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PERFORMANCE ROTISSERIES 
 

ELECTRIC 
 

TYPE: A 
 

INSTALLATION MANUAL 
 
 
 
 
 
 

 
 



 
1 – TECHNICAL SPECIFICATIONS 
 
1 – 1 Dimensions 

See specification sheets enclosed  
 
1 – 2 Power – Flow 
 See specification sheets enclosed 
 
1 – 3 Mark – Type – Ref of the Units 
 “Rotisol” Electric rotisserie  
 Reference: PR2/1100, PR4/1100, PR6/1100, PR8/1100 
 
1 – 4 Dimensions 
 The signaletique plate is located at the left side, at the back of the unit. 
 

 
2 – INSTALLATION 
 

This equipment should be installed according to current regulations 
and standards, in a well-ventilated location. 
 

2 – 1 Installation 
 

2-1-1 Unpacking 
Unpack the rotisserie, which is strapped, strech and wrapped on a 
palet. 
2-1-2 Location of the equipment 
The unit should have a minimum of 1-inch clearance on the right and 
at the back. It should have a minimum of 18 inches on the left (door 
clearance). 
(See scheme enclosed) 

 
 
 
 



2 – 2 Electrical connection 
 
 “Make sure the machine is properly hooked up” 
 

ELECTRICAL POWER: 220V TRI PHASE – 3 LIVE + 1 GROUND 
(GREEN or GREEN & YELLOW) 

 
 -Verify that your electrical outlet correspond to the characteristics  

specified on the signaletique plate on the back of the unit.  
 
 ALWAYS CONNECT THE GROUND WIRE 

 
3 – ELECTRICAL SCHEMES 

(See page enclosed) 

 
4 – BREAKDOWN OF THE PARTS 

(See page enclosed) 
 









LOCATION OF THE EQUIPMENT –  
MINIMUM CLEARANCE REQUIRED 

 
 
 
 

 











 




