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DEAR CUSTOMER

Thank you for choosing our MAXI GRILL. Please, feel free to contact us anytime
for any kind of information.
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601 N Main St, Brewster, NY 10509
e-mail: info@smokiusa.com
www.smokiusa.com
Ph.: +1 844 467 6654

SMOKI@ S.r.l

Registered Offices: via Emilia Romagna n. 251 — 47841 CATTOLICA (RN) — ITALY
VAT no. IT 02344810409
Ph.: ++39 (0)541 - 833748 - Fax ++39 (0)541 / 821441
www.smoki.it
e-mail: commerciale@smoki.it

SMOKI® srl, leader in the field of wood-fired pollution control units,
supplies the most important commercial foodservice establishments in Italy and abroad.

Installation shall be in accordance with NFPA 96, Standard for the Standard for Ventilation Control and Fire
Protection of Commercial Cooking Operations and ULC-S650, Standard for the Installation and Performance
of Ventilation and Fire Suppression Systems for Commercial and Institutional Cooking Equipment.
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01 - SYMBOLS USED IN THE MANUAL

The following symbols are used in this Use and Maintenance manual:

Interventions and / or materials for which particular attention
is needed due to the risk of environmental pollution

CAUTION!!!!I! — General risk
Read the instructions before using the equipment

PERSONAL PROTECTIVE CLOTHING TO BE WORN

FOOTWEAR GLOVES GOGGLES

To properly power the machine on and off strictly follow these indications

Must be grounded!

Lift the packing as shown by the arrows.
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02 — MACHINE PACKAGING

For shipments by air, the Maxi Grill is delivered in a cardboard box suitable for heavy machinery, on top of a

wood pallet not suitable for stacking, fastened to the pallet with straps.
For shipments by sea, the unit can be delivered in wooden crate packaging.

Both packages include the Use and Maintenance manual .

We recommend standing the package upright and level (with the pallet underneath and
the carton on top).

All packaging parts must be disposed of in accordance with the laws in force in the
country of destination

Use only a forklift or truck crane to handle and move the machine. Make sure the
& hoisting equipment has a capacity of 150 kg. at least.
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03 — INTRODUCTION

3.1- FOREWORD

SMOKI s.r.l. provides this Use and Maintenance manual with detailed technical information for correct usage
of the unit and the indication of any possible risks.

This manual considers the most general cases. For specific information and better understanding

of the directives described within this document, please contact our technical department.

This manual contains a complete description of the unit’s main parts, explaining their function by
means of diagrams and recommendations for their maintenance.

Particular attention is given to safety and all related aspects, in order to enable the operator to work

safely and effectively.

3.2 - DESCRIPTION

Every MACHINE delivered to our CUSTOMERS includes this USE AND MAINTENANCE MANUAL, in
order to provide the operator with the necessary instructions regarding routine and special maintenance of
the system, checks and adjustments.

For perfect performance of the machine, we suggest to follow our instructions and recommendations very
carefully.

All systems are factory tested according to the strictest standards and are delivered to the customer with
the controlling parts suitably calibrated. Tampering with these calibrations or parts results in an immediate
void of warranty.

In order to ensure the most efficient use of its equipment, our Company is at the Customer’s disposal for any
request concerning operational methods and further information pertaining to such issues.

In order to obtain the best results and preserve the original technical and construction features, we
recommend the use of our original replacement parts. Non-observance of this recommendation results in
immediate loss of the benefits of warranty.

lllustrations and descriptions in this publication are not binding. The manufacturer has the right to make
changes at any time as deemed necessary without updating this manual, although the main characteristics
of the equipment will be preserved.

3.3 - TERMS OF THE WARRANTY

1) — The manufacturer guarantees its equipments for a period of 12 (twelve) months from invoice purchase
date, as required by law.

2) — The warranty covers all parts of the machine except electric parts. Damages caused by careless
shipment or handling of the product, negligence or inability to use the system, improper or erroneous
installation and maintenance, inadequacy of the electrical system to which the equipment is connected,
tampering by unauthorized or unskilled personnel and any other cause independent of the manufacturer are
not covered by the warranty.

3) — During the warranty period, the manufacturer agrees, through the retailer who sold the machine and in
accordance with the terms of the previous paragraph, to replace or repair any parts that should exhibit
malfunctions due to flaws in the original materials or assembly free of charge. For repairs on place, the user
shall pay a service charge at the current rates. In case the unit or part of it is repaired in the manufacturer’s
workshop, shipping costs will be at user’s charge. Repairs occurring during the warranty period do not
extend the initial warranty period.

4) — In order to be entitled for repairs under warranty, the user must show the invoice with purchase date of
the appliance.

5) — The manufacturer is not liable for any damages other than replacement of defective parts, and will not
accept any charges for direct or indirect damages caused to persons or properties by defective operation of
the system or its parts caused after the expiration of warranty.

6) - The manufacturer recognizes only the terms of warranty mentioned in this certificate. No one is
authorized to modify or release others, whether written or verbal.
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04 — MACHINE IDENTIFICATION

4.1 - IDENTIFICATION DATA
The identification plate placed in front of the machine includes all the technical data , namely:
- Patent no.
- Machine model
- Serial no.
- Aspirator data ( Kw, A, V, Hz, Air flow)
- Smoke washing data ( Kw, A, V, Hz, Air flow)
- Weight of the machine (empty, without water)
- Water content of the machine ( liters ).

NOTE: model and serial number engraved on the plate must be mentioned every time, for information and
replacement parts.

The MAXI GRILL, depending upon installation method, must be connected to an aspirator with a
simultaneous starting switch to start both units. Features of aspirator according to the version of the
unit (250, 350,400,500 and 800)

Technical data, weight and dimensions of the Maxi Grill 250, 350, 400, 500 and 800 are shown in the
table below.

The Maxi Grill has been designed to remove soot particles and grease from smoke discharges

coming from charcoal and wood fired grills.

A B B1 [ Cc1 IN D/E | OUT | FIG | Kwater | pump | pump | Weight Water Water Noise

mm| mm | mm | mm | mm | (Lx | mm | mm | mm | discharge | supply | power of content | consumption | emission
X) to sewer | voltage | Kw/A | empty It It/h 2 Bar dB (A)
mm diam. V/Hz machine
mm poli kg.
910 | 1050 | 1100 [ 650 [ 850 | 500x | 210 | 350 | 260 50 220V |11 Kw 176 135 40 It/h 69
400 | 325 325 60 Hz 0
3Phase 73A
110 | 1300 | 1380 | 800 | 1030 | 600x | 235 | 400 | 310 63 220V (2.5 Kw 263 266 40 It/h 69
0 500 | 400 400 60 Hz
3Phase (8.9 -
8.5A
120 | 1400 | 1480 | 900 | 1130 | 700x | 280 | 500 | 360 63 220V | 2.5 Kw 339 349 40 It/h 70
0 450 450 60 Hz
600 3Phase | 8.9 -
85A
120 | 1400 | 1480 | 1200 | 1430 | 1050 | 365 | 800 | 365 63 220V | 6 Kw 410 395 40 It/h 70
0 6;;0 625 6;0 625 60 Hz o
3Phase 204A

air
flow
Cm/h

3000

6000

7500

11000
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Connection

Picture n.3

The stainless steel insulated protection panel is required for outdoor installations.

Note:
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06 — MAIN TECHNICAL DATA

MAIN TECHNICAL DATA

WORKING TEMPERATURE From 14°F to 115°F
(From -10°C to 46°C)

APPLICATION The machine is designed for installation either
inside closed places or outside, connected in
both cases to a fume discharge system

(duct system).

Installation in cold, damp places is possible

ADVERSE WEATHER CONDITIONS The machine is protected from regular weather
events (rain, snow, hail etc) by an insulated protective
housing. However, an extreme reduction of the
atmospheric temperature (below 14° F =-10° C) or
ice may damage the machine and interfere with a
proper operation.

For lower temperatures the use of additional
equipment for heating/maintaining a temperature
greater than 14° F is advisable. When the unit is
not in use for more than 3 days during freezing
temperatures we advise to empty and drain it to
protect the unit from water freezing inside the
unit, causing damage to parts.

OPERATION Continuous as needed

SAFETY PROTECTION Electrical and mechanical parts comply with the
current safety regulations.

NOISE LEVEL The equivalent weighted-A continuous sound
pressure level of the unit is 70dB(A) maximum.

After placing the machine in the productive
structure, however, it is the task of the installer to
maintain or upgrade the phonometric

investigation as required by current safety
standards.
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07 — IMPORTANT SAFETY INSTRUCTIONS

Before operating the unit, we recommend a careful reading of the instructions enclosed in this
manual.

Please pay full attention to the following recommendations and ask your Staff to do the same.
Warnings alone do not eliminate danger!

Instructions or warnings are not meant as a substitute for safety and accident prevention rules,
but as an additional reminder in order for you and your staff to comply with them.
Non-observance of safety recommendations or improper use of the machine will harm you and
others.

CAUTION!!!
' In order to prevent electrocution and injuries to hands or fingers while using
. this equipment, the following safety warnings must be followed very strictly.

Before working on the equipment, always make sure you are
wearing the necessary safety gear such as gloves, goggles and
footwear.

Read and follow these instructions before using the system, and keep them for future reference!

Make sure that non-authorized or untrained personnel, especially children, do not touch or start the
equipment.

Serious danger of injury may occur to the personnel assigned to use the system if safety devices are
removed, tampered with or bypassed.

This appliance is not intended for use by persons (included children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.

The system must be exclusively grounded by a specialized installer who should first check, using suitable
instruments, the effectiveness of the grounding system to which the machine must be imperatively
connected .

He should also check the effectiveness of the machine grounding and then connect it to the mains power by
following current technical regulations in compliance with EN-60204-1 standard and / or electrical standards
in force in the country of destination.

NOTE: QUALIFIED PERSONNEL: This term refers to those who have taken specialized training courses
and are capable of installation, operation and maintenance of the system. Qualified personnel must also
have basic notions of first aid and know what to do in the case of an accident.

Keep the workplace tidy.

Disorder in the workplace may cause accidents.

During use, wear suitable protection gear in accordance with the rules established by the safety
authorities and company management where the machine is used.

Before approaching the system wear appropriate clothing:

- Do not wear loose clothes, scarves, ties, jewelry; keep your hair gathered in a cap or other suitable
accessories. Hair could be caught by moving parts.

- Fasten sleeves at the wrists with buttons or other fasteners.

- Use suitable footwear for your workplace according to the accident prevention rules of your country.

Avoid insecure positions:

- Make sure you are always in a secure position and can keep your balance.

- Always be careful.

- Observe your workplace. Be reasonable, do not use devices which can distract you and do not work under
the influence of alcohol, drugs or medicines.
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For your own safety, use only tools or accessories advised in these instructions. Use of
different accessories that have not been recommended may cause injuries.

Intact equipment:

- Before operating the unit, make sure it is intact and working perfectly. Check the safety devices and verify
that there are no damaged parts. It is important that the moving parts can move freely and there are no
breaks or fractures. Also, make sure everything in the machine has been correctly assembled and verify
that nothing could interfere with the normal operation of the equipment — such as capacity and drainage of
water — and fume intake and exhaust .

Unless stated otherwise in the instructions, safety devices or damaged parts must be replaced or repaired in
a workmanlike way by a Customer Service Center and/or authorized Distributor.

When damaged, switches, solenoids, pump, exhaust motor, level gauge, and power cords must be replaced
by a Customer Service Center .

- Do not use the system if the switch cannot be turned ON and OFF.

- Before cleaning or performing maintenance on the machine, disconnect the power by turning the
switch to the OFF position

- The sheathing on the power cord must be intact, so check it periodically and verify there are no abrasions,
cracks or swellings, and it is not twisted. If you notice any alterations, replace it immediately.

Do not use the installation if not properly grounded!

MAINTENANCE AND MACHINE CLEANING
Perform biweekly, routine and special maintenance as recommended in the present manual.
Failure of maintenance may eventually cause damage to the machine parts and poor performance of said
parts.

IMPORTANT!
Failure of biweekly (every two weeks), routine and special maintenance operations
reduces the machine anti- pollution efficiency .

2
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08 — MAIN EXTERNAL PARTS

COMPONENT NAMES:

1) - MACHINE BODY

2) -1l

3) -l

a) -1l

5) - WATER LEVEL CONTROL

6) - MACHINE COVER

7) - COVER FASTENING KNOBS

8) - TAP “A” FOR PERMANENT CONNECTION TO WATER SUPPLY
9) -AUXILIARY TAP “B”

10) - WATER PRESSURE GAUGE

11) - WATER SUPPLY CONNECTION FILTER
12) - LEVEL MAINTENANCE SOLENOID

13) - RAPID FILLING SOLENOID

14) - PUMP

15) - PUMP PRESSURE GAUGE

16) - DISCHARGE TO SEWER

17) - WATER DRAIN VALVE CONTROL LEVER

18) - ELECTRICAL BOX WITH ON/OFF SWITCH AND MAXIMUM LEVEL INDICATOR LAMP

10
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08 — MAIN INTERNAL PARTS

DETAIL OF PARTS:

1) - BASE SUPPORT

2) - EXHAUST FUME “OUT” CYLINDER

3) - ASPIRATION FUME ENTRANCE “IN”

4) - SPRAY NOZZLE UNIT

5) - COUPLING FROM PUMP TO SPRAY UNIT

6) - COUPLING FOR WATER CAPACITY MAINTENANCE
7) - SOLENOID RAPID FILLING COUPLING

8) - WATER EXPULSION AT LEVEL TO SEWER

9) - WATER DRAIN VALVE

10) - PUMP

oz
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09 — GENERAL DESCRIPTION OF THE UNIT

RIGHT FRONT

LEFT UPPER PART

Our MAXI GRILL is specifically designed for smoke, grease and soot filtering of charcoal and wood grills.
Standard flow rates up to 7/8000 m3/h (4700 CFM). We are able to build higher flow rates on request. This
filtering system is based on the most simple and efficient element in nature: water. A combination of fresh
and recycled (from the tank) water runs through a recirculation pump to keep nozzles spraying water under
high pressure, washing the gasses - it then filters and purifies the smoke, eliminating grease and soot
particles produced by combustion. Our new technique is low on water consumption. With this new
scrubbing system, thanks to the air crossing in a horizontal direction, it is possible to achieve considerably
higher air flow rates while the unit is more compact and efficient. This unit, depending on how it is installed,
must be connected to an aspirator/fan with a simultaneous starting switch to start both units. The unit,
moreover, is equipped with additional mechanical filters and a water separator filter in stainless steel. These
filters are easily accessible for easy and quick maintenance of the machine.
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In Italy, our unit meets the requirements of the National Health Service and is acknowledged as eco
friendly, as well as a valid system against the risk of fire. The scrubbing system with water, in fact,
cools the fumes that are then discharged through the flue.

Please note: any use of the unit not recommended in the present manual is strictly prohibited.

The filtering system removes 97% of soot particles and reduces odor by 50/60%.

The MAXI GRILL can be placed inside or outside with our insulated stainless steel protection panel,
and is designed and made using selected materials to ensure a long life.

The electric starter consists of an automatic switch with a proper amperage placed near the grill or on the
power panel. The unit is equipped with a circuit breaker (ON/OFF switch) and a maximum level indicator in
the electric box.

10 - SYSTEM OPERATION

10.1 — POSITIONING

.1 — POSITIONING

The machine must be placed on a flat surface , - not slippery or shaky - and a reasonable distance from any
obstacle. Positioning and the subsequent installation must be performed by qualified personnel.

It is essential that the flooring is suitable for securing the positioning, stability and leveling of the machine,
considering the total weight of the chosen unit. The floor must be suitable for placement of the machine,
without holes and solid enough to support the weight of the unit and accessories with adequate safety. In
case the placement must be executed on intermediate floors, upper floors or raised areas, it is necessary to
make sure that the maximum capacity of the floor or pavement is greater than the weight of the machine plus
accessories considering an adequate safety factor.

Note: Do not install the unit on unstable or non-compact surfaces (gravel or crushed stone, sand, etc.).

While installing the machinery / equipment it is essential to leave the necessary space needed for safe
cleaning and maintenance operation.

If the machine is installed on a shelf, raised floors or similar, it must be fixed with screws placed in
the prepared holes on the metal base.

Minimum space required for maintenance of the appliance. The parts possibly subject to maintenance
are only placed in front, inside and on top of the unit. There is nothing on both sides and on the back of the
device. Minimum dimensions required for a proper and secure maintenance of the appliance:

- upper part: a+ 60 cm;

- Front: c+80cm;
- Side: 60 cm.
- Back: according to installation needs

The room where the unit is installed must be sufficiently ventilated so as to avoid overheating of the
appliance. Temperature must be < 50 ° C. It is strictly prohibited to place flammable material, packaging or
any loose objects near the pump and aspirator (if needed).

In case the unit is positioned outside , it must be protected by means of a special insulated cover .

10.2 - ELECTRIC CONNECTION
Compare the data on the identification plate with the mains voltage.
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If they do not match, do not start the machine, and contact the service department.

Connection to the electrical system , including compulsory grounding, must be performed

by a certified electrician. The electrical system to which the “MAXI GRILL” is connected must be
controlled upstream by a differential magneto-thermal switch.

Before being placed on the market, the machine is subject to a functional electrical testing.

The machine is supplied with an electrical extension cord 3Phase 220V to be connected to the
electrical breaker panel.

Instructions for the field wiring — (this is a stationary permanently connected appliance) in case the provided
wire whip is not long enough to reach the power supply.

The power line of the machine must be fitted with residual current protection in accordance with
security requlations.

After making the electrical connections and before starting the equipment, perform all tests according to
electrical safety standards.

Pay attention to the passage of power wires to the machine so that they do not create obstacles to normal
use and cleaning of the unit.

The draft inducing device (suction unit) must be simultaneously connected. The installer must,
therefore, provide the electrical connection of the draft unit and a switch for the MAXI GRILL near the
hood, kitchen, etc.. (remote switch) for the daily ON/OFF function.

The installation must be undertaken in full compliance with current regulations.

Note The appliance is provided with only one electrical switch that turns the whole unit ON and OFF.
There are no partial power switches.

10.3 — CONNECTION TO THE FLUE

Make sure the system is correctly connected to the flue, so that the smoke enters through opening “3” and
exits through opening “2”, using a suitable pipeline (pipes and elbows) in AlSI 316 stainless steel @ 250, 350,

400 and 500 mm smooth, not corrugated, and watertight (against condensation).
For recommended brands please contact us.

10.4 - WATER CONNECTION

Permanently connect the system to the existing water supply with the water tap “9” showed in picture 8.
Make sure it is connected to the water supply by reading water pressure on the pressure gauge (ideal water
pressure is 1,5 +3 bar = 1,5 x 105*3 x 105 Pa ); if pressure is higher, install a pressure reducer which,
among other things, allows the reduction of water consumption. Make sure that the auxiliary tap "8" is closed
("OFF" position indicated by the arrow on the lever).

Note: Water hardness. For a proper functioning of the machine, water hardness should be
<20/25°F.

For values 2 20/25 °F the installation of a water softener is recommended

10.5 - CONNECTION TO THE SEWER SYSTEM

Permanently connect the unit to the existing sewer system through the drain shown in picture 6, paying
particular attention that the water drain valve 9 is closed (vertical position).
Connection to a grease trap is recommended.

10.6 — STARTUP OF THE SYSTEM
Before starting the system absolutely verify that:
* all operations and mechanical fastening of the machine have been implemented correctly.

To start the installation, after making all connections (see above), make sure that the switch of the electrical
panel is set to "ON", and then act on the following circuit breaker of the power line:

- Power switch (“ON"/OFF) should be located near the hood in the kitchen.
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For a further operator safety, SMOKI s.r.I. considers essential that the
electrical system to which the “MAXI GRILL” is connected, complies with the
standards of current regulations and is equipped with a
differential magneto - thermal switch.

10.7 — SWITCHING OFF THE SYSTEM

To switch OFF the system ,use the electric line switch:
- Machine switch “OFF”. This is usually located on the power panel or in the immediate vicinity of
the GRILL.

The circuit breaker on the machine should always be in the “OFF”

position when any kind of direct work on the machine occurs.

It is also convenient to install a separate circuit breaker in the vicinity of
the machine for the aspirator/fan .

Before starting any type of repair or maintenance, disconnect the
automatic line switch and the circuit breaker on the power panel of
the machine, and provide yourself with adequate safety gear such as
gloves, goggles and footwear

CAUTION!!I!
Do not use the machinery / equipment without the safety guard.
Do not tamper with the guard
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11 — MAINTENANCE

Maintenance procedures indicated below cover the entire maintenance process (biweekly, routine
and special). The operator will have to perform them in chronological order.
After performance of the first maintenance, if necessary, the user can perform the operations more frequently.

Maintenance operations :

a. biweekly every 15 days,
b. routine every 60 days
c. special every 6 months

11.1 Biweekly maintenance

BIWEEKLY maintenance must be carried out at regular intervals every 15 (fifteen)
days.
It consists of:
* cleaning the internal mechanical filters if necessary;
* changing the recycle water, so as to improve smoke washing and reduce atmospheric pollution.

11.2 Routine maintenance

ROUTINE maintenance must be carried out at regular intervals every 60 (sixty)
days.
It consists of:
* biweekly maintenance plus cleaning the recycle tank, paying particular attention to the drains
and float arm.

11.3 Special maintenance

SPECIAL maintenance must be carried out at regular intervals every 6 (six)
months.
It consists of:
* biweekly and routine maintenance, plus cleaning the gigler/automatic water level switch.

Special maintenance procedures are all indicated in the following pages.

12 - MAINTENANCE PROCEDURES

Before proceeding with maintenance operations, always comply with the following warnings:

Do not perform outdoor maintenance when it is raining. RISK OF SHOCK, SHORT
CIRCUIT AND LIGHTNING!

IMPORTANT!!!!

Before performing any repair or maintenance, disconnect the power line circuit breaker,
the switch in the machine electrical panel, and equip yourself with adequate

safety protection such as gloves, goggles and footwear.

@ @
IMPORTANT!!!!

The machine cleaning requires compressed air
When using compressed air wear protective glasses and /or other equipment indicated
by safety regulations
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®

Maintenance must be carried out by qualified personnel only at regular intervals as
indicated in the present manual. Failure of maintenance interventions will cause

immediate loss of the machine warranty.

CAUTION!!!
Use of flammabile liquids in the cleaning of electrical components is strictly

prohibited.

12.1  Switch turn off
Turn off the switch on the machine electrical panel as

shown in the picture. ‘

Main switch to turn off the Maxi Grill unit

12.02 Breaker switch turn off

Turn off the breaker switch in the electrical panel as shown in the picture.
Three breaker switches for additional security

12.03 Water tap closure
Turn the tap upward to the vertical “OFF” position as shown in the
picture.

With water tap closed , water pressure gauge
should gradually fall to O bar.

Keep water tap open when the machine is in use!
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12.04 Water supply filter cleaning

Turn the glass rung of the water filter anti-clockwise and empty it
into a bucket. Remove the filtering cartridge and clean by
washing it in clear water (see picture)

Filter reassembly:

- position the filtering cartridge in its housing
- position the gasket on the edge of the glass
- screw the ring on the glass clockwise

12.05 Water drain valve - opening and closing

Turn in a horizontal position the control lever on the gate as
shown in the picture.
Water level in the tank will begin to decrease.

Turn the lever anti-clockwise in vertical position to close the
water drain valve.

12.06 Cover - opening and closing s (

Unscrew the 10 (ten) fastening knobs on the cover clockwise
and remove them.

Now carefully remove the cover. ﬂ |:| |:| ‘

Position the cover on the machine inspection and screw

the 10 (ten) fastening knobs anti-clockwise to

close it. e o G o
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12.07 Water tank cleaning

To clean the water tank remove the inspection cover
as explained before , open the auxiliary tap in the
horizontal position as indicated in the picture, connect
it to the hose and clean with a jet of water.

In the unlikely case that water level doesn’t go down,
make sure that:
1) water drain lever is open (horizontal position );

2) Water drain inside the tank is not clogged with d

3) Clean the float arm inside carefully.

After cleaning the tank close the auxiliary tap as
showed in the picture and remove the hose.

12.08 Gigler (Automatic water level control)
cleaning

The gigler shown in picture “A” must be loosened by means of a 26
mm wrench, unscrewed and cleaned with water or compressed air.

Gigler reassembling:

- re-position the part in its housing
- tighten it by means of a 26 mm wrench

12.09 Turn breaker switch ON
Once maintenance has been performed, turn breaker switch ON.
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12.10 Switch turn on
Now turn on the switch on the machine electrical panel as shown in the picture

The pump will not start until the water tank has been filled again
Wait about 10 minutes.

Make sure the water tap remains open and the pressure gauge
reaches a value of 1.5 - 3 bar!

12.11 Stainless steel cleaning
To ensure preservation of the equipment, clean the machine, taking care not to damage the cables and

electrical connections.
Stainless steel appliances must be cleaned observing the following precautions:

. Do not use preparations containing salt or sulfuric acid to eliminate limestone. Suitable products
can be easily found, but a diluted solution of acetic acid can be successfully used for this purpose.

»  Stainless steel appliances must be cleaned with specific detergents for this material;
*  Avoid using cleaners containing bleach or abrasive powders of any kind;
. Do not use sharp objects that can affect and deteriorate stainless steel parts.

12.12 Important remark:

No mention of the aspirator/fan is made in the present manual. The MAXI GRILL is supplied without an
aspirator/ fan, if not specifically requested.



SMOKI s.r.l.

13 — INSTALLATION OPTIONS

13.1 — Indoor installation (option “A” T X
o SRR

The picture shows one of the possible installations Ny \“““‘t‘\\tm‘

inside the building: R ) '

* The hood pipe is directly connected to the Y \%\e\\\“\\\“\’{‘“
machine smoke entry marked by “IN”. y \“\‘&“‘\“‘\“‘

*  The machine smoke exit marked by “OUT” [ Q“““é“\‘
is ?itl:Ctly ﬁcntﬂnecte? to the flue that goes ‘\g‘“¢¢§“§\‘
out throug e roof. ] @ > .9

* Very important note; the unit must be : i N
connected to an aspirator/fan with adequate W
air flow and pressure. ] ,;;:

The smoke intake through the grill-MAXI GRILL pipe A ’//E
connection must have a minimum 5° ascending T ,%%ﬁ 22%
angle in order to prevent load losses or air pockets, ‘\“‘,,“v“‘\ //5/52;;222; ;9?
where the grill is the lowest point and the “IN” \“ ““;///%‘%%
entry to the MAXI GRILL is the highest point. \\‘é‘é&%‘{“’{/
Keep the same angle for the outgoing flue. \‘ “‘é‘ ““ A
\‘\ e ‘«"Q\ =
ing it i indi SN A
n the drawing it is clearly indicate at the EasnSeriy e
In the d t is clearly indicated that the MAXI NN
GRILL must be placed on a brick-made standing base ( g%%%g&%&& S ;;;;;;ﬁ
i i i N SN
see different versions weights) or another support able ?///5/555%.\§§§§§§§§§§ )
to handle the weight. ?2222255/’ "N\'QSS'SS ~ ///
E”// SN 5//
13.2 - Indoor installation (option “B”) - ““ & A\ X “ “
The picture shows one of the possible installations S \‘?}?{Q“\’&%’{Q&\\\é\é\‘\‘
inside the building above the grill. , a‘s‘\‘\ ‘Q,}‘\\Q““‘\‘,‘\\\\\\ﬁ‘\‘\‘\

* The hood pipe is directly connected to the “"“ “‘\e‘\"\‘“““\\“““\\\“‘
machine smoke entry marked by “IN” \“‘!i“@“\\““e“ﬁ“““\‘\‘\“‘“‘

* The machine smoke exit marked by "OUT"is  SSLu s el Oy “‘\‘\\\\\t\\‘\‘\‘\
directly connected to the flue that goes out \‘\‘ \“ “ é\‘ “‘\‘\‘\“‘“
BYouT SRR

gh the flue.

* Very important note: the unit must be &%&*“““‘%\“‘“\“}““
connected to an aspirator with adequate air ¢g“\“\“\““\‘“\“‘\“‘
flow and pressure. ‘ﬁ\““\%\‘“\‘\““ \0‘ '

: . : & AR OCRIES 25
The smoke intake through the grill-MAXI GRILL pipe v ‘\\\,‘ AR \‘Q" S
connection must have a minimum 5° ascending l L \“““\¢Z§§§§
angle in order to prevent load losses or air pockets, 1§ “;¢Z%%%%
where the grill is the lowest point and the “IN” / Qﬁ’;’;;;’fffff

entry to the MAXI GRILL is the highest point.
Keep the same angle for the outgoing flue.

In the drawing it is clearly indicated that the MAXI
GRILL must be placed on a brick-made standing base
or support capable of handling the weight (see
different versions of the unit in the manual).
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13.3 — Indoor installation (option “C”) ouT e : Y .

7z Peggeg
Third option as shown in the picture. The MAXI \ ‘ W“\‘
GRILL is installed directly above the grill inside \““é“‘““‘%
the building. - ) )

* The existing smokestack indicated in &é\“e““‘\‘\“
dotted lines is interrupted, redirecting it \ ““ﬁ“““\‘
dirtectly tiwgr;isnlm‘fa machine smoke \\ “““‘%&““‘%&
entry marked by ; Y

¢ The return connection to the interrupted “{&é‘\“é“‘
out%clning fldueh departs hfromh trrw]e ““\“““‘Q\\“
:gggagiéf?)rr]e then goes through the ““e&\\“\“&“‘\‘;

Very important note: 2> \‘ “-"IQ//
y imp Weghgse=—
The unit must be connected to an aspirator/fan e’ ¢/§§§%§§
with adequate air flow and pressure. ¢Zﬁ§§ﬁ§;;;§§
>

The smoke intake through the grill-MAXI GRILL G
pipe connection must have a minimum 5° & /;////;/5%”/’%%
ascending angle in order to prevent load losses = - AN 5%%%%%%%5/
. et AN

or air pockets, where the grill is the lowest //’zﬁ 8 /;///////////////
point and the “IN” entry to the MAXI GRILL P\
is the highest point. Keep the same angle for ‘/,/,//,/‘/////;ﬁ § f%ﬁ%%%%%z

N
.

S

o\
e

Nt

the outgoing flue.

In the drawing it is clearly indicated that the 5 N
MAXI GRILL must be placed on a brick-made foﬁ/};\'“\‘“““‘?g/’zzfﬁ%zzz
standing base or support able to handle the Zfﬁﬁ%ﬁ;’a}“““y‘/ﬁ § //4%%%”;’//
weight (see different versions of the unit in the 7 oW 4

manual).

GRILL must be connected to an aspirator/fan with IN

LR ,

13.4 - Outdoor installation (option “D”) A “}"\‘\“t“t‘&\

As shown in the picture, the MAXI GRILL is “.“\@“““‘\

placed directly on the roof of the building. |g:“'/*\‘ OO

e« The existing flue (especially the part that “\ \‘\ AN
goes through the roof), is connected 4 < \ \
directly to the machine entry indicated \\\\\\\\ //\““e“g
by “IN” DSSNY A\

Very iymportant note: The exit pipe of the MAXI “““§§§§S§§\\ //452222%&\‘&\‘

oo sl

- S :
adequate air flow and pressure. ‘&ﬁ@%%%%%%ggggg%%&‘\“‘%é
St L .
The smoke intake through the grill-MAXI GRILL \W§§?ggf¢?%2égg;;
pipe connection must have a minimum 5 \\\\\\‘\(‘\‘}“‘//////%%ﬁ%
ascending angle in order to prevent load losses or \“““‘\‘ /ﬁ%ﬁ%%%%ﬁ%
air pockets, where the grill is the lowest point X \“Qo'//ﬁz%%z%z%%z
and the “IN’ entry to the MAXI GRILL is the G
highest int. Keep the same angle for the g N o
ghes po p [¢] A g
outgoing flue. //;’f’/’ § %%%%ﬁ%%%ﬁ%ﬁ%ﬁ
S
In the drawing it is clearly indicated that the MAXI W/ﬁ/;%zﬁ //////////544/;;5’4’;
g it is clearly indicated that the 2 Z
- . o o
GRILL must be placed on a brick-made standing G R i i
. S G
base or support able to handle the weight (see A N
different versions of the unit in the manual) g//////////’ § %ﬁf’ﬁ%f”///////////
' )
O S

If the installation is outdoor it is necessary to provide the MAXI GRILL with a special
insulated protection panel to protect the vital parts from bad weather conditions.
However, freezing temperatures below - 10°C could damage the
machine. In such cases an electrical heater can be placed between
the unit and the protection panel to maintain proper operation.
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14 — TROUBLESHOOTING

Broken pressure gauge

PROBLEM CAUSE REMEDY
The MAXI GRILL No electrical connection - Have the system connected by qualified
SYSTEM does not personnel as instructed in the present user
start manual.
Automatic “main switch” - Turn the automatic "main switch" to “ON”.
OFF
Circuit breaker “OFF” - Turn the switch to “ON” .
No water in the tank - Make sure the intake tap is open
- Check water pressure on the gauge
- Wait about 10 minutes until the tank is filled to
the set level.
WATER No water connection - Permanently connect the water tap
PRESSURE gauge
remains at 0 bar
Permanent water tap closed - Open the permanent water tap by turning it

to “ON”

- Replace pressure gauge
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The PUMP does not
start

No electric connection

Automatic line switch “OFF”

Machine circuit breaker
“OFF”

Insufficient water level

Blocked or faulty level switch

- Have the system connected by qualified personnel
only as indicated in the present use and maintenance
manual .

- Tum the automatic “main switch”to “ON”

- Turn the circuit breaker to “ON”

- Check the permanent water pressure on the

gauge

- Wait about 10 minutes until the tank refills to

the set level.

-In these 10 minutes, the rapid filling solenoid
has to start and draw water through the

coupling .

- Clean the float arm inside the tank thoroughly

- Replace the faulty level switch .

The pump pressure
gauge remains at 0
bar

The pump does not rotate or
is dirty/clogged

Insufficient water level (tank
partially empty)

Faulty pressure
gauge

Blocked or faulty
level switch

- Replace the pump or clean the rotors

- Check permanent water pressure on the
gauge

- Wait about 10 minutes until the tank refills to
the set level

- In these 10 minutes, the rapid filling solenoid
has to start and draw water through the
coupling (see item 6).

- Replace pressure gauge

- Clean the float arm inside the tank
thoroughly .
- Replace the faulty level switch .
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* Water level above maximum | - Check function of the permanent sewer
MAXIMUM LEVEL ; connection .
S . setting
indicator light on - Open the water drain gate .

* Faulty rapid filling solenoid
- Replace or clean the solenoid

* Drain at water level clogged by
muddy waste - Manually remove waste

* Blocked or faulty level switch - Clean the float arm inside the tank thoroughly.
- Replace the faulty level switch

The CIRCUIT * Faulty circuit breaker - Replace circuit breaker
BREAKER does not

plug or unplug

The AUTOMATIC * Faulty automatic switch - Replace automatic switch.

SWITCH does not
plug or unplug

Blocked LEVEL * Insufficent cleaning - Perform biweekly, routine and

SWITCH special maintenance as indicated
in the present use and maintenance manual
section 12)

- Thoroughly clean the float arm
in the tank .

¢ Clogged gigler/automatic water - Clean the gigler as explained in the special
PUMP goes on and level control maintenance preocedures .
off after long

intervals .
- Replace or clean the solenoid.

* Faulty level maintenance solenoid

Water pressure gauge | * Wom nozzes - Replace the worn nozzles .
shows a

reading below 2.0 bar |, Worn pump - Overhaul the pump and replace if necessary.
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16 — ACCESSORIES

16.1 Protection panel

The insulated protection panel has been designed to protect the vital parts of the MAXI GRILL from adverse
weather conditions. It is made of stainless steel AISI 430 and placed in front of the machine.

For outdoor installations It is necessary to provide the unit with this accessory .

2. - Opening of the protection panel
The protection panel can be opened by pushing
upwards the respective handles
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17 — UNUSED MACHINE

In cases where the machine is not used for an extended period of time, disconnect the electricity and water
supply and protect the unit with cellophane tape or similar products against dust and pollutants in general.
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18 — DEMOLITION AND DISPOSAL OF UNIT

In case of demolition or replacement of the equipment and parts of it, the disassembled parts must be
treated and disposed of in accordance with the laws in force in the country of destination. Demolition,
therefore, must be performed by authorized personnel for the recovery and disposal of machinery equipment
and similar .

&

I et

When dismantling machinery equipment of any kind, always comply with the antipollution laws in
force in the country of use.

The machine must be delivered to authorized personnel for the recovery and disposal of its parts.




