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MosppaBnaem Bac ¢ noKynkom Bapo4HoOu no-
BepxHocTn Barazza!

OTO BbICOKOKauyeCcTBeHHOe 060pyaoBaHMe Ha NpoTA-
XeHnn JONroro BpeMeHu MoKeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oMm, rapaHTUpPyA
BblCOYaMLLME SKCM/TyaTaLMOHHbIE XapaKTepPUCTUKN.

MOHTaX 1 1Ucnosb3oBaHmne )/CTpOVICTBa ABNAKOTCA
HECNTOXKHbIMU N NHTYUTUBHbBIMN.

Mpocum Bac BHMMaTeNbHO 03HAKOMUTLCA C AaHHbIM
PYKOBOACTBOM, 3TO 0b6ecneymT COOTBETCTBYIOL NI
MOHTaX N NpuMeHeHne Bawen BapoO4YHON NOBepX-
HOCTU 3¢ deKTUBHBIM 06Pa30M B TeYEHWE MHOTUX JET.
B uenax Hanbonee ygobHOro n3yyeHma pykoBoaCTBa

NcNonb3yrTCcAa cnegytowmne CMMmBOJIbl:

HOCTW 1 060pyfOBaHNA

O Obuwme cBegeHVn

f BakHble NnpeanucaHna ana nuuHoum 6esonac-

A M3rotoBuTesnb coxpaHseT 3a coboii NpaBo Ha BHECEHe

N3MEHEHW B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOZACTBO,
KOTOpble NMpPU3HaeT HeobxoauMbIMK, 6e3 0bsA3aTeNnbCTBa Npea-
BAapUTENbHOrO NpefynpeXxaeHus. YepTexu, MOHTaKHble CXeMb
1 Tabnunupl, cofepalymecs B PyKOBOLCTBE, CUATAIOTCA OpUEH-
TUPOBOYHBIMM 1 CJTy»KaT TOSbKO B MHPOPMALIMOHHbIX LiefsX.

CrcteMbl NOACOEANHEHMA NMOMELLEHMA AOMMHbI COOTBETCTBOBATb
LEeNCTBYIOLMM HAaLMOHaNbHbIM HOPMATVIBaM.

3anpeLlaeTcsa KONMPOBaHKWE, YaCTUYHOE WV NMOJTHOE BOCNPOM3-
BeZleHVe COLIEPXKMMOTO, a TakXKe Nepefiadya JaHHOTO PYKOBOACTBA
TpeTbUM nuiLam 6e3 paspelueHns srotosutens.

JaHHoe 06opyaoOBaHMe COOTBETCTBYET MONOXKEHNAM AUPEKTVB
EBponeiickoro CoobuectBa 87/308 ot 2.6.87 (BBeaeHHon [o-
cTaHoBneHuem MpaButenbcTBa oT 13.4.89) OTHOCUTENBHO Npes-
ynpexaeHua n yctpaHeHma pagrnonomex, N2 89/336 otHocuTenb-
HO 3/1eKTPOMarHUTHOM COBMECTUMOCTM 1 73/23 OTHOCUTENBHO
HW3KOrO HaMNpPAXKeHWA.

WHCTPYKUMM fLAaHHOTO PYKOBOACTBA AENCTBUTENbHbI TONbKO AJ1A
CTpaHbl Ha3HayYeHNA.

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 perform-
ance.

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 im-
portant information for the correct installation and
use of the appliance which will ensure its long-term
efficiency.

The following symbols are used to assist you in reading

this manual:

safety of the appliance

O General information

f Important rules for personal safety and the

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 conforms to the EEC community guidelines 87/308
of 2.6.87 (acknowledged with Ministerial Decree of 13.4.89) on the
prevention and elimination of radio interference, no. 89/336 on
electromagnetic compatibility, 73/23 on low voltage.

The instructions in this booklet are valid only for the country of
destination.
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TECHNICAL DATA
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TEXHUYECKUWE OAHHDIE

With custom made models, dimensions

are made-to-order.
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TexHnuyeckne paHHble Technical data
HanpsaxxeHue Voltage Vv 220-230
YacToTa Frequency Hz 50
MowHoCTb ropenok Burner power
BCMOMOT. auxiliary kW 1
nony6bICTp. semi- rapid kw 1,75
obICTp. rapid kw 3
6bICTp. rapid kw 2,5
TPOWMHAA KOPOHa triple ring kw 33
HO5RR-F
Tun kKabensa Cable type 3xT mm?
InvHa Kabens Cable length cm 90
lopenka Tun rasa Pa6ouee Pacxop @ ®opcyHkn | HomumHanb- | YmeHblueH-
AaBJieHne 1/100 mm HbIN pacxod | Hbl pacxon
Burner Gas type Applied Capacity o Nozzles Nominal Reduced
pressure 1/100 mm capacity capacity
G30 30 mbar g/h73 50 kW 1 kW 0.45
G31 37 mbar g/h73 50 kW 1 kw 0.45
Bcnomor. G30 50 mbar g/h73 43 kW 1 kW 0.45
Auxiliary G31 50 mbar g/h73 43 kW 1 kW 0.45
G20 20 mbar I/h 94 71 kW 1 kW 0.45
G25 25 mbar I/h 110 72 KW 1 kW 0.45
G30 30 mbar g/h 127 65 kW 1.75 kw 0.45
G31 37 mbar g/h 127 65 kW 1.75 kW 0.45
Mony6bicTp. G30 50 mbar g/h 127 58 kW 1.75 kW 0.45
Semi- rapid G31 50 mbar g/h 127 58 kW 1.75 kW 0.45
G20 20 mbar I/h 158 9% kW 1.75 kW 0.45
G25 25 mbar I/h 165 94 kW 1.75 kW 0.45
G30 30 mbar g/h218 85 kw 3 kW 0.85
G31 37 mbar g/h218 85 kW 3 kW 0.85
BbicTp. G30 50 mbar g/h218 75 kw 3 kW 0.85
Rapid 3 kW G31 50 mbar g/h218 75 kW 3 kW 0.85
G20 20 mbar I/h 270 115 kw 3 kW 0.85
G25 25 mbar I/h 292 121 kW 3 kW 0.85
BbicTp G30 30 mbar g/h 182 79 kW 2,5 kW 0.85
Ra idé 5 kW G31 37 mbar g/h 182 79 kW 2,5 kW 0.85
pid <, G30 50 mbar g/h 182 68 kW 2,5 kW 0.85
PILB4820Z1 - PALBF4820Z1 G31 50 mbar g/h 182 68 kW 2,5 kW 0.85
PILBE040Z] - PALBF60402] G20 20 mbar I/h 227 106 kw 2,5 kW 0.85
PILBI04CZI- PALBF904CZI G25 25 mbar I/h 257 110 kW 2,5 kW 0.85
G30 30 mbar g/h 240 93 kW 3.3 kW 1.40
G31 37 mbar g/h 240 93 kW 3.3 kW 1.40
TpoWHasa KopoHa G30 50 mbar g/h 240 73 kW 3.3 kW 1.40
Triple ring G31 50 mbar g/h 240 73 kw 3.3 kw 1.40
G20 20 mbar I/h 328 124 kW 3.3 kW 1.40
G25 25 mbar I/h 323 130 kW 3.3 kW 1.40




MOHTAMX

MPEQYNPEXAEHNA TEXHWKIA BE3OMACHOCTHU

INSTALLATION

SAFETY WARNINGS

BHuMmaTenbHO 03HAKOMUTbCA C JAHHbIM pyKkoBoAa-
CTBOM nepen MOHTaXXoMm n/vnnn npumeHeHnem
BapO‘IHOﬁI NMOBEPXHOCTN N XPaHUTb €ro B mMecTe,
AOCTYNMHOM AJ1A BCEX nonb3oBaTenen gna CNpaBoK; B
CJlydae nepenavnm nnm npopakum yCTpOMCTBa, rapaH-
TMpOBaTb nepenavyy HOBOMY NOJIb30OBaTEsO JAHHOIO
PyKOBOACTBA B LieS1IAX €ro O3HaKOMNEHMA C MOHTA»KOM,
3Kcr|nyaTau,|/|e|7| nnpaBuiaMn TEXHUKN 6e30MacHOCTN.

A MoHTaXx 1 BMelLaTeNbCcTBa B 060pyaoBaHme
(BHeouepenHoe TexobcyKrBaHKe, 3aMmeHa POPCYHOK,
perynMpoBKa MAHNMYMa U T.4..) BOJTXKHbI OCYLLECTBNSATb-
CA TONbKO KBanu$punumnpoBaHHbIM NepCcoHasnom B
COOTBETCTBUM C YKa3aHVAMM fAHHOTO PYKOBOACTBA.
CucTembl NOACOEAVHEHUA (Fra30BbIE U SNEKTPUYECKIE) U
MOMELLEeHMSA, NPEAYCMOTPEHHDIE A1l MOHTAXa, AOIKHbI
COOTBETCTBOBATH MNPaBuaM TEXHMKM 6€30MacHOCTH,
AENCTBYIOLMM B CTPaHe NPUMeHeHWs (3aLUTHbIA 1
pa3beauHUTENbHDBIV BbIK/lOUaTEeNb, CUCTEMA 3a3emie-
HVIA, SKBMMOTEHLMANbHAA cMCTeMa U T.4.).
M3rotoBuTENb HE HECET OTBETCTBEHHOCTb B CJlyYae He-
cobnoeHNA NPYBELEHHDIX BbILLE YKa3aHWN.

& B xope nposeneHnA onepaunn MOHTaa, Te-
X0OCNY>KMBaHMA U PEMOHTA BCErAa BbIKIH0YaTb [1aBHbIN
JNEKTPUYECKIN BbIK/HOYaTENb, BbIHMATb COeAUHUTENb-
HYI0 BUJIKY 1 3aKpbIBaTb KpaHbl Nogauu rasa.

A JlaHHOe o6opyfoBaHMe He npeaHa3HAYeHO

anAa (I)yHKLl,VIOHVIpOBaHVIFI BHE NMomeLeHnA.

A BapouHble NOBEPXHOCTM MOTYT UMETb PEXY-
e KPOMKM, COB/0AaTb OCTOPOXKHOCTb U UCMONb30-
BaTb COOTBETCTBYIOLME CPEACTBA NHANBUAYANbHOW
3aWunThl (3aWmMTHAA 00yBb, NEPUYATKN U 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 installa-
tion rooms must be suitable and satisfy the safety stand-
ards in force in the country of use (protective isolating
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.

AAppIiances 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

MNocne pacnakoBKW BapO4YHOW MOBEPXHOCTUN, CHATUSA
YyMNakoBOYHOIo Matepuana v 3awmnTHbIX MJEHOK No-
BEPXHOCTEN, NPOBEPUTHL OTCYTCTBME ABHbIX MOBPEX-
AEHUI: NPY UX HANTMYNK, HEe OCYLLECTBAATb MOHTaX
n 06paTnTbCA K [lunepy B TeueHune 8 aHen, coobuian
€My flaHHble, NPMBeAEHHblE Ha MAaCNOPTHOM Tabnnuke
YCTPOWCTBA, a TaK>Ke BblABNEHHbIE Npobnemsl (puc. 1).
BHumaHune! He octaBnATb 6€3 npnucmoTpa matepu-
aj, NCNONb30BaHHbIN ANA YNaKOBKN (NakeTbl, Nno-
NUCTUPON U T.4...), TaK KaK OH NpeAcTaBnsAeT onac-
HOCTb ANA AeTel N KNBOTHbIX (ONacHOCTb yAyLbs).
MNepemelwaTb yCTPONCTBO B MECTO MOHTaxa npu
MCNONb30BaHNM COOTBETCTBYIOLMX NEPCOHANbHbIX
3aLlWNTHBIX YCTPOWCTB (puc. 1) n npuMeHAs BCe mepbl
NPeAoCTOPOXHOCTU, HEOOXOAMMbIE ANA NPeynpex-
AeHuA yuwepba camoli BApOYHOM NOBEPXHOCTU,
NIOAEN, XUBOTHbIX U T.0.

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.

YTUIN3AUNA YITAKOBKU

DISPOSAL OF THE PACKAGING

BHmaHue! YTunusauuma ynakoBKu foJXKHa ocy-

WEeCTBNATbCA B COOTBETCTBUMN C HOpMaTUBamm,

AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

- KopobKa

- MONU3TUNEH/ NOANNPONUIIEH: HapyXHaA ynako-
BOYHAaA MNeHKa, NakeT C NHCTPYKUNAMUN

- MEeHONOoNMCTUPON: NPOTUBOYAAPHAA 3awuTa.

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 MOHTAMA

INSTALLATION SITE CHOICE

XapaKTepucTukn mecta MOHTaxa

O6opynoBaHye JOMKHO pa3MeLLaTbCA BHYTPU NOMELLEHIIA, npes-
Ha3HaYeHHbIX B JaHHbIX LeNAx, npu Makc. Temnepatype 25°C n
MaKC.BNaHOCTN 60%; OHU JOMKHbI OTBEYaTb NPaBUIaM TEXHUKM
6e30MacHOCTM, AEMCTBYIOLMM B CTPaHe UCMoNb30BaHUA 06opyao-
BaHMA (3aLUMTHBIA 11 Pa3beUHUTENbBHDIN BbIKMOYATENb, CUCTEMA
3a3eMneHVs, SKBUMNOTeHLManbHasa cuctema v 1.4.). ObopynosaHue
He NpeAHa3HauYeHo /1A MOHTaXa BHe MOMeLLeHIA, BO3AENCTBIA aT-
MOChEPHbIX areHTOB W HENOTOAbI. BapouHas NOBEPXHOCTb MOXET
ObITb MOHTMPOBaHA Ha 3NeMeHTbI Mebenu, Matepran KOTopPbIX ABNA-
eTCA TEPMOCTOMKIM. BapouHas naHenb, BCTPOEHHas Ha YPOBHE C
paboueil NOBEPXHOCTbIO, NPeHa3HauYeHa TONbKO 1A CTONELHML, 13
HaTypanbHOro KaMHA (FPaHKT, Mpamop), Macc1Ba AiEPeBa U MINTKU.
[ina pabourx noBepxHOCTEN 13 JpYriX MaTepranos HEOOXOAMMO 3a-
NPOCUTb 13rOTOBUTENA, ECNIN OHW NPEAHA3HAYEHbI ANA BCTParBaHNA

YPOBHEBbIX BAPOYHBIX NaHENEN.

A MoHTaXHble NoMeLLeHUs AOMKHbI 06NnafaTh NOCTOAH-
HbIM BO37yX006MeHOM B Liensx Nofiaun BO3ayxa, HeobXxoanumoro
ANA CropaHiA rasa, B COOTBETCTBIN C NMONOXKEHNAMM JeNCTBYIOLIMX
HopmaTtreos UNI - CIG 7129 1 7131. TTpoembl ceueHrem, N0 MeHb-
wei mepe, 100 cM? LOMXKHbI ObITb Peani30BaHbl TakMM 06pasom,
4TOObI OHN HE MOTTIN BbITb 3aKYMOPEHHBIMI CHAPYXN 1 N3HYTPU,
1 JOMKHbI MO3MLIMOHMPOBATLCA PALOM C nosiom (puc. 2). Jliobas
Apyras ¢opma BEHTUNALMM JOMKHA OTBEYATb TPEOOBaHNAM HOp-
matvsa UNI - CIG 7129.

ObimooTBop

la30Boe 060pynOBaHMEe [OMKHO OTBOAUTb NPOLYKTHI CropaHnA
HenocpeaCTBEHHO HAaPyKy NOCPEACTBOM AbIMOOTBOLOB, BbITAXHbIX
30HTOB UK 3nekTpoBeHTUAATOPOB (UNI - CIG 7129) (puc. 2) npu
pacxofe, rapaHTUpyioLLemM BO3ayX00OMeH, N0 MeHbLUel Mepe, B 3
pa3a npeBblllaloLi 06bem nomelleHns. Heobxoarnmo NoMHTB,
YTO NANoLAAb, HeOOXOANMARA N1A CropaHus, COCTaBNAET 2M*/4 Ha
KaXablil KBT HOMUHaNbHO TeNI0BOM MOLLHOCTY (CM.MACMOPTHYIO
TabnnuKy ana obLLen TeNI0BOIR MOLHOCTH).

PaccTosHue oT 60KOBbIX 11 3aHNX CTEH

BapouHble noBepXHOCTY [OMXKHBI pacnonaratbcaA Ha onpefeneH-
HOM PaACcCTOAHWK OT CTEHOK (puc. 3).

MPUMEYAHME: B cnyyae ycTaHOBKM BbITAXKMN Haf] BapoY-
HOM MaHeNblo, CMOTPUTE NHCTPYKL NN MO MOHTaXY BbITAXKKW,
B KOTOPbIX YKa3aHO COOTBETCTBYlOLLEe nojJiexatiee co-

671104EHMNIO PACCTOAHME.,

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.

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=5cm
— T = 20065
min. 65 cm T 90 120

N

l min. 45 cm

— N

= o o O O




SJIEKTPUHECKOE NOAKJIIOYMEHUE

CONNECTION TO THE POWER MAINS

& Mepepn nopcoepnHeHnem ybeanTbea, YTO
Hanps)XeHne N 4YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMM XapaKTepucTuKamu, COOTBETCTBYIOT
XapaKTepucTukam cuctembl NUTaHNA.

BapouHasa noBepXHOCTb NOCTaBNAETCA B KOMMNEKTe C CU-
nosbiM Kabenem (HO5V2V2-F) annHon 90 cm, Ha KOTOpOM
[OJIXHa YCTaHaBMBATbCA BUSIKA, BbigepxmBatowwan 10 A,
nopcoeanmHAeMasn K po3eTke ToKa (puc. 4a).

B KauecTBe anbTePHATMBbI, MOXHO NMOACOEANHUTD Kabenb
HenocpeACTBEHHO K pacnpefennTenbHoOn ceTu (puc. 4b): B
AAHHOM CNyyYae OH JOMKEH ObITb OCHALLEH YCTPOMCTBOM N1
BCEMOJIIOCHOI0 0TCOeAMHEHNA C PACCTOAHMEM Pa3MblKaHKA
MEeX [y KOHTaKTamm, 06ecneurBatoLL M NOJIHOE OTCOeAMHE-
HUe NPW YCNOBUAX KaTeropuim n3bbitouHoro HanpsxeHmaA |l.
Kak po3seTtka ToKa, Tak 1 BCeNoNIOCHbIN BbiK/alo4YaTenb
AOMKHbI COOTBETCTBOBATb 1 pa3mellaTbCA B NOJNOXKe-
HUK, JOCTYMHOM Aia)ke NP1 BCTPOEHHOM YCTpOIICTBE.
Ecnmn o60opypoBaHmne ycTaHaBNMBaeTCA BMeCTe C Neybio,
noacoeAnHeHNe ABYX YCTPOWCTB AOMKHO ObITb He3a-
BUCUMbIM MO NPUYMHAM 1IeKTPUYeCcKon 6e3onacHoCTH.

Cunosoit kabenb HE nonmxeH:

- ObITb CAABNEHHDBIM U 3aKPYYEHHBIM;

- HaXOJUTbCA B KOHTaKTEe C NOObIMU XKUAKOCTAMU, PEXY-
WMMW UM TOPAYNMUN NPEeAMETAMU U KOPPO3VOHHbIMM
BELLleCTBAMU;

- BOCTUraTb B KaKOM-NIMOO0 TOUKe TeMMnepaTypbl, MPeBbiLLato-
wew Ha 50°C TemnepaTtypy OKpy»atoLLein cpeabl;

- 3aMeHATbCA Ha Kabenb apyroro Tvna (cm. “TexHuueckne
AaHHbIe» CTP. 6) UK Ha HECOOTBETCTBYIOLLNI;

- ObITb YANMHEHHbIM NOCPELCTBOM YASIMHUTENEN

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 s supplied with a 90cm-long power cord (HO5RR-
F) onwhich 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 distri-
bution network (figure 4b): in this case an omnipolar discon-
necting switch must be provided, with a minimum opening of
the contacts that allows complete disconnection in category
Il overvoltage conditions.

Theisolating switch must be located in a position which is
accessible even after the appliance is installed.

If the appliance is installed together with an oven, the
connection of the two appliances must be independent
for electrical safety reasons.

A The power cord must NOT:

- be crushed or rolled up;

- come into 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;

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

- be lengthened with extensions.

J

(A
10A

HO5V2V2-F R
3xTmm?

rl. |REGOLATO A
GAS




3AMEHA CMN10BOI'O KABENA

& B cnyuae Heo6xogMmocTu, cunoBoi Kabenb
MOXKeT ObITb 3aMeHeH Ha NAEHTUUYHbIN (cm. “Tex-
HUYecKune faHHble” cTp. 6) B COOTBETCTBUM C Aei-
CTBYIOLMMMN HOPpMATNBaMM CTPaHbl Ha3HaYeHNA.

A Ecnn BapoyHas NOBepPXHOCTb Y>Ke NoACo-
e[ANHEeHa, OTCOeAVNHUTb ee OT CUCTEMbI 3JIeKTPO-
NUTaAHNA N 3aKPbITb OTCEYHbIE KPaHbl rasa.

[nA noctyna K anekTpuyeckum CoeaNHEHNAM, CHATb
KPbILWKY KNEMMHOW KONOAKN, OTBMHUMBAA 611OKUpY-
owmn ee BUHT (puc. 5).

OTcoegnHnTb CcTapblili Kabenb OT KNEeMM U CHATb
ero; noAcoeanHNTb HOBbIN Kabenb (ToNbKo Tuna
HO5V2V2-F) B cootBeTcTBYyIOWME Knemmbl, N - L - 3emns.
3a6nokunpoBaTb HOBbIN Kabenb NoCcpeaCcTBOM Cneum-
anbHOro KabenbHOro 3a)u1ma 1 3aKpbiTb KIEMMHYHO
KOJIOAKY, BHOBb MO3ULMOHNPYA €€ 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 HO5RR-F type) into the
respective terminals N - L - Earth.

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

11



FA3OBOE NOAKJIIOMEHUE

GAS CONNECTION

& Mepep nopknioueHnem y6eanTbCA, YTO BCA
rasoBas cuctema v NOoMeLeHNs MOHTaxa cooT-
BeTCTBYIOT HOpMaTUBaMm, AeNCTBYOLNM B CTPpaHe
ncnonb3oBaHua (UNI-CIG 7129 n 7131).

- Y6epnTbCsa, YTO NIMHUA MUTAHMA He 3acopeHa u 0b-
nagaeT 4OCTaTOMHOWN MOLYHOCTbIO B LENAX rapaHTun
COOTBETCTBYOLLErO GYHKLMOHNPOBAHNA YCTPONCTBA.

- Y6enuTbCa, UTo Ha NMHWN NMUTAHWSA, B NIEMKO AOCTYMHOM
1 NPOBEPAEMOM MeCTe, YCTaHOB/IEH OTCEYHbIN ra30BbIN
KpaH: OH [O/KEH 3aKPbIBAaTbCA B XO4e MpoBeAeHUs
orepaLmii MOHTaXa v TexobCyMBaHsA 060pyoBaHMA

- [poBepwuTb TVIN ra3a, KOTopPbI OyAeT NofaBaTbCA Ha Ba-
POYHY0 MoBepPXHOCTb (Muakun raz G30/G31 vnm MeTaH
G20/25), a Takxe, 4To 060PyAOBaHME NpefHa3HAuYeHO
A9 AAHHOrO TUMAa rasa: B NPOTUBHOM Cilyyae, MOMEeHATb
€r0, BbIMOJHAA HCTPYKLMW, NpVBefeHHbIe a naparpade
“ApanTauma K gpyrum sugam rasa” Ha ctp.15.

- [NpowssecTn nogknoueHue: (puc. 6) Ha pamne NUTaHKA
“A” MOHTUPOBAHO KOJNIeHHOEe coefnHeHue “L” (pe3bba
GJ 4"), obecneumBatoLlee NoaKNoUYeHne K pacnpe-
AENNTENIbHOW CETU NOCPEeACTBOM KeCTKOW TpyObl
(HopmaTne UNI-CIG 7129) nnn rubkown Tpyobl 13 He-
prKaBeloLLen CTanm Co CNAOLWHOWN CTEHKOWN (HOpMaTuB
UNI-CIG 9891).

CoenMHeHwe C XKeCTKo nnu rmbkom Tpyoom JOMKHO
rapaHTUPOBaTb rEPMETUYHOCTb NOCPEACTBOM MPO-
Knagkm “G2".

CoepmHeHMe L' MOXeT OblTb OPUEHTUPOBAHO
o nyTem ocnabneHua ranku “B’, a 3atem nocne
onepawunn OpUEHTUPOBKHM, BHOBb BnoKmpys
ranky. [epmMeTMYHOCTb rapaHTMpyeTca 0CObeHHOW
dbopmo pamnbl 1 BHYTPEHHEN NPOKIAAKOIA.

A Before connecting the appliance, ensure that
the gas system and the installation locations comply
with current regulations in the country where the ap-
pliance 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 ap-
pliance.

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

- Checkthegas 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 15.

- Proceed with connecting the appliance: (figure 6) an L-
shaped rubber connector (thread GJ 12") is assembled to
power ramp “A”; this ensures connection to the distribu-
tion network via a solid pipe (standard UNI-CIG 7129) or
aflexible 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.

O loosening the “B” nut and then, once positioned,
re-tightening the nut. The specific form of the

ramp and the inner sealant guarantee attachment.

The L-shaped connector can be positioned by

L
(GJ )

B

UNI-CIG 7129
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O Ecnu razoBoe gaBneHue He ABNSETCA OYEHb
CTabunbHbIM, YCTAHOBUTb Mepes YCTPONCTBOM pery-
NATOP ra30BOro AaBsieHNA (eCnn yCTPONCTBO AOMKHO
bYHKUMOHMPOBATb Ha »makom rase (G30 unm G31),
MCNONb30BaThb TONbKO PerynaTop AaBneHus, COoT-
BeTcTBYoWMn HopmaTuay UNI-CIG 7432 (30 mbap).

MNpun 3aBepLUeHNN YCTAHOBKWN NPOBEpUTDb rep-
MeTNYHOCTb BCEX COeANHEHMNIA MPY NCNONb30BaHNN
MbI/IbHOTO pactBopa, HE npumeHATb OrouHb!

A Mpwn 3aBeplieHNN yCTaHOBKN NMOMbITaTbCA
BK/IOYNTb BCe ropenkn (cm. ctp. 24) n nposepuThb,
4TO NNamMA ABNAETCA PerynapHbIM U cTabunbHbIM,
npu Heo6xoAMMOCTN NPON3BECTU PEryanpoBKy
MWHMMYMa B COOTBETCTBMM C YKasaHUAMMW Ha cTp. 14).

Mocne 3aBepLIEHNA PETYUPOBKN HEOOXOAMMO NOAro-
TOBWTb MOJb30BaTE/ISl OTHOCUTENIbHO COOTBETCTBYHOLLENO
“Cnonb3oBaHMsA 0b6opynoBaHusa. B cnyuyae ecnn o6o-
py#oBaHMe He GYHKLMOHMPYET COOTBETCTBYIOLM 06-
pa30M Noc/e BCeX BbINMOSHEHHbIX MPOBEPOK, CBA3ATbCA
C aBTOPU30BaHHbIM AVIEPOM 30Hbl.

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 and ignition
(consult page 24). Turn gas taps to low flame position
and observe stability of the flame, regulating the
minimum if necessary (consult page 14).

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 NOMHOCTbIO OTKPbIT.

 [lpoBepuTb, UTO COefUHU-
TenbHasa ceTb 0b6nagaeT co-
OTBETCTBYIOLLIMM PAaCXOLOM.

- [lpoBepunTb, UTO NNameo-

TpakaTenu 1 ropenku rno-

3MLUMOHNPOBaHbl COOTBET-

CTBYOLWMUM 06pa3om 1 He

3acopeHbl

MpoBepuTb, uTO BCE GOPCYH-

KN COOTBETCTBYIOT MCMOSb30-

BaHHOMY Ty rasa.

+ [lpoBepuUTb COOTBETCTBYIO-
L0 KannbpoBKY perynaTo-
pa AaBneHus, MPU HaINYnn.

« NMpoBepuTtb TPyby Nnogaun
rasa (3acopeHHas, N3OrHy-
Tas/caaBneHHas, Ype3mepHoO
ANVHHAA AN HeCcooTBeT-
cTBytOWan Tpyba n T.4....).

[ToToK rasa .
KaxeTcs
HeperynapHbIM

« 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.

+ Checkthatthe nozzles are suit-
able 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

13



PErYJIMPOBKA MUHUMYMA

A MpousBoauTbL perynnpoBKy MUHMMYMa Ha
ofiHOll ropenke 3a pas.

3axeub ropenky v nepeBecTvi pyyky B NOnoXKeHue
MUHUMYMa A.

CTAHYTb PYUKY, COOTBETCTBYIOLLYIO BK/TIIOYEHHOWN rO-
peske, 4o ee NOMHOro CHATMA (puc. 7 - eT.1); BCTaBUTb
OTBEpPTKY, NpefoCTaBAAemMyto B MPUHAAIEXHOCTAX, B
OTBEpPCTME LEHTPA LWTbIPA PYUYKM: B KOHLE ero no-
31LMOHNPOBAH PErynMpoOBOYHbIN BUHT (pUC. 7 - AeT.2).
Bo3pgencTBoBaTh Ha BUHT, MOBOpaynBas ero BNpaBo
ANA YMeHbLIEeHUA MjiamMmeHy uiv BneBo A/1A ero yBe-
NUYEHNS, [0 AOCTVXKEHNA XKenaeMmoro MMHUMYyMa.

B cnyyae PpyHKLMOHMPOBAHNA HA YHUBEPCANIbHOM
GPL, perynnpoBOUYHbIi BUHT MUHUMYMa OJIXKEH ObITb
MONHOCTbIO 3aBUHYEH.

B cnyyae nosepxHoCTen € KOMaHAaMy Ha nepegHen
MaHeNK, PerynpoBOYHbI BUHT PacrionoxeH ¢ 6G0KOBOM
CTOPOHbI LUTbIPA PYYKM 1 JOCTUFAETCA Yepes OTBepCTHE,
npeaycMOTPEeHHOE B JaHHbIX Lensax (puc. 7 - aet.3-4).
BHOBb MOHTMPOBaTb PYYKM C MAaKCMMANbHOW OCTO-
POXHOCTbIO, Y6eaMBWNCb B UX COOTBETCTBYIOLLEM
MOSNIOXEHWMN.

& Mpwn 3aBepLIEHNN PETYINPOBKI NPOBEPUTDL

cnegyioulee:

1) OoTCyTCTBME yTeuekK rasa, a Takke NpaBuIbHOCTb
bYHKLMOHMPOBaHUA TOPeNIoK NP UCNOJb30BaHNN
MblfIbHOrO pactBopa, HE npumeHATb OroHb!

2) 6bICTPO NOBOPAUMBasA PYUKN 13 NMONOXKEHNA MaK-
CUMyMa [0 NOJIOXKEHNA MMHUMYMA, He HabntoaatoTca
BbIK/IOUEHUA ropenok. Mpn HeobxoanMmocTmn yBe-
ANYNTb pacxod MUHMMYMa NyTem BO3[eNCTBUA Ha
pPerynmpoBOYHbIN BUHT.

REGULATING THE MINIMUM

A Adjust the low flame on each burner one at
a time.
- Switch on a burner and bring the knob to the minimum

setting A.

Turn the knob regulating the relevant burner until the
knob completely comes away (figure 7 - part 1); insert
the provided screwdriver in the centre of the knob pivot
hole: right inside the hole you will find an adjustment
screw (figure 7 - part 2).

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.

In the case of surface panels where the command func-
tions are at the front, the adjustment screw is located
to the side of the knob pivot hole and can be reached
via a hole specifically designed for this purpose (figure
7 - parts 3-4).

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 func-
tioning correctly by using a mixture of water and soap,
NOT naked flames!

2) when rotating the knobs immediately from the maxi-
mum to the minimum setting, that the burners do not
switch off. Increase the idle mode capacity using the
adjustment screws.

NEPEAHUE OPTAHbI YIPABJIEHUA
SIDE CONTROL PANEL

BOKOBbIE OPTAHbI YIPABJIEHUA
FRONT CONTROL PANEL

14



AQANTAUMNA K APYTUM TUNAMTA3A

CHATb peLueTKy, NaMmeoTpaxKaTenu n ropenku; Nocpea-
CTBOM NPefoCTaBAAEMOro B NPUHAANEXHOCTAX Koya
CHATb GOPCYHKM (pKrC. 8) ¥ 3aMEHUTb VX Ha MpWiaraemMblie
B COOTBETCTBMM C MAPKNPOBKOW 1 Tabnuue GopCyHoK,
npvBefeHHOM Ha CTp. 6.

B cnyuyae Heob6xoaMMOCTH perynnpoBKM YCTPOMCTBA Ha
ra3s, OT/INYHbIN OT NPeAYCMOTPEHHOrO, B NMPUIOXEHUN
K TEXHUYECKOW JOKYMeHTaLuy NpefocTaBnanTca aBe
HOBblE 3TMKETKW, HaKlemBaemble YCTaHOBLYMKOM Ha
nacnopTHyto Tabnnyky obopyaoBaHMA 1 Ha rapaHTuio,
B LleSiIAX ONO3HaBaeMOCTU 1 perncTpalmm HOBOW pe-
ryNMpOBKMN.

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 6. In
the case where you carry out an appliance regulation opera-
tion for a gas type that differs from the above mentioned,
appended to the present documentation, 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.

15



YCTAHOBKA BAPOYHOW MOBEPXHOCTW  BUILT-IN UNIT INSTALLATION

&%ep,vrrbca B NPeBOCXOAHOM COCTOSAHNN 1 YCTON- A Make certain that the cabinet in which you will

YMBOCTY 3NeMeHTa Me6enu, B KOTOpbIN GyAeT ycTaHaB-
nuBatbcsa o6opynosaHue (Hopmatue DIN 68930).

MofroToBUTL NPOEM yKa3aHHbIX pa3MepoB puc. 9a-9b; ecnin
BapoyHas NoBepPXHOCTb byfeT yCTaHOBNEHa CBEPXY Meyl,
HeobXoAMMOo NpPeAyCMOTPETb pa3aenuTenbHyo naHenb (B),
HaXOZALLYIOCA HAa PAaCCTOAHNM, MO MeHbLUel Mepe, 1 cM oT ee
AHWLLA, TPOCBEPIEHHOTO B HIKHE YacTuU AnA NPOKaLKK
ra30BoW TpyObl 1 3neKTponuTaHua obopynoBaHua (puc.10).

be installing the appliance is in perfect condition and
completely stable (Standard DIN 68930).

Prepare an embedded hole with measurements as specified in
figures 9A-9B; if the appliance is to be installed above an oven, it
is also necessary to provide an isolating panel (B) with a distance
ofatleast 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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YPOBHEBbIE BAPOYHbIE MAHENN
Mo3nymoHnpoBaTb NaHenb Ha npoem (puc. 10A get. 1)
, 0becneuynBas Kpenex NnocpeacTBOM BUHTOB U CKOO,
npefocTaB/ieHHbIX B NPUHagNeXXHocTaAX (puc. 11 gert.
2) .HaHecTv CMnKOH B NPOCTPaHCTBO MEXAY NaHesNbio 1
3aHVKeHHOW noBepxHOCTbIo (puc. 10A geT. 3) nyganutb
ero nsnumwek (puc.10A gert. 4).

BCTPAUBAEMbIE BAPOYHbIE NAHEN
Mo3UMOHMPOBATbL NaHesNb Ha NPOeM, NPOTasKMBas
ee NpoTMB cTonewHnypbl (puc. 10B - get. 1).
3akpenuTb NaHenb NOCPEeACTBOM BUHTOB U CKOO,
npenocTaBnsemMblX B NpuHagnexxHocTax (puc. 11).

17

FLUSH PANELS

Arrange the appliance above the embedded hole (figure
10A - part 1) secure it using the screws and brackets
provided (figure 11 - 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 11).



A Mpun peanusaunm HecTaHZaPTHbIX yCTa- A With custom made models, assembly is

personalised.

HOBOK KpeneXxHaA cucteMa ABNAeTCA nNnepCcoHa-

NN3NpoBaHHOM.
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MPEQYNPEXAEHNA TEXHUKI BE3OMACHOCTIA

USAGE

SAFETY WARNINGS

ANANPABUIbHOITO MUHAAEXHOIO MPUMEHEHWA

[laHHoe 0b6opyoBaHMe 6bin0 pa3paboTaHo 1 peanu-

30BaHO UCKMIOUNTENBHO B LEAX NPUrOTOBIEHNA

NULLEBbIX NPOAYKTOB. [lpyroe 1Crnosb3oBaHme Cun-
TAeTCA HECOOTBETCTBYIOLLMM, @ MO3TOMY NOTEHLMANbHO Onac-
HbIMV ANA NIOAEN, XKMBOTHBIX 1 UMYLLIECTBA. KpoMe TOro, MoXeT
HenonpasuMO NoBpeanTb 060pyAOBaHME: B JAHHOM Clyyae
N3roToBKTENb HE HECET OTBETCTBEHHOCTb 11 He MPU3HAET Npa-
Ba no [apaHTuu.

Bceraa BbIK0UaTh MMaBHbIN SNEKTPUYECKI BbIKITIO-
& yaTenb, BbIHUMATb COUHMTENbHYI0 BUIKY U1 3aKPbl-

BaTb KpaHbl NOfauy rasa nepes Kaxnow onepawmen
OUUCTKU 1 ANMTENbHBIMI Neprofami 6e3aeaTenbHOCTY

Y6eaunTbCs, 4To BCe PyYKN HAaXOZATCA B NMONOXKEHUM
& “® - BbIK/KOYEHO" NPU 3aBEPLLEHNMN NCMONb30BAHMA.
B cnyuae 0bHapy»KeHUA Kakoi-nnbo HemcnpaBHOCTH,
A He MCnonb30BaTb 060PYAOBaHNE 1 CBA3ATHCA C aB-

TOpPK130BaHHbIM CepBI/ICHbIM LleHTpOM, COO6LI.|,aFI emy
adHHbIE, YKa3aHHbIE Ha I'IaCI'IOpTHOI7I Tabnnuke.

[laHHOe 060pyaOBaHME He NpeaHa3HaueHo ans uc-
& NoNb30BaHMA CO CTOPOHbI UL, (B TOM UnCne aeTeit)

GU3NYECKMMM, CEHCOPHBIMU NI YMCTBEHHBIMIA MPO-
Onemamu, Unu Npu OTCYTCTBAW 3HAHIA 11 OMbITa, 3@ UCKIIOYEHN-
eM C/lyyaeB, KOTfa NNLO, OTBETCTBEHHOE 3a X 6€30MacHOCTD,
obecneunBaeT NPUCMOTP 33 HUMI N NPEAOCTABAAET UHCTPYK-
Ljnt OTHOCMTENbHO NpUMeHeHNA 060pyLoBaHNA.
[leT [OMKHbI HAXOANTLCA NOA NPUCMOTPOM B LIENAX
rapaHT1M TOro, 4Tobbl OH He 1rpanm ¢ 0bopyaoBa-
HWUEM WIN ero YacTAMMU.

He ncnonb3oBatb pacnbiiutent pagom ¢ pabotato-
Ll BApPOYHOIA MOBEPXHOCTbIO.

=

He BHOCUTb N3MeHEHNA.

OnacHocTb noxapa!

He ncnonb30Bathb yCTPONCTBO B KauecTBe OMOPHON
NOBEPXHOCTN.

OnacHocTb noxapa!

3anpeu4aeTcﬂ MNO3MLMOHMPOBATb BO3ropaemMble Npef-
MeTbl (HanpuMep, NPKXBATKY, 3aHaBeCKM, OyTbINKK C
aNKOro/bHbIMI HAMUTKAMI 1 T,4...) B HENOCPE[CTBEHHOM 6/M30CTU

C YCTPOWCTBOM.

0 C BAPOYHOI MOBEPXHOCTbIO, MOXET ObITb OUEeHb rops-
yeln, cobnioaaTb OCTOPOXHOCTb NPY NO3ULUOHNPO-

BaH1 B AAHHOM NPOCTPAHCTBE PO3ETOK TOKa, APYriNX ObITOBbIX

npubopoB, aneKTpuyecknx Kabenen, Tpyb 1 fpyroro matepu-

ana, YyBCTBUTENbHOTO K TEMJTy U BO3rOPaemoro.

AN
AN
AN
AN
AN

30Ha, HaXOAALIAACA B HEMOCPEACTBEHHON 6M30CTY

19

FOR SAFE AND CORRECT USE

This appliance has been designed and manufactured
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 Guarantee will be void.
A remove the connection plug from the socket and shut off
gas supply taps before carrying out any cleaning opera-

tions or when the appliance will not be used for an extended period.
f Make sure that all the knobs are turned to “® -off”when

you finish using the appliance.

Always disconnect the appliance from the power supply,

Ifyou should note any anomalies, do not use the appli-
ance but contact an authorized Service Centre and re-
port the data indicated on the data plate.

This appliance is not suited for use by persons (including

children) with physical, sensorial or mental difficulties

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

f Do not modify this appliance.

A Never place heat-sensitive and flammable objects (for
example, oven gloves, curtains, alcoholic containers,

etc..) near the appliance.

O take precautions when positioning power outlets, other
household appliances, electrical cables, hoses and any

heat-sensitive or flammable material in this area.

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

Do not spray aerosols in the vicinity of this appliance
while it is in operation.

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

Fire hazard!

The area near the appliance may become very hot, so



ANA NPUTOTOBJIEHUA

OnacHocTb 0X0ros!
B xone GyHKLMOHMPOBAHUA 11 Ha NPOTAXKEHNN HECKONBKX MAHYT
Mocine MCnonb30BaHIA, HEKOTOPbIE YacTV YCTPOCTBA AOCTUTAOT
OYeHb BbICOKVX TeMnepaTyp! /136eratb KOHTaKTa C AaHHbIMIA Ya-
CTAMY 6€3 COOTBETCTBYHOLVX CPEACTB MHANBUAYaNbHON 3aLUNTBI.

A Mepepn ncnonb3oBaHeM NPOBEPUTD, YTO NiaMeo-
TpakaTenu, ropenkn 1 peLleTkn No3nLNOHMPOBaHbI COOT-
BETCTBYHOLLMM 06pa3oMm.

B yacTHOCTM, NPOBEPUTD, YTO pelleTka NO3NLMOHNPOBaHa
COOTBETCTBYIOLMM 00Pa30OM Ha BapOUHYI0 MOBEPXHOCTb, He
nepeBopauMBanCh.

A OnacHocTb noxapa!

He rotoBuUTbH Ha OrHe.

A OnacHocTb noxapa!

B cnyuyae BO3ropaHua Xupa Ui ropavYero Macna He TyWnTb
nnams BOfOW, @ NMOAABWTb €ro BAAaXHbIM XONCTOM WA Mo-
L06HbIM MaTePMANOM 1 CBOEBPEMEHHO BbI3BaTb MOXAPHUKOB.

A OnacHocTb noxapa!

He MOKPbIBATb BAPOYHYIO MOBEPXHOCTb NI €€ YaCTU (I)OJ'IbI'OI7I
nnn I'IO[J,O6HbIMI/I MaTtepuranami.

A OnacHocTb B3pbiBa!

He pa3orpeBaTb Ha BapOUHOIi MOBEPXHOCT KECTAHbIE GAHKM
VNI 3aKPbITbIE FEPMETIYECKN EMKOCTW, 1130bITOUHOE AaBNEHNIE,
NPOV3BOAMMOE TEMNIOM, MOXET MPUBECTY K B3PbIBY C COOTBET-
CTBYIOLLMM yLiepbom Ans Nioaeil.

& BapouHas noBepXxHOCTb B xofe ee GYHKLMOHMPOBa-

HNA OONXKHa HaXoaUTbCA NoA NPUCMOTPOM.

A B cnyyae cnyyalHOro raweHua nnameHn ropenku,

nepeBecTyn PyyKy B NONOXKeHMe “® - BbIKNIOUEHO" 1 He NblTaTbCA
MPOW3BECTN NOBTOPHOE BKNKOYEHME, HE BbIKAAB, MO MEHbLUEN
Mepe, OfHY MUHYTY.

A WHTEHCKBHOE NN ANUTENbHOE NCMONb30BaHIie 060-
PYL#OBaHNA MOXET MPUBECTY K HEOOXOAMMOCTI AOTONHNATENb-
HOW BEHTUNALMY, HAaNPUMEP, OTKPbIBas OKHO, M NPUMEHSS
bonee 3¢ eKTMBHbIE METOLbI BEHTUNALWK, YBEANYMBAA
MeXaHNYECKYI0 MOLYHOCTb BCACbIBAHUA, MPU HaNMumm.

A Y6eanTbcs, uTo NoCyaa NO3ULMOHNPYETCA COOTBET-
CTBYIOLLMM 06PA30M Ha PELLETKY, He NepeBopaunBasich. lMocyaa
[OMKHA IMETb AAMETP, COOTBETCTBYHOLLMIA BbIGPAHHOV ropest-
Ke, 1 He [0/KHa BbIXOAWTb 3a Npefienbl peLueTku. M3rotosuTenb
He HeCeT OTBETCTBEHHOCTb 1 HE MPU3HAET NPaBa Mo rapaHTAK
B C/lyuae, €CNN 1aHHAA HOPMa He NMPUMEHAETCA,
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FOR COOKING

A 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 protection.

A Before using the appliance, check that the flame distribu-
tors, the burners and the rack are correctly positioned. Check, in
particular that the rack rests correctly on the appliance without
slipping or sliding.

A Fire hazard!

Never cook food using naked flames.

A 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.

A Fire hazard!

Do not cover the appliance or parts of the appliance with alu-
minium foil or similar material.

A Explosion hazard!

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

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

o

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

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

A 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 pro-
trude the edges of the rack. The manufacturer will not be held
liable and the Guarantee will be void if this standard is not applied.



NEPEAQ HAYAJNIOM NMPUMEHEHWA  BEFORE STARTING
3HAHUE BAPOYHOI MOBEPXHOCTM UNDERSTANDING THE APPLIANCE
1 peleTka 1 rack

2 nnameoTpaxaTenb 2 flame distributor

3 ropernka 3 burner

4 BapoyHaA NOBEPXHOCTb 4 hob

5 perynupoBoYHas pyyka rasa 5 gasregulator knob

6 TrHe300 GOPCYHKM 6 double nozzle holder

7 cBeuva 7 spark plug

8 3aluMTHaA Tepmonapa 8 safety thermocouple

9 ¢opcyHKa Bbixoga rasa 9 gas outlet nozzle

10 KpenexHana ckoba
11 ra3oBoe coeanHeHne
12 macnopTHaA Tabnnuka

10 mounting bracket
11 gas connection
12 data plate

BARAZZA FliBARAZZA srl. |REGOLATO A

B HacToAwem pykoBOACTBE NpefoCTaB/ieHbI
YKa3aHuA OTHOCUTENBHO GYHKLMOHNPOBAHMSA
N TeXobCNyXMBaHNA Pa3NnNYHbIX MoJenen
BAPOYHOW NOBEPXHOCTU; CllefoBaThb YKa3aHUAM, CO-
oTBeTCTBYIOWNUM Bawen mogenu.
Ee MOXXHO nerko onpegenuTb Ha OCHOBE BHELLHEro
BWAA rOPENoK Ui NocpeacTBOM NacnopTHOM Tabnmy-
K1 (Ana ee NO3NLNOHMPOBAHUA CM. puc. 12).
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This booklet provides information about the
operation and maintenance of various appli-
ance models; follow the information specific to
your appliance.
The appliance can be easily recognised based on the ap-
pearance of the burner positions or from the data plate
(for its position see figure 12).



30HA KOMAHA CONTROL PANEL

Ina onpepeneHnsa TOYKM NPUrOTOBIIEHNA B COOTBET-  In order to determine which knob controls which cook-
CTBUU C UCNOJIb3YEMOW PYUKOW, CMOTpUTE NpUBEAEH-  ing zone, consult the velvet touch screen which appears
HYI0 Ha MX Wwenkorpaduio, o603HayvatoLLyto ABHbIM U next to the knobs, which clearly and definitively identifies
OOHO3HAaYHbIM 06Pa30M ra3oByIo ropesiky, K kotopo  which knob regulates which burner (figures 13A - 13B).
nogcoeaynHeHa pyuyka (puc. 13A - 13B).
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NMNOJIE3BHbIE PEKOMEHOAL U USEFUL INFORMATION

MNepen Hayanom NepBOro MCMNosb3oBaHUA

TWaTeNbHO OYNCTUTb YCTPOMCTBO U €ro KOM-

NMOHEHTbI B COOTBETCTBMM C YKa3aHUAMU rNaBbl
“lNMnaHoBoe TexobcnyxmnBaHme” Ha cTp. 28.
B xoge nepBoro ncnonb3oBaHUA OT BapOYHOW MO-
BEPXHOCTN MOXET NCXOAUTb AbIM N HENPUATHbIE
3anaxu: 3TO BbI3BaHO CropaHMem CMa3oK, UCNOJib-
30BaHHbIX Npu 06paboTke Ha PpabpurKe, MPOBETPUTb
NnomeLLeHus.
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Before using the appliance for the first time,
O carefully clean the appliance including its com-

ponents as specified in the Chapter “Routine
Maintenance” on page 28.
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.



NPUMEHEHWE BAPOYHOW NOBEPXHOCTHU

USING THE APPLIANCE

NCNOJIb3OBAHUE TOPEJIOK

& Mepep ncnonb3soBaHnem NPoBEpPUTb, YTO

nnameotpaxkatenu (2), ropenku (3) n pewetkn (1)

NO3MLMOHNPOBaHbl COOTBETCTBYIOLMM 06pasom.
O lopenkun ocHalleHbl 3aWMTHON TepMonapom

(8). Tepmonapa npeacTaBnaeT cobow yCTPONCTBO,
UyBCTBUTENbHOE K TENAY: NPU ee HarpeBse nname-
HEeM BK/OYEHHOW roperku, 06ecneymBaeTca BbIXOA ra3a
13 GopcyHku (9); ecnm No Kakor-nMbo NprymHe nnama
BbIK/OYaeTcA (HanpuMep, ClyyanHasa yTeuka XKugKoctu

N3 KaCTpros n), TEPMOMapa OXNnaxnaeTcA 3a HECKOJIbKO
CEKYHA M BbI3bIBAET 6nokn [POBKY BbIXOAa ra3a 13 d)opcyH-

Kun, npegynpexpasd 3anoJiHeHne nomMeLleHA ra3om.

BxnioueHve ropenok

1) (pnc. 14) HaxxaTb 8,0 ynopa pyuKy, COOTBETCTBYI0-
LLYIO ropenke AnA BKAOYEHWA, 1 O4HOBPEMEHHO
NoBepHYTb ee 0 CMMBOSIA Aﬁ -> cBeyvon (7) byayT
[aHbl UCKPbI A5 BKIOYEHUA BbIOPAHHOW FrOpenKu.
2) Mocne BKNOYEHMA YAEPKUBATb PYUKY HaXKaToW [0
yrnopa Ha NPOTAXKEHMN NPUBNN3NTENBHO 5 ceKyHA,
No3nUNOHMPYA ee BCerga Ha CMMBOfe A, 3atem
OTNYCTUTb: 3TO BPeMA HeOOXOAUMO NS HarpeBa 3a-
WMTHOW TepMmonapsbl. ECnv npu oTnyckaHum pyykm
ropesika He OCTaeTCA BK/IKOUYEHHOM, 3TO 0603Havaer,
4TO TepMonapa He ABNAETCA AOCTaTOYHO ropAYent:
NOBTOPUTb onepaumn 1) n 2), ygepxnsasa HaxaTton
PYUKY OO BK/IOUEHMA FOPENKN.

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. If upon re-
leasing the knob, the burner does not remain ignited,
this is an indicator that the thermocouple was not
sufficiently heated: repeat stages 1) and 2) keeping
the knob pressed down for longer after the ignition
of the burner.

0d
O=
BbIK/TlOYEHa o
off A MUH.
MIN
\5¢
MAKC./ MAX A
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PerynupoBka nnameHu

3) MpoBepuTb, YTO NNAMA ABNAETCA PErYAAPHLIM 1 CTabWNb-
HbIM, 3aTeM MOBEPHYTb PYUKy B Xenaemoe MonoXeHue
(MVH. A unn MAKC. A7),
Mo>KHO NO3ULMOHNPOBATb PYYKY B MPOMEXYTOYHOE
nonoXKeHne Mexgy MakCUManbHbIM U MUHVMAaJb-
Hbim, HO HE MeXxay nonoxeHnem makcmmyma mn “
® . gbiknoveHna” (ctp. 15).

Ecnn nnama agnaetca HeperynapHbiM, NPOBEPUTb
COOTBETCTBYOWEE NO3NUMNOHNPOBaHKE Milameo-
Pexum npuroToBsieHNA

TparkaTens v ropesnok.

4) Mo31LMOHMPOBATL KAaCTPHO/IN Ha BKITIOUEHHYIO TOPENKY: He
OCTaBNATb BKJIIOYEHHBIE HarpeBaTe/lbHble N1eMeHTbI 6e3
NOCyAbl MW Npw NyCTol nocyzae. [1ns npurotoBneHns uc-
MoNb30BaTb TOMbKO KaCTPIOMNI, CKOBOPOAbI M aKceccyapbl,
CneumanbHo paspaboTaHHbIe A1 TAKOTO MPUMEHEHUS, pe-
anM30BaHHbIE 13 TEPMOCTONKIMX MaTePanoB v NPUroaHble
ANA KOHTaKTa C NNLLEBbIMM MPOAYKTaMW. [inA Haunyywwero
MCMONb30BaHNA FOPENoK HeOOXOANMO UCMOSb30BaTh
€MKOCTI COOTBETCTBYIOLLErO AMAMETPa AN1A BbibpaHHON
ropesikv Takum 06pa3om, YTobbl JOCTVYb MaKCMASTbHON
0TAauM NPU MAHUMANbHOM NOTPEbNEeHNN rasa.

Flame control

3) Check that the flame is steady and stable, subsequently
rotate the knob to the desired position (MIN A or MAX A,
It is possible to set the knob between the maximum
and minimum settings, but NOT between the maximum
setting and the “® - off” position (figure 15).

7

Cooking

4) Place the pan on the lit burner: do not leave burners on
without containers or with empty containers. For cooking,
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. For
enhanced 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.

Ifthe flame s irregular, check that the flame distribu-
tors and the burners are correctly positioned.

lopenka @ eMKOCTHN Burner o Container
Bcnomor. oT26000218 Auxiliary fromo6too 18
Mony6bicTp. oT@ 15000 22 Semi- rapid fromg 15to @22
bbicTp. ot 20 0@ 22 Rapid fromo20to o 22
TponHaa KopoHa ot 20 no o 26 Triple ring from @ 24 to 0 26

B uensax sHeprocbepexeHna pekoMeHayeTCA roTOBUTb B
3aKPbITON KPbILLKOW KacTpIo/e N yMeHbLLATb Niaams, npu
€ro JOCTaTOYHOCTUN ANA KUMEHUA , KaK TONbKO XUAKOCTb
AOXOZMT JO KMNeHUs.

Y6eauTbCA, YTO NocyAa No3uLMOHUpPYeTCA
COOTBETCTBYHOLLMM 06Pa30M Ha peLLeTKy, He NepeBo-
paumBascb. Kactpronu fonxkHbi 6bITb LIEeHTPMPOBaHbI
oTHocuTenbHO ropenku n HE fomkHbl BbIXOAUTDb 3a
npegenbl pewweTku (puc. 16). He paspewuaercs ncnonb-
30BaTb YCTPOIICTBO 6e3 pelleTKn, a TakKe C Te10Bbl-
mun guddysopamm uam peayKTopamu, OTINYHLIMY OT
npepocraBnsembix Mpogasuom (puc. 17).

(" oo\ 00)
0@ 0@
A A
°
g OKF
- A AN A J

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.

A 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 dif-
fusers or adapters different to those supplied by the
Retailer (figure 17).
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ijj Bapquaa NOBEpPXHOCTb B XoAe ee ¢YHKI.I,I/|0'

HUPOBAHUA AOKHA HAXOAUTHCA NOA NPUCMO-
Tpom.

B xone GyHKLMOHNPOBaHA BapOYHOI NOBEPXHOCTI
B OKpY»aloLLylo Cpefy BblAeNAeTCA BNaXKHOCTb,
TENNIO 1 NPofyKTbl cropaHusA. Mo3Tomy KpanHe

BaXKHO, YTO MOMELLEHEe NPOBETPUBANOCH MOCPEACTBOM:

1) HaTypanbHbIX NPOEMOB (HanpumMep, OKHa U T.4...);

2) UCKYCCTBEHHbIX MPOEMOB, 00A13aTeNbHbIX B COOTBETCTBUN
C 3aKOHOM (BnA nx cneunduKauuim cm. cTp. 9);

3) BbITAXEK/2NEKTPOBEHTUAATOPOB C AbIMOOTBOAOM U
MOLLHOCTbIO, COOTBETCTBYIOLUM UHTEHCUBHOCTM UC-
nonb30BaHNA 060pyA0BaHNA.

MNeproanyeckn NpoBepATb, YTO NPOEMbI He 3aCOPEHbI, a CUCTe-

Mbl BbITSXKKY GYHKLIMOHMPYIOT COOTBETCTBYHOLLMM 0Opa3oMm.

OnacHocTb 0X0ros!
B xoge GYHKLMOHMPOBAHMA 1 Ha MPOTAXKEHNN
HECKOMbKNX MUHYT NOC/E NCNONb30BaHUA, HEKO-

TOpble YacCTV BapPOYHOI NOBEPXHOCTN AOCTUTAOT OYEHD Bbl-

CoKumx Temnepatyp! M36eratb KOHTaKTa C AaHHbIMU YaCTAMMU

6e3 COOTBETCTBYIOLMX CPEACTB UHANBUAYANIbHON 3aLiMTbI.

BbiknioueHmne ropenok

5) Npw 3aBepLUeHUV NPUTOTOBAEHUA, BbIKIIOUNTDL YCTPON-
CTBO, NPUBOAA B NONOXKeHNe “® - BbIK/TIOUYEHO" BCe PYYKU.

6) CHATb KacTploNnM C BapOYHOMN MOBEPXHOCT MPU UC-
MONb30BaHNN CPEACTB MHANBUAYANbHOW 3aLLUTbI.

HEWCNPABHOCTU OYHKLIUOHUPOBAHUA

MpriBeAeHHble fanee cMTyaLum CYUTAIOTCA aHOMANTbHbIMU
1 TpebytoT BMewaTenbctBa CepBucHomn Cnyxobl:

- [1lnama ropesnku xentoe.

- O6pa3zoBaHmMe KOMOTN Ha KYXOHHbIX MPUHAANEXHOCTAX.
- Topenku He BKIIOYaOTCA COOTBETCTBYHOLLMM 06pa3oMm.
- [openku He OCTalTCA BKOYEHHbIMU.

- [openku BbIKYATCA NPU OBUKEHNN CTBOPOK KYXHU.
- [a30Bble KNanaHbl MOBOPAYMBAIOTCA C TPYLOM.

B cnyyae HecooTBeTCTBYIOLLErO NCNONb30BaHWA YCTPONCTBA,
CBAXKUTECH C aBTOPU30BAHHOWN CEPBUCHON CNY>KO0W 30Hbl.

AKCECCYAPDI

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

During operation, humidity, heat and combustion
emissions will be released into the atmosphere.
Therefore, the area must be well ventilated by way
of the following:
1) natural ventilation (e.g. windows, etc...);
2) man-made ventilation necessitated by law (for details see
page 9);
3) extractor hoods/electric fans with outlets and suitably pow-
ered in relation to the usage requirements of the appliance.
Regularly check that the openings are not accidentally ob-
structed and that ventilation systems are functioning perfectly.

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 protection.

Switching off the burners

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

6) Remove the pans/pots from the appliance using suitable
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 utensils.

- 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’.

ACCESSORIES

PEAYKTOPDI

MNepexoaHuK 13 vyryHa ana kactptonn WOK.

ADAPTERS
Castiron WOK adapter.



TEXOBCJIYKUBAHUE MAINTENANCE

MPEAYNPEMAEHNA TEXHUKWU BE3OMACHOCTU

SAFETY WARNINGS

A Bcerpa BbiKnouaTtb rnaBHbIN dNeKTpuye-
CKUI BbIK/IIOYaTeNb, BBIHUMATb COEANHUTENbHYIO
BUIKY M 3aKpbiBaTb KpaHbl NOgauv rasa npu Ka-
AOW onepayumn oUNCTKN N AANTENbHbIX NepuoAoB
6e3peAaTenbHOCTN.

Mepuoaunyeckn npoBepATb, YTo Tpyba
nogaun rasa u snieKTpuyecknn Kabenb ABNAIOT-
CA UeNIOCTHbIMM M He CAABJIEHHbIMU: B Cllyvyae
BbIIBJ/IEHNA HEUCNPABHOCTMN, He UCNONb30BaTb
YCTPOIMCTBO N He NbITaTbCA 3aMeHUTb CaMuM, a
CBA3aTbCA C CEPBNCHbIM LLEHTPOM /1A 3aMeHbl.

A lNocne oxnakgeHnA KOMMNOHEHTOB YCTPOW-
CTBa, NPOM3BOANTb OUMCTKY MOC/Ie Kaxaoro npume-
HEHWA: 3TO ieNaeT JaHHYo onepauumio b6onee NpocTom
N npegynpexxgaeTt cUTyaumm BO3ropaHnA OCTaTKOB
NPOAYKTOB

& Mpoussoautb ounctky BCEX yacten obopy-
[O0BaHMA TONbKO B MOPAAKe U NpU UCNOSIb30BaHWN
CPeACTB, yKa3aHHbIX B HAacTOALLEM PYKOBOACTBE (B
YaCTHOCTK, KaTeropryeckn nberatb NCNONIb30BaHUA
abpasmnBHbIX ryOOK, CKpebKOB, KMCIIbIX U arpeccuB-
HbIX MOILLMX CPEACTB, MAPOBbIX YCTPOWCTB WY NOfA
AaBNIeHNEM, NPAMbIX CTPYI BOAbI).

OuncTKa, NpoBefeHHasa Apyrnm obpasom, MoXKeT No-
CTaBUTb NOA yrpo3y 6e30nacHOCTb NIOAEN, UMYLLECTBa
N KMBOTHbIX M HaHeCTu ywepb camon BapoOUYHOM
MOBEPXHOCTM, B C/TyYae Yero rapaHTuAa He ABNAeTCA
JeNCTBUTENbHOMN.

OnacHOCTb 0’KOros!
Ha npoTsaXeHnn HeCKONbKUX MUHYT NOC/E BbiKNoYe-
HWA, HEKOTOPbIE YAaCTN YCTPONCTBA MOTYT ObITb OYEHb
ropaunmun. lNepen NpoBeAeHNEM OUYNCTKN NOAOXKAATb
NX NOJTHOIO OXNaXKAeHUA.

o

Ecnu HekoTOpble 0COH6EHHO Kncble BelecTBa
(Hanpumep, YKCYC, TMMOHHbIN COK 1 T.4...)
OCTalOTCA Ha NPOTAXEHWN ANTENbHOIO Bpe-
MEeHU Ha YCTPOWCTBE, OHN MOryT BO34eNCTBOBATb Ha
NOBEPXHOCTU, CO3[aBas HeEKpacKBble Pa3Bodbl, KOTO-
pble, B NIO6OM Cilyyae, He CKa3blBaloTCA Ha GYHKLMO-
HUPOBAHUN.
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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.

&After 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.

o

If some particularly acidic substances (forexam-
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.




OYEPEAHOE TEXOBCNYXMBAHUE

MAINTENANCE SCHEDULE

He TpebyeTca Kakoe-nnbo TexobcnyKnBaHmne ycra-
HOBKW, 3@ NCKITIOYEHVEM OYNCTKN.

OYUCTKA

« MoBepXHOCTU N3 Hep>KaBeloLeil CTaNN: 1CMONb30-
BaTb MArKY0 TPAMKY, C/lerka CMOYEHHY0 crieLyiasnb-
HbIM HETPANbHBIM MOLLIYIM CPEACTBOM WJTN FOPSYNM
YKCYCOM: AN NMOpsAKa UCMONb30BaHVA NPOAYKTOB
OUUCTKM CJIefOBaTb YKa3aHVAM U3roTOBUTENS.

« Pyuku: pyukn He JO/MKHbI CHAMATbCA C WTbIPSA, Ha
KOTOPOM OHM MOHTMPOBAHbI, laHHaA onepauua
npeAHa3HayeHa Ans yCTaHOBLUMKA B LiEeNsX perynu-
POBKM MUHMMYMA: AN1A UX OUYNCTKU NCMONb30BaTb
MSATKYIO TPAMKY, C/Ierka CMOYEHHY0 CneLnanbHbIM
HenTPanbHbIM MOIKLMM CPEACTBOM (AnA NopsaaKa
NCNOJIb30BaHMA MPOAYKTOB OUYMCTKM C/lefoBaTb
YKa3aHWAM U3roToBUTENS).

Y6enmTbcA B OTCYTCTBMM NPOCAYMBAHMA MO-
lOLLEro CPeACTBa Nof PyUKm.

Mocne oUnCTKN pyyeK ybeanTbCa B TOM, YTO
OHW CNyYaHO He OblNN CMeLeHbl C MONoXeHua “
® - BbIK/IHOUYEHO" .

MnameoTpakaTtenu, ropenku, pewweTkn: nocne
OXJTaXKAEHUA KOMIMOHEHTOB, BbIHYTb MX U3 COOT-
BETCTBYIOLWMX rHe34 N BbIMbITb TEMJION BOAOWN C
MOIOLLMM CPeaCcTBOM A MNOCyAbl.

CTorKas rpasb Ha KOMMOHEHTaX M3 YyryHa MoXeT
yAanATbCA NOCPEACTBOM Cfierka abpasvBHOM ryoKkum
1 0b6e3xmprBatoLLero cpeacTsa.

MNocne ouncTKn, He3ameaNUTENbHO NPOMNOIOCKaTb
nX, TWaTeNbHO OCYWNTb U BHOBb MOHTMPOBATb C
MaKCMManbHbIM BHUMaHMeM (puc. 18).
MNepuogmnyeckn pekomeHayeTCcA NpoTupaTtb uy-
F'YHHble MOBEPXHOCTM (KOrga OHU Cyxmne) TPANKOW,
c/lerka CMO4YeHHOW ONMBKOBbBIM MaC/IOM.

He ponyckaetca nx Mmorka B NOCYOMOEYHOWN Ma-
LINHe.

Ob6ecuBeumnBaHMe YyryHHbIX 3/IeMEHTOB NpeacTaB-
nAaet cobon ABneHne, obycnoBneHHOe HOpPMasb-
HbIM MCMONb30BaHMeM 060PYAOBaHUA, U He CKa-
3bIBAETCA Ha IKCMNyaTaLUNOHHbIX XapaKTepPUCTUKaX

A [poBepuTb, YTO HN OAHO N3 OTBEPCTUN Frope-
NOK (3) He 3acopeHo.

YbennTbca B OTCYTCTBMM 3arpA3HEHMI Ha rHe3fax
dopcyHOK (6), B NPOTMBHOM Cilyyae, yaanuTb UX NPpu nc-
NONb30BAHU XNIKNX MOOLLMX CPEACTB WSIN NOAOOHbIX.
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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.

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 subsequently,
with utmost attention, replace them (figure 18).

We recommend passing a cloth lightly dampened with
olive oil over the cast iron components (once dry).
We do not recommend placing the components in the
dishwasher for cleaning.

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 impurities in the double nozzle
holders (6), in such a case, remove them by blowing on
them and without using liquid detergents or similar
products.



(TonbKko Ana mogeneil, KOTopble MK OCHallle-
Hbl) NpeacTaBnAeT cobow sBneHne, obycnos-
NeHHOe HOPMaJlbHbIM NCMOJIb30BaHNEM YCTPOICTBA,
1 HE BNUAET Ha SKCMJlyaTaluNOHHbIE XapaKTepUCTUKM.

o

BopoHeHue (noTemHeHne) CTanbHbIX PELLETOK

Browning (darkening) of stainless steel racks
(only with models supplied) is normal and ex-
plained by daily wear and tear; it does not affect
the operation of the appliance.

7

A Mocne ounCTKM yOeanTbCA B COOTBETCTBYIOLLEM
MOHTaXe PEeLLETOK, CObM0Aan 0CTOPOXKHOCTb, UTOODI
He NMOMeHATb NX MecTamu. Kpome Toro, peweTtku
AOJIKHbI ObITb CTAOMNIbHBIMY 11 TPOYHO ONMPATHCA O
BApPOUHYIO MOBEPXHOCTb.

NEPNOAbI BE3QENCTBUA

Ecnu Bbl HamepeBaeTechb He CMOJ1Ib30BaTb BapOUHYIO

NOBEPXHOCTb Ha NPOTAXEHUN ANNTENbHOIO Nepuoaa

BpemMeHu (bonee 2-3 Hepenb):

+ MPOM3BECTM TWATENIbHYI0O OYMCTKY MOBEPXHOCTH,
cnepyA yKasaHWAM crieynanbHOM rMasbl;

+ OTCOEAUMHUTb SNIEKTPMYECKOE U FA30BOE NUTaHMeE.
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A Ensure that upon finishing cleaning, that you have
correctly replaced the racks, taking care not to invert
them. The racks must be stable and must rest on the hob
without slipping or sliding.

PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time

(more than 2-3 weeks):

« thoroughly clean the appliance following the instruc-
tions in the respective chapter;

« disconnect it from the power and gas supply.



YTUNU3ALUANPU 3ABEPLLEHN CPOKA CJTYXBbl

END-OF-LIFE DISPOSAL

Cumeon nepeyepkHymoli KOp3uHbl, Npu-
8edeHHbIl Ha u3denuu, yKasoiedem Ha mo,
4mo o6pabomka omxo008 3/1eKmpu4ecKo-
20 U 31eKmpoHHo20 o6opydoearus (RAEE)
00/IXKHA ocywecmensimoscsi omoesibHO om
o6wjux omxo0oe, makum obpazom, Ymobel umemes
803MOXHOCMb NPOBedeHUs cneyuanbHbix onepayuli
014 UX N0OBMOPHO20 UCNOJIb30BAHUSA, UNU Cheyu-
anvHol o6pabomku 0218 yoasneHus u ymunusayuu
6e3onacHbIM cnoco6om umerouyuxcs 8peoHbIX 0N
OoKpy><atoujeli cpedbl euyecme U usesie4eHuUs mame-
puanoes, noonexauwyux nepepabomke.

Mosmomy e Umanuu RAEE 0onxHbl nepedasambcs
8 cneyuanbHble c6opoyHbie yeHMpobl. Kpome moezo,
npu npuo6pemeHuu H08020 060py00BAHUSA, MOX-
Ho nepedamb RAEE e mazasuH, Komopbili 00/1eH
u3sAMb ux Ha 6e3eo3me30Holi ocHose. HecaHKyu-
OHUPOBAHHbIU unu Hecoomeemcmaytouyuli 8b16poc
o6opyodoeaHus obycnaenueaem npumeHeHUe CaHK-
yuti, npedycMompeHHbIx 0elicmeyroujum 3aKOHOM.

o

A Mepen yTunmsauvein npnbopa, BbIBECTU €ro
13 CTPOA NYTEM YAANEHUSA WHYP NUTAHNA.

NOCNENPOAAHAA MOAAEPXKKA

Barazza srl rapaHTupyet Bam MakcrMmanbHyto nog-

AEPKKY B Cllyyae BO3HWKHOBEHUA TEXHUYECKNX UK

Apyrux npobnem.

Mopapok aencTBUI B cyvyae HEMCNPaBHOCTU

MNepepn Tem Kak cBA3aTbcA ¢ CepBUCHOM cny»bon

peKOMEeHAYeTCA BbIMOMHUTbL CnegyloLne onepauumn:

+ MPOBEPUTb HANMUME SNEKTPOIHEPTUN;

+ OnpepenuTb JaHHble Meyn, yKasaHHble Ha NacropTHOM
TabnmuKe (NoNoXeHne NacrnopTHON TabnnukmM - cm.cTp. 21);

« OTMETUTb JaTy NpuUobpeTeHMA 060pyaOBaHNA.

EcnuobopyoosaHue Haxooumca He 8 UImanuu,
Heobx00UMO npudepxuBamaecsa 0elicmayrouwux
Hopm coomeemcmaytowjelti CmpaHsl.

BHumaHue! B oxxnpaHum peweHna npo-
6nembl Lenecoo6pasHo He NCNONb30BaTb 060pYy-
AOBaHMe N OTCOeAVHUTb ero oT eKTpoceTu. He
NbITaTbCA OTPEMOHTUPOBATb WV N3MEHUTb 060-
pyAoBaHMe: 3TO 06ycnaBnnBaeT yTpaTy rapaHTumn
1 MOXKeT 6bITb O4YeHb OMaCHbIM.

3anpawmnBaTh NCMOb30BaHMA TONbKO ¢up-

MEHHBbIX 3aMacHbIX YacTel: UCMOMb30BaHMe

KOMMOHEHTOB, OT/INYAIOLLMXCA OT NPEAOoCTaB-
NeHHbIX M3rotoButenem, NpuBoAMUT K yTpaTe rapaHTum
1 MOXEeT HaHecTU yLep6 noaam 1 camomy obopyno-
BaHMIO.
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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.

7

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

AFTER-SALES SERVICE

Barazza srl ensures 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 21);

- 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 applian-
ce.
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