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Installation instructions
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Safety precautions

Read and store these instructions carefully. Safe use can only be
guaranteed if the appliance has been installed by a professional
and in accordance with these assembly instructions.

The appliance must be connected to the mains only by a licensed
and trained technician.

If you wish to convert to a different type of gas, call the after-sales
service.

The fitter or the installer is liable for damage or faults resulting from
incorrect assembly or installation.

When installing the appliance you must observe the building
regulations that are currently applicable and the regulations set by
the local electricity and gas suppllers (e.g. Germany: DVGW-
TRGI/TRGF; Austria: OVGW-TR).

Switch off the power and gas supply before carrying out any work.

The information on the rating plate regarding voltage, gas type and
gas pressure must comply with the local connection conditions.

Electrical appliances must always be earthed.
This appliance must not be installed on boats or in vehicles.

Preparing the units

The safe operation of this appliance can only be guaranteed if it
has been installed to a professional standard in accordance with
these installation instructions. The installer shall be liable for any
damage resulting from incorrect installation.

Check the appliance for damage after unpacking it. Do not
connect the appliance if it has been damaged in transit.

Proceed in accordance with the installation sheets for installing
accessories.

Before starting up the appliance, remove any packaging material
and adhesive film from the cooking compartment and the door.

Fitted units must be heat-resistant up to 90 °C, and adjacent
unit fronts up to 70 °C.

Do not install the appliance behind a decorative panel. There is
a risk of overheating.

Any cut-outs that need to be made in the units should be made
before the appliance is installed. Remove any shavings, as they
may prevent the electrical components from working properly.

Wear protective gloves so that you do not cut yourself. Parts that
are accessible during installation may have sharp edges.

The mains socket for the appliance must be located outside of
the area where the appliance is installed.

The dimensions in the figures are in mm.
Unit dimensions - Fig. 1

Installation positions

The appliance can be fitted in the following positions:
Underneath a worktop
Above another appliance

Rating plate

The technical data for the appliance can be found on the rating
plate.

The rating plate is located on the side behind the oven door.

The setting values are specified on a label on the appliance
packaging.

Enter the product number (E no.), production number (FD no.),
factory settings for the type of gas/gas pressure and, if applicable,
the converted gas type into the table below. The changes made to
the appliance and the type of connection are crucial for the safe
and correct operation of the appliance.

E no. FD no.

After-sales service ©

Type of gas/gas pressure
Factory setting

Type of gas/gas pressure
Conversion

Seal (Fig. 2)

When installing below a worktop, the supplied seal must be affixed
to the rear of the front plate.

To prevent liquids from penetrating the appliance, a special
wooden rod must be fitted underneath the worktop (Fig. 2a) in
such a way that there is no gap between the appliance and this
wooden rod (Fig. 2b).

Guidelines for ventilation

This appliance must only be installed in a room that is sufficiently
ventilated.

If the total power for all gas appliances is below 11 kW, then this
requirement is met if the installation room has a volume of over
15 m® and at least one door leading outside or one window that
can be opened.

If the total power for all gas appliances is above 11 kW, then this
requirement is met if the installation room has a volume of over

2 m3 per kW and at least one door leading outside or one window
that can be opened. Furthermore, an exhaust extractor hood or a
controlled domestic ventilation system (no recirculated air
operation) should be present and should have a minimum flow
volume of 15 m3/h for each kW of total power for all gas
appliances. Appropriate supply air openings must be present.

Note: In some countries, the requirements for minimum room
volume vary. Find out information on this from your after-sales
service.

Connecting the appliance

Ensure that there is sufficient fuse protection for the household
wiring. The voltage and frequency of the appliance must match the
electrical wiring (see rating plate).

The appliance corresponds to protection class 1 and must only be
operated with a protective earth connection.

The appliance must be disconnected from the power supply
whenever installation work is being carried out.

The appliance must only be connected using the power cable
provided.

When the appliance is installed, protection must be provided
against accidental contact in the future.

Only a licensed professional may connect the appliance. They are
subject to the requirements of the local electricity provider.

Power cable without a plug with earthing contact

The wiring must have an all-pole isolating switch with a contact
gap of at least 3 mm.ldentify the live and neutral conductors in the
mains socket.The appliance may be damaged if it is not connected
correctly.

Connection to 220 - 240 V nominal voltage. Connect the wires of
the mains power cable according to the colour coding: Green/
yellow = PE conductor @, blue = neutral conductor, brown = live
(phase) conductor.

Gas connection

The appliance must be connected in accordance with the currently
applicable regulations. Before installing the appliance, check that
the local conditions (type of gas and pressure) are compatible with
the appliance settings. The permissible appliance settings can be
found on the rating plate. The appliance must be connected to the
gas lines and seals by a professional in accordance with currently
applicable standards.

Gas connection on the appliance
The gas connection is located at the rear of the appliance. A
connection angle (EN ISO 228 G1/2 male) is pre-fitted.

An adapter for natural gas (EN 1ISO 228 G1/2 - EN 10226 R1/2)
and a hose connection (EN ISO 228 G1/2 - LPG) are provided with
the appliance.

Default setting of the burners

The burners have been preset for liquefied gas G30/31 (28-30/
37 mbar). A nozzle set for G20 natural gas (20 mbar) is supplied
with the appliance.

Connecting to natural gas (Fig. 3a)

Only use connecting cables or flexible hoses which comply with

the applicable regulations and which are approved for this

purpose.

1. Screw the adapter piece (3) and the seal (2) to the connection
angle (1).

2. Hold the adapter piece (3) with a spanner and screw it to a fixed
connecting line (4) or a flexible gas connecting hose.

Only use approved sealing compound to seal the thread.

Connecting to liquefied gas (Fig. 3b)

If you connect the appliance to liquefied gas, you must always
install a suitable gas pressure regulator. Use the total gas
consumption of the appliance stated on the rating plate to select a
suitable gas pressure regulator.

Only use connecting cables or flexible hoses which comply with
the applicable regulations and which are approved for this
purpose.






General nozzle table

Type of mbar Nozzle Burner type Power Power Max. consumption

gas Number Bypass (W) Min. (W) G20 G30 G31
Natural gas 20 135 (H1) Gap Oven burner 3600 1200 352 I/h

G20 130 (H3) - Grill burner* 3000 298 I/h

Liquefied 28 - 90 (H1) 58 Oven burner 3600 1200 269 g/h 264 g/h
gas 30/37 j : *

Butane 83 (S) Grill burner 3000 218 g/h 214 g/h
Propane

G30/G31

* Applies only to ovens with grill burner

Nominal operating pressure

The nominal operating pressure of your appliance is:
for natural gas - NG (G20) 20 mbar / 2.0 kPa.
for liquefied gas - LPG (G30) 30 mbar / 3.0 kPa.
for liquefied gas - LPG (G31) 37 mbar / 3.7 kPa.

Your appliance must be operated at these pressure values. All
information on the rating plate refers to these pressure values. The
manufacturer does not accept any liability for operability, power of
the appliance or for other risks if the appliance is operated at
pressure values other than those values specified for the
appliance.

Note: If you are operating the appliance with liquefied gas, use a
gas pressure regulator. The pressure regulator must be connected
and maintained by a licensed technician.



1. Screw the hose connection (3) and the seal (2) to the connection
angle (1).

2. Slide the flexible gas connecting hose (5) onto the hose nozzle
(3).

3.Tighten the clamp (4).

Only use approved sealing compound to seal the thread.

Flexible hoses (Fig. 3c)

For flexible hoses, observe the following points:
Do not pinch or squeeze hoses.
Do not subject the hoses to twisting or pulling forces.
Keep the hoses away from sharp edges.

Do not let the hoses come into contact with parts that may reach
a temperature higher than 70 °C above room temperature.

Make sure that the full length of the hoses is accessible for
inspection.
Installing the safety valve
The installation of a safety valve for opening and closing the gas
supply is a compulsory requirement. Fit the safety valve between
the gas supply line to the appropriate room and the appliance.
Ensure unhindered access to this valve.
Checking for leaks
After connecting the gas line, check the connections for leaks
using soapy water.
Initial use

Switch the appliance on as described in the instructions for use.
Light all the burners and check that the flames remain stable at
both the high and low settings.

Fitting the appliance

Appliance under worktop - fig. 4

To ventilate the appliance, the intermediate floor must have a
ventilation cut-out.

Secure the worktop to the fitted units.

If the appliance is installed under a hob, the following minimum
dimensions must be adhered to (including substructure, if
applicable):

22 [ Z_ﬂ¢

? ? a
b
i=
Hob type a a b
Surface- Flush-mount-
mounted ed
Induction hob 37 mm 38 mm 5 mm
Full-surface 58 mm 58 mm 5mm
induction hob
Gas hob 27 mm 38 mm 5mm
Electric hob 27 mm 30 mm 2 mm

The minimum worktop thickness a is based on the required
minimum clearance b.

Er%ceed in accordance with the installation instructions for the
ob.

Appliance in a tall unit - fig. 5

The appliance can also be installed in a tall unit.

There must be a gap between the intermediate floor and the
mounting wall to ventilate the oven.

If the tall unit has another back panel in addition to the element
back panels, this must be removed.

Do not fit the appliance too high up; it must be possible for
accessories to be removed easily.

Installing the appliance

1. Slide the appliance all the way in and centre it.

Note: Do not kink the connecting cable.
2.0pen the oven door fully.
3. Remove the protective caps. (Fig. 6a)
4. Fix the appliance in place using four screws. (Fig. 6b)
5. Fit the protective caps.

Removal

Disconnect the appliance from the power supply. Undo the
securing screws. Raise the appliance slightly and pull it out
completely.

Converting the gas type

If the appliance is not already set up for the existing gas type, the

appliance must be converted. The conversion to a different gas

type must be carried out by an authorised expert in accordance

with the applicable regulations. The rating plate indicates the gas

type and the gas pressure which have been pre-set in the factory.

The rating plate is located on the side behind the oven door.

In order to convert to a different gas type, the nozzles must be

replaced and the low flame must be adjusted.

Replacing the oven burner nozzles - fig. 7

1. Lift the front of the floor plate slightly and then pull it out towards
you (a).

2. Undo the screw on the holder and pull the burner forwards out of
the gas connection (b).

3. Unscrew the nozzle and replace it with a nozzle that is suitable
for the new type of gas (see "General nozzle table" section) (c).

4. Replace the gas label with the new label that was supplied with
the nozzle set.

5. To refit the oven burner and the floor plate, follow the instructions
in reverse order.

Setting the minimum gas flow - fig. 8
1. Open the appliance door.

2. Press and hold the control knob for the oven and turn it to the
maximum position.

The gas burner ignites.
3. Press and hold the knob for 15 seconds.
4. Close the appliance door.
5. Detach the control knob.

6.In the gas tap opening in the control panel, loosen the internal
setting screw.

7. Refit the control knob and heat up the oven for 15 minutes.

8. Turn the control knob to the minimum position.

9. Detach the control knob again.

10.Adjust the inner setting screw through the gas tap opening in
the control panel until a stable flame is burning correctly.
Loosen the setting screw to increase the gas flow or tighten it to
decrease the gas flow. The setting is correct when the height of
the small flame is approx. 3 to 4 mm.
In the case of a liquefied gas connection, tighten the setting
screw.

11.Refit the control knob.

12.Make sure that the flame does not go out when the gas flow is
changed quickly from maximum to minimum and vice versa, and
when the appliance door is opened and closed.

Replacing grill burner nozzles - fig. 9 (only for ovens with grill
burner)

1. Undo the screws on the front holder and pull the burner out of the
gas connection towards the front (a).

On the back wall, the burner is still connected to the gas supply
and the electric ignition.

2. Carefully place the burner with its front side on the base of the
cooking compartment (b).

3. Unscrew the nozzle and replace it with a nozzle which is suitable
for the new gas type (see "General nozzle table" section).

4. Replace the gas label with the new label that was supplied with
the nozzle set.

5. To refit the burner, follow the instructions in reverse order.
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	Ñ دليل التركيب
	إرشادات الأمان
	تحضير وحدة المطبخ
	أبعاد الجهاز - صورة 1
	ظروف التركيب
	لوحة الصنع
	عنصر الإحكام (صورة 2)

	تعليمات التهوية وتصريف الهواء
	ملاحظة

	توصيل الجهاز
	كابل التوصيل بدون قابس مزود بموصل أرضي

	وصلة الغاز
	وصلة الغاز بالجهاز
	الضبط المسبق للشعلات
	توصيل الغاز الطبيعي (صورة 3a)
	1. اربط قطعة المهايأة (3) وعنصر الإحكام (2) مع زاوية التوصيل (1).
	2. قم بتثبيت قطعة المهايأة (3) باستخدام مفتاح واربط جزء التوصيل مع أنبوب توصيل ثابت (4) أو خرطوم مرن لتوصيل الغاز.

	توصيل الغاز المسال (صورة 3b)
	1. اربط الجلبة الخرطومية (3) وعنصر الإحكام (2) مع زاوية التوصيل (1).
	2. قم بتركيب الخرطوم المرن لتوصيل الغاز (5) على الجلبة الخرطومية (3).
	3. أحكم ربط إسورة التثبيت (4).

	الخراطيم المرنة (صورة 3c)
	تركيب صمام الأمان
	التحقق من الإحكام ضد التسريب
	بدء التشغيل

	تركيب الجهاز
	الجهاز أسفل سطح العمل - صورة 4
	الجهاز في خزانة مرتفعة - صورة 5
	تركيب الجهاز
	1. أدخل الجهاز بالكامل وقم بمركزته.

	ملاحظة
	2. افتح باب الفرن تماما.
	3. اخلع أغطية الحماية. (صورة 6a)
	4. قم بتثبيت الجهاز بواسطة 4 براغي. (صورة 6b)
	5. قم بتركيب أغطية الحماية.
	الفك


	تعديل ضبط نوع الغاز
	تغيير فوهات شعلات الفرن - صورة 7
	1. ارفع أرضية التركيب إلى الأمام قليلا، ثم أخرجها بجذبها للأمام (a).
	2. قم بحل برغي الحامل واجذب الشعلة إلى الأمام لخلعها من وصلة الغاز (b).
	3. قم بفك الفوهة واستبدلها بأخرى مناسبة لنوع الغاز الجديد (انظر موضوع «الجدول العام للفوهات») (c).
	4. استبدل ملصق الغاز بالملصق الجديد المورد مع طقم الفوهات.
	5. عند تركيب شعلة الفرن ولوحة الأرضية، اتبع نفس الخطوات ولكن بترتيب عكسي.
	1. فتح باب الجهاز.
	2. احتفظ بطارة استعمال الفرن مضغوطة وأدرها إلى الوضع الأقصى.
	3. احتفظ بالطارة مضغوطة لمدة 15 ثانية.
	4. أغلق باب الجهاز.
	5. اخلع طارة الاستعمال.
	6. قم بحل برغي الضبط الداخلي في فتحة محبس الغاز بلوحة الاستعمال.
	7. أعد تركيب طارة الاستعمال مرة أخرى وقم بتسخين الفرن لمدة 15 دقيقة.
	8. أدر طارة الاستعمال على الوضع الأدنى.
	9. اخلع طارة الاستعمال مجددًا.
	10. والآن قم بتعديل ضبط برغي الضبط الداخلي إلى أن تحصل على لهب متجانس بشكل سليم، وذلك من خلال فتحة محبس الغاز بلوحة الاستعمال.
	11. أعد تركيب طارة الاستعمال.
	12. تأكد من عدم انطفاء اللهب عند التحويل السريع بين أقصى وأدنى تدفق للغاز والعكس وكذلك عند فتح وغلق باب الجهاز.

	استبدال فوهات شعلات الشواية - صورة 9 (فقط للفرن المزود بشعلات شواية)
	1. قم بحل برغي الحامل الأمامي واخلع الشعلة بجذبها إلى الأمام من وصلة الغاز (a).
	2. ضع الشعلة بحرص من الجانب الأمامي على أرضية حيز الطهي (b).
	3. قم بفك الفوهة واستبدلها بأخرى مناسبة لنوع الغاز الجديد (انظر موضوع «الجدول العام للفوهات») .
	4. استبدل ملصق الغاز بالملصق الجديد المورد مع طقم الفوهات.
	5. عند تركيب الشعلة، اتبع نفس الخطوات ولكن بترتيب عكسي.
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	ملاحظة
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	Ú Installation instructions
	Safety precautions
	Preparing the units
	Unit dimensions - Fig. 1
	Installation positions
	Rating plate
	Seal (Fig. 2)


	Guidelines for ventilation
	Note

	Connecting the appliance
	Power cable without a plug with earthing contact

	Gas connection
	Gas connection on the appliance
	Default setting of the burners
	Connecting to natural gas (Fig. 3a)
	1. Screw the adapter piece (3) and the seal (2) to the connection angle (1).
	2. Hold the adapter piece (3) with a spanner and screw it to a fixed connecting line (4) or a flexible gas connecting hose.

	Connecting to liquefied gas (Fig. 3b)
	1. Screw the hose connection (3) and the seal (2) to the connection angle (1).
	2. Slide the flexible gas connecting hose (5) onto the hose nozzle (3).
	3. Tighten the clamp (4).

	Flexible hoses (Fig. 3c)
	Installing the safety valve
	Checking for leaks
	Initial use

	Fitting the appliance
	Appliance under worktop – fig. 4
	Appliance in a tall unit – fig. 5
	Installing the appliance
	1. Slide the appliance all the way in and centre it.
	Note
	2. Open the oven door fully.
	3. Remove the protective caps. (Fig. 6a)
	4. Fix the appliance in place using four screws. (Fig. 6b)
	5. Fit the protective caps.


	Removal


	Converting the gas type
	Replacing the oven burner nozzles - fig. 7
	1. Lift the front of the floor plate slightly and then pull it out towards you (a).
	2. Undo the screw on the holder and pull the burner forwards out of the gas connection (b).
	3. Unscrew the nozzle and replace it with a nozzle that is suitable for the new type of gas (see "General nozzle table" section) (c).
	4. Replace the gas label with the new label that was supplied with the nozzle set.
	5. To refit the oven burner and the floor plate, follow the instructions in reverse order.
	1. Open the appliance door.
	2. Press and hold the control knob for the oven and turn it to the maximum position.
	3. Press and hold the knob for 15 seconds.
	4. Close the appliance door.
	5. Detach the control knob.
	6. In the gas tap opening in the control panel, loosen the internal setting screw.
	7. Refit the control knob and heat up the oven for 15 minutes.
	8. Turn the control knob to the minimum position.
	9. Detach the control knob again.
	10. Adjust the inner setting screw through the gas tap opening in the control panel until a stable flame is burning correctly.
	11. Refit the control knob.
	12. Make sure that the flame does not go out when the gas flow is changed quickly from maximum to minimum and vice versa, and when the appliance door is opened and closed.
	Replacing grill burner nozzles – fig. 9 (only for ovens with grill burner)
	1. Undo the screws on the front holder and pull the burner out of the gas connection towards the front (a).
	2. Carefully place the burner with its front side on the base of the cooking compartment (b).
	3. Unscrew the nozzle and replace it with a nozzle which is suitable for the new gas type (see "General nozzle table" section).
	4. Replace the gas label with the new label that was supplied with the nozzle set.
	5. To refit the burner, follow the instructions in reverse order.




	General nozzle table
	Note





