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Installation and use manual



MosppaBnaem Bac ¢ noKkynkonm ycrponcrea
Barazza!

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

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

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

B uenax Hanbonee ygobHOro 03HakoOMeHUA C py-

KOBOACTBOM MCNOJIb3YHOTCA ciegytowmne CMMBOJIbI:

HOCTU 1 YCTPOMCTBA

O Obuwme cBegeHVn

f BakHble NnpeanucaHna ana nuuHoum 6esonac-

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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TEXHUYECKWUE XAPAKTEPUCTUKK

=

TECHNICAL DATA

L=200cm
(57 Friio+o0 )
__j/ _/}Q 1PTFID#00--
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TexHNYecKne xapaKTepucTvkun Technical data
HanpsaxxeHue Voltage Vv 220-240
YacToTa Frequency Hz 50/60
O6uwan noTpebnaemasn MOLHOCTb Total absorbed power kW 3,7
kw | 16 20 24
OrpaHunumnTenb MOLWHOCTH Power management
kw | 2,8 32 37
MOLWHOCTb 30H: Power zone:
2 200 2200 kw 3
2 160 o2 160 kw 2,1
HO5RN-F
Tun kabens Cable type HO7RN-F
3x1,5 mm?
InvHa kabens Cable length cm 200




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
0e30MacHOCTW, AENCTBYIOLLMM B CTPaHe NPUMEHEHUA YCTPOI-
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 YCTPOWCTBO MPUrogHO ANA GYHKLUOHUPO-
BaHMA BHe NomeLleHna. B Lenax rapaHTim nyyilen 3awutbl
peKOMeHAyeTCA NCNONb30BaHKe CNeLnanbHOro 3allUTHOTO
nonoTHa. B cnyyae pegkoro Mcnonb3oBaHMA YCTPOUCTBA,
cnefyeT XpaHWUTb ero B MecTe, 3alLMILEHHOM OT BO3[eNCTBUA
MOrOAHbIX YCNIOBUMN.

A YCTpoWcTBa MOTyT MMETb OCTPble KPOMKMU, Cegyet
cobnogaTb OCTOPOXKHOCTb 1 UCMOb30BaTb COOTBETCTBYHO-
LWye CpencTBa MHAMBMAYaNbHOW 3alWNThI (3aLMTHAA 00yBb,
nepyaTkm v 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 designed for outdoor use. For
better protection, we recommend the use of the special
cover sheet. If it is not used frequently, possibly keep it in
a place sheltered from bad weather.

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

MNocne pacnakoBKu YCTPOWCTBA, CHATUA YNAaKOBOYHOIO MaTepu-
ana 1 3aLLMTHbIX NIEHOK MOBEPXHOCTEN, MPOBEPUTL OTCYTCTBIE
ABHbIX MOBPEXAEHUI: MPU 1X HANINYNK, HE OCYLLECTBAATb MOH-
Tax 1 06paTTbCA K [lunepy B TeueHue 8 aHen, coobuyasn emy
[laHHble, NPMBELEHHbIe Ha NACMOPTHOM TabNNuKe YCTPOIICTBa,
a TaKxe BblABNIeHHbIe Npobnembl (puc. 1).

BHumaHme! He octaBnatbh 6e3 npucmMorpa marepuan,
MCNONb30BaHHbIN ANA YNaKOBKYU (MakeTbl, NONUCTMPON U
T.4...), B CBAA3M C TEM, YTO OH NpeACTaBAACT ONACHOCTb ANA
AeTell N XKNBOTHbIX (ONAaCHOCTb YAYLbA).
TpaHcnopTMpoBaTh YCTPONCTBO B MECTO MOHTaXa creayet
NPV NCMONb30BaHNM CPEACTB MHAMBMAYANbHOWN 3aLLmMThl (prC.
1)  npumeHAasa Bce Mepbl 6e30MacHOCTK, HeobxoanMble AN
npepynpexneHns ywepba fna 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 MOHTaxXa.

CocTaB ynakoBku:

- KopobKa

- NOAW3TUAEH/ MOAUNPONMUIEH: HapyXHaA yNakoBOYHas
NAeHKa, NaKeT C NHCTPYKLUMAMN

- MEeHONONMCTMPON: NPOTBOYAAPHAA 3aLyNTa.

Attention! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



BbIBOP MECTA MOHTAXA

INSTALLATION SITE CHOICE

XapakTepucTnku ycTaHoBOYHOrO MOMeLLeHNA

YcTponcTea NpUrogHbl 4NA MOHTaXa BHE MoMeLLeHuA. B uensax
rapaHTUM Nyyllen 3alnTbl PeKOMEHAYeTCA UCMONb30BaHMe
cneuanbHOro 3alTHOro NoNoTHa. B ciyyae pegkoro mcnonb-
30BaHWA YCTPOWNCTBA, CNeAyeT XPaHUTb €ro B MeCTe, 3aluLLeH-
HOM OT BO3/I€NCTBUA MOrOAHbIX YCNOBUN. YCTPOWNCTBA MOTYT
ObITb MOHTMPOBAHDBI Ha 3NIEMEHTbI Mebenm 113 TePMOCTONKOrO
maTepmana, yctonumsoro K temnepatype (120°C).

PaccTtosHue oT 60KOBbIX 1 3aHUX CTEH
YCTpOCTBa LOMKHBI PacnonaratbCA Ha onpeaeneHHoM pac-
CTOAHWN OT CTeH (puc. 2).

Installation site characteristics

The appliances are designed for outdoor use. For better pro-
tection, we recommend the use of the special cover sheet. If
itis not used frequently, possibly keep itin a place sheltered
from bad weather. Appliances may be assembled onto units
made of heat-resistant materials (120°C).

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

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

YCTPOCTBO NOCTABNAETCA B KOMMMIEKTE C CUNOBbIM Kabenem
(HO5SRN-F/HO7RN-F) gnmHon 200 cm, Ha KOTOPOM yCTaHaBMK-
Baetca Buika Schuko (puc. 3a).

Po3eTKa TOKa AoMKHa HaXOANTbCA B MONOKEHUN,
AOCTYNHOM TaK)e Npu BCTPOEHHOM YCTPOMCTBeE.

A CunoBoii kabenb HE fonmxeH:

- 6bITb CLABNEHHBIM AN CKPYYEHHDBIM;

- HaxoAWTbCA B KOHTAKTE C KaKUMK-INOO XKMAKOCTAMK, pe-
XKYLUMMW WU FOPAYUMU NpegmMeTamn U KOPPO3VOHHBIMU
BelecTBaMy;

- BOCTUraTb B Kakon-1mbo TouKe TemnepaTtypbl, NPeBbiLLalo-
wew Ha 50°C Temnepatypy OKpy»atoLen cpefbl;

- 3aMeHATbCA Ha Kabenb gpyroro Tuna (cm. “TexHnuyeckme
XapaKTepUCTUKI" CTP. 4) NN Ha HECOOTBETCTBYIOLLMNIA;

- 6bITb YAAMHEHHBIM NOCPELCTBOM YANMHUTENEN.

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 already equipped with a
200 cm long power cable (HO5RN-F/HO7RN-F) on which
a Schuko plug is installed (fig. 3a).

The power socket must be located in an accessible
position even with the appliance recessed.

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, atemperature which is 50°C higher
than the room temperature;

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

- belengthened with extensions.

) HO5RN-F
HO7RN-F
3x1,5mm?
200 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
OTCOeAMHNTD €ro OT CMCTeMbI N1eKTPONUTaHuA.

[ina §ocTyna K 3neKTpruyecknm COeaUHEHNAM, CHATb KPbILLKY
KNeMMHOW KONOAKMW, OTBMHUMBAA HNOKNPYIOWNIA ee BUHT
(puc. 4).

OTcoepuHUTb CTapblil Kabenb OT KNemMm U1 CHATb ero; nogcoe-
AVIHWTb HOBbI Kabenb (Tonbko Tuna HO5RN-F nnn HO7RN-F) B
cooTBetcTBytoLme Knemmbl, N - L - 3emna.

3abnoknpoBaTb HOBbI Kabenb NOCPEACTBOM CNeLManbHOTo
KabenbHOro 3axmma 1 3aKpbiTb KNEMMHYK KONOZAKY, BHOBb
MO3NLNOHNPYA €€ 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 HO5RN-F orHO7RN-F
type) into the respective terminals N - L - Earth.
Coverthe new cord with the appropriate cord holder and
re-close the terminal, replacing its cover.

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

L1 L2 L3 N1 NZJ,- L1 L2 L3 N1 NZJ,-

oo@o]P OC/@?

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

L1 L2 L3 N1 NZJ,- L1 L2 L3 N1 NZJ,-

DD o DD D LD o QD




YCTAHOBKA YCTPOUCTBA BUILT-IN UNIT INSTALLATION

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

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

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

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

(- )

500

350

S [mm] 4 *

& Heobxoanmo rapaHTpoBaTb COOTBETCTBYHO- A Itis vital to ensure correct cooling and in this light,

LLYI0 BEHTUIIALMIO, NO3TOMY peKoMeHayeTcsi obecne-  we recommend using airing plugs.
YNTb HaNNUMeE BEHTUAALMOHHBIX OTBEPCTUN.
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MOXHO coBMeLLaTb HECKOJSIbKO yCTpOIzCTB cepun

O Thalas, c yueToM MHMaNbHOTO MEXOCEBOrO PaccTo-
AHNA MeXAY YCTponCcTBaMu 2 cM (puc. 7).

ances; there must be a minimum clearance of 2

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

Pa3mecTiTb Ha paboyer NOBEPXHOCTY MOAOCY ry6YaToro ynnot-
HeHWA, CobNoAan OCTOPOXKHOCT, YTOOLI OHa He 3axoAwna nog
Kpam ycTpoincTga (puc. 8 - get. 1).

3aTem NO3MLMOHMPOBATb YCTPONCTBO HaA MPOemMoMm (puc. 8 -
fer. 2) , obecneunBan ero 6NOKMPOBKY NOCPEACTBOM BUHTOB

11 CKOO, NPeAOCTaBNEHHbIX B KOMMNEKTaLuu (puc. 8 - peT. 3).

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

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

brackets provided (figure 8 - part 3).

O B mogensx freestanding He npegycMoTpeHo Kakoe-nu-

00 yCcTaHOBOYHOE OTBEPCTHE. YCTPOMCTBO JOMKHO

pa3mMeLLaTbCA Ha POBHOW 1 YCTOMYMBOW NOBEPXHOCTH.

There is no installation hole in the free-standing
models. The appliance must be placed on a flat and
stable surface.



MPEAYNPEXAEHNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUbHOIO N BE3OMACHOIO MPUMEHEHUA
A [laHHOe ycTponcTBO 6bIN0 pa3paboTaHo 1 M3roTos-

NIEHO UCKMIOYMTENBHO B LieNAX NPUrOTOBNEHNA MALM.
[lpyroe ncnonb3oBaHue CUMTaeTCA HeCOOTBETCTBYIOWMM, a
MO3TOMY NOTEHLMANbHO ONACHbIMU SAA MOJEN, XUBOTHbIX 1
nmyLLecTsa. Kpome TOro, MOXeT NPUBECTU K HeNonpasrnMomy
MOBPEeXAeHN0 YCTPONCTBA: B AlaHHOM Ciyyae M3rotosuTtenb
He HeceT OTBETCTBEHHOCTb M He MPU3HAaeT Npasa no [apaHTuw.
A CnepyeT BCeraia 3amMblkaTb BCEMOMIOCHBIN 3NeKTpuye-
CKUI BbIKNtOYaTeNb Nepes nposejeHriem onepayun

M0 OUMCTKE UM NPU HAMEPEHI HEWCMOMb30BaHMUA YCTPONCTBA
B TEUEHME JINTENBHOTO NEPUOAA BPEMEHH.

Mpw 3aBepLUeHNI NCMONb30BaHNA YOEAUTbCA, UTO
BCE PYUKMN HAaXOAATCA B NONOXeHNN “0 - - BbIK/IOYEHO".

Ecnn Ha BapouHOi naHenu NpuCyTCTBYIOT TPELWHbI,
CnegyeT BbIKMIOUNTb YCTPOIICTBO U OTCOEAUHUTD OT JMeK-
TPUYECKOI CETV B LIENAX NPeNyNPeXaeHA INEeKTPUYECKIX Pa3pALoB.

td o’

YCTPOIACTBO He 6biNo Pa3paboTaHo 1 N3rOTOBNEHO
ANA yNpaBneHns NOCPeACTBOM BHELHEro TaiiMepa
VNN OTAENbHON CMCTEMbI ANCTAHLVOHHOTO YNPaBAeHNS.

B cnyuae BbiABNeHUA Kakon-mMbo HeMCnpaBHOCTH,
He cnefyeT 1MCNonb30BaTb YCTPOICTBO 1 CBA3aTbCA
c aBTopm30BaHHo CepBUCHON CTyXx601, co0bLLas yKa3aHHble
Ha NacmopTHON Tabnmnuke faHHble.

>

[laHHOe YCTPOWCTBO BOMKHO UCMONb30BaTLCA AETbMY

He mnagLue 8 neT, a Takxke N1Lami ¢ GU3NYECKIMM, CeH-
COPHBIMM NN YMCTBEHHDBIMY OFPaHYEHNAMM, A PN OTCYTCTBIAW
3HaHW 1 OMbITa, NOA NPUCMOTPOM AV NP NPEJOCTaBEHNN M
VHCTPYKLMIA OTHOCUTENbHO 630MacHOro NPHMEHEHIA YCTPOCTBA
11 0OCO3HAHMA CBA3aHHbIX C HAM onacHocTei. OuncTka 1 Texobeny-
1BaHMe, NpefyCMOTPEHHbIE /1A BbIMOMHEHUA NO/b30BaTeNeM,
He JOMKHbI BbIMONMHATLCA AeTbMY 6e3 npucMoTpa.

>

JleTvi BOMKHbI HAXOAWUTHCA NOA NPUCMOTPOM B LIENAX
rapaHTUM TOro, YTOObI OHI HE UFPaNK C YCTPONCTBOM
VNV €ro YacTAMN.

He ncnonb3oBatb pa3bpbi3riBaemble cpeacTea ps-
[I0M C paboTaloLM yCTPONCTBOM.

He BHOCUTb M3MeHEHMSA B JaHHOE YCTPONCTBO.

> >

OnacHocTb noxapa!
He ncnonb3oBaTb YCTPOWCTBO B Ka4yecTBe OMOPHON
MOBEPXHOCTW.
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FOR SAFE AND CORRECT USE

>

This appliance has been designed and manufac-
tured exclusively for cooking food. Any other use
is considered improper 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 appli-
ance 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.

Ifthe surface of the cooking zone is cracked, turn
offthe appliance and disconnect from the elec-
trical mains in order to avoid any possible electric shocks.

> [>

The appliance was not designed and manufac-
tured to be controlled by an independent timer
eparate remote control system.

o
<
Q
©n

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

>

The appliance may be used by children of 8 years
and over, and people with reduced physical,
sensory or mental capabilities, or people lacking
experience or the required knowledge, provided they are
supervised or have received instructions on how to use
the appliance safely and have understood the inherent
dangers. User cleaning and maintenance must not be
carried out by unsupervised children.

>

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

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

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

> P



Y4acToK, HaxoAALWNIACA B HEMOCPEeACTBEHHOI 61130~
O CTU K YCTPOWCTBY, MOXeT CUIbHO HarpeBaTtbCs, Cie-
AyeT cobnofaTtb OCTOPOXHOCTb NPU Pa3MeLLEHUM B
[laHHOM NPOCTPAHCTBE PO3ETOK TOKA, APYrMX ObITOBbIX Npr6o-
POB, INEKTPUYECKIX Kabeneit, Tpy6 1 Apyroro 4yBCTBUTENBHO-
ro K Tenny unu BO3ropaemoro matepumana.
OnacHocTb noxapa!

& He pa3meLyatb Ha MOBEPXHOCTb KPYMHOrabapuTHble
deppomMarHiTHble NpeaMeTbI (Hanprmep, MAUTbI A8 AyXOBOTO
WwKada) UM Ha CTEKNSAHHYI0 NOBEPXHOCTb YCTPOIICTBA METAMIN-
Yyeckue NPeAMETbI, HANPMEp, CTONOBbIE MPUOOPBI VN KPbILLKA.
A Hocutenn aneKTpoKapAnOCTUMYNATOPOB Nepes,

MCNoNb30BaHMEM YCTPOMCTBA AOMKHbI NPOKOH-

CYNbTUPOBATbCA C BpauoM.

O

CJ'IG,U,)/ET Bbl6l/|paTb TONbKO KacTpronu, npeAHa3Ha4eHHbIe
ONAa Mcnonb30BaHUA C MHOYKUMOHHbIMW BapPOYHbIMU
naHeNAMM: NoCyAa A0/1XHa ObITb 13 ¢epp0MaFHMTHOFO
MaTepnana, To eCTb COQEPXaTb XKENE30,  UMETb NNTOCKOE AHNULLE.

ANA NPUrOTOBJIEHUA

OnacHocTb noxapa!

B cnyyae BO3ropaHus xwupa uiam ropsyero Macna,
He CnefyeT TyWnTb NNaMs BOAOI, a MOAABUTL €70 BNaXHbIM
XONCTOM UNW NOZOBHBIM MaTEPUANOM 1 CBOEBPEMEHHO Bbl-
3BaTb NOAPHMKOB.

>

OnacHocTb noxapa!
He nokpbiBaTb YCTPOACTBO UK €ro Yactut Gponbrom
AN NOJOBHBIMI MaTePUANAMU.

>

OnacHocTb B3pbiBa!

He pa3orpeBatb Ha yCTPONCTBE XECTAHblE GaHKM 1K
3aKpbITble reEPMETUYECKN EMKOCTI, MPOM3BOAMMOE TEMIOM
136bITOYHOE AABNEHIE MOXET NPUBECTU K B3PbIBY C COOTBET-
CTBYIOLLMM yLiepboMm Ans Nioaeil.

>

Cnepyet HabntoaaTb 3a YCTPONCTBOM Npwt €ro GyHK-
LVIOHNPOBaHNM.

Bo BpemA ncnonb3oBaHuA yCTPOMCTBO 1 €ro 4ocTyn-
Hble YaCTu cunbHO HarpeBatoTca. Cnepyet cobniogatb
OCTOPOXHOCTb 1 HEe KacaTbCA HarpeBaTeNlbHbIX 31EMEHTOB.
[letv B BO3pacTe 4o 8 NeT He BOMKHbI NPUONNKATLCA K YCTPOI-
CTBY, €C/I1 OHN HEe HAaXOAATCA NOJ NOCTOAHHBIM MPUCMOTPOM.

> [>

[Nocne ncnonb30BaHMA BbIKOUNTD BapPO4HYI0 NOBEPX-
HOCTb NOCPeACTBOM COOTBETCTBYHOLLErO yCTpOVICTBa
ynpaBneHna n He 06pal.l.|,aTb BH/MaHWE Ha NHANKATOP KaCTPHJb.

>

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

&
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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
their doctor before using the appliance.

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

@ >

Q

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 im-
mediately call the fire services.

>

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

Q
S
[a)

Explosion hazard!

Never heat up tin cans or hermetically closed
containers on the appliance; the excess pressure gen-
erated 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.

The appliance and its accessible parts become
very hot during use. Do not touch the heating
elements. Children under 8 years of age should not go
near the appliance unless supervised at all times.

> [>

Once you have finished using the cooking zone,
turn it offusing 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
WHOYKUMOHHblEe BapOUHble NaHen OCHaLLeHbl cnewu-
O aNbHbIMV HAYKLUVOHHBIMI KaTyLLKaMK, CNOCOBHbIMY
NPOV3BOLUTb MarHUTHOE MoJe, NepeaaBaeMoe Hemo-
CpeacTBEHHO XeNe3nCTbiM KOMMOHEHTaM AHULLA KaCTPHONN.
ECTb MHOXeCTBO NpenMyLLEeCTB UHAYKLMOHHOMO crnocoba
NPUrOTOBNEHMA:
- NpeBOCXoAHasA oThaua 6e3 noTepb, CefoBaTeNbHO, CHUXe-
HWe 3HepronoTpebneHus
- CKOpPOCTb NPUrOTOBNIEHNSA
- abcontoTHaa 6e30MacHOCTb (BapoyHan 30Ha akTUBMPYETCA
TONbKO NPW KOHTAKTE C KaCTPIoNewd, i NOBEPXHOCTb NAHENN
0CTaeTCA XONO[HOM)
- NIEerkoCTb OUYNCTKM.

0603HaveHun

nacnopTHan Tabnnuka

KpenexHas ckoba

30Ha NPUrOTOBNEHMS

PerynnpoBOYHas pyyka MOLHOCTY

CBETOBAA MHANKALYA: YKa3bIBAET YCTaHOBMEHHbIN YPOBEHb MOLHOCTI

oA 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

F.lli Barazza S.r.l
MADE IN ITALY

BARAZZA
43

£

NONE3HbIE PEKOMEHAALINU

MNepea nepBbIM NCMOMb30BaHMEM ClledyeT TLWaTeNbHO
OUYNCTUTH YCTPOIWCTBO M €70 KOMMIEKTYIOLLME B COOT-
BETCTBUY C yKa3aHWAMY rnaBbl “[TnaHoBoe Texobcny-
X1BaHMe" Ha CTp. 22.
Mpw NepBOM UCMONb30BaHUV OT YCTPONCTBA MOXET UCXOAUTb
[IbIM 1 HENPUATHbIE 3anaxu: 3TO BbI3BaHO CropaHNeM CMa3okK,
CNOMb30BaHHbIX NP NPOU3BOACTBE.
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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).



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.

Mopenb 36

Model 36

MolwuHocTbkBT | 3,7-3,2-28-24-2,0-1,6

Power (kW) | 3,7-3,2-28-2,4-2,0-1,6

MoXHO NpPOrpamMmmmnpoBaTh BapOUHYHO MaHeNb Ha enaemble
3HaueHus, Cneflya NPUBEAEHHbIM fianee YKa3aHWAaM:

B TeueHmne 2 MUHYT NoCNe NOAKNIOYEHNA BAPOUHON NaHenn
K CcMcTeme 3eKTPONMTaHUA, NOBEPHYTb ABE BHeLIHMe
PYuKU BeBO CBepx NpeAena Ha 3 ceKyHabl.

Ha gucnnee 6ynet otobpaxeHo, Hanpumep, “7_4"

Otnyckas pyyKy, OHa BEPHETCA B HayanbHoe nonoxeHue 0.
Ecnn npaBas pydyka BHOBb MOBOPAYNBAETCA BNIEBO CBEPX
npegena Ha 3 cekyHAbl, Ha gucnnee 6yaet oTobpaxeHo, Ha-
npvmep, “6_0"

MoBTOPUTbL OMEePaLMIO O JOCTUKEHWA XKENAEMOrO 3HAUEHNA.
Mocne BbI6OPA KENAEMOTO 3HAUEHMA, OHO ByAEeT YCTaHOBNEHO
cnycTa 10 cekyHp OTCYTCTBUA KaKMUX-NNOO JENCTBIIA, U MEHIO
byneT yCTaHOBNEHO aBTOMATUYECKIA.

30HA KOMAHJ

[ina onpeneneHuns paboyeri TOUKM B COOTBETCTBIM C UCMONb-
3yeMOil PyUKOil, CMOTPUTE NPUBEAEHHYIO0 Ha HUX TPapapeTHyo
neyatb, YeTKO 0603HAYAIOLLYIO 30HY, COEANHEHHYIO C PYYKON
(puc. 10).

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

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

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

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

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

Repeat until the desired value is reached.

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

CONTROL PANEL

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

USING THE APPLIANCE

MoBepHyTb PyuKy (4) B )xenaemoe NONOXeHVe B 3aBUCUMOCTH
OT BblOpaHHOI 30HbI NPUTOTOBNEHUA: CBETOBbIE HANKATOPbI
(5) yKa3biBalOT yCTaHOBNEHHbIN YPOBEHb MOLIHOCTH (puc. 11).

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

CnepyeT pa3meLyaTb Nocyay Ha BbIOPaHHYIO AHA HarpeBa 30Hy,
yAenas BHMMaHue eé npaBuibHOMY NO3ULMOHNPOBaHIIO (pUC.
12): OHa BOMKHa pa3meLLaTbCa Mo LEHTPY 30HbI MPUrOTOBIIe-
HMA 1 eé pa3mep JOMKeH COOTBETCTBOBATb BbIOPaHHON 30He
MPUroTOBAEHNA.

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

TwatenbHo Bbl6l/lpaTb EMKOCTM OanAa npuroToBneHmnA
MUKW B LIENAX ONTUMaIbHOr0 NCNONb30BaHMA SHEPTNN.

7

C MHAYKUMOHHBIMI BaPOYHBIMA MaHENAMM MOXHO WCTONb-

30BaTb /1I00YI0 NOCYAY U3 COAEPXKALLErO KeNe3o Matepuana,

3ManNMPOBAHHON CTaN UK YyryHa.

[Inst NpOBEpPKN COBMECTUMOCTI KacTPHONIA MOXHO WCMONb30-

BaTb Ba METOAaA:

1) NpoBEPUTb, YTO MarHNT NPUAMNAET K AHY KacTpronu (puc. 13);
) NPOBEPUTb, UTO HA {HE KACTPIONN NPUCYTCTBYET CYMBOJ

]

16

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

7

All pans/pots made of iron, steel enamel and cast iron
may be used in the induction cooking process.

In order to check the suitability of pans/pots, please see
the following two methods:

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

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



B uenax paBHOMEPHOro HarpeBa MaHenu, JHO KacTponu
AOMKHO OblTb MeaNnbHO POBHbLIM; YTOObI HE Nouapanatb
CTEKNOKEePaMIYECKYI0 NOBEPXHOCTb, AHO TaKKe JOMKHO ObITb
rnagkmm (puc. 14).

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

Harpes 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/t0JY, KOTOPOE Bbl XOTWTE MPUrOTO-

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

OYHKL A ABTOMATUYECKOIO NOAOIPEBA

[laHHas GyHKLMA NO3BONAET NOAOrPETH 30HY NPUTOTOBAEHUS
[0 MAKCMManbHOM MOLLHOCTH, UTobbl ObICTPO AOBECTU €€ [0
paboyeii Temnepatypbl.

YT06bI BKNKOUNTD 3Ty GYHKLMIO, ClIefyeT NOBEPHYTb COOTBET-
CTBYIOLLYIO PYUKY NPOTKB YaCOBOWN CTPENKM CBEPX NMpefena
Ha 1 cekyHay.

Ha gucnnee otobpasntca cmson , YKa3blBalOWWiA Ha aKT-
BaLMIO GYHKLMW, 3aTEM MOBEPHYTb PYUKY MO YaCOBOW CTPESIKE,
yTO6bl YCTAaHOBUTL TPEOYEMYIO MOLLHOCTb.

ABTOMATUYECKMIA NOJOrPEB 3aBUCUAT OT pa3mepa UCMOMb3y-
eMOl1 KacTpionn: Yem 6onblLe KacTpions, TeM bonblue Bpems
nogorpesa.

Mo MCTeUEHUM 3TOrO BPEMEHN MOLHOCTb COOTBETCTBYIOLEN
30HbI OY/1eT YCTaHOB/IEHA Ha PaHee YCTaHOBEHHYI0 MOLYHOCTb.

[ina npepbiBaHnA unm gesaktnsaumm GyHkumm Y nepesectu
PYUKY Ha MEHbLUI YPOBEHb.

OYHKLMA BOOSTER (OFTPAHUYEHA 5 MUHTYTAMN) U
[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.

OYHKUNA BNIOKUPOBK KOMAH[, B

MOXHO npoussecTyt 6MOKMPOBKY KOMaHZ B Lenax npea-
yNpexaeHna pucka HenpegHaMepPeHHOro BKYeHna (co
CTOPOHbI JeTel, NPU OUNCTKE U T.A4.).

[lnA akTMBaumy AaHHOM QYHKLMM CneayeT OAHOBPEMEHHO
noBepHyTb 2 pyuKm (ans mogeneit 70 2 neBble pyyKi) NpoTUB
YaCOBOW CTPENKM CBepx npefena Ha 3 CekyHAbl, Ha aucnnee

nosBuMTCA cumBon = ans ykasaHuA Ha akTMBaLMIO GyHKLMM.
Mpu aKTVBaLM BIOKMPOBKIA KOMaHZ HEBO3MOXHA Kakas-nnbo
onepaums Ha BapOYHOI MaHesu.
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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.

CONTROL PANEL LOCK FUNCTION E

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.



[Ins ne3aKkTmBaLmMm 6IOKMPOBKM KOMaHL CleayeT AeNCTBOBATb

B COOTBETCTBUM C NPUBEAEHHbIMM BbiLLe YKA3aHWAMN [0 BU3Y-
a
anu3aumm Ha gucnnee cumeona .

OYHKL A NPEAOXPAHUTEJIbHOIO BbIKNKOYEHUA
YCTPONCTBO OCHALLEHO CMCTEMON 3aLLyKThl, 06eCcrneumBaioLLen
€ro aBTOMaTMYeCKOe BbIKKYEHNE NO UCTEYEHNI BPEMEHN
BK/OYEHWA Ha OnpefeneHHON MOLHOCTH.

To deactivate the control lock, repeat the above procedure

r
until the display shows the E symbol.

SAFETY SWITCH FUNCTION

The appliance is equipped with a safety switch that au-
tomatically switches off the appliance when it has been
operating foracertain amount oftime at a given power level.

Mowtocto | MPEAE/IbHOE BPEMA BKJTKOYEHUA (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 CUTHANU3ALNA LIGHT SIGNALS
L
OCTATOYHOE TEMJIO RESIDUAL HEAT

Ecnm TemnepaTypa BapouHOW 30Hbl ABNAETCA elle CULIKOM
BbICOKOW (6onee 50°), nocne ee BbIKNKOYEHNA HAa COOTBETCTBY-

toLLIEM 3TOV 30He aucnnee noasnsetca cumaon Y (octaTouHoe
Tenno).

[laHHaA nHAMKaumA nponagaeT TONbKO NPY OTCYTCTBUN PUCKa
0KOroB.

g
OMO3HABAHME KACTPIOJIb |-

Koria Ha OHOM 113 VIHLMKATOPOB BaPOYHOI 30HbI MOABNAETCA CUIMBON
,3T0 0603HayaeT, yTo:

1) ncnonb3oBaHHasA NOCyAa He NPUrogHa ANA MHAYKLMOHHOTO
TNa NPUrOTOBNEHNS;

2) fyameTp 1CNOMb30BaHHOW KaCTPIONM MeHbLLE JOMyCTUMOTO
YCTPOWCTBOM;

3) Ha BapOYHOW NaHeNN HeT KacTpiofb.
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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.

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.



AONONIHUTENbHbIE NPUHAANTEXXHOCTU

ACCESSORIES
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3ALLNTHDLIE NMOKPbLITUA

3aWnTHOE NOKPbITME OT NOrO4HOIO BO3AENCTBUA.

BopooHenpoHmuaemas KpbllKa U NOAHOC N3 HepXa-
BEOLLEN CTasn.

PABOYUME MOBEPXHOCTU

Jocka 13 maccuBa ay6a (ycTaHaBNMBaeMas B MOAAOH)

TEXOBCJIYKUBAHUE

NPEAYNPEXAEHWA NO BE3OMACHOCTIU

PROTECTIVE COVERS

Cover sheet to protect the appliance from bad weather.

Waterproof lid and serving tray in stainless steel

WORK SURFACES

Solid oak cutting board (can be inserted in the tray)

MAINTENANCE

SAFETY WARNINGS

ACnenye'r BCerfa BbIK/II0YaTh aBHbIN JNEKTPUYeCcKun
BbIK/IOYaTeNb U BbIHUMaTb BU/IKY nepej npoBefeHnem one-
pavmii o OYKNCTKe WK NPV NPeANoNoKeHUN HeNCNoNb3oBa-
HWA YCTPOICTBA B TeYEHe ANNTENbHOrO Neprofa BpeMeHu.

A Mepnoanyeckn NpoBepATb, YTO SNEKTPUYECKUI
Kabenb ABNAITCA LeNOCTHbIMUA U He CAAaBNEHHbIMU: B
cnyvae BbiSIBEHUA HEMCNPABHOCTY, He UCNONb30BaThb
YCTPOMCTBO U He MbITaTbCA 3aMeHUTb X COOCTBEHHbIMY
cMnamu, CBA3aTbCA C CEPBUCHBIM LIEHTPOM A1S 3aMeHbl.

[Mocne Kaxaoro Mcnosib30BaHKA 1 NOCNe OXNaXAEHNA
KOMMOHEHTOB yCTpOMCTBa, CneayetT npon3BoAnNTb OUMCTKY: 3TO
ynpowaet onepaunto OYNCTKK 1 npeaynpexpaet CuTyaunmn
BO3ropaHnA OCTaTKOB NPOAYKTOB.

& MpownssoanTb ounctky BCEX vacten yctponcrea
TONbKO B NOPAZKE M NPY UCMOb30BaHNN CPEACTB, yKa3aHHbIX
B HACTOALLEM PYKOBOACTBE (B YaCTHOCTU, KaTErOPUUECKH n3-
OeraTb 1CNONb30BaHNA abpa3nBHbIX yHOK, CKPeOKOB, KNCTbIX
VNV arpeccrBHbIX MOIOLLMX CPeACTB, MapoBbIX YCTPONCTB AN
nog AaBneHnem, NpAMbIX CTPYii BOAb).

OuucTka, NpoBefieHHaA Apyrum 06pa3om, MOXET NOCTaBUTb
nog yrpo3y 6e30nacHOCTb NtOAENA, UMYLLECTBA U XKUBOTHBIX 1
HaHeCTU ywepb camoMy YCTPOIICTBY, B C/lyYae Yero rapaHTuia
He ABNAETCA AeNCTBUTENbHOW.
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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: if a fault is 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 OnacHoCTb 0XKoroB!

Ha npoTaXeHnn HeCKonbKNX MUHYT NOCNe NCMoNb30BaHNA
HEKOTOpble YacTy YCTPOICTBA MOTYT ObiTb OYeHb ropaymmm!
Mepen nNpoBefeHNEM OUNCTKN YCTPONCTBA NOJOXKAATb UX
MOJHOTO OXNAXKAEHMA.

NJIAHOBOE TEXOBCJTY XUBAHUE

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 TexobCyXnBaHMe YCTPOCTBA, 3a
VCKMIOYEHIEM €70 OUNCTKIA.

OYUCTKA

+ lMoBepxHOCTN U3 HepXKaBeloLell CTaNK: CNo/b30BaTb
MATKYI0 TPAMKY, CNIerka CMOYEHHYI0 HelTpanbHbIM MO-
IOLUMM CPEACTBOM WM FOPAYMM YKCYCOM: Ans cnocoba
CMONb30BaAHNA CPEACTB OYUCTKIA CIeAoBaTh YKa3aHUAM
3roTOBUTENS.

Pyuka: pyuka He AOMKHa CHUMATbCA C WTbIPS, Ha KOTOPOM
MOHTMPOBaHa: 15 €€ OUNCTKI UCMONb30BaTb MATKYIO TPAM-
Ky, Clerka CMOY€HHYI0 HeliTpabHbIM MOKLVIM CPEACTBOM
(nns nopsaKa 1CnoNb3oBaHKA CPEACTB OUNCTKI CIefoBaTb
YKa3aHWsAM U3roTOBUTENS).

Y6euTbCs, UTO MOIOLLEE CPEACTBO HE MPOCAYMBAETCSA
MOA PYUKY.

Mocne oYNCTKI PyuKK yOeguTbCa B TOM, UTO OHa
C/yYaiiHo He bbina cMeLLeHa 13 NoNoXeHua “0 - BbIKMIOUEHO",

« CTeKknokepammyeckue noBepxHoCTu

3HaHue maTepuana

CTeknokepammuyeckine NOBEPXHOCTN ABNAIOTCA

MaKCUMabHO YCTOMUMBBLIMI K Tenny (Npubnmsu-
TenbHO 40 800°C), a Takke K BO3AECTBMIO TENOBbIX HArpy30K
(TO €CTb He NOBPEXJAIOTCA, ECTIN Ha FOPAYYI0 NMOBEPXHOCTb
OyneT BblNMTa XONOAHAA BOAA) M 06/1aZ3al0T XOPOLLMM COMPO-
TVBNEHUEM K LiapaniHaMm, KOTOPbIe MOTYT BO3HUKHY Tb B CBA3M
C eXeaHEeBHbIM 1CMO/b30BaHNEM NOBEPXHOCTH.
Kpome Toro, oHv 0611afatoT YCTOMYNBOCTbIO K BO3RENCTBIAO
KICNbIX BELLECTB (HanpumMep, YKCyca, IMMOHHOTO COKa U T.4..),
HO BELLECTBA C BbICOKMM COIEPXaHIEM Caxapa, NPU pacras-
NeHV MOTYT NPUAATL MAaTOBBIN BIAR CTEKITY, TEM HE MEHEE, He
CKa3blBaACb Ha SKCMyaTaLYOHHbIX XapaKTePUCTIKAX.
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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’sinstructions on the use of the cleaning
products).

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.



Kak npou3BoauTb 04UCTKY

Mpon3BoANTb OUMCTKY MaHenu cnegyet nocie Kaxaoro
MCNONb30BaHNA, TakM 00pa3oM, rpA3b He CKannMBaeTcs,
a NPOLLeCC OUNCTKM ABNAETCA Bonee NPOCTbIM 1 BbICTPLIM.
MopoxhaTb OXNaXAeHUA BapOYHOW MaHenu, nocne yero
yAanUTb KpyrHble OCTaTKN NOCPEACTBOM CheLanbHON Ans
CTEKNOKEePaMMKM JIOMATKW: €CAIN peub ULET O KYCOUKaX anioMm-
HIIA, CTyYaliHO PacnaBeHHON NIacTMAcChl UMM COJepaLLmx
caxap MPOAYKTOB, CIeAyeT He3aMeLJINTENbHO MPOU3BECTU
OUMCTKY, TaK KaK 3TU BelLecTBa MOryT NPUBECTM K Hemonpa-
BMMOI yTpaTe NPO3PaYHOCTV CTEKNAHHOW NMOBEPXHOCTH.
Ypanutb Hanbonee KpynHble OCTaTK1, OUNCTUTb MOBEPX-
HOCTb NPY NCMOb30BAHNN MATKOW TPAMKM (M1 ByMaXKHOTo
MonoTeHLa), Cerka CMOYEHHON CneLyanbHbIMU CPeACTBaMI
ANA CTEKNOKEPAMUKI, MW 0ObIYHBIM YNCTALYMM CPEACTBOM
ANA NOCYAbl, Cneaya yKasaHuam /3roTosutens oTHoCUTENb-
HO UX 1CMOMb30BaHNA.

KaTEFOpI/ILIECKVI 3anpellaeTca NCnoib3oBaTb I'Y6KI/I

nnn a6pa3l/IBHbIe, Ype3MepHO Kncble CpeacTBa, OT-

benvBateny, cpencTsa Ana O4YNCTKM oyxoBoro UJKa¢a
nnn NATHOBbLIBOAUTESI.

NMEPUOADI MPOCTOA

Ecnm Bbl npeanonaraete He Nofb30BaTbCs YCTPOCTBOM Ha
NPOTAXEHN ANUTENBHOMO Nepuoaa BpemeHu (6onee 2-3
Hefenb), cnepyer:

NPOM3BECTM TILATENbHYI OYMCTKY YCTPOIACTBA, Clepys
YKa3aHUAM CneLmanbHON Masbl;

BbITALYMTb BUNKY 3NIEKTPOMUTAHUA.

MOKPbITb €70 CMELMANbHBIM 3aLKUTHBIM MOTOTHOM.

ybpaTb B 3aLLLIEHHOE OT NMOTOAHOTO BO3[ENCTBIA MECTO.
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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.

protect it with the appropriate cover sheet.

store it in a place sheltered from bad weather.



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

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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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.

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

AFTER-SALES SERVICE

Barazza srlensures 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.

A 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 ad-
dition tovoiding 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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