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The presentation of hot foods with
easy touch control

Operating Manual
Installation & Technical Specifications




OPERATING MANUAL

A [ 01 1o o (U7t 1 o] o IR
1.1 LYY (oo o =
1.2 SYMDBOIS aNd NOLES.....coiiiiii e e

2 Technical data..........cccooeeiiiiie
2.1 DIMENSIONS ...t e e e e et e s e e e e e e eeeetaaa e e e e eeaeennees

3 Operating instructions and general information..............cccoeeeeeeeeeeeeeeeeeeeeeeeeen
3.1 Operating INStIUCLIONS .......cii i e e
3.2 General iINfOrMAatION.........coviiiiiiiii e

4 SAfety refEreNCES .....cooviiiiiiiiiiiiieeeeee e
4.1 L =Tod (g Tor=T I o To 1= SRR
4.2 RISK Of DUINS ...
4.3 Heating With Steam ...
4.4 Heating dry (WIithOUL WALET) ......ccoeeiieeeeeee e
4.5 (0701 [0 I VT o1 o] o TSSO
4.6 General safety iNfOrmMation ............ooovvviiiiiiiiiiiiii e
4.7 Procedure by lamp bursting and breakage of glass............ccccoeeeeeeeiiieee.
4.8 Glazing/Danger of aCCident.............veiiiieeiiiiiice e
4.9 Replacing the glasSes ...

5  Warranty and liabilities ...........oooooirii i

6  Transport of Culinario TOUCK ........uciiiiiiiii e

7 Installation of Culinario TOUCK .......cooooiiiiiii i,

8  Connecting Culinario TOUCH .......coooiiiiii
8.1 Electrical CONNECLION ..........cuuiiiiii i e e e e eaeees
8.2 Sanitary CONNECHON. ........ciii i e e
8.3 INStallation INSTIUCLIONS ......cvviiiii e e e e e e e eaeees

9 DIy RUNWaAIMING ..o oo

10 Start-up/Operating ManUAL .............ooiiiiiiiiiice e e eaeeaaens
10.1  CoNntrol PANEI/KEYS .....ccooieeeiiicee et e e e eaanns
10.2  Turning on the MaChiNe..........cooiiii i
10.3 Turning off the Machine...........ccooooi i,
10.4  Start screen/unlocking the screen bIOCK ..............ciieiiiiiiiiiiiiii e,
10.5 Select operating MOdE ..........ccooiiiiiiiiiii
L10.6  SEHINGS .o i e
10.7  Working With ProgramsS...........eceiiieeiiiiiiee e e e e e e eaanns
10.8  Loading Programs........ccoooeiiiiiiiii e e e e e e e e e eaanns
10.9  Creating PrOgraImIS .....ccooeiiieieeeeee e
10.10 EXpanded SEttiNgS.......cccooiiiiiiiiiie e a e eaanns
10.11 LampP BreaKage ....uuuuiiie e e e et a e e e eaaaes
10.12 Loading 10go from @ USB .........oooiiiiiiiiieee e

11 Cle@ning AN CAIE .....cccoieeeieeeeee s
11.1  General recommeNndationsS .........cooeeeiieieiiie e
11.2  DEEEIGENTS ...ttt ettt e e e et e e e e e e e e e eanae

D \V = 1T o1 =] g = o o] TSR
12,1 Service INSIIUCHIONS ......coiieeiiiiiiiie e e e e e et eeeeaeeeeees
12.2 Lamps and heating elements ...........oooiiiiii i
12.3  Trouble SNOOLING .....ccooeeieeeeeee e

13 AREr SAIES SEIVICE ...t e e e e et a e e e e e aeenenes

Y o] 01T [ | G EEPRRRR

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Lorrach Fax +49 (0)71 61 659 879

info@beergrill.com
www.beergrill.com

Page 2



http://www.beergrill.com/

I [ Fooc perfectly presented | 3= =

We reserve the right to make technical changes
Carefully read these installation and operating instructions before installing the appliance and
putting it into service, and strictly follow the notices herein, thus contributing to keeping the appli-

ance in a perfect and functioning state. Due to ongoing development, illustrations, operating steps
and technical data may slightly differ from the supplied equipment.

l Warranty claims can only be forwarded if all instructions are strictly followed.

1.00 11/03/2020 | create
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1 Introduction

1.1 Welcome

With the purchase of your new Culinario Touch you have chosen a product that combines
the highest technical standards with practical service comfort. We recommend reading
these operating and maintenance instructions carefully in order to become familiar with the
product quickly.

With proper treatment you will enjoy this appliance for a long time. Please keep these oper-
ating and maintenance instructions to consult in case any maintenance and repairs are
needed.

We wish you successful business and much pleasure with this appliance.

This operating and installation manual contains important basic information which needs to
be considered during installation, operation and maintenance. Therefore, the operations
manager and the operators must read the entire manual before the unit is installed and put
into operation. The manual must always be kept close to the unit and easily accessible.

Important!

Beer Grill AG cannot assume any responsibility or warranty obligations for
any damage sustained due to non-adherence to the installation and oper-
ating instructions or due to improper use.

>

1.2 Symbols and notes

This symbol indicates important references for the proper use of the unit. Not
paying attention to these references can lead to malfunctions of the unit or
adverse effects to the environment.

Caution — hot surface!

Indicates a possibly dangerous situation due to hot surfaces. Failure to ob-
serve the instruction may result in burns and/or damage to property.

This symbol points to operation tips and especially useful information. Helps
you to use all functions on your unit optimally.

Potential equalization

< =B
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This symbol indicates references to materials or operating media that must
be handled and/or disposed according to legal standards and regulations.

This symbol indicates potential or direct danger to the life and health of per-
sons and/or a possibly dangerous situation. Ignoring these notices may result
in dire consequences for your health and/or can lead to property damages.

Size

2xGN1/1
3xGN 1/1
3xGN 1/1
4 x GN 1/1
5xGN 1/1

Beer Grill AG
Allmendstrasse 7
CH - 5612 Villmergen

This appliance may be used and operated by children aged at least 8 years
and persons with reduced physical, sensory or mental abilities or lacking ex-
perience and/or knowledge, provided they are supervised or have been
trained and instructed in the safe use of the appliance and understand the
dangers possibly resulting from misuse. Children must not be allowed to play
with the equipment. Cleaning and operator’s maintenance must not be per-
formed by children without supervision.

Technical data

Voltage Power Plug (CH/ EV) Fuse
230VAC (L+N+PE) 2.10 kW T13/Schuko 10 A
230VAC (L+N+PE) 3.10 kW Schuko 16 A
400VAC (2L+N+PE) 3.10 kW T15/CEE 16 10 A
400VAC (3L+N+PE) 4.10 kW T15/CEE 16 6.5A
400VAC (3L+N+PE) 5.10 kW T15/CEE 16 10 A
Beer Grill GmbH
Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com

Fax +41 (0)56 618 7849 D — 79539 Lérrach Fax +49 (0)71 61 659 879 www.beergrill.com

Page 5



http://www.beergrill.com/

2.1 Dimensions
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2xGN 1/1 3xGN 1/1 4xGN 1/1 5xGN 1/1
Length L 770 mm 1110 mm 1450 mm 1790 mm
Depth D 650 mm 650 mm 650 mm 650 mm
Height H | Look at drawing No. 17-M-03-016-10 in appendix

The height of the appliance is dependent on the selected Culinario construction. The con-
struction forms are shown in the drawing no. 17-M-03-016-10 in the appendix.

For appliances for use with GN containers with a depth of 150 mm the height is:
Height H + 40 mm.

3 Operating instructions and general information

3.1 Operating instructions

Any changes or alterations of the appliance or the use of individual spare parts and espe-
cially parts essential for the functioning of the appliance that are not original Beer Grill parts
as well as non-adherence to notes in the operating manual will cause the lapse of our war-
ranty and the exclusion of liability claims.

3.2 General information

« The appliance is designed for commercial use and may only be operated by trained and
qualified personnel.

« The appliance must be checked and serviced regularly, at least once per year, by quali-
fied personnel.

« Suitable tools are recommended for operating the appliance.
« The operator of the appliance must be thoroughly instructed by the owner.

Beer Grill AG
Allmendstrasse 7
CH - 5612 Villmergen

Tel. +41 (0)56 618 7800
Fax +41 (0)56 618 7849

Beer Grill GmbH

Koérnerstrasse 14 a

D — 79539 Ldrrach

Tel. +49 (0)71 61 659 876

Fax +49 (0)71 61 659 879

info@beergrill.com
www.beergrill.com
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4  Safety references

4.1 Electrical power
Switch off the appliance immediately in case of interruptions of power supply!

Any work carried out on the electrical units or utilities may only be performed in
accordance with electrical regulations by a qualified electrician or by a person in-
structed and supervised by a qualified electrician.

Appliances and unit components which are subject to inspection, maintenance and
repair work have to be completely disconnected from the power source and free of
voltage. First, check as to whether the activated parts have indeed been discon-
nected and are voltage-free, then ground and short them out. Insulate any adjacent
parts that are also energized!

4.2 Risk of burns

The following parts will become very hot when Culinario Touch is activated, and if touched
there is a danger of burning:

o Water bins and parts which are in contact with it.

« Ceran plate, if heating elements are switched on or if they have not com-
pletely cooled down.

« Shatter protection glass with bracket, halogen lamp and housing.
o Cover of illumination bridge.

must be cooled down completely. This should also be ensured before a mo-

f Before water bins are drained (tap) and/or taken out, the Culinario Touch
bile Culinario is moved.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Lérrach Fax +49 (0)71 61 659 879 www.beergrill.com
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4.3 Heating with steam

The Culinario Touch must on no account be run with empty water bins. For this reason, the
water level must be checked at least every 3 hours. The device is equipped with a dry run
warning. After 3 hours operation with water bins, an acoustic and visual signal is emitted
and the bottom burner is reduced to 15 % power to protect the materials.

If a message from the dry run protection system is not acknowledged, the bottom burner
setting is reduced and your food will no longer be kept warm. However, as soon as the
warning is acknowledged, the set values of the bottom burner are back in operation.

The water level must be checked every 3 h and if necessary refilled with hot water.

Important information
Layers of scale reduce heat transfer to the water in the bins and can lead to
damage and an increase of the energy demand.

too shallow bottom burners!

fff Beer Grill AG does not accept any liability for damages due to dry running or

4.4 Heating dry (without water)
Culinario Touch must be equipped with universal frames.

Set lower heating elements to level of max. 40 %

Attention risk of fire!

When running dry, the Ceran heating plate gets very hot. There is a danger
of fire, if oil or liquid fat drops onto the hot heating plate. For this reason,
universal frame, grill plate and fat collecting bowls must be mounted cor-
rectly, so that fat or oil flows into bowls. Check fat or oil level in fat collecting
bowls frequently and drain if necessary. (Dispose oil or fat according to reg-
ulations of local authorities!).

Caution when draining fat collection bowls!

Qil or fat is very hot. Use protective gloves or cloth only when handling or
carrying bowls. When lifting out fat collecting bowl be careful that oil does not
slop out onto heating plates (fire danger) or onto hands or legs (danger of

burns).
Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Lérrach Fax +49 (0)71 61 659 879 www.beergrill.com
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o In the event of fire
l Never put out fire with water! Use always fire blankets. If burnt, consult a
doctor.

Grill plate

Fat collecting
bowl

Universal frame

Hotty’s are not suitable
for grills!

4.5 Cold running

Heating elements and infrared lamps have to be switched off. Culinario Touch can pro-
grammed to prevent switching on heating elements.

o With crushed-ice, max. 2 hours in uninsulated water bowl.

« With crushed-ice, use an insulated ice tray when using for more than 2 hours.

4.6 General safety information

Cutting board

When using the cutting board, make sure that the two brackets (clamps) that
support the surround of the cutting board are properly anchored to the frame
of the device so that the cutting board fixture can be properly hung.

ATTENTION: Failure to do so may result in injury!

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdérnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Ldrrach Fax +49 (0)71 61 659 879 www.beergrill.com
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4.7 Procedure by lamp bursting and breakage of glass

Your Culinario Touch is equipped with lamp bursting alarm (see operation manual). In case
of lamp bursting glass shelves, sneeze screen, front and lateral glasses, proceed immedi-
ately as follows:

« Switch off and close counter.
« Self-service counter: Avoid guests taking food contaminated with glass splinters.

« Collect and replace all plates filled with food from guests, who have been nearby when
the incident happened.

« Take out all food containers of the counter. Dispose food in rubbish bin (not in bin for
leftovers).

o Take off shatter protection glass of defective lamp and clean it.
« Clean Culinario Touch and its environment (counter and floor).
« Replace broken items.

« Refit shatter protection glass with bracket.

« Refill counter.

« Counter is again ready for operation.

4.8 Glazing/Danger of accident
Beer counters are equipped with one sheet safety glass (ESG).

Incorrect, badly mounted or damaged glass may fall out and cause serious injuries. Be sure
to check all glazing before opening the self-service counter, but also after cleaning the glass
(especially the front- glass) if:

« The glass is placed properly e.g.: In the lower glass holders in the intended slots (not in
the rack separations, nor the discontinued racks). Both sides in the above designed
mounted holders.

« The glasses have no damage. The safety glass may crack or burst due to internal ten-
sion, even without contact with the damaged edge.

A damaged edges and corners = cut risk and insufficient support

« The glass holder for damage and upper front holder (customer side) is well fitted. (Upper
part must rest on the upper glass edge). These holders are glued. Loosen holders must
be re-glued by qualified personnel. If the glass holder moves upwards, the upper stop
ridge (arrest) of the front glass may be affected and the glass can fall out by strong con-
trast shock.

by qualified personnel. In a pinch, continue working without the glass panels

f Damaged glass panels must be replaced immediately, glass holders refitted
until the required spare parts arrive.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Lérrach Fax +49 (0)71 61 659 879 www.beergrill.com
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4.9 Replacing the glasses
Removing side glass panels, structure 5E

« Hold the panel with both hands, with one hand reaching from inside, the other from the
outside of the side frame.

« Carefully lift the panel vertically from its holder.
« First tilt the bottom side of the glass panel towards the inside.

« Then you can carefully tilt the upper part of the pane towards the outside and finally
remove the panel.

Removing side glass panels, structure 1E

« Support the panel with one hand on the front side, using your other hand to lift the panel
from its holder on the back side.

« Then you can carefully pull the panel out of its holder towards the front. Take care to pull
straight, not sideways or askew, which could damage the holder.

« To refit the panels, simply proceed in the reverse order.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdérnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Ldrrach Fax +49 (0)71 61 659 879 www.beergrill.com
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5 Warranty and liabilities

Basically, the "General Terms and Conditions" of the Beer Grill AG Company,
Allmendstrasse 7, CH-5612 Villmergen, apply, in which the details of the guarantee claims
are regulated. These are made known to the operator at the signing of the contract at the
latest. Claims of warranty and liability for damage to persons and property are excluded if
they result from one or more of the following causes:

« Improper use of the unit.
« Improper assembling, starting up, operating and servicing of the unit.

« Operating the unit with defective safety devices or safety devices which have not been
installed properly and are not in working condition.

« Disregard of the references in the operating manual concerning transportation storage,
installation, start-up, operation, maintenance and assembling of the unit.

« Unauthorized mechanical or electrical changes to the unit.
« Insufficient maintenance of wear and tear parts.
« Unauthorized repairs.

« Force majeure.

6 Transport of Culinario Touch

Use special caution when transporting or moving the appliance in order to avoid damage
from impact, careless loading and unloading or shock.

Immediately check the delivery after receipt for completeness and transport damage. In case
of externally recognisable transport damage, do not accept the delivery or accept only with
reservation. The extent of the damage must be noted on the transport documents/delivery
note and a complaint started.

® File a complaint immediately for hidden damage, since compensation claims can
l only be asserted within the existing complaint period.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Lérrach Fax +49 (0)71 61 659 879 www.beergrill.com
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7 Installation of Culinario Touch

For installation please note:

e Solid substructure
Culinario Touch units are not self-supporting, which means that tabletop and built-in
models require a solid base for transport and installation with the dimensions corre-
sponding to those of the devices (see chapter 2.1 Dimensions and chapter 8.3 Installa-
tion instructions)

o Levelling
All Culinarios have to be levelled, so that water covers the whole base of the water bins.

« Blocking castors
Mobile models have to be equipped with two castors with blocking system. These have
to be blocked before start working.

« Ambient-temperature
Culinarios are equipped with microprocessor controls and work with forced-air circula-
tion. Therefore do not place any heat producing apparatus nearby.

o Forced-air circulation (see drawing No. 17Th154-00 in appendix)
Culinarios are equipped with cooling ventilators, one (two) in the upper and one in the
lower part. The air inlets (upper part on left side in plastic cover, lower part on left side
in front below the water collecting bowl) and the air outlets (upper part on right side in
plastic cover, lower part in the front on right side under the water collection bowl) should
not be closed or blocked by other apparatus or items.

e Built-in units (see drawing No. 17Tbh154-00 in appendix)
The appliances may only be installed by qualified and authorized experts. The exact
installation instructions can be found in the appendix.

When building in units in a niche or in a table top recess, the airflow of the forced air-
circulation must be ensured. For handling and thermal-reasons we recommend the first
option. When using fully-closed substructure, cut-outs in the front must be planned to
ensure that cooling air [5] can be sucked in from the outside of the substructure. On the
right side, the exhaust air [6] should also be blown to the outside of the substructure.
Without these cut-outs, the temperature of electronic control rises too high and the ther-
mal fuse switches off the unit frequently.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Lérrach Fax +49 (0)71 61 659 879 www.beergrill.com
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e Installation site and storage
The appliances contain electronic components that may not be stored in cold and humid
areas. Make sure that no condensate water can form during storage.

If an appliance has been out of service for a prolonged time and has been stored in a
cool or humid area, it must be thoroughly checked before restarting.

Contact with salt water is strictly forbidden. If an appliance is installed at a swimming
pool, it is essential to ensure that the equipment does not come into contact with sub-
stances containing chlorine or acids that may affect the anti-corrosive protection of the
metal construction.

In addition : - do not expose to any aggressive media
- protect from solar radiation
- avoid mechanical vibrations

acids. These may corrode the equipment’'s materials. The appliances

f Stainless steel is not totally resistant to substances containing chlorine or
must not get in contact with such substances.

« Packaging
The appliance is wrapped in with plastic foil for protection. Remove this from the device.
Remove the outer and inner packaging material completely before using the device.

If you wish to dispose of the packaging, observe the regulations that are
in force in your country. Bring usable packaging materials to the recycling
facilities.

Please check that the appliance and its accessories are complete. If any
parts should be missing, please contact our customer service.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Lérrach Fax +49 (0)71 61 659 879 www.beergrill.com
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8 Connecting Culinario Touch

8.1 Electrical connection

Connection and start up has to be done by a skilled/trained person only. For connection of
the Culinario proceed as follows:

e Check up if electrical data of mains correspond with those on the rating plate of the
Culinario. The rating plate is placed on the right side down below the water drain gutter
[1]. A second type plate is located on the right side of the unit inside the lower control
unit.

« Connection to conform to IEC resp. CEIl 335-1 and local regulations. Connection with
plug: Fit plug conforming to hominal current to cable. Fix connection: Main switch with
necessary number of poles and a minimal contact-distance of 3 mm has to be provided.

« The 2.5 mm? connection terminals are on the bottom right behind the cover plate (main
switch side). To remove the cover, first pull off all the knobs and loosen the screws.
Connect the supply cable and screw down the cover. Afterwards replace all the knobs
onto the spindles.

e The Culinario has to be connected to a potential-equalisation system (conform to VDE
0700, part 36/IEC 335-2-36).

« Take off adhesive label "Attention electric cable in tube" (on side bracket).

o After installing the Culinario, socket for electric connection has to remain accessible if
possible. The replacement of the connection cable has strictly to be done by the manu-
facturer, after sales service or by an authorized technician only.

Electrical connection

a) Single phase for GN 2/1 and GN 3/1 (EU only)
AC 230V, 50Hz
L+N+PE

b) 2 phases for GN 3/1 (CH only)
2NAC 400V, 50Hz
2L+N+PE

c) Phases for GN 5/1 and GN 4/1
3NAC 400V, 50Hz

3L+N+PE
Fuses:

Type GN 2/1 GN 3/1 GN 4/1 GN 5/1
Power (kW) 2.10 3.10 4.10 5.10
Connection CH AC230V 2AC400 V 3AC400V 3AC400V
Fuse (A) 10 A 10 A 10 A 10 A
Connection EU AC230 V AC230 V 3AC400 V 3AC400 V
Fuse (A) 10 A 16 A 10 A 10 A

Beer Grill AG
Allmendstrasse 7
CH - 5612 Villmergen

Beer Grill GmbH
Koérnerstrasse 14 a
D — 79539 Ldrrach

Tel. +41 (0)56 618 7800
Fax +41 (0)56 618 7849

Tel. +49 (0)71 61 659 876
Fax +49 (0)71 61 659 879

info@beergrill.com
www.beergrill.com
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8.2 Sanitary connection
To avoid odour emissions the Culinario should be connected to a fixed drain with siphon.
The drain (option) has a 1%2” outside thread. The inside diameter of the drain tube should
be not less then 1v2”.
8.3 Installation instructions
The following installation and assembly regulations apply that are enclosed in the appendix
of this documentation.
9 Dry Run Warning
The Culinario Touch is equipped with a dry run warning. After 3 hours operation with water
bins, an acoustic and visual signal is emitted and the bottom burner is reduced to 15 %
power to protect the materials.
If a message from the dry run protection system is not acknowledged, the bottom burner
setting is reduced and your food will no longer be kept warm. However, as soon as the
warning is acknowledged, the set values of the bottom burner are back in operation.
The water level must be checked every 3 h and if necessary refilled with hot water.
Important information
Scale reduces heat transmission to the water in the bins and can lead to
damage and an increase of the energy demand.
If the bottom burner is at 15 %, the dishes cool down and cannot be kept at
the specified temperature.
Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Lérrach Fax +49 (0)71 61 659 879 www.beergrill.com

Page 16


http://www.beergrill.com/

I [ Food perfecty presented ] 3= =

10 Start-up/Operating manual

The easy-to-follow touchscreen of the Culinario controller makes is easy and safe to set cold
or warm light and heating per field or field group. These settings can be saved and reloaded.

10.1 Control Panel/Keys

1. ON/OFF button
2. Touch display

o Attention
l The control elements on the display switch off after a certain amount of time without
contact. To make them visible again, touch the touchscreen on any side.

10.2 Turning on the machine

« Ensure that the machine is plugged into the power supply in accordance with regula-
tions.

« Move the On/Off button (1) in position I.
« The machine is ready to operate as soon as a product screen is displayed.

10.3 Turning off the machine
« Move the On/Off key (1) into position O.

« The display disappears and the machine is switched off.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdérnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
CH - 5612 Villmergen Fax +41 (0)56 618 7849 D — 79539 Ldrrach Fax +49 (0)71 61 659 879 www.beergrill.com
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10.4 Start screen/unlocking the screen block

Start screen

CULINARIO
TM

Euod perfectly presenlea B EE R ut

' Unlocking the screen block only if it is a
Passwort 1 lock screen. Input: 2580

W

The screen block can also be unlocked
with level 1 (1234) and level 2 (6789)
passwords.

/0
AN
OCDCﬂII\J

400 |o

After the check mark on “screen block” is
ticked, the software switches on the
screen block after 25 Sec.

1:| 1234 2:| 6789

<t @ %

[v/ Bildschirmsperre
Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdérnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
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10.5 Select operating mode

1 | 2 3 | Select the desired GN-field

=
e FORT Do PO

Select the desired mode of operation:

" Neutral — LED lighting only

Dry heat (bottom burner max. value
[ 40 %)

' Moist heat

When operating in the "moist heat" mode,
% it must be confirmed that the water bins
have been filled.

The heating-up phase starts once confir-
mation has been received.

e 2 3 1 The heating-up phase takes approx. 40
minutes for moist heat and approx.10
minutes for dry heat.

The light and the upper heating are auto-
s S S S S S matically switched off during the heating-up
L it | g + phase.

Manual switching on/off of the light channel
is possible at any time with this button.

After operating in moist heat mode for 3h,
the appliance reminds you to check the wa-
ter level. The bottom burner goes to re-
duced power of 15 % — beware of product
temperature

S S S Confirm by acknowledgement.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
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10.6 Settings

10.7

10.8

0y | 3

39:53

pZNLON

,With this button you can access the PW
1234 settings

The settings can always be made per GN
even if the appliance is set to "entire ap-
pliance".

TP

The following settings can be made and
stored here.

- Upper heating
jBottom burner

- LED light colour
= 1=2700
- 2=4000

Working with programs

Up to 8 freely-definable programs can be saved in the Culinario Touch.

Loading Programs

« Press the program key (P) and select the desired program (1 — 8).

« Confirm your selection with the Confirmation key and follow the additional steps on the

displays.

Beer Grill AG

Allmendstrasse 7
CH - 5612 Villmergen

Tel. +41 (0)56 618 7800
Fax +41 (0)56 618 7849

Beer Grill GmbH

Koérnerstrasse 14 a
D — 79539 Ldrrach

Tel. +49 (0)71 61 659 876
Fax +49 (0)71 61 659 879

info@beergrill.com
www.beergrill.com
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10.9 Creating programs

Eood perfectly presentezl

iR 2 3 Under "P" for programs, 8 programs can
¥ be set/stored.
o) |
o Bl
o [=! O Programs are created as follows:
P1 P2 P3 P4 1. Make settings
2. Press program button
£ 0 q — | 3. Select free program location
(black are taken)
P6) (P7) P8 4. Press key
5. PW 1234
Rl | ~. | 6. Presssave button
R v |8
™ |o O The save or delete button appears only if
P1 P2 P3 P4 PW 1234 has been entered
m] ] m]
(P6) (P7) P8
-~ Q- 7«0
(il N v |8

Beer Grill AG
Allmendstrasse 7
CH - 5612 Villmergen

Tel. +41 (0)56 618 7800
Fax +41 (0)56 618 7849
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10.10Expanded Settings
With the password for level 2, the Date/Time, Language and Passwords can be set.

| | At service level 2 the following settings
% can be made:

- Allocation of new passwords

v/ Pro GN o - Set appliance per GN or
- Entire appliance
| ﬂ - Screen block
Q, 02580 11234 2[6789 . - Language

- Date and time
- Info

By ticking the check mark, the appliance
% can be set differently for the GNs (e.g.

GN1 dry /GN2 moist/GN3 neutral).

If the check mark is not ticked, the operat-
ing mode is adopted for the entire appli-

;M ance (for all GNs).
Q‘ 0:[2580 1:1234 2:[6789

v Pro GN

10.11Lamp breakage

Faulty lamps are displayed with a corre-
sponding symbol on the respective GN
field.

Error messages are displayed with an
orange exclamation mark.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
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10.12Loading logo from a USB

On request, the lock screen can be provided with an individual customer logo. For this, data
from the list CULTOUCH\is loaded from a USB-Stick. If available, the "LOGO.JPG" data is
adopted and serves as a customer blocking picture (the Beer-Logo is only displayed at start-
up). In order to delete the customer logo, an empty data file must be filed on the USB-Stick
with the same filename (File: LOGO.JPG).

11 Cleaning and care

Following is some advice on maintenance, care, trouble shooting and service for your Culi-
nario Touch. The interior and the outside of the unit have to be cleaned every day in accord-
ance with hygiene regulations. Only then can you guarantee optimal presentation of the
goods.

Attention
The Culinario Easy is an electrical appliance. Disconnect Culinario from the
mains. (pull out plug/switch off main switch).

11.1 General recommendations
« The unit has to be cleaned daily.

« After cleaning with special cleaners you have to wash all parts with clear water and dry
them so that there is no cleaner residue on these parts.

« Itis absolutely necessary to bear some fundamental things in mind to keep this stainless
steel unit working and to maintain its long life:
- Always keep the stainless steel surface clean.
- Make certain there is always enough fresh air on the surface.
- Never let the surface come into contact with rusty material.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdérnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
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11.2 Detergents
Use a smooth cloth and a general, non-abrasive household cleaner.

« Display
The surface of the display is made of glass. Use a standard, non-abrasive, mild
glass cleaner for cleaning. Do not spray the detergent directly on the display.

« Vitroceramic
The vitroceramic should always be kept clean to ensure a perfect operation of the
dry run protection. The silicone joints of the vitroceramic (bottom heat) must not
come into contact with cleaning agents. Otherwise the silicone joints may decom-
pose in the longer term due to detergent residues.

e Water bins
Water bins can be cleaned in professional dish-washing machines. Water bins have to
be checked regularly for scale and if necessary, must be cleaned with a food-proof de-
calcifier. Following decalcification, the water basins must be thoroughly rinsed with wa-
ter.

« Cleaning of glass
Glass panes can be accidently lifted out of their holders during cleaning. To avoid this,
proceed according to the following instructions:

- Do not clean glass panes with vertical wiping motions.

- Clean glass panes with horizontal movements only, so that the panels cannot
be lifted out of their holders.

- This applies to all glass structures.

Important: When cleaning a 1E
cabinet, additionally retain the
glass panel on the front side
with your other hand.

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
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Absolutely prohibited!
® « Never clean appliances with salt or acid additives.

l « Hosing down the Culinario, or using a high-pressure cleaner.

« Cleaning under running water or in a dish-washing machine.

Attention
After all cleaning has been completed the unit has to be returned to its origi-
nal state in order to guarantee efficient operation!

Attention
In order to guarantee flawless operation of the water bins, only water bins
may be used that are not deformed and which have a flat bottom.

Important information

Scale reduces heat transmission to the water in water bins. Water does not
achieve the necessary temperature for creating steam. In the heating-zone

l a heat accumulation will be created. This can cause damage to the Ceran-

glass, the silicone joint and later to the heating element!

Beer Grill AG Beer Grill GmbH
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12 Maintenance

12.1 Service instructions

In order to guarantee perfect functioning of the appliance as well as optimum presentation
of the goods, the entire technological equipment has to be checked regularly at least once
a year by authorized specialist personnel.

Repair work must only be done by trained, qualified personnel and only original replacement
parts may be used.

12.2 Lamps and heating elements
When replacing lamps and heating elements please note:

e Infrared lamps
Use only lamps with max. 300 Watt. Lamps with higher power ratings become hotter.
This heat can destroy the electric installation and increases the danger of burning.

Attention
Infrared lamps with less than 300 Watt have not enough power and the food
cool down very rapidly.

e Correct insertion of the infrared heater
Please insert the infrared heater exactly the way it is indicated on the drawings below.

Art. 2002 663, IR-Lampe 300W 240V

Oben
Top side
En haut

I 7 l — i
i
Unterseite
Ezt:joan; Bei falschem Einsetzen kann die Lampe brechen.

Incorrect installation can break the lamp.
Une installation incorrecte peut casser la lampe.

Attention risk of burning!

Beer Grill AG Beer Grill GmbH
Allmendstrasse 7 Tel. +41 (0)56 618 7800 Kdrnerstrasse 14 a Tel. +49 (0)71 61 659 876 info@beergrill.com
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12.3 Trouble shooting

Before requesting service, please check the mains connection and the fuses and check the
following points:

If the device is not working at all, please check whether:

Operating light is off:

o The power supply is interrupted.........cccoeeeeeriiiiiiiiiin e, self-checking
« A fuse has blown, check auxiliary appliances..............cccceeeiiiineenn. self-checking
e The plugis firmly in the socket ..., self-checking
o Power has been switched ON..........ccccceeiiiiiiiiiiii e, self-checking
« The electronic controls are properly Set.........cccccveeeiiieeiiiiiiiiciee e, self-checking

The device is working, but incorrect:

The products are too tepid or too hot:

« The ambient temperature is too high ...........iiiiii i, self-checking
« There is too much food or too cold food in the cabinet..................... self-checking
e The device is exposed to strong draughts ..., self-checking
o Position of the rotary control...........ccccceeiiiiiiiiiic e, self-checking

Should the options listed not be the cause of the error, please contact customer service.

) We are not liable for loss of goods, even if the appliance is still covered by
l warranty. It is therefore recommended that the temperature of the appliance be
checked periodically.

Beer Grill AG Beer Grill GmbH
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13 After sales service

The appliance may no longer be used if components have failed or no longer function
properly. In this case, the appliance must be repaired by a qualified technician or by the
Beer Grill customer service.

Inform the Beer Grill customer service in case of malfunctions. Please check the electrical
connections and the fuses before calling.

@ : . . ;
l When contacting after sales service always indicate serial number and type (on

power rating shield) of the device.

Switzerland: Beer Grill AG
Allmendstrasse 7
CH-5612 Villmergen

Service-No +41 (0)56 618 78 28

Germany: SERVATOR ServiceLine GmbH
Lindenweg 36 — 42
D-97999 Igersheim

Service-No +49 (0)7931 55555

Austria: Carrier Kaltetechnik Austria Ges.mbH
Altwirthgasse 6 — 10
A-1230 Wien

Service-No +43 (0)56 810 955 033

Beer Grill AG Beer Grill GmbH
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14 Appendix

Drawing No
Drawing No
Drawing No
Drawing No
Drawing No
Drawing No

Beer Grill AG
Allmendstrasse 7
CH - 5612 Villmergen

. 17Tb154-00B

. 17-M-03-016-10
. 17-M-08-190-00
. 17-M-08-191-00
. 17Ea300-00B

. 17Ea300-10

Tel. +41 (0)56 618 7800
Fax +41 (0)56 618 7849

Technical data sheet

Side-view of upper structure
Built-in in closed niche
Installation instructions

Wiring diagram, GN 2/1 to GN 5/1
Wiring diagram, GN 6/1 2+2+2
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nur Easy 2011 & Culinario Touch

Fax: +41 / (0)56 618 78 49

e-Mail: info@beergrill.com

5 E (4 0 0 ) Apparate-Typ Einzelgerite zusammengebaute Geréte
29 596 25 2-teilig 3-teilig
L2 410 GN-4/1 GN-5/1 GN-6/1 GN 6/1
GN GN-2/1 GN-3/1 GN- 4/1 GN 5/1 2+2 2+3/3+2 2+4/4+2/ 3+3 2+2+2
Dimensionen
: E L1 mm 770 1110 1450 1790 1495 1835 2175 2220
L2 mm 750 1090 1430 1770 1475 1815 2155 2200
< [Elektrischer Anschluss 230VAC 230/400VAC 400VAC 400VAC 400VAC 400VAC 400VAC 400VAC
g LN+PE LN+PE/2LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE
< Leistung Easy / Touch w 2050 W 3050 W 4050 W 5050 W 4050 W 5050 W 6050 W 6050 W
8 Max. Nennstrom Easy / Touch A 8.9A 13.2A/91A 6.1A 9.2A 6.1A 9.2A 9.2A 9.2A
Leistung Master Touch i 2100 W 3100 W 4100 W 5150 W - - - - - - - -
Max. Nennstrom Master Touch A 92A 13.5A/91A 6.1A 92A -- -- == ==
o Stecker CH T12 T15 T15
o EU Schuko | CEE 16 CEE 16
N GB/ R no plug no plug
Kabellange ca. m 3 3
L 1 650 200 Données électrique 230VAC 230/400VAC 400VAC 400VAC 400VAC 400VAC 400VAC 400VAC
850 LN+PE LN+PE/2LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE
Puissance électrique Easy / Touch W 2050 W 3050 W 4050 W 5050 W 4050 W 5050 W 6050 W 6050 W
Courant nominal max.  Easy / Touch A 8.9A 13.2A/9.1A 6.1A 9.2A 6.1A 9.2A 9.2A 9.2A
Puissance électrique Master Touch W 2100 W 3100 W 4100 W 5150 W - - - - - - - -
Courant nominal max. ~ Master Touch A 92A 13.5A/9.1A 6.1A 92A -- -- -- --
Fiche CH T12 T15 T15
EU Schuko | CEE 16 CEE 16
GB/ IR no plug no plug
Loungueur du cable env. m 3 3
[Electrical connection 230VAC 230/400VAC 400VAC 400VAC 400VAC 400VAC 400VAC 400VAC
LN+PE LN+PE/2LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE 3LN+PE
electrical power Easy / Touch w 2050 W 3050 W 4050 W 5050 W 4050 W 5050 W 6050 W 6050 W
Max. nominal current Easy / Touch A 8.9A 13.2A/91A 6.1A 9.2A 6.1A 9.2A 9.2A 9.2A
electrical power Master Touch W 2100 W 3100 W 4100 W 5150 W - - - - - - - -
Max. nominal current  Master Touch A 9.2A 13.5A/91A 6.1A 9.2A -- -- -- ==
Plug CH T12 T15 T15
EU Schuko | CEE 16 CEE 16
GB/ IR no plug no plug
Length of cable m 3 3
Aufstellvorschrift gemass Zeichnung
Specification dinstallation selon dessine N° 17-M-08-192-00
Specification of installation according drawing No
Einbauvorschrift gemass Zeichnung
Instruction d'installation selon dessine N° 17-M-08-191-00
5E (400) 5E (450) Installation instruction according drawing No
5E (450) 1 E (400) 1 E (450) GN_Schale 1 50 mm GN_SChale 1 50 mm Einbau in geschlossene Nischen gemass Zeichnung
Encastré dans niche fermée selon dessine N° 17-M-08-190-00
29 596 .25 29 596 25 29 596 25 29 596 25 29 596 25 Bulit-in closed niche according drawing No
410 410
410 410 ‘ﬂT Achtung Beliiftung! Firr spezielle Anforderungen an bauseitiges Einbaumébel siehe Zeichnung
1 Attention aération! Pour les directives specifiques pour la construction des meubles voir dessine 17-M-08-190-00
< < < < Attention aeration! Pour les directives specifiques pour la construction des meubles voir dessine
Qlo Wl 5 Qe Qo
o <+ < <2 o 8
~ Achtung Kabelausgang! Fir Kabelausgéange siehe Zeichnung
8 8 g o Attention sortie du cable! Pour la sortie du cable voir dessine 17-M-03-110-34
g,
N N N (3} Attention cable outlet! For cable outlet see drawing
650 650 650 650 650
Achtung Wasserablauf! Fiir Wasserablaufe siehe Zeichnung
Attention Ecoulement d'eau! Pour I'¢coulement d'eau voir dessine 17-M-03-109-38
Attention water drainage! For water drainage see drawing
. o x . R2|R1| | B | 19.09.2019 | ume |komplett iberarbeitet Ers. durch:
Zusammengebaute Gerate (2- teilig) GN-4/1...6/1 Zusammengebaute Geréate (3- teilig) GN-6/1 (2+2+2) 3 -
Appareils assemblés (en 2 parties) GN-4/1...6/1 Appareils assemblés (en 3 parties) GN-6/1 (2+2+2) €| A | 08062017 | mab | Elekirische Daten angepasst Ers. fir:
Built together units (2 sections) GN-4/1...6/1 Built together units (3 sections) GN-6/1 (2+2+2) < |ind.| Datum |Name Aenderung Komm.
L2 L2 X X
Cullnarlo Master Touch Gezeich. | G.Affolter [11.02.2014]
Planerordner Gepriit
Culinario - Fiche technique Vassoab | Format |omt 1
Culinario - Tecnical data sheet 1:15 | A3 Jwn 1
: : Beer Grill AG
. CH - 5612 Villmergen
L1 | | L1 | Tel.: +41 / (0) 56 618 78 00 1 7Tb1 54_OOB

Aenderungen vorbehalten / Sous réserve de modifications / Subject to change without notice




Seitenansicht Aufbauten, Culinario Bei Selbstbedienung (ohne Frontglas)
Vue de céte de la structure, Culinario En self-service (sans vitre frontale)
Side- view of upper structure, Culinario For self-service (without front glass)
596 Deutschland: 30mm
25 186 410 © \
- 198 30/200
A E——— e R N
=TT T .
B 3 o - 0
38 | N o S g
17N 1C : Sk 1E : 1C 3 1E g
\,\ d * g\o' c N
S~ J \ J -
\\ N \T S \\ N \T S
596
25 185.5 410 2
N S
= .
2% E Deutschland: 30mm
25 186 410 © 30/200
bl - S e — e
. I —— |~ e S §
-5 ! T .
5| 8 5E 2 5E(Duplex) S SE 5
207 230 o
350 v
: R2|R1| | G | 21.08.2015 | mab |Aufbau 5E(Duplex) hinzugefiigt Ers. durch:
4A % F | 12.12.2013 | mab [ 5A entfernt Ers. fur:
< |ind. Datum Name Aenderung Komm.
Seitenansicht Aufbauten, Culinario 2:1‘: sevds 1082004
. ) Vue de céte de la structure, Culinario °
Andere AUfbanormen/HOhen an Anfrage! Side- view of upper Structure’ Culinario MaS;Stab F(:Zat i 1
* Autres construction forme/hauteurs sur demande! ES = o -
* Other assembly forming/heights on request! B EH R R 17-M-03-016-10G
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Mébel fiir Einbau- Einzelgerate Mébel fiir zusammengebaute Einbau- Geréte (2-Teilig) Mobel flir zusammengebaute Einbau- Geréte (3-Teilig) Mo L
Lt ) . : ; 5 ; ; obel (bauseitig) : . .
Appareils individuels Appareils assemblés (en deux parties) Appareils assemblés (en trois parties) I ' i 9) MEUbI_e- Sub St_I'UCtU re:
Single units Units built- together (2 sections) Units built- together (3 sections) Allgemeine Informationen Informations générales General informations
A1 Offnung fiir Kuhlluft- Zufuhr A1 Découpe pour arrivée de l'air & Al Cut-outs for cooling air intake
Freier Luftdurchlass in Abdeckgitter refroidissement Free air passage min. 40 cm2
275 160 275 L3 275 275 450 275 450 275 min. 40 cm2 Passage libre min. 40 cm2 51 o o |
. ) , o Cut-outs for cooling air outlet
55 55 160 55 G 160 B1 Offnung fur Kihlluft- Austritt B1 Découpe pour sortie de I'air a Eree air passage min. 60 cm2
3 3 3 3 3 3 3 —-—| 3 Freier Luftdurchlass in Abdeckgitter refroidissement passag )
3 min. 60 cm2 Passage libre min. 60 cm2 _
[ ] o T T 7 I ] I 1 Intermediate bottom:
| I T T 1 T | I I 1'% 1 zwischenboden: . PRI - Closure bottom to lower part of
| —i |I——L|i— |—|A=|l— ————@—‘— | | Iil IA” ILI ILAL :Il E | - Abschluss gegen Mébel- Unterteil 1 Fond intermédare: inféri substructure
Ee=—adbe———dbe—db————————=—do E—m— e e e e L |.| r gegen Mobe - Fermeture vers meuble inférieure S for Culinari
= e e e ey === - Abstiitzung fiir Culinario - Support pour Culinario - Support for Culinario
4x GN 1/1 (2+2) - Ab GN 3/1 zusétzliche Abstiitzung - Dés GN 3/1 supports additionelles - Up from GN 3/1 aditional support
2x GN 1/1 5x GN 1/1 (2+3) ——| | gegen Durchbiegen vorsehen. contre fléchissement to prevent deflection
3x GN 1/1 5x GN 1/1 (3+2) G | 2 Frontwand innen 2 Facade inférieure 2 Inside frontage
4xGN 1/1 6x GN 1/1 (3+3) 6x GN 1/1 (2+2+2) | 3 Trennwéande vertikal 3 Cloison de séparation 3 Vertical baffle
5x GN 1/1 6x GN 1/1 (2+4) 4 Mobelfront 4 Fagade de la meuble 4 Frontage of substructure
6x GN 1/1 (4+2) | 5 Arbeitsflache (Bauseitig) 5 Planche de travail 5 Table top (by customer)
|_|———————|: (a procurer par le client)
I i i 1 s
I of Il I 11— |
e} 0
| s || I 9 I | 3 I - - = 4
© Schnitt durch Oberteil von |
I I I I I I bauseitigem Mobel G-G (1:10 o —Al/B1
|| | “__ l_ __” “__ __” Coupe partie supérieure du \v\\
H—————H = T O —— T — T — - — — — I — — — — 4 i
IHa -t b = —— 7 — | b e — e —— —— | meuble procurée par le client t 3
Section of upper part of 1
sub structure provided b
L1 +/- 2.5mm L2 +/- 2.5mm L2 +/- 2.5mm customer P g
CULINARIO Master: BelUftqng der Steuerung im Unter-  und _Ot_)erte_il ) Hinweise zu Indications pour le systéme Details for
Aérat!on pour la com_mande dans la partie inferieure et superieure Liftungssystem d'aération cooling system
Aeration of cont role in lower and upper part
Einzelgerate Zusammengebaute Einbau- Gerate (2-Teilig) Zusammengebaute Einbau- Geréte (3-Teilig) Luftung in LW- Kanal Aération dans pont d'éclairage Cooling system in light bridge
Appareils individuels Appareils a encaster assemblés (en deux parties) Appareils & encaster assemblés (en trois parties) 11 Liftungsschlitze in Abdeckhaube | 11 Fentes d'aération dans capots 11 Ventilation slots in plastic covers
Single units Built- in units built- together (2 sections) Built- in units built- together (3 sections) J links und rechts & gauche et a droite. on left and right hand side
11A  Frischluft ansaugen. 11A Aspiration de l'air frais 11A  Intake of fresh air
Ab Werk auf rechter Seite Ex usine a droite h :
Q11D a11A o/ e = A11A (Sicht von Bedienungsseite) (Vue coté service) (View sonite sy o
d J 12 Schiitze fur Kulluft- Austritt 12 Fentes d'aération pour sortie 12 Slots for cooling air outlet
frontseitig unter Hauchschutz dsilg'Lg;n;ﬁ_parg'%;%xale frontside below breath protection
H 12A  Kihluft Austritt S anti- projectic 12A  Outlet of cooling air
- o 12A Sortie de l'air de refroidissement
] ] ] - Liftung im Basisgerat Aération dans appareil de base Cooling system in basic unit
‘ A Frischluftzufuhr A Aspiration de I'air frais A Intake of fresh air
A2 8 Offnunge fur Kihlluftzufuhr A2 Huit découpures pour aspiration de . .
B Kohluft /gustritt I'air frais A2 8 cut-outs for_cooll_ng air intake
N / B2 Restliche Offnungen fiir B Sortie de I'air de refroidissement B Outlet of cooling air i
65 A2 B2 65 65 A2 B2 | 65 A2 | B2 |65 A2 B2 650 Kiihlluft- Austritt B2 Découpures restantes pour sortie B2 Remaining cut-outs for cooling
C Zzwischenwand zum Trennen de I'air de refroidissement Ba;;ﬂ%l;tlsbm in to basic unit
280 280 280 der beiden Luftstrome im Gerét C Cloisons de separation D Controle in basic unit
(im Gerdt eingebaut) (montées dans les appareils) ical baffles b
L2 D Steuerungskanal im Basisgerat D Boitier de commande dans E Vertical baffles In substructure
L1 'ung gerat : (by manufactorer of sucstructure)
E Bauseitige Trennung der Luftstrome appareil de base. » E Front ¢ substruct
E Mébelfront E Separation de l'air de refroidisse- rontage of substructure
G Ausschnitte in Mébelfront ment dans les meubles fournies G Cut-outs in frontage of substructure
par le client
F Facade de la meuble
G Décupures das facade des meubles
Q O Q O Appara[e-Typ Einzelgerate Zusammengebaute Geréate
Modeéele Appareils individuels Appareils assemblés
> D - D D | > D _ _
T — 1] Models Single units Built together units
] '_I F—— f—— Einteilig 2- teilig |3» teilig
|-'— <1| ‘JI’ _— = | —— = 1 |—-— —— \)I' = Grossel Grandeur/ Size  |GN 2/1|GN 3/1[GN 4/1[cN s5/1[GN 4/1 GN 5/1 GN 6/1
e | N —
A B | — [ Vv ] — | v A | B | 2+2 2+3 | 3+2 2+4 [ a+2 | 3+3 J2+2+2
A B A B Gewicht/ Poid/ Weight (kg) 120 170 220 270 230 280 330 340
Dimensionen (mm) L1 770 1110 1450 1790 1495 1835 2175 2220
Dimensions (mm) L2 775 1115 1455 1795 1500 1840 2180 2225
Wichtig! 6 AN Dimensions (mm) L3 480 | 480 | 820 [ 480 | 1160 | 820
Wird ein Gerat in ein Mobel (geschlossene Nische) e  ingebaut missen folgende Punkte unbedingt befolgt w erden: - X ‘ Ers. durch:
1. Kuhlluft (A) muss immer ausserhalb des Mobels angesaugt werden. . .
2. Abluft (B) muss immer ausserhalb des Mobels abgeleitet werden | C U Ll NAR I O M aSter E Ers. fur:
3. Zu- und Abluftstréme mussen durch 6rtliche Massn amen (Trennwand/ separate Kanéle) getrennt gefuhrt ~ werden. 12 |
Gefahr von Ansaugen von warmer Abluft (Stromungs kurzschluss) “ E . b . hl N . h Komm.
Important! 11A | O | 1 Inbau In geSC ossene Ischen Gezeich. |Gerhard |02.06.2008
Si un Culinario est encastré dans une meuble (niche fermée) il faut absolutement respecter les points suivantes: A 1 A Gepriift
1. L'air & refroidissement  (A) est & aspirée & l'exterieur de la meuble. EncaStre dans n IChe fermee P
2. L'air extrait (B) est toujours & évaquer a I'éxterieur de la meuble 1 1 1 1 Massstab Blatt 1
3. Entré et sortie de I'air a refroidissement sont toujour a separer par des conduits & air separés AZ B2 B u I |t_ I n I n Closed n I C he 1:20 1
: von
I . . :
Important! Detail J Detail H Beer Giill AG

H - 5612 Villmergen
Tel.: +41 / (0) 56 618 78 00
Fax: +41 / (0) 56 618 78 49
e-Mail: info@beergrill.com

When a Culinario ist built- in to a substructure (c losed niche) the following poits have to be respect ed:
1. Cooling air (A) has allways to be absorbed from the outside of the substructure.

2. Exhaust air (B) has to be guided to the outside of the substructur e.

3. Air in- and outlet have to be separated by separ  ate air ducts.

Licht/ Warme- Kanal: Kuhlluft- Ein- und Auslass
Pont d'éclairage: Entrée/ sortie d'air
Light bridge: Cooling air in- and outlet

Kuhlluft- Ein- und Auslass unten
Entrée/ sortie d'air
Cooling air in- and outlet

beer 17-M-08-190-00

Aenderungen vorbehalten / Sous réserve de modifications / Subject to change without notice
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Table top model built in in open niche (Models Master and Easy)

Tischgerat mit ekigem Rahmen flachenbiindig

Table top model, rectangular frame bu

Schnittbrettanlage ist eine Option
und muss separat bestellt werden.

La planche a trancher et une accessoire.
Il la faut commander & part.

The cutting board is a accessory and has
o be ordered separately.

* Schnittbrettschale Standardtiefe 200mm
Spezialtiefe 300mm auf Bestellung

* Planche a trancher largeur standarde 200mm
Largeur spéciale 300mm sur commande

* Cutting board standard width 200mm
Special width 300mm on request

T 3/T 4 Nischentiefe bei flachenbiindigem Einbau

Profondeur de la niche pour cadres affleurants avec plan de travail
Depth of niche for units built in flush with table top

Lieferbare Standardgrossen
Grandeurs standardes en vente

Einzelgerate
Appareils individuelles

Tischgerate eingebaut in geschlossene Nischen (nur Master)

Modéles de table encastré dans niche fermée (Modéle Master seulement)

Table top model built in in closed niche (Model Master only)

Tischgerat mit abgeschragtem Rahmen iiberstehend

Modele de table avec cadre biasé, encastré

Table top model with slanted frame, built- in

Achtung Beliiftung!

Fiir spezielle a
den in der
Attention aération!

Pour les directives specifiques pour la construction des meubles
voir plan d'installation indiqué dans la confirmation de commande
Attention aeration!

For special instructions for the design of substructure see plan
for installation indicated in confirmation of order

siehe

n
erwahnten

L2

Geréteabstizung siehe oberste Zeichnung

Support
Support

L1

des appareils voir dessing en haut
of units see drawing at the top

40

0
=

Cadre frontal biasé
Slanted front frame

650

Available standard sizes Single units
L2 L2
Soanane CULINARIO
KGN 171
1 1
12 2
CULINARIO CULINARIO
AXGN 11 KGN 1/1
L1 u

T1/T2

* Schnittbrettschale Standardtiefe 200mm
Spezialtiefe 300mm auf Bestellung

*Planche a trancher largeur standarde 200mm
Largeur spéciale 300mm sur commande

* Cutting board standard width 200mm
Special width 300mm on request

T 1/T 2 Nischentiefe
Profondeur de la niche
Depth of niche

Lieferbare Standardgrossen
Grandeurs standardes en vente
Available standard sizes

Zusammengebaute Gerate (2- teilig)
Appareils assemblés (en 2 parties)

BUlt together units (2 sections)

Partie supérieure:

Les plan dinstallation sont indepéndant de la forme (Dessiné Var.1A)

Pourformes et dimensions des Variantes 1A-5A voir dessin I7-M-03-016-0B, modifications réservées.

Forme de cadres:

4 Cadre frontale biasé pour éncastrement semi-noyé

5 Cadre frontal réctangulair pour éncastrement affleurant avec plan de travail

Ecoulement d'eau:

Pour appareils avec éco ulements d'eau, connexion fixe au réseau déau usées et les positions

des raccordements possibles voir dessin 17-M-08-13-00, modificatio ns réservées.

rmées les meubles sont a construire selon

Aération Pour appareils encastrés dans des niches fer
plan d'installation 17-M -08-190-00, modifications réservées
Etayage Pour éviter le fléchissement des appareils (Poids voir tableau en bas)

Pour positions des étayages voir dessing & gauche en haut)
1Etayage sur toute lalonguer d' appareil (a procurer par le client)
2Positions d'étayage (a procure par le client)

3Planche de travail (a procurer par le client)

Upper parts:

L2 Kabelausgangspositionen Geréte- Hohe standard (Tiefe der GN- Schalen max. 1 00mm) Gerate- Hohe spezial (Tiefe der GN- Schalen max. 15 Omm)
4 D Sortie du cable Hauteur des appareils standards (Profondeur des cuve s GN 100mm max.) Hauteur des appareils spécials (Profondeur des cuve s GN 150mm max.)
Cable outlet- positions Standard height of units (Depth of GN- bowls 100mm m Special height of units (Depth of GN- bowis 150mm m  ax)
T J— —
Kundenseite = m—— =\ - 662 662
Cateé client
- Customer side L 4 D ] I 0
2 3 ol 8 § 230, 183
& 2 230,183
] 2 T
2 4 I I ¥ ¥
5o : 50 y
Los Cadre frontal biasé &
Zet N 1 S 2 %0 30 a—
5§83 L1 125 240 Cote chent -
33 -~ C n
gc2 - Customer side o '} 25 8 w| & 25 8
£5
gt = 285 s A rechsacrotel g s+ inks/  gucher et i g = 8 © @ - ]
g5 X e crotel gt sce + P inks  gaucnr e i 9 ™ Q 9 153
S-p 65! 200 | Sortie du cable coté service avec presse- étoupe M2 0 v ©
2038 v I — 850 *300 | 1o Cable outlet service side with cable connection M20
g5t *|
RS Seniceseite QE B #B rechissa croiterright side + [ links! & gauchel left side o =)
§ow Coé senice ‘ ‘ 950 L | Kabelausgang nach unten 5 ol o &
g9 £ perator side * Schnittbrettschale Standardtiefe 200mm 65 Sorte du cable en bas S S
233 ‘ ‘ Spezialtiefe 300mm auf Bestellung gl 40 1= | able outlet below 650
SS9 * Planche & trancher largeur standarde 200mm S L C rechis/a droitel right side + D links/ a gauchef left side 850
=259 Schnittbrettanlage st eine Option L éciale 300 "
Ego und muss separat bestellt werden. | ‘ e et stoadard with 200man . ve
2 E ¢ - * Cutting board standard width 200mm Sortie du cable coté clients avec presse- étoupe M2 0 T 1/7T 3 Nischentiefe fir Unterteil- Hohe 200mm i T 2/ T 4 Nischentiefe fiir Unterteil- Hohe 240mm
$2s haiap;:m;zs a ﬁ:ﬁﬂf& ept une accessoire. Special width 300mm on request " senvceseie Cable outlet customers side with cable connection M 20 Profondeur de la niche pour hauter de partie inférieure 200mm Profondeur de la niche pour hauter de partie inférieure 240mm
522 3 177 2 Nischentiefe 28 Senicesete *B standrd Kabelausgangsposition unten rechis Depth of niche for lower part of units 200mm Depth of niche for lower part of units 240mm
5Sa The cutting board is a accessory and has Profondeur de la niche Operator side Sortie du cable standard a droite en bas
290 ® to be ordered separately. Standard cable outlet below on right hand s ide
Es® Depth of niche Wichtige Informationen
T gqsschmt(edm Arbleltsgacge? X Important i
s c Cifgt{"ens‘a;":tz anche de traval Aufbauten: Die sind ‘on der Aufbauf ‘Aufbau Var 1)
o0 ible fop Fiir Aufbauvarianten 1A - 5 siehe Zeichnung Nr. 7-M -03-03-1B Anderungen vorbehalten.
o3 Einbau in offene Nische Einbau in geschlossene Nische R 4 fir Ty versenkt eingebaut
5% h Encastré dans niche ouverte gaﬁlﬂ‘;"i “cla(;‘:ez'ﬂ“;f'me 5 Rechteckiger Frontrahmen filr flachen biindigen Einbau
o £ = C Built-in in open niche Wasserablauf Fiir Gerate mit an das bauseitige sowie den moglichen
gz siehe T7-M-08-193-00, Anderungen vorbehalten
g% < = ¥ Beliftung: Fir Geréte, die in eine werden, sind an
2 l besondere konstruktive Massnahmen vorzunehmen. Die dazu notigen Informationen befinden sich
L 5 Rectteckiger Fronahmen IS auf dem speziellen Installationsplan 17-M -08-190-00, Anderungen vorbehalten
= Rectangular front rame il N £ 1342 L3 +/-2mm Bauseitige Abstitzung:  Verhindert das Durchbiegen des Gerates (Gewichtsangabe siehe Tabelle unten)
£ = 650 200 & -2 mm (Filr Abstiitzpositionen siehe Zeichnung links oben)
= Gerateabsiiizung siehe oberste Zeichnung ol *300 | Achtung Beliiftung! 1Bauseitige Abstiitzung auf ganzer Geratebreite
8 Support des appareils voir dessing en haut = 850 5 i
3 o e oen St s 0 Attention aération! 2 Bauseitige Abstiitzpunkte
= 950 qu Attention aeration! 3 Bauseitige Arbeitsflache
s ©
e
2
5
g
S
)
5
k!
@
S
2
©
5
3
=

Installation instructions are indepedent of the shape (Drawn Var A)

For shapes of upper parts Var.1A- A see drawing no.Z7-M-03-05-10B. (Subject to change)

Frame shapes

4Front frame slanted for units buit in partly lowered

5 Rectangular font frame for units built in flush with table top

Water drain:

For units ordered with a fixwater drain an for tho possible connecting position

see the drawing T7-M -08-193-00. (Subject to change)

Forall units built-in to a closed niche.

For specialinstructions for the design of the
17-M-08-190-00.( Subject to change)
Prevents deflection of units (Weight of units

Cooling system:

Support of units:

sub structure see plan for installation

see schedule below)

(Position of suppoert- points see drawing left on top)
1Support on full length (to be made on site, arranged by customer)

2Position of support points (to be made on
3 Table top (supplied by customer)

site, arranged by customer)

Tischgerat mit ekigem Rahmen flachenbiindig

Modele de table, cadre rectangulair affleurant avec plan de travail
Table top model, rectangular frame built-in flush with table top

Achtung Beliiftung!
Fir spezielle a

siehe

L2

L1

Gerateabstitzung siehe oberste Zeichnung
Support des appareils voir dessing en haut
Support of units see drawing at the top

n
den in der enwahnten
Attention aération!

Pour les directives specifiques pour la construction des meubles
voir plan dinstallation indiqué dans la confirmation de commande
Attention aeration!

For special instructions for the design of substructure see plan
for installation indicated in confirmation of order

B

308

[=)
<

4¢

5 Rechteckiger Frontrahmen
Cadre frontal rectangulaire
Rectangular front frame

650

T3/T4

* Schnittbrettschale Standardtiefe 200mm
Spezialtiefe 300mm auf Bestellung

* Planche a trancher largeur standarde 200mm
Largeur spéciale 300mm sur commande

* Cutting board standard width 200mm
Special width 300mm on request

T3/ 4 Nischentiefe bei flachenbiindigem Einbau
Profondeur de Ia niche pour cadres affleurants avec plan de travail
Depth of niche for units built in flush with table top

CULINARIO
4xGN 1/1
(2+2)

CULINARIO
5x GN 1/1
(2+3)

CULINARIO
6x GN 1/1
(2+4)

CULINARIO
6x GN 1/1
(3+3)

L2

= CULINARIO
6x GN 1/1
||| (4+2)

CULINARIO
5x GN 1/1
(3+2)

Designation of units
view operator side from left to right

in Fr Dy und

siehe

rechts oben und

Dessinée en hauteur standarde. Pour dimensions detaillées et hauteur spéciale voir dessin a droite en haut et tableau des dimensions.
Drawn in standard height. For detais an special height see drawings on the right side on top and schedule of dimensions.

Lieferbare Standardgrossen
Grandeurs standardes en vente
Available standard sizes

CULINARIO
6x GN 1/1
(2+2+2)

L2

der Gerate: Apparate-Typ Einzelgerate Zusammengebaute Gerate
Aus Sicht von Seviceseite von lnks nach rechs Modele Appareils individuels Appareils assemblés
2.B.5x GN 1/1 (2+3) links 2er- und rechs er- Teil
Désignation des appareils assemblés. Models single units Built together units
Vue cOté service de gauche a droite Einteilig 2- teilig 3- teilig
D o on o oy Sauche 2 eva drote Spartes Grossel Grandeur/ Size | GN 2/1] GN 3/1 |GN 4/1|GN 5/1| GN 4/1] GN 5/1] GN 6/1 |GN 6/1
242 | 2431342 [2+a1 4421343 20242
e.g. 5% GN 111 (2+3)letside 2 and rght side 3 sections
Elektrischer Anschiuss | 230VAC | 230/400VA C | 400VAC 200VAC
Connection électrique NPE |NPE/2NPE| 2NPE 3NPE
Electrical connection 2050 W 3050 W 4050 W | 5050w | 4050w [ 5050 W | 6050 W
oA B4AI9A 9A
Kabell Cable/ Cable casm
Stecker/ Fiche/ Plug CH T2 | T15
EU | Schuko | CEE 16
GBI/ R witho ut plug
Gewicht/ Poid/ Weght 20 kg T70 kg 220 kg | 270kg | 230kg | 280kg 330 kg 340 kg
Dimensionen C1] 770mm | T0Omm | 1450mm | 790mm | #495mm | 1835mm | 2I/5mm | 2220mm
Dimensions L2 | 750mm | 090mm | #430mm | 770mm | 475mm | BBmm | 2B5mm | 2200mm
Dimensions L3 | 775mm | ubmm | 456mm | 795mm | 500mm | 840mm | 2BOmm | 2225mm
T1 0-185mm max.
T2 0-235mm max.
T3 200mm
T4 240mm
C I . M E Ers. durch:
ulinario Master + (Easy) —
. . Komm.
Einbauvorschriften P PR PP
Zusammengebaute Gerate (3- teilig) 1 " 1 Geprift
pemenee Seve @ | Instructions d'installation p
Built together units (3 sections) Installation instruction Viassetab St
von 1

Beer Grill AG

H - 5612 Vilmergen
Tel:+41 / (0) 56 618 78 00
Fax: +41 / (0) 56 618 78 49
e-Mail: info@beergrill.com

beer
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A |

B |

Art. Nr.:3306814 Art. Nr.330681

230V Service-Kit,
2700K / 4000K

|

|

} 3306802

LED Panel Easy 2-farbig, LED Panel Easy 2-color,
230V service kit,
2700K / 4000K

IR-300W 230 VAC 2002612 IR-]
e i e
2002663 | Je— 5002615 Reflektor

4

11

2 IR-Lampenfassung
2 IR lamp socket

IR-300W 230 VAC

|

transparent 2/1
Lampenglas /Lamp glass

2/1

transparent 3/1 !
3306803 Lampenglas /Lampglass

IR-300W 230 VAC

IR-300W 230 VAC

4/1

IR-300W 230 VAC

k transparent 4/1 1 &
'3308804 Lampenglas / Lamp glass| transparent 5/1 GN-5/1
1 H 2 3306805 Lampenglas '/ Lamp glass L)

5/1

Gastseite / Guest side

Art. Nr.:4002016 Part No.:4002016

Schutzglas Protective glass
Touch-Bildschirm  Touch screen
Service-Kit mit Service kit with

Dichtung aufgeklebt Seal

3 4000 T Raltweisg

0 <

=

-3
o 3306812 LED kaltwe‘igs / warmweiss

Ex Raltweois;

00 I

S
@
®

O 3306812 LED kaltweiss / warmweiss

®
3306812 LED kaltweiss / warmweiss
® ® ®

a0

TpRattwerss S & 200
3306812 LED
® ®

0 I K

IpRartweisg
kaltweiss / warmweiss
® ®

5 g 000 pRatweisg

3

5

3306812 LED kaltweiss / warmweiss.
® B 0w ® ®

Art. Nr.:4002010
Axiallufter / Fan
2x 24VDC

i

Art. Nr.:4002010" ¢
Axiallufter / Fan
2x 24VDC H
.
[}

Nurd%(?[]4+/1
un :

Zusammenbau
189

8y fndls

x11 x1 x
Regelprint CUT 16 x3

X7 Art. Nr.4002113

Jumper ON .ll w2

xs x12 ><13

£

X11 X10 X9 X8 X12 X13
Regelprint CUT 16 x3
5 2

X[

D
=t

Art.Nr.:3306430

Art.Nr.:3306332

Art.Nr.:3306434

£

Regelprint CUT 16 x3
Jumper/ ON
8% OFFun"N
1234

X2
X1

Wigpenschalier 0|

Art.Nr.: 4002011

Schutzkappe fur

USB- A mit Griff
g ArtNr.: 4002002
quzsp USB Schnittstelle

420065 150mm
420063 150mm

X7 Art. Nr.40021 13
Art Nr.-:3306435

Art.Nr.:3306434

Art.Nr.:3306431

Oberhitze / Top heat

Art.Nr.:3306435

Operating side

Bedienerseite AtNr:3306333

L
PM  Dichtung CPM
4002007

Art.Nr.:3306341

3306081

IN
b

25

Art.Nr.:2000413

7 -
Feld immer von links i Art. Nr.:4002107
Field from lef 3306710 Cser?”'?'ssh Nr. 2 i Nr. 5 Control Panel Service-Kit,  Art.Nr.:3306361
eparatur set mit Rahmen : zu Culinario mit kapazitivem
Ceramic glass repair kit with frame ! Bildschirm
: Part No.:4002107
: Control Panel Service Kit, H
H To Culinario with capacitive g
Art. Nr.:3306084 : screen H
/ Art.Nr.:3306332!
U nte rh itze Art.Nr.:3306331 . -
i L '
Bottom heat 5]
. . . . . . Art.Nr.:3306433
Art. Nr.:4002012 TR0 X8 X12 X13 x11 m xg xa m m Art.Nr.:3306432
Axialltifter / Fan Regelprlnt CUT16 x3 E& + ' Regelprint CUT 16 '
%% JArt koo [T @:/ DG 2 v AL Nr4002113 (- H N2
umper’ (1] ] | @E% H 8
Bk oFFm* x”:dj : : 8y
— . x o
| skt
0 Y I g
: : Art.Nr.:3306343 g5
<
Damit die Controles und Steuerung richtig angesteuert werden H . . . .
Konnen, muss der Einbauort (Adresse) angegeben Bezeichnung |Kommentar/ Or‘tJ::mper Codierung der Regelprints CUT16 Coding rule Prints CUT16 —
werden. Die Adressierung erfolgt [ []] i Damit die Regelprints CUT richtig angesteuert werden Thus, the rule Prints CUT be controlled properly 4002019 4002020 =2501
(Siehe Jumperstellung) auf dem jeweiligen Print OFF: ,2 5 Feld 1 und 2 Licht / Oben OFF ‘lz 3, Kénnen, muss der Einbauort (Adresse) angegeben can the installation location (address) must be specified =250mm o N 4002123 mm
Feld 3 d4 Licht / Ob ON g—- werden. Die Adressierung erfolgt mittels Kurz schluss- be. Addressing is done by means of short necting Netzteil, AC/DC 120W, Service-Kit zu Culi. Touch / Master Touch
Thus, the Controles and control are controlled properly € un IC en OFF 1‘2!! briicken (Jumper) 1 - 4 unter dem Alu-Kiihlblech. bridge (jumper) Displaying 1 - 4 of the aluminum heat sink. Power supply, AC / DC 120W, service Kit to Culi. Touch / Master Touch
can the installation location (address) must be specified " Siehe J tell if dem jeweili Print See j ttil h print
oo Aireseme s done o Feld 5 und 6 LICht / Oben o%'; “.. (Siehe Jumperstellung) auf dem jeweiligen Print (See jumper setting) on each prin
(See jumper setting) on each print OFF .... - - 1234 o . . . . i
1234 Feld 7 und 8 | Licht / Oben || - Anderungen Datum Name Bezeichnung: Cu“narlo TOUCh Blattzahl: 1
Technische Daten : T
Feld 1 und 2 | Heizung / Unten | oeen’"" Datum Name gez.: | 08.06.18| CCO
2 GN: 2050 Watt | LNPE 230VAC 8.8 A LNPE 230VAC  8.8A - ON i
3GN: 3050 Watt | LNPE 230VAC ~ 13.3A 2LNPE 400VAC 4.2 /9.1A Feld 3 und 4 | Heizung / Unten OFF,::: 08.08.18 gepr.: GN 2/1 bis 5/1 Blatt-Nr.: 1
4 GN: 4050 Watt | 3LNPE 400VAC ~ 5.5/6.1/ 6.1 A | 3LNPE 400VAC  5.5/6.1/ 6.1 A - = ik
5 GN: 5150 Watt | 3LNPE400VAC ~ 7.2/6.1/9.1 A [ 3LNPE400vAC  72/6.1/9.1A| |Feld 5 und 6 | Heizung / Unten |orrun™® EJ |Zeichnungs-Nr:
6 GN: 6050 Watt | 3LNPE 400VAC  8.1/7.4/12.2 A| 3LNPE 400VAC ~ 8.1/7.4/12.2 A i B Iq 1 7
7 GN: 7050 Watt | 3LNPE 400VAC 9.4 /9.2 /12.2 A| 3LNPE 400VAC 9.4/9.2/122A i . E 3 E a -
8 GN: 8150 Watt | 3LNPE 400VAC 10.6/12.2/12.2 Al 3LNPE 400VAC 10.6/12.2/12.2 A Feld 7 und 8 | Heizung / Unten | e el
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Art. Nr.:3306814

Art. Nr.3306814

LED Panel Easy 2-farbig, LED Panel Easy 2-color,

2/1

3/1

4/1

5/1

Bedienerseite 6/1

Art. Nr.:4002016

Part No.:4002016

Easy | Easy : : Schutzglas Protective glass
230V Service-Kit, 230V service kit, ; H Touch-Bildschirm  Touch screen
2700K / 4000K 2700K / 4000K : ! Service-Kit mit Service kit with
: H Dichtung aufgeklebt Seal
IR-300W 230 VAC gggggg :s-ll_ampenfis‘sung IR-300W 230 VAC i IR-300W 230 VA gggggg :g-ll;;n:)psegéi:fung IR-300W 230 VAC E IR-300W 230 VA %ggggg :S-}ampenfﬁssung 1R-300W 230 VAC
lamp socket ' . lamp socket
2002663 2002615 Refiektor : s k2002615 Refiektor : P 1 L ooomots mefioktor
- : i : | g Art. Nr.:4002010
transparent 2/1 : transparent 2/1 H transparent 2/1 Axialliifter / Fan
3306802 Lampenglas /Lamp glass 3306802 Lampenglas / Lamp glass H 3306802 Lampeng\as / Lamp glass
| ¥ ; i } 2x 24VDC
“ @ 4000 = 5 3000 5 o 000 R = 5 F000 FeRaitweisg ] ;': 7000 I = - =500 = - |
3306812 LED kaltweiss / warmweiss 3306812 LED kallwslss 1 warmwelss 3306812 LED kaltweiss / warmweiss 3306812 LED kaltweiss / warmweiss q 3306812 LED kaltweiss / warmweiss 3306812 LED kaltweiss / warmweiss
© Q0 I L2 L O Q0 I ® Q nn I - - O L Tol™3 - ) q @ 00 I ® @ @ @
i L 5 L >
) H H ES
} : 1 Art.Nr.: 4002011 z
5 } : } : t =~ Schutzkappe fiir| ArtNr.: 4002002 glo| <
E A/{\tmr;l"ruggﬁ) /2 g;g E Eg A&.g{uf‘:gp /2 2;133 _. : _. &P USB-A mit Grifi | USB Schnitistelle § -
L3 2x 24VDC : 1 2x 24VDC : Zusammenbau Spals
Zusammenbau EIES EES ESIES .. .. .. E-
Zusammenbau ! Regelprint CUT 16 ; ! egelprint CUT 16 x;zs X . | XX b el [infe
B AtNra0o2113 Art.Nr.:3306341 | B i 4002113 ArtNr.:3306341 | ..X7 Art. Nf4002113 = g |E
Jumper’ - H Jumper -: Jum| er 313
. s M H F . X6 " x1 |:=| : x i l (1] 2 e
1234><1|:=| i o) e -|ﬂ H 1234X‘D=' — Iy @)Art.Nr. 4002100/ 3 |3
| ArtNr.:3306434 | | ; ArtNr.:3306332 4902006 o g g
' : Art.Nr.:3306435 chutzglas CPM 4002007 Dichtung CPM <| |&
Art.Nr.:3306431 H Art.Nr.:420065 i Art.Nr. 3306434 1
Art.Nr.:420065 : :
Oberhitze i i
/ Top heat : : Art. Nr.:3306081 g
Feld immer von links Field from left ; ArtNr.-3306361 ! /ért.tNri::002|137 et
Nr. 1 3306710 Ceran-Glas Nr. 2 : Nr. 4 : ontrol Panel Service-Kit,
“——%{ Reparatur Set mit Rahmen ' H zu Cullpar|o mit kapazitivem
¥ Ceramic glass repair kit with frame ! 700W : Bildschirm,
3 : 3306000, : . |
] : ; Part No.:4002107 |
2 : T : Control Panel Service Kit, K
o H 24 ! To Culinario with capacitive E |
Z Art. Nr.:3306084 : : screen |
< i : : |
: ! |
: ; |
; iatne:3so03 [ RS ESES ESES Arir3306453 :
: : 1 X11 X10 X8 X12 X13 > + Art.Nr.:3306432
H Art.Nr.:3306341 H x7 Regelprlnt CouT 16 X3 < |
X1 X10 X9 X8 ; xiixo e s X1z X3 : Art. Nr.4002113 S ) B I
' gelprint CUT 16 x5 : Jumper. (T 164 Art.Nr.:3306362
g_g At Nr.4002012 i Eﬁ?ﬁ,‘?_’.;"&&‘ﬂ;e = ; B8 atNran0211s o[l kg b Qe |- :
| Axiallifter / Fan Jumper x2 H . J“"‘Pe’ n H 1!
..xe x1 = H 1234><1|:=| ! = o = |
1234 H Art.Nr.:330643. _Art.Nr..3306435 = 3 L
1 L gl
Art.Nr.:3306434 ; : / | | %5y
' . ' L Q
: CAILNr.:420065) . / ArtNr.:3306343 T g3
T B 36
/ = E
ZE
Damit die Controles und Steuerung richtig angesteuert werden H . . . . | £9
kénnen, muss der Einbauort (Adresse) angegeben BezelChnUng Kommentar/Ort JUmper Codlerung der Regelprlnts CUT16 COdlng rule Prints CUT16 e ;¥7/, <x
werden. Die Adressierung erfolgt i S Damit die Regelprints CUT richtig angesteuert werden Thus, the rule Prints CUT be controlled properly 4002019 4002020 =250, 782027)
(Siehe Jumperstellung) auf dem jeweiligen Print Feld 1 und 2 | Licht/ Oben Yot konnen, muss der Einbauort (Adresse) angegeben can the installation location (address) must be specified =250mM At Nr 4002123 o
1234 : -?‘ werden. Die Adressierung erfolgt mittels Kurz schluss- be. Addressing is done by means of short necting Netzteil, AC/DC 120W, Service-Kit zu Cull, Touch / Master Toud
Thus, the Controles and control are controlled properly Feld 3 und 4 | Licht/ Oben uun briicken (Jumper) 1 - 4 unter dem Alu-Kihiblech. bridge (jumper) Displaying 1 - 4 of the aluminum heat sink. Power supply, AC / DC 120W, service Kit o Culi, Touch / Master Touch
can the installation location (address) must be specified - Siehe Jumperstellung) auf dem jeweiligen Print See jumper setting) on each print
be. Addressing is dane Feld 5 und 6 | Licht/ Oben P | e merstelung) auf dem jeweligen Pr (See Jumper setting) m
(See jumper setting) on each print 1234 - -
1234 Feld 7 und 8 | Licht / Oben | e Anderungen Datum Name Bezeichnung: H H Blattzahl: 1
Technische Daten - i ulinario ouc
Feld 1 und 2 | Heizung / Unten |oeea™" Datum Name gez.: | 08.08.18| CCO
2GN: 2050 Watt | LNPE 230VAC ~ 8.8A LNPE 230VAC  8.8A " == G N 6/1 2+2+2
3GN: 3050 Watt | LNPE 230VAC ~ 13.3A 2LNPE 400VAC 4.2 /9.1 A Feld 3 und 4 | Heizung / Unten .5::: gepr.: Blatt-Nr.: 1
4 GN: 4050 Watt | 3LNPE 400VAC ~ 5.5/6.1/ 6.1 A | 3LNPE 400VAC  5.5/6.1/ 6.1 A -
5 GN: 5150 Watt | JLNPE400VAC 7.2/ 6.1/9.1A | 3NPE400VAC  7.2/6.1/9.14| |Feld 5und 6 | Heizung / Unten |Sttue™ E3 |Zeichnungs-Nr;:
6 GN: 6050 Watt | 3LNPE 400VAC 8.7 /8.7 /8.7 A | 3LNPE 400VAC  8.7/8.7/8.7 A 1234 B Iq 1 7 E
7 GN: 7050 Watt | 3LNPE 400VAC  9.4/9.2/12.2 A| 3LNPE 400VAC 9.4/9.2/12.2A i . E 3 a -
8 GN: 8150 Watt | SLNPL 400VAC. 10.6/ 133/ 13.9 A JINPE 400VAC 106, 192/ 1324 || 1D 7 UNd 8 Heizung / Unten | ofwss?




