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Dear Customer,

Thank you for your trust in products.

Our aim is to ensure that you use this product, which is produced in
accordance with the total quality understanding, in our modern facilities, in a me-

-
cy.

time, we recommend that you read the user manual carefully before using your 
hob and keep it permanently and use it as a reference source.

Note: This manual has been prepared for more than one model. Some
features mentioned in the manual may not be available on your appliance.

The illustrations in the manual are schematic and may not correspond
exactly to your product. This product is manufactured in modern facilities that 
respect the environment without harming nature.

Since this product contains electrical components, it must be installed by authori-
zed services. Otherwise, it is not responsible for any problems that may occur.

Features with * sign are options.

“Complies with WEEE Directives”
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1. IMPORTANT WARNINGS

1. WARNING: Before touching the connection terminals, 
all supply circuit should be disconnected.

2. WARNING: Any inadvertent cooking made with fats 

3. WARNING: -
als on the cooking surface.

4. WARNING: During usage the reachable sections can 
be hot. Keep the small children away.

5. WARNING: The appliance and its reachable sections 
become hot during usage.

6. The setting conditions of this appliance is indicated on 
the label. (Or data tag)

7. This appliance is not connected to a combustion 
product discharge system.This appliance shall be con-
nected and installed as per the applicable installation 
legislation. Consider the requirements related with venti-
lation.

8. 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 
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the oven) Sustained usage of the appliance may require 
additional ventilation. For example opening a window or 
if available, increasing the ventilation level of a mechani-
cal ventilation system.

9. WARNING: The appliance is intended for cooking 
only. It must not be used for other purposes like room 
heating.

10. This appliance should be installed as per regulations 
and in well-ventilated location only. Read the instructions 
before installing or operating the appliance.”

11. Before placing the appliance check the local condi-
tions (gas type and gas pressure) and ensure that the 
settings of the appliance is appropriate.

12. 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.”

13. 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.

14. Do not use steam cleaners to clean the appliance.
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15. -
connect the mains supply and then using, for example a 

16. Unless continuous supervision is provided, the child-
ren of age 8 or below should be kept away.

17. Pay attention for not to touch the heating elements.

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 instru-
ction concerning use of the appliance in a safe way and 
understand the hazards involved.
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2. INTRODUCTION OF THE APPLIANCE

1- Burner positions
2- Glass or Metal Surface
3- Control Buttons
4- Small Burner
5- Medium Burner
6- Large Burner
7- WOK Burner(*)
8- Hotplate(*)
9- Coffee Adaptor(*)
10- Wok Burner Adaptor(*)
11- Cast Grill(*)
12- Enamel Grill

(*)Avaible in some  models
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3. CONTROL PANEL

60cm - 4G 30cm - 2G 30cm - 1G

70cm - 90cm - 5G

4. ELECTRICAL CONNECTION SCHEME

Get electrical connection of your appliance done to authorized person
in line with the following scheme.

220 -240V ~ 50/60Hz

L1 Neutral

Ground
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5. Electrical Connection and Safety
1. Setting conditions of this appliance is indicated in tag or data plate.
2. This appliance is not connected to any discharging apparatus of burning 
products. It should be connected and installed according to applicable assembly 
regulation.
3. Great attention should be paid on ventilation related conditions.
4. Your appliance should be connected to an appropriate fuse according to elect-
ric power. If necessary, it is recommended that connection is made by authorized 
service.
5.
50/60Hz.
6. If main electrical network is different from these values, contact with your aut-
horized service.
7. Electrical connections of your appliance should only be made to the fuses 
having suitably wired grounding (grounded) system. If no convenient fuse is 
available in the place where your appliance is to be installed, contact with autho-

damages that fuses whose grounding is not made and connected to the applian-
ce can cause.
8. Plug of the appliance should be close to be accessed easily to the fuse whose 
grounding is made without use of extension cord.
9. Do not allow contacting the power cable of your appliance with hot regions. 
Similarly, keep away it from sharp edges and corners.
10. If feeder cord is damaged, this cord should be replaced either by manufactu-

dangerous situation.
11. Wrong electrical connection may give damage to the appliance. In this case, 
your appliance will remain out of guarantee scope. Electrical connection of your 
appliance should be done by authorized service.
12. During operation of hob, some parts may be hot. When you also bring switc-
hes closed position, it may remain hot for a while. Children should be kept away 
every time and not be left without observation. Do not touch surface of hob while 

being still dangerous are stated with warning lights. (Vitroceran models)
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6. Gas Connection and Safety

1. 
metal clamp on the hose coming from 

on hose inlet connector behind the 
appliance by pushing to end through 
heating the hose in boiled water. 
Afterward, bring the clamp towards 
end section of the hose and tighten 
it with screwdriver. The gasket and 
hose inlet connector required for 
connection is as the picture shown below.

Main Gas Pipe

Gasket
Hose Inlet Connector

Metal Clamp

LPG Connection Hose

NOTE:  
feature.

2. Natural gas connection should be
done by authorized service. For natural
gas connection, place gasket in the nut
at the edge of natural gas connection
hose. To install the hose on main gas
pipe, turn the nut. Complete the connection 
by making gas leakage control.

Main Gas Pipe

Gasket

Nut

Naturel Gas
Connection Hose

Gas hose and electric connection of the appliance should
not pass next to hot areas such as back of the appliance.
Gas hose should be connected by making wide angle turns
against breaking possibility. Movement of appliance whose
gas connection is made may cause gas leakage.

True False True True
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3. Connect your appliance to gas cock from the shortest way and in a manner to 
prevent any leakage. For safety, the hose used should be maximum 125 cm and 
minimum 40 cm.
4. 

5. Apply soap bubble on connection point. If any leak/leakage exists, foaming will 
occur on soaped region.
6. If the hob is to be mounted on a cabinet or openable drawer, a heat protection 
panel having 15 mm minimum opening should be mounted under the hob.

7. ADJUSTMENT OF GAS OVEN ACCORDING TO THE TYPE OF GAS

The type of gas (LPG or Natural Gas) from which your device is produced is 
-

duct. If the gas type setting of your device is not the same as the gas type setting 
of your network, it must be adjusted by making changes by an expert person. 

according to the gas type. This table should be taken into account when making 
changes to be made by an expert person.

INJECTOR, GAS FLOW AND POWER TABLE

GAS BURNER CHARAC-
TERISTICS ACCORDING 

TO GAS TYPE

G20
20 mbar

G25
25 mbar

G30
30 mbar

G31
37 mbar

G30
50 mbar

Natural Gas LPG

Big Gas 
Burner

Power 2,90 kW. 2,90 kW. 2,90 kW. 2,90 kW. 0,95 kW

Injector 1,15 mm. 1,15 mm. 0,85 mm. 0,85 mm. Ø 0,45

Gas Flow 0,276 m³/h 0,321 m³/h 211 g/h 207 g/h 69 g/h

Middle 
Gas 

Burner

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

Injector 0,97 mm. 0,97 mm. 0,65 mm. 0,65 mm. Ø 0,58

Gas Flow 0,162 m³/h 0,188 m³/h 124 g/h 121 g/h 124 g/h

Little 
Gas 

Burner

Power 0,95 kW. 0,95 kW. 0,95 kW. 0,95 kW. 2,90 kW

Injector 0,72 mm. 0,72 mm. 0,50 mm. 0,50 mm. Ø 0,75

Gas Flow 0,090 m³/h 0,105 m³/h 69 g/h 68 g/h 211 g/h

Wok Gas 
Burner

Power 3,65 kW. 3,65 kW. 3,65 kW. 3,65 kW. 2,60 kW

Injector 1,40 mm. 1,40 mm. 0,96 mm. 0,96 mm. Ø 0,72

Gas Flow 0,348 m³/h 0,404 m³/h 265 g/h 261 g/h 189 g/h

Mini 
Wok Gas 
Burner

Power 2,6 kW. 2,6 kW. 2,6 kW. 2,6 kW. 3,65 kW

Injector 1,15 mm. 1,15 mm. 0,82 mm. 0,82 mm. Ø 0,87

Gas Flow 0,248 m³/h 0,288 m³/h 189 g/h 186 g/h 265 g/h
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8. IF BUILT-IN OVEN IS PLACED UNDER HOB

Oven

Hose
Hob

Figure 13

and corners, not to be pulled in a manner to be twisted and strained. Make gas 
connection from right part of the hob, fasten the hose by use of clamp.

9. INSTALLATION OF HOB
1. Detach the burners, burner hoods and grills from the product.
2. Turn the hob down and place on smooth ground.
3. In order to prevent entrance of foreign substances and liquids between hob 
and counter, apply the paste given in package to the sides of lower guard of 

4. Turn hob again and align with and place on counter.
5. Fasten up your hob on counter by using the clamp and screws supplied. On 
the assembly chart given in next page, it is shown how to assembley your hob
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Roving

6. When product is mounted on a drawer, if it is possible to touch
lower side of product, this section should be separated with a wooden
shelf.

Figure 14

,

Figure 15min. 30 mm

7. 
separate between closet and hob, a shelf should be mounted. If it is mounted on 
a built-in oven, there is no need to do that.

8. If your hob will be mounted next to right or left wall, the minimum distance 
between wall and hob should be 50 mm.
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10. COUNTER CUTTING SIZES AND INSTALLATION OF YOUR HOB

Pay attention to the drawings and dimensions given below while making
hob installation and adjusting counter cutting sizes.

    

30 CM DOMINO GLASS 2G

30 CM DOMINO METAL 2G

60 CM FRONT CONTROL GLASS

30 CM DOMINO GLASS 1G

30 CM DOMINO METAL 1G

60 CM FRONT CONTROL METAL
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60 CM SIDE CONTROL GLASS

65 CM FRONT CONTROL GLASS

70 CM FRONT CONTROL METAL

60 CM SIDE CONTROL METAL

90 CM FRONT CONTROL GLASS 2+1+2

70 CM FRONT CONTROL GLASS
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90 CM FRONT CONTROL METAL 2+1+2

90 CM FRONT CONTROL METAL 1+2+290 CM FRONT CONTROL GLASS 1+2+2



18

11. CORRECT PLACE FOR INSTALLATION

Product is designed in accor-
dance with the kitchen counters 
supplied from market. A safe dis-
tance should be left between the 
product and kitchen walls and 
furniture. If hood/aspirator will 
be installed over your appliance, 
obey to the recommendation of 
hood/ aspirator manufacturer for 
assembly height. (min. 65 cm)
The gap that hob is to be placed 
on the counter should be cut in 
line with hob installation dimen-
sions. For installation of the pro-

standards related to electricity 
should be com lied.

12. VENTILATION OF ROOM
The air needed for burning is received from room air and the gases emitted are 
given directly in room. For safe operation of your product, good room ventilati-
on is a precondition. If no window or room to be utilized for room ventilation is 
available, additional ventilation should be installed. However, room has a door 
opening outside, it is no needed to vent holes.

Room Size Ventilating Opening
Smaller than 5m³ min. 100cm²

Between 5m³ - 10m³ min. 50cm²
Bigger than 10m³ no need

min. 65cm²
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13. TRANSFORMATION FROM NATURAL GAS TO LPG AND FROM LPG TO 
NATURAL GAS
1. Turn off gas and electricity of the hob. If your hob is hot, wait for cooling down.
2. For injector change, use a screwdriver whose edge is as the Figure 16.
3. As seen in Figure 17, demount burner lid and burner of the hob and ensure 
visibility of injector.
4. Remove injector by turning as shown in Figure 18 with screwdriver and repla-
ce it with a new one.

Figure 16 Figure 17 Figure 18

5. After that, detach control switches of the hob. Make setting by turning the 
screw in the middle of gas cocks with a small screwdriver in the manner shown in 

dimension. For LPG, turn the screw clockwise. For natural gas, turn the screw 

your appliance may differ according to the type of gas cock used.

Figure 19 Figure 20

14. GAS BREAKING SAFETY APPLIANCE (FFD)

Against putting out to be taken place as a result of liquid 

cut gas immediately.
Figure 21
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15. USAGE OF YOUR HOB
Usage of Gas Hob

1. Before starting to use your hob, be sure burner hoods are at correct position. 

Figure 22 Figure 23

2. Gas cocks have a special locking mechanism. Therefore, to operate hob zone, 
press button by pushing ahead and while opening or closing the cock, hold down 
the button.

Closed Fully Open Half Open

3. For automatic igniting models, igniting is realized via electricity. Therefore, be-
fore operating appliance, be sure that appliance has electric connection. Igniting 
for these models is as follows.

Hob cock
is at closed

position.

To ignite

press the button
towards ahead.

While
holding down

the button,
lighter steps in
and starts to

ignition.

By turning the
button left while
holding down,

you can provide

length you want.

4. Pay attention that hob grills are placed on hob table completely. In case of 
failure about this matter can cause pouring of the materials to be put on that.

5. For the models having gas putting out safety, following realizing ignition proce-
dure according to the guidelines above, wait for 5-10 seconds by pushing button 
ahead without keeping your hands off.
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Safety mechanism will step in this duration and ensures operation of the hob. 
With regard to gas putting out appliance, gas cock cuts the gas going to hob 

6. While using coffee pot apparatus supplied along with the hob, be sure that foo-
ts of apparatus are placed on hob grill exactly and remain on hob zone in centred 
way. Use the apparatus only on small burner.

7. While utilizing gas hobs, use saucepan, placed on hob surface as far as 
possible. Thanks to that, you can save energy. In the following table, cooking pot 
diameters recommended to be used as per burners are given. Characteristic of 
Wok hob zone is to cook quickly.

16. POT DIAMETER

False False False True

WOK Burner 24-28cm
Big Burner 22-26cm

Middle Burner 18-22cm
Small Burner 12-18cm

Cooking pot to be used with products should have minimum 120 mm. dia-
meter.

17. WOK BURNER(*)

Figure 24

-
mogenous heat distribution at the bottom of cooking pot 
at high temperature. It is ideal for   short term and high 
temperature cooking. When you want to use regular 
cooking pot on wok burner, it is necessary that you 
remove wok cooking pot carrier from hob.
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18. USAGE OF HOTPLATE(*) 

You can operate electric hobs by turning the button on control panel you want to 
use to the level you desire. Hob powers as per levels are given in the following 
table.

Level 1 Level 2 Level 3 Level 4 Level 5 Level 6
80mm 200W 250W 450W - - -
145mm 250W 750W 1000W - - -
180mm 500W 750W 1500W - - -
145mm Rapid 500W 1000W 1500W - - -
180mm Rapid 850W 1150W 2000W - - -
145mm 95W 155W 250W 400W 750W 1000W
180mm 115W 175W 250W 600W 850W 1500W
145mm Rapid 135W 165W 250W 500W 750W 1500W
180mm Rapid 175W 220W 300W 850W 1150W 2000W
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19. MAINTENANCE AND CLEANING

-
ctricity to hob and turn off gas valve. If hob is hot, wait for cooling down.

1. For the purpose that your hob has long and economic life, regular cleaning 
and maintenance should be performed on yourhob.

2. Do not clean your hob with scratching tools such as bristle brush, wire wool or 
knife. Do not use abrasive, scratching, acid materials or detergent. 

3. Following mopping parts of your hob with soapy cloth, rinse it, later rinse well 
with a soft cloth.

4. Clean glass surfaces with special glass cleaning substances. As scratching 
of glass surfaces leads to breaking, while cleaning glass surfaces, do not use 
abrasive cleaners or sharp metal scrapers.

5. Do not clean your hob with steamy cleaners.

6. Clean channels and lids of hob zones with soapy water and clean gas chan-
nels with a brush.

7. 
acid, thinner and gas.

8. Do not wash plastic and aluminium parts of your hob in dishwasher.

9. Clean vinegar, lemon, salt, coke and similar acid and alkaline containing subs-
tances poured on your hob immediately.

10. In time, hob buttons turns hard or never turn any more, in such circumstan-
ces, it may be necessary that buttons are changed. The change should only be 
done by authorized service.

Figure 25 Figure 26 Figure 27
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20. TROUBLES AND SOLUTION PROPOSALS

You can solve the troubles you can encounter at your product by checking
the following points before calling technical service.

If hob does not operate;
• Check if power cable of hob is plugged in
• Examine with safe ways if electric exists on network
• Audit fuses.
• Control whether damage is available on power cable.
• Check if main gas valve in your network is open
• Go through existence of breaking or twisting on gas pipe
• Be sure that gasp pipe is connected to hob in appropriate way.
• See over if suitable gas valve is used for your hob
(Get periodical maintenance done)

If starter does not operate;
• Be sure that electric power cable of product is plugged in
• Clean the edge and body sections of ignition spark plugs found on  burners with 
a wet and dirt remover materials thoroughly. Be sure that the channels present 
on burners are open and clean.
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21. ENVIRONMENTALLY-FRIENDLY DISPOSAL

22. 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.

1. Dispose of packaging in an environmentallyfriendly manner.
2. 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 app-
liances as applicable throughout to the EU.
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ПРОИЗВОДИТЕЛЬ: 
Изготовитель/Производитель: SER DAYANIKLI 
TUKETIM MALLARI IC VE DIS TICARET SANAYI 
A.S. Адрес изготовителя: Organize Sanayi Bolgesi, 
23. Cadde, №33, Melikgazi – Kayseri, Turkey

Сделано в Турции

ИМПОРТЕР В РФ:
ООО «Арттехника», 108811, Россия, город 
Москва, поселение Московский 
Внутригородская территория города, шоссе 
Киевское, 22-й километр, домовладение 4, 
строение 2, помещение 68 Н/2


