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1. General

information

Read theingructionsin this manualcarefully, asthey conain importantinformaton on
howto ingall, ue and €rvice he applancesafely, propety, and efecively.

Keep his manualin asafe place © thatit can beused asreferene by oher opeaiors of
the appilance

Thisapplance should be ngdled followingthe nstructionsprovided bythemanufacur-
erand in conpliane with al appicabk localregubktions This applance $iould be ©n-
neced  the pover and gasupply by quaified pesonnelonly.

All peronnelin chage ofusng this applane should be pecficaly trained n its opea-
tion.

In the eventof falure or malfunction, switch off the appiance.The periodic functional
checksrequestedin thismanualshould be caried outaccoding b theinstructons Have
the applancesewiced by atechnically quaified peson duly authoiized by he manugc-
turer that usesgenune Ppare pats

Faiure b conply with the dove nay jeopadise the gplian@’s safety.

1.1 Symbols used in the manual

This symbol infooms abouta situaionwhere asafety risk could beimminent Theingruc-
tionsprovided ae mandabry in orderto prevent injury.

This symbol informs abouttheright way © actin oderto preventbad eallts, danege ©
the appilance or hazardousstuaions

This symbol informs abouttipsand hits thathelp the user getthe best paformanceout
of the applance.

This symbol informs abouta funciion that should be takeninto accountfor sdf-contol
purposs
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1.2 Symbols used on the appliance

This symbol on a pat wamsthe u®rtha there are eledrical terminalk behind it. There-
fore, this pat should be enoved by quafied pesomel only.

1.3 Checking correspondence between the appliance and the manual

The mating plate ofthe applanceshows its serial number. If themanuds are nmissing, you
may orde new onesfrom the manufecturer or your local representatve. Whenordering
newmanuas it is esenfal to quot theserial nunber shown on herating plate.
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Safety

WARNING

- DO NOT STORE FLAMMABLE MATERIALS IN OR NEAR
THIS APPLIANCE

- DO NOT SPRAY AEROSOLS IN THE VICINITY OF THIS
APPLIANCE WHILE IT IS IN OPERATION

2.1

2.2

2.3

2.4

Safety

Using the appliance safely

Being an applancedesgned ony for professional use, it should be opested by qalified
pewsonnelexclusvely. Neverleavethe applance undendel while it is on.

Do notmove he applane while hot
Safety instructions in case of malfunction

If the applance will remain idle for some time or in the evet of a failure, abnomal op-
eration, etc., tum off the shuboff valve upsreamof the appianceanddisconnet it from
power supply. Cdl the wice.

Additional prohibitions (hazardous procedures)
Nevertamperwith the ®ak of the adyging rews locatd on he gasvdves
Disposing of the appliance

This applane hasbheenmanufacured usng recydable raw materials anddoesnot con-
tain any haardousor toxic subgancesTo digpos of the gopliance and dlits packaing
materials, strictly follow thelocal reguationsin forcein the place whee it is ingalled.
Packagng materials should be dividedacmrding to the type anddelvered to a specfic
collecion ste. Ensire conpliance wth envronmental protecion reguhtions

Thecrossedin symbolontheappliancendicateshatattheendof its
usefullife the productmustbe collectedseparatelffrom otherwaste.
Therefore at the endof the equipment'dife the usermusttakeit to a
suitablecentrefor differentiatectollectionof electricalanddectronic
waste,or give it backto the dealerwhenpurchasinga new gopliance
of equivalentype. Suitabledifferentiatedcollectionfavourstherecy-
cling of materialsandhelpspreventpossiblenegativeeffectsfor the
environmengndthe healthof personsimproperdisposabf theprod-
uct by theuseris punishableby law.
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3. Functional description

3.1 Application of the appliance

The applanc is desgned br use in the gagronony and conédioney indugriesonly.

3.1.1 Prohibited use

The manufcturer cannotbe hedl liable for any faults caused by defctive ingdlaion or
inappopriate ue of the appiance In such caes, the warranty shall be nul and vod.

3.2 Construction

3.2.1 Construction features

Suppoting gructure made ofgalvanized seel.
Exterior finish and haiht-adjugable fed are dainless deeltype.

Control pands are convenenty shaped and ha contols slanted bwardsthe opeator.

3.2.2 Cooking tops

The hob ondsts of open 3.5kWad 5.7kW burnes.

The sgdfications ae listed béow.
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1. Bumersof3.5 kW ppen freg
2. Bumersof 5.6 kW (ope fires)
. Units with 2, 4, 6or 8 uniform flane gasbume's, madein nickel plated cast-iron
and contolled by gpilot flame;
. bumertype:hecrownsof flamefrom 3,5kW (item1in*** 'Fig. 1 onpage6 *** ),
he crowns of flame from 5.6 kW (item2in *** ' Fig. 1'on pge 6 ***);
. ing ofthe powe from maximumto minimum (*** * Fig. 3'onpagell *** below);
. vavesfitted with safety theemocoupésthatenaire the immediate gop of thegas
inflow in cag ofdefects or when he buneris switched of acddentlly;
. racks in bladk enamelled add-resgantcastiron;
. drop drin foodpansin dainless geel
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3.2.3 Gasovens

3.2.4 Electric ovens

3.2.5 Hot cupboard

gatic Fomoof gainless geelwith adjugable tenperature from80°to 320h (176°-
635°9)

tubular steel bumer rated 6.5 kW ith slf-stabilising flame;
piezodedric ignition of pilot flame;

safety valve fitted with themoauple ensuresthat gasflow will be immediately
shut off in the evat thata buneris exingushed acaently or a failure ocairs

wire dheff suppot with two loading postionsand a devte b prevent tipping;
removabk, high+adiance, libbed ca-iron botom plate

Stainles steel GN 2/1 static oven with tenperature adjugable from 60°Cto 300°C
(140°Fto 572°F)with power of 6 kW,

two sheahed heting units (topand botom) sepaately adjugable through aselec-
tor switch and ontrolled by asingle hemodat;

safety themostt to prevent ovethesting;

knobswith watertight gaket;

wire el suppot with threeloading postionsand a devieto prevent tipping;
removabk, high+adiance, libbed ca-iron botom plate

Heatng povided bya sheahedheating elementplaced & the botom of the cup-
boad;

hot cupboad temperature adjugable from 50°C to 90°C (122°Fto 194°F and
power of 0.7 kW;

peforated tainless middle sheff, removabk and adidable to two heghts;
intefior size QN 1/1.
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4. Operating instructions

4.1 Before using the appliance

4.1.1 Preparing the appliance for use

Before moking food for thefirst time,we recommend ckaning the applane thorowghly,
and epedally the oven ooking chamber Renpve al pakaging metenals and achesve
films from the applancevely carfully. Before cleanng the sainless sted pais, make
surethatthedetergentyouintendto use doesnot contain anyabiadve subgances and hat
it issuitable for stinles sed sufaces Wipe heapgiane diy with aclean cloth.

Neverus water jets to clean he applanc.

4.2 Using the appliance

4.2.1 Operating controls

By way ofexample,two ofthe most complete applance of this type ae described béow.
If neesay, see ‘I ndallationandConnetionDrawing” a theendof this manualto view
a gaphic representaion edfic of yourappliance

TPCFIG120 TPCF/GE120
] 1
0o bbb b Do dd b b
— C |l ] C D o o
br—2 ¢
©

L3 5
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Fig. 2
1. Open fre knob
2. Gasoven knob
3. Piezoekedric ignition
4, Electical oven heting drecion knob
5. Electical oven hemogatknob
6. " TypeA” eledrical ignition pogtion
Tipo A
7PCF/G121 7PCF/GE121
6 1 6 1
Q \r ——== 8 =< Y = A =~
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Fig. 2a
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Open bunerknob

Gasoven knob

Piezoeledric ignition

Electic oven heting direcion knob
Electic oven hemostat knob

" TypeA” eledrical ignition pogtion

Tipo B

7PCF/GE121

OO ® ®Y

® 0O ©® b OO

0,
i

Fig. 2a

1.  Open bunerknob
2.  Gasoven knob
3. Piezeldric ignition

10
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4.  Electricoven heting diredion knob
5. Electic oven hemodgat knob
6. " Type B electicd ignition postion

4.2.2 Switching the open fire burners on and off

. To light the pilot flame, press andturn the knobin a counterclockwise diredion
(item2 in *** ' Fig. 3'on page 1 ***) ;
. Press and hotl the knob hen bing a flame up b the piot (for hobswith electic

ignition, piess the eéctic ignition buton down in item 6 in *** ' Fig. 2'on page
10 *** or item 6 in *** ' Fig. 2aon pagelo ***);

. after lighting the pilot flame, hold the knob down for about15 secondsso the
themocoupk can béneaed. Repeaat theopertion if, ater releasng the knob, he
pilot flame goes out,

. bumerpower contol range 5 betveen tem3and tem4in*** ' Fig. 3 onpage 1
*kk-

. to awitch off the main bumer, tum the knobm a dockwise direction on tem 2;

. to awitch of alsothe plot flame tum the knob m aclockwise direction onitem 1.

1 2 3 4
Fig. 3
1. OFF posiion
2. PILOT FLAME IGNITION postion
3.  MAXIMUM postion
4.  MINIMUM postion

1
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4.2.3 Lighting the gas oven

Tolightthe overpilot flane, press and um theknob n acounerclockwise direc-
tion (tem2 in *** ' Fig. 4'on page 12 ***)

press andhold down the knobandat the same time push the ignition buton (see
item2in *** 'Fig. 2'onpage 10 *** further doove)underthe knob;

checkthe pilot ignition throughthe ingpedion hok onthe bottom of the cooking
chanber,

after lighting the pilot flame, hold the knob down for about15 secondsso the
themocoupk can béneaed. Repait theopertion if, atter releasng the knob, he
pilot flame goes out

oventenperature conrol rangeisbetweenitem3 anditem4in*** 'Fig.4'onpage
12 ***(80°-335°C andritermediate valieg;

to switch off the mein bumer, tum the knob i a dockwise directon on tem 2;
to switch of alsothe plot flame, tum the knob m aclockwise direcion onitem 1.

A badsmell duringthefirst ignitionisconsderedwithin thenom anditisdueto theoveheaingof theoil resdues
usedfor themetal procesingandto insulating materials. Duringthefirstignition,without

puting food into the chanber et the ovento a temperature of 335°C unil the smell
disappar.

12

Fig. 4

2 3 4
1. OFF posiion
2. PILOT FLAME IGNITION postion
3. 80°Cpostion (minimumtenperature)
4.  335°Cpostion (maximum temperature)
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4.2.4 Lighting the electrical oven

Choos the heatng diredion on the knobindicated asitem 3 in *** 'Fig. 5' on pagel3
***  Se thecookingchanbe temperature bytumingtheoven opeating hemogat knob
in clockwise direction (item 4 in *** ' Fig. 5'on pagel3 ***), the heéing dements sarn
to opeat and the ine plot lanp

(item?2 in *** 'Fig. 5' on pagel3***) lights up togeherwith the ovenindicator lamp
(item1 in*** ' Fig. 5'on page 13 ***) When he selected empelature hasbee readed,
the ndicator lanp turnsoff. The ove tempelature can besetbeiveen50° and 300°Cand
to intermediate values

A badsmdl during the firg ignition is consdered within the nom andit is dueto the
oveheding of the oil resduesused for the metal procesing and b insulating materials.
During the first ignition, without puting food into the chanber, set the ovento a
tempeiature of 300°Cuntil thesmell disappea

© ™\

-y .
=910 %

&

3
//2
//3
4
4
//
Fig. 5

1. Electical oven ndicabr lamp

2. Line plot lamp

3. Heding drection knob

4, Electical oven hemogatknob

3a  OFF heaiing pogtion

3b. Heaing drection ofboth heaitng eements (top and bdbm)
3c  Heaing drecion ofthe botom heatng ekement
3d. Heaing drection ofthe bp heaing element

4a  OFF posiion

4b.  50°Cpostion (minimumtenperature)

4c.  300°Cpostion (maximum tempeiature)

13
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4.2.5 Lighting the hot cabinet

Sekctthe defred enperature usng the hot cabinetknob (tem1 in *** 'Fig. 6'on page
14 ***) . The hedhgunit sarntstoopemte andhe opeation indicabr lighttumson(item
2in*** 'Fig. 6'on pagel4 ***) . Thislight will turn off whenthe selecedtenperaure
hasbeen reached You can sded thehotcompatmenttempeiature between 30°and 90°C

and ntermediate vdues

A badsmdl during the firg ignition is consdered within the nom andit is dueto the
oveheding of the oil resduesused for the metal procesing and b insulating materials.
During the first ignition, without puting food into the chanber, set the oven to a
tempeiature of 90°Cuntl thesmell disappea

1. Hotcabne knob

2.  Hotcabne opestionindicator light
la  OFF posiion

1b. 30°Cpostion (minimumtenperature)
lc  90°Cpostion (maximum tempemture)

14
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4.2.6 Safety termostat [modelli con forno elettrico]

4.2.7 Preheating

The applance isfitted with a safety thermogtat. If the ernrperature in the oven conpart-
mentrisesebove he naximumlimit, all ovenfuncionswill bedisabledand ony the ine
lamp remainson(item1 in*** ' Fig. 5'onpagel3 *** in abovg. Thisis a sfety fedure
that adivateswhena fault occusin acomponent or theapplanceis notusdasintendel
in theuseringruc ions If thesafety themosgat adivaesagan, unplugtheappianceand
cdl thetedhnicd assistane@ sevice To rest the themostat, remove the angle bar (***
'Fig. 6d on pa@e 15 ***) and pess the restthamodat buton.

1 Safety themodat fixing £rews

2. Safety themodgat reset button

3. Safety themodat eledricd connetors
4 Safety themodgat

Prehating the chanmbers will ensure excelentcooking results. To do ©, make sure that
the dooris closed and £tcooking chanbertenperature to a vdue hatis about2550°C
(4590°F)highe thantherequredcookingtenperature. Consdeingthedeceagintem
perture thatoccuss in the chanberwhen youopen heoven dooyyou sould wat unil
thesettenmperature hassabiised(the"heaingon"indicatorlightgoesout) before placing
anyproducsinto the ovenandsettingthecooking empeiture. if you needo cookfood-
stuffsthatrequre high temperatures, leavethe pangor wire racks in the ovenwhile pre-
heatng i.

15
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4.3 After-use care

4.3.1 Cleaning

16

Before cleaning, urn off theappliance, $wut off gasupply upgrean of it and dsconnest
power supply usng the safety switch locaked ouside he gpliane.

General information

The nein causes Pr stainles seel wea or corroson ae:

. usng abmasve or add deergents, epecially chlorine-bagd poduct suchashy-
drochloric acid orsodiumhypochbrite (bleach). Therefore, before buying adetr-
gent product make sure it doesnot corrode stanless steel (see also paagraph
"Routine deaning" below);

. sagndion of ferrousdepods (suchasthose aeaed by g dissolved in thewater
flowing throughthe piping, epecially after the appiancehasremainedidle for
sometime). Thetefore,avoid suchstagnaton; donotusewire wool padso remove
the mog stubbomn food resdues. Use, rather, padsor spaulas madeof stainles
ded or softer, nonferous materials;

. gagndion of subgance having acid componens such asvinegay lemon juice,
sauces, salt, etc. Therefore, prevent prolongel conaictof these subdanceswith the
dainless sted pats of the gpliance The evapomton of saline solutionsoverthe
aurfaesof the gplianceis patticulady hamful to them.

Routine cleaning

Cleanhgtheapplanethoroughly every daywill keepit in pefectcondtionandincrea®
its lifeime. Clean the appliancewith a damp cloth usng water and soapor deteigens,
providedthat they are not add or abradve asdiscus®d further above Suchdetergens
should noteven be usd to wash the floor nearthe gpliance astheir fumes may depog
on the sted surfacesand darmagethem If the applane is very dirty, use a syntheic
Scoth-Brite™ type sponge.Rinse it off with cleanwater andwipeit dry with a clean
cloth. Do notrub the applancewith steelwool padsasthey could leaverug gains For
the smerea®n, avoid touding the applancewith ferrousobjeds.

Neveruse dred water jetsto clean theappliancebecaisethis could reault in water enter-
ing into it and danaging it.

Stains and abrasions on the steel surface

Scrachesanddark gains may besmoothedor removed usng dainless steelwool padsor
synthetic abradve spongeswhich should alwaysberubbed n the sane diredion asthe
satin finish.

Rust

Shoul youneedto eliminate rust stains contactmanufacurers of indugrial deéergensto
find a deergent that can renove such stains Indugrial desding producs canalso be
used b thatend.After rubbing off the gain and msing with clean vater, andkaline de-
tergentmay be equred b neutalise any acd conpoundsleft on he surface.
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43.2

Idle period

If theappiancewill remain idle for a cetan perod oftime, dean t and wipe it dry first,
andthenapply a film of asuitable poduct(suchasvaslineoil spray orsmilarproduct)
to proted it. Shutoff gasand pover supply upgreamof the appiance

To avoid the appeaanceof corrodon spots, make sure thatany salt regduesleft on the
intemd and extma wallsare caefully removed.

4.3.3 Periodic maintenance

Only qualfied pesonnelar alowed b cary outservice and meintenane opeations

The following maintenane opeationsshould be peformed atleast orce ayear

. checking for properopeition ofall contol and sfety devices
. checking buner conbugion, i.e.:
1. igntior

2. combugion sfety;
3. cheding for properopeiationthroughouttheenire HI GH-to-LOW contol
range.

We reconmend $gning a grvice ageenent providing for atleast one Gieck-up a yea

17
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5. Installation

5.1 General information

The manufacurer cannotbe held liable for any damageto propetty or injury to persons
deiiving from indallation errors or from ingppropriate ug of the applarce and is notre-
sponsble for any faults caugd by déedive ingdlation.In such caes, the warranty shdl
be nul and vod.

The appiance should beindalled, serviced, connected to the gassystem, to the power
supply andstarted up only by anautorizedingaller, who mug conply with the safety
regulationsin force in the plcewher the applane is beng ingalled.

5.1.1 Regulatory installation conditions

For your information, we remind you that all gppliancesingdled in public assembly
buildingsmug mee all the requremens liged bebw. The gppliance should be boh in-
stalled and sesiced in accordance vith all apgicable requlations and standadsin force,
nanely:

. safety reguktionson fire hazad and pard in publc asembly buildings
. general regultionsappicablketo al applances,
. systens buming conbustible gasand Iquefed hydiocabons

Then, bllow the pedfic requlationsaccording o the type ofgasbeing used.

. heating, ventlation, refrigeiation, air condtioning, and geneation of stean and
hotwater for sanitary use;

. ingallation of foodservice moking applanes

. secffic regulat onsappicabketo ead typeof public asembly building (hogitals,
shops etc.).

5.2 Exhausting fumes

The applane@ should be ngalledin awell-ventlated aea, if possibleunderaventhood,
in conpliancewith all applcableregubtionsinforce. Thiswill ensure hatall bumtgass
produed duing he conbudion pocesare completdy exhaused.The anountof air re-
quired for combugion is shown in the"Technical SpedicationsTable" a theend ofthis
manual under'Air requred r corrbudion”.

In conpliane@ with applcabk ingallaion regubktionsin force, our applances belongto
the ype rown under'Condruction type" in the" Technical peciffications able".
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5.3 Possible environmental interference

5.4

9.5

5.6

5.7

20

If theapplane is ingalled with its sdesnextto flammable wdls (made ofwood o sm-
ilar materids) or to heat-senstivewalls (made ofplagetboad or amilar materials), suit-
abke protedive measuresshould betakento keepsuchwallsundaneged.Theaefore,apply
a coatng to inaulate the walls from radiative heat or kegp a minimum cleaanceof 100
mm (4") fromthe sde and bek paels of the applanc.

If the applance isingalled in theimmediate vicinity of othe electic applanes engire
that they do notinterfere with ead otha. They $ould al have hdepa&dent power sup-
plies

Preparing for installation

Storage

Checkthatthe applanceis pre-set to use the gas family available atthe phce of use If
the avdable gais different you will needo convet the gplianceto use thisothertype
of ga. Fordiredions please referto scion"Adjusment ingructions bebw.

Ched tha the appilance $ pre-set to opeate on he votage aailablke atthe phe of use.
ShouH the avélable votage ating bedifferent do notingall the gpliance

If the applane hasbeenstored in a warehoug whete room temperaure is below 0°C
(32°B), it should be varmed up b & leag +10°C (50°F) bdore svitching it on.

Transporting the appliance

The best way to trangort this appianceis inddeits packing to protectit from outside
damage Aftertheapplancehasbeen unpaed, ue wooden spaers if you sould need
to lift it up.

Unpacking the appliance

Prior to indallation, emoveall pakaging materials fromthe appiance. Cetain pats are
wrappel upin adhesve film, which should be catefully removed.Removeany gluetraces
left ontheapplane thoroughly usngnon{flanmablke solvents. It isforbiddento use ebra-
sive sibgances

Ched thatthesafety thermogathasnotbeen acivatedonacmuntof thelowtenperaure.
Othemwise, et the hermodat (see the setion ertitled "Safety Thermogat).
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5.8 Disposing of packaging materials

All pakaging meterials mugt be disposed ofin conpliancewith gpplicable local regula-
tionsin force wheretheapplanceis beng indalled. Pakaging materials should besepa-
raedacmrdingto therr typesanddelveredto gpecffic colledionsites Ensureconpliane
with envronmengl protecion regulatons

5.9 Positioning the appliance

Levelthe appiance usng a bubbk level The height (840 mm to 880 mm, 900 mm by
charging the £4) can be equlated by iming he aljustbefed.

5.10 Electrical connections (versions with electric oven and/or hot

cupboard)

5.10.1 General information

The applance sould be opeated only when popely conneted b an efecive eathing
(grounding) system.

The appiance & preset to be wred to the dedrical switchboad. Before conneting the
applanceto the power supply netvork, ched:

thatdistributionnetwork voltagematcheghevoltageshown ontheapplancesrat-
ing plat;

thatthe gounding (eathing) systemis effecive;

thatthe pover cord is made ofrubberand is of at least the same qualty ascable
typeHO7RN-F, with conducbrshavingacross sedionsuitedto themaximumload
theywill cary (referto " Technical specificationstable™ attheendof this manua);
an efecive multi-pole beake having acontictgapof atleas 3 mm should befit-
ted upgreamof the applianceat the time of ingallaion. The multi-pole breake
should beingalledintheimmediate vicinity of the appilance ad bereadiy aces
shble.We remommend fitting a hermal-magnetc circuit bre&ker with built-in fuse
protecion;

the powe cod of the goplianceshould notbe exposad to diredt heatsources
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5.10.2 Link of the cable for y electrical connection to the dell terminal board ? equip-
ment [model with electric oven and model with electrical ignition electric oven]

A Equipmentis suppiedwith thesupply cable.The cdle canbe ony replaced fomthebu-
ilder, his aid srvice orpason with amilar qualficaion.

Peraccedeer alla norsettiera di dimentazone, pocedee cone sgue:

Looenthefixing £rews ontheangke bar(item1in *** 'Fig. 7'on page22 ***) andtake
it offe (tem2 in *** 'Fig. 7 on page2 ***).

' J.

Fig. 7
1. Ange ton fixing crews
2. Angle iron

The eminalblockislocatd onthe conpartement bendat, in th postionshownin ***
'Fig. 8 on page23 *** (item2 ).
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Fig. 8
1. Terminal block
2. cablecamp

Thepowerleadshould delokedin placewith thecableclanp fitted ontheappiance(item
2 in*** ' Fig. 8'on page 23 ***)2 asto avoid therisk of tearing t.

The lengh of the gourd cabk should be souchasto allow it to suppot any possible
medhanicd twisting after theliveleads

23



Installation

8.2.2008 Rev. 1.1

5.10.3 Connecting the appliance to the electricity supply [models with electric ignition on

24

open compartment and top]

To reat the pover terminal block, poceal asfollows:

Loo=n he fixing screws and emovethe back panels from the top andthe cabinefitem
lin *** ' Fig. 8a'on page24 ***) .

Looenthefixing £rewsonthetemminal block coverandtake it off (item2in *** ' Fig. 8a'
on page 24 ***),

Fig. 8a
1. Calinetand bp back pael fixing srews
2. Terminal block cove fixing srews
3. Topback pael
4, Calinetback pael

Conned thecabk b the £minal blok(item5 in *** 'Fig. 8b'on page25 ***), feedingit
throughthe cable clanp (item6 in *** 'Fig. 8b'on page25 ***) andthegrooveatthe
botom (item 7 in *** ' Fig. 8b' on page25 ***)
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S ——

) -

Fig. 8b
5. Terminal block
6. Calde camp
7. Groove

A The pover cabk nug beheld in placewith the @able clanp fitted © the applance (item
6 in *** ' Fig. 8b'on page 25 ***jo preventit from geting danaged.

The eath cable mus be long enoughto withsandany mechantal strain after the live
wires.

5.10.4 Electrical connection of the hot cabinet [models with hot cabinet]

. Openthedoorand unsrew the fxingscrews of thehotcabnetkit (seetheFig. 41
bdow);
. removing the ki you can seethehole usd for the ekdrica connetion.
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5.10.5 Connecting the appliance to the electricity supply [models with electrical ignition
on gas oven]

To reachthepower terminal block:loosen the angd ba fixing srews (item1 in *** 'Fig.
8c'on page 26 ***)and ikethe angé ba out (item 2 in *** ' Fig. 8C on page 26 **).

Fig. 8c
1. Angle barbolts
2. Angle bar

The temminal block is mountd on the conpartmentbelow, asshown in *** 'Fig. 8d' on
page 27 *** {tem 2).

26



8.2.2008 Rev. 1.1
Installation

1. Valve
2. Terminal block
3. Calle chmp

A The pover cable mug be ®cured with the cdle clamp fitted onthe applance(item3 in
*** ' Fig, 8d'on page7 ***) to prevent it from gdting danaged.

The eath cable mug be long enoughto withsandany mechancal strain after the live
wires.
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5.11 Gas supply connection

This applane is desgnedto bum naural andliquid gas To find out the caegor to
which this applancebebngsin the munty whee it isindalled, pkase refer to the table

below.

Table 1: gas categories and pressure values

RATED MINIMUM MAXIMUM
COUNTRY APR.IANCE CATEGORY GAS PRESSURE PRESSURE PRESSURE
mbar mbar mba
G20 20 17 25
- G25 25 17 30
Ee'g'“m I2E+3+
rance G30 28 25 35
G31 37 25 45
Spain G20 20 17 25
GreatBritain 12H3+ G30 28 25 35
Ireland
Greece G31 37 25 45
ltaly G20 20 17 25
Italian Switzer 12H3+ G30 30 o5 35
land
Portugal G31 37 25 45
] G20 20 17 25
Austria
GermanSwitzer | 112H3B/P G30
land 50 425 575
G31
G20
20 17 25
G25
Germany II2ELL3B/P
G30
50 425 575
G31
CzechRepublic G20 20 17 25
Finland
Slovakia G30
tf"‘:]‘"a . I12H3B/P
itl uania 30 25 35
Estonia G31
Slovenia
Norway
G110 8 6 15
G20 20 17 25
Denmark 1111a2H3B/P
G30
30 25 35
G31
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Table 1: gas categories and pressure values
RATED MINIMUM MAXIMUM
COUNTRY APRIANCE CATEGORY GAS PRESSURE PRESSURE PRESSURE
mbar mbar mba
G110
8 6 15
G120
Sweden ll11ab2H3B/P G20 20 17 25
G30
30 25 35
G31
Luxemboug I2E G20 20 17 25
G25 25 20 30
Netherlands 112L3B/P G30
30 25 35
G31
G20
25 20 33
G251
Hungary [I2HS3B/P
G30
30 25 35
G31
Cyprus G30
Iceland 13B/P 30 25 35
Malta G31
Iceland 12H G20 20 17 25
G30 28 25 35
Cyprus 13+
G31 37 25 45

5.11.1 Changing gas inlet connection from the right to the left (optional)

Theapplanceshould beconnetedto thegassupply by meansof metal pipes--eitherrigid
orflexible- having an dequat diameter (see " Technical specficationstable" atthe end
of this manud). When joining pipe fittings neveruse oakum or Teflon astheir resdues
could getto thevalve andjeopadise itsopemation. | ngead,interpose asealgaske suitable
foruse in gassystems Do notforgettofit a dwtoff valve o thegassupply lineupdream
of the applance which should be dosed whenerer the appilanceis notin opegtion.Op-
erating presure valiesare shown on he rating pateand in "Table 1: gascategoriesand

presure valies above.

After conneting the applanceto the gassysem checkfor leaksat joints and pipe fit-
tings to do ®, u® Dapy vater or a pecific leak deedor (spray).

Gasinle connetion maybe chageal fromtherightsideto theleft sde usnga kit which
includesthe following itens:

. 1 MaleFennle 12" ebow,
. Fenmale/Femde 12" dbow;
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. MaleMale 12" pipe
. kit fixing bracket

To changehegasinletconnectonfrom therightto theleft side oftheappiance proceed
asfollows:

. Fix the FF dbow to the gaganp of the gpliance
. fix the MF ebowto the MM pipe;

. insert thepipe nto thehole ofthe fixing biacke and fx it to the FF dbow;,
. screw the badetto thelower frame;
. proceed a usial to connet the applanceto thegassuppl.

5.12 Checking gas supply pressure after installation

30

Gassupply pressure can be measired with aliquid-filled pressure gauggfor exanple, a
U-shapedpressure gauge, minimum subdivision 0.1 mban or a digital pressure gauge.
Proceed & follows:

. remove he knobs

. Loosn the contol panelfixing €rews {tem1 in ***'Fig. 9'on page30 ***)
Take of the contol panel

. uncrewthescrew(item3in*** 'Fig. 9'onpage30***) onthepressure port (item
2),

Fig. 9
1. Control panelfixing srews
2. Pressure pot
3. Pressure pot lock crew
. place he pesure gauge;
. gart up theappiancefollowing he ingructionsfor usg;

. check sipply pressure;
if themeasured pressure valie s within the range own in "Table 1:gascaego-
riesandpressure values furtherabowe,theapplancecanbestarted up. Othemwise,
contactthe gaautility company;

. remove he pessure gaige;

. replace the galing <rew (item 3);

. check Pr le&ks (see he peviouschater5.11  "Connecing gassupply").
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5.13 Gas technical specifications

The gpliance $ould bestarted upatits ratedoutput with thenozzesshownin "Table 2:
burner specfifications below. All the necessary nozzkesare providedin a small bagto-

geherwith the applance. The nozzks of themain bumers are marked in hundedhs of

mm, whilethose of pilot flames have areference nunier

Table 2: specifications for burners and nozzles

C D Horno
_Ratedpower (kW) 35 5.7 65

Minimum output (kW) 105 21

Naturalgas consumptior{m3h) G20 0,37 0,60 0.69
G25 043 0,70 0,80
G251

Liquid gasconsumptior{kg/h) 0,27 0,45 0,51

Town gasconsumptior{m3h) G110
G120

G20 20 mba

Ratedpresure(mbar) 20

Reducedxessurgmbar),minimum

Nozzles(1/100mm) Pilot flame | 27 27 27
Max. 145 180 190
Min. 80 120

Primaryair distancgmm) 20 20 235

G25 20 mba

Ratedpresure(mbar) 20

Reducedressurgmbar),minimum

Nozzles(1/100mm) Pilot flame | 27 27 27
Max. 155 200 210
Min. 90 130

Primaryair distancgmm) 20 20 235

G25 25mba

Ratedpresure(mbar) 25

Reducedressurgmbar),minimum

Nozzles(1/100mm) Pilot flame | 27 27 27
Max. 145 180 190
Min. 80 120

Primaryair distancgmm) 20 20 235

G30/31 28/37mbar

G30/31 30 mbar

G30/31 30/37mbar

Ratedpresure(mbar) 28/30/37

Reducedxessurgmbar),minimum

Nozzles(1/100mm) Pilot flame | 19 19 19
Max. 95 120 125
Min. 50 75

Primaryair distancgmm) 24 24 255

G30/31 50 mbar

Ratedpresure(mbar)

Reducedxessurgmbar),minimum
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Table 2: specifications for burners and nozzles
C D Horno

Nozzles(1/100mm) Pilot flame

Max. 50

Min.
Primaryair distancglmm) 19 19 19
G20 25 mba
Ratedpresure(mbar) 45 65
Reducedxessurgmbar),minimum 24 24 255
Nozzles(1/100mm) Pilot flame

Max. 25

Min.
Primaryair distancglmm)
G251 25mbar
Ratedpresure(mbar)
Reducedressurgmbar),minimum
Nozzles(1/100mm) Pilot flame

Max.

Min.
Primaryair distancglmm)
G110 8 mba
Ratedpresure(mbar)
Ratedpowe (kW)
Pressuret nozzlesor ratedoutput(mbar)
Reducedxessurgmbar),minimum
Nozzles(1/200mm) Pilot flame

Max.

Min.
Primaryair distancgmm)
G120 8 mba
Ratedpresure(mbar)
Ratedpowe (kW) |
Pressuret nozzlesor ratedoutput(mbar)
Reducedxessurgmbar),minimum
Nozzles(1/100mm) Pilot flame

Max.

Min.
Primaryair distancglmm) C D Forno
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5.14 Checking operation

1. Start uptheapplane by followingtheingructonsgivenin chaper"Usingtheap-
pliance;
2. check Pr gas le&s;

3. checkfor flame gabiity throughoutthe whole control range by going from high
to low.

5.15 Staff training

Inform all personnelassignedto operatetheappianceonhowto useit by refering to this
user's manud and handhemoutthe manua.

5.16 Rating plate

The rating plate showing the specfficationsof the coregponding nodelis goplied in the
postionshown intheindallationandconnet¢iondrawingsandincludesthedaalistedbe-

low:

Manufacturer:

Model: (seefront page)

Serialnumber:

Yearof manufacture:

Category: (see"Technicalspecificationstable™)

Heatingpower: (see"Table 2: burnerspecifications'furtherabove)

Naturalgasconsumption: (see"Table 2: burnerspecifications'furtherabove)

Liquid gasconsumption: (see"Table 2: burnerspecifications'further above)

Supplypressure:

naturalgasesG20 (see'Table1: gascategoriesandpressue values" fur-
therabove)

liquid gasegbutane/propane)530/G31 |(see" Tablel: gascategoriesandpressue values" fur-
therabove)

town gas:G110/G120 (see"Tablel: gascategoriesandpressue values" fur-
therabove)

Gasinlet pipesize: (see"Technicalspecificationstable™)

Supplyvoltage: (seethelabelon the packagingandon the unit)

Appliancepre-seto use:
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6. Adjustment instructions

To convet (for exanple) from naural gasto liquid gas you nee to changethe nozles
of main and piot bumers. The appopiiate nozzesare shown in"Table 2: bumer speci-
ficaions™ Table 3: bumer spedfications'.

6.1 Replacing the open fire burner nozzles

. Remove he knobs

. Loosn the contol panelfixing €£rews {tem1 in *** ' Fig. 9'on page30 ***) ;

. Take of the contol panej

. looenthefixing screw (item 3 in *** ' Fig. 10" on page 35 ***) of the air deeve
(item4 in *** ' Fig. 10'on page 35 ***)

. ungrewthenozzk (item5) usngal3 nmwrenchandingall theappopriaenoz-

Zle (es shown in "Table 2:specficatonsfor bumersand nozles'.

Fig. 10
3 Air deevefixing £rew
4 Air sleeve 1ing
5. Nozde
H Wall baffie

. adjug the pimary air distanae (jtemH in *** ' Fig. 10'on page 35 **)ac®rding
to the vdueslisted in "Table 2: pecificationsfor bumes'.
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6.2 Replacing the pilot nozzle on open burners

. Rermove he knobs

. Loosn the contol panelscrews(item 1 in Fig. 9);

. Take of the contol pane]

. Rermove tie unon (item1 in *** 'Fig.11' on page37 ***) and pul outthenozzle

(item 2in *** ' Fig. 11' on page 37 ***)
. Fit the ight nozzk (see “Table 2 :bumerspecificaionsy;

. the piot flame mug fully surroundthe hemocoupk and beblue in colour, othe-
rwise the nozzés may nothavebeen itted popely.

Fig. 11
1. Fitting
2. NozZe
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6.3 Replacing the oven burner nozzles [models with oven]

. Renove the botom front panel(item 1 in ** 'Fig. 12' on page38 ***) by un-
screwing he crews in item 2;

Fig. 12
1. Bottomfrontpané
2.  Fixing £rews

. unsrew the fixing rew (item 2 in *** ' Fig. 14' on page39 ***) of the pimary
ar deeve(item1 in *** ' Fig. 14'on page39 ***) and renove f;
. ungrew he nozle (itemlin*** ' Fig. 13'on page38 ***) usnga 13mm wrench

andingall theappopiiate nozzk (asshown in "Table2: specificaionsforbumers’
"Tablke 3: specificaionsfor bumers”);

Fig. 13
1. Nozde
2. Lodk nut
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. adjug theprimauy air distance(H in *** 'Fig. 14'onpage39 ***) accodingtothe
vaueslisted in “Table 2:spedficaionsfor bumers andnozzks;

Fig. 14
1. Primary air sleeve
2. Fixing <rew forthe adysgment

H. Primary ar adustble dstan@

6.4 Replacing the oven burner nozzles (wide oven models)

. Openthe oven door andtake out the sole plates loosen the primary air regubtor
fixing £rews (item 9 in *** ' Fig. 16'on page 40 ***)and emovethe rgulabr;
unsrew thenozzk (item 6 in *** ' Fig. 15'on page40 ***) and it therightone
(see "Bbke 2:bumner specifications™);
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(1]

7 8
Fig. 15

3. Screws

4, Washer

5. Nozde suppot

6. Nozde

7. Nut

8. Bumer

settheprimaty arr distance (H in *** 'Fig. 16'onpaged0 ***) asindicatedin“Ta-
ble 2:bumerand nozle pecificaions;

9 10 12 1 12
x ¢ lé N

Fig. 16
9. Primary air requlator
10. Fixing crews
11. Fixed adjigment plate for G25 natiral gaes
12. Plat fixing <rew holes
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6.5 Replacing the gas oven pilot flame nozzle

. Carry outthe first 4 geps of the chater 7.10 “Repladng thebumer” below;

. place al2 mm wrend on the pilot flame asenbly (item 1 *** 'Fig. 17'on page
41 ***) to counerbalanceany posible torsion;

. ugng a 10 mm wrench, unscrew the fixing nut from the gaspipe (item 8 in ***
'Fig. 17'on page 41 ***)and emove i;

. removethe nozzke (item 4 in *** 'Fig. 17'on page 41 ***) from the pilot flame

asenbly andrepaceit withthegppropriatenozae(see" Table2: gpecificationsfor
bumers and nozzes;

. follow the piocedure in reverse to fix the nev pat;
. you do notneed ¢ adust the prmary air.

L
Q@

-

\l

Pilot flame assenbly
Theamooouple

Ignition plug

NozZe

Plug fixing nut
Theamooouple fixing nut
Bicone

Gaspipe ixing nut

ONoOA~wWNE
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6.6 Replacing the gas oven pilot flame nozzle [wide oven models]

. Open he doorand emove he oven sle plates

. gripthepilot bumerbody with a 12nm wrench {tem1 in*** ' Fig. 18 onpage 42
***) {0 counkrad any wisting;

. cusng a 10 m wrench, unsrewthe ga pipe fixing nut
(item 8 in *** ' Fig. 18'on page 42 ***)and take t off;

. pull out the pilot bumerbody(tem®6 in *** ' Fig. 18'on page42 ***) and eplace
it with the ightone 6ee "Tablke 2:bumerand nozle edficaions);

. proceel in the eveise oderto fit thereplacemert;
. no pimary air adusmentis neesary

0QOO0

L
«
[EY
(00]

Pilot bumerbody
Theamooouple

Igniter

Igniter fixing nut
Themooouple fixing nut
NozZe

Bicone

Gaspipe ixing nut

©ONoTOALONE
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6.7 Adjusting the minimum setting

To opelate with liquid gases removetheknobs insert a screwdriver andtighten thescrew
in item 1 in *** 'Fig. 19'on page43 ***.

1 Screw for adjusgting the minimum setting
2. Gasinlet union postion

3. Themoaoouple unon postion

4 Gasoutlet union postion

5 Pilot flame unbn postion

For ohertypes of ga, aljustthe scew untl the fame is stable and urfiorm, proceedng
asfollows:

6.8 Functional check

. Start the applanceby following the" Operating ingructons’;
. ched for le&ks;
. check for flame gability throughoutthe ON-OFF-ON contol range;

. check te ighing piocess along he nain bunerand deck hatflamesare even;
. check Pr properopeation of pilot flame;

. check hatflue gasscome outof thecomregponding ppesregubrly;

. check hatthere isa good nflow of fresh air.
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7. Troubleshooting

Users are not allowed to pefform any maintenane opeaionson any pats of thisappi-
ance Maintenane should be caried outby an autorized technician.

TROUBLE

POSSIBLE CAUS-
ES

MINTENANCE

FOR THE USER

FOR THE TECHNICAL
SUPPORT SERVICE

OPENFIRES

Pilot burnerwon't light:

pressurelropin gassupply
pipe;

contacthe gas utility company;

cloggednozzle;

removethe dirt fromthenozzle;

gasvalvedamaged,

replacet;

After releasingheknob,

thepilot burnergoesout:

valve knobhasnotheld
downorit hashelddown
not enoughtime to allow
thethermocoupleo get
hot;

repeatheignition;

thermocoupldaulty;

replacet;

gasvalvedamaged,;

replacet;

Pilot flame staydlit, but
burnerwon't light:

pressurelropin gassupply
pipe;

contacthe gas utility company;

cloggednozzle;

removethe dirt fromthenozzle;

placedoneovertheother
correctly;

gasvalvedamaged,; replacei;
gasoutletholesonthe deanthecrown;
burnercrownareclogged;

burnercomponentsirenot | placethemproperly

Turningthefiresignition
knobfrom max.to min.,

minimum levelis toolow;

adjustthe minimum level (see
chapter‘Adjusting the minimum

theburnerswitchesoff: level” in thesection‘Adjustment
instructions”).
TROUBLE POSSIBL E MAINTENAN CE
CAUSES FOR THE USER FOR THE TECHNI-
CAL SUPPORT
SERVICE
TGASOVEN
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damaged;

TROUBLE POSSIBLE MAINTENANCE

CAUSES FOR THE USER FOR THE TECHNI-
CAL SUPPORT
SERVICE

_Pilotﬂamewon’tlight: piezoelectriggnition replaceit;

devicefaulty;

theignition plugis not checktheconnection;

securelyfixed, or the

connectiorwith theca-

bleis wrong;

ignition plug insulator replaceit;

pressurelropin gassup-
ply pipe;

contactthegasutility compa-
ny;

cloggednozzle;

removethedirt from thenoz-
zle;

gasvalvedamaged

replaceit.

After releasinghe
knob,thepilot flame
goesout

valveknob hasnot hdd
downor it hasheld
downnotenoughimeto
allow thethermocople
togethot;

repeattheignition;

thermocoupldaulty;

replaceit;

gasvalvedamaged

replaceit.

Pilotflamestaydit, but
burnerwon't light:

pressurelropin gassup-
ply pipe;

contactthegasutility compa-
ny;

cloggednozzle;

removethedirt from thenoz-
zle;

nouncedlifferencein

gasvalvedamaged replaceit;
gasoutletholeson the deantheburner
burnerarecloggel;
Thetemperaturead- valvebulb is damaged; replacethevalve;
justmentdoesnot thermocoupldaulty; replacethevalve.
work:
Unevencooking(pro- | temperaturés toohigh; | lowerthetemperature;

theproductcolouring):

panistooclosetosource
of heat;

lift thepanonthetop guide;

differentproductsizeor
thickness;

in orderto obtainan evencooking,
the productshouldbedistributed
uniformly oneachpan.In caseof
olid food, thesize,the layersand
the thicknessmustbeasuniformas
possible;

non-horizontatacks;

level theapplianceandcheckthat
the racksarehorizontalusingthe
adjustablefeet:this operationis
fundamentafor anevencooking.

TROUBLE POSSIBLE CAUS MINTENANCE
ES FOR THE USER FOR THE TECHNICAL
SUPPORT SERVICE
TELECTRICOVEN
No heating: no power; checkthatthe applanceis
enepized,;
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TROUBLE POSSIBLE CAUS MINTENANCE
ES FOR THE USER FOR THE TECHNICAL
SUPPORT SERVICE
Thetemperaturadjust- Operatingthermostatlam- replaceit
mentdoesnot work aged
A temperaturés setbut safetythermostatripped; resetthethermostat.
the ovenwon'tlight:
Unevencooking(pro- improperselectomposition | placetheselectorsothat
nouncedlifferencen the | or positionnot suitableto heatis generatedby both
productcolouring): thetypeof cooking; the bottomandthetop of
the ovenaccordingto the
type of cookingto be per
formed;
differentproductsizeor in orderto obtainaneven
thickness; cooking,the product
shouldbedistributeduni-
formly oneachpan.n case
of solidfood, the size,the
layersandthe thickness
mustbeasuniformaspos-
sible;
non-horizontatacks; level theapplianceand
checkthattheracksare
horizontalusingtheadjust-
ablefeet:this operations
fundamentafor aneven
cooking;
oneof thetwo heatingele- replaceit.
mentsis faulty;
TROUBLE POSSIBLE CAUS MINTENANCE
ES FORTHE USER FOR THE TECHNICAL

SUPPORT SERVICE

[THOT CABINET

No heating:

A temperaturés setbut
thecabinetwont light:

no power; checkthattheappliances

enepized.
thermostafaulty; replacet;
heatingelementreak; replacet.
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Wiring degram key 8273C0035

Letter code | Codes Descriptions Chaacterigticas
S68 6A046001 OPERATING TERMOSTAT 3F

S7 6A046750 OPERATING TERMOSTAT 4POS.

B2 826630123 CONTROLTERMOSTAT 50-300C-3F

B16 826630130 SAFETYTERMOSTAT 360°C-3F
E56-57-58-59 | 826620041 HOT CABINET 1500W230V

El 826650050 OPERATION PILOT LAMP 400\-150°C

E16 6A038506 OPERATION PILOT LAMP 400\-150°C

Q1 6A047031 CONTACTOR 230V:20A
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Wiring degram key 8273C0036

Letter code | Codes Descriptions Chaacterigticas
S6-8 6A046001 OPERATING TERMOSTAT 3F

S7-9 6A046750 OPERATING TERMOSTAT 4POS.

B2-3 826630123 CONTROLTERMOSTAT 50-300°C-3F
B16-17 826630130 SAFETYTERMOSTAT 360°C- 3F
E56-57-58-59- | 826620041 HOT CABINET 1500W230V
60-61-62-63

E1-2 826650050 OPERATION PILOT LAMP 400V150°C
E16-17 6A038506 OPERATION PILOT LAMP 400V150°C
Q12 6A047031 CONTACTOR 230V- 20A
V1 826630270 MINS FILTER 500Vac
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Wiring diagram key 827SC0037

Letter code | Codes Descriptions Chaacterigticas
S5-B1 826630230 SWITCH-CONTROLTHERMOSTAT 30- 90°C- 1F

E55 826620031 HOT CABINET 700W- 230V

E15 826650050 OPERATION PILOT LAMP 400V- 150°C
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Wiring diagram key 8273C0039
L etter code Codes Descriptions Chaacteristicas
S67 826630050 PUSHBUTTON STARTING
PILOT
T1 826630400 TRANSFORMER 220- 240V50- 60Hz
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Wiring degram key 827320040

Letter code | Codes Descriptions Chaacteristicas
S67 826630050 PUSHBUTTON STARTING PILOT 3F

T1 826630400 TRANSFORMER 220- 240V50- 60Hz
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Wiring diegram key 827320040

Letter code | Codes Descriptions Chaacteristicas
S67 826630050 PUSHBUTTON STARTING PILOT 3F

T1-2 826630400 TRANSFORMER 220- 240V50- 60Hz
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Wiring diagram key 8273C0042

Letter code | Codes Descriptions Chaacteristicas
S67-68 826630050 PUSHBUTTON STARTING PILOT 3F

T1-2 826630400 TRANSFORMER 220- 240V50- 60Hz
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Indallation and connetion dawing 7PCG400, 7PCG411
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Descrizione

Connectiorgassupply
Distancebetweerfeet
Distancebetweerburnes

Ratingplate

Emptyingtrays(7PC/G41)
Electricalconnectiorfor electricalignition
(7PCIG41)

H Tray emptyingkit (7PC/G41)
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Indallation and connetion dawing 7PCG800, 7PCG811
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Ingallation and onnedcion diawing 7PCG120, 7PGG121
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Ingallaion and canedion drawing 7PCG160, 7PUG161
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Electricalconnectiorfor electricalignition
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Ingallaion and conngtion dawing 7PG//G400, 7PY/ /G411

700
D\ 0 | 200 D 237i 275 i1ss
—— w
o @ N D
? 8
g
A
g B 2
7o| 260 |7o 1oo| 475 125 |
Cc Cj
400
315
_,'ﬂ,/—G
o s=lce
=P
F-H— | $
8 g >
B e
B >
7
] 7 = %\HH
E"/ \‘\‘ %
\LE
Descrizione
A Connectiorgassupply
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F Emptyingtrays(7PCV/G41)
G Electricalconnectiorfor electricalignition
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H Tray emptyingkit (7PCV/G41)
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Ingallaion and conngtion dawing 7PG//G800, 7PE/ /G811
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Ingallation and connetion dawing 7P&//G120, 7P /G121
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Ingallaion and conngtion dawing 7PG//G160, 7P/ /G161
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Descrizione
A Connectiorgassupply
C Distancebetweerfeet
D Distancebetweerburners
E Ratingplate
F Emptyingtrays(7PCV/G161)
G Electricalconnectiorfor electricalignition
(7TPCVIG161)
I Tray emptyingkit (7PCV/G161)
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Ingallaion and onnedion drawing 7P&/G800,7PE/G811
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Ingallaion and conngtion dawing 7P@&/GE800, 7PE&/GES811
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Indallation and connetion diawing 7P@/G120, 7PE/G121
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Ingallaion and conngtion dawing 7P&/GE120, 7PE/GE121
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Ingallaon and onnedcion drawing 7PG/G160, 7PE/G161
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Ingallaion and conngtion dawing 7P&/GE160, 7PE/GE161
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Descrizione

Connectiorgassupply
Connectiorelectricoven
Distancebetweerfeet
Distancebetweerburners

Ratingplate
Emptyingtrays(7PCF/GE161)
Electricalconnectiorfor electricalignition
(7PCF/GE161)

| Tray emptyingkit (7PCF/GE161)
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Ingallaion and conngtion dawing 7P&L/G120
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Descrizione

Connectiorgassupply

Distancebetweerfeet

Distancebetweerburners

m|oO|O|>»

Ratingplate
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Item Type Specifi cation
Internaldimensiongasoven 800FG120FG160FG811FG121FG161FG 572x600x310mm
Internaldimension®lectriclargeoven |120FLG 790x405x543nm
Internaldimension®lectricoven 800FGE]120FGE160FGE811FGE 121FGE 161 |572x600x310nm
FGE
Internaldimensiongot cupboard 120FG120FGE121FG121FGE +7/KR 350x580x340nm
Volumewith package 400VG411VG 040 ms3
Volumewith package 800VGB00FGB00FGES11VG,811FG811FGE 0,75m3
Volume withpackage 120VG120FG120FGE]I20FLG121VG,121FG] 1,12 m3
21FGE
Volumewith package 160VG160FG160FGEL61VG161FG161FGE 142 m3
Volume withpackage 400G411G 0,17 ms3
Volumewith package 800G811G 0,30 m3
Volume withpackage 120G121G 045m3
Volumewith package 160G161G 0,60ms3
Total weight 400VG4A1LVG 56kg
Total weight 800VGB11VG 100kg
Total weight 120VG121VG 154kg
Total weight 160VG161VG 202kg
Total weight 800FG811FG 134kg
Total weight 800FGES11FGE 143kg
Total weight 120FG121FG 181kg
Total weight 120FGE121FGE 191kg
Total weight 160FG161FG 262kg
Total weight 160FGEL61FGE 275kg
Total weight 400G41G 37kg
Total weight 800G811G 74kg
Total weight 120G121G 110kg
Total weight 160G161G 148kg
Total weight 120FLG 182kg
Electricovenpower 800FGE120FGE811FGE121FGE 6 kW
Electricovenpower 160FGE161FGE 6 kW x 2
Electric cupboarcower 7KR 0,7 kw
Electric ignitionpower 411G811G121G161G411VG811VG,121VG,1 |0,01 kW
61VGB11FG121FG161FG811FGE121FGEL6
1FGE
Rated output 800FGE120FGE 6 kW
Ratedoutput 811FGE121FGE 6,01 kw
Rated output 160FGE 6 kW x 2
Ratedoutput 161FGE 6,01 kW x 2
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Gas burnes
Gasburnes
Gas burnes

Gasburnes

Gas burnes

Gasburnes

Gas burnes

Gasburnes

Heatgasoven
Heatgasoven
Heatgasoven

Gaspower
Gaspower
Gaspower

Gaspower

Gaspower
Gaspower
Gaspower
Gaspower

Cable crossection

Supply voltage

Air requiremenfor combustion
Air requiremenfor combustion
Air requiremenfor combustion
Air requiremenfor combustion
Air requiremenfor combustion
Air requiremenfor combustion
Air requiremenfor combustion
Air requiremenfor combustion

160FGE]161FGE

800FGE]120FGE160FGE811FGE 121F5E 161
FGE

400G400VGA11GA1IVG
400G400VGANLGALLVG

800G800VG B800FG800FGE811G811VG 811F
GB81FGE

800G800VG 800FG800FGES811G811VG 811F
GB8LFGE

120G120VG120FG]120FGE]120FLG121G121
VG,121FG121FGE

120G120VG120FG]120FGE120FLG121G121
VG,121FG121FGE

160G160VG160FG160FGE]161G161VG,161F
G,161FGE

160G160VG160FG160FGE]L61G161VG,161F
G,161FGE

800FG120FG811FG121FG
160FG161FG
120FLG

400G400VGA11GA1LVG
800G800VGB800FGE811G 811VG 811FGE

120G120VG120FGE]120FLG121G121VG]121
FGE

160G160VG160FG160FGE]161G161VG,161F
G,161FGE

800FG811FG

120FG121FG

160FG161FG

120FLG

400G400VGAINGALLVG

800G800VG 800FGE311G,811VG 811FGE
120G120VG120FGE]121G121VG121FGE
160G160VG160FGEL61G161VG161FGE
800FG811FG

120FG121FG

160FG161FG

120FLG

Item Type Specifi cation
Ratedoutput 7KR 0,7kW

Max. current 800FGE]120FGE811FGE121FGE 1304 A

Max. current 160FGE]L61FGE 1304A X% 2
Cablecrosssection 800FGE]120FGE811FGE121FGE 5x 15 mm?2

5x 15 mm2x 2

3/N/PE~400V 50Hz

1x 35 kW
1x5,7 kW
2x 35 kW

2x 5,7 kW

3x 35 kW

3x5,7kW

4x 35 kW

4x 5,7 kW

6,5 kW
65 kWx 2
8 kW x 2

92 kW
184 kW
276 kW

368 kW

249 kW
341 kwW
498 kKW
356 kW
340 m¥h
680 m¥h
1021 m¥h
1361 m¥h
921 m¥h
1261 m¥h
1843 m¥h
1317m?3h
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Constructiortype Al
Gas intel 3/4"GCISOR7

400G=7PC/G40, 400VG=7PCV/G400,800G=7PC/G800800VG=7PCV/G800,800FG=7PCF/G800800FG==7PCF/
GE800, 120G=7PC/G120,120VG=7PCV/G120, 120FG=7PCF/G120,120FGE=7PCF/GE2X, 160G=7PC/G160,
160VG=7PCVG160, 160FG=7PCF/G160160FGE=7PCF/GE160411G=7PC/G41, 411VG=7PCV/G41, 811G=7PC/
G811, 811VG=7PCV/G81, 8l1FG=7PCF/G81, 811FGE=7PCF/GEA4l, 121G=7PC/G121,121VG=7PCV/G121,
121FG=PCF/A21,121FGE=7PCF/GE12 161G=7PC/G161161VG=7PCV/G161161FG=7PCF/G161161FG&=7PCF/
GE161, 120FLG=7PCFL/G1207KR=Kit riscaldante

A=3/N/PE-400/230V50Hz
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