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Dear Customer,

Thank you for having purchased and given Vour preference fo
@ product.

The safety precautions and recommendstions repoted below
are or your own safely and that of others. They will als0 provide
a means by which to mafke full use of the features offered by vour
gopliance

Fiedse preserve s bookier carefully. [t may be usefu in future,
gither fo yourself or o others in the event thal doubls shoutd
arise reigfing to s operation

This appliance must be used only for the task it has
explicitly been designed for, that is for cooking foodsiuffs.
Any other form of usage is (o be considered as inappropriare
and therefore dangerous,

The manufacturer declines all responsibility in the event
of damage caused by improper, incorrect or illogical use of
rhe appliancea.



IMPORTANT SAFETY PRECAUTIONS AND RECOMMENDATIONS

IMPORTANT: This appliance is designed and manufactured
solely for the cooking of domestic (household) food and is
not suitable for any non domestic application and therefore
should not be used in a commercial environment.

The appliance guarantee will be void if the appliance is used

within a non domestic environment i.e. a semi commercial,
commercial or communal environment.

Read the instructions carefully before installing and using
the appliance.

« This appliance has been designed and manufactured in
compliance with the applicable standards for the household
cooking products, including those for surface temperatures
Some people with sensitive skin may have a more pronounced
temperature perception with some components although these
parts are within the limits allowed by the norms.

The complete safety of the appliance also depends on the correct
use, we therefare recommend to always pay a extreme attention
while using the product, especially in the presence of children.

» After having unpacked the appliance, check to ensure that it is
not damaged
In case of doubt do not use it and consult your supplier or a
professionally qualified technician.

+ Packing elements (1.e. plastic bags, pelystyrene foam, nails
packing straps, eic ) should not be left around within easy reach
of children, as these may cause serious injuries

s«  Some appliances are supplied with a protective film on steel and
aluminium parts. This film must be removed before using the
appliance.

+ |[MPORTANT. The use of suitable protective clothing/gloves Is
recommended when handling or cleaning this appliance.

» Do not attempt to modify the technical charactenstics of
the appliance as this may become dangerous to use. The
manufacturer declines all responsibility for any inconvenience

resulting from the inobservance of this condition.
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CAUTION. this appliance must only be installed in a permanentiy
ventilated room in comphance with the applicable regulations.

Do not carry out cleaning or maintenance operations on the
appliance without having previously disconnected it from the
electric power supply.

Do not use a steam cleaner because the moisture can get Into
the appliance therefore making it unsafe

Do not touch the appliance with wet or damp hands (or feet).
Do not use the appliance whilst in bare feet.

If you should decide not to use this appliance any longer (or
decide to substitute another model), before disposing of it, it
Is recommended that it be made inoperative in an appropriate
manner in accordance to health and environmental protection
regulations, ensuring in particular that all potentially hazardous
parts be made harmiess, especially in relation to children who
could play with unused appliances.
The various components of the appliance are recyclable. Dispose
of them in accordance with the regulations in force in your country.
If the appliance Is to be scrapped, remove the power cord.
After use, ensure that the knobs are in the off position.
Children less than & years of age shall be kept away unless
continuously supervised.
This appliance can be used by children aged from & years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction conceming use of the
appliance In a safe way and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without supervision.
The manufacturer declines all liability for injury to persons or
damage to property caused by incorrect or improper use of the
appliance.
WARNING: Duning use the appliance and its accessible parts
become hot; they remain hot for some time after use.
— Care should be taken to avold touching heating elements on

the hob
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- To avoid burns and scalds, young children should be kept
away.

WARNING: Unattended cooking on a hob with fat or oil can be
dangerous and may result in fire. NEVER try to extinguish a fire
with water, but switch off the appliance and then cover flame e.g.
with a lid or a fire blanket.

WARNING: Danger of fire: do not store items on the cooking
surfaces.

WARNING: When correctly installed, your product meets all
safety requirements laid down for this type of product category
However special care should be taken around the undermeath
of the appliance as this area 15 not designed or intended to be
touched and may contain sharp or rough edges, that may cause
injury.

CAUTION: The cooking process has to be supervised A short
term cooking process has to be supervised continuously.

If the power supply cable 1s damaged, it must be replaced only
by an authorized service agent in order to avoid a hazard

This appliance is not connecied to a combustion products
evacuation device |t shall be installed and connected in
accordance with current installation regulations. Particular
attention shall be given to the relevant requirements regarding
ventilation

Warning the user against the use of cooking vessels on the
hotplate that overlap its edges

"



FEATURES AND TECHNICAL DATA

Model:HIC-B3CGAFH

Maodel HIC-B3CGAFR | Gas Pressurs 2800 Pa

Unit Cimensions{mm) S40xd60x52 Gas categony I3B/F{30)

Installed Dimensions{mm} | 830=400 Rated Voltage bE 3v

Mat Weight 18.5kg Totzsl Heat Input T2 1kW{EE1ah) -
Mormal Heat Input Left: 5:1kW Mid:1 Sk Right: & TkW




GAS BURNERS

1.

2

3

Left (Uitra Rapid) 510 KW Inner Brass Bumer +0uter Brass Burner
Middle{Auxiliary) 1,80 kW Single Burner
Righi{Ulira Rapid}) 510 kKW Inner Brass Burner +0uter Brass Burmer

CONTROLS DESCRIPTION

000 = O b

Burner control knob (1.Left burner)

Burner control knob (2 Middle burner)
Burner control knob (3.Right burmer)
Temperature Sensof (7),Cnly Lef Bumer has

Inner Brass Burner
outer Brass Burmner

NOTES ("1ANTI DRYING GUARD FUNCTION

{(OVERHEATING PROTECTION FUNCTION)

ANTIDEYING GUARD FUNCTICN (Only the left burner has the function)

During process of cooking, in case water of food inside cooking pot or pan is dried oui,
and the bottom temperature of pot or pan will raise dramatically, and the ANTI DRY
device will start working to cut off oas supply once the temperature reaches 208°C
{according to |ab test data. the sensor start up range 18 between 290°C~320°C on
tasis of different pots or pans). Al the same time, the buzzer alarm will also siarting
working for 20 seconds:

IMPORTANT: Fleass place pot or pan at night position to ensure the pot or pan
boitom are in proper fouch with the sensor or elss the ANTI DRYING GUARD
function may not work propery. The ANTI DRYING GUARD function will start
working within a few minutes after the water s thoroughly dried out, and gas suppiy
gan not be cuf immediately

IMPORTANT: In case the |eft burner keeps burning without any pan abave it for
around 3 minutes (according to the laboratory test data), then the ANTI
DRYING GUARD  device will start working and will cut off gas supply,

then buzzer Alarm will start weriing for about 20 seconds.

IMPORTANT: Incase ANTI DREYING GUARD  functon stars up, the left burner can
not be reigniied uniil the sensor temperature drop (o nomal level. Anyway, if user akes
away the dried out pot or pan, then it will take l2ss time to reignite the left burmer.
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= LOWBATTERY INCICATION FUCTION

When the batiery voltage is too low to start up the ANTI DRYING GUARD then the hob
will alarm for around 10 seconds to indicate user {o change the batiery. In this case the
left burner can not work properly, but other burners without ANTI DRYING GUARDcan
work as usuat

IMPORTANT: After using of the gas hob or afier starting up of the ANTI

DRYING GUARD, piease turn the knob o the off position to expand Datiery e Otherwise,

the ANTI DRYING GUARD sensorwill be always working on standby detection status
and battery power will be consumed continuously; When ANTI DRYING GUARD |s on,
do nof try toignite the burners before the buzz alarmis off.

NOTES:
m The eisctnc ignition is iIncorporatad in the knobs.

m  The appliance has a safely valve system filled, the flow of gas will be stopped If and
when the flame should accidentally go out.

CAUTION:
If the burner is accidentally extinguished, turn the gas off at the conirol knob and wait atf
feast 1 minute before altempting to relight

CAUTION:
(zas hobs produce heat and humidity in the environment in which they are insialled.
Ensure that the cooking area is well ventilated by opening the natural ventilation grilles or

by installing an extracior hood connected to an outlet duct

CAUTION:
[T ihe hob is used for a prolonged time it may be necessary to provide further ventilation by
opening a window or by Increasing the suction power of the extractor hood (if fitted),



~ HOW TO USE THE COOKTOP

GAS BURNERS

Gas flow to the burners is adjusted by
turming the knobs . (ilustrated in fig. 2.1)
which control the safety valves.

Turning the knob, so that the indicator line
points to the symbols printed on the panel,
achieves the following functions:

— symbol & closed valve

maximum

= Symiol @@ aperture ar flow

minimum

- |

SymBe o) aperiure or ow

B The maximum 3aperure  position
permits rapid boiling of iguids, whereas
the minimum aperiure position allows
siower warming of food or maintaining
boiling conditions of iguids.

® 7o reduce the gas flow to minimum
rotate the knob further anti-clockwise
to point the indicator towards the small
flame symboi

m Ofher Intermediate operating
adiustments can be achieved by
positicning the indicstor belween the
maximum and  minimum  aperure
positions, and never Detwesn the
maximum aperfure and closed positions

IMPORTANT: To twm the control
knoh from the closed position @ " 0
the maEximum aperture position
“ 4@ " first press in the knob and then
turn it anti-clockwise.

N.B. When the hob s not being
used, sei the gas knobs to their
closed positions and also close the
cock valve on the gas bottle or the
main gas supply line.

Frg, 2.1

Caution!
Do not cover the hob with aluminium
foils.

Caution!

The cooking hob becomes very hot
during operation.

Keep children well out of reach.




INSTALLING THE BATTERY

Firstly install two pcs of Standard R20 batteries(Commaon zinc-manganess battery, IEC
mark R20) in the battery box at the-bottom of the gas hob, and then perform the ignition
and fire size adjustment according to the order of illustration.(llustrated in fig: 2.3)

Battery

LIGHTING THE BURNERS

To lgnite the burner, the following Instructions are fo be
followed:

1. Press in the coresponding wnob and  turn
counterclockwise{fig. 2.3} to the full lame position
marked by the & " symbot (fig: 2.1) theld the knob in
until the flame has bDeen (it
In the case of 3 mains failure light the bumer with a
match or lighted taper

2. Wait for a few seconds after the gas bumer has been
it before letling go of the Inob (valve activation delay).

3  Adjust the gas valve to the desired position Fig. 2.3

If the burner fiame showid go out for some reason the safety valve will automatically stop
the gas flow

To re-light the burner,return the inob to the closed = @ “position, wait for at least 1 minute
and then repeat the Hghting procedure:

MNote: If your local gas supply makes itdifficulttolight the burner with the knob sef to
maximum set the knob to minimum and repeat the operation

IMPORTANT: After using the burner
check the control knobs are in
the closed * ¢ * position.
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ADJUSTING THE AIR EJECTION

O

VWhen the flame s in poor condition, adjust the handie atthe r
ottom of the hob o increace or reduce air amount{iliustrated | g'Warmal fama ﬁ
in fig. 2.4 fig. 2.5 and fig. 2:6}.In order to combust completely.

When the flame is long and yeliow({incompletele combustion
flame), turn clockwise to adjust the handle o increase the
amaount of air intake ‘according o the position shown in the | kjLidting flame
picture:

When the flame is lifting out of the fire hole, tum

-]

cllncompleisle

anti-clockwise to adjust the handie 0 reduce the amount of zombustion
air intake according o the position shown in the picture: flame
When ithe flame reaches the nommal combustion siaie, Fig 2.4

put =alient point of the handle Into the fixed hole. :

i fedplsle  gg o5
{ CRbaT Dr3EE DurmaT) 1njenm!'
zafient point [auESr brass tunan
fixed hole
handle 1
handle 2

' handle 1 - Adjust the fiame of outer brass burner{left burner and right burner)
handle 2:Adjust the fiame of inner brass burner{left burner and right burmer) or
middle bumer

fandie 1 handie 2

handie 1 handle 2 handle 2 Fig, 2.6
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OPERATING OF THE ANTI DRYING GUARD FUNCTION BURNER

O

Choose the PANS

a shape To ensure contact closely between the temperature sensor and the pan,
the pan botiom must be fial .and the diameier is af least 100mm.

b} material:Due to different thermal conductivity of pot, the accuracy of sensor
temperature detection can be affected The ceramic, aluminum alloy and ceramic
[ayer (mainly heat insulating layer) with poor thermal conductivity are not suitable
for the bumer

Applicable pan Imapplicable pan

cg,_/'_ Apex pan

w Bottom-concave pan

@7 z3uce pan i
P CE? Ceramic or casserole pan

.27 Fg. 2.8

NOTES:

O

when you use the left burner, please make sure that the dimensicn of pot's boltom
is over 100mn and the pot s made of stainless sieel or jron alloy

IF the knob is notin he maximum position of the leff bumer it will delay to cut out the gas
valye when the pan is under water heating dry Up, because the radiation heatof the pan
ig reduced.

Thers are many faciors that afect the sensitivity and operation time Tor the hob, and
these may cause the function fall to startsuch as unevenness of the pan bottem: the
035 pressure drogs; eic.

If you cook on the [eft burmer, such as frying and guick frying |, it will cause ANTI
ORYING GUARD FUNCTION to siart and cut off the gas valve, Therefore, these
should be cocked on the night burner because of above cause.

After the hob alarms for the low power, please change two new batteries in time If
you don't change them, the hob can still jgnite nommally , bub the ANTI
DRYING GUARD FUNCTION can't work as nomal due to the low power.

ANTI DRYING GUARD FUNCTION is not completely iniefiigent please donn’t
leave the gas hob oo far to avoid o happen accidents when it is working.

After ANTI DRYING GUARD FUNCTIONIs activated, the left burner could be
Used only when the temparaturs of the sensor reduced 1o normal status.

12



CHOICE OF THE BURNER

The sultable burner must be chosen according o the diameter and the capacity used.
As an indication, the burmers and the pots must be usad in the Tollowing way:

DIAMETERS OF PANS WHICH MAY BE USED ON THE BURNERS

BURNERS MINIRMUB MAXIMUM
Auifiary(Middle in fig. 1.1) Gocm 18cm
Ultra Rapid{Left and right in fig. 1.1) 18cm 32 ¢tm

do not use pans with concave or convex bases

It is important that the diameter of the pot be suitable to the potentiality of the burner so as
not to compromise the high output of the burners and therefore energy waste.

A small pot on a large burmer does not give you a boiling point in a shorter amount of time
since the capacity of heat absorpticn of a liguid mass depends on the volume and the
suriace of the pot.

Fg. 2.9
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The use of the “Hood-Hob Connectivity” function

‘Hood-Hob Connectivity” function (It needs fo'be matched up and work together with
Haier Rangs Hood which also has the same “Hood-Hob Connectivity”™ function)

(1) Match-up: While the Range Hood is at standby state, long press a funchion button
for 5 seconds, after a "ding dong” sound, the key start to Glink for 15 seconds, within

this 15 seconds, Rotate the Knob of the Hob another “Ding dong scund” mean the
match-up is done.

{2} Hood-Hob Connectivity, After the match up is done, rotate the knob of the Hob and
start the fire the Range Hood will start t0 work automatically, After tuming off the
knob of Hob, Range Hood will turn off automatically afer 3 minuies.

(3) Disconnetion: Al the standby state, long press same function button for & seconds,

after "ding dong” sound, the key guickly flashing for 3 .seconds, meaning disconnection
suCcess

Mote: Whien the "Hood-Hob Connectivity™ function is staried, if fouch the confrol panel
and select other wind speed, the Hange Hood weuld execute according 1o the
fatest Instruction and change speed accordingly. Remember totum off the
Range Hood manually after usage because in this case, "Hood-Hob Connectivity”™
function will not be effective for the turn-off part

14



~ CLEANING AND MAINTENANCE

GENERAL ADVICE

« Before you begin cleaning, wou
must ensure that the appliance is COOKING HOBS WITH
switched off and disconnected from GLASS LID [optional)

the electrical power supply.

«  Important: The use of suitable
protective clothing/gloves is
recommended when handling or
cleaning of this appliance.

*  Under no circumstances should
any external covers be removed for

servicing or maintenance except by Do not shut lid when
suitable qualified personnel. burmner alight.
* |t is advisable fo clean when ihe:
appliance is cold and especially when ATTENTION
clzaning the enamelled paris. < Do not fower the glass lid when
=  Be vwery careful that no water the gas bumer are still hot
penetrates inside the appliance. and when the oven, instatled

«  Ayoid leaving alkaline or agidic below the coafang hab,

substances (lemon juice, vinegar, etc.) is on or sfill hot

on the surfaces. + Do not 1ay on the glass lid hot

i i : . pans and heavy kitlchen utensils

. ]

Avoid using cleaning products with a F vy off ity Thauid WHIEh. fiay

chicrine or acidic base -
nave spilt on the cover befors
* Do notuse a steam cleaner because opening it

the moisture can get into the
appliance thus make it unsafe,

«  Important: The manufacturer declines all liability for possible damage caused by
the use of unsuitable products to clean the appliance.

WARNING! When comectly installed, yvour product meets all safety requirements
laid down for this type of product category. However special care should be taken
around the undermeath of the appliance as this area is not designed or intended to
be touched and may contain sharp or rough edges, that may cause injury.

ENAMELLED SURFACES

All'the enamelled parts must be cleaned with 3@ sponge and soapy water only or other non-
abrasive products. Dry preferably with a microfibre or soft cloth.

ifacid substances such as lemon juice, iomaio consenie, vinegar etc. are left on the enamet
for a long time they will efchit, making itopaque.

STAINLESS STEEL SURFACES

Siainless stesl parts must be rinsed with water and dried with a soft and clean cloth.
For persistent dirt, use specific non-abrasive products available commercially or a liltie hot
vinegar.

15



PAINTED PARTS AND SILKSCREEN PRINTED SURFACES
Clean using an appropriate product Always dry thoroughly.

IMPORTANT: these pars must be cleaned very carefully bo avoid scratching and abrasion.
You are advised to use z soft cloth and neutral scap.

CAUTION: Do not use abrasive subsiances or non-neutral detergents as these will
imeparably damage the surface.

GAS TAPS
= |Inthe event of operating faults in the oas taps, call the Semnvice Department.

BURMNERS

*  These parts can be removed and cleaned with appropriate products

«  After cleaning.the burners and their lame spreaders must be well dried and comectly
replaced

+  |i's very imporiant to do so can check that the burner fiame spreader and the burenr
{inner bumer, auter burner single burner) have been comrectly positioned. Failure to do
=0 £30 C3uUse Senous protlems.

*  Check that the electrodefe “G7(figs. 3.1) next 1o each burner isfare always clean to
enszure trouble-fres sparking

«  Check that the probefs “B7(fig. 3.1) next to each burner isfare always clean fo ensure
comrect operation of the safety valves.

Both the probe and ignition plug must be very carefully cleaned.

Note: To avoid damage to the electric ignition do not use it when the burners are not
in place.
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13,15
14,16

pan support
inner bumer
outer burner

senser
dual burner crown

single burner
single burner crown

igniticn electrode (G)
probe (P}

Fig 31




“UUINSTALLATON

IMPORTANT :

E

The appliance = designed and approved for domestic use only and should not be
imstalled in a commercial, semi commercial or communal environment.

Your product will not be guaranteed if installed in any of the above enviranments
and could affect any third party or public liability insurances you may have.
This appliance is 1 be installed, reguiated and adapted to funcion only oy an authonzed
person incempliance with the current local regulaiions in force and in obsernvation of the
instructions supplied by the manufactursr.

Failure to comply with this condition will render the guaranize invalid

The appliance must be installed in compliance with regulations in force in your country
and in observation of the manufacturer’s instructions

Installation technicians must comply to current [aws in force conceming ventitation and
the evacuation of exhaust gases.

Incorrect installaticn, for which the manufacturer accepts no responsibility, may cause
personal injury or damage

This apphance shail only be seniced by authorized personnel

Always disconnect the appliance from mains power supply before camying out any
mainienance operations ar repairs.

Important: The use of suitable protective clothing/gloves is recommended when
handling or cleaning of this appliance.

These tops are designed to be embedded into kitehen fixtures measuring 600
mm in depth, working surface 30 to 40 mm thick.

The appliance must be housed in heat-resistant units,

The walls of the units must not be higher than work top and must be capable of
resisting temperatures of 105°C above room temperature.

We would point out that the adhesive which bonds the plastic laminate to the
furniture must withstand temperatures not less than 150°C to avoid delamination.

Do not install the appliance near inflammable materials (eq. curtains).

TECHNICAL INFORMATION FOR THE INSTALLER

In order to install the cooker top into the kitchen fixiure, a hole with the dimensions shown
in fig. 4.1a has o be made, bearing in mind the following:

O

|

|

A 100mm wentilation gap must be provided between the bottom-of the appliance and
any cabinetry, draw unit, thermal protection barmer
[f tha base of the cookiop Is accessible through 3 cupboard or drawer space after
instaliation, a8 thermal protection bammer must be installed below the base of the hob
as indicated infio4.1.c.
The cooker op must be kept no less than 200 mm away from any side wall (from side
edoe of cutout-figs.4 1a.4.1h)
The hob must be instalied at least 60 mm from the wall (see fig.d.13).
There must be 3 distance of at teast 650 mm bebween the hob and any wall
cupboard or extracior hood pestitioned immediately above (zee fig 4.1B)

18



WARNING!

When correctly installed, your product meets all safety requirements laid down for
this type of product category. However special care should be taken around the
underneath of the appliance as this area is not designed or intended to be touched

and may contain sharp or rough edges, that may cause injury.

Fig. 418

9]
f £ / ‘,af From rear edge of cutout

The thermal protection barrier must
De:
*  removable with the use of 2
tool for instaliation and senvice;
*  heat-resistant
| * made from low thermal
conductivity material.

Ga(l-Tkenm

LD

(=as hob
installed

G
Fig. 4 1h
| Measures (mm)
Description A B c D E F G
(minimum) | (minimum)
HIC-B3CGAFH ooo | 460 a2 330 | 400 &0 200
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VENTILATION REQUIREMENT 5

The appliance must be installed in compliance with applicable local regulations
concerning ventilation and the evacuation of exhaust gases.

Intensive and prolonged use may require exira ventilation, e.g. opening a window,
or more efficient ventilation increasing the mechanical suction power if this is fitted.

CHOOSING SUITABLE SURROUNDINGS

The room where the gas appliance is to be installed must have a natural flow of air
50 that the gas can bumn(in compliance with appliance local regulations).

The flow of air must come directly from one or more openings made in the outside
walls with a free ares of at least 100 cm* (or refer fo applicable local regulations)

The openings should be near the floor and preferably on the side opposite the exhaust for
combustion products and must be made so that they cannot be Dlocked from either the
inside or the outside:

When these ogenings cannot be made the necessary air can come from an adjacent room
which s ventilated as required.as long as it is not 2 bed rocm or 3 danger area(in
compliance with appliance focal regulations),

In this case, the kitchen door must allow the passage of the air.

DISCHARGING PRODUCTS OF COMBUSTION

Extractor hoods connected directly to the outside must be provided, to allow the products
of combustion of the gas appliance to be dischangedifin 4.2).

If this |3 not possibie, an eleciric fan may be used, attached to the sxternal wall or the
window; the fan should have a capacity to circulate air at an hourly rate of 3-5 times the
total volume of the kitchen(fig.4.3).

The fan can only be installed if the room has suitable venis fo allow air to enter, as described
under the heading “Choosing suitable surroundings”.

—— r* TS =

Extractor hood
for producis of
combustion

Electric fan to
extract products of
comiustion

Homin 850 mm
A
|~

Airvent

Fig 42 Fig. 4.3
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_ _GASSECTON |

GAS INSTALLATION REQUIREMENTS

Important !

-

Before installation, make sure that the local distribution conditions (gas type and
pressure) and the adjustment of this appliance are compatible. The appliance
adjustment conditions are given on the plaie or the label.

This appliance must be installed and serviced only by a suitably
qualified,registered installer with technical knowledge of both gas installation
and electricity. The installation or service must comply with the current editions
of the applicable standards,regulations,and codes of practice governing gas
and electrical instaliations,

Failure to install the appliance correctly could invalidate any manufacturer's
warmanty.

This appliance is supplied for use on [3B/P(30) GasiButane, propans or their mixture,
check the gas reguiation iabel attached on the appliance)

CONMNECTING THEHOB TO THE GAS SUPPLY

Important !

The gas connection must be carried out by an authorised person according to
the relevant local standards.

If using a flexible hose, make sure it does not come into contact with maving paris.
If using a rubber hose do not fum the howse hoider.

After connecting to the gas mains. check that the couplings are correctly sealed, using.
soapy solution but never a naked flame

21



Appliance
iniet pipe

— 50 225-1 (malg) 12 G Cylindrical
'='=* —— (3asket

Floating nut

(included in the
rigid pipe or
flexibie hose)

—— Rigid pipe or Flexible hose (not supplied)
{ {inciuded Gaskel)

Fig. 31k

l..

B Hose holdar
[installed before
leaving - factory)

:p— Hose clamp

Fubber hose

{not supplied)

Hg 81c




GAS CONNECTION WITH RUBBER HOSE

if not fitted, fit the gas hose holder as indicated in fig. 5.1asnd 5.4¢

Connect the appliance to the gas supply using & suitable rubber hose. The hose must
caomply with the applicable focal regulations and be of the comrect construction for the
type of gas being used

When connecting the appliance to the gas supply with a rubber hose, make sure that

the hose is tightly and securely fitted at both ends Use the hose clamp supplied{or a
standard hose clampg) to fasten the hose

The inner diameter of the hose s no more than 9mm, and the hose is not longer than
750 mm {o7 refer to applicable local requiations) and does not come into contact with
sharp edoges, corners or moving parts (that could cause abrasion or breakage). Use
a single rubber hose only; never connect the appliance with more than one rubber
hose.

the hosze s not under tension, twisted, kinked, or oo tighily bent, neither while the
appliance is in use nor while it is being connected of disconnected

the hose does not come Into contact with any part of the appliance with a suriace
temperature of 70 or above(or refer o applicable local regulations),

the hose = not subject {0 excessive heat by direct exposure to flue products or by
contact with hot surfaces.

the hose can easily be inspected aiong its entire length 1o check its condition.

the hose is replaced at the printed due daie (marked on the hose itself) or if it shows
signs of wear or damage, and repiaced regardiess of jis condition after a maximum of
thres years.

After connecting the appliance to the gas supply, make sure that you

check that the connections are correctly seafed using a scapy solution, but never a
naked flame.

replace the sealing washer's on the slightest sion of deformation or impsrieciion. The
sealing washer/s isfare the part/s which guarantess 3 good seal in the oas connection,

the cylinder valve or the supply valve immediately by the appliance should be closad
When the appliance is not in use.

the hose should not be subjected fo corrosion by acidic cleaning agents.
change the rubber hose no more than one year
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GAS CONNECTION WITH RIGID PIPES OR A FLEXIBLE PIPE

Important!

[T not fitted remove the hose holder from the appliance innet pipe with spanner before
fitting.

When connecting the appliance to the gas supply with rigid pipes or a
flexible pipe make sure that

¥ use rigid pipes or a flexible hose complant with applicable local regulations. The
fiexible hose shall be of the correct construction for the type of gas being used and of
tihe comect size to mainiain the heat output of the appliance.

the connection with rigid metal pipes does not cause siress or pressure to the gas
piping.

tine flexible hose is not under tension, twisted kinded or too tightly bent neither while the
appiiance is in use nor while it is being connecied or disconnscisd.

tihe flexible hose is not longer than 2000 mmior refer to applicable facal regulations)
and does not come into contact with sharp edoes comers,of moving parns as these
may cause abrasion Use 3 single fisxible hose only;neverconnect the appliance with
maore than one flexible hose.

the figxibie hose can easily be inspected along its entire lzngth to check its condition;
if it has an expiry date it shouid b= replaced before that date

if using a flexible hose which is not eniirely made of meial make sure that i doss not
come into contact with any part of the appliance with a surface temperature of 70 °C or
above (or refer o applicabla local regulations).

the rigid of fiexitle pipe is replaced i it shows-signs of wear of damage.

the fiexible nose 1= not subject fo excessive heat by direct exposure o flus products or
by contact with hot surfaces.

the socket into which the plug of the flexible hose fit i1s permanently attached 1o 2 firmly
fixed gas intallation pipe and is positioned so that the hose hangs freely downwards.

the piug of ghe flexibie hose is acceddible afier installations so that it can be
disconnected for service or removal.

After connecting the appliance to the gas supply, make sure thatyou

check that the connecticns are correctly sealed using a8 soapy solution, but never a
naked fiame

replace the sealing washer's on the siightest sign of deformation or imperfection. The
sealing washer/s is/are the part/s which guaraniess a good seal in the gas connection

use appropriate spannersfoois when fitting the gas connectionifig. 5.1.0).

the cylinder valve or the supply valve immediatzly by the appliance should be closed
when the appliance i3 not in use.

the rigid or flexible pipe should not be sublected to corrosion By acidic cleaning agents.
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