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TECHNICAL ASSISTANCE AND SPARE PARTS

Before this appliance left the factory it was tested and set (see the specific adjustment sticker
data plate, put on the bottom of the appliance, to check gas adjustment) by specialized, expert
personnel to guarantee the best functioning results.

Attention: Qualified personnel must do any subsequent repairs or adjustments that may be
necessary with the maximum care and attention.

For this reason we always recommend contacting the nearest Assistance Centre of ours, spec-
ifying the brand, model, serial number and type of problem you are having with it. You will find
the relative technical data printed on the nominal data sticker, put on the bottom of the appli-
ance and on the last but one page of this Instruction Manual.

With this information the technical assistant can come with the right spares parts and guarantee
a prompt job. You will find original parts and optional accessories at our Technical Assistance
Centres and authorised dealers.
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1. IMPORTANT NOTES AND PRECAUTIONS FOR USE

You have purchased one of our products for which we thank you. We are confident that this
new appliance, modern, functional and practical, made with top quality materials, will meet all
your demands .

This new appliance is easy to use but before installing and using it, it is important to read this
Instruction Manual through carefully. It provides information for a safe installation, use and main-
tenance. Keep this Instruction Manual in a safe place for future reference.

The manufacturer reserves the right to make all the modifications to its products that it deems
necessary or useful, also in your interests, without prejudicing its essential functional and safety
characteristics.

The manufacturer cannot be held responsible for any inaccuracies due to printing or transcrip-
tion errors that may be found in this handbook.

N.B.:the pictures shown in the figures in this handbook are purely indicative.

The installation, adjustments, conversions and maintenance jobs (part “6. INSTRUCTIONS FOR
THE INSTALLER”) must be carried out by qualified installers only.

- The installation of all-gas and combi appliances must comply with the National Standards in
force.

- The appliance must only be used for what it has been made for: “Cooking for domestic use
only!” Any other use is considered improper and dangerous.

- The manufacturer cannot be held responsible for any harm to people or damage to things
deriving from an incorrect installation or maintenance or from an erroneous use of the appliance.
- Once the outer wrapping and the inner wrappings of the various parts have been removed,
check and make sure that the appliance is in perfect condition. If you have any doubts do not
use the appliance and call in a qualified person.

- The packaging materials used (cardboard, bags, polystyrene foam, nails, etc.) must not be left
anywhere in easy reach of children because they are a potential hazard source. To safeguard
the environment all packaging materials are environments friendly and recyclable.

- The electrical safety of this appliance is only guaranteed if it is correctly connected to a good
earth system, as prescribed by theelectrical safety standards. The manufacturer declines all
responsibility if these instructions are not followed. Should you have any doubts ask for an
accurate control of the system by qualified personnel.

To use any kind of electrical appliance there are a few basic rules that must be
observed:

- Do not touch the appliance if your hands or feet are wet or damp. Do not use the appliance
bare footed.

- Do not pull the lead to take the plug out of the socket.

- Do not leave the appliance outside under the sun, rain, etc.

- Do not let children or anybody who is incapable to use the appliance on their own.

If you are using a socket near the appliance make sure that the cables of electrical appliances
you are using do not touch it andare far enough away from all hot parts of the appliance.

When you have finished using the appliance check that all the controls are in the off or closed
position, checking that the “0” of the knob corresponds to the “” symbol serigraphed on the
front panel.

Take the plug out of the socket before you start cleaning or servicing the appliance.

In the case of a failure and/or malfunction, turn the oven off and take the plug out of the socket;
do not tamper with it. Qualified personnel must do all repairs or settings with maximum care
and attention. For this reason we recommend you call the nearest Assistance Centre of ours,
explaining the trouble and giving the name of the model.

If an appliance is out of order or is not going to be used any more, it must be rendered useless

3



HAFELE

by eliminating those parts that could be a hazard source for children when they are playing, for
example:
=>The power cable

2. DESCRIPTION OF THE APPLIANCE

1.Burner
2.Glass top
3.Control knob
4. Pan support

)
N

Pan supports are the same in shape; pay attention to put them in proper position, according to
the burners’ diameterl

IT WARNING: To avoid gas leakage, any artificial looseness or disassembly of six-lobe screws on
the side are forbidden!

3. INSTRUCTIONS FOR THE USER: USE

PRESENTATION

The burners are graduated in their size and rating to provide the exact heat required for every
style of cooking. The burners can be equipped with Flame Safety Device (FSD = Thermocouple
fig. 1 Tc).

On the top of each knob there is a printed diagram showing to which burner or heating element
it refers.
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FIG.1

GENERAL NOTES ON SAFETY

- When the burners or plates are in use do not leave them unattended and make sure there
are no small children in the vicinity. Check that pan handles are positioned correctly and always
keep an eye on the pan whenever oils or fats are used as they are easily inflammable.

- Do not use spray cans near the appliance when it is in use.

- If the built-in hob has a lid, before opening the lid remove any food deposits from its surface.
- If the built-in hob has a crystal glass lid, it can explode if heated. Turn in “Off” position all the
burners (full disk symbol on control panel) and switch off all plates; let the hob become cool
before closing the lid.

- If you see any cracks on the surface of the plate, disconnect the appliance from the mains
immediately.

- After you have used the appliance make sure that all the controls are in “Off” position (full disk
symbol on control panel).

Off Paosition

Maximum position(big flame)
Full on position

Mimimum position(small flame)

GAS BURNERS

Manual ignition

Press and turn anticlockwise the knob corresponding to the burner you wish to use from “Off”
position (full disk symbol on control panel),until it reaches the “Maximum position (fig. 2) corre-
sponding to the big flame and place a lighted match close to the burner. After ignition, turn the
handle from “Maximum” position (corresponding to the big flame) to “Minimum” position (corre-
sponding to the small flame) and check stability flame. To turn “Off” the burner, turn clockwise
the handle up to “Off’ position (full disk symbol on control panel).
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Automatic electrical ignition (only certain versions, see fig. 1, ref. Ac)

The command of lighting is integrated in the control knob. Press and turn anticlockwise the
knob corresponding to the burner you wish to use from “Off” position (full disk symbol on
control panel), until it reaches the “Maximum” position (fig. 2) corresponding to the big flame
with little star. Automatically the ignition spark shoots; keep the knob pressed until flame ignition.
Matches can be used to light the burners in a blackout.

After ignition, turn the handle from “Maximum” position (corresponding to the big flame) to “Mini-
mum” position (corresponding to the small flame) and check stability flame. To turn “Off’ the
burner, turn clockwise the handle up to “Off” position (full disk symbol on control panel).
Lighting of burners equipped with safety thermocouples (only certain ver-
sions, see fig. 1, ref. Tc)

In case burners are fitted with Flame Safety Device (FSD = Thermocouple fig. 1 Tc), repeat
operations described previously. Once the flame is alight, keep the knob pressed about for 10
seconds to allow the Flame Safety Device (FSD = Thermocouple) to warm up.

If, at the end of this time, the burner fails to alight, it means that Flame Safety Device (FSD =
Thermocouple) is not sufficiency heated. Repeat the operation.

Optimum use of the burners

To get the maximum yield with the minimum consumption of gas it is handy to keep the follow-
ing points in mind:

- Once the burner has been alighted, adjust the flame according to your needs, from “Maxi-
mum” to “Minimum” position.

- Use proper pan size (with flat bottom only) for each burner (see the table below and fig. 3).

- When the content of the pan start to boil, turn the knob down to “Reduced rate position”
(small flame).

- Always put a lid on the pan.

Burners Brass Ring Semi-Rapid
Crown
@ pans in cm 20-30 20-22

4.INSTRUCTIONS FOR THE USER: CLEANING AND
MAINTENANCE

Prior to any maintenance work or cleaning, disconnect the appliance from the
electricity mains. HOB

The surface of the hob, pan supports, enamelled burner caps (C) and burner heads (T) (see fig.
1) need to be cleaned after each time

they are used with warm soapy water, rinsed and then dried well to keep them in good condi-
tion.
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Never clean when the top and components are still warm. Do not use metal or abrasive pads,
abrasive powders or corrosive spray

products. Never leave vinegar, coffee, milk, salty water, lemon or tomato juice for any length of
time on the surfaces.

G' WARNING: Accessible parts may be hot, when the pan support is in use. Young children should\
be kept away. Comply with the following instructions, before remounting the parts:
- Check that the heads burners and the relative burner caps, are correctly positioned in
their housings (see fig. 1).
- Check that burner head slots have not become clogged by foreign bodies.
- If to happened installation or after a few times, you find a tap is difficult to open or close
do not force it but call for technical assistance urgently.
- After use, to keep them in good condition, the plates should be treated with specific
products, easily found in the shops, to keep the surfaces clean and shining. This will also
prevent rust from forming.

& If any liquid spills over it must always be removed with a sponge. j

5. WHAT TO DO IF

Some of the problems can be caused by simple maintenance operations or
something that was forgotten and can easily be resolved without having to
call for technical assistance.

If your appliance is not working efficiently:

- Make sure the gas cock is open.

- Check that the knobs are set correctly for cooking and then repeat the operations given in
the Instruction Manual.

- Check the electrical system safety switches (RCD). If there is failure in the system call an
electrician.

6. INSTRUCTIONS FOR THE INSTALLER

TECHNICAL INFORMATION

- The installation, the adjustments, conversions and maintenance listed in this part must only
be carried out by qualified. The manufacturer cannot be held responsible for any damage to
persons or things deriving from an incorrect installation of the appliance.

- The safety and adjustment devices of the appliances may, during their life, only be modified by
the manufacturer or duly authorised supplier.

- All-gas appliances can be installed as “Class 3” (fitted) in compliance with gas Standards only.
- Any side walls (one only left or right) that overcome in height the work top, have to be 50 mm
far at least.

- The adhesive used to join the laminated plastic to the piece of furniture must be able to with-
stand a temperature of at least 150°C, so the laminated plastic will not come unstuck.

- The installation of all-gas appliances must comply with the National Rules in force.

- This appliance is not connected to a flue for discharge of the combustion products; therefore,
it must be connected in compliance with the above mentioned installation rules. Particular atten-
tion must be paid to the instructions given below for ventilation and aeration
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INSTALLATION

VENTILATING THE ROOMS

The room where the appliance is installed, must be permanently ventilated so as to guarantee
correct functioning according to the National Rules in force. The quantity of air needed is that re-
quired for a regular combustion of the gas and for the ventilation of the room and whose volume
must be no less than 20 m3. The natural flow of air must be direct through permanent openings
in the walls (that go through to the outside) of the room to be ventilated with a minimum cross
free section of 100cm? for appliance fitted with the Flame Safety Device (FSD) on each burner
(see fig. 4). These openings must be positioned so they cannot be never obstructed. If the appli-
ance is not fitted with the Flame Safety Device (FSD) on each burner, the cross free section shall
be not less than 200cm?2 Indirect ventilation is also allowed by taking air from rooms adjacent to
the one to be ventilated, strictly complying with the prescriptions of the National Rules in force.

VENTILATING THE CABINET DOOR

1. The total area of cabinet holes shall not be less than 80 square centimetres.

2. The gas appliance should have a distance of more than 150 mm away from surrounding
combustible materials.

3. If another appliance (e.g. dishwasher, washer) is to be installed under the gas appliance, keep
a clearance of at least 100 mm rom the bottom of the gas appliance. If the installation instruc-
tion of the appliance underneath requires a different distance, adopt the larger value.

4. Reserve a distance of not less than 650 mm between the gas appliance and range-hood.

5. Gas hob product will be installed in cabinet door with grille for air circulation. Pls kindly take
noted can not use solid door for avoiding gas hob cannot operate properly due to lack of the air
for combustion.

LOCATION AND AERATION

Gas appliances must always discharge the products of combustion through extractors con-
nected to flues or directly to the outside (see fig. 5). If it is impossible to use an extractor, a fan
installed on the window or on a wall facing the outside is allowed and should be switched on
each time the appliance is used (see fig. 6), provided the rules and regulations in force relating
to ventilation

*air inlet minimum section: 100 cm?.

(") Air inlet - minimum section 100 cm?
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UNPACKING THE APPLIANCE

Once the outer wrapping and the inner wrappings of the various parts have been removed,
check and make sure that the appliance is in perfect condition. If you have any doubts do not
use the appliance and call your nearest Assistance Centre. Some parts are mounted on the
appliance and protected by a plastic film. This protective film must be removed before ever the
appliance is used. We recommend slitting the plastic film along the edges with a sharp knife or

pin

The packaging materials used (cardboard, bags, polystyrene foam, nails ...) should not be
left anywhere within easy reach of children as thev are a ootential hazard source.

INSTALLING AND FIXING THE HOB
The measurements of the cavity made in the top of the modular cabinet and into which the hob
will be recessed are indicated in fig. 7. Cupboards or hoods have to maintain at least distance of

750 mm from the top

FIG.7 -

Min. aﬂ—!O%mm

1
¥
F

Under the hob it is necessary to always apply a panel of separation in wood, positioned
to a least distance of 50-1000 mm by the bottom of the same, which has to easily be
removable to allow possible operations of maintenance (see fig. 8 ).

The hob has a special seal which prevents liquid from infiltrating into the cabinet. Strictly comply
with the following instructions in order to correctly apply this seal:.

- Evenly and securely fix the seal to the hob, pressing it in place with the fingers.

- Remove the strip of protective paper from the seal, and set this onto the the glass edge

seal onto the
glass edge

FIG.2
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GAS CONNECTION

Before to connect the appliance to the gas network, check that the adjustment sticker
data plate, put on the bottom of the appliance, correspond to the available one in the gas
network.

The adjustment sticker data plate, gives all the appliance’s setting conditions as: gas type
and gas operating pressures. Once installed, check there are no leaks using a soapy
solution only. Never use a flamel! It is forbidden!

The appliance’s gas inlet fitting is a G 72 male threaded cylindrical gas type in accordance with
the Standard ISO 228-1. When gas is distributed through ducts the appliance must be connect-
ed to the gas mains with:

=> A flexible stainless steel, seamless pipe in accordance with the National Rules in force, with
a maximum 2 metres extension and seals in accordance with the National Rules in force. N.B.:
Make sure that the pipe, once the appliance is installed, does not come into contact with the
mobile parts of the unit in which the hob is built-in (like drawers for instance), get squashed or is
too bent.

=> A rigid steel pipe in accordance with the National Rules in force, whose joints must be made
using threaded fittings in accordance with the Standard ISO 7/1. The use of hemp with suitable
adhesives or Teflon tape as a sealant is not allowed.

=> A copper pipe in accordance with the National Rules in force, whose joints must be made
using sealed fittings in accordance with the National Rules in force.

When gas is supplied directly from a gas cylinder, the appliance, supplied by a pressure regula-
tor in accordance with the Standard EN 12864, must be connected:

=> With flexible stainless steel, seamless pipes in accordance with the National Rules in force
with a maximum 2 metres extension and seals in accordance with National Rules in force. N.B.:
Make sure that the pipe does not come into contact with the mobile parts of the unit in which
the hob is built-in (like drawers for instance), get squashed or is too bent. We recommend at-
taching the special adapter to the flexible pipe, easily found on the market, to facilitate connec-
tion to the pressure regulator’s hose fitting on the cylinder.

Anyway, the pipe connecting the appliance with the gas mains should lie with smooth bends
,and the rubber gasket preventing leakage added by user between the appliance’s gas inlet
fitting and the pipe connection must comply with the Standard EN 549 (get it in proper Technical
Assistance Centres or authorised dealers).

C!! CAUTION: Carry out the connection avoiding all kinds of stress to the appliance. )

Prior to any maintenance work or before changing parts, disconnect the appliance from
the gas

MAINTENANCE

REPLACING COMPONENTS

- To replace other gas and electrical components, that are lodged inside the hob, it is enough to
remove the work top unscrewing the fixing screws of the burners

- Replace the seal each time you change a tap in order to guarantee a perfect tightness be-
tween body and rail.
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HO TRO KY THUAT VA PHU TUNG

Trudce khi xudt xudng, thiét bi da duoc kiém tra va lap dat (xem nhan thong sé dat & dudi cung
cUa thiét bi dé kiém tra viéc diéu chinh gas) bdi nhan vién chuyén moén dé dam bao hiéu qua
hoat dong t6t nhat.

Chu y: Nhan vién co trinh do chuyén moén phai thuc hién moi stta chia hoac diéu chinh can
thiét tiép theo véi su cén trong va luu y t6i da.

Vi ly do nay, ching toi ludn khuyén quy khach lién hé véi Trung tam hé tro gan nhéat clia chung
t6i, xac dinh thuong hiéu, kiéu may, s6 sé-ri va van dé quy khach dang gap phai. Quy khach sé
tim thay da liéu ky thuat tuong déi dugc in trén nhan thong s6, dan & dudi cung cua thiét bi va
trén trang cudi cling clia Hudng dan st dung nay.

V@i théng tin nay, nhan vién ky thuat hé tro c6 thé dem theo phu tung phi hgp va dam
bao céng viéc khac phuc nhanh chéng.

Quy khach sé tim thdy cac phu tung nguyén ban va cac phu kién tly chon tai Trung tam Hb tro
Ky thuat va cac dai ly dugc Uy quyén cla chung toi.

1. LUU Y QUAN TRONG VA THAN TRONG KHI SU DUNG THIET BI

2. MO TA THIET BI

3. HUGNG DAN: SU DUNG
TRINH BAY

LUU Y CHUNG VE AN TOAN
PAU BOT GAS

4 HUOGNG DAN SU DUNG: VE SINH VA BAO DUOGNG
5. XU LY SU CO NHO

6. HUONG DAN LAP DAT
THONG TIN KY THUAT

LAP DAT

KET NOI KHi GAS

BAO TRI
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1. LUU Y QUAN TRONG VA THAN TRONG KHI SU DUNG THIET Bl
- Xin chan thanh cam on quy khach da mua san pham clia ching toi. Chung téi tin tudng rang
thiét bi mai nay, hién dai, tién dung va thiét thuc, dugc lam bang vat liéu chét luong tét nhat, sé
dap Ung moi nhu cau clia quy khach.

- Thiét bi méi nay rat dé st dung nhung trudc khi lap dat va st dung, diéu quan trong la phai
doc ky Huéng dan st dung nay. Huéng dan st dung cép thong tin dé lap dat, st dung va bao
tri an toan. Gitt Hudng dan nay ¢ mét noi an toan dé tham khao trong tuong lai. Nha san xuét
c6 quyén thuc hién tat ca cac stia déi doi véi san phdm clia minh ma ho cho la can thiét hoac
hau ich, cdng vi loi ich cla quy khach, ma khong anh hudng dén cac dac tinh an toan va chuc
nang thiét yéu clia san pham.

- Nha san xuét khong chiu trach nhiém vé béat ky su thi€éu chinh xac nao do 16i in &n hoac sao
chép trong sé tay nay.

- LUU Y: nhiing hinh &nh thé hién trong husng dan chi mang tinh tham khao. )

- CoNng viéc 1ap dat, diéu chinh, chuyén déi va bao tri (phan “6. HUONG DAN CHO NGUOI LAP
DAT”) chi dugc thuc hién bdi nhiing nhan vién l&p dat co chuyén mon.

- Viéc lap dat cac thiét bi chi st dung gas hoac thiét bi két hop phai tuan thi cac Tiéu chuén
Qudc gia hién hanh.

- Thiét bi chi dugc st dung theo muc dich da xac dinh: “St dung & gia dinh!” Bat ky muc dich
st dung nao khac déu bi coi la khong phu hop va gay nguy hiém.

- Nha san xuét khong thé chiu trach nhiém vé tai nan déi véi ngudi hoac thiét hai tai sén do 1ap
dat hoac st dung thiét bi khéng dung céach.

- Khi 16p boc bén ngoai va bén trong clia cac bd phan khac nhau da dugc thao ra, hay kiém
tra va dam bao rang thiét bi dang & trong tinh trang t6t. Néu quy khach cé bét ky nghi ngé nao,
khong s dung thiét bi va goi cho nhan vién ky thuat cé chuyén mon.

- Khong duoc dé cac vat lieu dong goi da st dung (bia cuing, tui, x8p polystyrene, ghimy, v.v.) &
noi ma tré em co thé ti€p can. D& bao vé mai trudng, tat cé cac vat liéu dong goi déu than thién
vOi moi trudng va co thé tai ché.

- An toan dién cua thiét bi nay chi dudc dam bao néu thiét bi dudc két néi thich hop véi hé
théng ndi dat t6t, theo quy dinh clia tiéu chuén an toan dién. Nha san xuét ti chéi moi trach
nhiém néu cac hudng dan nay khong duadc tuan tha. Néu quy khach co béat ky nghi ngs nao,
hay yéu cau nhan vién co trinh do chuyén moén kiém tra hé théng.

Pé st dung thiét bi dién, can tuan tha mét sé quy tac co ban:

- Khéng cham vao thiét bi néu tay hoac chan bi ust hoac am.

- Khong st dung thiét bi khi di chan tran.

- Khong kéo day dan dé 1y phich cam ra khoi 6 cam.

- Khoéng dé thiét bi ngoai trdi nang, mua, V.v.

- Khong dé tré em hoac bat ky ai khong cé kha nang nhan thic tu st dung thiét bi.

Néu quy khach dang st dung 6 cdm gan thiét bi, hay dam bao rang cac day cap cla thiét bi
dang st dung khong cham vao 6 cam va dat di xa khoi tat ca cac bod phan nong cla thiét bi.
Sau khi st dung, hay kiém tra xem tét cé cac diéu khién da & vi tri tat hoac dong chua, kiém tra
xem ky hiéu “0” clia nim xoay co tuong Ung véi ky hiéu “” dudc trén nap phia trudc hay khong.
- Rut phich cam ra khéi 6 cam trudce khi quy khach bat dau vé sinh hoac bao dudng thiét bi.

- Trong trudng hop héng hoc va / hoac su ¢d, hay tat thiét bi va rut phich cam ra khoi 6 cam;
Nhan vién co6 trinh do chuyén mon phai tién hanh stia chiia hoac lap dat véi su can trong t6i da.
Vi ly do nay, chung toi khuyén quy khach nén goi cho Trung tam hé tro gan nhéat clia chung toi,
noi ro su ¢ va cho biét ki€u may.

Néu mot thiét bi khong con hoat dong hoac khong dung thiét bi nta, phai loai bd cac bd phan
nguy hiém déi voi tré em, vi du:

=> Cap nguodn.
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2. MO TA THIET BI
1. Dau dét

2. Mat kinh

3. NUm diéu khién

4. Chan da noi

Chan dd ndi co hinh dang giéng nhau; chu v dat chung vao vi tri thich hop theo dudng kinh cua
dau dét

C!! CANH BAO : p&tranh ro i khi, knong dé Iéng hodc thao cac vit 6 canh )

3. HUONG DAN: SU DUNG

TRINH BAY

Cac dau dét duoc phan chia theo kich thudc va dinh muc ctia ching dé cung cép nhiét chinh
xac can thiét cho moi kiéu néu.

Cac dau dét co thé duagc trang bi Thiét bi An toan Ita (FSD = Cap nhiét Hinh 1 Tc).

Trén dau mdi num diéu chinh c6 mét so dé in hién thi dau dét hoac bod phan gia nhiét ma so dé
dé cap dén.
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HINH 1

LUU Y CHUNG VE AN TOAN

- Khi cac dau dét hoac tdm dang hoat dong, phai giam sat va khong dé gan tré em.

- Kiém tra xem tay cam néi co6 dugc dat dung vi tri hay khong va luon dé y ndi bat cu khi nao st
dung déau hoac ma vi rat dé bat IUa.

- Khoéng st dung binh xit gan thiét bi khi dang st dung.

- Néu bép co6 nap, trudc khi mé nap, hay loai bo can thic an bam trén bé mat.

- Néu bép c6 nap bang thay tinh pha 1&, bép co thé né néu dun nong. “Tat” tat ca cac dau dét
(ky hiéu dia day trén bang diéu khién) va tat tat ca cac tdm gia nhiét; dé bép ngudi trudc khi
dong nap.

- Néu quy khach thay bét ky vét nit nao trén bé mat tdm, hay ngat két ndi thiét bi khoi nguén
cép ngay lap tuc.

- Sau khi st dung, hay dam bao rang tat ca cac diéu khién & vi tri “Tat” (biéu tuong dia day trén
bang diéu khién).

HINH 2

Vi tri it

Vi tri t6i da (ltra 16m)
Toan bg vi tri

\Vi tri téi thiéu (lira nho)

DAU POT GAS

Panh Ita bang tay

Nh&n va xoay ngudc chiéu kim déng hé nim xoay tuong Ung véi dau dét ma quy khach mudén
st dung tu vi tri “Tat” (biéu tuong dia day trén bang diéu khién), cho dén khi nd dat dén vi tri “Téi
da” (hinh 2) tuong Ung véi ngon Ita 16n va dat que diém chay gan dau dét. Sau khi bat Ita, xoay
tay cam tur vi tri “Cuc dai” (tuong (ng voi ngon Itta 16n) sang vi tri “Téi thiéu” (tuong Uing véi ngon
Itra nho) va kiém tra do 6n dinh clia ngon Itia. B “Tat” dau dét, xoay tay cdm theo chiéu kim
déng hé dén “Vi tri tat (biéu tuong dia dia day trén bang diéu khién).
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Danh IGa dién tu dong (chi moét s6 phién ban nhat dinh, xem hinh 1, tai liéu
tham khao)

Lénh kich chay dugc tich hgp trén nim diéu khién. Nhan va xoay ngugc chiéu kim déng hé nim
tuong Ung véi dau dét ma quy khach mudén s dung tu vi tri “Tat” (ky hiéu dia day trén bang diéu
khién), cho dén khi dat dén vi tri “T6i da” (hinh 2) tuong ting véi ngon Itia 16n ¢6 ngdi sao nho.
Tia Itra dién tu dong phat ra; giti va nhdn num cho dén khi kich chay. Diém ¢6 thé dugc s dung
dé kich chay cac déau dét trong trusng hop mat dién.

Sau khi danh Itia, xoay tay cam tu vi tri “Cuc dai” (tuong Ung véi ngon Ita 16n) sang vi tri “Toi
thiéu” (tuong Ung véi ngon Itia nho) va kiém tra dd én dinh clia ngon Ita. BE “Tat” dau dét, xoay
tay cadm theo chiéu kim déng hé dén vi tri “Tat” (ky hiéu dia day trén bang diéu khién).

Kich chay cac dau dét duogc trang bi cap nhiét dién an toan (chi mét sé phién
ban nhat dinh, xem hinh 1, tham khao Tc)

Trong trudng hop dau dét duoc 1ap Thiét bi An toan Ita (FSD = Cap nhiét hinh 1 Tc), hay lap lai
cac thao tac da mé ta trudc do. Khi ngon Itia da tat, hay nhan nat nay trong khoang 10 giay dé
Thiét bi An toan Ita (FSD = Cap nhiét) nong lén.

Néu vao cudi thdi gian nay, dau dét khong hoat dong, diéu do co nghia la Thiét bi An toan Ita
(FSD = Cap nhiét) khong dudc lam néng day da. Lap lai thao tac.

Su dung t6i uu cac dau dot

Dé dat dudc nang suét t6i da véi mic tiéu thu khi téi thiéu, quy khach can luu y nhiing diém
sau:

- Khi dau dét da dudc kich chay, hay diéu chinh ngon IGia theo nhu cau clia quy khach, tu vi tri
“T6i da” dén “Tai thiéu”.

- S0 dung kich thudc néi thich hap (chi st dung ndi c6 day phéng) cho méi dau dét (xem bang
bén dudi va hinh 3).

- Khi thiic an trong néi bat dau soi, xoay num xuéng “Vi tri gidm cong suét” (ngon Ita nho).

A ax Vong dé néi | Nhanh trung
Bau dot déng thau binh
@ ndi bang cm 20-30 20-22

4.HUGNG DAN SU DUNG: VE SINH VA BAO DUONG

Trudc khi thuc hién bat ky cong viéc bao tri hoac vé sinh nao, hay ngat két néi
thiét bi khoi nguén dién lugi.

BEP

Bé mat ctia bép, Chan dd ndi, ndp dau dét trang men (C) va dau dét (T) (xem hinh 1) can ducc
lam sach sau méi lan st dung bang nudc xa phong am, rtia sach va sau doé lau kho.

Khong bao gid lau khi mat bép va cac bo phan van con am. Khong st dung kim loai hoac
miéng mai mon, bot mai moén hoac cac san pham phun an mon. Khoéng bao gic dé gidm, ca
phé, stia, nudc man, chanh hoac nudc ép ca chua lau ngay trén bé mat.
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G T CANH BAO: Cac bd phan c6 th& nong khi str dung. Tré nhé phai tranh xa. N
Tuan th cac hudéng dan sau truée khi l&p lai cac bd phan:
- Kiém tra cac dau dét dau va nap dau dét tuong ung, dudc dat dung vi tri trong vé boc
cla chung (xem hinh 1).
- Kiém tra dam bao céac khe dau dét khong bi vat la lam tac nghén.
- Néu sau mét vai lan, quy khach thay voi khd mé hoac khé dong thi dung c6 md ma hay
goi ky thuat ho tro gép.
- Sau khi st dung, vé sinh tdm bang cac san pham chuyén dung, dé dang tim thay trong
cac clia hang, dé gitr bé mat sach va sang. Biéu nay clng sé ngan ngua ri sét hinh thanh.
& Néu cb bat ky chét 1éng nao tran qua, phai thdm bang tam x6p mém j

5. XU LY SU CO NHO

Khi bao tri don gian hoac khi bé quén vat thé gay ra su ¢6 nho, co6 thé tu khac
phuc ma khéng can goi ky thuat.

Néu thiét bi clia quy khach khong lam viéc hiéu qua

- Bam bao rang voi gas da ma.

- Kiém tra xem cac num van da dudc dat chinh xac chua va sau do lap lai cac thao tac diéu
chinh dudc néu trong Hudng dan nay.

- Kiém tra cac cong tac an toan hé théng dién (RCD). Néu co su ¢d trong hé théng, hay goi tho
dién.

6. HUONG DAN LAP PAT

THONG TIN KY THUAT

- Viéc lap dat, diéu chinh, chuyén ddi va bao tri dudc néu trong phan nay chi dudc thuc hién
bdi nhing ngudi co trinh dé chuyén moén. Nha san xuét khong chiu trach nhiém vé bat ky thiét
hai nao déi véi ngudi hoac tai san do lap dat khong chinh xac.

- Cac thiét bi an toan va viéc diéu chinh thiét bi chi co thé dudc thuc hién bdi nha san xuét
hoac nha cung cép dudc Uy quyén hop phap.

- Cac thiét bi st dung gas hoan toan c6 thé duoc lap dat ¢ “Cép do 3” (dudc két néi) phai tuan
theo céc Tiéu chuén vé khi gas.

- Bat ky buc tuong bén nao (chi mét - trai hoac phai) vuot qua chiéu cao thiét bi, phai cach xa it
nhat 50 mm.

- Keo duadc st dung dé néi nhua nhiéu 16p véi dé noi that phai cd kha nang chiu dugc nhiét do
it nhat 1a 150°C, vi vay nhua nhiéu 16p sé khong bi bung ra.

- Viéc lap dat cac thiét bi st dung toan boé khi gas phai tuan thi cac Tiéu chudn qudéc gia hién
hanh.

- Thiét bi nay khong dudc két néi véi 6ng khoi dé xa cac san phdm chay; do do, thiét bi phai
dudc két néi tuan thi cac quy tac lap dat da dé cap 6 trén. Bac biét phai chu y dén cac hudng
dan dua ra duci day vé thong gié va thoat khi
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LAP DAT

THONG GIO CAC PHONG

Can phong nai thiét bi dudc lap dat phai dugc thong gio dé dam bao hoat dong thich hop theo
Tiéu chuédn qudc gia hién hanh. Luong khong khi can thiét la can thiét dé dét chay va dé thong
gi6 trong phong khong nhd hon 20 m3. Ludng khong khi tu nhién phai truc ti€p qua cac khe hé
¢6 dinh trong tudng (tt dé di ra bén ngoai) clia phong dudc thong gid véi tiét dién luu thong toi
thiéu la 100 cm? déi vai thiét bi dudc trang bi Thiét bi an toan Ia (FSD) trén mi dau dét. (xem
hinh 4). Cac 16 nay phai dugc bd tri dé khong bi che khuét. Néu thiét bi khong dudc lap Thiét bi
an toan Ia (FSD) trén méi dau dét, thi tiét dién luu thong khong dugc nhd hon 200 cm?2 Cing
duagc phép thong giod gian ti€p bang cach lay khong khi tir cac phong lién ké, tuan thi nghiém
ngat cac Tiéu chuén qudc gia hién hanh.

THONG GIO CUA TU

1. Téng dién tich clia cac 16 thong gio ti khong duge nhd hon 80 cm vudng.

2. Bép gas phai c6 khoang cach xa hon 150 mm so véi cac vat liéu dé chay xung quanh.

3. Néu mot thiét bi khac (vi du nhu may ria bat, may giat) dudc lap dat bén dudi bép gas, hay
chuia mét khoang cach it nh&t100 mm & day bép gas. Néu hudng dan lap dat cla thiét bi bén
dudi can moét khoang cach khac, hay st dung gié tri I6n hon.

4. Bam bao khoang cach khong nhd hon 650 mm gida thiét bi gas va may hat mui.

5. San phdm bép gas sé duadc 1ap vao clia ti co Iudi tan nhiét dé khong khi luu thong. Khong st
dung ctra kin dé tranh bép gas khong hoat déng t6t do thiéu khong khi.

PINH VI VA THONG KHi

Cac thiét bi st dung khi gas phai ludn xa cac san pham dét chay qua cac bd tach khoi néi voi
6ng khoi hoac truc tiép ra bén ngoai (xem hinh 5). Néu khong thé st dung thiét bi tach khoi, thi
st dung quat dugc lap trén clia sé hoac trén tudng hudng ra bén ngoai va phai bat quat moi khi
st dung thiét bi (xem hinh 6), véi diéu kién la tuan tha cac tiéu chudn thong gié hién hanh.

" (*) Pau vao khong khi - tiét dién tbi thiéu 100 cm?

HINH 4 HINH 5 |

(*) Bau vao khong khi - tiét dién t6i thiéu 100 cm?2
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MG THUNGTHIET BI

Sau khi da thao 16p boc bén ngoai va I6p boc bén trong clia cac bd phan khac nhau, tién hanh
kiém tra va dam béo rang thiét bi ¢ diéu kién t6t. Néu quy khach co bat ky nghi ngd nao, khong
st dung thiét bi va goi cho Trung tam Hb tro gan nhét clia quy khach. Mot s6 bo phan ducc
géan trén thiét bi va dugc bao vé bang mang nhua. Mang bao vé nay phai dudc gé bo trudc khi
st dung thiét bi. Chung t6i khuyén nghi roc cac mang nhua doc theo cac mép bang dao roc
hoé&c dinh ghim séc.

Khong dé céac vat liéu dong goi (bia cuing, tui, x8p polystyrene..) trong tam véi cla tré em.

LAP PAT VA CO PINH BEP
Cac kich thudc khoang lap dat am bép trén ti bép dugc néu ra trong hinh 7.
TU hoéc ti che phéi duy tri khoang céch it nhét la 750 mm so véi mat trén.

HINH 7

.-
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=
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Bén dudi bép, phai co tdm ngan cach bang gd, dugc dat cach day bép maét khoang cach
it nhat la 50-100mm, co6 thé dé dang théo rdi dé gidp viéc st dung va bao tri bép (xem
hinh 8).

Bép cd mot 16p vién dac biét gilp ngan chat 1ong tham vao td. Tuan thi theo hudng dan dé 1ap
dat I16p vién nay.

- C6 dinh déu va chac chan I6p vién vao bép, dung cac ngon tay &n vao vi tri.

- Thao I6p gidy bdo vé ra khdi vién va dat vao mép kinh clia bép.

L6p vién doc
theo mép kinh

HINH 9
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KET NOI KHi GAS

Trudc khi két néi thiét bi véi dudng ng khi gas, phai kiém tra nhan théng sé ¢ dudi cung
thiét bi co6 phu hop véi nhan thong s6 clia hé théng cép khi gas hay khong.

Nhan thong s8, cung cép tat ca cac diéu kién lap dat clia thiét bi nhu: loai khi gas va ap
suét lam viéc ctia khi gas. Sau khi lap dat, chi st dung dung dich xa phong dé kiém tra
khis gas bi ro ri. Khong bao gid st dung Ita dé kiém tra. Cam!

Dau néi cép khi gas vao cua thiét bi la loai hinh tru co ren ngoai G %2” theo Tiéu chuén ISO 228-
1. Khi cép khi gas qua dudng 6ng, thiét bi néi voi hé théng gas bang:

=> Mot 6ng mém bang thép khong di, lién mach phu hop véi Tiéu chuén quéc gia hién hanh,
v6i chiu dai t6i da 2 mét va gioang lam kin phu hop véi Tiéu chudn quéc gia hién hanh. Luu y:
Dam béo rang dudng 6ng, sau khi thiét bi duoc lap dat, khong tiép xuc véi cac bo phan di dong
(chéng han nhu ngan kéo), bi bep hoac qua cong.

=> Mot 6ng thép cing phu hop voi Tiéu chudn quéc gia hién hanh, co cac déau ndi ren phi hop
v6i Tiéu chuén ISO 7/1. Khéng dugc phép st dung vai hemp véi keo dinh hoac Teflon dé lam
kin.

=> Mot 6ng déng phu hop véi Tiéu chuédn qudéc gia hién hanh, cé cac dau néi phu hop véi Tiéu
chuén quéc gia hién hanh.

Khi khi dugc cung céap gas truc tiép tu binh gas, thiét bi phai dudc trang bi bd diéu chinh
ap sudt Phu hop voi Tiéu chudn EN 12864:

=> Mot 6ng mém bang thép khong gi, lién mach phu hop véi Tiéu chudn qudéc gia hién hanh,
v6i chiu dai t6i da 2 mét va gioang lam kin phu hop véi Tiéu chudn quéc gia hién hanh. Luu y:
Dam béo rang dudng 6ng, sau khi thiét bi duoc lap dat, khong tiép xuc véi cac bo phan di dong
(chéng han nhu ngan kéo), bi bep hoac qua cong. Chung toi khuyén nghi quy khach nén gan
b6 chuyén déi dac biét vao 6ng mém, dé dang tim thay trén thi trudng, dé gitp két néi voi 6ng
néi clia bo diéu chinh ap suét trén binh gas.

Trong bat ky trudng hop nao, dudng 6ng két ndéi thiét bi véi nguén gas c6 cac khuyu tron tru va
gioang cao su ngan chan su ro ri do ngudi st dung thém vao gitia dau ndi khi gas cula thiét bi
va két néi dusng 6ng phai tuan tha Tiéu chudn EN 549 (nhan phu kién tai Trung tam H tro ky
thuat thich hgp hoéac dai ly Gy quyén).

(!! THAN TRONG: K&t néi sao cho tranh gay (rng suét cho thiét bi. ]

Hay ngat thiét bi khdi nguén gas trudc khi thay thé hoac bao tri thiét bi.

BAO TRI

THAY THE LINH KIEN

- Bé thay thé cac linh kién gas va dién khac dudc dat bén trong bép, chi can thao phan lam
viéc bén trén bang cach thao cac vit ¢é dinh clia dau dét la du

- Thay thé gioang lam kin méi khi quy khach thay déi voi dé dam bao dé kin gitia than va thanh
ray.
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