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03 GB

1.1 DECLARATION OF COMPLIANCE

This equipment, in the parts intended to come into contact with food, complies with the regulations laid down in EEC directives 89/109.

By placing the         mark on this product, we are confirming compliance to all relevant European safety, health and environmental requirements 
which are applicable in legislation for this product.

Değişen Sayfalar: 08, 12
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1.3 INSTALLATION

If the oven is to work properly, the kitchen housing must be suitable. 
The panels of the kitchen unit that are next to the oven must be made 
of a heat resistant material. Ensure that the glues of units made of 
veneered wood can withstand temperatures of at least 120 °C. 
Plastics or glues that cannot withstand such temperatures will melt 
and deform the unit. Once the oven has been lodged inside the unit, 
the electrical parts must be completely insulated. This is a legal safety 
requirement. All guards must be firmly fixed into place so that it is 
impossible to remove them without using special tools.
Remove the back of the kitchen unit to ensure an adequate 
current of air circulates around the oven. The hob must have a 
rear gap of at least 45 mm.

1.7 OVEN EQUIPMENT (according to the model)

1.4 FITTING THE OVEN INTO THE KITCHEN UNIT

Fit the oven into the space provided in the kitchen unit; it may be fitted 
underneath a work top or into an upright cupboard. Fix the oven in 
position by screwing into place, using the four fixing holes in the frame. 
(Fig.on last page).
To locate the fixing holes, open the oven door and look inside.To allow 
adequate ventilation, the measurements and distances indicated in 
the diagram on last page must be adhered to when fixing the oven.
Note: For ovens that are combined with a hob unit the instructions 
contained in the manual for the hob unit must be followed.

1.5 IMPORTANT

1.8 Removing and cleaning wire racks

1- Remove the knurled 
nuts by turning them 
counter clockwise.
2- Remove the wire racks 
by pulling them towards 
yourself.
3- To clean the wire racks 
either put them in the 
dishwasher or use a wet 
sponge, ensuring that they 
are dried afterwards.
4- After the cleaning 
process install the wire 

racks in reverse order.
5- Replace the knurled nuts.

A

1.2 SAFETY HINTS
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All                      ovens feature the              function.
This allows a management of the distribution of moisture 
and temperature. It reduces the loss of humidity of the 50 
%, which guarantees the food remains tender and tastes 
better. This a delicate cooking is recommended for the 
baking of the bread and pastry.

                 Ovens have an electronic control of the fan speed, called 
and patented VARIOFAN. During the cooking, this system changes 
automatically the speed of the fan (in multifunction mode) in order to 
optimize the air flow and the internal temperature in the cavity of the 
oven.
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2. USEFUL TIPS

2.2 GRILLING

Grilling makes it possible to give food a rich brown colour quickly. 
For browning we recommend that you insert the grill onto the 
fourth level, depending on the proportions of the food (see fig. 
page 7).
Almost all food can be cooked under the grill except for very lean 
game and meat rolls.
Meat and fish that are going to be grilled should first be lightly 
doused with oil.

2.6 CLEANING AND MAINTENANCE

Before calling the Service Centre
If the oven is not working, we recommend that:
you check that the oven is properly plugged into the power supply.
If the cause of the fault cannot be detected:
disconnect the oven from the mains, do not touch the oven and call the 
after sales service.
Before calling the Service Centre remember to make a note of the 
serial number on the specifications plate (see fig. On last page).
The oven is supplied with a guarantee certificate that ensures that it 
will be repaired free of charge by the Service Centre

2.3 The                          MODELS

It reduces the time of preheating of ovens: only 8 minutes 
to reach 200 degrees Celsius.

Some ovens are equipped with the new door  " WIDE DOOR "  which 
has a larger window area, this allows better maintenance and a 
improved thermal insulation.

It gives the possibility of setting level and intensity of 
grilling, up to 50 % more power in comparison with a
traditional multifunction oven.

2.4 According to the model
              Is an illumination system which replaces the traditional « light 
bulb ». 14 LED lights are integrated within the door. These produce 
white high quality illumination which enables to view the inside of the 
oven with clarity without any shadows on all the shelves.

For recommended cooking times and temperatures the first time you 
use the oven, refer to the tables on pages 19,20. You may then wish to 
vary these times and settings in the light of your own experience.

2.5 COOKING TIME

Clean the stainless steel and enamelled surfaces with warm, soapy 
water or with suitable brand products. On no account use abrasive 
powders that may damage surfaces and ruin the oven’s appearance. 
It is very important to clean the oven each time that it is used. Melted 
fat is deposited on the sides of the oven during cooking. The next time 
the oven is used this fat could cause unpleasant odours and might 
even jeopardise the success of the cooking. Use hot water and 
detergent to clean; rinse out thoroughly.
To make this chore unnecessary all models can be lined with catalytic 
self-cleaning panels: these are supplied as an optional extra (see the 
section SELF-CLEANING OVEN WITH CATALYTIC LINING).
Use detergents and abrasive metal pads like «brillo pads» for the 
stainless steel grills.
The glass surfaces facia panel, oven door and warming compartment 
door must be cleaned when they are cold. Damage that occurs to 
them because this rule was not adhered to are not covered by the 
guarantee.
To replace the interior light:
• switch off the mains power supply and unscrew bulb. Replace with 
an identical bulb that can withstand very high temperatures.

2.7 AQUACTIVA FUNCTION

The AQUACTIVA procedure uses steam to help remove remaining 
fat and food particles from the oven.

1. Pour 300 ml of water into the AQUACTIVA container at the 
bottom of the oven.

2. Set the oven function to Static (      )or Bottom (      )heater

3. Set the temperature to the AQUACTIVA icon 

4. Allow the program to operate for 30 minutes.

5. After 30 minutes switch off the program and allow the oven to 
cool down.

6. When the appliance is cool, clean the inner surfaces of the oven 
with a cloth.

Warning

 Make sure that the appliance is cool before you touch it.

Care must be taken with all hot surfaces as there is a risk of burns.

Use distilled or drinkable water.

300 ml



To set the cooking time, turn dial one 
complete revolution and then position the 
index to the required time. When the time 
has lapsed, the signal will ring for a few 
seconds.

Reading of the
time selected

3.1 USING THE MINUTE TIMER 3.2 USING THE END OF COOKING TIMER
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This control enables to set the desired 
cooking time (max. 120 min.) the oven 
will automatically switch off at the end of 
the set time.
The timer will count down from the set 
time return to the O position and switch 
off automatically.
For normal use of oven set the timer to 
the        position.
To set the oven ensure the timer is not 
on the O position.

3. TIMER

3.3 USE OF TOUCH CONTROL CLOCK PROGRAMMER

FUNCTION

MINUTE 
MINDER

COOKING
TIME

END OF
COOKING

HOWTO SWITCH ITOFF

•Push the central button 
1 times
•Press the buttons "-"  "+"  
to set the required time
•Release all the buttons

•When the set time as
elapsed an audible alarm
is activated (this alarm will
stop on its own, however it
 can be stopped immediately
 by pressing the button) 
 SELECT.

•Sounds an alarm at the
end of the set time.
•During the process, the 
display shows the 
remaining time.

•Allows to use the oven as
alarm clock (could be
activated either with
operating the oven or with 
out operating the oven)

•Push the central button 
2 times
•Press the buttons 
"-" or "+"
to set the lenght of 
cooking required
•Release all buttons
•Set the cooking function 
with the oven function 
selector

•Push any button to stop 
the signal. Push the central 
button to return to the clock 
function

•Push the central button 
3 times
•Press the buttons "-"  "+"
to set the time at which 
you wish the oven to 
switch off
•Release the buttons
•Set the cooking function
with the oven function
selector

•Push the central button 4  times

•Set time with "-"  "+"  buttons.
•Release all buttons.

ATTENTION: The oven will only operate providing the clock is set.

•Enables you to set the
end of cooking time
•To check the preset time 
push the central button 
3 times
•To modify the preset
time press buttons
SELECT +  "-"  "+" 

3.4 SETTING THE CORRECT TIME

KEY LOCK

•Child Lock function is 
activated by touching Set (+) 
for a minimum of 5 seconds. 
From this moment on all 
other function are locked and 
the display will flash STOP 
and preset time intermittently.

•Child Lock function is 
deactivated by touching 
touchpad Set (+) again for a 
minimum of 5 seconds. From 
this moment on all functions 
are selectable again. 

06 GB
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3.6 SETTING THE CORRECT TIME

To set the correct time push and turn clockwise the knob until the 
clock shows the correct time. Once this is done release the 
control.

ATTENTION : the oven only operates if set on manual function
or preset time.

FUNCTION WHAT IT DOES WHAT IT IS FOR

•For cooking the desired
recipesMANUAL

FUNCTION

•Turn the oven function
selector to position O.

•Enables you to operate the 
oven.

COOKING

TIME

•At the end of the cooking
time set, the oven will
switch off automatically
and an audible alarm will
ring.

•At the end of the set time
the oven will switch off
automatically, this is
indicated by an audible
alarm.
• To cancel the setting turn
the control knob until the
symbol     appears in the
window (E)

•It allows you to preset the
cooking time required for
the recipe chosen.

END OF

COOKING

(Not available

on model 2D 364.)

•Example: if the dish has
to be cooked for 45
minutes and needs to be
ready by 12:30;

- Select the required
function
- Set start cooking time at
11:45 (12:30 minus 45
minutes)
- Set cooking time at 45
minutes

At the end of cooking the
oven will automatically
switch off.

•At the end of cooking time
set the oven will switch off
automatically and an
audible alarm will ring.
•To cancel the set function
turn the control knob 
anticlockwise until the 
symbol       appears in the 
window (E)
•The alarm have to be
stopped by turning the
control knob until the
symbol       appears in the
window (E)

•Enables to program the
oven so that the recipe is
ready at the desired time

•First of all select the
cooking function and the
temperature required
•Set the length of cooking
required by turning the
control knob clockwise
until the time matches the
length of time shown in the
window (E)
•The oven will start
immediately and it will
switch off automatically at
the end of the preset time
•Max time 180 minutes
(3 hours)

•Turn the control knob
clockwise, without pushing,
until the symbol     appears
in the window (E)

•First of all select the
cooking function and the
temperature required.
•Turn the control knob
clockwise, without pushing,
until the symbol       appears
in the window (E)
•To set the cooking start
time pull and turn the
control knob clockwise
until the hand F is in the
position indicating the start
time required.
• To set the length of
cooking required turn
clockwise the control knob
without pushing it, until the
time required appears in
the window (E).

07 GB
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The Led “°” of the temperature indicator pulsates until the pre-set temperature is not reached.

HOT : When a cooking program is finished, if the oven is still hot, « HOT » appears on the display, alternately with the time
displays, even if the two function selectors are switched on OFF.

FUNCTION WHAT IT DOES ? WHAT IT IS FOR ?

SILENCE MODE

SET THE TIME

COOKING TIME
DURATION

END OF
COOKING TIME

MINUTEMINDER

CHILD LOCK

• Rotate the left function
selector to the position
" Silence mode “

• Enables you to turn off the
sound of the minute
minder

• Rotate the function
selector to the position
OFF.

• To turn off the sound of the
minute minder

• Rotate the left function

selector to the position

“Set the time”.

• Use the buttons " + " or

" - " to set the time

• Enables you to set the

time which appears on the

display

• Rotate the function

selector to the position

OFF.

• To set the time

NB : Set the time when

you first install your oven

or just after a black out

(the clock is showing a

pulsating 12.00)

• Turn the right function

selector to a cooking

function

• Rotate the left function

selector to the position

"Cooking Time Duration"
• Set the time of cooking
by using buttons " + " and
" - "
• Lighting Auto appears

• It allows to preset the

cooking time required for

the recipe chosen.

• When the cooking time is

set, turn the function

selector toOFF to go back

to actual time.

• To view the cooking time
selected, turn the left
function selector to
Cooking Time duration.

•When the cooking time has

elapsed, the oven switch off
automatically and the alarm
rings for few seconds To stop 

the cooking functions early, 
turn the function control to 
OFF or set the time on 00.00; 
by rotating the function 
selector to Cooking Time 

Duration and by using the 

buttons " + " and " - “

• For cooking the desired

recipes

• Turn the right function

selector to a cooking

function

• Rotate the left function

selector to the position

"End of cooking"

• Set the end time of

cooking by using buttons

" + " and " - "

• Lighting Auto appears

• It allows to preset the end

of cooking time you want.

• When the cooking time is

set, turn the function

selector to OFF to go back

to actual time.

• To view the cooking time

selected, turn the left

function selector to End of

cooking Time

• When the cooking time

has elapsed, the oven

switch off automatically.
• To stop the cooking

functions early, turn the
function control to OFF

• This function is used for
cooking we want to program
in advance. For example,
your recipe needs to be
cooked 45 min and to be
ready at 12.30pm ; simply
set the cooking time
duration on 45 min and the
end of cooking time on
12.30pm.
The cooking will start
automatically at 11.45
(12.30 minus 45 min) and
will continue until the preset
end of cooking time,
then the oven will switch
itself off automatically

• Turn the left function 

selector to the position

Minute Minder

• Set the time of cooking

by using buttons “+”and “-”  

• Sounds an alarm at a few

seconds at the end of the

set time

• Set the time on 00.00 by

turning the left function

selector to the position

Minute Minder, and using

the button " - “

• Allow to use the oven as

alarm even if the oven is

switch off

• Turn the left function
selector to the position
Child lock.
Press the button " + "
during 3 seconds
• Child lock is available
when " STOP " appears

on display

• The oven cannot be used • Turn back the left function
selector to Child lock and
press button " + " during 3
seconds
• Indication STOP

disappears

Useful especially when

children are at home

1. Minute Minder or Set The Time
2. Lights
3. Cooking Time Duration
4. End Of Cooking Time
5. Display for Temperature or Time
6. Setting buttons
7. Function selector knob
8. Function Timer knob

* according to the model

The first operation to carry out after the oven has been installed or following the interruption of power supply 
(this is recognizable the display pulsating and showing12:00) is setting the correct time.WARNING !

00:00
select

Cooking time duration

End of cooking time

5

6
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crispy.

time

large

4. OPERATING INSTRUCTIONS

60350-1

This appliance is marked according to the European directive 2012/19/EU on Waste Electrical and Electronic Equipment (WEEE). WEEE 
contains both polluting substances (which can cause negative consequences for the environment) and basic components (which can be re-
used). It is important to have WEEE subjected to specific treatments, in order to remove and dispose properly all pollutants, and recover and 
recycle all materials.
Individuals can play an important role in ensuring that WEEE does not become an environmental issue; it is essential to follow some basic 

rules:
• WEEE shall not be treated as household waste.

• WEEE shall be handed over to the relevant collection points managed by the municipality or by registered companies. In many countries, for large 
WEEE, home collection could be present.
• When you buy a new appliance, the old one may be returned to the retailer who has to collect it free of charge on a one-to-one basis, as long as the 
equipment is of equivalent type and has the same functions as the supplied equipment.

ENERGY SAVING AND RESPECTING THE ENVIRONMENT
Where possible, avoid pre-heating the oven and always try to fill it. Open the oven door as infrequently as possible, because heat from the cavity 
disperses every time it is opened. For a significant energy saving, switch off the oven between 5 and 10 minutes before the planned end of the cooking 
time, and use the residual heat that the oven continues to generate. Keep the seals clean and in order, to avoid any heat dispersal outside of the cavity.  If 
you have an electric contract with an hourly tariff, the "delayed cooking" programme makes energy saving more simple, moving the cooking process to 
start at the reduced tariff time slot.

Değişen Sayfalar: 08, 12



5. TABLES OF COOKING TIMES

The overall suggested cooking times set out below are intended as a rough guide only. They may in fact vary according to the quality, the freshness, 
the size and the thickness of the food cooked and of course cooking time is also partly a matter of taste. Let the food stand for a few minutes before 
serving because the ingredients continue cooking after they have been removed from the oven.

HANDY TIP: Lower the temperature so as to avoid the surface of the 
food becoming hard and dry.

Shelf position 4
3
2
1

Static electric oven Electric fan oven

2 2

• Pasta

2 2

2 2

2 2

11

21

22

33

22

21

22

• Fish

22

22

22

22

Food Quantity Shelf
Time

of cooking
in minutes

Oven
tempe-
rature

Shelf
Time

of cooking
in minutes

Oven
tempe-
rature

Remarks

Put the lasagne into an unheated oven

Put the oven baked pasta into an 
unheated oven

Form the dough into a loaf and make a 
cross with a knife on top of the dough 
leave the dought to rise for at least 2 
hours. Grease the baking tin and put the 
dough in the middle of it.

Place 24 vol au vents in the oven and 
bake.

Warm the oven for 15 minutes, grease 
the baking tray, season the 4 focaccia 
with oil and salt and leave them to rise at 
room temperature for at least 2 hours 
before put ting them in the oven.

Put the meat into a deep Pyrex dish and 
season with salt and pepper; turn the 
meat half way through cooking.

Cook the meat in a covered Pyrex dish 
with herbs, spice, oil and butter.

Cook as indicated above

Cook as indicated above.

Cover the trout with salt, oil and onions 
and cook in a Pyrex dish.

Cook the salmon in an open Pyrex dish 
with salt, pepper and oil.

Cook the sole with salt and a spoonful 
of oil.

Put the cannelloni into an unheated oven

Lasagne

Cannelloni

Oven baked 
pasta

• Baking (not cakes)

Bread

Pizza

Pastry (frozen)
vol au vents

Focaccia
(n° 4)

• Meat

All meats can be roasted in shallow or deep roasting trays.
It is advisable to cover the shallow trays to avoid splattering the sides of the oven with grease.
The roasting times are the same whether the meat has been covered up or not.

Whole joint of
beef

Joint of
deboned

Joint of
deboned veal

Joint of
fillet of beef

Trout

• Fish

Salmon

Sole

Bream

Kg 3,5

Kg 1,8

Kg 2,5

Kg 1
di pasta

Kg 1

n° 24

gr. 200 of 
dough each

Kg 1

Kg 1

Kg 1,3

Kg 1

3 whole trout
or / Kg 1

700 g
2,5 cm slice

Kg 1

2 whole ones

70 ÷ 75

50 ÷ 60

55 ÷ 60

35
10

(pre-heating)

25 ÷ 35

30 ÷ 35

25 ÷ 30

220

220

220

200

190

220

200

60 ÷ 65

40 ÷ 50

45 ÷ 50

30 ÷ 35
10

(pre-heating)

20 ÷ 25

25 ÷ 30

20 ÷ 25

200

200

200

180

190

200

180

70 ÷ 80

100 ÷ 110

90 ÷ 110

80 ÷ 90

220

220

220

220

50 ÷ 60

80 ÷ 90

90 ÷ 100

80 ÷ 90

200

200

200

200

40 ÷ 45

30 ÷ 35

40 ÷ 45

40 ÷ 45 220

220

220

220 35 ÷ 40

30 ÷ 25

35 ÷ 40

35 ÷ 40

200

200

200

200

10 GB



5. TABLES OF COOKING TIMES

• Rabbits and Poultry

Static electric oven Electric fan oven

Food Quantity Shelf
Time

of cooking
in minutes

Oven
tempe-
rature

Time
of cooking
in minutes

Oven
tempe-
rature

Remarks

Follow the procedure for cooking the 
guinea fowl.

Put all the pieces of the same size in the 
glazed tray.Season with herbs and spices.
Turn the pieces as and when required.

Use a tin that is 22 cm deep. Pre-heat for
10 mins.

Use a tin that is 22 cm deep. Pre-heat for
10 mins.

Use a tin that is 22 cm deep. Pre-heat for
10 mins.

Use a tin that is 22 cm deep. Pre-heat for
10 mins.

Cut the fennel into four pieces, add 
butter, salt and potatoes if required and 
place in a Pyrex face up. Cover the dish.

Slice the courgettes, place in a Pyrex 
dish and add butter and salt.

Slice the carrots, place in a Pyrex dish and 
cook.

Bake the fruit in an open Pyrex or earthen-
ware dish. Leave it to cool inside the oven.

Follow procedure above.

Follow procedure above.

Cut the sausages in half and lay them face 
down on the grill. Half way through grilling 
turn them over. Every so often, check that 
they are being cooked equally all over. (If 
this is not happening, turn and reposition 
the ones being cooked ether less or more 
than the others.

Make sure that the ribs of beef are exposed 
to the full effect on the main grill.

Turn them over twice during grilling

Place the food to be grilled underneath the infra-red grill. Warning: When the grill is on it takes on a bright red colour. Place the tray underneath the grill to 
collect juices and fat from the food being grilled.

Shelf

Guinea fowl

Chicken

Rabbit pieces

Kg 1-1,3

Kg 1,5-1,7

Kg 1-1,2

2 2 60 ÷ 70

2 2 100 ÷ 110

2 2 50 ÷ 60

60 ÷ 80

110 ÷ 120

55 ÷ 65

220

220

220

200

200

200

Coconut cake
baked in a tin

1

1

1

1

1 5055 180 160

• Cakes

Sponge cake

Carrot cake 
baked in a tin

Apricot pie 700 gr

55

65

40

175

180

200

1

1

2

40 ÷ 45

50 ÷ 60

30 ÷ 35

160

160

180

• Vegetable

Fennel

Courgettes

Potatoes

Carrots

800 gr

800 gr

800 gr

800 gr

1

1

2

1

70 ÷ 80

70

60 ÷ 65

80 ÷ 85

220

220

220

220

1

1

2

1

60 ÷ 70

60 ÷ 70

60 ÷ 65

70 ÷ 80

200

200

200

200

• Fruit

Whole apples

Pears

Peaches

Kg 1

Kg 1

Kg 1

1

1

1

45 ÷ 55

45 ÷ 55

45 ÷ 55

220

220

220

2

2

2

45 ÷ 55

45 ÷ 55

45 ÷ 55

200

200

200

• Grilling

Squares of 
bread for 
toasting

Toasted
sandwiches

Sausages

Ribs of beef

Chicken legs

4 pieces

4

n°6 / Kg 0,9

n°4 / Kg 1,5

n°4 / Kg 1,5

4 4

3 3

4 4

4 4

3 3

5
(5 to heat up 

grill)

10
(10 to heat up 

grill)

25/30
(5 to heat up 

grill)

25 (5 to 
heat up grill)

50/60 (5 to 
heat up grill)

Grill Grill

Grill Grill

Grill Grill

Grill Grill

Grill Grill

5
(10 to heat up 

grill)

5/8
(10 to heat up 

grill)

15/20
(10 to heat up 

grill)

15/20 (10 to 
heat up grill)

50/60 (10 to 
heat up grill)

11 GB
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INSTALLATION GB

The manufacturer will not be responsible for any inaccuracy resulting from printing or transcript errors contained in this brochure. We reserve the 
right to carry out modifications to products as required, including the interests of consumption, without prejudice to the characteristics relating to 
safety or function.
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WARNING: The appliance and its accessible parts become hot during use. Care should be taken to avoid 
touching heating elements.
• Children under 8 Year of age must be kept away from the appliance unless they are continuously 
supervised.
• 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 
supervision or instruction concerning use of the appliance in a safe way and understand the hazards 
involved.  
• Children must not play with the appliance.
• Cleaning and user maintenance shall not be made by children without supervision
WARNING: Unattended cooking on a hob with fat or oil can be dangerous and may result in fire.
• NEVER try to extinguish a fire with water, but switch off the appliance and then cover flame e.g. with a lid 
or a fire blanket.
WARNING: Danger of fire: do not store items on the cooking surfaces.
WARNING: If the surface is cracked, switch off the appliance to avoid the possibility of electric shock.
• Do not use a steam cleaner for cleaning operations.
• Any spillage should be removed from the lid before opening. 
 • The hob surface must be allowed to cool down before closing the lid.
• This appliance is not intended to be operated by means of an external timer or separate remote-control 
system.
• The means for disconnection must be incorporated in the fixed wiring in accordance with the wiring 
rules.
• The instructions state the type of cord to be used, taking into account the temperature of the rear surface 
of the appliance.
• If the supply cord is damaged, it must be replaced by a special cord or assembly available from the 
manufacturer or its service agent.
CAUTION: In order to avoid a hazard due to inadvertent resetting of the thermal cutout, this appliance 
must not be supplied through an external switching device, such as a timer, or connected to a circuit that 
is  regularly switched on and off by the utility.
• This appliance must be installed in accordance with the regulations in force and only used in a well 
ventilated space. Read the instructions before installing or using this appliance.
• "These instructions are only valid if the country symbol appears on the appliance. If the symbol does not 
appear on the appliance, it is necessary to refer to the technical instructions which will provide the 
necessary instructions concerning modification of the appliance to the conditions of use of the country".
• "Prior to installation, ensure that the local distribution conditions (nature of the gas and gas pressure) 
and the adjustment of the appliance are compatible";
• "The adjustment conditions for this appliance are stated on the label (or data plate)";
• "This appliance is not connected to a combustion products evacuation device. It shall be installed and 
connected in accordance with current installation regulations. Particular attention shall be given to the 
relevant requirements regarding ventilation".
• The use of a gas cooking appliance results in the production of heat and moisture in the room in which it 
is installed. Ensure that the kitchen is well ventilated: keep natural ventilation holes open or install a 
mechanical ventilation device (mechanical extractor hood).  Prolonged intensive use of the appliance 
may call for additional ventilation, for example opening of a window, or more effective ventilation, for 
example increasing the level of mechanical ventilation where present.

SAFETY INSTURUCTIONS



If an appliance is not fitted with a supply cord and a plug, or with other 
means for disconnection from the supply mains having a contact 
separation in all poles that provide full disconnection under 
overvoltage category III conditions, the instructions shall state that 
means for disconnection must be incorporated in the fixed wiring in 
accordance with the wiring rules.
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1. INSTRUCTIONS FOR THE INSTALLER

The hob may be installed in any worktop which is heat resistant to a 
temperature of 100°C, and has a thickness of 25-45 mm. The 
dimensions of the insert to be cut out of the worktop are in shown in 
Figure 2.
If the Hob is fitted next to a cabinet on either side, the distance 
between the Hob and the cabinet must be at least 15 cm (see Figure 
4); while the distance between the hob and the rear wall must be at 
least 5,5 cm.
The distance between the hob and any other unit or appliance above it 
(e.g. An extractor hood) must be no less than 70 cm (Figure 4).
When there is an accessible space between the built-in hob and the 
cavity below, a dividing wall made of insulating material should be 
inserted (wood or a similar material) (Figure 3).
Important - The diagram in figure 1 shows how the sealant should 
be applied.

The Hob unit is fitted by attaching the Fixing Clamps supplied, using 
the holes at the base of the unit.

If a hob of 60 cm is fitted above an oven which is not equipped with fan 
cooling system it is recommended that openings are created within 
the built in furniture to ensure correct air circulation.
The size of these openings must be at least 300 cm2 and placed as 
shown in Figure 5.
When a 75 cm hob is fitted over a built in oven, the latter must be fan 
cooled.
This appliance is not intended to be operated by means of an external 
timer or separate remote-control system.

2. ELECTRICAL CONNECTION (FOR U.K. ONLY)

Warning - this appliance must be earthed
This appliance is designed for domestic use only. Connection to the 
main supply must be made by a competant electrician, ensuring that 
all current regulations concerning such installations are observed.
The appliance must only be connected to a suitably rated spur point, a 
3 pin 13 amp plug/socket is not suitable. A double pole switch must be 
provided and the circuit must have appropriate fuse protection. 
Further details of the power requirement of the individual product will 
be found in the users’ instruction and on the appliance rating plate. In 
the case of built-in product you are advised, should you wish to use a 
longer cable than the one supplied, that a suitably rated heat resistant 
type must be used.

The wiring must be connected to the mains supply as follows:
CONNECT   TO SPUR TERMINAL
Green & Yellow Wire  Earth Connection
Blue Wire   Neutral Connection

INSTALLING A DOMESTIC APPLIANCE CAN BE A COMPLICATED OPERATION WHICH IF NOT CARRIED OUT CORRECTLY, CAN SERIOUSLY 
AFFECT CONSUMER SAFETY. IT IS FOR THIS REASON THAT THE TASK SHOULD BE UNDERTAKEN BY A PROFESSIONALLY QUALIFIED 
PERSON WHO WILL CARRY IT OUT IN ACCORDANCE WITH THE TECHNICAL REGULATIONS IN FORCE. IN THE EVENT THAT THIS ADVICE IS 
IGNORED AND THE INSTALLATION IS CARRIED OUT BY AN UNQUALIFIED PERSON, THE MANUFACTURER DECLINES ALL RESPONSIBILITY 
FOR ANY TECHNICAL FAILURE OF THE PRODUCT WHETHER OR NOT IT RESULTS IN DAMAGE TO GOODS OR INJURY TO INDIVIDUALS.

1.1 BUILDING IN

1.2. SUITABLE LOCATION

Check the data on the rating plate, located on the outside of the unit, to 
ensure that the supply and input voltage are suitable.
Before connection, check the earthing system.
By Law, this appliance must be earthed. If this regulation is not 
complied with, the Manufacturer will not be responsible for any 
damage caused to persons or property. If a plug is not already 
attached, fit a plug appropriate to the load indicated on the rating plate. 
The earth wire is coloured yellow/green. The plug should always be 
accessible.
Where the Hob is connected direct to the electricity supply, a circuit 
breaker must be fitted.
If the power supply cord is damaged this is to be replaced by a 
qualified engineer so as to prevent any potential risk.

The earth wire ( green and yellow coloured ) must be at least 10 mm 
longer than the live and neutral wires.
The section of the cable used must be of the correct size in relation to 
the absorbed power of the hob.
Please check rating plate for the power details and ensure that the 
power supply cord is of the type 3x0.75 mm² H05RR-F.

LIVE
EARTH
NEUTRAL

L

N
Power Cable

Brown Wire
Green/Yellow Wire
Blue Wire

Mains Supply

2.2. GAS CONNECTION
These instructions are for qualified personnel, installation of 
equipment must be in line with the relevant national standard. (For 
U.K. only: by law the gas installation\commissioning must be 
carried out by a "Gas Safe"  installer)

All work must be carried out with the electricity supply disconnected.

The rating plate on the hob shows the type of gas with which it is 
designed to be used. Connection to the mains gas supply or gas 
cylinder should be carried out after having checked that it is regulated 
for the type of gas with which it will be supplied. If it is not correctly 
regulated see the instructions in the following paragraphs to change 
gas setting.
For liquid gas (cylinder gas) use pressure regulators which comply 
with the relevant national standards.
Use only pipes,washers and sealing washers which comply with the 
relevant national standards.
For some models a conic link is furnished to outfit for the installation in 
the countries where this type of link is obligatory; in picture 8 it is 
pointed out how to recognize the different types of links (CY = 
cylindrical, CO = conic). In every case the cylindrical part of the link 
has to be connected to the hob.

When connecting the hob to the gas supply via use offlexible hoses 
please ensure that the maximum distance covered by the hose does 
not exceed 2 metres.

This appliance must be installed in accordance with the regulations in 
force and only used in a well ventilated space. Read the instructions 
before installing or using this appliance.
A gas-powered cooking appliance produces heat and humidity in the 
area in which it is installed. For this reason you should ensure good 
ventilation either by keeping all natural air passages open or by 
installing an extractor hood with an exhaust flue. Intensive and 
prolonged use of the appliance may require extra ventilation, such as 
the opening of a window or an increase in speed of the electric fan, if 
you have one. 

If a hood can not be installed, an electric fan should be fitted to an 
outside wall or window to ensure that there is adequate ventilation.

The electric fan should be able to carry out a complete change of air in 
the kitchen 3-5 times every hour. The installer should follow the 
relevant national standards.

Brown Wire  Live Connection
Note: We do not advocate the use of earth leakage devices with 
electric cooking appliances installed to spur points because of the 
«nuisance tripping» which may occur. You are again reminded that 
the appliance must be correctly earthed, the manufacturer declines 
any responsibility for any event occurring as a result of incorrect 
electrical installation.

2.1. ELECTRICAL CONNECTION 
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2.3. ADAPTING THE HOB TO DIFFERENT 
TYPES OF GAS

To adapt the Hob for use with different types of gas, carry out the 
following instructions:
•remove the grids and burners
•insert on hexagonal spanner (7 mm) into the burner support (Figure 
7)
•Unscrew the injector and replace it with one suitable for the gas to be 
used (see gas type table)

 1)As illustrated, assemble parts in sequence:
A: 1/2 Male Adaptor Cylindirical
B: 1/2 Seal
C: 1/2 Female Gas Adaptor Conical-Cylindirical or 
     Cylindirical-Cylindirical

2)Tighten the joints with the spanner, remembering to twist the 
pipes into position.

3)Attach fitting C to mains gas supply using rigid copper pipe or 
flexible steel pipe.

IMPORTANT: carry out a final check for leaks on the pipe 
connections using a soapy solution. NEVER USE A FLAME. Also, 
make sure that the flexible pipe cannot come into contact with a 
moving part of the cabinet (eg.adrawer) and that it is not situated 
where it could be damaged.

Warning: If gas can be smelt in the vicinity of this appliance turn off the 
gas supply to the appliance and call the engineer directly. Do not 
search for a leak with a naked flame.

2.4. REGULATING THE MINIMUM FLAME
After lighting the burners, turn the control knob to the minimum setting 
and then remove the knob (this can easily be removed by applying 
gentle pressure).
Using a small «Terminal» type screwdriver the regulating screw can 
be adjusted as in Figure 9. Turning the screw clockwise reduces the 
gas flow, whilst turning it anticlockwise increases the flow – Use this 
adjustment to obtain a flame of approximately 3 to 4 mm in length and 
then replace the control knob.
When the gas supply available is LPG - the screw to set the idle flame 
must be turned (clockwise) to the end stop.
When you have carried out the new gas regulation, replace the old gas 
rating plate on your appliance with one (supplied with hob) suitable for 
the type of gas for which it has been regulated.

3. USE OF HOB - USER INSTRUCTIONS

This appliance must only be used for the purpose for which it is 
intended, domestic cooking, and any other use will be considered 
improper and could therefore be dangerous. The Manufacturer will 
not be responsible for any damage or loss resulting from improper 
use.

3.1. USING THE GAS BURNER
To ignite the burners, place a lighted taper close to the burner, press in 
and turn the control knob anti-clockwise.
If the burners have not been used for a couple of days, wait for a few 
seconds before lighting the burner, this will allow any air present in the 
pipes to escape.
For appliances fitted with electronic ignition carry out the following:
• push in and turn the knob anticlockwise to the ignition symbol.
• ignite the burner by pressing the sparker button.
For hobs fitted with automatic ignition simply push in and turn the knob 
to the ignition symbol.
The ignition system will continue to generate sparks as long as the 
control knob is being pressed.
If the burner has not ignited within 5 seconds, turn the knob to the 0 
position and repeat the operation.

For smaller containers the gas burner should be regulated so that the 
flame does not overlap the base of the pan. Vessels with a concave or 
convex base should not be used.
WARNING: If a flame is accidentally extinguished, turn the knob 
to the off position and do not attempt to re-ignite if for at least 1 
minute.
If over the years the gas taps become stiff to turn it is necessary to 
lubricate them.
Such operation must be carried out only by qualified Service 
Engineers.

The flexible tube shall be fitted in such a way that it cannot come into 
contact with a moveable part of the housing unit (e.g. a drawer) and 
does not pass through any space where it may become crushed/ 
kinked or damaged in any way.

To prevent any potential damage to the hob please carry out the 
installation following this sequence (picture 6):

Auxiliary Burner
Semi Rapid Burner
Rapid Burner

Burner Type Ø pan / pot 
(cm)

AUX 
SR
R 

12 - 18
18 - 24
24 - 26

Table A

Power 
(kW)

G20/20 mbar
(Methane)

G30/28-30 mbar
(LPG)

1
1,7
2,7

95 I/h
162 I/h
257 I/h

73 g/h
124 g/h
196 g/h

For models fitted with a safety tap (which cuts-off the flow of gas if the 
flame is accidentally extinguished) the burners are ignited and 
described above, but care must be taken.
Prior to switching on the gas hob ensure that the burners and burner 
caps are correctly placed within their position.

GENERAL ADVISE
For best results, use cooking vessels with a flat surface.  The size of 
the surface should match the gas burner side as follows. Table A. 

Suitability of Cooking Pans (Figure 11)
Keep in mind that larger pans have larger heating surfaces.
This will help them to cook the food faster than pans with smaller heating 
surfaces.
Always use pan sizes proportionate to the amount of the food to be 
cooked. In order to prevent splashing, do not use very small pans, 
especially for foods with excess liquid. If you use excessively large pans 
for quick cooked foods, sausages and liquids will stick and residues will 
remain attached to the pan after being emptied.
Closed pans and baking trays or moulds are suggested for cooking 
sweets. Splashed sugar and juices from an open pan may stick to the 
cooker surface and will be difficult to remove.
This is especially important for pans used for roasting or pressurized 
cooking at high temperature.
Do not leave burners unattended without a pan or with an empty pan on 
top.
Check the suitability of cooking pans with respect to the following criteria;
They should be heavy.
They should completely cover the burner surface; they may be a little 
bigger but no smaller.
Base surfaces should be completely flat and fit well on the cooking 
surface.
•For the best use of the electric hotplates and to minimize energy 
consumption, only pans with smooth flat bases should be used. The size of 
the pan should be as close as possible to the diameter of the hotplate, and 
never smaller. The base of the pan should be dry and spillage should be 
avoided. Empty pans must not be left on the plates, and the plates should 
not be left switched on without a pan.

Turn the knob to the position for the required temperature of the hot plate. 
The indicator light of the hot plate will come on and the hot plate will start to 
heat.
When cooking is completed, turn the knob to the “ O” position. (Figure 10). 
Do not leave the hot plate turned on without a pan on it. The diameter and 
the base of the pan you use is critical. The maximum diameter of the pan 
base is 14 cm and the base should be flat.
Leave the hot plate to heat up for 5 minutes before placing a pan on it the 
first time you use it. This will allow the heat resistant coating of the plate to 
harden due to burning.
Use a wet cloth and detergent for cleaning the hot plates. Do not remove 
food residues from the hot plates with a knife or any other hard, sharp 
object.
Turn on the hot plate for a few moments to dry it after cleaning. However, it 
must never be left on for more than a few moments without a pan on top.

Position Power (Watt) Power (Watt) Explanation
0
1
2
3
4
5
6

0
100 W
180 W
250 W
500 W
750 W
1000 W

0
135 W
220 W
300 W
850 W
1150 W
1500 W

Off
Heating
Cooking at low temperature
Cooking at low temperature
Cooking, Roasting, Boiling
Cooking, Roasting, Boiling
Cooking, Roasting, Boiling

3.2. USE OF COOKTOP ELECTRICAL PLATES
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4. MAINTENANCE AND CLEANING

Before cleaning the hob, ensure the appliance has cooled down. 
Remove the plug from the socket or (if connected directly) switch off 
the electricity supply.

Cleaning and user maintenance shall not be made by children without 
supervision.

Never use abrasives, corrosive detergents, bleaching agents or 
acids. Avoid any acid or alkaline substances (lemon, juice, vinegar 
etc.) on the enamelled, varnished or stainless steel sections.

When cleaning the enamelled, varnished or chrome sections, use 
warm soapy water or a non caustic detergent. For stainless steel use 
an appropriate cleaning solution. 

The burners can be cleaned with soapy water. To restore their original 
shine, use a household stainless steel cleaner. After cleaning, dry the 
burners and replace.
It is important the Burners are replaced correctly.

Chromed grids and burners
Chromed grids and burners have a tendency to discolour with use.  
This does not jeopardize the functionality of the hob. 

Our After Sales Service Centre can provide spare parts if required.

5. AFTERCARE
Before calling out a Service Engineer please check the following:
• that the plug is correctly inserted and fused;
• that the gas supply is not faulty.

If the fault cannot be detected:
Switch off the appliance and call the After Service Centre.  DO NOT 
TAMPER WITH THE APPLIANCE.

This appliance is marked according to the European 
directive 2012/19/EU on Waste Electrical and 
Electronic Equipment (WEEE). WEEE contains both 
polluting substances (which can cause negative 
consequences for the environment) and basic 
components (which can be re-used). It is important to 
have WEEE subjected to specific treatments, in order 
to remove and dispose properly all pollutants, and 

recover and recycle all materials.
Individuals can play an important role in ensuring that WEEE does not 
become an environmental issue; it is essential to follow some basic 
rules:
• WEEE shall not be treated as household waste.
• WEEE shall be handed over to the relevant collection points 
managed by the municipality or by registered companies. In many 
countries, for large WEEE, home collection could be present.
• When you buy a new appliance, the old one may be returned to the 
retailer who has to collect it free of charge on a one-to-one basis, as 
long as the equipment is of equivalent type and has the same 
functions as the supplied equipment.

6. PROTECTION OF THE ENVIRONMENT

The Manufacturer will not be responsible for any inaccuracy resulting from 
printing or transcript errors contained in this brochure. We reserve the right 
to carry out modifications to products as required, including the interests of 
consumption, without prejiudice to the characteristics relating to safety or 
function.

Declaration of compliance: This equipment, in the parts intended to 
come into contact with food, complies with the regulations laid down in 
EEC directives 89/109.
 Appliance complies with European Directives 2006/95/EC,
 2004/108/EC and 2009/142/EC, and subsequent 
amendments.

This appliance has been designed for non-professional, i.e. domestic, use.

Burner

BUILT IN HOBS

Type / reference
Flame failure device

Auxiliary burner      ( AUX Ø 50 mm)

Electric Plate
Semirapid burner     ( SR Ø 75 mm)

Rapid burner            ( R Ø 100 mm)

Installed Gas Type / Power:

G 20/20 mbar (methane)

G 30/28-30 mbar (LPG)

Installation Class

Voltage / Frequency V / Hz
Electrical input power

Electric ignition
Product dimension

Table 1

Gas Power

4 gas
R /2SR / AUX

S60 / HBGS

1

YES
1

-

2

1

7.1 kW

516 g/h

3

220-240 V / 50-60 Hz
15 W

YES

585 x 510

676 l/h

3 gas
R / SR / AUX / E

 2

S60 / HBGS
YES

1

1

1

5.4 kW

393 g/h

3

220-240 V / 50-60 Hz
1500 W

YES

585 x 510

514 l/h

1



GAS TYPEHOBS

Ø mm Ø mm

Ø mm Ø mm

UWAGA!: PL G2.350 - 13 mbar (Ls) Jeśli G2.350 - 13 mbar (Ls) jest używany 
można wykorzystac dysze o kodzie 35000231, Bardzo prosimy o zaopatrywanie 
autoryzowanym serwisie. 

II2ELS3B/P

Rodzaj gazu/Type de gaz/Gassoort/Gasart G20 
Cisnienie gazu/Pression gaz/Gasdruck 20 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

0.83
1.00
1.20

PL

P (Kw)

Rodzaj gazu/Type de gaz/Gassoort/Gasart G30
Cisnienie gazu/Pression gaz/Gasdruck 37 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.75
2.95

0.60
0.85
1.20

P (Kw)

0.50
0.65
0.85

Rodzaj gazu/Type de gaz/Gassoort/Gasart G2.350
Cisnienie gazu/Pression gaz/Gasdruck 13 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

P (Kw)

1.10
1.35
1.70

II2HS3B/P

Gaz tipusa G20 
Gaz nyomasa 25 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.85
2.95

0.60
0.85
1.20

0.83
1.00
1.20

HU

P (Kw)

Gaz tipusa G25.1 
Gaz nyomasa 25 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.65

0.60
0.85
1.20

P (Kw)

0.83
1.00
1.20

Gaz tipusa G30 / G31 
Gaz nyomasa 30 / 30 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

P (Kw)

0.50
0.65
0.85

Ø mm Ø mm

63



II 2L 3B/P

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz G25 

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas 25 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

0.83
1.00
1.20

NL

P (Kw)

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz G30 / G31

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas 30/30 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

P (Kw)

0.50
0.65
0.85

Wichtig: Österreich, Deutschland und der Schweiz - AT, DE, CH G30/31 - 50 
mbar (3B/P) Beim Gastyp G30/31 - 50 mbar (3B/P) dagegen müssen die 
Gasdüsen Art.-Nr. 35000230 benutzt werden. Bitte bestellen Sie die 
entsprechenden Gasdüsensätze bei unserem autorisierten Werkskundendienst.

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

0.83
1.00
1.20

P (Kw)

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz G30 / G31

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas 50/50 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

P (Kw)

0.45

0.60
0.70

II 2E 3B/P

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz G20

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas 20  mbar

DE

II 2H3+

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz
Tipo de gás/Tύттоς αερіоυ/Gaz type/Gaz Tipi G20

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas/Πίεση  του αερίου/
Pressão gás/Tlak plina/Ciśnienie gazu/

Gáz nyomása/Gaz Basıncı
20 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

0.83
1.00
1.20

CY, CZ, GB, GR, IE, IT, PT, SI, ES, CH,TR

P (Kw)

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz/
Tipo de gás/Tύттоς αερіоυ/Tipo de gás/Gaz type/

Vrsta plina/Pritisk plina/Typ gazu/Rodzaj gazu
G30 / G31

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas/Πίεση  του αερίου/

Pressão gás/Tlak gasa/Tlak plina/Ciśnienie gazu/
Gáz nyomása

28-30/37 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

P (Kw)

0.50
0.65
0.85

II 2H3B/P

Tipo di gas/Gas type/Gassoort/Gasart/
Type de gaz/Tipo de gás/Tύттоς αερіоυ/Gaz type G20

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas/Πίεση  του αερίου/

Pressão gás/Tlak gasa/Tlak plina/Ciśnienie gazu/
Gáz nyomása

20 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

0.83
1.00
1.20

BG, HR, DK, EE, FI, LV, LT, NO, RO, SK, SE

P (Kw)

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz/
Tipo de gás/Tύттоς αερіоυ/Tipo de gás/Gaz type/

Vrsta plina/Pritisk plina/Typ gazu/Rodzaj gazu
G30 / G31

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas/Πίεση  του αερίου/

Pressão gás/Tlak gasa/Tlak plina/Ciśnienie gazu/
Gáz nyomása

30/30 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

P (Kw)

0.50
0.65
0.85

Ø mm

Ø mmØ mm

Ø mm

Ø mm Ø mm

Ø mmØ mm
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II 2E+3+

Tipo di gas/Gas type/Gassoort/Gasart/
Type de gaz/Tipo de gás/Tύттоς αερіоυ/Gaz type G20

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas/Πίεση  του αερίου/

Pressão gás/Tlak gasa/Tlak plina/Ciśnienie gazu/
Gáz nyomása

20 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

0.83
1.00
1.20

FR, BE

P (Kw)

Tipo di gas/Gas type/Gassoort/Gasart/
Type de gaz/Tipo de gás/Tύттоς αερіоυ/Gaz type G25

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas/Πίεση  του αερίου/

Pressão gás/Tlak gasa/Tlak plina/Ciśnienie gazu/
Gáz nyomása

25 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

P (Kw)

0.83
1.00
1.20

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz/
Tipo de gás/Tύттоς αερіоυ/Tipo de gás/Gaz type/

Vrsta plina/Pritisk plina/Typ gazu/Rodzaj gazu
G30 / G31

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas/Πίεση  του αερίου/

Pressão gás/Tlak gasa/Tlak plina/Ciśnienie gazu/
Gáz nyomása

28-30/37 mbar

Max (kW) Min (kW)
A

SR
R

0.60
0.85
1.20

P (Kw)

1.00
1.70
2.70

0.50
0.65
0.85

0.45
0.60
0.70

Wichtig: Österreich, Deutschland und der Schweiz - AT, DE, CH G30/31 - 50 
mbar (3B/P) Beim Gastyp G30/31 - 50 mbar (3B/P) dagegen müssen die 
Gasdüsen Art.-Nr. 35000230 benutzt werden. Bitte bestellen Sie die 
entsprechenden Gasdüsensätze bei unserem autorisierten Werkskundendienst.

Remarque: Autriche, Allemagne et Suisse - AT, DE, CH G30/31 - 50 mbar (3B/P) 
Si le gaz utilisé est de type G30/31 - 50 mbar (3B/P), vous pouvez utiliser le jeu 
d’injecteurs 35000230. Merci de vous rapprocher du service approprié pour 
obtenir le jeu d’injecteurs.

Nota: Austria, Germania, Svizzera - AT, DE, CH G30/31 - 50 mbar (3B/P) Se 
dovete installare il gas G30/31 - 50 mbar (3B/P), va utilizzato il il set di iniettori di 
cui al codice 35000230. Prego richiedere il set di iniettori al servizio assistenza 
autorizzato.

II2H 3B/P

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz G20

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas 20 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

0.83
1.00
1.20

AT, CH

P (Kw)

Tipo di gas/Gas type/Gassoort/Gasart/Type de gaz G30 / G31

Pressione gas/Gas pressure/Pression gaz/
Gasdruck/Presion gas 50/50 mbar

Max (kW) Min (kW)
A

SR
R

1.00
1.70
2.70

0.60
0.85
1.20

P (Kw)

Ø mm

Ø mm

Ø mm

Ø mm

Ø mm

65



GB - IE
The manufacturer will not be responsible for any inaccuracy resulting from printing or transcript errors contained in this brochure. We reserve the right
to carry out modifications to products as required, including the interests of con sumption, without prejudice to the characteri stics relating to safety or
function.
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CZ
Výrobce nezodpovídá za nepřesnosti obsažené v této příručce vzniklé při tisku nebo překladu. Vyhrazujeme se právo provádět úpravy výrobku podle 
potřeby, aniž by byly dotčeny charakteristiky vztahující se k bezpečnosti nebo provozu.

DE
Der Hersteller übernimmt keine Haftung für eventuelle Druck- oder Übersetzungsfehler dieser Bedienungsanleitung. Der Hersteller behält sich vor 
technische Änderungen zurVerbesserung der Produktqualität im Interesse des Endverbrauchers vorzunehmen.

ES
La empresa constructora declina toda responsabilidad derivada de eventuales errores de impresión contenidos en el presente libro. Se reserva además el 
derecho de realizar las modificaciones que se consideren útiles a los productos sin comprometer las características esencial es.

PL
Producent nie będzie ponosić odpowiedzialności za jakiekolwiek niedokładności wynikające z druku lub błędЧw tłumaczenia występujące w niniejszej 
broszurze. Zastrzegamy sobie prawo do wprowadzania modyfikacji produktu zgodnie z potrzebami, w tym w interesie konsumenta, bez szkЧd dla 
charakterystyk dotyczących bezpieczeństwa lub działania.

TR
Üretici, bu klavuzda meydana gelecek baskı hatalarından sorumlu değildir. Üretici gerekli olması durumunda ürünün emniyet ve işlevine ilişkin olmamak 
kaydıyla üründe değişiklik yapma hakkını saklı tutar.

RU
Производитель не несет ответственности за опечатки и неточности, которые могут встретиться в данной инструкции. Мы оставляем за собой право 
вносить изменения в конструкцию выпускаемых нами изделий с целью улучшения качества выпускаемой продукции. При этом основные функции 
изделия и его безопасность будут оставаться неизменными.

SL
Proizvajalec ni odgovoren za napake v tej knjižici, ki bi nastale ob tisku ali prepisu. Pridržujemo si pravico izvajanja potrebnih sprememb na izdelku, tudi tistih, 
ki se nanašajo na porabo, brez škode za varnost in funkcionalnost naprave.
IT
La Ditta costruttrice declina ogni responsabilità per eventuali errori di stampa contenuti nel presente libretto. Si riserva inoltre il diritto di apportare le modifiche 
che si renderanno utili ai propri prodotti senza compromettere le caratteristiche essenziali.
PT
O fabricante não será responsável por quaisquer imprecisões resultantes de impressão ou transcrição de erros contidos na presente brochura.
Reservamo-nos ao direito de efectuar alterações aos produtos, conforme necessário, incluindo as taxas de consumo, sem prejuízo das características 
relacionadas com a segurança ou funcionamento.

FR
Le constructeur décline toute responsabilité concernant d'éventuelles inexacitudes imputables à des erreurs d'impression ou de transcription contenue dans 
cette notice. Le constructeur se réserve le droit de modifier les produits en cas de nécessité, même dans l'intérêt de l'utilisation, sans causer de préjudices 
aux caractéristiques de fonctionnement de sécurité des appareils.

HU
A gyártó nem vállal felelősséget az ebben a kiadványban előforduló nyomtatási és elírási hibákból eredő pontatlanságokért. A biztonsággal vagy a 
működéssel kapcsolatos jellemzők sérelme nélkül fenntartjuk a jogot a termékek szükség szerinti változtatására.

RO
Producătorul nu se face responsabil pentru erorile de printare din acest manual. Ne rezervăm dreptul de a realiza modificări asupra produselor fără a afecta 
caracteristicile privind siguranţa sau funcţionarea. Versiunea în limba engleză este de referinţă. 

RU

NL
De fabrikant stelt zich niet aansprakelijk voor eventuele drukfouten in deze brochure. Kleine veranderingen en technische ontwikkelingen zijn 
voorbehouden.
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