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1. INTRODUCERE

2. CONTINUTUL PACHETULUI DUMNEAVOASTRA

3. AVERTISMENTE PRIVIND SIGURANTA

Va multumim pentru achizitionarea acestui produs FRAM !

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

Acest manual este conceput pentru a va oferi toate instructiunile necesare referitoare la instalarea, utilizarea
si Intretinerea aparatului. Pentru utilizarea corecta si in siguranta a aparatului, va rugam sa cititi cu atentie
acest manual de instructiuni, Thainte de instalare si utilizare.

=  Aragazgaz
=»  Manual de instructiuni
= Certificat de garantie

Instructiuni privind siguranta

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

Avertismente generale privind siguranta

o 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.
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Avertisment: Gatirea nesupravegheata cu grasime sau ulei poate fi periculoasa si poate rezulta intr-un
incendiu. Nu fncercati NICIODATA sa stingeti un astfel de incendiu cu apa, doar opriti produsul si acoperiti
A 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.

Avertisment: Daca suprafata este crapata, opriti aparatul, pentru a evita posibilitatea de soc electric.
. Nu utilizati agenti abrazivi duri de curatare sau de degresare pentru curatarea suprafetelor
cuptorului. Acestia pot zgaria suprafetele, ceea ce poate conduce la spargerea geamului usii sau la
deteriorarea suprafetelor.

o Nu utilizati aparate de curatat pe baza de abur pentru curadtarea aparatului.

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

o Lucradrile 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 in nicio alta aplicatie, cum ar fi utilizare
ne-casnica sau intr-un mediu comercial sau pentru incalzirea unei incaperi.
. Acest aparat nu este conectat la un dispozitiv de ventilare. El trebuie instalat si conectat conform
reglementarilor curente de montare. Trebuie acordata atentie speciala cerintelor relevante cu privire la
ventilare.
. Daca arzatorul nu s-a aprins dupa 15 secunde, opriti utilizarea dispozitivului si deschideti usa
compartimentului. Asteptati cel putin 1 minut Thainte de a incerca sa aprindeti din nou arzatorul.
. 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.
. Asigurati-va ca pentru aparat, cablul de alimentare nu este prins sau deteriorat in timpul instalarii. Tn
cazul in care cablul de alimentare este deteriorat, acesta trebuie inlocuit de producator, de agentul sau de
service sau de persoane calificate asemanator, pentru a preveni un pericol.

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 Tn momentul in care despachetati aparatul, asigurati-vd cd 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.

o Protejati produsul, nu il expuneti la soare, la ploaie, la zapada, la praf sau la umiditate excesiva.

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

. intotdeauna pozitionati tigdile peste partea centrald a zonei de gitire, 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.

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

. Utilizarea intensa si prelungita a aparatului poate necesita ventilarea suplimentard, precum

A 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

Tn timpul curatarii si intretinerii

. Asigurati-va ca aparatul dvs. este oprit de la retea inainte de a efectua orice operatiuni de curatare
sau de intretinere.

. 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.

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

Siguranta electrica

. Conectati aparatul la o prizd cu Tmpamantare protejata de o siguranta fuzibila corespunzatoare
valorilor specificate in diagrama specificatiilor tehnice.
. Solicitati interventia unui electrician autorizat pentru instalarea impamantarii pentru echipament.

Societatea noastra nu va fi responsabila pentru daunele care au loc ca urmare a utilizarii produsului fara
impamantare in conformitate cu reglementarile locale.

Cablul de alimentare cu curent (cablul cu stecher) nu trebuie sa intre in contact cu partile fierbinti ale
aparatului.

. n cazul in care cablul de alimentare (cablul cu stecher) este deteriorat, acest cablu trebuie Tnlocuit
de catre producator sau de agentul de service al acestuia sau de un personal la fel de competent pentru a
preveni o situatie periculoasa.

. Nu spalati niciodata aparatul pulverizand sau turnand apa pe acesta! Exista risc de electrocutare.

AVERTISMENT: Pentru a evita electrocutarea, asigurati-va ca circuitul dispozitivului este deschis inainte de
a inlocui becul.

AVERTISMENT: intrerupeti conectarea la circuitul de alimentare inainte de a accesa terminalele.

AVERTISMENT: Daca suprafata este fisurata, opriti aparatul pentru a evita riscul de electrocutare.
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. Nu folositi cabluri tdiate sau deteriorate sau cabluri prelungitoare, altele decat cablul original.

. Asigurati-va ca nu exista lichid sau umiditate Tn priza in care este introdus stecherul produsului.

. Si suprafata din spate a cuptorului se incalzeste atunci cand cuptorul este in functiune. Conexiunile
electrice nu trebuie sa atinga suprafata din spate, in caz contrar conexiunile pot fi deteriorate.

. Nu strangeti cablurile de conectare de usa cuptorului si nu le directionati peste suprafete fierbinti.
Daca se topeste cablul, acest lucru poate duce la scurtcircuitarea cuptorului si chiar la un incendiu.

° Scoateti unitatea din priza in timpul instalarii, intretinerii, curatarii si repararii.

° n cazul in care cablul de alimentare electrici este deteriorat, acesta trebuie inlocuit de producitor,
reprezentantul de service tehnic sau personal cu calificari similare pentru a evita orice pericol.

. Asigurati-va ca stecherul este introdus ferm in priza de perete pentru a evita scanteile.

. Nu folositi aparate de curdtat cu vapori pentru curatarea aparatului, in caz contrar poate avea loc
electrocutarea.

. Pentru instalare este necesar un intrerupator omnipolar care poate deconecta sursa de alimentare.

Deconectarea de la sursa de alimentare trebuie sa fie asigurata cu un intrerupdtor sau o siguranta fuzibila
integratad instalata pe sursa de alimentare fixa in conformitate cu codul cladirii.

° Aparatul este echipat cu un cablu de tip "Y".

. Conexiunile fixe vor fi conectate la o sursa de alimentare care sa permita deconectarea omnipolara.
Pentru aparatele cu o categorie de supra-tensiune mai mi c a de 3,1, dispozitivul de deconectare va fi conectat
la sursa de alimentare fixa in conformitate cu codul de cablare.

Siguranta gazului

. Acest echipament nu este conectat la un aparat cu evacuarea produselor de combustie. Aparatul

trebuie conectat si instalat conform regulamentelor de instalare in vigoare. Conditiile de ventilatie trebuie

luate in considerare.

. Cand se utilizeaza un aparat de gatit cu gaz; in incapere se genereaza umiditate, caldura si produse

de combustie. Tn primul rand, asigurati-vd c3 bucitiria este bine ventilatd atunci cand utilizati aparatul si

mentineti orificiile de ventilatie naturald deschise sau instalati un echipament de ventilare mecanica.
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.

. Acest aparat trebuie utilizat numai in locatii bine ventilate in conformitate cu regulamentele in

vigoare. Cititi manualul Tnainte de instalarea sau folosirea produsului.

. Tnainte de a pozitiona aparatul, asigurati-va de corespondenta dintre conditiile retelei locale (tipul

de gaz si presiunea gazului) si cerintele aparatului.

. 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 Tncerca sa aprindeti arzatorul din nou.
Toate tipurile de operatiuni care trebuie efectuate asupra instalatiei de gaz trebuie efectuate de

persoane autorizate si competente.

. 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.

. Pentru o functionare corespunzatoare, hota, conducta de gaz si clema trebuie nlocuite periodic in

conformitate cu recomandarile producatorului si atunci cand este necesar.

. 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.

. ntrebati 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.
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Ce trebuie facut cand se detecteaza miros de gaz:

1.Nu utilizati flacari deschise si nu fumati.

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

3.Nu folositi telefonul sau telefonul mobil.

4.Deschideti usile si ferestrele.

5.inchideti toate supapele aparatelor care folosesc gaz si contoarele de gaz.

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

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

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

Domeniu de utilizare
1. Acest produs a fost conceput pentru uz casnic. Utilizarea comerciald a aparatului nu este permisa.

2. Acest aparat poate fi utilizat numai cu scopul de a gati. Acesta nu va fi folosit in alte scopuri, cum ar fi
incalzirea unei incaperi.

3. Acest aparat nu va fi folosit pentru a incalzi placile d sub gratar, pentru a usca hainele sau prosoapele
agadtandu-le de maner sau n scopuri de Tncalzire.

4. Producatorul nu isi asuma raspunderea pentru orice deteriorare cauzata de utilizare sau manipulare
incorecta.

5. Partea de cuptor a unitatii poate fi folosita pentru dezghetarea, coacerea, prajirea si frigerea produselor
alimentare.

6. Durata de functionare a produsului pe care I-ati achizitionat este de 10 ani. Aceasta este perioada pe
parcursul careia piesele de schimb necesare pentru functionarea acestui produs, astfel cum sunt definite,
sunt furnizate de producator.

4. CONEXIUNEA LA RETEAUA DE GAZE

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

Va rugam sa folositi cuptorul in atmosfera uscata.

1. Montati clema pe furtun. Impingeti furtunul pAna cand acesta ajunge la capatul tevii.

2. Pentru controlul etansarii; asigurati-va ca butoanele de pe panoul de comanda sunt inchise, dar butelia de
gaz este deschisd. Aplicati bule de s3pun pe conexiune. Tn cazul in care existd scurgeri de gaze, se va forma
spuma in zona pe care s-a aplicat sapun.

3. Cuptorul trebuie folosit intr-un loc bine ventilat si trebuie instalat pe o suprafata plana.

4. Re-inspectati conexiunea la gaze.

5. Atunci cand plasati masina de gatit la locul sau, asigurati-va ca este la nivelul blatului. Aduceti-o la nivelul
blatului ajustand picioarele daca e necesar.

6. Nu treceti racordul de gaze si cablul electric al masinii de gatit prin zone incalzite, mai ales prin partea din
spate a masinii. Nu mutati cuptorul fiind conectat la gaz. Daca e fortat, racordul se poate sldbi, provocand
scurgeri de gaze.

7. Folositi un racord flexibil pentru conexiunea la gaze.
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Pentru conexiunea GPL;

Pentru conectarea GPL-ului (buteliei), fixati clema de metal pe furtunul buteliei de GPL. Fixati marginea
furtunului de conectorul de intrare a furtunului din spatele aparatului prin apdsarea pana la capat dupa
incalzirea furtunului in apa fiarta. Apoi, aduceti clema spre capatul furtunului si strangeti-o cu o surubelnita.
Garnitura si conectorul de intrare al furtunului necesare pentru conexiune sunt ca cele din imaginea de mai
jos.

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

.___‘..- -
P -
i
Teavd Prncipald De Gaz

=

= Garniturd
-Coneactor Intrare Furtun

5]
E——Clema Da Metal

‘ Furtun D Consxiuna GPL

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 principala de gaz rotiti piulita. incheiati conexiunea prin
controlarea scurgerii de gaze.

"
o
{7

|

Teava Pnncipala De Gaz

Garnitura
Fiulita

Furtun De Conexiung
Gaz Natural

Traseul de trecere al furtunului pentru gaz

Pentru a va asigura cad nu apar scurgeri de gaz, conectati produsul la robinetul de gaz utilizdnd cea mai scurta
ruta posibila.

Pentru a efectua o verificare de etanseitate, asigurati-va ca butoanele de pe panoul de control sunt inchise
iar rezervorul de gaz este deschis.

AVERTISMENT: in timpul verificirii de etanseitate, nu utilizati niciodata orice fel de brichet, chibrite, tigari
sau substante combustibile similare.

Aplicati bule de sapun pe punctele de conectare. Daca exista scurgere, gazul va cauza o formare de bule.

n timpul montarii produsului, asigurati-vd ci acesta este la acelasi nivel cu blatul. Dac3 este necesar reglati
piciorutele pentru a fi la nivel.

Utilizati produsul pe o suprafata echilibrata si intr-un mediu bine ventilat.
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AVERTISMENT: Tnainte de pozitionarea aparatului, verificati conditiile de distributie locale (tip si presiune
gaz) conform setarilor produsului.

v
(’FEP]'\

@- "
Lle e} )
L
I —
lhustratia 1 lustratia 2

Operatiunea schimbarii duzei

1. Folositi o surubelnita cu cap special pentru a indeparta si instala duza ca in. (ilustratia 3)
2. Indepértati duza (ilustratia 4) de pe arzitor cu o surubelnitd special de duze si instalati duza nous.
(ilustratia5)

- ©

llustratia 3 llustratia 4 llustratia 5

Ventilarea camerei

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

Dimensiune camera Orificiu aerisire
Mai micd de 5 m3 min. 100 cm?
intre 5m?-10 m3 min. 50 cm?

Mai mare de 10 m3 nu este necesar

n subsol sau pivnita min. 65 cm?

Reglarea debitului redus de gaz pentru robinetele plitei:

1. Aprindeti arzatorul care trebuie reglat si rotiti butonul in pozitia redusa.
2. Indepartati butonul de pe robinetul de gaz.

www.framelectrocasnice.ro 7 www.framappliances.com



3. Folositi o surubelnita de dimensiune corespunzatoare pentru a regla surubul de reglare a debitului.
Pentru GPL (butan propan) rotiti surubul in sensul acelor de ceasornic. Pentru gaz natural, trebuie sa rotiti
surubul in sens contrar acelor de ceasornic o data. ,,Lungimea normala a unei flacdri drepte in pozitia
redusa trebuie sa fie de 6-7 mm.”

4. Daca flacara este mai mare decat pozitia dorita, rotiti surubul in sensul acelor de ceasornic. Daca este
mai mica, rotiti-I Tn sens invers acelor de ceasornic.

5. Pentru ultimul control, aduceti arzatorul atat in pozitia de flacara inalta, cat si in pozitia redusa si
verificati daca flacara este pornita sau oprita.

n functie de tipul de robinet de gaz utilizat pe aparatul dvs., pozitia surubului de reglare poate varia.
Pentru a ajusta masina de gatit conform tipului de gaz, efectuati ajustarea pentru flacara redusa rotind cu o
surubelnita mica asa cum se vede mai jos surubul din mijloc al robinetelor de gaz, precum si pentru
schimbarea duzei (llustratia 6 si 7)

llustratia 6 lustratia 7

Demontarea arzatorului din partea de sus si de jos a cuptorului cu gaze

Demontarea arzatorului din partea de sus:

Cu ajutorul unei surubelnite, desurubati surubul asa dupa cum vedeti in ilustratia 8. Scoateti cu o cheie
injectorul asa dupa cum vedeti inilustratia 8.1. Pentru a monta Thapoi arzatorul, efectuati invers operatiunile
de mai sus.

llustratia 8 llustratia 8.1

Demontarea arzatorului din partea de jos:

Capacul arzatorului din partea de jos este fixat cu doua suruburi, pe care trebuie sa le desurubati cu o
surubelnita dupa cum vedeti in ilustratia 9. Scoateti cu o cheie injectorul asa dupa cum vedeti in ilustratia
9.1. Pentru a monta Thapoi arzatorul, efectuati invers operatiunile de mai sus.

llustratia 9 llustratia 9.1
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5. PREZENTAREA PRODUSULUI

@

12

<

13
14
g P ~
10
15

" kL"_'”_"—'U

Butoane de comanda pentru cuptor
Butoane de comanda pentru plita
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Maner
Usa compartiment inferior
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. Arzator mare
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. Arzator pentru wok
. Plita

LN AWNR

=
= O

[
auh, WwWN

www.framelectrocasnice.ro 9 www.framappliances.com



Accesorii

Tava adanca

Utilizat pentru patiserie, prajiri, alimente pe baza de apa. De
asemenea, poate fi utilizata ca recipient de colectare al uleiului
daca dumenavoastra pradjiti direct tortul, alimentele congelate si
retetele pe baza de carne..

Gratar

Utilizat pentru prdjirea sau plasarea alimentelor care urmeaza a fi
coapte, prajite si congelate Tn gratarul dorit.

6. INSTALAREA PRODUSULUI

Verificati daca instalatia electricd este adecvatd pentru a aduce aparatul in stare de functionare. Daca
instalarea electrica nu este adecvata, apelati la un electrician si instalator pentru a dispune de toate utilitatile
necesare. Producatorul nu va fi tras la raspundere pentru daunele provocate de operatiunile efectuate de
persoane neautorizate.

AVERTISMENT: Este responsabilitatea clientului sa pregateasca locatia Tn care trebuie sa fie pozitionat
produsul si de asemenea sa pregateasca utilitatea pentru alimentare.

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

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 potrivit pentru instalare si avertismente importante

Picioarele aparatului nu trebuie sa stea pe suprafete moi, cum ar fi mochetele. Podeaua bucatariei trebuie
sa fie durabila pentru a putea sustine greutatea unitatii si a eventualelor ustensile de bucatarie care pot fi
utilizate pe cuptor.

Aparatul este potrivit pentru utilizare pe ambii pereti laterali, fara niciun suport sau fara a fi instalat intr-un
dulap. Daca se va instala o hota sau un aspirator deasupra aragazului, urmati instructiunile producatorului
pentru inaltimea de montare. (min. 650 mm)
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AVERTISMENT: Mobilierul de bucatarie din apropierea aparatului trebuie sa fie rezistent la caldura.

AVERTISMENT: Nu instalati aparatul langa frigidere sau racitoare. Caldura radiatd de aparat mareste
consumul de energie al dispozitivelor de racire.

AVERTISMENT: Nu utilizati usa si/sau manerul pentru a transporta sau a deplasa aparatul.

Pentru a instala picioarele aragazului.

1.Elementul de atasare a piciorului este instalat pe masina de gatit din partea de jos a acesteia asa cum se
vede in (ilustratia 10). Piulitele sunt centrate pe aceste elemente pentru a insuruba picioarele (ilustratia 11).
Tncheiati procesul de instalare a picioarelor insuruband picioarele de piulite (ilustratia 12).

2.Puteti echilibra masina de gatit rotind picioarele Tnsurubate in functie de tipul de suprafata folosit.

3.Dacd masina de gatit are alimente de plastic ca puteti ajusta Thaltimea masinii de gatit de la aceste picioare
rotindu-le in sens orar sau contraorar.

llustratia 10 llustratia 11 llustratia 12
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llustrarea Fixarii Lantului

Tnainte de a utiliza aparatul, pentru a asigura o utilizare sigur, asigurati-va c§ ati fixat aparatul de perete
folosind lantul si surubul de prindere furnizat. Asigurati-va ca carligul este insurubat in perete in siguranta

T5cm

7. PANOUL DE CONTROL

0

O
ERS
w——0C
.b.—'(Fj\Lvm
c.n—O\L o
m—o\‘t O

1. Cronometru mecanic

2. Buton pentru selectarea functiilor
3. Arzator frontal stanga

4. Arzator stanga spate

5. Arzator central (Wok)

6. Arzator dreapta spate

7. Arzator frontal dreapta

AVERTISMENT: Panoul de control de mai sus este doar in scopuri ilustrative. Luati in considerare panoul de
control de pe dispozitivul dvs.
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Termostat: Se foloseste pentru determinarea temperaturii de gatire a felului de mancare care va fi gatit in
cuptor. Dupa introducerea alimentelor n cuptor, rotiti comutatorul pentru a regla setarea temperaturii
dorite intre 40-240 °C. Pentru temperaturile de gatire pentru alimente diferite, consultati tabelul de gatit.

Temporizator mecanic*: Se foloseste pentru a determina perioada pentru gatirea in cuptor. Cand expira
timpul reglat, alimentarea incalzitoarelor este opritd si se emite un semnal sonor de avertizare.
Temporizatorul mecanic poate fi ajustat la intervalul de timp dorit intre 0-90 de minute. Pentru timpii de
gatit, consultati tabelele de gatit.

8. UTILIZAREA CUPTORULUI

Folosirea Arzatoarelor Cuptorului

1.1Tn cazul in care cuptorul dvs. este echipat cu arzitoare care functioneaza cu gaz, trebuie s3 folositi un buton
adecvat pentru aprinderea arzatoarelor. Unele modele au aprindere automata de la buton; arzatorul poate
fi aprins usor prin rotirea butonului. De asemenea, arzatoarele pot fi aprinse apasand butonul de aprindere
sau pot fi aprinse folosind un chibrit.

2. Nu actionati in mod continuu aprinzatorul mai mult de 15 secunde. Daca arzatorul nu se aprinde, asteptati
minim un minut Thainte sa incercati din nou. Daca arzatorul este stins din orice motiv, inchideti supapa de
control al gazului si asteptati cel putin un minut inainte de a reincerca.

Utilizarea Elementelor De incilzire Ale Cuptorului

1. Atunci cand cuptorul este pus in functiune pentru prima oara, se va raspandi un miros de la elementele de
incalzire. Pentru a-1 elimina, puneti-I in functiune la 240 °C timp de 45-60 de minute gol.

2. Butonul pentru controlul cuptorului trebuie pozitionat la valoarea dorita; in caz contrar cuptorul nu
functioneaza.

3. Tipurile de mese, timpii de gatire si pozitiile termostatului sunt indicate in tabelul de gatit. Valorile din
tabelul de gatit sunt valori caracteristice si au fost obtinute ca rezultat al testelor efectuate in laboratorul
nostru. Puteti gasi diferite arome adecvate gustului dvs. in functie de obiceiurile dvs. de gatire si utilizare.
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4. Puteti face ca puiul sa se roteasca in cuptor folosind accesoriile.

5. Timpi de gatire: Rezultatele se pot schimba in functie de tensiunea zonei si de calitatea, cantitatea si
temperatura materialului.

6. In timpul se efectueaza gatirea la cuptor, capacul cuptorului nu trebuie deschis frecvent. Astfel, circulatia
caldurii poate fi dezechilibrata si rezultatele se pot schimba

Folosirea Gratarului

1. Cand asezati gratarul pe polita superioara, alimentele de pe gratar nu trebuie sa atinga gratarul.

2. Puteti preincalzi timp de 5 minute Tn timp ce folositi gratarul. Daca este necesar, puteti intoarce alimentele
cu susul n jos.

3. Alimentele trebuie sa se afle pe centrul gratarului pentru a asigura un debit maxim de aer prin cuptor.

Pentru a porni gratarul;

1. Pozitionati butonul de functie pe simbolul care ilustreaza gratarul.
2. Apoi, setati-l la temperatura doritd pentru gratar.

Pentru a opri gratarul;
Setati butonul de functie in pozitia ,,off” (oprit).

AVERTISMENT: Mentineti usa cuptorului inchisa in timpul folosirii gratarului. (gratar electric)
AVERTISMENT: Mentineti usa cuptorului deschisa n timpul folosirii gratarului. (gratar pe gaz)

Folosirea Rotisorului Pentru Pui *

Plasati frigaruia pe cadru. Glisati cadrul cu frigaruile in cuptor la nivelul dorit. Plasati o tava de grasime in
partea inferioarad pentr capturarea grasimii. Pentru o curatar usoard, adaugati o cantitate mica de ap in tava
de grasime. Nu uitati sa scoatet componenta din plastic de pe frigarui Dupa prajire, insurubati manerul din
plasti pe frigarui si scoateti alimentele din cuptor.

Folosirea arzatoarelor pe gaz

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

1. Robinetele care controleaza masinile de gatit cu gaz au un mecanism special de securitate. Pentru a porni
aragazul, apasati intotdeauna comutatorul Thainte si aduceti-I la simbolul care ilustreaza flacara prin rotire in
sens invers acelor de ceasornic. Toate brichetele vor functiona si doar arzatorul controlat de dvs. se va
aprinde. Tineti comutatorul apdsat pana cand se produce aprinderea. Apasati pe butonul de aprindere si
rotiti butonul in sens invers acelor de ceasornic.

2. Nu actionati in mod continuu aprinzatorul mai mult de 15 secunde. Daca arzatorul nu se aprinde, asteptati
minim un minut Thainte sa incercati din nou. Daca arzatorul este stins din orice motiv, inchideti supapa de
control al gazului si asteptati cel putin un minut Tnainte de a reincerca.

3. La modelele cu sistem de siguranta pe gaz, atunci cand flacdra este stinsa, supapa de control intrerupe
alimentarea cu gaz automat. Pentru operarea arzatoarelor cu sistem de siguranta a gazelor, trebuie sa apasati
butonul si sa-I rotiti in sens invers acelor de ceasornic. Dupa aprindere trebuie sa asteptati 5-10 secunde
pentru activarea sistemelor de siguranta pe gaz. Daca arzatorul este stins din orice motiv, inchideti supapa
de control al gazului si asteptati cel putin un minut inainte de a reincerca.

4, ®  inchis
Complet deschis

@, Jumitate deschis

5. Inainte de a utiliza plita, asigurati-va de pozitionarea corectd a capacelor arzitorului. Pozitionarea corectd
a capacelor arzatorului este prezentata mai jos.
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Folosirea Ochilor De Plita

Nivelul 1 | Nivelul 2 | Nivelul 3 | Nivelul4 | Nivelul 5 | Nivelul 6
@80 mm 200W 250w 450W
@145 mm 250w 750W 1000W
@180 mm 500W 750W 1500W
@145 mm rapid 500W 1000W 1500W
@180 mm rapid 850W 1150W 2000W
@145 mm 95W 155W 250W 400W 750W 1000W
@180 mm 115W 175W 250W 600W 850W 1500W
@145 mm rapid 135W 165W 250W 500W 750W 1500W
@180 mm rapid 175W 220w 300w 850W 1150W 2000W
@220 mm 220w 350w 560W 910W 1460W 2000W

1. Plitele electrice au un standard de 6 niveluri de temperatura. (asa cum este descris mai sus)

2. Atunci cand o folositi pentru prima oara, actionati plita electrica pe pozitia 6 pret de 5 minute. Asta va face
agentul de pe plita care e sensibil la caldura sa se intareasca prin ardere.

3. Folositi oale cu fund plat care iau contact Tn totalitate cu caldura, pentru a folosi energia cat mai productiv.

Dimensiuni De Oale

90*60
Arzatorul mic 12-18 cm
Arzatorul mijlociu 18-22 cm
Arzatorul mare 22-26 cm
Arzatorul wok 26-32 cm

Fals Adevarat
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9. BUTONUL DE PROGRAME

Buton functional: Se foloseste pentru determinarea incalzitoarelor a ce vor fi utilizate pentru gatirea felului
de mancare care va fi gatit in cuptor. Tipurile de programe pentru incalzitoare ale acestui buton si functiile
aferente sunt descrise mai jos. Este posibil ca nu toate tipurile de incalzitoare si tipurile de programe care
includ aceste incalzitoare sa fie disponibile la toate modelele.

0

[=] — B3
=] |

=

!

Prajire pui \entilator

Elemente de incalzire inferioara
si superioara

Arzator turbo si ventilator

Element de incalzire inferior-

Lampa L -
superior si ventilator

LPLEF)

&

||| @]

1) Element de incalzire inferior si Grill si ventilator

— ventilator ’

— Grill si prajire pui Grill

h o ad . . ~ — . .
B Grill si lampa Element de incalzire superior

Timer Element de incalzire inferior

=
I

Flacara Bricheta aprindere

|

e

Grill mic si ventilator Grill mic

AVERTISMENT: Este posibil ca nu toate tipurile de incalzitoare si tipurile de programe care includ aceste
incalzitoare sa fie disponibile la toate modelele.
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AVERTISMENT: Tnainte de plasarea alimentelor in el, cuptorul trebuie s§ fie preincélzit timp de 7-10 minute.

Aliment Gétir_e Temperatura Gré}a_r _ Gétirg
functie (°C) de gatire timp (min)

Tort Static 180 2 70
Torturi mic Static 180 2 40
Prajitura Static 200 2 70
Patiserie Static+Ventilator 180-200 2 20-25
Prajituri Static 175 2 20
Placinta cu mere Static 180-190 1 150
Pandispan Static 175 2 45-50
Pizza Static 190 2 25
Lasagnia Static 180-200 2 50-60
Meringue Static 100 2 60
Pui prajit * Grill+Ventilator 220 4 25-35
Peste prajit * Grill+Ventilator 220 4 35-40
Friptura de vitel * Grill Max. 4 30
Ciftele prajite * Grill Max. 4 40

* Alimentele trebuie sa fie rotite dupa jumatate din timpul de gatire.

10. INTRETINEREA Si CURATAREA

1. Scoateti aparatul din priza si intrerupeti alimentarea cu gaz prin inchiderea supapei de gaz.

2. In timpul functionarii sau imediat ce a Tnceput sa functioneze, cuptorul este foarte fierbinte. Nu atingeti
elementele de incalzire.

3. Nu curatati partea interioard, paniul, capacul, tavile sau celelalte parti ale cuptorului cu instrumente
precum buretele de sarma sau cutitul. Nu folositi agenti sau detergenti abrazivi.

4. Dupa curatarea partilor interioare ale cuptorului cu o carpa cu sapun, clatitile cu apa si stergeti-le cu o
carpa uscata.

5. Spalati suprafetele de geam cu agenti speciali de curatare a sticlei.

6. Nu curatati cuptorul cu agenti de curatare volatili.
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7. inainte de a deschide capacul superior al cuptorului, curdtati lichidul virsat de pe capac. De asemenea,
Tnainte de a inchide capacul, asigurativa ca tava de gatit este destul de rece.

8. Pentru curatarea cuptorului nu folositi agenti inflamabili, precum acizi, tiner sau motorina.

9. Nu spalati partile cuptorului in masina de spalat vase.

10. Pentru a curata geamul din fata al cuptorului, desfaceti saibele de fixare cu o surubelnita si curatati-I
peste tot. Dupad uscare, asezati garniturile la loc si reinstalati geamul.

11. MONTAREA USII CUPTORULUI

llustraiia 19 llustrafia 20

www.framelectrocasnice.ro 19 www.framappliances.com



llustratia 19.1

Trageti catre
dumneavoastra usa
cuptorului pentrua o
deschide complet.
Apoi deblocati
balamaua, tragand in
sus de sistemul de
blocare al balamalei
cu ajutorul unei

llustratia 19.1

Deschideti la
maximum sistemul
de blocare a
balamalei asa cum
este indicat Tn Figura
19.2. Aduceti ambele
balamale ale usii
cuptorului in aceeasi
pozitie.

llustratia 20.1

Deschideti la
maximum sistemul
de blocare a
balamalei asa cum
este indicat Tn Figura
19.2. Aduceti ambele
balamale ale usii
cuptorului in aceeasi
pozitie.

llustratia 20.2

Pentru a scoate usa

cuptorului, prindeti-

o cu ambele mani si
trageti-o in sus
atunci cand este

aproape de pozitia

in care este inchisa,

asa cum este indicat
in Figura 20.2.

surubelnite, asa cum
este indicat Tn Figura
19.1.

Pentru a monta la loc usa cuptorului, parcurgeti pasii de mai sus in ordine inversa.

Curatarea si intretinerea sticlei usii cuptorului

Scoateti profilul prin apasarea incuietorii de plastic de pe partea stanga si dreapta dupa cum este prezentat
inilustratia 21 si trageti profilul catre dumneavoastra dupa cum este prezentat in ilustratia 22. Apoi scoateti
sticla interna dupa cum este prezentat in ilustratia 23. Daca este necesar, sticla mijlocie poate fi scoasa in
acelasi mod. Dupa ce operatiile de curatare si intretinere sunt efectuate, remontati sticlele si profilul n
ordinea inversa Asigurati-va ca profilul este etans la locul acestuia.

llustratia 21 llustratia 22 llustratia 23

Pereti Catalitici *

Peretii catalitici sunt localizati in partea stanga si dreapta a cavitatii sub ghidaje. Peretii catalitici indeparteaza
mirosurile uradte si obtin cea mai buna performanta din cuptor. De asemenea, peretii catalitici absorb
reziduurile de ulei si curata cuptorul in timpul functionarii.
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Scoaterea peretilor catalitici
Pentru a scoate peretii catalitici, ghidajele trebuie sa fie scoase. Dupa ce ghidajele sunt scoase, peretii
catalitici vor fi eliberati automat. Peretii catalitici trebuie sa fie schimbati la fiecare 2-3 ani.

Pozitii Polita *

Este important sa asezati gratarul din sarma in mod corespunzator in
cuptor. Nu permiteti politei de sarma sa atinga peretele din spate al

Polita 4 — cuptorului. Pozitiile politei sunt prezentate in figura urméatoare. Puteti
Polita 3 —= pozitiona o tavd adancd sau o tavd standard pe polita de sarma
Polita 2 —= inferior si superior.

P{]"tﬂ 1 —=

Instalarea si demontarea poitelor de sarma

Pentru a scoate politele de sarma, apasati clemele ilustrate cu sagetile din figura, scoateti mai intai partea
inferioara si apoi partea superioara din locul de instalare. Pentru a instala politele de sarma; inversati
procedura de inldturare a politei de sarma.

Inlocuirea Lampii Cuptorului

AVERTISMENT: Pentru evitarea socului electric, asigurati-va ca circuitul produsului este deschis inainte de
schimbarea lampei. (circuitul deschis Tnseamna ca alimentarea este oprita)

Prima data deconectati alimentarea produsului si asigurati-va ca produsul este rece.

Scoateti protectia sticlei prin rotirea acesteia asa cum este indicat in figura prezenta in partea stanga. Daca
aveti dificultati Tn rotirea protectiei sticlei, utilizarea manusilor de plastic va va ajuta in rotire.

Apoi scoateti lampa prin rotirea acesteia, montati noua lampa avand aceleasi specificatii.

Remontati protectia sticlei, conectati cablul de alimentare al produsului Tn priza si finalizati inlocuirea. Acum,
dumneavoastra puteti utiliza cuptorul.

Bec tip G9 Bec tip E14
220-240V, AC 220-240V, AC
1525 W 15W
llustratia 24 llustratia 25
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Folosirea scutului deflector al gratarului *

1. Un panou de siguranta este conceput pentru protejarea panoului de comanda si butoanele atunci cand
cuptorul este Tn modul grill. (ilustratia 26)

2. Folositi acest panou de siguranta pentru a impiedica avarierea panoului de comanda sau a butoanelor de
caldura atunci cand cuptorul este in modul grill (gratar).

AVERTISMENT: Unele piese accesibile pot fi fierbinti atunci cand gratarul este in uz. Copiii mici nu trebuie
|asati sa se apropie.

3. Amplasati panoul de siguranta sub panoul de comanda deschizand sticla capacului frontal al cuptorului
(ilustratia 27)

4. Si apoi prindeti panoul de siguranta intre cuptor si capacul frontal inchizand incet capacul. (ilustratia 28)
5. Este important sa tineti capacul deschis la distanta specificata atunci cand gatiti Tn modul gratar.

6. Panoul de siguranta va oferi conditii ideale de gatit protejand panoul de comanda si butoanele.

AVERTISMENT: Daca masina de gatit are optiunea “closed grill function” (functionare cu gratarul inchis) cu
termostat, puteti tine usa cuptorului inchisa Tn timpul functionarii; in acest caz, scutul deflector nu va fi
necesar.

llustratia 26 llustratia 27 llustratia 28
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12. DEPANARE

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

Puncte de verificare
n cazul in care intdmpinati o problema cu cuptorul, verificati mai intai tabelul de mai jos si incercati sugestiile.

Problema Cauza posibila Ce sa faceti

Sursa de alimentare cu
n cazul in care cuptorul nu curentindisponibila.
functioneaza.

Verificati alimentarea cu curent.

Verificati daca este deschis

Sursa de alimentare cu gaz robinetul principal de gaze

indisponibila. alretelei.
Verificati daca teava de gaz este
indoita sau formeaza o bucla.
Asigurati-va ca furtunul de gaz
este conectat la cuptor.
Verificati daca este folosit un
robinetde gaze corespunzator.
Cuptorul se opreste in timpul | Stecherul iese din priza de Reinstalati stecherul in priza
gatitului. perete. deperete.
Lasati cuptorul sa se raceasca
Se opreste in timpul gatitului. Functionare continud prea dupad cicluri de gatit lungi.
lunga.
Mai multe stechere intr-o Folositi un singur stecher
prizade perete. pentrufiecare priza de perete.
Usa cuptorului nu se deschide Reziduuri de alimente s-au Curatati bine cuptorul si
in mod corespunzator. blocatintre usa si cavitatea incercatisa redeschideti usa.
interioara.

Curatati varfurile sau corpul de
aprindere Stecherele
arzatoarelorpe gaz.

Varful sau corpul de
Aprinzitorul nu functioneazi. aprinderesunt blocate.

Tevile arzatorului de gaze
suntblocate. Curatati tevile arzatorului de
gaze.

Tmp&mantare
necorespunzitoare.

Electrocutare la atingerea
cuptorului.

Asigurati-va ca sursa de
alimentareeste impamantata

Este utilizatd o priza de bine.
peretefard impamantare.
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Problema Cauza posibila Ce sa faceti
Curge apa.
lese abur dintr-o fisurd pe [Apa sau aburul se pot generain | Ldsati cuptorul sa se raceasca
usacuptorului. anumite conditii, in functie de| siapoi stergeti cu o carpd de
alimentele care sunt gatite. vase pentru uscare.

Ramane apa in

. . . Acest lucru nu reprezinta o
interiorulcuptorului.

defectiune aaparatului.

- Usa cuptorului este deschisa. Tnchideti usa si reporniti-I.
Cuptorul nu se incalzeste.
Comenzile cuptorului nu Cititi sectiunea privind utilizarea
suntreglate corect. cuptorului si resetati cuptorul.

Tnlocuiti siguranta fuzibild sau
Sigurantsd fuzibild declansatd |resetati intrerupdtorul. Dacd
sauintrerupdtor de circuit acest lucru se repeta in mod

nchis. frecvent, apelati la  un
electrician.

lese fum din fincalzitoare.
Acesta nu este un defect. Dupa
2-3 cicluri,nu va mai iesi fum.

lese fum in timpul Cand folositi cuptorul
functionarii. pentruprima datd.

Lasati cuptorul sa se raceasca

Sunt alimente pe incélzitor. sicuratati reziduurile de
alimente de pe incalzitor.

Se folosesc accesorii din
plasticsau din alt material care
nu esterezistent la caldura in
cuptor.

n timpul functionari
cuptoruluiiese miros de ars
sau plastic.

La temperaturi ridicate,
folositiarticole din sticla
adecvate.

Nu deschideti usa cuptorului in

3 i . . . |mod frecvent daca mancarea
Cuptorul nu gateste bine. Usa cuptorului este deschis3 L e
pe care o gititi nu necesitd

in mod frecvent in timpul . . o .
P rotire. Daca deschideti usa in

gatitului.
mod frecvent, temperatura
internd scade si, prin urmare,
rezultatul gatirii va fiinfluentat.
] Un obiect strain acopera becul Curatati suprafata
Becul intern este slab sau nu N o . . - .
) N intimpul gatitului. interioard acuptorului si
functioneaza. e
verificati din nou.
E posibil ca becul sa fie defect. nlocuiti-I cu un bec cu

aceleasispecificatii.

REGULI DE MANIPULARE

1. Nu utilizati usa si/sau manerul pentru a transporta sau a deplasa aparatul.

2. Efectuati deplasarea si transportul in ambalajul original.

3. Acordati atentie maxima aparatului in timpul Tncarcarii/descarcarii si manipularii.

4. Asigurati-va ca ambalajul este bine inchis Tn timpul manipularii si transportului.

5. Protejati-l de factori externi (precum umiditate, ap3, etc.) care pot avaria ambalajul.

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

Urmarirea detaliile va va ajuta sa utilizati produsul in mod ecologic si economic.

1. Utilizati recipiente de culori inchise sau emailate care conduc mai bine caldura in cuptor.

2. Pe masurd ce gatiti mancarea, daca reteta sau manualul de utilizare indica faptul ca este necesara
preincalzirea, preincalziti cuptorul.

3. Nu deschideti usa cuptorului in mod frecvent Tn timpul gatitului.

4. Tncercati s3 nu gatiti mai multe feluri de mancare in mod simultan in cuptor. Puteti géti in acelasi timp daca
puneti doua oale pe polita de sarma.

5. Gatiti mai multe feluri de mancare in mod succesiv. Cuptorul nu va pierde caldura.

6. Opriti cuptorul cateva minute fnainte de expirarea timpului de gitire. In acest caz, nu deschideti usa
cuptorului.

7. Dezghetati alimentele congelate inainte de gatire.

13. SPECIFICATIILE TEHNICE ALE CUPTORULUI

Specificatii 90x60

Latime exterioara 900 mm
Adancime exterioara 610 mm
Inaltime exterioar 925 mm
Alimentare lampa 15-25 W
Element incalzire inferior 2000 W
Element incalzire superior 1500 W
Element incalzire gratar **2500 W /3250 W
Element incalzire turbo 2200 W x1/1250 W x 2
Tensiune alimentare 220-240 V AC / 380-415 V AC 50/60 Hz
Ochi de plita 145 mm * 1000 W

Ochi de plita 180 mm * 1500 W

Ochi de plita rapid 145 mm * 1500 W

Ochi de plita rapid 180 mm * 2000 W
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14. SPECIFICATIILE TEHNICE ALE ARAGAZULUI

. G20,20 mbarG25,25 mbar G30,28-30 mbar
Arzator G31,37 mbar
Specificatii
Gaz Natural GPL

Wok Injector Injector 0,96 mm 1,40 mm
Arzator

Debit gaz Debit gaz 254 g/h 0,333 ms3/h

Alimentare Alimentare 3,50 kw 3,50 kw

Rapid Injector Injector 0,85 mm 1,15 mm
Arzator

Debit gaz Debit gaz 211 g/h 0,276 m3/h

Alimentare Alimentare 2,90 kw 2,90 kw

Semi-Rapid Injector Injector 0,65 mm 0,97 mm
Arzator

Debit gaz Debit gaz 124 g/h 0,162 ms3/h

Alimentare Alimentare 1,70 kw 1,70 kwW

Auxiliar Injector Injector 0,50 mm 0,72 mm
Arzator

Debit gaz Debit gaz 69 g/h 0,96 m3/h

Alimentare Alimentare 0,95 kw 0,95 kw

Gratar Injector Injector 0,78 mm 1,10 mm
Arzator

Debit gaz Debit gaz 182 g/h 0,238 m3/h

Alimentare Alimentare 2,50 kW 2,50 kW

Cuptor Injector Injector 0,92 mm 1,30 mm
Arzator

Debit gaz Debit gaz 254 g/h 0,333 m3/h

Alimentare Alimentare 3,50 kW 3,50 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.
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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 l-ati cumparat este conform cu Directiva RoHS UE
(2011/65/UE). Nu contine materialele ddunatoare 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

c € 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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GAS COOKER

FFSC-S90GLITGCF-RBG

5 Gas Burners, 90x60 cm, Spare LPG nozzles included
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Thank you for purchasing this product FRAM !

1. INTRODUCTION

Before using the appliance, please carefully read 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

=»  Gas Cooker

n =»  User manual

=  Warranty card

3. SAFETY PRECAUTIONS

Safety instructions

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

o 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.
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Children should not play with the appliance. Cleaning and user maintenance should not be made by children
without supervision.

m 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 with fat or oil can be dangerous and may result in fire. NEVER try to
A 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.

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

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.

. 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.

A 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.

. 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.

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.

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
o 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.
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o 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

o 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.

. 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
extractorhood).

. 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.

. 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.

Electrical Safety

° Plug the appliance in a grounded socket protected by a fuse conforming to the values specified in the
technical specifications chart.

° Have an authorized electrician set grounding equipment. Our company shall not be responsible for
the damages that shall be incurred due to using the product without grounding according to local regulations.
° The power supply cord (the cord with plug) shall not contact the hot parts of the appliance.

° If the power supply cord (the cord with plug) is damaged, this cord shall be replaced by the
manufacturer or its service agent or equally qualified personnel to prevent a hazardous situation.

° Never wash the product by spraying or pouring water on it! There is a risk of electrocution.
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WARNING: To avoid electric shock, ensure that the device circuit is open before changing the lamp.
WARNING: Cut off all supply circuit connections before accessing the terminals.

WARNING: If the surface is cracked, turn off the appliance to avoid risk of electric shock.

. Do not use cut or damaged cords or extension cords other than the original cord.

° Make sure that there is no liquid or humidity in the outlet where the product plug is installed.

° The rear surface of the oven also heats up when the oven is operated. Electrical connections shall
not touch the rear surface, otherwise the connections may be damaged.

° Do not tighten the connecting cables to the oven door and do not run them over hot surfaces. If the
cord melts, this may cause the oven to short circuit and even a fire.

° Unplug the unit during installation, maintenance, cleaning and repair.

° If the power supply cable is damaged, it must be replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same level, in order to avoid any dangerous situation.

° Make sure the plug is inserted firmly into wall socket to avoid sparks.

° Do not use steam cleaners for cleaning the appliance, otherwise electric shock may occur.

° An omni polar switch capable to disconnect power supply is required for installation. Disconnection

from power supply shall be provided with a switch or an integrated fuse installed on fixed power supply
according to building code.

. Appliance is equipped with a type “Y”’ cord cable.

. Fixed connections shall be connected to a power supply enabling omni polar disconnection. For
appliances with over voltage category below lll, disconnection device shall be connected to fixed power
supply according to wiring code.

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 have to 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
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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

Do not use naked flame, and do not smoke.

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

Do not use telephone or mobile phone.

Open the doors and windows.

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

. 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 the house until authorities clarify it is safe.

ok wWwN R

Intended Use

1. This product is designed for home use. Commercial use of the appliance is not permitted.

2. This appliance may only be used for cooking purposes. It shall not be used for other purposes like heating
aroom.

3. This appliance shall not be used to heat plates under the grill, drying clothes or towels by hanging them on
the handle or for heating purposes.
4. The manufacturer assumes no responsibility for any damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing, roasting, frying and grilling food.
6. Operational life of the product you have purchased is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is provided by the manufacturer.

4. GAS CONNECTION

WARNING: Before starting any work related with gas installation, turn off gas supply. Risk of explosion.
Please operate your oven in dry atmosphere.

1. Fit the clamp to the hose. Push one of the hoses until it goes to the end of the pipe.

2. For the sealing control; ensure that the buttons in the control panel are closed, but the gas cylinder is
open. Apply some soap bubbles to the connection. If there is gas leakage, there will be foaming in the soaped
area.

3. The oven should be using a well ventilation place and should be install on flat ground.

4. Re-inspect the gas connection.

5. When placing your oven to its location, ensure that it is at the counter level. Bring it to the counter level
by adjusting the feet if necessary.

6. Do not make gas hose and electrical cable of your oven go through the heated areas, especially through
the rear side of the oven. Do not move gas connected oven. Since the forcing shall loosen the hose, gas
leakage may occur.

7. Please use flexible hose for gas connection.
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For LPG connection.

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

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

Main Gas Pipe

a==—(Gasket
Hose Inlet Connector

Metal Clamp

——Lpg Connection Hose

For natural gas connection.

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.

Main Gas Pipe

Matural Gas
Connection Hose

Gas hose passageway

Connect the appliance to the gas piping tap in shortest possible route and in a way that ensure no gas leakage will
occur.

In order to carry on a tightness and sealing safety check ensure that the knobs on the control panel are closed and
the gas cylinder is open.

WARNING: While performing a gas leakage check, never use any kind of lighter, match, cigarette or similar burning
substance.

Apply soap bubble on the connection points. If there is any kind of leakage then it will cause bubbling.

While inserting the appliance in place ensure that it is on the same level with the worktop. If required adjust the
legs in order the make level with the worktop.

Use the appliance on a level surface and in a well-ventilated environment.
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WARNING: Before placing the appliance, check that the local distribution conditions (gas type and pressure)
conform to the product settings.

Nozzle change operation.

1. Please use driver with special head for removed and install nozzle as. (figure 3)
2. Please remove nozzle (figure 4) from burner with special nozzle driver
and install new nozzle. (figure 5)

D

Figure 3 Figure 4 Figure 5

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 m? min. 100 cm?
Between 5 m3- 10 m? min. 50 cm?
Bigger than 10 m3 no need
In basement or cellar min. 65 cm?

Reduced gas flow rate setting for hob taps.

1. Ignite the burner that is to be adjustment and turn the knob to the reduced position.
2. Remove the knob from the gas tap.
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3. Use an appropriately sized screwdriver to adjust the flow rate adjustment screw. For LPG (butane-pro
pane) turn the screw clockwise. For the naturel gas, you should turn the screw counter- clockwise once.
“The normal length of a straight flame in the reduced position should be 6-7 mm. “

4. If the flame is higher than the desired position, turn the screw clockwise. If it is smaller turn anticlockwise.
5. For the last control, bring the burner both to high-flame and reduced positions and check whether the
flame is on or off.

Depending on the type of gas tap used in your appliance the adjustment screw position may vary.

To adjust your oven acc. to the gas type, make the adjustment for reduced flame carefully by turning with a
small screwdriver as shown below on the screw in the middle of the gas cocks as well as nozzle changes

(figure 6 and 7).

Figure 6 Figure 7

Removal of the lower and upper burner and installation of the injector to the gas oven
Removal of the upper burner:

With the help of a screwdriver, remove the screw as shown in figure 8. As shown in figure 8.1, remove
the injector in the bearing with a socket wrench. In order to re-place the burner, apply the removal
process reversely.

| — — =
O 1 e
a(_}D “@_ o
Figure 8 Figure 8.1

Removal of the lower burner:

The lower burner door has been fixed with two screws. As shown in figure 9, remove it with the help of
a screwdriver. As shown in figure 9.1, remove the injector in the bearing with a socket wrench. In order
to re-place the burner, apply the removal process reversely.

Figure 9 Figure 9.1
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5. PRODUCT DESCRIPTION
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1. Oven control knobs 9. Lamp
2. Hob control knobs 10. Grill
3. Wire grill 11. Deep tray
4. Deep tray 12. Large burner
5. Door 13. Middle burner
6. Handle 14. Auxiliary burner
7. Lower cabinet door 15. Wok burner
8. Plastic leg 16. Hot plate

www.framelectrocasnice.ro 38 www.framappliances.com



Accesories

Deep tray

Used for pastries, deep fried foods and stew recipes. In case of frying
directly on the grill for cakes, frozen foods and meat dishes, it can be
used of oil pick-up tray.

Wire grill
Used for frying and/or placing the foods to be baked, fried and frozen
foods on the desired rack.

6. INSTALLATION OF YOUR OVEN

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 the utilities as necessary.
Manufacturer shall not be held responsible for damages caused by operations performed by
unauthorized persons.

WARNING: It is customer's responsibility to prepare the location the product shall be placed on and to
have the electrical installation prepared.

WARNING: The rules in local standards about electrical installations shall be followed during product
installation.

WARNING: Check for any damage on the appliance before installing it. Do not have the product installed
if it is damaged. Damaged products cause a risk for your safety.

Right Place for Installation and Important Warnings

Appliance feet should not stay on soft surfaces such as carpets. The kitchen floor shall be durable to
carry the unit weight and any other kitchenware that may be used on the oven.

The appliance is suitable for use on both side walls, without any support, or without being installed in a
cabinet. If a hood or aspirator will be installed above the cooker, follow the instructions of the
manufacturer for height of mounting. (min. 650 mm)
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WARNING: The kitchen furniture near the appliance must be heat resistant.
WARNING: Do not use the door and/or handle to carry or move the appliance.

WARNING: Do not install the appliance beside refrigerators or coolers. Heat radiated by the appliance
increases the energy consumption of cooling devices.

Installation of The Oven Feet

In order to install the oven feet.

1. Foot attachment lath is installed on the oven from the bottom of the oven as shown in (figure 10). Nuts
are centered on these lathes in order to screw feet. Complete the feet installation process by screwing the
feet to the nuts (figure 11).

2. You can balance your oven by turning the screwed feet according to the surface type you are using.

3. If your oven has plastic food as in (figure 12) you can adjust your ovens height from these feet as turned
clockwise or anticlockwise.

8

Figure 10 Figure 11 Figure 12
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Chain Lashing lllustration

Before using the appliance, in order to ensure safe use, be sure to fix the appliance to the wall using the chain
and hooked screw supplied. Ensure that the hook is screwed into the wall securely.

75¢m

7. CONTROL PANEL

i o o (a o o o
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1. Mechanical timer

2. Function selection button
3. Front left heater

4. Rear left heater

5. Center heater

(Wok burner or hotplate)

6. Rear right heater

7. Front right heater

WARNING: The control panel above is only for illustration purposes. Consider the control panel on your
device.
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Mechanical timer*: Used for determining the period for cooking in the oven. When adjusted time is expired,
power to heaters is turned off and an audible warning signal is emitted. Mechanical timer can be adjusted to
desired period between 0-90 minutes. For cooking periods, see cooking tables.

Thermostat: Used for determining the cooking temperature of the dish to be cooked in the oven. After
placing the food inside the oven, turn the switch to adjust desired temperature setting between 40-240 °C.
For cooking temperatures of different food, see cooking table.

8. USING OVEN SECTION

Using Oven Burners

1. If your oven equipped with burners that operates with gas, appropriate knob should be used in order
to ignite the burners. Some models have automatic ignition from the knob; it is easy to ignite the burner
by turning the knob. Also, burners can be ignited by pressing the ignition button or they can be ignited
with a match.

2. Do not continuously operate the igniter for more than 15 seconds. If the burner does not ignite, wait
minimum one minute before trying again. If the burner is extinguished for of the any reason, close the
gas control valve and wait a minimum of one minute before trying again.

Using Oven Heating Elements

1. When your oven is operated first time, an odor will be spread out which will be sourced from using
the heating elements. In order to get rid of this, operate it at 240 °C for 45-60 minutes while it is empty.
2. Oven control knob should be positioned to desired value; otherwise, oven does not operate.

3. Kinds of meals, cooking times and thermostat positions are given in cooking table. The values given in
the cooking table are characteristic values and were obtained as a result of the tests performed in our
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laboratory. You can find different flavors suitable for your taste depending on your cooking and using
habits.

4. You can make chicken revolving in your oven by means of the accessories.

5. Cooking times: The results may change according to the area voltage and material having different
quality, amount and temperatures.

6. During the time when cooking is being performed in the oven, the lid of the oven should not be opened
frequently. Otherwise, circulation of the heat may be imbalanced and the results may change.

Using the Grill

1. When you place the grill on the top rack, the food on the grill shall not touch the grill.
2. You can preheat for 5 minutes while grilling. If necessary, you may turn the food upside down.
3. Food shall be in the center of the grill to provide maximum air flow through the oven.

To turn on the grill.

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off.

Set the function button to the off position.

WARNING: Keep the oven door closed while grilling. (electrical grill)
WARNING: Keep the oven door opened while grilling. (gas grill)

Using The Chicken Roasting *

Place the spit on the frame. Slide turn spit frame into the oven at the desired level. Locate a dripping
pan through the bottom in order to collect the fast. Add some water in dripping pan forb easy cleaning.
Do not forget to remove plastic part from spit. After grilling, crew the plastic handle to the skewer and
take out the food from oven.

Using Gas Burners

Flame cut-off safety device (FFD) *; operates instantly when safety mechanism activates due to overflown
liquid over upper hobs.
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FFD
—

1. The valves controlling the gas cookers have special security mechanism. In order to light the cooker always press
on the switch forward and bring it to flame symbol by turning counterclockwise. All the lighters shall operate and
the cooker you controlled shall light only. Keep the switch pressed until ignition i performed. Press on the lighter
button and turn the knob counterclockwise.

2. Do not continuously operate the igniter for more than 15 seconds. If the burner does not ignite, wait minimum
one minute before try again.

3. In models with gas security system, when flame of the cooker is extinguished, control valve cuts off the gas
automatically. For operate the burners with gas security system you must press the knob and turn
counterclockwise. After the ignition you must wait nearly 5-10 second for gas security systems activation. If the
burner is extinguished for of the any reason, close the gas control valve and wait a minimum of one minute before

trying again.
L Closed
6' Fully open
@#, Halfopen

4. Before operating your hob please make sure that the burner caps are well positioned. The right placement
of the burner caps is shown as below.
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Using Hot Plates

Level 1 Level 2 Level 3 | Level 4 Level 5 Level 6
@80 mm 200 W 250 W 450 W
@145 mm 250 W 750 W 1000 W
@180 mm 500 W 750 W 1500 W
@145 mm rapid 500 W 1000W | 1500 W
@180 mm rapid 850 W 1150 W | 2000 W
@145 mm 95 W 155 W 250 W 400 W 750 W 1000 W
@180 mm 115w 175 W 250 W 600 W 850 W 1500 W
@145 mm rapid 135 W 165 W 250 W 500 W 750 W 1500 W
@180 mm rapid 175 W 220 W 300 W 850 W 1150 W 2000 W
@220 mm 220 W 350 W 560 W 910 W 1460 W 2000 W

the energy more productively.

Pot Sizes

Incorrect

www.framelectrocasnice.ro

90*60
Small burner 12-18 cm
Normal burner 18-22 cm
Big burner 22-26 cm
WOK burner 26-32 cm
- -

Incorrect

Incorrect

45

1. Electric hotplates have standard of 6 temperature levels. (as describe herein above)

2. When using first time, operate your electric hotplate in position 6 for 5 minutes. This will make the agent
on your hotplate which is sensitive to heat get hardened by burning.
3. Use flat bottomed saucepans which fully contact with the heat as much as you can, so that you can use

Correct
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9. PROGRAM KNOB

Function Button: Used for determining the heaters to be used for cooking the dish to be cooked in the
oven. Heater program types in this button and their functions are described below. All heater types and
program types consisting of these heaters may not be available at all models.

0

|3_._|..r~"_|_"-..|E

O

!

Roast chicken

Fan

Lower and upper heating
elements

Turbo heating and fan

Cl'ﬁ

Lamp

14 | @) |«

Lower-upper heating element
and fan

Small grill and fan

Small grill

? Lower heating element and fan "L Grill and fan

— Grill and roast chicken Grill

- . — -

R Grill and lamp Upper heating element
\||J| Electrical timer —_ Lower heating element
o_’ Flame * lgnition lighter

z v

WARNING: All heater types and program types consisting of these heaters may not be available at all models.
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COOKING TIMETABLE

WARNING: Oven must be preheated for 7-10 minutes before placing the food in it.

Food Cooki'ng Cooking Cooking ‘Cookin-g
function temperature rack time (min.)
(°c)
Cake Static 180 2 70
Small cake Static 180 2 40
Pie Static 200 2 70
Pastry Static + Fan 180-200 2 20-25
Cookie Static 175 2 20
Apple pie Static 180-190 1 150
Sponge cake Static 175 2 45-50
Pizza Static 190 2 25
Lasagna Static 180-200 2 50-60
Meringue Static 100 2 60
Grilled chicken * Grill + Fan 220 4 25-35
Grilled fish * Grill + Fan 220 4 35-40
Calf steak * Grill Max. 4 30
Grilled meatball * Grill Max. 4 40

* Food must be turned after half of the cooking time.

10. MAINTENANCE AND CLEANING

Disconnect the plug supplying electricity for the oven from the socket.

While oven is operating or shortly after it starts operating, it is extremely hot. You must avoid
touching from heating elements.

3. Never clean the interior part, panel, lid, trays and all other parts of the oven by the tools like hard
brush, cleaning mesh or knife. Do not use abrasive, scratching agents and detergents.

4. After cleaning the interior parts of the oven with a soapy cloth, rinse it and then dry thoroughly with
a soft cloth.

5. Clean the glass surfaces with special glass cleaning agents.
6. Do not clean your oven with steam cleaners.
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7. Before opening the upper lid of the oven, clean spilled liquid off the lid. Also, before closing the lid,
ensure that the cooker table is cooled enough.

8. Never use inflammable agents like acid, thinner and gasoline when cleaning your oven.

9. Do not wash any part of your oven in dishwasher.

10. In order to clean the front glass lid of the oven; remove the fixing screws fixing the handle by means
of a screwdriver and remove the oven door. Then clean and rinse it thoroughly. After drying, place
the oven glass properly and re-install the handle.

11. INSTALLATION OF THE OVEN DOOR

Figure 19 Figure 20
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Figure 19.1

Completely open the
oven door by pulling
it to yourself.
Afterwards, perform
the unlocking
process by pulling

Figure 19.2

Bring the hinge lock
to the widest angle
as shown in Figure
19.2. Bring both
hinges connecting
the oven door to the

Figure 20.1

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
Figure 20.1.

Figure 20.2

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
Figure 20.1.

oven to the same
position.

the hinge lock
upwards with the
help of a screwdriver
as shown in Figure
19.1.

Cleaning and Maintenance Of The Oven’s Front Door Glass

Remove the profile by pressing the plastic latches on both left and right sides as shown in figure 21 and
pulling the profile towards yourself as shown in figure 22. Then remove the inner glass as shown in figure
23. If required, middle glass can be removed in the same way. After cleaning and maintenance are done,
remount the glasses and the profile in reverse order. Make sure the profile is properly seated in its place.

Figure 21 Figure 22 Figure 23

Catalytic Walls *

Catalytic walls are located on the left and the right side of cavity under the guides. Catalytic walls banish the bad
smell and obtain the best performance from the cooker. Catalytic walls also absorb oil residue and clean your oven
while it is operating.

Removing the catalytic walls

To remove the catalytic walls; the guides must be pulled out. As soon as the guides are pulled out, the catalytic
walls will be released automatically. The catalytic walls must be changed after 2-3 years.
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Rack Positions *

It is important to place the wire grill into the oven properly. Do not
allow wire rack to touch rear wall of the oven. Rack positions are
shown in the next figure. You may place a deep tray or a standard
tray in the lower and upper wire racks.

Installing and removing wire racks
To remove wire racks, press the clips shown with arrows in the figure, first remove the lower, and then the
upper side from installation location. To install wire racks; reverse the procedure for removing wire rack .

Changing the Oven Lamp

WARNING: To avoid electric shock, ensure that the appliance circuit is open before changing the lamp.
(having circuit open means power is off)

First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the left side. If you have difficulty in
turning, then using plastic gloves will help you in turning.

Then remove the lamp by turning, install the new lamp with same specifications.

Reinstall glass protection, plug the power cable of appliance into electrical socket and complete replacement.

Now yOu Can use your oven.

Type G9 Lamp Type E14 Lamp
220-240 V, AC 220-240V, AC
15-25W 15 W
Figure 24 Figure 25

Using the Grill Deflector Sheet *

1. A safety panel is designed to protect control panel and the buttons when the oven is in grill mode. (figure
26)

2. Please use this safety panel in order to avoid the heat to damage control panel and the buttons when the
oven is grill mode.

WARNING: Accessible parts may be hot when the grill in use. Young children should be kept away.

3. Place the safety panel under control panel by opening the oven front cover glass. (figure 27)

4. And then secure the safety panel in between oven and front cover by gently closing the cover. (figure 28)
5. Itis important for cooking to keep the cover open in specified distance when cooking in grill mode.

6. Safety panel will provide an ideal cooking circumstance while protecting control panel and buttons.
WARNING: If the cooker has the “closed grill functioned” option with thermostat, you can keep the oven
door closed during operation; in this case the grill deflector sheet will be unnecessary.
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Figure 26

12. TROUBLESHOOTING

You may solve the problems you may encounter with your product by checking the following points before

calling the technical service.

Check Points

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

Figure 27

Figure 28

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Gas supply not available.

Check if main gas valve is open.

Check if gas pipe is bent orkinked.

Make sure gas hose is connected
to the oven.

Check if suitable gas valve is being
used.

Oven stops during cooking.

Plug comes out from the wall
socket.

Re-install the plug into wallsocket.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

More than one plugs in a wall
socket.

Use only one plug for each wall
socket.

Oven door is not opening
properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to re-
open the door.

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.

Electric shock when touching
theoven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is
grounded properly.

www.framelectrocasnice.ro

51

www.framappliances.com




Problem Possible Cause What to Do

Water dripping.

] Water or steam may generate | Let the oven cool down and
Steam coming out from a

under certain conditions | thanwipe dry with a dishcloth.
crack onoven door. depending on the food being
Water remaining inside the cooked. This is nota fault of the
oven. appliance.
Oven does not heat. Oven door is open. Close the door and restart.
Oven controls not correctly Read the section regarding
adjusted. operationof the oven and reset
the oven.
Fuse tripped or circuit breaker Replace the fuse or reset the
turned off. circuit breaker. If this is repeating

frequently, call an electrician.

Smoke coming out during When operating the oven for the | Smoke comes out from the heaters.
operation. first time. Thisis not a fault. After 2-3 cycles,
there will be no more smoke.

Let the oven to cool down and

Food on heater. clean food residues from the
heater.
When operating the oven Plastic or other not heat resistant | At high temperatures, use
burnt orplastic odor coming | accessories are being used inside | suitableglassware accessories.
out. the oven.
Oven does not cook well. Oven door is .opened. Do not .open oven door
frequentlyduring cooking. frequently, if the food you are

cooking does not require turning.
If you open the door frequently
internal temperature drops and
therefore cooking result will be

influenced.
Internal light is dim or Foreign object covering the Clean internal surface of the
does notoperate. lampduring cooking. ovenand check again.
Lamp might be failed. Replace with a lamp with same

specifications.

HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and handling.

4. Make sure that the packaging is securely closed during handling and transportation.

5. Protect from external factors (such as humidity, water, etc.) that may damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops, etc. while handling and transporting
and not to break or deform it during operation.
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RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and economically.

1. Use dark colored and enamel containers that conduct the heat better in the oven.

2. As you cook your food, if the recipe or the user manual indicates that pre-heating is required, pre-heat the
oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may cook at the same time by placing two
cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking. In this case, do not open the oven
door.

7. Defrost the frozen food before cooking.

13. TECHNICAL FEATURES OF YOUR OVEN

Technical Features Of Your Oven

Specifications 90x60

Outer width 900 mm
Outer depth 610 mm
Outer height 925 mm

Lamp power 15-25W
Bottom heating element 2000 W

Top heating element 1500 W

Grill heating element ** 2500 W /3250 W
Turbo heating element 2200 W x1 /1250 W x 2
Supply voltage 220-240 V AC / 380-415 V AC 50/60 Hz
Hot plate 145 mm * 1000 W

Hot plate 180 mm * 1500 W

Hot plate rapid 145 mm * 1500 W

Hot plate rapid 180 mm * 2000 W

** only for mix product.

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.
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14. TECHNICAL FEATURES OF YOUR COOKER

G20,20 mbarG25,25 mbar G30,28-30 mbar
Bumer G31,37 mbar
Specifications
Gas natural LPG
Wok Injector Injector 0,96 mm 1,40 mm
Burner
Gas flow Gas flow 254 g/h 0,333 m3/h
Power Power 3,50 kW 3,50 kW
Rapid Injector Injector 0,85 mm 1,15 mm
Burner
Gas flow Gas flow 211 g/h 0,276 m3/h
Power Power 2,90 kW 2,90 kW
Semi-Rapid Injector Injector 0,65 mm 0,97 mm
Burner
Gas flow Gas flow 124 g/h 0,162 m3/h
Power Power 1,70 kW 1,70 kW
Auxiliary Injector Injector 0,50 mm 0,72 mm
Burner
Gas flow Gas flow 69 g/h 0,96 ms3/h
Power Power 0,95 kW 0,95 kW
Grill Injector Injector 0,78 mm 1,10 mm
Burner
Gas flow Gas flow 182 g/h 0,238 ms3/h
Power Power 2,50 kW 2,50 kW
Oven Injector Injector 0,92 mm 1,30 mm
Burner
Gas flow Gas flow 254 g/h 0,333 m3/h
Power Power 3,50 kW 3,50 kw

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.
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FRA 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 Distribution. All rights reserved.
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This product is in conformity with norms and standards of European Community.

Importer: Network One Distribution

Marcel lancu Street, 3-5, Bucharest, Romania
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