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consultdri ulterioare.

acest manual de instructiuni, Thainte de instalare si utilizare.

=»  Plita incorporabila
n =»  Manual de instructiuni

=  Certificat de garantie
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Va multumim pentru achizitionarea acestui produs FRAM !

1. INTRODUCERE

Inainte de a utiliza acest aparat, cititi cu atentie manualul de instructiuni. Pdstrati manualul pentru

Acest manual este conceput pentru a va oferi toate instructiunile necesare referitoare la instalarea, utilizarea
si Intretinerea aparatului. Pentru utilizarea corecta si Tn siguranta a aparatului, va rugam sa cititi cu atentie

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA
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3. AVERTISMENTE PRIVIND SIGURANTA

Instructiuni privind siguranta

. Cititi cu atentie toate instructiunile Thainte de a folosi aparatul si pastrati-le Tntr-un loc convenabil,
pentru a fi consultate atunci cand este necesar.

Avertismente generale privind siguranta
. Acest aparat poate fi utilizat de copii cu varsta de cel putin 8 ani si de persoane cu capacitati fizice,
senzoriale sau mentale reduse sau lipsite de experienta daca sunt supravegheate sau au fost instruite cu
privire la utilizarea Tn siguranta a aparatului si inteleg pericolele implicate. Copiii nu trebuie sa se joace cu
aparatul. Lucrarile de curatare si intretinere de utilizator nu trebuie sa fie efectuare de copii fara
supraveghere.
Avertisment: Produsul si componentele sale accesibile devin fierbinti in timpul utilizarii. Trebuie sa fiti

atenti, pentru a evita atingerea elementelor de incalzire. Tineti copiii cu varsta sub 8 ani la distanta, cu
exceptia cazului in care sunt supravegheati in mod continuu.

A Avertisment: Gatirea nesupravegheata pe plita cu grasime sau ulei poate fi periculoasa si poate rezulta
ntr-un incendiu. Nu incercati NICIODATA s3 stingeti un astfel de incendiu cu apa, doar opriti produsul si

acoperiti flacara cu un capac sau cu o patura ignifuga.

ATENTIE: Procesul de preparare trebuie sa fie supravegheat. Un proces scurt de preparare trebuie sa fie

supravegheat in permanenta.

Avertisment: Pericol de incendiu: Nu depozitati articole pe suprafetele de gatire.

A Avertisment: Daca suprafata este crapata, opriti aparatul, pentru a evita posibilitatea de soc electric.
. Nu utilizati agenti abrazivi duri de curdtare sau de degresare pentru curatarea suprafetelor

cuptorului. Acestia pot zgaria suprafetele, ceea ce poate conduce la spargerea geamului usii sau la

deteriorarea suprafetelor.

. Nu utilizati aparate de curatat pe baza de abur pentru curatarea aparatului.

. Aparatul dvs. este produs in conformitate cu toate standardele si reglementarile locale si
internationale aplicabile.

. Lucrarile de intretinere si de reparatii trebuie efectuate numai de tehnicienii autorizati de service.

Lucrarile de instalare si de reparatii care sunt efectuate de tehnicienii neautorizati pot fi periculoase. Nu
alterati si nu modificati specificatiile aparatului in niciun fel. Elementele necorespunzatoare de protectie a
plitei pot cauza accidente.

. Tnainte de conectarea aparatului, asigurati-vd cd sunt compatibile conditiile de distributie locale
(natura gazului si presiunea gazului sau tensiunea si frecventa electricitatii) si specificatiile aparatului.
Specificatiile pentru acest aparat sunt prezentate pe eticheta.

ATENTIE: Acest produs este conceput numai pentru gatirea alimentelor si este destinat numai pentru uz
A casnic in interior. Acesta nu trebuie utilizat in niciun alt scop sau n nicio alta aplicatie, cum ar fi utilizare
ne-casnica sau intr-un mediu comercial sau pentru incalzirea unei incaperi.
o Acest aparat nu este conectat la un dispozitiv de ventilare. El trebuie instalat si conectat conform
reglementdrilor curente de montare. Trebuie acordata atentie speciala cerintelor relevante cu privire la
ventilare.
o Daca arzatorul nu s-a aprins dupa 15 secunde, opriti utilizarea dispozitivului si deschideti usa
compartimentului. Asteptati cel putin 1 minut Tnainte de a incerca sa aprindeti din nou arzatorul.
o Au fost luate toate masurile posibile pentru a va asigura siguranta. Deoarece sticla se poate sparge,
trebuie sa fiti atent in timpul curatarii, pentru a evita zgarierea. Evitati lovirea sau ciocnirea geamului cu
accesoriile.
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. Asigurati-va ca pentru aparat, cablul de alimentare nu este prins sau deteriorat in timpul instal&rii. Tn
cazul n care cablul de alimentare este deteriorat, acesta trebuie Tnlocuit de producator, de agentul sau de
service sau de persoane calificate asemanator, pentru a preveni un pericol.

Daca aparatul dvs. este prevazut cu o plita de gatit din sticla sau din ceramica din sticla:
ATENTIE: Tn caz de spargere a geamului plitei:

. opriti imediat toate arzatoarele si orice element electric de Tncalzire si izolati aparatul de la sursa de
alimentare.

. nu atingeti suprafata aparatului.

o nu utilizati aparatul.

Avertismente de instalare

o Nu utilizati aparatul Thainte ca acesta sa fie instalat complet.

o Aparatul trebuie sa fie instalat de un tehnician autorizat. Producatorul nu este responsabil pentru
nicio deteriorare care ar putea fi cauzata de asezarea si de instalarea incorecte de persoane neautorizate.
o in momentul in care despachetati aparatul, asigurati-vd ci acesta nu a fost deteriorat in timpul

transportului. Tn cazul unui defect, nu utilizati aparatul si contactati imediat agentul calificat de service.
Materialele folosite pentru ambalare (nailon, capse, polistiren etc.) pot fi daunatoare pentru copii si trebuie
colectate si indepartate imediat.

. Protejati produsul, nu il expuneti la soare, la ploaie, la zapada, la praf sau la umiditate excesiva.
o Materialele din jurul plitei (adica dulapurile) trebuie sa poata rezista la o temperaturd minima de 100
°C.

o Temperatura suprafetei inferioare a plitei poate creste pe parcursul utilizarii si de aceea trebuie

instalata o placa sub produs.

In timpul utilizarii

Nu plasati materiale inflamabile sau combustibile in aparat sau in apropierea acestuia atunci cand acesta este
in functiune.

Nu lasati aparatul nesupravegheat atunci cand gatiti cu uleiuri solide sau lichide. Acestea se pot aprinde in
conditii de Tncalzire extrema. Nu turnati niciodata apa pe flacari cauzate de ulei, opriti in schimb aparatul si
acoperiti tigaia cu capacul sau sau cu o patura ignifuga.

. Tntotdeauna pozitionati tigdile peste partea centrald a zonei de gétire, si rotiti manerele spre o pozitie
sigura pentru a nu fi prinse sau prinse.

. Daca produsul nu va fi folosit o perioada lunga de timp, opriti comutatorul principal de comanda.
Opriti supapa de gaz atunci cand un aparat cu gaz nu este in uz.

o Asigurati-va ca butoanele de control ale produsului se afla intotdeauna in pozitia ,,0” (stop) atunci
cand aparatul nu este in uz.

o Utilizarea intensa si prelungita a aparatului poate necesita ventilarea suplimentara, precum

deschiderea unei ferestre sau o ventilare mai eficienta, de exemplu prin sporirea nivelului de ventilare
mecanica acolo unde este necesara.

ATENTIONARE: Utilizarea unui aparat de gatit care functioneaza cu gaz produce caldurd, umezeala si
produse de combustie inincdperea in care este instalat. Asigurati-va ca bucataria este bine ventilata, mai ales
atunci cand aparatul este in uz. Mentineti neobturate orificiile naturale de ventilare sau instalati un dispozitiv
de ventilare mecanica (hota cu extractie mecanica).

n timpul curatarii si intretinerii
o Asigurati-va ca aparatul dvs. este oprit de la retea Thainte de a efectua orice operatiuni de curatare
sau de intretinere.
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. Pentru curatarea panoului de control, nu scoateti butoanele de comanda.
. Pentru a mentine eficienta si siguranta plitei, va recomandam sa utilizati intotdeauna piese de schimb
originale si sa contactati service-ul autorizat atunci cand este necesar.

A Acest aparat a fost conceput pentru a fi utilizat numai pentru gatit la domiciliu. Orice alta utilizare (cum
ar fi incalzirea unei incaperi) este necorespunzatoare si periculoasa.

Siguranta gazului

1. Acest echipament nu este conectat la un aparat cu evacuarea produselor de combustie. Aparatul
trebuie conectat si instalat conform regulamentelor de instalare Tn vigoare. Conditiile de ventilatie trebuie
luate in considerare.

2. Cand se utilizeaza un aparat de gatit cu gaz; in incapere se genereaza umiditate, caldura si produse
de combustie. Tn primul rand, asigurati-vd ca bucitiria este bine ventilatd atunci cand utilizati aparatul si
mentineti orificiille de ventilatie naturald deschise sau instalati un echipament de ventilare mecanica.
3. Dupa o utilizare intensa a aparatului, pe o perioada extinsa de timp, poate fi necesara o ventilatie
suplimentara. De exemplu, deschideti o fereastra sau reglati o viteza mai mare pentru ventilatia mecanica,
daca este cazul.

4, Acest aparat trebuie utilizat numai in locatii bine ventilate Tn conformitate cu regulamentele in
vigoare. Cititi manualul Tnainte de instalarea sau folosirea produsului.

5. Tnainte de a pozitiona aparatul, asigurati-va de corespondenta dintre conditiile retelei locale (tipul
de gaz si presiunea gazului) si cerintele aparatului.

6. Mecanismul nu poate functiona mai mult de 15 secunde. Daca arzatorul nu este aprins dupa 15
secunde, opriti mecanismul si asteptati cel putin un minut inainte de a incerca sa aprindeti arzatorul din nou.
7. Toate tipurile de operatiuni care trebuie efectuate asupra instalatiei de gaz trebuie efectuate de
persoane autorizate si competente.

8. Acest aparat este reglat pentru gaz natural (GN). Daca trebuie sa utilizati produsul cu un alt tip de
gaz, trebuie sa apelati la un service autorizat pentru conversie.

9. Pentru o functionare corespunzatoare, hota, conducta de gaz si clema trebuie inlocuite periodic in
conformitate cu recomandarile producatorului si atunci cand este necesar.

10. Gazul trebuie sa arda corespunzator in produsele cu gaz. Gazul care arde corespunzatoare poate fi
identificat dupa flacara albastra si arderea continua. Daca gazul nu arde suficient, se poate genera monoxid
de carbon (CO). Monoxidul de carbon este un gaz incolor, inodor si extrem de toxic; chiar si cantitati mici pot
avea un efect letal.

11. Tntrebati furnizorii locali de gaz privind numerele de telefon de urgenta legate de gaz si mésurile care
trebuie luate Tn cazul in care se detecteaza miros de gaz.

Ce trebuie facut cand se detecteaza miros de gaz:

Nu utilizati flacari deschise si nu fumati.

Nu operati niciun comutator electric. (De exemplu: comutatorul Iampii sau soneria)

Nu folositi telefonul sau telefonul mobil.

Deschideti usile si ferestrele.

Tnchideti toate supapele aparatelor care folosesc gaz si contoarele de gaz.

Apelati corpul de pompieri de la un telefon din afara casei.

Verificati toate furtunurile si conexiunile acestora pentru eventuale scurgeri. Daca se mai simte miros
de gaz, parasiti locatia si avertizati-va vecinii.

8. Nu intrati inapoi Tn casd pana cand autoritatile nu vor clarifica ca acest lucru este sigur.

Nowu ks wDNe
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figurile de mai jos.

4. PREZENTAREA PRODUSULUI

Important Specificatiile pentru produs variaza, iar aspectul aparatului dvs. poate fi diferit de cel prezentat in

Pozitiile arzatoarelor

5.Arzator mediu

Suprafata de metal

6.Arzator mare

Butoane de comanda

7.Arzator mediu

el I

Arzator mic

8.Gratar fonta

www.framelectrocasnice.ro
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5. PANOUL DE CONTROL

2 g2 s Panou plita de 60 cm

ncalzitor frontal stanga
ncélzitor spate stanga
Incélzitor spate dreapta
Incalzitor frontal dreapta

A

AVERTISMENT: Panoul de control de mai sus este doar in scopuri ilustrative. Luati in considerare
panoul de control de pe dispozitivul dvs.

6. SCHEMA DE CONEXIUNI ELECTRICE

AVERTISMENT: Conexiunea electrica a acestui aparat trebuie sa fie efectuata de o persoana autorizata
de service sau de un electrician calificat, conform instructiunilor prezentate in acest ghid si conform
reglementarilor locale curente.

O
O

Q 220-240V ~ 50/60 Hz

ONORONG

HOb VW-F 3G 1.5 mm?
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7. CONECTAREA LA SURSA DE ALIMENTARE SI SIGURANTA CONECTARII

1. Conditiile de setare ale acestui dispozitiv sunt mentionate pe eticheta sau placa de informatii a
acestuia.
2. Dispozitivul trebuie sa fie conectat la o sursa electrica dotata cu o siguranta electrica corespunzatoare

puterii de alimentare a acestuia. In caz de necesitate este recomandabil ca montajul sa fie efectuat de un
service autorizat in acest sens.

3. Dispozitivul este setat in mod corespunzator unei alimentarii de 220-240 V, 50/60 Hz.

4, In cazul in care valorile electrice mentionate difera de cele ale retelei de alimentare va sugeram sa
contactati service-ul autorizat.

5. Conexiunea electrica a dispozitivului trebuie efectuata numai in conformita cu regulile, aceasta

efectuandu-se la o priza prevazuta cu paratraznet. (impamantare) In cazul in care priza de la care se va
efectua alimentarea dispozitivului nu este prevazuta cu impamantare va sugeram sa luati legatura in cel mai
scurt timp posibil cu service-ul autorizat. Producatorul nu va fi responsabil sub nici o forma de deteriorarile
create dispozitivului din cauza unei prize neprevazute cu impamantare.

6. Cablul de alimentare al dispozitivului trebuie conectat la o priza prevazuta cu alimentare, fara a se
utiliza prelungitor.

7. Evitati contactul cablului de alimentare cu zonele fierbinti ale dispozitivului. Totodata evitati
contactul acestuia cu chenarele si colturile ascutite.

8. In cazul in care cablul de alimentare este deteriorat, pentru a evita crearea pericolelor va rugam sa
contactati producatorul sau service- ul acestuia autorizat sau o alta persoana cu aceeasi calificare, pentru
schimbarea acestuia.

9. Conectarea necorespunzatoare poate aduce daune dispozitivului.ln astfel de situatii dispozitivul
este considerat iesit din garantie. Conexiunea electrica a dispozitivului este recomandata a fi efectuata de
service-ul autorizat.

8. CONECTAREA LA SURSA DE GAZ S| SIGURANTA CONECTARII

AVERTISMENT: Thainte de a incepe orice lucrare legats de instalarea gazelor, opriti alimentarea cu gaz. Risc
de explozie.

1. Conectati aparatul la robinetul de gaze pe traseul cel mai scurt si astfel incat sa fie impiedicate
scurgerile. Din motive de siguranta, furtunul folosit trebuie sa aiba cel mult 125 cm si cel putin 40 cm.

2. Atunci cand controlati scurgerea de gaze: nu folositi niciodata o bricheta, un chibrit, o tigara aprinsa
sau un material similar inflamabil.

3. Aplicati sapun pe punctul de conectare. Daca exista scurgeri, se va forma spuma in regiunea in care s-
a aplicat sapun.

4, n cazul in care plita trebuie montatd pe un dulap sau pe un sertar, sub aparat trebuie montat un
panou de protectie impotriva caldurii, cu o deschidere de cel putin 15 mm.
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Pentru conexiunea GPL;

i Pentru conectarea GPL-ului (buteliei), fixati clema de metal pe

//\i—f“ furtunul buteliei de GPL. Fixati marginea furtunului de conectorul de
| Teavé principala de gaz intrare a furtunului din spatele aparatului prin apdsarea pana la
capat dupa incalzirea furtunului in apa fiarta. Apoi, aduceti clema

e=——Garnitura spre capatul furtunului si strangeti-o cu o surubelnita. Garnitura si
Conector intrare furtun conectorul de intrare al furtunului necesare pentru conexiune sunt

ca cele din imaginea de mai jos.
Cleméa de metal

Furtun de conexiune GPL

NOTA: Regulatorul care trebuie montat pe butelia de GPL trebuie s& aib3 caracteristica de 300 mmSS.

AVERTISMENT: Furtunul de gaz si conexiunea electricd ale aparatului nu trebuie sa se afle Tn apropierea
zonelor fierbinti precum partea din spate a aparatului. Furtunul de gaz trebuie conectat prin rasuciri in unghi
larg pentru a preveni ruperea. Miscarea aparatului cu conexiune la gaz realizata poate cauza scurgeri de gaze.

Adevarat Adevarat Adevarat

Pentru conexiunea de gaz natural;

AVERTISMENT: Conexiunea de gaz natural trebuie realizata printr-un serviciu autorizat. Pentru conexiunea
de gaz natural asezati garnitura in piulita de la marginea furtunului de conexiune pentru gaz natural. Pentru
a monta furtunul pe teava principald de gaz rotitipiulita. Incheiati conexiunea prin controlarea scurgerii de
gaze

//"if.,

Teava principala de gaz

s==——_CGarnitura
Piulita

Furtun de conexiune
gaz natural
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Trecerea de la gaz natural la GPL Si1 de la GPL la gaz natural

1. Opriti gazul si curentul electric ale plitei. Daca plita este fierbinte, asteptati sa se raceasca.
2. Pentru schimbarea injectorului folositi o surubelnita cu varf ca in ilustratia 1.
3. Asa cum este ilustrat in ilustratia 2, demontati capacul arzatorului si arzatorul plitei si asigurati-va ca

injectorul este vizibil.

4, Demontati injectorul prin rotirea cu surubelnita ca Tn ilustratia 3 si inlocuiti-I cu unul nou.

L ; : |
llustratia 1 llustratia 2 llustratia 3
5. Apoi, detasati intrerupatoarele de comanda ale plitei. Efectuati reglajul prin rotirea surubului din

centrul robinetelor de gaze cu ajutorul unei surubelnite mici, in modul ilustrat Tn imaginea urmatoare. Pentru
a regla surubul de debit, folositi o surubelnita de dimensiune potrivita. Pentru GPL rotiti surubul in sensul
acelor de ceasornic. Pentru gaz natural, rotiti surubul o singurd data in sens invers acelor de ceasornic. In
pozitie scazutd, lungimea flacarii normale trebuie sa fie de 6-7 mm.

Pentru ultima verificare, controlati daca flacara este deschisa sau inchisa. Reglarea aparatului dumneavoastra
poate fi diferita, in functie de tipul robinetului de gaze folosit

llustratia 4 llustratia 5
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9. INSTALARE

1. Detasati arzatoarele, capacele arzatoarelor si gratarele de produs.
2. ntoarceti plita cu susul in jos si asezati-o pe o suprafatd neteda.
3. Pentru a impiedica patrunderea substantelor straine si a lichidelor intre plita si suprafata pe care este

asezata plita, aplicati pasta furnizata in pachet, pe partile protectiei inferioare a suprafetei. Pentru colturi,
ondulati pasta si mariti buclele pana cand sunt umplute spatiile libere de la colturi.

4, ntoarceti plita Thapoi si aliniati-o si asezati-o pe suprafata de lucru.

5. Fixati plita pe suprafata de lucru cu ajutorul clemei si al suruburilor furnizate.

Schema instalarii

6. Daca produsul este montat deasupra unui sertar: produsul poate atinge partea inferioara, motiv
pentru care aceasta portiune trebuie separate printr-un raft de lemn.
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7. Daca plita este montata deasupra unui dulap asa cum va este prezentat mai sus, pentru a separa plita
de dulap trebuie sa puneti intre acestea un raft. Daca acesta este montat deasupra unui plite incorporabile
nu este necesara aceasta operatiune.

8. Daca acesta este montat intr-un loc unde atat in apropierea partii stangii cat si a celei dreapte exista
perete: distanta minima intre perete si plita trebuie sa fie de cel putin 50 mm.

n cazul in care cuptorul incorporabil este asezat sub plits;

) |
2 1. Plita

. S 2. Furtun
00 0000 | 4 3. Cuptor

Teava de gaz trebuie montata astfel Tncat sa nu atinga cuptorul de sub plitd, marginile si colturile ascutite si
trebuie evitate rasucirea si solicitarea prin tragere. Realizati conexiunea la gaz in partea dreapta a plitei si
fixati furtunul cu ajutorul unei cleme.

10. DIMENSIUNI DE TAIERE A BLATULUI IN VEDEREA INSTALARII

Atunci cand efectuati montarea plitei si decuparea locului de amplasareva recomandam sa aveti in vedere
dimensiunile mentionate mai jos

J Plita de 60 cm
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11. LOCUL CORECT DE INSTALARE

Verificati daca instalatia electrica este adecvata pentru a
aduce aparatul in stare de functionare. Daca instalarea
electrica nu este adecvata, apelati la un electrician si

7

H — ] instalator pentru a dispune de toate utilitatile necesare.
7
//f

Producatorul nu va fi tras la raspundere pentru daunele
provocate de operatiunile efectuate de persoane
neautorizate.

AVERTISMENT: Este responsabilitatea clientului sa
pregdteasca locatia Tn care trebuie sa fie pozitionat
I produsul si de asemenea sa pregdteasca utilitatea

)

650 mm min

'-' pentru alimentare.

AVERTISMENT: Regulile din standardele locale privind
instalatiile electrice trebuie respectate in timpul
instalarii produsului.

[l AVERTISMENT: Verificati eventualele deteriorari ale
aparatului Tnainte de instalare. Nu instalati produsul
daca acesta este deteriorat. Produsele avariate provoaca
un risc pentru siguranta dvs.

|

|

Locul adectat pentru montaj

Produsul a fost proiectat in mod adecvabil mobilei de bucatarie procurata de pe piata. Intre produs si peretii
bucatarii si mobila trebuielasata o distanta de securitate.

Daca deasupra produsului se va monta un horn/aspitartor, pentru inaltime conformati-va recomandarii
producatorului in ceea ce priveste hornul/ aspitartorul si stabiliti aceasta. Golul de deasupra tejghelei in care
v-a fi montata plita, trebuie sa fie decupat/taiat in conformitate cu dimensiunile plitei.

Pentru instalarea produsului in ceea ce priveste electicitatea si gazele trebuie sa va incadrati in standardele
conditilor stabilite pe plan local.

Pentru instalarea produsului in ceea ce priveste electicitatea si gazele trebuie sa va incadrati in standardele
conditilor stabilite pe plan local.

Ventilarea camerei

Aerul necesar pentru ardere este luat din aerul din camera, iar gazele sunt emise direct in camera. Pentru
utilizarea sigura a produsului dumneavoastra, ventilarea optima a camerei reprezinta o conditie prealabila.
n cazul in care nu este disponibild o fereastrd sau o camerd pentru ventilarea camerei, trebuie instalatd o
aerisire suplimentara. Totusi, in cazul in care camera este prevazuta cu o usa catre exterior, nu sunt necesare
orificii de aerisire.
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Dimensiune camera Orificiu aerisire

Mai mica de 5 m3 min. 100 cm?

intre 5m3 - 10 m3 min. 50 cm?2

Mai mare de 10 m3 nu este necesar

min. 65 cm2

In subsol sau pivnita

12. UTILIZAREA PLITEI

1.Tnainte de a folosi plita, asigurati-va c3 pozitia capacelor arzitoarelor este cea corectd. Asezarea corectd a
capacelor arzatoarelor este indicata in imaginea urmatoare.

llustratia 6

llustratia 7

2. Robinetele de gaze sunt prevazute cu un mecanism special de blocare. Astfel, pentru a folosi zona
plitei, apasati butonul Tmpingand Tnainte si, Tn timp ce deschideti sau inchideti robinetul, tineti butonul
apasat.

@ inchis &‘ Complet deschis  §§, Jumatate deschis

3. n cazul modelelor cu aprindere automat3, aprinderea este realizata electric. Prin urmare, fnainte de
utilizarea aparatului, asigurati-va ca acesta este conectat la electricitate. Aprinderea pentru aceste modele
este In felul urmator

vy yz 7 q\

Robinetul plitei Pentru a in timp ce tineti Prin rotirea
se afla in pozitie aprinde plita, butonul apasat, butonului stdnga
inchisa. mai intai apasati dispozitivul de in timp ce tineti
butonul in fata. aprindere intrd apasat, puteti

www.framelectrocasnice.ro

in functiune furniza aprinderea
si realizeaza la lungimea flamei
aprinderea. dorita.
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4, Aveti grija ca gratarele plitei si fie asezate in intregime pe placa plitei. In caz contrar, pot curge
materialele puse pe gratar.

5. in cazul modelelor care sunt previzute cu dispozitiv de stingere de sigurantd, dupd realizarea
procedurii de aprindere in conformitate cu instructiunile de mai sus, asteptati 5-10 secunde apasand butonul
fnainte, fara a-l elibera. Mecanismul de siguranta va intra in functiune in aceasta perioada si va asigura
functionarea plitei. In ceea ce priveste stingerea aparatului din cauza gazului, robinetul de gaze intrerupe
gazul care ajunge in zona plitei in cazul stingerii flacarii din orice motiv.

6. Dispozitiv de siguranta care intrerupere flacara (FFD) *;
actioneaza Tn mod direct cand mecanismul de siguranta se
activeaza ca urmare a lichidului care se revarsa pe ochiurile de
plita superioare.

7. Atunci cand este folosit ibricul de cafea furnizat impreuna cu plita, asigurati-va ca picioarele acestuia
sunt asezate exact pe gratarul plitei si ca raman centrate in zona plitei. Folositi aparatul numai la arzatorul
mic.

8. Atunci cand folositi plite cu gaz, folositi o oald asezata pe suprafata plitei cat mai departe posibil. Astfel

puteti economisi energie. In tabelul urméator sunt furnizate diametrele oalelor de gitit recomandate in
functie de arzatoare.

9. Asigurati-va ca gratarul este asezat in intregime pe placa de gatit. Tn cazul in care gratarul nu este
asezat corespunzator, exista riscul de varsare a materialelor amplasate pe acesta.

10.  Asezati oalele si tigdile astfel incat manerele acestora sa nu se afle deasupra ochiurilor, pentru a
preveni incingerea manerelor.

11.  Puneti in oale si tigdi cantitati acceptabile de alimente. Astfel, puteti preveni revarsarea mancarii si
puteti evita curatarea inutila.

12.  Dimensiunea recipientului si flacara cu gaz trebuie sa se potriveasca. Reglati flacarile cu gaz astfel incat
sa nu depdaseasca baza recipientului.

13.  Nu utilizati recipiente instabile, care pot fi rasturnate usor pe plita de gatit.

14.  Nu asezati oale si tigdi goale pe ochiurile aprinse.

15.  Opriti Intotdeauna ochiurile dupa fiecare utilizare.

16.  Nuamplasati pe produs recipiente care pot fi afectate de caldura.

17.  Nu utilizati ochiurile fara oale si tigdi amplasate pe acestea.

18.  Nu asezati capacele oalelor si tigdilor pe ochiuri.

19.  Atunci cand doriti sa pneti oala pe alt ochi, ridicati oala si asezati-o din nou, nu o trageti.
20.  Tineti deschis capacul recipientului pe care il folositi pentru incalzirea uleiului.

21.  Nu puneti o cantitate de ulei cu un volum mai mare de o treime din tigaie. Ce nu trebuie sa faceti sa
|asati uleiul nesupravegheat atunci cand este Tncalzit. Uleiul foarte incins poate provoca un incendiu.

Arzator Wok *

Caracteristica zonei wok a plitei o reprezinta gatirea rapida. Datorita faptului ca este prevazut cu un sistem
de ardere cu inel dublu, acesta asigura distribuirea omogena a caldurii in partea inferioara a oalei de gatit, la
temperatura ridicata. Acesta este ideal pentru gatit pe perioada scurta si la temperatura ridicata.

Atunci cand doriti sa folositi o oala de gatit obisnuita pe arzatorul wok, este necesara inlaturarea de pe plita
a suportului pentru oala de gatit wok.
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Dimensiuni de oale
Recomandarile privind diametrele oalelor de utilizat sunt furnizate Tn tabelele urmatoare.

Plite de sticla 60 cm control frontal
Auxiliar arzator 12-18 cm
Semi-rapid arzator 18-20 cm
Rapid arzator 22-24cm
Wok arzator 24-26 cm

AVERTISMENT: Diametrul oalor de gatit utilizate pentru acesta plita trebuie sa fie de minimum 120 mm.

= = P

Picaturile si Nu utilizati Daca diametrul Utilizati numai
revarsarea recipiente cu oalei este oale si tigai cu

mancarii pot forme convexe mai mic decat baze plate.
deteriora sau concave la diametrul

suprafata de baza. ochiului, se va
gatit si pot pierde energie.

provoca incendii.

13. INTRETINEREA SI CURATAREA

Tnainte de realizarea operatiilor de intretinere sau curitare, deconectati sursa de alimentare cu electricitate
a plitei si opriti robinetul de gaze. Daca plita este fierbinte, asteptati sa se raceasca.

1. Pentru ca plita dumneavoastra sa aiba o durata de functionare mare si economica, trebuie efectuate
operatii periodice de curatare si intretinere.

2. Nu curatati plita cu unelte care zgarie, precum o perie aspra, un burete metalic sau un cutit. Nu folositi
agenti si detergenti abrazivi, care zgarie sau acizi.

3. Dupa spalarea componentelor plitei cu o carpa cu sapun, clatiti-le, iar ulterior clatiti bine cu o carpa
moale.

4, Curatati suprafetele de sticla cu substante speciale de curatare a sticlei. Din cauzd cd zgarierea

suprafetelor din sticla duce la degradare, atunci cand curatati suprafetele din sticla nu folositi dispozitive de
curatare abrazive sau raclete ascutite din metal.

5. Nu curatati plita cu aparate de curatare cu vapori.
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6
7.
8.
9

10.

Curatati canalele si capacele zonelor plitei cu apa cu sapun si curatati canalele de gaz cu o perie.
Atunci cand curatati plita, nu folositi niciodata materiale inflamabile precum acizi, diluanti si gaze.
Nu spalati componentele din plastic si aluminiu ale plitei in spalatorul de vase.

Curatati imediat otetul, Iamaia, sarea, cola si substantele acide si alcaline similare care au curs pe plita.

n timp, butoanele plitei se rotesc mai greu sau nu se mai rotesc deloc; in aceste cazuri poate fi
necesara Tnlocuirea butoanelor. Inlocuirea trebuie realizata printr-un serviciu autorizat.

DEPANARE

Puteti rezolva problemele pe care le puteti intampina cu produsul dvs., verificdnd urmatoarele puncte inainte
de a apela la serviciul tehnic.

Puncte de verificare

14. DEPANARE SI TRANSPORT

n cazul in care intdmpinati o problem3 cu aragazul, verificati mai intai tabelul de mai jos si incercati sugestiile.

Problema

Cauza posibila

Remediere

Fara aprindere

Fara scanteie

Verificati alimentarea cu curent.

Capacul masinii de gatit nu e
pus cumtrebuie.

Montati capacul Tn mod adecvat.

Alimentarea cu gaz este inchisa.

Deschideti complet alimentarea cu gaz.

Aprindere inadecvata.

Alimentarea cu gaz nu este
completdeschisa.

Deschideti complet alimentarea cu gaz.

Capacul masinii de gatit nu e
pus cumtrebuie.

Montati capacul in mod adecvat.

Capul de aprindere e obturat cu
materialstrain.

Curatati orice materiale straine cu o céarpa.

Ochiurile sunt ude.

Uscati cu atentie ochiurile.

Orificiile difuzorului de facara sunt
infundate.

Curatati difuzorul de flacara.

Zgomot la ardere sau
aprindere

Capacul masinii de gatit nu e
pus cumtrebuie.

Montati capacul ih mod adecvat.

Flacara se stinge in
timpul functionarii

Dispozitivul de observare a
flacarii esteobturat de material
strain.

Curatati dispozitivul de observare a flacarii.

Alimentele varsate sting flacara.

Opriti ochiul Asteptati un minut si reaprindeti.

Un curent puternic de aer stinge
flacara.

Verificasti ochiul respectiv si verificati zona de gatire daca
exista curenti de aer, de exemplu, de la un geam deschis.
Asteptati un minut si reaprindeti.

Flacara galbena

Orificiile difuzorului de facara sunt
infundate.

Curatati difuzorul de flacara.

Este folosit un gaz diferit.

Verificati gazul folosit.

Flacara instabila

Capacul masinii de gatit nu e
pus cumtrebuie.

Montati capacul Tn mod adecvat.

Miros gaz

Duza ochiului a ramas deschisa.

Verificati daca vreo duza a ramas deschisa.

Scurgeri la conexiunea
cilindrului de gaz la plita.

Asigurati-va ca toate conexiunile nu prezintascurgeri.

Aprinzatorul nu
functioneaza.

Varful sau corpul de aprindere
sunt blocate.

Curatati varfurile sau corpul capetelor deaprindere ale
arzatoarelor.

Tevile arzatorului de gaze sunt
blocate.

Curatati tevile arzatorului de gaze.

www.framelectrocasnice.ro
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REGULI DE MANIPULARE
Efectuati deplasarea si transportul in ambalajul original.
Acordati atentie maxima aparatului in timpul incarcarii/descarcarii si manipularii.

1

2

3. Asigurati-va ca ambalajul este bine Tnchis in timpul manipularii si transportului.

4 Protejati-l de factori externi (precum umiditate, apa, etc.) care pot avaria ambalajul.
5.

Aveti grija sa nu avariati aparatul in urma loviturilor, caderilor, scaparilor, etc. in timpul manipularii si
transportarii si nu-I spargeti in timpul functionarii.

15. SPECIFICATII TEHNICE

Puteti folosi plitele electrice prin rotirea butonului respectiv de pe panoul de comanda, la nivelul dorit.
Puterea plitei in functie de niveluri este furnizata n tabelul urmator.

Specificatii Nivelul | Nivelul | Nivelul | Nivelul | Nivelul | Nivelul
1 2 3 4 5 6
@80 mm ochi de plita 200W | 250W | 450 W
@145 mm ochi de plita 250 W | 750 W | 1000 W
@180 mm ochi de plita 500W | 750W [ 1500 W

@145 mm ochi de plita rapid 500 W | 1000 W| 1500 W
@180 mm ochi de plita rapid 850 W | 1150 W| 2000 W
@145 mm ochi de plita 95 W 155W | 250W | 400W | 750 W | 1000 W
@180 mm ochi de plita 115w | 175W | 250W | 600 W | 850 W | 1500 W
@145 mm ochi de plita rapid 135W | 165W | 250W | 500W | 750 W | 1500 W
@180 mm ochi de plita rapid 175w [ 220w | 300W | 850 W | 1150 W | 2000 W

Tensiune alimentare 220-240 V 50/60
Hz.

Injector, debit gaz si masa

. G30,28-30 mbar G20,20mbar
Arzétor G31,37 mbar G25,25mbar
Specificatii
GPL Gaz natural
Injector Injector 0,96 mm 1,40 mm
Wok - - "
Arzitor (3,5) Debit gaz Debit gaz | 254 g/h 0,333 m3/h
Alimentare | Alimentare | 3,50 kW 3,50 kW
Injector Injector 0,82 mm 1,15 mm
Wok - - "
Arzitor (2,5) Debit gaz Debit gaz | 182 g/h 0,243 m3/h
Alimentare | Alimentare | 2,50 kW 2,50 kW
Injector Injector 0,85 mm 1,15 mm
Rapid . ; 3
Arzitor Debit gaz Debit gaz | 211 g/h 0,276 m3/h
Alimentare | Alimentare | 2,90 kW 2,90 kW
Injector Injector 0,65 mm 0,97 mm
Semi-Rapid . . 3
Arzitor Debit gaz Debitgaz | 124 g/h 0,162 m3/h
Alimentare | Alimentare | 1,70 kW 1,70 kW
Injector Injector 0,50 mm 0,72 mm
Auxiliar Debit gaz | Debitgaz | 69 | g 0,96 mafh
Arzator 9 9 9 :
Alimentare | Alimentare | 0,95 kW 0,95 kW
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AVERTISMENT: Valorile diametrului scrise pe injector sunt specificate fara virgula. De exemplu: diametrul de
1,70 mm este specificat ca 170 pe injector.

AVERTISMENT: Pentru ca modificarea sa fie realizata de service-ul autorizat, trebuie luat in considerare acest
tabel. Producatorul nu poate fi tras la rdspundere pentru eventualele probleme care apar ca urmare a unei
modificari defectuoase.

AVERTISMENT: Pentru a spori calitatea produsului, specificatiile tehnice pot fi modificate fara o notificare
prealabila.

AVERTISMENT: Valorile furnizate Tmpreuna cu aparatul sau in cadrul documentelor insotitoare sunt citiri de
laborator in conformitate cu standardele corespunzatoare. Aceste valori pot varia in functie de conditiile de
utilizare si de mediu.

MASURI PENTRU PROTECTIA MEDIULUI

Va informam ca persoanele fizice au urmatoarele obligatii prin legislatia specifica privind protectia mediului
si regimul deseurilor: deseurile de echipamente electrice si electronice (DEEE), pot contine substante
periculoase pentru mediu si sanatatea umana. Conform OUG 5/2015, exista obligativitatea predarii acestora,
pentru tratarea corespunzatoare si valorificarea componentelor reciclabile.

Societatea Network One Distribution S.R.L. este platitoare de taxa de ”"timbru verde” pentru fiecare
Echipament Electric si Electronic (EEE) pe care il pune pe piata. Acest cost asigura tratarea ulterioara a
echipamentelor uzate colectate. Din acest motiv, odata ce devine deseu, produsul EEE poate fi predat gratuit
operatorului Dvs. de salubritate, la magazine atunci cand achizitionati alt echipament similar, sistemul “unul
la unu “sau la punctul de colectare organizat de Primaria Sectorului / localitatii Dvs.

Simbolul (marcajul) aplicat produselor, care indica faptul ca deseurile DEEE, bateriile
si acumulatorii fac obiectul unei colectari separate, il reprezinta o pubela barata cu
o cruce.

Aceste masuri vor ajuta la protejarea mediului.

Societatea Network One Distribution S.R.L. este inscrisa in Registrul de punere pe piata a echipamentelor
electrice si electronice, avand numarul de inregistrare: RO-2016-03-EEE-0201-1V. De asemenea, au fost
intocmite si sunt gestionate: Registrul de Retragere EEE si Registrul de Rechemare EEE, in conformitate cu
HG 322/2013. Totodata societatea este inscrisa in Registrul de punere pe piata a bateriilor, avand numarul
de inregistrare: RO-2011-03-B&A-0283.

Conformitatea cu directiva RoHS: Produsul pe care I-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele daunatoare si interzise specificate in Directiva.

Va multumim ca participati alaturi de noi la protejarea mediului si a sanatatii umane!
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F R A M este marca inregistrata a companiei Network One Distribution SRL. Celelalte branduri si
denumirile produselor sunt marci de comert sau marci de comert inregistrate ale respectivilor
detinatori.

Nicio parte a specificatiilor nu poate fi reprodusa sub nicio forma si prin niciun mijloc, nici utilizata
pentru obtinerea unor derivate precum traduceri, transformari sau adaptari, fara consimtamantul
prealabil al companiei NETWORK ONE DISTRIBUTION.

Copyright © 2020 Network One Distribution. Toate drepturile rezervate.

www.framelectrocasnice.ro; www.framappliances.com; www.nod.ro

Acest produs este proiectat si realizat in conformitate cu standardele si normele Comunitatii
Europene.

Importator: Network One Distribution
. Str. Marcel lancu, nr. 3-5, Bucuresti, Romania

Tel: +40 21 211 18 56, www.framelectrocasnice.ro , www.nod.ro
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BUILT-IN HOB

FBH-S4IWF-GRBG / FBH-S4IWF-GRBK

4 Gas Burners, Spare LPG nozzles included
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Thank you for purchasing this product FRAM !

1. INTRODUCTION

Before using the appliance, please read carefully this instruction manual and keep it for future reference.

This instruction manual is designed to provide you with all required instructions related to the installation,
use and maintenance of the appliance.

In order to operate the unit correctly and safety, please read this instruction manual carefully before
installation and usage.

2. CONTENT OF YOUR PACKAGE

=»  Builtin Hob

n =»  User manual

=  Warranty card
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3. SAFETY PRECAUTIONS

Safety instructions

. Carefully read all instructions before using your appliance and keep them in a convenient place for
reference when necessary.

. This manual has been prepared for more than one model therefore your appliance may not have
some of the features described within. For this reason, it is important to pay particular attention to any
figures whilst reading the operating manual.

General safety warnings

o This appliance can be used by children aged from 8 years and above and by persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way and understand the hazards involved.
Children should not play with the appliance. Cleaning and user maintenance should not be made by children
without supervision.

WARNING: The appliance and its accessible parts become hot during use. Care should be taken to avoid
touching heating elements. Keep children less than 8 years of age away unless they are continually
supervised.

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

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

WARNING: Danger of fire: Do not store items on the cooking surfaces.
WARNING: If the surface is cracked, switch off the appliance to avoid the possibility of electric shock.

. For models which incorporate a hob lid, clean any spillages off the lid before use and allow the cooker
to cool before closing the lid.

. Do not operate the appliance by means of an external timer or separate remote-control system.

. Do not use harsh abrasive cleaners or scourers to clean oven surfaces. They can scratch the surfaces
which may result in shattering of the door glass or damage to surfaces.

o Do not use steam cleaners to clean the appliance.

o Your appliance is produced in accordance with all applicable local and international standards and
regulations.

o Maintenance and repair work should only be carried out by authorized service technicians.

Installation and repair work that is carried out by unauthorized technicians may be dangerous. Do not alter
or modify the specifications of the appliance in any way. Inappropriate hob guards can cause accidents.

o Before connecting your appliance, make sure that the local distribution conditions (nature of the gas
and gas pressure or electricity voltage and frequency) and the specifications of the appliance are compatible.
The specifications for this appliance are stated on the label.

CAUTION: This appliance is designed only for cooking food and is intended for indoor domestic
household use only. It should not be used for any other purpose or in any other application, such as for
non-domestic use, in a commercial environment or for heating a room.
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. This appliance is not connected to a ventilation device. It shall be installed and connected in
accordance with current installation regulations. Particular attention should be given to the relevant
requirements regarding ventilation.

. If the burner has not lit after 15 seconds, stop operating the device and open the compartment door.
Wait at least 1 minute before attempting to ignite the burner again.

. These instructions are only valid if the correct country symbol appears on the appliance. If the symbol
does not appear on the appliance, refer to the technical instructions which describe how to modify the
appliance to match the conditions of use of the country.

. All possible measures have been taken to ensure your safety. Since the glass may break, care should
be taken when cleaning. Avoid hitting or knocking the glass with accessories.

o Make sure that the supply cord is not trapped or damaged during installation. If the supply cord is
damaged, it must be replaced by the manufacturer, its service agent or similarly qualified persons in order
to prevent a hazard.

If your appliance is provided with a cooking hotplate made of glass or glass ceramic:

CAUTION: “In case of hotplate glass breakage”: immediately shut off all burners and any electrical heating
elements and isolate the appliance from the power supply, do not touch the appliance surface, do not use
the appliance.

Installation warnings
. Do not operate the appliance before it is fully installed.

. The appliance must be installed by an authorized technician. The manufacturer is not responsible for
any damage that might be caused by incorrect placement and installation by unauthorized people.

. When the appliance is unpacked, make sure that it is has not been damaged during transportation.
In the case of defect, do not use the appliance and contact a qualified service agent immediately. The
materials used for packaging (nylon, staplers, Styrofoam, etc.) may be harmful to children and they should
be collected and removed immediately.

. Protect your appliance from the atmosphere. Do not expose it to sun, rain, snow, dust or excessive
humidity.

. Materials around the appliance (i.e. cabinets) must be able to withstand a minimum temperature of
100°C.

. The appliance must not be installed behind a decorative door, in order to avoid overheating.

During use

. Do not put flammable or combustible materials in or near the appliance when it is operating.

Do not leave the oven unattended when cooking with solid or liquid oils. They may catch fire under extreme
heating conditions. Never pour water on to flames that are caused by oil, instead switch the cooker off and
cover the pan with its lid or a fire blanket.

o Always position pans over the center of the cooking zone, and turn the handles to a safe position so
they cannot be knocked or grabbed.

o If the product will not be used for a long period of time, turn the main control switch off. Turn the
gas valve off when a gas appliance is not in use.

o Make sure the appliance control knobs are always in the “0” (stop) position when the appliance is
not in use.

CAUTION: The use of a gas cooking appliance results in the production of heat, moisture and products of
combustion in the room in which it is installed. Ensure that the kitchen is well ventilated especially when the
appliance is in use. Keep natural ventilation holes open or install a mechanical ventilation device (mechanical
extractor hood).
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. Prolonged intensive use of the appliance may call for additional ventilation, such as opening a
window, or for more effective ventilation, for example, increasing the level of mechanical ventilation where
necessary.

During cleaning and maintenance

. Make sure that your appliance is switched off at the mains before carrying out any cleaning or
maintenance operations.

o Do not remove the control knobs to clean the control panel.

. To maintain the efficiency and safety of your appliance, we recommend you always use original spare

parts and to call our authorized service agents when needed.

This appliance has been designed to be used only for home cooking. Any other use (such as heating aroom)
A isimproper and dangerous. The operating instructions apply to several models. You may notice differences
between these instructions and your model.

Gas safety

1. This appliance is not connected to burning products evacuation apparatus. This appliance must be
connected and installed according to the installation regulations in force. Conditions regarding ventilation
must be considered.

2. When a gas cooking appliance is used; humidity, heat and burning products are generated in the
room. First of all, make sure the kitchen is well ventilated when operating the appliance and maintain natural
ventilation openings or install a mechanical ventilation equipment.

3. After using the appliance heavily for an extended period of time, additional ventilation may be
required. For example, open a window or adjust a higher speed for mechanical ventilation, if any.

4, This appliance must be used only in well ventilated locations in accordance with the regulations in
force. Please read the manual before installing or using this product.

5. Before positioning the appliance, make sure local network conditions (gas type and gas pressure)
meets appliance requirements.

6. The mechanism cannot be run for longer than 15 seconds. If the burner is not on after 15 seconds,
stop the mechanism and wait for at least one minute before trying to ignite the burner again.
7. All kinds of operations to be performed on gas installation must be performed by authorized and
competent people.

8. This appliance is adjusted for natural gas (NG). If you must use your product with a different gas type,
you have to apply to authorized service for the conversion

9. For proper operation, hood, gas pipe and clamp should be replaced periodically according to
manufacturer recommendations and when required.

10. Gas should burn well in gas products. Well burning gas can be understood from blue flame and

continuous burning. If gas does not burn sufficiently, carbon monoxide (CO) can be generated. Carbon
monoxide is a colorless, odorless, and very toxic gas; even small amounts have lethal effect

11. Ask your local gas supplies about the phone numbers for emergencies related to gas and the
measures to be taken upon gas odor is detected.

What to do when gas odor is detected

1. Do not use naked flame, and do not smoke.

2. Do not operate any electrical switch. (For example: lamp switch or doorbell)

3. Do not use telephone or mobile phone.

4, Open the doors and windows.

5. Close all valves on the appliances that utilize gas and the gas counters.

6. Check all hoses and their connections against leaks. If you still smell gas, leave the house and warn
your neighbors.

7. Call fire brigade from a telephone outside the home.

8. Do not enter into the house until authorities clarify it is safe.
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4. PRODUCT PRESENTATION

shown in the figures below:

Important Specifications for the product vary and the appearance of your appliance may differ from that

1. Burner positions

5. Medium burner

2. Metal surface

6. Large burner

3. Control buttons

7. Medium burner

4. Small burner

8. Cast grill
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5. CONTROL PANEL

7 7 F b Built in Hob panel visual of 60 cm
‘0000
1. Front left burner
" | \ | » | " | 2. Rear left burner
| | | | 3. Rearright burner
1 2 3 4 4. Front right burner

WARNING: The control panels above is only for illustration purposes. Consider the control panel
on your device.

6. ELECTRICAL CONNECTION SCHEME

WARNIG: Get electrical connection of your appliance done to authorized person in line with the
following scheme.

Q 220-240V ~ 50/60 Hz

O
QO

ONORORG

HOb VV-F 3G 1.5 mm?
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H
7. ELECTRICAL CONNECTION AND SAFETY

1. Setting conditions of this appliance is indicated in tag or data plate.

2. Your appliance should be plugged in a fuse appropriate for electric power. If necessary, it is
recommended that installation is done by authorized service.

3. Your appliance is configured in accordance with electrical supply of 220-240V 50/60Hz.
4, If main electrical network is different from these values, contact with your authorized service.
5. Electrical connections of your appliance should only be made to the fuses having suitably wired

grounding (grounded) system. If no convenient fuse is available in the place where your appliance is to be
installed, contact with authorized service immediately. Manufacturing firm is not responsible definitely for
the damages that fuses whose grounding is not made and connected to the appliance can cause.

6. Plug of the appliance should be close to be accessed easily to the fuse whose grounding is made
without use of extension cord.

7. Do not allow contacting the power cable of your appliance with hot regions. Similarly, keep away it
from sharp edges and corners.

8. If feeder cord is damaged, this cord should be replaced either by manufacturer or its service agency
or same degree qualified personnel in order to hinder a dangerous situation.

9. Wrong electrical connection may give damage to the appliance.In this case, your appliance will

remain out of guarantee scope. Electrical connection of your appliance should be done by authorized service.

8. GAS CONNECTION AND SAFETY

WARNING: Before starting any work related with gas installation, turn off gas supply. Risk of explosion.

1. Connect your appliance to gas cock from the shortest way and in a manner to prevent any leakage.
For safety, the hose used should be maximum 125 cm and minimum 40 cm.

2. While making gas leakage control; never use lighter, match, glowing cigarette or similar inflammable
matter.

3. Apply soap bubble on connection point. If any leak/leakage exists, foaming will occur on soaped
region.

4, If the built-in hob is to be mounted on a cabinet or openable drawer, a heat protection panel having

15 mm minimum opening should be mounted under the built-in hob.

For LPG connection.

For LPG (cylinder) connection, affix metal clamp on the hose coming
/(f’ from LPG cylinder. Affix an edge of the hose on hose inlet connector
Main gas pipe behind the appliance by pushing to end through heating the hose in
boiled water. Afterward, bring the clamp towards end section of the
== (Gasket hose and tighten it with screwdriver. The gasket and hose inlet
Hase inlet connectar connector required for connection is as the picture shown below

NOTE: The regulator to be affixed on LPG cylinder should have 300

Metal clamp
mmSS feature.

Lpg connection hose
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WARNING: Gas hose and electric connection of the appliance should not pass next to hot areas such as
back of the appliance. Gas hose should be connected by making wide angle turns against breaking
possibility. Movement of appliance whose gas connection is made may cause gas leakage.

£
=
z
=
=
=
£
=

Correct Incorrect Correct Correct

For natural gas connection:

Matural gas
Connection hose

WARNING: Natural gas connection should be done by authorized service.

For natural gas connection, place gasket in the nut at the edge of natural gas connection hose. To install the
hose on main gas pipe, turn the nut. Complete the connection by making gas leakage control.

Transformation from natural gas to LPG and from LPG to natural gas

1. Turn off gas and electricity of the built-in hob. If your built-in hob is hot, wait for cooling down.
2. For injector change, use a screwdriver whose edge is as the figure 1.

3. As seen in figure 2, demount burner lid and burner of the built-in hob and ensure visibility of
injector.

4, Remove injector by turning as shown in figure 3 with screwdriver and replace it with a new one.
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Figure 1

Figure 2

=

@.,

i

Figure 3

5. After that, detach control switches of the built-in hob. Make setting by turning the screw in the
middle of gas cocks with a small screwdriver in the manner shown in the following picture. To adjust flow
rate screw, use a screwdriver having suitable dimension. For LPG, turn the screw clockwise. For natural gas,
turn the screw one time counterclockwise. At low position, length of normal flame should be 6-7 mm. For
the last control, check out whether flame is open or closed.

Setting of your appliance may differ according to the type of gas cock used.

Figure 4

www.framelectrocasnice.ro
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9. INSTALLATION

1 Detach the burners, burner hoods and grills from the product.
2. Turn the built-in hob down and place on smooth ground.
3. In order to prevent entrance of foreign substances and liquids between built in hob and counter,

apply the paste given in package to the sides of lower guard of counter. For corners, curl paste and increase

curls till filling corner gaps.
4, Turn built in hob again and align with and place on counter.
5. Fasten up your built-in hob on counter by using the clamp and screws supplied.

Installation Diagram

6. When product is mounted on a drawer, if it is possible to touch lower side of product, this section
should be separated with a wooden shelf.
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7. While mounting built in hob on a closet, as shown in the figure above, in order to separate between
closet and built-in hob, a shelf should be mounted. If it is mounted on a built-in oven, there is no need to do
that.

8. If your built-in hob will be mounted next to right or left wall, the minimum distance between wall

and built-in hob should be 50 mm.

If Built-In Oven Is Placed Under Built-in hob:

~_ 1. Cooktop
2. Hose
OO 0101010 3 3. Oven

Gas pipe should be affixed in a way not to touch the oven below, sharp edges and corners, not to be pulled
in a manner to be twisted and strained. Make gas connection from right part of the built-in hob, fasten the
hose by use of clamp.

10. COUNTER CUT-OFF DIMENSIONS

Pay attention to the drawings and dimensions given below while making builtin hob installation and adjusting
counter cutting sizes.

Built-in Hob of 60 cm

www.framelectrocasnice.ro 31 www.framappliances.com



6. INSTALLATION OF BUILT IN HOB

Check if the electrical installation is proper to bring the
appliance in operating condition. If electricity installation
is not suitable, call an electrician and plumber to arrange

Y
7:' ] the utilities, as necessary. Manufacturer shall not be held
///,

responsible for damages caused by operations
performed by unauthorized persons.

(—] 2o WARNING: It is customer’s responsibility to prepare the
location the product shall be placed on and also to have
the electrical installation prepared.

WARNING: The rules in local standards about electrical

650 mm min.

'-' '-' installations shall be followed during product installation.
J— J— —_— WARNING: Check for any damage on the appliance
before installing it.

H” [l Do not have the product installed if it is damaged.
Damaged products cause a risk for your safety.

|

|

Product is designed in accordance with the kitchen counters supplied from market.

A safe distance should be left between the product and kitchen walls and furniture. If hood/aspirator will
be installed over your appliance, obey to the recommendation of hood / aspirator manufacturer for assembly
height. (min. 65 cm)

The gap that built in hob is to be placed on the counter should be cut in line with built in hob installation
dimensions.

For installation of the product, the rules specified in local standards related to electricity should be complied.

Ventilation of room
The air needed for burning is received from room air and the gases emitted are given directly in room.
For safe operation of your product, good room ventilation is a precondition. If no window or room to
be utilized for room ventilation is available, additional ventilation should be installed. However, room
has a door opening outside, it is no needed to vent holes.

Room size Ventilating opening
Smaller than 5 m3 min. 100 cm?2
Between 5 m3 - 10 m3 min. 50 cm?
Bigger than 10 m3 no need
In basement or cellar min. 65 cm?2

www.framelectrocasnice.ro 32 www.framappliances.com



12. USAGE OF YOUR BUILT IN HOB

1. Before starting to use your built-in hob, be sure burner hoods are at correct position. Correct
placement of burner hoods are shown in the following figure.

———

Figure b Figure 7

2. Gas cocks have a special locking mechanism. Therefore, to operate built in hob zone, press button by
pushing ahead and while opening or closing the cock, hold down the button.

® Closed Ga Fully open & Half open

3. For automatic igniting models, igniting is realized via electricity. Therefore, before operating
appliance, be sure that appliance has electric connection. Igniting for these models is as follows.

Cooktop cock is To ignite cooktop, While holding By turning the
at closed firstly press the down the button, button left while
position. button towards lighter steps in holding down, you
ahead. and starts to can provide ignition
ignition. at flame length you
want.
4, Pay attention that built-in hob grills are placed on built in hob table completely. In case of failure

about this matter can cause pouring of the materials to be put on that.

5. For the models having gas putting out safety, following realizing ignition procedure according to
the guidelines above, wait for 5-10 seconds by pushing button ahead without keeping your hands off.
Safety mechanism will step in this duration and ensures operation of the built-in hob. With regard to gas
putting out appliance, gas cock cuts the gas going to built in hob zone in case of putting out of built-in
hob flame due to any reason.
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6. Flame cut-off safety device (FFD) *; operates instantly when
safety mechanism activates due to overflown liquid over upper hobs.

7.  While using coffee pot apparatus supplied along with the built-in hob, be sure that foots of apparatus
are placed on built in hob grill exactly and remain on built in hob zone in centred way. Use the apparatus
only on small burner.

8.  While utilizing gas built in hobs, use saucepan, placed on built in hob surface as far as possible. Thanks
to that, you can save energy. In the following table, cooking pot diameters recommended to be used as
per burners are given. Characteristic of Wok built in hob zone is to cook quickly.

9 Ensure that the grates are fully seated on the built-in hob plate. If the grate is not properly seated,
this may cause spillage of materials placed on it.

10.  Place the pots and pans so that their handles are not placed above the hobs to prevent heating of

the handles.

11. Place suitable amount of food to the pots and pans. Thus, you may prevent overflowing of meals
and avoid unnecessary cleaning.

12. The size of the container and the gas flame shall match each other. Set gas flames so that they do

not extend further than the base of the container.

13. Do not use containers that are unstable and that may be easily tipped over on the built-in hob.

14. Do not put empty pots and pans on the hobs with their flames on.

15.  Always turn off the hobs after each use.

16. Do not put containers that may be affected by heat on the product.

17. Do not operate the hobs without any pots and pans placed on them.

18. Do not place the lids of the pots and pans on the hobs.

19.  When you want to put the pot on another hob, take the pot up and place it again instead of sliding

it.
20. Keep the lid of container you use for heating oil open.
21. Do not put oil with a volume more than one third of the pan. Do not leave the oil unattended when

the oil is being heated. Extremely hot oils may cause fire.

Wok Burner *

As it possesses double ring flame system, it gives homogenous heat distribution at the bottom of cooking
pot at high temperature. It is ideal for short term and high temperature cooking. When you want to use
regular cooking pot on wok burner, it is necessary that you remove wok cooking pot carrier from built
in hob
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Pot Sizes
Recommended pot diameters to be used are provided in the following tables.

Glass hobs 60 cm front control
Small burner 12-18 cm
Middle burner 18-20cm
Big burner 22-24 cm
Wok burner 24-26 cm

WARNING: Cooking pot to be used with products should have minimum 120 mm diameter.

Splashes and Do not use If the diameter Use pots and
overflow may containers with of the pot I1s pans with flat
cause damage CONVex or smaller than bases only.
to the cooktop concave bases. the diameter
surface and of the hob,
fire. thisshall waste
Energy.

13. MAINTENANCE AND CLEANING

Before starting to maintenance or cleaning, firstly unplug the plug supplying electricity to built in hob and
turn down gas valve. If built in hob is hot, wait for cooling down.

1. For the purpose that your built-in hob has long and economic life, regular cleaning and maintenance
should be performed on your built in hob.

2. Do not clean your built-in hob with scratching tools such as bristle brush, wire wool or knife. Do not
use abrasive, scratching, acid materials or detergent.

3. Following mopping parts of your built-in hob with soapy cloth, rinse it, later rinse well with a soft cloth.

4, Clean glass surfaces with special glass cleaning substances. As scratching of glass surfaces leads to
breaking, while cleaning glass surfaces, do not use abrasive cleaners or sharp metal scrapers.

5. Do not clean your built-in hob with steamy cleaners.

6. Clean channels and lids of built-in hob zones with soapy water and clean gas channels with a brush.
7. In the course of cleaning your built-in hob, never use flammable materials such as acid, thinner and
gas.
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8. Do not wash plastic and aluminum parts of your built-in hob in dishwasher.

9. Cleanvinegar, lemon, salt, coke and similar acid and alkaline containing substances poured on your built-
in hob immediately.

10. In time, built in hob buttons turns hard or never turn any more, in such circumstances, it may be

Check Points

14. TROUBLESHOOTING

necessary that buttons are changed. The change should only be done by authorized service.

You may solve the problems you may encounter with your product by checking the following points
before calling the technical service.

In case you experience a problem about the cooker, first check the table below and try out the
suggestions.

Problem Possible cause Remedy
No sparks. Check power supply.
No Ignition. Cooker cover is not fitted properly. Fit the cover properly.

Gas supply is closed.

Fully open gas supply.

Not Proper Ignition.

Gas supply not fully open.

Fully open gas supply.

Cooker cover is not fitted properly.

Fit the cover properly.

Ignition plug is clogged with foreign
materials.

Wipe off foreign materials with a cloth.

Hobs are wet.

Carefully dry the hobs.

Flame spreader holes are clogged.

Clean the flame spreader.

Noise coming when
burning or during
ignition.

Cooker cover is not fitted properly.

Fit the cover properly.

Flame turns off during

Flame observer device is clogged by
foreign material.

Clean flame observer device.

Overflow food turns off the flame.

Switch off the hob. Wait for one minute and ignite
again.

operation. Please check related hob and check the cooking
A strong air flow turns off the flame. area for air flows, for e>_(ample, fr(_)m an open
window. Wait for one minute and ignite again.
Flame spreader holes are clogged. Clean the flame spreader.
Yellow flame.

Different gas is being used.

Check the gas being used.

Unstable flame.

Cooker cover is not fitted properly.

Fit the cover properly.

Gas odour.

Hob spout left open.

Check if any hob spouts are left open.

Leakage from connection of gas
cylinder to cooker.

Make sure connections are leak-proof.

Lighter not operating.

Tips or body of ignition plugs are
clogged.

Clean tips or body of ignition plugs of gas burners.

Gas burner pipes are clogged.

Clean gas burner pipes.
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15. TECHNICAL FEATURES

You can operate electric built in hobs by turning the button on control panel you want to use to the level
you desire. Built in hob powers as per levels are given in the following table.

Specifications Level1l | Level2 | Level3 | Level4 | Level 5 | Level 6
@80 mm hotplate 200 W | 250 W | 450 W --- --- ---
@145 mm hotplate 250 W [ 750 W | 1000 W
@180 mm hotplate 500w | 750 W | 1500 W --- - -
@145 mm rapid hotplate 500 W | 1000 W | 1500 W --- --- ---
@180 mm rapid hotplate 850 W | 1150 W | 2000 W - - -
@145 mm hotplate 95 W 155W | 250w | 400 W | 750 W | 1000 W
@180 mm hotplate 115W | 175W | 250w | 600 W | 850 W | 1500 W
@145 mm rapid hotplate 135W | 165W | 250 W | 500 W | 750 W | 1500 W
@180 mm rapid hotplate 175W | 220 W | 300 W | 850 W | 1150 W | 2000 W
Supply voltage 220-240 V 50/60 Hz.
Injector, gas flow and power table
G30,28-30 mbar G20,20 mbar
Burner G31,37 mbar G25,25 mbar
Specifications
LPG Natural Gas
Injector Injector 0,96 mm 1,40 mm
bum""e‘:';s's) Gas flow | Gasflow | 254 gh | 0,333 m3/h
Power Power 3,50 kw 3,50 kW
Injector Injector 0,82 mm 1,15 mm
bumwe?IZz,s) Gas flow | Gasflow | 182 gh | 0,243 m3/h
Power Power 2,50 kw 2,50 kw
Injector Injector 0,85 mm 1,15 mm
::r':t’r Gas flow | Gasflow | 211 g/h | 0,276 m3/h
Power Power 2,90 kw 2,90 kw
Injector Injector 0,65 mm 0,97 mm
semtRapid Gasflow | Gasflow | 124 | g/h | 0,162 m3/h
Power Power 1,70 kw 1,70 kw
Injector Injector 0,50 mm 0,72 mm
Audliary Gasflow | Gasflow | 69 g/h | 0,9 m3/h
Power Power 0,95 kw 0,95 kw
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WARNING: Diameter values written on the injector are specified without a comma. For example;
The diameter of 1,70 mm is specified as 170 on the injector.

WARNING: For the modification to be done by authorized service, this table should be considered.
Manufacturer may not be held responsible for any problems rising because of any faulty modification.

WARNING: In order to increase the product quality, the technical specifications may be changed without
prior notice.

WARNING: The values provided with the appliance or its accompanying documents are laboratory readings
in accordance with the respective standards. These values may differ depending on the use and ambient
conditions.

F R A M is a registered trademark of Network One Distribution SRL. Other brands and product
names are trademarks or registered trademarks of their respective holders.

No part of the specifications may be reproduced in any form or by any means or used to make
any derivative such as translation, transformation, or adaptation without permission from
NETWORK ONE DISTRIBUTION.

Copyright © 2020 Network One Distibution. All rights reserved.

www.framelectrocasnice.ro; www.framappliances.com; www.nod.ro

This product is in conformity with norms and standards of European Community

Importer: Network One Distribution

Marcel lancu Street, 3-5, Bucharest, Romania
Tel: +40 21 211 18 56, www.framelectrocasnice.ro , www.nod.ro
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