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Instructions for use and installation
SGM 60 / SGF 80

USE

Description of the appliance

(Gas salamanders are designed for the grilling and reheating of &/l types of food by means of
infrarad radiation (1050 oG). They are supplied with a slide-out drip tray and a shalf. The top of
the SGM 60 salamander Is moveabls, so that the burnars can be positioned at the required
distanca from the cocking area.

SGM 60

Thase appliances are for professional use and must therefore be used by qualifled

professionals.
Thay must be Installad in accordance with current regulations by a qualilied Installer.

Carelully unpack tha appliance fram its original packaging. Place It on a llat surface,
For model SGM 60, before first use, unscraw the screw located at the back of the appliance to
unlock tha vertical movement of the top.

The identification plata is located on the bac;l\c\cll the appliance.

Dimensions and capacity

Dimensions of

Appllance Dimenslons Welight the cooking
| area
SGM B0 | 600x460x 505 30 Kg 600 x 350
SGFBD | 800 x 460 x 505 20Kg BOO x 350
Technical data
Heat Number of
Appllance  gutput  radlant burners
TR e SR e | R
| sGMeo 5 KW 2
| 8@GFs0 7.6 KW 2
Operation
Lighting: Frass the knob for several seconds

Place a flame close lo the pilot light
Keep the knob pressed in for a few more seconds
The burner will now remain lif, adjust the applianca fo the setling raquired

A thermocouple cuts off the gas supply if one of the radiant burners goes out

Tho appliance has a tactory pra-adjustad low flama setting of 4 kKW for the SGM 80 and 6 kW
for the SGF 80.

Care and maintenance

Your applance should be cisanad regulary with a damp sponge.

The tray can be removed fram the appliance, simpty pull out as far as possible and the press
the base of the apyliance to lower the stop on the fray.

Do not elean your appllance under running watar: watar antering the system might darmage it.
For improved servica, wa advise that perlodic maintenance checks are carried out by a
gualified Installar.

Your appllance can operate under differant pressuras of llquld petrolsum gas; to change the
prassure, call on a qualified Installer to change the injactors.




installation

NB:  The side panals of your appllance should not be located near a wall or partition made
fram combustible material, otherwise, they should be covered with an effective
Insulating matarial,

A distance of 30 cm from the partition is judged to be suliicient,

Gas connection

Tha appliances operate on the following gases: Bulane, Propans, natural gas and at all
prassuras found on mains gas. Connection Is with a 1/2 thread,

The appllances are supplied from the factory with a Butane/Propana 85/00 injector on the
SGM 60 and 100/100 on the SGF 80 corresponding to the category 1IEsi3+, at a pressura of
28-30/37 mbar,

The heat output of tha appliance is:

5 KW
7.6 KW

SGM 60
SGF 80

Check the supply pressure when all the burners are alight, using a gas manometer. This
should bs the same as Indicated on the idantification plate.

Tha fresh alr flow raguired for the combustion air supply Is:
SGM 60 10 m3h
SGF 80 15 m3mh

General conditions for Installation

The installation and maintanance of the appliance should be carried out in
accordance with the current regulations and rule book, notably:

Regulations for the prevention of fire and panic in estabiishments to which the public
Is admittad:

Gaeneral provigions:
For all appliances:
Artlele GZ Installations using combustible gases and liquid

hydrocarbons

MNext, depending on the use:

Article CH Haaling, ventilation, refrigeration, air conditioning and
ihe produciion of steam from hot water in sanitary installations

Articla GC Installaticn of appliances to be used for calering
Specific provisions for sach type of establishment 1o which the public is admitted (hospitals,
shops, elc...).

Maker's name

The identification plate is located on the back of the appliance (see diagram in the
usar guide).




| Chahging the gas on the SGM 60

Important: Do nat rebore the Injectors
Courlry of destinatian | cawmgory | cas | rressurss | @ inecior @ By-pass scrawan conal
Pranas/Eurembotic IzEaia+ | ozovass | zoms 980 | Adjusiabla | & mm |
a3xadt 28.30/37 _BB 110 | Mona
[ IZERIAENP | QZNG25 | 20/25 180 Adjusiabia smm‘
aan/aEa 8 8 as | Mona
Eﬁir’:ﬁan,« ; g ok s
HEELL3IBNR| azo/@Eas 20 1a0i142 Adjustabla B mm
e O e R e S SIS .~ ] L S 78 R | None
A weHamP | gza | 20 _133 | Agjustabis | B mm |
il o aaoaEd B0 76 | B8 Nene |
Bwadan/Denmark/Finland fiEHaEP Gﬂz ! 20 30 ';‘-S!J‘U"ﬂh-'“ |
L iy SO e, —— . G30a3] _._ .88 SRS
SEmn wgHas | _ozo | eo | 130 | Adusette | 8 me
pa: | GaGA1 | 20-30/37 .1 SIS A s L
neHar | Gzo | 20 130, | Adjustanle | &
; eyt i et U SR F- Tt R |- e
Hatherinnds n2Lasie | G285 2B | 130 Ad|ugtabla
Gameal | es-acar | Bk 110 Nona |
lizLar oo i) (GRS L et M | 1 pepiiable - o) STHm. |
= L E o | @m | = | T a5 MNona
INDfWI'-' ot Sl s jasgp | Baoiaat zs-awaai -1 110 MNona
i:wlnnd-‘BmaewUn:Lad HKingdomiilaly lzHas | GEO | 20 | 1m0 Adjustable B i
A e M e e ] [N | capvgan | peoovar | 83 | w19 | mona |
Table of gas categorles, according to country of destination of the appliance
Injector no. Gas Fressuras Diameter
Injector no.1 @30/ a3t Butane/Propana 28-30 /37 85/100
Injector no.2 G30n/ Gaaf Butane/Propana 50 751100
Injector no.3 G20/ G2s Matural gas 20-25 1304100
Injsctor no.4 G25 Natural gas 2u 142100

To change the by-pass screw, simply unscrew completely the screw located to the left of the
tap and replace it with the corraspending screw.

If natural gas is to be used, use the alr collars supplied with the Injectors as indlcated in the
diagram balow. Changa tha pliot light injacter (diam. 40} as per the diagram below (unscrew
the nut completaly than the Injector located in the hole).

The low flame setting is adjusted by unscrewing the By-Pass screw uniil an output of 4 kW s
obtalned.

=

Changing the gas on the SGF 80

Important: Do not rebare the Injectors
Zountry of dastination | Coiogory | Gaoon Prassuras | @ Injeclor @ by-pRes aorew Al aatlad
FrancaiuRemobu-g 2Esid+ G2oiERs 2028 | 168 Adjusiabla E s |
; | ocaoiaas | ze-acmT | 100 118 Hana |
H2EniapP | G2oiGes 20/28 | 154 Adjusiabila &mm |
1 | B3weai s0 | &0 ] Hane
+ Barmany | H
HABLLAB/P|  GE0GAE 20 155/180 | Adjusiobla 5 mm
o G303 | Ba B0 | 35 | Hore
bt ligHgg/m | G@en =0 158 | Adjustabls. | & mm
| ¥ = = GI0NEIT | &0 B | a5 | Hone
fRueadanahmury rang ligWame | Ges | 20 188 | Adjusiabla | §mm
| 1 .| @aea1 | zas0m0 100 TRt |
[Eamia ngHI+ I .qm_ : 20 | ] 158 | Adjustabis | &6 mm
_|_oGaoear | ssaopar | den 1 R
| dEHaR | G20 20 188 Adluniatila | B mim
i Ty S T a0 o8 hone
Helhwsinnge ‘ lizLzBe (ch-13 25 1.1 Adluslabls B mm
G30AE31 28-3437 110G 110 Mane
HELAR | a8 | 28 | 165 Adjuaishbla & mim
| (kR 50 | oo G5 Mgne
i S | = |sacear|zs-aoras oo 110 Nine
eelanaisanoeiiilec Kingdomie NEHI+ | az2o a0 155 Adjustabla & mm
Fortugal QINaI | 26-00437 100 110 None
Table of gas categories, according to country of destination of the appliance
Injector no. Gas Prassures Clameter
Injector no.1 G307/ GEN Butana/Propane 2B-30 /37 1004100
Injector no.2 @30 /G631 Butang propane 50 90100
Injector no.3 G20 /G256 Matural gas 20-25 155100
Injector no.4 G26 Matural gas 20 160100

To change the by-pass scraw, simply unscrew complately the screw located to the left of the
tap and replace It with the corresponding scraw.

It natural gas Is to be used, use the air collars supplied with the Injactors as indlcated in the
diagram balow, Change the pilot light Injactor (dlam. 40) as par the diagram below (unscrew
the nut comp!etely then the injactor located in the hole).

The low flame setting is adjusted by unscrewing the By-Pass screw until an output of B kW is
oblalned.
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