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MosppaBnaem Bac ¢ noKkynkonm ycrponcrea
Barazza!

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

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

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

B uenax Hanbonee ygobHOro 03HakoOMeHUA C py-

KOBOACTBOM MCNOJIb3YHOTCA ciegytowmne CMMBOJIbI:

HOCTU 1 YCTPOMCTBA

O Obuwme cBegeHVn

f BakHble NnpeanucaHna ana nuuHoum 6esonac-

A M3rotoBuTenb coxpaHsaeT 3a co60li MpaBo Ha BHeCeHVe

N3MEeHeHN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOpble NpU3HaeT HeobxoanMbIMM, 6e3 0653aTeNnbCTBa NpeaBa-
pUTENBHOIO NpefynpexaeHus.

YepTexu, MOHTaXHble CXeMbl U Tabnuubl, cogepkawjmecs B
PYKOBOZLCTBE, CYUNTAOTCA OPUEHTUPOBOUHBIMI 1 CIy>KaT TONbKO
B IHOPMALMOHHbIX LIENSAX.

CricTembl MOAKMIOUYEHMA NMOMELLEHMA AOIXKHbI COOTBETCTBOBATb
LEeNCTBYIOLMM HALMOHAbHBIM CTaHAAPTaM.

3anpeulaeTcs KONMPOBAHWE, YaCTUYHOE WM NMOJTHOE BOCMPOU3-
BEAEHVE COAePKaHMA, a TaKXKe Nepefaya JaHHOMO PyKOBOACTBA
TpeTbyM NnLiam 6e3 paspelleHus Msrotosutens.

[laHHOe yCTpOonCTBO COOTBETCTBYET MOSNIOKEHNAM AnpPeKTMB EBpo-
nenckoro Coto3a 2014/35/UE B OTHOLLIEHWM HU3KOTO HanNpsKeHus,
2014/30/UE oTHOCMTENbHO 3/1eKTPOMarHUTHOM COBMECTUMOCTM.
WNHCTpyKUMM AaHHOIO PyKOBOACTBA AeNCTBUTENbHbI TONBbKO 1A
CTpaHbl Ha3HaYeHusA.

Congratulations on purchasing a Barazza ap-
pliance!

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

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

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

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

safety of the appliance

O General information

f Important rules for personal safety and the

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

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

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

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

This appliance is compliant with the EU Low Voltage Directive
2014/35/EU, Electromagnetic Compatibility Directive 2014/30/EU.
The instructions in this booklet are valid only for the country of
destination.
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TEXHWYECKWE XAPAKTEPUCTUKIA

Mpwn HecTaHAAPTHBIX MOLENAX rabapuTHble
pa3Mepbl ABNAIOTCA NEPCOHANN3NPOBAHHbIMA.

Insulating
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TECHNICAL DATA

With custom made models, dimensions
are made-to-order.

class L=90cm
e )
IU)
R > “ 1 Ll
°—‘ |
@ 850x480
(%] I
<
R=6
\_[mm] J
TexHNuYecKne XxapakTepucTukn Technical data
HanpsaxeHue Voltage Vv 220-240
YacTtoTa Frequency Hz 50/60
O6wan noTpebnaeman MOLHOCTb Total absorbed power kW 6,7
kw | 1,6 20 238
OrpaHnunTenb MOLHOCTA Power management kw 3,5 43 50
kw | 55 6,0 6,7
MOLLIHOCTb 30H: Power zone:
OCTA 210X190 OCTA 210X190 kW 2,1(3,0)
OCTA 210X390 (bridge) OCTA 210X390 (bridge) kW 1,5(1,85)
Tun kabens Cable type ';)(()15 \ézr\n/%nlz:
InnHa kabena Cable length cm 920
Pasmepbl ycTpoicTBa Appliance dimensions
WnpwrHa Width cm 88
My6uHa Depth cm 51
BbicoTa Kopnyca Enclosure height cm 6,8
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TexHNUYecKne XxapakTepucTukn Technical data
HanpsaxeHue Voltage vV 220-240
YacTtoTa Frequency Hz 50/60
O6uwan noTpebnaemasn MOLHOCTb Total absorbed power kW 74
kw | 1,6 20 28
OrpaHnuunTenb MOLWHOCTA Power management kw | 3,5 43 50
kw | 55 60 74
MOLLIHOCTb 30H: Power zone:
OCTA 210x190 OCTA 210x190 kW 2,1 (3,0)
OCTA 210x390 (bridge) OCTA 210x390 (bridge) kw 1,5 (1,85)
Tun kabensa Cable type ';215\42%%5
InvHa Kabens Cable length cm 90
Pasmepbl ycTponcrBa Appliance dimensions
lWunpwnHa Width cm 116
My6uHa Depth cm 51
BbicoTa Kopnyca Enclosure height cm 6,8




MOHTAMX

NPEAYNPEXAEHWA NO BE3ONACHOCTU

INSTALLATION

SAFETY WARNINGS

Cnepyet BHUMaTeNbHO 03HAKOMUTbLCA C JaHHBIM PYKOBOA-
CTBOM Nepej MOHTXOM 1/Vnu NpMMeHeHneM YCTPOICTBa
1 XpaHWUTb ero B MecTe, LOCTYMHOM ANA BCeX Mosib30BaTene
[LNA CNPaBOK; B Clyyae nepejaun Uiy npoaaxn yCTpocTea,
HeobXofMMO nepefaTb HOBOMY MOJb30BATENIO JAHHOE PYKO-
BOAICTBO B LIeNAX €70 03HAKOMNEHUS C MOHTAXOM, 3KCrTyaTa-
Lyei 1 NpaBuiIaMn TEXHWUKI 6€30MacHOCTH.

A MoHTaX 1 BMelLaTeNnbCTBa B YCTPOWCTBA (BHEOYe-
pefHoe TexobCnyXmBaHne 1 T.A4..) SOMKHbI OCYLLECTBAATLCA
TONbKO KBanU$MLMpOBaHHbIM NePCOHANOM B COOTBETCTBUM
C YKa3aHUAMM JAHHOTO PYKOBOZCTBA.

CMCTeMbl NOJKMIOYEHNA 1 NPELYCMOTPEHHbIE 418 MOHTAXa
NoMeLLeHNsa AO0MKHbI COOTBETCTBOBATb NMPaBUIaM TEXHKN
6e30MacHOCTW, AECTBYIOWM B CTPAHE NPUMEHEHNA YCTPOIA-
CTBa (3aLYMTHDBIN 1 pa3beyUHUTENbHDIN BbIKKOUaTENb, CCTEMA
3a3eMNIeHNs, SKBUNOTEHLMANbHAA CUCTEMA U T.4.).
N3roToBMTENDb HE HECET OTBETCTBEHHOCTb B C/ly4ae Hecobio-
LEHNA NPYBEAEHHbIX BbILLE YKa3aHNIA.

A B xoge npoBeaeHusa onepaumii MOHTaxa, Texobcny-
XMBaHNA N pemMOoHTa CneflyeT BCerga BblKoYaTh rMaBHbIN
3NEKTPUYECKNIA BbIKITIOYaTeNb 1 BbIHUMATb BUIKY MUTAHUA.

& [laHHOe yCTPOIACTBO He NpefHa3HauYeHo Ansa GyHKLu-

OHNPOBAHNA BHE NOMELLEHNA.

& YCTponCTBa MOryT UMETb OCTPble KPOMKM, crefyet
cobnofatb OCTOPOXHOCTb W CMONb30BaTb COOTBETCTBYHO-
LWye CpenCcTBa MHAMBMAYANbHOI 3aWNThI (3aLMTHAA 00YBb,
nepyaTku 1 T.4...).

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

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

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

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

A The appliance is not designed for outdoor use.

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



KOHTPOJ1b U NEPEMELLEHNE

CHECKS AND HANDLING

locne pacnakoBKM YCTPOWCTBA, CHATKA YNAaKOBOYHOTO MaTepu-
ana 1 3aLLMTHbIX MIEHOK MOBEPXHOCTEN, MPOBEPUTL OTCYTCTBIE
ABHbIX MOBPEXAEHUI: MPU 1X HANINYNK, HE OCYLLECTBAATb MOH-
Tax 1 06paTnTbCA K [lunepy B TeueHue 8 aHeln, coobuas emy
[laHHble, NPMBELEHHbIe Ha NACMOPTHOM TabnNuKe YCTPOIICTBa,
a TaKxe BblABNIeHHble Npobnembl (puc. 1).

BHumaHue! He octaBnath 6e3 npucmorpa matepuan,
MCNONb30BaHHbIN ANA YNaKOBKMU (MakeTbl, NONUCTPON U
T.4...), B CBAA3M C TEM, YTO OH NpeACTaBAACT ONACHOCTb ANA
AeTell N XKNBOTHBIX (ONAaCHOCTb yAYLbA).
TpaHcnopTMPOBaTb YCTPONCTBO B MECTO MOHTaXa creayet
NPV MCMONb30BaHNN CPEACTB MHAMBMAYANbHOWN 3aLmMThl (prc.
1)  npumeHAsa Bce Mepbl 6e30MacHOCTK, HeobxoanMble AN
npepynpexneHns ywepba fnAa camoro yCTPOWCTBa, Niogen,
KMBOTHbIX 1 MMYLLECTBA.

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

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

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

YTUIN3ALUNA YNAKOBKA

DISPOSAL OF THE PACKAGING

BHumaHue! YTunusaumna ynakoBKu A0/mKHa OCyLLeCTBAATD-

€A B COOTBETCTBUM CO CTaHAApPTaMu, AelCTBYOWUMN B

CTpaHe MOHTaxa.

CocTaB ynakoBku:

- KopobKa

- NOAWM3TUAEH/ MOAUNPONMUIEH: HapyXHaA yNnakoBOYHas
NeHKa, NaKeT C MHCTPYKLUMAMN

N

Attention! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag



BbIBOP MECTA MOHTAXA

INSTALLATION SITE CHOICE

XapaKTepucTnKmn yctTaHoBOYHOro NomeLLeHmns
YCTpPONCTBA AOMKHBI pa3MellaTbCA B NpefHa3HaYeHHbIX B
AaHHbIX Lienax nomeLLeHnaAxX, Py MakCMManbHOM Temneparype
25°C 1 MaKCMManbHOM BNaxHOCTN 60%; OHM AOMKHbI OTBEYATb
npaBunam TexHUKK 6e30MacHOCTW, JeNCTBYIOWMM B CTPaHe
CNOMb30BaHNA YCTPONCTBA (3aLMTHBIN 1 Pa3beANHNUTENbHbI
BbIK/1l0UaTENb, CUCTEMA 3a3EMJIEHUSA, SKBUNOTEHLMANbHASA
cucTema v T.4.). YCTPOMCTBA He NpefHa3HayeHbl And MOHTaxa
BHe MOMeLLeHNs, BO3LEeNCTBINA aTMOCHEPHBIX areHTOB MK
Henoroabl. YCTPONCTBa MOTyT ObiTb MOHTMPOBAHbI Ha 3ne-
MeHTbI Mebenm 13 TepMOCTOMKOTO MaTepuana, yCToiumnBoro K
Temnepatype (120°C).

PaccTosiHne oT 60KOBbIX M 3a{HNX CTEH
YCTPOCTBA AOMKHbI PAcnofaraTbCa Ha onpeaeneHHoOM pac-
CTOAHWK OT CTeH (puc. 2).

MPUMEYAHUE:

B cnyyae ycTaHOBKM BbITAXKM HajJy BAPOUYHOIA NaHesblo, CMO-
TPUTE UHCTPYKLIMN NO MOHTAXY BbITAXKY,

B KOTOPbIX yKa3aHO COOTBETCTBYlOLLEe noaexalyee cobmio-
[IEHWIO PACCTOAHME.

Installation site characteristics

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

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

NOTE:

Ifinstalling a range hood above the hob be sure to follow
the hood assembly instructions and the correct
mounting height contained therein.

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




INIEKTPNYECKOE NOAK/TIOYEHUE

CONNECTION TO THE POWER MAINS

& Mepepn nogknioueHnem ycTpoiictBa y6eauTbcs,
YTO HanpsXXeHne N YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMI XapaKTepuCTMKamu, COOTBETCTBYHOT XapaK-
TEPUCTUKaM CMCTeMbl MUTAHUA.

YCTPOMCTBO NOCTaBNAETCA B KOMMNIEKTE C CUNOBbIM Kabenem
(HO5V2V2-F) gnHoin 90 cm, Ha KOTOPOM BOMKHA YCTaHaBNMBATbCA
BINKa, BblaepxmBatoLLas 16 A, BCTanseman B po3eTky Toka (puc. 3a).
B kauecTBe afbTepHATMBbI, MOXHO MOACOEANHNUTL Kabenb
HENOCPEeACTBEHHO K pacnpeaenutenbHoi cetu (puc. 3b): B
[laHHOM CJly4Yae OH JOKeH OblTb OCHALLEH YCTPONCTBOM AN
BCEMOMOCHOTO OTCOEAMNHEHNA C PACCTOAHNEM Pa3MblKaHNA
MeX.y KOHTaKTaMm, 06ecreunBatoLL/iM NONHOE OTCOEANHEHNE
MpW YCNOBUAX KaTeropum n3bbITouHoro Hanpsxerns I,

Kak po3eTka ToKa, TaK U BCEMOJIIOCHbIN BbIKaOYaTeNb
AOMKHDbI COOTBETCTBOBATb HOPMaM M pa3mMeLlaTbCcA B No-
NOXeHUu, fOCTYNHOM fjaXke NP BCTPOEHHOM YCTpOIiCTBE.
EcnunycTpoincTBo ycTaHaBNMBaeTCA BMeCTe C JyX0OBbIM LLKa-
¢dom, nogKnioyeHne ABYX yCTPOMCTB U3 COOOpaXkeHMi nek-
TpryecKoil 6e30nacHOCTN JOMKHO GbITb He3aBUCUMbIM.

Cunosoi kabenb HE gonxeH:

- 6bITb CLABNEHHBIM NN CKPYYEHHDBIM;

- HaXOAMTbCA B KOHTAKTE C KaKUMU-NNOO KUAKOCTAMY, pe-
XKYLUIMMI U TOPAYUMM NPeSMEeTamMmn U KOPPO3VOHHBIMU
BeLecTBamy;

- [OCTUraTb B Kakom-nnbo Touke TemnepaTypbl, NpeBbiLLato-
wen Ha 50°C TemnepaTtypy OKpyatoLLen cpefpl;

- 3aMeHATbCA Ha kabenb apyroro TMna (cm. “TexHuueckune
XapaKTepucTuKn' cTp. 4) Nnu Ha HECOOTBETCTBYIOLLMIA;

- 6bITb yANMHEHHBIM MOCPEACTBOM YANMHUTENEIA.

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

A The power cord must NOT:

- be crushed or rolled up;

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

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

- bereplaced with a different type of cable (see “Techni-
cal data” on page 4) or with a cable which is not up to
standard;

- be lengthened with extensions.

HO5V2V2-F
3x1,5mm?
90 cm




3AMEHA CUN1I0BOIO KABEA

A B cnyyae Heo6xoaumocTH, cunoBoi Kabenb mo-
XeT ObITb 3aMeHeH Ha aHaNoruYHbIN (cm. “TexHnyeckmne
XapakTepucTnku” cTp. 4) B COOTBETCTBIN C ACICTBYOLMMU
CTaHAapTamu CTpaHbl YyCTAaHOBKMW.

A Ecnn ycTponcTeo yxe nogcoefuHeHo, cnepyer
OTCOEAVHNTD €ro OT CMCTEMbI N1eKTPONUTAHUA.

[lnAa focTtyna K aNeKTpUYeCcKNM COELUHEHNAM, CHATb KPbILLKY
KNeMMHOW KONMOAKM, OTBUHYMBAA ONOKNPYIOLWNIA ee BUHT
(puc. 4).

OTCOeANHNTb CTapblil Kabenb OT KNeMM 1 CHATb €ro; NoAco-
e[IMHUTb HOBbI Kabenb (Tonbko Tna HO5V2V2-F) B cootBeT-
cteytowme knemmsl, N - L - 3emna.

3abnoknpoBaTtb HOBbIN Kabenb NOCPEACTBOM CMeLnanbHOro
KabenbHOro 3axmma 1 3aKpbiTb KNEMMHYK KONOAKY, BHOBb
MO3ULMOHUPYS €€ KPbILLKY.

POWER CORD REPLACEMENT

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

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

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

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

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

2x 230V +N+PE

L ntoN2 32w Lo

@O%}

2x 230V + PE

?2-99

1x230V + N+ PE

LN N L1 L

229

L1 L1

10



YCTAHOBKA YCTPOWCTBA

BUILT-IN UNIT INSTALLATION

& Y6eanTbCcA B NPeBOCXOAHOM COCTOAHUN U YCTOR-
YMBOCTYU NemeHTa Mebenu, B KOTOpbIil yCTaHaBNMBaeTCA
ycrpoiicteo (Crangapt DIN 68930).

MoaroToBMTb NPOEM yKa3aHHbIX Pa3MepOB piC. 5; eciin yCTpon-
CTBO YCTaHaBNMBAETCA Haj AYXOBbIM LKadpoM, Heobxoanmo
NPenyCMOTPETb Pa3fenuTeNbHy NaHeNb, HaXO4ALLYICA Ha
PacCcTOAHMUM, MO MeHbLUe Mepe, 1 CM OT ee AHMLLa, NPoCBep-
NEHHYI0 B HUXKHEN YacTW AR NPOBOAKM ra30BON Tpy6bl 1
anekTponuTaHua yctponctea. HEOBXOAWMO rapantuposatb
COOTBETCTBYIOLLYIO BEHTUNALMIO, MOITOMY PEKOMEHAYeTCA
NpeayCcMOTPETb BEHTUAALVOHHbIE OTBEPCTUA (pUC. 5).

A Make certain that the cabinet in which you
will be installing the applianceis in perfect condition
and completely stable (Standard DIN 68930).
Prepare an embedded hole with measurements as specified
in figure 5; if the appliance is to be installed above an oven,
itis also necessary to provide an isolating panel (B) with a
distance of at least 1 cm from the base of the appliance;

the isolating panel must be placed under the appliance to
allow for the appliance’s supply of electrical power. It is vital to
ensure correct cooling andin this light, we raccommend using
airing plugs (fig. 5).

860 860
883
S 1140 R=7,5 1140
4L | -
=
S
QQ 8 o
~— < LN
@)
n
wn 1
© | 1163
U A
£

11



YCTAHAB/IMUBAEMbIE 3ANOA/TUL0 BAPOYHbBIE MAHENN
Mo3nLMOHMPOBaTb YCTPOCTBO Haf Npoemom (puc. 6A geT. 1),
obecneunBas ero 6N1OKNPOBKY NOCPe[CTBOM BIUHTOB U CKOD,
NpefoCTaBNEHHbIX B KOMMNeKTaLu (puc. 6A aer. 2) .
HaHecT cun1KoH B NPOCTPAHCTBO MeXAy MaHenblo 1 3aHu-
KEHHOI NOBEPXHOCTbIO (prC. 6A fieT. 3) M y[anuTb ero usnuLek
(pnc.6A pet. 4).

BCTPAUBAEMbIE BAPOYHbBIE MAHENN
Mo3nymnoHnpoBaTh YCTPOMCTBO HaL NPOEMOM, NPOoTanKmBas
ero NpoTMB CToNeWwHMLbI (prc. 6B - geT. 1).

3abnokMpoBaTb YCTPOICTBO MOCPELCTBOM BUHTOB U CKOD,
npeoCcTaBnAemMbIX B KOMNNeKTaLuum (puc. 6B - ger. 2).

A npw HeCTaH[4aPTHDLIX YCTaHOBKaX KpeneX-
HaA cncTeMa ABJNAeTCA nepcouanmsupOBaHHoﬁl.

12

FLUSH PANELS

Arrange the appliance above the embedded hole (figure
6A - part 1) secure it using the screws and brackets pro-
vided (figure 6A - part 2).

Seal the gap between the panel and lowering with
silicone (figure 6A part 3) and remove any excess (figure
6A part 4).

EMBEDDED SURFACES

Subsequently, arrange the appliance above the embed-
ded hole (figure 6B - part 1).

Secure the appliance using the screws and brackets
provided (figure 6B - part 2).

& With custom made models, assembly is
personalised.

-
.




MPEAYNPEXAEHNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUIbHOIO U BE3OMACHOIO MPUMEHEHWA

A [laHHOe yCTpOIACTBO 6bINO pa3paboTaHo 1 13roTOB-
JIEHO UCKIOYNTENBbHO B LIENAX NPUroToBAEHNsA nuwu. [lpyroe
NCNONb30BaHNE CYNTAETCA HECOOTBETCTBYIOLMM, @ MOTOMY
NOTEHLMaNbHO ONAaCHbIMU ANA NIOAEN, KUBOTHbIX U MYLLECTBA.
Kpome Toro, MoxeT NprBecT! K HenonpasymMomy noBpexpe-
HUIO YCTPOMCTBA: B JaHHOM Clyyae /3rotoButenb He HeceT
OTBETCTBEHHOCTb 1 He NpPK3HaeT npasa no fapaHTuu.

A CnepyeT Bcerga 3amblKaTb BCEMONIOCHbIN NEKTpUYe-
CKW BbIK/oYaTenb nepef npoBefeHnem onepawyi no o4ncTke
NV NPY HAMePEHU HeMCNONb30BaHNA YCTPOICTBA B TeUeHne
ANUTENbHOrO Neproaa BPEMEHN.

& Mpu 3aBepLLIEeHNI NCNOb30BaAHNA y6e;w|Tbcn, 4yTO BCE
PYUKW HaXOAATCA B NONOXeEHNM “0 - BbIK/TIOYEHO".

A Ecnn Ha BapouHOM NaHeny NpUCyTCTBYIOT TPELLUMHBI,
cnefyeT BbIKMIOUNTb YCTPOUCTBO U OTCORAUHUTD OT SNeKTpuYe-
CKOW CeTu B Lensax npegynpexaeHna anekTpuyeckinx yaapos.

AYCTpoﬁCTBo He 6b110 pa3paboTaHo 1 U3roTOBNEHO ANA
ynpasneHnA NoCpeSCTBOM BHELLHEro Talmepa Ui OTAeNbHON
CUCTEMbI ANCTAHLMOHHOTO YNpaBaeHuA.

& B cnyuae BbIABNEHMA KaKOW-NMOO HEMCNPaBHOCTY,

He CneflyeT 1CMonb30BaTh YCTPOWCTBO 1 CBA3ATbCA C aBTO-
pu3oBaHHoOM CepBrCHON CNyx060i1, CO0bLWan yKka3aHHble Ha
MacrnopTHOW TabnnyKke AaHHbIE,

&ﬂam—loe yCTpOVICTBO He npeaHa3Ha4yeHo AnAa Ncnonb30-
BaHWA nmuamm BTOM Yuncne aeTbMn C(I)VI3I/N€CKI/IMI/I CEHCOPHbI-
MW N YMCTBEHHBIMI OrPaHYEHNAMN, NI NP OTCYTCTBUN 3Ha-
HWIA 11 OMbITa, 38 UCKNIOYEHNEM Cny4vaes, KOrga OTBETCTBEHHOE
3a Ux 6e30MacHoCTb IO CnegnT 3a HAMK Unn npenoCTaBnAeT
VHCTPYKLUWW OTHOCUTENIbHO NPUMEHEHNA yCTpOVICTBa

& [leTy BOMKHbI HAXOAUTLCA MoK, MPUCMOTPOM B LIENAX ra-
PaHTAN TOro, YTOObI OHI HE UTPanv C YCTPOICTBOM VIV €10 YaCTAMN.

& He ncnonb3oBath pa3bpbi3riBaeMble CPeACTBA PSAOM
C paboTaloLL M YCTPONCTBOM.

A He BHOCUTb 3MEHEHMS B JaHHOE YCTPOICTBO.
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FOR SAFE AND CORRECT USE

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

>

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

>

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

when you finish using the appliance.

>

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

>

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

>t

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

>

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

>

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

Q.

>

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

>

Do not modify this appliance.



>

OnacHocTb noxapal!
He ncnonb3oBatb YCTPOWCTBO B KaueCTBe ONOPHOW NoBepx-

YUacTok, HaxogALWMIACA B HENOCPeACTBEHHO 6n130-
CTW K YCTPOMNCTBY, MOXET CUIbHO HarpeBaTtbCa, Cne-
AYeT cobnofaTb OCTOPOXHOCTb NPU Pa3MELLEHUN B
[laHHOM NPOCTPAHCTBE PO3ETOK TOKA, APYrMX ObITOBbIX NPK6O-
POB, INEKTPUYECKNX Kabenei, TpYD 1 Lpyroro YyBCTBUTENbHO-
ro K Tenny unu BO3ropaemoro mMatepumana.

> @

OnacHocTb neperpesa!

He pa3meLyaTb Ha NOBEPXHOCTb KpynHOrabapuTHble Geppomar-
HUTHble MPeAMETbI (HanpuMep, NANTbI AN SyX0BOro Wwkada)
VNV Ha CTEKNIAHHYI0 MOBEPXHOCTb YCTPONCTBA MeTanMyecKume
npegMeTbl, HanpuMep, CTONoBble NPUOOPbI NN KPbILLKU.

>

Hocutenn 3neKTpoKapanoCTUMYNATOPOB nepea
1CNonb30BaHNeM BapO4HOIi NaHeN fOMKHbI IPOKOHCYIb-
TUPOBATbCA C BPauoM.

CnepyeT BbIOMPATb TONBKO KACTPHONM, MPEAHA3HAYEHHbIE
ANA NCMONb30BaHNA C VHAYKLUMOHHBIMA BapOUHbIMM
MaHeNAMM: MoCyaa A0MKHA ObiTb 13 GePPOMArHUTHOrO
MaTepuana, TO eCTb COLIEPXATb XKeNe30, U IMETb MIOCKOE AHNLLE.

&

ANA NPUTOTOBJIEHUA

A OnacHoCTb noxapa!

B C/lydae BO3ropaHna Xunpa nnn ropayero macsa, He CnefyeT ty-
LWKTb MaMA BOAOW, a NOAABMTb €ro BaXKHbIM XONCTOM UK NO-
ﬂO6HbIM MaTepranom 1 CBOEBPEMEHHO BbI3BaTb MOKAPHUNKOB.

>

OnacHocTtb noxapa!
He nokpbiBaTb YCTPOACTBO MAW €ro YacTi Gponbroi unu no-
L06HbIMM MaTepranamu.

>

OnacHocTb B3pbiBa!

He pa3orpeBatb Ha yCTPOICTBE XXeCTAHblE GaHKM 1N 3aKPbITble
repMeTYEeCKN eMKOCTM, MPOU3BOANMOE TEMIOM U30bITOYHOE
[laBNeHNe MOXET NPUBECTU K B3PbIBY C COOTBETCTBYHLLMM
ylwep6om ana nogen.

>

Cnepyet HabnogaTh 3a yCTPONCTBOM MpU €ro GpyHK-
LIMOHMPOBAHUM.

>

[Nocne MCnonb30BaHA BbIKNOUYNTD BapPOYHYI0 MOBEPX-
HOCTb NOCPEACTBOM COOTBETCTBYIOLLErO YCTpOVICTBa ynpas-
NIEHNA N HE o6pau4aTb BHUMaHWE Ha NHOWKATOP KaCTPIo/ib.

B npouecce npuroToBneHNA CO6J'I|O,£I,aTb BCE BO3MOX-
Hbl€ Mepbl NPeJOCTOPOXKHOCTL ANA TOrO, yToObI He
nouapanatb NaHenb.

&
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>

Fire hazard!
Do not use the appliance as a support surface.

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

o

>

Overheating hazard!

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

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

he

~

r

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

&

FOR COOKING

>

Fire hazard!

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

>

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

>

Explosion hazard!

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

>

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

>

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

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

&



NEPEA HAYANOM NPUMEHEHUA

BEFORE STARTING

OMUCAHUE YCTPOWCTBA
/HAyKLUMOHHbIE BapOYHbIe MaHeN OCHALLEHbI CneLanb-
O HbIMI UHLYKLMOHHBIMM KaTyLLKaMK, CNOCOGHbIMM Npo-
3BOAUTb MArHTHOE MONe, NepeaaBaemMoe Hemocpes-
CTBEHHO XeNe3nCTbIM KOMMOHEHTaM JHILLA KacTproni. ECTb MHo-
KECTBO NPEVMYLLECTB HAYKLMOHHOIO Cnocoba NpuroToBAEHMS:
- MPeBOCXOAHaA 0TAauva 6e3 noTepb, CiefoBaTENbHO, CHUXKE-
Hue 3HepronoTpebneHus
- CKOpPOCTb NPUrOTOBNIEHNA
- abcontoTHaA 6e30MacHOCTb (BapoyHan 30Ha akTUBUpPYeETCA
TONbKO NPW KOHTaKTe C KAaCTPIONEN, U MOBEPXHOCTb NaHENN
0CTaeTCA XONOLHOMN)
- NEerKoCTb OUNCTKMN.

0603HaveHus

nacnopTHas Tabnnuka

KpeneXHas ckoba

30Ha NPUroTOBNEHUS

PErynMpoBOYHas PyyKa MOLHOCTM

(BETOBas MHIVKALS: YKa3blBaeT yCTaHOBMEHHbIA y[pOBEHb MOLLHOCTH

U B W N —

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

Key

data plate

mounting bracket

cooking zone

cooking regulator knob

light value: indicates the set power level

BARAZZA FHisarazasx
MADE IN TALY
c € Mod]|
Art.
s
B/ V_H[ Kw
d

NMONE3HbIE PEKOMEHAALIUW

MNepen nepBbIM 1CNONb30BaHNEM CiedyeT TLaTebHO
OYNCTUTDb YCTPOIWCTBO M €70 KOMMAEKTYIOLLME B COOT-
BETCTBUY C yKa3aHWAMM rnasbl “[TnaHoBoe Texobcny-
XMBaHWe" Ha cTp. 22.
Mpu nepBOM MCMNONb30BaHUM OT YCTPONCTBA MOXET UCXOANTD
AbIM 1 HEMPUATHbIE 3anaxu: 3TO BbI3BAHO CrOPaHNEM CMa3okK,
MCNONb30BaHHbIX MPY NPOU3BOACTBE, CleAyeT NPOBETPUTL
noMelLLieHus.
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USEFUL INFORMATION

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



OrPAHUYUTEJIb MOLLHOCTU

VHAYKUMOHHbIE NaHeN OCHALLEHbl OrPaHNYKTENIEM MOLHOCTU.
bnarogaps 310 GYHKLMM MOXHO YCTaHaBAMBATb MaKCUMallb-
HYl0 NOTPebNsieMylo MaHeNblo MOWHOCTb, MPeAynpexaan
TaKnm 06pa3oM PUCK NeperpysKu.

POWER MANAGEMENT

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

Mogenb 90 Model 90

MouHoctbKBT | 1,6 -2,0-2,8-35-43-50-55 - Power (kW) 1,6-20-28-35-43-50-55 -
6,0-6,7 6,0-6,7

Mogenb 120 Model 12

MouwHoctbKBT | 1,6 -2,0-2,8-35-43-50-55 - Power (kW) 1,6-20-28-35-43-50-5,5 -
6,0-74 6,0-74

MoXHO NporpamMmmmnpoBaTh BapOUHYH MaHeNb Ha enaemble
3HaueHuA, CNeaya NPUBELEHHbIM janee YKa3aHUAM:

B TeueHue 2 MUHYT Nocne NOAKNIOYEHUA BAPOYHOM NaHenm
K cucTeme 3NeKTpONUTaHUA, NOBEPHYTb ABe BHeLWHNE
PYYKun BNeBo cBepx NnpeAena Ha 3 CeKyHpAbl.

Ha gucnnee 6yaet otobpaxkeHo, Hanpumep, “7_4"

OTnyckas pyuKy, OHa BEPHETCA B HauanbHoe nonoxeHue 0.
Ecnu npaBaa pyuyka BHOBb MOBOPAyMBaeTCA BNEBO CBEPX
npegena Ha 3 cekyHAbl, Ha gucnnee 6yaet oTobpaxeHo, Ha-
npumep, “6_0"

lMoBTOPUTL OMEepPaLMIo O LOCTUXKEHIA KENAEMOTO 3HaUYEHUA.
Mocne BbibOpa enaeMoro 3HaueHNs, OHO byAeT YCTaHOBNEHO
cnycta 10 CeKyHA OTCYTCTBUA KakUX-M60 [ENCTBUIA, 1 MEHIO
OyneT yCTaHOBNEHO aBTOMATUYECKM.

30HA KOMAHA

[ina onpepeneHns paboyer TOUKN B COOTBETCTBUN C UCMONb-
3yemON py4Koil, CMOTPITE MPUBEAEHHYIO Ha HUX TPadapeTHYLo
neyartb, YeTKO 0603HAYAIOLLYIO 30HY, COEANHEHHYIO C PYYKON
(puc. 8).

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

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

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

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

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

Repeat until the desired value is reached.

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

CONTROL PANEL

In order to determine which knob controls which cook-
ing zone, consult the silk-screen printing which appears
next to the knobs, which clearly and definitively identifies
which knob regulates which zone. (fig. 8).
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MPUMEHEHWE YCTPOUCTBA

USING THE APPLIANCE

MoBepHyTb PyuKy (4) B )xenaemoe NONOXeHVe B 3aBUCUMOCTH
OT BblOpaHHOI 30HbI NPUTOTOBNEHUA: CBETOBbIE HANKATOPbI
(5) yKa3bIBalOT yCTaHOBNEHHbIN YPOBEHb MOLIHOCTY (pUC. 9).

Rotate the knob (4) to the desired setting according to the
chosen cooking zone: the light indicators (5) will display
the set power level (figure 9).

CnepyeT pa3meLyaTb Nocyay Ha BbIOPaHHYIO AHA HarpeBa 30Hy,
YAEeNAA BHUMaHe e€ NpaBuibHOMY NO3MLIMOHMPOBAHUIO (pHC.
10): OHa LOMKHA pa3MeLLaTbCA MO LEHTPY 30Hbl MPUroTOBAE-
HMA 1 eé pa3mep JOMKeH COOTBETCTBOBATb BbIOPaHHON 30He
NPUroTOBNEHNA.

Place the food containers on the chosen cooking zone,
ensuring that they are correctly positioned (figure 10):
they must be centred on the cooking zone and they
must be correctly proportioned in relation to the chosen
cooking zone.

TwaTenbHo BbIOUPATb EMKOCTY 1A MPUrOTOBNEHNS

MLV B LIENAX OMTMAsbHOTO CMOMb30BaHIIS SHEPTUN.

C MHAYKLUMOHHBIMM BApOYHBIMM MAHENAMM MOXHO

MCMONb30BaTh Nt0OYI0 MOCYAY 13 COEPKALLErO Xene3o MaTe-

puana, SManMPOBAHHON CTann UK YyTyHa.

[1ns NpoBepKN COBMECTUMOCTM KaCTPIOI MOXHO MCMONb30-

BaTb Ba METOAaA:

1) NPOBEPUTD, UTO MArHUT NPUAUMAET K HY KacTpionu (puc. 11);
) NPOBEPUTD, UTO HA AHE KacTPioNK MPUCYTCTBYET CUMBOJ

1l
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Carefully select food containers with the most
energy-saving benefits.

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

1) check that a magnet sticks to the base of the pan/
pot (figure 11);

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

[fm]




B uenax paBHOMEPHOro HarpeBa MaHenu, JHO KacTponu
AOMKHO OblTb MeaNnbHO POBHbLIM; YTOObI HE Nouapanatb
CTEKNOKEePaMIYECKYI0 NOBEPXHOCTb, AHO TaKKe JOMKHO ObITb
rnagkmm (puc. 12).

In order to ensure the even distribution of heat across
the surface, the base of the pot/pan must be completely
flat; in addition, in order not to scratch the glass-ceramic
surface, the base must also be smooth (figure 12).

Harpes npoucxoanT TonbKo Torfa, Koraa noaxoAALLas
AN UCTIONb30BaHNA Ha MHAYKLUMOHHO NaHe1 nocysaa
PACMONOXEHA Ha BKMIOYEHHON 30HE NMPUTOTOBNIEHNA.

He ocTaBnaTb NyCcTble EMKOCTW Ha BK/IOYEHHOW 30He
NPUroToBNeHnA.

Cnepyer Bcera BblO1paTh ypOBEHb MOLYHOCTH, COOT-

BETCTBYIOLLMI 6/t0gY, KOTOPOE Bbl XOTWTE NMPUrOTO-

BWTb, B C/Iy4ae COMHEHUI, YCTAHOBWTb CamMblil HU3KII
YPOBEHb MOLIHOCTW, B AaNbHelLweM, Mpu HeobXoaNMoCTH,
MOXHO M3MEHATb MOLLYHOCTb, B TOM YMC/1e B NpoLecce npuro-
TOBNEHUA: NPeXae YeM NoayyunTb HOBOE YCTAaHOBNEHHOe
3HauEeHE, MOXKET MPONTN HECKONTbKO MUHYT, HeOOXOAMMBIX AN
HarpeBa unm OXNaxaeHns.

Mpu 3aBepLLIEHNI MPOLeCca NPUTrOTOBEHIUA MPUBECTU PYYKM
B nonoeHue “0 - BbIK/II0UYeHOo",

A OnacHoCTb 0XoroB!

Bo Bpema dyHKLMOHMPOBaHNA YCTPOICTBO OCTAETCA XONOA-
HbIM, HarpeBaeTCcA TONbKO AHO NOCYZbI, @ TENNO NepeaaeTca
HaNPAMYIO NPUroTaBNBaeMbIM NPOAYKTaM: OAHaKO, NoBepX-
HOCTb NaHenu (B YaCTHOCTW, B 06nacT ncnonb3yemoii
30HbI NPUrOTOBJIEHNA) NOABEPraeTcA BO3AEMCTBUIO TeNNa,
nepeAaBaemMoro Yepes KOHTaKT C rOpAYMM AHOM KacTPIOAIN.
Co6niopaTb 0CTOPOXKHOCTb, YTOObI He KacaTbCA 3TOM 30HbI
NpN CHATUN KacTPIOJb C 30HbI NPUTOTOBJIEHNA.
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Heating will only initiate when a food container
suited to the induction appliance is placed on a
lit cooking zone.

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

Always select a power level which is appropriate

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

the lower power level, subsequently, if necessary,
you can alter the power during the cooking process: a
few minutes may pass before the newly set value, either
an increase in heat or a decrease in heat, is reached.

When you have finished cooking, turn knobs to the
“0 - off” position.

A Burn hazard!

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

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



CNELUANBHDBIE QYHKLINN

OYHKLUA ABTOMATUYECKOIO NOAOIPEBA

[laHHas GyHKLMA NO3BONAET NOAOrPETH 30HY NPUTOTOBAEHUS
[0 MAaKCMMaNbHOW MOLWHOCTY, 4TO6bl OBICTPO JOBECTU ee
[0 pabouen Temnepatypbl. YT0ObI BKMIOUMTD 3TY GYHKLMIO,
cnegyeT NoBEPHYTb COOTBETCTBYHOLLYIO PYUKY MPOTUB YaCOBOWA
CTPENKM CBEPX Npefiena Ha 1 cekyHay.

Ha ancnnee otobpasuntca cumson H YKa3blBaKOLMIA Ha aKTu-
BaLMi0 GYHKLMW, 3aTEM MOBEPHYTH PYUKY NO YaCOBOW CTPENKE,
yTO6bl YCTAaHOBUTH TPEOYEMYIO MOLLHOCTb.

ABTOMaTUYECKMIA NOJOrPEB 3aBUCUT OT pa3Mepa UCMONb3y-
eMOol1 KacTptonn: uem 6onblue KacTprons, Tem 6onblue Bpems
nogorpesa.

Mo ncTeueHn 3TOro BpeMeH1 MOLYHOCTb COOTBETCTBYHOLLEN
30Hbl GyAeT yCTaHOBNEHA Ha paHee YCTaHOB/EHHY MOLLHOCTb.

0
[ins npepbiBaHuA Uiy fesaktmeauu GyHkumm 'Y nepesectn
PYYKy Ha MEHbLUMI YPOBEHD.

OYHKLWNABOOSTER (OFPAHUYEHA 5 MUHTYTAMMU)
[laHHasa QyHKUMA AOMNONHUTENBHO CHUXAEeT Bpemsa Npuro-
TOBIEHMA ONpefeneHHON 30Hbl, NPUBOAA TemnepaTypy 4O
MaKCVIMaNbHOr0 YPOBHA MOLHOCTY B TEYEHWE 5 MUHYT.

Mpw 3aBepLLeHNM 3TOro Neproa BpeMeHy MOLHOCTb Bapou-
HOW 30Hbl aBTOMATUYECKI BO3BPALLAETCA Ha YPOBEHD 9.
Wcnonb3oBaHwe aHHOM GYHKLMM PeKOMEHYETCA ANA HarpeBa
3a KOPOTKOE BPeMA HOMbLIOTO KONNYECTBA XKMAKOCTEN (Hanpu-
mep, BOAbI ANA NPUrOTOBAEHNA MaKapoH).

[inA akTBaLmy AaHHOM GYHKLMM JOCTAaTOUYHO NOBEPHYTb PYUKY
MO YaCOBOW CTPenKe CBePX Npeaena.

bynet nogaH 3BykoBOW curHan, n cumeon “P” noABmTcA Ha
Auncnnee, COOTBETCTBYIOLLEM 30HE.

OYHKUNA YPOBHA NOAOIPEBA m

[laHHas GyHKUMA NpefHa3HayeHa Ans NOfAePXKNBAHNA TeM-
nepatypbl 6atog,.

[Ins €€ aKTMBaLMM JOCTAaTOYHO MOBEPHYTH PYUKY B MONOXKEHME
or0pol.

OYHKUWA BRIDGE

S1a QyHKLMA NO3BONAET BEPTUKANIbHO COLUHUTD ABE COCEA-
HUE 30Hbl NPUrOTOBNIEHUA, TEM CaMbIM PaCLUMPAA 00NacTb, Ha
KOTOPYI0 MOXXHO NOCTaBUTb KacTpionu. Ocobo pekomeHayeTCs
npv NPUroToBAEHUN C BONBLIMMU EMKOCTAMI (Hanpumep,
KapornpoyHble GpopMmbl, CKOBOPOADI).

[nAa akTMBaUMK faHHOW GYHKLWW CnepyeT OfHOBPEMEHHO

NOBEPHYTb ABE PYUKIM MO YaCOBOWN CTPesIKe CBepX npedena,
e

Ha aucnnee noseatca cumsonbl LY W) nns ykasanna Ha ak-

TUBaLMIO QYHKLNN.
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SPECIAL FUNCTIONS
A

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

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

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

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

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

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

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

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

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

BRIDGE FUNCTION E

This function is used to connect two vertically adjacent
cooking zones, increasing the area on which the pans can
beplaced. Itis particularly useful when cooking with large
pans (for example oven dishes and saucepans).

To activate the function, simultaneously turn the two

knobs clockwise, beyond the limit; the' U and 2 symbols
will show on the displays to indicate that the function has
been activated.



PerynnpoBka MOLHOCTI 30HbI MpUrotoBneHus bridge aktu-
BMPYETCA TONbKO PYYKOIi NepefHei 30HON NPUrOTOBNEHMS.
[na fe3akTuBaLmum GyHKUNN CNefyeT N3MEHWUTb MONOXeHUe
PYYKM 3aZHEli 30HbI NPUTOTOBNEHNA.

OYHKL A BJIOKUPOBKN KOMAHJ, m

MOXHO npoussectyt 6M10KMPOBKY KOMaHA B Lenax npea-
ynpexaeHua prucka HempegHaMepeHHOro BKAUeHmaA (co
CTOPOHbI IETEN, NPV OYMCTKE U T.4.).

[ina akTuBaumy gaHHOM QyHKLUM CneayeT OAHOBPEMEHHO
MOBePHYTb 2 pyuKn (ana mogeneii 70 2 neBble pyyKi) NpoTUB
YaCOBOW CTPENKM CBepX npefena Ha 3 CekyHAbl, Ha gucnnee

nosBuTcA cumeon =) nns ykasaHus Ha akTMBaLmio GyHKLMN.
Mpw akTVBaLY GNIOKMPOBKN KOMaH[ HEBO3MOXHa KaKas-nnbo
onepaLyis Ha BapOYHON NaHenwu.

[Ins ne3akTmBaLmm 6I0KMPOBKM KOMaHL CleayeT AeNCTBOBATb

B COOTBETCTBUM C NPUBEAEHHbIMM BbilLe YKA3aHWAMN [10 BU3Y-
a
anu3aumm Ha gucnnee cumsona .

OYHKLU A NPEAOXPAHUTEJIbHOIO BbIKNHOYEHUA
YCTPONCTBO OCHALLEHO CMCTEMON 3aLLKThl, 06ecrneumBaioLLen
ero aBTOMaTUyecKoe BbIKNYEeHNe NO UCTEYeHUN BPEMEHN
BKIOYEHWA Ha onpefeneHHON MOLHOCTH.

The power of the bridge cooking zone can only be adjusted
using the knob for the front cooking zone.

Todeactivate the function, change the position of the knob
for the rear cooking zone.

CONTROL PANEL LOCK FUNCTION B

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

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

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

To deactivate the control lock, repeat the above procedure

r
until the display shows the 2 symbol.

SAFETY SWITCH FUNCTION

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

MowHoctb | MPEAE/IBHOE BPEMA BKJTIOYEHUA (YACDI) Power Limited operating time (hours)
1-2 6 1-2 6
3-4 5 3-4 5
5 4 5 4
6-7-8-9 1,5 6-7-8-9 1,5
CBETOBAA CUTHANU3ALMA LIGHT SIGNALS
OCTATOYHOE TEMJIO RESIDUAL HEAT

Ecnu Temnepatypa BapoOUHOI 30HbI ABMAETCA elle CIULLKOM
BbICOKOW (6onee 50°), nocne ee BbIKNKOYEHNA HAa COOTBETCTBY-

IOLLIEM STOW 30HE AUCTee NOABNAETCA CUMBOJT H (ocTaTouHOE
TENno).

[laHHaA MHAMKaLMA NponagaeT TONbKO NPY OTCYTCTBUN PUCKa
OKOTOB.
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In the instance where the temperature of the cooking
zone remains high (above 50°) after it has been turned

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

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



L
OMO3HABAHUE KACTPIOJ1b

Korza Ha OfiHOM 13 MHAKATOPOB BAPOYHOM 30HbI MOABAAETCA CIMBON
, 3T0 0003HaYaET, yTo:

1) ncnonb3oBaHHaA NOCyAa He NPUroAHa ANA UHAYKLMOHHOTO
TMNa NPUrOTOBNEHUS;

2) AMameTp 1CNONb30BaHHOM KaCTPONIN MEHbLUE A0MYCTUMOrO
YCTPOWCTBOM;

3) Ha BapOYHOMN NaHenu HeT KacTpHoNb.
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POT DETECTION

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

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

3) there is no instrument present on the surface.



TEXOBCJIYKUBAHUE MAINTENANCE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

SAFETY WARNINGS

A Cnepyert Bcerga BbIK/0YaTb rNaBHbIA dNEKTpuU-
yecKuil BbiKo4YaTenb W BbIHUMaTb BUIKY nepep npose-
AEeHMeM onepauuii Mo O4UCTKe WAN NPU NPEANoNoKeHnn
Hencnonb3oBaHUA YCTPOMCTBA B TeYEHUEe A/INTENIbHOTO
nepuofa BpemeHu.

Mepuoanyeckn NpoBepATb, YTO INEKTPUYECKMIA
Kabenb ABNAIOTCA LENOCTHbIMU N He CAABNEHHbIMU: B
cnyyvae BbiSIBIEHUA HENCNPABHOCTH, He UCMONb30BaTh
YCTPOWICTBO M He MbITAaTbCA 3aMEHUTb UX COOCTBEHHbIMM
CMNamm, CBA3aTbCA C CEPBUCHBIM LIEHTPOM J/1 3aMeHbl.

A Mocne KaxAoro 1Cnonb30BaHUA 1 NMOCE OXNaXaeHNS
KOMMOHEHTOB YCTPOICTBA, CNeflyeT NPON3BOAUTb OUNCTKY: 3TO
ynpoLiaeT onepaLuio OUNCTKN 1 NPeaynpexpaeT CuTyaunm
BO3ropaHIA OCTaTKOB NPOAYKTOB.

A Mpown3sogutb ouncTKy BCEX yacTenycTpoiicTa ToNbKo B
MOpPAAKE 1 NPV CMONb30BaHNM CPECTB, yKa3aHHbIX B HACTOALLEM
PYKOBOZACTBE (B YaCTHOCTM, KaTeropuyecki uberatb UCMonb3o-
BaHMA abpa3smBHbIX ryOOK, CKPEOKOB, KUC/bIX WA arPeCCUBHDIX
MOILLMX CPELCTB, MAPOBbIX YCTPOWUCTB UNW NOZ AABNEHUEM,
NpAMbIX TPy Bogbl). OUMCTKa, NPOBeReHHaA ApyrM 06pa3oM,
MOXET MOCTaBUTb NOZ Yrpo3y 6e30MacHOCTb NloAeN, MMyLLECTBa
VI KMBOTHbIX 1 HAHECTY YLLiep6 CaMOMy YCTPOICTBY, B Cllyyae Yero
rapaHT1a He ABNAETCA [elICTBUTENBHON.

A OnacHoCTb 0XoroB!

Ha npoTAXeHnn HeCKONbKMX MUHYT MOCAe UCNONb30BaHUA
HEKOTOpbIE YacTK YCTPOWNCTBA MOTYT ObITb OYEHb ropAYMMM!
MNepen npoBefeHneM OUMCTKN YCTPOWCTBA NOAOXKAATb WX
MOJSTHOTO OXAXAEHMA,

NJIAHOBOE TEXOBCJTY XUBAHUE

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

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

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

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

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

A Burn hazard!

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

MAINTENANCE SCHEDULE

He Tpebyetca Kakoe-nnbo TexobCnynBaHme YCTPOCTBA, 3a
NCKMIOYEHEM €70 OUNCTKUA.

OYUCTKA

+ lMoBepxHOCTN N3 HepXKaBelowWei CTanu: NCNoNb30BaTh
MATKYI0 TPANKY, C/IErka CMOYEHHYK HEMTPanbHbIM MOKOLLM
CPeLCTBOM UM FOPAYM YKCYCOM: 4niA cnocoba NCrosnb3oBaHu
MPOLYKTOB OUMCTKI CNIE[OBATb YKa3aHWAM 3roTOBUTENS.

« PyuKa: pyuka He JOMmKHa CHUMATbCA C WTbIPA, HAa KOTOPOM
MOHTVPOBaHa: /1A €€ 0YMCTKI UCMOMb30BaTb MATKYHO TPAM-
KY, C/IeTKa CMOYEHHYIO HelTpanbHbIM MOKOLIM CPELCTBOM
(mna nopAgKa NCNonb30BaHNA CPELCTB OUNCTKY CllefjoBaTb
yKa3aHWAM 13roToBuTENSA).
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No regular maintenance is required for the hotplates
except cleaning.

CLEANING

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

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



A%enmbc& 4YTO MOIOLLIEE CPEACTBO HE NPOCAYNBAETCA

nofg Pyuky.

Mocne ouncTK pyykn y6e[uTbCA B TOM, 4TO OHa
CNyYarHo He bblna CMeLLieHa 13 NoNoXeHUA “0 - BbIKNKOYEHO".

CreKknokepammyeckune noBepxXHOCTU

3HaHune maTtepuana

CTeknokepamuyeckmne NoBEPXHOCTY ABNAIOTCA

MaKCMajIbHO YCTONYMBLIMI K Tenny (npnubnmsu-
TenbHo 40 800°C), a TakXKe K BO3LEeNCTBUIO TENOBbIX HArPY30K
(TO eCTb He NOBPEXAAIOTCA, €CAIM HA FOPAYYI0 NOBEPXHOCTb
OyzeT BblMTa X0NofHasA BOAA) 1 061aAatoT XOPOLLMM COMpo-
TVBNEHMEM K LiapaniiHam, KOTOPbIe MOTYT BO3HUKHYTb B CBA3M
C ©XKe[JHEBHbIM MCMONb30BaHNEM NOBEPXHOCTH.
Kpome Toro, oHv 06n1afatoT yCTOMYNBOCTbIO K BO3LENCTBIIO
KUCTbIX BELLECTB (Hanpumep, YKCYCa, IMMOHHOIO COKa N T.4..),
HO BELLECTBA C BbICOKMM COflePXaHeM Caxapa, Npy pacnias-
JNIEHNN MOTYT NPULATb MATOBBIN BT CTEKITY, TEM HE MEHEE, He
CKa3blBaACb Ha IKCMNyaTaLVIOHHbIX XapaKTePUCTUKAX.

Kak nponssoauTb OMNCTKY

Mpon3BOANTL OUYMCTKY MaHEeN cnepyet nocne Kaxaoro
CNONb30BaHNA, TakUM 06pa3oM, rpA3b He CKamniMBaeTCs,
a NPOLeCC 0UMCTKI ABNAETCA 6onee NPOCTbIM 1 GbICTPbIM.
MopoxaaTb OXNaXAeHUA BapOYHOW MaHenu, nocne yero
yOanuTb KpynHble OCTaTKM NOCPELCTBOM CrelnanbHo
ANA CTeKNOKepaMUKI TIONATKI: e/ pedb MAeT O KycouKax
aNOMUHKNA, CNYYaHO pacniaBaeHHON nnacTMacchl Uam
copepaLymx caxap NPOAYKTOB, CriefyeT He3aMeaMTeNbHO
MPOM3BECTM OUYUCTKY, TakK KaK 3TV BeLyecTBa MOryT npuse-
CTW K HenonpasyMON yTpaTe Npo3payHOCTU CTEKAAHHOM
MOBEPXHOCTN.

Ypanutb Hanbonee KpynHble OCTaTK1, OYNCTUTL MOBEPX-
HOCTb NPY NCMONb30BAHUN MATKO TPAMKM (M1 BYMaXKHOTo
MONOTEHLA), CNIeTKa CMOYEHHOM CNEeLManbHbIMK CPeacTBamMm
ANA CTEKNOKEPAMUKIA, UM 0ObIYHBIM YNCTALLMM CPEACTBOM
ANA Nocyapl, cnefys ykasaHuAM M3rotoButensa oTHOCUTESb-
HO VX CMOMNb30BaHUA.

KaTeropuuecku 3anpelaeTcsa 1Cnonb3osatb ryoku

UK abpasmBHble, Ype3MEPHO KICTble CPeACTBa, OT-

benuBatenu, cpefcTBa Ana OYMCTKN AYX0BOrO WKada
NN NATHOBbBIBOANTENMN.

NMEPUOADI MPOCTOA

Ecnu Bbl npeanonaraeTe He Noib30BaTbCA YCTPOMCTBOM Ha
NPOTAXEHUN ANUTENbHOTO Nepuoaa Bpemenn (bonee 2-3
Hedenb), cnegyer:

NPOW3BECTU TILATENbHYIO OUMCTKY YCTPOWCTBA, Clnepya
yKa3aH1AM cneyyanbHON rnasbl;
BbITALMTb BUNIKY INEKTPOMNUTAHMA.
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A Ensure that the detergent has not remained

lodged under the knob.

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

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

Cleaning instructions

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

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

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

PERIODS OF INACTIVITY

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

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



YTUIU3ALNA B KOHLEE CPOKA C/YXbbl

END-OF-LIFE DISPOSAL

CumBON nepeyepKHYTON KOP3UHbI, NPUBEAEHHbIN
Hau3genunu, yKasbiBaeT Ha 1o, YTo 06paboTka oTxo-
0B 3/IEKTPUYECKOro U INEeKTPOHHOro o6opyaoBa-
HnA (RAEE) nomxHa oCywecTBAATLCA OTAENbHO OT
06X OTXOA0B, A1 BO3MOXXHOCTU BbINONHEHNA
cneLanbHbIX onepaLyii AiA X NOBTOPHOTO MCMNOIb30BaHNA,
W cneumnanbHoli 06paboTkn AnA yaaneHna n ytuansauun
6e3onacHbiM CNOco60M NMEIOLMXCA BPEAHBIX U1 OKPY»Kalo-
LLiei cpefibl BELLEeCTB Y N3BNeYeHNA MaTepuranos, noiexaluux
nepepa6orke. Moatomy B Utanumn orpabotasLuee sneKTpuye-
CKOe U 31eKTPOHHOE 060pyAoBaHIe A0/MKHO NepeAaBaTbCa B
cneumanbHble c6opoyHbie LieHTpbl. Kpome Toro, npu npnobpe-
TeHnu HoBOro 060pyAoOBaHISA, MOXKHO CAaTb oTpaboTaBLuee
3NeKTpMYECKoe 1 IMeKTPOHHOe 06opyaoBaHNe B MarasuH,
KOTOpbIi fO/MKEH N3bATb ero Ha 6e3803me3aHoI ocHoBe. He-
CaHKLMOHMPOBaHHbII NN HECOOTBETCTBYIOLUI BbIGpOC
ob6opyaoBaHuA o6ycnaBnnBaeT NpuMeHeHNe HaKasaHui,
npeAyCcMOTPEeHHbIX ACACTBYIOLIM 3aKOHOM.

Cpenatb 060pyoBaHMe, NOANeXaLLee yTUAN3aLN, He-
NPUIOLHbIM ANA UCMONb30BaHNA MyTEM YAaNeHNs LUHYPa NUTaHKA.,

Ecnu obopynosaHme Haxoputca He B Vitanuu, Heob-
XOAVMMO NPUAEPXKNBATLCA AENCTBYIOLNX HOPM COOT-
BETCTBYIOLLEN CTPaHbI.

NOCNENPOAAXHOE OBCJTYXKUBAHNE

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

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

AFTER-SALES SERVICE

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

KomnaHua Barazza srl rapaHTupyeT MakcuManbHyto NOAAEPXKKY

B C/ly4ae BO3HUKHOBEHWA TEXHUYECKIX UIN APYTUX MPO6MeM.

Mopapok AencTBMII B Cly4ae HENCNPABHOCTY

Mepep Tem Kak cBA3aTbcA ¢ CepBUCHOI Cy»K6011 pekomeHay-

eTCA BbINONHUTD CeaytoLye AeicTBus:

* MPOBEPUTb HaNIMUME NEKTPOIHEPTIN;

+  OMpefennTb JaHHbIE YCTPOICTBA, yKa3aHHbIE Ha NACMOPTHOM
Tabnmuke (MonoxeHre NacnopTHON TabNMuKM - cM.cTp. 14);

« OMpeaennTb faTy NPUoGPETEHNA YCTPOIICTBA.

A BHumaHue! B oxuaaHnm peweHusa npo6nembi pe-
KOMeHJYeTcA He UCNoNb30BaTb YCTPONCTBO U OTCOEANHUTD
ero ot aneKrpocetu. He nbiTaTbcA Npon3BecTy PeMOHT NN
BHOCUTb U3MEHEHUA B YCTPOICTBO: 3TO MOXKET NPNBECTM
K yTpaTe rapaHTu1 1 NpeACTaBAATb 60/1bLIYI0 ONACHOCTD.
O 3anacHbIX YacTemn: NCnonb3oBaHNe KOMMOHEHTOB,

OTNINYAIOLLMXCA OT NpeOCTaBNeHHbIX M3rotoButenem,

NPUBOAWT K yTPATe rapaHTUN N MOXET HaHeCTU yLep6 Ntofam
11 CaMOMy YCTPOWCTBY.

3anpalwmBaTth MCMNONb30BaHUA TONbKO GUPMEHHbIX
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Barazza srl ensures you the utmost collaboration in the

event of technical problems or for any other needs you

may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

- check that the appliance is supplied with power;

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

- find the appliance purchase data.

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

Requestordemand thatonly original spare parts

be used: the use of components other than those

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