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HG 695 CX – ������ ����������! 60 ��

HG 695 CTX – ������ ����������! 60 ��

HG 695 CTN – ������ ����������! 60 ��

HG 995 CTX – ������ ����������! 90 ��
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1.     �"�����# ���	�"	�	��#
�����$ ���%	� 
		���
��&� 
'(&)*�� ���	�$
+�� �	����:
93/68: �
�	��� �	'	,���
90/396: -��	��� �������&��
2006/95/CE: “.��+	�	'���	 	%	�&(	����”
2004/108/CE: �'+��	-��������� 
	��
���	
��
��'���� �� / 1935/2004: (����$ ���%	� ����	(� ('� +	���+�� 
 ��	(&+���� �������.
2002/95/CE: (��+���� RoHS 

2.     �01�" ��2��# 
� 	"3���" 0"2�
����	�
��������!�� �������!���! � ������ ������������ �� 4��������5��, ������ ��� ���������! �
�����!������� ������� �������. � ������ ����������� ���������  �����  ��6����5�  � �������
������������ �� ����  ���������, 4��������5��, �������, �����, � ����� ������ ���  ������� �������.

����	  �&+	�	(
��	  �	  !+
�'&���"��  ��'��
�  �	�7�'�	$  #�
��)  (���	�	  ���%	��.  $�����  �	  �  '�+	
(	
�&��	� �
� � �#�� �
�	 
�	+� 
'&,%� ���	#�	$ �	��%�	
��.

�	%����� �
 ����
�� #�
��, ��)*�
� � +	��'+��"�� (���	�	 ���%	��.
&��+	�	#�� ������'�  (�	'�!��'�	���  �'�+�, �	'�
���	'  � �.(.) �	�&�  ��(
���'���  
	%	$  	��
�	
��  ('�
(�$. $����� &��+	�+& � �(	
�&��	� ('� (�$ �
�.

.� &��+	�	#��% ������'�% ���
� 
���	'           , #�	 	���#��, #�	 (���� ������'� �	(',�� ����%	�+.

 &��'����&$� (����$ ���%	�, � 
		���
���� 
 ($
��&)*�� ��+	�	(��'�
��	�.

�����$  ���%	�  �  ��(�����#�  ('�  �
�	'��	�����  ')(���  (�+')#��  (�$) 
  	�����#�����  '���#
+���,

�
	�����,  '�%	  &�
�������  
�	
	%�	
����,  '�%	  ')(���  
  �(	
���	#���  	���	�  '�%	  ��������  �	
�
�	'��	����) (���	�	 ���%	��; �� �
+')#��� �% 
'&#��, +	�(� �� ���� ��%')(�� '�"	, 	���
����	 ��
�% %�	��
�	
��.

(�����'��	 
'(�� �� (����, � � ����8�$� �� ������ 
 ���%	�	�.

�����$ ���%	� (	',� �
�	'��	����
� �	'�+	 ('� ����	�	�'��� (�. ))%	 (�&�	 �	 �
�	'��	���� �	,�
��(
���'��� 	��
�	
��. 

. �
�	'��&$� (����$ ���%	� ('� 	%	���� �	�*���. ��	 	��
�	.

*�	����, � %�' '� �	��,(� ���%	� �	 ���� ���
�	����	�+�.
. %����� �� ���	#�	$ �	��%�	
�� �	
�'����)*�
�, '�%	 ���	#&�
����'��� �*
���, +�+ �������,
�	)*� 
�(
���, 
���, ��+&&��� &��+	�+�, ��	(&+�� ������� � ,
����% %��+�% � �.(.. ��	 �	,� 
����
���#��	$ �	,���, '�%	 ������.
+
�	'��&$� 
		���
��&)*� ��*���� 
�(
��� (��#��+� � �.(.) �	 ���� &%	(�, ���*���, &
���	�+� �
#�
�+� ���%	��.
. ����� �� !'+��	8�&� ('� �	�	, #�	%� 	�
	(����� �	 	� �	��+�.
))%� ��%	�� 
 ���%	�	� (	',�� ��	���	(���
� ��(�����'��	 	�+')#�� �	 	� 
�� !'+��	�������.
. �
�	'��&$� �	(��, '�%	 ���	�� 	#�
���'� �	( (��'��� ('� #�
�+� (���	�	 ���%	��.
,���*��
� �	(�'�"��	����, �
+������, '�%	 ������
� 
��	
�	��'��	 	���	����	���� (����$ ���%	�, �
	
	%��	
��, ��� �	�	*� ��
��&���	� (	����+�, '�%	 ��	), +�+ ��&���, ��+ � 
���&,� ���%	��.
�'+���#
+�� %�	��
�	
�� (���	�	 ���%	�� ��������	���� �	'�+	 ��� &
'	��� ��'�#�� 
		���
��&)*�	
�	(+')#��� + ��	�	(& ����'���.
��������: ������� ���������  �� �����!�� �� ������.
&%(��
� � �	�, #�	 +�%'� ������� � �	��,(�. ( 
'&#� �	 �	��,(���, � "'�% ��%,���� 	��
��%

��&�"�$, �	 ����& (	',� ��	���
�� +��'�'�"��	�����$ ��
	��' 
���
�	$ 
'&,%�.
��	�� ���%	��, � 	
	%��	
��, ��	�� !'+���#
+�% #�
�$, (	',� 	
&*
��'���
� �	'�+	
+��'�'�"��	������ ��
	��'	�. .
		���
�&)*�$ ��	�� �	,� ����
�� + 
������ �	
'(
�����, �	,�
�	�'#� �� 
	%	$ �	��,(�� ���%	�� � ��
��&���	�, � ��+, �	 ����	 '&�+"�	���	����.
�'� ��	��� � 
���
��% "����% (	',�� �
�	'��	����
� �	'�+	 	������'��� ����
�� #�
��.
*��%	��, 	���	����	����� � 
���
�	� "���, (	',�� ��	%	(��� 
���(����	 �
���	����, � 	
	%��	
��,
��	��+& �������	
�� "�� ����'���.

�����������! �� ����� ��������������� �� � ���, ����������- ��� �, ���� ��� �����, ��
������� �������- ���������, 4��������5��, ���� ��������� ����� �� ��������.


�����������! �� ����� ��������������� � ������ �����������  ���� �� �������
������������.


�����������! ������ �� �� ����- ����� �� �������� ����� ��������- � ���� ������5�� ���
�����������!���� ���������� , ���� ������ ��������   �� ���  ������������, ����
5��������������.
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	"3��9"���" 3��	"���	���

.����,�� � #�
�	�� �	+�: 220-240 V ~ 50/60 Hz

.	' �	(�	%�&) ��'	���"�) 	 �%��#
+�% %���+���
��+�% (&%	�+� (� 
�	,� ��$�� ��
4������� � ������������ ������� �� 	%	�	��	$ 
�	�	� �	
'(�$ 
�����"� (���	�	 �&+	�	(
���
�	 !+
�'&���"��, � ��+, �� ��������- �������� � ������������ �������, +	�	��� ��%	(��
� ��
(� ���	#�	$ �	��%�	
��.

��	����

��
��+&$� ���%	�, � ��	����, � �	��,(� '� 
�� ���%	�, � �	 +�%'� !'+��	�������.
( ��	����	� 
'&#�, � �
�	'��&$� (����$ ���%	�, � 
��,��
� 
 �&�+�	� ��	(�,�, � +	�	�	� (�
�	 ���	%�'�.
&��+	�+� (�������, �'�
��+	�� ��+��, �	'�
���	') �	�&� %��� 	��
���� ('� (�$ (	��
�	
��
&(&8��). $����� &��+	�	#�� ������'� � �(	
�&��	� ('� (�$ �
�.

*��%	� (	',� %��� &
���	�'� � +	��+��	 �	(+')#� + 
�� !'+��	�������, 
 
	%')(���
��
��&+�$ ��	���	(��'�, �	'�+	 ����:��������;< 
"������<.

*�,( #� ���
�&���� + ���	'���) +�+�%-'�%	 ��%	�, �
�(� ��	���$�, #�	%� ���%	� %�'
�	��=9"� �	 �"	� ��"�	��
�	��#.

�'� �	�	, #�	%� ��������	���� ���	 '&�+"�	���	���� �
�������	�	 ���%	��, +&%	���� �%'�
(	',�� 
		���
��	���� 
'(&)*�� %���+���
��+��:
 - ���'�, ���'��)*� + �	��%�	
��, (	',�� %��� ���	'��� �� ���	
�	$+	�	 ������'�;
 - 
'� +&%	���� �%'� ���	'��� �� ������'� 
 	%'�"	�	#��� �	+�����, �
�	'��&��$ +'$
(	',� %��� ���	
�	$+��, � (	',� ��(�,����� ������&�& (	 100°C;

������ �����, +	�	��$ �	%%	(��	 ���	'���� � 
�	'8��", � ��+, ������'��� ��

�	����
�,(& %	+	�	$ � ��(�$ 
��	$, � ������ ���%	��, �	+����� �� ���. 1 ��,.


���������: ��. ���. 1.1 ('� �	('$ 8����	$ 60 
�.
��. ���. 1.2 ('� �	('$ 8����	$ 90 
�.

���. 1.1.
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���. 1.2.

��������:
( 
'&#�, 
'� �	��%�	
�� &
�����'����
� ��( +&%	��	$ �&�%	$, � +	�	�	$ �� (&%	�+�, �,(&
�	��%�	
��) � ��%	(�*$
� �	( �$ �&�%	$ �	%%	(��	 &
���	���� ���('��'��&) �'��+&, ��
������'��	� ��

�	���� � 10 �� 	� �	��%�	
��.
( 
'&#�, 
'� �	��%�	
�� &
�����'����
� ��( (&%	�+	$, ����
��� ���('��'��&) �'��+& �	(
�	��%�	
��), �� ������'��	� ��

�	���� � 15 ��, � ��+, 
'(&$� &+������� ��	���	(��'� �	
&
���	�+ (&%	�+�, 	%
�#�� ��� !�	� (	
���	#�&) ����'�"&) �	�(&%�, +�+ �	+����	 �� ���. 2. 
�'� 	%	�% ��8&+������% 
'&#��, �	(+')#�� + !'+��	
�� (	',�	 %��� ��	���(�	 	�('��	
('� +�,(	�	 ���%	��, +�+ � "'�% %�	��
�	
��, ��+ � ('� &(	%
��� 	�+')#��� 	(�	�	 �� ���%	�	�. 
�+	��(&�
� &
�����'����� (&%	�+& 
 
�
��	$ ����&(��'��	$ ����'�"��.

                  ��	���� 0"2 ��3����                                    ��	���� �� ��3����>

   F = 10mm (���.) G = 15mm (���.) E = 180cm² 

   H = 50mm (���.) D = 120cm² ����������!��  ������ C = 30mm (���.)

���. 2.
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��������� ����������� � �����/��5�.
�'� +��'��� �	��%�	
�� + 
�	'8��", 
'(&$� ��,����(���� &+�������, 
�. ���. 3 ��,:

- ��
�	'	,�� 
�"��'���$ &�'	����'� (C), ��)*�$
� � +	��'+��"��, �(	'� ��8��	 �������

�	'8��"�, 
�. 
%�& �� ���. 1 ��8. 0��� &�'	����'� � (	',�� ��'���� (�&� �� (�&��, � (	',��

	$��
� %� ������	�.

- ��
�	'	,�� �	��%�	
�� � ��	�, ��+�� 	%���	�, #�	%� 	�� ��%	(�'�
� �	��	 �	 "���&.
- ,�+���� �	��%�	
�� + 
�	'8��", ��� �	�	*� 
�"��'���% +��,��% 
+	% (A) � 8&�&�	� (B),
��)*�%
� � +	��'+��"��. ��. ���. 3 ��,.

��������: ����� &
���	�+� &�'	����'� ��������&� ��*��& 	� �	��(���� ,�(+	
�� �	( ���	#�&)
�	��%�	
��.

���. 3.

����� ���� ���  ��  ��������� � ����� ��������� ������ .

*��%	� (	',� %��� &
���	�'� � �	�*���, 
		���
��&)*� ($
��&)*�� �	���� � �
����
��+	���. 
1%��#
+�$ ��
	��', ��	���	(�*�$ &
���	�+& (���	�	 ���%	��, (	',� 
	%')(��� ($
��&)*�
��+	�� �	 ����'�"�� � ���	(& ��	(&+�	� �	����.
0	'�#
��	 �	�(&%�, �	%%	(��	�	 ('� �	����, 
	
���'�� 2m3/h �� 1 kW ���	�	$ �	*�	
��
&
�����'����	�	 ���%	��.

3������������� ���� ��� 

( �	�*���, � +	�	�	� %&(� &
����'�����
� ���	��$ ���%	�, (	',� %��� (	
���	#��$ ����	+

�,�	 �	�(&%�, ('� 	%
�#��� +	��+��	�	 �	���� ����.
�
�
�����$ ����	+ �	�(&%� (	',� 	
&*
��'���
� �	
�(
��	� 	���
���, ���	'���	�	 ��
��8�$ 
�� �	�*���, �'	*�(� +	�	�	�	 (	',�� %��� � �� 100 
�2 (A). 

( 
'&#� &
���	�+� ���%	�	� %� ���-+	���	'�, �'	*�(� (���	�	 	���
��� (	',�� 
	
���'��� �
�� 200 
�2 (A).
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��. ���. 4 ��,.

E. �'+���#
+�$ ����'��	� ('� ���	(�
      ��	(&+�	� �	���� 

C. (���,+� ('� ���	(� ��	(&+�	� �	����

A. ����
�� ('� ����	+� �	�(&%� 

                                                                           ���. 4.

����
�� A (	',�	 %��� �
�(� 
�	%	(���. &%(��
� � �	�, #�	%� 	�	 � %�'	 �����,(�	, +�+
���&���, ��+ � 
���&,�. �+	��(&�
� ���	'���� (���	 	���
�� %'��+	 + &�	��) �	'�, ��
��	���	�	'	,�	$ 
�	�	� ���%	�� �	 ���	(& ��	(&+�	� �	����. 
�
'� �� �	��	,�	
�� ���	'���� (���	 	���
�� � �	�*���, �	 ����	+ �	�(&%� (	',�
	%
�#�����
� �� ���'��)*�	 ����'��&�	�	 �	�*���, �� �
+')#��� 
��'��	$ +	�����,
'�%	 �	�*��� 
 ���+�� (��'���, '�%	 ')%	�	 ��	�	 	��
�	�	 �	�*���. 
����� ��������� ������ 
*�	(&+�� �	����, ����%������� ���	���� ���%	����, (	',�� ���	(���
� ���&,& �	
�(
��	�
����,+� (C), �	+')#��	$ + ���	(�	�& +���'&, '�%	 ������&) ���&,&. ��. ���. 4 ��8.
( 
'&#�, 
'� ��	��	,�	 &
���	���� ����,+&, �	%%	(��	 &
���	���� !'+���#
+�$ ����'��	�
(E), +�	��$ �	%%	(��	 ��
�	'	,��� �� ��8�$ 
�� �	�*���, '�%	 �� 	+�. ��. ���. 4 ��8.
�����$ !'+���#
+�$ ����'��	� (	',� ���� (	
���	#�&) �	*�	
��, #�	%� � �#�� +�,(	�	
#�
� 	� �	� 	%
�#��� 
��& +	'�#
��� �	�(&%�, ����8�)*�	 � 3-5 ��� 	%7� �	�(&%� �
�	�*���.

3.     
����=9"��" � �"	� ��"�	��
�	��#
*�,( #� ���
�&���� + �	(+')#��) ���%	�� + 
�� !'+��	�������, ��	����, 
		���
��&� '�
�����,�� � #�
�	+� �	+� &+������� � (���	$ ��������- ��������, � ��+, 
		���
��&� '�
!'+��	��	�	( �	*�	
�� ���%	��, &+�����	$ � ��������- �������� � ������������ �������. 

���������� �����  4������������ 

   ����9�"�;>  -  (L) 

   ����>  -  (N)

   ?"�	�-2"�"�;>  –  22"<�"��" ( @ )

���. 5.
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1. ��+�	$� +'���&) +	�	%+& ��� �	�	*� 	����+�, �	�
���  �	( %	+	���� 8�	�+��� ��
+��8+, �	����� � 	�+�	$� +��8+&.
2. &
���	��� +�%'�, 	�+�&��� 8&�&� +�%'��	�	 ��,���, � ��� 8&�&�� +	���+�	� L- N- @ , � ����
��'�+
��&$� ��	�	(� �	( 8'��+��� 8&�&�	�, � 
		���
���� 
 "�����.
3. *	�
��� +�%'� � 
		���
��&)* 	���
��.
4. ,�+�	$� +��8+& +'���	$ +	�	%+�.    ��. ���. 5 ��8.

��������: ������� ���������  �� �����!�� �� ������.


���������� 4������������� � ���� 4������������ 
�'� ����	�	 �	(+')#��� + 
�� !'+��	�������, �	%%	(��	 ��(&
�	���� ��'�#� ��+')#��'�,
��������&)*�	 	�+')#�� 	� !'�+�	
��, 
 ��

�	���� �,(& +	���+����, +	�	�	 �	��	'��
�	'�	 	�+')#�� � &
'	���% �����,��� +���	��� III, � 
		���
���� 
 �	����� �	 &
���	�+.
*	(
	(���� 
���(����&) ��'+&, 
		���
��&)*&) %���+���
��+��, &+������� � ��������-
�������� � ������������ �������. 
.	%%	(��	 ��
�	'	,��� !'+��	��	�	( ��+�� 	%���	�, #�	%� 	� � ������'
� ��8 50°C �� �
	(�	$ �	#+.
&
���	�*�+ �
� 	���
����	
�� �� +	��+��	 �	(+')#�� + !'+��	
��, � ��+, �� 
	%')(��
�����' �	 �%��+ %�	��
�	
��.


���� ������������ � 4����������, ���������!���! � ���, ���:
- �	��+� ��� ����'��, � 
		���
��&� ($
��&)*�� �	����.
 - �	��+� � 
	
�	���� ��(�,��� ��+
���'��&) �	��%'��&) �	*�	
�� �	��%�	
��, &+�����&) �
��������- �������� � ������������ �������.

 - �����,�� �	+� 
		���
��&� (�����, &+������� � ��������- �������� � ������������
�������.

 - �	��+� 
	��
���� 
 ��'+	$ ���%	��. ( ��	����	� 
'&#�, ������ �	��+&, '�%	 ��'+&.
 - � �
�	'��&$� ��	$��+� '�%	 &('����'�.
 - �	
' &
���	�+� ���%	�� !'+��	��	�	( � �	��+� (	',�� %��� '�+	 (	
�&���.
 - !'+��	��	�	( � (	',� %��� 
	��&�, '�%	 
(��'�.
 - �	%%	(��	 ��&'���	 ��	����� !'+��	��	�	(, � � 
'&#� �	%%	(��	
��, �	 ����� (	',��
��	���	(���
� �	'�+	 +��'�'�"��	������ ��
	��'	�.


�����������! �� ����� ��������������� � ������ �����������  ������ �� ��/����������
�������.

2����� 4�������������
( 
'&#� �	%%	(��	
�� ����� !'+��	��	�	(�, �
�	'��&$� !'+��	��	�	( 
 ��� ,
%���+����
��+���, +�+ � 	������'���$ !'+��	��	�	(, ��)*�$
� � ��'�#�. �����$ ��	�	( (	',�

		���
��	���� �	*�	
�� ���%	�� � ������&� �	 ��%	�� (��� T90°C). 
2'�	-�'��$ ��	�	( ����'��� (	',� %��� ���%'����'��	 �� 2 
�. ('�� (�&��% ��	�	(	�.
�'� �	(+')#��� ���	��% �	��%�	
�$ �
�	'��&$� !'+��	8�&� 
 (�����	� 
#��� Ø 0,75��².
(	 ��%,��� �	���+�	���� 	��
��% 
��&�"�$, ����& !'+��	��	�	(� (	',� ��	���	(���
�%��#
+�$ ��
	��' 
���
�	�	 "����.


����=9"��" 32

-��	��� 
�
��� (	',�� 
		���
��	���� ($
�&)*�� �	���� � 
���� &
���	�+� ���%	��. 
1�� ����, �� +	�	��$ ��
��	�� �	��%�	
��, &+���� � ��������- �������� � ������������
�������, +	�	��� ��%	(��
� �� (� �	��%�	
��, � ��+, �� &��+	�+, � �� 	%	�	��	$ 
�	�	�
�	
'(�$ 
�����"� (���	�	 �&+	�	(
��� �	 !+
�'&���"��. 
*�( �	(+')#���, �	��%�	
�� �	%%	(��	 ��
��	��� �� ��� ����, �� +	�	�	� 	�� %&(� ��%	����.
�'(�� �� ��, #�	%� ��&%� � +�
�'�
� (��,&*�%
� ��(��	�, #�	 �	,� ����
�� + 
�	��,(��).

*	(+')#�� + ���	�	$ 
�
�� (	',�	 	
&*
��'���
� �	'�+	 ����:��������;<

"������<, � 
		���
���� 
 �
����� ��+	����.
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�'� �	(+')#��� + ���	�	$ ��&% �
�	'��&�
� 
	(����'� 
 ���&,�	$ ���%	$ ½ ()$��. 

��. ���. 6 ��,.

     D  –  ����������!

     E  –  ����������! 

     F  –  ������  �����

���. 6.

�����:  ('� �	�	, #�	%� �	(
	(����� ���%	� + %�'	��	�& ���&, �,(& ��&%	$ � ���	��� %�'	�	�
�	%%	(��	 &
���	���� ��&'��	� (��'���, 
		���
��&)*�$ ($
��&)*�� �	����.

��������: �	
' �	(+')#���, ��	����, #�	%� � %�'	 &�#+� ����. +
�	'��&$� ('� !�	�	
��'��&) �	(&, '�%	 
�"��'��&) ,�(+	
��.

�" 
���"�#>	" �	"9�� 32 
�� 
�<�1� �	��;	�3� 
�<"��
��������: ����*��
� �
�	'��	���� ��%+� ����	�� 8'���� � 
	(����'�, ��+ +�+ ��	�(��
�% +	���	'� ��	��	,�	.

������-�� ���� ����.
����&) �	��%�	
�� �	,�	 �
�	'��	���� 
 ���'�#���� ������ ����. �'� !�	�	 �	%%	(��	
��	���
�� ����& ,�+'�	� ���	��% �	�'	+.
( 
'&#�, 
'� ����
�� ,�+'�� � �	
���'�)�
� � +	��'+��"�� �	��%�	
��, �% �	,�	
���	%�
�� � ���	�����	�����% ����
��% "����%.

�'� ��%	�� ���	�	 ���� ,�+'�� ('� �����, 
�. ��%'�"& ��,.
2�+'�� 	��('�)�
� �	 (�����&, &+�����	�& �� �% +	��&
.

2����� ��������.
� ������ �8�+� � +��8+� �	�'	+ 
 �	��%�	
��; ��. ���. 7 ��,.

� *�� �	�	*� �	�"�	�	 +')#�, 
����� 
����$ 
,�+'� (J), � ������ �	 �� �	��$ ,�+'�,

		���
��&)*�	 ������. 

� *	
����� �	�'+� � �8�+� �� ��,�� �
��.

���. 7.
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	0��� ?���"���
1�� ���� G20 G30/G31
���'�� ���� 20 mbar 28-30/37 mbar
3������ <���. �� ����!, kW <��. �� ����!, kW Ø �������
4�'��+�� 1.00 0.30 0.72 0.50
��(��� 1.75 0.44 0.97 0.65
.	'�8�� 3.00 0.75 1.15 0.85
1�	$��� 3.30 1.50 1.24 0.91

�"3������� �����# <���<�A��3� 
�<"��
*�� ���� ���� ����, ��	���(�� ��&'��	�+& ������'��	�	 �'���� 
'(&)*�� 	%���	�:
- ��,��� �	�'+& � 
����� ��+')#��'�;
- �	����� +��� �� ������'��&) �	*�	
��, ���� �	
����� ��
�(+& 	����+� � ��&'��	�	#��$
����;
- ������� ��&'��	�	#��$ ���� ('� &���8��� �'����, '�%	 	�+�&��� �	 ('� &�'�#���
�'����.  ��. ���. 7 ��8.

���������: ('� ���	� ���� G30/G31 �	%%	(��	 �	'�	
��) �����&�� ��&'��	�	#��$ ����.
,��� ��	���� ��
��	$+& 
'(&)*�� 	%���	�:
- %�
��	 �	����� ��+')#��'� 
 ��+
���'��	$ �� ������'��&) �	*�	
��, � ��	����, �
�	��
'	 '� �'���.
- & �	�'	+ 
 ���-+	���	'� �'��� (	',�	 
'�+� +�
���
� ���	����
- 
'� � �#�� �
+	'�+�% ���&� �'��� � &��
��, ��&'��	�+� ��	���(�� +	��+��	. (
��	����	� 
'&#�, �	��	��� ��8&+������ ($
����, &�'�#�� ��� !�	� ��
��	$+&.
*	
' ��	�(��� ��
��	$+�, �'��� (	',�	 %��� ��'��+��, �	 ��� !�	� 	(�	�	(��� � 
��%�'����
�	 �
$ 	+�&,�	
�� �	�'+�.

���
��	��# 32���> ���9��> 
��"�3���	�
�������� ��������� ����� �����������-

             
                                 ���. 8.1 ���. 8.2

1. 
����! ��������� .
2. 9������� ��/����.
3. �����   �������.
4. 0��!/�  �������.
5. <����!��  �������.
6. 	��-��  �������.

               ���. 8.3
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�
���"��" 32���> ���9��> 
��"�3���	A=

*	(�#� ���� � �	�'+& ��	���	(��
� �	
�(
��	� ���	��% +���	�, ��&'��&��% ��+')#��'���,
+�+ �	+����	 �� ���. 9 ��,. 
�		���
��&)*� 
���	'� �� ���'�#��% �	('�% �	�&� %��� ���
�� +�+ �� ��+')#��', ��+ �
�� ���'� &����'���. 
*	
�(
��	� ��(��,��� ��(�+��	�� � 
		���
��&)* �	'	,�� +�,(	�	 �� 
���	'	�,
�	��	,�	 ��	���
�� 
'(&)*� ($
����:

          B    0��� ��+��� (��� � �	
�&���).
   

               �'+��	�	(,�� + ��+
. �	*�	
�� 
                          (��+
. �	(�#� ����).

               4�����'���� �	*�	
�� 
                           (���. �	(�#� ����).

      ���. 9.


����� ������� � ���-�������!

-��	�� �	��%�	
�� 	
��*�� !'+���#
+�� �	(,��	�, ��)*��
� �	( +�,(�� ��+')#��'�.
�'� �	�	, #�	%� �	,(#� �	�'+&, ��(���� � &(�,���$� ��+')#��'�, �	���&� �	 � �	'	,��
��
+���'��	$ �	*�	
��, (	 �% �	� �	+� � �	����
� �'���. ,���, �	����� ��+')#��'� �
&
���	��� �	 �� �	%%	(��	$ �	*�	
�� �'����.

�'+��	�	(,�� �'��� &(�,����� %	' #� �� 15 
+&�(. �
'� � �#�� 15 
+&�( �	�'+� �
�+')#��
�, �	(	,(�� 1 ���&�&, � 
�	�� �	��	%&$� �+')#��� !'+��	�	(,��.

���������: 
'� ���	
��%,�� � (�8� ��$	� � �	��	'�� '�+	�	 ��,������ �	�'+�,
�	��	��� ��8&+������ ($
����, &%(��8�
�, #�	 �� �	��%�	
�� �� �	
&(�, � �	�����
��+')#��'� �� ��+
���'��&) �	*�	
��. 

�����: ����� ���	�� �	��%�	
�� ��)� ������� ���-������� , +	�	��� ��+����� �	(�#& ����
� 
'&#�, 
'� �'��� �	��
'	 �	 +�+	$-'�%	 ���#��. *�� ��,������ �	�'+� &(�,���$�
��+')#��'� � �#�� 4-5 
+&�( ('� �	�	, #�	%� ����'�
� ���	���� ���-+	���	'�, � ��	����	�

'&#� �	(�#� ���� 	
���	���
�.

���<��": 
*�+')#��'� (	',� �
�(� ��%	(���
� � �	'	,��� �,(& ��+
���'��	$ � ������'��	$
�	*�	
��). . ��
�	'���$� ��+')#��'� �,(& ��+
���'��	$ �	*�	
��) � �	'	,��� (�+'.
�
'� �	�'+� ��,����
� 
 ��&(	�, '�%	 
'� �'��� ��
	+	 � �
��%�'��	, ��+')#�� ���	�&)
�	��%�	
�� � 
��,��
� 
 ����
��� "���	�.

����� �������

����	'�, ��)*�
� �� ���'� &����'���, ��(	� 
 ��+')#��'���, (
�. ���. 9 ��8) &+�����)�,
+�+	$ �	�'+ 
		���
��&� +�,(�$ ��+')#��'�. 
�'� �	�	 #�	%� ��%���� �	(%	(�*&) �	�'+&, �	%%	(��	 &#������� (����� �	
&(�, � ��+, 
	%7�. (
�. ��%'�"& ��,). 
�'� �	�	, #�	%� 	%
�#��� %	�	8� ��&'����� � ����	�	�'��� %')(, (����� �	
&(� (	',�
��	�	�"�	��'��	 
		���
��	���� �'	*�(� �'���� +�,(	$ �	�'+�. 
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	����5� �������� ������

1�� �	�'+�
1�� �	��%�	
��

(
 �	('� 4	('� 60 
�. 
 '�	��. &����'���
<��. Ø, �� <���. Ø, �� <��. Ø, �� <���. Ø, ��

4�'��+�� 60

 �(����	� 140 60


 �(����	� 140

��(��� 160 200 160 ��(��� – 180
��(��� - 200

.	'�8�� 200 240 160 200
1�	$��� 240 260 200 220

��
��A2����" �"C"	��

�8�+� ��(�����#�� ('� %	' %�	��
�	�	 � ��	
�	�	 �
�	'��	����� ���	#�	$ �	��%�	
��. 
*�,( #� �
�	'��	���� �	��%�	
��, &%(��
� � �	�, #�	 �8�+� &
���	�'�� �����'��	. 
&%(��
� ��+,, #�	%� ����	�� 	�	�� �	( �8�+��� %�'� ��
�	'	,�� +	��+��	.

������ ��  �����!��- ������ (���. 10).

5(���� ('� ��'��+	$ �	
&(� �	%%	(��	 
������ �� ��'��+&) �	�'+& ��� �
�	'��	����� �	
&(�
��'��+	�	 (������. ��	 �	%%	(��	 ('� �	�	, #�	%� ��(	�������� ��(�� ��'��+	$ �	
&(�, �
	%
�#���  &
�	$#��	 �	'	,�� �� �8�+.

         
            ���. 10. ���. 11.

���5���!��  ��/���� ��  ������ “WOK” (���. 11) – ����������!��- ���������.

�8�+& �	%%	(��	 &
���	���� �� ��	$�&) �	�'+& � 
'&#� �
�	'��	����� +�
��)'� «WOK» 

���&+'�� (�	�. 
. �
�	'��&$� +�
��)'� «WOK» 
 ���&+'�� (�	� %� (���	$ 
�"��'��	$ �8�+�, � �
�
�	'��&$� (���&) �8�+& ('� �	
&(� 
 �	���� (�	�.

9��	� � �3��

�����$ ���%	� � �&,(��
� � 
�"��'��	� &%	(, �� �
+')#��� �	 ��&'���	$ #�
�+�.
1� � ��, �+	��(&�
� ��	���	(��� ��	��+& (���	�	 ���%	�� +��'�'�"��	������
��
	��'	� ��� � 2 �	(�.
�
'� ��+')#��'� ��#�'� �	�	��#�����
� 
 ��&(	�, '�%	 
'� (� #&�
��&� ����% ����,
��+�	$� �	(�#& ����, � 
��,��
� 
 ����
�	$ 
'&,%	$.
*�� ���� ��
������% ��+')#��'$, �	%%	(��	 ������� � �% 
		���
��&)*� &�'	����'�.
 
�'� �	�	, #�	%� �	��%�	
�� 	
����'�
� � %	�	8� 
	
�	����, ��	���	(��  	#�
�+& �	
' +�,(	�	
 �
�	'��	�����. 
*	(	,(��, �	+� �	��%�	
�� 	
����.
. �
�	'��&$� �%�������, '�%	 ,
�+� �	)*� 
�(
��� � ������'� ('� #�
�+� �	��%�	
��.
. �
�	'��&$� �	(��, '�%	 ���	�� 	#�
���'� �	( (��'��� ('� #�
�+� (���	�	 ���%	��.
. �
�	'��&$� �	
�'����)*�
� '�%	 
����	
	(�,�*� �	)*� 
�(
���.
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������������� �����������.

(
 !��'��	����� #�
�� �	��%�	
�� �	%%	(��	 #�
���� ��� �	�	*� �&%+� � ��
��	�� �	(� 

��'	�, '�%	 
�"��'��	�	 �	)*�	 
�(
���.
,��� �*��'��	 	�	'	
��� �	��%�	
�� � ��	����  ��
&%	.


���������� �� �������� �- �����.

6�
�+& �	��%�	
�$ �� ��,��)*$ 
��'� �	%%	(��	 	
&*
��'��� ��� �	�	*� �'�,�	$

�''�+� � 
�"��'���% �	)*�% 
�(
��, +	�	�� ��)�
� � ��	(�,.
,��� �*��'��	 	�	'	
��� �	��%�	
�� � ��	����  ��
&%	. �+	��(&�
� �
�	'��	����
���8�&) �+���.

��/����.

������ �8�+� 
 �	��%�	
��. +
�	'��&$� ��'���$ ��
��	�, '�%	 
�"��'��	 �	)* 
�(
��	
� �'�,�&) 
�''�+&. 
���'��	����� �8�+� �	,�	 ���� � �	
&(	�	#�	$ ��8��.

3������.

������ �	�'+�, 
	
�	�*� �� 2-&% #�
�$, � ��	�	$� �% 
		���
��&)*�� �	)*�� 
�(
��	�.
,��� ��	���� �% ��
&%	, � &
���	��� �� ��,�� �
��.
�'� �	('$ 
 !'+��	�	(,��	�, �
�(� ��	���$�, #�	%� !'+��	( “E” %�' #�
���. 

��. ���. 12.

�'� �	('$ 
 ���-+	���	'�, 	#�
��� ���	���& “T” 
(���. 12), ('� �	�	, #�	%� 	%
�#��� +	��+��	
'&�+"�	���	���� 
�
��� ���-+	���	'�. 

                                                                                      ���. 12

�"�����# ���?0 � 2
��;" 9�	�

��	�� ���%	��, � 	
	%��	
��, !'+���#
+�% �	 #�
�$, (	',� 	
&*
��'���
� �	'�+	
+��'�'�"��	������ ��
	��'	�. ���,��
� 
 ����
�	$ 
'&,%	$, &+�,�� ��� ��	%'��, �	('�
���%	��, � �	 
��$��$ �	��, &+������$ �� ��������- �������� � ������������ �������,
+	�	��� ��%	(��
� �� (� �	��%�	
��.
�'� ��	��� (	',�� �
�	'��	����
� �	'�+	 	������'��� ����
�� #�
��.
�������'��� ����
�� #�
��, 
���'�"��	����� ��	���	(��'�, ��)�
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INSTRUCTIONS MANUAL

Built-in gas hobs

HG 695 CX – 60 cm gas hob

HG 695 CTX – 60 cm gas hob

HG 695 CTN – 60 cm gas hob 

HG 995 CTX – 90 cm gas hob 

15



16



1 DECLARATION OF COMPLIANCE
This appliance complies with the following European Directives:
93/68: General Regulations
90/396: “Gas Appliances”
2006/95/CE: “Low voltage”
89/336/CEE: Electromagnetic compatibility
CE Regulation / 1935/2004: this appliance is suitable to come in contact with food products.
2002/95/CE: RoHS directive

2 GENERAL WARNINGS
Read carefully the instructions manual before starting to use the appliance. This manual contains
important information for safe installation, use, maintenance, cleaning and handling of the appliance.

This instructions manual is an integral part of the appliance. Keep it in safe and easily reachable place for the
whole life cycle of the hob.

Keep any spare parts supplied with the appliance.
Packaging  materials  (plastic  sheets,  polystyrene  etc.)  can  be  dangerous  for  children.  Keep  packaging
materials out of reach of children.

The packaging materials are recyclable, and marked with the recycling symbol. 

Dispose of the appliance according to the current laws.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they are being supervised by a person
responsible for their safety.

Supervise children properly and do not let them play with the appliance.

The appliance must be used for cooking and reheating food only. Any other improper use of the appliance
can be dangerous. 

Do not use the hob to heat the room. It can be dangerous.

Check that the appliance has not been damaged during transportation.
Do not store flammable materials or temperature-sensitive objects such as cleansers, sprays, vacuum
packed containers, canned food, etc. on the hob. This presents a fire / explosion risk.
For maintenance, moving, installation and cleaning of the appliance, use suitable prevention and protection
equipment (gloves, etc.).
Never try to remove the plug from the main supply socket by pulling the cable.
Any work on the appliance must be done with the appliance disconnected from the electrical power supply.
Never clean the appliance with high pressure water or steam cleaning equipment.
It is not permitted to modify, tamper with or attempt repairs on the appliance, especially with tools
(screwdrivers and the like), either inside or outside the appliance.
Electrical safety is guaranteed only it the appliance is connected to a suitable earth connection.
Attention: earth connection is required by law.
Make sure the power cable has not been damaged. It must be replaced by the technical service centre in
order to avoid dangerous situations.
Repairs must only be carried out by authorized personnel, especially on the electrical parts. Inappropriate
repair work may cause serious accidents, damage the appliance and equipment and lead to improper
operation.
Only original spare-parts must be used for repairs in the authorized service centre.
Appliances repaired in technical service centres must undergo routine testing, especially concerning the
earth circuit continuity.

The manufacturer is not responsible for any damage to persons or property, caused by improper
installation, use or maintenance of the appliance.

The manufacturer declines all responsibility if the safety standards are not observed.

The manufacturer reserves the right to make any modifications to its products which result
necessary or useful without any prior notice.
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TECHNICAL CHARACRETISTICS

Voltage and power supply frequency: 220-240 V ~ 50/60 Hz

For the detailed information about the technical characteristics of the oven, see the technical data label on
the back of the last page of the present manual, or the product data plate, that is located on the bottom of
the appliance.

INSTALLATION

Remove the appliance from the package and check that the product and power cord are NOT damaged.
Otherwise, contact the retailer before operating the appliance.
Packaging (e.g. paper, polystyrene) may be hazardous for children (danger of suffocation). Keep packaging
out of the reach of children.

The product must be installed and connected correctly to the mains power supply, following the
manufacturer's instructions and only by QUALIFIED PERSONNEL.

Before performing any type of work, always check out that the appliance is DISCONNECTED from the
mains power supply.

To guarantee proper operation of the built-in appliance, the kitchen furniture unit must have the following
characteristics:
 - the panels adjacent to the hob must be constructed in heat resistant materials;
 - in case of veneered wood furniture units, the glue must be heat resistant to temperatures up to 100°C;

The dimensions of the hole to be performed in the worktop and the minimum distances between rear and
side walls and the sizes of the appliances are shown in the figure 1 below.

Note: See figure 1.1 for 60 cm. models.
See figure 1.2 for 90 cm. models

Figure 1.1.

18



Figure 1.2.

Important:
If the hob is installed and there is no oven below it, you need to put a separator panel between the bottom of
the hob and the top of the furniture below, which should be positioned at a minimum distance of 10 mm
below the hob.

If the hob is installed over an oven, place a separator panel at a minimum distance of 15 mm below the hob,
and follow the oven manufacturer’s instructions, ensuring sufficient aeration as specified in figure 2 below. 
In any of the above cases, the electrical connection of the two appliances must be carried out separately,
both for electrical purpose and also to facilitate removal. 
It is advisable to use an oven equipped with an internal forced cooling system.

                    WITHOUT OVEN BELOW                                       WITH OVEN BELOW

   F = 10mm (min.) G = 15mm (min.) E = 180cm² 

   H = 50mm (min.) D = 120cm² C = 30mm (min.)

Figure 2.
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Fixing the hob to the worktop.

To fix the hob in the housing, proceed as follows, see figure 3 below:

- Position the special gasket supplied (C) along the outer perimeter of the worktop, following the scheme
shown in figure 1.1 or 1.2 above, so that the ends of the gasket meet exactly without overlapping.
- Position the hob into the worktop, ensuring that it is placed exactly in the centre.

- Fix the hob onto the worktop using the special fixing brackets (A) and fixing screws (B) supplied with the
appliance, as shown in figure 3 below.

Important: the correct installation of the sealing gasket ensures complete protection against infiltration of
liquids.

 Figure 3.

Installation area and removal of combustion fumes.

The appliance must be installed and must operate in suitable areas in compliance with the standard
regulations and local laws. 
The technician installing the appliance must observe the current laws governing ventilation and removal of
combustion fumes.
The air required for combustion is 2m3/h per kW of power (gas) installed.

Installation area 

In the area where the gas appliance will be installed, there must be sufficient natural air supply to allow the
gas to burn correctly.
The natural flow of air must take place by means of an opening made through an outer wall of the room and
it should have a working section of at least 100 cm2 (A). 
In case of appliances without safety valves, the wall opening section should be of minimum 200 cm2 (A).

See figure 4 below.
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   C  =  Hood for exhaust removal of combustion fumes 

   E  =  Electric extractor fan for removal 
           of combustion fumes 
 
   A  =  Opening for air supply 

                                                                                              Figure 4.

The opening A must be free and keep assured that it is not obstructed  from the inside or outside. Preferably
position it on the floor level, on the opposite side of the fume exhaust devices. 
If the area does not allow such solution, the air could be supplied by an adjacent suitable ventilated room, as
long as it is not a bedroom, a low-pressure area or a dangerous area. 

Removal of combustion fumes

Combustion fumes produced by gas appliances must get outside by means of a hood (C) connected either
directly to an exhaust duct or to the outside. See figure 4 above.
If a hood cannot be installed, an electric extractor fan (E) must be fitted to the outside wall or the window.
See figure 4 above. This electric extractor fan must have a sufficient capacity to guarantee a change of air of
the kitchen (or area) of at least 3 to 5 times its volume.

3.    ELECTRICAL CONNECTION
Before connecting the appliance to the electricity supply, check if the voltage and frequency corresponds to
that indicated on the product plate, and the power supply cable is suitable for the appliance 
capacity indicated on the product plate.

Assembly of the power cable

    BROWN  -   LIVE (L) 

    BLUE  -   NEUTRAL (N)

    YELLOW-GREEN - EARTH ( @ )

   Figure 5.
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1. Open the terminal board by placing a screwdriver under the side flaps on the cover, pull and then open the
cover.
2. Install the power supply cable, unscrew the screws on the cable grip and the three screws on contacts L-
N- @ and then attach the wires under the screw heads respecting the colours:
3. Attach the cable to the appropriate cable holder.
4. Close the terminal board cover.
See figure 5 above.

Attention: earth connection is required by law.

Connecting the power supply cable to the mains

For direct connection to the mains supply, it is necessary to use a device that ensures that the mains power
is disconnected, with a distance between the contacts that allows complete disconnection in compliance with
surge category III and installation regulations.
Assemble a standard plug for the capacity indicated on the product plate.

The power supply cable must be positioned in such a way that it does not exceed the room temperature by
50°C at any point.
The installer is responsible for correct electricity connection and adherence to safety regulations.

Before connection to the mains supply, make sure that:

 - the socket has a ground connection and it complies with legal regulations.
 - the socket is able to withstand the hob’s maximum power capacity indicated on the product plate.
 - the power supply voltage is within the values indicated on the product plate.
 - the socket is compatible with the appliance plug. If they are not compatible, replace the socket or the plug.
 - do not use extension cords or multiple sockets.
 - once the appliance is installed, the electrical cable and the electrical power socket must be easily
reachable.
 - the cable must not be compressed.
 - the cable must be regularly checked and if necessary, replaced by authorized technicians only.

The manufacturer declines any responsibility if any of the above instructions is not adhered to.

Replacement of the power cable.

If the power cable needs to be replaced, use the cables having the same characteristics as the originally
supplied cable, suitable for the operating capacity and temperature (type T90°C). 
The yellow- green earth cable must be longer than the other 2 conductors by approximately 2 cm.
For connecting gas hobs use the power cable having the following sizes: Ø 0,75mm².
The power cable must be replaced by the technical service centre in order to avoid dangerous situations.

CONNECTION TO GAS SUPPLY

The gas supply system must be in compliance with the current standards in the country it is used. 
The type of gas for which the hob has been regulated is indicated in the serial number plate located on the
bottom of the hob and on the packaging, as well as on the back of the last page of the present instructions
manual. 
Prior to the connection settings, the hob must be adapted to the type of gas that will be used. 
If using metal hoses, ensure these do not come into contact with movable parts that could damage them.

The gas connection must be carried out by QUALIFIED PERSONNEL ONLY, in compliance with the local
laws.

The gas supply connector is type ½ “G. 

See figure 6 below.
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D  –  Gas supply connector

E  –  Seal 

F  –  Gas pipe

                                                                                             Figure 6.

Important:   to connect the appliance to LPG supply, place a pressure regulator which is compliant with the
current standards between the pipe and the gas tank.

Attention:  when finished, check that there are no gas leaks.  Use soap and water or special liquids to
ensure that there are no gas leaks.

DO NOT USE OPEN FLAME WHEN SEARCHING FOR GAS LEAKS. 

Warning:  the use of rubber flexible hose fastened with hose clamps is prohibited because it cannot be
inspected.

Adapting the hob to the gas in use.

It is possible to use different types of gas by replacing the injectors of the gas burners.
If spare injectors are not supplied with the appliance, they are available in the authorized Service centers.
Please, see the table above in order to choose the right type of injectors for replacement.
The injectors are identified by their diameter stamped on the body of the injector itself.

Replacing the injectors.

� Remove the grids and burner caps from the hob;
See figure 7 below.

� Using a socket wrench, replace the injectors (J)
with the suitable ones for the type of gas used. 

� Replace the burners and the grids to their 
original places.

                                                                                                              Figure 7.
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INJECTORS TABLE

Type of gas G20 G30/G31
Gas pressure 20 mbar 28-30/37 mbar
Burner type Max power input, kW Min power input, kW injector Ø 
Auxiliary 1.00 0.30 0.72 0.50
Semi-Rapid 1.75 0.44 0.97 0.65
Rapid 3.00 0.75 1.15 0.85
Triple Ring 3.30 1.50 1.24 0.91

ADJUSTING THE MINIMUM FLAME WHEN CHANGING THE GAS TYPE

When changing the type of gas, the adjustment of the flame must be carried out as follows:
- light the burner and remove the knob;
- turn the tap to the minimum setting and insert a screwdriver in the rod;
- tighten and reduce the flame, or loosen to increase the flame.
See figure 7 above.

Note: for gas type G30/G31 fully tighten the regulating screw.

Then check the following:
- quickly turn the knob form max. to min. position and check if the flame doesn’t blow out.
- for the burners with gas safety thermocouple the flame must slightly lick the thermocouple
- if after several minutes the flame doesn’t blow out, the adjusting has been made correctly. Otherwise,
repeat the operation of adjusting the minimum flame, increasing the setting.

After the adjusting operation the flame must result small, but uniform and stable all around the burner crown.

USING THE GAS HOB 
Description of different types of hobs

      Figure 8.1             Figure 8.2
      

1. Control panel.
2. Cast-Iron grids.
3. Semi-rapid burner.
4. Rapid burner
5. Auxiliary burner.
6. Triple ring burner.

Figure 8.3
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HOW TO USE THE GAS HOB

The release of the gas into the burners is controlled by the taps which are controlled by the knobs as shown
in Figure 9 below. 
The corresponding symbols of different models may be printed either on the knobs or on the control panel. 
By moving the indicator in correspondence of the printed symbols, the following adjustments can be made:

          B   Tap closed, (no gas released).

             Ignition + Maximum capacity 
                                  (maximum gas released).

              Minimum capacity, 
                                 (minimum gas released).

Figure 9.

Burner ignition and flame failure safety device
The gas hobs have the electric under knob ignition.
To light one of the burners, keep the knob pressed down while turning it to the maximum position until it
lights. Next, adjust the flame by turning the knob to the suitable flame position.

The ignition device must not be pressed for more that 15 seconds. If the burner does not start in 15 seconds,
wait for at least 1 minute before trying again the electric ignition.

Note: If the local gas supply is particularly hard to ignite, repeat the operation assuring that there is no pan
on the pan support and turn the knob to the maximum setting position. 

Important:  These hobs are equipped with the flame failure safety device that  blocks the gas flow in case
if there is no flame burning, for any reason. When lighting the burner, you need to press the knob and keep it
pressed for about 4-5 seconds so as the thermocouple warms up deactivating the safety valve, which
otherwise would block the gas flow.

WARNINGS: 
Note: the knob must be always positioned between the maximum and minimum, and never between the
maximum and off position.
If the burner is difficult to light on, or if the flame is high or irregular, turn off the hob immediately and call the
Service centre.

Choosing the right burner

The symbols stamped on the control panel next to the knobs (see figure 9 above) indicate which knob
corresponds to each burner. 
To choose the most suitable burner, you must consider the diameter of the pan as well as the pan capacity.
(see the table below). 
The diameter of the pan should be proportioned to the burner heating surface in order to ensure good
cooking performances. 
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Pan diameter table

Type of burner
Type of hob

All models 60 cm front control
Min. Ø, mm Max. Ø, mm Min. Ø, mm Max. Ø, mm

Auxiliary 60
with reducer 140 60

with reducer 140

Semi-Rapid 160 200 160 front – 180
rear - 200

Rapid 200 240 160 200
Triple Ring 240 260 200 220

USING THE GRIDS

The grids are designed to make the appliance easy and safe to use. 
Ensure that the grids are properly positioned before using the appliance. 
Furthermore, make sure that the protective rubber feet are correctly positioned.

Adapter grid for small pots or pans (figure 10).
The Grid for small pots or small pans is placed on top of the auxiliary burner grid  (the smallest one) for pots
or pans of reduced diameter, used to prevent small pans from falling and to secure a balanced position of the
smaller cookware.

Figure 10.                    Figure 11.

Special “WOK” support grid  (Figure 11) – optional.

The WOK support grid is placed on top of the triple crown burner when using a “WOK” pan, with rounded
bottom. 
Never use a Wok pan without this special grid and never use the wok grid for flat-bottom cookware.

CLEANING AND MAINTENANCE

The appliance does not require any particular maintenance, except regular cleaning.
Anyhow, it is recommended to make the appliance checked by qualified personnel once every 2 years.
If the knobs become difficult to turn, or if there is a gas smell, close the gas supply and call the Service
centre immediately.
Faulty knobs must be replaced along with their gasket.
 

To maintain the hob in good conditions, clean it regularly after every use. 
Let it cool down before cleaning.
Never use abrasive or sharp substances or materials to clean the surface of the hob.
Never clean the appliance with high pressure water or steam cleaning equipment.
Do not use flammable or alcoholic cleaners.
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Enameled hobs.

All the enameled parts must be cleaned with a sponge and soapy water or specific detergents.
Rinse and dry the hob carefully after cleaning.

Stainless Steel hobs.

The stainless steel hobs should be cleaned with damp cloth and special detergents available in commerce.
Rinse and dry the hob carefully after cleaning. It is recommended to use a chamois leather to dry the hob.

Grids.

Remove the grids from the hob in order to clean them. Use soapy water or a specific detergent and a damp
cloth. 
The enameled grids can be washed in the dishwasher.

Burners.

The burners, comprising 2 parts, can be removed and cleaned using suitable detergents.
After cleaning, dry the burners carefully, and replace them in their original seats.
For models with electric ignition, always check that the electrode “E” is clean. 

See figure 12 below.

In models with safety device, clean the thermocouple “T”
(figure 12) in order to allow regular operation of
the safety valve. 

                                                                                                                             Figure 12

TECHNICAL SERVICE AND SPARE PARTS

Repairs must only be carried out by authorized personnel, especially on the electrical parts. It is
recommended to contact an Authorized Service Centre, indicating the type of fault, appliance model and
serial number located on the appliance data plate.
The plate is located on the bottom of the appliance.
For all repairs only original spare parts must be used.
The original spare parts, certified by the manufacturer, can be found only at the Authorized Service Centre
and in Authorized Spare Parts Stores.
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DISPOSAL

1 Packaging.
The parts of the hob packaging (cardboard, EPS expanded polystyrene, PE plastic bags) should be disposed
of in compliance with local environmental regulations and using appropriate separated collection channels.

2 Hob.
Disconnect the hob from the power supply.
Before scrapping the appliance, make it unusable by cutting the power cord.

This appliance is marked in compliance with European Directive 2002/96/EC, Waste Electrical and Electronic
Equipment (WEEE). By making sure that this product is properly disposed of, the user contributes to
preventing potential environmental and health damage.

The symbol    on the product, or on the documentation that goes with it, indicates that this product
must not be considered as domestic waste. It must instead be turned over to suitable collection centres for
the recycling of electrical and electronic equipment.

Dispose of it in accordance with local standards for waste disposal.

For further information on the treatment, recovery and recycling of this product, contact the proper local
authority, the domestic waste collection service or the retailer where the product was purchased.
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