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Only for gas ovens:
is compliant to the Machine Directive 2006/42/EC through the following standards:
- EN60335-2-102: 2006 + A1: 2010
 is compliant to the Gas Appliances Directive 2009/142/EC through the following standards:
- EN 203-1: 2005 + A1:2008
- EN 203-2-2: 2006

Guarantee 
Installation of the UNOX product must be performed by an Authorized UNOX Assistance Service. The installation 
date and appliance model must be documented by the end purchaser, by means of written confirmation or an 
installation invoice issued by the dealer or the Authorised UNOX Customer Assistance Service, otherwise this 
guarantee will not be valid; 
The UNOX guarantee covers all malfunctions objectively linked to production defects. The guarantee excludes 
damage due to transport, poor product storage or maintenance or incorrect product use. Also excluded is damage 
due to installation not conforming to the technical specifications provided by Unox and linked to the environment 
of use, such as, for example, unclean and aggressive water supply, low quality gas supply, or electrical supply 
failing to provide nominal voltage and power ratings. 
The guarantee also excludes any damage due to power surges or tampering by unauthorized or incompetent 
persons. The guarantee is also invalidated for damage to the appliance by lime scale deposits. In addition, the 
guarantee does not cover consumables, such as: seals, light bulbs, glass panels, decorative parts and parts 
consumed during use. 
Guarantee rights will also be invalidated in the event of damage arising as a result of incorrect installation, or 
installation which has not been carried out by an Authorised Customer Assistance Service.
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UNOX S.p.A.
Via Majorana, 22 - 35010 - Cadoneghe (PD) - Italy
Tel.:+39 049 86.57.511 - Fax: +39 049 86.57.555
info@unox.com www.unox.com


