
35

Instructions for care and use

EN

20 406080100120140160180200

20

40

60

80100120140160180200220240260280

Verband der Deutschen Möbelindustrie e.V. 

MÖBEL • FURNITURE 
Hersteller-Nr. / manufacturer-no. 

Programm / program / Modell / model

 
GERMANY

MADE IN

RA
L-

RG
 0

19
1

dg
m

-m
oe

be
l.d

e/
m

m
ig

Zertifiziert durch die DGM

H20190185

systemat

CLEANING YOUR UNITS

There are many substances in the home which 
are difficult to remove completely from certain 
surfaces after some time. Grease splashes and 
marks should always be wiped off immediately. 
All you need to clean your units, shelves, 
drawers and pull-outs is a slightly damp cloth 
with some liquid household cleaner or glass 
cleaner on it. It’s important to dry them off 
with a soft cloth afterwards. If the cloth is too 
wet, residual moisture can enter the joints and 
cracks, causing your furniture to swell up and 
spoiling its appearance and function.. 

When cleaning the interior surfaces 
of your kitchen furniture, remember:

Never use scouring agents, furniture polish, 
floor polish, cellulose lacquer or artificial resin 
thinners, acetone or similar cleaners. Do not 
use steel wool or sponge scourers. 

In general the instructions of the particular 
cleansing agent manufacturer have to be 
followed. Usually they are found on the rear 
label of the cleansing agent. Cleansing agents 
which contain e.g. alcohol or spirit can damage 
the furniture surface.

Protective foils have to be removed immediate-
ly after or while fitting.

DEAR CUSTOMER,

You have invested a lot of time and thoughts 
in the design and selection of your kitchen. 
We are delighted that the kitchen you have 
choosen is one of ours. Your decision shows 
that you value quality, attractive appearance 
and reliability just as much as we do. So it’s a 
good idea to familiarise yourself with the care 
and use of your high-quality kitchen. Reading 
through this booklet takes a comparatively 
short time and will pay off in terms of the 
many years of pleasure you will get from your 
kitchen. The materials used are mainly timber-
derived materials with a synthetic, foil, lacquer 
or veneer finish.
With PURemission all wooden products of the
complete model range will comply with the
high US-American standards regarding
permissible formaldehyde threshold values and 
at the same time undercut clearly the European 
specifications.
Through a careful selection of timber materials 
and our suppliers we have managed to comply 
with the emission guidelines according to 
CARB2 93120 and TSCA title 6.
The maximum values of the European
guidelines for emission class E1 are adhered
to or rather significantly undercut. All used
materials are destined and suitable for the
application area of home furniture/ kitchen
furniture.
The materials are subject to continuous
monitoring. They are free from pesticides and
insecticides. Also we are not aware of any
other harmful emissions. The production of
the furniture takes place according to
industrial methods and standards.

SYNTHETIC AND LACQUERED 
FRONTS

A soft cloth and warm water containing a little 
washing-up liquid will normally suffice to clean 
the various fronts. Solvent-based cleaners, 
abrasive cleaning agents, micro-fibre cloths and 
steam cleaners must not be used in order to 
prevent damage.

Particularly stubborn stains on synthetic 
fronts, such as paint or adhesive residues, can 
be removed with a standard commercially 
available cleaner for plastics. It is advisable to 
test the cleaner in a hidden corner first.

Fronts with “matt” resp. “satin surfaces”  
require a cleaning agent and care product 
which can be purchased via your kitchen 
dealer. Apart from that the same details apply 
as for laminate fronts.

Fronts with lacquered resp. high gloss  
lacquered surfaces require a care product for 
the gentle, deep-cleansing care and refresh-
ment which can be purchased via your kitchen 
dealer. Apart from that the same details apply 
as for laminate fronts. 

It is not always possible to avoid minimum 
spots and pock marks and slight trepidation of 
the surface conditional of manufacturing on 
high gloss lacquered fronts. These characte-
ristics comply with the delivery standard and 
cannot be accepted as reason for rejection.During this Corona period, installers are 

required to carry out disinfection measures. 
We have put together a few tips for you so that 
you can clean any kitchen furniture safely and 
professionally.

Safe cleaning
A soft cloth and warm water with a little deter-
gent are suitable for cleaning the various front 
surfaces. This breaks the envelope of the virus 
and destroys it!

Please do not use disinfectants on 
kitchen furniture!
To prevent damage, solvent-containing 
cleaners, abrasive detergents, microfibre cloths 
and steam cleaning equipment must not be 
used. Disinfectants that contain, for example, 
alcohol, chlorine, ammonium, phenol, or spirit, 
can damage furniture surfaces.
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Attention:
Following points should be considered for the 
cleaning of these fronts: 

stains and splashes of grease, etc. must be 
removed imme diately with plenty of water, 
possibly using a standard commercially 
available, non-abrasive household detergent, 
particularly if the stains have been caused by 
strongly coloured substances or liquids. The 
stains must not be allowed to dry! Residues 
can be brushed off with a hot solution of soft 
soap and a washing-up brush or nailbrush. 
Soapy esidues must then be wiped off with 
lukewarm water and dried with a chamois. 
It may be impossible to completely remove 
stains due to substances which have dried up 
or which have remained on the surface for any 
length of time.

In general the instructions of the particular 
cleansing agent manufacturer have to be 
followed. Usually they are found on the rear 
label of the cleansing agent. Cleansing agents 
which contain e.g. alcohol or spirit can damage 
the furniture surface.

RECOMMENDATIONS FOR 
USING CLEANING AGENTS:

1.  Spray the cleaning agent directly  
 onto a cotton cloth. Attention: Do not  
 spray directly onto the component as this  
 can lead to staining.

2.  Apply and rub on the affected areas.

3.  Wait about 20 seconds for the cleaning  
 agent to act.

4.  Remove the cleaning agent from the  
 surface with clean, lukewarm water.

5.  Finally, wipe the front/worktop dry with  
 a cotton cloth.

6.  Depending on the degree of soiling,  
 repeat steps 1 - 5.

OUR PRODUCT RECOMMENDATION:  
TanexPower, Tana 
ALTERNATIVE:  
Der Schmutzdetektiv, HL Technology

Attention: The use of microfibre cloths is not 
recommended and can lead to damage to the 
component!

PERFECTSENSE®

The high-quality PerfectSense® surfaces stand 
out not only because of their visual perfection, 
but also because of their high durability and 
resistance. The surfaces, which are enhanced 
with a layer of lacquer, give the kitchen an 
exclusive and elegant character.

The anti-fingerprint property of the Perfect-
Sense matt surfaces prevent imprints even on 
frequently touched surfaces.

PerfectSense® high gloss stands out due to its 
special, incredibly smooth, surface, extreme 
depth effect and special gloss effect.

PerfectSense® surfaces do not require any 
special care due to their resistant, hygienic, and 
dense surface. The surfaces are generally easy 
to clean. Do not use furniture polishes, waxy 
detergents or regreasing plastics cleaners. 
These tend to build a sticky and dirt-binding 
layer on the surface. The use of care products 
is generally superfluous.

For cleaning, gentle agents such as glass clea-
ners must be used. In particular, the detergents 
must not contain abrasive components, as such 
agents lead to scratches and changes in the 
degree of gloss.

WOODEN FRONTS

Wood is a natural material. Its grain and 
colour make every kitchen unique. Variations 
in texture or colour, due for instance to the 
effects of exposure to light and sunshine, are 
characteristic of a natural product and are 
completely normal. No complaints will be 
considered on this basis.

The wood pattern of fronts with reproductions 
or veneer can misalign within the cupboard 
fronts. Reclamations due to misaligned wood 
and structure pattern are not warranted.

The surfaces of real wood fronts are sealed 
with several coats of high-grade varnish. To 
clean them, simply wipe them in the direction 
of the wood grain, using a slightly damp cloth, 
to remove dirt particles from the pores. Splas-
hes of fat or other stains should be removed 
immediately and must not be allowed to dry.

Dry the corners, profiles and edges of the fronts 
thoroughly to ensure no moisture remains. 
In general the instructions of the particular 
cleansing agent manufacturer have to be 
followed. Usually they are found on the rear 
label of the cleansing agent. Cleansing agents 
which contain e.g. alcohol or spirit can damage 
the furniture surface.

Wood is a living material which reacts to 
constant exposure to very damp or very dry 
air. Despite careful varnishing, it will expand 
or contract. That’s why it is important always 
to switch on the extractor when cooking or to 
ensure there is an adequate supply of fresh air.

For light soiling, use clean, soft paper wipes 
(dry or moist) or a sponge.

If surfaces are made wet during cleaning, they 
must be wiped dry afterwards. For normal 
soiling, requiring a longer cleaning time, use 
clean hot water, clean cleaning cloths or wipes, 
a soft sponge, or a soft brush (a nylon brush, 
for example). Common cleaning agents without 
abrasive components are suitable.
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GLASS DOORS

Since glass is a pore-free material, it is ideal 
for use in the kitchen, not only for reasons of 
hygiene. Clear glass can be cleaned with a mild 
detergent or any standard household glass 
cleaning agent. Chemicals and highly caustic 
agents should immediately be removed with 
water to protect the glass surface. Abrasive 
action or scratching also impair the glass 
surface.

Satinated glass generally has a slightly rougher 
surface than clear glass. It can easily be 
cleaned with a cloth or sponge and standard 
household glass cleaning agent. The glass 
surface should not be exposed to cleaning 
agents containing silicone or acid. Greasy and 
oily substances produce stains with a slight 
shadowy effect on satinated glass, but they can 
easily be removed with a glass cleaning agent.

In general the instructions of the particular 
cleansing agent manufacturer have to be 
followed. Usually they are found on the rear 
label of the cleansing agent. Cleansing agents 
which contain e.g. alcohol or spirit can damage 
the furniture surface.

Hardened glass is an extremely robust material, 
but not unbreakable. Overloading, for instance 
if the edges and/or surface are damaged, will 
destroy the stress balance in the glass, causing 
it to shatter spontaneously. This shattering 
may occur immediately or some time after the 
glass was overloaded. Hard knocks and bumps 
on the glass should therefore be avoided.

Glass is made of natural raw materials. Slight 
variations in colour therefore cannot be 
excluded.

HPL WORKTOPS

The worktop is the hardest-worked part of 
a kitchen. Accordingly, we use highgrade 
material which undergoes a special hardening 
process to make it hard-wearing. Never chop or 
cut or place hot objects directly on the worktop; 
always use a suitable board or trivet. Cutting 
marks or hot pans or casseroles straight from 
the stove will leave traces, even on the hardest 
material.

Any residues of liquids must be removed 
immediatly. Avoid the use of agents causing 
streaks especially on mat surfaces. Residues 
from cleansing agents must be removed 
immediatly with clear water. A soft cloth and 
warm water containing a little washing-up 
liquid will normally suffice to clean the various 
worktops surfaces. Solvent-based cleaners, 
abrasive cleaning agents, micro-fibre cloths and 
steam cleaners must not be used in order to 
prevent damage.

The high-quality PerfectSense® surfaces stand 
out not only because of their visual perfection, 
but also because of their high durability and 
resistance. The surfaces, which are enhanced 
with a layer of lacquer, give the kitchen an 
exclusive and elegant character. 

The anti-fingerprint property of the Perfect-
Sense matt surfaces prevent imprints even on 
frequently touched surfaces. 

PerfectSense® high gloss stands out due to its 
special, incredibly smooth, surface, extreme 
depth effect and special gloss effect.

PerfectSense® surfaces do not require any 
special care due to their resistant, hygienic, and 
dense surface. The surfaces are generally easy 
to clean. Do not use furniture polishes, waxy 
detergents or regreasing plastics cleaners. 
These tend to build a sticky and dirt-binding 
layer on the surface. The use of care products 
is generally superfluous. For cleaning, gentle 
agents such as glass cleaners must be used. 
In particular, the detergents must not contain 
abrasive components, as such agents lead to 
scratches and changes in the degree of gloss. 
For light soiling, use clean, soft paper wipes 
(dry or moist) or a sponge.

STONE VENEER

For the production of the stone veneers natur-
ally originated materials are used. Irregularities 
in colour, brilliance, markings and structure 
respectively structure directions cannot be 
influenced and are therefore a material typical 
characteristic. Each front is unique. Please use 
a cotton cloth and lukewarm water for cleaning 
the stone veneer doors.

CERAMIC

Ceramics are composed on the basis of natural 
raw materials. The material, a mixture of clay, 
feldspar and quar tz sand, is fired at temper 
atures of approx. 1200° celsius. Modern 
manufacturing processes allow the formation 
of a very homogeneous and hard mater ial. 
The fir ed sur face is water-imper meable, 
recyclable and absolutely food-safe, so that 
no further impregnation is r equired. Ceramic 
is when treated correctly and looked after, 
in considerable extend scratch-resistant, 
acid-proof and easy-care. It is recommended to 
use tr ivets by extrem heat, e.g. due to pans. 
Also chopping boards should be used to avoid 
cut scratches. Ceramic should be cleaned with 
household glass cleaners and a dr y microfiber 
cloth. Most contaminants, e.g. tea, cof fee, fruit 
and vegetable juices as well as grease and oil 
can be removed easily.
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If surfaces are made wet during cleaning, they 
must be wiped dry afterwards. For normal 
soiling, requiring a longer cleaning time, use 
clean hot water, clean cleaning cloths or wipes, 
a soft sponge, or a soft brush (a nylon brush, 
for example). Common cleaning agents without 
abrasive components are suitable.

Please do not use disinfectants on 
kitchen furniture!

To prevent damage, solvent-containing 
cleaners, abrasive detergents, microfibre cloths 
and steam cleaning equipment must not be 
used. Disinfectants that contain, for example, 
alcohol, chlorine, ammonium, phenol, or spirit, 
can damage furniture surfaces.

Defilement through limescale: 
Clean the surface with warm 10% vinegar or 
citric acid dilution and rinse the surface with 
water. If a standard trade descaler is used, the 
surface is to be rinsed promptly with water.

Cut-outs for hobs and sinks: 
Cut-outs for hobs and sinks have to be sealed 
with the sealing strip for optimum protection 
which is included in each kitchen delivery. 
Furthermore you have the option to create a 
vapour seal above the dishwasher by using this 
sealing strip.

Particularly areas with glued edges and 
joints must be carefully protected from  
exposure to direct heat and puddles of 
water.

NATURAL STONE WORKTOPS

Natural stone comes mainly from Brazil, India, 
South Africa, Spain and Finland. Granite is a 
natural product. Its nature and appearance are 
the result of millions of years of development: 
no two worktops are alike. You thus have a one 
off product. Natural stone is a very strong ma-
terial. It is almost impervious to scratches from 
household cleaners and it is easy to keep clean. 
Due to its surface, natural stone offers no bree-
ding-ground for allergens or microorganisms 
and its properties thus make it the ideal kitchen 
worktop. Special impregnation is carried out 
at the factory to close the micro-fine pores of 
the material. This helps to considerably reduce 
staining by oil, grease or water. For lasting 
protection, a wipe-on care product should be 
applied. This is supplied with every natural 
stone worktop purchased. The product should 
be dissolved in warm water (25 ml/3 l) 
and worked into the worktop 5 or 6 times at 
approximately 15 minute intervals. Keep oil 
and fatty foods away from the worktop for 
the first few days of use. Carry on using the 
wipe-on care product until a thin soapy film has 
been created. This indicates that the stone is 
saturated. Once this initial treatment has been 
carried out, the worktop can be cleaned with 
glass cleaner.

QUARTZ STONE WORKTOPS

This composite stone consists of 93% natural 
quartz. A mixture of resins and pigments is 
added to the quartz, after which the worktops 
are made using the latest technology. Artificial 
stone is notable for its hardness; it is also 
scratch-resistant, acid-proof, extremely hygie-
nic and easy to look after. It is recommended 
to use trivets by extrem heat, e.g. due to pans. 
The surface is easy to wipe clean. All that is 
required is daily cleaning with warm water and 
a neutral detergent. Stubborn stains can be 
removed with neutral cleaners, Lime scale with 
vinegar essence or neutral cleaners (vinegar 
essence 25% acid).

CERAMIC WORKTOPS

Ceramics are composed on the basis of natural 
raw materials. The material, a mixture of 
clay, feldspar and quartz sand, is fired at 
temperatures of approx. 1200° celsius. Modern 
manufacturing processes allow the formation 
of a very homogeneous and hard material. The 
fired surface is waterimpermeable, recyclable 
and absolutely food-safe, so that no further 
impregnation is required. Ceramic is when 
treated correctly and looked after, in conside-
rable extend scratch-resistant, acid-proof and 
easy-care. It is recommended to use trivets by 
extrem heat, e.g. due to pans. Also chopping 
boards should be used to avoid cut scratches. 
Ceramic should be cleaned with household 
glass cleaners (non-filming) and a dry micro-
fiber cloth. Most contaminants, e.g. tea, coffee, 
fruit and vegetable juices as well as grease and 
oil can be removed easily.
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DISHWASHERS

When using and cleaning, please remove any 
humidity and wetness quickly. Only by doing so 
the furniture can be long-term protected from 
water damage.

It is essential to ensure that the vent plate 
has been screwed or glued in place below the 
worktop in the dishwasher area. The vent plate 
is normally supplied with the dishwasher.

Be sure also to read the dishwasher 
manufacturer’s instructions.

BUILT-IN APPLIANCES 

Cooking should be fun and easy to do. Today’s 
kitchen appliances are designed with that in 
mind. Modern built in ovens therefore have 
easy cleaning systems, such as activClean 
or an activated charcoal filter. Pyrolysis and 
catalysis are other technical terms you may 
come across in this connection. As there are a 
great many different systems on the market, 
it is advisable to read the electrical appliance 
manufacturer’s operating and care instructions 
carefully and to follow the advice offered.

HEAT, STEAM AND HUMIDITY

… will damage your kitchen furniture by re-
peated contact. Your kitchen has already been 
provided at the factory with various protective 
covers to protect your kitchen furniture from 
steam, heat and moisture. Even so, it is essen-
tial for you to take care not to allow steam and 
heat from the oven, Hitze, Dampf or dishwasher 
or from smaller appliances such as the kettle 
or egg boiler, coffee machine and microwave to 
come into direct contact with the furniture.

To prevent this, it is advisable to switch on the 
extractor whenever you are cooking and to 
avoid leaving the cooker or dishwasher lid at 
an angle after use, as the escaping heat and 
moisture may cause furniture nearby to swell.

When using and cleaning, please remove any 
humidity and wetness quickly. Only by doing so 
the furniture can be long-term protected from 
water damage. The room conditions should be 
adjusted to the particular situation by ensuring 
an adequate supply of fresh air if necessary 
(e.g. 20°C/65% relative humidity).

TRACES OF USE

The used materials with their attributes  
correspond to the respective standards and  
guidelines of kitchen furniture. However 
individual traces of use cannot be avoided in 
the course of time. Especially worktop surfaces 
as well as carcase and interior shelves are  
endangered. That applies to surfaces in  
laminate as well as glass, veneer, lacquer etc. 
For example when unglazed ceramic faces 
(cups, plates, bowls) are shoved on these  
surfaces, scratches and scouring marks can 
occur which cannot be removed anymore.

BUILT-IN SINKS AND HOBS

Aluminium and stainless steel are the high-
lights of the kitchen. To keep them looking like 
new, built-in sinks, cooktops and all aluminium 
or stainless steel surfaces should be cleaned 
with a sponge or fleecy cloth. A mild detergent 
or cleaner may be used, or the special cleaners 
available for stainless steel or aluminium 
surfaces. Never use scouring agents, steel 
wool or sponge scourers.

Rust film, such as iron filings following 
plumbing work, is unlikely to occur in your 
kitchen. If it does, though, the oxidised iron 
particles should be re-moved immediately using 
a standard stainless steel cleaner.

Built-in sinks made from mineral material or 
ceramic should be cleaned as follows: light 
soiling may be removed with a damp cloth or 
water containing detergent. Heavier soiling can 
be tackled with a biodegradable vinegar-based 
cleaner. Severe, encrusted dirt or metal  
abrasion can be removed with a powder 
cleaner. Cleaning products containing silica 
sand or fluorine should not be used.

To ensure lasting pleasure in the perfect  
appearance of your kitchen, please follow the 
care instructions provided and the manufactu-
rer’s special instructions.

DEVITRIFIED GLASS AND 
CERAMIC HOBS

Cooking without splashes – impossible! That’s 
why it is particularly important to clean your 
devitrified glass hob after every use. Even 
tiny drips and bits of spilled food will burn on 
next time you switch on. Light soiling may be 
removed with a damp cloth and a standard 
detergent. More stubborn marks made by 
water, lime or friction by saucepans can be 
successfully treated with the special cleaners 
recommended by the manufacturer, such as 
Cerafix or Stahlfix.

Burned-on residues such as sugar, salt or 
sugary food spills are best removed with a 
glass scraper, while the hob is still hot.

Please be sure to read the manufacturer’s 
instructions.
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ADJUSTING THE FRONT PANELS 
OF DRAWERS AND PULL-OUTS

You have purchased a qualitative high-class 
kitchen that need no further adjusting when 
fitted correctly. Naturally, this includes the 
front panels on the drawers and pull-outs. 
Should any adjustment be required, proceed 
as follows:

1.  Front height adjustment: 
 Inside the drawer there are 2 screws on 
 either side at the front. Slacken the top 
 screws using a Phillips screwdriver and 
 adjust the front panel height by means of 
 the lower screws (+/- 2 mm). Tighten 
 up the top screws again afterwards. 
 Pull-outs: frames with a glass rail or 
 square rail have 2 adjusting screws on 
 each side. 

2.  Side adjustment:

 Underneath the drawer there are two 
 locking levers on either side at the front. 
 Press the locking levers slightly back, 
 then adjust by sliding the front panel 
 sideways by hand (+/- 1.5 mm). Release 
 the locking levers after adjustment. The 
 same applies to the pull-out.

Please note: 
drawers and pull-outs 80 – 120 cm wide: 

Slacken the eccentric screws below the drawer 
or pull out base before adjusting the height or 
sides of these widths. (Remember to tighten 
them up again after adjusting the panel).

3. Inclination adjustment Nova pro:

 The inclination adjustment applies to both 
 pull-out railing types, the square metal 
 railing as well as the glass railing. 
 For pull-out sides with square railing a 
 screw is positioned on either sides of the 
 cover cap which is in the front area. 
 For pull-out sides with glass railing, the 
 screw is positioned on the inside of the 
 cover cap on both sides, in the front and 
 in the back area. 
 With these screws the inclination of the 
 front panel can be adjusted.

4.  Tilt adjustment Metro Box:

 The tilt adjustment only applies to pull-out 
 units. There is a screw for tilt adjustment 
 on each inner side of the pull-out units 
 in the rear area of the frame. The tilt of 
 the pull-out unit can be adjusted with 
 these screws.
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REMOVAL, INSERTION AND  
ADJUSTMENT OF DRAWERS  
AND PULL-OUTS SLD

Insertion:

Removal:

Adjustment:

REMOVAL/INSERTION 
OF DRAWERS AND PULL OUTS 
NOVA AND METRO

Drawers and pull-outs can easily be removed 
for thorough interior cleaning and replaced 
afterwards.

To remove, pull the drawer/pull-out all the 
way out before raising it. The locking mecha-
nism will thus be released.

To avoid damage, do not stack drawers/ 
pull-outs on top of one another. Lay them side 
by side.

To replace, pull both carcase rails all the way 
out of the carcase. Fit the drawer/pullout on 
to the rails and slide the drawer/pullout all 
the way into the carcase until an audible click 
indicates that the locking mechanism has 
engaged.

Pull out the drawer/pull-out several times all 
the way to the stop, to check that it is securely 
engaged.

Battery change for lighted pull-out sides 
(only Metro Glas R LED)

To change the batteries the pull-out has to be 
disassembled (assembly and disassembly as 
previously described). The battery compart-
ments are built into the two side panels of the 
pull-out and do not need to be removed.

The cover of the battery compartment has to 
opened by pushing down the catch. Now the 
old batteries can be exchanged with the new 
ones. Please consider the correct polarity (in-
dicated by a sticker on the cover). The battery 
compartment is to be closed easily by pushing 
down the cover. Per each pull-out 10 batteries 
of Type AAA LR03 1,5V are necessary.
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INTERIOR ORGANISATION

There’s a place for everything, exactly where you want it, from cutlery, spice jars, small electrical ap-
pliances to kitchen utensils, with the intelligent interior organisation system. What’s more, additional 
inserts can simply be ordered from your specialist retailer.

MOVE

Available with full equipment as well as with 
variable sets. The single elements are versatile 
for use and can be equipped with various metal 
dividers. We offer supplementary components 
(cutlery trays, foil roll holders, knife holders, 
compensation elements) which complement 
the concept.
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REMOVING AND 
REPLACING DOORS

1. Removing

 Starting at the foot, slacken the hinges 
 by pressing the lock in the rear part of 
 the hinge forwards.

 Hold the door with your other hand 
 meanwhile.

2. Replacing

 Starting from the top, reinstall the hinges 
 by clamping the hinge into the mounting 
 plate on the carcase. Then press the 
 hinge on to the outside of the carcase 
 with your finger. Once the hinge is 
 engaged it is then locked in place.

ADJUSTING THE DOOR HINGES

1. Start by removing the cap on the top 
 of the hinge.

2. Height adjustment

 Vertical (+/-2 mm) 
 Slacken the fastening screws on the 
 mounting plate slightly and adjust the 
 door height. Then tighten up the 
 fastening screws again.

3. Horizontal adjustment

 (+/-2 mm). 
 Tighten up or slacken off the front 
 adjusting screw until the door hangs 
 straight. There is no need to slacken the 
 fastening screws on the mounting plate.

4. Depth adjustment  
 (+/-2 mm) 
 The rear eccentric screw enables you to 
 adjust the distance between the carcase 
 and the front.

REMOVING/INSTALLING 
PLINTH PANELS

Replacing defective appliances is no problem, 
as the plinth panels can be removed for easy 
access and refitted afterwards. Proceed as 
follows:

To remove:

the plinth panel is held in place between the 
plinth and the base unit by a fastening clip. 
To remove the plinth, slide the fastening clip 
to the side and pull it forward.

To refit:

slide the plinth panel and fastening clip back 
into the notch provided from the side until it 
clicks into position.

Please note that some areas of the plinth 
are glued or screwed together and may be 
damaged by incorrect removal.
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In principle a designated use is presumed.

1. Cupboard base:

• All base shelves including the interior 
shelves can bear a load of 50kg/sqm.

2. Drawers/Pull-outs

• Drawer: 
Capacity incl. net weight 
drawer up to 56 cm deep: 40 kg

• Pull out: 
pull-outs 30-60 cm up to 
56 cm deep: 40 kg 
pull-outs 80-120 cm width up to 
56 cm deep: 70 kg

3. Corner base units
with swivel shelves:

• Laminate swivel shelves 
per swivel shelf 20 kg

• Semi-circular swivel shelves with 
metal railing 
per swivel shelf 15 kg

• Swivel shelves LeMans: 
per swivel shelf 25 kg

4. Base unit for provisions

• Base unit for towels and 
cleansing detergent 
pull-out: 15 cm, 6 kg

• Base unit with partition for baguette 
pull-out: 30 cm, 7,5 kg

• Base unit with internal drawer and 
removable bottle basket 
pull-out: 30 cm, 40 kg 

• Base unit for provision: 
per shelf/per basket 30 cm,12 kg

• Base unit with cooking AGENT and 
soft-closing system: Capacity16 kg

5. Tall unit for provisions:

• Tall unit for provisions with baskets 
per basket 30-40 cm, 18 kg

• Tall unit for provisions with 
tandem swivel pull-out 
60 cm pull-out shelf 
(10 kg/basket) 
door shelf 25 kg (4.1 kg/basket)

GENERAL LOADING  
INFORMATION

All cupboards are designed and checked 
according to the state-of-the-art technology. All 
furniture is certified with the GS-sign tested 
for safety and fulfills therefore all relevant 
standards, e.g.

• DIN EN 14749 
(Home and kitchen furniture safety 
technical requirements and test
processes)

• DIN EN 15939
(Furniture fittings – stability and bearing 
capacity of wall fixings) 

• DIN EN 15338 
(Furniture fittings – stability and
durability of pull-outs and their
components)

• DIN EN 15570 
(Furniture fittings – stability and
durability of hinges and their
components)

• DIN EN 1116 
(Kitchen furniture – coordination 
dimensions for kitchen furniture and 
kitchen appliances)

All specified maximum stresses and strains 
are statically defined, i.e,: these stresses and 
strains are the consequence of a “carefully 
and appropriate laying-down” of objects, not 
dropping, tossing or similar.

The load has to be distributed evenly on the  
surface. Punctual force effects have to be 
considerably marginal.
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With natural materials (wood, glass) depending 
on the type, a colour differences can appear.

Over time colour changes can appear when 
exposure to sun and light. This includes all 
surfaces. The more natural a surface is the 
more sensitive it is to outside influences.

All components are only to be used for the 
designated purpose.

Waste disposal:
At the end of the life cycle the kitchen has to be 
disposed of properly and professionally. There-
for only recyclable materials, such as wood- 
based materials, metals, glass and plastics 
were used.

Thus a 100 % - recycling is possible.

SAFETY PRECAUTIONS

Always observe the appliance manufacturers’ 
instructions for your own safety, both during 
installation and in everyday use.

Despite all the technical and structural 
precautions taken, it is impossible to exclude 
certain risks of injury entirely. Particular 
attention should therefore be paid to the safety 
of children: fingers may become jammed in 
drawers and doors. Children may also use 
drawers or handles to climb on. Remember that 
they can bang their head against the worktop 
or accidentally reach onto a hot hob. Always 
check whether additional safety precautions 
are needed for your purposes in the kitchen, 
such as locked cabinets, childproof drawers, 
a special guard round hobs or protection to 
prevent injury on sharp edges and corners.  
Miscellaneous accessories to increase safety 
are available from specialist kitchen retailers.

GENERAL

The construction of rooms should be suitable 
for fitting kitchens, i.e. the wall construction 
has to be suitable for fitting wall units.

Furthermore, it has to be checked if the sup-
plied fixing materials are suitable for the wall 
construction. As standard fixings for massiv 
walls (concrete, solid brick, perforated brick, 
hollow block but not gas concrete) are 
supplied. If different fixings are necessary they 
have to be provided on site.

In order to avoid tilting of the tall units, they 
have to be fitted to the wall, even if they are 
connected with wall units. Also base units, 
planned on a wall or island solution have to be 
assured against tilting.

Wall units hanging on their own have to be 
fixed additionally with twoprovided safety 
angle brackets (WB 51) to avoid unhinging on 
the wall unit by accident.

On principle all units have to be joined by using 
the supplied screws. 

The kitchen may only be installed by experien-
ced specialists. Please note in this context that 
electrical and gas appliances, as well as water 
supply and wastewater connections may only 
be installed by specialists in accordance with 
the applicable safety regulations.

Removing or omitting parts, or combining 
parts with those made by other manufacturers 
and general modifications (unless customary 
within the framework of kitchen installation) 
may jeopardize your safety and that of other 
people. Such changes are therefore prohibited. 
Claims regarding warranty and liability cannot 
then be made. If parts are to be combined with 
parts made by other manufacturers, this must 
be investigated in consultation with the kitchen 
manufacturer before they are installed.

Kitchen furniture – especially the moving 
parts – is subjected to high loads in the course 
of time. For your own safety, check whether in-
dividual parts may have loosened and become 
insecure. In many cases, nothing more will be 
needed than to retighten a screw.

Different materials with the same colour name, 
depending on the light source and intensity can 
give the impression of an altered hue. Colour 
uniformity within the industry tolerances may 
be allowed only with the choice of the same 
materials. Thus, the texture and colour can be 
adjusted to the optimum.




