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5.1�-� Identi�cação�dos�controles

������ 3URFHGLPHQWR�SDUD��WLOL�DomR

3��S����GR�R����LS�P���R

��� � R W m R � G H � U H J � O D J H P � G R V�
T�HLPDGRUHV�V�SHULRUHV

��� � R W m R � G H � U H J � O D J H P � G R V�
T�HLPDGRUHV� FHQWUDLV� ��������
)�����

��� � R W m R � G H � U H J � O D J H P � G R V�
T�HLPDGRUHV�LQIHULRUHV

��� /LJD��HVOLJD�URWDomR�GRV�HVSHWRV

�

D�� ,QVWDOH� D� EDQGHMD� FROHWRUD� GH�
JRUG�UD���HU�SiJ������

E�� ,QVWDOH�R� VLVWHPD� GH�DOLPHQWDomR�
GR�JiV��FRQIRUPH�GHVFULWR�QD�SiJ��
DQWHULRU�

F�� 9HULILT�H� D� SRVLomR� GD� FKD�H�
VHOHWRUD�GH�WHQVmR�����H�SRVLFLRQH�D�
FRQIRUPH�D�V�D�UHJLmR������R������
�ROWV�

G�� 3DUD � V�D� PDLRU � VHJ�UDQoD��
SURF�UH� REHGHFHU� DV� GLVWkQFLDV�
apresentadas�na��gura�ao�lado�para�
RSHUDU�R�DVVDGRU�GH�IUDQJRV�

����om��

Estas�medidas� são�válidas�
para� paredes� de� alvenaria.�
Para� paredes� de�madeira,�
dobre�as�distâncias.
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H�� �RQHFWH� R� FDER� GH� HQHUJLD� GR�
DSDUHOKR�GLUHWDPHQWH�QD� WRPDGD��
VHP�R��VR�GH�FRQHFWRUHV��H�WHQV�HV�
R��DGDSWDGRUHV�

2S���omR�GR��S���OKR

I�� �QWHV�GH�FRORFDU�RV�HVSHWRV�FRP�
DV�FDUQHV��DFHQGD�RV�T�HLPDGRUHV�
V�SHULRUHV� ����� FHQWUDLV� ���� H�R��
LQIHULRUHV�����

����� �EUD�D��iO��OD�GR�ERWLMmR�

����� �EUD� D� SRUWD� FRUUHGLoD� ����
DWUD�pV�GR�S��DGRU������

����� �EUD�D�SRUWD�ODWHUDO������DWUD�pV�
GR�S��DGRU������

����� 3UHVVLRQH�R�ERWmR�������R�����H�
JLUH�R�QR�VHQWLGR�DQWL�KRUiULR�
DWp�D�SRVLomR�Pi�LPD�

����� �RP� �P� DFHQGHGRU� ������
LVT�HLUR�R�� I�VIRUR��DFHQGD�R�
UHVSHFWL�R�SDU�GH�T�HLPDGRUHV�

����� 5HJ�OH� D� LQWHQVLGDGH� GRV�
T�H LPDGR UHV � FRQ IRUPH�
QHFHVViULR�

� Obs.� 1:� Acenda� um� par� de�
queimadores� de� cada� vez!�
3�U��������m���EU�����U�����U���
(1,� 2� e� 3)� ao�mesmo� tempo,�
mas�um�por�vez.

� Obs.� 2:�O�acendimento�deve�
ser� feito�de�cima�para�baixo,�
evitando-se�queimar�a�mão.

� Obs.� 3:� Acenda� apenas� os�
queimadores� necessários�
��U��������P�������P���U�G��
queimadores�para� cada�par�
de�espetos.

� Obs.� 4:� Espere� até� que� a�
tela� dos� queimadores� fique�
��F��G��F����� ��� ��� ���m���
coloque�os�espetos.

� Obs.�5:�Na�primeira�utilização,�
deixe� todos� os�queimadores�
�F����� ��U� ���P������� ��P�
F�O�F�U����F�U�������U���O�P���U�
����P�o��������G�U���U���O�������
da�primeira�utilização.

����,�V���o��V�G��RS���omR
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����,�V���o��V�G��RS���omR

�����

Certi�que-se�de�que�todos�os�
�������� ���m�� F�UU���P�����
encaixados/apoiados� antes�
de�acionar�o�sistema�giratório.

J�� /H�H� RV� HVSHWRV� FRP� DV� FDUQHV�
DR�DVVDGRU�GH� IUDQJRV�� ID�HQGR�R�
VHJ�LQWH�

����� (QFDL�H�D�SRQWD�GR�HVSHWR������
QR�UHVSHFWL�R�DSRLR�HVT�HUGR�
������WRPDQGR�F�LGDGR�FRP�DV�
SRUWDV�GH��LGUR�����

����� (QFDL�H�R�HVSHWR������QR�DSRLR�
GLUHLWR������

� Obs.� 1:� A� engrenagem� (17)�
deve� ficar� centralizada� em�
relação�à�rosca�sem-�m�(18),�
G��P�G������UP���U�����U������
rotação�do�espeto.�Caso�isto�
não�esteja�ocorrendo,�solte�o�
parafuso�(19)�com�uma�chave�
canhão� 7/16”� (ver� pág.� 16),�
U�����F����� �� ���U�����P�
(17)�e��xe-a.

� Obs.�2:�Deve�haver�uma�folga�
de�aproximadamente������
entre�o�batente�(20)�e�o�apoio�
direito� (16).� Para� ajustar� a�
����om�� G����� E�������� ���
necessário,�solte�o�parafuso�
(21)�com�a�mesma�chave.

� Obs.� 3:� Este�procedimento�é�
válido� tanto�para�os�espetos�
�U�������� ��U�� �U������ ���U�
pág.�26),�como�para�os�espetos�
��F���������U��F�U����G���U����
(ver�pág.�27).

K�� )HFKH�D�SRUWD�ODWHUDO������H�DS�V��D�
SRUWD�GH��LGUR�����

� Obs.:� A� porta� de� vidro� deve�
encaixar�por�fora�da�lingueta�(22),�
de�modo�a�travar�a�porta�lateral.

L�� 3UHVVLRQH� R� ERWmR� ��� � SDUD� D�
SRVLomR� ����SDUD� OLJDU�R�JLUR� GRV�
HVSHWRV�
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5��L���GR�RV��VS��RV�GR��S���OKR

M�� 3UHVVLRQH�R�ERWmR�����SDUD�D�SRVLomR�
�����GHVOLJDQGR�R�JLUR�GRV�HVSHWRV�

N�� �EUD�D�SRUWD�FRUUHGLoD�����DWUD�pV�
GR�S��DGRU������

O�� �EUD�D�SRUWD�ODWHUDO������DWUD�pV�GR�
S��DGRU������

����,�V���o��V�G��RS���omR

��

��

P�� (VS��RV�R�L�L��LV�FRP�I����RV�

����� �SRLH�R� IUDQJR�QR�FHQWUR�GR�
HVSHWR�FRP�D�PmR�HVT�HUGD��
86�1�2�D�O��D�WpUPLFD�

����� 6HJ�UH�R�FDER�GR�HVSHWR�FRP�
D�PmR�GLUHLWD�H� OH�DQWH�R�DWp�
GHVHQFDL�i�OR�GR�DSRLR������

����� 3��H�R� HVSHWR� SDUD� IRUD� GR�
DSDUHOKR�� GHVHQFDL�DQGR� D�
SRQWD�GR�PHVPR�GR�DSRLR������

� Obs.:� Para� retirar� os� espetos�
opcionais�para�carnes�(ver�pág.�27),�
execute�o�2º�e�o�3º�passos�apenas.

Q�� 3DUD� UHPR�HU� RV� IUDQJRV� H�R��
R�WUDV�FDUQHV�GR�HVSHWRV��VLJD�DV�
RULHQWDo�HV�GDV�SiJV�����H����

� Obs.:�No�caso�dos�frangos,�use�um�
utensílio�adequado�para�empurrá-
los�para�dentro�de�um�recipiente.

R�� �DVR�R�DVVDPHQWR�HVWHMD�FRQFO�tGR�

�� �HVOLJ�H�RV�T�HLPDGRUHV�DWUD�pV�
GRV�ERW�HV�������H����

����om��
Sempre�use�uma�luva�térmica�
����������� ����� ��������
os�espetos�com�os� frangos�
assados.

������p�PLF�

�� 8VH��PD�HVSiW�OD� �R�� VLPLODU��
SDUD� HPS�UUDU� D � JRUG�UD�
DF�P�ODGD�QD�EDVH�GR�DSDUHOKR�
SDUD� GHQWUR� GR� RULItFLR� ������
GHSRVLWDQGR�D�QD�EDQGHMD������

�� 5HPR�D� D � EDQGHMD� ����� H�
GHSRVLWH� HVVD� JRUG�UD�HP� �P�
ORFDO�DSURSULDGR�

�� 5HFRORT�H�D�EDQGHMD������
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����,�V���o��V�G��RS���omR

(VS����GR�I����RV���VS��RV�R�L�L��LV�����

�DGD�HVSHWR�����FRP���IUDQJRV��VDUi���JDUIRV�VLPSOHV�����H���JDUIRV�
G�SORV�����

D�� 6ROWH�R�SDUDI�VR�����GRV�JDUIRV�����H�����FRP�D�FKD�H�FDQKmR�
������

E�� (QFDL�H�R�SULPHLUR�JDUIR�VLPSOHV�����QR�HVSHWR���HMD�D�SRVLomR�
QD�)LJ�UD��� GHVOL�DQGR�R� DWp� D�EDVH�GR�PHVPR�� 5HDSHUWH�R�
SDUDI�VR�����

F�� �RORT�H�R�SULPHLUR�IUDQJR�QR�HVSHWR��HVSHWDQGR�DV�SRQWDV�GR�
JDUIR�����QD�SDUWH�LQWHUQD�GDV�FR�DV�GR�IUDQJR�

G�� ,QVWDOH�R�SULPHLUR�JDUIR�G�SOR�����GH�PRGR�D�DSHUWDU�R�IUDQJR�
contra�o�garfo�(A),�deixando-o��rme�para�que�gire�junto�com�o�
HVSHWR��5HDSHUWH�R�SDUDI�VR�����

H�� (VSHWH�RV�GHPDLV�IUDQJRV�GD�PHVPD�IRUPD���VDQGR�RV�R�WURV�
JDUIRV�����

� Obs.�1:�O�último�frango�deve�ser��xado�por�fora�sempre�com�
o�segundo�garfo�(A).

� Obs.�2:�Veri�que�se�todos�os�parafusos�(C)�estão�apertados.

I�� 3DUD� UHWLUDU� RV� IUDQJRV�GRV� HVSHWRV� ����GHSRLV� GH� DVVDGRV��
basta� remover� os� garfos� �xadores� em� sequência� antes� de�
FDGD�IUDQJR�

� ���

�

� � � � �
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(VS����GR�F����V�GL���V�V���VS��RV�RSFLR��LV�����

2�HVSHWR�WULSOR�����SRGH�VHU��VDGR�SDUD�
DVVDU� FDUQHV� HP� JHUDO� �JDGR�� SRUFR��
R�HOKD��VDOVLFKmR��HWF���FRP�FDSDFLGDGH�
SDUD����NJ�

D�� 6ROWH�R�SDUDI�VR�����FRP�D�FKD�H�
FDQKmR�������

E�� 3��H�UHPR�D�R�EDWHQWH�����

F�� (VSHWH�DV�FDUQHV�

� Obs.:� Os� alimentos� devem� ser�
distribuídos�de�forma�homogênea�
em�cada�espeto,�para�que�possam�
girar�livremente.�Espetos�com�má�
F�O�F�om��G��F�U������U��G��F���U���
podem�dani�car� a� caixa� redutora�
do�motor.

G�� 5HLQVWDOH�R�EDWHQWH�����H�HPS�UUH�R�
DWp�SUHVVLRQDU�DV�FDUQHV�

H�� 5HDSHUWH�R�SDUDI�VR�����

�

�

�

����,�V���o��V�G��RS���omR
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����,�V���o��V�G��RS���omR

������ 5HFRPHQGDo�HV�H�F�LGDGRV�HVSHFLDLV

�► �5HFRPHQGDPRV�DFRPSDQKDU�R�I�QFLRQDPHQWR�GR�DVVDGRU�GH�
IUDQJRV�DWp�R�SHUIHLWR�DSUHQGL�DGR�GDV�LQIRUPDo�HV�UHIHUHQWHV�
DR��VR�FRUUHWR��FRQVWDQWHV�QHVWH�PDQ�DO�

�► �1mR� OLJ�H�R� DVVDGRU�GH� IUDQJRV�QD�PHVPD� WRPDGD�HP�T�H�
HVWHMDP�FRQHFWDGRV�R�WURV�HT�LSDPHQWRV�

�► �O�cabo�de�energia�deve�ser�examinado�regularmente,�a��m�de�
detectar�possíveis�danos.�Caso�este�estiver�dani�cado,�deverá�
VHU�V�EVWLW�tGR�SHOR�IDEULFDQWH��DJHQWH�D�WRUL�DGR�R��SHVVRD�
quali�cada,�a��m�de�evitar�riscos.�Em�caso�de�dúvidas,�ligue�
SDUD�D�DVVLVWrQFLD�WpFQLFD�GD��UNH���������������������

�► �2V�DVVDGRUHV��5.(�SURG��HP�FDORU�SDUD� DVVDPHQWR�UiSLGR��
(P� GHFRUUrQFLD� GLVVR�� DV� SDUWHV� H�WHUQDV� WDPEpP� VRIUHP�
DT�HFLPHQWR�

�► �0DQWHQKD�FULDQoDV� H� DQLPDLV� ORQJH�GR�DVVDGRU�GH� IUDQJRV�
G�UDQWH�R�VH��I�QFLRQDPHQWR�

�► �/LPSH�R�DVVDGRU�GH�IUDQJRV�WRGD��H��T�H�R�PHVPR�IRU��WLOL�DGR�

�► /LPSH�D�EDQGHMD�FROHWRUD�GH�JRUG�UD�DS�V�FDGD�RSHUDomR�GH�
DVVDPHQWR�

�► �DU�mR�R��FRPE�VWt�HLV�VLPLODUHV�QmR�GH�HP�VHU��VDGRV�FRP�
HVWH�DSDUHOKR�

�► �2�DSDUHOKR�GH�H�VHU�DOLPHQWDGR�DWUD�pV�GH��P�GLVSRVLWL�R�GH�
FRUUHQWH�UHVLG�DO��5����FRP�FRUUHQWH�GH�RSHUDomR�UHVLG�DO�QmR�
V�SHULRU�D����P��

�► �2�FDER�GH�DOLPHQWDomR�GH�H�VHU�H�DPLQDGR�UHJ�ODUPHQWH�HP�
E�VFD�GH�VLQDLV�GH�GDQRV�H�R�DSDUHOKR�QmR�GH�H�VHU��VDGR�VH�
o��o�estiver�dani�cado”

(P�F�VR�G��I�O���G�������L��G�������R��VV�P���R

�DVR�RFRUUD��PD� IDOWD� UHSHQWLQD�GH�HQHUJLD� HOpWULFD�� R�JLUR�GRV�
HVSHWRV�VHUi�LQWHUURPSLGR�

1HVWH� FDVR��GHVOLJ�H�RV�T�HLPDGRUHV� �JLUDQGR�RV�ERW�HV� DWp� D�
SRVLomR�V�SHULRU��H�R�VLVWHPD�GH�URWDomR�GRV�HVSHWRV��SUHVVLRQDQGR�
R�ERWmR�SDUD�D�SRVLomR�������2))���

(VSHUH�D�HQHUJLD��ROWDU�SDUD�FRQWLQ�DU�R�DVVDPHQWR�


