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SAEETY RULES

RULES AND/OR INSTRUCTIONS MARKED WITH THIS SYMBOL ARE
A ASSOCIATED WITH SAFETY!

The following rules and precautions help you to avoid the risks associated with use
of this appliance:
A the appliance must be i nsectomP.?ofthis hardoookr di ng t
Ainstallation must be carried out in conformity with all rules at the workplace, as well as
with all domestic and European regulations;
A make sure the flue is makertoit;bl e before conne
A it is strictly f or bifdrtightingthecookesiesuch asalooha, a | pr
oil, petrol, etc.;
Ado not put in too much fuel as this can produce excessive heat and overheat the
appliance, causing potential damages;
A the cooking plate <can r e aacohnd B0 §C betcarefip er at |
therefore and do not touch it without appropriate protection i the same applies to the
other components such as the firebox and oven doors and their respective handles, glass
surfaces and the flue pipe;
A do not put any plaasadnitop or inahe inimedsate giginitysoptheay ¢
appliance (risk of fire and explosion);

warn children of the r i sstowwkenitdisikopeagiont hem aw
A place sheet met al pr ot e ogening,respecially if theefloof is o or |
made of lino or wood,;
A use only natural fuel s ucwoodasdlignitedrigdeites;b | oc k s
A do not burn any plasti coertexttes;eated wood (e.g
Aclean the flue on a regular basis.

1. IDENTIFICATION OF THE APPLIANCE

1.1 IDENTIFICATION PLATE
There is an identification plate at the back of the appliance that indicates model and
serial number.
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1.2 TABLE OF TECHNICAL SPECIFICATIONS

TECHNICAL SPECIFICATIONS um F 450 F 6000 F 800 F 900/A900
External dimensions: LxDxH cm 45x60x86 60x60x86 80x60x86 90x60x86/51
Heating plate: LxD cm 31x45 48x45 68x45 74x45
Net weight/with packaging kg 115/125 170/180 180/200 180/200
Required flue depression mbar 0,12 0,12 0,12 0,12
Nominal thermal output kw 5 7,5 10 10
Coat13%0: % 0,21 0,21 0,21 0,21
Mean flue gas temperature °C 262 262 303 241
Flue gas mass flow gls 12 11,8 11,6 11,6
Efficiency % 70 75,5 73 73
oomno |
TECHNICAL SPECIFICATIONS um D6 Démaxi D8 D8maxi
External dimensions: LxDxH cm 60x60x86 60x60x86 80x60x86 80x60x86
Heating plate: LxD cm 45x48 45x48 66x48 66x48
Net weight/with packaging kg 180/195 180/195 195/215 195/215
Required flue depression mbar 0,12 0,12 0,12 0,12
Nominal thermal output kw 7,5 7.5 10 10
Coat 13% 02 % 0,09 0,09 0,12 0,12
Mean flue gas temperature °C 261 261 293 293
Flue gas mass flow gls 10,6 10,6 14,9 14,9
Efficiency % 75,5 75,5 72,5 72,5
ECO
TECHNICAL SPECIFICATIONS um E60 E8O E90
External dimensions: LxDxH cm 60x60x86 60x60x86 80x60x86 Internal diameter
Heating plate: LxD cm 48x45 68x45 74x45 of test flue:
Net weight/with packaging kg 130/140 165/180 175/190 D=150mm
Required flue depression mbar 0,12 0,12 0,12
Nominal thermal output kw 6,5 9 9
Co at 13% 02 % 0,15 0,13 0,13
Mean flue gas temperature °C 263 228 228 Above @13 mm
Flue gas mass flow gls 10,9 13,7 13,7 Rear @14 mm
Efficiency % 71 71 71 Side @14 mm

1.3 DESCRIPTION OF THE

CLASSIC COOKER

a. Cast iron cooking plate

b. Height-adjustable hearth grille for
F800/900 and rustic series

c. Oven with thermometer

d. Oven light switch

e. Starter for starting the cooker up from
scratch

f. Lever for secondary air adjustment,
situated under the ash drawer

g. Lever for primary air adjustment,
situated under the fire drawer

h. Access for cleaning the flue gas circuit
i. Wood drawer

k. Ash drawer

I. Removable plinth cover

F900/F800
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1.4 DESCRIPTION OF THE

DOMINO COOKER

a. Cast iron cooking plate

b. Oven with thermometer

c. Oven light switch (on MAXI model it is
set

in the lower right side of the panel below
the oven)

d. Access for cleaning the flue gas circuit
e. Oven valve for discharging humidity

f. Lever for primary air adjustment, situated
under the

door of the combustion chamber

g. Wood drawer

SN DOMINO 6
DOMINO 8
scratch C

h. Starter for starting the cooker up from
i. Ash drawer

1.5 DESCRIPTION OF THE ECO
COOKER

a. Cast iron cooking plate

b. Oven with thermometer

c. Oven light switch

d. Access for cleaning the flue gas circuit
e. Wood drawer

f. Lever for primary air adjustment

g. Starter for starting the cooker up from
scratch

h. Ash drawer

E90-E80

1.6 ACCESSORIES PROVIDED

The cooker is delivered with these accessories:

bar for moving the rings;
baking pan;

oven gl ove;

gril |l handl e0).( model F800, F90

Too oo o o
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2. INSTALLATION

2.1 HANDLING AND INSTALLATION
Make sure the flue is suitable before connecting the cooker to it (see section 2.4).

WARNING: do not lift the cooked by its handrail

NOTES:

A the appliance must be iwettbebringecdpadityn If itis nbtl o o r
satisfactory, take the appropriate measures (e.g. weight distribution plate);

A the appliance must be i nsdeaniny thedsame@pplams, ur e ¢
the gas discharge pipes and flue pipe;

At h eance gapnbtibe connected to a shared flue pipe;

A air extraction devices mus the apmiancebuslessitsesed i n
is a suitable air ventilation system;
A install the appliance i n a anddthat isslfficiemtly si z e

ventilated (window or specific air vent).

CLASSICA PRODUCTS

Place the cooker on the floor, pull out the wood
drawer, remove the 4 screws on the plinth
cover (2 on each side), remove the plinth cover,
install the cooker in the required position,
connect it to the flue, and level the cooker by
adjusting the feet using a 4 mm allen wrench.
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2.2 SAFETY CLEARANCE FROM INFLAMMABLE MATERIALS

S B
- N

FI
73
) C=25 mm

From the side wall L [ 600 mm If the cooker is to be installed between

p | 200 mm + reflective steel other units, leave a gap of at least 2 mm
From rear wall plate of 20/10___ on each side as the cooker tends to expand

p 0 mm + 80 mm calcium ith heat

silicate insulating board wi e_a . ) )

Floor Flomm For built-in furniture is recommended to use
From flammable material R| > 600 mm special 25 mm stainless steel side spacer
Minimum distance air from | o | 56 and if necessary the profile in steel for the
inflammable built-in furniture top

2.3 DOMINO ADAPTATIONS

INVERSION OF THE FLUE GAS OUTLET:
FROM LEFT-HAND OUTLET TO RIGHT-HAND OUTLET

A remove

A remove
on the left and right;
A remove t he egaapassdrom its lefeharfd hawsing (at the side of the oven),

turn it 180° and place it in the right-hand housing;

A turn the starter from | eft ginofronttheghnge:andu n d o
remove the panel-valve; then remove the control rod. Undo the M5 bolts on the cover of
thelefthand f | ue 6 s st -assdméle onahe dghtthand one. Use an 8 mm socket

wrench and an 8 mm tubular spanner. Remove the screw on the hol
opposite the position of the removed rod;

Areassemble the starterds c chand sidedNBt the fliergasor der
outlet, flue gas pass cover and starter must be on the same side).

he cooking pl at e, rontgdil e thaeérth;dr awer , t
he

t
t cover on the f | whe80gmamodplhaswwvo-under

NOTE: to invert the top flue gas outlet on DOMINO D6 models you need to order
the specific cast iron plate.
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a. Starter fumes closure

b. Cast iron grill

c. Cover on the flue-gas pass

d. Closing cap flue gas pass

e. Closing cap roated 180°
positioned to the right

DOMINO AND ECO SERIES:
ADJUSTING THE FIRE DOOR LOCK

A use a Phillips screwdriyv
A use a 3 mm hexagonal all
- tighten to reduce play of the closure;

- loosen to increase play of the closure;

A -attach the two screws.

@D @
S5 =
=
-
D

2.4 THE FLUE SYSTEM

FLUE PIPE CHARACTERISTICS

It is essential that the flue is suitable for the appliance to work correctly.
The flue system should be inspected by a technician experienced in flues before
installing the appliance, and then be checked at least once a year.

The flue pipe must conform to the regulations in force and be kept in perfect
condition.

Below are several instructions on fitting the flue pipe. Noncompliance with these
coul d compr omi s egyield dnecawsepooblems with eobnbustion:

Aits height must not be less than 4/5 linear metres from the connection to the stove to
the base of the chimney pot; the flue can be narrower if its height is any greater;

ww.demanincorit * info@demanincor.it 8
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A

It must be proper !l y srethéiesdectiampdnels alosewptoetlye d ;
and that there are no cracks on any part of the flue pipe;
A the inside of the pipe muaithewaeup;s moot h and t
A the flue must be as strai ghinustabs in pseuitable bl e
position and at an appropriate pitch, as indicated in the diagrams and examples below;
A the chimney pot must be double the width of
d
b 0.5 m above
the ridge
d
Reflux area

FLUE PIPE DIMENSIONS

pitch

Roof pitch
. a | distance>1,85m |b | distance <1,85m
15 ¢ | 1 mmin. d|[05m
30° a | distance >1,3m |b | distance <1,3m
¢ | 1,2 m min. d |{08m
. a | distance >1,5m |b | distance <1,5m
45 ¢ | 2mmin. d|[15m
. a | distance>12m |b | distance <1,2m
60 ¢ | 2,6 m min. d|{21m

Guideline for sizing the flue as a function of its height:

FLUE PIPE (h) FLUE PIPE DIMENSIONS
< 4m Draw not guaranteed
dm < 6m @160 mm
> bm @150 mm

If this is not feasible you should contact a flue specialist.

n
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CROSS-SECTION: t he f | ue-segtionpdepénsls oo the Ieight of the flue
and the thermal power of the installed cooker.

To ensure the optimal yield of our cookers we recommend you use circular flue
pipe with smooth interior lining and of the same length all the way up.

\ a a. Flue's refractory
interior lining or
\ b stainless steel
(min.T400)

b. Prefabricated
external casing

C
/ ¢ Insulation material

INSULATION: flue draught pressure also depends on the difference in the
temperature of the hot flue gases and that of the air outside.

The flue pipe must be insulated to restrict absorption of heat into the walls and
therefore avoid condensation, which can cause tarry residues. Use only suitable
heat- and corrosion-resistant materials conforming to building and fire-prevention
regulations. You should not use flue pipes comprising simple or flexible metal
tubes, cement tubes for vents, etc.

DEPRESSION: the optimal depression (flue draught pressure) for De Mani ncor 0
cookers is 0,12 mbar.

At a depression below 0,12 mbar, the fire will burn too slowly and form carbon

residue excessive gases. If instead depression is any greater, combustion will be

too fast and not transmit as much heat to the boiler and heating plate, and will

require more attention.

CONNECTION TO THE FLUE PIPE

The cooker is delivered with the connection corresponding to the flue exit chosen
when ordering:

Above Fix Cast Iron @130 mm
Rear Fix Cast Iron @ 140 mm
Side Telescopic Steel @140 mm

EACH COOKER SHOULD HAVE ITS OWN FLUE PIPE. DONOT USE THE SAME
FLUE PIPE FOR MORE THAN ONE APPLIANCE.
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THE COOKER SHOULD BE CONNECTED TO THE FLUE PIPE AVOIDING AS
& FAR AS POSSIBLE ANY BENDS, DIVERSIONS AND DOWNWARD OR

HORIZONTAL SECTIONS (IF THESE ARE UNAVOIDABLE, THE GRADIENT
SHOULD BE 2-3 CM PER METRE)

1. Pipe is toe long and 4. Sealed connections
on inclined plane 5. Inspection
2. Pipe narrower than outlet hole 6. Cleaning
3. Leaky cleaning panel
NO Ll YES
e A
0©
SR
= ]
@ L % —

Connecting pipes must be perfectly sealed to each other and to the stove and flue

pipe. These precautions must be taken:

use a seal t o awdheflue;i nfiltration of
A the pipe must not be narrower at th
A the end of the pipe must not protru

| NO NO NO YES
2 e "
= -
= f‘ :
1
i ’
i < Gyl Ui
s E\L\ o PTetoo Unsealed correct
arin connection connection

11
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CONNECTION TO THE CHIMNEY

The DeManincor cook stove can be connected from top or rear. The diameter of the

stove connector pi pe i s mM)oDo (hdt BsB connector pipes and chimneys

with smaller clearance diameters or less than 24 gauge steel. It must be installed

using a Class A UL 103 HT approved factory-built chimney system or a code-
approved masonry chimney with a flue liner. Aluminum and galvanized steel pipe is

not acceptable. In Canada, the installation must conform to NFPA 211 or
CAN/CSA-B3 6 5. The chi mney must extend through
(6 m) above any structure within 10é&ght 3 m)
Is very important. We suggest a total minimum height of 1306 4 ).

To reach the rated heat capacity, the minimum delivery pressure of the
chimney must be 10 to 12 Pa (1.0 to 1.5 mm WC). Follow the rules and
regulations in your local area.

Required Installation Components

A [Chimney cap

B [Insulated chimney

C | Storm collar

D |Roof flashing

E [Ceiling support box

F | Chimney connector pipe

IT IS VERY IMPORTANT TO ENSURE THAT YOUR CHIMNEY HAS A GOOD DRAFT.
YOUR DEALER OR YOUR CHIMNEY SWEEP WILL BE ABLE TO GUIDE AND
ADVISE YOU ON YOUR CHIMENY CONDITIONS

Each chimney connector or chimney connector section must be installed to the
stove flue collar and to each other with the male (crimped) end toward the stove.
This prevents any amount of condensed or liquid creosote from running down the
outside of the pipe or the stove top. The flue collar connector should be secured
with sheet metal screws to ensure that the sections do not separate. For the best
performance the chimney connector should be as short and direct as possible, with

no mor e t han t wo 90A el bows. The ma x i mu
recommended total length of chimney connector should not exceed 10 feet. Always
sl ope horizont al runs upwar d. Note thepohimneyf o ot
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connector pipe should not pass through an attic or roof space, closet or similar
concealed space, or a floor or ceiling.

DO NOT CONNECT THIS STOVE TO A CHIMNEY FLUE OR AIR DISTRIBUTION
DUCT OR ANY SYSTEM SERVING ANOTHER APPLIANCE.

Chimney Connector

¥ FLUE
TOWARDES GaR
ATOVE MRECTION

For venting vertically into a Class A chimney, single wall black steel pipe (at least
24 gauge and 60 in diameter) must be used
Refer to the manufacturer’s instructions for the connection to the listed chimney.

For venting directly into a masonry chimney or through a thimble, the top of the
single wall pi pe must be at | east 18n (4
conform to NFPA 211 or CAN/CSA-B365 guidelines and methods.

For rear venting or other not listed configurations, consult the local building codes
and follow the NFPA 211 or CAN/CSA-B365 guidelines. If the chimney connector is
fitted with a baffle, it must be manually operated, visibly placed for ease of use, and
must not close completely. Consult your chimney expert if you have any questions.
Make sure that there is easy access to the chimney cleanout door. Floor protection
is required under the chimney connector and 2" (51cm) beyond each side.
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Coasector Pipe
Chimney - o)
Hae [:—;_::-{J cellng
M
| M omry | oo i
Insulated
Chimney
M
Z2°(5om)
[ ]

3. INSTRUCTIONS ON USE

INITIAL NOTES:

A do not use the appliance alsichawasnonirtended r at or
A do not use fuel other than that recommende
A do not burn any plastics oortettlessat ed wood (
A do not wuse liquid fuel

A t he a, egpdcially its owter surfaces, can become extremely hot to the touch when

in use; handle with care to avoid burning yourself;
A do not put any plastic bot tmMmedate giginitysopthea y
appliance (risk of fire and explosion);

warn children of the r i sstowwkenidisikopegiont hem aw
A - do not make any unauthorized changes to the
A do not put i n too much f ueheat am overheatsthe c a n
appliance, causing potential damage;

use only original spare parts approved by

WHAT TO DO IN THE EVENT OF A FIRE IN THE FLUE PIPE

The use of damp and inappropriate fuel or operating the stove at too low a capacity
can cause easily inflammable substances, such as and soot, to accumulate in the
flue pipe.

This can in the long term be a potential cause of fire in the flue pipe!

In the event of this happening:

Ashut off the flow of primary and secondary air;
Amake sure everybody leaves the apartment or house;
Acall the fire brigade.

14



&) de manincor

FUEL

The appliance is designed for burning solid fuel: wood, blocks of compressed wood
and lignite briquettes. We recommend you use reasonably small pieces of wood
that have been seasoned for at least two years in a ventilated and covered area.
They should ideally measure 6-10 cm in diameter and 25-30 cm in length.

Dry wood ensures minimal gas emissions and the easier it is to burn, the less gas
and soot it will produce. We advise you bring wood into the house a few days
before burning it so the heat in the home will dry it out more quickly.

INITIAL USE
The flue system should be inspected by a technician experienced in flues before
installing the appliance, and then be checked at least once a year.

CHECK THE GRILL IS IN ITS CORRECT POSITION IN THE HEARTH: THE
NARROW END OF THE SLITS SHOULD FACE UPWARDS.

3.1 WOOD COOKER OPERATING INSTRUCTIONS

WARNING: when you use the cooker for the first time, it is normal for condensation
to form due to humidity in the refractory materials. Start with a small fire and keep
the fill opening and ash drawer ajar for a few hours to encourage evaporation.

INITIAL START-UP
After putting dry kindling into the hearth for your initial fire, continue as follows:

A pull the starter tyiotothedltepiphe gases flow dire
A fully open the primary ai wayoudtotherigity t ur ni n
A light the fire;

AWARNING: (hearth with glass door) to prevent the glass from getting dirty leave the
door ajar with the handle in closed position (see photo 5) and wait for ten minutes or so for
the glass to heat up and thereby avoid condensation on the inside due to the difference
in the temperature of the flames and the internal surface of the glass.

DO NOT USE ALCOHOL OTHER FUEL TO ENCOURAGE OR SPEED UP THE
FIRE.

OPERATING THE WOOD COOKER

LIGHTING THE FIRE IS THE MOST CRITICAL PHASE FOR GENERATING FLUE
DRAUGHT RESSURE; AFTER THIS YOU SHOULD KEEP MONITORING THE
FIRE.

It is possible that the wood will not catch fire and that your initial fire might go
out after a few minutes.

This is because the flue pipe is cold and there is insufficient flue draught
pressure. Start your fire again using easily combustible material: thin dry sticks,
shrubs, pine cones and newspaper are ideal for this first phase.
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When the wood has caught fire, regulate the primary air supply by turning the

lever under the ash drawer or under the hearth door (F6000 , A900 and DOMINO

line) or turning the thermostatic control (Eco line), so that the logs burn well with tall

flames. Avoid too great a flue draught pressure butal so donodt | et C Ol
too slow as this can result in the deposit of soot in the stove.

Make sure there is always a good bed of glowing embers at the bottom of the
stove and add wood as soon as the previous logs have turned into embers: the bed
of embers maintains the temperature required for igniting more wood and ensures
correct combustion. Always arrange the logs crosswise so that air can pass
between them and ensure good oxygenation. Try and keep the flames burning;
most heat is generated by the combustion of the gases. If the flames die down
completely, unburned gases are produced that waste energy and pollute.

COMBUSTION SPEED
You can adjust the air control devices and grill to increase or decrease combustion
speed and therefore the heating or cooking temperature:

AFast combustion:pr i mary air | ever ifsgdi ommemnr y( fadlrl y etvo
(fully to right) CLOSED s OPEN
ASlow combustion: primary air | ev#)i sGgondhogedi (fuEV

(fully to right) CLOSED - OPEN (only F6000 secondary air CLOSED ‘OPEN)

For DOMINO, ECO and ATMOSFERA models: operate only on primary air
control.

f AVOID OVERLOADING THE APPLIANCE

A relatively small and well oxygenated fire will burn better and produce more heat
than a large stack of wood blocking the hearth.

IMPORTANT: during fast combustion make sure there is no more than 3 kg of
wood in the stove at all times.

A greater amount of fuel requires you to reduce the combustion speed
proportionally by closing the primary air control and opening the secondary
one. Adding more fuel without changing the combustion speed will produce

thermal power greater than the cooker i environment exchange capacity.

This will not only waste fuel but could also damage and deform the appliance.
The ideal load for efficient and clean combustion is 2 kg of wood per hour.

WARNING: Thermal shock caused by a sudden increase in temperature can form
cracks in the refractory bricks. These cracks will not compromise the structure and
resistance of the bricks or cooker in any way.

When combustion has ended close all air lever and to prevent the heat in the
stove escapes with the flow of air in the flue.
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Lack of flue draught pressure. A column of cold air could form in the flue pipe for
a variety of reasons. These could be low atmospheric pressure, humidity, strong
winds or depression in the house (e.qg. if the hood above your kitchen stove

Is switched on).

In the event of low atmospheric pressure or rain, the flue draught pressure will

not be nearly as good as on a clear day or during a cold, dry winter. Humidity can

also form in the flue pipe if the stove is not used for a long period of time.

It is worth keeping the st mnthefuspipdoor s aj ar

3.2 USING THE OVEN

The oven always needs to be pre-heated for cooking. Add a suitable amount of fuel
to the combustion chamber, open the primary air lever to obtain the required
temperature. Leave the fire to burn for about an hour with the primary air valve
open and then wait for about ten minutes after the flames have died down in the
combustion chamber. Keep the temperature constant by adding thin wood to the
stove measuring about 3 cm in diameter at a rate of one or two pieces every ten
minutes.

DOMINO MODELS: oven chamber steam release valve
On the right-hand side of the oven is a valve for releasing any steam generated
during the cooking phase. To operate the valve, simply turn it with the poker.

3.3 USEFUL NOTES

HEAT DIFFUSER PLATE
The cast iron heat diffuser plate must never become incandescent. Always use
receptacles with flat heavy bases (for maintenance see chapter 4.2)

HEARTH GRILL

Poking the embers on the iron grille in the combustion chamber will make the ash
fall through into the ash drawer below. This clears the way for the supply of primary
air to the combustion chamber i particularly important when starting up your fire.
combustion chamber i particularly important when starting up your fire.

The slits in the grill have two specific functions: they let combustion air pass
through and, at the same time, enable the disposal of the embers and ash.

The slits are wide enough to let through the ash and any dead embers; while the
walls of the slits are conical so as to not block the flow of air.
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THE GRILL MUST BE POSITIONED WITH THE NARROW SIDE OF ITS SLITS
FACING UPWARDS.

INTERNAL ASH DRAWER
The ash drawer must be emptied on a regular basis to prevent the iron grill from
overheating.

é THERE MAY STILL BE SOME GLOWING EMBERS IN WITH THE ASH.

3.4 TROUBLESHOOTING

THE VARIOUS REASONS THE STOVE MIGHT NOT WORK PROPERLY

THE FLUE PIPE
AToo short. The flue pipe stretches from the connection with the stove to the base of the
chimney pot. If the flue pipe is too short, increasing its internal width will never compensate

18



