1PBF3ID#00--
PBF3ID#00--
1PBF0O70ID#00--
PBFO070ID#00--

BARAZZA

PYKOBOACTBO NO YCTaHOBKE U 3KCNnyaTaLluu
Installation and use manual



MosppaBnaem Bac ¢ noKkynkonm ycrponcrea
Barazza!

370 BbICOKOKayeCcTBeHHOe 060pyaoBaHMe Ha NPOTS-
XKEeHWW JONroro BpeMeHn MOXeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUpPyA
BblCOYaNLLME SKCMIyaTaLMOHHbIE XapaKTEPUCTUKN.

MOHTaX 1 1Ucnosb3oBaHmne )/CTpOVICTBa ABNAKOTCA
HECNTOXKHbIMU N NHTYUTUBHbBIMN.

Mpocum Bac BHUMATENIbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 06€CneynT COOTBETCTBYIOLLNIA
MOHTaX 1 npumMmeHeHe Bawwero yctporicTBa adpdek-
TVBHbIM 06Pa30M B TeUYEHVIe MHOT X NIET.

B uenax Hanbonee ygobHOro 03HakoOMeHUA C py-

KOBOACTBOM MCNOJIb3YHOTCA ciegytowmne CMMBOJIbI:

HOCTU 1 YCTPOMCTBA

O Obuwme cBegeHVn

f BakHble NnpeanucaHna ana nuuHoum 6esonac-

& M3rotoBuTesnb coxpaHsAeT 3a Co60W NPaBo Ha BHECEHWE

N3MEHEHNIN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOpble NpusHaeT HeobxoanmbiMK, 6e3 06s3aTeNbCTBa NpeaBa-
pPUTENBHOIO NpefynpexneHus.

YepTexin, MOHTaXxHble CXeMbl 1 Tabnuubl, cogepalmecs B
PYKOBOZLCTBE, CYUNTAIOTCA OPUEHTUPOBOUHBIMI 1 CIY»KaT TONbKO
B HPOPMALIMOHHbIX LLENsAX.

CncTembl NOAKYEHNA MOMELLEHNS OONXKHblI COOTBETCTBOBATb
LEeNCTBYIOLMM HAaLMOHaNbHbIM CTaHAapTaM.

3anpeLyaeTcsa KoNMpPoBaHWe, YaCTUYHOE WK NMOSTHOE BOCMPOM3-
Be[leHUe COAePKaHNs, a TaKKe nepeaya JaHHOro PyKOBOZCTBA
TpeTbuMm nruam 6e3 paspelleHus Visrotoutens.

[laHHOe YCTPOICTBO COOTBETCTBYET MNOSIOMKEHMAM ANpeKTVB EBpo-
nenckoro Coto3a 2014/35/UE B OTHOLLEHWM HN3KOTO HaNps»KeHWs,
2014/30/UE oTHOCHTENIbHO 2N1eKTPOMarH1THOM COBMECTUMOCTU U
pernameHTa EBponenickoro Coto3a 2016/426 onA rasa.
WNHCTpyKUMY faHHOIO PYKOBOACTBA AeNCTBUTENbHbI TONBbKO 1A
CTpaHbl Ha3HayeHus.

Congratulations on purchasing a Barazza ap-
pliance!

This safe and reliable high-quality appliance can assist
you in your work with long-lasting top-level perfor-
mance.

It also has the added advantage of being quick and
simple to install and easy to use.
Please read this manual carefully, as it provides impor-

tant information for the correct installation and use of
the appliance which will ensure its long-term efficiency.

The following symbols are used to assist you in reading
this manual:

safety of the appliance

O General information

f Important rules for personal safety and the

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

The partial or complete reproduction or photocopying of the contents
ofthis manual is forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance is compliant with the EU Low Voltage Directive
2014/35/EU, Electromagnetic Compatibility Directive 2014/30/EU
and Gas Appliances Regulation 2016/426.

The instructions in this booklet are valid only for the country of
destination.
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TEXHWYECKWE XAPAKTEPUCTUKIA

Mpun HecTaHAAPTHBIX MOAeNAx rabapuT-
Hble pa3Mepbl ABNAIOTCA NEPCOHANN3N-
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TECHNICAL DATA

With custom made models, dimensions
are made-to-order.
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TexHNYecKne xapaKTepucTvkun Technical data
Hanpsa»keHne Voltage vV 220-240
YacrtoTa Frequency Hz 50/60
O6uwan noTpebnaemasn MOLHOCTb Total absorbed power kw 3,7
kw | 16 20 24
OrpaHunumnTenb MOLWHOCTH Power management
kw | 2,8 32 37
MOLWHOCTb 30H: Power zone:
2 200 @200 kw 3
2 160 2160 kW 2,1
HO5V2V2-F
Tun kKabensa Cable type 3x1,5 mm?
InvHa Kabens Cable length cm 90
Pasmepbl ycTponcrBa Appliance dimensions
WwnpwrHa Width cm 36
fmy6uHa Depth cm 51
BbicoTa Kpomkm Edge height cm 0,6
BbicoTa Kopnyca Enclosure height cm 4,7
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TexHNUYecKne XxapakTepucTukn Technical data
HanpsaxeHue Voltage vV 220-240
YacTtoTa Frequency Hz 50/60
O6uwan noTpebnaemasn MOLHOCTb Total absorbed power kW 74
kw | 1,6 20 28
OrpaHunumnTenb MOLWHOCTHN Power management kw | 3,5 43 5,0
kw | 55 60 74
MOLLIHOCTb 30H: Power zone:
OCTA 210x190 OCTA 210x190 kW 2,1 (3,0)
OCTA 210x390 (bridge) OCTA 210x390 (bridge) kw 1,5 (1,85)
Tun kabensa Cable type ';215\42%%5
InvHa Kabens Cable length cm 90
Pasmepbl ycTponcrBa Appliance dimensions
lWunpwnHa Width cm 68,6
My6uHa Depth cm 51
BbicoTa Kpomku Edge height cm 0,6
BbicoTa Kopnyca Enclosure height cm 4,7




MOHTAMX

NPEAYNPEXAEHWA NO BE3ONACHOCTU

INSTALLATION

SAFETY WARNINGS

CneayeTt BHUMaTeNIbHO O3HAKOMUTbHCA € AAHHbIM
PYKOBOACTBOM nepea MOHTa)XoM u/unv npu-
MeHeHMneMm yCTPOMCTBa N XpPaHUTb ero B mecTe,
AOCTYMHOM ANA BCeX Nonb3oBaTenen AnA CrpaBok;
B C/lyyae nepefauv Unm Nnpofaku yCTPOWMCTBaA, He-
06xoanmo nepefaTtb HOBOMY NOJIb30BaTENIO flaHHOE
PYKOBOACTBO B LIENAX €r0 03HAKOMJIEHNA C MOHTaXOM,
3KCNnyaTaumen 1 npaBmnamm TEXHNKN 6€30MacHOCTN.

A MoHTaK 1 BMeLLaTenbCTBa B YCTPOMCTBA (BHEO-
yepepgHoe TeXOOCYKMBaHME U T.4..) BOMKHbI OCYLLEeCT-
BNATbCS TONbKO KBaIMPULMPOBaHHbIM NEPCOHANIOM
B COOTBETCTBUM C yKa3aHNAMM JAaHHOIO PYKOBOACTBA.
Cuctembl NoAKNIOYEHMA U NPefyCMOTPEeHHble AnA
MOHTa)Ka NOMeLleHNA AOJTKHbl COOTBETCTBOBATb
npaBuiamM TeXHUKM 6e30nacHOCTY, AeNCTBYIOLWUM B
CTpaHe NpYMeHeHNA yCTPONCTBA (3aWUTHbIN 1 pasb-
e[VNHUNTENbHbIN BbIKOYATENb, CUCTEMA 3a3EeMJIEHUA,
3KBMNOTEHUMaNbHaA cucTema v T.4.).

N3rotoBuTtenb He HeceT OTBETCTBEHHOCTb B Cilyyae
HecobnoaeHMA NPUBEAEHHbIX BbiLE YKa3aHWIA.

& B xone npoBefeHmnA onepaunn MOHTaXa,
TexobCnyK1MBaHNA U PEMOHTA CnefyeT BCerga Bbl-
KNoYaTb MaBHbIN 31IEKTPUYECKUIA BbIKOYaTesNb 1
BbIHMMATb BUIKY MUTaHMA.

A [laHHOe yCTpONCTBO He NpefHa3HayeHo anA

(I)yHKU,I/IOHVIpOBaHI/IFI BHe nomeLieHunA.

A YcTponcTBa MOryT MMeTb OCTpble KPOMKMU,
cnepyet cobnofaTb OCTOPOXKHOCTb M UCMONb30BaTb
COOTBETCTBYIOLNE CPpeACcTBa NHANBUAYANTbHOW 3aLu-
Tbl (3aWMTHaA 06yBb, MepyYaTKM n T.4...).

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
sothatall the users can consult it; if you give away or sell
the appliance, please ensure that you give this booklet
to the new user so that he can be informed about its
installation, use and safety rules.

A The installation and any interventions on the
appliance (special maintenance, etc.) must be carried out
by qualified personnel only, as specified in this booklet.
The connection systems and installation rooms must
be suitable and satisfy the safety standards in force in
the country of use (protective isolating switch, earthing
system, equipotential system, etc.).

The manufacturer will not be held liable if the above
requirements are not satisfied.

A During installation, maintenance or repair work,
always switch off the main electrical switch and remove
the connection plug from the socket.

A The appliance is not designed for outdoor use.

AAppliances may have sharp edges; handle them
with caution and use personal safety equipment (protec-
tive shoes, safety gloves, etc.).



KOHTPOJ1b U NMEPEMELLEHUWE

CHECKS AND HANDLING

MNocne pacnakoBKM YCTPOWCTBA, CHATMA YNaKoBOY-
HOro MmaTepurasna 1 3aLMTHbIX NIEHOK MOBEPXHOCTEN,
NPOBEPUTb OTCYTCTBME ABHbIX MOBPEXAEHNIA: NPU NX
HaNNuMn, He OCYLLEeCTBAATb MOHTaX M 0O6paTUTbCA
K dunepy B TeueHne 8 aHen, coobLwan eMy JaHHble,
npuBeeHHble Ha NACNOPTHOM TabnnyKe yCTPONCTBA,
a TakXKe BblABNEHHble Npobnembl (puc. 1).
BHumaHue! He octaBnaTtb 6e3 npucmorpa mare-
pvan, NCNoNb30BaHHbIN AN1A YNAaKOBKU (NaKeTbl,
NOANCTUPON U T.A...), B CBA3M C TEM, YTO OH Nnpea-
CTaB/IAeT ONaCHOCTb ANA AeTel N KUBOTHbIX
(onacHOCTb yayLwIbA).

TpaHcnopTpoBaTb YCTPOMCTBO B MECTO MOHTa)a
cnepyeT Npu UCNONb30BaHUM CPeacTB UHANBU-
AyanbHOM 3awuTbl (puc. 1) 1 NpyMeHAsa BCe mepbl
6e30nacHOCTW, HeobXxoaUMbIE ANA NPeRYNPeXXaeHNA
yuiep6a ansa camoro yCTponcTBa, NOAEN, »KUBOTHbIX
N MyLLEeCTBa.

After having unpacked the appliance and removed all
the packing materials and protective films from the sur-
faces, check for any anomalies: if you find an anomaly,
do not proceed with the installation but contact your
retailer within 8 days, reporting the data provided on
the appliance’s data plate and describing the problems
you found (figure 1).

Attention! Do not leave the packing materials (plas-
ticbags, polystyrene, etc.) unattended, as they area
potential hazard for children and animals (danger
of suffocation).

Move the appliance to the installation location using
appropriate personal safety equipment (figure 1) and
adopting all the precautions necessary to prevent dam-
age to the appliance, people, animals and property.

YTUIIN3ALUNA YITAKOBKA

DISPOSAL OF THE PACKAGING

BHumaHue! YTunnsauma ynakoBkm fomKHa ocy-

LWEeCTBNATLCA B COOTBETCTBMM CO CTaHAapTamm,

AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

- Kopob6Ka

- NONU3TUNEH/ NONNNPONUEH: HAPY>KHaA YNaKOBOUY-
HaA NieHKa, NakeT C MHCTPYKLMAMM

- MeHONOoNMCTUPON: NPOTUBOYAAPHanA 3awuTa.

Attention! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



BbIbOP MECTA MOHTAXA

INSTALLATION SITE CHOICE

XapakTrepucTnkim yCTaHoBOYHOro nomeLlyeHus

YcTponcTBa AOMKHbI pa3MeLLaTbCA B NpeaHa3HAYeHHbIX B
[aHHbIX LienAX MOMELLEHNAX, NPY MAaKCMalIbHOW Temnepa-
Type 25°C 1 MakcmanbHOM BRaXXHOCTN 60%; OHW JOIXKHbI
OTBeuaTb NpaBuIaM TEXHUKN 6e30MacHOCTY, AENCTBYIO-
LMM B CTPaHe MCMofb30BaHNA YCTPONCTBA (3aLUMTHbIN 1
pa3beaVHNTENbHbIV BbIKOUaTeNb, CMCTEMA 3a3eMieHus,
3KBUNOTEHLMaNbHasA CucTema 1 T.4.). YCTponCTBa He npes-
Ha3HayeHbl AN MOHTaXa BHe NoMeLLeHNsA, BO34eNCTBIA
aTMOCPEepHbIX areHTOB WNIN HEMOroAbl. YCTPOMCTBa MOTyT
ObITb MOHTMPOBaHbI Ha 3NeMeHTbI Mebenmn 13 TepMOCTON-
KOro Matepuana, yctonumsoro Kk temneparype (120°C).

PaccTtoAiHMe OoT 60KOBDbIX 1 3afHMNX CTEH
YcTpocTBa AOMXKHbBI pacnofiaratbCA Ha onpeaenex-
HOM PaCcCTOAHUM OT CTEH (puc. 2).

Installation site characteristics

The appliances must be placed in suitable interior loca-
tions with a maximum temperature of 25°C and maximum
humidity of 60%; the locations must satisfy the safety
standards in force in the country of use (protective isolat-
ing switch, earthing system, equipotential system, etc.).
The appliances are not designed for outdoor use, to be
exposed to the elements or bad weather conditions. Appli-
ances may be assembled onto units made of heat-resistant
materials (120°C).

Distance from side and back walls
The appliances must be kept at a specified distance from
walls (figure 2).

A=min.3,5cm
B=min.4,5cm
C=min.56 cm




SJIEKTPUHECKOE NOAKJIIOYMEHUE

CONNECTION TO THE POWER MAINS

& Mepep nogknioueHnem ycTponcTea yoeautbcs,
YTO HanpsKeHue 1 YacToTa, yKa3aHHble Ha Tabnnuke
C NaCNOpPTHbIMU XapaKTepUCTNKaMu, COOTBETCTBYHOT
XapaKTepucTrKam cucTembl NUTaHNA.

YCTPONCTBO NOCTABAAETCA B KOMMEKTE C CUTOBbIM Kabenem
(HO5V2V2-F) gnnHon 90 cm, Ha KOTOPOM AOMXKHa yCTaHaB-
NMBaTbCA BWIIKA, BblgepxmBatowas 16 A, BctaBnaemas B
po3eTKy ToKa (puc. 3a).

B KauecTBe anbTepPHATMBbI, MOXHO NMOACOEANHUTD Kabenb
HenocpeACTBEHHO K pacnpeennTenbHom cetu (puc. 3b): B
AAHHOM CNyyYae OH JOMKEH ObITb OCHALLEH YCTPOMCTBOM N1
BCEMOJIOCHOIO OTCOEANHEHMA C PACCTOAHMEM Pa3MblKaHUA
MEeX [y KOHTaKTamm, 06ecneurBatoLL M NOJIHOE OTCOeAMHE-
HUe NPW YCNOBUAX KaTeropuim n3bbitouHoro HanpsxeHmaA |l.
Kak po3eTKa TOKa, Tak 1 BCeMOJIOCHbIN BbIKOYaTeNb
AOMKHbI COOTBETCTBOBaTb HOPMaM M pa3mMelyaTbCA
B NOJIOKEHNU, AOCTYNHOM fla)ke Npu BCTPOEHHOM
ycrponcTse. Ecnm ycTpoiicTBo ycTaHaBNMBaeTcs BMecTe
C AYXOBbIM WKapoM, NoAKII0OUEHNe ABYX YCTPOICTB 13
coo6pakeHUI1 ANeKTpuyecKkoin 6e30nacHOCTN AOMKHO
6bITb He3aBMCUMbIM.

Cunosoi kabenb HE gonmxeH:

- ObITb CAABNEHHBIM UM CKPYUYEHHbIM;

- HaXOAWTbCA B KOHTAKTE C KAKUMU-NNOO XINAKOCTAMM, pe-
XKYLLUMMM UM TOPAYUMMN NPEeAMETaMM U KOPPO3UOHHBIMU
BeLlecTBaMu;

- BOCTUraTb B KaKO-NbO TOUKe TeMnepaTypbl, NPEeBbILLako-
wew Ha 50°C Temnepatypy OKpy»atoLLen cpepl;

- 3aMeHATbCA Ha Kabenb apyroro Tvna (cm. “TexHuyeckne
XapaKTepUCTUKK" CTP. 4) NN Ha HECOOTBETCTBYIOLLNI;

- ObITb YANVHEHHbIM NOCPESCTBOM YAMHUTENEN.

A Before making the connection, make certain
that the voltage and frequency indicated on the
data plate match those of the power supply system.
The appliance is supplied with a 90cm-long power cord
(HO5V2V2-F) on which a 16 A plug must be installed to
then be connected with a power outlet (figure 3a).
Alternatively, the cable can be connected directly to
the distribution network (figure 3b): in this case an om-
nipolar disconnecting switch must be provided, with a
minimum opening of the contacts that allows complete
disconnection in category Il overvoltage conditions.
Both the power outlet and omnipolar switch must
be up to standard and located in a position which
is accessible even after the appliance is installed.
Ifthe applianceisinstalled together with an oven, the
connection of the two appliances must be independ-
ent for electrical safety reasons.

A The power cord must NOT:

- be crushed or rolled up;

- comeinto contact with any type of liquid, sharp or hot
objects or corrosive substances;

- reach, atany point, a temperature which is 50°C higher
than the room temperature;

- bereplacedwith a different type of cable (see “Techni-

cal data” on page 4) or with a cable which is not up to

standard;

be lengthened with extensions.

HO5V2V2-F
3x1,5mm?
90 cm

-

rB @\

e




3AMEHA CM10BOI'O KABENA

A B cnyuyae Heo6xopammocTun, cunoBom
Kabenb MoXeT 6bITb 3aMeHeH Ha aHaNoOrNYHbIN
(cm. “TexHnyeckne xapakrepuctukun” cTp. 4) B
COOTBETCTBUU C AeNCTBYIOWMNMN CTaHAapTaMmun
CTpaHbl YCTAaHOBKM.

A Ecnmn ycTtponcreo yxxe noacoeanHEHO,
cnepyeT OTCOeAVIHUTD ero OT CUCTeMbI NIeKTPO-
nUTaHunA.

AnAa poctyna K anekTpuyeckum coeanHeHNaMm, CHATb
KPbILWKY KNEMMHOW KONOAKN, OTBMHUMBAA 6GNIOKUPY-
oM ee BUHT (puc. 4).

OTcoeanHNTb CTapbin Kabenb OT KNEMM U CHATb
ero; NoacoefNHUTL HOBbIV Kabenb (ToNbKo Tuna
HO5V2V2-F) B cootBeTcTBYyOWME Knemmbl, N - L - 3emns.
3a6n0KnpoBaTb HOBbIN Kabenb NoCcpeaCcTBOM Cneumn-
anbHOro KabenbHOro 3a)1Ma 1 3aKpbiTb KITEMMHYHO
KONOAKY, BHOBb MO3ULNOHNPYA ee KPbILLKY.

POWER CORD REPLACEMENT

A Ifnecessary, the power cord can be replaced
with an identical type (see “Technical data” on page
4) in compliance with current regulations in the
country where the appliance is installed.

A Ifthe applianceis already connected, discon-
nect the electrical power.

To access the electrical connections, remove the cover
from the terminal board by unscrewing the screws
(figure 4).

Disconnect the old cord from the terminals and remove
it; connect the new cord (only the HO5V2V2-F type) into
the respective terminals N - L - Earth.

Coverthe new cord with the appropriate cord holder and
re-close the terminal, replacing its cover.

2 -Burner 1x230V 4 - Burner 1x 230V

L

1

L1 L2 L3 N1 N2

i

L1 L2 L3 N1 N2

Rd°Rae

4 - Burner 1x 230V 4 - Burner 2x 230/400V

L

1

L1 L2 L3 N1 N2

DD DD

L1 L2 L3 N1 N2

L@ o DG D
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YCTAHOBKA YCTPOUCTBA BUILT-IN UNIT INSTALLATION

& Y6epuntbcAa B NPeBOCXOA4HOM COCTOAHMN 1 A Make certain that the cabinet in which you

YCTONUYMBOCTU dNieMeHTa mebenu, B KoTopbiliycta-  will beinstalling the applianceis in perfect condition

HaBnuBaeTca ycrponcTeo (Cranpaapt DIN 68930). and completely stable (Standard DIN 68930).

MoAroToBMTb MPOEM YKa3aHHbIX pa3mMepoB puc. 5. Prepare an embedded hole with measurements as specified
in figure 5.

[mm]

495
495

340 | 665 J

MoAroToBMTb NPOEM YKa3aHHbIX pa3mMepoB puc. 6; ecnn  Prepare an embedded hole with measurements as specified
BapOYHas NaHesb yCTaHaBIMBAETCA Haa AyxoBbiM LWKadom, in figure 6; if the appliance is to be installed above an oven,
HeobxoAMMO NpeayCMOTPETb pasaenuTenbHyto naHenb (B), it is also necessary to provide an isolating panel (B) with a
HaXOAALLYIOCA Ha PacCTOAHUM, MO MeHbLLe Mepe, 2 cm oT  distance of at least 2 cm from the base of the appliance;
[HULLA, NPOCBEPIIEHHYIO B HUXKHEN YacTu ana nposogku  theisolating panel must be placed under the appliance to
3NEKTPONMTaHWA yCTpolicTea. Heobxoanmo rapaHtuposate  allow for the appliance’s supply of electrical power. It is vital
COOTBETCTBYIOLLYIO BEHTUNIALMIO, MOSTOMY PEKOMeHAYeTca  to ensure correct cooling and in this light, we recommend

06ecneynTb Hanmure BEHTUAALMOHHDBIX OTBEPCTUI (prc.6).  using airing plugs (fig.6).

IF =
— Y ;[2 cm
_ min.

2 cm min. r
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B_Free, y4eTOM MUHUMAJIbHOIO MeXX0CeBOIro

0 Mo>KHO COBMeLLLaTb HECKObKO YCTPOWNCTB cepum
PaCcCTOAHUA MeXAY YCTPOMUCTBaMM 2 cM (puc. 7).

ances; there must be a minimum clearance of 2

O It is possible to install additional B_Free appli-
cm between the appliances (figure 7).

Pasmectutb Ha paboueli NoBepXHOCTM NONoCy rybya-
TOro ynioTHeHWA, cobnogan OCTOPOXKHOCTb, YTOOI
OHa He 3axoAwuna nog Kpam yctponctsa (puc. 8- get. 1).
3aTeM NO3MLUNOHNPOBATb YCTPOUCTBO Haf NPOeMOoMm
(puc. 8 - pet. 2) , obecneunBan ero 61OKNPOBKY
NnocpeacTBOM BMHTOB U CKOO, NpeaoCTaBNeHHbIX B

kKomnneKktauyum (puc. 8 - get. 3).

Place a protective sponge sealant on the work surface
ensuring that it is not positioned under the edges of the
appliance (figure 8 - part 1).

Subsequently, arrange the appliance above the embed-
ded hole (figure 8 - part 2) secure it using the screws and

brackets provided (figure 8 - part 3).

Mpu HecTaHAAPTHBIX yCTaHOBKaX KpenexkHas
cncTema ABNAETCA NepCoOHaANIN3NPOBaHHOMN.

With custom made models, assembly is
personalised.



NPEAYNPEXAEHWNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUIbHOIO U BE3OMACHOIO MPUMEHEHWA

A [laHHoe ycTpoIicTBO 6bIN0 pa3paboTaHo 1 N3roToB-
NIEHO UCKIOYUTENBHO B LIENAX MPUrOTOBAEHWA NULLW. [ipyroe
CNONb30BaHVIE CYNTAETCA HECOOTBETCTBYIOLLVIM, @ TO3TOMY
MOTeHLMabHO ONacHbIMU ANA JIOAEN, XKMBOTHbIX 1 UMYyLLe-
cTBa. Kpome TOro, MOXeT NpM1BeCTN K HenonpasnumMomy rno-
BPEeXAeHNI0 YCTPONCTBA: B JaHHOM Clyyae VI3rotoButenb He
HeceT OTBETCTBEHHOCTb 1 He MPK3HaeT Npasa rno [apaHTuu.

>

Cnepyet Bceria 3amblKaTb BCENOSIOCHbIV NEKTPU-
yecCKum BblIKNYaTeNb nepes NposefeHreM onepawuii no
OUMCTKE WA NPU HAMEPEHUI HeNCnob30BaHUA YCTPON-
CTBA B TeUeHne ANUTeNbHOro Nepuoaa BpemeHu.

Mpw 3aBepLUEeHNN NCNONb30BaHUA YoeanTbCs, YTo
€ PYUKM HaXo[ATCA B NONoXKeHnn “0 - BbIKITIOYEHO".

oy)
[a)

>

Ecnu Ha BapouHOM NaHeny NpucyTCTBYIOT TPELLWHDI,
CnepyeT BbIK/IOUUTb YCTPONCTBO U OTCOEAUHUTD OT SNIEKTprYe-
CKOW CeTU B Liensax npeaynpexaeHnsa SneKTpryeckunx yaapos.

>

YcTponcTBO He 6b1N10 pa3paboTaHo 1 N3roTOBNEHO
ANA ynpaBneHnsa NOCPeCTBOM BHELLHErO TaiMepa Wim
OTAENbHOW CUCTEMbI AUCTAHLMOHHOTO YPABEHNA.

>

B cnyuae BbIfiBNEHMA KakOW-NM60 HeNCNpaBHOCTHY,
He cnepyeT UCNOoMb30BaTh YCTPOWCTBO 1 CBA3ATbCA C aBTO-
pw3oBaHHo CepBUCHOM CNy»K60M, CO0bLLas yKa3aHHble Ha
NacnopTHON TabnnYKe AaHHbIe.

>

[laHHOe yCTPOCTBO He NpeHa3HaYeHOo 4/1A 1CMOMb30Ba-
HA LMV (B TOM YiiCie BeTbMI) C PU3NYECKIMIA, CEHCOPHBIMM
WM YMCTBEHHBIMY OrPaHNYEHAMM, VAV NPV OTCY TCTBIV 3HAHWIA 1
OMbITa, 33 UCKMIOYEHNEM CIyYaeB, KOTfja OTBETCTBEHHOE 3a X 6e3-
OMaCHOCTb NINLO CIELNT 33 HAMM W NPEAOCTABNAET UHCTPYKLAN
OTHOCUTENbHO NMPUMEHEHNA YCTPOICTBA.

>

ﬂeTM OOJIKHbl HaX0AUTbCA No4 NPUCMOTPOM B
LenAxrapaHTUn Toro, yTOObI OHY HE nrpannc yCTpOVICTBOM
Nnn ero 4Yactamun.

>

He ncnonb3oBatb pasbpbi3rmsaemble cpeacTsa
PAAOM C PabOoTaloLLMM YCTPONCTBOM.

>

He BHOCUTb N3MeHeHUA B faHHOe yCTpOVICTBO.
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FOR SAFE AND CORRECT USE

A This appliance has been designed and manufac-
tured exclusively for cooking food. Any other use is consid-
eredimproper and thus potentially hazardous for people,
animals and property. Furthermore, it may permanently
damage the appliance: in this case, the Manufacturer will
not be held liable and the Guarantee will be void.

>

Always disconnect the appliance from the power
supply using the omnipolar switch before carrying out
any cleaning operations or when the appliance will not
be used for an extended period.

>

Make sure that all the knobs are turned to “0 - off”

when you finish using the appliance.

>

If the surface of the cooking zone is cracked,
turn off the appliance and disconnect from the electri-
cal mains in order to avoid any possible electric shocks.

>

The appliance was not designed and manu-
factured to be controlled by an independent timer or a
separate remote control system.

>

Ifyou should note any anomalies, do not use the
appliance but contact an authorized Service Centre and
report the data indicated on the data plate.

>

This appliance is not suited for use by persons
(including children) with physical, sensorial or mental
difficulties or lacking proper experience and knowledge,
unless supervised or instructed on the use of the appli-
ance by the person responsible for their safety.

>

Children must be supervised to ensure that they
do not play with the appliance or parts of it.

>

Do not spray aerosols in the vicinity of this ap-
pliance while it is in operation.

>

Do not modify this appliance.



>

OnacHocTb noxapa!

He ncnonb3oBatb YCTPOWCTBO B KauecTBe OMOPHOI MOBEPXHOCTU.
Y4acToK, HaxoAALWMINCA B HENOCPEACTBEHHO 6nu-
30CTW K YCTPOUCTBY, MOXET CUSIbHO HarpeBaTbcs,
cnepyet cobnofatb OCTOPOXKHOCTb NPU pa3MeLLe-
HUM B AAHHOM NPOCTPAHCTBE PO3ETOK TOKA, APYr1X ObITOBbIX
npVOOPOB, INEKTPUYECKIX Kabenel, Tpyb 1 Lpyroro uys-
CTBUTENbHOTO K TNy U1 BO3ropaeMoro matepuana.

> 9

OnacHocTb neperpesa!l

He pa3melLatb Ha NOBEPXHOCTb KpynHorabaputHble peppo-
MarHuTHbIE NpeaMETbI (HanpyUmep, NAUTbI AN JyXOBOTO LWKa-
da) vnu Ha CTEKNAHHYI0 MOBEPXHOCTb YCTPONCTBA METanye-
CKVie NpeaMeTbl, Hanpumep, CTONIOBbIE NPYOOPbI NN KPbILLKA.

>

Hocutenn aneKTpoKapanoCcTMmMynaTopoB nepea,
MCNONb30BaHNEM BapOYHOI1 NaHeN N JOMKHbI NPOKOH-
CyNbTUPOBATbLCA C BPAuOM.

CnefyeT BbIOMPaTb TObKO KACTPHOM, MPeAHa3HauYeHHble
ANA NCMONb30BaHNA C VHAYKLUMOHHBIMI BapOYHbIMM
MaHeNAMM: NoCyaa A0MKHA ObITb 13 HEPPOMArHUTHOTO
MaTepuana, To eCTb COLEPXaTb XKeNe30, U IMETb MIOCKOE AHNLLE.

&

ANA NPUrOTOBJNEHNA

A OnacHocTb noxapa!

B cny4dyae BO3ropaHua Xvpa Unm ropAayero macsia, He
caiefyet TywnTb niamA BOZOW, @ NOAABUTbL €ro BaXHbIM
XONCTOM Unn I'I0£|,06HbIM MaTtepranom N CBOEBPEMEHHO
BbI3BaTb NOXapPHWKOB.

OnacHocTb noxapa!
He nokpbiBaTb YCTPOWNCTBO MAK e€ro Yacty Gonbron nunu
NoAo6HbIMM MaTepuanamu.

>

OnacHocTb B3pbiBa!

He pa3orpeBatb Ha YCTPOMCTBE XECTAHbIE BaHKMN U 3a-
KpbiTble repMeTnyYeckn eMKoCTu, NPON3BOAMMOe Tenaom
136bITOYHOE AaBNEHME MOXET NPUBECTU K B3PbIBY C COOT-
BETCTBYHOLLMM YyLlepbom Ana nogen.

>

CnepyeT Habnopatb 3a yCTPOWCTBOM MpU ero
GYHKLMOHMPOBaHUN.

>

lMocne ncnonb3oBaHUA BbIKIMKYNTD Bapouy-
HYIO NOBEPXHOCTb NOCPeaACcTBOM COOTBETCTBYOLWEIO
YCTpOVICTBa ynpaBJieHNA N HE o6pau4aTb BHMMaHWNE Ha
NHONKATOP KaCTpIoJib.

B npouecce npuroToBiieHNA C06ﬂl0ﬂaTb BCe
BO3MOHbl€ MepPbl MPEAOCTOPOXKHOCTM ANTATOrO,
uTob6bI He nouapanatb NMaHesb.

.
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>

Fire hazard!

Do not use the appliance as a support surface.

The area near the appliance may become very
hot, so take precautions when positioning
power outlets, other household appliances,
electrical cables, hoses and any heat-sensitive or flam-
mable material in this area.

> Q9

Overheating hazard!

Do not rest large ferromagnetic objects (e.g. baking
trays) or metal objects such as cutlery or lids on the glass
surface of the appliance.

>

Those wearing a pacemaker must consult
their doctor before using the appliance.

Only select pots/pans suitable for use with the
induction appliance: food containers must be
ferromagnetic, therefore, they must contain iron
and the base must be flat.

o

FOR COOKING

>

Fire hazard!

In the case where fats or oils lead to fire, never put out
flames with water, instead suffocate the flames using a
moist dishcloth or a similar material and immediately
call the fire services.

>

Fire hazard!
Do not cover the appliance or parts of the appliance with
aluminium foil or similar material.

>

Explosion hazard!

Never heat up tin cans or hermetically closed containers
on the appliance; the excess pressure generated by the
heat may cause containers to explode, consequently
leading to serious personal injury.

>

Monitor the appliance during the entire time it
is in operation.

>

Once you have finished using the cooking zone,
turn it off using the control device; do not simply rely on
the pot detector.

During cooking operations, always abide by all
possible precautions in order to avoid scratching
the cooking surface.

&



NEPEA HAYANIOM NPUMEHEHUA

BEFORE STARTING

ONMUCAHUE YCTPOMCTBA
/IHOYKUMOHHbIe BapOYHble NMaHey OCHaLLeHbl
O CMeunanbHbIMN MHAYKUMOHHBIMW KaTyLIKamu,
CNOCOOHBIMM MPOU3BOANTb MAarHUTHOE Mone,
nepeaaBaeMoe HenoCpPeaCTBEHHO Kele3nCTbIM KOMMO-
HEeHTaM AHWLLA KacTPIoNN.
EcTb MHOXeCTBO NperMyLLeCTB MHAYKLMOHHOIO Cro-
coba NpUroToBneHus:
- MNpeBOCXoAHas oTaada 6e3 notepb, CiefoBaTENbHO,
CHUXKEHME 3HepronoTpebneHus
- CKOPOCTb NPUrOTOBJIEHNA
- abconoTHas 6e30nacHOCTb (BapoyYHas 30Ha akK-
TUBUPYETCA TONBbKO MPY KOHTaKTe C KacTptonen, n
MOBEPXHOCTb MaHeNI OCTAETCA XOJTIOAHOW)
- JIerkoCTb OUMCTKN.

0O603HaueHnn

nacnopTHas Tabnmuka

KpenexHas ckoba

30Ha NPUroToBMIEHNSA

perynnpoBOYHas pyyKka MOLHOCTM

CBETOBAA UHAMKALMA: YKa3blBAET YCTAHOBNEHHDIN
YPOBEHb MOLHOCTA

ok WwWN =

UNDERSTANDING THE APPLIANCE
Induction cooking zones are equipped with special
O induction coils in order to generate a magnetic field
which is directly transferred to iron components at
the base of pans/pots.
Induction cooking offers various advantages:
- excellent performance with no leakages, therefore a
reduction in waste products
- rapid cooking times
- complete safety (the cooking zone is only activated
upon contact with a pan/pot and the zone surface
remains cool)
- easy cleaning.

Key

data plate

mounting bracket

cooking zone

cooking regulator knob

light value: indicates the set power level

LN WN —

F.lli Barazza S.r.|

BARAZZA\ Flifarazas.

A=
K WV LHz

Questo installato
alle norme in vigore. Consultare llibretto istruzioni prima
diinstallare e usare lapparecchio

~Kw

-

MOJIE3HbIE PEKOMEHAAL NN

MNepen nepBbiM MCNONb30BaHUEM criefyeT

TWATENbHO OUUCTUTb YCTPOWCTBO U €r0 KOM-

NNeKTyloLwme B COOTBETCTBMM C YKa3aHMAMMN
rnasbl “lNnaHoBOe TexobcnyxnBaHue” Ha cTp. 22.
Mpn NepBOM NCNONb30BaHUWN OT YCTPONCTBA MOXET
NCXOAWTb AbIM N HENPUATHbIE 3anaxm: 3TO BbiI3BaHO
CropaHuemM CMa3oK, CMOJIb30BaHHbIX NPV NPOWN3BOA-
CTBe, CNiefyeT NPOBETPUTb MOMELLEHMA.
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USEFUL INFORMATION

Before using the appliance for the first time,
carefully clean the appliance including its com-
ponents as specified in the chap. “Routine
Maintenance” on page 22.
During this time the appliance may emit smoke or un-
pleasant odours (due to the burning of the grease used
in the factory processing of the appliance), so the room
should be aired well during its operation.



OrPAHUYUTEJIb MOLLHOCTHA

NHAYKUMOHHbIE MaHeNn OCHaLeHbl OrpaHnynuTenem
MoLLHOCTW. bnarogaps 3Tol GyHKLMM MOXKHO YCTaHaB-
NNBaTb MAaKCUMasbHYI0 NOTpebnaemyto NaHenbio MoLLY-
HOCTb, NpeaynpeXxaasn Takum 06pa3omM pUCK Neperpy3Ku.

POWER MANAGEMENT

The induction hobs are equipped with power
management. Thanks to this function, you can set the
maximum power that the hob can absorb, preventing
any risk of overload.

Mopenb 36 Model 36

MouwHoctbKBT | 3,7-3,2-2,8-2,4-2,0-1,6 Power (kW) 3,7-32-28-24-2,0-1,6

Mogenb 70 Model 70

MouHoctbKBT | 7,4-6,0-55-50-43-35-28- Power (kW) | 74-6,0-55-50-43-35-28-
20-1,6 20-1,6

Mo>XHO NpOorpaMmMpoBaTb BapOUHYIO MaHesb Ha Xenae-
Mbl€ 3HaUEeHNA, Cnefya NpVBEeAEHHbIM Janiee YKa3aHuAM:
B TeueHue 2 MUHYT NOC/E NOAKNIOYEHNA BapOUHOIi
naHenm K cucteme 3/1eKTPONNTaHUA, NOBEPHYTb ABe
BHELUHUE PYUKI BNeBO CBepX NpeAena Ha 3 ceKyHAbI.
Ha gucnnee 6ypet otobpakeHo, Hanpumep, “7_4"
OTnyckas pyuky, OHa BEPHETCSA B HauaslbHOEe MoJioXKe-
Hue 0.

Ecnv npaBas pyyka BHOBb MOBOPAUBAETCS BNEBO CBEPX
npepaena Ha 3 ceKyHfbl, Ha ancnnee 6yaet oTobpakeHo,
Hanpumep, “6_0"

MoBTOPUTb OMepaunio A0 AOCTUXKEHUS XKeNaeMoro
3HauYeHus.

Mocne BbIGOpA Xenaemoro 3HaueHus, oHo OygeT ycTa-
HOBNEeHO cnycTa 10 CeKyHn OTCYTCTBUS KaKux-nnbo
AEACTBUI, N MeHIO OyfieT YyCTaHOB/IEHO aBTOMATUYECKM.

30HA KOMAHA

Ana onpepeneHva paboyen TOUYKN B COOTBETCTBUM
C NUCMOJIb3yemMOMn PYYKOM, CMOTPUTE NPUBELEHHYIO
Ha HUX TpadapeTHyLo NeyaTb, YeTKO 0603HaUaoLLYIO
30HY, COeQUHEHHYI0 C pyykom (puc. 10).

To program the hob to the desired values, please follow
the steps below:

Within 2 minutes of connecting the hob to the
electrical power supply,turn the two external knobs
to the left, beyond the limit, for 3 seconds.

The display will show, for example, “7_4".

If the right-hand knob is turned beyond the limit to the
left again for 3 seconds, the display will change to, for
example, “6_0"

When you release the knob, it will return to the initial
0 position.

Repeat until the desired value is reached.

Once you have selected the desired value, it will be set
after 10 seconds of inactivity and the menu will be set
automatically.

CONTROL PANEL

In order to determine which knob controls which cook-
ing zone, consult the silk-screen printing which appears
next to the knobs, which clearly and definitively identifies
which knob regulates which zone. (fig. 10).
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NPUMEHEHUE YCTPOUCTBA

USING THE APPLIANCE

NoBepHYTb pyuKy (4) B Kenaemoe MNosioKeHne B
3aBUCMMOCTM OT BblOpaHHOW 30HbI MPUTrOTOBEHNSA:
CBETOBble UHAMKATOPDI (5) yKa3blBalOT YCTaHOBNEH-
HbI ypOBEeHb MoLHOCTU (puc. 11).

Rotate the knob (4) to the desired setting according to the
chosen cooking zone: the light indicators (5) will display
the set power level (figure 11).

CnepyeT pa3melLaTb NOCyAy Ha BbIOPaHHYIO AHA Ha-
rpeBa 30HyY, yaenss BH/MaHve eé NpaBunibHOMY NO3U-
LUMOHUPOBaHWIO (prC. 12): OHa [ONXKHA Pa3MeLLaTbCs
MO LIEHTPY 30HbI MPUIOTOB/EHNA U €€ pa3mep AOSIKEH
COOTBETCTBOBATb BbIOPAHHOW 30HE NPUTrOTOBNEHMS.

Place the food containers on the chosen cooking zone,
ensuring that they are correctly positioned (figure 12):
they must be centred on the cooking zone and they
must be correctly proportioned in relation to the chosen
cooking zone.

TiwatenbHoO BbIOMPaTb EMKOCTM AN1A NPUrOTOB-
NeHnA NULWKM B Lenax onTManbHOro Ncnosb-
30BaHMA SHEPIrun.
C MHAYKUMOHHbBIMX BAapPOYHbIMK MAHENAMU MOXHO
MCNoNb30BaTb NIOOYI0 NOCyay U3 CofepKallero xe-
ne30 mMatepurana, SManMpPoOBaHHOW CTanv U YyTryHa.
[lnAa NpoBepKn COBMECTMMOCTU KacTPIoSIN MOXKHO
MCNoNb30BaTb ABa MeToAa:
1) npoBepWTb, YTO MArHUT NPUANMAET K AHY KaCTPHOIN
(pnc. 13);
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Carefully select food containers with the most
energy-saving benefits.

All pans/pots made of iron, steel enamel and
castiron may be used in the induction cooking process.
In order to check the suitability of pans/pots, please see
the following two methods:

1) check that a magnet sticks to the base of the pan/
pot (figure 13);




2) NnpoBEPUTb, YTO Ha OHE KaCTPoN NPUCyTCTBYET

'A""“." d

B uenax paBHOMepPHOro Harpesa NaHesnu, gHO Ka-
CTPIOAN JOMKHO ObITb NAeanbHO POBHbIM; YTOObI He
nouapanaTb CTEeKIIOKepaMnYeCKyo MOBEPXHOCTb, AHO
TaK)Ke JOJIKHO ObITb rnagkum (puc. 14).

cmmBoOn

2) check the base of the pan/pot for the symbol

In order to ensure the even distribution of heat across
the surface, the base of the pot/pan must be completely
flat; in addition, in order not to scratch the glass-ceramic
surface, the base must also be smooth (figure 14).

Harpes npoucxoauTt TonbKo Torga, Koraa

noaxoAsLWan ans UCNonb30BaHUS HA MHAYK-

LMOHHON NaHenn nocyda pacnosioXkeHa Ha
BK/HOYEHHOW 30HE NMPUTOTOBSIEHUS.

A He ocTtaBnATb NycTble eMKOCTU Ha BKITIOYEH-
HOW 30He MPUroTOBNEHNA.
Cnepyert Bcerga BblbvpaTb YpOBeHb MOLLHOCTHY,
COOTBETCTBYIOWMI OMt0gY, KOTOPOe Bbl XOTHTE
MPUrOTOBUTb, B C/ly4yae COMHEHWI, YyCTaHOBUTb
CaMbl H3KMI YPOBEHb MOLLHOCTY, B fidfibHenLweMm, npu
HeobX0AVMOCTH, MOXHO N3MEHATb MOLLHOCTb, B TOM Uncie
B MpoLecce NPUroToB/IEHNA: NPEXAEe YeM MOJTyYUTb HOBOE
YCTaHOBJIEHHOE 3HAUY€eHWE, MOXKET MPONTY HECKOMbKO MU-
HyT, Heo6XOAMMbIX ANA HAarPeBa NN OXNAKAEHUA.
Mpwn 3aBepLIeHNN NpoLecca NPUroToBeHNA Npuse-
CTW PYYKK B nonoxeHue “0 - BbIKNoYeHOo".

OnacHOCTb 0XKOros!
Bo Bpema GpYyHKLNOHNPOBAHNS YCTPONCTBO OCTAETCA
XONIOAHBIM, HarpeBaeTCA TONbKO fHO MNOCY bl a TEMSO
nepeaaeTca HaNnpPAMY NPUroTaBIMBaeMbIM NPOAYK-
Tam: OHaKO, MOBEPXHOCTb NaHenm (B YaCTHOCTH,
B 0651aCTN NCNONb3yeMOI 30HbI MPUrOTOBJIEHNA)
nogBepraeTcA BO3AeNCTBMIO Tensa, NnepegaBae-
MOTO Yepes KOHTAKT C ropAYM QHOM KacTpIonu.
Cob6niopgaTb OCTOPOXKHOCTD, UTOObI He KacaTbCA 3TON
30HbI MPU CHATU KaCTPIONb C 30HbI NPUrOTOBMIEHMA.
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Heating will only initiate when a food container
suited to the induction appliance is placed on a
lit cooking zone.

& Avoid leaving empty food containers on a lit
cooking zone.

Always select a power level which is appropriate

for the dish you wish to cook; if in doubt, select

the lower power level, subsequently, if necessary,
you can alter the power during the cooking process: a
few minutes may pass before the newly set value, either
an increase in heat or a decrease in heat, is reached.
When you have finished cooking, turn knobs to the
“0 - off” position.

A Burn hazard!

During operation, the appliance remains cool, only the
base of the pan/pot heats up and this heat is directly
transmitted to the food to be cooked: however, the
surface (in particular, the cooking zone surface in
use) will feel the effects of the heat transmitted by
the hot base of the pan/pot.

Take care not to make contact with this zone when
you are removing pans/pots from the cooking zone.



CNEUUANDBHBLIE OYHKL N

QOYHKLNA ABTOMATUYECKOIO NOAOIPEBA H
NaHHaa GyHKLUMA NO3BONAET NOAOrPETb 30HY NpuU-
FOTOB/IEHNA A0 MaKCMMaNIbHOW MOLHOCTM, YTOObI
6bICTPO foBecTy ee oo paboyel TemnepaTypbl.
YT06bI BKNIOUMTL 3TY GYHKUMIO, CrielyeT NOBEPHYTb
COOTBETCTBYIOLLYIO PYYKY NPOTUB YaCOBOW CTPENKN
cBepx npepena Ha 1 cekyHay.

Ha ancnnee otobpasntca cumson H YKa3blBaOLWMI HA
aKTMBaLMIO QYHKLMM, 3aTeM NOBEPHYTb PYYUKY MO Yaco-
BOVI CTPEJIKE, YTOObI YCTAHOBUTb TPEOYEMYHO MOLLHOCTb.
ABTOMaTMYECKUNI NOJOIrPEB 3aBUCKT OT pa3mepa nc-
Mosib3yeMOI KacTptonv: Yem Gofblue KacTplons, TeM
60nblue Bpems Nogorpesa.

Mo ncTeyeHnUr 3TOro BPEMEHM MOLYHOCTb COOTBET-
CTBYIOLLEN 30HbI OyfeT YyCTaHOB/EHA HA paHee yCTa-
HOBJIEHHYIO MOLLHOCTb.

AnAa npepbiBaHnA Unu ge3aktueaunm GyHKUUN
nepeBecTn pyyKy Ha MEHbLUNI YPOBEHb.

OYHKLNA BOOSTER (OFPAHUYEHA 5 MUHTYTAMN) -
JaHHaA GyHKUMA [OMONHUTENBHO CHUXAET Bpemsa
NPUroToBNeHUA onpefesieHHOW 30Hbl, NPUBOAA
Temneparypy A0 MaKCMMaSIbHOrO YPOBHA MOLLHOCTU
B TeYeHne 5 MUHYT.

lNpu 3aBepLUeHnN 3TOro Nepuoa BpeMeHN MOLHOCTb
BAapOYHOM 30Hbl aBTOMATUYECKN BO3BpaLLaeTcA Ha
ypOBeHb 9.

Mcnonb3oBaHve gaHHON GyHKLMM pekomeHayeTca ana
HarpeBa 3a KOpOTKOe BpeMs 60/bLIOIO KONMYeCTBa Xng-
KoCTel (Hanpumep, BOAbI ANA MPUroTOBIEHNA MAKAPOH).
AnAa akTuBaumm faHHON GYHKUUKU JOCTAaTOYHO Mo-
BEPHYTb PYYKy MO YaCOBOW CTPesike CBepx npeaena.
bynet nogaH 3BykoBow curHan, u cumeon “P”noasutca
Ha gucnnee, COOTBETCTBYIOLEM 30He.

OYHKLUA YPOBHA NMOAOIPEBA

HaHHaa GyHKUMA npegHa3HaveHa ana nogaep KrBea-
HUA TemnepaTypbl 6504,

[nAa eé akTMBauMn JOCTaTOYHO NMOBEPHYTb PYUKY B
nonoxeHmne ot 0 go 1.

®OYHKLU WA BRIDGE

OT1a PyHKLMA (BencTBMUTENbHAA TONbKO ANAa Mogenen
70) no3BonsAeT BepTUKanbHO COeaANHUTL ABe cocen-
HWe 30Hbl NMPUrOTOBIEHUA, TEM CaMblM pacLINpPAA
06nacTb, Ha KOTOPYIO MOXKHO MOCTaBUTb KAaCTPHOJIN.
Ocob0 pekomeHAayeTCA NpY NPUroTOBNEHUN C 6ONb-
LIMMU eMKOCTAMU (Hanpumep, XKaponpoyHble Gopmbl,
CKOBOPOAbI).
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SPECIAL FUNCTIONS
A

AUTOMATIC PRE-HEATING FUNCTION
This function provides pre-heating of the cooking zone
at maximum power, so that the operating temperature
is rapidly reached.

To activate this function, turn the desired knob
anticlockwise, beyond the limit, for 1 second.

The symbol H will appear on the display, indicating
activation of the function; rotate the knob clockwise to
set the desired power.

Automatic pre-heating times vary according to the size
of the cooking instruments used: the larger the cooking
instrument, the greater the pre-heating time period.
Upon termination of this time period, the power in the
relevant cooking zone will revert back to the previously
set power level.

0
To stop or deactivate the function, turn the knob to
a lower level.

BOOSTER FUNCTION (LIMITED TO 5 MINUTES)
This function further reduces the cooking time for a given
zone, which operates at maximum power for 5 minutes.
At the end of this interval, the cooking zone power
automatically returns to level 9.

The use of this function is recommended for rapid heating
of large quantities of liquid (e.g. water for cooking pasta).
To activate this function, turn the knob clockwise, beyond
the limit.

An acoustic signal will be heard and the “P” symbol will
be displayed in the relative zone.

WARMING LEVEL FUNCTION E
This function is recommended for keeping food warm.
To activate it, turn the knob from 0 to 1.

BRIDGE FUNCTION E

This function (valid for 70 cm models only) is used to
connect two vertically adjacent cooking zones, increasing
the area on which the pans can be placed. It is particularly
useful when cooking with large pans (for example oven
dishes and saucepans).



[ins aKTVBaLWKM AaHHON GYHKLUY ClefyeT O4HOBPEMEH-
HO MOBEPHYTb ABE PYUKM MO YACOBOW CTPESIKE CBEPX

npepena, Ha ancnnee NoABATCA CUMBONbI m ana
YKa3aHu1A Ha akT1BaLuio GyHKLMW.

PerynupoBKa MOLLHOCTY 30HbI NpurotoBneHnsa bridge
aKTMBMUPYEeTCA TONbKO PYYKOW nepeaHer 30HON npu-
rOTOBNEHUA.

AnAa pesaktmBaumm GyHKUMM CnepyeT U3MEHUTb Noso-
XeHue pyuKm 3afiHer 30Hbl MPUroTOBMIEHNUA.

OYHKUUA BJIOKUPOBKU KOMAHJ, E

Mo>xHO npown3BecTy 610KNPOBKY KOMaHA B Liensx
npegynpexageHna pucka HenpegHamepeHHoro
BKJTIOUYEHUA (CO CTOPOHbI AeTen, MPW OUYNCTKE U T.4.).
[nAa akTBaummn faHHom GyHKUMK cnegyeT ogHOBpe-
MEHHO NOBePHYTb 2 pyukn (ana mogenen 70 2 nesble
PYUKM) NPOTMB YaCOBOW CTPESIKM CBEpX npefena Ha

3 cekyHfbl, Ha gucnnee NOABUTCA CUMBON ana
yKa3aHuA Ha akTmBauuio GyHKumu. Mpu akTmBaumm
610KMPOBKN KOMaH HEBO3MOXHa Kakasa-nmbo one-
pauunA Ha BAPOYHOW NaHEeNMN.

Ana ge3aktneaumm 6510KMPOBKU KOMaHA cnepyeT aei-
CTBOBaTb B COOTBETCTBUN C NPUBEAEHHbIMI BbiLLEe yKa-

I
3aHNAMK 00 BM3yann3aumn Ha gucninee cMumBoa L,

QOYHKUMA NPEAOXPAHUTENIbHOIO BbIKJTKOYEHNA
YCTPONCTBO OCHALLEHO CUCTEMOW 3alnTbl, obecne-
YyMBaloLLEN ero aBToMaTU4YeCcKoe BbIKJIloUeHne no
NCTEYEHNN BPEMEHUN BKIIIOYEHNSA Ha ONpeaeneHHon
MOLLIHOCTMW.

To activate the function, simultaneously turn the two

Ve
knobs clockwise, beyond the limit; the' Y and E symbols
will show on the displays to indicate that the function has
been activated.
The power of the bridge cooking zone can only be adjusted
using the knob for the front cooking zone.
Todeactivate the function, change the position of the knob
for the rear cooking zone.

CONTROL PANEL LOCK FUNCTION B

The controls can be locked to avoid accidental activation
(e.g. by children, during cleaning, etc.).

To activate the function, simultaneously turn the 2 knobs
(for 70 cm models, the 2 left-hand knobs) anticlockwise,

beyond the limit, for 3 seconds; the = symbol will show
on the display to indicate that the function has been
activated. When the control lock is active, you cannot
perform any operation on the hob.

To deactivate the control lock, repeat the above procedure
r
L,

until the display shows the = symbol.

SAFETY SWITCH FUNCTION

The appliance is equipped with a safety switch that
automatically switches off the appliance when it has
been operating for a certain amount of time at a given
power level.

Mowgtoctb | MPEJE/IbHOE BPEMA BK/TIOYEHWA (YACDI) Power Limited operating time (hours)
1-2 6 1-2 6
3-4 5 3-4 5
5 4 5 4
6-7-8-9 1,5 6-7-8-9 1,5
CBETOBAA CUTHANN3ALUA LIGHT SIGNALS
OCTATOYHOE TENMN1O RESIDUAL HEAT

Ecnn TemnepaTtypa BapoOYHON 30HbI ABAAETCA eLe
CILLKOM BbicOKoM (6onee 50°), nocne ee BbiKNoye-
HWA Ha COOTBETCTBYIOLLIEM STOW 30He Ancnnee nosBs-

(
NnAeTCA CMMBOJ H (ocTaTouHOE TENNO).
HaHHaAa nHankaumna nponagaeTt TO/bKO NMNpun OTCYT-
CTBUN PUCKa OXKOroB.
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In the instance where the temperature of the cooking
zone remains high (above 50°) after it has been turned

off, the symbol '\ (residual heat) will appear on the
relative display.

This reminder will only disappear once the risk of burns
is no longer present.



OMNMO3HABAHUE KACTPIOJ1b E

Korga Ha OAHOM U3 MHOMKATOPOB BAPOYHOM 30HbI

L
nosiBNAeTCA CMMBOJ =7, 3T0 0603HavaeT, YTo:

1) ncnonb3oBaHHas Nocyaa He NPUroAHa ANA NHAYK-
LIMIOHHOTO TWMa NPUrOTOBNEHUS;

2) AViamMeTp MCNOMb30BaHHON KacTPloSi MeHblLue
AOMYCTMMOTO YCTPOWCTBOM;

3) Ha BapOYHOW MAHENN HET KacTpIosb.
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POT DETECTION

In the instance where the symbol E appears on one of
the cooking zone display, it signifies that:

1) the instrument used is not suited for induction cooking;
2) the diameter of the instrument used is smaller
than that which is recommended to be used with the
appliance;

3) there is no instrument present on the surface.



TEXOBCJIYKUBAHUE MAINTENANCE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

SAFETY WARNINGS

A Cnepyert Bcerga BbIKNOYaTb rNaBHbIN dNeK-
TPNYeCKuil BbIKNOYaTeNb 1 BbIHUMaTb BUNKY nepep
npoBeAeHNeM onepauuii No oYNCTKe NAN Npu npeg-
NOJIOKEHNN HeNCNoJib30BaHNA YCTPOMCTBA B TeYeHue
ANUTENbHOrO Nepnoja BpemeHm.

Meprnoauyeckn NPoBepATb, YTO INEKTPUYECKNIA
Kabenb ABNAIOTCA LENOCTHbIMM 1 He CAABNEHHbIMUA: B
cnyyae BbiSIB/IEHUA HEMCNPABHOCTY, He UCMONb30BaTb
YCTPOIICTBO 11 HE MbITaTbCA 3aMEHUTb NX COGCTBEHHBIMM
CUNamMm, CBA3aTbCA C CEPBUCHBIM LIEHTPOM A1 3aMeHbl.

A Mocne Kaxgoro NCnonib30BaHWA 1 NOC/E OXNaX-
AEHNA KOMMOHEHTOB YCTPOWCTBA, ClefyeT NPOU3BOANUTb
OYMCTKY: 3TO YNPOLIAET ONepaLiio OUNCTKI 1 MPeaynpex-
[AET CUTYaLMM BO3rOpaHMA OCTaTKOB NPOAYKTOB.

A MpownssoanTb ounctky BCEX vacten yctponcrea
TONbKO B MOPAAKE U NPY UCNONb30BaHNV CPELCTB, YKa3aHHbIX B
HaCTOALLEM PYKOBOZACTBE (B YaCTHOCTM, KaTeropuyeckm nsberatb
NCMOMb30BaHNA abpa3snBHbIX ryOOK, CKPebKOB, KUCIbIX UK
arpeccuBHbIX MOKLMX CPEACTB, MAPOBbIX YCTPOWCTB UM NOA
[laBneHmem, NpAMbIX CTPyil Bogbl). OuncTKa, NpoBeeHHan Apy-
rIM 06Pa3oM, MOXET NOCTaBMTb Nop, yrpo3y 6e30macHoCTb fto-
[lel, IMYLLECTBA U XKNBOTHbIX 11 HAHECTM YLLepb camomy YCTpoit-
CTBY, B C/Ty4ae Yero rapaHT1A He ABMAETCA AeNCTBUTENBHON.

OnacHocTb 0XK0ros!
Ha npoTaxKeHnn HeCKONbKMX MHYT NOC/E NCMOMb30BaHNA
HEeKOTOpble YaCTV YCTPONCTBA MOTYT ObITb OYeHb ropAYnMU!
lMNepen npoBefeHeM OYMCTKM YCTPOMCTBA NOAOXAATb UX
MOJIHOrO OXNAXKAEHUS.

NMNJIAHOBOE TEXOBCJTYKUBAHUE

A Always disconnect the appliance from the
power supply and and remove the connection plug
from the socket before carrying out any cleaning
operations or when the appliance will not be used
for an extended period.

Regularly check that the electrical cable is in
tactand not crushed: ifa faultis noted, do not use the
appliance and do not attempt to replace the cable,
instead immediately inform the Service Centre and
ask for a replacement.

AAfter each use, once the appliance components
have cooled down, clean the appliance: this facilitates
the cleaning operation and prevents the burning of
food residue.

A Clean ALL parts of the appliance using only the
procedures and products indicated in this manual (in
particular, do not use abrasive sponges, scrapers, acidic
or aggressive detergents, steam or pressure cleaning
devices, direct water jets).

Any cleaning performed in a manner different from that
specified may endanger the safety of people, animals
and property as well as cause damage to the appliance
which is not covered by the Guarantee.

A Burn hazard!

For a few minutes after use, some parts of the appliance
maintain extremely high temperatures! Before cleaning
the appliance, wait until it has completely cooled down.

MAINTENANCE SCHEDULE

He TpebyeTca Kakoe-nnbo TexobcnyKBaHMe YCTPOCTBA,
3a UCKIIIOYEHNEM ETO OUNCTKN.

OYUCTKA

« lMoBepxHOCTN U3 HepXKaBeloLell CTaNK: 1CNonb30BaTh
MATKYIO TPAMKY, ClIErka CMOYEHHYH0 HEMTPaNbHbIM MOKOLLM
CPenCTBOM U FOPAYMM YKCYCOM: 1A CMocoba Crosb30BaHNS
CPE/ICTB OUMCTKYA CIE,0BATb YKa3aHNAM U3rOTOBTENA.

+ PyuKa: pyyka He JO/MKHA CHUMATbCA C WTbIPA, Ha KO-
TOPOM MOHTMPOBAHa: ANA €€ OUNCTKU UCMOSb30BaTh
MSATKYIO TPAMKY, C/Ierka CMOUYEHHYH0 HETPanbHbIM MOI0-
LM CPeACTBOM (AN NopsAAKa NCMONb30BaHNA CPeaCTB
OUMCTKM CNIeA0BaTb YKa3aHWUAM U3rOTOBUTENS).
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No regular maintenance is required for the hotplates
except cleaning.

CLEANING

« Stainless steel surfaces: use a soft cloth dampened
in neutral detergent or warm vinegar: follow the
manufacturer’s instructions on the use of the cleaning
products.

« Knob: the knob must not be removed from the pivot
on which it is attached: in order to clean it, use a soft
cloth dampened in neutral detergent: (follow the
manufacturer’s instructions on the use of the cleaning
products).



A Y6eanTbCsa, UTO MotLLee CPEeACTBO He Npocadu-

BAETCA MOf, PyuKy.

Mocne ouncTkm pyukn y6egutbca B TOM, YTO OHa
CNyYyalHo He Gblna cMmeleHa 13 nonoxeHua “0 - Bbl-
KNoYyeHo".

CreKnokepammnuyeckmne noBepxXHOCTU

3HaHue maTepuana

CTeKnoKepammnyecKie NOBEPXHOCTU ABMAKTCA MaKCU-

MasbHO YCTOYMBbLIMM K Tenay (MprbnmnsuTenbHo 4o
800°C), a Takxe K BO3[eNCTBI0 TeMNOBbIX HArpy30K (To eCTb He
MOBPEXAAIOTCA, ECIIN Ha FOPAYYH MOBEPXHOCTb OyfeT BbiNTa
XOMNOfHaA BoAa) N 06M1afatoT XOPOLUMM COMPOTUBIIEHNEM K
LiapanyHam, KoTopble MOryT BO3HVKHYTb B CBA3M C €XKeJHEBHbIM
ICNONb30BaHMEM NOBEPXHOCTU.
Kpome Toro, oH1 06nafaloT yCTONUMBOCTbIO K BO3AEHCTBIKD
KCTbIX BELLECTB (HanprMep, YKCyca, IMMOHHOIO COKa 1 TA..),
HO BELLECTBA C BbICOKMM COAEPaHMEM Caxapa, Npy pacnias-
JIEHUM MOTYT NPYAATb MATOBbIV BUA CTEKMY, TEM HE MEHEE, He
CKa3blBaACb Ha IKCMTyaTaLMOHHbIX XapaKTepPUCTMKaX.

Kak nponsBoauTb ouncTky

MpOV3BOAUTL OUNCTKY MaHENN ClIELYET NOC/E KaXKAOrO UCMONb-
30BaHNfA, TaKuM 06Pa3oM, PsA3b He CKan/MBaETCs, a NpoLecc
ouMCTKM ABNAETCA 6onee NPoCTbIM 1 BbICTPbIM. [ogoxaaTb
OXNAXEHVA BAPOYHON MAHENK, MOC/Ie YEro yaanuTh KpyrnHble
OCTaTKM NOCPELCTBOM CNEeLManbHON AnA CTEKNOKEPAMUKIA
NONATKI: €CAIN PeYb UAET O KYCOUKaX antoMUHIA, Cy4YaliHO
paCnNaBieHHoI NNACTMACChl MK COAePXKaLYMX caxap npo-
LyKTOB, ClieflyeT He3aMeAIMTENbHO NPOU3BECTI OUMCTKY, TaK
KaK 3T BELLeCTBa MOryT NPUBECTI K HEMOMPaBMMON yTpaTe
NPO3PaYHOCTM CTEKNAHHOI MOBEPXHOCTW.

Ypanutb Hanbonee KpynHble OCTaTKK, OYUCTUTb NO-
BEPXHOCTb MPU NCMONb30BaHUN MATKON TPANKMW (1K
OymMaxKHOro NOMOTEHLIA), Clerka CMOYEHHOW cneyyanb-
HbIMV CPeLCTBaMM A1 CTEKNOKEPAMMKI, U 0ObIYHbIM
UNCTALMM CPeCTBOM 1A NMOCYAbl, Ciefya yKa3aHUAM
/3roToBuTENA OTHOCUTENBHO UX NCMOMb30BaHUA.

KaTEFOpI/NeCKI/I 3anpeLwaeTca ncnoib3oBaTb Fy6KVI

nnn a6pa3l/IBHbIe, ypesmepHO Kncnble CpeacTBa,

otbenusateny, cpeacTtea anAa O4YUCTKM yxoBoro
u.||<a<|>a i NATHOBbIBOJUTEJTN.

NMEPUOADI MPOCTOA

Ecnu Bbl npeanosiaraete He nojib30BaTbCA yCTDOMCTBOM
Ha NPOTAXEHNN ONNTENDBHOIO NEPModa BpeMEHN (6onee

2-3 Hepenb), cnepyer:

NPOV3BECTM TILATENbHYI0 OYUCTKY YCTPOWCTBA, Cneaya
yKa3aHuAM cneumanbHo rasbl;
BbITALLWTb BUIIKY N1EKTPONMUTAHUA.
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A Ensure that the detergent has not remained

lodged under the knob.

Ensure that upon finishing the cleaning of the
knob, it has not been accidentally moved from the
“0 - off” position.

Glass-ceramic surfaces
Useful information on the material
Glass-ceramic surfaces are extremely heat-
resistant (they can withstand heats of up to
approx 800°C), they are resistant to thermal shocks
(they do not break when cold water is poured on the
hot surface) and they provide good scratch-resistance,
the results of daily wear and tear.
Additionally, they have excellent resistance to acidic
substances (e.g. vinegar, lemon juice, etc...) however,
substances, rich in sugar, upon melting, may clouden
the glass; this however does not affect the operation
of the appliance.

Cleaning instructions

Clean the surface after each use, so that dirt does not
accumulate, making cleaning easier and more rapid.
Wait until the appliance is cool, subsequently, remove
the larger residue from the surface with the help
of a scraper specifically designed for glass-ceramic
surfaces: if residues consist of aluminium fragments,
accidentally melted plastic material or sugary sub-
stances, clean the surface as soon as possible as the
above mentioned may irreparably clouden the glass
surface.

After having removed the larger residue, clean the
surface using a soft cloth (or a piece of kitchen roll)
lightly dampened in products specifically designed
for glass-ceramic surfaces or with basic washing-up
detergent,following the manufacturer’s instructions
on the use of the cleaning products.

Never use sponges or abrasive products, ex-
tremely acidic products, bleach, oven cleaning
products or stain removers.

PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time
(more than 2-3 weeks):
« thoroughly clean the appliance following the instruc-

tions in the respective chapter;
disconnect the electric power supply plug.



YTUNU3ALNA B KOHLIE CPOKA CJTYKbbl

END-OF-LIFE DISPOSAL

CumBon nepeYepKHYTOI KOP3MHbI, NPNBEAEHHDII
Ha n3genun, yKkasbiBaeT Ha To, 4To 06paboTka
OTXOA0B 3NEeKTPUYECKOro 1 31eKTPOHHOro 060-
—  pynoBaHua (RAEE) gonxHa ocywwecTBNATbHCA OT-
AeNbHO OT 06X OTXOA0B, ANA BO3MOXKHOCTH
BbINONIHEHMNA CNeLnanbHbIX onepayunin AN X NOBTOPHOro
1CNONb30BaHuUA, WK CneuuanbHoi 06paboTkn ana yaane-
HUA 1 yTUAU3auum 6esonacHbIM CNoco6om umerWMxCa
BPeAHbIX ANA OKpYKalowen Cpeabl BELeCTB 1 U3BeYeHNA
MaTtepuanoB, nognexawux nepepaborke.
Moatomy B Utanun otpaboTtasiuee aneKTpnyeckoe u anek-
TPOHHOEe 060pyAOBaHIE AOMKHO NepeAaBaTbCA B cnevluab-
Hble c6opouHble LeHTpbl. Kpome Toro, npn npnobpereHun
HOBOro 060pyAoBaHUA, MOXHO cAaTb oTpaboTaBlee
3NeKTpuyecKoe 1 3NeKTPOHHOEe 060pyAOBaHIe B MarasuH,
KOTOpbIii AO/KEH N3bATb ero Ha 6e3Bo3me3fHOIN OCHOBeE.
HecaHKLMOHMPOBaHHDIN NV HECOOTBETCTBYIOLMIA BbIGPOC
ob6opyaoBaHnA oGycnaBnnBaeT NpuMeHeHNe HaKasaHui,
npeAyCcMOTPEHHbIX ACTBYIOWNM 3aKOHOM.

Ecnm obopypoBaHue Haxogutca He B Utanuu, Heob-
XOAMMO NPUAEPXKNBATHCA LEACTBYIOLLMX HOPM COOT-
BETCTBYIOLLE CTPaHbI.

CrenaTb 0bopyaoBaHMe, Moanexallee yTunmnsaLuy,
HENPUroAHbIM ANS UCMOb30BaHNA MyTeM yAaneHus WHypa
nuUTaHus.

NOCNENPOAAXHOE OBCJTYKUBAHNE

The crossed bin symbol on the product indi-
cates that the waste arising from electrical
and electronic equipment (WEEE) must be
handled separately from undifferentiated
waste, so that it can undergo special opera-
tions for re-use, or specific treatment to remove and
safely discard any substances which may be harmful
to the environment and extract any raw materials
that can be recycled.
In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase a new appli-
ance, you can hand the WEEE over to the shopkeeper,
who is required by law to collect it for free. The un-
lawful or incorrect disposal of the product entails
the application of the penalties provided for by the
applicable legal regulations in force.

Ifthe product is located in a country other than
Italy, you must comply with the regulations in
force in your country.

o

A Before disposing of the appliance, render it unus-
able by removing the power cord.

AFTER-SALES SERVICE

KomnaHua Barazza srl rapaHTupyeT MakcumanbHyto NOAAEPKKY

B C/ly4ae BO3HUKHOBEHWA TEXHUYECKIX NN ApYrux npobnem.

MopAnoK aencTBUN B Cy4ae HeMCNpPaBHOCTH

Mepep Tem Kak cBA3aTbcA ¢ CepBUCHOM CYXO0M pekoMeHay-

eTCA BbINOMHNTb CeayloLre AencTBrA:

* MPOBEPUTb HaNIMuMe INEKTPOIHEPTNN;

*  OMpepennTb AaHHble yCTPONCTBA, YKa3aHHble Ha NacnopTHON
TabnmuKe (MonoxeHre NacnopTHON TabNNUKM - cM.cTp. 14);

« OMNpeaennTb faTy NPUOOPETEHNA YCTPOIICTBA.

A BHumaHue! B oxuaaHnm peweHusa npo6nembi pe-
KOMeHJyeTcA He UCNoNb30BaTb YCTPONCTBO U OTCOEANHUTD
ero ot aneKTpoceTu. He nbiTaTbcA Npon3BeCcTy PeMOHT NN
BHOCUTb U3MEHEHUA B YCTPOICTBO: 3TO MOXKET NPNBECTM
K yTpaTe rapaHTuM 1 NpeACTaBAATb 60/1bLIYI0 ONACHOCTD.
O 3anacHbIX YacTen: NCnonb3oBaHMe KOMMOHEHTOB,

OTNINYAIOLLMXCA OT NPeOoCTaBNeHHbIX M3rotoButenem,

NPUBOAWT K yTPATE rapaHTUN N MOXET HaHECTU yiLep6 Ntogam
11 CaMOMy YCTPOWCTBY.

3anpalwmBaTth UCMNONb30BaHUA TONbKO GUPMEHHbIX
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Barazza srl ensures you the utmost collaboration in the

event of technical problems or for any other needs you

may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

« check that the appliance is supplied with power;

« obtain the appliance data from the data plate (for
data plate position - see page 14);

« find the appliance purchase data.

Attention! While waiting for resolution of
the problem, you should stop using the appliance
and disconnect it from the power supply. Do not
attempt to repair or modify the appliance in any of
its parts: in addition to voiding the Guarantee, this
may be dangerous.

Request ordemandthatonly original spare parts

be used: the use of components other than those

supplied by the manufacturer voids the Guaran-
tee and may cause personal injuries or damage the
appliance.
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