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MosppaBnaem Bac ¢ noKynkom Bapo4Hou 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 Ob6wwme cBegeHusn

f BakHble NnpeanucaHna ana nuuHoum 6esonac-

A M3rotoBuTenb coxpaHsaeT 3a co6oli MpaBo Ha BHECEHVEe

N3MEHEeHNN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KoTopble Npu3HaeT Heobxogumbimu, 6e3 0b6s3aTeNbCcTBa Npea-
BapUTENIbHOTO NpesynpexneHus.

YepTeXKn,MOHTaXHbIE CXeMbl 1 TabnuLbl, COAepPXKaLmecs B py-
KOBOACTBE, CYUNTAOTCA OPUEHTUPOBOYHBIMM 1 CNY>KaT TOSIbKO B
NHGOPMaLMOHHBIX Liensax.

CncteMbl NOACOEANHEHMA NMOMELLEHMA AOMMHbI COOTBETCTBOBATb
LEeNCTBYIOLMM HALMOHANbHbIM HOPMATVIBaM.

3anpelyaeTcsa KONVpoBaHYie, YaCTVYHOE WK NMOJTHOE BOCNPOU3-
BeZleHVe COLIEPXKMMOTO0, a TakXKe Nepefiada JaHHOTO PYKOBOACTBA
TpeTbUM nrLam 6e3 paspelueHns srotosutens.

JlaHHOe 06opyaoOBaHMe COOTBETCTBYET MONOXKEHNAM AUPEKTVB
EBponeiickoro CoobuectBa 87/308 ot 2.6.87 (BBeaeHHon [o-
cTaHoBneHunem MpaButenbcTBa oT 13.4.89) OTHOCUTENBHO Npes-
ynpexaeHua n yctpaHeHma pagrnonomex, N 89/336 otHocuTenb-
HO 3/IeKTPOMArHUTHOM COBMECTUMOCTM 1 73/23 OTHOCUTENBHO
HU3KOro HanpsaXeHus.

WNHCTpYKUMY fLaHHOTO PYKOBOACTBA AENCTBUTENbHbI TONbKO A1
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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TEXHUWYECKUWE OAHHDIE

TECHNICAL DATA
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TexHnYecKkne gaHHble Technical data
HanpsaxeHue Voltage \" 220-230
YacToTa Frequency Hz 50
MoLwHOCTb ropenok Burner power
BCMOMOT. auxiliary kw 1
nony6bICTp. semi-rapid kW 1,75
6bICTp. rapid kW 3
TPOWHaA KOPOHa triple ring kw | 25-33-3,6
Tun kabens Cable type Hé))(51VI?nVr%;F
InvHa Kabena Cable length cm 0]

4




TABJINLIA ®OPCYHOK NOZZLE TABLE

lopenka Tun rasa Pa6ouee Pacxop o OopcyHKn | HomnHanbHbIi | YMeHbLLEHHbIN
haBneHune 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 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 240 93 kW 3.3 kW 1.40
G31 37 mbar g/h 240 93 kW 3.3 kW 1.40
TponHasa 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
G30 30 mbar g/h 262 % kW 3.6 kW 1.40
G31 37 mbar g/h 262 9% kW 3.6 kW 1.40
TpoWHaa KopoHa G30 50 mbar g/h 262 76 kW 3.6 kW 1.40
Triple ring G31 50 mbar g/h 262 76 kW 3.6 kW 1.40
G20 20 mbar I/h 340 138 kW 3.6 kW 1.40
G25 25 mbar I/h 396 138 kW 3.6 kW 1.40
G30 30 mbar g/h 182 82 kW 2.5 kW 0.85
G31 37 mbar g/h 182 82 kW 2.5 kW 0.85
TponHasa KopoHa G30 50 mbar g/h 182 73 kw 2.5 kW 0.85
Triple ring G31 50 mbar g/h 182 73 kW 2.5 kw 0.85
G20 20 mbar I/h 237 115 kW 2.5 kW 0.85
G25 25 mbar I/h 274 120 kW 2.5 kW 0.85




MOHTAM

MPEQYNPEXAEHNA TEXHWKIA BE3OMACHOCTHU

INSTALLATION

SAFETY WARNINGS

BHMMaTeNbHO 03HAKOMUTbHCA C AAHHbIM PYKOBOA-
CTBOM Nnepea MOHTaXXOM U/VNn NpUMeHeHnem
BApOYHOI1 MOBEPXHOCTUN 1 XPaHUTb ero B MecTe,
AOCTYNHOM 1A BCEX MOJSb30BaTesieil Ana CnpaBok;
B C/lyyae nepejauyun unv nNpojaxku yCTPONCTBa,
rapaHTMpoBaTb nepegavyy HOBOMY MOJib30BaTesO
AAHHOTO PYKOBOACTBA B LIENIAX €ro 03HaKoMJIeHUA
C MOHTAXOM, 3KCMyaTaumen u npaBunaMm TeXHUKN
6e3onacHoCTW.

& MoHTax 1 BMewaTenbCcTBa B o6opynoBa-
Hue (BHeouyepefHoe TexobCnyKMBaHME, 3aMeHa
bOPCYHOK, perynmpoBka MUHMYMa U T.4..) LOJIKHbI
OCYLLECTBNATLCA TONbKO KBanu$puuupoBaHHbIM
NepCcoHasioM B COOTBETCTBUM C YKa3aHUSAMMN JAHHOTO
PYKOBOACTBA.

CucTembl NoacoenHeHA (ra30Bble U SNEKTPUYECKNE)
1 NOMeLLeHUs, MPesyCMOTPEHHble ANA MOHTaXa,
AOMKHbl COOTBETCTBOBATb MpaBuiamM TeXHUKK 6e3-
OMaCHOCTU, AENCTBYIOLMM B CTPaHe NpMeHeHUs (3a-
LUTHBI 1 pa3beaUHUTENbHbIN BbIKNOUATENb, CUCTEMA
3a3eM/1IeHA, SKBUMNOTEHLMaNbHaa cuctema v T.4.).
M3roToBuTenb He HeCEeT OTBETCTBEHHOCTb B Cllyyae
HecobnoaeHNA NPUBEAEHHDIX BbiLLE YKa3aHUI.

A B xope npoeegeHnA onepau,w?l MOHTa»a,
TeXO6CJ'Iy>KVIBaHVIFI N PpeMOHTa BCerga BblKJ1OYaTb
rMaBHbIN 3J'IeKTpVIl—IeCKI/IVI BblKJ/1l0O4aTe b, BbIHUMATb CO-
€ANHUTENDbHYH BUWIKY 1 3aKPbIBAaTb KPaHbl MOA4a4M ra3a.

A JllaHHOe o6opynoBaHMe He NpefHa3HAYeHO

anAa (I)yHKLl,VIOHVIpOBaHVIFI BHE nomeLweHnA.

A BapouHble NOBEPXHOCTM MOTYT UMETb PeXy-
LMe KPOMKM, cCobntogaTb OCTOPOXKHOCTb U MCMONb30-
BaTb COOTBETCTBYIOLIME CPeACTBA UHANBMAYANbHOM
3almMThl (3aWmTHaA 0byBb, NepyYaTKm n T.4...).

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
sothat allthe users can consultit; if you give away or sale
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.

& 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 pacnakoBKM BapO4YHOW NMOBEPXHOCTN, CHATUSA
YyMNakoBOYHOIo Matepuana v 3awmnTHbIX MAEHOK No-
BEPXHOCTEW, NPOBEPUTb OTCYTCTBME ABHbIX MOBPEX-
AEHUI: MPY UX HANTMYNK, HE OCYLLeCTBAATb MOHTaX
n obpatntbca K [nnepy B TeueHue 8 aHewn, coobuyas
€My laHHble, MPVBeAEeHHble Ha NAaCNOPTHOM Tabnunuke
YCTPOWCTBA, a TaK>Ke BblsAIBNIEHHbIE Mpobnembl (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).
MNepemelaTb yCTPONCTBO B MECTO MOHTaxa npu
MCNONb30BaHNM COOTBETCTBYIOLMX NEPCOHANbHbIX
3aLlWNTHBIX YCTPOWCTB (puc. 1) n npuMeHAs BCe 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
you found (figure 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 YITAKOBKA

DISPOSAL OF THE PACKAGING

BHmaHue! YTunusauunma ynakoBKu fosKHa ocy-

WEeCTBNATbCA B COOTBETCTBMMN 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 MOHTAXA

INSTALLATION SITE CHOICE

XapakTepucTnkm mecta MOHTa»a

O60pynoBaHMe OMKHO Pa3MeLLaTbCA BHYTPY NMOMELLEHWI,
npegHa3HavyeHHbIX B AaHHbIX Lensx, Npu Makc. Temnepartype
25°C n makc.BnakHoCTn 60%; OHW [OMKHbI OTBEYaTb Mpa-
BUIaM TEXHUKI 6€30MacHOCTY, AeNCTBYIOWMM B CTPAHE 1C-
Nosib30BaHKA 060pyAOBaHUA (3ALLUTHDIN 1 pa3beAnHATESb-
HbI BbIKNOYaTENb, CUCTEMA 3a3eMSIEHUA, SKBUMNOTEHLU-
anbHasA cuctema v 1.4.). ObopyaoBaHme He NpeHa3HaYeHo
AN1A MOHTaka BHe MOMeLLEeHNA, BO3AENCTBMA aTMOCHEPHbIX
areHTOB U HenoroAbl. BapouHas MoBepXHOCTb MOXKET ObITb
MOHTUPOBAHA Ha dNIeEMEHTbl Mebenn, MaTepuan KoTopbix
ABNAETCA TEPMOCTONKUM . BapouHas naHesnb, BCTPOeHHas Ha
ypOBHe C pabouyeil NOBEPXHOCTbIO, MPeAHa3HauYeHa TONbKO
ANA CTONeLWHWL, 13 HaTypanbHOro KamHsA (rpaHuT, Mpamop),
MaccrBa fepeBa 1 NInMTKW. [1na pabounx noBepxHOCTEN 13
APYrX MaTepuranoB Heo6X0AMMO 3anpPOCUTb U3rOTOBUTENSA,
€C/iv OHW NpefHa3HayeHbl 418 BCTparBaHWA YPOBHEBbIX
BAPOYHbIX NaHenen.

MoHTaXHble NMoMeLLEHVS AOMKHbI 06n1afaTb no-
CTOAHHbIM BO3AYX006MEHOM B Liensx nogauu

BO3yXa, He06X0AMMOro ANA CropaHuA rasa, B COOT-
BETCTBUM C NONOXKEHNAMU JecTBytoWwmx HopmaTtnsos UNI
- CIG 7129 1 7131. lpoembl ceueHrem, MO MeHbLUEN MepE,
100 cMm? foMmKHbBI ObITb peann3oBaHbl TaKMM 06pa3om, YToObl
OHM He MO BbITb 3aKYNMOPEHHbIMN CHaPYXM 1 U3HYTPK, U
LOMKHbI NO3MLMOHNPOBATLCA PAJOM C MofioM (puc. 2).JTioban
Apyrasa Gopma BEHTUALMM JOMKHa OTBeYaTb TpeboBaHKAM
Hopmatmea UNI - CIG 7129.

ObimooTBOa

la3oBoe 060pyaoOBaHME JOMKHO OTBOAUTb MPOAYKTHI
CropaHunsA HeNMoCcpPenCTBEHHO HAPYXKY NOCPEACTBOM AbIMO-
OTBO[I0OB, BbITAXKHbIX 30HTOB WJIN 3IEKTPOBEHTUNATOPOB
(UNI - CIG 7129) (puc. 2) npu pacxoge, rapaHTupyioLiem
BO3yX00OMeH, N0 MeHblLUe Mepe, B 3 pa3a NpeBbILwaloLynii
ob6bem nomelleHns. HeobxogmMo NOMHUTb, YTO MOLLA/b,
HeobxoAMMmas AN CropaHns, CoCTaBnAeT 2M3/U Ha Kaxablii
KBT HOMUHaNbHOW TeNNOBOW MOLHOCTM (CM.MACNOPTHYIO
Tabnnuky ans obuielt TeNN0BON MOLHOCTK).

PaccTosiHne oT 60KOBbIX 1 3afHUX CTEH

BapouHble NOBepPXHOCTM AOMKHbI pacnoaraTbCs Ha onpe-
LENEeHHOM PAaCcCTOAHMK OT CTEHOK (puc. 3).
MPUMEYAHUE: B cnyyae yCTaHOBKM BbITAXKW Haf Bapou-
HOW NaHeNbto, CMOTPUTE MHCTPYKLIMMN MO MOHTaXY BbITAXKKN,
B KOTOPbIX YKa3aHO COOTBETCTBYIOLLEEe MoAasiexallee co-

6n H0AEHNIO PAaCCTOAHNE.

AlR

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.

exchange to provide the air flow necessary for gas

combustion as specified in the standards in force UNI
-CIG7129and 7131.Openings with an area of at least 100 cm?
must be constructed in such a way so that they cannot be ob-
structed 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 location 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).

f Installation locations must have continuous air

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=2am {309 (Y
B=5cm e e

A=7cm 0
B=5cm L)

min. 65 cm T
l min. 45 cm

I S R\

— O O O O —

A=0cm
B=0cm

protessional




IJNIEKTPUYECKOE NOAKNIOYEHUE

CONNECTION TO THE POWER MAINS

& Mepen nopgcoegnHeHnem ybeanTbCs, YTO
HanpshKeHue N 4acToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMU XapaKTepucTukamu, COOTBETCTBYIOT
XapaKTepucTuKam cuctembl NMATaHUA.

BapouHaa noBepxHOCTb NOCTaBNAETCA B KOMMEKTe C CU-
noBbIm Kabenem (HO5V2V2-F) anvHoin 90 cm, Ha KOTopom
[O/MKHa YCTaHaBMBATLCA BUNKA, BbigepxmBatowwasa 10 A,
noacoefmHAeMas K po3eTke Toka (puc. 4a).

B KauecTBe anbTepHaTMBbI, MOXXHO MOACOEANHUTH
Kabenb HenoCcpeACTBEHHO K pacnpefenuTenbHON ceTn
(puc. 4b): B gaHHOM clyyae OH JOMKeH OblTb OCHaLLeH
YyCTPOMNCTBOM AN BCENONCHOIO OTCOeANHEHMUA C
pacCcToAHNEM pa3MblKaHUA MeXAy KOHTakTamu, obe-
CNeyrBaloLWmM NONHOe OTCOeMHEHME NPU YCNOBUAX
KaTeropun n3bbIToyHoro HanpsaxeHusa lll.

Kak po3eTka ToKa, TaK 1 BCenonoCHbIN BbiK/o4YaTesnb
AOMKHbI COOTBETCTBOBaTb U pa3mMeLLaTbCA B N0JI0XKe-
HNW, AOCTYNHOM fjaXKe Npy BCTPOEHHOM YCTPOMCTBe.
Ecnn BapoyHaA NoBepXHOCTb yCTaHaBNUBaeTcA
BMecTe C neyblo, noAcoeAnHEHNe ABYX YCTPONCTB
AOMKHO 6bITb HE3aBUCUMbIM NO NPUYMHAM dNeK-
Tpuyeckomn 6esonacHocTu.

A Cunoson kabenb HE gomkeH:

- ObITb CAABNIEHHDBIM U 3aKPYYEHHbIM;

- HaXO[MTbCA B KOHTAKTE CJIIOObIMU XKUAKOCTAMU, PEXY-
LMW WU TOPAYNMM NPeaMETaMM 1 KOPPO3MOHHbIMM
BellecTBamy;

- BOCTUraTh B KAKOM-NM6O ToUKe TemnepaTypbl, IPeBbl-
watowlen Ha 50°C TemnepaTypy oKpy»atoLien cpeabl;

- 3aMeHATbCA Ha Kabenb Apyroro Tvna (cMm. “TexHuye-
CKUNe faHHble» CTP. 4) 1Y Ha HECOOTBETCTBYIOLWNN;

- ObITb YANMMHEHHbBIM MOCPEACTBOM YIJIVHUTENEN

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
(H05V2V2-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 omnipolar
disconnecting switch must be provided, with a minimum
opening of the contacts that allows complete disconnection
in category lll overvoltage conditions.

Both the power outlet and omnipolar switch must be up
tostandard andlocated 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, at any point, a temperature which is 50°C higher
than the room temperature;

- be replaced with a different type of cable (see “Technical
data”on page4) orwith a cable which is not up to standard;

- belengthened with extensions.

HO5V2V2-F
3X1Tmm?
90 cm
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3AMEHA CM10BOI'O KABENA

& B cnyuyae Heo6xoanmoCTH, cunoBoi Kabenb
MOXKeT ObITb 3aMeHeH Ha UAeHTNYHbIN (cm. “Tex-
HUYeCcKne AaHHble” cTp. 4) B COOTBETCTBUN C Ael-
CTBYIOLMMU HOPMaTUBaMM CTPaHbl HA3HAYeHuA.

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 cooTtBeTtcTBYlOWMe Knemmbl, N - L -
3emns.

3a6n0KnpoBaTb HOBbIN Kabenb NoCcpeaCcTBOM Cneun-
anbHOro KabenbHOro 3a)mnma 1 3aKpbiTb KIEMMHYHO
KOJIOAKY, BHOBb MO3ULMOHUPYSA €€ 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 HO5V2V2-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.

(B




FA3OBOE NOAKJIIOMEHUE

GAS CONNECTION

& Mepep nogknioueHnem y6eauTbCs, YTO BCA
rasoBas ccTema M NomMeLLeHNA MOHTa)xKa COOT-
BeTCTBYIOT HOpMaTMBaM, AeICTBYIOLMM B CTPaHe
mncnonb3oBaHua (UNI-CIG7129n 7131).

Y6eanTbca, 4To NMHUA MUTAHUA HEe 3aCOPEeHa U
obnafgaet JOCTaTOYHOWM MOLLHOCTbIO B LeNAX ra-
paHTUN COOTBETCTBYIOWEro GpyHKLMOHNPOBAHMA
YyCTPOMCTBA.
Y6eanTbCa, UTO Ha IMHUW NUTAHWUA, B NIETKO AOCTYN-
HOM 1 MPOBEPAEMOM MeCTe, yCTaHOB/EH OTCEYHbIN
ra30Bbll KpaH: OH JOMKEH 3aKpblBaTbCA B XOAe NPo-
BeeHUA onepauuii MOHTaXka 1 TexobCnyXnBaHma
obopygnoBaHua
MpoBepuTb TUN rasa, KOTopbI byaeT nogaBaTbCA
Ha BapouHylo noBepxHOCTb (MKmakunm raz G30/G31
nnn Metan G20/25), a Takxe, uTo 060OpyaOBaHMe
npegHa3HayeHo AnA JaHHOro Tna rasa: B NPOTMB-
HOM Cnlyyae, MOMEHATb ero, BbINOHAA MHCTPYKLUNN,
npviBedeHHble a Naparpade “Agantauumsa K gpyrum
BMAam rasa”Ha ctp.14.
[pown3BecTu 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 C>KeCTKOW UK r’MOKon Tpy6o i AoNX-
HO rapaHTMPOBaTb FrEPMETUYHOCTb MOCPELCTBOM
npoknagku “G2"

CoennHeHme “L"MOXeT 6blTb OPUEHTUPOBA-
o HO nyTem ocnabneHua ranku “B", a 3atem

nocse onepaunn OPUeHTUPOBKN, BHOBb
6nokupya ramky. [epmeTMYHOCTb rapaHTMpyeTcA
ocobeHHOM GOpPMOI pammbl 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 14.

- 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 Nepes YCTPONCTBOM pery-
NATOP ra30BOro AaBfieHNA (€CNN YCTPONCTBO JAOSIKHO
GYHKLMOHMPOBATL Ha uakom rase (G30 nnm G31),
NCMONb30BaTb TONbKO PErynaTop AaBneHus, COOT-
BeTcTBYtoLWmMI Hopmatuay UNI-CIG 7432 (30 mb6ap).

Mpun 3aBepLIeHNN yCTaHOBKN NPOBEpPUTDb
repMmeTNYHOCTb BCeX COeANHEHNIA NPV NCNONb30-
BaHUV MbIIbHOTO pacTtBopa, HE npyMmeHATb OroHb!

A Mpw 3aBepLIeHNN YCTaHOBKM NONbITaTbCA
BKJIIOUMNTDb BCe ropesnku (cm. cTp. 23) n npoBepuTb,
4TO NNamA ABNAETCA PEryNspHbIM N CTaGUNbHBIM,
Npu Heo6Xo4MMOCTN NPON3BECTU PEryIpPoOBKY MU-
HMMYMa B COOTBETCTBUMU C yKa3aHUAMMU Ha cTp. 13).

Mocne 3aBepleHNA PerynmpoBKu Heobxoanmo
NOAroTOBMTb NOJIb30BaTENSl OTHOCUTENbHO COOTBET-
CTBYIOLLErO MCMOMb30BaHNA 060pyAoBaHUA. B cnyuyae
ecnv 060opyfoBaHVe He GYHKLIMIOHPYET COOTBETCTBY-
IOLLIM 06PA30M NOC/IE BCEX BbIMOJIHEHHbIX MPOBEPOK,
CBA3aTbCA C aBTOPV30BAHHbIM 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 22). Turn gas taps to low flame posi-
tion and observe stability of the flame, regulating
the minimum if necessary (consult page 13).

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

Mpo6nema PeweHne Problem: Solution

« [lpoBepunTb, UTO ra3oBbin
KpaH NOSIHOCTbIO OTKPbIT.
 [lpoBepuTb, UTO COefUHU-
TenbHasa ceTb 06MagaeT co-
OTBETCTBYIOLUM PACXOAOM.

- [lpoBepunTb, UTO NNameo-
TpaXkaTtenn v ropenkn no-
3NLNOHNPOBAHbI COOTBET-
CTBYOLWMUM 06pa3om 1 He

3aCOpEHbI

MoTok rasa « MpoBepuTb, UTo BCE POPCYH-
KaXkeTca Hepery- KW COOTBETCTBYIOT MCMOJIb30-
NAPHbBIM BaHHOMY TWMy rasa.

+ [lpoBepuUTb COOTBETCTBYIO-
L0 KannbpoBKY perynaTo-
pa AaBneHWsA, NPU HaNNYnK.

« MpoBepuTb TPyby Nogaum
rasa (3acopeHHas, U30rHy-
Tan/cAaBrieHHas, Ype3MepHO
ANVHHAA UM HEeCOOTBeT-
cTBytowWwan Tpyba n 1.4....).

« Check that the gas tap is fully
open.

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

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

+ 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

12



PEFrYIMPOBKA MUHUMYMA

A MponsBoanTb perynupoBKy MMHUMYMa Ha
OflHOW ropenke 3a pas.
- 3axeub ropesiky v nepeBecT pyyKy B MONIOXKEHNE

MUHUMYMa A,

- CTAHYTb PYy4Ky, COOTBETCTBYIOLLYIO BKJTIOYEHHOMN
ropesnke, 4o ee MoJIHOro cHATUA (puc. 7 - get.l);
BCTaBUTb OTBEPTKY, MPefoCTaBAAeMyio B MpuHaa-
NEXHOCTAX, B OTBEPCTME LIEHTPA WTbIPA PyUKU: B
KOHLe ero No3nuNOHNPOBaH PeryinpoBOYHbIN
BUHT (puc. 7 - get.2).

- BospenctBoBaTb Ha BUHT, TOBOPayMBas ero Bnpa-
BO /11 YMEHbLIeHNA NjamMmeHn Uin BReBo ANA
ero yBenunyeHus, o0 JOCTUXKEHUA Kenaemoro
MUHMMYMa.

B cnyuae ¢pyHKLMOHMPOBaHWA Ha YHMBEPCaNbHOM
GPL, perynnpoBOYHbI BUHT MUHMYMA [OSXKeH
6bITb MONHOCTbIO 3aBMHYEH.

B cnyuyae noBepxHocTen ¢ KoMaHZamu Ha nepega-
Hel NaHenun, peryiMpoBOYHbIA BUHT PacnoNoXeH
¢ 60KOBOW CTOPOHbI LWUTbIPA PYYKM 1 [OCTUrAETCA
yepes oTBepcCTMe, NPefyCMOTPEHHOE B AaHHbIX
uenax (puc. 7 - get.3-4).

- BHOBb MOHTMpPOBAaTb PyuKM C MaKCMManbHOW OCTO-
POXKHOCTbI0, yOeAUBLLIMCb B X COOTBETCTBYHOLLEM
MONIOKEHNN.

MNpwv 3aBepLieHnn perynmpoBKn NpoBepuTb
cnegyioulee:
1) oTCyTCTBME yTeuek rasa, a Takxe NpaBuIbHOCTb
bYHKUMOHNPOBAHMA rOpenoK Npu NCnosib3oBaHUN
MblJIbHOro pacTBopa, HE npumeHATb OroHb!
2) 6bICTPO NOBOPAUMBAA PYUKM U3 NMOSTOXKEHNA MAK-
CMMyMa [0 NOJSIOXKEHMA MUHMMYMa, He Habnga-
t0TCA BbIK/OUEHNA ropenok. [Mpn HeobxoamMmocTn
YBENNUYNTb Pacxod MUHUMYMa NyTem BO34enNCTBUA
Ha perynMpoBOYHbIN BMHT.

REGULATING THE MINIMUM

A Set the idle mode 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 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 com-
pletely screwed in.

In the case of surface panels where the command
functions 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
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.

O

1,

‘*%g
AR

NEPEAHUE OPTAHbI YIMPABJIEHUA
SIDE CONTROL PANEL

BOKOBbDIE OPTAHbI YIPABJIEHUA
FRONT CONTROL PANEL
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AQANTAUMNA K APYTUM TUNAM TA3A

CHATb pelueTKy, NnameoTpa)kaTenn 1 ropenku; no-
CpencTBOM NPeAOoCTaBIAEMOro B MPUHAANEKHOCTAX
Kntoya CHATb GOPCYHKM (puc. 8) 1 3aMeHNTb X Ha
npunaraembie B COOTBETCTBUN C MapPKUPOBKOW 1
Tabnvuen GopCyHOK, NprBefeHHON Ha CTp. 5.

B cnyuae Heo6xoaMMOCTU perynmpoBKU yCTPONCTBA
Ha ras, OT/IMYHbIN OT NPeayCMOTPEHHOTO, B NPUSIOXKe-
HUW K TEXHMYECKOW AOKYMEHTaLMW NPeAoCTaBNATCA
[iBE HOBbIE 3TUKETKM, HAKNIenBaeMble YyCTaHOBLLNKOM
Ha NacnopTHYt0 Tabnnuky o6opyfoBaHUA 1 Ha rapaH-
TWIO, B LIENIAX OMO3HABAEMOCTH U perncTpaLmm HoOBOM
perynupoBKu.

GAS CONVERSION

Remove the racks, the flame distributors and the burners;
with the spanner provided, remove the nozzles (figure 8)
and replace them with the provided nozzles, carefully
checking the identification mark and the nozzle table
on page 5. 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.

14



YCTAHOBKA BAPOYHOW MOBEPXHOCTW  BUILT-IN UNIT INSTALLATION

&Vﬁenmbm B MPEBOCXOAHOM COCTOSHIN 1 YCTOW-
YMBOCTYU 3N1eMeHTa Me6enu, B KOTOpbIN GyaeT ycTaHaB-
nuBatbca o6opyaoBaHue (Hopmatue DIN 68930).

MoaroToBMTL NPOEM yKa3aHHbIX pa3mepoB puc. 9a-9b; ecnm
BapOYHaA NOBEPXHOCTb OyAeT yCTaHOBNEHA CBEPXY Meyln,
HeobXoaMMO NpPefyCMOTPETb Pa3genuTeNbHylo naHenb (B),
HaXOJALLYIOCA Ha PacCTOAHMK, MO MeHbLUen mepe, 1 cm oT
ee [IHNLLA, NPOCBEPIIEHHYI0 B HYXKHE YacTV ANA NPOKNaLKN

ra3oBoVi TPYObI 11 INeKTponuTaHKa 060pynoBaHus (prc.10).

A Make certain that the cabinet in which you will
be installing the appliance is in perfect condition and
completely stable (Standard DIN 68930).

Prepare an embedded hole with measurements as specified in
figures 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 1cm from the base of the appliance; theisolating 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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YPOBHEBbBIE BAPOYHbIE NAHEJIN FLUSH PANELS

Mo3nynoHnpoBaTtb NaHenb Ha npoem (puc. 10A geT. 1),
obecneunBan Kpenex nocpeacTtBOM BUHTOB U CKOO,
npefocTaBneHHbIX B NpuHagnexHocTtax (puc. 10C) .
HaHecTn cnnmkoH B NPOCTPaHCTBO MexAay MaHenbko n
3aHVPKeHHOW NoBepxHOCTbIo (puc. 10A geT. 3) nyganutb
ero nsnuwek (puc.10A gert. 4).

BCTPAUBAEMbIE BAPOYHbIE MAHENIN
Mo3nuMoHMpPOBaTb NaHesNb Ha NPOeM, NPOTasKMBas
ero npoTuB ctonewHunupbl (puc. 10B - get. 1).
3aKkpenuTb NaHeNb NOCPeACTBOM BUHTOB U CKOO,
npepocTaBnAeMbix B npuHagnexxHocTax (puc. 100).

OMNMOPHDIE MOBEPXHOCTU

OnycTTb BapOYHY NMOBEPXHOCTb, 0becneynsasn
coBnageHve OTBEPCTUN, MPUCYTCTBYIOLWNX HA AHNLLE
YCTPOWNCTBA, C BUHTAMM UK WTbIPAMU, Pacnono-
MXEHHbIMU Ha OMOPHbIX CTeHKax (puc. 11 - geT. 1).
CMecTuTb YCTPOMCTBO Ha3aj Takum 06pa3om, 4tobbl
FOSIOBKM BUHTOB U LWUTbIpen 6bisiv 3a610KNMpOoBaHbI
neTnAMn, NPUCYTCTBYIOLNMM Ha HMLLE YCTPOMCTBA
(pnc. 11 - pet. 2).

& Mpwu peanusaynmn HecTaHJZAPTHbIX yCTa-
HOBOK KpeneXHas cuctema ABNAETCA NepcoHa-
NN3NpPOBaHHOWN.
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Arrange the appliance above the embedded hole (figure
10A - part 1) secure it using the screws and brackets
provided (figure 10C).

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 10C).

OVERBENCH SURFACES

Lower the appliance so that the holes at the bottom
of the appliance align with the screws or pins present
on the overbench panels (figure 11 - part 1). Move the
appliance backwards until the screw or pin heads are
locked into position by the eyelets at the bottom of the
appliance (figure 11 - part 2).

A With custom made models, assembly is
personalised.






MPEQYNPEXAEHNA TEXHUKI BE3OMACHOCTIA

USAGE

SAFETY WARNINGS

ANA NPABUIbHOIO U HAJEXHOIO NPUMEHEHWNA
JaHHoe obopynoBaHue 6bin0 pa3paboTaHo K
A peann3oBaHO UCKNIOUUTENBHO B LENAX Npuro-
TOBNEHUA NMULLEBbIX NPOAYKTOB. [lpyroe ncnosb-
30BaHMe CYMTAETCA HECOOTBETCTBYIOLIMM, @ MO3TOMY NO-
TEHLMANIbHO OMacHbIMY ANA NIOAEN, XKUBOTHBIX U MYLLe-
cTBa. Kpome Toro, MoXeT Henomnpasymo noBpeanTb 060-
py#oBaHMe: B AAHHOM cilyyae M3roToBuTenb He HeceT
OTBETCTBEHHOCTb 1 HE MPU3HAEeT NpaBa Mo fapaHTuu.

Bcerga BbIKNouaTb rnaBHbIN NEKTPUYECKUI
BbIK/IOYaTeNb, BbIHUMaTb COEAUHUTENbHYIO
BUJIKY U 3aKpblBaTb KpaHbl MOAauu rasa nepeg
KaK[ou onepauuen O4NCTKM U BIUTENbHbIMI Neproga-
My 6e3aeATeNbHOCTM.

YbeauTtbca, UTo BCe PYyYKM HaxodATCcA B NONo-
XEeHUN “@® - BbIKMIOYEHO" NpK 3aBepLUEHNN UC-
NoNb30BaHNA.

B cnyuae o6Hapy»keHnA Kakor-nnbo Hencnpas-
HOCTW, He NCNoNib30BaTb 060pPyAOBaHME U
CBA3aTbCA C aBTOPM30BaHHbIM CepBUCHbIM
LleHTpom, coobLuan emy AaHHble, yKa3aHHble Ha NacnopT-
HOW Tabnuuke.

[aHHoe 0bopynoBaHVe He NpeaHa3HaYeHo ana
MCMOJSIb30BaHMUA CO CTOPOHbI ML (B TOM Ymncne
peten) ¢ pr3nYecKMU, CEHCOPHBIMU UAN YM-
CTBEHHbIMM Npo6eMamu, N NPV OTCYTCTBUMN 3HAHWIA
1 OMbITa, 32 UCKJTIOYEHMEM CJTyYaeB, KOrga nnLuo, oTBeT-
CTBEHHOE 3a 11X 6e30MacHOCTb, 06ecneyrBaeT NPUCMOTP
32 HUMU U NPELOCTaBAET MHCTPYKLMN OTHOCUTESTbHO
NnpuMeHeHus 060pyLoBaHNA.

J[leT BOMmKHbI HAXOAUTLCA NOZ NPUCMOTPOM B
LleNiAX rapaHTum TOoro, Ytobbl OHU He Urpanu ¢
060pynoBaHEM WM €70 YACTAMMN.

He ncnonb3oBatb pacnbinutenm pagom ¢ pabo-
TaloLLEeN BAPOYHOW NOBEPXHOCTbIO.

> PP

He BHOCUTb N3MeHeHNA.

OnacHocTb noxapa!

He ncnonb3oBaTb yCTPONCTBO B KaueCTBe Onop-
HOW MNOBEPXHOCTM.

OnacHocTb noxapa!

3anpelLyaeTca No3nLMOHMPOBaTb BO3ropaemble
npeameTbl (Hanprmep, NPUXBATKK, 3aHaBECKMN,
OYTbINKN C aNIKOTOIbHBIMU HAMUTKaMU U T.4...) B HeMo-
CpenCcTBEHHOW 61130CTY C YCTPOMCTBOM.

>

30Ha, HaxoAALAACA B HENOCPeACTBEHHOM 6nK-
30CTMN C BAPOYHOI NOBEPXHOCTHIO, MOXET OblTb
OueHb ropsayeit, cobnoaaTb OCTOPOXKHOCTb NPY
NO3MLNOHNPOBAHMM B JAHHOM NPOCTPAHCTBE PO3ETOK
TOKa, ApYruX ObITOBbIX NPUOOPOB, INEKTPUYECKNX Kabe-
nen, Tpy6 n gpyroro matepuana, YyBCTBUTENbHOTO K
TENy UM BO3ropaemoro.

&
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FOR SAFE AND CORRECT USE

This appliance has been designed and manufac-
A tured exclusively for cooking food. Any other use

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

Always disconnect the appliance from the
power supply, remove the connection plug from
the socket and shut off gas supply taps before
carrying out any cleaning operations or when the appli-
ance will not be used for an extended period.

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

>

If you should note any anomalies, do not use
the appliance but contact an authorized Service
Centre and report the data indicated on the
data plate.

> >

This appliance is not suited for use by persons
(including children) 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.

>

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 ap-
pliance 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 containers, etc..) near the appliance.

>R >

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 flam-
mable material in this area.

&



ANA NPUrOTOBJIEHUA

>5

OnacHOCTb 0XK0roB!

B xofe pyHKLMOHNPOBAHMA 1 HA MPOTAMKEHUN HECKONb-
KMX MUHYT NOC/e UCMONb30BaHNA, HEKOTOPbIE YacTu
BapPOYHOW NOBEPXHOCTN AOCTUrAIOT OYEHb BbICOKMX
Temnepatyp! /136eratb KOHTaKTa C faHHbIMM YacTAMU 6e3
COOTBETCTBYOLWMX CPEACTB UHAVBUAYASIbHON 3aLLUTHI.

>

I'Iepe,u, nCcnoJjib3oBaHMEM NPOBEPUTDb, YTO MJia-
MEOTPaKaTenun, ropenkn n peleTk No3nLMOHNPOBAHDbI
COOTBETCTBYIOLWNM o6pa30M.
B vactHOCTH, NPOBEPUTDb, YTO pPeLlETKA NO3NLNOHNPO-
BaHa COOTBETCTBYOLNM o6pa30M Ha BapOYHYI0 NOBEPX-
HOCTb, HE NepeBOpPaUvBanChb.

>

OnacHocTb noxapa!
He rotoBuTb Ha OrHe.

>

OnacHocTb noxapa!

B cnyuyae BO3ropaHus Xupa niam ropayero Macna He Ty-
WWTb NNamsa BOAOW, @ MOAABMTb €ro B/IaXKHbIM XONICTOM
NN NOAOBHBIM MaTepUaoM N CBOEBPEMEHHO Bbi3BaTb
MOXAPHMWKOB.

>

OnacHocTb noxapa!
e MNOKPbIBaTb BaPOUHYI0 MOBEPXHOCTb MMM €e YacTy
donbron nnm NnogobHbIMK MaTepuanamu.

>

OnacHocTb B3pbiBa!

He pa3orpeBaTb Ha BapOYHOW MOBEPXHOCTY XKeCTAHbIE
6aHKM 1M 3aKPbITble FePMETUYECKN EMKOCTH, N30bITOY-
HOe [JaB/eHVe, MPOM3BOAVMOE TEMIOM, MOXKET NPUBECTY
K B3PbIBY C COOTBETCTBYIOLLMM YLepbom Ana nogei.

>

BapouHaa noBepxHOCTb B xofe ee PYyHKLMNOHN-
POBaHMA JOMKHA HAXOAUTLCA NOA NPUCMOTPOM.

>

B cnyuae cnyyanHoro ralieHua ninameHu ropen-
KW, NepeBecTyn pyukKy B NONOXeHue “@ - BbIK/IIOYEHO" 1
He MbITaTbCA NPOW3BECTV NMOBTOPHOE BKIOYEHME, He
BbIXK[aB, MO MEHbLLUEN Mepe, OAHY MUHYTY.

>

VIHTEHCMBHOE MK ANnUTENbHOE UCNOMb30BaHMe
000pyn0BaHMA MOXET NPUBECTU K HEOOXOAMMOCTU [0-
NONHUTENBHOW BEHTUNALMM, HAaNPUMep, OTKPbIBas OKHO,
UM NpuMeHaAs 6onee 3¢pdeKTUBHbIE METOAI BEHTUNALMN,
YBEIMUYMBAA MEXAHNYECKYO MOLLHOCTb BCAaCbIBAHWSA, MPU
HanMuuu.

>

Y6eanTbCa, 4To Nocyaa NO3ULMOHNPYETCA COOT-
BETCTBYIOLMM 06Pa30OM Ha PEeLLETKY, He NepeBOpaUnBa-
Acb. [Tocyaa ponxHa MMeTb AnamMeTp, COOTBETCTBYIOLLMIA
BbIOpaAHHOW ropesike, 1 He [O/IKHa BbIXOAWTb 3a npeje-
Nbl peLleTKn. MI3rotoButenb He HeceT OTBETCTBEHHOCTb U
He Npu3HaeT Npaga Mo rapaHTUM B CyYae, eCNun JaHHaA
HOpPMa He MPUMEHAETCA.

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.

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

(@)

A 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 HAYAJIOM NPUMEHEHNA  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 perynunpoBoYHas pyyka rasa 5 gasregulator knob

6 rHe300 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 coeanHeHne
12 macnopTHana Tabnnuka

10 mounting bracket
11 gas connection
12 data plate

srl. |REGOLATO A
GAS
G20

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).

20

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

ns onpeaeneHna TOUKM NPUTroTOBIEHUS B COOTBET-
CTBWM C UCMONb3YEMOM PYUKOW, CMOTPUTE NPUBELEH-
HYI0 Ha KX WenkKorpapuio, 0603HavaloLLYo SIBHbIM 1
OHO3HaYHbIM 0OPA30M Fa30BYO FOPESIKY, K KOTOPOW

nogcoeamnHeHa pyuyka (puc. 13A - 13B).

CONTROL PANEL

In order to determine which knob controls which cook-
ing zone, consult the velvet touch screen which appears
next to the knobs, which clearly and definitively identifies
which knob regulates which burner (figures 13A - 13B).
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MOJIE3HbIE PEKOMEHAALUN

MNepepn Hauanom NepBoOro MCMOJIb30BaHMUA

TWAaTeNbHO OYNCTUTb YCTPOWCTBO U €r0 KOM-

MOHEHTbI B COOTBETCTBUM C yKa3aHUAMU rNaBbl
“lNMnaHoBoe TexobcnyxnBaHne” Ha cTp. 27.
B xoge nepBOro ncnonb3oBaHUA OT BapOYHOW MO-
BEPXHOCTU MOXeT UCXOAUTb AbIM N HENPUATHbIE
3anaxu: 3TO BbI3BaHO CropaHMem CMa3oK, UCNOJib-
30BaHHbIX Npu 06paboTke Ha PpabpurKe, NPOBETPUTb
nomeLleHus.
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USEFUL INFORMATION

Before using the appliance for the first time,
carefully clean the appliance including its com-
ponents as specified in the chap. “Routine
Maintenance” on page 27.
During this time the appliance may emit smoke or un-
pleasant odours (due to the burning of the grease used
inthe factory processing of the oven), so the room should
be aired well during its operation.



NPUMEHEHWE BAPOYHOW NOBEPXHOCTK

USING THE APPLIANCE

NCNOJIb3OBAHUE TOPEJIOK

&nepen ncnonb3oBaHNEM NMpPOBEPUTb, YTO
nnameotpaxkatenu (2), ropenkm (3) n pewetkn (1)
NO3ULMOHNPOBaHbl COOTBETCTBYIOLM 06pasom.

Fopenkn ocHalleHbl 3alUTHON TepMonapon
O (8). Tepmonapa npepcraBnaeT cobow ycTpou-

CTBO, YyBCTBUTENIbHOE K TEMNNY: NPV ee Harpese
nnameHeM BKJIIOYEHHOW ropenku, obecneynsaerca
BbIXOA ra3a 13 ¢popcyHkm (9); ecnu no Kakon-nmbo npum-
UMHe nnamsa BblKNloYaeTca (Hanpumep, ciyyanHan
yTeuKa XUAKOCTU 13 KacTPIon), TepMonapa oxnaxaa-
€TCA 32 HECKOJIbKO CEKYH[ 1 Bbi3blBAaeT G/IOKMPOBKY

BbIXOAa rasa 13 GopCyHKu, npefynpexaas 3anonHeHve
MOMELLEeHWs ra3om.

BknioueHve ropenok

1) (puc. 14) HaxkaTb A0 ynopa pyuKy, COOTBETCTBYIO-
L0 ropesike AnA BKYEHUs, 1 O{HOBPEMEHHO
NoBepPHYTb ee 10 CMBOJIa ¥ -> cBeuoli (7) 6ynyT
AaHbl ICKPbI AN1A BKIIOYEHNA BbIOPAHHOM ropenku.

2) MNocne BKNOYEHNA YAEPKMBaTb PYUKY HaXKaTow A0
ynopa Ha NpoTAXeHNV NPUbIM3NTENbHO 5 ceKyHa,
NO3ULMOHNPYA ee BCerga Ha cnumBorne A\, 3aTtem
OTNYCTUTb: 3TO BPeMA HeobXoAMMO ANA HarpeBa 3a-
WIMTHOW TepMonapbl. Ecnv npy oTnycKaHum pyyku
ropesika He OCTaeTCA BKJIIOUYEHHOM, 3TO 0603Havaer,
4TO TEepMOnapa He ABNAETCA 4OCTaTOYHO ropaAYent:
NoBTOPUTb onepaunn 1) n 2), yaepxnsBas HaxaTomn
PYUKY A0 BKNIOYEHMA FOPenKu.

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, subsequently
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 symbolc/g» appears; 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

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.

BbIK/ltOYeHa

off A MUH/MIN

a0
(m[E]

\~¢
MAKC/MAX A

23



PerynupoBka nnameHun

3) MpoBepuTb, YTO NNamMA ABNAETCA PErynsapHbIM U
CTabunbHbIM, 3aTEM NOBEPHYTb PYUKY B »KeNaemoe
nonoxeHune (MUH. A nnn MAKC. A*)'
MOHO nosuuynoHnpoBaTb py4uKy B npome-
XKYTOUYHOE NOJNIoOXKEHNEe MeXAY MaKCMMaNbHbIM
U MUHUManbHbIM, HO HE mexxpy nonokeHvem
MaKcumyma n“e - BbiknioyeHuna” (crp. 15).

Ecnu nnama asnaetca HEPErynapHbIM, Npo-
BEPUTb COOTBETCTBYIOLWEE NO3NLUMNOHNPOBA-

HWe nylaMeoTpakatena n ropenok.

Pexxum npurorosneHuns

4) NMo3MUMOHNPOBATb KacTPIONM Ha BKJIOYEHHYIO rO-
PEenKy: He OCTaBNATb BKJIIOUYEHHbIE HarpeBaTesibHble
anemeHTbl 6e3 nocyabl Uy Npu NycTow nocyae. Ans
MPUrOTOBNIEHNA UCTOJb30BaTb TOJIbKO KAaCTPHOMN, CKO-
BOPOAbI 11 aKceccyapbl, CNeuranbHO pa3paboTaHHble
A8 TAKOTO MPUMEHEHNSA, Peasin30BaHHbIe 13 TEPMO-
CTOVKMX MaTepunanoB 1 NpUrofgHble Ans KOHTaKTa C
NULLEBBbIMM NpoAYyKTaMu. NS HanyyLlero Ncnosb3o-
BaHWA ropesiok HeoOXOAMMO MCMOJIb30BaTb EMKOCTU
COOTBETCTBYIOLLErO AMAMETPA ANA BblOpaHHON ropen-
KW TakuM 06pa3oM, 4Tobbl OCTUYb MAKCMMASIbHOM
oTZauM NpU MUHMMANIbHOM NOTPebneHnn rasa.

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 “e - off” position
(figure 15).
If the flame is irregular, check that the flame
O distributors and the burners are correctly posi-
tioned.

Cooking

4) Place the pan on the lit burner: do not leave burners on
without containers or with empty containers. For cook-
ing, use only containers, pans and accessories that have
been specifically designed for this use, made of high-
temperature-resistant materials and suitable for contact
with foods. 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 @ eMKOCTUN Burner o Container
Bcnomor. oTg60003 18 Auxiliary fromo6too 18
Mony6bicTp. ot 1500922 Semi- rapid fromg 15to 022
BbicTp. o1 22010028 Rapid fromg@ 20to o 28
TponHasa kopoHa 3,5-3,6 KBT | oT @ 20 o @ 32 Triple ring 3.5-3.6 kW fromo24tow 32
TponHasa KopoHa 2,5 KBt | o1 @ 20 o @ 28 Triple ring 2.5 kW froma@20to o 28

B uenax sHeprocbepexeHnsa pekomeHayeTcA roto-
BWTb B 3aKPbITOW KPbILIKOW KacTplosie U yMeHbLuaTb
nnams, Npun ero 4OCTaTOYHOCTU AN1A KUMEHUA |, KaK
TOSIbKO XNOKOCTb JOXOAUT 4O KUMEHUA.

Y6eanTbCA, YTO NoCyAa NO3nNLMIOHNPYETCA
COOTBETCTBYIOLWMM 06pa3om Ha pelieTKy, He
nepeBopaumBaacb. Kactpionm fomkHbl 6biTb
LleHTpUpoOBaHbl OTHOCUTENbHO ropenkn n HE
AOJKHDbI BIXOAUTD 3a NpeAenbl peweTku (puc.
16). He paspeluaerca ncnonb3oBarb yCTPONCTBO
6e3 pelwieTKn, a Takxke ¢ TennosbiMu and¢yso-
pamu nnv pegyKropamm, OTIMYHbIMU OT Npepo-
craBnaembix Mpogasuyom (puc. 17).

(" N )
® ®
A A
OK*.
L A A B

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).
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BapouHas noBepXHOCTb B Xofe ee QYHKLNOHM-
poBaHuA AOMKHA HAXOAUTLCA Noj NPUCMoO-

Tpom.
B xope GpyHKLUMOHMPOBaHNA BapOUYHOW NOBEPX-

& HOCTV B OKPYXaloLLylo cpefly BblAenAeTca Bhax-
HOCTb, TEMIO 1 NPOAYKTbl CrOpaHuA.

MosToMy KpaliHe BaxHO, 4TOObl MOMeLLEeHVe NPOBETPHBA-

N0Cb NOCPesCTBOM:

1) HaTypanbHbIX NPOEMOB (Hanpumep, OKHa ¥ T.4...);

2) NCKYCCTBEHHbIX MPOEMOB, 00A3aTeNbHbIX B COOTBETCTBUN
C 3aKOHOM (ans ux cneuynduKkaumin cm. ctp. 8);

3) BbITAXEK/2NEKTPOBEHTUAATOPOB C AbIMOOTBOAOM U
MOLLHOCTbIO, COOTBETCTBYIOLMM UHTEHCUBHOCTMN WC-
nonb30BaHNA 060pyA0BaHNA.

Mepunogunueckn NpoBepATb, YTO MPOEMbI HE 3aCOPEHDI, a

CUCTEMbI BbITAXKKN QYHKLMOHUPYIOT COOTBETCTBYIOLMM

obpazom.

A B xofe ¢YHKLUMOHUPOBAHMA 1 Ha MPOTAXKEHUN
HECKOJIbKNX MUHYT MOC/IE UCMONb30BaHMA, HEKO-

TOPbIE YaCTV BaPOUHOI MOBEPXHOCTU JOCTUTAIOT OUEHb Bbl-

CoKUx Temnepatyp! M36eratb KOHTaKTa C AaHHBIMU YaCTAMM

6€3 COOTBETCTBYIOLX CPELCTB UHAVBUAYANbHO 3aLMTbI.

OnacHocTb 0Xo0ros!

BbiknioueHmne ropenok

5) Mpu 3aBepLUEHN NPUTOTOBNIEHNA, BbIKIKOUUTD YCTPOIA-
CTBO, NPVBOAA B NOSIOXKEHNE “® - BbIKITIOUYEHO" BCE PYUKN.

6) CHATb KacTPIONN C BAapOYHOW MOBEPXHOCTU MNpU UC-
NoMb30BaHUN CPELCTB HAVBUAYANIbHO 3aLLUTbI.

HEWCMPABHOCTWN OYHKLWOHUPOBAHUA

MpvBefeHHble Aanee CUTYyaLuun CYATAKOTCA aHOMATbHbIMK
1 TpebytoT BMeLwaTenbcTBa CeparcHon Cnyxobi:

- [nama FOPENKN KENTOE.

- O6pa3OBaHme KOMOTW Ha KYXOHHbIX MPUHaJNEXHOCTAX.
- FopenKvl HE BK/TKOYAOTCA COOTBETCTBYOL M o6pa30M.
- FopenKM He OCTaloTCA BKNOYEHHbBIMI.

- FopenKM BbIK/TIOYAOTCA NPU ABMXKEHUW CTBOPOK KYXHW.
- [a30Bble KflanaHol MoBOPaYMBalOTCA C TPYAOM.

B cnyuae HecooTBeTCTBYIOLLETO MCMOMb30BaHWA YCTPOWCTBA,
CBAXMTECH C aBTOPV30BAHHOW CEPBUCHOW CY>KOO0I 30HbI.

AKCECCYAPDI

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

emissions will be released into the atmosphere.
Therefore, the area must be well ventilated by way
of the following:

é During operation, humidity, heat and combustion

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

2) man-made ventilation necessitated by law (for details see
page 8);

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

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 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 uyryHa ana kactptonn WOK.

ADAPTERS
Castiron WOK adapter.



TEXOBCJIYKUBAHUE MAINTENANCE

MPEAYNPEMAEHNA TEXHUKWU BE3OMACHOCTU

SAFETY WARNINGS

A Bcerpa BbiKnouaTtb rnaBHbIN dNeKTpuye-
CKUI BbIK/IIOUYATeNb, BBIHUMATb COEANHUTENbHYIO
BUIKY 1 3aKpbiBaTb KpaHbl Nogauv rasa npu Ka-
AOW onepayumn oOUNCTKN 1 ANINTENbHbIX NepuoAoB
6e3peAaTenbHOCTN.

MNepuogunyeckn npoBepATb, YTo Tpyba
nogauun rasa u snieKTpuyeckun Kabenb ABNAIOT-
CA UeNIOCTHbIMM M He CAABJIEHHbIMU: B Cllyyae
BbIIBJ/IEHNA HEUCNPABHOCTUN, He UCNONb30BaTb
YCTPOMCTBO M He MbITaTbCA 3aMeHUTb CaMuM, a
CBA3aTbCA C CEPBMNCHbIM LLEHTPOM AN1A 3aMeHbl.

Aﬂocne oXnaxgeHna KOMNOHEHTOB YCTPOWCTBA,
NPON3BOANTb OUUCTKY NOCSIE KaXkA0oro NpUMeHeHus:
3TO AenaeT AaHHYy onepayuio 6onee NpocTon u
npegynpexxpaet cMTyaunm BO3ropaHua 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.

AAfter each use, once the appliance components

have cooled down, clean the appliance: this facilitates
the cleaning operation and prevents the burning of
food residue.

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

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

A Burn hazard!

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

MAINTENANCE SCHEDULE

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

OYUCTKA

MNoBepXxHOCTN N3 HepXKaBewwWein CTanmn: nc-
NoNb30BaTb MATKYI TPAMKY, C/Ierka CMOYEHHYI0
cneuunanbHbIM HeMTPanbHbIM MOKOLWM CPEACTBOM
UM TOPAYMM YKCYCOM: /1A NOpAAKa NCMONb30Ba-
HUA NPOAYKTOB OUNCTKM CIeAoBaTb YKa3aHUAM
N3roToBUTENA.

Pyukn: pyuKki He fOMXKHbI CHAMATbCS C ITbIPS, Ha
KOTOPOM OHM MOHTUPOBAHbI, AaHHaA onepauua
npeaHa3HayeHa Ans yCTaHOBLUMKA B LENSX perynu-
POBKM MUHMMYMA: ANA UX OUYNCTKUN NCMONb30BaTb
MATKYI0 TPAMKY, CJIErKa CMOYEHHYI0 CNeLnanbHbIM
HeNTpanbHbIM MOKLLUM CPeACTBOM (Ans MopAaKa
MCMONb30BaHMA NPOAYKTOB OUNCTKM ClieloBaTb
YKa3aHUAM U3rotoBuTens).

y6e,D,I/ITbCFI B OTCYTCTBUW NMPOCa4YnNBaHNA MO-
owero cpeacTtsa no pyyvku.

MNocne ouncTkM pyyek ybeautbca B TOM, YTO
OHW CIyYaHO He ObINN CMeLleHbl C MONoXeHna “
® - BbIK/IIOYEHO" .

MnameoTtpaxkaTtenn, ropenku, peweTkn: nocne
OXnaxAeHNA KOMMNOHEHTOB, BbIHYTb X U3 COOT-
BETCTBYIOLWMX FHE3[ N BbIMbITb TENSON BOJOW C
MOIOLLIMM CPefCTBOM AsA NOCyAbl.

CTorKas rpasb Ha KOMMOHEHTaX M3 YyryHa MoXeT
yAanATbCA NOCPeACTBOM C/ierka abpasvBHOM ryokum
1 obe3xnpuBatoLLero cpeacTaa.

Mocne ouncTKN, He3ameanMTeNbHO NPOMNONOCKaTb
X, TWATEeNbHO OCYLWNTb N BHOBb MOHTUPOBATDb C
MaKCMMasbHbIM BH/MaHuem (puc. 18).
Mepurognyeckn pekomeHayeTca NpoTupatb uvy-
r'YHHblE MOBEPXHOCTY (KOrja OHM CyXre) TPAMKOW,
cnerka CMOYeHHOW ONMBKOBbIM MaC/IOM.

He ponyckaetca nx Morka B NOCYJOMOEYHOWN Ma-
WnHe.

O6ecLBeyrBaHMe YyryHHbIX S1eMEHTOB NPeaCTaB-
naet cobon ABneHne, obycnoBneHHoe HopMalb-
HbIM MCMONb30BaHNEM 060OPYAOBaHUA, U He CKa-
3bIBAETCA Ha SKCMNITyaTaLNOHHbIX XapaKTepucTUKax

A MpoBepuTb, UTO HN OJIHO 13 OTBEPCTUN rope-

NOK (3) He 3acopeHo.

Y6eanTbca B OTCYTCTBMM 3arpA3HEHMIN HA FHe3jax
dopcyHOK (6), B NPOTUBHOM Cilyyae, yaanuTb Ux npu
CNONb30BAHMMN XNOKMX MOKLUX CPeaCcTB UK no-
LNOGHbDIX.
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No regular maintenance is required for the hotplates
except cleaning.

CLEANING

- Stainless steel surfaces: use a soft cloth 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
pivots on which they are attached: such an operation
should only be carried out by 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 impuirities.

Ensure that there are no impuirities in the double nozzle
holders (6), in such a case, remove them by blowing on
them and without using liquid detergents or similar
products.



A Mocne ouncTky ybeanTbCA B COOTBETCTBYIOLLEM A Ensure that upon finishing cleaning, you have

MOHTaXe peLLeToK, Cobnoaasn 0CTOPOXKHOCTb, YTOODI
He MOMEHATb X MeCcTaMu: NPOBEPUTb, YTO 3aKpyrneH-
Hble Kpas BbIXOAAT HapyXy (puc. 19-paet.1), aropenkn
TOYHO LIeHTPMPOBaHbI Mo ocK (purc. 19 - get.2). Kpome
TOrO, PELLETKUN AOMKHbI ObITb CTABUNBHBIMM 1 MPOYHO
OnMpaTbCA O BapPOUYHYHO MOBEPXHOCTb.

correctly replaced the racks taking care not to invert
them: check that the rounded edges face towards the
outside (figure 19 - part 1) and that the burners are
perfectly centred on the racks (figure 19 - part 2). The
racks must be stable and must rest on the hob without
slipping or sliding.
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NEPNOADbI BE3AENCTBUA

Ecnu Bbl HamepeBaeTechb He 1CMoJIb30BaTb BaPOUHYIO
NMOBEPXHOCTb Ha NPOTAXEHUN ANINTENIbHOIO Neproaa
BpemMeHu (bonee 2-3 Hepenb):

+ NPOU3BECTU TLATESIbHYIO OUYNCTKY MOBEPXHOCTH,

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.

END-OF-LIFE DISPOSAL

cnefyA yKasaHuAM cneuunanbHOM rnasbl;
+ OTCOEAMHUTDb 3MeKTPMUUYECKOe U ra3oBOe NMTaHKe.
YTUIM3ALAA NP 3ABEPLLEHWUA CPOKA CJTYXbbI
O6opypoBaHuMe Npu 3aBepLIeHUN ero
cpoka cnyx6b1 HE gomkHo cmewumBaTbca
C APYrMMy OoTXOZ4aMu, a fO/MKHO YTUAN-
3MpoBaTbCA OTAENIbHO B C60POUYHDbIX
LleHTpaX 3/1eKTPOHHbIX 1 3NIeKTPOTEXHU-
YecKMX OTXOAO0B; CAaMOBOJIbHAA WU HECOOTBET-
cTByIOLWasa yTunusayuma obopyaosaHunsa obycnas-
NuBaeT NpUMeHeHue CAHKLIA, NpeayCMOTPEHHbIX
AeliCTBYIOLMMM NONOXKEHUAMU 3aKOHa
o Ana nonyyeHna gononHMTENbHOM MHPOPMa-
Ob6ecneunTb HEBO3MOXHOCTb MCMOMb30BaHNA
obopynoBaHuA, NpeAgHa3HaYeHHOro ANA yTUIn3auum,
CHUMasA CUoBON Kabenb.

UMM 06paLLaTbCA B MECTHYIO Cly»KOy Mo yTu-
N3auun OTXOLOB.

NMOCJIENMPOAAXHAA NOAAEPXKA

At the end of its service life, the product
must NOT be disposed of together with
other waste but must be disposed of sepa-
rately in the appropriate separate waste
collection centres for electronic and elec-
trotechnical waste; illegal or incorrect disposal of
the product entails the application of sanctions
provided for in current legislation.

o

A Before disposing of the appliance, render it unus-
able by removing the power cord.

For more information, contact your local waste
disposal service.

AFTER-SALES SERVICE

Barazza srl rapaHTMpyeT Bam makcMmanbHyo nog-
LEPXKY B C/lyyae BO3HUKHOBEHMWA TEXHUYECKUX 1NN
ApYrux npobnem.

Mopsapok aencreui B cyiyyae HEMCNPaBHOCTU
MNepepn Tem Kak cBA3aTbcA ¢ CepBUCHOM cny»kbomn
pekoMeHAyeTCA BbIMONHUTb ClefytoLme onepaunm:
NPOBEPUTb HaNNYmne 3NeKTPOIHEePrnu;
onpepennTb faHHble BAPOYHON NMOBEPXHOCTN,
yKa3aHHble Ha NacnopTHoM Tabnnuke (NonoxeHne
nacnopTHOM Tabnunukm - cm.cTp. 20);

OTMeTUTb JaTy npuobpeTeHnsa obopynoBaHUA.

A BHumaHune! B oxxnpaHunm peweHnsa npo-
6nembl LenecoobpasHO He Ucnonb3oBaTb 060-
pyAoBaHMe N OTCOEAUHUTD €ro OT ANeKTpuYecKo
1 ra3oBoil ceTu. He nbiTaTbCcA OTPEMOHTNPOBATD
UM n3mMmeHnTb o6opyaoBaHMe: 3TO 06ycnaBnnBaeT
yTpaTy rapaHTuy 1 MOXKeT 6bITb O4eHb ONaCHbIM.
O HbIX 3aMacHbIX YaCTeN: NCMONb30BaHNE KOMIMO-

HEHTOB, OT/INYAIOLLMXCA OT NPEAOCTABNIEHHbIX

M3rotoButenem, NPMBOAUT KYTPATE NAPAHTUN NN MOXET
HaHeCTn yu.l,ep6 JII0AAM 1 CaMoMy O60pyAOBaHI/IIO.

3anpaluvBaTh MCMONb30BaHWA TONbKO GrPMEH-
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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 20);

- 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.



NMpumeuaHua / Note .
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