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MODELINiz
(MODELS)

S

O

KGLI
4060

O

KGLI
6060

O

KGLI
4070

O

KGLI
8070

O

KGLID
4070

O

KGLID
8070

O

KGLI
4090

O

KGLI
8090

GENEL
OLGULER
(mm)
(SIZES)

400x620x
300

600x620x
300

400x740x
300

800x740x
300

400x740x
300

800x740x
300

400x900x
850

800x900x
850

TOPLAM GUG
(KW) (Hy)
Q,
(TOTAL
ELECTRICITY
POWER)

12

12

18

TiP
(TYPE)

GAZ GIRIgi
(inch)
(GAS INPUT)

72" R

72" R

72" R

2" R

72" R

72" R

2" R

72" R

TERMOSTAT
(°C)

(TEMPERATURE)

100 - 300

100 - 300

100 - 300

100 - 300

100 - 300

100 - 300

100 - 300

100 - 300




600 SERIES LAVASTONE

643 SERIES LAVASTONE

930
6133
g
N ;
1 AY
o
2
ola o
2|8 of R
- 3
101,29
652,04
B
725

666666




700 SERIES LAVASTONE

743 SERIES LAVASTONE

783 SERIES LAVASTONE

745 SERIES LAVASTONE

785 SERIES LAVASTONE




PRESENTATION

Dear User,

We thank you for having preferred our device and having relied on our
company. Our devices are being used in industry kitchens in 75 countries
together with you.

Our device has been produced in accordance with international standards.
We strongly remind you that you read the instruction book, have your user
read it to get the highest efficiency from the device matching your
expectations and to use it for a long term. we ask you to take into
consideration the following warnings before calling our service.

* Please read the instruction book before installing and using the device and
ensure that people using the device read it. if you turn on the machine
without reading the instruction book, the device shall be out of the scope of
the warranty.

* The instruction book, giving information on assembly use and maintenance
of the product bought has to be read carefully. Ensure that the electrical
installations onto which the device will be connected are prepared in
accordance with legal legislations by qualified personel before appearance
of our authorized service personel for assembly of the device.

* Get help from the nearest authorized service for issues over which you
hesitate.

* We remind you that the relevant costs and the fee for each hour of stay will
be invoiced to you if the service personel called for assembly is kept waiting.

* We hope that you get the highest efficiency from our product...



¥ Cihazimizi tercih ettiginiz ve firmamiza olan gliveniniz icin tesekkiir
ediyoruz. Cihazlarimiz sizinle birlikte 60 tlkede sanayi mutfaklarinda
kullanilmaktadir

* Cihazimiz, uluslararasi standartlara uygun olarak tretilmistir.

* Cihazdan beklentilerinize uygun verim alabilmeniz ve uzun sureli
kullanmaniz icin kullanma kilavuzunu kesinlikle okumanizi, kullaniciniza
okutmanizi 6nemle hatirlatiriz. Servisimizi cagirmadan 6nce asagidaki
uyarilari dikkate almanizi rica ediyoruz.

* Elinizdeki kilavuzu litfen cihazi kurmadan ve kullanmadan 6nce dikkatle
okuyunuz, cihazi kullananlarin okumasini saglayiniz. Kilavuzu okumadan
makineyi alistirdiginizda cihaz garanti kapsami disinda kalacaktir.

¥ Satin aldiginiz Griinimuzidn montaji, kullanilmasi ve bakimi ile ilgili
bilgileri veren kilavuz dikkatle okunmalidir.Cihazin baglantisinin yapilacagi
elektrik tesisatinin yasal mevzuatlara uygun sekilde ehliyetli elemanlarca,
yetkili servis elemanlarimiz cihazin montaji icin gelmeden hazirlanmasini
saglayiniz.

* Tereddut ettiginiz ve anlayamadiginiz hususlar icin size en yakin yetkili
servisten telefonla bilgi isteyiniz.

* Montaj icin cagrilan servis elemaninin bekletilmesi halinde masraflar ve
her saat icin bekleme Ucretinin tarafiniza fatura edilecegini hatirlatiriz.

KAYALAR CELIK SAN.TIC. A.S



SAFETY RELATED DETAILS

=~ The device has by all means be operated under ventilation hood. Iil

=~ In the area, where the device operates, no solid or liquid
combustible materials (garments, alcohol and derivatives,
petroleum chemicals, wood and plastic materials, curtains etc.)
should be given place.

= Do not clean with pressurized water.

=~ You can use our devices together with our devices of
the same series.

=~ This device has to be installed in accordance with applicable

regulations and has solely be used at well-ventilated locations.
Apply to instructions before installation and use of the device.

=~ The device has been produced for the purpose of

industrial use and has to solely be used by the personnel,
who have been trained for the said device.

= The device should not be intervened in by persons out
of the producer or the authorized service.

=~ In case of fire, blazing in the area, where the device is used,
turn off the gas valves and electric switchgears (if any) without
getting into panic and use a fire extinguisher. Never use water to
extinguish flames.




GUVENLIK ILE ILGILI DETAYLAR

=~ Cihaz, kesinlikle davlumbaz altinda calistiriimalidir.

== Cihazin calistigi alanda yanabilen her tiirli kati sivi malzemeler
(Elbise, alkol ve turevleri, petro — kimya Urlinleri, ahsap ve plastik
malzemeler, perdeler v.s.) kesinlikle bulundurulmamaldir.

= Basingl su ile temizlemeyiniz.

== Cihazlarimizi ayni serideki diger urinlerimizle beraber yanyana
kullanabilirsiniz.

= Bu cihaz yururlukteki ydnetmeliklere uygun olarak tesis edilmeli
ve yalniz iyi havalandiriimig bir yerde kullaniimalidir. Cihazin tesisi
ve kullanimdan énce talimatlara bagvurun.

=~ Cihaz endustriyel kullanim amagli yapilmis olup sadece cihazla
ilgili egitim almis elemanlar tarafindan kullaniimahdir.

= Ureticinin veya yetkili servisin disinda cihaza miidahale
edilmemelidir.

== Cihazin kullanildi§i alanda herhangi bir sebeple yangin alev
parlamasi gibi durumlarda paniklemeden ( varsa ) gaz vanalarini
ve elektrik salterlerini kapatarak yangin sonduricu kullaniniz.
Alevi séndlirmek icin asla su kullanmayiniz.




ASSEMBLY OF THE DEVICE

b 2N
~

THE MIN. DISTANCE BETWEEN THE TUBE
AND THE DEVICE SHOULD BE 50 CM

In order to locate the device near to a wall and partition, kitchen furniture, decorative
coating etc., the said items have to be made of nonflammable

material or coated with an appropriate thermal insulation material in which case the
distance in-between has to be 5 cm or otherwise 20 cm at minimum. It is
recommended that fire protection rules are attached special importance.

All of the below-mentioned items on assembly of the device have to be fulfilled by the
authorized service personnel.

*The feet of the undercounter stand onto which the device will be placed have to be adjustable and it has to
be ensured that the device operates on a scale level.

* All gas connections of the device have to be in accordance with 1SO 7-1 or ISO 228-1 standards.

* Before gas connection of the device is made by an authorized technical service personnel, its label should
by all means be checked at first and gas connection has to be made according to the specified gas type and
pressure. Connection should not be made for different types of gases and/or pressures.

* Gas connection inlet measures have been defined in THE TECHNICAL SPECIFICATIONS list.

* After connection of the device to the gas system, any gas leakage should by all means be checked using
soap bubble.

* After the device is checked by the authorized service personnel, air adjustment is made if deemed necessary.

* The declared power of the device may by no means be changed as a result of user
requests. All interventions in the valves and the injectors for this purpose shall make
the device out of the scope of the warranty.

* Do not have unoriginal spare parts used in the device. If any

spare parts not provided from our company are assembled into the device, the
device shall be out of the scope of the warranty.




TASIMA VE YER DEGISTIRME

THE MIN. DISTANCE BETWEEN THE TUBE
AND THE DEVICE SHOULD BE 50 CM

‘ E Yer degistirme ; Yetkili Servis tarafindan montaji yapilmis cihazin yetkili

servis disginda YERI DEGISTIRILEMEZ, ELEKTRIK BESLEME KABLOSU
UZATILAMAZ, DEGISTIRILEMEZ.

* Cihaz insan glicuyle dik bir sekilde palet tzerine yerlestirilmelidir.

* Forklift ayaklari cihaz altina yerlestirilerek cihaz tasinir.

* Tasima mesafesinin uzak olmasi durumunda yavas hareket edilmeli, gerekirse
sallantilara karsi cihaz palete sabitlenmeli veya bir kisi tarafindan dengesi korunmalidir.
* Urlini tasirken bir yere carpmayiniz ve diisiirmeyiniz.

CIHAZIN MONTAJI

konumlandiriimasi icin, bunlarin yanmaz malzemeden yapilmasi veya uygun
bir yanmaz i1s1 yalitim malzemesi ile kaplanmasi durumunda aradaki mesafe
5 cm, aksi halde en az 20 cm olmalidir. Yangindan korunma kurallarina azami
dikkat gosterilmesi tavsiye edilir.

i Bu cihazin bir duvar, bolme, mutfak mobilyasi, dekoratif kaplama vb/ne yakin

i Asagida cihazin montaji ile ilgili bahsi gecen maddelerin tamami yetkili

servis elemani tarafindan yapilimalidir.

= Cihazin ayaklari ayarli olmali ve cihazin terazi diizleminde ¢alismasi saglanmalidir.

= Cihazin elektrik baglantisi ehliyetli bir elektrikgi tarafindan kontrol edilmeli, yerden max.
170 cm ylkseklikteki sigortaya baglanmalidir.

= Elektrik baglantisi; kacak akim tehlikesine karsi besleme sigortasina 30 mA'’ lik kagak
akim sigortasi konularak yapilmalidir.

= Cihazin elektrik tesisatinin en yakin panodaki topraklama barina baglanarak
topraklanmasi saglanmalidir.



USE OF THE DEVICE

A. GENERAL
1. Lavastone grill is used for cooking meaty stuffs like fish, chicken, meat balls, hamburger, chopsteak
etc. in restaurant, fast food, canteen, hospital kitchens.

This device has been designed for cooking the product directly. No additional object like a cooking pot
should be used. Cooking is done when the flame coming out of the burner heats special lava stones
and as a result of the heat disseminating from the heated stones.

2.The exterior of the device has to be wiped with a squeezed cloth applying warm soapy water before
the first use. The grills have to be oiled with oil for daily use.

3.The device has to be placed under a filtered ventilation hood connected to the ventilation duct.

NOTE: Do not go out of the intended purpose.
The machine has to be operated by a person, who is aware of safety and technical terms and who has
read the instruction book.

B. TURNING ON THE DEVICE

1.Ignition of the pilot:

For gas connection to the pilot, the safety valve (A) shall be rotated to the on position (*), shall be
pressed on continuously; after waiting for a sufficient period of time (for 15-20 seconds - the time
passing until discharge of air remaining in the gas installation at the end of the first use and gas
outflow), the lighter (C) has to be pressed on for ignition. This is how the pilot is ignited. In order to
check whether the pilot has flamed up or not, you can look through the observation hole (B). After the
pilot has flamed up, you have to wait for a short period of time for making the pilot flame stable and
heating the thermocouple edge of the flame control device (max. 20 seconds).

2. Ignition of the burner:

In order to ignite the burner, the safety valve shall be rotated to on position. If you want to lower the
flame of the burner, you have to rotate the safety valve towards off position.

When the burners flame up, the device is ready for use. After flaming up the burners at the maximum
position, you have to wait for a short period of time for heating the stones. The device is ready as soon
as the stones have heated. In this position, the gas valve is brought to the minimum position and it shall
be ensured that the stones maintain their heat. This will at the same time ensure that we save up gas.

3.The food stuffs to be fried shall be aligned on the grill. The frying oil accumulates in the oil channel in
the front section during frying. The accumulating oil fills in the oil container in the interior section of
the device through the pipe connected to the channel. This container has to be checked at regular
intervals and discharged. Otherwise, the oil may overflow, may give damage to the user or may have a
risk of inflammation. A secondary container of appropriate volume has to be used for discharge and
you have to careful during discharge since oil will be hot.



USE OF THE DEVICE

4. As soon as cooking is over, the food stuffs shall be taken out of the grill and the grills on the device
shall be cleaned in every use with a cleaning rod. If this is not done, oils may flow onto lava tones
through grill channels. This may lead to oil inflammation. Maintenance of the heat given by the burner
by the lava stones used in the device is directly related to the quality of cooking. That’s why the stones
have to be clean and have to be glowing during cooking. Stones, which cannot be used any longer,
have to be replaced (See Cleaning and Maintenance).

5.The device should by no means be used if the oil channels are blocked or the top of the lava stones
are covered with oil.

6. The grill of the device is 3 graded. It has to be brought to the 2nd or the 3rd position for dissolution
of the oil from the grill after completion of frying/cooking operation at the bottom level. The grill is at
a horizontal angle at the 2nd and the 3rd position, which is appropriate for cooking. We recommend
that cooking is done at the 3rd position for constant oil filtration in intensive cooking operations. The
3rd position lengthens the cooking time in comparison to the 1rst position. If the 1rst position will be
selected for fast cooking, the grill has to be brought to the 2nd or the 3rd position for oil filtration at the
end of every cooking.

7. During long cooking operations (lengthening the cooking time), the burner flame may be brought
to the min. position using the valve button.

8. TURNING OFF THE DEVICE:

If the device will be empty for a short period of time, the safety valve (A) shall be brought to the pilot
position (*) and it shall be ensured that only the pilot flames up. This will reduce gas consumption
significantly.

In order to turn off the device, rotate the safety valve (A) to off position and cut off gas connection to
the pilot and the burner.

It is recommended that you turn off the tube or gas valve as well after the device is turned off in order
to prevent any danger.

FLAME CONTROL DEVICE:
If the flame of the pilot goes off accidentally when the device is on, the system shall automatically
turn off against any risk of gas leakage. Gas cut-off shall go on for 60 seconds at maximum.




CiIHAZIN KULLANIMI

A. GENEL

1. Lavatash gril restoranlarda, fast foodlarda, kantin, hastane gibi yerlerin
mutfaklarinda balik, tavuk,kofte, hamburger, pirzola v.b. gibi etli mamullerin
pisirilmesinde kullanilir.

Bu cihaz UrGna direkt pisirmek icin tasarlanmistir. Tencere gibi ilave bir nesne
kullanilmamalidir. Pisirme islevi brilérden ¢ikan alevin 6zel lava taslarini

Isitmasi ve 1sinan taslardan yayilan isi neticesinde gerceklesmektedir.

2. Cihaz ilk kullanimdan dnce komple dis ylizeyi, ilik sabunlu suya batirilarak

sikilmig bez ile silinmelidir.

Izgaralar kullanim yagdi ile yaglanmalidir.

3. Cihaz havalandirma kanalina bagli filtreli davlumbaz altina konulmalidir.

NOT : Kullanim amaci disina ¢ikmayiniz. Makine givenlik ve teknik sartlarini bilen ve
kullanim kilavuzunu okumus biri tarafindan kullaniimahdir.

B. CIHAZIN CALISTIRILMASI

1. Pilotun ateslenmesi :

Pilota gazin gelmesi icin emniyet valfi ( A) acik pozisyona ( ¥ ) getirilerek stirekli basili
tutulmal, gerektigi kadar ( ilk kullanimda gaz tesisatindaki havanin atihp gaz cikisi
saglanincaya kadar gecen siire yaklasik 20-25 sn.) beklendikten sonra atesleme yapabilmek
icin cakmada (C) basiimalidir. Boylece pilot ateslenmis olur. Pilotun yanip yanmadigini
kontrol etmek icin gdzetleme deliginden ( B) bakabilirsiniz. Pilot alevlendikten sonra, pilot
alevinin sirekli olabilmesi icin (alev denetleme tertibatinin termokupl ucunun isinmasi
maksadiyla) kisa bir siire (max.20sn)daha beklenir.

2. Briilorlin ateslenmesi :

Brilorl ateslemek icin emniyet valfi tam acik pozisyona getirilir.Briloriin alevi kisiimak
istenirse emniyet valfini yari acik pozisyona getirmek gerekmektedir. Brilorler yandiginda
cihaz kullanima hazirdir.Briilérler maksimum pozisyonda yakildiktan sonra taslarin isinmasi
icin bir middet beklenir.Taslar isindiktan sonra kullanima hazirdir. Bu konumda gaz valfi
minimum konuma alinarak taslarin isisini muhafaza etmesi saglanir.Bu ayni zamanda
kullanilan gazdan da tasarruf saglayacaktir.

3. Kizartilacak malzemeler i1zgara {izerine dizilir. Kizartma esnasinda kizartma yaglari 6n
taraftaki yag kanalina toplanir. Biriken yag kanaldaki borudan cihazin i¢ kismindaki yag
haznesine dolar. Bu haznenin belli araliklarla kontroli yapiimali ve bosaltilmalidir. Aksi halde
yag tasabilir. Kullaniciya zarar verebilir veya tutusma riski olabilir. Bosaltma uygun hacimde
yardimci kap kullanilarak  yapilmalidir. Yag sicak olacagindan bosaltma esnasinda dikkatli
olunmahdir



CIHAZIN KULLANIMI

4. Pisirme islemi tamamlandiktan sonra malzemeler alinarak cihazin lzerindeki 1zgaralar
temizleme cubugu yardimi ile her kullanimda temizlenmelidir. Bu temizlik yapilmadig
takdirde 1zgara kanallarindan vyaglar lava taslari Uzerine akabilir. Bu durum yadin
tutusmasina sebebiyet verebilir. taslarin kullanim dmriiniin azalmasina sebebiyet

verebilir. Cihazda kullanilan lava taslarinin brilérden verilen 1siyt muhafaza etmesi pisirme
kalitesi ile direkt ilgilidir. Bu sebeple taslarin temiz ve pisirme esnasinda kor halde olmasi
gerekir. Omriinii tamamlamis taslarin kesinlikle degistirilmesi gerekir.

5. Yag kanallari dolmus veya lava taslarinin Gzerini yag kaplamishalde iken cihaz
temizlenmeden kesinlikle kullanilmamalidir.

6. Cihaz 1zgarasi 3 kademeli olup, en alt seviyede pisirme/kizartma islemi tamamlandiktan
sonra yaglarin i1zgaradan ¢6zilmesi icin 2.veya 3. pozisyona getirilmelidir.lzgara 2. ve 3.
pozisyonda yataylaagl yapmis pozisyona gelir, bu pozisyondada pisirme yapilabilir.Yogun
pisirme operasyonlarinda yagin sirekli stiziilmesi icin 3. konumda pisirmenin yapilmasini
Oneriyoruz. 3. konum pisirme siresini 1. pozisyona gore daha uzun siirede
gerceklestirmektedir.Hizli pisirme icin 1 no’lu konum secilecekse yagin akisiicin her pisirme
sonunda yag slziilmesi icin 1zgara 2.

veya 3. no’lu pozisyona getirilmelidir.

7. Agir pisirmelerde ( pisirme siresinin uzatilmasi ) valf diigmesi ile brilor alevi min.
Konuma alinabilir.

8.CIHAZIN KAPATILMASI:

Cihaz kisa sureli olarak bos kalacaksa emniyet valfi (A) pilot konumuna (X) getirilerek sadece
pilotun yanmasi saglanir. Bu gaz sarfiyatini 5nemli 6lctide azaltilacaktir.

Cihazi tamamen kapatmak icin emniyet valfi ( A ) tam kapali konuma getirilerek hem pilota
hem de briilore giden gaz akisi kesilerek cihaz kapatilir. Cihaz kapatildiktan sonra herhangi
bir tehlike olmamasi icin tlipli veya gaz vanasini kapatmaniz tavsiye edilir.

ALEV DENETLEME TERTIBATI:
Eger herhangi bir kazayla pilotun alevi cihaz acikken s6nerse gaz
kacagina karsi sistem kendini kapatacaktir. Gazin kesilmesi max.
60 sn slirecektir.



CLEANING AND MAINTENANCE

1. CLEANING:
Clean the exterior of the device with a sponge and liquid cleaning material before and after the
first use and every following use.

Do not use CHEMICAL CLEANING MATERIALS such as marine acid, cif etc. for cleaning.

Soften and wipe the residues of the burnt food stuffs with warm water before

getting hardened. If the residue is too hard and has waited for a long time, it has

to be cleaned with a wooden scraper or stainless steel wool using soapy or | ===
e - 2

chlorine-free detergent

In order to clean the plate surface, a piece of ice is placed on the plate surface after the frying
operation is over. While the ice is melting, it will melt the top of the plate as well.

2. MAINTENANCE:

The periodical maintenance has to be applied by a technical staff member. We recommend that
maintenance is applied on a semi-annually basis at maximum depending on frequency of use of
the device. Maintenance of the device by our authorized service staff members shall be charged
even within the term of the warranty. You can clean the device more easily by placing ice onto
the cooktop when the device is hot following frying.

The following issues have to be taken into consideration:

a. Injectors: The entire injector hole has to be clean.

b. Air control ring: It has to be clean and unblocked. Adjustment of the air mixer should by all
means be done by a technical service staff member.

c. Pilot: The flame has to be stable and has to be in contact with the thermocouple.

d. Burner: The channels and the holes through which the gas passes have to be clean and
unblocked.

e. The parts to be disassembled during cleaning and to be assembled again have to be installed
by the authorized technical service personnel and then any gas leakage should by all means be
checked again using soap bubble method

The following issues have to be taken into consideration:

a. Injectors: The entire injector hole has to be clean.

b. Air control ring: It has to be clean and unblocked. Adjustment of the air mixer should by
all means be done by a technical service staff member.

C. Pilot: The flame has to be stable and has to be in contact with the thermocouple.

d. Burner: The channels and the holes through which the gas passes have to be clean and

unblocked.



TEMIZLIK VE BAKIM

Cihaz ilk kullanimdan ve daha sonraki her kullanimdan 6nce ve sonra pleyt sacindan
baslanarak komple dis yiizeyini, yag kanalini, yag borusu ve yag haznesini stinger ve
sivi temizlik malzemesi ile temizleyiniz . Bu temizlikten sonra cihazin pleyt ylzeyi
kullanim yagdi ile ince bir film tabakasi seklinde yaglanmalidir. Cihaz kullanilmadigi
zamanlarda pleyt ylizeyi paslanmaya karsi kullanim yagi ile yaglanmis halde
birakilmalidir. Kullanim yagi, gida tiiztigline uygun bitkisel

yaglar olmalidir. Cihaz kullanimdan sonra ylizeydeki yanmis yagin kesinlikle
temizlenmesi gerekir. Temizlenmemis yaglar koku yapabilir, bakteri barindirabilir, gida
atiklari ile beraber yag tahliye borusunu tikayabilir. Temizlik esnasinda tuz ruhu, cif v.b.
gibi KIMYASAL MADDELERINi KULLANMAYINIZ.

Yanan yemek maddelerinden kalan atiklari sertlesmeden evvel sicak su ile
yumusatip siliniz.Kalinti cok sertse ve beklemisse, agag bir kaziyici ile yada
paslanmaz celik yiin ile sabunlu veya klorsuz deterjan kullanilarak
temizlenmelidir.

2.BAKIM :

Bu periyodik bakimin, teknik bir eleman tarafindan yapilmasi gerekmektedir.Cihazin
kullanim sikligina bagl olarak max. 6 ayda bir bakim yapilmasini dneririz. Garanti siiresi
icinde olsa da, cihazin yetkili servis elemanlarimiz tarafindan bakimi ticrete tabiidir.

Asagidaki hususlara dikkat edilmelidir.

a. Enjektorler: Enjektor deligi tamamen temiz olmalidir.

b. Hava ayar bilezigi: Temiz ve tikali olmamalidir. Hava karistiricisinin ayarini mutlaka
teknik servis elamani tarafindan yapilmalidir.

c. Pilot: Alev diizglin ve termokupula temas etmelidir.

d. Brllor: Gazin gectigi yollar ve delikler temiz ve tikali olmamalidir.

e. Temizlik esnasinda cikartilmasi gereken ve sonra tekrar takilmasi gereken parcalar
teknik servis elamani tarafindan yerlerine monte edilmeli ve montajdan sonra mutlaka
gaz kacagi sabun kopugi yontemiyle tekrar kontrol edilmelidir.



TERMS OF WARRANTY

1- The documents without sales date, plant and selling company confirmation on them shall be invalid.
The warranty deed shall be presented for gaining benefi,t from the terms of the warranty. The device has
been warranted against breakdowns to stem from material and workmanship defects on condition that
it is assembled and used according to the instruction book on assembly, use and maintenance.
Establishment way of elimination and designation of the exact place of the breakdeowns within the
scope of the warranty shall be assumed by KAYALAR.

2-The warranty given shall solely apply for the warrented device if the instruction book on assembly, use
and maintenance and the terms of warranty are abided by ; no right or compensation may be claimed by
any means other than this.

3- if any scrapings, erasures or changes are done on the information indicating the type, the model and
serial numbers of the device in the deed of warranty or on the warranted device, the warranty shall be
inmvalid.

4-The warranty solely consists of material and relationship defects to arise during applicable times and
maintenance and repair of the relevant berakdowns. The breakdowns and the parts within the scope of
thew warranty shall be repaired and replaced free of charge. Ownership of the parts replaced shall be
held by KAYALAR

5- Solely the serivce staff members authorized by the KAYALAR can intervene in the breakdowns during
the term of the scope of the warranty. Intervention of unauthorized people shall make the device out of
the scope of the warranty.

6- Assembly has to be made by authorized service personel and information has to be given to the service
in case of change of the place of use of the device.

7-In case of any breakdowns during the use, information has to be given to the authorized service.

8- Elimination of damages and breakdowns to arise during loading ,unloading and shipment operations
out of responsibility of KAYALAR shall be deemed out of the scope of the warranty. Likewise, elimination
of damages and breakdowns to arise due to exterior factors during use of the deviceshall be out of the
scope of the warranty as well.

9- In case of any disputes, Istanbul Courts shall be the competent bodies.
CAUTION

- s and similar locations to which the device will be connected, th . .
At buildings, plant e installation
shall be in accordance with the regulation on electricity interior installations published in the
official gazette dated 4/11/1984 and numbered 18565 and all measures have to be taken for

providing security of life and property. OTHERWISE, OUR COMPANY SHALL NOT ACCEPT ANY
LIABILITIES.



GARANTI SARTLARI

1- Uzerinde satis tarihi, fabrika ve satici firma onayi olmayan belgeler gecersizdir.
Garantiden yararlanmak icin garanti belgesi gosterilmelidir.

2- Cihaz; montaj, kullanim, bakimkilavuzunda agiklandigi sekilde monte edilip kullanilmasi
kaydi ile malzeme ve iscilik kusurlarindan dogabilecek arizalara karsi garanti edilmistir.

3- Garanti kapsamina giren arizalarin tayini, giderilme sekli ve yerinin belirlenmesi
KAYALAR'a aittir.

4-Verilen garanti; montaj, kullanim ve bakimkilavuzuna ve garanti sartlarina uyulmasi
halinde yalnizca garanti edilen cihaza ait olup, bunun disinda herhangi bir ad altinda hak
veya tazminat talep edilemez.

5-Garanti belgesindeki veya garanti edilen cihaz lizerindeki cihazin cinsi, modeli ve seri
numaralarini gosteren bilgiler (izerinde kazint, silinti veya degisiklik yapildigi taktirde
garanti ortadan kalkar.

6- Garanti yalniz gecerli siireler icerisinde olusabilecek malzeme ve iscilik kusurlari ile ilgili
arizalara karsi bakim ve onarimi icerir. Garanti kapsamindaki ariza ve parcalar bedelsiz
onarilir ve degistirilir. Yenisi takilan parcalar KAYALARa aittir.

7- Garanti kapsami stiresince arizalara yalniz KAYALAR'IN yetkili kildigi servis elemanlari
midahale edebilir. Yetkisiz kisilerin miidahalesi cihazi garanti disi birakr.

8- Montaj yetkili servis elemanlarinca yapilmalidir ve cihazin kullanim yerinin degistirilmesi
durumunda servise haber verilmelidir.

9- Kullanimsirasinda herhangi bir ariza olusmasi durumunda yetkili servise haber
verilmelidir.

10- KAYALAR sorumlulugu disindaki yiikleme, bosaltma ve sevkiyat islemi sirasinda
olusacak hasar ve arizalarin giderilmesi, garanti disi islem gorir. Ayni sekilde cihazin

kullanimi sirasinda harici faktorlerle verilecek hasar ve arizalarin giderilmesi garanti disidir.

11-Anlasmazlik durumunda istanbul Mahkemeleri yetkilidir.
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ISSUES TO BE PAID ATTENTION BY THE
CUSTOMER IN TERMS OF THE WARRANTY

1
Damages and breakdowns arising from usage errors,
2

Damages and breakdowns arising during loading, unloading and transportation after delivery to the consumer,

3
Damages and breakdowns, which may arise on account of fall of potential or excess potential, unearthing, improper
electricity installation made by people other than our authorized services: usage under voltage other than that written on the
product tag,
4

Breakdowns and damages related to fire and stroke of lightning,
5
Intervention in the part or product with a breakdown, to be subject to destructive synthetic, chemical agents, accidents,
ignorance, use by unqualified people and other usage errors, damages to arise on the exterior of the product after delivery to the
consumer.




