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TURKISH

Onemli Uyarilar ve Kullanim igin ipuglan

ONEMLI

Bu kullanma kilavuzu, cihazin ayrilmaz bir pargasidir. Cihazin tiim kullanim émrii zarfinda, zarar
veriimeden ve kolay ulagilabilir bir yerde saklanmalidir. Ocaginizi kullanmadan 6nce, liitfen kullanma
kilavuzunu okuyun ve talimatlara uyun. Cihazla birlikte verilen tiim yedek pargalari saklayin. Cihaz,
yiiriirliikteki tim normlara uyularak ve mutlaka kalifiye elemanlar tarafindan monte edilmelidir.

Bu cihaz, sadece ev iginde kullaniimak ve sadece pigsirme ve yiyecekleri isitma iglemleri igin
tasarlanmig olup, diger olasi kullanim gekilleri, cihazin amaci diginda sayilacaktir.

Uretici firma, yanlis montaj, cihazin tahrif edilmesi, hatali ve amaci disinda kullaniimasi gibi
sebeplerden kaynaklanacak sonuglardan sorumlu olmayacagini ilan eder.

Cihazin, nakliye esnasinda zarar gérmediginden emin olunuz.

Tiim ambalaj malzemelerini, potansiyel olarak tehlikeli oldugundan, gocuklardan uzak tutunuz.
Ambalaj malzemeleri geri déniisiimlidir ve Gzerinde, % geri déniigiim igareti vardir.

Bu cihaz sadece yetigkinler tarafindan kullaniimalidir. Gocuklarin kontrol paneline dokunmadigindan
ve cihazla oynamadigindan emin olun.

Gaz ve elektrik baglantilarinin, kalifiye elemanlarca kullanma kilavuzundaki talimatlara uyularak ve
yiirlirliikteki kanunlar ve giivenlik normlarina tamamen itaat ederek yapilmalidir.

Cihazin elektrik glivenligi, toprak baglantisinin yapilmasi sartiyla garanti adilebilir.

Cihazda orijinalinin diginda degisiklikler yapmak, yada yapmaya ¢aligmak tehlikelidir. Ariza
durumunda, cihazi kesinlikle kendiniz tamir etmeye galismayiniz, ehliyetli bir servise miiracaat edin.
Ocag kullandiktan sonra, kumanda diigmelerinin kapali konuma getirilmesini saglayin ve ana gaz
muslugunu kapatin.

Cihazi bir daha kullanmamaya karar verirseniz, gevre saghgi ve giivenlik normlarina itaat ederek ve
cocuklara zarar verebilecek pargalari etkisiz hale getirerek atiniz.

Cihazin, teknik bilgileri iceren etiketi, cihazin altina goriilebilir sekilde yerlestirilmistir ve ayrica
kullanma kilavuzunda da mevcuttur. Cihazin altinda bulunan etiket, ne olursa olsun yerinden
cikartimamalidir.

Cihazin kullanimina iligkin sekilli anlatimlar, guruplanmig sekilde kilavuzun sonunda yer almaktadir.

o Kullanim émrii 10 yildir. (Uriiniin fonksiyonunu yerine getirmesi igin gerekli yedek parca

bulundurma siiresi)
Giivenlik Bilgileri ve Uyarilar

*Cihaz standart olarak 230 Volta ayarlidir.

*Cihazimizin figi toprakli oldugundan prizinizinde toprakii olmasi gerekmektedir.

*Cihazimizin elektrik kablosunu sicak bélgelerden gegirmemeye dikkat ediniz.

* Kullanacaginiz gaz hortumunun TSE damgali olmasina, sicak bolgelerden gegmemesine ve
mutlaka gaz kagagdi olup olmadigina sabun képiigii ile kontrol ediimesine dikkat ediniz.
*Cihazinizda kullanacaginiz gaz hortumunu hortum bagligina taktiktan sonra kelepge ile sikiniz.
Gaz kagagi olup olmadigini yine sabun képiigi ile kontrol ediniz.

*Cihaz igin kullanacaginiz LPG dedantérlerde TSE damgasinin ve 300 mmSS (30mbar) cikis
basincinda olmasi gerektigine dikkat ediniz.

*Dogalgaz basinci 200mmSS (20mbar)'dir.Dogalgaza gevirmek iyin yetkili servise bagvurunuz.
*Cihazimizi tiipe en kisa ve sizdirmayacak sekilde baglatiniz. Kullanacaginiz gaz hortumu
emniyetiniz igin 120 cm'den uzun olmamalidir. Cihazin uzun siire galigmasindan dolayi ilave bir
havalandirma isteyebilir. Bunun igin dogal havalandirma delikleri aginiz veya mekanik
havalandirma tertibati taktinniz.(Ocak iistii aspirator gibi)

*Cihazinizin dogalgaz déniigtimiinde yetkili servislerine bagvurunuz. llk kurumlum

lcretsiz, donlsiim islemi ise Ucretlidir.

*Beslenme kablosu hasarlandiginda bu kablo, ézel bir kordonla veya imalatcisi yada servis
acentasindan temin edilen bir 6zel kordon takimi ile degistiriimelidir.

*Her thrll problem ve teredd(itlerinizde yetkili servislerimize haber veriniz.

NOT:Gaz hortumunuzu normal ve sadlam olsa dahi yaklagik 4-5 senede bir yenileyiniz.



- Gaz hortumunu agirlik yada sert darbelere maruz birakmayiniz.

- Tencereyi ocak iizerine garpmayiniz.

- Beklerin Gizerine biiyiklikleri ile orantili tencereyi yerlegtiriniz. Kiiglik ¢apl beklerde biiyiik tencere,
- Biiyiik bekte kiigiik tencereler kullanmayiniz.

NOT:Yanan beklerin bilyiik alevle kig¢lik alev isaretleri arasinda da yanma ayari yapabilirsiniz.
Yardimci bekte 12-18 cm ¢apli tencereler, normal bekte 18-24 cm gapli tencereler kullanmaya
dikkat ediniz.

Ocaklarda maksimum verim alabilmek igin uygun gapl ve tabani diiz tencere kullanmaya
dikkat ediniz.

- Yardimei briilér igin tavay1 12-18 cm yapinda kullanin.

- Glgli briilér iyin tavayl 24-28 cm gapinda kullanin.

- Cam yiizeyine dogrudan asir isi ileten tava kullanmayin.

- Tava ocak Uzerindeki brillére tam konulmalidir.

- Ocagin iizerine keskin malzemeler koymayiniz.

Uygunluk Bildirimi

Bu cihaz, asagidaki EC direktiflerine uygun olarak iretilmigtir.
90/396/EEC “Gaz guivenlik standartlan”

73/23/EEC “Disiik voltaj”

89/336/EEC “Elektromanyetik uygunluk”

93/68/EEC “Genel standartlar”

89/109/EEC “Yiyeceklerle temas halindeki nesneler”

Bu talimatlar yalnizca, cihazda bulunan talimatlar el kitabindaki
etikette yer alan, kodlar belirtilmig iilkeler igin gegerlidir.

OCAK TALIMATLARI
Uyarilar
Bu cihaz, bir modill igine yerlegtiriimek Uzere tasarlanmigtir.
Montaj bigimi, gaz aksamlari igin “3” Tipi ve elektrik aksamlan i¢in “Y” Tipidir.
Cihazin igine yerlestirilecedi modiil, 90 °C veya (izeri sicakliklara dayanikli olmalidir.
Dogru montaj igin, ilgili paragraf ve sekillere bagvurunuz.
Gazli ocagin kullanimi, monte edildigi odada 1si1 ve nem olugmasina yol agar. Cami agarak
yada bacali bir davlumbaz kullanarak, gerekli havalandirmayi saglayin. Uzun siireli
kullanimlarda, her iki islemi ayni anda yaparak veya davlumbaz hizini artirarak
havalandirmayi gticlendirin.
Bu el kitabi birkag tip ocak icin kullaniimaktadir. Arkadaki etikete bakarak, cihaziniza tekab(il eden modeli
tanimlayin (Mod. Tc). Bu baglangi¢ kismi, ilerideki paragraflardaki talimatlar ve kullanma kilavuzunun
arkasindaki sekillerle birlikte size cihaziniza ait 6zel direktifleri gésterecekdir.
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PiSIRME GOZLERI

Yandan Kumandali Ocaklar

(Sekil / figure 2) (Sekil / figure 5)

1. Yari hizli sag g6z (SR) 1. Yari hizl sag g6z (SR)
2. Elektrik gdzii 0 145 mm /180 mm 2. Yari hizli sol g6z (SR)
3. Yardimei g6z (A) 3. Yardimoi g6z (A)

(Sekil / figure 1)

1. Yan hizl sag g6z (SR)
2. Yari hizli sol g6z (SR)
3. Yardimci g6z (A)

4. Hizh géz (R) 4, Hizh géz (R) 4. Hizh géz (R)
Onden Kumandali Ocaklar
(Sekil  figure 4) (Sekil/ figure 3) (Sekil/ figure 5A)

1. Yan hizh sag goz (SR)

1. Yari hizli én g6z (SR) 2. Yari hizl sol gbz (SR)
2. Elektrik gézii 0 145 mm/180 mm 3 vardime g6z (A)

1. Yan hizl 6n géz (SR)
2. Yari hizl arka géz (SR)

3. Yardime: g6z (A) 3. Yardimci g6z (A) 4. Hizli gbz (R)
4.Hizh g8z (R) 4. Hizl gdz (R) 5. WOK atesi gozii (TC)
(Sekil / figure 6) (Sekil [ figure 7) (Sekil / figure 5A)

1. Yari hizl sag g6z (SR)
2. Yari hizl sol géz (SR)

1.WOK atesi gézii (TC)

1. Yan hizl sag géz (SR)
2. Yari hizl sol géz (SR)
3. Yardimei g6z (A)

3. Yardimel g6z (A) (Sekil / figure 8) 4. Hizl goz (R)
4. Hizh g6z (R) 1.Hizh gz(R) 5. WOK atesi gézii (TC)

5. WOK atesi gdzii (TC) 2.Yardimei gbz (A)

OCAGIN KULLANIMI

Gaz Bekleri

Gazin beklere dagilimi, sekil 10’da gésterildigi gibi, diigmelerin gevrilmesi suretiyle gergeklestirilir.
ligili semboller, modellere gére degismekle birlikte, diigmelerin Gizerinde yada kontrol panelinde
gosterilmigtir. Gostergede resmedilmig sembollerle eglestirmek icin agagidaki ayarlamalar yapilabilir.

e Gaz muslugu kapali : Gaz dagihimi yoktur.
& Maksimum kapasite : Maksimum gaz dagilimi

6 Minimum kapasite : Minimum gaz dagihmi

Bekin Ateslenmesi
Emniyet ventili olmayan bekler

Ocaginizda elektronik ategleme yoksa yada elektrik kesintisi esnasinda bekleri ateslemek icin, ¢iplak
atesi bekin iizerine dogru tutun ve ilgili diigmeyi agadi dogru bastirip istediginiz fonksiyona getirene dek
saat istikametinin aksi yoéniinde gevirin.

Minimum gaz dagilimi igin, diigmeyi kiigiik ates semboliine @ gelene kadar gevirin. Gaz ayari her
zaman maksimum ve minimum dereceleri arasinda yapilmali, higbir surette maksimum ve kapali
(off) pozisyonu arasinda gergeklestiriimemelidir.

Bek ategini kapatmak i¢in diigmeyi, ‘gaz muslugu kapalr’ pozisyonuna gelene kadar saat yéniinde
geviriniz.

Elektronik ateglemeli bekler
Ategleme diigmeli modeller

Beki ateslemek igin, ategleme diigmesine basarak ilgili dligmeyi ‘maksimum gaz dagilimr’ 6
sembolline gelecek sekilde gevirin. Bek ates alana kadar, diigmeyi asadi dogru basili tutun ve
yanma gerceklestiginde, istediginiz gaz yogunlugunu ayarlamak icin diigmeyi gevirin.



Diigme altinda gizli ategleme sistemine sahip modeller.

Bu modeller, f semboliiniin yaninda, [ sembolilyle tanimlanmigtir. (Maksimum gaz dagilimi en
yiiksek alev)."Her hangi bir beki (gézii) yakmak igin, ilgili diigmeyi agagi dogru bastirip en yiiksek alev
konumuna getirmek gerekir. Yanma gerceklestiginde, diigmeyi gevirmek suretiyle istenilen alev
yogunlugu ayarlanabilir.

Emniyet ventilli bekler

Bazi modeller, herhangi bir sebeple gazin kesilmesi durumunda gaz dadilimini otomatik olarak kapatan
emniyet ventili sistemi ile donatilmigtir. Beki yeniden ateglemek icin diigmeyi @ bu pozisyona getirerek
atesleme islemini asagidaki paragrafta anlatildigi sekilde tekrarlayin.

Beklerin kullanimi
Sistemine bagl olarak agagidaki prosediirleri uygulayin,

e Diigme altinda gizli atesleme sisteminde, diigmeyi ‘maksimum gaz dagilimi’ pozisyonuna getirin.
Diigmeyi asadiya bastirip 4-5 saniye tutun. Bek ateslendiginde diigmeyi birakarak, arzu etti§iniz
gaz yogunlugunu ayarlamak igin ¢evirin.

Uyar:

o Ategleme tertibatini, 15 saniyeden uzun kullanmaymiz. Bu siire igerisinde, bek ateglenmezse
yada gaz herhangi bir sebeple kesilirse, ategleme iglemini 1 dakika bekledikten sonra gergeklestiriniz.

e Atesleme diigmesi olan modellerde, diigmeyi ‘maksimum gaz dagilimr’ pozisyonuna getirin ve
sonra gaz ve atesleme diigmesine agagiya dogru basarak 4-5 saniye kadar bekleyin. Ategleme
gergeklestiginde diigmeleri birakarak arzu ettiginiz gaz yogunlugunu, gaz diigmelerini gevirmek
suretiyle ayarlayin.

Izgaralarin kullanimi

Tencere yerlestirme 1zgaralari, cihazin kolay ve giivenli kullanimi igin tasarlanmigtir. Cihaz kullaniimadan
6nce, her zaman i1zgaranin dogru yerlestirildiginden emin olunuz. Ayrica lastik koruyucu ayaklarin mevcut
ve dogru yerlegtirilmis oldugunu kontrol ediniz.

Caydanlik yada kiigiik tencere 1zgarasi

Bu parca, yardimei géziin (en kiiciik gbz) lzerine yerlestirilir. Ocaga, kiiglik ¢capl tencere yada ¢aydanlik
konuldugunda, dengeyi saglamak igin kullanilir.(Sekil 19)

Ozel WOK ategi 1zgarasi (opsiyonel)

Bu parga, ocaga WOK tavasi (i¢ biikey tabanli tava) konuldugunda, bekin ciddi gekilde arizalanmasini
6nlemek icin WOK atesi gbézii lizerine yerlestirili. WOK atesi goziinii, mutlaka bu 6zel parca ile
kullaniniz. Yassi tabanh tencere kullanildiginda ise bu pargayi kesinlikle kullanmayiniz.

4



Dogru beki kullanmak

Kontrol panelinde (sekil 10) resmedilen semboller, hangi diigmenin hangi beke tekabill ettigini agiklamaktadir.
En uygun beki belilemek igin, tencere ¢apini ve hacmini dikkate almalisiniz. Yiiksek verim almak icin tencere
¢ap!i ve bek giici uyumlu olmalidir.

Tencere ¢api

Bek Minimum ¢ap Maksimum ¢ap
Yardimci 60 mm 140 mm
Yari hizh 160 mm 200 mm
Hizl 200 mm 240 mm
WOK atesi 240 mm 260 mm

Elektrik g6zleri

Yiyecekleri, uygun tencere yada kap kullanmadan asla
direkt olarak elektrik gozii lizerinde pisirmeyiniz.

Elektrik géziinii caligtirmak

Elektrik goziinii galigtirmak igin, diigmeyi gekil 11’ de gosterildigi sekilde istenilen pozisyona (1'den 3’e
kadar) getirin, ocagin gii¢ anahtarli yada regiilatérlii olmasina bagli olarak, tabloda gdsterilen iglemler
i¢in gerekli ayarlari yapin. Elektrik gézii kullaniminda oldugunda, kontrol panelindeki led ig131 yanacaktir.

Elektrik goziinii kullanmak

Tencereniz kaynamaya bagladiginda, istenilen sicaklik yogunlugunu ayarlayin. Elektrik géziiniin gii¢
kesildikten sonra birkag dakika daha 1s1 yayacagini unutmayin.
Elektrik g6ziini kullandiginizda su noktalari animsayalim:

e Her ne sart icinde olursa olsun, asla elektrik géziinii uygun bir kap olmadan kullanmayin.
Bu tarz bir uygulama, 6zellikle uzun siireli pigirmelerde yangina sebebiyet verebilir.

e Elektrik gézii sicakken, lizerine sivi dokilmesini 6nleyecek tiim tedbirleri alin.

e Elektrik gézii ylizeyinin tamamini kaplayacak uygun capli yassi tabanli tencere kullanin.

Pigirme Tipleri

0 Kapali

Eritmek igin

(tereyag, gikolata vb.)

Yiyecekleri sicak tutmak ve sivi olanlan
tekrar isitmak igin

Fazla miktardaki yemekleri tekrar isitmak,
2 sos ve krema yapimi igin

Makarna, ¢orba, pilav, biftek ve kizartma
gibi agir pigecek yiyecekler icin

1

Et ve balik kizartmak, patates ve gok miktarda
3 haglanarak yapilacak yiyecekler igin

Gabuk kizartma ve lyi pigmig etler igin

Elektrik gozii tipi

Ocaginiz geleneksel yada hizli tip elektrik gozii ile donatiimis olabilir.
Geleneksel elektrik gozii tamamen siyahken, hizli elekirik géziiniin ortasinda kirmizi bir bélge vardir.
Hizli elektrik gbzii, geleneksel elektrik gbéziinden 6zellikle su noktalarda ayrilir:

® Daha fazla glic

o |stenilen sicakhiga daha gabuk ulagiimasi



MONTAJ TALIMATLARI

Onemli!

Bu talimatlar, yetkili servislerimiz ve kalifiye elemanlar tarafindan uygulanmalidir.

Cihaz, yirirlikteki normlara uygun olarak ve dogru sekilde monte edilmelidir.

Herhangi bir iglem yapilmadan énce, mutlaka cihazin elektrik baglantisi kesilmelidir.
Cihaziniz LPG gazi kullanima uygun olarak teslim edilmistir.

Cihazin tezgaha takilmasi

Ocaginiz, en az 90°C’ ye dayanikli malzemeden imal edilmig olmasi koguluyla, her tiirlii tezgaha takilabilir

Montaj yuvasinin élgiileri ile cihazla yan ve arka duvar arasinda birakilmasi gereken mesafeyle, yukari
dogru birakiimasi gereken mesafe élgiileri, 60 ve 70 cm’lik ocaklar igin sekil 9A’ da, 90 cm’lik ocak iginse
sekil 9B'de gbsterilmigtir.

Su hususlarn animsayiniz;

® Eger ocaginiz, altinda firin olmadan monte edilecekse, ocagin alt kismi ve tezgah gévdesi arasinda
minimum 10 mm kalacak sekilde separatér panel koyulmalidir.

® Eger ocaginiz, finn (zerine monte edilecekse bu mesafe minimum 15 mm olmali ve gekil 12’ de
gosterildigi gibi yeterli havalandirma saglamak amaciyla kullanim kilavuzundaki talimatlar izZlenmelidir.

Her durumda, elektrik tesisati ve sokme-takma iglemlerini kolaylagtirmak igin cihazlarin elektrik
baglantilan birbirlerinden bagimsiz yapilmahdir.
Sogutma fani tertibatina sahip firinlarin kullaniimasi tavsiye edilir.

Ocagin yerine oturmasi

Ocagdi gévdeye sabitlemek igin asagidaki talimatlan uygulayin:

® Yabanci maddelerin ve sivilarin ocak ile tezgah arasina girmesini engellemek igin, Griiniiniizle
birlikte verilen fitil, conta veya macunu montaj éncesinde tezgah yuvasinin ¢evresine ust iiste
gelmeyecek sekilde yapistiriniz.

® Ocaginizi, dikkatlice tezgah tizerindeki a¢ikliga, montaj yuvasini ortalayacak gekilde yerlestiriniz.

® Sekil 16’ de gosterildigi sekilde, ocaginizi verilen montaj saci ve vidalarini kullanarak tezgaha
sabitleyebilirsiniz.

Montaj alani ve yanmis gazlarin tahliyesi

® Bu cihaz, yiiriirlilkkteki yonetmeliklere gore ve sadece iyi havalandirilabilen yerlere monte
edilmelidir.

Montaj elemani, havalandirma ve yanmig gazlarin tahliyesini ilgilendiren kanun ve normlar gézetmek
zorundadir.
Yanma igin gerekli hava 1 kW enerji (gaz) igin 2m? tiir.

Montaj alam

Cihazin monte edildigi alan, gazin dogru gekilde yanmasi yetecek diizeyde havadar olmalidir.
Dogal hava akimi, odanin bina digina bakan duvari lizerinde ve en az 100 cm? ¢aligma alani
bulunan bir agiklik vasitasiyla gergeklestiriimelidir. Eger cihazinizda emniyet ventili yoksa,

bu alan en az 200cm? olmalidir.(gekil 14)

Bu agiklik, iceriden ve digaridan kapatiimasi miimkin olmayacak sekilde olugturulmali ve yer
seviyesine yakin, duman tahliye cihazinin aksi istikametinde olusturulmalidir. Bu miimkdin
olmadiginda havalandirma, sz konusu alan, yatak odasi tehlikeli bir bélge veya algak basingli
bir yer olmamak sartiyla, iyi havalanan bitisik odadan saglanabilir.



Yanmig gazlarin tahliyesi

Yanmig gazlar, bacali davlumbaz vasitasiyla tahliye edilmelidir.

Eger davlumbaz kullaniimiyorsa, mutfak hacminin en az 3-5 kati havay! tahliye edebilecegi garanti
olan ve mutfagin bina disina bakan duvarina veya penceresine monte edilecek bir elektrikli vantilator
kullaniimalidir.

Sekil 14’ de gbsterilen bilegenler:

A: Havalandirma agikhgi
C : Bacali davlumbaz
E : Elektrikli vantilator

Gaz baglantisi

Montajdan 6nce, lokal gaz besleme sisteminin, cihazla uyumlu oldugundan emin olunuz. Bunu
yapabilmek igin, cihazdaki etiketten ve kullanma kilavuzundaki tablodan yardim alabilirsiniz.

Gaz baglantisi, mevcut normlar gézetilerek kalifiye elemanlar vasitasiyla yapilmalidir.
Eger baglanti icin metal boru kullaniliyorsa, hareketli bir parcayla temasa gegcmeyeceginden veya
darbeye maruz kalmayacagindan emin olunuz.

Baglanti iglemini, cihaz Gizerinde higbir sekilde baski olusmayacak sekilde tamamlayiniz.
Gaz baglanti muslugu G'2” diglidir.

Baglanti yapildiktan sonra, olasi gaz kagaklarini kontrol etmek igin sabunlu su kullaniniz.

Elektrik baglantisi

Cihazin elektrik baglantisini yapmadan énce, ocagin {izerindeki etikette bulunan degerlerle, voltajin ve giic
kablolarinin uyumliu oldugundan emin olunuz.

Eger cihaz direkt olarak ana elektrik sebekesine baglanacaksa, temas araligi minimum 3 mm olan, cihaz yiikiine
ve standartlara uygun bir baglanti kesici salter kullaniimalidir.

® Fazla iIsinmaya ve yangina sebebiyet verebileceginden, elektrik baglantisi igin rediiktor,
adaptor ve galter kullanmayiniz.

e Sebeke kablosunu mutlaka toprakh prize takiniz. Uretici firma, bu kurala uyulmadig:
takdirde, tiim sorumluluklardan muaf olacagini ilan eder.

Eger gii¢ kablosunun degistirilmesi gerekirse, cihaz yiikiini kaldirabilecek ve isiya dayanikl olan ve
mutlaka Uretici firmanin kullandigi standartlarda bir kablo kullaniimalidir. (T90°C). Bu kablo, yetkili
servislerden temin edilebilir. Ayrica cihaza baglanacak gii¢ kablosunun ucunda, digerlerinden 20 mm
daha uzun sari-yesil topraklama baglantisi bulunmalidir.

Liitfen giig kablosunun boyutlar igin agagidaki tabloya bagvurunuz.

Ocak tipi Boyut
Yalnizca gaz gézii olanlar 3 X 0.50 mm?
1000 W glice kadar elektrikli olanlar 3X0.75 mm?
1000 W gligten fazlasini kullananlar 3X 1.6 mm?




DIGER GAZ TIPLERI iCIN AYARLAMALAR

Ocak etiketimizde belirtilen gaz tipinden farkl bir gaz tipi kullanilacaksa, enjektorlerin degistiriimesi gerekir.
Eger yedek enjektér cihazla birlikte verilmemigse, yetkili servislerden temin edilebilir.

Kullaniimasi gereken enjektor tipinin tespiti igin, liitfen enjektdr tablosundan yardim aliniz.
Enjektorler caplarina gore 100’ |G milimetrelerle tanimlanir ve bu bilgi enjektdriin tizerinde basilidir.

Enjektorlerin degigtiriimesi

® Izgara ve bek baglarini yerlerinden gikartin.

® Yuval anahtar yardimiyla “J” enjektoriinii gaz tipine uygun olaniyla degistirin.
® Bekleri yerine yerlestirin.

® Beklerde hava ayari yapmaya gerek yoktur.

En kisik alev konumunun ayarlanmasi

Enjektdrleri degistirdikten sonra, beki ategleyin ve kumanda diigmesini yerinden gikartin. Gaz muslugunu
en kisik ates konumuna getirin ve kolun igine bir tornavida sokarak atesi azaltmak icin sikip, cogaltmak
icin gevsetin. (gekil 18)

(LPG)G30 tipi gazlar i¢in viday: tamamen sikin

Bek taci gevresinde alev kii¢iik, muntazam ve diizenli olmalidir.

Son olarak, gaz muslugu maksimum ateg konumundan minimum kunuma ani gekilde getirildiginde,
alevin sénmediginden emin olunuz. Emniyet ventilli olan ocaklarda, alevin hafifce temasta olmasi
gerektigini animsayiniz. Ayarlarin dogru yapildigindan emin olmak igin, bekleri 5 dakika yanik birakin.
Eger alev sdnerse minimum alev ayarini artirin.

OCAGIN TEMIZLIGi

Ocaginizi en iyi durumda muhafaza etmek icin, her kullanimdan sonra sogumasini bekleyerek
duzenli olarak temizleyin.
Temizlik esnasinda kesinlikle kumanda diigmelerini yerinden ¢ikarmayin.

* Emniyet tedbiri olarak dedantérii kapatiniz. Eger cihaziniz dodalgaza ayarli ise
dogalgaz muslugunu kapatiniz.

* Cihazinizin figini prizden cekiniz.

* Ocaginizi temizlerken asit, tiner, benzin veya bu tiir kimyasal maddeler kullanmayiniz.

Emaye parcalar
Tiim emaye pargalar sabunlu su veya uygun deterjanlar kullanarak, bir stinger vasitasiyla temizlenmelidir.
Bulagik makinesinde yikamayiniz, renk degisimi yapabilir. Islemden sonra ocak iyice kurulanmalidir.

Paslanmaz celik yiizey

Paslanmaz celik yiizey, folyoyu soktiikten sonra bir temizlik bezi ve ¢elik temizliginde kullanilan ézel
maddelerle temizlenmelidir.

Islemden sonra, gelik yiizey tercihen yumusak bir deri pargasi ile kurulanmalidir.

Izgara

Emaye 1zgaralar bulagik makinesinde yikanabilir.

Bek

Iki pargadan olusan bekler, uygun deterjan kullanilarak temizlenebilir. Temizlik isleminden sonra bekler iyice
kurulanmali ve dikkatlice yerlerine konulmalidir.

Elektronik ateglemeli modellerde “E” elektrotunun her zaman temiz kalmasini saglayiniz.

Emniyet ventilli modellerde “T” ventilini, islevini hatasiz siirdiirebilmesi igin temizleyin.

Islem tamamlandiktan sonra, bekler yerlerine dogru olarak yerlestirilmelidir.

Elektronik ategleme sistemine zarar vermemek igin, bekler yerinde degilken atesleme sistemi kullanilmamalidir.



Elektrik gbzleri

Elektrik gézleri hafifce ilikken temizlenmelidir. Temizlik igin, nemli bez kullanin. Daha sonra mineral yag
kullanarak temizligi tamamlayin.

Cihazin ézel bir bakima ihtiyaci yoktur. Bununla beraber her iki yilda bir kontrol edilmesinde fayda vardir.
Diigmelerin oynatilmasi zorlagirsa yada gaz kokusu alinirsa, gaz muslugunu kapatarak,

yetkili servislerimizi arayiniz.

Hatall muslukliar, contalaryla birlikte degistirilmelidir.

GAZ TiPI G20(Dogalgaz)
GAZ BASINCI 20 mbar
Giig girigleri Giig girigleri g e
BEK Max(kW) Min(kW) Enjektorler
A 1,00 0,30 0,72
SR 1,70 0,44 0,97
R 2,60 0,75 1,15
TC 3,00 1,50 1,24
GAZ TIPI G30(LPG)
GAZ BASINCI 28-30 mbar
Giiig girigleri Giiig girisleri A
BEK Max(kw) Min(kw) Enjektorler
A 1,00 0,30 0,50
SR 1,70 0,44 0,65
R 2,60 0,75 0,85
TC 3,00 1,50 0,91
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ENGLISH

Important Warnings and Tips for Use

IMPORTANT

This User's Guide is an essential part of the equipment. It shall be preserved at an
easily accessible place during whole lifetime of the equipment without being
damaged. Before using your cooker, please read the user's guide thoroughly and
follow the instructions. Keep the parts which are given together with the equipment.
Equipment shall be installed following all applicable directives by a qualified staff.
This equipment is designed to be used for food cooking and heating purposes in the
house. Other possible usage types will be considered as usage out of purpose.
Manufacturing company states that he will not be responsible from the results
that may occur due to incorrect installation, perversion, and incorrect usage
of the equipment out of its purpose.

Make sure that equipment was not damaged during transportation.

Keep all packing materials out of reach of children since they are potentially
dangerous. n

Packing materials are recycleable and they have =& sign on them.

This equipment shall be used by adults only. Make sure that children do not touch
on the control panel and do not play with the equipment.

Gas and electrical connections shall be made by qualified staff while following the
applicable laws, security directives and instructions given in the user's guide.
Electrical safety of the equipment can be ensured by making a ground connection.
Performing or an attempt to perform modifications on the equipment to change its
original setup is dangerous. In case of a fault, do not try to repair it by yourself,
please contact with an authorized service.
After you use the cooker, switch off the control buttons and shut off the main gas
valve.

If you decide not to use the equipment again, dispose it by following the
environmental safety and security directives and by destroying the parts which may
have any potential harm for the children.
The label which bears technical information about the equipment is located at a
position under the equipment that can easily be seen and these data are also
included in the user's guide. The label which is located under the equipment shall
not be torn out by any means.

Descriptions about the usage of the equipment are grouped at the end of the guide.

Notification of Compliance
This equipment is manufactured to comply with the following EC directives:

90/396/EEC"Gas security standards"
73/23/EEC"Low Voltage"

89/336/EEC"Electromagnetic compatibility”
93/68/EEC"General standards”

89/109/EEC"Objects which are in contact with foods"

These directives are valid only for the countries whose codes
are specified on the label that is included in the instructions
handbook of the equipment.




INSTRUCTION FOR USE FOR THE COOKER

Warnings
This equipment has been designed to be positioned in a module.

* Installation method is Type "3" for gas elements and Type "Y" for electrical elements.

» Module which the equipment will be installed shall cope with temperatures above 90°C.

* For a proper installation, please refer to the corresponding paragraphs and figures.

» Usage of gas cooker causes heat and moisture formation in the room where it is installed.
Provide the necessary ventilation by opening the windows or by using a paddle box. During
long time use, strengthen the ventilation by performing the same operation simultaneously or
by increasing the paddle box speed.

This handbook is used for various types of cookers. Identify the model which corresponds to
your equipment by looking at the label in the back (Mod. Tc). This header section will show
special directives about your equipment together with the figures at the end of the user's guide
and instructions in the following paragraphs.
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COOKING COMPARTMENTS
Side Controlled Cookers
(Figure 1) (Figure 2)
1. Semi rapid right compartment (SR) 1. Semi rapid right compartment (SR)
2. Semi rapid left compartment (SR) 2. Electrical compartment @ 145mm/180 mm
3. Auxiliary compartment (A) 3. Auxiliary compartment (A)
4. Rapid compartment (R) 4. Rapid compartment (R)

Mod. HX21-44 (Figure 5)

1. Semi rapid right compartment (SR)
2. Semi rapid left compartment (SR)
3. Auxiliary compartment (A)

4. Rapid compartment (R)



Front Controlled Cookers
(Figure 4) (Figure 3) (Figure 5A)

1, Semi rapid front compartment (SR) 1. Semi rapid frontcompartment (SR)  1- Semirapid front compartment (SR)
2. Semirapid back compartment (SR) 2. Electrical compartments145mm  2- Semirapid back compartment (SR)
3. Auxiliary compartment (A) 3. Auxiliary compartment (A) 2 Q:)S.Iéag :T:‘t:gg?nr;nr:te(r; )(A)
4.Rapid rh t(R] 4. Rapid rh t(R] -

pid compartment (%) apkd compartment (R) 5. WOK fire compartment (TC)
Mod. (Figure6) Mod. (Figure7) (Figure 5B)
1. Semirapid front compartment (SR) 1.WOK fire compartment (TC) 1. Semi rapid front compartment (SR)
2. Semirapid back compartment (SR) 2. Semirapid back compartment (SR)
3. Auxiliary compartment (A) Mod. (Figure8) 3. Auxiliary compartment (A)
4. Rapid compartment (R) 1.Rapid compartment (R) 4. Rapid compartment (R)
5. WOK fire compartment (TC) 2.Semi rapid compartment (SR) 5. WOK fire compartment (TC)

USAGE OF THE COOKER

Gas Burners

Distribution of gas to the burners is performed by turning the switches as shown in figure 8.
Corresponding symbols change from model to model and they are shown on the switches or
on the control panel. The following adjustments can pe done in order to match to the symbols
shown on the display:

® Gas valve is closed : No gas distribution
6 Maximum capacity : Maximum gas distribution
6 Minimum capacity : Minimum gas distribution

Firing the Burner
Burners without security valve

If there is no electronic ignition in your cooker or to fire the burners in case of an electricity
outage, point the blaze towards the burner and turn the switch in counter clokwise direction
until it shows the function you need while pushing it down at the same time.

For minimum gas distribution, turn the switch until it comes to small fire symbol

Gas setting shall always be done between maximum and minimum values and it shall
never be done from maximum to off positions or vice versa.

In order to switch of the burner's flame, turn the gas valve until it comes to "gas switch off" position.

Burners with electronic ignition
Models with ignition switch

To ignite the burner, turn the corresponsing switch until it shows "maximum gas
distribution" Q symbol while pushing it down at the same time. Continue pushing the
switch until the burner is fired out and when the burner starts to blaze, turn the switch to
adjust the required gas density.



Models with hidden ignition system under the switch

These models are identified with a f symbol near & symbol (Largest flame for maximum
gas distribution). In order to ignite any burner (compartment), it is necessary to switch it
to the large flame position while pushing it down at the same time. When the burner is
ignited, the required flame density can be adjusted by turning the switch.

Burners with security valve

Some models are equipped with security valves which are automatically switched off in ®
case of gas cutouts due to any reason. In order to re-ignite the burner, turn the switch to
position and repeat the ignition procedure as described in the following paragraph.

Usage of the burners

Apply the following procedure according to the system,
For system with a hidden ignition system under the switch, turn the switch to
"maximum  gas distribution position". Push the switch down and hold it there for 4-5
seconds. When the burner is ignited, turn the switch in order to adjust for required gas
density.

Warning:

Do not use ignition equipment longer than 15 seconds. If the burner is not
ignited during this period or if the gas is cutout for any reason, then perform the
ignition procedure after 1 minute.

- For models with an ignition button, turn the switch to "maximum gas distribution”
position and push down the gas and ignition buttons at the same time and wait for 4 5
seconds. When the ignition is performed, adjust the required gas density by turning the
gas switches.

Usage of grills

Stewpot placement grills are designed for secure and easy usage of the equipment.
Before using the equipment, make sure that the grill is placed correctly. In addition, verify
that plastic protective stands are present and they are placed properly.

Teapot or small stewpot grill

This part is placed on the auxiliary compartment (the smallest compartment). When a
stewpot with a small diameter or a teapot is placed on the cooker, it is used to maintain
balance (Figure 19).

Special WOK blaze grill (optional)

This part is placed on the WOK blaze compartment in order to protect the burner being
seriously damaged when a WOK pan (pan with a concave base) is placed on the cooker.
Always use the WOK blaze compartment together with this special piece. When
skewpot with flat base is used, never use this part.



To use the correct burner

Symbols which are shown on the control panel (figure 10) describe the correspondance of
switches and burners. To identify the most suitable burner, you must take the diameter
and volume of the skew pot into account. The skew pot diameter and power of the burner
shall be compatible in order to get the utmost efficiency.

Diameter of the skew pot

Burner Minimum diameter Maximum diameter
Auxiliary 60 mm 140 mm
Seny rapid 160 mm 200 mm
Rapid 200 mm 240 mm
WOK blaze 240 mm 260 mm

Electrical Compartments

Never cook foods on the electrical compartment directly
without using an appropriate skew pot or pan.

Operation of the electical compartment
In order to operate the electrical compartment turn the switch to a position shown in figure 11
(from 1 to 3). Make the necessary settings shown in the following table according to the type
of cooker, whether the cooker is with a power switch or with a regulator. When electrical
compartment is in use, led on the control panel will switch on.
To use the electrical compartment
When your skew pot starts to boil, adjust the required temperature density. Please note that
electrical compartment will radiate heat for a couple of mintues after it is switched off.
Do not forget the following points while using the electrical compartment:
ONever use the electrical compartment without a suitable pot. This kind of an application
may cause fire especially forlong lasting cooking operations.
UTake the precautions which are necessary to prevent liquid outpourings on the
compartment while it is hot.
OUse a flat based skew pot with an appropriate diameter which will cover the whole surface of
the electrical compartment.

Switch Position Cooking Types

0 Off
For melting (butter, chocolate etc.)

1 To keep the foods hot and to heat up the
liquids again.

To heat up excess foods again and to prepare
2 sauce and cream. For slow cooked foods like
macaroni, soup, pilau, beef and fry-up.

To fry meat and fish and for foods which will be
3 prepared by rowing such as potatoes.
For rapid frying and well cooked meats

Electrical compartment type
Your cooker may be equipped with a traditional type or rapid type electrical compartment.
Traditional compartment is totally black, where as rapid type has a red area at its center.
Rapid electrical compartment differs from the traditional compartment with the following points:
* More power
» Rapid reaching at the required temperature



Installation Instructions

Important!

These instructions shall be applied by qualified personnel.

Equipment shall be installed in accordance with the applicable directives in a correct way.
Before performing any operations, electrical connection of the equipment shall be
disconnected.

Your equipment is delivered to you being suitable to be used with LPG.

Installation of the equipment on a workbench
Your cooker may be installed on any kind of workbench which is capable of coping with at
least 90°C.

Dimensions of the installation hole and distance which must be rezerved between the wall and
the back of the equipment for 60 cm and 70 cm hobs as shown in figure9A and for 90 cm hobs
as shown in figure 9B.

Please do not forget the following points:

- If your cooker will be installed without an oven under it then a separator panel shall be
installed to provide at least 10 mm space between the body of the workbench and the
bottom of the cooker.

- If your cooker will be installed on an oven, then this distance shall be at least 15 mm
and instructions given in the user's guide shall be followed to provide enough ventilation
as shown in figure 12.
In every case, electrical connections of the devices shall be made being independent
from each other to make electrical installation and installation uninstallation works
easier.
Usage of cookers with a cooling fan is recommended.

Positioning the cooker
Follow the instructions given below in order to fix the cooker on the body:

- Prevent foreign objects and liquids entering between the cooker and the workbench,
stick the seal, putty and gasket, which which is given together with the cooker, around
the workbench hole before the installation such that seals will not overlap on each other.

- Install your cooker in the hole in the workbench such that cooker will be at the center of
the hole.

- Fix your cooker on the workbench by using installation plate and screws that are
provided with the cooker, as shown in figure 16.

Installation area and exhaustion of the combusted gases

-This device shall be installed as per the applicable directives at well ventilated
places only.
Installation staff must observe laws and directives which are related with ventilation
and exhaustion of combusted gases.
Air which is necessary for combustion having 1 kW energy is 2 m".

Installation area

Area where the equipment is installed shall have enough ventilation to provide appropriate
combustion of the gases. Natural air flow shall be provided above the outside wall of the room
and via a hole with at least 100 cm’ of workspace. If there is no security valve on the
equipment, then this area shall be at least 200 cm’ (figure 14).

This hole shall be formed so that it will not be possible to block it either from inside or outside
and it shall be formed near the ground level opposite to the smoke exhaustion direction of the
equipment. When this is not possible, ventilation may be provided from a well ventilated
adjacent room with the condition that this room is not being a bedroom, a dangeroys area or a
low pressure location.



Exhaustion of the combusted gases

Combusted gases shall be exhausted by using a paddle box with a chimney.

If a paddle box is not used, then an electrical fan which will be installed on the outside wall or
window of the kitchen shall be used and it shall ensure that it will be capable of exhaustin at least 3
5 times more air than the volume of the kitchen.

Components which are shown in figure 14 are:
A: Ventilation hole
C: Paddle box with chimney
E: Electric powered fan

Gas connection

Make sure that local gas supply system is in compliance with the equipment. In order to
make this, you can make use of the label on the equipment and table in the user's guide.

Gas connection must be performed by qualified personnel while following the present
directives.

If metal pipes are used for connection, make sure that it won't contact with a moveable part or
it won't sustain

a shock.

Complete the connection wihout causing any pressure on the equipment. Gas connection valve
has G'%" knurls
onit.

Use soap and water in order to test the possible gas leakage after you complete the
connection.

Electrical Connection

Before making the electrical connections of the equipment, make sure that voltage and power
cables are in compliance with the values shown on the label located on the equipment.

If the equipment will be connected to the main electricity network directly, a circuit breaker with a
contact distance of minimum 3 mm and which is in compliance with the equipment load and
standards shall be used.

-Since it may cause external heating and fire, do not use reductors, adaptors and
switches for the electrical connection.
-Always connect the power cable to a grounded socket. Manufacturer states that he
will not be responsible from any matters that may occur if this rule is not followed.

If the power cable is needed to be replaced, a heat resistant cable (T90°C) which can cope
with the equipment load and which has the same standards used by the manufacturer shall be
used. This cable can be provided from authorized services. In addition, there shall be a yellow
green grounding connection, which is 20 mm longer than the others, at the end of the power
cable that will be connected on the equipment.

Please refer to the following cable for the dimensions of the power cable.

Type of cooker Dimensions
Cookers with gas compartment only 3 X 0.50 mm?
Electric powered cookers up to 1000 W 3X0.75 mm?
Electric powered cookers with more than 1000 W power 3X 1.5 mm?




SETTINGS FOROTHER GAS TYPES

If another gas type other than the ones specified on the equipment label will be used, injectors
shall be changed. If spare injector has not been given together with the equipment, then it
may be provided from the authorized services.

In order to identify the injector type that must be used, please refer to the injector table.
Injectors are identified with 100s of mm's according to their diameters and this data is printed on
the injector.

Changing the injectors
Uninstall the grilland the burner caps.
- Byusing awrench, replace injector "J" with the a typ suitable for the gas type.
+ Replace the burners backinto their positions.
- Itis not necessary to make air adjustment for the burners.

Adjustment of minimum flame position

After you change the injectors, ignite the burner and take out the control switch. Turn the gas valve
to its minimum position, insert a screwdriver into the knob and screw down to decrease the flame
and screw up to increase the flame (figure 18).

Screw down the screw completely for (LPG) G30 type gases

Flame shall be small and uniform around the burner's ring.

At last, make sure that flame does not go out when the gas valve is turned instantly from
maximum flame position to minimum position. Remember that flame shall be in contact gently
for the cookers with a security valve. In order to make sure that settings are correct, leave the
burners blazing for 5 minutes. If the flame dies out, increase the minimum flma setting.

CLEANING THE COOKER

In order to maintain your cooker in its best condition, wait for the cooker to cool down after each
use and clean it regularly.

Never uninstall the control switches during cleaning.

Enamel parts
All enamel parts shall be cleaned with a soap water solution or other suitable detergents by using
asponge. Co