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AloBAoTE TTPOTEKTIKA TO TTAPOV EYXEIPIOIO TTPIV TNV EYKATAGTACT KAl XPON TNG CUCKEUNG 0OG KAl QUAGETE TO yia JEAAOVTIKY avagopd




TEXNIKH YMOZTHPI=H KAl ANTAAAAKTIKA

H ouokeun €xel eAeyxBei yia cwaTh Kal ac@aAn Asitoupyia katd Tnv d1adIKaoia KATAOKEUNG TNG, WOTE VO GTACEI GTOV
TeEAIKO XpoTn oTnVv KaAUTepn duvaTth katdoTacn. MapoAa autd, oTToladATIOTE PUOBMION N ETTICKEUN -€AV XPEIOOTEI- Ba
TIPETTEl VO TTPOYHOTOTTOINOEI ATTO £EEISIKEUMEVO TEXVIKO TTPOCWTTIKO.

> KAO¢ TTEPITITWON, PTTOPEITE VO aTTeEUBUVOEiITE OTO £6OUCI0OOTNUEVO Service ToU ElI0aywyEd, ava@EPOVTaS TO HOVTEAO,
TNV NUEPOMNVIa ayopdg Kal ToV TTPOUNBEUTH 0ag Kal eENywvTag To TTPOBANUA TTou avTiueTwTieTe. Mg auTOv TOoV TPOTTO
Ba cioTe BERaIol TTWG Ba AGBeTe TNV KAAUTEPN duvaTr €EUTTNPETNON Kal EQOcoV atmaitnOei, 6a xpnaiyotoinbouv Ta
KAaTtdAANAa avTaAAGKTIKA.

NMEPIEXOMENA

ZHMEIQZEIZ KAI MPOEIAOMNOIHZEIZ AZ®AAEIAZ
MNMEPIFPA®H THZ ZYZKEYHZ

OAHTIIEZ XPHZHZ

KAOGAPIZMOZ KAl ZYNTHPHZH

ENIAYZH MPOBAHMATQN

TEXNIKEZ OAHTIEZ EFKATAZTAZHZ

TEXNIKA XAPAKTHPIZTIKA



1. ZHMEIQZEIZ KAI MPOEIAOINOIHZEIZ AZDAAEIAZ

EuxapioToUpe tTou TTpoTiyAcaTe éva atrd Ta TTpoidvta pag. Eipacte BERAION TTWG N CUCKEUR TTOU TTPOUNOEUTHAKATE

Ba IkavoTroIoel OAeG oag TIG aTTaITAoEIG. Eival eUKoAn oTn xprion, TTapoAa autd Ba Trpétrel apXIKd va S1oBAoETE
TIPOCEKTIKA TO TTAPOV eyXE1PiIBI0, WOTE VA AABETE OAEG TIG TTANPOPOPIEG OXETIKA PE TV EYKATACTAON, TN XPAON Kal

TN ouvTApNnor TNG. KpatioTe To TTapOV eyXEIPIDIO WOTE VA PTTOPEITE VO AVATPEXETE O€ AUTO O€ KABE TTEPITITWON TTOU
aTaiTnoei.

O KataokeuaoTAG £XEl TO OIKAIWPA VA TTPAYUATOTTOINCEl OTTOIAdTTOTE JETATPOTIF) OTH OCUCKEUR, EQO0OV KPIBEi avaykaio,
TavTa AaPBAvVOVTAG UTTOWIV T XAPAKTNPIOTIKA TNG, TNV A0@AAr KOl CwaTr AsIToupyia Tng.

Znpeiwon: O1 EIKOVEG TTOU TTAPOUCIAJOVTAl OTO TTAPOV £YXEIPIBIO Eival EVOEIKTIKEG.

- H eykatdoTtaon, pubuion Kai €MIOKEUA TNG OUOKEUNG, Ba Trpétrel va TrpayuartoTroieital MONO atréd €¢e1dikeupévo

TEXVIKO TTPOCWTTIKOG.

- H olvdeon TnG OUOKEUNG O€ TTapoxr agpiou Ba TTPETTEl va yiveTal CUPQWVA PE TIG I0XU0OUOEG BIATAEEIC KAl KAVOVIOUOUG.
- H ouokeun Ba mpétrel va xpnoipotroicital MONO yia Tov oKoTTé yia TOV OTTOioV €€l KAOKEUQOTEI KOl O OTTOI0G gival yia
Maygipepa Kal HOVo yia oIkiakA XpAon. Otroladimrote GAAN Xpron Bewpeital AavBaouévn kai eTTIKivouvn.

- O KaTaoKEUOONG Kal 0 eI0aywyéag dev BewpolvTtal utreuBuvol yia otroladhtroTte {nuId | BAGRN n otToia €xel TTPOKANBEI
atd AavBaouévn Xpron ri/kal ykatdoTaon TNG CUOKEUNRG.

- Apou BydAeTe Tn ouokeun atd Tn cuokeuaaoia Tng, BePaiwbdeite TTwg BpiokeTal oe dpTia KatdoTaon. Edv £xete otmoiadAToTe
AUOIBOAIA, UNV TTPOXWPEEITE OTNV £YKATACTACN 1 XPHON TNG KAl ETTIKOVWVACTE APECA PE TO EEOUCIOBOTNHEVO Service.

- KpatioTe Ta uhNiké cuokeuaaoiag pakpid atréd Taidid. H atréppiyn Toug Ba péTel va yivetal ue agpacud oto epIBGAAov
Kal ge Baon TIG 0dnyieg TTEPI AVOKUKAWONG CUOKEUATIWV.

- AwoTe 181aiTEPN TTPOCOXN OTN CWOTA YEiWoN TNG CUOKEUAG, KABWG gival atrapaitnTn yia TNV ac@aAf Kal cwaoTr AsIToupyia
TNG. O KOTOOKEUAOTAG Kal O EI0ayWYEAg Oev PEPOUV OTTOIadNTTOTE €UBUVN €AV N OUOKEUN dev yeIwBei cwoTd. Edv €xeTe
oTToIadATTOTE AN@IBOAIa OXETIKA PE TNV NAEKTPOAOYIKI) OUVOEDH TNG CUOKEUNG 00G, atreuBuvbeiTe 0€ £CEIOIKEUPEVO TEXVIKO.
BepBaiwBeite TTwG 01 oUVOETEIG agpiou Kal NAEKTPIKOU QVTATTOKPIVOVTAI OTIG TTPOdIAYPOPES TIG CUOKEUNG.

H ouokeu ouvdéeTal oe TTapoxr NAEKTPIKOU peUHMATOG Kol Ba TTPETTElI va TnPoUvTal Ol BACIKOI KAVOVEG ao@alEiag:
- Mn xeipiCeote TN ouokeun pe Bpeypéva xEpia A o€ PPEYPEVO TTATWHA.

- Mn xpnoiyoTrolcite TN CUOKEUR PE YUPVE TTOOIO.

- Mn Byadete Tn TTpida TpABWVTAG ATTO TO KAAWDIO.

- Mnv a@rvete Tn cuokeur] ekTeBEINEVN O€ EEWTEPIKOUG XWPOUG.

- Mnv a@rvete Taidid ) ATOPA PE PEIWPEVEG IKOVOTNTES VA XEIPICOVTAI TN CUOKEUN.

- Bepaiwbeite Twg 10 KAAWDIO TNG CUOKEUNG BEV TNV AKOUUTTAEI KOl BpiokeTal Jakpud atré Ta Bepud TnG PEPN.

- Metd 10 TEAOG KABE XpPriong, PERAIWOEITE TTWS GAOI 01 BIAKOTTEG TNG GUOKEUNG €ival KAEIOTOI.

- ATTOOUVOEOTE TN OUOKEUNR aTTd ThV TTAPOXH PEUPOTOG KAl agpiou TTPIV Tov KaBapioud A Tn ouvThipnar TnG.

- g TTepITTwon omaodnToTe PAGBNG, OTAPATACTE KABE XPAON, ATTOCUVOECTE T GUOKEUH ATTO TIG CUVOETEIG AEPIOU Kal
NAEKTPIKOU Kal ETTIKOIVWVAOTE PE TO €£0UCI0D0TNUEVO Service 1) JE ECEIBIKEUPEVO TEXVIKO TTOU Ba avaAdpel TNV ETTIOKEUN TNG.
- KpatrjoTe 1o Taidid pakpid atrd oTroladrTTOTE CUCKEUN €ival EAATTWHATIKE, £XEI ATTOOUVOEDEI /| CUOKEUN N OTToia £XEI
ATTEYKATAOTOOEI KOl SV TTPOKEITAI VA TNV ETTAVAXPNOCIJOTIOINCETE.



2. MNMEPIrPA®H THZ ZYZKEYHZ

2. MeydAog kKauoTipag

3. Meoaiog KauoTAPAG

4. MikpdG KauoTAPOG

5. AIOKOTITEG XEIPIOUOU (UTTOUTOV)

6. ZXAPEG OTAPIENG MAYEIPIKWV OKEUWV
Y
I\/}I

TGC-4236GL

f

—

TGC-2460GL

Mpoooxn:
ToroBeTACTE TIG OXAPES OTAPIENG OKEUWYV OTN OCWOTH TOUug 80N, CUNQWVA [E TN S1ATAgN TWV KAUCTAPWYV.
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3. OAHI'EZ XPHZHZ THZ ZYZKEYHZ

ZYNOWH

- O1 KauaTApPEG dlagEpouv ae PEYEBOG Kal aTTddoan, WAOTE VA AVTATIOKPIVOVTal € SIAQOopa

€i0n payeIPEPATOG KOl O€ OKEUN HE DIAPOPETIKN SIAUETPO.

- H ouokeun d1abéTel aiobnthpeg eAGyag (Bepuikd acpaleiag - FFD)

- ZTa OXAMATA OTO AVW PEPOG TNG TUCKEUNG €ival EUQAVES TO TTOI0G BIAKOTITNG AVTIOTOIXEI 0€ KABE £0Tial.

FENIKEZ OAHIIEZ AXDAAEIAZ

- Mnv a@nveTe CUCKEUR O€ XPAON XWPIS EMITAPNON KAl KPATAOTE Ta TTaISId pakpud. ‘Exete TiIg Xe1poAafég

TWV HOYEIPIKWY OKEUWV OTPAUMEVEG TTPOG TA JECA Kal SwaoTe 1I81aiTEPN TTPpocoxr o€ Aitrn kai EAaia S16TI

gival eSaIPETIKA eU@PAEKTA.

- Mn xpnoipoTtroigite OTrPEl GTO XWPO TNG CUOKEUNG OTaV auTh BpiokeTal o AsiToupyia.

- ATTOMOKPUVETE TUXOV UTTOAEIMUOTO JAYEIPEPATOS ATTO Ta PEPN OTNG CUCKEURG TTPIV TN XPAON.

- Eav 10 povtéAo cag Si1abérel yudAivo KaTrdkli, TTOTE JNV TO KA€iVETE OTaV N CUOKEUN BpiokeTal o€ AsiToupyia,
aAAd atrevepyoTTOIEioTE OAOUG TOUG KAUOTAPES KAl TTEPIMEVETE VA KPUWOOUV TIPIV TO KAEIOETE.

- Edv TTapatnpAOETE KATIOIO PAYICHA OTO CWHO TNG OUCKEUNG, ATTEVEPYOTTOINOTE TNV AUECWG, ATTOOUVOEDTE
TNV a1ré TNV TAPOX NAEKTPIKOU KOl AEPIOU KAl ETTIKOIVWVEIOTE HE TO £0UCIOBOTNMEVO service.

- MeTd amé kdBe xpARon BePaiwdeite TwWg 6A0I 01 SIAKOTITEG €ival KAEIOTOI - yupiopévol oT1o «OFF».

KAYZTHPEZ AEPIOY

Ava@Aegn kai xpRon

MéoTe Kal TePIOTPEWTE APIOTEPOOTPOPA aTN BEan «ON» TO SIOKOTITN ATTO TOV KAUGTHPA TTOU ETTIBUUEITE VA QVAWYETE.

O auTtopatog oTmvenpIoTAG apyicel va divel OTTIVONPEGS yia TNV avAPAEEN Tou KauoTAPA. AQoU 0 KAUCTAPAG avAawel,
ouvexioTe va TECETE TO DIAKOTITN yia AAAa 5-10 deuTepOAeTTTa, WOTE va BepuavBei o aiodntipag eAdyag (FFD). ApnoTe
TO JIOKOTITN, BeRaiwBeiTe TTWG N PAGYa e€akoAoubei va kaiel kal EekIvAaTe Tn dladikaoia JayeipéuaTog.

. oFF off  BEEH OFF
/ 84  METMIETH BADMA

L1}
on i EAAKIZTH GADTA,
\ oN HEEH ANAPHESHE

L]

2 TTEPITITWON TToU UTTAPXE! OIOKOTTA PEUNATOG 1] € HOVTEAQ XWPIG QUTOUATO GTTIVONPICTH, ITTOPEITE VA XPNOIKOTIOINTETE
€I0IKO AVaTITAPA VI £0TiEG agpiou. ETTIAEETE TOV KAUOTHPA TTOU BEAETE VO QVAWETE, TTIECTE KAl TTEPIOTPEWTE TO OIOKOTITN
oTtn 8éon «ONy», TTANCIACTE TNV AKPN TOU AVOTITAPA 0€ aTTO0TACN TTEPITTOU 1cm aTTd TOV KAUGTAPA KAl AVAYTE TOV.
Otav 0 KauoTAPAG avAWEl, ATTOUAKPUVETE TOV QVATITAPA, CUVEXIOTE va TIECETE TO DIAKOTTTN yia 5-10 deuTEPOAETTTA WOTE
va BepuavBei o aioBnTPag PAGYAg Kal apAOTE TO SIOKOTITN.

2 TTEPITITWON TTOU O KAUOTAPAG OACEl OTavV aQraeTe TO DIAKOTITN, TTepIpéveTe 307" kI eTTavaAdBete T diadiacia. Edv
0 KauoTApPag e€akoAouBei va afrvel Yetd attd 3-4 TTPOCTTABEIEG, ETTIKOIVWVEIOTE UE TO £0UCIOd0TNUEVO Service.

MeTd 1O TEAOG TOU payelpépaTtog, BeRaiwbdeiTe TTwg 6Ao1 o1 BlakoTITES BpiokovTal oTn 0éon «OFF».



Na va e§ao@alioete TN PEYICTH ATTOS00T KAl OIKOVOUia aKkoAouBnoTe TIG akOAouBeg 0dnyieg:

- Mévta va pubuiete TN AGOYQ TOU KAUCTAPA AVAAOYQ PE TIG AVAYKEG TOU MAYEIPEUATOG.

- XpNOIYOTIOIEIOTE PAYEIPIKA OKEUN PE DIAPETPO TTOU AVTIOTOIXEI OTO PEyEBOG TOU KAUOTAPA.
- Na To1roBeTEiTE TO KATTAKI TWV OKEUWV PAYEIPEUATOG.

- O1av 10 @aynto apxicel va Bpddel, XapnAwaoTe TNV éviaan TG GAOGYaG.

. 1
Loy [—
—— Y
AIAMETPOZ MATEIPIKQN ZKEYQN
KAYZITHPAZ Wok MeydAog Meoaiog Mikpog
AigpeTpog(cm) 24-26 24-26 20-24 10-14

*air inlet minimum section: 100 cm?.

FIG. &

FIG. 8

)

Mia ocuokeun agpiou Trapdyel BepudTNTA KAl Uypacia oTo Xwpo Asitoupyiag Tng. MNa 1o Adyo autd
0 XWPOG TIPETTEI VO AEPIJETAI ETTAPKWG, EITE ME PUOIKO TPOTTO (TrapdBupo A dAAO dvolypa), €iTe PE
Unxaviké (cuoTnua g§agpiopol). Edv n ouokeur XpnoMIPOTIOIEiTAl YIO HEYAAO XPOVIKO SidoTnua,
Ba pETTel avTioToIXd VO aUEOOUME Kal TOV OEPICHO TOU XWPOU.

4. KAOGAPIZMOZ KAI ZYNTHPHZH

| Mpiv a1rd KABe epyacia kaBapicGuoU | CUVTHPNONG, ATTOOCUVOECTE T OUCKEUR aTrd TNV NAEKTPIKN TTOPOXN.

H emi@daveia Twv ECTIWV, O OXAPES, Ol DIACTIOPEIS (KATTAKIA) TwV KAUGTAPWYV KAl Ol KAUGTHPES Ba TTPETTEl va
kaBapifovTal TAKTIKA e XAIOPO GATTOUVOVEPO, VO EETTAEVOVTAI Kal VO OTEYVWVOUV KAAd TTpIv TN XpAon.

MOTE unv kaBapileTe Ta EAPTANATA TNG CUCKEUNG VW gival (eoTd. Mn XpNOIUOTIOIEITE ETAAIKEG BOUPTOEG,
XNMIKG 1) SIGAAUTIKA yia Tov kKaBapiopd. OTTwadnTToTE VA ATTOUAKPUVETE APECT TA UTTOAEINPOTA 1 AeKEDEG aTTO
E00I, KaQE, yaAa, alaTIopEVO veEPO, AeudVI KAl VTOUATA.

MPOZOXH
Ta TpooBdaciya pépn TNG CUCKEUNG EVOEXETAI va gival TTOAU Bepud 6Tav auTr BpiokeTal o€ AsiToupyia.
KpartnoTe Ta Tauidid Hakpid.

AQOU eTTOVATOTTOBETACETE TA €PN TNG CUCKEUNG PETA TO KaBApPIoUa, BeBaiwbeiTe OTI:

- O1 KauoTAPEGS €ival CWaTA TOTTOBETNUEVOI OTIG QVTIOTOIXEG BETEIG TOUG.

- Ta avoiypaTta Twv KauoTripwy gival KaBapd.

- O1 TepIoTPOPIKOi DIAKOTITEG AVOiYOUV Kl KAEIVOUV Xwpig BUOKOAia. Av UTTapXEl BUOKOAIa OTO
XEIPIOPO TOUG, ETTIKOIVWVIOTE PE TO EE0UCIODOTNHEVO Service.

- O1 dlaoTTopEiG (KATTAKIA) TWV KAUCTHPWY £XOUV TOTTOBETNBEI CWOTA Kai gival KaBapoi.

- TuxOv uTroAgipypaTa @aynTou £XOUV ATTOUAKPUVEOE ue a@ouyydapl.



5. EMIAYZH NPOBAHMATQN

KdaTroia pofARuaTa rou dnpioupyouvTal KATd T XpRon TG CUCKEUNG, MTTopoUV va emIAUBoUV gUKOAq,
XWPIig TNV avdykKn emiKoIvwViag pe To e§ouciodoTnuévo service.
Edv avTipeTwiridete TpoBAnpaTa AsiToupyiag AoITTOV, TTPWTA a1 OAd KAVETE T €EAG:

- BeBaiwbeite TTWG N TTapoxN agpiou gival avoixTn.

- BeBaiwbeite TTwg N ocuokeun gival cuvOedEPEVN OTNV TTAPOXN NAEKTPIKOU PEUPATOG KAl TTWG
Oev uTtdpyel TTPORANPA TNV NAEKTPOAOYIKHA £YKATACTACT TOU XWEOU.

- AkoAouBnoTe cwaTd TIG 0dnyieg yia TNV AEIToupyia Twv KOUGTAPWV.

6. OAHIEZ ErKATAZTAZHXZ

FENIKEZ MAHPO®OPIEZ

- H eykatdoTaon, pubuion kal ouvtipnon TNG CUCKEURG, Ba TTPETTEl va eKTEAEITAI OVO ATTO EEEIIKEUPEVO TEXVIKO TTPOCWTTIKO.
O KOTOOKEUOOTAG Kal 0 €I0aywy£ag 0 PEPOUV Kapia euBlvn o€ TTEPITITWON oTrolacdnTToTE BAGBNG pTTOPEi va TTPOKANBOEI
a6 AavBaouévn eyKOTAGTACN TNG CUOKEUNG.

- OTTOI0dATTOTE PJETATPOTIN TNG CUCKEUNG | HEPOUG TNG, MTTOPE va TTPayUOTOTIOINOEI OVO aTTO TOV KATAOKEUAOTH ) TOV
€€0UCI000TNHEVO EICAyWYEQD.

- H ouvdeon oTtnv Tmapoxn agpiou Ba TPETTEl va yivel CUP@WVA PE TOUG I0XUOVTEG KOVOVIOUOUG Kal SIOTAEEIG.

- OTro1E0ONATTOTE TTAQIVEG ETTIQAVEIEG (TOIXOI, DIAXWPICTIKA, KATT.) Ba TTPETTEl va aTTEXOUV TOUAdYIoToV 50cm atmo Ta dkpa
TNG OUOKEUNG.

- To QUTOKOAANTO POVWTIKO TTOU XPNOIKOTIOIEITAl VIO TNV TOTTOBETNON TNG CUOKEUNG OTOV TTAYKO, Ba TTPETTEl va €XEI AVTOXT) O€
uynAég Bepuokpaaieg (Touhdyxiotov 150 C).

- H ouokeun dgv gival ouvdedepévn, oUuTe ouvodeleTal atrd oUoTNUa aTToBOARG kauoagpiwy. IMNa 1o Adyo autd Ba TTpéTTel va
000¢i peydAn TTPOCOXA OTIG TTOPOKATW 0dNYIES YIQ TOV GEPICUO TOU XWPOU GTOV OTT0Io Ba AEITOUPYEI.

AEPIZMOZ TOY XQPOY

O xwpog aTov otroiov Ba eykaTtaoTabei N cuokeur, Ba TTPETTEI va agPICETaI HOVIUA KAl ETTAPKWG, WOTE VO EXOUUE CWATH Kal
ao@aAn Asitoupyia TnG. MNa va eEac@aliceTe Tov 0wWOTO agPIoPO, BERAIWOEITE TIWG O XWPOG OTOV OTToioV Ba AEITOUpPYEi N
OUOKeUR £xel OyKo TouAdyioTov 20 m® . H eiopor aépa atrod €CWTEPIKO XWpPOo Ba TTPETTEI va gival TUVEXAG Kal va YiveTal atrd
avolypa (Trapddupo, TTOPTa, YPIAIEG £EAEPIOHOU KATT.) He eAAXIOTO egBaddv 100cm?.

BeBaiwbeite TTWG TO Avolypa atrd TO OTT0IO0 YiVETAI O AEPIOHUOG TOU XWpPou, dev euTTodideTal atrd avTikeiyeva. Eival emtiong
duvaTr N AgIToupyia TNG CUOKEUNG O€ XWPO KE PNXAVIKO oUoTNUa eEaePITUOU, TTAVTA CUPQWVA WE TOUG IOXUOVTEG
Kavoviououg Kal d1aTagEIG.

AMOBOAH MPOIONTQN KAYZHX

O1 ouokeuég agpiou Ba TTPETTEI va AEITOUPYOUV PE TPOTTO WATE TA TTPOIGVTA KAUoNG va attoBAAovTal € EWTEPIKO XWPO HE
TN xprnon amoppo@ntrpa. Edv givar adlvarn n xprion amoppo@nTrpa, Ba TTPETTEl va yivel EyKATACTOCN VOGS QVEUIOTAPA
e€agpioou o oTroiog Ba AsiToupyei KaBe @opd TTou Ba yiveTal XpAoN TNG GUCKEUNG.

ANOIMA ZYZKEYAZIAZ KAI AMTOPPIWYH YAIKQN THX

MeTd TO dvolyua TNG cuoKeuaaiag (ESWTEPIKNG KAl ECWTEPIKNG), BEBAIWOEITE TTWG N CUCKEUN gival o€ APIOTN KATAoTACN.
Edv €xete ommoiadATroTe ap@IBoAia, un XPnNOIUOTTIOINCETE TN CUCKEUN KAl ETTIKOIVWVIOTE AUETA E TOV £E0UTIODOTNEVO
eloaywyéa. BeBaiwbeite TTwg OAa Ta UNIKG cuoKeuaaiag Kai €1I0IKOTEPA O TIPOOTATEUTIKEG HEUPBPAVEG, £XOUV OTTOPMOKPUVOET
TTPIV XPNOIKOTIOINOETE TN CUOKEUN. ATTOpPIYTE Ta UNIKG OUCKEUAOIiag Pe TPOTTO TTou Oev BAGTTTEI TO TTEPIBGAAOV KAl
OUN@WVA PE TOUG KAVOVIOUOUG aVAKUKAWGONG.

KpaTtoTe pakpid amrd maidid Ta UAIKO CUCKEUATIaGg (XapTOVI, COKOUAEG, PEAIJOA, TTAOOTIKEG MEUPBPAVEG, KATT.).
Kivduvog mrviypod.




AIAZTAZEIZ ENTOIXIZMOY

FIG.9
GU04236S

GU04236G

| - —_
| / GU01460G-TCPS

50

Min. 70 mm

MPOZOXH!
A@rioTe KEVO TOUAdXIOTOV 70mm KATW aTro TIG E0TIEG, WOTE va UTTAPXEl TIPOCRACT & KABE TTEPITITWGN TTOU

XPEIOOTEI EMOKEUN | CUVTAPNON TNG CUCKEUNG.

MpIv eyKaTaoTAOETE TIG €0TiEG 0TN B€0N gvToIXIOWOU, BeRaiwBeite TTwG €xel TOTTOBETNOEI N €181Kr AUTOKOANTN Taivia
OTEYAVOTTOINONG OTO KATW TTAQICIO TNG CUCKEUNG Kal £xel a@aipeBei n Taivia woTe va KOAANOEI GTOV TTAYKO., OTTWG
BAETTeTE OTNV TTapaKATW €IKOva (fig.11). Katémmv ac@alioTe pe Toug yavi{oug oTepEWaNG, OTTWG @aiveTal aTnv

eikova (fig.12).
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ZYNAEZH AEPIOY

Mpi1v Tn oUvdeON TNG CUCKEUNG OTNV TTapoXH agpiou, BERaIwBEITE TTWG O TUTTOG TOU AEPIOU AVTATTOKPIVETAI
OTIG TTPOSIaYPAPES TG CUOKEUNG. ZTOV TTIVAKA TEXVIKWYV XOPAKTNPICTIKWYV ava@épovTal OAEg ol TTAnpo@opisg
OXETIKA pE TOUG TTPOBAETTOEVOUG TUTTOUG agpiou Kal TNV Trieon Asitoupyiag. MOTE pn xpnoipotroisite @AGya
via éAeyxo Si1appong agpiou! XpnoIPOTIoIEioTE CATTOUVOVEPO 1) TOV £181KO a@pPd Siappowy.

MNa o0vdeon o€ Tapoxr euoikou agpiou (G20):

- Oa TTPETTEl VA XPNOIYOITTOINGET TTICTOTTOINKEVOG YIa CUVOETEIG PUOIKOU AEPiOU EUKAUTITOG CWARVAG, NAKOUG

TO TTOAU 2m, TTPOCEXOVTOG KATA TNV TOTTOBETNON va PNV ToakiZel, va punv gival utrepBoAIkd AuyiopéVog Kal va unv
méCeTal aTTd TBavA KIivnTd HéPn TOu TTAYKOU (TT.X. CUPTAPIA).

- H oUvdeon Tou cwARva Pe TNV TTAPOXT) KAl TN CUCKEUR, Ba TTPETTEl va YiVETAI UE OUVOETEIS AOQOAEIaG 1) pakop,
XWpPIg va xpnoigotroinBei TEQASGV ] Kavvapi, CUPN@WVA PE TOUG I0XUOVTEG KAVOVIOUOUG Kal SIATAEEIG.

MNa oovdeon o€ rapoyn vypagpiou (G30, G31):

- Oa TTPETTEl VA XpnolgoTToinBei TioTotToinuéVog puBuIoTAG TTieong agpiou, Trapoxng 1,5kg/h kai rieong 30-37mbar.
- Oa TTPETTEl VA XpNOoIPoTToIiNBEl TTIoTOTToINUEVOG YIa Ouvdéoelg LPG ukaptrtog AaoTIXEVIOG CWARVAG, UAKOUG

TO TTOAU 2m, 1] EUKAPTITO OTTIPAA TTIOTOTTOINUEVO Yia ouvdéaelg LPG. BeBaiwBeite TTwg KATA TNV TOTTOBETNON

0 owAnvag dev Toakidel, dev gival UTTEPBOAIKA AuyIouEVOG Kail dev TTIECETAI ATTO TMOAVA KIVNTA JEPN TOU TTAYKOU

(17.X. ouptdpia). MNa peyaAiTepn ac@dAAEia, UTTOPoUV va XPnNoIYOTTOINBOUV OCQUYKTAPES OTN UVOECH TOU CWAAvVA

ME TOV PUBMIOTA Kal JE TN CUOKEUN.

- € KGO TTEPITITWON TTPOCEETE WOTE VA £XOUV TOTTOBETNOEI CWOTA 01 AaaTIXEViEG PAAVTLEG TOOO TOU PUBNICTH, 600
KalI TNG €l0ayWYNG agpiou TNG CUOKEUNG.

MPOZOXH!
BeBaiwBeite TG N oUVvdeoN £XEI YivEl HE TPOTTO TTOU SEV AOKEITAI TTIEON OTNV OCUCGKEUN.

- H ouokeun) 6¢ Ba Trpétrel va XpnoipgoTrolgital atrd maidid fj a1ré ATold JE TTEPIOPICHEVT CWHATIKA Kl

a1IoOnTNPIaKN 1IKAVONTNTA, | XWPig TRV KATAAANAN gptreIpia yia Tn XpRon TnG. O XeIp1oTAG Ba TTpéTTel va

£XEI KATAVONOE€I TIG 08NYieg XPAONG Kal TOUG KIVEUVOUG TTOU aTroppéouv atrd TuXov AdBog xprion Tng.

- Mnv a@nveTe Ta TToudId va Tai{ouv JE T CUOKEUN.

- H ouokeun rpoopidetal pévo yia oikioki XpRon.

- Eav 1o KaAWS10 TNG NAEKTPIKAG OUVOEONG €ival EAATTWHATIKO 1) £XEI UTTOOTEI {NUIC, ETTIKOIVWVEIOTE JE
€&€10IKEUPEVO TEXVIKO YIO TV APECT) AVTIKATACTAOH TOU.

- BeBaiwOeiTe yia T owOoTH aréppIYn TG CUOKEUNG META TO TEAOG TNG Si1dpKelag (wNg TNG, N av £XEI UTTOOTEI
BAGBN épav emiokeung. H amdppiyn TG Ba TpETTel va Yivel CUN@QWVA HE TOUG KOVOVIOHOUG TrEPi atroppIyng
OUCKEUWV, JE TPOTTO TToU TrpooTaTeVEl To TTEPIBAAAoV. MNa TTepIoooTEPES TTANPOPOPIES, aTTEUBUVOEITE OTOV
TTPOUNBeUTH OaG.



PYOMIZH XAMHAHZ ®AOIAZ (XYNAEZH ®YZIKOY AEPIOY)

- NMpiv TpoBeite g omoladATTOTE PUBUICT), EAEYETE TOV TTIVOKO ME TO TEXVIKA XOPOKTNPIOTIKA TNG OUCKEUNG
TTou BPioKETAI OTO KATW PEPOG TNG.

- BeBaiwBeite TTWG N ouoKeun £Xel aTTOoUVOEDEi aTTd TNV TTAPOXN NAEKTPIKOU PEUMATOG.

- Kale pubuion otn BaABida agpiou Ba rpétrel va yiveTal a1rd €€€ISIKEUPEVO TEXVIKO.

- Mo pUBUIoN PETA TG METATPOTIN ATTO QPUOIKOS aépio (G20) og uypaépio (G30,31), pubpioTe Tn Bida Tng BaABidag agpiou
yupilovTtdg TnV degI6CTPOPA.

- Mo puBuIoN peTd ard petarpotrh oo vypaépio (G30,31) oe uoiko aépio (G20) puBpioTe Tn Bida Tng BaABidag agpiou
YUpilovTdg TNV apIoTEPOCTPOPA.

- A@oU oAoKANPWOTE TN PUBHIOT, TOTTOOETAOTE KAl TTAAI TOUG TTEPICTPOPIKOUG SIAKOTITEG KAI TTAPATNPAOTE AV N @ASGya
OTOUG KOUOTHPES Kaigl CWOTd, TOOO OTN XauNAR 600 Kal 0TV UuynAn pubuion

MNa va puBpioere Tn BaABida 6TTwWG TTEPIYPAPETAI OTO TTAPTTAVW TTACicI0, akoAouBnoTe Ta £§Ag BAuaTa:

- AvAyTe TOV KQUOTHPA TTOU BEAETE va pUBUICETE KAl YUPIOTE TOV TTEPIOTPOQIKO BIOKOTITN OTn B€0N XaPNANG GAOYaG.

- AQaIpEOTE TOV TTEPIOTPOPIKO BIOKOTTIN, ATTAWG TPARWVTAG TOV TTPOG TA ETTAVW.

- Me éva A6 kaTtoaidl pubuioTe Tn Bida Tng BaABidag agpiou yupilovtag Tnv de€id 1 apiaTePd (OTTWG TTEPIYPAPETAI
OTO TTapPATTAvw TTAQICIO) KAl TTApaATNPAOTE GV £XEl OTABEPOTTOINOEI.

- EravartotroBetroTe ToV TTEPIOTPOPIKO SIOKOTITN Kal BalwBeiTe TTwg N @AGya dev ofrvel 6Tav yupiCeTe atmod TN XaApNAR oTnv
uwnAn évrtaaon, ) To avTibeTo.

MPOZOXH: eav n BaABida agpiou TTapouaidlel BUOKOAIa TNV TTEPIOTPOPH TNG, KNV XPNOIUOTIOIETE TN CUCKEUT KAl
ETTIKOIVWVIOTE |JE TO Service Tou ElI0aywyEda.

AAANATH WEKAXZTHPQN AEPIOY (MMEK)
Ma tnv yetatpottA Asitoupyiag ammoé uypaépio (G30,31) ae guaikd aépio (G20) A To avTiBeTo, Ba TTPETTEl va yivel aAAayn)
OTO PUTTEK TWV KAUOTHAPWYV. Ta PTTEK YIA T JETATPOTTH, CUNTTEPIAAUPBAVOVTAI GTH CUCKEUATIa.

Ma va aAAGEETE T PTTEK, TTPWTA AQAIPETTE TOUG BIACTIOPEIG KAl TOUG KAUOTHPES Kal PE Eva OWANVWTO KaToaBidl {eBIdwaTe
TA PTTEK KAI QVTIKOTOOTAOTE Ta avaAoya pe 1o péyebog TnG €oTiag. MoTé pn XpnoipoTroinTe UAIKO GUYKOAANGONG via va
TOTTOBETAOTE TA VEQ UTTEK, ATTAG BISWOTE TA OPIXTA OTN B€0N TOUG.

21NV emméuevn oeAida PTTOPEITE va BpeiTe avaAUTIKO TTiVOKA PE TIG BIGOTACEIG PTTEK TTOU AVTIOTOIXOUV O€ KABE KauaTrpa
EexwploTd, OTTWG Kal TNV TTiEan AEIToupyiag yia dIaQopeTIKOUG TUTTOUG AEPIOU.

MeTd TV aAAdyR TwWV PTTEK Kal TIG pUBUIoEIG XOMNARG PAOYOG TWV KAOUCTAPWY, NNV TTOPAAEIYETE va
OVTIKOTOOTAOETE TO AUTOKOAANTO OTO KATW PEPOG TNG OUCKEUNG HE TO VEO AUTOKOAANTO TTOU CUMTTEPIAABAAVETAI
OTN CUOKEUAOTIA KOl ava@EPEl TOV TUTTO OEPIOU GTOV OTTOI0 AVTATIOKPIVETAI N aAAaynR.

ENIZKEYH KAI ZYNTHPHZH

Mpi1v a1rd OTrOIAdATIOTE EPYACTia EMOKEUNG | CUVTAPNONG, ATTOCUVSECTE T CUCKEUN ATTO TIG TTAPOXES AEPIOU KA
NAEKTPIKOU PEUPATOG.

- OTroI0dATTOTE Epyacia ETMOKEUAG I ouvTAPNOoNG Ba TTPETTEl va yiveTal aTTo eEEIDIKEUPEVO TEXVIKO.
- MNa va €xeTe TTPOOROCN OTO oNUEio oUVOEDNG Tou KAAWDIOU NAEKTPIKOU PEUUOTOG TNG CUCKEUNG, Ba TTPETTEl va TNV
ByaAeTe atmd TO PEPOG EVTOIXITHOU, OTTOC@AAIOVTAG TNV aTTd TOUG YAVT{OUG OTEPEWONG. Z& KABE TTEPiTITWON
TUXOV QVTIKOTAOTAOTNG ToU KOAwdiou BeRaiwdnTe TTWG £X€1 ouvdeBei cWOTA N yeiwon.
- MNa va €xeTe TPOOROCN GTO ECWTEPIKO TNG CUTKEUNG, Ba TTPETTEI VO aQAIPETETE TNV ETTIPAVEIA TWV €0TIWV. AUTO yiveTal
EeB1dwvovTag TIg BidEG TTOU CUYKPATOUV TOUG KAUOTHPEG.
- Edv xpelaoTei va avrikataoTtrioeTe Katola ammo TiG BaABideg agpiou, BeBaiwbdeite TTwG N AaaTixévia @AGvTa
oTeyavoTroinong gival o€ KaAr KatdoTtaon. Av 01 avTIKOTAOTAOTE ThV.




7. TEXNIKA XAPAKTHPIZTIKA

AIAMETPOZ MINEK KAI AlTOAOZH KAYZTHPQN

. . : : Aigpetpog| Amédoon
KavoTtipag Eidog kal Tricon agpiou HTTEK (kW)
Boutdvio & mrpotravio 85 3.0
(G30,31) 30-37mbar '
MeydAog
Dduaikoé aéplo
(G20) 20mbar 15 3.0
Boutdvio & trpotrdavio
, (G30,31) 30-37mbar 65 175
Meoaiog
Puoiko aéplo R
(G20) 20mbar o7z 1.75
Boutdvio & trpotTdvio 50 10
(G30,31) 30-37mbar ‘
MikpOg
duaikd aéplo
(G20) 20mbar 72-X 1.0
EIZAFQrEAX:

THERMOGATZ M. A.E.
THA. 2310 698448
www.thermogatz.gr
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“These instructions are only valid if the country symbol appears on the Instruction Manual and on the appliance”



TECHNICAL ASSISTANCE AND SPARE PARTS

Before this appliance left the factory it was tested and set (see the specific adjustment sticker data plate, put on the bottom of the

appliance, to check gas adjustment) by specialized, expert personnel to guarantee the best functioning results.

Attention: Qualified personnel must do any subsequent repairs or adjustments that may be necessary with the maximum

care and attention.

For this reason we always recommend contacting the nearest Assistance Centre of ours, specifying the brand, model, serial number
and type of problem you are having with it. You will find the relative technical data printed on the nominal data sticker, put on the

bottom of the appliance and on the last but one page of this Instruction Manual.

With this information the technical assistant can come with the right spares parts and guarantee a prompt job.

You will find original parts and optional accessories at our Technical Assistance Centres and authorised dealers.

CONTENTS
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3. INSTRUCTIONS FOR THE USER: USE
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1. IMPORTANT NOTES AND PRECAUTIONS FOR USE

You have purchased one of our products for which we thank you. We are confident that this new appliance, modern, functional and

practical, made with top quality materials, will meet all your demands.

This new appliance is easy to use but before installing and using it, it_is_important to read this Instruction Manual through

carefully. It provides information for a safe installation, use and maintenance. Keep this Instruction Manual in a safe place for future

reference.

The manufacturer reserves the right to make all the modifications to its products that it deems necessary or useful, also in your

interests, without prejudicing its essential functional and safety characteristics.

The manufacturer cannot be held responsible for any inaccuracies due to printing or transcription errors that may be found in this

handbook.

N.B.: the pictures shown in the figures in this handbook are purely indicative.

e The installation, adjustments, conversions and maintenance jobs (part “6. INSTRUCTIONS FOR THE INSTALLER”) must be
carried out by qualified installers only.

¢ The installation of all-gas and combi appliances must comply with the National Standards in force.

e The appliance must only be used for what it has been made for: “Cooking for domestic use only!” Any other use is considered
improper and dangerous.

e The manufacturer cannot be held responsible for any harm to people or damage to things deriving from an incorrect installation or
maintenance or from an erroneous use of the appliance.

e Once the outer wrapping and the inner wrappings of the various parts have been removed, check and make sure that the
appliance is in perfect condition. If you have any doubts do not use the appliance and call in a qualified person.

e The packaging materials used (cardboard, bags, polystyrene foam, nails, etc.) must not be left anywhere in easy reach of children
because they are a potential hazard source. To safeguard the environment all packaging materials are environments friendly and
recyclable.

e The electrical safety of this appliance is only guaranteed if it is correctly connected to a good earth system, as prescribed by the
electrical safety standards. The manufacturer declines all responsibility if these instructions are not followed. Should you have any
doubts ask for an accurate control of the system by qualified personnel?

e Prior to connecting the appliance ensures that the rating plate data correspond to those of the gas and electricity mains (see part
“7. TECHNICAL FEATURES”).

To use any kind of electrical appliance there are a few basic rules that must be observed:

Do not touch the appliance if your hands or feet are wet or damp.

Do not use the appliance bear footed.

Do not pull the lead to take the plug out of the socket.

Do not leave the appliance outside under the sun, rain, etc.

Do not let children or anybody who is incapable to use the appliance on their own.

If you are using a socket near the appliance make sure that the cables of electrical appliances you are using do not touch it and
are far enough away from all hot parts of the appliance.

When you have finished using the appliance check that all the controls are in the off or closed position, checking that the “0” of the
knob corresponds to the “e “symbol serigraphic on the front panel.

Take the plug out of the socket before you start cleaning or servicing the appliance.

In the case of a failure and/or malfunction, turn the oven off and take the plug out of the socket; do not tamper with it. Qualified
personnel must do all repairs or settings with maximum care and attention. For this reason we recommend you call the nearest
Assistance Centre of ours, explaining the trouble and giving the name of the model.

If an appliance is out of order or is not going to be used any more, it must be rendered useless by eliminating those parts that could be
a hazard source for children when they are playing, for example:

= The power cable.

RN UR Ul
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2. DESCRIPTION OF THE APPLIANCE

Wok gas burner

Rapid gas burner (R)
Semi-Rapid gas burner (SR)
Auxiliary gas burner (Aux)
Gas burner control knob
Pan support for burners Ve

oOUhWN =

GU02460G

Attention:

Pan supports are the same in shape; pay attention to put them in proper position,
according to the burners’ diameter!
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3. INSTRUCTIONS FOR THE USER: USE
PRESENTATION

The burners are graduated in their size and rating to provide the exact heat required for every style of cooking.
The burners can be equipped with Flame Safety Device (FSD = Thermocouple fig. 5).
On the top of each knob there is a printed diagram showing to which burner or heating element it refers.

GENERAL NOTES ON SAFETY

*  When the burners or plates are in use do not leave them unattended and make sure there are no small children in the
vicinity. Check that pan handles are positioned correctly and always keep an eye on the pan whenever oils or fats are
used as they are easily inflammable.

* Do not use spray cans near the appliance when it is in use.

+ If the built-in hob has a lid, before opening the lid remove any food deposits from its surface.

» If the built-in hob has a crystal glass lid, it can explode if heated. Turn in “Off” position all the burners (full disk symbol
on control panel) and switch off all plates; let the hob become cool before closing the lid.

+ If you see any cracks on the surface of the plate, disconnect the appliance from the mains immediately.

+  After you have used the appliance make sure that all the controls are in “Off” position (full disk symbol on control panel).

GAS BURNERS
Manual ignition

Press and turn anclockwise the knob corresponding to the burner you wish to use from “Off” position (full disk symbol on control panel),
until it reaches the “Maximum” position (fig. 1) corresponding to the big flame and place a lighted match close to the burner.

After ignition, turn the handle from “Maximum” position (corresponding to the big flame) to “Minimum” position (corresponding to the
little flame) and check stability flame. To turn “Off” the burner, turn clockwise the handle up to “Off’ position (full disk symbol on control

panel).
OFF oer Off position(full disk)
/ 8¢  Maximum positon (big flame)

(1}
il ! Minimum positon (little flame)
\ OoN lgnite

L

Figure 1

Automatic electrical ignition (only certain versions, see fig. 5, ref. Ac)

The command of lighting is integrated in the control knob. Press and turn anclockwise the knob corresponding to the burner you wish
to use from “Off” position (full disk symbol on control panel), until it reaches the “Maximum” position (fig. 1) corresponding to the big
flame with little star. Automatically the ignition spark shoots; keep the knob pressed until flame ignition. Matches can be used to light
the burners in a blackout.

After ignition, turn the handle from “Maximum” position (corresponding to the big flame) to “Minimum” position (corresponding to the
little flame) and check stability flame. To turn “Off” the burner, turn clockwise the handle up to “Off” position (full disk symbol on control
panel).

Lighting of burners equipped with safety thermocouples (only certain versions, see fig. 5, ref. Tc)

In case burners are fitted with Flame Safety Device (FSD = Thermocouple fig. 5 Tc), repeat operations described previously. Once the
flame is alight, keep the knob pressed about for 10 seconds to allow the Flame Safety Device (FSD = Thermocouple) to warm up.
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If, at the end of this time, the burner fails to alight, it means that Flame Safety Device (FSD = Thermocouple) is not sufficiency heated.
Repeat the operation.
Optimum use of the burners

To get the maximum yield with the minimum consumption of gas it is handy to keep the following points in mind:

*  Once the burner has been alighted, adjust the flame according to your needs, from “Maximum” to “Minimum” position.
*  Use proper pan size (with flat bottom only) for each burner (see the table below and fig. 2).

*  When the content of the pan start to boil, turn the knob down to “Reduced rate position” (small flame).

*  Always put a lid on the pan.

- m]
Ly [~—
—
Burners Wok Rapid Semi-Rapid Auxiliary
J pans in cm 24-26 24-26 22-24 10-14

*air inlet minimum section: 100 cm?.

. = =
) 7> (%) = (%)

When a gas appliance is being used it produces heat and humidity in the room where it is installed. For this
reason the room must be well ventilated, keeping the natural ventilation openings free (fig. 6) and switching on
the mechanical aeration system (suction hood or electric fan - Figs. 7 and 8).

If the cooker is used for a long time additional aeration may be necessary, for instance, opening a window or a
more effective aeration by increasing the power of the mechanical system if there is one.

4. INSTRUCTIONS FOR THE USER: CLEANING AND MAINTENANCE

| Prior to any maintenance work or cleaning, disconnect the appliance from the electricity mains.

HOB

The surface of the hob, pan supports, enamelled burner caps (C) and burner heads (T) (see fig. 5) need to be cleaned after each time
they are used with warm soapy water, rinsed and then dried well to keep them in good condition.

Never clean when the top and components are still warm. Do not use metal or abrasive pads, abrasive powders or corrosive spray
products. Never leave vinegar, coffee, milk, salty water, lemon or tomato juice for any length of time on the surfaces.

WARNINGS
Accessible parts may be hot, when the pan support is in use. Young children should be kept away.

Comply with the following instructions, before remounting the parts:

e Check that the heads burners and the relative burner caps are correctly positioned in their housings (see fig. 5).

e Check that burner head slots have not become clogged by foreign bodies.

e If to happened installation or after a few times, you find a tap is difficult to open or close do not force it but call for technical
assistance urgently.

e After use, to keep them in good condition, the plates should be treated with specific products, easily found in the shops, to keep
the surfaces clean and shining. This will also prevent rust from forming.

e Ifany liquid spills over it must always be removed with a sponge.
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5. WHAT TO DO IF....

Some of the problems can be caused by simple maintenance operations or something that was forgotten and can easily is
resolved without having to call for technical assistance.

If your appliance is not working efficiently:

e Make sure the gas cock is open.

e Check the plug is in.

e Check that the knobs are set correctly for cooking and then repeat the operations given in the Instruction Manual.
e Check the electrical system safety switches (RCD). If there is failure in the system call an electrician.

6. INSTRUCTIONS FOR THE INSTALLER

TECHNICAL INFORMATION

e The installation, the adjustments, conversions and maintenance listed in this part must only be carried out by qualified. The
manufacturer cannot be held responsible for any damage to persons or things deriving from an incorrect installation of the
appliance.

e The safety and adjustment devices of the appliances may, during their life, only be modified by the manufacturer or duly
authorised supplier.

e All-gas appliances can be installed as “Class 3” (fitted) in compliance with gas Standards only.

e Any side walls (one only — left or right) that overcome in height the work top; have to be 50 mm far at least.

e The adhesive used to join the laminated plastic to the piece of furniture must be able to withstand a temperature of at least 150 °C,
so the laminated plastic will not come unstuck.

e The installation of all-gas appliances must comply with the National Rules in force.

e This appliance is not connected to a flue for discharge of the combustion products; therefore, it must be connected in compliance
with the above mentioned installation rules. Particular attention must be paid to the instructions given below for ventilation and
aeration.

INSTALLATION

VENTILATING THE ROOMS

The room, where the appliance is installed, must be permanently ventilated so as to guarantee correct functioning according to the
National Rules in force. The quantity of air needed is3 that required for a regular combustion of the gas and for the ventilation of the
room and whose volume must be no less than 20 m . The natural flow of air must be direct through permzanent openings in the walls

(that go through to the outside) of the room to be ventilated with a minimum cross free section of 100 cm for appliance fitted with the
Flame Safety Device (FSD) on each burner (see fig. 6). These openings must be positioned so they cannot be ever obstructed.

2.
If the appliance is not fitted with the Flame Safety Device (FSD) on each burner, the cross free section shall be not less than 200 cm
Indirect ventilation is also allowed by taking air from rooms adjacent to the one to be ventilated, strictly complying with the
prescriptions of the National Rules in force.

LOCATION AND AERATION
Gas appliances must always discharge the products of combustion through extractors connected to flues or directly to the outside (see

fig.7). If it is impossible to use an extractor, a fan installed on the window or on a wall facing the outside is allowed and should be
switched on each time the appliance is used (see fig. 8), provided the rules and regulations in force relating to ventilation.

(*) Air inlet - minimum section 100 cm?

UNPACKING THE APPLIANCE

Once the outer wrapping and the inner wrappings of the various parts have been removed, check and make sure that the appliance is
in perfect condition. If you have any doubts do not use the appliance and call your nearest Assistance Centre.

Some parts are mounted on the appliance and protected by a plastic film. This protective film must be removed before ever the
appliance is used. We recommend slitting the plastic film along the edges with a sharp knife or pin.

The packaging materials used (cardboard, bags, polystyrene foam, nails ...) should not be left anywhere within easy reach of
children as they are a potential hazard source.

INSTALLING AND FIXING THE HOB
The measurements of the cavity made in the top of the modular cabinet and into which the hob will be recessed are indicated in fig. 9.
Cupboards or hoods have to maintain a least distance of 750 mm from the top.
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IMPORTANT!
Under the hob it is necessary to always apply a panel of separation in wood, positioned to a least distance of 70 mm by the
bottom of the same, which has to easily be removable to allow possible operations of maintenance (see fig. 10).

The hob has a special seal which prevents liquid from infiltrating into the cabinet. Strictly comply with the following instructions in order
to correctly apply this seal:

Back board of the reverse side’edge use the foam-rubber cushion to paste a round (see fig.11)

Evenly and securely fix the seal to the hob, pressing it in place with the fingers.

Remove the strip of protective paper from the seal. Insert the hooks into their relative housings (K) on the hob and set this into the hol
e in the cabinet. Lock it in place with the relative fixing screws (V) (see fig. 12).
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GAS CONNECTION

Before to connect the appliance to the gas network, check that the adjustment sticker data plate, put on the bottom of the
appliance, correspond to the available one in the gas network.

The adjustment sticker data plate, gives all the appliance’s setting conditions as: gas type and gas operating pressures.
Once installed, check there are no leaks using a soapy solution only. Never use a flame! It is forbidden!

When gas is distributed through ducts the appliance must be connected to the gas mains with:

= Aflexible stainless steel, seamless pipe in accordance with the National Rules in force, with a maximum 2 metres extension and
seals in accordance with the National Rules in force. N.B.: Make sure that the pipe, once the appliance is installed, does not come
into contact with the mobile parts of the unit in which the hob is built-in (like drawers for instance), get squashed or is too bent.

= Avrrigid steel pipe in accordance with the National Rules in force, whose joints must be made using, threaded fittings in accordance
with the Standard ISO 7/1. The use of hemp with suitable adhesives or Teflon tape as a sealant is not allowed.

= A copper pipe in accordance with the National Rules in force, whose joints must be made using sealed fittings in accordance with
the National Rules in force.

When gas is supplied directly from a gas cylinder, the appliance, supplied by a pressure regulator must be connected:

= With flexible stainless steel, seamless pipes in accordance with the National Rules in force with a maximum 2 metres extension
and seals in accordance with National Rules in force. N.B.: Make sure that the pipe does not come into contact with the mobile
parts of the unit in which the hob is built-in (like drawers for instance), get squashed or is too bent. We recommend attaching the
special adapter to the flexible pipe, easily found on the market, to facilitate connection to the pressure regulator’s hose fitting on
the cylinder.

Anyway, the pipe connecting the appliance with the gas mains should lie with smooth bends ,and the rubber gasket preventing

leakage added by user between the appliance’s gas inlet fitting and the pipe connection must comply with the Standard EN 549 (get it

in proper Technical Assistance Centres or authorised dealers).

CAUTION!
Carry out the connection avoiding all kinds of stress to the appliance.

A, This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction concerning use of
the appliance by a person responsible for their safety.

B, Children should be supervised to ensure that they do not play with the appliance.

C, This appliance is for household use only.

D, If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly qualified person
in order to avoid a hazard.

E, Correct Disposal of this product:

This marking indicates that this product should not be disposed with other household wastes throughout the EU. To prevent
possible harm to the environment or human health from uncontrolled waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources. To return your used device, please use the return and collection systems or contact
the retailer where the product was purchased. They can take this product for environmental safe recycling.

Statements

According to each country of destination chosen by us, our appliances are fitted with proper gas inlet
connection thread to connect them to the gas distribution network.
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ADJUSTING

¢ Check the adjustment of the appliance, before to make any adjusting operation, having a look on proper adjustment
sticker data plate, put on the bottom of the appliance.

o Before any adjustment is attempted, which may be necessary when installing for the first time or when converting gas
type, take the plug out of the mains socket.

¢ When the adjustment or preadjustment has been made, a technician must do any re-sealing, if any.

e To adjust “reduce rate”, using proper screw driver, from Natural gas to Butane/Propane ones, light burners one by one
and put handle in minimum position; remove the handle and screw clockwise completely the by-pass screw. Put back in
position the handle and check stability flame, turning the handle from “Maximum” to “Minimum” position and vice-versa.

e To adjust “reduce rate”, using proper screw driver, from Butane/Propane gases to Natural one, light burners one by one
and put handle in minimum position; remove the handle and unscrew anclockwise in the way to get proper flame. Put
back in position the handle and check stability flame, turning the handle from “Maximum” to “Minimum” position and
vice-versa.

e “Primary air adjustment” on hob gas burners is unnecessary.

TAPS

The adjustment of the reduced rate position is as follows:

« Light the burner and turn the knob to reduced rate position (small flame).

*  Remove the knob which is simply inserted onto tap stem.

* Insert a small screwdriver into the top shaft and turn the throttling screw left or right until flame of the burner is conveniently
regulated to the low position.

* In the case of taps with safety thermocouples, the adjustment screw is on the side of the stem.

*  Make sure that when turning quickly from “Maximum” position to “Minimum” one, the burner does not extinguish.

Attention: if the tap, after long use of the hob, present some friction to rotation, do not insist to use it. Call the nearest
Assistance Centre of ours that will take action to substitute the tap with the proper one.

CONVERSION

CHANGING THE INJECTORS

The burners can be adapted to different types of gas by simply installing the injectors suitable for the gas you want to use. The “kit
injectors” can be fitted with the appliance or available in an authorised Assistance Centre.

To do this, first remove the burner cups and with a socket spanner, unscrew injectors using proper tool and replace them with injectors
corresponding to the new adjustment gas type. Always tightly lock the injector in place, without adding any material on the injector’s
threads: It is forbidden!

To help the installer there is a table on page 10 giving nominal heat inputs, injector diameter and operating pressures of the different
gas types. For best comprehension, each injector is marked on its body with proper diameter.

After the injectors have been changed, the technician must adjust the burners as described in the previous paragraphs; seal
any adjustment or preadjustment parts.

Important: after the conversion, substitute the adjustment sticker data plate put on the bottom of the appliance with the new
one, corresponding to the new gas adjustment. The sticker is included in the “kit injectors”.

MAINTENANCE

Prior to any maintenance work or before changing parts, disconnect the appliance from the gas and electricity power
sources.

REPLACING COMPONENTS

» To access the terminal board and the power cable, it is necessary to remove the hob from the cabinet by unscrewing the relative
fixing screws (V) (see fig. 12).

o If the power cable needs changing, call an authorised Assistance Centre as it is necessary the use of special utensils. The
technician will have to connect a cable with a suitable cross section (see the table on page 13) keeping the earth wire
longer than the phase wires. In addition, follow the instructions giving in the “ELECTRICAL CONNECTION” paragraph.

e To replace other gas and electrical components, that are lodged inside the hob, it is enough to remove the work top unscrewing
the fixing screws of the burners

e Replace the seal each time you change a tap in order to guarantee a perfect tightness between body and rail.
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7. TECHNICAL FEATURES

BURNERS INJECTORS AND HEAT INPUTS TABLE

(For the hob burners lay-out, see on page 4)

Injectors Heat Inputs
Burners Gases and pressures diameter
no Denomination mbar 1/100 mm (kW)
G30 (Butane) 98 4.0
at 28-30 mbar
G31 (Propane) 95/97 3.5/3.8
1| Wok at 37 mbar
G20 (Natural) 150 4.0
at 20 mbar
G30 (Butane) 85 3.0
at 28-30 mbar
G31 (Propane) 85 3.0
2 | Rapid (R) at 37 mbar
G20 (Natural) 115 3.0
at 20 mbar
G30 (Butane) 65 1,75
at 28-30 mbar
3 | semi-Rapid (SR) 33317(2;’;?”9) 65 1,75
G20 (Natural) 97-Z 1,75
at 20 mbar
G30 (Butane) 50 1.0
at 28-30 mbar
G31 (Propane) 50 1.0
4 | Auxiliary (Aux) at 37 mbar
G20 (Natural) 72-X 1.0
at 20 mbar
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