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TEKNIK OZELLIKLER TABLOSU

GAS ELECTRIC
WIDTH DEPTH HEIGHT Aproximate Weight
MODEL NO POWER POWER VOLTAGE AMPS CABLE TYPE
(mm/inch) (mm/inch) (mm /inch) (kw) (BTU's) (kw) (V) (A) (mm?) (kg/Ib)

7KG 10 400/15,68" 751/29,56" 904/35,59 9,5 32.415
7KG 20 400/15,68" 751/29,56" 904/35,59 19 64.830
7KG 30 400/15,68" 751/29,56" 904/35,59 28,5 97.245
7 KG 10S 400/15,68" 751/29,56" 339/13,34 9,5 32.415
7 KG 20S 800/31,49 751/29,56" 339/13,34 19 64.830
7 KG 30S 1200/47,24 751/29,56" 339/13,34 28,5 97.245
7KG 23 800/31,49 751/29,56" 904/35,59 27,5 93.834
7 KG33 1200/47,24 751/29,56" 904/35,59 37 126.249
7 KG 33F 1200/47,24 751/29,56" 904/35,59 37 126.249
9KG 10 400/15,68 921/37,44 904/35,59 15 51.182
9KG 10S 400/15,68 921/37,44 339/13,34 15 51.182
9KG 20 800/31,49 921/37,44 904/35,59 30 102.364
9KG 20S 800/31,49 921/37,44 339/13,34 30 102.364
9 KG23 800/31,49 921/37,44 904/35,59 38,5 131.367
9KG 30 1200/47,24 921/37,44 339/13,34 45 153.546
9KG 30S 1200/47,24 921/37,44 904/35,59 45 153.546
9KG33 1200/47,24 921/37,44 904/35,59 53,5 182.549
9 KG 33F 1200/47,24 921/37,44 904/35,59 53,5 182.549
9 KG FIRIN/OVEN 800/31,49 921/37,44 624/24,5 8,5 29,003




T2

G30-29 mbar G30-37 mbar G30-50 mbar G20-20 mbar G25-20 mbar G25-25 mbar
MODEL NO "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION | "WC | INJECTOR | CONSUMPTION
(inch) | (9 mm) (ke/h) (inch) | (9 mm) (kg/h) (inch) | (9 mm) (kg/h) (inch) | (9 mm) (m3/h) (inch) | (9 mm) (m3/h) (inch) | (9 mm) (m3/h)
7KG 10/10S
375 briilor 11,65 0,9 0,276 14,87 | 0,85 0,170153 | 20,09 0,8 0,150724 | 8,037 | 1,35 0,429209 | 8,037 | 1,45 0,495151 | 10,05 1,5 0,529888
7KG 10/10S
3100 briilor 11,65 1,2 0,339128 14,87 1,1 0,284962 20,09 1,05 0,259645 8,037 1,8 0,763039 8,037 1,85 0,806019 10,05 1,95 0,895511
7KG 20/20S
@75 brilsr 11,65 0,9 0,381519 14,87 0,85 0,340306 20,09 0,8 0,301447 8,037 1,35 0,858419 8,037 1,45 0,495151 10,05 1,5 1,059776
7KG 20/20S
3100 briilor 11,65 1,2 0,678257 14,87 1,1 0,569924 20,09 1,05 0,51929 8,037 1,8 1,526078 8,037 1,85 0,806019 10,05 1,95 1,791022
7KG 23
@75 brilsr 11,65 0,9 0,19076 14,87 0,85 0,340306 20,09 0,8 0,301447 8,037 1,35 0,858419 8,037 1,45 0,495151 10,05 1,5 1,059776
7KG 23
3100 briilér 11,65 1,2 0,339128 | 14,87 1,1 0,569924 | 20,09 | 1,05 0,51929 8,037 1,8 1,526078 | 8,037 | 1,85 0,806019 | 10,05 | 1,92 1,736337
7KG 30/30S
375 briilor 11,65 0,9 0,19076 14,87 | 0,85 0,510459 | 20,09 0,8 0,452171 | 8,037 | 1,35 1,287628 | 8,037 | 1,45 0,495151 | 10,05 1,5 1,589664
7KG 30/30S
3100 briilor 11,65 1,2 0,339128 | 14,87 1,1 0,854886 | 20,09 | 1,05 0,778936 | 8,037 1,8 2,289117 | 8,037 | 1,85 0,806019 | 10,05 | 1,92 2,604506
7KG 33
375 briilr 11,65 0,9 0,19076 14,87 | 0,85 0,510459 | 20,09 0,8 0,452171 | 8,037 | 1,35 1,287628 | 8,037 | 1,45 0,495151 | 10,05 1,5 1,589664
7KG 33
3100 briilér 11,65 1,2 1,017385 14,87 1,1 0,854886 20,09 1,05 0,778936 8,037 1,8 2,289117 8,037 1,85 0,806019 10,05 1,92 2,604506
7KG 33F
@75 brilsr 11,65 1,2 1,017385 14,87 1,85 2,418056 20,09 0,8 0,452171 8,037 1,35 1,287628 8,037 1,45 0,495151 10,05 1,5 1,589664
7KG 33F
3100 briilér 11,65 1,2 1,017385 14,87 1,1 0,854886 20,09 1,05 0,778936 8,037 1,8 2,289117 8,037 1,85 0,806019 10,05 1,92 2,604506
7KG Firinirin
briildr 11,65 1,45 0,670 14,87 1,4 0,660 20,09 1,35 0,670 8,037 2,15 0,899 8,037 2,35 1,046 10,05 2,25 1,046
9KG 10/S
@75 brilsr 11,65 1,2 0,339128 14,87 1,1 0,284962 20,09 1,05 0,259645 8,037 1,8 0,763039 8,037 1,85 0,806019 10,05 1,95 0,895511




9KG 10/S

3100 briilor 11,65 1,5 0,529888 14,87 1,4 0,461591 20,09 1,3 0,398005 8,037 2,2 1,139848 8,037 2,3 1,245826 10,05 | 2,45 1,413624
9KG 20/S

375 brillor 11,65 1,2 0,678257 14,87 1,1 0,569924 20,09 | 1,05 0,51929 8,037 1,8 1,526078 8,037 | 1,85 0,806019 10,05 | 1,95 1,791022
9KG 20/S

3100 briilor 11,65 1,5 1,059776 14,87 1,4 0,923183 20,09 1,3 0,79601 8,037 2,2 2,279696 8,037 2,3 1,245826 10,05 | 2,45 2,827247
9KG 23 11,65 1,2 0,678257 14,87 1,1 0,569924 20,09 | 1,05 0,51929 8,037 1,8 1,526078 8,037 | 1,85 0,806019 10,05 | 1,95 1,791022
@100 briilér

9KG 23

3130 briilor 11,65 1,5 1,059776 14,87 1,4 0,923183 20,09 1,3 0,79601 8,037 2,2 2,279696 8,037 2,3 1,245826 10,05 | 2,45 2,827247
9KG 30/S

3100 briilor 11,65 1,2 1,017385 14,87 1,1 0,854886 20,09 | 1,05 0,778936 8,037 1,8 2,289117 8,037 | 1,85 0,806019 10,05 | 1,95 2,686533
9KG 30/S

3130 briilor 11,65 1,5 1,589664 14,87 1,4 1,384774 20,09 1,3 1,194015 8,037 2,2 3,419545 8,037 2,3 1,245826 10,05 | 2,45 4,240871
9KG33

3100 briilor 11,65 1,2 1,017385 14,87 1,1 0,854886 20,09 | 1,05 0,778936 8,037 1,8 2,289117 8,037 | 1,85 0,806019 10,05 | 1,95 2,686533
9KG33

3130 briilor 11,65 1,5 1,589664 14,87 1,4 1,384774 20,09 1,3 1,194015 8,037 2,2 3,419545 8,037 2,3 1,245826 10,05 | 2,45 4,240871
9KG 33F

3100 briilor 11,65 1,2 1,017385 14,87 1,1 0,854886 20,09 | 1,05 0,778936 8,037 1,8 2,289117 8,037 | 1,85 0,806019 10,05 | 1,95 2,686533
9KG 33F

3130 briilor 11,65 1,5 1,589664 14,87 1,4 1,384774 20,09 1,3 1,194015 8,037 2,2 3,419545 8,037 2,3 1,245826 10,05 | 2,45 4,240871
9KG firin brilsr 11,65 | 1,45 0,670 14,87 1,4 0,660 20,09 | 1,35 0,670 8,037 | 2,15 0,899 8,037 | 2,35 1,046 10,05 | 2,25 1,046




UYARI: Bu cihaz yiiriirliikteki mevzuata uygun olarak kurulmali
ve sadece iyi havalandirilan bir alanda kullanilmalidir. Yiikleme ve
bu cihazi kullanmadan 6nce talimatlarina bakin.

WARNING: This appliance shall be installed in accordance with
current regulations and used only in well-ventilated space. Refer to
instructions before installing and using this appliance.

a. If yousmell gas, call your local gas utility emergency line
immediately. Until the service team arrives:
i Don’t use electrical appliances or switches that
can cause sparks.
ii. Don’t smoke or light matches
iii. Leave doors and windows as they are
iv. Go outside

a. Eger gaz kokusu alirsaniz, derhal ACIL GAZ servisini arayimiz.

UYARI: Yanligs montaj, ayarlama, degistirme, hizmet veya bakim
maddi hasar, yaralanma veya 6liime neden olabilir. Kurmadan veya
bu ekipmani servis 6nce kurulum, kullanim ve bakim talimatlarini
okuyun.

WARNING: Improper installation, adjustment, alteration, service
or maintenance can cause property damage, injury or death.
Read the installation, operating and maintenance instructions
thoroughly before installing or servicing this equipment.

Servis Ekibi gelene kadar
i. Elektrik aletleri yada elektrikanahtarlarini kullanmayn.
ii. Sigara yada kibrit yakmayn.

iii. Kap1 ve perncereleri olduklari gibi birakin

iv . Digar1 ¢ikin

GUVENLIGINiZ iCiN: Cihazin i¢inde benzin veya diger yanici gaz veya sivi madde kullanmayi depolamayin.
FOR YOUR SAFETY: Do not store or use gasoline or other flammable vapors or liquids in the vicinity of this or any other appliance.

UYARI: Cihazin elektrik devre semas1 kontol panelinin icindedir.

WARNING: Electrical circuit diagram of the appliance is insi the control panel.

BOSLUKLAR / CLEARANCES/ ESPACES

Yanici Yanmaz
Combustible Non-Combustible
Materials Materials
Incombustible Incombustible
Materials Materials
Zemin / Floor / N/A 2,547/ 10 mm
IPlancher
\Yanlar / Sides/Cotés N/A 2,54” /10 mm
\Arka / Back/Arriére N/A 2,547/ 10 mm




MONTAJ TALIMATLARI

ACIKLAMA

UYARI: Bu cihaz yiiriirliikteki mevzuata
uygun olarak kurulmali ve sadece iyi
havalandirilan bir alanda
kullanilmahdir. Bu cihaz1 kullanmadan
once talimatlarina bakin.

>

. UYARI: Cihaz ¢cahistirmadan 6nce tiim
kagit koruma ve ambalajlarin
sokiildiigiinden emin olun. Bu cihaz
sadece kapali konumda monte
edilmelidir.

>

. UYARI: Cihaz, elektrik aksamina zarar
vermemek icin direkt yada yiiksek
basinch su ile temizlemeyiniz.

UYARI : Cihaz egitilmis personel
tarafindan kullanilmahdir.

UYARI : Cihazin kapagini acarken veya
kapatirken sikisma meydana gelebilir.

DIKKAT! Cihaz1 uygun gaz ve su basinci
degerlerinde calistirimiz. basing bilgileri
“T2” tablosunda verilmistir.

UYARI : Cihazin iistiinde bulunan dokiim

1zgaralara, ocaklar calisirken

dokunmaymz. Aksi takdirde yanma
tehlikesi olabilir.

> B BEB

UYARI: Yanhs montaj, ayarlama,
degistirme, hizmet veya bakim maddi
hasar, yaralanma veya 6lilme neden
olabilir. Kurmadan veya bu ekipmam
servis once kurulum, kullanim ve bakim
talimatlarini okuyun.

e Bu kilavuzdaki talimatlar makinanin emniyetli

montaj1, kullanimi, temizligi ve bakimi hakkinda
onemli bilgiler igerir. Bu nedenle kilavuzu,
makinay1 kullanacak kisi ve teknisyenin rahatlikla
ulagabilecegi bir yerde saklayiniz.

Makinanin montaji, farkli gaz gruplarn igin
doniistimlerin yapilmasi1 ve bakim islemleri bu
konuda yetkili uzman bir kisi tarafindan iiretici
firmanin  talimatlarina  uygun bir  sekilde
yapilmalidir.

Makinanin gaz baglantist “Teknik Ozellikler”
tablosunda verilen degerlere uygun olarak
yapilmalidir.

TR

Uretici firma; kullamm kilavuzuna uymadan
yapilan herhangi bir islemden, yetkili teknisyenler
tarafindan yapilmayan bakim veya teknik
miidahalelerden dolay1 insanlara veya esyalara
kars1 meydana gelen nihai zararlardan sorumluluk
kabiil etmez.

MONTAJ

Yerlestirme (Sekil-1)

Cihazi, koku ve duman olusumunu 6nlemek igin
yeterli  havalandirmanin  yapilabildigi  bir
davlumbaz altina yerlestiriniz.

Cihazi, asirt 1s1 artiglarimi 6nlemek igin yan ve
arka duvarlardan min. 20cm uzaga yerlestiriniz.
Cihaz {izerindeki koruyucu naylonu stywrarak
cikarimiz. Ylzey lizerinde yapigkan madde
artiklar1 kalirsa uygun bir ¢oziicii ile temizleyiniz
(6rnegin Henkel-Helios).

Cihaz eger dolap yada firin iizerinde
kullanilacaksa referans pimleri yardim ile cihazi
dolap/firin {izerine yerlestiriniz ve diizglin bir
zemin iizerinde 4 adet ayarlanabilir dolap/firin
ayaklarini ayarlayarak teraziye aliniz.

Cihaz, alt kaide sistemi lizerinde kullanilacaksa
referans pimleri yardimi ile cihazi alt kaide
iizerine yerlestiriniz.

Cihaz eger herhangi bir tezgah iizerinde setiistii
olarak kullanilacaksa altina mutlaka plastik ayak
takiniz.

Cihaz eger diger cihazlarla yan yana monte
edilecekse asagidaki talimatlar1 takip ediniz.

Cihazlarin hat
baglanmasi (Sekil-2)
Cihaz1 diger bir cihazin yanina yerlestirin ve
yiksekligini aym1 seviyede olacak sekilde
ayarlayiniz.

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

seklinde birbirine

Gaz Baglantisi

Cihazin gaz baglantisin1 yetkili servis elemanina
yaptiriniz.

Gaz girisi, cihazin arkasindan yada altindan
yapilabilir.

Acil durumlarda hizli bir sekilde gazi kesebilmek
icin kolay ulagilabilir bir yere gaz vanasi monte
edilmelidir.

Tim baglantilar yapildiktan sonra, baglanti
noktalarinda gaz kacgak kontrolu yapiniz.

Cihazin baglanan gaz tipine uygun olup
olmadigim kontrol ediniz. Eger degilse "Farkli
Gazlara Cevrim" boliimiine bakiniz.



e Montaj i¢in gerekli tiim parcalar imalatgi firma

tarafindan saglanacaktir.

e Gaz flexi veya gaz hortum baglantilart TS EN

14800 standardina uygun sekilde yapilmali.

FARKLI GAZLARA CEVRIM

A DIKKAT! Cihazin farkh gazlara
cevrilmesi yalmzca yetkili servis
tarafindan yapilmahdir.

Cihaz 20mbar NG(G20) gaziyla ¢alisacak sekilde
ayarlanmistir. Eger farkli bir gazla calisacaksa
asagidaki  islemler  yapilmalidir.  Gerekli
enjektorler ve yapiskanh etiketler cihazla birlikte
bir torba iginde verilmistir.

Briilor enjektorlerinin degistirilmesi

1. Acik ocakli modellerde (Sekil-3)
Dokiim ve onun altindaki yag tavasini ¢ikarin.
1 ve 2 numarali parcalar1 alin
“7”  enjektorini, “8” enjektér baglama
parcasindan sokiip ¢ikarin.
“T2” tablosu’na bakarak kullanilacak gaza uygun
yeni enjektorii se¢in ve “8” enjektdr baglama
pargasina sikin.

2. Kapah Dokiim modellerde (Sekil-3)
Gaz kontrol diigmesini ¢ikararak vidalari sokiin
ve On panelini ¢ikarin.

“7”  enjektoriinii, “8”  enjektér baglama
parcasindan sokiip ¢ikarin.

“T2” tablosu’na bakarak kullanilacak gaza uygun
yeni enjektorii se¢in ve “8” enjektdr baglama
pargasina sikin.

3. Firin’larda (Sekil-5)
Firin kapis1 altindaki alt paneli ¢ikarin.
Hava ayar sacini ¢ikarin
“3”  enjektoriinii, “2”  enjektér baglama
parcasindan sokiip ¢ikarin.
“T2” tablosu’na bakarak kullanilacak gaza uygun
enjektori segin.
Yeni enjektorii “2” enjektdr baglama pargasina
sikin.

Briilor Hava Ayar

1. Acik ocakli modellerde

Ana briilori yakin ve gaz kontrol diigmesini
“max. alev” konumuna alin.

Hava ayar mekanizmasimi sabitleyen setiiskuru
gevsettikten sonra hava ayar mekanizmasini
dondiirerek briilor alevinin ideal  yanmasini
ayarlayin ve setiiskuru sikin.

Briilor birka¢ dakika max. yandiktan sonra kontrol
diigmesini "min. alev" konumuna getirin. Bu
arada briilor sabit bir yanmada olmalidir.

Eger briilor alevi sonerse veya c¢ok yiiksekse, bu
durumda gaz muslugu iizerindeki "VM" ayar
vidasi ile diigiik ayar girisi yapilmalidir.(Sekil-4)

2. Kapah Dokiim modellerde

Cihazin 6n panelini ¢ikarin.

Ana briilorii yakin ve gaz kontrol diigmesini
"max. alev" konumuna alin.

"M" vidasimi gevsetin ve "V" mangonunu gazin
cinsine gore ileri geri hareket ettirerek gaz
alevinin ideal yanmasini saglayim.

"M" vidasini tekrar sikin.

Briilor birkag dakika max. yandiktan sonra kontrol
diigmesini "min. alev" konumuna getinin. Bu
arada briilor sabit bir yanmada olmalidir.

Eger briilor alevi sonerse veya c¢ok yiiksekse, bu
durumda gaz muslugu iizerindeki "VM" ayar
vidasi ile diigiik ayar girisi yapilmalidir.(Sekil-4)

3. Firin’larda (Sekil 6)

Firin kapis1 altindaki alt paneli ¢ikarim.

Briilorii yakin ve gaz kontrol diigmesini “7” nolu
konuma alin.

“H” hava ayar sacin1 gazin cinsine gore ileri geri
hareket ettirerek gaz alevinin ideal yanmasini
saglayin.

Pilot enjektoriiniin degistirilmesi

(Firmn icin Sekil-5)

"3" memesini ¢ikarin ve kullanilacak gaza uygun
memeyi “T2” tablosuna gore seg¢iniz ve yerine
takiniz.

“2” vidasini contasiyla birlikte yerine takiniz.

Alev Ozellikleri

Iyi karisimli bir alev, tabaninda kararli bir ic
koniye sahip, koyu gok mavisi renginde
goziikkmelidir. Alevin iyi hava alamamasi
durumunda, alev sar1 ve damarli olacaktir. Fazla
hava iceren alev; kisa, seffaf ve ylikselen bir i¢
konige sahip olacaktir.

Ayarlama yapildiginda, hem sicak hemde soguk
briilorlerde  briillor calistirllirken alev  geri
tepmesinin bulunmadigindan emin olun.

UYARI Eger cihazda farkhh bir gaza

doniisiim yapildi ise mutlaka kullanilan gaza

uygun yapiskanh etiketi cihazin goriilebilir
bir yerine yapistiriniz.

KULLANIM ONCESI

Gaz tertibatinin ¢calismasinin kontrolii
Cihazi kullamm kilavuzunu gore ¢alistirin,
briilorlerin dogru olarak yandigimi ve gaz
kagaklarimin olup olmadigini kontrol ediniz.

Eger gerekirse "Olast Problemler" kismina
bakimiz.



Nominal Isil Giiciin Kontrolii

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

Kullanilan gaza uygun enjektdrler monte
edildiginde ve uygun basingta caligtirildigt
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
Olglimlii manometre kullanin.

Ocak igin ist kontrol panelini ve firm i¢in firin
kontrol panelini ¢ikarin. Basing tutucu viday1
sokerek manometreyi takin.

Cihaz galisirken 6l¢tim yapin.

Manometreyi sokiin ve Basing tutucu vidayi
yerine takin.

OLASI PROBLEMLER / COZUMLERI

Pilot briilor ateslemiyor yada zor atesliyor
Gaz giris basinci yetersizdir.

Enjektor veya borular tikanmustir.

Gaz muslugu bozulmustur.

Pilot briilor calisma 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.

Firin sicakhk ayar1 yapilamiyor
Gaz muslugu arizahdir.
Termostat arizalidir.

YEDEK PARCALARIN DEGISTIRILMESI

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

Briilor, pilot briilor, termokupl, briilor
atesleme parcalar

Ust kontrol paneli ¢ikarin, 1zgaralari, briilér
kafalarin1 ve yag tepsilerini ¢ikarin ve pargay1
yenisi ile degistirin.

Gaz muslugu

Ust kontrol paneli ¢ikarin ve pargayi yenisi ile
degistirin.

Gaz kontrol vanasi, cakmak butonu (firmn)
Dikey firin kontrol panelini ¢ikarin ve pargay1
yenisi ile degistirin.

Briilor, pilot briilor, termokupl, briilor
atesleme parcalari (firin)

Dikey ve alt firin kontrol panellerini ¢ikarin ve
pargay1 yenisi ile degistirin.

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 kullanmayiniz.
Cihazda herhangi bir ariza meydana gelirse gaz
giris vanasini kapatiniz.
Sadece lretici firma onayl yetkili servis elemani
ile kontak kurunuz ve sadece orijinal yedek parga
kullaniniz.

[ ]
& UYARI ! Ocagimizda en iyi sekilde

verim alabilmeniz i¢in, asagidaki

caplara sahip tencere kullanmamz
onerilir.
TEKNIK OZELLIiKLER

Bek Caplar Giig Tencere
(kw) c¢ap1 (cm)

Biiyiik Bek @13cm 9 38/34
Orta Bek ?10cm 6 34 /28
Kiiciik Bek ©7,5¢cm 35 28/20

Ocaklar kullandiktan sonra, kontrol
diigmesini kapatmay1 unutmayiniz.

KULLANIM



OCAK

Ocak gaz valfleri 4 farkli konuma sahiptir :
0 - Kapal1
¥ - Pilot briilorii atesleme

S - Minimum alev

SS - Maksimum alev

Briilorlerin Ateslenmesi

1. Acik ocakli modellerde :

Cihaz gaz giris vanasini agin.

Gaz kontrol diigmesine basin ve onu "pilot
briilorii atesleme" durumuna cevirin.

Pilot briilériinii bir atesi yaklastirmak suretiyle
yakin.(Ornegin kibrit, cakmak vs.)

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

2. Kapah dokiim modellerde :

Gaz kontrol diigmesini "pilot atesleme"
konumuna getirin. Diigmeye basin ve aym
zamanda Atesleme butonuna basarak pilot yanana
kadar 2-3 kivilcim ¢ikmasimi saglaymiz. Diigmeyi
yaklagik 15sn. basili tutun. Digme birakildiktan
sonra, pilot yanmaya devam etmelidir. Eger
yanmazsa tiim iglemi tekrarlayiniz.

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

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

Briilorlerin Kapatilmasi

Gaz kontrol diigmesini "Max. alev" veya "Min.
alev" durumundan "Pilot briilorii atesleme"
konumuna g¢evirin.

Diigmeye yavasca basin ve onu pilot briiloriinii
kapatmak icin "Kapali" durumuna ¢evirin.

Son olarak pigiriciden Once, gaz Dbesleme
hattindaki ana vanay1 kapatin.

UYARI (Sadece kapal dokiim modeller i¢in)
Bu cihazin 6zelligi ist dokiimiindeki sicakligin
farkl1 yayilimidir. Platinanin ortasinda sicaklik
cok yiiksek, kenarlara dogru daha azdir. Bu
nedenle, ¢abuk pisirme i¢gin ortada, yavas pisirme
icin kenarlarda pisirme yapilmalidir.

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

FIRIN
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Firm gaz kontrol diigmeleri 9 farkli konuma
sahiptir.

e = Kapah

¥¢ = Pilot briil6rii ategleme
1=100 °C ~ 5=250 °C
2=130 °C 6=290 °C
3=170 °C 7=330 °C
4=210 °C

Firin Briiloriinii Atesleme

Gaz kontrol diigmesine tamamen basin ve "Pilot
briilorii atesleme" konumuna gevirin.

Diigmeyi basili olarak 15 saniye siireyle tutun.
Ayn zamanda pilot briilorii tutusana kadar iki-ii¢
kivileim silsilesi igin atesleme diigmesine basin.
Atesleme diigmesi serbest birakildiginda pilot
alevi yanar kalacaktir. Eger olmazsa, biitiin
islemler dizisini tekrarlayn.

Atesleme islemi ve alevleri gozetleme deliginden
kontrol edebilirsiniz.

Ana firmn briiloriinii atesleme, kontrol diigmesini
istenilen sicaklik degeriyle ilgili konuma
cevirmek siiretiyle yapilir.

Calisma sirasinda firin kapisini agik birakmayiniz.

Kapatma

Gaz kontrol diigmesini "Pilot briilorii atesleme"
konumuna g¢evirin.

Diigmeye yavasga basin ve onu pilot briiloriini
kapatmak icin "Kapali" durumuna ¢evirin.

TEMIZLEME VE BAKIM
Cihazda bakim yada temizlik faaliyetlerine
baglamadan Once gaz girisini mutlaka kapatiniz.
Cihaz1 1lik sabunlu suya batirilmig bez ile tam
sogumadan siliniz.
Cihazin ylizeyinde ¢izik yapabilecek temizlik
maddelerini ve araglarini 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
artiklarin1 ocak portlarindan ¢ikartin.
Cihazimmiz arizalandign taktirde yetkili servisi
arayiniz. Ehliyetsiz kisilerin cihaza miidahalesine
izin vermeyiniz.
Cihazin diizglin ve giivenilir ¢aligmasi i¢in gaz
valflerinin belirli peryotlarla temizlenmesi ve
yaglanmast yetkili servis elemanina
yaptirilmalidir.
Firinin uzun siire verimli ¢aligmast ve harhangi
bir bakim problemi ile karsilagmamaniz igin
hergiin asagida aciklandigi gibi temizlenmesi
gerekir.
Firin1 yaklagik 75-80°C'ye kadar 1sitin.



Firinin igine, 1zgaralara, firin tabanina vs. uygun
bir yag sokiicii(kopiiksiiz) piiskiirtiiniiz.

Firm kapisim1 kapatin ve 20-30 dk. bekleyiniz.
Daha sonra tekrar kapiy1 aginiz.

Firn i¢inden 1zgaralan ¢ikarip yikaymiz

INSTALLATION INSTRUCTIONS

A WARNING: This device must be

installed in accordance with the current
legislation and should only be used in a
well-ventilated area. Refer to the
instructions manual before installing
and using this device.

WARNING: Make sure that all paper
protection and packaging have been
removed before using the device. This
device should only be installed in closed
position.

A\
A

WARNING: Do not clean the device
with direct or high-pressure water to
avoid damaging the  electrical
components.

WARNING: The device must be used by
trained personnel.

WARNING: Jamming may occur when

opening or closing the device's cover.

ATTENTION! Operate the device at
suitable gas and water pressure values.

> >

Information concerning suitable
pressure values is given in the "T2"
table.

WARNING: Do not touch the casting
grate on the appliance while the cookers
are running. Otherwise, there is a danger
of burning.

A\

>

WARNING: Check whether the metal

plate of the device is deformed. Any

deformation may damage the
operational parts of the Device.
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Firmn igini 1lik sabunlu suya batirilmig bir siinger
ile veya uygun sivi deterjanla temizleyip
kurulayiniz.
Izgaralan yerlerine koyduktan sonra firin iginin
daha iyi kurumasi ic¢in kapisim kapatip 2-3 dk.
calistiriniz.

GB

WARNING: This device must be
installed in accordance with the
current legislation and should only be
used in a well-ventilated area. Refer
to the instructions manual before
installing and using this device.

WARNING: Incorrect installation,
adjustment, replacement, service or
maintenance may result in material

A

damages, injury or death. Read
installation, operation, and
maintenance instructions before

installing or servicing this equipment.

CONFORMITY TO REGULATIONS
AND LAWS
The system and the installation of the equipment
must be performed in conformity with current
regulations.

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
installation.

not suitable for built-in



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

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

ATTENTION! The appliance must
only be turned into different gases by
authorized service personnel.
The appliance has been adjusted to operate with
20mbar NG(G20).
To adapt the appliance to another type of gas,
carry out all the operations set out below.
The injectors, the minimum screws of the gas taps
which control the cooktop burners and the
adhesive labels, are contained in a bag supplied
with the appliance.

1. Replacement of burner injectors (Figure-3)

Remove the grill and the oil pan under it.
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Receive pieces 1 and 2
Remove"7" injector
connecting piece
Select the new injector suitable for the gas to be
used referring to Table"T2", and fasten to the "8"
injector adapter.

from the "8" injector

2. Closed Casting models (Figure-3)

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"T2", and fasten to the "8"
injector adapter.

Burner Air Adjustment

1. For open burner models
Kindle the main burner and adjust the gas control
knob to "max. flame "
After to loosen the screw that fits the air
adjustment plate, adjust the ideal combustion of
the burner flame by sliding back and forth
After the burner burned a few minutes, 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.

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 "M" and ensure ideal

combustion of the flame according to the type of

gas by sliding the "V" 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 -4)

3. In the ovens (Figure 6)

* Remove the bottom panel under the oven door.

* Turn on the burner and set the throttle control
knob to position “7..

* Move the air adjustment plate ideal H ileri back
and forth according to the type of gas to ensure an
ideal combustion of the gas flame.

4. Replacing the pilot injector

(Figure-5 for the oven)



* Remove the nozzle "3" and select the nozzle
suitable for the gas to be used according to table 2
T2 yerine and replace it.

* Refit the “2” screw with its gasket.

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

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
“T2” 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 “T2”. To check the inlet
pressure, follow the instructions indicated in the
section "Control of gas supply pressure".

Control of gas supply pressure(Fig.8 and 9)
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 “T2”. 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
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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

Remove the upper control panel, grilles, burner
heads and trays and replace the component.

Gas taps
Remove the upper control panel and replace the
component.

Gas valves, 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.



e 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.

Technicial Specifications

Cap Diameters Power Pan
(kw)  diameter

(cm)

Large Cap O13cm 9 38/34

Middle Cap J10cm 6 34 /28

Smaile Cap ©7,5¢cm 3,5 28/20

E

Remember to close the control knob after you
have used the stoves.

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 S and SS.

Turning off cooking hob and hot plate burners

To turn off the burner, turn the knob to position

¥¢. To turn off the pilot, press and turn the knob
to position e.

A IMPORTANT : (Only for hot plate
models)
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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.

Gas Oven
The control knob has the following positions.
o = Off
v« = Pilot Ignition

1=100 °C  5=250 °C
2=130 °C  6=290 °C
3=170 °C  7=330 °C
4=210 °C

Igniting the Oven Burner

Press and turn the knob to the ¥ position.

Press the knob down fully and light the pilot with
the piezoelectric button. Maintain the knob
pressed down for about 20 seconds, before
releasing it. If the pilot goes out, repeat the
operation. the pilot can be seen and if necessary
lit through the hole in the floor of the oven.

Turn the knob to the position corresponding to the
desired cooking temperature.

Do not leave the oven door even partially open
during use.

Turning off gas oven burner

To turn off the burner, turn the knob to position
Y.

To turn off the pilot, press and turn the knob to
position e.

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
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.

WARNUNG: Dieses Gerit muss in
Ubereinstimmung mit der geltenden
Gesetzgebung installiert werden und sollte nur
in einem gut beliifteten Bereich verwendet
werden. Siehen Sie die Anweisungen vor dem
Laden und Verwenden dieses Geriits.

WARNUNG: Stellen Sie sicher, dass der
gesamte Papierschutz und die Verpackung
entfernt wurden, bevor Sie das Gerit in Betrieb
nehmen. Dieses Geriit sollte nur in der Aus-
Position installiert werden.

WARNUNG: Reinigen Sie das Geriit nicht mit
direktem oder Hochdruckwasser, um die
elektrischen Komponenten nicht zu
beschidigen.

WARNUNG: Das Gerit darf nur von
geschultem Personal benutzt werden.

WARNUNG: Beriihren Sie nicht den Gussrost
am Gerit, wihrend die Herde laufen.
Andernfalls besteht Verbrennungsgefahr.

WARNUNG: Beim Offnen oder Schliefien des
Gerits kann ein Blockieren auftreten.

>PB> B> P

Die Installation, Einstellung und Wartung muss
von qualifiziertem Personal, unter Beachtung der
aktuellen Sicherheitsbestimmungen, ausgefiihrt
werden.

Installation

Anschluss und Gesamtabmessungen sind im
Anhang angegeben.

Das Gerit nur an einem ausreichend beliifteten Ort
aufstellen.

Die Herde sind Gerite des Typs ,,A“. Die Platten
sind von den Typen ,,A“ und“B11*.

A\

A\
A
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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.

DE

ACHTUNG! Betreiben Sie das Geriit bei
geeigneten Gas- und Wasserdruckwerten. Die
Druckinformation ist in der Tabelle "T2"
angegeben.

WARNUNG: Uberpriifen Sie, ob das Pooldeck
des Geriits deformiert ist. Jede Verformung
kann zur Beschidigung der Komponenten des
Geriits filthren.

WARNUNG: Dieses Geriit muss in
Ubereinstimmung mit der geltenden
Gesetzgebung installiert werden und sollte nur
in einem gut beliifteten Bereich verwendet
werden. Siehen Sie die Anweisungen vor dem
Laden und Verwenden dieses Ger:iits.

WARNUNG: Falsche Installation, Einstellung,

Austausch, Wartung oder Wartung kann zu

finanziellen Verlusten, Verletzungen oder Tod
fiihren. Lesen Sie die Installations-, Betriebs-

und Wartungsanweisungen, bevor Sie
dieses Ger:iit installieren oder warten.

Falls dies nicht eingehalten wird, iibernimmt der
Hersteller keinerlei Haftung.

Die Gerite sollten mindestens 10 cm Abstand zu
benachbarten Wianden besitzen. Falls die Wande
unbrennbar sind und eine thermische Isolation
besitzen, kann der Abstand verringert werden.
Sie sind nicht zum Einbau geeignet.



Aufbau (Abbildung 1)

Entfernen Sie den duBleren Schutzfilm, Kleberreste
miissen mit einem geeigneten Losungsmittel
entfernt werden.

Wenn Sie das Gerdt mit einem Unterschrank oder
Backofen verwenden, festigen Sie die Einheit mit
den Metallpins und gleichen Sie den Stand mithilfe
der regulierbaren Fii3e aus.

Wenn Sie Stiitzbeine verwenden, dannfestigen Sie
die Einheit ebenfalls mit den Metallpins.

Wenn Sie das Gerét auf einem Arbeitstisch
verwenden, verwenden Sie Kunststoff-Fiile an der
Unterseite.

Stellen Sie keine Gerite auf die Ofen der Modelle
,»7GF302G/GE* und ,,9GF302G/GE*.

Bei freitragenden Anlagen beachten Sie
entsprechende Anweisungen.

Zusammenfiigen von Geriten in
einer Reihe (Abbildung 2)

Stellen Sie die Geréte nebeneinander auf und
justieren Sie sie auf die gleiche Hohe.

Verbinden Sie die Geréte mit Hilfe der speziellen
Befestigungslocher an der Seite des Kochfeldes.

Anschluss an die Gasversorgung
Bevor Sie eine Verbindung einrichten,
kontaktieren Sie bitte Ihren Gasversorger.

Der Anschluss kann unter oder hinter dem Gerit
erfolgen.

Installieren Sie einen Schnellverschlusshahn in
leicht zugénglicher Position oberhalb vom Geriét.
Vergewissern Sie sich, das keine Leckagen
vorhanden sind.

Stellen Sie sicher, dass der vorhandene Gastyp
kompatibel mit dem Gerét ist. Wenn nicht, lesen
Sie den Abschnitt ,,Anderung fir eine andere Art
von Gas*

Alle fiir die Montage bendtigten Teile werden von
der Produktionsfirma mitgeliefert.

Gasflex- und Gasschlauchanschliisse miissen mit
der Norm TS EN 14800 iibereinstimmen.

Anderung der Gasart

Das Gerét wurde fiir den Betrieb mit 20mbar NG
(G20) konzipiert.

Um das Gerit einer anderen Gasart kompatibel zu
machen, folgen Sie den nachstehenden
MaBnahmen.

Die Injektoren, die kleinstmoglichen Schrauben
der Gashidhne, die die Kochfeldbrenner
kontrollieren und die Etiketten sind in einem
mitgelieferten Beutel enthalten.
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Austausch der
Brennereinspritzdiisen
(Abbildung 2)

Entfernen Sie den Grill und die Olwanne darunter.
Nehmen Sie die Teile ,,1¢ und ,,2%.

Den Injektor "7" von der "8" des Einspritzventils
trennen.

Waihlen Sie eine neue Diise entsprechend der
Tabelle ,,T1 unter Beachtung der Kompatibilitét
mit dem Stiick ,,8%.

Geschlossene Gussmodelle (Abbildung 2)
Entfernen Sie die Schrauben, indem Sie die
Gassteuerung und Frontplatten abmontieren.
Den Injektor "7" von der "8" des Einspritzventils
trennen.

Ldsen und entfernen Sie Injektor "7" vom
Anschlussstiick "8".

Waihlen Sie eine neue Diise entsprechend der
Tabelle ,,T1“ unter Beachtung der Kompatibilitit
mit dem Stiick ,,8%.

Brennereinstellung
Fiir offene Modelle

Ziinden Sie den Hauptbrenner an und stellen Sie
die Gasregelung ein auf "max. Flamme".

Nach dem Losen der Schraube schieben Sie die
Luftzufuhrplatte vor und zuriick, bis die
gewliinschte Flamme erscheint.

Stellen Sie danach fiir eine Zeit den Regler auf
,,min Flamme*. Die Flamme sollte konstant
bestehen.

Wenn die Flamme zu hoch werden sollte oder
erlischt, dann justieren Sie mit den Schrauben ,,V*
und ,,M* am Gashahn nach.

Fiir geschlossene Modelle

Entfernen Sie die Frontplatte des Gerits.

Ziinden Sie den Hauptbrenner an und stellen Sie
die Gasregelung ein auf "max. Flamme".

Die Schraube ,,C* 16sen und die ,,B*““-Platte hin und
her verschieben, bis die gewiinschte Flamme
erscheint.

Stellen Sie fiir eine Zeit den Regler auf ,,min
Flamme*. Die Flamme sollte konstant bestehen.
Wenn die Flammen zu hoch werden sollte oder
erlischt, dann justieren Sie mit den Schrauben ,,V*
und ,,M* am Gashahn nach.

3. In den Ofen (Abbildung 6)

* Entfernen Sie die Bodenplatte unter der
Backofentiir.

* Schalten Sie den Brenner ein und stellen Sie den
Gashebel auf die Position ,,7 ..



* Bewegen Sie die Luftregulierungsplatte je nach
Gasart hin und her, um eine optimale Verbrennung
der Gasflamme zu gewéhrleisten.

Pilotinjektor austauschen
(Abbildung 5 fiir den Ofen)

* Entfernen Sie die Diise "3" und wéhlen Sie die
fiir das zu verwendende Gas geeignete Diise geméal
Tabelle 2 T2 aus und tauschen Sie sie aus.

* Setzen Sie die Schraube ,,2° mit der Dichtung
wieder ein.

Flammenmerkmale

Die Flamme sollte einen stabilen
himmelblauen inneren Kegel haben.

Wenn eingerichtet, stellen Sie sicher, dass
kein Flammenrickschlag im heiBen und
kalten Brenner vorhanden ist, wahrend der
Hauptbrenner lauft

WARNUNG: Wenn ein anderes

Gas in der Ausriistung vorliegt,
bringen Sie an einem sichtbaren
Bereich des Brenners ein
passendes Etikett an.

Einstellungen

Bedienen Sie das Gerat gemald der
Bedienungsanleitung. Uberpriifen Sie die
korrekte Beleuchtung der Brennerflamme,
nach Gasleckagen und dass das Gassystem
korrektfunktioniert.

Falls notwendig, schauen Sie unter dem
Punkt , Typische Fehlfunktionen” nach.

Regelung der thermischen
Leistung

Die Nennwarmeleistung des Gerates muss
immer nach der Installation und Umstellung
auf eine andere Gasversorgung und auch
nach der Wartung Gberprift werden.

Die Nennwarmeleistung des Gerates ist in
der Tabelle "T2" angegeben.

Die Nennwarmeleistung ist korrekt, wenn das
Gerat mit den entsprechenden Injektoren fir
die verwendete Gasart und dem
Eingangsdruck gemal Tabelle "T2"
ausgestattet ist. Um den Eingangsdruck zu
Uberprifen, folgen Sie den Anweisungen im

Abschnitt "Regelung des
Gasversorgungsdruckes"

Regelung des

Gasversorgungsdruckes

Zur Messung des Gasversorgungsdruckes benutzen
Sie ein Manometer mit einem Messintervall von
0,2mbar.

Entfernen Sie das obere Bedienfeld (fiir das
Kochfeld) und dann das Ofenbedienfeld (fiir die
Ofenbrenner). Die Schraube "PP" am
Druckanschluss entfernen und das Manometer
anschlieflen.

Ziinden Sie die Brenner an und messen Sie den
Eingangsdruck.

Die Druckmessung muss mit den Werten der
Tabelle "T2" libereinstimmen.

Falls nicht, schalten Sie das Gerit aus und wenden
Sie sich umgehend an Thre ortliche Gasversorgung.
Trennen Sie das Manometer und ziehen Sie es die
Schraube ,,PP* wieder fest an.

Typische Fehlfunktionen
Schwierigkeiten beim Ziinden mit
der Brennerdiise / Brenner geht

aus

Unzureichender Druck der Gaszufuhr.

Die Gasleitung oder der Injektor ist verstopft.

Der Gashahn ist defekt.

Das Thermoelement ist defekt, ungeniigend erhitzt
oder falsch mit dem Gashahn verbunden.

Schwierigkeiten bei der

Einstellung der Ofentemperatur
Gasventil oder Thermostat defekt.

) Einsatz der Ersatzteile
Uberpriifen Sie nach jeder Wartung
das System nach moglichen

Gasleckagen.
Alte Aufliegende Teile konnen Sie einfach durch
neue ersetzen

Gas-Héahne,

Entfernen Sie die obere Tafel und ersetzen Sie die
bendtigte Komponente.

Gas-Ventile, Feuerzeug Gas-Ofen

Entfernen Sie die vertikale Schalttafel des Ofens
und ersetzen Sie die bendtigte Komponente.



Anweisungen fiir die Wenn das Gerit ausfillt, schlieBen ein

Gassperrventil an.
IHStandhaltung und Wartung Wenden Sie sich an den von dem Hersteller

Dieses Gerdit ist fiil” den autorisierten Service und verwenden Sie nur
professionellen Gebrauch bestimmt originale Ersatzteile.

und d arf nur von gesc hultem Der Herstellfzr lehnt Jed§ Verz.mtwortung ab, wenn
diese Verpflichtungen nicht eingehalten werden.

Personal verwendet werden. Es ist Lesen Sie diese Broschiire mit Aufmerksamkeit
ausschlieflich zum Kochen von und bewahren Sie sie sorgfiltig fiir die
Lebensmitteln konzipiert. Jegliche Lebensdauer des Produkts. _
d it V. d 1t al Vor jeder Nutzung und mdglichen Kontakt mit
anderweltige yerwenaung gut als Lebensmitteln, reinigen Sie die Oberflache

unsachgemdps. sorgfiltig.
Die Verwendung der Steak-Grillgitter auf den
Gittern ist nur auf den kleinen Brennern erlaubt.

Technicial Sp ec1ﬁcat10ns

Cap Diameters
dlam
eter
(cm)
34
O10cm 28 Betrieb
07,5cm 20

Kochfeld und Brenner der einigung
Herdplatten SchlieBen Sie vor jedem Reinigungsvorgang das
Gasventil.

Die Pilotziindung muss manuell erfolgen.
Der Pilotbrenner der Kochplatte ist immer mit
piezoelektrischer Ziindung ausgestattet.

Reinigen Sie die Edelstahloberflachen taglich mit
Wasser und normalen nicht scheuernden
Reinigungsmitteln, gut abspiilen und sorgfaltig

Die Bedienknopfe der Hahne des Kochfeldes trocknen. Verwenden Sie keine Stahlwolle oder
haben die folgende Symbole: chlorhaltigen Reiniger.
Punkt: Aus

Stern: Pilotziindung
Zwei Flammen: Minimalflamme
Drei Flammen: Maximalflamme

Gasofen
Die Bedienkndpfe der Hihne des Kochfeldes Verwenden Sie keine scharfen Schaber, die kratzen
haben die folgende Symbole: konnen, um Beschidigung von Stahl oder
beschichteten Oberfldchen zu vermeiden.
Pun.kt: A"us Verwenden Sie keine korrosiven Produkte, um den
Stern: ?ﬂotzoundung Boden unter dem Herd zu reinigen.
; }ggog Reinigen Sie das Gerit nicht mit einem
3:170°C Wz?ss.erstrahl .
4:210°C Reinigen Sie die Riickstdnde (Fett,
5:250°C Brandriickstdnde, etc.) zwischen den Nutzungen.
6:290°C Flamme sollte von Zeit zu Zeit tiberpriift werden.
7:330°C Den Gashahn nicht mehr als ndtig anziehen. Es

konnte Gasleckagen verursachen.
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Wenn das Gerit eine ldngere Zeit nicht benutzt
werden sollte, dann iiberziehen Sie die
Edelstahloberfldche mit ein wenig Vaseline und
lagern Sie es in einem gut durchliiftetem Raum.
Entfernen Sie die Lebensmittelpartikel aus den
Verbindungsteilen des Kochfeldes.

Im Falle eines Ausfalls des Gerits, rufen Sie den
zugelassenen technischen Service. Das Gerét
sollten vom Fachpersonal gepriift werden.
Innenraum des Ofens reinigen: Tagliche Reinigung
des Innenraums des vermeidet Probleme in der
Zukunft. Benutzen Sie geeignetes Entfettungsspray

NHCTPYKIMUSA 1O MOHTAXY

HOPEAYIIPEXXJIEHHUE: DJrto ycrpoiicTBO
HOJI’KHO OBITH YCTAHOBJICHO B COOTBETCTBHMH
¢ JefiCTBYOIIMM 3aKOHOAATeJIbCTBOM H
JOJIKHO JKCIUIyaTHPOBATHCH TOJBKO Ha
Xopomo nposeTpuBaeMom ydactke. Ilepen
NMOrpy3KO W JKCIUIyaTamueid  3TOro
YCTPOHCTBA 03HAKOMbTECH C MHCTPYKIHEH.

NPEAYIIPEXIEHUE: Ilepen BBOAOM
YCTPOHCTBA B IKCILTyaATAIMIO YOeAUTECh, YTO
Bce OyMaKHble 3alllUTHbIe TOKPBLITHA H
YIAKOBKa yAaJeHbl. JTO YCTPOHCTBO ciieAyeT

YCTAHABJUBATh TOJbKO B oOTKI04YeHHoM [IPEAYINIPEXXKIAEHUE:

IMOJIOKCHHH.

NOPEAYIIPEXIEHUE: Bo uzbexxanue
MOBPEKICHNS JJIEKTPHYECKUX KOMIIOHEHTOB
ycTpoiicTBa, He NMpoOBOINTE OYHCTKY
yCTpoOiicTBa NIPH NOMOIIY NMPAMON CTPYH BOIBI
WJIM BOABI MO BBICOKHM HAIIOPOM.

NPEAYIIPEKIAEHUE: YcTpoiicTBO A0KHO
IKCIIYaTHPOBATHCS 00YUEeHHBIM MEPCOHAIOM.

NPEAYIIPE/KIEHUE. He npukacaiitech K
JIMTEIHOI pellleTKe HA YyCTPOiicTBe BO BpeMs
pa6oTsl NAMTHI. B npoTuBHOM cityyae
CyIIeCTBYeT ONACHOCTh rOPeHMsl.

NPEAYIIPEKIAEHUE: Ilpu OTKpPLITUM U
3aKpPbITHH KPBIMIKH YCTPOHCTBA BO3MOKHO
BO3HUKHOBEHHE 3a/KaTHS.

BHUMAHMUE! OcyuecTBasiiiTe
IKCIIYaTAIUIO ycTpoiicTBa npu
COOTBETCTBYIOIIMX MOKA3aTedsiX /IaBJIEHUsI
raza u Boabl. CBeleHHsT 0 IaBJeHHH

npeaocTaBjeHbl B Tabauie “T2”.

A
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(nicht schdumend) zur Reinigung auch in den
"versteckten" Zonen. Heizen Sie hierfiir den Ofen
auf 75°C-80°C.

RU

NOPEAYIIPEXIEHUE: I[MpoBepbTe, He

uMeeT Ju JaedopManmii  MeTaNIMYecKas
yacTh OacceifHa ycrpoiictBa. Kaxkas-mu0o
Aedopmanms MOXKeT NPHBECTH K
NMOBPeEKICHNI0 padodeil YacTH yCTpoiicTBA.

NPEAYIIPEXJIEHHME: D10  ycTpoiicTBO
JOJI5KHO ObITH YCTAHOBJIEHO B COOTBETCTBUM C
JAeCTBYIOIIUM 3aKOHOAATEJIHLCTBOM H T0JIKHO

IKCILTYaTHPOBATHCH  TOJBKO HAa  XOPOIIO
nposeTpuBaeMoM yuactke. Ilepen nmorpyskoii u
IKCITyaTaumeit 3TOT0 ycTpoiicTBa
03HAKOMbTECh ¢ HHCTPYKIHEIA.
HenpaBuibHast
YCTAaHOBKAa, HACTpOiika, 3aMeHa 4YacTeid,
IKCILTyaTAUMA WIn TeXHUYecKoii
o0cay:)KMBaHHWe  MOTYT  TNpPHUBECTH K

BO3HHKHOBEHUI) MaTepHAaJbHOro yiiepoa,
TpaBMbl Wiu cMmepTu. [lepean ycraHoBKoi
WIH 00C/y)KUBAaHHEM ITOr0 000pPYI0BAHUSI
03HAKOMBbTECH €  HMHCTPYKUUSIMM  TO
YCTaHOBKE, IKCIIyaTAIIMHA U TEXHUYECKOMY
00CJTy;KMBAHUIO.

OIIMCAHUE
WHCTpyKIIMK JaHHOTO PYKOBOJCTBA COJEPIKAT
Ba)KHBIC CBEJICHHS 10 TEXHHUKE O€30MACHOCTH MPH
MOHTAXe, 9KCIUTyaTallHHy, OYHCTKU 17§
TexoOCTy)KMBaHUHU TIpudopa. B cBs3m ¢ 3THM,
XpaHHUTE PYKOBOJICTBO B JIETKOJAOCTYITHOM MECTE
JUISL TIOJTB30BATENS] U TEXHHYECKOTO COTPY/THHKA.

MoHnTaX, BBIIOJHEHHUE MPEOOpPA3OBAHUMA IS
pa3TMUYHBIX KAaTeTOpui Ta3a W  MPOLEAYpPHI
TeX00CTy>KHBaHUS JIOTKHBI BBITIOTHATHCS
KBaIN(UIINPOBAHHBIM COTPYIHHUKOM B
COOTBETCTBHM €  WHCTPYKIUMSIMA  (DUPMBI-
TIPOU3BOIUTETIS.

[Toaxmrouenne npubopa K JTUHUN Ta30CHAOKEHUS
BBHITOJTHSIETCS. B COOTBETCTBUM C TapaMeTpamH,



YKa3aHHBIMU B Tabmume "TexHuueckue
XapaKTepUCTHKH'".

[IponsBoguTens HE HECET OTBETCTBEHHOCTH B
OTHOUICHUU KOHEYHBIX MaTEPHUATBbHBIX YOBITKOB U
(U3NUECKUX TIOBPEXKACHUM, BO3HUKAIOMIUX B
pe3yJbrare KaKuX-JIN0O JeUCTBUHA,
MIPOTHUBOPEYALIUX PEKOMEHAAINAM PYKOBOJCTBA

Mo 3KCITyaTaluv, TECXHUYCCKOI'O O6CJ'Iy)KI/IBaHI/I}I

13071 pEMOHTa, BBITIOJTHEHHOT O
HEYTIOJIHOMOYEHHBIMHU TEXHUYECKUMH
COTPYIHUKAMH.

MOHTAXK

Pasmemenne (Cxema-1)
C uenpro npeaynpexaeHus o0pa3oBaHUs AbIMa H

3amaxa, IIOMECTHTE MpUOOp TIOA BBITSDKKOM,
CHOCOOHOH o0ecreynTh JOCTaTOYHYIO
BEHTUIIALIHIO.

C menmpl0  MPEAyNpeKACHHS  UPE3MEpPHOTO

Harpesa, OMECTUTE YCTPOHCTBO Ha PACCTOSHHUU
He MeHee 10 cM 0T OOKOBOH M 3aAHEH CTEHBI.
CHUMHTE 3alIMTHYIO IMOJUITHIICHOBYIO IUICHKY.
OuucTuTe OCTaTKM KIEALIETO0 BELIecTBA C
MOBEPXHOCTEH  mpubOpa  COOTBETCTBYIOIIMM
pactBopuTtenem (Hampumep, Henkel-Helios).

Ecnu mpubop ucnonb3yercs moBepx mkada win
MeYr, TPy MOMOIIM OPHEHTHPOBOUYHBIX IITHIpEH
MOMECTHTE TpHOOp CBepxy wmKkada/meyd u
BBIDOBHSIUTE IIyTeM pPEryaupOBKH 4 HOXKEK
mKada/meyn,  YCTaHOBIECHHBIX Ha  POBHOM
MOBEPXHOCTH.

Ecnmu mpubop mnpemycMaTpuBaeT yCTaHOBKY Ha
HIDKHEE OCHOBAaHHUE, npu MOMOIIN
OPHEHTHUPOBOYHBIX IITHIPEH pazMecTuTe MproOop
MOBEPX HIYKHETO OCHOBAHUSI.

Ecnu npubop Oyner mcnonp3oBaTbcs Ha KaKoii-
60 pabodeil MOBEPXHOCTH CTONA, 00sA3aTEIBHO
CIIEAyeT YCTaHOBHUTH IIJIACTUKOBBIE HOXKH CHH3Y
npubopa.

He ycranaBnuBaiiTe mpuOOpHl MOBEpX IMedel ¢
BepxHel cronemnuneit mogeneir 7GF302G/GE u
9GF302G/GE.

Ecnmu mpubop ycranaBnuBaercsi 00k o OOK ¢
OpyTUMH  TpUOOpamMH,  BBIOJHHUTE  HWXKE
YKa3aHHbIE HHCTPYKLIUH.

IToncoenunenue npudOpoB APYyr K APYry B
Buje Juanu (Cxema-2)

[Tomectute mpuOOP PAAOM C APYrUM IPUOOPOM U
OTPETYJIUPYITE BBICOTY TAKUM 00pa3oM, 4TOOBI
BBICOTa NIPUOOPOB COBMAJANA.

Hcnone3yst  COeTMHUTEIIBHBIC
BepxHEeH  OOKOBOH  MOBEPXHOCTH
COCJMHHUTE NPHOOPHI APYT C IPYTOM.

OTBEpCTUs  Ha
npubopa,

IHoakarouenne Tpyd mogauu rasza
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[Moaxmrouenne npudopa K JTMHUU ra30CHaOXKEeHUS
JOJKHO OBITH BBIMOJHEHO KBaJIH(DHUIMPOBAHHBIM
COTPYZIHUKOM TEXCITY>KOBI.

[MogxiroueHne JIMHUM Ta30CHAOKEHHS MOXKET
OBITH BBITNIOJIHEHO Ha 3aJHEH MaHeIH WIH CHHU3Y
npubopa.

l'a30BBIli BEHTHIb YCTAHABIMBAECTCS B JIETKO

JIOCTyIHOM  MeCTe€ C  1Lelbl0  OBICTPOro
OTKJIIOUYEHHUs] TOJayd Ta3a B  aBapUHHBIX
CUTYyaLHsX.

[locne BbImONHEHHS BceX MOAKIIOYCHUH, B
MeCTax COCOUHEHUH MPOBOOUTCS KOHTPOJb
YTEUKH rasa.

[IpoBeppTe  cooTBeTCTBHE  mpHOOpa  THUILY
MOJIKII0YaEMOT0 rasa. Ecmm uMeeTcst
HECOOTBETCTBUE,  OoOpaTuTech K  pasaeny

"IIpeoOpazoBanrie mnpubopa s paboOTHl Ha
IpyTHX THMAa rasa".

Bce wactu, HeoOXonumble OISl MOHTaxa, OyayT
MOCTaBJIEHBI OT KOMIIAHUH-TIPONU3BOIUTEIS.
['mbkass razoBasgs mOABOAKA M TOAKIIOYCHUS
ra3oBOro IJIAHTa JOJDKHBI  BBIIOJMHITHCS B
cooTBeTcTBHH co ctanaapToM TS EN 14800.

HNPEOBPA3OBAHUE ITPUBOPA IJIA
PABOTHBI HA IPYTUX THITAX T'A3A
KoucTpykius npubopa npeaycMaTpuBaeT padoTy
Ha cxmwkeHHoM raze (G20) mon jmaBieHUEM
20mbap. Ecmu mpubop OymeT NOAKIIOYEH K
JPYTOMY THUITy Ta3a, BHINOJIHUTE HUKCYKa3aHHEIC
npoteaypel. HeoOxomuMmbie  WHXKEKTOPBHI U
KIISSAINECS JTHKETKU YIAaKOBaHBI B MEIIOYKE M

MTOCTABIISIOTCS BMECTE C IPUOOPOM.

3aMeHa HHIKEKTOPOB rOpeJIKH

1. B momenssix ¢ OTKpPLITOIi
noBepxHocThIo (Cxema-2)
CHUMUTE pemeTKy ¥ MacIsTHOM TOAI0H,

HaXOJSAUTUNCS O] PEIIETKOM.
Cuumure Ooater "P" um "A",
TPYMITy HHKEKTOPa K TOPEIKe.
HmxekTop "E" OTCOCITUHUTE oT
COCTMHUTEIHLHOTO d71eMeHTa "N" HHKeKTopa.
3ameHnTe WH)XEKTOP COOTBETCTBYIOIIIM
WH)XXEKTOPOM B 3aBUCHUMOCTH OT HCIIOJIb3yEeMOTO
raza cormacHo Ttabmume "T1" wm 3akpenure K
COCTMHUTETLHOMY AIeMeHTY "N" HHKEKTOpAa.

JKAPOYHOH

COEIUHSIOIINE

2. B mopeasax c
(Cxema-2)
CHUMHTE pYYKH KOHTpOJNS TOJA4M  Tasa,
OTBUHTUTE BUHTHI 1 CHUMHUTE TIEPE/THIOI0 MaHEb.
HmxekTop "E" OTCOCTUHUTE oT

COCTMHUTEIHLHOTO 2JIeMeHTa "A" WHKeKTopa .
3ameHuTe WHIKEKTOP COOTBETCTBYIOIIAM
WH)XEKTOPOM B 3aBHCUMOCTH OT HCIOJIB3yEeMOTO

Mma”HeJbl0 HaKaJIuBaHUA



raza cornacHo Ttabmuume "T1" u 3akpenure K
COEIMHUTEILHOMY 3JIEMEHTY "A" MH)XKEKTopa.

3. B nmeuax (Cxema-4)

CHUMUTE HWKHIOIO ITaHEIb O] ABEPKOH Mevu.
XaBa asip saclHl CIKapTh

WNuxekTop "E" OTCOCIUHUTE oT
COEIMHUTENBHOTO IeMeHTa "A" HHXKeKTopa .
3aMEHUTE COOTBETCTBYIOIIUM HWH)XXEKTOPOM B
3aBHCHMOCTH OT HCIIOJIB3YEMOTO Ia3a COINIACHO
Tabmuue “T1”.

HoBrllf MHXEKTOp 3aKMHTE B COEIHHUTEIBHOM
aneMeHTe "A" HHXEKTOpa .

PeryaupoBka momaum  BO3ayxa  JIJIA
rOpeJIKH

1. B momenssx ¢ OTKPLITOH KAPOYHOM
NMOBEPXHOCTHIO

3aXTUTe OCHOBHYIO TOPEIKY H TEpPeKIIouuTe

peryniarop  momadM raza B IOJIOKEHHUE

"MakcuMabHOe Tams'.

IMocne ocnaGineHuss 3a)KMMHOTO BHHTA KOJbBIA
perynsTopa motoka Bosmyxa "H", cMmemenuem
BIIEpEe/-HAa3aJ KOJIbI]a HACTPOWTE pPEryJsTop
MOTOKA BO3/IyXa, 00ECIIEYNB UICATEHOE TOPEHHE
rasa.

CrycTsi HECKOJIbKO MHUHYT pabOTBI TOPEIKH Ha
MaKCUMAaJIbHOM YPOBHE, MEPEKIIOYUTE PETYISATOP
MoJa4yn ra3a B TOJIOKEHHE '"MHUHUMAIIbHOE
miams". Bo BpeMs 3TOro MepeKITIoueHus TopeKa
JIOJKHA COXPAHUTh CTAOMIIbHOE TOPEHHE.

Ecnu mmamMst ropeniky moracHeT WM TuiaMsi OYeHb
0oJpIIoe, HEOOXOAMMO YMEHBIIUTH MOJAdy Ta3a
TIPU TIOMOIIM PETYIHPOBOYHOTO BUHTA "VM" Ha
razoBoM Kpane. (Cxema-3)

2. B mopeasx c¢
(Cxema-4)

CHHUMHTE TIePEIHIO0 ITAHETb.

3aKruTe OCHOBHYIO TOPENKY M TEPEKIIOUUTE

perynsaTop  TOAayM Tra3a B IIOJIOKEHHE

"MakcuMabHOE Tams'.

Ocmabsre BuHT "C" W cMmecTuTe B3aKUMHOE

koneilo "B" Bmepen-nazam B 3aBUCHMOCTH OT

KaTeropuu Trasa, o0ecleYnB HIcaTbHOE TOpEHHE

rasa.

[ToBTopHO 3akMuTe BUHT "C".

CrycTsi HECKOJIbKO MHUHYT pabOTBI TOPEIKH Ha

MaKCUMAaJIbHOM YPOBHE, MEPEKIIOYUTE PETYISATOP

Mola4yM ra3a B TOJIOKEHHE '"MHUHUMAIIbHOE

miams". Bo BpeMs 3TOro MepeKITIoueHus TopeKa

JIOJDKHA COXPAHUTh CTAOMIIbHOE TOpEHHE.

Ecnu mmamMst ropeniky moracHeT WM TuiaMsi OYeHb

0oJpIIoe, HEOOXOAMMO YMEHBIIUTH MOJAdy Ta3a

Mma”HeJbl0 HaKaJIuBaHUA

IIpU MOMOIIM PETYIUPOBOYHOro BHHTa "VM" Ha
ra3oBoM kpase. (Cxema-3)

3. B meuax

CHUMUTE HWKHIOIO ITaHEINb O] ABEPKOH MeYu.
3aXTUTe TOPEIKYy M TEPEKIIOYUTE PEryisaTop
nojJa4u raza B nmonoxxenue "7".

B 3aBucHMMOCTH OT KaTeropuu rasa, CMeIEHHUEM
PETYIHPYIOLIETO KOJbIIa BIIEpENI-HA3a,
HacTpoiite perynsarop mnoroka Bo3ayxa "H",
o0ecrednB uaeanbHOE TOPEHHUE rasa.

4. 3amMeHa NUJIOTHOH (POpPCYHKH

o(PrcyHOK-5 1 TyXOBKH)
o Cuumute (HOpcyHKY «3» U BBIOCpUTE (POPCYHKY,

MOAXOAIIYI0 JIJI1  HCIOJB3YyeMOro rasa, B
cooTBeTCTBUH ¢ TaOmuuei 2 T2 »u 3aMeHuTe ee.

© YCTaHOBHUTE BHUHT «2» C MPOKIIAIKOM.
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XapakTepuCTHKA NJIaMeH!

Ilmams xopoliero cocraBa HWMEET YCTOWYMBBIN
BHYTPEHHHUH KOHYC y OCHOBaHHS TEMHOCHHETO
1Bera. B ciydae mioxoro mocTymieHHs BO3AyXa
JUIS TOPEHMsI, IUTaMs JKEeJITOr0 IIBeTa WIH C
npoxwikamMu. bosbias momada Bo3myxa cAenmaeT
mIaMsi KOPOTKUM, MPO3PAdHBIM C yIJIMHEHHBIM
BHYTPEHHUM KOHYCOM.

[Ipu BBITONHEHUH PETYIMPOBOK HEOOXOIUMO
yOenuThCsl B OTCYTCTBHM OOpaTHOTO yaapa
IUIAMEHA BO BpeMsi paOOTHI Kak TOpsiuei, Tak |
XOJIOJTHOM TOPEJIKH.

NPEAYIIPEXJIEHHUE: Eciu B mnpubope
BBINOJIHEHBI Mpeo0pa3oBaHuA AJds8 paGoThl Ha
ApPyroM TuUIle ra3a, Ha BUJIHOM MecTe nmpudopa
00s3aTeILHO HaKJIeiiTe ITHKETKY c
0003HaYeHHEM HCI0JIb3YeMOro rasa.

IHEPEJI HAYAJIOM JKCIINIYATALLUA

IIpoBepka
npudopa
Bximtounte mpuOOp COMNIACHO PYKOBOJCTBY IO
9KCIUTyaTallli, MPOBEPhTE MCIPABHOCTh TOPCHUS
TOPEJIOK U OTCYTCTBUE YTEUCK rasa.

B cimydae HeobxoamMocT 00paTUTECh K pa3ieity
"Bo3MOoKHBIE HEUCTTPABHOCTH'".

padoTbl ra3oBoOil  CHUCTEMbI

IIpoBepka HOMMHAJIbHOM TeNnJI0BOH
MOILIHOCTH

[IpoBepbTe TEIIOBYIO MOIIHOCTH MPUOOpPa TOCIE
npeoOpa3zoBaHus pudopa I paboTHl Ha APYTOM
BUJIC raza 17001 TFOOBIX MpoIeyp
Tex00CTy)KUBaHUS IprOopa.

HomuHanpHast TemioBas MOIIHOCTh TpuOOpa
ykazaHna B Tabmurte "T3".

HoMuHanbHast TeruioBas MOIHOCTH —SIBISICTCS

MOIITHOCTh HarpeBa mnpu padbore npumbopa ¢



HWHXXEKTOpaMHu, COOTBETCTBYIOILIUMU
HCIONIB3YEeMOMY Ta3y, U HpPU COOTBETCTBYIOLIEM
napneHud.  KoHTponb  BXOTHOTO  JIaBlCHUSA
BBIMIOJIHUTE  cornacHo  pasnaeny  "Kowrtpoms
BXOJHOTO JJaBleHus rasza'.

KonTposib BX0AHOrO [aBJieHMsl ra3a
(Cxema-4)

e li3mepenue BXOZHOTO JaBIICHUS rasza
BBIMIOJIHSICTCSI ~ MAaHOMETPOM C  TOYHOCTBIO
n3MepeHust MuHuMansHo 0,2 MOap.

e CHUMHTE BEpXHIOIO TIaHENb YIPaBICHUS IS
JKapOYHOH MOBEPXHOCTH M TaHENb YNpaBlICHHS
JKapouHBIM mKapoM it eyd. OTBUHTUTE BUHT
¢ukcamu (PP) wm ycraHoBuTe B OTBepcTHE
MaHOMETP.

e BrimmonHuTte U3MepeHHEe BO BpeMs  paboThI
npubopa.

e BpiHBTE MaHOMETp M TOBTOPHO YCTAaHOBUTE Ha
MecTo BUHT Qukcaryu (PP).
NOPEAYIIPEXIEHUE: Ecan BXOJHOE
JAaBJIeHHE ra3a He COOTBETCTBYET AMANA30HY
napamMeTrpoB Tabumuosl  “T2”, orTkiIOUHTE
npudop " NnpouHpopMUpYyHTE
YIOJTHOMOYEHHYIO TeXCJIYxKOy.

BO3MO’KHBIE HEUCIIPABHOCTH /
PEKOMEH/JALIMH ITO YCTPAHEHUAIO

He 3a:KMTaeTCs HJIH 3aTPYAHEHO
3a:KUTraHHe 3aNaJbHON IOpeJIKU

e HenocTaTouHoe BXOIHOE JaBJICHHE Ta3a.

e 3a0WUT MHKEKTOP WIH TPYOKH.

e HeucnpaBeH ra3oBblii BEHTUIIb.

3aTyxaHue IUIaMEHH 3alajbHON TOpeJIKH
BO BpeMs padoThI

e HeucnpaBHa Ttepmomapa, OOpBIB COCTUHCHHS
ra30BOr0 BEHTHIIS.

e HeucnpaBeH ra3oBblii BEHTUIIb.

He 3aKUTraeTcs HJIH 3aTPyAHEHO
3a'KUTaHUe TOPeIKH

o HenocTaTouHoe BXOIHOE JaBJICHHE Ta3a.

o 3a0UT UHKEKTOP.

e HeucnpaBeH ra3oBblii BEHTUIIb.

HeBo3MokHa peryiupoBKa TeMIepaTypbl
HarpeBa >Kapo4Horo mkadga

eHeucnpaBeH ra3oBslif KpaH.

eHencnpaBHOCTh TEPMOCTATA.

3AMEHA 3ATIIACHBIX YACTEM

[locme  BBHIMONHEHWS ~ KaXAOW  HPOICIYPHI
TEXyX0J1a/00CTy)KHUBaHUS TIPUOOpPa BBIMOJHUTE
KOHTPOJIb YTEUKH Ta3a.
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Iopeaka, 3amanbHasi ropeJjika, TepMomnapa,
KHOIKA PO3:KUIra ropejaku

CHUMHTE  BEpXHIOIO  MaHeNlb  YIpaBJICHUS,
pEUIeTKH, TOJOBKA TOpPEIOK U  MAacCisHbIC
MOAJIOHBI Y 3aMEHUTE HEUCIPABHYIO YaCTh HOBOH
3aracHOM 4acThIO.

I'a3zoBBIil KpaH

CHUMHUTE BEpXHIOIO [MAHENb YIpaBJICHUA H
3aMEHUTE HEHUCIIPABHYIO YacTh HOBOHM 3amacHOi
4acTbIo.

Bentmiasb (nmeun)
CHUMHTE BEpTUKAIBbHYIO IMaHENIb YIPaBICHUS
MeYd U 3aMECHHUTE HEUCIPABHYI) YacTh HOBOH
3aIlaCHOM YacCThIO.

Iopeaka, 3amanbHasi ropeJjika, TepMomnapa,
KHOIIKA PO37KUTA TOPEJIKH (1eYb)

CHUMHTE BEpPTUKAIBHYI0O W HIDKHIOIO MaHEIu
YOpaBJICHUS TE€YM M 3aMEHUTE HEUCIPABHYIO
YacTh HOBOMH 3aITaCHOM YacCThIO.

HHCTPYKIHUMH 110 SKCIIVIYATALIUHN
u TEXOBCJIIYKUBAHUIO

NPEAYNPEX/IEHUSA
YerpoiicTBo MpeHa3HAYEHO s
MpoeCCUOHANTBHOTO HCIIONB30BAHUS U JIOJDKHO
WCTIONIE30BATHCS TOJNBKO JIUI[AMH, TMPOIIEAITUMHI
COOTBETCTBYIOIIIEE O0yUICHHE.

[Ipubop mnpeanasHadeH IS TPUTOTOBICHUS
MUITE. 3ampemaeTcs MCIOoIb30BaTh HpHOOp B
KaKHX-THOO JAPYTHX IEJISX.

B ciydae BO3HUKHOBEHUSA KaKOW-JIn00
HEWCIIPAaBHOCTH TPHOOpa, 3aKpOWTE BXOIHOMH
ra3oBblil BEHTWIb.

OOpamaiitech TOIBKO B CIEIHATH3HUPOBAHHYIO
TEXCITYXO0Y, aKKpEIUTOBAHHYIO dbupmoii-
MPOM3BOANTENIEM, H  HCIOJB3YHTE  TOJIBKO
OpWTHHAJBHBIC 3aMTaCHBIE YaCTH.

Technicial Specifications

Cap Diameters Power Pan
(kw)  diameter
(cm)

9  38/34
Middle Cap J10cm 6 34/28
Smaile Cap 07,5cm 3,5 28/20



IKCIUVIYATALUA
IJIMTA
["a30BbIE BEHTHUIIH IITUTH UIMEIOT 4 TTOTOXKESHHUS:
0 - BeixmmroueHo
Y¢- PO3XKUT 3anaJIbHON TOpEIKH

S - MuHMMaIbHOE IIaMs

SS - MakcuManbHOE ILIaMs

Po3xur ropesok

1. B mogeasix ¢
TOBEPXHOCTBIO:

OTkpoiiTe BEHTHIIb AJIS T0J1a41 Ta3a B IpHOop.

Haxwmure Ha pyuky peryisaropa mojadd rasa u

MIOBEPHUTE pPYYKYy B TIOJOXKEHHE '"PO3KUT

3anaabHON TOpenKu".

3axXrute 3amnajbHyI0 TOpPENKY, MPUOIU3UB OTOHb.

(Hampumep, 3a%0KEeHHYIO CIHYKY, 3QKUTAIKy U

T.IL.)

OTKPBITOH  KapPOYHOI

2. B MoaeJsiX ¢ MaHeJbI0 HAKAIJIUBAHUSA
Pyuky perynasaropa momaum rasa IOBEpHUTE B
MOJIOKEHUE  "PO3KUT  3amajnbHOM  Topenku'.
Haxwmure Ha pyduky, OAHOBPEMEHHO Ha)XKMHUTE Ha
KHOTIKY pO3Xura, obecrmednB oOpazoBaHue 2-3
HCKp, IEPKUTE HAKATOU 10 Pa3KUTaHUsI TOPEIIKH.
[pubnusutensHo 15 cek. JepKUTE pPYydKy B
HaxatoM cocTtogHuu. [locme oTmycka pydku
IIaMsl 3arajibHOM TOPENKH MPOAOKUT TOPEHHE.
Ecnmu ropenka He 3aropenach, NMOBTOPHUTE BCE
NefcTBHA ¢ Havana.

ePo3xur 3amajabHOM TOPCIIKKU MOXHO BBIIIOJIHUTH

BpyuHYI0. [lepkuTe B HAXKATOM COCTOSIHUU PYUKY
KOHTPOJI TOJayu ra3a B IOJIOKEHUH 'PO3KUT
3ananbHOU ropenku. [TogHuMuUTE IHUCK B LEHTpE
IUTUTHl HAKAJMBAHUS U PA30KTUTE 3aMalbHYIO
TOPEJIKY NPY MOMOIIY 3a>KUTANIKH.

.HJ'IH 3a)KHIraHusS OCHOBHOM TOPCIIKU TICPCKIIOYHUTE

PYUYKy peryjisaTopa MoAadd Ta3a U3 IOJOXKEHHS
"pO3KUT 3amanbHOM TOpeNKH"' B IKEITaeMoe
MIOJIO)KEHUE, YKA3bIBAIOIIEE Ha CHIy IUIAMEHH
(MMHUMAaJIBHOE WJIM MaKCUMaJIbHOE ILTaMs).

OTKIII0YeHHE TOPeJIOK
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Pyuky perynsaropa mojgauMm rasa IMOBEpHUTE H3

nonokeHusd "MunuM.nmnamsa"  uam "Makcum.
miaMsa" B moJIokeHHe "Po3kur 3amannHOM
ropenku".

MenneHHo HaXXKMHUTE Ha PY4YKy peryisaTopa
mojgayd rasa U IOBEPHUTE B TOJOXKCHHUE
"BrIkimroyeHo" O OTKIIOYEHHS  3alaabHOU
TOPETIKHU.

B 3akmtoueHuu 3aKpoiiTe IrIaBHBIA KpaH Ha TUHUU
razocHaOXeHus, pacrnonararmuiics nepen
TUTUTOH.

OPEAYIIPEXJIEHUE (Toabko nas moaesieit
¢ MAHEJbI0 HAKAJIUBAHMS)

OcobeHHOCTh JaHHOTO TpHOOpa 3aKI0YaeTcs B
Pa3NIUYHOM PaclpOCTPaHEHUH TEIUla HarpeBa Ha
NMaHeny HakanuBaHus. B 1eHTpe maHenu
TeMIeparypa HarpeBa BBICOKas, 1O KpasiM - 0ojee
HU3Kasg. B cBsBu ¢ o3TUM, 1 OBICTpOro
MPUTOTOBJICHUSI MUILM pa3MeELIaliTe BapOYHYIO
€MKOCTh B LEHTpe, Ui  MEJIEHHOTO
MPUTOTOBJICHUS - TI0 KPasiM MaHelu.

Bce Buabl [pUrOTOBIECHHS THIIM  JOJKHBI
BBITIOJIHATECA B CKOBOPOJAE WM B APYIOM BHJE
BapOYHONW E€MKOCTH. 3amlpellieHO MPUTrOTOBIICHHE

MUY HEIOCPEICTBEHHO Ha MaHeIu
HaKaJIUBaHUSL.
IHEYb

Pyuka KoHTpons mnojmauM rasa meun umeer 9
Pa3IMYHBIX MO3HULIUH.

e = BrikimtoueHo

¥¢ = PO3KuUT 3anaabHON TOpEIKU

1=100 °C  5=250 °C
2=130 °C  6=290 °C
3=170 °C  7=330 °C
4=210 °C

Po3ur ropeaku ne4yu

CuipHO HaXMHUTE Ha PEryJISATOp MOJAYM raza M
MOBEPHUTE pPYYKYy B TIOJOXKEHHE '"pO3KUT
3anaabHON TOpenKu".

JlepuTe pyuky B Ha)aTOM COCTOSTHUM B TEUEHHE
15 cexyna. OZHOBPEMEHHO Ha)XMHUTE HAa KHOIKY
pOKHMra  3amajbHOM  TOpPENKH C  LENbI0
o0pa3zoBaHusl 2-3 MCKp M pazKHUTaHHUA IUTAMEHU
3anajgbHON TOPETKU.

[locnme oTmycka KHONKM  pO3XKHra, Iiams
3aMajgbHOM TOPENKH MPOAODKUT TropeHue. Ecim
rOpejKa He 3ar0penach, IOBTOPUTE MIPOLELYPY.
[Ipouecc  3axkuranms ©W  miIamMs  MOXHO
MIPOKOHTPOJINPOBATh YEPE3 TIa30K.

Po3xur OCHOBHOW TOpeNKH BBINOJHAETCS IMyTEM
MEPEKIIIOUEHUS] PYUKH YIIPABICHUS HA XKETAEMYIO
TEMIIEPATypy Harpesa.

He ocraBnsiite OTKpBITON ABEPKY IEUN BO BpeMs
paboThI.



Brikiouenue

Perynstop nmomaun raza moBepHHUTE B MOJOXKEHHUE
"pO3KHUT 3amaJIBHOM ropesku”.

MenasneHHO HaXXMUTE Ha pydKy peryiasTopa

nmojayd rasa U IOBEPHUTE B TOJOXKCHUE
"BrIkiIroyeHo" O OTKIIOYEHHS  3alaabHOU
TOPETIKHU.

OYUCTKA u TEXOBCJIIY KUBAHUE
[lepenq HayasioM OYMCTKHM WM  OPOLEIYP
TEXOOCITy)KMBaHUS  O0S3aTENBHO  OTKJIFOUUTE
rmojiavy rasa B mpuoop.

He noxwupmasce MOMHOrO OCTBHIBaHUS, MPOTPUTE
0o0OpyIOBaHWE TPSAMKON, CMOYCHHOH TeIUION
MBUTBHOM BOJIOM.

He wucnonp3yiiTe uwuctsmme cpeacrBa U
MPEeIMEThI, CIOCOOHEIC MOIapanaTh TOBEPXHOCTh
YCTpOMCTBA.

B  cmyuae  HeoOXxommMocTH
XUMUYECKUE YUCTSIINE CPEACTBA.
Ecnmu mnpubop He Oyaer WUCHONB30BAThCI B
T€UEHUE NPOAOKUTECIBHOTO BPEMEHU, CMaXKbTe
HepKaBeIoIllMe MOBEPXHOCTH Ba3EIUHOM, KpOMeE

UCIIOJIb3YWTE

Toro, obecneybTe  XOPOUIYI0  BEHTHJISLHUIO
MTOMEILEHHUS.
[lepuoguuecku  BBIpaBHUBAWTE  IUIMTHL U

OUUIIIAKTE THE3/1a TOPETIOK OT OCTATKOB MHUIITH.

B cnyuae HeucnpaBHOCTH TpuOOpa oOpaTUTECH B
VIIOJTHOMOYEHHYIO CIYyXO0y TeXxoOCTyKHBaHUSL.
He paspemaiite HEyNOJTHOMOYEHHBIM JIUI[AM
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BBITIOTTHSTH MO IU(DUKAITHIO
000pyTOBaHMS.

C uenpio obecrieueHHUss UCHPABHONW M HAICKHOU
paboTel Tpubopa HE0OXOMUMO  OOECHEUUTh
MEPUOUYECKYI0O OYUCTKY M CMa3Ky Ta30BBIX
BEHTWJICH, 3Ta MPOIEIypa JOJDKHA BBITIOIHATHCS
COTPYJIHHUKOM YIIOJTHOMOUYEHHOHN TEXCITYKOBI.

C muenplo oOecreyeHHs] TPOU3BOIUTEIEHOCTH
paboOThl TIeYM B TEUCHUE UIMTEIBHOTO CPOKa M
WCKITIOYCHHS KaKUX-TH00 TpoOJeM Mo yxomy 3a
pubopoMm, PEKOMEHTyeTCs €KECIHEBHO
BBITIOJHATh TPOIEAYPY OYUCTKH mpubopa B
COOTBETCTBHUU C HUKEU3I0KCHHBIM.

Harpeiite neus npubmusurensHo 10 75-80°C.
PacnbuinTe cOOTBETCTBYIONIUN PACTBOPUTEND IS
yAaJIeHUs KUPHBIX 3arps3HCHUN (HE TICHSIIUNCS)
Ha TMOBEPXHOCTU BHYTPU KaMEphI MEYH, PEIICTKH,
JTHO KaMephbl MEeYH U T.I. HTOBEPXHOCTH.

3akpoiite nBepky neun u nopoxaute 20-30 MuH.
[Tocne 3TOr0 BHOBH OTKPOUTE ABEPKY.

BriHBTE 1 TPOMOKTE PEIICTKH.

OuncTuTe BHYTPEHHHE IOBEPXHOCTH  IE€YU
ryOKoO#, CMOYEHHOH B TETIOW MBUIBHOHN BOJE WU
COOTBETCTBYIOIIUM KUTKAM MOFOIIIHM
CPEJICTBOM.

PEMOHT u

[locne pa3zmenieHnss pemeTok, ¢ IENbI0 JYUIIero
BBICBIXaHHMS BHYTPEHHHX ITOBEPXHOCTEH meuw,
3aKpoITe ABEPKY U BKIIOYHTE IIeUb Ha 2-3 MUH.
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