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INTRODUCTION / &4

The present booklet has been formulated in a simple and rational way, for the reader to
get deeply acquainted with this cabinet. It must be read carefully and keep near the
machine. The manufacturer assumes no responsibility for any personal injury or
property damage which may be caused by non-compliance with the instructions
contained in this booklet. Whoever operates the machine must have read this
manual beforehand.
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Cabinet rear side B 5

Package / B3

*The weight info will be update:



Ambient Conditions/f# ¥

25°C

400 100
d

dy
Jd7Y RH 60%

Ambient environment / { F{ ¥ 5% | Closed / 3}
Temperature / 5. 25° C
Relative humidity / AH5H 5 60% RH
Lighting / 4T 100 Ix




Use of the Cabinet/{E{&{#




Ordinary Maintenance/H & 4

Cleaning the evaporator pan

It is advisable to clean the evaporation tray as often as installation and use conditions
recommend it, following the instructions in the photos below.
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Removing GASTRONORM containers to gain access to the evaporator tray.

BRFBRIEEA EHNBTELRFITE.

Container plate Evaporation tray and overflow tube

& ERBREMBRE

Close the water tap before
removing the overflow tube.

« Remove the overflow tube and
clean the tray.

« Rinse thoroughly to remove any
residue stuck along the drain
before putting the tube back in

> place.

« Position the overflow tube properly and open the water tap.

« Ensure that the tray gets filled up to the appropriate level and put the
containers back in place.

EIRBRRRE R, 1BEXRAKE k.

- HTEREFBERERRITR.

o WIERTE, WEREENEHEKERM R EY AR FR AR ERE RAL.

« ZELREWREIFTKEL.

s BREBWHEBELHKEAE, FREERERALE.

11



ENGLISH

1. DESCRIPTION

BORA HOT is only suitable for holding the temperature of cooked warm food for short periods of time and
exclusively when the food is being served. No other use, like cooking or long-term temperature holding, is
allowed. Its main features and dimensions are clearly illustrated in general description. A wide variety of
optional accessories enabling enhanced functions is also available. To this respect, contact the authorized
after-sales service only.

2. TRANSPORTATION

The cabinet is contained in a specially crated package that enables transportation using fork-lift trucks. Handle
the machine on its own pallet or on a similar platform; use a forklift truck, either manual or electric, provided
that it is adequate for handling such appliances and it has the requisite lifting capacity. Handling is reserved
for the authorized after-sales service.

3. DELIVERY AND STORAGE

Prior to accepting the cabinet from the carrier, check the conditions of the package. If it is showing visible
damage, the machine may have suffered some consequences. If so, unpack the machine in the presence of
the carrier and sign, with reservation, the delivery bill. The manufacturer disclaims all liability for damage
caused by transportation or incorrect handling during storage. Unpacking is reserved for the authorized
after-sales service. Storing temperature must be between -25°C and +55°C, air humidity between 30% and
95%. Keep the cabinet away from direct sunlight and from the elements.

4. INSTALLATION AND AMBIENT CONDITIONS
The cabinet must not be installed in premises containing explosive gas substances. It can neither be used in
the open nor exposed to the rain.

Prior to connecting the cabinet, make sure that the rating plate data correspond to the characteristics of the
existing electrical system in installation manual. For correct operation, the cabinet must be placed on a level
floor, far from sources of heat and/or direct sunlight, doors, windows, fans, or ventilation outlets. It must be
granted a reasonable free front area for customer service. The room where the appliance is installed must
comply with the requirements set forth.

5. ELECTRICAL CONNECTION

The cabinet must be installed by professionally qualified personnel, in accordance with the instructions
provided by the manufacturer and local regulations. Incorrect installation may cause harm to persons, animals,
and property. The manufacturer assumes no responsibility for such damages.

The cord must be spread out safe from shocks, away from liquids, water or sources of heat and it must always
be kept in perfect condition. If it should be damaged, have it replaced by duly licensed personnel. THE USE
OF ADAPTOR PLUGS IS FORBIDDEN.

Make sure that power supply voltage corresponds to the values appearing on the rating plate of the
cabinet. Consider also that the maximum allowable power voltage variation is +/-6%.
IMPORTANT: THE CABINET MUST BE PROPERLY EARTHED. The manufacturer disclaims

all responsibility for damage resulting from non-observance of this safety principle. If the cabinet must be
installed far from the power points, make certain that the connection complies with the standards in force.

THE MANUFACTURER DISCLAIMS ALL RESPONSIBILITY FOR ANY PERSONAL INJURY OR PROPERTY
DAMAGE ARISING FROM INCORRECT INSTALLATION.
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6. TECHNICAL SPECIFICATIONS

The built-in electrical installation is composed of control and safety devices lodged in the cabinet. The relevant
wiring diagrams and part lists are contained in a sealed plastic envelope together with the present booklet.
Keep such documents with the booklet. The technical data are also reported on the rating plate inside the
cabinet. The sound level generated by the running cabinet is below 70 dB(A). The cabinet generates no
harmful vibrations.

WE HEREBY DECLARE THAT THE CABINET AT ISSUE COMPLIES RELATED LAWS AND
REGULATIONS.

7. LOADING PRODUCTS
Switch the cabinet on by the wall cutoff switch. As soon as the cabinet is on it will start its cycle. Allow about
two hours before loading any products, which must already be at their preservation temperature.

THE CABINET IS FACTORY-REGULATED FOR THE ANTICIPATED PERFORMANCE.

ATTENTION! Front glazing can be opened for cleaning and restocking operations. It is advisable to carry out
these jobs when the sales area is NOT OPEN TO THE PUBLIC.

When loading products make certain that:

» They are similar in size and type.

* The base tray loading limit (90 kg/m?) is not exceeded.
* They do not obstruct the flow of air.

8. USE

The BORA HOT cabinets are designed and manufactured exclusively for the display of gastronomy like pizza.
Its function is preserving food temperature, not heating it. Therefore, when introduced, THE FOODSTUFFS
MUST BE AT THEIR CONSERVATION TEMPERATURE. Do not load foods that have undergone heating.

For correct cabinet operation we recommend:

* The position of the product compared to the bulb is important; a central position ensures that it receives the
maximum amount of heat.

* In a lateral position, furthest from the source of radiation, the product receives a lower amount of heat.

The sliding doors must only be opened at the moment of service. Frequent opening negatively affects the
performance of the display cabinet.

During periods of inactivity, it is recommended to close the stop cock on the water supply line.
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9. PRESCRIPTIONS AND RESTRICTIONS

KEEPING PHARMACEUTICAL PRODUCTS, GLASS BOTTLES OR FLASKS IN THE CABINET IS

STRICTLY FORBIDDEN as they could get broken and entail a safety hazard.

Resting the unpackaged food items directly on the decks should be avoided; use suitable food containers

instead.

Do not expose the showcase to atmospheric agents.

Do not spill water directly or indirectly on the showcase. Do not touch the machine with damp or wet hands or feet;
Do not use it while barefoot.

THE WATER PRODUCED BY THE SYSTEM MUST THEREFORE BE DISPOSED OF THROUGH A SEWER
OR PURIFICATION SYSTEM IN COMPLIANCE WITH THE REGULATIONS IN FORCE.

ANY OTHER USE NOT EXPLICITLY MENTIONED IN THIS BOOKLET MUST BE CONSIDERED AS
HAZARDOUS. THE MANUFACTURER DISCLAIMS ALL LIABILITY FOR ANY DAMAGE RESULTING FROM
IMPROPER, INCORRECT OR UNREASONABLE USE.

10. ORDINARY MAINTENANCE
ATTENTION! BEFORE STARTING ANY MAINTENANCE OR CLEANING, DISCONNECT THE EQUIPMENT
FROM THE ELECTRICAL POWER SUPPLY USING THE MAIN WALL CUT-OFF SWITCH.

Cleaning the cabinet only use water at a maximum temperature of 65°C and household soap or neutral
detergent diluted in water. For glass surfaces use only products for cleaning glass. It is recommended to avoid
the use of water since it may deposit limestone on the surface of the glass.

Never use:

* Abrasive sponges.
» Flammable or abrasive products such as alcohol, acetone, or solvents.
« Detergents that contain non-ionic surfactants, lemon or vinegar (acetic acid).

Clean all the external parts of the cabinets ONCE A WEEK.

Clean all the internal parts of the cabinets ONCE A MONTH, following the instructions below:

« Disconnect the power supply to the cabinets using the wall-mounted main switch disconnector.
» Empty the cabinet, storing the goods in cold rooms or refrigerators to maintain the preservation temperature.
» Wait for the inside of the cabinet to have reached the ambient temperature and then clean.

« After carefully checking that the inside of the cabinet is completely dry, restart the appliance by re-energising the
cabinet.

« After a couple of hours, load the goods again.

When you put the cabinet out of service, disconnect the power and follow the passages above, leaving the
doors open (if available) to avoid odours.

Defrost the cabinet EVERY THREE MONTHS to allow the ice to melt which may have formed on the fins of
the evaporator preventing correct operation. The duration of the defrosting activity is regulated directly in the
factory. Any adjustments are reserved exclusively for the technical service department. The defrosting water is
collected by a special drain. Periodically check that the defrosting water drains normally. If not, intervene

immediately using a nonpointed flexible probe.
14



Do as indicated to clean the internal parts MONTHLY, but in this case foresee a longer waiting time to allow
the ice to melt completely.

11. EMERGENCY SITUATIONS

1) The cabinet will not start or will not keep on working:

* There may be a general blackout;
* The wall main switch may be off;
* The plug of the appliance may be out of the socket.

If power failure is not due to any of the above causes, call the nearest after-sales service immediately, empty

the cabinet and store the foods in cold rooms or cabinets that may ensure their preservation temperature.

2) The cabinet will not start or will not keep on working:
* make sure that the product load is correct;

* if the showcase has not been defrosted for longer than 3 months, defrost and clean it before starting normal

operation;

* make sure that the case is not exposed to sources of heat or draught;

* make certain that ambient conditions comply with the requirements in page 12;
* check that the showcase is perfectly horizontal using a spirit level.

Should insufficient cooling persist, resort to the nearest after-sales service.

IN CASE OF A GAS LEAK OR FIRE, do not breathe inside the room that houses the cabinet before
having aired it properly. Turn the cabinet off by the main switch ahead (in page 14). DO NOT USE
WATER BUT ONLY DRY EXTINGUISHERS TO PUT OUT THE FIRE.

3) The cabinet operates noisily:

* make sure that screws and bolts are securely closed;
* check that the showcase is perfectly horizontal by the use of a spirit level;

Check that the showcase is perfectly horizontal by the use of a spirit level. Should the inconvenience
persist, resort to the nearest after-sales service.

12. AFTER-SALES SERVICE
Should it be necessary to resort to technical assistance, contact your salesperson immediately.
If spare parts are needed, always refer to your after-sales service: insist on the use of original spare parts.

13. DISMANTLING AND DISPOSAL

In accordance with the rules for dismantling waste in force in the individual Countries and to respect the
environment in which we live, we ask you to separate the parts of the cabinet so that they can be
disposed of separately or, if necessary, recover them appropriately. Not all parts of the cabinet are
comparable to municipal solid waste with the exception of the metallic parts that, in any case, are not
included in special waste for the majority of European Countries.

The components of the refrigeration circuit must not be cut and/or separated before the circuit is
discharged, with the recovery of refrigerant gas by qualified personnel.

15



1. Bk

BORA #WHH 1% F 51 e AR 1& T T 7ERE I 1R) 9 ORFEAAET BOURLBE,  JF B R FE Wil R A o BV AE B R I

agR. ZMECIAR RS RE, BT R .

2. B%i
AR AR A0S R R R AR A BRORFERL DME T X B8 . S iis s g4 it sl r6 L, HHAE L
2% #1581 I F e AN T P X e WEs R pIAE . HH 46 2 8 5 AR 55 i S i

3. REAFHK

FEZWCEIRT, TSR ARSI RSN . SMUARIIBIA G AT RESERRIIE B . A RAMUER A 1R,
TEE LSS TA H ATRAE AR BT BB ARTE, 1R IR S BT IR OR B RIS T BRI AORCA o e Xof [T
BAEAT TR B AN IO 1T 5 R A AR IR M 5T . A TAEN IR B e o5 it r. PRI
AFIBCIR BE A T-25°C FI55°C 2 IF], 7S FEAE30%F195% .2 ] . ¥R 41 M 78 125 BH ' T 568 R 52 4 5 3 1 PP e F

4. LR FS

BRI LN AN BE 2 & A BRENE SR s B B, ANREAEFR RER . AEERRIRSAERT, 1S BRIARR
FUREER R BRI S SE PR PRSI AT, S5 R T MARCE B . IERROERAE: BRSO i L, iz
BUAGEA (B0 FOSES 11L& KUEEGE X . FERRIIRE T T BB HaE = 0 28 (A T B Be . 222
R B 1) B A ZBURF5 B AR K

5. HSEE

R B P9 2225 A 201 p o b N B 422 R SR B A5 F B0 B B R 2 M O L AT o T TR 0T PR AS TEA ) 22 e P
(IXE A SIS B I 745 R A AR AT ] ST

W2 A T, T K ERE R ELAR RS RO R . 0 SRARIR, A TE BN 5 S e
2 - P S A A A R

AN LY FEL I 298 2 R 40 o B P PR AR 9 A K Pl P AR Y5 FE A +/-6%

HEEEN: BFHELIIERHEN. | X E A — 224 N T A — Y E RS RA R 51T,
WRBRFIAE D5 2370w B B YR T, JUfa {R B B 5 IR B R 2 IE R

J TR PRI % F e 2 | AR AR AT N B A 5 BT P 4 e B AN AR AR AT AT AT

6. BRI

I A A 1 P 2 S 0N o A L e A B 2L A R X e TR AT 37 24 45 D 5
FOLE [ — AN SRS L I e S PR P A I T — R (RS AT . RBUAE OS8R R T AR AR 5
B, WEBIREIZATI P (MR T 70 43 UL, FRAT/ELTS IR 754 7T 5 St e O

7. 3R
R 271 M JE I B85 T R R TT JS  BRAAE BSOS B & R B R G . RSN BE TR BT TRz F /N A BE IR B 84
PREFRT RS . BRAE R PO RE CE T W E .

16



PRI SHE R R

NN E S I ¢

A I KK B oN90kg/m’, 1 AN B I i KR B
o P AN TR 26 XU, SR Y S S

8. A
B AL FH T F AR 6 £ LB BB Sy, R OV AR R A SR IR, TS S IR, Rk 7
TEONFARBUREE, £ 7 it 5L P A 20 A T 335 1 (A AR

AR IET 3R A -
B JRCELAE ALV BB ) R R RE TR AT B K B Dl 5
T F) 2 AR T e L E R, B S B AR X D

LT T 0 A A R 55 O BT I S AT OT 206 s MR IR e A2 B 52 o
FEAESAR, #UOHAMKEE FIR. R g RSB E WA RERE.

9. F5E AIFR

TR A LK 2707 i JRAE R B AR HL

ANRERFFRI AR TRAE 5

ANEEERFRZ AR ) B 48 R4 AT

ANEBRAEGRIIE _ET7, ANEAERRSIE L7 EY).

ANRE LA BB R K B AR A

ANBEFIRR I TR A AR SRR, 7R B AN RESRAE R

R V6 ) 2 2 200 Eh i3 PR SRS R L ML e AR N B AT

ARt A5 R AR U B ) AR IR AR GRS i o TR DI ANRRYE A« AN IR ) B8 A & B A 1 A 0 — V)
PEAKIBAEF 5TAE

10. H %757

S VMR AR (S22 THT, 8 LR 2R B S s P AE /K A e, PR AP At . AR B P PR
PRV, K. IR AR KA ETIRE . Al P B R O T . X R U F K
KA ATRE V3R 2

B IR AT IR K BATEL T UL 45 S TS TR AR (1 P AR R T -
ofs P b T R G MR AR



B BRI AR TRI , SEIX L) S B TR P B FL B A W A B OREEZOR E T v SBBE 7 5

SERIRAIE AR AR R G, 2R EERBIN RS AR ERIAGRIIR CA e TRE, BRI

T FRE AR AL
<FHABAT LIS, Rt EETR R RS A

BEIAN I MRIINE T30 25 A Fr IR EAT R, SR AE A FIRE B MR B AR IR AR A A o 4% MRS il A R i 0 5
VEBEAT . FOVFAEAR A BN TR S8 4Rl

LREEY BB ORT Bl AR i 8 52 10 86 J5 IR 35 BB T AR I BT

1. REARI

BRI SRS Bk % A R ks TAE

'ﬂﬁ%%f?%;

o BT LR P 5

[ B1E F1 P R S AT VL9760 ) .

0 SRS R g b3k S R SR R, 7 S BB R B B S RS R, VS R AR I S A B B
5 I BT B S AR P VA TR 4% L

PRBIAE A AN IEH -

B PR L83 PR A R 1A BB 1R

U RPRFAE L 3 A A B 1 I B A S R A 3
TN SRR A 2 Fa AE AR B TR B L

BTG 25 P AT T o A0 BESRAR A 5
AU B ARSI R B AT U

WERIRBIRE GRS A2, B SRIEE IR LR .

i rs.
HRNIR 2208 e DL d T K
o AR B AR 7R /KT

A SRR ECE R K, R TRBNIER AT, BB RRFIA R b3 8] BB LR . SR PR T 1 re R4 R
T, ABERIKE I IOKFER K K . QR R SAEAE, 55 I R IR S5 R -

12. 85 %
o EEHOR A W) (0 15 37 B 5 3 B A BB R

18



IR ERCHE, SER RS RIR B A R .

13. 7 fE A b 2

T ARIPEREE, 1 IR A [ b BRI S S S FAE IR B (R A AR, AT T LA X el 1E
g Y QR 7 S =101 7 N1 % e s A s QO ek (U N N (B M S g e (U N R NP ot S/
Bl . A RGERIEBAE A R B P B S, R S B R A Ml US4 B4

19



