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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
' regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagaog 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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H Important instructions and warnings for safety and

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

Ensure that the product function
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.

Only use the connection cable
specified in the “Technical
specifications”.

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

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact 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
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evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

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

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

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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

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

Do not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not




hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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

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

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

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
Product must be placed directly
on the floor. It must not be placed
onto a base or a pedestal.

WARNING: Unattended cooking
on a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the
appliance and then cover flame
e.g. with a lid or a fire blanket.
CAUTION: The cooking process
has to be supervised. A short
term cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

WARNING: If the surface is
cracked, switch off the appliance
to avoid the possibility of electric
shock.

In case of hotplate glass
breakage : Immediately shut off
all burners and any electrical
heating element and isolate the
appliance from the power supply.
Do not touch the appliance
surface. Do not use the appliance.
The appliance is not intended to
be operated by means of an
external timer or separate
remote-control system.

Vapour pressure that build up due
to the moisture on the hob
surface or at the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and bottom of the
pots are always dry.
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WARNING: Use only hob guards
designed by the manufacturer of
the cooking appliance or
indicated by the manufacturer of
the appliance in the instructions
for use as suitable or hob guards
incorporated in the appliance. The
use of inappropriate guards can
cause accidents.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use
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This product is designed for
domestic use. Commercial use
will void the guarantee.
CAUTION: This appliance is for
cooking purposes only. It must
not be used for other purposes,
for example room heating.

This product should not be used
for warming the plates under the

grill, drying towels, dish cloths etc.

by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

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

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

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



Disposing of the old product

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

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

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

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about
these collection centers.

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.
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P General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Lower part 9 Lamp

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

1 2 3 4 5 6 7 8 9

Warning lamp

Single-circuit cooking plate Rear left

Dual-circuit cooking plate Front left
Single-circuit cooking plate Front right
Single-circuit cooking plate Rear right
Mechanical timer (It depends on the model. Your
product's timer may be 100 or 90 minutes. In the
illustration, 100 minutes are shown as
examples.)

7 Function knob

8 Thermostat lamp

9 Thermostat knob

o O B wWw N
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Package contents
ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.
1. User manual

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

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

11/EN



Technical specifications
GENERAL

External dimensions (eight / widih / depth
Voltage / frequenc

Total power consumption

Cable type / section

850 moy500 mn/600 mm

220-240 V ~/380-415V 3N ~; 50 Hz
I8 KN

min.HOSW-FG 3x25mm” /5% 1,56 mm

Burners
Bear left
Dimension
Power
Front left
Dimension
Power
Front right
Dimension
Power
Rear right
Dimension
Power
OVEN/GRILL
Main oven Fan assisted
nner lamp 1525 W
Grill power consumption 1.6 KW
" 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.

Single-cirouit cooking plate
140 mm

12000

Dual-circuit cooking plate
1801120 min

1700/700 W

Single-circuit cooking plate
140 mm

1200 W

Single-circuit cooking plate
180 mm

1700 W

* echnical specifications may be changed . alues stated on the product labels or in the
1 ithout prior notice to improve the quality of 1 [documentation accompanying it are obtained
he product. in laboratory conditions in accordance with
- — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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E Installation

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

Preparation of location and electrical
o installation for the product is under customer’s
responsibility.
DANGER:
The product must be installed in accordance
ith all local electrical regulations.

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

have it installed.
Damaged products cause risks for your safety.

Before installation

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

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

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

£
=3
e i [ o

) T £ ]
g & E u
£ f 3
= g5 mmmin ~ 65 mm min
S ! - -
8 T

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

e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

e (" Ifacooker hood is to be installed above the
cooker, refer to cooker hood manufacturer'
instructions regarding installation height (min
650 mm).

e The appliance corresponds to device class 1, i.e.
it may be placed with the rear and one side to
kitchen walls, kitchen furniture or equipment of
any size. The kitchen furniture or equipment on
the other side may only be of the same size or
smaller.

e Any kitchen furniture next to the appliance must
be heat-resistant (100 °C min.).

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

Fasten hook (1)by using a proper peg to the kitchen

wall (6) and connect safety chain (3) to the hook via

the locking mechanism (2).

Stability hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall

o O W N
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If your product has 1 safety chain;

The appliance must be secured against overbalancing
by using the supplied one safety chain on your oven.
Follow below steps in the picture to secure the safety
chain to your product.

e

Stability chain to be as short as practicable to
avoid oven tilting forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not designed with
bracket engagement slot.

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

Do not install the product next to refrigerators
or freezers. The heat emitted by the product

ill increase the energy consumption of
cooling appliances.

e (Carry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.

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

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications”
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.
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DANGER:

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

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

DANGER:

The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

The mains supply data must correspond to the data
specified on the type label of the product. The rating
plate is either seen when the door or the lower cover is
opened or it is located at the rear wall of the unit
depending on the unit type.

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

2 DANGER:
Before starting any work on the electrical
installation, disconnect the product from the
mains supply.
There is the risk of electric shock!

Connecting the power cable

hile performing the wiring, you must apply
ith the national/local electrical regulations
and must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

1. If a power cable is not supplied together with
your product,a power cable that you would select
from the table (Technical specifications, page 12)
in accordance with the electrical installation at
your home must be connected to your product by
following the instructions in cable diagram.

If it is not possible to disconnect all poles in the supply

power, a disconnection unit with at least 3 mm contact

clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with |EE directives. Failure to




obey this instruction may cause operational problems
and invalidate the product warranty.

2.
3.

4.

« WAdditional protection by a residual current
l circuit breaker is recommended.

Open the terminal block cover with a screwdriver.
Insert the power cable through the cable clamp
below the terminal and secure it to the main body
with the integrated screw on cable clamping
component.

Connect the cables according to the supplied
diagram.

31 4]

Two phase
380/400/415V AC

Single phase
220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

5.

6.

After completing the wire connections, close the
terminal block cover.

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

& N ower cable must not be longer than 2m
1 because of safety reasons.

Push the product towards the kitchen wall.
Adjusting the feet of oven

Vibrations during use may cause cooking vessels
to move. This dangerous situation can be
avoided if the product is level and balanced.

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

Final check

1.

Reconnect the product to the mains.

2. Check electrical functions.
Future Transportation

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

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

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

Do not place any objects onto the product and

1 move it in upright position.

. Check the general appearance of your product
1 or any damages that might have occurred

during transportation.
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ﬂ Preparation

Tips for saving energy
The following information will help you to use your
appliance in an ecological way, and to save energy:

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

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

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

Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.
Cook more than one dish one after another. The
oven will already be hot.

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

Defrost frozen dishes before cooking them.

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

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

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

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

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

Keep the cooking zones and bottom of the pots
clean. Dirt will decrease the heat conduction
between the cooking zone and bottom of the pot.
For long cookings, turn off the cooking zone 5 or
10 minutes before the end of cooking time. You
can obtain energy savings up to 20% by using
the residual heat.
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Initial use
First cleaning of the appliance

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

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

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

1.
2.

Remove all packaging materials.
Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

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

WARNING

Hot surfaces cause burns!

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

Electric oven

1.
2.
3.
4.

5.
6.

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

Close the oven door.

Select Static position.

Select the highest grill power; See How to operate
the electric oven, page 20.

Operate the oven for about 30 minutes.

Turn off your oven; See How fo operate the
electric oven, page 20

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 23.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 23



» Qomoke and smell may emit for a couple of
1 hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated

to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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E How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

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

Do not cover the vessel you use when heating oil.

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

e Do not place empty vessels and saucepans on
cooking zones that are switched on. They might
get damaged.

e Qperating a cooking zone without a vessel or
saucepan on it will cause damage to the product.
Turn off the cooking zones after the cooking is
complete.

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

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.

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

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

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

Tips about glass ceramic hobs
e (lass ceramic surface is heatproof and is not
affected by big temperature differences.
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Do not use the glass ceramic surface as a place
of storage or as a cutting board.

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

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

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

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

Using the hobs

B w N =

Single-circuit cooking plate 14-16 cm
Dual-circuit cooking plate 18-20/12-14 cm
Single-circuit cooking plate 14-16 cm

Single-circuit cooking plate 18-20 cm s list of
advised diameter of pots to be used on related
burners.



DANGER:

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

Do not use cracked hobs. Water may leak
through these cracks and cause short circuit.
In case of any kind of damage on the surface
(eg., visible cracks), switch off the product
immediately to minimize the risk of electric
shock.

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

Hot zone warning indicator indicates the status of the
active zone and it remains lit after the plate is turned
off. When the temperature of the plate cools down to a
level that it can be touched by hand, warning indicator
turns off. Flickering of the hot zone warning indicator is
not a failure.

Turning on the ceramic plates

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

e e
level

warming | stewing
simmeting

e R
level
warming | stewing, cooking,
simmering

roasting,
boiling

Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.

Using multi-segmented cooking zones

Multi-segmented cooking zones allows to cook with

different size of saucepans on the same cooking zone.

When these cooking zones are activated, first the

inward cooking zone turns on.

1. To change the active cooking zone diameter, turn
the control knob clockwise.

2. A'click" will be heard as soon as the hotplate
radius changes.

Turning off multi-segment cooking zones

1. Tum the knob counter clockwise to OFF (upper)
position to turn off the oven. All segments of the
cooking zone are turned off.

12 3 2 1
1 Position 1
2 Position 2
3 Position 3
& Qrosition 2and 3 of the multi-segment
1 cooking zones do not operate
independently.
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E 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.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

A\

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

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

How to operate the electric oven
Select temperature and operating mode

1 Function knob

2 Thermostat knob

1. Set the oven timer to the desired cooking time;
see .

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

3. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Switch the oven timer to off position.

hen the timer is set to a certain time, it will
urn off automatically; see

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

Rack positions (For models with wire shelf)

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




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

(Varies depending on the product model.)

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

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

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

— subsequent browning of food from
—— the bottom.

This function must be used for easy

steam cleaning as well.

Fan supported bottom/top heating

= Top heating, bottom heating plus fan

&D (in the rear wall) are in operation. Hot

e air is evenly distributed throughout
the oven rapidly by means of the fan.
Cook with one tray only.

Full grill
SAN

Grill+Fan
AN

o

Booster

=l

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

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

e Tum the food after half of the
grilling time.

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

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

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

Using the oven clock
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Starting the cooking

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

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

2. Put your dish into the oven.

3. Select operation mode and temperature; see. How
to operate the electric oven, page 20.

» The oven will be heated up to the preset

temperature and will maintain this temperature until

the end of the cooking time you selected.

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

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

Turning off the oven before the set time

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

2. Turn off the oven with the Function knob and
Temperature knob.

Cooking times table

he timings in this chart are meant as a guide.
0 imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Baking and roasting

1st rack of the oven is the bottom rack.

If you do not want to use the timer
unction, turn the knob counterclockwise

owards the hand symbol.

“ Cooking level number Operating Rack position Temperature (°C) Cooking time
od

Macnmad loeee o= @ 0 0 5 1 g

P ks = L 5

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

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

-

T|ps for baking pastry

If the pastry is too dry, increase the temperature

by 10°C and decrease the cooking time.

Dampen the layers of dough with a sauce

composed of milk, oil, egg and yoghurt.

If the pastry takes too long to bake, pay care that

the thickness of the pastry you have prepared

does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the

T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

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

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

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

place it on one lower rack next time.

Tips for cooking vegetables

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

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

Cooking times table for grilling
Grilling with electric grill

How to operate the grill

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

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5

minutes.
» Temperature light turns on.

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

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

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

Sliced chicken Wire grill 250/max 25...35 min.

Wie g1l 250max 2. 0’

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

Meatballs (beef) - Wire grill 250/max 25...35 min.
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

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

Cleaning the hob

Glass ceramic surface

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

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

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

ugar-based foods such as thick cream and

yrup must be cleaned promptly without

aiting the surface to cool down. Otherwise,
glass ceramic surface may get damaged
permanently.

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

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

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it




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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

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

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.

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

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)

During the easy steam cleaning mode,

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




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 the oven door.

1 Tab
2 Frame

3 Profile

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

Inner glass panel*

Outer glass panel

(This may not exist on your product.)
As illustrated in the figure, raise the innermost glass
panel (1) slightly in direction ‘A" and pull it out in
direction 'B".

If your product is equipped with an inner glass panel;
Pull the glass holder connecting elements in the
middle as illustrated in the figure to free them from the
glass panels.

* W N —

4 Glass holder connecting element*
* (This may not exist on your product.)

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

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

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

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



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

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

he lamps used in this appliance have to
ithstand extreme physical conditions such as

emperatures above 50 °C.

=]

Please remember to place the glass holding
connecting parts into their slots.

Finally, press on the tabs of the profile to make them
seat into their slots again.

Replacing the oven lamp

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!

B

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

Position of lamp might vary from the figure.

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

Io[©)

In this oven, an incandescent lamp with
a power of less than 40 W, a height of
less than 60 mm, a diameter of less
than 30 mm or a halogen lamp with
socket type G9, a power of less than
60 W is used. The lamps are suitable
for operation at temperatures above
300 °C. Oven lamps can be obtained
from Authorised Service Agents or
technician with licence.

Q

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

4. Install the glass cover.
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B Troubleshooting
0

o ltis 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 defective 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.

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

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

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself.

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

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

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

YBaxaemu KynyBayo,

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

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

00siCHeHWe Ha cMMBONUTE

B TOBa pBKOBOACTBO Ca M3MON3BaHM CHENHUTE CUMBOIH:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

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

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.

BB BB B

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

Ce€ Made in TURKEY
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ﬂBamHn yKasaHus 1 npegynpexaeHus 3a 6esonacHocrt u

Ofna3BaHe Ha OKOJlHata cpefia

To3u pasgen Cbabpa ykazaHns 3a
6e30nacHOCT, KOUTO LLUE BY
nomorHaTt aa usberHeTe pucka ot
HapaHsiBaHe Unu nospepa.
Hecna3BaHeTo Ha Teaun ykasaHus
npaBw BCAKAKBY rapaHLmum
HeBanuaHu.

Obwwa 6esonacHocT

*  YpenobT Moxe Aa Obae nonssat
OT Aela Ha 8 1 noBeYe roauHN 1
OT NNLLA C MOHMXEHN Pr3nyecky,
CEH30PHM M YMCTBEHM
cnocobHocTn unn Takmea 6e3
OMNKT U NO3HAHUS, aKo Te ca
Haa3npaBaHn Unu
WHCTPYKTMPaHX OTHOCHO
ynoTtpebata Ha ypeaa n
Be3onaceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpasT ¢
ypeaa. MouncreaHeTo U
notpebutenckata noaapbxka He
6uBa ga 6baat U3BbLPLUBAHM OT
Aeua 6e3 Haasop.

+ Tosu ypen He e npeaHa3HayeH
3a ynotpeba oT nuua
(BKMtOUMTENHO Aeua) ¢
HaManeHn u3n4eckmn, CEH30PHM
WNK YMCTBEHM CMOCOBHOCTH,
KaKTo M OT TakuBa 6e3 onut u
3HaHWs, OCBEH ako He ca
HabntoaaBaHN M MHCTPYKTUPaHM
3a M3non3BaHeTo Ha ypeaa.
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[euaTta Tpsibea na ce
Habnoaaear, 3a a He cu urpast
cypega.

AKO NpOAYKTBLT € AafeH Ha
HAKOM OpYyr 3a NinyHa ynoTpeba
nnv ynotpeba BTOpa pbka,
PBKOBOACTBOTO 3a ynoTpeba,
€TUKETUTE Ha NPOAYKTUTE U
ApYruTe, OTHACALLM Ce 3a Hero
LOKYMEHTM W YyacTu Tpsibea
CbLLO Aa ce NpeaoCTaBAT C HEro.
Hukora He nocTaBsnTe NpoaykTa
BbpPXY NOKPUT C Knum nog. B
LUPOTMBEH Cyyal, uncata Ha
Bb3AYyX NoA ypeaa Moxe da
[oBede [0 nperpsisaHe Ha
enekTpuyeckute YacTtu. Tosa Lie
fosege Ao npobrnemu ¢ ypeaa.
MOHTaXbT M PEMOHTBT Ha ypeaa
TpsibBa BMHary Aa ce W3BbpLUBa
OT NpeAcTaBUTENN Ha
OTOPU3NPaHNSA CepBH3.
Mpon3BoamMTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT NonpaBeka
N3BbPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyan
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. lNpean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKM
WHCTPYKLMMN.



He u3nonssanTe npoaykTa ako
aane oedekt unu e BUanmo
noBpeaeH.

Cnep Bcako nonasaHe
npoBepsiBaiTe ganm
(DYHKLMOHAIHMTE KonyeTa ca
U3KIIOYEHMN.

Enektpuyecka BesonacHocT

AKO NpOAYyKTBLT € NOBPeSEH, TOW
He G1Ba fa ce nonsga npeau ga
©bae nonpaseH B OTOPU3NPaHMS
cepau3. CbLUecTByBa pUCK OT
TOKOB yaap!

Cebpa3BailTe ypeda camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHu B
"TexHnyecku cneundmkayum”
3asemsaBaHeTo TpsibBa fa ce
HanpaBsw OT kBanUULMpaH
€EKTPOTEXHUK, KAaTO NPOAYKTLT
ce nonasea cbe unm bes
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, npomsTnyaLy ot
HenpaBuWITHO 3a3eMsBaHe Ha
ypezda.

Hukora He MuinTe NpoaykTa kaTo
ro nonvBate Unn npbekaTe B
Boga! CbluecTByBa pUCK OT
TOKOB yaap!

MMpoaykTbT TpsbBa fa e
W3KITOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYUCTBAHE M
PEMOHT.

Ako 3axpaHBalmaT kaben Ha
ypeza e nospeneH, Tpsbsa aa
ce Mnonpasu OT NPOU3BOAMUTENS,
HeroB CepBu3eH NpeacTaBuTen
WAV KBANUULMPaH TEXHUK C
Lien aa ce usberHe BCAKakbB
PUCK.

3nonssanTe camo 3axpaHBalLy,
kaben, oTroBapsLy Ha
XapakTepuCTUKUTE, MOCOYEHMN B
"TexHnyecku cneundmkaummn”.
YpenobT TpsibBa fa € MOHTUpaH
Taka, Ye a MOXe Hamb/Ho Aa
Cce U3KIIYM OT Mpexara.
PasgensHeTo TpsibBa ga ce
OCUrypsiBa Unn OT LLencen, unm
OT NPEBKNtoYBATEN, MOHTUPaH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENTHUTE Hapeaow.

o Bpeme Ha ynoTpeba, 3agHaTa
yacT Ha oypHaTa ce 3arpssa.
lNposepeTe panu
enekTpuyeckaTa MHcTanaums He
Cca B KOHTAaKT CbC 3agHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE [a ce
noBpeasT.

He 3akneLsanTte 3axpaHealims
kaben Mexay BpaTaTa Ha
(bypHaTa u pamkata u He ro
npekapBanTe Haj
HaropeLleHnTe NOBbPXHOCTH. B
NPOTUBEH CMyYal nsonaumsra
Ha kabena Moxe fa ce CTonu u
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Ja npean3BnKa noxap B

CcneacTtene Ha KbCo CbeANHEHKE.

Bcsika maHunynaums no
eNeKTPUYECKUTE CHOPBXEHNS U
CUCTEMU MOXe [a Ce U3BbpLUBA
caMo OT OTOPU3NpPaHN 1
KBanMuumpanu nuua.

B cnyyait Ha kakBaTo 1 fa e
noepeaa, U3koyeTe NPoAyKTa 1
ro 3KIIYETE OT 3aXpaHBaHETO.
3a fja HanpaBsuTe TOBa,
nskntodeTe HyLIOHa BKbLUM.
[MpoBepeTe Janu HanpexeHneTo
Ha ByLLOHa e CbBMECTUMO C
npoAayKTa.

besonacHoCT nNpu M3nNonN3BaHETo Ha
npoAdykta

MNPEOYMNPEXOEHWUE: Ypeanbt u
[oceraemuTe My 4actu ce
HarpsiBaT npu ynoTpeba. Tpsibea
[1a Ce BHMaBa fa He ce
[0KOCBAT HarpsiTUTe eNEeMeHTM.
[euaTta noa 8-roguiiHa Bb3pacTt
TpsibBa Aa ce abpxarT ganeuy or
ypena OCBEH aKo He ca
HaZ3vpaBaHu NOCTOSHHO.
Hwukora He n3nonagaiite
NPOZYyKTa ako CTe nog,
BIIMSIHUETO Ha anKkoXomn wu/wnu
APYIY ONUSIHABALLYM BELLECTBA.
BHumaBaiTe, korato B Cb[10BETE
CW UMaTE anKOXOMHW HAMUTKW.
AnkoxonbT ce uanapsisa npu
BMCOKM TeMnepaTypn 1 MoXe Aa
npeamsBuka noxap npu
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Bb3nnaMeHsiBaHe 0T Aonupa ¢
ropeLyara NnoBbPXHOCT.

He nocrassnTe HUKaKBK
necHo3ananumn maTtepuani B
6rM30CT 40 NPoAYKTa, Thit KaTo
MOXe Aa Ce HaropeLn OTCTpaHm
no Bpeme Ha ynotpeba.

YpenObT ce Harpsiea no BpeMe Ha
ynotpeba. Tpsbea fga ce
BHMMaBa fia He ce AokoceaTt
HarpeBaTenuTe BbTPe BLB
(ypHara.

[pBbKTE BCUYKM BEHTUNALWMOHHN
OTBOPM OTMYLLEHN.

He 3arpsiBainTe 3aTBOPEHM
KOHCEPBU W CTbKIEHM BypkaHm
BbB (pypHaTa. HansraHeTo,
KOeTO LLie Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBefe [0 NyKaHeTo My.

He nocrassiTe TaBu 3a neyeHe,
Cb0BE UMK anymMnH1eBo goamno
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE [a NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonasaite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYUCTBaHe Ha
CTbKreHaTa BpaTa Ha ypHaTa
Tbil KAaTO T€ MOraT fa usgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa foBefe A0 cyyneaHe
Ha CTHKMOTO.

He n3nonssanTe napoymcTayku
3a NOYMCTBAH Ha ypeaa, Tbi



KaTo TOBa MOXeE a Npeaun3Buka
TOKOB y/ap.

(Bapwpa B 3aBMCMMOCT OT
Mofiena Ha ypena.)

MpaBWmHO NocTaBsHe Ha
TeneHata ckapa y TaBa Bbpxy
eTaxepkarta

BaxHo e aa nocTasuTe TeneHus
padhT W/unu TaBaTa NPaBUIHO Ha
eTaxepkara. nb3HeTe TeneHus
padhT Unv TaBaTa Mexay ABeTe
PErcu U ce yBepeTe, Ye ca
GanaHcupaHn npean aa
nocraeuTe xpaHa otrope (Mons,
BVXXTE CriefBaLiaTa gurypa

He u3nonssanTe npoaykTa ako
NPeaHOTO CTHKIO € M3BaAEHO
WV HanyKaHo.
[pbxkata Ha pypHaTa He e
CYLUMMHA 3a Kbpnu. He
yBeCBaWTe Kbpnu, pPbkaBuUm 1
NoAoOHM TEKCTUIHW U3aennst
KoraTo goyHKUMS rpun paboTm
npu OTBOPEHA BpaTa.
BuHaru nsnonssante
TEPMOYCTONYMBM PbKaBULW NpK
NOCTaBSIHE UMW U3BAXAAHE Ha
AcTnA B/OT ropeLyata gypHa.
lMocTaBeTe xapTuaTa 3a neyeHe
B CbAa 3a FOTBEHE WK BBPXY
akcecoapa Ha (ypHaTa (TaBa,
CcKapa ¥ T.H.) 3aeHO C XpaHaTa
W crej ToBa NOCTaBETE BCUYKO B
npeaBapuTESIHO 3arpsTa gypHa.
MpemaxHeTe W3NULLHNATE YacTm
Ha XapTusaTa 3a nNevyeHe, KOUTo
Ce Nnokassar OT CbAa Unu oT
akcecoapa, 3a fa ce
npegoTBpaTy PUCKBLT OT A0NUP
[0 HarpeBaTeNHUTE efleMeHTH
Ha ypHaTa. Hukora He
W3NOn3BanTe XapTus 3a NeveHe
B paboTHa Temnepartypa no-
BICOKa OT NOCOYEHaTa CTOMHOCT
KoraTo 13rnonaBaTe Ha xapTus 3a
neyeHe. He noctaeanTe xapTus
3a neyeHe OMPEKTHO BbPXY
ABLHOTO Ha (pypHaTa.
MNPELYNPEXOEHWE: YBepete
ce, Ye 3axpaHBamsT kaben Ha
ypeZa unu npekbCceaybT ca
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W3KITIOYEHK, Npean Aa CMEHNUTE
namnarta, 3a Aa ce usberHe
pucka OT TOKOB yaap.

+ 3apa ce npegoTepatu
NPEeKOMEPHO HarpsiBaHe, ypeabT
He TpsibBa Aa ce MHCTanmpa 3aj
[iekopaTuBHa BpaTa.

*  YpenbT TpsibBa fa ce noctasu
HanpaBo Bbpxy noga. He Tpsibsa
[ia ce NoCTaBs BbPXY OCHOBA
WV Nuegectan.

«  TPEOYNPEXOEHUE:
besHag30pHO roTBEHE €
Ma3HWHa BbPXY KOTNOHA €
OnacHo 1 MoXe Aa Aoseae Ao
noxap. HUKOT'A He ce
OnWUTBaMTE fa usracute
Bb3HMKHAI NoXap C BOAAt0
BMECTO TOBa M3KMoYeTe ypeaa 1
NOKPUIATE NamMbka C Kanak unu
NPOTUBONOXaPHO 04earno.

*  BHWMAHWE: MpouecsT Ha
roTeeHe Tpsibea da ce
Habntogaga. lNpouec Ha roTBeHe
C KpaTka NpoAbIMKUTENTHOCT
TpsbBa Aa ce Habnoaasa
HenpekbCHaTo.

«  TPEOYNPEXOEHUE:
OnacHocr ot noxap: He
CbXpaHABanTe HUKaKBM
npeaMeTN BbPXY roTBapCKuTe
NOBBLPXHOCTM.

«  TPEQYMPEXOEHUE: Ako
NOBBPXHOCTTA € HanyKaHa,
W3KnoYeTe ypeda 3a aa
n3berHeTe pucka OT TOKOB yaap.
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B cnyyai, ye nnovata Ha
KOTNIOHa ce cuynu: M3skniovete
BeJHara BCUYKW roperku 1
BCUYKM €NIEKTPUYECKM
HarpeBaTesHN efleMeHTU !
n3onupante ypega ot
3axpaHBaHeTo. He fokocBante
NOBBLPXHOCTTA Ha ypeda. He
n3nonaganTe ypeaa.

YpeabT He e npeHa3HayeH 3a
paboTa yYpes ynpasnexue ot
BbHLLEH TailMepP UnW OTAENHO
AMCTaHLMOHHO ynpaBneHue.
lMapHOTO HansiraHe, KOETo ce
Hacnarea B CneacTBMe Ha
Bnarata no NoBbPXHOCTTA Ha
KOT/IOHa NN BbPXY ABHOTO Ha
TEHQKepaTa MOXe a Hakapa
TEHAKepaTa Aa NoACKOuM.
3aTtoBa BMHaru npoBepsiBainTe
[anu NoBbPXHOCTTa Ha thypHaTa
W ABHOTO Ha TEHIKEPUTE Ca
CyXMm.

MNPEOYNPEXOEHUE:
3nonsBanTe camo
npeanasuTenu 3a KOTNOHM,
NPOEKTMPaHK OT NPOM3BOAUTENS
Ha roTBapCKus ypea wnv Takwea,
KOWTO Ca ykasaHu OT
NPOW3BOAUTENS B UHCTPYKLMMTE
3a ynotpeba Ha ypeaa, unm
npeanasuTenu, Brpagexn B
ypega. Ynotpebara Ha
HenoaxoasLW npeanasutenu 3a



[elia Moxe Aa Josefe [0
3nononyka.

3a HagexXHOCTTa Ha NnaMbka Ha
NnpoAdyKTa;

LLlencenbT TpsibBa oa e
HAaMECTEH B KOHTAKTa, Taka ye
Aa He U3nuaaT Uckpu.

He n3nonssaynTe noBpeaeH,
CpsI3aH Unun yabixeH kabento
M3Non3BanTe caMo OPUrMHANHNS
kaben Ha ypeaa.

LLlencenbT He buBa ga ce
BK/1H0YBA B KOHTAKTa ako €
HaMOKPEH W BraxeH.

MpenasnaeHa ynotpeba

To3n NpoAyKT € npeaBuaeH 3a
butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

BHUMAHWE: Tosmn ypeg e
npegHa3HayeH camo 3a
roTBapcku Lenu. Ton He buBa ga
ce 13non3ea 3a apyrv Luenw,
kaTo Hanpumep otonnsiBaHe Ha
cragra.

MMpoayKTbT He BuBa Aa ce
Nnon3ga 3a 3aTonnsHe Ha YNHUM
nog rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 [p. BbPXY
OPBXKUTE, 3a CyLUEHE UK 3a
oTOMneHMe.

UlNpounsBognTenaTt He HoCH
OTrOBOPHOCT 3a LUeTH,
NPWYMHEHM OT HENpaBuiHa
ynotpeba.

dypHaTa MOXe Ja ce 13non3sa
3a pasmpassBaHe 1 neyeHe Ha
XpaHa.

besonacHocT 3a geuara

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

OnakoBbYHUTE MaTepuanu ca
onachv 3a feuata. [lpvxre
[aney ot JellaTa onakoBbYHUTE
MaTtepuanu. /3xebprieTe BCUYKN
4acTu OT onakoskaTa no
NpMPOA0CHLOOPa3EH HaunH.
EnekTpuyeckute ypeam ca
onachv 3a feuata. [lpvxre
[euara faney ot ypeaa no
BpeMe Ha paboTa n He UM
no3BonsBaiTe Aa Ch UrpasT ¢
Hero.

He nocrassnTe BbpXy ypeaa
npeamMeTy, KOUTO Jelata Moxe
[a onuTat ga JocTurHar.
KoraTo BpaTata e 0TBOpeHa, He
OCTaBSANTE HUKAKBN TEXKKN
NpeaMeTH BbPXY Hesl U He
no3sonsBaiTe Aeuara fa cagat
BbpXY Hest. Bpatata moxe Aa ce
W3BBPHE UNK NaHTUTE i Aa ce
noBpeasT.
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W3xBLpnsiHe Ha ocTapenus NPoayKT

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

B

—
[MpoayKTHT 0TroBaps Ha U3MCKBAHMATA HA
avpektneata Ha EC 3a uxBbpnsHe Ha 0TnagbyHm
npoaykTv (2012/19/EU). Toan npomyKT HOCK
KnacuhuKaLMOHEH CUMBOJT 3a OTNaAb4YHO
ENeKTPUYECKO U enekTpoHHO obopyasare (WEEE).
MMpoayKTHT € NPON3BELEH OT BUCOKOKAYECTBEHN
YacTu M MaTepuanu, KouTo MoraT Aa ce M3noraear
MOBTOPHO W Ca NOAXOASLLM 33 peLyknnpaHe. He
U3XBBPNSNTE ypesa 3aefHo ¢ 0BMKHOBEHUTE GUTOBM

W [Py OTNafbLy B Kpast Ha onepaTuBHUS My JKUBOT.

3aHeceTe ro B CbOMpaTENHNs LIEHTBP 3a
PELMKNMPaHE Ha ENEKTPOHHO 1 ENEKTPUYECKO
obopyasaHe. O6bpHETE Ce KbM MECTHUTE BNACcTy 3a
noBeye NoApoGHOCTM OTHOCHO Te3W ChBMpaTenHK
LiEHTPOBE.
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CbBMECTUMOCT C AUPEKTMBATa 3a OrpaHuyaBaHe
Ha ynotpe6ara Ha onpezeneHu onacHW BelecTsa:
3aKyneHusIT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTVMBATA 3@ OrpaHNyaBaHe Ha
ynoTpebara Ha onpefeneHn onackm BelLecTea Ha

EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn MaTepuani, onucaHu B
[upekTtuBarta.

M3XB'pr1$IHe Ha ONakOBBbYHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany ca OnacHi 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuani Ha
©e3onacHo MACTO, M3BBH JOCTHNA Ha AeLa.
OnakoBbYHUTE MaTepuany Ha NpodykTa ca
u3paboTeru OT npepaboTBaeMW MaTepuany.
/3xBbprieTe m no NOAXOAAL HauMH 1
COpTUpaiiTe B CbOTBETCTBME C YKa3aHusTa 3a
peLmKnMpaxe Ha oTnagbLm. He m
N3XBBPIISIATE C HOPMarHUTE GUTOBM OTMAABLM.



E OcHoBHa uHdopmauus
06w, nperneq,

D OB W N =

lMpenHa BpaTa 7 [Tnoya Ha KOTNoH

[pbxka 8 MoTop Ha BeHTMNaTopa (3aaHa CTOMaHeHa
[Lonka yact nova)

TaBa 9 Namna

MeTanHa ckapa 10  Harpesaten Ha rpuna

KoHTponeH nanen 11 TonoxeHus Ha ckapata

1 2 3 4 5 6 7 8 9
lMpeaynpeauTenHa namna
l'oTBapcka nnoya ¢ eauH npexkbesay 3aaeH nss

[oTBapcka nnoya ¢ ABOEH npekbeBad MpeaeH
nss

'oTBapcka nnova ¢ eanH npekbesay MpeaeH
AeceH

loTBapcKka nnova ¢ eANH NpekbCeBay 3afeH
AeceH

MexaHnueH Taitmep (3aBucyu OT Mogena.
TanmepbT Ha npoaykTa moxe fa e 100 unmn 90
MUHYTW. Ha nniocTpaumaTa ca nokasaHu kato
npumepn 100 MUHYTY.)

CenekTop 3a dyHKUMMTE
Jlamna Ha TepmocTata
CenekTop 3a TepmocTata
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CbAabpxaHue Ha nakeTa

MpenocTaBeHuTe akcecoapy Morat aa
BapupaT, B 3aBMCUMOCT OT Moziena. Bawmat
NPOAYKT MOXe Aa He € CHaBAEH C BCUUKM

NPUHaANEXHOCTH, ONUCaHn B
PBKOBOACTBOTO.

1. PbkoBoACTBO 3a ynotpeba

2. CraHpapTHa TaBa
M3nor3sa ce 3a 6aH1LK, 3aMPa3eHM XpaHu 1
roneMm napyeTa Meco.

3. TeneHa ckapa
V3nor3Ba ce 3a neveHe 1 NoCTaBsiHe Ha XpaHa,

KOATO LLe Ce neye B Kacepon Ha XenaHua etax.
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lMpaBunHo nocraBsHe Ha TeneHus padT n
TaBa BbPXy TENecKonuyHaTa eTaxepka.
(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)
TeneckonnyHaTa eTaxepka B1 NO3BONSBA
NecHo Aa MOHTWpaTe W cansTe TaBuTe 1
Tenenus pagt

Korato n3nonseare TaBara v TeneHns pagT ¢
TENeckon1yHMTa eTaxepka, NpoBepeTe Aanu
LM TOBETE B 3aHaTa YacT Ha
TeneckonnyHaTa eTaxepka ca 3actaHanm
CpelLy KpauwaTa Ha TeneHus padT v Taata.




TexHu4yecku cneuudmkauum

OBLIA MHOOPMALINA

BLEilH) DA3MEDY (BUcouMHallpYHa/nnbounka
BonTax/yecTota

OBLita KoHCYMaLuA Ha eHepiud

Kaben tun/ceveHue

nnoT

[openku

3aneH nas

850 mm/500 Mw/600 mv

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

18 kW

MuH.HOSVV-FG 3x25mm2/5x 1,5 MM

[ oTBapCcKa nnoYa ¢ efuH npekLcaay
140 mm

12000

['oTBapcKa nnova ¢ ABOEH NPeKbCBaY
1801120 mm

1700/700 W

[ oTBapcka noya ¢ enuH npekhceay
140 mm

1200 W

['oTBapcka nno4a ¢ eanH NpekbLeBay
180 mm

1700 W

Motihoct
[peneH nsB
Paamep
MotiHocT
{lpeneH pecen
Paamep
Mouiboct
3ageH geceH
Paamep
MotLHocT
G®YPHAITPUN
OCHOBHa thypHa C nomollTa Ha BEHTUNATOP
Br1peliiba fomig 15250
EHepruiiHa KoHCcymaLlus Ha rpuna 1.6 kW
#  Bba3oBu gaHHu: ViHchopmaumsiTa BbpXy eHEPIUIAHUS ETUKET Ha ENEKTpUYEckUTE (ypHU € lafeHa B
cboTBeTCTBHE CbC cTaHgapT EN 60350-1 / IEC 60350-1. Teaun cTOMHOCTM Ca onpegeneru npu
CTaHapTHO HaTOBapBaHe C M3nonaBaHe Ha (OyHKLWM 10NEH-TOPeH HarpeBaTen Unn BEHTUNATOPHO
HarpsiBaHe (ako uMa TakuBa).
KnacbT eHepruitHa epekTMBHOCT Ce Onpeaens CbINacHo CNeAHUTE NPUOPUTETU B 3aBUCMMOCT OT TOBA
Jany CboTBETHUTE (DYHKLMM Ca Hanu4yHu B npoaykTa unu He. 1-FoTBeHe C eko BeHTunartop, 2- Typ6o
6aBHo roteeHe, 3- Typbo roteeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-MOpHO 1 J0MHO

HarpsiBaHe.

eXHUYECKUTE cneLmMduKkaLmm Moxe Aa ICTolHOCTUTE NOCOYEHM BLPXY ETUKETUTE Ha
6boat npomeHeHu 6e3 npeaynpexaeHue ¢ NpoayKTa unm B NpapyxuTenHaTa
uen nogoGpsiBaHe Ka4eCTBOTO Ha NMPOAYKTA. OKyMEHTaLWs Ca NonyyeHn B nabopatopHm

YCTIOBMS! NPY CTIa3BaHe Ha CbOTBETHUTE

(burypuTe B TOBA PBKOBOACTEO Ca cTaHmapTi. Tean CTOMHOCTA MOXe Aa
(CXeMaTUYHW M MOXE [1a HE CbBMajaT TO4HO C BADUDAT B 3ABICUMOCT OT YCTIOBMATA Ha
BaLLMA NPOAYKT. paboTa 1 OKOMHaTa cpe/a Ha NpoayKkTa.
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B MonTtax

MpoayKkTbT TpsibBa fa Ce MOHTMPA OT
KBanW(UMLMPaH CreLmuanmcT B CbOTBETCTBIE C
TekylLMTe 3aKOHOBM pa3nopeatu. B npoTueeH
cryvali rapaHumsiTa CTaBa HeBanmaHa.
Mpou3BOAMTENST He HOCU OTFOBOPHOCT 3a LUETH,
MPUYMHEHM OT NOMpaeka U3BbPLUEHa OT
HEOTOPU3MPaHM NuLa, B KOWTO cryyalt rapaHumsiTa
MOXe [ia CTaHe HeBa.

MoaroToskaTa Ha MACTOTO U CBbLP3BAHETO Ha
[eMeKTPUYECTBOTO NPOAYKTA Ca OTFOBOPHOCT
Ha KnueHTa.

OMNACHOCT:

YpenwbT TpsibBa aa 6bae MOHTUpaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapeabu
OTHOCHO ra30BuUTe W/UNN eneKTPUYECKM

ypeau.

OMNACHOCT:

lpeayn MoHTaxa, pasrneaainTe npoaykTa 3a
BuOMMM aedekTn. AKO MMa Takuea, TO He To
MOHTUpainTe.

[ToBpeaeHUTe NpoayKTM BOAAT 4O PUCK 3@
6esonacHocTTa.

Mpeaun moHTaxa

C uen obesonacsiBaHe Ha XM3HEHOBAKHUTE
Bb3/AYLUHW OTBOPU OTAOMNY Ha ypeaa, Npenopbyame
ypeabT Aa ce MOHTUPa BbPXy 34paBa OCHOBA, a
KpaueTtaTa Aa He NOTHLBAT B KWIUM WMk Apyr BUA
MeKO MOKpUTME Ha nopa.

KyxHeHckuaT nop TpsibBa Aa e cnocobeH fa
W3bpXa TErNOTO Ha ypena, NiC AOMbIAHATENHOTO
TErNO Ha ChIOBETE 3a FOTBEHE M XpaHaTa.

=

[ g -
& . £
£ LS [
= : [
£ 65 mmmin * ~ 65 mm min
8 et = *
<, i .

—
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+  Moxe fa ce u3nonsea ¢ LKaoBe 1 OT ABETE
CTPaHK, HO 3a Jja CE OCUTypU MUHUMAIHO
pasctosiHue ot 400MM Hag HUBOTO Ha
HarpsiBalLaTa nriova OCTaBeTe pa3cTosiHue 0T
65MM OTCTpaHu, MEXY ypeaa 1 CTeHH,
nperpaam Unn BUCOKM LKadoBe.

+  Moxe pa ce u3nonssa u 8 CBOOOAHO
nonoxexue. OcTaBeTe MUHUMAITHO PA3CTOsIHWE
0T 750 MM Hajj NOBBLPXHOCTTA Ha KOTIOHWTE.

*  (*) Ako Hag neukata e 6bae MOHTMPaH
abcopbatop, HanpaBeTe crpaBka ¢ ykasaHusTa
Ha NpoOM3BOANUTENS 3a BUCOYMHATA Ha
MOHTMpaHe (MuH 650 Mm).

*  YpenbT OTroBapst Ha yCTPONCTBO OT knac 1, T.e.
MOXe [1a Ce NOCTaBM ChC 3aaHaTa v eHa ot
CTPaHNYHUTE YaCTh KbM CTEHUTE B KYXHSITa,
KyXHEHCKuTe LukadoBe 1 obopyaBaHe ¢
BCsKaKbB pasmep. KyxHeHckute mebenm unm
obopyABaHe OT Apyrara cTpaxa Tpsibea fa e
CbC CBLLMS UMK C NO-MAITbK pasMep.

+  Bcska MebenmpoBka, pasnonoxexa o ypena
Tpsibea fa Obae Tonnoyctonumea (100 °C
MMH. ).

Ob6e3onacutenHa Bepura

AKO BalUMAT NPOAYKT UMa 2 NpeAnasHu Bepur;

YpenwT TpsibBa fa ce obesonacu cpelly

cBpbxbaraHcupaHe ¢ NomoLLTa Ha ABETE BEPUTH,

[O0CTaBeHM ¢ pypHaTa.

3akaveTe KykaTa Ha KyxHeHckaTa cTeHa (1) kato

u3nonseate noaxoasty Arben (6) n cebpkeTe

obe3onacutenHarta Bepura (3) kbM KykaTa ype3

3aKITi0YBaLLMS MEXAHNIBM (2).

1 Crabunumanpatya kyka
2 3akntoyBall, MexaHU3bM
3 ObesonacuTenHa Bepura



4 3akaueTe Bepurata CTaburHo kbM 3agHata
Y4acT Ha nevykata

5 3a/Ha yacT Ha neykaTa

6 CreHa B KyxHsiTa

AKo BalWMAT NPoAYKT UMa 1 npeanasHa Bepura;

YpenwT TpsibBa fa 6bae 3awuTeH ot

npeHaToBapBaHe C NOMOLLTa Ha Bepurata 3a

BesonacHocT BbB (hypHaTa.

CrieaBalite CTbrKuTE NO-A0NY OT WMloCTpaLusTa, 3a

[Ja 3aKpenuTe npeanasHaTa Bepura KbM Ballns

NpoayKT.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMeH eMNeKTpUYecki
KOHTaKT Ype3 MUHUaTIOPEH BEPIKEH MpeKbCBaY ¢
NoaXoAsilL KanawuTeT, KakTo € NOCOYEHO B
Tabnuuara , TexHnyecku cneLmdukalmn®,
3asemsBaHeTo TpsAbBa Aa ce Hanpasu OT
KBanunLMpaH enekTPoTEXHNK, KaTo MPOLYKTHT Ce
u3nonsea cbe unn 6e3 Tpaxcopmatop. Pupmarta He
HOCM OTFOBOPHOCT 3a LUETH, MPUYMHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MECTHWUTE pa3nopeadu.

L I

RS

Moppbpxalyata Bepura Tpsibea Aa e
Bb3MOXHO Hall-kbCa 3a Aa ce u3berte
HaknaHsHeTo Ha dhypHaTa Hanpea 1
pa3nonoxeHa No AuaroHan 3a Aa ce n3berHe
HaKraHaHeTo Ha dhypHaTa HacTpaHu.

Mopabpkallata Bepura 3a rotBapcki Neyku He e
NpoeKTMpaHa C 0TBOP 3a ckobu.

MHcTanauus u cBbp3BaHe

YpenwT TpsibBa fa 6bae MHCTanMpaH u CBbp3aH B

CbOTBETCTBNE C YCTAHOBEHUTE NpaBkia 3a MOHTaXa.

He MoHTMpaliTe ypeaa A0 XnagunHuum u

o bpusepn. TonnuHaTa, M3MbyYBaKa ot ypeaa,

LLie NOBULLKM KOHCYMaLmsTa Ha
€NeKTPOEHEPrUs Ha OXNaxanTeNnHUTe Tena.

*  YpenbT TpsaGaa aa 6bae NpeHeceH oT Hail-
Mariko Bama AL,

*  YpembT TpAbBa aa ce NOCTaBI HANPaBO BLPXY
noaa. He TpaGBa aa ce nocTass BbpXy OCHOBA
v nueaecTan.

He xBalwaiiTe 3a BpaTata unu Apbxkara npu
npeHacsHe Ha ypeda. Toa noepexaa
BpaTaTa, ipbKKaTa 1 naHTuTe.

OMACHOCT:

YpenwT TpsibBa ga 6bae CBbp3aH KbM
enekTpuyeckaTa Mpexa oT 0TOpU3npaHo 1
kBanuduumparo nuue. MeprogsbT Ha
rapaHupsiTa Ha ypeaa 3ano4sa easa cnep
NpaBuUneH MOHTaX.

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

OMNACHOCT:
‘3axpanBalmat kaben He 6usa fa ce
3aLmunBea, nperbsa Un a aonupa ropewnte

4acTu Ha ypenda.

lMoBpeneHnsT 3axpaHBalLy kaben psidea fa
Ce NOAMEHM OT KBannduumpaH
eNnexkTPoTeXHUK. B npoTuseH cryyai
CbLLECTBYBA PUCK OT TOKOB YAap, KbCo
CbeAnHeHne unu noxap!

[JaHHuTe Ha 3axpaHBaHeTo TpsbBa a OTroBapsT Ha
[aHHWTE, ONMCaHM BbPXY eTuKkeTa Ha ypefa. B
3aBMCUMOCT OT BWAA Ha ypeAa MHAopMaLMoHHaTa
Tabenka Moxe Ja ce BUAK, KOrato Bparata unum
JOIMHMS Kanak ca 0TBOPEHM, KaKTo W Ha 3agHaTa vacT
Ha ypepa.

3axpanBalumaT kaben Ha ypeaa Tpsibea aa oTroBaps
Ha CToiHOCTMTe B Tabrmua "TexHn4eckm
cneyudmkavmu’”.

ONACHOCT:
Tpenn fa 3anoyHeTe kakeato 1 Aa e pabota

Mo eNeKTpUYECKaTa MHCTaNaLus, U3kmoveTe
ypeaa oT 3axpaHBaHETo.
ChluecTBYBa pUCK OT TOKOB yaap!
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CBbp3BaHe Ha 3axpaHBaLyys kaben

Mpu okabensisaHe e HeobxoauMo aa
npunarate HaLMOHaNMHUTE/MECTHU
pasnopendu v fa nanonasaTe NOAXOAALM
KOHTaKTV U Lencenu 3a dypHara. B cnyvan,
Ye orpaHu4eHnaTa 3a NnpoaykTa ca U3BbH
Bb3MOXHOCTUTE Ha Liencena n KOHTakKTa,
npoaykTbT TpsibBa fa ce CBbpXke C
(bukcMpaHa enekTpuyecka Bpb3aka 4UPEKTHO,
6e3 Aa ce 13non3ea LWencen 1 KOHTaKT.

1. AKO C npoayKTa He € JOCTaBeH 3axpaHBaLy
Kaben, TpsibBa aa n3bepeTe 3axpaqBaLy kaben
ot Tabnuuata (TexHudecku chneyugbukayuu,
cmp. 13) B CbOTBETCTBME C €NEKTpUYEcKaTa
WHCTanauus B JOMa BU 1 TON TpsibBa Aa 6bae
CBBbP3aH KbM NpoAyKTa KaTo crieaparte
yKasaHusiTa B auarpamata 3a kabena.

He moxe faa paskaunte BCUUKM NOMIOCK Ha

€eneKTpo3axpaHBaHeTo, TpstBa 1a CBbpKeTe

[MCKOHEKTOP C MOHE 3 MM KOHTaKTHO pa3cTosiHue

(6yLuoHm, 0Be3onacsBaLLy NPeKLCBaYM, KOHTaKTOpH)

1 BCUMKM MOJKOCK Ha AMCKOHEKTOpa TpsibBa fAa ca

6n130 o (He Hap) ypeaa B CbOTBETCTBME C

pvpekTuemuTe Ha VEE. Hecna3ssaHeTo Ha Tesun

yKkasaHusi MOXe fia AoBefie Ao npobnemu B pabotata

Ha ypera, KakTo W ia HanpaBsT rapaHumsTa My

HeBanuaHa.

o N/Ipenopbysa ce AoMbHUTENHA 3alyuTa
1 Upe3 NpeKbCBaY Ha 0CTATBYHUS TOK.

2. OtBopeTe Kanaka Ha 3axpaHBaLyust 6ok ¢
oTBepTKa.

3. Tpekapaiite 3axpaHBalLms kaben npes ckobata
3a kabena nog TepMuHana u 3akpenete
OCHOBHaTa Y4acT C BrpafieHusi BUHT BbpXY
ckobara.

4. Cebpxete kabenute criopes NpegocTaBeHara
auarpama.

l*ﬂ

Bychas
OB AC

Enrocase
220/230/240V AC

* MegeH mocT

380/400/415V AC
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5. Cnep KaTto 3aBbPLIMTE CBBP3BAHETO Ha KULUTE,
3aTBOpETE Kanaka Ha TepMuHara.

6. MMpokapaiiTe saxpaHeaLyus kaben Taka, Ye aa He
[I0KOCBA ypepa v [1a He Ce 3aKneln Mexay
ypeda v cTeHara.

& oaxpaHBawust kaben He Gusa Aa e no-
1 Abbr 0T 2 M ¢ Len 6e30nacHoCT.

«  ByTHeTe ypeaa KbM KyXHeHckaTa CTeHa.

«  PerynupaHe Ha kpayeTaTa Ha chypHaTa
BubpauuuTte no Bpeme Ha ynotpeba mMoxe Aa
[0Befart Ao KnaTeHe Ha roTBapckuTe Chrose.
Te3an puCKOBM CUTYaLMK MOXe Aa ce u3berbHat
C NpaBUIHO HMBENMPaHe 1 GanaHcupaHe Ha
ypena.

C ornep Ha BawlaTa cobcTBeHa 6e30MacHoCT ce
YBEPETE, Ye YPeabT € HUBEeNMPaH KaTo
perynupaTe YeTupuTe Kpayeta 0Taory Kato rm
3aBbPTUTE HANSIBO UMW HAASICHO U T
noppaeHuTe ¢ paboTHMS NNoT.

®uHanHa npoBepka

1. CebpkeTe ypena OTHOBO KbM 3axpaHBaHeTo.

2. TIpoBepeTe enekTpuYecKnUTE MYHKLMM.

B'bnemo TpaHcnopTUpaHe
3anaseTe OpuUrMHanHUS KalloH Ha MpoayKTa n
ITO NpeHacsiiTe B Hero. CrieaBaiiTe ykasaHusTa
BbPXY KaLloHa. AKO He CTe 3anasunu
OpUIVHAMHWS KaLLOH, onakoBaiiTe ypeaa B
HaiinoH C MexypyeTa U ro 3aneneTe niTbTHO.

«  3a[janpennasuTe TereHata ckapa ¥ TagaTa
[Ja He NOBPeQAT BpaTaTa, NocTaBeTe
KapTOHeHa NeHTa 0T BbTPELUHaTa YacT Ha
BpaTaTa, Taka 4e Jja Ce M3PaBHM C
NONOXEHUETO Ha TaBuTe. 3aneneTe BpaTaTta Ha
(hypHaTa KbM CTPaHWUYHUTE CTEHM.

«  He xBawaiite 3a Bpatata unin apbkkata npu
npeHacsHe Ha ypeaa.

He noctassiiTe HUKaKeM NPEAMETH BbPXY
NpOAyKTa W ro NpeHacsainTe B U3NpaBeHO
nomnoxeHue.

. Ornepaiite NpoAyKkTa OTBLH 33 €BEHTYaNHM
1 NOBpPEM NpU NPeHacAHeTo.




ﬂ MopgroToBska

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
CrepBallata MHhopmaLys LLie BW NOMOrHaT aa
n3nonaeare enekTpoypesa no ekoornyeH HaunH 1
[a CnecTABaTe eNekTPoeHeprus:

*  W3non3BaiTe TbMHO OLBETEHU 1 eMaiNpaxm
MOKPUTMS Ha CbAOBETE 3a NeYeHe, Thii KaTo Te
npegaeat no-fobpe TonnuHara.

*  Axo B pbKOBOACTBOTO 3a ynoTpeba unv B
peLienTaTa ce npenopbysa Aa M3BbpLLATE
onepauusTa NoarpsiBaHe JokaTo NpUroTesTe
ACTUSITA CK, TOTaBa s HanpaeeTe.

*  He oTBaps#Te YecTo Bpatata Ha pypHaTa no
BpEME Ha rOTBEHe.

*  AKO e Bb3MOXHO NPUrOTBSINTE €AHOBPEMEHHO
noBeye OT eaHo AcTue BB (hypHaTa. Moxe aa
rOTBUTE KaTo NOCTABMTE [Ba Cbja BbPXY
TeneHara ckapa.

¢« [puroTBsiiTe NoBeYe ACTUS 4HO crefl ApYro.
®ypHata Beye LLe e HaropeLyeHa.

+  MoxeTe ga cnecTuTe eHepris Kato U3KM4muTe
(hypHaTa HAKOMKO MUHYTM Npeau kpasi Ha
BPEMETO 3a roTBeHe. He oTBapsiTe BpataTa Ha
(bypHarta.

+  Pa3mpasete 3ampaseHuTe XpaHu npeam aa rm
CroTBuTE.

+  3aroTBeHe u3nonaearite CbAOBE C kanaum. Ako
rotuTe 6€3 Kanak, KoHcymaLusiTa Ha eHeprus
ce yBennyasa fio 4 mbTu.

+  Visbepete ropenkara, koATo € Hai-nogxogswia
3a pa3mepa Ha JbHOTO Ha CbAa, KOWTO
u3nonseate. BuHaru nsbupaitte nogxoasawus
pa3mep TeHaKepa 3a SAeHETO, KOeTo Le
npurotBsiTe. MNo-ronemmnte TEHIXXepH xapyat
NOBEYe EHEPIUS.

¢« [pu roTBeHe Ha ENEKTPUIECKM KOTMOHN THHOTO
Ha cbaoBeTe TpsibBa Aa e paBHo.

TenmxepuTe ¢ aebeno gbHO ocurypsisar no-
pobbp TonnoobmeH. Moxe pa cnectute ao 1/3
€eKTPOeHeprus.

+  CbpoBeTe 1 TeHmKEpUTE, KOUTO U3Mon3BaTe,
TpsibBa [1a ca CbBMECTUMM C KOTOHUTE.
[bHOTO Ha Cb0BETE MNK TERMkKepuTe TpsibBa
[Aa € no-Marko OT KOT/IoHa.

+  TlopobpxaiTe 30HUTE 3a FOTBEHE M ABHOTO Ha
TeHmKepuTe uncTu. Hacnaranusita ot
MPBCOTUS HamansiBaT NPOBOANMOCTTa MeXay
30HUTE 3a FOTBEHE W ABHOTO Ha TeHaXeparta.

¢« [pu No NPOABIKMTENHO FOTBEHE, U3KIIOYETE
30HaTa 3a roteeHe 5-10 MUHYTM Npeau kpast Ha

BpemeTo 3a roteeHe. Moxe fAa cnecture fio
20% eneKTpoeHeprus Npyu nosneaHe Ha
ocTaTbyHaTa TonnuHa.

MbpBo nonssaHe

MbpBoHaYanHo noyncTBaHe Ha ypeaa

MosbpxHOCTTa MOXE Aa ce MoBpeau oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He n3nonaeaiite arpecuBHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

1. TlpemaxHeTe BCUYKM OMaKoOBBYHM MaTepuanm.

2. C Mokbp napuan unm rba 3adbpLueTe BCUMKM
MOBBPXHOCTM 1 MOACYLLETE.

MbpBoHaYanHo 3arpsBaHe

3arpeliTe ypeaa 3a okono 30 MuHyTV 1 cref; ToBa ro
u3krntoueTe. o TO3M HaunH BCSKAKBU yTaiku 1
HacrarBaHusi, 0CTaHarm oT npoLieca Ha
NpOM3BOACTBO, Lie 6baaT npemaxHaTu.

MPEOYNPEXOEHWVE

['opeLynTe NOBLPXHOCTI MOTaT Aa NPUYMHAT
n3rapsiHus!

YpeabT MoXe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHMTE Y4acTh Ha dypHarta,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.

BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha

ACTMS B/OT ropeLuata ypHa.

Enektpunyecka cypHa
1. W3BageTe oT pypHaTa BCUYKW TaBm 1 TeneHaTa
ckapa.

2. 3atBopeTe BpaTaTa Ha (hypHarta.

3. W3bepete noauums "CtatmyHo".

4. W3bepeTe Hail-BUCOKaTa MOLLHOCT Ha rpuna;
Bwx Kak 0a pabomume ¢ enekmpuyeckama
¢hypHa, cmp. 22

lMycHeTe dypHaTa 3a 0kono 30 MUHyTH.
WakntoueTe dypHata; Bux Kak 0a pabomume ¢
enekmpuyeckama pypHa, cmp. 22
['pun-chypHa

1. W3BageTe oT pypHaTa BCUYKW TaBm 1 TeneHaTa
ckapa.

3atBopeTe Bpatata Ha dypHarta.

V136epeTe Han-BMCOKaTa MOLLHOCT Ha rpurna;
Bux Kak Oa pabomume c epuna, cmp. 25

4. TycHete chypHata 3a okorno 30 MUHYTH.

o o

w
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5. WsknioueTe rpuna; Bux Kak da pabomume ¢
2pusna, cmp. 25

Mo Bpeme Ha nbpBata ynotpeba 3a HAKOMKO
o Haca MoraT Aa Bb3HUKHAT AUM U MUpU3ma.
0Ba e CbBCeM HopmarHo. CTasTa TpsibBa
pa e ¢ fobpa BeHTMNauus 3a aa ce
npemaxHe nyLueka u mupuamarta. Msbsreaite
OVPEKTHO BOMULIBAHE Ha U3nusallua nywek u
MUpU3Ma.
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B Kak na pa6otute c kotnona

06wa nHdopmaums 3a roTBeHeTO

Hukora He mbnHeTe TUraHa ¢ onno
& Hag 1/3 ot obema my. He ocTassiiite
KoTrnoHa 6e3 HabnoaeHe Korato
HarpsiBaTe onvo. lpeHarpsiTata
Ma3HMHa BOAM 10 PUCK OT NoXap.
Huikora He onuTBaliTe fa noTywuTe
€BEeHTyanHo Bb3HUKHaN noxap ¢
Boga! Ako onvoT ce noananu, ro
MNOKPWIATE C NPOTMBONOXAPHO 0Aeano
WnM BNaxeH napuarn.. Vskniovete
KOTIOHa aKko TOBa He NPeACTaBnsBa
onacHocT 1 ce obageTe B noxapHara.

¢« Tlpean MbpxeHe Ha XPaHUTENHN NPOAYKTY,
BMHAr rv noacyluasaite fobpe 1 m
MoCcTaBsiiiTe BHUMATENHO B HAropelleHaTa

MasHHa. 3ampaseHuTe xpaHu Tpsbea aa ce

pasMpasaT HambHO Npean MbpXeHe.

J He nokpuBaiTe cbaa B KOWTO 3arpsBaTe Onuo.
+  [locTaBsiTe TUraHUTE U TEHDKEPUTE MO TaKbB

HaYMH, Ye APBKKUTE UM A He U3NOKEHM Ha
ropeLLuHaTta ot KoTnoHa. He noctaesmnre
HebanaHcupaHu 1 NECHO HaknaHsLm ce
CbI0BE BbPXY KOTMOHA.

*  He nocraesiiTe npasHu CbaoBe 1 TEHIXEPU

BbB BKMIOYEHWUTE 30HU 32 rOTBEHE. TOBa MOXe

[0a v NoBpeau.

. [TyckaHeTo Ha 30Ha 3a rOTBEHE 6e3 noctaesHe

Ha Cbfl UMK TeHIKepa OTrope Lue NoBpeau
ypena. MaknioueTe 30HUTE 3a rOTBEHE Crief
NPUKNIOYBAHE Ha FOTBEHETO.

. He nocTassitTe nnactMacosu 1 anymuHueBu
Cb0BE BbPXY ypeaa Tbil KaTo NOBBbPXHOCTTA

My Moxe fa Gbje HaropeLyeHa.

Pastonexu BeLleCTBa OT TakbB BUA TpFI6Ba aa

ce nouncTeat HezabaBHO.
Te3u cbaoBe He 61Ba Aa ce U3NoN3Bar 1 3a
CbXpaHeHue Ha XpaHa.

J i3nonsBaiTe camo TeHmKepH 1 CboBe C
MMoCKO ABHO.

. [NocTassuTe Cbpa3MepHO KonnM4eCTBO AAEHE B
TEHIKEpPUTE U TUraHuTe. [To T03u HaumH e cn

CNeCTUTE U3NNLLIHOTO YUCTEHE Ha NPensno
anexe.

He noctassiiTe Kanawure Ha TeHmKepuTe u
TUraHUTE B 30HUTE 38 FOTBEHE.

[NocTaBsnTe TeHDKEPUTE Taka, Ye aa ca
LIEHTPUPaHM BbPXY 30HUTE 3a rOTBEHE. AKO
Xernaete [a NpemMecTuTe TeHmpKkepaTta BbpXy
Jpyra 30Ha 3a roTBeHe, A NOBAUTHeTe U
npemecTeTe BMECTO [a i nnbarate.

CbBeTu 3a CTbKITOKepaMmMyHUTe KOTIIOHU

CTbKnokepamnyHaTa NOBBLPXHOCT €
TONMOYCTONYMBA W HE CE BNKSIE OT ronemu
TemnepaTypHu pasnuku

He n3nonapaitte cTbknokepamnyHata
MOBBPXHOCT KaTO MSCTO 3a CbXpaHeHue Ha
NPOAYKTY UM KaTo AbCcka 3a psidaHe.
V13non3BaiiTe camo TEHMKEPHN M TUraHu C
paBHu gbHa. OcTpute pbboBe n3gpacksar
MOBBPXHOCTTA.

He n3nonasaitte anymmH1eBm CbaoBe 1
TEHDKepn. ANyMUHVAT noBpexaa
CTBKIOKEpaMM4HaTa MOBbPXHOCT.

Pasnatoto apexe
MOXe [a noBpeau
CTbKMOKepaMuyHaTa
MOBPBLXHOCT W Ja
npean3BMKa noxap.
He u3nonseante
Cb0BE C BAMbOHATO
UNK M3MbKHAMOo bHO.

M3nona3gaiite camo
TEHIKEPU W TUTAHM C
paBHM AbHa. Te
ocurypseat no-gobbp
TONNoo6MEH.

AKO IMamMeTbpbT Ha
TEHIKEpaTa e BTbpae
Manbk ce noxabsiea
eHeprus.
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M3non3BaHe Ha KOTNOHUTE
1 4

3

1 ToTBapcka nnoya ¢ eanH npekbesay 14-16 cm

2 ToTBapcka nnova ¢ ABoeH npekbeaay 18-20/12-
14 cm

3 TotBapcka nnoya ¢ eanH npekbesay 14-16 cm

4 ToTBapcka nnova ¢ eanH npekbesay 18-20 cm e
CMUCBHK Ha NPENOPBYNTENHUTE AMaMeTPH Ha
Cbfi0BETE, KONTO crefiBa Aa 6baar u3nonasaHu
CbC CbOTBETHUTE KOTIOHN.

_ OMACHOCT

BHumaBaiTe BbpXy nnovata Aa He nagar

npeameTy. [Jopu Manku npeameTy ot poaa

Ha CoNHMLia MoraT Aa s NoBpeaAT.

He n3nonaeaiite nnoyara ako e HanykaHa.

Bopara Moxe Aa npoTeye npes Teaun

NyKHaTMHK 1 ja NpeAn3BMKa KbCo

CbeHEHNe.

B cnyyai Ha BuAMMma nospeaa Ha

MOBBLPXHOCTTA (HaNp. BUAMMM NYKHATUHY),

nsknioyeTe HesabasHo ypena 3a Aa

HamanuTe 40 MUHUMYM pUCKa OT TOKOB

yAap.
CTbKNOKepaMU4HUSIT KOTHOH € 0BopyaBaH ¢
paboTHa namna v NpeaynpeauTeneH NHauKkaTop 3a
HaropelLeHa 30Ha.
[peaynpeauTenHUaT MHONKATOP 38 HaropellieHa
30Ha 0603HaYaBa No3nLMATa Ha aKTUBHATA 30Ha 1
npogbIkaBsa fja CBETH Criefd U3KIIoYBaHETO .
Korato nnoyara Ha KoTroHa ce oxnaan [JOCTaTbyHo,
3a ja moxe Aa bbae aokocHaTa € pbka,
npeaynpeauTenHuaT UHOUKATop M3racsa.
MbxaykaHeTo Ha npegynpeauTenHua MHAMKaTOp 3a
HaropellieHa 30Ha He e nospefa.
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BkntouBaHe Ha KepaMUUYHUTE NNOYM
KoHTponepuTe Ha KOTNOHUTE Ce M3MOoN3BaT 3a
pabota ¢ nnounte. 3a fa BOCTUTHETE XenaHata
MOLLHOCT 3a FOTBEHETO, HACTpOIiTe KOHTpOrepa Ha
CHOTBETHOTO HMBO.

3arpaeane | aanyiasane
KBKpEHE

Huso
Ha
roTBEHe

3arpaeane | aanyiasane
KbKpEHe

W3kniouBaHe Ha KepaMUHUTE NOYM

3aBbpTeTe KonyeTo Ha nnovata B noauums M3KI.

(Hai-ropHaTa noauums).

M3non3BaHe Ha MynTUCErMEHTOBUTE 30HM 3a

roTBeHe

MyrTUCErMEHTOBMTE 30HM 3a FOTBEHE BN

NO3BONSIBAT M3NON3BAHE Ha TEHIKEPHN C pasrinieH

pa3mep BbpXY eiHa M Chlua 30Ha 3a roTeeHe. Mpu

aKTMBMPaHE Ha Te3n 30HM 3a roTBEHe Hail-Hanpes ce

BKITI0YBa HAl-BbTPELLHATA 30Ha.

1. 3a ga npomeHnTe AMaMeTbPa HA aKTUBHATa
30Ha 3a FOTBEHE, 3aBbPTETE KOHTPOHOTO Konye
MO NOCOKa Ha YaCOBHMKOBATA CTperka.

2. Tlp1 npoMsiHa Ha pafnyca Ha KOTIoHa ce 4yBa
npuLLpakeaHe.




W3kntouBaHe Ha MyNTMCErMEHTOBUTE 30HU 3a

rotBeHe

1. 3aBbpTeTe Kon4eTo 06paTHO Ha YaCOBHUKOBATA
CTpenka KbM Hail-ropHata nosuuust (M3KI4eHo).
Bcnyku cerMeHTH Ha 30HaTa 3a roTBEHeE ce

12 3 2 1
1 MMoauums 1
2 MMoanums 2
3 MMoanums 3

« N/1031Lin 2 1 3 Ha MynTCETMEHTOBITE
l 30HM 3a rOTBEHE He paboTAaT

CamMOCTOATENHO.
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B Kak na pabotute ¢ dypHara

OcHoBHa MH(hopMaLMa 3a roTBeHe,
neyveHe 1 rpuna

MNPEOQYNPEXOEHWVE

['opeLynTe NOBLPXHOCTI MOraT Aa NPUYMHAT
narapsiHus!

YpeabT Moxe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHMTE Y4acTh Ha dypHarta,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.

BuHaru u3nonssaitte TepMOYCTONUMBY
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

OMACHOCT:

BHumaBaite npu oTBapsHe Ha BpaTtara,
Bb3MOXHO € ObNiBaHe Ha ropelya napa.
Mannsawata napa Moxe fja onapyu pblere,
NULETO W/Nnm 04mnTe BU.

CbBeTu Npu neyeHe

+  Vi3nonsgaiite NoaxoasLy MeTanHm CbaoBe ¢
He3arensallo NoKpUTHe, anyMUHIEBN
KOHTEIHEPU UMW TOMMOYCTONYMBU CUTMKOHOBM
(POPMMYKA.

*  W3non3Baiite Bb3MOXHO Hait-1obpe
NPOCTPAHCTBOTO BbPXY MOCTaBKaTa.

+  TloctaBeTe hopmata 3a neyeHe Mo cpeaata Ha
padTa.

+  Tlpeaw pa nycHeTe dypHaTa unm rpura,
u3bepeTe npaBunHaTa nosvuus Ha padTa. He
NpOMeHsIATE No3nLMsiTa Ha padhTa aokaTo
thypHaTa e ropeLya.

+  [lpvxTe BpaTata Ha dypHaTa 3aTBopeHa.

CbBeTH 3a M3nmyaHe

+  OObpaboTBaHeTO Ha NUneTa, Nyikn N egpu
napyeTa Meco C NIMMOHOB COI, YEPEH NUNep 1
Apy™ nopoOHW Npeayn roTBEHETO Noaobpsisat
neyeHeTo.

+  TleyeHeTo Ha MeCo C KOCTUTE OTHEMa OKomo 15
A0 30 MUHYTM NOBEYE OTKOMKOTO ChLLOTO
Konn4ecTBo 06e3KOCTEHO MeCo.

«  Bceku caHTMMeTbp OT AebenuHaTa Ha MecoTo

OTHeMa I'IpM6J'IM3MTeJ'IHO 41005 MUHYTU NeYeHe.

+  OcraBeTe MecoTo BbB pypHaTa 3a OKONo
10 muHyTM crieq kaTo ro npuroTeuTe. CokbT ce
pasnpenens no-[obpe no LANoTo NeYeHo Meco
W He NoTIYa, KoraTo ro paspsisgare.

+  Pubara Tpsabea ga ce noctaem B cpefata Ha
JONHNA padT B TEPMOYCTONHMB Cb.
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CbBeTH 3a 3anuyaHe
KoraTo mecoTo, pubata unu nuneLkoTo ce 3anuyar,
Te 6bP30 NOTLMHABAT, MMaT XybaBa Kopuuka 1 He ce
u3cyLaBar. [TbpXonu, WHLYEeTa U HaleHNYKM ca
0Cc0BEHO MOAXOMSLLM 32 NEYEHE Ha Fpur, KaKTo 1
3€MEeHYYLIM C BUCOKO BOJHO ChbPXaHME KaTo Hanp.
JoMaTh 1 nyk.

«  Pasnpepernete nap4etara, KouTO LUE NeveTe
BbPXY TENEHWS PUI UMW B TaBaTa 3a NeveHe ¢
TENEHWs TPun KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa Ja peBuLIaBa pa3Mepa Ha HarpeBaTens.

¢« [nb3HeTe TeneHus rpun unu Taeata ¢ rpuna
Ha XenaHoTO HUBO Ha (hypHaTa. Ako neyeTe
BbPXY TENEHWUS rpur, NTb3HETE TaBaTta Ha
JOnNHWs padT 3a Aa cbbupa MasHuHaTta. 3a no-
necHo nouncTeaHe fobaBeTe BoAa B TaBaTa 3a
MasHuHaTa.

Henopxoasium 3a neyeHe Ha rpun
XPpaHu BOAAT [0 OMacHOCT OT Moxap.
3a neyeHe Ha rpun uanonagaiite
Camo XpaHa, KosiTo € NoAxXoAsiLLa 3a
“3naraHe Ha MHTEH3UBHO NeYeHe.
He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3a[HaTa YacT Ha rpuna.
ToBa e Hall-ropeLLusT CEKTop U
MasHaTa xpaHa Moxe Ja ce
Bb3NNaMeHu.

Kak pna pabotute ¢ enektpuyeckara
(hypHa

W36op Ha TemnepaTtypa u pexvm Ha pabota

—_

CenekTop 3a dyHKUMMTE
CenekTop 3a TepmocTata
HacTtpoiiTe TaitmMepa Ha dypHaTa Ha ienaHoTo
BpeMe 3a roTBeHe; BUX M3nosi3saHe Ha
yacogHuka Ha ¢hypHama, cmp. 24
2. HactpoliTe Kon4eTo 3a (hyHKLMMTE Ha KenaHus
pexum Ha paboTa.
3. Hacrpolite konyeTo 3a Temnepatypata Ha
KenaHata Temneparypa.
» OypHaTa ce 3arpsiBa [jo HacTpoeHaTa
Temneparypa 1 s noaabpxa. Mpes Bpeme Ha
HarpsiBaHeTo, Namnara Ha Temneparyparta ocTaea
BKITIOYEHa.

— N



M3kniouBaHe Ha enekTpuyeckara dypHa
lpemecTeTe TaiMepa Ha ypHaTa Ha M3KITIOYEHO
MOMNOXEHNE.

0KaTo TallMepbT € HACTPOEH Ha onpefeneH
nepvon 0T Bpeme, TOM Lue ce U3KMHYM
aBTOMaTUYHO; BUX M3non3gaHe Ha
yacosHuKa Ha cbypHama, cmp. 24

3aBbpTeTe KonyeTata 3a PyHKLMUTE M TepMocTaTa B
W3KITKO4EHa No3uLms (rope).

BarHo e fa nocTaBuTe NpaBUIHO TeneHaTa ckapa
BbPXY TeneHata pelueTka. TeneHata ckapa TpsibBa
fa bbae noctaBeHa Mexay TeneHuTe peaose KakTo
€ NoKasaHo Ha durypara.

He ocTassitTe TeneHata ckapa Aa ce obnara Ha
3afHaTa cTeHa Ha dypHata. [b3HeTe TenexHata
ckapa B npe/HaTa YacT Ha padTa v a1 3akpenete ¢
MOMOLLTa Ha BpaTara 3a fa nony4ute fobpu
pesynTaTi OT NeYeHeTO Ha rpui.

(Bapupa B 3aBMCcMMOCT OT MOAena Ha ypeqa.)

Pexumu Ha paboTa

[NokasaHuaT TyK ped Ha onepaTUBHUTE PEXUMM
MOXe Aa ce pasnnyasa oT nogpenbara Bbpxy
BalLms ypea.

["opeH v goneH Harpesaten

[opHuAT 1 goneH HarpesaTen
paboTaT. AgeHeTo ce 3arpsiBa
€[IHOBPEMEHHO OTrope M OTAOMY.
Hanpumep e poagxogsio 3a
KekcoBe, DaHWLM Unu KEKCOBE M
Kaceponu BbB POpMU 3a NeYeHe.
[NeyeTe camo efHa Tasa.

[onHo HarpsBaHe

PaboTu camo JonHOTO HarpsiBaHe.
MopxoAsiLo e 3a nuUa v 3a
MOCTENEHHO 3anuyaHe Ha fCTUeTOo
otzony.

Taau dyHkums TpabBa Aa ce
W3MoN3Ba 1 3a NECHO NapHO
MOYNUCTBAHE.

[onHo/ropHo HarpsiBaHe C BeHTUNATOP

&

T'OPHOTO M I0MHOTO HarpsiBaHe
Nnc BeHTUNaTopa (Ha 3agHata
cTeHa) paboTat. MopewwmsT Bb3ayx
ce pasnpegens 6bp3o u3 ysnara
thypHa C NoMoLLTa Ha BeHTUraTopa.
MeveTe camo eaHa TaBa.

Usan rpun
A TonemusT rpun Ha TaBaHa Ha
typHaTa pabotu. MoaxoasLy e 3a
npenuyaHe Ha rofemMn Konm4ecTea
Meco.
+  3a3annyane, noctaeeTte
CcpeaeH uiv ronam pasmep
NopLMM Ha NPaBMITHO
No3unLMOHMpanus padT, nog
HarpeBatensi Ha rpuna.
*  Hactpoitte Temnepartyparta Ha
MaKCMMarHO HYBO.
+  OObpHeTe xpaHata, cnep kato
n3Teye nonosmHaTa ot
BPEMETO 3a 3anuyaxe.
[pun+seHTUnaTop
NAY

b

EdhekTbT OT neyeHeTo Ha rpun He e
TONKOBa OCE3aeM KaTo Npu MbIHUS
rpun.

+  3a3annyane, noctaeeTte
MaITbK U CpefieH pasmep
NopLMM Ha NPaBMITHO
No3unLMOHMpanus padT, nog
HarpeBatensi Ha rpuna.

*  Hactpoitte xenaHata
Temneparypa.

+  OObpHeTe xpaHata, cnep kato
“3TeYe NonoBuHaTa ot
BPEMETO 3a 3anuyaxe.
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lpeaBapuTenHo 3arpsaBaqe
@ Tasu dyHKUMs ce n3nonssa 3a no-

6bp30 3arpsBaHe Ha hypHaTa; T4 He

€ NoAXOoAALLA 33 NeYeHe Ha ACTUS.

*  V3bepete xenaHata
Temnepatypa cneg u3bupate
Ha Taau (yHKUms. Nlamnuukara
Ha TemnepaTypaTa cBeTBa, a
(ypHara ce 3arpsisa.

J Jlamnuykara usracsa cnep
KaTo NpOLECHT Mo 3arpsiBaHe
npuiknioumn. Cera nsbepete
KenaHata (yHKUMA 3a fa

npuroTeuTe ACTUETO.
M3non3BaHe Ha YacOBHUKA Ha ¢

CTapm paHe Ha roTBeHEeTO

32 na usnonassate dypHara, Tpsibea fa
M3bepeTe pexmm Ha roTBeHe n

enaHaTa Temneparypa v 4a HacTpouTe
BpemeTo. B npotueeH cnyvan dypHaTa
HsMa Aa paboTy.

1. 3aBbpTeTe KOnyeTo 3a perynupaqe Ha BpeMETO
M0 NOCOKa Ha YacoBHMKOBaTA CTperka 3a Aa
HacTpouTe BPEMETO Ha roTBEHE.

2. TloctaBeTe ACTUETO BLB ypHaTa.

3. W3bepeTe paboTeH pexum 1 TemMnepatypa; BUX
Kak 0a pabomume ¢ enekxmpuyeckama pypHa,
cmp. 22.

» OypHaTa LLe ce HarpsiBa [0 HacTpoeHaTa

Temnepartypa v Le noaabpxa Tav Temnepatypa ao

Kpasi Ha M30paHus Nepuos 3a roTBEHe.

4. Crep Kato BpeMETO 3a FOTBEHE NPUKITIouM,
KOMYETO 33 HAaCTpOitka Ha BPeMEeTO aBTOMATUUHO
LLie ce 3aBbpTM 0GPATHO Ha YaCOBHUKOBaTa
cTpenka. MpeaynpeauTeneH 38yKOB CUTHan
MoKa3ga, Ye 3a7aAEHOTO BPEME € U3TEKIO 1 e
3aXpaHBaHETO e NPeKbCHATO.

AKO He eraeTe fja u3nonasare

0 DyHKUMS Taimep, 3aBbpTeTe CenekTopa
obpaTHO Ha YaCoBHMKOBaTa CTpernka [0
CMMBON ,pbka”.

5. WskntoueTe dypHaTa c nomoLLTa Ha Kon4eTo 3a
Temneparypata u Kon4yeTo 3a yHKLumTE.

U3kniouBaHe Ha dypHaTa npeamn HaCTPOEHOTO

Bpeme

1. 3aBbpTeTe KOMYeTO 3a HACTpolka Ha BpPMEeTo
0bpaTHo Ha YacoBHMKOBATa CTpeska AoKaTo
crpe.

2. Ws3knioveTe chypHaTa ¢ noMoLLTa Ha KOn4eTo 3a
(YHKLMMTE U KONYETO 3a TEMNepaTypata.

Tabnuua c BpemeTo 3a rotBeHe

« \BPeveTpaeHeTo B Ta3v Tabnuua ca ¢
1 OpUEHTMPOBBYHA Lien. B fenctentenHoct
BpemMeTpaeHeTo MoXe fja Bapupa B

3aBMCUMOCT OT XpaHaTa, pebenuHata, TMna u
npeanoynTaHuATa BU Ha roTBEHE.

leyeHe n 3anuyaHe

mnbpmo HUBO Ha (hypHaTa € AONHOTO.

Actne Bpoii TaBu Pexum Ha Mo3nums Ha pacdhTa Temneparypa (°C) | Bpeme Ha rotBeHe
pabora npubnu3. B MUH.
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2 15..25
2 25 mi. 220, 8010

ToraRa 180 190

25 muH. 220, 60...90
Toraea 180 ... 190



ToraBa 190

Myika (Hapsasana
Ha Py

EpHa taea

| Pwe lBwewss 0 ] FE L 3
(**)3a npouecuTe Ha roTBEHe, KOUTO M3NCKBAT npenBapMTenHo 3arpﬂBaHe, B HauamnoTo Ha npoLieca
npeaBapuTenHo sarpeitte dypHaTa, AokaTo A0CTUTHE 3aaafieHaTa Temneparypa.

CbBeTH NPy NeyeHe Ha KeKc

AKO KeKkCbT e TBbpE CyX, yBenuyeTe
Temnepatyparta c okono 10°C u Hamanete
BPEMeTO Ha rOTBEHE.

AKO KeKCBT e BNaxeH, M3noraBante no-manko
TEYHOCT WMk HaMmareTe Temneparypara ¢
10°C.

AKO KEeKCbT NOTbMHEE TBbPAE MHOIO OTIopE, o
rnoctaBeTe Ha No-AoneH padT, HamaneTe
TEMnepaTypata 1 yBenuyeTe BpEMETO Ha
TOTBEHE.

Ako € 0Bpe OneyeH OTBBLPTE, HO NENHe OTBBH,
W3NON3BaiiTe NO-MAsKo TEYHOCT, HaManeTe
TeMnepaTypata W yBenuyeTe BpeMeTO Ha
TOTBEHE.

CbBeTH Npy neyeHe Ha GaHvua

Ako 6aHuLaTa e TBbPAE CyXa, yBenuyeTe
Temneparypata ¢ okorno 10°C n HamaneTe
BpemeTo Ha roTeeHe. HanoeTe cnoeBeTte TecTo
CbC COC HanpaBeH OT MISKO, Orvo, il 1
KMCeno MAsiko.

Ako b6aHuLaTa ce neye TBbPAE AbIIO,
BHMMaBaTe febenuHata Ha 6anuLaTa, KosTo
CTe NPUroTBMIN Aa He HaaBWLLaBa
AbnbounHaTa Ha TaBata.

Ako BaHuLiaTa noYepHee OTrope, a 00Ny €
HeponeyeHa, TpsibBa aa BHMMaBaTe Aa He
u3nonaearte TBbPAE MHOMO COC B A0NHATa YacT
Ha BaHuLara. OnuTaiite fa pasnpefenuTte
PaBHOMEPHO COCa MEX[Y U BbpXY CrOEBETE Ha
HaHuLaTa 3a pa3BOMEPHO U3NM4aHE.

MeueTe GaHuLaTa CbrMacHo pexuma n
emnepatypata, NocoYeHu B Tabnuuata 3a

roTBeHe. AKO A0MHAaTa YacT BCe OLLE He €
n3neyeHa foCTaTbyYHo, 1 NOCTaBETE EANH
padT no-Hagony BbB (hypHaTa cneasallms
MbT.

CbBeTu 3a npuroTBAHe Ha 3efeH4vyyun

Ako 3eneHuykoBUTE SICTUS OCTaHaT 6e3
TEUHOCT W CTaHaT TBbP[E CyXH, TO M
MpUrOTBAITE B TUraH C Karak BMeCTO B TaBa
criefiBallns MbT. 3aTBOPEHUTE ChAOBE
3ana3Bar coka Ha SCTUeTo.

Ako 3eneHuyKoBUTE SICTHSI HE Ce u3nuuat
poGpe, ™M CBapeTe NpeaBapuTENHO UMK

15 win. 250Imax,
Torapa 190

5565

0.3

noaroTeeTe KaTo KOHCEpPBUpaHa XpaHa u cref
TOBA MOCTABETE BbB (PypHaTa.

Kak pa pabotute ¢ rpuna

MNPEQYNPEXOEHNE

o Bpeme Ha neveHeTo 3aTBOpeTe BpaTtata
Ha (bypHaTa.

["opeLLuTe NOBBLPXHOCTH MOraT Aa NPUYMHAT
narapsiHus!

3aBbpTeTe KONYETO 3a perynupaxe Ha
BpemeTo 06paTHO Ha YaCOBHWKOBaTa
cTpenka KbM cumBon "Pbka" npu
u3nornssaHe Ha rpuna.

BkntouBaHe Ha rpuna

1.
2.
3.

3aBbpTeTe KOMUETO 33 PYHKLMUTE [0 XKeraHus
CMMBOI rpu.

Cnep ToBa u3bepeTe xXenaHara Temneparypa 3a
neyeHe Ha rpun.

Mpyn Heo6X0AMMOCT, U3BBpLLETE
npefBapuTeNHO 3arpsiBaHe 3a 5 MUHyTY.

» Namniuykara 3a Temneparypara ceeTea.
WskniouBaHe Ha rpuna

1,

3aBbpTeTe (yHKLMOHANHOTO Konye B
W3KITK04EHa no3uums (rope).

Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT noxap.
3a neyeHe Ha rpun uanonagaiite
CaMO XpaHa, KOATO e noaxoasila 3a
u3naraHe Ha VHTEH3WUBHO NeYeHe.
He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NnameHu.
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[oTBapcka nnoya 3a neyeHe
MeyeHe ¢ eNneKTPUYECKU rpun

notpeba pacpta Temneparypa (°C)* Npu6nN3NTENHO

¥ B 3ARRCHMDCT 0T HeBeruuara
T33TONNETE NPEARAPUTENNG 23 5 MIHYTY.
**AKO TEMITEPATYPATA HA CKAPATS Ha BAWVA NDOOYKT HE MOKE A3 DS PErYANDANS, CKApaTa e pabOTH NPYU MaKCHMANHA

AcTusaTa B Ta3m Tabnuua 3a roTBeHe Ca NPUIoTBEHN
B cboTBeTcTBMe ¢ EN 60350-1, 3a Aa e no-necHo 3a
KOHTPOJTHUTE OpraHu Ja TecTBar NpofykTa
norpeda pacdta npuénu3. B MuH.

- 12 napyeta

Oﬁwﬂere XpaHatd cnep mmtlaue Ha 2/3 or 0DLIOTD HPEME Ha NIBYCHE WA Ckapa.
i i PAB3HE 33 BCAKAKHLB BIA XPAHH 33 OKOTIO 5 MUHY
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[ MopanpxaHe u rpuxa

06wa nHdopmauus

OnepaTuBHUAT XMBOT Ha ypesa LUe Ce yabImKK, a
YecTo cpeLlaHnTe Npobremu Lie HamManesT ako
YPEAbT Ce NOYUCTBA PELOBHO.

OMACHOCT:
WaknoueTe ypena oT 3axpaHBaHeTo npu
MOYMCTBAHE 1 NOAAPBKKA.

ColuecTByBa puck OT TOKOB yaap!

OMNACHOCT:
Mpenn fa noumncTuTe ypeaa, ro octaseTe Aa

N3CTUHE.
l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

+  Cnep BCSKO NON3BaHe NoYMCTBanTE ypeaa
nobpe. Mo T03M HAYMH BCAKAKBM OCTATBLM OT
TOTBEHETO CEe NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo UM NMpu CreABaLoTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanmu
crewyanHm noYucTeaLy npenapaTm.
M3non3agaiite xnaaka Boga v U3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha (pypHaTa v 51 3abbpLueTe Cbe
Cyx napuarn.

«  BHumagaiiTe nanuiuHata Boaa aa 6bae aobpe
NOLCYLUEHa CNef NOYMCTBAHETO, @ BCSKAKBM
pasnsaTh Te4HoCTH HesabaeHo Aa Gbaat
NOACyLUaBaHN.

. He n3nonseaiite TBbpAN MeTamNHN YeTkU 1
abpasanBHN NOYMTBALLM MaTepuani 3a fia
MOYUCTUTE CTBKMEHNS Kanak. ToBa Moxe Ja
MOBPEN CTbKIEHaTa NOBbPXHOCT.

MoBbpXHOCTTa MOXe Aa Ce NoBpeau oT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpasnu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

He n3nonssaiite napo4mcTaYky 3a NOYUCTBaH
Ha ypeaa, Tbil KaTo TOBa MOXE Aa
npean3BKKa TOKOB yaap.

MouncTBaHe Ha KOTNOHa
CTbKNOKepaMnyHa NOBbPXHOCT

/136bplLeTe CTBKIIOKEpaMU4HaTa NOBBbPXHOCT
(BUTOKEpamK4Ha) CbC CTyaeHa BOAa, kaTo 00bpHETE
BHMMaHWe a HsMa 0CTaTbLy OT NOYMCTBALM
npenapaTti 1 NOACYyLUETE C Meka Kbpra.

OcTaTbuHNAT MaTepuarn MoXxe [ja NoBpean
CTbKIIOKEPaMUYHaTa NOBBbPXHOCT NPK CMEeaBaLLOTO
non3BaHe Ha KOTINOHUTE.

3acbxHanuTe oCTaTbLy N0 CTHKMNOKepaMUyHaTa
(BMTOKEpaMKU4HA) MOBBPXHOCT B HUKAKBB Cryyai He
6vBa f1a Ce YerbpTaT C OCTPW YETKW, CTOMAHEHa Ten
1 NoaooHU.

Kanuuesute neTHa (bnTv Ha LBAT) Ce Npemaxear ¢
Hann4HUTE B TbProBCKaTa Mpexa npenapaTu 3a
OTCTPaHSIBEH Ha Hanenu uim ¢ Manko KONMYecTBo
OLET UNM NIMMOHOB COK.

AKO NOBBPXHOCTTA € CUITHO 3aMbpCeHa, HaHeceTe
NOYMCTBALLMAT Npenapar ¢ reba u 3vakamte aa
nonue fobpe. Cnep ToBa NOYMCTETE NOBLPXHOCTTA
Ha NnoTa ¢ BaxeH napuarn.

paHyW Ha 3axapHa OCHOBA KaTo MbCTa
0= MeTaHa 1 cupon Tpsibea aa 6bpar
NOYMCTEHN BBP30 Npeayn NOBbPXHOCTTA fa
ce oxnagu. B npoTuBeH cryyai, puckysate

CTbKIOKepaMuyHaTa NnoBbPXHOCT Aa 6bae
nospeaeHa.

TMoBBPXHOCTHOTO MOKPUTIE MOKe fia Ce 06e3LBeTH
TIEKO C TeYeHMe Ha BpeMeTo. ToBa He Brusie Ha
paboTaTa Ha npoaykTa.

TMoBBPXHOCTHOTO MOKPUTIE MOKe fAa Ce 06e3LBETH
TIEKO C TeYeHMe Ha BpeMeTo. ToBa He Brusie Ha
paboTaTa Ha npoaykTa.

MouncTBaHe Ha KOHTPONHUA nNaHen
MoumcTeTe KOHTPOMHUS MaHen 1 KonyeTara ¢
BNaXeH napLian v nogcyLueTe.

KO BbXy BaLUMsi MPOAYKT MMa
YTOHW/KONYETa, HE MM CBansitTe Kon4eTara
a [1a NOYMCTUTE KOHTPOMHUS NaHer.

ToBa MOXe [a NOBPEAY KOHTPOMHUS naHen!

MouncTBaHe Ha ypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cTeHa(Bapupa B

3aBMCUMOCT OT Mofena Ha ypepaa.)

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. CsarneTe npegHaTa 4acT Ha CTpaHuJHaTa
peLueTKa KaTo A u3gbpnate B Nocoka obpaTtHa
Ha CTpaHuyHaTa CTeHa.

2. WspbpnaiiTe KbM Bac 3a aa n3sagute
pelueTkata okpa.
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Katanutuuen emain
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpewwnuTe ctpannyHn cTenn (A) nivnm 3agHaTta
cteHa (B) Ha Bawwms npoaykT morat pa 6vgar
MOKPUTM C KaTanuT4eH emaiin. KatanutuyHmu cTeHn
MMaT Nlek MaToB LIBST W LWyNnecTa NoBbPXHOCT.
KatanutuuHuTe cTeHm Ha dypHata He BuBa pa ce
uncTaT. LLlynnectata NOBbPXHOCT Ha KaTanUTUYHUTE
CTEHU Ce CamMomnoYnCTBa aBTOMATUYHO KaTo
abcopbupa v npeobpasysa NpbCKUTE MasHHa (Napa
W BbITIEPOfIEeH IMOKCUA).

JlecHO napHO NoYKUcTBaHe
OcurypsiBa NTeCHO MOYNCTBAHE ThiA KAaTO MPBCOTUATA
(kosITO He € npeceaAna TBbPAE ABIIO) Ce
OMeKoTsIBa OT napata, 0bpasyBaHa BbB (hypHaTa 1
OT Kank1Te BOAA KOHAEH3MPaHW N0 BbTPELUHUTE
NOBBPXHOCTH.
1. V3BageTe BCUYKM NPUHALNEXHOCTM OT dhypHaTa.
2. Haneire 300 mn Boga B TaBaTa Ha pypHaTa u
NoCTaBeTE TaBaTa Ha BTOpUs pad)T BbB
(ypHara.

3. Onpegenete ypHaTa [10 TECEH HauvH 3a
nouncTBaHe ¢ napa u tndam npu 100 ° C B
NpObIDKEHNE Ha 25 MUHYTW.

4. OTBoOpeTe BpaTaTta v 3abbplueTe BbTpellHaTa
NOBBLPHOCT Ha (pypHaTa ¢ BnaxHa reba unm
napuarn.

5. WsnonaganTe xnagka BoAa W M3MMBEH npenapar,
MeK napLan unm rb6a 3a no4ncTBaHe Ha
yNopuTUTE 3aMbPCABaHMSA W 3abbpLUETE CBC CYX
napuarn.

Mo Bpeme Ha pexuma 3a NecHo

o nouucTBaHe ¢ napa, Bogata, kosito e
noctaeeHa B TaBNYKa, 3a Aa OMEKOTH
neko obpasyBaHuTe ocTaTbLm /
MPbCOTUSI B KyXuHaTa Ha dypHaTa, e
Ce M3napm 1 KOHAEH3Npa B KyxuHaTa Ha
(hypHaTa v BbTpelLHaTa CTpaHa Ha
CTBKIO Ha BpaTaTa, Nopajy koeTo Boja
MOXe [ia kane, KoraTo BparaTa Ha
typHata ce otBOpU. 3abbpLueTe
KOHZAEH3a BefiHara LLOM BpaTaTa Ha
(hypHaTa ce 0TBOpY.

MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha dypHara,
W3nonasaiiTe xnagka Boga 1 U3MUBEH Npenapart, Mex
napuan unu r-ba 3a NoYNCTBaHe Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He 13nonasaiite HUKaKkBW rpybu abpaaneHm
NOYMCTBALLYW MaTepuarni U ocTpu MeTasnHu
Tbprarku 3a NoYMUCTBaHe Ha BpaTtaTa Ha
(ypHata. Te MOXe Aa usgpackat
MOBLPXHOCTTA W Aa NOBPEAST CTHKIOTO.

CansHe Ha BpaTtaTta Ha ¢ypHaTa

1. OtBopete npepHata Bpara (1).

2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa BpaTa, kato
I HATUCHETE HaZloNy Mo UMKICTPUPAHUS HA
curypara HauuH.
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2 3akntouBaHe Ha naHTaTa(3aTBOpeHa noauums)
®ypHa
3akntouBaHe Ha naHTata(oTBOPEHa nosuums)

4. TlpemaxHeTe npegHaTa BpaTta KaTo A ugbpnare
Harope, okato ce ocBoboam oT NnsiBata u
JsicHaTa naHTa.

CTbnkuTe, M3MBAHEHW NPY CBaNSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0BpaTeH pes 3a fa
7 MoHTMpaTe. He 3abpaBsiiTe aa 3atBopuTe
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, koraTo
nocTaesTe Bpatata 0THOBO.

CBansHe Ha BBbTPELWHOTO CTHKNO Ha

BpaTarta

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

BwTpewwHmns cTbkneH naHen Ha Bpatara Ha dypHaTta
MOXe Ja Ce Maxa 3a NoYMCTBaHE.

OtBopeTe BpaTaTa Ha dhypHaTta

3a fa npemaxHeTe npoduna, NPUKPENeH KbM
ropHaTta cTpaHa Ha BXOfjHaTa BpaTa, HaTUCHETE
nnacTuHkute (1) 1 usternete npocuna (3) kbm cebe
CV HOBPEMEHHO, KaKTO € NoKa3aHo Ha
nniocTpaumsTa no-rope.

Hait-BbTpeLLeH CTbKIEH naHen

BbTpelueH cTbkneH naHen*

BbHLUEH CTbKNEeH NaHen

(Moxe pa He ce npegnara 3a Bawms npoaykT.)
KakTo e nokasaHo Ha urypara, noBaurHeTe Hai-
BbTPELUHMS CTbKNEH naHen (1) neko no nocoka Ha
»A“ M n3abpnaiTe no nocoka Ha ,,B“.

Ako BawmST ypes € 060pyaBaH C BbTPELLEH CThKMEH
naer;

/3mbpnanTe CBbP3BALUMTE ENEMEHTU Ha IbpXkaya
Ha CTBKNOTO B CpefaTa, kakTo e NokasaHo Ha
churypata, 3a aa rv oceoboamTE OT CTHKIEHNUTE
naHesnm.

* QN —
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4 CBbp3BaLy eNeMeHT 3a Abpkay Ha CTbKMo*

* (Moxe pa He ce npegnara 3a Bawms npoaykT.)
[NoBTOpETE ChLLATa NpoLeaypa, 3a Aa canuTe
BbTPELUHUS CTbKNEH naHen (2). Mbpsata cTbrka no
crnobsiBaHeTo Ha BpaTaTta e [ja MOHTMpaTe 06paTHO
BBTPELUHUS CTBKIEH NaHen (2).

KakTo e nokasaHo Ha curypata, noctaseTe
CTBKNEHNA MaHen Taka, Ye fa Brese B
NnacTMacoBys NpoLen.

B npoTuBEH Criyyai, CTHKMEHUST NaHen Hima
a nerie 2o6pe v e Gbae NOAMOKEH Ha
BUGPALMN, KOUTO LLE NPUYUHST CYynBaHe.

[py MOHTMPAHETO Ha Hal-BbTPELLHMS CTHKITEH
nawen (1), cTpaHara OT KOATO Ca HaaMUCUTE BbPXY
naHena TpsbBa Aa rnefa KbM BbTPELUHUS CTBKIEH
naHen.

MHoro e BaxHO [1a 3arHe3aunTe JOSHNSA pb0 Ha Hait-
BbTPELLUHMS CTBKIEH NaHEN B NIAaCTMacoBMs Npopes.

B npoTuBEH Criyyai, CTHKMEHUST NaHen Hsma
a nerie 2o6pe v e Gbae NOAMOKEH Ha
BUGPALMN, KOUTO LLE NPUYUHST CYynBaHe.

Mons, He 3abpaBsiiTe Ja NOCTaBUTE CBbP3BaLLUTE
€NleMEHTM 3a Ibp)aya Ha CTbKIIO B THe3ata um.
Hait-Hakpasi, HaTUCHETE NacTUHKMTE Ha npoduna,
3a [la MoraT Aia Bnsi3aT OTHOBO B rHe3fata Cu.

MoamAHa Ha namnarta BbLB (pypHaTa

OMNACHOCT:
IMpean aa nogmeHnTe namnata BbB

ypHaTa, ypeabT TpsbBa fa e M3KMoyeH oT
3axpaHBaHeTO 1 OXMajeH 3a fja ce usberne
pUCK OT TOKOB yaap.
l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

B Ta3su thypHa ce n3nonssa namna ¢
Haxexaema u4ka ¢ MOLLHOCT Mo -
manka ot 40 W, BucoynHa no -manka
0T 60 mm, anameTbp No -Manbk 0T 30
MM WA XanoreHHa namna ¢ LoKb
N G, MoLHOCT Mo -manka ot 60 W
NamnuTe ca nogxoaswu 3a pabota
npu Temnepatypu Hag 300 ° C.
Namnute 3a hypHn Morat ga Gvaat
MoMyYeH OT OTOPU3MPaH CepBM3EH
areHT Unu TEXHUK C NINLIEH3.

» N/ 1031MLKATa Ha Namnata Moxe Aa ce

pasnnyaea oT urypara.

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

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

Ako chypHaTa BM € obopyaBaHa C Kpbrna namna:

1. VisknioueTe ypena OT 3axpaHBaHETo.

2. 3aBbpTeTe CTbKIEHNS kanak 0bpaTHO Ha
YacoBHMKOBATa CTPErKa 3a Aa ro Ceanure.

3. Axo namnara Ha Bawara dypHa e ot Tun (A),
nokasaH Ha durypata no-gony, MOXeTe fAa
CBanuTe KaTo A BbPTUTE Taka KakTo € NokasaHo,
1 ga g noamenute. Ako 51 e 0T Tun (B), MoxeTe
Ja A u3gbpnarte u u3BaguTe, Taka Kakto e
nokasaHo Ha curypara, 1 aa s nofMeHuTe.
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Bl OtcrpansiBane Ha noepean

®ypHara u3nycka napa npu ynotpeta.

3
+  KoraTo MeTanHuTe YacTy ce 3arpsiBaT, MOXe [a Ce PasLMpAT 1 [ja Npeamssukar wym. >>> To8a He e

«  BywonbT e aedhekTeH Unm ce e uakniounn. >>> [posepeme npednasumenume 8
eniekmpuyeckama Kymusi. Ako e HeobxodumMo eu cMeHeme Unu eu npeHacmpolme.

*YpeqbT He e BKIKOYEH B (3a3eMeH) KOHTaKT. >>> [Ipogepeme KoHmakma.

Namnara 88 dypHata He pabotu.

«  [lamnata Ha dypHarta e fedektHa. >>> [ToOMeHeme famMnama Ha ghypHama.

«  TokbT e cnpsan. >>> [Ipogepeme uma niu mok. lpogepeme npednasumernume 8
efiekmpuyeckama Kymusi. Ako e Heobxodumo eu cmeHeme unu au npeHacmpoime.

*  Hsma HacTpoHu thyHKLmMS uunu Temnepatypa. >>> Hacmpolime ¢yHKyuUsma u memnepamypama
C Konyemo 3a hyHKYuUme W/unu Konyemo 3a memnepamypama.

«  Tlpv mogenu, oGopyaBaHi ¢ Tanmep, TaiMepbT He € HacTpoeH. >>> Hacmpolme yYaca.
(Mpw NpoayKTM CbABPXKALLM MUKPOBBITHOBA (PYpHA, TaMEPBT KOHTPOIMpa Camo MUKPOBBLITHOBATa
dypHa.)

«  TokbT e cnpsn. >>> [posepeme uma nu mok. posepeme npednasumenume 8

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

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pasfen He MoXeTe Ja pelunTe
npobnema, ce KoHCynTupanTe ¢
npeAcTaBUTEN Ha OTOPU3NUPaHUS CEPBM3 UMK
MarasiHa, oT KOMTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaliTe camm fja nonpasute
HensnpaBHus ypes.
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Molimo prvo procitajte ovaj korisnicki priruénik!

PoStovani kupci,

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

Objasnjenje simbola

U ovom korisnickom prirucniku koriste se sljedeci simboli:

vazne informacije ili korisni savjeti o
uporabi.

upozorenje na opasne situacije vezane
za Zivot i imovinu.

upozorenje na strujni udar.

upozorenije na rizik od pozara.

upozorenje na vruce povrsine.

S

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

C€ Made in TURKEY
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ﬂ Vazne upute i upozorenja za sigurnost i okolis

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

Opca sigurnost

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

Djeca se ne smiju igrati uredajem.

Djeca ne smiju bez nadzora Cistiti
i odrzavati uredaj.

Uredaj ne smiju upotrebljavati
osobe (ukljuCujuci djecu) sa
smanjenim tjelesnim, osjetilnim ili
mentalnim sposobnostima ili s
nedostatkom iskustva i znanja,
0sim ako se ne nadziru ili im se
daju upute.

Djeca koja se nadziru ne smiju se
igrati uredajem.

Ako se proizvod predaje nekome
u svrhu osobne upotrebe ili kao
rabljeni uredaj, trebaju se takoder
predati korisniCki prirucnik,
oznake proizvoda i drugi
odgovarajuci dokumenti i dijelovi.
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Nikad ne postavljajte uredaj na
pod prekriven tepihom. U
protivnome moze doci do
pregrijavanja elektricnih dijelova
zbog nedostatka strujanja zraka
ispod uredaja. To ¢e prouzroCiti
poteSkoce u radu s uredajem.
Instalacije i popravke moraju
uvijek obavljati ovlasteni serviseri.
Proizvodac nije odgovoran za
oStecenja nastala zbog postupaka
koje vrSe neovlaStene osobe, a to
moze dovesti i do poniStavanja
jamstva. Prije instalacije pazljivo
proCitajte upute.

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

Provjerite jesu li funkcijske tipke
uredaja iskljucene nakon svake
uporabe.

Elektricna sigurnost

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

Proizvod spojite samo na
uzemljenu uticnicu/vod sa
naponom i zastitom kako je
navedeno u tablici "TehniCke
specifikacije". Neka uzemljenje
izvede kvalificirani elektricar dok
Koristite proizvod sa ili bez



transformatora. NaSa tvrtka nece
biti odgovorna za bilo kakve
poteSkoce nastale zbog uporabe
proizvoda bez uzemljenja u skladu
s lokalnim zakonima.

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

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

Koristite samo kabel napajanja
koji je naveden u "TehniCkim
specifikacijama".

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

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

Nemojte priklijestiti kabel izmedu
vrata pecnice i okvira i nemojte ga
provoditi preko vrucih povrsina.

InaCe Ce se izolacija kabela otopiti
i uzrokovati pozar zbog kratkog
spoja.

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

U slucaju bilo kakvog oStecenja,
iskljucite uredaj i otpojite ga s
napajanja. Da biste to uradili,
iskljucite osiguraC u kuci.
Provjerite je li nazivna struja
osiguraca kompatibilna s
proizvodom.

Sigurnost proizvoda

UPOZORENJE: Uredaj i njegovi
dostupni dijelovi postanu vruci
tijekom uporabe. Trebate
izbjegavati dodirivanje grijacih
elemenata. Djeca mlada od 8
godina se trebaju drzati podalje,
0sim ako imaju stalni nadzor.
Nikada ne koristite proizvod kad
su vam smanjeni prosudba ili
koordinacija zbog uporabe
alkohola i/ili droga/lijekova.
Pazite kad Kkoristite alkoholna pica
u jelima. Alkohol isparava pri
visokim temperaturama i moze
uzrokovati pozar pri kontaktu s
vruéim povrsinama.

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

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

e Drzite otvore za ventilaciju bez
zapreka.

e Ne grijte zatvorene konzerve i
staklenke u pecnici. Tlak koji se
stvori u konzervi/staklenci moze
prouzroCiti njeno pucanije.

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

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

e Nemojte koristiti parne Cistace za
CiScenje uredaja jer to moze
uzrokovati strujni udar.

e (Funkcije se razlikuju ovisno o
modelu proizvoda.)

Pravilno stavljanje zicanog rostilja
i lima za pecCenje na zicane police
Vazno je pravilno staviti zicanu
policu i/ili lim za peCenje na
policu. Provucite zicanu policu ili
lim za peCenje izmedu 2 police |
pazite da je u ravnotezi prije nego
stavite hranu na nju (molimo
pogledajte sljedecu sliku).
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Ne koristite uredaj ako je staklo
prednjih vrata skinuto ili puknuto.
Rucka pecnice nije susac za
rucnike. Ne vjeSajte rucnik,
rukavice ili slicne tekstilne
proizvode kad je funkcija grilla na
otvorenim vratima.

Uvijek koristite rukavice otporne
na toplinu kad stavljate posude u
vrucu pecnicu i vadite ga iz nje.
Papir za pecCenje stavite u posudu
za pecenije ili na dodatak za
pecnicu (lim, reSetku i sl.) zajedno
S hranom i zatim sve stavite u
prethodno zagrijanu pecnicu.
Uklonite viSak papira za pecenje
koji prelazi preko rubova dodatka
za pecnicu ili posude kako biste




sprijeCili rizik od kontakta s
grija¢im elementima pecnice.
Papir za pecenje nikada nemojte
upotrebljavati pri radnoj
temperaturi viSoj od one koja je za
njega naznacena. Papir za
pecenje ne stavljajte izravno na
dno pecnice.

UPOZORENJE: Pazite da su kabel
za napajanje uredaja ili prekidac
iskljuceni prije zamjene Zarulje da
biste izbjegli opasnost od
elektricnog udara.

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

Uredaj se mora postaviti izravno
na pod. Ne smije se stavljati na
postolje ili poviSenje.
UPOZORENJE: Kuhanje s mascu
ili uljem bez nadzora plamenika
moze biti opasno i prouzroCiti
pozar. NIKAD ne gasite pozar
vodom, ali iskljuCite uredaj i
pokrijte plamen, primjerice,
poklopcem ili vatrootpornom
dekom.

OPREZ: Postupak kuhanja mora
se nadzirati. Kratki postupak
kuhanja mora se neprestano
nadzirati.

UPOZORENJE: Opasnost od
pozara: ne odlazite predmete na
povrSine za kuhanje.
UPOZORENJE: Ako je povrSina
napuknuta, iskljucite uredaj da

biste izbjegli opasnost od
elektricnog udara.

e U sluCaju loma stakla grijace
ploCe ucinite sliedece: Odmah
iskljucite sve plamenike i
elemente elektricnog grijanja te
iskljucite uredaj iz napajanja.
Nemojte dirati povrSinu uredaja.
Nemojte upotrebljavati uredaj.

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

e Tlak pare koji se stvara zbog
vlage na povrsini plamenika ili na
dnu lonca moze uzrokovati
pomicanje lonca. Zato pazite da
su povrsina pecnice i dno lonaca
uvijek suhi.

e UPOZORENJE: Koristite samo
Stitnike za ploCu koje je izradio
proizvodac kuhala ili koje je
proizvodac kuhala u korisnickim
uputama naveo kao prikladne ili
Stitnike za ploCu ugradene u
kuhalo. Uporaba neprimjerenih
Stitnika moze uzrokovati nezgode.

/a pouzdanost proizvoda protiv

pozara;

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

e Ne koristite oSteceni ili izrezani ili
produzni kabel, osim originalnog
kabela.
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e Pazite da na uticnici u koju se
ukljuCuje uredaj nema tekucina ili
vlage.

Predvidena uporaba

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

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

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

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

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

Sigurnost za djecu

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

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

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

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

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

Stara oprema

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

B

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

Ovaj je proizvod proizveden s visokokvalitetnim
dijelovima i materijalima koji s mogu ponovno
upotrijebiti i prikladni su za reciklazu. Ne odlaZite
otpadne uredaje s normalnim otpadom iz kuéanstva i
drugim otpadom na kraju servisnog vijeka. Odnesite ga
u sabirni centar za recikliranje elektri¢ne i elektronicke
opreme. Obratite se lokalnim vlastima da biste saznali
viSe informacija o sabirim centrima.

Uskladenost s Direktivom o zabrani uporabe
odredenih opasnih tvari u elektriénoj i
elektroni¢koj opremi (RoHS):

Proizvod koji ste kupili uskladen je s EU Direktivom
RoHs (2011/65/EU). Ne sadrZi Stetne i zabranjene
materijale navedene u Direktivi.

Odlaganje materijala pakiranja

e Elektricni aparati su opasni za djecu. DrZite
materijale pakiranja na sigurnom mjestu izvan
domasSaja djece. Materijali pakiranja proizvoda su
proizvedeni od recikliranih materijala. OdloZite ih
pravilno i sortirajte u skladu s uputama o
odlaganju recikliranog otpada. Ne odlaZite ih s
uobicajenim otpadom iz kuéanstva.




E Opce informacije
Pregled

o O B wWw N

Prednja vrata 7 Plo¢a plamenika

Rucka 8 Motor s ventilatorom (iza &elicne ploce)
Donji dio 9 Svietlo

Lim za pecenje 10 Element grijanja rostilja

Zigana polica 11 PoloZaji police

Kontrolna ploca

o O B wWw N

~

1 2 3 4 5 6 7 8 9

Lampica upozorenja

Plo¢a za kuhanje s jednim krugom Straznji lijevi

Plo¢a za kuhanje s dva kruga Prednji lijevi

Plo¢a za kuhanje s jednim krugom Predniji desni
Plo¢a za kuhanje s jednim krugom StraZnji desni

Mehanicki tajmer (Ovisi 0 modelu. Tajmer vaSeg
proizvoda moZe trajati 100 ili 90 minuta. Na
ilustraciji je kao primjer prikazano 100 minuta.)

Tipka funkcija
Svjetlo termostata
Tipka termostata
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Sadrzaj paketa

Dodaci dostavljeni s uredajem mogu biti
razligiti, ovisno o modelu proizvoda. Svi dodaci
opisani u korisnikom priruéniku mozda ne
postoje za va$ proizvod.

Korisnicki prirucnik

2. Standardni lim za peCenje

Koristi se za peciva, smrznutu hranu i velike
komade mesa za pecenje.

—y

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

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

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

Kod uporabe lima za pecenije i Zi¢ane police s
teleskopskim policama, pazite da zatici na
straznjem dijelu teleskopske police stoje uz
rubove ziCane police i lima za peCenje.




Tehnicke specifikacije

850 moy500 mn/600 mm

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

I8 KN

min.HOSW-FG 3x25mm” /5% 1,56 mm

Vaniske dimenziie (vising/Siina/dibina
Napon/frekvencija

Ukiipna potrosnja energiie

Vrsta / presjek kabela

GRIJACA PLOCA

| GRiACAPIOGA

| Pamepli. .. . . . . .
Steaznii eyl
Dimenzija
Snaga
Prednii lijevi

Ploca za kuhanie s jednim krigom
140 mm

12000

Plota za kuhanie s dva kruga
1801120 min

1700/700 W

Plota za kuhanje s jednim krugom
140 mm

1200 W

Plota za kuhanje s jednim krugom
180 mm

1700 W

Dimenzija

Snaga

Protnji desni

Dimenzija

Snaga

Straznji desni

Dimenzia

Shaga

PECNICA/ROSTILJ

Glavna pecnica Uz dodatak ventilatora

Unutarnia lampica 15 W

PotroSnja energije za rostilj 1.6 KW

" Osnove: Informacije o energetskoj oznaci elektricnih pecica se daju u skladu s normom EN 60350-1 / IEC
60350-1. Te se vrijednosti odreduju pod standardnim opterecenjem s grijanjem donjim-gornjim grijatem uz
pomoc ventilatora (ukoliko postoji).
Klasa energetske ucinkovitosti se odreduje u skladu sa sljiedecom prioritetizacijom ovisno o tome da li
odgovarajuce funkcije postoje na proizvodu ili ne. 1-Kuhanje s eko-ventilatorom, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4-Grijanje od dolje/od gore uz pomo¢ ventilatora, 5-Grijanje od gore i od dolje.

P ehnicke specifikacije mogu biti promijenjene ™ rijiednosti navedene na oznakama proizvoda ili
bez prethodne obavijesti da bi se pobolj$ala U njegovoj popratnoj dokumentaciji su
kvaliteta proizvoda. dobivene u laboratorijskim uvjetima u skladu s
- . — odgovarajué¢im standardima. Ovisno o uvjetima
Slike u ovom prirucniku su shematske | mozda rada i okoline proizvoda, te vrijednosti mogu
ne odgovaraju u potpunosti vaSem proizvodu. biti razlicite.
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E Instalacija

Proizvod mora ugraditi kvalificirana osoba u skladu s
vaze¢im zakonima. Inace Ce jamstvo biti poniteno.
Proizvodac nece hiti odgovoran za oStecenja nastala
zbog postupaka koje vrSe neoviastene osobe i to moze
ponistiti jamstvo.

Priprema lokacije i instalacija struje za proizvod
su odgovornost kupca.

OPASNOST:
Za instalaciju, uredaj mora biti spojen u skladu
sa svim lokalnim zakonima o plinu i/ili

elektri¢noj energiji.

OPASNOST:
Prije instalacije, vizualno provjerite ima li
proizvod nekih oStecenja.

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

Prije instalacije

Da histe osigurali da se otvori za zrak odrzavaju ispod
proizvoda, preporudujemo da se ovaj proizvod montira
na Cvrstu osnovu i da noZice ne tonu u bilo kakav sag
ili mek pod.

Kuhinjski pod mora biti u stanju nositi tezinu jedinice i
dodatnu tezinu posuda i hrane .

oD

| e

[

A00 mm min,_
&
=
=
3
]
(*) 750 mm min

e Moze se koristiti s ormarima na bilo kojoj strani
ali osim za minimalnu udaljenost od 400 mm
iznad razine grijace ploCe treba ostaviti bogni
slobodni prostor od 65 mm izmedu uredaja i bilo
koje stjenke, dijela ili visokog ormara.
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e Takoder se mozZe koristiti u samostoje¢em
poloZaju. Ostavite minimalnu udaljenost od 750
mm iznad povrSine grijace ploce.

e (") Ako se napa za Stednjak treba montirati iznad
Stednjaka, pogledajte upute proizvodaca nape
vezano za visinu montaze (min. 650 mm).

e Jedinica odgovara uredajima klase 1, tj. moze se
drzati sa straznjom i jednom stranom prema
zidovima kuhinje, namje$taju kuhinje ili opremom
hilo kakve vrste. Kuhinjski namje$taj ili oprema
na drugoj strani moze biti samo iste velicine ili
manja.

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

Sigurnosni lanac

Ako vas$ proizvod ima 2 sigurnosna lanca;

Uredaj mora biti osiguran od prevrtanja pomocu

dostavljena dva lanca na vaSoj pecnici.

Prikacite kukicu (1) na kuhinjski zid (6) koristeci

odgovarajudi klin i spojite sigurnosni lanac (3) na

kukicu pomocu mehanizma za zakljuCavanje (2).

1 stabilizacijska kuka

2 mehanizam za zakljuGavanje

3 sigurnosni lanac

4 dobro priévrstite lanac na straznju stranu

Stednjaka
5 straznji dio Stednjaka
6 kuhinjski zid

Ako vas$ proizvod ima 1 sigurnosni lanac;
Uredaj mora biti osiguran od prevrtanja upotrebom
dostavljenog jednog sigurnosnog lanca na vasoj
pecnici.



Slijedite korake prikazane na slici u nastavku kako
biste pricvrstili sigurnosni lanac na proizvod.

L L

Stabilizacijski lanac mora biti Sto kraci da bi se

sprijecilo naginjanje pecnice prema naprijed i

dijagonalno postavljen za sprieCavanje boénog
naginjanja.

Stabilizacijski lanac Stednjaka nije opremljen utorom za
postavljanje drzaca.

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

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

Jedinicu moraju nositi ngjmanje 2 osobe.
e Uredaj se mora postaviti direktno na pod. Ne
smije se stavljati na osnovu ili poviSenje.

Ne koristite vrata i/ili rucku da biste pomicali
proizvod. OStecuju se vrata, rucke ili Sarke.

Elektroinstalacije

Spojite proizvod na uzemljenu utiénicu/vod zasticene
minijaturnim osiguratem odgovarajuceg kapaciteta
kako je navedeno u tablici , TehniCke specifikacije”.
Neka uzemljenje izvede kvalificirani elektriCar dok

upotrebljavate proizvod s transformatorom ili bez njega.

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

OPASNOST:

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

OPASNOST:
Kabel napajanja ne smije biti stegnut,
presavijen ili stisnut ili u dodiru s vruéim

dijelovima uredaja.

OSteceni kabel napajanja mora zamijeniti
kvalificirani elektricar. U suprotnom, postoji
opasnost od elektri¢nog udara, kratkog spoja

ili pozara!

Podaci napajanja moraju odgovarati podacima
navedenim na tipskoj plodici jedinice. Tipska plocica se
vidi ili kad se otvore vrata ili donji poklopac ili se nalazi
na straznjoj strani stienke ovisno o vrsti jedinice.

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

OPASNOST:

Prije pocetka bilo kakvog rada na elektri¢nim
instalacijama, molimo ne otpajajte proizvod s
napajanja.

Postoji opasnost od strujnog udaral

Spajanje kabela napajanja

Prilikom izvrSavanja oZi¢enja morate se

0 pridrZavati nacionalnih/lokalnih zakona o
elekiriCnoj energiji i upotrebljavati
odgovarajuéu uticnicu/vod za pecnicu. U
sluGaju da su granice snage proizvoda veée od
elektricne vodljivosti utikaga i utiénice/voda,
proizvod se mora izravno spojiti putem fiksne
elektricne instalacije bez upotrebe utikaca i
utinice/voda.

1. Ako kabel napajanja nije dostavljen s
proizvodom, kabel napajanja koji biste odabrali iz
tablice (Tehnicke specifikacije, stranica 11) u
skladu s elektroinstacijama u vaSem domu mora
hiti spojen na va$ proizvod u skladu s uputama u
dijagramu kabela.

Ako nije moguce iskljuciti sve polove s napajanja,

jedinica za otpajanje s najmanje 3 mm razmaka za

kontakt (osiguraci, sigurnosne sklopke, kontakti)
moraju biti spojeni a svi polovi ove jedinice za
iskljucivanje moraju biti uz proizvod (ne iznad proizvoda)

u skladu s IEE direktivama. Nepridrzavanje ovih uputa

uzrokuje probleme i ukida jamstvo za proizvod.
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« Nrreporuuje se dodatna zatita sklopkom
a preostalu struju.

2. Otvorite poklopac prikljucnog bloka pomodu
odvijaca.

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

4. Spojite sve kabele prema dostavljenom dijagramu.

31 4]
L2

i

Dvofazno
380/400/415 V izmjeni¢ne struje

Jednofazno
220/230/240 V izmjenicne struje

* Premostenje od bakra

Tro
380/400/415 V izmjenitne struje

5. Nakon dovrSetka spajanja Zica, zatvorite poklopac
bloka prikljucka.

6. Usmijerite kabel napajanja tako da nije u kontaktu
s proizvodom i da nije pritisnut izmedu uredaja i
zida.

Kabel napajanja ne smije biti dulji od 2m
bog sigurnosnih razloga.
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e Gurnite uredaj prema kuhinjskom zidu.
PodeS$avanje noZica pecnice
Vibracije tijekom uporabe mogu uzrokovati
pomicanje posuda. Ova opasna situacija se moze
izbjeci ako proizvod stoji ravno i u ravnotezi.
Zhog vaSe osobne sigurnosti, prvo pazite da
proizvod stoji ravno tako da podesite Cetiri nozice
na dnu tako da ih okrenete lijevo ili desno i
poravnate razinu s radnom povr§inom.

Zadnja provjera

1. Ponovno prikljucite uredaj na el. energiju.

2. Provjerite elektricne funkcije.

Buduci prijevoz

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

e Da histe sprijeCili da zicana polica i lim za
pecenje unutar pecnice oStete vrata pecnice,
stavite komad kartona na unutrasnju stranu vrata
pecnice Uz polozaj pladnjeva. Zalijepite trakom
vrata pecnice na bo¢ne stjenke.

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

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

Provjerite opéi izgled vaSeg proizvoda i
pogledajte ima li oStecenja do kojih je doSlo
ijekom transporta.




ﬂ Pripreme

Savjeti za uStedu energije

Sliededi savjeti ¢e vam pomoci u uporabi VaSeg

uredaja na ekoloski nacin i u ustedi energije:

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

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

Ne otvarajte Cesto vrata tijekom kuhanja.
PokuSajte kuhati viSe od jednog jela istodobno,
kad god je to moguce. Mozete kuhati tako da
stavite dvije posude na Zi¢anu policu.

e Kuhajte viSe od jednog jela jedno nakon drugog.
Pecnica Ce ved biti topla.

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

Otopite smrznutu hranu prije kuhanja.

Koristite lonce/posude s poklopcima za kuhanje.
Ako nema poklopca, potroSnja energije moze
porasti 4 puta.

e (Qdaberite plamenik koji je podesan za uporabu s
veli¢inom dna lonca. Uvijek birajte tocnu velicinu
lonca za vasSe jelo. Za vece lonce je potrebno vise
energie.

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

Lonci s debelim dnom ce bolje provoditi toplinu.
Mozete uStedjeti energiju i za 1/3.

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

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

e Zadulje kuhanje, iskljucite zonu za kuhanje 5 ili
10 minuta prije kraja vremena kuhanja. MoZete
posti¢i ustedu energije i do 20% ako koristite
preostalu toplinu.

Prva uporaba
Prvo ¢iSéenje proizvoda

Neki deterdZenti ili sredstva za ¢iS¢enje mogu
oStetiti povrsinu.
Ne koristite agresivna sredstva za CiScenje,

praSak/kreme za CiScenje ili bilo kakve oStre
predmete.

1. Uklonite sve materijale pakiranja.

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

Prvo zagrijavanje

Zagrijavajte uredaj otprilike 30 minuta i zatim ga

iskljucite. Tako Ce biti sagoreni i uklonjeni svi ostaci ili

slojevi preostali nakon proizvodnje.

UPOZORENJE
Vruce povrSine mogu uzrokovati opekline!
Proizvod moZe biti vru¢ kad se koristi. Nikada

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

Elektricna peénica
1. Izvadite sve limove za pecenje i Zicane police iz

pecnice.

2. Zatvorite vrata pecnice.

3. Odaberite polozaj "staticki".

4. Odaberite najvecu snagu grilla; pogledajte Kako
Koristiti elektricnu pecnicu, stranica 18.

5. Neka pecnica radi oko 30 minuta.

6. Da biste iskljucili svoju pec¢nicu, pogledajte Kako

Koristiti elektricnu pecnicu, stranica 18
Pecnica s rostiljem
1. Izvadite sve limove za pecenje i Zicane police iz
pecnice.
Zatvorite vrata pecnice.
Odaberite najvecu snagu grilla; pogledajte Kako
raditi s rostiljiem, stranica 21.
Neka pecnica radi oko 30 minuta.
Da histe iskljucili svoj rostilj, pogledajte Kako raditi
s rostiliem, stranica 21

w

o~

& qPim i neugodni miris mogu nastajati tijgkom
1 nekoliko sati tijekom prvog rada. To je
normalno. Pazite da je u sobi dobra ventilacija

da biste uklonili dim i miris. |zbjegnite izravnu
inhalaciju dima i mirisa kojeg emitira.
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E Kako koristiti grijacu plocu

Opce informacije o kuhanju

Nikada nemojte u tavu stavljati viSe od
jedne trecine ulja. Ne ostavljajte
plamenik bez nadzora kad grijete ulje.

Pregrijano ulje predstavlja opasnost od
pozara. Nikada nemojte poku$avati
ugasiti vatru vodom! Kada se ulje
zapali, pokrijte poZar dekom ili mokrom
krpom. Iskljucite plamenik ako je to
sigurno i pozovite vatrogasce.

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

Ne pokrivajte posudu kad zagrijavate ulje.
Stavljajte tave i lonce na takav nacin da njihove
dr8ke ne prelaze preko grijace ploce tako da
biste sprijecili grijanje rucki. Ne stavljajte na
grijacu ploci posude koje ne stoje u ravnotezi i
koje se lako nagnu.

e Ne stavljajte prazne posude i tave na zone za
kuhanje koje su uklju¢ene. Oni se mogu oStetiti.

e Ukljucivanje zone za kuhanje bez posude ili tave
na njoj mozZe uzrokovati oStecenje uredaja.
Iskljugite zone za kuhanje nakon dovrSetka
kuhanja.

e Kako povrSina uredaja moze biti topla, ne
stavljajte plasticne ili aluminijske proizvode na
njega.

Odmah o€istite s povrsine bilo kakve istopliene
takve materijale.

Takve posude se ne smiju koristiti ni za drzanje
hrane.

Koristite samo tave i posude s ravnim dnom.

Stavite odgovarajuéu koli¢inu hrane u tave i lonce.

Na taj nacin neéete morati bespotrebno Cistiti
ako hrana pokipi.
Ne stavljajte poklopce lonaca i tava na zone za
kuhanije.
Stavljajte tave tako da budu na sredini zone za
kuhanje. Kad Zelite pomaknuti tavu na drugu
zonu kuhanja, podignite je i stavite na Zeljenu
zonu kuhanja umjesto da je povladite.

Savjeti za staklokeramicke ploce

e  Staklokeramicka povrSina je otporna na toplinu i
na nju ne utjecu velike razlike u temperaturi.

e Ne koristite staklokeramic¢ku povr§inu kao mjesto
za pohranu ili kao dasku za rezanje.
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Koristite samo tave i lonce sa strojno obradenim
dnom. OStri rubovi uzrokuju ogrebotine na
povrsini.

Ne koristite aluminijske lonce i tave. Aluminij
oSteduje staklokeramitku povrSinu.

Prolivena hrana moze
oStetiti staklokeramicku
povrSinu i uzrokovati
pozar.

Ne koristite posude s
udubljenim ili
ispup&enim dnom.

Koristite samo tave i
lonce sa ravnim dnom.
Oni osiguravaju laksi
prijenos topline.

Ako je promijer tave
premali, energija ¢e se
izgubiti.

Uporaba ploca za kuhanje

1 4

3

B w N =

Plo¢a za kuhanje s jednim krugom 14-16 cm
Plo¢a za kuhanje s dva kruga 18-20/12-14 cm
Plo¢a za kuhanje s jednim krugom 14-16 cm

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



OPASNOST:
Pazite da nijedan predmet ne padne na
plamenik. Cak i mali predmeti, kao §to je

posuda za sol, mogu oStetiti plamenik.

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

U slucaju bilo kakvog oStecenja na povrsini
(npr. vidljive pukotine), odmah iskljucite uredaj
da smanjite opasnost od elektriénog udara.

Staklokeramicka ploca opremljena je radnim svjetlom i
oznakom upozorenja za toplu zonu.
Oznaka upozorenja za toplu zonu oznacava status
aktivne zone i ostaje ukljucena nakon iskljucenja
grijaCe ploCe. Kad se grijaca ploca ohladi do razine
kada se moze dodirnuti rukom, indikator upozorenja se
iskljuCuje. Blieskanje indikatora upozorenja tople zone
kvar.

‘*@

Ukljuéivanje keramickih plo¢a

Kontrolni gumbi ploce za kuhanije koriste se za rad
grijacih ploCa. Kako biste dobili Zelienu jaCinu kuhanja,
okrenite kontrolne gumbe ploCe za kuhanje na
odgovarajuéu razinu.

[T
kuhanja
lagano petenie
vienje Kiiicanie

-1
kuhanja

gtitanie pitlanie, kithanie,
lagano pecenie,
vrenje Kiutanie

Iskljuéivanje keramickih ploéa 5
Okrenite gumb ploCe na (gorniji) poloZaj ISKLJUCENO.
Uporaba viSedijelnih zona za kuhanje

ViSedijelne zone za kuhanje omogucuju kuhanje u

loncima razlicitih veli€ina na istoj zoni za kuhanje. Kad

se ukljuge ove zone za kuhanje, najprije se ukljucuje
unutarnja zona za kuhanije.

1. Kako biste promijenili promjer aktivne zone za
kuhanije, okrenite kontrolni gumb u smijeru kazaljki
na satu.

2. Cim se polumjer grijage plo&e promijeni, zatuje se
"Klik".

Iskljuéivanje viSedijelnih zona za kuhanje

1. Kako histe iskljucili pecnicu, okrenite gumb u
smjeru suprotnom od kretanja kazaljki na satu na
(gorniji) polozaj ISKLJUCENO. Svi dijelovi zone za
kuhanje su iskljuceni.

12 3 2 1
1 PoloZaj 1
2 PoloZaj 2
3 PoloZaj 3

PoloZaji 1 i 2 viSedijelnih zona za kuhanje
ne rade neovisno.
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[ Kako raditi s pe¢nicom

Opce informacije o pecenju,
odmrzavanju i pe¢enju na rostilju

UPOZORENJE
Vrude povrdine mogu uzrokovati opekline!

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

OPASNOST:
Pazite kad otvarate vrata pecnice jer moZe
izadi para.

Para koja izlazi moZe opeci vaSe ruke, lice i/ili
oci.

Savjeti za pecenje

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

Stavite modlu za peéenje na sred police.
Odaberite odgovarajuci polozaj police prije
ukljucivanja pecnice ili grilla. Ne mijenjajte
polozaj police kad je pecénica ukljucena.

e Drzte vrata peénice zatvorena.

Savjeti za pecenje

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

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

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

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

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

Savjeti za pecéenje na rostilju

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

potamne, imaju finu koricu i ne osuse se. Ravni

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

e Rasirite komade za pecenje na Zicanu policu ili
na lim za peCenje sa zicanom policom na takav
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nacin da pokriveni prostor ne prelazi veli¢inu
grijaca.

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

A\

Hrana koja nije podesna za pecenje na
grillu predstavija opasnost od pozara.
Koristite za rotilj samo hranu koja je
podesna za intenzivnu toplinu rostilja.
Ne stavljajte hranu predaleko u straznii
dio rostilja. To je najtopliji dio i hrana

se moze zapaliti.

Kako koristiti elektricnu pecnicu
Odaberite temperaturu i na¢in rada

1 Tipka funkcija
2 Tipka termostata
1. Postavite tajmer pecnice na Zeljeno vrijeme
kuhanja; pogledajte Uporaba sata pecnice,
Stranica 19.
2. Postavite funkcijsku tipku na Zeljeni nacin rada.
3. Postavite tipku temperature na Zeljenu
temperaturu.
» Pecnica se zagrijava do podeSene temperature i
odrzava je. Tijekom zagrijavanja, lampica temperature
ostaje ukljucena.
Iskljuéivanje elektriéne pecnice
Prebacite tajmer pecnice na polozaj iskljuceno.
Kad je tajmer postavljen na odredeno vrijeme,
iskljucit ¢e se automatski; pogledajte Uporaba
sata pecnice, stranica 19

Prebacite funkcijsku tipku i tipku temperature na
polozaj isklju¢eno (gornji polozaj).

Vazno je pravilno staviti Zi¢ani grill na drzag za Zice.
Zitana polica se mora staviti izmedu drzata Zice kako
je prikazano na slici.

Nemojte pustiti da ZiCani grill stoji uz straznju stjenku
pecnice. Pomaknite Zicanu policu na predniji dio police




i postavite pomocu vrata da biste dobili najbolje
performanse grilla.
(Funkcije se razlikuju ovisno 0 modelu proizvoda.)

Nacini rada

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

Gornji i donji grijat

Doniji grija¢

o

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

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

Ova se funkcija mora koristiti i za lako
parno CiScenje.

Gornji/donii grijac uz pomo¢ ventilatora

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

Puni grill
AVavavy

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

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

e  Postavite temperaturu na
maksimalnu razinu.

e Okrenite hranu nakon pola
vremena pecenja na rostilju.

Grill+ventilator

W

b

Pojativat

=l

Efekt peCenja na grillu nije toliko jak

kao na punom grillu

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

e Postavite Zeljenu temperaturu.

e Okrenite hranu nakon pola
vremena pecenja na rostilju.

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

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

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

Uporaba sata pecénice
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Pocetak kuhanja

Da bi pecnica radila, morate odabrati
rezim kuhanja i Zeljenu temperaturu i
postaviti vrijieme. Inace pecénica nede
raditi.

1. Okrenite tipku za pode$avanje vremena u smjeru
kazaljke na satu da postavite vrijeme kuhanja.

2. Stavite jelo u pecnicu.

3. Odaberite nacin rada i temperaturu; pogledajte.
Kako koristiti elektricnu pecnicu, stranica 18.

» Pecnica Ce se zagrijati do postavljene temperature i

odrZavat ¢e tu temperaturu do vremena kraja kuhanja

koje ste odabrali.

4. Kad vrijeme kuhanja bude gotovo, tipka za
podeSavanje vremena ¢e se automatski okrenuti u
smjeru suprotnom od kazaljki na satu. Cuje se
zvuk upozorenja koji oznatava da je postavljeno
vrijeme isteklo i napajanje se prekida.

Ako ne Zelite koristiti funkciju

0 programatora vremena, okrenite tipku u
smjeru suprotbom od kazaljki na satu
prema simbolu kazaljke.

5. Iskljucite pecnicu pomocu tipke za postavljanje
vremena, funkcijske tipke i tipke za temperaturu.

Iskljuéivanje pecénice prije postavljenog vremena

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

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

Tablica vremena kuhanja

rijieme u ovom prikazu sluzi kao vodig.
rijleme moze varirati zbog temperature hrane,

debljine, vrste i vaseg nacina kuhanja.

Pecenje peciva i mesa

0 1. polica pecnice je donja polica.

Broj limova Nagin rada PoloZaj police Temperatura (°C) Vrijeme kuhanja

Toteglangs el ] Ll L3 S
)

-
TPechandtisia foddentm o L b 3 b a0 ) 9000
-

{sloZenac)

Purica (rezana) Jedan lim 25 min. 250/max, 60 ..
zatim 190

(**)Za postupak ku anja koji zahtijeva pretho no
zagrijavanje zagrijte pecnicu na poGetku postupka dok
ne dosegne zadanu temperaturu.

Savjeti za pecenije torti

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

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

e Ako je torta previSe tamna na vrhu, stavite je na
donju policu, smanjite temperaturu i povecajte
vrijeme kuhanja.
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0 je kuhana dobro unutra ali je liepljiva s
vanjske strane, smanjite temperaturu i povecajte
vrijeme kuhanja.

Savjeti za pecenije tijesta

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

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



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

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

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

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

Sane'[I za kuhanje povréa
Ako u jelu s povréem nestane soka i jelo postane
previSe suho, kuhajte ga u tavi s poklopcem
umjesto u limu za pecenje. Zatvorene posude
saCuvaju sok jela.

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

Kako raditi s rostiljem

UPOZORENJE

Zatvorite vrata peénice tijekom pecenja na
rostilju.

Vrude povrsine mogu uzrokovati opekline!

Grill s elektriénom funkcijom

m Dodatak za upotrebu PoloZa] police Preporuéena temperamra Vrijeme pegenja na
grillu (pribliZno)

e Okrenite broja¢ tipke za postavljanje vremena
u smjeru kazaljki na satu prema znaku
kazaljke kad pecete na grillu.

ukljucivanije grilla

1. Okrenite funkcijsku tipku na Zeljeni znak grilla.

2. Zatim odaberite Zeljenu temperaturu rostilja.

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

» Svjetlo temperature se ukljucuje.

Iskljuéivanije grilla

1. Okrenite funkcijsku tipku na poloZaj iskljuéeno

(gore).

A\

Hrana koja nije podesna za pecenje na
grillu predstavija opasnost od poZara.
Koristite za roétilj samo hranu koja je
podesna za intenzivnu toplinu rostilja.
Ne stavljajte hranu predaleko u straznji
dio rostilja. To je najtopliji dio i hrana

se moze zapaliti.

Tablica vremena kuhanja za pecenje na grillu

Tost kiuh * 250/max

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

m Dodatak za upotrebu Polozaj police Temperatura (°C) Vrijeme kuhanja
cca. u min

Cufte (govedina) -
12 komada
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Odrzavanje

Opce informacije
Vijek trajanja proizvoda ¢e se produljiti, a Cesti

problemi ¢e se smaniiti, ako se proizvod redovito Cisti.

OPASNOST:

Iskljucite uredaj iz struje prije pocetka
odrZavanija i ¢iscenja.

Postoji opasnost od strujnog udara!

OPASNOST:
Pustite da se uredaj ohladi prije ¢iscenja.
\rude povrSine mogu uzrokovati opekline!

e Temeljito odistite proizvod nakon svake uporabe.

Na taj cete nadin uvijek modi lakSe ukloniti
ostatke od kuhanja, pa nece zagorjeti kad
sliedeci put budete koristili uredaj.

e Zauredaja jedinice nisu potrebna posebna
sredstva za CiScenje. Koristite toplu vodu s
tekucinom za pranje, meku krpu ili spuzvu i
obriite je suhom krpom.

e Uvijek pazite da dobro obriSete viSak tekucine
nakon ¢i§¢enja prolivene hrane.

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

Neki deterdzenti ili sredstva za ¢iscenje mogu
ostetiti povrsinu.

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

Nemojte koristiti parne Gistace za Ciséenje
uredaja jer to moze uzrokovati strujni udar.

CiScenje ploce za kuhanje
Staklokeramicke povrsine

Operite staklokeramitku povrsinu (vitrokeramika)
hladnom vodom pazeci da ne bude ostataka sredstva
za Giséenje i osusite je mekom krpom. Ostaci mogu
uzrokovati o$tecenja staklokeramicke povrsine kad
iduci put budete koristili ploCu za kuhanje.

OsusSeni ostaci na staklokeramickoj povrsini
(vitrokeramika) se ni u kojem slucaju ne smiju strugati
oStricama kuka, staklenom vunom ili sli¢nim alatima.
Uklonite mrlje od kamenca (Zute mrlje) malom
kolicinom komercijalnog sredstva za uklanjanje
kamenca ili malom koli¢inom octa ili soka od limuna.
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Ako je povrsina jako prljava, nanesite sredstvo za
¢iScenje na spuzvu i priéekajte da se dobro upije.
Zatim odistite povrSinu ploce za kuhanje mokrom
krpom.

Hrana zasnovana na Seceru, kao $to su gusta
krema i sirup moraju se odmah odgistiti, a ne

Cekati da se povrsina ohladi. U suprotnom se
staklokeramicka povrsina moZe trajno oStetiti.

S vremenom na premazima ili drugim povrSinama boja
moZze malo izblijedjeti. To nece utjecati na rad
proizvoda.

Blijeda boja i mrlje na staklokeramickoj povrsini su
uobicajeni i ne predstavljaju gresku.

Ciséenje kontrolne ploce
Odistite kontrolnu plo¢i i kontrolne tipke mokrom
krpom i osusSite ih.

ko je proizvod opremljen
umbima/kotagicima, nemojte skidati
kontrolne gumbe da biste odistili upravijacku
plocu.
Kontrolna plo¢a se moZe oStetiti!

CiSéenje pecnice

Za ¢iSéenje bocnog zida(Funkcije se razlikuju

ovisno 0 modelu proizvoda.)

(Ova je znatajka neobavezna. MoZda ne postoji na

va$em proizvodu.)

1. Uklonite predniji dio bocne police poviacenjem u

suprotnom smijeru od stjenke.

2. Uklonite bocnu policu do kraja poviatenjem

~_prema sebi,

KatalitiCke stjenke
(Ova je znatajka neobavezna. MoZda ne postoji na
va$em proizvodu.)

Unutarnje bocne stijenke (A) ili straznja stijenka (B)
proizvoda mogu se obloZiti katalitiCkim emajlom.
Kataliticke su stijenke svijetle mat boje i imaju poroznu
povrSinu. Kataliticke stijenke pecnice ne smiju se Cistiti.



Porozne povrSine katalitickih stijenki Ciste se
automatski s pomocu upijanja i pretvorbe prolivenog
ulja (para i ugljikov dioksid).

Lako parno ¢iSéenje
Ova vrsta ¢iS¢enja omogucuije lako Ciscenje jer se
prljavstina (koja nije predugo stajala) razgraduje parom
koja nastaje unutar pecnice i vodenim kapljicama koje
se kondenziraju na unutradnjim povrSinama pecnice.
1. lzvadite sve dodatke iz peénice.

2. Izlijte 300 ml vode u lim za pecenje i stavite lim na
drugu policu pecnice

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

4. Otvorite vrata i obriSite unutradnje povrsine
pecnice viaznom spuzvom ili krpom.

5. Koristite toplu vodu s tekuc¢inom za pranje, meku
krpu ili spuzvu da histe odistili tvrdokornu
prljavstine te ju obriSite suhom krpom.

ijlekom jednostavnog nacina ¢iséenja
pare, voda koja se stavlja u ladicu za
omeksavanje slabo oblikovanih ostaci-
prljavstina unutar Supljine pecénice ée
ispariti i kondenzirati u Supljini pecnice i
unutradnje staklo vrata pecnice, tako da
voda moZe kapati kada je vrata pecnice
otvorena. Obriite kondenzaciju ¢im se
vrata peénice otvore.

Ocistite vrata pecnice

Za Ciéenje vrata pecnice, koristite toplu vodu s
tekucinom za pranje, meku krpu ili spuzvu za Ciséenje
proizvoda i obriite ga suhom krpom.

Ne koristite jaka abrazivna sredstva za ¢iSéenje
ili metalne strugace za ¢iSéenje vrata pecnice.

Oni mogu izgrebati povrSinu i unistiti staklo.

Skidanje vrata pecnice

1. Otvorite prednja vrata (1).

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

1 Vrata

2 Zakljucavanije Sarke (zatvoreni poloZaj)
3 Peénica

4 Zakljuavanije Sarke (otvorena pozicija)

3. . Pomaknite prednja vrata do pola,

T

4. Uklonite prednja vrata povlaGenjem prema gore da
histe ih otpustili s desne i lijeve Sarke.
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7a montazu vrata se trebaju obrnutim
redoslijedom izvrSiti koraci izvrSeni kod
skidanja vrata. Nemojte zaboraviti zatvoriti
spojke na kucistu Sarki kad vracate vrata.

Skidanje stakla unutrasnjih vrata
(Ova je znatajka neobavezna. MoZda ne postoji na
va$em proizvodu.)

Staklena ploga vrata peénice se moZe ukloniti za
ciscenje.

Otvorit

1 Plogica
2 Okvir

3 Profil

Kao $to je prikazano na slici, istovremeno pritisnite
ploice (1) i povucite profil (3) prema sebi da biste

uklonili profil priGvrS¢en za gornju stranu prednjih vrata.
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Krajnje unutra$nje staklo

Unutradnje staklo*

Vanjsko staklo

(MozZda ne postoji na vasem proizvodu.)

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

Ako je proizvod opremljen unutarnjim staklom;
povucite spojne dijelove drzaca stakla u sredinu kao

* W N —

4 Spojni dio drzaca stakla*

*

(MoZda ne postoji na vasem proizvodu.)

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

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

Inace staklo neée potpuno sjesti i moze biti
izloZeno vibraciji i lomu.

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



Vazno je da donji kutovi krajnjeg unutra$njeg stakla
sjednu u plasti¢ne utore.

Inace staklo neée potpuno sjesti i moze biti
izloZeno vibraciji i lomu.

@]

Ne zaboravite staviti spojne dijelove koji drze staklo u
njihove utore.

Konacno, pritisnite plocice profila da ponovno sjednu u
utore.

Zamjena lampice pecénice

OPASNOST:

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

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

PoloZaj lampice se moZe razlikovati od slike.

& B

Ako je vasa pecnica opremljena okruglom
lampom:

Iskljucite uredaj s napajanja.

2. Okrenite stakleni poklopac u smjeru suprotnom od

kazaljki na satu da ga skinete.

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

Svjetiljka ovog uredaja nije prikladna za
rasvjetu prostorija u kuéanstvu. Ova svjetilika
sluZi kao pomo¢ korisniku da vidi hranu.

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

=k

U ovoj pecnici koristi se Zarulja sa
Zarnom niti snage manje od 40 W,
visine manje od 60 mm, promjera
manje od 30 mm ili halogena Zarulja s
utiénicom tipa G9, snage manje od 60
W. Svjetilike su prikladne za rad na
temperaturama iznad 300 ° C.
Svjetilike za pecnicu moZete nabaviti od
ovlaStenog servisera ili tehni¢ara s
licencom.

Qe

4. Vratite stakleni poklopac.

25/HR



E] Otklanjanje kvarova

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

*  Kad se metalni dijelovi zagriju, mogu se Siriti i uzrokovati buku. >>> T0 nije kvar.

e MoZda je glavni osigurad pokvaren il je izbacio. >>> Provjerite osigurace na ploci s osiguracima. Po
potrebi ih zamijenite ili ponovno ukijucite.
. j nije ukljud zemlienu) uticnicu. >>> Provjerite Spoj utikaca.

e Syjetlo pecnice je u kvaru. >>> Zamijenite lampicu pecnice.

»  Napajanje je prekinuto. >>> Provjerite ima li napajanja. Provjerite osigurace na ploci s

.................. osiguracima. Po potrebi ih zamijenite ili ponovno ukljucite.

Pecnica ne grije,

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

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

»  Napajanje je prekinuto. >>> Provjerite ima li napajanja. Provjerite osigurace na ploci s

osiguracima. Po potrebi ih zamijenite ili ponovno ukijucite.

(Kod modela s tajmerom) Displej sata bljeska ili je simbol sata ukfjucen.
»  Biloje dolo do nestanka struje. >>> Podesite vrijeme / Iskljucite uredaj i ponovno ga ukljucite.

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