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HOB DIMENSIONS (mm)

Operation of burners with safety device and electric ignition

To light one of the burners:

*  Press the relative knob and turn it anti-clockwise to the
large flame setting @ .

*  Atthe same time, press the button with the star J<.
The spark plug gives out a spark that causes the burner
to ignite.

*  Once the burner is lit, keep the knob pressed for about
10 seconds.

*  Release the knob.

If the burner does not ignite, repeat the operation.

Note:

- Should particular local conditions of the delivered gas
make the ignition of the burner difficult, it is advisable to
repeat the operation with the knob turned to the small
flame setting O.

The burner safety system serves to prevent the emission of

gas if the flame should be extinguished accidentally (draughts,

interruptions in gas supply, dousing with liquids, etc.).

NOTES: In case of installation of a hood above the cooktop, please refer to the hood instructions for

the correct distance.
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HOB INSTRUCTIONS Destination (M (PT)(ES)(GB)
INJECTORS TABLE CATEGORY II2H3+
1.  Removable panstand grids
2-3. Semi-rapid burners Type of gas used Type of Injector | Rated heat Rated Reduced Gas pressure (mbar)
burner marking capacity consumption heat
4 Rapid burner kW capacity kW | min. | nom. | max.
5.  Auxiliary b i
uxiliary burner NATURAL GAS r'E.lpId . Y115 3.00 286 I/h 0.60
6.  Semi-rapid burner control knob 88 (Methane)G20 semi-rapid | H2 105 1.90 181 I/h 0.35 17 20 25
7.  Semi-rapid burner control knob ~8 auxiliary X72 1.00 95 Vb 0.30
. o0 LIQUID PETROLEUM rapid 87 3.00 218 g/h 0.60
8. Rapidburner control knob his GAS semi-rapid | 70 190 | 138gh 0.35 20 | 2830 | 35
9. Auxiliary burner control knob oe (Butane)G30 auxiliary 50 1.00 73 g/ 0.30
10.  Electric ignition button 9% LIQUID PETROLEUM |  rapid 87 3.00 214 g/h 0.60
GAS semi-rapid 70 1.90 136 g/h 0.35 25 37 45
Symbols (Propane)G31 auxiliary | 50 1.00 71 gh 0.30
Shaded circle @  Tap closed
Type of gas used Appliance model Total rated heat Total rated Air necessary (m3) for the
Large flame a Maximum opening/delivery capacity consumption combustion of | m3 of gas
kW
Minimum opening or
Small flame D reduced delivery G20 20 mbar 4 gas 7.80 743 I/h 9.52
G30 28-30 mbar 4 gas 7.80 567 g/h 30.94
G31 37 mbar 4 gas 7.80 557 g/h 23.80

ELECTRIC SUPPLY: 230V ~ 50Hz

BEFORE USING THE COOKTOP

These instructions are only valid for above mentioned
Country destinations and also on the appliance.

» Keep the packaging material (plastic bags, polystyrene
parts, etc.) out of the reach of children, as they are
potentially dangerous.

» Use a proprietary detergent to clean the stainless steel hob
and remove any grease and food deposits. Before using the
hob, be sure to remove any adhesive labels.

» Check whether the cooktop has been damaged during
transport.

 Ensure that the installation and gas/electrical
connections are performed by a qualified technician,
following the manufacturer's instructions and in
compliance with current local safety regulations.

SUGGESTIONS FOR ENVIRONMENT PROTECTION

Packing

The packaging material is 100% recyclable and marked with
the recycling symbol ( /).

Products

This appliance is marked according to the European directive
2002/96/EC on Waste Electrical and Electronic Equipment
(WEEE). By ensuring this product is disposed of correctly, you
will help prevent potential negative consequences for the
environmenrﬁd human health.

The symbol __ on the appliance or accompanying
documentation indicates that this product should not be
disposed of as unsorted municipal waste but must be taken to
a collection point for the treatment of WEEE. Dispose of in
accordance with local standards governing waste disposal.

To get full satisfaction from the hob, please read these instructions carefully and keep them for future consultation.

For further information on the treatment, recovery and
recycling of this appliance, contact your competent local
authority, the collection service for household waste or the
shop where you purchased the appliance.
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PRECAUTIONS AND GENERAL ADVICE

* Before any cleaning or maintenance operation,
disconnect the cooktop from mains power supply.

* The use of a gas appliance produces heat and
humidity in the room. Ensure that the room is well
ventilated, or install an extractor hood with exhaust
duct.

* In case of prolonged use, additional ventilation may be
needed (opening a window or increasing the extraction
force of the hood).

* Keep children away from the cooktop when it is in
use and when its has just been switched off.

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

 After use, ensure that the knobs are in position ®
(off), and close the main gas delivery valve or the gas
cylinder valve.

Caution: the lid (where present) might break if
overheated. Before closing it, make sure that all the
burners are off.

ENERGY SAVING TIPS

* The cooktop is equipped with burners and/or a hotplate
with different diameters. Use pots and pans whose bottom
diameter is equal to that of the burners and hotplate, or
slightly larger.

* Only use flat-bottomed pots and pans.

* The pots and pans must not overlap the control panel.

Burner Diameter of container
Rapid (9,1 Cm) 24 to 26 cm

Semi-rapid (6,4 Cm) 16 to 22 cm

Auxiliary (4,5 Cm) 8to 14cm

Triple crown (12 cm) 24 to 26 cm

Fish kettle (23 cm x4,5cm) | 16 to 35 cm

* Warning: The protective rubber feet on the panstand
grids represent a choking hazard for young children.
After cleaning the panstand grids, please ensure that
all the rubber feet are correctly fitted.

Declaration of conformity C€
* This cooktop has been designed, constructed and
marketed in compliance with:
- safety requirements of EEC Directive “Gas” 90/396;
- safety objectives of the “Low Voltage” Directive
2006/95/CE (which replaces 73/23/CEE and
subsequent amendments).
- protection requirements of EEC Directive
“EMC” 89/336;
- requirements of EEC Directive 93/68.
* This cooktop is suitable for contact with foodstuffs
and complies with EEC (CE) Regulation n. 1935/2004.
* This cooktop (Class 3) has been designed to be used
only for cooking. Any other use (such as heating a
room) is improper and dangerous.

* |If possible, keep the container covered when cooking.

* Cook vegetables, potatoes, etc. with a small amount of
water in order to cut down cooking time.

* A pressure cooker allows you to save even more energy
and time.

CARE AND MAINTENANCE

Cleaning the cooktop surface, panstand grids and
control panel
» Before cleaning the cooktop, disconnect it from

mains power supply and wait until it has cooled down.

* Wipe with a cloth moistened with hot water and soap or
diluted liquid detergent.

* Do not use abrasive or corrosive products, chlorine
products or steel wool.

* Do not use vapour cleaning appliances.

* Do not use flammable products.

* Do not leave acid or alkaline substances, such as vinegar,

salt or lemon juice, etc., on the cooktop.

Stainless steel surface

* Clean with a specific commercial product.

Note: if the cooktop is used continuously, the high

temperatures produced by the flames may alter the

colour of the surface near the burners.

Cleaning the burners

I. Raise the cap and remove it.

2. Extract the burner from its housing by pulling it up.

3. Soak the burner and the cap in hot water and liquid
detergent. (Do not wash into a dishwasher).
Rinse out and dry carefully.

5. Ensure that none of its openings is clogged.

6. Reposition the burner and cap.

TROUBLESHOOTING GUIDE

I. The burner fails to ignite:

* Is the main gas delivery valve open?

* Has the delivery of the town gas (methane) been suspended?
* Is the gas cylinder (liquid gas) empty?

* Are the openings of the burner clogged?

* Have the cap and burner been positioned correctly after
cleaning? (See paragraph “Care and Maintenance”.)

AFTER SALES SERVICE

Before you call the After Sales Service:

1. Check the “Troubleshooting guide” above to see if you
can eliminate the trouble yourself.

2. Re-startthe cooktop, to check whether correct operation
has been restored.

3. If the malfunction persists, call the After Sales Service.

Give the following information:

* type of malfunction;

* model of cooktop;

« service number (i.e., the number that follows the word
SERVICE on the rating plate under the cooktop and on
the guarantee paper);

« your complete address;

« your telephone number and area code.

Note: to avoid damaging the electric ignition device, do
not use it when the burners are not in their housing.

Cleaning the electric hotplate
The electric hotplate must be cleaned when it is
lukewarm.

Wipe with a cloth moistened with water and salt, and polish
with a cloth moistened with oil.

2. The burner fails to remain lit:

* Repeat the ignition operation, turning the knob to the
position with the small flame symbol J) .

3. The electric ignition device does not work:

¢ Is there a power failure?

If any repairs are required, please contact an authorised
After-Sales Service, as indicated in the warranty.

In the unlikely event that an operation or repair is carried out
by an unauthorised technician, always request a
certification of the job carried out and insist on the use of
original spare parts.

Failure to comply with these instructions may
compromise the safety and quality of the product.
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INSTALLATION

Technical information for the Installer

If there is no oven beneath the cooktop (any oven installed
must be manufactured by us and equipped with a cooling
system), insert a separator panel at a minimum distance
of 20 mm from the bottom of the cooktop.

Note: before installation, make sure that the local gas
delivery conditions (nature and pressure of gas) are
compatible with the settings of the cooktop, as
indicated on the Product Description Sheet and on the
rating plate.

* The outer surfaces of the furniture or appliances adjacent
to the cooktop must be heat resistant (heat protection
““Y”’) according to standards.

Installation must comply with current local regulations.

* In the room where the cooktop is installed, there must be
enough air to allow the gas to burn correctly
(see the separate Product Description Sheet).

The natural flow of air must take place through an adequate
opening, that must be:

- permanent, made on one of the outside walls of the room,
and communicating with the exterior in an area away from
sources of pollution;

- built so as to ensure that its openings, both on the inside and
on the outside, cannot be obstructed, intentionally or
accidentally;

- protected by a metal grid or mesh that does not reduce its
working section;

- situated near the floor level and positioned so as not to
interfere with the operation of the fume exhaust devices.

- The fume exhaust has to take place through an appropriate
hood or fan installed on the wall or on the window.

Assembly

Important: the power supply cable and plug must be
suitable for the power absorption of the cooktop, and
the cable must be long enough to permit its upward
extraction.

Electrical connection

The electrical connections must comply with local
regulations.

The data relevant to the voltage and power absorption are
indicated on the rating plate.

The earthing of this appliance is compulsory by law.
The manufacturer cannot be held responsible for any
injury to persons or animals or damage to property
arising from failure to comply with these
requirements.

When the cooktop is installed, provide a multi-pole
circuit breaker with a contact separation of at least
3 mm.

* If necessary, the electrical power cable must be
replaced exclusively with a power cable having
identical characteristics to the original supplied by
the manufacturer (type HO5V2V2-F - T90°C or type
HO5RR-F). This operation must be performed by the
After Sales Service or a qualified electrician.

L

Earth
(Yellow/Green)

N

Connection to gas supply

The gas supply system must comply with local
regulations.

You can find specific local regulations for some countries, in
the separate National Safety Regulations Sheet supplied.

If no information concerning your Country is given, please ask
details to your Installer.

The connection of the cooktop to the gas pipe network or gas
cylinder must be made by means of a rigid copper or steel
pipe with fittings complying with local regulations, or by
means of a continuous-surface stainless steel hose complying
with local regulations. Interpose gasket (B) in the elbow
connection.

The maximum length of the hose is 2 m.

FOR BELGIUM ONLY: It is necessary to replace the elbow
connection (A) on the appliance, with the one supplied.

Important: if a stainless steel hose is used, it must be
installed so as not to touch any mobile part of the
furniture. It must pass through an area where there are
no obstructions and where it is possible to inspect it on
all its length.

After connection to the gas supply, check for leaks with
soapy water.

Attention: Should you experience difficulty in turning
the burners knobs, please contact the After Sales
Service for the replacement of the burner tap.

ADJUSTMENT TO DIFFERENT TYPES OF GAS

If a different type of gas to the type shown on the rating plate and
on the orange sticker affixed to the top of the cooktop is used,
the cooktop must be converted to work with the new gas type.
Remove the orange sticker and affix it to the instructions booklet,
which must be retained for the lifetime of the appliance.

I. The gas nozzles must be changed by After Sales Service or
a qualified technician.

Nozzles not supplied with the appliance must be ordered
from After Sales Service.

2. Connect the cooktop to the gas shut-off valve by means
of a pipe suitable for the type of gas used, in compliance
with current local regulations.

3. Adjust the minimum setting of the taps.

Note: when liquid petroleum gas is used (G30/G31), the

minimum gas setting screws must be tightened as far as they will

go.

Replacing the injectors (see table in the enclosed
Product Description Sheet)

I. Remove grids (A).
Extract burners (B).
Using a socket spanner of the appropriate size (C),
unscrew the injector to be replaced.
4. Replace it with the injector suitable for the new type of
gas.
5. Re-assemble the injector in (D).
Before installing the cooktop, remember to affix the gas
calibration plate supplied with the injectors in such a way that
it covers the existing information relating to gas calibration

Adjusting minimum gas setting of taps

I. To ensure that the minimum setting is correctly adjusted,
remove knob (E) and proceed as follows:

* tighten (-) to reduce the height of the flame;

* loosen (+) to increase the height of the flame;

The adjustment must be performed with the tap in minimum

gas setting position (small flame) O .

Upon completion of adjustment, reseal using sealing wax or

an equivalent material.

2. The primary air of the burners does not need to be
adjusted.

After the adjustment of the minimum gas setting, light up the burners

and turn the knobs from max. position @ to min. position d to
check the stability of the flame.








<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


