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BARAZZA

PYKOBOACTBO MO MOHTaXy W 3KCNyaTauuu
Installation and use manual



MosppaBnaem Bac ¢ noKynkom Bapo4Hou no-
BepxHocTn Barazza!

OTO BbICOKOKauyeCcTBEHHOe 060pyaoBaHMe Ha NpoTA-
XeHnn JONroro BpeMeHu MoKeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUpyA
BblCOYaMLLME SKCM/TyaTaLMOHHbIE XapaKTepPUCTUKN.

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

Mpocum Bac BHMMaTeNbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 0b6ecneymT COOTBETCTBYOLW NI
MOHTaX N NpuMeHeHne Bawen BapOYHON NOBepX-
HOCTU 3¢ deKTUBHBIM 06Pa30M B TeUEHWE MHOTUX JIET.
B uenax Hanbonee ygobHOro n3yyeHma pykoBoACTBa

NcNonb3yrTCcA cnegytowine CMMmBOJIbl:

HOCTV 1 060pyfOBaHNA

O O6wue cBegeHns

f BarkHble NnpeanucaHna ana nuyHom 6esonac-

& M3rotoBuTtenb coxpaHAeT 3a OO0 NPaBo Ha BHECEHWE

N3MEeHeHN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOopble Npr3HaeT HeobxoanmbiMu, 6e3 oba3aTenbCcTBa Npea-
BapUTENIbHOTO NpeaynpexaeHuns. YepTexu, MOHTaXHble CXembl
1 Tabnuubl, COAepKalMecss B PyKOBOACTBE, CUNTAIOTCA OpPUEH-
TUPOBOYHBIMU U CTYXKaT TOSIbKO B MHGOPMALIMOHHBIX LIENAX.

Cnctembl NOACOEANHEHWSA NMOMELLIEHWA [ONMKHbI COOTBETCTBOBATb
LEeNCTBYIOLMM HALMOHAIbHBbIM HOPMATVIBaM.

3anpellLaeTcs KONMpPoBaHe, YaCTUYHOE UM MOJIHOE BOCMNPOU3-
BeZleHUe COAEPKMMOTO , a TaKXKe Nepeaaya JaHHOro PyKOBOACTBA
TpeTbyM NnLam 6e3 paspelleHns Msrotosutens.

[laHHOe YCTPOICTBO COOTBETCTBYET MONOXKEHVAM EBPOMNENCKNX
avpektue 2014/35/UE «O HM3KOBONbTHOM 060pyAOBaHUN,
2014/30/UE «O6 3neKTpOMarHMTHON COBMECTUMOCTM» U eBPO-
nenckoro pernamexta 2016/426 «O ra3oBom 060pyfoBaHUNY.
WNHCTpyKUmKW, NprBeaeHHbIe B faHHON OpolLutope, AENCTBUTESbHbI
TOMbKO ANA CTPaHbl Ha3HaYeHWA.

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.

Thepartial 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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TEXHUYECKUWE OAHHDIE

YcTtaHoBKa / Built-in

PIWL40ZI

TECHNICAL DATA

Insulating

1

class

Mpu HecTaHAAPTHBIX MOZeNAX rabapuTHble pa3mepbl

N3MEeHAITCA.

With custom made models, dimensions vary.

1PUNO0603T#00--1
1PSU0603T#00--

1PSP0604#00--

1PSP0603T#00--

1PSPF0604+#00--

1PSP0704T#00--

TPUNO0704T#00--1
1PSU0704T#00--

1PSPF0704T#00--

46

832

1PSP0904T#00--

T1PUNO0904T#00--1
1PSU0904T#00--

45

46

830

1,5

YpoBHeBasa / Flush
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TABJINLLA ®OPCYHOK NOZZLE TABLE

lopenka Tun rasa Pa6ouee Pacxop o OopcyHKun | HomnHanbHbI | YMeHbLLEHHbIN
paBneHune 1/100 mm pacxop 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 0.45
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/h 218 85 kW 3 kW 0.85
G31 37 mbar g/h 218 85 kw 3 kw 0.85
BbicTp. G30 50 mbar g/h 218 75 kW 3 kW 0.85
Rapid 3 kW G31 50 mbar g/h 218 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
G30 30 mbar g/h 276 98 kw 3.8 kW 1.40
TooiiHas KoDOHa G31 37 mbar g/h 276 98 kW 3.8 kW 1.40
Tp' e P G30 50 mbar g/h 276 77 KW 3.8 KW 1.40
fipie ring G31 50 mbar g/h 276 77 kW 3.8 kKW 1.40
3,8 kW G20 20 mbar I/h 358 133 kW 3.8 KW 1.40
G25 25 mbar I/h 411 143 kW 3.8 kW 1.40
TexHNYecKne gaHHble Technical data
HanpsaxeHuve Voltage Vv 220-240
YacToTa Frequency Hz 50/60
MolHOCTb ropenok Burner power
BCMOMOT. auxiliary kW 1
nony6bICTp. semi- rapid kW 1,75
6bICTp. rapid kW 3
TPOWMHAA KOPOHa triple ring kw 3,8
HO5RR-F
Tun kabensa Cable type 3xT mm?
OnvHa kabensa Cable length cm 90




MOHTAMX

MPEQYNPEXAEHNA TEXHWKIA BE3OMACHOCTHU

INSTALLATION

SAFETY WARNINGS

BHMMaTenbHO 03HAKOMUTbHCA C JAHHbIM pykoBoAa-
CTBOM nepen MOHTaXXoMm n/vnnn npunveHeHnem
BapO‘-IHOI‘/'I NMOBEPXHOCTN N XPaHUTb €ro B mMecTe,
OOCTYNHOM AnA BCEX nonb3oBaTtenen ansa CMpaBokK; B
C/lydae nepefayvm nnm npofaxu yCTpOVICTBa, rapaH-
TMPOBATb nepenavyy HOBOMY Nob3oBaTeNto AaHHOIo
PyKkoOBOACTBaA B LleNIAX €ro O3HaKOMNEHNA C MOHTa»K0M,
3KcnnyaTau,V|e|7| M npaBuiaMn TEXHNKN 6e30MacHOCTW.

A MoHTaXx 1 BMelLaTeNbCcTBa B 060pyaoBaHme
(BHeOUepeaHoe TexobcnyKnBaHme, 3ameHa GOPCYHOK,
perynMpoBKa MAHNMYMa U T.4..) BOJTXKHbI OCYLLECTBNSATb-
CS TONbKO KBaNMPULMPOBaHHbIM NEepPCOHanom B
COOTBETCTBUM C YKa3aHMAMM JaHHOTO PYKOBOACTBA.
Cuctembl nofgcoefnHeHA (ra30Bble U SNEKTPUYECKNE)
N NOMeLEeHNs, NPeayCMOTPEHHbIE ANA MOHTaXa,
AOMKHbl COOTBETCTBOBATb MPaBuiiamM TEXHUKK 6e3-
OMACHOCTW, AEVCTBYIOLLMM B CTPAHe NprMeHeHus (3a-
LWTHbIN 1 pa3beaVHUTENbHBbIN BbiK/oYaTeSb, CUCTEMA
3a3eMJIeHNs, SKBUNOTEHUMabHas cucteMa  T.4.).
M3roToBuTenb He HeCeT OTBETCTBEHHOCTb B Cllyyae
HecobntoaeHNA NPUBEAEHHDIX Bbille YKa3aHI.

& B xone npoBefeHmnA onepaunn MOHTaXa,
TeXo6CnyKMBaHUA N PEMOHTA BCerga BblKoyaTb
rMaBHbIM SNEKTPUYECKINI BbIK/OYATENb, BbIHMMATb CO-
eVHUTENIbHYI0 BUJTKY 1 3aKpbIBaTb KpaHbl Nogaun rasa.

A JlaHHOe o6opyfoBaHMe He npeaHa3HAYeHO

anAa (I)yHKLl,VIOHVIpOBaHVIFI BHE NMomMeLleHnA.

A BapouHble NOBEPXHOCTY MOTYT UMETb PEXY-
e KPOMKM, COB/0AaTb OCTOPOXKHOCTb U UCMONb30-
BaTb COOTBETCTBYIOLME CPEACTBA NHANBUAYANbHOW
3aWunThl (3aWMTHAA 00YyBb, 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 MOBEPXHOCTU, CHATUSA
YMakoBOYHOro Matepuana v 3awmnTHbIX MEHOK No-
BEPXHOCTEN, NPOBEPUTb OTCYTCTBME ABHbIX MOBPEX-
AEHUI: NPU UX HANIMYNK, HEe OCYLLeCTBAATb MOHTaX
n 06paTnTbCA K [lunepy B TeueHune 8 aHen, coobuian
€My flaHHble, NPMBeAEHHbIE Ha MAaCNOPTHOM Tabnnuke
YCTPOWCTBA, a TaK>Ke BblABNEHHbIE Npobnemsl (puc. 1).
BHumaHune! He octaBnaTb 6€3 npucmoTpa matepu-
aj, NCNONb30BaHHbIN ANA YNaKOBKU (NakeTbl, Nno-
NUCTUPON U T.4...), TaK KaK OH NpeAcTaBnsAeT onac-
HOCTb ANA AeTel N KNBOTHbIX (ONacHOCTb yAyLbs).
MNepemelaTb yCTPONCTBO B MECTO MOHTaxa npu
MCNONb30BaHNM COOTBETCTBYIOLMX MEPCOHANbHbIX
3aLlWNTHBIX YCTPOWCTB (puc. 1) n npuMeHAs BCce mepbl
NPeAoCTOPOXHOCTU, HEOOXOAMMbIE ANA NPefynpex-
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
(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! YTunusauunma ynakoBKu foJKHa ocy-

WEeCTBNATbCA B COOTBETCTBMMN C HOpMaTUBamm,

AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

- KopobKa

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

- MEeHOoNOoNMCTUPON: 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 MOHTAXA

INSTALLATION SITE CHOICE

XapakTepucTnkm mecta MOHTa»a

O60pynoBaHMe OMKHO Pa3MeLLaTbCA BHYTPY NMOMELLEHWN,
npegHa3HavyeHHbIX B AaHHbIX Lensx, Npu Makc. Temnepartype
25°C n makc.BnakHoCTn 60%; OHM [OMKHbI OTBEYaTb Mpa-
BUIaM TEXHUKI 6€30MacHOCTY, AeNCTBYIOWMM B CTPaHe UC-
Nosib30BaHKA 060pyAOBaHUA (3ALLUTHDIN U pa3beAnHATENb-
HbI BbIKNOYaTENb, CUCTEMA 3a3eMSIEHUA, SKBUMNOTEHLU-
anbHasA cuctema v 1.4.). ObopyaoBaHme He NpefHa3HaYeHo
AN1A MOHTa»ka BHe MOMeLLeHNA, BO3AENCTBMA aTMOCHEPHbIX
areHTOB U HeNoroAbl. BapouHas MoBepXHOCTb MOXKET ObITb
MOHTUPOBAHA Ha dNIEMEHTbl Mebenn, MaTepuan KoTopbix
ABNAETCA TEPMOCTOVKMM .BapouHan naHenb, BCTPOEHHasA Ha
ypOBHe C pabouyei NOBEPXHOCTbIO, MPeAHa3HauYeHa TONbKO
ANA CTONeLWHWL, 13 HaTypanbHOro KamHsA (rpaHuT, Mpamop),
MaccrBa fepeBa 1 NInTKW. [1na pabounx noBepxXHOCTEN 13
APYrX MaTepuranoB Heo6X0AMMO 3anpPOCUTb U3rOTOBUTENSA,
€C/iv OHW NpefHa3HayeHbl 41A BCTparBaHWA YPOBHEBbIX
BAPOYHbIX NaHenen.

A MoHTaXHble MOMELLEHNA [OMKHDbI 06nagaThb no-
CTOAAHHbIM BO3AyX006MeHOM B LienAxX noAaun BO3Ayxa,
HeobXoAMMOro A CropaHnA rasa, B COOTBETCTBUM C NOSO-
XeHuamm gencTeytowmx Hopmatreos UNI-ClIG 7129 n 7131.
MpoeMmbl ceuyeHrem, No MeHbLue Mepe, 100 cm? BOMmKHbBI ObITb
peanun3oBaHbl TakUM 06pa3om, 4Tobbl OHW He MOrn ObITb
3aKyMOPEHHbIMY CHAPYXKW U U3HYTPWY, N SOMKHbI NMO3MLMO-
HMPOBaTbCA PAAOM C nonom (puc. 2). Jliobasa gpyraa dopma
BEHTUNIALMN [AOMKHA OTBeYaTb TpeboBaHMAM HOPMaTMBa
UNI-CIG 7129.

ObimooTBOA

fa3oBoe 060pyaoOBaHME JOMKHO OTBOAUTb MPOAYKThI
CropaHnA HenoCcpenCcTBEHHO HAPYXKY NOCPEACTBOM AbIMO-
OTBO[OB, BbITAXKHbIX 30HTOB W/IN 3IEKTPOBEHTUIATOPOB
(UNI - CIG 7129) (puc. 2) npu pacxoge, rapaHTupyioLiem
BO3yX00OMeH, N0 MeHblLUe Mepe, B 3 pa3a NpeBbILwaloLyuii
ob6bem nomelleHns. HeobxogMmMo NOMHUTb, UTO MJIOLA b,
HeobxoArMasn [na CropaHns, COCTaBAAET 2M3/U Ha KaXKablii
KBT HOMUHaNbHOM TENNOBOM MOLHOCTY (CM.MACMOPTHYIO
TabnnuKy ans obuielt TeNNOBON MOLHOCTK).

PacctosiHne oT 60KOBbIX 1 3afjHNX CTEH

BapouHble NOBEPXHOCTM AOMXKHbI pacnonaratbCA Ha onpe-
LENEHHOM PACCTOAHMK OT CTEHOK (puc. 3).
MPUMEYAHMUE: B cnyyae yCTaHOBKM BbITAXKW Haf, Bapou-
HOW NaHeNbto, CMOTPUTE MHCTPYKLIMMN MO MOHTaXY BbITAXKKY,
B KOTOPbIX yKa3aHO COOTBETCTBYIOLLEee noanexatiee co-

on I0AEeHNIO PaCCTOAHKE.

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.
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SJIEKTPUHECKOE NOAKJIIOYMEHUE

CONNECTION TO THE POWER MAINS

& Mepen nogcoepanHeHnem y6eanTbCa, UTO
Hanps)XeHue N YacToTa, yKa3aHHble Ha Tabnnuke
CNacnoOpPTHbIMU XapaKTepucTuKamm, COOTBeTCTBY-
0T XapaKTepucTnkam cucteMbl NUTaHUA.
BapouHasa NoBepxXHOCTb NOCTaBNAETCA B KOMMJIEKTE C
cunosbim Kabenem (HO5V2V2-F) gnnHoin 90 cm, Ha Ko-
TOPOM [OJIKHa YCTaHaBAMBATbCA BUIKA, BblAepPXIBa-
towan 10 A, nogcoeanHaeMasn K po3eTke ToKa (puc. 4a).
B KauecTBe anbTepHaTMBbI, MOXHO MNOACOEANHNTD Ka-
6enb HenocpeaCTBEHHO K pacnpefenvTesibHON ceTu
(pwnc.4b): B sJaHHOM criyyae OH JOMKeH OblTb OCHALLEeH
YyCTPOMCTBOM A1A BCENOMOCHOIO OTCOeANHEHMA C
paccToAHNEM pa3MbiKaHMA MeXay KOHTakTamu, obe-
CneyrBatoLL MM NONHOE OTCOeAUHEHME NP YCNOBUAX
KaTeropum n3bbiToyHoro HanpsaxxeHus lll.

Kak po3eTka ToKa, TaK 1 BCenosnioCHbIN BblKo4Ya-
Tenb AOMKHbI COOTBETCTBOBATb 1 pa3MeLlaTbCA B
NONOXEeHNN, AOCTYNHOM AaKe Npu BCTPOEHHOM
ycTpouncrse.

Ecnn o6opyaoBaHme yctaHaBIMBaeTCA BMecCTe C
neyblo, NopcoeAHEeHNE ABYX YCTPOMCTB AOMKHO
6bITb HE3aBMCVIMbIM MO NPUYMHAM 3N1IeKTPUYECKON
6e3onacHocTM.

CunoBow Kabenb HE gonxeH:

- ObITb CAABNEHHbIM U 3aKPYYEHHbIM;

- HaxOAWTbCA B KOHTAKTE C JIOObIMU XUAKOCTAMMU,
PEXYLUMMU U FOPAYMMU MPegMeTaMmmn N KOppo-
3MIOHHbIMU BeLLeCTBaMK;

- [OCTWraTb B Kakom-nnbo Touke TeMnepaTypbl, NpeBbi-
watowen Ha 50°C TemnepaTypy OKpy»KatoLen cpeabl;

- 3aMeHATbCA Ha Kabenb gpyroro Tmna (cm. “TexHuye-
CKMe JaHHbIe» CTP.4) UM Ha HECOOTBETCTBYIOLLNI;

- 6bITb YANNHEHHBIM NOCPELCTBOM YAJNHUTENEN

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 90cm-long power cord
(HO5RR-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 Il overvoltage conditions.

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

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

A The power cord must NOT:

- be crushed or rolled up;

- comeinto contactwith any type ofliquid, sharp or hot
objects or corrosive substances;

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

- be replaced with a different type of cable (see “Technical
data” on p. 4) or with a cable which is not up to standard;

- be lengthened with extensions.

y
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3AMEHA CM10BOI'O KABENA

& B cnyuae Heo6xogMmocTu, cunoBoi Kabenb
MOXKeT O6bITb 3aMeHeH Ha NAEHTUUYHbIN (cm. “Tex-
HUYecKne faHHble” CTp. 4) B COOTBETCTBMM C Aei-
CTBYIOLMMMN HOPpMATNBaMM CTPaHbl Ha3HaYeHNA.

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

[nA noctyna K aneKTpruyeCckum CoeaNHEHNAM, CHATb
KPbILWKY KNEMMHOW KONOAKN, OTBMHUMBAA 6110KUpY-
owmn ee BUHT (puc. 5).

OTcoegnHnTb CTapblili 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)unma 1 3aKpbiTb KIEMMHYHO
KOJIOAKY, BHOBb MO3ULMOHUPYA €€ KPbILLKY.

POWER CORD REPLACEMENT

A If necessary, the power cord can be replaced
with an identical type (see “Technical data” on page
4). 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.

(D
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FA3OBOE NOAKJIIOMEHUE

GAS CONNECTION

& Mepep nogknioueHnem y6eanTbCs, YTO BCA
rasoBas cucTemMa M NomMeLLeHNA MOHTa)x<a COOT-
BeTCTBYIOT HOpMaTMBaM, AeCTBYIOLM B CTPaHe
mncnonb3oBaHua (UNI-CIG7129n 7131).

Y6eanTbca, 4To NMHUA MUTAHUA He 3aCOpPEeHa U
obnagaet JOCTaTOYHOWM MOLLHOCTbIO B LeNAX ra-
pPaHTUK COOTBETCTBYIOLWEro GpyHKLMOHNPOBAHMA
YyCTPOMCTBa.
Y6eanTbca, UTo Ha IMHUW NUTAHWUA, B NIETKO AOCTYN-
HOM 1 MPOBEPAEMOM MeCTe, yCTaHOBNEH OTCEYHbIN
ra3oBbll KpaH: OH JOMKEH 3aKpblBaTbCA B XOAe NPOo-
BeeHUA onepaunii MOHTaXa 1 TexobcnyxnBaHmsa
obopypoBaHua
MpoBepuTb TUN rasa, KOTopbi byaeT nogaBaTbCA
Ha BapouHylo noBepxHOCTb (MKmakun raz G30/G31
nnn MetaH G20/25), a Takxe, uTo 06OpyaOBaHMe
npegHa3HayeHo ANnA JaHHOro Tuna rasa: B NPOTMB-
HOM Cnyyae, MOMEHATb ero, BbINOJIHAA MHCTPYKLUNN,
npviBedeHHble a Naparpade “Agantauunsa K gpyrum
BMAam rasa”Ha ctp.15.
lpown3BecTu nogknoyveHme: (puc. 6) Ha pamne nu-
TaHnA “A” MOHTUPOBAHO KoNeHHoe coeguHeHune “L”
(pe3bba GJ '2"), obecneunBatoLee NoAKNOYEHME K
pacnpefennTenbHON CeTU NOCPEACTBOM »KECTKOM
Tpy6bl (HopMaTye UNI-CIG 7129) nnu rubkon Tpy6si
N3 HeprkaBeloLen CTanm Co CNIOWHON CTEHKON
(HopmaTtume UNI-CIG 9891).
CoeiHeHME CKeCTKOW UK T’MOKOM Tpy6o I AONX-
HO rapaHTMPOBaTb FrEPMETUYHOCTb MOCPELCTBOM
npoknagku “G2"

CoennHeHme “L"MoXeT O6blTb OPUEHTUPOBA-
o HO nyTem ocnabneHua ranku “B", a 3atem

nocse onepaunn OPUeHTUPOBKN, BHOBb
6nokupya ramky. [epmeTMYHOCTb rapaHTMpyeTCA
ocobeHHOW GOpPMOI pamnbl U BHYTPEHHEN Mpo-
KnagKon.

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 15.

- 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.

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.

O The L-shaped connector can be positioned by

L B
(GJ2)
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O Ecnn razoBoe gaBneHne He ABNSETCA OYeHb
CTabUNbHbIM, YCTaHOBUTbL Nepe YCTPONCTBOM pery-
NATOP ra30BOro AaBfieHNA (€CNN YCTPONCTBO JOSIKHO
dYHKLMOHMPOBATL Ha uakom rase (G30 nnm G31),
MNCMONb30BaTb TONbKO PErynaTop AaBneHus, COOT-
BeTcTBytowWmMI HopmaTuy UNI-CIG 7432 (30 mb6ap).

Mpn 3aBepweHn yCTaHOBKN NpPOBEepUTb
repMmeTNYHOCTb BCeX COeANHEHNIA NPV NCNONb30-
BaHUV MbIIbHOTO pacTBopa, HE npyMmeHATb OroHb!

A Mpn 3aBepLIeHNN YCTAaHOBKN NOMbITaTbCA
BK/IIOUYNTb BCe ropenkm (cm. cTp. 25) n nposBepunTb,
4YTO NNaMA ABNAETCA PErynsApHbIM N CTaGNNbHbIM,
Npn HE06XOAMMOCTI NPON3BECTU PEryNINpPoOBKY Mu-
HUMYMa B COOTBETCTBMU C yKa3aHNAMM Ha CTp. 14).

Mocne 3aBepleHNA PerynmpoBKu Heobxoanmo
NOAroTOBMTb NMOJIb30BaTeNs OTHOCUTENbHO COOTBET-
CTBYIOLLErO MCMOMb30BaHNA 060pyAoBaHUA. B cnyuyae
ecnv 060opyfoBaHe He GYHKLIMIOHPYET COOTBETCTBY-
IOLLIMM 06PA30M NOC/IEe BCEX BbIMOJIHEHHbIX MPOBEPOK,
CBA3aTbCA C aBTOPM30BAHHbIM ANIEPOM 30HbI.

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 25). Turn gas taps to low flame posi-
tion 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

 [l[poBepunTb, YTO ra3oBbii
KpaH MOJTHOCTbIO OTKPbIT.

 [lpoBepuTb, UTO COEQUHM-
TenbHasa ceTb 0b6nagaeT co-
OTBETCTBYIOLLMM PACXOAOM.

« MpoBepuTb, YTO NNameo-
TpaXaTenun 1 ropenku no-
3MUNOHMPOBAHbI COOTBET-
CTBYIOWMM 06pa3omM 1 He
3aCOpEeHbI

« MNpoepuTb, uTo BCE HOPCYH-
K1 COOTBETCTBYHIOT MCMOJIb30-
BaHHOMY TMNY rasa.

« MNpoBepnTb COOTBETCTBYIO-
L0 KannbpoBKY perynato-
pa AaBfeHunsA, NPy HaNN4Ymu.

« MpoBepuTb TPyby Nogaum
rasa (3acopeHHas, N30TrHy-
Tas/caaBneHHas, Ype3mepHoO
ANIMHHAA NN HEeCOOTBET-
cTBytOWanA Tpyba n T.4....).

[ToTOK rasa KakeT-
CA 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 Mpoun3BoanTb perynupoBKy MMHUMYMa Ha
OflHOW1 ropenkKe 3a pas.

3a)keub ropesky 1 nepeBecTi PyyKy B MONOXKeHNE
MUHUMYMa A,

MONHOCTbIO CHATb PYUKY, COOTBETCTBYIOLLYIO BKJTIOUEH-
HOW ropenke (puc. 7 - get. 1); ucnonb3oBaTtb NPeAoCTaB-
NAEMyI0 B KOMMNEKTaLnUn OTBEPTKY AN PEryMPOBKU
BMHTA, PacnofioXKeHHOro ¢ 60KOBOW CTOPOHbI WTUTA
pYyuKkm (puc.7 - get. 2).

Bo3pgelicTBOBaTb Ha BUHT, NOBOPAYMBas €ro BNpaBo
A9 YMEHbLUEHWA MNaMeHu UV BIeBO AJ1A ero yBe-
NUYEHUA, 0O JOCTVXKEHWA XKeNaemMoro MMHMYMa.

B cnyuae ¢pyHKLMOHMPOBaHMA Ha YHMBEPCANIbHOM
GPL, perynnpoBOYHbI BUHT MUHUMYMA [OJTXKeH
ObITb MOMHOCTbIO 3aBMHYEH.

BHOBb MOHTMPOBATb PyUKM C MAKCMMaIbHOW OCTO-
POXKHOCTbI0, y6eAUBLLUMCb B X COOTBETCTBYIOLLEM
NONIOMKEHNN.

A Mpwv 3aBepLUeHN PEryIMPOBKN NPOBEPUTD

cnegyioulee:

1) oTCyTCTBME yTeuek rasa, a Takxe NpaBuIbHOCTb
bYHKUMOHNPOBAHMA rOpenokK Npu NCnosib3oBaHUN
MblIbHOrO pacTtBopa, HE npnmeHATb OroHb!

2) 6bICTPO NOBOPAUNBAA PYUKM U3 NMONTOXKEHNA MAK-
CMMyMa [0 NOJSIOXKEHMA MUHMMYMA, He Habnoga-
t0TCA BbIK/IOYEHUA ropenok. [Mpn HeobxoammocTn
YBENNYUTb PAacXo[ MUHUMYMa NyTeM BO34eNCTBUA
Ha perynnmpoBOYHbIN BMHT.

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 mini-
mum setting A.

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

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.

14



AQANTAUMNA K APYTUM TUNMAMTA3A

CHATb peleTKu, NiameoTpaxkaTenu u ropenku; no-
CpeAcTBOM NPefoCTaBIAEMOro B NPUHAANEXHOCTAX
Kntouya cHATb GOPCYHKM (purc. 8) 1 3aMeHUTb NX Ha
npunaraembie B COOTBETCTBMU C MapKNPOBKOW
Tabnuuen GopCyHOK, NpnBefEHHON Ha CTp. 6.

B cnyyae Heo6xoaMMOCTU perynnmpoBKKU YyCTPONCTBA
Ha ras, OT/IMYHbIV OT NPefyCMOTPEHHOTO, B MPUIIOXKe-
HMW K TEXHMYECKOW JOKYMEHTaL N NpeaoCcTaBnaoTCa
ABE HOBble 3TUKETKMN, HaKNlenBaeMble yCTaHOBLLMKOM
Ha NacnopTHyto Tabnmuky o6opyfoBaHNA U Ha rapaH-
TWIO, B LLleNAAX ONO3HaBaeMOoCTUN 1 perncTpauum HoBOM
perynnpoBKM.

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 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.

15



YCTAHOBKA BAPOYHOW MOBEPXHOCTW  BUILT-IN UNIT INSTALLATION

& Y6epunTbcA B NPeBOCXOA4HOM COCTOAHMN 1
YyCTONUYMNBOCTU d/ieMeHTa mebenu, B KoTopbliii 6y-
AeT ycTaHaBnMBaTbcA o6opyaoBaHune (Hopmatus
DIN 68930).

MoaroToBUTb MPOEM YKa3aHHbIX pa3mepos puc. 9a-9b;
€CJIM BapOYHasA NOBEPXHOCTb OyAeT yCTaHOBNEHA CBEPXY
neuyun, HeO6XOANMO NPEYCMOTPETb PA3AENUTENbHYIO
naHenb (B), HaxogAwy0CcA Ha pacCTOAHUN, MO MEHbLLEN
mepe, T CM OT AHWLLA, NPOCBEPSIEHHYIO B HUXKHEN YacTy
AN NPOKNaAKM ra3oBom TpyObl 1 aneKTponmTaHusa 060-
pyaosaHua (puc.10).

A Make certain that the cabinet in which you
will be installing the applianceis 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, itis also necessary to provide an isolating panel (B) with
adistance of at least 1 cm from the base of the appliance; the
isolating panel must be placed under the appliance to allow
forthe gas pipe and the appliance’s supply of electrical power.
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YPOBHEBbIE BAPOYHbIE MAHEJIUN
Mo3numoHnpoBaTb NaHenb Ha npoem (puc. 10A ger.
1) , obecneunBas Kpenex NocpeacTBOM BUHTOB U
CKOO, NpefoCTaBeHHbIX B MPUHAANEXHOCTAX (puc.
11 pet.2).

HaHecTn cnnvkoH B NpOCTPaHCTBO MeXay NaHesbio 1
3aHWKEeHHOW NoBepxHOCTbIo (puc. 10A geT. 3) nyganutb
ero nanumwek (puc.10A get. 4).

BCTPAUBAEMbIE BAPOYHbIE MAHENN
Monoxutb repmeTtuk (G) No NepumeTpy OTBEPCTUS,
cnefAa 3a NpPaBUIbHOCTBIO MO3ULMOHMPOBAHNA (pUC.
10B - no3. 1).

YcTaHOBUTb annapaTypy Hag OTBEPCTUEM AN BCTPOWKY,
NPOTONKHYB ee BBepx (puc. 10B - nos3. 2), cnepa 3a
NPaBUAbHOCTbIO MO3NLMOHNPOBaHNA.

3aKkpenuTb annapaTtypy C NOMOLLbIO BUHTOB 1 CKOO,
npunaraembix B KomnnekTe (puc. 10B - nos. 3).

A Mpn peanusauny HecTaHAAPTHBIX YCTaHOBOK
KpeneXHas cucTema AIB/IAeTCA NepCoOHaIN3NPOBaHHON.

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

Place the sealant (G) along the perimeter of the hole,
taking care to position it correctly (Fig. 10B - part 1).
Arrange the appliance above the embedded hole (Fig.
10B - part 2), taking care to position it correctly.

Secure it using the screws and brackets provided(Fig.
10B - part 3).

A With custom made models, assembly is
personalised.
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MPEQYNPEXAEHNA TEXHUKI BE3OMACHOCTIA

USAGE

SAFETY WARNINGS

ANA NPABMIbHOIrO W HAEXHOIO NPUMEHEHWA

[aHHoe obopynoBaHue Obino paspaboTaHo 1 pea-
NI30BaHO UCKNIOYNTENBHO B LIENAX MPUrOTOB/IEHNA

nuLeBbiX NPoAyKToB. [lpyroe ncnonb3oBaHme
CUMTAETCA HECOOTBETCTBYIOLLMM, @ MO3TOMY MOTEHLMANbHO
ONacHbIMU AN1A NIIOAEN, MBOTHbIX 1 MMYLLECTBA. Kpome Toro,
MOXET HEeMomnpaBrMO NOBPeaNTL 060pyaOBaHNE: B JaHHOM
cnyyae /13rotoBrTenb He HeceT OTBETCTBEHHOCTb 1 He Npu-
3HaeT npasa no fapaHtuu.

Bcerpa BblkntoyaTb rnaBHbIN SNEKTPUYECKNIA Bbl-
A KntoyaTenb, BbIHAMATb CO@AUHUTENbHYIO BUKY 1

3aKpblBaTb KpaHbl Nofayun rasa nepep Kaxgown
onepawmeit OYNCTKN U BANTENbHBIMK Neproaamn 6eaen-
TENbHOCTH.

Y6e[uTbCA, UTO BCE PYUKM HAXOAATCA B MONOXKEHNN
“® - BbIKNOYEHO" NPV 3aBEPLLIEHNN CMONb30BaHUA.

HOCTU, HE NCNOJIb30BaTb o6opy,q03aH|/|e N CBA3aTb-
CA C aBTOPU30BaHHbIM CepBI/ICHbIM LlEHTpOM, Cco-
06LI.I,aFI €MY OaHHbIE, YKa3aHHbIE Ha nacnopTHon Tabnuuke.

f [llaHHoe o6opy,qosaH|/|e He npefHa3Ha4eHOo AnA

f B cnyuyae obHapyxeHus Kakoin-nmbo Heucnpas-

NCNONb30BaHUA CO CTOPOHbI KL (B TOM uncne

Aeten) ¢ GU3NYECKNMIN, CEHCOPHBIMU UAN YM-
CTBEHHbIMM Npobnemamu, Ny NpW OTCYTCTBUN 3HAHWI 1
OMbITa, 33 MCKINIOYEHEM CNlyYaeB, KOTAa L0, OTBETCTBEH-
Hoe 3a ux 6e30nacHoCTb, 06ecneynBaeT NPUCMOTP 33 HUMK
UV NpefoCTaBNAET MHCTPYKLMY OTHOCUTENbHO NPUMEHe-
HUA 06opyaoBaHUA.

[leT JOMKHBI HAXOAUTHLCA MOL NPUCMOTPOM B
LenAx rapaHTm Toro, ytobbl OHU He Urpanm ¢
06opyaoBaHMEM UM €ro YacTAMN.

He ncnonb3oBaTb pacnbinutenu pagom ¢ pabora-
loLLen BapOYHOW MOBEPXHOCTbIO.

He BHOCKTb M3MeHeHus.

OnacHocTb noxapa!
He ncnonb3oBaTb YCTPOMCTBO B KauecTBe Onop-
HOW NOBEPXHOCTN.

OnacHoctb noxapa!

3anpeLyaeTca NoO3nLMOHMPOBATb BO3ropaemble
npegmeTbl (HaNpymep, NPKUXBATKW, 3aHaBECKMK,
OyTbINKM C aNKOrONbHBIMU HANUTKaMM 1 T.A...) B HENocpea-
CTBEHHOW 61IM30CTH C YCTPONCTBOM.

> PP

30Ha, HaxoAALAACA B HEMOCPEACTBEHHON 6A130-
CTU1 C BAPOYHOW NMOBEPXHOCTbIO, MOXKET ObITb OUEHb
ropaveit, CobM0AaTb OCTOPOXXHOCTb NPU NO3ULK-
OHMPOBAHWV B AAaHHOM NMPOCTPAHCTBE PO3ETOK TOKA, APYTNX
ObITOBbIX NPUBOPOB, 3neKTpuyeckux Kabenen, Tpyd un
APYroro Matepuana, YyBCTBUTENIbHOTO K TEMY UKW BO3ro-
paemoro.

&

FOR SAFE AND CORRECT USE

This appliance has been designed and manufactured
A exclusively for cooking food. Any other use is consid-

ered improper and thus potentially hazardous for
people, animals and property. Furthermore, it may perma-
nently damage the appliance: in this case, the Manufacturer
will not be held liable and the Guarantee will be void.

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.

Make sure that all the knobs are turned to ‘@ - off”

when you finish using the appliance.

f Always disconnect the appliance from the power

appliance but contact an authorized Service Centre
and report the data indicated on the data plate.

j If you should note any anomalies, do not use the

ing children) with physical, sensorial or mental dif-

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

f This appliance is not suited for use by persons (includ-

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.

Do not modify this appliance.

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

Fire hazard!

Never place heat-sensitive and flammable objects
(for example, oven gloves, curtains, alcoholic con-
tainers, etc..) near the appliance.

> PP

The area near the appliance may become very hot,
so take precautions when positioning power outlets,
other household appliances, electrical cables, hoses
and any heat-sensitive or flammable material in this area.

&



NANPUTOTOBJIEHUA

=

>

OnacHoCTb 0XK0roB!

B xope GyHKLMOHMPOBAHNA 11 HA NPOTAXEHUI HECKOMbKINX
MUWHYT NOC/IE NCMOMb30BaHWA, HEKOTOPbIE YaCTI BAPOYHOA
MOBEPXHOCTY JOCTUrAIOT OYEHb BbICOKMX Temnepatyp! W3-
6eraTb KOHTaKTa C JaHHbIMU YacTAMY 6€3 COOTBETCTBYHOLLX
CPenCTB VHAMBUAYANbHO 3aLKTbI.

>

Mepepn ncnonb3oBaHMeM NPOBEPUTb, YTO MNna-
MeOTpaXKaTeNu, ropesiki N PeLIeTKN NO3NLMOHNPOBAHDI
COOTBETCTBYIOLVIM 06PA30M.

B 4acTHOCTY, NPOBEPUTB, UTO peLleTKa NO3NLMOHPOBaHA
COOTBETCTBYIOLM 06Pa30M Ha BapOUHYH MOBEPXHOCTb,
He NnepeBopPayMBasCh.

>

OnacHocTb noxapal!
He roToBuTb Ha OrHe.

>

OnacHocTb noxapa!

B cnyuae Bo3ropaHma Xupa uny ropayero macnia He Ty-
WWTb NNamMA BOAOW, @ NOAABUTb €ro BIAXKHBIM XOJICTOM
UK NofOOHbIM MaTEPUANOM N CBOEBPEMEHHO Bbi3BaTb
NOXapHNKOB.

>

OnacHocTb noxapa!
He nokpbiBaTb BapOUYHY0 MOBEPXHOCTb WS €€ YacTu
donbron nny nogobHbIMK MaTepranamu.

>

OnacHocTb B3pbiBa!

He pa3orpeBaTb Ha BapOYHOW NMOBEPXHOCTU XKeCTAHbIE
GaHKM NN 3aKPbITble FEPMETUYECKI EMKOCTU, U30bITOUHOE
AaBJieHME, MPON3BOAUMOE TEMIOM, MOXET NPUBECTU K
B3PbIBY C COOTBETCTBYIOLWUM yLepbom Ansa nogei.

>

BapouHas noBepxHOCTb B Xofie ee GYHKLIMOHMPO-
A AOMKHA HAXOAWUTbCA MO NPUCMOTPOM.

@®
QU
X
s

B cnyuae cnyvanHoro ralweHusa nnameHmn ropeskuy,
nepesBecTy PyyKy B NOMOXeHUe “@ - BbIK/IIOYEHO" 1 He
MbITaTbCA MPOU3BECTN NOBTOPHOE BKITIOYEHME, HE BbIXKAAB,
MO MEHbLUEN Mepe, OAHY MUHYTY.

>

WHTeHCMBHOE MM ANUTEeNbHOE UCMNONb30BaHNE
060pyL0BaHNA MOXET NPUBECTY K HEOOXOAUMOCTM JOMNON-
HUTENbHOW BEHTUNALMK, HANPUMEp, OTKPbIBAA OKHO, UK
npuMeHss 6onee 3GpPeKTUBHbIE METOLbI BEHTUNALWN, YBENU-
YrBasA MeXaHNYECKYH MOLHOCTb BCACbIBAHWA, MPY HANINYNNA.

>

Y6eanTbca, 4To nocyfa no3nuMoHMPYeTCs CooT-
BETCTBYIOLMM 00Pa3oM Ha peLeTKy, He nepeBopaUliBa-
Acb. MNocyna [omKHA UMeTb AvaMeTp, COOTBETCTBYIOLN
BbIOPAHHO rOpPEsKe, U He IOMKHA BbIXOAWTb 3a Npeaenbl
pelueTku. /I3rotoBuTeNb He HECET OTBETCTBEHHOCTb 1 He
MpW3HaeT NpaBa Mo rapaHTWV B CJTyYae, eC/IN JaHHas HOpMa
HE NPUMEHSETCS.
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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
distributors, the burners and the rack are correctly positioned.
Check, in particular that the rack rests correctly on the appli-
ance 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
aluminium foil or similar material.

A 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
peration.

o

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

A In the case where the appliance is going to be used for
anintensive or extensive period of time, additional ventilation
may be required; forexample, 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 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.



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

2 nnameoTpaxaTenb 2 flame distributor

3 ropernka 3 burner

4 BapoOyHaA NOBEPXHOCTb 4 hob

5 perynnpoBoYHas pyyka rasa 5 gasregulator knob

6 TrHe300 GOPCYHKM 6 double nozzle holder

7 cBeua 7 spark plug

8 3aluMTHaA Tepmonapa 8 safety thermocouple

9 ¢opcyHKa Bbixoga rasa 9 gas outlet nozzle

10 KpenexHana ckoba
11 ra3oBoe coegnHeHne
12 macnopTHana Tabnnuka

10 mounting bracket
11 gas connection
12 data plate

11 12

T
BARAZZA FliBARAZZA srl. |REGOLATO A

B HacToAwem pykoBOACTBE NpefoCTaB/ieHbI
YKa3aHuA OTHOCUTENBHO GYHKLMOHNPOBAHMSA
N TeXobCNyXMBaHNA Pa3NNYHbIX MoJenen
BAPOYHOW NOBEPXHOCTY; CllefoBaThb YKa3aHUAM, CO-
oTBeTCTBYOWMUM Bawen mogenu.
Ee MOXXHO nerko onpefennTb Ha OCHOBE BHELLHEro
BWAA rOPENoK Ui NocpeacTBOM NAacnopTHOM Tabnmy-
K1 (Ana ee NO3NUNOHMPOBAHUA 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 KOMAAHJ CONTROL PANEL

In order to determine which knob controls which cook-
ing zone, consult the velvet touch screen which ap-
pears next to the knobs, which clearly and definitively
identifies which knob regulates which burner (figures
13A-13B-13C).

IlnAa onpepeneHnsa TOYKM NPUrOTOBJIEHNA B COOTBET-
CTBUU C UCMNOJIb3YEMOW PYUKOWN, CMOTPUTE NPUBEAEH-
HYI0 Ha MX Wenkorpaduio, 0603HaYaoLLYy0 ABHbIM U
OAHO3HAYHbIM 06PA30M ra30BYIO FOPENIKY, K KOTOPO
nogcoeamHeHa pyuyka (puc. 13A - 13B - 13C).
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MOJIE3HbIE PEKOMEHAAL WA

MNepen Hayanom NepBOro NCNONb30BaHNA

TWAaTeNbHO OYNCTUTbL YCTPONCTBO N €r0 KOM-

MOHEHTbI B COOTBETCTBUM C YKa3aHVAMM [MaBbl
“lNMnaHoBoe TexobcnyxmnBaHmne” Ha cTp. 29.
B xope nepBoro ncnonb3oBaHWA OT BaPOYHOWN MO-
BEPXHOCTU MOXET UCXOAUTb AbIM U HENPUATHbIE
3anaxu: 3TO BbI3BaHO CropaHMeM CMa3oK, NCMOoSb-
30BaHHbIX Npu 06paboTke Ha pabprKe, NPOBETPUTD
nomeLleHus.

USEFUL INFORMATION

Before using the appliance for the first time,
carefully clean the appliance including its com-
Maintenance” on page 29.

ponents as specified in the Chapter “Routine
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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NPUMEHEHWE BAPOYHOW NOBEPXHOCTK

USING THE APPLIANCE

NCNOJIb3OBAHUE TOPEJIOK

nnameoTpaxatenm (2), ropenkm (3) n pewetkn (1)

(8). Tepmonapa npepctaBnsaeT cobow ycTpon-
€TCA BbIXof ra3a 13 GopcyHku (9); ecnm no Kakon-nmbo
€TCA 32 HECKOJIbKO CEKYH[ 1 Bbi3blBAaeT G/IOKNPOBKY

&nepen ncnonb3oBaHUEeM NpPOBEpPUTb, YTO
NO3MLNOHNPOBaHbI COOTBETCTBYIOLM 06pasom.
O lfopenkun ocHaleHbl 3alMTHON TepMonapomn

CTBO, YyBCTBUTENIbHOE K TEMJTY: MPU €€ Harpese

nnameHeMm BKJIlOYEHHOW ropenku, obecneyrsa-
MPUYMHe NnamaA BbIK/IOYaeTcA (Hanpumep, cnyJaiHas
yTeuka XMAKOCTM 13 KacTpronv), Tepmonapa oxnaxgja-
BbIxOa rasa u3 popcyHKm, npegynpexnas 3anosiHeHve
NMOMeLLEHMA Fa30M.

BknioueHne ropenok

1) (puc. 14) HaxaTtb g0 ynopa pyuKy, COOTBETCTBYIOLLYIO
ropenke 4sa BKNOYEHNA, 1 O4HOBPEMEHHO NoBep-
HYTb ee /10 CMMBOJIa A* -> cBeyon (7) 6yayT paHbl
NCKPbI ANA BKNIOYEHNA BbIOPaHHOW rOpenku.

2) NMocne BKNOYEHNA YAEPXKUBATb PYUKY HaxaTon Ao
ynopa Ha NpoTsSXeHnn Npubnn3nTenbHO 5 ceKyHAa,
MO3MLMOHNPYA ee BCeraa Ha CMMBoneAﬁ, 3aTem

OTNYCTUTb: 3TO BPEMA HeobXo4MMO ANA Harpesa
3alWmMTHOM Tepmonapsbl. ECiv npy oTnycKaHUn pyyKkn
ropesika He OCTaeTCA BKJIIOUYEHHOM, 3TO 0603HavaeT,
4TO TepMonapa He ABNAETCA JOCTaTOYHO ropAYen:
NOBTOPUTb onepaunu 1) n 2), yaepunsasa HakaTom
PYYKY 0O BKNIOYEHWA rOPenku.

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 untilthe symbol s appears; the spark plug
(7) will fire sparks in order to switch on the chosen burner.
2) Onceignited, keep pressing down fully on the knob for ap-
proximately 5 secondes, still with the symbol %S showing,

then release the knob: this time period allows the safety

thermocouple to heat up. If upon releasing the knob, the
burner does notremain 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.
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PerynupoBka nnameHun

3) MNpoBepuTb, UTO NNamMA ABMAAETCA PErynAaApHbIM U
CTabunbHbIM, 3aTEM NOBEPHYTb PYUKY B KENaemoe
nonoxeHune (MUH. A nnn MAKC. A*)'
MO>XHO NO3MLNOHMPOBaTb PYYKY B MPOMEXKY-
TOYHOE MOJIOKEeHNEe MeXAY MaKCMMaibHbIM
M MMHUManbHbIM, HO HE mexay nonoxeHnem
Makcumyma n “® - poiknioueHna” (crp. 15).

Ecnn nnama asnaeTca HeperynapHbIM, Npo-
O BEPUTb COOTBETCTBYIOLLEE MO3ULMOHMPOBa-
HMe NnameoTpa<aTensa v ropenok.

PeXxum npurortosneHnsa

4) Mo31UMOHNPOBaTb KaCcTPIONN Ha BKIOYEHHYIO rO-
penKky: He OCTaBNATb BKJIIOUYEHHble HarpeBaTesibHble
anemeHTbl 6e3 nocyabl Uy Npu NycTow nocyae. Ana
MPUrOTOBNIEHNA UCMOJb30BaTb TONIbKO KaCTPIOMK, CKO-
BOPOAbI 11 aKceccyapbl, CneymanbHo pa3paboTaHHble
AN TAKOTO MPUMEHEHNSA, Peain30BaHHbIe 13 TePMO-
CTOVMKMX MaTepunanoB 1 NPUrofHble AnA KOHTaKTa C
MULLEeBbIMU NPOAYKTaMU. [inA HaunyyLlero ncnosnb3o-
BaHUA ropesiok He0bXoAMMO 1CNOMb30BaTb EMKOCTU
COOTBETCTBYIOLLEro MaMeTpa Ans BblbpaHHON ropen-

K TaKUM o6pa30M, yTOobbI [OCTUYDb MAKCUMaNbHOM
oTAaun Npn MUMHNMaJIbHOM I'IOTpe6J'IeHI/IVI ra3sa.

Flame control
3) Check that the flame is steady and stable, subse-
quently rotate the knob to the desired position (MIN
A or MAX ).
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
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.

lopenka @ eMKOCTHN Burner o Container
Bcnomor. oTe6800 18 Auxiliary fromo6top 18
Mony6bicTp. ot 15009 22 Semi- rapid fromg 15to 022
BbicTp. ot 2000025 Rapid fromo20too 25
TponHasa kopoHa 3,8 KBT | o1 20 o @ 27 Triple ring 3.8 kW fromo20too 27

B uensix aHeprocbepexeHnsi peKoMeHAYyeTCs roTo-
BUTb B 3aKPbITON KPbILLKOW KacTpLosie U yMeHbLIATb
nnams, Npu ero AOCTaTOYHOCTN AJIA KUMEHUA , Kak
TONbKO KMAKOCTb AIOXOANUT A0 KUMEHUS.

Y6eanTbCsA, YTO NoCcyAa NO3NLMIOHMPYeTCA
COOTBETCTBYIOWMM 06pa3om Ha pelieTKy, He
nepeBopaumBaacb. KacTponm fonkHbl 6biTb
LeHTpupoBaHbl OTHOocuTenbHo ropenkn n HE
AOJDKHDbI BIXOAUTD 3a NpeAenbl peweTku (puc.
16). He paspeluaerca ncnonb3oBarb yCTPONCTBO
6e3 pelweTKy, a TakXe ¢ TennoBbimu anuddy-
30paMu Unu peayKkTopamiu, OTAIMYHbIMW OT
npepocrasnaembix Mpoaasuyom (puc. 17 ctp.27).

(" N )
A A
é OK*=
L A BE | A B8

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 (figure 17 on
page 27).
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LIOHMPOBAHMA [OMKHA HaXOAUTbCA Nopj,
npUCMOTPOM.

f B xofe ¢yHKLUMOHNPOBaHUA BApOUYHOW No-

é BapouHas NoBepXHOCTb B XxoAe ee QyHK-

BEPXHOCTM B OKPY»KatoLLyto cpefly Bblaenset-
CA BNAXXHOCTb, TEMJO 1 NPOAYKTbI CrOpaHKnA.

MosToMy KpalHe Ba)HO, YTOObl NomeLlleHne npo-

BETPMBANOCH NOCPELCTBOM:

1) HaTypanbHbIX NPOEeMOB (Hanpumep, OKHa 1 T.4...);

2) NCKYCCTBEHHbIX MPOEMOB, 06A3aTeNIbHbIX B COOTBET-
CTBWM C 3aKOHOM (AnA nx cneyndurKkaumim cm. cTp. 9);

3) BbITAXKEK/2NEKTPOBEHTUIATOPOB C AbIMOOTBOAOM
N MOLLHOCTb0, COOTBETCTBYHOLLMM MHTEHCUBHOCTH
MCronb3oBaHUA 060pyaOBaHUA.

MNepunoanyeckn NpoBepATb, YTO NPOEMbI HE 3aCo-

PEHbBI, @ CUCTEMbI BbITAXKN QYHKLNOHMPYIOT COOT-

BETCTBYIOLLUM 06pa3oM.

OnacHOCTb 0>KOros!
A B xone QyHKLMOHMPOBAHMA N Ha NPOTAXKEHNM
HECKOJNIbKUX MUHYT MOC/e UCMOJTb30BaHMA, HEKO-
TOPbIE YaCTV BaPOUYHON MOBEPXHOCTMN AOCTUTAIOT OYEHD Bbl-
cokux Temnepatyp! M36eratb KOHTaKTa C AaHHbIMU YaCTAMM

6e3 COOTBETCTBYHOLWMX CPEACTB MHAMBKUAYAS bHOW 3aLLMTbI.

BbiknioueHne ropenok

5)Mpwn 3aBepweHn NPUroTOBNEHUA, BbIKNIOUNTD
YCTPOWCTBO, NPUBOAA B NOSIOKEHNE “® - BbIKIIO-
4yeHOo" BCe pyUKN.

6) CHATb KaCTPHOMIN C BaPOYHON NOBEPXHOCTU NPU UC-
NONb30BaHUM CPEACTB MHANBMAYANbHOW 3aLMTbl.

HENCMPABHOCTU OYHKLIUOHUPOBAHUA

MprBeaeHHble fanee CUTyaLMn CYUTAIOTCA aHO-

ManbHbIMK 1 TpebytoT BMellaTenbcTBa CepBUCHOM

Cny»6bi:

- [nams ropenku xentoe.

- O6pa3oBaHMe KOMOTY Ha KYXOHHbIX MPUHAANEXHO-
cTAaX.

- Topenku He BKNIOYaloTCA COOTBETCTBYOLLMM 0Opa3oM.

- Topenku He 0CTalTCA BKIOYEHHbIMU.

- TopenKku BbIKNoYaTCA NPU ABUKEHVN CTBOPOK KYXHU.

- Ta3o0Bble KNanaHbl NOBOPAYMBAIOTCA C TPYAOM.

B cnyyae HecooTBeTCTBYWOLWEro MCNONb30BaHMA

YCTPONCTBA, CBAXKMUTECH C aBTOPU30BAHHOW CEPBUCHON

CNY>60W 30HbI.

AKCECCYAPDI

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 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
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 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

MNepexoaHuWK 13 uyryHa ana kactptonn WOK.

ADAPTERS
Castiron WOK adapter.



TEXOBCJIYKUBAHUE MAINTENANCE

MPEAYNPEMAEHNA TEXHUKWU BE3OMACHOCTU

SAFETY WARNINGS

A Bcerpa BbiKno4aTtb rnaBHbIN dNeKTpuye-
CKUNI BbIK/IIOYaTeNb, BbIHUMATb COEANHUTENIbHYIO
BUIKY M 3aKpbiBaTb KpaHbl Nogauv rasa npu Ka-
AOW onepayumn oOUNCTKN 1 ANINTeNbHbIX 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 CamMuM, a
CBA3aTbCA C CEPBMNCHbIM LLEHTPOM /1A 3aMeHbl.

A lNocne oxnakgeHnA KOMMNOHEHTOB YCTPOW-
CTBa, NPOM3BOANTb OUMCTKY MOC/Ie KaxAoro nprme-
HEHWA: 3TO ieNaeT JaHHYo onepauumio bonee NpocTom
N npegynpexxgaeTt cUTyaumm BO3ropaHnA OCTaTKOB
NPOAYKTOB.

& Mpounssoautb ounctky BCEX yacten obopy-
[O0BaHMA TONbKO B MOPAAKe U NPU UCNOSIb30BaHWN
CPeACTB, yKa3aHHbIX B HAacTOALLEM PYKOBOACTBE (B
YaCTHOCTK, KaTeropnyeckn n3beratb NCNOIb30BaHNA
abpasmnBHbIX ryOOK, CKpebKOB, KMCIIbIX U arpeccuB-
HbIX MOILLMX CPEACTB, MAPOBbIX YCTPOWCTB WY NOfA
AaBNIeHNEM, NPAMbIX CTPYI BOAbI).

OuncTKa, NpoBefeHHasa Apyrum obpasom, MoXKeT No-
CTaBUTb NOA yrpo3y 6€30nacHOCTb NIOAEN, UMYLLECTBa
N KMBOTHbIX M HaHeCTn ywepb camon BapoOYHOM
MOBEPXHOCTM, B C/TyYae Yero rapaHTua He ABNAeTCA
JeNCTBUTENbHOMN.

OnacHOCTb 0’KOros!
Ha npoTsaXeHnn HeCKONbKUX MUHYT NOC/E BbiKNoYe-
HWA, HEKOTOPbIE YAaCTN YCTPONCTBA MOTYT OblTb 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 ANTENbHOTO Bpe-
MEeHW Ha YCTPOWCTBE, OHN MOryT BO34eNCTBOBATb Ha
NOBEPXHOCTU, CO3[aBas HeKpacrBble Pa3Boabl, KOTO-
pble, B NIO6OM Crlyyae, 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 TEXOBCNYXMUBAHUE

MAINTENANCE SCHEDULE

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

OYUCTKA

MNoBepXxHOCTN N3 HepXKaBewwWei CTanm: nc-
NoNb30BaTb MATKYI TPAMKY, C/Ierka CMOYEHHYIO
cneuunanbHbIM HEATPanbHbIM MOKOLWM CPEACTBOM
U TOPAYMM YKCYCOM: /1A NOpAAKa NCMONb30Ba-
HUA NPOAYKTOB OUNCTKM CIeAoBaTb YKa3aHUAM
N3roToBUTENA.

Pyukn: pyuKki He fOMKHbI CHAMATbCS C ITbIPS, Ha
KOTOPOM OHM MOHTUPOBAHbI, AaHHaA onepauua
npeaHa3HayeHa Ans yCTaHOBLUMKA B LENSX perynu-
POBKM MUHMMYMA: ANA X OUYNCTKN NCMONb30BaTb
MATKYI0 TPAMKY, CJIErKa CMOYEHHYI0 CNeLnanbHbIM
HeNTpanbHbIM MOKLUM CPeACTBOM (Ans MopAaKa
NCMONb30BaHMA NPOAYKTOB OUNCTKYM ClieloBaTb
YKa3aHUAM U3rotoBuTtesns).

y6e,D,I/ITbCFI B OTCYTCTBUW MNMPOCayYnNBaHNA MO-
owero cpeacTtsa nog py4vku.

MNocne ouncTkm pyyek ybeautbca B TOM, YTO
OHW CTyYaHO He ObINN CMeLleHbl C MONoXeHua “
® - BbIK/IIOYEHO" .

MnameoTpakaTtenu, ropenku, peweTkn: nocne
OXJTaXKAEHUA KOMIMOHEHTOB, BbIHYTb MX U3 COOT-
BETCTBYIOLMX FHE3 N BbIMbITb TEMOWN BOZON C
MOIOLLMM CPeaCcTBOM A MNOCyAbl.

CTolKaA rpA3b Ha KOMMOHEHTaX N3 YyryHa MOXeT
YAANATbCA NOCPeACTBOM CJierka abpasnBHOM ryoKm
1 06e31pnBatoLLero cpeacTsa.

MNocne ouncTKKM, He3aMeaNNTENbHO NPOMONOCKaTb
X, TWATEeNbHO OCYWNTb N BHOBb MOHTUPOBATb C
MaKCMManbHbIM BHUMaHMeM (puc. 18).
Mepuroanyeckn pekomeHayeTca NpoTupatb vy-
FYHHblE NOBEPXHOCTY (KOrga OHM Cyxume) TPANKOW,
c/ierka CMOYeHHOW OIMBKOBbIM MacJioOM.

He ponyckaetca nx Morka B NOCYOMOEYHOWN Ma-
LINHe.

Ob6ecuBeumnBaHMe YyryHHbIX 2/IeMEHTOB NpeacTaB-
nAaet cobon ABneHne, obyCcNoOBNEHHOE HOPMasib-
HbIM MCMNONb30BaHMEM 060PYAOBaAHUA, U He CKa-
3bIBAETCA Ha IKCMyaTaLNOHHbIX XapaKTePUCTKaX

A [MpoBepunTb, UTO HN OQHO U3 OTBEPCTUN rope-

NOK (3) He 3acopeHo.

YbennTbca B OTCYTCTBMM 3arpA3HEHMIN Ha rHe3fax
$OpCyHOK (6), B NPOTMBHOM Cyyae, yaanuTb UX Npu
NCNONb30BaAHNN XUAKMX MOKLMX CPEACTB MUn Nno-
AOOHbIX.
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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 cloth dampened 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.

The dirt 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
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.



& Mocne ouncTKM ybeanTbCA B COOTBETCTBYIOLLEM
MOHTaXe PeLLEeTOK.

NEPNOADbI BE3QENCTBUA

Ecnu Bbl HamepeBaeTech He MCNONb30BaTb BAPOUHYHO

NMOBEPXHOCTb Ha MPOTAXXEHUUN ANUTENbHOIO Neprnoaa

BpemMeHwu (bonee 2-3 Hepenb):

+ MPOW3BECTU TLLATESIbHYK OYMNCTKY NMOBEPXHOCTH,
cnepyA yKasaHUAM crneynanbHOM Masbl;

« OTCOEANHUTb NIEKTPMUYECKOE N Fra30BOE NUTaHNe.

YTUIU3ALAA NPY 3ABEPLLEHWIA CPOKA CNYXbBbI

A Ensure that upon finishing cleaning, that you have
correctly replaced the racks.

PERIODS OF INACTIVITY

Ifthe appliance will not be used for along 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.

END-OF-LIFE DISPOSAL

Cumeon nepeyepKkHymou KOp3uHbl, npuee-
OeHHblli Ha u3denuu, yKasoieaemHa mo, Ymo
o6pabomka omxo008 3/1leKmpu4yeckozo u
3/1eKmpoHH020 060pyodoeaHus (RAEE) 0onx-
Ha ocywecmenAamecs omoesibHO om o6uux
omxo008, makum o6paszom, Ymobbl umemsb 803MOX-
HOCMb NnpoesedeHUs cneyuasbHbiX onepayuli 018 ux
NoB8MmMopHO20 UCNoJIb308AHUSA, UNU cneyuanbHoll 06-
pabomku 0na yoaneHus u ymuausayuu 6e3onacHoim
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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.



cnoco6om umerouyuxca epeoHbIX 0151 OKpyxatouweu
cpeObl Bewjecme u u3leje4yeHuUs mamepuasnos, noo-
nexauwjux nepepabomeke.

Mosmomy e Umanuu RAEE 0omxHbl nepedasamecs
cneyuanbHble c6opoyHbie yeHmpol. Kpome mozo, npu
npuobpemeHuu Ho8020 060py00B8aAHUSA, MOXXHO nepe-
dame RAEE 8 maza3zuH, Komopbili 00/1)KeH U3bAMmb UX
Ha 6e3803Me30HOU ocHose. HecaHKUUOHUpPOBAHHbII
usu Hecoomeemcmeayiowuli 8bI6poc o6opydosaHusa
obycnasenueaem npumeHeHue CaAHKyul, npedycmo-
mpeHHbIX delicmaylowjum 3aKOHOM.

o

& ObecneynTb HEBO3MOKHOCTb UCMOSIb30BaHUA
o60pyaoBaHuA, NpefHa3HAYeHHOro AN yTUAr3auum,
CHVMasA CUNOBOW Kabenb.

Ecnu obopyoosaHue Haxooumca He 8 imanuu,
Heobx00UMO npudepxusameca 0elicmayruux
HOpM coomeemcmaeytoujeli Cmpatbi.

NOCNENPOAAXHAA NOAAEPXKA

Barazza srl rapaHTupyet Bam MakcrMmanbHyto nog-
AEPKKY B Cllyyae BO3HMKHOBEHUA TEXHUYECKNX UK
Apyrux npobnem.

Mopapok aencTBui B cnyyae HeMCNpaBHOCTY

Mepen Tem Kak cBA3aTbcA ¢ CepBUCHONM CNy»K601

peKoOMeHAYeTCA BbIMOMHUTbL CegytoLne onepaymmn:

+ MPOBEPUTb HANMUME INEKTPOIHEPTUN;

« onpepennTb faHHble BAPOYHOWM NMOBEPXHOCTH,
yKa3aHHble Ha NacnopTHOM Tabnnuke (NonoxeHne
nacnopTHOM Tabnunukm - cm.cTp. 21);

« OTMETUTb JaTy NpuobpeTeHna obopyaoBaHuUA.

A BHumaHue! B oxnpaHun peweHna npo-
6nembl Lenecoob6pasHO He UcNonb3oBaTb 060-
pPyAoOBaHMe N OTCOEANHUTD €ro OT dNIeKTPNUYeCcKom
1 rasoson ceTu. He nbiTaTtbCcA OTPEeMOHTUPOBATDb
W N3SMeHNTb 060pyaoBaHMe: 3TO o0ycnaBnnBaeT
yTpaTy rapaHTuy 1 MOXKEeT ObITb O4EeHb ONaCHbIM.

o

3anpalwmBaTh UCNONb30BaHUA TONbKO Gup-
MEHHbIX 3aMacHbIX YacTel: NCMOb30BaHMe
KOMIMOHEHTOB, OT/INYAIOLLNXCA OT NPeAoCTaB-
NeHHbIX M3roToButenem, NpUBOANT K yTpaTe rapaHTum
N MOXKET HaHeCTu ywepb niogam n camomy obopygo-
BaHMUIO.
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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.

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

A Before disposing of the appliance, render it unus-
able 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;

- obtain the appliance data from the data plate (for
data plate position - see page 21);

« find the appliance purchase data.

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

Requestordemand thatonly original spare parts
be used: the use of components other than those
supplied by the manufacturer voids the Guaran-
tee and may cause personal injuries or damage the
appliance.
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