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MosppaBnaem Bac ¢ noKynkom Bapo4Hou no-
BepxHocTn Barazza!

JTa BbICOKOKayeCTBeHHOe 06opyAoBaHMe Ha NPOTA-
XeHnn JONroro BpeMeHu MoKeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUpyA
BblCOYaMLLME SKCM/TyaTaLMOHHbIE XapaKTepPUCTUKN.

MOHTaX 1 ncnonb3oBaHMe BapoOYHOWN NOBEPXHOCTM
ABNAOTCA HEC/IOXKHBIMU U UHTYUTUBHBIMU.

Mpocum Bac BHMMaTeNbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 0b6ecneymT COOTBETCTBYOLW NI
MOHTaX N NpuMeHeHne Bawen BapOYHON NOBepX-
HOCTU 3¢ deKTUBHBIM 06Pa30M B TeUEHWE MHOTUX JIET.
B uenax Hanbonee ygobHOro n3yyeHma pykoBoACTBa

NcNonb3yrTCcA cnegytowine CMMmBOJIbl:

HOCTV 1 060pyfOBaHNA

O Obuwme cBegeHVn

f BarkHble NnpeanucaHna ana nuyHom 6esonac-

A M3rotoBuTenb coxpaHseT 3a coboli NpaBo Ha BHECEHMe

N3MeHEeHW B COOCTBEHHYIO MPOAYKLMIO 1 B JaHHOE PYKOBOACTBO,
KOTOpble NPU3HaeT HeobxoaUMbIMK, 6e3 0bsA3aTeNnbCTBaA Npea-
BAPUTENbHOTO NpeaynpexXaeHus.

YepTexun,MOHTa)KHble CXeMbl U TabnuLpl, copepalirecs B py-
KOBOZCTBE, CUNTAIOTCA OPUEHTUPOBOUYHBIMU 11 CITY>KAT TOJIbKO B
NHGOPMaLIMOHHDIX LiensXx.

Cnctembl NOACOEANHEHWSA NMOMELLEHWA [ONMKHbI COOTBETCTBOBATb
LEeNCTBYIOLMM HALMOHAbHBbIM HOPMATVIBaM.

3anpeLlaeTca KonMpoBaHme, YacTUUYHOE WV NOSTHOE BOCMPOU3-
BeZleHUe COAEPKIMOTO, a TaKXKe Nepeaaya JaHHOro PyKOBOACTBA
TpeTbyM NuLam 6e3 paspelleHus M3rotosutens.

[laHHOe yCTPOICTBO COOTBETCTBYET MONOXKEHVAM €BPOMNENCKNX
avpektus 2014/35/UE «O HM3KOBONTHOM 060pyAOBaHUN,
2014/30/UE «O6 3neKTpoMarHUTHOM COBMECTUMOCTM» U eBPO-
nenckoro pernameHta 2016/426 «O ra3oBom 060pyf0BaHUNY.
WNHCTpyKUWKW, NprBeaeHHbIe B fiaHHON 6poLutope, AENCTBUTENbHbI
TONbKO ANA CTPaHbl Ha3HaYeHMA.

Congratulations on purchasing a Barazza ap-
pliance!

This safe and reliable high-quality appliance can assist
you in your work with long-lasting top-level perform-
ance.

It also has the added advantage of being quick and
simple to install and easy to use.

Please read this manual carefully, as it provides im-
portant information for the correct installation and
use of the appliance which will ensure its long-term
efficiency.

The following symbols are used to assist you in reading

this manual:

safety of the appliance

O General information

f Important rules for personal safety and the

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

Thepartial or complete reproduction or photocopying of the contents
ofthis manual is forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance is compliant with the EU Low Voltage Directive
2014/35/EU, Electromagnetic Compatibility Directive 2014/30/EU
and Gas Appliances Regulation 2016/426.

The instructions in this booklet are valid only for the country of
destination.
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TECHNICAL DATA

Al

TEXHUYECKUWE OAHHDIE

With custom made models, dimensions vary.
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TexHnuyeckne paHHble Technical data
HanpsaxxeHue Voltage vV 220-240
YacToTa Frequency Hz 50/60
O6wana noTpebneHHasa MOLWHOCTb Total absorbed power kw 0,001
MoLHOCTb ropenok Burner power
BCMOMOT. auxiliary kw 1
nony6bIcTp. semi-rapid kw 1,75
6bICTp. rapid kw 3
[BOWHasA KopoHa chef double ring chef kw 3,5
[BOVHasA KOPOHa double ring kw 5
[BOWHasA KOpPOHa doublering kw 4
Tun kabens Cable type HO5V2V2-F - 3x1 mm?
JnunHa kabens Cable length cm 90
lopenka Tunrasa Pa6ouee Pacxop @ GopcyHOK | HomuHanbHblil | YMeHbLUEHHbII
AaBJieHne 1/100 mm pacxop pacxop
Applied . o Nozzles Nominal Reduced
Burner Gas type pressure Capacity 1/100 mm capacity capacity
G30 30 mbar g/h73 50 kW 1 kW 0.45
G31 37 mbar g/h73 50 kW 1 kW 0.45
Bcnomor. G30 50 mbar g/h73 46 kW 1 kW 0.55
Auxiliary G31 50 mbar g/h73 46 kW 1 kW 0.55
G20 20 mbar I/h 95 77 kW 1 kW 0.45
G25.3 25 mbar I/h 108 78 kW 1 kW 0.45
G30 30 mbar g/h 127 66 kW 1.75 kW 0.50
G31 37 mbar g/h 127 66 kW 1.75 kW 0.50
Mony6bICcTp. G30 50 mbar g/h 127 58 kW 1.75 kw 0.50
Semi- rapid G31 50 mbar g/h 127 58 kW 1.75 kW 0.50
G20 20 mbar I/h 167 101 kW 1.75 kW 0.50
G25.3 25 mbar I/h 190 100 kW 1.75 kW 0.50
G30 30 mbar g/h 218 87 kW 3 kW 0.85
G31 37 mbar g/h 218 87 kw 3 kW 0.85
bbicTp. G30 50 mbar g/h 218 79 kw 3 kW 0.95
Rapid G31 50 mbar g/h 218 79 kw 3 kW 0.95
G20 20 mbar I/h 286 129 kW 3 kW 0.85
G25.3 25 mbar I/h 325 132 kW 3 kW 0.85
} G30 30 mbar g/h 255 95 kW 3.5 kW 1.50
[iBoiiHas KopoHa G31 37 mbar g/h 255 95 kW 3.5 kW 1.50
Double ring G30 50 mbar g/h 255 87 kW 3.5 kW 1.90
G31 50 mbar g/h 255 87 kW 3.5 kW 1.90
Chef G20 20 mbar I/h 334 140 kW 3.5 kW 1.50
G25.3 25 mbar I/h 380 143 kW 3.5 kW 1.50
G30 30 mbar g/h 58 46 kW 0.8 kW 0.45
G31 37 mbar g/h 58 46 kW 0.8 kw 0.45
BHyTp. G30 50 mbar g/h 58 40 kW 0.8 kW 0.50
Internal G31 50 mbar g/h 58 40 kW 0.8 kW 0.50
G20 20 mbar I/h 76 70 kW 0.8 kW 0.45
© G25.3 25 mbar I/h 87 71 kW 0.8 kW 0.45
5 o G30 30 mbar g/h 284 70 kW 3.9 kW 1.50
g < BHelH G31 37 mbar g/h 284 70 kW 3.9 kW 1.50
5 Ext l G30 50 mbar g/h 306 66 kW 4.2 kW 1.90
= 5| Ctxtema G31 50 mbar g/h 306 66 KW 4.2 KW 1.90
I3 “2kw) G20 20 mbar I/h 400 110 kW 4.2 KW 1.50
oQ G25.3 25 mbar I/h 455 116 kW 4.2 kW 1.50
= G30 30 mbar g/h 233 65 kW 3.2 kW 1.50
B G31 37 mbar g/h 233 65 kW 3.2 kW 1.50
HELH. G30 50 mbar g/h 233 57 kW 3.2 kW 1.90
External G31 50 mbar g/h 233 57 kW 3.2 KW 1.90
(3.2kW) G20 20 mbar I/h 305 95 kw 3.2 KW 1.50
G25.3 25 mbar I/h 347 98 kW 3.2 kW 1.50
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MOHTAMX

MPEAYNPEMAEHWNA TEXHUKIW BE3OMACHOCTI

INSTALLATION

SAFETY WARNINGS

BHMMaTeNbHO 0O3HAKOMUTbLCA C AAHHbIM pykoBoOA4-
CTBOM nepen MOHTaXXom n/vnnn npumeHeHnem
BapO‘-IHOI‘/'I NMOBEPXHOCTN N XPaHUTb ero B mMecTe,
OOCTYNHOM OnA BCeEX nonb3oBaTenen gnsa CrMpaBoK; B
C/lydae nepefavm nnm npofaxu yCTpOVICTBa, rapaH-
TMpOBaTb nepenayvyy HOBOMY MoOJib30BaTei0 aHHOIO
PYKOBOACTBA B LiENAX €ro O3HAKOMJIEHNA C MOHTAXOM,
3KcnnyaTa|.|V|e|7| M nNpaBWiaMn TEXHUNKA 6e30mnacHoOCTI.

A MoHTaXx 1 BMelLaTeNbCcTBa B 060pyaoBaHme
(BHeouepenHoe TexobcyKrBaHKe, 3ameHa pOPCYHOK,
perynMpoBKa MAHNMYMa U T.4..) AOJTXKHbI OCYLLECTBNSATb-
CA TONbKO KBanu$punumpoBaHHbIM NepCcoHaNom B
COOTBETCTBUM C YKa3aHVAMM JAHHOTO PYKOBOACTBA.
CucTeMbl NOACOEANHEHNSA (ra30Bble 1 SIEKTPUYECKUE)
N NOMeLLEeHUs, MPefyCMOTPEHHbIEe AN MOHTaXa,
AOJIXKHbI COOTBETCTBOBATb NpPaBUIaM TEXHUKN 6e3-
OMACHOCTK, AEVCTBYIOLLMM B CTPAHE NprMeHeHus (3a-
LMTHBIV 1 pa3beaUHNTESbHbIV BbIKNOUaTe b, CMCTEMA
3a3eM/IeHNs, SKBMNOTEHUMANbHas cuctema u T.4.).
M3roToButenb He HeCeT OTBETCTBEHHOCTb B Cllyyae
HeCo6MIOAEHUA NPUBELEHHDIX BbILLE YKa3aHWNA.

& B xone npoBefeHmnA onepaunn MOHTaXa,
TeXo6CnyKMBaHUA N PEMOHTA BCerga BblKoyaTb
rMaBHbIM SNEKTPUYECKINI BbIK/OYATENb, BbIHMMATb CO-
eVHUTENIbHYI0 BUJTKY 1 3aKpbIBaTb KpaHbl Nogaun rasa.

A JlaHHOe o6opyfoBaHMe He npeaHa3HAYeHO

anAa (I)yHKLl,VIOHVIpOBaHVIFI BHE NMomMeLleHnA.

A BapouHble NOBEPXHOCTY MOTYT UMETb PEXY-
e KPOMKM, COB/0AaTb OCTOPOXKHOCTb U UCMONb30-
BaTb COOTBETCTBYIOLME CPEACTBA NHANBUAYANbHOW
3aWunThl (3aWMTHAA 00YyBb, NEPUYATKN U T.4...).

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
sothatall the users can consult it; if you give away or sell
the appliance, please ensure that you give this booklet
to the new user so that he can be informed about its
installation, use and safety rules.

A The installation and any interventions on the
appliance (special maintenance, nozzle replacement,
idle mode setting, etc.) must be carried out by qualified
personnel only, as specified in this booklet.

The connection systems (gas and electric) and installa-
tion rooms must be suitable and satisfy the safety stand-
ards in force in the country of use (protective isolating
switch, earthing system, equipotential system, etc.).
The manufacturer will not be held liable if the above
requirements are not satisfied.

A During installation, maintenance or repair work,
always switch off the main electrical switch, remove the
connection plug from the socket and shut off the gas

supply taps.

A The appliance is not designed for outdoor use.

AAppIiances may have sharp edges; handle them
with caution and use personal safety equipment (protec-
tive shoes, safety gloves, etc.).



KOHTPOJ1b U NEPEMELLUEHUE

CHECKS AND HANDLING

MNocne pacnakoBKW BapO4YHOW MOBEPXHOCTU, CHATUSA
YMakoBOYHOro Matepuana v 3awmnTHbIX MEHOK No-
BEPXHOCTEN, NPOBEPUTb OTCYTCTBME ABHbIX MOBPEX-
AEHUI: NPU UX HANIMUYNK, HEe OCYLLeCTBAATb MOHTaX
n 06paTnTbCA K [lunepy B TeueHune 8 aHen, coobuian
€My flaHHble, NPMBeAEHHbIE Ha MAaCNOPTHOM Tabnnuke
YCTPOWCTBA, a TaK>Ke BblABNEHHbIE Npobnemsl (puc. 1).
BHumaHune! He octaBnATb 6€3 npncmoTpa matepu-
aj, NCNONb30BaHHbIN ANA YNaKOBKN (NaKeTbl, Nno-
NUCTUPON U T.4...), TaK KaK OH NpeAcTaBnsAeT onac-
HOCTb ANA AeTel N KNBOTHbIX (ONacHOCTb yAyLbs).
MNepemelaTb yCTPONCTBO B MECTO MOHTaxa npu
MCNONb30BaHNM COOTBETCTBYIOLMX NEPCOHANbHbIX
3aLlWNTHBIX YCTPOWCTB (puc. 1) n npuMeHAs BCe mepbl
NPeaoCTOPOXHOCTU, HEOOXOAMMbIE ANA NPefynpex-
AeHuA yuwepba camoli BApOYHOM NOBEPXHOCTU,
NIOAEN, XUBOTHbIX U T.4.

After having unpacked the appliance and removed all
the packing materials and protective films from the sur-
faces, check for any anomalies: if you find an anomaly,
do not proceed with the installation but contact your
retailer within 8 days, reporting the data provided on
the appliance’s data plate and describing the problems
you found (fig.1).

Attention! Do not leave the packing materials (plas-
ticbags, polystyrene, etc.) unattended, as they are a
potential hazard for children and animals (danger
of suffocation).

Move the appliance to the installation location using
appropriate personal safety equipment (figure 1) and
adopting all the precautions necessary to prevent dam-
age to the appliance, people, animals and property.

YTUIN3AUNA YITAKOBKU

DISPOSAL OF THE PACKAGING

BHmaHue! YTunusauunma ynakoBKu foJKHa ocy-

WEeCTBNATbCA B COOTBETCTBMMN C HOpMaTUBamm,

AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

- KopobKa

- MOAW3TUNEH/ NONNNPONUNEH: HAPYKHAA YNaKOBOY-
HaA NieHKa, NakeT C MHCTPYKLMAMM

- MEeHOoNOoNMCTUPON: NPOTUBOYAAPHAA 3awuTa.

Attention! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



BbIBOP MECTA MOHTAMXA

INSTALLATION SITE CHOICE

XapakTepucTuKy mecta MOHTaXa

O60pyaoBaHye JOMKHO pa3MeLLATbCA BHYTPW NOMELLEeHIIA, npes-
Ha3HauYeHHbIX B JaHHbIX Lienax, npu Makc. Temnepatype 25°C n
MaKc.BnaxHoCTy 60%; OHW JOMKHDI OTBEYATb NPaBUIAM TEXHWKN
6e30MacHOCTL, AECTBYIOLLMM B CTPaHe NCMoNb30BaHMa 060pyao-
BaHMA (3aLLMTHbIN 11 Pa3beANHUTENbHbIN BbIKMIOYATENb, CUCTEMA 3a-
3eM/IeHNA, SKBUNOTEHLManbHaA cuctema 1 T.4.). 0bopynosaHie He
npenHa3HaYeHo Ans MOHTaXa BHE NOMELLEHIS, MO BO3AENCTBMEM
aTMocdepHbIX areHTOB v Henorogbl. O6opyLOBaHEe MOXET ObiTb
MOHTMPOBAHO Ha 311IEMEHTbI MebeNV, MaTepuan KOTOPbIX ABNAETCA
TepmocTonkum (120°C).

A MoHTaXHble nomelLeHs AOMKHbI 06nagaTbh NOCTOAH-
HbIM BO3AYX006MeHOM B LieN1AX Nofjau BO3ayxa, Heobxoanmoro
LNA CrOPaHWA ra3a, B COOTBETCTBUN C NMOMOKEHUAMU JeNCTBYIOLLNX
HopmaTneos UNI - CIG 7129 1 7131. [Tpoembl ceueHnem, Mo MeHb-
wei mepe, 100 cM? JOMXKHbI ObITb Peani30BaHbl TaKUM 06Pa3oMm,
4TO6bI OHU HE MOT/IN BbITb 3aKYMOPEHHBIMI CHAPYXN 1 U3HYTPU,
11 BOMKHbI MO3ULMOHNPOBATLCA PAAOM C NosioM (puc. 2). iobas
Apyras ¢opma BEHTUNALMM AOMKHA OTBEYATb TPEOOBAHNAM HOp-
matubl UNI - CIG 7129.

ObimooTBOg

la30Boe 060pyfOBaHMEe [OMKHO OTBOAUTb NPOAYKTHI CropaHnA
HeMoCPeCTBEHHO HAPYXKY NOCPELCTBOM [bIMOOTBOAOB, BbITAXKHbIX
30HTOB Mnm 3nekTposeHTUAATOpoB (UNI - CIG 7129) (puc. 2) npu
pacxofe, rapaHTupyloLLem BO3ayX000MeH, N0 MeHbluei Mepe, B 3
pa3a npeBbllLALWMIA 06beM NoMelLeHNA. HeobXoanmMo NOMHITD,
yTO NJIoWaab, HeobXoAUMan ANA CropaHus, cocTaBnaeT 2m*/4 Ha
Kaxabln KBT HOMUHANbHOW TEMNOBOW MOLLHOCTM (CM.NAacMopPTHYIO
Tabnnuky ana obLLeil TennoBoM MOLLHOCTK).

PaccTosHmne ot 60KOBbIX U 3aHNX CTEH

BapouHble NOBEPXHOCTM JOMKHbBI pacronaratbCA Ha onpegeneH-
HOM PacCTOAHWN OT CTEHOK (puc. 3).

MPUMEYAHUE: B cnyyae yCTaHOBKM BbITAXKW Haf, Bapou-
HOW NaHesbto, CMOTPUTE MHCTPYKLMMN MO MOHTaXY BbITAMXKY,
B KOTOPbIX yKa3aHO COOTBETCTBYIOLLee noganexatiee co-
671I04EHMNI0 PACCTOSAHME.,

AlR

Installation site characteristics

The appliances must be placed in suitable interior locations with a
maximum temperature of 25°C and maximum humidity of 60%; the
locations must satisfy the safety standards in force in the country of
use (protective isolating switch, earthing system, equipotential system,
etc.). The appliances are not designed for outdoor use, to be exposed to
the elements or bad weather conditions. Appliances may be assembled
onto units made of heat-resistant materials (120°C).

&Insta//ation locations must have continuous air exchange
to provide the air flow necessary for gas combustion as specified in
the standards in force UNI - CIG 7129 and 7131. Openings with an
area of at least 100 cm? must be constructed in such a way so that
they cannot be obstructed from neither the inside or the outside and
they must be positioned in proximity to the ground (figure 2). Every
other ventilation type must be in accordance with specifications in
the standard UNI - CIG 7129.

Fume discharge outlet

Gas appliances must release the combustion emissions directly outside
viaflues, either by using extractor hoods or electric fans (UNI- CIG 7129)
(figure 2) with sufficient power to guarantee hourly air exchange at
least 3 times the location volume. It is to be noted that 2m’/h of air is
necessary for every kiW of nominal thermal capacity (consult the data
plate for total thermal capacity).

Distance from side and back walls
The appliances must be kept at a specified distance fromwalls (figure 3).

NOTA: Qualora venga installata una cappa sopra il piano
cottura, consultare le istruzioni di montaggio della cappa
nelle quali é riportata la distanza corretta da rispettare.

min. 65 cm T

min. 45 cm .
# A=min.3,5cm

B=min. 4,5 cm

= O O O O —

.
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SJIEKTPUHECKOE NOAKJIIOYMEHUE

CONNECTIONTO THEPOWERMAINS

& Mepepn nopcoepnHeHnem ybeanTbea, YTO
Hanps)XeHne N 4YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMM XapaKTepucTuKamu, COOTBETCTBYIOT
XapaKTepucTukam cuctembl NUTaHNA.

BapouHasa noBepxHOCTb NOCTABNAETCA B KOMM/EKTe C CU-
noBbiM Kabenem (HO5V2V2-F) pgnuHoit 90 ¢cm, Ha KOTOpOM
[OJIXHa YCTaHABMBATbCA BUSIKA, BblgepxmBatowwan 10 A,
nopcoeanHAeMasn K po3eTke Toka (puc. 4a).

B KauecTBe anbTePHATMBbI, MOXHO NOACOEANHUTD Kabenb
HenocpeACTBEHHO K pacnpefennTenbHoOn ceTu (puc. 4b): B
AAHHOM CNyyYae OH JOMKEH ObITb OCHALLEH YCTPOCTBOM N1
BCEMOJIIOCHOIO OTCOeAMHEHNA C PACCTOAHMEM Pa3MblKaHWA
MeX [y KOHTaKTamm, 06ecneurBatoLL M NOJIHOE OTCOeAMHE-
HUe NPW YCNOBUAX KaTeropuim n3bbitouHoro HanpsxeHma |l.
Kak po3seTtka ToKa, Tak 1 BCeNonIoCHbIN BbiKalo4YaTenb
AOMKHbI COOTBETCTBOBATb 1 pa3mellaTbCA B NOJNOXKe-
HUKN, JOCTYNHOM fAa)ke Npyn BCTpoeHHou neyn. Ecnn
obopyaoBaHue ycTaHaBNMBaeTcs BMecTe C neyblo,
noacoeanHeHMe ABYX YCTPOWCTB AOMKHO ObiTb Hesa-
BUCUMbIM MO NPUYMHAM J1IeKTPUYeCcKon 6e3onacHoCcTH.

Cunosoi kabenb HE nomxeH:

- ObITb CAABNEHHBIM U 3aKPYYEHHBIM;

- HaXOJUTbCA B KOHTaKTe C NOObIMU XKUAKOCTAMU, PEXY-
WWMW WM TOPAYMMUN NPEeAMETaMU U KOPPO3VOHHbIMM
BELLIeCTBAMU;

- BOCTWraTb B Kakom-nnmbo Touke TemnepaTypbl, NpeBbi-
watowen Ha 50°C TemnepaTypy OKpyKatoLien cpeabl;

- 3aMeHATbCA Ha kabenb apyroro Tna (cm. “TexHnueckne
AaHHbIe» CTP. 4) UK Ha HECOOTBETCTBYIOLLNN;

- ObITb YANMHEHHbIM NOCPELCTBOM YASIMHUTENEN

A Before making the connection, make certain that
the voltage and frequency indicated on the data plate
match those of the power supply system.

The appliance is supplied with a 90cm-long power cord
(HO5V2V2-F) on which a 10 A plug must be installed to then
be connected with a power outlet (figure 4a).

Alternatively, the cable can be connected directly to the distri-
bution network (figure 4b): in this case an omnipolar discon-
necting switch must be provided, with a minimum opening of
the contacts that allows complete disconnection in category
lll overvoltage conditions.

Both the power outlet and omnipolar switch must be up
to standard and located in a position which is accessible
even after the appliance is installed.

If the appliance is installed together with an oven, the
connection of the two appliances must be independent
for electrical safety reasons.

A The power cord must NOT:

- be crushed or rolled up;

- come into contact with any type of liquid, sharp or hot
objects or corrosive substances;

- reach, atany point, a temperature which is 50°C higher than
the room temperature;

- be replaced with a different type of cable (see “Technical
data”on page 4) or with a cable which is not up to standard;

- be lengthened with extensions.

HO5V2V2-F
3x1Tmm?
90 cm

-
A

rB @

FliBARAZZA srl. |REGOLATO A
L ARAZZA VADE I TALY
B GAS

G20

oo [000
G30 - 28 mbar | on 000
G20 - 20 mbar
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3AMEHA CM10BOI'O KABENA

& B cnyuyae Heo6xoaMMOCTH, CUNOBOI Ka-
6enb MoXKeT 6bITb 3aMeHeH Ha NAEHTUYHbIN (CcMm.
“TexHnuyeckne gaHHble” cTp. 4) B COOTBETCTBMN
C AeNCTBYOWMMN HOPpMaTuUBaMn CTpaHbl Ha-
3Ha4YeHuA.

A Ecnu BapoyHas NOBepXHOCTb yXKe Nofco-
eANHeHa, OTCOeANHNTDb €€ OT CUCTEeMbI JJIeKTPO-
NUTaHUA N 3aKPbITb OTCEYHbIe KpaHbl rasa.

AnAa poctyna K anekTpruyeckum coeanHeHNAM, CHATb
KPbILWKY KNEMMHOW KONOAKW, OTBMHUMBAA 6N1OKUpY-
owmm ee BUHT (puc. 5).

OTcoegnHnTb CcTapblilt Kabenb OT KNEeMM U CHATb
ero; NoAcCoeAnNHUTb HOBbIN Kabenb (ToNbKo TMNa
HO5V2V2-F) B cooTtBeTtcTBYlOWMEe Knemmbl, N - L -
3emns.

3a6n10KnpoBaTb HOBbIN Kabenb NocpeaCcTBOM Cneun-
aNnbHOro KabenbHOro 3a)1Ma 1 3aKpbiTb KIEMMHYHO
KONOAKY, BHOBb MO3ULNOHNPYA €€ KPbILLKY.

POWER CORD REPLACEMENT

A If necessary, the power cord can be replaced
with an identical type (see “Technical data” on page
4) in compliance with current regulations in the
country where the appliance is installed.

A If the appliance is already connected,
disconnect the electrical power and shut off gas
supply taps.

To access the electrical connections, remove the cover
from the terminal board by unscrewing the screws
(figure 5).

Disconnect the old cord from the terminals and remove
it; connect the new cord (only the HO5V2V2-F type) into
the respective terminals N - L - Earth.

Cover the new cord with the appropriate cord holder and
re-close the terminal, replacing its cover.

10



FA3OBOE NOAKNIOYEHUE

GAS CONNECTION

& Mepep nopknioueHnem y6eanTbCA, YTO BCA
rasoBas cuctema v NOMeLeHNA MOHTaxa cooT-
BeTCTBYIOT HOpMaTUBaMm, AeNCTBYOLMM B CTPaHe
ncnonb3oBaHua (UNI-CIG 7129 n 7131).

- Y6epnTbCsa, YTO NIMHUA MUTAHMA He 3acopeHa u 0b-
nagaeT AOCTaTOYHbIM PACXOAOM B LeNIAX rapaHTun
COOTBETCTBYOLLEr0 GYHKLMOHNPOBAHNA YCTPONCTBA.

- Y6eanTbca, 4ToO Ha NIVMHUW NUTAHWA, B NIErKO AOCTYN-
HOM 1 MPOBEPAEMOM MeCTe, YCTaHOBJIEH OTCEYHbIN
ra3oBblll KpaH: OH JO/MKEH 3aKPbIBATbCA B XO4€e NpPO-
BEAEHMA OMepaLnii MOHTaXa 1 TeEXOOCNYXMBaHNA
obopypoBaHua

- [MpoBepwnTb TN rasa, KOTOpbIN OyAeT NoAaBaTbCA Ha Ba-
POYHYt0 MoBepPXHOCTb (Muakmn raz G30/G31 nnm MeTaH
G20/25), a Takxe, 4To 060pPyAOBaHME NpefHa3HAYEHO
A9 AAHHOrO TUMa rasa: B NPOTUBHOM C/llyyae, MOMEeHATb
€r0, BbIMOJHAA HCTPYKLMW, NpUBefeHHbIe a naparpade
“ApanTauma K gpyrum Bugam rasa” Ha ctp.14.

- [NpowseecTn nogknoueHue: (puc. 6) Ha pamne NUTaHKA
“A” MOHTUPOBAHO KoJsleHHoe coeanHeHne L (pe3bba GJ
14"), obecneurBaloLLee NoaKsoUeHve K pacnpeaenm-
TENbHOW CETV MOCPEACTBOM KECTKON TPYObl (HOpMaT/B
UNI-CIG 7129) unmn rubkon Tpybbl N3 HepkaBetoLwen
CTanu co cnnowHon cteHkon (Hopmatue UNI-CIG 9891).
CoenvHeHwe C XKeCTKOoW nnv rmbkom Tpyoor JOMKHO
rapaHTUPOBaTb rEPMETUYHOCTb NOCPEACTBOM MPO-
Knagkm “G2".

CoepmHeHMe L' MOXeT 6blTb OPUEHTUPOBAHO
o nyTem ocnabneHua ranku “B’, a 3atem nocne

onepauun OpUEHTUPOBKNK, BHOBb 61oKMpyA
ranky. [epmMeTMYHOCTb rapaHTUpyeTcsa 0COOEHHON
dbopmo pamnbl 1 BHYTPEHHEN NPOKIAAKOIA.

A Before connecting the appliance, ensure that
the gas system and the installation locations comply
with current regulations in the country where the
appliance is installed (UNI-CIG 7129 and 7131).

- Ensure that the supply line is not obstructed and has
sufficient power to ensure correct operation of the
appliance.

- Ensure that the supply line, which should be located
in an easily accessible and visible location, has a gas
shut-offvalve: this should be closed during appliance
installation and maintenance operations.

- Check the gas type which will power the appliance
(Liquid Gas G30/G31 or Methane G20/25) and ensure
that the appliance is compatible with this: in the case
where it is not compatible, adapt it as instructed in the
paragraph “Adaptation to other gas types” on page
14.

- Proceed with connecting the appliance: (figure 6)
an L-shaped rubber connector (thread GJ ¥2”) is as-
sembled to power ramp “A”; this ensures connection
to the distribution network via a solid pipe (standard
UNI-CIG 7129) or a flexible stainless steel pipe flush
with the wall (standard UNI-CIG 9891).

Connection to the solid or flexible pipe is guaranteed
by using sealant “G2” to secure attachment.

loosening the “B” nut and then, once posi-

tioned, re-tightening the nut. The specific form
of the ramp and the inner sealant guarantee attach-
ment.

O The L-shaped connector can be positioned by

L B
(GJ2)

A
© a2

UNI-CIG 9891
UNI-CIG 7129
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O Ecnu razoBoe gaBneHue He ABNSETCA OYEHb
CTabunbHbIM, YCTAHOBUTL Mepes YCTPONCTBOM pery-
NATOP ra30BOro AaBsieHNA (eCNn yCTPONCTBO [OMKHO
bYHKUMOHMPOBaATb Ha »makom rase (G30 unm G31),
MCNONb30BaThb TONbKO PErynaTop AaBneHus, COoT-
BeTcTBYoW M HopmaTuay UNI-CIG 7432 (30 mbap).

MNpun 3aBepLUeHNN YCTAHOBKWN NPOBEpUTDb rep-
MeTNYHOCTb BCEX COeANHEeHMNIA NMPY NCNONb30BaHNN
MbI/IbHOTO pactBopa, HE npumeHATb OrouHb!

A Mpw 3aBeplIeHNN YCTAHOBKU MOMNbITaTbCA
BKJIIOUUTb BCE ropenkm (cm. cTp. 22) u NpoBepuTb,
4TO NNams ABNAETCA perynApHbIM N CTaBUIbHbBIM,
npu Heo6xoAMMOCTU NPON3BECTN PErylinpoBKYy
MUHMMYMa B COOTBETCTBMM C yKa3aHMAMU Ha cTp. 13).

Mocne 3aBepLIEHNA PETYIUPOBKN HEOOXOAMMO NOAro-
TOBWTb MOJIb30BaTE/Is OTHOCUTENIbHO COOTBETCTBYHOLLENO
ncnonb3oBaHMsA 0b6opynoBaHusa. B cnyuyae ecnm o6o-
pyf#oBaHue He GYHKLMOHMPYET COOTBETCTBYIOLM 00-
pa30M Nocse BCeX BbINMOSHEHHbIX MPOBEPOK, CBA3ATbCA
C aBTOPU30BaHHbIM AWIEPOM 30Hbl

6 If the gas pressure is unstable and it runs on
liquid gas (G30 or G31), install, above the appliance,
a gas pressure regulator; only use a gas pressure
regulator which complies with the standard UNI-CIG
7432 (30 mbar).

A Before Leaving: Check all connections for
gas leaks with soap and water. DO NOT use a naked
flame for detecting leaks.

A Before Leaving: Ignite all burners to ensure
correct operation of gas valves, burners and ignition
(consult page 22). Turn gas taps to low flame posi-
tion and observe stability of the flame, regulating
the minimum if necessary (consult page 13).

When satisfied with the hotplate, please instruct the
user on the correct method of operation. In case the
appliance fails to operate correctly after all checks have
been carried out, refer to the authorised service provider
in your area.

Mpo6nema: PeweHne Problem: Solution

 [l[poBepunTb, YTO ra3oBbii
KpaH MOJTHOCTbIO OTKPbIT.

 [lpoBepuTb, UTO COE[UHU-
TenbHasa ceTb 0b6MagaeT co-
OTBETCTBYIOLLMM PACXOAO0M.

« MpoBepuTb, UTO NNameo-

Tpa)kaTenu n ropenku no-

3ULMOHNPOBAHbI COOTBET-

CTBYIOLWMM 06pa3om 1 He

3acopeHbl

MpoBepuTb, uTO BCE GOPCYH-

K COOTBETCTBYHIOT NCMOJb30-

BAHHOMY TMNY rasa.

« MNpoBepnTb COOTBETCTBYIO-
LLYyto KannbpOoBKy perynato-
pa AaBneHWsA, NPU HaNNYnn.

« MpoBepuTb TPyby Nogaum
rasa (3acopeHHas, N30TrHy-
Tas/cAaBneHHasn, Ype3mepHO
ANIMHHAA NN HEeCOOTBET-
cTByIOWanA Tpyba n T.4....).

[ToToK rasa .
KaxeTcs
HeperynapHbIM

« Check that the gas tap is fully
open.

« Checkthat the connection net-
work has a sufficient supply.

« Check that the flame distribu-
tors and the burners are cor-
rectly positioned and that they
are not obstructed.

«+ Checkthatthe nozzles are suit-
able for the gas type used.

« Check that the pressure regu-
lator is correctly calibrated.

« Check the gas supply pipe
(check that the pipe is not
obstructed, folded/crushed,
too long, unsuitable, etc...).

Thegas flow seems
irregular

12



PErYJIMPOBKA MUHUMYMA

A Mpoun3BoanTb perynupoBKy MMHUMYMa Ha
OflHOW1 ropenkKe 3a pas.

- 3a)keuyb ropesky 1 nepeBecTy pyuKy B NOsIOXKeHne
MUHMMYMa A .

- [MONHOCTbIO CHATb PYYKy, COOTBETCTBYIOLLYIO BKIIO-
yeHHoW ropenke (puc. 7 - get. 1); ncnonb3oBaTb
npegocTaBnAemMyio B KOMMNAEKTaUuM OTBepTKy AnA
PerynnpoBKM BUHTA, PaCcnonoXKeHHOro ¢ 60KoBON
CTOPOHbI WTndTa pyyku (puc.7 - ger. 2).

- Bo3spenctBoBaTb Ha BUHT, TOBOPayMBas ero Bnpa-
BO /11 YMEHbLUEeHNA NjamMmeHn Uin BneBo AnA
€ero yBenm4YeHus, 40 OOCTUXKEHUA Kenaemoro
MUHMMYMa.

B cnyuae ¢pyHKLMOHMPOBaHMA Ha YHMBEPCaNbHOM
GPL, perynnpoBOYHbI BUHT MUHUMYMa [OJNXKeEH
ObITb MONMHOCTbIO 3aBMHYEH.

- BHOBb MOHTMpPOBAaTb PyuKM C MaKCMMaIbHOW OCTO-
POXKHOCTbI0, y6eAUBLLIMCb B X COOTBETCTBYHOLLEM
NONOXKEHUN.

A MNpwn 3aBepweHnn perynnpoBKn NPoOBepuUTb
cnegyioulee:
1) OTCYTCTBME YTeUekK rasa, a Takke NpaBuIbHOCTb
bYHKUMOHNPOBAHMA ropenoK Npu NCnosib30BaHUN
MblJIbHOro pacTeopa, HE nprumeHATb OroHb!
2) 6bICTPO NOBOPAUMBAA PYUKM 13 NMONTOXKEHNA MAK-
CMMyMa [0 NOJIOXKEHMA MUHMMYMa, He Habnoga-
t0TCA BbIK/OUEHNA ropenok. [Mpn HeobxoamMmocTn
YBENNUYNTb PAacxod MUHUMYMa NyTem BO34eNCTBUA
Ha perynMpoOBOYHbIN BMHT.

REGULATING THE MINIMUM

A Adjust the low flame on each burner one
at a time.

- Switch on a burner and bring the knob to the mini-
mum setting A.

- Turntheknob regulating the relevant burner until the
knob completely comes away (figure 7 - parts 1); use
the provided screwdriver to set the screw at the side
of knob pivot (figure 7 - parts 2).

- Turnthescrew towards theright to decrease the flame
or towards the left to increase the flame, in order to
ascertain the desired idle setting.

If powered by Universal LPG,, the adjustment screw
controlling idle mode setting must be completely
screwed in.

- Replacethe knobs with utmost care ensuring that you
have correctly positioned them.

A Once you have completed the setting process,
check that:
1) there are no gas leaks and that the burners are
functioning correctly by using a mixture of water and
soap, NOT naked flames!
2) when rotating the knobs immediately from the
maximum to the minimum setting, that the burners
do not switch off. Increase the idle mode capacity
using the adjustment screws.

13



AQANTAUMNA K APYTUM TUNMAMTA3A

CHATb pelLeTKy, NnameoTpa)kaTenn 1 ropenku; no-
CpeacTBOM NPeAOoCTaBIAEMOro B MPUHAANEKHOCTAX
Kntoya CHATb GOPCYHKM (puc. 8) n 3aMeHnTb X Ha
npunaraembie B COOTBETCTBUN C MapPKUPOBKOW 1
Tabnuvuen GopCyHOK, NprBefeHHON Ha CTp. 4.

B cnyuae Heo6xoaMMOCTU perynmpoBKU YyCTPONCTBA
Ha ras, OT/IMYHbIN OT NPeayCMOTPEHHOTO, B NPUSIOXKe-
HUW K TEXHMYECKOW AOKYMEHTaLMW NPeA0CTaBAATCA
[iBE HOBbIE 3TUKETKM, HaKNIenBaeMble YyCTaHOBLLNKOM
Ha NacnopTHYt0 Tabnnuky o6opyfoBaHUA 1 Ha rapaH-
TWIO, B LIENIAX OMO3HABAEMOCT U PerncTpaLmm HoOBOM
perynupoBKN.

GAS CONVERSION

Remove the racks, the flame distributors and the burners;
with the spanner provided, remove the nozzles (figure 8)
and replace them with the provided nozzles, carefully
checking the identification mark and the nozzle table
on page 4. In the case where you carry out an appliance
regulation operation for a gas type that differs from
the above mentioned, appended to the present docu-
mentation, you will find two new stickers which must
be attached to both the appliance data plate and the
Guarantee by the person responsible for installation; the
stickers recognise and document the new regulation.

14



YCTAHOBKA BAPOYHOW NOBEPXHOCTU  BUILT-IN UNIT INSTALLATION

& Y6epunTbcA B NPeBOCXOA4HOM COCTOAHMN 1 A Make certain that the cabinet in which you

will be installing the appliance is in perfect condition
and completely stable (Standard DIN 68930).

6enn, B KOTOpbIN 6y-

AeT ycTaHaBnuBaTbcs o6opyaoBaHue (Hopmatus

DIN 68930).

v

yCTON4YNBOCTIA S/1IeMeHTa me

Prepare an embedded hole with measurements as specified

in figure 9-10.

MoAroToBKTb MPOEM YKa3aHHbIX pa3MepoB puc. 9-10.

06

14

560

06

840

340

14

061

665

15



MeXAay YCTponcTBaMu, paBHoe 2 cm (purc. 11). cm between the appliances (figure 11).

MO>XHO CcoeIMHNTb HECKOMNBKO YCTPOWCTB CEpUN It is possible to install additional B_Free appli-
B_Free, cobniopaa MMHUManbHoe paccTosHne ances; there must be a minimum distance of 2

16



Mo3nymnoHnpoBaTb Ha pabouyto NOBEPXHOCTb MONOCY
NPOKNaAKM 13 rybku, cobnogasn OCTOPOXKHOCTb HE NO3U-
LIMOHMPOBATb ee NofJ Kpar yCTponcTBa (puc. 12-get. 1).
3aTem NO3NLMOHNPOBATb BAPOUYHY MOBEPXHOCTb
Hag npoemoMm (puc. 12 - geT. 2) , obecneunsas 6noKu-
POBKY MOCPeACTBOM BUHTOB M CKOO, NpefoCcTaBneH-
HbIX B MpUHagnexHoctax (puc. 12 - ger. 3).

Place a protective sponge sealant on the work surface
ensuring that it is not positioned under the edges of the
appliance (figure 12 - part 1).

Subsequently, arrange the appliance above the embed-
ded hole (figure 12 - part 2) secure it using the screws and

brackets provided (figure 12 - part 3).

A Mpwn peannsaunm HecTaHAAPTHbIX yCTa- A With custom made models, assembly is

HOBOK Kpene)Hasa cucrema AIBNAeTCA nepcoHa-
NU3npoBaHHON.

personalised.



MPEQYNPEXAEHNA TEXHUKI BE3OMACHOCTIA

USAGE

SAFETY WARNINGS

ANANPABUIbHOTO MHAAEXHOIO MPUMEHEHWA

JlaHHoe o6opynoBaHue 6bin0 paspaboTaHo 1 peann3o-
BaHO UCKMIOYNTENBHO B LIENSIX NPUrOTOBNEHNSA MIULLEBbIX
NpogayKToB. [lpyroe NCnonb3oBaHe CYNTAETCA HECOOT-
BETCTBYIOLY/M, @ MO3TOMY MOTEHLMANbHO OMACHBIMU ANA NIOAEN,
KMBOTHBIX 11 UMyLLECTBA. Kpome TOro, MOXeT Henonpasnmo no-
BPeAuTb 060PYyAOBaHNE: B AAHHOM Clyyae /3roToBuTeNb He HeceT
OTBETCTBEHHOCTb 1 He MPU3HAET Npaga no fapaHTun.

>

Bcerga BbIK/I0YaTh rMaBHbIA 3NEKTPUYECKIIA BbIKNKOYa-
TeNb, BbIHMMATb COEAMHUTENbHYIO BUTKY 11 3aKpblBaTb
KpaHbl MOAauM ra3a npu Kaxaomn onepawmm 04ncTKn 1
ANNTENbHBIX NEPUOAOB be3AeATENBHOCTY.

>

Y6eauTbCa, uTo BCE PYYUKI HAXOAATCA B MONOXKEHUN ‘@
- BbIK/IOYEHO" NP1 3aBEPLLEHNMN NCMONb30BaHMA.

B cnyyae 06HapyxeHmMA KaKol-1Mbo HeNCNPaBHOCTH, He
ncnonb3oBaTb 060PYAOBaHME U CBA3ATLCA C aBTOPU30-
BaHHbIM CepBirCHbIM LIeHTpOM, co0bLasn eMy faHHble,
yKa3aHHbIE Ha NacnopTHON Tabnnuke.

> >

JlaHHOoe 060pyROBaHMe He NpefHa3HaueHo AnA uc-
Nob30BaHNA CO CTOPOHbI AnL (B TOM uYnCne Aeteit) ¢
OU3NYECKNMM, CEHCOPHBIMU UMK YMCTBEHHBIMIA MPO-
bnemamu, Uan npi OTCYTCTBIM 3HAHWIA 1 OMbITa, 33 UCKIOYEHNEM
CNyyaes, Korga Mo, OTBETCTBEHHOE 3a MX Be30MacHOCTb, 0be-
CMeymBaeT NPUCMOTP 3@ HUMM UM NPELOCTABNACT UHCTPYKLMM
OTHOCUTENBHO NPUMEHeHNA 060py[OBaHNA.

>

[leTn BOMKHbI HAaXOAUTbCA NOA NPNUCMOTPOM B LieNAX
rapaHTUN TOrO, 4YTOObI OHU HE nrpannc o6opynosaH|/|eM
nnwn ero Yactammn.

He ucnonb3oBatb pacnbinTenu pagom C pa60Ta|ou1,e|7|
Bapqu0|7| NOBEPXHOCTDIO.

He BHOCUTb 13MEHEHUS.

OnacHocTb noxapa!
He ncnonb3oBatb YCTPOWNCTBO B KauyecTBe OMOPHON
NOBEPXHOCTH.

OnacHocTb noxapa!

3anpeLLaeTca No3MLMOHNPOBATL BO3ropaemble MpeAMETh
(HanpuMep, NPIXBATKM, 3aHaBECKI, Oy THIKM CanKorosbHbl-
MU HanUTKamm1 1 T...) B HEMOCPEACTBEHHON BIN30CTY C YCTPONCTBOM.

> PP P

30Ha, HaxoAALAACA B HEMOCPEACTBEHHOI 6MM30CTY C
BAPOYHOI MOBEPXHOCTbIO, MOXET ObITb OUEHb ropAYei,
cobntofaTb OCTOPOXHOCTb NPU NO3ULMOHNPOBAHNN B
[ aHHOM NPOCTPAHCTBE PO3ETOK TOKa, fPYriX ObITOBbIX NPH6OPOB,
3NEKTPUYECKIX kabenel, Tpy6 11 [pyroro Mateprana, YyBCTBITENb-
HOO K TenJ1y 1 BO3ropaemoro.

&
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FOR SAFE AND CORRECT USE
This appliance has been designed and manufactured ex-
A clusively for cooking food. Any other use is considered im-
proper and thus potentially hazardous for people, animals
and property. Furthermore, it may permanently damage the appliance:
inthis case, the Manufacturer will not be held liable and the Guarantee

will be void.
A remove the connection plug from the socket and shut off

gas supply taps before carrying out any cleaning operations
or when the appliance will not be used for an extended period.

AN

Always disconnect the appliance from the power supply,

Make sure that all the knobs are turned to “®@ - off” when
you finish using the appliance.

Ifyou should note any anomalies, do not use the appliance
but contact an authorized Service Centre and report the
data indicated on the data plate.

This appliance is not suited for use by persons (including
A children) with physical, sensorial or mental difficulties or

lacking proper experience and knowledge, unless super-
vised or instructed on the use of the appliance by the person respon-
sible for their safety.

AN

f Do not modify this appliance.

A Never place heat-sensitive and flammable objects (for
example, oven gloves, curtains, alcoholic containers, etc..)

near the appliance.

G precautions when positioning power outlets, other house-
hold appliances, electrical cables, hoses and any heat-sen-

sitive or flammable material in this area.

Children must be supervised to ensure that they do not play
with the appliance or parts of it.

Do not spray aerosols in the vicinity of this appliance while
itis in operation.
Fire hazard!

Do not use the appliance as a support surface.

Fire hazard!

The area near the appliance may become very hot, so take



ANA NPUrOTOBJIEHUA

OnacHocTb 0xoroB!

A B xoae GyHKLMOHNPOBAHIA 11 Ha NPOTAXKEHNN HECKONb-
KX MUHYT MOC/E UCNOMb30BaHNA, HEKOTOPbIE YacTL

BapPOYHOM NMOBEPXHOCTM AOCTUrAIOT OYEHb BbICOKMX Temnepatyp!

36eratb KOHTaKTa C AaHHbIMK YacTAMK 6€3 COOTBETCTBYIOLINX

CPeaCTB HAVBIAYANbHOMN 3aLnTbl.

A TeNU, FOPENKI 11 PeLLeTKI NO3ULMOHNPOBAHbI COOTBET-
CTBYtOLM 06pa3OM.

B yacTtHoCTM, NpOBEpPUTD, UTO peleTka NO3ULMOHNPOBaHA CO-

OTBETCTBYOLM o6pa30M Ha BapOYHYI0 NOBEPXHOCTb, HE Nnepe-
BOpPa4MBanACh.

& OnacHocTb noxapa!

B cniyyae Bo3ropaHmsa Xmpa unim ropsayero Macna He TyWwuTb niams
BOZOIA, @ MOAABMUTb €r0 BNaXHbIM XOJICTOM 1 CBOEBPEMEHHO Bbl-
3BaTb NOXaPHUKOB.

I'Iepen 1CNOJIb30BaHNEM MPOBEPUTD, YTO NJIaMeOTPaKa-

OnacHocTb noxapa!
He rotoBuTb Ha OrHe.

OnacHocTb noxapa!
He nokpbiBaTb BapoOuHyI0 NOBEPXHOCTb UMK €€ YacTu
donbroit nn NogodHbIMM MaTepUanami.

OnacHocTb B3pbiBal
He pa3sorpeBatb Ha BapOYHOW MOBEPXHOCTM XeCTAHble

A OaHKu nnmn 3aKpPbITbl€ repMETUYECKN EMKOCTH, 130bITOY-

HOe jaBNeHI1e, NPON3BOAMMOE TEMNOM, MOXET MPUBECTM K B3PbIBY
C COOTBETCTBYIOLMM YLiepOOM ANs todel.

A B cnyyae cnyyaitHOro raweHna nnameHn ropenku,

nepeBecTy PyuKy B NOMOXKEHNE “® - BbIKMIOYEHO" 1 He MbITaTbCA
NPOM3BECTY NOBTOPHOE BKJIOYEHNE, HE BbKAAB, MO MEHbLUEN

Mepe, OfHY MUHYTY.
PYAOBaHMA MOXeT NPUBECTM K HEOOXOAMMOCTY AOMON-

A HUTENbHOI BEHTUAALNN, HaNpUMep, OTKPbIBaA OKHO,

nnv npumeHns 6onee 3GeKTIBHbIE METOAbI BEHTUAALAW, YBENN-
YMBaA MeXaHNYECKYK0 MOLYHOCTb BCACbIBAHNA, MU HaNunu.
A IOLLMM 06pa3oM Ha peLueTKy, He nepeBopaynBanch.
Mocyma AOMKHA NMETb [UaMeTp, COOTBETCTBYIOLMIA
BbIGPAHHOV roOpesike, 1 He AOKHA BbIXO[UTD 3a Npeentl peLueT-

Ku. /13rotoBUTENb HE HECET OTBETCTBEHHOCTb U HE NPW3HAET NPaBa
MO rapaHTu B Ciyyae, eCNii JaHHaA HOPMa HE NPUMEHAETCA.

BapouHas noBepXHOCTb B X0fie €€ GyHKLIMOHNPOBaHUA
[OMKHA HAXOAUTLCA NOA MPUCMOTPOM.

MHTEHCMBHOE MAW LIUTeNbHOE UCMOMb30BaHMe obo-

Y6eanTbCsa, YTo NocyAa No3NLMOHMPYETCA COOTBETCTBY-
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FOR COOKING

Burn hazard!

During operation and for a few minutes after use, some parts
of the appliance reach extremely high temperatures! Do not
touch these parts without suitable personal protection.

>

Before using the appliance, check that the flame distributors,
the burners and the rack are correctly positioned. Check, in
particular that the rack rests correctly on the appliance
without slipping or sliding.

>

Fire hazard!
Never cook food using naked flames.

> P>

Fire hazard!

In the case where fats or oils lead to fire, never put out flames with
water, instead suffocate the flames using a moist dishcloth or a similar
material and immediately call the fire services.

Fire hazard!
Do not cover the appliance or parts of the appliance with
aluminium foil or similar material.

Explosion hazard!

Never heat up tin cans or hermetically closed containers on
the appliance; the excess pressure generated by the heat
may cause containers to explode, consequently leading to serious
personal injury.

> >

Monitor the appliance during the entire time it is in opera-
tion.

> P>

In the case where the burner flame should accidentally go
out, bring the knob to the “® - off” position and do not attempt to
re-ignite the appliance for at least one minute.

In the case where the appliance is going to be used for an
intensive or extensive period of time, additional ventilation
may be required; for example, it is advisable to open a
window or use a more efficient ventilation system by upgrading the
mechanical ventilation system (if present).

>

Ensure that the food containers sit correctly on the rack
without slipping or sliding. The food containers must be
correctly proportioned in relation to the chosen burner and
must not protrude the edges of the rack. The manufacturer will not be
held liable and the Guarantee will be void if this standard is not applied.

>



NEPEAQ HAYAJNIOM NMPUMEHEHWA  BEFORE STARTING
3HAHUE NEYAN UNDERSTANDING THE APPLIANCE
1 peleTka 1 rack

2 nnameoTpaxaTenb 2 flame distributor

3 ropernka 3 burner

4 BapoOyHaA NOBEPXHOCTb 4 hob

5 perynnpoBoYHas pyyka rasa 5 gasregulator knob

6 TrHe300 GOPCYHKM 6 double nozzle holder

7 cBeua 7 spark plug

8 3aluMTHaA Tepmonapa 8 safety thermocouple

9 ¢opcyHKa Bbixoga rasa 9 gas outlet nozzle

10 KpenexHana ckoba
11 ra3oBoe coegnHeHne
12 macnopTHana Tabnnuka

10 mounting bracket
11 gas connection
12 data plate

REGOLATO A
GAS
G20

F.lli BARAZZA s.r.l.
BARAZZA, " ey

12

K
N XXX

Questo apparecchio deve essere
vigore e utiizzato

B HacTOAWwem pyKkoBOACTBe NpefoCTaBieHbl
O yKa3aHuA OTHOCUTENBHO GYHKLMOHNPOBAHMA

N TeXOBCNyXNBAHNA Pa3NnYHbIX MoJenen
BapOYHOW NOBEPXHOCTW; ClefoBaTb YKa3aHUAM, CO-
oTBeTCTBYOWNM Bawen mogenu.
Ee MOXXHO nerko onpegennTb Ha OCHOBE BHELLHEro
BWAA rOPEeNoK Um nocpeacTBOM NacnopTHOM Tabnmy-
Kn (ana ee NO3MUMOHMPOBAHMA CM. puc. 13).
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This booklet provides information about the
operation and maintenance of various appli-
ance models; follow the information specific to
your appliance.

The appliance can be easily recognised based on the ap-
pearance of the burner positions or from the data plate
(for its position see figure 13).




30HA KOMAHA

Ilna onpepeneHnsa TOYKM NPUrOTOBJIEHNSA B COOTBET-
CTBMW C UCNOJIb3yeMOW PYUYKOW, CMOTPUTE NPUBEAEH-
HYI0 Ha nx wenkorpadumio, 0603HaUaoLLYI0 ABHbIM 1
OAHO3HAYHbIM 06PA30M ra30BYI0 FOPENIKY, K KOTOPOW
noacoefnHeHa pyuka (puc. 14).

CONTROL PANEL

In order to determine which knob controls which cook-
ing zone, consult the velvet touch screen which appears
next to the knobs, which clearly and definitively identifies
which knob regulates which burner (figure 14).
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NMOJIE3HbIE PEKOMEHAOALUWNA USEFUL INFORMATION

lNepepn Hauanom NepBoOro MCMOIb30BaHMUA
o TLWATENbHO OYNCTUTb YCTPOWCTBO U €r0 KOM-

MOHEHTbI B COOTBETCTBMM C YKa3aHUAMM [MaBbl
“lNnaHoBoe TexobcnyxmnBaHme” Ha cTp. 26.
B xofe nepBoOro ncnosib3oBaHmA OT BapOYHOM NOBEpX-
HOCTM MOXET BbIXOAUTb AblM 1 HEMPUATHbIE 3anaxu:
3TO BbI3BAHO CrOPAHMEM »KMPOB, UCMOJIb30BaHHbIX
npw 06paboTke Ha pabpuKe, NPOBETPUTH MOMELLEHWA.

Before using the appliance for the first time,
carefully clean the appliance including its com-
ponents as specified in the chap. “Routine
Maintenance” on page 26.
During this time the appliance may emit smoke or un-
pleasant odours (due to the burning of the grease used
in the factory processing of the appliance), so the room
should be aired well during its operation.
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NPUMEHEHWE BAPOYHOW NOBEPXHOCTHU

USING THE APPLIANCE

NCNOJIb3OBAHUE TOPEJIOK

&nepen ncnonb3oBaHMEeM NPOBepUTb, YTO
nnameotpaxkatenu (2), ropenkm (3) n pewerka (1)
NO3MLMOHNPOBaHbl COOTBETCTBYIOLWMM 06pa3om.
lopenkn ocHallyeHbl 3aWUTHOW TepMonapomn
O (8). Tepmonapa npeacTaBnaeT cobow yCTPONCTBO,
UyBCTBUTENbHOE K TENAY: NPU ee HarpeBse nname-
HEM BKJIOYEHHOW ropesiki, 0becrneynBaeTcs BbIXog rasa
13 GopcyHKu (9); ecnm No Kakor-nMbo NprymHe nnamsa
BbIK/OYaeTcA (HanprMep, ClyyanHasa yTeuKka XKugKoctu
N3 KacTpionv), Tepmornapa OxnaxaaeTca 3a HECKOJbKO
CeKyHZ 1 Mpoun3BoanT ONOKMPOBKY rasa u3 GOpCyHKM,
npegynpexaasn 3anofiHeHne NOMeLLEHA ra3oM.

BxnioueHve ropenok

1) (pnc. 15) HaxxaTb 8,0 ynopa pyuKy, COOTBETCTBYI0-
YO ropernKe, 4na BKOYEHNA 1 O[HOBPEMEHHO
NoBepHYTb ee J0 CMMBONA *A -> cBeyon (7)
6yayT AaHbl UCKPbI ANA BKNOYEHMA BblIGPaHHON
ropenku.

2) MNocne BKNOYEHNA YAep»KMBaTb PYUKY HaXKaTom Ao
yrnopa Ha NPOTAXKEHUN NPUBNN3NTENBHO 5 ceKyHA,
NO3NLNOHMPYA ee BCerga Ha cumBone *A, 3aTem
OTNYCTUTb: 3TO Bpemsa HeobXoAMMO ANA HarpeBa 3a-
WMTHOW TepMonapsbl. ECnv npu oTnyckaHnu pyykm
ropesika He OCTaeTCA BKJIKOUYEHHOM, 3TO 0603Havaer,
4TO TepMoOnapa He ABNAETCA 4OCTaTOYHO ropaAYent:
NOBTOPUTb onepaunn 1) n 2), ygepxnsasa HaxaTon
PYUKY 0O BK/IOUEHMA FOPENKN.

USING THE BURNERS

A Before using the appliance, check that the
flame distributors (2), the burners (3) and the rack
are correctly positioned.

The burners are equipped with safety thermo-
O couples (8). The thermocouple is a heat-sensitive

device: it is heated by the ignited burner flame,
which permits the thermocouple to control the gas flow from
the nozzle (9); in the case where the flame should go out for
whatever reason, (for example, accidental liquid spillage
from a saucepan), the thermocouple immediately cools
down, blocking the gas flow from the nozzle, subsequently
preventing unburned gas from filling the room.

Switching on the burners

1) (figure 15) Press down fully on the knob regulating
the burner you wish to switch on whilst at the same
timerotating it until the symbol *A ->appeatrs; the
spark plug (7) will fire sparks in order to switch on the
chosen burner.

2) Once ignited, keep pressing down fully on the knob
for approximately 5 seconds, still with the symbol

*A showing, then release the knob: this time period

allows the safety thermocouple to heat up. If upon re-
leasing the knob, the burner does not remain ignited,
this is an indicator that the thermocouple was not
sufficiently heated: repeat stages 1) and 2) keeping
the knob pressed down for longer after the ignition
of the burner.

EO

BbIKNoueHa/off e i

MAKC./MAX ¥A -

MWH./MIN A




PerynupoBka nnamenu
3) MpoBepuTb, 4TO NNaMA ABNAETCA PEryNAPHbIM 1 CTabUNbHBIM, 3aTeM
MoBEPHYTb Pyuky Bxenaemoe nonokeie (MAH. A wn MAKC, A
MOXHO nosnunoHNpoBaThb pyuKy B NPOMEXYTOYHOE NONO-
XeHue Mexay MakcMManbHbIM M MUHUManbHbIM, Ho HE mexpy
NnonoXeHnem Makcumyma u “@ - BbiknioyeHuna” (ctp. 16).
Ecan nnama ABNAETCA HeperynAapHbIM, NPOBEPUTL COOT-
O BETCTBYIOLLEE NO3NLMOHNPOBaHIE NiaMeoTpaxaTens u
rOpesok.
fopenka ¢ ABOHOI KOPOHOI OCHaLLEHa ABYMSA KOMaHAaMI,
MOXHO VCMO/Ib30BATb BHYTPEHHIOW 1 BHELLHIOW KOPOHY
He3aBNUCUMbIM 06Pa3OM UMM OfHOBPEMEHHO B LiEeNAX 1C-

o

Nob30BaHNA MAKCMaNbHOW MOLLHOCTHI.

Pexum npurotoBneHns

4) TI031LUMOHMPOBATD KACTPIONIA Ha BKMIOYEHHYIO FOPENKY: He OCTaB-
NATb BKJIOYEHHbBIE HarpeBaTeNbHble 3n1eMeHTbl 63 mocydbl
npun nycToi nocype. [na NpuroToBAEHNA CNONb30BaTb TONbKO
KaCTpionK, CKOBOPOZbI M aKCECCyapbl, CrieLanbHo pa3paboTaHHbie
L1 TaKOTO MPUMEHEHNS, Peanii30BaHHbIE 113 TEPMOCTOVKIX MaTe-
PUANoB 1 MPUrOAHbIE ANS KOHTAKTa C NULLEBBIMU MPOAYKTaMiA. [1ns
HaNyyLLEro 1CNonb3oBaHKs FOPENOK HEOOXOAMMO CMONb30BaTb
eMKOCTM COOTBETCTBYIOLLErO AMAMETPa ANA BbIOPaHHON ropenkm
Takum 06pa3om, uTo6bl JOCTUYL MAKCMMasbHOIA OTAAYN Npu
MIHManbHOM NoTpebneHIn rasa. fopenka ¢ BOMHOI KOPOHOI
OCHalLLeHa IByMA KOMaHZaM#, MOXHO 1CTIONb30BaTb BHYTPEHHIOK
W BHELLHIOK KOPOHY He3aBICUMbIM 06Pa3oM i OFHOBPEMEHHO
B LIENISIX MCMONb30BaHMS MAKCUMAnbHOM MOLHOCTIA.

Flame control

3) Checkthat the flameis steady and stabl‘eksubsequentlyrotate theknob
to the desired position (MINA or MAX ™ A ).
Itis possible to set the knob between the maximum and minimum
settings, but NOT between the maximum setting and the “® - off”
position (figure 16).

6 If the flame is irreqular, check that the flame distributors and

the burners are correctly positioned.

Cooking

4) Place the pan on the lit burner: do not leave burners on without
containers or with empty containers. For cooking, use only containers,
pans and accessories that have been specifically designed for this use,
made of high-temperature-resistant materials and suitable for contact
with foods. Forenhanced burner performance, you must use containers
with diameters proportioned to the burner type chosen, so that you
get maximum performance using the minimum amount of gas. The
Double ring burner has two controls, it's possible to use the external
and internal ring independently or simultaneously for more power.

The Double Ring burner is equipped with two controls; you are
therefore able to use both the external and internal rings indepen-
dently, orjointly in order to take advantage of maximum power.

lopenka @ eMKOCTUN Burner o Container
Bcnomor. oTe8p00 18 Auxiliary fromg8too 18
Mony6bicTp. ot 14 1o o 20 Semi- rapid fromg 14to @ 20
BbicTp. oT 920 no o 24 Rapid from @ 20 to o 24
[BonHaa kopoHa CHEF oT220 00024 Double ring CHEF froma@20to @ 24
[1BOHaA KOpoHa oT2 7000228 Double ring fromo 7to o 28

B uenax sHeprocbepexeHus pekoMeHAYeTCA roTOBIUTb B 3aKPbITON
KPbILLKOW KaCTpIoNe 1 yMeHbLUaTb Nams, Npi ero J0CTaTOYHOCTY
[INA KNNEHWSA , KaK TONbKO XMKOCTb [JOXOMNT 0 KUMEHNS.
Y6euTbCsA, 4T0 NOCYAA NO3NLIMOHNPYETCA COOTBETCTBY-
lowmnm 06pa3om Ha pelleTKy, He nepeBopauMBanCh.
Kactpionu 5omkHbi 6bITb LLEeHTPUPOBaHbI OTHOCUTENBHO
ropenku n HE fomKHbI BbIXOAUTH 3a Npefenbl peweTkn (puc.
17). He paspewaetca ncnonb3oBarb yCTPONCTBO 6e3 peweTky,
a TaKkKe € TennoBbIMM A y30pamm unu pegyKTopamu, oT-
NNYHbIMK OT NpegocTaBnaembix [popasuom (puc. 18).

e N B
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WA WA
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- J Y

For maximum energy saving, we recommend cooking with the lids on
pans/pots and reducing the flame so that it is simply sufficient enough
to maintain boiling point once a liquid begins to boil.
Ensure that the food containers sit correctly on the rack
A without slipping or sliding. Pans/pots should be centred
on the burner and must NOT protrude the edges of the rack
(figure 17). We do not recommend using the appliance without
the rack or with heat diffusers or adapters different to those sup-
plied by the Retailer (figure 18).
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BapouHas noBepxHOCTb B X0fe ee GpyHKLMOHNPOBaHNA

A AOMKHA HAXOAUTLCA NOA NPUCMOTPOM.

B xoge ¢yHKLNOHMPOBAHNA BAPOYHOI MOBEPXHOCTH B
OKPYaloLLYyto Cpefly BbifenAeTca BNaXHOCTb, TeNo 1 npo-
[YKTbI cropanuA. No3Tomy KpaiiHe BaXHO, YTO MoMelLLeHue

MPOBETPMBANOCH NOCPEACTBOM:

1) HaTypanbHbIX NPOEMOB (HanpuUmep, OKHa U T.4...);

2) WCKYCCTBEHHbIX IPOEMOB, 00A3aTeNbHbIX B COOTBETCTBIM C 3aKOHOM
(nna ux cneunukaumin cu. cTp. 8);

3) BbITAXHbIX 30HTOB/3N1€KTPOBEHTUAATOPOB C AbIMOOTBOAOM,
MOLLHOCTbI0, COOTBETCTBYIOLEI MHTEHCUBHOCTY UCMONb30BaHWA
YCTPOWCTBA.

Meprognyeckm NPOBEPATb, 4TO Na3bl He 3aCOPEHbI, a CCTEMbI BbITAXKI

YHKLMOHMPYIOT COOTBETCTBYIOLLIM 06pa3om.

OnacHocTb oxoroB!
B xoze GYHKLMOHMPOBAHNA 11 Ha MPOTAKEHNN HECKONbKMX

MIIHYT MOC/E CMONb30BaHWS, HEKOTOPbIE YaCTV BapOYHON
MOBEPXHOCTI JOCTUIAIOT OYeHb BbICOKMX Temnepatyp! M3berath
KOHTaKTa C JaHHbIMM YacTAMM 6€3 COOTBETCTBYIOLNX CPEACTB MHAW-
BUAYanbHOIA 3aLLKTb,

BbiknioueHune ropenok

5) Mpw 3aBepLLEHMI NPUrOTOBAEHIS, BbIKNIOYUTb YCTPOICTBO, NPUBO-
[iA B NONIOXeHMe “@ - BbIKNIYEHO" BCe PYUKN.

6) CHATb KacTplAN C BapOYHOIN MOBEPXHOCTI MPU UCMONb30BAHINM
CPEfCTB MHANBYAYaNbHOM 3aLLMTbI.

HEWCMPABHOCTN OYHKLMOHUPOBAHUA

Mp1BEAEHHbIE fanee CUTYaLIAN CYUTAKOTCA aHOMANbHBIMU 1 TPebytoT
BMeLaTenbcTaa CepaucHom Cnyxobi:

- [nama ropenku xenroe.

- Obpa3oBaHme KOMOTM Ha KyXOHHbIX MPUHAANEXHOCTAX.

- [OpenKu He BKMKOYAOTCA COOTBETCTBYHLLIM 0OPA3OM.

- [OpenKu He OCTalTCA BKIOYEHHDIMM.

- [OpenKu BbIKMKYAKOTCA NPY ABVKEHIN CTBOPOK KyXHM.

- [a30Bble KnanaHbl NOBOPaYMBAIOTCA C TPYAOM.

B cryyae HECOOTBETCTBYHOLLETO MCMONb30BAHIA YCTPOICTBA, CBAXMUTECH
C aBTOPW30BaHHOI CEPBICHOM Y60 30Hbl.

AKCECCYAPbDI

Monitor the appliance during the entire time it is in opera-
A tion.
During operation, humidity, heat and combustion emissions
will be released into the atmosphere.
Therefore, the area must be well ventilated by way of the
following:
1) natural ventilation (e.g. windows, etc...);
2) man-made ventilation necessitated by law (for details see page 8);
3) extractor hoods/electric fans with outlets and suitably powered in rela-
tion to the usage requirements of the appliance.

Regularly check that the openings are not accidentally obstructed and that
ventilation systems are functioning perfectly.

Burn hazard!

During operation and for a few minutes after use, some parts of

the appliance reach extremely high temperatures! Do not touch
these parts without suitable personal protection.

Switching off the burners

5) Once you have finished cooking, switch off the appliance by pressing “
® -off"on all the knobs.

6) Removethe pans/pots from the appliance using suitable personal safety
equipment.

ABNORMAL OPERATION

Any of the following are considered to be abnormal operation and may
require servicing:

- Yellow tipping of the hob burner flame.

- Sooting up of cooking utensils.

- Burners not igniting properly.

- Burners failing to remain alight.

- Burners extinguished by cupboard doors.

- Gas valves, which are difficult to turn.

In case the appliance fails to operate correctly, contact the authorised
service provider in your area’.

ACCESSORIES

PEAYKTOPDI

MNepexogHuK 13 yyryHa gna kactptonm WOK.

ADAPTERS

4 Cast iron WOK adapter.



TEXOBCJIYKUBAHUE MAINTENANCE

MPEAYNPEMAEHNA TEXHUKWU BE3OMACHOCTU

SAFETY WARNINGS

A Bcerpa BbIKno4YaTb rnaBHbIN dNEKTPUYECKNIA
BblK/ll0OYaTeNb, BbIHUMaTb COAUHNTENbHYIO BUIKY
N 3aKpblBaTb KpaHbl Nofayn rasa npu Kaxaom
onepauyun OYNCTKA N ANUTeNIbHbIX Nnepnopos 6e3-
AeATenbHOCTN

Mepuoaunueckn npoBepATb, YTo TPyHa noAa-
4K rasa v ANeKTpNYeCcKnin Kabenb ABNAIOTCA LIeNOCT-
HbIMWN U He CAABAIEHHbIMU: B Cllyyae BbiABNEHUA
HencnpaBHOCTY, He NCNONb30BaTb YCTPOIICTBO U He
NbITaTbCA 3aMeHUTb CaMUM, a CBA3aTbCA C CepBUC-
HbIM LIEeHTPOM /15 3aMeHbl.

Aﬂocne OXN1aXKAeHMA KOMMOHEHTOB YCTPOWCTBA,
NPOU3BOAMTb OYNCTKY MOCEe KaXX4oro npuMeHeHus:
3TO enaeT JaHHyo onepauuio 6onee NpocTon 1 npea-
ynpexkaaeT cUTyalmm BO3ropaHnAa 0CTaTKOB NPOAYKTOB

& Mpown3soanTb ounctky BCEX vactein obopynoBa-
HVS TONbKO B NOPAAKE 1 NPU UCMONb30BaHNN CPECTB,
YKa3aHHbIX B HACTOSLLEM PYKOBOACTBE (B YaCTHOCTH,
KaTeropuyeckm n3beratb NCNonb30BaHNA abpasnBHbIX
ryboK, CKpebKoB, KAC/bIX NN arpecCUBHbBIX MOLLNX
CpencTB, MApPOBbIX YCTPOWCTB MW MOA LaBNEHUEM,
NPAMbIX CTPYI BOAb).

OuncTtka, NpoBefeHHas Apyrum ob6pa3om, MoXeT
MOCTaBUTb NOA Yrpo3y 6e30MnacHOCTb NAEeN, UMyLLe-
CTBA W >KMBOTHbIX 11 HaHeCT ylepb camoin BapOUHOI
MOBEPXHOCTM, B C/lyYyae Yero rapaHTua He ABASEeTCA
JeNCTBUTENbHOIN.

OnacHoOCTb 0XK0ros!
Ha npoTsKeHnn HeCKONbKUX MUHYT Nocse BbiK/ove-
HWS, HEKOTOPbIE YaCTV YCTPONCTBA MOTYT ObITb OUYEHb
ropsummu. Mepen NpoBeAeHEM OUUCTKM NOAOXKAATb
VX MOJSTHOTO OXNAXAEHUS.

Ecnn HekoTOpble 0COBEHHO KuC/ble BelecTBa
O (Hanpumep, YKCYC, TMMOHHBIA COK U T.4...) Ha-

XOAATCA Ha MPOTAKEHWMN ASINTESIBHOTO BPEMEHU
Ha YCTPOWCTBE, OHN MOTYT BO3eMCTBOBaTb Ha NOBepX-
HOCTW, CO3[aBaA HeKpacuBble pa3Bofbl, KOTOpble, B
noboM ciyyae, He CKa3blBalOTCA Ha GYHKLIMOHPOBAHUN.

25

A Always disconnect the appliance from the
power supply, remove the connection plug from the
socket and shut off gas supply taps before carrying
out any cleaning operations or when the appliance
will not be used for an extended period.

Regularly check that the gas supply pipe and
the electrical cable are in tact and not crushed: if a
fault is noted, do not use the appliance and do not
attempt to replace the parts, instead immediately
inform the Service Centre and ask for areplacement.

&After each use, once the appliance components
have cooled down, clean the appliance: this facilitates
the cleaning operation and prevents the burning of
food residue.

A Clean ALL parts of the appliance using only the
procedures and products indicated in this manual (in
particular, do not use abrasive sponges, scrapers, acidic
or aggressive detergents, steam or pressure cleaning
devices, direct water jets).

Any cleaning performed in a manner different from that
specified may endanger the safety of people, animals
and property as well as cause damage to the appliance
which is not covered by the Guarantee.

A Burn hazard!

For a few minutes after switching off the appliance,
some parts of the appliance maintain extremely high
temperatures! Before cleaning the appliance, wait until
it has completely cooled down.

If some particularly acidic substances (forexam-
O ple, vinegar, lemon juice, etc.) remain for ex-

tended time periods on the appliance, they may
corrode the surface, leaving unsightly marks, which, in
any case, do not affect the operation of the appliance.



OYEPEAHOE TEXOBCNYXMUBAHUE

MAINTENANCE SCHEDULE

He TpebyeTca kakoe-nnbo TexobcnyKnBaHne yCTaHOBKN,
33 UCKIIOYEHNEM OUNCTKN.

OYNCTKA

« lMoBepxHOCTN U3 HepXKaBeloLLeil CTanN: UCMNOJb30-
BaTb MATKYIO TPAMKY, CJIerka CMOUYEHHYO Ccrewuuanb-
HbIM HEMTPANIbHBIM MOIOLLVIM CPECTBOM UV FOPAYMM
YKCYCOM: ANsi NopAfKa MCMonb30BaHNA NPOAYKTOB
OUWCTKYM CNIeA0BATb YKa3aHUAM U3rOTOBUTENS.

« Pyuku: pyuku He JO/MKHbI CHUMATbCA C LUTHIPSA, HA
KOTOPOM OHW MOHTMPOBAHbI, JAHHAs onepauys npea-
Ha3HayeHa AJ1f YCTaHOBLYMKA B LIENAX PErynMpoBKM
MUHVMYMa: NS UX OYMCTKM UCMOb30BaTb MATKYIO
TPANKY, CNIErka CMOYEHHYHO CMeLMaNbHbIM HENTPANbHbIM
MOMOLLIMM CPeLICTBOM (/1 MOPAAKA MCMONb30BaHUA NPo-
AYKTOB OUMCTKI CNIejOBaTb YKa3aHUAM V3roTOBUTENS).

A y6e,U,VITbCF| B OTCYTCTBUM NPOCaYnNBaHNA MOIO-
wero cpencTtea noA pyyku.

A Mocne ouncTku pyyek ybegmTbca B TOM, 4TO
OHW CNTyYallHO He 6bln CMeLLeHbl C NoNoXKeHna
@ - BbIK/1IOYEHO" .

MnameoTpaxkatenn, ropenku, peweTkn: nocne
OXNlaXAeHNA KOMMOHEHTOB, BbIHYTb NX U3 COOTBET-
CTBYIOLLMX FHE3A 1 BbIMbITb TEMNI0M BOAON C MOKOLWMM
CpPeacTBOM AJ1A TAaPENOK.

CTorKas rpAsb Ha KOMMOHEHTaX M3 YyryHa MoxeT
yOanATbCA NOCPELCTBOM cierka abpasvBHON ryoku
1 06e3XKMpPUBALOLLErO CpeaCcTBa.

Mocne ouncTKK, He3aMedINTENbHO MPOMOJIOCKaTb
X, TWAaTeNbHO OCYLWWTb M BHOBb MOHTMPOBATb C
MaKCMMasbHbIM BHUMaHKeM (puc. 19).
Mepuogunueckn pekoMeHayeTcAa NPOTUPaATb YyryHHble
MOBEPXHOCTM (KOrga OHU Cyxme) TPAMKOW, crerka
CMOYEHHOW ONTMBKOBbIM MaC/1OM.

He ponyckaeTca nx MorKa B NOCyJOMOEYHOWN MaLLNHeE.
ObecLiBeurBaHMe YyryHHbIX S71IEMEHTOB NpeACTaBnsaeT
coboln saBneHme, obyCNIOBNEHHOE HOPMANbHBIM UC-
nonb3oBaHVeM 060py[OBaHNA, 1 HE CKa3blBaeTCA Ha
3KCMNyaTaUNOHHbIX XapaKTepUCTMKax

A MpoBepuTb, YTO HY OHO 13 OTBEPCTUI FOPENOK
(3) He 3acopeHo.

YbenmTbcA B OTCYTCTBMM 3arpA3HEHMIN Ha rHe3fax
dopcyHOK (6), B NPOTUBHOM Cyyae, yaanuTb UX Npu Uc-
MONb30BaHU XKUAKMX MOKOLLNX CPEACTB UM MOAO0OHDBIX.
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No regular maintenance is required for the hotplates
except cleaning.

CLEANING

- Stainless steel surfaces: use a soft cloth dampened
in neutral detergent or warm vinegar: follow the
manufacturer’s instructions on the use of the cleaning
products.

« Knobs: the knobs must not be removed from the
pivots on which they are attached: such an operation
should only be carried out by the person responsible
for installation when setting the idle mode; in order
to clean them, use a soft cloth dampened in neutral
detergent (follow the manufacturer’s instructions on
the use of the cleaning products).

A Ensure that the detergent has not remained
lodged under the knobs.

& Ensure that upon finishing the cleaning of the
knobs, they have not been accidentally moved from
the “@ - off” position.

+ Flame distributors, burners, racks: after the com-
ponents have cooled down, remove them from their
housing and wash them with hot water mixed with
washing-up detergent.

The dirt on the castiron components can be removed
by using a mildly abrasive sponge and a degreaser.
After cleaning, rinse well, carefully dry and subsequently,
with utmost attention, replace them (figure 19).

We recommend passing a cloth lightly dampened with
olive oil over the cast iron components (once dry).
We do not recommend placing the components in the
dishwasher for cleaning.

Discolouring of cast iron components is normal and
explained by daily wear and tear; it does not affect
their operation.

A Check that none of the burner holes (3) are
blocked with impurities.

Ensure that there are no impurities in the double nozzle
holders (6), in such a case, remove them by blowing on them
and without using liquid detergents or similar products.



NEPNOAbI BE3QENCTBUA

Ecnun Bbl HamepeBaeTecb He MCNOMb30BaTb MeYb Ha

NPOTAXKEHUN ANUTENIbHOTO Nepuoaa BpemeHn (bonee

2-3 Hepenb):

+ MPOW3BECTN TLATENbHYIO OUYNCTKY neun, cnegys
yKa3aHnAM cneumnanbHOW rnasbl;

+ OTCOEAVHUTDL NEKTPUUYECKOE 1 ra30BOE NUTaHMeE.
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PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time

(more than 2-3 weeks):

« thoroughly clean the appliance following the instruc-
tions in the respective chapter;

« disconnect it from the power and gas supply.




YTUNU3ALUANPU 3ABEPLLEHNA CPOKA CJTYXBbl

END-OF-LIFE DISPOSAL

Cumeon nepeyepKkHymoli KOp3UuHbl, Npu-
8e0deHHbIl Ha u3denuu, yKasoiedem Ha mo,
4ymo o6pabomka omxo008 3/1eKmpu4ecKo-
20 U 31eKmpoHHo20 o6opydoearus (RAEE)
00/IXKHA ocywecmensamecsi omoesibHo om
o6wjux omxo0oe, makum obpazom, Ymobel umems
803MOXHOCMb NPOBedeHUs cneyuanbHbix onepayuli
0/14 UX N0OBMOPHO20 UCNOJIb30BAHUSA, UNU Cheyu-
anvHol o6pabomku 0na yoasneHus u ymunusayuu
6e3onacHbIM cnoco6om umerouyuxcs 8peoHbIX 0N
OoKpy><atoujeli cpedbl euyecmea U usesie4eHuUs mame-
puanoes, noonexauwyux nepepabomke.

Mosmomy e Umanuu RAEE 0onxHbl nepedasambcs
8 cneyuanbHbie c6opoyHbie yeHMpbl. Kpome moezo,
npu npuo6pemeHuu H08020 060py00BAHUSA, MOX-
Ho nepedamb RAEE @ maza3uH, Komopbili 00/1)eH
u3sAMb ux Ha 6e3eo3me30Holi ocHose. HecaHKyu-
OHUPOBAHHVIU unu Hecoomeemcmaytouyuli 8b16poc
o6opyodoeaHus obycnasenueaem npumeHeHUe CaHK-
yuti, npedycMmompeHHbix 0elicmeyroujum 3aKOHOM.

o

A Mepen yTunusauvein npnbopa, BbIBECTU €ro
13 CTPOA NYTEM YAANEHUSA WHYP NUTAHNA.

NOCNENPOAAXHAA MOAAEPXKKA

Barazza srl rapaHTupyet Bam MakcrMmanbHyto nog-

LEPKKY B Cllyyae BO3HVKHOBEHUA TEXHUYECKNX NN

Apyrux npobnem.

MopAapok AencTBUI B Ciyvyae HEMCNPaBHOCTU

MNepepn Tem Kak cBA3aTbcA ¢ CepBUCHOM cny»bon

peKOMeHAYeTCA BbIMOMHUTbL CnefyloLne onepayumn:

+ MPOBEPUTb HANMUME SNEKTPOIHEPTUN;

+ OnpepenuTb JaHHble Meyn, yKasaHHble Ha NacropTHOM
TabnuuKe (NoNoXeHne NacrnopTHOM Tabnnukm - cm.cp. 20);

« OTMETUTb JaTy NpuobpeTeHMA 060pyaoBaHNA.

Ecnu obopyoosaHue Haxooumca He 8 UImanuu,
Heobx00UMO npudepxu8amaecsa 0elicmayrouwux
Hopm coomeemcmaytowjet CmpaHsl.

BHumaHue! B oxxnpaHum peweHna npo-
6nembl Lenecoo6pasHo He NCNONb30BaTb 060pYy-
AOBaHMe N OTCOeAVHUTb ero oT eKTpoceTu. He
NbITaTbCA OTPEMOHTUPOBATb WV N3MEHUTb 060-
pyAoBaHMe: 3TO 06ycnaBnnBaeT yTpaTy rapaHTumn
1 MOXKET 6bITb O4YeHb OMaCHbIM.

3anpawmnBaTb NCMOSb30BaHMA TONbKO ¢up-

MEHHbIX 3aMacHbIX YacTel: UCMOMb30BaHMe

KOMMOHEHTOB, OT/INYAIOLLMXCA OT NPEAO0CTaB-
NeHHbIX M3roToButenem, NpuBoAMUT K yTpaTe rapaHTum
1 MOXeT HaHeCTU yLwep6 noaam 1 camomy obopyno-
BaHMIO.
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The crossed bin symbol on the product indi-
cates that the waste arising from electrical
and electronic equipment (WEEE) must be
handled separately from undifferentiated
waste, so that it can undergo special opera-
tions for re-use, or specific treatment to remove and
safely discard any substances which may be harmful
to the environment and extract any raw materials
that can be recycled.

In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase a new appli-
ance, you can hand the WEEE over to the shopkeeper,
who is required by law to collect it for free. The un-
lawful or incorrect disposal of the product entails
the application of the penalties provided for by the
applicable legal regulations in force.

o

A Before disposing of the appliance, render it unus-
able by removing the power cord.

For more information, contact your local waste
disposal service.

AFTER-SALES SERVICE

Barazza srl ensures you the utmost collaboration in the
event of technical problems or for any other needs you
may have.

Procedure to follow if your appliance is malfunc-

tioning

Before contacting your nearest Service Centre, do the

following:

« check that the appliance is supplied with power;

« obtain the appliance data from the data plate (for
data plate position - see page 20);

« find the appliance purchase data.

A Attention! While waiting for resolution of the
problem, you should stop using the appliance and
disconnect it from the power and gas supply. Do not
attempt to repair or modify the appliance in any of
its parts: in addition to voiding the Guarantee, this
may be dangerous.

Requestordemand thatonly original spare parts

be used: the use of components other than those

supplied by the manufacturer voids the Guaran-
tee and may cause personal injuries or damage the
appliance.



NMpumeyauna / Notes....
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