
USER MANUAL GB

ROTATE HOB

H
1

0
-2

0
-2

6
0

-0
5

0
 R

ev
 0

0
3



2

Dear Customer,

Thank you very much for your preference for this products. Our objective 
is to ensure that you enjoy this product, manufactured environmentally 
friendly with a total sense of quality in a precise workingenvironment at 
our modern facilities, most efficiently.

We recommend you to read the instruction manual carefully and keep it 
handy before you use this rotate hob so that it maintains its quality just 
like the first day you bought it and serves you most efficiently.

NOTE:
This Instruction Manual has been prepared for a variety of models. 

Some of the features specified in the Manual may not exist in your device. 
These features are marked with an asterisk (*). Our devices are designed 
for domestic use. They are not for commercialuse.

“THIS APPLIANCE SHALL BE INSTALLED IN ACCORDANCE WITH THE                         
REGULA TIONS FORCE AND ONLY USED IN A WELL VENTILATED SPACE. READ 
THE INSTRUCTIONS BEFORE INSTALLING OR USING THIS APPLIANCE”

This product has been manufactured in an environmentally-friendlyand 
modern plant without harming the nature.

“Complies with the WEEE Directive”
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IMPORTANT WARNINGS
1.WARNING:Before 

touching the connection 
terminals, all supply circuit 
should be disconnected.
2.WARNING:Any 

inadvertent cooking made 
with fats and oils can be 
dangerous and cause fire.
3.WARNING:Risk of fire; do 

not store the food materials 
on the cooking surface.
4.WARNING:If the surface 

is cracked, unplug the 
device to prevent any risk 
of electric shock.
5.WARNING:During usage 

the reachable sections 
can be hot. Keep the small 
children away.
6.WARNING:The appliance 

and its reachable sections 
become hot during usage.
7.The setting conditions 

of this appliance is 
indicated on the label.  
(Or data tag)

8.This appliance is 
not connected to a 
combustion product 
discharge system.
This appliance shall be 
connected and installed 
as per the applicable 
installation legislation. 
Consider the requirements 
related with ventilation.
9.Using a gas hob will 

release humidity and 
combustion products in 
the room where it resides. 
Especially during when the 
appliance in use, ensure 
that the kitchen is well 
ventilated and retain the 
natural ventilation holes 
or install a mechanical 
ventilation system. (Hood 
on top of the oven) 
Sustained usage of the 
appliance may require 
additional ventilation. For 
example opening a window 
or if available, increasing 
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the ventilation level of a 
mechanical ventilation 
system.
10.WARNING:The 

appliance is intended for 
cooking only. It must not 
be used for other purposes 
like room heating.
11.“This appliance 

should be installed as per 
regulations and in well-
ventilated location only. 
Read the instructions before 
installing or operating the 
appliance.”
12.“Before placing the 

appliance check the local 
conditions (gas type and 
gas pressure) and ensure 
that the settings of the 
appliance is appropriate.”
13.“These instructions 

are applicable for 
countries of which 
symbols are indicated 
on the appliance. If 
the country symbol is 

not available on the 
appliance, in order to 
adapt the appliance to 
the conditions of such 
country, the technical 
instructions should be 
read.”
14.“Do not operate the 

system for more that 15 
seconds. If the burner 
does not ignite at the end 
of 15 seconds stop the 
operation of the system 
and open the section door 
and/or wait for at least 1 
minute before igniting the 
burner.
15.Do not use steam 

cleaners to clean the 
appliance.
16.NEVER try to 

extinguish a fire with 
water, first disconnect the 
mains supply and then 
using, for example a lid or 
blanket, cover the fire.
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17.Unless continuous 
supervision is provided, the 
children of age 8 or below 
should be kept away. 
18.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.
19. In the case that the 

oven glass is broken, shut 
all the burners and heater 
component immediately 
and disconnect the 
appliance from the power 
supply. Do not touch the 
appliance surface and do 
not use it.

Electrical Connection and Safety

1.The setting conditions of this 
appliance is indicated on the label 
or the plate.

2.This appliance is not 
connected to a combustion 
product discharge system. This 
appliance shall be connected and 
installed as per the applicable 
installation legislation. Great 
consideration must be given 
to requirements related with 
ventilation.

3.The product must be plugged 
into a 6, 10 or 16 Ampere 
fuse, based on its electric 
power. If necessary, installation 
by an authorized service is 
recommended.

4.The device has been adjusted 
to operate with 220-240V~ 
50/60Hz electrical supply. Contact 
your authorized service if the 
values stated in the supply mains 
are different from those values.

5.The product must be plugged 
into electrical connections that 
use (grounded) power outlets 
with grounding systems installed 
according to the rules. Contact 
your authorized dealer immediately 
if the location in which the 
product will be placed does not 
have a power outlet suitable 
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for the grounding system. The 
manufacturing company shall 
not be held responsible for any 
damage caused by ungrounded 
power outlets into which the 
product is plugged.

6.The product's plug must be 
at a distance to the grounded 
power outlet so as to be plugged in 
without using an extension cord.

7.Do not let the product's power 
cord to contact hot parts of the 
product. Also, keep it away from 
sharp sides and edges.

8.If the supply cord is damaged; 
this cord must be replaced by 
the manufacturer of its service 
agency or personnel with similar 
competency in order to prevent 
any hazardous situations.

9.Wrong electrical connections 
may damage the product. In this 
case, your product's warranty will 
be void. The product's electrical 
connection must be made by an 
authorized service.

10.Some parts of the oven are 
hot during operation. They may 
remain hot even after the switch 
is turned off. Always keep your 
children away from the product 
and under supervision. Do not 
touch oven surface while warning 
lights are on. Warning lights 

indicate dangerously hot sections 
of the oven when turned off.

(Vitroceran models).
Gas Connection and Safety
1.For LGP cylinders; connect the 

metal clamp to the hose of the 
LGP. By heating under boiling 
water, insert one tip of the hose to 
the hose entrance connector 
behind the product by pushing in. 
Then, screw the clamp by a 
screwdriver after placing on 
interior section of the hose.

Regulator for the LGP 
cylinder must be 300mmSS.

2. Natural gas connection must 
be made by authorized service. For 
natural gas connection; place a 
seal inside the nut on the tip of 
the natural gas connection hose. 
Twist the nut to connect the hose 
to the main gas pipe. Complete 
the connection with a gas leak 
control.

Gas hose and electricity 
cable of the product 
must not be close to hot 

areas such as the backside of 
the product. Wide turns must be 
used for gas hose connection in 
order prevent crushing. Moving a 
product with gas connection may 
cause gas leakage.

UYARI:



8

3. Connect your oven to mains 
gastap using the shortest distance 
possible and in a manner that 
prevents any leakage. The hose 
used for safety must be at least 40 
cm and at most 125 cm.

4.Do not use lighters, matches, 
glowing cigarettes or similar 
combustible materials for gas leak 
control.

5.Apply soap foam to the 
connection point. You will see 
foaming on the location with soap 
if there is a leakage.

6.A heat protection panel with an 
opening of 15 mm minimum must 
be placed under the oven if the 
oven is placed on a cupboard or a 
drawer.

What To Do In Case Of Gas Smell

1.Do not use fire or smoke 
cigarettes. Do not operate any 
electrical switch. Do not use 
telephones of mobile phones.

2.Open any doors and windows 
to provide ventilation prior to 
entering the location or contacting 
authorized service.

3.Close all valves of product 
operating with gas and all gas 
counters.

4.Exit the house if you still smell 
gas. Warn your neighbors, use a 
phone outside your house to call 
fire department. Do not enter your 
house until authorized persons say 
it is safe.



9

PRODUCT OVERVIEW

1. Small Burner 6. Oven Button
2. Large Burner 7. Glass Surface
3. Wok Burner 8. Oven Button
4. Medium Burner 9. Wok Burner Adapter
5. Medium Burner 10. Coffee Pot Support Unit

Your product has been designed to fit any corner of your kitchen counter. 
The product can be installed on any counter with a degree between 90° 
and 270°.

  90° ~ 270°

1 2 3 4 5

6

7

8

9 10*
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PRODUCT TECHNICAL FEATURES

Product Dimensions Unit Measurement
Height/Width/Depth mm 110*420*1510
Counter Cutting Measurement mm 1st Piece»270*810 2nd Piece»270*470
Oven Features Unit Value
Large Burner kW 2.9
Medium Burner kW 1.70
Small Burner kW 0,95
Wok Burner kW 3.50
Other Features Unit Value
Total Power Consumption kW 10,75
Voltage V 220-240 ~ 50/60Hz
Package Dimensions 
(Width-Length-Height)

mm 490*1015*240

Net Weight Kg 18,5
Gross Weight Kg 21,5

PLACING WICKS UNDER THE PRODUCT
A wick must be fixed under the product in order to prevent materials 

with spilling properties such as water and oil to enter the product in case 
of any spills during cooking or heating.

Place the product on the discharge on the kitchen counter. 

Wick
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COUNTER TEMPLATE USE

Counter must be cut using a templatein 
order to install the product on the 
counter. You can complete the counter 
cutting process by usign a pen to 
draw the cutting area of sticking the 
template on the counter after placing 
the template on the counter for the 
product to be installed.

270

47
0

Template 2

27
0 

810

Template 1

Placing the Template on CounterEmpty Conter

Cut Status of Counter

27
0 

810

270

47
0
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180°

You can adjust your oven in any angle between 90° and 270°.
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PULLING BRACKET INSTALLATION DIAGRAM
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For conversion from Natural Gas to LGP or from LPG to Natural Gas;
1. Turn off gas and electricity of the oven. Wait for your oven to cool down.
2. Use a screwdriver with a tip as shown in picture 1 for injector changes.
3. Remove burner cover and burner of the oven as shown in Picture 2 in 

order to see the injector.
4. Remove and replace the injector by twisting with a screwdriver as 

shown in picture 3.

5.Then, remove control buttons of your oven. Use a small screw to twist 
and adjust the screw at middle of gastaps as shown in the picture. The 
table below shows twisting amount and direction. The values at the table 
are approximate values. It will be a sufficient adjustment to have the low 
heat length to be one third of full heat length.

ELECTRICAL CONNECTION SCHEME

Figure 1

Figure 2 Figure3

Figure 4 Figure 5

220-240V~50/60Hz

L1 Nötr

H05 VV-F 3G 1.5mm²

Toprak
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CONTROL PANEL

 The definitions of the symbols on the oven 
control panel are as below. Gas ovens with 
automated lighters will ignite by turning the 
lighter on automatically when the button is 
pressed, the oven turns on by twisting the button.

1. ''0'' Position (Off Position)

2. Maximum Position

3. Minimum Position

USING YOUR OVEN 
1. Make sure that burner covers are in proper position before using 

your oven. The correct position of burner covers are as below.

2. Gastaps have a special locking mechanism. Therefore, press the 
button forward to operate the oven opening and hold the button during 
tap opening or closing operation.

1

2

3

Figure 6 Figure 7

Incorrect
Position

Correct 
Position

Closed Half OpenFully Open

False False False True
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3.Models with automated ignition use electricity for ignition. Therefore, 
make sure the product has electricity before operation. Ignition process 
of these models:

4. Make sure oven grids fit tightly on the oven tray. Grids not seated 
properly may cause the material on it to spill.

5. For models with gas die out safety, press the button forward and hold 
in that position for 10 seconds after carrying out ignition as described 
above. The safety mechanism will activate in a while to turn the oven on. 
With gas die out safety, gastap cuts off the gas provided to the oven if the 
oven flame dies out for any unwanted reason.

6. When using the coffeepot apparatus on the oven, make sure that 
the apparatus sits tightly on the oven grid and it is centered on the oven 
opening.

7. Use pots that sit tightly on the oven surface and with handles as 
long as possible when using gas ovens. This will ensure higher energy 
efficiency. The table below shows required pot diameters for each burner.

The gastap 
is in off 
position.

First, press 
the button 
forward to 
ignite the 

oven.

The ligther 
will turn on 
for ignition 
while the 
button is 
pressed.

You can adjust 
the flame 

length for the 
desired length 
by turning the 
button left or 

right. 

WOK Burner 24-28cm

Big Burner 22-24cm

Medium Burner 18-20cm

Small Burner 12-18cm
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MAINTENANCE and CLEANING
WARNING: Unplug the plug that provides electricity to the oven and 

turn the gas valve off before starting maintenance and cleaning. If hot, 
wait for your oven to cool down.

1. Regular maintenance and cleaning is required for your oven to have 
a longer economic life.

2. Do not clean your oven with hard objects such as hard brushes, 
wire wools or knifes. Do not use abrasive, scratching, acidic materials or 
detergents.

3. Clean the oven parts with a soapy cloth and rinse, then dry using a 
soft cloth.

4. Use special glass cleaning supplies for glass surfaces Scratches on 
glass surface may cause cracks, therefore do not use abrasive cleaning 
supplies or sharp metal scrapers.

5. Use steam cleaners to clean your oven.
6. Wash channels and covers of your oven using soapy water and clean 

the gas channels using a brush.
7. Never use flammable materials such as acid, thinner and gas when 

cleaning your oven.
8. Do not wash any part of your oven in a dish washer.
9. Clean vinegar, lemon, salt, coke or similar acidic or alkaline stains on 

your oven quickly.
10. Oven buttons may become harder or impossible to turn in time, they 

may require replacement in this case. Replacement must be carried out 
by an authorized service.

Figure 8 Figure 9 Figure 10
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PROBLEMS AND SOLUTION SUGGESTIONS
You can use the table below to solve any problems on your oven 

without contacting your technical service.

Problems Solution Suggestions

The Device is not 
Working

Check whether the electricity cable is plugged 
in.
Check the whether the supply mains is on 
using safe methods.
Check fuses.
Check whether the oven electricity cable is 
damaged.
Check whether the main gas valve of the gas 
network is on.
Check whether your gas hose is broken or 
bent.
Check whether the gas hose is tightly 
connected to the product.

Check whether the correct gas valve is used 
for your oven.

Lighter is not 
Working

Check whether the product is plugged in to 
the power outlet.
Clean tips and body sections of ignition plugs 
of burners thoroughly using an oil and dirt 
removing material. Make sure the channels of 
burners are open and clean.

The type of gas (LPG or Natural Gas) for which the product has been 
designed is stated on the label behind the product that includes technical 
features. Your product must be adjusted by authorized service if it is not 
the same as the gas type of your product. The tables on the side shows 
injector, gas flow and power values of the product based on gas type. 
This table must be considered when modifications are being made by 
authorized service. 
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 INJECTOR, GAS FLOW And POWER TABLE

BURNER 
SPECIFICATIONS

G20,20 mbar
G25,25 mbar

G20,25 mbar G20,13 mbar

Gas Natural Gas Natural Gas Natural

Wok
 Burner

Injector 1,40 mm 1,28 mm 1,60 mm

Gas Flow 0,333 m³/h 0,333 m³/h 0,333 m³/h

Power 3,50 kW 3,50 kW 3,50 kW

Rapid 
Burner

Injector 1,15 mm 1,10 mm 1,45 mm

Gas Flow 0,276 m³/h 0,276 m³/h 0,276 m³/h

Power 2,90 kW 2,90 kW 2,90 kW

Semi-Rapid 
Burner

Injector 0,97 mm 0,92 mm 1,10 mm

Gas Flow 0,162 m³/h 0,162 m³/h 0,162 m³/h

Power 1,70 kW 1,70 kW 1,70 kW

Auxiliary 
Burner

Injector 0,72 mm 0,70 mm 0,85 mm

Gas Flow 0,96 m³/h 0,96 m³/h 0,96 m³/h

Power 0,95 kW 0,95 kW 0,95 kW

 INJECTOR, GAS FLOW And POWER TABLE

BURNER 
SPECIFICATIONS

G30,28-30 mbar
G31,37 mbar

G30,50 mbar G30,37 mbar 

LPG LPG LPG

Wok
 Burner

Injector 0,96 mm 0,76 mm 0,96 mm

Gas Flow 254 g/h 254 g/h 254 g/h

Power 3,50 kW 3,50 kW 3,50 kW

Rapid 
Burner

Injector 0,85 mm 0,75 mm 0,85 mm

Gas Flow 211 g/h 211 g/h 211 g/h

Power 2,90 kW 2,90 kW 2,90 kW

Semi-Rapid 
Burner

Injector 0,65 mm 0,60 mm 0,65 mm

Gas Flow 124 g/h 124 g/h 124 g/h

Power 1,70 kW 1,70 kW 1,70 kW

Auxiliary 
Burner

Injector 0,50 mm 0,43 mm 0,50 mm

Gas Flow 69 g/h 69 g/h 69 g/h

Power 0,95 kW 0,95 kW 0,95 kW
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ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly 
manner.
This appliance is labelled in accordance with European 
Directive 2012/19/EU concerning used electrical and 
electronic appliances (waste electrical and electronic 
equipment - WEEE). The guideline determines 
the framework for the return and recycling of used 
appliances as applicable throughout to the EU.

PACKAGE INFORMATION
Packaging materials of the product are manufactured from recyclable 

materials in accordance with our National Environment Regulations. 
Do not dispose of the packaging materials together with the domestic 
or other wastes. Take them to the packaging material collection points 
designated by the local authorities.


