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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.

B B BB

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

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

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the

4/EN

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

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

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

Electrical safety

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

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



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

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable

insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

5/EN



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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray

onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack

properly. Slide the wire shelf or
tray between 2 rails and make
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sure that it is balanced before
placing food on it (Please see the
i J

f

e

—

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

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

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then




insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

WARNING: Ensure that the
appliance is switched off before
replacing the lamp to avoid the
possibility of electric shock.

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

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

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

When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.
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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.
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Please consult your local authorities to learn about
these collection centers.

CGompliance with RoHS Directive:

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

Package information

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



F General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp
3 Tray 8 Top heating element
4 Handle 9 Shelf positions
5 Door
4 5 6
—
1 q T
| Ed© o
e
8 | °C
| | |
| i i
12 11 10 9 8 7
1 ON/QFF key 12 Return Key to function display
2 Function display
3 Current time indicator field
4 Oven Inner Temperature symbol
5 Temperature indicator field
6 Start/stop cooking key
7 Temperature setting key
8 Booster symbol (rapid pre-heating)
9 Plus key
10 Minus key
11 Adjustment key
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory

described in the user manual may exist on
your product.

1. User manual
2. Oven tray
Used for pastries, frozen foods and big roasts.
3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collectin fat while grilling.
4, Wire Shelf

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

5. Placing the wire shelf and tray onto the

telescopic racks properly

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

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

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

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

Grill power consumption

" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,

Figures in this manual are schematic and may these values may vary.
not exactly match your product.
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K installation

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

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

responsibility.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

have it installed.Damaged products cause

DANGER:

Prior to installation, visually check if the

product has any defects on it. If so, do not
risks for your safety.
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Before installation

The appliance is intended for installation in

commercially available kitchen cabinets. A safety

distance must be left between the appliance and the

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

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

e Kitchen cabinets must be set level and fixed.

e |fthereis a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (arry the appliance with at least two persons.

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

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

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




min.
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590

595

* min.

Installation and connection

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

Electrical connection

Connect the product to a grounded outlet/line

protected by a miniature circuit braker 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
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for any damages that will arise due to using the
product without a grounding installation in accordance

with the local regulations.

DANGER:

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

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




DANGER: If a cable is supplied with the product:
The power cable must not be clamped, bent or
rapped or come into contact with hot parts of . L
the product.A damaged power cable must be
replaced by a qualified electrician. Otherwise, TERMINAL BLOCK
there is risk of electric shock, short circuit or
fire! BLUE
e Connection must comply with national
regulations. I
e The mains supply data must correspond to the BROMN—
data specified on the type label of the product.
Open the front door to see the type label. GREEN / YELLOW || | SUPPLY CORD
e Power cable of your product must comply with
the values in "Technical specifications" table.
fz DANGER: 2. For single-phase connection, connect the wires
Before starting any work on the electrical as identified below:
installation, disconnect the product from the e Brown/Black cable = L (Phase)
mains supply.There is the risk of electric Blue/Grey cable = N (Neutral)
shock!
e Green/yellow cable = (E) @ (Ground)
Connecting the power cable » OF
hile performing the wiring, you must apply *  Grey/Black cable = L (Phase)
ith the national/local electrical regulations e Blue/Brown cable = N (Neutral)
and must use the appropriate socket e Green/yellow cable = (F) (Ground)
outlet/Iirre and pIL_lg _for oven. In case of the Installing the product
product’s power limits are out of current 1. Slide the oven into the cabinet, align and secure it

carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

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

Additional protection by a residual current circuit Secure the oven with 2 screws as illustrated.

breaker is recommended.

while making sure that the power cable is not
broken and/or trapped.
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For products with cooling fan (It may not exist
on your product.)

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.
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Cooling fan continues to operate for about 20-
9 30 minutes after the oven is switched off.

If you have cooked by programming the timer

of the oven, cooling fan will also be switched

off at the end of the cooking time together with
all functions.

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

Future Transportation

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

e To prevent the wire grill and tray inside the oven

from damaging the oven door, place a strip of

cardboard onto the inside of the oven door that

lines up with the position of the trays. Tape the

oven door to the side walls.

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

product.

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

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




B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

Initial use
Time setting

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

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

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

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

e Defrost frozen dishes before cooking them.

— (D
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1. At the initial operation of the oven ® symbol

P | ® | v | A 4 | °C
| I | | | I
i i i i i i
12 11 10 9 8 7
1 ON/ OFF kely If the current time is not set, time indicator will
2 Function display start increasing/moving up from 12:00. ®
3 Current time indicator field symbol will be activated to indicate that the
4 Oven Inner Temperature symbol current time has not been set. It will disappear
5 Temperature indicator field as soon as the time s set.
6 Start/stop cooking key First cleaning of the appliance
7 Temperature setting key he surface might get damaged by some
8 Booster symbol (rapid pre-heating) detergents or cleaning materials.
9 Plus key Do not use aggressive detergents, cleaning
10 Minus key powders/creams or any sharp objects during
1 Adustment k cleaning.
justment key o Do not use harsh abrasive cleaners or sharp
12 Return Key to function display metal scrapers to clean the oven door glass
since they can scratch the surface, which may

lights up, touch .\ /~v keys to set the hour.

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

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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Initial heating

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

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

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

oven.

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How fo operate
the electric oven, page 19.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the

electric oven, page 19
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Grill oven

1.

2.
3.

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

Close the oven door.

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

Operate the grill about 30 minutes.

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

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




B How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

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.

/A

How to operate the electric oven

Rack positions (For models with wire shelf)

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

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

The order of operating modes shown here may be
different from the arrangement on your product.
1. Top and bottom heating

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.

Suitable rack position will be displayed on screen.

2. Fan supported bottom/top heating

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.

Full grill+Fan

Hot air heated by the full grill is distributed very
fast in the oven by means of the fan. It is suitable
for grilling large amount of meat.

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

e Set the temperature to maximum level.

e Turn the food after half of the grilling time.

4, Full grill

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

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

e Set the temperature to maximum level.

e Turn the food after half of the grilling time.
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Grill

Small grill at the ceiling of the oven is in

operation. Suitable for grilling and gratin dishes.

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

e Set the temperature to maximum level.

e Turn the food after half of the grilling time.

Only bottom heating is in operation. It is suitable
for pizza and for subsequent browning of food
from the bottom.

Keep warm

Used for keeping food at a temperature ready for
serving for a long period of time.
Operating with fan

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.



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

This function enables the dirt (having waited not
for too long) in the oven to get soft and be
cleaned easily. Please see "Cleaning - easy
steam cleaning" section for easy steam cleaning.

4 5 6
| | |
oomc
| HED - D
1
s Aol
4| °C
| |
i i
12 11 10 8 7
1 ON/OFF key
2 Function display .
o , Function table:
8 Current time indicator field Function table indicates the operating functions that
4 Oven Inner Temperature symbol can be used in the oven and their respective maximum
5 Temperature indicator field and minimum temperatures.
6 Start/stop cooking key 1 2
7 Temperature setting key 1 |
8 Booster symbol (rapid pre-heating) { . A 3
9 Plus key 5 g
4 L \/ — 4
10 Minus key 3 L — o
11 Adjustment key 2 L / — 5
) , L e owe .~
12 Return Key to function display 1 o HH SSS 6
L 7
[-| : Cooking Time symbol 9 8
=) : End of Cooking Time symbol
P - Function number 1 Shelf positions
Ia) . Alarm symbol 2 Top heater
© + Clock symbol 3 Grill heater
/ + Keylock symbol 4 Boost heater
. Open door symbol
) ) 5 Boost fan
.l . Booster symbol (rapid pre-heating) 6 K
. Meat Probe symbol £ep warm
| : Cooking pause symbol / BO“OW heatelrl
: Cooking starting symbol 8 Cleaning position
9

Operating with fan position
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Functions vary depending on the product
model!

temperature (°C) range (°C)

Fan supported 40-280
bottom/top
heating

Maximum adjustable cooking time in modes
lexcept warm keeping is limited with 6 hours
due to safety reasons. Program will be

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

hile making any adjustment, related symbols
on the clock will flash.

Current time cannot be set while the oven is
operating in any function, or if semi-automatic
or full automatic programming is made on the
oven.

Even if the oven is off, oven lamp lights up
hen the oven door is opened.

How to operate the oven

1. Touch the \.L./ key for approx. 2 seconds to open
the oven.

» First operating function appears on display after the

oven turns on. When the display is in this mode,

cooking time, the end of cooking time and Booster

(quick heating) function can be set.

Oven will switch off automatically within 20
seconds if no oven setting is made on this

screen.

Manual cooking by selecting temperature and
operating function

You can do cooking by selecting temperature and
operating function specific to your meal, manually
controlling without setting the cooking duration.
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1. First operating function appears on display after

touching Y./ button to open the oven.

2. Select the operating function by touching the A\
/N7 keys.

3. If you desire to change the temperature that is
recommended for operating fuonotion, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys.

5. Confirm the temperature setting by touching C
key.

6. Put your dish into the oven.

7. Touch ’ " key to start cooking if temperature and

operating function are appropriate. ® symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the
set temperature. Additional active heaters and
recommended tray position appear in the Function
display.
8. The oven does not turn off automatically due to
the manual cooking without setting the cooking

time. You can finish cooking by touching > key
once again.

» The oven finishes the cooking and " symbol appears

on display.

9. Touch the @ button for approx. 2 seconds to
close the oven.

Cooking by setting the cooking time;

You can ensure that the oven turns off by selecting

temperature and operating function specific to your

meal and setting the cooking time, manually

controlling without setting the cooking duration.

1. First operating function appears on display after

touching \./ button to open the oven.

2. Select the operating function by touching the
/N7 keys.

3. If you desire to change the temperature that is
recommended for operating fuonotion, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.



6. TouchC until P! symbol appears on display for
cooking time.

7. Set the cooking time by touching A/~ keys
and confirm the setting by touching ® Key.

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

appear on display continuously.

8. Put your dish into the oven.

9. Touch } ” key to start cooking if temperature,
operating function and cooking time are

appropriate. # symbol appears on display.
» The oven will be heated up to the set temperature
and will maintain this temperature until the end of the
cooking time you selected.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active
heaters and recommended tray position appear in the
Function display.
10. After the cooking process is completed, "End"
appears on the display and the alarm sounds.
11. Touch any key to silence the alarm.
» Alarm stops and the oven finishes operating
automatically.

Setting the the end of cooking time to a later
time;

You can ensure that the oven runs and turns off
automatically by setting temperature and operating
function specific to your meal, the cooking time and
end of cooking to a later time, manually controlling
without setting the cooking duration.

1. First operating function appears on display after

touching \L/ button to open the oven.

2. Select the operating function by touching the A
N keys.

3. If you desire to change the temperature that is
recommended for operating fuonotion, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch until M symbol appears on display for
cooking time.

7. Set the cooking time by touching A/~ keys
and confirm the setting by touching & key.

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

appear on display continuously.

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

9. Set the cooking time by touching ./~ buttons
and confirm the setting by touching ® key.

» Once the the end of cooking time is set, = symbol

will appear on display continuously.

10. Put your dish into the oven.

11. Touch } " key to start cooking if temperature,
operating function, cooking time and the end of

cooking time are appropriate. ’ symbol appears
on display.
» Oven timer automatically calculates the startup time
for cooking by deducting the cooking time from the
end of cooking time you have set. Selected operation
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 the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active
heaters and recommended tray position appear in the
Function display.
12. After the cooking process is completed, "End"
appears on the display and the alarm sounds.
13. Touch any key to silence the alarm.
» Alarm stops and the oven finishes operating
automatically.

If you want to cancel only cooking time or
icooking time plus the end of cooking time after

ou have set them, you need to reset the
cooking time.

Setting the booster (Quick Pre-heating)
Use Booster (Rapid Pre-heating) function to make the
oven reach the desired temperature faster.

Booster cannot be selected in defrosting, eco
fan heating ,keeping warm and cleaning
positions. Booster settings will be cancelled in
case of power outage.

1. Touch =l key after setting the temperature,
operating function, cooking time and the end of
cooking time.

| symbol appears continuously and booster (rapid

pre-heating) setting is enabled.

» Booster symbol disappears as soon as the oven

reaches the desired temperature and oven resumes

operating in the function it was in before the Booster
function.
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2. Touch the =8 key again in order to cancel booster
function.

» = symbol disappears and booster (rapid pre-

heating) setting is disabled.

Switching off the electric oven

Touch @ key to switch off the oven.

Activating the keylock

You can prevent oven 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 .\ 1o activate the key lock.

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

Oven 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 v key.

» "OFF" will appear once the key lock is deactivated.
Confirm by touching (2.

Oven keys are not functional when the Key
lock function is activated. Key lock settings will

not be cancelled in case of power outage.

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 A\ / ~v keys.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.
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Cancelling the alarm;
1. Touch (® until & symbol appears on display in
order to cancel the alarm.
2. Press and hold s key until "00:00" is displayed.
larm time will be displayed. If the alarm time

and cooking time are set concurrently, shortest
ime will be displayed.

Changing the time of the day

1. Touch ™ key in short intervals until & symbol
appears on display.

2. Touch o~ /~v keys to set the hour.

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

Current time settings are canceled in case of
power failure. It needs to be readjusted.
Current time can not be changed when any of
the oven functions is in use.

Adjusting the volume

1. While the oven is in Standby mode, touch ® key
in short intervals until 'VOL" appears on display.

2. Press. v/~ keys to set one of LO, L1 or L2
tones.

3. Press® key or wait for 4 seconds without
touching any keys to confirm the setting

Adjusting the Eco lamp setting

1. While the oven is in Standby mode, touch ® key
in short intervals until 'LP" appears on display.

2. Press A /A keys to set On or ECO option.

3. Press™® key or wait for 4 seconds without
touching any keys to confirm the setting

4. When set to ON; while the oven door is open in
Standby mode and during operation the lamp is
turned ON continuously.

5. When set to ECO; while the oven door is open in
Standby mode and during operation the lamp is
turned ON and then turned OFF after 15 seconds.

If any key is touched during operation ( excluding

and=d keys) the lamp is turned ON and then turned
OFF after 15 seconds.



Cooking times table

he timings in this chart are meant as a guide.
imings may vary due to temperature of food,

hickness, type and your own preference of
cooking.

Baking and roasting

9 1st rack of the oven is the bottom rack.

_ Cooking level number — Rack position | Temperature (°C) Cooking time

B e e e
e e T T e
L S B B e e o
e P e e e e

e e e

Tips for baking cake

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

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

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

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

Tlps for baking pastry

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

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.

If the upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough

layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If

he bottom part is still not browned enough,
place it on one lower rack next time.

Tips for cooking vegetables

If 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.

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

How to operate the grill

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

Switching on the grill

1.

First operating function appears on display after
touching \../ button to open the oven.

2. Touch A/~ to select the desired grill function.
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3. If you desire to change the temperature that is

recommended for operating fuonotion, enable the
. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch } ” key to start grilling if temperature and

operating function are appropriate. # symbol

appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the
set temperature. Additional active heaters and
recommended tray position appear in the Function
display.

Cooking times table for grilling

Grilling with electric grill
Insertion level Grilling time (approx.

7. You can finish grilling by touching > " button
once again.

» The oven finishes grilling and " symbol appears on

display.

Switching off the grill

1. Touch the @ button for approx. 2 seconds to
close the oven.

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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[ Maintenance and care

General information

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

DANGER:
Disconnect the product from mains supply
before starting maintenance and cleaning

works.There is the risk of electric shock!

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

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

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

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

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

he surface might get damaged by some

‘ DANGER:

detergents or cleaning materials.

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

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

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

Cleaning the control panel

Clean the control panel and knobs with a damp cloth

and wipe them dry.

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

Cleaning the oven

To clean the side wall

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

product.)

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

2. Remove the side rack completely by pulling it
towards you

Catalytic walls

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

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

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

product.)

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

3. Select easy steam cleaning function. Cleaning
duration will appear on the screen and it cannot
be changed. You can set the end time for this
cleaning function.

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

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

Clean oven door

To clean the oven door, use warm water with washing

liquid, a soft cloth or sponge to clean the product and

wipe it with a dry cloth.

‘ Don't use any harsh abrasive cleaners or sharp|

metal scrapers for cleaning the oven door.
hey could scratch the surface and destroy the
glass.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive
cleaners, hard metal scrapers, scouring pads
or bleach toclean front door inner glass as

they may scratch the surface. This may
destroy the coating material.
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Removing the oven door

1. Open the front door (1).

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

1 2 3
1 Front door
2 Hinge
3 Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.




Removing the door inner glass

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

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

Open th d

1 Frame
2 Plastic part

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

3 12

1 Inner glass panel
2 Outer glass panel
3 Plastic glass panel slot-Lower

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

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

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

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

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

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

mPosition of lamp might vary from the figure.

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

he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.
Turn the glass cover counter clockwise to remove
it

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

Install the glass cover.
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Troubleshooting

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

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

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

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

e Oven lamp is defective. S>> Replace oven lamp.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

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

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

m 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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lpouuTajte ro oBa ynatcTeo npso!

lMounTyBaH NOTpOLLYBaYy,

Bw 6narogapume wwto u3bpaeTe npon3soa Ha Beko. Ce HapeBame Aeka Npou3BOA0T Ke BY CIyi Hajaobpo 3a
HameHaTa 3a Koja € NPoM3BEEH CO BUCOK KBaNUTET M CO BpBHA TeXHONoruja. 3atoa, BHUMATENHO NpoYmTajTe M
LLenoTo ynaTcTBO 3a KOPUCHWUKOT 1 CUTe APy NPUAPYKHW OKYMEHTU NPex Aa ro KOPUCTUTE NPOM3BOLOT U
3a4yBajTe ro 3a MHM OCBPTM. AKO r0 1aBaTe NPOW3BOMOT Ha HEKOj ApYT, AajTe My o M ynaTCTBOTO 3a ynotpeba.
CnepneTe v cuTe NpeaynpenyBaka u MHOPMaLMW BO 0B YNATCTBO 3@ KOPUCHMKOT.

3anomHeTe Aeka 0Ba yNaTCTBO MOXE Aa € UCTO U 3a HEKOMKY Apyrv mozienu. Pasnukute mery mofienute ke bupat
MOCOYEHN BO YNaTCTBOTO.

OGjacHyBatbe Ha cumbonute

CnepHute cumbonu ce ynotpebeHn Bo 0Ba ynaTcTeo 3a ynotpeba:

BaxHu nHbopmaLn uin KopucHm
COBETH 3a ynoTpeba.

MpeaynpenyBara 3a onackHu
CUTYaLMM BO OfIHOC Ha XKVBOTOT 1
UMOTOT.

MpenynpenyBatbe 3a enekTpuyeH
yaap.

MpeaynpefiyBatbe 3a PUKK Of OraH.

MpenynpepyBatse 3a Bpenu
MOBPLLMHN.
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ﬂ BaxHu ynatcTBa 1 npegynpeayBatba 3a 6e36eaHocTa u 3a

XUBOTHATA cpeanHa

Osa nornasje coapxw 6e36eaHOCHN
ynaTcTBa LUTO Ke BW MOMOrHaT da ce
3aLUTUTUTE OA PU3MK 3a NNYHA
noBpeaa v oWTeTyBake Ha UMOTOT.
HenounTyBakeTO Ha OBME ynaTcTBa

ja noHMwWTYBa rapaHumjara.

OnwTa 6e36eaHocT

+  OBO0j ypea Moxe fa ro kopucrat
Oeua wrto umaart 6apem 8 roanHm
W nuua co HamaneHa uanyka,
YyBCTBWTENTHA UINN MEHTanHa
CMocoBHOCT Unu CO HEAOCTATOK
Ha 1CKYCTBO UNi No3HaBakba
caMO aKo He Ce Moz Haa30p Miu
ako UM ce Aafart ynaTcTBea 3a
ynoTpeba Ha anapartoT 3a Aa
MOXe [1a o kKopucTar Ha
0e30eeH HauvH 1 camo aKo
pasbparne cuTe onacHoCTy.
[leuata He cmMee Aa cu urpaart co
anaparot. YucterweTo u
OLPXKYBaHETO HE CMeaT Aa ro
npasar gela 6e3 Haasop.

* YpepoT He e HamMeHeT fa ro
KopuCTaT nuua (BKNYYMTENHO W
Aela) co HamaneHa usnyka,
CEH30pHa WUNW MeHTanHa
CMocoBHOCT Unu CO HEAOCTATOK
Ha 1ICKYCTBO UNu NMo3HaBakba,
OCBEH aKO He Ce NOA HaZ30p Mnu
ako UM ce Jafart ynaTcraa.
[euata noa Hag3op He cMee aa
CM Wrpaart Co ypeaor.
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[lokosnKy npousBogoT ce faBa Ha
Hekoj Apyr 3a nuuHa ynoTpeba
WK 3a NOBTOPHa ynoTpeba (Ha
CcTapo), Toj Ce AaBa 3aefHo Co
NPUPAYHUKOT 3@ KOPUCTEHE,
03HaKWTe Ha Npou3BoJOT U
APYTUTE peneBaHTHU JOKYMEHTM U
LEenoBu.

[NocTaByBamETO ¥ NONpaskata
Mopa [a rv u3Befe OBracTeH
cepsucep. NponsBognTenoT Hema
[ia ce CMeTa 3a OZrOBOPEH 3a
OLUTETYBaH:a LWTO Ce rnojasune
3apagu nocranku WTo v u3sene
HeoBNacTeHW NuLa n UCTOTO
MOXe ia ja MOHMLLTY rapaHumjara.
BHumaTenHo npounTajTe ro
ynaTCTBOTO NPeA NoCTaByBake.
He BKny4yBajTe ro npomssoaoT
ako e pacunaH unu nMa BUAnNMBO
OLUTETYBAH-E.

[poBepeTe fanu perynaropute
3a (PYHKLMWTE Ha MPOU3BOAOT Ce
WCKIyYeHM o cekoja ynotpeba.

EnektpuyHa 6e36egHoct

AKo Npous3BoaOT UMa AedekT, He
Tpeba ga ce BKnyvyBa OCBEH aKo
He 6un nonpaseH Bo OBnacTeH
cepswc. [TocTou puauk og CTpyeH
yaap!

[ToBp3eTe ro Npon3BogoT Camo 3a
LUTEKEP/NWHMja CO 3a3eMjyBatbe
CO HamMoH W 3aLUTMTa KaKo LUTO e
HaBeEHO BO ,, TEXHWYKM



cneumndumkaumn’. MHcTanaymjara
3a 3a3emjyBareTo Tpeba da ja
Hanpasu KBanuukyBaH
enekTpuyap ako ro KopuctuTe
NpoW3BOAOT €O unun 6e3
TpaHcgopmarop. Hawara
KoMnaHwuja Hema fa buge
OAroBOpHa 3a Kakeu buro
npobnemu WTo Ke ce cnyyat
3apagu Toa WTo NPOU3BOAOT He
Bun 3a3eMjeH BO COrnacHocT co
noKarnHuTe perynaTusu.

HuKoralu He MujTe ro MPOU3BOA0T
CO UCTYpare Unu npckare Boaa
no Hero! [ocTon pusKK of CTpyeH
yaap!

[Mpon3BoZOT MOpa Aa Ce UCKIy4u
Of CTpyja 3a Bpeme Ha
nocTaByBare, OAPXKYBakbE,
YUCTEHE UMW NONpaBKa.

Ako kabenoT 3a HanojyBate Ha
NPOU3BOLOT € OLWTETEH, Mopa [Ja
Buae 3ameHeT of cTpaHa Ha
NPOU3BOANTENOT, OBNACTEHNOT
CepBuCep UMK CNNYHO
KBanugukysaHo nvLe 3a aa ce
n3berse onacHoOCT 0f CeKkakoB
BMA.

[Mpou3BogoT Mopa Aa ce NocTasm
Ha HaYMH KOjLUTO ke OBO3MOXYBa
KOMMMETHO WUCKIyYyBame CO
cTpyja. PasgenHukot mopa ga
MOCTaBM Kaj rMaBHWUOT MPUKITYHOK
WNK Kako NpekuHyBay BrpafeH BO
(P1KCHaTa enekTpuyHa
WHCTanauwja BO COrnacHoCT co
perynaTtusuTe 3a rpagba.

3agHaTa noBpLUMHA Ha pepHaTa e
Bpena kora ce ynotpebysa.
[MpoBepeTe fanv NoBP3yBaHETO
CO CTpYja He gonupa co 3agHaTa
nospLunHa. Bo cnpotuBHo,
NOBP3yBakETO MOXE Aa Ce
owTeTH.

He 3arnaBygajte ro kabenor 3a
CTpyja Mefy BpaTata Ha pepHaTa
W pamKaTta 1 He NpeBuUTKYBajTe ro
NpeKy BpenuTe NoBpLUMHU. Bo
CMpOTWBHO, M3onauujaTa Ha
kabenoT ke ce cTonu u ke
NpeamsBuka noxap kako pesyntar
Ha KpaToK Croj.

Cekoja paboTa Ha enekTpuyHaTa
onpemMa 1 Ha cucTemuTe cmee fa
ja n3BeayBa camo OBIACTEHO W
KBanugukysaHo nvue.

Bo cnyyaj Ha owTeTyBatsE,
UCKNyYeTe ja pepHaTa u
WCKNyYeTe ja of AOBOL Ha erl.
HanojyBare. 3a fa ro Hanpasute
0Ba, UCKIyYeTe v ocurypysaumre
noma.

[NpoBepeTe fany HoMuHanHara
BPEAHOCT Ha OCUrypyBayoT e
koMnaTuburiHa co Npon3BoaoT.

besbegHocT Ha Npon3BoaoT

MPEOYNPEOYBAHE: Ypenot u
[OCTanHMTE eN0oByN CTaHyBaar
Bpenu BO TEKOT Ha ynoTpebara.
Tpeba ga BHMaBarTe felata aa
He r'v aonupaat BpenuTe
enemeHTy. leyata nomanv og 8
roguHu Tpeba aa ce gpxar
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HacTpaHa OCBEH ako He CTe nog
Haa3op.

* He kopucTeTe ro nponsBoaoT Kora
PE30OHMPaK-ETO UMK
KoOpAWHaLujaTa ce nonpeyeHu o
ynotpeba Ha ankoxon u/wnu
nekapcraa.

+ BHumaBajTe Kora kopuctute
arkoxosHu nujanauy Bo jagerbata.
ArkoxonoT ucnapysa Ha BUCOKM
TEMMepaTypu 1 Moxe aa
npeauasyka oraH bugejku ke ce
3ananu kora Ke A0jae BO KOHTaKT
CO BPENM MOBPLUMHMU.

+ [lpoBepeTe fanv uma 3ananvsu
MaTepujanu 6nusy 4o npoussogoT
Buaejkn cTpaHuTe cTaHyBaaTt
Bpenu npu ynotpeba.

+ Anapartort ce cBpenysa Kora ce
kopuctu. Tpeba aa BHMMaBaTe
[euara fia He rv gonupaat
BpEnuTE eneMeHTH BO pepHara.

« OcraBeTe v cuTe 0TBOPM 3a
BeHTUnauuja cnobogHu u 6es
npenpeku.

* He 3arpeBajTe 3aTBOpEHN
KOH3epBU U CTaKINEeHW TErMM BO
pepHaTta. Moxe fa ce Habue
NPUTUCOK BO KOH3epBaTa/Ternarta
LUTO NPeau3BUKYBa NyKame.

* He craBajte r1 TaBuTeE 3a neveme,
CafioBUTE UMW anyMuMHUymMckaTa
onwja AMPEKTHO Ha JHOTO Ha
pepHata. Akymynauujarta Ha
TOMMMHA MOXE A ro OLUTETM
OHOTO Ha pepHara.
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He kopucTeTe ocTpu abpasusHm
CPeACTBa 3a YNCTEHE UM OCTPH
MeTarnHN CyHrepy 3a YUCTetbe Ha
CTaKnoTO 0f BpataTa Ha pepHaTa
Buaejkn Mmoxe aa ja narpebart
noBpLUMHATa Unu ga
npeamsBukaat nykare Ha
CTaKnoTo.

He kopucteTe uncTaum Ha napea
3a [ja ro UcYMCTUTE anapatot
Buaejkn Tve Moxe Aa
NpeamsBukaaT enekTpudeH yaap.
(Bapupa 3aBuCHO of MOAENoT Ha
Npo13BOLOT.)

[paBuWIHO cTaBame Ha
pelleTkaTta 1 TaBaTa Ha
peLLeTKacTUTe Nonuuu

BaxHo e npaBurHo fa ce cTaBu
pelueTkaTa v / unu TaBaTta Ha
pelleTkaTa. JinsHeTe v
pelleTkaTta unu TaBata mefy 2
LIMHW ¥ NpOBepeTe Janv ce
paMHuW npef Aa cTaBuTe XpaHa Ha




A”’

He kopucTteTe ro npon3BOAO0T aKko
npeaHata CTakneHa BpaTta e
W3BageHa Unn HanykHaTta.
PaukaTta Ha pepHaTa He e cylapa
3a kpnu. He 3akavyBsajTe Kpru,
paKaBWLM UMW CAIMYHW NPOU3BOAM
Of TEKCTUN Kora (pyHKumjaTa 3a
rpun e BKIy4yeHa Co 0TBOpeHa
BparTa.

Cekoralu KopucTeTe pakaBuum 3a
pepHa LUTO Ce OTMOPHM 3a
TOMMWHa Kora CTaBaTe unm
BaauTe CcafoBv BO / 04 Bpenara
pepHa.

CraBeTe xapTuja 3a neyere BO
CafioT 3a roTBEHE UMK BO
[0AaTOKOT 3a pepHaTa (TaBa,
peLueTka u cn.) 3aefHo Co
XpaHara v noToa cTaBeTe Cé
3ae[Ho BO Beke 3arpeaHara
pepHa. OTceyeTe ro
NpeKyMEPHWOT 4en of xapTujata
3a neyere LUTO WU3nerysa of
[0AaToOKOT UNW Of cazoT 3a da ro
CrpeynTe pU3KKOT Taa Aa ce
[onupa co rpejaunTte BO pepHata.
Hukoralu He KopucTeTe xapTuja 3a
neyewe npu paboTHM
TEMNEpaTypu NOBUCOKM OF
nocoyeHaTa BpeaHoCT Ha
XapTujaTa 3a nevere. He

CTaBajTe ja xapTujaTa 3a neyere
OVPEKTHO Ha JonHaTa CTpaHa Bo
pepHara.

« TPEOYMNPELYBAHE:
[NpoBepeTe fanv pepHata e
WCKNyYeHa npes fa ja MeHysarte
cBETWnKaTa 3a fa ja usberHete
MOXHOCTA 3a eNeKTPUYEH yaap.

*  YpenoT He cmee Aia ce nocTaByBsa
no3aau AeKopaTvBHa Bparta 3a fa
ce oaberHe nperpeeame.

3a fa obesbeaute anapatoT Aa He

Npean3Buka noxap:

+ [lpoBepeTe aanu NPMKMy4oKoT
COOABETCTBYBA CO LUTEKEPOT U HE
NPean3BUKyBa UCKPEHHE,

* He KopucTETE OLUTETEH, NPECEYEH
UNK NpoZoIKeH kabern.
KopucTteTe ro camo opuriHanHmoT
kaben,

+ [lpoBepeTe fanu nMa Te4Hoct
WnK BNara BO LUTEKepOT kage LTo
€ NPUKITy4YeH NPOKN3BOAOT,

HameHeTa ynotpeba

+  OB0j Npon3Bof € HaMEeHET 3a
AoMaluHa ynotpeba. He e
[03BOMNeHa komepumjanHa
ynotpeba.

+ OBoj anapat € HaMeHeT camo 3a
roteere. He cmee fa ce kopuctu
3a Apyrvi HameHu, Ha Npumep 3a
3arpeBatbe Ha npocTopuja.

+  OBoj npon3Bog He Tpeba fa ce
KOPUCTM 3@ 3aTOMNIyBakE Ha
YMHUM NOA rPUNOT, 3a CyLLeHe
Kpnu 1 neLkupm v cn. co becere
Ha payknTe 1 3a rpeete.
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+ [lpoussoauTenoT Hema Aa buae
OArOBOPEH 3a Kakea buno wreta
LITO Ke Buae npeaunssykaHa og
HenpasunHa ynotpeba unu
paKyBae.

+  PepHaTta MoXe da ce KopuCcTH 3a
OAMP3HYBaH-E, NeYeHe TeCTo,
neyere Meco U NeYvere Ha
rpunoT.

besbeaHocT 3a gelata

« TPEQYINPELYBAHE:
[locrannute fenosm ctaHyBaart
Bpenu BO TEKOT Ha ynoTpebara.
[euara Tpeba ga ce gpxat
HacTpaHa.

+ MarepujanuTe 3a nakysame ce
onacHu 3a feuarta. [pxete rm
MaTepujanure 3a nakysame
HacTpaHa of feuara. ®prete rm
CUTe [1eNoBY Ha NakyBaweTO BO
COrMacHOCT CO CTaHZapauTe 3a
XMBOTHA CpeamHa.

*  Enexrpuynute npoussogute ce
onacHu 3a feuarta. [pxete rm
[elara noganeky of npoussofoT
kora Toj paboTu v He
[03BOMyBajTe UM Aia CW Urpaart co
Hero.

* He cTaBajTe HWKaKBM NpegmeTH
BP3 anaparoT LTO MOXe Aa
podarat feuara.

+ Kora Bparara e 0TBOpeHa, He
CTaBajTe TELLKW NpeaMeTH Ha Hea

8/MK

W He [03BONYyBajTe AelaTa da
cenar Ha Hea. Moxe ga ce
NPEBPTM UNK LWapK1Te Ha BpaTaTa
MOXe Aia Ce owTeTar.

®pnawe Ha CTapuoT NPon3Boa

YcornacyBawe co [lupektuBarta 3a ppnatme Ha
€NeKTPOHCKA W eNeKTpMYHa onpema u 3a
ognarake Ha OTnagoT:

Ogoj otnag e ycornaceH co [upektueata Ha EY 3a
(hpnatbe Ha eNeKTPOHCKa M enekTpUYHa onpema
(2012/19/EU). OBoj npon3Bog ro Hocy cUmMBoroT 3a
knacudmkaumja Ha 0TNagoT of enekTpuiHa 1
enekTpoHcka onpema (WEEE).

OB0j Npon3Bog € NPOV3BEAEH CO MHOTY KBaNUTETHU
[EnoBM 1 MaTepujani KoMLITO MOXe Aa ce kopuctat
OJHOBO ¥ Ce COOfBETHU 3a peLmknmuparse. He
(pnajTe ro NPonU3BOAOT CO HOPMATTHUOT JOMaLLEH
0Tnag v co Apyr oTnag kora Beke Hema Aa ro
kopuctute. OHeceTe ro BO COBUpPeH LieHTap 3a
PeLMKINpare Ha enekTpuyHa n enekTPoHeKa
onpema. KoHcynupajTe ce co oBnacTeHuTe Tena Bo
onwTMHaTa 3a Aa Ao3HaeTe kage uMa cobupHm
LieHTpM.

YcornacyBawe co [lupektuBara 3a
orpaHuyvyBarbe Ha OnacHUTe MaTepuu:
[MpoN3BOAOT LUTO FO KYNWBTE € YCOrNaceH co oTnap €
ycornaceH co [lupektvBata 3a orpaHudyBate Ha
onachute matepum (2011/65/EU). He cogpsm
LTETHM 1 3abpaHeT MaTepujank KouwTo ce
HaBegeHu BO [iupekTuBara.

®pnatbe Ha MaTepujanoT 3a nakyBarwe

+  MatepujanoT og nakyBaweTO € OnaceH 3a
peuata. Yysajte ro Ha 6e36eaHO MecTo 1
noganeky o godart Ha aeua. MakysarweTo Ha
NpOM3BOAOT € NPON3BESEH O PELMKNMPaYKM
matepujan. ®pneTe ro NpaBuIHO 1 copTupajTe
ro BO COMMACcHOCT CO ynaTcTeata 3a
peuuknupatse otnag. He dpnajte ro co
[OMaLUHMOT OTnag.
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Konue 3a BKITYYYBAHE / UCKNYYYBAHE 10 Konye 3a muuyc

EkpaH co hyHKummn
[Tone co MHAMKATOPOT 3a TEKOBHOTO BPEME

Cumbon 3a BHaTpeLLHaTa TemMnepaTypa BO
pepHaTa

Mone 3a MHAMKATOPOT 3a TemMnepaTypaTa

Konue 3a Bkny4yBate/MCcKknyvyBatbe Ha
rOTBEHETO

Konue 3a nocrasyBatbe Ha Temneparypara

Cumbon 3a NOTTUKHYBa4OT (6p30 NPETXOAHO
3arpeBatbe)

Konye 3a nnyc

11 Konue 3a npunarogysare
12 Konue 3a Bpakate Ha (DYHKLMNTE Ha eKpaHOT
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CoppKuHa Ha NaKyBakeTo

OCTaBeHara A0MNONHUTENHa onpema Moxe

a 3aBMUCK O MOAENOT Ha NPOn3BOA0T.
LlenaTa gononHuTenHa onpema LWTo e
OnuLiaHa BO ynaTCTBOoTO 3a yn0Tpe6a MoXe
Oa Ce Joctasysa CO NPOU3BOAOT.

YnarcTBo 3a KOPUCHUKOT

TaBa 3a pepHa

Kopucrete ja 3a TecTo, 3ampaHata xpaHa u
neyetbe Ha ronemm napyukba Meco.

N —

3. [Ona6oka TaBa
KopucTeTe ja 3a TecTo, ronemn napymta Meco
3a nevetbe, TEYHN jafierba W 3a cobuparbe
MacHOTMja NpW NeYere Ha rpun.

4. MMonuua co peleTku
KopucTeTe ja 3a nevetbe 1 3a CTaBarbe XpaHa
Jla ce neye Wnn roTBK BO TEMCUM Ha CakaHaTa
nonuua.
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5. MNpasunHo cTaBawe Ha pelieTkara v TaBara

Ha TenecKoncKuTe nonmum
(OBaa ¢hyHkumja e onumoHanHa. Moxe ga He
€ BKNyYeHa Co BallloT Npou3Boa.)
TeneckonckuTe peLueTKM BU AO3BOMNYBAaT Aa rm
nocTaByBaTte W BaAUTE TaBUTE U pelueTkata
NecHo.

Kora kopucTuTe TaBa 1 peLueTka co
TENeCKOMNCKN PELLETKM, MPoBEpeTe Aanm
CrojkuTE Ha 3agHMOT AN Ha Teneckonckata
peLueTKa CTojaT Ha paboBuTe Ha pelueTkaTa 3a
rpunoT 1 Taeata.




TexHWuKM cneundmKkayum

220-240V ~ 50 Hz
24 kW
A

Ocurypysay 16 A

i HOSVV-FG 3 x 1.5 wm2

HansopeluHm aumeH3un (BUCOYMHa / LWnpoYuHa / 595 mMm./594 mm./567 M.
[anabounHa

Humvetaii 3a pHCTanala (BUCOHIMHA | mpounHa | 590 i 600 mMm 1560 mm ImisH, B50 Mm.
ariaboupta

MoBekeHameHCKa pepHa

BHarpeuiHa caeTurika

MMoTpolLYBAYKa HA €Ml eHEprUja Ha rpUnoT

#  OcHoBa: VHdopmaLumTe Ha Tabnnukara co eHEpreTCki BPEAHOCTH HA eNEKTPUIHUTE PEPHN Ce AaneHu
BO cornacHocT co ctaHaapaoT EN 60350-1 / IEC 60350-1. Tue BpeaHOCTH Ce oapeaeHu cniopes
npuMeHaTa Ha CTaHAAPLAOT CO FOPHU W JONHM rpejady Unu (hyHKLMW 3a 3arpeBarbe NOTMOMOrHaTo Co
BEHTMNaTop (ako 1ma).
EHepreTckaTta knaca 3a eMkacHoCT € OApefieHa BO COTMACcHOCT CO CMEAHWOT NPUOPUTET BO 3aBUCHOCT
0f1 T0a ianu peneBaHTHUTE (OYHKLMK NOCTOjaT Kaj NpoM3BOLOT Uk He. 1-T0TBerbe CO EKO-BEHTUNATOP,
2- Typ6o 6aBHo roTBetbe, 3- Typbo rotBetbe, 4- [OpHO /AONHO 3arpeBatbe NOTNOMOrHATO CO
BeHTunaTop, 5-MopHo 1 JOMHO 3arpeBake.

** Bugete MHcmanayuja, cmpaHuya 12.

eXHWUYKUTE CreyndmkaLmm Moxe aa ce BpeaHocTuTe WTO Ce JaaeHu Ha TabnuukuTe
MeHyBaaT 6€3 NPETXOAHO N3BECTYBabE CO Ha NPOM3BOAMTE MNK BO NMpUAPYKHaTa
ien aa ce nofobpy KBanNUTETOT Ha OKyMeHTaLmja ce JobueHu BO
MPON3BOAOT. nabopaTopucky YCroBK BO COTMAcHOCT CO

cooABeTHUTE CTaHaapan. OBue BpeaHOCTH

Crivkute BO OBa ynaTCcTBO Ce LUEMATCKU U MOXe [ia BapvpaaT BO 3aBUCHOCT 0f
MoXe Hema Aa cooABeTCTBYBaaT Co paboTHWTE ¥ CpeAMLLHNTE YCrOBN 32
BaLLUMOT NPOM3BOA. NPOM3BOAOT.
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B WUHctanauuja

Mpou3BoaO0T Mopa fia Fo MHCTanMpa KBanudukyBaHo
NWLe BO COMMIACHOCT BO perynatuBuTe 3a ef.
Mpon3BoaMTENOT HEMA i CE CMETa 3a OATOBOPEH
32 OLUTETYBAtbA LUTO Ce NojaBurie 3apaan nocTanku
LUTO IV M3BENE HEOBMACTEHM NMLA.

[pon3Bo[OT MOpa Aa ro NocTasm
KBaNNMKyBaHO NnLie BO COMMAcHOCT CO
BaeukuTe perynatuen. Bo cnpoTueHo,
rapaHuujaTa ke ce nonuwTy. MogrotoskaTa
Ha nokawujaTa u enekTpuyHaTa uHcTanaumja
33 NPOM3BOAOT € OATOBOPHOCT Ha
NOTPOLLYBAYOT.

OMACHOCT:

Ipon3eoaoT Mopa fia e NocTask BO
COMMACHOCT CO NOKANMHUTE 3aKOHM 3a NMUH 1
HanojyBae CO ef. eHepruja.

OMACHOCT:

[Mpen nocTasysake, NpoBeEpeTE 0
NPOW3BOAOT BU3YENHO 3a ia BUANTE Janu
“Ma oLTeTyBakba. AKO UMa, He NoCTaByBajTe
ro.OLWTeTeHNTE NPOM3BOAM NPEAN3BIUKYBaAAT
6e36eHOCEH pU3KK.

lMpen noctaByBake

AnapartoT e HaMeHET 3a NoCTaByBare BO

KOMepLWjanHo JOCTamnHM KyjHCKM eneMeHTH.

besbegHocHo pacTojaHue Mopa fja ce 0cTaBi Mery

anaparoT 1 SULOBUTE W efEMEHTUTE BO KyjHaTa.

MorneaHeTe ja crvkata (BPEAHOCTM BO MM.).

+  TloBpLUMHWTE, CUHTETUYKUTE NaMUHATH 1
NoYkuTe Mopa Aa Bruaat OTNOPHM Ha TONAUHA
(MrHMym 100 °C).

*  KyjHCKuTE eneMeHTH Mopa fa ce NoCcTaBeHu
pamHO ¥ UKCMPaHM.

*  Axo uma droka nog pepHata, Mopa aa ce
nocTaBu nonmLa Mery pepHarta u uokarta.

*+ HoceTe ro anapartor co ywre bapem Age nuua.

He noctasysajTe ro Npou3soAo0T BeAHaL 10

aaunHALA i 3aMp3HyBaum. TonnuHata
LUTO Ce UCMyLUTa 0f, NPOM3BOAOT Ke ja
3ronemu NOTpOLLyBayKaTa Ha cTpyja Kaj
anapatuTe 3a nagete.

He kopucTeTe ja BpaTaTa unu paykata 3a
HOCEHE UMK NOMECTYBAHE Ha NPON3BOAOT.

12/MK

/AKO NPOM3BOLOT UMA PAYKM, NPUTUCHETE T
HaHa3al BO CTPaHUYHUTE SUGOBY MO
NpemMecTyBathe Ha NPONU3BOAOT.
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590

595

*

MUWH.

MocTaByBake 1 NoBp3yBake

. |-|p0M3BOLl0T CMee [a ce nocTaBu 1 noBp3e
Camo BO COrMacHOCT CO cTaTyTapHuTe npashna
3a nocTaByBame.

Enektpu4Ho noBp3yBate

|_|OBp3eTe ro Npon3BOAOT 3a 3a3eMjeH LIJTeKep/

JO0BOA Ha CTpyja KojiTo e 0be3beneH co

MWHWjaTypeH aBTOMATCKM OCUrypyBay CO COOfBETEH

14/MK

KanawuuTeT Kako LUTO e NoCOoYeHo Bo Tabenata

, TEXHWYKM cneLmdmkamn®. MHcTanaumjata 3a
3a3emjyBareTo Tpeba Aa ja Hanpasu kKBanudukyBaH
enekTpuYap ako ro KopUCTMTe NPOM3BOAOT CO UK
6e3 TpaHctopmatop. HawwaTta koMnanuja Hema fa
6uae oaroBopHa 3a kakeu 6urno owWTeTyBakba LUTO Ke
ce crnyyar 3apagu ynotpeba Ha npoussofoT 6e3
MHCTanaumja co 3a3emjyBare BO COrMacHoCT Co
fokanH1Te perynaTven.



OMNACHOCT:
TMpON3BOAOT MOPa Aa C& NOBP3E CO CUCTEM

3a aucTpubyumja Ha CTpyja camo o4 CTpaHa
Ha OBMACTEHO KBanuuKyBaHo nuue.
['apaHTHMOT NPON3BOA Ha NPONU3BOAOT
3anoyHyBa no NpaBUHO BKNyYyBake.
[Mpon3BoamnTENOT HEMa fa ce cmeTa 3a
0ArOBOPEH 3a OLUTETYBAHE LUTO Ce NOjaBuno
3apaaun nocTanku WTO rm ussene
HeoBnacTeHu nuua.

OMACHOCT:
Kabenot 3a HanojyBatse He cmee aa ce
NPUKNEeLWTyBa, NPEBUTKYBA UK NPUTUCHYBA

Wnu a ce Jonupa co BpenuTe AemnoBu Ha
anapatot.OwTeTeHnoT kaben 3a HanojyBate
Mopa Aa Ce 3amMeHu 0f, CTpaHa Ha
kBanudukysaH enektpuyap. MHaky, noctomn
PU3MK OF ENEKTPUYEH yaap, KpaTok Cnoj unm
noxap Co HenpodecuoHanHM nonpasku!

+  [loBp3yBareTo Mopa Aa buge ycornaceHo co
JpXaBHUTE perynaTuem.

+  T[lopatouute 3a goBop Ha efl. eHepruja Mopa
[a cooABeTCTBYBaaT CO NMoAaToLMTE LITO Ce
JafieHn Ha nnoyKaTa co HOMUHaNHN BPEAHOCTH
Ha anapatoT. OTBOpeTe ja npeaHaTta Bpata 3a
Ja ja BuauTe nnoykara co HOMUHaNHM
BPEHOCTH.

+  Kabenot 3a HanojyBarse 3a Npou3sogoT Mopa
[a e ycornaceH co BpeAHocTuTe Bo Tabenara
, TEXHWYKM cneLudmkaLim®,

OMACHOCT:
Mpen sanouHyBatbe Ha kakea 6uno pabota

CO enexkTpuYHaTa MHeTanauuja, UCkIyveTe ro
anapartoT of] 10BOJ Ha en. eHepruja.
[MocTom puank oa cTpyeH yaap!

MoBp3yBatbe Ha kaGenoT 3a HanojyBatbe

ofeka ce NoBp3yBaat XuuuTe, Mopa cé fa
6rae Bo cormacHocT co
HaLlVIOHaJ'IHVITe/J'IOKaJ'IHVITe perynatueu 3a
enekTpuKa 1 mopa fa ce ynotpebysaat
COOABETHUTE LUTEKEPU/MMHAM U NIPUKITYHOLM
3a pepHa. Bo cnyyaj kora MokHocTa Ha
NPOM3BOAOT € OrpaHuyeHa Ha nomana
BPEAHOCT 0/ KanauuTeToT Ha NPUKITY4OKOT 1
LUTEKepOT/NMHKMjaTa a NpeHecyBaart cTpyja,
Mopa Npou3BOZOT ia Ce NoBp3e Npeky
(DUKCHa enekTpUYHa MHCTanaumja ANPeKTHO
6e3 pa ce ynotpebyBa NpuKIy4oK v
wTekep/nuHuja.

1. AKO He & MOXHO f1a Ce UCKnyyaT cuTe nonolau
BO kaBenoT, Mopa Aa ce noBpae ypeq 3a

WCKIyuyBakbE CO HajmMarky of 3 MM. 3a30p Mery
KOHTaKTUTe (OcurypyBaum, 6e3beHOCHM
MpeKUHyBa4, KOHTaKTM) 1 CUTE NONIOBY BO OBOj
Yper 3a ucKny4yBate Mopa Aia BO ONCEroT Ha
(He noBeke) OBOj ypen BO COFMacHOCT €O
perynatusute Ha EBponckata yHuja.
HenountyBareTo Ha 0Ba ynaTcTBO MOXe Aa
npeau3euka npobnemm Bo pabotata v aa ja
MOHMLUTY rapaHLpjaTa 3a Npon3BoaoT.

Ce npenopadyysa [ONONHUTENHA 3aLLTUTA O

npeocTaHaTta CTpyja BO NPEKUHYBAYOT Ha KOMoTo.

Axko ce focTaByBa kaben co Npou3BOAoT:

TEPMUHANEH
BAIOK

CUH

KABES 3A
[0BOA

BEAEH/ XKOAT

S
2. 3a moHoa3HO NoBp3yBatbe, NOBP3ETE M
KULIMTE KaKO LUTO e MOCOYEHO Moaony:
KadeHa/LlpHa xuua - L (hasa)
CuHa/cvea xmua =N (Hyané
+  3eneHo/xonTa xuua = (E) (3asemjyBarbe)
» M
«  cuBalllpHa xuua - L (da3a)
*  CuHa/Kabena xmua = N (HynTa)
+  3eneHo/xonTa xuua = (E) (3asemjyBarbe)
WHcTanauuja Ha npoussogoT
1. JlusHeTe ja pepHaTa BO €NEMEHTOT, NOpaMHeTe
ja n obe3bepneTe ja 0be3benysajku feka kabenot
3a HanojyBare Hema fia buae npukneLTeH
W/Vnw 3arnaBeH.

ObesbeneTe ja pepHata co 2 Wwpada kako LUTo e
MOCOYEHO.
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3a nponsBoauTe CO BeHTUNaTop 3a pasnagyBawe  KoHeyHa npoBepka
(Moxe Aa He e BKny4eHa CO BalLMOT NPOM3BOA.) 1. PaboteTe co npousBogoT.
2. TlpoBepeTe M dyHKUMHTE.

®pnawe Ha CTapuoT NPon3Boa

+  YyBajTe ro opuUrMHanHoTo NakyBarse n
TpaHcnopTMpajTe ro MPOU3BOAOT BO HETO.
Criepete rv ynatcTBaTa Ha nakyBarbeTo. AKO

2 HemaTe OpuUrMHamHo nakyBate, CrakyBajTe ro

NpOM3BOAOT BO MEypecTa NnacTuyHa OnakoBKa

N TBPL KapTOH W 3areneTe ro co cenotejn

LBpcrTo.

3 +  3a pa cnpeuuTe rpunoT 1 peLleTkuTe BO
pepHaTa Aa ja owTeTar BpaTara, cTaBeTe
napye KapTOH Of BHATpeLLHaTa CTpaHa Ha
BpaTaTta o pepHaTa BO UCTa BUCKHA KaKo W
pelLeTkuTe. 3aneneTe ja BpaTtata Ha pepHaTta
3a CTPaHW4YHNTE SMZOBM.

*  He KopucTeTe ja BpataTa unm padkara 3a
noaurHyBarse Unn NoMecTyBake Ha
NpoM3BOJOT.

1 BeHTunartop 3a pasnagysate
2 KOHTpOﬂeH naHen He CTaBajTe npegmeTu Ha Npou3BoaoT U
nocTaBeTe ro BO MCMpaBeHa nouuuja.

3 Bpara
BrpapeHnoT BeHTUnaTop 3a pasnafyBare i naam u
€1eMeHTOT 3a BrpagyBate 1 npeaHuLaTa Ha [poBepeTe ro ONLITHOT U3MeZ Ha
npou3BOaoT. npOon3BOAOT 3a Aa B1auTe aanu uva
OLUTEeTYBaHa LWITO HacTaHane npu
BeHTUnATOPOT 3a pasnapyBatbe NPoAoNKysa TpaHCnopToT.

a pabotv ywre 20-30 MUHYTV Aypu 1 Kora e
MckmyyeHa pepHara.

Ako CTe roTeene co nporpammpatse Ha
TajMepoT Ha pepHaTa, Ke Ce NCKMy4m 1
BEHTUNATOPOT 32 NaAeHe N0 UCTEKOT Ha
BPEMETO 33 rOTBEHE 3aeHO CO CUTE APYrH
YHKLMM.
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ﬂ MopgroToBska

CoBeTy 3a WwWTeAeHe eHepruja

CriegHuTe COBETM Ke B MOMOTHAT Aa ro KopucTuTe

NPOM3BOAOT Ha EKOMOLLKM HAYYH W Aa TeauTe

eHepruja:

+ KopucTeTe TeMHu W rnasupanu cagoBu 3a
roTBere buaejkn NpeHocoT Ha TonnuHaTa e
nopobap.

+  [lpu roTBetbe Ha jagerata, U3BpLLETE ja
orepaumjata 3a NpeTXofHO 3arpeBatbe ako e
npenopayaHo BO yNaTCTBOTO 32 KOPUCTEHE
WK BO PELIENTOT 3a FOTBEHbE.

*  He oTBopajTe ja BpaTaTa Ha pepHaTa 4ecTo 3a
BpeEME Ha FoTBEH-ETO.

MpBuyHa ynotpeda
lMocrtaByBatse Ha BpemeTo

1 2 3
|

['oTBETE NOBEKE 0} E[JHO jafieEe BO pepHaTa
cekorall kora e Toa MoxHo. Moxe aa roteute
CO CTaBakb€ ABa Caja 3a NOTBEHE Ha KUYEHNOT
rpun.

['oTBETE NOBEKE 0 EAHO jaaere
nocnesfoeartento. PepHata e Beke Bpena.
Moxe pa WTeauTe eHepruja co UCKNy4yBakbe
Ha pepHaTa HeKOMKy MUHYTW Npej fa ucTede
BPEMETO 3a roTBete. He 0TBOpajTe ja BpaTata
Ha pepHara.

Opmp3HeTe 1 3aMp3HaTUTE jaeta Nped aa m
roTBUTE.

5
|

|
O
H

p

*

i
i i

P O | v

|
e B E B
S BHBH
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| |
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12 11 10
Konue 3a BKITYYYBAHE / UCKITYHYBAHE
EkpaH co hyHKummn

lMone co MHAMKATOPOT 3a TEKOBHOTO BpeMe
Cumbon 3a BHaTpeLLHaTa TemMnepaTypa BO
pepHarta

lone 3a nHaMKaToOpOT 3a TeMnepaTtypaTa

6 Konue 3a BknyuyBate/McknyyyBatbe Ha
rOTBEHETO

7 Konue 3a nocTaByBare Ha TemnepaTtypaTa

8 Cumbon 3a NoTTUKHYBaYOT (6p30 NpeTx0aHo
3arpeBatbe)

9 Konye 3a nnyc

10 Konuye 3a muHyc

1 Konue 3a npunaropysatbe

12 Konue 3a Bpakate Ha (DYHKLNNTE HA EKpaHOT

1. Tpw noyeTHaTa paboTa Ha pepHata kora
cumGoror & 3acBeTyBa, AONPEeTe M1 Kon4uara
~~ [~ 3a ja 1o nocTaBuTe 4acor.

B w N -

i
9

R B

1
8 7

2. I'IOTBpneTeAa nocTaskara o Jonup Ha

cumbonor L.

5 1 nodekajTe 4 cekyHav 6e3 aa

gonupare Ha Kon4ukata 3a fa notepaunte.

KO TEKOBHOTO BPEME He € NOCTaBEHO,
nocTaekata 3a Bpeme Ke 3anoyHe Aa ce
sronemyBa/na ce asuxm Harope oz 12:00.
CumBonot & ke ce aKTUBMpa 3a 4a nocouun
[leka TEKOBHOTO BpeMe He e nocTaseHo. Ke
WCYE3HE LUTOM Ke ro NOCTaBUTE BPEMETO.

anO Yucrerwe Ha Npou3soaoT

[ToBpLUMHATa MOXE Aa CE OLUTETH CO
€TEPreHTU U CPEACTBA 33 YNCTEHE.

He kopucTeTe arpecusHu cpeacTsa 3a

UMCTeHE, NPALLOK 33 YNCTEHE / TEYHOCTH

UNW OCTPU NPEAMETYN NPU YNCTEHETO.

1. VsBageTe ro LenuoT matepujan 3a nakyBatbe.
2. Visbpuwuete rv NoBPLUMHUTE Ha MPOU3BOAOT CO
BRaxHa Kpna unm CyHrep u ucyLueTe r co Kpna.
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BoBseaHo 3arpeBatse

3arpeBajTe ja pepHata okony 30 MMHYTW M NoTOA
ucknyyeTe ja. Taka, CUTE OCTATOLM UMW Hacnarm of
NpOK3BOACTBOTO KE COropaT W ke Ce TprHart.

MNPEOYMNPEOYBAHE
BpenuTte noBpLunHM npeamssukysaat
N3ropermLm!
lMpou3soaoT e Bpen kora ce ynoTpebysa.
Hukoraw He gonupajTe rv Bpenute
TOPUNHULM, BHATPELLHUTE AENO0BM HA
pepHarta, rpejauute, uTH. pxeTe rv geuata
HacTpaHa.
Cekorall kOpUCTeTe pakaBuLM 3a pepHa LUTO
Cce OTMOPHM 3a TONNWHA Kora cTasaTe v
BaJuTe CafoBy BO / Of Bpenata pepHa.

EnekTtpuyHa pepHa

1A3BapeTe rv cuTe TaBM 3a NEYEHE U KNYEHUOT

rpun of pepHara.

3atBopeTe ja BpaTta Ha pepHara.

/3beperte ja nosuumjata CTatmyHo.

13bepeTe ja Hajronemata MOKHOCT Ha rpunoT,

BugeTe Kako ce pabomu co enekmpudHama

pepHa, cmpaHuya 19.

5. Bknyyete ja pepHata fa pabotu okony 30
MUHYTH.

6. Vicknyyete ja pepHata, BugeTe Kako ce pabomu
CO enekmpu4yHama pepHa, cmparuya 19

PepHa co rpun

1. W3BageTe ™M cuTe TaBK 3a NeYere W KUYEHNOT
Tpun oa pepHarta.

2. 3aTBopeTe ja BpaTa Ha pepHarta.

3. W3bepeTe ja HajronemaTta MOKHOCT Ha rpunor,
BuaeTe Kako ce pabomu co epusiom,
cmpaHuya 27.

4. BknyveTe ja pepHata aa pabotn okony 30
MUHYTH.

5. Wcknyyete ro rpunot, Bugete Kako ce pabomu
€0 2pusiom, cmpaHuya 27

Moxe fa ce nojasart yag 1 Mupu3ba BO TEKOT
Ha Hekonky Yaca npu npeata pabota. OBa e
cocema HopmanHo. ObeabeseTte aobpa
BEHTUMaLMja Ha NpocTopujaTa 3a fa uanesar
YazoT M Mupmabara. M3berHete AMpeKTHO
BAMLWYBakE Ha 4aaoT U MVIpVI363Ta LTO ce
nenywra.

Bl N
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B Kako ce pakysa co pepHara

OnwTn MHhopmaLmm 3a neverse,
OUHCTaE U NeYete Ha rpunorT.

MNPEOYMNPEOYBAHE
Bpenute noepwmHu npeanasukysaat
n3ropenmLm!
lMpou3soaoT e Bpen kora ce ynoTpebysa.
Hukoraw He gonupajTe rv Bpenute
TOPUNHULM, BHATPELLHUTE AENO0BM HA
pepHarta, rpejauute, uTH. pxeTe rv geuata
HacTpaHa.
Cekorall kOpUCTeTe pakaBuLM 3a pepHa LTOo
Cce OTMOPHM 3a TONNWHA Kora cTasaTe v
BaJuTe CafoBy BO / Of Bpenata pepHa.

OMACHOCT:
BHumaBajTe Kkora ja oTBOparte Bparata Ha
pepHaTa buaejkv nsneryea napea.

[Mapeata Moxe Aa BM v monapu paueTe,
NULETO W/nnm ouuTe.

CoBeTy 3a neyetse

«  KopucteTe cOOBETHIN METAIHMN YWHIM LLITO HE
ce nenar unu anyM1HUYMCKM CazioBu Ui
CMITMKOHCKY Kaniani OTNOPHM Ha TOMMMHa.

*  WckopucTeTe ja Hajnobpo BHATpELIHOCTa Ha
pamkata.

+  CraBeTe ro kananoT 3a neyetbe Ha cpeguHaTa
Ha pelueTkaTa.

*  VisbepeTe ja npaBunHaTa nosuumja Ha
pelueTKaTa npea Aa r BKIyuuTe pepHaTa uim
rpunoT. He MeHyBajTe ja nonox6ata Ha
peLueTKaTa Kora pepHaTa € Bpena.

+  [lpxeTe ja BpaTaTta Ha pepHaTa 3aTBOpeHa.

CoBeTu 3a neyerbe Meco

«  Obpabotkarta Ha LenoTo nune, Mucupkata uim
roneM1Te Napumiba MEco CO NPEnMBM Kako LTO
Cce NMMOH wnu LpH Bubep ro nogobpysaar
pe3ynTaToT Off FOTBEHETO.

«  Tpeba 15 po 30 MuHyTM NOBeke fa ce ucneve
MEeCTO CO KOCKM CMOPELEHO CO NeYetbe Ha ucTa
rorieMmHa meco 6e3 Kocku.

*  Ha cekoj LeHTMMEeTap 0f MECOTO BO CIOEBUTE
My Tpeba okomy 4-5 MUHYTM BpEME 3a FOTBEH:E.

+  OcraBeTe ro MeCOTO BO pepHaTa OKosy
10 MUHYTM OTKaKo ke 3aBpLUM BPEMETO 3a
roteerbe. CokoT nogobpo ce auctpubympa Hu3
LienoTo Meco W He UCTEKYBa Kora ce ceve
MecoTo.

¢+ Pwubarta Tpeba Aa ce cTaBu Ha cpeauHa unm
JOnHaTa peLleTka BO caj OTNOPeH Ha TOnMMHa.

CoBeTy 3a neyerbe Ha rpun

Kora mecoTo, pubata 1 nuneTo ce neyat Ha rpuri,

The Bp3o NOTEMHYBaaT, MMaaT BKYCHa KpLikaea kopa

W He ce cywwaT. PamHu napuntba, pakeHumtba co

Meco 1 konbacu ce 0cobeHo NOroaHu 3a rpur, Kako 1

3eMeHYYKOT LUTO COAPN MHOTY BOAA, KaKo JoMaTh 1

NUNEPKM.

«  PacnopegeTe rv napummarta LTo ke ce nevar
Ha rpun Ha peLueTkaTa 3a rpun uiv Bo Taea 3a
neyerbe CO PELLETKACT PN Taka LTo
0onaTeHNoT NPOCTOP He ja HaaMUHYBa
rofieMuHaTa Ha rpeja4or.

¢« Jlu3HeTe ro peleTkacTmoT rpun unv TaeaTa 3a
neyetbe CO MPUN Ha CakaHOTO HUBO BO pepHaTa.
AKo neveTe o peLLeTKacT rpur, CTaBeTe ja
TaBaTa 3a Nevetbe Ha NofonHaTa peleTka aa
v cobupa macHoTuuTe. [logajte Boaa BO cagoT
3a NeYetbe 3a NONECHO YNCTEHE.

XpaHara LTo He e cooaBeTHa 3a
neyetbe Ha rpun Hoca puskK of
noxap. KopucteTe camo xpaHa co
FPUNOT LUTO € COOfBeTHa 3a
WHTEH3VBHaTa TONMWHA O rPUIOT.
He cTaBajTe ja xpaHaTa npeganeky
Ha3ap Bo rpuroT. Toa e HajBpennoT
[Jen 1 MacHaTa xpaHa Moxe fia ce
3ananu.

Kako ce pabotu co enekTpuyHaTa pepHa
WcknyyyBare Ha eneKTpuyHaTa pepHa

BarHo e fa ro cTaBuTe peLleTkacTmoT rpun
NpaBuUiHO Ha nexwiuTata. PeluetkactnoT rpun Mopa
Ja ce BMETHe Mefy nexuLutara kako LITo e
NpyKaxaHo Ha crvkara.

He ocTaBajTe pelueTkacT1oT rpun Aa ce noTnmpa Ha
3a4HNOT SU BO pepHata. JIusHeTe ro pelleTkactmoT
FPUN HW3 NPEHNOT AN Ha NexuLTaTa u HamecTeTe
ro CO MOMOLL Ha BpaTa 3a Aa ce NocTurHe aobpa
aboTa Ha rpumnor.
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PabotHu pexumm

PenocriefioT Ha paboTHUTE PeskvMM LUTO e NpuKaxaH
Tyka MOXe Aa Ce pa3nukyBa ofj opraHu3aumjara Ha
BaLLMOT NPOM3BOL.

1,

[opeH n goneH rpejay

XpaHata ce 3arpesa UCTOBPEMEHO 1 Off rope !
oa fony. Ha npumep, COOABETHO e 3a TopTH,
TECTO MMM KoMadi 1 ToTBEHN jaaeka Bo Kananu
3a roTeetbe. [0TBETE CaMO CO eAHa TaBa.
CoopieTHaTa nosuumja Ha peluetkara ke ce
MPUKaXe Ha eKpaHoT.

TopeH/aoneH rpejay NOTNOMOrHaTo €O
BEHTUNATop

Bpenvot Bo3ayx 3arpeBaH Co JOMHMOT U
FOPHMOT rpejay Ce pacnpeaenysa eHakeo 1
6pry HW3 pepHaTa Co NOMOLL Ha BEHTUNATOpOT.
l'oTBeTe CO eaHa TaBa.

LlenoceH rpun + BeHTUnatop

BpenuoT Bo3ayx 3arpeBaH o LeNOCHUOT rpun
ce pacnpegenysa MHory 6pry Bo pepHaTa co
nomoLu Ha BeHTunatopot. CooABETHO € 3a
Neyere Ha rpun Ha ronemMm KOnmYMHIN Meco.

«  CraBeTe ronemv unm CpemHv NopLmum Bo
TOYHaTa nosvupja 3a nonvuata nog
rpejayoT 3a rpunoT 3a nevetbe.

+  [locTaBeTe ja TemnepatypaTta Ha
MaKCMMarHO HYBO.

+  CepreTe ja xpaHaTa no NonoBmMHa of,
BPEMETO 3a Neyetbe Ha rpur.
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LlenoceH rpun

PaboTv ronemnoT rpun Ha ropHata cTpaHa Bo
pepHata. CooaBETHO € 3a Nnevetbe Ha rpurn Ha
rONemu KOmmYMHN Meco.

«  CraBeTe ronemv unm CpemHv NopLmum Bo
TOYHaTa nosvupja 3a nonvuata nog
rpejayoT 3a rpunoT 3a nevetbe.

+  [locTaBeTe ja TemnepatypaTta Ha
MaKCMMarHO HYBO.

+  CepreTe ja xpaHaTa no NonoBmMHa of,
BPEMETO 3a Neyetbe Ha rpur.

Ipun

PaboTi ManuoT rpun Ha ropHaTa cTpaHa Bo
pepHata. CooaBETHO 3a Nneyetbe Ha rpun 1 3a
rpaTuHuparse jagetsa.

«  CraBeTe Manu 1Unu cpegHu NopLmmn Bo
TOYHaTa nosvupja 3a nonvuata nog
rpejayoT 3a rpunoT 3a nevetbe.

+  [locTaBeTe ja TemnepatypaTta Ha
MaKCMMarHO HYBO.

+  CepreTe ja xpaHaTa no NonoBmMHa of,
BPEMETO 3a Neyetbe Ha rpun.

[HoneH rpejay

Paboti camo sonHvoT rpejay. CooaBeTHo € 3a
nuLa 1 3a NocriefoBaTernHo NOTEMHyBakE Ha
XpaHata ofl iorHata cTpaHa.

OpnpxkyBatbe TonnMHa

Ce KOpUCTY 32 OAPKYBakE Ha XpaHa Ha
OfipefieHa Temnepatypa Noaor nepuo,
MOATOTBEHA 33 CEPBMPatbE.



Pa6ota co BeHTUNaTop

PepHata He ce 3arpesa. BknyyeH e camo
BEHTUNATOPOT (BO 3aaHMOT sua). CooaBeTHo 3a
©aBHO oIMp3HyBatbe 3aMp3HaTa 3pHecTa
XpaHa Ha cobHa TemnepaTypa u napeme Ha
3roTBEHaTa XpaHa.

Kako ce paﬁom CO KOHTpONHaTa eAMHULIA Ha pepHaTa

BN -

o o

10

12

JlecHo uncTese co napea
(OBaa ¢hyHkumja e onumoHanHa. Moxe ga He
€ BKNyYeHa Co BallloT Npou3Bop.)

22
OBaa hyHKLmja nomara HeuncToTujata BO
pepHaTa fja OMeKHe 1 fja Ce UCYUCTY NONECHO
(ako He cTe Yekane npemHory Bpeme). Be
MOnWMeE BUEETE ro AeNnoT ,YnUCTersE - NECHO
YnCTERE CO Napea” 3a NECHO YUCTEHE CO
napea.
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Konue 3a BKITYYYBAHE / UCKITYHYBAHE
ExpaH co dyHkuum = : Cumbon 3a BpeMe Ha roTeekse
[Tone co MHAMKATOPOT 3a TEKOBHOTO BPEME -)l : Cumbon 3a KkpajHo BpeMme 3a
Cumbon 3a BHaTpeLLHaTa Temneparypa Bo [OTBEHE
pepHara P : Bpoj Ha dyHKUMia
Eone 33 MHAMKATOPOT 3a TemnepatypaTa A . CuMGon 3a anapm
onye 3a BKIy4yBakbe/McKnyyyBake Ha '
O] : Cumbon 3a YaCcoBHMK
rOTBEHETO .
Konue 3a nocTasyBatbe Ha Temneparypara % : CumBon 3a sakny|eHy konunia
Cumbon 3a NOTTUKHYBAYOT (630 NMPETXOAHO : Cvmbon 3a oTBOpEHa Bpata
3arpeBarbe) =H : Cumbon 3a noTTukHyBaYoT (Bp30

Konye 3a nnyc

Konue 3a munyc

Konue 3a npunaropyBare

Konue 3a Bpakate Ha (PYHKUMNTE Ha eKpaHoT

NPETXOAHO 3arpeBatbe)

: Cumbon 3a npoBepka Ha MecoTo

: Cumbon 3a nayaupatbe Ha
TOTBEHETO

: CumBon 3a NOYETOK HA FOTBEHETO
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Tabena co dyHKumm:

Tabenara co yHKLMM T nocodyBa paboTHUTE
(hYHKLM LUTO MOXeE [a Ce KopucTaT Co pepHarta u
HWBHUTE COOABETHU MaKCUMAamHU 1 MUHUMATHN
TeMnepaTypu.

| f
q ! )
51’417‘ _qu—z
T I
1[u 2 SSS":?
9 8

MMoauumm Ha nonuuuTe

l'opeH rpejay

Ipejay 3a rpun

lpejay 3a NOTTUKHYBatbE

BeHTunatop 3a noTTUKHyBakbe
OppxyBatbe TonnMHa

[oneH rpejay

MMosuuuja 3a unctere

PaboTa co nosuuumTe Ha BEHTUNATOPOT

©W o N o O WD -

(OyHKUMMTE BapupaaT 3aBUCHO Of MOAENOT
Ha npon3sogoT!

Tabena co Mpenopayana Oncer Ha
yHKUMN Temneparypa Temneparypa
°C)

rpelay

T'open/noneH 40 280
rpejay
noTROMOrHaTo co
BEHTUNIATOD
|20 |

TOTHOMOTHAT €O
BEHIHATOD
erioceH rpun 280

oS
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MakcumanHoTo npunaroanueo Bpeme 3a
rOTBEHE BO PEXMMUTE OCBEH OAPXKYBae Ha
TONNMHaTa e orpaHiyeHo Ha 6 vaca o
6e36eaHoCHM NpudmHm. Mporpamata ce
OTKaxyBa ako cHema cTpyja. Mopa oaHOBO
[Aa ja nporpamupate pepHara.

[pu npunarogysatse, JaaeHUTe cUMOOnM Ha
UaCOBHMKOT ke Tpenkaar.

S

€KOBHOTO BpEMe He MOXe Aa Ce NocTaByBa
ofeka paboTu pepHaTa Bo koja buno
hyHKLMja Mnn ako ce HanpaseHu
NnonyaBTOMATCKU UK LIENOCHO aBTOMAaTCKK
nporpammpatsa Ha pepHara.

e

VPV 1 KOTa € UCKIy4YeHa pepHaTa,
Cujanuukata Ha pepHaTa CBETU Kora ke ja
oTBOpUTE BpaTaTa.

e

Kako ce pa6otu co pepHara

1. [onpeTe ro kon4eTo O oKony 2 ceKyHav 3a aa
ja oTBOpUTE pEpHaTa.

» Ha ekpaHoT ce npukaxyBa npeata paboTHa

(hyHKLMja OTKaKo Ke ja BKyuuTe pepHata. Kora

€KPaHOT € BO OBOj PEXIM, MOXE Aa M NocTaBuTe

BPEMETO 3a rOTBEHE W KPajHOTO BPEME 33 FOTBEH:E,

KaKo M MOTTUKHYBa4oT (6p30 3arpeBarbe).

PepHata aBTomatckm ke ce ucknyyn 3a 20
CeKyHaM ako HeMa NocTaBKa 3a pepHaTa Ha
eKpaHoT.

PayHo rotBetbe co M3bop Ha Temnepatypa 1

pabotHa yHKumja

Moxe fga roteuTe ako ru u3bepete Temneparypata 1

paboTHaTa (yHKLMja KOULLTO Ce CrieLmdnyHm 3a

janereTOo M payHo KoHTponmupajTe 6e3 fa noctasuTe

BpeMeTpaetbe 3a r0TBEHETO.

1. Ha expaHoT ce npukaxysa npsara paboTHa
(hyHKLMja OTKaKo ke ro AonpeTe KonyeTo @ 3a
[Ja ja oTBOpUTE pepHaTa.

2. Visbeperte ja paboTHaTa dhyHKLMja co gonup Ha
KonummaTta AV,

3. Axo cakaTe Aa ja CMeHuTe npenopavyaHata
Temnepatypa 3a paboTHaTta hyHKLUMja,
OBO3MOXETE r0 M0NIETO 3a Temneparypa co
J0MnMpa Ha KomyeTo

» Cumbornot CTpenKa

4. TlocTaBeTe ja CakaHaTa Temnepartypa Ao 4onup
Ha KOM4MHbaTa S/ .

5. lotBpAete ja nocTaekata 3a Temneparypara co
JONMp Ha KonyeTo



6. CrapeTe ro cagoT BO pe{)HaTa.

7. [onperte ro kon4eTto 3a la 3anoyHete co
rOTBEH:E aKO TeEMNepaTtypata v paboTHaTa

yHkumja ce cooaBeTHn. CumbonoT I ce

NpUKaXxyBa Ha EKpaHoT.
» PepHarta ke 3ano4He BegHal co pabota BO
u3bpaHarta (hyHkLmja v Ke ja aronemyBa
BHaTpeLLHaTa TemnepaTtypa [o nocTaBeHaTa
Temnepatypa. Cekoj cTeneH Ha cumboroT 3a
BHaTpelLHaTa TemMnepaTypa ke 3acBeTy kora
BHaTpeLLHaTa TemnepaTypa ke ja nocturHe
nocTaeeHata. [1ononHUTENHI BKITy4EHM rpejaymn n
npenopayaHarta nosuumja Ha TaBara ce nojasysaar
Ha eKpaHoT 3a QYHKLUK.

PepHata He ce uckmy4yBa aBTOMaTCKM 3apaam

payHOTO rOTBEHE Kora Hema Aa ro nocTaBuTe

BpeMeTO 3a roTBete. Moxe Aa ro 3aeplunte

FOTBEHETO CO ONMP Ha KOMYETO } n
efjHaLL.

» PepHata 3aBpLLyBa CO roTeete 1 CMBonoT Il ce
nojaByBa Ha eKpaHoT.

9. [onpete ro KON4eTo @ oKony 2 cekyHau 3a fia
ja 3aTBOpUTE pepHara.
[oTBerE CO NOCTaBYBak€ Ha BPEMETO 3a
roteee
Moxe pa 0be3beauTe pepHata Aa ce UCKITy4m ako
n3bepeTe Temneparypata 1 paboTHata dyHKunja
KOMLUTO Ce CreLMdnIHM 3a jaereTo 1 BpeMETO 3a
TOTBEHE W PaYHO KOHTpONMpajTe 6e3 aa nocTauTe
BpEMEeTPaet-e 3a roTBEHETO.
Ha expaHoT ce npukaxysa npeata paboTHa

(hyHKLMja OTKaKo ke ro gonpeTe Konyeto \L/ 3a
[Ja ja oTBOpUTE pepHaTa.

2. Visbeperte ja paboTHaTa dhyHKLMja co gonup Ha
KonumaTta AN,

3. Axo cakaTe Aa ja CMeHuTe npenopavyaHata
Temnepatypa 3a paboTHaTta hyHKLUMja,
OBO3MOXETE 10 MONETO 3a Temneparypa co
[ONMpa Ha Kon4eTo C.

» Cumbornot CTpenKa.

4. TlocTaBeTe ja cakaHaTa Temneparypa 4o jonup
Ha KOM4MHbaTa v/,

5. loTtBpAete ja nocTaekata 3a Temneparypara co
ponup Ha konyeto L.

6. [Honpete ® Jofeka He ce nojaeu cumbonot Pl
Ha eKpaHoT 3a BPEMETO 3a FOTBEHE.

7. TloctaBeTe ro BpeMeTo 3a roTBEH:E CO JONMp Ha
KonuukbaTta A~/ 1 NOTBPAETE ja nocTaBkaTa
co gonup Ha konyeto (O,

» LLiTom Ke ro nocTaBuTe BPEMETO 3a FOTBEHE,
cumbonot 2 e ce NpuKaxysa nocTojaHo.
8. CraBeTe ro cagoT Bo pef)HaTa.

9. [JonpeTe ro konyeTto 3a Oa 3anovHeTe Co
rOTBEH:E aKO Temneparypara 1 BpeMeTo 3a

rotBere ce coogseTHu. CumbonoT P ce
NpUKaXxyBa Ha EKPaHoT.

» PepHarta ke ce 3arpeBa Ao nocTaBeHara

Temnepatypa W ke ja ogpxyBa Taa Temnepartypa ao

KpajoT Ha BPEMeTO 3a roTBeH:€ LUTO € M3bpaHo.

» PepHarta ke 3ano4He BegHal co pabota Bo

u3bpaHarta (hyHkLmja v Ke ja aronemyBa

BHaTpeLUHaTa TemnepaTtypa [0 NocTaBeHaTa

Temnepatypa. Ja ogpxyBa oBaa Temneparypa ce go

KpajoT Ha NOCTaBEHOTO Bpeme 3a roteekse. Cekoj

CTeneH Ha cuMBOOT 3a BHaTpeLLHAaTa TemMnepaTypa

ke 3aCBETM KOra BHATpeLLHaTa Temnepatypa ke ja

NocTurHe nocTaBeHara. [lonoNHUTENHM BKIYy4YEHU

rpejayu 1 npenopayaHara nouuuja Ha Tasara ce

nojaByBaaT Ha eKPaHOT 3a (DYHKLMK.

10. OTkaKo ke 3aBpLLM NPOLIECOT Ha FOTBEHE, CE
npukaxysa "End" (kpaj) Ha ekpaHOT 1 ce
ornacysa anapMor.

11. [onpeTe ro koe 6uno konye 3a fja ro uckny4uTe
anapmor.

» AnapmoT ce uckiy4yBa M pepHaTa 3aBpLuyBa co

paboTa aBTOMaTCKM.

lMocTaByBatbe Kpaj Ha BpeMETO 3a roTBerbe 3a

nopgouHa

Moxe pa 06e3beauTe pepHata aa ce BKyym 1

VCKINy4i aBTOMATCKU CO NOCTaBYBat-e Ha

Temneparypata u paboTtHaTta (yHKLja KOULLTO ce

creyuduyHN 3a janereTo, BPEMETO 3a rOTBEHE U

KpajHOTO Bpeme 3a roTBetbe 3a NOAOLHa,

KOHTpOnMpajTe payHo 6e3 fa noctaBuTe

BpeMeTpaetbe 3a r0TBEHETO.

Ha ekpaHoT ce npukaxysa npeata paboTtHa
(yHKLMja OTKaKo ke ro gonpete konyeto \L/ 3a
[Ja ja oTBOpUTE pepHaTa.

2. Visbeperte ja paboTHaTa dhyHKLMja co gonup Ha
KonummaTta A\

3. Axo cakaTe Aa ja CMeHuTe npenopavyaHata
Temnepatypa 3a paboTHaTta hyHKuUMja,
OBO3MOXETE 10 M0NETO 3a Temneparypa co
[ONMpa Ha Kon4eTo C.

» Cumbornot CTpenKa.

4. TlocTaBeTe ja cakaHaTa Temneparypa 4o jonup
Ha KOM4MHbaTa S/ A\.

5. loTtBpAete ja nocTaekata 3a Temneparypara co
J0nup Ha konyeTo L.
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6. [Honpete ® Jofeka He ce nojaeu cumbonot (]
Ha eKpaHOT 3a BPEMETO 3a FOTBEHE.

7. TlocTtaBeTe ro BPEMETO 3a OTBEHE CO JONUP HA
KonumMmaTa A/~ 1 NoTBpAEeTE ja nocTaBkata
co Aonvp Ha koryeto (5,

» LLiTom ke ro nocTaBuTe BPEMETO 3a FOTBEHE,

cumbonot [P ke ce NpuKaxysa nocTojaHo.

8. [onpete ® Jofeka He ce nojaeu cumbonot =l
Ha eKpaHOT 3a KpajHOTO BPEME 3a rOTBEH:E.

9. TlocTaBeTe ro BPEMETO 3a FOTBEHE CO JONUP HA
KonumMmaTa A/~ 1 NoTBpAEeTE ja nocTaBkata
co Aonvp Ha koryeto (5,

» LLiTom ke ro nocTaBuTe KpajHOTO BPEME 3a FOTBEHE,

cumborior = ke ce NpuKaxysa nocTojaHo.

10. CraBeTe ro cafoT BO peﬁHaTa.

11. [onpeTe ro kon4eTo } 3a [1a 3ano4yHeTe co
roTBEH:E aKo TEMNepaTypara, paboTHarta
(yHKLMja 1 KPajHOTO BpEME 3a FOTBEH:E Ce

cooaseTHn. CumboroT P ce npukaxysa Ha
€KpaHoT.

» TajMepoT Ha pepHaTa aBTOMATCKM ro NpecMeTyBa

MOYETHOTO BPEME 3a FOTBEHE CO Of3eMakbe Ha

BPEMETO 3a OTBEHE Of KpajHOTO BPeMe 3a roTBeHe

LUTO ro nocTaBuBTe. PexnMoT 3a n3bpaxarta

orepaumja ce akTMBMpa Kora NOYETHOTO BpeMe 3a

roTBere ke Ce JOCTUTHE M pepHaTa Ke ce 3arpee Ha
nocTaBeHaTa Temneparypa. Ja oapxysa oBaa

Temnepatypa C€ 0 KpajoT Ha NoCTaBeHOTO Bpeme

3a rotBerse. Cekoj cTeneH Ha cumboroT 3a

BHaTpelLHaTa TemMnepaTypa ke 3acBeTy kora

BHaTpeLLHaTa TemnepaTypa ke ja nocturHe

noctaBeHata. [JononHUTENHN BKNYYEHM rpejasum n

npenopayaHarta nosuumja Ha TaBara ce nojasyBaar

Ha eKpaHoT 3a QYHKLUK.

12. OTkaKo ke 3aBpLUM NPOLIECOT Ha FOTBEHE, CE
npukaxysa "End" (kpaj) Ha ekpaHOT 1 ce
ornacyBa anapmor.

13. [onpeTe ro koe 6uno konye 3a fja ro uckny4uTe
anapmor.

» AnapmoT ce uckiy4yBa M pepHaTa 3aBpLuyBa co

paboTa aBTOMATCKM.

KO caKkaTe fia o OTKaXeTe camo BpemeTo 3a
[OTBEHE MMM BPEMETO 38 NOTBEHE 3aE4HO CO|
KpajHOTO BpeMe 3a roTBEeHE OTKaKO CTe 1
nocrasune, Tpeba aa ro pecetupare
BPEMETO 3 M0TBEHE.

MocTaByBake Ha NOTMKHYBa4oT (6p30
NPeTXo4HO 3arpeBatbe)

KopucTete ja doyHKuMjaTa 3a NOTTMKHYBAYoT (6p30
NPETXOAHO 3arpeBatbe) 3a Aa 06e3benuTe aexa
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pepHara ke ja NOCTUrHe cakaHaTa Temnepartypa

nobpry.
IMOTTMKHYBa4OT HE MOXe Aa ce u3bepe BO
DYHKLMMTE 33 0AMP3HYBatbE, EKO-
3arpeBarbe CO BEHTUNATOP ,04pXYBatbe
TONNWHA 1 yncTerse. MNoctaskuTe 3a
MOTTUKHYBAYOT Ce OTKaXyBaaT ako CHema
cTpyja.

1. [onpeTe ro kon4eTo =8 otkaxo ke rv noctasute
Temneparypata, paboTHaTa (yHKLMja, BPEMETO
3a rOTBEHE W KPajHOTO BPEME 3a FOTBEH:E.

» Cumbonor =B ceetn noCcTojaHo M NocTaBkaTta 3a

NOTTUKHYBa4oT (6p30 NPBMYHO 3arpeBarse) e

BKIy4eHa.

» CuMBONOT 3a NOTTUKHYBAYOT CE racu LITOM

pepHaTa ke ja IOCTUrHe cakaHaTa Temnepartypa u ke

noyHe Aa paboTu Bo pyHKUMjaTa BO koja 6una npen

Ja ce aKTUBMpa NOTTUKHYBAYOT.

2. [onpete ro KonyeTo =4 NOBTOPHO 3a Ja ja
OTKaxeTe (PyHKLMjaTa 3a NOTTUKHYBak-E.

» CumbonoT =¥ ce racu u noctaekara 3a

NOTTUKHYBa4oT (6p30 NPBMYHO 3arpeBarse) e

VCKNyYeHa.

WcknyyyBare Ha enekTpuyHaTa pepHa

[JonpeTe ro konyeto \L’ 3a Aa ja ucknyunte pepHata.

AKTUBMpatbe Ha 3alTUTaTa 3a KONYMibaTa

Moxe ga cnpeuuTe pepHaTa fa ce KOpucTH Co

aKTMBMparbe Ha (hyHKLMjaTa 3a 3aLuTuTa Ha

KonuukaTa.

1. [lonpete ( popexa He ce nojasy cumGonor (&)
Ha eKpaHoT.

» Ke ce npukaxe ,,OFF (MCKNny4eHo) Ha eKkpaHoT.

2. TlpuTMCHETE IO KOMYETO A\ 32 [1a ja aKTUBMpaTe
3alTuTaTa 3a konuukara.

» LLiTom Ke ce akTMBMpa 3awTuTaTa 3a konummara,

ke ce npukaxe ,,On“ (BKIy4eHO) Ha eKpaHoT ke

cBeTU cumBonoT (1! 3a 3aLUITUTEHM KOMYMHbA.

MotepaeTe npeky aonup Ha (=,

Konumnwata Ha pepHaTa He ce
(DYHKLMOHAMHM KOra € akTMBHa 3alTuTtaTa 3a
konumwata. 3awTUTaTa 3a konyuara Hema
Aa Ce OTKaxe ako cHema CTpyja.

3a aa ja pesakTmBMpare 3awTuTaTa 3a

KOn4nk-aTa, NPUTUCHETe

1. [Oonpete éj Jofeka He ce nojaeu cumbonot ®
Ha eKpaHoT.

» Ke ce npukaxe ,,On“ (BKMyyeHo) Ha expaHoT.

2. [le3akTvBupajTe ja 3alTuTaTa 3a KOM4MHbaTa co
MPUTMCOK Ha KOMYETO .



» ,OFF" (uckny4eHo) Ke ce nojasw LWTO ke ce
[e3aKTuBuMpa 3aluTuTaTa 3a konumwara. [otepaere
npexy aonmp Ha (O,

Konumnwata Ha pepHaTa He ce
(DYHKLMOHAMHM KOra € akTMBHa 3alTuTtaTa 3a
konuuwarta. MocTaBkuTe 3a 3awTUTaTa 3a
KOMYMHbaTa HEMa [a ce OTKakaT ako CHeMa
cTpyja.

MocTaByBatbe Ha anapmot

Moxe fa ro KOpUCTUTE TajMepOT Ha pepHaTa 3a
Kakeo 6110 NpeaynpeayBake Ui NoTceTyBake
OCBEH 3a Nporpamara 3a roTBebE.

AnapmoT Hema BfijaHue BPp3 PYHKUUMTE Ha pepHaTa.

Ce kopucTi camo Kako npeaynpegyBarse. Ha

np1Mep, OBa e KOPUCHO Kora cakaTte fja ja cBpTuTe

XpaHata BO pepHaTa BO ofipefieH MOMeHT. TajMepoT

ke Ce ormacv co anapMm Ha KpajoT Ha NoCTaBeHoTO

BpeMe.

1. [Oonpete £) popexa He ce nojasum cumobonoT ®
Ha eKpaHoT.

MakcumanHoTo Bpeme 3a anapmor e 23
4aca 1 59 MuHyTH.

2. TlocTaBeTe ro BpEMETPaEHETO Ha anapMoT
Npeky KonumwaTta A/ .

» CumBonioT L) ke cBETH 1 ke ce nojaBu BPEMETO 3a

anapmoT Ha eKpaHoT LITOM Ke Ce MOCTaBu BPEMETO

3a anapmor.

3. Tlo ucTekoT Ha BpemeTo 3a anapmoT, cumbonotT
£ ke 3ano4He Aa Tperika 1 ke ce CryLLHe
CWrHanoT 3a anapmor.

WcknyyyBare Ha anapmoT

1. CurHanoT 3a anapMoT Ke ce orfiacyBa 2 MUHYTH.
3a pa ro 3acTaHeTe anapmoT, CaMo NPUTUCHETE
ro koe 6uno konye.

» AnapmoT Hema ia Ce CriyLia v Ke ce Npukaxysa

TEKOBHOTO BpEME.

OTkaxyBate Ha anapmot

1. [Oonpete ® Jofeka He ce nojaeu cumbonot a
Ha eKpaHoT 3a [1a ro OTKaXETe anapMor.

2. TlpuTUCHETE M OPXKETE T0 KOMYETO v JofeKa He
ce npukaxe ,,0.00“.

Ce npukaxyBa BpemeTo 3a anapmoT. Ako
BPEMETO 3a anapmoT W BPEMETO 3a rOTBEHE
lce nocTaBaT UCTOBPEMEHO, ke Ce MpuKaxyBa
MoKPaTKOTO BpeMeE.

lpomeHa Ha BpemeTo BO AeHOT
1. [lonupajre ro konveTo () Ha MHTepBanu foaexa
He ce nojasy cumbonot () Ha expaHoT.

2. [onpeTe v Konuukbata .~ / v 3a ga ro
NocTaBMTE YacoT.

3. TloTBpgeTe ja nocTaskaTa [0 Jonup Ha
cumBonot (- 1 noyekajTe 4 cekyHam 6e3 aa
J0nMpaTe Ha Kon4nk-ata 3a Aa NOTBpAuTe.

ocTaBkMTE 3a TEKOBHO BpEME Ce
OTKaXyBaaT ako CHeMa CTpyja. Tpeba
0OHOBO fia v npunaroauTe. TEKOBHOTO
BPEME He MOXe Aa Ce MeHYBa kora ce
KOpUCTY Koja 1 Aa € yHKLMja Ha pepHaTa.

MpunaroayBatse Ha jaunHaTa

1. [lopeka pepHata e BO PEXUM Ha MUpyBatse,
ponupajTe ro konyeto (- Ha KpaTkv MHTEpBany
popeka He ce nojasu 'VOL' Ha ekpaHoT.

2. Tlputuckajte r Konunkata A/~ 3a ga
nocTtasuTe eaeH of ToHosute LO, L1 unm L2.

3. TlputucHere ro konyeTo & vm novekajte 4
CeKyHaW npep fja [onpeTe Hekoe Of KonynkaTa
3a fia ja noTBpAMTE NocTaBkarta

MpunaroayBat-e Ha nocTaBKaTa 3a EKOHOMCKO

0CBETNyBake

1. [opeka pepHaTa e BO peXuM 3a M1pyBatse,
ponupajTe ro konyeto (- Ha KpaTky MHTEpBany
pofeka He ce nojasu 'LP' Ha expaHoT.

2. TlpuTucHETE M KOMuMHbaTa A I\ 3a fa ja
noctasute onupjata On unm ECO.

3. TlputucHere ro konyeTo & vm novekajte 4
CeKyHaW npep fja [onpeTe Hekoe Of KonynkaTa
3a fia ja noTBpAMTE NocTaBkarta

4. Kora e noctaBeHo Ha ON: gogeka e 0TBOpeHa
Bpartara unn pepHaTa e BO PeXuM Ha MUpyBare
nnm paboTu, cujanuukata nocTojaHo CBETH.

5. Kora e noctaBeHo Ha ECO: nogeka e oTBopeHa
Bpartara unn pepHaTa e BO PeXuM Ha MUpyBare
nnm paboTu, cujanuukara ce BKIydyBa v notoa
ce ucknyyysa no 15 cekyHau.

Ako JonpeTe Hekoe konye BO TEKOT Ha paboTaTta

(ocBeH KonqmbaTa@ws@) cujanuikaTa ce BkIy4yea
1 NoToa ce UcknyyyBa no 15 cekyHau.
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Tabena co BpeMuiba 3a rOTBEHE

Meyere TECTO M MECo

Japewe Bpoj 3a HuBo Ha
ToTBEHE

|
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o)/ nevsrka notoa 180 190
OMHCTaH 180 ... 190
noroa 180 180
notoa 180 ... 190
ey e

Bpemutbata Ha Tabenata ce HaMEHETU Camo
Kako BOAumKM. Bpemuibata Moxe aa

Bapupaart BO OJHOC Ha TemnepaTypata Ha
XpaHarta, rycTuHaTta, TUnoT, Kako 1 BaluTe
HaBUKK 3a rOTBEHE.

gy
¥
K
A

CoBeTH 3a Neyere Konaym

AKO KOMayoT e MHOTY CyB, 3rofiemete ja
Temneparypara 3a okony 10 v Hamanete ro
BPEMETO 3a M0TBEHbE.

AKo KoMayoT e BriaxeH, yrnotpeGeTe nomasnky
TEYHOCT UMM HaMareTe ja TemnepaTtypara sa
10.

AKO KOMayoT e MHOTY TEMeH Ha NoBpLIMHaT,
CTaBeTe ro Ha jonHarta nonuua, Hamarerte ja
Temneparypara 1 rofiemMeTe ro BpeMeTo 3a
TOTBEHE.

Ako e 06pO 3roTBEHO BHATPe, HO NENINBO
ofHazeop, yrotpeGeTe Nomasky TeYHOCT,
HamaneTe ja Temnepartypara u sronemerte ro
BPEMETO 3a M0TBEHbE.

CoBeTH 3a Neyere TecTo

AKO TECTOTO € MHOTY CYBO, 3rofiemMete ja
Temneparypara 3a okony 10 v Hamanete ro
BPEMETO 3a roTBete. HaBnaxHeTe m
CrioeBuTe TECTO CO CMECa Of MIEKO, Macro,

jajuie w jorypr.
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1-BaTta nonuua Bo pepHaTa € AonHata
nonuua.

Mosuuuja Ha
pelueTkara roTBee

O =

EEaEaw

Temneparypa Bo Bpeme Ha

(npubnmkHo BO

2530
30...40
25 3%
35..45

o

200 ... 220 15..20

Ako Ha TecToTo My Tpeba MHOry Bpeme Aa ce
ucneye, oGpHeTe BHUMaHHe aeGenvHaTa Ha
TECTOTO LUTO CTE O MOATOTBMIE Aa He ja
HaaMUHYBa [nabounHaTa Ha Tasara.

AKO ropHaTa noBpLUMHA Ha TECTOTO Ce 3aLiPHM,
HO [IONHVOT [N HE € 3TOTBEH, NpoBepeTe Aan
KOMYMHaTa COC LITO CTe ja ynotpebure BO
TECTOTO € NpemHory Gnu3y Ao AonHaTa cTpaHa
Ha TecToTo0. OBuaeTe ce aa ro pasHecete
COCOT e/IHAKBO BO CpeaMHaTa W Bp3 CIIOeBUTE
TECTO 32 U3EJHAYEHO NEYEHHE.

[MeyeTe ro TECTOTO BO COMMACHOCT CO
PEXMMOT 1 TEMMEPATYpPUTE LITO Ce AaAEHM
BO Tabenata 3a roteere. AKO JONHWOT Aen
He € [10BOJHO WCMEYeH, CTaBeTe 1o 3a eAHa
nonuua I'IO,EI,OJ'Iy CrnegHunoT nat.

CoBeTH 3a rotBehe 3eJIeH4YYK

AKO janereTo CO 3eMeHUyK CHeMa CoK 1 ce
MCYLLIW, TOTBETE 0 BO TEHLIEPE CO Kanak
HaMeCTO BO TaBa. 3aTBOPEHUTE CAfI0BM Ke 1o
3a[pXaT COKOT BO jafIEH-ETO.



*  AKO janereTo o 3eneHUyK He ce 3roTeM,
CBapeTe 1o 3eMEHYYKOT MPETXOAHO UK
NOATOTBETE O Kako KOH3epBMpaHa XpaHa 1
CTaBeTe ro BO pepHara.

Kako ce pabotu co rpunot
NPENYTPENYBAHE
3aTBOpeTe ja Bpatata Ha pepHaTa npu
ynotpe6a Ha rpunor.

BpenuTte noBpLunHM Npeam3sukysaat
nsropermum!

WcknyyyBare Ha rpunot
Ha ekpaHoT ce npukaxysa npeata paboTHa
(byHKLMja OTKaKo Ke ro AonpeTe Kon4eTo @ 3a
[Ja ja oTBOpUTE pepHaTa.

2. [onpeTe ro KONYETO 33 A/ 32 Aa ja
n3bepeTe cakaHaTa (yHKUMja 3a rpunoT.

3. Axo cakaTe Aa ja CMeHuTe npenopavyaHata
Temnepatypa 3a paboTHaTta hyHKLUMja,
OBO3MOXETE r0 M0NETO 3a Temneparypa co
[lONMpa Ha Kon4eTo C.

» Cumbornot CTpenKa.

4. TlocTaBeTe ja cakaHaTa Temneparypa 4o jonup
Ha KOM4MHbaTa /.

5. lotBpAete ja nocTaekata 3a Temneparypara co
Jonup Ha konyeto L.

6. [JonpeTe ro konyeTto } ” 3a Oa 3anovHeTe Co
neYyerwe Ha rpun ako temneparypata u

Ta6ena co Bpemmiba Ha roTBekse 3a rpun
Meyetse Ha rpun Co eNneKTPUYEH rpun
ot

Jle6 3a TocToBM
# Bo 38BMCHOCT DA

THHaTa

ia60THaTa tyHKumja ce coopseTHU. CumbonoT

Ce NMpUKaXyBa Ha EKPaHoT.
» PepHarta ke 3ano4He BegHal co pabota Bo
u3bpaHarta (hyHkLmja v Ke ja aronemyBa
BHaTpeLLHaTa TemnepaTtypa [o nocTaBeHaTa
Temnepatypa. Cekoj cTeneH Ha cumboroT 3a
BHaTpelLHaTa TemMnepaTypa ke 3acBeTu kora
BHaTpeLLHaTa TemnepaTypa ke ja nocturHe
nocTaeeHata. [1ononHUTENHI BKITyYEHN Tpejayn v
npenopayaHarta nosuumja Ha TaBara ce nojasysaar
Ha eKpaHoT 3a QYHKLUK.
7. Moxe [a ro 3aBpLUKTe CO FOTBEHE Ha Ui €O

[ONUP Ha KON4eTo 4 ylUTE efHalLL.
» PepHaTa 3aBplLyBa CO rOTBEE Ha U 1

cnvornor |l ce nojaByBa Ha eKpaHoT.
UcknyuyBatbe Ha rpunot

1. [onpeTe ro kon4eTo ® oKony 2 ceKyHav 3a aa
ja 3aTBOpUTE pepHara.

XpaHara LTo He e cooaBeTHa 3a
neyetbe Ha rpun Hoca puskK of
noxap. KopucteTe camo xpaHa co
FPUNOT LUTO € COOfBeTHa 3a
WHTEH3WBHATa TOMMKMHA Of FPUNOT.
He cTaBajTe ja xpaHaTa npeganeky
Ha3ap Bo rpuroT. Toa e HajBpennoT
[Jen 1 MacHaTa xpaHa Moxe fia ce
3ananu.

HuBO Ha BMeTHYBatbe Bpeme Ha neyerse Ha rpun (NpuoNNKHO)

20 2wt

1.2 MUH.
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E OnpxyBarse U rpwka

OnwTn uHhopmaumm

BekoT Ha Tpaetse ke ce NPoaOcIKM, a YecTuTe
npobnemu ke ce Hamanar ako NPOW3BOAOT CE YKCTM
PELOBHO.

OMACHOCT:
WcknyyeTe ro npon3sogoT of 40Bog Ha .

eHepruja npes OAPXKyBakbe N YNCTERE.
[MocTom puank oa cTpyeH yaap!

OMACHOCT:
OctapeTe anapatoT fja ce u3naau npef,

yucTee.Bpenute noBpLUmMHK
npeaun3BuKyBaaT usropeHum!

*  YucTeTe ro npon3BoaoT TEMENHO NO CeKoja
ynoTpeba. Ha Toj HauuH ocTaToumTe of
roTBEH:E ke Ce OTCTPaHaT NOMECHO Y ke Ce
130erHe HUBHO ropere NpU CrIieaHNOT NaT Ha
BKIy4yBatbe Ha anapator.

*  He ce notpebHu cneumjanHm cpeacTea 3a
uMCTer€ 3a npoussogoT. Kopuctete Tonna
BOJA CO CPEACTBO 3a MUEHE, Meka Kpria unu
CyHrep 3a Y1CTetbe Ha NPON3BOJOT U
n3bpuLLIETE CO CyBa Kpna.

+  Cekoral n3bpuLiete ja npekymMmepHaTa TEYHOCT
TEMETHO N0 YNCTEHETO, @ CEKOE NPETEKYBAE
MOpa BefHalL Aa Ce u3bpuLLe.

*  He kopucTeTe CpeacTaa 3a YMCTerE LUTO
CcofpXKaT KMCEeNMHa UK XNOpUE 3a YNCTEHE HA
MNOBPLUMHUTE OF HE'ProcyBayKu Yernuk U of
MHOKC, KaKo W paukuTe. KopucteTe Meka kpna
CO TeYeH AeTepreHT (Ho He abpa3uB) 3a fa
MCYMCTUTE OBME NOBPLUMHN 0BPHyBajkM
BHUMaHKe aa GpulieTe BO eaeH npaseLl.

‘ MoBpLuMHaTa MOXeE Aa Ce OLUTETH CO

ETEPIEHTU U CPEACTBA 38 YNCTEHE.
He kopucTeTe arpecuBHu cpeacTsa 3a
YUCTEHbE, MPALLOK 38 YNCTEHE | TEYHOCTU
WK OCTPY NPEAMETH NPU YUCTEHETO.

Npeau3BUKaaT eNnekTpUYeH yaap.

He kopucTeTe uncTaum Ha napea 3a aa ro
ncuncTuTe anapatoT Guaejkv Tve Moxe aa
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Yucretbe Ha KOHTPONHMOT NaHen
Wcunctete m KOHTPOMHNOT NaHen n perynatopute
CO BlaXHa Kpna 1 M36pwmeTe ' CO CyBa.

He BageTe rm KOHTpONHUTE
Konumkba/perynaTopu 3a YNCTere Ha
KOHTPOMHWUOT NaHen.

KoHTponHmoT naHen moxe aa ce owreTu!

Yucrewe Ha pepHaTta

YucTerbe Ha CTPaHUYHUTE SU0BU

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

1. TprHeTe ro NpeaHWOT en Ha CTpaHnyHaTa
pamka co Brieyete Bo obpateH npaseL, of
CTPaHN4HMOT SWA.

2. V3BageTe ja CTpaHW4HaTa pamka Ce Brieyere
J0Kpaj KOH Ba

Karanutnyku sugosm

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e
BKNyYeHa CO BalLMOT NPOU3BOA.)

BHatpeLuHuTe cTpaHnyHW suaosm (A) W/unm 3agHuoT
sup (B) Ha BaLWLMOT NpoK3BOA MOXe Aa ce
npemaykaHn co KatanmuTuykv eHamen.
Karanutuukute suposu umaar ceetna mat 6oja u
nopoaHa nospLuvHa. He Tpeba aa ce uuctar
KaTanuTu4yK1Te SMOOBM Ha pepHaTa. MoposHuTe
MOBPLUWHN Ha KaTanuTU4YK1TE SUZOBMUTE Ce uncTat
camu co ancopbupatrse 1 npeobpasyBatse Ha




NecHo umcTerbe co napea Bapere Ha BpaTaTa Ha pepHaTa

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e 1. Oteopere ja npegHata Bpata (1).

BKJTy4eHa CO BalMOT NPOU3BoA,.) 2. OTBOpeTe ' CNOjHULMTE Ha KYKMLITETO 3
OB03MOXYyBa NeCHO uncTetbe Buaejku HeuncToTHjata LapkuTe (2) JecHO W NeBO Hanpep CTPaHWYHO
(mog ycrioB ako He CTe Yekare NpeAonro) ce CO MPUTUCHYBak-€ HAZOMY KaKo LUTO €
OMeKHyBa CO Napeara LUTO Ce CO3AaBa BO pepHaTa, MpUKaKaHo Ha crukara.

a BOZIEHWTE KanKu Ce KOHeH3upaaT Ha

BHATPELLUHWTE MOBPLLMHM.

1. VisBapere ja Lienata onpema of pepHata.

2. WctypeTte 500 ml Boga Bo TaBaTa 3a pepHa 1
MnocTaBeTe ja Ha BTopaTa NomnuLa Bo pepHata.

1 lMpenHa BpaTa
2 LLlapka
3 Pepra

3. W3bepeTe ja GhyHKLMjaTa 3@ NECHO YNCTEHE CO
napea. BpemeTpaeeTo Ha YMCTERETO Ke ce
BMON HA EKPAHOT M He MOXETE Aa o MeHyBaTe.
MoxeTe Aa ro nocTaeuTe KpajHoTO BpeMe 3a
0Baa (PyHKLMja Ha YMCTersE.

4. OrtBopeTe ja Bpatata 1 usbpuwete m
BHaTpeLLHMTe MOBPLUMHM Ha pepHaTa Co BRaxeH
CyHfep urv kpna.

5. KopucreTe Tonna Boga co CpeacTBo 3a Muetse,
Meka Kpna unm cyHrep 3a fa ja ucumcTute
3aKopaBeHaTa HeuncToTHja 1 n3dpuieTe co
CyBa Kpna. 1 2 3

YucTetse Ha BpaTaTa Ha pepHata 3. lomecTe ja npegHaTta BpaTa NOMOBUYHO.
3a ja ja ucuncTUTe BpaTaTa Ha pepHata, kopuctete 4. VlsBajeTe ja npepHara spata co Brevetbe
Tonna Boga co CPEACTBO 3a MUek:e, MeKa Kpna unu Harope 3a fia ja ocnoboauTe of LapkuTe NeBo 1
CyHrep 3a [ia ro UCHMCTUTE NPOM3BOAOT W M3bpULLETE AECHO.
ro CO CyBa kpna.
He kopucteTe rpy6u abpasneHn cpeacTsa HexopuTe LTO ke ™M HanpasuTe 3a Bpeme Ha
NN OCTPU METAMHU XMLM 33 YNCTEHE Ha noctankara Ha Badetbe, Tpeba fa ce
BpaTat Ha pepHata. Moxe fa ja usrpebaar nosTopat no oGpateH peocnes 3a fa
NOBPLUMHATA U Aa FO YHULITAT CTaKNoTo. nocTaBuTe BpaTata Ha MecTo. He
3abopaBajTe Aa M 3aTBOPUTE CMIOJHULMTE Ha
BHaTPELLHOTO CTaKMo Ha NpeaHaTa BpaTa e KYKLUTETO Ha LapKATE NpU MOBTOPHO
06rIOXEHO CO MaTepujan LTO NECHO ce nocTaBsyBae Ha Bpatara.

luncTn. He kopucteTe Hukaksm rpy6ou
abpa3suBHN CPEACTBA, TBPAM METANHM XNLM,
CYHIepy 3a TpUEere 1NN BapukuHa 3a
YUCTEHE Ha BHATPELLHOTO CTaKMO Ha
npegHata BpaTa buaejkun Moxe aa ja
narpe6aat nospiumHata. Co Toa Moxe Aa ce
YHULITM OBNOXEHNOT MaTepujan.
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Bapgere Ha BHaTPeLIHOTO CTaKNo Ha

BpartaTta
(OBaa chyHKuMja e onumoHanHa. Moxe aa He e
BKNyYeHa CO BalLMOT NPOU3BOA.)
BHaTpeLLHOTO CTakneHo OKHO Ha BpaTaTa Ha
pepHaTa Moxe fia Ce N3BaJy 3a YnCTekse.

j pepHara.

1 Pamka
2 MnacTuyeH gen
[MoBreyeTe KoH cebe 1 13BaaeTe ro NNacTUYHNOT

Oen WTo e NoCTaBeH Ha roOpHNOT Oen Ha Bpatata (1 .

Kora ro noctaByBate BHaTPELLHOTO CTaKMEHO OKHO
(1), npoBepeTe Aanu neyateHata CTpaHa NaHENoT e
HacoueHa HaBHaTpe.

BaHo e ga rv nocTaBuUTe AONHUTE arnu Ha
BHATPELUHOTO CTAKMEHO OKHO BO IOMHUOT NacTuyeH
otBop (5).

[MpuTICKajTE rO NNACTUMHMOT Jen KOH pamkaTa
JofeKa He CryLIHeTe 3BYK Ha KIUKHYBakbE.

3ameHa Ha CBeTUNKaTa BO pepHaTa

OMNACHOCT:
lMpen na ja 3ameHuTe ceTUNKaTa BO
pepHaTa, NpoBepeTe Aanu npon3soaoT e

WUCKIy4€eH Of CTPYyja 1 M3nafeH 3a aa
n3berHeTe puU3mK of enekTpuyeH yaap.
BpenuTte noBpLunHM Npeam3sukysaat
nsropermum!

CBeTurnkata BO pepHaTa e cneuujanta
eMeKkTpuyHa cmjanmqka LITO MOXe Aa U3apxu
1 Ha 300 °C. Bupete TexHu4ku
cneyucpukayuu, cmpaHuya 11 3a noseke
peTanu. CBeTunkuTe 3a pepHaTa Moxe Aa ce
Kynar Kkaj OBnacTeHUTE CepBUCEpPH.

1 BHaTpeLUHO CTakneHo okHo
2 HanBopeLuHo cTakneHo okHO
3 [TnacTnyeH 0TBOP 3a CTaKNEHOTO OKHO - [0y

Kako LUTO e npukaxaHo Ha crukata, NofurHeTe ro
HajBHaTPELUHOTO CTakno (1) AenymMHo BO NpaBeL, Ha
A v noBnieyeTe ro KoH HagBop Bo npasel, B.
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[Mosuumjata Ha cBETUNKATa MOXe fa Bapupa
o[, OHaa Ha crnukara.

Cujanuuara LwTo ce KOpUCTM BO OBOj ypes He
e CO0JBETHA 3a OCBETNYBAKE NPOCTOPUMN BO
[nomMakuHcTBOTO. HameHeTata ynotpeba Ha

0Baa Cujanuua e fja My nomara Ha
KOPUMCHMKOT Jia ja rreja xpaHara.

CujanuuuTe LWTO CE KOpUCTaT BO OBOj
npoussog Tpeba fa rv usgpxysaat
EKCTPEMHUTE (bVI3VI“IKVI yCnoBW, Kako LWTO ce
Temnepatypute Hag 50 °C.




Ako pepHaTa MMa TpKanesHa cBeTunKa:

1. VcknyyeTe ro nponssopoT of cTpyja.

2. CspTeTe ro CTakneHuoT kanak obpaTHo of
JBWKEHETO Ha CKa3ankuTe Ha YaCOBHWKOT 3a fia

3. Axo cujannykaTa BO pepHata e o Tun (A) kako
Ha [jonHaTa cnuka, OTCTPaHETE ja Co BpTere
KaKo LUTO € NpuKaxaHo u 3ameHeTe ja. Ako e of
T1n (B), NoBneyeTe ja 1 OTCTPaHeTe ja Kako LITo

TaBETE 0 CTaKNeHNOT Kanak 04HOBO.
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PewwaBare npobnemu
pHaTa UcnyuiTa napea goaeka pabotu

Osa He € gpeuka.

¢ Kora ke ce 3arpejat MetanHuTe 4enoBu, Tue Moxe aa ce npowmpar u aa npeanssnkaat 6yKa. >>>

... Osa He e epewika.

Tlponssonor He pabory,

« OcurypyBaJoT 3a eM. HarojyBate € pacunan v nagHan. >>> [ipogepeme au ocugypysadyume 80
Kymujama. AKo e Heonxo0Ho, 3aMeHeme 2u unu akmusupajme 2u 00HO80.

«  Tlpou3BogoT He e NpukIyyeH Bo (3a3eMjeH) WwTekep. >>> [lpogepeme 20 nogp3ysaremo Ha

+  Cujanuukata BO pepHara e nperopeta. >>> CMeHeme ja cujanudkama.
+  Hewma cTpyja. >>> [lposepeme Oarnu uma cmpyja. [pogepeme au ocuzypysayume 80
_Kymujama. AKo e Heonxo0Ho, 3ameHeme 2u Urnu akmusupajme eu ocuaypysayume.

+  He ce noctaBeHu (yHKumjaTa winnm Temnepatyparta. >>> [locmaseme au (yHKyujama u
memMnepamypama co pezynamopom/konyemo 3a ¢hyHKuuja/memnepamypa.

*  Hewma ctpyja. >>> [posepeme danu uma cmpyja. [posepeme au ocuzypysayume 80
Kymujama. AKo e Heonxo0Ho, 3aMeHeme 2u Unu akmusupajme au ocuzypysadume.

NPON3BOAOT ako He MOXeTe CaMu Aa ro peluunTe I'IpO6J'IeMOT nako CTe rv npuMeHune ynatcreata BO OBa

m KoHcynTupajTe Ce CO OBMACTEH areHT 3a CEPBUCHMPAtLE UMY CO 3aCTANHUKOT Of Kaje LITO CTe F0 Kynune
nornasje. Hukoraw He 06uayBajTe ce camyu Aa ro nonpasate pacunaHvoT ypes.
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Ldzu, vispirms izlasiet $o lietoSanas rokasgramatu!

Cientjamais pircéj!

Paldies, ka izvélgjaties Beko produktu. Més ceram, ka § iekarta, kas izgatavota ar augstu kvalitati un modernu
tehnologiju, jums nodro$inas vislabakos rezultatus. Tade| lidzam pirms $is iekartas izmanto$anas ripigi izlasit visu
lietoSanas rokasgramatu un citus pievienotos dokumentus saglabat tos atsaucei ar nakotné. Ja atdosiet So iekartu
kadam citam, pievienojiet tai ari So lietoSanas rokasgramatu. Nemiet véra visus $aja lietoSanas rokasgramata dotos
bridingjumus un noradijumus. 5

Atcerieties, ka §i lietoSanas rokasgramata var attiekties ari uz vairakiem citiem modeliem. Saja rokasgramata bus
noraditas atSkiribas starp modeliem.

Simbolu paskaidrojums

Saja lietosanas rokasgramata ir izmantoti talak noraditie simboli.

Svariga informacija vai noderigi
ieteikumi par izmanto$anu.

Bridinajums par dzivibai un ipaSumam
bistamam situacijam

Bridinajums par elektriskas stravas
% triecienu

/N
T Bridinajums par aizdegS$anas risku

Bridinajums par karstam virsmam

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

C€ Made in TURKEY
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U Svarigi noradijumi un bridinajumi par dro$ibu un vides
aizsardzibu

Saja sadala ir drogibas noteikumi, kas
palidzes izvairities no traumas vai

Tpaduma bojajuma riska. So noteikumu
neieverosana atcelts jebkuru garantiju.

Vispareja drosiba

4LV

So iekartu var izmantot berni
vecuma no 8 gadiem un personas
ar mazakam fiziskajam, garigajam
un uztveres spejam vai bez
pieredzes un zinaSanam, ja vien Sis
personas netiek uzraudzitas vai nav
sanémusas noradijumus par
iekartas droSu izmantoSanu un
sapratusas saistitos riskus.

Berni nedrikst spéleties ar So
iekartu. Tirnsanu un apkopi nedrikst
veikt berni, kuri netiek uzraudziti.
lerici nedrikst izmantot personas
(tai skaita berni) ar kustibu
traucejumiem, invaliditati vai
garigas veselibas traucejumiem,
vai bez specifiskam zinasanam un
pieredzes, iznemot gadijumus, kad
Sis personas tiek uzraudzitas vai ir
sanémusas atbilstoSu instruktazu.
NodroSiniet, lai berni nespélejas ar
So iekartu.

Ja iekarta tiek nodota citai personai
personigai lietoSanai vai ka lietota
prece, ir janodod ari lietotaja
rokasgramata, iekartas uzlimes un
citi saistitie dokumenti un dalas.
UzstadiSanu un remontu vienmer
javeic pilnvarotam pakalpojuma
sniedzejam. Razotajs neuznemsies

atbildibu par bojajumiem, kas
radusies nepilnvarotu personu
veiktu darbibu rezultata, un tas var
atcelt iekartas garantiju. Pirms
uzstadiSanas uzmanigi izlasiet
instrukcijas.

Neizmantojiet iekartu, ja ta ir bojata
vai ja redzams kads bojajums.

Pec Kkatras izmantoSanas reizes
parbaudiet, vai iekartas funkciju
parslegi ir novietoti izsleégta pozicija.

Elektriska droSiba

Ja iekarta ir bojata, to nevajadzetu
izmantot, kamer iekartu nav
salabojis pilnvarots pakalpojuma
sniedzejs. Pastav elektriskas
stravas trieciena risks.

Pievienojiet iekartu tikai pie
iezemetas
kontaktligzdas/elektrolinijas ar
tabula “Tehniskas specifikacijas”
noraditajam vertibam atbilstoSu
spriegumu un aizsardzibu.
Neatkarigi no ta, vai iekartai ir vai
nav transformators, lieciet iekartu
iezemet kvalificetam elektrikim.
Masu uznemums nebs atbildigs
par problemam, kas radisies
iekartu izmantojot bez iezemejuma
atbilstosi vietéjiem noteikumiem.
Nekada gadijuma nemazgajiet
iekartu, uz tas uzlejot vai uzSlakstot
udeni! Pastav elektriskas stravas
trieciena risks.



lekartas uzstadisanas, apkopes,
tinSanas un remonta laika to
jaatvieno no baroSanas avota.

Ja iekartas baroSanas savienojuma
kabelis ir bojats, lai izvairitos no
riska ta nomaina jauztic razotajam,
razotaja pakalpojumu sniedzejam
vai lidzigi kvalificetam personam.
lekarta jauzstada ta, lai to varétu
pilnigi atvienot no tikla. Atbilstosi
konstrukcijas prasibam, jabut
iespéjamai atvienoSanai vai nu ar
baroSanas vada kontaktspraudni,
vai ar fikseta elektroinstalacija
ieblvetu sledzi.

Krasns izmantoSanas laika tas
aizmuguréja virsma sakarst.
Parliecinieties, ka elektriskais
savienojums nepieskaras
aizmuguréjai virsmai, jo tas var
sabojat savienojumus.
Neiespiediet stravas vadu starp
krasns durvim un rami, un
nenovietojiet to virs karstam
virsmam. Pretéja gadijuma kabelu
izolacija var izkust, radit
Issavienojumu un aizdegties.
Jebkurus darbus, kas saistiti ar
elektroaprikojumu un sistemam,
vajadzetu veikt tikai pilnvarotiem un
kvalificetiem specialistiem.
Bojajuma gadijuma izsledziet
iekartu un atvienojiet no stravas
avota. Lai to izdaritu, atvienojiet
atbilstoSo majas droSinataju.
Parliecinieties, vai droSinataja
pretestiba atbilst produkta
specifikacijai.

Produkta droSiba

BRIDINAJUMS: ST iekarta un tas
arejas dalas lietoSanas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem. Par
8 gadiem jaunaki berni nedrikst
atrasties iekartas tuvuma, ja vien
vini netiek pastavigi uzraudzti.
Nekada gadijuma neielietojiet
iekartu tad, kad jusu sprieSanas
Spéjas vai koordinacija ir
pasliktinajusies alkohola un/vai
medikamentu lietoSanas rezultata.
Uzmanieties, ja traukos atrodas
alkoholiskie dzerieni. Alkohols
augsta temperatdra izgaro un var
izraisit ugunsgréeku, jo nonakot
saskaré ar karstam virsmam var
aizdegties.

Nenovietojiet blakus iekartai viegli
uzliesmojoSus materialus, jo
izmantoSanas laika iekartas sani
var sakarst.

Siiekarta izmanto3anas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem
krasns iekSpuse.

Neaizsprostojiet ventilacijas atveres.
Nekarsejiet cepeskrasni aizvertas
skardenes un stikla burkas. Burka
var sakraties spiediens un burka
var uzspragt.

Nelieciet cepeSpannas, traukus vai
aluminija foliju tieSi uz cepeskrasns
pamatnes. Siltuma uzkrasanas var
sabojat cepeskrasns pamatni.
Neizmantojiet asus tirisanas
lidzek|us vai asus metala skrapjus
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cepeskrasns durvju stikla tirisanai,
jo tie var saskrapeét virsmu un
rezultata stikls var ieplaisat.

lerices tirsanai neizmantojiet tvaika
tiftajus, jo tas var izraisit
elektriskas stravas triecienu.
(AtSkiras atkariba no iekartas
modela.)

Pareiza stieplu plaukta un paplates
novietoSana uz stieplu rezgiem
Stieplu plaukta un/vai paplates
pareiza novietoSana uz plaukta ir
|oti svariga. lebidiet stieplu plauktu
vai paplati starp 2 sliedem. Pirms
partikas novietoSanas uz grila vai
paplates parliecinieties, vai tie ir
stabili ievietoti. (LUdzu, skatiet

Neizmantojiet iekartu, ja prieksejo
durvju stikls ir iznemts vai
ieplaisajis.

Krans rokturis nav dvielu zavetajs.
Kamer ieslegta grila funkcija,
nekariniet uz atvertam durvim dvieli,
cimdus vai lidzigus
tekstilizstradajumus.

Karsta cepeskrasni ievietojot
edienus un tos iznemot no
cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.
leklajiet cepamo papiru édiena
gatavosanas katla vai cepeskrasns
piederuma (paplaté, grila rezg utt.)
kopa ar édienu un ievietojiet visu
ieprieks sasildita krasni. Nonemiet
cepama papira liekas dalas, kas
atrodas arpus piederuma vai katla
malam, lai novérstu cepama papira
saskarsanos ar cepeskrasns
sildelementu. Nekad nelietojiet
cepamo papiru temperatura, kas
parsniedz noradito cepama papira
lietoSanas temperaturu. Neklajiet
cepamo papiru tieSi uz
cepeskrasns pamatnes.
BRIDINAJUMS: Lai izvairitos no
iespejama elektriskas stravas
trieciena, pirms lampas nomainas
parliecinieties, ka iekarta ir izslegta.
lekartu nedrikst uzstadit aiz
dekorativajam durvim, preteja
gadijuma ta var parkarst.



Lai nodroSinatu iekartas ugunsdroSibu,
rikojieties Sadi.

Parliecinieties, ka spraudkontakts
labi atbilst kontaktligzdai, ka ar
nedzirkstelo.

Neizmantojiet bojatu vai ieplisusu
vadu vai pagarinataju, atskaitot
originalo vadu.

NodroSiniet, lai uz iekartas ligzdas
nenok|ust Skidrums vai mitrums.

Paredzeta lietoSana

Siiekarta ir paredzéta izmantoganai
majsaimnieciba. Tas lietosana
komercialam vajadzibam nav
pielaujama.

Siiekarta ir paredzéta tikai édiena
gatavoSanai. To nevajadzetu
izmantot nekadiem citiem merkiem,
piemeram, telpas apsildisanai.

So iekartu nevajadzétu lietot $kivju
sasildiSanai zem grila, dvielu un
trauku lupatu zavesanai, tas
pakarinot uz rokturiem, ka art
sakarsesanai.

Razotajs neuznemsies atbildibu par
bojajumiem, kas raduSies
nepareizas izmantosanas vai
apiesanas rezultata.

Krasns var tikt izmantota ediena
atlaidinasanai, cepsanai,
apcepsanai un grilesanai.

Bernu droSiba

BRIDINAJUMS: Aréjas dalas
lietoSanas laika var sakarst.
Nelaujiet tuvuma atrasties maziem
berniem.

lepakojuma materiali var bat
bistami berniem. Nelaujiet bérniem
speleties ar iepakojuma
materialiem. Ludzu, atbrivojieties
no visam iepakojuma dalam
atbilstosSi vides standartiem.
Elektriskas iekartas ir bistamas
berniem. lekartas darbibas laika
nelaujiet bérniem atrasties tas
tuvuma, un nelaujiet bérniem
speéleties ar iekartu.

Nenovietojiet virs iekartas nekadus
priekSmetus, pec kuriem berni
varétu sniegties.

Kad krasns durvis ir atvertas,
nelieciet uz tam smagus
priekSmetus un nelaujiet berniem
uz tam sedet. Tas var izraisit
krasns apgasanos vai sabojat
durvju enges.
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Atbrivosanas no vecas iekartas

Athilstiba EEIA direkfivai un atkritumu parstrade:

Siiekarta atbilst ES EEIA direkfivas (2012/19/ES)
prasibam. Sis izstradajums ir markeéts ar elektrisko un
elekironisko iekartu atkritumu (EEA) klasifikacijas
simbolu.

Siiekarta ir izgatavota no augstas kvalitates detalam
un materialiem, kas ir atkartoti izmantojami un
piemeéroti otreizgjai parstradei. Pec iekartas kalpoSanas
laika beigam neizmetiet to kopa ar parastajiem
majsaimniecibas un citiem atkritumiem. Nogadajiet to
elektrisko un elekironisko iekartu savakSanas centra,
lai varétu veikt otrreizgjo parstradi. Plasaku informaciju
par savakSanas centriem varat uzzinat vietgja
padvaldiba.
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Atbilstiba direktivai par bistamo vielu
ierobezoSanu elektroniskaja un elektriskaja
aprikojuma:

Jisu nopirkta iekarta atbilst ES direktivas par bistamo
vielu ierobezoSanu elekironiskaja un elektriskaja
aprikojuma (2011/65/ES) prasibam. Tas sastava nav
Saja direktiva noradito kaitigo un aizliegto materialu.

AtbrivoSanas no iepakojuma materiala

e |epakojuma materiali ir bistami bérniem. Turiet
iepakojuma materialus dro$a vieta, kura tiem
nevar piek|ut berni. lekartas iepakojuma materiali
ir izgatavoti no otrreizgji parstradajamiem
materialiem. Atbrivojieties no tiem pareizi un
saskirojiet atbilstosi noteikumiem par atkritumu
parstradi. Neatbrivojieties no tiem kopa ar
parastajiem majsaimniecibas atkritumiem.
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lepakojuma saturs

Komplektacija ietilpstoSie piederumi atSkiras
atkariba no iekartas modela. Jusu iekartai var

nebut paredzeti visi lietotaja rokasgramata
aprakstitie piederumi.

—y

Lietotaja rokasgramata
CepeSkrasns paplate
Lietojama konditorijas izstradajumiem, saldétai

partikai un lieliem cepeSiem.

Dzi|a paplate
Lietojama konditorijas izstradajumiem, lieliem
cepeSiem, suligiem édieniem un tauku

savakSanai griléSanas laika.

Stiep|u plaukts

Lietojams apcepS$anai un sautéjuma traukos
cepamas, apcepamas vai gatavojamas partikas
novietoSanai uz vélama plaukta.
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5. Pareiza stiep|u plaukta un paplates
novieto§ana uz teleskopiskajiem plauktiem
(37 funkcija ir izvéles iespéja. Jasu iericé ta
var nebiit pieejama.)

Teleskopiskie plaukti lauj daudz vieglak ielikt un
iznemt paplates un stieplu plauktu.

[zmantojot paplati un stieplu plaukiu kopa ar
teleskopiskajiem plauktiem, parliecinieties, ka
teleskopiska plaukta aizmuguré eso$as tapas
atrodas iepretim stiep|u plaukta un paplates
malam.




Tehniska specifikacija
Ko jais jadas patering
Drosmatas 16 68 ]

Kabelatnpsfékersgrzezums min HOBW EG 3% 15 mm

Galvena krasns

lekseja lampa

Grila jaudas patering
Pamatinformacija. Elekiriskajam krasnim uz energijas markejuma noraditie dati atbilst EN 60350-1 / IEC
60350-1 standartam. Sis vértibas noteiktas standarta noslodzes apstaklos ar ieslégtu apakSejo un augsejo
sildelementu vai karséSanas laika izmantojot ventilatoru (ja piemérojams).
Elekiroenergijas efektivitates klase ir noteikta atbilstosi $adai prioritizacijas sistmai atkariba no produkta
attiecigo funkciju pieejamibas. 1 - Ediena gatavoSana ar Eco ventilatoru, 2 - Turbo Iéna gatavoSana, 3 -
Turbo gatavoSana, 4 - Aug$éja un apak3gja sildelementa un ventilatora izmanto$ana, 5 - Aug$éja un
apakséja sildelementa izmantoSana.

** Skatiet Uzstadisana, Lappuse 12.

ehniska specifikacija var mainities bez Uz iekartas uzimém vai dokumentacija
iepriek3eja bridinajuma, lai uzlabotu iekartas noraditas vertibas ir iegutas laboratorijas
kvalitati. apstaklos, atbilstosi attiecigajiem standartiem.
N — — Atkariba no iekartas lietoSanas un vides
mﬁell Saja rokasgramata ir shematiski un, apstakliem, $is vértibas var atkirties.
iespéjams, precizi neatbilst jisu produktam.
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K Uzstadisana

lekartu jauzstada kvalificétam specialistam atbilstoSi
speka esoSajiem noteikumiem. Pretéja gadijuma
garantija tiks atcelta. Razotajs neuznemsies atbildibu
par bojajumiem, kas radusSies nepilnvarotu personu
veiktu darbibu rezultata, un tas var atcelt iekartas
garantiju.

Par iekartas novieto$anas vietas sagatavoSanu
un pievienoSanu elektrotiklam ir atbildigs pats

klients.

BISTAMI:
Si iekarta jauzstada atbilstosi visiem vietgjiem
gazes un/vai elektribas noteikumiem.

bojajumi, tad neuzstadiet iekartu.

BISTAMI:

Pirms uzstadiSanas vizuali parbaudiet, vai nav
redzami iekartas bojajumi. Ja redzami
Bojatas iekartas var radi risku jusu droSibai.
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Pirms uzstadiSanas

Siiekarta ir paredzéta uzstadiSanai virtuves skapjos,

kurus iespéjams iegadaties veikalos. Starp iekartu un

virtuves sienam un mebelém ir janodroSina drosa

distance. Skatiet attélu (vértibas noraditas mm).

e [zmantotajam virsmam, sintétiskajiem laminata
materialiem un limém jabut karstumizturigiem
(min. 100 °C).

e Virtuves skapiSus janovieto viena limeni un
janostiprina.

e Jazem cepeSkrasns ir atvilkine, starp
cepeSkrasni un atvilktni jauzstada plaukts.

e |ekartu janes vismaz divam personam.

Neuzstadiet iekartu blakus ledusskapjiem vai
saldetavam. lekartas izstarotais siltums
palielinds dzesésanas iekartu energijas
patérinu.

Nenesiet un neparvietojiet iekartu, to turot aiz
durvim un/vai roktura.

Ja iekartai ir stiep|u rokturi, tad péc tas
parvieto3anas iebidiet Sos rokturus atpakal
sanu sienas.




¥
504 ————/ 20

min.
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UzstadiSana un pievieno$ana

e |ekartu var uzstadit un pievienot tikai atbilstoSi
valsti pienemtajiem noteikumiem par uzstadianu.

Pievieno3ana elektrotiklam

Pievienojiet iekartu pie iezemétas kontaktligzdas/linijas,

kas aizsargata ar tabula “Tehniska specifikacija”

noraditajam veértibam atbilstoSu mazgabarita

blokéSanas sistemu. Neatkarigi no ta, vai iekartai ir vai

nav transformators, lieciet iekartu iezemeét kvalificétam
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elektrikim. Mdsu uznémums nebus atbildigs par
bojajumiem, kas radisies iekartu izmantojot bez
iezeméjuma atbilstosi vietejiem noteikumiem.

BISTAMI:

lekartu pie baroSanas avota drikst pievienot
tikai pilnvarots un kvalificéts specialists.
lekartas garantijas periods sakas tikai pec
pareizas uzstadiSanas.RazZotajs neuznemsies
atbildibu par bojajumiem, kas radisies
nepilnvarotu personu veiktu darbibu rezultata.




BISTAMI:

BaroSanas kabelis nedrikst tikt saspiests,
salocits vai iespiests vai saskarties ar iekartas
karstajam detalam.Bojata baroSanas kabela
nomaina ir javeic kvalificétam elektrikim.
Pretéja gadijuma pastav elekiriskas stravas
trieciena, issavienojuma vai aizdegSanas risks!

e Savienojumam jaathilst valsts noteikumiem.
Stravas avota datiem jaatbilst datiem, kas
noraditi uz iekartas tipa uziimes. Lai apskatitu
tipa uzlimi, atveriet priekSéjas durvis.

e |ekartas baroSanas kabelim ir jaatbilst vertibam,

kas noraditas tabula "Tehniska specifikacija".

BISTAMI:
Pirms jebkura darba, kas saistits ar
elektroinstalaciju, sak3anas atvienojiet So

iekartu no stravas avota.
Pastav elektriskas stravas trieciena risks.

Pievienojiet baro$anas kabeli.

eicot elektroinstalaciju, jums japaklaujas
nacionalajiem/vietgjiem elektribas
noteikumiem un jaizmanto piemérota rozete un

kontaktdaksa, pieslédzot pliti. Ja izstradajuma
maksimala strava parsniedz pasreizéjas
rozetes un kontaktdakSas iespéjas,
izstradajums ir japiesledz tiea veida caur
fiksétu elektroinstalaciju, neizmantojot rozeti
un kontaktdaksu.

1. Janav iespéjama atvienoSana no baro$anas avota
visos polos, tad japievieno elektriskas separacijas
ierice ar min. kontaktu attalumu 3 mm (droSinataji,
[inijas droSibas slédzi, sledzgji) visos polos, un Sai
iericei ir jaatrodas lidzas plitij (tomer ne virs tas)
atbilstosi IEE noteikumiem. So noradijumu
neieveroSanas gadijuma var rasties iekartas
darbibas problémas un izstradajuma garantija var
tikt atzita par nederigu.

leteicama papildu aizsardziba ar nopludes stravas

aizsargsledzi.

Ja iekartas komplektacija ietilpst kabelis

—————— SPALU BLOKS
Uplam ™

STRAVAS VADS

2. Pievienojot vienai fazei savienojiet vadus, ka
noradits talak:
Briinais/melnais vads = L (faze)

e  Zilais/melns vads = N (neitré%
e Zalais/dzeltenais vads = (F) (iezemejums)

» vai
e Melns/melnais vads = L (faze)
e Zilais/briinais vads = N (neitrals)

e Zalais/dzeltenais vads = (F) @ (iezemejums)

lekartas uzstadiSana

1. lebidiet piiti skapiti, nocentréjiet un nostipriniet,
uzmanoties, lai baroSanas kabelis netiek bojats
un/vai saspiests.

Nostipriniet krasni ar 2 skravém, ka paradits attela.
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lekartam ar dzese$anas ventilatoru (Jisu ierice

ta var nebit pieejama.)

1 Dzesesanas ventilators
2 Vadibas panelis
3 Durvis

lebavétais dzeséSanas ventilators atdzesé gan ieblvéto

korpusu,

gan iekartas priekSpusi.

(i)

DzesesSanas ventilators turpina darboties
aptuveni 20-30 mindtes péc krasns
izslegSanas. Ja esat garavojis édienu,
izmantojot ieprogrammeétu cepeskrasns
taimeri, tad édiena gatavo$anas beigas kopa
ar citam funkcijam izslegsies ari dzeséSanas
ventilators.
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Pedeja parbaude

1.

Izstradajuma lietoSana

2. Parbaudiet funkcijas.
Atbrivosanas no vecas iekartas

Saglabajiet iekartas originalo kasti un
transportéjiet iekartu taja. leverojiet uz kartona
kastes dotos noradijumus. Ja jums nav originalas
kartonas kastes, iepakojiet iekartu burbulpléve
vai bieza kartona un rupigi aptiniet ar fimlenti.

Lai stieplu plaukts un paplate, kas atrodas krasni,
nesabojatu krasns durvis, krasns durvju iekSpuse,
viena limeni ar paplatém, piestipriniet kartona
stremelites. Ar limlenti pieliméjiet krasns durvis
pie sanu sienam.

Neceliet un neparvietojiet iekartu, to turot aiz
durvim vai roktura.

Nenovietojiet uz iekartas nekadus priekSmetus
un parvietojiet to stateniski.

plukojiet savu iekartu un parliecinieties, vai
ransportéSanas laika ta nav tikusi bojata.




Il sagatavosana

Padomi par elektroenergijas taupisanu
Si informacija jums palidzés izmantot iekartu ekologiski
un ekonomiski.

e (Gatavojiet édienu cepeSkrasni tumsas krasas un
emaljétos fraukos, jo tas nodroSinas labaku
siltuma vadisanu.

e Pirms édiena gatavoSanas ieprieks sasildiet
cepeSkrasni, ja tas ir ieteikts lietotaja
rokasgramata vai ediena gatavoSanas pamaciba.

e  Ediena gatavoSanas laika bieZi neviriniet
cepeSkrasns durtinas.

Sakotneja izmantoSana
Laika iestatiSana

Ja vien iesp&jams, méginiet cepeSkrasni
vienlaikus gatavot vairakus édienus. Varat
gatavot edienu novietojot divus traukus ar &dienu
uz grila rezga.

e Jajums jagatavo vairaki édieni, gatavojiet tos
uzreiz vienu péc otra. Tad cepeSkrasns jau bis
karsta.

e Varat ietaupit elektroenergiju, izsledzot
cepeskrasni dazas minates pirms édiena
gatavoSanas beigam. Neatveriet cepeskrasns
durvis.

e Pirms saldétu edienu gatavoSanas tos atlaidiniet.
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IESLEGSANAS/IZSLEGSANAS tausting

Funkciju displejs

Pareiza laika indikatora lauks

Krasns iekSejas temperatiiras simbols

Temperatras indikatora lauks

Ediena gatavosanas sak$anas/beigdanas tausting

Temperatras iestafijuma tausting

Pastiprinataja simbols (strauja iepriekSgja

sakarsé$ana)

9 Plus tausting

10 Minuss tausting

11 Regulédanas tausting

12 Tausting, lai atgrieztos funkciju displeja

1. Kad krasns sak darboties, iedegas simbols &,
pieskarieties pie taustiniem /A~ lai iestafitu
stundu.

2. (Rsnpriniet iestafijumu, pieskaroties pie simbola

), péc tam nepieskarieties nevienam taustinam
un pagaidiet 4 sekundes, lai apstiprinatu.

0 N OO W NN

Ja nav iestafits paSreizgjais laiks, laika
indikatora vértiba palielinasies/pieaugs no
Ertibas 12:00. Tiks aktivizéts simbols (), lai
noraditu, ka nav iestatits paSreizéjais laiks. P&c

laika iestatiSanas simbols pazudis.

lekartas pirma tiriSanas reize

irsmu var sabojat zinami mazgasanas lidzek|i
ai firSanas materiali.
IriSanai neizmantojiet agresivus mazgasanas

lidzeklus, tirganas pulverus/kremus vai citus
asus priekSmetus.

Nonemiet visus iepakojuma materialus.
2. Noslaukiet iekartas virsmas ar mitru draninu vai
SUKITi un noslaukiet ar draninu.
Sakotnéja sakarseéSana
Karsejiet iekartu aptuveni 30 minttes un pec tam
izsledziet. Sada veida tiks nodedzinati un nofiriti jebkuri
razoSanas atlikumi vai slani.
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BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var bt karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iekSpusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot edienus un tos
iznemot no cepeSkrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

Cepeskrasns ar grilu

1.

2.
3.

o~

Iznemiet no cepeSkrasns visas paplates un grila
rezgi.

Aizveriet cepeSkrasns durvis.

lzvélieties visaugstako grila jaudu. Skatiet Grila
izmantosana, Lappuse 26.

Darbiniet cepeSkrasni aptuveni 30 minutes.
|zsledziet grilu. Skatiet Grila izmantoSana,
Lappuse 26

Elektriska cepeskrasns

1. Iznemiet no cepeSkrasns visas paplates un grila
rezgi.

2. Aizveriet cepeSkrasns durvis.

3. lzvélieties statisko poziciju.

4. Izvélieties visaugstako grila jaudu. Skatiet
Elektriskas krasns izmantosana, Lappuse 19.

5. Darbiniet cepeSkrasni aptuveni 30 minites.

6. lIzsledziet cepeSkrasni. Skatiet Elekiriskas krasns

izmantosana, Lappuse 19
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Sakotnéjas izmantoSanas laika iekarta var
paris stundas dimot un smakot. Ta ir visai
normali. NodroSiniet, ka telpa tiek labi
védinata, lai izvaditu dimus un smaku.
lzvairieties no tieSas raduSos dimu un smakas
ieelposanas.




B Krasns izmantosana

Vispariga informacija par cepSanu,
apcepsanu un grileSanu

BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var bt karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iekSpusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.Karsta
cepeSkrasni ievietojot édienus un tos iznemot
no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

BISTAMI:
Atveriet krasns durvis uzmanigi, jo pa tam var
izplust karsts tvaiks.|zpliistoSais tvaiks var

applaucet rokas, seju un/vai acis.

Padomi par kilku cepSanu

e Izmantojiet metala Skivjus ar piemérotu
parklajumu, pie kura partika nepielip, aluminija
karbas vai karstumizturigas silikona veidnes.

e Pgc iespéjas labak izmantojiet vietu uz rezga.

e Novietojiet cepamo veidni plaukta vidd.

e Pirms krasns vai grila ieslegSanas izvélieties
pareizo plaukta poziciju. Nemainiet plaukta
novietojumu, kad krasns ir karsta.

e Turiet krasns durvis aizvertas.

Padomi par galas cepSanu

e  Pirms pagatavoSanas sakSanas vesela cala,
fitara vai liela galas gabala ierivéSana ar mérci,
pieméram citrona sulu un melnajiem pipariem,
palielinas édiena gatavosanas veiktspéju.

e (alu ar kauliem ir jacep aptuveni 15-30 mindtes
ilgak neka tada paSa izméra cepetis bez kauliem.

e  Katram galas biezuma centimetram ir vajadzigs
aptuveni 4-5 mintes ilgs gatavoSanas laiks.

e Péc ediena gatavoSanas laika paieSanas atstajiet
galu krasni uz vél aptuveni 10 minatém. Tas laus
galas sulai tikt vienmerigak sadalitai pa visu
cepeti, un ta netecés galas sagrieSanas laika.

e Ugunsizturiga trauka ievietotu zivi janovieto uz
vidéja vai zemaka plaukta.

Padomi par grileSanu

Kad tiek grileta gala, zivis un majputni, tie atri klst

brani, iegust jauku garozinu un neklust sausi. IpaSi labi

piemeéroti griléSanai ir plakani gabali, uz iesma
uzdurami galas gabali un cisini, ka ari darzeni ar
augstu udens saturu, teiksim, tomati un sipoli.

e |zkartojiet grilejamos gabalinus uz stieplu grila vai
cepespannas ar stieplu grilu t, lai to aiznemta
platiba nav lielaka par sildelementa izmeériem.

e |evietojiet stieplu grilu vai cepeSpannu ar grilu
vélamaja krasns limeni. Ja grilgjat uz stieplu grila,
ievietojiet cepeSpannu apakseja plaukta, lai taja
uztvertu taukus. Lai cepeSpanna bitu vieglak
iztirama, ielejiet taja nedaudz tdens.

A\

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemérota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmugureé. Ta ir viskarstaka vieta un

taukaina partika var aizdegties.

Elektriskas krasns izmantosana

Elektriskas krasns izslegSana

Stieplu grila pareiza novietoSana uz stieplu plaukta ir
loti svariga. Stieplu grils ir jaievieto starp stieplu
plauktiem, ka paradits attéla.

Nelaujiet stieplu grilam atbalstities pret krasns
aizmuguréjo sienu. Pabidiet stieplu grilu idz plaukta
priekSpusei un nostipriniet ar durtinu palidzibu, lai
panaktu labu grila veikispéju.
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Darba rezimi

Seit redzamo darba rezimu seciba var atskirties
atkariba no jusu iekartas izkartojuma.

1. Aug$gjais un apak$éjais sildelements

Partika tiek vienlaikus sakarséta no augsas un
apakSas. Pieméram, tas ir pieméroti kilkam,
konditorijas izstradajumiem, keksiem un
sautéjumiem veidngs. Ediena gatavoSanas laika
izmantojiet tikai vienu paplati.
Ekrana bus redzams piemérotais plaukta
novietojums.

2. Apak3ejais/aug$ejais sildelements ar ieslégtu
ventilatoru

Ar apak$éjo un aug$éjo sildelementu sasildrtais
karstais gaiss ar ventilatora palidzibu tiek atri un
vienmeérigi sadalrts visa krasni. Ediena
gatavoSanas laika izmantojiet vienu pannu.

3. Pilns grila reZims + ventilators

Pilna grila rezima sasildrtais karstais gaiss ar
ventilatora palidzibu tiek atri un vienmérigi
sadalits visa krasni. Tas ir piemérots liela galas
daudzuma grileSanai.

e Novietojiet lielas vai vidéja izméra porcijas
uz plaukta pareizaja limeni zem grileSanai
paredzeta grila sildelementa.

e |estatiet maksimalo temperaturas limeni.

e Kad pagajusi puse no édiena gatavoSanas
laika, apgrieziet edienu uz otru pusi.
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Pilns grila reZims

Darbojas lielais grils krasns griestos. Tas ir

piemeérots liela galas daudzuma griléSanai.

e Novietojiet lielas vai vidéja izméra porcijas
uz plaukta pareizaja limeni zem grileSanai
paredzeta grila sildelementa.

e |estatiet maksimalo temperaturas limeni.

e Kad pagajusi puse no édiena gatavoSanas
laika, apgrieziet edienu uz otru pusi.

Darbojas mazais grils krasns griestos. Piemérots

grileSanai un sacepumiem.

e Novietojiet nelielas vai videja izméra
porcijas plaukta pareizaja vieta zem
grileSanai paredzeta grila sildelementa.

e |estatiet maksimalo temperaturas limeni.

e Kad pagajusi puse no édiena gatavoSanas

laika, apgrieziet dienu uz otru pusi.
ak$gjais sildelements

Darbojas tikai apaksgjais sildelements. Tas ir
piemeérots picam un secigai partikas
apbriininaSanai no apaksas.

Silta édiena saglaba$ana

Tiek izmantota édiena ilgstoSai saglabasanai
édiena pasniegSanas temperatura.



lzmanto$ana ar ventilatoru

Krans nav sakarsusi. Darbojas tikai ventilators
(aizmugureja siend). Sasaldéta granuléta partika
tiek leni atlaidinata istabas temperattra un
pagatavotais &diens tiek atdzeséts.

Krasns vadibas panela izmanto$ana

O ~NO O wWwN =

Viegla tiri§ana ar tvaiku
(37 funkcija ir izvéles iespéja. Jasu iericé ta
var nebiit pieejama.)

Izmantojot So funkciju, nefirumi (a nav gaidits
parak ilgi) tiek atmiekSketi, un tos var viegli nofirit.
Informaciju par vieglu tirSanu ar tvaiku skatiet

sadala “TirSana — viegla firiSana ar tvaiku”.

R °
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IESLEGSANAS/IZSLEGSANAS tausting = : Ediena gatavosanas laika simbols
Funkciju displejs =) - Ediena gatavo$anas laika beigu
Pareiza laika indikatora lauks simbols
Krasns iekSéjas temperattras simbols P :E - Funkcijas numurs
Iemperaturas vlndlkatqravlauks o o A : Bridinajuma simbols
Ediena gatavoSanas sakSanas/beigSanas tausting PN . Pulkstena simbols
Temperatiiras iestatijuma tausting 7 j TU stena f’ G imbol
Pastiprinataja simbols (strauja iepriekSéja ) aLIS.tI['ILI b_o; £sanas simools
sakarsésana) : Durvju atverSanas simbols
Plus tausting =5 : Pastiprinataja simbols (strauja
Minuss tausting iepriek$gja sakarséSana)
Regulgsanas tausting Ve : Galas gatavibas parbaudiSanas
Tausting, lai atgrieztos funkciju displeja simbols
Il  Ediena gatavosanas apturésanas
simbols
2 : Ediena gatavosanas sakSanas
simbols
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Funkciju tabula:

Funkciju tabula ir noradtas visu darbibu funkcijas,
kuras var izmantot krasns darbiba, un to attiecigie
maksimalie un minimalie temperaturas iestatijumi.

‘ 2.

ég, YA X-i

gi: ‘ o1t 5

1( W o SSS——g
9 8

Plaukta stavokli

Augsegjais sildelements
Grila sildelements
Pastiprinataja silditajs
Pastiprinataja ventilators
Silta édiena saglabasana
Apakséjais sildelements
Tinsanas funkcija
lzmantoana ar ventilatoru

OO ~NO O wnN —

@Funkcijas at$kiras atkariba no iekartas modela!

temperatira (C diapazons (C)
Karstuma padeve 200 40280
00 augRas e
apakias
Sildisana arkarsto | 175 40-280
gaisu no
apaksas/aug$as

EErEa T
ar konvekpii

SildiSana no 180 40-220

apaksas

Urtuissana

Drosibas apsverumu de| maksimalais
pielagojamais édiena gatavoSanas laiks
reZimiem (iznemot siltuma uzturéSanu) ir

6 stundas. Stravas padeves atteices gadijuma
programma tiks atcelta. Krasns iestafijumi ir

japarprogrammeé.

22/LV

eicot korekcijas, pulkstena displeja mirgos
attiecigie simboli.

|

PaSreizéjo laiku nevar iestafit, kamer krasns
darbojas jebkuras funkcijas reZima, ka arf tad,
ja krasnij i iestatita pusautomatiska vai pilna
automatiska programmesana.

1°]

tverot krasns durvis, apgaismojums
ieslegsies pat tad, ja krasns ir izslégta.

cd

Krasns darbiba

1. Pieskarieties pie taustina @ un turiet apmeram
2 sekundes, lai atvertu krasni.

» Pec krasns ieslégSanas displeja tiks paradita pirma

darbibas funkcija. Kad displejs ir Saja rezima, var

iestafrt ediena gatavoSanas laiku, ediena gatavo$anas

laika beigas un funkciju Booster (atra sildiSana).

Ja ekrana netiek veikti nekadi krasns

iestatijumi, ta péc 20 sekundém automatiski

izslegsies.

Manuala gatavoSana, izveloties temperatiiru un

darbibas funkciju

Varat gatavot, izvéloties malfites pagatavoSanai

piemérotako temperattiru un darbibas funkciju. Ta

gatavoSanu varésit konirolét manuali, neiestatot

ilgumu.

1. Pieskaroties pogai @ lai atvértu krasni, displeja
tiek paradita pirma darbibas funkcija.

2. lzvelieties darbibas funkciju, pieskaroties
taustiniem A/~

3. Javeélaties mainit darbibas funkcijai igteicamo
temperaturu, pieskarieties pie pogas C, lai
iespejotu temperatgras lauku.

» Saks mirgot simbols C.

4. Pieskarieties pie taustiniem A/~ lai iestatitu
vélamo temperatdru. .

5. Pieskarieties pie taustina C, lai apstiprinatu

temperaturas iestatijumu.

levietojiet malfiti krasni.

Jair izvéléta vajadziga temperatura un darbibas

funkcija, pieskarieties pie taustina } ” lai saktu

gatavoSanu. Displeja tiks paradits simbols ’
» Krasns tiilit saks darboties izvélétas funkcijas rezima,
un iekSpuses temperatdra palielinasies [idz iestatitajai
temperaturai. Katra iekSpuses temperatiras iedala
iedegsies, lidz krasns iekSpuse tiks sasniegta iestafita
temperatura. Funkciju displeja tiks paraditi papildu
aktivie silditaji un ieteicamais paplates novietojums.
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8. Ja gatavoSana notiek manuali, un nav iestafits
gatavoSanas laiks, krasns neizslédzas automatiski.
GatavoSanu varat pabeigt, velreiz pieskaroties

taustinam .

» Krasni tiks pabeigta gatavoSanas darbiba un displeja

tiks paradits simbols "

9. Lai aizvértu krasni, pieskarieties pie pogas @
apmeéram 2 sekundes.

GatavoSana, iestatot gatavoSanas laiku

Ja vélaties, lai krasns péc gatavoSanas izslédzas,

izvélieties malfrtei atbilstoSi temperatiru un darbibas

funkciju un iestatiet gatavoSanas laiku. Gatavojot
manudli, gatavoSanas ilgums netiek iestafits.

1. Pieskaroties pogai @ lai atvértu krasni, displeja
tiek paradita pirma darbibas funkcija.

2. lzvelieties darbibas funkciju, pieskaroties
taustiniem A/~

3. Javelaties mainit darbibas funkcijai igteicamo
temperaturu, pieskarieties pie pogas C, lai
iespejotu temperatiras lauku.

» Saks mirgot simbols C.

4. Pieskarieties pie taustiniem A/~ lai iestatitu
vélamo temperatdru. .

5. Pieskarieties pie taustina C, lai apstiprinatu
temperaturas iestafijumu.

6. Pieskarieties pie ® dz gatavoSanas laika
displeja paradas simbols P

7. lestatiet gatavoSanas laiku — pieskarieties pie
taustiniem ./~ un apstipriniet iestatijumu,
pieskaroties pie taustina (.

» Kad gatavoSanas laiks ir iestatits, displeja iedegsies

simbols P

8. levietojiet malfiti krasn.

9. Jairizvéleta vajadziga temperatira, darbibas
funkcija un fatavoéanas laiks, pieskarieties pie
taustina | lai saktu gatavoSanu. Displeja tiks
paradits simbols P.

» Krasns tiks uzsildita lidz iestatitajai temperattrai, un

§1 temperatlra saglabasies [idz izvéleta gatavoSanas

laika beigam.

» Krasns tiilit saks darboties izvélétas funkcijas rezima,

un iekSpuses temperatira palielinasies lidz iestatitajai

temperatirai. ST temperatra tiek saglabata lidz
iestafta gatavoSanas laika beigam. Katra iekSpuses
temperaturas iedala iedegsies, lidz krasns iekSpusé
tiks sasniegta iestafita temperattra. Funkciju displeja
tiks paraditi papildu aktivie silditaji un ieteicamais
paplates novietojums.

10. Kad gatavo$ana ir pabeigta, displeja tiek paradits
zinojums "End" (Gatavs) un atskan signals.

11. Pieskarieties jebkuram taustinam, lai apturétu
signalu.

» Signals vairs neskanés, un krasns automatiski

partrauks darbibu.

GatavoSanas laika beigu iestatiSana uz vélaku

laiku

Varat nodroSinat krasns automatisku ieslegSanos un

izslegSanos, iestatot malfitei piemeérotu temperatiru un

darbibas funkciju un atliekot gatavoSanas laiku un ta
beigas uz velaku laiku; kontrole tiek veikta manuali,
neiestatot gatavoSanas ilgumu.

1. Pieskaroties pogai \../, lai atvértu krasni, displeja
tiek paradita pirma darbibas funkcija.

2. lzvelieties darbibas funkciju, pieskaroties
taustiniem A/~

3. Javeélaties mainit darbibas funkcijai igteicamo
temperaturu, pieskarieties pie pogas C, lai
iespéjotu temperatliras lauku.

» Saks mirgot simbols C.

4. Pieskarieties pie taustiniem A/~ lai iestatitu
vélamo temperatdru. .

5. Pieskarieties pie taustina C, lai apstiprinatu
temperaturas iestafijumu.

6. Pieskarieties pie 2, lidz (Iqatavoéanas laika
displeja paradas simbols M

7. lestatiet gatavoSanas laiku — pieskarieties pie
taustiniem ./~ un apstipriniet iestatijumu,
pieskaroties pie taustina (.

» Kad gatavoSanas laiks ir iestatits, displeja iedegsies

simbols M.

8. Pieskarieties pie ®, dz displeja paradas simbols
= par gatavoSanas laika beigam.

9. lestatiet gatavoSanas laiku — pieskarieties pie
pogam A/~ un apstipriniet iestatijumu,
pieskaroties pie taustina (.

» Kad gatavoSanas beigu laiks ir iestatits, displeja

iedegsies simbols =1,

10. levietojiet malfiti krasni.

11. Jair izvéléta vajadziga temperattra, darbibas
funkcija, gatavoSanas laiks un gatavo$anas laika

beigas, pieskarieties pie taustina } ” lai saktu

gatavoSanu. Displeja tiks paradits simbols ’
» Krasns taimeris automatiski aprékina gatavoSanas
sakSanas laiku, no iestafita gatavoSanas beigu laika
atnemot gatavoSanai nepiecieSamo laiku. Kad pienak
gatavoSanas sakSanas laiks, tiek aktivizéts atlasitais
darbibas rezims, un krasns tiek uzsildita lidz iestatitajai
temperatirai. ST temperatira tiek saglabata lidz
iestafta gatavoSanas laika beigam. Katra iekSpuses
temperaturas iedala iedegsies, lidz krasns iekSpusé
tiks sasniegta iestafita temperattra. Funkciju displeja
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tiks paraditi papildu aktivie silditaji un ieteicamais

paplates novietojums.

12. Kad gatavo$ana ir pabeigta, displeja tiek paradits
zinojums "End" (Gatavs) un atskan signals.

13. Pieskarieties jebkuram taustinam, lai apturétu
signalu.

» Signals vairs neskangs, un krasns automatiski

partrauks darbibu.

Ja péc iestatiSanas vélaties atcelt vai nu tikai
gatavoSanas laiku, vai arf gatavo$anas laiku un
gatavoSanas laika beigas, ir jaatiestata
gatavoSanas laiks.

ReZima Booster iestatiSana (atra iepriekséja
uzsildiSana)

lzmantojiet rezimu Booster (atra iepriek$éja
uzsildisana), lai krasns atrak uzsiltu lidz vajadzigajai
temperaturai.

mReﬁmu Booster nevar izvéléties atkausésanas,

sildiSana ar karsto gaisu eco reZima , siltuma

uzturéSanas un firiSanas pozcijas. Stravas
padeves atteices gadijuma reZzima Booster
iestatijumi tiks atcelti.

1. Kad esat iestafijis temperatiru, darbibas funkciju,
gatavoSanas laiku un gatavoSanas laika beigas,
pieskarieties pie taustina =B,

» ledegsies simbols a@, un rezima Booster (atra

iepriek$gja uzsildisana) iestafijums bis iespéjots.

» Kad krasns bus uzsilusi lidz vajadzigajai temperaturai,

rezima Booster simbols pazudis, un krasns darbosies

taja reZima, kas hija iestatits pirms rezima Booster.

2. Lai atceltu reZimu Booster, vélreiz pieskarieties pie
taustina =4

» Simbols =8 pazudis un rezims Booster (atra

iepriekSeja uzsildisana) tiks atspéjots.

Elektriskas krasns izslégSana

Pieskarieties pie simbola (D lai izslegtu krasni.

Taustinu blokeSanas aktivizéSana

Varat aklivizet taustinu blokéSanas funkciju, lai

noverstu krasns nevélamu ieslégSanu.

1. geskarieties pie ® dz displeja paradas simbols

» Displeja tiks paradits zinojums "OFF" (Izslégts).

2. Nospiediet o, lai aktivizétu taustinu blokéSanu.
» Kad taustinu blokéSana ir aktivizéta, displeja tiks
paradits zinojums "On" (leslégts), un simbols & paliks
izgaismots. Apstipriniet, pieskaroties pie ®,

Taustinu blokeSanas deaktivizeéSana

1. Pieskarieties pie & lidz displeja tiek paradits
simbols (.

» Displeja tiks paradits zinojums "On" (leslégts).

2. Atspéjojiet taustinu blokéSanu, pieskaroties pie
taustina ~v.

» Kad taustinu blokéSana bas deaktivizeta, tiks

paradits zinojums "OFF" (1zslégts). Apstipriniet,

pieskaroties pie (.

Ja ir aktivizeta taustinu blokéSanas funkcija,
krasns funkciju taustini nedarbojas. Stravas
padeves atteices gadijuma taustinu blokéSanas
iestatijumi netiks atcelti.

Bridinajuma pulkstena iestatiSana

lerices taimeri varat iestatit art attieciba uz citiem
bridinaSanas vai atgadinajuma gadijumiem, ne tikai
gatavoSanas programmai.

Bridinajuma pulkstenis krasns funkcijas neietekmé.
Tas tikai tiek izmantots bridina8anai. Pieméram, tas ir
noderigs, ja kada laika vélaties pagriezt krasni eso$o
malfiti cita pozicija. lestafita laika beigas taimert
atskanés skanas signals.

1. Piﬂeskarieties pie £, Idz displeja paradas simbols

Maksimalais bridinajuma atskané$anas
laiks var bat 23 stundas un 59 minutes.

2. lestatiet bridingjuma ilgumu, izmantojot taustinus
A

» Simbols £ paliks izgaismots, un péc bridingjuma

laika iestatiSanas tas tiks radits displeja.

3. Kad bridinajuma laiks bus pagajis, saks mirgot
simbols £ un bis dzirdams skanas signals.

Bridinajuma izslegSana

1. Bridingjuma signals skan 2 minttes. Lai apturétu
skanu, pieskarieties jebkuram taustinam.

» Signals vairs neskanés, un tiks paradits pasreizéjais

laiks.

Bridinajuma atcelSana

1. Lai atceltu bridinajumu, pieskarieties pie O idz
displeja tiek paradits simbols £,

2. Nospiediet un turiet taustinu v, lidz displeja tiek
paradita vértiba "00:00".

iks paradits bridinajuma laiks. Ja vienlaikus ir
iestafits bridinajuma laiks un gatavo$anas
laiks, tiks paradits atrakais laiks.

a ir aktivizeta taustinu blokésana, krasns
unkciju taustini nedarbojas. Stravas padeves
atteices gadijuma taustinu blokéSana netiks
atcelta.
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Dienas laika maini$ana )
1. Isi pieskarieties pie taustina ®, Iidz displeja tiek
paradits simbols (.



2. Pieskarieties pie taustiniem v/~ lai iestatitu Eco lampas iestatijuma pielagoSana

stundas. 1. Kamér krasns ir gaidstaves rezima, ar isiem
3. (anpriniet iestatijumu, pieskaroties pie simbola intervaliem pieskarieties taustinam ® idz

(Y, péc tam nepieskarieties nevienam taustinam displeja tiek paradita vértiba LP.

un pagaidiet 4 sekundes, lai apstiprinatu. 2. Nospiediet taustinus A/~ lai iestafitu opciju
Stravas padeves atteices gadijuma pareizéja On (eslegts) vai ECO.
laika iestatijumi tiek atcelti. Tie ir japielago 3. Nospiediet taustinu  vai pagaidiet 4 sekundes,
atkartoti. Ja tiek izmantota kada no krasns nepieskaroties nevienam taustinam, lai
funkcijam, pasreizajo laiku nevar mainit. apstiprinatu iestafjumu.

4. Jairiestatita vertiba ON (leslegts); kamer krasns
durvis ir atvértas gaidstaves rezima un darbibas
laika lapma nepartraukti ir iestafijuma ON
(leslegts).

5. Jairiestafita vértiba ECO; kamér krasns durvis ir
atvertas gaidstaves rezima un darbibas laika
lapma nepartraukti ir iestatijuma ON (leslegts), bet
péc 15 sekundém — iestafijuma OFF (1zslégts).

Ja darbibas laika pieskarsities kadam taustinam

(iznemot taustinus @uns@), lampa tiks ieslégta

iestatijuma ON, bet péc 15 sekundem — iestafijuma

OFF (1zslegts).

Ediena gatavoSanas laika tabula Konditorijas izstradajumu un galas cepSana

@Saja tabula noradttie laiki ir noraditi 1. krasns rezgis ir apak$éjais rezgis.

Skanas pielagoSana

1. Kamér krasns ir gaidstaves rezZima, ar isiem
intervaliem pieskarieties taustinam ®, Iidz
displeja tiek paradita vértiba VOL.

2. Nospiediet taustinus A/~ lai iestafitu kadu no
toniem LO, L1 vai L2.

3. Nospiediet taustinu O vai pagaidiet 4 sekundes,
nepieskaroties nevienam taustinam, lai
apstiprinatu iestatijumu.

informativiem noltkiem. Tie var atSkirties
atkariba no ediena temperatiras, biezuma,
tipa un jusu ierasta édiena gatavoSanas veida.

Ediena gatavo$anas Temperatira (°C) Edi
limena numurs ietoj gatavoSanas
laiks (apt

L e
= —

veidne
sl IE ... = ===
Bl e
|zstradaum|
stiadaun)
EI
IEI- 7o

**Pm:a Vlensrmenls 200 220 156 ..20

vesels /Cepetls

sautéjums

Apoepis oalis Vi hhimaks pectam o0 5w

Titars (5,5 kg) l_ 25 min. 250/maks., péc tam 180 ... 190 150 .. 210
Eoe R
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Padomi par kilku cepSanu

e Jakuka ir parak sausa, palieliniet temperattru
par apt. 10 un samaziniet édiena gatavoSanas
laiku.

e Jakika ir mitra, izmantojiet mazak Skidruma vai
samaziniet temperattru par 10°C.

e Jakuka ir parak tum$a, novietojiet uz zemaka
reZga, samaziniet temperatiru un palieliniet
édiena gatavoSanas laiku.

e Jaarpuse ir labi izcepusies, bet iekSpuse ir vél
arvien lipiga, izmantojiet mazak Skidruma,
samaziniet temperattru un palieliniet diena
gatavo$anas laiku.

Padomi par konditorijas izstradajumu cep$anu

e Jakonditorijas izstradajumi ir parak sausi,
palieliniet temperattru par apt. 10 un samaziniet
édiena gatavoSanas laiku. Samitriniet rauga
miklas kartas ar piena, ellas, olas un jogurta
maisijumu.

e Jakonditorijas izstradajumus ir parak ilgi jacep,
pievérsiet uzmanibu sagatavoto konditorijas
izstradajumu biezumam, lai tas neparsniedz
paplates dzijumu.

e Jakonditorijas izstradajumu augSpuse klust
briina, bet apakSpuse nav izcepusies,
parliecinieties, ka konditorijas izstradajumiem
izmantotais mitrinoSais maisijums nav parak
daudz uzlijis to apakSdala. Meginiet So maisjumu
vienmérigi izsmérét uz visam rauga miklas
kartam un konditorijas izstradajumu virsmas, lai
tie klutu vienadi brani.

Cepiet konditorijas izstradajumus atbilstoSi
Ediena gatavoSanas tabula noraditajam
reZmam un temperatirai. Ja apakSa vél arvien

nav pietiekami briina, nakamo reizi ielieciet
krasni par vienu plauktu zemak.

Padomi par darzenu varianu

. Ja darzenu édiens zaudé suligumu un klust loti sauss,
gatavojiet to panna ar vaku, nevis krasns paplaté.
Slégtos traukos édiena suligums saglabasies.

e Jadarzenu édiena netiek lidz galam pagatavots,
vispirms izvariet darzenus vai sagatavojiet tapat ka
konserviem, un péec tam ievietojiet krasni.

Ediena grileSanas laika tabula
GrileSana ar elektrisko grilu

Grila izmanto$ana

BRIDINAJUMS
GrileSanas laika aizveriet krasns durvis.
Karstas virsmas var izraisit apdegumus!

Grila ieslegSana

1. Pieskaroties pogai @ lai atvértu krasni, displeja
tiek paradita pirma darbibas funkcija.

2. Pieskarieties pie A/~ lai izvéletos vajadzigo
grila funkciju.

3. Javeélaties mainit darbibas funkcijai ieteicamo
temperaturu, pieskarieties pie pogas C, lai
iespejotu temperatiras lauku.

» Saks mirgot simbols C.

4. Pieskarieties pie taustiniem A/~ lai iestatitu
vélamo temperatdru. .

5. Pieskarieties pie taustina C, lai apstiprinatu
temperaturas iestatijumu.

6. Jairizveleta vajadziga temperatira un darbibas
funkcija, pieskarieties pie taustina # Il, lai saktu
grileSanu. Displeja tiks paradits simbols ’

» Krasns tiilit saks darboties izvélétas funkcijas rezima,

un iekSpuses temperatdra palielinasies [idz iestatitajai

temperaturai. Katra iekSpuses temperatiras iedala
iedegsies, lidz krasns iekSpuse tiks sasniegta iestafita
temperatura. Funkciju displeja tiks paraditi papildu
akfivie silditaji un ieteicamais paplates novietojums.

7. GriléSanu varat pabeigt, velreiz pieskaroties pie
pogas ™ |l.

» Krasni tiks pabeigta griléSanas darbiba un displeja

tiks paradits simbols "

Grila izslegSana

1. Lai aizvertu krasni, pieskarieties pie pogas @
apméram 2 sekundes.

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemérota intensivam
grileSanas karstumam.Neievietojiet
partiku parak talu grila aizmugurée. Ta ir
viskarstaka vieta un taukaina partika
var aizdegties.

20 25 i
Rosthifs

25...35 min.
2025 min,
25...30 min.

ol G

| Grauzdbtomaie [ 4 [ 1%mn ]
atkariha no biesuma
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E Apkope un tiriSana

Vispariga informacija

Regulara tifiana pagarina iekartas kalpoSanas laiku
un samazina biezi sastopamas problémas.

BISTAMI:
Pirms apkalpoSanas un firiSanas darbu
uzsakSanas atvienojiet iekartu no baroSanas

avota.Pastav elektriskas stravas trieciena risks.

BISTAMI:
Pirms tiriSanas sakSanas |aujiet iekartai
atdzist.Karstas virsmas var izraisit apdegumus!

*  Péc katras lietoSanas reizes ripigi nofiriet iekartu.

Sadi bis iespgjams daudz vieglak nofirit péc
édiena gatavoSanas palikusas atliekas, tadejadi
izvairoties no to piedegSanas nakamaja iekartas
izmanto$anas reize.

e |ekartas firiSanai nav nepiecieSami 1pasi tirsanas
lidzekli. lekartas tiriSanai izmantojiet siltu adeni
un mazgaSanas Skidrumu, mikstu draninu vai
Svammiti un noslaukiet iekartu ar mikstu draninu.

e Vienmeér parliecinieties, vai péc fifSanas un
uzreiz péc izSlakstiSanas ir rapigi noslaucits viss
liekais tdens.

e Nerisé&jo$a térauda virsmu un roktura firsanai
neizmantojiet firSanas lidzeklus, kuru sastava ir
skabe vai hlorids. Lai nofiritu $is dalas,
izmantojiet mikstu draninu un Skidro mazgasanas
[idzekli (kas nav abrazivs) un slaukiet tikai viena
virziena.

irsmu var sabojat zinami mazgasanas lidzekli
ai firSanas materiali.
IriSanai neizmantojiet agresivus mazgasanas

lidzeklus, tirSanas pulverus/krémus vai citus
asus priekSmetus.

lerices tinSanai neizmantojiet tvaika tirftajus, jo
as var izraisit elekiriskas stravas triecienu.

Vadibas panela firiSana
Notiriet vadibas paneli un pogas ar mitru draninu un
noslaukiet sausus.

adibas panela tiriSanas laikd nenemiet nost
pogas/parslegus.
ar tikt sabojats vadibas panelis!

Krasns tiriSana

Sanu sienas firisana

(37 funkcija ir izvéles iespéja. Jisu iericé ta var

nebt pieejama.)

1. Nonemiet sanu rezga priek$€jo dalu, to velkot
sanu sienai pretéja virziena.

2. Pilniba iznemiet sanu reZgi, to velkot sava

Katalitiskas sienas

(37 funkcija ir izvéles iespéja. Jusu iericé ta var
nebt pieejama.)

Jasu ierices iekSgjas sanu sienas (A) un/vai
aizmuguréja siena (B) var bat parklatas ar katalitisko
emalju. Katalitiskas sienas ir viegli matéta krasa, to
virsma ir poraina. Krasns katalitiskas sienas nav jafira.
Katalitisko sienu poraina virsma tiek tirita automatiski,
ta absorbé un parveido uzslakstijusos ellu (tvaiks un
oglskaba gaze).
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Viegla fir$ana ar tvaiku

(31 funkcija ir izvéles iespéja. Jisu iericé ta var

nebt pieejama.)

Tas nodroSina vieglu firiSanu, jo nefirumus (ja nav

gaidits parak ilgi) atmiekSke tvaiks, kas izveidojas

krasni, un Udens lasites, kas kondenséjas uz krasns

iekSejam virsmam.

1. Iznemiet no krasns visus piederumus.

2. lelejiet krasns paplaté 500 ml Gdens un ievietojiet
paplati krasns otraja plaukta.

3. Atlasiet vieglas firiSanas ar tvaiku funkciju. Ekrana
tiks paradits tiriSanas ilgums, un to nevar mainit.
Varat iestafit §is firiSanas funkcijas beigu laiku.

4. Atveriet durvis un nolaukiet krasns iek$éjas
virsmas ar mitru stkliti vai draninu.

5. lekartas firSanai izmantojiet siltu Gdeni un
mazgasanas Skidrumu, mikstu draninu vai
Svammiti, lai atbrivotos no grati nofiramiem
netirumiem, un noslaukiet iekartu ar sausu
draninu.

Notiriet krasns durvis

Krasns durvju firiSanai izmantojiet siltu adeni un

mazgasanas Skidrumu, mikstu draninu vai Svammt,

un noslaukiet ar sausu draninu.

Neizmantojiet krasns durvju tiriSanai asus
abrazivus firsanas lidzeklus vai asus metala
skrapjus. Tie var saskrapét virsmu un sabojat
stiklu.

PriekSejo durvju iek3gjais stikls ir parklats ar

iegli tiramu materialu. Neizmantojiet asus
abrazivus tirsanas fidzek|us,asus metala vai
nemetala skrapjus vai balinataju, lai tirttu
priek$gjo durvju iekSejo stiklu, jo tas var
saskrapét virsmu. Tas var sabojat parklajuma
materialu.
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Krasns durvju iznem$ana

1. Atveriet priekSgjas durvis (1).

2. Atveriet KlipSus priek$gjo durvju engu ietvara (2)
labaja un kreisaja puse, piespiezot tos uz leju, ka
paradits attela.

1 2 3
1 PriekSgjas durvis
2 Enge
3 Krasns

1 2 3

3. Lidz pusei pén/ietojiet?prieksejas durvis.
4. lzceliet priekSéjas durvis, tas pavelkot uz augsu,
lai iznemtu no aham engem.

Lai atkal ieliktu durvis, veiciet iznemSanas laika
izdaritas darbibas apgriezta seciba. Pec durvju
ielikSanas atpakal neaizmirsiet aizvert klipSus,
kuri atrodas pie engu ietvara.




lek$ejo stikla durvju iznemsana

(37 funkcija ir izvéles iespéja. Jisu iericé ta var
nebt pieejama.)

Krasns durvju iek$éjais stikla panelis var tikt iznemts
noftiriSanai
Atveri

1 Ramis

2 Plastmasas dala

Pavelciet uz sevi un nonemiet priekSgjo durvju
augspuse uzstadito plastmasas dalu.

|
3 12

1 lekSéjais stikla panelis

2 Aréjais stikla panelis

3 Stikla panela plastmasas grope — apakséja

Ka paradits attela, mazliet paceliet iek$gjo stikla paneli
(1) virziena A un izvelciet virziena B.

Péc iek$éja stikla panela (1) ievietoSanas
parliecinieties, vai panela apdrukata puse ir pavérsta
uz iekSpusi.

lekSéja stikla panela apakSejam stdrim ir jabat
ievietotam apaks$éja plastmasas grope.

Velciet plastmasas dalu ramja virziena, lidz atskan
LKlikSkis”.
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Krasns lampas nomainiSana

BISTAMI:
Lai izvairitos no elektriskas stravas trieciena,
pirms krasns lampas nomaini$anas

parliecinieties, ka iekarta ir atvienota no
baro$anas avota un atdzisusi.
Karstas virsmas var izraisit apdegumus!

Cepeskrasns lampa ir ipasa elektriska
spuldzite, kas var izturét 300 °C temperatru.
Sikaku informaciju skatiet “ Tehniska
specifikacija, Lappuse 11”. CepeSkrasns
lampas iespéjams iegadaties pilnvarota
apkalpoSanas centra.

mLampa var neatrasties attéla redzamaja vieta.

Saja ierica izmantotd lampa nav piemérota
majsaimniecibas telpu apgaismosanai. %o
lampu ir paredz€ts lietot, lai ierices lietotajam
batu vieglak saskatit partikas produktus.

Saja iericé izmantotdjam lampam ir jaspéj
unkcionét ekstremos fiziskos apstaklos,
pieméram, temperatura, kas neparsniedz
50 °C.

Ja cepeskrasnij ir apala lampa

1. Atvienojiet iekartu no baroSanas avota.

2. Pagrieziet stikla vaku pretéji pulkstenraditaju
kustibas virzienam un nonemiet,

3. Jajusu krasns lampinas tips ir (&), ka paradits
attela talak, iznemiet to, griezot ka paradits, un
nomainiet. Ja tas tips ir (B), pavelciet un iznemiet,

4. Uzlieciet stikla vaku.
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Traucejummekiesana

e Tasirnormali, ka darbibas laika rodas tvaiks. >>> T3 nav darbibas kjida.

e Kad metala dalas ir sakarsusas, tas var izplesties un radit troksni. >>> Ta nav aarbibas kjida.

e Galvenais drosinatajs ir bojats vai atvienojies. >>> Parbaudiet drosinatajus, kas atrodas drosinataju
karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizejiet.
e |ekarta nav pievienota (iezemétai) kontaktligzdai. >>> Parbaudiet spraudkontakta savienojumu.

e Krasns lampa ir bojata. >>> Nomainiet krasns lampu.
e Barosana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet drosinatajus, kas
atrodas drosinataju karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizgjiet.

e lespéjams, nav iestatita konkréta funkcija un/vai temperattira. >>> lestatiet vajadzigo cepeskrasns
funkciju un/vai temperattru.

e Barosana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet drosinatajus, kas
atrodas drosinataju karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizgjiet.

m Ja nevarat novérst problému ari péc visu $aja sadala doto noradijumu izpildes, tad sazinieties ar pilnvarotu

apkalpoSanas specialistu vai §is iekartas pardevéju. Nekada gadijuma neméginiet pats salabot bojato iekartu.

31/







