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AUTOMATIC SMART COOKING

)IL FILTER CLEANING THE INSIDE AND NASHING THE PRODUCT
OUTSIDE ENTRANCE CARROUSEL AND
THE EXIT TRA

EMPTYING THE VASHING THE FRYER VAT CLEANING THE METAL FILTER
NDENSATION TANK

CLEANING THE GAS CLEANING THE olIL CLEANING THE YRUM
EXTRACTIO! AR
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QUALITYFRY"

AUTOMATIC SMART COOKING

DAILY MA|NTENANCE To clean correctly you should follow these steps. We recommend cleaning at the
| NSTR U CT| O N S beginning of the day, before turn on the machine and with cold ail.

WILL NEED THE BUCKET OPEN THE DOOR OF THE REMOVE THE SAFETY LID
PUT THE FUNNEL WITH MACHINE FROM THE FRYER TAP

ACE THE SILICON HOSE ON )PEN THE RED SAFETY TAP X

T POU L INT THE THEN w HOULD PRE FINALLY ‘ HOULL

Y E ( UST TURN ON THE EN” BUTTON T EMPTY THE L INTO THE

THE MACHINE OPEN THE HATCH FRYER UNTIL YOU HAVE 5.5
LITRES
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QUALITYFRY"

AUTOMATIC SMART COOKING

DAILY MAINTENANCE To clean correctly you should follow these steps. After filtering the oil, you should
INSTRUCTIONS clean the exterior and interior of the fryer.

[CUTOTE s

\PUT CHUTE
CTS TO BE FRIED

CLEANING THE PRODUCT

OUTPUT TRA)

CHECK  THE LEVEL ) F T R L INTC HE
FILTERED OIL  AND IF FRYER, YOU SHOULD TURN
NECESSARY, ADD UP TO 5.5 N THE IACHINE

LITRES OF NEW OIL.

THE PARTS CAN BE CLEANED USING A CLOTH OR PAPER TOWEL.
YOU CAN USE A NEUTRAL DETERGENT OR A SMALL AMOUNT OF
DEGREASER WITH WATER.



QUALITYFRY"

AUTOMATIC SMART COOKING

DAILY MAINTENAN C E To correctly empty the condensation tank, follow these steps:
INSTRUCTIONS

e g

o i

Drum full (10 portions)
L@ Menu

THE CONTENTS OF THIS DRUM CAN BE EMPTIED INTO THE SINK OR
DRAIN.
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QUALITYFRY"

AUTOMATIC SMART COOKING

WEEKLY MAINTENAN C E To clean correctly you should follow these steps. To clean the vat, you should repeat
|NSTRUCT| ONS the steps for oil filtering explained above. This should be done without pouring the
new oil into the vat and with the door of the machine open.

THAT ~ ADJUST  THE EXIT REMOVE THE RAMP FROM AND PULL TO REMOVE IT

REMOVE THE ) ISK Ff | H D THE BASKET \ CAREFUL PULL U ARD
THE BLADE B PULLING BOTH >IDES AND PULL TO REMOVE THE HEATINC
IT TOWARDS THE | TE U ARD T RE E IT JINTT

ONLY WASH THE ELEMENT. YOU MUST TAKE CARE TO NOT TURN ALL THE PARTS CAN BE WASHED IN THE SINK OR IN THE DISHWASHER
OR CHANGE THE POSITION OF THE LEVEL SENSORS OR THE EXCEPT THE HEATING UNIT.
THERMOSTAT.



QUALITYFRY"

AUTOMATIC SMART COOKING

BIMONTHLY MAINTENANCE
INSTRUCTIONS

To clean correctly you should follow these steps. Biannual cleaning must coincide

with cleaning of the inside of the machine and a complete change of oil. The previous
steps must be repeated, as well as the following additional steps:

THE METAL FILTER CAN BE WASHED IN THE SINK OR IN
THE DISHWASHER.
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QUALITYFRY"

AUTOMATIC SMART COOKING

WARNING!

BIMONTHLY MAINTENANCE To  correctly clean the gas extraction elbow
INSTRUCTIONS these steps.

you should follow

CLEANING WARNING

THE EXTRACTION ELBOW CAN BE WASHED IN THE SINK
OR IN THE DISHWASHER.
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QUALITYFRY"

AUTOMATIC SMART COOKING

BIANNUAL/ ANNUAL
MAINTENANCE INSTRUCTIONS FOR A CORRECT CLEANING OF THE HATCH MOTOR WE MUST FOLLOW THE NEXT

STEPS.
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QUALITYFRY"

AUTOMATIC SMART COOKING

B|ANNUA|_/ ANNUAL To clean correctly you should follow these steps. Annual cleaning is divided into
MAINTENANCE INSTRUCTIONS four stages, and we recommend contacting your provider to carry out the complete

corrective maintenance:

TO WATCH THE PROCESSES, YOU CAN VISIT OUR
YOUTUBE CHANNEL: goo.gl/Yyji3S
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