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INSTALLATION DE VOTRE APPAREIL2

— Placez votre table de cuisson dans
l’ouverture du meuble support en prenant
soin de tirer la table vers soi.
— Placez les têtes de brûleurs, les
chapeaux, et les grilles support
casserole. Raccordez votre table au gaz
(voir chapitre “Raccordement gaz”) et à
l’électricité (voir chapitre “Raccordement
électrique).
— Vous pouvez immobiliser, si vous le
désirez, la table au moyen de pattes de
fixation livrées avec leur vis se fixant sous
le carter (Fig.01 - Fig. 03) .
Utilisez impérativement les trous
prévus à cet effet suivant le dessin ci-
dessus (Fig.02).

— Arrêtez de visser quand la patte de
fixation commence à se déformer.
Ne pas utiliser de visseuse.
.
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INSTALLATION DE VOTRE APPAREIL2
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ENSAFETY INSTRUCTIONS

o WARNING : this appliance may be used by children aged 8 
years and older, and by persons with impaired physical sensorial 
or mental capacities, or without experience or knowledge, if they 
are supervised or have received prior instructions on how to use 
the appliance safely and have understood the risks involved. 

o Children must not be allowed to play with the appliance. 

o Cleaning and maintenance operations must not be carried out 
by children without supervision. 

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

o It must be possible to disconnect the appliance from the 
power supply, either using a plug or by fitting a switch on the 
fixed wiring system in accordance with installation rules.

o The electrical plug must remain accessible after installation.

o If the power cable is damaged, it should be replaced by a 
cable of type H05V2V2F 3x1mm².

o Do not use steam cleaning appliances.

o The appliance is not designed to be switched on using an 
external timer or a separate remote control system.

IMPORTANT SAFETY INSTRUCTIONS – READ 
CAREFULLY AND RETAIN FOR FUTURE USE.
This guide can be downloaded from the brand web site.
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ENSAFETY INSTRUCTIONS

o WARNING : leaving a hob unattended when cooking with fat 
or oil can be dangerous and could cause a fire.

o Never try to extinguish a fire with water but switch off the 
appliance, then cover the flame with a lid or a fire blanket.

o WARNING : fire risk: do not store any items on the cooking 
surfaces.

o Prior to installation, ensure that the local distribution 
conditions (type of gas and gas pressure) and the appliance's 
settings are compatible.

o The settings for this appliance are stated on the label inside 
the wallet or on the information plate.

o This appliance is not connected to a system for evacuating 
combustion products. It must be installed and connected in 
compliance with current regulations. Particular attention should 
be given to applicable ventilation requirements. 

o The use of a gas hob produces both heat and humidity in a 
room. Ensure that the kitchen is well ventilated: keep 
mechanical ventilators open. Prolonged, intensive use of the 
hob may require additional ventilation, by opening a window, 
for example, or ventilating the room more efficiently by 
increasing the setting on mechanical ventilation, where 
installed.

31



o Do not use cookware that overhangs the edge of the hob.

o This hob has been designed for use by private persons in 
their homes.

o This appliance must be installed in compliance with current 
regulations and only used in a well ventilated area. Consult this 
guide before installing and using your appliance.

o You should never leave cooking unattended.

o These hobs are designed exclusively for cooking drinks and 
foodstuffs and do not contain any asbestos-based component 
parts. 

o Never leave any or products in the cupboard beneath your 
hob (aerosols or other pressurized cans, papers, recipe books, 
etc.).

o If you have a drawer underneath the hob, we recommend 
avoiding placing objects in it that are temperature sensitive 
(plastics, paper, aerosols, etc.).

o Disconnect your hob from both electrical and gas supplies 
before carrying out any maintenance operations.

o When connecting electrical appliances to a nearby socket, 
ensure that the power supply cable is not in contact with any 
hot surface on the appliance.

ENSAFETY INSTRUCTIONS
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o For safety reasons, after use, do not forget to close the main 
gas valve for mains gas lines or the valve on the top of your 
butane/propane gas cylinder.

o The conformity CE mark is applied to all these hobs.

o This appliance should be installed by a qualified technician / 
installer.

o If a knob is difficult to turn, call your installer immediately.

o This hob complies with standard EN 60335-2-6, as it applies 
to heat build-up in class 3 appliances and the implications for 
their installation (in compliance with standard EN 30-1-1).

o Never use aluminium foil for cooking. Never place products 
wrapped in aluminium foil or in aluminium trays on your hob. 
The aluminium will melt and permanently damage your 
appliance.

o To find your appliance's references easily, we recommend 
that you note them on the “After sales Service and Customer 
Relations” page (this page also explains where to find them on 
your appliance).

ENSAFETY INSTRUCTIONS
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DESCRIPTION OF YOURAPPLIANCE

Hob model: 3 gas burners
+ 1 electric plate

Hob model: 4 gas burners
with  high-speed burner

Burner cover

Burner head

Injector

Spark igniter

Thermocouple

Knob

Gasket

Tap

Tip
This Guide to Installation and Use is valid for sev eral models. There may be minor 
differences in details or fittings between your app liance and the descriptions provided.
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INSTALLING YOUR APPLIANCE2

61cm 52cm 5,5cm

55,4cm 47,4cm 5,1cm

• CHOICE OF LOCATION

Your appliance should be flush
mounted in the surface of a support
cabinet that is a minimum of 3 cm thick,
made of a material that resists heat or
that is covered with such a material.
If a horizontal divider wall is positioned
under the hob, it should be placed
between 10 cm and 15 cm away from
the top of the work surface.
In any event, do not store aerosol cans
or containers under pressure in any
compartment that may exist under the
hob (see “Safety Recommendations”
chapter).

• FITTING

Follow the diagram (Fig. 01).
Remove the pan supports, the burner
covers and burner heads; noting their
positions.

o Turn the hob over and place it
carefully over the opening so as not
to damage the knobs or spark
igniters.

o To ensure a tight seal between the
housing and the worktop, stick the
foam seal before installing the hob
(Fig. 02).

Housing

Seal
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INSTALLING YOUR APPLIANCE2

Mounting brackets

Underside view
of the housing

Screw
Mounting 

bracket

Fixing hole 
located by arrow 

• TIPS FOR FLUSH MOUNTING

o Place your hob in the opening of the
support cabinet, carefully pulling the table
towards you.
o Reposition the burner heads, burner
covers and pan supports on the hob.

Connect your hob to the gas supply (See
“Gas Connection” chapter) and to the
power supply (See “Electrical Connection”
chapter).

If you wish, you can immobilize the hob
using the two mounting brackets delivered
with a screw (Fig. 03) to attach them under
the housing (Fig. 01).

We must use the holes provided for this
purpose , according to the diagram
above (Fig. 02).

Stop screwing when the mounting
bracket starts to become deformed.
Do not use a screwdriver.

.

worktop
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INSTALLING YOUR APPLIANCE2
• ELECTRIC CONNECTION

o The oven must be plugged inusing a
standardized power cable with 3
conductors each 1 mm² ( 1 ph + 1 N +
ground) which must be connected to the
220~240 Volt network by means of a
standardized IEC 60083 power socket or
a single pole cut-off device in compliance
with installation regulations. The safety
wire (green-yellow) is connected to the
appliance's ground terminal and must be
connected to the installation's ground
lead.
The electrical plug must remain
accessible after installation.

If the supply cable is damaged, it
must be replaced by a cable or special
set available from the manufacturer or
its after-sales department.
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INSTALLING YOUR APPLIANCE2 

• GAS CONNECTION

o Preliminary comments
If your hob is installed above an oven or if proximity to other heating elements poses a
threat of overheating the connection, you absolutely must insulate the cable in a rigid
pipe. If a hose or soft pipe (in the case of butane gas) is used, it should not come into
contact with a moving part of the cabinet, nor should it pass through a location that
may become blocked.

Warning
All soft pipes and hoses whose service
life is limited must must be at least two
meters long and must be accessible
along their entire length. They must be
replaced before the end of their service
life (marked on the pipe). Regardless of
the means of connection chosen,
ensure that the connection is leaktight,
after installation, with soapy water.
In France, you must use a hose or a
pipe bearing the stamp NF Gaz

The gas connection must be installed in
compliance with applicable regulations in
the country of installation.

• Gas distributed by pipe natural 
gas

For your safety, you must choose from the
three following connection options:
— Connection with a rigid pipe made from
copper and with screw-on mechanical
connectors (G1/2 gas standard mark)
Make the connection directly to the end of
the elbow fitted on the appliance.
— Connection with a wavy metal hose
(stainless steel) with screw-on mechanical
connectors (compliant with NF D 36-121
standard) whose service life is unlimited
(Fig. A).
— Connection with a reinforced rubber
hose with screw-on mechanical connectors
(compliant with the NF D 36-103 standard)
whose service life is 10 years (Fig. B).

Warning
When connecting your hob’s gas
supply, if you have to change the
direction of the elbow fitted on the
appliance: Change the sealing washer.
Screw on the elbow's nut, careful not to
exceed a torque of 17 N.m.
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INSTALLING YOUR APPLIANCE2
• Gas supplied by tank or

cylinder (butane/propane)

For your safety, you must choose from
the three following connection options:
— Connection with a rigid pipe made
from copper and with screw on
mechanical connectors (G1/2 gas
standard mark). Make the connection
directly to the end of the elbow fitted on
the appliance.
— Connection with a wavy metal hose
(stainless steel) with screw-on
mechanical connectors (compliant with
the NF D 36-125 standard) whose service
life is unlimited (Fig. 01).
— Connection with a reinforced rubber
hose with screw-on mechanical
connectors (compliant with the NF D 36-

112 standard) whose service life is 10
years (Fig. 02).

In an existing system, a flexible pipe fitted
with hose clips (compliant with the XP D
36-110 standard) with a 5-year guarantee
may be used. In this case an adaptor
must be used and a sealing washer must
be inserted between the adaptor and the
elbow joint (Fig. 03).

Tip
You can obtain the adaptor and the
sealing washer from your After-Sales
Service Department.

Warning
Screw on the adaptor with a torque not
exceeding 25 N.m.

Warning 
Flexible pipes and hoses with a

limited guarantee should be no more than
2 meters long and must be accessible
along their entire length. They must be
replaced before the end of their guarantee
(indicated on the pipe). Whatever type of
connection is chosen, after installing the
hob use soapy water to ensure that the
connection is airtight. In France, you must
use a hose or a pipe bearing the stamp NF
Gaz.

Gasket

Adaptor (not provided)

Clamp (not provided)
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INSTALLING YOUR APPLIANCE2
• CHANGING OF GAS SUPPLY

Warning
Your appliance is sold pre-set for

natural gas.
The injectors required for adaption to
butane/propane can be found in the
plastic bag containing this guide.

Each time you change the gas supply,
you must complete the following:
— Adapt the gas connection
— Change the injectors
— Adjust the reduced flow of the tap

• Adapt the gas connection : Refer to
the "Gas Connection" section.

• Change the injectors : proceeding as
follows:
— Remove the pan supports, heads and
covers from all burners.
— Using the wrench provided, unscrew
the injectors located under each crucible
and remove them (Fig. 01).
— Replace with the corresponding gas
injectors, in compliance with the
placement of the injectors and the table
of gas properties at the end of this
section; to do this:
— First screw them in manually until the
injector locks into place.
— Apply the wrench to the injector as far
as it will go.
— Draw a line on the burner plate using
a pencil at the place indicated (Fig. 02).
— Turn the wrench clockwise until the
line appears on the other side (Fig. 03).

Warning
Exceeding this limit may damage

the product.

— Reposition the burner heads, burner
covers and pan supports on the hob.

Tip
Each time you change the gas

supply, tick the box corresponding to
the new gas level on the label found in
the plastic bag.
Refer to the corresponding "Gas
Connection" section.
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INSTALLING YOUR APPLIANCE2

• Adjust the reduced flow of the tap :
these are located underneath the knobs
(Fig. 04).
— Proceed one tap at a time.
— Remove the knobs and the gaskets by
pulling them up.

- Switching from natural gas to
butane/propane
- Using a small flat-head screwdriver,
screw in the brass burner power screws
(yellow) (Fig. 05), all the way in, screwing
them in a clockwise direction.
- Replace the gaskets and the knobs,
paying careful attention to their direction
and ensuring that the knobs are pushed
in all the way.

- Switching from butane/propane to
natural gas
- Unscrew the brass (yellow) burner
power screws (Fig. 05), using a small flat-
head screwdriver, turn twice
counterclockwise .
- Replace the knob.
- Light the burner in maximum heat
mode, then turn down to reduced heat
mode.
- Remove the knob again, then turn the
burner power screw clockwise until it
reaches the lowest possible setting that
does not extinguish the flame.
- Replace the gasket and knob.
- Make several attempts to change from
the maximum flow rate to the minimum:
the flame should not go out ; if it does,
unscrew the burner-power screw so as to
obtain good flame retention during these
position switches.
- Reposition the burner heads, burner
covers and pan supports on the hob.

Knob

Gasket

Tap

Burner power
adjustment screw

Tap axis
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INSTALLING YOUR APPLIANCE2

Triple crown burner

Spark igniter

Safety gas (thermocouple)

location for the 
orientation of the burner

TOP VIEW

TIP : Installation of the triple crown burner on your
appliance
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INSTALLING YOUR APPLIANCE2
• Markings on the injectors

The adjacent table shows where the
injectors are positioned on your appliance
according to the type of gas.
Each number is marked on the injector
used.

4 - burners gas model with triple crown burner

94
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INSTALLING YOUR APPLIANCE2
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INSTALLING YOUR APPLIANCE2

HIGH-SPEED BURNER
Marking engraved on injector 
Nominal heat release rate (kW) 
Reduced heat release rate (kW) 
Hourly rate (g/h) 
Hourly rate (l/h)

SEMI-FAST BURNER
Marking engraved on injector 
Nominal heat release rate (kW) 
Reduced heat release rate (kW) 
Hourly rate (g/h) 
Hourly rate (l/h)

AUXILIARY BURNER
Marking engraved on injector 
Nominal heat release rate (kW) 
Reduced heat release rate (kW) 
Hourly rate (g/h) 
Hourly rate (l/h)

TRIPLE CROWN BURNER
Marking engraved on injector 
Nominal heat release rate (kW) 
Reduced heat release rate (kW) 
Hourly rate (g/h) 
Hourly rate (l/h)

HOB 4 GAS BURNERS WITH TRIPLE RING BURNER
Total heat release rate (kW) 
Maximum flow rate (g/h) 

(l/h)

Appliance intended to be installed for use with :

Hourly rate below:
at 15°C under 1013 mbars

Natural
Gas

G20

Natural
Gas

G25

• Gas Properties
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USING YOUR APPLIANCE3

DPE7649XF

• DESCRIPTION OF YOUR HOB TOP

Semi-fast burner 1,50 kW*

High-speed burner 2,25 kW*

Auxiliary burner 0,85 kW*

Triple-ring burner 3,60 kW*
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USING YOUR APPLIANCE3

• LIGHTING THE HOB

Each burner is supplied by a tap which
can be opened by pressing it and turning
it in a counterclockwise direction.
Le point “o” corresponds to a closed tap.
Choose the desired burner by using the
symbols located near the knobs (e.g.:
right burner ).
To light the burner:
— Press the knob and turn it a
counterclockwise direction to the
maximum setting .
Continue pressing on the knob to
produce a series of sparks until the
burner lights. The setting for more
moderate flame intensities is between the
symbol and the symbol .

Tip
When a knob becomes difficult to turn,

do not force it. Call the installer for
emergency repairs.
If the flame goes out accidentally, reignite
normally following the lighting instructions.
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USING YOUR APPLIANCE3

• COOKWARE SUITABLE FOR GAS BURNERS

• Which burner should you use depending on your coo kware?

— Adjust the ring of flames so that they
do not extend beyond the edges of the
cookware (Fig. 01).
— Do not use cookware with a concave
or convex bottom (Fig. 02).
— Do not leave a gas burner operating
with empty cookware.
— Do not use cookware that partially
covers the knobs.
— Do not use cookware that goes over
the edges of the cooking hob.

Tip
— keep natural ventilation orifices in
your home open or install a mechanical
ventilation device (mechanical
ventilation hood).
— Intensive, prolonged use of the
appliance may require additional
ventilation; you can, for example, open
a window or provide more effective
ventilation or increase power to the
mechanical ventilation,

if such a system is installed (a
minimum air flow of 2 m3/hr per kW of
gas power is required).
Example: 60 cm hob – 4 gas burners 
total power: 1.5+2.25+3.1+0.85 = 7.7 kW 

7.7 kW x 2 = 15.4 m3/hr
minimum flow
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DAILY CARE OF YOUR APPLIANCE4
• MAINTAINING YOUR APPLIANCE
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SPECIAL MESSAGES, INCIDENTS5
• DURING USE
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COOKING GUIDES6
• GAS COOKING GUIDE
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SOME TIPS7

Tip
— In all cases, for more detailed information carefu lly read each page of the
instructions.
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PERSONAL NOTES8
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PERSONAL NOTES8
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6.1 - AFTER SALES SERVICE

Any maintenance on your equipment
should be undertaken by:
- either your dealer,
- or another qualified mechanic who is
an authorized agent for the brand
appliances.
When making an appointment, state the
full reference of your equipment (model,
type and serial number). This
information appears on the
manufacturer’s nameplate attached to
your equipment (Fig 01) .

Brandt France - SAS with share capital of €100.000.000   RCS Nanterre 801 250 531.

DPE7649XF                                                                               CZ5703082_00 - 02/17

Find full information about the brand at :
www.de-dietrich.com

AFTER SALES SERVICE9


