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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.
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Warning of hot surfaces.

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

C€ Made in TURKEY

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

and environment

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

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.
Children shall not play with
the appliance. Cleaning and
user maintenance shall not
be made by children without
supervision.

 The appliance is not to be
used by persons (including
children) with reduced
physical, sensory or mental
capabilities, or lack of
experience and knowledge,
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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.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.

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

 Ensure that the product

function knobs are switched
off after every use.



Electrical safety
« If the product has a failure, it
should not be operated

persons in order to avoid a
hazard.
« The appliance must be

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

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.
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.
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« Make sure that fuse rating is
compatible with the product.

Product safety

« WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervised.

» Never use the product when
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

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

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

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

» 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
door in order to avoid
overheating.
Prevention against possible fire
risk!
 Ensure all electrical
connections are secure and
tight to prevent risk of arcing.
« Do not use damaged cables
or extension cables.
 Ensure liquid or moisture is
not accessible to the
electrical connection point.
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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
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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.



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

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.
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H General information

Overview
i

4

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

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1 2 3 4
Function knob
Digital timer
Thermostat knob
Thermostat lamp

A WO N =
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Package contents 4.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

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

product. easily.
1.User manual When using the tray and wire shelf
2.Standard tray. with telescopic racks, make sure that
Used for pastries, frozen foods and the pins at the rear section of the
big roasts. telescopic rack stands against the

edges of the wire shelf and tray.

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

Voltage / frequency 220-240 V~ 50 Hz
Total power consumption 2.5 kKW
Cable type / section min.HOBW-FG 3 x 1,5 mm®

External dimensions (height / width / depth) | 595 mm/594 mm/567 mm

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

depth) mm

Main oven Multifunction oven
Inner lamp 15/25 W

9ri|l power consumption 2.2 KW

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

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

See. Installation, page 13.

*%

Technical specifications may be Values stated on the product
changed without prior notice to labels or in the documentation
improve the quality of the product. 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.

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

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

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

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

The appliance is intended for installation
in commercially available kitchen
cabinets. A safety distance must be left
between the appliance and the kitchen
walls and furniture. See figure (values in
mm).

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

e Kitchen cabinets must be set level and
fixed.

e |f there is a drawer beneath the oven,
a shelf must be installed in order to
separate from the oven and drawer.

e Carry the appliance with at least two
persons.

¢ Hold the oven from the slots for
handling on both sides to move it.

¢ Before installing the product, remove
all materials and documents inside.

e Kitchen furniture must be in
compliance with the dimensions given
in the figure below. At the rear section
of the kitchen furniture, an opening
must be cut out with the dimensions
given in the figure below to ensure
sufficient ventilation.

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

The door and/or handle must not
be used for lifting or moving the
appliance.
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min.
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*

min.

Installation and connection

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

Electrical connection

Connect the product to a grounded

outlet/line protected by a miniature

circuit breaker of suitable capacity as

stated in the "Technical specifications"

table. Have the grounding installation

made by a qualified electrician while
using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.
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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!

¢ Connection must comply with national
regulations.
¢ The mains supply data must
correspond to the data specified on
the type label of the product. Open
the front door to see the type label.
e Power cable of your product must
comply with the values in "Technical
specifications” table.
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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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.

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 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 IEE directives. Failure
to obey this instruction may cause
operational problems and invalidate
the product warranty.

Additional protection by a residual

current circuit breaker is recommended.



If a cable is supplied with the product:

BLUE

BROWN 1

GREEN / YELLOW | | SUPPLY CORD

0

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

¢ Brown/Black cable = L (Phase)

¢ Blue/Grey cable = N (Neutral)

e Green/yellow cable = (F)

» or

¢ Grey/Black cable = L (Phase)

¢ Blue/Brown cable = N (Neutral)

e Green/yellow cable = (F) (Ground)

Installing the product

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

(Ground)

Secure the oven with 2 screws as
illustrated.

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

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

1 Cooling fan
2 Control panel
3 Door

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

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

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

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

Future Transportation

¢ 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.
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¢ To prevent the wire grill and tray inside

_ Do not place any objects onto the
the oven from damaging the oven

product and move it in upright

door, place a strip of cardboard onto position.
the inside of the oven door that lines
up with the position of the trays. Tape Check the general appearance of
the oven door to the side walls. your product for any damages

* Do not use the door or handle to lift or that might have occurred during
move the product. 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.

Initial use
Time setting

While making any adjustment,
related symbols will flash on the
display.
Press J+/== keys to set the time of the
day after the oven is energized for the
first time.

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

Confirm the setting by touching &
symbol and wait for 4 seconds without
touching any keys to confirm.

Adjustment key
Key lock symbol
Clock symboal

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

Current time settings are canceled
in case of power failure. It needs
to be readjusted.
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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.
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E How to operate the oven

General information on
baking, roasting and grilling

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

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.

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

¢ 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.

¢ | 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.

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

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for grilling as are
vegetables with high water content such
as tomatoes and onions.

¢ Distribute the pieces to be grilled on
the wire shelf or in the baking tray with
wire shelf in such a way that the space
covered does not exceed the size of
the heater.

e Slide the wire shelf or baking tray with
grill into the desired level in the oven. If
you are grilling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. 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.
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How to operate the electric

oven

Your oven is equipped with pop-out

knobs that protrude when you press

them.

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

2.When the cooking process is finished,
press the knob inwards.

Select temperature and operating

mode

1 Function knob

2 Thermostat knob

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

2.Set the Temperature knob to the
desired temperature.

» Oven heats up to the adjusted

temperature and maintains it. During

heating, temperature lamp stays on.

Switching off the electric oven

Turn the function knob and temperature

knob to off (upper) position.

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
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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.

Yy g
operation. It is suitable for

— pizza and for subsequent
browning of food from the
bottom.

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




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.

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

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

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

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

P 9
heating and fan assisted

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

Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

¢ 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.

Grilling effect is not as

strong as in Full Grill

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

¢ Turn the food after half of
the grilling time.

Using the oven clock
1 23 4 5 6

B O 9 ec

L

Pl =l &

12 1

Adjustment key

Key lock symbol

Clock symboal

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

A WO N =
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10 End of Cooking Time symbol
11 Cooking Time symbol
12 Program key

Maximum time that can be set for
end of cooking is 5 hours 59
minutes.

Program will be cancelled in case
of power failure. You must
reprogram the oven.

While making any setting, related
symbols will flash on the display.
You must wait for a short time for
the settings to take effect.

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

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

Cooking by setting the cooking

time;

You can set the oven so that it will stop

at the end of the specified time by

setting the cooking time on the timer.

1.Select the function for cooking.

2.Touch © until Pl symbol appears on
display for cooking time.

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

» » After the cooking time is set, Pl

symbol and the time slice will appear on

display continuously.

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

» Cooking time starts to count down on

display when cooking starts and all parts

of time slice symbol is lit. The set
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cooking time is divided into 4 equal
parts and when the time of each parts
ends, the symbol of that parts turns off.
So you can understand the ratio of
remaining cooking time to total cooking
time easily.
Setting the the end of cooking
time to a later time;
After setting the cooking time on the
timer, you can set the end of cooking
time to a later time.
1.Select the function for cooking.
2.Touch & until Pl symbol appears on
display for cooking time.
3.Set the cooking time with =+ / == keys.
» » Once the Cooking Time is set, [P
symbol will appear on display
continuously.
4.Touch & until =l symbol appears on
display for the end of cooking time.
5.Press 4+ /= keys to set the end of
cooking time.
» After the cooking time is set, I?1
symbol plus = symbol and the time
slice will appear on display continuously.
Once the cooking starts, =1 symbol
disappears.
6.Place the dish into the oven and set
the temperature with temperature
knob. Cooking will start.
» Oven timer calculates the startup
time by deducting the cooking time
from the end of cooking time you
have set. Selected operating mode is
activated when the startup time of
cooking has come and the oven is
heated up to the set temperature. It
maintains this temperature until the end
of cooking time.
» Cooking time starts to count down on
display when cooking starts and all parts
of time slice symbol is lit. The set
cooking time is divided into 4 equal
parts and when the time of each parts
ends, the symbol of that parts turns off.



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

7.After the cooking process is

completed, "ENd" appears on the

displayed and the timer gives an audio

warning.

8.Audio warning sounds for 2 minutes.

To stop the audio warning, just press

any key. Audio warning will be

silenced and current time will be

displayed.
If you press any key at the end of
the audio warning, the oven will
restart operating. Turn the
temperature knob and function
knob to "0" (off) position to switch
off the oven in order to prevent re-
operation of the oven at the end
of warning.

Activating the keylock

You can prevent digital timer from being

intervened with by activating the key

lock function.

1.Touch = until & symbol appears on
display.

» "OFF" will appear on the display.

2.Press 4 to activate the key lock.

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

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

To deactivate the keylock

1. Touch = until & symbol appears on
display.

» "On" will appear on the display.

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

» "OFF" will be displayed once the

keylock is deactivated.

Setting the alarm clock
You can use the timer of the product for
any warning or reminder apart from the
cooking program.
The alarm clock has no influence on the
functions of the oven. It is only used as a
warning. For example, this is useful
when you want to turn food in the oven
at a certain point of time. Timer will give
an audio warning at the end of the set
time.
1.Touch & until & symbol appears on
display.
Maximum alarm time can be 23
hours and 59 minutes.

2.Set the alarm duration by using = / ==
keys.

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

» £ symbol will remain lit and the alarm
time will appear on the display once the
alarm time is set.
3.At the end of the alarm time, & symbol
starts flashing and the audio warning
is heard.
Turning off the alarm
1.Audio warning sounds for 2 minutes.
To stop the audio warning, just press
any key.
» Audio warning will be silenced and
current time will be displayed.
Cancelling the alarm;
1.Touch & until & symbol appears on
display in order to cancel the alarm.
2.Press and hold = key until "00:00" is
displayed.
Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.
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Changing alarm tone

1.Touch i until 99 symbol appears on
display.

2.Adjust the desired alarm tone with =4 /
= Keys.

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

» Selected alarm tone will appear as

"p-01", "b-02" or "b-03" on the

display.

Changing the time of the day

To change the time of the day you have

previously set:

1.Touch = until O symbol appears on
display.

2.Set the time of the day with 4= /== keys.

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

Economy mode

You can save energy with economy

mode while cooking by setting cooking

time in the oven.

This mode completes the cooking with

the inner temperature of the oven by

switching off the heaters before the end

of cooking time.

Setting the economy mode

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

» "OFF" will appear on the display.

2.Enable economy mode by touching =+

» Once the economy mode is activated,

"On" appears on the display and the

eco symbol remains lit.

Disabling economy mode

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

» "On" will appear on the display.

2.Disable economy mode by touching =
key.

» "Off" will be displayed once the eco

mode is deactivated.

Setting the screen brightness

(This feature is optional. It may not

exist on your product.)

1.Touch i= until d-01 or d-02 or d-

03 appears on display for display
brightness.

2.Set the desired brightness with = /m=
keys.

» The time you have set will be activated

in a short time.

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 Standard tray* ] 3 180 25 ...30
Cakes in One level Cake mold on wire 7 2 180 40 ... 50

mould grill** =
Small cakes | One level Standard tray* [ 3 160 25...35
One level Standard tray* 3 150 30 ...40
2 levels 1-Pastry tray* 1-83 150 35 ...50

3-Standard tray*
3 levels 1-Standard tray* 1-3-5 150 35...50

3-Pastry tray*

5-Deep tray*
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Sponge cake | One level Round springform 3 160
pan with a {j
diameter of 26 cm
on wire grill**
One level Round springform 2 150 30 ...40
pan with a
diameter of 26 cm
on wire grill**
2 levels 1-Round 1-4 150 35 ...45
springform pan
with a diameter of
26 cm on wire
grill 7
4-Round
springform pan
with a diameter of
26 cm on pastry
tray™
Cookies One level Pastry tray* [ 3 180 25 ...30
2 levels 1-Pastry tray* R 1-83 180 30 ...40
3-Standard tray* =
3 levels 1-Pastry tray* 1-83-5 180 35 ...45
3-Standard tray* &
5-Deep tray*
Dough pastry | One level Standard tray* ] 2 200 30... 40
2 levels 1-Pastry tray* 7 1-5 200 45 ...55
5-Standard tray*
3 levels 1-Pastry tray* 1-83-5 200 55 ...65
3-Standard tray*
5-Deep tray*
Rich pastry One level Standard tray* E:] 2 200 25...35
2 levels 1-Pastry tray* 1-3 200 35..45
3-Standard tray*
3 levels 1-Pastry tray* 1-83-5 190 45 ...55
3-Standard tray*
5-Deep tray*
Leaven One level Standard tray* [ 2 200 35...45
Lasagna One level Glass/metal 2-3 200 30 ...40
rectangular pan on =
wire grill**
Pizza One level Standard tray* E: 2 200 ... 220 15 ... 20
Beef steak One level 3 25 min. 100 ...120
(whole) / Standard tray* 250/max, then
Roast 180...190
Leg of Lamb | One level 3 25 min. 70 ...90
(casserole) Standard tray* &) 250/max, then
190
One level 3 25 min. 60 ... 80
Standard tray* 250/max, then
190
Roasted One level 2 15 min. 60 ... 80
chicken (1,8- Standard tray* X 250/max, then
2 kg) 180 ... 190
One level 2 15 min. 60 ... 80
Standard tray* 250/max, then
180 ... 190
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Turkey (6.5 One level 1 25 min. 150 ... 210
kg) Standard tray* &) 250/max, then
180 ... 190
One level 1 25 min. 150 ... 210
Standard tray* 250/max, then
180 ... 190
Fish One level Standard tray* £y 3 200 20...30
One level Standard tray* 3 200 20...30

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

Cooking table for test meals

Meals in this cooking table are prepared
. | .

EN

ne level

andard tray

easier for control institutes to test the

product

One level

Standard tray*

140

2 levels

1-Standard tray*
3-Pastry tray*

@ @

140

20...30

3 levels

1-Standard tray*
3-Pastry tray*
5-Deep tray*

@

140

25...35

Small cakes

One level

Standard tray*

160

25..35

One level

Standard tray*

1L

3
4

150

30 ...40

2 levels

1-Pastry tray*
3-Standard tray*

&

150

35...50

3 levels

1-Standard tray*
3-Pastry tray*
5-Deep tray*

&

150

35...50

Sponge cake

One level

Round
springform pan
with a diameter

of 26 cm on
wire grill**

)

160

25...35

One level

Round
springform pan
with a diameter

of 26 cm on
wire grill*

150

30 ...40

2 levels

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

150

35...45

Apple pie
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One level

Round black
metal dish with
a diameter of 20
cm on wire grill*™*

180

50 ...60




metal dish with
a diameter of 20
cm on wire grill*™*

1-Round black
metal dish with
a diameter of 20
cm on wire grill*™
4-Round black
metal dish with
a diameter of 20
cm on pastry
tray™

2 levels

170 50 ... 60

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

** These accessories are not supplied with the product. They are commercially available accessories.

Tips for baking cake

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

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

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

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

Tips for baking pastry

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.

¢ If 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.

¢ |f a vegetable dish does not get
cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.
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How to operate the grill

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

Switching on the grill

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

2.Then, select the desired grilling
temperature.

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

» Temperature light turns on.

Cooking times table for grilling

Grilling with electric grill

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.

Fish Wire grill 4.5 250 20...25 min.
Sliced chicken Wire grill 4..5 250 25...35 min.
Lamb chops Wire grill 4..5 250 20...25 min.
Roast beef Wire grill 4.5 250 25...30 min.”
Veal chops Wire grill 4.5 250 25...30 min. *
Toast bread” Wire grill 250 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.

Toast bread Wire grill

1..3 min.

250

Meatballs (beef) -
12 pieces

Wire grill

25...35 min.

250

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!

e 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.

¢ 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.

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 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.
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atalytic 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 500 ml of water into the oven
tray and place the tray at the 2nd rack
of the oven.
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3.Set the oven to easy steam cleaning
mode and run at 100°C for 25
minutes.

4.0pen the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

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

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

Clean oven door

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

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

Removing the oven door

1.0Open 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
Mustrated in the figure.

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)

4.Remove the foht 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.

1.0Open the oven door.

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

3.As illustrated in figure, raise the

innermost glass panel (1) slightly in

direction A and pull it out in direction B.
o

1 Innermost glass panel

2* Inner glass panel (This may not exist
on your product.)

4.1f your product is equipped with an

inner glass panel; repeat the same
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procedure to remove the inner glass
panel (2).

5.The first step to regroup the door is
reinstalling inner glass panel (2). Place
the chamfered corner of the glass
panel so that it will rest in the
chamfered comer of the plastic slot. (If
your product is equipped with an inner
glass panel). Inner glass panel (2) must
be installed into the plastic slot close
the innermost glass panel (1).

6.When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the
inner glass panel. It is important to
seat lower corner of innermost glass
panel (1) into the lower plastic slot.

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

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!

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 G9,
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.
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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.

3.1f 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.



Troubleshooting

g operation. >>> This is not a fault.

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is
not 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.

¢ Oven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

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

¢ In 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.
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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Molimo da prvo procitajte ovo uputstvo!

Postovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da cete na najbolji mogudi nacin
iskoristiti Vas proizvod, kaji je napravljen sa visokim kvalitetom i vrhunskom
tehnologijom. Stoga, molimo da procitate ovo celo korisniCko uputstvo i sva prateca
dokumenta paZzljivo pre koriS¢enja proizvoda i Cuvajte ih kao podsetnik za buducu
upotrebu. Ako ovaj proizvod predate tre¢em licu, priloZite i ovo korisni¢ko uputstvo.
Pratite sva upozorenja i informacije iz korisnickog uputstva.

Imajte na umu da ovo korisnic¢ko uputstvo moze da se primeni i na nekoliko drugih
modela. Razlike izmedu modela ¢e biti naznacene u prirucniku.

Objasnjenje simbola

U ovom korisni¢kom uputstvu su korisceni sledeci simboli:

Vazne informacije li korisni saveti u vezi sa koris¢enjem.
Upozorenje za situacije koje su opasne po Zivot i imovinu.
Upozorenje za elektricni udar.

Upozorenje za opasnost od pozara.

PP

Upozorenje za vrele povrsine.

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

Ce Made in TURKEY
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ﬂ Vazna uputstva i upozorenja za bezbednost i

okruzenje

Ovaj odeljak sadrzi sigurnosna

uputstva koja ¢e vam pomoci
da se zastitite od opasnosti
povreda i oStecenja imovine.
NeuspesSno pracenje ovih

uputstava ¢e ponistiti garanciju.

Opsta bezbednost
» Ovaj uredaj mogu Kkoristiti
deca starija od 8 godina i

0sobe sa smanjenim fizickim,

senzornim ili mentalnim
sposobnostima ili kojima
nedostaju iskustvo i znanje,
ako su pod nadzorom ili su
dobili uputstva u vezi sa
bezbednom upotrebom
uredaja i razumeju ukljuCene
opasnosti.

Deca se ne smeju igrati sa
uredajem. Deca ne smeju
Cistiti ili odrzavati uredaj bez
nadzora.

» Ovaj uredaj nije namenjen za
upotrebu od strane osoba
(ukljuCujuci decu) sa
smanjenim fizickim,

Deca koja su pod nadzorom
ne smeju se igrati uredajem.
Ako se proizvod ustupi
drugoj osobi za licnu
upotrebu ili kao polovan
proizvod, potrebno je takode
proslediti korisniCki prirucnik,
etikete proizvoda i druge
relevantne dokumente i
delove.

Instalaciju i popravke smeju
da vrSe samo ovlasceni
serviseri. Proizvodac nece
snositi odgovornost za Stete
koje nastanu zbog postupaka
koje su obavile neovlascene
osobe, Sto takode moze
ponistiti garanciju. Pre
instalacije, pazljivo procitajte
uputstva.

» Ne ukljuCuijte proizvod ako je

u kvaru ili ima vidljivo
oStecenje.

» Prekontrolisite da li su

funkcijski tasteri na proizvodu
iskljuCeni nakon svake

senzornim ili mentalnim upotrebe.
sposobnostima ili Bezbednost elektri¢nih
nedostatkom iskustva i proizvoda

znanja, osim ako su pod
nadzorom ili su im data
uputstva.

» AKko je proizvod neispravan,
ne treba da se koristi dok ga
ne popravi ovlasceni serviser.
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Postoji opasnost od
elektricnog udaral

 Proizvod povezujte samo na
uzemljenu utiCnicu/vod sa
naponom i zastitom
navedenim u ,, Tehnickim
specifikacijama®. Uzemljenje
instalacije mora da obavi
kvalifikovani elektriCar u
sluCaju da se proizvod koristi
sa ili bez transformatora.
Nasa kompanija nece biti
odgovorna ni za kakve
probleme koji nastanu zbog
koriS¢enja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.

« Nikada ne perite proizvod
prskanjem ili sipanjem vode
na njega! Postoji opasnost od
elektricnog udaral

 Proizvod mora da bude
iskljuCen za vreme instalacije,
odrzavanja, Ciscenja i
popravke.

 Ako je priklju¢ni kabl za
napajanje proizvoda ostecen,
mora da ga zameni
proizvodac, njegov serviser ili
odgovarajuce kvalifikovano
lice kako bi se izbegle
opasnosti.

« Aparat mora da se instalira
tako da moze potpuno da se
iskljuCi sa mreze. Razdvajanje

mora da bude obezbedeno ili
putem mreznog utikaca ili
putem prekidaca ugradenog
u fiksnu elektricnu instalaciju
u skladu sa gradevinskim
propisima.

« Zadnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektricni
prikljuCak ne dodiruje zadnju
povrsinu, jer se moze oStetiti.

« Ne prignjeCuijte kabl za
napajanje izmedu vrata rerne
i okvira i ne vodite ga preko
vrucih povrsina. U suprotnom
moze doci do toplienja
izolacije kabla i do pozara
zbog kratkog spoja.

» Sve radove na elektricnoj
opremi i sistemima treba da
vrSe samo oviascena
kvalifikovana lica.

U slu¢aju ostecenja, iskljucite
proizvod i odvojite od
elektricne mreze. Da biste to
uradili, iskljucite osigurac u
domacinstvu.

« Uverite se da je jaCina
osiguraCa kompatibilna sa
ovim proizvodom.

Bezbednost proizvoda

« UPOZORENJE: Uredaj i
njegovi pristupacni delovi se
zagrevaju tokom upotrebe.
Budite pazljivi da biste izbegli
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dodirivanje vrucih elemenata.
Decu mladu od 8 godina
treba udaljiti osim u slucaju
da ih neprekidno nadgledate.
Nikad ne koristite proizvod u
sluCaju oslablienog
rasudivanja ili koordinacije
pod uticajem konzumiranja
alkohola i/ili lekova.
« Budite pazljivi kada koristite
alkoholna pi¢a u vasem
posudu. Alkohol na visokim
temperaturama isparava i
Moze da prouzrokuje pozar
jer se moze upaliti ako dode
u kontakt sa vrucim
povrsinama.
Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.
Uredaj se zagreva tokom
upotrebe. Budite pazljivi da
biste izbegli dodirivanje vrucih
elemenata u unutrasnjosti
rerne.
Odrzavajte Cistocu svih
ventilacionih otvora.
Ne zagrevajte zatvorene
konzerve i staklene tegle u
rerni. Pritisak koji se moze
stvoriti u plehu/tegli moze da
izazove njinovo pucanje.
» Plehove za pecCenje, posude
ili aluminijumsku foliju ne
6/SB

stavljajte direktno na dno
rerne. Akumulirana toplota bi
mogla da osteti dno rerne.
Ne Kkoristite abrazivna
sredstva za Ciscenje ili tvrde
metalne strugace za CiSCenje
stakla na vratima rerne jer
mogu izgrebati povrsinu, Sto
moze dovesti do razbijanja
stakla

Ne koristite parocCistaCe za
CiScenje uredaja da ne biste
izazvali elektriCni udar.

(Razlikuje se u zavisnosti od modela
uredaja.)

Pravilno postavljanje ziCane
police i pleha na zi¢ane police
Vazno je da se ZiCana polica
i/ili pleh praviino postave na
policu. Ziganu policu ili pleh
gurnite izmedu 2 Sine i
proverite stabilnost pre
postavljanja jela na njih (vidi
sledecu sliku)




-

» Ne Kkoristite proizvod ako je
staklo na prednjim vratima
skinuto ili napuklo.

 Uvek koristite termootporne
rukavice za rernu kada
posude stavljate ili vadite iz
vruce rerne.

« Postavite papir za peCenje u
Serpu ili na dodatak za rernu
(pleh, gril itd.) zajedno sa
hranom, a zatim ubacite sve
u prethodno zagrejanu rernu.
Uklonite visak delova papira
za pecenje koji prelazi
dodatak ili Serpu da biste
sprecili rizik od dodirivanja
grejnih elemenata u rerni.
Nikada nemojte da koristite
papir za peCenje na
temperaturi koja je veca od
naznacCene temperature za
papir za peCenje. Nemojte da

stavljate papir za pecCenje
direktno na dno rerne.

« UPOZORENJE: Pobrinite se
da kabl za napajanje aparata
bude iskopcan ili automatski
prekidac kola iskljucen pre
zamene lampe da biste
izbegli mogucnost strujnog
udara.

» Uredaj ne sme da se instalira
iza dekorativnih vrata da bi se
izbeglo pregrevanie.

Za pouzdanost proizvoda od

pozara:

« Uverite se da je utikaC dobro
umetnut u utiCnicu kako ne bi
izazvao varnice.

« Ne Kkoristite oStecen, isecCen ili
produzni kabl, osim
originalnog kabla.

« Pobrinite se da na uticnici na
koju je prikljuCen proizvod
nema ni vliage ni teCnosti.

Namena

» Ovaj proizvod je namenjen za
kucnu upotrebu.
Komercijalna upotreba nije
dozvoliena.

« PAZNJA: Ovaj aparat sluzi
samo za kuvanje. On ne sme
da se koristi za druge svrhe,
na primer za grejanje
prostorije."

» Ovaj proizvod ne sme se
koristiti za zagrevanje tanjira
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ispod resetke rostilja, veSanje
peskira, kuhinjskih krpa itd.
na rucici, niti u druge svrhe
zagrevanja.

« Proizvodac nece biti
odgovoran ni za kakve Stete
koje su nastale kao posledica
nenamenske upotrebe ili
pogresnog rukovanja.

» Rerna moze da se koristi za
odmrzavanije, pecenje i
pecenje hrane na rostilju.

Bezbednost dece

« UPOZORENJE: Pristupacni
delovi mogu da se zagreju za
vreme upotrebe. Decu treba
udaljiti.

» Materijali za pakovanje su
opasni za decu. Ambalazne
materijale drzite van
domasaja dece. Molimo da
sve delove ambalaze odlozite
u otpad u skladu sa
ekoloskim standardima.

« ElektriCni proizvodi su opasni
za decu. Udaljite decu od
proizvoda kada je ukljucen i
nemojte im dozvoliti da se
igraju sa proizvodom.

« Iznad uredaja ne stavijajte
predmete koje bi deca mogla
da dohvate.

» Kada su vrata otvorena, ne
stavljajte teSke predmete na
njin i ne dozvolite da deca
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sede na njima. To moze da

dovede do prevrtanja i mogu

da se oStete Sarke vrata.
Odlaganje dotrajalog

proizvoda u otpad
Usaglasenost sa WEEE direktivom
i odlaganje otpada:

_——
Ovaj proizvod je usaglasen sa WEEE
direktivom Evropske Unije (2012/19/EU).
Ovaj proizvod nosi znak klasifikacije za
elektricni i elektronski otpad (WEEE).
Ovaj proizvod je proizveden od visoko
kvalitetnin delova i materijala koji se
mogu ponovo koristiti i pogodni su za
reciklazu. Nemojte odlagati proizvod u
otpad sa obi¢nim ku¢nim otpadom i
drugim otpadima na kraju veka trajanja.
Odlozite ga u centar za sakuplianje i
reciklazu elektriCnog i elektronskog
otpada. Konsultujte se sa svojim
lokalnim vlastima da biste saznali o ovim
centrima za sakupljanje otpada.
Usaglasenost sa RoHS direktivom:
Proizvod koji ste kupili u saglasnosti je
sa RoHS direktivom Evropske Unije
(2011/65/EU). On ne sadrzi Stetne |
zabranjene materijale navedene u
direktivi.
Odlaganje ambalaznog
materijala
e AmbalaZni materijali su opasni po
decu. Ambalazni materijal Suvajte na
bezbednom mestu, van domasaja
dece. Ambalazni materijali za ovaj
proizvod su proizvedeni od materijala
koji se mogu reciklirati. OdloZite ih
pravilno i sortirajte u skladu sa
uputstvima za recikliranje otpada. Ne
odlazite ih sa obicnim kuc¢nim
otpadom.



E Opste informacije
Pregled

1 Kontrolna tabla 6 Motor ventilatora (iza Celicne ploce)
2 Zigana polica 7 Lampa

3 Pleh 8 Gorniji grejac

4 Rucka 9 Polozaji police

5 Vrata

1 2 3 4
Obrtno dugme za izbor funkcije
Digitalni vremenski programator
Obrtno dugme termostata
Lampica termostata

A WO N =
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Sadrzaji pakovanja

Isporuceni pribor moze da se
razlikuje u zavisnosti od modela
uredaja. Sav pribor, koji je opisan
u ovom korisnickom prirucniku,
mozda nece postojati kod vaseg
proizvoda.

1.Korisni¢ki priru¢nik

2.Standardni pleh

Koristi se za peciva, smrznutu hranu ili
pecenje velikih komada mesa.

3.Zi¢ani rostilj
Koristi se za peCenje i za stavljanje
Serpe sa hranom koja treba da bude
pecCena, przena ili kuvana na Zelienu
olicu.
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4.Pravilno postavljanje zi¢ane police i
pleha na teleskopske police
(Ova funkcija je opciona. Mozda
necée postojati kod vaseg proizvoda.)
Teleskopske police vam omogucavaju
da lako postavljate i uklanjate plehove i
Zi¢anu policu.
Kada koristite pleh i zi¢anu policu sa
teleskopskim policama uverite se da
trnovi na zadnjem delu teleskopske
police stoje naspram uglova zi¢ane

olice i pleha.




Tehnicke specifikacije

Napon/frekvencija 220-240 V~ 50 Hz

Ukupna potrosnja energije 2.5 kKW

Tip kabla / popreéni presek min.HOSW-FG 3 x 1,5mm®

Spoline dimenzije (visina/Sirina/dubina) 595 mm/594 mm/567 mm

Ugradne dimenzije (visina/Sirina/dubina) **590 ili 600 mm/560 mm/min. 550
mm

Glavna rerna Rerna sa viSe funkcija

Unutrasnja lampa 15/25 W

fotroénja rostilja 2.2 kW

Osnovi: Informacije na nalepnici energetskog rejtinga elektricnih rerni navedene
su u skladu sa EN 60350-1 / IEC 60350-1 standardom. Ove vrednosti su
odredene pod standardnim opterec¢enjem sa gornjim i donjim grejacem ili sa
funkcijama koje uklju€uju ventilator (ako postoje).

Klasa energetske efikasnosti je odredena u skladu sa sledecim prioritetom u
zavisnosti od toga da li relevantne funkcije postoje kod proizvoda ili ne. 1-
Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3- Turbo kuvanje, 4-
Zagrevanje odozdo/odozgo uz pomoc ventilatora, 5-Zagrevanje odozgo i
odozdo.

Pogledajte . Instalacija, strana 12.

*%

TehniCke specifikacije se mogu Vrednosti, koje su navedene na
izmeniti bez prethodnog oznakama proizvoda ili u drugoj
obavestenja da bi se poboljSao dokumentaciji koju ste dobili uz
kvalitet proizvoda. proizvod, dobijene su pod

laboratorijskim uslovima u skladu
sa odgovaraju¢im standardima. U
zavisnosti od radnih uslova i
uslova okruzenja proizvoda, ove
vrednosti se mogu razlikovati.

Slike koje su date u ovom
uputstvu za upotrebu su samo
ilustrativne i mozda se nece u
potpunosti poklapati sa vasim
proizvodom.

11/8B



K] Instalacija

Proizvod mora da instalira kvalifikovano
lice u skladu sa vaze¢im propisima. U
suprotnom, garancija nece vaziti.
Proizvodac nece biti odgovoran za Stete
koje nastanu zbog postupaka koje su
obavile neovlaS¢ene osobe i moze da
ponisti garanciju.

Priprema lokacije i elektricne

instalacije za proizvod su

odgovornost kupca.

AOvaj proizvod mora da se instalira
u skladu sa svim lokalnim
propisima za gasne i/ili elektricne
instalacije.

Pre instalacije vizuelno proverite
da li na proizvodu postoje bilo
kakva ostecenja. Ako ustanovite
ostecenja, nemojte ga instalirati.
Osteceni proizvodi predstavijaju
opasnost po vasu bezbednost.

Pre instalacije

Ovaj aparat je namenjen za ugradnju u
kuhinjske ormarice koji se mogu kupiti u
prodavnicama. Izmedu aparata i zidova
kucista i namestaja mora da se ostavi
bezbedan ramak. Pogledajte sliku
(vrednosti su u mm).
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¢ Povrsine, sintetiCki laminati i lepkovi
moraju da budu otporni na toplotu
(minimalno 100 °C).

¢ Kuhinjski ormari¢i moraju da budu
nivelisani i ucvrsceni.

¢ AKko se ispod rerne nalazi fioka, mora
da se instalira polica izmedu rerme i
fioke.

e Aparat moraju da nose najmanje dve
osobe.

e Drzte rernu za otvore za drzanje na
obe strane i pomerite je.

¢ Pre postavljanja proizvoda uklonite sav
materijal i dokumente koji se nalaze
unutra.

¢ Kuhinjski namestaj mora da bude
usaglasen sa dimenzijama koje su
date na slici u nastavku. U zadnjem
odeliku kuhinjskog namestaja
seCenjem mora da se napravi otvor
dimenzija datih na slici u nastavku da
bi se obezbedila dovoljna ventilacija.

Ne instalirajte proizvod pored
frizidera ili zamrziva&a. Toplota
koju emituje proizvod moze da
prouzrokuje povecanu potrosnju
energije rashladnih aparata.

Ne koristite vrata i/ili rucicu za
noSenje ili pomeranje ovog
proizvoda.



595

min.
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Instalacija i povezivanje

¢ Uredaj se moze instalirati i povezati
samo u skladu sa propisanim pravilima
za instalaciju.

Elektricno povezivanje

Povezite proizvod sa uzemljenom

uti€nicom koja je zasti¢ena minijaturnim

prekidaCem odgovarajuceg kapaciteta

kao $to je navedeno u tabeli , TehniCke

specifikacije”. Angazujte kvalifikovanog

14/SB

elektriCara da obavi povezivanje sa
uzemlienom instalacijom dok koristite
proizvod sa ili bez transformatora. Nasa
kompanija nije odgovorna ni za kakvu
Stetu koja e proisteci zbog koris¢enja
proizvoda bez uzemljene instalacije u
skladu sa lokalnim propisima.



Na gasnu mrezu proizvod sme da
prikljuci samo ovlas¢eno
kvalifikovano lice. Garantni rok za
proizvod pocinje samo nakon
pravilne instalacije.

Proizvodac nece biti odgovoran
za Stete koje nastanu zbog
postupaka koje su obavile
neovias¢ene osobe.

Elektri¢ni kabl za napajanje ne
sme da se priklesti, savije ili
prignjeCi ili da dode u dodir sa
vru¢im delovima proizvoda.
Osteceni kabl za napajanje mora
da zameni kvalifikovani elektriCar.
U suprotnom, postoji opasnost od
elektriénog udara, kratkog spoja ili
pozaral

¢ Povezivanje mora da se izvede u
skladu sa nacionalnim propisima.

e Podaci 0 mreZznom napajanju moraju
da odgovaraju podacima Kkoji su
navedeni na tipskoj plocici proizvoda.
Otvorite prednja vrata da biste videli
tipsku plocicu.

¢ Kabl za napajanje vaSeg proizvoda
mora da bude u skladu sa
vrednostima u tabeli , Tehnicke
specifikacije”.

Pre radova na elektri¢noj instalaciji
iskljucite proizvod iz struje.

Postoji opasnost od elektricnog
udaral

Tokom povezivanja zica morate
da postujete nacionalne/lokalne
propise o struji i morate da
koristite odgovarajucu uticnicu i
utika€ za rernu. U slu¢aju da
ograni¢enja napajanja uredaja
premasuju nominalne vrednosti
struje za utika¢ i utiCnicu, proizvod
mora da se poveze preko fiksne
elektri¢ne instalacije direktno bez
koriS¢enja utikaCa i uti¢nice.
Povezivanje kabla za napajanje

Tokom povezivanja zica morate
da postujete nacionalne/lokalne
propise o struji i morate da
koristite odgovarajucu uticnicu i
utika€ za rernu. U slu¢aju da
ograni¢enja napajanja uredaja
premasuju nominalne vrednosti
struje za utika¢ i utiCnicu, proizvod
mora da se poveze preko fiksne
elektri¢ne instalacije direktno bez
koriS¢enja utikaCa i uti¢nice.
1.Ukoliko nije moguce iskljuciti napajanje
preko svih izvoda (polova), rastavni
uredaj sa najmanje 3 mm zazora
kontakta (osiguraci, fazni sigurnosni
prekidaci, kontaktori) moraju da se
povezu, a svi polovi ovog rastavnog
uredaja moraju da budu u blizini
proizvoda (ne iznad) u skladu sa IEE
smernicama. Nepridrzavanje ovog
uputstva moze da dovede do
problema u radu i poniStavanja
garancije za proizvod.
Preporucuje se dodatna zastita putem
FID sklopke za zastitu od struje greske.
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Ako je kabl isporucen sa proizvodom:

_____ PRIKLJUGNA
LETVICA

PLAVO

BRAON

NAPOJNI KABL

ZELENO / Z2UTO ]

2.Za jednofazno povezivanje, zice
treba povezati na sledeci nacin:

¢ Braon/cmi kabl = L (faza)

e Plavi/  kabl =N (nula)

e Zeleno/zuti kabl = (E)

» ili

e /cmikabl =L (faza)

¢ Plavi/Braon kabl = N (nula)

e Zeleno/uti kabl = (E) & (Uzemijenje)

Instalacija proizvoda

Instalacija proizvoda

1.Umetnite rernu u ormari¢, poravnajte
je i ucvrstite vodedi racuna da kabl za
napajanje nije prekinut i/ili zaglavijen.

(Uzemlienje)

Ucvrstite rernu pomocu 2 zavrtnja kao
Sto je prikazano na slici.

Nakon postavijanja postarajte se da su
zavrtnji dovoljno zategnuti i da se rerma
ne pomera. Rerna moze da se prevme
tokom kori§¢enja ako se ne postavi u
skladu sa uputstvima i ako zavrtnji nisu
dovoljno zategnuti.
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Za uredaje sa rashladnim ventila-
torom (Mozda necée postojati kod
vaseg proizvoda.)

1 Cooling fan (Rashladni ventilator)
2 Kontrolna tabla
3 Vrata

Ugradeni rashladni ventilator hladi i
ugradni modul i predniji deo uredaja.

Rashladni ventilator nastavija da
radi jo$ 20-30 minuta nakon $to je
rerna iskljucena.

Ako ste kuvali sa programiranim
tajmerom rerne, rashladni
ventilator ¢e se takode iskljuciti na
kraju vremena kuvanja, zajedno sa
svim funkcijama.

Finalna provera
1.Rukujte proizvodom.
2.Proverite sve elektri¢ne funkcije.

Odlaganje dotrajalog

proizvoda u otpad

e Sacuvajte originalnu ambalaznu kutiju
ovog proizvoda i transportujte
proizvod u njoj. Pratite uputstva na
kutiji. Ako nemate originalnu
ambalaznu kutiju, proizvod upakuijte u
foliju za pakovanje sa vazdusnim



mehuri¢ima ili deblji karton i dobro Ne stavijajte nikakve predmete na

zalepite. proizvod i premestajte ga u

* Da biste sprecili da reSetka za rostilj i uspravnom poloZaju.
pleh u remi ostete vrata reme, ) -
postavite komad kartona na Proyerlte opsiti !zgled svog
unutradnju stranu vrata rerme prema proizvoda da biste pronasli
poloZaju plehova. Vrata rerme zalepite eventualna ostecenja koja su
trakom za bodne stranice. mogla nastati za vreme

e Ne koristite vrata ili rudicu za podizanje transporta.

ili pomeranje ovog proizvoda.
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El Pripreme

Saveti za ustedu energije
Sledece informacije ¢e vam pomodi da
va$ uredaj koristite na ekoloSki nacin i
Stedite energiju:

¢ U remni Koristite emajlirane poklopce ili
poklopce tamne boje jer ¢e prenos
toplote biti bolji.

¢ Dok kuvate jela, obavite
predzagrevanje ako se to savetuje u
korisniCkom uputstvu ili receptu.

¢ U toku pecenja ne otvarajte Cesto
vrata rerne.

e Kad god je moguce, kuvajte viSe jela u
remi istovremeno. Mozete da kuvate
dva jela u dve Serpe koje se mogu
staviti na zi¢anu reSetku za rostil;.

e Kuvajte viSe jela jedno za drugim. Jer
¢e rema vec¢ biti zagrejana.

¢ Mozete da ustedite energjju tako Sto
Cete elektricnu rernu iskljuciti nekoliko
minuta pre kraja vremena kuvanja. Ne
otvarajte vrata rerne.

e Odmrznite smrznuta jela pre peCenja.

Prva upotreba
PodeSavanje vremena

Odgovarajuci simboli trepéu na

ekranu za vreme podeSavanja.
Pritisnite tastere =4/== da biste podesili
vreme nakon $to je rema ukljucena prvi
put.

Za modele sa upravijanjem na
dodir najpre dodirnite i, a zatim
koristite 4+ / == da biste podesili
vreme u toku dana.

Potvrdite postavku tako Sto cete
dodirnuti simbol (2 i sadekati 4 sekunde
bez dodirivanja tipki da potvrdite.
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Taster za podesavanje
Simbol blokade tastera
Simbol sata

Simbol jaCine zvuka alarma (Mozda
nece postojati kod vaseg
proizvoda.)

Simbol Eko reZzima

Taster plus

Taster minus

Simbol vremenskog indikatora
9 Simbol alarma

10 Simbol za kraj vremena kuvanja
11 Simbol vremena kuvanja

12 Taster za program

A O N =
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Ako pocetno vreme nije
podeSeno, sat ¢e se pokrenuti od

12:00 a simbol ©® ¢e biti
prikazan. Ovaj simbol nestaje
kada se tacno vreme podesi.

Podesavanje tacnog vremena se
ponistava u slu¢aju nestanka
struje. Ono se mora ponovo
podesiti.



Prvo ¢iSéenje proizvoda

Prilikom upotrebe nekih
deterdzenata ili sredstava za
¢is¢enje mogla bi da se osteti
povrsina.
Ne koristite agresivne
deterdzente, praskove/teCnosti za
Ciscenje ili ostre predmete tokom
Ciscenja.
1.UKlonite sve ambalazne materijale.
2.0brisite povrsine proizvoda viaznom

krpom ili sunderom i osusite ga krpom.
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B Kako rukovati rernom

Opste informacije o pecenju,
peéenju mesa i pec¢enju na
rostilju
Vruce povrSine mogu da
prouzrokuju opekotine!
Uredaj moze da bude vruc¢ za
vreme upotrebe. Nikada ne
dodirujte vruce gorionike,
unutrasnje delove rerne, grejace
itd. Udaljite decu.
Uvek koristite termootporne
rukavice za rernu kada posude
stavljate ili vadite iz vruce rerne.

Vodite raCuna kada otvarate vrata
rerne, jer moze da izade para.
Para koja izlazi moze da opeCe
vase ruke, lice i/ili odi.

Saveti za pecenje

e Koristite odgovaraju¢e metalne tepsiie
ili aluminijumske posude ili
termootporne silikonske kalupe.

e Prostor na polici iskoristite Sto je
moguce bolje.

e Stavite kalup za peCenje na sredinu
police.

e |zaberite pravilan polozaj police pre
nego $to ukljucite remu ili rostilj. Ne
menjajte polozaj police dok je rema
vruca.

e \/rata reme drZite zatvorena.

Saveti za pecenje mesa

e Prelivanje celog pileta, ¢urke i velikin
komada mesa sa prelivima kao $to su
sok od limuna i crni biber pre kuvanja
¢e povecati efikasnost kuvanja.

¢ Pecenje mesa sa kostima traje 15 do
30 minuta duze u poredenju sa
pecCenjem iste koli¢ine mesa bez
kostiju.
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e Svaki centimetar debljine mesa
zahteva priblizno 4 do 5 minuta
kuvanja.

¢ Pustite da meso ostane u rerni oko
10 minuta po zavrSetku vremena
kuvanja (cooking time). Sokovi se bolje
raspodeljuju po celom pecenju i ne
istiCu kada se meso sece.

¢ Riba se moZze staviti na srednju ili
donju policu u termootpornu posudu.

Saveti za peéenje na rostilju

Ako se meso, riba i piletina peku na

rostilju, oni brzo dobijaju braonkastu

boju, imaju lepu koricu i ne suse se.

Ravni komadi, raznji¢i i kobasice su

naroCito pogodni za peCenje na rostilju,

kao i povrée sa visokim sadrzajem vode
kao Sto su paradajz i cmi luk.

¢ Rasporedite komade koje treba pedi
na zi¢anoj reSetki rostilja ili u plehu za
pecCenje sa reSetkom za rostilj tako da
oni ne prelaze veli¢inu grejaca.

¢ Namestite ZiCanu policu ili pleh za
pecCenje sa reSetkom za rostilj na
odgovaraju¢em nivou u rerni. Ako
pecete na zi¢anoj polici, namestite
pleh za peCenje na donjoj polici radi
sakupljanja masnoce. Dimenzija pleha
za pecCenje koji treba namestiti mora
da omoguci pokrivanje celokupne
oblasti pe€enja. Ovaj pleh se mozda
ne isporucuje uz proizvod. U pleh za
pecenje dodajte malo vode radi lakSeg
Ciscenja.



Hrana koja nije podesna za
pecenje na rostilju moze da
prouzrokuje pozar. Za pecenje
na rostilju koristite samo hranu
koja je prikladna za intenzivnu
toplotu rostilja.

Ne stavijajte hranu u zadnji deo
reSetke za rostilj. To je
najtoplija oblast, pa bi masna
hrana mogla da se upal..

Kako koristiti elektrichu
rernu
¢in rada

1 Obrtno dugme za izbor funkcije

2 Obrtno dugme termostata

Na vasoj remni postoje iskaCuca dugmad

koja iskacu kada ih pritisnete.

1.Pritisnite dugme da bi iskocilo, a zatim
ga okrenite da izvrsite Zeljena
podeSavanja.

pritisnite dugme ka unutra.
1.Podesite dugme za izbor funkcije na
zeljeni rezim rada.
2.Podesite dugme za temperaturu na
zelienu temperaturu.
» Rerna se zagreva na podeSenu
temperaturu i odrzava je. Za vreme
zagrevanja, kontrolna lamica za
temperaturu je ukljucena.

Isklju¢ivanje elektri¢ne rerne
Okrenite dugme za izbor funkcije i
dugme termostata u polozaj
»iskljuCeno® (gore).

Vazno je da se redetka za roétilj pravino
postavi na Zi¢anu policu. ReSetka za
rostilj mora biti ubacena izmedu Zi¢anih
polica kao $to je prikazano na slici.

Ne dozvolite da se reSetka za rostilj
oslanja na zadnji zid rerne. Namestite
reSetku za rostilj na predniji deo police i
uglavite je uz pomoc vrata kako bi se
postigla veca efikasnost peCenja na
rostilju.

(Razlikuje se u zavisnosti od modela
uredaja.)

Rezimi rada
Redosled radnih rezima je prikazan tamo

gde bi mogao da odstupa od
konfiguracije vaSeg proizvoda.

Gornji i donji grejac su
ukljuceni. Jelo se
istovremeno zagreva i od
vrha i od dna. Na

primer, pogodno je za
torte, peciva, ili kolace i
musaku u kalupima za
pecenje. Kuvajte samo sa
jednim plehom.
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Ukljucen je samo doniji
grejaC. Pogodan je za picu i
da naknadno zapecete jelo
odozdo.

Ova funkcija se mora
koristiti i za lako Cisc¢enje
parom.

Gornji grejag, doniji grejac
ventilator (u zadnjem zidu)
su ukljuceni. Pomocu

ventilatora se vru¢ vazduh

ravnomerno i brzo
distribuira po celoj remi.
Kuvajte samo sa jednim
plehom.

Rerna se ne zagreva.
Ukljucen je samo ventilator
(u zadnjem zidu). Pogodno
za odmrzavanje smrznute
hrane na sobnoj
temperaturi i hladenje
kuvane hrane.

J
zagreva zadnjim grejaCem,
se pomocu ventilatora
ravnomemo i brzo Siri kroz
rernu.

To je pogodno za kuvanje
jela na razli¢itim nivoima
polica, a u vedini sluCajeva
nije potrebno
predzagrevanje. Pogodno za
kuvanje sa viSe plehova.

Ova funkcija se mora koristiti
i za lako CiS¢enje parom.

Gorniji grejag, doniji grejac |
zagrevanje ventilatorom (u
zadnjem zidu) su ukljuceni.
Jelo se kuva ravnomermo i
brzo sa svih strana. Kuvajte
samo sa jednim plehom.

juCen je veliki rostilj ispo

gornjeg dela rerne. To je

pogodno za peCenje velikog

komada mesa na rostilju.

¢ Da biste ispekli rostilj,
stavite velike ili srednje
porcije na odgovarajucu
policu ispod grejaca za
rostilj.

e Okrenite hranu nakon
polovine vremena pecenja
rostilja.

Efekat rostilja nije tako jak

kao za Full Grill (Veliki rostil))

¢ Da biste ispekli rostilj,
stavite male ili srednje
porcije na odgovarajucu
policu ispod grejaca za
rostilj.

e Okrenite hranu nakon
polovine vremena pecenja
rostilja.



Koriséenje sata rerne

1 23 4 5

Pl o4&

12 11

Taster za podesavanje
Simbol blokade tastera
Simbol sata

Simbol jaCine zvuka alarma
(MoZda nece postojati kod vaseg
proizvoda.)

5  Simbol Eko rezima
6  Taster plus
7
8

A WO N =

Taster minus

Simbol vremenskog indikatora
9  Simbol alarma
10 Simbol za kraj vremena kuvanja
11 Simbol vremena kuvanja
12 Taster za program

Maksimalno vreme koje se moze
podesiti za kraj kuvanja je 5 sati
59 minuta.

Program se poniStava u slu¢aju
nestanka struje. Morate
reprogramirati rernu.

Odgovarajuci simboli trepéu na
ekranu za vreme podeSavanja.
Morate malo da sacekate da
postavke postanu vazece.

Ako nijedno podesavanje kuvanja
nije izvrSeno, tatno vreme se ne
moze podesiti.

Preostalo vreme kuvanja ¢e biti
prikazano ako je vreme kuvanja
podeseno kada kuvanje pocne.

Kuvanje pomoc¢u podesavanja
vremena kuvanja;
Mozete da podesite rernu tako da se
iskljuci na kraju zadatog vremena
podeSavanjem vremena kuvanja na
vremenskom programatoru.
1.I1zaberite funkciju za kuvanje.
2.Dodimite  dok se simbol Pl ne
pojavi na ekranu vremena kuvanja.
3.Podesite vreme kuvanja koristeCi
tastere e / ==,
» » Nakon podeSavanja vremena
kuvanja, simbol Pl i indikator vremena
¢e se trajno pojaviti na ekranu.
4.Stavite jelo u rermnu i podesite
temperaturu pomocu potenciometra
za temperaturu. Kuvanje ¢e poceti.
» Vreme kuvanja pocinje sa
odbrojavanjem na ekranu kada kuvanje
pocne i kada su svi delovi indikatora
vremena ukljuceni. Podeseno vreme
kuvanja je podelieno na 4 jednaka dela i
kada se vreme svakog dela zavrsi,
simbol tog dela se iskljuCuje. Na taj
nacin mozete jednostavno da razumete
odnos preostalog vremena kuvanja u
odnosu na ukupno vreme kuvanja.
Podesavanje kraja vremena
kuvanja na kasnije vreme:
Nakon podeSavanja vremena kuvanja na
vremenskom programatoru, kraj
vremena kuvanja mozete podesiti
kasnije.
1.1zaberite funkciju za kuvanje.
2.Dodimite & dok se simbol Pl ne
pojavi na ekranu vremena kuvanja.
3.Podesite vreme kuvanja koristeCi
tastere = / ==,
» » Kada se podesi vreme kuvanja,
simbol Pl ée se trajno pojaviti na ekranu.
4.Dodirnite ( dok se simbol =l ne pojavi
na ekranu za kraj vremena kuvanja.
5.Pritisnite tastere 4+ /== da biste
podesili kraj vremena kuvanja.
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» Nakon podeSavanja vremena kuvanja,
simbol Pl plus simbol = i indikator
vremena ¢e se trajno pojaviti na ekranu.
Kada kuvanje pocne, simbol =l ée
nestati.
6.Stavite jelo u rernu i podesite
temperaturu pomocu potenciometra
za temperaturu Kuvanje ¢e poceti.
» Oven timer (Vremenski programator
rerne) proratunava vreme pocetka
kuvanja na osnovu vremena kraja
kuvanja koje ste podesili. Izabrani
rezim rada se aktivira kad dode vreme
za pocetak kuvanja i rerna je zagrejana
do podeSene temperature. Ta
temperatura se odrzava do kraja
vremena kuvanja.
» Vreme kuvanja pocinje sa
odbrojavanjem na ekranu kada kuvanje
poc¢ne i kada su svi delovi indikatora
vremena ukljuceni. Podeseno vreme
kuvanja je podelieno na 4 jednaka dela i
kada se vreme svakog dela zavrsi,
simbol tog dela se iskljuCuje. Na taj
nacin mozete jednostavno da razumete
odnos preostalog vremena kuvanja u
odnosu na ukupno vreme kuvanja.
7.Kad se proces kuvanja zavrsi, na
ekranu se pojavijuje "ENd" i oglagava
se alarm.
8.Zvuéno upozorenje se oglaSava na 2
minute. Da prekinete zvu¢no
upozorenje, samo pritisnite bilo koju
tipku. Zvuéno upozorenje ¢e se

prekinuti i pokazace se trenutno vreme.

Ako pritisnete bilo koji taster na
kraju zvu€nog upozorenja, rerna
¢e ponovo poceti da radi.
Okrenite dugme za temperaturu i
funkciju u polozaj "0" (isklju¢eno)
da biste iskljucili rernu u cilju
sprecavanja ponovnog
ukljuCivanja rerne na kraju
upozorenja.
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Aktiviranje zakljuc¢avanja tipke

Aktiviranjem funkcije zakljuGavanja tipke

mozete spreciti da neko dira rernu.

1.Dodirnite = dok se simbol & ne pojavi
na ekranu.

» ,END" ¢e se pojaviti na ekranu.

2.Pritisnite 4+ da aktivirate zakljucavanje
tipke.

» Kad je zakljuCavanje tipke aktivirano,

"On" se pojavijuje na ekranu i simbol &

ostaje da svetli.

Tipke rere ne funkcionidu kad je
aktivirano zakljuCavanje tipke.
Zaklju€avanie tipke se nece
otkazati u slu¢aju da nestane
elektri€ne energije.

Da deaktivirate zaklju¢avanje

tipke

1.Dodirnite = dok se simbol & ne pojavi
na ekranu.

» "On" ¢e se pojaviti na ekranu.

2.I1skljucite zakljuCavanie tipke pritiskom
na tipku ™.

» "END" je prikazano kada se iskljuci

funkcija kljuca.

Podesavanje budilnika

Vremenski programator rere mozete

koristiti za bilo kakva upozorenja ili kao

podsetnik odvojeno od programa

kuvanja.

Budilnik nema uticaja na funkcije rerne.

Koristi se samo za upozorenja. Na

primer, ovo je korisno kad Zelite da

okrenete hranu u rerni posle odredenog

vremena. Vremenski programator ¢e se

zvuéno ogdlasiti na kraju podesenog

vremena.

1.Dodirnite (Y dok se simbol £ ne pojavi
na ekranu.

Maksimalno vreme alarma moze
da bude 23 sati i 59 minuta.

2.Podesite trajanje alarma sa tipkama 4=

/ -



Tasteri za funkcije za ton alarma,
sat, osvetlienost ekrana i tasteri za
temperaturu treba da budu na
poziciji O (iskljuceno).
» Posle podeSavanja vremena alarma,
simbold) ¢e ostati da svetli i vreme
alarma ¢e se pojaviti na ekranu.
3.Na kraju vremena alarma, simbol 2 e
poceti da trepce i oglasic¢e se zvucno
upozorenje.
Isklju¢ivanje alarma
1.Zvucno upozorenje se oglaSava na 2
minute. Da prekinete zvu¢no
upozorenje, samo pritisnite bilo koju
tipku.
» Zvueno upozorenje ¢e se prekinuti i
pokazace se trenutno vreme.
Otkazivanje alarma;
1.Da otkazete alarm, dodimite ® dok se
simbol & ne pojavi na ekranu.
2.Pritisnite i zadrZite tipku ™= dok se ne
pokaze "00:00".
Pokazace se vreme alarma. Ako
su uporedo podeseni vreme
alarma i vreme kuvanja, pokazace
se ono vreme koje je krace.

Promena tona alarma

1.Dodirnite = dok se simbol <9 ne pojavi
na ekranu.

2.Podesite Zeljeni zvuk upozorenja
pomodu tastera 4= / ==,

3.2Zvuk koji ste podesili ¢e se ubrzo
aktivirati.

» |zabrani ton alarma e biti prikazan

kao "b-01", "b-02"iii "b-03" na

ekranu.

Menjanje vremena u danu

Da biste promenili prethodno podeseno

tacno vreme:

1.Dodirnite = dok se simbol & ne pojavi
na ekranu.

2.Podesite vreme pomodu tastera 4= / ==

3.2Zvuk koji ste podesili ¢e se ubrzo
aktivirati.

Rezim stednje

Mozete da ustedite energjju u rezimu

Stednje dok kuvate tako Sto Cete da

podesite vreme Kuvanja u remi.

Ovaj rezim dovrSava kuvanje pomocu

unutrasnje temperature rerne

iskljuivanjem grejaCa pre kraja vremena

kuvanja.

Podesavanje rezima stednje

1.Dodirujte simbol = dok se simbol eco
ne pojavi na ekranu.

» "OFF" ¢e se pojaviti na ekranu.

2.0mogucite rezim Stednje dodirivanjem
tastera .

» Kad je zaklju¢avanje tipke aktivirano,

"On" se pojavijuje na ekranu i simbol

eco ostaje da svetli.

Onemogucavanje rezima stednje

1.Dodirujte simbol i= dok se simbol eco
ne pojavi na ekranu.

» "On" ¢e se pojaviti na ekranu.

2.0nemogucite rezim Stednje
dodirivanjem tastera ==

» "END" je prikazano kada se iskljuCi

funkcija kljuca.

Podesavanje osvetljenosti ekrana

(Ova funkcija je opciona. Mozda neée

postojati kod vaseg proizvoda.)

1.Dodirujte i= dok se na ekranu ne
pojavi d-01 i d-02 ili d-03 za
podeSavanje osvetlienosti.

2.Podesite Zelienu osvetlienost pomodu
tasterase /mm.

» Zvuk koji ste podesili Ce se ubrzo

aktivirati.
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Tabela vremena kuvanja Pecenje jela i pe¢enje mesa

Vremena navedena u tabeli su ﬂ Prva polica reme je donja polica.
orijentaciona. Ona mogu da budu

razliCita u zavisnosti od vrste

hrane, debljine, tipa i vaSeg nacCina

kuvanja.

Kolaci u 3 180 25...30
plehu
Kola¢ u Jedan pleh Kalup za kola¢ na
kalupu ZiGanom rostilju**
Sitni kolaci Jedan pleh Standardni pleh*
Jedan pleh Standardni pleh*

2 pleha 1-Pleh za pecivo*
3-Standardni pleh*
3 pleha 1-Standardni pleh* 1-83-5 150 35 ...50
3-Pleh za pecivo*
5-Duboki pleh*
Koh Jedan pleh Okrugli kalup sa 3 160 25...35
oprugom prec¢nika 26
cm na zi¢anom
rostilju™
Jedan pleh Okrugli kalup sa 2 150 30 ...40
oprugom precnika 26 &y
cm na Zi¢anom
rostilju™
2 pleha 1-Okrugli kalup sa 1-4 150 35 ...45
oprugom prec¢nika 26
cm na zi¢anom
rostilju™
4-Okrugli kalup sa
oprugom prec¢nika 26
cm na plehu za
peciva™*
Kolaci Jedan pleh Pleh za pecivo*
2 pleha 1-Pleh za pecivo*
3-Standardni pleh*
3 pleha 1-Pleh za pecivo* 1-83-5 180 35 ...45
3-Standardni pleh*
5-Duboki pleh*
Pecivo od Jedan pleh 2 200 30 ...40
kvasnog Standardni pleh*
testa

Jedan pleh

)

Standardni pleh*

2 180 40 ...50

3 160 25...35
150 30 ...40

1-83 150 35...50

R IEE)] I e

B

()

(5]

3 180 25...30
180 30 ...40

@ [

()

2 pleha 1-Pleh za pecivo* 200 45 ...55
5-Standardni pleh*
3 pleha 1-Pleh za pecivo* 1-83-5 200 55 ...65
3-Standardni pleh*

5-Duboki pleh*

-
.
[¢)]

@

Obogacena | Jedan pleh 2 200 25...35

peciva Standardni pleh*

@ 0
&

2 pleha 1-Pleh za pecivo* 200 35...45
3-Standardni pleh*
3 pleha 1-Pleh za pecivo* 1-83-5 190 45 ...55
3-Standardni pleh*
5-Duboki pleh*

Kvasac Jedan pleh Standardni pleh*
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Lazanje Jedan pleh Staklena/metalna 2-3 200 30 ...40
pravougaona posuda -
na zicanom rostilju*
Pica Jedan pleh Standardni pleh* ] 2 200 ... 220 15 ... 20
Govede Jedan pleh 3 25 min. 100 ...120
Snicle (cele) / . N = 250/max,
atene Standardni pleh = zatim 180 ...
190
Jagnjecibut | Jedan pleh 3 25 min. 70 ...90
(musaka) Standardni pleh* £y 250/max,
zatim 190
Jedan pleh 3 25 min. 60 ... 80
Standardni pleh* 250/max,
zatim 190
Pec¢eno pile Jedan pleh 2 15 min. 60 ... 80
1,8-2k ) N == 250/max,
( 9 Standardni pleh Zatim 180 ..
190
Jedan pleh 2 15 min. 60 ... 80
) . 250/max,
Standardni pleh 2t 480 .
190
Curetina (5.5 | Jedan pleh 1 25 min. 150 ... 210
ki . N o 250/max,
9 Standardni pleh Zatim 180 .
190
Jedan pleh 1 25 min. 150 ... 210
) . 250/max,
Standardni pleh 2t 480 .
190
Riba Jedan pleh Standardni pleh* 3 200 20...30
Jedan pleh Standardni pleh* 3 200 20...30
Za sve vrste jela predlazemo da prethodno zagrejete rernu.
* Ovi dodaci se mozda ne isporucuju sa proizvodom.
** Ti dodaci se ne isporucuju sa proizvodom. To su komercijaino dostupni dodaci.

Tabela kuvanja za testiranje jela
Jela u ovoj tabeli kuvanja su pripremliena
u suglasnosti sa EN 60350-1 kako bi se

olaksalo kontrolne institucije da testiraju
produkte.

Shortbread Jedan pleh Standardni pleh* ] 3 140 20 ... 30
Jedan pleh Standardni pleh* & 3 140 20...30
2 pleha 1-Standardni 1-3 140 20...30
pleh* R
3-Pleh za =
pecivo*
3 pleha 1-Standardni 1-83-5 140 25...35
pleh*
3-Pleh za &
pecivo*
5-Duboki pleh*
Sitni kolaci Jedan pleh Standardni pleh* [ 3 160 25...35
Jedan pleh Standardni pleh* 3 150 30 ...40
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2 pleha

1-Pleh za
pecivo*
3-Standardni
pleh*

150

3 pleha

1-Standardni
pleh*
3-Pleh za
pecivo*
5-Duboki pleh*

1-8-5

150

Koh

Jedan pleh

Okrugli kalup sa
oprugom
precnika 26 cm
na zi¢anom
rostilju™

160

25 ...

35

Jedan pleh

Okrugli kalup sa
oprugom
precnika 26 cm
na zi¢anom
rostilju™

150

30 ...

40

2 pleha

1-Okrugli kalup
sa oprugom
precnika 26 cm
na zicanom
rostilju™
4-Okrugli kalup
sa oprugom
precnika 26 cm
na plehu za
peciva**

@

150

35 ...

45

Pita od jabuke

Jedan pleh

Okruglu crmu
metalnu posudu
sa oprugom
pre¢nika 20 cm
na zi¢anom
rostilju™

180

50 ...

60

Jedan pleh

Okruglu crmu
metalnu posudu
sa oprugom
pre¢nika 20 cm
na zi¢anom
rostilju™

170

50 ...

60

2 pleha

1-Okruglu crnu
metalnu posudu
sa oprugom
pre¢nika 20 cm
na zi¢anom
rostilju™
4-Okruglu crmu
metalnu posudu
sa oprugom
pre¢nika 20 cm
na plehu za
peciva**

170

50 ...

60

Za sve vrste jela predlazemo da prethodno zagrejete rernu.
* Ovi dodaci se mozda ne isporucuju sa proizvodom.
** Ti dodaci se ne isporucuju sa proizvodom. To su komercijalno dostupni dodaci.
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Saveti za pecenje kolaca

¢ Ako je kolaC previSe suv, povecajte
temperaturu za nekin 10 i skratite
vreme pecenja.

¢ Ako je kolaC vlazan, koristite manje
teCnosti ili smanjite temperaturu za
10°C.

¢ Ako je kolaC previSe taman na povrSini,
stavite ga na donju policu, smanjite
temperaturu i produzite vreme pecenja.

¢ Ako je dobro ispeCen iznutra ali je
lepljiv spolja koristite manje te¢nosti,
smanjite temperaturu i produzite
vreme pecenja.

Saveti za pecenje testenine
¢ Ako je testenina previSe suva,
povecajte temperaturu za nekih 10 i
skratite vreme pecenja. Naprskajte
slojeve testa sosom od mleka, ulja,
jaja i jogurta.
¢ Ako je testenini potrebno puno
vremena da se ispece, povedite
racuna da debljina testenine koju ste
pripremili ne premasuje dubinu pleha.
¢ Ako gornii sloj testenine dobije braon
boju, ali doniji deo nije ispecen,
postarajte se da se prevelika koli¢ina
sosa koji ste upotrebili za testeninu ne
nalazi na dnu testenine. PokuSajte da
SOS ravnomerno raspodelite na sve
slojeve testa i na povrSinski sloj radi
podjednakog pecenja.
Testeninu pecite u skladu sa
rezimom i temperaturom, koji su
navedeni u tablici kuvanja. Ako
doniji deo jo$ uvek nije dovoljno
ispecen, sledeci put pleh
postavite za jedan nivo nize.

Saveti za kuvanje povréa

¢ Ako jelo sa povréem izgubi teCnost i
postane previse suvo, kuvajte ga u
Serpi sa poklopcem radije nego u
plehu. Zatvorene posude Ce zadrzati
sokove jela.

e Ako se jelo od povréa ne skuva,
obarite povrée pre samog kuvanja ili
ga pripremite kao konzerviranu hranu i
stavite u rernu.

Kako rukovati rostiljem

Zatvorite vrata rerne za vreme
pecenja na rostilju.

Vruce povrSine mogu da
prouzrokuju opekotine!

Switching on the grill (Paljenje
rostilja)
1.0krenite dugme za izbor funkcija na
zeljeni simbol rostilja.
2.Zatim izaberite Zeljenu temperaturu
rostilja.
3.Ako je potrebno, izvrsite
predzagrevanje oko 5 minuta.
» Lampica temperature se pali.
Gasenje rostilja
1.0krenite dugme za izbor funkcije u
polozaj "iskljuceno" (gore).
Hrana koja nije podesna za
pecenje na rostilju moze da
prouzrokuje pozar. Za pecenje
na rostilju koristite samo hranu
koja je prikladna za intenzivnu
toplotu rostilja.
Ne stavijajte hranu u zadnji deo
reSetke za rostilj. To je
najtoplija oblast, pa bi masna
hrana mogla da se upal..
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Tabela vremena kuvanja za pecenje rostilja

Pecenje na elektricnom rostilju

Riba ZiCani rostilj 4.5 250 20...25 min.
Pileci fileti Zigani rostil 4.5 250 25...35 min.
Jagnjeci kotleti ZiGani roétilj 4..5 250 20...25 min.
Govede Zigani roétil 4.5 250 25...30 min. *
kremenadle

Telede Zigani roétil 4.5 250 25...30 min. *
kremenadle

Tost-hleb * Zigani rostilj 4 250 1...3 min.

¥ zavisno od debljine

*Prethodno zagrevajte 5 minuta i

**Ako se temperatura rostilja vaseg proizvoda ne moZe podesiti, rostilj ce raditi na preporu¢enoj temperaturi.

Jela u ovoj tabeli kuvanja su pripremljena u suglasnosti sa EN 60350-1 kako bi se
olaksalo kontrolne institucije da testiraju produkte.

Tost hleb Zic¢ani roétilj 4 250
Cufte (govedina) - Ziani rostil 4 250 25...35 min.
12 komadi

Okrenite hranu nakon 2/3 ukupnog vremena rostiljanja.
Predlaemo da obavite predzagrevanje 5 minuta za celokupnu hranu koja se pe€e na rostilju.
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[ odrzavanje 1 nega

Opste informacije
Servisni vek trajanja ovog proizvoda ¢e
se produziti i uCestali problemi ¢e se
smanijiti ako se uredaj redovno cisti.
Iskljucite proizvod iz struje pre
nego Sto zapocnete radove
odrzavanja i CisCenje.
Postoji opasnost od elektricnog
udaral

Pre CiS¢enja saCekajte da se
proizvod ohladi.

Vruce povrSine mogu da
prouzrokuju opekotine!

e Temeljno ocistite uredaj posle svake
upotrebe. Na taj nacin ¢e biti moguce
lakSe ukloniti ostatke od kuvanja i
izbeci njihovo obgorevanje pri sledecoj
upotrebi uredaja.

e Za CiSCenje nisu potrebna specijalna
sredstva za CiS¢enje. Koristite toplu
vodu i teCnost za pranje, meku tkaninu
ili sunder za CiS¢enje uredaja i obriSite
ga suvom tkaninom.

¢ Uvek se pobrinite da visak teCnosti
nakon ciscenja bude temeljno obrisan
i prosipana teCnost odmah uklonjena
brisanjem.

¢ Nemojte koristiti sredstva za &iscenje
koja sadrze kiselinu ili hlorid za
Cisc¢enje nerdajucih ili inox povrsina i
ruCice. Koristite mekanu tkaninu sa
te&nim deterdzentom (ne abrazivnim)
za brisanje tih delova, vodeci racuna
da brisete u jednom smeru.

Prilikom upotrebe nekih
deterdzenata ili sredstava za
¢is¢enje mogla bi da se osteti
povrsina.

Ne koristite agresivne
deterdzente, praskove/teCnosti za
Ciscenje ili ostre predmete tokom
Ciscenja.

Ne koristite paroCistaCe za
Cisc¢enje uredaja da ne biste
izazvali elektricni udar.

Ciséenje komandne table
Komandnu tablu i obrtnu dugmad
oCistite viaznom krpom i osusite
brisanjem.

Ako je vas proizvod opremlien
tasterima/dugmadi, ne uklanjajte
kontrolnu dugmad radi ¢iScenja
komandne table.
Komandna tabla moze da se
ostetil
iSéenje rerne
Za ciséenje boénog zida(Razlikuje
se u zavisnosti od modela uredaja.)
(Ova funkcija je opciona. Mozda nece
postojati kod vaseg proizvoda.)
1.UKlonite prednji deo bocne police tako
Sto cete ga povudi od boCnog zida.
2.Uklonite potpuno bocnu policu
povlaceci je prema sebi.
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Kataliti¢ki zidovi

(Ova funkcija je opciona. Mozda nece
postojati kod vaseg proizvoda.)
Unutrasnji bocni zidovi (A) /il zadnii zid
(B) vaSe rerne mogu biti oblozeni
katalitickim emajlom. KatalitiCki zidovi

imaju svetlu mat boju i poroznu povrSinu.

KatalitiCke zidove rerne ne treba distiti.
Zahvaljujuéi svojoj perforiranoj strukturi,
katalititke povrsine apsorbuju masnocu i
kada se povrsina ispuni mascu, podinju
da sjaje. U tom sluc¢aju preporucuje se
zamena

Lako ¢iséenje parom

Omogucava lako ¢iS¢enje zato Sto je

prljavstina (koja nije mnogo stara)

omekSana parom koja se stvara u

unutrasnjosti reme i kapima vode

kondenzovanim na unutrasnjim

povrSinama reme.

1.Uklonite sav pribor i dodatne delove iz
unutrasnosti rerne.

2.Sipajte 500 ml vode u pleh reme
postavite pleh na drugu policu reme.

3.Podesite rernu da radi 25 minuta u
rezimu lako CiS¢enje parom na 100°C.

4.Otvorite vrata i obriSite unutrasnje
povrsine reme pomocu viaznog
sundera ili krpe.
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5.Koristite toplu vodu i teCnost za pranje,

meku tkaninu ili sunder za ¢is¢enje

uporne prijavstine i obrisite suvom

tkaninom.
U rezimu lakog CiS¢enja parom,
voda koja se stavlja u posudu za
omekSavanje ostataka / prijavstine
u unutrasnjosti pecnice Ce ispariti i
kondenzovati u Supljini pecnice i
unutrasnjem staklu vrata pecnice,
tako da voda moze kapati kada
vrata rerne kapaju. je otvoren.
Obrisite kondenzaciju ¢im se
otvore vrata rerne.

Ciséenje vrata rerne
Za Ciscenje vrata rerne, koristite toplu
vodu i teCnost za pranje, meku tkaninu ili
sunder za Cis¢enje uredaja i obriSite ga
suvom tkaninom.
Ne koristite ostra sredstva za
¢isCenje ili tvrde metalne strugace
za &iScenje vrata rerne. Oni mogu
da izgrebu povrsinu i uniste
staklo.

Skidanje vrata rerne

1.Otvorite prednja vrata (1).

2.0tvorite stezalike na kucistu Sarke (2)
sa desne i leve strane prednjih vrata

tako Sto cete ih pritisnuti nadole, kao

v

Stojeilu

1 Vrata



2 ZakljuCavanje Sarke(zatvorena
pozicija)
3 Rerna

4 ZakljuCavanje Sarke(otvorena
ZiClj

4.Skinite prednja vrata tako $to Cete in
povuci prema napred kako bi se
oslobodila iz leve i desne Sarke.

Korake nacinjene prilikom procesa
skidanja treba ponoviti obrmutim
redosledom da bi se instalirala
vrata. Ne zaboravite da zatvorite
stezaljke na kudiStu Sarke kada
ponovo namestate vrata.

Skidanje unutrasnjeg stakla
na vratima

(Ova funkcija je opciona. Mozda nece
postojati kod vaseg proizvoda.)
Unutrasnja staklena ploCa u vratima
rerne moze da se izvadi radi ¢iscenja.
1.0Otvorite vrata rerne.

2.Povucite prema sebi i skinite plasticni
deo kaji je instaliran na gornjem delu
prednijih vrata.

3.Kao $to je prikazano na slici, lagano
podignite najdublju staklenu ploc¢u (1)
u pravcu A i izvucite je u pravcu B.

1 Najdublia staklena ploca

2* Unutrasnja staklena plo¢a (Mozda
nece postojati kod vaseg
proizvoda.)
4.Ako je vas proizvod opremljen
unutragnjom staklenom plo¢om(2);
Ovaj postupak ponovite za uklanjanje
unutradnje staklene ploce (2).

5.Prvi korak u montiranju vrata je
reinstaliranje unutrasnje staklene plo¢e
(2). Stavite ozZleblieni ugao staklene
ploCe tako da se osloni na ozZlebljeni
ugao plasti¢nog Zleba. (Ako je vas
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proizvod opremljen unutrasnjom
staklenom plo€om). Unutrasnja
staklena plo¢a (2) mora biti instalirana
u plasti¢ni Zleb uz najdublju staklenu
plocu (1).

6.Prilikom instaliranja najdublje staklene
ploce (1), uverite se da je Stampana
strana plo¢e okrenuta prema
unutrasnjoj staklenoj plo&i. Vazno je da
uglavite donji ugao najdublje staklene
ploce (1) u donji plasti¢ni Zleb.

7.Gurajte plasticni deo prema okviru dok
ne Cujete "Klik".

Zamena sijalice u rerni

Pre zamene sijalice u rerni uverite
se da je proizvod iskljucen iz struje
i ohladen radi izbegavanja
opasnosti od elektri¢nog udara.
Vruce povrSine mogu da
prouzrokuju opekotine!

U ovoj pecnici se koristi zarulja sa
Zarnom niti snage manje od 40V,
visine manje od 60 mm, pre¢nika
manje od 30 mm ili halogena lampa
sa uticnicom tipa G9, snage manje
od 60 V. Lampe su pogodne za rad
na temperaturama iznad 300 ° C.
Lampe za pechicu mozete nabaviti
od ovlagcenog servisera ili tehnicara
sa licencom.

Polozaj sijalice moze da se
razlikuje od polozaja na slici.

Lampa koja se koristi u ovom
uredaju nije prikladna za
osvetljavanje prostorije u
domacinstvu. Namena ove lampe
je da pomogne korisniku da vidli
hranu.
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Lampe u ovom uredaju moraju da
izdrzavaju ekstremne fizicke
uslove, kao sto su temperature
preko 50 °C.

Ako vasa rerna ima okruglu

sijalicu:

1.Iskljucite proizvod iz struje.

2.Stakleni poklopac okredite suprotno
smeru kazalike na satu da biste je
uklonili.

3.Ako je tip lampe u vasoj rerni tip (A)
kao sto je prikazano na slici u
nastavku, uklonite je tako Sto cete je
rotirati kao §to je prikazano i zamenite
je. Ako je u pitanju tip lampe (B),
povucite je i uklonite je kao sto je
prikazano na slici i zamenite je.

4.Namestite stakleni poklopac.



Otklanjanje kvarova

kvar.
Proizvod emituje metalni zvuk (buka) tokom grejanja i hladenja.
¢ Kada se zagrevaju metalni delovi, moze dodi do ndhOVOg Sirenja i izvesnog
suma. >>> To nije kvar.

e Osigura¢ napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa
S/guraC/ma Ako je potrebno, zamenite ih ili ih resetujte.
® Proizvod ikljuc na (uzemljenu) utiCnicu. >>> Proverite utikac.

] j . >>> Zamenite Sijalicu u remi.
e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa
osiguracima. Ako je potrebno, zamenite ih ili ih resetujte.

¢ Funkgcija i/ili temperatura nisu podeseni. >>> Podesite funkciju i temperaturu
pomocu obrtnog dugmeta/tastera za izbor funkcije i/ili temperature.

e Kod modela opremljenim tajjmerom, tajmer nije podeSen. >>> Podesite vreme.
(Kod proizvoda sa mikrotalasnom rernom, tajmer kontroliSe samo mikrotalasnu
rernu.)

e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa

osiguracima. Ako je potrebno, zamenite ih ili ih resetujte.

¢ Nestajala je struja. >>> Podesite vreme / iskijucite i ponovo ukijucite proizvod.

Posavetujte se sa ovlas¢enim
serviserom ili distributerom na
mestu kupovine proizvoda ukoliko
ne mozete da reSite problem i
pored primene navedenih
uputstava. Nikad ne pokusavajte
sami da popravite neispravan
proizvod.
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