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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.

S

Argelik A.$.
Karaagag caddesi No:2-6
34445 Suﬂuce/ 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

4/EN

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

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

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

Electrical safety

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

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



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

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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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

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

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



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

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.
CAUTION: This appliance is for
cooking purposes only. It must

not be used for other purposes,
for example room heating.

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

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

Safety for children

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

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

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

Disposing of the old product

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

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

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



P General information

Overview

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

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

User manual
2. Deep tray

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

—_

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

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

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

Cable type / section min.HO5W-FG
3x1,5mm?

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

Grill power consumption

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

** See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of ocumentation accompanying it are obtained
he product. in laboratory conditions in accordance with

) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K] Installation

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

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

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

DANGER:

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

Damaged products cause risks for your safety.

Before installation

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

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).
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e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).

e Kitchen cabinets must be set level and fixed.

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

e (arry the appliance with at least two persons.

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

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

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

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

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




min.

13/EN



* min.
Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.
Electrical connection
Connect the product to a grounded outlet/line
protected by a miniature circuit breaker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.
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2

20

DANGER:

The product must be connected to the mains

supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.
Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:
The power cable must not be clamped, bent or
rapped or come into contact with hot parts of

the product.

A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!




e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

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

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).

hile performing the wiring, you must apply
ith the national/local electrical regulations
land 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.

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

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

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

1 Cooling fan
2 Control panel
3 Door

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

Cooling fan continues to operate for about 20-

0 minutes after the oven is switched off.

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

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

Future Transportation

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

e To prevent the wire grill and tray inside the oven

from damaging the oven door, place a strip of

cardboard onto the inside of the oven door that

lines up with the position of the trays. Tape the

oven door to the side walls.

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

product.

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

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

jduring transportation.
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[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

e |fdoor is not opened, inner temperature is
optimized to save energy on ECO FAN HEATING
mode and may differ from the display.

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

3
|
l

% BE-OH

————
ot
(.
O

Vo

Pi
Barocad s 40
v A | 4 | °C
| I | |
i i | i i
12 11 10 9 8 7
! O/ OFF kely If the current time is not set, time indicator will
2 Function display start increasing/moving up from 12:00, (9
3 Current time indicator field lsymbol will be activated to indicate that the
4 Oven Inner Temperature symbol current time has not been set. It will disappear
5 Temperature indicator field as soon as the time is set.
6 Start/stop cooking key First cleaning of the appliance
7 Temperature setting key he surface might get damaged by some
8 Booster symbol (rapid pre-heating) stergents or cleaning materials.
9 Plus key Do not use aggressive detergents, cleaning
10 Minus key powders/creams or any sharp objects during

11 Adjustment key

12 Return Key to function display

1. At the initial operation of the oven ® symbol
lights up, touch o\ / ~v keys to set the hour.

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

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

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




Initial heating

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

WARNING

Hot surfaces cause burns!

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

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

2. Close the oven door.
3. Select Static position.

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

2. Close the oven door.

3. Select the highest grill power; see How fo operate
the grill, page 27.

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,
page 27

o~

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.
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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. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
easy cleaning.

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
Switching off the electric oven

Rack positions (For models with wire shelf)

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

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

(Varies depending on the product model.)




Operating modes

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

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

Suitable rack position will be displayed on screen.

2. Fan supported bottom/top heating

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

Fan Heatin:

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

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

hen the oven door is opened, the fan motor
ill not run in order to keep the hot air inside.

4, "3D" function

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly
and quickly all around. Cook with one tray only.

Pizza function

The bottom heating and fan assisted heating are
in operation. Suitable for baking pizza.
Full grill+Fan

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

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

e Turn the food after half of the grilling time.

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 Turn the food after half of the grilling time.

Grill

Small grill at the ceiling of the oven is in

operation. Suitable for grilling and gratin dishes.

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

e Turn the food after half of the grilling time.
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10.

11.

12.

13.

To save power, you can use this function instead
of the cooking operations that you would perform
by using Fan Heating at 160-220°C temperature
range. But, the cooking time will increase a little
bit.

Cooking times related to this function are
indicated in 'Eco Fan Heating' table.

Bottom heating

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

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

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

Easy steam cleaning

(This feature is optional. It may not exist on
your product.
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This function enables the dirt (having waited not
for too long) in the oven to get soft and be
cleaned easily. Please see "Cleaning - easy
steam cleaning" section for easy steam cleaning.



How to operate the oven control unit

VLo

——
N
-
B

12

11

ON/QFF key

Function display

Current time indicator field
Oven Inner Temperature symbol
Temperature indicator field
Start/stop cooking key
Temperature setting key
Booster symbol (rapid pre-heating)
Plus key

10 Minus key

11 Adjustment key

12 Return Key to function display

OO0 NOO~wWwhN —

[-| : Cooking Time symbol

=) : End of Cooking Time symbol
P : Function number

A : Alarm symbol

C, : Clock symbol

. Key lock symbol
. Open door symbol

. Booster symbol (rapid pre-heating)

. Meat Probe symbol
| : Cooking pause symbol

. Cooking starting symbol
Function table:

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures. Recommended temperature is
displayed when the function is selected.

O
~N )

)
|

'\
i
N

4
.0

SN W R UT e 2
171N
so0 \./

124

N6

9 8

Shelf positions

Top heater

Grill heater

Boost heater

Boost fan

Keep warm

Bottom heater

Cleaning position
Operating with fan position

OO0 NOO~wWwhN —

Functions vary depending on the product
model!
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Maximum adjustable cooking time in modes
except warm keeping is limited with 6 hours
due to safety reasons. Program will be
cancelled in case of power failure. You must
reprogram the oven.

&

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

o

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

IC]

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

&

How to operate the oven

1. Touch the @ key for approx. 2 seconds to open
the oven.

» First operating function appears on display after the

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

cooking time, the end of cooking time and Booster

(quick heating) function can be set.

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

=]

Manual cooking by selecting temperature and
operating function

You can do cooking by selecting temperature and
operating function specific to your meal, manually
controlling without setting the cooking duration.

1. First operating function appears on display after

touching \.I/ button to open the oven.

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

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

. temperature field by touching C button.

» Csymbol flashes.

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

5. Confirm the temperature setting by touching C
key.

6. Put your dish into the oven.

7. Touch } ” key to start cooking if temperature and

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

time. You can finish cooking by touching } " key
once again.

» The oven finishes the cooking and " symbol appears

on display.

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

Cooking by setting the cooking time;

You can ensure that the oven turns off by selecting

temperature and operating function specific to your

meal and setting the cooking time, manually

controlling without setting the cooking duration.

1. First operating function appears on display after

touching \.L/ button to open the oven.

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

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

. temperature field by touching C button.

» Csymbol flashes.

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

5. Confirm the temperature setting by touching T
key.

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

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

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

appear on display continuously.

8. Put your dish into the oven.

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

appropriate. # symbol appears on display.
» The oven will be heated up to the set temperature
and will maintain this temperature until the end of the
cooking time you selected.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature



reaches to the set temperature. Additional active

heaters and recommended tray position appear in the

Function display.

10. After the cooking process is completed, "End"
appears on the display and the alarm sounds.

11. Touch any key to silence the alarm.

» Alarm stops and the oven finishes operating

automatically.

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

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

1. First operating function appears on display after

touching \.L/ button to open the oven.

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

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

. temperature field by touching C button.

» Csymbol flashes.

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

5. Confirm the temperature setting by touching C
key.

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

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

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

appear on display continuously.

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

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

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

will appear on display continuously.

10. Put your dish into the oven.

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

cooking time are appropriate. ¥ symbol appears

on display.
» Oven timer automatically calculates the startup time
for cooking by deducting the cooking time from the
end of cooking time you have set. Selected operation
mode is activated when the startup time of cooking
has come and the oven is heated up to the set
temperature. It maintains this temperature until the

end of the set cooking time. Each grades of the inner

temperature symbol will be lit as inner temperature

reaches to the set temperature. Additional active

heaters and recommended tray position appear in the

Function display.

12. After the cooking process is completed, "End"
appears on the display and the alarm sounds.

13. Touch any key to silence the alarm.

» Alarm stops and the oven finishes operating

automatically.

If you want to cancel only cooking time or
0= ooking time plus the end of cooking time after|
ou have set them, you need to reset the
cooking time.

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

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

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

| symbol appears continuously and booster (rapid

pre-heating) setting is enabled.

» Booster symbol disappears as soon as the oven

reaches the desired temperature and oven resumes

operating in the function it was in before the Booster
function.

2. Touch the =8 key again in order to cancel booster
function.

» =B symbol disappears and booster (rapid pre-

heating) setting is disabled.

Switching off the electric oven

Touch @ key to switch off the oven.

Activating the keylock

You can prevent oven from being intervened with by

activating the key lock function.

1. Touch{® until & symbol appears on display.

» "OFF" will appear on the display.

2. Press o\ 1o activate the key lock.

» Once the key lock is activated, "On" appears on the

display and the & symbol remains lit. Confirm by

touching ™).

Oven keys are not functional when the key lock
is activated. Key lock will not be cancelled in
ase of power failure.
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To deactivate the keylock,
1. Touch® until & symbol appears on display.
» "On" will appear on the display.
2. Disable the key lock by pressing the v key.
» "OFF" will appear once the key lock is deactivated.
Confirm by touching (.
Oven keys are not functional when the Key

lock function is activated. Key lock settings will
not be cancelled in case of power outage.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

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

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using A\ / ~v keys.
» 0 symbol will remain lit and the alarm time will
appear on the display once the alarm time is set.
3. Atthe end of the alarm time, &) symbol starts
flashing and the audio warning is heard.

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch C until £ symbol appears on display in
order to cancel the alarm.

2. Press and hold s key until "00:00" is displayed.

larm time will be displayed. If the alarm time
and cooking time are set concurrently, shortest
ime will be displayed.

Changing the time of the day

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

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

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

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

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

2. Press ./~ keys to setone of LO, L1 or L2
tones.

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

Adjusting the Eco lamp setting

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

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

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

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

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

If any key is touched during operation ( excluding

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



Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 15t rack of the oven is the bottom rack.
0 imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Cooking Accessory to use Operating Rack Temperature (°C) Cooking time
level mode position (approx. In
number min.
Cakes in One level Cake mold on wire grill** {9] 2 180 40 ... 50
mould
| lowed | s ] o

3 levels 1-Standard tray* m 1-3-5 150 35..50
3-Pastry tray*
ne level ound springform pan with a

-- et tray* ﬂ--

- - . @ =
Rich pastry Standard tray -

3 Jevels 1-Pastry tray* E 1-3-5 190 45 ... 55
3-Standard tray*
5-Deep tray”

on wire grill™
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Roasted One level Standard tray* 2 15 min. 250/max, 60 .. 80
chicken (1,8-2 = then 180 ... 190
kg

@

Turkey (5.5 One level Standard tray* 25 min. 250/max, 150 ... 210
kg) et then 180 ... 190

I I R L B

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

Cooking table for test meals

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

Cooking level Accessory to use Operating Rack position Temperature Cooking time
number mode 0 (approx. in

T e

3 levels 1-Standard tray* 1-3-5 140 25..35
3-Pastry tray*
5-Deep tray”

L T 1

y o]
-- < Sotar H---

One level Round springform pan 150
with a diameter of 26 cm
on wire grill™*

dish with a diameter of
20 cm on wire grill**
4-Round black metal
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Eco Fan Heating

Do not change the cooking temperature after
cooking starts in Eco Fan Heating mode.

Do not open the door during cooking in the Ecol

o Fan Heating mode. If door is not opened, inner
emperature is optimized to save energy and
may differ from the display.

number °! @approx. in min,

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.

e |f 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.

e |fthe 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
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.

How to operate the grill

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

Switching on the grill
1. First operating function appears on display after

touching .1/ button to open the oven.

2. Touch A/~ to select the desired grill function.

3. If you desire to change the temperature that is
recommended for operating function, enable the
temperature field by touching C button.

» Csymbol flashes.

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

5. Confirm the temperature setting by touching T
key.

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

operating function are appropriate. #” symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the
set temperature. Additional active heaters and
recommended tray position appear in the Function
display.
7. You can finish grilling by touching } " button
once again.
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» The oven finishes grilling and Il symbol appears on ZE Foods that are not suitable for grilling

display. carry the risk of fire. Only grill food
Switching off the grill which is suitable for intensive grilling
heat.
1. Touch the @ button for approx. 2 seconds to Do not place the food too far in the
close the oven. back of the grill. This is the hottest

area and fatty food may catch fire.

Cooking times table for grilling
Grilling with electric grill

temperature (°C)™ approx. in min

Roastbeet Wie grl 2. 30mn

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

Food Rack position Temperature (°C) Cooking time
approx. in min.

ee
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[J 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 control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

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

Catalytic walls

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

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Thanks to their perforated structure, catalytic surfaces
absorb grease and once the surface is filled with
grease, they start to shine. In this case, it is
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Easy Steam Cleaning

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

product.)

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

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

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

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

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

Clean oven door

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

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive
cleaners, hard metal scrapers, scouring pads
or bleach toclean front door inner glass as
they may scratch the surface. This may
destroy the coating material.
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Removing the oven door

1. Open the front door (1).

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

shoul i it

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

SN ow o =

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

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




Soft Open & Soft Close feature

Some models may include a Soft Close & Soft Open
feature. Soft Close feature allows the user to close an
oven door smoothly by bringing it to about 15 cm from
the closed position and gently pushing it. The
automatic damper system helps close the door softly.
A similar feature is observed while the oven door is
fully opened; About 9 cm from the fully open position
the damper system kicks in and allows gentle opening.

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.

In case of the cleaning for the inner glass pane;

1. After removing the oven door, proceed to following
steps;

-3 B

Hinge housing
Outer glass pane
Inner glass pane
Inmost glass pane
Spade
Pin
Pin housing
As illustrated in figure, raise the inmost glass
pane (4) slightly in direction A by means of spade
(5) until you hear a “click” and pull it out in
direction B.
3. Then clean the inner glass pane (3) surface
directly. No need to remove it from its location.
4. After finishing to clean the outer glass pane (2),
the first step to regroup the door is reinstalling
inmost glass panel (4).
5. First locate the bottom part of the inmost glass (4)
into the hinge housing (1). Then push the inmost
glass upper side pins (6) towards to the housing
(7) until you hear a “click”.

Replacing the oven lamp

@Position of lamp might vary from the figure.

N NO O wnd =

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

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

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

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

If your oven is equipped with a round lamp:
1. Disconnect the product from mains.
2. Tumn the glass cover counter clockwise to remove it.

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

4. Install the glass cover.

(i

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.
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Troubleshooting

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

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.
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Mons, MbpBO NpoyeTeTe TOBa PLKOBOACTBO 3a ynotpeba.

YBaxaemu KynyBayo,

Bnarogapum By, ye u3bpaxte npogykTta Ha hupmata Beko. Hagsieame ce, e Lue nonyumte Bb3MOXHO Hait-nobpu
pesynTaTi OT M3MON3BaAHETO Ha NPOLYKTa HW, NPOU3BEAEH MO Hall-BUCOKOKAYECTBEHN U MOLEPHW TEXHOMOTMN.
3atoBa Bi MONWM [1a NpoyeTETE TOBA PHKOBOACTBO 3a YNoTpeba v BeuukaTa ro CbmbTCTBaLLa AOKYMEHTALMS
BHUMATENHO NPEeaV Aa U3nonagare ypeaa, a cnep ToBa v 3anaseTe 3a cnpaska B Obaelle. AKO NPeoTCTbinTe
npoaykTa Ha Apyr noTpebuTen, To ro NpeaaiiTe 3aefHO C PbKOBOACTBOTO 3a ynoTpeba. CrensanTe BCUKM
yKa3aHus N MHopMaLyms B PbKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba MOXE f1a € 3a HAKOMKO Mogena ypeaa. Pasnukute Mexay MogenuTe
Ca YTOYHEHN B PBKOBOLCTBOTO.

06scHeHWe Ha cMMBONUTE

B TOBa pbKOBOLCTBO Ca U3N0MN3BaHN CNEAHNTE CUMBOMN:

BaxHa uHhopmaLms unv nonesqu
CbBETH 3a ynoTpeba.

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

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexeHue 3a puck OT noxap.

[MpeaynpexaeHxue 3a ropelya
MOBBPXHOCT.

B B BB e

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

c € Made in TURKEY



TABIMLA HA CHbAbPXAHUETO

n BaxxHu yka3aHWs U npeaynpexaeHus
3a 0e30MacHOCT 1 ona3BaHe Ha

OKoOInHata cpena 4
OB1La BE30MACHOCT ..o 4
EnekTpuyecka 6830MaCHOCT.............cvvevevrviriviiann, 5
BesonacHoCT npu 13non3eaHeTo Ha npogykTa.......6
MMpenBuaeHa YNOTPEDA ..o 8
Be30MacHOCT 32 ABLATA. .....vvvvviiirereeeissiini 8
V13XBbPRsiHE Ha OCTAPENNSA MPOAYKT.......vvvvvvreane. 8
/13xBBbpnsHe Ha ONakoBBLYHWTE MaTeEPHami ........... 9
P OcosHa nHdopmaums 10
OBLY NPETNEA ..o,

Cbabpxanue Ha naketa

TEXHUYECKN CIELMBDUKALMM ..o 12
5 MonTax 13
TTPEAN MOHTAKA. ....vviviviviiiiiiirerer e 13
MHCTanaums v CBBP3BAHE ...........vvvvvereiiiiiiiinis 16
MHCTanaums v CBBP3BAHE ...........vvvvvereiiiiiiiinis 16
BbeLo TPaHCMOPTUPAHE ..o 17
Q MoaroTtoBka 18
CbBeTH 3a CNECTABAHE HA EHEPIUA...........vveieie. 18

[TbPBO MOMBBAHE. .......cvvevivirivirireieen s
HaCTPOAKA HA HACA ........cvvviviviriiiinnnnrrrs
[TbpBOHAYaNHO NOYNCTBaHe Ha ypeaa....
[TbPBOHAYAMHO 3ATPSBAHE .....cvovvvivivriririiirraans

B Kak ga pa6otute ¢ dhypHara 20
OcHoBHa MH(hopMaLKst 3a TOTBEHE, NEYEHe 1 rpuna

................................................................... 20
Kak pa paboTute c enektpudeckara gypHa........ 20
PeXUMM HA PABO0TA ... 21
Kak pa paboTute ¢ KOHTponepa Ha pypHarta....... 23
Tabnuua ¢ BPEMETO 38 FOTBEHE............cvcvevvvinen. 27
Kak 12 paboTnTe C IPUMa ....cvvevvvverccen 30
[oTBapCKA NNOYA 38 MEYEHE.......cvvvvvrrrrririerraans 31
@ MoaabpxaHe n rpmka 32

OBLA MHOPMALMS ...
lMouncTBaHe Ha KOHTPOMHWS NaHen
[MouncTBaHe Ha PYPHATA.......cvvvrivrinnn.

CeansHe Ha BpaTata Ha OYPHATA ......covvvvenen.
CBansiHe Ha BLTPELWHOTO CTHKIIO Ha BpaTarta..... 34
MoamsaHa Ha naMnata BbB OYPHATA ..........ccevvee. 35

OTCTDaHﬂBaHe Ha noBpeam 36
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ﬂBamHn yKasaHus 1 npegynpexaeHus 3a 6esonacHocrt u

Ofna3BaHe Ha OKOJlHata cpefia

Tosu pasgen cbabpxa YKa3aHu4 3a
6e30nacHoCT, KOMTO e sun
nomorHat aa usberHete pucka oT
HapaHABaHe U nospea.
HecnasBaHeTo Ha Te3u yKa3aHud
npaBn BCAKaKBW rapaHunmn
HEBANNOHW.

Obwwa 6esonacHocT

*  YpenobT Moxe aa 6bae nonasat
OT Aela Ha 8 1 noBeYe roauHN 1
OT NNLA C MOHWXEHN PU3NYECK,
CEH30PHM M YMCTBEHM
cnocoBbHoCcTM Unu Takmea 6e3
OMNKT U NO3HAHUS, aKo Te ca
Haa3npaBaHu 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.
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!

Hukora He JokocBanTe Lencena
C MoKpK pbLe! Hukora He
W3KMYBaNTe Lencena ot
KOHTaKTa ¢ AbpnaHe Ha kabena,
BMHaru xsallanTe Liencena 3a
[a ro u3gagure.

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.

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
[a npeamssuKa noxap B
CreacTBMe Ha KbCO CbeaUHEHME.
Bcska Manmnynaums no
€MEKTPUYECKNTE CbOPBXKEHMS Y
CUCTEMM MOXE [a Ce N3BbpLLBA
caMo OT OTOPU3MPaHM U
KBanuuumpaxm nuua.
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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
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MNPEOYMNPEXOEHWUE: Ypeanbt u
[oceraemuTe My 4actu ce
HarpsiBaT npu ynoTpeba. Tpsibea
[1a Ce BHMaBa fa He ce
[0KOCBAT HarpsiTUTe eNeMeHTM.
[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
Bb3nnameHsiBaHe OT gonupa ¢
ropeliaTa noBbPXHOCT.

He nocraBsanTe HUKaKBK
necHosananumi MaTepuanu B
6rM30CT 40 NPoAYKTa, Thit KaTo
MOXE [1a 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 BEHTUNALMOHHN
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 MeTasHu
CTbpraskut 3a noYUCTBaHe Ha
CTbKreHaTa BpaTa Ha ypHaTa
Tbil KAaTO T€ MOraT fa usgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa foBefe [0 cyyneaHe
Ha CTHKMOTO.

He n3nonssanTe napoymcTayku
3a NOYMCTBAH Ha ypeaa, Tbi
KaTo TOBa MOXeE Aa Npean3suka
TOKOB yaap.

(Bapupa B 3aBucMMocT OT
MoZena Ha ypega.)

[MpaBunHO NoCTaBsHE Ha
TeneHara ckapa 1 TaBa BbpXy
eTaxepkara



BaxHo e aa nocTasuTe TeneHus
padhT W/unu TaBaTa NPaBUIHO Ha
eTaxepkara. nb3HeTe TeneHus

akcecoapa Ha (bypHarta (TaBa,
ckapa M T.H.) 3ae[IHO C XxpaHaTa
W cried TOBa NMOCTaBETE BCUYKO B

padhT Unv TaBaTa Mexay ABeTe
PErcu U ce yBepeTe, Ye ca
GanaHcupaHn npean aa
nocraeuTe xpaHa otrope (Mons,
BIXTE CrieABallata urypa

NPeaHOTO CTHKIO € M3BaAEHO
WV HanyKaHo.

BuHaru nsnonssante
TEPMOYCTONYMBM PbKaBULW NpK
NOCTaBSIHE UMW U3BAXAAHE Ha
AcTnA B/OT ropeLyata gypHa.
lMocTaBeTe xapTuaTa 3a neyeHe
B CbAa 3a FOTBEHE WK BBPXY

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: YeepeTte
ce, Ye 3axpaHBamsT kaben Ha
ypeza unu npekbCceaybT ca
W3KIHOYEHW, NPean 4a CMEeHNTe
namnara, 3a Aa ce n3berHe
pucka OT TOKOB yaap.

3a na ce npegoTepaty
NPEeKOMEPHO HarpsiBaHe, ypeabT
He TpsbBa Aa ce MHcTanupa 3aj
[ekopaTuBHa BparTa.

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
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W3non3BanTe caMo OPUrMHANHMA
kaben Ha ypeaa.

+ LUlencenbT He GuBa fa ce
BKMOYBA B KOHTaKTa aKko e
HaMOKPEH UMK BIIAXEH.

lMpeasuaeHa ynotpeba

*  To3u NpoayKT e npeaBUAEH 3a
butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

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

* [lpoaykTbT He 6uBa da ce
Nnon3ga 3a 3aTonnsHe Ha YNHUM
nog rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 [p. BbPXY
OPBXKUTE, 3a CyLUEHE UK 3a
oTOMneHMe.

+  Ulpoussoantensr He HOCK
OTrOBOPHOCT 3a LUeTH,
NPWYMHEHM OT HENpaBUHa
ynotpeba.

+  OypHata MoXe da ce 13nosaea
3a pasmpassiBaHe W neveHe Ha
XpaHa.

besonacHocT 3a geuara

«  TPEOYNPEXOEHUE:
BbHLLIHMTE YacTh Ha ypeaa
MOXe Aa Ce HaropeLsT npu
ynotpeba. Mankute aeua

8/BG

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
NpMPOAOCHOOPa3EeH HaunH.

+  Enextpuyeckute ypeam ca
onachv 3a feuata. [lpvxre
[euara faney ot ypeaa no
BpeMe Ha paboTa n He UM
no3BonsBaiTe Aa Ch UrpasT ¢
Hero.

* He nocrassainTe BbpXy ypeaa
npeamMeTy, KOUTO Jelata Moxe
[a onuTat ga JocTurHar.

+ Korarto Bparara 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.

U3xBbpnsHe Ha ocTapenus NpoaykT

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

[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 [IpYrv OTNafbLy B Kpasi Ha ONepPaTUBHUA My KUBOT.
3aHeceTe 1o B CbOMpaTesNHIS LEHTBP 3a



PELMKNMPaHE Ha ENEKTPOHHO U ENEKTPUYECKO
obopyasaHe. O6bpHETE Ce KbM MECTHUTE BNACcTy 3a
noBeye NoApoGHOCTM OTHOCHO Te3W ChBMpaTenHK
LiEHTPOBE.

CbBMECTMMOCT C AMPEKTUBATA 3a OrpaHM4yaBaHe

Ha ynOTpeGaTa Ha onpegeneHu onacHU BellecTBa:

3aKyneHusT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTMBATA 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 onachHy 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
peumKnmMpaxe Ha oTnagbLm. He m
N3XBBPIISIATE C HOPMarHUTE GUTOBM OTMAABLM.
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E OcHoBHa uHhopmaumns
06w, npernen

.

1 KoHTponeH naHen 6 MoTop Ha BeHTUNaTopa (3afHa CTOMaHeHa
2 MetanHa ckapa noua)
3 TaBa 7 Namna
4 [pbxka 8 l'opeH HarpeBaten
5 Bpara 9 [Monoxerus Ha ckapaTa
1 4 5 6
| S
5 | HOE
O - | ooo DI
! s A0l
P 4 | °C
| I | |
| | i i
12 11 10 9 8 7
1 ByTton BKIN/M3KN 10 ByToH MuHYC
2 [ucnnei dyHKLmN 11 HacrpoiiBawy 6yToH
3 [Tone Ha MHAMKaTOPa Ha TEKYLLOTO Bpeme 12 ByTOH 3a BpbLUaHE KbM (PYHKLMOHANHMUS
4 CuMBON 3a BbTPELUHA TeMNepaTypa BbB pvenneit
ypHaTa
5 lMore-nHankaTop Ha Temneparypara
6 ByToH crapT/cTon rotBeHe
7 ByToH 3a TemnepaTypHa HacTpoiika
8 CumBon 3a npeaBapuTenHo 3arpsisaHe (6bp3o

HarpsiBaHe)
9 ByToH nntoc
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C'bn'bpx(al-me Ha NakeTa

npe,EI,OCTaBeHVITe aKcecoapu morat aa
BapupaT, B 3aBUCMMOCT OT MoZena. Bawwmst
NPOAYKT MOXE Aa He € cHabaeH ¢ BCUyku
NPUHaANEXHOCTH, ONUCaHN B
PBKOBOACTBOTO.

PtkoBoACTBO 3a ynotpeba

Obnboka TaBa

V3nonaga ce 3a 6aHuLW, ronemMm napyeTa Meco,
COYHY SCTUSA M 32 CHOMpaHe Ha MasHuHaTa npu
neyeHe Ha rpun.

N —

3. Tasa3acnagku
A3nonaea ce 3a neumnBa OT poaa Ha crafikv u
OVCKBUTW.

4. TeneHa ckapa
V13non3Ba ce 3a neyeHe M NOCTaBSHE Ha XpaHa,

MpaBunHo nocTaBsiHe Ha TeNeHUs padT U
TaBa BbPXY TENeCKONWYyHaTa eTaxepka.
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)
TeneckonnyHaTa eTaxepka By NO3BONsBA
NECHO a MOHTWpaTe U cBansTe TaBuTe 1
Tenexns pat

KoraTo n3nonaeare TaBata v TeneHus padt ¢
TENECKONMYHMTA eTaxepka, NpoBepeTe fanu
WMhTOBETE B 3a[HaTa YacT Ha
TENeckonuyHaTa eTaxepka ca 3actaHanm
CpelLy KpauaTa Ha TeNneHus padT v Tagara.

KOATO LLie Ce NneYe B Kacepor Ha XeNaHuA eTax.
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TexHu4ecku cneumdmkalmm

BOHTa)l(/HeCTOTa 220-240 V ~ 50 Hz

aben Tnn/cedeHe MVH.
3x15 MMZ

BbHLLIHK pasmepy (BUCOuMHA/LIMPYHA/AbNOOYMHA 595 mm/594 Mm/567 MM

MynTudyHKuoHanKa dypHa

EHepruitHa KoHCyMaLust Ha rpuna

#  Ba3oBu faHHu: ViHdhopMaLusiTa BbpXy EHEPIUIHWS ETUKET Ha eNEKTPUYEcKUTE (ypHW e JafeHa B
cwotBeTCTBME Chbe cTaHpapT EN 60350-1 / IEC 60350-1. Tean cToiHOCTM Ca onpeaenieHn npu
CTaHAAPTHO HaTOBapBaHe C U3NoMn3BaHe Ha PYHKLMW JONEH-TOPEH HArpeBaTen Ui BEHTUNATOPHO
HarpsiBaHe (ako uma Takuea).
KnacbT eHepruitHa eheKTMBHOCT Ce Onpeaens ChracHo CeHNTE NPUOPUTETHM B 3aBUCMMOCT OT TOBA
Janv CboTBETHUTE (PYHKLMM Ca HANW4HW B NPOLyKTa Unu He. 1-T 0TBEHE C eko BeHTURaTop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBaHe.
** Buk. MoHmax, cmp. 13.

eXHUYECKMTE CreLmdUKaLIN MOXe fa TOMHOCTUTE NOCOYEHN BLPXY ETUKETUTE Ha
GbaaT npoMeHenn Bea npeaynpexaeHme ¢ NPOfYKTa MM B NpApYXMTENHaTa
Lien nofo6psiBaHe KauecTsoTo Ha npoayKTa. OKyMEHTaLVs ca NOMyYeH B nabopatopHy

YCIOBYS NPM CTla3BaHe Ha CbOTBETHUTE

(burypuTe B T0BA PBKOBOACTBO Ca cTaHaapTv. Teau CTOMHOCTY MOXE Aa
CXeMaTU4HM 1 MOXe [ He ChBNaAaT TOYHO C BAPMAT B 3ABNCMOCT OT YCIIOBMATA Ha
BaLLInA MPOAYKT. paboTa 1 OKONHaTa cpefa Ha NpogyKTa.
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MoHTax

MpopykTbT TpsibBa i@ Ce MOHTMPa OT
KBanuuLMpaH CreumanmcT B CbOTBETCTBME C
TEKyLLMTe 3aKOHOBM pasnopendi. B npotueeH
Ccrnyyait rapaHupsiTa CTaBa HeBanmaHa.
[MpON3BOANUTENST HE HOCK OTFOBOPHOCT 3a LUETH,
NPUYNHEHW OT NOMpaBKa M3BLPLLEHA OT
HEOTOPU3MPaHU NNLA, B KOMTO Cry4al rapaHumsTa
MOXe Ja CTaHe Hesa.

MogrotoBkaTa Ha MACTOTO 1 CBbP3BaHETO Ha
CNIEKTPUYECTBOTO NPOAYKTa Ca OTFOBOPHOCT
Ha KNneHTa.

2 OMACHOCT:
YpenbT TpsibBa aa 6bae MOHTUpaH B
CbOTBETCTBUE C BCUYKU MECTHU Hapeaomn

OTHOCHO ra3oBuTe nnnm €NeKTpu4eCckn
ypeaun.

OMNACHOCT:
TMpeau MoHTaxa, pasrnesaiTe npoaykTa 3a

BAOUMM JedekTi. AKO MMa TakuBa, TO HE o
MOHTUpaiTe.

[MoBpeneHNTE NPOLYKTU BOAST [0 PUCK 3a
6esonacHocTTa.

V13non3saHnTe NOBBPXHOCTU, CUHTETUYHN
namuHaTv W nenuna Tpsibea aa ca
Tonnoyctonumem (MuHnumym 100 °C).
KyxHeHckuTe WwkachoseTe TpsibBa fa ca
NMOCTABEHM HA PABHO 1 [1a Ca HEMOABYKHM.
Ako nog pypHaTa uma Yekmemxe, Tpsbsa aa
Ce MOHTUpa pathT MEXZY YEKMEIKETO 1
(ypHarta.

Hocete enekTpoypeaa Hai-manko ¢ aama
yoBeka.

XBaHeTe (pypHaTa 3a npoLenuTe 3a 3axsallaHe
OT [IBETE CTPaHW, 3a Aa S NpeEMECTUTE.
lMpeav pa MoHTUpaTe NpoayKTa, U3BageTe
BCWYKM MaTepuani u JOKyMEHTU OT
BbTPELLHOCTTA.

KyxHeHckuTe mebenn TpsibBa Aa 0TroBapsT Ha
pasmepwTe, fageHu Ha durypara no-gony. B
3apHaTa 4YacT Ha KyxHeHckaTa Meben Tpsibea
[a Ce M3PEXE OTBOP C pasmMepuTe, AafieHn Ha
churyparta no-gony, 3a aa ce ocurypu
[0CTaTbYHa BEHTUMALMS.

Mpean moHTaxa

YpenbT e npefHasHaueH 3a MOHTUPaX B KyXHUTE,
npeanaraHn B Thproeckata mpexa. OT ypeaa o
cTenuTe u mebennpoBkata Tpsibea 1a ce 0cTaBu
obesonacutenHa guctaHuus. Bkte durypara
(cTomHoCTMTE Ca B MM).

He MoHTUpaiiTe ypeaa 4O XNaguiHuum u
pusepu. TonnnHaTa, U3mbysaHa ot ypeaa,

LLie NOBULUM KOHCYMaLMsATa Ha

eMeKTPOEHEPTUS Ha OXMaXauTenHuTe Tena.

He xBalLaliTe 3a BpaTata Unu Apbxkara npu
npeHacsiHe Ha ypesa.
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MUH.
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MHCTanaLIMﬂ U CBbp3BaHe

*  YpenbT TpsibBa fa 6bae MHCTANMpaH
CBBbP3aH B CbOTBETCTBYE C YCTAHOBEHMTE
npaBuna 3a MoHTaxa.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMeH eNeKTPUYECKN
KOHTaKT Ype3 MUHUATIOPEH BEPWXEH NPEKBCBAY C
NOLXOASILL KanaLuTeT, KakTo € MOCOYEHO B
Tabnuuarta , TexHM4ecku cneuudmkaLmm”.
3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT
KBanunLMpaH enekTPOTEXHWK, KaTo NPOAYKTHT Ce

u3nonsea cbe unn 6e3 TpaHcdopmatop. Gupmara He

HOCY OTTOBOPHOCT 3a LLETH, MPUYNHEHN OT
ynotpebata Ha npogykTa 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanauvsiTa B CbOTBETCTBHE C
MeCTHWUTE pasnopeaou.

[3axpaHBalyuaT kaben TpsibBa aa e
€CHOAOCTBMEH Crefl MOHTaxa (He ro

npekapBaliTe Haj KOTINOHa).

[Mpn okabensBaHe e HeObXoaMMO fa
npunarate HawlMoHanHUTE/MeCTHM
pa3nopeady 1 fia u3nonasate NoAXOAsLM
KOHTaKTV U LLencenu 3a dypHara. B cnyvai,
Ye orpaHMYeHusTa 3a NpoayKTa ca U3BbH
Bb3MOXHOCTUTE Ha Luencena u KOHTaKTa,
NPOAYKTLT TPsGBa Aa ce CBbpXe C
(hUKCMpaHa enexkTpudecka Bpb3ka AMPEKTHO,
6e3 ja ce M3NoON3Ba LENCen 1 KOHTaKT.

OMACHOCT:

YpenbT Tpsibea Aa 6bae CBbP3aH KbM
eriekTpuYeckaTa Mpexa 0T 0TOpHU3MPaHo 1
kBanuduumpao nuue. MepnoasbT Ha
rapaHuMsiTa Ha ypeaa 3ano4Ba efBa cnep,
NpaBWUiEH MOHTAX.

[POM3BOAMTENST HE HOCW OTTOBOPHOCT 3a
LeTH, MPUYMHEHN OT NOMpaBKa U3BbpLUEHA
OT HEOTOPU3MPaHM NnLia.

OMACHOCT:

‘3axpaHBalyuaT kaben He 6uBa fa ce
alLMnBa, Nperea Unu fa Aonupa ropeluute

yacTu Ha ypega.

[MoBpeneHnsT 3axpaHBalyy kaben pabea fa

ce MoAMeH 0T KBanuduLmpaH

eneKTpoTEXHUK. B npoTuBeH cryyai

CbLLUECTBYBA PUCK OT TOKOB yAap, KbCo

CbeauHeHne unu noxap!

«  Tlpu cBbp3BaHeTO TPsbBA Aa ce cnassar
ObpKaBHUTE Hapeaow.

¢« [laHHuTe Ha 3axpaHBaHeTO TpsbBa Aa
OTrOBapsT Ha AaHHUTE, ONUCaHN BbPXY
eTukeTa Ha ypeaa. OTBOpeTe npefHaTta Bpata
3a [ja BUauTe eTukeTa.

«  3axpaHBawusT kaben Ha ypena TpsbBa aa
0TroBapst Ha CTOMHOCTUTE B Tabnuua
"TexHn4eckn cneumdmkaLmmn’,

OMACHOCT:

TMpean pa 3anoyHeTe kaksaTo U Aa e pabota
no enekTpuyeckaTa MHCTanaLms, usknoyeTe
ypefa oT 3axpaHBaHeTo.

ColuecTByBa puck OT TOKOB yaap!
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BkntoueTe 3axpaHBalLMAT kaben B KOHTaKTa.

MoHTax Ha npogykTa

1. TMnb3HeTe GypHaTa B WKada, HamecTeTe n
obe3onaceTe Ha MSCTO KaTo NPOBEpUTE fia He
61 3axpaHBaLnAaT kaben fa e npeyyneH unu
3aKreLLeH.

3akpeneTe (hypHaTa C 2 BUHTa, KaKTO € NoKa3aHo Ha
unlCTpaLmaTa.

Crieq MOHTaXa ce yBepeTe, Ye BUHTOBETE Ca
pocTaTbuHo Jobpe 3aTerHaTn u pypHata He ce
LBWkK. GypHaTa MOXe fia Ce NpeobbpHe No Bpeme
Ha ynoTpeba, ako He e MOHTMpaHa CbIMacHo
WHCTPYKLMMTE W aKo BUHTOBETE HE Ca A0CTaTbYHO
CMIHO 3aTerHaTy.



3a npoaykTy ¢ oxnaxgaiy BeHTunarop (Moxe ga
He ce npeanara 3a Bawwus npoaykT.)

1 Oxnaxgaly BeHTunaTop
2 KoHTponeH naHen
3 Bpata

BrpaneHuaT oxnaxaall, BEHTUNATOP OXNaxaa KakTo
BIpafleHNAT LLKach, Taka M NpefiHaTa YacT Ha ypeda.

OxnaxpalynsT BEHTUNATOp NpoAbIKaBsa Aa
pabotn okono 20-30 MUHYTK cneg kaTo
bypHaTa e u3knioyeHa.

AKO CTe roTBUAM C NPOrpaMupaHe Ha
TaiiMepa Ha dypHaTa, Xnaxgawust
BEHTUMNATOP LLE Ce W3KMIoUM B Kpasi Ha
BPEMETO 33 rOTBEHE 3aeHO C BCUYKN APy
yHKLMM.

®uHanHa npoBepka
1. Pabota ¢ npogykTa
2. TpoBepeTe dyHKLMMTE.

Bbaewo TpaHcnopTupaHe

«  3anaseTe OPUrMHaNHUA KaLIOH Ha NPOLYKTa W
ITo npeHacsnTe B Hero. CnefpaiTe ykasaHusTa
BBPXY KaLloHa. AKO He CTe 3anasunu
OpUrVHaMHWs KalloH, onakoBanTe ypesa B
HalinoH C MexypyeTa W ro 3anenete nitbTHO.

«  3apanpeanasute TeneHaTa ckapa M TaBata
[Ja He NoBpeasT BpaTaTa, NocTaBeTe
KapTOHEHa NeHTa OT BbTpeLLHaTa 4acT Ha
BpaTata, Taka Ye Aa Ce U3PaBHM C
MOMOXEHNETO Ha TaBuTe. 3aneneTe BpaTaTa Ha
thypHaTa KbM CTPaHUIHUTE CTEHM.

*  He xBawaiiTe 3a BpaTata unm apbxkarta npu
npeHacsiHe Ha ypepa.

He nocTaesiiTe HUKaKBM NPeAMETH BbpXY
NPOAYKTa U T0 NPeHaCANTE B U3NPaBEHO
NomnoXeHue.

rmeganTe NPOAYKTa OTBHbH 32 €BEHTYanHu
noBpean nNpn npeHacaHeTo.
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P Noprotoeka

CbBeTH 3a cnecTsiBaHe Ha eHeprua
Cneppauata nHchopMaLms LLe BU NOMOrHaT aa
u3nonasate enekTpoypesna no eKONOrYeH HauMH 1
[a CNecTsBaTe eNneKkTpoeHeprus:

*  ManonsBaiiTe TbMHO OLBETEHM W eMalinupaHu
MOKPUTUS Ha CbAOBETE 3a NEYEHE, Thii KaTo Te
npenasat no-nobpe TonnuHaTa.

«  Axo B pbKOBOACTBOTO 3a ynoTpeba unm B
peLienTaTa ce npenopbyBa Aa U3BbPLLMTE
onepaumsTa NoarpsiBaHe JokaTo NpuUroTesTe
AICTUSATA CK, TOraBa sl HanpageTe.

*  He oTBapsiiTe yecTo BpaTata Ha GypHata no
BPEME Ha rOTBEHE.

«  Axo BpataTa He Ce 0TBaps, BbTpeLLHaTa
TeMnepaTypa ce ONTUMK3MPA 3a 3ana3BaHe Ha
eHeprusiTa B pexnma ECO FAN HEATING
(MkoHOMMYEH pexum 3a HarpsiBaHe C

BEHTMNATOp) MOXe Aa bae pa3nuyHa oT Tasm,
nokasaHa Ha aucnmes.

¢ AKO e Bb3MOXHO NPUrOTBANTE €JHOBPEMEHHO
noBeye OT eaHO ACTME BbB doypHaTa. Moxe pa
TOTBUTE KaTo MOCTaBUTE ABa Cbia BPXY
TeneHara ckapa.

. [MpuroTesANTe NoBeYe ACTUS €AHO Cres Apyro.
®ypHaTa BeYe LLie e HaropeLLeHa.

«  MoxeTe fa CNecTUTe eHepris KaTo U3KMKUMTE
thypHaTa HAKOMKO MUHYTM NPeay Kpas Ha
BPEMETO 3a roTBeHe. He oTBapsaiTe BpataTa Ha
(ypHarta.

«  Pa3mpaseTe 3ampa3seHu1Te XpaHu Npeam aa rm
CroTeuTeE.

MbpBo nonseaHe
Hactpoiika Ha yaca
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ByTon BKI/M3KN
[ucnnei dyHKLmN
More Ha MHAMKaTOpa Ha TEKYLLOTO Bpeme
CvMBON 3a BbTPELLHa TemMnepaTypa BbB
ypHata
lMore-nHankaTop Ha Temneparypara

ByToH crapT/cTon rotBeHe
ByToH 3a TemnepaTypHa HacTpoiika

CumBon 3a npeaBapuTenHo 3arpsisaHe (6bp3o
HarpsiBaHe)

9 ByToH nntoc

10 ByToH MuHYC

11 HacrpoiiBawy 6yToH

12 ByTOH 3a BpbLUaHE KbM (PYHKLMOHANHMUS
avcnnei

1. Tpw HaYanHOTO cTapTMpaHe Ha (ypHaTta cBeTBa
cumBona . . [lokocHeTe ByToHUTE v, 3a Aa
HacTpouTe yaca.
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2. TlotBbpAETE HACTpOMKATa Ypes AOKOCBaHE Ha
cumeona (& 1 uavakaire 4 cexynam 6e3 pa
pokocBaTe BYTOH 3a NOTBBPXKAEHME.

KO He e 3afjafleH0 HACTOSILLOTO BPEME,
WHOMKATOPBLT Ha BPEMETO 3anoy4Ba Aa ce

BEnMYaBal/ga ce Ak Hanpes ot 12:00.
CumeormsT<Y) ce aKTMBMpPa, 3a Aa NoKaxe, Ye
€ 3a/1aAeHO HaCToALOTO Bpeme. Toi
134yesBa BefiHara creq 3aaaBaHe Ha
BPEMETO.

MbpBOHayanHo NoYncTBaHe Ha ypeaa

MoBbPXHOCTTa MOXe Aa Ce NoBpeau oT
HSIKOW NOYUCTBALLM NpenapaTi 1 Matepuani.
He n3nonasgaifte arpec1BHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasnu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.




1. TlpemaxHeTe BCUYKM ONaKOBBYHU MaTepuasm.

2. C MoKbp napLian nnm r-ba 3abbpLieTe BCUUKKM
NOBBPXHOCTM 1 NOACYLUETE.

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MUHyTV 1 crief; ToBa ro
u3kroyeTe. 1o TO31 HaYMH BCAKaKBM YTaliku 1
HacnareaHusi, 0OCTaHanm oT npoLeca Ha
NpoK3BOACTBO, Llie GbAAT NpemaxHaTy.

MPEOYNPEXOEHWVE
l'opeLLnTe NOBLPXHOCTY MOFaT fja NPUYMHST
narapsiHus!
YpeabT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
ropenku, BbTPeLLHUTE YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

Enektpunyecka chypHa

1. WsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (ypHata.

3. Wsbepete nosmuyms "CratnyHo".

[pun-chypHa

1. WsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (ypHata.

3. W3bepeTe Hail-B1COKaTA MOLLIHOCT Ha Ipuria;

Bux Kak 0a pabomume ¢ 2puna, cmp. 30.

[MycHeTe dypHaTa 3a okono 15 MuHyTH.

MakntoueTe rpuna; Bux Kak da pabomume ¢

epuna, cmp. 30
Mo Bpeme Ha MbpBaTa ynoTpeba 3a HAKOMKO

aca MoraT Aa Bb3HUKHAT AUM U MUpU3Ma.
0Ba € CbBCEM HOpPMaIHo. CrasTa TpﬂGBa

Ja e c fobpa BeHTUNaums 3a fa ce
npemaxHe nyLueka n Mmupuamara. N3bsreaite
OVPEKTHO BAMLUIBAHE Ha M3nu3alluns nywek n
Mupusma.

ok~
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E Kak pa paboture c pypHara

OcHoBHa uHchopmMaLms 3a rotTeeHe,
neyeHe U rpuna

MPEOYNPEXOEHWVE
TopelynTe NOBLPXHOCTU MOraT Aa NPUYMHAT
narapsiHus!
YpeabT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
ropenku, BbTPeLLHUTE YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

OMACHOCT:
BHumagaiiTe npu oTBapsiHe Ha Bpatara,
Bb3MOXHO € GbrBaHe Ha ropelwa napa.

Wsnusalara napa moxe Aa onapu pbueTe,
FIMLETO UMMM OUUTE BU.

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTaHM CboBe C
He3arensallo NoKpUTHe, anyMUHUEBH
KOHTEMHEpW UMW TOMNOYCTOMYMBY CUIMKOHOBU
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NpOCTPaHCTBOTO BbPXY MoCTaBKaTa.

+  T[locTaBeTe hopmaTa 3a neyeHe no cpeaara Ha
pagra.

«  [peaw pa nycHeTe dypHaTa nnm rpuna,
u3bepeTe npaBuiiHaTa No3uuus Ha padra. He
MPOMEHSITE NO3nLMsATa Ha padpTa AokaTo
(bypHaTa e ropewua.

+  [pbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

¢« O6paboTBaHeTO Ha NuMeTa, NyK1 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ, YepPeH nunep 1
Apym™ nofobHW Npeay rotBeHeTo nogobpsisat
neYyeHeTo.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMa OKono 15
10 30 MUHYTM NoBEYE OTKONKOTO CBLLIOTO
KONMn4ecTBO 00€3KOCTEHO MECO.

«  Bcekvn caHTMMeTBp OT AebennHaTa Ha MecoTo

OTHeMa NpubnmMauTenHo 4 1o 5 MUHYTH NeYeHe.

+  OcTaBeTe MecoTo BbB (PypHaTa 3a OKoro
10 muHyTv cneg kato ro npuroteute. CokbT ce
pasnpenens no-aobpe no LANOTO NeYeHo Meco
1 He NOTKYa, KoraTo ro paspsiseate.

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaata Ha
JONHMSA padyT B TEPMOYCTONYMB ChI.
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CbBeTy 3a 3annyaHe
Korato mecoTo, pubata unv nUneLukoTo ce 3anuyar,
Te 6bP30 NOTLMHSBAT, MMAT XybaBa kopuyka 1 He ce
u3cyLwasar. [Tbpxonu, WuLLyeTa 1 HaleHNuKK ca
0CcOBEHO NOAXOASALLY 3a NEeYeHe Ha Tpur, KakTo 1
3eMeHYYLM C BUCOKO BOLIHO ChAbPXXaHMe KaTo Hamp.
JOMaTh u nyk.

«  PasnpepeneTe napyeTata, KouTo Le neveTe
BbPXY TENEHWst TPU UMW B TaBaTa 3a NeYeHe ¢
TENEHUS TPUN KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa fja peBuLLIaBa pPa3Mepa Ha HarpeBaTens.

«  [Inb3HeTe Tenexus padhT unm Taata ¢ rpuna
Ha XenaHOoTO HMBO Ha (hypHaTa. AKo neyeTe Ha
rpun BbPXY Tenenust padT, NTb3HETE TaBaTa
Ha JONHWS padT, 3a Aa cbOMpa MasHuHaTa.
TaBaTa 3a neyeHe, KosTo TpsbBa Ja Ce Nib3He,
TpsibBa [1a Gb/ie ¢ pasmep, KOMTO NOKpHBa
usnata nnowy 3a neyeHe. Tasm TaBa Moxe Ja
He Ce JocTaBsl C NpoaykTa. 3a No-necHo
nouncTBaHe, jobaBeTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henopxopsy 3a neyeHe Ha rpun
XPaHU BOAAT 0 ONACHOCT OT NoXap.
3a neyeHe Ha rpun uanonseairte
caMo XpaHa, KosiTo e NoaxoasLLa 3a
u3naraHe Ha MHTEH3VNBHO NeveHe.
He nocTaBsiiTe XxpaHaTta MHOMO
HaBbTpe B 3aJHaTa 4acT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

Kak aa pa50TMTe C eNneKTpuyeckara
thypHa

BaHo e fja noctaBuTe NpaBUIHO TeneHata ckapa
BbPXY TeNeHata pelueTka. TeneHata ckapa TpsioBa
pa Obae nocTaBeHa Mexay TENEHUTe pefoBe KakTo
€ NoKa3aHo Ha mryparta.

He ocTaBsitTe TeneHata ckapa aa ce obnsira Ha
3agHara cTeHa Ha GypHara. [mb3HeTe TeneHata
cKkapa B NpeiHaTa YacT Ha padTa v A 3akpeneTe ¢
nomoLLTa Ha BpaTtaTta 3a Aa nonyuute 1obpu
pesynTaTi OT NeYeHeTO Ha rpun.

(Bapwpa B 3aBuCHMOCT OT MoZena Ha ypeaa.)



Pexvumu Ha paboTa

MokasaHWsT TyK peq Ha onepaTUBHUTE PEXUMU
MOXe [la Ce pasnuyasa oT noppeadata BbpXy
BaLLMs ypeq.

1,

[opeH 1 goneH HarpeBaten

fneHeTo ce 3arpsiBa eAHOBPEMEHHO OTIOPE U
otgony. Hanpumep e pomxogsiLo 3a KeKCoe,
BaHuLM UNK KEKCOBE M Kacepony Bba (hopmm
3a neveHe. Meyete camo efHa TaBa.

Ha ekpaHa ce uanuceat nogxoasiumTe Nosuummn
Ha padTa.

[onHo/ropHo HarpsiBaHe C BEHTMNATop

3aTONMEHUAT OT FOPHNA M JOJHUS HarpeBaTenu
Bb3[IyX Ce pasHacs 6bP3o 1 paBHOMEPHO B

usinaTa QypHa, GnarofapeHne Ha BEHTUNATOPA.

MeyeTe egHa TaBa.
BeHTUNALMOHHO HarpsiBaHe

3aTONMEHUAT OT BEHTUNATOPHUAT HarpeBarer
Bb3[IyX Ce pasHacs 6bP3o 1 paBHOMEPHO B

usinaTa QypHa, GnarofapeHne Ha BEHTUNATOPA.

Mopxoasila e 3a NpUroTBSIHE Ha SICTUS MU
Pa3nM4HM HYBA Ha PELLETKUTE, KaTo B
MOBEYETO Cyy4an He & HeoBXoanUmo

noarpsieaHe. MoaxoasiLo 3a neyeHe ¢ Noseve
TaBMw.

KoraTo Bpatata Ha dypHarta e 0TBOpeHa,
MOTOpa Ha BEHTUNATOPA LUE Ce U3KMIoUM 3a
a AbPXKU TOMNNS Bb3LYX BLTPE.

"3D" ¢pyHKUMA

[ OpHUSAT 1 AONHUAT HarpeBaTer u
BEHTWATOPHOTO HarpsieaHe paboTaT. Actneto
Ce n3nu4a paBHOMEpPHO 1 GbP30 OTBCSAKBLE.
MeyeTe camo eaHa TaBa.

®yHKUMA Nuua

[onHusT HarpeBaTen 1 BEHTUNATOPHOTO
HarpsiBaHe paboTaT. Moaxoasluo 3a neyeHe Ha
nuua.

Lisin rpun+BeHTunarop

3aTONNEHMAT OT Lienus rpun Bb3ayx ce

pa3Hacst MHOro 6bp3o BbB (pypHaTa,

6narogapeHue Ha BeHTUnaTopa. Moaxoasuy e

3a npenuyaxe Ha ronemun KonM4ecTsa Meco.

¢« 3a3anuyaHe, NocTaBeTe CpeaeH unm
ronsM pa3mep NopLv Ha NpaBuUHO
NO3NLIMOHMpaHNs padT, noa Harpesatens
Ha rpuna.

«  OObpHeTe XpaHaTa, Cres kaTo usteye
NoroBKHaTa OT BPEMETO 3a 3anuyaHe.

Lsin rpun
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onemusiT rpun Ha TaBaHa Ha ypHata pabotn.  10.

Mopxopsiy e 3a NpenuyaHe Ha ronemm

Konu4ecTBa Meco.

¢« 3a3anuyaHe, NocTaBeTe CpeaeH unm
ronsM pa3mep NopLv Ha NpaBuUHO
No3NLMOHMPaHns padT, nog Harpesatens
Ha rpuna.

«  OObpHeTe XpaHaTa, Cres kaTo usteye
NoNoBKHaTa OT BPEMETO 3a 3anuyaHe.

Tpun

11.
MankusiT rpun Ha TaBaHa Ha pypHata paboTu.
lMoaxoasLLo 3a SCTUS Ha IPU W OrpeTEHN.
¢« 3a 3anuyaHe, NOCTaBETE MAITbK MI 12
cpeaeH pa3mep nopLyv Ha NpaBuUHO :
NO3NLIMOHMPaHNs padT, Nog HarpesaTens
Ha rpuna.
«  OObpHeTe XpaHaTa, Cres kaTo usteye
NoNoBKHaTa OT BPEMETO 3a 3anuyaHe.
Eko BeHTMNaTOpHO 3arpsiBaHe
C
L
L
L
13.

3a necTeHe Ha eHeprus MOXeTe Aa Manonssare
Ta3un PYHKLMS, BMECTO [ U3nornasate
rOTBapCKW ONEPaLK, KOUTO LLe U3MBIHUTE C
NoMOLLTa HA BEHTUNATOPHO HarpsiBaHe C
TemneparypeH auanasoH ot 160-220 °C. Ho
BPEMETO Ha roTBEHE Ce YAbiKaBa Nexo.
BpemeTo Ha roTBeHe 3a Tasn PyHKLuS €
nocoyeHo B Tabnuua "Eko BEHTUNATOpHO
3arpsiBaHe".
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[onHo HarpsiBaHe

Pabotn camo aonHoTo HarpsisaHe. Moaxoasilo
€ 3a NKLa 1 33 NOCTENEHHO 3annyaHe Ha
SICTUETO OTAONY.

MopaabpxaHe Tonno
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M3nor3sa ce 3a NoaAbpkaHe SCTUETO TOMMO 3a
ObITb NEPUOL OT BPEME.
pabotu ¢ BeHTURATOP
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®ypHarta He ce 3arpsisa. PaboTu camo
BeHTunaropa ( Ha 3agHata cTeHa).
3ampaseHata rpaHynupaHa xpaxa ce
pa3mpassiBa 06aBHO Ha CTaliHa Temneparypa, a
roTBEHaTa XxpaHa ce oxnaxaa.

JlecHO napHO NoYKUcTBaHe

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

OyHKLMATa NO3BONABA HA 3aMbPCABAHMATA
BbB (oypHaTa (KOUTO He ca OT JbIro Bpeme) Aa
OMeKHaT 1 Jia ce nouncTaT 6bp30. Mons,
HanpaseTe cnpaeka ¢ pasaena ,llouncteaxe -
NECHO NapHO NoYMCTBaHe" 3a 1IECHO NapHO
Nno4MCTBaHE.



Kak pa pabotute c koHTponepa Ha pypHaTa
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ByTon BKI/M3KN
[ucnnei dyHKLmN
More Ha MHAMKaTOpa Ha TEKYLLOTO Bpeme
CvMBON 3a BbTPELLHa TemMnepaTypa BbB
ypHata
lMore-nHankaTop Ha Temneparypara
ByToH crapT/cTon rotBeHe
ByToH 3a TemnepaTypHa HacTpoiika
CumBon 3a npeaBapuTenHo 3arpsisaHe (6bp3o
HarpsiBaHe)
9 ByToH nntoc
10 ByToH MuHYC
11 HacrpoiiBawy 6yToH
12 ByTOH 3a BpbLUaHE KbM (PYHKLMOHANHMUS
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auennen
[ - CMBON 33 BpeMe Ha roTBeHe
= : CMBON 3a Kpail Ha BpeMeTo Ha
roTBeHe
P : Homep Ha dbyHKLus!

/) : CumBon anapma
©, : CMMBON YaCOBHWK
: CumBon 6rokMpaHe Ha KnasuLLm
% : CumBon 3a 0TBOpEHa Bpata
=l : CuMBOI 3a NpeBapuTenHo
3arpsisaHe (6bp3o HarpsiBaHe)
. CumBon coHpa 3a Meco
| : CuMBON 3a nay3a B NPUrOTBSIHETO
: CumBon 3a Hayano Ha
NPUrOTBSIHETO
Tabnuua Ha yHKummTe :
Tabnuuata Ha (hyHKLMUMTE NOKa3Ba YHKLMUTE,
KOMTO MoraT [ia Ce U3nonaeat BbB hypHaTa u
TEXHUTE PECTEKTUBHM MaKCUMAamHN N MURUMAIHU
Temnepatypy. MpenopbuntenHata TemMnepatypa ce
nokasga, koraTo e n3bpaHa yHKLusTa.
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MoroxeHus Ha ckapaTta
lopeH HarpeBaTen
l'pun Harpesaten
Harpesaten 6bp3o 3arpsisaHe
BeHTunarop 6bp3o 3arpsiBaHe
MopnbpxaHe Tonno
[JloneH Harpesaten
Mo3nuusi nouncTeaHe
lMoauums Ha pbaoTa ¢ BEHTUNaTOp
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OYHKLMMTE BapUpaT B 3aBUCUMOCT OT
mopenal

Tabnuua Ha dyHKuuuTe TemneparypeH ananasoH
0
C
[lonHo/ropHo HarpsiaHe ¢ 40-280
BEHTUNATOP

40-280

*pu Moaenv ¢ hyHKLMSt 3@ NVPOMNU3HO CaMOMoYUCTBaHE
(nuponuaa), Temneparypata Moxe fia Gbae HacTpoeHa A0
310°C
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MakcumanHoTo perynupyemo Bpeme Ha
FOTBEHE 3a BCUUKM PEXMMM, C U3KTMIOYEHNE
Ha pexum "nopabpxaHe Ha xpaHata Tonna"
Ca orpaHuyeHm 1o 6 Yaca no NpUYKHN Ha
BesonacHoctTa. Mporpamata ce npekpatsiea
B Cryyail Ha NOBpefa B 3axpaHBaHETO.
Tpsbea fa npenporpamupate dypHarta.

B2

OKaTo npasute HaCTp0l7IKa, CbOTBETHUTE
CUMBOIN Ha YaCOBHUKA Npemurear.

&

eKyLLOTO BPEMe He MOXE [ia Ce HacTpou
okaTto paboTi OyHKUMS Ha ypHaTa unm
ako chypHaTa paboTh B peXUM Ha MbIHO UK
4aCTU4YHO NporpamMmpaHe.

amnara Ha qypHarta CBeTH, koraTo Bparata
le OTBOPEHA, LOPU MPU U3KII0YEHa ypHa

SRS

Kak pa pabotute ¢ dypHata

1. [okocHeTe 6yToHa @ 3a noBeye OT 2 CeKyHau,
3a [1a 3aKMKYNUTE KOHTPOMHWS NaHen.

» Crep BKkMouBaHe Ha (hypHaTa Ha auennes ce
nokasga nbpBata paboTHa yHkuus. Korato
JVUCNNEsT Ce HaMmpa B TO3M PEXUM, MOXETE Jia
HacTpouTE BPEMETO 3a FOTBEHE, HErOBUS Kpail 1
yHKumsiTa BycTBP (BBP30 HarpsiBaxe).

(DypHaTa ce 13kntousa aBToMaTnyHo cnes 20

CEKYHAM, aKO Ha eKpaHa He Ce Hanpasu
HUKaKBa HaCTp0l7IKa.

PbyHo roTBeHe 4Ype3 u3bop Ha Temneparypa u

pabotHa hyHKumSA.

MoxeTe Aa rotBuTe YUpe3 M3bop Ha TemnepaTypa 1

paboTHa yHKLMS, CNeLndUyHM 3a CbOTBETHATA

XpaHa, kaTo pbyHO ynpaBnseate AencteneTo 6es aa

HacTpoBaTE NPOLBLIKUTENHOCTTA HA FOTBEHETO.

1. OyHKuMsTa 3a ObP3M ONEpaLMK Ce NoKassa Ha
JVCTNEN cren [okocBaHe Ha ByToHa \1/ 3a
oTBapsiHe Ha ypHata.

2. W3bepeTte paboTHaTa hyHKLMS Ypes LOKOCBAHE
Ha OyTOHUTEAN/N.

3. Ako uckaTe ja NpoOMeHUTE Temnepartypara,
KOSITO Ce NpenopbyBa 3a CboTBETHaTa paboTHa
(YHKLWS, aKTUBMpaiTe TemrnepartypHoTo none
4pe3 oKOCBaHe Ha ByToHa L.

» CUMBOMTBT G npumrea.

4, 3apainTe xenaHata TemMneparypa ypes
[OKOCBaHe Ha BYTOHUTE AN,

5. Totebpaete TemnepaTypHaTa HacTpouka ypes
JoKocBaHe Ha byToHa L.
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6. [ocTaBeTe ACTMETO BLB (PypHaTa.

7. [okocHeTe ByToHa } | 3a pa crapTupare
rOTBEHETO, aKo Temnepatypata 1 paboTtHata
(yHKUWA ca nogxopswm. Ha aucnnes ce

nokasga cumsonal.

» QypHaTa 3ano4Ba paboTa HeabaBHO npy

n3bpaHata (hyHKLNS 1 yBENUYaBa BbTPELLHATa

TeMnepatypa [0 JocTUraHe Ha 3aiaaeHata. Besika

CTEMEH Ha CMMBOSA 3a BbTPELLHA TeMrepaTypa ce

OCBETSIBa, KOraTo BbTpeLlHaTa TemMnepartypa

JIOCTUTHE 3aAaaeHaTa CTOMHOCT. JonbiHUTENHUTE

aKTMBHMW HarpesaTeny 1 NpenopbYBaHNUTE NO3NLMK

Ha pelLeTkaTa ce nokassaT Ha DYHKLMOHaMHNs

Javcnne.

8. OypHarta He Ce M3KMKYBa aBTOMATUYHO NOpaay
pexuma Ha pbyHO roTBeHe 6e3 HacTpoika Ha
BPEMETO 3a NpuroTesHe. MoxeTe Aa 3aBbpLunTe
FOTBEHETO Ype3 NOBTOPHO [10KOCBAHE Ha

OyTOH .
» OypHaTa npuKiyBa roTBEHETO, @ Ha AUCTNES Ce

nokassa cimeona .

9. [okocHeTe ByToHa OF npubnuauTenHo 2
CEKyHAW, 3a a 3aTBOpUTE (bypHaTa.

[oTBeHe ¢ HaCTPolKa Ha BPEMETO

MoxeTe fa n3bepeTe U3KMouBaHe Ha (hypHaTa Ype3

1360p Ha TemnepaTtypa 1 paboTHa PYHKLMS, KOUTO

ca cneLmnduyHN 3a fageHara xpaHa 1 aa HacTpouTe

BPEMETO 3a NPUroTBSHE PbYHO, 63 Ja 3aaBaTe

NPOABIKUTENHOCT Ha NEYEHETO.

1. OyHKuMsTa 32 OBP3M ONEpaLMK Ce Nokassa Ha

JVCTNEN cren fokocBaHe Ha ByToHa\l/ 3a
oTBapsiHe Ha ypHata.

2. W3bepeTte paboTHaTa hyHKLMS Ypes LOKOCBAHE
Ha OyTOHUTEAN/N.

3. Ako uckaTe fja NpoMeHMTE Temnepartypara,
KOSITO Ce NpenopbyBa 3a CboTBETHaTa paboTHa
(YHKLWS, aKTUBMpaiTe TeMrnepartypHoTo none
4pe3 oKoCBaHe Ha ByToHa L.

» CUMBOMTBT C npumrea.

4, 3apainTe xenaHata TemMneparypa ypes
[OKOCBaHe Ha BYTOHUTE AN/,

5. Totebpaete TemnepaTypHaTa HacTpouka ypes
pokocBaHe Ha byToHa L.

6. [okocsaitre () gokato cumeomsT= ce nokaxe
Ha [MCNIEs Ha BPEMETO 3a roTBEHe.

7. 3apiiTe BpemMeTo 3a rOTBEHe Ype3 AOKOCBaHe Ha
OyTOHUTEAN/N 1 NIOTBBPXAABAHE HA
HacTpolikaTa upe3 AokocaHe Ha ByTtoHa (&,

» Cref kKato BpEMETO 3a roTBeHe 6be YCTaHOBEHO,

cumeorT= ce nokassa Ha aucnnest 3a nocTosiHHo.



8. TlocTaBeTe ACTMETO BBB (PypHaTa.

9. [okocHeTe ByToHa } | 3a pa crapTupare
rOTBEHETO, aKo Temnepatypata 1 paboTtHata
(yHKUMA ca nogxopsawm. Ha gucnnes ce

nokasga cumsonal.

» QypHaTa LWe ce HarpsiBa Ao HacTpoeHaTa

Temnepatypa W Le NoAAbpXa Tasu Temnepatypa Ao

Kpasi Ha n3bpaHus Nepuos 3a roTBEHE.

» QypHaTa 3ano4Ba paboTa HeabaBHO npy

n3bpaHaTa (hyHKLNS 1 yBENWYaBa BbTpeLLHaTa

Temnepatypa [0 AoCTUraHe Ha 3afaaeHata. Tasu

TeMnepaTypa ce nopabpka 0 kpasi Ha 3a4afeHoTo

BpeMe 3a rotBeHe. Bcsika cTeneH Ha cumBona 3a

BbTPeLLHa TEMNepaTypa ce 0CBETABA, Korato

BbTpeLLHaTa TemMnepaTypa A0CTUIHeE 3adafieHata

CTOWHOCT. [JOMbIHUTENHUTE aKTVBHW HarpeBaTeny 1

NpenopbYBaHNTE NO3NLMK Ha peLLeTkaTa ce

MnokaseaT Ha (PYHKLMOHAMHWS AUCTIEN.

10. Cnepn 3aBbpLUBaHe Ha MpoLEeca Ha roTBEHE Ha
pucnnes ce uanucea "End" ("Kpait") v ce uysa
anapMeHusIT curHan.

11. HatucHeTe nponssoneH 6yToH, 3a fa cnpeTe
anapmara.

» Anapmara cnupa v dypHaTta 3aBbpLLBa

onepaumsTa aBTOMaTU4HO.

AKo Xenaerte Aa HaCTPOMTE KPalHUA Yac Ha

roTBeHe 3a NO-KbCEH Yac:

MoxeTe fia n3bepeTe aBTOMATUYEH PEXIM Ha

paboTa ¥ U3Kkn4BaHe Ha pypHaTa upe3 3aaaBaHe Ha

Temnepatypa 1 paboTHa hyHKLMA, CneumdnyHm 3a

XpaHaTa, BpeMeTO 3a NpUroTBSHE W Kpast Ha

BPEMETO 3a NPUrOTBSIHE 1 [1a M OTNOKUTE BbB

BPEMETO KaTo ynpaBnsiBaTe pbyHO npoveca, 6e3 aa

3aaaBate NPOALIKMTENHOCT Ha FOTBEHETO.

1. OyHKuMsTa 32 ObP3M ONEpaLMK ce Nokassa Ha
JVCTNEN cren [okocBaHe Ha ByToHa \.L/ 3a
oTBapsiHe Ha ypHata.

2. W3bepeTte paboTHaTa hyHKLMS Ypes LOKOCBAHE
Ha OyTOHUTEAN/N.

3. Ako uckaTe ja NpoOMEHUTE TeMnepartypara,
KOSITO Ce NpenopbyBa 3a CboTBETHaTa paboTHa
(YHKLWS, aKTUBMpaiTe TemrnepartypHoTo none
4pe3 oKOCBaHe Ha ByToHa L.

» CUMBOMTBT G npumrea.

4, 3apainTe xenaHata TemMneparypa ypes
[OKOCBaHe Ha ByToHUTE AN,

5. Totebpaete TemnepaTypHaTa HacTpouka ypes
[OKOCBaHe Ha byToHa g

6. [okocsaitre ) gokato cumeomsT= ce nokaxe
Ha [MCNIEs Ha BPEMETO 3a roTBEHe.

7. 3apiiTe BpemMeTo 3a rOTBEHe Ype3 AOKOCBaHe Ha
ByTOHUTEAN 1 NOTBBPKAABAHE Ha
HacTpoitkaTa Ype3 foKocBaHe Ha GyToHa (.

» Cref kKato BpEMETO 3a roTBeHe 6be YCTaHOBEHO,

cmmeombT ce nokasea Ha Jvcnnes 3a NoCTOSAHHO.

8. ﬂoxocsame@ J10KaTo cmeorms=2| ce nokaxe
Ha aucnnes 3a kpasi Ha BPEMETO 3a FOTBEHE.

9. 3apanTe BpeMeTO 3a rOTBEHE Ype3 OKOCBaHe
Ha BYTOHUTEAN/N 1 NOTBBLPAETE HACTpoKaTa
ypes3 nokoceaHe Ha ByToma (2,

» Cey kaTo BPEMETO 3a roTBeHe 6be YCTaHOBEHO,

cmmeombT ce nokassa Ha Jvcnnes 3a NocTosHHO.

10. MocTaeeTe ACTNETO BLB (hypHaTa.

11. HokocHeTe 6yToHa } , 32 [la cTapTupate
rOTBEHETO, aKo Temnepatypata 1 paboTtHata
(yHKUMA ca nogxopswm. Ha gucnnes ce

nokasga CUMBOTLTP .
» TailMepbT Ha (hypHaTa aBTOMATUYHO M34NCIsABA
HayanHus Yac Ha roTBEHETO KaTo U3Baxaa
NPOABIKUTENHOCTTA Ha FOTBEHE OT KpalHuA Yac,
KOWMTO CTe 3apani. M30panusT pexum ce akTvempa
npy JOCTUraHe Ha Yaca 3a CTapTupaHe Ha roTBEHETO
1 chypHaTa ce HarpsiBa [0 3afiafeHata Temnepatypa.
Taau Temnepatypa ce nogabpxa Ao Kpas Ha
3a7afeHoTo BpeMe 3a roTeeHe. Besika cTeneH Ha
CMMBONa 3a BbTPELLHa TEMMepaTypa Ce 0CBETABA,
KoraTo BbTpeLLHaTa Temneparypa JoCTUrHe
3afafeHaTa CTOMHOCT. [loMbIHUTENHNTE aKTUBHM
HarpeBaTenu 1 NpenopbYBaHUTE NO3NLMK HA
peLueTKaTa ce nokassaT Ha (hyHKLMOHaNHMSA
Javcnne.

12. Cnepn 3aBbpLUBaHE Ha MpoLEeca Ha roTBEHE Ha
pucnnes ce uanucea "End" ("Kpait") v ce uysa
anapMeHusIT curHan.

13. HatucHeTe npoussoneH 6yToH, 3a fa cnpeTe
anapmara.

» Anapmara cnupa v dypHaTta 3aBbpLLBa

onepaumsTa aBTOMaTUYHO.

KO UCKaTe [ia OTKaxeTe CaMo BPEMETO 3a
rOTBEHE UNK BPEMETO 3a rOTBEHE NNOC
Kpal7IHOT0 BpeMe 3a NpuroTeaHe, cnej kato
CTe v 3aganu, e Heobxoaumo a Hynupate
BPEMETO 3a roTBEHE.

3apaBaHe Ha bycTep (6bp30 NpeABapUTenHo
HarpsiBaHe)

V3non3gaiite chyHkumsiTa byctep (6bp3o
npeaBapuUTENHO HarpsiBaHe), 3a 1a Hakapare
(hypHaTa aa [OCTUrHe No-6bp3o xenaHata
TeMneparypa.
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OyHKUMsTa 33 GbP30 NpeaBapuTEnHO
HarpsiBaHe He MOXe fia ce uabepe npy
pa3mpa3siBaHe, eK0 BEHTUNATOPHO
3arpsiBaHe ,NoArpsiBaHe W NOYMUCTBaHE.
HacTtpoiikute Ha hyHKUnsTa 3a 6bp3o
npeABapUTENHO HarpsiBaHe ce npekpaTseaTt
B Cryyail Ha CTIMpaHe Ha 3axpaHBaHETo.

1. [okocHeTe 6yToHa = crnep 3afaBaHe Ha
Temnepatypata, paboTHata (pyHLMs, BPEMETO
3a rOTBEHE W Kpasi Ha BPEMETO 3a FOTBEHE.

» CumeorsT =B ce nokasea 3a nocTosHHO 1

tyHkumsiTa BycTep (6bP30 NOArPsIBaHE) Ce akTMBMpPA.

» Cumon BycTep 13yesBa cneg kato pypHarta

[OCTUrHe XenaHaTa Temnepatypa 1 NpoabIxu Aa

(hYHKLMOHMpa NpK yHKLMATE, KOSTO € paboTuna

npeau yHKLWS NPesBapUTENHO 3arpsiBaHe.

2. [okocHeTe 0THOBO byToHa =4, 3a Aa
NpeKbCHETE (yHKUNsATa BycTep.

» CumgonbT=l navessa n HacTpoiikaTa 3a bycTep

(6Bp30 noarpsiBaHe) ce aeakTUBMpA.

W3kntouBaHe Ha enekTpuyeckata ypHa

[HokocHeTe 6yToHa | , 32 [ja 3knioyuTe QypHata.

AKTUBMpaHE Ha 3aKNIOYBAHETO Ha BYyTOHUTE

MoxeTe fia NpeaoTBpaTUTE M3NOMN3BaHETO Ha

(bypHaTa 4pe3 aKkTmBMpaHe Ha yHKLMSTa 3a

3aKIoyBaHe Ha 6(y\T0HV|Te.

1. [okocaaitre () gokato CUMBOSTBTER! Ce nokae
Ha oucnnes.

» Ha aucnnes ce nokassa "OFF" (3KI1.).

2. [okocHeTe ByToHa ~\, 3a ja aKTMBMpaTe
3aKITI0YBAHETO.

» Cnep KaTo 3aknto4BaHeTo Ha OyToHuTE Obae

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

CMMBOITLT (1} 0CTaBa Aa cBeTu. MoTBbpaeTe Ypes

pokocaane Ha (o).

ByToHNTE Ha (PypHaTa He YHKLMOHMpAT Npu
aKTUBMPaHO 3aKmioyBaHe. 3akmnioyBaHeTo Ha
GyTOHMTE He ce 0TKa3Ba B Cryyai Ha
noBpefa B 3axpaHBaHeTo.

3a fa feaKTUBMpaTe 3aKNHYBaHETO Ha GyToHUTE,

BOKOCHETE

1. ﬂoxocsaﬁne@ J10KaTo CUMBOMBTE Ce nokaxe
Ha aucnnes.

» "On" ("BkntoyeHo") ce NosiBSiBa Ha AUCTIEs.

2. [leakTuBMpaiiTe 3aKno4BaHeTo Ha ByToHUTE
uypes HaTuCKaHe Ha ByToHaN/".

» "OFF" (U3KI1.) ce nokassa BeaHara creg

[eaKTuBMpaHe Ha 3akmiouBaHeTo. MoTBbpAeTe Ype3

nokocaane Ha (.
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ByTOHNTEHa (hypHaTa He (PYHKLMOHMPAT Npu
o aKTMBMPaHO 3akniouBaHe. Hactpoiikata 3a

3akniouBaHe He TpsibBa fja ce npekbeBa B

cnyyali Ha NoBpeza B 3axpaHBaHeTo.

HactpoiBaHe Ha anapmara

Moxe pa u3nonasare YacoBHWKa Ha (ypHaTa 3a

BCSIKaKBO NpeaynpexaeHre Ui HanoMHsIHE U3BBbH

nporpamata Ha roTBeHe.

Anapmara He 0Ka3Ba HUKaKBO BMUSIHIE BbPXY

(yHKUMMTE Ha pypHaTa. T8 Ce 13nonasa camo kato

npegynpexaenve. MoxeTe fa 51 uanonaeare, Korato

uckaTe Aa 06bpHETE ACTUETO B ONPEeaEeneH MOMEHT.

TaiimepsbT 13naBa 3BYKOBO NPeAyNpexaeHe B kpas

Ha 3aJafleHoTO BpeMe. )

1. [okocBanTel) nokato CUMBOTET.) Ce noKawe
Ha gucnnes.

MakcmanHoTo Bpeme 3a anapmaTa
MoXxe fa e 23 yaca v 59 MuHyTYH.

2. 3apanTe NpoAbITKUTENHOCTTA Ha anapmara
KaTo u3nonasate OyTOHUTE A\ / N\,

» CUMBOITLTL) 0CTaBa f1a CBETU , @ BPEMETO 3a

anapma ce nokassa Ha aucnnes cneg

YCTaHOBSIBAHETO My.

3. B kpas Ha 3apageHOTo BpeMe 3a anapma
CMMBOITLT £ 3an04Ba Jja NPUMUTBA U CE YyBa
3BYKOBO NpeaynpexaeHme.

M3knouBaHe Ha anapmara

1. AnapmeHwsT curHan 3syum 2 MuHyTH. 3a fa
cnpeTe anapmara, HaTMCHETe NPOU3BOMNEH
ByTOH.

» ANapMeHVSIT CUrHan LLe Cripe W LU CE NoKaxe

TEKYLLIOTO BpEME.

CnupaHe Ha anapmara;

1. [okocaaitTe () gokato CUMBOMTBTL) Ce nokae
Ha QMCNnes W 3a ja CnpeTe anapmara.

2. HatucHeTe n 3agpbxTe ByTOHA v [IOKaTO CE
nokaxe"00:00".

[MokasBa Ce YacbT Ha anapmara. Ako cTe
HACTPOWNW €4HOBPEMEHHO BpeME Ha
rOTBEHE U anapma, Ha aucnnea ce nokassa
NO-KpaTKMAT nepuoa.

MpomsHa Ha Yaca oT AeHs

1. [okocaaiire (2 npe3 KpaTkn MHTEBANW JOKaTo
CUMBOITBTCY) Ce NOKaxe Ha AuCrres.

2. [lokocHeTe ByToHUTE A\ I\, 32 [1a 3aaafeTe
yaca.

3. TlotBbpAETE HACTpOMKATa Ypes AOKOCBaHE Ha
cumeona (& 1 usvakaiTe 4 cexynam 6e3 pa
JokocBarte ByTOH 3a NOTBBPXKAEHME.



HacTpoiikuTe 3a TekyLLo Bpeme ce
NpeKkbCBaT B CIyyait Ha crivpaHe Ha
3axpaHBaHeTo. Tpsi6a 0THOBO fia ce
HacTposT. TekywwusT Yac He Moxe Aa bbae
MPOMEHEH KOraTo ce Nomn3Ba Hsikos oT
(yHKUMMTE Ha GypHaTa.

HacTpoiiBaHe Ha oGema

1. Korato ¢hypHata € B pexum Ha roTOBHOCT,
[I0KOCHeTe ByToHa > 3a KpaTKo BpeMe A0KaTo
Ha aucnnes ce nokaxe 'VOL'.

2. Hartuckaiite 6yToHUTE A\ / N7, 33 A 3aapeTe
ToHoBe LO, L1 umm L2.

3. Hatuchete GyToHa(™ unu nsvakaiite 4 cekyHam
6e3 pa pokosate ByTOHW, 3@ fa NOTBBPANTE
HacTpokaTa.

PerynupaHe Ha HaCTPOWKMTE Ha CBETIIMHHUA

nHgukatop Eco

1. Korato ¢hypHata € B pexum Ha roTOBHOCT,
pokocHeTe GyToHal™) 3a KpaTko BpeMe AoKaTo
Ha aucnnes ce nokaxe 'LP".

2. Hatuckaiite GyToHUTEAN /N, 32 1A BKIKOYMTE
unn 3agapeTte onyus ECO.

3. Hatuchete GyToHal") unu nsvaKaiite 4 cekyHam
6e3 pa pokocsate OyToHW, 3@ i@ NOTBBPANTE
HaCcTpoMkaTa.

Bpoit TaBu MpuHaanexHocTH

3a ynotpeba

dopma TeneHa ckapa*®
[ | cwspww | To] | 5 | ® | %@

3 Tasa 3a cnapku*
5-Ibnboka TaBa*

OTAENSLLO Ce AbHO C
auameThp 26 cm
BbpXy TerneHa

wx

4. Tlpv BKMKOYBaHe; AOKATO BpaTaTa Ha dypHata e
OTBOPEHA B PEXVM Ha FOTOBOCT U 110 BPEME Ha
paboTa CBETNIMHHWSAT MHAMKATOP paboTy
HenpeKbCHaTo.

5. Mpwn 3apaBare Ha ECO; pokata Bpatata Ha
(hypHaTa e OTBOPEHA B PEXMM Ha FTOTOBHOCT W
Mo Bpeme Ha paboTa CBETIIMHHUSAT UHAMKATOP e
BKIIOYEH M Ce M3ktouBa crep 15 cekyHan.

AKo JoKOCHeTE Npou3BoneH ByTOH No Bpeme Ha

paboTa ( C u3kmnodeHne Ha byToHuTe Msﬂ),

CBETIMHHUSIT MHAMKATOP Ce BKIOYBA U U3KIHOYBA

cnen 15 cekyHam.

Tabnuua c BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Tasn Tabnuua ca ¢
PUEHTMPOBLYHA Lien. B neicTauTenHocT
BpEMeTpaeHeTo MOXe fia Bapupa B
3aBMCUMOCT OT XpaHaTa, aebenuHara, Tuna u
MPEANOYUTaHUATA BU HA FOTBEHE.

MeyeHe v 3anuyaHe

[TbpBTO HMBO Ha (hypHaTa e AONHOTO.

Pexum Ha
pabota

MosnunsaHa | Temneparypa
pacra (°C)

Bpeme Ha
roTBeHe
{npuonus. 8
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Cnaaku EnHa Tasa Taea 3a cnagku -

1-Tasa 3a cnagku® m 1-3-5 180 35..45
3-CraHaapTHa TaBa*

5-fbnboka TaBa”

1-Taga 3a cnagku*
3-CraHpapTHa TaBa*
5-[bnboka TaBa*

npaBobIbMHA TaBa
BbPXY TerneHa

5 MUH,
250/max,
Torasa 190

15 MuH.

MeyeHo nune
(1,82 kr) 250/max,
Torasa 180 ...

250/max,
Torasa 180 ...
190

lpenopbyBa ce Aa NpaBuTE NpeaBapuUTENHO 3arpsBaHe 3a BCAKaKLB BUA XpaHW.

*Teau NPUHaANeXHOCTU MOXEe Aa He ce A0CTaBAT C NpodykTa.
** Teau NpuHAANEKHOCTU He ce AOCTaBAT ¢ npoaykta. Te ca NpUHAANEXHOCTH, Npeanaralliy ce B ThProBckaTa Mpexa.
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Tabnuua 3a rotBeHe 3a roTBEHe 3a TECTOBU fActusTa B Ta3n TabnuLa 3a roTBEHe ca NpUroTBEHU
AcTUA B cboTBeTcTBME ¢ EN 60350-1, 33 ga e no-necHo 3a
KOHTPOITHWTE OpraHu [ia TecTBaT npoaykTa

Bpoi raBu MpuHagnexHocTy 3a Pexum Mosnumsana | Temnepatrypa | Bpeme Ha rotBeHe
ynotpe6a Ha padra {°c) (npn6nu3. B MUH.)
pabota

[ [Gwew | coweme (o] 5 | w | 2.9

5-Ibnboka Taa*

[ Twew | Comwws [To[] 7 | w | @
3 TaBu 1-CTanpapTHa Taga* 1-3-5 150 35...50
3-Tasa 3a cnagku®
5-bnb W
EnHa TaBa Kpbrna Tasa ¢ otaensauyo E 150 3 0
€ ibHO C AuameTbp 26
CM BBbPXY TeneHa ckapa*™®

5 P s | P
meTtan ¢ auametbp 20 cM
BbpXY TeneHa ckapa™

1-Kpbrmna YuHus ot
YepeH MeTan ¢
avametbp 20 cM BbPXY.
TeneHa ckapa**
4-Kpbrna YuHust ot
YepeH MeTan ¢
avametbp 20 oM BbPXY
ok
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EKO BEHTUNaTOpHO 3arpsiBaHe

He npomeHsiiiTe TeMnepaTtypuTe Ha roTBeHe
crief, KaTo roTBEHETO 3anoyHe B pexum "Eko
BEHTUNATOPHO 3arpsiBaHe".

Bpoi TaBu
ynotpe6a

lMpuHagnexHocTy 3a

He oTBapsiiTe BpaTata no Bpeme Ha roTeeHe
B pexuM ,EKo BEHTUNATOpHO 3arpsiBaHe”.

JAKO BpaTaTta He ce 0TBaps, BbTpellHaTa
TeMmnepaTtypa ce onTuMu3npa 3a 3anaspsaHe
Ha eHepruaTa n Mmoxe aa 6'b,El,e pasnuyHa oT
Ta3n, NoKasaHa Ha gucnnes.

Bpeme Ha

roTeete
(npnbnus. B

Mo3unumsi Ha Temneparypa
padra (°c)

35..45

CbBeTH Npy neyveHe Ha KeKe

AKO KEKCBT € TBBPAE CyX, YBENNYETE
Temneparypata ¢ okomno 10°C v HamaneTe
BPEMETO Ha rOTBEHE.

AKO KEKCHT € BMaeH, 13nonasaiTe no-mManko
TEYHOCT MNN HamarneTe Temnepatypara ¢
10°C.

AKO KEKCHT NOTbMHEE TBbpe MHOTO OTrOpe, o
nocTaBeTe Ha No-oneH padT, HamarneTe
TeMnepatypata 1 yBenu4eTe BPEMETO Ha
TOTBEHE.

Axko e 106pe oneyeH OTBbPTE, HO NEMHE OTBBH,
13nonaBanTe No-Marnko TeYHOCT, HamarneTe
TeMnepatypata 1 yBenu4eTe BPEMETO Ha
TOTBEHE.

CbBeTH Npy neyeHe Ha GaHWUa

Ako banuLaTa e TBbPAE Cyxa, YBENnuUeTe
Temneparypata ¢ okomno 10°C v HamaneTe
BPEMeTO Ha roTBeHe. HanoeTe crioeseTe TecTo
CbC COC HanpaBeH OT MIISIKO, ONNO, silLa W
K1cerno Mnsiko.

Axko GaHuLiaTa ce neye TBbpAe Abro,
BHMMaBaTe febennHaTa Ha 6aHuLaTa, KosTo
CTe MpUroTBMINM 1a He HafBMLLaBA
JbnboynHaTa Ha TaBara.

Ako 6aHuLaTa noYepHee OTrope, a OTAOMY €
HefoneyeHa, TpsI0Ba Aa BHUMABaTe [ja He
13non3eaTte TBbpIe MHOMO COC B [0NIHATA YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpenenure
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
OaHuLaTa 3a pasBOMEPHO M3MUYaHe.

MeueTe GaHuLaTa CbITIACHO PexvMa n

emnepatypara, nocoyeHu B Tabnuuata 3a
roTBeHe. AKO JOMHaTa YacT BCE OLLE He e
u3neyeHa [OCTaTbyHO, 1 NOCTaBETE eANH
padhT no-Hagony BbB dypHaTa criefsams
mbT.
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CbBeTHn 3a NPUroTBsHE Ha 3eneHYvYyLun

AKO 3eneHuyKoBUTE SACTUS OCTaHaT 6e3
TEYHOCT M CTaHaT TBbpZE CYXH, TO Tm
NpUroTBSIATE B TUFaH C Kanak BMeCTO B TaBa
crefpalLys mbT. 3aTBOPEHUTE CbAOBE
3anasBar coka Ha iCTUeTo.

AKO 3eneHUyKOBUTE SICTUS HE Ce U3nuyat
pobpe, rv cBapeTe NpeaBapuUTENHO UK 1
NOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg
TOBa NMoCTaBeTe BbB (hypHaTa.

Kak pa pabotute ¢ rpuna

MPEOYNPEXOEHWVE

o Bpeme Ha neyeHeTo 3aTBOpETE BpaTaTa
Ha (ypHaTa.

l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

BkntouBaHe Ha rpuna

1,

OyHKUMsITa 38 63V onepaumm ce Nokasea Ha

JVCTNEN Cres NOKOCBaHe Ha byToHa D 3a
oTBapsiHe Ha ypHata.

[lokocHeTe AN\, 3a 1a 30epeTe XenaHaTa
(PYHKUWS Ha rpuna.

Ako uckaTe [1a NpoMeHNTE Temnepartypara,
KOSITO Ce NpenopbyBa 3a CboTBETHaTa paboTHa
(YHKLWS, aKTUBMpaiTe TeMrnepartypHoTo none
4pe3 oKoCBaHe Ha ByToHa L.

» CUMBOMTBT C npumrea.

4.

5.

3apanTe xenaHara Temneparypa ypes
[OKOCBaHe Ha BYTOHUTE AN/,

NoTBbpaETE TemnepaTypHaTa HacTpouka ypes
[OKOCBaHe Ha byToHa g

[HokocHeTe 6yToHa } " 3a fja ctapTupate
NPUrOTBSIHETO C FPUI, ako Temnepatypata 1
paboTHaTa (yHKUmMs ca nogxoasium. Ha

aucnnea ce nokasea CUMBOITBLT W7,



» QypHaTa 3ano4Ba paboTa HeabaBHO npy W3kntouBaHe Ha rpuna

n3Bparata hyHKLWA 1 yBenu4aBa BbTpellHaTa 1. [okocHeTe ByToHa OF NpuBRM3NTENHO 2

TeMnepatypa [0 JocTUraHe Ha 3aiaaeHata. Besika CeKyHOu, 3a f1a 3aTBOPHTE (bypHaTa.

CTEMEH Ha CMMBOSA 3a BbTPELLHA TeMrepaTypa ce HenoaxoasiLm sa nedere Ha rpur

OCBETSIBa, KOraTo BbTpeLlHaTa TemMnepartypa XpaH BOZAT [0 ONACHOCT OT OXap.

JIOCTUTHE 3aAaaeHaTa CTOMHOCT. JonbiHUTENHUTE 3a nevere Ha rpun M3non3saiie

aKTMBHW HarpesaTenu 1 NpenopbyYBaHNUTE NO3NLMKM CaMo XpaHa, KOSITO € MOAXOAALLA 3a

)

Ha pelLeTkaTa ce nokassaT Ha DYHKLMOHaMHNs V3MAraHe Ha MHTEHSMBHO NeYeHe.

AVCTINEN. He nocrassiiTe xpaHata MHOro

7. MoxeTe aa 3aBbpLUKTE NPUTOTBAHETO C rrmn HaBBTPE B 33aHaTa YacT Ha rpuna.
uYpes NOBTOPHO AokocBaHe Ha byToHa P |I. ToBa € Hall-ropeLLnsT CEKTOp 1

» QypHaTa NPUKNKOYBA NPUrOTBSHETO C TPUN U Ma3HaTa xpaHa MoXe [ia ce

cnmsorrs Il ce nokassa wa Avicnnes. BB3MTAMEHU.

[oTBapcka nnoya 3a neyeHe
[eyeHe ¢ enekTpMYeckn rpun

- TpUHaANeXHOCTH 33 Mo3uums Ha MpenopwLunTenHa BpeMe Ha neueHe
0, ek

25..35 wih.
i i

fActusTa B Ta3n TabnuLa 3a roTBEHe ca NPUroTBEHU
B cboTBeTcTBME ¢ EN 60350-1, 33 ga e no-necHo 3a
KOHTPOITHWTE OpraHu [ia TecTBaT npoaykTa

notpeba padiTa npuonus. B MUH.

KiocbTeTa (roBexao) TeneHa ckapa 4 250 25...35 MUH.
- 12 napyeta
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[ Nopanpxane u rpuxa

06wa nHdopmauus

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

AKO BbPXY BaLUMsi MPOAYKT MMa
6yTOHW/KONYETA, HE 1 CBansitTe KonyeTaTa
33 12 NOYMCTUTE KOHTPOMHUS NaHen.

ToBa MOXe [a NOBPEAY KOHTPOMHUS naHen!

OMACHOCT:
MaknioyeTe ypeaa oT 3axpaHBaHeTo Npu

MOYMCTBAHE 1 NOAAPBKKA.
ColuecTByBa puck OT TOKOB yaap!

‘OMNACHOCT:
Tpenu fa nouncTute ypeaa, ro ocraseTte a

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 KOHTPONHUA nNaHen
[MouncTeTe KOHTPOMHMS NaHen 1 konyetarta ¢
BIaXX€H napuan u noacywere.
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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 CTpaHuyHaTa
peLLeTka KaTo sl u3mbpnaTe B NOCOKa obpaTHa
Ha CTpaHu4HaTa CTeHa.

2. WspbpnaiiTe KbM Bac 3a aa n3sagute

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 Nek MaToB LIBST W LyNnecTa NOBbPXHOCT.
KatanutuuHuTe cTeHm Ha dypHata He BuBa pa ce
uncTat. bnarogapene Ha TaxHaTa nepcopupaHa
CTPYKTYpa, KaTanuTU4HUTE NOBBPXHOCTM NOMMbLUAT
Ma3HHa 1 KOraTo NOBBPXHOCTTA Ce 3abliHM C
Ma3HuHa, 3ano4Bart aa bnectst. B Toan cnyyaii e
MPEenopBLYMTENHO 13 3aMEHNTE YacTuTe




JlecHO napHO NoYKUcTBaHe

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

OcurypsiBa NTeCHO MOYNCTBAHE ThiA KAaTO MPBCOTUATA
(kosITO He € npeceaAna TBbPAE ABIIO) Ce
OMeKoTsIBa OT napata, 0bpasyBaHa BbB (hypHaTa 1
OT KarkuTe Boaa KOHAEH3MPaHU Mo BbTPELLHUTE 1
MOBBPXHOCTH.

1.
2.

113BaeTe BCMYKM NPUHAANEXHOCTW OT (PypHaTa.
Haneiite 500 mn Bopa B TaBata Ha dypHaTa 1
NoCTaBeTE TaBaTa Ha BTOpUs pad)T BbB

(ypHara.

3.

5.

V136epeTe dyHKLMATA 3@ NECHO NOYMCTBAHE C
napa. Ha expaHa ce nokassa cbobLeHue ¢
NPOABIKUTENHOCTTA Ha NOYNCTBAHETO W TO HE
Moxe aa 6bze npomeHeHo. MoxeTe aa
3afafeTe BpeMme 3a kpan Ha (yHKumaTa 3a
Nno4MCTBaHE.

OtBopeTe BpaTtaTa v 3abbpLueTe BbTPELLHATa
NOBBLPHOCT Ha (pypHaTa ¢ BnaxHa reba unm
napuarn.

/3nonsBariTe xnagka Boga M U3MMBEH Npenapar,
MeK napLan unm rb6a 3a no4ncTBaHe Ha
yNopuTUTE 3aMbPCABaHMSA W 3abbpLUETE CBC CYX
napuarn.

o Bpeme Ha pexuma 3a NecHo
nouucTBaHe ¢ napa, Bogata, kosito e
noctaBeHa B TaBNuKa, 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 HUKaKBW rpybu abpasneHm
NoYMCTBALLYW MaTepuarni U ocTpu MeTasnHu

CTbpranky 3a noYncTBaHe Ha Bpatara Ha
(ypHata. Te MOXe Aa usgpackat
MOBLPXHOCTTA W Aa NOBPEAST CTHKIOTO.

B'preLLIHOTO CTbKINO Ha BpaTaTa € NOKPUTO C
€CHono4uncTeall ce matepuan. He

M3nonaBaiiTe KaKBUTO M Aa € PassKkaaLL 1
aGpasuBHy npenapaty, TBbpAU MeTanHu
CcTbpranku, Yerbprana unu benuHa 3a
MOYMCTBAHE Ha CTBKIOTO, Thil kaTo Te MoraT
[ia Happackat nosbpxHocTTa. Toa Moxe Aa
CbCHME NOKPUTMETO Ha CTHKIOTO.

CansHe Ha BpaTtaTta Ha ¢ypHaTa
OtBopeTe npepHara Bpata (1).

OtBopeTe ckobUTE B KOpMyca Ha LWapHUpuTe (2)
0T NsiBaTa W AsicHaTa CTpaHa Ha npeaHara
BpaTa, KaTo HaTUCHETE KyKaTa, KakTo €
nokasaHo Ha curypara. Kniovankata Tpsibea ga
u3rnexaa karo (4), korato e 0TBOpeHa.

1.
2.

B w N -

Bpata

3akntouBaHe Ha naHTaTa(3aTBOpeHa noauums)
®ypHa

3akntouBaHe Ha naHTata(oTBOPEHa No3uLms)
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3. lpemecTeTe NpeaHaTa BpaTa 4o NornoBuHata.
4. TlpemaxHeTe npegHaTa BpaTta KaTo A ugbpnare
Harope, okato ce ocBoboam oT NnsiBata u
JsicHaTa naHTa.

CTbnkuTe, U3MBAHEHW 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.

®yHkuus Soft Open & Soft Close

Hsikou moperv morat pa BknoyBaT yHkumsaTa Soft
Close & Soft Open. ®ynkumsTa Soft Close
No3BoJisiBa Ha NOTpeduUTENs NNECHO A1a 3aTBOPM
BpaTaTta Ha dypHata, kato s npubnvxu Ha okono 15

CM OT 3aTBOpeHaTa no3vuua U BHAMaTenHo g VI36yTa.

CuctemaTa Ha aBTOMATUYHUSE aMOPTUCHOP criomara
3a 3aTBapsIHETO Ha BpaTaTa neko. MoaobHa
ocobeHocT ce Habnoaaea, KoraTo BpataTa Ha
(bypHaTa e HambnHo 0TBOpeHa; Okono 9 caHTUMETpa
OT HarTbITHO OTBOPEHOTO MONIOXEHNE CUCTEMATA Ha
amMopTMCLOPA Ce Mycka M N03BONABA NEKO OTBAPSHE.

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.

[Mpy1 NOYMCTBaHe Ha BBHLUHWA CTBKIEH NaHern;

1. Cnep kaTo cBanuTe Bpatara Ha pypHara,
crefBanTe CriefHUTE CTHIKN:
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NNoO R WN =

FHes,uo Ha naHTata

BbHLUEH CTbKNEH naHen

B'preLIJeH CTBbKIEeH naHen

Hait-BbTpeLueH CTbKeH naHen

TNonatka

Wndpr

He3Ho Ha wudTa
KakTo e nokasaHo Ha urypata, noBgurHeTe
Hal-BBbTPELLHOTO CTHKIO (4) Neko No mocoka Ha
A ¢ nomoLyTa Ha nonatkara (5) gokato vyete
npuLLpakBaHe 1 M3gbpranTe no nocoka Ha b.
Criep TOBa no4ncTeTE NOBLPXHOCTTA HA
BbTPELUHMS CTbKNeH naHen (3) anpekTHo. Hama
HYXga fa ro BaguTe 0T MACTOTO My.
Crieq KaTo NPUKNIOYNTE C NOYNCTBAHETO Ha
BBHLUHWA CTbKNEH NaHen (2), mbpeata cTbrka
no crnobsBaHeTo Ha BpaTaTa e fja MoHTMpaTe
Hal-BbTPELLHVS CTHKNEH naHen (4).
[TbpBO HaMeCTeTe JonHaTa YacT Ha Hai-
BBTPELUHOTO CTHKIO (4) B rHE3A0TO Ha NaHTaTa
(1). Cnep ToBa MbXHETE CTPAHUYHUTE LUMGTOBE
Ha Hal-BBbTPELLHOTO CTHKIO (6) KbM rHe3aoTo (7)
AOKaTO YyeTe NPULLPaKBaHe.



MoamAHa Ha namnarta BbLB (pypHaTa

OMNACHOCT:
Mpeau 4a NoAMeHUTE NamnaTa BbB
hypHaTa, ypeabT Tpsi6Ba 4a e M3KIIoYeH oT

3axpaHBaHeTO 1 OXMajeH 3a fja ce usberne
pUCK OT TOKOB yaap.

l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

B Ta3u thypHa ce n3nonssa namna ¢
Ha)Xexaema Xu4ka ¢ MOLLHOCT Mo -
manka ot 40 W, BucoumnHa no -marka
ot 60 mm, guameTbp No -masbk o1 30
MM WA XarnoreHHa famna ¢ LOoKbi
T1n G9, MOLLHOCT No -marka ot 60 W
NamnuTe ca nopxoasu 3a pabota
npu Temnepatypu Hag 300 ° C.
Namnute 3a chypHU MoraT a 6baat
Moy4eHn OT OTOPU3NPAH CEPBU3EH
areHT U TEXHUK C JINLEHS.

MoauuusaTa Ha namnata mMoxe fa ce
pasnuyaea ot duryparta.

amnara, KOATo ce M3non3ea B TO3U ypea He
€ NOAX0AALL 32 OCBETNEHNE Ha 6uToBw cTas..
I'Ipe,uHasuaqeumeTo Ha Tasu namna e fa
NOMOrHe Ha HOTpeGMTeJ’Iﬂ 0a BUAU XpaHuTe.

amnuTe M3Non3BaHu B TO3W yped, Tpsibea
a U3bpKaT Ha EKCTPEMHM (hU3ndeckn
ycnosus kaTo Temnepartypa Hag 50°C.

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:
1. WsknioyeTe ypena oT 3axpaHBaHETO.

2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha
YacOBHMKOBaTa CTPENKa 3a fia ro canute.

3. Ako namnara Ha Bawara cypHa e ot vn (A),
nokasaH Ha durypata no-gony, MoxeTe Aa s
CBanuTe KaTo sl BbPTUTE TaKa KaKTO € NoKasaHo,
v ga s nogmenuTe. Ako 5 e oT Tun (B), moxeTe
[Ja s u3mbpnarte U U3BaauTe, Taka KakTo e
nokasaHo Ha curypaTa, v ja s NoMEHuTE.

4. MoHTupaitTe 06paTHO CTBKIEHUS Kanak.
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[ OtcTpansiBate Ha noBpean

®ypHara u3nycka napa npu ynotpeta.

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

«  BywonbT e aedhekTeH Unm ce e uakniounn. >>> [posepeme npednasumenume 8
efiekmpuyeckama Kymusi. Ako e HeobxoduMo eu cMeHeme Unu au npeHacmpolme.

* YpepbT He e BKIIOYEH B (383eMEH) KOHTaKT. >>> lposepeme KoHMakma.

Namnata 818 (ypHara He paboty.

+  Jlamnata Ha dypHaTa e nedpeKTHa >>> [ToOMeHeme flaMnama Ha (hypHama.

«  TokbT e cnpsan. >>> [Ipogepeme uma niu mok. lpogepeme npednasumernume 8
efiekmpuyeckama Kymusi. Ako e HeobxoduMo eu cMeHeme Unu au npeHacmpolme.

*  Hsma HacTpoHu thyHKLmMS uunu Temnepatypa. >>> Hacmpolime ¢yHKyuUsma u memnepamypama
C Koh4emo 3a d)yHKuuume u/unu Kkonyemo 3a memnepamypama.

«  TokbT e cripan. >>> [Ipogepeme uma nu mok. lMpogepeme npednasumenume 8
efiekmpuyeckama Kymus. AKO e Heobx00UMO au cMeHeme Unu 2u npeHacmpoﬂme.

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pasfen He MoXeTe Ja pelunTe
npobnema, ce KoHCynTMpanTe ¢
npeAcTaBUTEN Ha OTOPU3NUPaHUS CEPBM3 UMK
MarasiHa, oT KOMTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaliTe camm fja nonpasute
HensnpaBHus ypes.
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Tutvuge palun esmalt kesoleva kasutusjuhendiga!

Lugupeetud klient!

Aitéh, et otsustasite Bekou toote kasuks. Loodetavasti jaéte selle kaasaegse tehnoloogia jérgi valmistatud kvaliteetse
toote td6ga rahule. Selleks tutvuge enne toote kasutamist hoolikalt kasutusjunendi ja kdigi kaasasolevate
dokumentidega ja hoidke need alles. Kui annate toote Ule uuele omanikule, pange kaasa ka kasutusjuhend. Jargige
koiki kasutusjuhendis toodud hoiatusi ja juhiseid.

Pidage meeles, et kasutusjuhendis vdib olla juttu mitmest mudelist. Mudelite erinevused on kasutusjuhendis vélja
toodud.

Siimbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

Oluline teave voi kasulikud nduanded.

Hoiatus eluohtlike vi vara kahjustavate
' olukordade kohta.

Hoiatus elektrilodgi kohta.

Hoiatus tulekahju kohta.

Hoiatus tuliste pindade kohta.

S

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

c € Made in TURKEY
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H Olulised hoiatused ning juhised ohutuse tagamiseks ja

keskkonna saastmiseks

Kéesolev peatiikk sisaldab
ohutusjuhiseid, mis aitavad teil valtida
kehavigastusi ja varalist kahju. Nende
juhiste eiramisel kaotab garantii
kehtivuse.

Uldine ohutus

e Ule 8-aastased lapsed ja fiiiisilise,
meele- vOi vaimupuudega
inimesed voi isikud, kellel
puuduvad vastavad kogemused
v0i teadmised, voivad seadet
kasutada juhul, kui nad teevad
seda jarelevalve all voi on saanud
seadme kasutamiseks vajalikud
juhised ning moistavad sellega
kaasnevaid ohte.

Lapsed ei tohi seadmega
méangida. Lapsed ei tohi omapead
seadet puhastada ja hooldada.

e Seadet ei tohi kasutada lapsed
ega fuisilise, meele- voi vaimse
puudega isikud voi kogemusteta
ja vastavate teadmisteta isikud,
kui nad ei tegutse nende ohutuse
eest vastutava isiku jarelevalve voi
juhendamise all.

Lapsed ei tohi seadmega
mangida, kui puudub jarelevalve.

e Kui toode antakse kellelegi teisele
isiklikuks kasutamiseks voi uuele
omanikule, tuleb anda kaasa ka
kasutusjuhend, toote etiketid ja
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muud olulised dokumendid ja
osad.

Paigaldus- ja remontt6od tuleb
alati jatta volitatud teeninduse
hooleks. Tootja ei vastuta kahjude
eest, mis tulenevad volitamatute
isikute tehtud protseduuridest ja
voivad muuta garantii kehtetuks.
Enne paigaldamist tutvuge
hoolikalt juhistega.

Arge kasutage toodet, kui see on
rikkis voi sellel on nahtavaid
vigastusi.

Kontrollige parast iga
kasutuskorda, et toote
funktsiooninupud on valja lllitatud.

Elektriohutus

Rikkis toodet ei tohi kasutada,
vaid see tuleb lasta volitatud
teeninduses korda teha.
Elektriloogi oht!

Toote voib Uhendada ainult
maandatud elektrikontakti/-liiniga,
mille pinge ja kaitse vastavad
tabelile “Tehnilised andmed”.
Laske maandus paigaldada
kvalifitseeritud elektrikul
olenemata sellest, kas kasutate
toodet transformaatoriga voi ilma.
Meie ettevote ei vastuta
probleemide eest, mis on tingitud
toote kasutamisest ilma



kohalikele eeskirjadele vastava
maanduseta.

Arge kunagi peske toodet veega
uhtudes voi ile kallates!
Elektriloogi oht!

Arge kunagi puudutage pistikut
margade kétega! Arge kunagi
eemaldage pistikut juhtmest
tommates, vaid hoidke pistikust.
Paigaldamise, hoolduse,
puhastamise ja remondi ajaks

tuleb toode vooluvorgust lahutada.

Kui toote toitejuhe saab viga,
peab tootja, hooldusfirma voi
vastava kvalifikatsiooniga elektrik
ohu véaltimiseks selle vélja
vahetama.

Seade tuleb paigaldada nii, et
selle saab vorgust taielikult lahti
thendada. Lahtiihendamise
voimalus tuleb tagada
voolupistikuga voi
pusielektrististeemi paigaldatud

|ilitiga, mis vastab ehitusnouetele.

Kasutamisel ahju tagakdlg
kuumeneb. Veenduge, et
elektrijuntmed ei puutu vastu ahju
tagaklge, sest kuumus voib neid
kahjustada.

Arge muljuge toitejuhet ahjuukse
ja korpuse vahele ja drge asetage
seda tuliste pindade peale.
Juhtme isolatsioon voib sulada
ning luhise tottu voib tekkida
tulekahiju.

Elektriseadmetel ja -stisteemidel
peaksid t0id teostama ainult
volitatud ja vastava
kvalifikatsiooniga isikud.
Kahjustuste tekkimisel lllitage
toode vélja ning lahutage see
vooluvdrgust. Selleks lilitage valja
kaitsekork.

Veenduge, et kaitsme
voolutugevus vastab toote
niminaitajatele.

Toote ohutu kasutamine

HOIATUS: Seade ja selle
valispinnad muutuvad kasutamise
kaigus tuliseks. Kindlasti tuleb
hoiduda kokkupuutest
kuumutuselementidega. Alla 8-
aastased lapsed tuleb seadmest
eemal hoida, valja arvatud juhul,
kui nad on taiskasvanu pideva
jalgimise all.

Arge kasutage toodet, kui
matlemisvoime voi koordinatsioon
on alkoholi ja/vdi uimastite
tarbimise tagajarjel halvenenud.
Olge toitudesse alkohoolseid
jooke lisades ettevaatlik. Korgel
temperatuuril alkohol aurustub
ning voib tuliste pindadega kokku
puutudes pohjustada tulekahju.
Arge asetage toote ldhedusse
kergestisuttivaid materjale, kuna
selle kiljed voivad kasutamise
ajal kuumeneda.

Kasutamise kaigus seade
kuumeneb. Kindlasti tuleb
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hoiduda kokkupuutest ahju sees
paiknevate
kuumutuselementidega.

Arge tokestage
ventilatsiooniavasid.

Arge kuumutage ahjus suletud
konservikarpe ja klaaspurke.
Purgis tekkida voiva surve
tagajarjel voib see 10hkeda.

Arge asetage kiipsetusplaate,
nousid voi fooliumit ahju pohja.
Kogunev kuumus voib ahju pohja
kahjustada.

Arge kasutage ahju ukseklaasi
puhastamiseks tugevatoimelisi
abrasiivseid puhastusvahendeid
ega teravaid metallkraabitsaid,
sest need voivad pinda
Kriimustada ning pohjustada
klaasi purunemise.

Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektriloogi.

(Varieerub olenevalt toote
mudelist.)

Traatresti ja ahjuplaadi asetamine
siinidele

Traatrest ja/vdi ahjuplaat tuleb
kindlasti asetada siinidele digesti.
LUkake traatrest voi
klpsetusplaat kahe siini vahele ja
enne sellele toidu asetamist
veenduge, et see pusib kindlalt
paigal (vt allolevat joonist).

—

Arge kasutage toodet, kui selle
esiukse klaas on eemaldatud voi
maoranenud.

Toitu kuuma ahju pannes voi valja
vottes kasutage alati
kuumuskindlaid pajakindaid.
Katke pann voi ahjutarvik (nt plaat
vOi rest) klipsetuspaberiga,
asetage selle peale toit ning
pange koik eelsoojendatud ahju.
Ule ahjutarviku voi panni &dre
ulatuv kiipsetuspaber tuleb
eemaldada, et see ei puutuks
kiitteelementidega kokku. Arge
kunagi kasutage kipsetuspaberit
klipsetuspaberi jaoks ettenahtud
temperatuurist korgemal
temperatuuril. Arge kunagi




asetage kipsetuspaberit vahetult
ahjupdhjale.

e HOIATUS: Enne lambipirni
vahetamist veenduge, et seadme
toitejuhe on pistikust eemaldatud
v0i seade on valja Illitatud -
muidu voite saada elektrilodgi.

e Ulekuumenemise véltimiseks ei
tohi seadet paigaldada
dekoratiivse ukse taha.

Toote tuleohutuse tagamine:

e \eenduge, et pistik on kindlalt
pesas, et ei tekiks sademeid.

e Arge kasutage kahjustatud voi
vigastatud juhet. Samuti ei tohi
kasutada pikendusjuhet.

e Valtige niiskuse voi vedeliku
sattumist toote Gihendamiseks
kasutatud pistikupesale.

Ettenahtud otstarve

e Toode on moeldud ainult
kodukasutuseks. Kasutamine
ettevotluses ei ole lubatud.

e TAHELEPANU: Seade on mdeldud
ainult toidu valmistamiseks. Seda
ei tohi kasutada muuks
otstarbeks, naiteks ruumi
kitmiseks.

e Toodet ei tohi kasutada taldrikute
soojendamiseks grillielemendi all,
kéteratikute ja ndudepesulappide
vms Kuivatamiseks (riputades
need kaepidemete killge) ja
kitmiseks.

e Tootja ei vota mingit vastutust
ebaoige kasutamise VOi

késitsemise tagajarjel tekkinud
kahjude eest.

e Ahju voib kasutada toidu
sulatamiseks, kiipsetamiseks,
hautamiseks ja grillimiseks.

Laste ohutuse tagamine

e HOIATUS: Ligipaasetavad osad
voivad kasutamisel kuumeneda.
Vaikelapsed tuleb eemal hoida.

e Pakkematerjalid on lastele
ohtlikud. Hoidke pakkematerjale
valjaspool laste kaeulatust.
Kaidelge koiki pakendijadtmeid
vastavalt keskkonnastandarditele.

e [lektriseadmed on lastele ohtlikud.
Hoidke lapsed t00tavast seadmest
eemal ja arge laske neil
seadmega mangida.

e Arge asetage seadme kohale asju,
mida lapsed voiksid (ritada katte
saada.

e Kui uks on avatud, arge toetage
sellele raskeid asju ja arge lubage
lastel selle peal istuda. Muidu
voib uks alla vajuda voi hinged
kahjustada saada.

Toote korvaldamine kasutuselt

WEEE direktiivi tditmine ja romuseadme korval-
damine:

Seade vastab Euroopa Liidu WEEE direktiivile
(2012/19/EL). Seadmel on elektri- ja
elektroonikaseadmete jadtmete (WEEE) liigiti kogumise
tahis.

Seade on valmistatud kvaliteetsetest osadest ja
materjalidest, mis sobivad ringlussevotmiseks ja
taaskasutamiseks. Arge visake tarbetuks muutunud
seadet tavalise olmepriigi ega muude jéatmete hulka.
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Viige see elektri- ja elektroonikajadtmete
kogumispunkti. Kogumispunktide kohta saate
tapsemat teavet kohalikust omavalitsusest.
RoHS-direktiivi tiitmine:

Seade vastab Euroopa Liidu RoHS-direktiivile
(2011/65/EL). See ei sisalda direktiivis mainitud
kahjulikke ja keelatud materjale.

Pakkematerjali korvaldamine

e Pakkematerjalid on lastele ohtlikud. Hoidke
pakkematerjale ohutus kohas, kust lapsed neid
katte ei saa. Toote pakend on valmistatud
taaskasutatavatest materjalidest. Korvaldage
pakkematerjalid nGuetekohaselt ja sorteerige
vastavalt taaskasutatavate jaatmete kogumise
eeskirjadele. Arge visake neid olmepriigi hulka.
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A Oldine teave

Ulevaade
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1 Juhtpaneel 6 Ventilaatori mootor (terasplaadi taga)
2 Traatrest 7 Tuli
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1 Sisse-/valjalllitusklahv 12 Funktsioonindidikule naasmise klahv
2 Funkisioonindit
3 Praeguse kellaaja naidu véli
4 Ahju sisetemperatuuri tahis
5 Temperatuurindidu vali
6 Kiipsetamise alustamise/lopetamise klahv
7 Temperatuuriseade klahv
8 VGimenduse tahis (kiire eelkuumutus)
9 Plussklahv
10 Miinusklahv
11 Seadistusklahv
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Pakendi sisu

Lisavarustus voib sdltuvalt toote mudelist
arieeruda. Koiki kasutusjuhendis kirjeldatud
lisasid ei pruugi teie tootel olla.

—_

Kasutusjuhend
2. Siigav ahjuplaat
Kasutatakse kiipsetiste, suurte praadide, suure
veesisaldusega roogade valmistamiseks ja
grillimisrasva kogumiseks

Traatresti ja kiipsetusplaadi asetamine
teleskoopsiinidele

(See funktsioon on valikuline. Teie tootel ei
pruugi seda olla.)

Teleskoopsiinid voimaldavad kiipsetusplaate ja
traatresti hGlpsasti ahju panna ja ahjust vélja
votta.

Kui kasutate kiipsetusplaati ja traatresti
teleskoopsiinidega, peavad tihvtid
teleskoopsiinide tagaosas toetuma traatresti ja

3. Kiipsetusplaat
Kasutatakse kilpsetiste, nditeks kiipsiste ja
hiskviitide valmistamiseks.

kiipsetusplaadi servade vastu.

4. Traatrest
Kasutatakse praadide valmistamiseks voi
haudendus valmistatavate roogade asetamiseks
soovitud kdrgusega siinile.
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Tehnilised andmed

Juhtme tiiip/ristidige minHOBW-FG
3x1,5mm?

Valismdotmed (kdrgus/laius/siigavus) 595 mm/594 mm/567 mm

Pohialused: teave elektriahjude energiamérgise kohta on esitatud vastavalt standardile EN 60350-1 / IEC
60350-1. Need vaartused on saadud standardkoormusel alumise-ilemise kuumutiga vai ventilaatoriga
kuumutusreZiimis (kui see on olemas).
Energiathususe klass médratakse vastavalt jargmistele prioriteetidele olenevalt sellest, kas vastav
funktsioon on tootel olemas véi mitte. 1 — Okonoomne ventilaatoriga kuumutamine, 2 — Uliaeglane
kuumutamine, 3 — Kiire kuumutamine, 4 — Ventilaatoriga kuumutamine (lilemine ja alumine kiittekeha), 5 —
Ulemise ja alumise kiittekehaga kuumutamine.

** it Paigaldamine, Ik 12.

oote kvaliteedi parandamiseks voidakse ootel olevatel etikettidel vdi tootega kaasas
ehnilisi andmeid efteteatamiseta muuta. levas dokumentatsioonis toodud véartused on
aadud laboritingimustes vastavalt
asjaomastele standarditele. Olenevalt toote
t06- ja keskkonnatingimustest véivad tegelikud
vadrtused varieeruda.

Kasutusjuhendis toodud joonised on
skemaatilised ning ei pruugi teie tootega
apselt kokku langeda.
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K] Paigaldamine

Toode tuleb lasta paigaldada padeval spetsialistil
vastavalt kehtivatele eeskirjadele. Muidu muutub
garantii kehtetuks. Tootja ei vastuta kahjude eest, mis
tulenevad volitamatute isikute tehtud protseduuridest
ja vdivad muuta garantii kehtetuks.

Toote paigalduskoha ning elektrististeemi
ettevalmistamine on kliendi Glesanne.

OHT:

Toote paigaldamisel tuleb jargida kdiki gaasi-
a elektrististeemidele kehtestatud kohalikke
eeskirju.

OHT:

Enne paigaldamist vaadake (le, kas tootel ei
ole defekte. Defektide esinemisel arge laske
toodet paigaldada.

Kahjustatud toode voib kujutada ohtu.

Enne paigaldamist

Seade on mdeldud integreerimiseks kaubandusvorgus
mildavate kdogikappidega. Seadme ning kddgiseinte
ja -madbli vahele tuleb jatta ohutuse tagamiseks piisav
vahe. Vt joonist (vadrtused millimeetrites).
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e Pinnad, stinteetilised laminaadid ja kasutatavad
puhastusvahendid peavad olema kuumuskindlad
(véhemalt 100 °C).

e KoOdgikapid peavad olema horisontaalsed ja
kinnitatud.

e Kuiahju all on sahtel, tuleb ahju ja sahtli vahele
paigaldada riiul.

e Kandke seadet vahemalt kahe inimesega.

e Ahju teisaldamisel hoidke ahju selleks ette
néhtud avadest.

e Enne toote paigaldamist eemaldage selle seest
koik esemed ja dokumendid.

e KOogimoobel peab vastama alloleval joonisel
esitatud maotmetele. Koogimaobli tagakiljel
peab piisava ventilatsiooni tagamiseks olema
alloleval joonisel esitatud maGtmetega ava.

Arge paigaldage toodet killmkappide ega
ligavkiilmikute korvale. Tootest eralduv soojus|
uurendab jahutusseadmete energiatarvet.

Arge kasutage toote tSstmiseks vi
liigutamiseks ust ega uksekaepidet.




550"

min
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Paigaldamine ja iihendamine
e Toodet tohib paigaldada ja iihendada ainult
vastavalt ametlikele paigalduseeskirjadele.

Elektriiihendused

Uhendage toode maandatud elektrikontakti/-liiniga,
millel on sobivate nditajatega minikaitseldliti (vt tabelit
"Tehnilised andmed"). Laske maandus paigaldada
kvalifitseeritud elektrikul olenemata sellest, kas
kasutate toodet transformaatoriga voi ilma. Meie
ettevdte ei vastuta kahjude eest, mis on tingitud toote
kasutamisest ilma kohalikele eeskirjadele vastava
maanduseta.

OHT:

Toote vdivad vooluvérku iihendada ainult

autoriseeritud ja kvalifitseeritud isikud. Toote
garantiiaeg algab alles parast nduetekohast
paigaldamist.

Tootja ei vastuta kahjude eest, mis tulenevad
volitamatute isikute tehtud protseduuridest.

OHT:
Toitejuhet ei tohi kinnitada klambritega,
adnata ega muljuda ning see ei tohi puutuda

kokku toote kuumenevate osadega.
Kahjustatud toitejuhtme peab valja vahetama
kvalifitseeritud elektrik. Muul juhul tuleb
arvestada elektrilodgi, lihise voi tulekahju
ohuga!

Unhendus peab vastama riiklikele eeskirjadele.

e Vorgutoite néitajad peavad vastama seadme
tldbisildile margitud andmetele. Thidbisildi
vaatamiseks avage eesuks.

e Toote toitejuhe peab vastama tehniliste andmete
tabelis toodud vaartustele.

OHT:

Enne elektritédde tegemist (ihendage toode
ooluvorgust lahti.

Elektrilodgi oht!

Toote paigaldamine

1. Likake ahi kappi, rihtige otseks ja kinnitage paika,
véltides Uhtlasi toitejuntme vigastamist ja
muljumist.

Kinnitage ahi joonisel ndidatud viisil kahe kruviga.
Pérast paigaldamist veenduge, et kruvid on kdvasti
kinni ja ahi ei liigu. Kui ahi pole paigaldatud juhiste
jargi voi kruvid pole piisavalt tugevasti kinni, véib ahi
kasutamise ajal timber kukkuda.
Jahutusventilaatoriga toodete puhul (Teie tootel
ei pruugi seda olla.)

Toitejuhtme pistik peaks parast seadme
paigaldamist olema kergesti ligipddsetav (aga
mitte paiknema pliidi kohal).

Juhtmestiku paigaldamisel tuleb jargida
elekirististeemidele kehtestatud
siseriiklikke/kohalikke eeskirju ning kasutada
ahju jaoks sobivat elektrikontakti/-liini ja
pistikut. Kui toote vdimsus on suurem kui
pistiku ja elektrikontakti/-liini (kestev)
taluvusvool, tuleb toode iihendada
pisielektrisiisteemi otse, kasutamata pistikut
ja elektrikontakti/-liini.

Unhendage toitejuhe pistikupesaga.

1 Jahutusventilaator
2 Juhtpaneel
3 Uks

Sisseehitatud jahutusventilaator jahutab nii toote
esikilge kui ka kappi, kuhu toode on paigaldatud.

ahutusventilaator té6tab parast ahju
dljalilitamist veel umbes 20—-30 minutit.

Kui kasutasite kiipsetamiseks ahju
programmeeritud taimerit, liilitub kiipsetusaja
|6ppedes koos koigi teiste funktsioonidega
vélja ka jahutusventilaator.
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Loppkontroll kiipsetusplaatidega thel joonel. Teipige ahju uks

1. Toote kasutamine. kiilgseinte kiilge.

2. Kontrollige funktsioone. e Arge kasutage toote tostmiseks voi ligutamiseks

Toote kérvaldamine kasutuselt ustegaksekdopidet.

»  Hoidke toote originaalkarp alles ja kasutage Arge asetage tootele esemeid ja hoidke seda
seada toote transportimiseks. Jargige karbile eisaldamise ajal piistiasendis.

mérgitud juhiseid. Kui teil originaalkarpi pole,
pakkige toode mullikilesse v6i paksu kargongi o Kontrollige toote {ildilmet, et avastada

sisse ja kinnitage kindlalt teibiga. Gimalikke transpordi kiigus tekkinud defekte.
e  FEttraatrest ja ahjus asuv kilpsetusplaat ei saaks

kahjustada ahju ust, asetage ahju ukse
sisekljele papiriba, mis oleks
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[l Ettevalmistused

Nouandeid energia saastmiseks
Alljargnevad nduanded aitavad teil oma seadet
kasutada koloogilisel viisil ja sdésta energiat:

e  Kasutage ahjus tumedaid ja emailkattega
kiipsetusndusid, kuna need juhivad paremini
soojust.

e Roogade valmistamisel eelkuumutage ahju, kui
nii on soovitatud kasutusjuhendis voi retseptis.

e  Kilpsetamise ajal valtige ahjuukse sagedast
avamist. i

e Kui uks on suletud, optimeeritakse OKONOOMSE
VENTILAATORKUUMUTUSE reziimis energia
sééstmiseks sisetemperatuuri ja see voib
kuvatud vaartusest erineda.

e Kui vahegi voimalik, kilpsetage ahjus korraga
mitut rooga. Traatrestile vdib asetada kaks
hautamisanumat.

e Samuti vdib valmistada mitu rooga iiksteise jérel.
Ahi on juba eelnevalt kuum.

Saate sadsta energiat, kui ICilitate ahju vélja
mdned minutid enne kiipsetusaja 6ppu. Arge
avage ahjuust.

Kilmutatud road sulatage enne kuumutamist
Ules.

Esimene kasutuskord
Kellaaja sisestamine

e
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Sisse-/valjalllitusklahv

Funkisioonindit

Praeguse kellaaja naidu véli

Ahju sisetemperatuuri tahis

Temperatuurindidu vali

Kiipsetamise alustamise/lopetamise klahv

Temperatuuriseade klahv

VGimenduse tahis (kiire eelkuumutus)

Plussklahv

10 Miinusklahv

11 Seadistusklahv

12 Funkisioonindidikule naasmise klahv

1. Ahju esmakordsel kasutamisel stittib tahis ®,
puudutage tunnivaartuse seadmiseks klahve A
N

2. Véaartuse kinnitamiseks puudutage s[]mbolit@ja
oodake kinnitamiseks 4 sekundit ilma dhtki klahvi
puudutamata.

O© 00 N O O ~ W NN —

|
|
9 7

Kui kellaaega ei sisestata, hakkab kell kdima
kella 12:00-st. Tahis(Y siittib, et anda mérku
sellest, et kellaaeg on madramata. Kohe kui

kellaaeg on maaratud, tahis kustub.
Seadme esmane puhastamine

Mdned puhastusained véi -vahendid voivad
pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit voi -pastat ega teravaid
esemeid.

Eemaldage koik pakkematerjalid.
2. Puihkige seadme pindu niiske lapi vGi kdsnaga ja
kuivatage lapiga.
Esmane kuumutamine
Kuumutage toodet umbes 30 minutit ning seejérel
lilitage see vélja. Selle kéigus pdlevad &ra voimalikud
tootmisjadgid voi méardekihid.
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HOIATUS

Kuumad pinnad tekitavad poletusi!
Toode voib kasutamisel olla kuum. Arge
kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi valja vottes
kasutage alati kuumuskindlaid pajakindaid.

Elektriahi

1. Votke koik kiipsetusplaadid ja traatrest ahjust vélja.
2. Sulgege ahjuuks.
3. Valige staatiline asend.
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Grillahi

1. Votke koik kilpsetusplaadid ja traatrest ahjust vélja.

2. Sulgege ahjuuks.

3. Valige kdige véimsam grilli kuumutusaste, vt
Kuidas grilli kasutada, Ik 27.

4. Laske ahjul todtada umbes 15 minutit.

5. Lilitage grill vélja, vt Kuidas grilli kasutada, Ik 27

eadme esimesel kasutuskorral voib paari
unni véltel esineda suitsu ja ebameeldivat
|6hna. See on normaalne. Suitsu ja Iohna
eemaldamiseks tuulutage ruumi. Valtige
tekkiva suitsu ja I6hna sissehingamist.




B Kuidas ahju kasutada

Uldine teave kiipsetamise, rostimise ja
grillimise kohta

HOIATUS
Kuumad pinnad tekitavad péletusi!
Toode voib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi valja vottes
kasutage alati kuumuskindlaid pajakindaid.

OHT:
Ahjuukse avamisel olge ettevaatlik, sest ahjust
Gib valja paiskuda auru.

Véljuv aur véib kérvetada kasi, nagu ja/voi
silmi.

Nouanded kiipsetamiseks

e  Kasutage kilgevotmatu kattega sobivaid metall-
voi alumiiniumndusid voi kuumuskindlaid
silikoonvorme.

e  Kasutage raami pinda nutikalt.

e Asetage kiipsetusvorm resti keskele.

e Enne ahju vai grilli sisselllitamist valige Gige
riiulivahe. Arge vahetage riiulivahet, kui ahi on
kuum.

e Hoidke ahjuuks suletuna.

Nouanded rostimiseks

e Terve kana, kalkun ja suured lihatiikid kiipsevad
paremini labi, kui neid immutada kastmega, nt
sidrunimahla ja musta pipraga.

e Kontidega liha kilpsetamiseks kulub samas
md0dus kontideta lihaga vorreldes umbes 15-30
minutit kauem aega.

e Lihaiga sentimeetri kohta (paksus) tuleb
kiipsemisaega arvestada umbes 4-5 minutit.

e |laske lihal pérast kiipsetusaja IGppu umbes
10 minutit ahjus jahtuda. Mahl jaguneb paremini
Ule kogu liha ja ei jookse liha Idikamisel vélja.

e  Kalatuleb asetada kuumuskindla alusega
keskmisele voi alumisele siinile.

Noéuanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel kiirelt

pruuniks, saavad kena kooriku ja ei muutu kuivaks.

Eriti hésti sobivad grillimiseks lapikud tiikid, lihavardad

ja vorstid, aga ka suure veesisaldusega koogiviljad (nt

tomatid ja sibulad).

e Jaotage grillitavad tilkid traatrestile véi
kiipsetusplaadile nii, et nad ei jadks kuumuti
vélispiiridest vélja.

e Liikake traatriiul vGi restiga kiipsetusplaat ahjus
soovitud siinile. Kui kasutate grillimisel traatriiulit,
llikake alumisele siinile kiipsetusplaat, et rasv
maha ei tilguks. Ahju tuleb likata kiipsetusplaat,
mis katab kogu grillimisala. Plaati ei pruugi
tootega kaasas olla. Lisage kipsetusplaadile
veidi vett, et seda oleks kergem puhastada.

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kéige
kuumem piirkond ning rasvane toit voib
sittida.

Elektriahju kasutamine

Elektriahju véljaliilitamine

Oluline on asetada traatrest traatriiulile igesti.
Traatrest tuleb asetada traatriiulite vahele, nagu
joonisel ndidatud.

Arge liikake traatresti vastu ahju tagaseina. Et grill
toGtaks tohusalt, likake traatrest riiuli esiserva juurde
ja fikseerige see ukse abil.

(Varieerub olenevalt toote mudelist.)

Tooreziimid

Siin ndidatud té6reZiimide jarjekord véib erineda teie
toote stisteemist.

1. Ulemine ja alumine kuumutus

Toitu kuumutatakse korraga nii pealt kui ka alt.
Sobib néiteks kookide ja taignatoodete voi
vormikookide ja -roogade valmistamiseks.
Kasutage kiipsetamiseks korraga ainult iihte
panni.

19/ET



Né&idikul on kirjas sobiv riiulivahe.
Alumine/(ilemine kuumutus koos
ventilaatoriga

Alumise ja tilemise kuumuti poolt kdetud 6hk
kandub ventilaatori toimel kiiresti ja Uhtlaselt (ile
terve ahju. Kasutage kiipsetamiseks korraga Uihte
panni.

Ventilaatorkuumutus

Tagumise kuumuti poolt kéetud soe dhk kandub
ventilaatori toimel kiiresti ja dhtlaselt Gle terve
ahju.

Sobib toidu kilpsetamiseks erinevates
riiulivahedes ja enamasti pole eelkuumutus
vajalik. Voimaldab kilpsetada mitme panniga.

hjuukse avamisel Iopetab ventilaator t66, et
kuum hk ahjus pisiks.

"3D" funktsioon

Téo6tavad dlemine kuumutus, alumine kuumutus
ja ventilaatorkuumutus. Toit pruunistub ning
kiipseb Uhtlaselt ja kiiresti 14bi. Kasutage
kiipsetamiseks korraga ainult Ghte panni.
Pitsafunktsioon

Téo6tavad alumine kuumutus ja
ventilaatorkuumutus. Sobib pitsa kiipsetamiseks.
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Taisgrill + ventilaator

Téisgrilli poolt kdetud 6hk kandub ventilaatori
toimel véga kiiresti (le terve ahju. See sobib
suure hulga liha grillimiseks.

e Pange suured voi keskmise suurusega
portsjonid grillimiseks grilli all digesse
riiulivahesse.

e Pérast poolt grillimisaega pddrake toitu.

Téisgrill

Too6tab suur grill ahju laes. See sobib suure

hulga liha grillimiseks.

e Pange suured voi keskmise suurusega
portsjonid grillimiseks grilli all digesse
riiulivahesse.

e Pérast poolt grillimisaega pddrake toitu.

Grill

Too6tab véike grill ahju laes. Sobib grillimiseks ja

vormiroogade valmistamiseks.

e Pange véiksed vGi keskmise suurusega
portsjonid grillimiseks Gige riiuli asendiga
grilli alla.

e Pérast poolt grillimisaega pddrake toitu.

(Okonoomne ventilaatorsoojendus

Seda funktsiooni saate kasutada energia
sééstmiseks ventilaatorkuumutuse asemel 160—
220 °C temperatuurivahemikus. Kiipsetusaeg
pikeneb monevorra.

Selle funktsiooniga seotud kiipsetusajad on kirjas
tabelis "Okonoomne ventilaatorsoojendus”.



10.

11.

Alumine kuumutus

Tootab ainult alumine kittekeha. Sobib pitsa
valmistamiseks ja toidu pruunistamiseks altpoolt.
Soojas hoidmine

Kasutatakse toidu hoidmiseks
serveerimistemperatuuril pika aja véltel.

Ahju juhtseadme kasutamine

12.

13.

Kasutamine ventilaatoriga

Ahju ei kuumutata. Todtab ainult ventilaator
(tagaseinas). Sobib killmutatud peenestatud
toidu aeglaseks sulatamiseks toatemperatuurini
ja kiipsetatud toidu jahutamiseks.

Holbus auruga puhastamine

(See funktsioon on valikuline. Teie tootel ei
pruugi seda olla.

See funktsioon muudab mustuse (mis pole ahjus
liiga kaua seisnud) pehmeks ja holpsalt
eemaldatavaks. Auruga puhastamise kirjeldust vt
jaotisest ,Holbus auruga puhastamine”.
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Sisse-/valjalllitusklahv
Funkisioonindit

Praeguse kellaaja naidu véli

Ahju sisetemperatuuri tahis
Temperatuurindidu vali

Kiipsetamise alustamise/lopetamise klahv
Temperatuuriseade klahv
VGimenduse tahis (kiire eelkuumutus)
Plussklahv

Miinusklahv

Seadistusklahv

Funkisioonindidikule naasmise klahv

o> = O

: Kiipsetusaja téhis

: Kiipsetusaja 16pu téhis

: Funktsiooni number

. Mérguande téhis

: Kella tahis

» Klahviluku stimbol

: Avatud ukse téhis

. V6imenduse tahis (kiire
eelkuumutus)

: Lihatermomeetri tahis

. Kiipsetamise peatamise tahis
. Kiipsetamise alustamise tahis

21/ET



Funkisioonitabel:

Funktsioonitabel néitab ahju funktsioone ning
vastavaid maksimaalseid ja minimaalseid
temperatuure. Funktsiooni valimisel kuvatakse
soovitatav temperatuur,

1 2
!
=
7t N AYA 4
gz / -5
thte = (16
L 7
9 8
Riiuli asendid
Ulemine kuumuti
Grillkuumuti

V6imendus kuumutiga
VGimendus ventilaatoriga
Soojas hoidmine

Alumine kuumuti
Puhastusasend
Kasutamine ventilaatoriga

O oo ~NO U~ wnNd —

Funktsioonid varieeruvad olenevalt toote
mudelist!

Funktsioonitabel Temperatuurivahemik (°C]

Alumine/lilemine kuumutus 40-280
koos ventilaatoriga

Alumine kuumutus 40-220

*Plroliititilise isepuhastusfunktsiooniga mudelitel (piiroliitis) voi
temperatuuriks seada 310 °C

Ohutuse tagamiseks on maksimaalne
kiipsetusaeg kdigis reziimides peale
soojashoidmise 6 tundi. Voolukatkestuse korral
programm tilhistatakse. Ahi tuleb uuesti
programmeerida.
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Muudatuste tegemisel vilguvad néidikul
astavad tahised.

Kellaaega ei saa muuta, kui ahi tootab (ikskoik
0 millises funktsioonis voi kui ahi on

programmeeritud poolautomaatseks voi
automaatseks tooks.

Isegi kui ahi pole sisse liilitatud, s(ittib ahju
ukse avamisel ahjutuli.

CHS]

Ahju kasutamine
1. Ahju avamiseks hoidke sdrme ligikaudu 2 sekundit

Kahvil (D,
» Pérast ahju sisselilitumist ilmub néidikule esimene
to6funktsioon. Naidiku selles reziimis saab seada
kiipsetusaja, kiipsetusaja [opu ja vdimenduse
(kiirkuumutuse) funktsiooni.

Kui naidikul seadeid ei muudeta, IGlitub ahi
lautomaatselt 20 sekundi jooksul valja.

Manuaalne kiipsetusreziim temperatuuri ja
téofunktsiooni seadmisega

Saate kilpsetamiseks valida temperatuuri ja roa jaoks
sobiva to6funktsiooni ning juhtida kiipsetamist kasitsi
ilma kiipsetamise kestust mééramata.

1. Pérast ahju avamiseks nupu @ puudutamist
ilmub néidikule esimene todfunktsioon.

2. Valige to6funktsioon, puudutades Klahve A/~

3. Kui soovite muuta toéfunktsiooni jaoks
soovitatavat temperatuuri, puudutage .
temperatuurivélja aktiveerimiseks nuppu C.

» Tahis C vilgub.

4. Méérake soovitud temperatuur klahvidega A/~

5. }jinnitage temperatuurivaartus, puudutades klahvi

6. Péngetoitahju.
7. Kui temperatuur ja tédfunktsioon sobivad,

puudutage kiipsetamise alustamiseks klahvi } "

Naidikule ilmub téahis ’
» Teie ahi hakkab t66le valitud reziimis ja suurendab
sisetemperatuuri eelseatud temperatuurini,
Sisetemperatuuri tahise koik astmed siittivad, kui
sisetemperatuur saavutab maératud temperatuuri.
Funktsioonindidikule ilmuvad téiendavad aktiivsed
kiittekehad ja panni soovituslik asend.
8. Kui kiipsetusaega pole seatud, ei liilitu ahi
manuaalse kiipsetusreziimi tottu automaatselt
vélja. Klipsetamise I6petamiseks puudutage uuesti
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» Ahi [6petab kilpsetamise ja néidikule iimub tahis Il
9. Ahju sulgemiseks hoidke sérme ligikaudu 2

sekundit nupul \.L/,
Kiipsetamine maaratud kiipsetusajaga
Ahju valjalllitamise tagamiseks saate valida roa jaoks
sobiva temperatuuri ja toofunktsiooni ning juhtida
kiipsetamist ksitsi ilma kiipsetamise kestust
méadramata.

1. Pérast ahju avamiseks nupu @ puudutamist
ilmub néidikule esimene todfunktsioon.

2. Valige to6funktsioon, puudutades Klahve A/~

3. Kui soovite muuta toéfunktsiooni jaoks
soovitatavat temperatuuri, puudutage .
temperatuurivélja aktiveerimiseks nuppu C.

» Tahis C vilgub.

4. Méérake soovitud temperatuur klahvidega A/~

5. ginnitage temperatuurivaartus, puudutades klahvi

6. Puudutage klahvi @, kuni kiipsetusaja kohta
kuvatakse naidikul tahis =],

7. Maérake kipsetusaeg, puudutades klahve A/~
ja kinnitage seadevéartus, puudutades klahvi ©)

» Kui kiipsetusaeg on méératud, kuvatakse tahis (el

naidikul pisivalt.

8. Pange toit ahju.

9. Kui temperatuur, to6funktsioon ja kiipsetusaeg
sobivad, puudutage kiipsetamise alustamiseks

Kahvi P> |1, Naidikute iimub tahis .
» Ahi soojeneb seatud temperatuurini ning j&4b sellele
temperatuurile kuni valitud kilpsetusaja I6puni.
» Teie ahi hakkab t66le valitud reZiimis ja suurendab
sisetemperatuuri eelseatud temperatuurini. Ahi jaib
méadratud kiipsetusaja I6puni sellele temperatuurile.
Sisetemperatuuri tahise koik astmed siittivad, kui
sisetemperatuur saavutab maératud temperatuuri.
Funktsioonindidikule ilmuvad téiendavad aktiivsed
kiittekehad ja panni soovituslik asend.
10. Kui kilpsetamine on Idppenud, kolab helisignaal ja
néidikule ilmub teade "End" (LOpp).
11. Helisignaali vaigistamiseks puudutage suvalist
Klahvi.
» Helisignaal vaikib ja ahi Ipetab automaatselt
toGtamise.
Kiipsetusaja Iopu hilisemaks seadmine
Ahju to6tamise ja automaatse véljallilitamise
tagamiseks saate madrata roa jaoks sobiva
temperatuuri ja t6funktsiooni, kiipsetusaja ja selle
hilisema I6petamisaja ning juhtida kiipsetamist kasitsi
ilma kiipsetamise kestust maéramata.

1. Pérast ahju avamiseks nupu @ puudutamist
ilmub néidikule esimene todfunktsioon.

2. Valige to6funktsioon, puudutades Klahve A/

3. Kui soovite muuta toéfunktsiooni jaoks
soovitatavat temperatuuri, puudutage .
temperatuurivélja aktiveerimiseks nuppu C.

» Tahis C vilgub.

4. Méérake soovitud temperatuur klahvidega A/~

5. }jinnitage temperatuurivaartus, puudutades klahvi

6. Puudutage klahvi (2, kuni kilpsetusaja kohta
kuvatakse naidikul tahis 1.

7. Maérake kipsetusaeg, puudutades klahve A/~
ja kinnitage seadevadrtus, puudutades Klahvi (-,

» Kui kiipsetusaeg on méératud, kuvatakse tahis (]

naidikul pisivalt.

8. Puudutage klahvi ), kuni kiipsetusaja 16pu kohta
kuvatakse naidikul tahis =

9. Méérake kilpsetusaeg, puudutades nuppe A/~
ja kinnitage seadevéartus, puudutades klahvi ®.

» Kui kiipsetusaja [0pp on maératud, kuvatakse t&his

A naidikul pisivalt.

10. Pange toit ahju.

11. Kui temperatuur, toéfunktsioon, kiipsetusaeg ja
kiipsetusaja [6pp sobivad, puudutage kiipsetamise

alustamiseks Kahvi P> || Naiaikute iimub tanis P>
» Ahju taimer arvutab automaatselt vélja kiipsetamise
algusaja, lahutades kiipsetusaja 16pust kiipsetusaja.
Kipsetamise algusaja saabudes aktiveeritakse valitud
tdéreziim ning ahi soojeneb maératud temperatuurini.
Ahi jadh méadratud kiipsetusaja I6puni sellele
temperatuurile. Sisetemperatuuri tihise kdik astmed
sittivad, kui sisetemperatuur saavutab mééaratud
temperatuuri. Funktsiooningidikule ilmuvad taiendavad
aktiivsed Kiittekehad ja panni soovituslik asend.
12. Kui kilpsetamine on Idppenud, kolab helisignaal ja
néidikule ilmub teade "End" (LOpp).
13. Helisignaali vaigistamiseks puudutage suvalist
Klahvi.
» Helisignaal vaikib ja ahi Ipetab automaatselt
todtamise.

Kui soovite tlihistada kiipsetusaja voi
kiipsetusaja koos selle I0puga pérast nende
eadistamist, peate nullima kiipsetusaja.

Véimenduse (kiire eelkuumutuse) seadistamine
Et ahi saavutaks soovitud temperatuuri kiiremini, voite
kasutada vimenduse (kiire eelkuumutuse) funktsiooni.
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Gimenduse funktsiooni ei saa valida sulatus-
\6konoomne ventilaatorkuumutus ,
soojashoidmise ega puhastusreziimis.
Voolukatkestuse korral véimenduse seadistus
tihistatakse.

1. Puudutage pérast temperatuuri, té6funktsiooni,
kiipsetusaja ja selle [0pu mé&aramist klahvi =0,

» Naidikul kuvatakse pusivalt tahis =0 ja vdimendus

(kiire eelkuumutus) lilitub sisse.

» Kui ahi saavutab soovitud temperatuuri, véimenduse

téhis kaob ning ahi jatkab t66d enne vdimendust

valitud funktsioonis.

2. Voimendusfunktsiooni tiihistamiseks puudutage
uuesti kiahvi =B,

» Tahis =B kustub ja vdimendus (kiire eelkuumutus)

[dlitub vélja.

Elektriahju véljaliilitamine

Puudutage ahju véljalllitamiseks klahvi (D
Klahviluku sisseliilitamine

Ahju kasutamist saab tokestada klahviluku funktsiooni
sisselilitamisega.

1. Puudutage Klahvi (), kuni naidikul kuvatakse tahis

» Néidikule iimub tahis "OFF" (Valjas).
2. Puudutage Klahviluku sisselllitamiseks klahvi .
» Pérast Klahviluku sisselilitamist ilmub néidikule tahis
»0n" (Sees) ja téhis (4 jaab polema. Kinnitamiseks
puudutage Klahvi {2,

Kuni klahviluku funktsioon on sisse liilitatud, ei

saa ahju klahve kasutada. Voolukatkestuse
korral klahvilukku ei tihistata.

Klahviluku véljaliilitamiseks puudutage klahvi
1. [I%uudutage Klahvi (2, kuni naidikul kuvatakse tahis

» Néidikule iimub tahis "On" (Sees).

2. Klahviluku véljaltlitamiseks vajutage klahvi .

» Pérast klahviluku sissellitamist kuvatakse néidikul
t(éihis L,OFF* (Vdljas). Kinnitamiseks puudutage klahvi
.

Kuni klahviluku funktsioon on sisse lilitatud, ei
saa ahju klahve kasutada. Voolukatkestuse
korral klahviluku seadistusi ei tiihistata.

Mérguandekella seadmine

Toote taimerit saab kasutada méarguande voi
meeldetuletuse funktsioonis kiipsetusprogrammist
sOltumatult.

Mérguandekella funktsioon ei mjuta ahju to6d. Seda
kasutatakse ainult hoiatusena. Naiteks voite seda
kasutada, kui soovite kiipsetist teatud aja moddudes
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Umber péorata. Maaratud aja moéddumisel kélab

taimeri hoiatussignaal.

1. (P_qudutage Klahvi £, kuni néidikul kuvatakse tahis
.

Maksimaalne marguande aeg on 23 tundi
ja 59 minutit.

2. Seadke mérguande kestus klahvidega A/~

» Pérast médrguande aja seadmist j&4b tahis 0 polema

ja naidikule ilmub mérguande aeg.

3. Kui mérguande aja Ioppemisel hakkab tahis A
vilkuma ja kélab hoiatussignaal.

Marguande véljaliilitamine

1. Hoiatussignaal kdlab 2 minutit. Hoiatussignaali
vaigistamiseks vajutage suvalist klahvi.

» Hoiatussignaal vaigistatakse ning néidikule ilmub

praegune kellaaeg.

Marguande tiihistamine

1. Méarguande tiihistamiseks puudutage klahvi ®,
kuni naidikul kuvatakse tahis &,

2. Hoidke all klahvi ~v7, kuni néidikule ilmub
"00:00".

Naidikul kuvatakse marguande aeg. Kui
korraga on seatud marguande aeg ning
kiipsetusaeg, naidatakse naidikul lihemat
ajavahemikku.

Kellaaja muutmine

1. Puudutage korduvalt klahvi (), kuni naidikul
kuvatakse tahis (%,

2. Puudutage tunnivaértuse seadmiseks klahve A
N

3. Vaértuse kinnitamiseks puudutage s[]mbolit@ja
oodake kinnitamiseks 4 sekundit ilma dhtki klahvi
puudutamata.

oolukatkestuse korral kellaaja seaded
kustuvad. Need tuleb uuesti paika seada. Kui

hi td6tab mis tahes funktsioonis, siis
kellaaega muuta ei saa.

Helitugevuse reguleerimine

1. Kui ahi on ootereZiimis, puudutage korduvalt
Klahvi C, kuni naidikul kuvatakse tahis 'VOL'.

2. Vajutage klahve A\ / ~\v, et seada (ks
jargmistest toonidest; LO, L1 voi L2.

3. Seadevadrtuse kinnitamiseks vajutage klahvi @ja
oodake kinnitamiseks 4 sekundit ilma thtki klahvi

. buudutamata.

Okoreziimi mérgutule seadevaartuse muutmine

1. Kui ahi on ootereZiimis, puudutage korduvalt
Klahvi 5, kuni naidikul kuvatakse tahis 'LP".



2. Vajutage klahve A\ /v, et seada valik On (sees) Kui ahju té6tamise ajal puudutatakse mis tahes klahvi
V0i ECO Oko). .  waatvid Djasb), siis margutuli sittib ja seejarel
3. Seadevaértuse kinnitamiseks vajutage Klahvi (2 ja  kystub 15 sekundi pérast.
oodake kinnitamiseks 4 sekundit ilma Gihtki klahvi Kiipsetusaegade tabel
puudutamata. . . N R
4. Kui ootereziimis véi ahju tootamise ajal on ahjuuks 282“i gzgaig?bf):gé?ﬂgﬁ%?;;fg'igﬁ@'
av?tud la sg.aqevaarzus on ON (sees), sis jadb emperatuurist, paksusest, tlilbist ja teie enda
mérgutuli plsivalt pblema.

. L ) toiduvalmistuseelistustest.
5. Kui ootereZiimis voi ahju toGtamise ajal on ahjuuks

avatud ja seadevaartus on ECO (6ko), siis Kiipsetamine ja rostimine
mérgutuli sittib ja seejérel kustub 15 sekundi 0 1. siiniks loetakse ahju alumist riiulivahet.
pérast.

Kiipsetusaeg
(ligikaudne,
min

=00
3-Kiipsetusplaat*
5-Sligav ahjuplaat®
26 cm labimb6duga {Q] 150 30..40
Ummargune tordivorm

traatrestil™

psetusplaat” 135 180 35..45
3-Harilk plaat* m
5-Sligav ahjuplaat®

Lasanje Uks plaat Klaasist/metallist kandiline E 2-3 200 30 .. 40
vorm traatrestir**
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Uks plaat Harilik plaat* - 25 min 250/max, 70 .. 90
pajaroog T seejdrel 190
Kanapraad Uks plaat Harilik plaat 15 min 250/max, 60... 80
(1,8-2 kg) e seefdrel 180 ... 190

Koigi toitude puhul on soovitatav eelkuumutamine.
* Lisatarvikud ei pruugi kuuluda komplekti.
** Lisatarvikud ei kuulu komplekti. Lisatarvikud on kaubanduses saadaval.

Kiipsetustabel testtoitudele
Selle kilpsetustabeli toidud on valmistatud jérgides standardit EN 60350-1, et riiklikel kontrollasutustel oleks
tooteid lintsam testida

Kipsetusaeg
(ligikaudne,
min

3-Kiipsetusplaat*
5-Sligav ahjuplaat*

T e

3 plaati 1-Harilik plaat®
3-Kiipsetusplaat*
5-Siigav ahjuplaat®

Uks plaat 26 cm labimodduga Ummargune
tordivorm traatrestil™

2 plaati 1-20 cm labimddduga immargune
must metallist ndu traatrestil™
4-20 cm labimdoduga Ummargune
must metallist n6u
kiipsetusplaadil**
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(Okonoomne ventilaatorsoojendus

Arge muutke kiipsetustemperatuuri, kui seade
on alustanud t66d Okonoomne
entilaatorsoojendus reziimis.

Arge avage ust, kui seade toétab Okonoomne
entilaatorsoojendus reziimis. Kui uks on
suletud, optimeeritakse energia saastmiseks
sisetemperatuuri ja see voib kuvatud
vadrtusest erineda.

Plaatide arv Kasutatavad Siini asend Kiipsetusaeg
O

Uks plaat Harilik plaat* 35.. 45

Nouandeid kookide kiipsetamiseks

Kui kook on liiga kuiv, suurendage temperatuuri
umbes 10 °C vdrra ja llihendage kiipsetusaega.
Kui kook on liiga niiske, kasutage vahem
vedelikku voi vahendage temperatuuri 10 °C
vorra.

Kuidas grilli kasutada

HOIATUS
Sulgege grillimise ajaks ahjuuks.
Kuumad pinnad véivad tekitada péletusi!

Grilli sisseliilitamine

*  Kuikook on pealt liiga pruun, asetage see 1. Pérast ahju avamiseks nupu (D puudutamist
madalamale siinile, véhendage temperatuuri ja ilmub naidikule esimene to6funktsioon.
pikendage kiipsetusaega. 2. Soovitud grillifunktsiooni valimiseks puudutage

e Kui kook on seest hésti &bi kiipsenud, kuid pealt Klahve AN/,
toores, kasutage vahem vedelikku, vahendage 3. Kui soovite muuta tofunktsiooni jaoks

temperatuuri ja pikendage kiipsetusaega.

Nouandeld kiipsetiste tegemiseks

Kui kiipsetis on liiga kuiv, suurendage
temperatuuri umbes 10 °C vorra ja llihendage

soovitatavat temperatuuri, puudutage 3
temperatuunvalja aktiveerimiseks nuppu C.

» Tahis Cwlgub

Kiinset Niisutade taiqnakihte piimast 4. Méérake soovitud temperatuur klahvidega A/~
KUpsetusaega. Niisutage taignakinte plimast, 5. Kinnitage temperatuurivdértus, puudutades klahvi
dlist, munast ja jogurtist tehtud kastmega. o

*  Kuikipsemine votab liga kaua aega, sits 6. Kui temperatuur ja tédfunktsioon sobivad,

vaadake, et taigen ei ulatuks ule plaadi servade.
Kui klipsetise pealispind pruunistub, aga alumine
osa ei kiipse, siis veenduge, et te pole kiipsetise
alaosas liiga palju kastet kasutanud. Pilidke
jaotada kastet taignakintide vahele ja peale
vordsetes kogustes, et need pruunistuks

puudutage grillimise alustamiseks klahvi
Naidikule ilmub tahis

» Teie ahi hakkab t66le valitud reZiimis ja suurendab
sisetemperatuuri eelseatud temperatuurini,

Sisetemperatuuri tahise koik astmed siittivad, kui
sisetemperatuur saavutab maératud temperatuuri.
Funktsioonindidikule ilmuvad téiendavad aktiivsed
kiittekehad ja panni soovituslik asend.

7. Grillimise 16petamiseks puudutage uuesti nuppu

Uhtlaselt.

Kiipsetage vastavalt kiipsetustabelis toodud
reziimile ja temperatuurile. Kui alumine osa
pole ikka piisavalt pruunistunud, asetage see
jargmine kord madalamale siinile.

NGuandeid kodgiviljade kilpsetamiseks » Ahi 16petab grillimise ja naidikule fimub tahis |l
*  Kuikoogiviljade kiipsetusndus saab mahl otsaja  grjllj valjaliilitamine
need hakkavad kuivama, siis tasub kddgivilju 1. Ahju sulgemiseks hoidke sorme ligikaudu 2
kiipsetada ahjuplaadi asemel kaanega pannil. )
Kaanega suletud ndus jaab toit mahlaseks. sekundit nupul
e Kui kdogiviliaroog jadb tooreks, keetke kodgiviljad
eelnevalt &b voi valmistage neid nagu purgitoitu
ja asetage siis ahju.
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Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks

sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kéige
kuumem piirkond ning rasvane toit voib
sittida.

Kiipsetamisaegade tabel grillimiseks
Grillimine elektrigrilliga

Toit Kasutatavad lisatarvikud Soovitatav temperatuur Grillimisaeg
°0)** ligikaudu!

Selle kipsetustabeli toidud on valmistatud jérgides
standardit EN 60350-1, et riiklikel kontrollasutustel
oleks tooteid lihtsam testida

_ Kasutatavad lisatarvikud W Temperatuur (°C) Kiipsetusaeg
ligikaudne, min

loomalina) - 12
tikid
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[ Hoidmine ja hooldus

Uldine teave
Toote kasutusiga pikeneb ja probleeme tekib harvem,
kui toodet regulaarselt puhastada.

OHT:
Enne hooldus- ja puhastustéode alustamist
lihendage toode vooluvérgust lahti.

Elektrilodgi oht!

OHT:
Enne toote puhastamist laske sellel maha
ahtuda.

Kuumad pinnad véivad tekitada péletusi!

e Puhastage toodet pohjalikult pérast iga
kasutuskorda. Sel viisil on lihtsam eemaldada
toiduvalmistusjaéke, véltides nende kdrbemist
seadme jargmisel kasutuskorral.

e Toote puhastamiseks pole vaja spetsiaalseid
puhastusvahendeid. Kasutage toote
puhastamiseks sooja vett koos vedela
pesuvahendiga, pehmet lappi voi k&sna ning
kuivatamiseks kuiva lappi.

e Liigne vedelik tuleb parast puhastamist alati &ra
pihkida ja pritsmed kohe kuivatada.

e Arge kasutage roostevabast terasest voi inoxist
pindade ja k&epideme puhastamiseks
puhastusvahendeid, mis sisaldavad hapet vdi
Kloriidi. Nende osade puhastamiseks kasutage
pehmet lappi ja vedelat puhastusvahendit
(mitteabrasiivset), tdmmates lapiga ainult (ihes
suunas.

Mdned puhastusained véi -vahendid vdivad
pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit voi -pastat ega teravaid
esemeid.

Arge kasutage puhastamiseks aurupuhasteid,
muidu voite saada elekirilédgi.

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske lapiga ning
segjdrel plihkige need kuivaks.

Arge eemaldage juhtpaneeli puhastamiseks
nuppe, kui teie tootel neid on.
Muidu voite juhtpaneeli kahjustada!

Ahju puhastamine

Kiilgseina puhastamine(Varieerub olenevalt

toote mudelist.)

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Eemaldage kiiljeraami eesmine 0sa, témmates
seda kilgseinast eemale.

2. Votke kiiljeraam vdlja, témmates seda enda
suunas.

Kataliiiitilised seinad

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Teie toote killgseinad (A) ja/voi tagasein (B) voivad
seestpoolt olla kaetud katalliitilise emailiga.
Katal(iltilised seinad on heledat matti vérvi ja poorse
pinnnaga. Ahju kataluitilisi seinu ei tohiks puhastada.
Ténu perforeeritud struktuurile imavad katalttilised
pinnad rasva ja kui pind on rasvaga téitunud, hakkab
see laikima. Sellisel juhul on soovitatav osad vélja
vahetada

Hdlbus auruga puhastamine

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Muudab puhastamise hdlpsaks, kuna mustus (mis ei
ole liiga kauaks puhastamata jaénud) pehmeneb ahju
sisemuses tekkiva auru ja sisepindadele
kondenseeruvate veepiiskade toimel.

1. Vétke ahjust vélja kdik lisad.
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2. Valage ahjuplaadile 500 ml vett ja asetage plaat
ahju teisele restile.

3. Valige funktsioon ,H6lbus auruga puhastamine®.
Néidikule ilmub puhastamise kestus ja seda ei saa
muuta. Saate médrata selle puhastusfunktsiooni
[dpuaja.

4. Avage uks ja plhkige ahju sisepindu niiske kdsna
vGi lapiga.

5. Kasutage torksa mustuse eemaldamiseks sooja
vett koos vedela pesuvahendiga, pehmet lappi voi
kédsna ning kuivatamiseks kuiva lappi.

Hdlpsa auruga puhastamise reziimi
kasutamisel aurustub ahju sisemusse
kogunenud jadkide/mustuse
pehmendamiseks plaadile paigutatud vesi
ning ahju sisemusse ja ahjuukse klaasi
sisekiliele moodustub kondensatsioon,
seeparast voib ahjuukse avamisel vett
tilkuda. Piihkige kondensatsioon ara kohe,
kui avate ahjuukse.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja vett koos
vedela pesuvahendiga, pehmet lappi voi kisna ning
kuivatamiseks kuiva lappi.

Arge kasutage ukse puhastamiseks karedaid
abrasiivseid puhastusvahendeid voi teravaid
metallkraabitsaid. Need voivad pinda
kriimustada ning klaasi I6hkuda.

Eesukse siseklaas on kaetud kergesti
puhastatava materjaliga. Arge kasutage
klaaspinna puhastamiseks tugevaid
abrasiivseid puhastusvahendeid, metallist
kaabitsaid, kidrimisnuustikuid ega
valgendusaineid, sest need voivad pinda
kriimustada. See voib kattematerjali rikkuda.

Ahjuukse eemaldamine

1. Avage eesuks (1).

2. Ava klambreid eesmise ukse parempoolses ja
vasakpoolses kiiljes hingekorpuse (2) abil, likates
konksu sisse, nagu joonisel ndidatud. Lukk peaks
vélja ndgema nagu (4).
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1 2 3
1 Uks
2 Hinge lukk(suletud asend)
3 Ahi
4

3. Liigutage eesustmpobles ulatuses.
4. Eemaldage eesuks seda ilespoole tdmmates ja
paremast ning vasakust hingest vabastades.

kse tagasipanemisel tuleb

emaldamistoiminguid korrata vastupidises
jarjekorras. Arge unustage ukse
taaspaigaldamisel sulgeda hinge pesa juures
olevaid klambreid.

"Soft Open & Soft Close" funktsioon
M@ned mudelid vdivad sisaldada funktsiooni Soft Close
& Soft Open. Funktsioon Soft Close voimaldab
kasutajal sujuvalt sulatusahi ukse sulgeda, viies selle
umbes 15 cm suletud asendist ja vajutades seda
ettevaatlikult. Automaatne summutussiisteem aitab



tihedalt ukse sulgeda. Sarnane funktsioon on
téheldatud ahjuukse téieliku avanemise ajal; Umbes 9
cm taiesti lahtisest positsioonist 166b aurusti sisse drna
avanemisega.

Ukse siseklaasi eemaldamine

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Ahjuukse sisemist klaaspaneeli saab puhastamiseks
eemaldada.

Kui ukse sisemine klaaspaneel vajab puhastamist;

1. Pérast ahjuukse eemaldamist toimige jargmiselt;

Hinge korpus

Valimine klaaspaneel
Sisemine klaaspaneel
Kdige sisemine klaaspaneel
Labidas

Tihvt

Tihvti pesa

Nagu joonisel néidatud, kergitage kdige sisemist

klaaspaneeli (4) labida (5) abil veidi A suunas. Kui

kuulete kidpsatust, tommake paneel B suunas vélja.

3. Seejérel puhastage sisemise klaaspaneeli (3) pind.
Seda ei ole vaja eemaldada.

4. Kui olete vélimise klaaspaneeli (2) puhtaks teinud,
tuleb uks esmalt uuesti kokku monteerida. Selleks
paigaldage kdige sisemisem klaaspaneel (4).

5. Alustuseks asetage kdige sisemise klaaspaneeli (4)

alumine osa hinge korpusesse (1). Seejérel likake

kdige sisemise Klaasi (ilaosas olevaid tihvte (6)

korpuse (7) poole, kuni kuulete kidpsatust.

N N o wnN =

Ahjuvalgusti pirni vahetamine

Selles ahjus kasutatakse hodglampi
voimsusega alla 40 W, kérgusega alla
60 mm, 1&bimbdduga alla 30 mm voi

halogeenlampi pistikupesaga G9,
voimsusega alla 60 W. Lambid sobivad
kasutamiseks temperatuuril tile 300 ©
C. Ahjulampe saab hankida volitatud
hooldusagentidelt voi litsentsiga
tehnikutelt.

OHT:

Et véltida elektrilodgi ohtu, vaadake enne ahju
lambi vahetamist, et toode oleks vooluvdrgust
lahti ihendatud ning maha jahtunud.

Kuumad pinnad véivad tekitada péletusi!

B

algusti asukoht ei pruugi olla sama mis
oonisel.

O

Sellel seadmel kasutatud lamp pole sobiv
koduse majapidamise valgustamiseks. Selle
lambi eesmérk on aidata kasutajal toiduaineid
paremini naha.

Sellel seadmel kasutatud lambid peavad vastu
pidama ekstreemsetele tingimustele, nt (le

50 °C temperatuurile.

CHS]

Kui ahjul on iimar valgusti:
1. Lahutage toode vooluvdrgust.
2. Keerake vastupdeva lahti klaaskate.

3. Kui teie ahjutuli on alloleval joonisel kujutatud (A)
tlidpi, eemaldage see joonisel néidatud viisil
keerates ja asendage uuega. Kui teie ahjutuli on
(B) tiitipi, eemaldage see joonisel ndidatud viisil
tdmmates ja asendage uuega.

4. Paigaldage klaaskate tagasi.
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Probleemide lahendamine

o Auru tekkimine tootamisel on tavaline. >>> Tegemist ei ole rikkega.

Vi ldhtestage need.
*  Toode ei ole hendatud (maandatud) pistikupessa. >>> Kontrollige pistiku (ihendust.

e Ahju pirn on vigane. >>> Vahetage pim vélja.
e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi lahtestage Kaitsmed.

e [ipruugi olla seatud konkreetse kiipsetusfunktsiooni ja/véi temperatuuri jaoks. >>> Médrake
Konkreetne kiipsetusfunktsioon ja/voi temperatuur.

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi léhtestage kaitsmed.

Kui teil ei Gnnestu probleemi kdesolevas Idigus
antud juhiste kohaselt lahendada,
konsulteerige volitatud teenindusega vGi
edasimiiljaga, kellelt te toote ostsite. Arge
kunagi Uritage rikkis toodet ise parandada.
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