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jidlo je pfipravené...

spusti se okamzité

@ Stisknite tlaitko START

cyklus rozmrazovani se okamiité spusti

... po 60, 240 nebo 360 minutdch, v
zavislosti na zvolené velikosti kusu

spusti sse pozdéji,
aby se potravina

rozmrazila v urcitou
hodinu / denni
dobu

Stisknéte jedno z tladitek:

+24. Rozmrazovani zaéind po 24 h
+48: Rozmrazovani zaéind po 48 h

Kalender @: Zde lze specifikovat
datum a éas dokonéeni jidla, IE! C]

poturdte tladitkem "™ :’ ¥V obou

pripadech stisknéte kldvesu START. @

cyklus rozmrazovani se nesupusti
okamgité: jidlo se udriuje na
konzervaéni teploté (-20 ° C),
dokud cyklus nezaéne. To se
provadi automaticky, protoze vie
je Fizeno softwarem na zakladé
nastavené doby rozmrazovani a
poiadovaného £asu (60, 240
nebo 360 minut, v zavislosti na
zvolené velikosti kusu). Pokud je
potravina ve fazi konzervace (-20
® C), mizete stisknout éervené
tlaéitko "STOP Konzervace bézi "
ihned, zacne eyklus

rozmrazeni, druhym stiskem
tlaéitka STOP se eyklus zastavi.

.... VNastaveny den a &as (na
displeji se zobrazi konec doby
rozmrazovani).
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epliola ve eplola e
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do 50 mm
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GSY At 5 5 5 5 5 ON/OFF

t SRY I a

Uihhost +2fA08tyt 2R n 601 Ryt LInji Ruhios) Ot K1 2 &

5st1l O 60 minut

{¢y95b o ‘ O
KUSY epliola ve eplola ve
¢f2dz00 onzervace
50-100 mm
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t SRY I &
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Label Chilling set point Default MIN MAX

AbO1 PHASE 1 cell set point in chilling +3°C Soft Manual 0°C -60°C 100°C

Ab02 PHASE 1 core set point in chilling +3°C Soft Manual 10°C -60°C 100°C

AbO3 PHASE 1 time set point in chilling +3°C Soft Manual full load 30min Omin 240min
Ab04 PHASE 2 cell set point in chilling +3°C Soft Manual 0°C -60°C 100°C

AbO5 PHASE 2 core set point in chilling +3°C Soft Manual 5°C -60°C 100°C

Ab06 PHASE 2 time set point in chilling +3°C Soft Manual full load 30min min 240min
Ab07 PHASE 3 cell set point in chilling +3°C Soft Manual 0°C -60°C 100°C

Ab08 PHASE 3 core set point in chilling +3°C Soft Manual 3°C -60°C 100°C

Ab09 PHASE 3 time set point in chilling +3°C Soft Manual full load 30min Omin 240min
Ab10 Cell set point in storage +3°C Manual 2°C -60°C 100°C

Ab11 PHASE 1 cell set point in chilling +3°C Hard Manual -20°C -60°C 100°C

Ab12 PHASE 1 core set point in chilling +3°C Hard Manual 22°C -60°C 100°C

Ab13 PHASE 1 time set point in chilling +3°C Hard Manual full load 30min Omin 240min
Ab14 PHASE 2 cell set point in chilling +3°C Hard Manual -9°C -60°C 100°C

Ab15 PHASE 2 core set point in chilling +3°C Hard Manual 10°C -60°C 100°C

Ab16 PHASE 2 time set point in chilling +3°C Hard Manual full load 30min Omin 240min
Ab17 PHASE 3 cell set point in chilling +3°C Hard Manual 0°C -60°C 100°C

Ab18 PHASE 3 core set point in chilling +3°C Hard Manual 3°C -60°C 100°C

Ab19 PHASE 3 time set point in chilling +3°C Hard Manual full load 30min Omin 240min
Ab20 Reserved 90

Ab21 PHASE 1 cell set point in chilling -18°C Soft Manual -10°C -60°C 100°C

Ab22 PHASE 1 core set point in chilling -18°C Soft Manual 3°C -60°C 100°C

Ab23 PHASE 1 time set point in chilling -18°C Soft Manual full load &0min Omin 240min
Ab24 PHASE 2 cell set point in chilling -18°C Soft Manual -25°C -60°C 100°C

Ab25 PHASE 2 core set point in chilling -18°C Soft Manual -5°C -60°C 100°C

Ab26 PHASE 2 time set point in chilling -18°C Soft Manual full load 80min Omin 240min
Ab27 PHASE 3 cell set point in chilling -18°C Soft Manual -40°C -60°C 100°C

Ab28 PHASE 3 care set point in chilling -18°C Soft Manual -18°C -60°C 100°C

Ab29 PHASE 3 time set point in chilling -18°C Soft Manual full load &0min Omin 240min
Ab30 Cell set point in storage -18°C Manual -20°C -60°C 100°C
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Label Chilling set point Default MIN MAX
Ab31 PHASE 1 cell set point in chilling -18°C Hard Manual -40°C -60°C 100°C
Ab32 PHASE 1 core set point in chilling -18°C Hard Manual -18°C -60°C 100°C
Ab33 PHASE 1 time set point in chilling -18°C Hard Manual full load 80min Omin 240min
Ab34 PHASE 2 cell set point in chilling -18°C Hard Manual -40°C -60°C 100°C
Ab35 PHASE 2 core set point in chilling -18°C Hard Manual -18°C -60°C 100°C
Ab36 PHASE 2 time set point in chilling -18°C Hard Manual full load 80min Omin 240min
Ab37 PHASE 3 cell set point in chilling -18°C Hard Manual -40°C -60°C 100°C
Ab38 PHASE 3 core set point in chilling -18°C Hard Manual -18°C -60°C 100°C
Ab39 PHASE 3 time set point in chilling -18°C Hard Manual full load 80min Omin 240min
Ab40 Fan speed PHASE 1 5 0 5
Ab41 Fan speed PHASE 2 5 0 5
Ab42 Fan speed PHASE 3 5 0 5
Ab43 Fan speed in storage 5 0 5
Abd4 Maximum chilling time set point +3°C 120min Omin 999min
Ab45 Maximum chilling time set point -18°C 300min Omin 999min
Ab46 PHASE 1 time set point in chilling +3°C Soft Manual half load 30min Omin 240min
Ab47 PHASE 2 time set point in chilling +3°C Soft Manual half load 30min Omin 240min
Ab48 PHASE 3 time set point in chilling +3°C Soft Manual half load 30min Omin 240min
Ab49 PHASE 1 time set point in chilling +3°C Hard Manual half load 30min Omin 240min
Ab50 PHASE 2 time set point in chilling +3°C Hard Manual half load 30min Omin 240min
Ab51 PHASE 3 time set point in chilling +3°C Hard Manual half load 30min Omin 240min
Ab52 PHASE 1 time set point in chilling -18°C Soft Manual half load 80min Omin 240min
Ab53 PHASE 2 time set point in chilling -18°C Soft Manual half load 80min Omin 240min
Ab54 PHASE 3 time set point in chilling -18°C Soft Manual half load 80min Omin 240min
Ab55 PHASE 1 time set point in chilling -18°C Hard Manual half load 80min Omin 240min
Ab56 PHASE 2 time set point in chilling -18°C Hard Manual half load 80min Omin 240min
Ab57 PHASE 3 time set point in chilling -18°C Hard Manual half load 80min Omin 240min
Label Thawing set point Default MIN MAX
ScO1 Initial set point in thawing cycle with high load 30°C -60°C 100°C
5c02 End set point in thawing cycle with high load 12°C -60°C 100°C
5c03 Thawing cycle duration with high load 360min Omin 999min
Sc04 Initial set point in thawing cycle with medium load 25°C -60°C 100°C
5c05 End set point in thawing cycle with medium load 12°C -60°C 100°C
Sc06 Thawing cycle duration with medium load 240min Omin 999min
Sc07 Initial set point in thawing cycle with low load 20°C -60°C 100°C
5c08 End set point in thawing cycle with low load 12°C -60°C 100°C
5c09 Thawing cycle duration with low load 60min Omin 999min
5¢10 Fan speed during phase 1 5 0 5
Scll Fan speed during phase 2 5 0 5
Sc12 Fan speed during phase 3 5 0 5
Sc13 Fan speed during phase 4 5 0 5
Sc14 Fan speed during phase 5 5 0 5
Sc15 Dead zone in thawing cycle 1°C 0°C 10°C
Sc16 Heat hysteresis in thawing cycle 2°C 0°C 10°C
Sc17 Cold hysteresis in thawing cycle 2°C 0°C 10°C
Sc18 Storage set point in thawing cycle 3°C -60°C 100°C
Sc19 Set humidity during phase 1 0 0 5
Sc20 Set humidity during phase 2 0 0 5
Sc21 Set humidity during phase 3 0 0 5
Sc22 Set humidity during phase 4 0 0 5
Sc23 Set humidity during phase 5 0 0 5
Sc24 Set humidity during storage 0 0 5
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Label Cooling set point Default MIN MAX
PRO1 Pre-cooling chamber set point -25°C -60°C 45°C
PRO2 Pre-cooling chamber set point Positive cycles only -25°C -60°C 45°C
PRO3 Buzzer sounding period at end pre-cooling 60 sec 3 sec 600 sec
Label Anisakis Killer set point Default MIN MAX
AKO1 Chamber set pointin chilling -40°C -60°C 100°C
AKO2 Needle Probe set point end chilling -18°C -60°C 100°C
AKO3 Maintenance phase duration 24 h Th 99 h
AKO4 Chamber set point in storage -20°C -60°C 100°C
AKO5 Maximum phase 1 needle probe duration 5h Th 99 h
Label Retarder set point Default MIN MAX
FLO1 FLO4, FLOS, FLO6 parameter offset 1°C 1°C 15°C
FLOD Minimum settable sertep?ﬁgir;tr;‘n;gtggﬂggs, storage and manual 99°C 99°C FLO3
FLO3 Maximum settable Serteﬁ?glgtraﬂtjignhpe)r?al?ecsk_' storage and manual 250 FLO? 45°C
FLO4 neutral cold zone for blockbsgggi%e and manual refrigeration 1°C 0°C 10°C
FLOS neutral cold zone for activation, rising and manual heating phases 3°C 0°C 10°C
FLOG neutral cold zene for delay baking phase 1°C 0°C 10°C
FLOY FL10, FL11 parameter offset 1°C 1°C 15°C
FLO8 Minimum settableSﬁéprggngjglrgggt?ﬁg\gag;osr;&rismg, delay baking 0°C 99°C FLO9
FLO9 Maximum settableasg(tjp;gér%tufglrggaetia:;|\éaggiggr|smg, delay baking 40°C FLOS 45°C
FL10 neutral hot zone for activation, rising and manual heating phases 3°C 0°C 10°C
FL11 neutral hot zone for delay baking phase 1°C 0°C 10°C
EL12 Cycle time to turn on the hearteiggersets'\stances in the event of heat 60 sec 1 sec 600sec
FL13 Heating resistance activation time in cycle time FL12 45 sec 1 sec 600 sec
FL14 Number of resistance regulation steps in activation phase 4 1 10
FL15 Percent 1st activation step increase 25% 0% FL16
FL16 Percent 2nd activation step increase 50% FL15 FL17
FL17 Percent 3rd activation step increase 75% FL16 FL18
FL18 Percent 4th activation step increase 100% FL17 100
FL19 Percent 5th activation step increase ---- FL18 FL20
FL20 Percent 6th activation step increase ---- FL19 FL21
FL21 Percent 7th activation step increase - FL20 FL22
FL22 Percent 8th activation step increase - FL21 FL23
FL23 Percent 9th activation step increase - FL22 FL24
FL24 Percent 10th activation step increase - FL23 100%

NOTE: visibility of parameters FL15 to FL24 depends on the number of regulation steps selected with parameters FL14.

Consequently, even the parameter default value will change to have a linear percent increase as default. Example of 4 regulation

steps: FL15 25%, FL16 50%, FL17 75%, FL18 100%

Example of 7 regulation steps: FL15 14%, FL16 29%, FL17 43%, FL18 57%, FL19 71%, FL20 86%, FL21 100%

FL25 Number of resistance regulation steps in rising phase 4 1 10

FL26 Percent 1st rising step increase 25% 0% FL27
FL27 Percent 2nd rising step increase 50% FL26 FL28
FL28 Percent 3rd rising step increase 75% FL27 FL29
FL29 Percent 4th rising step increase 100% FL28 100
FL30 Percent 5th rising step increase - FL29 FL31
FL31 Percent 6th rising step increase - FL30 FL32
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Label Retarder set point Default MIN MAX
FL32 Percent 7th rising step increase ---- FL31 FL33
FL33 Percent 8th rising step increase - FL32 FL34
FL34 Percent 9th rising step increase - FL33 FL35
FL35 Percent 10th rising step increase ---- FL34 100%

NOTE: visibility of parameters FL15 to FL.24 depends on the number of regulation steps selected with parameters FL14.

Consequently, even the parameter default value will change to have a linear percent increase as default. Example of 4 regulation

steps: FL15 25%, FL16 50%, FL17 75%, FL18 100%

Example of 7 regulation steps: FL15 149%, FL16 29%, FL17 43%, FL18 57%, FL19 719%, FL.20 86%, FL21 100%

Humidity contral mode:

FL36 0 =with humidity probe 1 0 1

1 = timed cycles based on set percent
FL38 Cycle time for humidifier start (if FL36 = 1) 60sec 1sec 600sec
FL39 Humidifier staﬁjmgi\{;i?nil_ﬁféy“c}ﬁc ELrg% t:o]?enerate 100% 30sec Isec 600sec
FL4O Hum\dlﬁcatlon/dehumggﬁéagéogh%osggro\ on during block and 0 0 1
FL41 dehumidification offset 5 %rH 1 %rH 100 %rH
FL42 neutral dehumidification zone value 2 %rH 0 %rH 100 %rH
FL43 dehumidification attempt duration with pump-down solenaid valve 10 sec 0 sec 255 sec
FL44 humidification offset 5 %rH 1 %rH 100 %rH
FL45 neutral humidification zone value 2 %rH 0 %rH 100 %rH
FL46 humidification proportional band value 10 %rH 0 %rH 50 %rH
FL47 Cycle time for proportional humidification regulation 30sec Osec 255sec
FL48 Base times for proportional humidiﬁcat.ion regulation cycle time: 0 0 0 1

= seconds; 1 = minutes

FL49 Compressor forced startup at the start of Activation and Leavening Omin Omin 240min
FL50 Reserved 0
FL5T Reserved 10
FL52 Reserved 20
FL53 Reserved 30
Label Slow cooking set point Default MIN MAX
CLO1 Meat cooking chamber temperature set phase 1 80°C 20°C 85°C
CL0o2 Meat cooking time set phase 1 120 min -1 (INF) 900 min
CLO3 Meat needle probe caooking set phase 1 45°C 0°C 85°C
CLo4 Meat coaking fan set phase 1 2 0 5
CLOS Meat cooking humidity set phase 1 T 0 5
CLO6 Fish cooking chamber temperature set phase 1 85°C 20°C 85°C
CLo7 Fish cooking time set phase 1 90 min -1 (INF) 900 min
CLO8 Fish needle probe cooking set phase 1 40°C 0°C 85°C
CL0O9 Fish cooking fan set phase 1 2 0 5
CL10 Fish cooking humidity set phase 1 1 0 5
CL1 Bakery cooking chamber temperature set phase 1 45°C 20°C 85°C
CL12 Bakery cooking time set phase 1 120 min -1 (INF) 900 min
CL13 Bakery needle probe cooking set phase 1 42°C 0°C 85°C
CL14 Bakery cooking fan set phase 1 2 0 5
CL15 Bakery cooking humidity set phase 1 0 0 5
CL1e Meat cooking chamber temperature set phase 2 80°C 20°C 85°C
cL17 Meat cooking time set phase 2 120 min -1 (INF) 900 min
cLig Meat needle probe cooking set phase 2 70°C 0°C 85°C
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