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INFORMATIONFORTHE READER [ O |

Tofindthe specifictopics ofinterestto you quickly, re-
fertotheindex atthe startofthe manual.
This manualis subdividedintotwo parts.

18t part: contains allinformation necessary for

generalreaders, i.e. forusers ofthe appliance.

2nd part: contains all the information necessary

@ for special categories of reader, i.e. all skilled op-
erators authorised to handle, transport, install,
service, repairandscraptheappliance.

While users are instructed to refer to the 15t part
only, the ond partis addressedto skilled operators. They
may also read the 15t part fora more complete picture of
theinformation providedifnecessary.

GENERAL INFORMATION

PURPOSE OF THE MANUAL

The constructor has produced this manual, which forms
an integral part of the appliance, to provide the neces-
sary information for those authorised to interact with it
duringitsworkinglife.

Aswellasadopting good practices for use, the manual's
intended readers must read it thoroughly and ap-
ply its instructions to the letter. The constructor
supplies this information in its own language (Ital-
ian), butit may be translated into other languages
to meet legal and/or commercial requirements. A
littletime takentoreadthisinformationwillallowthe
preventionofriskstohealthandsafety, andtherisk
ofeconomiclosses.

Keep this manual in a clearly identified safe place
throughoutthe workinglife ofthe appliance, sothatitwill
always be available when requiredfor consultation.

The constructor reserves the right to make changes
withoutany obligation to provide any prior notice.
Anumberofsymbols have beenusedto highlight partic-
ularly important parts of the text or important specifica-
tions. Theirmeaningis asdefinedbelow.

VAN
W Caution - warning

Indicates that suitable procedures must be
adopted to avoid putting people’'s health and
safety at risk or causing economic losses.

Indicates particularly important technical in-
formation which must not be overlooked.

CONSTRUCTOR AND APPLIANCE IDENTIFICATION

The nameplate shown here is fitted directly to the ap- 3) Personalizzation
pliance. 4) Manufacture’s data
ltcontainsreferences andall essentialinformation for 5) Serial number
operating safety. 6) Testgas indicator frame
1) Gas data 7) Application
1a) Gastype 8) Country
1b) Test point pressure
1c) Nominal gas consuption
2) Model
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PROCEDURE FOR REQUESTING SERVICE

Contact one of the authorised service centres for all When requesting service, state the data provide on
requirements. the nameplate and provide a description of the fault.

TECHNICALINFORMATION

GENERAL DESCRIPTION OF THE APPLIANCE
Thecooking plate (fry-top), referredtofrom nowonas Eachmodelis producedin several versions, depend-
the appliance, is designed and produced for cooking ingonthetype of plate installed onthe appliance (see
foods in directcontactwith the plate inthe profession-  figure).
al catering sector.

=53
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Main Parts

A)Cooking plate: produced in a variety of shapes
and materials to meetthe differentrequirements.

B)Fume exhaust vent (Type A): forremoval ofthe
fumes generated by the burner.

C)Drain plug: fordraining cooking residuesintothe drip
tray.

D)Inspection slit: forcheckingthatthe pilotlightis|it.

E)Burner control knob: controlsthesupply ofgastothe
burner.

F)Drip tray: collectsthe cooking residues.

G)Piezoelectric ignition: lightstheburner.

H)Gas supply connection: forconnectingthe gassup-

IDM-39603301400 tif

ply.

TECHNICAL DATA
See“Connection card” atback of manual.

SAFETY DEVICES
@ Althoughthe appliance is complete with all safe-

ty devices, during installation and connection
additional devices must be added if necessary to
complywiththe relevantlegal requirements.

Theillustration shows the position of the devices.

A)Gas supply tap: forturningthe connection to the
gassupply lineonand off.

B)Safety thermocouple: cuts outthe gas supply if the
flamegoesout.

C)Safety thermostat: cuts off the gas supply in case of
overheating.

AN
W Caution - warning

Make a daily check that the safety devices are
properly installed and in good working order.

C139605600_1.fm
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SAFETY AND INFORMATION SIGNS

Theillustration shows the position ofthe signs provid-

ed.

A)Burn hazard: watch outforhotsurfaces.

B)General hazard: read the manual carefully before
carryingoutany procedure.

C)General hazard: describesthe precautionsto be
adopted duringinstallation and commissioning.
D)Nameplate with manufacturer and appliance

data.

OPTIONAL ACCESSORIES
The appliance can be equipped with the following ac-
cessoriesonrequest.
A)Splash guardframe.
B)Scraperforcleaningtheplate.
C)Setofbladesforsmoothplate.
D)Gasconversionkit.

SAFETY

SAFETY REGULATIONS

During design and construction, the constructor has
paid special attention to factors which may cause
risks to the health and safety of the people interacting
withthe appliance. Aswellas complying withtherela-
tive legal requirements, he has adopted all the "rules
of good construction practice”. This information is
providedtoencourage userstotake specialcareinor-
derto preventallrisks. However, thereis no replace-
ment for care and attention. Safety also depends on
allthe operators whointeractwith the appliance.

Readtheinstructions providedinthe manualsupplied
and those applied to the appliance itself with care,
paying special attention to those relating to safety.
Taking a little time to read them will prevent unpleas-
ant accidents; it is always too late to remember what
should have been done after an accident has hap-
pened.

Never tamper with, elude, eliminate or bypass the
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safety devices installed. Failure to comply with this@
rule may cause serious risks to health and safety.

Even after you have read all the appropriate docu-
mentation, ifnecessary onfirstuse carry outafewtrial
operations to get to know the controls, especially
those used for switching on and off, and their main
functions.

Use the appliance only for the functions intended by
the manufacturer. Improper use ofthe appliance may
involve health and safety risks and economiclosses.

All servicing operations requiring specific technical
knowledge or skills must only be carried out by quali-
fied staff with recognised experience in the specific
sector.

To maintain hygiene and protect the food processed
from all forms of contamination, all elements in direct
orindirect contact with foodstuffs and all surrounding
zones must be cleanedthoroughly. Forthese opera-

-5-
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tions, use only food-approved detergents, and never
use flammable products or products which contain
substances harmful to health. Clean only when rea-
sonably necessary and at the end of each session of
use.

Atthe end of each session of use, make sure that the
burners are off, with the control knobs turned off and

the gas supply lines disconnected.

In case of lengthy downtimes, as well as disconnect-
ing all supply linesitis also essential to clean all inter-
nal and external parts of the appliance and the
surrounding environmentthoroughly, complying with
the constructor's instructions and the relevant legal
requirements.

USEAND OPERATION

RECOMMENDATIONS FOR USE

The rate of accidents deriving from the use
of appliances depends on many factors
which cannot always be foreseen and con-
trolled. Some accidents may be caused by
unpredictable environmental factors, while

others are due above all to the behav-

iour of users. As well as receiving au-
@ thorisation and appropriate

instruction, if necessary, the first time
@ they use the appliance, users must car-

controls and the main functions.

Use only as intended by the constructor
and never tamper with any device to obtain
performance levels outside the rated spec-
ifications.

Before use, check that the safety devices
are properly installed and in good working
order. As well as taking care to meet these
requirements, users must also implement
all safety regulations and read the descrip-
tion of the controls and the start-up proce-
dure carefully.

DESCRIPTION OF CONTROLS

ry out a few simulated practice opera-

tions in order to get to know the
The appliance is fitted with the controls for use of its
main functions.

A)Burner control knob: for
lighting, turning off and
regulating the relative
burnerand pilotlight.

B)Piezoelectric  ignition
knob: for lighting the pilot
light.

Off marker

Pilot light Piezoelectric ignition

marker
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SWITCHING THE BURNER ON AND OFF

Lighting
N.B.: the first time the griddle is switched on, wash the
plate to remove the protective grease and any dirt, then
switch on the appliance and preheat it for about 2 hours at
the temperature of 195°C.

1 - Turnonthegas supplytap.

2 - Press the knob and turn it anti-clockwise (pos. a)
while atthe same time pressing the piezoelectric
ignition knob (A) repeatedly to light the pilot light.
Keep the knob pressed for about 15 sec. to prime
thethermocouple.

3 - Turn the knob anti-clockwise (b) to the maximum
temperature and leave it there for about two min-
utes, then turn the knob to the temperature re-
quired.

For appliances with chromium-plated plate,
preheating of at least 30 min. to the temper-
ature of 190°C is necessary.

Turning off (
4 - Turnthe knob clockwise (pos. ¢)toturntheburner ‘ w
off.
N.B.: the pilot light will remain on to allow the burner to

IDM-39603301900 tif 7\'t 0

be re-lit.

5 - Turnthe knob clockwise (pos. d) to turn off the pi-
lotlight.

6 - Turnoffthe knobto ensure safety.

RESETTING THE APPLIANCE @
Ifthe safetythermostatistripped, the appliancehasto
berestoredtotheinitialworking conditions asfollows.
N.B.: this operation is only possible on appliances with chromi-
um-plated plate.

1 - Pulloffthe knobs (A).

2-Undo the screws to re-
move the control panel
(B).

3 - Pressthe button (C) ofthe
safety thermostat tripped
torestorethe gassupply.

4 - Replace the control panel
(B) and the knobs (A) on
completion of the opera-
tion. N




FITTING THE SPLASH GUARD FRAME

Tocarry outthis operation, proceed as follows.
1 - Fitthe rearframe (A) intothe groove provided.
2 - Fit the side frames (B) by inserting the pins into
the slotsintherearframe.
N.B.: to clean, remove the splash guard frame and put it
in a dishwasher.

IDM-39603302100 tif

LENGTHY APPLIANCE DOWNTIMES

Ifthe appliance is to be out of use for alengthy period,
proceedasfollows:
1 - turnoffthe gas supplytap;
@ 2 - cleanthe appliance andthe surrounding ar-
easthoroughly;

@ USEFUL ADVICE FOR USE

To ensure correct use of the appliance, the following

rules shouldbe adopted:

— use only the accessories recommended by the
constructor;

— never use the appliance for frying in large amounts

ofoil;

m— never use the appliance to heat pans as this will
damage the surface ofthe cooking plate;

— never use the appliance for cooking frozen foods,

3 - spread a film of edible oil over the stainless steel
surfaces;

4 - carry outallthe servicing procedures;

5 - cover the appliance, leaving a few gaps to allow
airtocirculate.

since the temperature difference might damage
the surface ofthe cooking plate (forchromium-plat-
edplatesonly);

— take care not to scratch or chip the surface of the
plate, to ensure maintenance of its characteristics
and hygieniccooking;

— use only metal tools for moving or removing foods
on the cooking plate (for chromium-plated plates
only).

SERVICING

RECOMMENDATIONS FOR SERVICING

Keep the appliance at peak efficiency by carrying out
the scheduled servicing procedures recommended
bythe constructor. Properservicing willallow the best
performance, a longer working life and constant
maintenance of safety requirements.

N\
W Caution - warning

Before carrying out any servicing procedure,
£ activate all the safety devices provided and
g decide whether staff at work and those in the

C1396056(

vicinity should be informed. In particular,
turn off the gas supply tap and prevent ac-
cess to all devices which might cause unex-
pected health and safety hazards if turned on.

Atthe end of each session of use and whenever

necessary, clean:

— theplate (see page9);

— the appliance and the surrounding environment
(seepage9).

-8-




C139605600_1.fm

Every 100 working hours have skilled, authorised
personnel carry outthe following operations:

— acheckonthe gas pressure and systemtightness;
— acheckontheefficiency ofthe safety thermocouple;

— acheckonthe efficiency of the flues, cleaningthem
ifnecessary;
— checkthatthe safety thermostatis working correct-

ly.

RECOMMENDATIONS FOR CLEANING

Sincethe applianceis usedfor preparing foods forhu-
man consumption, specialcare mustbe paidtoevery-
thing relating to hygiene, and the appliance and the
entire surrounding environment must constantly be
keptclean.

Before starting any cleaning operation, al-
ways turn off the gas supply tap and allow
the appliance to cool.

The precautions which follow are alsoimportant.
1 - Clean all parts of the appliance with warm water,
food-approveddetergentsandnon-abrasive ma-
terials only.

CLEANING THE PLATE
A\
w Caution - warning
Clean the plate appropriately, using the op-
tional equipment available.

"\ caution - warning

Never use products containing substances
harmful or hazardous for health (solvents, pe-
troleum spirits, etc.).

2 - Rinse surfaces with drinking water and dry. Do
notuse pressurised water jets.

3 - Take special care not to damage stainless steel
surfaces. In particular, avoid the use of corrosive
products and do not use abrasive materials or
sharptools.

4 - Remove food residues immediately before they

set.
5 - Remove the limescale deposits which may

formon someoftheappliance's surfaces.

To carry out this operation,
proceedasfollows.
1 - Use the scraper tool (A)
to remove cooking resi-
dues fromthe plate.

N.B.:
utensil (B) for appliances

use a notched-blade

with ribbed plates.
2-Spread a suitable de-

greaser on the plate and

leave it to act for a few

minutes.

3 - Plugthedrainhole (C).

4 - Pour water at 60° C onto the plate and leave it to
soak forafew minutes.

5 - Remove the drip tray (D) and place a bucket un-
derneaththedrainhole.

6 - Remove the plug (C) to drain the water from the
plate.

7 - Clean the plate thoroughly with a sponge, rinse
with plenty of wateranddry.

ﬂ Important

Rinse the cooking plate thoroughly to re-
move all residues of the degreasing deter-
gent, and prevent stains and marks from
forming when the plate is put back into use.
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CHECKING GAS PRESSURE

To carry out this operation,
proceedasfollows.
1 -Turn off the gas supply
tap.
2 - Pulloffthe knob (A).

3 - Undothe screws (B) and
remove the control panel
(C).

4 - Undothe screw (D) ofthe
pressure connection.
5-Connect the pressure

gauge (E) to the pres-

————
IDM-39603302800.tif |

suretestpoint.

6 - Lightthe burnerandturn the knob to the full flame
setting (see page 7), then checkthatthe pressure
reading complies with the valuesinthetable (see

backofmanual).

FAULT

TROUBLESHOOTING

The appliance has been tested before being put
into service. The information provided below is
intended to assist in the identification and correction
ofanyanomalies and malfunctions which mightoccur

during use. The user can solve some of these prob-

Smellofgas.

Occasionalleak because flame
hasgoneout.

7 - Turn off the burner, disconnect the pressure
gauge andrestore theinitial conditions after com-
pletingthe operation.

lems himself, but for others specific technical knowl-
edge or skill is required, and so they must only be
carried out by qualified staff with recognised experi-
ence acquiredinthe specific sector of operation.

Turnoffthe gas supplytapand
ventilate the room.

The pilotlightdoes notignite.

The sparkignition devices are not
working.

Checkthattheignitiondevicesare
ingoodworkingorder. Lightby
handwith anaked light.

=1

1 Important

Contact the
after-sales service.

Airinpipelinesduetolongperiod
outofuse.

Make more attemptstolightthe
flame.

The pilotlightgoesout.

Thethermocouple hasnotwarmed
upenough.

Make more attemptstolight
theflame.

The pilotlightignites butthe burner
remains off.

Checkthe condition ofthe
thermostatand activate any
ignitionenabling device.

Theflameisyellow.

Burnerdirty, heatexchange pipes
clogged, condensationdrips.

Contactthe after-sales service.

-10-
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HANDLING AND INSTALLATION

RECOMMENDATIONS FOR HANDLING AND INSTALLATION

When handling and installing the appliance
comply with the information provided by
the constructor directly on the packaging,
on the appliance and in the instructions for
use.

If necessary, the person authorised to carry
out these operations must organise a "safe-
ty plan™ to protect the people directly in-
volved.

PACKAGING AND UNPACKING

The packaging is designed to reduce space and as ap-
propriate to the type oftransport used. To simplify trans-
port, some components may be removed and suitably
protectedand packed fortransport.

The packaging carries all information necessary for
loading and unloading. When unpacking, checkthatall
components are present in the correct quantities and
areundamaged.

The packaging material must be properly disposed ofin
accordance with legal requirements.

TRANSPORT
Differentmeans oftransportmay be used, depending
partly onthe destination.
The chart shows the most commonly used alterna-
tives.
During transport, fix the packaging to the means of
transport securely to preventundesirable shifting.

HANDLING AND LIFTING
The appliance can be handled using fork-lift or hook
equipment of suitable load-carrying capacity.
Beforelifting, checkthe position of the load's centre of
gravity.

When engaging with the lifting equipment,
watch out for the gas supply pipe.

o, D>
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INSTALLATION OF THE APPLIANCE

Allinstallation stages must be considered right from
production of the general layout. Before starting
these stages, as well as deciding the place of instal-
lation, if necessary, the person authorised to carry
outthese operations mustorganise a"safety plan"to
protect the people directly involved, and he must
also ensure strict compliance with all legal require-
ments, especially those relating to mobile work-
sites.

The place ofinstallation musthaveallthe connections
needed to supply the appliance and dispose of the
production residues, must be suitably lit and must
meetalllegalhealthand hygiene requirementsto pre-
ventthe contamination ofthe foods.

If necessary, fix the exact position of each individual
appliance or subassembly by mark coordinates to lo-

IDM-39603302400 tif

catethem correctly.

Always leave a minimum clearance of 5 cm from the
rear of the appliance to the wall except if the wall, the
internal structure and its coating is hon-combusti-
ble.If any internal part of the wall is made from a com-
bustible material, leave a 5 cm gap regardless of the
external cladding onthe wall.

ASSEMBLING APPLIANCES IN BANKS

Toassemble appliances in banks (side by side)
@ proceedas describedbelow.
1 - Removethe control panels.
2 - Apply maskingtapetothe edgestobe placedside
by side.
3 - Apply food-approved sealant to the edges to be
placedside by side.
4 - Place the appliances side by side
5 - Connectthe appliances with the fixing devices.
6 - Remove the excess sealant and the masking
tape.
7 - Apply the sealanttothe inside ofthe lid (A), and fit
ittocoverthefixingzone.

GAS CONNECTION
Tomake the connection, connectthe mainslinetothe
appliance's connection pipe, fitting a shut-offtap (A),
to allowthe gas supplyto be cutoff when necessary.

The tap (A), not supplied with the appliance,
must be installed in an easily accessible
position and its status (on or off) must be
obvious at a glance.This appliance shall be
installed only by authorised personnel and
in accordance with the manufacturer’s in-
= stallation instructions, local gas fitting reg-
ulations, municipal building codes, water

fm

1

C13960560(

supply regulations, electrical wiring regula-
tions, AS 5601/AG 601-GAS installations
and other statutory regulations.

~ {
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Always install a quick-closing ON/OFF valve (A)
(not supplied). For Natural gas equipment, fitthe gas
regulator (B) supplied with the appliance to gas con-
nection.

AN\
"\ Caution - warning

For Natural gas equipment this appliance
must be fitted with a Bromic Oara 98 gas re-
gulator (AGA Approval N°5862) supplied
with the appliance.Do not use any other gas
regulator.Ensure regulator is fitted with re-
spect to the gas flow marked on the hou-
sing of the regulator.

CONVERSION OF THE GAS SUPPLY

The constructor has tested the appliance with its own
mains gas, identified by the sticker applied to the
nameplate.
Ifthe type of gas to be connected is different from that
usedfortesting, proceed as follows.
1 - Turnoffthe gas supplytap (A).
2 - Changetheburnernozzle (see page 15).
3 - Change the pilotlightnozzle (see page 16).
4 - Adjust the minimum setting on the gas control
valve (see page 14).
5 - If necessary, replace the primary air bushing of
theburner (see page 15).
6 - Remove the sticker from the nameplate and ap-
plythe new one toidentify the gas being used.

On completion of the operation, make sure
that there are no gas leaks or malfunctions.
If converting from Natural gas to Universal
LPG make sure the natural Gas Regulator is
removed.
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TESTING OF THE APPLIANCE

Before it is put into service, the system
must be tested to check the operating con-
ditions of every single component and
identify any malfunctions. In this stage, it is
important to check that all health and safety
requirements have been complied with in
full.

Totestthe system, make the following checks:
1 - turnonthe gas supply tap and check that the con-
nectionsareright;
2 - check that the mains gas is the same as that

used for commissioning of the appliance, and
carry out the conversion procedure if neces-
sary (see page 13);

3 - checkthatthe burneris switchingoncorrectlyand
its combustion;check that the safety thermocou-
pleisworking correctly;

4 - checkthatthere arenogasleaks;

5 - checkthatthe nameplates specify the correctgas
forthe country of use.

After testing, if necessary instruct the user in all the
skills necessary for putting the appliance into opera-
tion in conditions of safety, in accordance with legal
requirements.

-13-
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ADJUSTMENTS [ 8 |

RECOMMENDATIONS FOR ADJUSTMENTS

Before making any type of adjustment, acti-
vate all the safety devices provided and de-
cide whether staff at work and those in the
vicinity should be informed.

In particular, turn off the gas supply tap and
prevent access to all devices which might
cause unexpected health and safety haz-
ards if turned on.

ADJUSTING GAS CONTROL VALVE MINIMUM SETTING

This adjustment is only required if the type
of gas to be connected is different from that
used for testing after the conversion proce-
dure has been carried out (see page 13).

Before making this adjustment, check that
the gas supply pressure is the same as the
rated pressure for the type of gas in use
(see table at back of manual).

Natural gas

To carry out this opera-

tion, proceedas follows.

1-Turn off the gas supply
tap.

2 - Pull offthe knobs (A).

3 - Undo the screws (B) and

remove the control panel
(C).
4 - Turn the screw to open the
pressure connection (D).
5-Connect the pressure
gauge (E) tothe pressure

testpoint (D).

6 - Turn the gas supply tap
backon.
7 - Lightthe burnerandturnthe knobto the minimum
flame setting.
8 - Fitthe minimum flow injector (F), screwing it fully
down
9 - Slowly unscrew the injector (F) until the pressure
reading complies with the valuesin the table (see
backofmanual).
10- Checkthe stability of the flame.
N.B.: after adjusting, seal the screw with paint.
11-Turn off the burner, disconnect the pressure
gauge andrestore the initial conditions after com-
pletingthe operation.

Liquid gas
Tocarry outthis operation, proceed as follows.
1 - Turnoffthe gas supplytap.
2 - Pull offthe knobs (A).
3 - Undothe screws (B) eremovethe control panel (C).
4 - Screw the minimum flow injector fully down (F).
N.B.: after adjusting, seal the screw with paint.
5 - Restore the initial conditions after completing the
operation.
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REPLACING PARTS Ex

RECOMMENDATIONS FOR REPLACING PARTS

Before carrying outany replacement procedure, acti-
vate all the safety devices provided and decide
whether staff at work and those in the vicinity should
be informed. In particular, turn off the gas supply tap
and prevent access to all devices which might cause
unexpected health and safety hazardsifturnedon.

If work parts have to be replaced, use original spare
partsonly.

Themanufacturerdeclinesallresponsibly forinjury or
damage to components due to the use of non original
parts, or extraordinary work on the appliance which
may modify the safety requirements withoutthe man-
ufacturer's authorisation.

When ordering components, follow the instructions
providedinthe parts catalogue.

REPLACEMENT OF THE BURNER NOZZLE

Tocarry outthis operation, proceed as follows.

1-Turn off the gas supply
tap.

2 - Pulloffthe knob (A).

3 - Undo the screws (B) and
remove the control panel

(C).

4 -Unscrew the nozzle (D)
and replace it with the one
suitable for the type of gas
in use (see table at back of
manual).

5 - Replace the control panel

(C)andtheknobs (A).

REPLACING THE BURNER AIR BUSHING

Tocarry outthis operation, proceed asfollows.
1-Turn off the gas supply

tap.

2 - Pull offthe knobs (A).

3 - Undo the screws (B) and
remove the control panel

(C).

4 - Slackenthe screw (D).

5 - Extract the bushing (E)
andreplaceitwiththeone
suitable forthe type ofgas
inuse (seetableatbackof
manual).

6 - Replace the control panel
(C)andtheknobs(A).
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REPLACEMENT OF THE PILOT LIGHT INJECTOR

To carry out this operation,
proceedasfollows.
1-Turn off the gas supply
tap.
2 - Pulloffthe knobs (A).

3 - Undo the screws (B) and
remove the control panel
(C).

4 - Unscrew the union (D).

5 - Extractthe nozzle (E) and
replace it with the one
suitable forthetypeofgas

inuse (seetable atbackof
manual).
6 - Retightenthe union (D).
7 - Replace the control panel (C) and the knobs (A)
ﬂ Important

on completion ofthe operation.

This operation must be carried out by
skilled operatives in compliance with the le-
gal requirements with regard to safety at
work.

Never dump non-biodegradable materials,
lubricating oils and non-metallic compo-
nents (rubber, PVC, resins, etc.) in the envi-

ronment. Dispose of them in accordance
with the relevant legal requirements.
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-ANNEXES -

Burner Total Gas consumption
Model
22 MJ/h NGN ULPG
0GOFT1G
0GOFT2G
0GOFT4G N.1 22 MJ/h 22MJ/h
0GOFT5G
- CONNECTION CARD -
TSS 7
24
3
172" R1f2"
UNIISO 771 UNIISO7/1
22 MJ/h 22 MJ/h
D—i.m T éllacciamento Gas
as input
) Entrée G
] s O st
A l Conexion Gas
17
,/// {g‘,, glcarico f:l'mi_
(o) 1 N @ ggge:?j:e:r:é\atlgas brules
| L R1f2” Evacuacion humos
6= uniiso7n
22 MJ/h
N.G.C.(2) T.G.C.(3) Pilot Flame |Bushing
GAS | TPP (1) |Supplypressure| G.C. | @(2.1) | G.C. |D(3.1)| p(3.2) QD (4) a(5)
NGN | 0.8 kPa 1.13kPa 22MJh | 2.20mm [ 132 |1.30mm |2dPIESSUrl 6 4omm 11mm
ULPG | 2.75 kPa 2.75kPa 22Mum | 1.25mm | 132 [1.30mm|NO2d Al g 55 mm 11mm

)-Testpointpressure

.1)-Bypassinjectorsi
.2) -Bypasstest point
)-Pilotinjectorsize

) - Bushing diameter

TERRBNN=
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) - Nominal gas consumption
.1)-Mainburnerinjectorsize
) - Turndown gas consumption

ize
pressure






