Built-in Oven

User manual

BIE22301X

EN | BG | HR
285.4439.82/R.AF/27.09.2019/6-1
7768288402



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 hot surfaces.

ﬁ Warning of risk of fire.

Argelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/1stanbul /TURKEY

Made in TURKEY
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This product was manufactured using the latest technology in environmentally friendly conditions.
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H 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

e 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.

e 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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
user manual, product labels and
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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 shalll
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!
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
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
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the sides may become hot during
use.

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

e Keep all ventilation slots clear of
obstructions.

e 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.

e 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.

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

e (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
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placing food on it (Please see the
following figure)

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.

Do not place any items above the
appliance that children may reach
for.

When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
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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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Compliance 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.



P General information

Overview

5
4
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

Function knob
Digital timer
Thermostat knob
Thermostat lamp

N
w
N
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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.

—y

User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

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 fray.

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
Voltage / frequien 220-240V ~ 50 Hy
2.4 KW

...
Cable type / section min HOBWW-EG
3x15mm

Installation dimensions (height / width / depth
Main oven
Inner lamp
Grifl power consumption
" 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 ocumentation 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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E 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).
Kitchen cabinets must be set level and fixed.

If there is 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.

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

DANGER:

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

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
the appliance.




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.

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!

Connecting the power cable

hile 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.

1. Ifitis not possible to disconnect all poles in the
supply power, a disconnection unit with at least 3
mm contact clearance (fuses, line safety switches,
contactors) must be connected and all the poles
of this disconnection unit must be adjacent to (not
above) the product in accordance with [EE
directives. Failure to obey this instruction may
cause operational problems and invalidate the
product warranty.

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

TERMINAL BLOCK

BLUE
| L
BROWN
GREEN / YELLOW | || SUPPLY CORD

2. For single-phase connection, connect the wires
as identified below:

Brown/Black cable = L (Phase)
e Blue/Grey cable = N (Neutral)

e Green/yellow cable = (E)

» or

e Grey/Black cable = L (Phase)
e Blue/Brown cable = N (Neutral)

e Green/yellow cable = (E) @ (Ground)

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.

(Ground)

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

If you have cooked by programming the timer
of the aven, 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 frays. Tape the

oven door to the side walls.

Do not use the door or handle to lift or move the

product.

Do not place any objects onto the product and
move it in upright position.

Check the general appearance of your product
for any damages that might have occurred
uring transportation.




I 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 =/== 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 " / ™= 1o 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
I vl ——
o & O eco
T uimimim)
, mimymin)
Pl a8
I T
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
tarting from 12:00 and & symbol will be
isplayed. The symbol will disappear once the
time is set.

&

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

©]

First cleaning of the appliance

he surface might get damaged by some
etergents 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.

Close the oven door.

Select Static position.

Select the highest grill 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

> w

oo
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Grill oven

1.

2.
3.

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 24.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 24

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.
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[} 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 |ttakes 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 |et meat restin 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 fray to the lower
rack to collect fats. Add some water in the fray
for easy cleaning.

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.

a Foods that are not suitable for grilling

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.

2. When the cooking process is finished, press the
knob inwards.
Select temperature and operating mode

—

Function knob

Thermostat knob
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.

— N
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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

— 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
6 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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Full grill
AN

Booster

=l

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 Tum 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.
Set the desired temperature.
Turn the food after half of the
grilling time.

This function is used to heat the oven
rapidly; it is not suitable for cooking
food.

e Select the desired temperature
after selecting this function.
Temperature light turns on and
oven is heated.

e Light turns off after the heating
process is completed. Now
select the desired function to
cook your food.

Using the oven clock

S ownro —

Adjustment key

Key lock symbol

Clock symbol

Alarm volume symbol (This may not exist on your

product.)

~N o O1

Eco mode symbol
Plus key
Minus key




8 Time slice symbol

9 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.

1o

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 ] symbol appears on display for
cooking time.

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

» » After the cooking time is set, el 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 lit.

The set cooking time is divided into 4 equal parts and

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

parts turns 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 [ symbol appears on display for
cooking time.

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

» » Once the Cooking Time is set, (e 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, = symbol plus =
symbol and the time slice will appear on display
continuously. Once the cooking starts, = 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 lit.

The set cooking time is divided into 4 equal parts and

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

parts turns 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.

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 3= until (3 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 (5 symbol remains lit.

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

To deactivate the keylock

1. Touch 32 until (8 symbol appears on display.
» "0n" will appear on the display.

2. Disable the key lock by pressing the ™= key.
» "OFF" will be displayed once the keylock is
deactivated.
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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 "= / ™= 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, 2 symbol starts
flashing and the audio warning is heard.

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch ( 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 i until <39 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:
Touch = until (2 symbol appears on display.

Dllsh Gooking level Accessory o use Operating Rack Temperature
number mode position i
min.

2. Setthe 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 =i key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "0n" 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 22 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

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,

hickness, type and your own preference of
cooking.

Baking and roasting
1st rack of the oven is the bottom rack.

Cooking time
{approx. in

-E-— 2%..30

gel?

Small cakes Standard tray*

Hound sonnalor
par with a diameter
01 26 oo i wite
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Lasagna One level Glass/metal 200 30 40
rectangular pan on
wire nll**

Okl
25 min, 100 120

250/max, then

180 ... 190

_
-
Shimin 220 70080
then 180
190
. 3 ] a0

Beef steak One level Standard tray*
(whole) / Roast

Legof Lanp Dnelever Standard
{casserole)

Roasted One level Standard tray*
chneken 1,82

Tufkey 5D kg e lavel Shandard bay

15 min. 60 ... 80
250/max, then
180 ... 190

25000 Fo0 210
280hmax then
180 190

It 18 suggested o perfonn preheating for oll fonds
* These accessorios may ot supplicd with the prodiict
T These scessonies are ot supplied with the product They e commercially avallable aecessoiles

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

Cooking level Operating | Rack position Temperatire Cooking fime
number mode {70) {approx. in
min.

| Shortbread | Onelevel | Swndadtmy | [J | 8 | 140 | 20.30 ]
Smeicaes  Omelel 0 Sedadiy’ ] L L 5 1 W6 ] 5 5

Sponge cake One level Round springform ] 3 160 25.35
pan with a
diameter of 26 cm
ire grill**

Apple pie Dne level Rotht black mietal ] 2 150
dishwith o
dlameterof 20 e
anwire ool

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.

Tlps for baking cake
If the cake is too dry, increase the temperature

Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

by 10°C and decrease the cooking time. e |fthe pastry takes too long to bake, pay care that

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

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

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

Tips for baking pastry

If the pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.

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

If the 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.
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Cook the pastry in accordance with the mode Switching on the grill o
land temperature given in the cooking table. If 1. Turn the Function knob to the desired grill symbol.
he bottom part is still not browned enough, 2. Then, select the desired grilling temperature.
place it on one lower rack next time. 3. If required, perform a preheating of about 5
: ; minutes.
Tips for cooking vegetables » Temperature light turns on.

e |f the vegetable dish runs out of juice and gets Switching off the arill
too dry, cook it in a pan with a lid instead of a Wriching oft the gri -
tray. Closed vessels will preserve the juice of the L urn the Function knob to Off (top) position.

dish. Foods that are not suitable for grilling
*  Ifavegetable dish does not get cooked, boil the carry the risk of fire. Only grill food

vegetables beforehand or prepare them like which is suitable for intensive griling
canned food and put in the oven. heat.

How to operate the grill Do not place the food too far in the

; back of the grill. This is the hottest area
WARNING and fatty food may catch fire.
Close oven door during grilling.

Hot surfaces may cause burns!

Cooking times table for grilling
Grilling with electric grill

temperature 0" (@pprox. in min;

4
"depending on thickness
*Preheat for 5 minutes
*4f the grill temperature of your product cannot be adjusted, the

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

test the product
Rack position Temperatire (°C) Cooking time
(approx. in min.

Toast bread

12 pietes
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.

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.

Control panel may get damaged!

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)

Easy Steam Cleaning

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.
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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,

ater 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

2 Hinge lock(closed position)
3 Oven

3. Move the front door to half-way.

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

teps carried out during removing process
hould 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.

Open the 0

1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
installed to upper section of the front door.



1 Inner glass panel
2 Outer glass panel
3 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.

hen installing the inner glass panel (1), make sure
that the printed side of the panel faces towards the
inner.

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
hat the product is disconnected from mains
and cooled down in order to avoid the risk of
an electrical shock.

Hot surfaces may cause burns!

Re)

he 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.

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

RS

he 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.

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.

4

Install the glass cover.
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Troubleshooting

e |tis 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

o The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

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

o Oven lampis defective. >>> 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.

0ven does not heat,
. M|ght not be set to a certain cooking function and/or temperature. >>> Set the oven fo a certain
cooking function and/or temperature.
¢ 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. >>> Ad/ust 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,

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: «<BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
region, Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on
a product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month.
For example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Mons, nbpBo NpoyeTeTe TOBa PLKOBOACTBO 3a ynoTpeda.

YBaxaemu KynyBayo,

Bnarogapum By, ye n3bpaxte npogykTa Ha dvpmara Beko. HagsiBame ce, ye Lie nomyunte Bb3MOXHO Hail-0obpu
pesynTaTi OT U3NOM3BaHETO Ha NPOJYKTa HK1, NPOU3BEEH NO Hal-BMCOKOKAYECTBEHN U MOLIEPHN TEXHOMOTUAN.
3atoBa B1 MONMM [1a NpoyeTeTe TOBA PHKOBOACTBO 3a ynoTpeba 1 Bcuukata ro ChTbTCTBALLA JOKyMeHTaLns
BHUMATENHO NPeay Aa u3nonaeare ypeaa, a creg ToBa v 3anasete 3a cnpaeka B Obgelte. AKo npeoTcTbimTe
npoaykTa Ha Apyr noTpebuTen, To ro npeaaiiTe 3aegHo ¢ PbKOBOACTBOTO 3a ynotpeba. Creasaitte BCYKM
yKasaHus 1 MHGopMaLms B PbKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba Moxe [a e 3a HAKOMKo Modena ypeaa. Pasnukute mexay Moaenure
Ca YTOYHEHM B PbKOBOACTBOTO.

0Ob6scHeHe Ha cumBonuTe

B TOBa PHKOBOACTBO Ca 13MON3BaHM CRE[HUTE CUMBOSW:

BaxHa nHdhopmaLms unm noneskm
cbBeTH 3a ynoTpeba.

MpeaynpexpaeHue 3a puck 3a xuUBoTa
WM MIMYLLLECTBOTO.

MpepynpexaeHue 3a TOKOB yaap.

/N
iﬁ MpeaynpexpaeHue 3a puck oT noxap.

MpenynpexaeHue 3a ropea
MOBBPXHOCT.

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

c E Made in TURKEY
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nBa}KHM yKasaHusa u npegynpexaeHus 3a 6e3onacHoct u
onasBaHe Ha oKonHara cpepa

To3un pasgen Cbabpxa ykasaHns 3a
Be30nacHOCT, KOWUTO Lie BY
nomorHaTt aa usberHeTe pucka ot
HapaHsiBaHe 1nu noepeaa.
Hecna3saHeTo Ha Te3un ykasaHus
NpaBy BCSKaKBY rapaHLmm
HEBaNMUAHN.

Obwwa besonacHocT

YpeobT Moxe aa 6bae nonasat
OT Jeua Ha 8 n noBeye rognHN n
OT NLA C MOHWXEHN PNU3NYECKH,
CEH30PHM N YMCTBEHM
cnocobHoCTW unm Takmea 6e3
OMWT ¥ NO3HaHKS, aKo Te ca
HaJ3MpaBaHu1 Unn
WHCTPYKTUPaHX OTHOCHO
ynoTtpebata Ha ypeaa n
Be3onaceH HaunH 1 ca HasiCHO
CbC CBBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpadr ¢
ypeza. [ouncreaHeTo u
noTpebutenckata noaapbkka He
6uBa aa 6baat U3BbPLUBAHM OT
Aeua 6e3 Hagsop.

Toswn ypen He e npefHasHayeH
3a ynotpeba ot nuua
(BknoumMTENHO deua) ¢
HamarneHn nn4eckn, CeH30pHH
UMW YMCTBEHN CNOCOBHOCTH,
KaKTO 1 OT TakmBa 6e3 onuT 1
3HaHMs, OCBEH aKo He ca
HabnogaBaHn N MHCTPYKTUPaHK
3a M3MOJI3BaHETO Ha ypeaa.
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[euata TpsbBa ga ce
Habntogasart, 3a 4a He cu urpasT
Cc ypepa.

AKO NpOaYKTLT € AafieH Ha
HSKOW Apyr 3a NnyHa ynotpeba
unn ynotpeba BTOpa pbKa,
PBKOBOACTBOTO 3a ynoTpeba,
eTUKETUTE Ha NPOAYKTUTE 1
OpYrATE, OTHACALLM Ce 3a Hero
[OKYMEHTM 1 yacTtn Tpsibea
CbLLO Aa Ce NpefoCTaBsAT C Hero.
MOHTaXbT M PEMOHTBLT Ha ypeaa
TpsibBa BMHaru Aa ce M3BbPLUBA
OT NPeACTaBUTENN Ha
OTOPU3NPaHNS CEpPBM3.
Mpon3BoguTensT He HOCK
OTTOBOPHOCT 3a LUETH,
NPWYMHEHM OT Nonpaska
N3BbpLLEHA OT HEOTOPU3NPaHM
nuua, B KOWTO cryyan
rapaHumsiTa MOXe Aa CTaHe
HeBanuaHa. [pean mMoHTaxa
npoyeTeTe BHUMATENHO BCUYKM
NHCTPYKLMK.

He n3nonseanTe npoaykTa ako
nane oedekt unv e BUuanmo
noBpeseH.

Cnep BCSKO nonasaxe
npoBepsiBanTe Janm
(DYHKUMOHAITHUTE KonyeTa ca
N3KITHIOYEHM.



Enektpnyecka 6esonacHocT

AKO NpOaYKTLT € NOBPEAEH, TOMN
He G1Ba 4a ce nonsea npeaum ga
Obae nonpaseH B 0TOPU3NPaHUS
cepsu3. CbLyecTByBa pUCK OT
TOKOB yAap!

Csbp3BaliTe ypega camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3aLmTa, nocoYeHm B
"TexHnyeckun cneumdgukaLmmn”
3asemsBaHeTo TpsibBa fa ce
Hanpasu OT KBanUgULMpaH
eNIEKTPOTEXHUK, KaTO NPOAYKTBLT
ce nonsea cbe unn 6e3
TpaHcopmaTop. Pupmara Hu
He HOCW OTFOBOPHOCT 3a
npo6nemu, NpousTnyaLy ot
HenpaBWUITHO 3a3eMsiBaHe Ha
ypeaa.

Hukora He MuinTe NpoayKTa KaTto
ro NonmBaTe UMW npbeKaTe B
Boaa! CbluecTByBa puck 0T
TOKOB yAap!

MpoaykTsbT TpsibBa Aa e
W3KMKOYEH N0 BPEME Ha MOHTaX,
NoAAPbLXKKA, MOYNCTBAHE U
PEMOHT.

Axo 3axpaHBaLmaT kaben Ha
ypeaa e nospeeH, Tpsabea aa
ce nonpasu OT NPOM3BOANTENS,
HEroB CepBU3eH NpeacTaBuTEN
WK KBaIMULMPaH TEXHUK C
Lien aa ce u3berHe BCAKaKbB
PUCK.

YpenbT TpsibBa Aa e MOHTUpaH
Taka, Ye Ja MOXe HambIHO Aa

Ce W3KMKoYM OT Mpexarta.
PasnensHeto TpsibBa ga ce
OCUrypsiBa Unm oT LUENcen, unm
OT NpeBKIIoYBaTEN, MOHTUPaH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauusi, CbrnacHo
CTpouTenHuTE Hapeaobw.

Mo BpeMme Ha ynoTpeba, 3agHaTa
yacT Ha oypHaTa ce 3arpsBa.
MpoBepeTe ganu
enekTpuyeckaTa MHcTanaums He
Ca B KOHTAKT CbC 3afHaTa
MOBBPXHOCT; B NPOTUBEH Crlyyail
CBPb3KUTE MOXE Aa Cce
noBpeasT.

He 3akrnellBanTe 3axpaHBaLLus
kaben mexay BpaTata Ha
(bypHaTta u pamkara u He ro
npekapsanTe Haj
HaropeLleH1Te NOBBbPXHOCTW. B
NPOTMBEH Cry4ait nsonaumsaTa
Ha kabena Moxe fa ce CTonm n
[a npeauasuka noxap B
CNeACTBMe Ha KbCO CheauHEHMe.
Bcaka manunynaums no
ENEKTPUYECKUTE CHOPBKEHNS U
CMCTEMW MOXE [a Ce U3BbpLLBA
CaMo OT OTOPU3NPaHH 1
KBanupuumpaxm nuua.

B cnyvai Ha kakBaTto 1 fa e
noBpeaa, U3koyeTe NPoAyKTa 1
ro M3KIIYETE OT 3axXpaHBaHETO.
3a na HanpaBsuTe TOBA,
n3kntodeTe OyLLUOHa BKbLUM.
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lMpoBepeTe fanu HanpexeHneTo
Ha ByLLUOHa e CbBMECTUMO C
npogykTa.

BesonacHocT npu n3non3saHeTo Ha
NpoAyKTa

NMPELQYNPEXAEHWE: YpeabT n
[oCeraemmnTe My 4yacTm ce
HarpsiBaT npu ynoTpeba. Tpsibea
[ia ce BHMMaBa Aa He ce
[OKOCBAT HArpsATUTE ENEMEHTU.
[euata nog 8-roguwiHa Bb3pacTt
TpsibBa Aa ce Abpxat aaney oT
ypeaa OCBEH aKo He ca
HaZ3npaBaH1 NOCTOSIHHO.
Hukora He u3nonasante
NpOAYKTa ako CTe nog
BNWSIHMETO Ha ankoxon umnm
ApYrV ONNSHSIBALLM BELLECTBA.
BHumaBaiTe, korato B CboBeTe
CM MMaTe arnkoXOMHW HanuTKK.
AnKoxombT ce n3napsisa npu
BMCOKW TEMMepaTypu 1 MOXe Aa
npeau3BKka noxap npw
Bb3nnaMeHsiBaHe 0T Aonupa ¢
ropeLyara NOBbPXHOCT.

He noctassinite HUKaKBU
necHo3ananumn maTepuani B
6m30CT 4O NpoAyKTa, Thil KaTo
MOXE Aa Ce HaropeLun OTCTpaHm
no Bpeme Ha ynotpeba.

YpenbT ce HarpsiBa no BpeMe Ha
ynotpeba. Tpsbsa ga ce
BHMMaBa Aa He ce AokocaTt
HarpeBaTenuTe BbTPE BbB

(ypHarTa.
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[pbXTe BCUYKN BEHTUNALMOHHM
OTBOPYM OTMYLLEHM.

He 3arpsiBanTe 3aTBOpeHH
KOHCEPBM 1 CTbKIEHN BypkaHm
BbB (hypHaTa. HangraHeto,
KOETO LUE Bb3HWKHE B
KoHcepBata/bypkaHa, Moxe Aa
[oBefe [0 MyKaHeTo My.

He nocTaBssanTe TaBu 3a neyeHe,
Cb0BE UMK anyMUHIEBO (PONNO
OVPEKTHO BbPXY ObHOTO Ha
(ypHaTa. AKymyrnmpaHeTo Ha
TOMAMHA MOXE Aa NoBpeau
OBLHOTO Ha (pypHaTa.

He u3nonssaite rpyou
abpasnBHM UK MeTanHn
CTbprasku 3a no4YMCTBaHe Ha
CTbKIEHaTa BpaTta Ha (hypHaTta
Tbi KaTO Te MoraT Ja usgpackat
MOBBPXHOCTTA, KOETO OT CBOS
CTpaHa [a fjoBeje [0 CcyyrnBaHe
Ha CTBKIOTO.

He n3nonasanTe napoumcTayku
3a MoyYnCTBaH Ha ypeaa, Tbi
KaTo TOBa MOXe Aa npean3suka
TOKOB yAap.

(Bapwpa B 3aBMCMMOCT OT
MoAena Ha ypeaa.)

[MpaBWIHO NocTaBsiHe Ha
TereHaTa ckapa 1 TaBa Bbpxy
eTaxepkara

BaxHo e ga nocraBute TeneHns
pagT u/mnu TaBaTa NpPaBUITHO Ha
eTaxepkarta. [Tb3HeTe TeneHus
paT UV TaBaTta Mexay aBeTe
pericu 1 ce yBepeTe, Ye ca



BanaHcvpaHu npeam ga
nocraeuTe xpaHa otrope (Mons,

He n3nonseanTe npoaykTa ako
NPeAHOTO CTHKIO € U3BaAeHO
WK HanyKaHo.

[pbxKkaTa Ha pypHaTa He €
CYLLIMITHA 3a Kbpnn. He
yBeCBaWTe Kbprnu, pPbKaBuLm 1
NoA06HN TEKCTUIMHU U3aenus
KoraTo qoyHKUuWS rpun paboTu
Npyw 0TBOpEHa Bpara.

lMocTaBeTe xapTusiTa 3a neveHe
B Cb/a 3a rOTBEHE 1IN BbpXY
akcecoapa Ha (ypHarta (TaBa,
ckapa M T.H.) 3aefiHO C xpaHaTa
W cnep ToBa NOCTaBETE BCUYKO B
npeLBapuTeriHO 3arpsTa gypHa.
lMpemaxHeTe U3NNULIHNATE YacTu
Ha XapTusiTa 3a neYeHe, KoUTo
ce nokaseat OT Cba Wnm oT
akcecoapa, 3a fja ce
NpeaoTBpaTh pUCKLT OT AONKUP
[0 HarpeBaTenHUTE eNEMEHTH
Ha (pypHaTa. Hukora He
M3Non3BanTe XxapTus 3a nevyeHe
B paboTHa Temnepatypa no-
BMCOKa OT NMOCOYEHaTa CTONHOCT
KoraTo 13nonaBsarte Ha xapTus 3a
neyeHe. He noctaBanTe xapTus
3a neyveHe QMPEKTHO BbPXY
OBLHOTO Ha (pypHaTa.
MPELQYNPEXAEHWE: YBepeTe
ce, Ye 3axpaHBalmsT kaben Ha
ypeaa unm npekbCBaybT ca
W3KMKOYEeHW, NPeam ba CMeHnTe
namnara, 3a Aa ce nsberHe
pucka OT TOKOB yaap.

3a pa ce npegoTapaty
NPEKOMEPHO HarpsiBaHe, ypeabT
He TpsibBa 4a ce MHCTanupa 3ag
[ieKopaTMBHa Bpara.

*  BwwHaru nsnonassaiire 3a HaJexXHOCTTa Ha Nnambka Ha
TEPMOYCTONYMBM pbKaBuum npu  NMPOAYKTE;
MOCTaBSHE Wi M3BaXAaHe Ha * Llencenst Tpsbea Aa e

acTus B/oT ropeiara (bypHa_ HaMeCTeH B KOHTAKTa, Taka 4ye
0a He N3nmn3at UCKpW.
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* He n3nonseaiiTe noBpegeH,
CPSA3aH UNK yABIDKEH kabento
W3non3BanTe caMo OPUrMHaNHMS
kaben Ha ypega.

+ LllencenbT He GuBa ga ce
BKMIOYBA B KOHTaKTa ako €
HaMOKPEH WNN BIIAXEH.

MpeasugeHa ynotpeba

*  Tosn NpoayKT € npeaBUaEH 3a
Butosa ynotpeba. Ynotpebara
MY 3a TbProBCKM LIENM He e
ponycTuma.

*  BHVMAHWE: Tosun ypeg e
npeAHasHaveH camo 3a
rotBapcku Lenu. Ton He 6uBa aa
Ce W3nona3ea 3a apym Lenw,
kaTo Hanpumep otonnssaHe Ha
cTasTa.

* [MpopykTbT He GuBa Aa ce
Mon3ea 3a 3aTONISHE Ha YMHU
noA rpuna, CyLIeHe Ha Kbpnu,
PBKOXBATKM M [p. BbPXY
OPBXKKNTE, 3a CyLLIEHe 1K 3a
OTOMNEHNE.

«  Ulpon3BoaunTtensiT He HocK
OTTOBOPHOCT 3a LUETH,
MPUYMHEHN OT HenpaBuIHa
ynotpeba.

+  OypHaTta MOXe Ja Ce 13nosi3ea
3a pasmpassiBaHe 1 neyeHe Ha
XpaHa.

besonacHocT 3a geuata

«  NMPEOYNPEXOEHWE:
BbHLWHMTE YacTh Ha ypeaa
MOXe [a Ce HaropeLLsT npu
ynotpeba. Mankute geua
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TpsibBa Aa ce Abpxar aaney ot
ypeza.

+  OnakoBbYHUTE MaTepUanm ca
onacHu 3a geuara. [lpbxre
[aney oT JelaTa OnakoBbYHNTE
MaTepuanu. axebpnerte BCUYKM
4acTu OT onakoBKkaTa no
NpMpPoaoCHLOOPA3EH HauMH.

+ EnekrtpuyeckuTte ypeam ca
onacHu 3a geuara. [lpbxre
[euata faney ot ypeaa no
Bpeme Ha paboTa n He um
no3gonsBanTe aa cy UrpasT ¢
Hero.

* He nocraBsite BbpXy ypena
npeameTH, KOUTO JeLaTta MOXe
[a onuTaT 4a AoCTUrHar.

+ Korato BpaTtaTa e 0TBOpeHa, He
OCTaBANTE HUKAKBU TEXKM
NpPeAMETH BbPXY HEs U He
nosgonsBeanTte aeuara ga cagar
BbpXy Hes. BpaTaTa Moxe Aa ce
W3BbPHE WU NaHTUTE 1 a ce

noBpeAT.
U3xBBbpRsHe Ha ocTapenus NpoayKT
CuemectumocT ¢ WEEE [JupekTuBa 3a
MXBbPNAHE Ha OTNAAbLYHU NPOAYKTH:

MpoayKTLT 0TrOBapst Ha U3UCKBaHMsITa Ha
AvpekTuBaTa Ha EC 3a MXBBbPNsSHE Ha OTNaLbyYHM
npogykTu (2012/19/EU). Toan npoayKT Hocw
KnacuukaLmoHeH CMMBON 3a 0TNagbyHO
€eKTPUYECKO M enekTpoHHo obopyasane (WEEE).
[MpoayKTBT € Npon3BedeH OT BUCOKOKAYECTBEHN
yacTV M MaTepuani, KouTo Morat Aa ce unonaeart
MOBTOPHO W Ca NOAXOLALM 3a peLuknupaHe. He
U3XBBPNSANTE ypeaa 3aeHo ¢ 0BMKHOBEHUTE 6UTOBM
W Opyrv OTNabLy B Kpast Ha onepaTuBHIS My KUBOT.
3aHeceTe ro B cbOMpaTenHus LeHTbp 3a



PeLMKIMpaHe Ha eNeKTPOHHO W eNEKTPUUYECKO
obopypaBaHe. OBbpHETE Ce KbM MECTHUTE BMACTY 3a
noBeye NoApoBHOCTN OTHOCHO Te3W ChbupaTenHu
LieHTpOBE.

CbBMECTUMOCT C AUPEKTUBATa 3a OrpaHU4aBaHe

Ha ynorpeGaTa Ha onpeperieHn onacH BellecTea:

3akyneHusIT 0T BaC NPOAYKT OTroBaps Ha
M3VCKBaHWATA HA JMPEKTMBATA 38 OrpaHn4aBaHe Ha
ynotpebara Ha onpefierneHm onacHu BeLLeCTBa Ha
EC (2011/65/EU). Toit He CbAbPXa HUKOIA OT
BpeHUTE 1 3aBpaHeH MaTepuarni, onucaHu B
[upexTuara.

M3XB'pr1ﬂHe Ha ONakOBBbYHUTE

MaTtepuvanu

+  OnakoBbYHUTE MaTEpUanu ca Onacku 3a
felata. [lpbkTe onakoBbYHUTE MaTepuarni Ha
Be3onacHo MACTO, M3BBH JOCTbMA Ha AeLia.
OnakoBbYHUTE MaTepUany Ha NpoaykTa ca
1n3paboTeHm OT NpepaboTBaeM1 MaTepUani.
W3xBBbpNETE i no NoaxoasiL HauuH U
copTupaitTe B ChOTBETCTBME C yKasaHusTa 3a
peLuKknupaHe Ha oTragbLu. He m
U3XBBPNANTE C HOpManHuTe GUTOBM OTNAZBLM.
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E OcHoBHa uHdopmauus
06w, npernen

1 KoTtponeH naxen 6  Motop Ha BeHTUNaTOpa (3aHa CTOMaHeHa
2 MertanHa ckapa nova)

3 TaBa 7 Namna

4 Lpbka 8 ['opeH Harpesaten

5 Bpata 9 [Tonoxenus Ha ckapata

1 2 3 4
CenekTop 3a yHKUUMTE
Lincpos Taitmep
CernekTop 3a TepmocTaTa
Jlamna Ha TepmocTata

B w N =

10/BG



CbAbpxaHue Ha nakeTa

MpenocTaBenuTe akcecoapy moraT fa
BapupaT, B 3aBUCUMOCT OT MoZiena. Bawmar
NPOAYKT MOXe Aa He € CHaBaEeH C BCUYKM
NPUHAANEXHOCTH, ONUCAHN B
PBLKOBOACTBOTO.

1. PbkoBoACTBO 3a ynotpeba
CraHpapTHa TaBa
M3nor3sa ce 3a 6aHMLK, 3aMPa3eH XpaHu 1
roremu napyeta Meco.

3. [Owbnboka TaBa
V3non3ga ce 3a 6aHuLy, ronemMm napyeTa Meco,
COYHM SICTUS M 3@ CbOUpaHe Ha MasHuHaTa npu
neyeHe Ha rpu.

4. TeneHa ckapa
13nonasa ce 3a neyeHe 1 NocTaBsiHe Ha XpaHa,
KOSATO LUE CEe NeYe B Kaceporn Ha XenaHus eTax.

lMpaBunHo nocraBsHe Ha TeneHus padT n
TaBa BbPXy TENeCKonuyHaTa eTaxepka.
(Tasm onums e no uzdop. Moxe aa He ce
npeanara 3a Bawwus npoaykr.)
TeneckonnyHaTa eTaxepka B1 N03BONsBa
NecHo Aa MOHTWpaTe U cBansTe TaBuTe 1
Tenenus pagt

Korato n3nonseare TaBata v TeneHns pagT ¢
TENeckonMYHMTa eTaxepka, npoBepeTe Janu
LMTOBETE B 3aHaTa 4acT Ha
TeneckonnyHaTa eTaxepka ca 3actaHanm
CpeLLy KpauwaTa Ha TeneHus padT v Taara.
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TexHuyecku cneyudmkaLum

220-240V ~ 50 Hz
24 kW

Kaber tun/cevenme Mie. HOBVV-EG
ax15mm

MynTudyHKuuoHania dbypra

BbTpellHa namna

EHepruitna KOHCYMaLlts Ha rpuna

#  ba3oBu gaHHu: ViHdopmaunsiTa BbpXy EHEpPruitHNS eTUKET Ha enekTpuieckuTe ypHu e fageHa B
cboTBeTcTBHE ChbC cTaHgapT EN 60350-1 / IEC 60350-1. Teaun cToMHOCTM Ca onpefeneHu npu
CTaHAapTHO HaTOBapBaHe C U3non3BaHe Ha (PyHKLMN JONEH-TOPEH HarpeBaTen UMk BEHTUNATOPHO
HarpsiBaHe (ako uMa Takuea).
KnachT eHepruitHa edheKTMBHOCT Ce onpeaens CbracHo CefHUTe NPUOPUTETU B 3aBUCUMOCT OT TOBa
Janu CboTBETHUTE (PYHKLMM Ca HAanW4HK B NpofykTa unu He. 1-ToTBeHe C eko BeHTUnatop, 2- Typbo
6aBHo roteeHe, 3- Typbo roteeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-MOpHO 1 JOMHO
HarpsiBaHe.

** Buk. MoHmax, cmp. 13.

eXHUYECKUTE cneLmMduKkaLmm Moxe Aa TOMHOCTUTE MOCOYEHN BLPXY ETUKETUTE Ha
6boat npomeHeHu 6e3 npeaynpexaeHue ¢ npoayKTa unu B NpapyxuTenHaTa
en nogoGpsiBaHe ka4ecTBOTO Ha MPOAYKTA. OKyMEHTaLWs Ca NoNy4eHn B nabopaTopHm
YCTIOBYS! NPY CTIa3BaHe Ha CbOTBETHUTE
(burypuTe B TOBA PBKOBOACTBO Ca cTaHgapTh. Tean CTOMHOCTH MOXeE Aa
(CXeMaTUYHN M MOXE [1a HE CbBMajaT TO4YHO ¢ BADUDAT B 3ABICUMOCT OT YCTIOBMATA Ha
BaLLMA NPOAYKT. paboTa 1 OKOnHaTa cpefia Ha npoayKTa.
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B MoHTax

MpoayKkTbT TpsibBa fla Ce MOHTMPA OT
KBanW(UMLMpaH CreLmuanmcT B CbOTBETCTBUE C
TekyluMTe 3aKOHOBM pa3nopentu. B npoTveeH
Cryvali rapaHumsiTa CTaBa HeBanuaHa.
Mpou3BOAUTENST He HOCU OTFOBOPHOCT 3a LUETH,
MPUYMHEHM OT NOMpaBka U3BbPLLEHa OT
HEOTOPU3MpaHK NnLia, B KOITO Cryyail rapaHumsTa
MOXe [ia CTaHe HeBa.

IMofroToBKaTa Ha MACTOTO M CBbP3BAHETO Ha
leneKTPUYECTBOTO NPOAYKTA Ca OTFOBOPHOCT
Ha KnueHTa.

OMACHOCT:
YpenbT TpsibBa Aa 6bae MOHTMpPaH B
CLOTBETCTBME C BCUYKN MECTHU Hapeatu

OTHOCHO ra3oBuUTe W/Mnu €eKkTpuyeckn
ypeau.

OMNACHOCT:
Tpeau MoHTaxa, pa3rnepaliTe NposykTa 3a

BUAMMU aedekTn. AKO MMa Takuea, TO He To
MOHTUpainTe.

[MoBpeaeHUTe NpoayKTM BOAAT 40 PUCK 3@
6esonacHocTTa.

Mpean moHTaxa

YpenbT e npeaHasHadeH 3a MOHTUPaX B KyXHUTE,
npeAnaraHn B Toproeckata mpexa. OT ypeaa Ao
cTeHuTe 1 mebenuposkarta TpsbBa Aa ce 0CcTaeu
obesonacutenta guctaHuus. Bikte duryparta
(cToitHOCTUTE Ca B MM).

*  W3non3ssaHnTe NOBBPXHOCTH, CUHTETUYHN
namuHaTh v nenuna Tpsbea aa ca
TonnoycTonumeu (Muamumym 100 °C).

*  KyxHeHckure wkacoseTe Tpsbea ga ca

NOCTaBEHW Ha PaBHO M [a Ca HENOABWKHM.

Ako nog ypHaTa uma Yekmemxe, Tpsbsa aa

ce MOHTMpa padT MeXay YeKMeKeTo 1

(bypHarta.

HoceTe enektpoypena Hait-Marnko ¢ Asama

yoBekKa.

He MoHTMpaliTe ypeaa 40 XNagnunHuLm v
pu3epu. TonnuHaTa, M3nbyBaHa oT ypeaa,

LL|e NOBULLKM KOHCYMaLmsTa Ha

€NeKTPOEHePrus Ha OXNaxanTenHuTe Tena.

He xBaluaiiTe 3a BpaTaTa unu gpbxkarta npu
npeHacsHe Ha ypesa.

KO ypeabT pasnonara ¢ MeTanHu ApbXku,
npubepete 06paTHO APBHXKKUTE B

TPAHWYHUTE CTEHU Cnea KaTo npemMecTuTe
ypena.
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MUWH.
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MUWH.

MHcTanauus u cBbp3BaHe

¢ YpenbT TpsibBa fa 6bae MHCTanMpaH n
CBbP3aH B CbOTBETCTBYUE C YCTaHOBEHUTE
npasuna 3a MoHTaxa.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMeH eneKTpUIecki
KOHTaKT Ype3 MUHUaTIOPEH BEPIKEH NPEKbCBaY C
NoaXoAsilL KanawuTeT, KakTo € MOCOYEHO B
Tabnuuara , TexHuyecku cneyudukamn”.
3asemsBaHeTo TpsAbBa Aa ce Hanpasu OT
KBanuuLMpaH enekTpoTEXHWK, KaTo MPOAYKTHT Ce
u3nonsea cbe unn 6e3 Tpaxcopmatop. Pupmara He

HOCM OTFOBOPHOCT 3a LLETM, MPUYMHEHN OT
ynoTpebata Ha npogykta 6e3 HanpaseHo
3a3eMsiBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MECTHWUTE pa3nopeatv.

ONACHOCT:

YpenwbT Tpsibea aa 6bae CBbp3aH KbM
enekTpuyeckaTa Mpexa oT 0TOPU3NPaHo 1
kBanuduumpao nuue. NMepnoasT Ha
rapaHumsTa Ha ypeaa 3anoysa efsa cneg
NpaBuUneH MOHTaX.

[Mpon3BOAMTENST HE HOCK OTFOBOPHOCT 33
LeTH, MPUYMHEHN OT NONpaBKa U3BbpLUEHa
OT HEOTOPU3MPaHK nuLa.
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OMACHOCT:

3axpaHBawusT kaben He 6usa fa ce
alLnBa, Npersea Unm fa Aonupa ropeluute

4acTu Ha ypenda.

lMoBpeneHnsT 3axpaHBalLy kaben psidea fa

Ce NOAMEH OT KBanuduumpaH

eNnexkTPoTeXHUK. B npoTuseH cryyait

CbLLECTBYBA PUCK OT TOKOB YAap, KbCo

CbeAnHeHne unu noxap!

+  Tlpv ceBbp3BaHeTO TpsAbBA Aa ce cnassat
ObpXaBHuUTE Hapeadw.

+  [laHHuTe Ha 3axpaHBaHeTo TpsibBa Aa

OTrOBapAT Ha AaHHUTE, ONUCaHMN BbPXY

eTukeTa Ha ypeaa. OTBopeTe npeaHata Bpara

3a ja BUauTe eTukeTa.

3axpanBawmat kaben Ha ypeaa Tpsbea aa

0TroBaps Ha CTOMHOCTUTE B Tabmumua

"TexHu4eckmn cneuupukanmm”.

OMNACHOCT:
Mpeau 4a 3anouHeTe kakeaTo 1 Aa e paboTa

Mo eneKTpUYECKaTa MHCTaNaLMs, U3KoyeTe
ypeaa oT 3axpaHBaHETo.
ChlLecTBYBa pUCK OT TOKOB yaap!

CBbp3BaHe Ha 3axpaHBaLyvs kaben

Mpu okabensiBaHe e Heo6xoauMo aa
npunarate HaLMOHaNHUTE/MECTHM
pasnopesdu v fa nanonasaTe NOAXOASLN
KOHTaKTV U Lencenu 3a dypHara. B cnyvan,
Ye orpaHu4eHnsaTa 3a NnpoayKTa ca U3BbH
Bb3MOXHOCTUTE Ha Llencena U KOHTakTa,
npoaykTbT TpsibBa fa ce CBbpXke C
(bukcMpaHa enekTpuyecka Bpb3aka LUPEKTHO,
6e3 Aa ce 13non3sa Lencen v KOHTaKT.

1. He moxe fa paskaumute BCUUKM MOMKOCH Ha
eeKkTpo3axpaHBaHeTo, TpsbBa aa CBLPKETE
[AMCKOHEKTOP C MOHE 3 MM KOHTaKTHO
pascTosiHue (6yLLoHK, obe3onacsBalLy
NpeKbCBaYW, KOHTAKTOPK) M BCUYKN NOMKCK Ha
JMCKOHeKTopa TpsibBa Aa ca 6rm3o o (He Hap)
ypeda B CbOTBETCTBUE C AupekTueuTe Ha VIEE.
Hecna3sBaHeTo Ha Teau ykasaHus Moxe Aa
posene Ao npobnemu B paboTata Ha ypepa,

KaKTo 1 Oa HanpaeAT rapaHumata My HesanuiHa.

I'Ipenopra Ce JonmbnHUTENHa 3aluTa Ypes
NpeKbCBay Ha OCTaTb4HUA TOK.
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Ako c npoaykTa e gocTaBeH kaben:

_____ TEPMUHAINE
H BJIOK

///¢A~\\\1 CUH
Ve am
KA®AB | LJ)

3ENEH/
XbeAT

SAXPAHBALL
KABEN

» =

2. 3aepHodha3Ha Bpb3Ka, CBbpXKETE XuLuTe
KaKTo € NokasaHo No-[ory:

+  Kadss/yepeH kaben = L (Pa3a)

*  Cunlcus kaben =N (Hyn%

«  3enen/xnnT kaben= (E) (3a3emeH)

» M

¢ cuB/uepeH kaben = L (®asa)
*  Cun/Kadse kaben = N (Hyna)

+  3enen/xwnT kaben= (E) @ (3a3emeH)

MoHTax Ha npoaykTa

1. Tmb3HeTe dypHaTa B Wkada, HamecTeTe 1
obesonaceTe Ha MACTO KaTo NPOBEPUTE Aa He
6u 3axpaHBaLmAT kaben Aa e npevyneH unu
3aKrIeLLeH.

3akpenete (hypHaTa C 2 BUHTA, KaKTO € MOKasaHo Ha
unicTpauuaTa,

Criefi MOHTaXa Ce yBepeTe, Ye BUHTOBETE Ca
[0CTaTbyHO A0Bpe 3aTerHaty v (hypHata He ce
ABWKM. GypHaTa MOXe Aa ce npeobbpHe Mo Bpeme
Ha ynoTpeBa, ako He e MOHTMpaHa CbITacHo
MHCTPYKLMIMTE M aKO BUHTOBETE HE Ca 0CTaTBYHO
CUTHO 3aTerHati.



3a npoaykTu ¢ oxnaxpgaiy BeHTunarop (Moxe ga XNaKOaLLMAT BEHTUNATOP NPOAbITKABA Aa
He ce npeanara 3a Bawus npogykT.) paboTu okono 20-30 MUHYTH crieg kaTo
YpHaTa € U3KNYeHa.
AKO CTe roTBUMKM C NporpamMupaHe Ha
Taiimepa Ha dypHaTa, xnaxgawuat
BEHTUNATOP LLE CE M3KIMKUN B Kpast Ha
BPEMETO 3a rOTBEHE 3aeHO C BCUYKN pYru
o YHKLMM.

®uHanHa npoBepka
1. Paborta ¢ npogykTa
2. TlpoBepeTe dyHKumMTE.

3 Bbaelwo TpaHcnopTUpaHe

¢ 3anasete OpUrMHaANHUA KalloH Ha NpoaykTa u
ro npeHacm?ﬁe B Hero. CﬂeﬂBaVlTe yKa3aHuata
BbPXY KalloHa. AKO He CTe 3anasunu
OpUrMHANHNA KalloH, ornakoaiTe ypenaB
HalNmMoH ¢ Mexyp4eTa 1 ro 3anenete NibTHO.

. 3a 0a npeanasuTe TeneHata ckapa u Tasata
0a He noBpenAT BpaTara, nocTaBeTe

1 Oxnaxgaly BeHTUnaTop KapTOHEeHa NeHTa OT BbTpeLuHaTa YacT Ha
2 KoHTponeH naxen BparaTa, Taka 4ye fa ce U3pasHu C
3 Bpata MNOMOXEHNETO Ha TaBuTe. 3arneneTe BpataTa Ha

(bypHaTa KbM CTPaHUYHUTE CTEHN.
*  He xBawaTe 3a BpaTata unv apbxkara npu
npeHacsHe Ha ypeaa.
He noctassiTe HUKaKei NPEAMETN BbPXY

NPOAYKTa 1 ro NPEHacATe B U3NPaBEHO
NONOXeHMe.

BrpafieHnaT oxnaxaally BeHTUNaTop oxmaxia KakTo
BrpafieHnaT LWKad, Taka 1 NpefHaTa yacT Ha ypeaa.

rmepaiiTe NpoayKkTa OTBLH 3a EBEHTYyarHu1
NoBpEaY NPU NPEHaCSHETO.
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B Moarotoeka

CbBeTK 3a cnecTABaHe Ha eHeprua
CrepBallata MHhopmaLms LLe BU NOMOrHaT Aa
13ron3BaTe enekTpoypeaa no eKoormieH HauuH n
Ja CnecTsBaTe enekTpoeHeprus:

*  W3non3gaiTe TbMHO OLBETEHN U EMaNINPaHN
MOKPUTMS Ha CbAOBETE 3a NeYeHe, Thii KaTo Te
npegaeat no-fobpe TonnuHara.

*  Axo B pbKOBOACTBOTO 3a ynoTtpeba nnm B
peLienTara ce npenopbyBa fja UBbpLunTe
onepauysTa NoarpsiBaHe AokaTo NpuroTesTe
AICTUATa CK, TOraBa sl HanpaBeTe.

*  He oTBaps#Te YecTo Bpatata Ha pypHaTa no
BpeMe Ha roTBeHe.

*  AKO € Bb3MOXHO NPUrOTBSANTE €AHOBPEMEHHO
noBeye 0T eaHO ACTME BbB doypHaTa. Moxe pa
roTBUTE KaTo MOCTaBuTE ABA Cba BbPXY
TeneHata ckapa.

+  TlpuroTBsiiTe NoBeye ACTUA €4HO CeA ApYro.
®ypHaTta BeYe LLe e HaropeLLieHa.

+  Moxete pa cnecTute eHepris Kato U3KIounTe

hypHaTa HAKOSKO MUHYTM MPeay Kpas Ha

BPEMETO 3a roTBeHe. He oTBapsaiTe Bpatara Ha

(bypHarta.

Pa3ampaseTe 3ampa3eHunTe xpaHu npeau aa rm

CcroTeuTe.

MbpBo nonseaHe

HacTpoiika Ha yaca

Mpn HacTpoiBaHe Ha Ancnnes npumureat
CHOTBETHUTE CUMBOIN.

Hatuckaitte 6yToHuTe™=™= 3a na sananete
BPEMeTO OT [ieHsl cnep kaTo (pypHaTa ce crapTupa
33 MbPBY MbT.
[3a MoZenu CbC CEH30PHO ynpaBneHue,
OKOCHETE MbPBO =2 U Cries ToBa

uanon3saiite "I* /™= 3a na HacTpowTe vac
OT OEHd.

MoTBBPAETE HacTpOIKaTa 4pes AOKOCBAHE Ha
cvmBona () v nvakaiie 4 cekyHav 6e3 aa
[0KOCBaTE BYTOH 3a NOTBbPXKIEHME.
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1 Hacrpolialy 6yToH

2 CumBon 6rok1paHe Ha KnasuL

3 Cu1MBON YacoBHUK

4 CumBon 3a cunarta Ha 3Byka Ha anapmata
(Moxe na He ce npepnara 3a Bawms npoayk.)

5 CVBON 32 EKOMNOMMYEH PeXmMm

6 ByToH nntoc

7 ByToH MurHyC

8

9

10 9 8

CumBoOn 3a BpeMeBH OTPS3bK

CumBon anapma
10 CwmBon 3a kpail Ha BPEMETO Ha roTBEHe
11 CumBon 3a Bpeme Ha roTeeHe
12 Konue 3a nporpamu

ko He 6bae 3anafeHo HavarHoTo BpeMe,

ACOBHUKBT LLE 3anoyHe aa pabotu ot 12:00
M Wwe ce nokassa cumeona \.-/. Crep kato
yacbT Obie HAaCTPOEH, TO3W CUMBON
n34e3Ba.

HacTpoiikuTe 3a TekyLo Bpeme ce
npekbCBaT B Cryyait Ha crpaHe Ha

axpaHBaHeTo. Tpsiba OTHOBO fa ce
HacTposT.

MbpBOHaYanHo NoOYUCTBaHe Ha ypeda

MOBLPXHOCTTa MOXE Aa Ce NOBPeayn oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He 13nonaealite arpecuBHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

1. TpemaxHeTe BCUYKM OMaKOBBYHW MaTepuan.

2. C Mokbp napuan unm rba 3adbpLueTe BCUUKM
MOBBPXHOCTM 1 NOACYLUETE.

MbpBoHaYanHo 3arpsBaHe

3arpeliTe ypeaa 3a okorno 30 MUHyTV 1 crief ToBa ro

u3kntoueTe. o TO3M HauuH BCAKAKBU YTaku 1

HacnareaHusi, 0CTaHanm OT npoLeca Ha

NpOM3BOACTBO, LLie ObaaT npemaxHaTy.



NPEQYNPEXOEHVE
TopeLyuTe NOBLPXHOCTU MOTaT Aa NPUYMHAT

n3rapsiHus!

YpeabT MoXe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropeLuTte
ropenku, BbTPELLHUTE Y4acTh Ha dypHaTa,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
Aevara Hazaneu.

BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

Enektpuyecka pypHa

1,

2.
3.
4.

o o

V3BageTe oT hypHaTa BCUYKM TaBK W TeneHaTta
ckapa.

3atBopeTe Bpatata Ha (ypHata.

/3bepete noauuus "CratnyHo".

V136epeTe Han-BMCOKaTa MOLLHOCT Ha rpuna;
Bwx Kak 0a pabomume ¢ enekmpuyeckama
¢hypHa, cmp. 20

lMycHeTe dypHaTa 3a okono 30 MuHyTH.
WakntoueTe dypHata; Bux Kak 0a pabomume ¢
enekmpuyeckama pypHa, cmp. 20

pun-chypHa

1. VI3Bapete 0T (hypHaTa BCUIKM TaBM U TeNneHaTa
ckapa.

2. 3atBopeTe BpaTaTa Ha (hypHara.

3. W3bepeTe Hait-B1COKaTa MOLLHOCT Ha rpuna;

Bux Kak Oa pabomume c epuna, cmp. 26

lMycHeTe dypHaTa 3a okono 30 MuHYTH.

V3knioueTe rpuna; Bk Kak da pabomume ¢

2pusna, cmp. 26

Mo Bpeme Ha MbpBaTa ynotpeba 3a HAKOMKO
aca Morat Aa Bb3HUKHAT AUM 1 MUpU3Ma.
0Ba € CbBCeM HopmarHo. CtasiTa Tpsibea

pa e ¢ fobpa BeHTMNauus 3a aa ce

npemaxHe nyLueka u mupuamarta. Usbareaite

OMPEKTHO BAMLLBAHE Ha N3NU3aLLns nyLek v

MUpU3Ma.

o~
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B Kak na pa6oture ¢ dypHara

OcHoBHa MHhopMaLms 3a roTBeHe,
neyveHe u rpuna

NMPEOYNPEXOEHVE
Aropemme NOBLPXHOCTU MOraT Aa NPUYMHAT
n3rapsiHus!
YpeabT MoXe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropeLuTte
ropenku, BbTPELLHUTE Y4acTh Ha dypHaTa,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
Aevara Hazaneu.
BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

OMACHOCT:
BHumasaiiTe npu oTBapsiHe Ha BpaTara,
Bb3MOXHO € GbNiBaHe Ha ropeluya napa.

Wanu3awara napa Moxe aa onapu pbLeTe,
nvueTo u/Mnu ounTe BU.

CbBeTu Npu neyeHe

*  Vsnon3gaiiTe Noaxoasim MeTarnHm ChoBe C
He3arensallo NoKpUTHe, anyMUHNEBH
KOHTEIHEPU UNW TONSOYCTONYMBU CUTMKOHOBM
(POPMMYKA.

*  W3non3Baiite Bb3MOXHO Hait-1obpe
NPOCTPaHCTBOTO BbpXy NOCTaBKaTa.

+  TloctaBeTe hopmata 3a neyeHe no cpegata Ha
padTa.

+  Tlpeav pa nycHeTe dypHaTa UM rpuna,
u3bepeTe npaBuHaTa No3vuus Ha padTa. He
NpOMeHsIATE No3uLMsTa Ha padhTa foKaTo
thypHaTa e ropeLya.

+  [lpvxTe BpaTata Ha ypHaTa 3aTBOpEHa.

CbBeTH 3a M3nuyaHe

+  O6paboTBaHeTo Ha NumeTa, Nyik1 1 eapu
napyeTa Meco C IMMOHOB COIT, YepeH nunep u
APy nofo6HW Npeau roTBEHETO noaobpssar
neyeHeTo.

+  TleyeHeTo Ha MeCO C KOCTUTE OTHEMA OKOMo 15
A0 30 MUHYTM NOBEYE OTKONKOTO CHLLIOTO
Konn4ecTBo 06e3KOCTEHO MECO.

*  Bcekn caHTUmeTbp OT gebenvHata Ha MecoTo

OTHeMa I'IpM6J'IM3MTeJ'IHO 4005 MUHYTU NEYEHe.

+  OcraBeTe MecoTO BbB pypHaTa 3a OKONO
10 muHyTM crieq kaTo ro npuroTeute. CokbT ce
pasnpenens no-[obpe no LANoTo NeYeHo Meco
W He NoTiYa, KoraTo ro paspsiseare.

+  Pubara Tpsabea ga ce noctaem B cpefata Ha
JONHNA padyT B TEPMOYCTONHMB Ch.
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CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unv nUneLkoTo ce 3anuyar,

Te 6bP30 NOTbMHSIBAT, MMAT XybaBa kopuyka 1 He ce

u3cyLaBaT. MbpXonu, WULLYeTa 1 HaleHNYKK ca

0c06EHO NOAXOAsLLYM 3a NeYeHe Ha Tpur, KakTo 1

3eMeHYYLM C BUCOKO BOAHO ChbPXaHMe KaTo Hamp.

[OMaTh 1 NyK.

«  PasnpepneneTe napyeTata, KOUTO LLe neveTe
BbPXY TENEHWs TPUA UMK B TaBaTa 3a NeyeHe ¢
TENEHMS! TPUI KaTo 3aeTOTO NPOCTPAHCTBO He
OvBa fja peBuLLIaBa pa3Mepa Ha HarpeBaTens.

«  TInb3HeTe TeneHUs rpun UnM Taeata ¢ rpuna
Ha XenaHoTo HMBO Ha thypHaTa. AKo neveTe
BbPXY TENEHNs Tpun, NiTb3HeTe TaBaTa Ha
JOnNHWs padT 3a Aa cbbupa MasHuHaTta. 3a no-
NecHo nouncTBaHe AobaBeTe BoAa B TaBaTa 3a
Ma3HuHaTa.

Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT NoXap.
3a neyeHe Ha rpun u3nonasanTe camo
XpaHa, KoTO € noaxoasia 3a
u3naraHe Ha MHTEH3UBHO MeYeHe.

He noctassiiTe xpaHata MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NNaMeHu.

Kak pa pabotute ¢ enektpuyeckara
(hypHa

W36op Ha Temnepartypa W pexvm Ha pabota

1 CenekTop 3a yHKUUMTE

2 CernekTop 3a TepmocTaTa

®ypHaTta BM € 0BopyaBaHa C n3kavally Konyeta,

KOWTO Ce NOKa3BaT HaBbH NPW HATUCKAHETO M.

1. HatucHeTe HaBbTpe 3a @ U3kapate KonyeTo n
crep TOBa ro 3aBbpTeTe 3a a HanpasuTe
XernaHara HacTpoika.



2. KoraTo npoLechT Ha roTBeHe 3aBbpLUK,
HaTUCHETE KOMYEeTO HaBbTpE.

1. Hactpoiite kon4eTo 3a TeMnepaTypara Ha
KenaHata Temneparypa.

2. HactpoliTe Kon4eTo 3a (PyHKLUMTE Ha KenaHus
pexum Ha paboTa.

» QypHaTa ce 3arpsaBa [0 HacTpoeHara

Temneparypa 1 s noaabpxa. MNpes Bpeme Ha

HarpsiBaHeTo, Namnara Ha Temneparyparta ocTaea

BKITIOYEHa.

W3kntouBaHe Ha enekTpuyeckata pypHa

3aBbpTeTe KonyeTaTa 3a pyHKLMUTE M TepmocTaTa B

W3KMKO4EHa No3uums (rope).

BaxHo e aa nocTaBuTe NpaBUNHO TeneHaTa ckapa

BbPXY TeneHata pelueTka. TeneHata ckapa TpsibBa

pa 6bae nocTaBeHa Mexay TeneHuTe pefoBe KakTo

€ NoKasaHo Ha dmryparta.

He octaBsiiTe TeneHata ckapa fa ce obnsra Ha

3afHarta cTeHa Ha dypHara. [mb3HeTe TeneHata

cKapa B npeiHaTa yacT Ha padyta 1 g 3akpeneTe ¢

nomoLLTa Ha BpaTtarta 3a Aa nonyuute gobpu

pesynTaTi OT NeYeHeTO Ha rpu.

(Bapupa B 3aBUCMMOCT OT MOAeNa Ha ypefa.)

Pexumu Ha paboTa

lMoka3aHuAT TYK pea Ha OnepaTUBHUTE PEXUMM
MOXe [1a Ce pasnuyasa oT nogpeadata Bbpxy
BalUWs ypeq.

'opeH 1 foneH Harpesaten

[opHuAT 1 goneH Harpesaten
paboTaT. AgeHeTo ce 3arpsBa
€[HOBPEMEHHO OTrOpe W 0TAOMY.
Hanpumep e poagxogsio 3a
KekcoBe, DaHWLM Unu KEKCOBE M
Kaceponu BbB POpMU 3a NeYeHe.
[NeyeTe camo efHa Taga.

[onHo HarpsBaHe

&

Usan rpun
AN

PaboTu camo JOnHOTO HarpsiBaHe.
MoaxopsLLo e 3a nuua v 3a
MOCTENEHHO 3anuyaHe Ha sIcTUeTo
otzony.

Taau dyHkums TpabBa Aa ce
W3M10M3Ba 1 3a NeCHO NapHo
MOYNUCTBAHE.

[onHo/ropHo HarpsiBaHe ¢ BEHTMNATOP

T'OPHOTO M I0MHOTO HarpsiBaHe
Nnc BeHTUNaTopa (Ha 3agHata
cTeHa) pabotat. MopelmsT Bb3ayx
ce pasnpegens 6bp3o u3 Lsnara
thypHa C nomoLLTa Ha BeHTumnaTopa.
MeveTe camo eaHa TaBa.

TonemusiT rpurn Ha TaBaHa Ha
thypHata pabotu. Mogxoasiy e 3a
npennyaHe Ha roniemu KonmyecTea
MECo.

+  3a3anuvaHe, nocrasete
CpeaeH unv ronsim pasmep
MopLMK Ha NPaBUIHO
No3NLMOHMpaHns padT, noa
HarpeBaTens Ha rpuna.

*  Hactpoitte Temneparyparta Ha
MaKCUMasHO HUBO.

+  OObpHeTe xpaHata, crep kato
u3Teye NonoBMHaTa ot
BpeMeTo 3a 3anuyaHe.
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pun+BeHTUnaTop 12 Konye 3a nporpamu
A\
&7 EdhekTbT OT neyeHeTo Ha rpun He e
TOMKOBA 0Ce3aeM KaTo Npu MbiHWS
rpun.

«  3a 3annyane, nocTaBete
ManbK unu cpeaeH pasmep
NopLMM Ha NPaBMITHO
MO3NLMOHMpPaHus padiT, nog
HarpeBatens Ha rpuna.

*  Hactpoire xenaHata
Temneparypa.

+  OObpHeTe xpaHata, crep kato
u3Teye NonoBuHaTa ot
BPEMETO 3a 3anuyaHe.

MakcumanHOTO Bpeme Ha roTBeHe, KOeTo
MOXeE fia HaCTpouTe 3a Kpal Ha roTBEHeTO e
yaca i 59 MuHyTH.

Mporpamata 61Ba 0TkasaHa B Cryyaii Ha
npekbCBaHe Ha ern.3axpaHeaHeTo. Tpsbea fa
npenporpammupare gypHara.

o)

[Mpn HacTpoiBaHe Ha aucnnes npumureat
OTBETHUTE CUMBONK. TpsibBa fa n34akate
Manko Npeau HaCTPOWKNTE Aa cTaHat
aKTUBHM.

i)

KO He € HanpaBeHa HUKkakea HacTpolika 3a
rOTBEHE, He MOXe Aa Ce HacTpou YacbT OT
EH4.

peaBapuTenHo 3arpsaBaHe
@ Tasu dyHKUMs ce n3nonssa 3a no-

KO Ce 3ajafe Bpeme 3a roTBeHe npu
Ha4anoTo, N0 Bpeme Ha roTBEHETO Ce

6bp30 3arpsiBaHe Ha dypHaTa; Ts He OKa38a 0CTABALLOTO Bpewe.

€ NoaxopsLLa 3a NeYeHe Ha ACTUS.

*  V3bepete xenaHata
Temnepatypa cneg u3bupaqe
Ha Taau (yHKUms. Nlamnuukata
Ha Temneparyparta cBeTBa, a
(bypHara ce 3arpsisa.

J Jlamnuykara usracsa cnep

L]

[oTBeHe Npu 3afaBaHe Ha BPEMETO 3a FOTBEHE;
MoxeTe Aa HacTpouTe GhypHaTa Taka, 4Ye Aa Crpe B
Kpasi Ha NOCOYEHOTO BPEME KaTo HacTpouTe
BPEMETO 3a NPUroTBSHE Ha Tanmepa.

13bepeTe dyHKLMATa 3a rOTBEHE.
2. Jlokocaaitte & pokato cumsors= ce nokaxe

KaTo NPOLIECHT N0 3arpsiBake Ha JUCTINes Ha BPEMETO 3a roTBEHe.
npuknioun. Cera n3bepete 3. 3apaitte BpeMeTo 3a rotaeHe ¢ GyToHmTe e/
KenaHata (yHKUMA 3a fa -
NPUrOTBYTE SCTHETO. » » Criefi KaTo yCTaHOBUTE BPEMETO 3a FOTBEHE Ha
W3non3BaHe Ha YaCOBHMKA HA cbypHaTa aucnnea ce nokaseat HeNpeKbCHaTO CUMBOTLT I_)l n
1 2 3 4 5 6 BpemMeTo.
| | 4. TlocTtaBeTe SCTMETO BB (DypHaTa W 3agamnte
. ' TeMnepaTypa ¢ KOn4eTo 3a Temneparypara.
S OO0 TOTBEHETO LLE 3aMoNHe.
l—I |—||:| l:l - » BpemeTo 3a roteeHe 3anouBa Aa ce 0T6posiea Ha
] fon : AVCTINEN NPy 3anoyBaHe Ha roBEHeTO U ce
Pl - e OCBETAABAT BCMYKM YaCTU Ha CUMBONA 38 BPeMe.
| Pl ' 3afafeHoTo BpeMe 3a roTBeHe ce pasaens Ha 4
12 11 10 9 8 7 paBHK YaCTU W KOraTo 3aBbpLUW BPEMETO 3a BCAKa OT
1 Hacrpotiealy, GyToH TSIX, Ce M3KMIYBa CbOTBETHA 4acT Ha cUMBora. 3a
2 CvmBon GriokupaHe Ha Knasuwm [Ja MOXeTe NecHo f1a pa3bepeTe CbOTHOLIEHWNETO HA
3 C1MBON YaCoBHMK 0CTaBaLL0TO BpeMe 3a roTBeHe kKbM 06LL0TO Bpeme
4 CvMBON 3a curaTa Ha 3Byka Ha anapmara 3a roTBeHe.
(Moxe aa He ce npeanara 3a Bawms npogykT.) 3apaBaHe Ha Kpasi Ha BPeMeTo 3a roTBeHe 3a no-
5 CuBon 3a exonoruyeH pexum KbCEH Yac;
6  ByToH nnioc Cnief1 KaTo HacTPOUTE BPEMETO 3a FOTBEHE Ha
7 ByTOH MuHyC TanMepa, MoXeTe Aa 3alafeTe Kpas Ha BpemeTo 3a
8 CumBoOn 3a BpeMeBH OTPS3bK [OTBEHE Ha NO-KLCEH YAC.
9 Cumson anapva 1. VaBepeTe hyHKUMATA 33 FOTBEHE.
1(1) g:x:gﬁ 22 E‘;Z:n:i:przr:x:a foTBEHE 2. Joxoceanre © gokaro cumeomst ce nokaxe

Ha AVCTINest Ha BPEMETO 3a FoTBEHE.
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3. 3apaitte BpemeTo 3a rotaeHe ¢ HyToHnTe e/
—

» » Cnep kaTo BpeMeTo 3a rotBeHe 6bae
YCTaHOBEHO, cumeorbT ce nokassa Ha ancnnes
3a NOCTOSIHHO.

4. ﬂoxocaame@ [oKaro cumsormsT= ce nokaxe
Ha AuCnnes 3a Kpasi Ha BPEMETO 3a roTBEHe.

5. Hatuckaiite byToHuTe wfe 35 N3 3apapete
Kpasi Ha BpeMeTO 3a roTBeHe.

» Cneg kaTo 3agageTe BPEMETO 3a roTBEHE, Ha

AVCTNes ce Noka3saT HeMpeKbCHATO CUMBOITBT =l

cumeorbT 2 u rpadoukata 3a Bpeme. Crieq

3ano4BaHe Ha NpUroTBSIHETO, CUMBOMTBT - navessa.

6. ToctaBeTe scTeTO BLB hypHaTa v 3agalite
Temnepatypa C KonyeTo 3a Temneparypara.
[0TBEHETO LLie 3anoyHe.

» TalmepbT Ha hypHaTa aBTOMATU4HO

M34MCNIABa Ha4yanHWA Yac Ha rOTBEHETO KaTo

u3Baxaa NpoabIKUTENHOCTTA HA FTOTBEHE OT

KpaiiHuA Yac, KOUTo cTe HacTpounu. M3bpaHust

pexXuM Ce akT1BMpa Npy JOCTUraHe Ha yaca 3a

cTapTupaHe Ha roTBeHeTo W pypHaTa ce Harpsiea 4o

3apageHara Temnepartypa. Tasu Temnepartypa ce

nopabpka 4o kpasi Ha roTBeHeTO.

» BpemeTo 3a rotBeHe 3ano4sa Aa ce 0Tbposea Ha

AVCTNEes Npy 3ano4BaHe Ha roBeHeTo U ce

0CBETABAT BCUYKM 4acTW Ha CMMBOMA 3a BpeMme.

3ananeHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

paBHU 4aCTW W KOraTo 3aBbpLUN BPEMETO 3a BCsika OT

TAX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBora. 3a

Ja MoXeTe NnecHo a pasbepeTe CbOTHOLIEHNETO Ha

OCTaBaLLOTO BPEME 3a roTBeHe KbM 06LLO0TO Bpeme

3a roTBeHe.

7. Cnep 3aBbpLUBaHe Ha rOTBEHETO Ha AuCTes ce
nokassa "End“ (Kpaw) v TaiimepsT n3gasa
3BYKOB CUrHan.

8. 3ByKOBWAT NpeaynpeauTeNneH CUrHan 3syum 2
MUHYTW. 3a ga cnpeTe anapmara, HaTCHeTe
npou3BoneH ByToH. AnapMeHNsT curHan Lwe
Crpe W Liie Ce NOKaxe TeKyL|oTO BpeMe.

KO HaTMCHeTe Npon3BoneH 6YTOH B
Kpas Ha anapMeHus curHan, dypHata
3anoyBa paboTa OTHOBO. 3aBbpTeTe
6yToHa 3a Temnepatypa 1
(hyHKUMOHanHWs 6yTOH Ha no3uums 0"
(n3kn.), 3a ga uskmounTe ypHaTa 1 aa
npefoTBpaTUTe NOBTOPHOTO 1
3afeicTBaHe B kpas Ha
npeaynpexaeHneTo.

AKTMBMpaHe Ha 3aKMNYBaHETO Ha GyToHUTe

MoseTe Aa npefoTBpaTUTe U3MON3BaHETO HA

(hypHaTa Ype3 akTMBMPaHe Ha PyHKLMsATa 3a

3aKriouBaHe Ha ByToHuTe.

1. [okocsaiite := OKATO CUMBOMBLT 5 ce nokaxe
Ha aucnnes.

» Ha gucnnes ce nokassa "OFF" (V3KJ1.).

2. [okocHeTe 6yToHa =k, 3a pa aktveupate
3aKIK4BAHETO.

» Crep kaTo 3akmnio4BaHeTo Ha byToHuTe 6bae

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

CUMBOITBT (3] 0CTaBA Jja CBETU.

ByToHNTE Ha (pypHaTa He YHKLMOHMpAT npu
KTMBMPaHO 3aKnioyBaHe. 3akmnioyBaHeTo Ha
YTOHWUTE HE MOXE Aa Ce OTMEHW B Cryyan

Ha noBpefa B 3axpaHBaHeTo.

3a aa peakTuBMparte 3aKnO4YBaHETo Ha OyTOHUTE

1. [okocsaiite = 0KaTO CUMBOMBLT & ce nokaxe
Ha gucnnes.

» "On" ("Bknto4eHo") Ce Nokassa Ha gucnnes.

2. [leakTuBMpaiiTe 3akmouBaHeTo Ha ByToHNUTE
upes HaTuckaHe Ha OyToHa™™.

» "OFF" ("U3KINIOYEHO") wwe ce noseu crieg kato

3aKo4BaHETO Ce JeakTuBmpa.

HacrpoiiBaHe Ha anapmata

Moxe ga u3nonssare 4acoBHuKa Ha dypHaTa 3a

BCSAKaKBO NpeaynpexaeHne nin HanoMHsIHE U3BbH

nporpamata Ha roTBeHe.

Anapmara He OKa3Ba HUKaKBO BNMSIHIE BbPXY

(YHKLWKMTE Ha pypHaTa. T8 ce 13nosn3sa camo kato

npegynpexaenue. MoxeTe Aa 51 uanonasare, korato

uckate aa obbpHeTe ACTMETO B ONpeaerneH MOMEHT.

TailmepbT 13aaBa 3BYKOBO NpeaynpexaeHme B kpas

Ha 3agafieHoTo BpeMe.

1. [okocBaiiTe () gokaTo cMMBOMTBT L ce nokaxe
Ha gucnnes.

MakcumanHoTo Bpeme 3a anapmaTta
MoxXe Aa e 23 4aca 1 59 MuHyTH.

2. 3apaiTe NpOLLIKUTENHOCTTA Ha anapmara
kaTo uaronaare GyToHuTe e /™.

ByTOHNTE C DYHKLMMTE 3@ anapMermns

OH, 4aca, IpKOCTTa Ha aucnmes u
6yToHuTE 32 TemnepaTypata TpsbBa Aa
ca Ha noauuus 0 (M3KTT).

» CMBOMBLT £ 0CTaBa fla CBETH, a BPEMeTO 3a
arnapma ce nokassa Ha aucnnes crep
YCTaHOBABAHETO MYy.
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3. B «pas Ha 3aaafeHoTo BpeMe 3a anapMa
CMMBOITLT £ 3aM04Ba Jia NPUMITBA U CE YyBa
3BYKOBO NpeaynpexaeHme.

W3kniouBaHe Ha anapmata

1. 3BYKOBMAT NpepynpeaunTeneH curHan 3syun 2
MUHYTW. 3a ga cnpeTe anapmara, HaTCHeTe
Npom3BoneH ByToH.

» AnapMeHVSIT CUrHan LLe CTipe W LLie Ce NoKaxe

TEKYLLIOTO BpeMe.

CnupaHe Ha anapmara;

1. [lokocaaiite ) JoKkaTo CUMBOMBLT £ ce nokaxe
Ha AuCnnes v 3a ja crpeTe anapmara.

2. HatucHeTe n 3agpbxTe GyTOHa ™™ gokaTo ce
nokaxe"00:00".

Mokasea ce yachT Ha anapmara. Ako cTe
HACTPOMNI €4HOBPEMEHHO BpeMe Ha
FoTBEHE M anapma, Ha [MCTNes ce Nokassa
NO-KPaTKUAT NEPUOA.

MpomsHa Ha anapMeHWsA TOH

1. [okocsaiite i fokaTo CUMBOMBLTY Ce NoKaxe
Ha gucnnes.

2. PerynvpaitTe xenaHus anapMeH TOH C nomoLuTa
Ha ByToHMTE e / ™.

3. He crep abnro 3aaageHmnsT TOH Ce akTuBupa.

» V136paHnsT ToH Ha anapmara Lye ce NosiByu kato

"b-01", "b-02" unm "b-03" Ha aucnnes.

MpomsHa Ha yaca oT aeHn

3a pa npomeHuTe  HacTpOeH Npezu ToBa Hac:

1. [lokocaaiire 3= pokato cumsombT (&) ce nokaxe
Ha gucnnes.

2. 3apaitte BpeMETO OT [eHs C NoMoLLTa Ha
OyTOHUTE "= -,

3. He cried Abnro 3a0aaeHoTo BpeMe ce akTUBMpa.

WNKOHOMMYEH pexum
MosxeTe 4a CNecTuTe eHeprus C MKOHOMUYEH PEXMM
10 BpeMe Ha FOTBEHe Ype3 3afjaBaHe Ha BpeMeTo 3a
roTBEHE Ha (hypHara.

Aerve Bpoi rau Hpunannexocrty 3a
ynorpeda

- — %%

DODMB 33 KeKS BupRY
TeneHa ckapa’

Kekcone suB Enya rasa
HopMe:

KekcyeTa
-

Flannminay Enna Tasa Kpurna tagac
QiSO e ALHD ©
nvaMerbp 26 oM Bbpxy
crapa’

| Craper | Enwatasa | Tesacacraper | L) | 3 | 180 ]| 2.30
(Tecoss [ Emavess | Cowmepwerees | ) ] 2 f & ] 0.4 |
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Pewus Ha Moanang Temneparypa Bpewme Ha
pabora Ha para 126} TOTBEHE
{npubnus. B

PexuMbT 3aBbpLUBa FOTBEHETO C BbTPELLHATA
Temnepatypa Ha (ypHata KaTo U3Knioyea
HarpeBaTtenuTe npeau Kpas Ha BPEMETO 3a FOTBEHE.
3apaBaHe Ha MKOHOMMWYEH PEXUM

1. [lokocBaiiTe cMMBONA i 10KATO Ha Aucnnes ce
MNOKaXXe CUMBOITHT €CO.

» Ha gucnnes ce nokassa "OFF" (V3KJ1.).

2. AKTVBMPAITE MKOHOMMYHIS PEXWM Ype3
[oKocBaHe Ha ByToHa =

» Crep kaTo 3akmnio4BaHeTo Ha byToHuTe 6bae

aKTMBMpaHo, Ha aucnnes ce nokasea "On" (BKI1.), a

CMMBOITBT €CO OCTaBA A CBETU.

[eakTMBMUpaHe Ha UKOHOMUYHUSA PEXUM

1. [lokocBaiiTe cMMBOIA :2= 10KATO Ha Aucnnes ce
MNOKaXXe CUMBOITHT €CO.

» "On" ("Bknto4eHo") Ce Nokassa Ha gucnnes.

2. [leakTBMpaiiTe MKOHOMUYHUS PEXIM Ype3
[OKOCBaHe Ha byToHa ™.

» "OFF" ("U3KINIOYEHO") wwe ce noseu crieg kato

3aKrMKYBaHETO Ce feakTuBMpa.

3apaBaHe Ha ApKOCTTa Ha gucnes

(Tasm onums e no uzdop. Moxe aa He ce

npeanara 3a Bawwus npoaykr.)

1. [lokocBaiiTe ¥= nokaTo Ha aucnnes ce
nokaxard-01 unu d-02, unud-03 3a oTumTaHe Ha
ApKOCTTa My.

2. 3apaiTe KenaHata ApKocT C MOMOLLTa Ha
ByToHNTE = /-

» He cnep obnro 3agafeHoTo BpeMe Ce akTUBMpa.

Tabnuua c BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Tasn Tabnuua ca ¢
PUEHTMPOBBYHA Lien. B fencteutenHoct
BpPEMETpaeHeTo MOXe fja Bapupa B
3aBUCUMOCT OT XxpaHaTa, febenuHata, Tuna u
NPEANOYNTaHNATA BU HA FOTBEHE.

leyeHe n 3anuyaHe
I'IprTo HWBO Ha (hypHaTa € AONHOTO.

40 50

--




-« = .
| MaswaGamnua | Enwatasa | Crawpapratesa | [) | 2 | 200 | 2535

(Envavess | Coowepwavess’ | [

ﬂasaua Enva taBa Crbmeualmemnua E

MpaBObrbiiHa TaBa
Ediia 1a60

BBDXY TeneHa ckapa™®
Crongapia Tasa‘
Budexk (uan) /
MeyeHo

[MeyeHo nune
(1,82 kr)

-

--
Blnediot byt Enna Tase Craunabraa rasa’ E3
{xacepon)

-
2]

s s

2-3 200 30 ... 40

-E-- 0. 20

25 MuH.
250/max,
Torasa 180 ...
190
25 Mun. 220
roraaa 180

180210

15 MI/IH
250/max,
Toraea 180 ...
190
25 Mie
250imax.
Toraaa 180 .

| Piba | Emvatasa | Craspapraavasa” | [&] | 3 | 20 ]| 2.3

Fg:enopbqaa Ce fa tpasiie NPensdpuTeling JarpHEane g BCAKAKLE BAR XOaH

Teawm npuna,qnexmocm MOXE 2 HE e OGTaBAT ¢ Npoykia.
ag i i

Taﬁnuua 3a FOTBEHe 3a FOTBEHE 3 TeCTOBM
AcTuA

AcTusTa B Ta3m Tabnuua 3a roTBEHe ca NPUroTBEHN
B cboTBeTcTBMe ¢ EN 60350-1, 3a Aa e no-necHo 3a
KOHTPOTIHUTE OpraHyt fia TecTear Mpoayka

o

34 yniorpedba
MacIeHo TecTo

— Enna een Cravnaptoa 1ape’
KekoueTa

MaHouwnan EnHa TaBa Kpbrna taBa ¢
oTAenslLo ce
44

[MpenopbyBa ce fa NpaBuTe NpeaBapUTENHO 3arpsiBaHe 3a BCAKaKbB B XpaHu.
* Tean NPUHAANEXHOCTI MOXE [1a He Ce [OCTAaBAT C NpoayKTa.
** Teav NpUHAANEXHOCTI He Ce AOCTABAT ¢ Npop

CbBeTH NpU NeYeHe Ha Kekc

*  AKO KeKkCbT e TBbpZE CyX, yBEnuyeTe
Temnepatyparta c okono 10°C u Hamanete .
BPEMETO Ha FOTBEHE.

* AKO KEeKCbT e BNaxeH, U3nonasante no-masnko
TEYHOCT UMK HaMmaneTe TemnepaTypara ¢
10°C.

* AKO KeKCbT NOTbMHeE TBbPAE MHOFO OTIope, o *
nocTaBeTe Ha no-AoneH padT, HamaneTe

[bHO C AUaMEThD
26 cM BBPXY
TeneHa ckapa™®

Kobena dnuns ot
YEpeH MeTar ¢
nuaMeTEp 20 on
BRpXY Tenena

Noantws va Bpeme na
roTHeHE

{npnbnuz. 8

Temneparypa

a. Te ca NpuHaanexHocTy, np €Anaraily ce B TbpProBckara Mpexa.

Temneparypata 1 yBenuyeTe BpemMeTo Ha
TOTBEHE.

AKo e 106pe oneyeH OTBbPTE, HO NIeNHe OTBBH,
W3MON3BaiTe No-Manko TEYHOCT, HamaneTe
Temneparypata 1 yBenuyeTe BpemMeTo Ha
TOTBEHE.

CbBeTH Npy neyeHe Ha GaHvua

Ako 6aHuLaTa e TBbpAE cyxa, yBenumueTe
Temneparypata ¢ okorno 10°C v Hamanete
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BPEMETO Ha roTBeHe. Hanoete crioeBeTe TeCTO

CbC COC HanpaBeH OT MISIKO, ONWO, silLa W
K1Ceno Mnsiko.

« Ao baHuuarta ce neye TBbpAE b0,
BHMMaBalTe febenuHaTa Ha 6anuLaTa, KosTo
CTe NpUroTBMNM 1a He HafBMLIaBa
AbnbounHaTa Ha TaBata.

*  Axo baHuuaTa noyepHee oTrope, a OTAONY €
HefoneyeHa, TpsbBa Aa BHUMaBaTe fja He

u3nonssaTe TBbpae MHOro COC B JoNHaTa Yact

Ha baHuuaTa. OnuTaitTe fa pasnpeaenute

paBHOMEPHO coca MexXay U BbpXy CnoeBeTe Ha

BaHuLiaTa 3a PasBOMEPHO U3NUYaHe.

MeyeTe GaHnLaTa CbrmacHo pexuma u

emneparypara, nocoyeHu B Tabnuuata 3a
roTBeHe. AKO AONHAaTa YacT BCe OLLE He €
n3neyeHa foCTaTbyHoO, A NOCTaBETE €ANH
padT no-Hagony BbB (hypHaTa CneasalLms
MbT.

CbBeTH 3a NPUrOTBSHE HA 3eNeHYYLMn

*  AKO 3eneH4yKoBUTE AICTUS OCTaHaT 6e3
TEYHOCT 1 CTaHaT TBbpAe CyXu, TO 1
NPUrOTBANTE B TWUraH C Kanak BMECTO B TaBa
CneaBalus MbT. 3aTBOPEHNTE Cb0BE
3anasBaT CoKa Ha ICTHETO.

«  AKO 3eneH4yKOBUTE SICTUSI HE CE M3nuyat
pobpe, r1 cBapeTe NpeaBapUTENHO UMK T
NOArOTBETE KaTo KOHCEPBUPaHa XpaHa u creq
TOBa NoCTaBeTe BLB (hypHaTa.

[oTBapcka nnoya 3a neyeHe

MeyeHe ¢ eNneKTPUYECKU rpun

morpeoa

Foznima na
nadta

Kak pa pabotute ¢ rpuna

MNPEOYNPEXOEHVE

[To Bpeme Ha neyeHeTo 3aTBOpETE BpaTata
Ha (pypHaTa.

["opeLLmTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

BkntouBaHe Ha rpuna

1. 3aBbpTeTe KOn4eTo 3a PYHKLUMNUTE A0 KenaHus
CMMBO FpUI.

2. Cnep ToBa n3bepeTe xenaHata Temneparypa 3a
neyeHe Ha rpun.

3. Tlpu HeobxoanmocT, M3BbpLIETE
npeaBapuTENHO 3arpsiBaHe 3a 5 MuHyTH.

» Jlamnnykata 3a Temnepatypata cBeTBa.

U3kniouBaHe Ha rpuna

1. 3aBbpTeTe (yHKLMOHANHOTO Konye B
W3KIKo4eHa no3uums (rope).

Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT NoXap.
3a neyeHe Ha rpun u3nonasanTe camo
XpaHa, KoTO € noaxoasia 3a
u3naraHe Ha MHTEH3NBHO NeYeHe.

He noctassiiTe xpaHata MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NNaMeHu.

penopLuntenta
Temneparypa €)1

Bpeme Ha neuene
npUBANINTEnHD

(P | Terewceps | 45| 250/max 20...25 wn. *

250/max

B
— 250/max 2.25 o

Tenena ckapa

P0imax

— 250/max 25...30 wun. *

TeneHa ciepa
# B 3aBUCMMOCT OT geGenuHara
*3atonnete npeaBapuTENHO 3a 5 MUHYTH.

4 250imax

1w

*AKO TeMnepaTyparTa Ha ckapaTa Ha Baluns NPOAYKT He MOXe Aa Obae perynupaHa, ckapara uje paboTu npu MakcumanHa

Actuarta B Ta3M Tabnuua 3a roTBeHe ca NpUroTBeHH
B cboTBeTcTBMe ¢ EN 60350-1, 3a Aa e no-necHo 3a
KOHTPOJTHUTE OpraHu fja TecTBaT npoaykTa

I'Ipmagﬂexmoc‘m 22
moTpesa

Kiodrera rosewno)
<12 napuera
ObbpHeTe xpaHara cried U3TM4aHe Ha 2/3 ot 06LI0TO BpeMe Ha NeveHe Ha ckapa.

MpenopbUBa ce 4a npaBUTe NpeaABapUTENHO 3arpsiBaHe 3a BCAKaKbLE BMA XpaHu 3a okono 5-6 MuuyTH.

Tenena ckapa
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Hozuung Ha
natha

— 250/max

rl PHOINI. B MUK,
| 13w |

250/max 25 35 mint



El'lom'bp)l{aue W rpwka

O6wa uHdopmaums
OI'IepaTMBHMFIT JKMBOT Ha ypeaa Le ce yabIikn, a
YeCTO CcpeLaHuTe Npobremm Le HamarnesT ako
YPEAbT CE NOYUCTBA PEOBHO.

OMACHOCT:
W3knioyeTe ypena oT 3axpaHBaHeTo npu
NOYNCTBAHE U NOAAPBXKKA.

ChlLecTBYBa pUCK OT TOKOB yaap!

ONACHOCT:
lpeam aa nowncTuTe ypeaa, ro octaseTe a

U3CTUHE.
["opeLLmTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

«  Cnep BCsiko NON3BaHe NoquCTBanTE ypeaa
pobpe. Mo 1031 HauMH BCsIKakBY OCTATbLM OT
TOTBEHETO CE MOYNCTBAT MO-MECHO U ce
130srBa U3rapsiHETo MM Npy CriedBaLLoTo
norseaxe Ha ypegaa.

+  3anouncTBaHETO Ha ypeaa He ca Heobxoanmn
creumantn NoYnNcTBaLUM npenapatu.
3nonsBaiite xnagka BoAa 1 U3MUBEH
npenapat, Mek napLarn unm re6a 3a
nouncTBaHe Ha hypHata v 5 3abbpLueTe Cbe
CyX napuar.

«  BHumasaiite uanuwHata Boga aa 6bae pobpe

NOACYLUEHa Cref NOYMCTBAHETO, @ BCAKAKBM

pasnsaTh TEYHOCTN HesabaBHO Aa bbaaT

NofCyLUaBaHw.

He n3nonagaitte TBbpAM METaHM YETKU 1

abpasvBHM NOYMTBALLM MaTepuani 3a aa

MOYUCTUTE CTBKIEHNS Kanak. ToBa MOXe Ja

NOBPEeaM CTbKIEeHaTa NOBbPXHOCT.

MoBbPXHOCTTa MOXE Aa Ce NOBPeayn oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He n3nonagalite arpecusHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

He m3nonaeanTe NapoymcTaykn 3a NOYMCTBaH
Ha ypena, Tbil KaTo TOBa MOXeE fia
npenu3suKa TOKOB yaap.

MounctBaHe Ha KOHTPONHUA NaHen
[Moumnctete KOHTPOITHUA NaHen n konyetarta ¢
BnaXeH napuan u nogcywere.

KO BbpXY BaLLMs NPOAYKT UMa
YTOHW/KONYETa, HE M CBansiiiTe konyeTaTa
a [1a OYMCTUTE KOHTPONHUS MaHer.

ToBa MOXe [ja IOBPEAM KOHTPOMHUs naHen!

MouucTBaHe Ha ypHaTa

3a nouncTBaHe Ha cTpaHUyHata cteHa(Bapupa B

3aBMCUMOCT OT MoAena Ha ypeaa.)

(Tasm onums e no uzdop. Moxe aa He ce

npeanara 3a Bawwus npoaykr.)

1. CeaneTe NpeAHaTa 4acT Ha CTpaHuyHaTa
peLueTKa Kato A u3gbpnate B Nocoka obpatHa
Ha CTpaHuyHaTa CTeHa.

2. W3pbpnaiiTe KbM Bac 3a aa u3Bagute

Karanutuyen emain

(Tasm onums e no uzdop. Moxe aa He ce
npeanara 3a Bawwus npoaykr.)

BbTpelunuTe cTpaHnuHN cTenm (A) niwnv sagHata
cteHa (B) Ha Bawwwms npoaykT morat aa 6bgar
MOKPUTM C KaTanuTuyeH emanrn. Katanutniim cTenm
MMaT flek MaToB LIBAT W LWynnecTa NOBbPXHOCT.
KatanutnyHute cTenu Ha dypHata He 6uBa aa ce
uncTar. LLlynnectata NOBbPXHOCT Ha KaTanuTUYHUTE
CTEHM Ce CamonoyMcTBa aBTOMaTUYHO Kato
abcopbupa v npeobpasyBa NpbCkUTe Ma3HMHa (napa

JlecHo napHoO nouncTBaHe

OcurypsiBa NIECHO NOYMCTBAHE Thil KATO MPBCOTUSATA
(kosiTO He e npeceqsna TBbPAE AbIIO) ce
OMEKOTSIBa OT Napara, obpasyBaHa BbB (ypHaTa 1
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OT KarkuTe Boaa KOHAEH3NpaHu Mo BLTPELLHNTE 1

NOBBPXHOCTH.

1. V3BageTe BCUYKM NPUHALNEXHOCTM OT (hypHaTa.

2. Haneitre 500 mn Boga B TaBaTa Ha pypHaTa u
nocTaBeTe TaBaTa Ha BTOpUs pacghT BLB

(bypHarta.

3. Onpepgenete ¢hypHaTta [10 NECEH Ha4WH 3a
nouncTeaHe ¢ napa v uyam npu 100 ° C B
NpOoLbIKEHNE HA 25 MUHYTH.

4. OtBopeTe BpaTata v 3abbpLueTe BbTpeLLHaTa
NOBBLPHOCT Ha (hypHaTa C BnaxHa reba unm
napuan.

5. Wsnonasante xrnagka Boga v M3MMBEH npenapar,
MeK napuan unu reba 3a nouncTBaHe Ha
YNopUTUTE 3aMbPCsBaHUS 1 3a0bpPLUETE CHC CYX
napuan.

1o Bpeme Ha pexuma 3a necHo
nouncTBaHe ¢ napa, Bogata, kosTo e
nocTaBeHa B TaBUYKa, 33 1 OMEKOTH
nexo 0bpasyBaHuTe ocTaTbLy /
MPBCOTUS B KyXHaTa Ha dypHaTa, Lie
Ce 13napu 1 KOHAEH3upa B KyxuHaTa Ha
(bypHaTa v BbTpeLHaTa cTpaHa Ha
CTBKIO Ha BpaTaTa, nopaay koeTo Boja
MOXe [ kane, KoraTo BparaTa Ha
typHaTa ce 0TBopu. 3abbpLueTe
KOHAEH3a BefHara LLOM BpataTa Ha
(ypHata ce 0TBOPHU.

MouncTBaHe Ha BpaTaTa Ha (pypHara

3a nouncTaHe Ha BpaTaTa Ha (ypHara,
13non3BanTe xnagKa Boga W U3MWUBEH Npenapar, Mek
napuan unu r-6a 3a No4NCTBaHE Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He n3nonasaitte Hukakeu rpybu abpasveHu
MOYMCTBALLYW MaTepUani uim 0CTpU MeTarHm
cTbpranku 3a noyncTBaHe Ha BpaTata Ha
(ypHata. Te Moxe Aa nsapackar
MOBBPXHOCTTA U [1a NOBPEAST CTHKIOTO.

CBansiHe Ha BpaTaTa Ha (pypHata

1. OtBopeTe npegHara Bpata (1).

2. OteopeTe ckobuTe BbPXY rHe3fata Ha naHture
(2) oTnABO M OTAACHO Ha NpegHaTa BpaTa, kaTto
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M1 HATUCHETE HaZoMNy MO MIKCTPUPaHNA Ha
.. purypara Ha

W

Bpara

3aknioyBaHe Ha naHTaTa(3aTBopeHa nosnLms)
OypHa

3aknioyBaHe Ha naHTaTa(0TBOPEHa NO3NLs)

1
2
3
4

4. I'IpemaXHeTe npeaHata BpaTa Kato 4 usabpnate
Harope, 4oKaTo ce ocsoboay oT nsigata 1
JdAcHata naHTa.

TBIMKUTE, U3MbITHEHU NPU CBANSHETO Ha
BpaTata Ce U3BbpLUBAT B 0bpaTeH pes 3a aa
MoHTUpaTe. He 3abpaBaitTe aa 3aTBOpUTE
ckobWTe BbPXY rHE3A0TO Ha NaHTaTa, Korato

nocTaBsTe BpaTaTta OTHOBO.

CBansiHe Ha BbTPELHOTO CTbKIO Ha
BpartaTta

(Tasm onums e no uzdop. Moxe aa He ce
npeanara 3a Bawwus npoaykr.)



BbTpelUHus CTbKNEH NaHen Ha BpataTa Ha (hypHaTta
MOXE [a Ce Maxa 3a NoYMCTBaHe.
OtBopeTe BpaTata Ha (ypHaTa.

1 Pawmka
2 lnactmacosa yact
Vi3gbpnaiite kbm cebe cu 1 cBaneTe nnactMacosata

4acT, MOHTMpaHa B ropHata 4acT Ha npeaHara BpaTa.

IWI
-3 12
1 BbTpelueH CTbKneH naHen
2 BbHLLEH CTbKIEH naHen
3 [TnacTmacos npoLen 3a CTbKNeHUs naHen-aony
KakTo e nokasaHo Ha urypata, noBaurHeTe Hait-
BbTPELLHMS CTbKMeH naHen (1) neko no nocoka Ha A
¥ M3gbpnanTe no nocoka Ha B.

[pW MOHTMPAHETO Ha HAN-BLTPELUHMS CTBKIEH
nawen (1), cTpaHata OT KOATO ca HaanuCUTE BbPXY
naHena TpsibBa fa rmeaa HaBbTpe.

MHoro e BaXHO [ia 3arHe3aute JonHus pbb Ha
BBLTPELUHMS CTHKIEH NaHEN B JOMHUSA NNacTMacos
npopes (5).

ByTHeTe nnacTMacoBaTa 4acT KbM pamkaTa 1okaTo
uyeTe NpuLLpakBaHe.

MoamsHa Ha namnarta BbLB ypHaTa

OMACHOCT:

[peav oa noameHUTe namnata BbB
(hypHaTa, ypeLbT Tpsi0Ba [a e U3KIYeH OT
3axpaHBaHeTo M OXMaAeH 3a Aa ce uabere
PUCK OT TOKOB Yyaap.

[opeLLmTe NOBLPXHOCTY MOFaT Aa NPUYMHAT
narapsiHus!

>

amnara BbB (hypHaTa e cneuumanta
eNeKTPUYECKa KpYLLIKa, KOSITO U3AbpXa Ha
emnepatypa g0 300 °C. 3a noseye geTannu
BUX TexHU4YecKu cneyugukayuu, cmp. 12.
MoxeTe fa ce cnobuete ¢ namnu 3a
(hypHaTa OT OTOPU3MPaH CEPBU3EH areHT.

£

[MosuumaTa Ha namnara Moxe Aa ce
pasnnyaea oT urypara.

]

amnata, KosiTo Ce 13non3Ba B T03u ypes He
€ NOAX0AsiLY 3a OCBETIEHNE Ha BUTOBM
ctas.. MpefHa3HaYeHNETO Ha Tasu namna e
[Ja NoMorHe Ha noTpebuTens aa suan
XpaHute.

amnuTe M3NOn3BaHu B T03W ypes, TpsbBa
a U3ObPXaT Ha EKCTPEMHMN (U3NYECKM
yCroBus kato Temnepartypa Hag 50°C.

RS

Ako chypHaTa BM € obopyaBaHa C Kpbrna namna:

1. VisknioueTe ypena OT 3axpaHBaHETo.

2. 3aBbpTeTe CTbKIEHNS kanak 0bpaTHO Ha
YacoBHMKOBATa CTPeriKa 3a Aa ro ceanure.
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3. Axo namnara Ha Bawarta cypHa e ot Tun (A), 4. MoHTupaitte 0BpaTHO CTHKNEHWS Kanak.
nokasaH Ha durypara no-gory, MoxeTe fja g
cBanuTe Kato 5 BbpTUTE Taka KakTo € NoKasaHo,
¥ fa st nogmenuTe. Ako T51 € oT Tun (B), MoxeTe
[a 9 u3gbpnare u u3BaguTe, Taka kakto e
noKa3aHo Ha qurypata, 1 Aa s NoAMEHUTe.
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OrcrpaHﬂBaHe Ha nospeaw
ypHaTa UanycKka niapa npu ynotpeba.

. Korato MeTtanHuTe Yactu ce 3arpsaBaTt, MOXe [a Ce pasLlmMpaT 1 Ja npeaussukar Wwym. >>> TosaHe €

. ByLIJOH'bT e necbek'reH unu ce e uaknioumnn. >>> pogepeme npednasumenume 8
efiekKmpu4eckama Kymus. AKO € HeobX00uMO 2u cMeHeme Unu au npeHacmpoUme.
*  YpeqbT He e BKIIOYEH B (3a3eMeH) KOHTaKT. >>> [Jpogepeme KoHmakma.

amnara Ha QypHarta e fedekTHa. >>> [TodmMeHeme fiamnama Ha ypHama.
«  TokbT e cnipsan. >>> [Tpogepeme uma 1 mok. lposepeme npednasumesnume 8
efiekmpuyeckama Kymusi. Ako e Heobxo0uMo eu cmeHeme unu 2u npeHacmpoime.

¢ HsiMa HacTpoHu dyHKUMA Wunu Temnepatypa. >>> Hacmpolime (yHKUUSMa U memnepamypama
C Kon4yemo 3a dJyHKuuume wunu konyemo 3a memnepamypama.

«  Tlpv mopenu, oGopyaBaHu ¢ TaiMep, TallMepsbT He e HacTpoeH. >>> Hacmpolme yaca.
(Mpv NpoaYKTY ChabPXaLLM MAKPOBBAHOBA (PypHa, TaliMEPBT KOHTPOMNMpa CaMo MUKPOBBIIHOBATa
ypHa.)

«  TokbT e cnipsan. >>> [Tpogepeme uma fu mok. lpogepeme npednasumesnume &

{Npyu mogenu ¢ Tanmep | nmcnnawr Ha YaCOBHMKA MUTa UN 4aCOBHUKOBWUAT CMBON € BKITIOYeH,
+ Vmano e npexuCBare Ha Toka. >>> Hacmpoiime yaca / M3kmioyeme ypeda u 20 eKriodeme
OMHO8O.

KO BBMPEKM, Ye CTe U3MbIHUMN yKasaHusTa
0T TO31 pa3gen He MOXeTe Aa pelnTe
npobrnema, ce KOHCynTMpaiiTe ¢
npeacTaBuTen Ha 0TOPU3MPaHUS CEPBU3 MK
MarasuHa, OT KONTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBailTe camu ga nonpasuTe
HeusnpaBHus ypes.
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Molimo prvo procitajte ovaj korisnicki priruénik!

PoStovani kupci,

hvala Vam $to ste odabrali proizvod tvrtke Beko. Nadamo se da Gete posti¢i najbolje rezultate s proizvodom koji je
proizveden visokokvalitetnom i najmodernijom tehnologijom. Zato vas molimo da pazljivo proCitate cijeli korisnicki
prirunik i druge pratece dokumente prije uporabe proizvoda te da ih saCuvate za buducu uporabu. Ako proizvod
dajete nekom drugom, priloZite i korisnicki prirucnik. PoStujte sva upozorenja i informacije u korisniCkom priruéniku.
Imajte na umu da ovaj korisnicki prirucnik vrijedi i za nekoliko drugih modela. Razlike izmedu modela navedene su u
priru¢niku.

Objasnjenje simbola

U ovom korisnickom priru¢niku koriste se sljedeci simboli:

vazne informacije ili korisni savjeti o
uporabi.

upozorenje na opasne situacije vezane
za zivot i imovinu.

& upozorenje na strujni udar.

0 upozorenje na rizik od pozara.
ii upozorenje na vruée povrsine.

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

Ce Made in TURKEY
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t Vaine upute i upozorenja za sigurnost i okolis

Ovaj odjeljak sadrzi sigurnosne upute
koje Ce vam pomoci da se zaStitite od
rizika od osobnih ozljeda ili oStecenja
imovine. Nepostivanjem ovih uputa
poniStavaju se sva jamstva.

Opca sigurnost

Ovaj uredaj mogu koristiti djeca
starija od 8 godina i osobe sa
smanjenim tjelesnim, osjetilnim ili
mentalnim mogucnostima ili
nedostatkom iskustva i znanja
ako imaju neciji nadzor ili su
upucene u sigurnu uporabu ovog
proizvoda i razumiju opasnosti
koje on nosi.

Djeca se ne smiju igrati uredajem.

Djeca ne smiju bez nadzora Cistiti
i odrzavati uredaj.

Uredaj ne smiju upotrebljavati
osobe (ukljuCujuci djecu) sa
smanjenim tjelesnim, osjetilnim ili
mentalnim sposobnostima ili s
nedostatkom iskustva i znanja,
osim ako se ne nadziru ili im se
daju upute.

Djeca koja se nadziru ne smiju se
igrati uredajem.

Ako se proizvod predaje nekome
u svrhu osobne upotrebe ili kao
rabljeni uredaj, trebaju se takoder
predati korisniCki prirucnik,
oznake proizvoda i drugi
odgovarajuci dokumenti i dijelovi.
Instalacije i popravke moraju
uvijek obavljati ovlasteni serviseri.
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Proizvodac nije odgovoran za
oStecenja nastala zbog postupaka
koje vrSe neovlaStene 0sobe, a to
moze dovesti i do poniStavanja
jamstva. Prije instalacije pazljivo
proCitajte upute.

Ne radite s proizvodom ako je
pokvaren ili ima bilo kakva vidljiva
oStecenja.

Provjerite jesu li funkcijske tipke
uredaja iskljucene nakon svake
uporabe.

Elektricna sigurnost

Uredaj se ne smije koristiti ako na
njemu postoji kvar, osim ako ga
nije popravio ovlasteni serviser.
Postoji opasnost od strujnog
udara!

Proizvod spojite samo na
uzemljenu uticnicu/vod sa
naponom i zastitom kako je
navedeno u tablici "TehniCke
specifikacije". Neka uzemljenje
izvede kvalificirani elektriCar dok
koristite proizvod sa ili bez
transformatora. NaSa tvrtka nece
biti odgovorna za bilo kakve
poteSkoce nastale zbog uporabe
proizvoda bez uzemljenja u skladu
s lokalnim zakonima.

Proizvod nikad ne perite tako da
ga prscete ili zalijevate vodom!
Postoji opasnost od strujnog
udara!



Proizvod mora biti iskljucen iz
struje tijekom instalacije,
odrzavanja, CiSCenja i servisiranja.
Ako je kabel napajanja uredaja
oStecen, mora ga zamijeniti
proizvodac, njegov serviser ili
slicno kvalificirana osoba da bi se
izbjegla opasnost.

Uredaj se mora instalirati tako da
se u potpunosti moze odvojiti od
mreze napajanja. Razdvajanje
mora biti omoguceno mreznim
utikaCem ili prekidacem
ugradenim u fiksnu elektricnu
instalaciju u skladu s
gradevinskim propisima.

Straznja povrSina pecénice postaje
vruca kad se koristi. Pazite da
Spoj s strujom ne dodiruje
straznju povrSinu; inaCe se spojevi
mogu oStetiti.

Nemojte priklijestiti kabel izmedu
vrata pecnice i okvira i nemojte ga
provoditi preko vrucih povrsina.
InaCe Ce se izolacija kabela otopiti
i uzrokovati pozar zbog kratkog
spoja.

Sve radove na elektricnoj opremi i
sustavima smiju obavljati samo
ovlaStene i kvalificirane osobe.

U sluCaju bilo kakvog oStecenja,
iskljucite uredaj i otpojite ga s
napajanja. Da biste to uradili,
iskljucite osiguraC u kudi.

Provjerite je li nazivna struja
osiguraCa kompatibilna s
proizvodom.

Sigurnost proizvoda

UPOZORENJE: Uredaj i njegovi
dostupni dijelovi postanu vruci
tijekom uporabe. Trebate
izbjegavati dodirivanje grijacih
elemenata. Djeca mlada od 8
godina se trebaju drzati podalje,
osim ako imaju stalni nadzor.
Nikada ne Koristite proizvod kad
su vam smanjeni prosudba ili
koordinacija zbog uporabe
alkohola i/ili droga/lijekova.
Pazite kad Koristite alkoholna pic¢a
u jelima. Alkohol isparava pri
visokim temperaturama i moze
uzrokovati pozar pri kontaktu s
vrucim povrSinama.

Pazite da blizu proizvoda ne budu
zapaljivi materijali jer njegove
stranice mogu postati vruce
tijekom uporabe.

Tijekom uporabe uredaj postaje
vru¢. Trebate izbjegavati
dodirivanje grijacih elemenata u
pecnici.

Drzite otvore za ventilaciju bez
zapreka.

Ne grijte zatvorene konzerve |
staklenke u pecnici. Tlak koji se
stvori u konzervi/staklenci moze
prouzrociti njeno pucanje.

Ne stavljajte lim za peCenje,
posude ili aluminijsku foliju
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izravno na dno pecnice.
Nakupljanje topline moze oStetiti
dno pecnice.

e Ne Koristite jaka abrazivna
sredstva za CiScenje ili oStre
strugaCe metala za CiScenje
stakla vrata pecnice jer mogu
izgrebati povrsinu, $to moze
rezultirati razbijanjem stakla.

e Nemojte koristiti parne Cistace za
CiS¢enje uredaja jer to moze
uzrokovati strujni udar.

e (Funkcije se razlikuju ovisno o
modelu proizvoda.)

Pravilno stavljanje ziCanog rostilja
i lima za peCenje na ziCane police
Vazno je pravilno staviti zicanu
policu i/ili lim za peCenje na
policu. Provucite zicanu policu ili
lim za peCenje izmedu 2 police |
pazite da je u ravnotezi prije nego
stavite hranu na nju (molimo
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prednijih vrata skinuto ili puknuto.
Rucka pecnice nije susac za
rucnike. Ne vjeSajte rucnik,
rukavice ili slicne tekstilne
proizvode kad je funkcija grilla na
otvorenim vratima.

Uvijek koristite rukavice otporne
na toplinu kad stavljate posude u
vrucu pecnicu i vadite ga iz nje.
Papir za peCenje stavite u posudu
za pecenje ili na dodatak za
pecnicu (lim, reSetku i sl.) zajedno
s hranom i zatim sve stavite u
prethodno zagrijanu pecnicu.
Uklonite viSak papira za pecenje
koji prelazi preko rubova dodatka
za pecnicu ili posude kako biste
sprijecili rizik od kontakta s
grijacim elementima pecnice.
Papir za peCenje nikada nemojte
upotrebljavati pri radnoj
temperaturi viSoj od one koja je za
njega naznacena. Papir za
pecenje ne stavljajte izravno na
dno pecnice.

UPOZORENJE: Pazite da su kabel
za napajanje uredaja ili prekidaC
iskljuCeni prije zamjene zarulje da



biste izbjegli opasnost od
elektriCnog udara.

e Uredaj se ne smije postaviti iza
dekorativnih vrata da se ne bi
pregrijao.

/a pouzdanost proizvoda protiv

pozara;

e provjerite pristaje li utikaC u
utiCnicu kako ne bi izazivao
iskrenje.

e Ne koristite oSteceni ili izrezani ili
produzni kabel, osim originalnog
kabela.

e Pazite da na uticnici u koju se
ukljuCuje uredaj nema tekucina ili
vlage.

Predvidena uporaba

e (vaj proizvod je napravljen za
uporabu u kucanstvu.
Komercijalna uporaba nije
dopustena.

e (PREZ: Ovaj uredaj je samo u
svrhu kuhanja. Ne smije se
Koristiti u druge svrhe, npr.
Grijanje sobe.

e Uredaj se ne smije koristiti za
grijanje tanjura pod rostiliem,
vieSanje rucnika i krpa itd. na
rucke, za susenje i grijanje.

e Proizvodac nece biti odgovoran za
bilo kakvu Stetu do koje je doSlo
zbog nepravilne uporabe ili
rukovanja.

e Uredaj se moze koristiti za
odmrzavanje, pecenje i peCenje
na grillu.

Sigurnost za djecu

e UPOZORENJE: Dostupni dijelovi
mogu postati vruéi tijekom
uporabe. Malu djecu treba drzati
podalje.

e Materijali pakiranja e biti opasni
za djecu. Drzite materijale
pakiranja podalje od djece.
Molimo odlozite sve dijelove
pakiranja prema standardima o
zastiti okolisa.

e ElektriCni aparati su opasni za
djecu. Drzite djecu podalje od
uredaja dok radi i ne dopustajte
im da se igraju s uredajem.

e Nemojte drzati bilo kakve
predmete do kojih djeca mogu
doci iznad uredaja.

e Kad su vrata otvorena, nemojte
stavljati bilo kakve teSke
predmete na njih i ne
dozvoljavajte djeci da sjede na
njima. Pecnica se moze prevrnuti
ili se Sarke vrata mogu oStetiti.

Stara oprema

Uskladenost s Direktivom o elektriGnom i
elektroniékom opremom (WEEE) i zbrinjavanju
otpada:

Ovaj proizvod uskladen je s EU Direktivom WEEE
(2012/19/EU). Ovaj proizvod nosi Klasifikacijsku
oznaku za elekiricni i elektronski otpad (WEEE).

Ovaj je proizvod proizveden s visokokvalitetnim
dijelovima i materijalima koji se mogu ponovno
upotrijebiti i prikladni su za reciklazu. Ne odlazite
otpadne uredaje s normalnim otpadom iz kuéanstva i
drugim otpadom na kraju servisnog vijeka. Odnesite ga
u sabirni centar za recikliranje elekiricne i elekironiCke

7/HR



opreme. Obratite se lokalnim vlastima da biste saznali

viSe informacija o sabirim centrima.

Uskladenost s Direktivom o zabrani uporabe

odredenih opasnih tvari u elektriénoj i

elektronickoj opremi (RoHS):

Proizvod koji ste kupili uskladen je s EU Direktivom

RoHs (2011/65/EU). Ne sadrZi Stetne i zabranjene

materijale navedene u Direktivi.

Odlaganje materijala pakiranja

e FElektriCni aparati su opasni za djecu. DrZite
materijale pakiranja na sigurnom mjestu izvan
doma$aja djece. Materijali pakiranja proizvoda su
proizvedeni od recikliranih materijala. OdloZite ih
pravilno i sortirajte u skladu s uputama o
odlaganju recikliranog otpada. Ne odlazite ih s
uobicajenim otpadom iz kuc¢anstva.
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E Opce informacije
Pregled

5
4
1 Kontrolna plo¢a 6 Motor s ventilatorom (iza &elicne ploce)
2 Zitana polica 7 Svietlo
3 Lim za pecenje 8 Gornii grijaci element
4 Rucka 9 PoloZaji police
5 Vrata

Tipka funkcija
Digitalni tajmer
Tipka termostata
Svjetlo termostata

B w N =
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Sadrzaj paketa

Dodaci dostavljeni s uredajem mogu biti
razligiti, ovisno o modelu proizvoda. Svi dodaci
opisani u korisnickom priru¢niku mozda ne
postoje za va$ proizvod.
Korisnicki prirucnik
2. Standardni lim za pecenje
Koristi se za peciva, smrznutu hranu i velike
komade mesa za pecenje.

—y

3. Duboki lim za petenje
Koristi se za peciva, veliko peCenje, jela sa
sokovima i za sakupljanje masnoce kod pecenja
na rostilju.

4. Zitana reSetka
Koristi se za pecenje i za stavljanje hrane koja ¢e
se peciili kuhati u posudama za sloZenac na
Zelienu policu.
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Pravilno stavljanje Zic¢ane police i lima za
pecenje na teleskopske police.

(Ova je znatajka neobavezna. Mozda ne
postoji na vaSem proizvodu.)

Teleskopske police vam omogucavaju da lako
instalirate i uklonite limove za pecenje i ZiGanu
policu.

Kod uporabe lima za peCenje i ZiGane police s
teleskopskim policama, pazite da zatici na
straznjem dijelu teleskopske police stoje uz
rubove ziane police i lima za peCenje.




Tehnicke specifikacije
Napon/frekvenciia 220-240V - 50 Hz
2.4 KW

...
Vista / presiek kabela mih. HOBW G
3x15mm

Dimenzije za instalaciju (visina/Sirina/duljina
Glavna pecnica
Unutarnja lampica
Potrosnia energiie za roshl
" Osnove: Informacije 0 energetskoj oznaci elekiriénih pecica se daju u skladu s normom EN 60350-1 / IEC
60350-1. Te se vrijednosti odreduju pod standardnim opterecenjem s grijanjem donjim-gornjim grijacem uz
pomoc ventilatora (ukoliko postoji).
Klasa energetske ucinkovitosti se odreduje u skladu sa sljedec¢om prioritetizacijom ovisno o tome da i
odgovarajuce funkcije postoje na proizvodu ili ne. 1-Kuhanje s eko-ventilatorom, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4-Grijanje od dolje/od gore uz pomo¢ ventilatora, 5-Grijanje od gore i od dolje.
** Pogledajte. Instalacija, stranica 12.

ehnicke specifikacije mogu biti promijenjene rijednosti navedene na oznakama proizvoda fli
bez prethodne obavijesti da bi se pobolj$ala U njegovoj popratnoj dokumentaciji su
kvaliteta proizvoda. obivene u laboratorijskim uvjetima u skladu s
- . . odgovarajuc¢im standardima. Qvisno o uvjetima
Slike u ovom priruéniku su shematske i moZda rada i okoline proizvoda, te vrijednosti mogu
ne odgovaraju u potpunosti vaSem proizvodu. biti razlicite.
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E Instalacija

Proizvod mora ugraditi kvalificirana osoba u skladu s
vaze¢im zakonima. InaCe Ce jamstvo biti poniteno.
Proizvodac nece biti odgovoran za oStecenja nastala
zbog postupaka koje vrSe neovlaStene osobe i to moze
ponistiti jamstvo.
Priprema lokacije i instalacija struje za proizvod
su odgovornost kupca.

OPASNOST:
Zainstalaciju, uredaj mora biti spojen u skladu
a svim lokalnim zakonima o plinu i/ili

elektri¢noj energiji.

OPASNOST:
Prije instalacije, vizualno provierite ima li
proizvod nekih otecenja.

Ako ima, nemojte ga instalirati. OSteceni
proizvodi su rizik za vaSu sigurnost.

e PovrSine, sinteticki laminati i liepila koja se
koriste moraju biti otporni na toplinu (100 °C
minimumy.

Kuhinjski ormari moraju biti ravni i fiksirani.
Ako je ispod pecnice ladica, izmedu pecnice i
ladice se mora ugraditi polica.

e Uredaj moraju nositi najmanje dvije osobe.

Ne stavljajte uredaj pored hladnjaka ili
ledenica. Toplina koju emitira proizvod ¢e
povecati potronju energije aparata za
hladenje.

Ne koristite vrata i/ili rucku da biste pomicali
proizvod.

ko proizvod ima Zi¢ane rucke, gurnite rucke
nazad na bocne stienke nakon Sto pomaknete
proizvod.

Prije instalacije

Uredaj je namijenjen montazi u komercijalno
dostupnim kuhinjskim ormarima. lzmedu jedinice i
zidova kuhinje se mora ostaviti sigurnosna razdaljina.
Pogledajte sliku (vrijednosti u mm).
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min.
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*

min.

Montaza i spajanje

e Proizvod se smije montirati i spajati samo u
skladu sa zakonom propisanim pravilima
instalacije.

Elektroinstalacije

Spojite proizvod na uzemljenu utiénicu/vod zasticene

minijaturnim osiguratem odgovarajuceg kapaciteta

kako je navedeno u tablici , Tehnicke specifikacije”.

Neka uzemljenje izvede kvalificirani elekiriGar dok

upotrebljavate proizvod s transformatorom ili bez njega.

NaSa tvrtka nece biti odgovorna ni za kakvu Stetu
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nastalu zbog uporabe proizvoda bez uzemljenja u
skladu s lokalnim zakonima.

OPASNOST:

Proizvod smije spojiti na napajanje samo
ovlaStena osoba. Razdoblje jamstva proizvoda
pocinje tek nakon pravilne instalacije.
Proizvodac nece biti odgovoran za oStecenja
nastala zbog postupaka koje vrSe neovlastene
0sobe.




OPASNOST:

Kabel napajanja ne smije biti stegnut,
presavijen ili stisnut ili u dodiru s vruéim
dijelovima uredaja.

OSteceni kabel napajanja mora zamijeniti
kvalificirani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja
ili pozara!

e Spoj mora biti u skladu s nacionalnim zakonima.
Podaci napajanja moraju odgovarati podacima
navedenim na tipskoj plo€ici jedinice. Otvorite
prednja vrata da biste vidjeli tipsku ploCicu.

e Kabel napajanja na vaSem proizvodu mora biti u
skladu s tablicom "Tehnicke specifikacije".

OPASNOST:

Prije poGetka bilo kakvog rada na elektriénim
instalacijama, molimo ne otpajajte proizvod s
napajanja.

Postoji opasnost od strujnog udaral

Spajanje kabela napajanja

Prilikom izvrSavanja oZi¢enja morate se
pridrZavati nacionalnih/lokalnih zakona o
elekiriCnoj energiji i upotrebljavati
odgovarajucu uticnicu/vod za peénicu. U
sluGaju da su granice snage proizvoda vece od
elektritne vodljivosti utikaca i utiénice/voda,
proizvod se mora izravno spojiti putem fiksne
elektricne instalacije bez upotrebe utikaca i
utinice/voda.

1. Ako nije moguce iskljuCiti sve polove s napajanja,
jedinica za otpajanje s najmanje 3 mm razmaka za
kontakt (osiguraci, sigurnosne sklopke, kontakti)
moraju biti spojeni a svi polovi ove jedinice za
iskljucivanje moraju biti uz proizvod (ne iznad
proizvoda) u skladu s IEE direktivama.
NepridrZavanje ovih uputa uzrokuje probleme i
ukida jamstvo za proizvod.

Preporucuje se dodatna zastita sklopkom za preostalu

struju.

Ako je kabel dostavljen s proizvodom:

Sl ST
s ([ )

ZELENG / 2UTQ

STRUJNI KABEL

2. Za jednofazni spoj, spojite Zice kako je dolje
navedeno:

e Smedi-Crni kabel = L (faza)

e Plavi-sive boje kabel = N (nula)

e 7Zuto-zeleni kabel = (=] (Uzemljenje)

e Sive-Crni kabel = L (faza)

e Plavi-Smedi boje kabel = N (nula)

e Zuto-zeleni kabel = () @ (Uzemljenje)

Instaliranje proizvoda

1. Povucite pecnicu u kuhinjski element, poravnajte i
pritegnite je, paze¢i da kabel napajanja nije
oStecen i/ili zaglavijen.

Pricvrstite pecnicu s 2 vijka kako je prikazano.

Nakon postavke provjerite jesu li vijci dovoljno
zategnuti i da se pecnica ne pomjera. Pecnica se moze
prevrnuti tijekom uporabe ako nije instalirana prema
uputama i ako vijci nisu dovoljno zategnuti.
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Za proizvode s ventilatorom (MoZda ne postoji
na vaSem proizvodu.)

1 ventilator
2 Kontrolna ploca
3 Vrata

Ugradeni ventilator za hladenje hladi i element u koji je
ugraden i prednii kraj opreme.
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entilator za hladenje nastavlja raditi 20-30
minuta ¢ak i nakon isklju¢ivanja pecnice.

Ako ste kuhali programiranjem programatora
pecnice, ventilator za hladenje ¢e se takoder
iskljuciti na kraju vremena kuhanja skupa sa
svim funkcijama.

Zadnja provjera

1.

KoriStenje proizvoda

2. Provijerite funkcije.
Buduci prijevoz

SaCuvajte originalni karton proizvoda i prevozite
proizvod u njemu. Slijedite upute na kartonu. Ako
nemate originalni karton, spakirajte proizvod u
najlon sa zratnim mjehuri¢ima i ¢vrsto ga
zalijepite trakom.

Da biste sprijecili da Zi¢ana polica i lim za
pecenje unutar pecnice oStete vrata peénice,
stavite komad kartona na unutrasnju stranu vrata
pecnice Uz polozaj pladnjeva. Zalijepite trakom
vrata pecénice na bocne stjenke.

Ne koristite vrata i/ili rucku da biste pomicali
proizvod.

Ne stavljajte bilo kakve predmete na proizvod i
pomicite ih u uspravnom poloZaju.

Provjerite op¢i izgled vaSeg proizvoda i
pogledajte ima i oStecenja do kojih je doSlo
ijekom transporta.




ﬂ Pripreme

Savjeti za uStedu energije

Sliededi savjeti ¢e vam pomodi u uporabi VaSeg

uredaja na ekoloski nacin i u ustedi energije:

e Koristite poklopce tamnih boja i poklopce
premazane emajlom, jer ¢e prijenos topline biti
bolji.

e Dok kuhate jela, izvrSite zagrijavanje ako se to
savjetuje u korisnickom prirucniku ili opisu
kuhanja.

e Ne otvarajte Cesto vrata tijekom kuhanja.

e PokuSajte kuhati viSe od jednog jela istodobno,
kad god je to moguce. Mozete kuhati tako da
stavite dvije posude na Zi¢anu policu.

e Kuhajte vise od jednog jela jedno nakon drugog.

Pecnica ¢e vec biti topla.

e MoZete ustedjeti energiju tako da iskljucite
pecnicu nekoliko minuta prije kraja vremena
kuhanja. Ne otvarajte vrata pecnice.

e Qtopite smrznutu hranu prije kuhanja.

Prva uporaba
Postavka vremena

ijlekom podeSavanja, povezani znakovi na satu
Ce bljeskati.

Pritisnite tipke o=/ 2 biste postavili vrijeme nakon
prvog ukljuivanja pecnice.

7a modele kojima se upravlja na dodir najprije
dodimite 3, a zatim upotrijebite =i /™= da
biste postavili vrijeme u danu.

Potvrdite postavku dodirivanjem simbola & i
priCekajte 4 sekunde bez dodirivanja drugih tipki da
biste potvrdili.

O amec

6
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Tipka za prilagodavanje
Znak zakljuavanja tipki
Znak sata

Znak glasnoce alarma (MoZda ne postoji na
vaSem proizvodu.)

B w N =

5 Simbol za eko naéin rada

6 Tipka plus

7 Tipka minus

8 Simbol grafikona za vrijeme
9 Znak za alarm

10 Znakvremena kraja kuhanja
11 Znakvremena kuhanja

12 Tipka programa

ko podetno vrijeme nije postavljeno, sat ¢e
poceti raditi od 12:00 i prikazat e se simbol
. Simbol ¢e nestati kad se vrijeme postavi.

)

Postavke toénog vremena opozivaju se u
luéaju nestanka struje. Ono se treba ponovno
postaviti.

Prvo ¢iSéenje proizvoda

©!

Neki deterdZenti ili sredstva za ¢iS¢enje mogu
Stetiti povrsinu.

Ne koristite agresivna sredstva za CiScenje,
praSak/kreme za ¢iScenie ili bilo kakve oStre
predmete.

1. Uklonite sve materijale pakiranja.

2. Obriite povrSine proizvoda mokrom krpom ili
spuzvom i osusite krpom.

Prvo zagrijavanje

Zagrijavajte uredaj otprilike 30 minuta i zatim ga

iskljucite. Tako Ce biti sagoreni i uklonjeni svi ostaci ili

slojevi preostali nakon proizvodnje.

UPOZORENJE

Vruce povrSine mogu uzrokovati opekline!
Proizvod moZe biti vrué kad se koristi. Nikada
nemojte dodirivati plamenike, unutrasnje
dijelove pecnice, itd. Drite djecu podalje.
Uvijek koristite rukavice otporne na toplinu kad
stavljate i vadite posude iz/u tople peénice.

=

B

Elektricna peénica

1. lzvadite sve limove za peGenje i Zi¢ane police iz
pecnice.

Zatvorite vrata pecnice.

Odaberite polozaj "staticki".

Odaberite najvecu snagu grilla; pogledajte Kako
Koristiti elektricnu pecnicu, stranica 19.

Neka pecnica radi oko 30 minuta.

Da biste iskljucili svoju peénicu, pogledajte Kako
Koristiti elektricnu pecnicu, stranica 19

> w

oo

17/HR



Pecnica s rostiljem

1.

2.
3.

lzvadite sve limove za pecenje i Zicane police iz
pecnice.

Zatvorite vrata pecénice.

Odaberite najvecu snagu grilla; pogledajte Kako
raditi s rostiljiem, stranica 24.

Neka pecnica radi oko 30 minuta.

Da histe iskljucili svoj rostilj, pogledajte Kako raditi
s rostiliem, stranica 24

Dim i neugodni miris mogu nastajati tijekom
nekoliko sati tijgkom prvog rada. To je
normalno. Pazite da je u sobi dobra ventilacija
da biste uklonili dim i miris. Izbjegnite izravnu
inhalaciju dima i mirisa kojeg emitira.
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B Kako raditi s pecnicom

Opce informacije o pecenju,
odmrzavanju i pecenju na rostilju

UPOZORENJE
Vrude povrSine mogu uzrokovati opekline!
Proizvod moze biti vrué kad se koristi. Nikada

nemojte dodirivati plamenike, unutrasnje
dijelove pecnice, itd. Drite djecu podalje.
Uvijek koristite rukavice otporne na toplinu kad
stavljate i vadite posude iz/u tople peénice.

(OPASNOST:
Pazite kad otvarate vrata pecénice jer moze
izadi para.

Para koja izlazi moZe opedi vaSe ruke, lice i/ili
o€i.

Savjeti za pecenje

e Koristite odgovarajuée metalne tanjure ili
aluminijske posude s premazom protiv lijepljenja
ili silikonske kalupe otporne na toplinu.

e dobro iskoristite prostor na polici.

e Stavite modlu za pecenje na sred police.

e (Odaberite odgovarajuci polozaj police prije
ukljucivanja pecnice ili grilla. Ne mijenjajte
polozaj police kad je peénica ukljucena.

e Drzte vrata peénice zatvorena.

Savjeti za pecenje

e (Qbrada cijelog pileta, purice i velikih komada
mesa s marinadom kao §to je sok od limuna i
crnog papra prije kuhanja ¢e poboljSati
performanse kuhanja.

e PeCenje mesa s kostima traje oko 15 do 30
minuta dulje u usporedbi s pe¢enjem iste veliCine
mesa bez kostiju.

e 7asvaki centimetar debljine mesa je potrebno
oko 4 do 5 minuta pecenja.

e Pustite meso da odstoji u pecnici otprilike
10 minuta nakon vremena kuhanja. Sok se bolje
prerasporedi preko peCenja i ne izlazi kad se
MEeso reze.

e Ribu se treba staviti na sredinu ili donju policu u
posudu koja je otporna na toplinu.

Savjeti za pecéenje na rostilju

Kad se meso, riba i perad pece na rostilju, brzo

potamne, imaju finu koricu i ne osue se. Ravni

komadi, raznjiéi i kobasice su posebno primjereni za
pecenje na rotilju, kao i povrée s vecim sadrzajem
vode, kao §to su rajCica i luk.

e Rasirite komade za peenje na Zicanu policu ili
na lim za peCenje sa Zi¢anom policom na takav

nacin da pokriveni prostor ne prelazi velicinu
grijaca.

e Povucite ZiCanu policu ili lim za peCenje s grilom
na Zeljeni polozZaj u pecnici. Ako pecete na grillu
ili na Zi¢anoj polici, stavite lim za pecenje na
donju policu da biste sakupili masno¢u. Dodajte
malo vode u posudu za sakupljanje vode zbog

lakSeg CiScenja.
podesna za intenzivnu toplinu roétilja.
Ne stavljajte hranu predaleko u strazniji
dio rostilja. To je najtopliji dio i hrana se

i‘-\ Hrana koja nije podesna za pecenje na
moze zapaliti.

grillu predstavija opasnost od pozara.
Koristite za ro$tilj samo hranu koja je

Kako koristiti elektricnu pecnicu

Odaberite temperaturu i naéin rada

1 Tipka funkcija

2 Tipka termostata

VaSa pecnica je opremljena skocnim tipkama koje se
izbace van kad ih pritisnete.

1. Pritisnite prema unutra da biste izbacili tipku i
zatim je okrenite na zeljenu postavku.

2. Kada se postupak kuhanJa dovrsi, pritisnite gumb
prema unutra.

1. Postavite tipku temperature na Zeljenu
temperaturu.

2. Postavite funkcijsku tipku na Zeljeni nacin rada.

» Pecnica se zagrijava do podeSene temperature i

odrzava je. Tijekom zagrijavanja, lampica temperature

ostaje ukljucena.

Iskljuéivanje elektriéne pecnice

Prebacite funkcijsku tipku i tipku temperature na

polozaj iskljuceno (gorniji polozaj).

Vazno je pravilno staviti Zicani grill na drzag za Zice.

Zitana polica se mora staviti izmedu drzaca Zice kako

je prikazano na slici.
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Nemojte pustiti da ZiCani grill stoji uz straznju stjenku
pecnice. Pomaknite Zi¢anu policu na prednji dio police
i postavite pomocu vrata da biste dobili najbolje
performanse grilla.

(Funkcije se razlikuju ovisno 0 modelu proizvoda.)

Nacéini rada

Ovdije prikazani redoslijed naina rada se moze
razlikovati od uredenja VaSe jedinice.

Gornji i donji grijaé

Gorniji i donii grija¢ rade. Hrana se
grije istodobno s gornje i donje
strane. Podesno je npr. za torte,
peciva ili kekse i slozence u kalupima
za pecenje. Kuhajte samo s jednim
limom.

Doniji grijac

Radi samo donije grijanje. Podesno je
7a pizzu i kasnije tamnjenje hrane s
donje strane.

...... Ova se funkcija mora koristiti i za lako
parno CiScenje.

Gornji/doniji grijac uz pomo¢ ventilatora

Gornii i donii grija¢ uz ventilator (na
straznjoj stjenci) su ukljuceni. Pomocu
ventilatora, topli zrak se ujednaceno i
brzo distribuira kroz pe¢nicu. Kuhajte
samo s jednim limom.

%

20/HR

Puni grill
A avavy

Radi veliki grill na gornjoj povrsini
pecnice. Prikladan je za peCenje
velike koli¢ine mesa na roétilju.

e Stavite velike ili srednje velike
porcije na odgovarajuci polozaj
police pod grijatem roStilja za
pecenje na rostilju.

e  Postavite temperaturu na
maksimalnu razinu.

e Okrenite hranu nakon pola
vremena pecenja na rostilju.

Grill+ventilator
W

b

Efekt peCenja na grillu nije toliko jak

kao na punom grillu

e Stavite male ili srednje velike
porcije na odgovarajuci polozaj
police pod grijatem roStilja za
pecenje na rostilju.
Postavite Zeljenu temperaturu.
Okrenite hranu nakon pola
vremena pecenja na rostilju.

Pojativat

=l

Ova funkcija se koristi za brzo grijanje
pecnice; nije podesna za pripremu
hrane.

e (Qdaberite Zeljenu temperaturu
nakon odabira ove funkcije.
Svjetlo temperature se ukljucuje
i pecnica se zagrijava.

e Syjetlo se iskljuCuje nakon
dovrSetka postupka grijanja.
Sada odaberite Zeljenu funkciju
da biste pripremili hranu.

Uporaba sata pecénice

1 23 4 5

|
10 9 8

12 11

Tipka za prilagodavanje

Znak zakljuavanja tipki

Znak sata

Znak glasnoce alarma (MoZda ne postoji na
vaSem proizvodu.)

5 Simbol za eko nacin rada

S ownro —



6 Tipka plus

7 Tipka minus

8 Simbol grafikona za vrijeme
9 Znak za alarm

10 Znakvremena kraja kuhanja
11 Znakvremena kuhanja

12 Tipka programa

Maksimalno vrijeme koje se moZe postaviti za
rijeme kraja kuhanja je 5 sata 59 minuta.

U slucaju nestanka struje, program e biti
opozvan. Morate reprogramirati pecnicu.

1)

ijlekom postavljanja, povezani ¢e znakovi
blieskati na prikazu. Morate ¢ekati kratko
rijleme da bi postavke stupile na snagu.

)

ko se ne odredi postavka kuhanja, ne moZe
se podesiti toéno vrijeme.

&

Preostalo vrijeme prikazat e se ako je vrijeme
kuhanja postavlieno kad kuhanje pocne.

©]

Kuhanje s postavljanjem vremena kuhanja;

MoZete postaviti pecnicu tako da se zaustavi na kraju

odredenog vremena tako da postavite vrijeme kuhanja

na brojaCu vremena.

1. Odaberite funkciju kuhanja.

2. Dodirnite  dok se ne pojavi simbol [Plna
prikazu za vrijeme kuhanja.

3. Postavite vrieme kuhanja s pomocu tipki = / =,

» » Nakon $to podesite vrijeme kuhanja, simbol Pl

vremenski period stalno e se prikazivati na prikazu.

4. Stavite posudu u peénicu i odaberite temperaturu

s pomodu tipke za temperaturu. Kuhanje ¢e poceti.

» Vrijeme kuhanja pocinje se odbrojavati na zaslonu

kada kuhanje zapoCne i kada su svi dijelovi

vremenskog perioda upaljeni. Postavljeno vrijeme

kuhanja podijeljeno je u 4 jednaka dijela i kada vrijeme

svakog pojedinog dijela zavrsi, ugasi se simbol tog

dijela. Tako mozete jednostavno vidjeti omjer

preostalog i ukupnog vremena kuhanja.

Postavljanje kraja vremena kuhanja na kasnije;

Nakon podeSavanja vremena kuhanja na brojacu

vremena, mozete podesiti vrijeme kraja kuhanja na

kasnije.

1. Odaberite funkciju kuhanja.

2. Dodirnite © dok se ne pojavi simbol Plna
prikazu za vrijeme kuhanja.

3. Postavite vrieme kuhanja s pomocu tipki = /=,

» » Kad podesite wrijeme kuhanja, simbol P staino ¢e

se pojavljivati na prikazu.

4. Dodirnite & dok se ne pojavi simbol Slna
prikazu za kraj vremena kuhanja.

5. Pritisnite tipke =i /== da biste postavili kraj
vremena kuhanja.

» Nakon Sto postavite vrijeme kuhanja, simbol (il

simbol = i vremenski period stalno ¢e se prikazivati

nalprikazu. Nakon pocetka kuhanja nestat ¢e simbol

._)

6. Stavite posudu u peénicu i odaberite temperaturu
s pomodu tipke za temperaturu. Kuhanje ¢e poceti.

» Programator vremena pecnice ratuna vrijeme

pocetka kuhanja oduzimajuci vrijeme od kraja

kuhanja koje ste postavili. Odabrani nacin rada
ukljuCuje se kad nastupi vrijeme pogetka kuhanja i kad
se pecnica zagrije do postavljene temperature. On
odrzava ovu temperaturu do kraja vremena kuhanja.

» Vrijeme kuhanja pocinje se odbrojavati na zaslonu

kada kuhanje zapoCne i kada su svi dijelovi

vremenskog perioda upaljeni. Postavljeno vrijeme
kuhanja podijeljeno je u 4 jednaka dijela i kada vrijeme
svakog pojedinog dijela zavrsi, ugasi se simbol tog
dijela. Tako mozete jednostavno vidjeti omjer
preostalog i ukupnog vremena kuhanja.

7. Kada vrijeme kuhanja bude gotovo, na prikazu se
pojavljuje,Kraj” i broja¢ vremena daje zvuéni
signal.

8. Zvucni signal oglasit ¢e se na 2 minute. Da biste
zaustavili zvuéni signal, samo pritisnite bilo koju
tipku. Zvuéni signal utiSat ce se i prikazivat Ce se
trenutno vrijeme.

ko pritisnete bilo koju tipku na kraju
ucnog signala, pecnica ¢e ponovno
poceti s radom. Okrenite tipku za
temperaturu i funkcijsku tipku na poloZaj
"0" (iskljuceno) da histe iskljucili pecnicu
kako histe sprijecili ponovni rad peénice
na kraju upozorenja.
Ukljuéivanje zakljuGavanja tipki
Mozete sprijeciti neovlaStenu uporabu pecnice
uklju¢ivanjem mogucnosti zakljuCavanja tipki.
1. Dodirnite :2= dok se ne pojavi simbol (i na prikazu.
» Na prikazu ¢e se pojaviti ,Iskljuéeno”.
2. Pritisnite I da biste uklju¢ili zakljugavanje tipki.
» Kad se ukljuci zakljucavanje tipki, ,Ukljuceno” se
pojavi na prikazu, a simbol (2 i dalje svijetli.

ipke pecnice ne rade kad je ukljuceno
akljucavanie tipki. ZakljuCavanje tipki nece biti
pozvano u sluGaju nestanka struje.

Za iskljucivanje zaklju¢avanja tipki dodirnite
1. Dodirnite #22 dok se ne pojavi simbol & na prikazu.
» Na prikazu ¢e se pojaviti ,UKljuéeno”.
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2. Onemogucite zaklju¢avanje tipki dodirom tipke "=,
» Nakon iskljucivanja zakljuCavanja tipki ¢e bii
prikazano "ISKLJUCENO".

Postavljanje sata s alarmom

MoZete upotrijebiti programator na uredaju za bilo

kakvo upozorenje ili podsjetnik, osim vremena kuhanja.

Sat s alarmom ne utjeCe na rad pecnice. On se koristi
samo kao upozorenje. Na primjer, to je korisno kad
Zelite okrenuti hranu u pecnici u odredeno vrijeme. Na
kraju postavljenog vremena programator ¢e se oglasiti
zvuCnim signalom.

1. Dodirnite =) dok se ne pojavi simbol £ na prikazu.

Maksimalno vrijeme alarma moze biti 23
sata i 59 minuta.

2. Postavite trajanje alarma uz pomod tipki == / ™=

Funkcijske tipke za ton alarma, vrijeme,
osvjetlienje zaslona i temperaturu trebaju
biti u poloZaju 0 (ISKLJUCENO).
» Kad se postavi vrijleme alarma, simbol & i dalje ¢e
svijetliti, a vrijeme alarma pojavit ¢e se na prikazu.
3. Na kraju vremena alarma, simbol £ poet ¢e
bljeskati i oglasit ¢e se zvucni signal.
Iskljuéivanje alarma
1. Zvucni signal oglasit ée se na 2 minute. Da biste
zaustavili zvuéni signal, samo pritisnite bilo koju
tipku.
» Zvucni signal utiSat ¢e se i prikazivat ée se trenutno
vrijeme.
Opozivanje alarma;
1. Dodirnite > dok se ne pojavi simbol Lina prikazu
kako bi se opozvao alarm.
2. Pritisnite i drZite tipku ™= dok se prikaze ,00:00".
Prikazat Ce se vrijeme alarma. Ako se u isto
rijieme postave vrijeme alarma i vrijeme
kuhanja, prikazivat ¢e se najkrace vrijeme.

Promjena tona alarma

1. Dodirnite :£ dok se ne pojavi simbol % n
prikazu.

2. Podesite Zeljeni ton alarma s pomocu tipki = /.

3. Ton koji ste postavili ubrzo ¢e se aktivirati.

» Odabrani ton alarma ¢e biti prikazan na zaslonu kao

"b-01", "b-02" ili "b-03".

Promjena toénog vremena

Da promijenite vrijeme koje ste prije postavili:

1. Dodirnite := dok se ne pojavi simbol ®na
prikazu.

2. Postavite vrijleme s pomocu tipki = /.

3. Vrijeme koje ste postavili ubrzo ¢e se aktivirati.

Ekonomiéni nacin rada

Mozete uStedjeti energiju s pomocu ekonomicnog

nacina rada tijekom kuhanja tako da postavite vrijeme

kuhanja u pecnici.

U ovom nadinu kuhanje se zavr§ava s pomocu

unutarnje temperature pecnice tako da se grijaci

iskljucuju prije nego Sto vrijeme kuhanja zavrsi.

Postavljanje ekonomi¢nog nacina rada

1. Dodirnite simbol :&= dok se simbol eco ne pojavi
na prikazu.

» Na prikazu ¢e se pojaviti ,Iskljuéeno”.

2. Ukljucite ekonomi¢ni nacin rada dodirom na tipku

» Kad se ukljuci zakljucavanje tipki, ,Ukljuceno” se

pojavi na prikazu, a simbol eco i dalje svijetli.

Iskljuéivanje ekonomiénog naéina rada

1. Dodirnite simbol :z= dok se simbol eco ne pojavi
na prikazu.

» Na prikazu ¢e se pojaviti ,UKljuéeno”.

2. Iskljucite ekonomiCni nacin dodirom na tipku -,

» Nakon iskljucivanja zakljuCavanja tipki ¢e bii

prikazano ,Isklju¢eno”.

Postavljanje svjetline zaslona

(Ova je znatajka neobavezna. Mozda ne postoji na

vaSem proizvodu.)

1. Dodirnite 3= (& sve dok se d-01 ili d-02 ili d-03
ne pojavi na prikazu za oznacavanje svjetline.

2. Postavite Zelienu svietiinu s pomocu tipki == /=

» Vrijeme koje ste postavili ubrzo ¢e se aktivirati.

Tablica vremena kuhanja

rijeme u ovom prikazu sluzi kao vodic.
rijleme moZe varirati zbog temperature hrane,
ebljine, vrste i vadeg naina kuhanja.

Pecéenje peciva i mesa
1. polica pecnice je donja polica.

Vrileme

Jolo Bro) limova Dodatak za upotreby Nadin rada PoloZaj Temperatura
palice 0) kuhana {cea.
4 min

Standardni lim za
pecenje”

Ralb za kolt na

Acano) resethic

Kolaci u limu za
petenje

180 4. 50

pecenje”
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| Keksi | Jedanlim | Lmaapecva | L) |

peoene
-.--—

pecene

petcnie’

Lazanje Jedan lim Staklena/metalna 200 30 ... 40
pravokutna posuda na
Zicanoj reSetkit

Jedan Jir Standardm lim 23 raEE 15 A
petanis

Biftek (( cqel)/ Jedan lim Standardni Ilm za 3 25 min. 100
Pecenje pecenje* 250/max, zatim

180 ... 190
Janecibut Jedan im Standardni lim 22 25min 220 a9
{slozenae pacane mhimig

190

Peceno pile Jedan lim Standardni lim za 15 min. 60 ... 80
(1,8-2 kg) pecenje” 250/max, zatim

180 ... 190
Piricath b kg) Jedan im Standardnl lim 22 25 min 150 210

pecenis: 250/max aalim
180 190

pecenje’

Prediaze 5o da ohavijate zagiievanie za v brano.
* Dyl dodact mazdd ne dalaze s prolzvodom.
** v dodacine doisze 5 proizvodom: Dostipn! s kometciialng

Tablica kuhanja za testiranje jela

Jela u ovoj tablici kuhanja su pripremljena prema EN
60350-1 da bi olakSali kontrolnim institucijama da
testiraju proizvod

Jelo Broj limova Dodatak za m Polvzaj police Temperamra Vrijeme
upotrebu kuhania (cca u
min
peéene
fedenie

Spunashatos | edonim Oketigh Kakip 7a kolat ] 3 235
S oelvoiivim tibom
promiera 26 emng
mﬁano' reéeﬁq**
=

“
- -

=

Spuzvasta torta Jedan lim Okrugli kalup za 25 35
kolac s odvojivim
rubom promjera 26
cm na Zicanoj
resetki**
Pita od iahuka Jodan lim Okiugle cong 50680
metalno posude sa
promiera 20 cmna
Ztanol esetki

Predlaze se da obavljate zagrijavanje za svu hranu.
* Ovi dodaci mozda ne dolaze s proizvodom.
** Ovi dodaci ne dolaze s proizvodom. Dostupni su komercijalno.

Savjeti za pecenje torti e Akoje torta previSe tamna na vrhu, stavite je na

e Ako su peciva previSe suha, povecajte donju policu, smanjite temperaturu i povecajte
temperaturu za oko 10°C i smanjite vrijeme vrijeme kuhanja.
kuhanja. e Ako je kuhana dobro unutra ali je liepljiva s

e Ako je torta mokra, koristite manje tekucine i vanjske strane, smanjite temperaturu i povecajte
smanjite temperaturu za 10°C. vrijeme kuhanja.
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Savjeti za peCenije tijesta

e Ako su peciva previSe suha, povecajte
temperaturu za oko 10°C i smanjite vrijeme
kuhanja. Namogite slojeve tijesta pomocu umaka
koji se sastoji od mlijeka, ulja, jaja i jogurta.

e Ako predugo traje da se pecivo ispece, posebno
pazite da debljina peciva koje ste pripremili ne
prelazi dubinu lima za pecenije.

e ako gornja strana peciva postane smeda, ali
doniji dio nije kuhan, pazite da koli¢ina umaka
kojeg ste koristili za peciva nije prevelika na dnu
peciva. PokuSajte ravnomjerno rasporediti umak
izmedu slojeva tijesta za jednako tamnjenje.

Skuhajte tijesto u skladu s rezimom i
emperaturom navedenom u tablici kuhanja.

ko donii dio jo$ nije dovoljno potamnio,
sliedeCi put ga stavite na za jednu razinu nizu
policu.

Savjeti za kuhanje povréa

e Ako ujelu s povréem nestane soka i jelo postane
previSe suho, kuhajte ga u tavi s poklopcem
umjesto u limu za pegenje. Zatvorene posude
saBuvaju sok jela.

Tablica vremena kuhanja za peéenje na grillu
Grill s elektri¢nom funkcijom

i

Polozaj police Preporugena temperatira
0. ok

e Ako se jelo s povréem ne skuha, skuhajte prvo
povrée ili ga pripremite kao hranu iz limenke i
stavite u peénicu.

Kako raditi s rostiljem

UPOZORENJE

Zatvorite vrata pecnice tijekom peenja na
rostilju.

Vrude povrSine mogu uzrokovati opekline!

ukljucivanje grilla

1. Okrenite funkcijsku tipku na Zeljeni znak grilla.

2. Zatim odaberite Zeljenu temperaturu rotilja.

3. Ako je potrebno, obavite zagrijavanje oko 5 minuta.

» Svjetlo temperature se ukljucuje.

Iskljucivanje grilla

1. Okrenite funkcijsku tipku na polozaj isklju¢eno
(gore).

Hrana koja nije podesna za pecenje na
grillu predstavija opasnost od pozara.
Koristite za ro$tilj samo hranu koja je
podesna za intenzivnu toplinu roétilja.
Ne stavljajte hranu predaleko u strazniji
dio rostilja. To je najtopliji dio i hrana se
moze zapaliti.

/8\

Vrijeme petenia na
griliu (priblizng)

250/max 20.25 min.

B
Pafhi goveia

Komad cine 250max %. 30 min”
Tostiaul ool

" ovisno o debljini
*Prethodno zagrijte 5 minuta.
**Ako se temperatura rostiljanja na vaem

Jela u ovoj tablici kuhanja su pripremljena prema EN
60350-1 da bi olaksali kontrolnim institucijama da
testiraju proizvod

Hrana

proizvodu ne moZe podesiti, rostilj ¢e raditi pri maksimalnoj temperaturi.

— Dlodatak 7a upotrebu PoloZal police Temperatira (°C) Velieme kuhanja
{ccd. U min

Zican tosoika

1iite lgoveding) -
12 komada

Okrenite hranu nakon isteka 2/3 ukupnog vremena pe¢enja na resetki.
Preporutuje se izvr§iti predgrijavanje u trajanju od 5-6 minuta za svu hranu koja se prii.
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[ 0drzavanje

Opce informacije

Vijek trajanja proizvoda ce se produljiti, a Sesti
problemi ¢e se smanijiti, ako se proizvod redovito Cist.

(OPASNOST:
Iskljucite uredaj iz struje prije pocetka
odrZavanja i ¢iScenja.

Postoji opasnost od strujnog udaral

OPASNOST:
Pustite da se uredaj ohladi prije ¢iS¢enja.
ruée povrSine mogu uzrokovati opekline!

e Temeljito oistite proizvod nakon svake uporabe.

Na taj ¢ete nacin uvijek moci lakSe ukloniti
ostatke od kuhanja, pa nece zagorjeti kad
sliededi put budete koristili uredaj.

e /auredaja jedinice nisu potrebna posebna
sredstva za CiS¢enje. Koristite toplu vodu s
tekucinom za pranje, meku krpu ili spuzvu i
obriSite je sunom krpom.

e Uvijek pazite da dobro obriSete viSak tekucine
nakon €iS¢enja prolivene hrane.

e Ne koristite sredstva za Ci§¢enje koja sadrze
kiselinu ili Klorid za ¢iS¢enje povrSine od
nehrdajuceg Celika i inoksa i rucku. Za Ciséenje
tih dijelova koristite meku krpu s tekucim
deterdzentom (neabrazivnom), pazeci da briSete
U jednom smijeru.

Neki deterdZenti ili sredstva za ¢iS¢enje mogu
oStetiti povrSinu.

Ne koristite agresivna sredstva za CiScenje,
praSak/kreme za ¢iScenie ili bilo kakve oStre
predmete.

Nemojte koristiti parne Gistade za Ciséenje
uredaja jer to moZe uzrokovati strujni udar.

CiScenje kontrolne ploce
Ocistite kontrolnu ploCi i kontrolne tipke mokrom
krpom i osusite ih.
ko je proizvod opremljen
lgumbima/kotacicima, nemojte skidati
kontrolne gumbe da biste ogistili upravijacku
plodu.
Kontrolna plo¢a se moZe oStetiti!
CiSéenje pecnice
Za CiScéenje boénog zida(Funkcije se razlikuju
ovisno 0 modelu proizvoda.)
(Ova je znatajka neobavezna. Mozda ne postoji na
va$em proizvodu.)

1. Uklonite prednii dio bo¢ne police povladenjem u
suprotnom smjeru od stjenke.

2. Uklonite bo¢nu policu do kraja poviatenjem
prema sebi.

KatalitiCke stjenke

(Ova je znatajka neobavezna. Mozda ne postoji na
va$em proizvodu.)

Unutarnje boCne stijenke (A) /ili straznja stijenka (B)
proizvoda mogu se obloZiti katalitiCkim emajlom.
KatalitiCke su stijenke svijetle mat boje i imaju poroznu
povrSinu. KatalitiCke stijenke pecnice ne smiju se Cistiti.
Porozne povrSine katalitickih stijenki Ciste se
automatski s pomodu upijanja i pretvorbe prolivenog
ulja (para i ugljikov dioksid).

Lako parno ¢iSéenje

Ova vrsta CiS¢enja omogucuje lako CiSéene jer se

prljavstina (koja nije predugo stajala) razgraduje parom

koja nastaje unutar pecnice i vodenim kapljicama koje

se kondenziraju na unutrasnjim povr§inama pecnice.

1. lzvadite sve dodatke iz pecnice.

2. lzlijte 500 ml vode u lim za pecenje i stavite lim na
drugu policu pecénice.
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3. Namjestite pecnicu na lako parno Ciséenje i
pustite da radi 25 minuta na 100 °C.

4. Otvorite vrata i obriSite unutraSnje povrSine
pecnice viaznom spuzvom ili krpom.

5. Koristite toplu vodu s tekuéinom za pranje, meku
krpu ili spuzvu da biste o€istili tvrdokornu
prljavstine te ju obriSite suhom krpom.

ijekom jednostavnog nacina ¢idcenja
pare, voda koja se stavlja u ladicu za
omekSavanje slabo oblikovanih ostaci-
prljavstina unutar Supljine pecnice ce
ispariti i kondenzirati u Supljini pecnice i
unutradnje staklo vrata pecnice, tako da
voda moZe kapati kada je vrata pecnice
otvorena. ObriSite kondenzaciju ¢im se
vrata pecénice otvore.

Ocistite vrata pecnice
Za CiScéenje vrata pecnice, koristite toplu vodu s
tekucinom za pranje, meku krpu ili spuzvu za CiSéenje
proizvoda i obriSite ga suhom krpom.

Ne koristite jaka abrazivna sredstva za CiScenje

ili metalne strugade za Ciéenje vrata pecnice.
Oni mogu izgrebati povrSinu i unistiti staklo.

Skidanje vrata pecnice
1. Otvorite prednja vrata (1).

2. Otvorite spojnice na kucistu Sarki (2) na lijevoj i
desnoj strani prednijih vrata pritiskanjem prema
dolje kako je prikazano na slici

ﬁ Vrata
2 Zakljuavanje Sarke (zatvoreni poloZaj)
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3 Pecnica
ZakljuCavanje Sarke (otvorena pozicija)

3. Pomaknite prednja vrata do pola.

4. Uklonite prednja vraia povlaCenjem prema go da
biste ih otpustili s desne i lijeve Sarke.

a montazu vrata se trebaju obrnutim
redoslijedom izvrSiti koraci izvrSeni kod

kidanja vrata. Nemojte zaboraviti zatvoriti
spojke na kucistu Sarki kad vracate vrata.

Skidanje stakla unutrasnjih vrata

(Ova je znatajka neobavezna. Mozda ne postoji na
va$em proizvodu.)

Staklena ploGa vrata peénice se moze ukloniti za
Ciscenje.

Otvori

1 Okvir

2 Plasti¢ni dio

Povucite prema sebi i skinite plastiéni dio montiran na
gornji dio prednjih vrata.



1 Unutarnje staklo

2 Vanjsko staklo

3 Plasti¢ni utor za staklo-donji

Kako je prikazano na slici, podignite krajnje unutarnje
staklo malo u smjeru A i povucite ga u smjeru B.

Kod montaZe unutarnjeg stakla (1), pazite da je
ispisana strana stakla okrenuta prema unutranjem
staklu.

Vazno je postaviti donji kut unutarnjeg stakla u donje
plasti¢ne utore (5).

Gurajte plasticni dio prema okviru dok ne Cujete "klik".

Zamjena lampice pecnice

OPASNOST:
Prile zamjene lampice pecnice, pazite da je
proizvod iskljuéen s napajanja i ohladen da bi

se izbjegla opasnost od elektriénog udara.
Vrude povrSine mogu uzrokovati opekline!

Lampica pecnice je posebna Zarulja koja moze
izdrzati i do 300°C. Za detalje, pogledajte
Tehnicke specifikacije, stranica 11. Lampice
za peénicu se mogu nabaviti od ovlaStenih
servisera.

PoloZaj lampice se moZe razlikovati od slike.

Svjetilika ovog uredaja nije prikladna za
rasvjetu prostorija u kuéanstvu. Ova svjetilika
sluzi kao pomoé korisniku da vidi hranu.

CIOHS]

Svjetilike ovog uredaja moraju podnijeti
ekstremne uvjete poput temperatura visih od
50 °C.

AKo je vaSa pecénica opremljena okruglom

lampom:

1. Iskljucite uredaj s napajanja.

2. Okrenite stakleni poklopac u smjeru suprotnom od

kazaljki na satu da ga skinete.

3. Ako lampa pecnice pripada tipu (A) kako je
prikazano na slici ispod, uklonite je tako da je
okrecete kako je prikazano i zamijenite je. Ako
pripada tipu (B), povucite je i uklonite kako je
prikazano na slici i zamijenite je.

4. Vratite stakleni poklopac.
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Otklanjanje kvarova

*  Normalno je da tijekom rada izlazi para. >>> To nije kvar.

e Kad se metalni dijelovi zagriju, mogu se $iriti i uzrokovati buku, >>> T0 nije kvar.

e Mozda je glavni osigura¢ pokvaren ili je izbacio. >>> Provjerite osigurace na ploci s osiguracima. Po
potrebi ih zamijenite ili ponovno ukijucite.
e Uredaj nije ukljuéen u (uzemljenu) uticnicu. >>> Provjerite Spoj utikaca.

e Svjetlo pecnice je u kvaru. >>> Zamijenite lampicu pecnice.
e Napajanje je prekinuto. >>> Provjerite ima Ii napajanja. Provjerite osigurace na ploci s
osiguracima. Po potrebi ih zamijenite ili ponovno ukijucite.

e Funkcija i/ili temperatura nisu postavijeni. >>> Postavite funkciju i temperaturu pomocu tipke za
funkciju i/ili temperaturu.

e Kod modela opremljenih tajmerom, tajmer nije podesen. >>> Postavite vrijeme.
(Kod proizvoda s mikrovalnom pecnicom, tajmer kontrolira samo mikrovalnu pecénicu).

e Napajanje je prekinuto. >>> Provjerite ima Ii napajanja. Provjerite osigurace na ploci s
osiguracima. Po potrebi ih zamijenite ili ponovno ukijucite.

(Kod modela s tajmerom) Displej sata bljeska ili je simhol sata ukljucen
e Biloje doglo do nestanka struje. >>> Podesite vrijeme /) Isk//UCIte uredaj i ponovno ga ukljucite.

Konzultirajte se s ovlaStenim serviserom ili
dobavljacem gdje ste kupili uredaj ako ne
moZete rijeSiti problem iako ste primijenili sve
upute u ovom dijelu. Nikada ne pokuSavajte
samo popraviti pokvareni proizvod.
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