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1. PRESENTATION OF THE UNIT

1.1. GENERAL
Rotisserie range " Grandes Flammes MILLENIUM " gas powered with electrical power of 208-240V + earth.

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

The device is for professional use and should be used by qualified personnel.

Before starting any operation, please see these instructions. Carefully keep  available near the rotisserie. 

Upgrading facilities at the expense of the user. 

Any cooking appliance generates heat and grease particles.
It is advised to plan their accommodation in premises protected anti-fireand mechanically ventilated,
accordance with security regulations and health standards relating to tradesmouths
(please contact specialized companies and approved for benefits at work
perform according to safety standards: ventilation (extraction), plumbing(water, gas, fire protection, etc ...), 
electricity, building (non-slip tiles, firewall, etc ...).

We advise you to hire a qualified dealer for connecting and commissioning
road from the roasting pan on condition that the electric and gas bookings are carried out by
companies licensed, authorized by you, and waiting near the location of thedevice
cooking. 

For maintenance and repairs, you must contact the factory, the factory representative or local service 
company.

Interventions on the electrical parts must be performed by qualified personnel accordance with the
standards.

The company is not liable for damages if:
• incorrect use of the device
• non-compliance with standards
• incorrect installation
• non compliance with guidance on maintenance
• unauthorized modification
• installation of non-original spare parts
• installation and use of the rotisserie different than those provided by the mnufacturer

The plate is located on the back right in the middle of the upright.

1.2. TRADEMARK, MODEL, REFERENCE

Rotisseries ROTISOL, model « GRANDES FLAMMES MILLENIUM », (GranfFlame  GF), references:
1675.8x, 1375.6x, 1375.8x, 1375.5x, 1375.2x, 975.8x, 975.5x and 975.2x.

Reference Lenght
(inch)

depth
(inch)

Height
(inch)

weight
(lb)

Gas 
power 
(btu/h)

Electrical power 
(kw)

1675.8x 68 24 5/8 64 7/8 772 174000 0,69

1375.12x 56 7/8 27 5/8 63 3/8 706 154000 0,69

1375.8x 56 1/8 24 5/8 64 7/8 662 154000 0,69

1375.6x 56 1/8 26 1/8 64 7/8 650 154000 0,67

1375.5x 56 1/8 24 5/8 45 3/4 419 102500 0,55

1375.4x 56 1/8 24 5/8 45 3/4 419 102500 0,52

1375.2x 56 1/8 24 5/8 31 1/2 221 51250 0,49

975.8x 40 3/8 24 5/8 64 7/8 430 102500 0,44

975.6x 40 3/8 27 5/8 64 7/8 430 102500 0,38

975.5x 40 3/8 24 5/8 45 3/4 309 68240 0,35

975.4x 40 3/8 24 5/8 45 3/4 309 68240 0,32

975.2x 40 3/8 24 5/8 31 1/2 155 341200 0,29



We advise you to hire a qualified dealer for connecting and commissioning
road from the roasting pan on condition that the electric and gas bookings are carried out by
companies licensed, authorized by you, and waiting near the location of the device
cooking.

Interventions on the electrical parts must be performed by qualified personnel accordance with the
standards.

The company is not liable for damages if:
• incorrect use of the device
• non-compliance with standards
• incorrect installation
• non compliance with guidance on maintenance
• unauthorized modification
• installation of non-original spare parts
• installation and use of the rotisserie different than those provided by the mnufacturer

In case of suspicious odors of gas in place of the rotisserie, stop it by closing valves gas supplies and the 
power supply. 
Open windows 
If gas odors persist, call the local gas supplier.

All this information are the property of Rotisol.  
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1.2. TRADEMARK, MODEL, REFERENCE

Rotisseries ROTISOL, model « GRANDES FLAMMES MILLENIUM », reference:
1675.8x, 1375.12x, 1375.8x, 1375.6x, 1375.5x, 1375.4x, 1375.2x, 975.8x, 975.6x, 975.5x, 975.4x et 975.2x.



GAS INLETELECTRICAL 
CONNECTION

Rear of the rotisserie
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1.3. SITE OF MANUFACTURERS PLATE

The plate is located on the back right in the middle of the upright.

1.4. COMPULSORY MARKING



2. SETTING UP UNIT AND STARTING UP

• Before connecting and starting up the rotisserie. Ensure that the gas and electrical connections are present.   
This work are at the client cost, that he needs to have done by are a agreed company, near the position 
that the rotisserie is to be enforceable by companies.

• The new air flow require for the combustion is : 20,7 ft3/h per 1000 btu/h of the calorifique flow.
the flow of combustion and ventilation air must be free and unhindered

• The gas supply must be turned off at the supply bottle LP gas (propane) when the unit is not used.

2.1. SETTING UP

2.1.1.  UNPACKING

Unpack the rotisserie that is circled, filmed and fixed on palette.

2.1.2.  INSTALLING THE UNIT NEXT TO WALLS
AND APPLIANCES

A distance of 3/4 "should be maintained between the sides panels
and adjacent walls. The openings must not be obstructed.

The unit with glace door open should be placed at a distance
minimum of 3/4 ’’ to adjacent walls.

2.1.3.  APPLIANCE EQUIPPED WITH WHEELS
The device must be placed on a perfectly level ground and
locked in a stationary position for use and et le stockage.

2.1.4.  ENVIRONNEMENT

The device should not be installed near the steam,grease
(frying,…), projections of water, high températures or other 
adverse condition.

Do not install this unit under unprotected combustible surfaces.
Keep the area of the machine free, and free of combustible materials.

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.
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2.2. GAS CONNECTION

Connect the rôtisserie to the gas supply, with interposing a block valve to isolate this one from the
rest of the installation.
The gas supply conduct will be sized to minimize losses. Its diameter will be determined according
to its path (length, number of bends, tees ...) and of the total power of the rotisserie.

"Check that the adjustments correspond to the nature and pressure of gas distributed in the
installation".
CAUTION : The pressure regulator (Maxitrol) supplied with this unit must be set according to the gas used.
To check the gas supply pressure to the unit simply connect a manometer to the
water column on the pressure tapping located on the connection side of the unit gas when all the 
burners are ignited.
The gas pressure measured and must be equal to that shown on the rating plate for the gas used
Supply valves gas rotisserie require no adjustment for extra service life.

2.2.1. GAS CIRCUIT DIAGRAM







2.2.2.  POSITION OF THE THERMOCOUPLE & PILOT LIGHT

2.2.3.  POSITION OF THE INJECTOR AND THE SLEEVE FOR THE AJUSTMENT OF 
THE PRIMARY AIR.
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FIXED

2.2.4.  FIXED INSTALATION – MOBILE INSTALATION

All this information are the property of Rotisol.  
Reproduction partial or in totality are prohibited without authority prior written of company Rotisol.

Connection type union 1 or 2

The use of TURBOGAS or similar in professional fixed instalations,willpermit a total liberty in the conception of
the kitchen.

MOBILE
.

The conception of a kitchen with mobile gas appliance is possible thanks to a tamdem of TURBOGAZ –
TUSHGAS or SIMILAR.

FLEXIBLE PIPPING IN THE SHAPE OF U

Measure of the gas flow under 20 mbar in kW/h PCI(natural gaz)

• The hose must not touch a hot wall
• For safety, please install a shorter cable or chain than the gas pipe between the rotisserie and a 

fixed wall.



2.3. ELECTRICAL CONNECTION

Check that there is no errors with CONNECTION.

• Electrical rating : 208-230V~60Hz.

• Check that the installed power corresponds with the characteristics on the signal plate 
at the rear of the unit.

IN ALL CASES , CONNECT THE EARTH WIRE

THE UNIT IS DELIVERED IN MONOPHASE + EARTH

All this information are the property of Rotisol.  
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2.4.  EVACUATION - SMOKE TYPE : A

• The unit is destined to be installed under an extraction system with ventilation

• A heat delector with holes is placed above the rotisserie

VIEW FROM ABOVE

Reference
Measurement 

A (inch)
Measurement 

B (inch)

1675.8x 66’’ 54 5/8’’

1375.12x 54 1/8’’ 42 3/4’’

1375.8x 54 1/8’’ 42 3/4’’

1375.6x 54 1/8’’ 42 3/4’’

1375.5x 54 1/8’’ 42 3/4’’

1375.4x 54 1/8’’ 42 3/4’’

1375.2x 54 1/8’’ 42 3/4’’

975.8x 38 3/8’’ 27’’

975.6x 38 3/8’’ 27’’

975.5x 38 3/8’’ 27’’

975.4x 38 3/8’’ 27’’

975.2x 38 3/8’’ 27’’



3. ADAPTING THE UNIT IN THE CASE OF CHANGING FROM ONE GAS TO ANOTHER

3.1. CHANGING THE INJECTOR

3.3. ADJUSTMENT OF THE PRIMARY AIR

You need to adjust the opening of the air sleeve to dim. D coresponding to the type of gas used ( see 
position of the air sleeve, chapter 2.2.3 and the table of adjustment of the burner, chapter 3.3).

3.4. TABLE FOR ADJUSTMENT OF ONE BURNER

TIGHTENING

RINGS

GAS SUPPLY PIPE

ELBOW OF 90°

ELBOW NUT OF  90°

INJECTOR HOLDER

INJECTOR

AIR INLET 
SLEEVE

BURNER

SLEEVE FOR THE 
ADJUSTMENT OF 

PRIMARY AIR

ELBOW NUT OF 90°
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MODEL * CARACTERISTICS G20 under 20 mbar G25 under 25 mbar G31 under 37 mbar G31 under 50 mbar

975x

injector making 250 250 165 150

Diameter of  injector in mm / inch 2,5 / 0,0984 2,5 / 0,0984 1,65 / 0,0650 1,5 / 0,0591

Opening of the primary air
« D » in mm (chapitre 2.2.3)

2,5 2,5 5 4

Flow volumein ft3/h 37,44 43,44 - -

Mass flow Lbs/h - - 1,71 1,71

Reduced heat flow in btu/h 18000 18000 18000 18000

Presure at the tap for the reduced flow in mbar 5 6,5 9,5 12,5

1375x

injector making 290 290 200 180

Diameter of  injector in mm / inch 2,9 / 0,1142 2,9 / 0,1142 2 / 0,0787 1,8 / 0,0709

Opening of the primary air
« D » in mm (chapitre 2.2.3)

2,5 2,5 5 4

Flow volumein ft3/h 56,16 65,34 - -

Mass flow Lbs/h - - 2,56 2,56

Reduced heat flow in btu/h 26000 26000 26000 26000

Presure at the tap for the reduced flow in mbar 5 6,5 9,5 12,5

1675x

injector making 400 400 215 190

Diameter of  injector in mm / inch 4 / 0,1574 4 / 0,1574 2,15 / 0,0847 1,9 / 0,0748

Opening of the primary air
« D » in mm (chapitre 2.2.3)

13,5 13,5 5 4

Flow volumein ft3/h 63,57 73,8 - -

Mass flow Lbs/h - - 2,91 2,91

Reduced heat flow in btu/h 30000 30000 30000 30000

Presure at the tap for the reduced flow in mbar 5 5 9,5 12,5

* Refer to the nameplates.  









3.6.1.  ADJUSTMENT OF REDUCED FLOW
Connect a manometeron the pressure plug and adjust to the pressure required ( see table of :
categuories of gas, chapter 3.1.1) with the aide of the reduced flow screw:

SEAL THE ADJUSTMENT.                            

3.6.2. ADJUSTMENT OF LOW SETTING

Put the tap to the « minimum » setting.
Connect a manometer on the preassure plug and adjust the pressure to that require) with the     
help of the low setting screw.

SEAL THE ADJUSTMENT

All this information are the property of Rotisol.  
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3.4. LABEL SET
The label specifying the setting of gas to the appliance must be attached to it (see mandatory, chapter 
1.4.).  In case of change of gas, the new label comes with the new injectors.

3.5. ADJUSTMENT OF THE PILOT
For natural gas (G20 et G25), unscrew only a  ¼ of a turn the vis pointeu 3 and check that the flame 
Heat the thermocouple correctly. 
For propane gas  (G31), turn the vis pointeu fully without blocking it: 

SEAL THE ADJUSTMENT

3.6. ADJUSTEMENT OF THE REDUCE FLOW
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3.7.  TABLE FOR THE ADJUSTMENT OF THE SECONDARY AIR

MODEL SHUTER
Dim « S » in

G20 under 20 
mbar

Dim « S » in
G25 under 25 

mbar

Dim« S » in
G31 under 37 

mbar

Dim « S » in
G31 under 50 

mbar

975.2x UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

975.4x
UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

975.5x
UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

975.6x

UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

LOWER closed closed closed closed

975.8x

UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

LOWER closed closed closed closed

1375.2x UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

1375.4x
UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

1375.5x
UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

1375.6x

UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

LOWER closed closed closed closed

1375.8x

UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

LOWER closed closed closed closed

1375.12x

UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

LOWER closed closed closed closed

1675.8x

UPPER 1/4’’ 1/4’’ 1/4’’ 1/4’’

MIDDLE 1/4’’ 1/4’’ 1/4’’ 1/4’’

LOWER closed closed closed closed



4. ELECTRICAL DRAWING

_ Engines and terminal are located inside the right amount
_ Switches and white pilot are located on the front of the unit on the right side.
_ The one or many halogen lamps are located in the stip.

For the rotisserie 1675.8x, there are 8 motors and 2 halogen lamps.
For the rotisserie 1375.12x, there are 6 motors and 2 halogen lamps.
For the rotisserie 1375.8x, there are 8 motors and 2 halogen lamps.
For the rotisserie 1375.5x, there are 5 motors and 2 halogen lamps.
For the rotisserie 1375.4x, there are 4 motors and 2 halogen lamps.
For the rotisserie 1375.2x, there are 3 motors and 2 halogen lamps.
For the rotisserie 975.8x, there are 8 motors and 1 halogen lamp.
For the rotisserie 975.6x, there are 6 motors and 1 halogen lamp.
For the rotisserie 975.5x, there are 5 motors and 1 halogen lamp.
For the rotisserie 975.4x, there are 4 motors and 1 halogen lamp.
For the rotisserie 975.2x, there are 3 motors and 1 halogen lamp.
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