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Introduction

Contents

This product has been designed with the utmost care and has
undergone rigorous tests in our laboratories and for this reason
we guarantee its absolute safety and functionality.

The installation must be carried out by professionally
qualified staff, that can take responsibility for the installation
and guarantee the best safe operating conditions.

Before the installation, read the content of this manual
carefully: it contains important information regarding product
assembly and safety regulations.

Technical service

The Dealer can solve any technical problem regarding
installation.
Do not hesitate to contact him in case of doubt.
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e PROBLEMS DURING USE

The company cannot be held liable for any print or transcrip-
tion errors, reserving the right to make changes where deemed
suitable without prior notice.

Partial reproduction without the Manufacturer's consent
is prohibited. Measurements are purely indicative and not
binding.

The original language used to prepare this manual is English:
the Manufacturer is not responsible for any translation/
interpretation or print errors.




1 CHECKS BEFORE PURCHASING

Before purchasing the product and installing it, check the fol-
lowing conditions, necessary for the correct installation, opera-
tion and maintenance of the product.

A | Transport (Owner’s inspection)

V| Make sure that, on the day when you receive the prod-
uct or it is installed:

- ) Fig. 1 lifting equipment is available that can handle
the appliance safely (check weight and dimensions in
the following pages), together with staff qualified to
carry out this operation;

- personal protection equipment is available (e.g. safety
shoes, gloves, etc))

B | Installation room (Owner’s inspection)
V| Make sure that:

- the floor of the installation room is fireproof, perfect-
ly flat and capable of withstanding the weight of the
appliance;

D Fig. 2 the installation room:

- is dedicated and suitable to cooking food;

- has adequate air ventilation;

- complies with the current regulations on health
and safety and systems in the workplace;

- is protected from the weather;

+ has a maximum temperature of between +5° (41°F)
and +35°C (104°F);

+ has a maximum humidity of 70%.

the appliance easily passes through doorways;

} Fig. 3 there are NO other sources of heat (i.e. grills, fry-
ers, etc.), highly flammable substances or fuels (i.e. gaso-
line, petrol, bottles of alcohol, etc...) in the vicinity of the
appliance. It is absolutely necessary to comply with the
minimum safety distances between the product and
other flammable equipment or materials.

The distances indicated must be increased in case of
objects in heat-sensitive materials.

Ed.0121- 70702570 REVO2  Pizzaform - Pre-installation

- there is adequate ventilation according to the reg-
ulations in force in the Country of installation. If this is
not the case, a @140 mm [@5.51"] air intake is manda-
tory, communicating with the outside or a ventilated
room (i.e. storeroom, attic, garage, basement).

& When choosing the positioning room, take into account
that the appliance must be easy to move for any
extraordinary maintenance: be careful since any

brickwork after installation (e.g. wall construction, door

replacement with narrower ones, renovations, etc.) do not
hamper movements.
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