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CERTIFICATE OF THE VESTA CHARGRILL/OVEN

VESTA chargrillloven is designed for operating in a professional kitchen. It combines the advantages of a c
oven and ahargrill. It is intended foindoor use. It operates on coal only. It does not require electricity or g
connection.

1 J w30 dzc Odz Chargrill / oven

Addzdais etse OMdlIsj dz2 fy o sH W dzf FilterT spark arrestor with water curtain
vjffdzsots?2 1 CtcOdz Thermal screen

1 Oh dilsdz" 2 1 CtcOdz Protecive screen
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Four models of a chargrill are offered. The number in the model name means the frying grill aréa in
(roundly). Each model can be represented by a cabinet oven made of higbsistant black steel 6 mm thick,
or a cabinet oven made of heasistant stainless steel 6 mm thick. In this case, the letter (N) is added to
model name.

TECHNICAL SPECIFIRATIONS.

VESTA 25 VESTA 45 | VESTA 50 | VESTA 38
Weight of the chargrill/oven (kg) 140 177 231 90
Weight in full configuration (kg) 190 236 300 98
Grill dimensiongdmm) 545548|840r48840-74616n 3
Hourly output (kg) 60 90 110 25
Coal consumption (petay) (kg) 1012 12-16 16-20 6-8
Coal peak loadkg) 8 10 14 5
Drawing productivity(m*/hour) 2800 3200 3200 2500
Ignition timemin. 30 35 40 30
Internal temperature &. 250500 250500 250500 250500
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Packaging

VESTA ovenchargrill is transported on a woodenay. Accessories for the oven include a base unit, a cabinetamm

filter-sparkarrestorare packed on anothtmy. By agreement with the customer, accessories can be packed on the s
tray as the ove. In this case, accessories are packed over the oven. It is not desirable to ship the oven set orntraywooc
because of the high location of theavity center of such construction. Such shipment is allowed only for short distanc
on the level floorin compliance with safety regulationrsbh e war ranty does not cover o

Unloading the oven.

The oven can be unloaded using a telehandler fitting the forks unidey @ using a crane. For unloading by a crane
eyebolts are provided at the top of the oven. (Fig. 1)

Fig. 1.
Assembly and installation

When installing the oven, theilles of GOST(State Standard) 98495 Section 10 and SNiRconstruction rules and
regulations) 4401-2003 must be followed.

- The device must be installed orstandmade from nofcombustible materials at least 500 mm away from combustibl
structures.

- Floors made of flammable and combustible materials underahinet oven door must be protected with a steel sheet 7
by 500 mm and minimum 0.5 mm thick.

- The distance from the firebox door to the opposite wall should be not less than 1250 mm.

The distance between the top of the metal oven and protected séitinlgl be taken as 800 mm, and for the oven with a
uninsulated slalbnd unprotectedeilingi 1200 mm.

- Distance to other technical equipment should be not less than 100 mm.
Unpack the oven. Take the accessories and the certificate out of the ovemawed the packaging material.

To remove the chargribven from the woodetray unscrew the shipping bolts (Fig.2).

vtcOdzmy stelsdg” j B Bsdzls™ 2/ 4 Shipping bolts2/4 pcs.

ldH MmdzdL E ftsHHBMO Tray bottom view

stejfdzjdedj & fYwHMIsOe € j | Fasteningto a stand? pcs.
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Fig.2.

After instaling the oven on a stand fasten it to the stand. Use shipping bolts and special clamps for this purpose (Fig.

Fig. 3.

Note: The chargritoven can be suppliefully assembled; set on a stand with hung thermal screens. In thigoogsst
need toscrew the leveling feet to the stand (packed separately).

Installation method athethermal cabinet and the filiesparkarrestor is shown in Figure 4
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Thermal cabinet trays are installed in special holes in the oven casing. Thepfitkrarrestor imountedover the exhaust
pipe of the chargrill/oven.

If it is not convenient for you to assemble the chargrill/loven on site (because of lack of space due te@uipthent)
the oven with the stand can be movedd@lace using a trolley. The stand is robust enough. Fig. 5

Fig.5.

In order for filtersparkarrestor connection, it is necessary to contiexbverio a water supply and sewerage system.
Connection points are shown in Fig. 6
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1 sHGCdzt yjdedj € tsd3dzlz dzd & O 7 Utility hook-up
Ulmdesdzseduyui mMSd2 dzs € Access cover

] SHOYO 9 MBBH' Water supply

g dzd o Drain

] sSsHSC dzs yjdedy o tsHWdzts?2 L ( Water curtain connection
] SHCdzs yjdedy dzOMtsmO Pump connection
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Fig.6.
AdIsdydssH € dz¢ yd dzgdw o tSH T Water connection fitting
AdIlsddze Mdzdeo © o sHT Water drain fitting
gdzdo otsHT Waterdrain
] SHOYO 9 MBBH' Water supply
[ BE sMis! HdzW 9 SHT Water tank
1 OmMsm Pump
sddzd Ctsdzseor 2 h dzOdze Silicone hose




Connection to ventilation system.

Chargrill / oven can be connected to exhaust ventilatidy via filter- sparkarrestor with water curtain. Air dudk to
meet the requirementd SNiP 4101-2003 section 7.
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d4nd B3O § tsSH S dz¢ Y4 | Thediagram of chargrill to

C o jdzsddzv ydd ventilation systemconnection
[ Odze Odz Chargrill

RMCtsc OMdlIsj dz Spark arrestor

l jdzsd dzv Istste Cooling fan

] T asH 9 fMmdMmlsj d3 Outputto ventilation system

The rules of flue connection.

The constructions of the rooms around the chargrill / oven are to meet the requirements ofGBN20@3 and GOST
981795
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2. Kupnuwnbtii 0bimoxod.

I CdzOHT" b dL daj tey Oo j 8 h j ] Stainless steel liner

[odteyO Hdzv §tetsdizyd mls € d | Door for cleaning up

stk O (dzjtoy Oo j®¥ h Ow fMls ( Pipe (stainless steel)m

Y jtiGHOG garret

300 d3dz d3d dzd dsz &3 dzOH € ts ¢ Atleast 300 mm above the ridge of a roof
21 Is Oy 2" floor

sdef dydz" 2 H' dits~ SH Brick flue

Distance from other equipment should be at least 10 cm.
Dry spark arrestor.

Events proved that water spakestor is most efficient. fou cannot install such a spakestor for any reasons, you
can use a dry one.

When installing a dry spark arrestor you need to observe the following rules:
The dry spark arrestor is to be equipped with a conic diffuser with a grid.
The distance between the upper edge of a spark arrestor to the lower edge is to be at least 0,5 meter.
The exhaust hood is to be equippéth fat filters.

The scheme o dry (labyrinthine) spar&rrestor:
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Maintenance of the dry spark arrestor.

The spark arrestor consists of two parts: the spark arrestor (lower block) and a conical diffuser. Sparks are extirjuist
deposited in the form of soot in the lower block labyrinth. The block cannot be disassembled. To clean it, remove tt
from the chargrill/loven and lightly tap it on the walls. Shake crumbled soot through the upper and lower openings
spark arrestor.

The conical diffuser serves for better mixing of the ambient air and hot gases coming out of the chargrill/oven. The di
is equipped with an easily removable steel net. The net is the last stage of the spark arrestor and the first gidase fil
grid must be regularly removed and washed in a tub with cleaning solution.

Note: sometimes the cooking staff simply uses the net for similar structures on the same chargrill. It is convenie
with this method of cleaning, the service life of the net is significantly reduced. A new net can be purchasebbedlyou
building material store. Such a piece will cost2Zlbrubles (price as of 2012).

Useful tips.

Subiject to the requirements for the installation of the chargrill/oven with the dry spark arrestor, it should not bi forgot
that:

- The temperature ddir entering the ventilation system should not exceed 80 degrees C. Therefore, after installing
chargrill, measure the temperature at the duct inlet. The temperature should be measured for all modes of op
starting from stoking the chargrilhd ending with the coals being completely reduced to ash. The measurements need
carried out as often as evernb3ninutes. An report with the measurement results must be drawn up. This document
help in a conversation with a fire inspector.nHétresult of the measurements reveals that the temperature in the duct is
high, it is obvious that there is no adequate mixing of the hot gases from the chargrill and air from the kitchen.
necessary to see a ventilation specialist in order termee the exact causes of this phenomenon and take action
eliminate it.

- No grease filter purifies the air from 100% of grease. Consequently, the duct will gradually accumulate a layer of ¢
deposits. An accidental spark can cause a fire irtbigleluct. To prevent this phenomenon, hatches for cleaning the d
should be installed inside of the duct. Regular cleaning is required. If you doubt the honesty and punctuality of
employees, it is better to insulate the duct with flagtardant inslation. The ventilation specialists will tell you about this
and many other things in detail.

- The ventilation system depends on the engineering systems of a building. Therefore, it needs to be assessed and i
by professionals

Adjustment.
After you install the oven and connect all utilities, level the oven. For this purpose, the adjustable feet on the stand ar

Installing a garbage chute.



To install the chute, the rear part of the chute must be moved beneath/behind the door and piteecédroper mount,
with the chargrill/oven door closed.

The chute is installed
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First heating-up

Industrial oils appliedo the metal, as well agolatile fluxes,silicon of the organic enametmit smoke and smetluring
the first heatingup. Smoke will notbe emittedlater on. Thereforéirst heatingup is recommended in the open,ait least
60 min, taking fire precautions

Maintenance

For safe and efficient operation of the chargrill/oven, it is necessary to conduct maintenance work periodically. Accc
to the fire safety rules of the Russian Federation (PRB3), when the oven is connectexdthe flue, it is necessary to
clean the flue from soot at leatonce a month for cooking stoves and other ovens of continuoustdonyuse

Current repairs.

The protective screen and the grill are exposed to the highest temperatures, so tfremethich they are made can
deform or burn out during operation. If this happens, the damaged parts must be replaced. This damage occurs as a
the use of the chargrill/oven and is not covered by warranty

Damage to the paint film during operation can lead to corrosion, which is not covered by the warranty. We recon
partially repainting damaged areas with 4868 silicone organic enamel, or with an equivalent enamel with heat resistat
up to 650 degrees

Warranty obligations.

The warranty period for the product is 12 months, starting from the date of transfer to the consumer, but not more t
months from the date of manufacture. If the consumer detects that the product does not correspond tdidtie sy
characteristics, the consumer has the right to submit a claim to the manufacturer. The manufacturer will elimina



defects which occurred due to the manufacturer's fault. Warranty obligations do not cover elements and parts tl
subject to peodic replacement during normal operation

Storage

The product shall be stored in the package under the conditions of GOSFERF0Oup 3 (enclosed spaces with natural
ventilation without artificial regulation of climatic conditions) at a temperattdire6® to +40 degrees C and a relative
humidity of 80%. The room air must not contain any active impurities (acid vapours, alkalis). Storage requirements re
storerooms of the supplier and the consumer. The shelf life of the product in the consukagingagvithout
reconservation is not more than 12 months

Disposal

At t he end of t he ovenos service i fe, or when it
components must be dismantled and sent for recycling. The prddastnot contain hazardous or toxic substance
harmful to human health or the environment and does not pose danger to human health, life, or the environment at
of its service life. In this context, disposal of this product can be carried outlaazoo the rules of common industrial
waste disposal

Contents of delivery,
Chargrill / oven 1 pc.
Ouitlet of thefunnel withupper gate valvé pc.
Thermometed pc.
Ash chest 1 pc.
Protective screenl pc.
Grill made of stainless steglpc.
Tongsl pc.
Pokerl pc.
Certificate 1 pc.
WARRANTY CERTIFICATE
for VEGA CHARGRILL / OVEN
Consumer (company, tekmail)
PRODUCT. VESTA
Serial number
Date of issue
Warrantyperiod
QC

Vesta, LLC manufacturerww.mangalvesta.ru

The manufacturer guarantees free repair or replacement of any piece of equipment with manufacturing defects during
warranty period, except for cases where defects and damage occutliuatdt of the consumer.
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Spark arrestor with Vesta 25 hood
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Spark arrestor with Vesta 45 hood




