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SERVICE DECLARATION

Ref. Annex Il EU Regulation no. 305/2011
DoP/KLOVER-006

1. Identification number . SM120
2. Model and/or lot no. and/or serial no. (Art.11-4) . SMART 120
3. Intended use of the product according to the releva . Home heating appliance fed with wood pellets
harmonised technical specification " which can also produce domestic hot water
KLOVER s.r.l.

4. Name or trademark of the manufacturer (ArtE}- | - 37047 San Bonifacio (VRYia A. Volta, 8

. Name and address of the representative (Art.12-2) :
6. Assessment and verification system of the

performance constancy (Annex 5) System 3
NB 1880
7. Notified laboratory : ACTECOs.r.l.
| - 33084 Cordenons (PN)Via Amman, 41
Number of test report (based on System 3) : 0140-12NB, 0141-12NB
8. Declared performances
HARMONISED TECHNICAL SPECIFICATIOI EN 12815 - EN 14785
PERFORMANCE FEATURES PERFORMANCE
Fire resistance Al
Distance from combustible material 200 mm
Fuel spillage risk Compliant
Emission of combustion products
- Nominal power CO at 13% of M,020 %
- Reduced power CO at 13% of M,040 %
Effective temperature Compliant
Electrical safety Compliant
Accessibility and cleaning Compliant
Maximum operating pressure 2,5 bar
Mechanical strength NPD (performance not determined)
Thermal performance
- Nominal power (reduced) 22,7 kW (6,9 kW)
- Nominal power (reduced) yielded to the envirc 5,2 kW (2,4 kW)
- Nominal power (reduced) yielded to water 17,5 kW (4,5 kW)
Yield
- Nominal power 1190,1 %
- Reduced power 1192 %
Flue gas temperature
- Nominal power T 145°C
- Reduced power T 69,7 °C
9. The performance of the product referred to in pointaid 2 is compliant with the declared performance in
point 8.

This declaration is releasaxh the sole responsibility of the manufacturer refedrto in point 4.

Signed in the name and on behalf of the manufacturer by:

Mario Mufaro
i of t
San Bonifacio (VR), 24/08/2015 / .
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PELLET COOKER SMART EN - Rev. 2.

Dear Customer,

First of all we would like to thank you for chedstgERproduct and we hope you will be satisfied with this
product.

Please read the warranty certificate carefully. This is foastdpaig¢hef tHilsser Guidd®lease contact the
authorised Technical Assistance Centre (TAC) for the inbystarstope and to validate the warranty.

We would like to thank you again for trusting KLOVER productddaisiol&eviofiorm you that these models
are the result of forty years of experience in the manufacturepobdotitsfusing water as heat transfer fluid.
Every single detail of the product is manufactured by qualifigdistafioss advanced equipment.

The manual contains a detailed description of the applisilopeition, instructions for proper installation, basic
maintenance and control points, which must be periodicadlyfpetiermore it contains practical advice which
helps to obtain maximum performance from the applianceimitiuehconsumption.

Stay warm with KLOVER!

APPROVED PRODUCT

Certificate number : KIWAO007/RHBAO007/036-BIWA0007/031-BIWA0007/032 B

Copyright

All rights reserved. The reproduction of any part of this manuma) viitlaoyt fitre explicit written permission of
KLOVER Srl is forbidden. The content of this manual may Wwéhuootifigiite. Although the documentation
contained in this manual has been carefully compiled dnklab¥@de srl cannot be held liable for any damages
arising from the use of the same.

Copyright © 2016 KLOVER srl
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INTRODUCTION

Important safety instructions

Please read these instructions before installing and using the product.

- The installation and initial start-up of the appliabegeriemed by skilled personnel traineel@vame
safety standards. They will be responsible for the definitbreonhgallappliance and its proper operation.
KLOVER srl shall not be held liable if these precautionissareed.

- During installation of the appliance, all local regulatiing thosk referring to national and European
Standards - must be observed.

- Connect the flue gas outlet to a flue with the specificatiethéndibectfdue and its connection” section of this
User guide.

- The appliance is not suitable for installation on a shatechflue sy

- If the flue should catch fire, use approptentitéshing equipment or call the fire brigade.

- Connect the product to an earthed power socket. Avoid usioigtsileets/switches or automatic timers.

- Do not use the power supply cable if damaged or worn.

- If a multiple socket is used, make sure that the total voltagedieitielevices does not exceed the rated
voltage for the socket. Also make sure that the total voleadedtedl tonnected to the socket does not
exceed the maximum permitted level.

- Do not use flammable substances to clean the appliance or its parts

- Do not leave flammable containers and substances in tleegpiheappliance is installed.

- The appliance works exclusively with wood pellets #mtherthearth door shut.

- NEVER open the door of the appliance during normal operation.

- The use of poor quality pellets or any other material can dppliagee¢heparation, voiding the warranty and
exempting the manufacturer from all liability.

- Do not use the appliance as an incinerator or for any use othenthéhthatés designed.

- Do not use fuels other than those recommended.

- Do not use liquid fuels.

- The appliance, and its outer surfaces in particular, becomehestguubt tluring operation; handle with
caution in order to avoid burns.

- Only use original spare parts recommended by the manufacturer.

- Do not make any unauthorised modifications to the appliance.

- Do not touch the hot components of the pratuit ¢tass, flue pipe) during normal operation.

- Never touch the appliance if you are barefoot and/or if you haye peetsoofdae body.

- Use the appropriate button to switch off the electrical panstoDoawbtite power supply cable while the
appliance is operating.

- During the ignition phase and normal operation of tiee imgdtiemc the necessary safety distance and do not
remain standing in front of it.

- Keep children away from the appliance when it is rurthingnite get burned by touching its hot
components.

- Do not leave the packaging elements within reach of childisteddisased persons.

- Children and inexperienced people must not be allowed pplissethe a

- Do not use the appliance in ways other than those indscased guitie.

- The appliance is designed for indoor use only.

- This user guide constitutes an integral part of the appliancactfisheofatad another user, this manual must
be passed on to the new owner.

- The Klover pellet products are not suitable for use in smakeless zone

KLOVER S.R.L. DECLINES ALL LIABILITY IN CASE OF ACCIDENTS DUE TO FAILURE TO COMPLY WITH
SPECIFICATIONS OF THIS MANUAL.

KLOVER S.R.L. DECLINES ALL LIABILITY DUE TO INCORRECT USE OF THE PRODUCT BY THE USER,
UNAUTHORISED MODIFICATION AND/OR REPAIRS, AND USE OF NON-ORIBRIFE. GSRARARE

PARTS NOT SPECIFICALLY DESIGNED FOR USE ON THIS PRODUCT MODEL.

KLOVER S.R.L. SHALL NOT BE HELD LIABLE FOR THE STOVE'S INSTALLATION. THE INSTALLER IS TH
SOLE PARTY RESPONSIBLE FOR THIS OPERATION AND IS ALSO ENTRUSTIEDN®/THEGHEE,

3



PELLET COOKER SMARD EN - Rev. 2.

EXTERNAL AIR VENT AND THE CORRECTNESS OF THE PROPOSED INSTALLATION.SBIEUTIONS. A
SAFETY REGULATIONS SET OUT IN THE SPECIFIC LAWS IN FORCE IN THE COUNTRS OF THE STOVE
INSTALLATION MUST BE OBSERVED.

NON-ROUTINE MAINTENANCE MUST ONLY BE PERFORMED BY AUTHORIBHBIANDABBA

To ensure the validity of the warranty, the user must comply with the instructions contained in this guide and, in
particular, must:

- Use the appliance within its operating limits;

- Regularly perform all maintenance activities;

- Authorise expert and competent people to use the appliance.

Failure to comply with the instructions contained in this guide shall automatically void the warranty.

Smoke Control Areas

Under the Clean Air Act local authorities may declare tipawlodlde district of the authority to be a smoke
control area. It is an offence to emit smoke from a chimney of enlaufldingcé&ror from any fixed boiler if located
in a designated smoke control area. It is also an offencend acguirmased fuel” for use within a smoke control
area unless it is used in an "exempt" appliance ("exemibeddfmvols which generally apply in the smoke control
area).

The Secretary of State for Environment, Food and Rural Affairs ey plogvAict to authorise smokeless fuels

or exempt appliances for use in smoke control areas in Ergfland. dncSWales this power rests with Ministers in
the devolved administrations for those countries. SepamtethegiSlatin Air (Northern Ireland) Order 1981,
applies in Northern Ireland. Therefore it is a requiremeiiitmtduelstained for use in smoke control areas have
been "authorised" in Regulations and that appliances uselitttublLiim those areas (other than "authorised"
fuels) have been exempted by an Order made and signed layytted Seteebr Minister in the devolved
administrations.

Further information on the requirements of the Clean Air dcictcheree littp://smokecontrol.defra.gov.uk/

Your local authority is responsible for implementing thé&lé@9Aincluding designation and supervision of
smoke control areas and youaraact them for details of Clean Air Act requirements”

“The Klover SMART 120 (mod&#120, SM120-BP, SM120-P, SM120-B) have been recommended as suitable
for use in smoke control areas when burning wood pellets.”

Installation Regulations

These operating and instructions cover the basic prinsipkeshi® eorrect installation of the pellet appliance,
although particulars may need modification to refleatdoditiaite. In all cases the installation must comply with
current Building Regulations, Local Authority By-lagrsragdlations that affect the installation of the appliance.
The Building Regulations requirements can be met by adtarg teeammendations given in British Standards
BS 8303, BS 6461 and BS 7566 as an alternative meansitoeaphiatent level of performance to that obtained
by following the guidance given in Approved Document J.

Health and Safety

Care must be taken when installing a Klover pellet applsamedhat the requirements of the Health and Safety at
Work Act are met.

Handling Adequate facilities must be available for loading,amd site handling the appliance bearing in mind the
weight of the appliance.
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THE MACHINE AND THE PELLETS

Components of the appliance

The table below shows the standard features of the appliance:

Expansion tank 101t

Safety valve 2,5 bar

Pressure gauge 0—4 bar

Check valve Yes

Manual air vent valve Yes

Heating system pump Yes Mod.25/70
DHW heat exchanger On prepared models only
Systentoad connection with cock Yes

Electrical setting for the connection of the domestic water flow switch Yes

The appliance is delivered with the following equipment:
- No. 1 user, installation and maintenance guide;

- No. 1 power supply cable;

- No. 1 key for opening technical compartment;

- No 1 swab D.40-170 mm L.420 mm;

- No 1 swab D.65-300 mm L.450 mm.

Key for opening technical
compartment.
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FRONT LEFT TECHNICAL COMPART]|

— Main switch ON/OFF.

Safety thermostat witl
manual reset.
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SIDE LEFT TECHNICAL COMPART

Manual air ven
valve.

Anti-interference filter
Connection for power
supply cable with 2 bailt-
Safety valve fuses (4A 250V).

calibrated 2.5 be
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FRONT RIGHT TECHNICAL COMPART

Expansion tank System load and

10 | with pre-load 1 bar. boiler body.

Manometer
(indicates the
pressure of the
heating system).

REAR TECHNICAL COMPART_

T
"
ﬁ

Boiler body and systen
drain cock.

Domestic hot water outlet pipe
connectionon prepared models

only).

Domestic cold water inlet pipe
connectior(on prepared model
only} system load and boiler
body.

Delivery pipe connection of the
heating system with check valv

Terminal for room thermostat
connection.

Air intake pipe.

Flue gas outlet.

Return pipe connection of the
heating system.
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Overall dimensions / Connections data sheet (Model with upper flue gas outlet)
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Description of connections

M= System Delivery 3/4"F
R=System Return 3/4"M
F=Domestic cold water inlet (on prepared modetysiay) load and boiler body 14 mm
C=Domestic hot water outlet (on prepared models only) 14 mm
A =Intake pipe 50mm
S=Flue gas outlet 100mm M
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Overall dimensions / Connections data sheet (Model with rear flue gas outlet)
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Description of connections

M= System Delivery 3/4"F
R=System Return 3/4"M
F=Domestic cold water inlet (on prepared modetysiay) load and boiler body 14 mm
C=Domestic hot water outlet (on prepared models only) 14 mm
A =Intake pipe 50mm
S=Flue gas outlet 100mm M
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Technical Specifications

Nominal heatput

Reduced thermal capacity

Nominal thermal output

Reduced thermal power

Nominal power released to heating water

Reduced power released to heating water

Nominal power delivered to room due to radiation
Reduced power delivered to room due to radiation
Efficiency at thermal nominal power

Efficiency at reduced thermal power

CO at 13% oxygen at nominal thermal power

CO at 13% oxygen at reduced thermal power
Power consumption amitax

Nominal voltage

Nominal frequency

Expansion vessel litres/preloading bar

Maximum operating/recommended pressure

Flue pipe diameter

Air intake pipe diameter

Minimum chimney draught at nominal thermal power
Minimum chimney draught at reposed

Combustion gas mass at nominal thermal power
Combustion gas mass at reduced power

Pellet tank capacity

Average exhaust flue gas temperature at nominal thermal powe
Average exhaust flue tgasperature at reduced power
Boiler body capacity

Width

Height

Depth

Minimum safety distance from flammable materials
Weight

* Power consumption only during the ignition cycle.

kW (Kcal/h
kW (Kcal/h
kW (Kcal/h
kW (Kcal/h
kW (Kcal/h
kW (Kcal/h
kW (Kcal/h
kW (Kcal/h
%

%

%

%

Watt

\Y

Hz

bar
mm
mm
Pa
Pa
gls
gls
Kg
*C
°C
litres
mm
mm
mm
mm
Kg

The appliance's heat output may vary depending on the typsed pelle

11

25,2 (21.700
7,5 (6.500
22,7 (19.600
6,9 (6.000
17,5 (15.100
4,5 (3.900
5,2 (4.500
2,4 (2.100
90,1
92
0,020
0,040
25-300*
220
50
10/ 1
2,5/1,5
100
50
12,6
10
162
9,4
32
145,1
69,7
24
1200
880
600
200
290
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Pellet properties

The appliance has been tested with all types of pelleterattadlabbrket. The pellets must have the following
properties:

- Diameter 6 mm.

- Maximum length 35 mm.

- Maximum humidity conterfd 6.

- 100% wood. Totally additive-free.

- Maximum ash residue 1.1 %.

To obtain good performance from the appliance, we recommet djuziityg gelleBellets should be poured
into the tank using a shovel, and not directly from the bag.

Good quality pellets should have the following properties:

- Constant diameter cylinders with a smooth, shiny surface;

- There should not be a lot of sawdust inside the packaging;

- After grabbing a bunch of pellets and placing them into fillechtéthevater, good-quality pellets will sink and
poor-quality ones will tend to float;

- The quality certification data, in particular conformity twairdeanddods such as EN14961-2, DIN 51731 and
O-NORM M7135, should be indicated on the packaging;

- The packages should be intact since pellets tend to attigorblinnidity not only reduces the calorific value
and increases the amount of flue gases expelled, but alselliagsdgstsvproduct which may create problems
with the appliance.

The production of pellets must be compliant with some listerm#dioisa(such as EN14961-2, DIN 51731 and O-
NORM M7135) which establish minimum values for qualitpehetskS o facilitate the right choice of the
combustible material you can find below one of the mosedifioaimn marks identifying the quality of the pellets:

Indication of the standaurt

base reference for the qui
classes EMus \

Indication of the qualit
class of the certified pelle
(preferable Al

Code of the certified company

consisting of two elements:

- Symbol of the country of
production (example “IT")

- Progressive number assigne
the acquisition of the
certification (example "xxx")

The use of poor quality pellets or any other material can damage the appliance operation, voiding the warranty
and exempting the manufacturer from all liability.

In order to guarantee trouble-free combustion, the pellets must be stored in a dry place.

REQUIREMENTS OF THE PLACE OF INSTALLATION
Positioning

The initial phase for best installation of the appliancengwitsetptimum location; the following elements need to
be considered:

- The possibility of creating an external air vent;

- The possibility of creating a straight flue, preferably coaxiat tf the appliance;

- Proximity to the main water drain and/or the boiler (if ones&lyeady exi

- Proximity or ease of connection to the water system;

- Ease of access for cleaning the appliance, the flue gas exaadshpifiae.

12



PELLET COOKER SMARD EN - Rev. 2.

The unit must be installed on a floor with a suitable lyatf tagpacisting building does not fulfil this requirement
appropriate measures (e.g. load distribution plate) must be taken.

The minimum safety distance from flammable materials must be at least 200 mm from the sides and back of thi
appliance.

Relocating the appliance should not be done by forcing len glesskamderamics.

The installation must guarantee easy access for cleaningctheltapfilia gas exhaust pipes and the flue, and any
subsequent maintenance operation by the Authorisedstastarical @ntre.

Once you have found the best location for the appliance f@ltssiting the instructions given below.

Spaces around and above the appliance

The figure below shows the minimum distances from walls-easithhegemovable furniture, that need to be taken
into consideration when positioning the appliance.

REAR WALL

50 cm 50 cm

TIVM 3dIS

SIDE WALL

The hood assembled above the central heating cooker rass7becat &vay from its upper part (also see
technical features in the instructions manual attached to lieeimstadead).

Any shelves or false ceilings mounted above the apglibac teast 70 cm away from the top part of it.
Furniture and movable objects must be positioned at least 1® sidefsuriabes of the appliance; these objects
must be moved when performing maintenance on the appliance.

Protect all structures that can catch fire against the radiatedreeat of the fi

Any extra intervention by the Authorised technical assistance centre, where it is neaissanntxt the

device from the system, will not be recognised under warranty as described if\Vthagtety Conditions”

External air intake

During operation, the appliance takes in air from the enviraomi¢iig instdiled; It is therefore essential that this
air is replaced through an external air vent. The absencerufriragy aiffeet the flue draught and therefore the
combustion and the safety of the appliance.

Therefori is mandatoryo install an external air vent with a minimum completefg&eshiplaast 80 ctn
(round hole with minimum diameter of 15 cm protected Wifixeddpegeamesh grid).

If the wall behind the appliance is on the wets@®mmend you make the hole near it at @bt @ the
groundsee example in Fig. A)

If it is not possible to put an air vent in the wall behindddenagkdianhole in a perimeter wall in the room where it
is installed. If it not possible to put the external air vemtdnmdbensas where the appliance is installed, this hole
can be made in an adjoining room as long as this rodoatEsyparmanently, by means of a transit hole (15 cm
minimum diameter).

The hole must be protected externally with a fixed grille. viehgrpl®tactst be checked periodically to ensure that
it is not obstructed, thereby impeding the passadetdfaie keep the air vents clear of obstructions.

13
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The UNI 10683 Standard FORBIDS the drawing of combustion ag, inaregaresgs storing combustible
materials, or from business premises with a fire hazard.

Do not connect the external air vent directly to the applianigertrdiutierg are other heating or extraction
devices inside the room, the air vents must guarantee a swificrdiafor properly operating all the devices.

Only sealed appliances (e.g. C type gas appliances, atieotdiigit29 Standard) or appliances that do not
cause a lower pressure compared with the external envirgneseristar be installed in the place where the
appliance is installed.

Extractor fans can cause malfunctions to the appliancéhié sseade room.

—n
[m
[m}
[m}
[m
[m}

s
Y =

0Ooooao
Figura A

The flue pipe and connection to the same

a
a
a
a
a

Theflue pipels an essential element for the efficient operation ahttee &pgliflue must have a minimum cross-

sectional area as that indicated in the technical speoffitetiappliance (120 mm). Each product must be

equipped with its own flue, without other adjoining eléangnthifboeys, stoves etc.). The flue dimensions are

closely related to its height, which must be measured frontéhttugpgdia outlet to the base of the stack. In order

to guarantee adequate draught, the chimney stack flue outledtheftwiesras big as the flue pipe cross-section.

The discharge pipe for combustion products generated by theHbdestitdrangst comply with the following

requirements:

- It must seal off the combustion gases, as well as being wateifablyfiaothted and insulated in relation to
the conditions of use (refer to UNI 9615);

- It must be made of suitable materials capable of withstahdieghemival stress, heat, and the effects of
combustion gases and condensate, if any;

- It must go upwards after the vertical section, for the entire remaéimanmpamtuvw gradient of 5%; The sub-
horizontal section must not have a length greater than ¥4 of tkeebtfectvéne flue or chimneynast
not be longer than 2,000 mm

- It must preferably have a round internal cross-section: stpragalar ceoss-sections must have rounded
corners with radius not inferior to 20 mm;

- It must have a constant, free and independent internal cross section;

- Rectangular cross-sections must have a maximum ratio eh e sides;

- If the flue pipe is installed on the outside it is eas@rgahdulated in order to avoid the flue gas cooling
allowing condensation to form;

- Parts made from non-combustible métesiallssolutely prohibited the use of aluminium flue pia@able
of withstanding combustion gases and potential conaensatierused for mounting the flue gas pipes (for the
section from the appliance to the flue inlet);

- Itis forbidden to use fibre cement pipes to connect the appliaage to the fl

- Flue pipes must not pass through rooms in which the ihstaitdticstian devices is prohibited;

- The flue pipes must be assembled in such a way as to guarargesealdeyof flue gases during low pressure
operation of the appliance;

- The installation of horizontal sections is prohibited;
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It is prohibited to use counter sloping elements;

The flue gas pipe must allow for the recovery of soot or hentbanadilbave a constant cross-section;

It is forbidden to allow other air intake conduits and systenmgiipesitette flue gas pipes, even if they are
over-sized.

FURTHER SPECIFICATIONS TO BE CONSIDERED

The appliance works with the combustion chamber in deghtessilue pipe in presstigpssential that

the flue gas outlet is hermetically sealed.

The flue pipes inside the installation room must be madideahateuiéiee current regulaticarng

equipped with seal gaskets with a minimum diameter of 120 mm.

The pipes must have a double wall (thermally insulated) lgritsutatiéalbwith rock wool. The maximum
temperature of the flue pipe inside the room must not exceed 70°C.

IT IS MANDATORY TO HAVE AN INITIAL VERTICAL SECTION OF AT LEAST 1. BOMT IN ORDER
GUARANTEE CORRECT FLUE GAS DISCHARGE.

Every direction change must be carried out with a T-ghapddrfgpection cap. The tubes must be air tight
through special seals which resist up to 250° C. Attach the pigkksvithtbpecial collars to avoid any
vibration.

IT IS STRICTLY FORBIDDEN TO INSTALL DRAUGHT REGULATION VALVES (BESTERFLY VALV

Per il collegamento alla canna fumaria esistono dudiss#gribmiriportate:

SOLUTION-AREAR FLUE GAS OUTLET

\ | —0120mm
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SOLUTION-2UPPER FLUE GAS OUTLET
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If the flue should be old or too big (interatdrdigeater than 15 cm), duct the flue usinigss steeel pipe,
properly insulated with rock wool or vermiculite, and sizetbabeoraliig. The connection to the flue must be
appropriately sealed.

When assembling the flue, there must be no more than 4 direction changes, including the initial T-shaped
fitting.

Chimney

Thechimneyis a device crowning the flue, used to ease dispersion on guotuds.

It must satisfy the following requirements:

- It must have a usable outlet cross-section no less thaat dbtheflie onto which it is inserted,;

- In must be shaped in such a way as to prevent rainwater or spavg firoim thee flue;

- It must be built in such a way as to ensure the discharge oftyoprodstate even in the event of winds from
every direction and inclination.

The outlet height (where height refers to the top of the flue, regashiesegfsagks) must be outside of the so-

called reflux zone, in order to prevent the formation of coveseprpresging the free discharge of combustion

by-products into the atmosphere.

It is therefore necessary that the minimum heights - indicdldingtb@afwams - are observed:
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Distance > 5 m | Distance > 5m Distance > 1.85m f;j 1=
0|8

S|

: a|s

Distance > 1.85m |2

| ———————ﬂ*——* w2

o|c

Technical

0.5m

volume

Reflux
zone

1m minimum

ELECTRICAL CONNECTION

The electric connection must only be perfaymadiiey staffin compliance with all general and local safety
standards.

Check that the power supply voltage and frequency correspond +cbR20¥.
The appliance's safety is ensured when it is properly tooanettieient earthing system.

In the electric connection to the mains poweimsalpgd a 6-Ad 30 mA differential trip-switch with suitable
breaking load. The electric connections, including theeetidh,const be made after shutting off the electrical
system.

When completing the system, bear in mind that the cablaglrimuahhenmovable manner and far from parts
subject to high temperatures. During the final wiring ofathly ciseutpmponents with a suitable electrical
protection rating. Do not pass electric cables in the imniydiditth@itiire gas pipe, unless they are insulated with
suitable materials.

KLOVER srl declines all responsibility for injury to persons and animals or damage to objects due to failure
connect the appliance to earth or to comply with IEC specifications.

Control of any coupled boiler

If the pellet appliance is to be coupled withuaslpriengtalled boiler in the system (e.g. wall-hung gasiboiler),

must ensure that the standard boiler stops when the pelletiaggptimacthheating of the system. The electrical
setting, which is accessible fromahgechnical compartnietdgrvenes on the standard boiler when the heating
circulating pump of the pellet appliance starts up so as togawedddualers operating simultaneously on the same
system. The coupled boiler is however always availablédatitregirdomestic hot water.

The two wires prepared on the back of the appliance (blue and brown wires) will have aragatpti220Itv
when the pellet appliance pump is working, and no voltage when the pump stops.

It is therefore necessary to connect the 2 wires to a relay thateviRammtidiénmostat (R.T.) input of the
coupled boil&ree the following example)

BROWN
u TA.
-~ —_— g CONTACT
5 w COUPLED
BOILER
BLUE
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Control of a possible three-way motorised valve for the DHW system (on prepaseshiy)odel

The pellet appliance is equipped as standard with a cpagsibfer3away motorised valve to be installed on the
domestic water cir¢fat prepared models otytheear technical compartroéitie appliance there are four wires
with fastons protected by a red seal, which can be usedniptieentibieee alstwiring diagrajnThe four

wires have different colours, and precisely:

- Blue wire = 3-WAY VALVE COMMON

- Black wire = PELLET APPLIANCE SANITARY SIDE

- Brown wire = GAS BOILER SANITARY SIDE

- Yellow/green wire = GND

Below there is an example of a connection using a 3-Whspetvg return. Remember that the hydraulic
connection must be made in such a way that when the valve isaérgsisties vom the gas boiler. Only when
the appliance temperature is suffieietitienu 5 3 Way Threshpthe three-way valve is powered, closing the gas
boiler water circuit and opening the water circuit of the appliance

BROWN
Opening phase
BLUE
Neutral/common
BLACK
Closing phase

YELLOW/GREEN
Ground

3-way valve with
return spring

Type 1

N.B.: in the example above, the brown wire can be used to control a service relay.

18



PELLET COOKER SMARD EN - Rev. 2.

Connection to the room thermostat

On the back of the appliance there is a bridged terminaledtiwlcdnect the environment thermostat that will
command the operation.

OPERATING PRINCIPLE

Open contact:
- The appliance switches directly to economy mode of&tiBEONOMY”
thus minimising its operating power.
- The heating circulating pump of the appliance switches off.
- The temperature in the boiler increases due to thermal iregizhaatihi
temperature set with “SET H20” and displ2@sECONOMY” on its monitor.
- The appliance now switches itself off automatically if aff leeestadiosving
conditions occurs:
- If it remains in Economy mode Opérdidd ECONOMMY a time set
on Pr4430 minutes as default setting)
- If it exceeds the temperature differential set/sat BeA8efault at 5°C),
in other words if Temperature H8E® 120F Pr43).
- The appliance will switch on again automatically if bdiiwoenghedioditions
occur:
- The contact of the room thermostat closes.
- The temperature falls below the temperature differential &ettarsPr43
default at 5°Ch other words H20 TemperattB8&® K206~ Pr43).

If the above condition occurs during the switth;please wait until the cycle is complete.

N.B.: If the water temperature exceeds the threshold setbasPiBtault at 83%he circulating pump of the
system is forcedly switched-on to ensure the disposal oheatebsis@voiding the reaching of high temperatures
of the water in the boiler. For this reasecoinisiended that the heating system is notlestrkly

WARNING: If the room sensor‘iReéhete Contrid also enabléste‘Menu 04 Enable Contadtie appliance
enters the economy mode when both instances are satisfied.
In case of setting one of the three OVEN OUTPUT POWERS, be aware tsatt®psxtiheded.

HYDRAULIC CONNECTION

The plumbing connections must be made in a rational weagousiactitns on the template of the appliance. To
facilitate the connection of the pipes, all the plumbtiunsdravecbeen fitted on the rear side, leaving space to
make the appropriate connections.

The appliance can be coupled with any other boiler alleddy itteasystem. In this case it is essential to fit all the
necessary safety devices and shut-off valves basedem tedsygended use. It is also necessary to consider all
laws and national, regional, provincial and municipeisedtiiee country where the appliance is installed.

N.B.: The appliance can be installed with the expansion vessel closed because it is equipped with a device
stopping fuel loading, a safety manual reset thermostat and an audible alarm, which are activated if the
temperature goes too high.

You can install the appliance in the same room as another boiler only if this has a sealed chamber; installation
must be performed in compliance with the current regulations.

The maximum mains water pressure should never exceed 3 bar; recommended operagnd.prbasur
(during operation).
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In the event of water with hardness exceeding 28 °f, an anti-limescale device must be installedeThis must b
selected on the basis of the specific properties of the water.

IT 1S MANDATORY TO INSTALL ONE FILTER AND A MAGNETIC DIRT SEPARATOR FILTER AFTER THE
APPLIANCE RETURN PIPE IN ORDER NOT TO COMPROMISE BOTH THE WGBKING PROCE
DURATION WORKING TIME OF THE CIRCULATION PUMP.

The appliance must be mounted exclusively by qualified per§mmapulously comply with the instructions given
in this guide.

The manufacturer declines any liability for damages caused due to incorrect assembly.

THE DISPLAY

The appliance's operating mode is displayed on theftartsoieng\on the menu, it is possible to choose from
many types of display and available settings accordirectedhmesal.

The figures below show the display when the appliancedein ON m

ROOM TEMPERATURE (optioni CLOCK WATER TEMPERATUR

=
i

2

£
i VRN

DIALOGUE| REAL WORK POWER
(It is showitashing only when it is diffel
from the one actually set)

1st LED SERIES 2nd LED SERIES

11
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The following figure describes the meanings of the staappsagirajson the display lef{lstdeED SERIES).

ROOM THERMOSTAT: the LED is on when the thermostat contact is open.

PROGRAMMABLE THERMOSTAT: the LED lights up when at leasirahs\gitati-off program is activ
IGNITION HEATING ELEMENT: the LED is on when the ignition heiatexgieéemen

SCREW FEED: the LED lights up when the pellet loading gear mhotor is starte

FLUE GAS EXTRACTOR: the LED lights up when the flue gas exaractor is activ

DHW FLOW SWITCH: the LED lights up when the DHW flow swittbsedntabidh means there is
demand for hot wateED only works when the flow switch is connected

PUMP: the LED lights up when the system circulation pump is active.
ALARM: the LED lights up when the boiler is in a state of alarm.

The meanings of the status signals appearing on the top righdisplayoéth described b&od LED
SERIES).

il I =
1 2 3

Bl Il = .
4 5 6 7

- LED 1: the LED lights up when the daily programme of the ors af€tbedtings i
- LED 2: the LED lights up when the weekly programme of the ©is aft hetting
- LED 3: the LED lights up when the weekend programme of thgis aiftaegttin
- LED 4: the LED lights up (flashing) when the operation paranmeferditaed bei
- LED 5: the LED lights up when the summer function is activan(thict peemtlict).
- LED 6: the LED lights up when the winter function is active.

- LED 7: the LED is not currently used.

The following diagram shows the display when setting or prpgratmgipgrameters.

INPUT

CHRONO
DAY

N

g0

-
D

~

&
St | a
9 )
A

DIALOGUE MENU LEVEL

The INPUT area shows the entered programming values.
The MENU LEVEL area shows the current parameter/menu level.
The DIALOGUE area displays the meaning of the current parameter/menu
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The table explains how the buttons on the display work.

KEY DESCRIPTION MODE ACTION
Programming mode..  Changes/increases the value of the selected menu item
1 Increase temperatu(e)
Working/off.. It increases the temperature of the room/water the
Programming mode..  Changes/decreases the value of the selected menu iten
2 Decrease temperatui@
Working/off.. It decreases the temperature of the room/water th
- Enters the menu in question.
3 Set
Menu mode.. Accesses the next level of sub-menus.
Working.. Switches the appliance on and/or off when presse
seconds.
4 ON/OFF In alarm block.. Releases the alarm.
Outlet
Menu/programming mo Moves you to the previous menu level, saving the
made.
Working/off.. Decreases the working power of the appliance.
5 Decrease poweB) Menu mode.. Moves you to the next menu item.
. Moves you to the next submenu item, storing the ¢
Programming mode..
made.
Working/off.. Increases the working power of the appliance.
6 Increase poweB) Menu mode.. Moves you to the previous menu item.

Programming mode..

Moves you to the previous submenu item, storing
changes made.

(1)1t selects the WATER TEMPERATUREESEHI2GVhen first pressed.
(2)It selects the ROOM TEMPERATURBESEROOM TEM®ien first pressed.
(3)It selects the WORKING OUTPUT “SET POWER” when first pressed.

THE MENU
Access the Menu by pressing key 3 (Set).

The menu is divided into different items and levels, pessdioghecprogramming and settings options of the
appliance.

Buttons 5 and 6 allow you to select the menus to be modified.
Buttons 1 and 2 allow you to change the set value indhaesalecte

Listed below are the menus present on the PCB, with the leietiansexp

Menu 0% Set clock
Allows for setting the current date and time.
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Menu 02 Set chrono

Sub-menu 0201- Enable chrono
Allows you to globally enable and disable all progtiaenmasiat functions. For the correct operation it is
recommended to enal{l©iN"when at least one on/off programme (daily, weekly or vggakend)pso

activated.
‘ MENU LEVEL SELECTION MEANING POSSIBLE VALUE
~ 02-01-01  ENABLE CHRONO Enable/disable set programs \ ON-OFF

Submenu 02 02— Program day
Allows you to enable, disable and set the programmabliedhiéyposjgamme functions.

Two operating time slots can be set according to the following @ffesigihalsethe clock to ignore the

command:

| MENU LEVEL SELECTION MEANING POSSIBLE YAIES
02—-02-01 CHRONO DAY Enable/disable the daily programme ON-OFF
02—-02-02 START 1 DAY Turron time of the first programme Time-OFF
02—-02-03 STOP 1 DAY Turnroff time of the first programme Time-OFF
02—-02-04 START 2 DAY Turrontime of the second programme Time-OFF
02-02-05 STOP 2 DAY Turroff time of the second programme Time-OFF

Sub-menu 0203- Program week
Allows you to enable, disable and set the programmablewkekiygstagram functions.

MENU LEVEL

02-03-01

SELECTION
CHRONO WEEKL

MEANING
Enable/disable the weekly programme

POSSIBLE VALUE

ON-OFF

The weekly programmer has 4 independent on/off programmegniti# twotss all four simultaneously.
By setting OFF in the time field, the clock ignores the corespoadihg

PROGRAM 1
| MENULEVEL ___ SELECTION . MEANING _________ POSSIBLE VALUH
02-03-02 START PROG Turron time of the first programme Time-OFF
02—-03-03 STOP PROG Turnroff time of the first programme Time-OFF
02-03-04 MONDAY PRAG On/off
02—-03-05 TUESDAY PRAG Onl/off
02—-03-06 WEDNESDAY PROG On/off
02—-03-07 THURSDAY PRAQG Reference days of the first programme On/off
02—-03-08 FRIDAY PRGI On/off
02-03-09 SATURDAY PRAG On/off
02-03-10 SUNDAY PREIG On/off

PROGRAM 2

POSSIBLE VALUE
02-03-11 START PRO% Turron time of the second programme Time-OFF
02—-03-12 STOP PRO& Turnroff time of the second programme Time-OFF
02-03-13 MONDAY PRE&G On/off
02-03-14 TUESDAY PR&G On/off
02-03-15 WEDNESDAY PRQG On/off
02—-03-16 THURSDAY PRQG Reference days of the second programr On/off
02-03-17 FRIDAY PRG& On/off
02-03-18 SATURDAY PRQG On/off
02-03-19 SUNDAY PRE&G On/off
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PROGRAM 3
POSSIBLE VALUE
02—-03-20 START PRO& Turron time of the third programme Time-OFF
02-03-21 STOP PRC& Turnroff time of the third programme Time-OFF
02—-03-22 MONDAPROG3 On/off
02—-03-23 TUESDAY PREXG On/off
02—-03-24 WEDNESDAY PRAG On/off
02—-03-25 THURSDAY PR@GG Reference days of the third programme On/off
02—-03-26 FRIDAY PRG& On/off
02—-03-27 SATURDAY PR@GG On/off
02-03-28 SUNDAY PRGE5 On/off
02—-03-29 START PROSG Turron time of the fourth programme Time-OFF
02—-03-30 STOP PROG Turnroff time of the fourth programme Time-OFF
02-03-31 MONDAPROG! On/off
02—-03-32 TUESDAY PREG On/off
02—-03-33 WEDNESDAY PRAOG On/off
02—-03-34 THURSDAY PRd&G Reference days of the fourth programm On/off
02-03-35 FRIDAY PRGG On/off
02—-03-36 SATURDAY PRAG Onl/off
02-03-37 SUNDAY PRGG On/off

Sub-menu 0204— Program week-end
Enables/disables/sets the programmable timer's weakenFahocday and Sunday).

MENU LEVEL SELECTION MEANING POSSIBLE VALUH
02—-04-01 CHRONO WEHND Enable/disable the weelkeadramme ON-OFF
02-04-02 START 1 WEHND Turron time of the first programme Time-OFF
02—-04-03 STOP 1 WEEKND Turnroff time of the first programme Time-OFF
02—-04-04 START 2 WEEND Turron time of the second programme Time-OFF
02—-04-05 STOP 2 WEEKND Turnroff time of the second programme Time-OFF

TIP:in order to avoid confusion and any undesired switching avisffarnbgi@dtivate a single programme at a tim
weekly or weekend programme).

Deactivate the daily program if you wish to use the weeklgtpaahriiyon use the weekly program in programs
and 4, always keep the week-end program disabled.

Only enable week-end programming after disabling the raeekly prog

Menu 03- Select language
Allows you to select the dialogue language from the ai@&fi@l@oo, English, French, German and Spanish).

Menu 04-Enable contact (only available if the remote control room thermostat sensor is enabled)
Enables operation of the Room Thermostat contact if the roomsensperatuitRemote contrad”enabled
(see théRemote Controfanual)

The Room Thermostat contact operation is always active if the codhresexteori&emote contr@d’disabled.
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For example:

1 ZONE 2

()

=
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"y T

L KLOV
THERMOSTAT PROGRAMMABLE
CONTACT THERMOSTAT
(boiler temperature) (ambient temperature)
r - COLLECTOR
l l
[
I

: ZONE 1 :

1 Legend

SYSTEM DELIVERY

I STORAGE
BOILER

SYSTEM RETURN

DOMESTIC COLD WATER

DOMESTIC HOT WATER

e

ZONE VALVE

MOTORIZED 3-WAY VALVE

CHECK VALVE

FILLING UNIT

do BEE 0000

-
G
L.e‘k
DOMESTIC COLD
WATER INTAKE

In this condition...

...to control the appliance with only the KLOVER “Remote confpelatooenstemsor:

- enable the room sensor ofRémote contr¢@Btove settings menu +> Enable room sensor -> ON)

- disable the boiler thermostat contact on the display ofdbéMppliah - Enable contact -> OFF)

In this case, the appliance first enters economy mode opénaticait@antatically switches off when the desired
room temperature (detected with KLR®EBte cont)dl reached.

...to control the appliance with both the KLOVER “Remote contrefataeratehthe boiler thermostat:

- enable the room sensor ofRbmote contr@Btove settings menu +> Enable room sensor -> ON)

- enable the boiler thermostat contact on the display of thé\gmliahc&nable contact -> ON)

In this case, the appliance first enters economy mode opdhnaticentantatically switches off when both
temperatures have been reached.

...to control the appliance with the boiler temperature only:

- disable the room sensor ofRémote contr{Btove settings menu +> Enable room sensor -> OFF). The room
sensor is automatically disabled if no external “Remoteconéciéds

- enable or disable the boiler thermostat contact on the éispljanicds (Menu 4 - Enable contact -> ON/OFF).

In this case, the appliance first enters economy mode opdhaticentanaatically switches off when the boiler

temperature (measured with an external thermostat immerseqd mathbdmil reached. This may be a viable

solution to heat DHW in summer.

...to control the appliance without using external thermostatd) the wriewiemperature in the heating system:

- disable the room sensor on the “Remote control” (Stove settirigsatilemosn sensor -> OFF). The room
sensor is automatically disabled if no external “Remoteconaciéds

- enable or disable the boiler thermostat contact on the digplaljaotcthéMenu 4 - Enable contact -> ON/OFF).
The contact must obviously be bridged (already providedias stand

Only when reaching the temperature3{et iH2Qhe appliance enters economy mode operation.
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Summary:
REMOTE CONTROL MENU 04 ENABLE R.T.
CASE " ROOM SENSOR CONTACT aclloh
1 OFF OFF It works with rodin@rmostat contact.
2 OFF ON It works with room thermostat contact.
3 ON OFF It works with remote control room sensor only
4 ON ON It works with remote control room sensor and

thermostat contact.

Menu 05-3-Way Threshol (can be used only on models with DHW)
It allows setting the temperature threshold for switching theiS8edayatmetimstalled in the DHW system.
Change-over occurs after 30" from reaching the set temperatateyatetesithof 2°C.

For example:

3-way Valve Threshold = 55°C

The valve opens after 30" from reaching 55°C.
The valve closes if 52°C is reached.

Menu 06- Acoustic alarm
Allows you to enable or disable the acoustic signal froffeelarm. The alarm signal is only available on the
appliance board, and not on the eX®amaite control”

Menu O Initial load

Enables pellet poading for 90” when the applisusedtched off and cooled down. Start the function with button 1
and stop with button 4. This may be useful if the appliarext as Sftieclihe tank has been completely emptied, or
when it is filled for the first Waening: once the operation has been completed, before switching on the
appliance you should empty the accumulation of pellets deposited inside the brazier.

Menu 08- Stove state
It allows for viewing the instantaneous state of the appl@micey thestate of the various devices connected to it.
Several pages are displayed in succession. The data ferdsaiveidal assistance Centre.

Menu 09- Technic calibrat

Allows you to access all data reserved for the Technical AsgigtaAcedss is protected by a password.
Unauthorised access can cause serious damage to the edghipgeahd the environment as well as personal
injuries.

INITIAL START-UP

Filling the system for the first time

After the water connection of the appliance, fill the system as follows:

- Check the seal of all piping, the expansion vessel, aratitimepziropt

- Open thémanual air release vadvethe appliance;

- Open thésystem load coti’load the system. Gradually allow the air to come out frantéheqmh the
“manual air release vabyatimum working pressure is 1.5 bar (when the appliance is operating);

- Vent all radiators and any other de-aeration systems to ensuggehat tiebubbles in the system.

After installation, check the seal of all plumbing jointst femtluayis of operation.

The system and the water inside the boiler can be emptied by'bpistimmptyeand system drainsiteted
at the right side of the appliance.
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In intensely cold periods it is good practice to leave the heating system running. In the event of a prolonged
absence, anti-freeze must be added to the heating water or the system must be completely emptied.

In a system subject to being emptied frequently, it is esgimgias thetfdbrmed with water suitably treated to
remove hardness which can give rise to scaling.

NEVER OPERATE THE APPLIANCE WITHOUT WATER IN THE BOILER BODY. B8HNUIIBHAT HAP
APPLIANCE WOULD NOT HEAT THE ROOM AND IT COULD SERIOUSLY COMPRRATSENTAIRCIDPE
THE DURATION OF THE SAME.

Pellet loading and connection to the mains power supply

Perform the following operations:

- Connect the appliance to the electrical system by usingditalpevide

- Set therfain switch ON/OE-" (ON;

- Fill the pellet tank; for the first ever ignition, to avoid wastinguinedtiifoefiéing the entire screw feed channel
(this should be done every time the appliance runs out of peleetscommend you follow the instructions in
the*“MENU 07 INITIAL LOAD”

- Switch the appliance on by using the ignition button oy thetttispdd. See the instructions Wéoming:
before switching on the device make sure that there are no pellets in the brazier; ibikeradsssary to
empty and clean the brazier.

WARNING: DO NOT LOAD MANUALLY PELLETS IN THE GRATE IN ORDER NOT TO'BEMPROMISE
SAFETY AND WORKING OPERATION OF THE APPLIANCE.

We recommend that you use high quality pellets so as not to impair the operation of the appliance. Damage
caused by poor-quality pellets shall not be covered by the warranty.

Ignition cycle

Pressing button 4 (ON/OFF) for a few seconds allows you to stadyttie.igffiiioa while, the display shows
“START"and the flue gas intake device and ignition resistanoe Afigich few seconds the appliance goes into

a phase of preheatiaA¢ TERPRE PREEAT useful to sufficiently heat the ignition resistance before the loading o
the pellets in the brazier. After the pre-loading phase thewajipliaado theOLD FLAMBShase where the

pellets are loaded into the brazier at regular intervals. aifrers thite the display shows the méssage This

step is used to allow the fire to spread evenly across the braz#h thedunburned pellets from the previous
phases. After these phases, the appliance enters the work moedetgidivepvalue.

If the ignition fails, the display will shoavritisl@ IGNITION”

The alarm may also occur if the brazier is dirty; in this case, clean the brazier and re-start.

Summary:

The ignition cycle can last 25/30 minutes max. andgadfiidesieps:

Step 1 - START = Ignition of the flue gas extractor.

Step 2 - AFTERPRE PRE-HEAT = Waiting for the resistance preheating.

Step 3 - PELLET P-LOAD = Pellet pre-load (initial toatiphaodsesistance ignition. (Not as standard
settings)

Step 4 - HOLD FLAME = Loading pellets (intermittent loadheadpesiing.

Step 5 - FIRE = Resistance switch-off and flame stabilisation.

The appliance switches into working mode after ignition gh@aseraiutut set during ignition via buttons 1 and
2.

Warning: during the ignition phase and normal operation of the appliance, maintain the necessary safety
distance and do not stand in front of it.
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Working mode from power 1 to power 5

During the working phase, by pressing 1, you c&8EEtHREIaximum water temperature in the boiler). When
this temperature is reached, the appliance enters economytimgdeHR@BECONOMY”

5°C before reaching the temperature'S&ToH20Qthe appliance starts modulating output by decreasing the pellet
intake and reducing the flue gas extraction speed.

For example: “SET H2QSet at 75 °C
Working power set at 5

- Working power automatically changes to 4 when the temperattitéCeach

- Working power automatically changes to 3 when the temperaft?éCeach

- Working power automatically changes to 2 when the tempearattidéCeach

- Working power automatically changes to 1 when the temperatt4éCeach

- Working power automatically changes to economy mod&r-6i#aEFONOM¥Yhen the temperature
reaches 75°C.

The appliance will now automatically switch itself stfbifi@iletie following conditions occurs:

- If it remains in Economy mode Opéraid@ ECONOM®Y a time set on P{d4 minutes as default setting)

- If it exceeds the temperature differential set(eat BeA8efault at 5°%0)other wordSgmperature H2©
(“SET H20" + Pr43).

The appliance automatically starts up again if the foldigimgawurs:
- The temperature falls below the temperature differential s€toauiéB(lt settiog)
H20 Temperature*SET H2G*Pr43).
If the above condition occurs when the swittisfiioyget completed, please wait until the cycle is complete.

The cleaning cycle of the brazier (displayéBRAZHMER CLEANINGS done at predetermined time intervals for
an established peripde PCB parameters”

Working mode at Sanitary Power (in pre-set models only)

Herewith under description of the operating mode workitagywpthwsani

The domestic hot water is produced instantaneously in at éxchiniger fully submerged in water and built-in
inside the unit. To get a sufficient amount of sanitary hot wasaiy ihatttee appliance reaches the proper
temperature (at least 65° C).

Should it required a fairly good amount of hot water, switcharepplalhce 8ANI powefsee'Changing the
working power operajidrtie purpose of tBANI power is to postpone the starting of the circulation heating pump
at higher temperatures in such a way to release all the heabdiectapi@dry water. Thus during this phase the
circulating heat pump mounted in the heating system is afndWtezuited sanitary hot water, reset the
appliance to one of the five work gtiverg”, "3", "4" and "5").

The appliance is also pre-set for electrical connectiow snthich fimounted in the sanitary system; the flow switch
allows to automatically swittdAtNI'bower operation in case of demand for domestic hot water. For electrical
connection of the flow-switch please coatatticgized Technical Assistance .Centre

In case of particularly hard water, it is necessary to install a softener in the water inlet of thamhget, ¢
be chosen according to the water characteristics.

Should a decrease in the amount of water or hot water temperatiri¢ iméghotie necessary to clean the heat
exchanger; for cleaning, please contact an authorized thst&lésatfexchanger chemical cleaning.

Working mode in Cooking plate / Oven output

Besides setting one of the five available WORKING OUTPUT \tAbBEgfdithe DHW OUTPUT, pressing
button 6 also allows selecting one of the three OMIENVAIUTE (OVEN 1, OVEN 2, OVEN 3) which can only be
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set when you want to cook. Therefore, press keys 5 and 6 toeskothpudeBiuring this operation, the display
appears as in the figure below.

Oven
SET
OUTPUT

'(/D.
— &
St A
: )
YAN

By setting one of the three available OVEN OUTPUT VALUE, theéhepeyaiiothefmostat (or of any other
combined thermostat) is excluded. So the central heatingeovekerodililation mode and then go off only if the
temperature set on SET OVEN is reached

Re-set one of the five WORKING OUTPUT VALUE (from 1 to 5) wiieishexl ¢eeng.

The oven and cooking plate temperatures reached with labaratshotests the following tables.

OVEN OUTPUT 1

MINUTES AFTER IGNITION ~ OVEN AVERAGE TEMPERATUI 00N el 13 {1

TEMPERATURE

30 MINUTES 120°C
45 MINUTES 165°C . . .
60MINUTES 190°C The cook_lng plate is n_ormally running
ZEMINUTES 200°C after 60 mln(L)Jtes, reaching a tempe

. of abou230 °C (temperature meast
SOMINUTES 205°C in the middle of the plate)
105MINUTES 205°C
120MINUTES 210°C

OVEN OUTPUT 2

MINUTES AFTER IGNITION  OVEN AVERAGE TEMPERATUI O L S R

TEMPERATURE

30 MINUTES 130°C
45 MINUTES 200°C . . .
60MINUTES 220°C The cook_lng plate is n_ormally running
ZEMINUTES 230°C after 60 mln(L)Jtes, reaching a tempe

o of abou260 °C (temperature meast
SOMINUTES 235°C in the middle of the plate)
105MINUTES 240°C
120MINUTES 240°C

OVEN OUTPUT 3
MINUTES AFTER IGNITION  OVEN AVERAGE TEMPERATUI

COOCKING PLATE MAXIMUN

TEMPERATURE

30 MINUTES 150°C
45 MINUTES 230°C . . .
60MINUTES 260°C The cook_lng plate is n.ormally running
ZEMINUTES 270°C after 60 mlnijtes, reaching a tempe

o of abous00 °C (temperature meast
9OMINUTES 210°C in the middle of the plate)
105MINUTES 275°C
120MINUTES 280°C

* The temperatures in the tables are approximate and vary dégetypiagiopetilet burnt and frequency of
cleaning the flue gas turn. The temperature may fall by aboutd@2DiS@I€ ifitm the oven. The temperatures
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were measured starting with the central heating cooker ofieatethpelidittires may be different from those
reported above after several hours of operation.

It is recommended to periodically turn the dripping pan or ghiel chokiggcooking to allow a homogenous baking
of the food in the oven.

To cook on a cast iron radiant plate, you should place tae
hottest point of the plate or in the middle of the circle& dra
Only use flat bottom pots evenly adhering over the base.

Switch-off cycle

Pressing button 4 (ON/OFF) the appliance switches itself off villhehiisBIENAL CLEANINGPellet loading is
stopped, turning off the gear motor. The flue gas extractor speediagigasesated then switches off after the
cooling of the appliance, displ&@ykg.

Changing the working power

To change the working power simply seleEftROWERY pressing keys 6. Then press keys 5 and 6. During
this operation, the display appears as it is shown in thewitjutechav

It is also possible to select one of five working powers ("1", "2",5'3(s¢4"vam#ting mode from power 1 to
power 5, select the domestic sanitary g8 |")see"Working modi at sanitary ppwegven one of the three
output powers of the oV@wgn 1", "Ovena?id'Oven 3'(see"Working mode in cooking plate / over).output”
After setting the desired value, confirm by pressing the buittqusttadewaeconds.

Changing the room and water temperature

- Heating system Water Temperature

To modify the water temperature, simpRS&Iddl Ay pressing button 1. Now use buttons 1 and 2. During this
operation, the display will appear as in the following picture.

« .
4}
o
5
®
VAN
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After setting the desired value, press button 4 or wait a few saoomds to co
During the working mode the appliancéEstdamny mode operatidren that temperature value is re@wed
“Working moge”

-Room Temperature (used only in case of the “Remote control” connection)
To modify the ambient temperature, simplEaIEROOM TEMIy pressing button 2. Now use buttons 1 and 2.
During this operation, the display will appear as in theifdliosvin

25oC

SET ROOM
TEMP

After setting the desired value, press button 4 or wait a few seconds.
In the case of reaching the set temperatungjaheeawill perform the same procedure asopihititeof the
room thermost&tee‘Connection to the room thermjostat”

PROBLEMS, ALARMS, USEFUL ADVICES

Useful info...

Listed below is some important information regardingdke applia

- Itis normal for the appliance to emit a smell of paint dufévg dzyref operation. We recommend ventilating
the installation room during the initial start-up. For the first &pe@dygs we also recommend that you set the
appliance to near-maximum level.

- The boiler body is treated with anti-oxidant paint in order tgginstemtidation in the event of long periods of
inactivity. After initial start-up, this paint no longer presigines ficatures and any wear of the paint inside the
combustion chamber should not be regarded as a manufacturing fault

- Do not clean with water inside the combustion chambaticengfalxelcombustion chamber after a long period
of inactivity is not to be considered as a manufacturing fault.

- Any perceived noise during operation may be caused hyitimesexitiag of the plates that make up the boiler
body. These noises are accentuated especially duringdigmitiohiag off phases of the appliance and are not
to be considered a manufacturing fault.

- If ignition fails, empty the pellets out of the brazier; only then can you reignite the appliance in order to avoid
gasification and consequent “explosion” duringimmivhich could lead to the breakage of the door glass.

- The door of the appliance does not provide airtight closiny Ggmnidgry-post combustion air passage); any
perceived smoke smell (especially during ignitiojesansiered a manufacturing fault.

- The appliance works exclusively with wooden pelletsnatiffesehtifuels.

- The appliance can work only if connected to the heating systenat@ndnside the boiler body. Do not start-up
the appliance for any reason if a plumbing cdnrestipiiance with current regulations has not been done and
if you have not filled the entire boiler body and systemmittderatet to compromise its duration.

- The noise level of the appliance is emphasised if théegoatleiscempty. Therefore we recommend that you
always keep the pellet level to at least half tank.

- If you find soot and fine particles in the room where the appdidettecisecl the sealing of flue pipes and the
filter of the ash vacuum device used for cleaning.
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What happens if...

...the pellets do not ignite
If the ignition fails, the display will shcavrthmaksad®lO IGNIT ALLARM”

Cancel the alarm and reset the appliance to standardycprefisomglbutton 4 for a few seconds.

If ignition fails, empty the pellets out of the brazier; only then can you reignite the appliance in order to avoid
gasification and consequent “explosion” during ignition which could lead to the breakage of the door glass.

...the fire door is open or not properly closed
If the door is left open or not properly clgetiethoading will not start, therefore iecapypill not switch itself
on. If the door is opened during normal opleeatiopliance switche SFtsERMAL SAFETY” alarm

...the flue pipe is dirty, blocked or not correctly installed
If the flue is dirty, blocked or incorrectlycmastfpellet loading will not start, thuditimcappll not switch itself
on. If the flue is obstructed during normairggbeatipplianseitches to “DEPREBAILUREalarm

...the appliance is overheated
If the water in the boiler body is overheat€), th@4gellet will not be loaded because tHeesahti@rmostat
cuts in. If this happens during normal operation, the apgiesnteABERMAL SAFETY” al#trim therefore
necessary to reset ‘tmanual reset thermogta&'Components of the appliabeddre switching the appliance on
again. To reset, it is necessary to remove the black cap andtpoadssiog/b

...lack of power (blackout)
If a power blackout occurs for a shorter tifvd8harhen power is restored, the applianosedidltaty re-start in
the working mode (recovering the set working power).

If the outage lasts longer than Pr48, when psianeis, the appliance will entSTdP FIRE” (stamgimode
running the entire switch-off cycle until cooling. Whea ihs/phabe appliance can be restarted resuming work

at the set power.

Previous state
OFF
START
START
P-LOAD PELLET
HOLD FLAME
FIRE ON
FIRE ON
WORK (any phase)
WORK (any phase)
BRAZIER CLEANING
BRAZIER CLEANING
FINAL CLEANING
FINAL CLEANING
STOP FIRE

Blackout duration

any
duration < Pr48
duration > Pr48

any

any
duration < Pr48
duration > Pr48
duration < Pr48
duration > Pr48
duration < Pr48
duration > Pr48
duration < Pr48
duration > Pr48

any

State aftepower restore
OFF
START
START
BLACK OUT ALARM
BLACK OUT ALARM
FIRE ON
STOP FIRE with automaidgnigon aftenachine cooling
WORK (any phase)
STOP FIRE with automadgnidon after machine cooling
BRAZIER CLEANING
STOP FIR®&Iith automaticigmition after machine cooling
FINAL CLEANING and after caoli@fF
FINAL CLEANING and after caoli@fF
STOP FIRE

Alarm signals

The following table describes the different alarms whicarmay appe

DISPLAY VISUALISATION ORIGIN OF ALARM

AL 1 BLACK OUT

AL 2- FLUE GAS PROBE

AL 3 HOT TEMP

Blackout alarm. When power is cut off under determined (cerddfitiont
happens if.).”

Faulty or disconnected flue gas temperature sensor.

Flue gas owemperature. When flue gas temperature is higher thai
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Before displaying the alarm, or when flue gas maximum temperatt

reached (Pr14). the display stt@E FLE GAS”.

Faulty flue gas extractor. When the encoder (tachometer) in the e

detects an extractor speed equal to 0.

No ignition. When the flue gas minimum temperature (Pr13g not

within thenaximum ignition cycle time (Pr01).

Sudden shut-down during the work phase. When, during thes wark

flue gas temperature drops below the minimum threshold (Pr28).

Temperature safety device. Wheaf#tg thermostat (water over

AL 7 THERMAL SAFETY temperature) or fire door micro switch (contact interrupted) aafety

thermostat cuts in the boiler stove must be manually rearmed.

AL 8 DEPRESS.-FAILURE _Poor depression. When the flue gas pressure switch cuts in (conte
interrupted) due to poor draught in the flue pipe.

AL 9- WATER PROBE Faulty or disconnected water temperature probe.

Screw feed TRIAC error. When the screw feed gear motor does ni

least 0.2 seconds during the maximum work interval ofs8 Befeoond

the alarm is activated a safety relay cuts in and forcibly potgeoff the

supply to the gear motor.

AL 4 FAULTY INTAKE
AL 5 NO IGNIT ALARM

AL 6 NO PELL. ALARM

AL c TRIAC COC

Every alarm causes the appliance to switch-off immeditdeaty stdte is reached after the time set (@eRrdl
default at 3Cand it can be reset by pressing button 4 for a while.

CLEANING AND MAINTENANCE

Precautions before cleaning

Before carrying out any cleaning or maintenance operatsoms, thek

- the appliance is off and has cooled down completely

- the ash is completely cold.

- the ash vacuum device used for cleaning is suitahleeaigiitgbod condition.
Before re-starting the appliance, re-install all previouslya@iporents.

During cleaning operations, use the personal protectispedéfiéckis Directive 89/391/EEC.

The required cleaning frequency depends on the type and qellétisaf¢beé. The schedule indicated below may
therefore vary.

Any problem affecting the appliance caused by lack of cleaning will not be covered by the wariamgy. The fa
of these operations could affect the safety of the product.

Routine cleaning

The ordinary cleaning of the appliance must be done at ledmirgary@ieration or after 3-4 ignition cycles, so
as to always guarantee efficient performance and optimaPtgasaiwaceed as follows:
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Thoroughly clean the brazier from combustion residues by takingsiposition and removing any residues
insidgFigure 2)
Use a suitable ash vacuum device to remove any ash digositetdraniérigure 3)

WARNING: use suitable ash vacuum devices equipped with a fine mesh filter in order to prevent ash from bein
blown into the room and to prevent damaging the vacuum cleaner. We do not recommend the use of normal
vacuum cleaners.

Non-routine cleaning

The extraordinary cleaning of the appliance must be donergtllBatdyes/so as to always guarantee efficient
performance and optimal operation. Please proceed as follows:

Perform routine cleaning;
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Dismantle the outlet on the cookinffalate 4and suck the ash deposit above thg-auewr 5Properly re-
position the outlet after cleaning ensuring it is flue gas sealed.

Dismantle the outlet underneath thg-auer Gand suck the ash deposit below it and or{fits/sider)
Properly re-position the outlet after cleaning, ensuring iseafee gas
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Dismantle the outlet side of the combustion ¢higoetand clean the internal flue ga&tyrme 9yith the
brush provided with the equipment. Suck the ash depagibildine Peoperly re-position the outlet after cleaning,
ensuring the outlet is flue gas sealed.

After removing the ash drawer, extract the underliinbagéind, using a suitable suction device, suck the
deposit insideigure 11Then re-position the base and ash drawer.

To remove any deposits, it is also recommended that yourswapetiseof the combustion chamber with a
spatula. Do not use tools that can reduce the thickness of taeoh#talshiéer body.
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12

.
AL U U

To ensure correct operation, it is necessary to remove the satedust tepasise of the taure 123t least
once every 15 dayhe pellet tank must be emptied at the end of every season.

Yearly cleaning

The yearly cleaning of the appliance must be done atdegstioswas to always guarantee efficient performance

and optimal operation. Please proceed as follows:

Perform routine and no-routine cleaning;

Remove the left sjdegure 13)
Remove cap from rear [Fafire 14nd clean the entire flue pipe with a brush, sucking pogisoetajeerly re-
position the cap after cleaning, ensuring it is flue gabeseasd EE is only available in models with upper flue

connection.
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15 16

Remove the cooking plate by loosening the ten screwstalftaradiachantling the upper cleaninf-auilet 15
and 16)

18

Remove the flue deflector located between the combustion dhansbekigdovérigure 17 and 18)

20

Scrape around the oven sides using the suppliethbrashPand vacuum any soot deffositre 20Re-
position the flue deflector and cooking plate after cleanig¢heteiter is flue gas sealed.
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Cleaning the ceramic gl

Cleaning the cooking pl

The cooking plate is made of enameled cast iron. For dedniegngren it is cold, it is sufficient to use a non-
abrasive sponge and a suitable liquid dishwashing. Bgforethe@@ippliance once again, make sure that the
cleaning agent used has been removed completely aratedvyitihe ghbft cloth. Never use steel wool or abrasive
materials that may scratch the surface. Also avoid the use oflefgggesgver acids

[Clearine eic s

The flue pipe cleaning must be performed at least once a ygamnatgtus ivinter, and anyway whenever
necessary.

It is important to check for any obstructions in the flue beforeespiptiaingetion following long periods of
inactivity.

If cleaning of the flue pipe is not performed, the operatiorantéhanapipd components may be jeopardised.

The cleaning frequency of the appliance and flue depends on the quality of the pellets used.

USE TOP QUALITY PELLETS TO OBTAIN THE BEST RESULTS.

 EMRIRRRERY

Timely and systematic maintenance is essential forrguacargeeoperation, optimal heat performance and
durability of the device. Therefore, qualified staff shouldmgiecicthatdeast once a year at the beginning of the
season.

You must periodically check the seals because the lattetlgianardad water-tightness of the appliance and its
good functioning; if they are worn or damaggiytolba replace them immediately by conkdotieg a
Authorised technical assistance centre.

For proper operation, the appliance must undergo routine maintenance performed bfzhdosed
technical assistance centikleast once a year.
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For any disputes the Courts in Verona have sole jurisdiction.









