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Dear User,

Our objective is to make this product provide you with the best output
which is manufactured in our modern facilities in a careful working
environment, in compliance with total quality concept.

Therefore, we suggest you to read the user manual carefully before
using the product and, keep it permanently at your disposal.

Note: This user manual is prepared for more than one model. Some
of the features specified in the Manual may not be available in your
appliance.

All our appliances are only for domestic use, not for commercial use.

“Conforms with the WEEE Regulations.”
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IMPORTANT WARNINGS

1. WARNING: Before touching the connection terminals,
all supply circuit should be disconnected.

2. WARNING: Any inadvertent cooking made with fats
and oils can he dangerous and cause fire.

3. WARNING: Risk of fire; do not store the food
materials on the cooking surface.

4. WARNING: During usage the reachable sections can
be hot. Keep the small children away.

5. WARNING: The appliance and its reachable sections
become hot during usage.

6. The setting conditions of this appliance is
indicated on the label. (Or data tag)

7. This appliance is not connected to a combustion prod-
uct discharge system.This appliance shall be connected
and installed as per the applicable installation legislation.
Consider the requirements related with ventilation.

8. Using a gas hob will release humidity and combus-
tion products in the room where it resides. Especially
during when the appliance in use, ensure that the kitch-
en is well ventilated and retain the natural ventilation
holes or install a mechanical ventilation system. (Hood
on top of the oven) Sustained usage of the appliance
may require additional ventilation. For example opening
a window or if available, increasing the ventilation level
of a mechanical ventilation system.

9. WARNING: The appliance is intended for cooking only.
It must not be used for other purposes like room heating.
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10. This appliance should be installed as per regula-
tions and in well-ventilated location only. Read the in-
structions before installing or operating the appliance.”

11. Before placing the appliance check the local
conditions (gas type and gas pressure) and ensure
that the settings of the appliance is appropriate.

12. These instructions are applicable for countries of
which symbols are indicated on the appliance. If the
country symbol is not available on the appliance, in
order to adapt the appliance to the conditions of such
country, the technical instructions should be read.”

13. Do not operate the system for more that 15
seconds. If the burner does not ignite at the end of
15 seconds stop the operation of the system and open
the section door and/or wait for at least 1 minute
before igniting the burner.

14. Do not use steam cleaners to clean the appliance.

15. NEVER try to extinguish a fire with water, first
disconnect the mains supply and then using, for
example a lid or blanket, cover the fire.

16. Unless continuous supervision is provided, the
children of age 8 or below should be kept away.

17. Pay attention for not to touch the heating elements.

18. This appliance can be used by children aged
from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given su-
pervision or instruction concerning use of the appliance
In a safe way and understand the hazards involved.




INTRODUCTION OF THE APPLIANCE

1- Burner positions 7- WOK Burner

2- Glass or Metal Surface 8- Hotplate

3- Control Buttons 9- Coffee Adaptor

4- Small Burner 10- Wok Burner Adaptor
5- Medium Burner 11- Cast Grill

6- Large Burner 12- Enamel Grill




CONTROL PANEL

Cooktop Panel Visual of 70-90 cm and 100 cm
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Cooktop Panel Visual of 45 cm

ELECTRICAL CONNECTION SCHEME

Get electrical connection of your appliance done to authorized person
in line with the following scheme.

Q Q 220-240V~50/60Hz
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HO5 VV-F 3G 1.5mm?
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IMPORTANT WARNINGS
Electrical Connection and Safety

1.Setting conditions of this appliance is indicated in tag or data plate.

2.This appliance is not connected to any discharging apparatus of
burning products. It should be connected and installed according to
applicable assembly regulation.

3.Great attention should be paid on ventilation related conditions.

4.Your appliance should be connected to an appropriate fuse according
to electric power. If necessary, it is recommended that connection is
made by authorized service.

5.Your appliance is configured in accordance with electrical supply of
220-240V, 50/60Hz.

6.If main electrical network is different from these values, contact with
your authorized service.

7.Electrical connections of your appliance should only be made to the
fuses having suitably wired grounding (grounded) system. If no conven-
ient fuse is available in the place where your appliance is to be installed,
contact with authorized service immediately. Manufacturing firm is not
responsible definitely for the damages that fuses whose grounding is not
made and connected to the appliance can cause.

8.Plug of the appliance should be close to be accessed easily to the
fuse whose grounding is made without use of extension cord.

9.Do not allow contacting the power cable of your appliance with hot
regions. Similarly, keep away it from sharp edges and corners.

10.1f feeder cord is damaged, this cord should be replaced either by
manufacturer or its service agency or same degree qualified personnel in
order to hinder a dangerous situation.

11.Wrong electrical connection may give damage to the appliance. In
this case, your appliance will remain out of guarantee scope. Electrical
connection of your appliance should be done by authorized service.

12.During operation of cooktop, some parts may be hot. When you also
bring switches closed position, it may remain hot for a while. Children
should be kept away every time and not be left without observation. Do
not touch surface of cooktop while warning lights flashes. When you
bring your appliance closed position, hot parts being still dangerous
are stated with warning lights. (Vitroceran models)




Gas Connection and Safety
1. For LPG (cylinder) connection, affix

metal clamp on the hose coming from LPG Main Gas Pipe
cylinder. Affix an edge of the hose on hose
inlet connector behind the appliance by = Gasket

pushing to end through heating the hose

' . . Hose Inlet Connector
in boiled water. Afterward, bring the clamp

towards end section of the hose and tighten Metal Clamp
it with screwdriver. The gasket and hose
inlet connector required for connection is Lpg Connection Hose

as the picture shown below.

NOTE: The regulator to be affixed on LPG cylinder should have 300
mmSS feature.

2. Natural gas connection should be
done by authorized service. For natural

Main Gas Pipe . .
P gas connection, place gasket in the nut
= Gasket at the edge of natural gas connection
Nut hose. To install the hose on main gas

_ pipe, turn the nut. Complete the con-
Natural Gas Connection Hose  nection by making gas leakage control.

Gas hose and electric connection of the appliance should
not pass next to hot areas such as back of the appliance.
Gas hose should be connected by making wide angle turns
against breaking possibility. Movement of appliance whose
gas connection is made may cause gas leakage.




3. Connect your appliance to gas cock from the shortest way and in
a manner to prevent any leakage. For safety, the hose used should be
maximum 125 cm and minimum 40 cm.

4. While making gas leakage control; never use lighter, match, glowing
cigarette or similar inflammable matter.

5. Apply soap bubble on connection point. If any leak/leakage exists,
foaming will occur on soaped region.

6. If the cooktop is to be mounted on a cabinet or openable drawer,
a heat protection panel having 15 mm minimum opening should be
mounted under the cooktop.

IF BUILT-IN OVEN IS PLACED UNDER COOKTOP;
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»Cooktop
— »Hose
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Figure 1

Gas pipe should be affixed in a way not to touch the oven below, sharp
edges and corners, not to be pulled in a manner to be twisted and
strained. Make gas connection from right part of the cooktop, fasten
the hose by use of clamp.

INSTALLATION OF COOKSTOP

1. Detach the burners, burner hoods and grills from the product.

2. Turn the cooktop down and place on smooth ground.

3. In order to prevent entrance of foreign substances and liquids
between cooktop and counter, apply the paste given in package to the
sides of lower guard of counter. For corners, curl paste and increase
curls till filling corner gaps.

4. Turn cooktop again and align with and place on counter.

5. Fasten up your cooktop on counter by using the clamp and screws
supplied.

On the assembly chart given in next page, it is shown how to assemble
your cooktop.




Figure 2

6. When product is mounted on a drawer, if it is possible to touch
lower side of product, this section should be separated with a wooden
shelf.

7. While mounting cooktop on a closet, as shown in the figure above, in
order to separate between closet and cooktop, a shelf should be mounted.
If it is mounted on a built-in oven, there is no need to do that.

8. If your cooktop will be mounted next to right or left wall, the
minimum distance between wall and cooktop should be 50 mm.




COUNTER CUTTING SIZES AND INSTALLATION OF YOUR COOKTOP

Pay attention to the drawings and dimensions given below while making
cooktop installation and adjusting counter cutting sizes.

Cooktop Of 90cm

min. 60 mm

Cooktop Of 100cm




CORRECT PLACE FOR INSTALLATION

7

i 650 mm min.
il

I

Product is designed in
accordance with the kitchen
counters supplied from
market. A safe distance
should be left between the
product and kitchen walls
and furniture.

If hood/aspirator will

be installed over your
appliance, obey to the
recommendation of hood/
aspirator manufacturer for
assembly height.

(min. 65 cm)

The gap that cooktop is to
be placed on the counter
should be cut in line with
cooktop installation
dimensions.

For installation of the product, the rules specified in local standards

related to electricity should be complied.

VENTILATION OF ROOM

The air needed for burning is received from room air and the gases
emitted are given directly in room. For safe operation of your product,
good room ventilation is a precondition. If no window or room to be
utilized for room ventilation is available, additional ventilation should
be installed. However, room has a door opening outside, it is no needed

to vent holes.

Room Size Ventilating Opening
Smaller than 5m3 min. 100 cm?
Between 5 m3- 10 m3 min. 50 cm?
Bigger than 10m3 no need
In basement or cellar min. 65 cm?




TRANSFORMATION FROM NATURAL GAS TO LPG AND FROM LPG TO NATURAL GAS

1. Turn off gas and electricity of the cooktop. If your cooktop is hot,
wait for cooling down.

2.For injector change, use a screwdriver whose edge is as the Figure 4.

3. As seen in Figure 5, demount burner lid and burner of the cooktop
and ensure visibility of injector.

4. Remove injector by turning as shown in Figure 6 with screwdriver
and replace it with a new one.

Figure 4 Figure 5 Figure 6

5. After that, detach control switches of the cooktop. Make setting by
turning the screw in the middle of gas cocks with a small screwdriver
in the manner shown in the following picture. To adjust flow rate screw,
use a screwdriver having suitable dimension. For LPG, turn the screw
clockwise. For natural gas, turn the screw one time counter clockwise.
At low position, length of normal flame should be 6-7 mm. For the last
control, check out whether flame is open or closed.

Setting of your appliance may differ according to the type of gas cock
used.

Figure 7

GAS BREAKING SAFETY APPLiANCE (FFD)
Against putting out to be taken place as a

result of liquid overflow at upper burners, safety

appliance steps in and cut gas immediately.

Figure 9
o 0 0
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USAGE OF YOUR COOKTOP
Usage of Gas Cooktop
1. Before starting to use your cooktop, be sure burner hoods are at

correct position. Correct placement of burner hoods are shown in the
following figure.

Figure 10 Figure 11

2. Gas cocks have a special locking mechanism. Therefore, to operate
cooktop zone, press button by pushing ahead and while opening or
closing the cock, hold down the button.

® Closed 64 Fully open & Half open

3. For automatic igniting models, igniting is realized via electricity.
Therefore, before operating appliance, be sure that appliance has
electric connection. Igniting for these models is as follows.

ﬁ.
(@

A

Cooktop cock To ignite While By turning the
is at closed cooktop, firstly holding down button left while
position. press the button the button, holding down,
towards ahead. lighter steps in you can provide

and starts to ignition at flame
ignition. length you want.

4. Pay attention that cooktop grills are placed on cooktop table
completely. In case of failure about this matter can cause pouring
of the materials to be put on that.

5. For the models having gas putting out safety, following realizing
ignition procedure according to the guidelines above, wait for 5-10
seconds by pushing button ahead without keeping your hands off.




Safety mechanism will step in this duration and ensures operation of
the cooktop. With regard to gas putting out appliance, gas cock cuts the
gas going to cooktop zone in case of putting out of cooktop flame due to
any reason.

6. While using coffee pot apparatus supplied along with the cooktop, be
sure that foots of apparatus are placed on cooktop grill exactly and remain
on cooktop zone in centred way. Use the apparatus only on small burner.

7. While utilizing gas cooktops, use saucepan, placed on cooktop
surface as far as possible. Thanks to that, you can save energy. In the
following table, cooking pot diameters recommended to be used as per
burners are given. Characteristic of Wok cooktop zone is to cook quickly.

POT DIAMETER

GLASS HOBS
_ 45cm. 60cm. 60cm. 70cm. 90cm.
Domino Hobs Hand Control Control Control
Control Front Front Front
Small Burner | 12-18cm [ 12-18cm | 12-18cm | 12-18cm [ 12-18cm | 12-18cm
Middle Burner - 18-20cm | 18-20cm | 18-20cm | 18-20cm | 18-22cm
Big Burner 18-24cm | 22-24cm | 22-24cm | 22-24cm | 22-24cm | 22-26Cm
Wok Burner 24-26cm 24-26cm | 24-26¢cm | 24-26¢cm | 26-30cm
METAL HOBS
. 45¢cm. 60cm. 60cm. 70cm. 90cm.
Domino Hobs Hand Control Control Control
Control Front Front Front
Small Burner | 12-18cm | 12-18cm | 12-18cm | 12-18cm | 12-18cm | 12-18cm
Middle Burner - 18-20cm | 18-20cm | 18-20cm | 18-20cm | 18-22cm
Big Burner 18-22cm | 22-24cm | 22-26¢cm | 22-24cm | 22-24cm | 22-26cm
Wok Burner 24-26cm | 24-26cm | 24-26¢cm | 24-26¢cm | 24-26¢cm | 26-32cm
| N3 W
ﬁ m m True

Cooking pot to be used with products should have minimum 120 mm. diameter.




WOK BURNER

As it possesses double ring flame system, it gives
homogenous heat distribution at the bottom of
cooking pot at high temperature. It is ideal for
short term and high temperature cooking. When
you want to use regular cooking pot on wok burner,
it is necessary that you remove wok cooking pot
carrier from cooktop.

USAGE OF HOTPLATE

You can operate electric cooktops by turning the button on control panel
you want to use to the level you desire. Cooktop powers as per levels are

given in the following table.

LEVEL1 | LEVEL2 | LEVEL3 | LEVEL4 | LEVELS LEVEL 6
@80mm 200w 250W 450W - -
@145mm 250w 750W 1000w --- -
#180mm 500W 750W 1500w --- -—-
#145mm Rapid | 500W 1000w | 1500w --- ---
?180mm Rapid | 850W 1150w | 2000W - ---
@145mm 95W 155W 250W 400W 750W 1000w
?180mm 115W 175W 250W 600W 850W 1500w
@145mm Rapid | 135W 165W 250W 500W 750W 1500w
#180mm Rapid | 175W 220W 300w 850W 1150w 2000W

o B B




MAINTENANCE AND CLEANING

Before starting to maintenance or cleaning, firstly unplug the plug
supplying electricity to cooktop and turn off gas valve. If cooktop is
hot, wait for cooling down.

1. For the purpose that your cooktop has long and economic life,
regular cleaning and maintenance should be performed on your
cooktop.

2. Do not clean your cooktop with scratching tools such as bristle
brush, wire wool or knife. Do not use abrasive, scratching, acid materials
or detergent.

3. Following mopping parts of your cooktop with soapy cloth, rinse it,
later rinse well with a soft cloth.

4. Clean glass surfaces with special glass cleaning substances. As
scratching of glass surfaces leads to breaking, while cleaning glass
surfaces, do not use abrasive cleaners or sharp metal scrapers.

5. Do not clean your cooktop with steamy cleaners.

6. Clean channels and lids of cooktop zones with soapy water and
clean gas channels with a brush.

7. In the course of cleaning your cooktop, never use flammable
materials such as acid, thinner and gas.

8. Do not wash plastic and aluminium parts of your cooktop in
dishwasher.

9. Clean vinegar, lemon, salt, coke and similar acid and alkaline
containing substances poured on your cooktop immediately.

10. In time, cooktop buttons turns hard or never turn any more, in
such circumstances, it may be necessary that buttons are changed.
The change should only be done by authorized service.

Figure 13 Figure 14 Figure 15




TROUBLES AND SOLUTION PROPOSALS

You can solve the troubles you can encounter at your product by checking
the following points before calling technical service.

If cooktop does not operate;

e Check if power cable of cooktop is plugged in

e Examine with safe ways if electric exists on network

e Audit fuses.

e Control whether damage is available on power cable.

e Check if main gas valve in your network is open

¢ Go through existence of breaking or twisting on gas pipe
¢ Be sure that gasp pipe is connected to cooktop in appropriate way.
e See over if suitable gas valve is used for your cooktop
(Get periodical maintenance done)

If starter does not operate;

¢ Be sure that electric power cable of product is plugged in

¢ Clean the edge and body sections of ignition spark plugs found on
burners with a wet and dirt remover materials thoroughly. Be sure that
the channels present on burners are open and clean.

SETTING GAS COOKTOPS AS PER GAS TYPE

Gas type (LPG or natural gas) that your appliance is manufactured
foris stated in the label found behind the product and that show
technical features. If gas setting of your appliance is not the same
as gas setting of your network, it should be adjusted by making
change by an expert person. In the following table, injector, gas
flow and power values of appliance is given according to gas type.




INJECTOR, GAS FLOW And POWER TABLE

BURNER e 2D mbar 620,25 mhar 620,13 mhar
SPECIFICATIONS :
Gas Natural Gas Natural Gas Natural
Injector 1,40 mm 1,28 mm 1,60 mm
Wok Gas Flow | 0,333 m3/h 0,333 m3/h 0,333 m3/h
Burner (3,5)
Power 3,50 kW 3,50 kW 3,50 kW
Injector 1,15 mm 1,06 mm 1,35 mm
Wok GasFlow | 0,243 | m¥h | 0243 | meh | 0243 | mon
Burner (2,5)
Power 2,50 kW 2,50 kW 2,50 kW
. Injector 1,15 mm 1,10 mm 1,45 mm
::r‘:]':r GasFlow | 0276 | m¥h | 0276 | moh | 0276 | men
Power 2,90 kW 2,90 kW 2,90 kW
) . Injector 0,97 mm 0,92 mm 1,10 mm
seg‘l:;:::"d GasFlow | 0,162 | m¥h | 0,162 | meh | 0,162 | mn
Power 1,70 kW 1,70 KW 1,70 KW
Injector 0,72 mm 0,70 mm 0,85 mm
Auxiliary
Burmor GasFlow | 0,96 m3/h 0,96 mé/h 0,96 m3/h
Power 0,95 kW 0,95 kW 0,95 KW
INJECTOR, GAS FLOW And POWER TABLE
BURNER G%%’f%‘fm‘abra’ 630,50 mbar 630,37 mbar
SPECIFICATIONS .
LPG LPG LPG
Injector 0,96 mm 0,76 mm 0,96 mm
Wok
Bumer (3,5) Gas Flow | 254 g/h 254 g/h 254 g/h
Power 3,50 kW 3,50 kW 3,50 kW
Injector 0,82 mm 0,73 mm 0,78 mm
Wok
Bumer (2,5) Gas Flow | 182 g/h 182 g/h 182 g/h
Power 2,50 kW 2,50 kW 2,50 kW
. Injector 0,85 mm 0,75 mm 0,85 mm
::r‘:]':r GasFlow | 211 gh 211 gh 211 g/h
Power 2,90 KW 2,90 kW 2,90 kW
. . Injector 0,65 mm 0,60 mm 0,65 mm
seB'"l:;::f'd Gas Flow | 124 oh 124 oh 124 oh
Power 1,70 kW 1,70 kW 1,70 kW
» Injector 0,50 mm 0,43 mm 0,50 mm
A;l’:'r'l:z:y Gas Flow | 69 oh 69 oh 69 oh
Power 0,95 kW 0,95 kW 0,95 kW




ENVIRONMENTALLY-FRIENDLY DISPOSAL

1. Dispose of packaging in an environmentally-
friendly manner.
2. This appliance is labelled in accordance with
European Directive 2012/19/EU concerning used
electrical and electronic appliances (waste electrical
and electronic equipment - WEEE). The guideline
] determines the framework for the return and recycling
of used appliances as applicable throughout to the EU.

PACKAGE INFORMATION

Packaging materials of the product are manufactured from recyclable
materials in accordance with our National Environment Regulations.
Do not dispose of the packaging materials together with the domestic
or other wastes. Take them to the packaging material collection points
designated by the local authorities.




Draga utilizatorule;

Obiectivul nostru este sa ne asiguram ca acest produs da cele mai bune
rezultate, fiind produsin fabrica noastra moderna intr-un mediu de lucru
ingrijit, conform conceptului nostru de calitate totala. Din acest motiv, va
recomandam sa cititi cu atentie manualul de utilizare inainte de a folosi
produsul si sa-l pastrati mereu la indemana.

Nota: Acest manual de utilizare este pregatit pentru mai multe modele.
Unele specificati din manual ar putea sa nu se regaseasca si in cazul
aparatului dumneavoastra.

“Conform reglementarilor DEEE.”
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AVERTISMENTE IMPORTANTE

1. AVERTISMENT:inainte de atingerea terminalelor
de conexiune, toate circuitele de alimentare
trebuie deconectate.

2. AVERTISMENT: Orice gatire necorespunzatoare
efectuata cu grasimi si uleiuri poate fi periculoasa
si cauza incendiu.

3. AVERTISMENT: Risc de incendiu; nu
depozitati mancare pe suprafata de gatit.

4. AVERTISMENT: in timpul utilizarii, sectiunile
accesibile pot fi fierbinti. Mentineti copiii mici
departe.

5. AVERTISMENT: in timpul utilizarii, produsul
si sectiunile accesibile pot deveni fierbinti.

6. Conditiile de setare ale acestui aparat sunt
indicate pe eticheta. (Pe eticheta de date)

7. Acest produs nu este conectat la un sistem de
evacuare a produselor de combustie. Acest produs
va fi conectat si montat conform legislatiei aplicabile.
Luati in considerare cerintele referitoare la ventilare.

8. Utilizarea unei plitei pe gaz va elibera umiditate
si produse de ardere in camera unde este montata.
Atunci cand produsul este in functiune, asigurati-va
ca bucataria este bine ventilata si mentineti gaurile
naturale de ventilare sau montati un sistem mecanic
de ventilare. (Plita pe partea superioara a cuptorului)




Utilizarea sustinuta a aparatului poate solicita
ventilare suplimentara. De exemplu, deschiderea
unei ferestre sau daca este disponibil, cresterea
nivelului de ventilare a sistemului mecanic.

9. AVERTISMENT: Acest produs este destinat
doar pentru gatire. Nu trebuie utilizat in alte
scopuri cum ar fi incalzirea camerei.

10. Acest produs trebuie utilizat conform
reglementarilor si intr-o locatie bine ventilata.
inainte de montarea si utilizarea aparatului, cititi
cu atentie instructiunile.

11. Tnainte de montarea produsului, verificati
conditiile locale (tipul si presiunea gazului) si asigurati-va
ca setarile produsului sunt corespunzatoare.

12. "Aceste instructiuni sunt aplicabile pentru tarile
in care simbolurile sunt indicate pe aparat. Daca
simbolul tarii nu este disponibil pe aparat, pentru
adaptarea produsul la conditiile acelei tari,

instructiunile tehnice trebuie citite.

13. Nu utilizati sistemul pentru o perioada mai
mare de 15 secunde. Daca arzatorul nu se aprinde
la finalizarea celor 15 secunde, opriti functionarea
sistemului si deschideti usa sectiunii si/sau asteptati
cel putin 1 minut inainte de reaprinderea arzatorului.

14. Pentru curatarea produsului, nu utilizati
aspiratoare pe baza de abur.
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15. NICIODATA NU incercati sa stingeti un incendiu

cu apa, mai intai deconectati cuptorul si apoi
utilizand, de exemplu un capac sau o patura,
acoperiti focul.

16. In cazul in care o supraveghere continua este
furnizata, copii cu varsta de 8 ani sau mai mici
trebuie mentinuti departe.

17. Asigurati-va ca acesgtia nu ating elementele de
incalzire.

18. Acest produs poate fi utilizat de catre copii cu
varsta de la 8 ani si peste si de persoane cu capacitati
fizice, senzoriale sau mentale reduse sau lipsa de
experienta si cunostinte, daca acestia au fost
supravegheati sau instruiti referitor la utilizarea
aparatului intr-un mod sigur si inteleg pericolele
implicate.




DESCRIEREA ARTICOLULUI

11
1- Pozitiile arzatoarelor 7- Arzator WOK
2- Suprafata de sticla sau metal 8- Fierbator
3- Butoane de comanda 9- Adaptor cafea
4- Arzator mic 10- Adaptor arzator Wok
5- Arzator mediu 11- Gratar turnat
6- Arzator mare 12- Gratar emailat

27 I I N




ECRANUL DE CONTROL
é e08 808 ges 808 3oe
P
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Panou plita de 70-90 cm si 100 cm
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Panou plita de 60 cm
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Panou plita de 45 cm

SCHEMA ELECTRICA DE CONEXIUNE

Conexiunea electrica a dispozitivului (aragazului) trebuie sa se efectuieze in con-
formitate cu schema prezentata mai jos, de catre o persoana calificata in acest sens.

220-240V~50/60Hz

OC
SO

OO0O0OO0

HO5 VV-F 3G 1.5mm?




AVERTISMENTE IMPORTANTE
Conexiunea Electrica si Securitatea

1.Conditiile de setare ale acestui dispozitiv sunt mentionate pe eticheta sau placa
de informatii a acestuia.

2.Acest dispozitiv nu este un produs care poate fi conectat la un dispozitiv de
evacuare a produselor de arderii.Acest dispozitiv trebuie sa fie montat in conformitate
cu instructiunile date si in locul mentionat.

3.Acordati o mare importanta in ceea ce priveste conditiile de aerisire..

4.Dispozitivul trebuie sa fie conectat la o sursa electrica dotata cu o siguranta electrica
corespunzatoare puterii de alimentare a acestuia. In caz de necesitate este recomandabil
ca montajul sa fie efectuat de un service autorizat in acest sens..

5.Dispozitivul este setat in mod corespunzator unei alimentarii de 220-240 V, 50/60 Hz.

6.In cazul in care valorile electrice mentionate difera de cele ale retelei de alimentare
va sugeram sa contactati service-ul autorizat.

7.Conexiunea electrica a dispozitivului trebuie efectuata numai in conformita cu
regulile , aceasta efectuandu-se la o priza prevazuta cu paratraznet. (impamantare)
In cazul in care priza de la care se va efectua alimentarea dispozitivului nu este
prevazuta cu impamantare va sugeram sa luati legatura in cel mai scurt timp posibil
cu service-ul autorizat.Producatorul nu va fi responsabil sub nici o forma de
deteriorarile create dispozitivului din cauza unei prize neprevazute cu impamantare.

8.Cablul de alimentare al dispozitivului trebuie conectat la o priza prevazuta cu
alimentare , fara a se utiliza prelungitor.

9.Evitati contactul cablului de alimentare cu zonele fierbinti ale dispozitivului.
Totodata evitati contactul acestuia cu chenarele si colturile ascutite .

10.In cazul in care cablul de alimentare este deteriorat, pentru a evita crearea
pericolelor va rugam sa contactati producatorul sau service-ul acestuia autorizat
sau o alta persoana cu aceeasi calificare, pentru schimbarea acestuia.

11.Conectarea necorespunzatoare poate aduce daune dispozitivului.In astfel
de situatii dispozitivul este considerat iesit din garantie. Conexiunea electrica a
dispozitivului este recomandata a fi efectuata de service-ul autorizat.

12.In timpul utilizarii aragazului unele piese ale acestuia vor deveni fierbinti. Dupa
dezactivare partile fierbinti isi mentin starea o perioada de timp.Din acest motiv va
sugeram sa mentineti copii la distanta de dispozitiv si sa nu-i lasati nesupravegheati.
Evitati contactul cu aragazul atunci cand luminile de avertizare ale sceastuia sunt
aprinse.Dupa incgiderea aragazului partile acestuia care inca mai prezinta periculozitate
fiind fierbinti sunt specificate de lampa de avertizare. ( pentru modelele Vitroceran)




Conexiunea la gaze si siguranta

1. Pentru conectarea GPL-ului (buteliei), fixati

clema de metal pe furtunul buteliei de GPL. Fixati Teava Principala De Gaz
marginea furtunului de conectorul de intrare a
furtunului din spatele aparatului prin apasarea = Garnitura

pana la capat dupa incalzirea furtunului in apa
fiartd. Apoi, aduceti clema spre capétul furtunului si
strangeti-o cu o surubelnitd. Garnitura si conectorul S Clema De Metal
de intrare al furtunului necesare pentru conexiune
sunt ca cele din imaginea de mai jos.

Conector Intrare Furtun

Furtun De Conexiune Gpl

NOTA: Regulatorul care trebuie montat pe butelia de GPL trebuie sa aiba caracter-
istica de 300 mmSS.

2. Conexiunea de gaz natural trebuie realizata
printr-un serviciu autorizat. Pentru conexiunea de
Teava Principald De Gaz  gaz natural asezati garnitura in piulita de la
marginea furtunului de conexiune pentru gaz
natural. Pentru a monta furtunul pe teava
principala de gaz rotiti piulita. Tncheiati
Furtun De Conexiune conexiunea prin controlarea scurgerii de
Gaz Natural gaze.

=——-Garnitura
Piulita

Furtunul de gaz si conexiunea electrica ale aparatului nu trebuie
sa se afle in apropierea zonelor fierbinti precum partea din spate a
aparatului. Furtunul de gaz trebuie conectat prin rasuciri in unghi larg
pentru a preveni ruperea. Miscarea aparatului cu conexiune la gaz
realizata poate cauza scurgeri de gaze.

Corect Incorect Corect

3. Conectati aparatul la robinetul de gaze pe traseul cel mai scurt si astfel incat sa fie
impiedicate scurgerile. Din motive de siguranta, furtunul folosit trebuie sa aiba cel mult
125 cm si cel putin 40 cm.




4. Atunci cand controlati scurgerea de gaze: nu folositi niciodata o bricheta, un chibrit,
o tigara aprinsa sau un material similar inflamabil.

5. Aplicati sapun pe punctul de conectare. Daca exista scurgeri, se va forma spuma
in regiunea in care s-a aplicat sapun.

6. In cazul in care plita trebuie montaté pe un dulap sau pe un sertar, sub aparat
trebuie montat un panou de protectie impotriva caldurii, cu o deschidere de cel putin
15 mm.

iN CAZUL iN CARE CUPTORUL INCORPORABIL ESTE ASEZAT SUB PLITA

‘ T\ Rres [ |
»Plita
—
_— »Furtun

OO OO0 1 »Cuptor

Pozitia 1

Teava de gaz trebuie montata astfel incat s& nu atinga cuptorul de sub plita, marginile si
colturile ascutite si trebuie evitate rasucirea si solicitarea prin tragere. Realizati conexiunea
la gaz in partea dreapta a plitei si fixati furtunul cu ajutorul unei cleme.

MONTAREA PLITEI
1. Detasati arzatoarele, capacele arzatoarelor si gratarele de produs.
2. Intoarceti plita cu susul in jos si asezati-o pe o suprafaté neteda.

3. Pentru a impiedica patrunderea substantelor straine si a lichidelor intre plita si
suprafata pe care este asezata plita, aplicati pasta furnizata in pachet, pe partile
protectiei inferioare a suprafetei. Pentru colturi, ondulati pasta si mariti buclele pana
cand sunt umplute spatiile libere de la colturi.

4. Intoarceti plita inapoi si aliniati-o si asezati-o pe suprafata de lucru.
5. Fixati plita pe suprafata de lucru cu ajutorul clemei si al suruburilor furnizate.

In schema de asamblare de pe pagina urmatoare este afisat modul de asamblare a
plitei dumneavoastra.




Pozitia 2

6. Daca produsul este montat deasupra unui sertar: produsul poate atinge partea
inferioara, motiv pentru care aceasta portiune trebuie separate printr-un raft de lemn.

Pozitia 3

7. Daca aragazul este montat deasupra unui dulap asa cum va este prezentat mai sus
, pentru a separa aragazul de dulap trebuie sa puneti intre acestea un raft. Daca acesta
este montat deasupra unui aragaz built-in nu este necesara aceasta operatiune.

8. Daca acesta este montat intr-un loc unde atat in apropierea partii stangii cat si
a celei dreapte exista perete: distanta minima intre perete si aragaz trebuie sa fie de
cel putin 50mm.




DECUPAREA LOCULUI DESTINAT S| MONTAREA ARAGAZULUI

Atunci cand efectuati montarea aragazului si decuparea locului de amplasare va
recomandam sa aveti in vedere dimensiunile mentionate mai jos.

min. 60 mm

Aragaz de 90 cm’

Aragaz de 100 cm’




LOCUL ADECTAT PENTRU MONTAJ

aaaaa

650 mm min.

Produsul a fost proiectat in mod
adecvabil mobilei de bucatarie
procurata de pe piata. Intre
produs si peretii bucatarii i
mobila trebuie lasata o distanta
de securitate.

Daca deasupra produsului se
va monta un horn/aspitartor,
pentru inaltime conformati-va
recomandarii producatorului
in ceea ce priveste hornul/
aspitartorul si stabiliti aceasta.

Golul de deasupra tejghelei in
care v-a fi montat aragazul ,
trebuie sa fie decupat/taiat in
conformitate cu dimensiunile
aragazului.

Pentru instalarea produsului in ceea ce priveste electicitatea si gazele trebuie sa va
incadrati in standardele conditilor stabilite pe plan local.

VENTILAREA CAMEREI

Aerul necesar pentru ardere este luat din aerul din camera, iar gazele sunt emise
direct in camera. Pentru utilizarea sigura a produsului dumneavoastra, ventilarea
optima a camerei reprezinta o conditie prealabila. Tn cazul in care nu este disponibild
o fereastra sau o camera pentru ventilarea camerei, trebuie instalata o aerisire
suplimentara. Totusi, in cazul in care camera este prevazuta cu o usa catre exterior,

nu sunt necesare orificii de aerisire.

Dimensiune camera

Orificiu aerisire

Mai mica de 5 m3

min. 100 cm?

intre 5 m3- 10 m3

min. 50 cm?

Mai mare de 10 m3

nu este necesar

Tn subsol sau pivnita

min. 65 cm?




TRECEREA DE LA GAZ NATURAL LA GPL $1 DE LA GPL LA GAZ NATURAL

1. Opriti gazul si curentul electric ale plitei. Daca plita este fierbinte, asteptati s& se
raceasca.

2. Pentru schimbarea injectorului folositi o surubelnita cu varf ca in imaginea 4.

3. Asa cum este ilustrat in imaginea 5, demontati capacul arzatorului si arzatorul
plitei si asigurati-va ca injectorul este vizibil.

4. Demontati injectorul prin rotirea cu surubelnita ca in imaginea 6 si inlocuiti-l cu
unul nou.

Pozitia 4 Pozitia 5 Pozitia 6

5. Apoi, detasati intrerupatoarele de comanda ale plitei. Efectuati reglajul prin rotirea
surubului din centrul robinetelor de gaze cu ajutorul unei surubelnite mici, in modul
ilustrat in imaginea urmétoare. Pentru a regla surubul de debit, folositi o surubelnita de
dimensiune potrivita. Pentru GPL rotiti surubul in sensul acelor de ceasornic. Pentru
gaz natural, rotiti surubul o singura data in sens invers acelor de ceasornic. In pozitie
scazuta, lungimea flacarii normale trebuie sa fie de 6-7 mm.

Pentru ultima verificare, controlati daca flacara este deschisa sau inchisa. Reglarea
aparatului dumneavoastra poate fi diferita, in functie de tipul robinetului de gaze folosit.

Pozitia 7 Pozitia 8

DISPOZITIV DE SIGURANTA DE INTRERUPERE A EED
GAZELOR (FDD)

Pentru a preveni stingerea provocata de scurgerea lichidului
la arzatoarele superioare, dispozitivul de siguranta intra in

functiune si intrerupe gazul imediat. Pozitia 9




UTILIZAREA PLITEI
Utilizarea plitei cu gaz

1. Inainte de a folosi plita, asigurati-va ca pozitia capacelor arzatoarelor este
cea corecta. Asezarea corecta a capacelor arzatoarelor este indicata in imaginea
urmatoare.

Pozitia 10 Pozitia 11

2. Robinetele de gaze sunt prevazute cu un mecanism special de blocare. Astfel, pen-
tru a folosi zona plitei, apasati butonul impingand inainte si, in timp ce deschideti sau
inchideti robinetul, tineti butonul apasat.

@ |Inchis @ Flacara Completa & Flacara mica

3. In cazul modelelor cu aprindere automata, aprinderea este realizata electric.
Prin urmare, inainte de utilizarea aparatului, asigurati-va ca acesta este conectat la
electricitate. Aprinderea pentru aceste modele este in felul urmator.

Robinetul Pentru a In timp ce tineti Prin rotirea
plitei se afla in aprinde butonul apasat, butonului stanga
pozitie Tnchisa. plita, mai intai dispozitivul de in timp ce tineti

apasati butonul aprindere intra apasat, puteti
in fata. in functiune furniza aprinderea
3! rgallzeaza la lungimea flamei
aprinderea.

dorita.
4. Aveti grija ca gratarele plitei sa fie asezate in intregime pe placa plitei. In caz
contrar, pot curge materialele puse pe gratar.
5. Tn cazul modelelor care sunt prevazute cu dispozitiv de stingere de siguranta,

dupa realizarea procedurii de aprindere in conformitate cu instructiunile de mai sus,
asteptati 5-10 secunde apasand butonul inainte, fara a-| elibera.




Mecanismul de siguranta va intra in functiune in aceasta perioada si va asigura
functionarea plitei. In ceea ce priveste stingerea aparatului din cauza gazului, robinetul
de gaze intrerupe gazul care ajunge in zona plitei in cazul stingerii flacarii din orice
motiv.

6. Atunci cand este folosit ibricul de cafea furnizat impreuna cu plita, asigurati-va ca
picioarele acestuia sunt asezate exact pe gratarul plitei si c& raman centrate in zona
plitei. Folositi aparatul numai la arzatorul mic.

7. Atunci cand folositi plite cu gaz, folositi o oala asezata pe suprafata plitei cat
mai departe posibil. Astfel puteti economisi energie. In tabelul urmator sunt furnizate
diametrele oalelor de gatit recomandate in functie de arzatoare.

DIAMETRUL OALA
PLITE DE STICLA

) 45cm. 60cm. 5 60<3m. 70¢3m. 90cv:m.

Domino Plita Comandva Fata de Fata de Fata de

Manuala Control Control Control
Arzator Mic 12-18cm | 12-18cm 12-18cm 12-18cm 12-18cm 12-18cm
Arzator Mijlociu - 18-20cm 18-20cm 18-20cm 18-20cm 18-22cm
Arzator Mare 18-24cm | 22-24cm 22-24cm 22-24cm 22-24cm 22-26cm
Arzator WOK 24-26¢cm --- 24-26cm 24-26cm 24-26cm 26-30cm

MASINI DE GATIT DIN METAL

_ 45cm. 60cm. 5 60(3m. 70(3m. 90(3m.

Domino Plita Comandwa Fata de Fata de Fata de

Manuala Control Control Control
Arzator Mic 12-18cm | 12-18cm 12-18cm 12-18cm 12-18cm 12-18cm
Arzator Mijlociu - 18-20cm 18-20cm 18-20cm 18-20cm 18-22cm
Arzator Mare 18-22cm | 22-24cm 22-26cm 22-24cm 22-24cm 22-26cm
Arzator WOK 24-26cm | 24-26cm 24-26cm 24-26cm 24-26cm 26-32cm

Diametrul oalor de gatit utilizate pentru acest aragaz trebuie
sa fie de minimum 120 mm.




ARZATOR WOK

Pozitia 12

comanda, la nivelul dorit. Puterea plitei in functie de niveluri este furnizata in

tabelul urmator.

Caracteristica zonei Wok a plitei o reprezinta gatirea

rapida. Datorita faptului ca este prevazut cu un sistem de
ardere cu inel dublu, acesta asigura distribuirea omogena
a caldurii in partea inferioara a oalei de gatit, la temperatura
ridicata. Acesta este ideal pentru gatit pe perioada scurta
si la temperatura ridicata. Atunci cand doriti sa folositi o
oala de gatit obisnuita pe arzatorul Wok, este necesara

inlaturarea de pe plita a suportului pentru oala de gatit
Wok.

UTILIZAREA FIERBATORULUI
Puteti folosi plitele electrice prin rotirea butonului respectiv de pe panoul de

NIVEL1 | NIVEL 2 | NIVEL 3 | NIVEL 4 | NIVEL5 | NIVEL 6
@80mm 200W 250W 450w - - -
@145mm 250W 750W 1000W - - —
@180mm 500W 750W 1500W - - —
@145mm Rapid 500W 1000W | 1500W --- - —
@180mm Rapid 850W 1150W | 2000W --- - —
@145mm 95w 155W 250W 400w 750W 1000W
@180mm 115W 175W 250W 600W 850W 1500W
@145mm Rapid 135W 165W 250W 500W 750W 1500W
@180mm Rapid 175W 220W 300W 850W 1150W 2000W




INTRETINEREA S| CURATAREA

Inainte de realizarea operatiilor de intretinere sau curatare, deconectati fisa de
alimentare cu electricitate a plitei si opriti robinetul de gaze. Daca plita este fierbinte,
asteptati sa se raceasca.

1. Pentru ca plita dumneavoastra s& aiba o durata de functionare mare si economica,
trebuie efectuate operatii periodice de curatare si intretinere.

2. Nu curatati plita cu unelte care zgarie, precum o perie aspra, un burete metalic sau
un cutit. Nu folositi agenti si detergenti abrazivi, care zgarie sau acizi.

3. Dupa spélarea componentelor plitei cu o carpa cu sapun, clatiti-le, iar ulterior
clatiti bine cu o carpa moale.

4. Curatati suprafetele de sticla cu substante speciale de curatare a sticlei. Din
cauza ca zgarierea suprafetelor din sticla duce la degradare, atunci cand curatati
suprafetele din sticla nu folositi dispozitive de curatare abrazive sau raclete ascutite
din metal.

5. Nu curatati plita cu aparate de curatare cu vapori.

6. Curatati canalele si capacele zonelor plitei cu apa cu sapun si curatati canalele de
gaz cu o perie.

7. Atunci cand curatati plita, nu folositi niciodata materiale inflamabile precum acizi,
diluanti si gaze.

8. Nu spalati componentele din plastic si aluminiu ale plitei in spalatorul de vase.

9. Curétati imediat otetul, lamaia, sarea, cola si substantele acide si alcaline similare
care au curs pe plita.

10. Tn timp, butoanele plitei se rotesc mai greu sau nu se mai rotesc deloc; in
aceste cazuri poate fi necesara inlocuirea butoanelor. Inlocuirea trebuie realizata
printr-un serviciu autorizat.

Pozitia 13 Pozitia 14 Pozitia 15




PROBLEME $1 SOLUTII

Puteti rezolva problemele pe care le puteti intampina cu produsul dumneavoastra
verificAnd urmatoarele puncte inainte de solicitarea asistentei tehnice.

Daca plita nu functioneaza;

+ Verificati daca este conectat cablul de alimentare al plitei.

+ Examinati in sigurantd daca exista curent electric in retea.

+ Verificati sigurantele.

» Verificati daca este avariat cablul de alimentare.

* Verificati daca este deschis robinetul principal de gaze din reteaua dumneavoastra.
+ Verificati daca teava de gaze este avariata sau rasucita.

* Asigurati-va ca teava de gaze este conectata corespunzator la plita.

+ Verificati daca este folosit un robinet corespunzator pentru plita dumneavoastra.
(Asigurati intretinerea periodica)

Daca mecanismul de aprindere nu functioneaza;
* Asigurati-va ca este conectat cablul de alimentare al produsului

+ Curatati bine varful si corpul bujiilor de aprindere din arzatoare cu materiale umede
si de indepartare a murdariei. Canalele arzatoarelor trebuie sa fie deschise i curate.

REGLAREA PLITEI DE GAZ iN FUNCTIE DE TIPUL GAZULUI

Tipul gazului (GPL sau natural) pentru care este fabricat aparatul dumneavoastra
este mentionat pe eticheta din spatele produsului, unde sunt specificate si caracteristicile
tehnice. In cazul in care reglajul aparatului dumneavoastra nu este potrivit pentru
gazul din retea, acesta trebuie reglat de catre o persoana specializata. in urmétorul
tabel sunt furnizate datele privind injectorul, debitul de gaz si valorile alimentarii
aparatului dumneavoastra in functie de tipul gazului.




INJECTOR, CONSUM $I PUTERE MASA

INJECTORULUI Gog 28 mpar 20,25 mbar 20,13 mbar
ARZATORULUI IN
'Ilflguf EIEZEGIiEz Gaz Natural Gaz Natural Gaz Natural
Injector 1,40 mm 1,28 mm 1,60 mm
ovr;:tg:; Consum | 0,333 m?/h 0,333 me/h 0,333 me/h
Putere 3,50 kW 3,50 kW 3,50 kW
Injector 1,15 mm 1,06 mm 1,35 mm
cv'::t(‘;':; Consum | 0243 | mwh | 0243 | mwh | 0243 | mon
Putere 2,50 kW 2,50 kW 2,50 kW
Injector 1,15 mm 1,10 mm 1,45 mm
Ar:na;:’;“' Consum | 0,276 me/h 0,276 me/h 0,276 me/h
Putere 2,90 kW 2,90 kW 2,90 kW
Injector 0,97 mm 0,92 mm 1,10 mm
A“;fj?;?;:' Consum | 0,162 me/h 0,162 m%/h 0,162 me/h
Putere 1,70 kW 1,70 KW 1,70 kW
Injector 0,72 mm 0,70 mm 0,85 mm
Arz;:‘c"“' Consum | 0,96 me/h 0,96 mh 0,96 mh
Putere 0,95 kW 0,95 kW 0,95 kW
INJECTOR, CONSUM S| PUTERE MASA
.Nfg‘é?:,{b'iuj Gg%fg??n’g:f’ G30,50 mbar G30,37 mbar
ARZATORULUI IN
T BERE LPG LPG LPG
Injector 0,96 mm 0,76 mm 0,96 mm
x::tg:; Consum | 254 g/h 254 g/h 254 g/h
Putere 3,50 kW 3,50 kW 3,50 kW
Injector 0,82 mm 0,73 mm 0,78 mm
ovr::t(‘;’g; Consum | 182 g/ 182 g/ 182 g/
Putere 2,50 kW 2,50 kW 2,50 kW
Injector 0,85 mm 0,75 mm 0,85 mm
A':na;:’;“' Consum | 211 g/h 211 g/ 211 g/h
Putere 2,90 kW 2,90 kW 2,90 kW
Injector 0,65 mm 0,60 mm 0,65 mm
AMrizj?;‘;:;" Consum | 124 g/ 124 g/ 124 g/
Putere 1,70 kW 1,70 kW 1,70 kW
Injector 0,50 mm 0,43 mm 0,50 mm
A"z';:g“" Consum 69 g/h 69 g/ 69 g/h
Putere 0,95 kW 0,95 kW 0,95 kW




ELIMINAREA INTR-O MANIERA PRIETENOASA CU MEDIUL INCONJURATOR

Eliminati ambalajul intr-o maniera prietenoasa cu mediul

inconjurator.

Acest produs este etichetat conform Directivei Europene 2012/19/

UE privind produsele electrice si electronice utilizate (deseu

de echipament electric si electronic - DEEE). Aceasta directiva

determina contextul pentru returnarea si reciclarea produselor
I utilizate aplicandu-se pe teritoriul Uniunii Europene.

INFORMATII DESPRE AMBALAJ

Materialele de ambalare ale produsului sunt fabricate din materiale reciclabile
conform reglementarilor nationale de mediu. Nu depozitati ambalajul impreuna cu
gunoiul menajer sau cu alte deseuri. Depozitaii-l ih punctele de colectare a ambalajelor
amenajate de autoritatile locale.




