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WARNING:

Children less than 8 years of age shall be kept away unless
continuously supervised.

This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by children
without supervision.
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Before installing or using this appliance, please read this instruction book carefully and pay
particular attention to the safety warnings in the following page.

Should you have further enquiries regarding this appliance, kindly contact our Customer Care for
advice. Please keep this instruction book for future reference and pass it on to any future owners of
this appliance.



DESCRIPTION OF THE HOT PLATES

KGS6537X KGS9537X

; 0000
Rated gas consumption
(G30 - 5.0 kPa) (G30 - 3.0 kPa)
(only SA market)
1 Ultra rapid gas burner of 240 grh of 291 grh
2 Rapid gas burner of 210 gr/h of 204 grh
3 Semirapid gas burner of 130 gr/h of 127 gr/h
4 Auxiliary gas burner of 73 grh of 73 grlh

5 Grill pan support

6 Burner n° 1 control knob
7 Burner n° 2 control knob
8 Burner n° 3 control knob
9 Burner n° 4 control knob

Attention: this appliance has been manufactured for domestic use only and it employment by
private person.

To use the WOK pan support on ultra rapid
gas burner only (if present).

Put it on the ultra rapid pan support and
make sure of the stability (see fig. A).




USE

1) BURNERS

A diagram is screen-printed above each knob on
the front panel. This diagram indicates to which
burner the knob in question corresponds. After
having opened the gas mains or gas bottle tap,
light the burners as described below:

- Automatic electrical ignition

Push and turn the knob corresponding to the
required burner in an anticlockwise direction until it
reaches the full on position (large flame fig. 1),
then depress the knob.

- Lighting burners equipped with flame failure
device

The knobs of burners equipped with flame failure
device must be turned in an anticlockwise direction
until they reach the full on position (large flame fig.
1) and come to a stop. Now depress the knob in
question and repeat the previously indicated
operations.

Keep the knob depressed for about 10 seconds
once the burner has ignited.

HOW TO USE THE BURNERS

Bear in mind the following indications in order to

achieve maximum efficiency with the least possible

gas consumption:

- use adequate pans for each burner (consult the
following table and fig. 2).

- When the pan comes to the boil, set the knob to
the reduced rate position (small flame fig. 1).

- Always place a lid on the pans.

- Use only pan with a flat bottom.

Closed position

Full on (b
position \

(D Reduced rate
position

FIG. 1

Pan @
Burners .

incm
Ultra rapid 24 + 26
Rapid 20 +22
Semirapid 16 + 18
Auxiliary 10 + 14
WARNINGS:

- burners with flame failure device may only be
ignited when the relative knob has been set to
the Full on position (large flame fig. 1).

- Matches can be used to ignite the burners in
a blackout.

- Never leave the appliance unattended when
the burners are being used. Make sure there
are no children in the near vicinity.
Particularly make sure that the pan handles
are correctly positioned and keep a chek on
foods requiring oil and grease to cook since
these products can easily catch fire.

- Never use aerosols near the appliance when it
is operating.

- Containers wider than the unit are not
recommended.

)

FIG. 2



USE

Warnings:

use of a gas cooking appliance produces heat and moisture in the room in which it is installed.

The room must therefore be well ventilated by keeping the natural air vents clear (fig. 3) and by

activating the mechanical aeration device (suction hood or electric fan fig. 4 and fig. 5).

Intensive and lengthy use of the appliance may require additional ventilation. This can be

achieved by opening a window or by increasing the power of the mechanical exhausting

system if installed.

- Do not attempt to change the technical characteristics of the product because it can be
dangerous.

- If you should not to use this appliance any more (or replace an old model), before disposing
of it, make it inoperative in conformity with current law on the protection of health and the
prevention of environmental pollution by making its dangerous parts harmless, especially for
children who might play on an abandoned appliance.

- Do not touch the appliance with wet or damp hands or feet.

- Do not use the appliance barefoot.

- The manufacturer will not be liable for any damage resulting from improper, incorrect or
unreasonable use.

- During, and immediately after operation, some parts of the cook top are very hot: avoid
touching them.

- After using the cook top, make sure that the knob is in the closed position and close the main
tap of the gas supply or gas cylinder.

- If the gas taps are not operating correctly, call the Service Department.

Warning: during operation the work surfaces of
the cooking area become very hot: keep
children away!

(*) AIR INLET: SEE INSTALLATION CHAPTER (PARAGRAPHS 5 AND 6)

:‘1 (KON
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FIG. 3 FIG. 4 FIG. 5



CLEANING

IMPORTANT:

always disconnect the appliance from the gas
and electricity mains before carrying out any
cleaning operation.

2) HOT PLATE

It is very important to clean the surface soon
after every use.

Periodically wash the hot plate, the pan support,
the enamelled burner caps “A”, “B” and “C” and
the burner heads "T" (see fig. 6 - 7) with lukewarm
soapy water. They should also be cleaned plugs
"AC" and safety cut-off devices "TC" (see fig. 6).
Clean them gently with a small nylon brush as
shown (see fig. 8) and allow to dry fully.

Do not wash moving parts in the dishwasher.

Do not allow vinegar, coffee, milk, salted water,
lemon or tomato juice from remaining in contact
with the enamelled surfaces for long periods of
time.

After cleaning to dry the surface of the hob with a
dry cloth.

Do not use metallic sponges, powder
abrasives or corrosive sprays.

WARNINGS:

comply with the following instructions, before

remounting the parts:

- check that burner heads slots (see fig. 6 - 7)
have not become clogged by foreign bodies.

- Check that enamelled burner cap “A - B - C”
(fig. 6 - 7) have correctly positioned on the
burner head. It must be steady.

- The exact position of the pan support is
established by the rounded corners, which
should be set towards the side edge of the
cooktop.

- Do not force the taps if they are difficult open
or close. Contact the technical assistance
service for repairs.

- Correctly preserve the plate after use by
treating it with special products, easily
available on the market. This will keep the
surface of the plate clean and bright. The
operation will also prevent the formation of
rust.

- To prevent difficulties with lighting, regularly
clean the ignition elements (ceramic and
electrode) and safety cut-off devices (fig. 6).

- Don’t use steam jets for the equipment
cleaning.

IMPORTANT:
when removing the burners to clean them,
ensure that all parts are correctly positioned
before relighting them.

Note: continuous use could cause the
burners to change colour due to the high
temperature.

FIG. 6

FIG. 8



INSTALLATION

TECHNICAL INFORMATION
FOR THE INSTALLER

IMPORTANT: the appliance must be
installed following the manufacturer's
instructions. The manufacturer will not be
liable for injury to persons or animals or
property damage caused by an incorrect
installation.

Installation, adjustments of controls and
maintenance must only be carried out by a
qualified engineer.

Incorrect installation may cause damage to
persons, animals or property for which the
Manufacturer shall not be considered responsible.
During the life of the system, the automatic
safety or regulating devices on the appliance
may only be modified by the manufacturer or by
his duly authorized dealer.

3) INSTALLING THE HOT PLATE

Check that the appliance is in a good condition after
having removed the outer packaging and internal
wrappings from around the various loose parts. In
case of doubt, do not use the appliance and contact
qualified personnel.

Never leave the packaging materials (cardboard,
bags, polystyrene foam, nails, etc.) within
children’s reach since they could become
potential sources of danger.

The measurements of the opening made in the top of
the modular cabinet and into which the hot plate will be
installed are indicated in either fig. 9. Always comply
with the measurements given for the hole into which
the appliance will be recessed (see fig. 9).

The appliance belongs to class 3 and is
therefore subject to all the provisions
established by the provisions governing such
appliances.

COMPLY WITH THE DIMENSIONS (mm)

A B C D E F

(60 cm)

553 | 473 | 63.5 | 63.5 | 173 min. | 70 min.

(90 cm)

833 | 475 | 63.5 | 63.5 | 173 min. | 70 min.

»
».

Min. 650 mm
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\ horizontal
wooden
€. insert
=
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o
N
=
=
FIG. 9



INSTALLATION

4) FIXING THE HOT PLATE

The hot plate has a special seal which prevents the strip of protective paper from the seal and set
liquid from infiltrating into the cabinet. Strictly the plate into the hole made in the cabinet.
comply with the following instructions in order to - Carefully trim the edge excess putty with a tool
correctly apply this seal: (fig. 11 -12).

- detach the seals from their backing, checking - Fix the hob with the proper brackets “S” and fit
that the transparent protection still adheres to the the prominent part into the porthole “H” on the
seal itself. bottom; turn the screw “F” until the bracket “S”

- Overturn the hot plate and correctly position seal stick on the top (fig. 13).

“E” (fig. 10) under the edge of the hot plate itself, - In order to avoid accidental touch with the
so that the outer side of the seal perfectly overheating bottom of the hob, during the
matches the outer perimetral edge of the hot working, is necessary to put a wooden insert,
plate. The ends of the strips must fit together fixed by screws, at a minimum distance of 70
without overlapping. mm from the top (see fig. 9).

- Evenly and securely fix the seal to the hot plate,
pressing into place with the fingers and remove

FIG. 10 FIG. 11 FIG. 12




INSTALLATION

IMPORTANT INSTALLATION
SPECIFICATIONS

The installer should note that the appliance
that side walls should be no higher than the
hot plate itself. Furthermore, the rear wall, the
surraces surrounding and adjacent to the
appliance must be able to withstand an
temperature of 90 °C. . .
The adhesive used to stick the plastic laminate
to the cabinet must be able to withstand a
temperature of not less than 150 °C otherwise
the laminate could come unstuck. .

The aﬁphance must be installed in compliance
with the provisions in force. .
This appliance is not connected to a device
able to dispose of the combustion fumes. It
must therefore be connected in compliance
with the above mentioned installation
standards. Particular care should be paid to
the following provisions governing ventilation
and aeration.

5) ROOM VENTILATION

It is essential to ensure that the room in which the
appliance is installed is permanently ventilated in
order to allow the appliance itself to operate correctly.
the necessary amount of air is that required for regular
gas combustion and ventilation of the relative room,
the volume of which must not be less than 20 m®. Air
must naturally flow through permanent openings in
the walls of the room in question. These openings
must vent the fumes outdoors and their section must
be at least 100 cm? (see fig. 3). Construction of the
openings must ensure that the openings themselves
may never be blocked. Indirect ventilation by air
drawn from an adjacent room is also permitted, in
strict compliance with the provisions in force.
CAUTION: if the burners of the cooking top are
without safety thermocouple, the ventilation
outlet must have a minimum 200 cm? section.

6) LOCATION AND AERATION

Gas cooking appliances must always dispose of their
combustion fumes through hoods. These must be
connected to flues, chimneys or straight outside. If it
is not possible to install a hood, an electric fan can be
installed on a window or on a wall facing outside (see
fig. 4). This must be activated at the same time as
the appliance (see fig. 5), so long as the
specifications in the provisions in force are strictly
complied with.

7) GAS CONNECTION

Before connecting the appliance, check that
the values on the data label affixed to the
underside of the hot plate correspond to those
of the gas and electricity mains in the home.

A label on the appliance indicates the
regulating conditions: type of gas and working
pressure. Gas connection must comply with
the pertinent standards and provisions in
force.

When gas is supplied through ducts, the
appliance must be connected to the gas supply
system:

10

e with a rigid steel pipe. The joints of this pipe
must consist of threaded fittings conforming to
the standards.

eWith copper pipe. The joints of this pipe must
consist of unions with mechanical seals.

e With seamless flexible stainless steel pipe. The
length of this pipe must be 2 meters at most and
the seals must comply with the standards.

When the gas is supplied by a bottle, the

appliance must be fuelled by a pressure regulator

conforming to the provisions in force and must be
connected:

e with a copper pipe. The joints of this pipe must
consist of unions with mechanical seals.

e With seamless flexible stainless steel pipe. The
length of this pipe must be 2 meters at most and
the seals must comply with the standards. It is
advisable to apply the special adapter to the flexible
pipe. This is easily available from the shops and
facilitates connection with the hose nipple of the
pressure governor on the bottle.

At the connection end, verify the gasproof using a

soap solution, never a flame.

WARNINGS:
remember that the gas inlet union on the
appliance is a 1/2" gas cylindric male type in
compliance with ISO 228-1 standards.
Installation of stainless steel pipe and rubber
hose pipe must ensure that it is never able to
touch mobile parts of the built-in cabinet (eg.
drawers). Furthermore, it must not pass
through compartments that could be used for
storage purposes.

When using a rubber hose pipe, it is essential

to comply with the following instructions:

- no part of the pipe must be able to touch
parts the temperature of which exceeds 90
°C.

- The pipe must not be pulled or twisted,
throttled or tughtly bent.

- It must not come into contact with sharp
edges or corners.

- It must be easy to inspect the entire pipe
length in order to check its state of wear.

- The pipe must be replaced within the date
stamped on the pipe itself.

INSTRUCTIONS FOR GAS CONNECTION

Once the gas connection elbow has been
fitted, and if you need to remove it or change
its position, it is important to place the gaskets
(A) in-between the elbow (B) and the LPG
nipple (C) before you tighten it, (see fig to the
side.



INSTALLATION

8) ELECTRICAL CONNECTION

IMPORTANT: the appliance must be
installed following the manufacturer's
instructions. The manufacturer will not be
liable for injury to persons or animals or
property damage caused by an incorrect
installation.

The electrical connections of the appliance
must be carried out in compliance with the
provisions and standards in force.

Before connecting the appliance, check that:

- the electrical capacity of the mains supply and
current sockets suit the maximum power rating of
the appliance (consult the data label applied to the
underside of the hot plate).

- The voltage matches the value shown on the
specification plate and the section of the wires of
the electrical system can support the load, which
is also indicated on the specification plate.

- The socket or system has an efficient earth
connection in compliance with the provisions and
standards in force. The manufacturer declines all
responsibility for failing to comply with these
provisions.

When the appliance is connected to the

electricity main by a socket:

- apply to the input cable “C”, if unprovided (see
fig. 14) a normalized plug adequate to the load
indicated in the identification label. Connect the
cables according to the scheme of fig. 14, making
sure to respect the undermentioned
respondences:

letter L (live) = brown wire;
letter N (neutral) = blue wire;
earth symbol * = green - yellow wire.

a

FIG. 14
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- The power supply cable must be positioned so
that no part of it is able to reach an
overtemperature of 90 °C.

- Never use reductions, adapters of shunts for
connection since these could create false contacts
and lead to dangerous overheating.

- The outlet must be accessible after the built-in.

When the appliance is connected straight to the

electricity main:

- install an omnipolar circuit-breaker between the
appliance and the electricity main. This circuit-
breaker should be sized according to the load
rating of the appliance and possess a minimum
3 mm gap between its contacts.

- Remember that the earth wire must not be
interrupted by the circuit-breaker.

- The electrical connection may also be protected
by a high sensitivity differential circuit- breaker.
You are strongly advised to fix the relative yellow-

green earth wire to an efficient earthing system.

Before performing any service on the electrical
part of the appliance, it must absolutely be
disconnected from the electrical network.

WARNINGS:

The appliance complies with the provisions
of the following Saudi Standards:

- SASO 167/2015;
- SASO 168/2015.

If the installation requires modifications to
the home's electrical system or if the
socket is incompatible with the appliance'’s
plug, have changes or replacements
performed by professionally-qualified
person. In particular, this person must also
make sure that the section of the wires of
the socket is suitable for the power
absorbed by the appliance.




BURNER ARRANGEMENT ON THE HOT PLATE

TABLE REGULATION BUTANE G30 @ 5.0 kPa (only SA market)

BURNERS NORMAL Nom. | Red. INJECTOR
GAS LPG PRESSURE Rate Rate DIAMETER
No. DENOMINATION kPa gr/h 1100 mm
1 ULTR’SEQP'D G 30 - BUTANE 5.0 240 | 130 73F4
2 RAPID G 30 - BUTANE 5.0 210 70 72M
3 SEMIRAPID G 30 - BUTANE 5.0 130 45 59M
4 AUXILIARY G 30 - BUTANE 5.0 73 35 46M
TABLE REGULATION BUTANE G30 @ 3.0 kPa
BURNERS NORMAL ”F‘f't“- Eef'- INJECTOR
GAS LPG PRESSURE ate ate DIAMETER
No. DENOMINATION kPa grh 1/100 mm
1 ULTRA R[')“g(';D G 30 - BUTANE 3.0 291 131 100
2 RAPID G 30 - BUTANE 3.0 204 58 83
3 SEMIRAPID G 30 - BUTANE 3.0 127 40 65
4 AUXILIARY G 30 - BUTANE 3.0 73 33 50

WARNING: MAINTENANCE MUST ONLY
BE PERFORMED BY AUTHORISED PERSONS.

12



SERVICING

CABLE TYPES AND SECTIONS
TYPE OF TYPE OF SINGLE - PHASE
HOT PLATE CABLE POWER SUPPLY
Gas hot plate HO5 RR - F Section 3 x 0.75 mm’

ATTENTION!!!
If the power supply cable is replaced, the installer should leave the ground wire (B) longer than the
phase conductors (fig. 15) and comply with the recommendations given in paragraph 8.

In case of failure or cut in the
cable, please move away from
the cable and do not touch it.
Moreover the device must be
unplugged and not switched on.
Call the nearest authorized
service center to fix the problem.

BURNER ARRANGEMENT ON THE HOT PLATE

Category I3 - 13B/P

LPG - Butane 5.0 kPa
LPG - Butane 3.0 kPa

> QnLPG Gasrate = 653 gr/h (5.0 kPa)
> QnLPG Gas rate = 695 gr/h (3.0 kPa)

Voltage =220 V ~
Frequency = 50/60 Hz

Category I3 - 13B/P

LPG - Butane 5.0 kPa
LPG - Butane 3.0 kPa

> QnLPG Gas rate = 783 gr/h (5.0 kPa)
> QnLPG Gas rate = 822 gr/h (3.0 kPa)

Voltage =220 V ~

TECHNICAL DATA ON THE DATA LABEL

Frequency = 50/60 Hz

13




TECHNICAL ASSISTANCE AND SPARE PARTS

Before leaving the factory, this appliance will have been tested and regulated by expert and specialized
personnel in order to guarantee the best performances.

Any repairs or adjustments which may be subsequently required may only be carried out by qualified
personnel with the utmost care and attention.

For this reason, always contact your Dealer or our nearest After Sales Service Center whenever repairs or
adjustments are required, specifying the type of fault and the model of the appliance in your possession.
Please also note that genuine spare parts are only available from our After Sales Service Centers and
authorized retail outlets.

The above data are printed on the data label put on the inferior part of the appliance and on the packing
label.

The above informations give to the technical assistant the possibility to get fit spare parts and a heaven-sent
intervention. We suggest to fill the table below.

Y {4
MODEL: ...ttt sissen s s s s s
SERIES: ......oevteisiesisisssinssssssesssssssss s ssss s

This appliance is marked according to the European directive 2002/96/EC on Waste Electrical and
Electronic Equipment (WEEE).

This guideline is the frame of a European-wide validity of return and recycling on Waste Electrical and
Electronic Equipment.

COUNTRY OF ORIGIN; ITALY

14



What to do if...

Problem

Possible
cause

Solution

The electric ignition does
not work

There is no electrical
supply

Check the unit is plugged in
and the electrical supply is
switched on.

The burner fails to ignite

The gas tap could be
closed

Check that the gas tap is open

The gas ring burns unevenly

Burner crown may
be occluded by food
residues

Clean the burner crown
according to cleaning
instructions to make sure that
the burner crown is clear of
food residues.

Before calling the After-Sales Service:

1. Check “Troubleshooting guide” to see if
you can eliminate the problem yourself.

2. Turn the hob on again to check if correct

operation has been restored.

3. [If the problem persists, contact the After-sales Service.

ABNORMAL OPERATION:

any of the following are considered to be abnormal

operation and may require servicing:

- yellow tipping of the hob burner flame.

- Sooting up of cooking utensils.
- Burners not igniting properly.
- Burners failing to remain alight.

- Burners extinguished by cupboard doors.
- Gas valves which are difficult to turn.

manual.

authorised person.

MAINTENANCE SCHEDULE
Clean the cooktop surface after every use as specified within this

Clean burner top and trivet at least once a week, or after any spillage.
Lubrication of gas valves - this can only be performed by an

It may be required if the gas tap become stiff and difficult to turn.

15




B VI § 4 pld] Sy Sl Lo

J=l | Jeizall ol | A el
i3y GLpeSI L s Sl Juo s oo ST ALy WAL sl a2 Y | Y 3LyeSI Jlaiedl

- 3byeSl )kl ydume o

<2l . AT Juan | ypaud .. JS‘U . AT T 48 X
il moy e HWl e pande Jaud (4 29 ) waufwl 155 Y At
wJSW@M\QW@ng@M@E) Ml@hwuﬁ.ojuaxuﬁ.xé e dal> )
plada)l Canly) oo daid pdaw 985 gl pladall Canlgy B3 9dume 9ludlo

el o Lo deuso JLaddl

Glawiiy Uliall J> 30 (S0 Lasyd ¢"lg=duoly JUachl BLlasiiwl Jds" ] az)) 1

el gl e dliiad opo WSTl dodz (ye SBgall Jii .2

el A Lo Aok il (il el Jl> 3 .3

3l plas] oy 155 gurb Sk Sl Une e D] o oo 51 0 e st S Slgdl Jos

1yl

oY 3ol ] 8 gl Aass g GBIyl Jgou -

(Rl 319l 315 gl -

eebos S OMaid! il pus -

Alaiice OMaidl ey pie -

Ll Ol gl dSyoe doedis Maid) lakas! -
S Olelaws 8yla] gass -

Aluall das-

iSI 2 (§ b gall g2l e plasvinl S das U8 g0l rhan (ol

lagide plalall QLI das o1 Eoaudl (3 JBYI (e 8y0 319Y1 Jolg U gll b il

oasde i Jl> § Wy pldll a3y W89 . pasastie pased dawlg Y s plall oS Y -l Sleleso VESN]
A1) digasog Sl Hduas

COUNTRY OF ORIGIN: ITALY

13




L) cliial gall St (Ao 45 gaal) A8l cila glaall

I3-13B/P 4

kPa 5.0 olbse-LPG Jle
kPa 3.0 olbse-LPG e

(kPa 5.0) gr/h 783 = LPG ¢ Jaxe ¥
(kPa 3.0) gr/h 822 = LPG ¢ Jaxe ¥

13-13B/P 44l

kPa 5.0 cliss- LPG &
kPa 3.0 (liss- LPG &

(kPa 5.0) gr/h 653 = LPG Ji& Juxa Y
(kPa 3.0) gr/h 695 =LPG Jl& Jxe Y

58220 = <l Al g8 220 = <l )
e 50/60 = 223 3o 50/60 = 224l

© 2 ® (2
o Yo oo

[ 00000 ' 0000 |

D) adad g ALl ol )

ool Juzdl laccal Geanadiall il 5 o) pua U (e @lld g aicaall (e da s 3 O Lliag deand 2% Jleall 12

5238 Lliny Gaadic 8 JYA Ga o O g By 5 peall iy c0Gaad 5 cladlal

ASES A s el ases Gl & 55 Cia i aty S @b sl ladla) Y Aalall vie ol s Ledead 58 50 il ol G ol JLai¥) o 5 1Y
Al sl adinal) dadal) S e Jaid b 4h gie pla¥) Ll adad ) AasDle oy Sl

A< Gealdl JSauY) e aa g Lyl s Sleall Jdalall ¢ all e 53 sm sall il da gl e Lerda a3 Ll 5 sS) Cliaal sl

A sandl Se = i 1A ) Al g 65 5 Aliall L) adad e J seanll 2S Gavadid) il x5 3l il leall

s jLall
aa gl
Jealeal] o

[ ]
A g IV 5 Al Sl Clarall s Ly EC/2002/96 255V 4 sill g Sleall 138 e dadle g o
Al el Claaall a6 sale Y dad o) A g6 AaSlall jUa) Judall 13 el

12



o) Sl by

G30 @ 5.0 kPa (428 253 gaal) Ay jal) ASLadll (3 gus) (U gl e Jariia v Jgaa

Dkl Jasdll Jasdll L e el
4 gall < st z sal) @ile LPG
1/100 mm gr/h kPa il ¢ 5 A3
73F4 130 240 5.0 G300k s DCCsuSafiddls | |
72M 70 210 5.0 G300k s S Alad 2
59M 45 130 5.0 G300k s Ao sl Alad 3
46M 35 73 5.0 G300k s 8 ypua Al 4
G30 @ 3.0 kPa (Ui sl k& Jarua Jasia J g0
ks Jazal) Jazall Jazia Il il
4 gall il z sl gale LPG
1/100 mm gr/h kPa Al g 5 A

100 131 291 3.0 G300k s DCCs S aidaled | 1

83 58 204 3.0 G30bisn 3uS Adad 2

65 40 127 3.0 G300k s Ao i Aled 3
50 33 73 3.0 G300 s [ 4

Adgal)
sl gl JulS adaliag £) il
dala] Al ja Qi g o ghudl g ¢
sligsll jiaa
3 x 0.75 mm? HO5 RR-F e s
1) di

Ly &lli oy ) (Ao (15 8 ssmiat) omarsil] Al (0 [S(B) (Y] dpbal] 3 S il (B e ciny 2L gl JilS Sty dalad) tic
8 il A sl ol DU

. m,@mu@#j&@&mm

ilay ddwale ate g dld) oo M)

QAL Juai¥y sl Ll e Sleal) Juad

Jhal) 134 My Adizs dedd S e

s Jadad

. -~

Aainal) Aasid) S e (8 sk oo S Ailual) dliee AT ) i

-

15%)5a




s A

J—.—-—aﬁ;\ﬁ\g\uchmcb)@ﬂ\disc__m}w -
A2 290 A @l

B A el Jraasill dlee 8 Y gaa g pa3S Y -
A3 Jeall lalaad (o il 5 Jaua 5ill dplasy yuiay

S i ol Jlite (Al 7 A 058 o) ey -

o)

5 ke Sl Ll Sl Jua i i

Ol s s Sleall Ll Joail Pl S iy -
du&bu&uéu\u}écm\\&j@ﬁ”
O A1 o ae) Al o Lliall we leal) Jaess
.ﬁm.a.a"

Uik Ll e aliad ey ¥ o Y Gl o SN -

ST e Sleall el a8 Al (S -
A Sl 8 lall Juadl dpudisal) e ~lida

uul.mcb\)gﬁuﬂ.a.ﬁ)m;yl}

s by ALl i e I il 36 ) e i
Jhgal] Ly gl ciligalt

Jiially aldll sl gl alail cdlant o) £1aY Aalall =
il ;Q)gﬁ!ugé&nggﬂ\wh&me& 9
B Gaob 08 AT Q) g i) i i i () OB Slgally
Crusia &l )y S G 1) B e G LaS panadia

gty sl gl s g dgualia sl g

10

sl Jaa s (8

A i, deiaal) 48 pdl) Cilantef iy jlgad) cus 47 cias ; plo
Aadli cladli o) gf 988 lgd ooty 48 ) il (5] U piia _yi
S il) Lulac (b3 4 oo

L aais (38 SIS (o s sll] dplee ) i

&yl Ciladell g Cilda gal!

10 U Jya il dplens oLl S8

Ote 5 ooeSl Ll A peSl A ) Wl () oy -
Ulaia¥) i€ay ) Slead) AUl i) sl wo 5Ly jS)
cilall Je galall S W e 4 aal) clibally
(Sheall S

LSl Guida 5 Sleadl o Ligaal) il gall 5 8 dllae -
Dl leall dalall [l sasl e W) sl ol
At Jleall ol ¢ all 353 5a gal) ciliball da )

5 Jailadly Cufle s aulie Gaiag 35 30 el Sl allas -
J‘H‘g\ucaj}ﬂ)mz\sﬂl\aj)ﬂ\ﬂm
Slaplaill &l L) p2e e Aa3l

24l DU o (e I lly ) 57 Ul 5

i) Slend) ge 488 pe e culS 13 MCN A G S i o8

&DEJ}S.\AX‘H)&\&AM@M&;\)&J@(]4_a‘)}.an

S sall ISl ke Gl LY Ja gy Q8 i) Aa gl

Al Claletll g L) (e U5 145 ) seally

L wipall = ) Gkl e

N il = 3,081 ol () 34

i) — hal Gkl A e = + ) ikl jay
L
L
N (C N
143,52




s A

A e S allay Sleadl Jua 5 o
Call 58 o) e Adla diul 55l o
S5 el g (30 43580 55 gl Gl 53 50 5l
Bl uleall diias
o COlmas 585 ) o L Al B )l O
e ey 535 30 ke 55 (g A3 e 5 sl
@2 Y G () s & e Jiiil 35l 0
5 o puill e 253 g g e ¥ 3 sl U5k
B))Ld\ ):gb.aﬂ
Cng ¢ ) Al ghaal (3ask o8 Slgally dua sall S ClS 13)
i O (e ) el due 8ol pulaall a5 SIL Slead) Jaa 58
(A e Alua s
o Wy 585 O o L Al Bl o
s ey 835 3e ki g5 (g 435 B sl
Gai Y g (Al Gan L dil 3wl 0
m)q)_uﬁﬂeu;);}@)mY EJHLA\J)L
el ahie oSG man s 3 Rl el
A e fgie sy A all Hal 5 sula
psb A e il dlae gl Jaliall o el
el ) ghas
Sl G s g ane (ge 3SU Jaa sill dilae (e oLy am
LG ) G galddl Jlaidl adal ¢ sbiall 3 g2 pladinly

:CI/J:IJA.'/'
o 2/ e gty 545 sall &) Jide deay o) ST
S pleal Wy iy Dbty d5a gl i g s
IS0 228-1
LU olball jlil) aph S g Sl Y 5 pula cuS 45 i
Mo S il) Lol Jifd 45 jadal) £ jadll agicadle &
B e Y JE Lad g pa pie AT N ciid) g] 3]
BB Y ey Lida S adiiii
aw/f%/(iJJM/ﬁ}‘é‘;‘h&‘ 5JJ—uL¢ra/J$J'.w/.L'G
: Ll
;U?jUinLAJ/w;J;g/Lu)&PJ& -
A 90 il gl A LSl
Al g Fhu 9 6ad £ g 5y guilal) L ate ciay -
g bl o/ da g
bl bglj 5l cilga sb lghad pae -
AU S8 gl s JalSs 5 pulad) pand Upgs -
Ao psEial) oy LI (B g 5 g piilal) Jtsi] g =

lgidi 55 gulal)
aslily i afgall jogal Lidas crny -
28 dall Ly g
SASO 167/2015
SASO 168/-2015
T fua o7 Cilanled

o Aalit Dals i SIS 1) g JlaY Joa 5 £ 95 cuiS 47 L s
L lghy JE(C) S 5 pule AaTE 4

Ll clial ga

S ) dland
iy Sl dad cuilga o) Aiadle cuS 1 6 e cuny
Sl pa g I ) ALYl | i plal] (3o Ao 557 Y
58 jlgad) e i dl) g dblaall phu) g ALY cuilad o
b 90 ) Jai 5 s da s Jaad o
LSl (S1q y 9dl) diids Goiaat b Aatlicuall Li I Gilall
Yig dad 150 o8 S Y 6l 4 s Jeaddi ) iy
ALl b (o USua pdl) Ay fuaditis
8 al) ppleall iy jlgad) s 55 cuny
o paliily aLdll 3T g b g fimia 57 a2 iy
S ) Cilaplell Ui g Al gl cing Jo . A iaal) 508
Ly ggth dulany Lalil) el bl sa g, Libu 5 4 gSiall

LAl 40 (5

A8l Jaly Al By eed praae 3ga g e Nl (5 5 all (e
@MMJL@\MCwﬂJ}M‘L@JJP}A\
220 oo ina Jiy VI o ekl 48,6 4y 5ed 5 Sl G sinl
M}@L’J\u&ﬁdhwﬁ)@‘mw;‘j@\)}f@3
BN 85000l elld g 4 jally 52 g sall
uwuﬁﬂ\éﬁe\.‘a\éﬂ\}cé\ép}ex@(3 BJ)...A\
i A3k Ay seill Alae oT O Sy LaS 3 5 ilaal) 4 sl
Ay gadaall 5 ) slaall G jall (e ol sell (3833 IS (e 38l

yydh/}ah.dg 349 ja b C:b.qudeu’ElJ/; 4y plf
25200 & i sgil) dila dalows JiT S

Lol 5 80 olsa (6

S edall 3 3eal (e Aatlill 43 pinall 3,A) e Galddl) cuay
A3 Lelia 5 Cing ) LS § Jeal A G Sl Jaxs
" prodls By A s

535 8 Al jeS daspe S (S Bl (S i S|
g O e (4 3osmall Hhil) molall ) slaal) Tilaly 848 2
L) Camy V(555 5l lail) Sleall alasi ) ol Lela i3
osbe U8 Sl Aleny alall Cilial all

S8 Jra i (7

Sl Ao 58kl Al of e KU Slgad) Jimasi S8
S 6 unlial A8iUaa Glgall i) & el cufial) ciliball
i 8352 g4l £l g Sl)

: PLE:\S\ nilea (;“ o gl dgasall S IS
Bhy Sl Joma 68 oy () gy, libedall laia g ) £ siS
Giob o8 Jgall Juagall Sl Ol L 13y 5 ) 8al) ulaall
il ga



s il

v

Lalesl) g b o8 oS i) daid JiJo rhil) g ogr aF -
i) o "H " iS4l A JS U0 ol ) gl 7 S
) Aol a8 7 dale ) i cpad MF 1 el sl By gl g
(13 i<

53l grabsal) Ll JiJs 1 L) eaadla g aldl -

&5 i pliden) o LS gyl s dn w &dT 5 ) pelacd)
il ) a1 70 Blewa o palsally iy i Juaild
(954l

: ghed) S 55 (4
&/J&Uﬂg/gﬂydmy&ﬂ@.ﬂﬂ@ﬁﬁ
bt Lliny LN Cilatell) pLI oy 1), pribaal) 4iplS

: G Sy gadl) Ly yld) S 4 laiad

gl o A 2l ) ja¥) £ i) -

ey coaliall Johlt 89 ¢/ jaf 4 A G by o dl) abod) -
bl gl it il g3 4

"E " paal] 4ilSa 4 fuadll] by pdl) puds af jlgat) culd] -
AN uilal) (il S i) il ga Jid) (10 515<)
g/JJ'AJ ’a.ﬁ ‘{.G/‘,wé.dcé.«&f/d/}a‘/w/én deéj‘)—w
Ll

Cray aSae JC G Gt Loy p i) o el o) -
Lilaad) e £ il ad palll JS iy prhal) i g Gl
S illf Aaih J3 N o] pids ad Loy il (0 ST
e se s LS jhaill aladi ol a5 3l Cal sal) AL B8 -
(12-11) 3,5l

13 5,5=

iz}
T A
(O e
__:(: e iﬁﬁ: 7
e A =




s i)

v

sy B gal) S 5 (3

A1) ey @lldy Bas ddlag saga s (e 2SU Sleadl pandl
ASSad) ) 3ad el Calall 5 s lall Ll o5 S
Seall aid ¥V b ol Aaadle Alla 5 5 Sleanll 48 )
Aainall g gl o Joail

Ol ¢ LS adL a8 ¢ G908 ) Liadl) I ga 407 Y
ST Laa JUbY) Jgliia A (LT i ... spalosal] ¢ a5dlf
A e 5 sbd

Gabaall Y 0 a8 Lelae oy 3 ol S 55 s ala
Gy 9 8 small 3580 4y mhaull S 5 S (A
(9 5 ) pa )L;\) JL@AM u_\AS)Sz\Aﬂﬂ slazall juulaal) &L\.\\
Lﬁdﬂﬂyungt_mgﬂjuaﬁ\w;\:\jbumﬂ)ﬁﬁb|f&
Sall Jsaall 85 ) <ol il

5 il pltilf A8US) paiy ggd JAf ¥ i) pils jlgad) 13
5 g Y iy dalil) duq pSalf dgadf (ra

4,587 la glaa
S Al A

s ple
L8 g prbaul) Alailf g s gf Jind (5 s il Do laial
ya—aiia JADBO‘OJ&O’%EM”‘ ) i) alhii cilulbrial
81 Jdad) il gl L ade e Al Joac Y] ki Y Gl Lale

ﬁawljf&ﬂlélbjgjérﬂldﬂﬁj#ﬂ/w
. panaile gutiga PG a3 O

Ol I g I ) i iy A S N Lulae 4 Lo
4;4.&9 [bi&é;’r'ﬂ\;*«égidj.hdﬁ tf:fj.«uvyﬁ' JSJ.JJI
. s

A el ey sLEll g Uad 35 jlgad) o) diic) 5,58 oL
gl 5493 gal) adlilill & gf gl (Siilagig¥) Sla¥) allii
Lﬂ/ﬂfjiwlﬁ‘)-«ﬂ/d)ﬁ&déd/-y}'ﬂj

. daiealf
L paplial) £LI oo
(i
F E D C B A
70 ) = 173 &) as 63.5 63.5 475 833 (90)
70 ) = 173 &) as 63.5 63.5 473 553 (60)
10
e
~._horizontal
wooden
insert




bod) G

9) Al dsaal) HlSally prhcdd) A8 di §48 4lall Ui peidrg -
et o ASLT g ( jlgad geo 0 50 Ada (A o gula o) LY 59

PU?’/&&J
i gl of pidl) vic U dil) ylaiba Cif 4 Ay gric dpa g U 4 -
Al Libiall g Ladil) jSpa Ao Joiaily, 558 piada Cili adi

Lo i) 4uidl) e Lwalf
Clibiia) g b o8 A ul) day bl LY Lilind) e -

b Jlealy ALl o AbiBlaall iy, 5 gmiall 5 4 gial) dalil)
sl 5 piad Lulaedf 0da ) LaS 2 galf
9/‘)'9}/(";‘)‘;41/&1;@'3/4,.&:04‘);/9/“?//& @M‘;l[g.ﬂiﬂ-
(6. 515@) Sl glaa g (N Jed¥) 1ijS ) Uedilf

DAL Jaat A CiATl Cildaa aladia ads-

- ald

S g 3 ble ) (o U il bl <dlads ) i

Fhd) Jadils sl fb Mg prina

:ple
ALl S g <) i) gf SN e jlgad) Juad w/.:“ Py
854l (2

A1kl (S 3ny gl grhaas T cang

Lhel 5 bl 88 5 (550 JSby sl il
TN L}AL\;}‘}I\J M\ " Cn P HB "o "A LRy PRRA |
cLAn.Iﬂh} (73‘)}_.45\}63‘)@\ )LJ‘) T el
) I Qi) oy Canlais L) camy LS | () siaaall 5 30)
L Leulathy o8 (6 3 sall Sl ) (TC) oo/ plasas (AC
8 5 s pmall Sl ) 5 5 ally i g 5 LeS 5L B Lariia 38 5
‘ Caad) LS il (

LY Ale Ja1s £ 5aY) i Jug Jla3 Y

clall ¢ Qel\\ 3 Exﬁ\ 3 JA.“ L}AL\L\J:\J\J\ L_A: LA:I‘JUAJA‘}
bl 358 Lilis aae pe abalalall i o gallll i o
5l e Al s s A

ais Slaa el Ciins o8 e o) RS (o el 2
PRI

St i s 5 Ay jo I 0 (5] o imall Ciall] sk Y
Ao ilf gy il J3Jo Ly 8 ol of d3a g pde G SSLI-

) (6 -7 i 3all L)
S (6 7 5 3) "A-B-C"" Jali) Undl) pLhaé puiin g (ya SSLL

Ledl) ) (58 rnnas
s Abgale

ladi ol A pdd Badly 4 jlgall f o gial) alUST ) ga
Lultal) 5 jadt daiii i g pelocad)

B A —
v
) F
_‘-..
x
65,9 7 5y 85,52




alaiiay)

214 Ao Bliall va L gg diia 448l 295 o) IS, prhicad) b 9 pal) A4 aY JiN Ligh g 50 i il mhaf pliiil of
(5 54 550 il jgS 4 g 10 g/ Blid) il ygS Bdd jlga S 17 P o 441 £ 90 T Sy (3 6500 ) i o

DLl o bl alliil i i) 548 50y j g 48 i) Mo peid S (o Aublis) 4 g il culbsly S o S g ALy pb 5 580 prlaid) plasiin]
L Al 53 pall

plliall o 5y phs JSdy 38 o 30 saY) jigall LEU clia) gall CLei o) £ jab albdl aie

Lialil) oyl gilt LG g als ) iy lgead) o aalSil) U8 ( anddl] fod pall Nt 31 ) (5 43S 8 sa pASLadl Jld 4 jigad) praial) La 1)
o A el 5 jga ¥l Cuall oLl JibY) sls e 5 phs ST 3 CiligSa o jlgad) £l gind [T ull i plil] pia g daall Lilaay
plally Uha 5 ) dewadls o

. Ol Al jlgad) plusiuly ad7 Y

L AbE Ay by g S 43 g )i Aol Cutay 2 b5 5 s of 0 U g Al

B S da b bl 5l pa pULY | T ghal) Lubae plgili] suy gf L] £ g o) £ jn) deswadla cuin

Lil gl gl JI&Y 51 poisla (puina (318 ) ALY 51N il g A COlaiil) peiilia ran poda g (o ST peadd) plaSia) (ho £ g il o
&y

£ arl) Lati S a0 Jual¥ o g i peiilia A S o) isdle s 4

Llae ol jigad) prhms 5L A o fdli 4 ¢ pdad
Llialt jlgall e Jiay JUbY) day) cung I gball
p{-’fd)‘ug.k

(635 a3 5 dl) cuuS ity palid) ¢ jadl il ; ¢l agd) Jida (%)

Halafatat
HHHHH

T4

e =

*) 5> (%)

5,

55 5 455 35




) Cua g

LY ks e 2l
o
2624 A8 dlad
22+20 pS Al
18+16 A gia dlnd
1410 s Al
K Crby.fa.’f

paidall o biall s lgled) ol Glof plew SId el -
(1-513a S gl ) JieddU JalSl) g gl o sy

DI el Jlady Sl 4 g plaiid (e -

/T ate (o ST g plAALn) e ) gy igad) 5 e i -
O o SN i LaS, lgadf o i ity JLilsf

Al dans¥) pand 5 g i pa piaiall plgl) A e LY Y d5ag
Jiidy) Ug cilaiia) dli ) Cun gdal it 3 ga gf Sy i culhali

54 O (JSLY) Al G La ) 351 L v lgad) afasien] dag -
LS G 5 il agert! il Gl 3 3Y1 g1 A8 gl o] Luin ly Lite )
il ) cad jlgad! agadiid ol oI Y, g odb Sia plasil
ple i LaS | agy Dlinlly agiadla o8 S @l pasd Lld g
gt ga corllly JUibSU o Lacl)

Undll aa oo Wkl &5 AN 98 alasials prads-

w:l 3-“ (1

Mo el 1 il Aa gl (B Gadie JS il Ao sihae Sga) a5
Bl shaal (i sl T N Ul 5 ) gle oy | (aiie JS dala Abesll
A a5l 6 5 Sl Juitle il

o Siilagigl I3 Saddf

e o) e 8 lldy Lella ) o) jal) Al il e Gl g Jai
S (1 805mm . S el )N JaSl g sl 1 a5l il AL
) JLu..:.\J\ oo

Ola¥) plawa 514 jall Cdle il Jedd)
sladl e Gmiiall il cany 13 la) plamcas 833 30 el jailia ¢
(Tssa . S l) Jadid JalSl a5l Ll gy o] ALl i
i ) Sy padal e bl 8 Y Gl As (N Jsa

Al ) 5 10 5l mial) Jaiin i e A i shasl

el alasiicu) Ludus
Jilen 8l (e 528 L) 3l @lld 5 e V) 8 A0 Ciladeil aa g cany
O S e (S
Sl i) oSa) Aad S amal iy onlidll (LY adiul -
(2 Bosall 5 ) Jsaaly
e Andll Gaie lapy 8 il 3a 0 (M) WY Jpuas e -
(1552 spn gl . Jil 4 50
ekl Ul (38 et gy o Ll pajal -
l¥1 520l 585 ) e ASpaadl ae) sall IR S 5Y) st
A siaa

o -—Jl ——
= =B L=
Y _[Fem—

Gl pa s

Alal) Alel uin g

Mo e “*S ““@b}




s Adl

Im ) 535S g il gl 8 (8 jlas ) JEI A1) JUELY) 481 pa Ay
aladiny) el jlgadl oo

il i 8 (398 2k jlas ) &y 35 (Al S S8 (e Jlgad) alddialy e 9
agt] ad (a9l AR} g dgaeaal) ABLEY) (g 93 LAAEN ¢Sy LaS
gl pa g age sLESY) Gaan 1A Jlgad) aladiad Ay 4B ra g B i
A8y yhay Slgad) aladiin) A8 4o U clald Y agidacy pladia) & L)
dia) g dasles

kYl 3 e Slgally Gl iay

el Dla g cialatil) Jlas by aldll die JUBkY) 48 a0 cuag LS

EPRECHRIFURE SR
5l ol Gyl Gl (38 Lgaasy B

-5 I WA P COE A I R K IR (< e




Z

A 2

B

‘1_1';»" e )\——é

2 [

} 0000
G30 — 3.0 kPa G30—5.0 kPa
il / 2 291 AL/ o2 240 Ra o R0 e Ak |
AL/ 204 AL/ 210 x2S e Ak 2
=L/ o 127 2L/ o2 130 T sie Jle Ak 3
Tml.»dl/(n 73 &c\.udl/(n 73 3\)&4)\53}&&4

sl Jala 5

1 o8 Al 2Sa3 ~lide 6

2 ol Ualll S5 ~lida 7

3 o8 Al 2Sa3 ~lide §

4 o8l S5 -l 9

raddl] sl aaia 4l LaS L L jiall plaiicd Lauas gic jlgal 138 ; 4w




e\dﬁu! Ql.g_“\%ﬂj Q‘JL&J!
Judl o) ) e dilua g S S g

gdgaﬂ\g),gja

AS ) clatia aa Sl e o S

b OSV alati ) Jews Sleall 138 5 | AiSas 3 ) sum Juadl 8 clilaliia) b S clalall o saly aia 3 lealdl 13 dilee Adllad g Lilaa e XS5 ol
W Jiadl e J seanll Il 13a 85 )5Sl cilanledl) se) 58 agll (e < gl i

i) 13y GalAd) Clald ) S UME (B Lgal) jLdiall dudy jait) ciladlall g J gally Lald 3 gS3al) culald )

gl pliiics) o) e i A La3daii jlgad) gf palidBU Guad 8 i o) g | pds) Ll Ao Alpsa i 45l

TYPE: PCZW

Zoaslade b Rann gl JEY) 5 Gl gl o LS ¢ Aelall 8 elaal o g g Ao Jalall 138 8 Ga gl () 380 4l 7 pung e (o Algune e 4S540
O <lld g attie H1 5 aadiieall o adilly o gey Lo ol Guaxil) 138 ¢l a5 5 pmadall ) 13) La claiiall 8 cBlans gy alill 3al) 4S8l 8 Gl
) A BlES A gl aliiicd Uls g A jial) sSiud Luarad o jlgadf 138 Claiiall @by Talall Ladludl jubee 5 Tows I (i jally Gl

ptiicial] o §ybi JSd W g £ DIS pJakin) oy (44 4N Lt jlgas

COD . 04077QB - 17.09.2021




