USER’S MANUAL ADDA HOT 2 GN
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1 INTRODUCTION, SAFETY

Introduction

The user’s manual is intended for the use of warming counter called ADDA 2 GN self-service.
Read the following instructions carefully and keep it in safe place for future consultations

Intended use

The refrigerated counter ADDA Hot 2 GN self-service is designed for presentation and sale of
warm food, it is not aimed as 24 hours heater. Use the counter in technically perfect
conditions in conformance with its intended use described above with observing this user’s
manual.

Information
The use of the warming counter is very simple. There are controls at back side of the counter.
The counter is ready to plug in equipped with adjustable manual thermostat, interior light by

each shelf.

Safety
There are following warning symbols used in the Manual.

This symbol means possible damage or danger or bodily harm if the instructions in this
manual are not carefully observed.



This symbol means electrical voltage.
Modifications

In case of any unauthorised modifications and changes to the counter the manufacturer
accepts no liability.

2. Technical specifications

Adda Hot 2 GN self
Net Dimensions (Lx W x H) 746 x 717x 845 mm
Packing dim. (Lx W x H) : 87 x83 x101 cm
Netto Weight (approx.): 82,0 kg
Brutto Weight (approx.): 105,0 kg
Voltage 230V
Power: 340
Interior light: 3x36W
Heating element 2 000 W
Temperature range: +30 + 85°C

The counter is designed for ambient temperature of +25°C and max 60% relative humidity.

3. Packing, transportation and installation

Packaging, transportation

The counter is placed on a wooden pallet and protected using wooden battens. The counter
can be transported in its packaging using a fork lift or hand lift trolley. Don’t use hooks for
lifting and tipping. Fragile contents, handle with care. All the packing materials used can be
reused.

During transportation, positioning, cleaning and similar handling care should be

taken to avoid breaking the glass front doors. Don’t tip the front glass.



Positioning

After positioning to final place remove protected films and taps. Position the cabinet in a safe
and well arranged place. Take in mind free passage for shopping trolleys, prams and playing
children. Level the counter using adjustable feet.

Before installation read the user’s manual carefully. Remove the counter from its packing,
mount the separately supplied racks.

Never clean the cabinet using a water hose and similar. This may cause short-
circuiting.

Before first use

Before using the cabinet for the first time clean all glass parts and the interior space. For
cleaning the glass use glass cleaner. Clean the other parts using warm water and convenient
stuff depending on material. Don’t use abrasive materials or aerosols for cleaning the
stainless steel.

Let the cabinet stand upright for at least half and hour before placing the first products
inside.

4. Operation

The Adda counter is easy to operate. There are 3 controls see picture:

1 - thermostat
2 - main on/off switch
3 - light switch

Switch ON
- switch on light switch, switch on the main on/off switch (I-ON, 0-OFF)

Adjustment of temperature

- turn the thermostat on required position

It is necessary to regularly fill the water drawer with water. The coutner can’t be

operated without water inside the drawer!



Switch off
- switch off the main on/off switch, switch off the light switch.

Use

Before placing food inside preheat the counter (let the counter to reach the required warm
temperature).

Don’t place cool (not warm food inside the counter.

Goods mustn’t exceed the edge of shelves.

It is necessary to leave min distance of 3 cm between each shelf.

Front air holes must be always kept unobstructed, avoid placing goods or any subjects in
front of it. Improper placing of the goods will slow the air circulation. The counter is not
intended for heating the cold food to required temperature, but to maintain them at the
temperature at which they are placed in the case for its presentation.

5. Cleaning and maintenance

Remove the plug from the socket before any cleaning, maintenance process!
Use warm water and glass cleaner for cleaning the glass surfaces.
The display chase is made of stainless steel specially designed for contact with food products;
therefore it does not require extra maintenance. Do not use abrasive and corrosive cleaning
agents.

Never clean the cabinet using a water hose and similar. This may cause short-
circuiting.

The manufacturer/seller will not be responsible for any damage resulting from unqualified
handling. The manufacturer/seller is also not responsible for any damage resulting from
using the equipment for other purposes than it is manufactured and intended for.

6. Service and troubleshooting

Replacing the light — dismount the lamp by pulling lengthwise from the holder. Mount the
new one lamp in reverse order.

If the counter doesn’t work properly please check:
- Isthe counter connected to the main power?

- Isthe power supply on? (please check fuses)
- Is the main on/off switch in correct position?
- Did you correctly load the counter with food?

In case of other malfunctions please contact your supplier and provide him the serial number
of the counter.



The manufacturer does not accept any liability for damage or injury cause by the failure to
adhere to these regulations or by not observing the usual caution or care in actions,
operation, maintenance or repair activities, even if not explicity described in this manual.

The manufacturer reserves the right of future improvements/changes and therefore it may
happen that your counter deviates in detail from what is described in this manual. For this
reason the given instructions are only a guideline for the installation, use, maintenance and
repair of the unit referred to in this manual.

This manual has been composed with the utmost care. The manufacturer shall, however, not
be held responsible for any mistakes in this manual or for any consequences thereof.



