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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

PP

Warning of hot surfaces.

Arcelik A.S.
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ﬂ Important instructions and warnings for safety

and environment

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

General safety

« 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
e made by children without
supervision.

» The appliance is not to be
used by persons (including
children) with reduced
physical, sensory or mental
capabilities, or lack of
experience and knowledge,
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unless they have been given
supervision or instruction.
Children should be
supervised and ensure they
do not play with the
appliance

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Never place the product on a
carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
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 knolbs are switched
off after every use.

Electrical safety

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

» Only connect the product to
a grounded outlet/line with
the voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made
by a qualified electrician while
using the product with or
without a transformer. Our
company shall not be liable
for any problems arising due
to the product not being
earthed in accordance with
the local regulations.

» Never wash the product by
spreading or pouring water
onto it! There is the risk of
electric shock!

 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.
Only use the connection
cable specified in the
“Technical specifications”.
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
with 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.
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« 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.
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» 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 the sides may become hot
during use.

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

Keep all ventilation slots clear
of obstructions.

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

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

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



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

« (Varies depending on the
product model.)

Placing the wire shelf and
tray onto the wire racks
properly

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

« Do not use the product if the
front door glass is removed
or cracked.

» 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
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door in order to avoid
overheating.

Product must be placed
directly on the floor. It must
not be placed onto a base or
a pedestal.

WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with water,
but switch off the appliance
and then cover flame e.g.
with a lid or a fire blanket.
CAUTION: The cooking

process has to be supervised.

A short term cooking process
has to be supervised
continuously.

WARNING: Danger of fire:
Do not store items on the
cooking surfaces.
WARNING: If the surface is
cracked, switch off the
appliance to avoid the
possibility of electric shock.

In case of hotplate glass
breakage : Immediately shut
off all burners and any
electrical heating element and
isolate the appliance from the
power supply. Do not touch
the appliance surface. Do not
use the appliance.

8/EN

« The appliance is not intended

to be operated by means of
an external timer or separate
remote-control system.

« Vapour pressure that build up

due to the moisture on the

hob surface or at the bottom

of the pot can cause the pot
to move. Therefore, make
sure that the hob surface and
bottom of the pots are
always dry.

WARNING: Use only hob

guards designed by the

manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
inappropriate guards can
cause accidents.

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
e 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 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
¢ Packaging materials of the product
are manufactured from recyclable
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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.



B General information
Overview

1 Front door 6 Control panel

2 Handle 7 Burner plate

3 Lower part 8 Lamp

4 Tray 9  Girill heating element
5 Wire shelf 10 Shelf positions

1 2 3 4 5 6 7 8 9

1 Warning lamp 6 Mechanical timer (It depends on the
2 Single-circuit cooking plate Rear left model. Your product's timer may be
3 Single-circuit cooking plate Front 100 or 90 minutes. In the

left illustration, 100 minutes are shown
4 Single-circuit cooking plate Front as examples.)

right 7 Function knob
5 Single-circuit cooking plate Rear 8 Thermostat lamp

right 9 Thermostat knob
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Package contents

Accessories supplied can vary
depending on the product model.
Not every accessory described in
the user manual may exist on your
product.
1.User manual
2.Standard tray
Used for pastries, frozen foods and
big roasts.

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

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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5.Placing the wire shelf and tray onto
the telescopic racks properly
(This feature is optional. It may not
exist on your product.)
Telescopic racks allow you to install
and remove the trays and wire shelf
easily.
When using the tray and wire shelf
with telescopic racks, make sure that
the pins at the rear section of the
telescopic rack stands against the
edges of the wire shelf and tray.




Technical specifications

GENERAL

External dimensions (height / width / depth)

850 mm/500 mm/600 mm

Voltage / frequency

220-240 V/380-415V 3N ~ 50 Hz

Total power consumption 7.8 KW
Cable type / section min.HO5W-FG
3x25mm’/5x1,5mm?
HOB
Burners
Rear left Single-circuit cooking plate
Dimension 140 mm
Power 1200 W
Front left Single-circuit cooking plate
Dimension 180 mm
Power 1700 W
Front right Single-circuit cooking plate
Dimension 140 mm
Power 1200 W
Rear right Single-circuit cooking plate
Dimension 180 mm
Power 1700 W
OVEN/GRILL
Main oven Multifunction oven
Inner lamp 15256 W
1.6 KW

Grill 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.

Technical specifications may be
changed without prior notice to
improve the quality of the product.

Figures in this manual are
schematic and may not exactly
match your product.

Values stated on the product labels
or in the documentation
accompanying it are obtained in
laboratory conditions in accordance
with relevant standards. Depending
on operational and environmental
conditions of the product, these
values may vary.
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K] Installation

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

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

AThe product must be installed in
accordance with all local electrical
regulations.

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

To ensure that critical air gaps are
maintained under the appliance, we
recommend that this appliance is
mounted on a solid base and that the
feet do not sink into any carpet or soft
flooring.

The kitchen floor must be able to carry
the weight of the appliance plus the
additional weight of cookware and
bakeware and food.

If the range is placed on a base,
measures have to be taken to prevent
the appliance slipping from the base.
The appliances must not be installed
behind a decorative door in order to
avoid overheating.
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The appliance corresponds to device
class 1, i.e. it may be placed with the
rear and one side to kitchen walls,
kitchen furniture or equipment of any
size. The kitchen furniture or
equipment on the other side may only
be of the same size or smaller.

[t can be used with cabinets on either
side but in order to have a minimum
distance of 400mm above hotplate
level allow a side clearance of 65mm
between the appliance and any wall,
partition or tall cupboard.

It can also be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

(") If a cooker hood is to be installed
above the cooker, refer to cooker
hood manufacturer' instructions
regarding installation height. If not
defined any size in the hood manual,
this height should be at least 650 mm.
Any kitchen furniture next to the
appliance must be heat-resistant

(100 °C min.).



Safety chain

If your product has 2 safety chains;
The appliance must be secured against
overbalancing by using the supplied two
safety chains on your oven.

Fasten hook (1)by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking
mechanism (2)

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear

5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

Follow below steps in the picture to

secure the safety chain to your product.

practicable to avoid oven tilting
forward and diagonal to avoid
oven side tilting.
Cooker stability chain for cookers is not
designed with bracket engagement slot.

Installation and connection

Product can only be installed and
connected in accordance with the
statutory installation rules.

Do not install the product next to
refrigerators or freezers. The heat
emitted by the product will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

e Product must be placed directly on
the floor. It must not be placed onto a
base or a pedestal.

Do not use the door and/or
handle to carry or move the
product. The door, handle or
hinges get damaged.

Electrical connection

Connect the product to a grounded
outlet/line protected by a miniature
circuit braker of suitable capacity as
stated in the "Technical specifications"
table. Have the grounding installation
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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 product without a
grounding installation in accordance
with the local regulations.

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.

The power cable must not be
clamped, bent or trapped 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!

The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover
is opened or it is located at the rear wall
of the unit depending on the unit type.
Power cable of your product must
comply with the values in "Technical
specifications” table.

Before starting any work on the

electrical installation, disconnect

the product from the mains

supply.
There is the risk of electric shock!
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Connecting the power cable

While performing the wiring, you
must apply with 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.If a power cable is not supplied
together with your product,a power
cable that you would select from the
table (Technical specifications,
page 13) in accordance with the
electrical installation at your home
must be connected to your product by
following the instructions in cable
diagram.
If it is 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.

2.0pen the terminal block cover with a
screwdriver.

3.Insert the power cable through the
cable clamp below the terminal and
secure it to the main body with the
integrated screw on cable clamping
component.



4.Connect the cables according to the
supplied diagram.

31 {14l

Two phase
380/400/415V AC

Single phase
220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

5.After completing the wire connections,

close the terminal block cover.

6.Route the power cable so that it will
not contact the product and get
squeezed between the product and
the wall.

Power cable must not be longer
than 2m because of safety
reasons.

¢ Push the product towards the kitchen
wall.

¢ Adjusting the feet of oven
Vibrations during use may cause
cooking vessels to move. This

dangerous situation can be avoided if
the product is level and balanced.

For your own safety please ensure the
product is level by adjusting the four
feet at the bottom by turning left or
right and align level with the work top.

Final check

1.Reconnect the product to the mains.

2.Check electrical functions.

Future Transportation
¢ 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.

¢ To prevent the wire grill and tray inside

the oven from damaging the oven
door, place a strip of cardboard onto
the inside of the oven door that lines
up with the position of the trays. Tape
the oven door to the side walls.

¢ 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 during
transportation.
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B Preparation

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

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

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

¢ 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.

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

® 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.

¢ Defrost frozen dishes before cooking
them.

¢ Use pots/pans with cover for cooking.
If there is no cover, energy
consumption may increase 4 times.

¢ Select the burmer which is suitable for
the bottom size of the pot to be used.
Always select the correct pot size for
your dishes. Larger pots require more
energy.

e Pay attention to use flat bottom pots
when cooking with electric hobs.

Pots with thick bottom will provide a
better heat conduction. You can
obtain energy savings up to 1/3.

¢ Vessels and pots must be compatible
with the cooking zones. Bottom of the
vessels or pots must not be smaller
than the hotplate.

18/EN

¢ Keep the cooking zones and bottom
of the pots clean. Dirt will decrease
the heat conduction between the
cooking zone and bottom of the pot.

¢ For long cookings, turn off the cooking
zone 5 or 10 minutes before the end
of cooking time. You can obtain
energy savings up to 20% by using
the residual heat.

¢ Information on energy efficiency
according to EU 66/2014 can be
found on the product fiche given with
the product.

Initial use
First cleaning of the appliance

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

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

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

1.Remove all packaging materials.

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

Initial heating

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



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

Electric oven

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

2.Close the oven door.

3.Select Static position.

4.Select the highest grill power; See
How to operate the electric oven,
page 23.

5.0Operate the oven for about 30
minutes.

6.Turn off your oven; See How to
operate the electric oven, page 23

Grill oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select the highest grill power; see
How to operate the grill, page 26.
4.Operate the grill about 15 minutes.
5. Turn off your grill; see How to operate
the grill, page 26
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 use the hob

General information about
cooking

Never fill the pan with oil more
than one third of it. Do not
leave the hob unattended
when heating oil. Overheated
oils bring risk of fire. Never
attempt to extinguish a
possible fire with water!
When oil catches fire, cover it
with a fire blanket or damp
cloth. Tumn off the hob if it is
safe to do so and call the fire
department.

¢ Before frying foods, always dry them
well and gently place into the hot ail.
Ensure complete thawing of frozen
foods before frying.

¢ Do not cover the vessel you use when
heating oil.

¢ Place the pans and saucepans in a
manner so that their handles are not
over the hob to prevent heating of the
handles. Do not place unbalanced and
easily tilting vessels on the hob.

¢ Do not place empty vessels and
saucepans on cooking zones that are

switched on. They might get damaged.

¢ Operating a cooking zone without a
vessel or saucepan on it will cause
damage to the product. Turmn off the
cooking zones after the cooking is
complete.

¢ As the surface of the product can be
hot, do not put plastic and aluminum
vessels on it.

Clean any melted such materials on
the surface immediately.

Such vessels should not be used to
keep foods either.

e Use flat bottomed saucepans or
vessels only.

20/EN

e Put appropriate amount of food in
saucepans and pans. Thus, you will
not have to make any unnecessary
cleaning by preventing the dishes from
overflowing.

Do not put covers of saucepans or
pans on cooking zones.

Place the saucepans in a manner so
that they are centered on the cooking
zone. When you want to move the
saucepan onto another cooking zone,
lift and place it onto the cooking zone
you want instead of sliding it.

Tips about glass ceramic hobs

¢ Glass ceramic surface is heatproof
and is not affected by big temperature
differences.

¢ Do not use the glass ceramic surface
as a place of storage or as a cutting
board.

¢ Use only the saucepans and pans with
machined bottoms. Sharp edges
create scratches on the surface.

¢ Do not use aluminum vessels and
saucepans. Aluminum damages the
glass ceramic surface.

Spills may

damage the glass

ceramic surface

and cause fire.

Do not use

vessels with

concave or

convex bottoms.

Use only the

saucepans and

pans with flat
bottoms. They
ensure easier

heat transfer.



If the diameter of
the saucepan is
too small, energy
will be wasted.

Using the hobs
1 4

1 Single-circuit cooking plate 14-16
cm

2 Single-circuit cooking plate 18-20
cm

3 Single-circuit cooking plate 14-16
cm

4 Single-circuit cooking plate 18-20
cm is list of advised diameter of
pots to be used on related bumers.

Do not allow any object to drop
on the hob. Even small objects
such as a saltshaker may damage
the hob.

Do not use cracked hobs. Water
may leak through these cracks
and cause short circuit.

In case of any kind of damage on
the surface (eg., visible cracks),
switch off the product immediately
to minimize the risk of electric
shock.

Glass ceramic hob is equipped with an
operation light and a hot zone warning
indicator.

Hot zone warning indicator indicates the
status of the active zone and it remains

lit after the plate is turned off. Flickering
of the hot zone warning indicator is not a
failure.

A Depending on the usage, the hob
surface may cool down at varying
periods of time. Hob surface may
be hot even if the indicator lamps
are not illuminated. Make sure
that the surface is cooled down
before touching. Otherwise, you
might burn your hand!

Turning on the ceramic plates

The hob control knobs are used for
operating the plates. To obtain the
desired cooking power, turmn the hob
control knobs to the corresponding level.

warmin [ stewing, [cooking
g simmerin |,

g roasting

, bailing

Turning off the ceramic plates
Turn the plate knob to OFF (upper)
position.
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[ How to operate the oven

General information on

baking, roasting and grilling
Hot surfaces cause burns!
Product may be hot when itis 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.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

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

¢ Make best use of the space on the
rack.

¢ 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

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

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

¢ Each centimeter of meat thickness
requires approximately 4 to 5 minutes
of cooking time.
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¢ | et meat rest in the oven for about
10 minutes after the cooking time is
over. The juice is better distributed all
over the roast and does not run out
when the meat is cut.

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

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for griling 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.

¢ Slide the wire shelf or baking tray with
grill into the desired level in the oven. If
you are griling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.



How to operate the electric
oven

Select temperature and operating
mode

1 Function knob
2 Thermostat knob

1.Turn the mechanical timer knob fully
clockwise, then tumn it back to the
desired cooking time.

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

3.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
Switch the oven timer to off position.

When the timer is set to a certain
time, it will turn off automatically;
see

Turn the function knob and temperature
knob to off (upper) position.

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 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.

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.

Top heating and the fan (in
the rear wall) are in
operation. Hot air is
distributed better with fan
when compared to the
situation where only top
heating is in operation.
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Bottom heating and the fan
(in the rear wall) are in
operation. Hot air is
distributed better with fan
when compared to the
situation where only bottom
heating is in operation.

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

The oven is not heated.
Only the fan (in the rear
wall) is in operation.
Suitable for thawing frozen
granular food slowly at
room temperature and
cooling down the cooked
food. The time required to
thaw a whole piece of meat
is longer than the food with
grains.

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

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

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

Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

¢ Turn the food after half of
the grilling time.

Using the oven clock

Starting the cooking

In order to operate the oven, you
must select cooking mode and
the desired temperature and set
the time. Otherwise, the oven will
not operate.

1.Turn the Time Adjustment knob
clockwise to set the cooking time.

2.Put your dish into the oven.

3.Select operation mode and
temperature; see. How to operate the
electric oven, page 23.

» The oven will be heated up to the

preset temperature and will maintain this

temperature until the end of the cooking

time you selected.

4.0nce the cooking time is over, Time
Setting knob will automatically rotate
counterclockwise. A warning sound
indicating that the set time is over is
heard and the power is cut.



If you do not want to use the timer

function, turn the knob
counterclockwise towards the
hand symbol.

5.Turn off the oven with the Time Setting
knob, function knob and temperature
knob.

Turning off the oven before the

set time

1.Turn the Time Adjustment knob
counterclockwise until it stops.

2.Turn off the oven with the Function

knob and Temperature knob

Cooking times table

The timings in this chart are
meant as a guide. Timings may
vary due to temperature of food,
thickness, type and your own
preference of cooking.

Baking and roasting

1st rack of the oven is the bottom
rack.

Cakes in tray One level i 3 175 30..45

Cakes in One level . 2 175 30 ...50

mould*

Cakes in One level 0 3 160 ...170 20...30

cooking paper*

Sponge cake* | One level =l 3 180 ... 200 10... 20

Cookies* One level & 3 160... 170 20...30

Dough pastry* | One level [;"::] 3 200 20 ... 30

Rich pastry* One level 3 190 20...35

Leaven* One level £l 3 190 20 ... 40

Lasagna* One level = 2 180 25...45

Pizza* One level = 1 200 10... 20

Beef steak One level 2 25 min. 220, then 80 ... 100

(whole) / Roast 180 ... 190

Leg of Lamb One level 2 25 min. 220, then 70 ... 90

(casserole) 190

Roasted One level . 2 15 min. 250/max, 55...65

chicken then 190

Turkey (Sliced) | One level 3 25 min. 220, then 70 ... 120
== 190

Fish One level 3 200 20...30

When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one

on the lower rack.

* It is suggested to perform preheating for all foods.

(*)In a cooking that requires preheating,
preheat at the beginning of cooking until
the oven reached to adjusted
temperature.

Tips for baking cake

e |f the cake is too dry, increase the
temperature by 10°C and decrease
the cooking time.

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

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

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

25/EN



Tips for baking pastry

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

e |f the pastry takes too long to bake,
pay care that the thickness of the
pastry you have prepared does not
exceed the depth of the tray.

e |f 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.

Cook the pastry in accordance
with the mode and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

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

Cooking times table for grilling
Grilling with electric grill

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

How to operate the grill

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

¢ Turn the Time Adjustment knob
counter clockwise to Hand symbol
when grilling.

Switching on the grill

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

2.Then, select the desired grilling
temperature.

3.1f required, perform a preheating of
about 5 minutes.

» Temperature light tums on.

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

Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.

Sliced chicken Wire grill 4.5 250/max 25...35 min.
Lamb chops Wire grill 4.5 250/max 20...25 min.
Roast beef Wire grill 4.5 250/max 25...30 min.”
Veal chops Wire grill 4.5 250/max 25...30 min. *
Toast bread” Wire grill 4 250/max 1..3 min.

"depending on thickness
*Preheat for 5 minutes

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

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

for control institutes to test the product.
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Meatballs (beef) Wire grill
- 12 pieces

250/max

25...35 min.

Turn the food after 2/3 of the total grilling time.
It is suggested to perform 5 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.

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

¢ Clean 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.

¢ 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.

¢ 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.
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The 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 hob

Glass ceramic surface

Wipe the glass ceramic surface
(vitroceramic) with cold water, paying
attention to leave no residual cleaning
agents, and dry with a soft clothing.
Residues may cause damage on the
glass ceramic surface when using the
hob for the next time.

Dried residues on the glass ceramic
surface (vitroceramic) should under no
circumstances be scraped with hook
blades, steel wool or similar tools.
Remove calcium stains (yellow stains)
with commercially available lime remover
or a small amount of lime remover such
as vinegar or lemon juice.

If the surface is heavily soiled, apply the
cleaning agent on a sponge and wait
until it is absorbed well. Then, clean the
surface of the hob with a damp cloth.



Sugar-based foods such as thick
cream and syrup must be cleaned
promptly without waiting the
surface to cool down. Otherwise,
glass ceramic surface may get
damaged permanently.

Slight color fading may occur on
coatings or other surfaces in time. This
does not affect the operation of the
product.

Color fading and stains on the glass
ceramic surface is a normal condition,
and not a defect.

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. Thanks to their
perforated structure, catalytic surfaces
absorb grease and once the surface is
filled with grease, they start to shine. In
this case, it is recommended to replace

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

.

3.Set the oven to easy steam cleaning
mode and run at 100°C for 25
minutes.
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4.0Open the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

5.Use warm water with washing liquid, a
soft cloth or sponge to clean the
persistent dirt and wipe it with a dry
cloth.

During the easy steam cleaning
mode, water that is placed in the
tray to soften lightly formed

residues/dirt within the oven cavity

will evaporate and condense in

the oven cavity and inner glass of

the oven door, therefore water
may drip when the oven door is
opened. Wipe away the

condensation as soon as the oven

door is opened.

Clean oven door

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

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

Don't use any harsh abrasive
cleaners or sharp metal scrapers
for cleaning the oven door. They
could scratch the surface and
destroy the glass.

Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
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dishwashing detergent, warm water and

a soft cloth or sponge and dry them with

a dry cloth. Wipe the glass with vinegar

and then rinse it against lime residues

that may occur on the oven glass.

Removing the oven door

1.0pen the front door (1).

2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as

_llustrated in the figure.

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)




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

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

12 3 1

1 Tab
2 Frame
3 Profile

As illustrated in the figures above, press
on the tabs (1) and pull the profile (3)
towards yourself simultaneously to
remove the profile attached to the upper
side of the front door.

B

Innermost glass panel
Inner glass panel*
Quter glass panel

(This may not exist on your
product.)

As illustrated in the figure, raise the
innermost glass panel (1) slightly in
direction 'A" and pull it out in direction
'‘B'.

If your product is equipped with an inner
glass panel;

Pull the glass holder connecting
elements in the middle as illustrated in
the figure to free them from the glass
panels

*w'\)_&

4 Glass holder connecting element*
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*

(This may not exist on your
product.)

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

As illustrated in the figure, place the
glass panel so that it is inserted to the
plastic slot.

Otherwise the glass panel will not
seat completely and may get
exposed to vibration and break.

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

It is important that the lower corners of
the innermost glass panel are seated
into the plastic slots.

Otherwise the glass panel will not
seat completely and may get
exposed to vibration and break.

Please remember to place the glass
holding connecting parts into their slots.
Finally, press on the tabs of the profile to
make them seat into their slots again.

Replacing the oven lamp

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

Hot surfaces may cause burns!
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In this oven, an incandescent
lamp with a power of less than 40
W, a height of less than 60 mm, a
diameter of less than 30 mm or a
halogen lamp with socket type
@9, a power of less than 60 W is
used. The lamps are suitable for
operation at temperatures above
300 °C. Oven lamps can be
obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from
the figure.

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

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

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

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

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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E Troubleshooting

Oven emits steam when it is in use.

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is
t a fault

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

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

e Oven lamp is 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.

Oven does not heat.

¢ Might not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

¢ |n models 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.

¢ A previous power outage has occurred. >>> Adjust the time / Switch of the
product and switch it on again.

........

e Turn the mechanical timer knob fully clockwise, then turn it back to the desired
cook time.

Consult the Authorised Service
Agent or technician with licence or
the dealer where you have
purchased the product if you can
not remedy the trouble although
you have implemented the
instructions in this section. Never
attempt to repair a defective
product yourself.
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Arcelik A.S.
Karaaga¢ Caddesi No:2-6 Sutlice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement,
Kirzhach district, Vladimir 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 pPbKOBOACTBO 3a
ynoTpeba.

YBaxaemMu Kynysayo,

Bbnarogapum Bu, Ye n3bpaxTte npoaykta Ha pupmaTa Beko. HagsiBame ce, 4ye e
nonyynTe Bb3MOXHO Hain-0obpu pesynTtat OT U3MNon3BaHETO HA NPOAYKTA HW,
npounssefeH No Han-BUCOKOKAYECTBEHM U MOAEPHMN TEXHOMOMK. 3aToBa BM MOSINUM
Aa npo4yeTeTe TOBa pbKOBOACTBO 3a ynoTpeba u BcuykaTta ro CbnbTcTBalla
OOKyMeHTaLMsa BHUMAaTENHO Npeauv Aa u3nonsearte ypeaa, a crieq ToBa rv 3anaseTe
3a crnpaBka B Obaelle. AKo NpeoTCTbNUTe NPOAYKTa Ha Apyr noTpebuTen, To ro
npedanTe 3ae4HO C PbKOBOACTBOTO 3a ynotpeba. CneasaiTe BCUYKM yKasaHUS U
nHdopMaLma B pbKOBOACTBOTO 3a ynoTpeba.

MomHeTe, Ye ToBa PHKOBOACTBO 3a ynoTpeba Moxe Aa € 3a HAKOMNKO Moaerna ypeaa.
Pasnukute mexay Mogenute ca yTOYHEHU B PbKOBOACTBOTO.

OGsicHeHMe Ha cuMBoONUTe

B ToBa pHKOBOACTBO Ca U3MON3BaHM CrieaHUTE CUMBOIN:

BaxHa MHopmaLums unv nonesHu cbeeTyn 3a ynotpebda.
MpeaynpexaeHre 3a PUCK 3a XMBOTA UMW UMYLLIECTBOTO.
MpeaynpexaeHve 3a TOKOB yaap.

MpeaynpexaeHue 3a pUCK OT noxap.

Rl

MpeaynpexaeHve 3a ropella NoBbPXHOCT.

Argelik A.S.
Karaagag caddesi No:2-6
34445 Siitlice/Istanbul /TURKEY

C€ Made in TURKEY



TABIIWLIA HA CbBbPXAHUETO

!I Ba)xHU yKa3aHua u
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oKofiHaTa cpefa 4
O6LLIa BE30MACHOCT ... ..ccevveeeviiieeiiineenens 4
Enektpuyecka 6€30MacHOCT ................... 5
BesonacHoCT npy U3non3BaHeTo Ha
MPOAYKTA 1.t 6
MpenBuaeHa ynotpeda...............ceeeenne 10
BesonacHocT 3a gedaTa........ooeevvveeeneen. 10

M3xBbpnsiHe Ha ocTtapenua NnpoaykT..... 10
M3xBbpsiHe Ha ONakoBbLYHUTE MaTepuanm

...................................................... 11
OcHoBHa nHdopmMauums 12
OO NPEITIEA.....cooeeeeeeeeeeeeeeeeee e, 12
CbabpxaHve Ha nakeTta
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B MoHTax 17
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ﬂ MNoaroToBka 21
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MbpBOHa4anHo nodyncTeaHe Ha ypeaa .. 21
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5 Kak na pa6otute c KoTnoHa 23

O6wwa nHdopmauus 3a roTBEHETO. ........ 23
Vi3non3BaHe Ha KOTMOHUTE.................... 24

E Kak na pa6otute c cbypHaTa26

OcHoBHa VHgOpMaums 3a roTBEHe, NeveHe
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Pexxvmun Ha paboTa
M3nonsBaHe Ha YacoBHWKa Ha pypHaTa 29

Tabnvua c BpeMeTo 3a roTBeHe ............ 30
Kak ga paboTuTe C rpyna..............vvvven. 31
[oTBapcka niioya 3a NeYEHE ................. 32
EMQEQ)I@HG M rpmxa 33
OO6Lwa MHDOPMALUS. ..., 33
MouyncTBaHe Ha KOTMOHA ..........vvvvvnnns 33
lMouyncTBaHe Ha KOHTPOSTHWS MaHEN....... 34
Mo4ncTBaHe Ha PYPHATA ....vvvvvvveeeeeeinns 34

Mo4yncTBaHe Ha BpaTtaTa Ha dypHarTa.... 35

CBansiHe Ha BbTPELUHOTO CTHKIIO Ha
BPATATA ....iieeeiiiiiiie e eeee e aeeaaaes 36

MogmsaHa Ha namnaTa BbB dypHaTa ..... 37

E'! OTcTpaHsiBaHe Ha noBpeau 39
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n BaxHu ykazaHusi U npeaynpexaneHus 3a
6e3onacHOCT u onasBaHe Ha okonHarta cpena

Toau pasgen cbabpxa
ykasaHusa 3a 6e30nacHocT,
KOWUTO LLie BX NomorHart ga
nsberHeTe pucka ot
HapaHaBaHe uUnu nospeaa.
HecnassaHeTo Ha Te3un
yKasaHus npaBu BCAKAKBY
rapaHuMn HeBanuoHu.

Obuwa 6esonacHocCT

- YpeaobT Moxe aa 6bvae
nonsear oT Aeua Ha 8 u
noseYe roguvHn n ot nuua c
NOHMXEHN OU3NYECKMN,
CEH30PHU U YMCTBEHM
CNOCOOHOCTN UNKM TakMBa
©e3 onuT 1 No3HaHUs, ako
Te ca Hag3upaBaHU Unu
WHCTPYKTMPaHN OTHOCHO
ynoTtpebarta Ha ypena n
©e3onaceH Ha4rH n ca
HasICHO CbC CBbP3aHUTE C
TOBa pPUCKOBeE.

[euarta He 6uBa ga cu
urpasT c ypeaa.
NoyncrTBaHeTo N
notpeburenckaTa
nogapbXkka He 6uBa Aaa
ObAaaT nsBbpLUBaHM OT Aeua
0e3 Haa3op.

- To3n ypea He e
npegHasHa4veH 3a ynotpeba
OT Nuua (BKNKYUTENHO
Aeua) c HamaneHu
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PM3NYECKN, CEH30PHN UMK
YMCTBEHM CNOCOBHOCTN,
KaKTo 1 OT TakmBa 6e3 onut
M 3HAHWUS, OCBEH aKo He ca
HabniogaBaHu m
WHCTPYKTUPaHW 3a
N3Non3BaHeTo Ha ypeaa.
[euaTa Tpsibea ga ce
HabntoaasarT, 3a Aa He cu
urpasT c ypeaa.

AKO NpoayKTbT € AageH Ha
HAKOW Apyr 3a nNu4yHa
ynotpeba nnu ynotpeda
BTOpa pbka, pbKOBOACTBOTO
3a ynoTtpeba, eTukeTuTE Ha
npoaykTuTe u gpyrurte,
OTHacsALM ce 3a Hero
AOKYMEHTM 1 YacTu TpsibBa
CbLLO Aa ce npeaocTaBsaT C
Hero.

Hukora He nocTtaBanTe
npoaykTa BbpXy NOKPUT C
kunum nog. B wpotueeH
cnyyan, nncata Ha Bb3ayx
nog ypena Moxe ga gosege
A0 nperpsiaHe Ha
eneKkTpU4ecKnTe 4YacTu.
ToBa we goseae o
npobnemu ¢ ypeaa.
MOHTaXbT N PEMOHTBT Ha
ypena TpsibBa BuHaru ga ce
n3BbpLUBaA OT
npeacrtaBuTenn Ha



OTOpU3MpaHns cepBus.
Mpoun3BoaMTENAT HE HOCK
OTrOBOPHOCT 3a LWeTw,
NPUYMHEHM OT Nonpaska
n3BbpLUEHA OT
HeoTopu3npaHu nuua, B
KOWTO Crnyyaun rapaHumsaTta
MOXe Ja CTaHe HeBanugHa.
Mpean MOHTaxa npoyeTeTe
BHUMAaTENHO BCUYKMN
NHCTPYKLUMN.

- He nsnonssanTte npogykra
ako page aedekT unm e
BMOMMO NOBpPEAEH.

- Cnep BcsKo non3saHe
nposepsBanTe ganu
YHKLMOHANHUTE Kon4yeTa
ca U3KMNYEHWN.

Enektpunyecka 6e3onacHocT
« AKO NpOAYKTHT € NOBPEEH,

Ton He OmBa ga ce nosnsea
npeauv ga 6bae nonpaseH B
OTOpU3MpaHns cepBus.
CobLecTByBa pUCK OT TOKOB
yaap!

- CBbp3BanTe ypega camo
KbM 3a3eMeH KOHTaKT C
MOLLHOCT 1 3aLUnTa,
noco4veHu B "TexHU4eckn
cneundgukaymnmn”
3asemsiBaHeTo TpsibBa Aa
ce Hanpasu oT
KBanuduympaH
eneKTPOTEXHUK, KaTo
NPoAYKTHbT Ce NoNn3Ba CbC

nnmn 6e3 TpaHcdopmaTop.
drnpmaTta HU He Hocun
OTrOBOPHOCT 3a nNpodnemu,
npousTuyaLim oT
HenpaBWUITHO 3a3eMsiBaHe Ha
ypeaa.
Hwkora He MunTe NpoaykTa
KaTo ro nonveaTe unm
npbckate B Boaa!
CobLecTByBa pUCK OT TOKOB
yaap!
MpoaykTuT TpsibBa ga e
N3KITHOYEH MO BpeMe Ha
MOHTaX, NOAAPBKKA,
NnoYncTBaHe U PEMOHT.
AKo 3axpaHBaWmaT kKaben
Ha ypeaa e noBpeaeH,
TpsbBa ga ce nonpasu OT
npon3BoaANTENS, HETOB
CEepBU3EH NpeacTaBuUTen
nnn kBanndrunpaH TeXHUK
C uen aa ce n3berHe
BCSIKAKbB PUCK.
M3non3Bante camo
3axpaHBaly kaben,
OTroBapsiLy Ha
XapaKkTepucTuknTe,
noco4yeHn B "TexHn4Yeckun
cneundukaumnmn”.
YpenbT TpsibBa aa e
MOHTUMPAaH Taka, 4e ga Moxe
HanNbHO Aa Ce U3KII4YN OT
Mpexarta. PasgensHeTo
TpsibBa ga ce ocurypsiea
Wnu oT Wwencen, unu ot
npeBkoYBaTeNn, MOHTUPaH
5/BG



BbB (pukcupaHaTta
enekTpuyecka nHcTanauus,
CbrnacHoO CTPOUTENHUTE
Hapenowu.

Mo Bpeme Ha ynoTpeba,
3aHaTa 4acT Ha pypHaTta
ce 3arpsiBa. [lpoBepeTe
Aanu enekTpuyeckarta
WMHCTanaums He ca B KOHTaKT
CbC 3agHaTa NOBbPXHOCT; B
NPOTMBEH Clly4am CBPBH3KUTE
MOXe [a ce noBpeasT.

He 3aknewBante
3axpaHBalms kaben mexay
BpaTaTa Ha (pypHaTa n
pamMmKaTa u He ro
npekapsanTe Hag
HaropeLleHuTe
NOBBbPXHOCTU. B npoTuBeH
cnyyan nsonaumnata Ha
kabena Moxe ga ce CcTonu u
Aa npeaunssuka noxap B
cnencTBMe Ha KbCo
cCbeauHeHue.

Bcska maHvnynaums no
enekTpuyeckuTe
CbOPBXEHUS N CUCTEMU
MOXe [a ce M3BbpLUBa camMo
OT OTOpPU3UPaHU N
KBanudmumpaHum nuua.

B cny4an Ha kakBaToO M fa e
noBpena, nsknyeTe
npoaykTa v ro nskniyeTe ot
3axpaHBaHeTo. 3a ga
HanpaBuTe TOBa, U3KNKYeTe
OyLLOHa BKbLLUMW.
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- MNpoBepeTe ganu
HanpexeHneTo Ha bylloHa e
CbBMECTMMO C NpoayKTa.

besonacHocT npu

N3NoNi3BaHETO Ha NPoayKTa

- TIPEAYNPEXOEHUE:
YpeabT u goceraemuTe My
4YacTu ce HarpsBaT npu
ynotpeba. TpsibBa ga ce
BHMMaBa [a He ce AoKocBaT
HarpsaTUTE enNeMeHTH.
Heuarta nog 8-rognwiHa
Bb3pacT TpsabBa aa ce
Abpxart ganed ot ypega
OCBEH aKo He ca
HaZ3vpaBaHU NOCTOSAHHO.

« Hukora He nanonassaunTe
npogykTa ako cTe noj,
BIIUSIHUETO Ha ankoXon
n/vnn gpyrn onusiHsaBaLLm
BellecTBa.

- BHMmaBawTe, koraTto B
CbAOBETE CU nMmaTe
arnkoXOJSTHM HaMUTKMW.
AnkoxonbT ce u3napsiea
npwu BUCOKMN TemMnepaTypu n
MOXe Aa nNpeansBuka noxap
npu Bb3NnaMmeHsaBaHe oT
aonvpa c ropewiaTa
NOBBbPXHOCT.

« He noctaBanTe HMKaKBU
necHosananuum matepuanm
B 61I1M30CT 40 npoaykTa, Thi
KaTO MOXe Aa ce HaropeLm



OTCTpaHu Mo Bpeme Ha
ynoTtpeba.

YpeabT ce Harpsiea no
BpeMe Ha ynotpeba. Tpsabea
Aa ce BHMMaBa Aa He ce
AOKOCBaT HarpeBaTenute
BbTpe BbB (pypHaTa.
[pbXTe BCUYKMK
BEHTUALMOHHM OTBOPYU
OTNYLLEHWN.

He 3arpsiBanite 3aTBOpeEHMU
KOHCEPBU N CTBHKIMEHN
OypkaHu BbB (pypHaTa.
HansraHeTo, KoeTo we
Bb3HUKHE B
KOHcepBaTa/bypkaHa, MOXxe
Aa gosefe Ao NykaHeTo My.
He nocTtaBsaunte TaBu 3a
nevyeHe, cbaoBe Mnn
anyMmHneBo ¢osnmno
AVNPEKTHO BBbPXY ABHOTO Ha
dypHaTta. AKymynupaHeTo
Ha TonfnHa MoXe aa
noBpean AbLHOTO Ha
dypHarTa.

He nanonaeavite rpyom
abpasuBHU UM MeTanHu
CTbprasiku 3a noYncTBaHe
Ha CTbKreHaTa BpaTa Ha
doypHaTa TbM KaTto Te moraT

Aa nagpackat NoBbpPXHOCTTA,

KOeTo OT CBOSI CTpaHa aa
aosefe OO cyynBaHe Ha
CTBKIOTO.

He mn3nonseante
napo4YmMCcTayKkm 3a NoYMCcTBaH

Ha ypena, TbiM KaTo ToBa
MOXe [a npeausBuka TOKOB
yAap.

(Bapupa B 3aBUCMMOCT OT
MoJena Ha ypeaa.)
[MpaBunHO NocTaBsiHE Ha
TeneHaTa ckapa v TaBa
BbpXy eTaxepkarta

BaxHo e na noctasute
TeneHus padT n/unu TaBarta
npaBuUITHO Ha eTaxepkaTa.
[Mnb3HeTe Tenenus papTt

Unv TaBaTa Mexay ABeTe
pericu u ce yBepeTe, Ye ca
6anaHcupaHu npeau ga
nocTaBuUTe XpaHa oTrope
(Mons, BmxTe cneasaliara

curypa).
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- He nsnonssanTte npogykra

aKo NpeaHOTO CTHLKIIO €
n3BageHo Unu HamnykaHo.

« BuHarn nsnonspaunrte
TEPMOYCTOMYMBM PbKaBMLUN
npuv NocTaBsaHe Unu
n3BaxgaHe Ha AcTusa B/OT
ropeLiaTa ypHa.

- [MocTaBeTe xapTunaTa 3a
ne4yeHe B cba 3a rotBeHe
U BbPXY akcecoapa Ha

dypHaTa (TaBa, ckapa 1 T.H.)

3ae[Ho C xpaHaTta u cneg
TOBa NoCTaBeTe BCUYKO B
npeaBapuUTESIHO 3arpsaTa
dypHa. lNpemaxHeTe
N3MULLHWTE YacTu Ha
XapTusaTa 3a nevyeHe, KOMTO

ce nokassart OT CbAa uUin ot

akcecoapa, 3a ga ce
npeaoTBpaTu PUCKBLT OT
Aonup 0o HarpeBaTenHuTe
enemMeHTn Ha doypHaTa.
Hwukora He n3non3sanTte
XapTud 3a NeYeHe B
paboTHa Temnepartypa no-
BMCOKa OT noco4yeHaTa
CTOWHOCT KOorato
n3nonseaTe Ha xapTua 3a
nevyeHe. He nocrasante
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XapTus 3a neyvyeHe ANPEKTHO
BbpXYy ABHOTO Ha (pypHaTa.
NMPEAYNPEXOEHUE:
YBepeTe ce, 4e
3axpaHBawmaT kaben Ha
ypena unm npekbcBavbT ca
U3KNKYeHn, Nnpegu ga
CMeHuTe NnamnaTa, 3a ga ce
nsberHe pucka oT TOKOB
yaap.

3a ga ce npegoTBpaTm
NPeKoMepHO HarpsiBaHe,
ypeabT He TpsabBa fa ce
WHCTanupa 3ajg,
AekopaTvBHa Bparta.
YpeasT Tpsbea ga ce
nocTaBu HanpaBo BbpXy
noga. He tpsbsa ga ce
NnocTaBsi BbpXy OCHOBa Wnu
nuegecrtan.
NMPEAYNPEXOEHUE:
be3Haa3opHO roTeeHe ¢
MasHWHa BbpXYy KOTIOHa €
onacHo 1 MoXxe aa nosege
ao noxap. HUKOTA He ce
onuTBanTe ga msracure
Bb3HWKHAI noxap ¢ Bogato
BMECTO TOBa M3KM4YeTe
ypena v nokpumTe nnamMmbka
C Kanak unu
NPOTMBOMOXapPHO odearno.
BHUMAHMWE: lNpouectT Ha
roTBeHe TpsibBa ga ce
Habnogaea. lNpouec Ha
roTBeHe C KpaTka
NPOabIMKUTENHOCT TpsbBa



ja ce Habnogaesa
HenpekbCcHaTo.
NPEAYNPEXOEHUE:
OnacHocT oT noxap: He
CbXpaHsaBaNTE HMKaAKBM
npeameTn Bbpxy
roTBapCKMUTE NOBBbPXHOCTM.
NPEAOYNPEXAOEHUE: Ako
NOBBLPXHOCTTA € HanykaHa,
U3KnYeTe ypeaa 3a ga
n3berHeTe pucka oT TOKOB
yaap.

B cny4an, ye nnoyara Ha
KOTIIOHa ce cHynu:
N3kntoyeTe BegHara BCUYKN
ropenku N BCUYKM
eneKkTpu4ecKkmn
HarpeBaTenHU eNnemMeHTn n
nsonupante ypega ot
3axpaHBaHeTo. He
AOKOCBaNTE NOBBLPXHOCTTA
Ha ypega. He nanonssaunTte

ypeaa.

YpenbT He e npegHasHayeH
3a paboTa ypes ynpasreHue
OT BbHLLUEH Tanmep unu
OTAENHO AUCTAHLMOHHO
ynpaBneHue.

MapHOTO HansraHe, KOETO
ce Hacrnarea B creacTsue
Ha Bnarara no
NOBBPXHOCTTA Ha KOTNOHA
NV BbPXY OBHOTO Ha
TeHoKepaTa Moxe aa
Hakapa TeHaepaTta ga

nogcko4n. 3aTtoBa ce
yBepeTe, Ye NOBBbPXHOCTTa
Ha nnoTa M AbHOTO Ha
CbAOBETE BMHArM ca Cyxm.
NPEAYNPEXOEHUE:
M3non3Bante camo
npeanasntenn 3a KOTIIOHW,
NPOEKTUPaHn oT
npon3BoOAUTENS Ha
roTBapcKusi ypen unm
TakMBa, KOUTO Ca yKasaHu OT
npon3BoanUTENS B
WMHCTPYKUMnTE 3a ynotpeba
Ha ypeaa, nnu
npeanasnTenu, BrpageHn B
ypega. Ynotpebata Ha
HenoaxoasLLmn
npeanasnTenu 3a geua
MOXe Oga aoseae ao
3nonosnyka.

3a HageXHoCTTa Ha nNnamMbKa
Ha NpoayKTa;
- WencensT Tpsbea aa e

HaMeCTEeH B KOHTaKTa, Taka
Yye ga He n3nusaT UCKPW.
He nanonssante nosBpeaeH,
CpsA3aH UINn yabimMKeH
kabento n3nonssamTe camo
opuUrnHanHus kaben Ha
ypeaa.

LUlencensT He 6uBa ga ce
BKMNHOYBA B KOHTaKTa ako e
HaMOKPEH UMW BNaXeH.
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MpepBuaeHa ynotpeba

- To3n NpoaykT e npeasuaeH
3a butoBa ynoTtpeba.
Ynotpebata my 3a
TbProBCKU Lenu He e
gonyctuma.

- BHUMAHUE: To3un ypen e
npegHasHa4eH camo 3a
rotBapcku uenu. Ton He
6uvBa ga ce nsnonsea 3a
Apyru uenm, kato Hanpumep
OoTONNsIBaHe Ha cTasaTa.

- NpoaykTbT He BmBa aa ce
nonsea 3a 3aTonfsaHe Ha
YUHUW NOA rpuna, cyLlleHe
Ha Kbpnu, pbKoXBaTKn 1 Ap.
BbPXY APBXKUTE, 3a CyLUeHe
Unun 3a oTonsneHe.

- UlMpoussogutensT He HOCK
OTrOBOPHOCT 3a LWeTH,
NPUYMHEHW OT HEMpaBuWiHa
ynoTtpeba.

- dypHaTa MoXe aa ce
n3non3ea 3a pasmpassiBaHe
N nevyeHe Ha xpaHa.

BesonacHocT 3a geuaTta

- TIPEAYNPEXOEHUE:
BbHLWHWTE YacTu Ha ypeaa
MOXe [la Ce HaropeLsaT npu
ynotpeba. Mankute geua
TpsibBa Aa ce AbpXaT ganed
oT ypepna.

- OnakoBbYHUTE MaTepuanm
ca onacHu 3a geuara.
[pbXTe aaney oT geuaTta
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OnakoBb4YHUTE MaTeEpPpUasin.
V|3XB'pr'IeTe BCUYKN HACTU
OT OonaKoBKaTa no
npupoaoCcCHLOBPa3eH HauMH.

. EJ'IeKTpM‘-IeCKMTe ypeau ca
onacH” 3a geuarta. ﬂ,p'b)KTe
AeuaTa ganed oT ypega no
BpemMe Ha paboTa 1 He 1M
nossonaBamnTe Aa CU nrpaqart
C Hero.

- He nocrassaunTe Bbpxy
ypeaa npegmeTin, KOuto
jeuara MoXe aa onurtar aa
OOCTUTHAT.

- Korato BpaTaTta € OTBOpPEHa,
He OCTaBANTE HUKAKBU
TEXKN NpeaMeTn BbpPXy HeA
M He no3BongaBanTe geuarta
Aa cAaaaT BbpPpXy HeA.
BpaTaTa MOXXe Aa ce
MN3BbpPHE UITN NaHTUTE % aa
ce noBpegAar.

M3XB'pr1$IHe Ha oCTapenus

npoAaykT

CbBmecTumocT ¢ WEEE [dupektuBa

3a UXBBbprnsaHe Ha oTnagb4yHU
NPOAYKTU:

MpooyKkTbT OTroBaps Ha M3NCKBaHMATA
Ha auvpekTmBaTta Ha EC 3a nxBbpnsiHe
Ha oTnaabyHu npoayktn (2012/19/EU).
To31 NPOAYKT HoCK KnacudmkauMoHeH
CUMBOI 3a OTNaAbyHO eNEKTPUYHECKO U
enekTpoHHo obopyasaHe (WEEE).
MpooyKkTbT e NnponssedeH oT
BMCOKOKaAYeCTBEHM YacTu 1 MaTepuanu,
KOUTO MoraT Aa ce usnonssaTt



MOBTOPHO 1 ca noaxoAdsiiu 3a
peuuknupaHe. He nsxsbpnsinte ypena
3aeqHo ¢ 0bUKHOBEHUTE BUTOBU U
ApYyru oTnaabuUy B kKpas Ha
onepaTuMBHUS MY XMBOT. 3aHeceTe o B
cbOUpaTenHnsa LeHTbp 3a
PeLUKIMpaHe Ha eneKTPOHHO U
enekTpuyecko obopyasaHe. OGbpHeTe
ce KbM MeCTHWUTE BriacTu 3a noseye
noapoBHOCTU OTHOCHO Te3n
cbOUpaTenHu LeHTpoBe.
CbBMeCTUMOCT C AMpeKTMBaTa 3a
orpaHu4aBaHe Ha ynoTpe6ara Ha
onpepeneHn onacHX BellecTBa:
3aKyneHuaT OT Bac NPOAYKT OTroBaps
Ha M3nCcKBaHUSATA Ha OUpeKTUBaTa 3a
orpaHvn4yaBaHe Ha yrnoTpe6aTta Ha
onpeneneHn onacHu sellecTsa Ha EC

(2011/65/EU). Ton He cbabpKa HUKON
OT BpeaHuTe 1 3abpaHeHn maTtepuany,
onucaHu B [lupektuBaTa.

U3xBbprsaHe Ha

onakoBb4YHUTE MaTepuanu

+ OnakoBbYHWUTE MaTepuanu ca
onacHu 3a geuara. [pbxTe
onakoBbYHUTE MaTepuanu Ha
©e3onacHoO MSICTO, M3BBH AOCTbMNA Ha
Aeua. OnakoBbYHUTE MaTepuanu Ha
npoaykTta ca nspaboteHun ot
npepaboTBaeMu Matepuanu.
M3xBbpreTe ri no noaxoasill HaumH
N copTupaiTe B CbOTBETCTBUE C
yKasaHusiTa 3a peLuKnpaHe Ha
oTnagbuun. He rn n3xebpnsaiTte ¢
HopMarnHuTe 6UTOBM OoTNagbLW.
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E OcHoBHa nHcgopmauuns
o6w npernep

1 TlpepHa BpaTa 6 KoHTporneH naHen

2 [pbxka 7 Tlno4ya Ha KOTNOH

3 [onHa vacTt 8 Jlamna

4 TaBa 9 HarpeBaTten Ha rpuna
5 M 100N

1 2 3 4 5 6 7 8 9
1 TlpeaynpeguTtenHa namna 6 MexaHnyeH Tanmep (3aBucu oT
2 ToTtBapcka nnova c eguH mMoaena. TanmepbT Ha NpoaykTa
npekbceay 3ageH nsas Moxe aa e 100 unum 90 muHyTn. Ha
3 ToTtBapcka nnoya c eguH UNCcTpaumsaTa ca nokasaHu KaTto
npekbcead NpeneH nse npumepn 100 MUHYTW.)

4 ToTBapcka nno4va ¢ eaunH
npekbeBad [NpeaeH geceH

5 ToTBapcka nnoya c eavH
npekbcBay 3ageH geceH

CenekTtop 3a yHKUNUTE
Jlamna Ha TepmocTaTa
CenekTop 3a TepmocTaTa

© 00 N
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C'bp,'bp)l(aHVIe Ha nakeTa

MpeaocTaBeHNTe akcecoapu
moraT Aa Bapupar, B
3aBWCMMOCT OT Modena. BawmaT
NpoayKT MoXe Aa He e cHabaeH
C BCUYKU MPUHAANEXHOCTH,
Orn1caHn B pPbKOBOACTBOTO.

1.PbKoBOACTBO 32 ynoTpeba
2.CtaHpapTHa TaBa
M3non3sea ce 3a 6aHuUM, 3amMmpaseHn
XpaHW 1 rofieMun napyeTta Meco.

3.TaBa 3a cnagku
V3nonsea ce 3a neymea OT poaa Ha
cnagku u BUCKBUTH.

4.TeneHa ckapa
M3nonaea ce 3a nevyeHe u NocTaBsHe
Ha XpaHa, KOSITO LLe ce ne4ye B
Kacepor Ha XenaHus eTax.
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5.MpaBunHO nocTtaBsAHe Ha TeNeHUsA
padT n TaBa BbpXy
TerlecKonNuYHaTa eTaxepka.
(Ta3u onumsa e no n3dop. Moxe aa
He ce Npegnara 3a Bawwus
NpoAayKrT.)
TeneckonuyHaTta eTaxepka Bu
Mo3BorisiBa fleCHO Ja MOHTMpaTe U
cBansTe TaBuUTe U Tenenust padT
KoraTo nsnonssarte TaBarta 1

TeneHus padgT ¢ TeNeckonuyHuTa
eTaxepka, nposepeTe Aanu
WKndpTOBETE B 3@AHAaTa YacT Ha
TeneckonuyHaTta eTaxepka ca
3acTaHanu cpetly kpauiiarta Ha
TeneHus padT 1 Tasara.
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TexHu4yeckn cneuundukaumum

OBLWA UHO®OPMALINA

BBHLUHKM pa3mepu
(BUCOYMHA/LUIMPUHA/ABNOOYMHA)

850 mm/500 mm/600 Mm

BonTax/yecToTa

220-240 V/380-415V 3N ~ 50 Hz

O6L1a KOHCyMaLWs Ha eHeprus

7.8 KW

Kaben Tun/ceveHue

MuH.HO5VV-FG
3x2,5MM?/5x 1,5 Mm?

nnoTt

Mopenku

3ageH nas FoTBapcka nno4a c eauH
npekbcBaY

Pasmep 140 mm

MouHocT 1200 W

MpeneH nsie FoTBapcka nno4a c eauH
npekbcBaY

Pasmep 180 Mm

MouHocT 1700 W

MpeneH aeceH FoTBapcka nno4a c eauH
npekbcBaY

Pasmep 140 mm

MouHocT 1200 W

3aaeH aeceH FoTBapcka nno4a c eauH
npekbcBaY

Pasmep 180 Mm

MoLuHocT 1700 W

OYPHA/TPUN

OcHoBHa ypHa

MynTtudyHkunoHanHa dypHa

BbTpelwHa namna

1525 W

EHepruiiHa KoHcyMaums Ha rpuna

1.6 kKW

#

basosu gaHHK: IHopMaumsiTa BbpXy EHEPrMNHUS €TUKET Ha

enekTpuyecknTe ypHN e gageHa B cboTBeTCcTBME cbe cTaHaapT EN 60350-
1/1EC 60350-1. Te3n cTOMHOCTM ca onpeferneHn npu ctTaHgapTHO
HaToBapBaHe C M3MNoNn3BaHe Ha hyHKLMM AOMNEH-TOPEH HarpeeaTten nnu
BEHTMNATOPHO HarpsiBaHe (ako MMa TakuBa).

KnacbT eHepruiiHa eqpekTMBHOCT Ce onpeaens CbrnacHo crnegHuTe
NpUopuTETU B 3aBMCUMOCT OT TOBa Aarnu CbOTBETHUTE (PYHKLMM ca HANUYHM
B NpoAdykTa unu He. 1-FoTBeHe ¢ eko BeHTunaTop, 2- Typbo GaBHO roTeBeHe,
3- Typ6o roteeHe, 4- BeHTUNaTopHO ropHO/A0NHO HarpsieaHe, 5-FOpHO K

OOJTHO HarpaBaHe.
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TexHu4ecknTe cneumdmkaumnm
Moxe Aa 6baaT npomeHeHun 6e3
npegynpexaeHue c Luen
noaobpsiBaHe Ka4eCTBOTO Ha
npoaykra.

durypute B ToBa PHKOBOACTBO
ca cXemaTu4yHU U MOXe Ja He
CbBMaaT TO4YHO C BalUs
MPOAYKT.

16/BG

CTOMHOCTUTE NOCOYEHN BBPXY
eTUKeTUTE Ha NPOAYKTa Unn B
npapyxutenHarta 4oKyMeHTaLus
ca nonyyeHun B nabopaTopHu
YCNOBWs NpU cna3BaHe Ha
CbOTBETHUTE CTaHAapTW. Tesu
CTOMHOCTM MOXe Aa Bapupart B
3aBMCUMOCT OT YCroBMATa Ha
paboTa n okonHaTta cpefa Ha
npoaykra.



MoHTax

MpoaykTbT TpsiGBa Aa ce MOHTMpa OT
KBanudguumpaH cneumanucT B
CbOTBETCTBME C TEKYLLUTE 3aKOHOBM
pasnopenbun. B npotueeH cnyyai
rapaHumsitTa ctTaBa HeBanugHa.
Mpon3BoanTENST HE HOCK OTFOBOPHOCT
3a LLeTK, MPUYMHEHM OT Nonpaeka
N3BbpLIEHA OT HEOTOPU3MpaHu Nuua, B
KOWTO Cnyyain rapaHuusTa Moxe aa
cTaHe HeBa.

[MoaroToBkata Ha MACTOTO U
CBBP3BAHETO Ha
EJ1eKTPpN4eCTBOTO NpPoAYyKTa ca
OTrOBOPHOCT Ha KIUeHTa.

AYpep,bT TpsibBa aa 6bae
MOHTUPaH B CbOTBETCTBME C
BCWYKU MECTHU Hapenbu
OTHOCHO rasoBuTe u/unu
eneKTpu4eckn ypeau.

Mpean moHTaxa, pasrneganTe
npoaykTa 3a BuanMmu gedexTu.
AKO “Ma TakuBa, TO He ro
MOHTUpanTe.

MoBpeaeHnTe NPoAyKTM BOAST
A0 puck 3a 6esonacHocTTa.

Mpean moHTaxa

C uen obesonacsaBaHe Ha
XN3HEHOBaXXHNTEe Bb3AYLLUHN OTBOPU
OTAOMNY Ha ypeaa, npenopbyBame
ypeabT Aa ce MOHTMpa BbpXY 34pasa
OCHOBa, a Kpa4yeTaTa Aa He NoTbBaT B
KUNnUM mnun apyr sng Meko Nnokputhne Ha
noaa.

KyxHeHckusiT nog Tpsibsa aa e
cnocobeH Oa n3abpXxa TernoTto Ha
ypeaa, nnoc AONbIHUTENHOTO Terno
Ha CbAOBETE 3a rOTBEHE U XpaHaTa.

£
— = =
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£ 3 |
£ 65mmmin ! ™~ 65 mm min
% 1 - [«
; S—
—

* YpeabT oTroBaps Ha YCTPONCTBO OT
knac 1, T.e. MOXe [a ce NocTaBu CbC
3agHaTa 1M egHa OT CTpaHWYHUTE
4YacTu KbM CTEHUTE B KyXHSITa,
KyXHEHCKUTE LLKadhoBe Unu
o6opyaBaHe C BCSKakbB pasmep.
KyxHeHcknTe mebenu unm
obopyaBaHe OT gpyrara cTpaHa
TpsibBa oa e cbC CbLUMS UNK € No-
ManbK pasmep.

* Moxe aa ce mnsnonsea c Lwkadgose 1
OT ABeTe CTpaHu, HO 3a Aa ce
OCUTYPU MUHMMAIHO pPa3cTosiHve OT
400MMm Hag HUMBOTO Ha HarpsiBallaTta
nnoya ocrtaBeTe pascTosiHie oT
65MM OTCTpaHu, Mexay ypeda v
CTeHW, Nperpagmu Unm BUCOKU
Lwkadhose.

* Moxe aa ce nsnonssa u B cBOOOAHO
nonoxexune. OctaBeTe MUHUMANHO
pa3cTosiHue oT 750 MM Hag
MOBBbPXHOCTTA Ha KOTIOHUTE.

* (*) Ako Hag neukata e 6bae
MOHTMpaH abcopbaTop, HanpaseTe
chnpaBKa C ykasaHusiTa Ha
npoussoaunTens 3a BMCOYMHaTa Ha
MOHTMpaHe. AKO He e onpeaeneH
KaKbBTO 1 fia e pasMep B
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PBbKOBOACTBOTO 3a acnupaTtopa, Tasu
BMCOYMHA TpsiGBa aa 6bae Hai-
mManko 650 mm.

+ Bcsika mebenupoBka, pasnonoxeHa
0o ypeaa Tpsibea ga 6bae
Tonnoyctonymaa (100 °C MuH.).

Obe3onacuTenHa Bepura

AKoO BalMAT NPOAYKT Uma 2

npeanasHu Bepuru;

YpenbT Tpsibea Aa ce obesonacu

cpelly cBpbxbanaHcupaHe ¢ noMmollTa

Ha ABeTe Bepuri, JOCTaBeHM C

dypHara.

3akayeTe KyKkaTa Ha KyxHeHckaTa

cTeHa (1) kaTo M3nonsearte NoaxoasiLy

atoben (6) n cebpxeTe
obesonacuTenHarta Bepura (3) KbMm

KyKaTa 4pe3 3aknoyBaLlns MexaHn3bm

@)

1 Crabunuampalia kyka

2 3akntoyBall, MexaHu3bMm

3 O6esonacuTtenHa Bepura

4 3aka4yeTe Bepurata cTabuIHO KbM
3apHaTa 4yacT Ha nedkaTa

5 BapHa 4acT Ha nedkaTa

6 CreHa B KyxHATa

Ako BawWmAT npoAaykT uma 1

npepnasHa Bepura;

YpenbT Tpsibea Aa 6bae 3alnTeH ot

npeHaToBapBaHe C NOMOLLTa Ha

BepuraTta 3a 6e30nacHoOCT BbB

dypHara.
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CnepanTe CTbMKUTE NO-4ONY OT
uncTpaumnTa, 3a aa 3akpenute
npegnasHaTa Bepura KbM Ballus
NPOAYKT.

MooabpiallaTa Bepura Tpsibea
[la e Bb3MOXHO Halt-Kbca 3a Aa
ce nsberHe HaknaHsHeTo Ha
dypHaTa Hanpeq
pasnonoXeHa no AvaroHan 3a
[a ce n3berHe HaKkMaHAHETO Ha
dypHaTa HacTpaHm.

MopabpxallaTa Bepura 3a roTBapcku
Nneykun He e NPoeKTUpaHa c OTBOp 3a
cKkobu.

MHCTaﬂaLIVIFI n cBbp3BaHe
YpeawT TpsabBa ga 6bae MHCTanupaH u
CBbp3aH B CbOTBETCTBUE C
YCTaHOBEHWUTE NpaBuna 3a MOHTaxa.
He mMoHTMpanTe ypena Ao
XNagunHuLmM n pusepm.
TonnuHaTta, usnbyBaHa oT
ypena, Lue nosuLIn
KOHCyMauusTa Ha
eneKTpoeHeprmsa Ha
oxnaxautenHuTe Tena.

* YpeawT TpsibBa Aa 6bae npeHeceH
OT Hait-manko ABama AyLuu.

* YpenwsT TpsibBa Aa ce nocTtasu
HanpaBo BbpXy noaa. He TpsioBa aa
ce rnocTaBssl BbpXYy OCHOBa Unu
nuepecTan.




He xBawanTe 3a BpaTata unm
ApbXKaTa npu npeHacsiHe Ha
ypena. Toea noBpexaa BpartaTa,
ApbXKata u naHTuTe.

CBbp3BaHe KbM eNeKTPU4ecTBOTO
CBbpxeTe NpoaykTa kbM 3a3eMeH
€IEeKTPUYECKN KOHTaKT Ype3
MWHMATIOPEH BEPWKEH NPEKbCBaY C
noaxoasiil, KanauuTeT, KakTo e
nocoyveHo B Tabnuuara ,, TexHu4ecku
cneundmkaunn®. 3asemMsaBaHeTo
TpsibBa oa ce Hanpasu OT
KBanuguumMpaH enekTpoTeXHUK, KaTo
NpPoAyKTBbT Ce 13nonaesa cbe unun 6es
TpaHcgopmaTop. PrupmaTta He HocK
OTrOBOPHOCT 3a LLETU, NPUYUHEHN OT
ynoTtpebata Ha npoaykta 6e3
HanpaBeHo 3a3eMsiBaHe Ha
MHCTanaumsaTa B CbOTBETCTBUE C
MeCTHUTE pa3nopeaodm.
YpenbT Tpsibea Aa 6bae
CBbp3aH KbM erneKkTpuyeckara
Mpexa OT OTOPU3NPAHO U
KBanupuumMpaHo nuue.
MepvoabT Ha rapaHuusTa Ha
ypena 3anoysa efBa crneq
npaBuNeH MOHTax.
Mpon3BoanTENAT HE HOCK
OTrOBOPHOCT 3a LLETH,
MPUYMHEHN OT NonpaBka
N3BBbPLUEHA OT HEOTOPU3NPAHU
nuua.

3axpaHBalusaT kaben He 6uea
Ja ce 3alunea, nperbsa unu aa
Jonupa ropeLmTe Yact Ha
ypeaa.

MoBpeaeHusT 3axpaHBaLLm
kaben psibBa ga ce NogMeHu oT
KBanuMuumMpaH enekTpoTEXHNUK.
B npoTuBeH cnyyali cbliecTsyBa
pUCK OT TOKOB yaap, KbCo
cbeauHeHne unu noxap!

[aHHWTe Ha 3axpaHBaHETO TpF|6Ba na
OTroBapAT Ha AaHHUTE, ONUcaHn BbpXY
eTuKeTa Ha ypeaa. B 3aBmcumocT o1

BMAa Ha ypeaa MHdopMaLnoHHaTa
Tabenka Moxe Aa ce BMAM, KoraTto
BpaTaTta Unu JonHusi Kanak ca
OTBOPEHM, KaKTO M Ha 3agHaTa 4YacT Ha
ypeaa.

3axpaHBalusaT kaben Ha ypega

TpsibBa oa oTroBaps Ha CTOMHOCTUTE B
Tabnuua "TexHunyeckn chneuudmkaummn”,

I'Ipep,m Aa 3ano4yHeTe KakBaTo U
Aae pa60Ta No eneKkTpunyeckata
MHCTanauua, n3Kkn4yeTe ypeaa
OT 3axpaHBaHEeTO.
C'bIJJ,eCTByBa PUCK OT TOKOB
yaap!

CBbp3BaHe Ha 3axpaHBalms Kaben

Mpu okabensiBaHe e
HeobxoanMo Aa npunarare
HaLMoHaNnHMTEe/MeCTHM
pa3nopeadbv u aa usnonssare
NOAXOASALLN KOHTAKTU U Lencenm
3a goypHaTta. B cniyuait, ve
orpaHuMyeHusiTa 3a NpoaykTa ca
N3BBH Bb3MOXHOCTUTE Ha
Lierncena 1 KoHTakTa, NpoayKTbT
TpsibBa oa ce CBbpXe C
puKkcupaHa enekTpmyecka
Bpb3ka AUpeKTHO, 6e3 aa ce
M3nonsBa LUencen u KOHTaKT.

1.AKO ¢ npoaykTa He e foCcTaBeH
3axpaHBaLly kaben, TpsibBa aa
n3bepeTe 3axpaHBsall kaben ot
TabnuuaTta (TexHu4yecku
crieyucbukayuu, cmp. 15) B
CbOTBETCTBME C enekTpuyeckara
WHCTanauus B JoMa BY M TOI TpsiGBa
Aa 6bae cBbp3aH KbM NPOAYKTa KaTo
cnefpaTe ykasaHusiTa B Anarpamara
3a kabena.
He moxe ga paskaunte BCUYKK
MosoCcK Ha enekTpo3axpaHBaHETo,
TpsibBa Oa cBbpXKETe OUCKOHEKTOp C
noHe 3 MM KOHTaKTHO pa3CTosiH1E
(6ywoHmn, obesonacsBalymn NpekbLCBaYK,
KOHTaKTOpPW) 1 BCUYKM MOMOCKU Ha
ANCKOoHekTopa Tpsibea Aa ca 6nm3o ao
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(He Hag) ypeda B CbOTBETCTBUE C
avpektueute Ha MIEE. HecnassaHeTo
Ha Te3u ykasaHusi MoXe Aa foBefde oo
npo6nemu B paboTtaTa Ha ypeaa, Kakto
W Oa HanpassaT rapaHuusita My
HeBanuaHa.

MpenopbyBa ce oONbNHUTENHA
3alinTa 4pes npekbcBady Ha
OCTaTb4HMA TOK.

2.0TBOpETE Kanaka Ha 3axpaHBaLlns
6noK ¢ oTBEpTKA.

3.MpekapaiiTe 3axpaHBaLLus kaben
npes ckobaTa 3a kabena noa
TepMMHana u 3akpeneTe OCHOBHaTa
4acT C BrpafeHusi BUHT BbpPXy
ckobarTa.

4.CebpxeTe kabenuTe cnopen
npegocraBeHaTta anarpama.

i

~=

*
EnHotpaseH [Opycazer
220/230/240V AC 380/400/415V AC

* MegeH MocT

prcy
380/400/415V AC

5.Cnep kaTo 3aBbpLUMTE CBbP3BAHETO
Ha >XuumMTe, 3aTBOpeTE Kanaka Ha
TepMuHana.

6.MpokapaiTe 3axpaHBaLlus kaben
Taka, Yye Aa He JOKOCBa ypeda u aa
He ce 3aKneLn mexay ypeaa u
cTeHaTa.

3axpaHBalusaT kaben He 6uea
Ja e no-Abnbr oT 2 M ¢ Len
©e3onacHocCT.

 BbyTHeTe ypefa KbM KyxHeHckaTa
cTeHa.
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* PerynupaHe Ha kpa4yeTaTa Ha
¢dypHaTa
Bubpauunte no Bpeme Ha ynoTpeba
MOXXe [a AoBedaT Ao KnaTeHe Ha
roTBapckuTe cbaoBe. Te3n pUCKoBM
cuUTyauumn moxe aa ce usberGHat ¢
NpaBuUIHO HMBENMpPaHe n
GanaHcupaHe Ha ypeaa.
C ornep Ha Bawara cobcTBeHa
6Ge30nacHoOCT ce yBepeTe, Ye ypeabT
€ HMBEenWpaH KaTo perynvpare
YeTupuTe KpaveTa OTAOMY KaTto
3aBbPTUTE HANSABO UMM HAOACHO U 1
noapaBHUTE C paboTHWA MMOT.

durHanHa npoBepkKa

1.CBbpXKeTe ypeaa OTHOBO KbM
3axpaHBaHEToO.

2.lMpoBepeTe enekTpuyecknTe
YHKLMK,

Bbbaelo TpaHcnopTUpaHe

+ 3anaseTe OpuUrMHanHmns KawloH Ha
npoayKTa v Iro NpeHacsinTe B HEro.
CnepBanTe ykaszaHuaTa BbpXy
KalloHa. AKO He cTe 3anas3unu
OpUrMHaNHKA KaLloH, onakoBanTe
ypeaa B HallfnoH ¢ Mexyp4yeTa 1 ro
3aneneTte NbTHO.

+ 3a ga npegnasute TeneHaTa ckapa u
TaBaTa [a He NoBpeasiT BpaTtaTa,
nocTaBeTe KapTOHEHa feHTa oT
BbTPELLHaTa YacT Ha BpaTaTa, Taka
Yye [a ce U3paBHMU C NOMOXEHNETO Ha
TaBute. 3aneneTte Bpartata Ha
ypHaTa KbM CTPaHUYHUTE CTEHM.

* He xBallaiTe 3a BpaTata unu
ApbXKaTa npu npeHacsHe Ha ypeaa.

He noctaBsanTe HMKaKBMK
npeaMeTn BbpXy NpoaykTa u ro
npeHacsite B U3npaBeHo
NonoXeHue.

Ornepaiite npoaykta OTBLH 3a
eBeHTyarnHu noepeau npu
npeHacsiHeTo.



Bl NoaroToska

CbBeTH 3a cnecTsiBaHe Ha

eHeprus

Cneppallarta nHdopmaLms Lie BU

nomMorHar Aa uanonassaTe

enekTpoypena no eKonornyeH HauvH u

a crnecTtsiBaTe efnekTpoeHeprusi:

* Vanon3sanTe TbMHO OLBETEHU U
eMannmpaHu NnokpuTUs Ha cbaoBeTe
3a neyeHe, Tbi KaTo Te npeaaeat
no-gobpe TonnuHaTa.

* AKo B pbKOBOACTBOTO 3a ynoTpeba
Unun B peLienTaTta ce npenopbysa aa
N3BbPLUNTE Onepauusita NoarpsiBaHe
AoKaTo NpUroTBsITe AACTUATA CH,
Toraea s HanpaeeTe.

* He oTBapsiTe YyecTo BpaTaTta Ha
dypHaTa no Bpeme Ha rotBeHe.

* AKO € Bb3MOXHO MpUroTeanTe
e[HOBpEeMeHHO noeeye OT e4HO
sicTue BbB doypHaTa. Moxe aa
roTBUTE KaTo nocTaBuTe ABa cbaa
BbPXY TeneHaTa ckapa.

* [puroTeainTe noBeYe ACTUS €gHO
cnen apyro. dypHaTta Beye Le e
HaropeLleHa.

+ MoxeTe goa cnecTtuTe eHeprus KaTo
n3knounTe pypHaTa HAKOMKO
MUHYTV Npeaun Kpas Ha BpemeTo 3a
roteeHe. He oTBapsiiiTe BpaTaTta Ha
dypHara.

+ PasmpaseTe 3amMpaseHuTe XpaHu
npeawv oa rm croteuTe.

» 3a rotTBeHe M3nons3BanTe cbAoBe C
Kanauu. AKo roTBuTe 6es Kanak,
KOHCYMaLMsiTa Ha eHeprus ce
yBenu4yaea 4o 4 nbTu.

* N3bepeTe ropenkarta, KosiTo € Hal-
noaxoasilia 3a pasmepa Ha 4bHOTO
Ha cbaa, KonTo nsnonassare. Bunaru
n3buparite Nnoaxoaswmns pasmep
TeHOKepa 3a SAeHeTo, KOeTo Lie
npurotesaTe. [No-ronemute TeHaXepu
XapuyaT noBeve eHeprusi.

* [pu roTBeHe Ha enekTpuyecKku
KOTNOHW ABHOTO Ha CbOBETE
TpsibBa oa e paBHoO.

TeHaxepuTe ¢ aebeno obHO
ocurypsisaT no-4o6bp TonnooomeH.
Moxe pa cnectute go 1/3
eneKTpoeHeprusi.

+ CbaoBeTe U TEHOKEPUTE, KOUTO
nsnonaeaTte, TpsibBa Aa ca
CbBMECTUMMU C KOTNOHUTE. [IbHOTO
Ha CbA0OBETE UNKN TEHOXEepUTe
TpsibBa oa e No-mMarnko OT KOToHa.

* [NopabpxanTe 30HUTE 3a rOTBEHE U
OBbHOTO Ha TEHAXEPUTE YUCTW.
Hacnaranusita oT MpbcoTus
HamansiBaT NPOBOAUMOCTTa MeXay
30HUTE 3a roOTBEHE M ABHOTO Ha
TeHOKepaTa.

* [pn No NpoabMKNTENHO rOTBEHE,
M3KNYeTe 30HaTa 3a roteeHe 5-10
MUHYTV Npeaun Kpas Ha BpemeTo 3a
rotBeHe. Moxe aa cnectute ao 20%
eneKTpoeHeprsi Npy noa3neaHe Ha
ocTaTbyHaTa TonnuHa.

* NHdopmauus 3a eHepruiHaTa
egekTnBHOCT cbrnacHo EC 66/2014
Moxe Aa 6bae HamepeHa Ha dua
Ha npoAykTa, NPeaoCTaBeH ¢
npoaykra.

NMbpBO NonsBaHe
I'I'prona-lanHo noyncTtBaHe Ha

ypeaa

MoBBbPXHOCTTa MOXe Aa ce
noBpean OT HSKOM NOYMCTBALLM
npenapaTtu u matepuanu.

He nsnonseaiTte arpecnsHu
noyucTBalLLM npenaparu,
npaxoo6pa3sHu/kpeMoobpasHu
npenapaTtu Unu ocTpu NpeameTu
npu NOYMUCTBAHETO.

1.MpemaxHeTe BCUYKN ONAKOBBYHU
mMaTepuanmu.
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2.C Mokbp napuan vnm rbba
3abbpLueTe BCUUKM NOBBPXHOCTU U
noacywiere.

MbpBOHa4YanHo 3arpsiBaHe

3arpenTe ypena 3a okono 30 MUHYTU U
cnep ToBa ro uskno4eTe. o To3n
HauMH BCSIKaKBU yTalKu U HacnarsaHus,
ocTaHanu oT npoLeca Ha
npounsBOACTBO, Lie 6baaT npemaxHaTw.

opeLuTe NOBbLPXHOCTN MoraT
Aa NpUYMHAT nsrapsiHms!
YpeawsT MOXe Aa e ropely no
Bpeme Ha ynotpeba. Hukora He
nunainTe ropeLumTe ropesnku,
BbTPELUHUTE YacTu Ha cpypHaTa,
3arpsiBalMTe €NeEMEHTU U T.H.
OpbxTe geuaTa Haganeu.
BuHaru nsnonseavirte
TEPMOYCTOMYMBY PbKaBULM NPK
nocTaBsiHe UMW U3BaXAaHe Ha
SICTUs B/OT ropeLlaTta dypHa.

Enektpuyecka ¢pypHa

1.M3BageTe oT hypHaTa BCUYKM TaBu U
TeneHarta ckapa.

2.3aTBOpeTe BpaTaTa Ha (ypHarTa.

3.M36epeTe nosmumsa "CtatuyHo".

4./36epeTe Hall-BUCOKaTa MOLLIHOCT
Ha rpuna; Bux Kak da pabomume ¢
eriekmpudeckama ¢ypHa, cmp. 27
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5.MNycHeTe gypHaTa 3a okorno 30
MUHYTHW.

6./3kntoueTe ypHaTa; Bux Kak da
pabomume c enekmpu4yeckama
ypHa, cmp. 27

Fpun-dypHa

1.M3BageTe oT hypHaTa BCUYKM TaBu U
TeneHarta ckapa.

2.3aTBOpeTe BpaTaTa Ha (ypHarTa.

3./36epeTe Hait-BMCOKaTa MOLLIHOCT
Ha rpuna; Bux Kak da pabomume ¢
epuna, cmp. 31

4.IMycHeTe pypHaTa 3a okono 15
MUHYTHW.

5.U3kntoveTe rpuna; Bux Kak da
pabomume c epuna, cmp. 31

Mo BpeMe Ha nbpBaTa ynotpeba
3a HSIKOMKO Yaca moraT aa
Bb3HMKHAT MM 1 MMpU3Ma.
ToBa e cbBCeM HopMarHo.
CrasiTa TpsibBa oa e ¢ gobpa
BEHTMMNaUMs 3a Aa ce npeMaxHe
nywieka u mmpmusmMara.
M36srsante AMPEKTHO
BAVLLBaHE Ha M3Nu3alLns nyLuek
n Mupumsma.



B Kak na pa6otute c kotnona

O6wa nHdopmauums 3a
rotBeHeTo

Hwkora He nbnHeTe TUraHa c
onvo Hag 1/3 ot oGema my.
He ocTtaBsaiTe koTnoHa 6es
HabnaeHue KoraTo
HarpsiBaTe Onuo.
MpeHarpsaTata masHMHa Boau
00 pucK oT noxap. Hukora He
onuTBauTe ga noTywuTte
€BeHTyanHo Bb3HUKHa
noxap ¢ soga! Ako onvoT ce
noAananu, ro NoKpunTe c
NpOTUBOMOXXapHO ofeano
WNK BRaxeH napuarn..
M3kntoyeTe KOTNOHa ako ToBa
He npefcTaBrsiBa ONacHoCT U
ce obageTe B NoXxapHaTa.

* Mpeau NbpxeHe Ha XpaHUTENHK
NPOAYKTU, BUHArK rv Noacyllasamnte
Aao6pe v 1M noctaesaiiTe BHUMATENHO
B HaropelleHaTa MasHuHa.
3ampaseHuTe xpaHu TpsiGea aa ce

pa3mMpasAaAT HanbJ1HO Npean NbpXeHe.

* He nokpuBalite cbaa B KOUTO
3arpsiate onuo.

+ NocTaBsiiTe TUraHUTe N TeHOXepuTe
Mo TaKbB Ha4uWH, Ye OPBbXKKUTE UM Aa
He M3NOXEHW Ha ropelymHaTa oT
KoTnoHa. He nocrassiite
HebGanaHcMpaHu 1 NecHo HaknaHsALWm
ce Cb[10Be BbPXY KOTMOHA.

* He nocraBsiTe npasHM cbaoBe n
TEeHOKepW BbB BKIMIOYEHUTE 30HM 3a
roTeeHe. ToBa MoXe Aa rv nospeau.

+ TlyckaHeTo Ha 30Ha 3a roTBeHe 6e3
nocTaBsiHe Ha CbA UNKU TeHaKepa
oTrope LLie noBpeaun ypeaa.
M3kntoyeTe 30HUTE 3a roTBeHe cnep
MPUKNIOYBaHe Ha rOTBEHETO.

* He nocraBsiiiTe nnactmacosu 1
anymMuHWeBM cbOoBe BbPXY ypeaa

Tbi KATO NOBBLPXHOCTTA My MOXe Aa
6bae HaropelleHa.

PasToneHu BellecTBa OT TakbB BUA
TpsibBa oa ce nouncTeaT HesabarHo.
Tesun cbaoBe He 6MBa ga ce
N3Mnon3eaT U 3a CbXpaHeHne Ha
XpaHa.

M3nonseaiTe camo TeHaKepu n
CbOBe C MMOCKO ABLHO.

MocTaeanTe cbpasmepHO
KOMNMYECTBO SiAEHE B TEHKepUTe U
TUraHuTe. Mo To3n Ha4uH Le cu
CcnecTuTe U3NULLHOTO YNCTEeHe Ha
npensno saeHe.

He nocTtaBssaiiTe kanauute Ha
TEeHOKepUTe N TUraHuTe B 30HUTE 3a
roTBeHe.

MocTaBsainTe TeHOKepUTe Taka, Ye aa
ca LieHTpMpaHu BbpXy 30HUTE 3a
rotTBeHe. AKo xenaeTe ga
npemMecTuTe TeHaKepaTta BbpXxy
Apyra 30Ha 3a roTBeHe, sl
noBOUrHeTe N NpemecTeTe BMECTO
Ja a nnbarare.

CbBeTU 3a CTbKIIOKepaMUyHUTe
KOT/TOHU
* CTbKrokepamuyHaTa noBbPXHOCT €

TOMNMNoycToynBa n He ce Bnusie oT
ronemMy TemnepaTypH/ pasnuku

He n3nonssante
CTbKINokepaMuyHaTa NoBbPXHOCT
KaTo MSICTO 3a CbXpaHeHWe Ha
NPOAYKTN UMW KaTo AbCKa 3a psizaHe.
M3nonseaiTe camo TeHaKepu n
TUraHu ¢ paBHu abHa. OcTpuTte
pbboBe M3gpackeaT NOBbPXHOCTTA.
He nsnonseaite anymuHmesu
Cb0BE U TeHAXepU. ANYyMUHUST
noepexaa CTbKrokepaMuyHaTa
MOBBbPXHOCT.
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Pasnatoto sapeHe
MOXe Aa nospeau
CTbKIokepaMuyHaT
a NoBPBbXHOCT 1 Aa
npeamuserka noxap.
He n3nonssante
cboBe C
BOBOHATO UNKn
M3MbKHaNo AbHO.
M3nonaBanTe camo
TEeHOKepU 1 TUraHu
C paBHM ObHa. Te
ocurypsieaT no-

AKO AnameTbpbT Ha
TeHaKepaTta e
BTbpAe Manbk ce
noxabsiea eHepru4.

M3non3BaHe Ha KOTNOHUTE

1 4

loTBapcka nnova c eguH
npekbceay 14-16 cm

loTBapcka nnova c eguH
npekbceay 18-20 cm

loTBapcka nnova c eguH
npekbceay 14-16 cm

loTBapcka nnova c eguH
npekbceay 18-20 cM e cnUchbK Ha
npenopbYMTENHUTE ONaMETPU Ha
cbaoBeTe, KOUTo cneasa ga 6vaat
N3Non3BaHN CbC CbOTBETHUTE
KOTIOHM.
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Aobbp TOoNNoobMeH.

BHumaBaviTe Bbpxy nnovarta ga
He nagaT npeameTu. Jopwu
Marnku npeameTy oT poaa Ha
cofHuLa Morat aa s nospeasr.
He nanonaseaiite nno4yarta ako e
HanykaHa. BogaTa moxe aa
npoTeye npes Te3n NykHaTUHU U1
Aa npeaunsBuka Kbco
cbeaunHeHue.

B cny4yai Ha BugmMma noepeaa
Ha NnoBbpXHOCTTA (Hanp. BUANUMMU
MYKHaTUHK), U3KINYeTe
He3abaBHO ypeaa 3a aa
HamanuTe 0O MUHUMYM puUcCKa OT
TOKOB yaap.

CTbKNokepaMUYHUAT KOTINOH €
o6opyaBaH ¢ paboTHa namna u
npegynpeauTeneH HaMkaTop 3a
HaropeLleHa 30Ha.
MpenynpeanTenHUSaT MHAMKaTOP 3a
HaropelleHa 30Ha 0603Ha4aBa
nosnLMaATa Ha aKkTUBHaTa 30Ha U
npoabiPkaBa oa cBeTu cneq
N3KMoYBaHETO N. MbxaykaHeTo Ha
npegynpeanTenHusa nHaukaTop 3a
HaropelleHa 30Ha He e noepeaa.

A B 3aBucumocT oT ynotpebata
MOBBPXHOCTTA Ha NNoTa Moxe
Aa U3CcTMBa Npes3 pasnuyHun
nepuogmn ot BpeMe.
MoBBPXHOCTTa Ha NroTa MoXxe
Aa e ropeLya, Jopy ako
WHOMKaTOpUTE HE Ca OCBETEHM.
YBepeTe ce, Ye NOBbPXHOCTTA €
oxrageHa npeau aoa s
OOKocHeTe. B npoTuBeH crnyyan
MOXe [a u3ropute pbkata cu!



BknrouBaHe Ha KepaMUYHUTE NJIO4MU
KoHTponepuTte Ha KOTNOHUTE ce
n3nonseart 3a pa60Ta c nnouute. 3a ga
OOCTUTHETE XXenaHata MOLLHOCT 3a
roTBEHETO, HAaCTPOMTE KOHTporiepa Ha
CbOTBETHOTO HUBO.

3arpsBa | 3agywlaBa | rotBeH

He He, e,
KbkpeHe | medeH

e,
BapeH

e

UzkniouBaHe Ha KepaMUHUTE NIo4U
3aBbpTeTe KONYETO Ha nno4vaTta B
nosuuus N3KIJ. (Han-ropHaTa
nosmuus).
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E Kak na pabotute c chypHara

OcHoBHa nHdopmaumsa 3a
rotBeHe, neyeHe u rpuna

opeLuTe NOBbLPXHOCTN MoraT
Aa NpUYMHAT nsrapsiHms!
YpeawsT MOXe Aa e ropely no
Bpeme Ha ynotpeba. Hukora He
nunainTe ropeLumTe ropesnku,
BbTPELUHUTE YacTu Ha cpypHaTa,
3arpsiBalMTe €NeEMEHTU U T.H.
OpbxTe geuaTa Haganeu.
BuHaru nsnonseavirte
TEPMOYCTOMYMBY PbKaBULM NPK
nocTaBsiHe UMW U3BaXAaHe Ha
SICTUs B/OT ropeLlaTta dypHa.

BHumaBaviTe npu oTBapsiHe Ha
BpaTaTa, Bb3MOXHO € ObrBaHe
Ha ropelya napa.

ManusawaTa napa Moxe aa
onapu pbLeTe, NMUeTo nvunn
o4yunTe BW.

CtbBeTu Npu neveHe

* Vanon3sanTe noaxoasiin MetanHu
Cb0BE C He3anensaLlo NokpuTue,
anyMWHWEBMW KOHTERHepPU nnu
TOMMOYCTOMYMBY CUITMKOHOBU
hOpPMUYKN.

* ManonaBaiTe Bb3MOXHO Hall-aAobpe
MPOCTPaHCTBOTO BbPXY NocTaBKaTa.

* [NocTaBeTe popmaTa 3a neyeHe no
cpenara Ha padTa.

* Mpegun ga nycHeTe dypHaTa unu
rpuna, n3bepeTte npaBunHaTa
nosuumsi Ha padpta. He npomeHsiite
nosnumsaTa Ha padTa JokaTo
ypHaTa e ropeLya.

» [lpbxTe BpaTaTa Ha cdypHaTa
3aTBOpEHa.

CtbBeTH 3a u3nu4aHe

+ O6paboTBaHeTO Ha NuneTa, Nynk1 u
efpw napyeTa Meco C NIMMOHOB COf,
YepeH nunep 1 apyrm nogobHu
npeau rotBeHeTo nogobpsisaT
nevyeHeTo.
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[MeyeHeTo Ha Meco C KocTuTe
oTHema okono 15 go 30 MUHYTK
noBeye OTKOJKOTO CbLLIOTO
KONU4ecTBO 06E3KOCTEHO MECO.
Bceku caHTUMeTbp OT aebenuHara
Ha MecoTo oTHeMa NpuonmanTenHo 4
00 5 MUHYTU NeyeHe.

OcTaBeTe MecoTo BbB hypHaTa 3a
okono 10 MWUHYTK cnea KaTto ro
npuroteute. CokbT ce pasnpenens
no-gobpe no LsnoTo Ne4YeHo Meco u
He noTu4a, KoraTo ro paspsiaBaTe.
Pubata TpsiGBa aa ce noctasu B
cpepaTa Ha JonHus padT B
TEPMOYCTONYUB CbA,.

CbBeTu 3a 3anmyaHe

KoraTto mecoTo, pubara unu
MUMEeLLKOTO ce 3anuyart, Te 6bp30o
NOTbMHABAT, UMaT XyBaBa Kopuyka v
He ce u3cylwasar. [Mbpxonu, WwuliyeTa
N HaleHNYKM ca 0COBEHO NOAXOASLLM
3a MeveHe Ha rpurn, KakTo 1 3eneHYyLm
C BMCOKO BOAHO ChAbpKaHue KaTo
Hanp. JoMatu 1 nyk.

Pasnpenenete napyeTtarta, KOUTO e
neyeTe BbpXY TENEHWUS FPpUN Unu B
TaBaTta 3a NneyeHe C TeNeHus rpun
KaTo 3aeTOTO MPOCTPAHCTBO He GuBa
Aa peBuLlaBa pasMmepa Ha
HarpeBaTens.

Mnb3HeTe TeneHus padT unu TaBata
C rpuna Ha XenaHoTo HVUBO Ha
cypHaTa. AKo neyeTe Ha rpun BbpXy
TeneHust padT, NNb3HETE TaBaTa Ha
JonHus padT, 3a Aa cbbupa
MasHuHaTa. TaBaTa 3a neveHe,
KOSITO TpsiGBa Aa ce Nib3He, Tpsibea
Aa 6bae ¢ pa3mep, KOMTO nokpuea
usnaTa nnouy 3a nevyeHe. Tasu Taea
MOXXe [a He ce [OCTaBs C NpoayKTa.
3a no-necHo nouncTeaHe, gobaseTte
BOOA B TaBaTa 3a MasHMHaTa.



Henopxopswin 3a neveHe Ha
rPUN XpaHu BOASIT A0
onacHocT OT noxap. 3a
reyeHe Ha rpun uanonasawTe
caMo XpaHa, KosTo e
noaxopasila 3a usnaraHe Ha
WMHTEH3MBHO MNeYveHe.

He nocraBsitTe xpaHaTta
MHOro HaBbTpe B 3agHaTa
yacT Ha rpuna. ToBa e Hali-
rOpeLUnsIT CeKTOp U MasHaTa
XpaHa MoXe fa ce
Bb3MfamMmeHu.

Kak ga pa6boTtute ¢
enekTpu4yeckara ¢pypHa

M360p Ha TemnepaTypa U peXxum Ha
paboTa

1 CenekTtop 3a yHKUNUTE

2 CenekTop 3a TepMocTaTa

1.3aBbpTETE KONYETO 32 MEXaAHWUYEH
TanMep AOoKpaWn no Nocoka Ha
YacoBHMKOBAaTa CTperika, cnep KoeTo
ro BbpHeTe 0b6paTHO A0 XKenaHoTo
BpeEMe 3a roTBEHE.

2.HacTtponTe konyeTo 3a yHKLMUTE
Ha >KenaHusi pexxmm Ha paboTa.

3.HacTpoitte konyeTo 3a
Temnepartypara Ha XenaHaTa
Temnepartypa.

» PypHaTa ce 3arpsiBa 4O HacTpoeHaTa

Temnepatypa v g nogabpxa. Npes

BpEME Ha HarpsiBaHeTO, lamnaTa Ha

Temnepartyparta ocTaBa BKIOYeHa.

UskniouBaHe Ha eneKkTpu4yeckarta

¢ypHa
MpemecTeTe TariMepa Ha dypHaTa Ha

M3KIMKOYEHO NnonoXxeHune.

[lokaTo TanmMepbT € HAaCTPOEH Ha
onpeneneH nepuog ot Bpeme,
TOW LEe ce U3KNYM
aBTOMAaTUYHO; BWX M3ronssaHe
Ha YyacosHuKa Ha ¢hypHama,
cmp. 29

3aBbpTeTe KonyeTaTa 3a pyHKLUMTE U
TepmocTaTa B U3KNoYeHa no3unums
(rope).

BaxHo e ga noctaBuTe NpaBuUHo
TeneHaTa ckapa BbpXy TeneHara
peleTka. TeneHaTa ckapa TpsibBa Aa
Obae nocTtaBeHa Mexay TeneHuTe
penoBe KakTo e nokasaHo Ha durypara.
He ocTaBsiiTe TeneHaTa ckapa Aa ce
obnsra Ha 3agHaTa cTeHa Ha dypHarTa.
Mnb3HeTe TeneHara ckapa B npegHaTa
YyacT Ha padTa U A 3akpeneTe C
nomoLLlTa Ha BpaTaTta 3a Aa nonyuurte
[00puW pe3ynTaTi OT NevYeHeTo Ha rpurn.
(Bapupa B 3aBMCHMOCT OT Mofena Ha

ypena.)

Pexnmu Ha paboTa

MokasaHWsT TyK peq Ha onepaTuBHUTE
PEXUMU MOXe Aa ce pasnuyasa oT
noapean6arta BbpXy BalWs ypea,.
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[opHMAT 1 goneH
HarpeBaTen paboTAT.
ApeHeTo ce 3arpsiBa
e[HOBpPEeMeHHO oTrope u
otgony. Hanpumep e
POAXOASLLO 3a KEKCOBE,
OaHULM UK KEKCoBe U
Kaceponu BbB hopmu 3a
nedyeHe. MNeyeTte camo

€[Ha TaBa.

p A

HarpsiBaHe Nnoc
BeHTMNaTopa (Ha 3agHaTa
cTeHa) paboTat. MopewmaT
Bb3AYX Ce pasnpeaens
6bp30 13 uanarta dypHa c
nMoMoLLTa Ha BeHTUNaropa.
MeuyeTe camo efHa TaBa.

"OpHOTO M BEHTUNATOPBLT
(Ha 3agHaTa cTeHa)
paboTat. MopewmaTt
BBb34YX Ce pa3npenens no-
Aobpe Npu Hanu4MeTo Ha
BEHTWUMATop B CPaBHEHMWe
CbC camo paboTeLl ropeH
HarpeBsarten.

JonHusT HarpesaTen u
BEHTMNATOPBLT (Ha
3afHaTa cTeHa) paboTsaT.
FopewusT Bb3gyx ce
pa3npefensi no-gobpe npu
HanM4MeTo Ha BEHTMNATop
B CpaBHEHWE CbC camo
paboTeLy goneH
HarpesaTern.

Tasun dyHKumMs TpsibBa aa
ce 13non3ea 1 3a NecHo

napHO no4vYncTeaHe.

dypHaTa He ce 3arpsisa.
PaboTn camo
BeHTMNarTopa ( Ha 3agHaTa
cTeHa). 3ampaseHaTa
rpaHynupaHa xpaHa ce
pasMpassiea 6aBHO Ha
cTallHa TemnepaTtypa, a
roTBeHaTa xpaHa ce
oxnaxpna. BpemeTo,
HeobxoaMMo 3a
pasMpa3ssiBaHe Ha LUsno
nap4ye Meco, e nNo-abnro
OT TOBa 3a pa3MmpassiBaHe
Ha 3bPHEHN XpaHMu.



PaboTu BeHTMNATOPHO

HarpsiBaHe ( Ha 3agHaTa

CTeHa).

FopewusT Bb3gyx ce

@yé pa3npenensi 6bp30 u3

=t yanarta dypHa c noMmowyTta
Ha BeHTMnaTopa. B
MOBEYETO CryYaun He e
HY>XHO NpeaBapuTENHO
3arpsiBaHe. Moaxoasiwo 3a
neveHe Ha siCTUSA Ha
pas3nuyHM H1Ba Ha padTa.
MoaxopasiLio 3a neyeHe ¢
rnoBeye TaBw.
Tasun dyHKumMs TpsibBa aa
ce 13non3ea 1 3a NecHo

napHO no4vYncTeaHe.

FonemusT rpun Ha TaBaHa
Ha dypHaTa paboTu.
MNoaxopsu, e 3a
npenuyaHe Ha ronemmu
Konu4yecTsa Meco.

» 3a 3anuyaHe, nocTtaseTe
cpefeH unu ronsm
pasmMep nopuumn Ha
npaBumiHo
No3nunoHMpaHus padT,
noa HarpesaTensi Ha
rpvna.

+ Ob6bpHeTe xpaHaTa,

cnep kaTo nstede

norioBMHaTa OT BpeMeTo
3a 3anu4aHe.

M3nonsBaHe Ha YaCOBHMKA Ha
¢dypHaTa

CrapTupaHe Ha roTBeHeTO

3a pa nsnonaseaTte ypHara,
TpsibBa oa nsbepete pexunm Ha
roTBEHE U1 XenaHaTa
Temnepartypa v ga HacTpoute
BpemMeTo. B npoTuBeH cny4ai
ypHaTa HaMa aa paboTw.

1.3aBbpTETE KONYETO 3a perynmpaHe
Ha BpeMmeTo Mo MocokKa Ha
YacoBHMKOBAaTa CTperka 3a aa
HacTpouTe BpEMETO Ha rOTBEHE.
2.lMocTaBeTe siICTMETO BbB hypHaTa.
3./36epeTe paboTeH pexum u
TemnepaTtypa; Bux Kak Oa
pabomume c enekmpu4yeckama
ypHa, cmp. 27.
» OypHaTa LWwe ce Harpsiea oo
HacTpoeHaTa TemMnepaTypa u e
nogabpa Tasu TemnepaTypa 4o kpas
Ha n3bpaHus nepuosa 3a roTBeHe.
4.Cnep kaTo BpeMeTo 3a rotBeHe
MPUKITIOYM, KOMYETO 3a HAaCTPOlKa Ha
BPEMETO aBTOMATUYHO LLe ce
3aBbPTM 06paTHO Ha YacoBHUKOBaTa
cTpenka. MNpeaynpenuTeneH 3ByKoB
CWrHan rnokasea, 4Ye 3a4ageHoTo
BpPEME € U3TEKIO U Ye 3axpaHBaHETO
€ npeKkbcHaTo.

AKO He XernaeTe Aa usnonssare
bYHKLMSA Talmep, 3aBbpTETE
cernekTopa obpaTHo Ha
YacoBHUMKOBaTa CTperka ao
cumBon ,pbka”.

5.U3kntoveTe pypHaTa ¢ nomoLuTa Ha
KOn4yeTo 3a Temnepatypara u
KON4eTo 3a hyHKUUMTE.

UzkniouBaHe Ha cbypHaTa npeau

HacTPOEHOTO Bpeme

1.3aBbpTETE KONYETO 3a HAaCTpPoNKa Ha
BpMeeTo 06paTHO Ha YacoBHMKOBaTa
cTpernka gokaro crpe.

2./skntoyeTe dypHaTta ¢ noMoLlTa Ha
KON4YeTo 3a PYHKLUUTE M KONYEeTO 3a
Temneparypara.
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Tabnuua c BpeMeTO 3a roTtBeHe

BpemeTpaeHeTo B Tasu Tabnuua
ca C Op1eHTMpoBBbYHa Lien. B
AEeVCTBUTENHOCT
BPEMeTpaeHeTo Moxe Aa
Bapvpa B 3aBUCUMOCT OT
XpaHarta, gebenuHaTa, TMna u
npeanoYnTaHnsiTa Bu Ha
rotBeHe.

Me4yeHe U 3ann4aHe

[MbpBTO HMBO Ha hypHaTa e
OONHOTO.

KekcoBe B TaBa* | EgHa TaBa = 3 175 30 ...45

KekcoBe BbB EpHa TaBa @ 2 175 30 ... 50

hopma* :

KekcoBe B EpHa TaBa 3 160 ...170 20 ... 30

roTBapcka &

xapTus*

MaHgnwnad* EpHa TaBa @ 3 180 ... 200 10 ... 20

Cnagku*® EpHa TaBa [l 3 160 ... 170 20 ... 30

TecTo 3a EpHa TaBa 0 3 200 20 ... 30

cnagku®

MasHa 6aHnua* | EgHa TaBa 3 190 20 ...35

Masi* EpHa TaBa ] 3 190 20 ... 40

NasaHs* EpHa TaBa ] 2 180 25 ...45

Muua* EpHa TaBa [ 1 200 10 ... 20

BudTek (usin) / | EgHa TaBa 2 25 MuH. 220, 80 ... 100

[leyeHo Torasa 180 ... 190

Munewwxkmn 6yT EpHa TaBa 2 25 MuH. 220, 70 ... 90

(kacepon) Torasa 190

MNeyeHo nune EpHa TaBa 2 15 MuH. 250/max, 55 ...65
= Torasa 190

Myvika EpHa TaBa 3 25 MuH. 220, 70 ... 120

(Hapsizana Ha Torasa 190

cunmm)

Puba EpHa TaBa 3 200 20 ... 30

AKo nevete eqHOBpEMEHHO 2 TaBu, NocTaBeTe No-Abnbokata TaBa Ha ropHUst padT, a gpyrarta Ha

[OonHusa padrt.

* MNpenopbyBa ce Aa npasuTe NpeaBapuUTENHO 3arpsiBaHe 3a BCKaKbB BUA XPaHW.

(**)3a npouecuTe Ha rotBeHe, KOUTO
nsnckesaT npeaBapuTernHo 3arpsisaHe,
B Ha4anoTo Ha npoteca
npeaBapuTenHo 3arpelite dypHara,
AokaTo JOCTUrHe 3agafeHaTa
Temneparypa.

CbBeTH Npu NeyveHe Ha Kekc

* AKO KEKCBHT € TBbpAe CyX, yBenunyete
TemnepaTypaTa ¢ okono 10°C un
HamaneTe BpEMETO Ha rOTBEHE.

* AKO KEKCBHT € BNaXeH, n3nonseanTte
Mo-Marko TeYHOCT Unu HamaneTte
TemnepaTypaTa ¢ 10°C .
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* AKO KEKCbT MOTbMHee TBbpAe MHOro
oTrope, ro nocTaeeTe Ha Mo-AoMneH
padgT, HamareTe TemnepaTtypaTa U1
yBenuyeTe BpeMeTO Ha roTBEHE.

+ Ako e 0oBpe oneyeH oTBbPTE, HO
nenHe OTBbH, U3non3asaiTe no-
Marko Te4YHOCT, HamaneTe
TemnepaTtypaTa 1 yBenuyerte
BPEMETO Ha roTeeHe.

CtbBeTu Npu neyveHe Ha 6aHMLa

+ Ako H6aHuLaTa e TBbpae cyxa,
yBenuyeTe Temreparypara ¢ OKoro
10°C n HamaneTte BpemMeTo Ha
rotBeHe. HanoeTte crnoeseTte TeCTo
CbC COC HanpaBeH OT MMSIKO, ONWO,
AfLa 1 KUCeno Msiko.

+ Ako H6aHuLaTa ce neye TBbPAE
AbIro, BHUMaBawTe aebenvnHarta Ha
GaHuuaTa, KosiTo CTe NPUroTBUNK Aa
He HaaBuwaea AbnboymHaTa Ha
TaBara.

+ Ako H6aHuLaTa noyepHee oTrope, a
oTAony e HegoneyveHa, Tpsibea Aa
BHMMaBaTe Aa He u3nonasarte
TBBPAE MHOIO COC B AonHaTta vyacT
Ha 6aHuuarta. OnuTaliTe aa
pa3npegenviTe paBHOMEPHO coca
MeXay 1M BbpXy CrioeBeTe Ha
GaHvuaTa 3a pa3sBOMEPHO U3NMYaHe.

MNeuyeTe HGaHMLaTa CbrNAcHO
pexuma 1 Temneparypara,
nocoyeHu B Tabnuuara 3a
rotBeHe. AKo AornHaTa YacT Bce
olle He e u3nevyeHa OocTaTbyHo,
A1 nocraeeTe eAuH padT no-
Hagony BbB dypHaTa
cneagaums nb.

CbBeTU 3a NPUroTBsIHE Ha

3efieH4Yyum

* AKO 3eNneHYyKOBUTE SAICTUSI OCTaHaT
6e3 TEeYHOCT 1 cTaHaT TBbpAe Cyxu,
TO I'M NPUrOTBANTE B TUraH C Kanak
BMECTO B TaBa cneaBalliua NbT.
3aTBOpeHUTE CbAOBE 3anasBaT coka
Ha ACTueTo.

* AKO 3eMeH4YyKoBUTE ACTUSA He ce
usnuyat gobpe, rv ceapete
npeaBapuTENHO UMK M1 NOAroTBeTe
KaTo KOHcepBMpaHa xpaHa 1 cnea
TOBa MocTaBeTe BbB (pypHarTa.

Kak ga pa6boTtuTe ¢ rpuna

Mo BpemMe Ha neyeHeTo
3aTBOpETe BpaTaTta Ha dypHaTa.
lopeLyuTe NOBLPXHOCTM MoraT
Aa NPUYNHAT U3rapsiHms!

+ 3aBbpTeTE KONYeTo 3a
perynupaHe Ha BpeMeTo o6paTHO
Ha YaCOBHMKOBaTa CTpesika KbM
cumBon "Pbka" npu usnonspaHe
Ha rpuna.

BknrouBaHe Ha rpuna

1.3aBbpTeTe KONYETO 32 PYHKLUUTE
[0 XenaHusi CUMBOI TPun.

2.Cnep ToBa n3bepeTe enaHata
Temneparypa 3a nevyeHe Ha rpun.

3.Mpu HeobxoanmocT, nsBbpLLETE
npeaBapuTENHO 3arpsisaHe 3a 5
MUHYTHW.

» JlamnnykaTta 3a TemnepaTtypaTa

cBeTBa.

M3kniouBaHe Ha rpuna
1.3aBbpTeTe PYHKLMOHANHOTO Konye
B M3KIoYeHa nosuumsa (rope).

Henopxopswin 3a neveHe Ha
rPUN XpaHu BOASIT A0
onacHocT OT noxap. 3a
reyeHe Ha rpun uanonasawTe
caMo XpaHa, KosTo e
noaxopasila 3a usnaraHe Ha
WMHTEH3MBHO MNeYveHe.

He nocraBsitTe xpaHaTta
MHOro HaBbTpe B 3agHaTa
yacT Ha rpuna. ToBa e Hali-
rOpeLUnsIT CeKTOp U MasHaTa
XpaHa MoXe fa ce
Bb3MfamMmeHu.
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FoTBapcka nno4a 3a nevyeHe
Me4yeHe C eneKkTpUYeCcKU rpun

Puba TeneHa ckapa 5 250/max 20...25 MuH
HapssaHo TeneHa ckapa ) 250/max 25...35 MUH.
nuine

ArHeLukm TeneHa ckapa ) 250/max 20...25 MWH.
KoTnet

[oBexgo TeneHa ckapa .5 250/max 25...30 MuH. *
nevyeHo

Tenewkn TeneHa ckapa ) 250/max 25...30 MuH. *
KoTneTn

TocTep * TeneHa ckapa 250/max 1...3 MUH.

b B 3aBUCUMOCT OT .qeGenMHaTa

*3aTtonneTe npeaBapuUTENHO 3a 5 MUHYTH.

**AKO TeMnepatyparta Ha pelLieTKkata Ha Ballus NPpoAyKT He MOXKe Aa ce perynupa, pewieTkara e paﬁom Ha
npenopb4yaHaTa TeMneparypa.

Actusta B Tasm Tabnuua 3a roteeHe ca NpuroteeHn B cboteetctene ¢ EN 60350-
1, 3a a € N0-NEeCcHO 3a KOHTPOIHUTE OpraHn Aa TecTsaT npo,

[MNeyeH xns6 TeneHa ckapa 4 250/max 1...3 MUH.
KiodpreTa (roBexao) TeneHa ckapa 4 250/max 25...35 MuH.
- 12 napyeta

O6GbpHeTe XpaHaTa cnea u3TuyaHe Ha 2/3 oT o6 OTOo Bpeme Ha neveHe Ha ckapa.
MNpenopbyBa ce Aa NpaBUTe NpeABapUTENHO 3arpsiBaHe 3a BCSIKakbB BUMA, XPaHU 3a OKOMO 5 MUHYTH.
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MoanbpxaHe u rpuxa

O6wa nHdopmauus
OI'IepaTMBHMﬂT XWMBOT Ha ypenaa uie ce
YAOBITKK, a 4eCTOo cpellaHnTe
I'IpO6J'IeMM e HaMmaneaT ako ypeabT
Ce no4vnctea pegoBHO.

M3knoyeTe ypeda ot
3axpaHBaHeTo npu novYncTteaHe n
nogapbXKka.

C'bIJJ,eCTByBa PUCK OT TOKOB
yaap!

Mpeav Aa nouncTuTe ypeaa, ro
ocTaBeTe [a U3CTUHE.
lopeLuTe NOBbPXHOCTM MoraT
[a NpUYNHAT narapsaHms!

» Cnep BCSIKO Non3BaHe novyucreanTe
ypena go6pe. Mo To3n HaumH
BCSIKaKBM OCTaTbLW OT FOTBEHETO ce
no4yncTeaT No-NecHo 1 ce n3dsarea
n3rapsiHeTo UM Mpu cregsaLloTo
nonssaHe Ha ypeaa.

+ 3a noyncTBaHeTO Ha ypeaa He ca
HeobxoauMu cneuunanHm
noymncTBaLLM npenapaTu.
M3nonaBanTe xnagka soga u
M3MMBEH MpenaparT, Mek napuan uim
rb6a 3a novnMcTBaHe Ha ypHaTa u s
3abbplLleTe CbC Cyx napuarn.

* BHumaBanTe nanuwHaTta Boga aa
6bae Aobpe noacylueHa cneq
MOYNCTBAHETO, a BCSKAKBW pasnsiTi
TeYHOCTU He3abaBHO Oa 6baaT
noAcyLuaBaHu.

* He usnonseante TBbPAM METaNHU
YeTKN 1 abpasvBHM NOYMTBALLN
MaTepuanu 3a ga nouncTute
CTbKINeHus kanak. ToBa Moxe Aa
NnoBpean CTbKreHaTa NoBbPXHOCT.

MoBBbPXHOCTTa MOXe Aa ce
noBpean OT HSKOM NOYMCTBALLM
npenapaTtu u matepuanu.

He nsnonseaiTte arpecnsHu
noyucTBalLLM npenaparu,
npaxoo6pa3sHu/kpeMoobpasHu
npenapaTtu Unu ocTpu NpeameTu
npu NOYMUCTBAHETO.

He nsnonseaite napovmncraykm
3a NoYUCTBaH Ha ypeaa, Tbi
KaTo ToBa MOXe Aa NpeansBuka
TOKOB yaap.

NMouncrtBaHe Ha KOTNOHa

CTbKnokepaMuiHa NoBbPXHOCT
M36bpLueTe cTbKNokepaMmmyHaTa
MOBBPXHOCT (BUTOKEPAMMYHA) CbC
cTydeHa Boaa, kaTto obbpHeTe
BHMMaHWe Aa HaMa ocTaTbLUu oT
noyncTBaLLM NpenapaTh U NoacyLleTe
€ Meka kbpna. OcTaTb4HUAT MaTepuan
MOXe Aa noBpeaun CTbKNokepaMmnyHaTa
MOBBbPXHOCT NpY CNeaBaLloTo
rnona3saHe Ha KOTMoHUTE.
3acbxHanuTe octaTbLM No
CTbKIOKepamMuyHaTa (BUTOKEpaMUYHa)
MOBBPXHOCT B HUKaKbB Criyyait He
6Gu1Ba ga ce YerbpTaT C OCTPU YETKN,
cToMaHeHa Ten 1 NoaooHu.
KanuueBute neTtHa (KbNTU Ha LBAT) ce
npemaxeaT C Hanu4yHuTe B
TbproBckaTa Mpexa npenapaTu 3a
OTCTPaHSIBEH HA Hanenu unm ¢ Marko
KONMUYEeCTBO OLEeT UMK NIMMOHOB COK.
AKO NMOBBPXHOCTTA € CUITHO
3aMbpceHa, HaHeceTe NoYMCTBaLMNAT
npenapat ¢ rb6a 1 nsyakanTte ga
nonuve gobpe. Cnep ToBa nouyncrete
MOBBbPXHOCTTA Ha MNMoTa C BNaXeH
napuan.
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XpaHu Ha 3axapHa OCHoBa KaTo
rbCTa CMeTaHa 1 cmpon Tpsibea
Aa 6baaT noYncTeHn 6bp3o
npeav NoBbLPXHOCTTa Aa ce
oxnagu. B npotueeH criyyan,
pucKyBaTe CTbKokepamMmmyHaTa
NoBbPXHOCT Aa 6bae
noepeaeHa.

MOBBPXHOCTHOTO MOKPUTHE MOXeE Aa
ce o6esLBeTN NeKo C TeYeHre Ha
BpemMeTo. ToBa He Bnusie Ha paboTtaTta
Ha npogykTa.

MOBBPXHOCTHOTO MOKPUTHE MOXeE Aa
ce o6esLBeTN NeKo C TeYeHre Ha
BpemMeTo. ToBa He Bnusie Ha paboTtaTta
Ha npogykTa.

NMounctBaHe Ha KOHTPOJTHUA
naHen
Mouuncrete KOHTPOIMHMA naHen 1

Kon4yeTaTta C BnaXeH napuan un
noacywieTe.

AKO BbpXY BalLMs NPOAYKT MMma
OGyToHW/KONYeTa, He M ceansiiTe
KonyeTaTa 3a Aa nodmctute
KOHTPOIMHMSA NaHer.

ToBa mMoxe Aa nospeamn
KOHTPONHMA naHen!

MouuctBaHe Ha chypHaTa

3a noyncTBaHe Ha cTpaHU4HaTa
cteHa(Bapupa B 3aBUcCUMoCT oT
Mopena Ha ypeaa.)
(Ta3u onumsa e no n3dop. Moxe aa
He ce npeanara 3a Bawwusa npoaykr.)
1.CeaneTte npegHaTa 4acT Ha
CTpaHM4HaTa pelueTka KaTo s
n3abpnarte B Nocoka obpaTHa Ha
CTpaHuW4yHaTa cTeHa.
2./i3gbpnainTe kbM Bac 3a Aa
n3BaguTe pelueTkaTa gokpaun.
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KaTtanutunyeH emann

(Ta3u onums e no n3dop. Moxe aa
He ce npeanara 3a Bawwusa npoaykr.)
BbTpeluHUTe cTpaHnyHu cTeHn (A)
n/vnu 3agHata cteHa (B) Ha Bawwws
npoayKT MoraTt ga 6baaT nokpuUTH ¢
KaTanutuyeH emamn. Katanmtuynu

CTEeHM MMAaT feK MaToB LiBAT U1
Luynnecrta noBbpXHOCT.
KaTanutuyHmTe CTeHn Ha dypHaTa He
6vBa Oa ce uncTAT. bnarogapeHue Ha
TAXHaTa nepdopmpaHa CTpykTypa,
KaTanuTUYHUTE NMOBbPXHOCTU
nornbLiaT MasHMHa 1 Korato
MOBBPXHOCTTA Ce 3aMbIIHN C Ma3HWHa,
3anoysaT aa 6nectaT. B To3u cnyyaii e
npenopbYnTenHo Aa 3aMeHuTe

vyacTuTte.

IlecHo napHoO nouyncTBaHe
OcurypsiBa NnlecHO NoYncTBaHe Tbi
KaTo MpbCcoTUsiTa (KOSATO He e
npeceasina TBbpae AbMAro) ce
OMeKOoTsiBa OT napaTta, obpasyBaHa
BbB (pypHaTa v OT KankuTe Boaa
KOHEH3NpaHW Mo BbTPeLLHNTE 1
MOBBPXHOCTM.
1.N3BageTe BCUUKM NPUHAANEXHOCTH
OT doypHaTa.



2.Hanente 300 mn Boda B TaBaTa Ha
dypHaTa 1 noctaBeTe TaBaTa Ha
BTOpMA padT BLB pypHaTa.

3.0npepeneTte gypHaTa 40 neceH
HauuH 3a no4McTBaHe ¢ napa u
Tndam npu 100 ° C B NnpoabxkeHne
Ha 25 MUHYTH.

4.0TBOpPETE BpaTaTta U 3abbpLuete
BbTPELLHaTa NOBBbPHOCT Ha hypHaTa
¢ BnaxHa rb6a unv napuarn.

5.M3non3BanTte xnagka soga u
M3MMBEH NpenapaT, Mek napuan unu
rbba 3a NOYMCTBAHE Ha ynoputuTe
3aMbpcsaBaHUS U 3aGbpLLIETE CbC CyX
napuarn.

Mo Bpeme Ha pexuma 3a necHo
no4vyncrteaHe C napa, soaarta,

KOATO € NoCTaBeHa B TaBU4Ka, 3a

[la OMEKOTM Nneko obpasysaHuTe
ocTaTbuu / MPbCOTUA B
KyxuHaTa Ha dypHarTa, Lie ce
“3napm 1 KOHAEH3npa B
KyXuHaTa Ha dypHaTa u
BbTpelUHaTa cTpaHa Ha CTbKIO
Ha BpaTara, nopaau KoeTo Boaa
MOXe Aa Kane, koraTo BpaTaTta
Ha doypHaTa ce OTBOpPW.
3abbplueTe KOHAEH3a BedHara
LLOM BpaTaTa Ha dpypHaTa ce
OTBOPM.

MouncTBaHe Ha BpaTaTa Ha cpypHaTa
3a nouncTBaHe Ha BpaTaTa Ha
dypHaTa, n3nonaeaiite xnagka soga u
“3MMBEH MpenapaT, MeK napuan unu
rb6a 3a noyncTeaHe Ha ypeaa v nocne
3abbplueTe CbC Cyx napuan.

Mpu ocTaTbUy OT Bap, KOUTO MorarT aa
ce MNosiBAT BbPXY CTHKMOTO Ha
dypHaTa, M3bbpLUEeTE CTLKMIOTO C OLeT
¥ cried TOBa ro mannakHeTe.

He n3nonseaiite HUKakeu rpyou
abpasnBHM NoYncTeaLLn
mMaTepuany unm ocTpn MeTarnHm
cTbprarnku 3a novMcTBaHe Ha
BpaTaTa Ha cypHaTta. Te moxe
Aa nsgpackaT NoBbPXHOCTTa U
Aa NoBpeasaT CTHKIOTO.

NouncTBaHe Ha BpaTaTa Ha
¢dypHaTa

He n3nonaseaiite rpyou
abpasvBHM NoYMcTBaLM
npenapaTtu, MeTanHu ckpenepu,
TeneHn rsbuykn unu nsdensawim
MaTepuanu 3a no4ynucTeaHe Ha
CTBKMNOTO Ha BpaTa Ha dypHaTa.

MoxeTe Aa npemaxHeTe BpaTaTta 1
cTbKnaTta Ha BallaTa ypHa, 3a aa rv
novnctute. Kak oa npemaxHete
BpaTMTE U CTbKMaTa e 00sACHEHO B
pasgenu "lNpemaxBaHe Ha BpaTaTta Ha
cypHata" u "lMpemaxsaHe Ha
BbTpPELLUHWUTE CTbKMNa Ha BpaTaTta".
Cnep kaTo npeMaxHeTe BbTpeLUHUTE
CTbKNa Ha BpaTaTa, NoyucTeTe rm ¢
npenapar 3a MMeHe Ha CbaoBe, Tonna
BO4A M MeKa Kbpna unu r6a u rn
nscylueTe cbe cyxa kbpna. MNpu
ocTaTbLUM OT Bap, KOUTO MoraT Aa ce
NnosiBAT BbPXY CTHKMOTO Ha dhypHaTa,
N3GbpLUETE CTHKIOTO C OLET U crieq
TOBA 0 U3MNNakHeTe.

CBansiHe Ha BpaTaTa Ha dypHaTa

1.07BOpETE NpegHaTa Bpata (1).

2.0T1BOpETE CKOOUTE BbPXY rHe3garta
Ha naHTuTe (2) OTNABO U OTASACHO Ha
npegHaTa BpaTa, KaTo r'm HaTUcHeTe
Hagony No UMCTPUPaHUS Ha
curypaTa HaumH.
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CTbnKnTE, M3MBIHEHN NPU
cBarsiHeTo Ha BpaTaTa ce
n3BbpLUBAT B obpaTeH pea 3a Aa
51 MOHTUpaTe. He 3abpaBsiiTe aa
3aTBOpPUTE CKOOUTE BBPXY
rHe340TO Ha MaHTaTa, KoraTto
nocTaBsATe BpaTaTa OTHOBO.

CBansiHe Ha BbTPEWHOTO

CTBKJ10 Ha BpaTaTa
(Ta3u onums e no nsdop. Moxe aa

1 Bparta He ce npepnara 3a Bawma npoaykT.)
3aknoyBaHe Ha BbTpelluHus cTbKieH naHen Ha
naHTaTa(3aTBOpEHa No3nLms) BpaTaTa Ha dypHaTa Moxe Aa ce maxa

3a MOYMCTBAHE.
OTBopeTe BpaTaTa Ha oypHaTa.

3 O®ypHa

4 3aknoyBaHe Ha
naHTata(oTBOpeHa no3nums)

12 3

1 Tabna
2 Pawmka
3 Tpocomn

4.MpemaxHeTe NpeaHaTa BpaTa KaTto s
usgbpnaTe Harope, 4oKaTo ce
ocso6oau oT nagaTa u AscHaTa
nawTa.
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3a ga npemaxHeTe npoduna,
npuUKpeneH KbM ropHaTa cTpaHa Ha
BXodHaTa BpaTa, HaTUCHeTe
nnacTtuHkuTe (1) n nsTternete npocuna
(3) kbM cebe cv eaHOBPEMEHHO, KaKTo
€ NMoKasaHo Ha uUncTpaunsTa no-rope.

B

Halt-BbTpelleH CTbKNeH naHen
BbTpelleH cTbkrneH naHen™*
BbHLIEH cTbKNeH naHen

(Moxe pa He ce npegnara 3a
Bawwumna npoaykr.)

KakTo e nokasaHo Ha curypara,
NnoBOUrHETE HaN-BbTPELLHUS CTbKIEH
naHen (1) neko nNo nocoka Ha ,A* 1
nsgbpnanTe no nocoka Ha ,,B“.

Ako BaWVAT ypea e obopyaeaH ¢
BbTpeLUEH CTbKMNEH NaHen,
V3gbpnaiTe cBbp3BallMTe ENEMEHTH
Ha Abp)Kaya Ha CTLKMNOTO B cpeaaTa,
KaKTO € nokasaHo Ha durypaTa, 3a aa
M ocBoboaNTE OT CTBKNEHUTE NaHenu.

* W N

4 Cpbp3Ball, efleMeHT 3a AbpXKay Ha
CTbKIO*

* (Moxe ga He ce npeanara 3a
Bawwumna npoaykr.)

MoBTOpeTe chLiaTa npoLleaypa, 3a aa

cBanuTe BbTPELUHWS CTBKIEH naHen

(2). MbpBaTa cTbNKA NO CrNO6GsBAHETO

Ha BpaTaTa e Aa MOHTMpaTe obpaTHO

BbTPELUHUSA CTbKIEH NaHen (2).

KakTo e nokasaHo Ha curypara,
noctaBeTe CTbKMEHNS NaHen Taka, ye
Aa Briese B NracTMacoBus npoLen.

B npoTuBeH crnyyai, CTbKNEHUST
naHen HaMa fa nerie nobpe n
e 6bae NoanoXxeH Ha
BMOpaLUK, KOUTO LLIE NPUYUHAT
cyyneaHe.

Mpy MOHTMPaHETO Ha Hal-BBbTPELLHUSA
CTbkreH naHen (1), cTpaHaTa oT KoATO
ca HagnucuTe BbpXy NaHena Tpsbea
Aa rnega KbM BbTPELUHUS CTbKIeH
naHen.

MHoro e BaxHO Aa 3arHesguTte AOMNHUS
pb6 Ha HAaN-BBTPELLUHUS CTHKIEH
naHen B NnacTMacoBus NPopes.

B npoTuBeH crnyyai, CTbKNEHUST
naHen HaMa fa nerie nobpe n
e 6bae NoanoXxeH Ha
BMOpaLUK, KOUTO LLIE NPUYUHAT
cyyneaHe.

Mons, He 3abpaBsiiTe oa nocrtasuTe
CBbp3BaLLMTE eNeMeHTN 3a Abpxaya
Ha CTBbKMO B rHe3gara UM.
Hall-Hakpasi, HaTUCHeTe NnacTUHKUTe
Ha npodmna, 3a ga morat fa ensisaT
OTHOBO B rHesfgaTa cHu.

NoamsaHa Ha namnaTa BbLB
¢dypHaTa

Mpeaun oa noagmeHuTe namnaTa
BbB dypHaTa, ypeawsT Tpsbea aa
€ U3KMNIoYeH OT 3axXpaHBaHeTo U
oxnafeH 3a aa ce usberHe puck
OT TOKOB yAap.

lopeLyuTe NOBLPXHOCTM MoraT
Aa NPUYNHAT U3rapsiHms!
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B Tasu cpypHa ce nsnonsea
namna c Haxexaema Xundka ¢
MOLLIHOCT no -marnka ot 40 W,
BUCOYMHA Mo -manka ot 60 mm,
anameTbp no -manbk ot 30 mm
WX XanoreHHa namMna ¢ LloKbil
T1n G9, MOLLIHOCT No -Marka ot
60 W JlamnuTe ca noaxoaswm 3a
paboTa npu TemnepaTtypu Hag
300 ° C. JlamnuTte 3a dypHU
MoraT ga 6baat nony4vyeHun ot
OTOpU3NpPaH CEPBU3EH areHT Unu
TEXHUK C NULIEH3.

MosnumaTa Ha NamnaTa Moxe aa
ce pasnuyaBsa oT ourypara.

JNlamnaTa, KoaTo ce u3nonssa B
TO3U ype[ He e NoaxoasLy 3a
ocBeTreHne Ha BUToBK cTas..
MpeaHasHaYeHNeTo Ha Tasm
namna e ga noMorHe Ha
noTpebuTens Aa BMOM XpaHuTe.

JlamnuTte n3non3esaHu B TO3M
ypen, TpsbBa ga nsgbpxat Ha
€KCTPEMHM (PU3nYeCKN YCNoBUS
KaTto TemnepaTypa Hag 50°C.

Ako cpypHaTa Bu e obopyaBaHa ¢
Kpbrna namna:

1.M3kntoyeTe ypeda oT 3axpaHBaHEeTo.
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2.3aBbpTeTE CTHKIIEHUA Kanak

O6paTHO Ha YacoOBHMKOBaATa CTpesika
3a Ja ro ceanure.

3.Ako namnarta Ha BawaTta dypHa € oT
T1n (A), NokasaH Ha curypata no-
Jony, MoXxeTe Aa A cBanuTe kato s
BbPTUTE Taka KaKTo € NokasaHo, 1 Aa
s noameHuTe. Ako T8 e oT Tun (B),
MOXeTe Aa 9 u3gbpnaTe u nssagute,
Taka KakTo € nokas3aHo Ha curyparTa,
1 Aa g nogMeHuTe.

4.MoHTupaiTe 06paTHO CTbKNEeHUs
Kanak.



f] OtcTpansBaHe Ha nospean

 Ha pabota. >>> Toea He e nospeda
ng,q'b'r n3gapa MeTanuyecku 3eyum nNpy sarpsaBaHe n oxnaxnaxe.
+ KoraTto meTanHuTte yacTu ce 3arpsiaT, MOXe Aa ce paswmpaT 1 aa
_npepunssmkar ym. >>> Toga He e nogpeda.
YpennT He paboTu.
« BYLUOHBT € JedekTeH NN ce e 3kMuun. >>> [Iposepeme
npednasumerniume 8 eflekmpudyeckama Kymusi. AKO e Heobxodumo au
CcMeHeme unu au npeHacmpodlime.
. YpeabT He e BKIOYEH B (3a3eMeH) KOHTaKT. >>> [Ipogepeme KoHmMakma.
Namnata BLB dyypHaTa He paboTu.
- Namnarta Ha cbypHaTa e p,ecbeKTHa. >>> [JoOMeHeme namnama Ha gpypHama.
* TokbT e cnipan. >>> [Ipogepeme uma nu mok. [posepeme npednazumenume
8 enlekmpudeckama Kymus. AKo e Heob6xo0UMO a2u cMeHeme unu au
........ npexacmpodme.
DdypHata He ce sarpﬁsa.E
* Hama HaCTpOHM dyHKUMA n/vnu TemnepaTtypa. >>> Hacmpolime yHKyussma
u memrnepamypama ¢ Korn4yemo 3a ¢hyHKkyuume u/unu kon4yemo 3a
mewmnepamypama.
* Mpu mogenu, o6opyaBaHn ¢ TaiMep, TaNMepPbT HE € HACTPOEH. >>>
Hacmpolime uaca.
(Mpwv NpoayKTH ChabpPXKaLLM MUKPOBBIHOBA ypHa, TakMepbT KOHTponupa
camo MUKpOBBIHOBaTa ypHa.)
* TokbT e cnipan. >>> [Ipogepeme uma nu mok. [posepeme npednazumenume
8 enlekmpudeckama Kymus. AKo e Heob6xo0UMO a2u cMeHeme unu au
npeHacmpotime

(Mpu Monenu ¢ Tanmep) [IucrnenT Ha YacoBHWKa MUra MU

p Hacmpodime yvaca / Uskmroyeme ypeda u

20 BKJ1ro4eme OImHoe0.

* 3aBbpTETE KOMYETO 3a MEeXaHWYEH TaMep AOKpai Mo Nocoka Ha
YaCOBHMKOBATa CTperJiKa, cne KOeTo ro BbpHeTe O6paTHO 00 XXenaHoTo
BpemMe 3a roTBeHe.

AKO BBMNPEKM, Ye CTe U3MbIHUMK
yKasaHusiTa OT TO3M pasaen He
MoxeTe Aa pelunte npobnema,
ce KoHCynTupaiiTe ¢
npeacTaBUTEN Ha OTOPU3MpPaHUS
CepBu3 UMK MaraavHa, OT KOWTo
cTe 3akynunu ypena. Hkora He
ce onuTBeailiTe camu aa
nonpaeuTe HeusnpaBHKA ypea.
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Molimo prvo procitajte ovaj korisnicki prirucnik!

Postovani kupci,

hvala Vam $to ste odabrali proizvod tvrtke Beko. Nadamo se da cete postici najbolje
rezultate s proizvodom koji je proizveden visokokvalitetnom i najmodernijom
tehnologijom. Zato vas molimo da pazljivo procitate cijeli korisnicki priru¢nik i druge
pratec¢e 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 priru¢niku.

Imajte na umu da ovaj korisnicki priru¢nik vrijedi i za nekoliko drugih modela. Razlike
izmedu modela navedene su u prirucniku.

Objasnjenje simbola

U ovom korisnickom priruCniku koriste se sliedeci simboli:

vazne informacije ili korisni savjeti o uporabi.
upozorenje na opasne situacije vezane za zivot i imovinu.
upozorenje na strujni udar.

upozorenje na rizik od pozara.

PP

upozorenje na vruce povrsine.

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

C€ Made in TURKEY
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H Vazne upute i upozorenja za sigurnost i okoli$

Ovaj odjeljak sadrzi sigurnosne
upute koje ¢e 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
0sobe sa smanjenim
tjelesnim, osjetilnim li
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
ureda.

» Uredaj ne smiju upotrebljavati
osobe (ukljuCujuci djecu) sa
smanjenim tjelesnim,
osjetiinim ili mentalnim
sposobnostimaili s
nedostatkom iskustva i
znanja, osim ako se ne
nadziru ili im se daju upute.
Djeca koja se nadziru ne
Smiju se igrati uredajem.
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» Ako se proizvod predaje
nekome u svrhu osobne
upotrebe ili kao rabljeni
uredaj, trebaju se takoder
predati korisnicCki prirucnik,
oznake proizvoda i drugi
odgovarajuci dokumenti i
dijelovi.

» Nikad ne postavljajte uredaj
na pod prekriven tepinom. U
protivnome moze doci do
pregrijavanja elektricnin
dijelova zbog nedostatka
strujanja zraka ispod uredaja.
To Ce prouzrocCiti poteskoce
u radu s uredajem.

« Instalacije i popravke moraju
uvijek obavljati ovlasteni
serviseri. Proizvodac nije
odgovoran za osteCenja
nastala zbog postupaka koje
vrSe neovlastene osobe, 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.

« Provijerite jesu li funkcijske
tipke uredaja iskljuCene
nakon svake uporabe.



Elektri€na sigurnost

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

 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 poteskocCe 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 udaral

 Proizvod mora biti iskljuCen iz
struje tilekom 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.

Koristite samo kabel
napajanja koji je naveden u
"TehniCkim specifikacijama”.
Uredaj se mora instalirati tako
da se u potpunosti moze
odvoijiti od mreze napajanja.
Razdvajanje mora biti
omoguceno mreznim
utikaCem ili prekidacem
ugradenim u fiksnu elektricnu
instalaciju u skladu s
gradevinskim propisima.
Straznja povrSina pecnice
postaje vruca kad se koristi.
Pazite da spoj s strujom ne
dodiruje straznju povrsinu;
inaCe se spojevi mogu oStetiti.
Nemoijte 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, iskljucCite uredaj i
otpojite ga s napajanja. Da
biste to uradili, iskljucite
osiguraC u kuci.
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« Provijerite 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 smanijeni
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 vruc. Trebate
izbjegavati dodirivanje grijacih
elemenata u pecnici.

« Drzite otvore za ventilaciju
bez zapreka.
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» Ne grijte zatvorene konzerve i
staklenke u pecnici. Tlak koji
se stvori u konzervi/staklenci
moze prouzroCiti njeno
pucanje.

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

» Ne koristite jaka abrazivna
sredstva za Ciscenje ili oStre
strugaCe metala za Ciscenje
stakla vrata pecnice jer mogu
izgrebati povrsinu, Sto moze
rezultirati razbijanjem stakla.

« Nemojte koristiti parne
CistaCe za CisCenje uredaja jer
to moze uzrokovati strujni
udar.

« (Funkcije se razlikuju ovisno o
modelu proizvoda.)

Pravilno stavljanje zicanog
rostilja i lima za pecCenje na
ZiCane police

Vazno je praviino staviti
ziCanu policu i/ili im za
pecenje na policu. Provucite
ZiCanu policu ili lim za
pecenje izmedu 2 police i
pazite da je u ravnotezi prije
nego stavite hranu na nju
(molimo pogledajte sliedecu
sliku).



« Ne koristite uredaj ako je
staklo prednjih vrata skinuto
ili puknuto.

« Uvijek koristite rukavice
otporne na toplinu kad
stavljate posude u vrucu
pecnicu i vadite ga iz nje.

 Papir za pecCenje 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 pecCenje ne stavijajte
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.

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

Uredaj se mora postauviti
izravno na pod. Ne smije se
stavljati na postolje ili
povisenje.

UPOZORENJE: Kuhanje s
mascu ili uliem bez nadzora
plamenika moze biti opasno i
prouzroCiti pozar. NIKAD ne
gasite pozar vodom, ali
iskljuCite uredaj i pokrijte
plamen, primjerice,
poklopcem ili vatrootpornom
dekom.

OPREZ: Postupak kuhanja
mora se nadzirati. Kratki
postupak kuhanja mora se
neprestano nadzirati.
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« UPOZORENUJE: Opasnost
od pozara: ne odlazite
predmete na povrsine za
kuhanje.

« UPOZORENJE: Ako je
povrSina napuknuta, iskljucite
uredaj da biste izbjegli
opasnost od elektricnog
udara.

« U sluCaju loma stakla grijace
ploCe uCinite sljedece:
Odmah iskljucite sve
plamenike i elemente
elektricnog grijanja te
iskljuCite uredaj iz napajanja.
Nemoijte dirati povrSinu
uredaja. Nemojte
upotrebljavati uredaj.

« Uredaj nije predviden za to
da se njime upravlja vanjskim
programatorom ili posebnim
sustavom za daljinsko
upravijanje.

« Tlak pare koji se stvara zbog
vlage na povrsini plamenika ili
na dnu lonca moze
uzrokovati pomicanje lonca.
Stoga pazite da povrsina za
kuhanje i dno posuda budu
uvijek suhi.

« UPOZORENJE: Koristite
samo Stitnike za ploCu koje je
izradio proizvodac kuhala ili
koje je proizvodacC kuhala u
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korisniCkim uputama naveo
kao prikladne ili Stitnike za
ploCu ugradene u kuhalo.
Uporaba neprimjerenin
Stitnika moze uzrokovati
nezgode.

Za pouzdanost proizvoda

protiv pozara;

« provjerite pristaje li utikac u
utiCnicu kako ne bi izazivao
iskrenje.

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

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

Predvidena uporaba

» Ovagj proizvod je napravljen za
uporabu u kucanstvu.
Komercijalna uporaba nije
dopustena.

« OPREZ: Ovaj uredaj je samo
u svrhu kuhanja. Ne smije se
koristiti u druge svrhe, npr.
Grijanje sobe.

» Uredaj se ne smije koristiti za
grijanje tanjura pod rostiliem,
vjeSanje rucnika i krpa itd. na
ruCke, za susenje i grijanje.

« Proizvodac nece biti
odgovoran za bilo kakvu
Stetu do koje je doslo zbog



nepravilne uporabe ili
rukovanja.

» Uredaj se moze Kkoristiti za
odmrzavanije, pecCenje i
pecenje na grillu.

Sigurnost za djecu

« UPOZORENJE: Dostupni
dijelovi mogu postati vruci
tijekom uporabe. Malu djecu
treba drzati podalje.

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

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

« Nemojte drzati bilo kakve
predmete do kojih djeca
mogu dodi iznad uredaja.

» 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
elektricnom i elektronickom
opremom (WEEE) i zbrinjavanju
otpada:

Ovaj proizvod uskladen je s EU
Direktivom WEEE (2012/19/EU). Ovaj
proizvod nosi klasifikacijsku oznaku za
elektrini 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 kucanstva i drugim otpadom
na kraju servisnog vijeka. Odnesite ga u
sabirni centar za recikliranje elektri¢ne i
elektronic¢ke opreme. Obratite se
lokalnim viastima da biste saznali vise
informacija o sabimim centrima.
Uskladenost s Direktivom o
zabrani uporabe odredenih
opasnih tvari u elektricnoj 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 ElektriCni aparati su opasni za djecu.
Drzite materijale pakiranja na sigurnom
mjestu izvan domasaja djece.
Materijali pakiranja proizvoda su
proizvedeni od recikliranih materijala.
Odlozite ih pravilno i sortirajte u skladu
s uputama o odlaganiju recikliranog
otpada. Ne odlazite ih s uobic¢ajenim
otpadom iz kucanstva.
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B Opée informacije
Pregled

1 Prednja vrata 6 Kontrolna ploCa

2 Rucka 7 Ploga plamenika

3 Doniji dio 8 Syjetlo

4 Lim za peCenje 9 Element grijanja rostilia
5 Zidana polica 10 Polozaji police

1 2 3 4 5 6 7 8 9
1 Lampica upozorenja 6 Mehanicki tajmer (Ovisi 0 modelu.
2 Plo¢a za kuhanje s jednim krugom Tajmer vaSeg proizvoda moze trajati
Straznii lijevi 100 ili 90 minuta. Na ilustraciji je kao
3 Plo¢a za kuhanije s jednim krugom primjer prikazano 100 minuta.)
Predniji lijevi 7 Tipka funkcija
4 Plo¢a za kuhanije s jednim krugom 8 Svjetlo termostata
Prednji desni 9 Tipka termostata
5 Plo¢a za kuhanije s jednim krugom
Strazniji desni
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Sadrzaj paketa

Dodaci dostavljeni s uredajem
mogu biti razliciti, ovisno o modelu
proizvoda. Svi dodaci opisani u
korisni¢kom priru¢niku mozda ne
postoje za vas proizvod.

1.Korisni€ki priruénik

2.Standardni lim za pecenje
Koristi se za peciva, smrznutu hranu i
velike komade mesa za pecenije.

3.Lim za peciva
Koristi se za peciva kao $to su keksi i
biskviti.

4.ZiGana reSetka

Koristi se za pecenje i za stavljanje
hrane koja ¢e se pedi ili kuhati u
posudama za slozenac na Zelienu
olicu.

5.Pravilno stavljanje zi¢ane police i
lima za pecenje na teleskopske
police.

(Ova je znaCajka neobavezna.
Mozda ne postoji na vasem
proizvodu.)

Teleskopske police vam omogucavaju
da lako instalirate i uklonite limove za
pecenije i ziCanu policu.

Kod uporabe lima za peCenje i ziCane
police s teleskopskim policama, pazite
da zatici na straznjem dijelu
teleskopske police stoje uz rubove
ziCane police i lima za pecenje.
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Tehnicke specifikacije

OPCI

Vanjske dimenzije (visina/Sirina/dubina)

850 mm/500 mm/600 mm

Napon/frekvencija

220-240 V/380-415V 3N ~ 50 Hz

Ukupna potrosnja energije

7.8 KW

Vrsta / presjek kabela

min.HOSW-FG 3 x 2,5 mm*® /5 x 1,5 mm*

GRIJACA PLOCA
Plamenici
Strazniji lijevi Plo¢a za kuhanje s jednim krugom
Dimenzija 140 mm
Snaga 1200 W
Prednji lijevi Plo¢a za kuhanje s jednim krugom
Dimenzija 180 mm
Snaga 1700 W
Prednji desni Plo¢a za kuhanje s jednim krugom
Dimenzija 140 mm
Snaga 1200 W
Straznji desni Plo¢a za kuhanje s jednim krugom
Dimenzija 180 mm
Snaga 1700 W
PECNICA/ROSTILJ
Glavna pecénica Multifunkcijska peénica
Unutarnja lampica 15256 W
1.6 KW

PotroSnja energije za rostilj
#

Osnove: Informacije o energetskoj oznaci elektricnih 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 sliedecom
prioritetizacijom ovisno o tome da li 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 pomoc ventilatora, 5-Grijanje od gore i od dolje.

Tehnicke specifikacije mogu biti
promijenjene bez prethodne
obavijesti da bi se poboljSala
kvaliteta proizvoda.

Slike u ovom prirucniku su
shematske i mozda ne odgovaraju
u potpunosti vaSem proizvodu.
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Vrijednosti navedene na
oznakama proizvoda ili u njegovoj
popratnoj dokumentaciji su
dobivene u laboratorijskim
uvjetima u skladu s odgovarajucim
standardima. Ovisno o uvjetima
rada i okoline proizvoda, te
vrijednosti mogu biti razliCite.




K] Instalacija

Proizvod mora ugraditi kvalificirana
osoba u skladu s vazecim zakonima.
Inace ¢e jamstvo biti ponisteno.
Proizvodac nece biti odgovoran za
oStecenja nastala zbog postupaka koje
vr8e neovlastene osobe i to moze
ponistiti jamstvo.

Priprema lokacije i instalacija

struje za proizvod su odgovornost

kupca.

AZa instalaciju, uredaj mora biti
spojen u skladu sa svim lokalnim
zakonima o plinu i/ili elektri¢noj
energiji.

Prije instalacije, vizualno provijerite
ima li proizvod nekih ostecenja.
Ako ima, nemojte ga instalirati.
Osteceni proizvodi su rizik za vasu
sigurnost.

Prije instalacije

Da biste osigurali da se otvori za zrak
odrzavaju ispod proizvoda,
preporucujemo da se ovaj proizvod

montira na ¢vrstu osnovu i da noZice ne

tonu u bilo kakav sag ili mek pod.
Kuhinjski pod mora biti u stanju nositi

tezinu jedinice i dodatnu tezinu posuda i

hrane .

o S ]

[

65 mm min

%) 750 mm min

400 mm min,
fo)>]
(&3]
3
3
=
=

¢ Jedinica odgovara uredajima klase 1,
tji. moze se drzati sa straznjom i
jednom stranom prema zidovima
kuhinje, namjestaju kuhinje ili
opremom bilo kakve vrste. Kuhinjski
namjesta; ili oprema na drugoj strani
moze biti samo iste veli€ine ili manja.

* Moze se koristiti s ormarima na bilo

kojoj strani ali osim za minimalnu

udaljenost od 400 mm iznad razine
grijace ploCe treba ostaviti bocni
slobodni prostor od 65 mm izmedu
uredaja i bilo koje stjenke, dijelaili
visokog ormara.

Takoder se moze Koristiti u

samostojec¢em polozaju. Ostavite

minimalnu udaljenost od 750 mm

iznad povrsine grijace ploce.

() Ako se napa za Stednjak treba

montirati iznad Stednjaka, pogledajte

upute proizvodaca nape vezano za
visinu montaze. Ako nije navedena bilo
koja veliCina u priru¢niku za nape, ta

visina trebala bi biti najmanje 650 mm.

e Sav kuhinjski namjestaj koji se nalazi
pored jedinice mora biti otporan na
toplinu (do 100 °C min.).
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Sigurnosni lanac

Ako va$ proizvod ima 2 sigurosna
lanca;

Uredaj mora biti osiguran od prevrtanja
pomodu dostavljena dva lanca na vasoj
pecnici.

Prikacite kukicu (1) na kuhinjski zid (6)
koristeci odgovarajuci klin i spojite
sigurnosni lanac (3) na kukicu pomocdu
mehanizma za zakljuCavanje (2).

1 stabilizacijska kuka

2 mehanizam za zakljuCavanije

3 sigurnosni lanac

4 dobro pricvrstite lanac na straznju
stranu Stednjaka

5 straznji dio Stednjaka

6 kuhinjski zid

Ako va$ proizvod ima 1 sigurnosni

lanac;

Uredaj mora biti osiguran od prevrtanja

upotrebom dostavljenog jednog

sigurnosnog lanca na vasoj pec¢nici.

Slijedite korake prikazane na slici u

nastavku kako biste pricvrstili sigurnosni

lanac na proizvod.

14/HR

Stabilizacijski lanac mora biti Sto
kraci da bi se sprijecilo naginjanje
pecnice prema naprijed i
dijagonalno postavljen za
sprieCavanje bocnog naginjanja.
Stabilizacijski lanac Stednjaka nije
opremljen utorom za postavijanje drzaca.

Montaza i spajanje
Proizvod se smije montirati i spajati

samo u skladu sa zakonom propisanim
pravilima instalacije.

Ne stavijajte uredaj pored
hladnjaka il ledenica. Toplina koju
emitira proizvod ¢e povecati
potros$nju energije aparata za
hladenje.

e Jedinicu moraju nositi najmanje 2
osobe.
¢ Uredaj se mora postaviti direktno na
pod. Ne smije se stavijati na osnowvu ili
povisenje.
Ne Koristite vrata i/ili ruCku da
biste pomicali proizvod. Ostecuju
se vrata, rucke ili Sarke.

Elektroinstalacije

Spojite proizvod na uzemljenu
utiénicu/vod zasti¢ene minijaturnim
osiguratem odgovarajuceg kapaciteta
kako je navedeno u tablici , Tehnicke
specifikacije”. Neka uzemljenje izvede



kvalificirani elektriCar dok upotrebljavate

proizvod s transformatorom ili bez njega.

Nasa tvrtka nece biti odgovorna ni za
kakvu Stetu nastalu zbog uporabe
proizvoda bez uzemljenja u skladu s
lokalnim zakonima.
Proizvod smije spojiti na napajanje
samo ovlastena osoba. Razdoblje
jamstva proizvoda pocinje tek
nakon pravilne instalacie.
Proizvodac nece biti odgovoran
za ostecenja nastala zbog
postupaka koje vrSe neovlastene
osobe.

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

Osteceni kabel napajanja mora
zamijeniti kvalificirani elektriCar. U
suprotnom, postoji opasnost od
elektriCnog udara, kratkog spoja ili
pozaral

Podaci napajanja moraju odgovarati
podacima navedenim na tipskoj plocici
jedinice. Tipska plocCica se vidi ili kad se
otvore vrata ili donji poklopac ili se nalazi
na straznjoj strani stjenke ovisno o vrsti
jedinice.
Kabel napajanja na vasem proizvodu
mora biti u skladu s tablicom "Tehnicke
specifikacije".
Prije poCetka bilo kakvog rada na
elektricnim instalacijama, molimo
ne otpajajte proizvod s napajanja.
Postoji opasnost od strujnog
udaral

Spajanje kabela napajanja
Prilikom izvrSavanja oziCenja
morate se pridrzavati
nacionalnih/lokalnih zakona o
elektri¢noj enerdgiji i upotrebljavati
odgovarajucu uticnicu/vod za
pecnicu. U sluCaju da su granice
snage proizvoda vece od
elektri¢ne vodljivosti utikaCa i
utiénice/voda, proizvod se mora
izravno spojiti putem fiksne
elektri¢ne instalacije bez upotrebe
utikaCa i utinice/voda.

1.Ako kabel napajanja nije dostavljen
s proizvodom, kabel napajanja koji
biste odabrali iz tablice (Tehnicke
specifikacije, stranica 12) u skladu s
elektroinstacijama u vasem domu
mora biti spojen na vas proizvod u
skladu s uputama u dijagramu kabela.
Ako nije moguce iskljuciti sve polove s
napajanja, jedinica za otpajanje s
najmanje 3 mm razmaka za kontakt
(osiguraci, sigurmosne 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.

2.0tvorite poklopac prikljuénog bloka
pomodu odvijaca.

3.Umetnite kabel napajanja kroz klemu
kabela ispod prikljucka i pricvrstite ga
na glavno tijelo integriranim vijkom na
komponenti kleme kabela.

4.Spojite sve kabele prema
dostavljenom dijagramu.
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Jednofazno Dvofazno
220/230/240 V izmjenitne struje

* Premostenje od bakra

U’“’”U

380/400/41 5 v |zmjeméne struje

5.Nakon dovrsetka spajanja Zica,
zatvorite poklopac bloka prikljucka.
6.Usmjerite kabel napajanja tako da nije
u kontaktu s proizvodom i da nije
pritisnut izmedu uredaja i zida.
Kabel napajanja ne smije biti dulji
od 2m zbog sigurnosnih razloga.

e Gurnite uredaj prema kuhinjskom zidu.

¢ PodeSavanje nozica peénice
Vibracije tijekom uporabe mogu
uzrokovati pomicanje posuda. Ova
opasna situacija se moze izbjeci ako
proizvod stoji ravno i u ravnotezi.
Zbog vase osobne sigurnosti, prvo
pazite da proizvod stoji ravno tako da
podesite Cetiri nozice na dnu tako da
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ih okrenete lijevo ili desno i poravnate
razinu s radnom povrSinom.

Zadnja provjera

1.Ponovno prikljucite uredaj na el.
energiju.

2.Provjerite elektrine funkcije.

Bududi prijevoz

e Sacuvajte originalni karton proizvoda i
prevozite proizvod u njemu. Slijedite
upute na kartonu. Ako nemate
originalni karton, spakirajte proizvod u
najlon sa zra¢nim mjehuri¢ima i évrsto
ga zalijepite trakom.

¢ Da biste sprijecili da ziCana polica i im
za pecenje unutar pecnice ostete vrata
pecnice, stavite komad kartona na
unutrasnju stranu vrata pecnice uz
polozaj pladnjeva. Zalijepite trakom
vrata pecnice 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 opdi izgled vaseg
proizvoda i pogledajte ima i
oStecenja do kojih je doslo tijekom
transporta.



El 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.

¢ Dok kuhate jela, izvrSite zagrijavanje
ako se to savjetuje u korisnickom
priru¢niku ili opisu kuhanja.

¢ Ne otvarajte Cesto vrata tijekom
kuhanja.

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

¢ Kuhajte viSe od jednog jela jedno
nakon drugog. Pecnica ¢e vec biti
topla.

* Mozete ustedjeti energiju tako da
iskljuCite pec¢nicu nekoliko minuta prije
kraja vremena kuhanja. Ne otvarajte
vrata pecnice.

e Otopite smrznutu hranu prije kuhanja.

e Koristite lonce/posude s poklopcima
za kuhanje. Ako nema poklopca,

potrosnja energije moze porasti 4 puta.

e Odaberite plamenik koji je podesan za
uporabu s veli¢inom dna lonca. Uvijek

birajte tocnu veliCinu lonca za vase jelo.

Za vece lonce je potrebno vise
energije.

¢ Pazite da koristite lonce s ravnim
dnom kad kuhate s elektricnim
plamenicima.

Lonci s debelim dnom ¢e bolie
provoditi toplinu. Mozete ustedijeti
energiju i za 1/3.

e Posude i lonci moraju biti kompatibilni
sa zonama za kuhanje. Dno posuda ili
lonaca ne smije biti manje od grijace
ploce.

¢ Drzite zone za kuhanje i dno lonaca
Cistim. Prljavstina ¢e smanjiti
provodenje energije izmedu zone za
kuhanje i dna lonca.

e Za dulie kuhanje, iskljucite zonu za
kuhanje 5 ili 10 minuta prije kraja
vremena kuhanja. Mozete postici
ustedu energije i do 20% ako Koristite
preostalu toplinu.

¢ Podaci o energetskoj ucinkovitosti
prema EU 66/2014 mogu se pronaci
na karti proizvoda koja se nalazi uz
proizvod.

Prva uporaba

Prvo ¢iséenje proizvoda

Neki deterdzenti ili sredstva za
CiScenje mogu ostetiti povrSinu.
Ne Koristite agresivna sredstva za
Ciscéenje, praSak/kreme za
Ciscenje ili bilo kakve ostre
predmete.
1.Uklonite sve materijale pakiranja.
2.0brisite 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.

Vruce povrSine mogu uzrokovati
opekline!

Proizvod moze biti vru¢ kad se
koristi. Nikada nemojte dodirivati
plamenike, unutrasnje dijelove
pecnice, itd. Drzite diecu podalje.
Uvijek koristite rukavice otporne
na toplinu kad stavijate i vadite
posude iz/u tople pecnice.

Elektricna peénica
1.1zvadite sve limove za pecenje i Zi€ane
police iz pec¢nice.
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2.Zatvorite vrata pecnice.

3.0daberite polozaj "staticki”.

4.0Odaberite najvecu snagu grilla;
pogledajte Kako koristiti elektricnu
pecnicu, stranica 22.

5.Neka pecnica radi oko 30 minuta.

6.Da biste iskljudili svoju pecnicu,
pogledajte Kako koristiti elektricnu
pecnicu, stranica 22

Pecénica s rostiljem

1.1zvadite sve limove za pecenje i Zi€ane
police iz pec¢nice.

2.Zatvorite vrata pecnice.
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3.0daberite najvecu snagu grilla;
pogledajte Kako raditi s rostiliem,
Stranica 25.
4.Neka pecnica radi oko 15 minuta.
5.Da biste iskljucili svoj rostilj, pogledajte
Kako raditi s rostiljem, stranica 25
Dim i neugodni miris mogu
nastajati tijekom nekoliko sati
tijiekom 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.



[ Kako koristiti grijacu ploéu

Opce informacije o kuhanju

Nikada nemojte u tavu stavijati
viSe od jedne trecine ulja. Ne
ostavljajte plamenik bez
nadzora kad grijete ulje.
Pregrijano ulje predstavija
opasnost od pozara. Nikada
nemojte pokusavati ugasiti
vatru vodom! Kada se ulje
zapali, pokrijte pozar dekom ili
mokrom krpom. Iskljucite
plamenik ako je to sigurno i
pozovite vatrogasce.

¢ Prije przenja hrane, uvijek je dobro
osusite i njezno stavite na ulje. Pazite
da se prije przenja hrana otopila do
kraja.

¢ Ne pokrivajte posudu kad zagrijavate
ulje.

e Stavljajte tave i lonce na takav nacin
da njihove drSke ne prelaze preko
grijace ploCe tako da biste sprijecili
grijanje rucki. Ne stavijajte na grijacu
ploci posude koje ne stoje u ravnotezi i
koje se lako nagnu.

¢ Ne stavijajte prazne posude i tave na
zone za kuhanje koje su ukljucene. Oni
se mogu ostetiti.

¢ UkljuCivanje zone za kuhanje bez
posude ili tave na njoj moze uzrokovati
oStecenje uredaja. IskljuCite zone za
kuhanje nakon dovrSetka kuhanja.

e Kako povrSina uredaja moze biti topla,
ne stavijajte plastic¢ne ili aluminijske
proizvode na njega.

Odmah ocistite s povrSine bilo kakve
istopliene takve materijale.

Takve posude se ne smiju koristiti ni
za drzanje hrane.

e Koristite samo tave i posude s ravnim
dnom.

¢ Stavite odgovarajucu koli¢inu hrane u
tave i lonce. Na taj nacin necete
morati bespotrebno Cistiti ako hrana
pokipi.

Ne stavljajte poklopce lonaca i tava na
zone za kuhanje.

Stavljajte tave tako da budu na sredini
zone za kuhanje. Kad Zelite pomaknuti
tavu na drugu zonu kuhanja, podignite
je i stavite na Zelienu zonu kuhanja
umijesto da je poviadite.

Savjeti za staklokeramicke ploce

e Staklokeramicka povrsina je otporna
na toplinu i na nju ne utjeu velike
razlike u temperaturi.

¢ Ne koristite staklokeramic¢ku povrsinu
kao mjesto za pohranu ili kao dasku
za rezanje.

e Koristite samo tave i lonce sa strojno
obradenim dnom. Ostri rubovi
uzrokuju ogrebotine na povrsini.

¢ Ne koristite aluminijske lonce i tave.
Aluminij ostecuje staklokeramicku
povrSinu.

Prolivena hrana
moze oStetiti
staklokeramicku
povrSinu i
uzrokovati pozar.
Ne koristite
posude s
udubljenim ili
ispupCenim
dnom.
Koristite samo
tave i lonce sa
ravnim dnom. Oni
osiguravaju laksi
prijenos topline.
Ako je promjer
tave premali,
energija ¢e se
izgubiti.
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Uporaba plo¢a za kuhanje

1 4

2

3

1 Ploga za kuhanje s jednim krugom
14-16 cm

2 Plo¢a za kuhanje s jednim
krugom 18-20 cm

3 Plo¢a za kuhanije s jednim krugom
14-16 cm

4 Plo¢a za kuhanije s jednim krugom
18-20 cm je popis preporucenih
promjera posuda koje se trebaju
koristiti na odgovarajucim
plamenicima.

Pazite da nijedan predmet ne
padne na plamenik. Cak i mali
predmeti, kao $to je posuda za
sol, mogu ostetiti plamenik.

Ne koristite napukle plamenike.
Kroz te pukotine moze curiti voda
i uzrokovati kratki spoj.

U slu€aju bilo kakvog oStecenja
na povrsini (npr. vidljive pukotine),
odmah iskljucite uredaj da
smanijite opasnost od elektricnog
udara.

Staklokeramicka ploca opremljena je
radnim svjetlom i oznakom upozorenja
za toplu zonu.

Oznaka upozorenija za toplu zonu
oznacCava status aktivne zone i ostaje

ukljuCena nakon isklju¢enja grijace ploce.

20/HR

Blieskanje indikatora upozorenja tople
zone ne predstavija kvar.

AOvisno 0 uporabi, povrsina plo¢e
za kuhanje moze se ohladiti nakon
razli¢itih vremenskih razdoblja.
Povrsina plo¢e za kuhanje moze
biti vruca Cak i ako indikatorske
zarulie nisu upaljene. Vodite

racuna da se povrsina ohladi prije

nego je dodirnete. U suprotnom,
moze vam izazvati opekotine!

Ukljucivanje keramickih ploc¢a
Kontrolni gumbi ploCe za kuhanje koriste
se za rad grijaih ploCa. Kako biste dobili
zelienu jaCinu kuhanja, okrenite
kontrolne gumbe ploce za kuhanje na

odgovarajucu razinu

grijanje | pirjanje, | kuhanje,
lagano | pecenje,
vrenje | kljuCanje

Iskljuc¢ivanje keramickih ploca
Okrenite gumb ploCe na (gornji) polozaj
ISKLJUCENO.



[ Kako raditi s peénicom

Opce informacije o pecenju,
odmrzavanju i pec¢enju na
rostilju
Vruce povrSine mogu uzrokovati
opekline!
Proizvod moze biti vru¢ kad se
koristi. Nikada nemojte dodirivati
plamenike, unutrasnje dijelove
pecnice, itd. Drzite diecu podalje.
Uvijek koristite rukavice otporne
na toplinu kad stavljate i vadite
posude iz/u tople pecnice.

Pazite kad otvarate vrata pecnice
jer moze izadi para.
Para koja izlazi moze opeci vase
ruke, lice i/ili oci.
Savjeti za pecenje
¢ Koristite odgovarajuce metalne tanjure
ili aluminijske posude s premazom
protiv lijeplienja ili silikonske kalupe
otporne na toplinu.
e dobro iskoristite prostor na polici.
e Stavite modlu za peCenje na sred
police.
¢ Odaberite odgovarajuci polozaj police
prije ukljucivanja pecnice ili grilla. Ne
mijenjajte polozaj police kad je pecnica
ukljucena.
¢ Drzite vrata pecnice zatvorena.
Savjeti za pecenje
¢ Obrada cijelog pileta, purice i velikin
komada mesa s marinadom kao $to je
sok od limuna i crnog papra prije
kuhanja ¢e poboljsati performanse
kuhanja.
¢ PecCenje mesa s kostima traje oko 15
do 30 minuta dulje u usporedbi s
pecenjem iste veliCine mesa bez
kostiju.
e Za svaki centimetar debljine mesa je
potrebno oko 4 do 5 minuta pecenja.

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

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

Savjeti za pecenje na rostilju

Kad se meso, riba i perad pece na

rostilju, brzo potamne, imaju finu koricu i

ne osuSe se. Ravni komadi, raznjici i

kobasice su posebno primjereni za

pecenije na rostiliu, kao i povrée s vedim

sadrzajem vode, kao $to su rajcica i luk.

¢ Rasirite komade za pecenje na ziCanu
policu ili na lim za pecenje sa zicanom
policom na takav nacin da pokriveni
prostor ne prelazi velicinu grijaCa.

e Povucite ziCanu policu ili lim za
pecenije s rostiliem na Zelieni polozaj u
pecnici. Ako pecete na rostilju ili na
ziCanoj polici, stavite lim za peCenje na
donju policu da biste sakupili masnocdu.
Lim koji ¢ete umetnuti mora biti
veli€ine koja pokriva cijelo podrucje
ro$tilianja. Takav lim mozda nije
isporucen s proizvodom. Dodajte malo
vode u posudu za sakupljanje vode
radi lakSeg Ciscenja.

Hrana koja nije podesna za
pecCenje na grillu predstavija
opasnost od pozara. Koristite
za rostili samo hranu koja je
podesna za intenzivnu toplinu
rostilja.

Ne stavijajte hranu predaleko u
straznji dio roétilia. To je
najtopliji dio i hrana se moze
zapaliti.
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Kako koristiti elektricnu
pecénicu

Odaberite temperaturu i nacin
rada

1 Tipka funkcija
2 Tipka termostata

1.0Okrenite gumb mehanickog timera do
kraja u smjeru kazalike na satu, a
zatim ga vratite na zeljeno vrijeme
kuhanja.
2.Postavite funkcijsku tipku na zeljeni
nacin rada.
3.Postavite tipku temperature na zelienu
temperaturu.
» Pecnica se zagrijava do podesene
temperature i odrzava je. Tijekom
zagrijavanja, lampica temperature ostaje
ukljucena.
Iskljucivanje elektricne peénice
Prebacite tajmer pec¢nice na poloza;
iskljuceno.
Kad je tajmer postavljen na
odredeno vrijeme, iskljucit ¢e se
automatski; pogledajte Uporaba
sata pecnice, stranica 23

Prebacite funkcijsku tipku i tipku
temperature na polozaj iskljuGeno (gornji
polozaj).

Vazno je pravilno staviti zicani grill na
drza& za Zice. Ziana polica se mora
staviti izmedu drzacCa zice kako je
prikazano na slici.

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 o modelu
proizvoda.)
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Nacini rada

Ovdje prikazani redoslijed nacina rada se
moze razlikovati od uredenja Vase
jedinice.

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

Gorniji i doniji grijaC uz
ventilator (na straznjoj
stjenci) su ukljuceni.
Pomodu ventilatora, topli
zrak se ujednaceno i brzo
distribuira kroz pecnicu.
Kuhajte samo s jednim
limom.



Gornii grija uz ventilator (na
straznjoj stjenci) je ukljucen.
Vrudi zrak se bolje
distribuira ventilatorom u
usporedbi sa situacijom
gdje radi samo gornji grijac.

onji grija¢ uz ventilator (na
straznjoj stjenci) je ukljucen.
Vrudi zrak se bolje
distribuira ventilatorom u
usporedbi sa situacijom
gdje radi samo donji grijac.
Ova se funkcija mora
koristiti i za lako parmo
Ciscenje.

Pecnica se ne grije. Radi
samo ventilator (na straznjoj
stjenci). Podesno za
polagano otapanje zrmaste
smrznute hrane na sobnoj
temperaturi i hladenje
skuhane hrane. Vrijeme
potrebno za odmrzavanje
cijelog komada mesa je
duze od odmrzavanja hrane
koja sadrzi Zitarice.

Topli zrak kojeg zagrijava
strazniji grijac se jako brzo
_— jednako rasporeduje kroz
cijelu pecnicu pomodu
ventilatora.

To je prikladno za kuhanje
jela na razli¢itim razinama
police i zagrijavanje nije
potrebno u vedini slucajeva.
Podesno za kuhanje s vise
limova.

Ova se funkcija mora
koristiti i za lako parmo
Ciscenje.

Radi veliki grill na gornjoj

povrSini peénice. Prikladan

je za peCenje velike koligine
mesa na rostilju.

e Stavite velike ili srednje
velike porcije na
odgovarajuci polozaj
police pod grijatem
ro$tilia za peCenje na
rostilju.

¢ Okrenite hranu nakon

pola vremena pecCenja na

rostilju.

Uporaba sata peénice

Pocetak kuhanja
Da bi pecnica radila, morate
odabrati rezim kuhanja i Zelienu
temperaturu i postaviti vrijieme.
Inace pecnica nece raditi.
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1.0Okrenite tipku za podeSavanije
vremena u smjeru kazaljke na satu da
postavite vrijeme kuhanja.
2.Stavite jelo u pecnicu.
3.0daberite nacin rada i temperaturu;
pogledajte. Kako koristiti elektricnu
pecnicu, stranica 22.
» Pecnica Ce se zagrijati do postavljene
temperature i odrzavat ce tu
temperaturu do vremena kraja kuhanja
koje ste odabrali.
4.Kad vrijeme kuhanja bude gotovo,
tipka za podesavanje vremena ¢e se
automatski okrenuti u smjeru
suprotnom od kazaljki na satu. Cuje
se zvuk upozorenja koji oznacava da
je postavljeno vrijeme isteklo i
napajanje se prekida.
Ako ne zelite koristiti funkciju
programatora vremena, okrenite
tipku u smjeru suprotbom od
kazaljki na satu prema simbolu
kazalike

5.Iskljucite pec¢nicu pomodu tipke za
postavijanje vremena, funkcijske tipke i
tipke za temperaturu.

Iskljucivanje pecénice prije

postavljenog vremena

1.0Okrenite tipku za postavljanje vremena
u smjeru suprotnom od kazaliki na
satu dok se ne zaustavi.

2.Iskljucite pecnicu pomocu tipke za
temperaturu i funkcijske tipke.

Tablica vremena kuhanja

Vrijeme u ovom prikazu sluzi kao
vodi¢. Vrijeme moze varirati zbog
temperature hrane, debljing, vrste
i vaSeg nacina kuhanja.

Pecenje peciva i mesa

0 1. polica pecnice je donja polica.

Koladi u limu za Jedan lim &) 3 175 30 ...45

pecenje*

Torte u kalupu* Jedan lim & 2 175 30...50

Torta na papiru za | Jedan Iim 0 3 160...170 20...30

peCenje* =

Spuzvasta torta* Jedan lim [:] 3 180 ... 200 10 ... 20

Keksi* Jedan lim = 3 160... 170 20...30

Peciva od tijesta* Jedan lim [:] 3 200 20 ... 30

Bogata peciva® Jedan lim 3 190 20...35

Kvasac* Jedan Iim [:] 3 190 20 ...40

Lazanje” Jedan lim = 2 180 25...45

Pizza* Jedan Iim = 1 200 10... 20

Biftek (cijeli) / Jedan lim 2 25 min. 220, zatim 80 ... 100

Pecenje == 180 ... 190

Janjeci but Jedan lim 2 25 min. 220, zatim 70...90

(sloZenac) = 190

Peceno pile Jedan lim 2 15 min. 250/max, 55 ...65
zatim 190

Purica (rezana) Jedan lim &) 3 25 min. 220, zatim 70 ... 120

190

Riba Jedan lim & 3 200 20...30

Kad kuhate s 2 lima za pecenje istodobno, stavite duboki lim za pe€enje na gornju policu a plitki lim na

donju policu.

* Predlaze se da obavljate zagrijavanje za svu hranu.
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(**)Za postupak kuhanja koji zahtijeva
prethodno zagrijavanje zagrijte pecnicu
na pocetku postupka dok ne dosegne
zadanu temperaturu.

Savjeti za pecenije torti

e Ako su peciva previSe suha, povecajte
temperaturu za oko 10°C i smanjite
vrijeme kuhanja.

e Ako je torta mokra, koristite manje
tekucine i smanijite temperaturu za
10°C.

¢ Ako je torta previSe tamna na vrhu,
stavite je na donju policu, smanjite
temperaturu i povecajte vrileme
kuhanja.

¢ Ako je kuhana dobro unutra ali je
liepliiva s vanjske strane, smanijite
temperaturu i povecajte vrileme
kuhanja.

Savjeti za peCenije tijesta

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

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

® ako gornja strana peciva postane
smeda, ali donji 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 temperaturom
navedenom u tablici kuhanja. Ako
doniji dio jo$ nije dovoljno
potamnio, sliedeci put ga stavite
na za jednu razinu nizu policu.

Savjeti za kuhanje povréa

e Ako U jelu s povréem nestane soka i
jelo postane previsSe suho, kuhajte ga
u tavi s poklopcem umjesto u limu za
pecenje. Zatvorene posude saCuvaju
sok jela.

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

Kako raditi s rostiljem

Zatvorite vrata pec¢nice tijekom
pecenja na rostilju.

Vruce povrSine mogu uzrokovati
opekline!

¢ Okrenite broja¢ tipke za postavljanje
vremena u smjeru kazaljki na satu
prema znaku kazaljke kad pecete na
grillu.
ukljucivanje grilla
1.0Okrenite funkcijsku tipku na zeljeni
znak grilla.
2.Zatim odaberite Zelienu temperaturu
rostilja.
3.Ako je potrebno, obavite zagrijavanje
oko 5 minuta.
» Svjetlo temperature se ukljucuije.
Iskljucivanje grilla
1.0Okrenite funkcijsku tipku na poloza;
iskljuceno (gore).
Hrana koja nije podesna za
pecCenje na grillu predstavija
opasnost od pozara. Koristite
za rostili samo hranu koja je
podesna za intenzivnu toplinu
rostilja.
Ne stavijajte hranu predaleko u
straznji dio rostilia. To je
najtopliji dio i hrana se moze
zapaliti.
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Tablica vremena kuhanja za pec¢enje na grillu
Grill s elektricnom funkcijom

Riba Zi¢ana resetka 250/max 20...25 min.
Narezana Zidana redetka 250/max 25...35 min.
piletina

Komadi Zidana redetka 250/max 20...25 min.
janjetine

Pecena Zidana redetka 250/max 25...30 min. *
govedina

Komadi teletine Zidana redetka 250/max 25...30 min. *
Tost kruh * Zicana redetka 250/max 1...3 min.

" ovisno o debljini

*Prethodno zagrijte 5 minuta.

**Ako se temperatura rostilja vaSeg proizvoda ne moze podesiti, rostilj ée raditi na preporuéenoj temperaturi.

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

Tost kruh

Zicana redetka

4

250/max

1...3 min.

komada

Cufte (govedina) - 12

Zidana redetka

4

250/max

25...35 min.

Okrenite hranu nakon isteka 2/3 ukupnog vremena pecéenja na resetki.
Preporuduje se izvr$iti predgrijavanje u trajanju od 5 minuta za svu hranu koja se przi.
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Odrzavanje

Opce informacije
Vijek trajanja proizvoda ¢e se produljiti, a
Cesti problemi ¢e se smanjiti, ako se
proizvod redovito Sisti.
Iskljucite uredaj iz struje prije
pocetka odrzavanja i CiScenja.
Postoji opasnost od strujnog
udaral

Pustite da se uredaj ohladi prije
Ciscenja.
Vruce povrSine mogu uzrokovati
opekline!

¢ Temeljito odistite proizvod nakon
svake uporabe. Na taj ¢ete nacin
uvijek moci lakSe ukloniti ostatke od
kuhanja, pa nece zagorjeti kad sljededi
put budete Koristili ureda.

e Za uredaja jedinice nisu potrebna
posebna sredstva za Ciscenje.
Koristite toplu vodu s tekucinom za
pranje, meku krpu ili spuzvu i obriSite
je suhom krpom.

¢ Uvijek pazite da dobro obriSete visak
tekucine nakon cisc¢enja prolivene
hrane.

¢ Ne koristite sredstva za CiS¢enje koja
sadrze kiselinu ili klorid za ¢is¢enje
povrsine od nehrdajuceg Celika i
inoksa i rucku. Za &iscenje tih dijelova
koristite meku krpu s tekucim
deterdzentom (neabrazivnom), pazedi
da briSete u jednom smijeru.

Neki deterdzenti ili sredstva za
CiScenje mogu ostetiti povrSinu.
Ne Koristite agresivna sredstva za
Ciscéenje, praSak/kreme za
Ciscéenije ili bilo kakve ostre
predmete.

Nemojte koristiti parne CistaCe za
Ciscenje uredaja jer to moze
uzrokovati strujni udar.
CiScéenje plo¢e za kuhanje
Staklokeramicke povrsine
Operite staklokeramiCku povrsinu
(vitrokeramika) hladnom vodom pazedi
da ne bude ostataka sredstva za
Ciséenje i osusite je mekom krpom.
Ostaci mogu uzrokovati oStecenja
staklokeramicke povrsine kad iduci put
budete koristili plou za kuhanje.
OsuSeni ostaci na staklokeramickoj
povrSini (vitrokeramika) se ni u kojem
slucaju ne smiju strugati ostricama kuka,
staklenom vunom ili slicnim alatima.
Uklonite mrlje od kamenca (zute mrlje)
malom koli¢inom komercijalnog sredstva
za uklanjanje kamenca ili malom
koli¢inom octa ili soka od limuna.
Ako je povrsina jako prljava, nanesite
sredstvo za ¢iSc¢enje na spuzvu i
priCekajte da se dobro upije. Zatim
ocistite povrsinu ploCe za kuhanje
mokrom krpom.
Hrana zasnovana na Seceru, kao
Sto su gusta krema i sirup moraju
se odmah odistiti, a ne Cekati da
se povrSina ohladi. U suprotnom
se staklokeramiCka povrSina moze
trajno oStetiti.
S vremenom na premazima ili drugim
povrSinama boja moze malo izblijedjeti.
To nece utjecati na rad proizvoda.
Blijeda boja i mrlje na staklokeramickoj
povrSini su uobicajeni i ne predstavijaju
gresku.
Ciscenje kontrolne ploce
Ocistite kontrolnu ploCi i kontrolne tipke
mokrom krpom i osusite ih.
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Ako je proizvod opremljen
gumbima/kotacic¢ima, nemojte
skidati kontrolne gumbe da biste
ocistili upravijacku plocu.
Kontrolna plo¢a se moze ostetiti!
Ciscéenje pecénice
Za ciSéenje bo¢nog zida(Funkcije
se razlikuju ovisno o modelu
proizvoda.)
(Ova je znaCajka neobavezna. Mozda
ne postoji na vaSem proizvodu.)
1.Uklonite prednji dio bo¢ne police
povlagenjem u suprotnom smjeru od

stienke.
2.UKlonite bo¢nu policu do kraja

Kataliticke stjenke

(Ova je znaCajka neobavezna. Mozda
ne postoji na vaSem proizvodu.)
Unutarnje bocne stijenke (A) i/ili straznja
stijenka (B) proizvoda mogu se obloZiti
katalitiCkim emajlom. KatalitiCke stijenke
svijetle su mat boje i imaju poroznu
povrSinu. KatalitiCke stijenke pecnice ne
smiju se Cistiti. Zahvaljujuci svojoj
perforiranoj strukturi, katalitiCke povrSine
apsorbiraju masnocu i kad se povrSina
ispuni mascéu, pocinju sjaijiti. U ovom
sluCaju preporucuje se zamijena dijelova.
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Lako parno ¢iSéenje

Ova vrsta &is¢enja omogucuie lako
Ciscenje jer se prljavstina (koja nije
predugo stajala) razgraduje parom koja
nastaje unutar pec¢nice i vodenim
kapljicama koje se kondenziraju na
unutrasnjim povrSinama pecnice.
1.1zvadite sve dodatke iz pecnice.
2.1zlijte 300 ml vode u lim za pecCenje i
stavite lim na drugu policu pecnice.

3.Namjestite pecnicu na lako parno
Ciséenje i pustite da radi 25 minuta na
100 °C.

4.Otvorite vrata i obriSite unutrasnje
povrSine pecnice vlaznom spuzvom ili
krpom.

5.Koristite toplu vodu s tekucinom za
pranje, meku krpu ili spuzvu da biste
ocistili tvrdokornu prijavstine te ju
obrisite suhom krpom.



Tijekom jednostavnog nacina

Ciséenja pare, voda koja se stavija

u ladicu za omekSavanje slabo
oblikovanih ostaci-prljavstina

unutar Supljine pecnice ¢e ispariti i

kondenzirati u Supljini pec¢nice i
unutrasdnje staklo vrata pecnice,

tako da voda moze kapati kada je

vrata pecnice otvorena. ObriSite

kondenzaciju ¢im se vrata pecnice

otvore.

Ocistite vrata peénice

Za Cis¢enje vrata pecnice, koristite toplu
vodu s tekucinom za pranje, meku krpu
ili spuzvu za &iScenje proizvoda i obrisite
ga suhom krpom.

Obrisite staklo s octom i isprite ga kako
bi se uklonili ostaci vodenog kamenca
koji se mogu nakupiti na staklu pecnice.

Ne koristite jaka abrazivna
sredstva za CiS¢enje ili metalne
strugace za CiScenje vrata
pecnice. Oni mogu izgrebati
povrsinu i unistiti staklo.
Ciscenje vrata pecnice
ﬂ Ne koristite gruba abrazivna
sredstva za CiScenje, metalne
strugalice, ziCanu vunu ili
izbjeljivace za Ciscenje vrata i
stakla pecnice.
Mozete ukloniti vrata i staklo vrata
pecnice i odistiti ih. Kako ukloniti vrata i
staklo objasnjeno je u dijelu ,Uklanjanje
vrata pecnice” i ,Uklanjanje unutarnjeg
stakla pecnice”. Nakon uklanjanja
unutarnjeg stakla s vrata pecnice oCistite
ga pomocu deterdzenta za pranje
posuda, mlake vode i mekane krpe ili
spuzve te ga osusite suhom krpom.
Obrisite staklo s octom i isprite ga kako
bi se uklonili ostaci vodenog kamenca
koji se mogu nakupiti na staklu pecnice.

Skidanje vrata pecénice

1.0Otvorite prednja vrata (1).

2.0Otvorite spojnice na kucistu Sarki (2)
na lijevoj i desnoj strani prednjih vrata
pritiskanjem prema dolje kako je

1 Vrata

2 ZakljuCavanje Sarke (zatvoreni
polozaj)

3 Pecdnica

4 ZakljuCavanje Sarke (otvorena
pozicija)

4.Uklonite prednja vrata povlacenjem
prema gore da biste ih otpustili s
desne i lijeve Sarke.
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Za montazu vrata se trebaju
obrnutim redosliiedom izvrsiti
koraci izvrSeni kod skidanja vrata.
Nemojte zaboraviti zatvoriti spojke
na kuciStu Sarki kad vracate vrata.

Skidanje stakla unutrasnjih
vrata

(Ova je znaCajka neobavezna. Mozda
ne postoji na vaSem proizvodu.)
Staklena ploca vrata pecnice se moze
ukloniti za Ciscenje.

Otvorite vrat SN

1 Plocica
2 Okvir
3 Profil

Kao $to je prikazano na slici,
istovremeno pritisnite plocice (1) i
povucite profil (3) prema sebi da biste
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uklonili profil pricvrséen za gomiju stranu
prednijih vrata.

Krajnje unutrasnje staklo
Unutrasnje staklo*
Vanjsko staklo

(Mozda ne postoji na vasem
proizvodu.)

Kako je prikazano na slici, podignite
krajnje unutarnje staklo (1) malo u smijeru
»A” i povucite ga u smjeru ,,.B”.

Ako je proizvod opremljen unutarnjim
staklom;

povucite spojne dijelove drzac¢a stakla u
sredinu kao $to je prikazano na slici da
biste ih otpustili od stakala.

* w N —

4 Spojni dio drzaca stakla*
*  (Mozda ne postoji na vasem
proizvodu.)

Ponovite isti postupak da biste uklonili
unutarnje staklo (2). Prvi korak za
regrupaciju vrata ponovno je postavljanje
unutarnjeg stakla (2).

Kao $to je prikazano na slici, stavite
staklo tako da je umetnuto u plasti¢ni
utor.

Inace staklo nece potpuno sjesti i
moze biti izlozeno vibraciji i lomu.



Kod postavljanja krajnjeg unutrasnjeg
stakla (1), pazite da je ispisana strana
stakla okrenuta prema unutrasnjem
staklu.

Vazno je da donji kutovi krajnjeg
unutrasnjeg stakla sjednu u plasti¢ne
utore.

Inace staklo nece potpuno sjesti i
moze biti izlozeno vibraciji i lomu.
Ne zaboravite staviti spojne dijelove kaji
drze staklo u njihove utore.
Konacno, pritisnite plocice profila da
ponovno sjednu u utore.

Zamjena lampice pecénice

Prije zamjene lampice pecnice,
pazite da je proizvod iskljucen s
napajanja i ohladen da bi se
izbjegla opasnost od elektri¢nog
udara.

Vruce povrSine mogu uzrokovati
opekline!

U ovoj pecnici koristi se zarulja sa
zarnom niti snage manje od 40 W,
visine manje od 60 mm, promjera
manje od 30 mm ili halogena
zarulja s uti¢nicom tipa G9, snage
manje od 60 W. Svjetilike su
prikladne za rad na
temperaturama iznad 300 ° C.
Svjetilike za peénicu mozete
nabaviti od ovlaStenog servisera ili
tehnicara s licencom.

Polozaj lampice se moze
razlikovati od slike.

Svjetilika ovog uredaja nije
prikladna za rasvjetu prostorija u
kucanstvu. Ova svijetilika sluzi kao
pomod korisniku da vidi hranu.

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.

2.0Okrenite stakleni poklopac u smjeru
suprotnom od kazaljki na satu da ga
skinete.

3.Ako lampa pecdnice 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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E] otklanjanje kvarova

Peénica emitira paru kad radi..

* Kad se metalni dijelovi zagriju, mogu se Siriti | uzrokovati buku. >>> To niie kvar.

e Mozda je glavr'{'i; osiguraC pokvaren ili je izbacio. >>> Provjerite osigurace na ploci
S 0319ura01ma Po potrebi ih zamijenite ili ponovno ukijucite.
mljenu) utiCnicu. >>> Provjerite spoj utikaca.

] p j >>> Zamijenite lampicu pecnice.
¢ Napajanje je prekinuto. >>> Provjerite ima Ii napajanja. Provjerite osigurace na
ploci s osguraama Po potrebi ih zamijenite ili ponovno ukijucite.

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

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

¢ Napajanje je prekinuto. >>> Provjerite ima Ii napajanja. Provjerite osigurace na

__ploci s osiguracima. Po potrebi ih zamijenite ili I ponovno ukljucite.

{Kod modela 1 S tajmemm) Duspiej sata bljeska ili je snmhoi satag

¢ Bilo je doslo do nestanka struje. >>> Podesite vrijeme / Iskijucite uredaj i
__ponovno ga ukiucite

¢ Okrenite gumb mehanickog timera do kraja u smjert]= kazaljke na satu, a zatim ga
vratite na zeljeno vrijeme kuhanja.

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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