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TEKNIK OZELLIKLER / TECHNICAL DATA
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Sekil-1/ Figure-1



Sekil-2 / Figure-2



TEKNIK OZELLIKLERI

T

WIDTH DEPTH HEIGHT GAS ELECTRIC 3 i
Aproximate Weight
MODEL NO (A) (B) (9] POWER POWER VOLTAGE AMPS CABLE TYPE
(mm/inch) | (mm/inch) | (mm/inch) (kw) (BTU's) (kw) (v) (A) ( mm2) (kg/1b)
" " " 12 40 945
7 OG 10WsS 400/ 15,74 730/ 28,74 287 /11,29 15,5 52 888
" " " 12 40 945
7 OG 10W 400/ 15,74 730/ 28,74 921/36,26 15,5 52 888
" " " 12 40 945
9 0G 10W 400/ 15,74 902 / 35,5 921/36,26 15,5 52 888
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) (D mm) (kg/h) (inch) (D mm) (kg/h) (inch) (D mm) (kg/h) (inch) (dmm) (m3/h) (inch) (D mm) (m3/h) (inch) (D mm) (m3/h)
70G10WS "11,6 1,8 0,763 "14,9 1,7 0,769 "20 1,6 0,792 "8 3 1,705 "8 3,4 2,086 10" 3,4 2,332
70G10W "11,6 1,8 0,763 "14,9 1,7 0,769 "20 1,6 0,792 "8 3 1,705 "8 3,4 2,086 10" 3,4 2,332
90G10W "11,6 1,8 0,763 "14,9 1,7 0,769 "20 1,6 0,792 "8 3 1,705 "8 3,4 4,172 10" 3,4 4,664




MONTAJ TALIMATLARI

ACIKLAMA
Bu kilavuzdaki talimatlar makinanin emniyetli
montajl, kullanimi, temizligi ve bakimi hakkinda
6nemli bilgiler icerir. Bu nedenle kilavuzu, makinayi
kullanacak kisi ve teknisyenin rahatlikla ulasabilecegi
bir yerde saklayiniz.
Makinanin  montaji, farkli gaz gruplari igin
dondstmlerin yapilmasi ve bakim islemleri bu konuda
yetkili uzman bir kisi tarafindan Gretici firmanin
talimatlarina uygun bir sekilde yapiimalidir.
Makinanin gaz baglantisi  “Teknik  Ozellikler”
tablosunda  verilen  degerlere  uygun  olarak
yaptimahdir.
Uretici firma; kullanim kilavuzuna uymadan yapilan
herhangi bir islemden, yetkili teknisyenler tarafindan
yaptimayan bakim veya teknik midahalelerden dolay!
insanlara veya esyalara karsi meydana gelen nihai
zararlardan sorumluluk kabul etmez.

MONTAJ
Cihazi, koku ve duman olusumunu o6nlemek icin
yeterli havalandirmanin yapilabildigi bir davlumbaz
altina yerlestiriniz.
Cihazin genel olclleri ve teknik degerleri yukaridaki
resimlerde ve “Teknik Ozellikler” tablolarinda
verilmistir.
Cihazi, asiri 1s1 artislarini 6nlemek igin yan ve arka
duvarlardan min. 10cm uzaga yerlestiriniz.
Cihaz Gzerindeki koruyucu naylonu siyirarak ¢ikariniz.
Yiizey uzerinde yapiskan madde artiklari kalirsa uygun
bir ¢oziicu ile temizleyeniz (6rnegdin Henkel-Helios).
Cihazi diizguin bir zemin Gzerine yerlestiriniz.

Gaz Baglantisi

Cihazin gaz baglantisini yetkili servis elemanina
yaptiniz.

Gaz girisi, cihazin arkasindan yada altindan
yapilabilir.

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

Tum  baglantilar  yapildiktan  sonra,  baglant
noktalarinda gaz kagak kontrolu yapiniz.

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

Montaj icin gerekli tim parcalar imalat¢i firma
tarafindan saglanacaktir.

Gaz flexi veya gaz hortum baglantilart TS EN 14800
standardina uygun sekilde yapilmali.

TR

FARKLI GAZLARA CEVRIM
Cihaz 20 mbar NG(G30) gaziyla calisacak sekilde
ayarlanmistir. Eger farkli bir gazla calisacaksa
asagidaki islemler yapilmalidir. Gerekli enjektorler ve
yapiskanli etiketler cihazla birlikte bir torba icinde
verilmistir.
Bralor enjektorlerinin degistirilmesi (Sekil-1)

“E” enjektorinl, “N” enjektdr baglama parcasindan
soklp cikarin.

“T2” tablosu’na bakarak kullanilacak gaza uygun yeni
enjektori secin ve “N” enjektdr baglama parcasina
sikin.

Brulér Hava Ayari

1. Acik ocakli modellerde

Ana brilord yakin ve gaz kontrol digmesini “max.
alev” konumuna alin.

Hava ayar sacini sikan viday! gevsettikten sonra ileri-
geri kaydirarak brilér alevinin ideal  yanmasini
ayarlayin.

Brilor birkac dakika max. yandiktan sonra kontrol
digmesini "min. alev" konumuna getinin. Bu arada
briilor sabit bir yanmada olmahidir.

Eger brilor alevi sonerse veya ¢ok yiksekse, bu
durumda gaz muslugu Uzerindeki "VM" ayar vidasi ile
duslk ayar girisi yaptimalidir.(Sekil-2)

Alev Ozellikleri

lyi karagimli bir alev, tabaninda kararl bir i¢ koniye
sahip, koyu gok mavisi renginde goziikmelidir. Alevin
iyi hava alamamasi durumunda, alev sari ve damarli
olacaktir. Fazla hava iceren alev; kisa, seffaf ve
yukselen bir i¢ konige sahip olacaktir.

Ayarlama yapildiginda, hem sicak hemde soguk
brilorlerde brildr cahistirilirken alev geri tepmesinin
bulunmadigindan emin olun.

UYARI : Eger cihazda farkli bir gaza dénisim
yapildi ise mutlaka kullanilan gaza uygun
yapiskanlh etiketi cihazin goérilebilir bir yerine
yapistiriniz.

KULLANIM ONCESI

Gaz tertibatinin calismasinin kontroll

Cihazi kullanim kilavuzunu gére calistirin, brilorlerin
dogru olarak yandigini ve gaz kagaklarinin olup
olmadigini kontrol ediniz.

Eger gerekirse "Olasi Problemler" kismina bakiniz.

Nominal Isil Gucun Kontrolu

Cihazin baska bir gaza cevrim yapilmasi durumunda
yada herhangi bir bakim faaliyeti sonrasi isil guci
kontrol ediniz.

Cihazin nominal sl giici "Teknik Ozellikler"
tablolarinda verilmistir.



Kullanilan gaza uygun memeler monte edildiginde ve
uygun basingta ¢ahistirildigr takdirde cihaz nominal 1si
Verir.

DIKKAT! Wok ocaklara uygun wok tavalar
kullanilmasi tavsiye edilir.

OLASI PROBLEMLER / COZUMLERI

Pilot brilor ateslemiyor yada zor atesliyor
Gaz giris basinci yetersizdir.

Meme veya borular tikanmistir.

Gaz muslugu bozulmustur.

Cakmak pili bitmistir.

Pilot briloér ¢calisma sirasinda sénayor.
Termokupl bozulmustur, gaz muslugu baglantisi
kopmustur.

Gaz muslugu bozulmustur.

Brulor ateslemiyor yada zor atesliyor
Gaz giris basinci yetersizdir.

Meme tikanmistir.

Gaz muslugu bozulmustur.

YEDEK PARCALARIN DEGISTIRILMESI

Cihaz Gzerinde yapilan her bakim/onarim faaliyeti
sonrasi mutlaka gaz kacak kontroli yapiniz.

TEMIZLEME VE BAKIM
Cihazda bakim vyada temizlik faaliyetlerine
baslamadan 6nce gaz girisini mutlaka kapatiniz.
Cihazi 1hk sabunlu suya batirilmis bez ile tam
sogumadan siliniz.
Cihazin  yizeyinde c¢izik yapabilecek temizlik
maddelerini ve araglarini kullanmayiniz.
Gerekirse kimyasal temizleyiciler kullaniniz.
Eder cihaz uzun siure calismayacaksa paslanmaz
yuzeyleri vazelinleyin, ayrica bulundugu yeride
havalandirilmis olarak birikmak gerekir.

Kontrol paneli ¢ikarin, 1zgaralari, brilér kafalarini ve
yag tepsilerini ¢ikarin ve parcayi yenisi ile degistirin.
Kontrol paneli ¢ikarin ve pargay! yenisi ile degistirin.
KULLANIM ve BAKIM TALIMATLARI
UYARILAR

Cihaz profesyonel kullanim icin tasarlanmistir ve
sadece bu konuda egitim almis Kisiler tarafindan
kullaniimahdir.

Cihaz vyiyecek pisirme amacina yoneliktir, bunun
disinda herhangi bir amag icin kullanmayiniz.

Cihazda herhangi bir ariza meydana gelirse gaz giris
vanasini kapatiniz.

Sadece Uretici firma onayli yetkili servis elemani ile
kontak kurunuz ve sadece orijinal yedek parca
kullaniniz.

KULLANIM
Ocak gaz valfleri 4 farkli konuma sahiptir :
0 - Kapali
Y¢- Pilot brulord atesleme

S - Minimum alev

SS - Maksimum alev

Ocak Bruloranin Ateslenmesi

Cihaz gaz giris vanasini agin.

Gaz kontrol dugmesine basin ve onu “pilot briléri
atesleme” durumuna gevirin.

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

Kapatma

Gaz kontrol dugmesini "Max. alev" veya "Min. alev"
durumundan "Pilot brulori atesleme™ konumuna
cevirin.

Dlgmeye yavasca basin ve onu pilot brildrini
kapatmak i¢in "Kapali” durumuna gevirin.

Son olarak pisiriciden 6nce, gaz besleme hattindaki
ana vanay!i kapatin.

Periyodik olarak ocaklari ayarlayin ve yiyecek
artiklarini ocak portlarindan gikartin.

Cihaziniz arizalandi§i taktirde yetkili servisi arayiniz.
Ehliyetsiz ~ kisilerin ~ cihaza midahalesine izin
vermeyiniz.

Cihazin dizgin ve givenilir calismasi icin gaz
valflerinin  belirli  peryotlarla temizlenmesi ve
yaglanmasi yetkili servis elemanina yaptiriimahdir.



CAKMAK PILININ DEGISTIRILMESI

Cihazin ¢cakmak pilini degistirmeniz gerekirse asagida belirtilen asamalari sirasiyla yapiniz.
Cakmagin 6n kapagini saat yoénlnin tersine ceviriniz.(2) Eski pili ¢ikarip yeni pili takiniz(3). Kapagi saat yoniinde

cevirip kapatiniz

INSTALLATION INSTRUCTIONS

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
premises.

The cookers are type "A" appliances. 'Re cooking hot
plates are type A and B11 appliances.

in sufficiently aerated

GB

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

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

Set the appliance level by means of the adjustable feet.

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
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 nozzles, 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.

Replacement of burner injectors (Figure-1)

Unscrew the injector “E” from injector connection part
“N”.

Choose a suitable injector indicated in table “T2”.
Screw the new injector to injector connection part “N”.

Burner Air Adjustment

2. 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.

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
“Technical data” 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.

ATTENTION! Itis recommended to use wok
panes suitable for Wok cookers.

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.
lighter battery is exhausted

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.

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.
Remove the upper control panel 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

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 :

- - Off
¥¢- Pilot Ignition

S - Minimum flame

SS - Maximum flame

Lighting cooking hob

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

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 stainless steel
surfaces of the appiance and it should stay in a properly
ventilated room.

Adjust 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.



CHANGEMENT DE LA PILE DU BRIQUET
If the lighter battery of the device is required to be replaced, perform the indicated actions respectively
Remove the front lid of lighter by turning counterclockwise.(2) Replace the old battery with a new one. (3). Close the lid by
turning it on clockwise.
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