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MosppaBnaem Bac ¢ noKkynkonm ycrponcrea
Barazza!

370 BbICOKOKayeCcTBeHHOe 060pyaoBaHMe Ha NPoTS-
XKEeHWW JONroro BpeMeHn MOXeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUpPyA
BblCOYaNLLME SKCMIyaTaLMOHHbIE XapaKTEPUCTUKN.

MOHTaX 1 1ucrnosb3oBaHmne )/CTpOVICTBa ABNAKOTCA
HECNTOXKHbIMU N NHTYUTUBHbIMN.

Mpocum Bac BHUMATENIbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 06€CneynT COOTBETCTBYIOLNIA
MOHTaX 1 NpumMmeHeHve Bawwero yctporictBa adpdek-
TVBHbIM 06Pa30M B TeUYEHVIe MHOT X NIET.

PykoBoacTBO B LmdpoBom dopmaTte npeactaBneHo
Ha canTe www.barazzasrl.it

B uyenax Hanbonee y,ElO6HOFO O3HaKOMJiIeHUA C pPYy-
KOBOACTBOM MCNONb3YHOTCA cniefytowmne CMMBOJIbI:

BakHble npepgnucaHma gna nuyHoun 6esonac-
HOCTW N YCTPOMCTBA

Ob6wwme cBefeHnsn

A M3rotoButenb COXpaHAET 3a coboi npaBoO Ha BHeCeHNe

V3MEHEHWUI B CO6CTBEHHYK) npoayKkuyuio n B fJaHHOE PyKOBOACTBO,
KOTOpPbIe NPU3HaeT HeO6XO4ElI/IMbIMI/I, 6e3 06s13aTeNIbCTBA npenBa-
pUTENbHOIo NpenynpexneHns. LlepTe>K|/|, MOHTa»XHble CXeMbl U
TaGﬂI/IleI, cofepralmeca B pykoBoaCTBE, CHUTAOTCA OPUEHTUPO-
BOYHbIMU U CNyXKaT TOJIbKO B VIH(I)OpMaLWIOHHbIX Lenax.

CurcTtembl NOAKNIOUYEHNA MOMELLEHWA OOMKHbI COOTBETCTBOBATh
,D,eVICTByPOLLlI/IM HauMOHaJIbHbIM CTaHAapPTaM.

3anpeu4aeTCF| KonmpoBaHne, YaCTUYHOE U NOTHOE BOCNPOun3-
BeeHne coaeprKaHnA, a TakxKe nepegayvya JaHHOro pykoBoacTea
TPETbUM Nllam 6e3 pa3pelweHna M3rotosutens.

[laHHOe yCTPONCTBO COOTBETCTBYET NONOXKEHNAM AMpPeKTUB EBpO-
nenckoro Coto3a 2014/35/UE B OTHOLLEHWN HV3KOTO HaNpPsA»KeHNs,
2014/30/UE OTHOCHTENIbHO 2N1eKTPOMarH1UTHOM COBMECTUMOCTU U
pernamenTa EBponenckoro Coto3a 2016/426 gna rasa.
WNHCTpYyKUMM AaHHOTO PyKOBOACTBA AENCTBUTENbHbI TONbKO AJ1A
CTPaHbl Ha3HayYeHNs.

Congratulations on purchasing a Barazza ap-
pliance!

This safe and reliable high-quality appliance can assist
you in your work with long-lasting top-level perfor-
mance.

It also has the added advantage of being quick and
simple to install and easy to use.

Please read this manual carefully, as it provides impor-
tant information for the correct installation and use of
the appliance which will ensure its long-term efficiency.

The manual is available in digital format on the website
www.barazzasrl.it

The following symbols are used to assist you in reading
this manual:

fﬂf Important rules for personal safety and the
safety of the appliance

6 General information

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

The partial or complete reproduction or photocopying of the contents
ofthis manual IS forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance is compliant with the EU Low Voltage Directive
2014/35/EU, Electromagnetic Compatibility Directive 2014/30/EU
and Gas Appliances Regulation 2016/426.

The instructions in this booklet are valid only for the country of
destination.
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NPEQYNPEXAEHWNA MO BE3OMACHOCTH

SAFETY WARNINGS

ANANPABUNbHOIO N BE3OMACHOIO MPUMEHEHUA

[laHHOE YCTPONCTBO 6biNO Pa3paboTaHo 1 U3roToBNe-

HO WUCK/IOUMTENBHO B LIENAX NPUTOTOBAEHNA MULLN.

[lpyroe ncnonb3oBaHe CUNTAETCA HECOOTBETCTBYHO-
LM, a MTO3TOMY MOTEHLANbHO ONaCHbIMM ANA IOAEN, KUBOTHbIX
1 MyLLECTBA. KpoMe TOro, MOXKET NMPUBECTM K HEMOMPaBUMOMY
NOBPEXAEHMIO YCTPOWCTBA: B AAHHOM Ciyyae 3rotoBuTenb He
HeCeT OTBETCTBEHHOCTb 11 He MPU3HAET NpaBa no fapaHTum.

CnepyeT Bcerna BbIKNIOYaTb FaBHbIA SNEKTPUYECKIAN
BbIK/IOUATeNb, BbIHMMATb BUSIKY W MEPeKpbiBaTb
KpaHbl NoAauu ra3a nepes npoBefeHnem onepawi
MO OUYNCTKE WAN MPU NPEANONOXKEHUN HEMCMNONb30BAHUS
YCTPOIICTBA B TEUEHIIE ANINTENBHOIO NEPUNOSa BPEMEHM.

>

Mpwu 3aBepLIeHNN NCMONb30BaHNA YOeanTbCA, UTO
BCE PYUKMN HAXOJATCA B MONOXKEHUN “® - BbIK/IOYEHO".

B cnyuae BbIABNEHMA KaKOM-MOO HEMCNPABHOCTH,
He criegyeT 1CNoNb30BaTh YCTPONCTBO U CBA3ATHCA C
aBTopu3oBaHHon CepBUCHOW cnyx6oil, coobuas
yKa3aHHble Ha NacnopTHOMN Tabnmuke faHHble.

> P>

[laHHOe YCTPOMCTBO He NpefHa3HauYeHo 1A UCMOSb-
30BaHUA IMLAMM (B TOM YNCTIE AETbMU MAaALLEe 8 NieT)
C GU3NYECKNMN, CEHCOPHBIMM TN YMCTBEHHbBIMM
OrpaHNYEHNAMM, NN NPW OTCYTCTBUW 3HAHWUIA 1 OMbITa, 3a
NCKMIOYEHMEM CTyYaeB, KOrfa OTBETCTBEHHOE 3a UX be3onac-
HOCTb JIMLIO CEANT 3@ HAMW UAW NPEeJOCTaBAAET UHCTPYKLMM
OTHOCUTENbHO NPUMEHEHNA YCTPOICTBA.

>

[leTvi BOMKHbI HAXOAWUTHCA NOA NPUCMOTPOM B LIENAX
rapaHT1 TOro, YTOObI OHY He Urpanii C yCTPOACTBOM
VNI €70 YacTAMM.

He ncnonb3oBatb pa3bpbi3ruBaemble CpeacTaa ps-
[I0M C paboTaloLM YCTPONCTBOM.

He BHOCWTb 3MEHEHNWA B laHHOe YCTDOIZCTBO.

OnacHocTb noxapa!
He ncnonb30Bath YCTPOWCTBO B KayeCTBe ONOPHON
NOBEPXHOCTN.

OnacHocTtb noxapa!

Hukorga He pa3melyaTb YyBCTBUTENbHbIE K TENTY 1NN
nerkoBocnaameHsoLmeca npegmeTbl (Hanpumep,
NPUXBATKM, 3aHaBECKM, BYTbINKM C aNKOronem 1 T. Ai.) B Heno-
CpefCcTBEHHON 6/M30CTY OT YCTPOMCTBA.

>PpB>PB P

YyacTok, HaxogALWMIACA B HENOCPEeACTBEHHO 6n130-
CTU K YCTPOWCTBY, MOXET CUNbHO HarpeBaTbCa, Ce-
AYeT cobnofaTb OCTOPOXHOCTb NPU Pa3MELLEHUM B
[laHHOM NPOCTPAHCTBE PO3ETOK TOKA, APYrMX ObITOBbIX Npr6o-
POB, INEKTPUYECKIX Kabeneit, Tpy6 1 Apyroro 4yBCTBUTENBHO-
ro K Tenny unu BO3ropaeMoro matepuana.

&

FOR SAFE AND CORRECT USE

This appliance has been designed and manufac-

tured exclusively for cooking food. Any other use

is considered improper and thus potentially
hazardous for people, animals and property. Furthermore,
it may permanently damage the appliance: in this case,
the Manufacturer will not be held liable and the Guaran-
tee will be void.

Always disconnect the appliance from the

power supply, remove the connection plug from

the socket and shut off gas supply taps before
carrying out any cleaning operations or when the appli-
ance will not be used for an extended period.

Make sure that all the knobs are turned to “@
- off” when you finish using the appliance.

If you should note any anomalies, do not use

the appliance but contact an authorized Service

Centre and report the data indicated on the
data plate.

This appliance is not suited for use by persons
(including children of at least 8 years) with
physical, sensorial or mental difficulties or lack-

ing proper experience and knowledge, unless supervised
or instructed on the use of the appliance by the person
responsible for their safety.

Children must be supervised to ensure that they
A do not play with the appliance or parts of it.

Do not spray aerosols in the vicinity of this ap-
pliance while it is in operation.

f Do not modify this appliance.

Fire hazard!
Do not use the appliance as a support surface.

Fire hazard!
Never place heat-sensitive and flamma-

ble objects (for example, oven gloves, cur-
tains, alcoholic containers, etc..) near the appliance.

hot, so take precautions when positioning

power outlets, other household appliances,
electrical cables, hoses and any heat-sensitive or flam-
mable material in this area.

O The area near the appliance may become very



A NPUTOTOBJIEHUA

=

>

OnacHocTb 0X0ros!

B npouecce GyHKUMOHNPOBaHNA 11 B TEYEHNE HECKONBKVX MAHYT
rnocrie 1Crnosnb30BaHMA, HEKOTOPblE YaCTW YCTPOMCTBA JOCTUTAKOT
OYeHb BbICOKIX TeMnepaTyp! M36eraTb KOHTaKTa C JaHHbIMM Ya-
cTAMM 6€3 COOTBETCTBYIOLLVIX CPEACTB UHAVBMAYAbHO 3aLLMTHI.

>

Mepes NCNonb3oBaHNEM NPOBEPUTL COOTBETCTBYHO-
LLiee MONOXKeHMe paccekaTeneii nnameHun, KOHOOPOK 1 pelueT-
Kin. B yacTHOCTW, cnepyeT yOeaunTbCs, YTo peLleTka COOTBET-
CTBYIOLLMM 06Pa30M ONMPAETCA Ha YCTPOICTBO U YCTONYMBA.

>

OnacHocTb noxapa!
MKOrfa He roTOBUTb NPOLYKTbI HA OTKPLITOM MIaMEeHM.

T

>

OnacHocTb noxapa!

B cnyyae Bo3ropaHus xupa unv ropayero Macna, He cnepyet Ty-
LWNTb MAaMA BOLOMW, a NOLABUTb €70 BNAXHbIM XONICTOM VN NO-
[06HBIM MaTepPVanom 11 CBOEBPEMEHHO BbI3BaTb MOKAPHIIKOB.

>

OnacHocTtb noxapa!
He nokpbiBaTh YCTPONCTBO MAM €ro YacTi Gonbron unu no-
[06HbIMM MaTepranamu.

>

OnacHocTb B3pbiBa!

He pa3orpeBatb Ha yCTPOICTBE XXeCTAHblE GaHKM 1AW 3aKpbITble
repMeTYecKn eMKOCTH, NPOU3BOAMMOE TEMIOM U30bITOYHOE
[aBneHne MOXeT NPUBECTU K B3PbIBY C COOTBETCTBYIOLLVM
ylwep6om ana nogen.

>

Cnepyet HabnoaaTb 3a YCTPONCTBOM Npi €ro GyHK-
LINOHMPOBAHUM.

>

B cnyyae cnyvainHoro 3atyxaHus nnameHun KOH-
GOpKI, NepPeBeCT PyUKy B NONOXEHME “® - BbIK/TIOYEHO" U
NOAOXAaTb OAHY MUHYTY Mepef NOBTOPHbLIM BKIIOUEHUEM.

>

NHTEHCKBHOE M NPOJOMKNTENBHOE UCNONb30BaHME
YCTPOWNCTBA MOXET NoTpe6oBaTb AOMONHUTENBHON BEHTH-
NALWK, HaNpUMep, OTKPLITA OKHa Ui bonee 3dpPeKTNBHON
BEHTUNALMM 33 CYET YBEJINYEHNS MOLHOCTY MEXaHNYECKOI
BbITSXKKI, MPY Hannunn.

>

Y6eamTbCa, 4To Nocyaa CoOTBETCTBYOLW M 06pa3om
MO3MLMOHNPOBAHA Ha peLleTKe 1 ycTonumBa. Nocya AomxKHa
NMeTb iNAaMeTP, COOTBETCTBYHOLIIA BbIGPAHHON KOHDOPKE, 1
He [OMKHa BbIXOAWTb 3a Npefenbl peleTkn. /i3rotoButenb He
HeCeT OTBETCTBEHHOCTb 11 HE MPW3HAET NpaBa Mo rapaHTUmM Npu
HEBbINOHEHM AAHHOTO NpaBWna.

FOR COOKING

>

Burn hazard!

During operation and for a few minutes after use, some
parts of the appliance reach extremely high temperatures!
Do not touch these parts without suitable personal pro-
tection.

>

Before using the appliance, check that the flame
distributors, the burners and the rack are correctly posi-
tioned. Check, in particular that the rack rests correctly on
the appliance without slipping or sliding.

>

Fire hazard!
Never cook food using naked flames.

>

Fire hazard!

In the case where fats or oils lead to fire, never put out
flames with water, instead suffocate the flames using a
moist dishcloth or a similar material and immediately
call the fire services.

>

Fire hazard!
Do not cover the appliance or parts of the appliance with
aluminium foil or similar material.

>

Explosion hazard!

Never heat up tin cans or hermetically closed containers
on the appliance; the excess pressure generated by the
heat may cause containers to explode, consequently
leading to serious personal injury.

>

Monitor the appliance during the entire time it
is in operation.

>

In the case where the burner flame should ac-
cidentally go out, bring the knob to the “® - off” position
and do not attempt to re-ignite the appliance for at least
one minute.

>

In the case where the appliance is going to be
used for an intensive or extensive period of time, ad-
ditional ventilation may be required; for example, it
is advisable to open a window or use a more efficient
ventilation system by upgrading the mechanical ventila-
tion system (if present).

>

Ensure that the food containers sit correctly on
the rack without slipping or sliding. The food containers
must be correctly proportioned in relation to the chosen
burner and must not protrude the edges of the rack. The
manufacturer will not be held liable and the Guarantee
will be void if this standard is not applied.



TEXHUMECKWE XAPAKTEPUCTUKW W TECHNICAL DATA

Insulating
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TexHNYecKne xapaKTepucTmkun Technical data
HanpsaxxeHue Voltage Vv 220-240
YacToTa Frequency M 50/60
MowHocTb KOHPOPOK Burner power
BCriomoraresibHas auxiliary KBT 1
nony6bicTpas semi- rapid KBT 1,75
ObiCcTpas rapid KBT 3
[BOVHas KOPOHa doublering KBT 4
HO5V2V2-F
Tun kKabens Cable type 3x1 MM2
InuHa Kabena Cable length ™ 150
Knacc yctaHOBKM Class installation 3
KoHdopka Tun rasa Pa6ouee Pacxop @ GOpcyHOK | HomuHanbHbiii | YMeHbLIeHHbIi
haBlieHne 1/100 mm pacxog pacxop
Burner Gas type Applied Capacity o Nozzles Nominal Reduced
pressure 1/100 mm capacity capacity
G30 30 mbar g/h73 50 kW 1 kW 0.55
G31 37 mbar g/h73 50 kW 1 kw 0.55
BcnomoratenbHas G30 50 mbar g/h73 48 kW 1 kW 0.55
Auxiliary G31 50 mbar g/h73 48 kW 1 kw 0.55
G20 20 mbar I/h 94 78 kW 1 kW 0.55
G253 25 mbar I/h 110 79 kW 1 kW 0.55
G30 30 mbar g/h 127 67 kw 1.75 kw 0.55
G31 37 mbar g/h 127 67 kW 1.75 kW 0.55
MonybbicTpan G30 50 mbar g/h 127 60 kW 1.75 kW 0.55
Semi-rapid G31 50 mbar g/h 127 60 kW 1.75 kW 0.55
G20 20 mbar I/h 158 103 kW 1.75 kW 0.55
G253 25 mbar I/h 165 106 kW 1.75 kW 0.55
G30 30 mbar g/h 218 87 kw 3 kW 0.85
G31 37 mbar g/h 218 87 kW 3 kW 0.85
BbicTpas G30 50 mbar g/h 218 79 kw 3 kW 0.85
Rapid G31 50 mbar g/h218 79 kW 3 kW 0.85
G20 20 mbar I/h 270 128 kw 3 kW 0.85
G25.3 25 mbar I/h 292 132 kW 3 kW 0.85
G30 30 mbar g/h 291 A=45 B=(2x) 69 kw 4 kW 1.90
G31 37 mbar g/h 291 A=45 B=(2x) 69 kW 4 kW 1.90
[1BoiHaA KOpoHa G30 50 mbar g/h 291 A=37 B=(2x) 60 kW 4 kW 1.90
Double ring G31 50 mbar g/h 291 A=37 B=(2x) 60 kW 4 kW 1.90
G20 20 mbar I/h 328 A=68 B=(2x) 101 kw 4 kW 1.90
G253 25 mbar I/h 323 A=71 B=(2x) 98 kW 4 kW 1.90




MOHTAMX

NPEAYNPEXAEHMANOBE3OMACHOCTU

INSTALLATION

SAFETY WARNINGS

Cnepyet BHUMaTeNbHO 03HAKOMUTbLCA C JaHHBIM PYKOBOA-
CTBOM Nepej MOHTXOM 1/Vnu NpMMeHeHneM YCTPOICTBa
1 XpaHWUTb ero B MecTe, LOCTYMHOM AA BCeX Mosib30BaTenen
[LNA CNPaBOK; B Clyyae nepejaun Uiy npoaaxn yCTpoicTea,
HeobXofMMO nepefaTb HOBOMY MOJb30BATENIO JAHHOE PYKO-
BOAICTBO B LIeNAX €70 03HAKOMNEHUS C MOHTAXOM, 3KCrTyaTa-
Lyei 1 NpaBuiIaMn TEXHWUKI 6€30MacHOCTH.

A MoHTaX 1 BMelLaTeNnbCTBa B YCTPOWCTBA (BHEOYe-
pefHoe TexobCnyXnBaHe, 3ameHa GOPCYHOK, perynmpoBKa
MUHUMYMA U T.[L..) BOMKHbI OCYLLECTBAATLCA TONbKO KBanu-
$ULMPOBaHHBIM NEPCOHANIOM B COOTBETCTBIM C YKa3aHUAMY
[LlaHHOTO PYKOBOACTBA.

CncTembl NOAKAIOYEHNA (ra30Ban 1 ANEKTPUYECKasn) 1 Npep-
YCMOTPEHHble 418 MOHTaXa NOMeLLeHNA JOMKHbI COOTBET-
CTBOBATb NpaBnam TexHNKN 6e30MacHOCTH, eNCTBYIOWYM B
CTPpaHe NPUMEHEHA YCTPOICTBA (3aLLMTHBIN U pa3beayHNATENb-
HbIV1 BbIKNKOYATENb, CUCTEMA 3a3€MIIEHUSA, SKBUMOTEHLMaNbHanA
cucTemMa n T.A.).

N3roToBNTENDb HE HECET OTBETCTBEHHOCTb B Clly4ae Hecobio-
LEHNA NPUBEAEHHDIX BbILLE YKa3aHNIA.

& B xoge npoBeaeHus onepauuii MOHTaxa, Texobcny-
KVBAHWA U PEeMOHTa CrieflyeT BCerAa BbIK/0YaTb MMaBHbIN
NEKTPUYECKNIA BbIKNOYATENb, BbIHUMATb COELUHUTENbHYIO
BUNKY 1 NepeKpbIBaTb KpaHbl NOAauM rasa.

A [laHHOe yCTPOIICTBO He NpefHa3HaueHo Ana QyHKLK-

OHNPOBaHWNA BHE NOMELLEHNA.

A YCTpOMCTBa MOTYT UMETb OCTPble KPOMKM, Cnefyet
cobnogaTb OCTOPOXKHOCTb 1 UCMOb30BaTb COOTBETCTBYHO-
Wue cpencTBa VHAMBMAYANbHON 3alnThl (3awuTHaA obyBb,
nepyaTkm v T.4...).

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
sothatall the users can consult it; if you give away or sell
the appliance, please ensure that you give this booklet
to the new user so that he can be informed about its
installation, use and safety rules.

A The installation and any interventions on the ap-
pliance (special maintenance, nozzle replacement, idle
mode setting, etc.) must be carried out by authorised
personnel only, as specified in this booklet.

The connection systems (gas and electric) and instal-
lation rooms must be suitable and satisfy the safety
standards in force in the country of use (protective isolat-
ing switch, earthing system, equipotential system, etc.).
The manufacturer will not be held liable if the above
requirements are not satisfied.

A During installation, maintenance or repair work,
always switch off the main electrical switch, remove the
connection plug from the socket and shut off the gas

supply taps.

A The appliance is not designed for outdoor use.

AAppliances may have sharp edges; handle them
with caution and use personal safety equipment (protec-
tive shoes, safety gloves, etc.).



KOHTPOJ1b U NEPEMELLUEHUE

CHECKS AND HANDLING

locne pacnakoBKM YCTPOWCTBA, CHATKA YNAaKOBOYHOTO MaTepu-
ana 1 3aLLMTHbIX MIEHOK MOBEPXHOCTEN, MPOBEPUTL OTCYTCTBIE
ABHbIX MOBPEXAEHUI: MPU 1X HANINYNK, HE OCYLLECTBAATb MOH-
Tax 1 06paTnTbCA K [lunepy B TeueHue 8 aHeln, coobuas emy
[laHHble, NPMBEJEHHble Ha NAaCMOPTHO TabnNUKe YCTPONCTBa,
a TaKxe BblABNIeHHbIe Npobnembl (puc. 1).

BHumaHue! He octaBnatbh 6e3 npucmorpa matepuan,
MCNONb30BaHHbIN ANA YNaKOBKMU (MakeTbl, NONUCTMPON U
T.4...), B CBAA3M C TEM, YTO OH NpeACTaBAACT ONACHOCTb ANA
AeTeil N XKNBOTHbIX (ONAaCHOCTb yAYLbA).
TpaHCnopTMPOBaTb YCTPONCTBO B MECTO MOHTaXa creayet
MNPV NCNONb30BaHNMN CPELCTB UHAVBUAYANbHO 3aWwuTbl (prC.
1) n npumeHAasa Bce mepbl 6e30MacHOCTK, HeobxoanMble AN
npepynpexneHns ywepba fna camoro yCTPOWCTBa, Niogen,
KMBOTHbIX 1 MMYLLECTBA.

After having unpacked the appliance and removed all
the packing materials and protective films from the sur-
faces, check for any anomalies: if you find an anomaly,
do not proceed with the installation but contact your
retailer within 8 days, reporting the data provided on
the appliance’s data plate and describing the problems
you found (fig. 1).

Attention! Do not leave the packing materials (plas-
ticbags, polystyrene, etc.) unattended, as they are a
potential hazard for children and animals (danger
of suffocation).

Move the appliance to the installation location using
appropriate personal safety equipment (figure 1) and
adopting all the precautions necessary to prevent dam-
age to the appliance, people, animals and property.

YTUIN3ALUNA YITAKOBKU

DISPOSAL OF THE PACKAGING

BHumaHue! YTnnsauma ynakoBkm foMmKHa ocy-

WeCTBAATbLCA B COOTBETCTBUUN CO CTaHAapTamMum,

AeNCTBYIOLWMMM B CTPaHe MOHTaXa.

CocTaB yrnakoBKu:

- KopobKa

- NoAM3TUNEH/ NOANNPONUIEH: HAPY>KHAA YNAaKOBOY-
HaA NfIeHKa, NakeT C MHCTPYKLUUAMM

- NEeHONONUCTUPON: NPOTUBOYAAPHAA 3aluTa.

Attention! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene / polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



BbIBOP MECTA MOHTAXA

INSTALLATION SITE CHOICE

XApaKTepuCTMKN YCTaHOBOYHOTO NOMeLYeHUsA

YCTpoNCTBa AOMKHbBI Pa3MeLLaTbCa B NpeaHa3HaueHHbIX B AaHHbIX
Lenax nomeLeHnsax, Npu MakcumanbHon Temnepatype 25°C n
MaKCManbHO BNaXKHOCTN 60%; OHM [JOKHbI OTBEYaTb NPaBiAiam
TEXHWKM 6e30MacHOCTL, AECTBYIOLMM B CTPaHEe UCMOMb30BaHUS
YCTPOWCTBA (3aLYNTHBIN M Pa3befUHUTENbHbI BbIKIKOYATENb, CUCTE-
Ma 3a3eMJIeHUd, SKBUMOTEHLMANbHAA CUCTEMA U T.4.). YCTpOWCTBa
He npefHa3HayYeHbl ANA MOHTaXa BHE MOMELLEHMA, BO3AENCTBUA
aTMOCHEPHBIX areHTOB MAK HEMOroAbl. YCTPOMCTBA MOTYT ObiTb
MOHTVPOBAHbI Ha SN1EMEHTbI MeOGEN U3 TEPMOCTOWKOrO MaTepiana.
BapouyHas naHenb, BCTPOEHHasA Ha YpOBHe C pabouelt noBepxHo-
CTbl0, NpefHa3HayeHa TONbKO ANA CTONELLHNL, 13 HAaTyPaNibHOTO
KamHs (rpaHuT, Mpamop), MacCvBa fiepesa 1 NUTKN.

[ina pabounx noBepxHOCTEN U3 APYruX MaTepuanos Heobxoanmo
y3HaTb Y U3rOTOBUTENSA, €C/IN OHU NPe[HA3HAY€eHbI 1A UCMOMb30-
BaHWA C yCTaHAaBNMBAEMbIMI 3aMOAAMLIO BaPOYHbIMIA MaHENAMMU.

ﬂ,aHHOE yCTpOﬁCTBO HE NOAK/TOYEHO K CNCTEmMe OTBOAA NPOAYKTOB
CropaHuna. OHo fomKHO YyCTaHaB/MBATbCA M NOAK/OYATbCA B COOT-
BETCTBUN C ,EleVICTBleLLlI/IMI/I npaBunamn yCtaHOBKN. Ocoboe BHU-
MaHune CnepyeT ynenatb TpE6OBaHVIﬂM, Kacalowmmca BeHTUnAunn.

A YcTaHOBOYHbIE MOMelLeHNA [OMKHbI 06nagaTb no-

CTOAAHHbIM BO3yX006MeHOM B LieNAx nojaun Bo3ayxa, Heob-
XOAMUMOrO AN CropaHuA rasa, B COOTBETCTBIM C MONOXKEHNAMN
pencrsytowmx ctangaptos UNI - CIG 7129 v 7131. OTBepctuAa
ceyeHvem He meHee 100 cM? JOMXKHBI ObITb Pean30BaHbl TaKUM
00pa3om, YTOObI OHI HE MOTNIM 3aKPbIBATLCA CHAPYXN 1 U3HYTPMW,
1 [OMKHbI pacnonaratbCa pagom ¢ nonom (puc. 2). Jliobas apyras
dopma BEHTURALMM JOMKHA OTBEYATb TPeOOBaHMAM CTaHAapTa
UNI-CIG 7129.

ObimooTBOg

[a30Bble YCTPONCTBA AOMKHbI OTBOAUTL NPOAYKTbI CropaHmA He-
NoCpesCTBEHHO HapyXy NOCPeACTBOM AbIMOOTBOLOB, BbITAMHbIX
30HTOB UK 3nekTpoBeHTUAATOPOB (UNI - CIG 7129) (puc. 2) npm
pacxofe, rapaHTMpyioLLem BO3ayX000MeH, MO MeHblueli Mepe, B 3
pa3a npesbiWatoLLmMin 06bem nomelyeHNs. Heobxo[rmo NoMHUTD,
yTO NAoLWaab, HeOOXOAMMARA LN1A CrOpPaHUs, COCTaBAAET 2M*/4 Ha
KaXablil KBT HOMMHaNbHO TeNI0BOM MOLLHOCTY (CM.MACNOPTHYIO
TabnunuKy ana obLLen TeNI0BON MOLHOCTH).

PaccTosiHne oT 60KOBbIX 1 3aiHUX CTEH

YcTpoiicTBa AOMKHbI YCTaHaBNMBATbCA HA ONpeaeneHHOM paccTo-
AHWK OT CTeH (punc. 3).

MPUMEYAHMUE: B cnyyae ycTaHOBKM BbITAMKM Hafl BAPOYHOI NaHe-
J1bl0, CMOTPUTE UHCTPYKLMM MO MOHTAXY BbITAXKM, B KOTOPbIX yKa-
3aHO COOTBETCTBYIOLLEE NoA/Iexallee COONO[EHMIO PACCTOAHME.

AIR

Installation site characteristics

The appliances must be placed in suitable interior locations with
a maximum temperature of 25°C and maximum humidity of
60%; the locations must satisfy the safety standards in force in
the country of use (protective isolating switch, earthing system,
equipotential system, etc.). The appliances are not designed
for outdoor use, to be exposed to the elements or bad weather
conditions. Appliances may be assembled onto units made of
heat-resistant materials .

A built-in hob, flush with the worktop, is only suitable with
natural stone (granite, marble), solid wood and tiled bases.

In the instance of bases made from other materials, please ask
the manufacturer whether they are suitable for flush hobs.

This appliance is not connected to a combustion products
evacuation device. It shall be installed and connected in
accordance with current installation regulations. Particu-
lar attention shall be given to the relevant requirements
regarding ventilation”.

A Installation locations must have continuous
air exchange to provide the air flow necessary for gas
combustion as specified in the standards in force UNI - CIG
7129 and 7131. Openings with an area of at least 100 cm?
must be constructed in such a way so that they cannot be
obstructed from neither the inside or the outside and they
must be positioned in proximity to the ground (figure 2).
Every other ventilation type must be in accordance with
specifications in the standard UNI - CIG 7129.

Fume discharge outlet

Gas appliances must release the combustion emissions
directly outside via flues, either by using extractor hoods or
electric fans (UNI-CIG 7129) (figure 2) with sufficient power
to guarantee hourly air exchange at least 3 times the loca-
tion volume. It is to be noted that 2m°/h of air is necessary
for every kW of nominal thermal capacity (consult the data
plate for total thermal capacity).

Distance from side and back walls

The appliances must be kept at a specified distance from
walls (figure 3).

NOTE: If installing a range hood above the hob be sure
to follow the hood assembly instructions and the correct
mounting height contained therein.

A=4cm
B=3cm

20 120

min. 65 cm T
l min. 45 cm
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INIEKTPNYECKOE NOAK/TIOYEHUE

CONNECTION TO THE POWER MAINS

& Mepepn nogknioueHnem yctpolictBa y6eautbcs,
YTO HanpsXXeHne N YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMU XapaKTepuCTMKamu, COOTBETCTBYHOT XapaK-
TEPNCTUKaM CMCTeMbI MUTAHWA.

YCTPOMCTBO NOCTaBNAETCA B KOMMNIEKTE C CUNOBLIM Kabenem
(HO5V2V2-F) gnnHoi 150 cm, Ha KOTOPOM AOMKHa YCTaHaBAM-
BaTbCA BU/IKA, BblaepmBatowan 10 A, BCTaBnsemas B po3eTKy
TOKa (puc. 4a). B KauecTBe anbTepHaTVBbI, MOXHO NOACOEANHUTDL
Kabenb HenocpeacTBEHHO K pacnpefenuTenbHom cetn (puc.
4b): B LaHHOM C/ly4ae OH [LOMKeH ObITb OCHALLEH YCTPONCTBOM
ANA BCEMOMIOCHOTO OTCOEANHEHUA C PACCTOAHNEM Pa3MblKaHUSA
MeX [y KOHTaKTaMu, 06ecneynBatoLLMm NOSIHOE OTCOeAMHEHME
NPV YCNOBUAX KaTeropum n3bbitouHoro HanpsskeHna lll.

Kak po3eTka ToKa, TaK U BCEMOJIIOCHbIN BbIKaOYaTeNnb
AOMKHDbI COOTBETCTBOBaTb HOPMaM M pa3MeLlaTbCA B No-
NOXeHWUu, [OCTYNHOM fia)ke NPU BCTPOEHHOM YCTpOIiCTBE.
EcnunycTpoicTBo ycTaHaBNMBaeTCA BMeCTe C JyX0OBbIM LKa-
¢dom, nogKnioyeHne ABYX yCTPOMCTB U3 COOOpaXkeHMI nek-
TpuyecKoil 6e30nacHOCTN JOMKHO GbITb He3aBUCUMbIM.

Cunosoi kabenb HE gonxeH:

- ObITb CABNEHHBIM WA CKPYYEHHDBIM;

- HaXO[WTbCA B KOHTAKTE C KakUMU-IMOO XULKOCTAMM, pe-
XKYLUIMMI U TOPAYUMU NPeSMETamMmn 1 KOPPO3VOHHBIMU
BeLecTBamy;

- [OCTUraTb B Kakom-nnbo TouKe TemnepaTypbl, NpeBbiLLato-
wen Ha 50°C TemnepaTtypy OKpyatoLLen cpefpl;

- 3aMeHATbCA Ha kabenb apyroro Tna (cm. “TexHuueckune
XapaKTepucTUKK" CTp. 6) UNK Ha HECOOTBETCTBYIOLLMIA;

- ObITb YAAMHEHHBIM NOCPELCTBOM YANMHNTENEN.

A Before making the connection, make certain
that the voltage and frequency indicated on the
data plate match those of the power supply system.
The appliance is supplied with a 150 cm-long power cord
(HO5V2V2-F) on which a 10 A plug must be installed to
then be connected with a power outlet (figure 4a).
Alternatively, the cable can be connected directly to
the distribution network (figure 4b): in this case an om-
nipolar disconnecting switch must be provided, with a
minimum opening of the contacts that allows complete
disconnection in category Ill overvoltage conditions.

The isolating switch must be located in a position
which is accessible even after the appliance is in-
stalled.

Ifthe appliance s installed together with an oven, the
connection of the two appliances must be independ-
ent for electrical safety reasons.

The power cord must NOT:

- be crushed or rolled up;

- comeinto contact with any type of liquid, sharp or hot
objects or corrosive substances;

- reach, atany point, a temperature which is 50°C higher
than the room temperature;

- be replaced with a different type of cable (see “Technical
data”on pag. 6) or with a cable which is not up to standard;

- belengthened with extensions.

7
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1iBARAZZA 5.1, |REGOLATO A
GAS
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3AMEHA CM10BOIO KABENA

& B cnyyae Heo6XoAMMOCTMN, CUNOBOWA

Kabenb moxet 6bITb 3aMeHEeH Ha aHaNlorNYHbIN
(cm. “TexHnuyeckmne xapakrepucTtukn” ctp. 6) B
COOTBETCTBUM C A€NCTBYIOWMMN CTaHAapTamMmun
CTpaHbl YCTaHOBKMW.

A Ecnmn ycTtponcTBo yxxe nofcoeAnuHEHO,
cnepyeT OTCOeAVIHUTD ero OT CUCTeMbI 3IeKTPO-
NUTaHUA N NepeKpPbITb ra3oBble KPaHbl.

AnAa poctyna K anekTpuyeckum coeanHEHNAM, CHATb
KPbILWKY KNEMMHOW KONOAKW, OTBMHUMBAA 6N1OKUpY-
oW M ee BUHT (puc. 5).

OTcoegnHnTb CTapblili Kabenb OT KNeMM U CHATb
ero; NoACoeANHNUTb HOBbIN Kabenb (ToNbKo TMNa
HO5V2V2-F) B cooTtBeTcTBYIOWME Knemmbl, N - L - S)
(3emnA).

HoBbili cnnoBor Kabenb JOMKEH NMETb 3a3eMifio-
WM Kabenb anvHHee Kabenen L n N.
3a6noKnpoBaTb HOBbIN Kabenb NocpeacTBOM Crieumn-
aNnbHOro KabenbHOro 3aX1UMa 1 3aKpbiTb KIEMMHYHO
KONOAKY, BHOBb MO3MNLNOHMPYA ee KPbILLKY.

POWER CORD REPLACEMENT

A If necessary, the power cord can be replaced
with an identical type (see “Technical data” on page
6) in compliance with current regulations in the
country where the appliance is installed.

A If the appliance is already connected,
disconnect the electrical power and shut off gas
supply taps.

To access the electrical connections, remove the cover
from the terminal board by unscrewing the screws
(figure 5).

Disconnect the old cord from the terminals and remove
it; connect the new cord (only the HO5V2V2-F type) into
the respective terminals N - L - © (Earth).

The new power cable must have the longest earth cable
ofthe L and N cables.

Cover the new cord with the appropriate cord holder and
re-close the terminal, replacing its cover.

®
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TA30BOE NOAKNOYEHNE

GAS CONNECTION

& Mepep noaknioueHnem y6eanTbCA, 4TO BCA raso-
Bas CMCTeMa 11 yCTAaHOBOYHbIE MOMeLLeH A COOTBETCTBYIOT
CTaHAapTaMm, JeliCTBYHOLWMUM B CTPaHe UCNONb30BaHUA
(UNI-CIG7129 1 7131).

- Y6euTbCA, UTo IMHIA NUTaHA He NepeKpbITa M obnafaert Jo-
CTaTOYHOW MOLLHOCTbIO B LIEMIAX FAPaHTIN COOTBETCTBYIOLLIETO
YHKLMOHMPOBaHWA YCTPOICTBA.

- Y6eamTbCa, YTO Ha IMHUW NUTAHKA, B NIEFKO AOCTYMHOM 1
MPOBEPAEMOM MeCTe, YCTAHOB/IEH OTCeYHbIN ra30BbIN KpaH:
OH [JO/KEH NepeKpbIBaTbCA B X0fe NPOBEAEHs onepaLuii
MOHTaXa 1 TeX0OCNyXI1BaHIA YCTPOCTBA.

- [NpoBepuTb TN ra3a, NogaBaeMblil Ha BAPOUHYHO NaHenb (Kugkui
ra3G30/G31unnMetan G20/25), a Take, YTO YCTPOMCTBO NpeSHa-
3HaYeHO ANA JaHHOrO TVMa rasa: B MPOTUBHOM C/y4ae, BbINOAHUTL
onepavv No afanTaLmm, BbIMOMHAA MHCTPYKLWK, NPUBEAEHHbIE @
naparpade "AganTauua K Apyrum Tunam rasa” Ha crp.16.

- [pousBecTun nogkntoueHue: (puc. 6) Ha pamne nuTaHma “A”
MOHTVPOBaHa KoneHyatas “L"-obpa3Han my¢Ta (pesbba GJ
14"), obecneumBatoLas NOAKNIOYEHE K pacnpefenmTenbHo
CETN MOCPenCTBOM XecTKoi Tpy6bl (cTaHgapT UNI-CIG 7129)
AN rMbKOM TPyObl U3 HEpPXaBeloLLel CTanu CO CMIOLIHOMN
cteHkow (ctangapt UNI-CIG 9891).

CoenHeHVe CKeCTKO nnmn rnbkoi TpyOom JOMKHO rapaH-
TMPOBaTb rePMETUYHOCTb NOCPECTBOM NpoKnagkm “G2".
“L"-06pa3Hasn MypTa MOXET ObITb OpUEHTMPOBAHA
O nytem ocnabnenus rankm “B’, ¢ nocnegyioweit
ONOKMPOBKOW raiKi NOCe BbINOMHEHUA Onepa-
uun. fepmMeTUYHOCTb rapaHTUpyeTca ocoboin popmoit
pamrbl ¥ BHYTPEHHe NPOKNaAKoMN.

A Before connecting the appliance, ensure that
the gas system and the installation locations comply
with current regulations in the country where the
appliance is installed (UNI-CIG 7129 and 7131).

- Ensure that the supply line is not obstructed and has
sufficient power to ensure correct operation of the
appliance.

- Ensure that the supply line, which should be located
in an easily accessible and visible location, has a gas
shut-offvalve: this should be closed during appliance
installation and maintenance operations.

- Check the gas type which will power the appliance
(Liquid Gas G30/G31 or Methane G20/25) and ensure
that the appliance is compatible with this: in the case
where it is not compatible, adapt it as instructed in the
paragraph “Adaptation to other gas types”on page 16.

- Proceed with connecting the appliance: (figure 6)
an L-shaped rubber connector (thread GJ ¥2”) is as-
sembled to power ramp “A”; this ensures connection
to the distribution network via a solid pipe (standard
UNI-CIG 7129) or a flexible stainless steel pipe flush
with the wall (standard UNI-CIG 9891).

Connection to the solid or flexible pipe is guaranteed
by using sealant “G2” to secure attachment.
The L-shaped connector can be positioned by
6 loosening the “B” nut and then, once posi-
tioned, re-tightening the nut. The specific form
of the ramp and the inner sealant guarantee attach-
ment.

(GJ 1)

UNI-CIG 7129
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O Ecnu ra3oBoe AaBneHue He ABNAETCA CTabUNbHbIM,
cnefyeT yCTaHOBUTb nepen, YCTPONCTBOM Perynarop raso-
BOrO [jaBNeHUs (€CiM YCTPOMCTBO LOMKHO QYHKLMOHMPO-
BaTb Ha Xumakom rase (G30 nnm G31), Cnonb3oBaTb TONbKO
perynaTop AaBneHus, COOTBETCTBYIOW MU TpeboBaHNAM
ctanpapta UNI-CIG 7432 (30 mb6ap).

Mpn 3aBeplieHUN YCTaHOBKU NPOBEPUTb Frepme-
TUYHOCTb BCEX COeAMHEHUI PN NCNONb30BaHUN MbINIbHO-
ro pacteopa, HE npnmeHATb OroHb!

A MNpn 3aBepLUeHNN YCTAaHOBKIN NONbITaTbCA BKAIO-
YnUTb Bce KOHPOPKM (cm. cTp. 21) M NpOBepPUTb, YTO NNamA
ABNAETCA PEryNApHbIM N CTabunbHbIM, Npn HeobxoaUMO-
CTV NPON3BECTYU PerynnpoBKy MUHMMYMa B COOTBETCTBUN
C yKasaHuAMM Ha cTp. 15).

Mocne 3aBepLUEHA PEryNMPOBKIA HEOOXOAVMMO NPELOCTaBUTD
yKa3aHWsA NoNb30BaTeN0 OTHOCUTENIbHO COOTBETCTBYIOLLErO
NCMONb30BaHNA YCTPONCTBA. B ciyuae ecnm ycTponcTBo He
dYHKUMOHNPYET COOTBETCTBYIOLMM 0OPa3oM Moc/e BCeX Bbl-
MOJHEHHbIX MPOBEPOK, CIElyET CBA3ATbCA C ABTOPU30BAHHbIM
TEPPUTOPUANBHBIM JUNEPOM.

6 If the gas pressure is unstable and it runs on
liquid gas (G30 or G31), install, above the appliance,
a gas pressure regulator; only use a gas pressure
regulator which complies with the standard UNI-CIG
7432 (30 mbar).

A Before Leaving: Check all connections for
gas leaks with soap and water. DO NOT use a naked
flame for detecting leaks.

A Before Leaving: Ignite all burners to ensure
correct operation of gas valves, burners andignition
(consult page 21). Turn gas taps to low flame posi-
tion and observe stability of the flame, regulating
the minimum if necessary (consult page 15).

When satisfied with the hotplate, please instruct the
user on the correct method of operation. In case the
appliance fails to operate correctly after all checks have
been carried out, refer to the authorised service provider
in your area.

Mpo6nema: PeweHne Problem: Solution

« [lpoBepunTb, UTO ra3oBbin
KpaH NOSIHOCTbIO OTKPbIT.

« [lpoBepuTb, YTO NOAKNIOYEH-
Has ceTb obnagaeT cooTBeT-
CTBYIOLLEN MOLLHOCTbIO.

« [lpoBepnTb, YTO pacceka-
TENN NJTAMEHN U KOHGOPKN
NO3ULMNOHUPOBAHbI COOT-
BETCTBYIOLMM 0Opa3oM 1 He
3a6uTbl.

MoTok rasa « MpoBepuTb, uTo BCE POPCYH-
KaXKeTcsl Hepery- | K1 COOTBETCTBYIOT UCMONb3Y-
NAPHbBIM eMoMy TuMy rasa.

+ [lpoBepuTb COOTBETCTBYIO-
L0 KannbpoBKY perynato-
pa AaBfieHnA, NPy HaNNYmK.

« MpoBepuTtb TPybYy Nopauu
rasa (3abwuras, nsorHyras/
COaBfleHHadA, Yype3MepHo
ANTMHHAA UM HeCooTBeT-
cTBytowWan Tpyba n T.4....).

+ Check that the gas tap is fully
open.

« Checkthat the connection net-
work has a sufficient supply.

+ Check that the flame distribu-
tors and the burners are cor-
rectly positioned and that they
are not obstructed.

« Check that the nozzles are
suitable for the gas type used.

« Check that the pressure regu-
lator is correctly calibrated.

« Check the gas supply pipe
(check that the pipe is not
obstructed, folded/crushed,
too long, unsuitable, etc...).

The gas flow seems
irregular

14



PEFYIMPOBKA MUHUMYMA

REGULATING THE MINIMUM

A MponssoauTb perynnpoBKy MUHUMYMa Ha OHON A Adjust the low flame on each burner one
KOHdOpKe 3a pas.

3axeub KOHHOPKY M NepeBecTn PyUKy B NONOXKEHNE MUAHN-
Myma A.

BbiTalmTb pyuyKy, COOTBETCTBYIOLLYIO BKIIOUYEHHON KOHDOPKE,
[0 €€ MOJHOrO CHATMA (puUC. 7 - feT.1 1 3); BOCMONb30BaTbCA OT-
BEPTKOM, NPeS0CTaBNAEMON B KOMMNEKTALMY, 4718 PerympoBKiA
BMHTa C 6OKOBOW CTOPOHDI TU(TA PYUKM (prC.7 - feT.2 1 4).
Bo3geiicTBOBaTb Ha BMHT, MOBOpauKBas ero BNpaBo 1A
YMEeHbLUEHNA NNaMeHy U BNeBO ANA ero yBenuveHus,
[10 LOCTUXKEHUA KEeNaeMoro MUHUMYMa.

B cnyuyae ¢yHKLMOHMPOBaHUA Ha yHMBepcanbHom GPL,
PErynpOBOYHbBIN BUHT MUHUMYMa JOKEH ObITb MOMHOCTbIO
3aBMHYEH.

BHOBb MOHTMPOBaTb pyukM, cobnOfaa MakCMManbHyio
OCTOPOXHOCTb, TPOBEPAA VX COOTBETCTBYIOLLEE MONOMKEHME.

A Mpw 3aBepLUEHNI PETYIMPOBKIA NMPOBEPUTD CleAy-

folee:

1) oTCYTCTBME yTEUEK ra3a, a TakKe NPaBUIbHOCTb GYHKLIK-
OHMPOBAHNA KOHPOPOK, NPU NCMONb30BaHNN MbIIbHOTO
pactBopa, HE npumeHATb oroHb!

2) 6bICTPO NOBOPAUMBAsA PYUKM U3 NONOXKEHNA MAKCMMYMa
B MONOXEHNE MUHUMYMa, KOHQOPKIM HEe BbIKIKYAOTCA.
Mpy HEOOXO[MMOCTI YBENNYNTD PACXOL MUHMYMa NyTeM
BO3[eMCTBMA Ha PerynMpPOBOYHbIN BUHT.

at a time.

Switch on a burner and bring the knob to the mini-
mum setting A.

Turn the knob regulating the relevant burner until the
knob completely comes away (figure 7 - parts 1-3); use
the provided screwdriver to set the screw at the side of
knob pivot (figure 7 - parts 2-4).

Turn the screw towards the right to decrease the
flame or towards the left to increase the flame, in
order to ascertain the desired idle setting.

If powered by Universal LPG, the adjustment screw
controlling the idle mode setting must be completely
screwed in.

Replace the knobs with utmost care ensuring that you
have correctly positioned them.

A Once you have completed the setting process,

check that:

1) there are no gas leaks and that the burners are
functioning correctly by using a mixture of water and
soap, NOT naked flames!

2) when rotating the knobs immediately from the
maximum to the minimum setting, that the burners
do not switch off. Increase the idle mode capacity
using the adjustment screws.
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AQANTALUNA K APYTUM TUNMAM FA3A

CHATb peLUeTKI, paccekaTeny NnameHn 1 KOHPOPKM; nocpea-
CTBOM NPeOCTaBIAEMOro B NPUHALNIEXHOCTAX KNOYa CHATb
GOpCyHKM (puc. 8) N 3aMeHUTb KX Ha NPefOCTaBNEHHbIE B
COOTBETCTBUW C MAPKMPOBKOIA 11 Tabnueit GopCcyHOK, NpuBe-
AEHHON Ha CTp. 7.

B cnyuae perynmpoBKu yCTPOMCTBA Ha Fa3, OTAIMYHbIN OT Npea-
YCMOTPEHHOTO, B TEXHNYECKOW AOKYMEHTaLn NpeaocTaBna-
l0TCA B HOBbIE 3TUKETKM, KOTOPble AOMKHbI HAaKNenBaTbCA
YCTaHOBLLUMKOM Ha NAacnopTHyt Tabanuky yCcTPOMCTBa 1 Ha
rapaHTuio, B Lenax UAeHTMOMKALMA 1 PerncTpaLmm HoBOM
perynupoBKu.

GAS CONVERSION

Remove the racks, the flame distributors and the burners;
with the spanner provided, remove the nozzles (figure 8)
and replace them with the provided nozzles, carefully
checking the identification mark and the nozzle table
on page 7. In the case where you carry out an appliance
regulation operation for a gas type that differs from
the above mentioned, appended to the present docu-
mentation, you will find two new stickers which must
be attached to both the appliance data plate and the
Guarantee by the person responsible for installation;
the stickers recognise and document the new regulation.

16



YCTAHOBKA YCTPOUCTBA

BUILT-IN UNIT INSTALLATION

& Y6eanTbca B NPeBOCXOAHOM COCTOAHUN U YCTOM- A Make certain that the cabinet in which you

YMBOCTYU NemeHTa Mebenu, B KOTOpbIil yCTaHaBNMBaeTCA
ycrpoiicteo (Crangapt DIN 68930).

MoaroToBUTb NPOEM yKa3aHHbIX pa3mMepoB puc. 9; ecau
BapOYHaA NaHeNb yCTaHaBNBAETCA HaZ AYXOBbIM LUKadOM,
HeobxoaMMO NPeAyCMOTPETb PasfenuTeNbHYH0 NaHesb, Haxo-
AALLYIOCA Ha PaCCTOAHNM, NO MeHbLUEN Mepe, 1 CM OT ee AHNLYa,
NPOCBEPNEHHYIO B HIXKHEN YacTyi 1A NPOBOLKM ra30BOM TPYObi
V1 SNeKTPONUTaHUA YCTPONCTBA.

will be installing the appliance is in perfect condition
and completely stable (Standard DIN 68930).
Prepare an embedded hole with measurements as specified
in figures 9; if the appliance is to be installed above an oven, it
is also necessary to provide an isolating panel with a distance
of at least 1 cm from the base of the appliance; the isolating
panel must be placed under the appliance to allow for the gas
pipe and the appliance’s supply of electrical power.
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YCTAHABJIMBAEMbBIE 3ANOANLIO BAPOYHbIE MAHEIN

PasmecTutb ycTponcTBo Hag npoemom (puc. 10A ger. 1),
obecneunBas ero 6OKNPOBKY NOCPe[CTBOM BUHTOB U CKOD,

NPeAoCTaBeHHbIX B kKomnnekTauyum (puc. 10A ger. 2).
HaHeCTV CMNMKOH B MPOCTPAHCTBO MeX .y NaHeNbto U 3aHUKeH-

HOW NOBepXHOCTbIO (prc. 10A AeT. 3) v yganuTb ero usnmiek
(punc.10A pet. 4).

BCTPAUBAEMbIE BAPOYHbIE MAHEJIA

PazmecTuTb yCTPOWMCTBO Haf NpPOeMOM, NPOTaNKkMBaa ero
npoTuB cTonewwHuubl (puc. 10B - geT. 1).

3abnoknpoBaTb YCTPOWCTBO NOCPEACTBOM BUHTOB U CKOO,
npeaocTaBnAembix B Komnnektauuu (puc. 10B - geT. 2).

A rlpw HeCTaH[4aPTHDLIX YCTaHOBKaX KpeneX-
HadA cncTemMa ABNAeTCA nepcouanmsmpOBaHHoﬁl.

FLUSH PANELS

Arrange the appliance above the embedded hole (figure
10A - part 1) secure it using the screws and brackets
provided (figure 10A - part 2).

Seal the gap between the panel and lowering with sili-
cone (figure 10A part 3) and remove any excess (figure
10A part 4).

EMBEDDED SURFACES

Subsequently, arrange the appliance above the embed-
ded hole (figure 10B - part 1).

Secure the appliance using the screws and brackets
provided (figure 10B - part 2).

A With custom made models, assembly is
personalised.
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TMPUMEHEHUE W USAGE

NEPEJQ HAYANIOM NPUMEHEHWA  BEFORE STARTING

OMUCAHUE YCTPOMNCTBA UNDERSTANDING THE APPLIANCE
1 peweTka 1 rack

2 paccekaTenb nNiameHu 2 flame distributor

3 KOHdopKa 3 burner

4 BapouYHaA NaHenb 4 hob

5 perynnpoBoYHas pyuka rasa 5 gasregulator knob

6 rHe380 GOpPCyHKM 6 double nozzle holder
7 cBeva 7 spark plug

8 3awwuTHaA TepMmonapa 8 safety thermocouple
9 ¢opcyHKa Bbixoaa rasa 9 gasoutlet nozzle

10 KpenexHana ckoba 10 mounting bracket

11 rasoBoe coefiHeHne 11 gas connection

12 nacnopTHadA Tabnunyka 12 data plate

B HacToAwem pykoBoAcCTBe NpefoCTaBfieHbl This booklet provides information about the
O yKa3aHuA OTHOCUTENBHO GYHKLMOHNPOBAHMA operation and maintenance of various appli-
N TeXOBCNYyXMBAHNA Pa3NnYHbIX MoJenen ance models; follow the information specific to
yCTPONCTBa; Heob6XoaMMO cnefoBaTb YKasaHuaMm,  your appliance.
cooTBeTCTBYOWMM Bawen mogenw. The appliance can be easily recognised based on the ap-
E€ MOXHO nerko onpegenutb No BHeLWHeMy BUAY U pearance of the burner positions or from the data plate
MOSIOXKEHMI0 KOHPOPOK UNK Mo nacnopTHol Tabnuuke  (for its position see figure 12).

(oNnA ee NO3MLMOHMPOBAHMA CM. pUC. 12).
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30HA KOMAHA

Ina onpeneneHns paboyen TOUKM B COOTBETCTBUM
C UCMOMb3yeMOWN PYYKOW, CMOTPUTE NPUBEAEHHYIO
Ha HMX TpadapeTHyIo NeyaTb, YeTKO 0603HauaoLLYIO
KOHPOPKY, COeAMHEHHYIO C py4Kol (puc. 13).

CONTROL PANEL

In order to determine which knob controls which cook-
ing zone, consult the velvet touch screen which appears
next to the knobs, which clearly and definitively identifies
which knob regulates which burner (figures 13).
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NOJIE3BHbIE PEKOMEHOAL U USEFUL INFORMATION

Mepen nepBbiM MCNONb30BaHMEM crepyeT
TWaTeNbHO OUNCTUTb YCTPOMCTBO U €r0 KOM-
NNeKTyoLWwmne B COOTBETCTBMMY C YKa3aHMAMN
rnasbl “lNnaHoBOe TexobcnyxnBaHue” Ha cTp. 25.
MNpn NnepBOM MCMONb30BaHUN OT YCTPONCTBA MOXeT
NCXOAUTb AbIM U HEMPUATHbIE 3aMaxu: 3TO BbI3BaHO
CropaHneM CMa3oK, CNOJIb30BaHHbIX NPV NPON3BOA-
CTBeE, CnepyeT NPOBETPUTb MOMELLEHMA.
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Before using the appliance for the first time,
carefully clean the appliance including its com-
ponents as specified in the Chapter “Routine
Maintenance” on page 25.

During this time the appliance may emit smoke or un-
pleasant odours (due to the burning of the grease used
in the factory processing of the appliance), so the room
should be aired well during its operation.
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NPUMEHEHUE YCTPOUCTBA

USING THE APPLIANCE

NMPUMEHEHWE KOHOOPOK

& Mepepncnonb3oBaHnemM NpoBepUTb, YTO pacceKare-
nu nnamexm (2), KoHpopkn (3) u pewetkn (1) no3MLMOHNPO-
BaHbl COOTBETCTBYIOLMM 06pa3om.

KoHdopkm ocHaleHbl 3aluUTHON Tepmonapoii (8).
O Tepmonapa npepfcTaBnseT cobom YyBCTBUTENBHOE K

Tenny yCcTporCTBO: NP ee HarpeBe NiameHeM BKIHo-
YeHHOM KOHOPKM, 0becrneunBaeTCa BbIXOA ra3a 13 GopCyHKH
(9); ecnu No Kakoi-NMbO NPUUMHE NAAMA racHeT (Hanpumep,
C/lyyaliHoe BbINMBaHWe XNGKOCTY 13 KacTpronu), Tepmonapa
OX/aX[AeTCA 32 HECKONbKO CEKYHJ, 1 Bbi3blBaeT 6/I0KNPOBKY

BbIX0Za ra3a u3 GOPCyHKM, Npesynpexaan 3anonHeHne nome-
LLEHWSA ra30M.

BknioueHmne KoHpopok

1) (puc. 14) Haxatb go ynopa pyuky, COOTBETCTBYHOLLYIO
BK/IOUYaeMon KOHPOpPKe, 1 O{HOBPEMEHHO NOBEPHYTb
@€ 10 cMMBONa A*» cBeua (7) macT UCKpy AnA BKAKYEHNSA
BbIOPAHHON KOHPOPKN.

2) Mocne BKNOUEHNA YAEPXKMBATb PYUKY HaxaTol 0 yropa Ha
NPOTAXEHNN NPUONN3UTENBHO 5 CEKYHA, MO3MLIMOHMPYA ee
Ha cumBone A, 3aTeM OTMYCTUTb: 3TO BpemA He0bXoaNMo
ANA HarpeBa 3aluTHON Tepmonapsbl. ECiv npu oTnyckaHum
PyuKy GOPCYHKa He OCTAeTCA BKIOUEHHON, 3TO 0003HavaeT,
YTO TepMOMnapa He AOCTaTOYHO ropsAYas: NOBTOPUTb One-
pauun 1) n 2), yoepmBas HaxaTol pyyuky A0 BKAKOYEHNS
KOHOpPKM.

USING THE BURNERS

A Before using the appliance, check that the
flame distributors (2), the burners (3) and the racks
(1) are correctly positioned.

The burners are equipped with safety thermo-
O couples (8). The thermocouple is a heat-sensitive

device: it is heated by the ignited burner flame,
which permits the thermocouple to control the gas flow
from the nozzle (9); in the case where the flame should go
out for whatever reason, (for example, accidental liquid
spillage from a saucepan), the thermocouple immediately

cools down, blocking the gas flow from the nozzle, subse-
quently preventing unburned gas from filling the room.

Switching on the burners

1) (figure 14) Press down fully on the knob regulating
the burner you wish to switch on whilst at the same
time rotating it until the symbol A-> appeatrs; the
spark plug (7) will fire sparks in order to switch on the
chosen burner.

2) Once ignited, keep pressing down fully on the knob
for approximately 5 seconds, still with the symbol A*
showing, then release the knob: this time period allows
the safety thermocouple to heat up. Ifupon releasing the
knob, the burner does not remain ignited, this is an indi-
catorthat the thermocouple was not sufficiently heated:
repeat stages 1) and 2) keeping the knob pressed down
for longer after the ignition of the burner.
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PerynupoBka nnameHu

3) MpoBepuTb, 4TO NNams ABAAETCA PEFYAAPHBIM U CTabUNb-
HbIM, 3aTeM NOBEPHYTb PYUKy B Xenaemoe NonoxeHue
(MVH. A v MAKC. AX).
MOHO no3nunoHupoBaTb pyuKy B NPOMeXYTOUHOe
nonoxeHne Mexay MakCMMaabHbIM I MUHUMaNbHbIM,
Ho HE mexay nonoxeHuem makcumyma u “® - biksnio-
yeHna” (puc. 15).

Ecnn nnams aBnaeTca HeperynapHbIM, cregyet npo-
BEPUTb COOTBETCTBYIOLLEE NO3ULIMOHNPOBaHNE pac-
MpurotoBneHne

cekatenei niameHm n KOHPOPOK.

4) MocTaBuUTb KaCTPHOAN Ha BKIIOUEHHYIO KOHGOPKY: He OCTaBAATL
HarpeBaTefbHble 3NeMeHTbl BKIOYeHHbIMI 6e3 nocyabl unu
npw nycTon nocyge. [ina npurotoBneHnA cnegyet ncnonb-
30BaTb TONbKO KaCTPIO/N, CKOBOPOAb! W MPUHAANEXHOCTY,
npefHa3HayeHHble /1A Takoro 1CMob30BaHW, N3roTOBIEH-
Hble 113 MaTepunasnos, YCTONUYMBbIX K BbICOKMM TemnepaTypam
Y MPUTOAHBIX K KOHTAKTY C MULLEBbIMM NpoayKTamu. [ing
HauyuyLLEro NCronb30BaHNsA KOHPOPOK HEOOXOANMO UCTONb-
30BaTb €MKOCTM [JMAMETPOM, COOTBETCTBYIOLMM BbIOPaHHOV

KOHOpKe, TakiMM 06pa3om, UToObl AOCTUYL MaKCUMATbHOV
0TAAYY NPV MUHMMaNbHOM NOTPEONEHIN ra3a.

Flame control
3) Check that the flame is steady and stable, subse-
quently rotate the knob to the desired position (MIN
Aor MAX K°).
It is possible to set the knob between the maxi-
mum and minimum settings, but NOT between
the maximum setting and the “® - off” position
(figure 15).
If the flame is irregular, check that the flame
O distributors and the burners are correctly posi-
Cooking

tioned.

4) Place the pan on the lit burner: do not leave burners on
without containers or with empty containers. For cook-
ing, use only containers, pans and accessories that have
been specifically designed for this use, made of high-
temperature-resistant materials and suitable for contact
with foods. Forenhanced burner performance, you must
use containers with diameters proportioned to the burner
type chosen, so that you get maximum performance
using the minimum amount of gas.

KoHndopka @ eMKOCTIN Burner o Container
BcnomoratenbHan oTe6000218 Auxiliary fromo6too 18
Mony6bicTpan oTo 1500022 Semi- rapid fromo 15too 22
bbicTpan ot 200 0@ 22 Rapid from @ 20 to ¢ 22
[lBolHasA KOpoHa 0T @24 10 0 26 Double ring from @ 24 to o 26

Buenax 9Hep|’0C6ep8)KeHVIFI B rnpouecce NPpUrotoBneHnA pe-
KOMEHAYETCA 3aKPbIBATb KAaCTPIOJIN KprLIJKOIZ NyMeHbLUATb
nnamAa HaCToJ1IbKO, HACKOJIbKO HeO6X0,£l,VIMO ONA rapaHTUn
KUNEHUA XNAKOCTA .

A Y6eauTbcsa, YTO NOCyAa COOTBETCTBYIOWMM 06pa-
30M pa3MeLleHa Ha pelleTKy u ycroiumnBa. Kactpionu
AOMKHbI 6bITb pasmelleHbl N0 LeHTPY KoHpopku n HE
AOMKHbI BbIXOAUTb 3a Npefenbl peweTku (puc. 16). He
paspellaeTcs UCNonb3oBaTh YCTPOIICTBO 6e3 pelueTku,
aTakxke cTennoBbiMn guddysopamu unu pegykropamu,
OT/NIMYHBIMU OT NPeAoCTaBNAeMbIX unepom.

\

For maximum energy saving, we recommend cooking
with the lids on pans/pots and reducing the flame so
that it is simply sufficient enough to maintain boiling
point once a liquid begins to boil.

Ensure that the food containers sit correctly
on the rack without slipping or sliding. Pans/pots
should be centred on the burner and must NOT
protrude the edges of the rack (figure 16). We do
not recommend using the appliance without the
rack or with heat diffusers or adapters different
to those supplied by the Retailer.
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Cnepyet Habniogath 3a YCTPONCTBOM NpM €ro
$YHKLMOHMpPOBaHUN.

Bo Bpems ¢pyHKLMOHNPOBaHMA BaPOYHOIA NaHeN B
OKpYaloLLYyt0 CPeqy BblAeNAeTCA BNaXKHOCTb, Tenno
N NPOJYKTbl cropanus. [o3ToMy KpalHe BaXHO,
4T0ObI MOMELLEHIE NPOBETPUBANOCH NOCPEACTBOM:
1) HaTypanbHbIX OTBEPCTUI (HaNpUMep, OKHa U T.4...);
2) NCKYCCTBEHHbBIX OTBEPCTNIA, 0653aTeNbHbIX B COOTBETCTBIN C
TpeboBaHUAMM 3aKOHa (Ana nx cneunduKalmii cm. ctp. 10);
3) BbITAXEK/3NEKTPOBEHTUNATOPOB C AbIMOOTBOLOM U MOLLHO-
CTbl0, COOTBETCTBYIOLUMM VHTEHCUMBHOCTY CMOAb30BaHUA
yCTPONCTBa.
Mepuroanyeck NPOBEPATb, YTO OTBEPCTUSA HEe 3abWTbI, a CU-
CTEMbI BbITAXKKM QYHKLIMOHMPYIOT COOTBETCTBYHOLLMM 06pa3oMm.

OnacHoCTb 0K0roB!

B npouecce GyHKLMOHMPOBaAHUA U B TeYEHUE He-

CKOJbKIX MUHYT NOC/IE UCMOMb30BaHWA, HEKOTOPbIE
YaCTW YCTPOICTBA [OCTUrAIOT OYEHb BbICOKMX Temnepatyp!
N36eraTb KOHTaKTa C JaHHbIMM YacTAMY 6€3 COOTBETCTBYHOLLMX
CPeACTB MHAVBMLYANbHO 3aLNTbI.

BbiknioueHue KoH$POPOK

5) Mocne 3aBepLUeHA NPUrOTOBNEHNA BbIKMIOUNTD YCTPOICTBO,
YCTaHaBNVBaA B NONOXeEHVIE “® - BbIKNIOUYEHO" BCE PYUKM.

6) Y6paTb KacTpionu C yCTpoWcTBa NpU UCMONb30BaHNK
CPeACTB MHAMBULYANbHO 3aLNTbI.

HEWCMPABHOCTU OYHKLUMOHUPOBAHUA

MpriBefeHHble fanee CMTYaLUn CYUTAIOTCA aHOMANbHBIMA
TpebyioT BMeLLaTeNbCTBa CEPBUCHON CITyObi:

- [nama koHdopKM xenToe.

- O6pa3oBaHyie KOMOTU Ha KYXOHHBIX MPUHAANEXHOCTAX.

- KoHdopKmM He BKNIOUAIOTCA COOTBETCTBYIOLMM 0OPa3OM.

- KoHOopKM He 0CTaIOTCA BKAKOYEHHBIMU.

- KoHOpKK BbIKNIOYAIOTCA NPY ABUKEHNN CTBOPOK KYXHM.
- [a30Bble KnanaHbl NOBOPaYNBAOTCA C TPYLOM.

B cnyuae HecooTBeTCTBYIOWErO GYHKLMOHMPOBAHNA YCTPOIA-
CTBa, CNlefiyeT CBA3ATbCA C aBTOPU30BAHHO TEPPUTOPUANbHON
CEPBUCHOI CYKO0M.
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Monitor the appliance during the entire time

itis in operation.

During operation, humidity, heat and combus-

tion emissions will be released into the atmos-

phere. Therefore, the area must be well venti-
lated by way of the following:

1) natural ventilation (e.g. windows, etc...);

2) man-made ventilation necessitated by law (for details
see page 10);

3) extractor hoods/electric fans with outlets and suitably
powered in relation to the usage requirements of the
appliance.

Regularly check that the openings are not accidentally

obstructed and that ventilation systems are functioning

perfectly.

Burn hazard!

During operation and for a few minutes after

use, some parts of the appliance reach ex-
tremely high temperatures! Do not touch these parts
without suitable personal protection.

Switching off the burners

5) Once you have finished cooking, switch off the appli-
ance by pressing “® - off” on all the knobs.

6) Remove the pans/pots from the appliance using suit-
able personal safety equipment.

ABNORMAL OPERATION

Any of the following are considered to be abnormal
operation and may require servicing:

- Yellow tipping of the hob burner flame.

- Sooting up of cooking utentsils.

- Burners not igniting properly.

- Burners failing to remain alight.

- Burners extinguished by cupboard doors.
- Gas valves, which are difficult to turn.

In case the appliance fails to operate correctly, contact
the authorised service provider in your area”.



TEXOBCJIYKUBAHUE MAINTENANCE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

SAFETY WARNINGS

A Cnepyert Bcerga BbIK/0YaTb rNaBHbIA dNEKTpuU-
YecKuil BbIK/lOYaTeNb, BbIHUMaTb BUIKY U NepeKpbiBaTh
KpaHbl nofjauu rasa nepeg nposefeHuem onepauuii no
OYMCTKE AN NpU NPeAnoNoKeHUN HeMcnonb3oBaHuA
YCTPOIICTBa B TeYeHMe ANINTENbHOTO NepropAa BpeMeH!.

Mepuoguyecku NpoBepATb, YTO TPyGa nogaumnrasam
3NeKTPNYECKNIA Kabenb ABNAIOTCA LIeIOCTHBIMU U He CAaBNeH-
HbIMU: B C/Ty4ae BbIAABNEHUA HEUCNPABHOCTY, He NCNONb30-
BaTb YCTPOICTBO U He NbITaTbCA 3AMEHUTb UX COGCTBEHHBIMM
CUNaMM, CBA3aTbCA C CEPBUCHBIM LIGHTPOM 1A 3aMeHbl.

Aﬂocne KaX[oro UCMoNb30BaHA 1 NMOCE OXNaxaAeHUs
KOMMOHEHTOB YCTPOICTBA, CNelyeT NPON3BOAUTb OUNCTKY: 3TO
ynpoLiaeT onepavLuio OYNCTKN 1 NPeaynpexpaeT CuTyaunm
BO3ropaHIA OCTaTKOB NPOAYKTOB.

A MpownssoanTb ounctky BCEX vacten yctponcrea
TONbKO B NOPAZKE 1 NPU MCMONb30BaHUMN CPEACTB, YKa3aHHbIX
B HACTOALIEM PYKOBOACTBE (B YaCTHOCTU, KaTeropuyecKu ns-
beraTb MCNONb30BaHMA abpa3snBHbIX ry6OK, CKPeOKOB, KNCTbIX
VAN arpeccuBHbIX MOKOLMX CPEACTB, MAPOBbIX YCTPOWNCTB UK
nof faBneHnem, NpAMbIX CTPYI BOAbI).

OumcTka, NpoBefieHHaA ApYrum 06pa3om, MOXET NOCTaBUTb
nog yrpo3y 6e30nacHOCTb NtOfeNA, UMYLLECTBA U XKUBOTHBIX 1
HaHecTU ywepb camomy YCTPOIICTBY, B CAlyyae Yero rapaHTuA
He ABNAETCA AeNCTBUTENBbHOW.

OnacHocTb 0X0roB!
Ha npoTAaXeHUN HECKONbKNX MUHYT NOC/Ee BbIK/IOUEHMS,
HEKOTOpPbIE YacTK YCTPONCTBA MOTYT ObITb OYEHb FOPAUMMMN.
Mepen NpoBeAEHNEM OUMCTKI YCTPOICTBA NOLOXAATH WX
MOJIHOTO OXNAXKAEHUA.

Ecnm HekoTOpbIe 0COBEHHO KICIIbIE BELLECTBa (Hanpu-
O Mep, YKCYC, IMMOHHBIA COK 11 T.1...) OCTAlOTCA Ha Npo-

TAKEHWN [INTENBHOTO BPEMEHN Ha YCTPOWCTBE, OHN
MOrYT BO3[1€MCTBOBATb Ha MOBEPXHOCTY, CO3/1aBas Pa3Bofbl,
KOTOpbIe, B I0OOM CJlyuae, He CKa3blBaTCA Ha GYHKLNOHMPO-
BaHMM.
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A Always disconnect the appliance from the
power supply, remove the connection plug from the
socket and shut off gas supply taps before carrying
out any cleaning operations or when the appliance
will not be used for an extended period.

Regularly check that the gas supply pipe and
the electrical cable are in tact and not crushed: if a
fault is noted, do not use the appliance and do not
attempt to replace the parts, instead immediately
inform the Service Centre and ask for areplacement.

AAfter each use, once the appliance components
have cooled down, clean the appliance: this facilitates
the cleaning operation and prevents the burning of
food residue.

A Clean ALL parts of the appliance using only the
procedures and products indicated in this manual (in
particular, do not use abrasive sponges, scrapers, acidic
or aggressive detergents, steam or pressure cleaning
devices, direct water jets).

Any cleaning performed in a manner different from that
specified may endanger the safety of people, animals
and property as well as cause damage to the appliance
which is not covered by the Guarantee.

A Burn hazard!

For a few minutes after switching off the appliance,
some parts of the appliance maintain extremely high
temperatures! Before cleaning the appliance, wait until
it has completely cooled down.

If some particularly acidic substances (forexam-
O ple, vinegar, lemon juice, etc.) remain for ex-

tended time periods on the appliance, they may
corrode the surface, leaving unsightly marks, which, in
any case, do not affect the operation of the appliance.



MNJIAHOBOE TEXOBCJ1TY XUBAHUE

MAINTENANCE SCHEDULE

He TpebyeTcsa Kakoe-nnbo TexobCyKMBaHMe YCTPOICTBA, 3a
NCKNIOYEHNEM ErO OYUCTKU.

OYUCTKA

+ lMoBepxHOCTN U3 HepXKaBeloLeil CTaNK: 1CNob30BaTh
MATKYI0 TPAMKY, CNIerka CMOYEHHYI0 HeilTpanbHbIM MO-
IOLUMM CPEACTBOM WM FOPAYMM YKCYCOM: ANs cnocoba
MCMOMb30BaHIIA NPOAYKTOB OUNCTKY ClIeA0BaTb yKa3aHNAM
13roTOBUTENA.

« Pyuku: pyuKki He BOMKHBI CHUMATBCSA C LWTbIPSA, Ha KOTOPOM
OHVI MOHTPOBAHbI, AaHHAsA ONEePaLiVs AOMMKHA BbIMOHATHCA
YCTAHOBLUMKOM B LIENAX PErYIMPOBKIA MAHUMYMA: AN X
OUNCTKI NCMOMb30BaTb MATKYIO TPAMKY, CIErka CMOYEHHYH0
cneuvanbHbIM HENTPANbHBIM MOIOWUM CPEACTBOM (AN
cnocoba MCNonb3oBaHWA CPEACTB OUNCTKN CNefoBaTh
YKa3aHWsAM 13roToBUTENS).

A%enmbcm 4YTO MOIOLLIEE CPEACTBO HE MPOCAYNBAETCA
noga PYyYKu.

A Mocne oumncTKI pyyeK yoeanTbea B TOM, UTO OHU CRTy-
YalHO He ObINK CMELLIeHbI 113 MONOXKEHWS “® - BbIKIOUYEHO",

PaccekaTenu nnameHu, KOHPOPKM, peLLIETKM: MOC/IE OXNaX-
AEHA KOMMOHEHTOB, CHATb X U3 COOTBETCTBYIOLNX FHE3A 1
BbIMbITb TEM0 BOAOW C MOKOLLMM CPeACTBOM ANA NOCYLbI.
(CToiKas rpA3b Ha KOMMOHEHTaX 13 YyryHa MOXeT y[anaTbCa
nocpefcTBOM cerka abpasusHoii rybku n 0be3xnpusato-
Liero cpeacTsa.

Mocne ounCTKM, He3aMeAUTENBHO MPOMBITb WX, TILATENIbHO
OCYLUNTb V1 BHOBb MOHTMPOBATb, COONIOAAA MaKCUMANbHYHO
OCTOPOXHOCTb (puc. 17).

PekomeHpyeTcA neprofuuyecki NpoTupaTb YyryHHble
MOBEPXHOCTY (KOrfa OHM CyXume) cerka CMOYeHHOM ONB-
KOBbIM Mac/IOM TPAMKOWA.

He ponyckaeTca nx MoriKa B NOCy[OMOEYHON MaLLUHe.
ObecLiBeumBaHMe YyryHHbIX 31IEMEHTOB NPeACTaBAAeT Co-
6oi1 ABneHme, 06ycnoBneHHOE HOPMabHbBIM UCTMONb30BaHN-
€M YCTPOVICTBA, N HE CKa3blBAETCA Ha ero 3KCN/yaTaLMOHHbIX
XapaKTepPUCTUKaX.

A MpoBepuTb, YTO OTBEPCTMA KOHPOPOK (3) He 3aco-
PEHBI.
Y6eaunTbCA B OTCYTCTBIN 3arpA3HEHUI Ha rtHe3Aax GOPCYHOK
(6), B NpOTMBHOM CNlyyae, yganuTb UX NPY UCMONb30BaHNN
KNIOKNX MOKOLMX AWK NOAOGHBIX CPeacTs.
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No regular maintenance is required for the hotplates
except cleaning.

CLEANING

- Stainless steel surfaces: use a soft cloth lightly
dampened in neutral detergent or warm vinegar:
follow the manufacturer’s instructions on the use of
the cleaning products.

« Knobs: the knobs must not be removed from the piv-
ots on which they are attached: this procedure must
be reserved for the person responsible for installation
when setting the idle mode. In order to clean them, use
a soft clothdampened in neutral detergent (follow the
manufacturer’s instructions on the use of the cleaning
products).

A Ensure that the detergent has not remained
lodged under the knobs.

A Ensure that upon finishing the cleaning of the
knobs, they have not been accidentally moved from
the “® - off” position.

« Flame distributors, burners, racks: after the com-
ponents have cooled down, remove them from their
housing and wash them with hot water mixed with
washing-up detergent.

Thedirt on the castiron components can be removed
by using a mildly abrasive sponge and a degreaser.
After cleaning, rinse well, carefully dry and subse-
quently, with utmost attention, replace them (figure
17).

We recommend passing a cloth lightly dampened with
olive oil over the cast iron components (once dry).
Their washing in the dishwasher is allowed.
Discolouring of cast iron components is normal and
explained by daily wear and tear; it does not affect
their operation.

A Check that none of the burner holes (3) are
blocked with impurities.
Ensure that there are no impuirities in the double nozzle
holders (6), in such a case, remove them by blowing on
them and without using liquid detergents or similar
products.



A Mocne ouncTki y6eanTbCs B COOTBETCTBYIOLLEN AEnsure that upon finishing cleaning, that you have

YCTAHOBKE PELLETOK, CO6MI0fan OCTOPOXKHOCTb, UTOObI He correctly replaced the racks, taking care not to invert
NOMEHATb UX MecTamu. Kpome Toro, peLueTku JomKHbl 6bITb them. The racks must be stable and must rest on the hob
YCTOMYMBLIMM M MPOYHO ONMPATbCA HA BAPOYHYIO NaHenb. without slipping or sliding.

NMEPUOAODbI MPOCTOA PERIODS OF INACTIVITY

Ecnn Bbl npeanonaraete He nonb3oBaTbcA ycTpon-  Ifthe appliance will not be used for a long period of time
CTBOM Ha MPOTSXEHUN ANUTENbHOIO nepuopa Bpe-  (more than 2-3 weeks):

MeHu (bonee 2-3 Hepenb), cnegyeT: « thoroughly clean the appliance following the instruc-
« NMPOU3BECTU TLLATENIbHYIO OYMCTKY YCTPONCTBA, tions in the respective chapter;
cnepyA yKasaHWAM crieynanbHOM rMasbl; « disconnect it from the power and gas supply.

e OTCOEAUHNTDb SNeKTpn4YeCcKoe 1 ra3oBoe nnTaHuMe.
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YTUIU3ALNA B KOHLEE CPOKA C/YXbbl

END-OF-LIFE DISPOSAL

CumBon nepeYepKHYTOI KOP3MHbI, NPNBEAEHHDII
Ha n3penun, yKkasbiBaeT Ha To, 4To 06paboTka
OTXOA0B 3NEKTPUYECKOro 1 31eKTPOHHOro 060-
— PpynoBaHua (RAEE) nonxHa ocywwecTBNATbHCA OT-
AeNbHO OT 06X OTXOA0B, ANA BO3MOXKHOCTH
BbINONIHEHMNA CNeLnanbHbIX onepayunin AN X NOBTOPHOro
1CNONb30BaHuUA, WK CneuuanbHoi 06paboTkn ana yaane-
HUA 1 yTUAU3auum 6esonacHbIM CNocob6om umerWMxCa
BPeAHbIX ANA OKpYKalowen CpeAbl BELeCTB 1 U3BeYeHNA
MaTepuanoB, nognexawux nepepaborke.
Moatomy B Utanun otpaboTtasiuee sneKTpnyeckoe n snek-
TPOHHOEe 060pyAOBaHIE AOMKHO NepeAaBaTbCA B cneluab-
Hble c6opoyHble LeHTpbl. Kpome Toro, npu npnobpereHnn
HOBOro o60pyAaoBaHUA, MOXHO cAaTb oTpaboTaBlee
3NeKTpuyecKoe 1 3NeKTPOHHOEe 060pyAOBaHIe B MarasuH,
KOTOpbIii AO/KEH N3bATb ero Ha 6e3Bo3me3fHOIN OCHOBeE.
HecaHKLMOHNPOBaHHDIN NNV HECOOTBETCTBYIOLMNIA BbIGPOC
ob6opyaoBaHnA oGycnaBnnBaeT NpuMeHeHNe HaKasaHui,
npeAyCcMOTPEHHbIX ACTBYIOWNM 3aKOHOM.

Ecnn obopypoBaHue Haxogutca He B Utanuuy, Heob-
XOAMMO NPULEPKNBATLCA AENCTBYIOLNX HOPM COOT-
BETCTBYIOLLEI CTPaHbI.

A CpenaTb 060py[OBaHMe, NOL/IEXaLLee YTUNN3ALK, He-
MPUrOAHBIM ANA NCTIONb30BaHIA MyTeM YAaneHs LHYPa NTaHuS.

NOCNENPOAAXHOE OBC/TYXKUBAHUNE

KomnaHus Barazza srl rapaHTpyeT MakcManbHyto NoaaepxKy
B CJTyYae BO3HUKHOBEHWA TEXHUYECKIX UK APYrX Npobnem.

Mopapok aencTBUi B cnyyae HeMCNPaBHOCTU

Mepen Tem Kak cBA3aTbcA ¢ CepBMCHON CyX00i pekoMeHayeTcA

BbIMONHUTL CeaytoLLve AeNCTBIA:

* MPOBEPUTb HANNYKE SNEKTPOIHEPTAN;

+ onpefenuTb AaHHbIe YCTPONCTBA, YKa3aHHble Ha MacnopTHOM
TabnMyKe (MONOXeHME NACMNOPTHO TabANYUKM - cM.cTp. 11);

+ OnpegennTb faTy NprobpeTeHuns yCTponCTBa.

A BHumanme! B oxupannm peweHus npo6nembi pe-
KOMEHAYyeTCs He UCNONb30BaTb YCTPONCTBO U OTCOAUHUTD
ero ot aneKTpocetu. He nbiTaTbcs NPON3BECTU PEMOHT AN
BHOCUTb U3MEHEHMNA B YCTPONCTBO: 3TO MOXET NPMBECTH
K yTpaTe rapaHTum 1 npefcTaBnATb 60MbLIYI0 ONACHOCTD.

3anpawwnBaTh MCMOMb30BaHUA TONbKO GUPMEHHBIX

3anacHbIX YacTel: MCMOMb30BaHNE KOMMOHEHTOB, OT-

NIMYALLUMXCA OT NPefoCTaBNeHHbIX V3roToButenem,
NPUBOANT K yTpaTe rapaHTUM U MOXET HaHeCTU yLiepb nioaam v
CamoMy YCTPOWCTBY.
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The crossed bin symbol on the product indi-
cates that the waste arising from electrical
and electronic equipment (WEEE) must be
handled separately from undifferentiated
waste, so that it can undergo special opera-
tions for re-use, or specific treatment to remove and
safely discard any substances which may be harmful
to the environment and extract any raw materials
that can be recycled.
In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase a new appli-
ance, you can hand the WEEE over to the shopkeeper,
who is required by law to collect it for free. The un-
lawful or incorrect disposal of the product entails
the application of the penalties provided for by the
applicable legal regulations in force.

Ifthe product is located in a country other than
Italy, you must comply with the regulations in
force in your country.

o

& Before disposing of the appliance, render it
unusable by removing the power cord.

AFTER-SALES SERVICE

Barazza srlensures you the utmost collaboration in the event
of technical problems or for any other needs you may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

« check that the appliance is supplied with power;

« obtainthe appliance data from the data plate (for data
plate position - see page 11);

- find the appliance purchase date.

A Attention! While waiting for resolution of the
problem, you should stop using the appliance and
disconnect it from the power supply. Do not attempt
to repair or modify the appliance in any of its parts:
in addition to voiding the Warranty, this may be
dangerous.

Request or demand that only original spare parts
be used: the use of components other than those
supplied by the manufacturer voids the Warranty
and may cause personal injuries or damage the appliance.
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