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1. General information

Read the instructions in this manual carefully, as they contain important information on
how to install , use and service the appliance safely, properly, and effectively.

Keep this manual in a safe place so that it can be used as reference by other operators of
the appliance.

This appliance should be installed following the instructions provided by the manufactur-
er and in compliance with all  applicable local regulations. This appliance should be con-
nected to the power and gas supply by qualified personnel only. 

All personnel in charge of using this appliance should be specifically trained in its opera-
tion.

In the event of failure or malfunction, switch off the appliance. The periodic functional
checks requested in this manual should be carried out according to the instructions. Have
the appliance serviced by a technically qualified person duly authorized by the manufac-
turer that uses genuine spare parts.

Failure to comply with the above may jeopardise the appliance’s safety.

1.1 Symbols used in the manual

This symbol informs about a situation where a safety risk could be imminent. The instruc-
tions provided are mandatory in order to prevent injury.

This symbol informs about the right way to act in order to prevent bad results, damage to
the appliance, or hazardous situations.

This symbol informs about tips and hints that help the user get the best performance out
of the appliance.

This symbol informs about a function that should be taken into account for self-control
purposes.
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1.2 Symbols used on the appliance

This symbol on a part warns the user that there are electrical terminals behind it. There-
fore, this part should be removed by qualified personnel only.

1.3 Checking correspondence between the appliance and the manual

The rating plate of the appliance shows its serial number. If the manuals are missing, you
may order new ones from the manufacturer or your local representative. When ordering
new manuals it is essential to quote the serial number shown on the rating plate.
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2. Safety

2.1 Using the appliance safely

Being an appliance designed only for professional use, it should be operated by qualified
personnel exclusively. Never leave the appliance unattended while it is on.

Do not move the appliance while hot.

2.2 Safety instructions in case of malfunction

If the appliance will  remain idle for some time or in the event of a failure, abnormal op-
eration, etc., turn off the shutoff valve upstream of the appliance and disconnect it from
power supply. Call the service.

2.3 Additional prohibitions (hazardous procedures)

Never tamper with the seals of the adjusting screws located on the gas valves. 

2.4 Disposing of the appliance

This appliance has been manufactured using recyclable raw materials and does not con-
tain any hazardous or toxic substances. To dispose of the appliance and all its packaging
materials, strictly follow the local regulations in force in the place where it is installed.
Packaging materials should be divided according to the type and delivered to a specific
collection site. Ensure compliance with environmental protection regulations.

The crossed bin symbol on the appliance indicates that at the end of its
useful life the product must be collected separately from other waste.
Therefore, at the end of the equipment's life the user must take it to a
suitable centre for differentiated collection of electrical and electronic
waste, or give it back to the dealer when purchasing a new appliance
of equivalent type. Suitable differentiated collection favours the recy-
cling of materials and helps prevent possible negative effects for the
environment and the health of persons. Improper disposal of the prod-
uct by the user is punishable by law.

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

-

-
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3. Functional description

3.1 Application of the appliance

The appliance is designed for use in the gastronomy and confectionery industries only.

3.1.1 Prohibited use

The manufacturer cannot be held liable for any faults caused by defective installation or
inappropriate use of the appliance. In such cases, the warranty shall be null and void. 

3.2 Construction

3.2.1 Construction features

Supporting structure made of galvanized steel. 

Exterior finish and height-adjustable feet are stainless steel type. 

Control panels are conveniently shaped and have controls slanted towards the operator. 

3.2.2 Cooking tops

The hob consists of open 3.5kW and 5.7kW burners.

The specifications are listed below. 
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Cooking tops [base models]

Fig. 1
 1. Burners of 3.5 kW (open fires)
 2. Burners of 5.6 kW (open fires)

• Units with 2, 4, 6 or 8 uniform flame gas burners, made in nickel plated cast-iron
and controlled by a pilot flame;

• burner type: he crowns of flame from 3,5 kW (item 1 in *** 'Fig. 1' on page 6 *** ),
he crowns of flame from 5.6 kW (item 2in *** ' Fig. 1' on page 6 ***); 

• ing of the power from maximum to minimum (*** ' Fig. 3' on page 11 *** below);
• valves fitted with safety thermocouples that ensure the immediate stop of the gas

inflow in case of defects or when the burner is switched off accidentally;
• racks in black enamelled acid-resistant cast iron;
• drop drain food-pans in stainless steel.
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3.2.3 Gas ovens

static Forno of stainless steel with adjustable temperature from 80° to 320th (176°-
635 ° f) 

• tubular steel burner rated 6.5 kW with self-stabilising flame;
• piezoelectric ignition of pilot flame;
• safety valve fi tted with thermocouple ensures that gas flow will be immediately

shut off in the event that a burner is extinguished accidentally or a failure occurs;
• wire shelf support with two loading positions and a device to prevent tipping;
• removable, high-radiance, ribbed cast-iron bottom plate;

3.2.4 Electric ovens

• Stainless steel GN 2/1 static oven with temperature adjustable from 60°C to 300°C
(140°F to 572°F) with power of 6 kW;

• two sheathed heating units (top and bottom) separately adjustable through a selec-
tor switch and controlled by a single thermostat;

• safety thermostat to prevent overheating;
• knobs with watertight gasket;
• wire shelf support with three loading positions and a device to prevent tipping;
• removable, high-radiance, ribbed cast-iron bottom plate;

3.2.5 Hot cupboard

• Heating provided by a sheathed heating element placed at the bottom of the cup-
board;

• hot cupboard temperature adjustable from 50°C to 90°C (122°F to 194°F) and
power of 0.7 kW;

• perforated stainless middle shelf, removable and adjustable to two heights;
• interior size GN 1/1. 
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4. Operating instructions

4.1 Before using the appliance

4.1.1 Preparing the appliance for use

Before cooking food for the fi rst time, we recommend cleaning the appliance thoroughly,
and especially the oven cooking chamber. Remove all packaging materials and adhesive
films from the appliance very carefully. Before cleaning the stainless steel parts, make
sure that the detergent you intend to use does not contain any abrasive substances and that
it is suitable for stainless steel surfaces. Wipe the appliance dry with a clean cloth.

Never use water jets to clean the appliance.

4.2 Using the appliance

4.2.1 Operating controls

By way of example, two of the most complete appliance of this type are described below.
If necessary, see “I nstallation and Connection Drawing”  at the end of this manual to view
a graphic representation specific of your appliance.
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Fig. 2
1. Open fire knob
2. Gas oven knob
3. Piezoelectric ignition
4. Electrical oven heating direction knob
5. Electrical oven thermostat knob
6. ” Type A” electrical ignition position

Fig. 2a
 1. Open burner knob
 2. Gas oven knob
 3. Piezoelectric ignition
 4. Electric oven heating direction knob
 5. Electric oven thermostat knob
 6. ” Type A” electrical ignition position

Fig. 2a
 1. Open burner knob
 2. Gas oven knob
 3. Piezoelectric ignition
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 4. Electric oven heating direction knob
 5. Electric oven thermostat knob
 6. ” Type B” electrical ignition position

4.2.2 Switching the open fire burners on and off

• To light the pilot flame, press and turn the knob in a counterclockwise direction
(item 2 in *** ' Fig. 3' on page 11 ***) ;

• Press and hold the knob then bring a flame up to the pilot  (for hobs with electric
ignition, press the electric ignition button shown in  item 6 in *** ' Fig. 2' on page
10 *** or item 6 in *** ' Fig. 2a' on page 10 ***) ;

• after lighting the pilot flame, hold the knob down for about 15 seconds so the
thermocouple can be heated. Repeat the operation if, after releasing the knob, the
pilot flame goes out;

• burner power control range is between item 3 and item 4 in *** ' Fig. 3' on page 11
***;

• to switch off the main burner, turn the knob in a clockwise direction on item 2;
• to switch off also the pilot flame, turn the knob in a clockwise direction on item 1.

Fig. 3
 1. OFF position
 2. PILOT FLAME IGNITION position
 3. MAXIMUM position
 4. MINIMUM position
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4.2.3 Lighting the gas oven

• To light the oven pilot flame, press and turn the knob in a counterclockwise direc-
tion (item 2 in *** ' Fig. 4' on page 12 ***);

• press and hold down the knob and at the same time push the ignition button (see
item 2in *** ' Fig. 2' on page 10 *** further above) under the knob;

• check the pilot ignition through the inspection hole on the bottom of the cooking
chamber;

• after lighting the pilot flame, hold the knob down for about 15 seconds so the
thermocouple can be heated. Repeat the operation if, after releasing the knob, the
pilot flame goes out;

• oven temperature control range is between item 3 and item 4 in *** 'Fig. 4' on page
12 ***( 80°-335°C and intermediate values);

• to switch off the main burner, turn the knob in a clockwise direction on item 2;
• to switch off also the pilot flame, turn the knob in a clockwise direction on item 1.

A bad smell during the first ignition is considered within the norm and it is due to the overheating of the oil residues
used for the metal processing and to insulating materials. During the first ignition, without
putting food into the chamber, set the oven to a temperature of 335°C unti l the smell
disappear.

Fig. 4
 1. OFF position
 2. PILOT FLAME IGNITION position
 3. 80°C position (minimum temperature)
 4. 335°C position (maximum temperature)
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4.2.4 Lighting the electrical oven

Choose the heating direction on the knob indicated as item 3 in *** 'Fig. 5' on page 13
***. Set the cooking chamber temperature by turning the oven operating thermostat knob
in clockwise direction (item 4 in *** ' Fig. 5' on page 13 ***) , the heating elements start
to operate and the line pilot lamp 
(item 2 in *** 'Fig. 5' on page 13 ***)  l ights up together with the oven indicator lamp
(item 1 in *** ' Fig. 5' on page 13 ***). When the selected temperature has been reached,
the indicator lamp turns off. The oven temperature can be set between 50° and 300°C and
to intermediate values.

A bad smell during the first ignition is considered within the norm and it is due to the
overheating of the oil residues used for the metal processing and to insulating materials.
During the first ignition, without putting food into the chamber, set the oven to a
temperature of 300°C until the smell disappear.

Fig. 5
1. Electrical oven indicator lamp
2. Line pilot lamp
3. Heating direction knob
4. Electrical oven thermostat knob
3a. OFF heating position
3b. Heating direction of both heating elements (top and bottom)
3c. Heating direction of the bottom heating element
3d. Heating direction of the top heating element
4a. OFF position
4b. 50°C position (minimum temperature)
4c. 300°C position (maximum temperature)
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4.2.5 Lighting the hot cabinet 

Select the desired temperature using the hot cabinet knob (item 1 in *** 'Fig. 6' on page
14 ***) . The heating unit starts to operate and the operation indicator light turns on (item
2 in *** 'Fig. 6' on page 14 ***) . This light will turn off  when the selected temperature
has been reached. You can select the hot compartment temperature between 30° and 90°C
and intermediate values.

A bad smell during the first ignition is considered within the norm and it is due to the
overheating of the oil residues used for the metal processing and to insulating materials.
During the first ignition, without putting food into the chamber, set the oven to a
temperature of 90°C until the smell disappear.

Fig. 6
 1. Hot cabinet knob
 2. Hot cabinet operation indicator light
1a. OFF position
1b. 30°C position (minimum temperature)
1c. 90°C position (maximum temperature)
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4.2.6 Safety termostat [modelli con forno elettrico]

The appliance is fitted with a safety thermostat. If the temperature in the oven compart-
ment rises above the maximum limit, all oven functions will be disabled and only the line
lamp remains on (item 1 in *** ' Fig. 5' on page 13 *** in above).  This is a safety feature
that activates when a fault occurs in a component or the appliance is not used as intended
in the user instruc tions.  If the safety thermostat activates again, unplug the appliance and
call the technical assistance service. To reset the thermostat, remove the angle bar (***
'Fig. 6a' on page 15 ***) and press the reset thermostat button.

Fig. 6a
1. Safety thermostat fixing screws
2. Safety thermostat reset button 
3. Safety thermostat electrical connectors 
4. Safety thermostat  

4.2.7 Preheating

Preheating the chambers will  ensure excellent cooking results. To do so, make sure that
the door is closed and set cooking chamber temperature to a value that is about 25-50°C
(45-90°F) higher than the required cooking temperature. Considering the decrease in tem-
perature that occurs in the chamber when you open the oven door, you should wait until
the set temperature has stabilised (the "heating on" indicator l ight goes out) before placing
any products into the oven and setting the cooking temperature. If you need to cook food-
stuffs that require high temperatures, leave the pans or wire racks in the oven while pre-
heating it. 
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4.3 After-use care

4.3.1 Cleaning

Before cleaning, turn off the appliance, shut off gas supply upstream of it and disconnect
power supply using the safety switch located outside the appliance. 

General information

The main causes for stainless steel wear or corrosion are:

• using abrasive or acid detergents, especially chlorine-based products such as hy-
drochloric acid or sodium hypochlorite (bleach). Therefore, before buying a deter-
gent product, make sure it does not corrode stainless steel (see also paragraph
"Routine cleaning" below);

• stagnation of ferrous deposits (such as those created by rust dissolved in the water
flowing through the piping, especially after the appliance has remained idle for
some time). Therefore, avoid such stagnation; do not use wire wool pads to remove
the most stubborn food residues. Use, rather, pads or spatulas made of stainless
steel or softer, non-ferrous materials;

• stagnation of substances having acid components such as vinegar, lemon juice,
sauces, salt, etc. Therefore, prevent prolonged contact of these substances with the
stainless steel parts of the appliance. The evaporation of saline solutions over the
surfaces of the appliance is particularly harmful to them.

Routine cleaning

Cleaning the appliance thoroughly every day will keep it in perfect condition and increase
its lifetime. Clean the appliance with a damp cloth using water and soap or detergents,
provided that they are not acid or abrasive as discussed further above. Such detergents
should not even be used to wash the floor near the appliance, as their fumes may deposit
on the steel surfaces and damage them. If the appliance is very dirty, use a synthetic
Scotch-Brite™ type sponge. Rinse it off with clean water and wipe it dry with a clean
cloth. Do not rub the appliance with steel wool pads as they could leave rust stains. For
the same reason, avoid touching the appliance with ferrous objects.

Never use direct water jets to clean the appliance because this could result in water enter-
ing into it and damaging it.

Stains and abrasions on the steel surface

Scratches and dark stains may be smoothed or removed using stainless steel wool pads or
synthetic abrasive sponges, which should always be rubbed in the same direction as the
satin finish.

Rust

Should you need to eliminate rust stains, contact manufacturers of industrial detergents to
find a detergent that can remove such stains. Industrial descaling products can also be
used to that end. After rubbing off the stain and rinsing with clean water, an alkaline de-
tergent may be required to neutralise any acid compounds left on the surface.
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4.3.2 Idle period

If the appliance will remain idle for a certain period of time, clean it and wipe it dry first,
and then apply a fi lm of a suitable product (such as vaseline oil spray or similar products)
to protect it. Shut off gas and power supply upstream of the appliance. 

To avoid the appearance of corrosion spots, make sure that any salt residues left on the
internal and external walls are carefully removed. 

4.3.3 Periodic maintenance

Only qualified personnel are allowed to carry out service and maintenance operations.

The following maintenance operations should be performed at least once a year:

• checking for proper operation of all control and safety devices;
• checking burner combustion, i.e.:  

1. ignition;
2. combustion safety;
3. checking for proper operation throughout the entire HIGH-to-LOW control

range.

We recommend signing a service agreement providing for at least one check-up a year.
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5. Installation

5.1 General information

The manufacturer cannot be held l iable for any damage to property or injury to persons
deriving from installation errors or from inappropriate use of the appliance and is not re-
sponsible for any faults caused by defective installation. In such cases, the warranty shall
be null and void. 

The appliance should be installed, serviced, connected to the gas system, to the power
supply and started up only by an authorized installer, who must comply with the safety
regulations in force in the place where the appliance is being installed.

5.1.1 Regulatory installation conditions

For your information, we remind you that all appliances installed in public assembly
buildings must meet all the requirements listed below. The appliance should be both in-
stalled and serviced in accordance with all applicable regulations and standards in force,
namely: 

• safety regulations on fire hazard and panic in public assembly buildings.
• general regulations applicable to all appliances;
• systems burning combustible gas and liquefied hydrocarbons.

Then, follow the specific regulations according to the type of gas being used.

• heating, ventilation, refrigeration, air conditioning, and generation of steam and
hot water for sanitary use;

• installation of foodservice cooking appliances;
• specific regulations applicable to each type of public assembly building (hospitals,

shops, etc.).

5.2 Exhausting fumes

The appliance should be installed in a well-ventilated area, if possible under a vent hood,
in compliance with all applicable regulations in force. This will ensure that all burnt gases
produced during the combustion process are completely exhausted. The amount of air re-
quired for combustion is shown in the "Technical Specifications Table" at the end of this
manual, under "Air required for combustion".

In compliance with applicable installation regulations in force, our appliances belong to
the type shown under "Construction type" in the "Technical specifications table".
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5.3 Possible environmental interference

If the appliance is installed with its sides next to flammable walls (made of wood or sim-
ilar materials) or to heat-sensitive walls (made of plasterboard or similar materials), suit-
able protective measures should be taken to keep such walls undamaged. Therefore, apply
a coating to insulate the walls from radiative heat or keep a minimum clearance of 100
mm (4") from the side and back panels of the appliance. 

If the appliance is installed in the immediate vicinity of other electric appliances, ensure
that they do not interfere with each other. They should all have independent power sup-
plies.

5.4 Preparing for installation

Check that the appliance is pre-set to use the gas family available at the place of use. If
the available gas is different, you will need to convert the appliance to use this other type
of gas. For directions, please refer to section "Adjustment instructions" below. 

Check that the appliance is pre-set to operate on the voltage available at the place of use.
Should the available voltage rating be different, do not install the appliance. 

5.5 Storage

If the appliance has been stored in a warehouse where room temperature is below 0°C
(32°F), it should be warmed up to at least +10°C (50°F) before switching it on.

5.6 Transporting the appliance

The best way to transport this appliance is inside its packing to protect it from outside
damage. After the appliance has been unpacked, use wooden spacers if you should need
to li ft it up. 

5.7 Unpacking the appliance

Prior to installation, remove all packaging materials from the appliance. Certain parts are
wrapped up in adhesive fi lm, which should be carefully removed. Remove any glue traces
left on the appliance thoroughly using non-flammable solvents. It is forbidden to use abra-
sive substances. 

Check that the safety thermostat has not been activated on account of the low temperature.
Otherwise, reset the thermostat (see the section entitled "Safety Thermostat ).
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5.8 Disposing of packaging materials

All packaging materials must be disposed of in compliance with applicable local regula-
tions in force where the appliance is being installed. Packaging materials should be sepa-
rated according to their types and delivered to specific collection sites. Ensure compliance
with environmental protection regulations. 

5.9 Positioning the appliance

Level the appliance using a bubble level. The height (840 mm to 880 mm, 900 mm by
changing the feet) can be regulated by turning the adjustable feet.

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

5.10.1 General information

The appliance should be operated only when properly connected to an effective earthing
(grounding) system.

The appliance is pre-set to be wired to the electrical switchboard. Before connecting the
appliance to the power supply network, check: 

• that distribution network voltage matches the voltage shown on the appliance’s rat-
ing plate;

• that the grounding (earthing) system is effective;
• that the power cord is made of rubber and is of at least the same quality as cable

type H07RN-F, with conductors having a cross section suited to the maximum load
they wil l carry (refer to "Technical specifications table" at the end of this manual);

• an effective multi-pole breaker having a contact gap of at least 3 mm should be fi t-
ted upstream of the appliance at the time of installation. The multi-pole breaker
should be installed in the immediate vicinity of the appliance and be readily acces-
sible. We recommend fitting a thermal-magnetic circuit breaker with built-in fuse
protection;

• the power cord of the appliance should not be exposed to direct heat sources.
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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]

Equipment is supplied with the supply cable. The cable can be only replaced from the bu-
ilder, his aid service or person with similar qualification.

Per accedere alla morsettiera di alimentazione, procedere come segue:

Loosen the fixing screws on the angle bar (item 1 in *** 'Fig. 7' on page 22 ***)  and take
it offe (item 2 in *** ' Fig. 7' on page 22 ***) .

Fig. 7
1. Ange iton fixing screws
2. Angle iron

The terminal block is located on the compartement benehath, in th position shown in ***
'Fig. 8' on page 23 *** ( i tem 2 ).



8.2.2008  Rev.  1.1

Installation

23

Fig. 8
1. Terminal block
2. cable camp

The power lead should de loked in place with the cable clamp fitted on the appliance (item
2 in*** ' Fig. 8' on page 23 ***) so as to avoid the risk of tearing it.

The length of the gound cable should be souch as to allow it to support any possible
mechanical twisting after the live leads. 
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5.10.3 Connecting the appliance to the electricity supply [models with electric ignition on
open compartment and top]

To reach the power terminal block, proceed as follows:

Loosen the fixing screws and remove the back panels from the top and the cabinet(item
1in *** ' Fig. 8a' on page 24 ***)  .

Loosen the fixing screws on the terminal block cover and take it off(item 2 in *** ' Fig. 8a'
on page 24 ***) .

Fig. 8a
1. Cabinet and top back panel fixing screws
2. Terminal block cover fixing screws
3. Top back panel
4. Cabinet back panel

Connect the cable to the terminal block(item 5 in *** 'Fig. 8b' on page 25 ***) , feeding it
through the cable clamp  (item 6 in *** 'Fig. 8b' on page 25 ***)  and the groove at the
bottom (item 7 in *** ' Fig. 8b' on page 25 *** )
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Fig. 8b
5. Terminal block
6. Cable clamp
7. Groove

The power cable must be held in place with the cable clamp fitted to the appliance  (i tem
6 in *** ' Fig. 8b' on page 25 ***)to prevent it from getting damaged.  

The earth cable must be long enough to withstand any mechanical strain after the live
wires.

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

• Open the door and unscrew the fixing screws of the hot cabinet kit (see the Fig. 41
below);

• removing the kit you can see the hole used for the electrical connection.
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5.10.5 Connecting the appliance to the electricity supply [models with electrical ignition
on gas oven]

To reach the power terminal block: loosen the angle bar fixing screws (item 1 in *** 'Fig.
8c' on page 26 ***) and take the angle bar out (item 2 in *** ' Fig. 8c' on page 26 ***).

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

The terminal block is mounted on the compartment below, as shown in *** 'Fig. 8d' on
page 27 *** (item 2).
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Fig. 8d
1. Valve
2. Terminal block
3. Cable clamp

The power cable must be secured with the cable clamp fitted on the appliance (item 3 in
*** ' Fig. 8d' on page 27 ***)  to prevent it from getting damaged. 

The earth cable must be long enough to withstand any mechanical strain after the live
wires.
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5.11 Gas supply connection

This appliance is designed to burn natural and liquid gas. To find out the category to
which this appliance belongs in the country where it is installed, please refer to the table
below.

Table 1: gas categories and pressure values

COUNTRY APPLIA NCE CATEGORY GAS
RATED 

PRESSURE
mbar

MINIMUM 
PRESSURE

mbar

MAXIMUM 
PRESSURE

mbar

Belgium
France

II2E+3+

G20 20 17 25

G25 25 17 30

G30 28 25 35

G31 37 25 45

Spain
Great Britain
Ireland
Greece

II2H3+

G20 20 17 25

G30 28 25 35

G31 37 25 45

Italy
Italian Switzer-
land
Portugal

II2H3+

G20 20 17 25

G30 30 25 35

G31 37 25 45

Austria
German Switzer-
land

II2H3B/P

G20 20 17 25

G30
50 42.5 57.5

G31

Germany II2ELL3B/P

G20
20 17 25

G25

G30
50 42.5 57.5

G31

Czech Republic
Finland
Slovakia
Latvia
Lithuania
Estonia
Slovenia
Norway

II2H3B/P

G20 20 17 25

G30

30 25 35
G31

Denmark III1a2H3B/P

G110 8 6 15

G20 20 17 25

G30
30 25 35

G31
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The appliance should be connected to the gas supply by means of metal pipes --either rigid
or flexible-- having an adequate diameter (see "Technical specifications table" at the end
of this manual). When joining pipe fittings, never use oakum or Teflon as their residues
could get to the valve and jeopardise its operation. Instead, interpose a seal gasket suitable
for use in gas systems. Do not forget to fit a shutoff valve on the gas supply line upstream
of the appliance, which should be closed whenever the appliance is not in operation. Op-
erating pressure values are shown on the rating plate and in "Table 1: gas categories and
pressure values"  above.

After connecting the appliance to the gas system, check for leaks at joints and pipe fit-
tings; to do so, use soapy water or a specific leak detector (spray).

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

Gas inlet connection may be changed from the right side to the left side using a kit  which
includes the following items:

• 1 Male/Female 1/2" elbow;
• Female/Female 1/2" elbow;

Sweden III1ab2H3B/P

G110
8 6 15

G120

G20 20 17 25

G30
30 25 35

G31

Luxembourg I2E G20 20 17 25

Netherlands II2L3B/P

G25 25 20 30

G30
30 25 35

G31

Hungary II2HS3B/P

G20
25 20 33

G25.1

G30
30 25 35

G31

Cyprus
Iceland
Malta

I3B/P
G30

30 25 35
G31

Iceland I2H G20 20 17 25

Cyprus I3+
G30 28 25 35

G31 37 25 45

Table 1: gas categories and pressure values

COUNTRY APPLIA NCE CATEGORY GAS
RATED 

PRESSURE
mbar

MINIMUM 
PRESSURE

mbar

MAXIMUM 
PRESSURE

mbar
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• Male/Male 1/2" pipe;
• kit fixing bracket.

To change the gas inlet connection from the right to the left side of the appliance, proceed
as follows:

• Fix the FF elbow to the gas ramp of the appliance;
• fix the MF elbow to the MM pipe;
• insert the pipe into the hole of the fixing bracket and fix it to the FF elbow;
• screw the bracket to the lower frame;
• proceed as usual to connect the appliance to the gas supply.

5.12 Checking gas supply pressure after installation

Gas supply pressure can be measured with a liquid-fi l led pressure gauge (for example, a
U-shaped pressure gauge, minimum subdivision 0.1 mbar) or a digital pressure gauge.
Proceed as follows:

• remove the knobs;
• Loosen the control panel fixing screws (item 1 in  *** ' Fig. 9' on page 30 ***)

Take off the control panel
• unscrew the screw (item 3 in *** 'Fig. 9' on page 30 ***)  on the pressure port (i tem

2);

 Fig. 9
1. Control panel fixing screws
2. Pressure port
3. Pressure port lock screw

• place the pressure gauge;
• start up the appliance following the instructions for use;
• check supply pressure;

if the measured pressure value is within the range shown in "Table 1: gas catego-
ries and pressure values" further above, the appliance can be started up. Otherwise,
contact the gas utility company;

• remove the pressure gauge;
• replace the sealing screw (item 3);
• check for leaks (see the previous chapter 5.11 "Connecting gas supply").



8.2.2008  Rev.  1.1

Installation

31

5.13 Gas technical specifications

The appliance should be started up at its rated output with the nozzles shown in "Table 2:
burner specifications" below. All the necessary nozzles are provided in a small bag to-
gether with the appliance. The nozzles of the main burners are marked in hundredths of
mm, while those of pilot flames have a reference number.

Table 2: specifications for burners and nozzles

C D Horno
Rated power (kW) 3,5 5,7 6,5
Minimum output (kW) 1.05 2.1
Natural gas consumption (m³/h) G20 0,37 0,60 0.69

G25 0,43 0,70 0,80
G25.1

Liquid gas consumption (kg/h) 0,27 0,45 0,51
Town gas consumption (m³/h) G110

G120
G20  20 mbar
Rated pressure (mbar) 20
Reduced pressure (mbar), minimum
Nozzles (1/100 mm) Pilot flame 27 27 27

Max. 145 180 190
Min. 80 120

Primary air distance (mm) 20 20 23.5
G25  20 mbar
Rated pressure (mbar) 20
Reduced pressure (mbar), minimum
Nozzles (1/100 mm) Pilot flame 27 27 27

Max. 155 200 210
Min. 90 130

Primary air distance (mm) 20 20 23.5
G25  25 mbar
Rated pressure (mbar) 25
Reduced pressure (mbar), minimum
Nozzles (1/100 mm) Pilot flame 27 27 27

Max. 145 180 190
Min. 80 120

Primary air distance (mm) 20 20 23.5
G30/31  28/37 mbar
G30/31  30 mbar
G30/31  30/37 mbar
Rated pressure (mbar)                        28 / 30 / 37
Reduced pressure (mbar), minimum
Nozzles (1/100 mm) Pilot flame 19 19 19

Max. 95 120 125
Min. 50 75

Primary air distance (mm) 24 24 25.5
G30/31  50 mbar
Rated pressure (mbar)
Reduced pressure (mbar), minimum
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Nozzles (1/100 mm) Pilot flame
Max. 50
Min.

Primary air distance (mm) 19 19 19
G20  25 mbar
Rated pressure (mbar) 45 65
Reduced pressure (mbar), minimum 24 24 25.5
Nozzles (1/100 mm) Pilot flame

Max. 25
Min.

Primary air distance (mm)
G25.1  25 mbar
Rated pressure (mbar)
Reduced pressure (mbar), minimum
Nozzles (1/100 mm) Pilot flame

Max.
Min.

Primary air distance (mm)
G110  8 mbar
Rated pressure (mbar)
Rated power (kW)
Pressure at nozzles for rated output (mbar)
Reduced pressure (mbar), minimum
Nozzles (1/100 mm) Pilot flame

Max.
Min.

Primary air distance (mm)
G120  8 mbar
Rated pressure (mbar)
Rated power (kW)
Pressure at nozzles for rated output (mbar)
Reduced pressure (mbar), minimum
Nozzles (1/100 mm) Pilot flame

Max.
Min.

Primary air distance (mm) C D Forno

Table 2: specifications for burners and nozzles

C D Horno
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5.14 Checking operation

1. Start up the appliance by following the instructions given in chapter "Using the ap-
pliance";

2. check for gas leaks;
3. check for flame stability throughout the whole control range by going from high

to low. 

5.15 Staff training

Inform all personnel assigned to operate the appliance on how to use it by referring to this
user’s manual and hand them out the manual. 

5.16 Rating plate

The rating plate showing the specifications of the corresponding model is applied in the
position shown in the installation and connection drawings and includes the data listed be-
low:

Manufacturer:

Model: (see front page)

Serial number:

Year of manufacture:

Category: (see "Technical specifications table")

Heating power: (see "Table 2: burner specifications" further above)

Natural gas consumption: (see "Table 2: burner specifications" further above)

Liquid gas consumption: (see "Table 2: burner specifications" further above)

Supply pressure:

natural gases: G20 (see "Table 1: gas categories and pressure values" fur-
ther above)

liquid gases (butane/propane): G30/G31 (see "Table 1: gas categories and pressure values" fur-
ther above)

town gas: G110/G120 (see "Table 1: gas categories and pressure values" fur-
ther above)

Gas inlet pipe size: (see "Technical specifications table")

Supply voltage: (see the label on the packaging and on the unit)

Appliance pre-set to use: 
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6. Adjustment instructions

To convert (for example) from natural gas to liquid gas, you need to change the nozzles
of main and pilot burners. The appropriate nozzles are shown in "Table 2: burner speci-
fications""Table 3: burner specifications". 

6.1 Replacing the open fire burner nozzles

• Remove the knobs;
• Loosen the control panel fixing screws (item 1 in *** ' Fig. 9' on page 30 ***) ;
• Take off the control panel;
• loosen the fixing screw (item 3 in *** ' Fig. 10' on page 35 ***)  of the air sleeve

(item 4 in *** ' Fig. 10' on page 35 ***);
• unscrew the nozzle (i tem 5) using a 13 mm wrench and install  the appropriate noz-

zle (as shown in "Table 2: specifications for burners and nozzles".

Fig. 10

3. Air sleeve fixing screw
4. Air sleeve ring
5. Nozzle
H. Wall baffle

• adjust the primary air distance (item H in *** ' Fig. 10' on page 35 ***) according
to the values listed in "Table 2: specifications for burners".
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6.2 Replacing the pilot nozzle on open burners

• Remove the knobs;
• Loosen the control panel screws(item 1 in Fig. 9);
• Take off the control panel;
• Remove the union  (item 1 in *** ' Fig. 11' on page 37 ***)  and pull out the nozzle

(item 2in *** ' Fig. 11' on page 37 ***);
• Fit the right nozzle (see “Table 2 : burner specifications);
• the pilot flame must fully surround the thermocouple and be blue in colour, othe-

rwise the nozzles may not have been fitted properly.

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

• Remove the bottom front panel (item 1 in *** 'Fig. 12' on page 38 ***)  by un-
screwing the screws in item 2;

Fig. 12
 1. Bottom front panel
 2. Fixing screws

• unscrew the fixing screw (item 2 in *** ' Fig. 14' on page 39 ***)  of the primary
air sleeve (item 1 in *** ' Fig. 14' on page 39 ***)  and remove it;

• unscrew the nozzle (item 1 in *** ' Fig. 13' on page 38 ***)  using a 13 mm wrench
and install the appropriate nozzle (as shown in "Table 2: specifications for burners"
"Table 3: specifications for burners");

Fig. 13
1. Nozzle
2. Lock nut
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• adjust the primary air distance (H in  *** 'Fig. 14' on page 39 ***)  according to the
values listed in “Table 2: specifications for burners and nozzles”;

Fig. 14
1. Primary air sleeve
2. Fixing screw for the adjustment
H. Primary air adjustable distance

6.4 Replacing the oven burner nozzles (wide oven models)

• Open the oven door and take out the sole plates; loosen the primary air regulator
fixing screws  (item 9 in *** ' Fig. 16' on page 40 ***) and remove the regulator;
unscrew the nozzle (i tem 6 in *** ' Fig. 15' on page 40 ***)    and fit the right one
(see "Table 2: burner specifications"");



8.2.2008  Rev.  1.1

Adjustment instructions

40

Fig. 15
3. Screws
4. Washer
5. Nozzle support
6. Nozzle
7. Nut
8. Burner

• set the primary air distance (H in *** 'Fig. 16' on page 40 ***)  as indicated in “Ta-
ble 2: burner and nozzle specifications”;

Fig. 16
9. Primary air regulator
10. Fixing screws
11. Fixed adjustment plate for G25 natural gases
12. Plate fixing screw holes
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6.5 Replacing the gas oven pilot flame nozzle 

• Carry out the first 4 steps of the chapter 7.10 “Replacing the burner” below;
• place a 12 mm wrench on the pilot flame assembly (item 1 *** 'Fig. 17' on page

41 ***)  to counterbalance any possible torsion;
• using a 10 mm wrench, unscrew the fixing nut from the gas pipe (item 8 in ***

'Fig. 17' on page 41 ***) and remove it;
• remove the nozzle (item 4 in *** 'Fig. 17' on page 41 ***)  from the pilot flame

assembly and replace it with the appropriate nozzle (see "Table2: specifications for
burners and nozzles”;

• follow the procedure in reverse to fix the new part;
• you do not need to adjust the primary air.

Fig. 17
1. Pilot flame assembly
2. Thermocouple
3. Ignition plug
4. Nozzle
5. Plug fixing nut
6. Thermocouple fixing nut
7. Bicone
8. Gas pipe fixing nut



8.2.2008  Rev.  1.1

Adjustment instructions

42

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

• Open the door and remove the oven sole plates;
• grip the pilot burner body with a 12mm wrench (item 1 in *** ' Fig. 18' on page 42

***)  to counteract any twisting;
• cusing a 10 mm wrench, unscrew the gas pipe fixing nut 

(item 8 in *** ' Fig. 18' on page 42 ***) and take it off;
• pull out the pilot burner body(item 6 in *** ' Fig. 18' on page 42 ***)  and replace

it with the right one (see  "Table 2: burner and nozzle specifications”);
• proceed in the reverse order to fit the replacement;
• no primary air adjustment is necessary

Fig. 18
1. Pilot burner body
2. Thermocouple
3. Igniter
4. Igniter fixing nut
5. Thermocouple fixing nut
6. Nozzle
7. Bicone
8. Gas pipe fixing nut
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6.7 Adjusting the minimum setting

To operate with liquid gases, remove the knobs, insert a screwdriver and tighten the screw
in item 1 in *** ' Fig. 19' on page 43 ***.

 Fig. 19
1. Screw for adjusting the minimum setting
2. Gas inlet union position
3. Thermocouple union position
4. Gas outlet union position
5. Pilot flame union position

For other types of gas, adjust the screw until the flame is stable and uniform, proceeding
as follows:

6.8 Functional check

• Start the appliance by following the "Operating instructions";
• check for leaks;
• check for flame stability throughout the ON-OFF-ON control range;
• check the lighting process along the main burner and check that flames are even;
• check for proper operation of pilot flame;
• check that flue gases come out of the corresponding pipes regularly;
• check that there is a good inflow of fresh air.  
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7. Troubleshooting

Users are not allowed to perform any maintenance operations on any parts of this appli-
ance. Maintenance should be carried out by an authorized technician.

TROUBLE POSSIBLE CAUS-
ES

                       MAINTENANCE
FOR THE USER FOR THE TECHNICAL

SUPPORT SERVICE
OPEN FIRES
Pilot burner won’t light: pressure drop in gas supply 

pipe;
contact the gas utility company;

clogged nozzle; remove the dirt from the nozzle;
gas valve damaged; replace it;

After releasing the knob, 
the pilot burner goes out:

valve knob has not held 
down or it has held down 
not enough time to allow 
the thermocouple to get 
hot;

repeat the ignition;

thermocouple faulty; replace it;
gas valve damaged; replace it;

Pilot flame stays lit,  but 
burner won’t light:

pressure drop in gas supply 
pipe;

contact the gas utility company;

clogged nozzle; remove the dirt from the nozzle;
gas valve damaged; replace it;
gas outlet holes on the 
burner crown are clogged;

clean the crown;

burner components are not 
placed one over the other 
correctly;

place them properly.

Turning the fires ignition 
knob from max. to min., 
the burner switches off:

minimum level is too low; adjust the minimum level (see 
chapter “Adjusting the minimum 
level” in the section “Adjustment 
instructions”).

TROUBLE POSSIBLE
CAUSES

MAI NTENANCE
FOR THE USER FOR THE TECHNI-

CAL SUPPORT
SERVICE

GAS OVEN
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Pilot flame won’t light: piezoelectric ignition 
device faulty;

replace it;

the ignition plug is not 
securely fixed, or the 
connection with the ca-
ble is wrong;

check the connection;

ignition plug insulator 
damaged;

replace it;

pressure drop in gas sup-
ply pipe;

contact the gas utility compa-
ny;

clogged nozzle; remove the dirt from the noz-
zle;

gas valve damaged; replace it.
After releasing the 
knob, the pilot flame 
goes out

valve knob has not held 
down or it has held 
down not enough time to 
allow the thermocouple 
to get hot;

repeat the ignition;

thermocouple faulty; replace it;
gas valve damaged; replace it.

Pilot flame stays lit, but 
burner won’t light:

pressure drop in gas sup-
ply pipe;

contact the gas utility compa-
ny;

clogged nozzle; remove the dirt from the noz-
zle;

gas valve damaged; replace it;
gas outlet holes on the 
burner are clogged;

clean the burner.

The temperature ad-
justment does not 
work:

valve bulb is damaged; replace the valve;
thermocouple faulty; replace the valve.

Uneven cooking (pro-
nounced difference in 
the product colouring):

temperature is too high; lower the temperature;
pan is too close to source 
of heat;

lift the pan on the top guide;

different product size or 
thickness;

in order to obtain an even cooking, 
the product should be distributed 
uniformly on each pan. In case of 
solid food, the size, the layers and 
the thickness must be as uniform as 
possible;

non-horizontal racks; level the appliance and check that 
the racks are horizontal using the 
adjustable feet: this operation is 
fundamental for an even cooking.

TROUBLE POSSIBLE CAUS-
ES

                       MAINTENANCE
FOR THE USER FOR THE TECHNICAL

SUPPORT SERVICE
ELECTRIC OVEN
No heating: no power; check that the appliance is 

energized;

TROUBLE POSSIBLE
CAUSES

MAI NTENANCE
FOR THE USER FOR THE TECHNI-

CAL SUPPORT
SERVICE



8.2.2008  Rev.  1.1

Troubleshooting

46

The temperature adjust-
ment does not work

Operating thermostat dam-
aged

replace it

A temperature is set but 
the oven won't light:

safety thermostat tripped; reset the thermostat.

Uneven cooking (pro-
nounced difference in the 
product colouring):

improper selector position 
or position not suitable to 
the type of cooking;

place the selector so that 
heat is generated by both 
the bottom and the top of 
the oven according to the 
type of cooking to be per-
formed;

different product size or 
thickness;

in order to obtain an even 
cooking, the product 
should be distributed uni-
formly on each pan. In case 
of solid food, the size, the 
layers and the thickness 
must be as uniform as pos-
sible;

non-horizontal racks; level the appliance and 
check that the racks are 
horizontal using the adjust-
able feet: this operation is 
fundamental for an even 
cooking;

one of the two heating ele-
ments is faulty;

replace it.

TROUBLE POSSIBLE CAUS-
ES

                       MAINTENANCE
FOR THE USER FOR THE TECHNICAL

SUPPORT SERVICE
HOT CABINET
No heating: no power; check that the appliance is 

energized.
A temperature is set but 
the cabinet won't light:

thermostat faulty; replace it;
heating element break; replace it.

TROUBLE POSSIBLE CAUS-
ES

                       MAINTENANCE
FOR THE USER FOR THE TECHNICAL

SUPPORT SERVICE
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 Wiring diagram key 827SC0035
Letter code Codes Descriptions Characteristicas
S6-8 6A046001 OPERATING TERMOSTAT 3F
S7 6A046750 OPERATING TERMOSTAT 4 POS.
B2 826630123 CONTROL TERMOSTAT 50-300°C-3F
B16 826630130 SAFETY TERMOSTAT 360°C-3F
E56-57-58-59 826620041 HOT CABINET 1500W-230V
E1 826650050 OPERATION PILOT LAMP 400V-150°C
E16 6A038506 OPERATION PILOT LAMP 400V-150°C
Q1 6A047031 CONTACTOR 230V-20A
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Wiring diagram key 827SC0036
Letter code Codes Descriptions Characteristicas
S6-8 6A046001 OPERATING TERMOSTAT 3F
S7-9 6A046750 OPERATING TERMOSTAT 4 POS.
B2-3 826630123 CONTROL TERMOSTAT 50-300° C-3F
B16-17 826630130 SAFETY TERMOSTAT 360°C - 3F
E56-57-58-59-
60-61-62-63

826620041 HOT CABINET 1500W-230V

E1-2 826650050 OPERATION PILOT LAMP 400V 150° C
E16- 17 6A038506 OPERATION PILOT LAMP 400V 150° C
Q1-2 6A047031 CONTACTOR 230V - 20A
V1 826630270 MINS FILTER 500Vac



827SC0037: Wiring diagram 
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 Wiring diagram key 827SC0037

Letter code Codes Descriptions Characteristicas
S5-B1 826630230 SWITCH-CONTROL THERMOSTAT 30 - 90°C - 1F
E55 826620031 HOT CABINET 700W - 230V
E15 826650050 OPERATION PILOT LAMP 400V - 150°C



827SC0039: Wiring diagram
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Wiring diagram key 827SC0039
Letter code Codes Descriptions Characteristicas
S67 826630050 PUSH BUTTON  STARTING 

PILOT
T1 826630400 TRANSFORMER 220 - 240V 50 - 60 Hz 



827SC0040: Wiring diagram 
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 Wiring diagram key 827SC0040
Letter code Codes Descriptions Characteristicas
S67 826630050 PUSH BUTTON  STARTING PILOT 3F
T1 826630400 TRANSFORMER 220 - 240V 50 - 60Hz



827SC0041: Wiring diagram 
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 Wiring diagram key 827SC0040
Letter code Codes Descriptions Characteristicas
S67 826630050 PUSH BUTTON  STARTING PILOT 3F
T1-2 826630400 TRANSFORMER 220 - 240V 50 - 60Hz



827SC0042: Wiring diagram
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Wiring diagram key 827SC0042
Letter code Codes Descriptions Characteristicas
S67-68 826630050 PUSH BUTTON  STARTING PILOT 3F
T1-2 826630400 TRANSFORMER 220 - 240V 50 - 60Hz
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Installation and connection drawing  7PC/G400, 7PC/G411

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PC/G411)
G Electrical connection for electrical ignition 

(7PC/G411)
H Tray emptying kit (7PC/G411)
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Installation and connection drawing  7PC/G800, 7PC/G811 

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PC/G811)
G Electrical connection for electrical ignition 

(7PC/G811)
H Tray emptying kit (7PC/G811)
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Installation and connection drawing  7PC/G120, 7PG/G121

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays(7PC/G121)
G Electrical connection for electrical ignition (7PC/

G121)
H Tray emptying kit (7PC/G121)
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Installation and connection drawing 7PC/G160, 7PC/G161

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PC/G161)
G Electrical connection for electrical ignition 

(7PC/G161)
H Tray emptying kit (7PC/G161)
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Installation and connection drawing  7PCV/G400, 7PCV/G411

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays(7PCV/G411)
G Electrical connection for electrical ignition 

(7PCV/G411)
H Tray emptying kit (7PCV/G411)
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Installation and connection drawing  7PCV/G800, 7PCV/G811

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PCV/G811)
G Electrical connection for electrical ignition 

(7PCV/G811)
I Tray emptying kit (7PCV/G811)
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Installation and connection drawing  7PCV/G120, 7PCV/G121

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PCV/G121)
G Electrical connection for electrical ignition 

(7PCV/G121)
I Tray emptying kit (7PCV/G121)
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Installation and connection drawing  7PCV/G160, 7PCV/G161

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PCV/G161)
G Electrical connection for electrical ignition 

(7PCV/G161)
I Tray emptying kit (7PCV/G161)
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Installation and connection drawing  7PCF/G800,7PCF/G811

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays(7PCF/G811)
G Electrical connection for electrical ignition 

(7PCF/G811)
I Tray emptying kit (7PCF/G811)
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Installation and connection drawing  7PCF/GE800, 7PCF/GE811

Descrizione
A Connection gas supply
B Connection electric oven
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PCF/GE811)
G Electrical connection for electrical ignition 

(7PCF/GE811)
I Tray emptying kit (7PCF/GE811)
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Installation and connection drawing  7PCF/G120, 7PCF/G121

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PCF/G121)
G Electrical connection for electrical ignition 

(7PCF/G121)
I Tray emptying kit (7PCF/G121)
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Installation and connection drawing  7PCF/GE120, 7PCF/GE121

Descrizione
A Connection gas supply
B Connection electric oven
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PCF/GE121)
G Electrical connection for electrical ignition 

(7PCF/GE121)
I Tray emptying kit (7PCF/GE121)
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Installation and connection drawing 7PCF/G160, 7PCF/G161

Descrizione
A Connection gas supply
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays (7PCF/G161)
G Electrical connection for electrical ignition 

(7PCF/G161)
I Tray emptying kit (7PCF/G161)



8.2.2008  Rev.  1.1

Technical specifications

75

Installation and connection drawing  7PCF/GE160, 7PCF/GE161

Descrizione
A Connection gas supply
B Connection electric oven
C Distance between feet
D Distance between burners
E Rating plate
F Emptying trays(7PCF/GE161)
G Electrical connection for electrical ignition 

(7PCF/GE161)
I Tray emptying kit (7PCF/GE161)
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Installation and connection drawing  7PCFL/G120

Descrizione

A Connection gas supply

C Distance between feet

D Distance between burners

E Rating plate
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Item Type Specifi cation
Internal dimensions gas oven 800FG,120FG,160FG,811FG,121FG,161FG 572x600x310 mm

Internal dimensions electric large oven 120FLG 790x405x543 mm

Internal dimensions electric oven 800FGE,120FGE,160FGE,811FGE,121FGE,161
FGE

572x600x310 mm

Internal dimensions hot cupboard 120FG,120FGE,121FG,121FGE + 7KR 350x580x340 mm

Volume with package 400VG,411VG 0,40 m³

Volume with package 800VG,800FG,800FGE,811VG,811FG,811FGE 0,75 m³

Volume with package 120VG,120FG,120FGE,120FLG,121VG,121FG,1
21FGE

1,12 m³

Volume with package 160VG,160FG,160FGE,161VG,161FG,161FGE 1,42 m³

Volume with package 400G,411G 0,17 m³

Volume with package 800G,811G 0,30 m³

Volume with package 120G,121G 0,45 m³

Volume with package 160G,161G 0,60 m³

Total weight 400VG,411VG 56 kg

Total weight 800VG,811VG 100 kg

Total weight 120VG,121VG 154 kg

Total weight 160VG,161VG 202 kg

Total weight 800FG,811FG 134 kg

Total weight 800FGE,811FGE 143 kg

Total weight 120FG,121FG 181 kg

Total weight 120FGE,121FGE 191 kg

Total weight 160FG,161FG 262 kg

Total weight 160FGE,161FGE 275 kg

Total weight 400G,411G 37 kg

Total weight 800G,811G 74 kg

Total weight 120G,121G 110 kg

Total weight 160G,161G 148 kg

Total weight 120FLG 182 kg

Electric oven power 800FGE,120FGE,811FGE,121FGE 6 kW

Electric oven power 160FGE,161FGE 6 kW x 2 

Electric cupboard power 7KR 0,7 kW

Electric ignition power 411G,811G,121G,161G,411VG,811VG,121VG,1
61VG,811FG,121FG,161FG,811FGE,121FGE,16
1FGE

0,01 kW

Rated output 800FGE,120FGE 6 kW

Rated output 811FGE,121FGE 6,01 kW

Rated output 160FGE 6 kW x 2

Rated output 161FGE 6,01 kW x 2
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Rated output 7KR 0,7kW

Max. current 800FGE,120FGE,811FGE,121FGE 13,04 A

Max. current 160FGE,161FGE 13,04 A x 2

Cable cross section 800FGE,120FGE,811FGE,121FGE 5 x 1,5 mm² 

Cable cross section 160FGE,161FGE 5 x 1,5 mm² x 2 

Supply voltage 800FGE,120FGE,160FGE,811FGE,121FGE,161
FGE

3/N/PE~400V 50 Hz

Gas burnes 400G,400VG,411G,411VG 1 x 3,5 kW

Gas burnes 400G,400VG,411G,411VG 1 x 5,7 kW

Gas burnes 800G,800VG,800FG,800FGE,811G,811VG,811F
G,811FGE

2 x 3,5 kW

Gas burnes 800G,800VG,800FG,800FGE,811G,811VG,811F
G,811FGE

2 x 5,7 kW

Gas burnes 120G,120VG,120FG,120FGE,120FLG,121G,121
VG,121FG,121FGE

3 x 3,5 kW

Gas burnes 120G,120VG,120FG,120FGE,120FLG,121G,121
VG,121FG,121FGE

3 x 5,7 kW

Gas burnes 160G160VG,160FG,160FGE,161G,161VG,161F
G,161FGE

4 x 3,5 kW

Gas burnes 160G160VG,160FG,160FGE,161G,161VG,161F
G,161FGE

4 x 5,7 kW

Heat gas oven 800FG,120FG,811FG,121FG 6,5 kW

Heat gas oven 160FG,161FG 6,5 kW x 2

Heat gas oven 120FLG 8 kW x 2

Gas power 400G,400VG,411G,411VG 9,2 kW

Gas power 800G,800VG,800FGE,811G,811VG,811FGE 18,4 kW

Gas power 120G,120VG,120FGE,120FLG,121G,121VG,121
FGE

27,6 kW

Gas power 160G160VG,160FG,160FGE,161G,161VG,161F
G,161FGE

36,8 kW

Gas power 800FG,811FG 24,9 kW

Gas power 120FG,121FG 34,1 kW

Gas power 160FG,161FG 49,8 kW

Gas power 120FLG 35,6 kW

Air requirement for combustion 400G,400VG,411G,411VG 340  m³/h

Air requirement for combustion 800G,800VG,800FGE,811G,811VG,811FGE 680  m³/h

Air requirement for combustion 120G,120VG,120FGE,121G,121VG,121FGE 1021  m³/h

Air requirement for combustion 160G,160VG,160FGE,161G,161VG,161FGE 1361  m³/h

Air requirement for combustion 800FG,811FG 921  m³/h

Air requirement for combustion 120FG,121FG 1261  m³/h

Air requirement for combustion 160FG,161FG 1843  m³/h

Air requirement for combustion 120FLG 1317 m³/h

Item Type Specifi cation
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400G=7PC/G400,  400VG=7PCV/G400,  800G=7PC/G800,  800VG=7PCV/G800,  800FG=7PCF/G800,  800FGE=7PCF/
GE800,  120G=7PC/G120,  120VG=7PCV/G120,  120FG=7PCF/G120,  120FGE=7PCF/GE120,  160G=7PC/G160,
160VG=7PCV/G160,  160FG=7PCF/G160,  160FGE=7PCF/GE160,  411G=7PC/G411, 411VG=7PCV/G411, 811G=7PC/
G811, 811VG=7PCV/G811,  811FG=7PCF/G811,  811FGE=7PCF/GE411,  121G=7PC/G121, 121VG=7PCV/G121,
121FG=7PCF/G121, 121FGE=7PCF/GE121, 161G=7PC/G161, 161VG=7PCV/G161, 161FG=7PCF/G161,  161FGE=7PCF/
GE161,  120FLG=7PCFL/G120,  7KR=Kit riscaldante
A=3/N/PE¡­400/230V 50Hz

Construction type A1

Gas intel 3/4" GC ISO R7

Item Type Specifi cation



8.2.2008  Rev.  1.1

Technical specifications

80






