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Dear Customer,

Congratulations on deciding to choose a Baron eneip for your kitchen activities. You made an
excellent choice. We will do our best to make ajsw a satisfied Baron customer like thousands and
thousands of others all over the world.

Please read this manual carefully. You will learmnmright, safe and efficient working methods idearto
get the best possible benefit from the equipmehé ifistructions and hints in this manual will gixeu a
quick and easy start in using this equipment. Yall vete very quickly how nice it is to use the Bar
equipment.

All rights are reserved for technical changes.

You will find all the main technical data on theing plate fixed to the equipment. When you needise
or technical help, please let us know the seriatler of the equipment. This will make it easieptovide
you with the correct service. Please write the acninformation of your local Baron service in adea on
the lines below.

Baron TEAM
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1.General

Read the instructions in this handbook carefulheyt contain important information regarding proper,
efficient and safe installation, operation and rexiance of the appliance.

Keep this handbook in a safe place where it isiigabailable for consultation by other users oé th
appliance.

This appliance must be installethly by an authorised gasfittém accordance with the manufacturer's
instructions,AS5601 and local regulations; and it must be connected to the
electrical supply exclusively by a licensed electrician.

Persons responsible for using this appliance muisplecifically trained in its operation.

Switch off the appliance in the case of faults ocoirect operation. The periodical function checks
prescribed in this handbook must be carried ogbmpliance with the relevant instructions. The appule
must be serviced by a technically qualified peraathorized by the manufacturer and using exclugivel
genuine original spare parts when replacementeeressary.

Failure to comply with the foregoing prescriptianay compromise the safety of the appliance.

1.1 Symbols used in the manual

This symbol indicates situations associated witminent safety hazards. Compliance with the

instructions provided is mandatory in order to jrvnjury.

A This symbol indicates the correct proceduresdopa to avoid unacceptable cooking results,
damage to the appliance, and hazardous situations.

E
This symbol denotes recommendations designedidav ahe user to obtain the maximum
possible performance from the appliance.

HACCP

This symbol denotes information concerning fumtsi that must be considered for the
purposes of control processes.

1.2 Symbols affixed to the appliance

A This symbol indicates the presence of electtieahinals behind the component to which it is
affixed. The component in question may be remowetusively by qualified personnel.
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1.3 Checking correspondence between the handbookdthe appliance

The appliance serial number is shown on the railatg. If the handbooks are misplaced, new copigg m
be ordered from the manufacturer or the local deadkhen ordering new handbooks always quote the
serial number shown on the rating plate.

2.Safety

2.1 Using the appliance safely

A This appliance is designed for professional usé must therefore be used exclusively by
qualified personnel.

Never leave the appliance unattended while in use.

Do not move the appliance when it is hot.

Do not use the appliance if the tank is empty.

Do not put food products directly in the tank, canilusively in the baskets supplied with the spmdie.
Keep the tank drain outlet closed.

DO NOT SPRAY AEROSOLS IN THE VICINITY OF THE APPLIRCE WHILE IT IS IN USE.

2.2 Safety instructions in case of malfunctions

In the event of faults or incorrect operation, eldlse water and gas supplies and disconnect tHaapg
from the electrical supply using the main switchllGervice.

2.3 Other prohibitions (hazardous procedures)

Do not tamper with the adjuster screws sealhemas regulator valves.

2.4 Disposing of the appliance

This appliance is made of recyclable materials ianibes not contain any hazardous or toxic subsgnc
Dispose of the packing materials and the appliamcempliance with the applicable regulations ircéin
the place where the appliance is installed. Packiaterials must be sorted according to their tygrec
delivered to specific collection sites. Abide bywianmental protection regulations.
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3. Functional description
3.1 Application of the appliance

The pasta cooker is intended to cook food in baskeinersed in the boiling water only. By pasta ayok
you can also heat any cooked food which are caddeeh. In this case, use GN food-pan. The pastaarook
tank can include three food-pans GN 1/3 of 215 matepth.

3.1.1 Prohibited use/Use for unintended purposes

The pasta cooker is not designed for frying. Tdrapgerature value range you can set up it is ndicgarft
for this operation.

E
The manufacturer cannot be held liable for amylt$acaused by defective installation or
inappropriate use of the appliance. In such cdsesvarranty shall be null and void.

3.2 Construction

Structure are made from stainless steel, standingleeight adjustable feet. Outside casing ancktaipely
made from stainless steel .

Tank made from stainless steel AISI.

3.3 Operating principle

Heating is through a stainless steel tubular buoperating with uniform flame. The burner must \sttind
mechanical and thermal stress and it is placedruhddank.

Water temperature can be regulated by adjustinguahger between maximum and minimum power.
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3.3.1 Control panel

Fig. 1

1 Water filling valve knob
2 Gas valve knob
3 Piezoelectric ignition device
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4. Operating instructions

4.1 Before use

4.1.1 Preparing for use

Before cooking food for the first time we recommasidaning the appliance thoroughly -- especially th
tanks. Carefully remove all packing materials adtesive film from the pasta cooker; remove anyetsac
of adhesive remaining on the stainless steel sesfaClean the pasta cooker with hot water. If nesogs
remove any traces of adhesive using non-flammaiiests.

Before using the appliance for the first time cléaatank with hot water and a sponge.

E
Clean stainless steel parts with a detergentdbas not contain any abrasive substances and is
specifically designed for cleaning stainless steel.

After cleaning the appliance rinse it with cleartavand wipe it dry with a cloth.

E
Before heating the pasta cooker for the firsttiiti the tank to the maximum level. Remember to
close the drain valve.

A Never clean the appliance with water jets.
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4.2Using the appliance

4.2.1 Filling the tank

First of all, check the drain valve (item 4 igFR) is closed.

Fill the tank with water to the maximum level (oflew level), by opening the filling valve (item b Fig. 1).

Fig. 2

1 Overflow pipe

2 Drain

3 Drain valve

4 Drain valve lever

2 July 2009 Page 13 of 52



4.2.2 Lighting the pilot flame

Push the knob (item 2 in Fig. 1) and turn it uptsition marked with the spark (item 2 in Fig. 8yid the
knob down and at the same time push the ignitigrohyitem 3 in Fig. 1).

Hold the knob down for few seconds so the thermplooan be heated. If the pilot flame goes oyteat
the lighting procedure.

You can check the correct pilot flame ignition kpeaing the door of the compartment beneath.

5
1 2 3 4
Fig. 3
1 Knob — OFF position
2 Knob — pilot flame position
3 Knob — maximum position

4 Knob — minimum position
5 Reference index

4.2.3 Lighting the main tank burner

To light the main burner, exercise a slight pressamd turn the knob to the position correspondinthé
required temperature (from item 3 to item 4 in .

4.2.4 Cooking

When you reached the required temperature, adtbstidé water, if necessary, and add oil;

Place the food into the baskets and immerse thethenboiling water. (Cooking time depends on the
foods);

When product is ready, lift the basket to allowess water to drip away, shake slightly the produnct
deposit it into a container or into serving dish;

Check the tank is always filled with water.

A Never leave the appliance unattended whilesa u
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4.2.5 Switching off the appliance

To extinguish the main burner, turn the know towgattte right to the position marked with the spatén
2 in Fig. 3); only pilot flame remains on. Exercesslight pressure and turn the knob to the poslt@FF"
(item 1 in Fig. 3) to extinguish the pilot flameoto

4.2.6 Emptying the tank

Give utmost attention to this operation, whichsimbe carried out when the water has cooled

down.

Turn the lever (item 4 in Fig. 2) up to open thaidvalve.

4.3 Operations after using the appliance

4.3.1 Dally cleaning

Before cleaning wait for the pasta cooker to cool.

Drain the tank, see previous "Emptying the tankddieg.

General

Main causes for deterioration or corrosion of d&sa steel:

using abrasive or aggressive detergents, espegialjucts containing chlorine such as hydrochloric
acid or sodium hypochlorite (bleach). For this ceadefore using a commercial detergent make sure
it will not corrode stainless steel;

accumulation of ferrous deposits (such as thosatexeby rust dissolved in the water in the pipaline
especially after the appliance has remained idfe pimlonged periods); accumulation of ferrous
deposits must be avoided as far as possible. Das®tbrasive metal pads to remove stubborn food
stains. Instead, use scourers or spatulas madeinless steel or softer, non-ferrous materials;

accumulation of acidic substances such as vindgamon juice, sauces, salt, etc. Avoid prolonged
contact of substances of this type with the stagkteel surfaces of the appliance. Particular darsa
caused by allowing saline solutions to evaporatéherappliance surfaces resulting in the formatibn
salt deposits.
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Routine cleaning

Cleaning the appliance thoroughly on a daily basthe best way to keep it in perfect working caiodi
and increase its working life. Clean the appliandd a damp cloth and soapy water or detergent.id\vo
acid or abrasive cleaners as discussed above. Dasaaggressive detergents, even for washingdbe f
around the appliance, since these products giveafiosive vapour that can deposit on stainless| ste
surfaces and damage them. If the appliance is dity, clean it using a synthetic scourer (e.g.tSgo
BriteTM). Rinse the appliance with clean water avige it dry with a clean cloth. Do not use wire Woo
pads (risk of rust deposits and stains). For tmeeseeason, do not bring ferrous objects into cdntatt
the appliance.

In order to prevent the formation of spots of ceiwa ensure that all salt residues on the sidesatidm
of the tank are completely removed.

Never use direct water jets to clean the applians&:of water infiltration resulting in malfunctis and
damage.

Stains and scratches on the stainless steel

Scratches and stains can be removed using stastssvool pads or synthetic scourers; alwaysmihe
same direction as the satin finish.

Rust

If you need to remove rust stains seek advice fimahastrial cleaner manufacturers to choose a deitab
product. Industrial descaling products can alsaused for this purpose. After using the cleaningdpo
and rinsing the appliance with clean water, anlakadetergent may be required to neutralize arigt ac
compounds remaining on the surface.

Cleaning the pasta cooker

Periodically remove any accumulated limescale dépassing a specific scale remover product as
indicated below:

Fill the tank until all incrustations are coveredhmvater. Turn the pasta cooker on and heat waier
to 60°C (140°F).

Add about three teaspoonfuls of descaling powdetipe (quart) of water in the tank. You will noé
that water will start foaming as soon as the powdacts with the scale.

Do not breathe the vapours generated during thesatipn. Wear a facemask and rubber gloves.

When water stops foaming, empty the tank and reppeagntire procedure.
Fill and empty the tank three times. Dry it thorblyg

4.3.2 Periods of disuse

If the appliance is to remain idle for a prolongestiod, after cleaning and drying the surfaces khba
protected by applying a film of a suitable prod{ecty. vaseline oil spray or similar products).

Turn off the gas shut off valve on the gas supiplg. |
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4.3.3 Routine maintenance

Service and maintenance procedures must be perdoertdusively by qualified and authorized personnel
The following maintenance operation should be peréml at least once a year:

checking proper operation of control and safetyiaks;
combustion check, i.e.:
1. ignition;
2. combustion safety;
3. checking for proper operation in range of setti@déOFF-ON.

E
We strongly recommend entering into a technisalsdance agreement providing for at least one
service per year.

4.3.4 Supplementary cleaning

Cooking pasta gives rise to the production of $tdaf similar properties to egg white) that tendsake
on to the tank bottom. Clean regularly, 3-6 timeslay, according to the frequency with which the
appliance is used. Turn the control knob to the @BEition. Empty the tank following the instructsn
open the drain valve and carefully wipe the walld ¢he tank bottom to remove residual starch. Cibse
drain valve and fill the tank up to the maximumdevi o restore the appliance to full operation réethe
heading "Lighting the burners".
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5. Installation

5.1 General

[I
The manufacturer cannot be held liable for anpalge to property or injury to persons due to
incorrect installation or inappropriate use of #&ppliance. In these cases, the warranty is invalid.

A Installation, maintenance, connection to thesggply and commissioning of the appliance must
be performed by an authorized installer. The authdr installer must adhere strictly to the safety
regulations in force in the place where the appkais installed.

5.1.1 Installation conditions in compliance with regulatory requirements.

Note that all appliances installed on premises dpehe public must meet the following requiremeitise
appliance must be installed and serviced in compéawith all applicable regulations and standards,
namely:

safety regulations concerning fire and panic hazarghublic buildings;
general regulations valid for all applianees. AS5601- Gas Installations, AS3500
appliances running oraturalgas orLPG (propane)

Adhere strictly to the specific prescriptions givarrelation to the type of gas used:

Heating, ventilation, refrigeration, air-conditio, and production of steam and hot water for aanit
use;

Installation of professional cooking appliances;
Specific regulations applicable to various typeputflic premises (hospitals, shops, etc.).

5.2 Exhausting fumes

The appliance should be installed in a well-vetdlaarea, under an extractor hood if possible, in
compliance with the applicable regulations in for@dis precaution serves to guarantee the complete
expulsion of flue gas resulting from the combustiwacess. The amount of air required by the condnust
process is given in the "Technical specificatiaidd" at the end of the handbook.

E
In compliance with regulations in force concegninstallation, our appliances are defined in the
"Technical specifications table" under the head®gndard construction”.
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5.3Storage

If the appliance is stored in a warehouse withrirebtemperature below 0°C (32°F), it should beulgtd
to a temperature of at least +10°C (50°F) priauge.

5.4 Unpacking the appliance

Before installing the pasta cooker remove all pagkinaterials. Some parts are covered in adhedive fi
which must be completely removed (see heading ‘@neg for use").

5.5 Disposing of packing materials

All packing materials must be disposed of in coirupdie with the local regulations in force in thecpla
where the appliance is installed. Packing materiaist be sorted according to their types and deld/¢o
specific collection sites. Abide by environmentedtection regulations.

5.6 Positioning

Before performing any work on the appliance, eltse gas and water supplies and switch off

the electrical power supply.

A Before you start work, clean the tank carefutig &ill it to the level of the overflow pipe.

Level the appliance using a bubble level. The heafhthe appliance can be adjusted by means of the
adjustable feet. Correct adjustment of the feeumsssthat the appliance can be anchored in a stable
condition.

Comply with all workplace fire and safety regulaiso

A If the appliance is installed alongside a walldeaf a material that is flammable (wood etc.) or
anyway sensitive to heat (plasterboard etc.), adofible protective measures to protect the wall i
guestion. To this end, clad the wall with a matettiat offers protection from radiant heat or obsea
minimum clearance between wall and appliance ofrh@0at the side and 50 mm at the rear.
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5.7 Gas connection
This appliance is designed to operate with nammalor_iquified Petroleum Gas (Propane)

The gas connection must be made using a flexiblegist metal pipe with an adequate diameter (see
"Technical specifications table" at the end of tiemdbook); do not use Teflon tape on fittingssidees of
such materials may reach the gas regulator valdecanse faulty operation. Install a gas supply-sfiut
valve and union ugream from the appliance; this valve must be set tocltssed position when the
appliance is not in use. The supplied appliancergaslator must be installed between isolating eaad
appliance inletAn appliance regulator must also be installed wt@mecting to LPGas (Implementation
date January 2005 — Refer AS4563)

Once the gas connection has been made, cheg&itibe and fittings for possible leaks; to find

any leaks use a soapy water solution or a spdedic detector (spray).

5.7.1 Gas technical specifications

The appliance should be started up at its ratedepowsing the nozzles shown in the Table 1,
“Specifications for the burners, nozzles and sg#fin. All the nozzles required are supplied witte th
appliance in a bag. The main burner nozzles ar&edan hundredths of a millimetre.

Table 1 : Specifications for the burners, nozzles and settings

9CPI/G400 9CPI/G800

Rated power (Mj/h) 63.5 127
Minimum output (Mj/h) 9.6 9.6x2
Natural gas consumption (m3/h) 1.75 3.5
Liquid gas consumption (kg/h) 1.29 2.58
Natural gas 1 kPa (at regulator)
Rated pressure (kPa) at burner 0.66 0.66
Nozzles (mm) Pilot flame [0.32 0.32x2

Max. 3.85 3.85x2

Min. .70 adjustable |.70 x 2 adjustable

Primary air distance (mm)

/

27

27

LPG 2.65kPa
Rated pressure kPa at burner 2.65 2.65
Nozzles (mm) Pilot flame [0.16 0.16x 2
Max. 2.10 2.10x 2
Min. .70 70x2
Primary air distance (mm) 27 27
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5.8 Connecting water supply

The union for the water supply must be metal, rigidflexible, with pipes with a proportionate cross
section Installation to be in accordance with local regioins e.g. AS3500.

5.9 Drain

Drain in the floor. It is performed through plastigdbe which can withstand heat (min 90°C). The
connection to the sewer is carried out accordirtgetlth rules in force in the location.

5.10 Personnel training

Inform the operators who will use the appliancewbis functions, referring to the instruction mahand
give them a copy of the manual.

5.11 Rating plate

The rating plate showing the specifications of ¢tberesponding model is applied in the position shamv
the installation and connection drawings and inetuthe data listed below:

Manufacturer:

Model: (see front page)

Serial number:

Year of manufacture:

Category: (see "Technical specifications table")

Heating power: (see "Technical specifications table")

Natural gas consumption: (see "Technical specifications table")

Liquid gas consumption: (see "Technical specifications table")

Supply pressure:

natural gases: (see "Table of gas categories and pressure values" above)
liquid gases (propane): (see "Table of gas categories and pressure values" above)
Gas supply: (see "Technical specifications table")

Supply voltage: (see the label on the packaging and on the appliance)
Appliance adjusted to use:
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6. Adjustment instructions

6.1 General

To convert the appliance from natural gas to LR éikample) the nozzles of the main and pilot brgne
must be changed; the nozzles required are shoteble 1.

The appliance regulator must be changed for theecbtype for LPGas.
All the nozzles required for setting up the apptmare supplied with the appliance in a bag.

The main burner nozzles are marked in hundredtha ofillimetre, while the pilot burner nozzles are
marked with a reference number.

6.2 Replacing the main burner nozzle

To replace the nozzle, proceed as follows:

Open the door of the appliance compartment;

To replace the nozzle (item 2 in Fig. 5) remove pitede for regulating air (item 1 in Fig. 4), reneov
the fixing screw (item 3 in Fig. 4) ;

Fig. 4

1 Air regulator

2 Nozzle holder union elbow and burner test point
3 Air adjustment fixing screw

4 Gas pipe
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Remove the nozzle and replace it with the apprtgnazzle shown in the table 1 ("Specifications for
the burners, nozzles and settings")

After any replacement, you should adjust primary, dollowing the instructions in the table 1
("Specifications for the burners, nozzles and i9g#l).

Fig. 5

1 Primary burner
2 Primary burner nozzle
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6.3 Replacing the pilot flame burner nozzle

To replace the nozzle, proceed as follows:

Open the doors and unscrew the screws fixing ldluerbox protection (item 1 in Fig. 6) and lower it

Fig. 6

1 Lower flue box protection fixing holes
2 Lower flue box protection

Unscrew the thermocouple union (item 7 in Fig. M alid off pilot flame assembly;
Unscrew the nut of the pilot flame gas pipe (iteim &ig. 7);

Fig. 7

1 Ignition plug

2 Pilot flame

3 Ignition lead

4 Pilot flame gas pipe nut
5 Pilot flame gas pipe

6 Thermocouple

7 Thermocouple union

8 Pilot flame shaft
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In order to avoid twisting the pilot flame shaftdasubsequent wrong position for the pilot flamegewh
loosing the union, always use an 12-point spaniténd it onto the pilot flame assembly to
counterbalance the force;

Remove the nozzle (item 2 in Fig. 8) and replacsitih the appropriate nozzle shown in the table 1
("Specifications for the burners, nozzles and sg#l, Pilot flame);

You do not need to adjust primary air.

Fig. 8

1 Pilot flame union
2 Nozzle

6.4 Adjusting the minimum setting

To operate with liquid gases, the adjustment s¢i@mm 1 in Fig. 9) must be screwed right down.
For other gases, remove the knobs, insert a sciwsvahrough the hole and adjust the screw (item 1
Fig. 9).

Fig. 9

1 Screw for adjusting the minimum setting
2 Gas valve
3 Ignition button
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Regulation can be performed with a liquid-filledepsure gauge (for example, a U-shaped pressure
gauge, minimum subdivision 0.1 mbar) or a digitagsure gauge;

Open the doors ;

Unscrew the screw (Fig. 10) ;

Connect the pressure gauge;

Start up the appliance (as described in the instruenanual of the appliance).

Fig. 10

The gas pressure with the burner on minimum musespond to the pressure values given in the thble
("Specifications for the burners, nozzles and se#tl, reduced pressure at minimum).

6.5 Adjusting the primary air

If the flames are stable it means the primary sicarrectly adjusted; more clearly, if the flames ribt
detach when the burner is cold nor flash back vtherburner is hot (fire on the gas nozzle)

The distance for adjusting the primary air for mnis shown in the table 1 ("Specifications foe th
burners, nozzles and settings", Primary air disgganc

Fig. 10a

2 July 2009 Page 26 of 52



6.6 Pilot flame control

Ignite the pilot burner in accordance with the tiglauser instructions.

If the burner is correctly adjusted the flame sHoehvelop the thermocouple and present a compact,
uniform appearance. If this is not the case, clhedasure that the correct nozzles are installed.

6.7 Operating check

Switch on the appliance by following the relevapémating instructions.
Check to ensure there are no gas leaks from timegft

Check and adjust regulator to correct pressurekP.&%for LPGas).
Check flame stability in the settings range (ON-GDIN).

Periodically check the ignition process and ensiieeflame extends around the entire area of tha mai
burner; check also to ensure that the flames aferom

Check correct operation of the pilot burner.
Check to ensure that combusted gas is issued freffiite ducts.
Check to ensure there is an adequate supply df &iesn the place of installation.
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7. Maintenance

Before attempting to repair or service the appkaradways turn off the gas shutoff valve upstredrhe
appliance and disconnect it from power supplgrvice and repairs to be carried out only by autbhd
personnel.

After every repair or maintenance operation onmss, always check for leaks at joints and pifiags
carefully. To do so, use soapy water or a spelgfik detector (spray).
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7.1 Front panel disassembly

To remove the front panel follow the instructioresduv:

Remove the knob of gas tap (pos.2 in Fig. 11) ;
Remove the knob of water tap (Pos. 1 in Fig. 11);

Open the door and loosen the front panel fastesingws (Pos. 4 in Fig. 11);

Fig. 11

1 Water tap knob

2 Gas tap knob

3 Ignition switch

4 Front panel fastening screw

Remove the front panel;

Disconnect the piezo ignition in order the fronhehis completely separated from the rest of the
equipment.

Fig. 11a
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7.2 Replacing the water filling valve

To replace the water filling valve, proceed asdaf:

Remove the control panel as indicated in the papgfRemoving the control panel”;

Unscrew the nut on the water inlet pipe (item &igu 12) and remove the pipe (item 5 in Fig. 12);
Unscrew the nut on the water outlet pipe (item Bimn 12) and remove the pipe (item 1 in Fig. 12);
Unscrew the fixing metal ring (item 3 in Fig. 1X)tbe valve (item 6 in Fig. 12);

Remove the valve;

Remove two nipples from the valve faulty and ifgstsm on the new valve;

Refitting the spare part is a reversal of removal,

Fig. 12

1 Water outlet pipe

2 Nut

3 Fixing metal ring of the valve
4 Nut

5 Water inlet pipe

6 Valve

7 Nipples
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7.3 Replacing the gas valve

To replace the gas valve proceed as follows:

Remove the control panel as indicated in the papgtRemoving the control panel”;

Unscrew the thermocouple union (item 1 in Fig. 13);

Unscrew the nut of the pilot flame gas pipe (item €ig. 13);

Unscrew the nut on the outlet and (item 4 in FR). iblet pipe (item 8 in Fig. 13) of the gas;

Remove the valve (item 10 in Fig. 13);

When the valve has been removed, remove the sareadfusting the minimum setting (item 9 in Fig.
13) and fit it on the new valve;

Assemble the new valve, ensuring it is correctlgifianed, following the procedure in reverse toifix
in place;

Adjust the minimum setting as indicated in the geaph "Adjusting the minimum setting".

Fig. 13

1 Thermocouple union

2 Thermocouple

3 Gas pipe

4 Gas outlet pipe nut

5 Pilot flame gas pipe

6 Pilot flame gas pipe nut

7 Gas inlet

8 Gas inlet nut

9 Screw for adjusting the minimum setting
10 Gas valve
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7.4 Replacing the main burner

To replace the main burner proceed as follows:

Open the doors;
Unscrew the nut on the outlet pipe (item 4 in Eig) of the gas;
Remove the plate for adjusting air (item 1 in Hig), by removing the fixing screw (item 3 in Figl)1

Fig. 14

1 Air regulator

2 Nozzle fixing union

3 Air adjustment fixing screw
4 Gas pipe
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Unscrew the union fixing metal ring (item 1 in Fig);

Remove the union (item 2 in Fig. 15) from the burne

Unscrew the screw fixing lower flue box protectamd lower the protection (item 1 in Fig. 16);
Unscrew two fixing screws of the burner and remib¥om its housing;

Mount the new burner, following the procedure imemrse for fixing it in place;

After any replacement, you should adjust primary; &llowing the instructions in the table 1
("Specifications for the burners, nozzles and sg#l).

Fig. 15

1 Fixing metal ring of the union
2 Nozzle support union

3 Pipe fixing nut

4 Gas pipe
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7.5 Replacing the pilot flame

To replace the pilot flame, proceed as follows:

Open the doors, unscrew the screws fixing lowes Box protection (item 1 in Fig. 16) and lower it;

Fig. 16

1 Lower flue box protection fixing holes
2 Lower flue box protection
3 Fixing screws on the pilot flame shaft bracket
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Unscrew the thermocouple union (item 7 in Fig. 4l slid off pilot flame assembly;
Unscrew the nut of the pilot flame gas pipe (item &ig. 17);

Disconnect the plug ignition lead (item 3 in Fig);1

Unscrew the plug union (item 1 in Fig. 17) and remthe plug;

Fig. 17

1 Ignition plug

2 Pilot flame

3 Ignition lead

4 Pilot flame union

5 Pilot flame gas pipe
6 Thermocouple

7 Thermocouple union
8 Pilot flame shaft

In order to avoid twisting the pilot flame shaftdasubsequent wrong position for the pilot flameegwh
loosing the union, always use an 12-point spaniténd it onto the pilot flame assembly to
counterbalance the force;

Unscrew three fixing screws on the pilot flame sliggm 3in Fig. 16);
Remove the shaft from pilot flame faulty and inistia¢ spare part;
Mount the new pilot flame, following the procedimereverse for fixing it in place.
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Replacing the thermocouple

To replace the thermocouple, proceed as follows:

Open the doors, unscrew the screws fixing lowes Box protection (item 1 in Fig. 16) and lower it;
Remove the thermocouple union (item 1 in Fig. I8irfgas valve;

Unscrew the thermocouple union (item 6 in Fig. 4l slid off pilot flame assembly;

Follow the procedure in reverse to fix the new part

Replacing the ignition plug
To replace the plug, proceed as follows:

Open the doors, unscrew the screws fixing lower Hox protection (item 1 in Fig. 16) and lower it;
Disconnect the plug ignition lead from plug faulty;

Unscrew the plug union (item 1 in Fig. 17) and ree;

Follow the procedure in reverse to fix the new part

After performing any repair or service operationany gas parts, you should check for leaks.
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8. Troubleshooting

If the appliance fails to operate, check tfe:
(overload protection). Have the overload protectlemice checked by a licensed electrician.

fuise box for blown fuses

Users are not allowed to perform any maintenaerations on any parts of this appliance.

Maintenance must be carried out exclusively by autled technicat personnel.
SOLUTION
TROUBLE CAUSE FOR THE TECHNICAL
FOR THE USER SUPPORT SERVICE

Pilot flame won't light:

the ignition plug is not
securely fixed, or the
connection with the
cable is wrong;

check the connection;

ignition plug insulator
damaged;

replace the plug;

clogged nozzle;

clean the pilot flame nozzle or replq
it (see chapter Replacing the pilot
flame nozzle);

pressure drop in gas
pipe;

contact the gas utility company;

gas valve damaged;

replace it

the thermocouple is nd
sufficiently heated by

t

repeat the ignition

D

. i procedure;

After releasing the knob the pilot flame;
the pilot flame goes out: thermocouple faulty; replace the thermocouple;

gas valve faulty; replace it

Birgs.sure drop in gas contact the gas utility company;
Pilot flame stays’lit_, b”f[ burner nozzle is clean the burner nozzle (see chapt
main burner won'tlight: | ¢jogged; Replacing the main burner nozzles);

gas valve damaged; replace it
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9. Spare parts

Outerparts 1 .......coviiiiiiiiiiiinnee.
outerpars 2 .......ooviiiiiiiii s
Innerparts 1 ...

Innerpars 2 ......c.oooviiiiiiiiii i,
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9.1 Voltage codes

Voltage Voltage code

3/N/PE~400/230V 50Hz

~250V 16A 50Hz

3/N/PE~380/220V 50Hz

3/PE~200V 50-60Hz

2/PE 220-240V 50Hz

3/N/PE~415/240V 50Hz

3/PE~230V 50Hz

3/PE~220V 60Hz

3/PE~380 50Hz

3/PE~400V 50Hz

3/PE~415V 50Hz

3/PE~440V 60Hz

3/PE~460V 60Hz

3/PE~480V 60Hz

1/N/PE~220-240V 50Hz

2/PE~220-230V 60Hz

3/N/PE~400/230V 50Hz

3/PE~230V 60Hz

ClH|0W|D|D|O|ZIZ(MT|X|<|T|T|O|TMOO|T|>

1/N/PE~100V 50-60Hz

9.2 Product codes

Product code | Full name

Type codes
400 9CPI1/G400
800 9CPI1/G800
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ID Type Description P-code
Module:Outer parts 1

10 400,800 Water filling device 6A022910
20 400,800 Lh upper / rh lower hinge 2547870
30 400,800 Rh upper / Ih lower hinge 2547860

60 400 Top surface with tank 826135421
60 800 Top surface with tank 826135431
70 400,800 Knob gas 824710100
80 400,800 Piezoelectric ignition 6A041105

90 400,800 Washer 822160540
100 400,800 Cap 826630420
110 400,800 Knob water 824710140
120 400,800 Foot 826490710

400=9CPI/G400, 800=9CPI/G800

A=3/N/PE-400/230V 50Hz
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ID Type Description P-code

Module:Outer parts 2
130 400,800 Drain grid 2514590
140 400,800 Basket holder 2519580

400=9CPI/G400, 800=9CPI/G800

A=3/N/PE-400/230V 50Hz
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ID Type Description P-code
Module:Inner parts 1

150 400,800 Ignition cable 2510698
160 400,800 Pipe fitting 6A014708
170 400,800 Nut 6A011475
170 400,800 Ogive 6A011470
180 400,800 Pipe 2514660
190 400,800 Burner 2519433
200 400,800 Nozzle L 210 2510457
200 400,800 Nozzle L 385 2511705
200 400,800 By pass 70 6A023721
210 400,800 Locknut 6A010820
220 400,800 Ignition electrode 6A013302
230 400,800 Pilot flame 6A013220
240 400,800 Thermocouple 6A011903
260 400,800 Pipe diam. 4 2514661
270 400,800 Nut for pilot flame 6A017000
280 400,800 Biconic fitting diam. 4 6A016900
290 400,800 Nozzle 16-2 6A013240
290 400,800 Nozzle 32-2 2510334

400=9CPI/G400, 800=9CPI/G800

A=3/N/PE-400/230V 50Hz
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ID Type Description P-code
Module:Inner parts 2

300 400,800 Tube 6A040660
310 400,800 Drain valve 826901320
320 400,800 Niple 6A020311
330 400,800 Pipe diam. 10 2514666
340 400,800 Water tap 826900070
350 400,800 Niple 6A020315
360 400,800 Pipe diam. 12 2514665
360 800 Pipe diam. 12 2514667
180 400,800 Pipe diam. 10 2514660
260 400,800 Pipe diam. 4 2514661
390 400,800 Nut 16 x 1,5 for biconic fitting diam. 1 6A011485
400 400,800 Biconic fitting diam. 10 6A011480
410 400,800 Gas valve nut 6A016110
420 400,800 Biconic fitting for gas valve 6A016120
430 400,800 Gas valve 6A011490

400=9CPI/G400, 800=9CPI/G800

A=3/N/PE-400/230V 50Hz
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10. Technical specifications

Installation and connection drawings....... 50

Technical specifications table.................. 52
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Installation Drawing 9CPI/G400
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Installation Drawing 9CP1/G800
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ltem Type Specification
Packing volume 400 0.52 m3
Packing volume 800 0.98 m?

Total weight 400 79 kg

Total weight 800 138 kg
Number of tanks 400 1

Number of tanks 800 2

Tank size 400,800 307 x 509 x 272 mm
Tank capacity 400 42 L

Tank capacity 800 42 L x42 L
Total gas power 400 63.5 Mj/h
Total gas power 800 127 Mj/h
Amount of air required for combustion 400 33 m3/h
Amount of air required for combustion 800 66 m3/h
Construction type 400,800 Al

Diameter of gas supply piping 400,800 3/4" GC ISO R7
Diameter of water supply piping 400,800 12"
Diameter of tank drain piping 400,800 1"

400=9CPI/G400, 800=9CPI1/G800

A=3/N/PE-400/230V 50Hz

2 July 2009 Page 51 of 52



2 July 2009 Page 52 of 52



