Instrukcija

(Lithuanian/English version)
Jmontuojama dujiné kaitlenté

Modeliai:
PG3020BG B
PG3020BG S
PG3020BG CAP
PG4031G B
PG4031G W
PG4031G CAP
PGR6041G B
PGR6041G W
PGR6041G CAP
DO302BL
DO302cap



Prie§ irengima ir pradédami naudotis, perskaitykite Sig instrukcijg ir iSsaugokite jg ateiciai.
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Sveikiname pasirinkus §j prietaisg, kuriuo bus patogu ir lengva naudotis. Patariame perskaityti Sig
instrukcijg. Ji palengvins naudojimasi prietaisu bei prailgins jo veikimo laikg. ACiG.
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1. 1.Pagalbiniai degikliai

-

2. Pusiau spartus degiklis

3. Spartusis degiklis

4. Trigubos liepsnos degiklis

Vaizdas iS virSaus

O
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PG4031G-X/PG4031S-X

5. Duijiniy degikliy uzdegiklis (su tam tikrais modeliais)
6. Saugos jtaisas (tik tam tikruose modeliuose) — |sijungia, jei uzgesta liepsna (iSsiliejus skysciui ir pan.) ir

nutraukia dujy tiekima j degiklj
7. Valdymo rankenélés

Ant kiekvienos rankenélés pazyméta kaitvieté, kurig ji reguliuoja.

Dujiniai degikliai

Degikliai skiriasi savo galia ir dydziu. Pasirinkite tinkamiausig pagal gaminimo indo dyd;.
Degiklj galima reguliuoti atitinkama rankenéle, naudojant nustatymus:

. ISJUNGTI

oy

Liepsnos mazinimas

Liepsnos didinimas

Kaip naudotis dujine kaitlente

Modeliuose, kurie turi saugos jtaisa

1
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Rankenéle reikia paspausti ir palaikyti 6 sekundes, kol jsiZiebs liepsna ir degiklis jSils.



Modeliuose, kurie turi uzdegiklj

Paspauskite elektrinio uzdegimo mygtukg, pazymeétg ‘ﬁfsimboliu, po to paspaukite ir prie$ laikrodzio

rodykle pasukite atitinkama rankenéle iki auksto liepsnos lygio.

Jei norite jjungti uzdegiklj: Paprasciausiai paspauskite atitinkamg rankenéle, pasukite jg pries$
laikrodzio rodykle iki auksto liepsnos lygio ir laikykite nuspaustg, kol degiklis uzsidegs.

Jspéjimas: jei liepsna uzgesta, valdymo rankenéle isjunkite dujas ir bandykite vél uzdegti bent po 1
minutés.
Jei norite iSjungti uzdegiklj: sukite rankenéle pagal laikrodzZio rodykle, kol ji sustos (ji turi bati

nustatyta” ® ").

Kaip priziareéti dujine kaitlente

Prie$ valydami ar atlikdami dujinés kaitlentés technine priezidrg, atjunkite jg nuo elektros maitinimo Saltinio.

Jei norite pailginti dujinés kaitlentés naudojimo laikg, kruops$ciai jg valykite, taip pat atkeipkite démes;j j Siuos

nurodymus:

® Emaliuotas dalis ir stiklo vir§y reikia nuplauti Siltu vandeniu, nenaudojant abrazyviniy milteliy ar
koroziniy medZziagy, kurios galéty jas sugadinti;

® Nuimamas degikliy dalis reikia plauti Siltu vandeniu ir muilu, nepamirskite pasalinti medziagy, kurios
uzkemsa degiklius;

® Automatinj uzdegiklj reikia kruopsciai iSvalyti. Po to jsitikinkite, ar gerai veikia uzdegimas.

® Nerudijancio plieno detalés gali pasidengti apnasomis , jei turi sgveikg su didelio kalkingumo vandeniu
ar koroziniais plovikliais (kuriy sudétyje yra fosforo). Nuplaukite jas vandeniu ir nusausinkite.

® Po gaminimo, nuvalykite kaitlentés pavirsiy drégna Sluoste, paSalindami dulkes ar maisto liku€ius.
Stiklo pavirSiy reikia valyti nuolat Siltu vandeniu ir neutraliu plovikliu.

Pirmiausia nuvalykite maisto liku€ius ar riebalus su gremztuku.

Gremztukas (komplekte néra) (1 pav.).

Kai gaminimo pavirSius Siltas, valykite jj popieriniu rankSluos€iu, patrinkite drégna Sluoste ir
nusausinkite pavirsiy. Nedelsdami nuvalykite iStirpusj plastikg, aliuminio folijg, sintetines medziagas ar
maistg, kurio sudétyje yra cukraus.

Nenaudokite abrazyviniy valikliy taip pat cheminiy valymo priemoniy, pvz. orkaiciy purskikliy ar déemiy
valikliy (2 pav.);



1 pav. 2 pav.

Praktiniai patarimai

Praktiniai patarimai kaip naudotis degikliais

® Naudokite tinkamg gaminimo indg kiekvienam degikliui (zr. lentele) tam, kad ugnis nesiekty puodo ar
keptuves Sony.

® Visada naudokite gaminimo indus plok3¢iu dugnu ir su dangciu;

® Kai puodas uzverda, rankenéle nustatykite mazesne liepsna.

Degiklis @ Indo skersmuo (cm)
Papildomas degiklis 10~14
Pusiau spartus degiklis 16~20
Spartus degiklis 22~24
Trigubos liepsnos (WOK degiklis) 24~26

Galimos problemos

Jei pastebéjote, kad kaitlenté neveikia, pirmiausia patikrinkite, ar yra nenutrikes elektros ir dujy tiekimas.

Nepavyksta uzdegti degiklio arba ugnis pasiskirsto netolygiai aplink jj.
Patikrinkite ar:

® Degiklio dujy angos néra uzsikimsusios;

® Visos judamos degikliy dalys yra tinkamai pritvirtintos;

® Vir§ gaminimo zonos néra oro srauto.

Nedegadegiklio liepsna.
Patikrinkite, ar:
® Pilnai nuspaudziate rankenéle;
® Laikote jg nuspaude pakankamaiilgai, kad aktyvuotuméte termoelementa.
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® Dujy angos néra uzsikimSe.



Liepsna uzgesta sumazinus jos lygj.
Jsitikinkite, kad :

® Dujy angos néra uzsikimse.

® \/ir§ gaminimo zonos néra oro srauto.

® Minimalus lygis buvo nustatytas teisingai.

Nestabilus gaminimo indas.
Jsitikinkite, kad:

® Indo dugnas yra visiSkai lygus.
® Indas yra centre.

® Grotelés neapverstos.

Jei viskg patikrinote ir kaitlenté vistiek neveikia, kreipkités j jgaliotg garantinio aptarnavimo centra.

Montavimo instrukcijos

Pagal toliau pateiktas instrukcijas jrengimg ir technine priezitirg turi atlikti kvalifikuoti darbuotojai; jie privalo
vadovautis galiojanciais standartais ir vietos reglamentais.

Dujinés kaitlentés montavimas

Svarbu: Sis prietaisas gali bati jrengtas tik pastoviai védinamose patalpose.

Reikalavimai:

a) Patalpose turi bati ventiliavimo sistema, kuri pasalina dimus ir dujas.
Tai gali bati gartraukis arba elektrinis ventiliatorius.
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(skirtg tik maisto gaminimo prietaisams)

b) | patalpas turi patekti pakankamas oro kiekis.

Greta esancios patalpos Patalpos, kuriose reikia ventiliacijos
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Ventiliacijos angy pavyzdziai Védinimo angos tarp lango ir grindy padidinimas
3 pav. 4 pav.



c) Jeikaitlenté naudojama intensyviai ir ilgg laikg, reikia papildomos ventiliacijos, pvz. atidaryti langa.

Jmontuojamos kaitlentés jrengimas

Jrengimo metu laikykités Siy nurodymuy:

a) Kaitlenté negali bati jrengta vonios kambaryje.
b) Spintelés Salia gartraukio turéty bati bent 420 mm aukstyje (5 pav.).
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5 pav.

¢) Kaitlenté turi bati jmontuota po spintele, kuri yra ne maziau, kaip 700mm aukstyje nuo darbinio pavirsiaus,

kaip parodyta C pav.
d) Tvirtinimo detalés (varztai)

pav.).

yra komplekte, darbinio stalvirSio storis turi bGti nuo 20 iki 40 mm

CLEARANCES REQUIRED
WHEN FITTING THE HOB
WITHOUT A COOKER HOOD ABOVE

700mm

400mm

400mm

FO 0812

CLEARANCES REQUIRED
WHEN FITTING THE HOB
WITH A COOKER HOOD ABOVE
— 600mm

700mm

400mm

400mm

FO 0813

40mm

Yl 150mm(MAX)
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H=20mm H=30mm H=40mm
Naudokite tvirtinimo detales, esancias maiselyje.

e) Jei kaitlenté néra montuojama vir§ orkaités, izoliacijai reikia plokstés. Si ploksté turi bati jrengta
maziausiai 20 mm atstumu nuo kaitlentés apacios.

Svarbu: Kai kaitlente jrengiate vir§ orkaités, orkaité turi bati sumontuota ant mediniy juosty. Jei orkaité

montuojama spinteléje, nepamirskite palikti maziausiai 45 x 560 mm erdvés bent jau nuo uzpakalinés

sienelés.

[ ———=T

Tarp kaitlentés apacios ir orkaités turi bati paliktas tarpas tam, kad oras galéty laisvai cirkuliuoti.
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Dujy pajungimas

Dujine kaitlente prie dujy tiekimo gali prijungti tik kvalifikuoti darbuotojai. Montuojant bdtina uzdéti tinkamg
dujy Ciaupg, kad esant poreikiui, bty galima nutraukti dujy tiekimg. Prijunkite kaitlente prie dujotiekio ar
suskystinty dujy Saltinio. Tai galima padaryti tik jsitikinus, kad tinkama dujy rasis bus naudojama. Jei ne,
skaitykite skyriy "Skirtingy dujy rasiy pritaikymas". Jei naudojamos suskystintos dujos, naudokite slégio
reguliatorius, atitinkancius galiojancius standartus.

Svarbu: saugumui bei ilgam kaitlentés naudojimui uztikrinti, jsitikinkite, kad dujy slégis atitinka nurodymus,
pateiktus 1 lenteléje ,Degikliy ir purkStuky specifikacijos®.

Jungimas prie stabilaus vamzdzio

(vario arba plieno)

Prijungimas prie dujy Saltinio turi bati atliktas taip, dujos patekty j kaitlente be jokiy trukdziy.
Kaitlentéje yra reguliuojama ,.L“ formos jungtis ir dujy tiekimo tarpiné.

Jungtis turi bati nuimta ir tarpiné pakeista.

Dujy tiekimo jungtis yra srieginé.

Jungimas prie lankstaus vamzdzio



Dujy tiekimo jungtis prie kaitlentés yra srieginé, 1/2 "jungtis apvaliems dujy vamzdziams. Naudokite tik Siuo



metu galiojandius standartus atitinkan€ius vamzdZius ir sandarinimo tarpiklius. Maksimalus lanksciy
vamzdZiy ilgis neturi vir8yti 2000 mm. ]sitikinkite, kad lankstls vamzdZiai nesilie€ia prie judanciy detaliy ir
néra suspausti.

Patikrinkite sandaruma
Baige jrengima, jsitikinkite, kad visos jungtys sandarios, tikrinimui naudokite muiluotg vandenj, niekada
netikrinkite su liepsna.

Elektros prijungimas

Kaitlenté pristatoma su tripoliu maitinimo kabeliu kintamai srovei. |Zeminimo laidg galima atpazinti i$
geltonai Zalios spalvos.

Jei kaitlente jrengiate vir$ elektrinés orkaités, kaitlentés ir orkaités elektrinés jungtys turi bdti dél saugumo
atskiros.

Elektros prie dujinés kaitlentés prijungimas

Prie maitinimo kabelio reikia prijungti tinkamg kiStuka, pritaikytg galiai, nurodytai techniniy duomeny
lenteléje. Batinai jkiskite kiStukg j tinkamg lizdg. Kaitlente galima jungti tiesiogiai prie maitinimo Saltinio Tokiu
atveju, laikantis saugos nurodymuy, tarp kaitlentés ir maitinimo tinklo turi bati vienpolis jungiklis, kurio tarpas
tarp kontakty yra maziausiai 3 mm, (jzeminimo laidas turi bati be jungiklio). Maitinimo laidas turi bati

jrengtas taip, kad bet kurioje vietoje jo temperatira nepasiekty 50°C aukstesnés nei kambario
temperatdros.

Prie$ prijungdami, jsitikinkite, kad:

® Saugiklis ir elektros sistema tinka kaitlentei reikalingai apkrovai;

® Elektros tiekimo sistemoje yra jzeminimas pagal visas jstatymy numatytas normas ir taisykles;
® KiStuka ir jungiklj galima lengvai pasiekti.

Svarbu: laidy spalvy reikSmés:

Zalia ir geltona - Jzeminimo
Mélyna - Neutralus
Ruda - Fazés

Kadangi laidy spalvos maitinimo kabelyje gali neatitikti spalvoty zyméjimy, identifikuojanciy jusikiétuko
gnybtus, atlikite Siuos veiksmus: prijunkite Zaliai geltong laidg prie gnybto, pazyméto ,E“ afba arba
zalios/geltonai zalios spalvos.

Prijunkite ruda laidg prie gnybto, pazyméto ,L* arba raudonos spalvos.

Prijunkite mélyng laidg prie gnybto, pazymeéto ,N“ arba juodos spalvos.



llentelé: Degikliy ir purkstuky specifikacijos

Dujinés kaitlentés pritaikymas jvairiy dujy rasims

G20 G30
Degiklis Silumineé galia Purkstukas Silumineé galia (kW) Purkstukas 1/100
(kw) 1/100 (mm) (mm)
Papildomas (Mazas)
1.0 71 1.0 52
(A)
Pusiau spartus
L 1.80 97 1.8 67
(Vidutinis)
Spartus (R)
2.40 110 2.40 77
Trigubos liepsnos (TR)
3.40 125 3.40 93
Tiekimo slégis
g 20mbar 30mbar
At 15°C and 1013 mbar — sausos dujos
P.C.1.G20 37.78 MJ/m3 P.C.1.G25.1 32.51 MJ/m?
P.C.1.G25 32.49 MJ/m3 P.C.1.G27 30.98 MJ/m3
P.C.1.G2.350 27.20MJ/ m3 P.C.1.G30 49.47MJ/Kg

N

Degiklio purkstuko keitimas: atlaisvinkite antgalj specialiu verzliarak¢iu (7).

|statykite naujg purkstukg pagal reikiamg dujy tipg (zr. 1 lentele).
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2 lentelé: Kaip pakeisti dujy saltinj

Voztuvo reguliavimas

Degikliai Liepsna Keitimas i$ suskystinty dujy j | Keitimas i§ gamtiniy dujy |
gamtines suskystintas
Visa liepsha Pakeiskite degiklio Pakeiskite degiklio purkstuka,
purkstuka, kaip nurodyta 1 | kaip nurodyta 1 lenteléje
lenteléje
Pastovus
degikliai Sumazinta liepsna | Atlaisvinkite Atlaisvinkite reguliuojantj veleng
reguliuojant | (zr. 7 pav. )
jveleng (zr. 7 pav. ) Sureguliuokite liepsng

Voztuvo reguliavimas
Voztuvas turi bati sureguliuotas valdymo rankenéle nustacius j liepsnos padét;.

Nuimkite rankenéle ir sureguliuokite liepsng mazu atsuktuvu (zr. 7 pav. zemiau).
T
/ﬁ "' ]

1=

7 pav.
Norédami patikrinti sureguliuotg liepsna: 10 minuciy kaitinkite degiklj. Tada pasukite rankenéle j taupymo
nustatyma. Liepsna neturéty uzgesti. Jei ji gesta, sureguliuokite voztuvus.

Liepsnos nustatymas

Jei degikliai sureguliuoti teisingai, liepsna turi bati Sviesiai mélyna, o vidiné - skaidri. Liepsnos dydis
priklauso nuo susijusios valdymo rankenélés padéties.
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-Degiklis jjungtas, didelé liepsna - Degiklis jjungtas, maza liepsna -Degiklis iSjungtas
8 pav.

Zr.8 pav. (liepsnos dydzio reguliavimas): pradéje gaminti, nustatykite degiklj ant didelés liepsnos. Po to

reguliuokite liepsng rankenéle.

Negalima rankenélés sukti tarp Degiklio jjungimo/iSjungimo padédiy.
Tinkamai naudojami kaitlente taupote energijg. Energijos taupymas:
* Naudojant tinkamus gaminimo indus, sutaupoma iki 60 proc. energijos;
* Tinkamai valdant jrengin;j ir pasirenkant tinkamg liepsnos dydj, sutaupoma iki 60 proc. energijos.

Kaitlenté veiks efektyviai ir energijg taupandiai, jei degikliai visada bus Svaris (ypac liepsnos angos ir

purkstukai).

3 lentelé: Pritaikymas prie skirtingy dujy rasiy

Prietaiso kategorija: lon l2e le+ oo lons l2ews lew 13+ lsep lsee Iz lsp loms+ ll2esse ll2nssee

[I,2ELWLS3B/P II2ELL3sB/P

) Purkstuko o )
o ] ] Slégis Nominali apkrova Sumazinta apkrova
Degiklis Dujy rasis skersmuo
mbar 1/100mm g/h I/h kW kcal/h kW kcal/h
Gamtinés
20 71 — 95 1.0 860 0.40 344
G20
Papildomas 30 52 72.6 — 1.0 860 0.40 344
Butanas
37 47 72.6 — 1.0 860 0.40 344
G30
50 45 72.6 — 1.0 860 0.40 344
Gamtinés
20 97 — 171 1.8 1548 0.60 516
G20
Pusiau spartus 30 67 130.8 — 1.8 1548 0.60 516
Butanas
530 37 64 130.8 — 1.8 1548 0.60 516
50 59 130.8 — 18 1548 0.60 516
Gamtinés
20 110 — 228 24 2064 0.90 774
G20
Spartus 30 77 174 — 24 2064 0.90 774
Butanas
630 37 73 174 — 24 2064 0.90 774
50 67 174 — 2.4 2064 0.90 774
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Gamtinés
20 125 — 323 34 2924 1.50 1290
G20
Trigubos
liepsnos Butanas 30 93 247 — 3.4 2924 1.50 1290
530 37 88 247 — 34 2924 1.50 1290
50 82 247 — 3.4 2924 1.50 1290

4 LENTELE: Dujy Saltiniai ir 8aliy palyginimo lentelé

Dujos Tiekimo slégis Salis
I2H G20 20mbar AT, BG, CZ, DK, EE, FI, GR, HR, HU, IS, IE, IT, LV,
LT, NO, PT, RO, SK, SI, ES, SE, CH, TR, GB
I2E G20 20mbar DE, LU
I2E+ G20/G25 at 20/25 mbar BE, FR
12L G25 25mbar NL
I2HS G20/G25.1 25 mbar HU
I2ELS G20 20 mbar,G2.350 13 mbar PL
I2ELW G20/G27 20 mbar PL
13+ G30-G31 (28-30)-37 mbar BE, CY, CZ, EE, FR, GR, IE, IT, LT, LU, LV, PT, RO,
SK, ES, CH, GB
13B/P G30 30 mbar BE, CY, CZ, DK, EE, FIl, GR, HR, LV, LT, LU, MT,
NL, NO, SK, SI, SE, TR
I3B/P G30 37 mbar PL
13B/P G30 50mbar AT, DE, HU, CH
I3P G31 37 mbar CH,FR,GR\IE,ES,GB
I2H3+ G20 20MBAR, GR,IE,IT,PT,ES,GB,CH,CZ,SI,SK
G30-G31(28-30)-37mbar
[I2E3B/P G20 20mbar,g30 30mbar RO
[I2HS3B/P G20/G25.1 25mbar, HU
G30 30mbar
I2ELWLS3B/P | G20/G27 20mbar, PL
G2.350 13mbar,G30 37mbar
I2ELL3B/P G20 20mbar,G25 25mbar, DE

G30 50mbar

Si kaitlenté atitinka Europos Ekonominés bendrijos direktyvas:
- 73/23/EEC of 19/02/73
- 89/336/EEC of 03/05/89
- 90/396/EEC of 29/06/90
- 93/68/EEC of 22/07/93
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Prietaiso utilizavimas

Simbolis ant produkto arba jo pakuotés rodo, kad Sis prietaisas neturéty bati iSmetamas kartu su buitinémis
atliekomis. Jis turi bati pristatytas j elektros ir elektronikos prietaisy surinkimo centrg perdirbimui. Salindami
atliekas, laikykites galiojanc¢iy nurodymy. Dél iSsamesnés informacijos apie Sio prietaiso utilizavimg ir
perdirbima, kreipkités j vietos valdZios institucija, buitiniy atlieky surinkimo tarnybg arba parduotuve, kurioje
§j prietaisg pirkote.
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Instruction Manual

(Lithuanian/English version)

Built-in Gas Hob

Model:
PG3020BG B
PG3020BG S
PG3020BG CAP
PG4031G B
PG4031G W
PG4031G CAP
PGR6041G B
PGR6041G W
PGR6041G CAP

Please read this manual before the operation, and keep this manual for future use.
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Congratulations on choosing this appliance, which you will find is dependable and easy to use. We advise
you to read this manual for best performance and to extend the lifespan of your appliance. Thank you.

Close-up View

——O

QOOO

o o ©
@ > O

-

O(PO
|

o
7

PG3020BS—X/PG3020BG—X PG40316-X/PG4031S-X

1. Auxiliary Burners

2. Semi-rapid burner

3. Rapid burner

4. Triple ring wok burner

5. Ignitor for Gas Burners (only on certain models)

6. Safety Device (only on certain models) - Activates if the flame accidentally goes out (spills, drafts, etc.),
interrupting the delivery of gas to the burner.

7. Control Knobs for Gas Burners and Electric Hot Plates

1

PGR6041S-X/PGR6041G-X

How to Use Your Gas hob

The position of the corresponding gas burner is indicated on each control knob.

Gas Burners

The burners are different in size and power. Choose the most appropriate one for the diameter of the
cookware being used.

The burner can be regulated with the corresponding control knob by using one of the following settings:
* OFF

kg

High

Low
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On those models fitted with a safety device
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The knob must be pressed for about 6 seconds until the flame is lighted and warmed up.

On those models fitted with an igniter

The electric ignition button, identified by the ¥ symbol, must be pressed first, then the corresponding knob

is pushed and turned in the counter-clockwise direction to the "High” setting.

To light a burner: Simply press the corresponding knob and turn it in the counter-clockwise direction to
the High setting, keep press until the burner is lighted.

Caution: If the flame goes out accidentally, turn off the gas with the control knob and try to light it again at
least 1 minute later.

To turn off a burner: Turn the knob in the clockwise direction until it is stopped (it should be on the

" ® " setting).

How to Keep Your Gas hob in Shape

Before cleaning or performing maintenance on your gas hob, disconnect it from the electrical power supply
(included battery power).

To extend the lifespan of the gas hob, it is absolutely indispensable that it is cleaned carefully, thoroughly
and usually, please keep in mind to the following:

® The enameled parts and the glass top, must be washed with warm water without using abrasive
powders or corrosive substances which could ruin them;

® The removable parts of the burners should be washed usually with warm water and soap, make sure to
remove caked-on substances;

® Automatic igniter pin, the end must be cleaned carefully and usually, make sure ignition keep working
normally.

® Stainless steel top plate and other steel parts can be stained if keep touch with high concentration
calcareous water or corrosive detergents (containing phosphorus). To extend the lifespan, we advise
these parts be rinsed thoroughly with water and dry them by blowing, It is a good idea to clean up any
spills too.

® After glass hob working, the surface must be cleaned by a damp cloth to remove dust or food residues.
Glass surface should be cleaned regularly with warm water and non-corrosive detergent.

First, to remove all food residues or greases with a cleaning scraper, e.g.

Cleaning scraper (not supplied) (Fig. 1).

While the cooking surface is warm, clean it with a suitable cleaning product and paper towels, then rub
with a damp cloth and dry surface. Such as aluminum foil, plastic items, objects made of synthetic
material, sugar or foods with a high sugar content that have been melted onto the surface, it must be
removed immediately.

While the cooking surface is still hot, clean it with a scraper and a transparent protective film which

prevent to make more dirt. This also protect the surface from damage caused by food with a high sugar
19



content.
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Do not use abrasive sponges or cleaning products, these holds true for chemically aggressive cleaners,
like oven sprays and stain removers (Fig.2);

Fig.1 Fig.2
® Cleaning the grill/pan support, it is recommended to clean it while it is still hot. To move grill away from
the hob and put it in sink, remove the food residues or grease first, after grill has cooled, rinse it with
water.

Greasing the Gas Valves

Over time, the gas valves may be sticked, and it is difficult to turn on/off. For this case, should clean the
inside of valve and greased it.

Kind reminder: This procedure must be performed by a technician authorized by the
manufacturer,

Practical Advice

Practical Advice on Using the Burners

For best performance, follow these general guidelines:

® Use the appropriate cookware for each burner (see table) in order to prevent the flame to reach the
side of the pot or pan;

® Always use cookware with a flat bottom and keep the lid on;

® \When the contents come to a boil, turn the knob to "Low".

Burner @ Cookware diameter (cm)
Auxiliary burner 10~14
Semi-rapid burner 16~20
Rapid burner 22~24
Triple ring wok burner 24~26

To identify the type of burner, refer to the designs in the section entitled, "Burner and Nozzle Specifications".

Is there a Problem?

If you find the gas hob cannot work suddenly or cannot work properly. Before calling customer service for
assistance, let us check what we can do.

First of all, check and confirm there have no interruptions to the gas and electrical supplies, particularly, if
the gas valves keeping turn on.
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The burner cannot be lighted or the flame is not uniform around the burner.
Check to make sure that:

® The gas holes on the burner are not clogged;

® All of the movable parts of burners are fixed correctly;

® There is no air flow around the cooking surface.

The flame does not keep lighting to the burner with thermocouple.
Check to make sure that:
® You press the knob all the way;
® You keep pressing the knob for enough time to activate the thermocouple.
® The gas holes are not clogged in the area corresponding to the thermocouple.

The flame goes out while turning knob to "Low" setting.

Check to make sure that:

® The gas holes are not clogged.

® There is no air flow around the cooking surface.

® The minimum has been adjusted correctly (see the section entitled "Minimum Regulation").

The cookware is not stable.

Check to make sure that:

® The bottom of the cookware is perfectly flat.

® The cookware is centered correctly on the burner.
® The support grids have not been inverted.

After checked all of these, the gas hob still does not work properly, please call the Customer Service Center
and inform them of:

--Tile type of problem.

--The gas hob model number (Model....) as indicated on the packing carton.

Never call the technicians who is not authorized by your supplier, and refuse to use the spare parts which
are not from manufacturer.

Installation Instructions for built-in

The following instructions are directed at the qualified installer, so the installation and maintenance
procedures may be followed in the most professional and expert manner.

Important: Unplug the electrical connection before performing any maintenance or regular upkeep
work.

Positioning for gas hob

Important: this unit may be installed and used only in permanently ventilated rooms.

The following requirements must be observed:

d) The room must be fitted with a ventilation system which ventilates smoke and gases from combustion to
the outside of rooms.
This must be done by hood or electric ventilator.
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In a chimney stack or branched flue. Directly to the Outside

(exclusively for cooking appliances)

e) The room must be allowed for the influx of the air which is for proper combustion. The air flow for

f)

9)

combustion purposes must not less than 2 m3h per kW of installed capacity. The air supply will be
effected by influx from the outside through a duct, its inner cross section is at least 100cm? and must not
be blocked accidentally.

The gas hob without safety devices, to prevent flame go out accidentally, must have a ventilation
working on twice volume. For example, a minimum of 200 cm? (Fig. 3). Otherwise, the room can be
vented indirectly through adjacent rooms which is fitted with ventilation ducts to the outside. Although
the adjacent rooms are not shared areas, bedrooms, but fire risk is hidden (Fig. 4).

Adjacent Room Room to be Vented

'L DH] | 1
| =
= 1 ‘i = L
Examples of ventilation holes for comburent air. Enlarging the ventilation slot between window and floor
Fig.3 Fig.4

Intensive and prolonged working of the gas hob that needs to intensify ventilation, e.g. opening
windows or increasing the power of the air intake system (if present).

Liguefied petroleum gases are heavier than air, so settle it downward. Rooms in which LPG tanks are
installed must be fitted with ventilation to the outside to avoid of gas leakage.

Therefore, LPG tanks which are empty or partially full, must not be installed or stored in rooms or spaces
below ground level (cellars etc.). It is a good idea to keep only the tank which is working currently in the
room, and make sure that it is not closed to heating source (ovens, fireplaces, stoves, etc.).

Installation of built-in gas hob

The gas hobs are designed with protection degree against excessive heating, the appliance can be
installed next to cabinets, and the height should not exceed the hob.

For a correct installation, the following precautions must be followed:

a) The hob may be located in a kitchen, a diner or bed/ sitting room, but not in a bathroom or shower room.
b)The furniture standing near to the unit, it is higher than the working boards, it must be placed at least

110mm distance to the edge of the board.
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¢) The cabinets should be positioned near to the hood at a height of 420 mm at least (Fig. 5).
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[ HOOD )

0
[

Min. 900 mm.

-

min. 650 mm. with hood
min. 700 mm. without hood

Min. 420 mm.

1~ Min. 420 mm.

00 OO0 0O

Fig.5
d)Hob should be installed directly under a cupboard, the latter should be at least 700mm from the worktop,
as shown in Fig. C.

e) Fixing fittings (hooks, screws) are provided to place the hob on work top, measure 20 to 40 mm in
thickness (see Fig. 6).

CLEARANCES REQUIRED
WHEN FITTING THE HOB
WITHOUT A COOKER HOOD ABOVE

CLEARANCES REQUIRED
WHEN FITTING THE HOB
WITH A COOKER HOOD ABOVE

— 600mm

700mm
700mm

400mm
400mm

400mm
400mm

FO 0812 FO 0813

I ] i \
7
40mm
A
>\ A
2 a Yl 150mm(MAX)

Hook position for
H=20mm top

Hook position for
H=30mm top

Hook position for
H=40mm top

N.B: Use the hooks contained in the "accessories bag"
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f) In the event the gas hob is not installed on a built-in oven, a wooden panel must be inserted for insulation.
This panel must be placed at least 20 mm distance from the bottom of hob.

Important: When installing the hob on a built-in oven, the oven should be placed on two wooden strips; in

the case of a joining cabinet surface, remember to leave a space of 45 x 560 mm at least from the back

side..

When install hob on a built-in oven without forced ventilation, ensure that have air inlets and outlets to
ventilate the interior of the cabinet adequately.

T eoem |
} I
L
N~ ;
- 360cm |

Gas connection for gas hob

The gas hob should be connected to the gas-supply by a registered installer. During installation it is
essential to fit an approved gas tap to isolate the supply from the hob for the convenience of any
subsequent removal or servicing. Connect the hob to the gas mains or liquid gas, it must be carried out
according to the prescribed regulation in force, and only after it is ascertained that it is adaptable to the type
of gas to be used. If not, follow the instructions indicated in the paragraph headed "Adaptation to different
gas types". In the case of connection to liquid gas by tank, use pressure regulators that conform to the
regulation in force.

Important: For safety, for the correct regulation of gas use and long life of the hob, ensure that the gas
pressure conforms to the indications given in table 1 "Burners and Nozzle Specifications”.

Connection to non-flexible tube

(copper or steel)

Connection to the gas source must be done in such a way as to not create any stress points at any part of
the gas hob.

The hob is fitted with an adjustable "L" shape connector and a gasket to the gas supply.

The connector should be dismounted and the gasket must be replaced.

The feeding connector of the gas to the hob is threaded 1/2 gas cylinder.

Connection to flexible steel tube

The gas feed connector to the hob is threaded, 1/2" connector for round gas pipe. Only use pipes and
sealing gaskets that conform to the standards currently in force. The maximum length of the flexible pipes
must not exceed 2000 mm. Once the connection has been made, ensure that the flexible metal tube does

not touch any moving parts and not be crushed.
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Check the Seal
Once the hob was installed, make sure all the connections are properly sealed, use a soapy water to test,
never use flame.

Electrical Connection

The hob fitted with a tripolar electrical supply cord which are designed to be used alternating

current .According to the indications on the rating plate located under the hob. The earthing wire can be
identified by its yellow-green colour.

In the case of installation over a built-in electric oven, the electrical connections for the hob and oven should
be independent, not only for safe purpose, but also be convenient to remove them in the future.

Electrical Connection for Gas hob

Fit the supply cord with a standard plug for the demand rate indicated on the rating plate or connect it
directly to the electrical mains. In the latter case, a single pole switch must be placed between the hob and
the mains, with a minimum opening between the contacts of 3 mm in compliance with current safety codes
(the earthing wire must not be interrupted by the switch). The power supply cord must be positioned so that

it does not reach a temperature in excess of 50°C than room temperature at any point.

Before actual connection make sure that:

® The fuse and electrical system can withstand the load required by the hob;

® The electrical supply system is equipped with an efficient earth hook-up according to the norms and
regulations prescribed by law;

® The plug or switch are easily accessible.

Important: the wires in the main lead are coloured in accordance with the following code:

Green & Yellow - Earth

Blue - Neutral

Brown - Live

As the colours of the wires in the main lead may not correspond with the coloured markings identifying the

terminals in your plug, proceed as follows: Connect the Green & Yellow wire to terminal marked "E" or =

or coloured Green or Green & Yellow.
Connect the Brown wire to the terminal marked "L" or coloured Red.
Connect the Blue wire to the terminal marked "N" or coloured Black.
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Tablel: Burners and Nozzle Specifications
Adapting the Gas hob for Different Types of Gas

G20 G30
Burner Thermal Nozzle 1/100 | Thermal power (kW) Nozzle 1/100 (mm)
power (kW) (mm)
Auxiliary (Small) (A
y( YA 1.0 71 1.0 52
Semi rapid (Medium)
1.80 97 1.8 67
Rapid (R)
2.40 110 2.40 77
Triple Ring (TR
P 9 (TR) 3.40 125 3.40 93
S ly pre e
UPPly pressures 20mbar 30mbar
At 15°C and 1013 mbar - dry gas
P.C.1.G20 37.78 MJ/m3 P.C.1.G25.1 32.51 MJ/m3
P.C.1.G25 32.49 MJ/m3 P.C.1.G27 30.98 MJ/m?3
P.C..G2.350 27.20MJ/ m?3 P.C.1.G30 49.47MJ/Kg

N

Replacement of burner nozzle: loosen the nozzle with a dedicated wrench(7).Fit

the new nozzle according to the required gas type (see table 1 for reference).

After you have converted the gas hob to another gas type, make sure you have placed a label
containing that information on the appliance.
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TABLEZ2: How to Convert Gas Source

Adjustment of the reduced valve flow

Burners Flame Converting the Converting the
hob from LPG hob from natural gas
to natural gas Gasto LPG
Full flame Replace the burner Replace the burner
Nozzle according Nozzle according
To the guidelines in to the guidelines in
table 1 table 1
Regular burners - - -
Saving flame Loosen the adjustment Loosen the adjustment
Spindle (see fig.7 below ) Spindle (see fig.7 below )
And adjust the flame And adjust the flame

Valve adjustment
Valve adjustment should be done with the control knob set at Burner ON saving flame position.
Remove the knob, and adjust the flame with a tiny screwdriver (see fig.7 below).

@

Fig.7
To check the adjusted flame: heat the burner at full open position for 10 minutes. Then turn the knob into the
saving setting. The flame should not extinguish nor move to the nozzle. If it extinguish or moves to the
nozzle, readjust the valves.

Flame selection
As the burners are adjusted correctly, the flame should be light blue, and the inner flame should be clear.
The size of flame depends on the position of the related control knob.
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\ O “.“\}‘\\ ‘\:
S N &H—
-Burner ON, large flame -Burner ON, small flame (saving mode) -Burner OFF

Fig.8

See fig.8 for various operating options (flame size selection); the burner should be set at a large flame
27



during the initial phase of cooking, it make food boil quickly. Then should turn knob to the saving flame
position to maintain the cooking. It is possible to adjust the flame size stepless.

It is prohibited to adjust the flame between the Burner OFF and Burner ON large flame positions.
High quantity of energy can be conserved if the hob is used correctly, parameters are designed correctly,
and appropriate cookware is used. The energy conservation be as follows:

- Up to 60% are conserved when proper pots are used,

- Up to 60% are conserved when the unit is operated correctly and the suitable flame size is chosen.

It is a prerequisite for efficient and energy-saving operation of hob that the burners are kept clean at all
times (in particular the flame slots and nozzles). Adapting to different types of gas

TABLE 3: Adapting to different types of gas

APPLIANCE CATEGORY: lon l2e l2e+ lor lons loeLs l2erw 13+ Iz lzeie l3ee Izp lows+ lloezee lloHs3ee
I,LELWLS3B/P II,ELL3B/P

Nozzle
Type of Pressure ) Nominal Charge Reduced Charge
Burner diameter
Gas
mbar 1/100mm g/h I/h kW kcal/h kW kcal/h
Natural
20 71 — 95 1.0 860 0.40 344
G20
Auxiliary 30 52 72.6 — 1.0 860 0.40 344
Butane
530 37 47 72.6 — 1.0 860 0.40 344
50 45 72.6 — 1.0 860 0.40 344
Natural
20 97 — 171 1.8 1548 0.60 516
G20
Semi-rapid 30 67 130.8 — 1.8 1548 0.60 516
Butane
G30 37 64 130.8 — 1.8 1548 0.60 516
50 59 130.8 — 1.8 1548 0.60 516
Natural
20 110 — 228 24 2064 0.90 774
G20
Rapid 30 77 174 — 24 2064 0.90 774
Butane
530 37 73 174 — 24 2064 0.90 774
50 67 174 — 24 2064 0.90 774
Natural
20 125 — 323 34 2924 1.50 1290
G20
Triple-ring wok 30 03 247 — 3.4 2924 | 150 1290
Butane
530 37 88 247 — 34 2924 1.50 1290
50 82 247 — 34 2924 1.50 1290
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TABLE 4: Gas source and national comparison table

Gas group Supply pressure Country
I2H G20 20mbar AT, BG, CZ, DK, EE, FI, GR, HR, HU, IS, IE, IT, LV,
LT, NO, PT, RO, SK, S|, ES, SE, CH, TR, GB
I2E G20 20mbar DE, LU
I2E+ G20/G25 at 20/25 mbar BE, FR
2L G25 25mbar NL
I2HS G20/G25.1 25 mbar HU
I2ELS G20 20 mbar,G2.350 13 mbar PL
I2ELW G20/G27 20 mbar PL
13+ G30-G31 (28-30)-37 mbar BE, CY, CZ, EE, FR, GR, IE, IT, LT, LU, LV, PT, RO,
SK, ES, CH, GB
I3B/P G30 30 mbar BE, CY, CZ, DK, EE, FI, GR, HR, LV, LT, LU, MT,
NL, NO, SK, SI, SE, TR
I3B/P G30 37 mbar PL
I13B/P G30 50mbar AT, DE, HU, CH
I3P G31 37 mbar CH,FR,GR,IE,ES,GB
[2H3+ G20 20MBAR, GR,IE,IT,PT,ES,GB,CH,CZ,SI,SK
G30-G31(28-30)-37mbar
[I2E3B/P G20 20mbar,g30 30mbar RO
[I2HS3B/P G20/G25.1 25mbar, HU
G30 30mbar
I2ELWLS3B/P | G20/G27 20mbar, PL
G2.350 13mbar,G30 37mbar
lI2ELL3B/P G20 20mbar,G25 25mbar, DE

G30 50mbar

This hob conforms to the following European Economic Community directives:

- 73/23/EEC of 19/02/73 (Low Voltage) and subsequent modification;

- 89/336/EEC of 03/05/89 (Electromagnetic compatibility) and subsequent modifications;
- 90/396/EEC of 29/06/90 (Gas)and subsequent modifications;

- 93/68/EEC of 22/07/93 and subsequent modifications.
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Disposal of the device

The symbol on the product or on its packaging indicates that this appliance should not be disposed of with
your other household waste. It must be taken to a collection center for electrical and electronic equipment
for recycling. Follow the applicable instructions when disposing of waste. For more detailed information
about disposal and recycling of this appliance, please contact your local city office, your household waste
disposal service or the shop where you purchased the appliance.
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