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A.  INTRODUCTION
Dear Customer,

Thank you for choosing CONTENDER, our esteemed trademark that proudly distributes its products 
nationwide.

This product has been produced according to the standards accepted worldwide and compliance to 
respective EU standards is documented.

The user should obey the directives included in this document through the processes of installation and 
usage, otherwise the product may be out of warranty.

B.  RESPONSIBILITIES
Responsibilities of Product Owner:

the User is responsible for all the safety rules that apply and that are mentioned in this manual.  The user 
will own all the risks occurred because of using the product inappropriately, or not getting the product 
installed by a certified engineer. These PRODUCTS are used for commercial applications e.g. restaurant, 
canteens, hospital kitchens and bakeries, butchers etc. It is designed to be used for commercial 
applications in commercial establishments, but not for continuous mass food production.

Responsibilities of Manufacturer:

the Manufacturer is responsible for manufacturing and assembly faults in case the measures in this manual 
applied correctly. These kind of failures will be corrected by manufacturer during warranty period.

C.  WARNINGS & CAUTION SIGNS
DANGER: This symbol alerts the user for high risk level. User must 
comply and follow necessary and important rules.

ELECTRICAL DANGER: This symbol specifies high risk level for injury and 
death risks in consequence of electric SHOCK.

THERMAL DANGER: This symbol specifies injury risks because of high 
temperature.

PROTECTIVE GLOVES: This symbol specifies that; Protective gloves 
should be used against tHE high temperature.
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D.  BASIC FEATURES
•  THESE Chicken grill machines are constructed from heat-resistant materials, ensuring a minimal risk  
 of heat deformations. The incorporation of a slot system with bearings and sprockets in its mechanical  
 components enhances its durability. Additionally, the design facilitates easy maintenance and repair   
 processes.

•  Some rattling sounds may occur in small sprockets in first use. These sounds will stop after running.  
 (The gear group will get used to loop after awhile) V-fixed beds and roller beds are used in its skewer  
 inserting zones. In counter-top horizontal models, motor-gear system is used. In vertical type models,  
 motor-gear-sprocket system is used.

•  The glass used in the chicken rotisserie is heat-resistant. It is crucial to avoid any contact with water  
 while the glass is hot, as doing so may lead to the glass exploding.

•  For 6 Spit Chicken Rotisserie grills, every skewer works with single motor. In other types, sprocket   
 system works with single motor.

•  There is an inner lighting system in the chicken rotisseries. 

•  Refractory cables are incorporated into the product for enhanced performance. The device is   
 safeguarded against being pulled. After installation, it is important to carefully remove the nylon
 film layers from the surface.

E.  ISSUES ABOUT SAFETY
• The device is produced for chicken cooking. Do not use it for other than its intended purpose!

• The device must be used by qualified personnel. It is inconvenient to use by children, the disabled and  
 unqualified personnel.

• Installation of the device must be done by an authoriSed and certified engineer.

• Do not play with the tuned parts on the device.

• Always keep a fire extinguisher tube near the product, do not use pressurized water during afire!

• In the device, the temperature setting is provided by the thermostat. For safety, the system is disabled  
 by the limit when overheating.

• Do not operate your device with rated voltages different from the supply voltage and do not make any  
 changes to adjust the device at different rated frequencies of 50-60 Hz.



5

F.  TECHNICAL FEATURES

G.  TRANSPORT & INSTALLATION
• Take necessary precautions against falling and rolling risks! If the product IS carried by hand, load   
 balance should be maintained. When transporting goods in a vehicle, ensure that your product is   
 securely fastened to the vehicle to ensure safety.

• If the product is damaged during installation, please report this immediately.

• Protective nylons of the product should be disassembled completely.

• Place the product on smooth and solid floor! Don’t use the product near electrical, explosive and   
 flammable materials.

• Don’t clean the product with hard surface cleaners! Use oil degreaser or care spray for cleaning.

• The installation and assembly of the product should be carried out by authorised and certified engineer. 
  
• The assembly area must be fire-isolated, and a ventilation system should be in place above the product.

• Maintain a minimum gap of 20cm between the product and the wall. When using two products side by side,  
 ensure a distance of 30cm between each of them.

MODEL SIZE (CM) CAPACITY TOTAL (KW) VOLTAGE/HERTZ

ROT005

ROT006

735 X 540 X 635

1035 X 540 X 635

3/9

3/12

4

4,8

220-400I 50-60

220-400I 50-60

H.  CONTROL PANEL
Pako switch, motor - lamp switch on the device and some models have A thermostat instead of A pako switch.

Pako Switch: USED TO POWER ON the product.

Inner Lighting and Motor Button: The first level of this button turns on the lamp. The second level 
activates both the motor and lamp. The third level turns on the motor only.

Electric Resistance Button: This button enables the warm showcase unit to be turned on.
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I.  OPERATION 
• Before running the device, electric connection must be checked by a authoriSed and certified engineer.

• Electrical devices; the pako switch on the control panel is turned on and heat is supplied. THE Motor   
 button is opened for beginning to turn the skewers.

• Motor buttOn is on the control panel.

• If user wants to open the inner lighting sysTem, An inner lighting buTTON is on the control panel.

• To eliminate any odours from the product, run the device without placing any food in it for a while.

• Maintain a minimum gap of 20cm between the product and the wall. When using two products side by side,  
 ensure a distance of 30cm between each of them.

• Make sure all buttons are in off positions after USING the device.

J.  CLEANING & MAINTENANCE 
• All protective film layers should be REMOVED before running the appliance.

• Do not clean the product with hard surface cleaners! Use oil degreaser or care sprays.

• TURN off the electric of the device before cleaning.

• Take care to avoid damaging adjusted parts while cleaning.

• Such devices should not be cleaned with a water jet or steam cleaner.

After operating the product;

a. Daily Maintenance: All inner and outer surfaces should be cleaned. Oil drawer should be drained.

b.  Weekly Maintenance: The product should be cleaned completely.

c. Annual Maintenance: Necessary mechanical adjustment should be made by manufacturer or AN   
 authoriSed and certified engineer.

• 
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• The warranty starts from the date of product sale. AS the product body is made of stainless material,  
 its service life is ten years if it is maintained. Spare parts will be provided until the end of the safe life  
 of the device.

• Warranty does not cover user faults.

K.  WARRANTY CONDITIONS

• THE After-sales service is managed by RG Distributors Ltd t/a ECatering.

L.  AFTER-SALES SERVICE
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M.  WIRING DIAGRAMS
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