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Introduction

Thank you for choosing a Franke product. Before using the appliance, please read the
warnings and instructions in this manual. This will make it easier to operate and also prolong
its service life. Keep this booklet for further reference.

Use

Igniting the burners

The control knobs on these models incorporate both ignition and burner safety device.
To ignite the burners, proced as follows.

1.Turn the chosen control knob.

2.Keep the knob pressed down for 3 or 4 seconds in order to allow the sparks to ignite

the gas as it exits through the flame-spreader crown. and to allow the thermocouple
to heat up.

3. After 3 or 4 seconds, release the knob and turn it anti-clockwise to adjust The flame to
the desired setting. If the flame goes out, repeaat the operation from step1.

= Firing position % : Igniter
T W1 . | Circle o :tap closed
Large flame e : maximum gas delivery

Small flame e : minimum gas delivery

Burner use

For better use of the burners and more efficient gas consumption, use pans whose diameter
is proportional in size to that of burners. Ensure that flames do not extend beyond the edge
of pans (consult the table).
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Table of recommended pans

Brulor @ Pan in cm

Auxiliary From 212 @16
Semi-rapid From @14 @20
Rapid From 218 @24
Wok Burner From @22 @26
Hot plate From 214 @18

Utilization of hot plate

Warning

Before use of electrical plate the plate should be elevated to the maximum level and rest it for
5 minutes without putting any container thereon. It is Ok if any smell or smoke will rise from
the plate. Such effects shall disappear after starting normal use.

After such first use do not operate the electrical plate without any container thereon.

Use the containers with the bottoms being thick and suitable for the plate size. Never use
smaller sole containers.

Pay attention that no liquid and wet containers will be placed on the plate.

Avoid any contact of any vinegar, salt, lemon juice etc. with the plate.

Do not use any spatula and similar sharp objects in cleaning of joints between the glass and
metal surfaces or aluminum parts on the hob.

Usage °

B 2

Power control switch3+1
Electrical plate is managed with a switch with which you may select proper power
for the food you will cook

Turning on the Plate:

Bring the control switch to the proper position by turning it to right or left by the cooking type,
food quantity and using below scheme. The red warning light will be on when the switch is
set to any value other than off position

To close the plate:
Bring the control switch to 0 position. The warning light will go off.

Power control switch3+1

10 Low Heating
2 @ Medium Quick heating and cooking
3@ High Frying

The positions recommended are only for guiding purposes. The power should be increased
be increased at the following situations.

-in the event of cooking by using plenty of liquid.

-in big portions

-With cooking under the lidless containers.




Suggestions

If the surface of the plates worn a few drops of oil or maintenance products available in the
market may be used.

It is recommended to set maximum level at the beginning of cooking process and to use
intervals and burning levels as per the caharateristic and quantity of the foods to be cooked

*You may use pans suitable for hotplate.

*There may be fire risk when you use pans that dont suitable for hotplate.
*You may not allow pouring any liquids on hotplate.

*Use smooth based pans which cover all the surface of hotplate.

Knob Position Type of cooking
0 Closed
1 Melting (butter,chocolate...)

To keep meal warm

Making warm the meal,
2 making sauces and cream,
cooking meals which cook very slowly,

3 Meat fish,fried,potatoes,boiling

Flame Failure Device (FFD)

All burners on your hob are eguiqped with flame failure device system against flame
extinguishing risk (water flow, wind etc.)When the flame died down while the burner swtich
is open cuch system will provide cutting of the gas supplied to the burner. If the burning of
the burner will be cut due to safety, repeat the burning operation by switching the burner
switch to off position.

Reasons of crashing glass and damaging on glass

-Deep strikes and deep scratches because of any reasons

-Creating deep strikes on glass edges while taking pot from hob

-Pouring cold liquids which sugary or alcaline on hot glass surface

-Blowing fire to back on glasses because of some reasons (If burner caps cannot place
to slots correctly, it can causes this problem.)

-Pots should be used according to dimension informations in user manual.

(If a bigger pot can used on hobs, it reflects too much heat to glass surface because of
bigger surfaces of pot. )

- Pots which have holes like a sifter should not be used on glass hobs. Falling drops from
holes causes shock effects on glasses.




Wok pan adaptor

Triple 3.8 kW burner on 70 cm and 90 cm products, can be used as wok burner at the
same time. While using wok pan on these wok burners, wok tool has to be used. If not
used; manufacturer company is not responsible for overturning of pans and these kind
of material and spiritual accidents.

You can supply wok tool from Franke/Dominox authorizated services and stores.

Usage of grills and recommendations

*The pan grills on the hob are designed for safe use of the hob. Please make sure that the
grills are placed properly and plastic legs fit well.

-*Do not use pans with the deformed soles which may cause instability on the grills.




*Do not cook with pans without lid or semi closed pans to avoid energy loss.
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*Place the cooking pan on the burner evenly. The containers placed on the burner
inappropriately may be tipped. Do not place the large containers at the side of the switch
switches may be damaged. Do not place the pans on the grills hardly

*Pay attention that the burner place will not have any impact. And do not place heavy objects
on the grill.

*Do not heat the pans as empty. The pan sole may be deformed. The heat on the sole may
damage the hob's top plate surface.

*The cold liquids should not be thrown on the glass surface or burners when the surface is hot.
*Do not place sharp objects on the hob.

*Do not use pans transferring the excessive heat to the bottom surface directly.




In the event of any fire do not attempt to extinguish the flames with water. Close the electric
circuit of the hob and use a material to cut the flame like flame blanket.

This device should not be operated with a timer or a remote control.

Warning;

*Do not leave the equipment unattended since the heat of burners is very high, and make
sure that it will not be operated by children.

*Pay attention for combustion risk in the event of cooking with vegetable oil and fats.

*Do not approach the hob with combustible and explosives.

Hob care and maintenance

Before carrying out any hob cleaning or maintenance, always unplug the appliance or
disconnect the power by means of the main switch.

*Never use steam appliances, scouring pads, steel wool, muriatic acid or other products
which could scratch or mark the surface

.eDo not leave acid or alkaline substances on the hob.

*Never use sharp objects, as they could damage the seals between the vitroceramic and
trim or between the trim and worktop.

*Do not use products containing sands, alkalis, acids, chlorides, oven sprays or
detergents normally used to clean dishwashers.

*Do not use detergents to clean the vitroceramic as they could cause permanent bluish
decoloration on the surface.

eUse a damp cloth to carefully clean the cooking zones of any residues of special
detergents for cleaning the vitroceramic.

«To prevent scale deposits from forming, always thoroughly dry the appliance after going
over it with a damp cloth.

*Any foods with a high sugar content that spill onto the hob must be immediately
removed using a special scraper.

*Remove grime with a damp cloth; for stubborn spots use a special scraper.

eCarefully clean the hob using a few drops of a special detergent for vitroceramic and
paper towel or with a damp cloth.

eDisconnect the appliance immediately if sugar, plastic or tin foil falls or is accidentally
placed on the hob when hot.

*All the grates, burner caps and flame-spreaders can be cleaned (after removing them
from the hob) with hot soapy water, making sure to carefully dry them. DO NOT CLEAN
IN A DISHWASHER. Make sure the gas outlet zones are perfectly clean.

*The natural colour of the pot grids in the pot placing section may alter over time due to
After-sales Service

In the event of malfunction, contact a Franke Technical Service Center (see attached list).
Do not call in unauthorised technician




Safety warnings

Always contact a qualified technician in the following circumstances:

-installation (see installation section);
-doubt regarding the operation of the appliance.

Contact a Franke Authorised Service Centre in the following circumstances:

-immediately after having removed the packaging, if you have doubts about the condition
of the appliance;

-replacement of or damage to the power cable;
-malfunction or poor operation of the appliance. Always insi st on original spare parts
General instructions

To ensure safe, efficgnt operation of the appliance:

-always have the appliance serviced by an authorized service centre;

-always insist on the use of original spare parts;

-the appliance is designed for non-professional, domestic use; do not attempt to modify
its specifications;

-the dataplate is marked with symbols indicating the countries for which the instructions
apply;

-the electrical safety of the appliance can only be guaranteed if it is connected to an
approved earth

connection;

-take care not to touch the panstand grids during use, since they become extremely hot.
Keepchildren away from the appliance;

-only use the appliance for cooking food, and for no other purposes;

-before any cleaning or maintenance operations, and in the event of malfunction,
disconnect the appliance from the mains power supply

;-always check that the control knobs are in the off position when the appliance is not in
use.

-Do not allow laying of the gas hose and electric cord from the heated part of the unit.
-Keep any flaming, explosive and ignition materials from your device.
-Do not change the place of your device when working and/ or it is hot.

-When you do not use your hob, close the feeding valve after making all switches to “OFF”
position
-Do not let your hob in operation without supervision control it with frequently.
-For the hobs supplied with glass: if the glass of your hob will crack and/ or break remove the
device from the wall socket
-Do not place any sharp object on the hob.
-The shapes in this guide are schematic and may not be exact match of your product.
The values stated on the marking on the unit or other printed documents given with the unit
are the values obtained at the laboratory pursuant to the applicable standards. Such values
may be changed as per the usage and environment conditions of the unit.

-Do not heat the closed cans and glass jars. The pressure which may occur in such
containers may cause explosion.

-Do not place the empty pans and containers on the operating hob eyes. The glass surface
may be damaged.

-No plastic and aluminum container is allowed over the unit since it might be hot.
7




Do not allow children to touch:

-the controls or the appliance itself;

-the packaging (bags, polystyrene, staples, etc.);

-the appliance, during and immediately after use, since the hob becomes very hot;
-an unused appliance (make any potentially hazardous parts safe).

Do not:

-touch the appliance with any wet part of the body;

-use the appliance when barefoot;

-pull the appliance or power cable to unplug from the socket;

-use the appliance in an unsuitable or potentially hazardous manner;

-route the power cables of other appliances across hot parts of the hob;
-expose the hob to atmospheric agents;

-use the hob as a worktop or as a surface to rest things upon;

-use flammable fluids near the appliance;

-use adapters, multiple-sockets or extension leads for the power connection;
-Allow anyone except a qualified technician to install or repair the appliance.

Things to be done when gas smells

*Do not use flame. Do not smoke Do not operate the switch of any electrical device.
Do not use fixed or mobile phone

*Close all valves on the gas products and gas counters.

*Open the doors and windows.

*Go out of the house if you smell gas still.

*Warn the neighbors.

*Cal the fire service. Use a phone outside the home.

*Do not enter the house until you will be notified that it is safe.

Important

-Do not use unstable or buckled pots and pans on the burners, since they may tip over

or cause spills.

-If the appliance has a lid, make sure the burners are cold before closing it.

-Shut the gas supply tap when the hob is not in use.

-Before installation, make sure your local gas supply is compatible with the appliance

specifications.

The type of gas with which the appliance is designed to be used is specified on the
dataplate on the underside of the hob.

This appliance is not connected to a device for removal of gas combustion fumes and

must

be installed and connected in compliance with all regulations in force.

Pay particular heed to regulations gowerning ventilation. The use of a gas cooking appliance

produces heat and moisture in the room where it is installed.

Ensure the is adequately ventilated: keep natural ventilation openings open,or install a
mechanical ventilation device (extractor hood with exhaust duct.)

In the event ofintensive or prolonged use of the appliance, it may be necessary to provide
additional ventilation, forexmple, by opening a windoe, or more efficient vbentilation, for
example by increasing the extractor the hood speed.

The manufacturer declines all liability for injury resultingfrom:
Incorrect intallation, improper,incorrect or unreasonable us




Positioning

[Detailed bellow are all the procedures to be followed for the installation of your appliance,
includinggas and electrical connections.

These procedures must be carried out exclusively by a qualified technician, inaccordance
‘nith current regulations, since installation

oy an unqualified person may constitute a health hazard.

The manufacturer declines all liability for injury to persons or animals or damage to
oroperty resulting from failure to comply with these regulations.

The gas connection must conform to the current legislation in the country at the time of
nstallation.

Preparing the worktop

This handbook refers to a class 3 built-in hob. Prepare the cut-out in the worktop as per
he measurements shown in fig.1.1t is vital, in any case, to select the most convenient
Josition for the cut-out, taking into consideration the fact that the gas pipe must not
ouch the sides of any cooking appliance below the hob.

Positioning the hob in the worktop

After carrying out the necessary connections, position the sealing strip all around the cut-
nut and lower the hob into position.

>roceed to carefully tighten the fixing hooks. Remove any excess sealing strip.

Installation Information on the Unit

This equipment should be mounted at the well ventilated places and as per the regulations in
force. The installation personnel should consider the laws and norms applicable to the
release of burning gases and ventilation
*Your hob is designed to be installed on the standard counters which you may find in the market
*The materials used on the surface and the link partitions under the counter should be resistant
against minimum 100°C.
*A safe distance should be left between the hob and the counter walls (Installation / Fig.1 ve Fig.2).
*The hole to be provided for the hob on the counter should be as per the figure. (Installation / Fig.1 ve fig.2)
*The distance between the hob sole and the partition should be at least 25 mm. (Fig.3)




700mm(Sek.3)

-The distance between the cook top ad another device (e.g.kitchen hood)shall not be less than

-If 60 cm Hobs will be place on a built in oven without any cooling system, it is recommended to leave

300 cm? of ventilation hole in order to insure air circulation. If 75 or 90 cm cook-top will be placed the
oven has to have cooling fan

min. 700mm

B A B S

25mm

(Fig.3)

Connection to the gas supply

Check that the appliance is suited to the gas type before connecting it to the gas supply
In conformance with current legislation.If this is not the case, carry out the operations
described in the paragraph on "replacing injectors" .For a liquid gas supply use pressure
regulators which comply with current legislation.

gasket

a@@é
<

it
Fig2  copper pige

If this is not the case, carry out the operations described in the
paragraph on "replacing injectors" For a liquid gas supply use
pressure regulators which comply with current legislation.
Connection to the gas supply may be made in two ways:To
prevent any risk of leaks, use the rubber gasket
supplied.Connect the hob using a continuous-surface steel
hose. Once again, inthis case, prevent any risk of leaks by
using the gasket supplied.

Note that installation must be carried out in compliance with current regulations
pertaining to gas installations.Having completed the connection to the gas supply, use
soapy water to check the connection for leaks.

For United Kingdom, Northern Ireland and Republic of Ireland

G

Fig2  copper pige
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Ventilation of installation area

Make sure that the room where the appl,ance is installed has permannet ventilation
penings on an outsidewall or ventilation ducts, in order to ensure adequate air flow as
proscribed by current legislation.alloponings must:

1.Have a minimum working section of 100 cm2;
2.be made in such a way as prevents them being blocked in manner, from inside or outside;
3.be provided witf suitable protection to ensure the size of the ventilation opening is not
reduced;
4.be positioned at such a height from floor level as not to interfere with the disharge of
combustion fumes. If openings are made the wall of an adjacent room, the must have
direct ventilation and must not be:
1.a bedroom;
2.a common area of the builtding in question;
3.afire hazart area.
Before testing and inspecting the appliance check that the adjacent room, which shares the
wall in which theventilation opening has been made, does not low pressure due to another
user, moreover, ensureadequate air flow between the rooms is quaranteed by permanent,
unobstructed openings, foreaxample by increasing the gap between the bottom of the door

and the floor. Discharge of combustion products must be quaranteed by means of a hood
which, in turn, must be connected to a chimney, a flue, ordirectly to outside.

Electrical connection

Your FRANKE hob comes equipped with a 3-pole power cable with free terminals.
If the hob is connected permanently to the power supply, fit a circuit breaker having a
contact opening distance that allows complete disconnection in overvoltage category
III. Make sure that:a)the plug and the mains socket are suited to a 16A current;b)
they are both easily accessible and positioned so that no electrical part can be accessed
When inserting or unplugging the same plug)the plug can be inserted without
difficulty)the plugged in and fitted oven is not resting on the plug)do not connect the
terminals of two appliances to a single plugf)if the power cable needs to be replaced use
a 3 x 1.5mm2 cable type HO5VV-F,g)it is vitally important to observe the polarities of the

free terminals BLUE

(Brown=Live Blue=Neutral YellowGreen=Earth) YELLOW-GREEN

N.B: ensure the characteristics of your domestic electrical power supply I

(voltage, maximum output and current), LL N
are compatible with thode of your Franke hob.
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Gas Connection

These instructions are prepared for specialist personnel having required competence, the
installation of the equipment should be suitable as per the applicable standards

All gas related works should be conducted when the electric connection was cut.
The value plate on the hob indicates the gas type intended to be used for use with the hob
Connection to the main gas course or gas type shall be realized after controlling the
adjustment as per the gas type

Connection to the main gas source or gas cylinder shall be conducted after checking the
adjustment according to the proper gas type. If it is set properly look at the following paragraphs:
Note that the LPG hoods should have TSE stamp and 300 mmSS (30mbar) of outlet pressure.
Natural gas pressure is 200 mmSS (20mbar). Please consult the authorized service for

conversion to natural gas or LPG.

Use only piping, gaskets or seal as per the applicable national standards.

In some countries where conic connections are obligatory, conic connection is provided.

In such a case the conic connection part should be connected to the unit

If the unit will be connected to a flexible hose, the length of the hose shall not exceed 120 cm.

Before starting works related to gas installation, please cut the gas supply.
Make the connection so that no pressure will be applied on the connection nuts and piping.

Make sure that the pipe will not cause any clogging or contact with the sharp corners.
Note that the gas hose will be TSE stamped, not be laid through hot areas

NOTE: Replace the gas hose of your hob at 4 to 5 years even if it will be undamaged
NOTE: Check whether any gas leakage after the connection with soap and water.
Do not ever use flame

Make sure that no additional weight to be applied on the gas hose.

And apply the following order for installation;

1.In the order; male adaptor cylindrical, gasket, female gas adaptor, conical-cylindrical
or cylindrical cylindrical components,
2.Tighten connection place with the keys so that the pipes will be in proper position,

3.Attach C coupling to the main gas source by using hard copper pipe or flexible steel pipe.

WARNING; Final Check whether any leakage exists at the pipes with a solution
with a soap, and do not ever use flame.

12



Adustment of Hob Per Gas Types

These instructions are prepared for specialist personnel having required competence, the
installation of the equipment should be suitable as per the applicable standards.

*All gas related works should be conducted when the electric connection was cut.

FIGURE 1. FIGURE 2.

In order to convert the hob, remove the burner plates and flame circles thereon. Replace the
injectors as per the followings, and change them with the injectors with suitable diameters
defined in the user's manual.

Conduct the works with a plain tip screwdriver at a position to see valve setting screw by
removing the switches of the hob and rubber seals. In order to set the low flame level,

turn the gas setting screw on the valve to have minimum gas setting flow. Do this setting after
installing the burner component of the burner, burning the burner and bringing the switch
setting to minimum.

Flow setting screw should be tightened in LPG conversions as it should be released for
conversion from LPG to natural gas.

After the setting of the hob, complete the conversion procedure by connecting the rubber

seals and switches in the same order.These instructions should be used by an authorized service.
products should be installed as per the regulations in force and in proper manner.

Before conducting any transaction the electrical connections of the hob should be cut by no means.

The type label on the hob indicates the gas type planned to be used with the unit.

After completing the injector installation, check the gas sealing with foam.
Apply foam to the bottom of the injectors for this purpose.

Press on the injector with your finger so that the gas outlet is closed and check
for any bubbles on the connection areas of the injector.

13



Technical data

Appliance cat. lI2H3B/P
Technical Information on Gas Burners

A Burner SR Burner R Burner | Wok Burner | Wok Burner | Wok Burner
W ey | @5 kW) (3.3 kW) (3.8 kW)
g 100 g 100 126
G30-30 G30-30 G30-30 G30-30 G30-30 G30-30
mbar LPG mbar LPG mbar LPG mbar LPG mbar LPG mbar LPG
(0.50 mm)|  (0.65 mm) (0.85 mm) (0.89 mm) (0.82 mm) (0.98 mm)
G20-20 G20-20 G20-20 G20-20 G20-20 G20-20
mbar mbar mbar mbar mbar mbar
NATURAL NATURAL NATURAL NATURAL NATURAL NATURAL
GAS GAS GAS GAS GAS GAS
(0.72 mm) (0.97 mm) (1.15 mm) (1.28 mm) (1.15 mm) (1.35 mm)

1.Nitril/Klingerit Gasket
2.Elbow
3.LPG Hose Entrance

Complete the installation by using gasket in the
middle for the LPG hose entrance indicated on "
the above figure during the natural gas LPG -

conversion. HTY

*

-1
II- ‘\\jl |I (/_,_—-\
|_: No ‘.,-I \‘.
RN\ ()

" i

The use of large pans than those given could lead to overheating of the
knobs anf top.

Franke is not liabla for any damage deriving from such incorrect use.
Overall rated heat capacity: see dataplate on underside of hob.

Power supply voltage: 220/240 V AC 50-60 Hz.

The appliance is compliant with the following EU Directives:
90/396/EEC (gas):

73/23/EEC of 19/02/73 (Low Voltage);

89/336/EEC of 03/05/89 (Electromagnetic Compatibility);
93/68/EEC of 22/07/93 and subseguent modifications.

e
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Bir Franke Uriininu segctiginiz icin tesekkurler. Cihazi kullanmadan énce, kullanma kilavuzunda
yer alan uyari ve tavsiyeleri dikkatlice okumanizi tavsiye ederiz. Boylelikle cihazi daha uzun
slre verimli bir sekilde kullanilabilir ve muhafaza edebilirsiniz. Bu kullanma kilavuzu
gerektiginde kullanmak lzere 6zenle saklayiniz.

Kullanim sekli

Brilorleri atesleme

Bu modellerde, atesleyici diizenegi ve emniyet aygiti digme Uzerine birlikte konulmustur.
Brilorleri ateslemek igin agagidakileri uygulayiniz:

1.0Onceden segilmis diigmeyi geviriniz.

2.Briilérden gikan gaz kivilaimla alevlendirmek ve igil giftin (termik-kuplor) issnmasini
sadlamak icin diigmeyi 3/4 saniye basili olarak tutun.

3.Yaklasik 3/4 saniye sonra diigmeyi birakin ve diigmeyi saat yoni aksine gevirerek

alevi isteginize gore ayarlayin. Eger alev sonerse 1 noktasindan baslayarak islemi tekrar edin.

Gakmak ikonu ¥ : Cakmak
Yuvarlak nokta o  : Musluk kapali
BlyUk alev ® :Azami kapasite
Klglk alev e :Asgari kapasite

Alevlerin kullanimi

Gaz tasarrufu yapmak ve en iyi randimani almak icin, alevlerin tencere kenarindan tagmasinin
Onlenmesi agisindan, briilérlerin Capina uygun tencerelerin kullaniimasi tavsiye edilir (tabloya
bakiniz).
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Uygun tencere gaplari

Brulor Tencere gaplari @
Kuglk Bek From 212 @16
Orta Bek From @14 @20
Buylk Bek From 218 @24
Wok Bek From 222 @26
Hot plate From 214 218

Elektrikli Plaka Kullanimi (Hot plate)

Uyarilar
Elektrikli plakanin kullanimi éncesinde, ocagin kurulumunun sonrasinda, plaka en yuksek

seviyeye getirilerek 5 dakika boyunca Uzerine herhangi bir kap koymadan bekletiniz.

Bu stre igerisinde plaka igerisinden duman ve koku ¢ikmasi olasi beklenen durumdur.
Kullanima baslama sonrasinda bunlar ortadan kalkacaktir.ilk 1sitma disinda plaka tizerinde
kap olmadan elektrikli plakayi ¢calistirmayiniz.Tabani tamamiyla diiz, kalin ve isitici parganin
boyuna yakin kaplar kullaniniz; asla daha kiiglik tabanli kaplar kullanmayiniz.Sivilarin
plakanin tzerine tagsmamasina ve islak kaplarin plaka tzerine konmamasina dikkat ediniz.
Plaka UGzerine sirke, tuz, limon suyu vb. degmesinden mimkin oldugunca kagininiz.

Ocak uzerinde bulunan cam ve metal ylzeylerin birlesim noktalarinin ya da aliminyum
parcalarin temizliginde spatula ve benzeri keskin maddelerin kullanimindan kagininiz

Kullanim °

$ 2

Gug¢ kontrol digmesi 3+1
Elektrikli plaka, pisireceginiz yemege uygun guici segebileceginiz bir digme araciligiyla
idare edilir.
Plakayi agmak igin:
Pisirme turlinu, yiyecek miktarini dikkate alarak ve asagidaki semadan yararlanarak
kumanda diugmesini saga cevirerek, pisirmek istediginiz yemege uygun pozisyona getiriniz.
Digme kapali konum diginda herhangi bir pozisyona getirildiginde kirmizi renkli ikaz 1s1g1 yanar.
Plakay! kapatmak i¢in: Kumanda digmesini 0 konumuna geviriniz. Ikaz 15131 séner.
Giic¢ kontrol diigmesi 3+1

17 0 Kisik Isitma
2 @ Orta Cabuk Isitma ve pisirme
3@ Yiiksek Kizartma

Onerilen bu pozisyonlar yol gdstermek igindir. Asagidaki durumlarda giicii yiikseltmek
gerekmektedir:
-Bol miktarda sivi kullanilarak pigsirme yapildiginda

-Blyuk porsiyonlarda
-Kapaksiz kaplarla pisirme yapildiginda
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Oneriler

Uzun sureli kullanim sonucu elektrikli plakalarin yizeyi eskidiyse birka¢c damla yag veya
piyasada bulunan diger bakim Urunleri ile temizleyiniz.
Pisirme isleminin basinda kumanda digmesinin en yuksek seviyeye getiriimesi ve pisecek
yiyeceklerin 6zellik ve miktarina gore ara seviyelerde pisiriimesi dnerilir
Her ne sart igcinde olursa olsun, asla elektrik goziinii uygun bir kap olmadan
kullanmayin,
*Bu tarz bir uygulama, 6zellikle uzun siireli pisirmelerde yangina sebebiyet verebilir.

*Elektrik gozu sicakken, lizerine sivi dokiilmesini 6nleyecek tim tedbirleri alin.
*Elektrik gozu ylzeyinin tamamini kaplayacak uygun c¢apli yassi tabanli tencere kullanin.

Digme Konumu Pisirme Tedbirleri
0

apall

1 Eritmek igin (tereyag,cikolata vb.)
Yiyecekleri sicak tutmak ve sivi olanlari tekrar isitmak igin.

Fazla miktardaki yemekleri tekrar isitmak,sos ve krema yapimi igin makarna,gorba,
2 Pilav Biftek ve kizartma gibi agir pisecek yiyecekler igin

Et ve balik kizartma,patates ve gok miktarda haslanarak yapilacak yiyecekler igin
3 cabuk kizartma ve iyi pismis etler igin.

Alev sondiirme emniyeti (FFD)

Ocaginizdaki tim bekler alevin herhangi bir sebeple sénmesi ( su tasmasi, riizgar vb.)
riskine karsi alev sbnme emniyeti sistemi ile donatilmigtir. Alev bek digmesi acik iken
sondlgiinde bu sistem beke giden gazi keserek ortamin gaz ile dolmasini engeller.
Bekin yanmasi emniyet nedeni ile kesildiginde, ocagin bek dugmesini kapali konuma
getirerek yakma iglemini tekrarlayiniz

Cam kirilmalar1 ve camin zarar gérme sebepleri

1.Herhangi bir neden ile alabilecegi darbeler ve/ veya atiklar, derin cizikler.

2.Tencere aligverisi esnasinda ocak cam kenarlarina gelebilecek darbeler

3.Pisirme esnasinda cam uzerine dokulebilecek soguk sivilar sekerli ve alkalin icerikli
besinlerden meydana gelen tagmalar.

4 Alevin herhangi bir nedenle geri basmasi ce cama temas etmesi; (bek ve bek sapkalarinin
temizlenme asamasinda cikartildiktan sonra yerine diizgiin koyulmadan kullaniimasi)
5.Kullanim kilavuzunda tavsiye edilen tencere g¢aplarindan daha blyik tencere kullaniimamaldir.
Kullanilan tencerenin bliylik olmasi igindeki besinin daha ¢ok geg isinmasi ve tencerenin cama
daha fazla 1s1 yansitmasina sebep olacaktir.

6.Cam ocaklarda kézmatik adi altinda satilan delikli kap, tendere, tava pisirme kaplari kullanil-
mamalidir. Kullanilmasi durumunda besinlerin sulari, deliklerden cama dlismesi sonucu

sicak camda sok etkisi olusturmaktadir
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__Wok Goéziu Kullanimi:

70cm ve 90cm Urinlerimizde bulunan 3,8KW Ugli(Tagh) yanici ayni zamanda Wok yanici
olarak kullanilabilmektedir. Wok yanicinin , Wok tava ile kullanimlarinda WOK adaptdriin
(aparati) kullaniimasi zorunludur.

Wok tavanin devrilmesi ve buna benzer olusabilecek kazalardan dogacak maddi ve
manevi hasarlardan uretici firma sorumlu degildir.

WOK aparatinizi Franke/Dominox yetkili, servislerimizden ve satis noktalarindan
temin edebilirsiniz.

Izgaralarin Kullanimi ve Oneriler

Ocak uzerinde bulunan tencere izgaralari, ocagin gtivenli kullanimi i¢in dizayn edilmistir. Kullanim éncesinde
1zgaralarin dogru yerlestirildiginden ve lastik ayaklarinin tam oldugundan emin olunuz.

*|zgaralar Uzerine dengesizlik olusturabilecek tabani deforme olmus kaplar koymayiniz.
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*Pisirme kabini bekin lGizerine ortalayiniz. Ortalanmadan yerlestirilen kaplar devrilebilir.
Buyuk kaplari digme tarafina koymayiniz dugmeler hasar gorebilir. Tencereyi 1zgaralarin
Uzerlerine carpmayiniz

*Bek tablasina darbe gelmemesine dikkat ediniz. Tabla tzerine agir nesneler koymayiniz.

*Tencerelerin bos bir sekilde 1sitmayiniz. Tencere tabani deforme olabilir. Tabanda biriken
1s| bek tablasi ylzeyine zarar verebilir.

*YUzey sicakken soguk sivilar cam ylizeyine ya da bekler Gzerine dokilmemelidir
*Ocagin Uzerine keskin cisimler koymayiniz.

*Fazla i1siy1 alt ylizeye dogru yénlendiren tencereler kullanmayiniz.
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*Olasi yangin durumlarinda alevleri su ile sdndiurmeye galismayiniz. Ocagin elektrik devresini
kapatarak alevi battaniye ya da havayi kesecek bir malzeme ile séndirtiniiz

*Bu cihaz herhangi bir zamanlayici ya da uzaktan kumanda ile calismamaktadir.
Uyari;
*Ocagin kullanimi esnasinda beklerin sicakliklarinin yliksek olmasindan dolayi, cihazi mutfakta
kullanilirken yalniz birakmayiniz ve ¢ocuklarin yakinda olmamalarina dikkat ediniz
*Sivi ve kati yagd kullanimlarinda parlama riskine karsi yiyeceklerin gézetim altinda pisiriimesine
dikkat ediniz
*Ocak yanarken, parlayici maddeler ile yaklagsmayiniz

Ocagin temizligi ve bakimi

Ocagin bakimini yapmadan once, daima fisini prizden gekiniz yada elektrik tesisatindaki
ana elektrik salterden ana hat elektrigini kesiniz.

Cizilmeleri ve aginmalar dnlemek igin, kesinlikle buharl temizleyiciler, tel bez veya gelik
yuin, muriatik asit kullanmayin.

*Ocak Uzerinde asitli ve alkalinli maddeler birakmayiniz.

*Ocak gercevesi ile seramik-cam arasindaki veya cerceve ile calisma Gstligl arasindaki
contalara zarar vermemek igin, asla sivri uglu nesneler kullanmayiniz.

*Kum, alkali, asit, klor iceren temizlik Grdnlerini, firin spreylerini ve sadece bulasik
makinelerinin temizlidi igin kullanilan deterjanlar kullanmayiniz.

eSeramik-cam yUzeyler lizerinde kalici mavimsi lekelere neden olabileceklerinden &tiiri,
temizlemek igin deterjan kullanmayiniz.

Pisirme alanlari lizerinde kalmig olan seramik-cam temizlidi igin 6zel deterjan
kalintilarini, nemli bir bez ile dikkatlice temizleyiniz.

«Cihazi nemli bir bez ile temizledikten sonra, kireg kalintilarinin kalmamasi igin cihazi her
zaman dikkatlice kurulayiniz.

*Ocadin lizerine tasabilecek goklukta sekerli yiyeceklerin ocaga tasmasi halinde, bunlari
uygun birstinger ile hemen temizleyiniz.

eDaha blyik lekeleri nemli bir bezle temizieyiniz; daha inatgi lekeleri ise uygun

Bir firga ile temizleyiniz.

*Ocadi seramik-cam igin 6zel olarak Uretilmis birkac damla deterjan ile mutfak kagit
havlusu veya nemli bir bez ile dikkatlice temizleyiniz.

eSicak ocada yanlislikla seker, plastik veya aliminyum folyo dusiriilmesi veya koyulmasi
halinde cihazi hemen fisten gekiniz.

*TUm i1zgaralar, kapakgiklar ve alev bilezikleri, ocaktan gikartildiktan sonra sicak sabunlu
Su ile temizlenebilir, sonrasinda dikkatli bir sekilde kurulanmaldir.

Gazin gectigi bolimlerin miikemmel olarak temiz olmasina dikkat edin.

ASLA BULASIK MAKINESINDE YIKAMAYIN.

Tencerelerin Gzerine konuldugu 1zgaralarin tencere dayama kisimlarinin dogal rengi,
isidan dolayl zaman igerisinde degisebilir.
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Satis sonrasi servis

Olasi galisma durumunda sorunlari ortaya ¢ikmasi halinde, ekteki listede yer alan bir
Franke yetkili servisleri ile temasa geginiz.

Yetkisi olmayan servislere asla bagvurmayiniz.

Giivenlik uyarilari

Asagidaki durumlarda kesinlikle kalifiye kisilere basvurunuz:

-kurulum (kurulum béliimiine bakiniz);

-galisma sekli hakkinda emin olmama halinde.

Asagidaki durumlarda, imalatci firma tarafindan onaylanmis teknik yardim
merkezine basvurunuz:

-Ambalaji actiktan hemen sonra, cihazin eksiksiz oldugundan stiphe edilmesi halinde;
-elektrik kablosunun degistirilmesi yada hasar gérmesi halinde;

-cihazin arizasl ya da iyi galismamasi halinde orjinal yedek parga talep ediniz.

Genel uyarilar

Bu elektrikli ev-i¢i kullanim cihazinin verimli ve glvenli olmasini temin igin: sadece yetKkili
teknik yardim merkezlerine basvurunuz;

-daima orjinal yedek parga kullanilmasini talep ediniz.

-cihaz, evlerde kullanim igin tasarlanmis olup profesyonel kullanim amach degildir;
Ozelliklerini deg@istirmeye ¢alismayiniz;

cihazin veri etiketlerinde, Urlnlerin gidecegi ve kullanim talimatlarinin gecerli oldugu Ulkelerin
sembolleri bulunmaktadir;

cihazin elektrik sistemi, sadece Uriinlin yasalarca 6éngérilen bir toprak baglantisinin yapilmasi
halinde garanti kapsamina girmektedir;

-ocagin pisirme yapilan 1zgaralarina dokunmamaya dikkat ediniz, ¢ok sicak olabilirler;
Ozellikler de ¢ocuklar uzak tutmaya 6zen gdsteriniz; sadece yemek pisirmek amacli kullaniniz,
farkh bir amag icin kullanmayiniz;

-herhangi bir bakim iglemlerinden 6nce yada sorunlu galismasi halinde cihazin elektrik
baglantisini kesiniz;

-cihazin kullanilmadigi zamanlarda, digmelerin stop pozisyonunda olduklarini kontrol ediniz;
-Gaz hortumunu ve elektrik kordonunu Griinindzin 1sinan bolimlerinden gegirmeyiniz.
-Kolay tutugan, yanici, parlayici malzemeleri cihazinizdan uzak tutunuz.

-Cihaziniz galisirken ve/veya sicakken yerini degistirmeyiniz.

-Ocaginizi kullanmadiginiz durumlarda, butin digmelerinin "KAPALI" konumda getirdikten

sonra besleme muslugunu kapatiniz

-Ocaginizi kendi halinde galismaya birakmayiniz, sik araliklarla kontrol ediniz.

-Camli ocak modellerinde; ocaginizin cami ¢atlar ve/veya kirilirsa, cihazi fisten gikariniz ve kurcalamayiniz
-Ocagin Uzerine keskin cisimler koymayiniz.

-Bu kilavuz icinde yer alan sekiller sematik olup Grliniiniiz ile birebir uyum igerisinde olmayabilir.
Uriiniin (izerinde bulunan isaretlemelerde veya iriinle birlikte verilen diger basili dokiimanlarda
beyan edilen degerler, ilgili standartlara gére laboratuvar ortaminda elde edilen degerlerdir.
Bu degerler, trtinun kullanim ve ortam sartlarina gore degisebilir.

-Kapali konserve kutularini ve cam kavanozlari i1sitmayin.

-Bos tencere ve kaplari galisan ocak gozleri Gizerine koymayiniz. Cam ylzey hasar gorebilir.

-Uriintin Gst kismina sicak olabilecegini diistinerek plastik ve aliiminyum kaplar konulmamalidir
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Cocuklarin dokunmamasi gereken aksamlar:

-genel anlamda cihazin tamami ve kumandalari;

-ambalaj malzemeleri (plastik torbalar, polistirol koptik, civiler vs.);

-cihaz, pisirme sirasinda ve kullanimdan hemen sonra gok sicak olabilir;

-kullanim digi birakilmig cihaz (bdyle bir durumda, tehlike yaratabilecek aksamlara karsi
onlem alinmaldir).

Asagidaki hareketlerden kagininiz:

-cihaza viicudunuzun nemli noktalariyla dokunmak;

-cihazi yalin ayak Halde iken kullanmak;

-cihazin prizle baglantisini kesmek igin firinin kendisini yada kabloyu tutarak gekmek;
-uygun olmayan ve tehlikeli islemler yapmak;

-diger elektrikli cihazlara ait kablolari cihazin sicak kisimlariyla temas halinde birakmak;
-cihazi atmosferik etkenlere maruz birakmak;

-cihazi dayanilacak bir yer olarak kullanmak;

-cihaz yakininda alev alici sivilar kullanmak;

-adaptorler, priz cogalticilar ve/veya uzatma kablolari kullanmak;

-kalifiye olmayan kisilere montaj ve onarimini yaptirmak.

Gaz kokusu aldiginizda yapmaniz gerekenler

-Ates kullanmayin. Sigara icmeyin. Hicbir elektrikli cihazin dugmesini ¢alistirmayin.
Sabit telefon ya da cep telefonu kullanmayin.

-Gazli Urtnlerin ve gaz sayagclarinin Gzerindeki tim vanalari kapatin.

-Kapilari ve pencereleri agin.

-Hala gaz kokusu aliyorsaniz, evden gikin

-Komsulari uyarin.

-Itfaiyeyi arayin. Evin disindaki bir telefonu kullanin

-Guvenli oldugu bildirilene kadar eve girmeyin.

Onemli

-Briilor Uzerine dengesiz ve deforme tencereler koymayiniz, glinki bunlar devrilebilir
veya tagabilirler.

-Eger cihazin kapadi var ise kapatmadan énce briilérlerin sogumus oldugunu kontrol
ediniz.

-Ocak calismadi§i zaman besleme muslugunu kapatiniz.

-Montaj isleminden 6nce, gaz dagitim sartlarini ve bunun cihaz lizerinde 6ngdriilen
sartlar olup olmadigini kontrol ediniz. Kullanilacak gaz, kasanin dibinde bulunan plaket
lizerinde isaret edilmistir. Bu cihaz, yanma Uriinlerinin dis atim aygitina baglanmamistir,
ve yirdrlikteki kurallara uygun olarak kurulmali ve baglanmalidir.Havalandirma konusunu
ilgilendiren talimatlara 6zel olarak dikkat ediniz. Gaz ile galisan ocak, kurulmus oldugu
mekanda 1si ve nem (retir. Mekanin iyi bir sekilde havalandiriimasini sadlayin: dogal
havalandirma deliklerini agik tutun veya mekanik havalandirma cihazi kurun (dis atim
borulu emme davlumbazi). Cihazin yogun ve uzun sireli kullanilmasi yardimci bir
havalandirmayi gerektirir; érnegin bir pencere agiimasi veya daha etkin bir havalandirma,
eder mevcut ise mekanik havalandirma sistemini gliclendirme.

Asagidaki durumlardan dolayi dogabilecek olasi hasarlardan imalatgi firma
sorumlu degildir.
Hatali montaj,amag digi,hatali ve uygun olmayan kullanim sekli.
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Kurulum

Ilerleyen bélimlerde hem gaz hem de elektrikli kismi ile ilgili kurma iglemleri
anlatilmaktadir. Bu islemler, yiriirliikteki kanunlar uyarinca uzman kisiler tarafindan
yapilmalidir, tecriibeli olmayan kisiler tarafindan yapilan islemler tehlike olusturabilir.Bu
talimatlara uyulmadigi taktirde imalatg firma kisi ve esyalara gelecek zararlardan dolayi
hic bir sorumlulugu kabul etmez. Gaz kismi ile ilgili olarak, cihazin monte edildidi tlkenin
uyulmasi gereken kurallar/kanunlari.

Mobilyanin hazirlanmasi

Bu kilavuz sinif 3 ankastre ocadi ile ilgilidir. Sekil 1 de gdsterilen dlglilerde montaj yeri
hazirlayin.Her hangi bir durumda kolay sekilde agilmasini saglamak agisindan en diizgiin
konumu ayarlayin, ocagin gaz borusunun kenarlarla temas etmemesine dikkat edin.

Mobilya'ya yerlestirilmesi

Baglanti islemlerini yaptiktan sonra delige gok yakin olarak ocagin kenarlarina montaj
aparatlari ile birlikte verilen epdm kopiigl ocak kenarlarina serit biciminde gegirin
(cevreleyin) ve ocadi yaslayin. Sabitleme kancalarini hassas bir sekilde sikin. Epdm
kopik fazlaliklarini falgat

Cihazin Montaj Bilgileri

UYARI; Bu cihaz yiiriirliikteki yonetmeliklere gore sadece iyi havalandirnimig yerlerde tesis edilmelidir.
Bu cihaz tesis etmeden veya kullanmadan 6nce talimatlar okuyunuz.

UYARI; Bu cihaz bir yanma iiriinlerini tahliye tertibatina baglanmamistir. Bu cihaz gecerli olan montaj

yonetmeliklerine gore baglanmali ve tesis edilmelidir. Havalandirma ile ilgili sartlara 6zel 6zen

gosterilmelidir

Montaj elemani, havalandirma ve yanmig gazlarin tahliyesini ilgilendiren kanun ve normlari
g6zetmek zorundadir.

-Ocaginiz piyasada bulunan standart tezgahlara kurulabilecek sekilde tasarlanmistir.
-Tezgah ylizeyinde ve tezgah altindaki ara bélmelerde kullanilan malzemeler en az 100 °C
sicakliga dayanikh olmalidir.

-Ocak ile tezgah duvarlari arasinda glvenli bir mesafe birakilmalidir. (Sek.1 veSek.2)

-Tezgah Uzerinde ocak igin agilacak bosluk sekildeki gibi olmalidir. (Sek.1 ve Sek.2)
-Ocak tabani ile bélme arasindaki mesafe en az 25 mm olmalidir. (Sek. 3)

-Ocak Ust ile diger cihaz(6rnegin havalandirma aspiratorii) arasindaki mesafe en az 700 mm
olmalidir. (Sek. 3)

-60 cm ocaklar sogutucu bir sistemi olmayan bir ankastre firin Gzerine yerlestirilecek ise; dogru hava
sirklilasyonunun saglanmasi igin mobilyada en az 300 cm? havalandirma deliginin olusturulmasi
tavsiye edilir. 75 veya 90 cm ocak yerlestirilecek ise, firinin sogutucu faninin olmasi gereklidir
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min. 700mm

TR

25mm
(Sek.3)
Gaz borusunu baglama

Cihazin gaz borusuna badglantisini ylrirliikte bulunan kanunlara gére ve sadece bu tip bir
gaz beslemeli cihaz icin gerekli ayarlamalari dogru bir sekilde yaptiktan sonra
gergeklestiriniz. Aksi halde, "enjektérlerin degistirilmesi" paragrafinda agiklanan iglemleri
yapiniz. Sivi gaz ile besleme igin, yirirlikteki kanunlara uygun olarak basing ayarlayicilar
kullaniniz.

Conta

Gaz borusunu Siki bir sekilde tutmasini garantilemek igin verilmis olan

oy contayi arasina yerlestiriniz.Gaz tesisatlarini ilgilendiren yururlukteki
(S diger kurallara uymaniz gerekir.Baglantiy1 yaptiktan sonra bir kacak olup
Boru olmadigini anlamak igin sabunlu su ile kontrol ediniz.

Sek2

Mekanlarin havalandirilmasi

Yirirlikte bulunan kurallara/kanunlara gére bu cihazin kuruldugu odadan disariya dogru
surekli agikliklar veya diizgiin hava akimini saglayan bir havalandirma kanal oldugunu
kontrol ediniz. Uygulanan tim agikliklarin:

1.100 cm2'den az olmayan minimum gegcis bolimu olmasi;

2.igeriden veya disaridan engellenmeyecek bir sekilde gergeklestirilmesi;

3.havalandirma gegisini engelleyecek korumalarinin bulunmasi;

4.yanma drenajini zorlamamak igin yerden yeteri kadar yiikseklikte olmasi
gerekir.Agikliklarin yandaki bir odanin duvarinda gergeklestirildiginde bunun dogrudan
havalandirma konumunda olmasi ve:

1.bir yatak odasi

2.mekanla ortak bir oda

3.yangin tehlikesi riskli bir oda olmamasii gerekir.

Cihazi test etmeden 6nce, havalandirma acikliklarinin gergeklestirildigi odada, kullanilan bir
baska cihazin hatali galismasindan dolayi basing diisikligu olmadiginin kontrol ediniz, iki
mekan arasindaki havalandirmayi siirekli serbest agilmalarla, mesela kapi ile taban
arasindaki mesafeyi gogaltarak yapin. Yanma Urinlerinin tahliyesi daviumbaz ile
yapiimalidir, bu da dis atimi dogrudan baca, duman borusu veya dogrudan disari atarak
gergeklestir
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Elektrik baglantisi

Franke ocag g kutuplu serbest terminalli bir besleme kablosuna sahiptir.Eder ocak
besleme sebekesine devamli
baglantili sekilde kalacaksa, agir-gerilim III kategorisi durumunda kontaklari arasindaki
aciklik mesafesi, akimi komple kesebilecek sekilde tasarlanmis bir akim kesme cihazi
monte ediniz. Asagidakileri kontrol ediniz:
a)fis ve prizin 16A akim igin uygun olmasi gereklidir;
b)hem kolay erisilebilir olmali hem de ayni fisin gikarilmasi veya takilmasi esnasinda
elektrikli higbir aksama erismek mimkiin olmayacak sekilde yerlestirilmis olmaldir;
c)fis, bir zorlama gerekmeden gikarilabilmelidir;
d)eder firin bir mobilya icine ankastre monteli ise, fisi takildiinda tizerine baski
yapmamalidir.

e)ayni prize 2 elektrikli cihaz birden baglanmamalidir;
f) eder elektrik besleme kablosu degistirilecekse, HO5VV-F tipi
3x1,5mm? élciilerinde yenisi ile degistirilmelidir;

g)bos terminallerin destek kutuplarina dikkat edilmesi esastir .
(Kahverengi=Faz Mavi=Noétr Sari/Yesil=Toprak).
NOT:Sebeke bagantinizin (gerilim, maksimum gii¢ ve akim) L

degerlerinin,FRANKE ocaginizin 6zelliklerine uygun olup
Olmadigini kontrol ediniz.

MAVI

SARI-YESIL

Gaz Baglantisi

Bu talimatlar sadece ehliyet sahibi uzman personel i¢in hazirlanmistir, ekipmanin kurulumu gegerli
standartlara uygun olmaldir.
Tum isler elektrik bagdlantisi kesilmis durumda yapilmalidir.

UYARI; Bu cihazin ayar sartlarn etikette belirtilmistir (veya veri plakasinda)

UYARI; Cihazi yerlegtirmeden once, yerel dagitim sartlarindan (gaz cinsi ve gaz basinci)

ve cihaz ayarinin uygun oldugundan emin olun.

Ocak lizerindeki deder plakasi, ocakla birlikte kullaniimasi tasarlanmis, olan gaz turlini gostermektedir.
Ana gaz kaynagina veya gaz tiipline yapilan baglanti, cihazin verilecek gaz tiirline gore ayarlandigi
kontrol edildikten sonra gerceklestiriimelidir. Dogru sekilde ayarlanmigsa asagidaki paragraflardaki
talimatlara bakiniz;
Uriinde kullanilacak olan LPG dedantérlerde TSE damgasinin ve 300 mmSS (30 mbar) ¢ikis
basincinda olmasi gerektigine dikkat ediniz
Dogalgaz basinci 200 mmSS (20 mbar)'dir. Dodalgaz dénusimd igin mutlaka yetkili servislerimize
basvurunuz. Sadece ulusal standartlara uyumlu olan boru, pul veya conta pulu kullanin.

Bazi modeller igin konik baglantinin zorunlu oldugu ulkelerde montaj icin konik bir badlanti veriimektedir,
bu durumda konik baglanti parcasi ocaga baglanmalidir.

Ocak, gaz kaynagina esnek hortumla baglanilacak ise, hortumun uzunludu en fazla 120 cm olmalidir.
Takilacak esnek hortumun herhangi bir yolla bir Giniteye tahsis edilen yerin hareketli kisimlariyla
(6rnegin, bir (;ekmece) temas etmemesi ve bir tikanikliga sebebiyet verebilecegi muhtemel
olan herhangi bir bélgeden gegiriimemelidir
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Gaz tesisati kurulumu ile ilgili igslemlere baglamadan 6nce liitfen gaz beslemesini kesin.

Baglanti islemini ocak baglanti rekorlari ve borulara higbir baski olusturmayacak
sekilde yapiniz Borunun dolanip herhangi bir tikanikliga sebep vermemesine ya da keskin
kdselere temas etmediginden emin olunuz.

Kullanacaginiz gaz hortumunun TSE damgali olmasina, sicak bdlgelerden gegmemesine
dikkat ediniz

NOT: Ocaginizin gaz hortumu hasarsiz olsa bile 4-5 yilda bir yenileyiniz.

NOT: Baglanti yapildiktan sonra sabunlu su yardimiyla borularda sizinti olup olmadigini
kontrol ediniz. Ates kullanmayiniz
Gaz hortumunu ilave agirliklara maruz birakmayiniz.
Montaj icin asagidaki siralamayi uygulayin;
1.Sirasiyla; Erkek adaptor silindirik, Conta, Disi gaz adaptéri konik— silindirik veya
silindirik parcalarini baglayin,
2 Borulari pozisyona sokmak i¢in anahtarlarla baglanti yerlerini sikin,
3.Sert bakir boru veya esnek celik boru kullanarak ana gaz kaynagina C rakoru takin.
UYARI; Sabunlu bir ¢ozelti yardimiyla son kez borularda sizinti olup olmadigini kontrol
edin ve asla ates kullanmayin.

Ocagin Farkli Gaz Tirlerline Ayarlanmasi

Bu talimatlar sadece ehliyet sahibi uzman personel i¢in hazirlanmistir, ekipmanin kurulumu
gecerli standartlara uygun olmalidir.

-TUim iglemler elektrik baglantisi kesilmis durumda yapilmalidir.

Sekil 1 - Sekil 2

Ocagin donlsiminu gergeklestirmek icin, Gzerinde bulunan bek kapaklarini ve alev
halkalarini kaldiriniz.Enjektérleri asagida bulunan sekle uygun olarak sékerek kullanma
kilavuzunda belirtilen uygun caplardaki enjektorler ile degistiriniz.

Ocagin digmelerini ve lastik contalarini gikartarak valf ayar vidasini gérecek konumda ince
uclu diiz tornavida yardimi ile isleminizi gerceklestiriniz.

Kisik alev konumunun ayarlanmasi igin valf (izerinde bulunan gaz ayar vidasini gevirerek
minimum gaz ayar debisini ayarlayiniz

Bu islemi degistirmis oldugunuz bekin yanici grubunu Uzerine takarak ocagi yakip,

digme ayarini minimuma getirdikten sonra bu ayari yapiniz.
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Debi ayar vidasi LPG ocaklarin dogalgaza donustirilmesinde gevsetilmeli, dogalgazdan
LPG'ye cevriminde ise sikistiriimalidir

Ocagin donlisumu gergeklestirildikten sonra ilk olarak lastik contalarini daha sonra da
dugmelerini takarak dontgim iglemini tamamlayiniz

Bu talimatlar, yetkili servis tarafindan uygulanmahdir. Urtin yururlikteki ydnetmeliklere uygun
olarak ve dogru sekilde monte edilmelidir.

Herhangi bir islem yapilmadan dnce ocagin elektrik baglantilar mutlaka kesilmelidir.

Ocak Uzerindeki tip etiketi, ocakla birlikte kullaniimasi tasarlanmis, olan gaz tarina
gOstermektedir

Enjektorlerin takma iglemi tamamlandiktan sonra gaz sizdirmazhgini képiik ile kontrol ediniz. Bu iglem igin
enjektorlerin dibine kopiik siiriiniiz. Enjektoriin stiine parmaginizla gaz ¢ikigini kapatacak sekilde
basiniz ve enjektoriin baglandigi yerlerde kabarciklar olusup olugsmadigini kontrol ediniz.

Teknik Veriler

11I2H3B/P Cihaz kategorisi

Gazh Yanicilar Hakkinda Teknik Bilgiler

A beki SR Beki R Beki Wok Beki Wok Beki Wok Beki
1kW 1.75kW KW (2.5 kW) (3.3 kW) (3.8 kW)
g 100 g 100 126
G30-30 G30-30 G30-30 G30-30 G30-30 G30-30
mbar LPG mbar LPG mbar LPG mbar LPG mbar LPG mbar LPG
(0.50 mm)|  (0.65 mm) (0.85 mm) (0.89 mm) (0.82 mm) (0.98 mm)
G20-20 G20-20 G20-20 G20-20 G20-20 G20-20
mbar mbar mbar mbar mbar mbar
NATURAL NATURAL NATURAL NATURAL NATURAL NATURAL
GAS GAS GAS GAS GAS GAS
(0.72 mm) (0.97 mm) (1.15 mm) (1.28 mm) (1.15 mm) (1.35 mm)

1.Nitril/Klingirit Conta
2.Dirsek
3.LPG hortum Girigi

Dogalgaz LPG doniisiimii esnasinda yukaridaki sekilde gosterimi yapilmis olan
LPG hortum girigini arada conta kullanarak montaji tamamlayiniz.
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Capi belirtilenden daha biiyiik olan tencere, iist kisimda ve ayar diigmesinde asiri
iIsinmaya neden olabilir.

Franke, bu tiir kullanimlarin neden olacagi hasarlar i¢in herhangi bir sorumluluk
kabul etmez.

Toplam termik kapasite: arka kisminda yiizeyinde bulunan etikette bakiniz.
Besleme gerilimi 220/240 V AC 50-60 Hz.

Bu cihaz, asagidaki Avrupa Birligi direktifleri ile uyumludur.:

-90/396/CEE(Gaz)

-73/23/CEE del 19/02/73 (Algak Gerilim); c €
-89/336/CEE del 03/05/89 (Elektromanyetik Uygunluk);
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