S
PP 63 G
PP 93 G
PP 63 G NL
PP93GNL &
PP 63 G AT
PP 93 G AT

Istruzioni per lI'uso e l'installazione
Instructions for use and installation
Instructions pour I'emploi et I'installation
Gebrauchs- und Installationsanleitungen
Instructies voor het gebruik en het installeren
Vejledning til brug og installering


Aus Compliance
Sticky Note
Attach a copy of the appliance data plate to the inside cover of the manual.
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Sticky Note
Delete all model numbers highlighted and replace with PP93 G SF.
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Congratulations!
You have just purchased an electrical household appliance that has been made using advanced technology and quality
materials. As time passes, you will appreciate its practicality and safety, which are constant features of our production.

Contents

THESE INSTRUCTIONS ARE ONLY VALID FORTHE COUNTRIES OF DESTINATIONWHOSE SYMBOLS ARE SHOWN
IN THE BOOKLET AND ON THE APPLIANCE RATING PLATE.

Recommendations

1. This appliance has been designed for private, non-

: ) X 7. Before connecting the appliance, make sure that the
professional use in normal dwellings. data on the rating plate (situated on the bottom part of
) ) ) the appliance and on the last page of the booklet)
Carefully read the recommendations in this correspond to those of the mains electricity and gas
instruction booklet, as they give important advice supplies.
regarding safe installation, use and maintenance.
Keep this booklet in a safe place for further g check that the capacity of the electrical system and
reference when required. the power outlets are suitable for the maximum power
_ i ) of the appliance, indicated on the rating plate. If in doubt,
After removing the packaging, check that the appliance consult a professionally qualified technician.
is intact. If in doubt, do not use the appliance and contact
professionally qualified personnel. 9. Do not leave the appliance plugged in if it is not in use.
i _ . ) Switch off the main switch and gas supply when you
All installation and adjustment operations should be are not using the hob.
carried out by qualified engineers in accordance with
c_urrent rggul_ations. _Specific directions are given in the 10. The gas burners and pan supports remain heated for a
installation instructions” paragraph. long time after use. Take care not to touch them.
Periodically check the condition of the gas connection 11 1o avoid accidental spillage do not use cookware with
pipe and have it replaced by a qualified technician as uneven or deformed bottoms on the burner.
soon as it shows any signs of wear or anomaly.
_ 12. Never use flammable liquids such as alcohol or
Under no circumstances should the user replace the gasoline, etc. near the appliance when it is in use.
power supply cable or the gas connection pipe of this
appliance. In the event of damage or the necessity for ~ 13. To obtain the best results with the cooktop, several

replacement, only contact an authorised service
centre.

fundamental rules should be followed while cooking or
preparing food. Use cookware with a flat bottom to make
certain that the pot sets properly on the cooking area.

= X
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Hob description
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Auxiliary gas burner

Semi-rapid gas burner

Rapid gas-burner

Triple ring gas burner

Ignitor for gas burners

Safety device Activates if the flame accidentally goes
out (spills, drafts, etc.), interrupting the delivery of gas
to the burner.

Pan supports

Control knobs for gas burners



Instructions for use

Gas burners

The burners differ in size and power. Choose the most
appropriate one for the diameter of the cookware being
used.

The burner can be regulated with the corresponding control
knob "M" by using one of the following settings:

Off

6
¢

The symbols JoZ near the knobs show the position of the
relative burner on the hob.

High flame

Low flame

To ignite a burner proceed as follows:

« turn the relative knob counter-clockwise until the pointer
is on the high-flame symbol;

« press the knob down fully to activate the automatic gas
ignition;

 keep the knob pressed down for about 10 seconds with
the flame lit to allow the safety thermocouple to be heated;

« release the knob, checking that the flame is stable. If it is
not, repeat the operation.

For minimum power, turn the knob towards the low flame
symbol. Intermediate positions are possible by putting the
knob anywhere between the high and the low flame symbol.
To turn off the burner, turn the knob clockwise to the off

position "¢" .

Important:

» Do not activate the automatic ignition device for more
than 15 consecutive seconds.

« Difficulty in ignition is sometimes due to air inside the
gas duct.

« If a burner flame accidentally goes out, the gas continues
to exit for a few moments before the safety device
activates. Turn the control knob to the off position and do
not attempt ignition again for at least 1 minute, thereby
letting the gas disperse, which could otherwise be a
danger.

* When the equipment is not in operation, check that the
knobs are in the off position "¢" . The main gas supply

cut-off cock should also be closed.

Using the burners

To obtain maximum efficiency from the burners, it is
advisable to use only pans with a diameter that is suitable
for the burner being used, so that the flame does not extend
beyond the pan base (see following table).

When a liquid starts boiling, it is advisable to turn the flame
down just enough to keep the liquid simmering.

Burners Diameter of the pan in cm
A Auxiliary from 6 to 14
B Semi-rapid from 15 to 20
C Rapid from 21 to 26
D Triple ring from 24 to 26

Cleaning and maintenance

To ensure long life of the appliance, it is essential to carry
out a thorough general clean frequently, taking into account
that:

» The appliance should be disconnected from the mains
supply before starting cleaning operations.

» Avoid cleaning appliance parts when they are still warm.

= The enamelled or chromed or glass parts must be washed
with warm water without using abrasive powders or corrosive
substances which could ruin them.

» The steel parts, especially in areas with the screen-printed
symbols, should not be cleaned with diluents or abrasive
detergents; preferably use just a soft cloth moistened with
warm water and liquid detergent for washing dishes (wipe
the cloth over the steel in the same direction as the satin-
finish).

Denatured alcohol may be used to remove stubborn dirt.
Stainless steel can be stained if it remains in contact with
agressive detergents (containing phosphorus) or water with
a high lime content. After washing the stainless steel parts
they should be rinsed and dried with a soft cloth
(washleather).

10

 After cleaning, some special treatments are available to
bring back the shine to steel and to prevent it from yellowing;
for this purpose, we recommend you use the specific
“special cream detergent for steel care” available from our
Assistance Centres.

« Avoid leaving acid liquids (vinegar, lemon juice, aggressive
detergents, etc.) on enamelled or painted parts.

» The removable parts of the burners should be washed
frequently with warm water and soap, making sure to remove
caked-on substance. Check that the gas outlet slits are
not clogged. Dry the burners carefully before using them
again.

» Frequently clean the end part of the automatic glow plugs
of the hob.

Greasing the taps

As time passes, a tap may lock or become difficult to turn. In
this case it will be necessary to clean inside and replace the
grease.

This procedure must be performed by a technician
authorized by the manufacturer.

GB (E)


Aus Compliance
Sticky Note
Add the following to the manual:

N.B. - we recommend the use of pots and pans with a diameter matching that of the burner, thus preventing the flame from escaping from the bottom part and surrounding the pot. 
- do not leave any empty pots or pans on the fire
- do not use any tools for grilling-cooking on Crystal hobs.
When cooking is finished, it is also a good norm to close the main gas pipe tap and cylinder.

Warnings
DO NOT SPRAY AEROSOLS IN THE VICINITY OF THIS APPLIANCE WHILE IT IS IN
OPERATION.

WHERE THIS APPLIANCE IS INSTALLED IN MARINE CRAFT OR IN CARAVANS, IT
SHALL NOT BE USED AS A SPACE HEATER.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction concerning use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

Operation
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 stay alight.
· Burners extinguished by cupboard doors.
· Gas valves, which are difficult to turn.
Incase the appliance fails to operate

In the event that you require any after sales service or advice, please contact the service department on 1300 762 219.




INSTRUCTIONS FOR THE INSTALLER

The following instructions are provided for qualified installers
so that they may accomplish installation, adjustment and
technical maintenance operations correctly and in
compliance with current regulations and standards.
Important: the hob should be disconnected from the
mains electricity supply before any adjustment,
maintenance, etc. is carried out. Maximum caution should
be used whenever it is necessary to keep the appliance
connected to the electricity supply.

The@éjs have the following technical characteristics:

-Category-H2H3+  Class3

- total free cross section of passage of at least 6 cm? for
every kW of rated heating capacity of the appliance, with
a minimum of 100 cm? (the heating capacity is indicated
on the rating plate);

- it must be made in such a way that the aperture, both on
the inside and outside of the wall, cannot be obstructed;

- it must be protected, e.g. with grills, wire mesh, etc. in
such a way that the above-mentioned free section is not
reduced,;

- it must be situated as near to floor level as possible.

Positioning

This appliance may only be installed and operated in
permanently ventilated rooms in compliance with provisions
laid down by current regulations and standards. The
following requirements must be observed:

» The appliance must discharge combustion products into
a special hood, which must be connected to a chimney,
flue pipe or directly to the outside (fig.2).

« If it is impossible to fit a hood, the use of an electric fan
is permitted, either installed on a window or on an external
wall, which must be switched on at the same time as the
appliance.

=/

fig.1
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In a chimney stack or branched flue
(exclusively for cooking appliances)

Directly to the outside

Kitchen ventilation

The air flow into the room where the appliance is installed
must equal the quantity of air that is required for regular
combustion of the gas and for ventilating the same room.
Air must be taken in naturally through permanent apertures
made in the outside walls of the room or through single or
branching collective ventilation ducts in compliance with
the standards in force.

The air must be taken directly from the outside, from an
area far from sources of pollution.

The ventilation aperture must have the following
characteristics (fig.2A):

GB (IE)
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Detail A Adjacent Room to be
room ventilated

77 D [

| 1=t

N D D

Enlarging the ventilation slot
between window and floor

Fig. 2B

Examples of ventilation holes
for comburant air

Fig. 2A

The air inflow may also be obtained from an adjoining room,
provided the latter is not a bedroom or a room where there
is a risk of fire, such as garages, mews, fuel stores, etc.
and is ventilated in compliance with the standards in force.

Air from the adjoining room to the one to be ventilated may
be made to freely pass through permanent apertures with
a cross section at least equal to that indicated above. These
apertures may also be obtained by increasing the gap
between the door and the floor (fig.2B).

If an electric fan is used for extracting the combustion
products, the ventilation aperture must be increased in
relation to its maximum performance. The electric fan
should have a sufficient capacity to guarantee an hourly
exchange of air equal to 3-5 times the volume of the kitchen.

Prolonged, intensive use of the appliance may require extra
ventilation, e.g. an open window or a more efficient
ventilation system by increasing the extraction power of
the electric fan if installed.

Liquid petroleum gas descends towards the floor as it is
heavier than air. Apertures in the outside walls in rooms
containing LPG cylinders should therefore be at floor level,
in order to allow any gas from leaks to be expelled. Do not
store LPG cylinders (even when empty) in basements/
rooms below ground level; it is advisable to keep only the
cylinder in use in the room at any one time and connected
far from heat sources which could raise its temperature to
above 50 °C.



NorthCoastirr
Cross-Out

Aus Compliance
Sticky Note
Insert the following text:

This appliance shall be installed only by authorised personnel and in accordance with the manufacturer’s installation instructions, local gas fitting regulations, municipal building codes, water supply regulations, electrical wiring regulations, AS 5601/AG 601 - Gas Installations and any other statutory regulations.


NorthCoastirr
Rectangle

NorthCoastirr
Rectangle

Aus Compliance
Sticky Note
Replace the information in the red box with the following:

Ventilation - Ventilation must be in accordance with AS5601/AG 601 - Gas Installations. In general, the appliance should have adequate ventilation for complete combustion of gas, proper flueing and to maintain temperature of immediate surrounding within safe limits.



Hobs installation ;

Suitable precautions must be taken to ensure that the
installation is in compliance with current accident-prevention
regulations regarding electrical and gas connections. For
trouble-free operation of the appliance set into kitchen units,
the minimum distances indicated in fig.3 should be complied
with and the adjoining surfaces and rear wall should be
capable of withstanding a surface temperature of 65 °C.

Installation of PP 63/93 G hobs combined with 60/90
cm oven.

fig.3
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Size of cut-out for hob installation

Installation above a built-in oven

Both the electricity supply cable and the gas pipe must not
touch hot parts of the oven housing, in order to avoid
overheating.

Suitable air vents should be provided for as shown in fig.4
(inlet at least 200 cm? from the bottom, outlet at least 60
cm? from the top part for 60 cm ovens, and at least 90 cm2
for 90 cm ovens) to allow adequate ventilation inside the
housing unit.

When installing above a built-under oven without forced
cooling ventilation, a wooden panel “A” (fig.4) should be
installed beneath the hob as insulation, positioning it at a
minimum distance of 15 mm from the hob housing.

This wooden panel must be removable in order to allow for
any maintenance operations beneath the hob.

If the hob is installed on a base unit with doors, hob operation
is not influenced by the opening and closing of these doors.

a a

Controls

%——— Area

R \(\6\ *
/ > MIN. 40 mm.

* For TOPS which are
less than 40 mm thick,
a hollow must be made
on the top part of side
panel "B".

Cooking

Area %

Model Dimensions for "y X"
building-in Minimum Dimensions | Maximum Dimensions

PP 63 G 695x490 695 155

PP 93 G 948x490 948 155

fig.4

fig.5

Base Side Eanels for 60 and_90 cm oven

Fixing to the unit

Fix the provided sealing gasket “G” under the outer edge of
the hob;

To fix hobs from the PP 63/93 G series to the unit, four
brackets have been provided to fit on as indicated in fig.5 ;

12 GB (IE)


Aus Compliance
Sticky Note
Replace the information in the red box with the following:

Positioning  - The appliance can be fitted into a working area as illustrated on the corresponding figure. Apply the seal provided over the whole of the area perimeter.

Combustible Surfaces - Any adjoining surface situated within 200mm from the edge of any hob burner must be a suitable non-combustable material for a height of 150mm for the entire length of the hob. Any combustible construction above the hotplate must be at least 600mm above the top of the burner and no construction shall be within 450mm above the top of the burner. A minimum
depth of 60mm from the top of the worktop surface must be provided for the appliance.

Access to base - Where the base of the hotplate can be accidentally touched, such as through a cupboard or a pot drawer, a panel should be fixed 15mm below the base of the hotplate to prevent accidental contact. The base of the hotplate is very hot during operation.

Data Label - The Data Label is located on the underside of the appliance. A duplicate label is supplied to adhere in an accessible area adjacent to the appliance. This appliance is suitable for Natural and Propane Gas; ensure the available gas supply matches the data label.

Gas connection(Fig 6) - The Gas Connection is male 1/2” BSP and is situated 50mm from the right, 50mm from the rear of the hotplate and 25mm below the top surface of the bench top.  There are two ways to carry out the connection to the main gas line:
A. The hotplate can be connected with rigid pipe as specified in AS5601 table 3.1.
B. The hotplate can be connected with a Flexible Hose, which complies with AS/NZS 1869 (AGA Approved), 10mm ID, class B or D, no more than 1.2m long and in accordance with AS5601. Ensure that the Hose does not contact the hot surfaces of the hotplate, oven, dishwasher or other appliance that may be installed underneath or next to the hotplate. The hose should not be subjected to abrasion, kinking or permanent deformation and should be able to be inspected along its entire length. Unions compatible with the hose fittings must be used and connections tested for gas leaks. The supply connection point shall be accessible with the appliance installed.
When the installation has been carried out, check the perfect sealing of the entire connection system, by using soapy solution.

Power Connection - Simply plug into a 3 pin household socket outlet which is properly earthed.

Warning: In order to avoid hazard, any electrical work performed on this equipment or its associated wiring, should only be done by persons authorised by the supplier or similarly qualified persons.
The socket outlet for this hotplate shall be installed near the hotplate and shall be easily accessible.


NorthCoastirr
Rectangle


Gas supply connection @

* Check that the appliance is set for the type of gas
available and then connect it to the mains gas piping or
the gas cylinder in compliance with current regulations
and standards.

* This appliance is designed and set to work with the gas
indicated on the label situated on the actual hob. If the
gas supply is other than the type for which the appliance
has been set, proceed with replacing the corresponding
nozzles (provided), following instructions given in the
paragraph “Adaptation to different types of gas”.

» For trouble-free operation, suitable use of energy and
longer life of the appliance, make sure that the supply
pressure complies with the values indicated in the table
1 "burners and nozzles specifications, otherwise install
a special pressure regulator on the supply pipe in
compliance with current standards and regulations.

e Connect in such a way that the appliance is subjected
to no strain whatsoever.

Either a rigid metal pipe with fittings in compliance with
the standards in force must be used for connecting to the
nipple union (threaded ¥2"G male fitting) situated at the
rear of the appliance to the right (fig.7), or flexible steel
pipe in compliance with the standards in force, which must
not exceed 2000 mm in length. Should it be necessary to
turn the fitting, the gasket (supplied with the appliance)
must be replaced. Upon completion of installation, check
the gas circuit, the internal connections and the taps for
leaks using a soapy solution (never a flame). Also check
that the connecting pipe cannot come into contact with
moving parts which could damage or crush it. Make sure
that the natural gas pipe is adequate for a sufficient supply
to the appliance when all the burners are lit

Important: A pressure regulator, in compliance with the
standards in force, must be inserted when connecting to
a liquid gas supply (in a cylinder).

Adaptation to a different type of gas LV—__]
If the hob is to be converted for use with a type of gas
other than that for which it was set in the factory (indicated
on the label to be found on the hob), the burner nozzles
should be replaced as follows:

« Remove the pan supports and the burners.

e Unscrew the nozzles “A” (fig.8) using a 7 mm socket
wrench and replace them with the ones which have a
diameter suitable for the type of gas to be used,
according to the table 1 "burners and nozzles
specifications).

« On completing the operation, replace the old rating label
with the one showing the new type of gas; the sticker is
available from our Service Centres.

fig.7

GB (IE)

Adjusting the low flame

- Put the tap to the low flame position;

- Remove the tap knob and turn the adjusting screw,
situated inside of the tap stem (fig.9), using a screwdriver
(loosening the screw increases the height of the flame,
tightening decreases it).

for licuid :

- Having obtained the low flame setting required and with
the burner lit, abruptly change the position of the knob
several times from minimum to maximum a ce versa
and check that the flame does not go out.

fig.8

fig.9

Electrical connection

THE APPLIANCE MUST BE EARTHED

The hobs are designed to work with alternating current at
the supply voltage and frequency indicated on the rating
plate (situated under the hob or at the end of the instruction
booklet). Make sure that the local supply voltage
corresponds to the voltage indicated on the rating plate.

Connecting the supply cable to the mains electricity
supply

cable-and-connectto-a—suitable-secket:

To connect directly to the mains supply, a double-pole switch
with a contact separation of at least 3 mm suitable for the
load and complying with current standards and regulations,
must be fitted between the appliance and the mains supply
outlet.

The yellow-green earth wire must not be interrupted by
the switch.

The supply cable must be in such a position that no part of
it can reach a temperature of 50 °C above room
temperature.

For installation above a built-under oven, the hob and the
oven must be connected separately to the electricity supply
both for safety reasons and for easy removal of the oven if
necessary.

Do not use adapters or shunts as they could cause heating


NorthCoastirr
Rectangle

Aus Compliance
Sticky Note
Add the following text prior to "adapting to different types of gas":

Adaptation to various types of gas
Warning: Servicing should be carried out only by authorised personnel. Should the appliance be pre-set for a different type of gas than that available, proceed as follows:
- replace the injectors with the corresponding type of gas to be used (see table “Uses
characteristics”).
- to adjust to the minimum, use a screwdriver on the screw placed on the tap after turning the
tap to its minimum position. For LPG (butane/propane) screw tight.


NorthCoastirr
Cross-Out

Aus Compliance
Sticky Note
Add the following after the sentence ending "..... and check that the flame does not go out":

Before Leaving - Check all connections for gas leaks with soap and water. DO NOT use a naked flame for detecting leaks. Ignite all burners to ensure correct operation of gas valves, burners and ignition. Turn gas taps to low flame position and observe stability of the flame. When satisfied with the hotplate, please instruct the user on the correct method of operation. In case the appliance fails to operate correctly after all checks have been carried out, refer to the authorised service provider in your area”.


NorthCoastirr
Cross-Out

Ays Compliance
Sticky Note
Delete all info contained in this red box.


or burning.

Before connecting to the power supply, make sure that:

* the limiter valve and the domestic system can withstand
the load from the appliance (see rating plate);

» the supply system is efficiently earthed according to
standards and laws in force;

* the socket or double-pole switch are easily accessible
when the appliance is installed.

Important: the wires in the mains lead are coloured in
accordance with the following code:

Green & Yellow - Earth
Blue - Neutral
Brown - Live

As the colours of the wires in the mains lead may not
correspond with the coloured markings identifying the
terminals in your plug, proceed as follows:

Connect the Green & Yellow wire to terminal marked “E” or

=+ or coloured Green or Green & Yellow.

Connect the Brown wire to the terminal marked “L” or
coloured Red.

Connect the Blue wire to the terminal marked “N” or
coloured Black.

FAILURE TO OBSERVE THE ACCIDENT-PREVENTION
REGULATIONS RELIEVES THE MANUFACTURER OF
ALL LIABILITY.

Replacing the cable

Use a rubber cable of the type HO5RR-F with a suitable
cross section 3 x 0.75 mm?2,

The yellow-green earth wire must be 2-3 cm longer than
the other wires.

Burners and nozzles specifications

Table 1 Liquid gas Natural gas
Burner Diameter| Thermal power | By-pass| Injector Flow * Injector | Flow*
(mm) kW (H.s.*) 1/100 | 1/100 g/h 1/100 I/h
Nomin. | Reduc. [ (mm) (mm) G30 G31 (mm) G20
Rapid C 100 3.00 0.7 40 [%] 86 218 214 116 286
Semi-rapid B 75 1.65 0.4 30 64 120 118 96 157
Auxiliary A 55 1.00 0.3 27 50 73 71 71 95
Triple ring D 130 3.25 1.3 57 91 236 232 124 309
Supply pressure 28-30 37 20
* At 15°C and 1013 mbar-dry gas This appliance conforms with the following European
Propane G31 H.s. = 50,37 MJ/kg @ Economic Community directives:
Butane G30 H.s. = 49,47 MJ/kg - 73/23/EEC of 19/02/73 (Low Voltage) and subsequent
Methane G20 H.s. = 37,78 MJ/m3 modifications;
- 89/336/EEC of 03/05/89 (Electromagnetic Compatibility)
and subsequent modifications;
- 90/396/EEC of 29/06/90 (Gas) and subsequent
modifications;
- 93/68/EEC of 22/07/93 and subsequent modifications.
1 AE)
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Aus Compliance
Sticky Note
Delete the information in the red box

Aus Compliance
Sticky Note
Delete everything contained in the red box and replace with the the Australian data label information.
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