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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ Important instructions and warnings for safety and
environment

This section contains safety instructions that will
help protect from risk of personal
injury or property damage. Failure to
follow these instructions shall void
any warranty.

General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

If the product is handed over to
someone else for personal use or
second-hand use purposes, the
user manual, product labels and

other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall



not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliances
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the

door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.



Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

WARNING: Ensure that power
cord of the appliance is
unplugged or circuit breaker is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.

CAUTION: This appliance is for
cooking purposes only. It must
not be used for other purposes,
for example room heating.

This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.
by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.
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¢ Do not place any items above the
appliance that children may reach
for.

e \When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about
these collection centers.
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CGompliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.



F General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1

N
w
n

Function knob
Digital timer
Thermostat knob
Thermostat lamp

S w o =
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

—_

User manual
2. Standard tray

Used for pastries, frozen foods and big roasts.

3. Pastry tray
Used for pastries such as cookies and biscuits.

Placing the wire shelf and tray onto the
telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.

4, Wire grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Technical specifications

Total power consumption 2.5 kW

Installation dimensions (height / width / depth **590 or 600 mm/560 mm/min. 550 mm

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).

e Kitchen cabinets must be set level and fixed.

e [fthereis a drawer beneath the oven, a shelf

must be installed between oven and drawer.

Carry the appliance with at least two persons.

Preparation of location and electrical
installation for the product is under customer’s

responsibility.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

have it installed.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

Damaged products cause risks for your safety.

Before installation

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).

12/EN

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

he door and/or handle must not be used for
lifting or moving the appliance.

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.




550"

min.
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* min.

Installation and connection

e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

Connect the product to a grounded outlet/line

protected by a miniature circuit breaker of suitable

capacity as stated in the "Technical specifications"

table. Have the grounding installation made by a

qualified electrician while using the product with or

without a transformer. Our company shall not be liable

for any damages that will arise due to using the
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product without a grounding installation in accordance
with the local regulations.

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.




DANGER:
The power cable must not be clamped, bent or
rapped or come into contact with hot parts of

the product.

A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications" table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).

\While performing the wiring, you must apply
ith the national/local electrical regulations
and must use the appropriate socket

outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per

the instructions and if the screws are not sufficiently
tightened.

For products with cooling fan (This may not
exist on your product.)

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation

e Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

e To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

e Do not use the door or handle to lift or move the
product.
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Do not place any objects onto the product and
move it in upright position.

or any damages that might have occurred

Check the general appearance of your product
during transportation.
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B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently
during cooking.

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

e Defrost frozen dishes before cooking them.

Initial use
Time setting

hile making any adjustment, related symbols
ill flash on the display.

Press I/ keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch = first and
hen use " / ™ to set the time of the day.

Confirm the setting by touching () symbol and wait for
4 seconds without touching any keys to confirm.
1 23 4 5 6

O ) €CO

Pl = o $
12 11 10 9 8 7
1 Adjustment key
2 Key lock symbol
3 Clock symbol
4 Alarm volume symbol (This may not exist on your
product,)

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

If the initial time is not set, clock will run
starting from 12:00 and ® symbol will be
displayed. The symbol will disappear once the
time is set.

Current time settings are canceled in case of
power failure. It needs to be readjusted.

CHS!

First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.

Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

>

Electric oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select Static position.
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Select the highest oven power; See How to
operate the electric oven, page 19.
Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the
electric oven, page 19

Grill oven

1.

w o

o~

Take all baking trays and the wire grill out of the
oven.

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 25.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 25

18/EN
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Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.




[ How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

e Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |t takes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat rest in the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such

a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

ii Foods that are not suitable for grilling

carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area

and fatty food may catch fire.

How to operate the electric oven

Your oven is equipped with pop-out knobs that

protrude when you press them.

1. Pressinwards to protrude the knob and then turn
it to make the desired setting.

knob inwards.
Select temperature and operating mode

—

Function knob

2 Thermostat knob

1. Set the Function knob to the desired operating
mode.

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.

Switching off the electric oven

Turn the function knob and temperature knob to off
(upper) position.
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Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product model.)

Operating modes

The order of operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

e simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

— subsequent browning of food from
""""" the bottom.

This function must be used for easy

steam cleaning as well.

Fan supported bottom/top heating

. Top heating, bottom heating plus fan
(in the rear wall) are in operation. Hot
air is evenly distributed throughout
the oven rapidly by means of the fan.
Cook with one tray only.

[
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Operating with fan

#,

Fan Heating

B

The oven is not heated. Only the fan
(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.

It is suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

This function must be used for easy
steam cleaning as well.

"3D" function

Full grill
v

Grill+Fan
AVaYd

b

Top heating, bottom heating and fan
assisted heating (in the rear wall) are
in operation. Food is cooked evenly
and quickly all around. Cook with one
tray only.

Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.

e Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.

e Set the temperature to
maximum level.

e Turn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.

e Set the desired temperature.

e Tum the food after half of the
grilling time.



Using the oven clock

1 2 3 4 5 6

12 1

10 9 8 7

Adjustment key

Key lock symbol

Clock symbol

Alarm volume symbol (This may not exist on your
product.)

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.
Program will be cancelled in case of power

failure. You must reprogram the oven.

Moo =

© 0o N o Ol

hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

If no cooking setting is made, time of the day
cannot be set.

Remaining time will be displayed if cooking
ime is set when the cooking starts.

Cooking by setting the cooking time;

You can set the oven so that it will stop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch ™ until M symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » After the cooking time is set, (] symbol and the

time slice will appear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Cooking time starts to count down on display when
cooking starts and all parts of time slice symbol is it.
The set cooking time is divided into 4 equal parts and
when the time of each parts ends, the symbol of that
parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.
Setting the the end of cooking time to a later
time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch @ until 21 symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » Once the Cooking Time is set, (el symbol will

appear on display continuously.

4. Touch® until = symbol appears on display for
the end of cooking time.

5. Press = /™= keys to set the end of cooking time.

» After the cooking time is set, 12 symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, =l symbol
disappears.

6. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of cooking time.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is it.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

7. After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.
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If you press any key at the end of the
audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-
operation of the oven at the end of
warning.

Activating the keylock

You can prevent digital timer from being intervened
with by activating the key lock function.

1. Touch = until & symbol appears on display.

» "OFF" will appear on the display.

2. Press* to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the & symbol remains lit.

Digital timer keys are not functional when the
key lock is activated. Key lock will not be
cancelled in case of power failure.

To deactivate the keylock

1. Touch 3= until & symbol appears on display.

» "On" will appear on the display.

2. Disable the key lock by pressing the "= key.

» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch ™ until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using "I / ™= keys.

Function keys for alarm tone, time of day,
display brightness and temperature keys
should be at 0 (OFF) position.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, & symbol starts
flashing and the audio warning is heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.
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Cancelling the alarm;

1. Touch C until £ symbol appears on display in
order to cancel the alarm.

2. Press and hold ™= key until "00:00" is displayed.

larm time will be displayed. If the alarm time
and cooking time are set concurrently, shortest
ime will be displayed.

Changing alarm tone

1. Touch iz until <3 symbol appears on display.

2. Adjust the desired alarm tone with == / == keys.

3. The tone you have set will be activated in a short
time.

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch:= until © symbol appears on display.

2. Set the time of the day with == /== keys.

3. The time you have set will be activated in a short
time.

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode
1. Touch = symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching o key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch i symbol until eco symbol appears on
display.

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

» "Off" will be displayed once the eco mode is

deactivated.

Setting the screen brightness

(This feature is optional. It may not exist on your

product.)

1. Touch & until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with == /== keys.

» The time you have set will be activated in a short

time.



Cooking times table Baking and roasting
he timings in this chart are meant as a guide. 9 1st rack of the oven is the bottom rack.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Cakes in tray Standard tray” s

Sponge cake One level Round spnngform pan with a
diameter of 26 cm on wire
grilr*

2 levels 1-Round springform pan 35 .45
with a diameter of 26 cm on
wire grill**
4-Round springform pan
with a diameter of 26 cm on

3 levels 1-Pastry tray* g.'}} 1:3-5 200 55..65
3-Standard tray*
5-Deep tray*
e
2 levels 1-Pastry tray* 1-3 200 35 .45
s e | -

e =2

Standard tray® o 1 2 | 200230 15..20

Leg of Lamb One level Standard tray* 25 min. 70..90
(casserole) 250/max, then
190
z

Roasted One level Standard tray* 15 min, 60 ... 80
chicken (1,8-2 250/max, then
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Turkey (5.5
kg)

25 min, 150 ... 210
250/max, then
180 ... 190

i | B 0w L W

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.

** These accessories are not supplied with the

Cooking table for test meals
Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

product. They are commercially available accessories.

Shortbread Sandardtey' | L) ] 38 | 40 ] 20.30

3-Pastry tray”

Smallcakes Secadir | ] | 5 | 0 | % %
17

2 levels 1-Pastry tray* ()] 1-3 150 35..50
3-Standard tray*

Sponge cake

One level

ound springform pan
with a diameter of 26 cm
on wire grill**
4-Round springform pan
with a diameter of 26 cm
on pastry tray™

Round black metal dish
with a diameter of 20 cm

e

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

T|ps for baking pastry
If the pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that

the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

(Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Cooking times table for grilling
Grilling with electric grill

depending on thickness
*Preheat for 5 minutes

Tips for cooking vegetables

e |fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Switching off the grill

1. Turn the Function knob to Off (top) position.

Foods that are not suitable for grilling

carry the risk of fire. Only grill food

which is suitable for intensive grilling

heat.

Do not place the food too far in the

back of the grill. This is the hottest area

and fatty food may catch fire.

**If the grill temperature of your product cannot be adjusted, the grill will work at the maximum temperature.

Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

Turn the food after 2/3 of the total grilling time.
It Is suggested to perform 5-6 minutes preheating for all foods broiling.
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(] Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
appliance as this may cause an electric shock.

Cleaning the control panel

Clean the control panel and knobs with a damp cloth

and wipe them dry.

mlf your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.
Control panel may get damaged!
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Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it

towards you.

Catalytic walls
(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide)

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.



_

3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth

or sponge to clean the persistent dirt and wipe it

with a dry cloth.

During the easy steam cleaning mode,
water that is placed in the tray to soften
lightly formed residues/dirt within the
oven cavity will evaporate and condense
in the oven cavity and inner glass of the
oven door, therefore water may drip when
the oven door is opened. Wipe away the
condensation as soon as the oven door is
opened.

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Removing the oven door
1. Open the front door (1).
2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
ressing them down as illustrated in the figure

1 Door

Hinge lock(closed position)
Oven
nge lo

N~ oo

4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
9 should be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
installed to upper section of the front door.
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4 123
1 Innermost glass panel
2 Inner glass panel
3 Outer glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot

I'ner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).
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When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".

Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of
an electrical shock.

Hot surfaces may cause burns!

>

The oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 11 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from the figure.

The lamp used in this appliance is not suitable
for household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

The lamps used in this appliance have to
withstand extreme physical conditions such as
temperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to remove
it,

ClCICMe

3. If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.



Install the glass cover.
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Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault.

*  When the metal parts are heated, they may expand and cause noise. >>> This is not a fault.

e The mains fuse is defeot"iive or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. S>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function ana/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

{In models with timer) Clock display is blinking or clock symbol is on.
e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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Mons, MbpBO NpoyeTeTe TOBa PLKOBOACTBO 3a ynotpeba.

YBaxaemu KynyBayo,

Bnarogapum By, ye u3bpaxte npogykTa Ha dvpmara Beko. Haasisame ce, ye Lie nonyuute Bb3MOXHO Hail-nobpu
pesynTaTit OT M3NON3BaAHETO Ha NPOAYKTa HU, NPOU3BEAEH NO Hal-BUCOKOKAYECTBEHN U MOAEPHN TEXHONOTUN.
3aToBa Bi MONWM fla NpoyeTeTe TOBa PHKOBOACTBO 3a yNoTpeba 1 Bcuukata ro CbibTCTBALLA JOKyMeHTaLus
BHUMATENHO NPeay Aa u3nonasate ypeaa, a crej Toa v 3anaseTe 3a cnpaska B Obelle. Ao NpeoTcTbhuTe
npoaykTa Ha Apyr noTpebuten, To ro npeaaiiTe 3aeHoO ¢ PbKOBOACTBOTO 3a ynotpeba. Criefsaitte BCUKM
yKasaHus 1 MHopMaLms B PbKOBOACTBOTO 3a ynoTpeda.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba MOXe [1a e 3a HIKOMNKO Mogena ypeaa. Pasnukute Mexay MopenuTe
Ca YTOYHEHN B PBKOBOACTBOTO.

00siCHeHWe Ha cMMBONUTE

B TOBa pBKOBOACTBO Ca M3MON3BaHM CHENHUTE CUMBOIH:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

Mpeaynpex[eHue 3a pUck 3a XUBOTa
WMK UMYLLEECTBOTO.

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.

B B BB

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

C€ Made in TURKEY
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n BaxHu ykazaHus u npepynpexgeHus 3a 6e3onacHocT u

Oofna3BaHe Ha OKOJiHaTa cpena

To3u pasgen Cbabpka ykaszaHus 3a
©e30nacHOCT, KOUTO LLE BY
nomorHaTt aa usberHete pucka ot
HapaHsiBaHe U noepesa.
Hecna3BaHeTo Ha Te3aun ykasaHus
npaBu BCAKAKBY rapaHLum
HeBanMaHw.

Obwa 6esonacHocT

*  YpenobT Moxe Aa Obae nonasat
OT Aela Ha 8 1 noBeye roauHN n
OT NNLIA C MOHWXEHN Pr3NYecky,
CEH30PHM M YMCTBEHM
cnocobHocTn unu Takmea 6e3
OMNUT U NO3HAHUS, aKo Te ca
Haa3npaBaHu Unu
WHCTPYKTMPaHX OTHOCHO
ynoTtpe6arta Ha ypega n
Be3onaceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpast ¢
ypeaa. MouncreaHeTo U
notpebutenckata noaapbxka He
6uBa ga 6baaT u3BbPLUBAHM OT
aeua 6e3 Haazop.

+ Tosu ypen He e npegHas3HayeH
3a ynotpeba oT nuua
(BKMOUMTENHO Aeua) ¢
HaManeHn uU3n4eckun, CeH30PH
WNK YMCTBEHM CMOCOBHOCTH,
KaKTo W OT TakuBa 6e3 onuT
3HaHWs, OCBEH aKo He ca
HabntoaaBaHN M MHCTPYKTUPaHK
3a M3non3BaHeTo Ha ypeaa.
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[euata TpsibBa ga ce
Habnoaaear, 3a Aa He Cu UrpasT
cypeaa.

AKO NpoaYKTBLT € AafeH Ha
HAKOM ApYr 3a NinyHa ynoTpeba
nnv ynotpeba BTOpa pPbka,
PBKOBOACTBOTO 3a ynoTpeba,
€TUKETUTE Ha NPOAYKTUTE U
ApYruTe, OTHACALLM Ce 3a Hero
LOKYMEHTM W YyacTu Tpsibea
CbLLO Aa ce NpeaoCTaBsT C HEro.
MOHTaXbT M PEMOHTBT Ha ypeda
TpsibBa BMHArV Aa ce W3BbpLUBa
OT NpeacTaBUTENN Ha
OTOPW3NPaHNSA CepBH3.
Mpon3BoanTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT Nonpaeka
N3BBPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyawn
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. Npean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKK
WHCTPYKLMMN.

He u3nonssanTe npoaykTa ako
aane aedekT unu e BUaNMo
noBpeaeH.

Cnep Bcsiko non3saHe
npoBepsiBaiTe ganm
(DYHKLMOHAMHUTE KonyeTa ca
U3KIIOYEHMN.



Enektpuyecka 6e3onacHocT

AKO NpoAYKTBLT € NOBPeEH, TON
He G1Ba fa ce nonsga npeau ga
Obae nonpaeeH B OTOPU3NPaHMS
cepau3. CbLUeCTBYBa PUCK OT
TOKOB yaap!

Cebpa3BailTe ypeaa camo KbM
3a3eMeH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHn B
"TexHnyecku cneuyudumkaumm”
3a3emsBaHeTO TpsibBa Aa ce
HanpaBsm OT KBanUULMpaH
€NEKTPOTEXHUK, KAaTO NPOAYKTLT
ce nonaea cbe unm be3s
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, nponsTuyaLLy ot
HenpaBMITHO 3a3eMsiBaHe Ha
ypeza.

Hukora He MuTe NpoayKTa KaTo
ro nonveate unu npbckaTe B
Boga! CblUecTByBa pUCK OT
TOKOB yaap!

Hukora He JokocBauTe Lencena
€ Mokpu pbLe! Hukora He
W3KMOYBaNTE Lencena ot
KOHTaKTa C AbprnaHe Ha kabena,
BMHaru xsallanTe Lencena 3a
[a ro usgagure.

MMpoaykTsT TpsibBa fa e
W3KITIOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYMCTBAHE M
PEMOHT.

Ako 3axpaHBaLmaT kaben Ha
ypezda e nospefeH, Tpsibea aa
ce Mnonpasw OT NPOU3BOAMUTENS,

HeroB CepBu3eH NpeacTaBuTen
WV KBANUULMPAH TEXHUK C
Lien aa ce usberHe BCAKaKbB
PUCK.

YpenwT TpsibBa Aa € MOHTUpaH
Taka, Ye a MOXe Hanmb/HO Aa
Ce U3KIIoYM OT Mpexara.
PasgensHeTo Tpsibea aa ce
OCUrypsiBa Uiu OT Lencen, unm
OT NPEBKMoYBATEN, MOHTUPAH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENHUTE Hapeaou.

o BpeMe Ha ynoTpeba, 3agHaTa
yacT Ha pypHaTa ce 3arpsiea.
lNpoBepeTe ganu
enekTpuyeckaTa MHcTanaums He
Cca B KOHTAaKT CbC 3agHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE Aa Ce
noBpeasT.

He 3akneLsante 3axpaHealims
kaben Mexzay BpaTaTa Ha
(hypHaTa u pamkata u He ro
npekapsanTe Hag
HaropeLleH1Te NOBbPXHOCTY. B
NPOTWBEH Cryyai n3onaumsra
Ha kabena Moxe fa ce CTonu n
[a npeam3ssuMKa noxap B
CreacTBMe Ha KbCO CbeduHEHME.
Bcska Manmnynaums no
€EKTPUYECKNTE CHOPBKEHMS Y
CUCTEMM MOXE [a Ce U3BBbpLLBA
caMo OT OTOPU3MPAHM U
KBanuduLmpaxm nuua.
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B cnyyait Ha kakBaTo 1 fa e
noepeaa, U3kmoyeTe NpoayKTa 1
ro U3KIIOYETE OT 3aXpaHBaHETO.
3a fja HanpasuTe TOBA,
nskntodeTe HyLIOHa BKbLUM.
lMpoBepeTe Janu HanpexeHneTo
Ha ByLLOHa e CbBMECTUMO C
npoAaykTa.

besonacHocT npu 13non3BaHETo Ha
npoaykTa
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MNPEOYNPEXOEHUE: Ypeawt u
[oceraemnTe My 4actu ce
HarpsiBaT npu ynoTpeba. Tpsibea
[1a Ce BHMaBa [a He ce
[0KOCBAT HarpsaTUTE efleMeHTH.
[euata noa 8-roguiuHa Bb3pacTt
TpsibBa Aa ce abpxaTt ganeuy ot
ypefa OCBEH aKo He ca
HaZ3vpaBaHu NOCTOSHHO.
Hwukora He n3nonsgaiite
NpoayKTa ako CTe noa
BIIMSIHMETO Ha ankoXomn u/mnu
APYI1 ONUSIHABALLYM BELLECTBA.
BHumaBaiTe, korato B Cb0BETE
CW UMaTE anKOXOMHMW HAMUTKN.
AnkoxonbT ce uanapsisa npu
BMCOKM TeMnepaTypu 1 Moxe Aa
npeanssumka noxap npu
Bb3nnameHsiBaHe OT Jonupa ¢
ropeLjaTa noBbPXHOCT.

He noctaBsanTe HUKAKBK
necHosananumu Matepuanu B
6rM30CT 40 NPOAYKTa, Thil KaTo
MOXE [1a Ce HaropeLlym OTCTpaHu
no Bpeme Ha ynotpeba.

YpenbT ce HarpsiBa no BpeMe Ha
ynotpeba. Tpsbea fa ce
BHMMaBa [a He ce AoKocBaT
HarpeBaTenuTe BbTpe BbB
(ypHara.

[pbXKTE BCUYKM BEHTUNALMOHHN
OTBOPU OTNYLUEHM.

He 3arpsiBainTe 3aTBOpPEHM
KOHCEPBM M CTbKIEHN BypkaHm
BbB (hypHaTa. HansraeTo,
KOeTO LLe Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBeae [0 NyKaHeTo My.

He nocraBaiTe Tasu 3a neyeHe,
Cb0BE UMK anyMnHUeBo oano
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE fa NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonagaiite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYnUCTBaHe Ha
CTbKreHaTa BpaTta Ha ypHaTa
Tbil KAaTO Te MoraT fa msgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa foseje [0 cyyneaHe
Ha CTHKMOTO.

He u3nonssanTe napoyncTayku
3a NOYMCTBaH Ha ypeaa, Tbi
KaTo TOBa MOXe Aa Npean3suka
TOKOB yaap.

(Bapwupa B 3aBUCMMOCT OT
MogZena Ha ypega.)

[MpaBuUIHO NOCTaBSHE Ha
TeneHara ckapa 1 TaBa BbpXxy
eTaxepkara



BaxHo e Aa nocTasuTe TeneHus
padT W/nu TaBaTa NPaBUMHO Ha
eTaxepkata. [nb3HeTe TeneHus
padiT Ny TaBaTa Mexay ABeTe
perncu 1 ce yBepere, Ye ca
GanaHcypakn npean aa
nocraeute xpaHa otrope (Mons,
BIXTE CrieABallaTa gu

NPEHOTO CTHKIO € U3BaAEHO
WV HanyKaHo.

[pbxkata Ha pypHaTa He e
CYLUMNHA 3a Kbpnn. He
yBeCBaWTe Kbpnu, PbKaBuLy 1
NOAOBHM TEKCTUIMHM U3AeNns
KoraTo goyHKUMS rpun paboTu
npw 0TBOpPEHa BpaTa.

BuHaru nsnonseante
TEPMOYCTONYMBM PbKaBULW NPK
NOCTaBSHE UNW 13BaXAaHe Ha
acTus B/OT ropeLyata gypHa.
lMocTaBeTe xapTusTa 3a nevyeHe
B Cbfa 3a rOTBEHE WNN BbpXY
akcecoapa Ha thypHaTa (TaBa,
CcKapa ¥ T.H.) 3aeHO C XpaHaTa
W crej ToBa NOCTaBETE BCUYKO B
npeaBapuTeniHo 3arpsTa gypHa.
MpeMaxHeTe M3NULLHWTE YacTu
Ha XapTusaTa 3a nNevyeHe, KOMTo
ce nokassart OT CbAa WUnu oT
akcecoapa, 3a fja ce
npeaoTepaTyt PUCKLT OT AONUP
[0 HarpeBaTENHUTE eNleMeHTH
Ha ypHaTa. Hukora He
W3NON3BanTe XapTusa 3a nevyeHe
B paboTHa Temnepartypa no-
BICOKa OT NOCOYEHATa CTOMHOCT
KoraTo 13rnon3BaTe Ha XxapTvs 3a
neyeHe. He nocraesante xapTus
3a NeYeHe OUPEKTHO BBPXY
ABLHOTO Ha (pypHaTa.
MPEOYNPEXOEHWE: YeepeTte
ce, Ye 3axpaHBamsT kaben Ha
ypeda unu npekbCcBaybT ca
W3KIHOYEHW, NPean 4a CMEeHNTe
namnara, 3a Aa ce n3berHe
pycKa OT TOKOB yAap.

3a na ce npegoTBpaTy
NPEKOMEpHO HarpsisaHe, ypeabT
He TpsbBa Aa ce MHcTanupa 3ag
AekopaTuBHa BparTa.
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3a HaOeXXHOCTTa Ha NflaMbka Ha
npopyKTa;

LLlencenbT TpsibBa ga e
HAaMECTEH B KOHTAKTa, Taka ye
[a He U3nu3aT UCKPW.

He n3nonseaiite noBpedeH,
CpsI3aH Unn yabixeH kabento
M3Non3BanTe caMo OPUrMHANHNS
kaben Ha ypeaa.

LLlencenbT He buBa aa ce
BK/1H0YBA B KOHTAKTa ako €
HaMOKPEH W BIaXeH.

MpensnaeHa ynotpeba

To3n NpoAayKT e npeaBUAEH 3a
Butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

BHUMAHWE: Tosmn ypes e
npegHasHayeH camo 3a
roTBapcku Lenu. Ton He buBa ga
ce 13nonaea 3a apyr Lenw,
kaTo Hanpumep otonnsiBaHe Ha
cragra.

MMpoaykTbT He BuBa Aa ce
Nnon3ga 3a 3aTonsHe Ha YAHUK
nog, rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 p. BbPXY
OPBXKKMTE, 3a CyLUEHE UK 3a
oTOnNneHMe.

UlNpoun3BoauTensaT He HOCw
OTFOBOPHOCT 3a LUeTH,
NPWYMHEHN OT HENpaBUIHa
ynotpeba.
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dypHaTa MoXe Aa ce 13non3ea
3a pasmpassBaHe 1 neyeHe Ha
XpaHa.

besonacHocT 3a geuara

MPEQYNPEXAEHUE:
BbHLWHUTE YacTh Ha ypeaa
MOXe [a Ce HaropeLsT npu
ynotpeba. Mankute geua
TpsibBa da ce abpxar ganed ot
ypeaa.

OnakoBbYHUTE MaTepmanu ca
onacHu 3a geuata. [lpbxre
[aney ot JeliaTa OnakoBbYHUTE
MaTtepuani. /I3xebpnete BCUYKN
4acTu OT onakoskaTa no
NpMpOA0CHOOPA3EH HaunH.
Enektpuyeckute ypeam ca
onacHu 3a geuata. [lpbxre
[euara faned ot ypega no
Bpeme Ha paboTa 1 He UM
no3BornsBaiTe 4a Cu Urpast ¢
Hero.

He nocrtassaiTe BbpXy ypeaa
NpeaMeTy, KOUTO fieliata MoXe
[a onuTat ga JocTUrHar.

KoraTo BpaTaTa € 0TBOpeHa, He
OCTaBSANTE HUKAKBMN TEXKN
NpeaMeTH BbPXY Hes U He
no3seonsBanTe geuara ga cagat
BbpXY Hest. BpaTaTa moxe aa ce
W3BBPHE UNK NaHTUTE i da ce
noBpeasT.



W3xBLpnsiHe Ha ocTapenus NpoaykKT

CwBmectumoct ¢ WEEE [lupekTuBa 3a
UXBbPNIAHE HA OTNAAbLYHU NPOAYKTH:

pid

—_—
[MpoayKTBT OTrOBaps Ha U3NCKBAHWUATA HA
avpektneata Ha EC 3a uxbpnsiHe Ha 0TnagbyHm
npoaykTv (2012/19/EU). Toan npogyKT Hoch
KnacuhuKaLMOHEH CUMBO 3a OTNaAbYHO
ENEKTPUYECKO M enekTpoHHo obopyasane (WEEE).
MMpoayKTHT € NPON3BELEH OT BUCOKOKAYECTBEHN
YacTu M MaTepuanu, KouTo MoraT fa ce 13noraear
MOBTOPHO W Ca NOAXOASALLM 33 peLyknmpane. He
U3XBBPNSNTE ypesa 3aefHo ¢ 0OMKHOBEHUTE GUTOBM

W [pyr OTNafbLy B Kpast Ha OnepaTvBHUS My JKVBOT.

3aHeceTe ro B CbOMpaTenHus LEHTBP 3a
PELMKNMPaHE Ha ENEKTPOHHO 1 ENEKTPUYECKO
obopyaeaHe. O6bpHETE Ce KbM MECTHUTE BNAcTH 3a
noBeye NoApoGHOCTM OTHOCHO Te3n CbBnpaTenHu
LiEHTPOBE.

CbBMECTMMOCT C AMPEKTUBATA 3a OrpaHM4yaBaHe

Ha ynOTpeGaTa Ha onpegeneHu onacHU BellecTBa:

3aKyneHusT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTVMBATA 33 OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHu onacHm BeLLecTsa Ha
EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn Matepuani, onucaHu B
[upekTtuBarta.

M3XB'pr1$IHe Ha ONakoBb4YHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany Ca onachm 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuany Ha
©e3onacHo MACTO, M3BBLH JOCTHNA Ha feLia.
OnakoBbYHUTE MaTepuani Ha NpoayKTa ca
u3paboTeHu 0T npepaboTBaeMM MaTepuany.
/3xBbprieTe m no NOAXOAAL HauuH 1
COpTUpaiiTe B CbOTBETCTBME C YKasaHNsTa 3a
peLmKnMpaxe Ha oTnagbLm. He m
WN3XBBPIISIATE C HOPMarHWTE GUTOBK OTMAAbLM.
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B OcHoBHa MHdopmMaLua
06w, npernep

1 KoHTponeH naven 6 MoTop Ha BeHTMNaTopa (3aaHa CTOMaHeHa
2 MeTtanHa ckapa nova)

3 Tasa 7 Namna

4 Hpbxka 8 lopeH HarpeBaTen

5 Bpara 9 [Monoxerus Ha ckapaTa

CenekTop 3a GyHKUMNTE
Lindpos Taitmep
CenekTop 3a TepmocTata
Namna Ha TepmocTata

B w N -
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C'b,q'bp)I(aHMe Ha naketa

npe,EI,OCTaBeHVITe akcecoapu morat ga
BapupaT, B 3aBUCMMOCT OT MOAena. Bawwmst
NPOAYKT MOXE Aa He € cHabpeH ¢ BCuuku
NPUHaANEXHOCTH, ONUCaHN B
PBKOBOACTBOTO.

1. PbKoBOACTBO 3a ynotpeba
CraHpgapTHa TaBa
A3nonaea ce 3a 6aHMLM, 3aMpa3eHn XpaHu 1
ronemu napyeta Meco.

3. Tasa3acnagku
A3nonaea ce 3a neumnBa OT PoAa Ha crafikm u
OVCKBUTW.

4. TeneHa ckapa
V13non3Ba ce 3a neyeHe M NOCTaBsHE Ha XpaHa,

MpaBunHo nocTaBsiHe Ha TeNeHUs padT U
TaBa BbPXY TENeCKONWYHaTa eTaxepka.
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)
TeneckonnyHaTa eTaxepka B1 NO3BONSBA
NECHO a MOHTWpaTe W ceansiTe TaBuTe 1
Tenexns pat

KoraTo n3nonaeare TaBata v TeneHus par ¢
TENECKONMYHMTA eTaxepka, NpoBepeTe fanu
WMhTOBETE B 3a[HaTa 4acT Ha
TENeckonuyHaTa eTaxepka ca 3actaHanm
CpelLy KpauwaTa Ha TeneHus padT v Tasata.

KOATO LLe Ce NneYe B Kaceporn Ha XenaHua eTax.
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TexHu4ecku cneumdmkaumm

25 kW

MoHTaxXHM pasmepu (BUCOYMHA/LLIMpUHA/AbNBoYMHA 590 umm 600 Mm/560 Mm/mMuH. 550 MM
py
Burpeluna namna 15/25 W

#  Ba3oBu faHHM: ViHdopMaLmsiTa BbPXy EHEPIUIHIS ETUKET Ha eNEKTPUYECKUTE (ypHN e AaseHa B
cwotBeTCTBME Chbe cTaHpapT EN 60350-1 / [EC 60350-1. Tean cToiHOCTM Ca onpeaenexun npu
CTaHAAPTHO HaTOBapBaHe C U3MonasaHe Ha PyHKLMN JONEH-TOPEH HArpeBaTen Nk BEHTUNATOPHO
HarpsiBaHe (ako 1ma Takuea).

KnacbT eHepruitHa eqyeKTMBHOCT Ce Onpeaens ChracHo CEHUTE NPUOPUTETW B 3aBUCUMOCT OT TOBA
Janv CboTBETHUTE (PYHKLIMK Ca HanM4HW B NpofyKTa Unu He. 1-T 0TBEHe C eko BeHTUnaTtop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AOMHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBaHe.
** Buk. MoHmax, cmp. 13.

eXHUYECKMTE CreLmdUKaLIN MOXe fa ICTOIHOCTUTE NOCOUYEHN BLPXY ETUKETUTE Ha
GbaaT npoMeHenn Bea npeaynpexaeHme ¢ NPOZYKTa MM B NpApYXMTENHaTa
Lien nofo6psiBaHe KaYecTBOTO Ha NPOAYKTa. OKyMEHTaLVS ca NOMyYeH B nabopatopHi

YCIOBYS NPM CTla3BaHe Ha CLOTBETHUTE

(burypuTe B T0BA PBKOBOACTBO Ca cTaHaapTv. Teau CTOMHOCTY MOXE Aa
CXeMaTU4HM 1 MOXe [ He CbBNajaT TouHO C BAPMPAT B 3ABUCHMOCT OT YCTIOBMATa Ha
BaLLInA MPOAYKT. paboTa 1 OKONHaTa cpefia Ha NpoayKTa.
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MoHTax

MpopykTbT TpsibBa i@ Ce MOHTMPA OT
KBanuuLMpaH CreumanmcT B CbOTBETCTBME C
TEKyLLMTe 3aKOHOBM pasnopendu. B npotueeH
crnyyart rapaHupsiTa CTaBa HeBanuaHa.
[MpON3BOANUTENST HE HOCM OTTOBOPHOCT 3a LUETH,
NPUYNHEHW OT NOMpPaBKa M3BBLPLUEHA OT
HeOTOpU3MpPaHu NvLa, B KOMTO Cryyal rapaHumaTa
MOXe Ja CTaHe HeBa.

[MogrotoBkaTa Ha MACTOTO U CBbP3BaAHETO Ha
CNEKTPUYECTBOTO NPOAYKTa Ca OTFOBOPHOCT
Ha KNneHTa.

ONACHOCT:
YpeabT TpsGBa Aa Gbae MOHTUpaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapestm

OTHOCHO ra30BUTE WMWK ENEKTPUYECKM
ypean.

ONACHOCT:
Mpeny MoHTaxa, pa3rnegaite npoaykTa 3a

BAOUMM JedekTi. AKO MMa TakuBa, TO HE o
MOHTUpaiTe.

[MoBpeneHnTe NPOLYKTM BOAST 4O PUCK 3@
6esonacHocTTa.

Mpean moHTaxa

YpeabT e npefiHasHaueH 3a MOHTUPaK B KyXHUTE,
npeznaraHn B Tbproeckara mpexa. OT ypeaa 4o
cTeHuTe 1 mebennpoBkata Tpsibea f1a ce ocTaBu

obesonacutenHa guctaHuums. Buxte durypata

(cTomHoCTMTE Ca B MM).

«  VI3non3BaHuTe NOBBPXHOCTH, CUHTETUYHN
namuHaTv W nenuna Tpsibea aa ca
Tonnoyctonumem (MuHumym 100 °C).

¢« KyxHeHckuTe WwkachoBeTe TpsibBa fa ca
MOCTABEHM HA PABHO U [1a Ca HENOABKHMU.

«  Axonog thypHaTa UMa YekmeKe, Tpsibea fa
Ce MOHTUpa pathT MEXZY YEKMEMKETO n
(ypHarta.

. Hocete enekTpoypeaa Hai-manko ¢ aama
YoBeKa.

He MoHTUpaiiTe ypena 40 XnaguiHuum u
bpusepu. TonnuHaTa, U3mbyeaHa ot ypesa,
LLie NOBULUM KOHCYMaLMsATa Ha
eMneKTPOEHEePTUs Ha OXMaXaUTENHUTE Tena.

He xBalLaliTe 3a Bpatata Unu apbxkara npu
npeHacsiHe Ha ypeaa.

KO ypefbT pasnonara ¢ MeTanHu ApbKKM,
npubepete 06paTHO APBHXKKUATE B
CTPaHUYHMTE CTEHU CMef, KaTo npemMecTuTe
ypena.
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550"

* MUH.
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*

MUH.

MHCTanaLIMFI U CBbp3BaHe

*  YpenbT TpsibBa fa 6bae MHCTANMpaH n
CBBbP3aH B CbOTBETCTBYE C YCTAHOBEHMUTE
npaBuna 3a MoHTaxa.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMEH eNeKTpUYECKH
KOHTaKT Ype3 MUHUATIOPEH BEPWXEH NPEKBCBAY C
NOLXOASILL KanaLuTeT, KakKTo € NOCOYEHO B
Tabnuuarta , TexHu4ecku cneuudmkanmm”.
3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT
KBanunLMpaH enekTpoTEXHUK, KaTo NPOLYKTHT Ce
u3nonsea cbe unn 6e3 Tpaxcopmatop. dupmata He

HOCY OTTOBOPHOCT 3a LLETH, NPUYHHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanauysiTa B CbOTBETCTBHE C
MECTHUTE pasnopeadu.

OMACHOCT:

YpeawT Tpsabea Aa 6bae CBLP3aH KbM
eneKTpuyeckaTa Mpexa oT 0Topu3upaHo 1
kBanuduumparo nuue. MepuogbT Ha
rapaHuusiTa Ha ypeaa 3anoysa eAsa cres
npaBuneH MOHTaX.

[pOn3BOAMTENST HE HOCK OTFOBOPHOCT 3a
LeTH, MPUYMHEHM OT NONpaBKa U3BbpLLEHa
OT HEOTOPU3MPaHK NuLia.
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OMACHOCT:
3axpaHBalyuat kaben He busa fa ce
3alMnea, nperbBa UK Aa [onupa ropeLyute

yacTu Ha ypega.

[MoBpeaeHnaT 3axpaHBalyy kaben psabea aa
ce MoAMEHM 0T KBanuduumpaH
eneKTpoTEXHUK. B npoTuBeH cryyait
CbLLECTBYBA PUCK OT TOKOB yAap, KbCO
CbeauHeHne unu noxap!

+  Tlpu cBbp3BaHeTO TPsbBA Aa ce cnasgat
ObpKaBHUTE Hapeaow.

¢« [laHHuTe Ha 3axpaHBaHeTo Tpsibea Aa

OTrOBapsT Ha AaHHUTE, ONMCAHM BbPXY

eTukeTa Ha ypeaa. OTBOpeTe NpefHaTta Bpata

3a [ja BUauTe eTukeTa.

3axpaHBalumaT kaben Ha ypepa Tpsibea aa

0TroBapst Ha CTOMHOCTUTE B Tabnuua

"TexHn4eckn cnieumdmkalmm”,

OMNACHOCT:
Mpeay fa 3ano4HeTe kaksaTo v aa e pabota

Mo enekTpuyeckaTa HeTanawLms, uskmovete
ypefa oT 3axpaHBaHeTo.
CwluyecTByBa puck OT TOKOB yaap!

[3axpaHBalLmsT kaben Tpsabea fa e
ECHOAOCTBMEH Cref, MOHTaxa (He ro
npekapBaliTe Haj KOTNOHa).

Mpn okabensBaHe e HeobxoaMMo aa
npunarate HawlMoHanHUTE/MeCTHM
pa3nopeaby 1 fAa uanonasate NOAXOASILM
KOHTaKTV U LLencenu 3a dypHara. B cnyvai,
Ye orpaHMYeHusTa 3a NpoayKTa ca U3BbH
Bb3MOXHOCTUTE Ha Luencena v KoHTaKTa,
NPOAYKTLT TPsGBa Aa ce CBbpXe C
(huKCMpaHa enexkTpuyecka Bpbaka AUPEKTHO,
6e3 ja ce M3NON3Ba LENcen 1 KOHTaKT.

BkrtoueTe 3axpaHBalLusIT kaben B KOHTaKTa.

MoHTax Ha npogykTa

1. TMnb3HeTe GypHaTa B WKada, HamecTeTe 1
obe3onaceTe Ha MACTO KaTo NPOBEpPUTE fja He
61 3axpaHBaLnAaT kaben fa e npeyyneH unu
3aKreLLeH.
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3akpeneTe (hypHaTa C 2 BUHTa, KaKTO € NoKa3aHo Ha
unlCTpaLmaTa.

Criep MOHTaxa ce yBepeTe, Ye BUHTOBETE Ca
pocTaTbuHo Jobpe 3aTerHatn u pypHaTa He ce
DBWkK. GypHaTa MOXe fia ce NpeobbpHe No Bpeme
Ha ynotpeba, ako He e MOHTHpaHa CbINacHo
WHCTPYKLMMTE W aKo BUHTOBETE HE Ca A0CTaTbYHO
CMIHO 3aTerHaTm.

3a npoaykTy ¢ oxnaxgaiy BeHTunarop (Moxe ga
He ce npeanara 3a Bawwus npoaykT.)

1 Oxnaxgaly BeHTunaTop
2 KoHTponeH naHen
3 Bpata

BrpaneHuaT oxnaxaall, BEHTUNATOP OXNaxaa KakTo
BIPafIEHNST LLKad, Taka U NpefHaTa YacT Ha ypena.

OxraxpalnsT BEHTUNATOp NPoAbKaBa Aa
pabotn okono 20-30 MUHYTK cneg kaTo
(hypHaTa € M3KIoyeHa.

AKO CTe roTBUAM C NPOrpaMupaHe Ha
TaiiMepa Ha dypHaTa, XnaxgawusT
BEHTUMNATOP LLE Ce W3KMIoUM B Kpasi Ha
BPEMETO 33 rOTBEHE 3aeHO C BCUYKN APy

yHKLMM.




®uHanHa npoBepka

1,

Paborta ¢ npogykta

2. TpoBepeTe yHKLMHTE.
Bbaelwo TpaHcnopTUpaHe

3anaseTe opuUrMHanHUs KalloH Ha MpoaykTa u
ITo npeHacsnTe B Hero. CnefpaiTe ykasaHusTa
BBPXY KaLLOHa. AKO He CTe 3anaaunu
OpUrVHaMHWs KaLloH, onakoBaliTe ypeaa B
HalinoH C MexypyeTa W ro 3aneneTe MiTbTHO.
3a pa npeanasute TeneHaTa ckapa M Taata
[Ja He NoBpeasT BpaTaTa, NocTaBeTe
KapTOHEHa NeHTa OT BbTPeLLHaTa 4acT Ha
BpaTata, Taka Ye a Ce U3PaBHu C
MOMOXEHNETO Ha TaBuTe. 3aneneTe BpaTaTa Ha
thypHaTa KbM CTPaHWUYHUTE CTEHM.

npeHacsHe Ha ypena.

He xBawaiiTe 3a BpaTata unm gpbkkara npu

He nocTaesiiTe HUKaKBuM NpeaMeTH BbpXy
NPOZYKTa 1 T0 NPeHaCANTE B U3NPaBEHO

NOMNOXeHKe.

i

Ornepaiite NPOAYKTa OTBBH 32 €BEHTYaNHU

noBpean Npn npeHacaHeTo.
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A NoaroToeka

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
Cneppauata nHchopMaLms LLe B1 MOMOrHaT Aa
u3nonasate enekTpoypesa no ekoNor1yeH HauuH 1
[a CNecTsBaTe eNnekTpoeHeprus:

*  ManonsBaiiTe TbMHO OLBETEHM M eMaiiivpaqu
MOKPUTUS Ha CbAOBETE 3a NEYEHE, Thii KaTo Te
npenasat no-nobpe TonnuHaTa.

«  Axo B pbKOBOACTBOTO 3a ynoTpeba unv B
peLienTaTa ce npenopbyBa Aa U3BbPLLMTE
onepaumsTa NoarpsiBaHe Jokato NpUroTeaATe
SICTUSATA CK, TOraBa sl HanpaseTe.

*  He oTBapsiTe yecTo Bpatata Ha dypHaTa no
BPEME Ha rOTBEHE.

¢ AKO € Bb3MOXHO NPUroTBANTE ENHOBPEMEHHO
noBeye OT eaHO ACTHE BbB oypHaTa. Moxe pa
TOTBUTE KaTo NOCTaBUTE [Ba Cbia BbPXY
TeneHara ckapa.

. [MpuroTesANTe NoBeYe ACTUS €AHO Cres Apyro.
®ypHaTa BeYe LLe e HaropeLeHa.

«  MoxeTe fia CNeCTUTE eHeprist KaTo U3KMKUMTE
thypHaTa HAKOMKO MUHYTM NPeay kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiiTe BpaTaTa Ha
(ypHarta.

«  Pa3mpaseTe 3ampasenuTe XpaHu Npeam aa rm
CroTeuTeE.

MbpBo non3eaHe

Hactpoika Ha yaca

Mpu HacTpoitBaHe Ha aucnnest npumureat
(CbOTBETHUTE CUMBONM.

Hatuckante 6yT0HV|Te+/'-', 3a fla 3apapete
BPEMETO OT [1eHs Crief kaTo dypHata ce cTapTupa
3a ITbPBU MbT.

[3a MOZENM CbC CEH30PHO YrpaBneHue,

OKOCHETE MbPBO 2% 1 Crief ToBa
M3nonasanTe "I* /™™ 3a na HacTpouTe Yac
OT [iEHs.

[oTBBbpAETE HACcTpOiiKaTa Ypes JOKOCBaHE Ha
cumeona (& 1 uavakaiTe 4 cexynam 6e3 pa
JokocBarte ByTOH 3a NOTBBLPKAEHME.
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1 HacTpoiiBaly 6yToH

2 CumBon 6rokmpaHe Ha knasuLm

3 C1MBON YaCcoBHUK

4 CumBON 3a cunata Ha 3ByKka Ha anapmata
(Moxe pa He ce npegnara 3a Bawwms npogykT.)

5 CwvBor 3a eKONOTNYEH pexuM

6 ByToH nntoc

7 ByTOH MUHYC

8 CumBOnN 33 BpEMEBM OTPSI3bK

9 Cumon anapma

10 CumBon 3a kpail Ha BpEMETO Ha roTBeHe

11 CumBon 3a BpeMe Ha roTBeHe

12 Konue 3a nporpamm

KO He Bb/ie 3a[a[eHO HayanHoTo Bpewme,
4aCOBHMKBLT Lue 3anoyHe fa pabotu ot 12:00
M wWe ce nokassa cumeorna \-. Crieq kato
4acbT Gbfie HACTPOEH, TO3W CUMBOT
n34e3Ba.

HacTpoiikuTe 3a TekyLLo Bpeme ce
npekbCBaT B CIyyait Ha ciupaHqe Ha
3axpaHBaHeTo. Tpsia 0THOBO fia ce
HacTposiT.

MbpBOHaYanHo NOYMCTBaHE Ha ypeaa

MoBbPXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYUCTBALLM NpenapaTi 1 MaTepuani.
He n3nonssaitte arpec1BHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

1. TlpemaxHeTe BCUYKN ONaKOBBYHM MaTepuasm.

2. C MoKbp napLian nnm r-ba 3abbpLieTe BCUUKKM
MOBBPXHOCTM U NOACYLLETE.

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MuHyTH v crief; ToBa ro

u3kmoyeTe. 1o TO31 HaYMH BCAKaKBY YTaliku 1

HacnarsaHusi, 0CTaHanm oT npoLeca Ha

NpOM3BOACTBO, Lie 6baaT npemaxHaTy.



MPEOYNPEXOEHWVE
TopeluuTe NOBLPXHOCTY MOFaT fja NPUYMHAT
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
roperku, BbTPeLLHUTe YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

Enektpunyecka chypHa

1. VsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (hypHara.

3. Wsbepete noauumst "CratmyHo".

4. 3bepeTe Hal-BMCOKaTa MOLLIHOCT Ha rpurna;

Bwx Kak 0a pabomume ¢ enekmpuyeckama

¢ypHa, cmp. 20.

lMycHeTe dypHaTa 3a okono 30 MuHyTH.

W3kniovete dypHata; Bux Kak 0a pabomume ¢

enekmpuyeckama ¢ypHa, cmp. 20

2

[pun-chypHa

1. VsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (hypHara.

3. W3bepeTe Hail-B1COKaTA MOLLIHOCT Ha FpuUna;
Bux Kak 0a pabomume ¢ 2puna, cmp. 27.

4. TycHete chypHata 3a okorno 30 MUHYTH.

5. Wskntovete rpuna; Bux Kak da pabomume ¢
epuna, cmp. 27

o Bpeme Ha mbpBaTa ynoTpeba 3a HsKoMKko
yaca MoraT fja Bb3HWUKHaT UM U MUPU3Ma.

oBa e CbBCEM HopmanHo. CTasita Tpsibea
Aa e c nobpa BeHTUNaLws 3a aa ce
npemaxHe nyLueka u mupnuamara. U3bsrsaiite
AVPEKTHO BANLIBAHE Ha M3NU3aLLUS NYLUEK U
MUpU3Ma.
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E Kak na pabotute c pypHara

OcHoBHa uHhopMaLms 3a roteeHe,
neyeHe U rpuna

MPEOYNPEXOEHWVE
l'opeLLnTe NOBLPXHOCTH MOraT fa NPUYMHAT
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
ropenku, BbTPeLLHUTE YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

ONACHOCT:
BhumasaiiTe npu oTBapsiHe Ha BpaTata,
Bb3MOXHO € GbrBaHe Ha ropela napa.

Wsnusalyara napa Moxe fa onapy pbLeTe,
FIMLETO UMMM OUUTE BU.

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTanHm Cbaose ¢
He3arensalo NoKpuUTHe, anyM1HIEBN
KOHTEMHEPW UMW TOMMOYCTOMYMBY CUIMKOHOBY
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NPOCTPAHCTBOTO BbPXY MoCTaBKaTa.

+  T[locTaBeTe hopmaTa 3a neyeHe no cpeaara Ha
pagra.

«  [peaw pa nycHeTe dypHaTa unm rpuna,
u3bepeTe npaBuiHaTa Nosvuus Ha padta. He
MPOMEHSINTE NO3nLMsATa Ha padpTa JoKaTo
(bypHaTa e ropewua.

+  [pwbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

«  O6paboTBaHeTO Ha NuMeTa, NyikK 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ, YEPEH nunep 1
Apym™ nofobHW Npeay roTBeHeTo nogobpseat
neYyeHeTo.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMa OKono 15
10 30 MUHYTM NoBEYE OTKOMKOTO ChLLOTO
KonnyecTBo 06e3KOCTEHO MECO.

«  Bcekvn caHTMMeTbp OT AebennHaTa Ha MecoTo

OTHeMa NpubnMauTEnHO 4 J0 5 MUHYTH NEYeHe.

+  OcTaBeTe MecoTo BbB (pypHaTa 3a OKorno
10 muHyTv cneg kato ro npuroteute. CokbT ce
pasnpenenst no-aobpe no LAMOTO NeYeHo Meco
1 He NoTKYa, KoraTo ro paspsi3eare.

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaaTta Ha
JONHWSA padyT B TEPMOYCTONYMB Ch.
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CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unm nneLwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLwasar. [Tbpxonu, WuLlyeTa u HageHNuKkM ca

0CcOBEHO NOAXOASALLY 3a NEeYeHe Ha rpur, KakTo W

3eMeHYYLM C BUCOKO BOJHO ChbpXaHue kato Hanp.

JOMaTh u nyk.

«  PasnpepeneTte napyeTata, KouTo LLe NeveTe
BbPXY TENEHWs TPU UMW B TaBaTa 3a NeYeHe ¢
TENEHUS TPUN KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa fja peBMLLIaBa pPa3Mepa Ha Harpesartens.

¢« [Inb3HeTe TeneHus rpun Unm Taeata ¢ rpuna
Ha XenaHoTO HUBO Ha (hypHaTa. AKo neyeTe
BbPXY TENEHNs Tpun, NTb3HETE TaBaTa Ha
JONHWs padhT 3a Aa cbbupa MasHuHaTa. 3a no-
necHo nouncTBaHe aobaseTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henopxopsiuy 3a neyeHe Ha rpurn
XPaHuU BOAAT 0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun uanonseaiTe camo
XpaHa, KosiTo e nogxopsLa 3a
u3naraHe Ha MHTEH3VBHO MeveHe.

He nocTaBsiiTe XxpaHaTta MHOMO
HaBbTpe B 3aJHaTa YacT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

Kak aa pa50TMTe C eNleKTpuyeckKarta
thypHa

M36op Ha TemnepaTypa u pexum Ha pabota

1 CenekTop 3a GyHKUMNTE

2 CenekTop 3a TepmocTata

®ypHata BM € 060pyBaHa C M3kavally Konyeta,

KOWTO Ce MoKa3BaT HaBbH NPW HAaTUCKAHETO WM.

1. HaTucHeTe HaBbTpE 3a Aa u3kapare KOn4eTo u
e TOBa ro 3aBbpTeTe 3a [ja HanpasuTe
XenaHata HacTpoiika.



2. Korato npouechT Ha roTBEHE 3aBbpLUM,
HaTUCHETE KOMYETO HaBBLTPE.

1. Hacrpoiite kon4eTo 3a Temnepartypara Ha
XenaHaTa TemMneparypa.

2. HacTtpoliiTe kon4yeTo 3a PyHKUMMTE Ha XenaHus
pexum Ha pabora.

» QypHaTa ce 3arpsiBa o HacTpoeHaTa

Temnepatypa v 5 noaabpxa. Mpes Bpeme Ha

HarpsiBaHeTo, Namnara Ha TemnepaTypara ocTaBa

BKITIOYEHA.

W3kntouBaHe Ha enekTpuyeckata pypHa

3aBbpTeTe KonyeTaTa 3a yHKLMNTE 1 TepmocTaTa B

W3KII0YeHa nosuupns (rope).

BaHo e fja nocTaBuTe NpaBUIHO TenexaTa ckapa

BbPXY TeNeHata pelueTka. TeneHata ckapa TpsibBa

pa Obae nocTaBeHa Mexay TENeHUTe peoBe KakTo

€ NoKa3aHo Ha urypara.

He ocTaBsitTe TeneHata ckapa aa ce obrisira Ha

3agHara cTeHa Ha dypHata. [mb3HeTe TeneHata

cKkapa B NpefiHaTa YacT Ha pad)Ta u i 3akpeneTe ¢

nomoLLTa Ha BpaTtaTta 3a Aia nonyuute fobpu

pe3ynTaTi OT NEYEHETO Ha rpu.

(Bapwpa B 3aBucHMOCT OT Mogena Ha ypeaa.)

Lo 4

i
%

[opeH 1 foneH HarpeBaten

['OpHUAT ¥ JONEH HarpeBaTen
paboTsT. AneHeTo ce 3arpsiBa
€[HOBPEMEHHO OTrOpe M 0TAONY.
Hanpumep e poaxogsuo 3a
KekcoBe, DaHuLIM 1N KEKCOBE W
Kaceponu BbB POpMHU 3a NMeyeHe.
MeyeTe camo eaHa TaBa.

[onHo HarpsiBaHe

PaboTn camo AONHOTO HarpsiBaHe.
lMopgxopAwo e 3a nuua v 3a
MOCTENEHHO 3ann4yaHe Ha SCTUETO
----------- oTgony.

Taau yHKLms TpsibBa Aa ce
W3M0N3Ba 1 3a TECHO NapHoO
MoYKUCTBAHE.

[lonHO/ropHO HarpsiBaHe ¢ BEHTUNATop
['OpHOTO M AONMHOTO HarpsiBaHe
Nnoc BeHTUnaropa (Ha 3agHata
CTeHa) paboTaT. [OpemsT Bb3ayxX
ce pasnpegens 6bp3o w3 usnata
(hypHa C NOMOLLTa Ha BeHTMraTopa.
MeyeTe camo eaHa TaBa.

aboT ¢ BeHTURaTop
'éé' OypHarta He ce 3arpsisa. Pabotu
)

camo BeHTUNAaTopa ( Ha 3agHaTa
CTeHa). 3ampa3seHata rpaHynvpaxa
XpaHa ce pasmpassisa 6aBHO Ha
CcTaiHa TemMnepaTypa, a roTBeHaTa
XpaHa ce oxnaxaa.

BeHTunaunoHHo HarpsiBaHe

711N Pabotv BeHTUNaTOpHO HarpsiBaHe ( Ha
@ 3afHara cTeHa).

Ny l"opelumsT Bb3AyX Ce pasnpeaens
6bp30 M3 Usinata ypHa ¢ NomoLLTa
Ha BeHTUnatopa. B noseyeTo crnyyan
He € HyXHO NpeABapuTENHO

Pexvumu Ha paboTa

MokasaHWsT TyK peq Ha onepaTvBHUTE PEXUMU
MOXe [la Ce pasnuyasa oT nogpeadara BbpXy
BaLLMs ypeq.

3arpsiBaHe. [Momxoasio 3a neveHe Ha
SICTVS HA PasnMYHK HWBA Ha padTa.
[MoaxopALo 3a neyeHe ¢ noeve
TaBM.

Taau yHKLms TpsibBa Aa ce
W3M0N3Ba 1 3a TECHO NapHoO
MoYKUCTBAHE.
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"3D" dyHKUMA

['OpHOTO U I0NHOTO HarpsiBaHe u
BEHTUNATOPHOTO HarpsiBaHe (Ha
3agHata cTena) paboTar. Actueto ce

u3nn4a paBHOMEPHO 1 6bp30
oTBcAKbAE. [NeveTe camo eaHa TaBa.

Lsin rpun
/| TonemusT rpun Ha TaBaHa Ha
typHaTa pabotu. Moaxoasy e 3a
npennyaHe Ha ronemun KonnyecTea
Meco.
+  3a3anuyaHe, noctaBeTe
CpeaeH unv ronsiM paamep
NOpLMK Ha NPaBUIHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTens Ha rpuna.
*  Hactpoiite Temnepatyparta Ha
MaKCUMasnHo HUBO.
+  OGbpHeTe XpaHaTa, crep Kato
u3Teye NonoBmHaTa ot
BPEMETO 3a 3anuyaHe.
['pun+BeHTUNATOP
VW

EdhekTbT OT NeyeHeTo Ha rpun He e
TONKOBA 0CE3aeM KaTo NpH MbiHNS

b

rpur.

+  3a3anuyaHe, noctaBeTe
MaUTbK Wi CPeieH pasmep
MopLVN Ha NPaBMITHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTensi Ha rpurna.

*  Hactpoitte xenaHata
TeMneparypa.

+  OGbpHeTe XpaHaTa, crep Kato
u3Teye NonoBuHaTa ot
BPEMETO 3a 3anmnyaHe.

M3non3saHe Ha YacoBHWKa Ha (hypHaTa

1 23 4 5 6

12 1 10 9 8 7

W N

HacTpoiiBaly 6yToH
CumBon 6rokmpaHe Ha knasuLm
CMMBOI YaCOBHMK
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CumBON 3a cunata Ha 3ByKka Ha anapmata
(Moxe pa He ce npegnara 3a Bawwms npogykT.)

5 CwvBor 3a eKONOTNYEH pexuM
6 ByToH nntoc

7 ByTOH MUHYC

8 CumBOnN 33 BpEMEBM OTPSI3bK
9 Cumon anapma

10 CumBon 3a kpail Ha BpEMETO Ha roTBeHe
11 CumBon 3a BpeMe Ha roTBeHe
12 Konue 3a nporpamm

MakcumarnHoTo Bpeme Ha roTBeHe, KoeTo
9 MOXeE [1a HacTpouTe 3a Kpaii Ha roTBEHeTO €
5 yaca u 59 MuHyTH.

[Mporpamata 6uBa o0TkasaHa B cryya Ha
npekbCcBaHe Ha en.3axpaxsaHeTo. Tpsibsa fa

npenporpamuparte dypHara.

Mpy HacTpoiiBaHe Ha aucnnest npuMUrear
9 cboTBeTHUTE cumBonu. TpsiGea fa uadakare

Marko npean HacTpokuTe Aa cTaHat
aKTUBHM.

IS

AKO He e HanpaBeHa HUKaKBa HACTPOIka 3a
rOTBEHE, HE MOXE [1a C& HAaCTPOW YachbT OT
nexs.

KO Ce 3ajaje Bpeme 3a rotBeHe npu
Ha4anoTo, No BpeMe Ha roTBEHETO ce
NoKasea 0CTaBaLLOTO BpEME.

LI]

[oTBeHe Npyu 3agaBaHe Ha BPEMETO 3a FOTBEHE;

MoxeTe fa HacTpouTe (hypHaTa Taka, Ye fa Ccnpe B

Kpasi Ha NOCOYEHOTO BPEME KaTo HacTpoUTE

BPEMETO 3a NPUrOTBSHE Ha TaMepa.

1. W3bepeTe yHKLMsATA 3@ TOTBEHE.

2. [okocsaiite ® J10KaTo cmpormsT= ce nokaxe
Ha [MCNIes Ha BpEMETO 3a roTBEHE.

3. 3apaitte BpeMETO 3a roTBEHE C OyTOHUTE o/
—

» » Cnefl KaTo yCTaHOBUTE BPEMETO 3a NOTBEHE Ha
JVCTNEN Ce NoKa3BaT HEMpeKbCHATO CUMBOITLT Pl
BPEMETO.

4. TlocTaBeTe ACTUETO BB (PypHaTa 1 3apanTe
TeMnepatypa C KOn4eTo 3a Temneparypara.
[OTBEHETO LLe 3arnoyHe.

» BpemeTo 3a rotBeHe 3anoysa Aa ce 0ToposiBa Ha

JVCTNEN NPy 3ano4BaHe Ha roBEHETO U Ce

OCBETABAT BCUYKM YaCTW Ha CMMBONA 3a BPEMe.

3ananeHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

PpaBHU 4aCT W KOraTo 3aBbpLUM BPEMETO 3a BCSKA OT

TSX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBona. 3a

[Ja MOXeTe NecHo f1a pa3bepeTe COTHOLIEHNETO HA



0CTaBaLLOTO BPEME 3a rOTBEHE KbM 06LLOTO BpeEME

3a roTBeHe.

3apaBaHe Ha Kpasi Ha BPEMETO 3a roTBeHe 3a No-

KbCEH 4ac;

Criep kaTo HacTpoMTe BPEMETO 3a roTBEHE Ha

Taimepa, MOXeTe 1a 3aiafeTe Kpas Ha BpeMeTo 3a

TOTBEHe Ha Mo-KbCeH Yac.

1. W3bepeTe yHKLMsATA 3@ TOTBEHE.

2. [okocsaiite ® J10KaTo cnmpormsT= ce nokaxe
Ha [MCNIes Ha BpEMETO 3a roTBEHE.

3. 3apaitte BpeMETO 3a roTBEHE € ByTOHMTE o
-.

» » Cnep kaTo BpemMeTo 3a roTBeHe Obae

YCTaHOBEHO, cumeorbT= ce nokassa Ha avcnnes

3a NOCTOSIHHO.

4, ﬂoxocsame@ J10KaTo cmeorms=| ce nokaxe
Ha [MCNNEs 3a Kpasi Ha BPEMETO 3a rOTBEHE.

5. Hatuckaiite GyToHuTe o 35 13 3apapete
Kpasi Ha BPEMETO 3a rOTBEHE.

» Cnep kaTo 3agafeTe BpEMeTO 3a rOTBEHE, Ha

JVCTNEN Ce NoKa3BaT HEMpeKbCHATO CUMBOITLT =,

cumsorsT = u rpadovkata 3a Bpeme. Crieg

3anoy4BaHe Ha NPUroTBAHETO, CUMBOMTBLT -l navessa.

6. [ocTaBeTe AcTMETO BBB (hypHaTa 1 3againte
TeMnepatypa C KOn4eTo 3a Temneparypara.
[OTBEHETO LLe 3arnoyHe.

» TalimepbT Ha chypHaTa aBTOMaTU4HO

M34MCNIABa HaYanHWA Yac Ha FOTBEHETO KaTo

U3Baxaa NpogbLIIKUTENHOCTTA HA FTOTBEHE OT

KpaMnHus Yac, KOWTOo cTe HacTpounu. MsbpaHust

PEXMM Ce aKTMBMPa Npu JOCTUraHe Ha Yaca 3a

CTapTMpaHe Ha roTBEHETO M (hypHaTa Ce Harpsiea o

3apafeHara Temnepatypa. Tasu Temnepartypa ce

nopabpka o Kpasi Ha roTBEHETO.

» BpemeTo 3a rotBeHe 3anoysa Aa ce 0Tbposiea Ha

JVCTNEN NPy 3ano4BaHe Ha roBEHETO U Ce

OCBETABAT BCUYKM YaCTW Ha CYMBOIA 3a BPEME.

3ananeHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

PpaBHU 4aCT W KOraTo 3aBbpLUM BPEMETO 3a BCSKA OT

TSX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBona. 3a

[Ja MOXeTe NecHo fia pa3bepeTe COTHOLIEHNETO HA

0CTaBaLLOTO BPEME 3a rOTBEHE KbM 06LLOTO BpeEME

3a roTBeHe.

7. Cnep 3aBbplLUBaHe Ha rOTBEHETO Ha AMCINEN ce
nokassa "End“ (Kpan) v TaitmepbT nspasa
3BYKOB CUrHan.

8. 3ByKOBMAT NpeaynpeanTeneH curHan 3sy4m 2
MUHYTW. 3a fa cnpeTe anapmara, HaTUCHeTe
npou3BoreH ByToH. AnapMEHUAT curHan e
CMpe W LLE Ce MOKaXe TEKYLLOTO BPEME.

AKO HaTUCHETE Npou3BoneH 6yToH B
9 Kpasi Ha anapmeHusi curHan, pypHata
3anoyBa paboTa 0THOBO. 3aBbpTeTe
6yToHa 3a Temnepatypa 1
(PYHKLMOHANHMS BYTOH Ha noauums 0"
(13kn.), 3a fa usknuuTe dypHata u ga
npefoTBpaTUTE NOBTOPHOTO i
3afieficTBaHe B kpas Ha
npeaynpexaeHneTo.

AKTUBMpaHE Ha 3aKNIOYBAHETO Ha BYyTOHUTE

MoxeTe fia NpeaoTBpaTUTE M3NON3BaHETO Ha

(bypHaTa 4pe3 aKkTmBMpaHe Ha PyHKLMSTa 3a

3aKroyBaHe Ha OyToHuTe.

1. [lokocBaiiTe & OKATO CUMBOMLT &) ce nokaxe
Ha oucnnes.

» Ha aucnnes ce nokassa "OFF" (3KI1.).

2. [okocHeTe ByToHa o 333 aKTmBupare
3aKITI0YBAHETO.

» Cnef KaTo 3akno4BaHeTo Ha OyToHuTE Obae

aTvBMpaHo, Ha avennes ce nokassa "On" (BKI1), a

CWMBOJITBT (1] OCTaBa [1a CBETW.

ByTOHNTE Ha (pypHaTa He PYHKLMOHMPAT Npu
aKTUBMPaHO 3aknioyBaHe. 3akmioyBaHETo Ha
GyTOHUTE He MOXe Aa Ce OTMEHM B Cryyait
Ha noBpefa B 3axpaHBaHeTo.

3a aa peakTUBMpaTe 3aKnOYBaHETO Ha GyTOHUTE

1. [lokocBaiiTe &= A0OKATO CUMBOITBT L1 Ce MOoKaxe
Ha gucnnes.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTuBMpaiiTe 3aKnto4BaHeTo Ha ByToHUTE
uypes HaTUCKaHe Ha OyToHa™,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aKYBaHETO Ce leakT1BMPa.

HactpoiBaHe Ha anapmara

Moxe pa u3nonasare YacoBHuKa Ha ypHaTa 3a

BCSIKaKBO NpeaynpexaeHne nim HanoMHsHE U3BBH

nporpamata Ha roTBeHe.

Anapmara He 0Ka3Ba HUKaKBO BUSIHWE BBPXY

(yHKUMMTE Ha pypHaTa. T Ce 13nonssa camo Kato

npegynpexaenve. MoxeTe fa 51 uanonaeare, Korato

uckaTe Aa 06bpHETE ACTUETO B ONPEAENEH MOMEHT.

TaiimepbT 13naBa 3BYKOBO NpedynpexaeHue B kpas

Ha 3aaAeHoTO Bpeme.

1. JokocsairTe (2 nokato cMMBOMBT £ ce nokaxe
Ha gucnnes.

MakcmanHoTo Bpeme 3a anapmata
MoXxe fa e 23 yaca v 59 MuHyTH.

2. 3apanTe NpoAbITKUTENHOCTTA Ha anapmara
KaTto uanonasare GyTonute e /==
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ByToHUTE C (hyHKLMUTE 3a anapmeHst
TOH, Yaca, ApKoCTTa Ha aucnnes u
GyToHuTe 32 TemMnepaTypata TpsbBa Aa
ca Ha nosuuws 0 (U3KN).

» CMBOMBT L) 0CTaBa f1a CBETH, @ BPEMETO 33
anapma ce nokassa Ha gucnnes cnen
YCTaHOBSIBAHETO My.

3. B kpas Ha 3apageHOTo Bpeme 3a anapma
CMMBOITLT £ 3aM04Ba Jia NPUMUTBA U CE YyBa
3BYKOBO NpeaynpexaeHme.

M3knouBaHe Ha anapmara

1. 3BYKOBMAT NpeaynpeauTeneH curHan 3syyn 2
MUHYTW. 3a aa cnpeTe anapmara, HaTUCHeTe
Npou3BoreH ByTOH.

» AnapMeHVSIT CUrHan LLe Cripe W LUE Ce NnoKaxe

TEKYLLIOTO BpEME.

CnupaHe Ha anapmara;

1. [okocsaitte (&) OKaTO CUMBOMLT £ ce nokaxe
Ha QMCNnes W 3a ja CnpeTe anapmara.

2. HatucHeTe n 3agpbxTe GyTOHA ™™ nokaTo ce
nokaxe"00:00".

MokasBa ce YachT Ha anapmara. Axko cTe
HaCTPOWUNK €4HOBPEMEHHO BpEME Ha
rOTBEHE U anapma, Ha aucnnes ce nokassa
NO-KpaTKMAT nepuoa.

MpomMsiHa Ha anapMeHus TOH

1. [lokocBaiiTe :Z= aoKaTo CMMBOMBLT) ce noKaxe
Ha oucnnes.

2. Perynupaiite xenaHus anapmeH TOH C MOMOLLTa
Ha GyToHTe e /™=,

3. He cnep obnro 3apafeHnsT TOH Ce akTMBMpa.

» V3BpaHnsT TOH Ha anapmara L€ ce NosiBu KaTo

"b-01", "b-02" unmn "b-03" Ha pucnnes.

MpomsHa Ha Yaca oT AeHs

3a na NpomeHnTe HacTPOeH Npeay ToBa Yac:

1. JokocsaiiTe 2 pokato cumeorsT () ce nokaxe
Ha oucnnes.

2. 3apanTe BpEMETO OT [eHs C NoMoLLTa Ha
OyTOHUTE "= /-,

3. He cnep gbnro 3apafeHoTo BPeMe Ce akTueupa.

MKOHOMMYEH pexum

MoxeTe ia CnecTuTe eHeprist C MIKOHOMUYEH PEXUM
Mo BPeMe Ha roTBEHe Ype3 3a/laBaHe Ha BPEMETO 3a
rOTBEHE Ha (hypHaTa

PexuMbT 3aBbpLUBa FOTBEHETO C BbTPELLHATA
TeMnepatypa Ha (hypHaTa kaTo U3KmiouBa
HarpesaTenuTe npeam Kpasi Ha BPEMETO 3a FOTBEHE.
3apgaBaHe Ha UKOHOMUYEH PEXUM

1. [lokocBaiiTe cumBoOna 2= I0KaTO Ha avcnnes ce
MOKaXe CUMBOITLT €CO.

» Ha aucnnes ce nokassa "OFF" (3KI1.).

2. AKTMBMpaIiTe MKOHOMUYHMS PEXUM Ype3
[okocBaHe Ha GyToHa .

» Cnef KaTo 3akno4BaHeTo Ha OyToHuTE Obae

aKTMBMpaHo, Ha aucnnes ce nokassa "On" (BKI.), a

CVMBOJITBT €CO OCTaBa Aa CBETH.

[leakTuBMpaHe Ha UKOHOMUYHUSA PEXUM

1. [lokocBaiiTe cumBona 322 nokaTo Ha aucnnes ce
MOKaXe CUMBOITLT €CO.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTvBMpanTe MKOHOMMYHMS PEXNM Ype3
[OKOCBaHe Ha byToHa ™=,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aKIYBaHETO Ce AeakTUBMpa.

3agaBaHe Ha PKOCTTa Ha gucnes

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. [lokocBaiiTe :== n0OKaTO Ha Aucnnes ce
nokaxatd-01 unn d-02, nnnd-03 3a otyuTaHe Ha
APKOCTTa My.

2. 3apanTe xenaHata spkocT ¢ NomMoLLTa Ha
ByToHNTE = -

» He cnep abnro 3aaafeHoTo Bpeme ce akTUBMpa.

Tabnuua c BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Tasn Tabnuua ca ¢
OpueHTUpOBbYHA Ler. B aelicTBuTenHOCT
BpEMETpaeHeTo MOXe fia Bapupa B
3aBMCUMOCT OT XpaHaTa, aebenuHara, Tuna u
MPEANOYUTaHUATA BU HA FOTBEHE.

MeyeHe v 3anuyaHe

[TbpBTO HMBO Ha hypHaTa € AONHOTO.

Tasa
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3-CranpaprHa Tasa®

Kekcyeta :
)

MaHguwnaH Kpbrna TaBa ¢ otgensilo
e bHO € AuameTbp 26
CM BbpXy TeneHa
w*

1-Kpbrna TaBa ¢
OTAENSLLO Ce IbHO C
[vameTbp 26 CM BLPXY
TeneHa ckapa**
4-Kpbrna Tasa ¢
OTAENALLO Ce bHO C
[OvameTbp 26 cM BHPXY
Tasa 3a cnagku™

1-Tapa 3a cnagku®
3-CraHpapTHa Tasa*
5-Obnboka TaBa’

Munewukm 6yT
(kacepon)

[MeyeHo nune EpHa TaBa 3 15 MuH.
(1,8-2 kr) 250/max,
Torasa 180 ...
190




25 MUH.
250/max,
Toraea 180 ...
190

penopbyBa ce Aa Npasute NpeaBapuTeriHo 3arpsasaHe 3a BCAKAKbB BUA XpaHu.
*Tean NpUHAANEeXHOCTU MOXe Aa He e A0CTaBAT C npodykta.
** Tesih NpUHAANEKHOCTY He Ce [0CTaBST C Npoj

Tabnuua 3a rotBeHe 3a roTBEHe 3a TECTOBU
AcTus

fActusTa B Ta3n TabnuLa 3a roTBEHe ca NpUroTBEHU
B cboTBeTcTBME ¢ EN 60350-1, 33 ga e no-necHo 3a
KOHTPOITHWTE OpraHy [1a TeCTBaT NpoaykTa

pbIna Taea ¢

0TAENSILIO Ce ABHO C
vameTsbp 26 cum

BbPXY TeneHa ckapa™®

1-Kpbrna TaBa ¢
OTAENSLLO Ce IbHO C

vameTsbp 26 ¢
BbPXY TeneHa ckapa**

4-Kpwrna Taea ¢
OTAENALLO Ce IbHO C

[nviameTsp 26 cM

BbpXY TaBa 3a
o

HepeH meTan ¢
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ovameTsbp 20 e
BbpXY TeneHa ckapa™

Mperopbysa ce fa NpasuTe NPEABAPUTENHO 3arpsiBaHe 3a BCAKAKLB BIAR XpaHi.
* Teau NpUHaaNeXHOCTU MOXE Aa He Ce [OCTaBAT C NPoAYkTa.

** Te3u NpUHaANEXHOCTY He Ce AOCTaBAT C Npoj

CbBeTH Npy neyveHe Ha KeKe

AKO KEKCBT € TBBPAE CyX, YBENNYETe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha rOTBEHE.

AKO KEKCHT € BMaXeH, 13nonasaiTe no-manko
TEYHOCT MNK HamarneTe TemnepaTypara ¢
10°C.

AKO KEKCHT NOTbMHEE TBbpE MHOTO OTFOpE, o
nocTaBeTe Ha No-A0neH padT, HamaneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

Axko e 106pe orneyeH 0TBbpTe, HO NIeNHE OTBBH,
13nonaBanTe No-Manko TeYHOCT, HamarneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

CbBeTH Npy neyeHe Ha GaHWUa

Ako baHuLaTa e TBbPAE Cyxa, yBenuyeTe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha roTBeHe. HanoeTe crioeseTe TecTo
CbC COC HanpaBeH OT MIISIKO, ONNO, silLa W
K1cerno Mnsiko.

Axko GaHuLiaTa ce neye TBbpAe Abro,
BHMMaBalTe febennHata Ha 6aHuLaTa, KosTo
CTe MpUroTBMINM 1a He HafBULLaBa
JbnboynHaTa Ha TaBata.

Ako 6aHuLaTa noYepHee OTrope, a 0TAOMY €
HefoneyeHa, TpsI0Ba Aa BHUMaBaTe Jja He
13non3BaTte TBbpIe MHOMO COC B I0/HATa YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpenenure
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
GaHuLaTa 3a pasBOMEPHO M3Nu4aHe.

MeueTe GaHuLaTa CbITIACHO PexUMa n

emnepatypara, nocoyeHu B Tabnuuata 3a
roTBeHe. AKo JOnHATa YacT BCe OLLE He e
u3neyeHa [OCTaTbyHO, S NOCTABETE EAH
padhT no-Hagony BbB dypHaTa criefsalms
mbT.

a. Te ca npuHaanekHOCTH, NpeAnaraliy ce B ThProckaTa Mpexa.

CbBeTHn 3a NPUroTBsHE Ha 3eneHYvYyLun

AKO 3eneHuyKoBuTE SCTUS OCTaHaT bes
TEYHOCT M CTaHaT TBbpAE CyXH, TO M
NPUroTBSIATE B TUFaH C Kanak BMeCTO B TaBa
crefpalLys mbT. 3aTBOPEHUTE CbAOBE
3anasBar coka Ha sicTUeTo.

AKO 3eMeHUyKOBUTE SICTUS He Ce unuyat
pobpe, rv ceapeTe NpeaBapuUTENHO UK 1
MOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg
TOBa NOCTaBeTe BbB (hypHaTa.

Kak pa pabotute ¢ rpuna

MPEOYNPEXOEHWVE

Mo Bpeme Ha neyeHeTo 3aTBOpETE BpaTata
Ha dypHaTa.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

BkntouBaHe Ha rpuna

1,

2.

3.

3aBbpTETE KONYETO 38 PYHKLMMTE 10 XKEenaHus
CUMBOR FpuIT.

Crep ToBa u3bepeTe KenaHata TeMnepaTtypa 3a
neyeHe Ha rpun.

[Mpn HeOGXOAMMOCT, U3BBpLIETE
NpeaBapuUTENHO 3arpsiBaHe 3a 5 MUHyTY.

» Jlamnuykata 3a Temnepatypata cBeTBa.
M3knouBaHe Ha rpuna

1,

3aBbpTeTe (yHKLMOHAMHOTO KOMYe B
V3KIKYEeHa nosuuns (rope).

Henopxopsiuy 3a neyeHe Ha rpurn
XPaHuU BOAAT 0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun uanonseaiTe camo
XpaHa, KosiTo e nogxopsLa 3a
u3naraHe Ha MHTEH3VBHO MeveHe.

He nocTaBsiiTe XxpaHaTta MHOMO
HaBbTpe B 3aJHaTa YacT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.
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FoTBapcka nnoya 3a neyeHe
n

B 3aBMCMMOCT OT AebenuHara
*3aronnete npeaBapuTEnHO 3a 5 MUHYTH.
**AKo TeMnepartypara Ha ckaparta Ha Balsi NpoAyKT He MoxXe Aa Obae perynupaxa, ckapara Le paGoTi Npyu MakcumanHa

fActusTa B Ta3n TabnuLa 3a roTBEHe ca NpUroTBEHU
B cboTBeTcTBME ¢ EN 60350-1, 33 ga e no-necHo 3a
KOHTPOITHWTE OpraHy [1a TeCTBaT NpoayKTa

250/max

06bpHeTe xpaHara criefy M3TUYaHe Ha 2/3 oT 06LOTO BpeMe Ha neyeHe Ha ckapa
lpenopbyBa ce Aa npaBuTe NpeaBapUTENHO 3arpsiBaHe 3a BCAKaKbB BUA XpaHu 3a 0Kono 5-6 MUHYTH.
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B Nopnnpxare u rpuxa

06wa nHdopmaums

OnepaTnBHUAT XMBOT Ha ypepa LUe Ce YabImkY, a
YeCTo cpeLlaHnTe Npobremm Lie HaManesT ako
YPEAbT Ce NOYUCTBA PELOBHO.

AKO BbPXY BaLLKsi IPOAYKT UMa

9 OyTOHW/KONYETa, HE M CBansiTe konyeTaTa
3a 2 NOYMUCTUTE KOHTPOHMS NaHE.
ToBa MOXe [ja NOBPEeAM KOHTPONHMS naHen!

ONACHOCT:
WaknioueTe ypeaa oT 3axpaHBaHeTo npu

MOYMCTBAHE 1 NOAAPBKKA.
CwluyecTByBa puck OT TOKOB yaap!

OMACHOCT:
Mpeay fa nouncTuTe ypesa, ro ocTaBeTe Aa

N3CTUHE.
l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

+  Cnep BCSKO NON3BaHe NoyMcTBanTe ypeaa
nobpe. Mo T03M HaYMH BCSIKAKBM OCTATBLM OT
TOTBEHETO CE NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo MM Npu CreaBaLloTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanumu
crewyanHm noYucTeaLy npenaparm.
M3non3agaiite xnaaka Boga v U3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha hypHaTa v s 3abbpLueTe CbC
Cyx napuarn.

«  BHumaBaiiTe nanuuHata Boaa aa 6bae aobpe
NOLCYLUEHa CNef NOYMCTBAHETO, a BCSKAKBM
pasnsaTM TEYHOCTN HesabaBHO Aa Gbaat
NOACyLUaBaHN.

. He n3nonseaiite TBbpAN MeTamNHN YeTkK 1
abpasanBHN NOYMTBALLM MaTepUani 3a aa
MoOYUCTUTE CTBKMEHNS Kanak. ToBa Moxe aa
MOBPEN CTbKIEHaTa NOBbPXHOCT.

nOB'prHOCTTa MOXe Aa ce nospean ot
HAKOW NOYNCTBALLM npenapaTn u matepuanu.

He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

npean3BKKa TOKOB yaap.

He n3nonasaiite napo4mcTaYky 3a NOYUCTBaH
Ha ypeaa, TbWl KaTo TOBa MOXeE Aa

MouncTBaHe Ha KOHTPONHUA NaHen
[MouncTeTe KOHTPOMHWUS NaHen 1 KonyeTata ¢
BIaXX€H napuan u noacywere.

MouncTBaHe Ha (hypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cTeHa(Bapupa B

3aBMCUMOCT OT Mofena Ha ypepaa.)

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. CsarneTe npegHaTa 4acT Ha CTpaHuJHaTa
peLLeTka KaTo sl u3mbpnaTe B nocoka obpatHa
Ha CTpaHW4HaTa CTeHa.

2. Ws3pbpnaiiTe KkbM Bac 3a aa u3saaguTe

Katanutuuen emain
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpewwnuTe ctpannyHm cTenn (A) nivnm 3agHaTta
cTeHa (B) Ha Bawwms npoaykT morat aa 6vpar
MOKPUTM C KaTanuTU4YeH eMaiin. KatanutuyHmu CTeHn
MMaT Nlek MaToB LIBST W LWyNnecTa NoBbPXHOCT.
KatanutuuHute cTeHm Ha dypHata He BuBa pa ce
uncTaT. LLlynnectata NOBbPXHOCT Ha KaTanUTUYHUTE
CTEHU Ce CamMomnoYnCTBa aBTOMATUYHO KaTo
abcopbupa v npeobpasysa NpbCKUTE MasHuHa (napa
1 BbITIEPOJIEH IMOKCUL).

JlecHO napHO NouncTBaHe
OcurypsiBa NTeCHO MOYNCTBAHE Thil KaTO MPBCOTUATA
(kosITO He € npecesna TBbPAE ABMIO) ce
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OMeKoTsIBa OT napata, obpasyBaHa BbB (hypHaTa 1

OT Kank1Te BOAA KOHAEH3MPaHM N0 BbTPELUHUTE 1

NOBBPXHOCTH.

1. V3BageTe BCUYKM NPUHAZNEXHOCTM OT (hypHaTa.

2. Haneire 500 mn Boga B TaBaTa Ha pypHaTa u
NoCTaBETE TaBaTa Ha BTOpUS padhT BbB

(ypHarta.

3. Onpegenete ypHaTa O NTECEH HA4WH 3a
nouncTBaHe ¢ napa u tndam npu 100 ° C B
NPOLbIDKEHNE HA 25 MUHYTH.

4. OTBOpeTe BpaTaTta v 3abbpLieTe BbTpellHaTa
NOBBLPHOCT Ha (pypHaTa ¢ BnaxHa reba unm
napuarn.

5. WsnonaganTe xnagka BoAa W M3MMUBEH Npenapar,
MeK napuan unm rb6a 3a no4ncTBaHe Ha
yNopuTUTE 3aMbpCABaHNS U 3a0bpLLETE CHC CYX
napuarn.

Mo Bpeme Ha pexvma 3a NecHo
nouucTBaHe ¢ napa, BogaTa, kosTo e
noctaeeHa B TaBNuKa, 3a 4a OMEKOTH
neko obpasyBaHuTe ocTaTbLy /
MPbCOTUSI B KyXuHaTa Ha dypHaTa, Le
Ce M3napu 1 KOHAEH3Npa B KyxuHaTa Ha
(hypHaTa v BbTpelLHaTa CTpaHa Ha
CTBKIO Ha BpaTaTa, Nopajy KoeTo BoAa
MOXe [ia kane, koraTo BpaTaTa Ha
typHata ce otBOpU. 3abbpLueTe
KOHZAEH3a BefiHara LoM BpaTtaTa Ha
(hypHaTa ce 0TBOpY.

MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha GypHara,
W3nonasaiiTe xnagka Boga M U3MMBEH Npenapart, Mex
napuan unu r0a 3a NoYNCTBaHe Ha ypesa v nocne
3abbpLueTe CbC Cyx napuarn.

He 13nonasaiite HUKaKBK rpybu abpaaneHm
MOYMCTBALLYW MaTepUarni U ocTpu MeTasnHu
cTbpranku 3a noyncTBaHe Ha BpaTata Ha
ypHata. Te Moxe fa ugpackar
MOBBPXHOCTTA W A@ MOBPEAST CTHKNOTO.

CeansHe Ha BpaTaTa Ha (pypHata
1. OtBopete npepHata Bpara (1).
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2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnABO M OTAACHO Ha NpeaHaTa Bparta, kato
I HATUCHETE HaZlony Mo UMKICTPUPaHUS Ha

Bpata

3akntouBaHe Ha naHTata(3aTBOpeHa nosuuus)
®ypHa

3akntouBaHe Ha naHTata(oTBOpPEHa No3nLus)

B w N -

4. TlpemaxHeTe npegHaTa BpaTa kaTo A ugbpnare
Harope, okaTo ce ocBoboam T nsiBata u
JsicHaTa naHTa.

CTBbNKNTE, UMBAHEHW NPY CBaNSHETO Ha
BpaTaTa Ce M3BbpLLUBAT B 0BpaTeH pes 3a fa
9 MOHTMpaTe. He 3abpaBsitTe aa 3aTBOpUTE
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, korato
nocTaesTe Bpatata 0THOBO.




CeansHe Ha BBTPELHOTO CTHLKIO Ha

BpaTarta

(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpelwHmns cTbKneH naHen Ha BpataTa Ha ypHaTta
MOXe Ja Ce Maxa 3a NoYMCTBaHE.

OtBopete Bpatara Ha dypHara,

1 Pamka
2 MnacTmacoBa Yact
M3pbpnaiite kbM cebe cu 1 cBaneTe nnacTmacoeara

Hait-BbTpeLLeH CTbKIEH naHen
BbTpelueH CTbkreH naHen
BbHLLEH CTBKMNEH NaHen

B w N -

Mnactmacos npowen 3a CTbKneHua naHen-gony

KakTo e nokasaHo Ha urypara, noBaurHeTe Hai-
BbTPELUHMS CTbKNeH naHen (1) neko no nocoka Ha A
¥ M3gbpnanTe no nocoka Ha B.

MoBTOpeETE ChLyaTa NpoLeaypa 3a fa ceanute
BbTPELUHUS CTBKIEH naHen (2).

4acCT, MOHTMpaHa B ropHaTa 4acT Ha npegHaTa Bpara.

[TbpBata cTbika Mo CrnobsiBaHeTo Ha BpaTaTta € Aa
MOHTMpaTe 06paTHO BLTPELLHNS CTBKIEH NaHen (2).
KakTo e nokasaHo Ha curypata, nocTaBeTe CKOCEeHNs
pbb Ha CTHKNEHWS NaHeN Taka, Ye Aa NerHe B
CKOCEHMs pbb Ha MnacTmMacoBms npovern.

BbTpeluHuaT cTbkneH naHen (2) Tpsibea aa Obae
MOHTWpaH B NnacTMacoBms NpoLien B 6nm3ocT Jo
Hal-BbTPeLLHVS CThKNeH naHen (1).

[py MOHTMPAHETO Ha Hal-BbTPELLHMS CTHKITEH
nawen (1), cTpaHata oT KOATO Ca HaAMMUCUTE BbPXY
naHena TpsbBa Aa rnefa KbM BbTPELUHNS CTBKIEH
naHen.

MHoro e BaxxHO Aa 3arHe3puTe AONHUS pbo Ha
BBTPELLHNS CTBKIEH NaHen B AOMHMA NNacTMacos
npopes (5).

ByTHeTe nnacTmacoBata 4acT KbM pamkaTa Aokato
uyeTe npuLLpaKBaHe.

MoamaHa Ha namnarta BbB (pypHaTa

OMACHOCT:

Mpeay aa nogmeHnTe namnata BbB
(hypHaTa, ypeabT TpsibBa Aa € U3KIHYeH oT
3axpaHBaHeTo ¥ OXMajeH 3a Aa ce n3berHe
pUCK OT TOKOB yaap.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!
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amnaTa BbB ypHaTa e cneyvarnHa
eneKTpUYECKa KPYLLKa, KOSTO U3Lbpxa Ha

emnepatypa o 300 °C. 3a noseye peTannm
BUX TexHu4Yecku cneyugukayuu, cmp. 12.
MoxeTe aa ce cnobuete ¢ namnu 3a
(hypHaTa OT OTOPU3MPaH CEPBU3EH areHT.

MoanunsaTa Ha namnata Moxe aa ce
pasnuyasa ot duryparta.

amnara, KosaTo Ce U3nonaea B TO3U ypea He
€ NOAXO0AALL 32 OCBETNEHNE Ha Butosm cTas..
I'Ipe,uHasuaqeumeTo Ha Tasu namna e fa
NOMOrHe Ha HOTpeGMTeJ’Iﬂ [a BUan XxpaHute.

amnuTe M3Non3BaHu B TO3M yped, TpsibBa
a U3bpXKaT Ha EKCTPEMHU (r3ndecku
ycnosus kato Temnepartypa Hag 50°C.

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:

1. WsknioyeTe ypepa oT 3axpaHBaHeTo.
2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha
YaCcOBHWMKOBaTa CTPENKa 3a fa ro ceanuTe.
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3. Ako namnara Ha Bawara gypHa e ot Tvn (A),
nokasaH Ha durypata no-gony, MoxeTe Aa s
CBanuTe KaTo sl BbPTUTE TaKa KaKTO € NoKasaHo,
v ga s nogmenuTe. Ako 5 e oT Tun (B), moxeTe
[Ja s u3mbpnarte U U3BaauTe, Taka KakTo e
noka3aHo Ha (hurypara, v a A NoAMeHuTe.

4. MoHTupaitTe 06paTHO CTBKIEHWS Kanak.



OTCcTpaHsiBaHe Ha noBpeau

pHata u3nycka napa npu ynorpeba.

€L He paboTh,
«  BywonbT e aedekTeH um ce e uakmiounn. >>> [posepeme npednasumenume 8
enekmpuyeckama Kymusi. Ako e HeobXxo0uMOo 2u cMeHeme UruU 2u npeHacmpolime.

*YpeqbT He € BKIKYEH B (3a3eMeH) KOHTaKT. >>> [Ipogepeme KoHmakma.

amnata Ha dypHara e fedekTHa. >>> [TodMeHeme fnamMnama Ha ghypHama.
«  ToxbT e cnpan. >>> [posepeme uma nu mok. Mposepeme npednaszumenume 8
Kymusi. AKo e Heob6X00UMO 2u cMeHeme MU 2u npeHacmpolime.

]
«  HsiMa HacTpoHu dyHKLMS Wuim Temnepartypa. >>> Hacmpolme yHKUUsSma u memnepamypama
€ Konyemo 3a hyHKyuUme U/unu Kkonyemo 3a memnepamypama.
Tlpv mogenu, oGopyaBaHu ¢ TanMep, TalMepbT He e HacTpoeH. >>> Hacmpolme yYaca.
(Mpw NPoAYKTM CbABPXKALLM MUKPOBBIHOBA (DypHA, TAMMEPBT KOHTPOIMPa Camo MUKPOBBITHOBATa
dypHa.)
«  TokbT e cnpsn. >>> [Iposepeme uma nu mok. lposepeme npednasumenume 8

py Mogeny ¢ Tanmep) LUCNNeAT Ha HacOBHYMKA MUra Ui HacOBHWKOBUAT CUMBOT € BKIIOYEH.

«  Vmarno e npekbcBaHe Ha Toka. >>> Hacmpolme yaca / M3kmodeme ypeda U 20 ekiodeme
OMHO8BO.

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pa3fen He MoXeTe Aa peLunTe
npobnema, ce KoHcynTupanTe ¢

NPeACTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UM
MarasuHa, OT KOWTO CTe 3aKynuiu ypesa.
Hkora He ce onuTBaiTe camu fa nonpasure
HeU3NnpaBHUs ypea.

33/BG









Tito prirucku si precitajte ako prvi!

Vézeny zakaznik,

Dakujeme, Ze ste si vybrali vyrobok Beko. Difame. Ze sa dockate tych najlepSich vysledkov od vyrobku, vyrobeného
vo vysokej kvalite a s najmodernej$imi technoldgiami. Preto vam odpori¢ame, aby ste si ttto pouZzivatelskd prirucku a
iné sprievodné dokumenty precitali pred pouZitim vyrobku celé a aby ste si ich odloZli pre referenciu v budtcnosti. Ak
rdru prevediete na ind osobu, dajte tejto osobe aj uZivatel'skl prirucku. Riadte sa vSetkymi varovaniami a
informéaciami uZivatel'skej prirucky.

Pamaétajte si, Ze tato uZivatelska prirucka sa moze vztahovat aj na niektoré dalie modely. Rozdiely medzi modelmi st
v prirucke presne vwwmedzené.

Vysvetlivky k symbolom

V celej uZivatel'skej prirucke sa pouzivajd nasledujlice symboly:

Dolezité informéacie alebo uZitoné tipy
pre pouZivanie.

Vlystrahy pred nebezpecnymi situdciami
tykajlice sa ohrozenia Zivota a majetku.

Vlystrahy pred zasahom elektrickym
pridom.

Vlystrahy pred nebezpetenstvom
poziaru.

Vlystrahy pred hortcimi povrchmi.

B B BB

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

C€ Made in TURKEY
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ﬂ Dolezité pokyny tykajtice sa bezpecnosti a zivotného prostredia.

Tato Cast obsahuje bezpeCnostné
pokyny, ktoré vam pomozu predist
riziku zranenia a poSkodenia majetku.
PoruSenie tychto pokynov moze viest
k zruSeniu zaruky.

VSeobecna bezpecnost
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Tento spotrebi¢ nesmie byt
pouzivany detmi vo veku menej
ako 8 rokov a osobami so
znizenymi fyzickymi, zmyslovymi
alebo duSevnymi schopnostami
alebo osobami s nedostatkom
skusenosti a znalosti, ak nie su
pod dozorom zodpovednej osoby
alebo ak nedostanu pokyny
tykajuce sa bezpecného
pouzivania spotrebica alebo
nerozumeju moznym rizikam.
Deti sa so spotrebicom nesmu
hrat. Cistenie a uzivatelska
Udrzba stroja nesmie byt
vykonavana detmi bez dozoru.
Spotrebic nie je urCeny na
pouzitie osobami (vratane deti) so
znizenymi fyzickymi, senzorickymi
alebo duSevnymi schopnostami
alebo bez nedostatku skusenosti,
bez toho, aby boli pod dohladom
alebo preskolen.

Deti sa so spotrebiCom nesmu
hrat.

Ak vyrobok date niekomu inému
na osobné vyuzitie alebo vyuzitie z

druhej ruky, mali by ste mu dat aj
navod na pouzitie, Stitky
produktov a dalSie relevantné
dokumenty a sucasti.

Montaz a opravu musia vzdy
vykonavat autorizovani servisni
technici. Viyrobca nebude
zodpovedny za Skody, ktoré maju
povod v postupoch, ktoré
vykonaju neopravneng osoby a
moze to mat za nasledok zruSenie
zaruky. Pred montazou si pozorne
preCitajte tieto pokyny.

AK je vyrobok chybny alebo ak ma
akekolvek viditelné poSkodenie,
nepouzivajte ho.

Po kazdom pouziti skontrolujte,Ci
je funkény gombik vypnuty.

Elektricka bezpecnost

Ak méa produkt poruchu, nemal by
sa obsluhovat, kym ho neopravi
autorizovany servisny technik.
Hrozi riziko zasahu elektrickym
prudom!

Len pripojte vyrobok k uzemnene;
zasuvke/sieti s napatim a
ochranou ako je to uvedené v
Casti , Technické Specifikacie”. Ak
pouzivate vyrobok s
transformatorom alebo bez neho,
montaz uzemnenia prenechajte
na kvalifikovaného elektrikara.
Nasa spolocnost nebude niest



zodpovednost za ziadne problémy
spdsobené neuzemnenim v
sulade s miestnymi predpismi.
Vyrobok nikdy neumyvajte
rozptylenim alebo nalievanim vody
nan! Hrozi riziko zasahu
elektrickym pradom!

zastrcky sa nikdy nedotykajte
mokrymi rukami! Nikdy
neodpdjajte vytiahnutim kabla,
vzdy vytiahnite uchopenim
Z4strcky.

Vlyrobok sa pocas montaze,
Udrzby a postupov Cistenia a
opravy musi odpojit.

Ak je kabel sietoveho pripojenia
pre vyrobok poskodeny, musi ho
vymenit vyrobca, jeho servisny
agent alebo podobne
kvalifikovana osoba, aby sa
predislo rizikam.

Zariadenie sa musi namontovat
tak, aby sa Uplne mohlo odpojit
od siete. Oddelenie sa musi
zabezpecdit bud sietovou
zastrckou alebo spinacom
zabudovanym do pevnej
elektrickej inStalacie v sulade s
montaznymi predpismi.

PoCas pouzivania sa zadna stena
rary zohrieva. Uistite sa, 7e
pripojenie elektriny sa nedotyka
zadného povrchu, inak sa
spojenia mozu poskodit.
Nedovolte, aby sa sietovy kabel
zachytil medzi dvierka rary a ram,

ani ho nenasmerujte cez hortice
povrchy. Inak sa izolacia kablov
moze roztavit a sposobit poziar v
dosledku skratu.

VSetky prace na elektrickych
zariadeniach a systémoch by mali
vykonavat iba autorizovani
kvalifikovani odbornici.

V pripade akéhokolvek
poSkodenia vypnite pristroj a
odpojte ho od sietového zdroja.
Aby ste tak urobili, vypnite poistky
v domacnosti.

Uistite sa, Ze menovity vykon
hodnota poistky je kompatibilny s
vyrobkom.

Bezpecnost produktu
e VYSTRAHA: Spotrebi¢ a jeho

pristupné ¢asti sa mozu pocas
pouzivania velmi zohriat. Davajte
pozor, aby ste sa nedotkli
vyhrevnych prvkov. Deti vo veku
do 8 rokov udrziavajte mimo
dosah, okrem pripadu, Ze na ne
neustale dozerate.

Vyrobok nikdy nepouzivajte v
pripade, ked mate ovplyvneny
Usudok alebo koordinaciu po
poziti alkoholu a/alebo liekov.

Ak v riadoch pouzivate alkoholické
napoje, davajte pozor. Alkohol sa
pri vysokych teplotach vyparuje a
moze spdsobit poziar, pretoze sa
moze vznietit, ak pride do styku s
hordcimi povrchmi.
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e Nekladte ziadne horlave latky do
blizkosti produktu, pretoze boCné
strany sa pocas pouzivania
zohreju.

e Pocas pouzivania sa spotrebi¢
zohreje. Davajte pozor, aby ste sa
nedotkli vyhrevnych prvkov vo
vnutri rdry.

e Nezakryvajte ziadny z vetracich
otvorov.

e Vrdre neohrievajte uzatvorené
konzervy a sklené pohare. Tlak,
ktory sa v plechovke/pohari
nahromadi, moze sposobit, ze
pohar praskne.

e Nekladte pekace, riad alebo
hlinikové folie priamo na dno rdry.
Nahromadenie tepla moze
poskodit dno rary.

¢ Na Cistenie sklenenych dvierok
riry nepouzivajte silné abrazivne
Cistiace prostriedky ani ostré
kovove Skrabky, pretoze mozu
poskriabat povrch, Coho

dosledkom moze byt rozbitie skla.

e Na Cistenie zariadenia
nepouzivajte parné Cistice,
pretoze by to mohlo spdsobit
zasah elektrickym pradom.

e (LiSi sa v zavislosti od modelu
produktu.)

Spravne umiestnenie drotenej
policky a plechu na drotené
podstavce

Je dolezité, aby ste spravne
umiestnili drétent policku a/alebo

6/5K

Ak je sklo na prednych dvierkach

plech na podstavec. Drotenu

policku alebo plech zasunte medzi

2 vodiace liSty a skor, ako nari

polozite jedlo, uistite sa, ze je v

rovnovahe (pozrite si nasledujuci
brazok

odstranené alebo prasknute,
vyrobok nepouzivajte.

Rukovat rury nie je urCend na
suSenie utierok. PoCas pouzivania
funkcie grilovania nedavajte na
otvorené dvierka utierky, rukavice
ani podobné vyrobky.

Ked' vkladate alebo vyberate
nadoby do alebo z hortcej rury,
pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rure.



Papier na pecenie dajte do
pekaca alebo do prislusenstva
rary (plech, gril, atd.) spoloCne s
jedlom a potom vSetko zasurite do
predhriatej rary. Odstrante Casti
papiera na pecenie precnievajlce
okraje pekaca alebo prislusenstvo,
aby ste predisli nebezpecenstvu
kontaktu s vykurovacimi telesami
v rure. Papier na pecCenie nikdy
nepouzivajte pri teplote
prekracujuce uvedenut hodnotu na
obale papiera na pecenie. Papier
na pecenie nedavajte priamo na
dno rdry.

VYSTRAHA: Ne7 zatnete lampu
vymienat, uistite sa, ze napajaci
kabel spotrebica je odpojeny
alebo istic je vypnuty, aby ste tak
predisli moznosti elektrického
Soku.

SpotrebiC nesmie byt inStalovany
za ozdobnymi dvierkami, aby sa
zabranilo prehriatiu.

Zaruka produktu voCi poziaru

Uistite sa, Ze zastrCka zapojend v
zasuvke tak aby nedoSlo k
iskreniu.

Nepouzivajte poSkodeng, zrezané
alebo nadpojené kable, vynimkou
sU iba originalne kable.

Uistite sa, ze v zasuvke, do ktorej
bude produkt pripojeny nie je
vihko.

Zamyslané pouzitie

Tento vyrobok je navrhnuty na
pouzivanie v doméacnosti.
Komercné vyuzitie nie je pripustné.
UPOZORNENIE: Tento spotrebic je
urceny len na varenie. Nesmie sa
pouzivat na iné ucely, napriklad
na vykurovanie miestnosti.

Tento vyrobok sa nesmie pouzivat
na ohrievanie tanierov pod grilom,
na susenie uterakov, utierok atd'.
tak, ze ich zavesite na rucky a na
vykurovacie ucely.

Vlyrobca nebude zodpovedny za
Ziadne Skody spdsobené
nespravnym pouzivanim alebo
manipulaciou.

Rura sa moze pouzivat na
odmrazovanie, pecenie, opekanie
a grilovanie jedla.

Bezpecnost deti

VYSTRAHA: Pristupné ¢asti mozu
byt poCas pouzitia horuce.
Uchovajte z dosahu malych deti.
Obalové materialy su pre deti
nebezpecné. Obalové materialy
drzte mimo dosahu deti.
Likvidujte vSetky Casti balenia v
sulade s predpismi o zivotnom
prostredi.

Elektrické vyrobky su pre deti
nebezpecné. Drzte deti mimo
dosahu vyrobku, ked pracuje a
nedovolte detom, aby sa s
vyrobkom hrali.
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e Nad spotrebi¢ neukladajte ziadne
veci, na ktoré by deti mohli
dosiahnut.

e Ked sU dvierka otvorené,
nevkladajte na spotrebic Ziadne
tazké predmety a nedovolte
detom sediet na spotrebici. Moze
sa prevratit alebo sa mozu
poskodit panty dvierok.

Likvidacia starého vyrobku

V siilade so smernicou o odpadoch z
elektrickych a elektronickych zariadeni a
zneskodiovani odpadov:

Tento produkt je v stlade so smernicou 0 odpadoch z
glektrickych a elektronickych zariadeni EU
(2012/19/EU) Tento produkt obsahuje symbol
triedeného odpadu pre odpadové elektrické a
elektronické vybavenie (WEEE).

Tento produkt bol vyrobeny z vysoko kvalitnych ¢asti a
materidlov, ktoré mozu byt znovu pouZité a st vhodné
na recyklaciu. Na konci Zivotnosti odpad z produktu
neodstrariujte s beznym odpadom z domdcnosti ani s
inym odpadom. Recyklujte ho v zbernom mieste
uréenou na recyklaciu elektrického a elektronického
vybavenia. Pre zistenie informacii o zbernych miestach
kontaktujte miestne Urady.

8/5K

V stilade s Obmedzenim pouzivania niektorych
nebezpecnych latok v elektronickych a
elektrickych zariadeniach:

Tento produkt bol zakipeny v stlade so smernicou 0
odpadoch z elektrickych a elektronickych zariadeni EU
(2011/65/EU) Neobsahuje Ziadne nebezpecné alebo
zakazané materidly Specifikované smernicou.

Likvidacia obalového materialu

e (Obalové materialy st pre deti nebezpecné.
Obalové materialy uchovavajte na bezpecnom
mieste, mimo dosahu deti. Obalové materialy
vyrobku st vyrobené z recyklovatelnych
materidlov. Riadne ich zlikvidujte a roztriedte v
stlade s pokynmi na recyklaciu odpadu.
Nelikvidujte ich spolu s beznym odpadom z
doméacnosti.



F Vseobecné informacie
Prehlad

1 Ovladaci panel 6 Motor ventildtora (za ocelovou platriou)
2 Drétenad policka 7 Svetlo

3 Plech 8 Horny ohrevny prvok

4 Rucka 9 Polohy polic

5 Dvierka

1
Funkény gombik
Digitalny Casovac
Gombik termostatu
Svetlo termostatu

N
w
n

S w o =
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Obsah balenia
Dodané prislusenstvo sa méZe odliSovat v
avislosti od modelu produktu. Véetko
prislusenstvo popisané v pouzivatel'skej

prirucke sa s vasim produktom nemusi
doddvat.

—_

PouZivatelska prirucka

2. Standardny plech

Pouziva sa pre cestoviny, mrazeng jedld a velké
pecenie.

Spréavne umiestnenie drotenej policky a
plechu na teleskopické podstavce

(Tato funkcia je volitefnd. Vo vaSom produkte
nemusf existovat.)

Teleskopické podstavce vam umoziuj
jednoduché vkladanie a vyberanie plechov a
drotenej policky.

Pri pouzivani plechu a drotenej policky s
teleskopickymi podstavcami sa ubezpette, 7e
koliky v zadnej Gasti teleskopického podstavca

3. Plech pre petivo
PouZiva sa na pe€ivo, ako napriklad kolaciky
alebo susienky.

4,  Drotend mriezka
PouZiva sa na opekanie a na poloZenie pokrmov,
ktoré budete piect, opekat alebo varit v misach
na poZadovany podstavec.
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zapadli na okraje drétenej policky a plechu.




Technickeé parametre

Celkovy prikon

Montazne rozmery (vySka/Sirka/hibka **590 alebo 600 mm/560 mm/min. 550 mm

Vnutorné osvetlenie 15/25 W

Z&Klady: Informdcie na energetickom Stitku elektrickych rir st udavané v sulade s normou EN 60350-1 /
IEC 60350-1. Tieto hodnoty st ur€ené pri Standardnom zataZeni s funkciami ohrievaca z dolnej a hornej
strany alebo ohrievania za pomoci ventilatora (ak je sti¢astou vyrobku).

Trieda energetickej €innosti je uréena v stlade s nasledujlicim stanovenim priorit, v zavislosti od toho, i
ma vyrobok podstatné funkcie, alebo nie. 1 - Varenie s ekologickym ventilatorom, 2- Varenie s
turboventilatorom, 3 - Turbovarenie, 4 - Dolné/horné ohrievanie za pomoci ventilatora, 5 - Horné a dolné

ohrievanie.
** Pozrite si Gast MontdZ, strana 12.
echnické parametre sa mézu zmenit bez Hodnoty uvedené na §titkoch produktov alebo vi
predchadzajliceho upozornenia za iéelom sprievodnej dokumentacii boli dosiahnuté v
lepSenia kvality vyrobku. laboratdrnych podmienkach v stlade s
- — — prislu$nymi normami. V zavislosti od
Obrazky v tejto prirucke st schematicke a prevadzkovych podmienok a podmienok
nemusia sa (pine zhodovat s vasim vjrobkom. okolitého prostredia vyrobku sa tieto hodnoty
mozu Iisit,
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K] Montaz

Vlyrobok musi namontovat kvalifikovana osoba podla
platnych predpisov. V opatnom pripade zaruka stratf
platnost. Viyrobca nebude zodpovedny za $kody, ktoré
majui pdvod v postupoch, ktoré vykonajli neopravnené
0soby a moZe to mat za nasledok zruSenie zaruky.

Priprava miesta a montaz privodov elektriny
pre vyrobok je na zodpovednosti zakaznika.

NEBEZPECENSTVO:
VWrobok musi byt namontovany v stlade so

Setkymi miestnymi plynovymi a/alebo
elektrickymi nariadeniami.

NEBEZPEGENSTVO:
Pred montaZou vizudine skontrolujte, ¢i na
yrobku nie st Ziadne zavady.

Ak s, vyrobok nemontujte. Poskodené
vyrobky predstavuju riziko pre vasu
bezpecnost.

Pred montazou

Spotrebi€ je uréeny na montaz v bezne dostupnych
kuchynskych skrinkach. Bezpecna vzdialenost musi
byt ponechand medzi spotrebitom a kuchynskymi
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stenami a nabytkom. Pozrite si obrazok (hodnoty s v

mm).

e Povrchy, syntetické lamindty a lepidla musia byt
teplovzdorné (minimalne 100 °C).

e Kuchynskeé skrinky musia zarovnané a upevneng.

e Akje za rdrou zasuvka, medzi riru a zasuvku
musf byt namontovana priehradka.

e Pristroj prenaSajte za pomoci najmenej dvoch
0s0b.

yrobok nemontujte do blizkosti chladniciek
alebo mrazniciek. Teplo, ktoré vyrobok

Zaruje, bude zvySovat spotrebu energie
chladiacich spotrebicov.

Na drZanie alebo prendsanie vyrobku
nepouzivajte dvierka a/ani ricku.

k méa vyrobok drotené rlicky, zatlaGte ricky
spat do bocnych stien potom, ako vyrobok
presuniete.




550"

min.
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*

min.

Montaz a pripojenie
e Produkt moZete namontovat a pripojit jedine v
stlade so zakonnimi pravidlami pre montaz.
Elektrické pripojenie
Vlyrobok pripojte k uzemnenej zasuvke/sieti, chranenej
miniattrnym istiGom s vhodnou kapacitou tak, ako je
to uvedené v tabulke , Technické parametre”. Ak
pouZivate vyrobok s transformatorom alebo bez neho,
montaz uzemnenia prenechajte na kvalifikovaného
elektrikara. NaSa spolocnost nezodpoveda za Ziadne
Skody, ktoré st spdsobené v dosledku pouZivania
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vyrobku bez namontovaného uzemnenia v stlade s
miestnymi predpismi.

NEBEZPEGENSTVO:

Vyrobok musi k sietovému zdroju pripojit iba
autorizovana a kvalifikovana osoba. Zaruéna
doba vyrobku zacina plynt iba po spravnej
montazi.

\lyrobca nebude zodpovedny za $kody, ktoré
majli pévod v postupoch, ktoré vykonajd
neopravnengé osoby.




NEBEZPEGENSTVO:
Sietovy kabel nesmie byt stisnuty, ohnuty, ani

stladeny, ani nesmie prist do styku s horticimi
¢astami vyrobku.

Poskodeny sietovy kabel musi vymenit
kvalifikovany elektrikdr. V opatnom pripade
existuje riziko zasahu elektrickym priidom,
skratu alebo poziaru!

e Pripojenie musi byt vykonané v stlade s
miestnymi predpismi.

e Udaje sietového napdjania sa musia zhodovat s
tidajmi uvedenymi na typovom §titku vyrobku.
Otvorte predné dvierka, aby ste videli typovy
Stitok.

e Sietovy kabel vasho vyrobku musi byt v stlade s
tabulkou , Technické parametre”.

NEBEZPEGENSTVO:
Pred zacatim akejkolvek prace na
elektroinStalacii odpojte vyrobok od sietového

zdroja.
Hrozi riziko zasahu elektrickym pradom!

Zastrcka sietového kdbla musi byt po montazi
[ahko dostupna (nenasmerujte ju ponad

platiiu).

Pri zapajani spotrebica treba dodrZiavat
narodné/miestne elektrické predpisy a je
potrebné pouzit prislusnt zasuvku/konektor a
zastréku pre ruru. V pripade, Ze vykonové
limity spotrebica presahujli prenosovi kapacitu
zastréky a zasuvky/konektora, musi byt
vyrobok pripojeny priamo cez pevnu elektricky
inStaldciu bez pouZitia zastréky a
zasuvky/konektora.
Zasurite sietovy kabel do zasuvky.
In$taldcia produktu
1. Zasuiite ruru do skrinky, zarovnajte ju a zaistite,
pricom sa uistite, Ze sietovy kabel nie je ziomeny
a/alebo uviaznuty.

Ruru zaistite pomocou 2 skrutiek tak, ako je to
Znézornene.

Po inStalacii zaistite, aby vSetky skrutky boli dostatocne
utiahnuté a aby sa rdra nehybala. Ak inStaldcia nebola
vykonana podla pokynov alebo skrutky neboli
dostatotne utiahnuté, za prevadzky sa rira moze
prevratit.

Per vyrobky s chladiacim ventilatorom (Vo
vasom produkte nemusi existovat'.)

1 Chladiaci ventilator
2 Ovladaci panel
3 Dvierka

Zabudovany chladiaci ventilator chladi tak zabudovan
skrinku, ako aj prednu stranu vyrobku.

Chladiaci ventildtor pokraduje v chode dalSich
20 - 30 minGt po vypnuti rary.

Ak varite naprogramovanim ¢asovaca rury, na
konci doby varenia sa spolu so vSetkymi
funkciami vypne aj chladiaci ventildtor.

Zaverecna kontrola
1. Ovlddanie spotrebica..
2. Skontrolujte funkcie.

Buduca preprava

e QdloZte si povodnu krabicu z vyrobku a vyrobok
prepravujte v nej. Postupujte podla pokynov na
krabici. Ak nemate povodnu krabicu, vyrobok
zabalte do bublinkového obalu alebo do hrubého
kartonu a bezpecne ho zalepte paskou.

e Aby ste drotenému grilu a podnosu v rire
zabranili poSkodeniu dvierok rury, na vnitornu
stranu dvierok rury viozte pas karténu, ktory sa
zhoduje s polohou podnosov. Zalepte paskou
dvierka rury s boénymi stenami.
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¢ Na dvihanie alebo prenaSanie vyrobku
nepouZivajte dvierka, ani ricku.

Na vyrobok nekladte Ziadne predmety a
prestvajte ho vo vzpriamenej polohe.

Skontrolujte celkovy vzhlad vyrobku, ¢i
neobsahuje akékolvek poskodenie, ktoré sa

mohlo vyskytnt pri preprave.
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B Pripravy

Tipy na Setrenie energiou
Nasleduijice informacie vam pomoZu pouZivat vas
spotrebi¢ ekologicky a Setrit energiou:

e Vrlre pouZivajte tmavé alebo smaltované nadoby,

pretoZe lepSie prenasaju teplo.

e Ked varite pokrmy, vykonajte predhriatie, ak to
odportca pouZzivatelska prirucka alebo pokyny na
varenie.

e Pocas varenia neotvdrajte dvierka rury prili$
¢asto.

e Vidy ked je to moZné, pokuste sa v rure varit
viac ako len jedno jedlo stcasne. MoZete varit
tak, Ze na drotent mriezku poloZite dve varné
nadoby.

e Varte jedla hned za sebou. Rra uZ bude hortca.

e Energiu mdZete usetrit aj tak, Ze riru vypnete par
mint pred dobou skonenia varenia. Neotvarajte

dvierka rdry.
e Pred varenim mrazeného jedla ho rozmrazte.
Prvé pouzitie

Nastavenie ¢asu
Pocas vykondvania akychkolvek nastaveni
budu blikat na displeji prislusné symboly.

Stlagenim kldves =1/ nastavte ¢as, potom &o riru
prvykrat zapojite.

Pri dotykovych modeloch ovladania sa najskor
dotknite HacidlaiZ= a potom pouzite " / ™=na

nastavenie ¢asu.

Potvrd'te nastavenie dotknutim sa symbolu (2 a
pockajte 4 sekundy bez toho, aby ste sa dotkli
ktoréhokolvek tladidla, ¢im vyber potvrdite.

1 2 3 4 5 6
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Tlagidlo nastavenia
Symbol uzamknutia tlacidiel
Symbol hodin

Symbol hlasitosti alarmu (Vo vasom produkte
nemusi existovat')

S w o =

5 Symbol eko rezime

6 Tlacidlo plus

7 Tlagidlo minus

8 Symbol ¢asového kolace

9 Symbol Alarm

10 Symbol skoncenia doby varenia
11 Symbol doby varenia

12 Tlacidlo programu

k nie je pociatoény ¢as nastaveny, hodlny sa
spusti od 12:00 a zobrazi sa symbol (2,
Symbol po nastaveni ¢asu zmizne.

E

Nastavenia aktudlneho Casu sa v pripade
ypadku pridu stratia. Bude ich potrebné
nastavit znovu.

Prvé Gistenie vyrobku

Niektoré saponéaty alebo Gistiace ldtky mozu
poSkodit povrch.

Pocas Cistenia nepouzivajte agresivne
saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Cistiace prostriedky alebo ostré
kovové Skrabky, pretoZze mozu poSkriabat
povrch, ¢o moZe mat za nésledok rozbitie skla.

1. Odstrante vSetky obalové materidly.

2. \Vyutierajte povrchy produktu vihkou tkaninou
alebo Spongiou a utrite ich tkaninou.

Prvé zahriatie

Vlyrobok zahrievajte asi 30 min(t a potom ho vypnite.
Déjde tak k spaleniu a odstraneniu v3etkych vyrobnych
zvySkov alebo vrstiev.

VAROVANIE

Hortce povrchy spdsobuji popéleniny!
\lyrobok mdZe byt pocas pouZivania hortici.
Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti,

Ked vkladate alebo vyberate nadoby do alebo z
horticej riry, pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rire.

E

Bk

§

Elektricka rira

1. Vyberte z riry v3etky plechy na pecenie a droteny
gril.

2. Zatvorte dvierka rry.

3. Vyberte polohu Static (Statickd).
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4. \yberte najvysSi vykon grilu. Pozrite si Cast Prdca 4. Nechajte riru bezat po dobu 30 mindt.
$ elektrickou rurou, strana 19. 5. Vypnutie grilu si pozrite v Gasti Prevddzka grilu,
5. Nechajte riru bezat po dobu 30 mindt. Strana 25

6. Vypnite rlru; pozrite si ¢ast Prdca s elektrickou

y Dym a zapach sa mozu $irit niekolko hodin
rdrou, strana 19

pocas prvej prevadzky. Toto je Uplne normalne.

Grilovacia rura Zaistite, aby bola miestnost dobre vetrana, aby
1. Vyberte z riry v3etky plechy na petenie a droteny ste odstranili dym a zdpach. Zabraite )
gril. priamemu vdychovaniu dymu a zapachu, ktory

2. Zatvorte dvierka rdry. sa vytvdra.
3. Vyberte najvyssi vykon grilu. Pozrite si ast
Prevédzka grilu, strana 25.
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B Praca s riirou

Vseobecné informacie o peceni,
opekani a grilovani

VAROVANIE
Hortce povrchy spdsobuji popéleniny!
\yrobok mdZe byt poCas pouzivania horci.

Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti,

Ked vkladate alebo vyberate nadoby do alebo z
horticej riry, pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rire.

NEBEZPECENSTVO:
Dévajte pozor pri otvarani dvierok rury, pretoze

moze unikat para.
Unikajlica para vam moze obarit ruky, tvar
a/alebo odi.

Tipy na pecenie

e Pouivajte vhodné kovové plechy s nelepivym
naterom alebo hlinikové nadoby alebo
teplovzdorné silikdnoveé formy.

e (o najlepSie vyuZite priestor podstavca.

e Formu na pedenie polozte do stredu podstavca.

e Pred zapnutim rdry alebo grilu vyberte spravnu
polohu podstavca. Ked' je rira hortica, nemerite
polohu podstavca.

e Dvierka na rire nechajte zatvorené.

Tipy na opekanie

e Spracovanie celého kurata, moriaka a velkych
kusov mésa pomocou dresingov, ako napriklad
citrénovej Stavy a Gierneho korenia pred varenim
zvySi vykon varenia.

e Maso s kostami opekajte o priblizne 15 az 30

mindt dihsie, ako rovnaku porciu mésa bez kosti.

e Kazdy centimeter hriibky mésa si vyZaduje dobu
varenia priblizne 4 az 5 mintt.

*  Po dopeceni nechajte maso odpoCivat v rire asi
na 10 mint. Stava sa lepSie rozloZi po celom
pecenom mase a pri krdjani nevytekd z masa.

e Ryby by ste mali poloZit na stredny alebo dolny
podstavec do teplovzdorného plechu.

Tipy na grilovanie

Ked grilujete méaso, ryby a hydinu, rychlo zhnednd, su

chrumkavé a nevysusia sa. Pre grilovanie st obzvlast

vhodné ploché kusky, ihlice na méaso a omacky, ako aj

zelenina s vysokym obsahom vody, ako napriklad

paradajky a cibule.

e Kusky, ktoré idete grilovat, rozloZte po drotenej
mriezke alebo po plechu na pecenie s drotenou

Potraviny, ktoré nie st vhodné na
grilovanie, predstavujl riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na

mriezkou takym spdsobom, aby pokryty priestor
nepresahoval velkost ohrievaca.

e Drotent mriezku alebo plech na pedenie s
mriezkou zasurite do rdry na poZadovanu droveri.
Ak grilujete na drétenej mrieZke, zasufite plech
na pecenie do dolného podstavca, aby zachytaval
mast. Do plechu na pecenie pridajte trochu vody
kvoli fahSiemu cisteniu.

intenzivne teplo pri grilovani.

Jedlo neumiestriujte prili$ daleko do
zadnej Casti grilu. Toto je najhortcejSie
miesto a mastné jedlo sa mdZe vznietit.

Praca s elektrickou rurou

Va3a rira obsahuje vyskakovacie gombiky, ktoré po

stlaeni vyCnievajll.

1. Po stlateni smerom dnu bude gombik vy&nievat a
Zelané nastavenie potom vykonajte jeho otaCanim.

2. Po ukonCeni procesu varenia stlatte gombik

smerom dovnutra.
Vyber teploty a rezimu prevadzky

s

—

Funkény gombik

2 Gombik termostatu

Funkény gombik nastavte na Zelany prevadzkovy
rezim.

2. Gombik teploty nastavte na Zelanu teplotu.

» Rura sa zahreje na nastaven( teplotu a uchova si ju.
PoCas zahrievania teplotny indikator zostdva svietit.

—_
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Vypnutie elektrickej rary

Funkény gombik a gombik teploty otocte do vypnutej
(hornej) polohy.

Polohy podstavca (pre modely s drotenou
mriezkou)

Je doleZité, aby ste drotend mriezku spravne umiestnili
na dréteny podstavec. Drotena mriezka musf byt
vloZzena medzi drétené podstavce tak, ako je to
zndzornené na obrazku.

Nedovolte, aby drotena mriezka stala oproti zadnej
stene riry. Preto zasurite droteny mriezku do prednej
Casti podstavca a podla potreby ju vyrovnajte pomocou
dvierok, aby ste dosiahli dobry vykon grilovania.

(LiSi sa v zavislosti od modelu produktu.)

Prevadzkové rezimy

Poradie prevadzkovych rezimov znazornené na tychto
obrézkoch sa moze Ii8it od usporiadania na vasom
vyrobku.

Horné a spodné ohrievanie

Horné a spodné ohrievanie je v
prevadzke. Jedlo sa ohrieva stc¢asne
zhora aj zdola. Je to vhodné,
napriklad, pre kolace, cestoviny
alebo kolace a miskové jedld vo
formdach na pecenie. Varte len s
jednym plechom.

Spodné ohrievanie

V prevadzke je len spodné ohrievanie.
Je to vhodné na pizzu a na nasledné
stmavnutie jedal z dolnej Gasti.

Tato funkcia musi byt pouZitd aj pre
[ahké Gistenie parou.
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Spodné/horné ohrievanie podporené

ventildtorom

%

Prevadzka s

*,

0
&,

Vyhrigvanie ventilatorom

V prevadzke je horné ohrievanie,
dolné ohrievanie plus ventilator (v
zadnej stene). Pomocou ventilatora sa
hortci vzduch velmi rychlo a
rovnomerne rozsiri po celej rure.
Varte len s jednym plechom.

ventildtorom

Rura sa nehreje. V prevadzke je len
ventilator (v zadnej stene). Mrazené
granulované jedlo sa roztapa pomaly
pri izbovej teplote a varené jedlo sa
ochladzuje.

V prevadzke je ohrievanie s
asistenciou ventilatora (v zadnej
stene).

Pomocou ventilatora sa hortci vzduch
velmi rychlo a rovnomerne rozsiri po
celej rire. Vo vacSine pripadov sa
predhrievanie nevyZaduje. Vhodné na
varenie vaSich jedal na roznych
Urovniach podstavcov. Vhodné na
varenie s viacerymi plechmi.

Tato funkcia musi byt pouZitd aj pre
[ahké Gistenie parou.

Funkcia ,3D"

V prevadzke je horné ohrievanie,
dolné ohrievanie a ohrievanie s
asistenciou ventilatora (v zadnej
stene). Jedlo sa rovnomerne a rychlo
vari z kazdej strany. Varte len s
jednym plechom.



Uplné grilovanie

NAA V prevadzke je velky gril v strope rry.

Je vhodné na grilovanie velkych porcif

méasa.

e Velké alebo stredné porcie na
grilovanie dajte do spravnej
polohy na podstavec pod
grilovaci ohrievac.

¢ Nastavte teplotu na maximélnu
Groven.

e Po polovici ¢asu grilovania
otocte jedlo.

Grilovanie + ventilator
SN
& Utinok grilovania nie je taky silny, ako
pri tplnom grilovani
e Malé alebo stredné porcie na
grilovanie dajte do spravnej
polohy na policu pod grilovaci
ohrievac.
e Nastavte Zelanu teplotu.
e Po polovici ¢asu grilovania
otocte jedlo.

Pouzivanie hodin riry

1 23 4 5 6
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1 Tlagidlo nastavenia

2 Symbol uzamknutia tlacidiel

3 Symbol hodin

4 Symbol hlasitosti alarmu (Vo vasom produkte
nemusi existovat')

5 Symbol eko rezime

6 Tlacidlo plus

7 Tlagidlo minus

8 Symbol ¢asového kolace

9 Symbol Alarm

10 Symbol skonéenia doby varenia

11 Symbol doby varenia

12 Tlacidlo programu

Maximalny Cas, ktory mdZete nastavit na
9 ukondenie varenia, je 5 hodin a 59 mindt.

Program sa zrusi v pripade vypadku pridu.
Ruru musite preprogramovat.

Pocas vykondvania nastaveni na sa displeji
zobrazi stvisiace symboly. Musite krétky ¢as
pockat, kym sa nastavenia pouzijd.

Ak nevykonédte Ziadne nastavenie varenia,
nebudete mdct nastavit ¢as v ramci diia.

Zobrazi sa zostavajlci ¢as ak je ¢as varenia
nastaveny akonahle varenie zacne.

IS

Varenie pomocou nastavenia ¢asu varenia:
Ruru moZete nastavit tak, aby sa zastavila na konci
$pecifikovaného ¢asu, a to nastavenim doby varenia
na ¢asovaci.
1. Vyberte funkciu varenia.
2. Dotknite sa polozky (5, kjm sa na displeji
nezobrazi symbol =1 pre ¢as varenia.
3. Nastavte &as varenia pomocou kldves *e/me.
» »P0 nastaveni ¢asu varenia sa na displeji zobrazi
symbol =1 a cas sa odpocitava.
4. Do rury vioZte riad a teplotu nastavte pomocou
. tlacidla nastavenia teploty. Spusti sa varenie.
» Gas varenia sa zacne odpocCitavat na displeji, ako
nahle zacne varenie a v3etky Casti ¢asového symbolu
sa rozsvieti. Nastavend doba varenia sa rozdelia do 4
rovnakych ¢asti, a ked ¢as kazdej Casti skonci, symbol
také Casti sa vypne. Tak lahko Zistite zodpovedajlice
¢as varenia a vSetko bude jednoduchsie.
Nastavenie konca ¢asu varenia na neskorsiu
dobu:
Po nastaveni asu varenia na ¢asovaci moZete nastavit
koniec ¢asu varenia.
1. Vyberte funkciu varenia.
2. Dotknite sa polozky (3, kym sa na displeji
nezobrazi symbol =1 pre ¢as varenia.
3. Cas varenia nastavte pomocou klaves = /==,
» »Akondhle je ¢as varenia nataveny, na displeji sa
rozsvieti symbol M.
4. Dotknite sa polozky ), kjm sa na displeji
nezobrazi symbol = pre koniec ¢asu varenia.
5. Stladte Klavesy =+ / ™= a nastavte koniec asu
varenia.
» Po nastaveni ¢asu varenia sa na displeji zobrazi
symbol 12 a symbol =|. Akonéhle varenie zacne,
symbol = zmizne.
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6. Do rury vioZte riad a teplotu nastavte pomocou
tlaidla nastavenia teploty. Spusti sa varenie.

» Casovaé riry vypogita Eas spustenia odpoctom

Gasu varenia od konca ¢asu, ktory ste nastavili.

Vlybrany prevadzkovy rezim sa aktivuje, ked nastane

¢as zaciatku varenia a rura sa rozohreje na nastavent

teplotu. UdrZi tito teplotu aZ do konca Casu varenia.

» Gas varenia sa zacne odpocCitavat na displeji, ako

nahle zacne varenie a v3etky Casti ¢asového symbolu

sa rozsvieti. Nastavend doba varenia sa rozdelia do 4

rovnakych ¢asti, a ked ¢as kazdej Casti skonci, symbol

také Casti sa vypne. Tak [ahko Zistite zodpovedajlice
¢as varenia a vSetko bude jednoduchsie.

7. Po dokongeni varenia sa na displeji zobrazi "End"
a Casovac vyda zvukové upozornenie.

8. Signal alarmu bude zniet pocas 2 mint. Ak
cheete zvukové upozornenie vypnut, stlacte
[ubovolné tladidlo. Zvukové upozornenie sa stisi a
zobrazi sa aktudlny ¢as.

Ak na konci zvukového varovania stlacite
[ubovolny kldves, rira sa znovu spusti.
OtocCte tlacidlo pre nastavenie teploty a
funkcie do pozicie "0" (vypnuté) a vypnite
rdru, aby ste predili opatovnému
spusteniu rdry po konci upozornenia.

Zapnutie zamky tlacidiel

Aktivovanim funkcie zamky tlacidiel moZete predist

pouZivaniu rdry.

1. Dotknite sa polozky &=, kym sa na displeji
nezobrazi symbol i)

» Na displeji sa zobrazi hlasenie ,OFF“.

2. Stladenim tlagidla == aktivujete zamku tlacidiel.

» Po zapnuti zamky tlaCidiel sa na displeji zobrazi

hlasenie ,0n“ a symbol () zostane svietit.

lagidld riry nie st funkéné, ked je funkcia
amky tlacidiel zapnutd. Zamka tlacidiel sa v

pripade vypadku pradu nezrusi.

Aby ste deaktivovali zamku tlacidiel
1. Stlacte i== a7 kym sa na displeji nezobrazi symbol

» Na displeji sa zobrazi hlasenie ,On*“.

2. Vypnite zdmku tlaGidiel stlacenim tlacidla ==,

» Po vypnuti zamky tlaGidiel sa zobrazi hlasenie
»OFF (VYP)).

Nastavenie budika

Casovac produktu mdzete pouZzivat na akékolvek
vystrahy alebo pripomienky, mimo programov varenia.
Budik nema Ziaden vplyv na funkcie riry. PouZiva sa
iba ako forma varovania. Toto je napriklad uZitotné
vtedy, ked' chcete jedlo v rire otoit v uréenom
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¢asovom bode. Po uplynuti nastavenej doby zaznie

zvukové upozornenie ¢asovaca.

1. Dotknite sa polozky (2, kjm sa na displeji
nezobrazi symbol 4.

Maximalny Cas alarmu méZe byt 23 hodin
2 59 mindt.

2. Pomocou tlaidiel I/ nastavte trvanie alarmu.

Funkéné tlacidld pre ton alarmu, dennt
dobu, jas displeja a nastavenie teploty
musi byt v pozicii O (OFF).
» Po nastaveni ¢asu alarmu zostane symbol alarmu £
svietit a na displeji sa zobrazi ¢as alarmu.
3. Nakonci &asu alarmu zacne blikat symbol £ a
zaznie zvukové upozornenie.

Vypnutie alarmu

1. Signal alarmu bude zniet pocas 2 minit. Ak
cheete zvukové upozornenie vypnut, stlacte
[ubovolné tlacidlo.

» Zvukové upozornenie sa stiSi a zobrazi sa aktudlny

¢as.

ZruSenie alarmu:

1. Dotknite sa polozky C, kym sa na displeji
nezobrazi symbol £, aby ste zrusili alarm.

2. Stlate a podrZte stlacené tlacidlo ™= kym sa
nezobrazi ,00:00“.

Zobrazi sa ¢as budika. Ak sti¢asne nastavite
Cas alarmu a ¢as varenia, zobrazi sa kratsi z
Casov.

Zmena ténu alarmu

1. Dotknite sa polozky i, kym sa na displeji
nezobrazi symbol <),

2. Pozadovany t6n alarm nastavte klavesmi = / we.

3. Tdn, ktory nastavite, sa aktivuje behom kratkej
chvilky.

» Zvoleny ton alarmu sa na displeji zobrazi ako ,b-01*,

,b-02“ alebo ,b-03".

Zmena denného Gasu

Ak chcete zmenit ¢as dria, ktory ste predtym nastavili:

1. Dotknite sa polozky #2=, kym sa na displeji
nezobrazi symbol (2.

2. Nastavte as pomocou kldves = / ==,

3. Cas, ktory nastavite, sa za chvilu aktivuje.

usporny rezim

MdZete Setrit energiu v Uspornom rezime, ak budete

varit s nastavenim ¢asu varenia.

Tento rezim dokoni varenie pri vnutornej teplote rdry

a vypnutych vykurovacich prvkoch pred koncom ¢asu

varenia.



Nastavenie isporného rezimu 1. Stlacte 3= a7 kym sa na displeji nezobrazi d-01

1. Stlatte symbol iZ= a7 kym sa na displeji nezobrazi alebo d-02 alebo d-03 a nastavte jas.

symbol eco . 2. Pozadovany jas nastavte pomocou Klaves wfe /-
» Na displeji sa zobrazi hldsenie ,OFF*. » Cas, ktory nastavite sa aktivuje za chvilu.
2. Aktivujte Usporny rezim stladenim klavesu <. Harmonogramy varenia

» Jakkmile sa zamok aktivuje, na displeji sa zobrazi : doné v teito fabulke 50 myslené ak
"On" a symbol Uisporného rezimu zostane rozsvieteny. 9 dsy UVedene v (ejlo tabulke Su mysiene axo

Deaktivicia i $ho re3i usmernenie. Casy sa mdzu odliSovat v

eaktivacia usporneno rezimu. 4vislosti od teploty jedla, hribky, typu a

1. StlaCte symbol i aZ kym sa na displeji nezobrazi vagich vlastnych preferencif varenia.
symbol eco rezimu. . -

» Na displeji sa zobrazi hldsenie ,On“. Pecenie a opekanie

2. Usporny reZim deaktivujte stlacenim klavesu ™. 1. podstavec rury je spodny podstavec.

» "Off" sa zobrazi akondhle sa zdmok deaktivuje.

Nastavenie jasu obrazovky
(Tato funkcia je volitefnd. Vo vaSom produkte

plechu

rihla tortova forma
s priemerom 26 cm
na drotené mrieZke**

forma s priemerom
26 cm na drotene
mriezke*™”
4-Okrihla tortova
forma s priemerom
26 cm na plechu pre
pecivo™®

‘“«
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PeGené kura Jeden zasobnik 15 min.
(1.8-2kg) 250/max,

potom 180 ...
190

25 min.
250/max,
potom 180 .

Qdporiica sa, aby ste vSetky potraviny predhriali.

* PrisluSenstvo sa nemusi dodavat spoloCne so spotrebicom.

** PrisluSenstvo sa nedoddva spolocne so spotrebitom. St to komeréne dostupné vyrobky.
Tabul'ka na pripravu kontrolnych jedal

Jedla v tejto tabulke st pripravené v stlade s normou

EN 60350-1, &im sa skusky produktu pre kontrolné

inStitdcie ziednoduSuju

2 zasobniky 1-Plech pre pecivo” 1-3 150 35..50
3-Standardny plech”

PRkl ol Ouilatotodfomes | [ | 8 | W0 | %.%
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zasobnik priemerom 26 cm na
drotené mriezke™

1-Okruhla tortova forma
S priemerom 26 cm na
drotené mriezke**
4-Okrihla tortova forma
s priemerom 26 ¢cm na

2 zasobniky

Jeden Okruhla €ierna kovovd
zasobnik forma s priemerom 20
cm na drotené
ioske™*

* PrisluSenstvo sa nemusi dodévat spolocne so spotrebmom

** PrisluSenstvo sa nedodéva spologne so spotrebiCom. St to komeréne dostupné vyrobky.

T|py na pecenie kolatov
Ak je kolac prili§ suchy, zvyste teplotu 0 10 °C a
skratte dobu varenia.

e Akje kolac vinky, pouZite menej tekutiny alebo
znizte teplotu o 10 °C.

*  Akje kolaC na horngj strane prilis tmavy, polozte
ho na niZ8i podstavec, znizte teplotu a predizte
dobu varenia.

e Ak je dobre upeceny zvnlitra, ale je lepkavy na
vonkajSej strane, pouzite menej kvapaliny, znizte
teplotu a prediZte dobu pecenia.

T|py na peéenle petiva
Ak je pecivo prili§ suché, zvyste teplotu 0 10 °C
a skratte dobu varenia. Navihéite vrstvy cesta
omackou zloZenou z mlieka, oleja, vajicok a
jogurtu.

e Ak pecenie peciva trva prili§ diho, davajte pozor,
aby hridbka peciva, ktoré ste si pripravili,
nepresahuje hibku plechu.

e Ak horna strana peciva zhnedne, ale dolna nie je
upedena, uistite sa, Ze mnozstvo Stavy, ktoré ste
pouZili na pecivo nie je na dolngj strane peciva
prili§ velké. Pokuste sa rozmiestnit omacku
rovnomerne medzi vrstvami cesta a na horngj
strane peciva, aby pecivo rovnomerne zhnedlo.

Pecivo pecte v stlade s rezimom a teplotou
uvedenou v tabulke varenia. Ak spodné strana
nie je stéle dostatocne hnedé umiestnite ho

T|py pre varenie zeleniny
Ak sa jedlu zo zeleniny mifia Stava a zacina byt
suché, uvarte ho v panvici s vekom namiesto
plechu. Uzatvorené nadoby uchovaju Stavu v
jedle.

e Ak sa zeleninové jedlo neuvari, prevarte si
zeleninu vopred alebo ho pripravte ako jedlo z
konzervy a vloZte ho do rdry.

Prevadzka grilu

VAROVANIE
Pocas grilovania zatvorte dvierka riry.
Hortce povrchy mozu spdsobit popéleniny!

Zapnutie grilu

1. Funkény gombik otoGte na Zelany symbol
grilovania.

2. Potom vyberte Zelan( teplotu grilovania.

3.V pripade potreby vykonavajte predhrievanie
priblizne 5 mintt.

» Temperature light turns on.

Vypnutie grilu

1. Funkény gombik otoGte do vypnutej (hornej)
polohy.
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Potraviny, ktoré nie st vhodné na
& grilovanie, predstavujl riziko poZiaru.

Grilujte iba jedlo, ktoré je vhodné na

intenzivne teplo pri grilovani.

Jedlo neumiestriujte prili$ daleko do

zadnej Casti grilu. Toto je najhortcejSie

miesto a mastné jedlo sa mdZe vznietit.

Varné harmonogramy pre grilovanie
Grilovanie na elektrickom grile

Jahiiacie kotlety 250/max 20...25 min.

v zévislosti od hribky
*Predhrievajte po dobu 5 mindit
**Ak nie je moZné nastavit teplotu grilu na spotrebi¢i, gril bude fungovat pri maximéinej teplote.

Jedla v tejto tabulke st pripravené v stlade s normou
EN 60350-1, &im sa skusky produktu pre kontrolné
inStitlcie ziednoduSuju

Hriankovy chiieb 250/max

p! y P .
Odporti¢ame, aby ste v pripade grilovania vSetkych jeddl nastavili predhrievanie zhruba na 5-6 minut.
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[ Udrzba a starostlivost

Vseobecné informacie
V pripade pravidelného Cistenia sa Zivotnost produktu
predlZi a zniZi sa mnoZstvo astych problémov.

NEBEZPECENSTVO:
Pred zacatim udrzby a Cistenia odpojte vyrobok

od zdroja napdjania.
Hrozi riziko zasahu elektrickym pridom!

NEBEZPEGENSTVO:
Pred Cistenim vyrobku ho nechajte vychladnut.

Horlice povrchy mozu spdsobit popdleniny!

e Po kazdom pouZiti produkt dokladne vyCistite.
Tymto spdsobom moZete ovela [ahSie odstranit
mozné zvySky jedal, pretoZe zabranite ich
pripaleniu pri dalSom pouZiti spotrebica.

¢ Na Cistenie produktu nie st potrebné Ziadne
zvlastne Gistiace pripravky. Na Cistenie produktu
pouZite teplt vodu s Cistiacim prostriedkom,
jemn latku alebo Spongiu a utrite ju suchou
latkou.

e Po Cisteni sa vzdy ubezpette, Ze ste dokladne
zotreli vSetku nadmerny kvapalinu a okamZite
dosucha utrite vSetky rozliatia.

e Na Cistenie nehrdzavejlicich alebo neoxidujcich
povrchov a ricky nepouZivajte Cistiace
prostriedky, ktoré obsahuju kyseliny alebo
chloridy. Tieto Casti odistite tak, Ze ich utriete
jemnou latkou s tekutym saponatom (nie drsnym),
priom musite davat pozor, aby ste ich utierali
jednym smerom.

Niektoré saponéaty alebo Gistiace ldtky mozu
poSkodit povrch.
Pocas Cistenia nepouzivajte agresivne

saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Cistiace prostriedky alebo ostré
kovové Skrabky, pretoZze mozu poSkriabat
povrch, ¢o moZe mat za nésledok rozbitie skla.

Na Cistenie zariadenia nepouZivajte parné
CistiCe, pretoZe by to mohlo spdsobit zasah

elektrickym pradom.

Cistenie ovladacieho panela
Ovladaci panel a gombiky vyCistite vihkou tkaninou a
utrite ich dosucha.

k je vas produkt vybaveny
lacidlami/gombikmi, pri &isteni ovladacieho
panela neodstrariujte oviddacie gombiky.
Ovladaci panel by sa mohol poskodit!

Cistenie rary

Ak chcete vycistit' boénu stenu(LiSi sa v

zavislosti od modelu produktu.)

(Tato funkcia je volitefnd. Vo vaSom produkte

nemusf existovat.)

1. Odstrarite prednu ¢ast boéného podstavca jeho
potiahnutim smerom od boCnej steny.

2. Uplne wyberte bo&ny podstavec jeho potiahnutim
smerom K sebe

Katalytické steny
(Tato funkcia je volitefnd. Vo vaSom produkte
nemusf existovat.)

Vnutorné bocné steny (A) a/alebo zadna stena (B)
vasho produktu mdzu byt pokryté katalytickym
smaltom. Katalytické steny majli svetiomatni farbu a
porovity povrch. Katalytické steny riry by sa nemali
Cistit. Porovité povrchy katalytickych stien sa
automaticky vycistia absorbovanim a konvertovanim
rozliateho oleja (para a kyslicnik uhlicity).

Jednoduché parné Cistenie

Zarucuje jednoduché Cistenie tym, Ze necistoty (ak sa
nenechaju prili§ diho zaschn(it) zmakéi kvapdckami
pary vo vnUitri rdry, vodné kvapky sa kondenzuju na
vnitornom povrchu rdry.

1. Z vnitra riry vyberte vietko prisluenstvo.
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2. Nalejte do plechu do riry 500 ml vody a poloZte
plech na druhy regal rdry.

3. Nastavte riru na jednoduché parné Gistenie
rezimu a spustite na 100°C po dobu 25 mint.

4. Otvorte dvierka a utrite vnttorné povrchy riry
vihkou Spongiou alebo tkaninou.

5. Na Cistenie produktu pouZite teplt vodu s
Cistiacim prostriedkom, jemnu latku alebo Spongiu
a utrite ju suchou latkou.

\/ reZzime jednoduchého Cistenia parou sa
voda, ktora bola naliata do z&sobnika na
zmakcenie zvySkov jedla/Spiny vndtri riry,
bude vyparovat a kondenzovat sa na
vnltornych povrchoch rdry a skla dvierok
rdry, takze pri otvoreni dvierok riry moze
dochadzat ku stekaniu vody. Utrite
kondenzat hned po otvoreni dvierok.

Cistenie dvierok rury

Ak chcete odistit dvierka riry, produkt oistite
pomocou teplej vody s Cistiacim prostriedkom, jemnej
latky alebo Spongie a utrite ho suchou latkou.

Na Cistenie dvierok rlry nepouZivajte Ziadne
drsné, abrazivne Cistiace prostriedky, ani
kovové Skrabky. M6Zu poskriabat povrch a
poskodit sklo.

Odstranenie dvierok riry

1. Otvorte predné dvierka (1).

2. Otvorte svorky na kryte pantov (2) na pravej a
[avej strane prednych dvierok tak, Ze ich stlacite
nadol tak, ako je to zndzornené na obrazku.

28/5K

Dvierka
Zamok zavesu(zatvorena poloha)
Rira

Zamok zavesu(otvorend poloha)

1
2
3
4

4. Predné dvierka vyberte tak, Ze ich vytiahnete
nahor, aby sa uvolnili z pravého a lavého pantu.

Kroky vykonané pocas procesu odstranenia
dvierok vykonajte pri montazi dvierok v
opacnom poradi. Nezabudnite zatvorit svorky
na kryte pantov, ked' znovu nasadzujete
dvierka.

Odstranenie vnitorného skla dvierok
(Tato funkcia je volitefnd. Vo vaSom produkte
nemusi existovat.)

Panel vnutorného skla dvierok riry sa da vybrat kvoli
Cisteniu.

Otvorte dvierka rdry.



1 Ram
2 Plastovy diel

Tahajte smerom k vam a vyberte plastovd &ast
rimontovanu k hornej Casti prednych dvierok.

1 Najvntornejsi skleneny panel

2 Vndtorny skleneny panel

3 Vonkajsi skleneny panel

4 Plastovy otvor na skleneny panel - dolny

Podla zobrazenia na obrazku mierne zdvihnite
najvnitornejsi skleneny panel (1) v smere A a
vytiahnite ho von v smere B.

Vnutorny skleneny panel (2) vyberte zopakovanim tohto
postupu.

Prvym krokom pri preskupeni dvierok je opatovné
namontovanie vnitorného skieneného panelu (2).
Podla zobrazenia na obrazku umiestnite skoseny okraj
skleneného panelu tak, aby bol na skosenom okraji
plastového otvoru

Vnutorny skleneny panel (2) musite namontovat do
plastového otvoru v blizkosti najvnitornejSieho
skleneného panelu (1).

Pri montaZi najvnutornejSieho skleneného panelu (1) sa
ubezpette, Ze potlacena strana panelu smeruje ¢elom
k vnitornému sklenenému panelu.

Je doleZité, aby ste dolny okraj vnitorného skleneného
panelu umiestnili do dolného plastového otvoru.
Plastovii Gast tladte smerom k ramu, pokym nebudete
pocut ,cvaknutie”,

Vymena Ziarovky v rire

NEBEZPEGENSTVO:

Pred vymenou Ziarovky v rire sa uistite, Ze
vyrobok je odpojeny zo siete a Ze je
vychladnuty, aby ste predisli riziku zasahu
elektrickym pradom.

Hortce povrchy mozu spdsobit popéleniny!
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Osvetlenie riry je Specidlna elektrickd Ziarovka,
ktord odoldva teplotam aZ do 300 °C.
Podrobnosti ndjdete v ¢asti Technické
parametre, strana 11. Svetla do riry mozete

ziskat' u vasho autorizovaného servisného
zastupcu.

Poloha svetla sa mdZe IiSit od toho, ktoré je
obrazené na obrazku.

hodna na osvetlenie miestnosti. Zamyslanym
icelom tejto Ziarovky je pomdct uZivatelovi

Ziarovka pouité v tomto spotrebici nie je
vidiet na potraviny.

drzat extrémne fyzické podmienky, napr.
eploty nad 50 ° C.

‘ Ziarovky pouZité v tomto spotrebici musf

AK je vaSa riira vybavena okrihlym svetiom:

1. Vyrobok odpojte zo siete.

2. Skleny kryt vyberte otacanim proti smeru
hodinovych rudiciek.
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si obrazok) a vymerite ho. Ak je svetlo typu (B),
zatiahnite a vyberte svetlo (pozrite si obrazok) a
vymerite ho.

4. Namontujte skleny kryt.



RieSenie problémov

ely zahrejti, moZu sa roztiahnut a vydavat zvuky. >>> Nejde o poruchu.

Produkt nepracuje.

e Sietova poistka je chybna alebo sa prepalila. >>> Skontrolujte poistky v poistkovej skrinke. AK je to
nutné, vymerite ich alebo ich prepnite.

*  Viyrobok nie je zapojeny do (uzemnenej) zasuvky. >>> Skontrolujte pripojenie zastrcky.

e Svetlo v rire je chybné. S>> VWmerite svetlo v rure.
e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej
skrinke. Ak je to nutné, poistky vymerite alebo ich prepnite.

e Mozno nie je nastavena konkrétna funkcia varenia a/alebo teplota. >>> Nastavie riru na konkrétnu
funkeiu varenia a/alebo teplotu.

¢ Namodeloch vyhavenych ¢asovatom nie je Sasovaé nastaveny. >>> Nastavie cas.
(Pri produktoch s mikrovinnou rtrou oviada €asovac len mikrovinnd riru.)

e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej

e Prediym doslo k vjpadku pridu. >>> Nastavte cas/Vyrobok vypnite a potom ho znovu zapnite.,

k problém nedokazete odstranit, hoci ste
postupovali podla pokynov uvedenych v tejto
Casti, obratte sa na autorizovaného servisného
technika alebo predajcu, u ktorého ste si
zakupili vyrobok. Nikdy sa nepokusajte sami

opravit pokazeny vyrobok.

31/5K






