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Sekil-1 / Figure-1

Sekil-2 / Figure-2



Sekil 3 — Figure 3

TEKNIK OZELLIKLER / TECHNICAL DATA

70-90 SERI KUZINELER / 70-90 SERIE RANGES
MODEL 7KG21 7KG21 IKG21 IKG21
Genislik / Width cm 800 800 800 800
Derinlik / Depth cm 730 730 730 730
Yiikseklik / Height cm 845 550 230 230
L adet 1 1 1 1
Briilor / Burner
0] 130 130 130 130
Is1 Kapasitesi / Heat Capacity kw 9 9 9 9
Enjektor Capi A(mm) A(mm) 2,25 2,25 2,25 2,25
Gaz Girisi / Gas Inlet Inch 3/4" 3/4" 3/4" 3/4"
Net Agirlik / Net Weight Kg - - - -
*: Kapali Dékiim modeller / Solid top models
T1
. Gaz PBasmg Enjektor / Nozzle | Agik dokiim / Open burner Kag all ! ddokum (l;mn
Ulke / Country Gas ressure olid top ven
mbar Q75 100 0130 0130 8 kW
AT, ES, IT, BE
FI, PT,CH,FR | G20 20 Briilor enjektorii* 1,38 1,90 2,30 2,00 2,10
SE, DE, GB,LU| G20 20 Pilot enjektori** 0,40 0,40 0,40 0,40 0,40
DK, IE, GR, TR
DK, IE, LU, ES
IT, GR, FI, NO Gég/g ! 22_5_2/37 Briilor enjektorii* 0,93 1,20 1,50 1,30 1,40
NL, FR, PT, GB G31 28-30 Pilot enjektori** 0,22 0,22 0,22 0,22 0,22
SE, TR, HU
AT, CH, DE, G30 30 Briilor enjektorii* 0,82 1,05 1,30 1,16 1,25
HU G31 37 Pilot enjektorii** 0,22 0,22 0,22 0,22 0,22

* : Burner nozzle

** . Pilot burner nozzle




T2

Basing Acik dokiim Kapah dokiim |  Firmn
gaz Pressure Open burners Solid top Oven
as
(mbar) 075 | 0100 | ©130 0130
Qn kW 35 6 9 7 8
G20 20 Gaz tiiketimi m¥h | 0,37 0,64 0,95 0,74 0,85
G30 28-30 Gas consumption | Kg/h 0,28 0,48 0,70 0,55 0,63
T3
X Qn Gaz tiiketimi /
Gas consumption
MODEL W G20 G30 | G31
m’/h Kg/h
7KG21 / TKG21S 17 0,74 0,55 0,67
7KG21 / TKG21S 15 1,59 1,18 1,44
e : Firmli / with oven
T4
GAZ/ GAS
P mbar
G20 G30 G31
Nominal 20 29 37
Minimum 17 25 30
Maximum 25 35 45
TS
Ulke / Country Kategori / Category Gaz / Gas Basing / Pressure (mbar)
BE 12E+ G20 20
BE I3+ G30/G31 28/37
BE, GB I3B G30 30
G30
CY, IS, MT, RO 13B/P G31 30
G30 30
CY, IS, MT, RO 13B/P G31 37
BE, GB 3P G31 37
FR IT 2E+3+ G30/G31 30/37
G20 20
FR II 2E+3B/P G30 30
G31 37
G20 20
FR II 2E+3B/P G30 30
G31 37
G20 20
PL IT 2E3P G31 37
G20 20
DE 11 2ELL3B/P G30 30
G31 37
CH, CZ, ES, GB, GR, IE, G20 20
IT, PT 123+ G30/G31 28-30/37
G20 20
PT I 2H3B G30 30
DK, EE, FI, GR, IE, IT, LT, G20 20
LU,LV, NO, SE, SI, SK, II 2H3B/P G30 30
RO, TR G31 37




G20 20
AT, CH, CZ, GR, LU 11 2H3B/P G30 30
G31 37
G30 30
HU 11 2H3B/P G31 37
G30 30
HU 11 2H3B/P G31 37
CZ,ES, GB, GR, IE, IT, LU, G20 20
LV, PT, SI IT2H3P G31 37
G30 30
HU 11 2HS3B/P G31 37
G30 30
HU 11 2HS3B/P G31 37
G30 30
NL 11 2L3B/P G31 37
TR
MONTAJ TALIMATLARI artiklar1 kalirsa uygun bir ¢06zici ile
temizleyiniz (6rnegin Henkel-Helios).
ACIKLAMA Cihaz eger dolap yada firm iizerinde

e Bu kilavuzdaki talimatlar makinanin emniyetli

montaji, kullanimi, temizligi ve bakimi hakkinda

onemli bilgiler igerir. Bu nedenle kilavuzu,

makinay1 kullanacak kisi ve teknisyenin rahatlikla
ulagabilecegi bir yerde saklayniz.

Makinanin montaji, farkli gaz gruplarn igin

doniistimlerin yapilmasi ve bakim iglemleri bu

konuda yetkili uzman bir kisi tarafindan iiretici
firmanin  talimatlarma uygun bir  sekilde
yapilmalidir.

Makinanin gaz baglantist “Teknik Ozellikler”

tablosunda verilen degerlere uygun olarak

yapilmalidir.

e Uretici firma; kullanim kilavuzuna uymadan
yapilan herhangi bir islemden, yetkili
teknisyenler tarafindan yapilmayan bakim
veya teknik miidahalelerden dolay1 insanlara
veya egyalara karsi meydana gelen nihai
zararlardan sorumluluk kabiil etmez.

MONTAJ
Yerlestirme (Sekil-1)

e C(Cihazi, koku ve duman olusumunu Onlemek
icin yeterli havalandirmanin yapilabildigi bir
davlumbaz altina yerlestiriniz.

e Cihaz, asir1 1s1 artiglarini 6nlemek i¢in yan ve
arka  duvarlardan min. 10cm  uzaga
yerlestiriniz.

e Cihaz iizerindeki koruyucu naylonu styirarak
cikarmiz. Yiizey iizerinde yapiskan madde

kullanilacaksa referans pimleri yardimi ile
cihazi dolap/firin iizerine yerlestiriniz ve
diizgiin bir zemin tizerinde 4 adet ayarlanabilir
dolap/firin ayaklarmmi ayarlayarak teraziye
aliniz.

Cihaz, alt  kaide sistemi tizerinde
kullanilacaksa referans pimleri yardimi ile
cihazi alt kaide lizerine yerlestiriniz.

Cihaz eger herhangi bir tezgah {lizerinde
setlistii olarak kullanilacaksa altina mutlaka
plastik ayak takiniz.

7GF302G/GE ve 9GF302G/GE model st
tablal firinlar Gizerine cihaz koymaymiz.

Cihaz eger diger cihazlarla yan yana monte
edilecekse asagidaki talimatlari takip ediniz.

Cihazlarin hat seklinde Dbirbirine
baglanmasi (Sekil-2)

Cihaz1 diger bir cihazin yanina yerlestirin ve
yiiksekligini ayni seviyede olacak sekilde
ayarlaymiz.

Cihazlari, iist yan tarafinda bulunan baglanti
deliklerini kullanarak birbirine baglaymiz.

Gaz Baglantisi

Cihazin gaz baglantisim1  yetkili  servis
elemanina yaptiriniz.

Gaz girisi, cihazin arkasindan yada altindan
yapilabilir.

Acil durumlarda hizli bir sekilde gaz
kesebilmek i¢in kolay ulasilabilir bir yere gaz
vanast monte edilmelidir.

Tim baglantilar yapildiktan sonra, baglanti
noktalarinda gaz kagak kontrolu yapiniz.
Cihazin baglanan gaz tipine uygun olup
olmadigimi kontrol ediniz. Eger degilse "Farkli
Gazlara Cevrim" boliimiine bakiniz.



e Montaj i¢in gerekli tiim pargalar imalat¢1 firma
tarafindan saglanacaktir.

e QGaz flexi veya gaz hortum baglantilar1 TS EN
14800 standardina uygun sekilde yapilmali.

FARKLI GAZLARA CEVRIM
Cihaz 20mbar NG(G30) gaziyla ¢alisacak sekilde
ayarlanmistir. Eger farkli bir gazla calisacaksa
asagidaki  islemler  yapilmalidir.  Gerekli
enjektorler ve yapiskanh etiketler cihazla birlikte
bir torba i¢inde verilmistir.

Kapali Dokiim modellerde
Cihazin 6n panelini ¢ikarin.
Ana briilori yakin ve gaz kontrol diigmesini
"max. alev" konumuna alin.
"C" vidasmi gevsetin ve "B" mansonunu gazin
cinsine gore ileri geri hareket ettirerek gaz
alevinin ideal yanmasini saglayn.
"C" vidasini tekrar sikin.
Briilor birka¢ dakika max. yandiktan sonra kontrol
diigmesini "min. alev" konumuna getinin. Bu
arada briilor sabit bir yanmada olmalidir.
Eger briilor alevi sonerse veya c¢ok yliksekse, bu
durumda gaz muslugu iizerindeki "VM" ayar
vidasi ile disiik ayar girisi yapilmalidir.(Sekil-3)

Alev Ozellikleri

Iyi karisimli bir alev, tabaninda kararli bir ic
koniye sahip, koyu g6k mavisi renginde
goziikmelidir. Alevin iyi hava alamamasi
durumunda, alev sar1 ve damarli olacaktir. Fazla
hava igeren alev; kisa, seffaf ve yiikselen bir i¢
konige sahip olacaktir.

Ayarlama yapildiginda, hem sicak hemde soguk

briilérlerde  briillor calistinllirken alev  geri
tepmesinin bulunmadigindan emin olun.
UYARI Eger cihazda farkh bir gaza

doniisiim yapildi ise mutlaka kullanmilan gaza
uygun yapiskanh etiketi cihazin goriilebilir bir
yerine yapistiriniz.

KULLANIM ONCESI

Gaz tertibatinin calismasinin kontrolii
Cihazi kullanim kilavuzunu gore ¢alistirin,
briilérlerin dogru olarak yandigint ve gaz
kagaklarinin olup olmadigimi kontrol ediniz.

Eger gerekirse "Olast Problemler" kismina
bakiniz.

Nominal Isil Giiciin Kontrolii

Cihazin bagka bir gaza g¢evrim yapilmasi
durumunda yada herhangi bir bakim faaliyeti
sonrasi 1s1l glicii kontrol ediniz.

Cihazim nominal 1s11 giicii "T3" tablosunda
verilmistir.
Kullanilan gaza uygun enjektdrler monte

edildiginde ve uygun basingta calistirildigt
takdirde cihaz nominal 1s1 verir. Giris basinct
kontrolii i¢in "Gaz giris basinci kontroli" kismini
okuyunuz.

Gaz giris basinci kontrolii

Gaz giris basincini dlgmek i¢in minimum 0,2mbar
Ol¢limlii manometre kullanin.

Ocak igin ist kontrol panelini ve firm i¢in firin
kontrol panelini ¢ikarin. Basing tutucu vidayi
sokerek manometreyi takin.

Cihaz galisirken 6l¢lim yapin.

Manometreyi sokiin ve Basing tutucu viday:
yerine takin.

UYARI Eger gaz giris basma “T4”
tablosundaki degerler icinde degilse cihazi
kapatin ve yetkili servise haber verin.

OLASI PROBLEMLER / COZUMLERI

Pilot briilor ateslemiyor yada zor atesliyor
Gaz giris basinci yetersizdir.

Enjektdr veya borular tikanmustir.

Gaz muslugu bozulmustur.

Pilot briilor caliyma sirasinda soniiyor.
Termokupl bozulmustur, gaz muslugu baglantisi
kopmustur.

Gaz muslugu bozulmustur.

Briilor ateslemiyor yada zor atesliyor
Gaz giris basinci yetersizdir.

Enjektor tikanmustir.

Gaz muslugu bozulmustur.

YEDEK PARCALARIN DEGISTIRILMESI

Cihaz tlizerinde yapilan her bakim/onarim faaliyeti
sonras1 mutlaka gaz kagak kontrolii yapiniz.

Briilor, pilot briilor, briilor
atesleme parcalari

Ust kontrol paneli ¢ikarin, 1zgaralari, briilér
kafalarim1 ve yag tepsilerini ¢ikarin ve pargay1

yenisi ile degistirin.

termokupl,

Gaz muslugu

Ust kontrol paneli ¢ikarin ve pargayi yenisi ile
degistirin.

Gaz kontrol vanasi, piezoelektrik atesleme
butonu (firin)

Dikey firin kontrol panelini ¢ikarm ve pargay1
yenisi ile degistirin.



Briilor, pilot briilor, briilor
atesleme parcalari (firin)
Dikey ve alt firin kontrol panellerini ¢ikarin ve

pargay1 yenisi ile degistirin.

termokupl,

KULLANIM VE BAKIM
TALIMATLARI

UYARILAR
Cihaz profesyonel kullanim i¢in tasarlanmistir ve
sadece bu konuda egitim almis kisiler tarafindan
kullanilmalidir.
Cihaz yiyecek pisirme amacina yoneliktir, bunun
disinda herhangi bir amag i¢in kullanmaymiz.
Cihazda herhangi bir ariza meydana gelirse gaz
giris vanasini kapatiniz.
Sadece lretici firma onayl yetkili servis elemani
ile kontak kurunuz ve sadece orijinal yedek par¢a
kullaniniz.

KULLANIM
2. Kapah dokiim modellerde :
Gaz kontrol diigmesini "pilot atesleme"

konumuna getirin. Diigmeye basin ve ayni
zamanda Atesleme butonuna basarak pilot yanana
kadar 2-3 kivilcim ¢ikmasini saglaymiz. Diigmeyi
yaklagik 15sn. basili tutun. Diigme birakildiktan
sonra, pilot yanmaya devam etmelidir. Eger
yanmazsa tiim islemi tekrarlaymniz.

Pilotun ateslenmesi manuel olarakta yapilabilir.
Gaz kontrol diigmesini pilot atesleme konumunda
basili tutarken, kapali diikiim ortasindaki diski
kaldirarak pilotu bir c¢akmak yardim ile
atesleyiniz.

Ana briilorii yakmak i¢in, diigmeyi pilot briilori
yakma konumundan istediginiz alev konumuna
(min. yada max. alev) ¢evirin.

UYARI (Sadece kapali dokiim modeller i¢in)

Bu cihazin 6zelligi {ist dokiimiindeki sicakligin
farkli yayilimidir. Platinanin ortasinda sicaklik
cok yiiksek, kenarlara dogru daha azdir. Bu

INSTALLATION INSTRUCTIONS

CONFORMITY TO REGULATIONS
AND LAWS

e The system and the installation of the equipment

must be performed in conformity with current
regulations.

nedenle, ¢abuk pisirme i¢in ortada, yavas pisirme
icin kenarlarda pisirme yapilmalidir.

Her tiirlii pisirme tavada veya diger tip mutfak
kaplarinda yapilmalidir. Direkt dokiim {izerinde
pisirme yapilmamalidir.

TEMIZLEME VE BAKIM
Cihazda bakim yada temizlik faaliyetlerine
baslamadan 6nce gaz girisini mutlaka kapatiniz.
Cihaz1 1lik sabunlu suya batirilmig bez ile tam
sogumadan siliniz.
Cihazin ylizeyinde ¢izik yapabilecek temizlik
maddelerini ve araglarimi kullanmayiniz.
Gerekirse kimyasal temizleyiciler kullaniniz.
Eger cihaz uzun siire ¢aligmayacaksa paslanmaz
yiizeyleri vazelinleyin, ayrica bulundugu yeride
havalandirilmis olarak birikmak gerekir.
Periyodik olarak ocaklar1 temizleyin ve yiyecek
artiklarini1 ocak portlarindan ¢ikartin.
Cihazmiz arizalandign taktirde yetkili servisi
arayiniz. Ehliyetsiz kisilerin cihaza miidahalesine
izin vermeyiniz.
Cihazmn diizglin ve giivenilir ¢aligmasi i¢in gaz
valflerinin belirli peryotlarla temizlenmesi ve
yaglanmast yetkili servis elemanina
yaptirilmalidir.
Firinin uzun siire verimli caligmasi ve harhangi
bir bakim problemi ile karsilagmamaniz igin
hergiin asagida aciklandigi gibi temizlenmesi
gerekir.
Firin1 yaklagik 75-80°C'ye kadar 1sitin.
Firmin igine, 1zgaralara, firin tabanina vs. uygun
bir yag sokiicii(kopiiksiiz) pliskiirtiiniiz.
Firm kapistm1 kapatin ve 20-30 dk. bekleyiniz.
Daha sonra tekrar kapiy1 agimiz.
Firn i¢inden 1zgaralarn ¢ikarip yikaymiz
Firmn igini 1lik sabunlu suya batirilmig bir siinger
ile veya uygun sivi deterjanla temizleyip
kurulaymniz.
Izgaralan yerlerine koyduktan sonra firin iginin
daha iyi kurumasi i¢in kapisim kapatip 2-3 dk.
calistiriniz.

GB

WARNING
The installation, adjustment and maintenance of
the appliance must be carried out by qualified and
authorised installers, in conformity with current
safety regulations.
The manufacture declines all responsibility if this
obligation is not respected.



INSTALLATION
Positioning
Connection and overall dimensions are given in
the pages of the appendix.
Install the appliance only in sufficiently aerated
premises.
The cookers are type "A" appliances. 'Re cooking
hot plates are type A and B11 appliances.
Position the appliance at least 10 cm from the
adjacent walls. This distance may be reduced
when the walls are incombustible or protected by
thermal insulation.
The appliance is not suitable for built-in
installation.

Assembly (Figure-1)

Remove the protective film from the external
panels. Any adhesive remaining must be removed
with a suitable solvent.

If you will use the appliance with cupboard or
oven, use reference pins to put the appliance on
cupboard/oven and set the balance of unit with
foot(4 pcs.) on flat floor.

If you will use the appliance on support leg
system, use reference pins to put the appliance on
leg system.

If you will use the appliance on working table, use
plastic foot at the bottom of appliance

Do not put any appliance on 7GF302G/GE and
9GF302G/GE model ovens.

In the case of cantilever installations, refer to the
corresponding instructions.

Joining appliances together in line (Fig. 2)
Place the appliances side by side and adjust to the
same height.

Join the appliances by use of the special fixing
holes on the side of the cooktop.

Connection to the gas supply

Before making the connection consult the gas
supplier.

Gas inlet can be made from under or behind
the appliance.

Install a fast closing stopcock in an easily
accessible position upline from the appliance.
Confirm the absence of leaks at the points of
connection.

Confirm that the appliance is suitable for the type
of gas with which it will be supplied. If not, read
the paragraph “Modification for other type of
gas”.

All pieces needed for montage will be supplied by
manufacturing company.

Gas flex and gas hose connections must be carried
out in accordance with TS EN 14800 standard.

MODIFICATION FOR OTHER TYPE OF
GAS

1. Closed Casting models (Figure-2)

Remove the screws by removing the gas control
knob and remove the front panel.

Unscrew and remove the "7" injector from the "8"
injector connecting piece.

Select the new injector suitable for the gas to be
used referring to Table"T1", and fasten to the "8"
injector adapter.

2. For closed burner models

Remove the front panel of the device.

Kindle the main burner and adjust the gas control

knob to "max. flame "

Loosen the screw "C" and ensure ideal

combustion of the flame according to the type of

gas by sliding the "B" sleeve back and forth
according to the type of gas

After the burner burned a few minutes on max.,

adjust control knob to the "min. flames" position.

Meanwhile, the burner should be in a constant

burning.

. If the burner flame goes out or it is too
high, in this case low settings must be entered
with the "VM" adjustment screws on gas tap.
(Figure -3)

Flame Features

Well-mixed flame should have a stable inner cone
at its base, should appear in a dark sky blue
colour. Unless the flame gets better weather, the
flame will be yellow and veined. Flame
containing excess air will have short, transparent
and rising internal conical.

If arranged, make sure that no presence of
flashback of flame is available in both hot and
cold burners while burner is running

WARNING: If a different gas conversion has
been done in the equipment, affix an adhesive
label suitable for the gas used on a place of the
device to be seen.

SETTING UP
Control of operation of gas devices
Operation the appliance in accordance with the
instructions for use, check the correct lighting of
the burners, cheek the appliance for gas leaks and
make sure the gas exhaust system functions
correctly.
If necessary, consult the " Typical Malfunctions"
below.



Control of nominal thermal power

The appliance's nominal heat input must always
be checked following installation and conversion
to a different gas supply, and also after servicing.
The appliance's nominal heat input is indicated in
“T3” Table.

The nominal heat input is correct when the
appliance is fitted with the appropriate injectors
for the type of gas used and the inlet pressure is as
specified in Table “T4”. To check the inlet
pressure, follow the instructions indicated in the
section "Control of gas supply pressure".

Control of gas supply pressure

To measure the gas supply pressure use a
manometer with a minimum definition of 0.2
mbar.

Remove the upper control panel(for the cooktop)
and then the oven control panel (for the oven
burners). Remove the screw “PP” on the pressure
connection and connect the manometer to it.
Ignite the burners and measure the inlet pressure.
The pressure reading must correspond with the
ratings shown in table “T4”. If not, switch off the
appliance and contact your local Gas Supply
Authority immediately.

Disconnect the manometer and retighten the
screw “PP” in pressure connection.

TYPICAL MALFUNCTIONS
Difficulty or impossibility of lighting pilot
burner

Insufficient gas supply pressure.
The gas line or injector is clogged.
The gas tap is faulty.

Pilot burner goes out during use

The thermocouple is faulty, insufficiently heated
or incorrectly connected to the gas tap.

The gas tap is faulty.

Difficulty or impossibility of pilot burner
Insufficient gas supply pressure.
The injector is clogged.
The gas tap is faulty.

Difficulty or impossibility of setting gas oven
temperature

Gas valve defective.

Thermostat defective.

REPLACEMENT OF SPARE PARTS

Always cheek for gas leaks after carrying out
maintenance work or repairs on the appliance.
Burners, Pilots, Thermocouples, Burner
lighting sparkers of cooking hob and hot plate
burners
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Remove the upper control panel, grilles, burner
heads and trays and replace the component.

Gas taps, Piezoelectric lighters of cooking hob
Remove the upper control panel and replace the
component.

Gas valves, Piezoelectric lighter of gas oven
Remove the vertical control panel of the oven and
replace the component.

Burners, Pilot, Thermocouple, Burner lighting
sparker of oven

Remove the vertical and lower control panels of
the oven and replace the component.

INSTRUCTIONS FOR USE AND
MAINTENANCE

WARNINGS

This appliance is intended for professional use
and must only be used by trained personnel. This
appliance is exclusively designed to cook food.
Any other use shall be deemed improper.

The use of the steak griddle on the grilles is
permitted only on the small burners.

The installation, the modification for another type
of gas must be carried out by qualified and
authorised installers.

If the appliance breaks down, close the gas shut-
off valve upstream of the appliance.

Only contact the technical service centre
authorised by the manufacturer and only use
original spare parts.

The manufacture declines any responsibility if
these obligations are not respected.

Read this booklet with attention and keep it
carefully for the lifetime of the product. Before
using the appliance, clean carefully all surfaces
which may have contact with food.

OPERATION

Cooking hob and hot plate burners
The pilots of the open burners must be lit
manually (e.g. with a match).
The pilot burner of the cooking hot plate is
always equipped with piezoelectric lighting.
The control knobs of the taps of the cooking hob
have the following positions :

o - Off

¥¢- Pilot Ignition

S - Minimum flame

SS - Maximum flame

Lighting cooking hob and hot plate burners
Press and turn the knob to the ¥¢ position.



Press the knob down fully and light the pilot (by
means of the piezoelectric lighter if fitted).
Maintain the knob pressed down for about 20
seconds, before releasing it. If the pilot goes out
repeat the operation.

Turn the knob to any position between $ and SS.

Turning off cooking hob and hot plate burners
To turn off the burner, turn the knob to position
v¢. To turn off the pilot, press and turn the knob
to position e.

IMPORTANT : (Only for hot plate models)
The main characteristic of this appliance is
uneven heat distribution on the upper cast. The
heat degree in the middle of the plate is maximum
but the heat decreases at the edges. Thus, fast
cooking can be performed at the centre of the
plate and sides of the plate are ideal for slow
cooking.

Frying pans or similar utensils should be used for
frying or cooking process. Never cook on the cast
directly.

Never pour cold liquid onto the hot plate.

CLEANING AND MAINTENANCE
Before carrying out any cleaning operation close
the gas valve.

Clean the stainless steel surfaces daily with water
and ordinary non-abrasive detergents, rinse well
and dry carefully. Do not use steel wool or
products containing chlorine.

Do not use sharp abjects which can scratch and
damage steel or coated surfaces.

Do not use corrosive products to clean the floor
under the appliance.

Do not clean the appliance with jets of water.

If the equipment will not be operated for a long
time, apply a thin layer of vaseline on the

11

stainless steel surfaces of the appiance and it
should stay in a properly ventilated room.
Cleaning the cookers periodically and remove the
food particles from the connection parts of the
cooker.

In case of any failure at the appliance, call the
authorized technical service. The appliance
should be examined by professional technical
staff.

The gas valves of the appliance should be cleaned
and lubricated periodically for a reliable and
regular operation of the appliance.

Cleaning the interior of the oven :

Daily cleaning of the interior of the oven avoids
maintenance problems in the future. Use a
suitable degreasing spray product (not foaming)
for cleaning even in the "hidden" zones.

Heat the oven to 75-80°C.

Spray the degreasing solution throughout the
interior of the oven, on the grilles, the grille
supports and the oven floor.

Close the oven door and allow the product to
react for about 20-30 minutes.

Open the oven door carefully, paying attention to
the eyes and the skin.

Remove from the interior of the oven the grilles
and the floor and wash separately.

Clean and rinse the oven interior with a sponge
using tepid soapy water and/or normal liquid
detergents, drying afterwards.

Remount the internal parts and dry further by
turning on the heating for a few minutes.



