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1. DECLARATION OF CONFORMITY

Decree of the Ministry of Health of the Czech Republic no. 38/2001 Coll. of 19 January 2001 Regulation (EC)
No 1907/2006 - Registration, Evaluation, Authorisation and Restriction of Chemicals (REACH) Regulation of
the European Parliament and Council Regulation (EC) no. 1935/2004 of 27 October 2004

The products meet the requirements of §26 of Act No.258/2000 as amended. The products meet the
requirements of RoHS Directive 2015/863/EU, 10/2011,517/2014,2015/1094, 2015/1095.

Attention, the manufacturer gives up any responsibility in case of direct and indirect damage that is relate
to poor installation, incorrect intervention or adjustments, insufficient maintenance, incorrect by using
and which are eventually caused by other causes that the points referred to in the conditions sales. This
appliance is intended only for professional use and must be operated by qualified by persons. Parts that
have been secured by the manufacturer or authorized worker after the setting rebuild.

2. TECHNICAL DATA

The label with technical data is located on the side or back panel of the device. Please read the wiring dia-
gram and all the following information in the attached manual before installation.

Net Width [mm] Net Depth [mm] Net Height [mm] Net Weight [kg]

505 214 214 9.80

3. LOCATION ELECTRIC

For the correct operation and placement of the appliance, it is necessary to observe the following all pre-
scribed standards for the given market. Unpack the device and check that the device has not been da-
maged during transport. Place the device on a horizontal surface (maximum unevenness up to 2°). Small
unevenness can be leveled with adjustable feet. If the device will be placed in such a way that it will be
in contact with the walls of the furniture, these must withstand a temperature of up to 60°C. Installation,
adjustment, commissioning must be performed by a qualified person who is authorized to perform such
operations, according to applicable standards. The device can be installed separately or in series with de-
vices of our production. A minimum distance of 10 cm from flammable materials must be observed. In this
case, it is necessary to secure the appropriate modifications to ensure the thermal insulation of the com-
bustible parts. The appliance must only be installed on a non-flammable surface or against a non-flam-
mable wall. Parts of the appliance provided by the manufacturer. or his representative, the worker
performing the installation may not rebuild the product.

4. SAFETY MEASURES FOR FIRE PROTECTION

« the appliance may only be operated by adults

« the appliance may be used safely in accordance with applicable market standards:

Fire protection in spaces with special risk or danger

Protection against the effects of heat

« the appliance must be placed so that it stands or hangs firmly on a non-combustible surface

Objects of flammable substances must not be placed on the appliance at a distance less than a safe distan-
ce from it (the smallest distance between the appliance and flammable substances is 10 cm).

Table: degree of flammability of building materials included in st. flammability of substances and products

Degree of flammability Building materials

A - non-flammable granite, sandstone, concrete, brick, ceramic tiles, plaster
B - Not easily flammable Acumin, Heraclitus, Lihnos, Itaver

C1-highly flammable wood, hardwood, plywood, hard paper, umakart

C2 - moderately flammable chipboards, solodur, cork boards, rubber, flooring

C3 - Highly flammable wood fiber boards, polystyrene, polyurethane, PVC
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« information on the degree of flammability of common building materials is given in the table above.
Appliances must be installed in a safe manner. During installation, the relevant design, safety and hy-
giene regulations must also be respected:

« fire safety of local appliances and heat sources
« fire protection in areas with special risk or danger
« protection against the effects of heat

5. INSTALLATION

Important: The manufacturer does not provide any warranty for defects arising as a result of incorrect
use, failure to follow the instructions contained in the attached user manual and mishandling of applian-
ces. Installation, modification and repair of appliances for large kitchens, as well as their dismantling due
to possible damage to the gas supply, can only be carried out on the basis of a maintenance contract, this
contract can be concluded with an authorized dealer, while technical regulations and standards and regu-
lations must be observed regarding installation, electrical supply, gas connection and work safety. Techni-
cal instructions for installation and adjustment, for use by specialized technicians ONLY. The instructions
that follow refer to a technician qualified for installation to carry out all operations in the most correct
manner and according to the applicable standards. Any activity related to regulation etc. must only be
performed with the device disconnected from the network. If it is necessary to keep the appliance under
voltage, the utmost care must be taken. The type of appliance for extraction is declared on the nameplate,
itisan Al appliance.

6. CONNECTING THE ELECTRICAL CABLE TO THE NETWORK

Installation of the electrical supply - this supply must be separately secured. Ato with the corresponding
circuit breaker of rated current depending on the power input of the installed device. Check the power
consumption of the device on the production label on the back panel (or side) of the device. The con-
nected ground wire must be longer than the other wires. Connect the device directly to the network, it is
necessary to insert a switch between the device and the device with a minimum distance of 3mm between
the individual contacts, which corresponds to the applicable standards and load. The earth supply (yello-
w-green) must not be interrupted by this switch. Connect the device to the mains if the socket has adequ-
ate protection. In any case, the supply cable must be located so that it does not reach a temperature of 50
degrees higher than the environment at any point. Before the appliance is connected to the network, it is
necessary to first make sure that:

« the supply circuit breaker and the internal distribution can withstand the current load of the appliance
(see matrix label)

+ the distribution board is equipped with effective grounding according to the standards of the relevant
market and the conditions given by law

« the socket or switch in the supply is easily accessible from the appliance
« the electrical supply to the device must be made of oil-resistant material

We disclaim any responsibility in the event that these standards are not respected and in the event of
aviolation of the above principles. Before first use, you must clean the device, see chapter """ "cle-
aning and maintenance"""". The appliance must be grounded using a screw with a grounding mark.

+ Do notinsert the plug of the power supply into the electrical outlet. sockets and do not pull out the zel.
sockets with wet hands and pulling on the power cord!

+ Do not use extension cords or multiple sockets.

» The mains connection point must have a maximum of the following impedance: ZMAX = 0.042 +j
0.026 Q for the phase conductors and 0.028 + j 0.017 Q for the neutral conductor.

7. NAVOD K POUZITI

Pozor! Nez-li zanete pfistroj pouZivat, je nutné z celého povrchu sejmout ochranné félie, a pak jej dobre
omyt vodou se saponatem na nadobi, a poté otfit vihkym hadrem. Pred zahajenim peceni nechte bezet
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pec cca 30 min na maximalni vykon, aby se vypalily zbyky konzervacnich pripravka.
Pro pizza pec FPP 36 (obr. 1)

Pristroj FP - 36 je pecici trouba se tfemi prednastavenymi programy a zahfivacim a temperacnim progra-
mem. Rizena je pomoci elektronického termostatu, jehoZ ovladani je umisténo na prfednim panelu pecici
trouby(viz obrazek).

Pecici trouba se spusti a vypne stiskem tlacitka ,ON/OFF* CtyFi pfednastavené programy se aktivuji po-
moci tlacitek velka ,PIZZA“, mala ,,PIZZA“, ,BAGUETTE" nebo ,,TIME“ Program zahfivani se spusti tlacitkem
»PRH“ Jeho dlouhym stiskem se spusti program temperace. K pred¢asnému ukonceni programu a k
ukonceni temperace slouzi tlacitko ,STOP,

Po zapnuti se pfistroj zapne do klidového stavu, kdy se zobrazuje teplota, coZ je signalizovano rozsvicenym
napisem °C napravo od displeje.

Po stisku tlacitka programu velka ,,PIZZA“, mala ,,PIZZA“ nebo ,BAGUETTE“ zacne trouba topit a Cervené
blikat kontrolka v tlacitku prislusného programu. Zacne se odpocitavat Cas, coZ je signalizovano rozsvi-
cenym napisem TIME napravo od displeje. V pripadé, Ze je Cas vétsi nez 9 minut 59 sekund je ¢as zobrazo-
van pouze s desitkami sekund. Priblizné jednou za 12 sekund se zobrazi na 2 sekundy teplota. DosaZeni
nastavené teploty(volba L1-L3) je signalizovano zelenou kontrolkou. JestliZe je teplota vyssi neZ nasta-
vena(téleso netopi), kontrolka sviti, je-li nizsi kontrolka blika(zelené). Po uplynuti nastaveného ¢asu(volba
t1-t3) dojde k ukonceni programu. To je signalizovano trojim pisknutim interni sirény v intervalu nasta-
veném v menu pod volbou r.p. a preblikdvanim diody z Cervené na zelenou barvu. Pokud je nastavena ,,0%,
k opakovani nedojde. Signal se ukondi stiskem ,,STOP,

Ctvrty program se aktivuje stiskem klavesy ,TIME“ Na displeji se zobrazi pfednastavena hodnota ¢asu,
kterou lze ménit Sipkami nahoru a dold. Potvrdit ji lze stiskem tlacitka ,,START“ nebo také ,,°C* kdy se
zaroven zobrazi prednastavena teplota, kterou lze ménit obdobné jako Cas. Potvrzeni hodnoty se provede
tlacitkem ,,START“ Jeho opakovanym stiskem dojde ke spusténi programu. Pocate¢ni hodnoty mliZzou byt
posledni nastavené, kdy kontrolka v tlacitku ,TIME“ sviti zelené, nebo prednastavené, kdy je Cervena. Mezi
témito dvéma reZimy se lze po aktivaci programu prepinat soucasnym stiskem klaves ,TIME“ a ,,°C*. Pokud
kontrolka sviti oranZové, nachazime se v reZimu poslednich nastavenych hodnot a teplota je zrovna stejna
jako v rezimu prednastavenych hodnot. Ukoncéeni programu je signalizovano jako pr. 1 - pr. 3.

Hodnoty teploty a ¢asu lze upravovat také pri béhu vSech programd, kdy se stiskne tlacitko ,TIME“ nebo
,°C podle toho co chceme ménit. Poté jiZ provedeme UGpravu Sipkami. Potvrzeni se provede stiskem
,START*. Pokud k potvrzeni nedojde, po urcité dobé dojde k navraceni na plvodni hodnoty. Toto se stane
rovnéz po stisku klavesy velka ,P1ZZA“, mala ,P1ZZA“, ,BAGUETTE, ,PRH“ nebo ,,ON/OFF*

Program zahfivani se spusti kratkym stiskem tlacitka ,,PRH* Je signalizovan cervené blikajici diodou v
tlaCitku programu. DosaZeni prednastavené teploty(volba L4) je signalizovano trojim pisknutim interni
sirény v intervalu nastaveném v menu pod volbou r.t.. Pokud je nastavena ,,0¢ k opakovani nedojde. Signal
se ukondi stiskem ,,STOP*.

Program temperace se spusti dlouhym stiskem tlacitka ,PRH* Je signalizovan preblikavanim diody
z ervené na zelenou barvu. Rozdil oproti programu zahrivani je ten, Ze se pfistroj po dosazeni teploty
nevrati do klidového stavu, ale udrZuje prednastavenou teplotu, dokud nedojde ke stisku tlacitka ,,STOP.
JestliZe je teplota vy$si neZ nastavena(téleso netopi), kontrolka zelené sviti, je-li nizsi kontrolka zelené
blika. DosazZeni teploty je oznamovano, tak jako u predehrevu.

Popis uzivatelského menu

Do menu se vstoupi stisknutim klaves ,,STOP“ a ,,START
Pristroj se zepta na heslo, které je od vyrobce nastaveno na ,,0 ale lze jej v menu zménit. Pokud je nasta-
veno ,,0%, automaticky se zobrazi polozka ,L.1% coz je teplota 1. programu. Stiskem Sipky nahoru(mala
pizza) se zobrazi poloZka ,t.1“(¢as 1. programu). Sipkou nahoru se pfechazi na dalsi a Sipkou dol&(STOP)
na predchozi polozky. Klavesou ,START* se vstoupi do editace polozky. Hodnoty se zvySuji Sipkou nahoru
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a snizuji Sipkou dold. Také lze pouZit tlacitko ,velka PIZZA“, kterym se posunujeme o rad vys(Cislice blika).
Pokud se dostaneme na nejvyssi rad, dalsim stiskem se aktivuje desetinna tecka(blika) a mGzeme ji poso-
uvat pomoci Sipek. Po dalsim stisku tlacitka ,velka PIZZA“ dojde k navratu na nejnizsi rad. Pokud chceme
ulozit zménénou hodnotu, potvrdime ji stiskem tlacitka ,START“ v opaéném pripadé stiskneme ,PRH*
Dal$im stiskem ,PRH* vystoupime z menu. Toto lze i po dojeti Sipkami na konec menu.

Menu

L.1  teplota 1. programu

t.1 cas 1. programu

r.p. interval opakovanisignalt ukonceni 1.-4. programu
L.2  teplota 2. programu

t.2 ¢as 2. programu

L.3  teplota 3. programu

t.3 cas 3. programu

L.4  teplota 4. programu

t.4 cas 4. programu

Lt.  teplota programu predehrevu

r.t. interval opakovani signalt ukonceni programu predehrevu
n.PA. nastaveni hesla

Pro pizza pec FP 36/66 (obr. 2)

Casovym spinaem (A) nastavite poZadovanou dobu peent, a tim sepnete horni a dolni topna télesa ko-
mory. Provoz je indikovan kontrolkou (C). Teplotu komory si mizZete libovolné nastavit knoflikem (B), ktery
ovlada termostat. Teplota je indikovana kontrolkou (D). Pro trvalé sepnuti nastavte casovac do polohy
nekonecno.

Pro pizza pec FP 37/67 (obr. 3)

Casovym spinacem dolni komory (D) nastavite poZzadovanou dobu peceni, a tim sepnete horni a dolni top-
né téleso dolni komory. Provoz je indikovan kontrolkou F. Stfedni topné téleso slouZi jako spodni téleso
horni komory a zaroveri jako horni téleso spodni komory. Casovym spinaéem (C) (horni komora) nasta-
vite dobu peceni v horni komore a tim sepneme horni topné téleso horni komory. Teplotu obou komor si
mUZete libovolné nastavit knoflikem A nebo B, ktery ovlada termostat pro jednotliva patra. Kontrolky (H)
a (G) indikuji vyhrati jednotlivych komor. Pokud se provozuje pouze jedno patro, napriklad z divodu méné
zakazek pizzy, musi se pouZivat spodni patro. Horni patro se nem(iZe samostatné provozovat, protoZe jde
pouze horni téleso. (I) Osvétleni komor.

Pro pizza pec FP 36 ECO (obr. 4)

Vypinacem (A) sepnete horni a dolni topna télesa komory. Teplotu komory si mizete libovolné nastavit
reg. knoflikem (B), ktery ovlada termostat. Pro vypnuti pece uvédtévypinac do polohy vypnuto a termostat
nastavte do polohy ,,0

Vypnuti pece (obr. 2,3)
Pec FP36, 36R a 66R se vypne po dobéhnuti ¢asového spinace na pozici ,,0“ nebo otocenim ¢asovac do

polohy ,,0%

Pro pizza pec FP 38/68 (obr. 5)
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Vypinaem A,B zapnete horni a spodni komoru (télesa), ktery slouZi zaroven jako kontrolka zapnuti. Te-
rostaty C,D,E,F si mlzete zvolit libovolnou teplotu v komore. Termostat C je pro horni téleso horni komory,
termostat D je pro spodni téleso horni komory, termostat E je pro horni téleso spodni komory a termostat
F je pro spodni téleso dolni komory. Kontrolka G indikuje vyhrati komory. Vypinac H slouZi k zapnuti a
vypnuti Zarovky v komore.

Chovéni ¢asovacu

Casovac funguje timto zplsobem: pFi nastaveni ¢asovace, musi byt ¢asovac pretocen pfes 3 minuty. Télesa
se spusti aZ po otoceni ¢asovace pres 3 minuty. V pfipadé, Ze chcete ¢asovac nastavit na dobu kratsi, nez 3
minuty, musite pretocit ¢asovac pres 3 minuty a nasledné ho vratit zpét napr. na 2 minuty.

Zvukovy signal (cinknuti) se ozve minutu pred dobéhnutim ¢asovace. Toto je standardni chovani ¢asovace.
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8. CLEANING AND MAINTENANCE

It is recommended to have the device checked with a specialist service at least once a year. All the in-
terventions in the device can only be carried out by a qualified person who has the authorization to do so.
CAUTION! The device must not be cleaned with direct or pressure water. Clean the equipment daily. Daily
maintenance extends the life and efficiency of the equipment. Always turn off the main inlet to the device.
Wash the stainless steel parts with a damp cloth with a detergent without coarse particles and wipe dry. Do
not use abrasive or corrosive cleaning agents. Attention! Before using the device, it is necessary to remove
the protective foil from the entire surface, and then wash it well with water with detergent, and then wipe
it with a damp cloth. ALERT! The warranty does not apply to all consumables subject to normal wear (ru-
bber seals, bulbs, glass and plastic parts, etc.). The warranty also does not apply to the device if the instal-
lation is not carried out in accordance with the instructions - an authorized worker according to the corre-
sponding standards and if the equipment was unprofessionally manipulated (interventions in the internal
equipment, etc.) or were operated by unhappy staff and contrary to the instructions for use, further The
warranty does not apply to damage by natural effects or other external intervention. Required service
organization 2 times a year. After the lifetime, the shipping packaging and equipment are submitted
to the collection, according to the regulations on waste management and hazardous waste.
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