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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.

'

/AN
ZE Warning of risk of fire.

Warning of hot surfaces.

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

Ce€ Made in TURKEY

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

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the



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

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

e Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.
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Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

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

Do not use the product if the front
door glass removed or cracked.
Always use heat resistant oven
gloves when putting in or



removing dishes into/from the hot
oven.

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

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

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
Product must be placed directly
on the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking
on a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the

appliance and then cover flame
e.g. with a lid or a fire blanket.
CAUTION: The cooking process
has to be supervised. A short
term cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

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

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

Vapour pressure that build up due
to the moisture on the hob
surface or at the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and bottom of the
pots are always dry.

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

Prevention against possible fire risk!

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

e Do not use damaged cables or
extension cables.

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

Intended use

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

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

e 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.

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

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

e 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.

e Flectrical 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.

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

Disposing of the old product

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

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.



CGompliance with RoHS Directive:

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

Package information
e Packaging materials of the product are
manufactured from recyclable materials in

accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.
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F General information

Overview

1 Front door 7 Burner plate

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

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

]

3 4 5 6 7 8 9
Warning lamp

Thermostat lamp

Function knob

Single-circuit cooking plate Rear left
Single-circuit cooking plate Front left
Digital timer

Single-circuit cooking plate Front right
Single-circuit cooking plate Rear right
Thermostat knob

© 0 ~N OO~ wWN
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Package contents

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

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

3. 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.

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

External dimensions (height / width / depth) 850 mm/600 mm/600 mm

Single-circuit cooking plate

Front right Single-circuit cooking plate

Dimension

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.

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

he product. in laboratory conditions in accordance with
relevant standards. Depending on operational

‘mFigureS 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.

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

‘ DANGER:

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

Before installation

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

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

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

£
| c—] £ | s ]

‘T ' £ ]
g , []

[an]
£ i )
E 65mmmin ! ™~ 65 mm min
S — r— - e
<, ; X

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

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

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

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

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

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing
by using the supplied two safety chains on your oven.
Fasten hook (1)by using a proper peg to the kitchen
wall (6) and connect safety chain (3) to the hook via
the locking mechanism (2).

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall

D O B~ W NN
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If your product has 1 safety chain;

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

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

@

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

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

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

il increase the energy consumption of
cooling appliances.

e (arry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.
Do not use the door and/or handle to carry or
move the product. The door, handle or hinges

get damaged.

Electrical connection

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

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

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:
The power cable must not be clamped, bent or
trapped or come into contact with hot parts of
the product.
A damaged power cable must be replaced by

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

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

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

DANGER:

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

There is the risk of electric shock!

Connecting the power cable

hile performing the wiring, you must apply
with 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.

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

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

power, a disconnection unit with at least 3 mm contact

clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with IEE directives. Failure to
obey this instruction may cause operational problems
and invalidate the product warranty.




2.
3.

4,

Additional protection by a residual current
circuit breaker is recommended.

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

Connect the cables according to the supplied
diagram.

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

5.

6.

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

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

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

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

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

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

Final check

1.

Reconnect the product to the mains.

2. Check electrical functions.
Future Transportation

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

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

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

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

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

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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 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.

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

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

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

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

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

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

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

hile making any adjustment, related symbols
ill flash on the display.

Press I/ keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch == first and
hen use " / "= to set the time of the day.

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

1 23 4 5 6

12 11

10 9 8 7

1 Adjustment key
2 Key lock symbol
3 Clock symbol
4

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

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

Current time settings are canceled in case of
power failure. It needs to be readjusted.




First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

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

1. 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.

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

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 20

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 25.

4. Operate the grill about 15 minutes.

5. Tum off your grill; see How to operate the grill,

page 25

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

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.
Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

A\

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

Do not cover the vessel you use when heating oil.

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

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

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

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

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.

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

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

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

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

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

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

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

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

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

Using the hobs

1

S ow =

Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm
Single-circuit cooking plate 14-16 cm

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

Tips about glass ceramic hobs
e (lass ceramic surface is heatproof and is not
affected by big temperature differences.
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DANGER:

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

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

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

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

Quick heating glass-ceramic hobs emit a
bright light when they are switched on. Do not
stare at the bright light.

Turning on the ceramic plates

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

stewing,
simmering

cooking,
roasting,
boiling

stewing,
simmering

cooking,
roasting,
boiling

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

1 2

—

Function knob

2 Thermostat knob

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

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

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

Rack positions (For models with wire shelf)

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

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire 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.)

Full grill

Operating modes

The order of

operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

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

Bottom heating

Fan support

&

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

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

ed bottom/top heating

Top heating, bottom heating plus fan
(in the rear wall) are in operation. Hot
air is evenly distributed throughout
the oven rapidly by means of the fan.
Cook with one tray only.

A%

Grill+Fan
AVaY4

o

Booster

=

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.

Grilling effect is not as strong as in

Full Grill

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

e Tum the food after half of the
grilling time.

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

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

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

1 23 4 5 6

A

12 1 10 9 8 7

Adjustment key
Key lock symbol
Clock symbol

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.
Program will be cancelled in case of power

failure. You must reprogram the oven.

o ~N o o N~ w o —

(e}

hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

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

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

Cooking by setting the cooking time;

You can set the oven so that it will stop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

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

3. Set the cooking time with = / = keys.
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» » After the cooking time is set, (el symbol and the

time slice will appear on display continuously.

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

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is it.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

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

Setting the the end of cooking time to a later

time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch @ until?1 symbol appears on display for
cooking time.

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

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

appear on display continuously.

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

5. Press I /™= keys to set the end of cooking time.

» After the cooking time is set, 12 symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, =l symbol
disappears.

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of cooking time.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is it.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

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

7. After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.



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

Activating the keylock

You can prevent digital timer from being intervened
with by activating the key lock function.

1. Touch 3= until & symbol appears on display.

» "OFF" will appear on the display.

2. Press ¥ to activate the key lock.

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

Digital timer keys are not functional when the
key lock is activated. Key lock will not be

lcancelled in case of power failure.

To deactivate the keylock

1. Touch 328 until & symbol appears on display.
» "On" will appear on the display.

2. Disable the key lock by pressing the "= key.
» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

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

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

1. Touch ™ until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using *I* / ™= keys.

Function keys for alarm tone, time of day,
display brightness and temperature keys
should be at 0 (OFF) position.

» L) 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 ( until & symbol appears on display in
order to cancel the alarm.
2. Press and hold ™= 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 alarm tone

1. Touch 22 until 3% symbol appears on display.

2. Adjust the desired alarm tone with == / == keys.

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

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch == until  symbol appears on display.

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

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

Economy mode

You can save energy with economy mode while
cooking by setting cooking time in the oven.

This mode completes the cooking with the inner
temperature of the oven by switching off the heaters
before the end of cooking time.

Setting the economy mode

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

» "OFF" will appear on the display.

2. Enable economy mode by touching = key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

» "Off" will be displayed once the eco mode is

deactivated.

Setting the screen brightness

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

product.)

1. Touch = until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with == /™= keys.

» The time you have set will be activated in a short

time.
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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.
imings may vary due to temperature of food,

hickness, type and your own preference of

cooking.

Caes n e =

Small cakes Sndadty: | ) ] 3 ] 180 ] 5.3

Petyiy L L ] 3 | 180} 35,80
Rich pastry Sandardtey' | L) | 2 | 200 | 2.3

e - --
i fpex

y & .
(whole) / Roast 250/max, then
Roasted One level Standard tray E3 2 15 min. 60...80
chicken (1,8-2 250/max, then
kg) 180 .. 190

Sendardtey' | (& ] 3 ] 200 | 20.30

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

L
Sponge cake One level Round springform Pl
pan with a
diameter of 26 cm
-

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.
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Tips for baking cake

e |[fthe 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.

Tips for baking pastry

e |fthe 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.

Cooking times table for grilling
Grilling with electric grill

i
B

Fih
Shiced chicken
Lamb chops
Boast beet
Veal shops
Toadl bread?
"depending on thickness

*Preheat for 5 minutes

Tips for cooking vegetables

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

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. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Switching off the grill

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

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

heat.
Do not place the food too far in the
back of the grill. This is the hottest

area and fatty food may catch fire.

. wegw 0 85

Wi gl . - .

Recommended Cooking time

temperatire 0T approx. in min.
20..25 min. *
& Ban
20..25 min.

2o
25..30 min. ”
1 dn

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

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

= i
B

Toast bread Wire grill

Meothals beel)
120k

Turn the food after 2/3 of the total grilling time.
It Is suggested to perform 5 minutes preheating for all foods broiling.
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‘Temperature (°C)

Cogking time
approx. in min.
1.3 min.
25, 35 min.



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
clean it.

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

he surface might get damaged by some
result in shattering of the glass.

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

Glass ceramic surface

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

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

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

Sugar-hased foods such as thick cream and
syrup must be cleaned promptly without

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

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

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

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

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

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




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
hat is placed in the tray to soften lightly
ormed 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.

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

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

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

S w o =

27/EN



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

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

Removing the door inner glass

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

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

1. Open the oven door.

2. Pull towards yourself and remove the plastic part
installed to upper section of the front door.
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3. Asiillustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

1 Innermost glass panel

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

4. If your product is equipped with an inner glass

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

The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will rest in the
chamfered corner of the plastic slot. (If your
product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).
When installing the innermost glass panel (1),
make sure that the printed side of the panel faces
towards the inner glass panel. It is important to
seat lower corner of innermost glass panel (1) into
the lower plastic slot.

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

o
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Replacing the oven lamp

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

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

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.

mPosition of lamp might vary from the figure.

‘ he lamp used in this appliance is not suitable

or household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

ithstand extreme physical conditions such as

‘ he lamps used in this appliance have to

emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

4. Install the glass cover.
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B Troubleshooting

his is not a fault.

heated, they may expand and cause noise. >>> This is not a fault.
Product does not operate,

e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.
e Product is not plugged into the (grounded) socket. >>> Check the plug connection.

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

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

e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

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

e Aprevious power outage has occurred. >>> Adjust the time / Switch ofnfhe product and switch it on
again.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.

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

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

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Molimo prvo pro€itajte ovaj priruénik za korisnika!

PoStovani Korisnice,

Hvala vam Sto ste izabrali Beko proizvod. Nadamo se da Cete uZivati u najboljim rezultatima vaSeg proizvoda koji je
proizveden pomocu najmodernije tehnologije visoke kvalitete. Stoga, molimo vas paZljivo progitajte ovaj cijeli prirucnik
za korisnika i sve druge pratece dokumente prije upotrebe proizvoda i Suvajte ih kao referencu za buducu upoterbu.
Ako urucite ovaj proizvod nekom drugom, takoder mu/joj predajte i ovaj priruénik za korisnika. Slijedite sva
upozorenja i informacije u ovom prirugniku za korisnika.

Zapamtite da se ovaj prirucnik za korisnika moZe primijeniti i za nekoliko drugih modela. Razlike izmedu modela ¢e
biti identifikovane u ovim uputstvima.

Pojasnjenje simbola

Sliedeci simboli su koriSteni u ovom priruéniku za korisnika:

Vazne informacije ili korisni savjeti za
upotrebu.

Upozorenje za opasne situacije po
pitanju Zivota i imovine.

Upozorenie u vezi elektro Soka.

Upozorenie u vezi rizika od pozara.

Upozorenje na vruce povrSine.

B BB BB

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

Ce€ Made in TURKEY
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ﬂVaiaa uputstva i upozorenja za sigurnost i okoli$
Ovaj odjeljak sadrzi sigurnosna

upu

tstva koja Ce vam pomoci da se

zastitite od rizika od licne povrede ili
oStecenja imovine. Ne pridrzavanje
ovih uputstava ce ponistiti svaku
garanciju.

Opce mijere sigurnosti
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Ovaj uredaj mogu Koristiti djeca
dobi od 8 godina i starija kao i
0sobe sa reduciranim fizickim,
culnim ili mentalnim
sposobnostima ili sa nedostatkom
iskustva i znanja ukoliko im je
obezbijeden nadzor ili uputstvo u
vezi upotrebe uredaja na
bezbijedan nacin i razumijevanja
opasnosti koje mogu biti
ukljucene.

Djeca se ne smiju igrati sa
uredajem. Djeca bez nadzora ne
smiju obavljati radnje oko CiScenja
i odrzavanja.

Uredaj nije namijenjen za
upotrebu od strane osoba
(ukljuCujuci djecu) sa smanjenim
fizickim, osjetilnim ili mentalnim
sposobnostima ili s nedostatkom
iskustva i znanja, osim ako su pod
nadzorom ili ako su instruirani po
pitanju upotrebe uredaja.

Djeca koju nadgledate ne smiju
se igrati s uredajem.

Ako je proizvod urucen nekom
drugom za liCnu upotrebu ili da se

koristi kao rabljeni proizvod,
takode treba uruciti prirucnik za
korisnika, oznake proizvoda i
druge relevantne dokumente kao i
dijelove proizvoda .

Nikada ne postavljajte proizvod na
tepih-pokrivene podove. U
spurotnom, manjak protoka zraka
ispod proizvoda ¢e prouzrokovati
pregrijavanje elektricninh dijelova.
To Ce prouzrokovati probleme s
vaSim proizvodom.

Postupke ugradnje i opravke
uvijek moraju izvoditi ovlasteni
serviseri. Proizvodac se nece
drzati odgovornim za oStecenja
nastala usljed procedura koje su
izvodile neovlastene osobe Sto
takode moze prouzrokovati da
garancija bude nevazeca. Prije
ugradnje, pazljivo procitajte
uputstva.

Nemojte koristiti uredaj ukoliko je
u kvaru ili ako na njemu ima
vidljivih oStecenja.

Uvjerite se da su funkcijske tipke
proizvoda iskljucene nakon svake
upotrebe.

Elektricna sigurnost

Ukoliko proizvod ima greSku, ne bi
trebalo njim rukovati dok se
greSka ne popravi od strane
zastupnika iz ovlastenog servisa.
Postoji rizik od elektro Soka!



Proizvod spojite samo na
uzemljeni izlaz/vod s naponom i
zastito kao Sto je specificirano u
odjeliku "TehniCke specifikacije".
Neka uzemljenje izvrSi
kvalifikovani elektriCar dok se
proizvod koristi sa ili bez
transformatora. Nasa kompanija
nece biti odgovorna za bilo kakve
probleme nastale zbog toga Sto
proizvod nije bio uzemljen u
skladu sa lokalnim regulativama.
Nikada ne perite proizvod
poljevanjem ili posipanjem vode
po njemu! Postoji rizik od elektro
Soka!

Proizvod mora biti iskopCan za
vrijeme ugradnje, odrzavanja,
CiS¢enja i popravke.

Ako je napojni kabal za
prikljuCivanje proizvoda oStecen,
isti se mora zamijeniti od strane
proizvodaca, njegovog zastupnika
ili slicnih kvalifikovanih osoba da
bi se izbjegli nezeljeni rizici.
Koristite samo kabal za
prikljuCivanje koji je specificiran u
odjeliku "TehniCke specifikacije".
Uredaj mora biti ugraden tako da
se moze U potpunosti iskopCati sa
mreze. Separacija mora biti
obezbijedena bilo pomocu
glavnog utikaca, bilo pomocu
sklopke ugradene u fiksnu
elektricnu instalaciju, u skladu sa
konstrukcionim propisima.

Straznja povrSina pecnice zagrije
se prilikom koriStenja. Budite
sigurni da elektricni prikljucak
nema kontakta sa straznjom
povrSinom; u suprotnom, spoj se
moze oStetiti.

Nemojte dozvoliti da se napojni
kabal zaglavi izmedu vrata
pecnice i okvira i nemojte voditi
kabal preko toplih povrSina. U
suprotnom, izolacija kabla bi se
mogla istopiti Sto moze izazvati
pozar kao rezultat kratkog spoja.
Sve radove na elektriCnoj opremi i
sistemima trebaju izvoditi samo
ovlaStene i kvalificirane osobe.

U slucaju bilo kakvog oStecenja,
iskljucite uredaj i iskopCajte ga sa
napajanja. Da biste ovo uradili,
iskljucite osiguraC u Kuci.
Provjerite da je jaCina osiguraca
kompatibilna sa vasim
proizvodom.

Sigurnost proizvoda

UPOZORENJE: Uredaj i njegovi
dostupni dijelovi postaju vreli za
vrijeme upotrebe. Potrebno je
voditi raCuna da bi se izbjeglo
dodirivanje grijnih elemenata.
Djecu mladu od 8 godina treba
drzati dalje od uredaja ukoliko
nisu pod stalnim nadzorom.
Osobe Cije su prosudbe ili
koordinacija smanjene pod
uticajem alkohola i/ili droga ne
smiju koristiti uredaj.
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Budite oprezni kada koristite o
alkoholna pic¢a u vasem posudu.
Alkohol isparava na visokim
temperaturama i moze izazvati o
pozar jer se zapali kada stupi u
kontakt sa vrucim povrSinama.
Nemojte stavljati nikakve zapaljive
materijale u blizini proizvoda jer i
boCne strane mogu postati vruce
tokom upotrebe.

Uredaj postaje vruc za vrijeme
upotrebe. Potrebno je voditi
racuna da bi se izbjeglo
dodirivanje grijnih elemenata
unutar pecnice.

Drzite sve otvore za ventilaciju
oCis¢enim od prepreka.

Nemojte zagrijavati zatvorene
konzerve niti staklene posude u
pecnici. Pritisak koji se moze
stvoriti u tim
konzervama/posudama moze
dovesti do njihovog pucanja.
Nemojte stavljati pladnjeve za
pecenje, posude ili aluminijsku
foliju direktno na dno pecnice.
Akumuliranje toplote moglo bi
uzrokovati oStecenja na dnu
pecnice.

Nemojte Kkoristiti gruba abrazivna
sredstva za CiScenje ili oStre
metalne strugace da Cistite staklo
na vratima pecnice jer oni mogu
izgrebati povrSinu, Sto moze
rezultirati lomom na staklu.

Nemojte Koristiti CistaCe na paru
da Cistite uredaj jer bi to moglo
prouzrokovati strujni udar.
(Varira u ovisnosti od modela
proizvoda.)

Ispravno postavljanje zicanog
nosaca i pladnja na stalke za
reSetku

Vazno je da se ZiCana reSetka i/ili
pladanj postave ispravno na
stalak. Umetnite Zicanu reSetku ili
pladanj izmedu 2 tracnice i
osigurajte da bude uravnotezeno
prije nego stavite hranu na to
(Molimo pogledajte slijedecu
sliku).




Nemojte Kkoristiti proizvod ukoliko
je staklo na prednjim vratima
uklonjeno ili slomljeno.

Uvijek koristite rukavice za
pecnicu otporne na vrucinu kada
stavljate ili uklanjate posude u/iz
vrele pecnice.

Postavite papir za peCenje u
posudu za kuhanje ili na dodatnu
opremu pecnice (pladanj, ziCanu
reSetku itd.) zajedno s hranom i
potom ubacite sve u prethodno
zagrijanu pecnicu. Uklonite viSak
dijelova papira za pecenje koji se
preljeva izvan dodatne opreme ili
posude da bi se sprijeCio rizik
dodirivanja grijnih elemenata
pecnice. Nikada ne Koristite papir
za pecenje na radnoj temperaturi
koja je viSa od naznacCene
vrijednosti za papir za pecenje.
Nemojte stavljati papir za pecenje
direktno na bazu pecnice.
UPOZORENJE: Prije zamjene
lampice, uvjerite se da je napojni
kabl uredaja iskljucen iz utinice
ili da je automatska sklopka
iskljucena kako biste izbjegli
mogucnost strujnog udara.
Uredaj ne smije biti instaliran iza
dekorativnih vrata kako bi se
izbjeglo pregrijavanje.

Proizvod se mora postaviti
direktno na pod. Ne smije se
stavljati na neku podlogu ili
postolje.

UPOZORENJE: Kuhanije bez
nadzora na ploCi za kuhanje sa
masnocom ili uljem moze biti
opasno i moze izazvati pozar.
NIKADA ne pokuSavajte gasiti
vatru vodom, nego iskljucite
uredaj i potom pokrijte plamen sa,
npr. poklopcem ili dekom.
OPREZ: Proces kuhanja se mora
nadgledati. Kratkotrajni proces
kuhanja se mora neprestano
nadgledati.

UPOZORENJE: Opasnost od
pozara: Nemojte ostavljati stvari
na povrSinama za kuhanije.
UPOZORENJE: Ako je povrSina
napuknuta, iskljucite uredaj kako
biste izbjegli mogucnost strujnog
udara.

U sluCaju napuknuca stakla na
ploCi za kuhanje: Odmah zatvorite
sve gorionike i sve elektricne
grijace elemente i iskljucite
napajanje na uredaju. Nemoje
dodirivati povrSine na uredaju.
Nemojte Kkoristiti uredaj.

Uredaj nije namijenjen za
rukovanije sredstvima nekog
eksternog programatora ili
posebnog sistema daljinskog
upravljaca.

Pritisak isparavanja koji nastaje
usljed vlaznosti na povrsini ploce
za kuhanje ili na dnu posude
moze prouzrokovati pomjeranje
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posude. Stoga, vodite racuna da
je povrSina pecnice i dno posuda
uvijek suho.

UPOZORENJE: Koristite samo
Stitnike ploCe za kuhanje
dizajnirane od strane proizvodaca
uredaja za kuhanije ili one koji su
naznaceni od strane proizvodaca
uredaja u uputstvima za upotrebu
kao pogodne za Stitnike ploCe za
kuhanje, ugradene u uredaj.
KoriStenje neadekvatnih Stitnika
moze prouzrokovati nezgode.

Za sigurnost od pozara na proizvodu;

Provjerite da li utikaC odgovara
uticnici kao i to da ne uzrokuje
iskrenje.

Ne upotrebljavajte oStecen ili
sjecen ili produzni kabal osim
originalnog kabla.

Budite sigurni da teCnost ili vlaga
na utiénici ne dospiju u proizvod
preko utikaca.

Predvidena upotreba

Ovaj proizvod je dizajniran za
upotrebu u domacinstvu.
Komercijalna upotreba nije
dopustena.

OPREZ: QOvaj uredaj je samo za
kuhanje. On se ne smije koristiti u
druge svrhe, na primjer grijanje
prostorije.

Uredaj se ne smije koristiti za
zagrijavanje tanijira ispod rostilja,
suSenje peskira ili krpa itd.

8/BS

vjeSanjem istih na ruCkama kao ni
u svrhu zagrijavanja.

Proizvodac nije odgovoran za bilo
kakve Stete uzrokovane
nepropisnim koristenjem ili
greSkama pri rukovaniju.

Uredaj se moze koristiti za
odmrzavanje, pecenje, przenje i
rostiljanje hrane.

Sigurnost za djecu

UPOZORENJE: Pristupacni dijelovi
mogu postati vruci tokom
upotrebe. Malu djecu treba drzati
dalje od uredaja.

Ambalazni materijali mogu
predstavljati opasnost za djecu.
Drzite ambalazne materijale dalje
od dohvata djece. Molimo odlozite
sve dijelove pakovanja i skladu sa
ekoloSkim propisima.

Elektri¢ni proizvodi predstavljaju
opasnost za djecu. Drzite djecu
dalje od proizvoda kada je on u
funkciji i nemojte dozvoliti djeci da
se igraju s tim proizvodom.

Ne ostavljajte iznad uredaja bilo
kakve predmete koje djeca mogu
dosegnuti.

Kada su vrata otvorena, nemojte
stavljati bilo kakve teSke
predmete na njih i ne dajte djeci
da sjedaju na njih. Vrata se mogu
oboriti ili se mogu oStetiti Sarke
na vratima.



Odlaganje starog proizvoda

Uskladenost sa WEEE Direktivom i odlaganije
otpadnog proizvoda:

Ovaj proizvod je u skladu sa EU WEEE Direktivom
(2012/19/EU). Ovaj proizvod posjeduje Klasifikacijski
simbol za otpadnu elektriénu i elektroni¢ku opremu
(WEEE).

Ovaj proizvod je proizveden od visoko kvalitetnih
dijelova koji se mogu ponovo upotrijebiti i koji su
pogodni za recikliranje. Nemojte odlagati otpadni
proizvod s obic¢nim kucnim i drugim otpadima Giji je
vijeka trajanja pro$ao. Odnesite taj otpad na
odlagaliSte za reciklazu elektricne i elektronicke
opreme. Molimo vas posavjetujte se sa lokalnim

institucijama da saznate gdje se nalaze ova odlagalista.

Uskladenost sa RoHS Direktivom:

Proizvod koji ste kupili je u skladu sa EU RoHS
Direktivom (2011/65/EU). On ne sadrZi nikakve Stetne i
zabranjene materijale specificirane u ovoj Direktivi.

Odlaganje materijala za pakovanje

*  Materijal za pakovanje predstavija opasnost po
djecu. Cuvajte materijal za pakovanje na
sigurnom mjestu van dohvata djece. Materijali za
pakovanje ovog proizvoda napravljeni su od
reciklirajuceg materijala. Pravilno ih odloZzite i
sortirajte ih u skladu sa uputstvima za reciklazu
otpada. Nemojte ih odlagati zajedno sa obicnim
kuénim otpadom.
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F Opée informacije
Pregled

1 Prednja vrata 7 Ploca gorionika

2 Drska 8 Motor ventilatora (iza Celiéne ploce)
3 Doniji dio 9 Lampa

4 Pladan; 10 Grijni element rostilja

5 Zigani nosa& 11 Polozaji police

6 Upravljacka ploca

]

3 4 5 6 7 8 9
Lampica upozorenja

Termostatska lampa

Funkcijska sklopka

Ploca za kuhanje sa jednim kolom Straznji lijevi
Ploca za kuhanje sa jednim kolom Prednji lijevi
Digitalni mjera¢ vremena

Ploca za kuhanje sa jednim kolom Prednji desni
Ploca za kuhanje sa jednim kolom Straznji desni
Termostatska sklopka

© 0 ~N OO~ wWN
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Sadrzaj pakovanja

mlsporuéeni pribor se moZe razlikovati ovisno od
modela proizvoda. Svaki komad dodatnog
pribora koji je opisan u priru¢niku za korisnika
ne mora biti isporucéen uz vas proizvod.
Uputstvo za upotrebu
2. Standardni pladanj
Upotrebljava se za peciva, zamrznutu hranu i
velike pecenice.

—_

Ispravno postavljanje Zi¢anog nosaca i
pladnja na teleskopske stalke

(Ova funkcija je opcionalna. Ona se moZda
neée nalaziti na va§em proizvodu.)
Teleskopski stalci omogucavaju vam da lako
postavite i uklonite pladnjeve i Zi¢ani nosac.
Kada koristite pladnjeve i Zi¢ani nosac sa
teleskopskim stalcima, osigurajte da zakacke na
straZnjem odjeljku teleskopskog stalka stoje

3. Duboki pladanj
Upotrebljava se za peciva, velike pecenice, soéna
jela, kao i za prikupljanje masnoce tokom
roStiljanja.

nasuprot rubova Zi¢anog nosaca i pladnja.

4.  ReSetka roStilja
Upotrebljava se za prZenje i za postavljanje hrane
koju treba peci, priti ili kuhati u loncu na Zeljenoj
polici.
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Tehnic

ke specifikacije

Vanjske dimenzije (visina/Sirina/dubina) 850 mm/600 mm/600 mm

Ploca za kuhanje sa jednim kolom

Ploga za kuhanje sa jednim kolom

Osnove: Informacije o elektriénim pecnicama na etiketi o energiji date su u skladu sa EN 60350-1 /
IEC 60350-1 standardima. Te vrijednosti su determinirane pod standardnim opterecenjem sa donjim-
gornjim grijacima ili funkcijama zagrijavanja potpomognutim ventilatorom (ukoliko postoje).

Klasa energetske efikasnosti je determinirana u skladu sa slijedecim prioritetima Sto zavisi od toga da li
relevantne funkcije postoje na uredaju ili ne. 1-Kuhanje uz eco-ventilator, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4- Zagrijavanje donje/gornje povrSine potpomognuto ventilatorom, 5- Zagrijavanje
donje i gornje povrsine.

ehnicke specifikacije su podloZne izmjenama rijednosti prikazane na naljepnicama uredaja
bez prethodne obavijesti kako bi se pobolj$ao ili u priloZzenoj dokumentaciji postignute su u
kvalitet uredaja. laboratorijskim uvjetima u skladu sa

(i)

relevantnim standardima. Ovisno o uvjetima

Slike u ovom prirucniku su shemaiske i~ okoline i rada uredaja, ove vrijednosti mogu
moguce je da se ne podudaraju taéno s vasim varirati

uredajem.
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K Instalacija

Proizvod mora biti ugraden od strane ovlaStene osobe
u skladu sa propisima koji su na snazi. U suprotnom,
garancija ¢e postati nevazeca. Proizvodac se nece
drZati odgovornim za oStec¢enja nastala usljed
procedura koje su izvodile neoviastene osobe i
garancija moZe biti nevazeca.

Priprema lokacije i elektro instalacije za ovaj
proizvod je u nadleznosti korisnika.

2 OPASNOST:
Prilikom instalacije, uredaj mora biti spojen u

skladu sa svim lokalnim propisima o plinskim
i/ili elektriénim instalacijama.

OPASNOST:

Prije instalacije, izvrSiti vizuelno provjeru da li
na proizvodu ima bilo kakvih nedostataka. Ako
da, nemojte vrsiti instalaciju.

Osteceni proizvodi predstavljaju rizik za vasu
sigurnost.

Prije instalacije

Da bi se osiguralo da ispod uredaja postoji prostor za

zrak, $to je od klju€nog znacaja, preporucujemo da se
uredaj postavi na Cvrstu podlogu i da noZice ne utonu

u tepih ili bilo kakav meki prekriva¢ za pod.

Kuhinjski pod mora biti takav da moZe podnositi tezinu
uredaja i dodatnu tezinu posuda i pribora za kuhanje i
hrane.

o

[

65 mm min
Pl

(*} 750 mm min

400 mm min
o3
o
E]
3
2
=

e Moze se koristiti uz ormarice sa obje strane, ali
da bi se ostvarila minimalna udaljenost od

400mm iznad nivoa ploce za kuhanje, ostavite
zazor sa strane od 65mm izmedu uredaja i zida,
pregrade ili visokog plakara.

e MoZe se koristiti i kao samostojeci uredaj.
Omogucite minimalnu razdaljinu od 750 mm
iznad povrSine ploce za kuhanje.

e (%) Kada je potrebno ugraditi kuhinjsku napu
iznad Stednjaka, pogledajte priloZzena uputstva od
proizvodaCa kuhinjske nape za pravilno
odredivanje visine ugradnje (min 650 mm).

e Uredaj odgovara klasi uredaja 1, j. moZe se
postavljati sa straznjim dijelom i jednom stranom
uz kuhinjske zidove, kuhinjski namjestaj ili
opremu bilo koje veli¢ine. Kuhinjski namjestaj ili
oprema sa druge strane mogu biti samo iste
veli¢ine ili maniji.

e Kuhinjski namjestaj koj se postavlja pored
uredaja mora biti otporan na toplotu (minimalno
100 °C).

Sigurnosni lanac

Ako vas$ proizvod ima 2 sigurnosna lanca;

Uredaj se mora osigurati od neuravnotezenosti

koriStenjem dva sigurnosna lanca koji se isporuguju uz

pecnicu.

PriGvrstite kuku (1) koristeci odgovarajuci klin na

kuhinjski zid (6) i poveZite sigurnosni lanac (3) na kuku

pomocu mehanizma za zaklju¢avanje (2).

Kuka za stabilnost

Mehanizam za zakljucavanje

Sigurnosni lanac

Cursto pricvrstite lanac na straznji dio Stednjaka
Straznji dio Stednjaka

Kuhinjski zid

D O B~ W NN
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Ako vas$ proizvod ima 1 sigurnosni lanac;
Uredaj se mora osigurati od neuravnotezenosti
kori$tenjem isporucenog jednog sigurnosnog lanca na
vasoj pecnici.

Slijedite dolje navedene korake koji su dati na slici da
histe pricvrstili sigurnosni lanac na vaSem proizvodu.
g 2

Lanac za stabilnost treba biti kratak koliko god
e to prakti¢no mogude kako bi se izbjeglo
naginjanje pecnice prema narpijed i
dijagonalno da bi se izbjeglo naginjanje
peénice na stranu.

Lanac za stabilnost Stednjaka za Stednjake koji nisu
dizjanirani sa prorezom za konzolno pricvréivanje.

Instalacija i povezivanje

Proizvod se iskljucivo moZe instalirati i prikljuciti u

skladu sa statutarnim pravilima instalacije.
Nemojte instalirati proizvod pored frizidera ili
amrzivaca. Toplota koju emitira va$ proizvod
e povecati potro$nju energije uredaja za
rashladivanje.

e Proizvod trebaju prenositi najmanje dvije osobe.

e Proizvod se mora postaviti direktno na pod. Ne
smije se stavljati na neku podlogu ili postolje.

Ne koristite vrata i/ili rucku da biste prenosili ili
premjestali ovaj proizvod. Vrata, rucka ili

baglame se mogu oStetiti.

Elektricno spajanje

Prikljucite proizvod na uzemljenu uticnicu/vod koji su
zaStiéeni minijaturnom automatskom sklopkom
odgovarajuceg kapaciteta kao $to je navedeno u tabeli
"Tehnicke specifikacije". Neka uzemljenje uradi
kvalifikovani elektriGar dok se proizvod koristi sa ili bez
transformatora. Na$a kompanija necée biti odgovorna
za bilo kakva oStecenja koja mogu nastati zbog
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koritenja proizvoda bez uzemljenja u skladu s
lokalnim propisima.

OPASNOST:
Uredaj mora biti spojen na napojnu mrezu
samo od strane ovlatene i kvalifikovane

osobe. Period garancije za proizvod pocinje
samo nakon ispravno izvr$ene instalacije.
Proizvodac se nece drzati odgovornim za
ostecenja nastala usljed procedura koje su
izvodile neovlaStene osobe.

OPASNOST:
Kabal za napajanje se ne smiije pritiskati,
savijati ili gnjeciti, niti doci u kontakt sa vrucim

dijelovima na proizvodu.
0Osteceni kabal za napajanje se mora zamijeniti
od strane kvalifikovanog elektri¢ara. U
suprotnom, postoji rizik od elektro Soka,
kratkog spoja ili poZara!
Podaci napojnog voda moraju odgovarati podacima
navedenim na etiketi o tipu proizvoda. PloCica sa
podacima o napajanju moze se vidjeti kada se otvore
vrata ili donji poklopac ili se nalazi na straznjem zidu
jedinice, ovisno o tipu jedinice.
Napojni kabal vaSeg proizvoda se mora slagati sa
vrijednostima iz tabele "Tehnicke specifikacije".

OPASNOST:

Prije zapocinjanja bilo kakvog rada na
elektricnim instalacijama, iskopCajte uredaj iz
napajanja.

Postoji rizik od elektro Soka!

Spajanje napojnog kabla

Dok obavljate spajanje Zica, morate se
pridrZavati nacionalnih/lokalnih propisa o
elektricnoj energiji i morate koristiti
odgovarajuéu uticnicu/vod i utika¢ za pecnicu.
U slucaju da su energetska ogranicenja
proizvoda izvan trenutnog kapaciteta nosivosti
utikaca i utiénice/voda, proizvod se mora
spojiti direktno preko fiksne elektricne
instalacije, bez koriStenja utikaca i
utiénice/voda.

1. Ako napojni kabal nije isporucen uz va$
proizvod, napojni kabal koji odaberete iz tabele
(Tehnicke specifikacije, Stranica 12) u skladu sa
elektro instalacijama u vaSem domu mora biti
spojen na va$ proizvod slijededi uputstva u
dijagramu kablova.

Nije mogude prekinuti sve polove u izvoru napajanja,

jedinica prekida s minimalno 3 mm kontaktnog zazora

(osiguraci, prekidaci linijske sigurnosti, kontaktori)

mora biti spojena i svi polovi ove jedinice prekida




moraju biti u blizini (ne iznad) proizvoda u skladu sa
IEE direktivama. Ne pokoravanje ovim uputstvima
moZe prouzrokovati probleme u radu i uciniti
nevaze¢om garanciju za proizvod.

Preporucuje se dodatna zastita putem
prekidaca strujnog kola zaostale elektriéne
energije.

2. Otvorite odvijacem poklopac prikljuénog bloka.

3. Umetnite napojni kabal kroz obujmicu za kabal
ispod prikljucka i pricvrstite ga na glavno tijelo s
integrisanim vijkom na komponenti obujmice za
kabal.

4. PoveZite kablove prema priloZenom dijagramu.

Jedna faza Dvije faze
220/230/240 V AC 380/400/415 V AC

* Bakreni most

380/400/415 V AC

5. Nakon Sto ste zavrSili spajanje Zica, zatvorite
poklopac prikljucnog bloka.

6. Vodite napojni kabal tako da ne dode u kontakt s
proizvodom i da ne bude prignjecen izmedu
proizvoda i zida.

Napojni kabl ne smije biti duzi od 2 m iz
sigurnosnih razloga.

Gurnite proizvod prema kuhinjskom zidu.
PodeS$avanje noZica pecnice

Vibriranje tokom kuhanja moZe prouzrokovat
pomjeranje posuda za kuhanje. Ova opasna
situacija se moze izbjeci ukoliko je porizvod ravan
i balansiran.

Radi vaSe viastite sigurnosti molimo osigurajte da
je proizvod ravan tako Sto éete podesiti njegove
nozice na dnu okrecuci ih lijevo ili desno i
poravnajte sa radnom plocom.

ZavrSna provjera

1.

Ponovo spajite proizvod na elektriénu mrezu.

2. Provjerite elektricne funkcije.
Odlaganje starog proizvoda.

SaCuvajte originalnu kutiju u koju je proizvod bio
upakovan i fransportujte proizvod u istoj. Slijedite
uputstva na kutiji. Ukoliko nemate originalnu
kutiju, upakujte proizvod u zastitnu foliju sa
zraénim mjehuricima ili debelu kartonsku
ambalazu i ¢vrsto omotajte ljepljivom trakom.
Da histe sprijecili da Zi¢ana polica i pleh ostete
vrata pecnice, stavite komad kartona sa
unutranje strane vrata pecnice, tako da
odgovara poloZaju pleha. Zalijepite trakom vrata
pecnice za bocne zidove.

Ne koristite vrata ili ru¢ku da biste podizali ili
premjesStali ovaj proizvod.

Nemojte stavljati nikakve predmete na proizvod
i pomjerajte ga u uspravnom polozaju.

Provjerite generalno izgled vaseg proizvoda
radi bilo kakvih ostecenja koja su se mogla
desiti tokom transporta.
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B Priprema

Savjeti za ustedu energije

Sliedece informacije ¢e vam pomoci da koristite vas

uredaj na ekoloski nacin i da Stedite energiju:

e Koristite emajlirane plehove ili plehove tamne
boje u pecnici jer e time hiti ostvaren bolji
prenos toplote.

e Prilikom pripremanja jela, izvrSite operacije
prethodnog zagrijavanja ako se to savjetuje u
korisni¢kom priru¢niku ili uputama za kuhanje.

e Ne otvarajte ¢esto vrata pecnice za vrijeme
kuhanja.

e PokuSajte istovremeno kuhati (spremati) vie od
jednog jela u pecnici kad god je to moguce.
MoZete kuhati tako Sto cete staviti dvije posude
za kuhanije na reSetku rostilja.

e  Spremajte viSe jela jedno za drugim. Pecnica Ce
vec biti vruca.

e MoZete uStediti energiju tako Sto cete iskljuciti
vaSu pecnicu par minuta prije isteka vremena
kuhanja. Ne otvarajte vrata pecnice.

e Odmrznite zamrznuta jela prije kuhanja.

e Koristite Serpe/tave sa poklopcima za kuhanje.
Ukoliko nema poklopca, potronja energije se
moZe uvecati 4 puta.

e (Odaberite gorionik koji je prikladan za veli¢inu
dna posude koju Gete koristiti za kuhanje. Uvijek
odaberite ispravno veli¢inu posude za spremanje
vasih jela. Vece posude zahtijevaju viSe energije.

e Vodite ratuna o tome da koristite posude sa
ravnim dnom kada kuhate na elektriénoj ploci za
kuhanije.

Posude sa debelim dnom ¢e omoguditi bolju
provodijivost toplote. MoZete postici ustedu
energije i do 1/3.

e Posude za kuhanje moraju biti kompatibilne sa
zonama kuhanja. Dno posude ne smije biti manje
nego $to je kolo na kojem ¢e se kuhati.

e (dr7avajte zone kuhanja i dna posuda istim.
Prljavstina ¢e umanijiti provodijivost toplote
izmedu zona kuhanja i dna posude.

e ZaduZa kuhanja, iskljugite zonu kuhanja 5 ili 10
minuta prije isteka vremena kuhanja. MoZete
postici uStedu energije i do 20% koristeci
preostalu toplotu.
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Prva upotreba
PodeSavanje vremena

Dok vrsite bilo kakva podeSavania,
odgovarajuéi simboli na displeju ¢e treptati.

Nakon $to ste prvi put ukljucili rernu, pritisnite tipke
/™= da podesite vrijeme u toku dana.

Za modele s kontrolnom na dodir, prvo ==
dodirnite i zatim koristite = / ™ da biste
podesili vrijeme tokom dana.

Potvrdite postavku dodirom simbola () i sadekajte 4
sekunde bez dodirivanja bilo koje tipke.

1 23 4 5 6

12 1 10 9 8 7

Tipka za podeSavanje
Simbol zaklju¢ane tipke
Simbol sata

Simbol ja¢ine alarma (Ona se moZda nece nalaziti
na vasem proizvodu.)

Simbol za Eco reZim rada

Tipka plus

Tipka minus

Simbol za vrijeme

Simbol za alarm

10 Simbol vremena zavrSetka kuhanja
11 Simbol vremena kuhanja

12 Taster za program

S w o =
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ko inicijalno vrijeme nije podeseno, sat ¢e
noceti s odbrojavanjem pocevsi od 12:00 i
prikazace se simbol ® Kad vrijeme bude
podeseno, taj ¢e simbol nestati.

Trenutne postavke vremena ¢e se ponistiti u
slucaju prekida u napajanju. Potrebno ih je
ponovo podesiti.




Prvo ¢iSéenje uredaja

Neki deterdZenti i materijali za ¢iSéenje mogu
izazvati oSte¢enja na povrsini.

Nemojte koristiti agresivne deterdzente,
praskove/kreme za CiScenje ili bilo kakve oStre
predmete dok Gistite.

1. Uklonite sve materijale koriStene za pakovanje

2. Obrisite povrSine uredaja viaznom krpom ili
spuzvom i posusite krpom.

Pocetno zagrijavanje

UKljucite uredaj da grije nekih 30 minuta i zatim ga

iskljucite. Na taj nacin, bilo kakvi ostaci proizvodnje ili

slojevi ¢e sagorjeti i biti uklonjeni.

UPOZORENJE
Vrude povrsine izazivaju opekotine!
Uredaj moze biti vru¢ kada se koristi. Nikad

nemojte dirati vrude gorionike, unutrasnje
dijelove pecnice, grijalice itd. DrZite djecu dalje
od uredaja.

Uvijek koristite rukavice za peénicu otporne na
vruéinu kada stavljate ili uklanjate posude u/iz
vrele peénice.

Elektricna peénica

1. Izvadite sve pladnjeve za pecenje i reSetku rostilja

van iz pecnice.

Zatvorite vrata pecnice.

Odaberite polozaj Static.

Odaberite najvecu jacinu rostilja; pogledajte Kako

rukovati elektriénom pecnicom, Stranica 20.

Pustite pecnicu da radi oko 30 minuta.

Iskljucite vaSu pecnicu; Pogledajte Kako rukovati

elektricnom pecnicom, Stranica 20

Pecnica sa rostiljom

1. Izvadite sve pladnjeve za pecenje i reSetku rostilja
van iz pecnice.

2. Zatvorite vrata pecnice.

3. Qdaberite najvecu jacinu rostilja; pogledajte Kako

rukovati rostiljom, Stranica 25.

Pustite pecnicu da radi oko 15 minuta.

Iskljucite vaSu pecnicu; Pogledajte Kako rukovati

rostiliom, Stranica 25

~ownn

ISERS

o~

Dim i miris mogu se javiti tokom nekoliko sati
prilikom inicijalnog pustanja u rad. To je
sasvim normalno. Osigurajte da je prostorija
dobro ventilirana da bi se uklonio dim i miris.
Izbjegavajte direktno inhaliranje dima i mirisa
koji se ispusta.
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B Kako koristiti ploéu za kuhanje

Opste informacije o kuhanju

Nikada nemojte puniti tavu uljem viSe
od jedne trecine. Ne ostavljajte plocu
za kuhanje bez nadzora kada se

zagrijava ulje. Pregrijano ulje
predstavlja rizik od poZara. Nikada
nemojte pokuSavati gasiti mogudi
pozar vodom!Kada je ulje zahvaceno
vatrom, pokrijte ga protivpoZarim
¢ebetom ili viaznom krpom. Iskljucite
plocu za kuhanje ako je bezbjedno da
se to uradi i pozovite vatrogasnu
sluzbu.

e Prije prZenja hrane, uvijek ju dobro posusite i
njezno stavite u vrelo ulje. Osigurajte da se

smrznuta hrana u potpunosti otopi prije prZzenja.

e Nemojte pokrivati posude koje koristite kada
zagrijavate ulje.

e Postavite tave i duboke tave na nacin da njihove
rucke ne budu iznad ringle kako biste sprijecili
grijanje rucki. Nemojte stavljati na ringle posude

koje nisu balansirane i koje se lako naginju.

e Ne stavljajte prazne posude i duboke tave na
zone kuhanja koje su ukljucene. Mogle bi se
oStetiti.

kuhanja koju odaberete, nemojte je vuéi po
povrsini.

Savjeti za staklokeramicke ploce za kuhanje

Staklokeramicka povrsina je otporna na toplotu i
velike temperaturne razlike ne uti€u na nju.
Nemojte koristiti staklokeramicku povrsinu kao
mjesto za skladiStenje ili kao plocu za rezanje.
Koristite samo tave i drugo posude sa masinski
obradenim dnom. OStre ivice izazivaju ogrebotine
na povrsini.

Nemojte koristiti aluminijske posude i tave.
Aluminij o$tecuje staklokeramicku povrSinu.

Prosipanje moZe oStetiti
staklokeramicku
povrSinu i prouzrokovat
pozar.

Nemojte Koristiti posude
sa izboGenim ili
udubljenim dnom.

Koristite samo tave i
drugo posude sa ravnim
dnom. One osiguravaju
laksi prenos toplote.
Ako je precnik duboke
tave premal, energija ce
se rasipati.

e Ako ukljucite zone kuhanja da rade bez posude ili
duboke tave na njima to moZe prouzrokovati
oStecenja na proizvodu. Iskljucite zone kuhanja
nakon zavrSetka kuhanja.

e (Obzirom da povrSine na proizvodu mogu biti
vruée, ne stavljajte plasti¢ne i aluminijske posude
na njin.

Odmah ogistite svaku otopinu od tih materijala sa
povrsine.

Takve posude se ne bi trebale koristiti niti za
¢uvanje hrane.

e Koristite tave ili drugo posude samo sa ravnim
dnom.

e Stavite odgovarajucu koli¢inu hrane u duboke
tave ili drugo posude. Stoga necete trebati Ciniti
hilo kakva nepotrebna ¢iéenja jer cete time
sprjeciti da jela kipe van.

Ne stavljajte poklopce tava ili drugog posuda na
zone kuhanja.

Stavite tave tako da su one centrirane na zoni
kuhanja. Kada Zelite premjestiti posudu na drugu
zonu kuhanja, podignite je i postavite na zonu

Upotreba ploce za kuhanje

Ploca za kuhanje sa jednim kolom 14-16 cm
Ploca za kuhanje sa jednim kolom 18-20 cm
Ploca za kuhanje sa jednim kolom 14-16 cm

Ploca za kuhanje sa jednim kolom 18-20 cm je
popis predloZenih precnika posuda koje treba
koristiti na odgovarajué¢im gorionicima.

S w o =
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OPASNOST:
Ne dozvolite da bilo kakvi predmeti padnu na
plocu za kuhanje. Cak i mali predmeti kao §to
je solnica mogu oStetiti plocu za kuhanje.
Nemojte koristiti napuknutu plocu za kuhanije.
Voda mozZe prolaziti kroz te pukotine i
prouzrokovati kratak spoj.
U slucaju bilo kakve vrste oStecenja na
povrSini (npr. vidljive pukoting), odmah
iskljucite uredaj da biste minimizirali rizik od
elektro Soka.
Staklokeramicka ploca za kuhanje je opremljena sa
radnim svjetlom i indikatorom upozorenja za vrucu
zonu.
Indikator upozorenja za vruéu zonu naznacava status
aktivne zone i ostaje svijetliti nakon $to se ploca
iskljuci. Kada se temperatura ploce ohladi na nivo da
se moze dodirnuti rukom, indikator upozorenja se gasi.
Svjetlucanje indikatora upozorenja vruée zone nije
greska.

Brzogrijude staklokeramicke ploce za kuhanje
lemitiraju jako svjetlo kada su ukljucene.
Nemojte zuriti u jarko svjetlo.

Ukljuéivanje keramickih ploca

Kontrolne sklopke na plodi za kuhanje koriste se za
ukljucivanje/iskljucivanie ringli. Za postizanje Zeljene
snage kuhanja, okrenite odgovarajuce sklopke na plogi
za kuhanje u odgovarajuci poloZaj.

zagrijavanje

kuhanje,
przenje,

pirjanje,
krckanje

zagrijavanje | pirjanje,

krckanje

kuhanie,
przenje,
vrenje

Iskljucivanje keramickih ploéa
Okrenite tipku ploce na OFF (gornji) poloZaj.
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[ Kako rukovati peénicom

Opce informacije o pecenju, przenju i
rostiljanju

UPOZORENJE
Vruée povrSine izazivaju opekotine!
Uredaj moze biti vru¢ kada se koristi. Nikad

nemojte dirati vrude gorionike, unutrasnje
dijelove pecnice, grijalice itd. DrZite djecu dalje
od uredaja.

Uvijek koristite rukavice za pecénicu otporne na
vruéinu kada stavljate ili uklanjate posude u/iz
vrele peénice.

OPASNOST:
Vodite raduna kada otvarate vrata pecnice jer

iz njene unutrasnjosti moZe izlaziti para.
IZlazeda para moZe prouzrokovati opekotine na
vaSim rukama, licu i/ili ogima.

Savjeti za pecenje

Koristite odgovarajuce obloZene neljepljive
metalne ploce i aluminijske posude ili silikonske
kalupe otporne na toplotu.

Maksimalno koristite prostor na polici.

Postavite kalup za pe€enje na srednju policu.
Odaberite ispravan poloZaj police prije nego
ukljucite pecnicu ili rostilj. Ne mijenjajte poloZaj
police kada je pecnica vruca.

DrZite vrata pecénice zatvorenim.

Savjeti za przenje

Tretiranje cijelog pileta, ¢urke i velikih komada
mesa sa zacinima poput limunovog soka i crnog
bibera prije kuhanja povecati ¢e performanse
kuhanja.

Pecenje mesa s kostima traje oko 15 do 30
minuta duZe u poredenju sa przenjem mesa bez
kosti iste veliCine.

Svaki centimetar debljine mesa zahtijeva vrijeme
kuhanja otprilike 4 do 5 minuta.

Pustite da meso odstoji u pecnici oko 10 minuta
nakon zavretka kuhanja. Sok se bolje
rasporeduje po cijelom komadu pecenja i ne curi
kada se meso sijece.

Ribu treba staviti na srednju ili donju policu u
pladnju otpornom na toplotu.

Savjeti za rostiljanje

Kada se meso, riba i perad pripremaju na roétilju, brzo
poprime smedu boju, imaju finu koricu i ne isusuju se.
Ravni komadi, mesni raznjici i kobasice posebno su
podesni za roétilj, kao i povrée sa velikom koli¢inom
tecnosti kao Sto su paradajz i crveni luk.
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e Rasporedite komadice koji ¢e se rotiljati na
reSetci ili na plehu za pecenje sa reSetkom na
takav nacin da pokriveni prostor ne prelazi
veli¢inu grijaca.

e Gurnite Zi¢anu policu ili pladanj za pecenje sa
reSetkom na Zeljeni nivo u pecnicu. Ako rostiljate
na Zi¢anoj polici, gurnite pladanj za pecenje na
donju policu kako bi se pokupila masnoca.
Pladanj za pecenje koji trebate gurnuti mora biti
odgovarajuce velicine tako da obuhvata cijelo
podrugje za rotiljanje. Ovaj pladanj moZda nece
hiti isporucen uz proizvod. Dodajte malo vode u
pladanj za pecenje radi lakSeg CiScenja.

Hrana koja nije pogodna za roétiljanje
nosi sa sobom rizik od poZara.
Roétiljajte samo hranu koja je podesna
za veliku toplotu przenja.

Nemojte stavljati hranu suviSe daleko u
pozadinu roétilja. To je najtopliji dio
pecnice i zama$éena hrana se moze
zapaliti.

Kako rukovati elektricnom pecénicom
Odaberite temperaturu i naéin rada

1 2

1 Funkcijska sklopka

2 Termostatska sklopka

1. Podesite funkcijsku sklopku na Zeljeni rezim rada.

2. Podesite tipku temperature na Zeljenu
temperaturu.

» Pecnica se zagrijava do podeSene temperature i

odrZava je. Tokom zagrijavanja, lampica temperature

ostaje ukljucena.

Iskljucivanje elektricne pecénice

Okrenite funkcijsku sklopku i tipku za temperaturu u

poloZaj isklju¢eno (prema gore).

Vazno je pravilno postaviti Zicanu resetku na Zicani

nosac. Zicana reSetka mora biti umetnuta izmedu

nosaca kao $to je prikazano na slici.

Nemojte dopustiti da Zi¢ana reSetka stoji naslonjena na

straznji zid pecénice. Kliznite vaSu reSetku na prednji

odjeljak nosaca i namjestite je uz pomoc vrata kako

histe postigli dobre performanse rostiljanja.

(Varira u ovisnosti od modela proizvoda.)



Nacini rada

Redoslijed rezima rada prikazan ovdje moZe odstupati

od redoslijeda na vaSem proizvodu.

Gornje i donje zagrijavanje

— Gornje i donje zagrijavanje su u

funkciji. Hrana je zagrijana

m— istovremeno s donje i gornje strane.
Na primjer, to je pogodno za kolace,
tiestenine, ili kolace i kaserole u
kalupima za pecenje. Kuhanje samo
sa jednim plehom.

Zagrijavanje dna

Samo zagrijavanje donje strane je u

funkciji. To je pogodno za pizze i za

—— kasnije rumenjenje hrane s donje
----- strane.

Ova funkcija mora biti koriStena za

lako ¢iS¢enje parom takode.

Zagrijavanje donje/gornje strane potpomognuto

ventilatorom

= Gornii i donii grijaci plus ventilator (u

% straznjem zidu) su u funkgiji. Vrudi

m— zrak je ravnomjerno distribuiran u
cijeloj pecnici brzo pomocu
ventilatora. Kuhanje samo sa jednim
plehom.

Puni roétilj

v | Veliki rodtilj na stropu pecnice je u

funkciji. Podesno za rostiljanje velikih

koli¢ina mesa.

e Stavite velike ili srednje velike
porcije na odgovarajucu policu
ispod grijaCa rotilja za
ro$tiljanje.

e Okrenite hranu nakon $to
protekne polovina vremena
ro$tiljanja.

Rostilj+ventilator

A

b

"Booster"

=

Efekat rostilja nije jak kao kod punog

rotilja

e Stavite male ili srednje velike
porcije na odgovarajucu policu
ispod grijaCa rotilja za przenje.

e Okrenite hranu nakon $to
protekne polovina vremena
ro$tiljanja.

Ova funkcija se koristi za brzo
zagrijavanje pecnice; to nije pogodno
za kuhanje hrane.

e (daberite Zelienu temperaturu
nakon odabira ove funkcije.
Svjetlo za temperaturu se pali i
pecnica je zagrijana.

e Svjetlo se gasi nakon Sto proces
zagrijavanja okonca. Sada
odaberite Zelienu funkciju da
kuhate vasu hranu.
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Upotreba sata pecnice
1 2 3 4 5 6

12 1 10 9 8 7

Tipka za podeSavanje

Simbol zaklju¢ane tipke

Simbol sata

Simbol ja¢ine alarma (Ona se moZda neée nalaziti
na vasem proizvodu.)

Simbol za Eco reZim rada

Tipka plus

Tipka minus

Simbol za vrijeme

Simbol za alarm

10 Simbol vremena zavrSetka kuhanja
11 Simbol vremena kuhanja

12 Taster za program

Maksmalno vrijeme koje mozZe biti podeseno zal
kraj kuhanja je 5 sata i 59 minuta.
Program de biti poniSten u slucaju prekida u

napajanju. Morate ponovo programirati
pecénicu.

Dok vrSite bilo kakva podeSavanja,
odgovarajuéi simboli ¢e treptati na displeju.
Morate saCekati neko vrijeme da bi postavke
postale aktivne.

Moo =

© 0o N o Ol

ko nema nikakvih postavki kuhanja, vrijeme u
oku dana se ne mozZe podesiti.

ko se vrijeme kuhanja postavi kad pocnete
kuhati, prikazace se preostalo vrijeme.

Kuhanje pomocéu podeSavanja vremena kuhanja;

Rernu moZete podesiti da prestane s radom na kraju

odredenog vremena tako Sto cete vrijeme kuhanja

podesiti na tajmeru.

1. Odaberite funkciju za kuhanje.

2. Dodirnite () dok se simbol f')| ne pojavi na
displeju oznacavajuci vrijeme kuhanja.

3. Podesite vrijleme kuhanja tipkama == / ==,

» » Nakon $to podesite vrijeme kuhanja, simbol (edli

vrijeme rada ¢e se trajno pojaviti na displeju.

4, Stavite jelo u pecnicu i podesite temperaturu
pomocu tipke za temperaturu. Kuhanje ée poceti.
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» Vrijeme kuhanja na displeju poCinje te¢i kad kuhanje

pocne i svijetle svi dijelovi simbola vremena rada.

PodeSeno vrijeme kuhanja je podijeljeno u 4 jednaka

dijela i kad vrijeme svakog dijela istece, simbol tog

dijela se gasi. Tako da je lako shvatiti odnos preostalog

vremena kuhanja i ukupnog vremena kuhanja.

PodeSavanije kraja vremena kuhanja na kasnije

vrijeme;

Nakon pode$avanja vremena kuhanja na tajmeru, kraj

vremena kuhanja moZete podesiti na kasnije vrijeme.

1. Odaberite funkciju za kuhanje.

2. Dodirnite = dok se simbol f")| ne pojavi na
displeju oznacavajuci vrijeme kuhanja.

3. Podesite vrijeme kuhanja tipkama "= / -,

» » Nakon $to podesite vrijeme kuhanja, simbol =1 ¢e

se trajno pojaviti na displeju.

4. Dodimite ® dok se simbol = ne pojavi na
displeju oznacavajuci kraj vremena kuhanja.

5. Pritisnite tipke "l /™= da podesite kraj vremena
kuhanja.

» Nakon $to podesite vrijeme kuhanja, simbol (el plus

simbol = i vrijeme rada Ge se trajno pojaviti na

displeju. Kad kuhanje pocne, simbol = nestaje.

6. Stavite jelo u pecnicu i podesite temperaturu
pomocu tipke za temperaturu. Kuhanje ée poceti.

» Programator pecnice raduna vrijeme potetka

oduzimajudi vrijeme kuhanja od kraja vremena

kuhanja koje ste podesili. Izabrani nacin rada se

aktivira kad dode vrijeme za poCetak kuhanja i pecnica

je zagrijana na podeSenu temperaturu. Ova

temperatura se odrZava do kraja vremena kuhanja.

» Vrijeme kuhanja na displeju poCinje te¢i kad kuhanje

pocne i svijetle svi dijelovi simbola vremena rada.

PodeSeno vrijeme kuhanja je podijeljeno u 4 jednaka

dijela i kad vrijeme svakog dijela istece, simbol tog

dijela se gasi. Tako da je lako shvatiti odnos preostalog

vremena kuhanja i ukupnog vremena kuhanja.

7. Kad se zavrSi proces kuhanja, na displeju se
pojavijuje "End" i tajmer Salje zvuCno upozorenje.

8. Zvucno upozorenie traje 2 minute. Da prekinete
zvucno upozorenje, samo pritisnite bilo koju tipku.
Zvucno upozorenje Ge se utisati i prikazace se
trenutno vrijeme.

ko pritisnete bilo koju tipku na kraju zvu¢nog
upozorenja, rerna ¢e ponovo poceti s radom.
Okrenite dugme za temperaturu i dugme
funkcije na poloZaj "0" (iskljuceno) da iskljucite
rernu da ne bi ponovo pocela raditi kad se
utiSa upozorenje.




Aktiviranje zakljuéavanja tipki

Aktiviranjem funkcije zaklju¢avanja tipki moZete
sprijeciti mijenjanje zadanih parametara na rerni.
1. Dodirnite i dok se simbol (@
» Na displeju Ce se pojaviti "OFF".

2. Pritisnite "l da biste aktivirali zakljuavanje tipki.
» Kada je zaklju¢avanje tipki aktivirano, "On" se
pojavijuje na displeju, a simbol & ostaje upaljen.

ipke pecnice nisu u funkciji kada je aktivirano
akljucavanije tipki. ZakljuCavanje tipki se ne
otkazuje u slucaju prekida u napajanju.
Da biste deaktivirali zakljucavanje tipki

1. Dodirnite 32 dok se simbol & ne pojavi na displeju.

» Na displeju e se pojaviti "On".

2. Iskljucite zakljucavanje tipki pritiskom na tipku ",
» "OFF" ¢e se pojaviti kada je deaktivirano
zakljuGavanje tipki.

PodeSavanje sata s alarmom

Osim za programiranje kuhanja, tajmer moZete koristiti
za hilo koje upozorenie ili podsjetnik.

Sat s alarmom ne uti¢e na funkcije rerne. On se koristi
samo kao upozorenje. Na primjer, ovo je korisno kad u
odredeno vrijeme Zelite okrenuti hranu u rerni. Tajmer
¢e vam poslati zvuno upozorenje na kraju podeSenog
vremena.

1. Dodirnite =) dok se simbol £ ne pojavi na displeju.

Maksimalno vrijeme alarma moze biti 23 sata i
59 minuta.

2. Podesite vrijeme trajanja alarma tako Sto Cete
Koristiti tipke ==

Funkcijske tipke za ton alarma, vrijeme u toku
dana, svjetlina ekrana i tipke za temperaturu bi
rebale biti u poloZaju 0 (ISKLJ.).

» Kad je vrijleme alarma podeseno, simbol & ée ostati

upaljen i vrijeme alarma ée se pojaviti na displeju.

3. Kad istekne vrijeme alarma, simbol a) pocinje
treperiti i oglaSava se zvucno upozorenje.

Iskljucivanje alarma

1. Zvucno upozorenje traje 2 minute. Da prekinete
zvucno upozorenje, samo pritisnite bilo koju tipku.

» Zvucno upozorenje Ce se utiSati i prikazace se

trenutno vrijeme.

Otkazivanje alarma;

1. Da iskljucite alarm, dodirnite C dok se simbol £
ne pojavi na displeju.

2. Pritisnite i drZite tipku ™= dok se ne prikaze
"00:00".

Prikazace se vrijeme alarma. Ako su vrijeme
alarma i vrijeme kuhanja podeSeni

istovremeno, prikazace se krade vrijeme.

ne pojavi na displeju.

Promjena tona alarma

1. Dodirnite ¢22 dok se simbol <J») ne pojavi na
displeju.

2. Podesite Zeljeni ton alarma s tipkama == / ==

3. PodeSeni ton ée se aktivirati za kratko vrijeme.

» |zabrani ton alarma bice prikazan kao "b-01", "b-

02" ili "b-03" na displeju.

Mijenjanje vremena tokom dana

Da promijenite vrijeme tokom dana koje ste ranije

podesili:

1. Dodirnite 2% dok se simbol ( ne pojavi na
displeju.

2. Podesite vrijeme tokom dana s tipkama e /.

3. Vrijeme koje ste podesili ¢e se aktivirati za kratko
vrijeme.

Ekonomiéni rezim rada

Ekonomiénim reZimom rada moZete uStediti energiju

dok kuhate tako §to éete podesiti vrijeme kuhanja u

remi.

Iskljucivanjem grijaCa prije kraja vremena kuhanja, ovaj

rezim zavrSava kuhanje s unutra$njom temperaturom

reme.

Podesavanje ekonomic¢nog rezima rada

1. Dodirnite simbol i= dok se simbol eco ne pojavi
na displeju.

» Na displeju Ce se pojaviti "OFF".

2. UKljugite ekonomicni reZim rada dodirom tipke .

» Kada je zaklju¢avanije tipki aktivirano, "On" se

pojavijuje na displeju, a simbol eco ostaje upaljen.

Iskljuéivanje ekonomicogi rezima rada

1. Dodirnite simbol :22 dok se simbol eco ne pojavi
na displeju.

» Na displeju e se pojaviti "On".

2. Iskljucite ekonomicni rezim rada dodirom tipke "=,

» "Off" Ce se pojaviti kad je deaktivirano zakljuGavanje

tipki.

PodeS$avanije osvjetljenja ekrana

(Ova funkcija je opcionalna. Ona se mozda nece

nalaziti na vaSem proizvodu.)

1. Dodirnite é#% dok se d-01 ili d-02 ili d-03 ne
pojavi na displeju oznaCavajudi osvjetljenje displeja.

2. Podesite Zeljeno osvjetljenje s tipkama = /=,

» Vrijeme koje ste podesili ée se aktivirati za kratko

vrijeme.
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Tabela vremena kuhanja Pecenje i przenje

remena U ovoj karti sluZe kao vodi¢. Vremena 1. polica pecnice je donjapolica.
mogu varirati zbog temperature hrane,
debljine, vrste i vasih vlastitih preferencija u
vezi kuhanja.

Kolagi u plehu Jedan pladan] Standardnipladan® [[Z] [ 3 1180 @ ]25..30

Mali kolagi Jedan pladan] Standardniplagany |} f 8. 10 ] 95 .35

Staklena/metaina
pravougaona tava na

Govedi odrezak 25 min, 100 ... 120
(cilel) / prZen 250/max, zatim
180 .. 190

Tabela kuhanja za testiranje jela
Jela u ovoj tabeli kuhanja su pripremljena u skladu sa EN 60350-1 kako bi se omogucilo kontrolnim institucijama
da testiraju proizvode

Shortbread Jedan pladan] Standardnipldent [T} |3 bdap o0 30

Okrugla opruzna tava
precnika 26 cm na
redetcl roStilja™*

Preporucuje se prethodno zagrijavanje za sve vrste hrane,
* Moguce je da ovaj dodatni pribor ne bude isporucen s proizvodom.
** Ovaj dodatni pribor nije isporuéen s proizvodom. Ovaj dodatni pribor je komercijalno dostupan.
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Upute za petenje kolata

e Ako je kola€ previSe suh, povecajte temperaturu
za nekih 10 i smanjite vrijeme kuhanja.

e Ako je kola€ vlazan, koristite manje tecnosti ili
snizite temperaturu za 10 .

e Ako je kolaC previSe taman na vrhu, postavite ga
na nizu policu, snizite temperaturu i povecajte
vrijeme kuhanja.

e Ako je skuhano dobro s unutradnje strane ali je
gnjecavo s vanjske strane koristite manje
teCnosti, snizite temperaturu i povecajte vrijeme
kuhanja.

Upute za petenije tijesta

e Ako je kola€ previSe suh, povecajte temperaturu
zanekih 10 i smanjite vrijeme kuhanja. Navlazite
slojeve tijesta sosom od mlijeka, ulja, jaja i
jogurta.

e Ako traje predugo da se kolac ispete, pobrinite
se da debljina tijesta koje ste pripremili ne
premaSuje dubinu pleha.

e Ako je gornja strana kolaCa postala braonkasta,
ali donja strana jos nije kuhana, uvjerite se da
koli¢ina sosa koji se upotrijebili za kola¢ nije
prevelika na dnu kolaca. PokuSajte ravnomjerno

Uputstva za kuhanje povréa

e Ako jelo od povréa ostaje bez sokova i postaje
previSe suho, kuhajte ga u tavi sa poklopcem
umjesto u plehu. Zatvorene posude ¢e saduvati
sokove koje daje jelo.

e Ako se jelo od povréa ne skuha, prokuhajte
povrée unaprijed ili ga pripremite kao
konzerviranu hranu i stavite u pecnicu.

Kako rukovati rostiljom

UPOZORENJE
Zatvorite vrata peénice tokom pecenja na

rostilju.

Vrude povrine mogu izazvati opekotine!

Ukljucivanije rostilja

1. Okrenite funkcijski sklopku do Zelienog simbola
rotilja.

2. Zatim odaberite Zeljenu temperaturu rostilja.

3. Ako je potrebno, uradite prethodno zagrijavanje
oko 5 minuta.

» Lampica temperature se pali.

Iskljuéivanije rostilja

1. Okrenite funkcijsku sklopku u polozaj Off
(isklju¢eno) (prema gore).

rasporediti sos izmedu i po slojevima tijesta kako
bi ravnomjerno porumenili.

Pecite tijesto u skladu sa rezimom rada i
emperaturom koji su dati u tabeli kuhanja.
ko doniji dio jo$ nije dovoljno rumen, slijedeci

put ga stavite na jednu policu niZe.

Hrana koja nije pogodna za roStiljanje
nosi sa sobom rizik od pozara.
Roétiljajte samo hranu koja je podesna
za veliku toplotu przenja.

Nemojte stavljati hranu suviSe daleko u
pozadinu roétiljia. To je najtopliji dio
pecnice i zamaScena hrana se moze
zapaliti.

Vrijeme pripremanja hrane koriStenjem funkcije rostilja
Rostiljanje elektri¢nim rostiljom
Hrana

" ovisno o debljini
*Prethodno zagrijati tokom 5 minuta
**Ako se temperatura ro3tilja vaSeg proizvoda ne moZe podesiti, ro3tilj ¢e raditi na preporutenoj temperaturl.

Jela u ovoj tabeli kuhanja su pripremljena u skladu sa EN 60350-1 kako bi se omogucilo kontrolnim institucijama

da testiraju proizvode
Vrijeme kuhanja
priblizno 4 min.

Sjeckana janjetina

— Dlodatna oprema za koristenie PoloZal police Preporucend temperatira Vrijg:ge Tostiiania
JOLNRR i o)

m Dodatna prema za keristenie PoloZal police Temperatura (°C)

4 et 25 3o

e goveding) Reteta rostla —
12 komad
Preporutuje se prethodno zagrijavanje od 5 minuta za prZenje svake vrste hrane.
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Odrzavanje i njega

Opste informacije

Zivotni vijek proizvoda e biti produZen, a uestali
problemi ¢e se smanjiti ukoliko se proizvod €isti u
redovnim intervalima.

OPASNOST:
Iskljucite uredaj s glavnog napajanja prije
zapoCinjanja aktivnosti oko odrZavanja i

¢iséenja.
Postoji rizik od elektro Soka!

OPASNOST:
Sacekajte da se uredaj ohladi prije ¢iséenja.
\ruée povrSine mogu izazvati opekotine!

e (cistite temeljito proizvod nakon svake upotrebe.
Na taj nacin ce biti moguce lakSe uklanjanje
ostataka kuhanja, te oni nece gorjeti prilikom
narednog koriStenja uredaja.

e ZaciS¢enje uredaja nisu potrebna posebna
sredstva za CiScenje. Koristite toplu vodu s
teénoScu za pranje, mekanu krpu ili spuzvu da
oCistite proizvod i zatim ga prebriSite suhom
krpom.

e Uvijek osigurajte da bilo kakav viSak te¢nosti
bude temeljito obrisan nakon ¢iS¢enja i sve §to je
proljeveno da se odmah posusi brisanjem.

e Nemojte koristiti sredstva za ¢iS¢enje koja sadrze
kiseline ili hlorid da histe Cistili povrSine od
nehrdajuceg materijala ili od inoksa niti za
¢iscenje rucke. Koristite mekanu krpu sa tecnim
deterdZentom (ne abrazivnim) da prebrisete te
dijelove, obratite paZnju da briSete u jednom
smjeru.

Neki deterdZenti i materijali za ¢iSéenje mogu
izazvati oSte¢enja na povrsini.
Nemojte koristiti agresivne deterdzente,

praskove/kreme za CiScenje ili bilo kakve oStre
predmete dok Gistite.

udar.

Nemojte koristiti Cistace na paru da Cistite
uredaj jer bi to moglo prouzrokovati strujni

CiScenje ploce za kuhanje.
Staklo-keramicka povrSina

Obrisite staklo-keramitku povrSinu (vitrokeramika)
hladnom vodom, obracajuéi paznju da ne ostavljate
ostatke sredstva za ¢iScenje, a potom osusite
mekanom krpom. Ostaci mogu prouzrokovati
oStecenja na staklo keramickoj povrsini kada se plota
koristi prilikom slijedeceg kuhanja.
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OsusSene ostatke na staklo-keramickoj povrSini
(vitrokeramika) ni pod kakvim okolnostima ne bi trebalo
strugati oStrim predmetima, ¢eli€nom vunom ili sli¢nim
alatima.

Odstranite mrlje od kalcija (Zute mrlje) pomocu
komercijalno dostupnih odstranjivata vapna ili manjom
kolicinom odstranjivaca vapna poput octa ili soka od
limuna.

Ako je povrsina jako zaprljana, nanesite sredstvo za
¢iScenje na spuzvu i satekajte da se dobro upije.
Zatim odistite povrinu ploce za kuhanje vlaznom
krpom.

Hrana na bazi Sedera kao §to su jake kreme i
sirupi mora se odmah odistiti, bez Cekanja da
se povrsina ohladi. U protivnom, staklo-
keramicka povrSina se moze trajno ostetiti.

Blago blijedenije boje se moZe pojaviti na premazima ili
drugim povrSinama tokom vremena. Ovo ne uti¢e na
rad proizvoda.

Blijedenje boje i mrlje na staklo keramickoj povrsini je
normalna pojava, nije greska.

Ciséenje kontrolne ploce
Odistite kontrolnu plocu i kontrolne tipke viaznom
krpom te ih potom osusite.

ko je proizvod opremljen
dugmadima/tipkama, nemojte uklanjati
kontrolnu dugmad da Cistite kontrolnu tablu.
Kontrolna tabla bi se mogla oStetiti!

CiScéenje pecnice

Ciséenje boénih zidova(Varira u ovisnosti od

modela proizvoda.)

(Ova funkcija je opcionalna. Ona se mozda nece

nalaziti na vaSem proizvodu.)

1. Uklonite prednji dio boénog nosaca tako Sto Cete
ga povuéi u smjeru suprotnom od bhoénog zida.

2. Uklonite bocni nosa¢ u potpunosti tako $to éete
gapovui pre bi




Kataliticki zidovi

(Ova funkcija je opcionalna. Ona se mozda nece
nalaziti na vaSem proizvodu.)

Unutradnji bocni zidovi (A) i/ili straznii zid (B) vaSeg
proizvoda mogu biti obloZeni katalitickim emajlom.
Kataliticki zidovi imaju svijetlu mat boju i poroznu
povrSinu. Kataliticki zidovi pecnice se ne trebaju Gistiti.
Zahvaljujudi svojoj perforiranoj strukturi, kataliticke
povrSine apsorbiraju mast i kad se povrsina ispuni
masScu, po¢inju sjajiti. U ovom sluGaju preporuduje se
j |

Lako ¢iScéenje parom

To osigurava lako ¢iScenje jer se prljavtina (bez

predugog ¢ekanja) omekSa pomocu pare koja se

formira unutar pecnice i vodenih kapljica koje se

kondenzuju na unutranjim povrSinama pecnice.

1. UKlonite sav pribor iz pe¢nice.

2. Ulijte 500 ml vode u pladanj pecnice i postavite
pladanj na 2. policu u pecnici.

3. Postavite pecnicu na jednostavan nacin rada
¢iScenje parom i rade na 100 ° C 25 minuta.

4. Otvorite vrata i obriSite unutradnje povrSine u
pecnici sa vlaznom spuzvom ili krpom.

5. Koristite toplu vodu s te¢noScu za pranje, mekanu
krpu ili spuzvu da ogistite postojana zaprljanja i
zatim prebriSite suhom krpom.

U toku rezima laganog ¢iscenja pomocdu
pare, voda se postavlja u pladanj tako da
se ostaci/prljavstina u unutra$njosti
pecénice isparavaju i kondenzuju u Supljinu
peénice i unutra$nje staklo peénice, tako
da voda moZe da kaplje kada je vrata
pecénice otvorena. ObriSite kondenzaciju
¢im se vrata pecnice otvore.

Ciscenje vrata pecnice

Da histe ocistili vrata pecnice, koristite toplu vodu s
teénoScu za pranje, mekanu krpu ili spuzvu da oistite
proizvod i zatim prebriSite suhom krpom.

Nemojte koristiti bilo kakva gruba abrazivna
sredstva za CiSéenje ili ostre metalne strugace
a ¢iséenje vrata pecnice. Njima se moze
izgrebati povrsina i unistititi staklo.

Skidanje vrata pecnice
1. Otvorite prednja vrata (1).
2. Otvorite spojnice na kucistu Sarke (2) na desnoj i
lijevoj strani prednjih vrata tako Sto ¢ete ih
ritisnuti prema dolje kako je prikazano na slici

Vrata
Zaklju¢avanije Sarke(zatvorena pozicija)

1
2
3 Peénica
4 Zakljucavanije Sarke(otvorena pozicija)
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4. Uklonite prednja vrata povlaenjem prema gore
kako histe ih oslobodili veze sa Sarkama na lijevoj
i desnoj strani.

Koraci koje ste izvodili prilikom procesa
skidanja trebali bi biti ponovljeni obrnutim
redosliedom kada sklapate vrata. Nemojte

zaboraviti zatvoriti spojnice na kucistu Sarki
prilikom postavljanja vrata.

Uklanjanje unutrasnjeg stakla na

vratima

(Ova funkcija je opcionalna. Ona se mozda nece
nalaziti na vaSem proizvodu.)

Unutradnja staklena ploca na vratima pecnice moze se
skinuti radi ¢iScenja.

1. Otvorite vrata pecnice.

2. Povucite prema sebi i uklonite plasticni dio
postavljen na gornjem odjeljku prednjih vrata.

2*  Unutrasnja staklena ploca (Ona se mozda nece

nalaziti na vaSem proizvodu.)

4. Ako je va$ proizvod opremlien unutraSnjom
staklenom plo¢om (2); ponovite istu proceduru za
uklanjanje unutradnje staklene ploce (2).

5. Prvi korak da se ponovo skiope vrata jeste
postavljanje unutrasnje staklene ploce (2).
postavite zarubljeni ugao staklene ploce tako da
ostane u zarublienom uglu plasti¢nog proreza.
(Ako je va$ proizvod opremljen unutraSnjom
staklenom plo¢om). Unutradnja staklena ploca (2)
mora hiti postavljena u plasticni prorez u blizini
najskrovitije staklene ploce (1).

6. Kada postavljate najskrovitiju staklenu plocu (1),

budite sigurni da ispisana strana ploce bude

okrenuta prema unutrasnjoj staklenoj ploci. Vazno
je da se donji ugao najskrovitija (unutranja)
staklena ploce (1) smjesti u donji plasticni prorez.

Gurajte plasticni dio prema okviru dok ne Cujete

Zvuk "KIik".

Zamjena svjetla u pecnici

OPASNOST:
Prije zamjene sijalice u peénici, budite sigurni
da je uredaj iskljucen iz elektro mreze i

ohladen kako biste izbjegli rizik od elektro
Soka.
Vrude povrsine mogu izazvati opekotine!

~

3. Kao $to je prikazano na slici, lagano podignite
najskrovitiju staklenu plocu (1) u smjeru A i
povucite je van u smjeru B.

1 Najskrovitija (unutradnja) staklena ploca
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U ovoj pecnici koristi se Zarulja sa Zarnom niti
snage manje od 40 W, visine manje od 60
mm, promjera manje od 30 mm ili halogena

lampa sa uti¢nicom tipa G9, snage manje od
60 W. Svjetilike su pogodne za rad na
temperaturama iznad 300 ° C. Lampe za
peénicu moZete nabaviti od ovlastenog
servisera ili tehnicara sa licencom.

Pozicija lampice moZe biti drugadija od one
prikazane na slici.

Lampica koja se koristi u ovom uredaju nije
pogodna za osvjetljavanje prostorija u

domadinstvu. Namijenjena upotreba za ovu
lampicu je da pomogne korisniku da vidi
namirnice.

Lampice koje se koriste u ovom uredaju
moraju podnositi ekstremne fizicke uslove kao
Sto su temperature iznad 50°C.




Ukoliko je va$a peénica opremljena okruglom 3. Ako je lampica vaSe pecnice tipa (A), kako je

lampicom: prikazano na slici u nastavku, izvadite je tako Sto

1. IskopZaite proizvod sa napajanja. Cete je rotirati kao $to je prikazano i zamijenite je.

2. Okrenite stakleni poklopac u smjeru suprotnom od Ako je lampica tipa (B), poucite je i izvadite kao
smijera kretanja kazaljke na satu kako biste ga Sto je prikazano na slici i zamijenite je.

(B

skinuli.

4. \Vratite stakleni poklopac na mjesto.

29/BS



B Rjesavanje problema

»  Uobitajeno je da tokom rada iz uredaja izlazi para. >>> Nijje rije¢ o kvaru.

*  Kada se metalni dijelovi zagrijavaju, mogu se Siriti i praviti 2wukove. >>> Nije rijec o kvaru.

e  Osigurad napa}anjaje pokvaren ili je pregorio. >>> Provjerite osigurace u kutiji s osiguracima. Ako je
potrebno zam/jen/te ih ili vratite u poCetni poloZaj.
(uzemljen) utiénicu. >>> Provjerite utikac na kablu.

e Sijalica u pecnici je pomlg/arena. >>> Zamifenite sijalicu u pecnici.
e Napajanje je prekinuto. >>> Provjerite da Ii ima napajanja. Provjerite osigurace u kutiji s
osiguracima. Ako je potrebno, zamijenite ih ili vratite u pocetni poloZaj.

Pecnica se ne zagrijava.

. Funkoua i/ili temperatura nisu podesene. >>> Podesite funkciju i temperaturu pomocu sklopke/tipke
za odabir funkcije ili temperature.

e Kod modea koji su opremljeni programatorom, programator nije podesen. >>> Podgsite vrijeme.
(Kod proizvoda sa mikrovalnom pecénicom, programator upravija samo mikrovalnom pecnicom.)

e Napajanje je prekinuto. >>> Provjerite da Ii ima napajanja. Provjerite osigurace u kutiji s

................... osiguracima. Ako je potrebno, zamijenite in ill vratite u pocetni polozej.

{Kod modela sa programatorom) ekran sata trepce ili simbol sata svijetli.

»  Ranije se dogodio prekid u napajanju. >>> Podesite vrijeme / iskljucite proizvod i zatim ga ponovo
ukijucite.

Ukoliko ne mozete ukloniti problem ¢ak iako
ste implementirali uputstva iz ovog odjeljka,
posavjetujte se sa ovlastenim serviserom ili
trgoveem kod kojeg ste kupili va$ proizvod.

Nikada ne pokuSavajte sami popravljati
neispravan proizvod.
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AJIBIMEH MaiJaIaHYIIbI HYCKAYJIBIFBIH OKBIHbI3!

KypMerTi TYTBIHYIIBI,

Beko eHimiH TaHIaraHbIHbI3Fa pakMeT. JKOFape! carnaMeH skoHe 3aMaHayH TEXHOJIOrHsIMEH OHIipireH
©HIMHEH €H aKChl HOTHKeJIep/li aachi3 ien yMiTTeHemis. COHIbIKTaH, OHIMIi Maiiananbai TyphlIi
OCBI TaiilaJIaHyIIBl HYCKaYJIBIFBIH )KOHE 0acka KYKaTTap/Ibl TOJBIFBIMEH OKBII IIBIFBIHBI3 JKSHE
OoJamaxTa rnaijananatelH aHbIKTaMa peTiHjie cakraHpi3. Erep eHimi Gacka Gipeyre TarcbipcaHpl3,
HaiijanaHyIbl HYCKAyJIbIFbIH [a OepiHi3. Ilaiinananynisl HycKayaapblHIars! OYKil eCKepTyliep MeH
aKMapaTTarbl HyCKaylap/ibl OpPbIHIAaHbI3.

By naiinanaHynisl HyCKayJibIFbl OipHele 6acka yirire e KaTbICThl €KSHIH CTe CaKTaHbI3.
HyckayibIKTa yiIrisep apachlHAaFbl ailblpMallbUIBIKTap KepceTiieai.

Bearinepain Tycinaipmeci

Ocbl IaiijaaHyIbl HYCKAY/IBIFbIH/IA Kenleci Genrinep naiiananbuiaisl:

[laiinanany Typajibl MaHbI3/bl
aKrapar HemMece [an/ialbl
KEHecTep.

OMipre »oHEe MEHILIIKKE KaThICTHI
KayilTi )Kar aiiap Typasl
CCKEpTY.

Tok CoFybI TypaJibl €CKepTY.

OpT Kayni Typajbl €CKepTy.

blcrbik OeTTep Typaiibl eCKepTy.

B BB B

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

c E Made in TURKEY
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Taram/1ap/ipl iCipy YaKbITBIHBIH KECTeCi...... 27
I'PHITB/IL 1CKE KOCY JKOJIBI ...vvoivoeniniineenas 29
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Kayincizaik xoHe KopIIaraH opTa TYPajibl MaHBI3AbI
HYCKayJiap sKoHe ecKepTyjiep

by 6emniM xeke xapakaTTaH
HeMece MEHIIIKTIH
3aKbIMIATybIHAH KOPFayFa
KOMEKTECETIH KayIMCi3IiK
Typasbl HYCKayJap/ibl KAMTHU/IBI.
byt Hyckaysapabl opbsiHIaMay
OYKUT KENIIKT1 JKOSIIBI.
Kayincizaik TeXHUKaCchIHBIH
KaJIbl epexenepl

4/KK

By xabnbIKTHI 8 j)kacTaH
YKOFaphl Oajanap >KoHE JieHe,
ce3y Hemece aKbuI-ai
MYMKIH/IKTEp1 Haap
azamIap ka0 bIKThI Kayirci3
naijanany Typaisl OakplIay
HeMece HycKay Oepijice koHe
OailTaHBICTHI KayIITep/Il
TYCIHCE Taii1aaHa aaajpl.
bananap xa0apIKIeH
oifHaMaybl Kepek. Ta3zanay/ibl
KOHE TEXHUKAIBIK KbI3MET
KepceTy 11 Oananap
0aKplIayCchl3 OpbIHAaMaybl
Kepex.

Bys1 KypbUIFBIHBI (DUBHUKAIIBIK,
ce3y XKoHe oiltay Kabirerrepi
mekTeyJi (bamamapabl Koca),
He 6oyMaca Taxkipubeci He
OLTIMI1 JKOK agamap
KaJlarajiayMeH JKoHe
KYpPBUIFbIHBI TTAlIalIaHyFa
OaiilaHBICTHI HYCKayJIapibl

OepmeiiiHIIe Koimanoaysl
THIC.

Kanmaranaynarel 6ananap
KYPBUIFBIMEH OWHaMaybl
Kepex.

Erep onnexim eHimai
naiianaHca Hemece Oipey/IeH
CaThIIl ajica, MmajganaHyulbl
HYCKAayJIbIFbl, OHIM
JKaTChIpMaliaphl )koHe 0acka
THICTI KyKaTTamajap MeH
OemmexTep OHbIMEH Oipre
Oepltyi THIC.

OHIM/I1 elIKalllaH KijieM
TOCEJTEH €JIEHIe KOWMaHBbI3.
OiiTIiece, OHIM acThIH/A
ayaHbIH 00JIMayBbI JIEKTP
O6JIKTep/IIH [1aMajiaH ThIC
KbI3bIN KETY1H TYbIPa/Ibl.
by enimze mocenenep
TYABIPAJIBI.

OpHaty XoHE )KOeHJLY
KYMBICTapbIH Y OKIJIETTI
KBI3MET KOpCeTy
OpTaJIbIFBIHBIH MaMaH1aphbl
FaHa OPBIHAYbI KaXKeT.
VYokiieTi )KOK KiciiepMeH
OpBIHJQIFaH 1C paciMep
HOTHUKECIHJIC OPBIH aTybl
MYMKIH aKayJbIKTap YIIiH
OHJIIPYIII1 )KayarnThl eMec.
Opnaty ajnblgHAa



HYCKAyJIap/bl MYKHST OKBITT
IIBIFBIHBI3.

Kypouirst Oyinren 6osca
KOHE KO3re KepIHETiH
akayJbIKTap Oosica,
KYPBUIFBIHBI i1CKE KOCTIaHBI3.
Op naiiiananyjad Keiin
OHIMHIH (YyHKIUs
TYTKBIIITAPBIHBIH OIIIPUTY1H
OaKbLIaHBbI3.

DneKTp Kayinci3ziiri

Erep enimjie akaysbik 6ap
0oJica, pyKcaT eTUITeH
CEPBUC areHTI )KOHCTCHIIIS
OHBI Tali1ananbay Kepex.
DIEKTp TOrbl COFYBIHBIH
Kay1i 6ap!

OniMal ek « TeEXHUKAIBIK
cumnaTramanapy OemimiHe
KOPCETIITeHIeH KEPHEY1 MEH
KOpFaHBICHI 0ap xepre
KOCBUTFaH po3eTKara/Kelire
KOCBIHBI3. KypBUTFBIHBI
TpaHcpopMaTOpPMEH HeMece
TpaHnchopmMaTopchi3
nangajJaHbll JKaTKaH Ke3/e,
’Kepre KOCy OpHaThUIBIMbIH
OUTIKTI 3JIEKTP MaMaHbI
OpBIH/IAY bl KaXKeT.
KeprimkTi epexenepre
COMKeC KYPBUIFbIHBI JKepre
TYWBIKTAYChI3 Maii1ajIaHy
HOTHMIKECIHJIC OPBIH ajiFaH Ke3
KeJI'eH aKayJbIKTap YIIiH

013/11H KOMITaHUS KayanThl
emec.
Emkamian eHnimi ycTine cy
ce0y HeMece KYIO apKbLIbI
AKyMaHbI3! DIIEKTp TOIbI
COFYBIHBIH KayTi 6ap!
OpHnarty, Tazanay KoHe
KOH/JIEY MPOolIelypaaapbl
Ke31H/e OHIM/I1 JKeJliJIeH
aXbIPaTy Kepek.
Erep enimHiH KyaT
KOCBUIBIMBI Ka0el
3aKpIMQIICA, KaylnTi
0oJBIpMay YIIiH OHBI
OH/IIPYIIIl, OHBIH CEPBHC
areHTi HeMece COJI CUSIKThI
OUTIKTI alaM/iap aybICTHIPYbI
Kepex.
Tex « TexHUKAIBIK
cumnaTramanapy OemimiHe
KOPCETIITeH KOCHLUIBIM
KaOeJIiH Maii/laaHbIHbI3.
JKaO IbIKTHI JKeTiaeH
TOJIBIFBIMEH Q)KbIpaTyFa
OoJaThIH/IAM OpHATY KEpEK.
Benymi KypbeuIBbIC epexenepi
COoMKec JKeJIiK po3eTKa
HeMece OSKITIITeH JJIEKTP
KOH/IBIPFBICBIHA OCKITIITCH
KOCKBIIII KAMTamMachl3 €Tyl
Kepex.
KypbLiFbl KOCyIIbI Ke3/1€,
apTKbl KabaThl KaTThl KbI3a/Ibl.
DIIEeKTp ChIMAapbl
KYPBUIFBIHBIH apPTKBI
Ka0aTblHA TUMEUTIHITH
5/KK



TeKcepiHi3, cebed1 Oyt
oJIap/bIH OYJIIHY1HE aJIbITl
KeJe/l.

Kyar cpiMbI emTiy eciri MeH
KaKTaybl apacbiHAa
KBICBUIBIN KaJIMaFaHbIH
TEKCEPIHI3 )KOHE OHBI BICTBIK
KabaTTap/pIH YCTIMEH
KYprizoeHi3. Oitnece,
CBIMHBIH OKIIIayJIaybl epi,
KbICKA TYMBIKTATyFa KOHE
OPTKE aJIbIIl KeJICI.

DIeKTp KypajaapbIMEH XKoHE
KyleJaepiMeH OpbIHaIaThIH
Ke3-KEJIFeH >KYMBICTap/IbI
YOKUJIETTI JKOHE OLTIKTI
Kicljiep FaHa OpbIH/AYbI
KaXKeT.

AKayJbIK OOJIFaH Karaaiaa
KYPBUIFBIHBI OII1PIM, OHBI
AJIEKTP KYHECIHEH
aXXbIpaThIHGI3. byt yuIiH
yiieri caKTaHabIPFBIILITHI
OIIIIPiHI3.

CakraHJIbIpFBII KOPCETKIIII
OHIMMEH YHJIeCIM/II eKeHIH
TEKCEPIHI3.

OHIM Kayincizairi

6/KK

ABAWJIAHBI3: IMaiinanany
Ke31H/Ie Ka0/IbIK TIEH KOJIMEH
XKeTyre 00JIaThIH OOJIIKTEPI
KbI3aJbl. KpI3abIpy
3JIEMEHTTEpIHE TUMEY/I1
Kajarajiay Kepek. 8 kacTaH

TOMEH Oasaap/pl Kajaranay
0onmaca, apbl ycTay Kepek.
Cepmitic neH KUMbLI
KbUIIaMJIbIFbIHA 9Cep eTEeTIH
IIITIM/IIK TIEH TOP1-TOPMEKTIH
ocepinje 6oaFanga
KYPBUIFbIHBI MalijaiaH0aHbI3.
Taramap/ibl gailbiHgayaa
AIKOTOJIBI1 IIIIMIIKTEP/I1
KOCKaH/1a abaii OOJIBIHBI3.
Korapsl Temnieparypaja
QJIKOTOJIb OYJIaHbII, BICTBIK
OeTTepre TUIeH/IE KaHYbl
KOHE OPTKE aJIbIIl KTyl
MYMKiH.

KypbUiFbl jkaHbIHA JKaHFBIII
3aTTap/ibl KOMMaHbI3, ce6eoi,
KOCYJIbI Ke31H1e OYHipIIiK
OeTTepi KaTThl KbI3aIbl.
[Taiinanany Ke3iHAe KypbUIFbI
KBI3BIT KeTyl MyMKiH. [Temr
IIIHJET1 KbI3BIPY
3JIEMEHTTEpIHE TUMEY/I1
KaJlaranay Kepek.

Bapibik xemaeTkinn
TECIKTepiHIH allbIK OOJFaHbIH
KaJlaraJaHbI3.

[Temrre KaHBUITHIP KOHE
HIBIHBI KYThUIAp/a KaOblIFaH
Taram/Iap/bl bICHITIAHBI3.
KyT#lI i11iH1€ KBICKIM
’KOFapbUIall, KYThIHBIH
KapbUTybIHA aJIbII KeJe/l.
XKaiinmak KaHBIITHIP TaOaHBI,
BIJIBICTBI )KOHE aTFOMUHUNIL
KBITBIPJIAK KaFa3blH TIKeJIeH



[EIITIH TOMEHT1 KaFrblHa
KOiMaHbI3. ThIM KAaTThI
BICTBIK IEIITIH TOMEHT1
KarblH OYJIIIpyl MYMKIiH.
KatTsl abpa3uBTi
Ta3apTKbIITAp/Ibl HEMECE
YIIKIp METaJUT KbIPFBILITAP/IbI
maygajIaHbl, el eCIrHIH
UIBIHBICBHIH Ta3ajaMaHbI3,
OUTKEeHI oj1ap OETTI CHIPHII,
OYJ1 LIBIHBIHBIH CHIHYBIHA
OKeJyl MYMKIH.

KaOapIKThI Ta3anay yuIiH Oy
Ta3aJarbIITapbIH
nangananOaHbI3, OUTKEH] TOK
COFYBI MYMKIH.

(KypbLirsl yiricine
OailJIaHBICTHI ©3repe/il.)

CbIM TOp cepeci MeH Kamak
KAHBUITBIP TaOaHbl ChIM
OaFpITTaybIIITAPbIHA
JYpBICTaIl KOO

Coim TOp cepeciH
KoHe/Hemece TabaHbl
OaFpITTayBIIIKA TYpPHICTAI
KO0 6Te MaHbI3/Ibl. ChIM TOP
COPECIH €K1 CHIPFBITIAIBI
KOJIFa CaJblll, TaFaM/Ibl
CaJIFaH/Ia €Kl JKarblJla TeH
exeHirin tekcepitis (Kemeci
CaHFa KapaHbI3).

= 1
AJIBIHFBI €CITIHIH IIBIHBICHI
aJIbIHFaH HE HIBITHIHAFaH
0oJica, KYpbUIFBIHBI
nanganaHOoaHbI3.

Taramipl nelike cajgap
HeMece MeIITeH UIbIFapap
Ke31H/Ie 9pKalllaH bICThIKKA
TO31M/I1 KOJIFanTap sl
TnaiiJaaHbIHbI3.

[Ticipy Kara3biH a3ipiey
KYMBbIpacblHa HEMece
JIyXOBKa aKceccyapbiHa (Haya,
CBIMJIBI TPHJIb, T.0.) TaMaKIeH
Oipre KOWbIHBI3, CO/IaH KEH1H
OapJIBIFBIH aJ/IBIH ajia
KbI3/IBIPbUIFaH JyXOBKara
casbIHbI3. JlyXOBKaHBIH
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KBI3JIbIPY DJIEMEHTTEPIHE THIO
KayIiH OoiapipMay YIIiH
aKceccyap/JiaH HeMece
KYMBbIpaJiaH IIBIFbIN TYPFaH
Ticipy KaFa3bIHBIH apThIK
OemikTepiH anbiHbI3. [licipy
Karasbl YIIIH TiCipy Kara3blH
KOPCETIJITeH MOHHEH
KOFapBIPAK KYMBIC
TeMIepaTypachlH/Ia enIKallaH
nagananoansi3. [icipy
Kara3blH TiKEJIeH JyXOBKa
TYOlHE KOWMaHBI3.
ABAMJIAHBI3: Mlamip
aybICTBIpap ajJIbIH/IA, SJICKTP
TOTBIHBIH COFYBIHA JKOJT
OepMey YIIiH, KYPbUIFBIHBIH
KyaT ChIMbIHAH
KbIpaThUIFAHBIH HEMECE
QXKBIPATKBIIITHIH OIIIPIITCHIH
TEKCEPIHI3.

KypBUIFBIHBIH KBI3BIN KETYiH
OoJsipIpMay MaKcaThIHa OHbBI
COHJIIK €CIK apThIHa OpHaTIAy
KaXeT.

KypbutrbiHbI TiKEIEH €ACHHIH
ycTiHe opHaTy KaxkeT. OHBbI
HET13]11IH HEMece TIPEKTIH

YCTiHE KOHJBIpyFa OOJIMaiiIbI.

ABAWJIAHBI3: Mait Gap
KEeMITIpIKTe KajaFraiaychi3
Tmicipy KayinTti 00Jybl MYMKIH
KOHE OPTKE OKeJTyl MyMKiH.
EIIKAIIIAH otrTsl cyMeH
eIIIpyTe THIPHICTIAHbI3,
KYPBUIFBIHBI OII1PIHI3, COJaH

KEWiH >KaJIbIH/bl KaKIaK
HEMece OpTKe Te31MIi
YKATKBIII CUSKTHI O1pJcHEMEH
JKaOBIHBI3.

ECKEPTY: ©3ipney nporeci
KaJarajlaHnybl kepek. Kpicka
Mep3iM/Ii d31pJiey mporieci
Y3/IIKCi3 KaJaFaJlanybl KepeK.
ABAWJIAHBI3: Opr kaymi
Oap: micipy OeTTepiHae
3aTTap/bl CaKTaMaHbI3.
ABAUJIAHBI3: Erep 6yt
ChIHFaH 0o0Jica, TOK COKIaybl
YIIiH KYPBUIFBIHBI OIIIPIHI3.
[lemn oifHeri chIHFaH
xargaina: bapibik
KOH(OpKaJIap Il )KOHE
AJIEKTP KbI3IBIPFBIIIT
AJIEMEHTTEP/I1 Iepey OIIipiIL,
KYPBUIFbIHBI KyaT KO31HEH
aXXbIpaTbIiHbI3. KypbUIFBIHBIH
OeTiHe KOJI TUT'130€eHi3.
XKabapIkThl naiiiananOaHbI3.

KypbLiFbl CHIPTKBI TaliMEp
HeMece KalIbIKThIKTaH
Oackapy xyheciMmeH
Oackapyra apHaJMaraH.
[Ticipy 6eTingeri Hemece
KoCcTpeJ TyOiHierl
BUTFAJIIBUIBIK ceOeOiHeH
KUHaJIFaH Oy KbIChIMbI
KOCTPOJI/I )KbULKBITYbI
MyMKiH. COHJIBIKTaH, TEITIH
0eTi MeH KoCTpesIep/IiH



TYOTEpi opKaIaH KypFraK
OOJIFaHBIH TEKCEPIHI3.

«  ABAWJIAHBI3: Tek o3ipiey
a0 ABIFBIHBIH OHIIPYIIIC
’KacaraH HeMece JKa0IbIKThIH
OHJIIPYIIIIC] TTaliJaIany
HYCKayJIbIFBIH/IA JKapam/ia
JIeTl KOPCETKEH MIcCipy
TaKTaChIHBIH
KOpFarbIlITapblH HEMECe
XKaOApIKTa KIPICTIPIITCH
TMiCipy TaKTaChIHBIH
KOPFarbIIITapbIH
naaianbiHb3. XKapamcels
KOpFarbllITap/Ibl Maijanany
COTCI3 JKaFaiapra oKenyi
MYMKiH.

Onimze epT OoJIMaybl YIIIiH:

* AmaHblH po3eTKara YIIKbIH
TYMalThIHAAN KOChUIFaHbIH
TEKCEPIHI3.

* 3akbIMJIaJIFaH HEMece
KeclIreH kabesb/li, TYITHYCKa
Kabenb/ieH 0acKa y3apTKBIIII
ka0eb/1 naiananOaHbI3.

* PozeTkanarbl CYHBIKTBIK
HEMece bIIFall OHIMIe
TUMEYiH TEKCepiHi3.

Hypric naiiganany

*  byJ1 KYpBUIFBI TE€K
TYPMBICTBIK KQXKETTLIIK YIIIH
enipuires. Caynia
MakcaTbhIH/1a KOJIJJaHbljIca,
KEIJLIIr1 KON bUIa/IbL.

 ECKEPTY: by KypbUIFbl
TEK TaramIbl TicipyTe FaHa
apHanrat. OHbl O6acka
MakcaTTap/ia, MbICaJIbl
OeJMeH1 KbUTBITY YIIIiH
naganaHyra 00JIMaiIpl.

*  KypbUiFbIHbI pHIIb aCTHIHA
apHaJFaH TabaKThl KbUIBITY
YIIiH, CYJTIAEP/l, bIIBIC-asK
CYJIT1JIEpiH el eCITiHIH
TYTKBIIITapbIHA 17Ty apKbUIbI
KeNTIipy YIIiH naianaHyra
6onmaiiapl. CoHbIMEH Katap,
OYJ1 KYpBIIFBIHBI OOJIMEHI
KBUIBITY MaKCaThIH/Ia
KOJIJIaHyFa OOJIMaii Ibl.

e KypBbUIFBIHBI JYPBIC
naiiganianOay ce0eOiHeH
TYBIHJIaFaH aKayJbIKTap YIIiH
OHJIIPYIII1 )KayarnThl eMec.

» Tleurri Tarammap/is1 epity,
micipy, KybIpy *KoHE TPUJIBJIE
JaWbIHIAy YIIIH NaianaHyFa
001apl. .

banap kayincizairi

«  ABAWJIAHBI3: MMaiinanany
Ke31H/Ie KeTyre 00IaThiH
O6JIIKTEP BICTHIK OOJTYBI
MyMKiH. KimkenTai 6annap
aJIIIaK xepe 00yl KepeK.

* Opama matepuajigapsl
Oastanmapra 3usiH/IbI O0IaIbl.
bananapnapl opama
MaTepHalJapblHaH ajak
ycranp13. Opama
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MaTtepuaaapIbiH OapiIbIK
O6JIKTEepIH KOpIlIaraH opTa
CTaHJIapTTapblHa cail
TacTaHbI3.

*  DiekTp KababIKTapbl
Oastajap YIIiH KayinTi OOJIbII
TabblIaabl. Icke Kocybl
Oonrana OagapablH OCHI
OHIMHEH aJIIaK 0oyl
KaJlarasarn, oJiap/IblH
OHIMMEH OMHAayBIH
OO ABIPMaHBI3.

» JKaOnabIKTHIH YyCTiHE
OastamapablH KOJI KETETIH
CIIKaH/1all 3aT KOMMaHBbI3.

» Ecik amsIK ke3¢ oraH emoip
aybIp 3aTThl )KYKTEMEHI3
KOHE OFaH OaapibIH
OTBIpYBIHA *K0J1 6epMmeHi3. O
ay1apbUIBIT KeTYl HE
1ITeKTeP1 3aKbIM/IaHYbI
MYMKiH.
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Ecki enimai Tactay

Koxkpic enivaepai 1akreipy Typaisl WEEE
JUPEKTHUBACBIHBIH TAJANTAPbIHA COMKecTIK:

Byt enim EO WEEE nupexTrBachIHbIH
(2012/19/EU) Tananrapsina calikec keneai. by
OHIM/IE KOKBIC JICKTP JKOHE 3JIEKTPOH/IBIK
xabnelk (WEEE) xixrey Tanbacel 6ap.

Byt eHiM KaliTa naiinananyra 00naThIH )KoHE
KaiiTa eHJIey YILIiH jkapamJibl XKOFapbl Caralibl
GeJIIeKTePMEH JKoHE MaTepHallilapMeH
xacanraH. Kpismer kepceTy Mep3imi GiTkeH e
KOKBIC OHIM/II 9JIeTTeri TYPMBICTBIK JKaHe OacKa
KOKbICTapMeH Oipre jakrblpMaHbi3. OHbI IEKTP
HKOHE ICKTPOH/IBIK *a0/IbIKTap/Ibl KalTa eHaeY
YILIIH KMHAy OPTaJIBIFbIHA allapbIHbI3. By
XKHUHAY OpPTaJIBIKTapbl Typajbl Oiily YILiH
KEPriJikTi GWITiK opraHiapbiHa XxabapiachbIHbI3.
RoHS nupekTHBAaCHIHBIH TATANTAPbIHA
coiikecTik:

Ci3 carbin anral edim EO RoHS
npekruBackiHbI (2011/65/EU) Tananrapsiaa
colikec kesiesti. OHbIH KypaMbIH/Ia JIMPEKTHBAIA
KOpPCETUIreH 3UsAH/Ibl XKOHE ThIHBIM CaJIbIHFaH
Martepualiiap oK.

Opama maTepuaiiapbIH TacTay

*  Opama Marepuainiapbl Ganaiap yIiiH
kayinTi. Opama MatepHaigapblH
Oatayap/bIH KOJIbI XKETIISHTIH KayiIci3
JKepre KOWbIHpI3. OHIMHIH opaMa
Martepualliapbl KaiTa eHIeIIeTiH
MaTepuaiapaH xxacayrad. Kaiita
OHJIEJICTIH KaJIJIbIK HyCKayJapblHa Colikec
CYPBINTaHBI3 JKOHE OJIapJIbl JypbIC
TacTaHpl3. Onap/p! KaJbIITh Vil
KaJIZILIKTapbIMEH Oipre TacTaMaHbl3.



KypbLirbinbia

Kanns! mouay

A AW =

AJJBIHFBI CCIK
Tytka

AcTbIHFBI 60JIir1
Taba

ChIM TOp copeci
Backapy TakTacel

10
11

JKanap¥rpl TakTachl

XKennerkimr Mmotopsl (apTKel 6onartan
KacasnraH TabaH)

Ilam
I'punb/iH KbI3/ABIPY 2JCMCHTI
CepeHiH Mo3HULHsLIAPEI

3 4 5

Kp1npITY mambl

TepmocTaT mamsl
DyHKIUS TETIrT

bip kouTypabI micipy Tabackl ApTKbI COJ
KaK

Bip koHTypJbI micipy Tabackl ANBIHFBI
COJI KaK

CaHppIK TaiiMep

bip kouTypabI micipy Tabackl ANABIHFBI OH
KAk

bip kouTypiibI micipy Tabacbl APTKbI OH
KAk

Tepmocrat Teriri

11/KK



ByMaHbIH KypaMbl

Kabapikrap KYpbUFBIHBIH YATICIHE
Kapaii Typ:i 60ybl MyMKiH.
[laiifananynibl HYCKaybIH/a KOPCETUICH
Keit0ip abIbIK OChI KYPBUIFbIIA
6onMaybl MYMKIH.

—

IMajigaganymibl HYCKAYJIbIFbI

2. CraHaapTThl NOIHOC

YHHaH xacaJFaH TaraMap/sl Iicipyre,
MY3/1aThUIFaH TaraM/Iap/bl epiTyre KoHe
YJIKeH OeJIiKTi TaraMaapbl KybIpyFa
T1aii/1aJIaHblIA/IbI.

3.  TepeH TYOTi KAaHBLITHIP Ta0a
YHHaH jKacaJlFaH TaraMzap/pl micipyre,
YJIKeH OeJIiKTi TaFaMaapbl KybIpyFa,
IIBIPBIH/IBI TAFAMJIAPFa, TPUIIbICY Ke3iH/e
aFaThlH Mai/Ipl )KHHAY YILIiH
aiianaHbUIaIbL.

CpIM ToOp cepeci MeH kalnak
KAHBLITBHIP Ta0aHBI CHIPFBITHABI
0aFpITTAYBILITAPFA KOO

(byn Mmymkinaik KocbiMma. O eHimae
0o1Maybl MYMKIiH.)

ChIprBITHANBI OaFBITTAYBIIITAP Tabanap
MEH CBIM TOP COPECIH OHail OpHATYFa XKoHe
LIbIFapyFa MYMKIHIIK Gepei.

TaGanap MeH CbIM TOp COpECiH
CBIPFBITIANIbI OAFBITTAYBIIITAPMEH
Iaii/lananFaHa, Taba MeH CbIM TOp
COpEHiH IIETTePi CHIPFBITIIAIIBL
OarbITTAYBIIITAP/IBIH apTKBI OetiriHe
OpHAJIACKAH Ka/layblllTapFa CyHeHin
TYPFaHbIH TEKCEPiHi3.

4. CpiMabl Ipuib
KysIpyra apHalFaH *oHe Taram/iap/ibl
KaJIBIIITa Hicipy, KybIpy jKoHE a3ipiiey
Ke3iH/Ie KaXKeTTi copere KOk YIIiH
MalJaTHbUIA B
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ChipTKbl Kesiemepi (Guikriri / eni / Teperyiri) 850 Mm/600 MM/600 MM

JKaJibl TYThIHBUIATBIH KyaT

1200 Br

Kaume! ManimMeTTepi: DIEKTPUKANIBIK [ELITeP/eri KyaTThl TYTBIHY TaKTAaChIH/IAFbl JEPEKTED
EN 60350-1 / IEC 60350-1 crannapteiHa calikec KenTipinres. by nepexrep TeMeHr1-KoFaprbl
KBI3/IBIPFBIII JICMEHTI HeMece XeJIeTKIITiH (6ap Ooica) kemeriMeH KbI3JbIpy
(YHKHSUIAPBIMEH 9/ICTTEr] TONTBIPY Ke3iH/Ie aHBIKTaIFaH.

Kyat Triminiri kiacel THicTi pyHKHsIIapIslH KYpbUFbLIa 6ap He )KOKTHIFbIHA OalJIaHBICTHI
TOMEH/Ie KOPCeTIIIeH apThIKIIbIIBIKTapFa colikec aHbIkTatFal. | - XKenperkinimnen micipy -
yHeMi pexxiM, 2 - TypOopexumze xaii micipy, 3 - Typbopexumue micipy, 4 - XKennerkimmeHn
YCTiHEeH/acTbIHaH KbI3/IBIPY, 5 - Y CTiHeH/acThIHAH KbI3/IBIPY.

60ybl MYMKIH.

[KypbUIFBIHBIH canachiH XKaKcapTy KypbUIFBIHBIH 3T TAHOACHIH/IAFbI
[Ke31H/IC TCXHUKAJIBIK CHIIATTAMANIAPbI HCMECC 1JIECIIC KYI)KATTaFbl MOH/ICP THICTI
an/ipIH ana ecKepTyCi3 e3repyi MYMKIH. CTaH/IapTTaFa CONKEC 3CPTXaHANBIK
- Karaainapaa anpiarad. byn monep
by1 HYCKAy/IBIKTAFbl CypeTTep YT KYPBIIFbIHBI KOJIAHY KAF/IainapbiHa
‘ CTIHAC Gepinren KOHC KYPBLUIFBIHLIH GaiiaHbICThl ©3TCPY MYMKIH.
o3iHCH mamanbl e3renninikrepi 6ap
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Opnary

KypbutFbIHbI KYILII Oap Karnaajiapra coiikec
OUITIKTI MaMaH OpHATYBI KaXkeT. OuTIiece,
KEHUIAIr )KoWbUIabl. YOKIUIEeTI KOK KiciiepMeH
OpBIHJIAJIFAH iC PACiMIEp HATIKECIHIIE OPbIH
aJybl MYMKIH aKayJbIKTap YIIiH eHAipyIi
KayaIThl eMec.

OpPBIH/IBI KOHC YJICKTP KOHABIPFBIIAPBIH
AibIH/IAY — TYTBIHYIIBI
pKayanKepIIiTiriHe.

KAVIITI:

OHIM >KCPTiNIKTI ra3 XoHE dJICKTP
HOPMATHBTCPIHC COUKCC OPHATHLIYBI
THIC.

KAVIIITI:

Opnarnac OypbiH, OHIMIC KEMIIUTIKTEP
HKOFBIHA KO3 JKCeTKi3iHi3. Erep 6Goica,
OHBI OPHATIAHBI3.

3akpIM/IaHFaH OHIMICD OachIHBI3FA
Kayiln-KaTep TOHIIPYl MyMKIH.

Opnaryaan OypbIH

KypBUIFbI aCTBIH/IA KQKETTI aya CaHblIaybl
CaKTaJIFaHbIHA CeHIMI oy yIiH, Oy
KYPBUIFBIHBI ASIFBI KiJIEMILICHIH HeMece
JKYMCapThUFaH ¢/ICHHIH illIiHe Kipil KeTneyi
YILiH KaTThl HeTi3/iH YCTiHE OpHATY/IbI
YCBIHAMBI3.

Ac GeJMeciHiH e/leHI KypbUFbI CaJMarbIMEH
KOCa blJBIC-asIKTap )KOHE bICTBIKKA TO3IMI
BIBIC-ASIKTAP, TaFaMAp CalMaFbIH KOTEPe
QIATBIH OOJTYbI KAXKET.

£
—) g [
: c N
g ; £ ”
o
£ i o
E e5mmmin ! r~ 65 mm min
=) T =~ peallillLLS
= A
— :
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*  OHBI eKi XarbIHaH acyiik mkadrapmMeH
naiigananyra Gonajel, ajaiia Kemiipek
JIeHreldi ycrideH eH a3 nerenae 400 mm 6oc
KEHICTIK JKoHe JIe KYPbUIFBl MEH KaObIpFa,
KaJIKaH JKoHe OMik acyitik mkad
apacbIH/Ia eH a3 Jerexzie 65 MM OyHipiik
00C KeHICTIK KaJIJBIpy KaXeT.

*  CoHbIMeH Karap, KYPbUIFbIHBI JKeKe €31H
opHatyra 6osasibel. Kemmipek OeTi ycTiHeH
eH a3 gerenze 750 MM 60C KeHICTIK
KaJIIbIPbIHBI3.

e (*) Copsln aiy Kypabl acyil INIMTaChIHBIH
YCTiH/Ie OPHATBUIYBI KaxeT OoJica, OpHaTy
OMIKTIriHE KaTBICTBI aCyH COpBII ary
KypaJibl OHipyIIIiCiHIH HYCKaynapblHa
KapaHbI3 (eH a3bl 650MMm).

* By kypbuirsl 1 caHaTThl Kypanaapsl
IapTTapblHa COMKeEC Kelleli, COHBIKTaH
OHBI aPTKBI JKaFbIMEH XaHe Oip JkaK
OyitipiMeH ac GenMeHiH KaOblpraiapbiHa,
ac Oenme xunhasblHa )KOHE Ke3-KEeIIreH
eJIIeM Il )Kab IbIKKa Kipill TYpaTbIHIal
etin opHaryra Oonazpl. Backa jxak
Oyitipinaeri ac 6enme xuhasbl Hemece
KaOIBIFBI Oipliell HeMece Killlipek
eJeMze 60Iybl MYMKIH.

*  KypbUiFbl ®aHbIH/IaFbl KE3-KEII'CH ac
Oesme x1ha3bl BICTHIKKA TO31MI OOIYBI
kaxet (100 °C muH.).

Kayincizaik mbIHAKBIPbI

Erep eniminizae 2 Kayincizaik IbIHKBIPbI

0oJica;

KypbUIFbIHBI aybIIT KETIICY] YIIIH NEIINeH

XaO/IbIKTaJIFaH €Ki KOPFaybllll IbIHXbIPMEH

OCKITLITyl KaKeT.

Jypeic icTikTi naiiianana oteIpbin UtrekTi (1)

ac 6enme KaoOwIpraceiHa (6) OeKiTiHI3 JKoHe

Kayilci3/(iK MWbIHKBIPBIH (3) UIreKkke KyJIbiTay

MeXaHn3Mi (2) apKbUIBI JKaJIFaHbI3.



1 TypakThUIBIK iareri

2 Kybinray Mmexanusmi

3 Kayinci3mik mibIHKbIPbI

4 L bieoKBIp/IBI aC 0OIME MM TACHIHBIH
apTKBI )KaFbIHA MBIKTAI OCKITIHI3.

5 Ac 6enMe MINTaCBIHBIH aPTKbI KaFbl

6 Ac 6enme KabbIpFachl

Erep eniminizae 1 Kayincizaik IbIHKBIPbI

0oJica;

KypbUIFbIHBI aybIIT KETIICY] YIIIH NEIINeH

JKaOIBIKTaJFaH Oip KayiIci3/iK MIBIHKbBIPBIMEH

OCKITLITyl KaKeT.

OHiMre KayiIci3/iiK MBIHKBIPBIH OCKITY YIIiH,

TOMEH,IET] CYpeTTeri KajaMIap/bl OpbIHaHbI3.

i , - >

YXOBKaHBIH OYHIpre CHKCIOIH
ConpipMay yiiniH, 1yXOBKaHbBIH ajFa
pKOHC InaroHanb OOMBIHILA CHKCIOIH

OonBIpMay YIIH TYPAaKTBUIBIK,
LIBIHKBIPBI MYMKIHAITIHIIC KbICKA
60ITyBI KCPEK.

IlnuTanapra apHaJIFaH IIMTaHbIH TYPAKTBUIBIK
LIBIHXKBIPBI KPOHIUTEHH/I Kiprizy TeciriMeH
JKacaJMaraH.

OpHary KkdHe Kocy

KypbUiFbIHbI Kyl 6ap HOpManap MeH
epexernepre Caiikec OpHaTy JKIHE KOCY KaKeT.

KypBUIFBIHBI TOHA3BITKBIIITAP IBIH
HCMCECC My3/1aTKBIIITAP/IbIH JKaHbIHA
opHaTmansi3. KypbuiFpljaH MIBIFATHIH
BICTBIK MICIPyre apHAIFaH KypajiaapablH
TOK TYTBIHYBIH )KOFapJaTapl.

*  KypbUIFbIHBI KeM JereH/e eKi aam
KeTepyi KaKer.

*  KypbUIFbIHBI TiKeJeH e/ICHHIH YCTiHe
opHaTy KaxkeT. OHbI HeTi3/1iH Hemece
TiIPEKTIH YCTiHE KOH/BIPYFa OoJIMalbI.

KypbUIFBIHBI KOTCPY HEMECE KbIIDKBITY
LIiH CCIriHCH )KOHE/HEMECE TYTKAChIHAH
cramapbi3. Eciri, TyTKacel Hemece

iarekrepi OyiHyi MyMKiH.

DJIIEKTPUKAJIBIK JKAJIFay

OHiMaI «TeXHUKaJIBIK CHIIATTaMaJIapb»
KeCTeCiH/Ie KOpCeTiIreH el KyaThl sKkapam/ibl
LIaFbIH Ti30€K Y3rilllleH KOpPFaJlFaH JKepre
KOCBUIFaH pO3eTKara/xKejire KOChIHbI3. OHiM/I
TpaHcdopmaTopMeH Gipre Hemece OHChI3
Haiianany Ke3iH/ze sxepre Kocy OpHaThIMBIH
OUITIKT1 ANIEKTPUKKE OPBIHIATKBI3BIHBI3. Bi3IiH
KOMIIaHUsI OHIM/II JKEPTiIiKTI epexeriepre cait
JKepre Kocy OpHATHIMBIHCBI3 alilaNaHyFa
GaiiiiaHbICThI TybIHAAFAH 3aKbIMJIAPFa XKaYalThl
GOJIMaiiIbI.

KAVIITI:

KypbuirbiHbl KyaT Oepiny ska0/ibiFbIHA
'yoKinerTi Hemece OLTIKTI MaMaH KOCYBI
KaxeT. KypbUIFbIHBIH KCMUIIK YaKbIThI
JIYPBIC OPHATY/IaH COH FaHa OacTanaspl.
VYoKineTi )KOK KiCIIepMCH OpbIH/IAJIFaH ic
PpaciMIep HOTHIKCCIH/IC OPBIH ANyl
MYMKIH aKayJbIKTap YIIiH OHIIpyIi
JKayarThl cMec.
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KAVIITI:

KyaT cbIMBI KbICBITFaH, MAHBICKAH
Hemece OypanFaH 60JIMaybl HKOHE
KYPBLUIFBIHBIH BICTBIK OCTTCpIHE THIM
TYpPMaNTBIH/IAl JKEpJIC OpHATACYbI
KaXCT.

ByniHren KyaTt cbIMbIH OLTIKTI 9JICKTP
MaMaHbl ayBICTBIPYBI KQXKET. OUTIECe,
JJICKTP TOFBIHBIH COFY, KbICKa
TY#BIKTAly HEMECE OpT Kayti 6ap!

Keninen KyartaHy Mep3iMi KYPBUIFbI
OericiHe KOpCeTUIreH JepeKTepre colikec

60J'Iyl:l KakeT. TeXHUKaIbIK JACPEKTEP TaKTaCblH

€CIKTI HeMece aCThIHFbI KaKIaFblH allIKaH/a
Kepyre 001a/ibl HEeMece 011 KYPbIIFbl TYpiHE
GailyIaHbICTBI KYPBIJFBIHBIH apTKbl KaOaThIH 1A
OpaHaJIaCKaH.

KypputrbIHBIH KyaT Gepy chIMbI "TeXHHKaIbIK
cunartamanap” KeceTiHIeri MaH/epre caiikec
Keyl KaKeT.

KAVYIITI:

DJCKTPJIi OPHATY KYMBICTAPBIH
0actamac OypbIH, KYPBUIFBIHBI KyaT
Ocpiny Kab/IpIFbIHAH QXKBIPATBIHBI3.
DJICKTP TOTBI COFYBIHBIH Kaymi Gap!

Kyar chbIMbIH KOCY

ChiM 5xyprizy 6apbiCbiHIa

TTBIK/KCPTLUTIKTI JJICKTP
[HOpMAaTHBTEPIH KOJAIAHBII, THICTI
PO3CTKA HIBIFBICHIH/KEITICIH YKOHEC MCIIT
THIFBIHBIH MalAaTaHy KCPeKCi3. OHIM
KyaTbIHBIH IICKTEPi THIFBIH MCH PO3CTKA
MIBIFBICHI/KEITICT TACBIMAJIAN aJaThIH
TOKTaH ThiC 00JIca, OHIM OCKITINreH
9JICKTP OPHATYBI aPKBUIBI TIKECH
TBIFBIHCBI3 )KOHE PO3ETKA
LIBIFBICBIHCBI3/AKEITICIHCI3 KOCBLTYBI
KEpeK.

1. Kyat cbIMBbI KYPBLIFBIMEH Oipre
JKadIBIKTAIMAaca, YIJIeTi 2JIeKTPUKAIIBIK
OpHaTyFa coiikec, kecrenieH (Texnuxkanvix
cunammamanapet, bem 13) TaHnaiTHIH
KyaT CbIMbI KYPBUIFbIFa CHIM

JIMarpaMMachIHIAFbl eperKenep/i OpbIHAaY

APKBUIBI JKaIFaHybl KaXKeT.
ToKIIeH ’kabIbIKTay KypallbIHIaFbl GapIbIK
Ty#Hicrenepai axplpaty MyMKiH OonMaca,
QKBIPATKBILI Kypasl eH a3 JereHae 3Mm
Ty#icren caHpuiaybIMeH (OaKpIMaIIbl
CaKTaHJIBIPFBIIL, KOPFaYILbI JKEIIITIK
KBIPATKBIILITAP, TYHBIKTAyIIBUIAP) KOCBUIBIII,
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OCbI @)XKBIPaTKBIII KYPaJIbIHBIH OapIIbIK
Ty#icnenepi Kypeuirbira DV HyckaynapbiHa
coiikec saiibIKTanybl Kaxker. Ochbl Karuiapbl
OpbIH/IaMay KYPbUIFbIHBIH XKYMBIC icTeyl
Ke3iH/Ie aKayJIbIKTap TYABIPBIN, KeIiriH
XKONJIBIPYBI MYMKIH.

KoceiMIa Kayimnci3/aik mapacsl
CTiH/IC KOPFAHBICTBIK aXKbIPATY
KypaJsibiH MaiiianaHyFa KeHee Oepinei.

2. CpbIM Heri3l KaKnarbIH OyparbIIeH
QIIBIHBI3.
Kyat CbIMBIH ChIM KBICKBILI apachblHa
Kipri3in, KbICKBIII aCTIMEH JKYPri3iHi3
’KOHE OHBI CBIM KBICKBIII KYPaJIbIH/IaFbI
JKaJIbl OypaMaMeH O6acTel Oeirine
OeKiTiHI3.

4. CeiMaapabl OepiireH quarpammara caiikec

JKaJIFaHpbI3.
%*
B
L2

Bip dasansi Exi dazansl
220/230/240 B aiiHbiManbi TOK 380/400/415 B aitHbmans! Tok
* Meic kenip

Yw cpazans
380/400/415 B aifHbimManbi Tok

5. CbIM XKaJiFayJapblH asgKTaFraH COH, ChIM
Heri31 KaKIarblH KaObIHbI3.

6. Kyar CbIMBIH KYpBUIFbIFA TUMEHTIHICH
MOHE KYPBUIFbI MCH KaObIpFa apachlH/a
KbICBUIBII KaJIMANUTBIH/IAH eTill KYPri3iHi3.

Kayinci3mik MakcaTbIH/Ia KyaT CbIMbI 2
MCTPICH Y3bIH GOJIMAaybl KaXeT.

*  KypbuirbiHbI acyit KaObIpracklHa Kapaii
UTEPiHI3.

e IlewTiH agKTapbIH JalBIKTAY
[aiinanany Ke3iHAeri Aipii bIABICTAP.IBI
KO3FaJITYbl MYMKiH. KypbUIFBI TETiC JK0HE
TEHEJITCH JKaFJlaii/ia Typca, MyH/1ai KayinTi
JKaF/Iaipl GonapipMayra Oomazpl.



O3 KayiICi3AiriHi3 YIIiH, KYpPbUIFBIHBIH
TOPT asFbIH OHFA HeMece conFa bypay
APKBUIBI TCH TYPFAHbIH )KOHE JKYMbIC OETiH
Teric JIeHrei/ie TYpFaHbIH TeKCePiHi3.

CoHFbI Tekcepi

1.

KypbUIFbl 2JIEKTP KyaTbl JkelliciHe Kaita
KOCBIHBI3.

2. DJeKTpHUKAIBIK (QYHKIHMSIIAP/IBI TEKCEPiHi3.
Kenemexkre TacbIMaJiaay

OHiMHIH 6acTankel KOpaObIH CaKTall,
OHIM/Ii COHBIH iIIIH/IC TaChIMaJIIaHbI3.
Koparrarsl HycKaynap/bl OpbIHAAHbBI3.
Bacranke! kopan 6onmaca, eHiMI
KOITipIIiKTi opamMara Hemece KaJIblH
KOpaIIKa CaJblll, THIFBI3/IaIl OPaHbI3.

INemTiH immiHAETi CBIMIBI TPHIIb MEH
HayaHbIH IIeIl eCiriH 3aKbIM/aMaybl YIIIiH,
HayaJap/iblH KaJIIbIMeH Oipjeit
OpHAJIACKaH ISl €CITiHiH iIIKi XKaFbIHa
KapTOH JKOJIaFbIH callbIHbI3. Iler ecirin
KanTaJbIHAaFbl KaObIprara GipikTipin
OpaHbI3.

OHIMII KO3Fay HeMece KoTepy YILIiH OHbIH
€CiliH HeMece YCTaTKbIIIbIH KOJJIaHOaHBI3.

KypblaFbl ycTiHE elIKaHaaii 3aTrap
KOMMAaHBbI3 )KOHC OHBI TIFIHCH
PKBIDKBITBIHBI3.

TaceiMasiay Ke3iH/C TybIHAAaFaH 00mysl
MYMKIH OHIMHIH JKaJIbl KOPIHICIH/C
cOip 3aKpIMHBIH 00JIMaybIH TCKCCPIHI3.
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H JaubIHABIK

KyatTbl yHeMaey OolibIHIIA

KEHeCTep

Keuteci aknapat ocbl Kypaiiibl KOpIIaraH opTara

3MSHCBI3 XKOJIMEH Nal1aJIaHblIl, KyaTThl

YHEM/JIeyre KeMeKTece i

e Ilemrin imiHzge KYHripT TYCTi He
9MAJIBJICHI'CH blJIbIC-asIK [1al/1aJIaHbIHBI3,
ce6ebi osap BICTBIKTBI XKAKChI OTKI3e/Ii.

*  Tlaiinananymbl HYCKayJbIFBIH/IA HE ITiCipy
HYCKayJapblH/ia keHec Oepiyres 6orca,
Taram/ipl MiCipy Ke3iHe alJbH ana
KbI3/IbIPY/Ibl ’KaCaHBbI3.

»  Ilicipy ke3iH/e NEWITiH SCIriH KHi ama
OepMeHi3.

*  MywmkiH GonraH Karnaiap/a, rnemri 6ip
yakpITTa OipHelle TaraMbl Hicipyre
TBIPBICBIHBI3. Taramibl ChIMJIBI COpere
TCipy BIIBICTAPBIH KOO apKbUIBI 93ipJieyre
Gornazpl.

*  BipHeme Taram a3ipJeiiTiH GoyicaHpI3,
oJiap/isl OipiHeH KeliiH OipiH GipaeH
micipini3. [lemTi kaita KeI3IpIpy/abIH
KakeTi Gosman bl

o Ilemwri micipy yakbITHI asiKTaJiap ajijplHIa
OipHele MUHYT OYPBIH OIIIPY apKbLIbI
KyaTTbl YHemjieyre 6onanpl. [lemriy ecirin
allITaHBI3.

o Ilicipmeii TypbIl, My3/1aTbUIFaH
Taramiap/ibl epiTil aJbIHbI3.

»  Ilicipy yuIiH Kaknarsl 6ap
Ka3aH/ap/bl/Tabanap/ipl aijanaHblHbI3.
Kaxmnars! 0K BIIBICTA ITiCIPY KYaTTbIH
TYTBIHBUTYBIH 4 ecere apTThIpybl MyMKiH.

*  Taram o3ipJIcHETIH Ka3aHHbIH aCThIHA
ColKeC KeJICTiH XKaHaPFbIHbI
naiiananblHpI3. OpaiibIM TaFramaapra
ColKeC KeJICTiH BbIZIBIC ONIIeMiH
KOJIJJaHbIHBI3. bl/bIC TaFaMHaH YIIKeH
OoJica, OHBI ITiCipy YIIiH Ke0ipek Kyat
KeTe/li.

e DIlekTp JKaHApFBUIAPMEH IIiCipy Ke3iHe
acThl Teric KazaHAap/bl Nali1aJIaHFaH JKeH.
AcTbI yKa Ka3aHJap bICTBIKTbI )KaKChIPaK
otkizezi. TYTHIHBUIATHIH KyaTThIH 1/3
Oeutirin yHemieyre 6oJia/ibl.

*  blasicrap MeH ka3aHaap micipy
aliMaKTapblHA COMKeC Kelyi Kepek.
blapbicTap/blH He Ka3aHIap/blH aCThl
TIicipy MaHeNiHeH Killi 60JIMaysl THiC.
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«  llicipy afiMakTapsl MeH Ka3aHAap/IblH
aCThIH Ta3a ycraHpl3. Jlac Gonran
KaF/1ali/ia bICTBIKTBIH OTKI3Yl Halapiiaysl
MYMKIiH.

*  ¥3aK micipiJieTiH Taramyiap yIiiH, micipy
alfiMarblH MiCipy asKTaNap ajibHAa 5 He
10 munyT OypbIH emipini3. [Tlanensae
KaJIFaH KbI3y/b! Nalianaty apKbUIbl
KyaTThl 20%-ra YHemieyre Gonapl.

AJ'lfalllel KoJIAany

YakbITThI OPHATY

Ke3 kenreH naibIKTay bl xKacay Ke3iHje,
uicri Oenrinep Geitneberre
PKBITTBUIBIKTAl GacTai/bl.

JlyXOBKaHbIH KyaThl OipiHII PeT KOCBUIFaHHAH
KEHiHI'1 KYH YaKbITBIH OpHATY YIIiH S g
TIepHeJIepiH OachIHpI3.

Cercopibik 6ackapy yJariiaepi yuris,
AnIBIMEH 52 TYPTIN, O7[aH KeHiH KyH MeH

AKBIT OpPHATY YIIiH "I / ™
nmanananbIHbI3.

(UTaHGaChIH TYPTY apKbLIbI OPHATY/IbI
pacTaHsl3 )KoHE pacray YIUiH eodip nepHeHi
TYPTIECTEH 4 CeKyH]] O0HBI KYTiHI3.

1 23 4 5 6

) ) €eCo

12 1 10 9 8 7
Perrey tyiimenriri
Ty#imenrikrepai Kyarray 6enrici
Carar Genrici
JabeiapiH ap10bIC KaTThUIBIFBI Ocurici (On
eHiM/IC 0OIMaybl MYMKIH. )
Yuemzey pexumi 6enrici
Kocy tyiimeci
Auny Tyiimeci
VakpIT 6onim 6enrici
9 Jla6bu1 6¢nrici
10 Ilicipy yakpITBIHBIH COHBI Oenrici
11 Ilicipy yakpIiTel Genrici
12 barmgapnama tyiimenriri

LN =
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licTeit Gacraiiibl KoHE @ TaHOaChI
kepcerineni. byn Tan6a yakpit
OpHATBUIFAHHAH KCHiH KCTC/II.

Bacrankel yakpiT OpHaTblIMaraH GoJica,
carat 12:00 moniHeH GacTan KyMbIC

[Kyat y3inreH sxaraaiiia aFbIMIaFbl
aKBIT MapaMerpJiicpineH 6ac
apTbuiaabl. OHBI KaliTa peTTey KaXer

Gonabl.

KypbUIFBIHBI aJIFall peT Ta3ajiay

et keitbip K yFBILI 3aTTap bl HEMECE
a3aJIaFbILI 3aTTApP/bI al/1aMaHFaH/Ia

Oy niHyi MyMKiH.

Tazanay Ke3iHAC KATThI KYFbILI

3aTTapbIH, Ta3aJIaFbIII

YHTaKTapblH/KPEM/ICPIH HEMECE KE3-

KEJICH OTKIp 3aTTap/bl naiiananbansis.

1. Bapisik Oyma MaTepHasiapblH ajblil
TaCTaHbI3.

2. KypbUiFbIHbIH O€TiH BUFaJI MaTaMEH
HeMece TyOKaMeH CYPTiHi3 )KoHe MaTaMeH
KYPFaTbIHBI3.

BacTtanksl KbI3abIpy

OniMai 30 MUHYTTal KbI3IBIPBIIL, 2XKBIPATBIHBI3.

OcpLnaiiia, Ke3 KeJIreH OHJIPICTIK KaJIbIKTap
HeMece KabaTTap JKaHbII KeTe/li JKoHe
MKOMBIIIAIBI.

ABAMJIAHBI3!

blcreik GerTep xaHyFa ampin Kenesi!
KypBIIFbI )KYMBIC iCTCY1 KE31H/IC KATTHI
KbI3ybl MyMKiH. ElIKAIIaH bICTHIK
JKaHAPFBLIAP/IbI, MCIITIH 1K1
OeiKTePiH, BICBITKBII OOTIKTCPiH KOHC
1.0. ycramansi3. bananapsr aynak
YCTaHbI3.

Taram/pl CIIKE cajlap HEMECE MEMITEH
HIbIFApap KEe3iH/IC OPKALIAH bICThIKKA
TO3IM1 KOJIFANTap/Ibl Mai1anaHbIHbI3.

DJIeKTp meuri

1. Tlewrren GapinbIK micipy Hayanapsl MeH
I'PHIIb TOPBIH AJIbIHBI3.

2. IlewriH eciri xaObIHBI3.

Static (Typaxrsl) GarbITBIH TaHIAHBI3.

4. EH Koraprbl IpuiibJiey KyaTbIH TaH/IaHbI3;
Onexmp newin icke Kocy aconvl, bem 23
OeJiMiH KapaHsbI3.

S. Tlemri mamamen 30 MUHYT KOCBIIT
KOMBIHBI3.

6. IlewTi aXXbIpaTbIHBI3; DNeKmp neuiin icke
Kocy odiconvl, bem 23 GelliMiH KapaHbI3

I'punb nemri

1. Tlewrren GapinbIK micipy Hayanapsl MeH
I'PHIIb TOPBIH AJIbIHBI3.

2. IlewriH eciri xaObIHBI3.

3. EH >Koraprbl rpuiib/iey KyaThlH TaHJ/IaHbI3;
T'punwoi icke Kocy sconvl, bem 29 Genimin
KapaHpbI3.

4. Ilewri maMaMeH 15 MUHYT KyMBIC
ICTeTKi3iHi3.

5. I'puibliey GyHKUMACHIH a’KbIPAThIHBI3;
T'punwoi icke Kocy sconvl, bem 29 Genimin
KapaHsbI3

W

KypblIFbI anFalikel iCKe KOCBUIFaH 1,
0ip-cKi carat GOMibl TYTIH MCH HiC
LIBIFYBI MYMKIH. ByJ1 KaneinTel sxarmai.
TyTin MeH uicTi KeTipy yiriH 6enme
JIYPBIC KEJJICTUICTIHIH TCKCEPIHI3.

L pIFbim KaTKaH TYTiH MCH HICTi TIKCICH
KYTyZIaH caK OOJIBIHBI3.
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KemnipekTi KoJ/1aHY K0Jbl

Hicipy Typaabl xkannsl MajJiMeTTep

Tabara emkamaH yimreH 6ipiHeH
achIpblll Mail KyiiMaHp13. Maiiisl
KBI3/IBIPY Ke3iHJIe KeMITiPeKTi
Kapaychl3 KaJJiblpMaHbI3. KaTTel
KBI3BIII KeTKEH Mail epT KaymniH
TYIbIpaJibl. OPT GOJBIN KAJIFAH
JKaraai/1a, OHbI eIKAIIAH
CYMEH eulipyre ThIpbICIAHbI3!
Maii oTKa TUI'CH JKaFiaiiaa, OHbI
OpTKE Te31M/Ii JKallKbIIIICH
HeMece bUFal MaTaMeH
xaObIHbI3. Erep kemrripexTi
elIipy Kayirci3 6osca, OHbI
elipiI, epT coHipy OeniMine
xabapJiacblHpI3.

Taramap/ibl Kyblpy/iaH OYpbIH, OJ1ap/ibl
OpKalllaH )KaKChlIall KYPFaThIIl, bICTBIK
Maifra >xailnan canbiHbl3. Kyblpynan
OypbIH MY3/IaThUIFaH TaramJiap
TOJIBIFBIMEH €PITUIIeHiHE KO3 KETKI3iHi3.
Maiizipl KeI3[pIpy Ke3iHe, naliaanaHblin
MKATKAH bIJIBICTBI XKAIIIIaHbI3.

Tabanap MeH KocTpesiepAi TYTKanapbl
KBI3bIII KeTIICYi YILiH TYTKAJIapbl KEMITipeK
YCTiH/Ie TYpMaiThIHIal eTill KOHbIHBI3.
blnpicTap/p! keMIipeK ycTiHe TeHrepiMci3
JKQHE OHAl Kyi1all KeTeTiHeH JKarnaiaa
KOWMaHBI3.

Boc bIapIcTap/Ib! KoHE KocTperiep i
Ticipy aiiMarbl YCTiHE KOCYJIBI Ke3iHlIe
KoiimaHp13. Oxap OymiHesi.

[licipy aiiMa¥rbIH YCTiH/IE BIABICTAPCHI3
JKQHE KACTPeJIIepci3 icke Kocy
KypbUFbIHBL Oyiaipeni. [Ticipy
aliMaKTapblH TaFamibl MiCipy TOJNBIFbIMEH
asIKTaJIFaH COH OIIPiHi3.

KypputrbiHBIH GeTi BICTBIK OOIYyBI
MYMKiHJITiHEH, IUIACTHKA JKOHE aIFOMHUHITH
BIJIBICTAp/Ibl YCTiHE KOHMaHBI3.

ber ycrinae Ke3-KeJreH epireH 3aTTap/ibl
Jiepey Ta3aiaHpl3.

MyHaii bIIBICTap 1Bl TaFaMap/bl CAaKTay
YILiH fe naiinananyra OonMaiipsl.
XKaiinak Tynri KacTpenjaep MeH
BIJIBICTAP/Ibl FaHA Iaii/[aaHbIHbI3.
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Kactpenzep MeH Tabasapra TaFaMHbIH
THicTi MemepiH canbiHpI3. COHIBIKTaH,
BIABICTAP/IBIH CBIPTBIHAH aFbII KETYiH
6onapIpMay apKbUIbl KAXKETCI3 Tazasay/ibl
OpBIH/AY KaXkeT GonMaiip!.

Kacrpenzaep MeH TabanapibH
KaKIaKTapblH Micipy afiMarbiHa KOMMaHBI3.
Kacrpennepai nicipy ailMarbIHBIH
OpTachIH/Ia TYPaThIHAAN STill KOWBIHBI3.
Kacrpennui 6acka micipy alimarbiHa
JKBUDKBITY Ka)KeT 60JICa, OHBI CHIPFBITIIAM,
KeTepill Micipy aiiMarbIHa KOWBIHBI3.

LIbIHBI KepaMHKATIBI KeMIIpeKTep Typaibl
KeHecTep

1IbIHbI KepaMuKaibl OETTEP BICTBIKKA
TO31M/Ii YKaHE JKOFaphl TeMIepaTypa
@3reliiKTepi acep eTneii.

LpIHBI KEpaMUKaIBl OCTTEPAl caKkTay
OpHBI HeMece ety TakTachl peTiHjie
aiiiananOaHpI3.

Tynrepi MeXaHUKaJIBIK OHIEITCH
KocTpesiiep MeH Tabanap/ipl faHa
naiaananpHbI3. OTKIp XKy3zaep oerre
ChI3aTTap KaJAbIPAIbl.

AJIOMUHH BIIBICTap MEH Tabanapsl
naiiiananOaHpI3. AJIFOMUHUH HIBIHBI
KepaMUKaJbl 6eTTi Oyiipen.

Terinren cyibIKTBIK
IIbIHBI KePAMHKaJIbI
oerTi OyJiaipim, ept
TY/BIPA/IBL.

OiibIc HEMece JeHrec
TYIITI BIJBICTap/IBI
naiiananoaHpI3.

Kaiinak Tynri
KocTpesep MeH
Tabanap/pl FaHa
nakjanaHbIHpI3.
blcThIKTHI KaKchIpak
TapTajbl.
Kacrpennig
JIHaMeTpi ThIM
KilKkeHTai 6oica,
KyaT OocKa
TYTHIHBLIA/IBI.



KemmipekTepai Kogany
1

4

bip koutypabl micipy tabacer 14-16 cm
bip koutypas! micipy tabacer 18-20 cm
bip koutypabl micipy tabacer 14-16 cm

AW N =

bip koutypibl micipy tabacer 18-20
CM CoifKeC jKaHapFhIIapaa
Maii/1aJaHBLIaThIH bIABICTAP IBIH
YCBIHBLIATBIH THAMCTPIICPIHIH Ti31Mi.

KAVIITI:
Kemmipek ycrine Kanaaii-ia 6ip 3aTThIH
cin keryiue xou 6epmenis. TinTi Ty3
caybIThl CCKUI/I KILIIKCHTA 3aTTapaa
KEMITipeKTi OyAipyl MyMKiH.
LpIThIHAFaH KEMITIPEKTEP/Ii
naiinanan6anpi3. Cy OCbl LIBITBIHAYIAD
apachlHaH OTill, KbICKA TYHBIKTAIY/IbI
TYABIPAJIbI.
Kypsingsr 6eti OytiHreH xaraiiaa (Mbic,
KOPIHCTIH HIBITBIHAYJIAP), JICKTP
TOFBIHBIH COFYBIH OONBIpMAY YILIiH
KYPBLUIFBIHBI ICPCY OIIIPiHI3.

LpIHBI KYHiKTACTHI MiCipY MAHEINI )KYMBIC iCTEy
IIAMBIMEH XOHE BICTBIK aMaKThbl €CKEPTY
WH/IMKATOPBIMEH Ka0/bIKTaJFaH.

blcThik aliMaKTbl €CKePTY HHAUKATOPbI
OeiceH/1i allMaKThIH KYHiH KOPCETill, TakTa
OIIKCHHEH KeiH/Ie *KaHbII Typa/ibl. TaKTaHbIH
TeMIIepaTypachl KOJIMEH YCTayFa KeJleTiH
JICHreire JIeliH calIKbIHAAFaH/a, ECKepTy
WHJIMKATOpHI omreai. blcThIK aiiMakThl eckepTy

MH/IMKaTOPBIHBIH JKbINTBUIBIKTAYBI aKAYJIBIKThI
Ol IipMeii.

DKbi11aM KbI3aThIH MIBIHBI KCPAMUKAHBIH
KCMITIpCKTEP1 KOCBIIFAH KE3/1C allbIK
pKapbIK Ocpim Typajipl. AIIBIK )KapbIKKa
Typa KapamMaHbI3.

Kepamnka TakTagapbiH Kocy

Kemmipekti 6ackapy TYTKBIIITapbl TaKTaJlapbl
icKe Kocy YIIiH KoJiaHbuia sl KakerTi KyaTThl
OpHATy YIIiH, KeMIipeKTi 6ackapy
TYTKBIIUTApbIH KaXKeTTi ICHreire OypaHsI3.

JKBUIBITY | OYKTBIDY,

KaiiHaTy

nicipy,

nicipy,
KyeIpY,
KaiHaTty

JKBUIBITY | OYKTBIDY,

KaiHaTy

Kepamnka TakrajapbiH emipy
Kemmipek TYTKbIIBIH OLIipysti (JKOFaprbl)
JKaF/1aiibIHa Kapail OypaHsI3.
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E Hewri icke Kocy #xoJibl

Hicipy, KybIpy KoHe IrpHJjbjae
AalibIHAAYFA KATBHICTHI JKAJIIbI
MJIiMeTTEp

ABAMJIAHBI3!

blcreik GerTep xaHyFa ampin Kenesi!
KypBIIFp! )KYMBIC iCTCY1 KE31H/IC KATTHI
KbI3ybl MyMKiH. ElIKAIIaH bICTHIK
JKaHAPFBLIAP/IbI, MCIITIH 1K1
OeiKTePiH, BICBITKBII OOTIKTCPiH KOHC
1.0. ycramansi3. bananapsr aynak
YCTaHbI3.

Taram/pl CIIKE cajlap HEMECE MEMITEH
HIbIFApap KEe3iH/IC OPKALIAH bICThIKKA
TO3IM1 KOJIFANTap/Ibl Mai1anaHbIHbI3.

KAVIIITI:

Tlenr ecirin abaitnan ambiHpI3, cc6ebi Oy
IBIFBII KCTY1 MYMKIH.

LUpiFbIn )xaTKaH Oy KOJAapbIHbI3/IbI,
OcCTiHI3/1 )KOHE/HEMEece KO3CpiHi3al
KY#HIipyi MyMKiH.

Iicipyre apHanaran keHecTep

»  KyiinipMeiiTia KypajaMeH KanTajiFaH
MeTalibl Tabasap/ibl HeMece allFOMHHHI
BIJIBICTAPbIH HEMECE bICTBIKKA TO3IM/II
CHJIMKOH/IbI KQJIBITITAP/Ibl 1ai/1aIaHbIHbI3.

»  Cepeneri 60c OpbIH/BI KOJIJAHBIHBI3.

»  Ilicipy KaJIIBIH COPEHIH OpTachIHA
KOMBIHBI3.

»  Ilemri Hemece Tpwibai Kocriac OypbIH
COpEHIH JyphIC XKarAaiiblH TaHAaHb13. [lem
BICTBIK KE3iHJIE COpe JKaF JalbIH
©3repTIICHI3.

»  Ilem eciriH xa0bIK YCTaHBI3.

KybipyFa apHajifan KeHecTep

»  Ilicipy ToNBIKTail TayBIK €TiHE,
KYPKETayBIKThI JKOHE YJIKeH OOiKTi
eTTep/li JINMOH LIBIPBIHbI XKOHE Kapa
OYpBIII CeKIJI/II KATBIKTAp/Ibl IOMACY
Ticipyl THIMIUTTIH )KOFapiaraisl.

»  Cyiiekri eTTepi KyblIpy YIIiH Oipieit
MeJIep/ieri cyiekci3 errep
KYbIpFaHMEH caiblcThiprania 15-ren 30-ka
MUHYTKA JICHIH Y3arbIpaK YaKbIT KETe]li.

*  Er xyaHIbIFBIHBIH op0ip caHTUMEpI Hicipy
YaKbITbIHBIH 4-5 MUHYTBIH TaJall €Te/li.

»  Ilicipy yakbIThI asiKTaJFaH COH, eTTi
nemrTiH imiagae 10 MUHYTKa KaJlIbIpbIHBI3.
LBIpbIH KyBIPBUIFaH €TTiH YCTIHEH
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MKAKChIPAK Tapai/ibl KOHE eTTi KeCKeH
Ke3/1e LIBIFBII KeTIIeH1i.

*  BaubIk bICTBIKKA TO3IM/Ii JkalIIaK TaKTara
OpTaHFbl HEMECE TOMEHI'l copere KOHbUTybl
Ka’KeT.

I'punbae naiiplHaayFa apHAJIFAH KeHecTep

ET, Oanblk sxoHE KYC €Ti Ipuiibjie

JladbIHAIFAH/IA, OJ1ap Te3 Kbl3apa/ibl, YCTiHT1

KaOBIKIIACK! JKaKChI OOJIBII, Keyill KeTHeHIi.

XKaiinak Gesikrep, €T icTiKTepi MeH XKiHiIIKe

HIYKBIKTap/Ibl 9cipece Kbl3aHaK kKoHE KUAp

CeKUJI/Ii KYpaMbIH/[a Cybl KOIl KOKOHICTEpMEH

IpuIibje JaiibIHAayFa 60sapbl.

*  Beunikrepai rpuiibae TaiblHAATYBI YIIIH
CbIM TOpP COPEHIH YCTiHE HeMece acThIH/Ia
CBIM TOp cepeci 0ap kaiflak TaObIHBIH
ycriHe jkaiibin canbiHpi3. XKaoburan 6oc
OpPBIHHBIH KeJIeMi KbI3/IbIPFBIITHIH
KeJIEMiHeH acraybl KaKer.

e I'puui Gap cbIM TOp copeHi HeMece Kalnak
TabaHbl MEIITIH KXKETT] Aeireiiine
KOMbIHBI3. [ pruibjii cbIM TOp cepezie
JlalibIH/IAI )KaTKaH G0JICaHbI3, TOMEHT]
cepere Maii/ipl JKUHAMTBIH XKalTaK Tada
KOUBIHBI3. JKbUITBIP GOITYBI KEPEK Micipy
TabachIHbIH eJIIeMi TOJBIK IPUIIb
aliMarbIH jkabaTeIH/Al O0yBl Kepek. by
Taba eHiMMeH Oipre OepisiMeyi MyMKiH.
Tazanay onait 6oy yuiiH, micipy TabaceiHa
IaMaJibl Cy KYHBIHBI3.

I'pwiibae naiiblHnayra xapamipl
eMec TaramJiap epT KayIliH
TyabIpaisl. I'puiibae nalibiHnayra
apHaJFaH TaramJap FaHa
KapKbIH/Ibl TPHJIb BICTBIFBIHA
Kapam/pl.

Taram/1bl TPUIIBJLIH apTKbI KaFblHA
Kapail ThIM aJIbICKa KOWMaHBI3.
By eH BICTBIK Jkep HKoHe Mailibl
TaraM OTKa THYI MYMKIiH.




DJIeKTp MelliH icKke Kocy 2K0JIbI

TeMnepaTypaHbl JHe KYMBIC PeKUMIH
TaHgay

ZKoraprbl koHE TOMEHT1 KbI3ABIPY
JKoraprsl xKoHEe TOMEHT
KbI3/IbIpY (GYHKIMSUIApHI icke

—

DyHKIUS TETIrT

[\S)

Tepmocrart Teriri

1. ®OyHKUUS TETIriH KaXKETTi KYMBIC
PEXHUMiHE OPHATBHIHBI3.

2. Temmeparypa TeTiriH KaxerTi
TeMIlepaTypara OpHaThIHBI3.

» [lem opHaThUFaH TeMIepaTypara Jiehin

KBI3BIII, COHbI caKTar Typaibl. Kpi3abipy

Ke3iHJie, TeMIIepaTypa MaMbl KaHbIIT TYPa/ibl.

DJIEKTP MeliH emipy

ODyHKIMS TETITiH XKOHE TeMIlepaTypa TeTiriH

"elipy (’KOFapFbl) MO3UIMSACHIHA Kapai

OYpBIHBI3.

CpIMHaH jkacaJFaH TeKIIeHi OyHipzeri copere

JIYPBIC KOO eTe MaHbI3/bl. CbIMHaH JKacallFaH

TekIIe OyHiperi copenepIiH apackiHa CypeTTe

KepceTIreH el calblHybl KepekK.

ChIMHAaH JKacaJiFaH TEeKIlIe NeITiH apTKbl

KaOBIprachlHa KapaMa-Kapchl OPHATHIIMAYbI

Tuic. Tamara rpuiib/iey HOTH)KECIH aly YIIiH,

CbIMHAH JKacaJlfaH TEKIICH] COPEHIH allJ[bIHFbI

OeJIiriHe CHIPFBITHII CAJIBIHBI3 J1a, €CIKTiH

KeMeTiMeH Oip OpbIHFa OpHAJIACTBIPBIHBI3.

(KypburiFbl yiriciHe OainaHbICTbI ©3repei.)

Kymbic pesxknmaepi
Ochl xKepJie KOPCETIITeH KYMBIC PeXKUMICPiHIH
PpeTi Ci3/iH YIriHI3AeH e3reie 60mybl MyMKiH.

KOCBUIFaH. TaraM YCTiHeH XoHe
acThIHaH J1a Oip yakbITTa
KBI3/IbIPbLIaBL. MbIcaibl, Oy
TOPTTap, HAH eHIMJIEpi HeMece
IiCipy KaJIbIIIBIHBIH iIIiHJIeT
TOPTTAp JKSHE IicipMeliep YIIiH
bIHFaiIBI Oonael. Tek 6ip
TabaMeH micipy.

ACTBIHAH KbI3ABIPY

Tex TOMEHHEH KbI3/bIPY
(hyHKUMSCH icke KocbutFaH. by
IHIILA XOHE OCBhIFaH YKCac

————— TaraMziap/ibl TOMEHHEH KbI3/IbIPY
YILIH BIHFAIJIBL.

Byt ynkims 6ymeH onait
Ta3ajay YIIiH Jie NaijanaHbuIybl
KepeK.

Keanerkimmen acreIHaH/yCTiHEH
KBI3IBIPY

YcTiHeH KbI3/bIpY, acThIHaH
KBI3/IBIPY JKOHE MKEeJASTKIIl
(apTKbI KaOBIpFachIH/Ia) iCKe
KocbuIFaH. bICThIK aya
MKEJIETKIII apKbUIBI NISITIH
imiMeH Giprekri Tapanaasl. Tex
0ip TabaMeH Iicipy.

&

ToabIK rpuiIbaey

N2 %% INemriy TebeciHAeTi YIKSH

IPHIIbJCY KYPasbl KOCBUIA/IBI.

YJIKeH Meneperi acThl

I'PHIbJCY YIUiH bIHFaHIIBL.

*  I'puibzey y1uiH, YJIKEH He
opTaria eJmeMIi
HOPLMSIIAP bl TPHIIBJCY
KYPaJIbIHBIH aCTBIH/IA J1YPbIC
cepe NO3UIMAChIHA
KOMBIHBI3.

*  I'punbzey yakbIThIH
KapTbICHl 6TKCH COH,
TaraM/bl alfHAJI/IBI PBIHBI3.
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I'puiab+ikennerkim
W
& I'pubaey acepi Tonbik
rpuibaey QYHKIMSACH CHAKTBI
KYIUTi GoIMaii bl
e D'puipaey yuiin, Kimi He
opTaria eJmeMIi
HOPLMSIIAP bl TPHIIBJCY
KYPaJIbIHBIH aCTBIH/IA J1YPbIC
cepe NO3UIMAChIHA
KOMBIHBI3.
*  I'punbzey yakbIThIH
KapTbICHl 6TKCH COH,
TaraM/bl alfHAJI/IBI PBIHBI3.

Kpu1gam KbI3abIPY
@ Byt gyHKImMs TaMaKThI 93ipiiey

YILIiH eMec, MEMIT] KbULIaM

KBI3/IbIPY YILIH NaiiianaHbuIajis!.

* By ¢yHKumsHEL
TaHJaFaHHAH KeHiH KakeTTi
TeMIIepaTypaHbl
opHaThIHBI3. Temmeparypa
IIaMbl iCKe KOCBUIBIII, eIl
KBI3/IbIPbLIAIBL.

*  Kpnupipy npoueci
ASIKTAJIFaH COH, IIaM OIlei.
Enni, Taramiel micipy yiiH
Ka)KeTTi TeMIlepaTypaHsl
TaH/IaHbI3.
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IlemwTiH caraTbIH Nalgajany
1 23 4 5 6

© ) eco

12 1 10 9 8 7
Perrey tyiimenriri
Ty#imenrikrepai Kyarray 6enrici
Carar Genrici
JabeiapiH ap10bIC KaTThUIBIFBI Ocurici (On
eHiM/IC 0OIMaybl MYMKIH. )
Yuemzey pexumi 6enrici
Kocy tyiimeci
Auny Tyiimeci
VakpIT 6onim 6enrici
Jla6bu1 6¢nrici
10 Ilicipy yakpITBIHBIH COHBI Oenrici
11 Ilicipy yakpIiTel Genrici
12 barmgapnama tyiimenriri

W =

[cBEN R NN/}

=)

[licipyaiH asKTany yakpITbIHA CH KOl
ereuzc 5 carat 59 MUHYT yaKbITHIH
opHaTyFa 60Jabl.

Kyar Gepinyiniy Tokraysl ccOcOiHCH
Oarapaama )yMmbIckl TOKTai b1, [lemti
KaliTa Oarapnamanay Kaxer.

Q)

Ke3 kesreH mapameTp/ii opHaTy Ke3iHae
Inucriciiie KaTeicThl TaHOANAp
pKpITBLTBIKTal ABI. [TlapameTpiiep icke
KOCBUIYbI YIIIH IIaMaJIbl YaKbIT KYTY
KaXCT.

=

Erep euibip micipy mapamerpi
OpHATBIIMACA, KYH YaKbITBIH OPHATY
MYMKIH emec.

O3ipacy 6acranFana 93ipicy yakpIThl
OpHATBLICA, KAIFaH YaKbIT KOPCCTLIC/II.

@[S

93ipJiey yakbITBIH OPHATY apKbLIbI 33ipJiey;

JlyxoBKaHbI TaiiMepie a3ipiiey yaKbIThIH

OpHATY apKbLIbl KOPCETUINeH YaKbITThIH

COHbIH/Ia TOKTaUTBIH a1 OpHATYFa GOJIaIbI.

1. Ilicipy GpyHKIMSACHIH TaHJaHBI3.

2. ® TIEpHECIH 93ipJiey YaKbIThI YILiH
mucrineiine [P TanGacer KOPCETUIrCHIIe
TYPTiHI3.



3. Oszipiey yakbIThIH & - MIepHENIePIMEH
OpHATBIHBI3.

» » O3ipiey yaKbIThbl OpHATBUIFAHHAH KeHiH ]

TaH0aCkl )k9HE YaKbIT Oeuiri qucruieiiie

Y3AiKci3 Kkepcerinesi.

4. Tarampl HEIITiH ilIIHE CaJIbIII,
TeMIIepaTypa TYTKaChIMEH TeMIIepaTypaHbl
opHatbIHbI3. [licipy Oacranaisl.

» O3ipiiey GacTanFaH/a a3ipiey yaKbITbl

JMcIuIeiine kepi caHaia 6acTaiijibl )oHe YaKbIT

Geutiri TaHOACKIHBIH OapIBIK OOJiKTepi KaHaIbL.

OpHatbUFaH a3ipiiey yakbIThl 4 Oipreit 6emikke

OeutiHe i MaHe op OONIKTIH yaKbIThI OiTKeH e

cout Genikrep/iH TaHOack emeai. Ocbuiaiia,

Ci3 KaJIFaH 93ipJiey YaKbITBIHBIH JKaJIIbI 33ipiey

yaKbIThIHA KaThIHACBIH OHail TYCiHe anachI3.

93ipJiey yaKbITHIHBIH COHBIH KelliHipek
YaKbITKA OPHATY;

Talimepyie a3ipiiey yaKbITbIH OpHATY/IaH KeiiH
ci3 93ipJiey YaKbITBIHBIH COHBIH KEIlipeK
YaKbITKa OpHaTa ajachl3.

1. Ilicipy QyHKUMACHIH TaHAAHBI3.

2. (Y nepHeciH o3ipiey yakbITHl YIIiH

nucrueiine 721 tanbacel kepcetinreHiie
TYPTiHI3.

3. Oszipiey yakbIThIH & - MIepHENIePIMEH
OpHATBIHBI3.

» » O3ipJiey yaKbIThl OPHATBUIFAHHAH KeHiH ]

TaH0aCkl AUCIUISHIE Y3IIKCI3 KOpCeTUIe .

4. (O nepueciu o3ipiey YaKbITHIHBIH COHBI
yiuiH aucruteiie “?1 Tandackl
KOpCeTUIreHIe TYPTiHi3.

5. Osipiiey yaKbITBIHBIH COHbIH OPHATY YIIiH

/™= riepHeepiH 6achIHbI3.

» O3ipiey YaKbITbl OPHATBUIFAHHAH KeHiH ]

TanGacsl, opi 2| TaHGack! jKoHe YaKbIT Goriri

JICIUIeHIe Y3/IKCi3 KepeeTinei. O3ipiey

GacraranHan keitin 2| Tanbacer ketei.

6. Taramibl IIEIUTIH iIIHE CaJbIII,
TeMIlepaTypa TYTKACbIMEH TeMIIepaTypaHsbl
opHatbIHbI3. [licipy Oacranaisl.

» JlyxoBKa Taiimepi icke KOCbLTY YaKbIThIH

33ipJiey yaKbITBIH €i3 OpHATKAH 33ipJiey

YaKBITBIHBIH COHBIHAH ILIeTepy apKbLIbI

ecenreiiai. TaHganFaH )KyMbIC PEXKUMI

a3ipieyaiH 6actany yakbIThl KeJITeH e

OesiceH/Iipine i )koHe TyXOBKa OpHATBUFaH

TemIieparypara JIeiiH KbI3/bIpbliaasl. O ochl

TeMIIepaTypaHbl MiCIpy/IiH asKTaly YaKbIThIHA

JIeHiH ycTar Typasibl.

» O3ipiiey GacTanFaH/a a3ipiey yaKbITbl
JMcIuIeiine kepi caHaia 6acTaiijibl )oHe YaKbIT
Geutiri TaHOACKIHBIH OapIBIK OOJiKTepi KaHaIbL.
OpHatbUFaH a3ipiiey yakbIThl 4 Oipreit 6emikke
OeutiHe i MaHe op OONIKTIH yaKbIThI OiTKeH e
cout Genikrep/iH TaHOack emeai. Ocbuiaiia,
Ci3 KaJIFaH 93ipJiey YaKbITBIHBIH JKaJIIbI 33ipiey
yaKbIThIHA KaThIHACBIH OHail TYCiHe anachI3.

7. Osipney npolieci asKTaJFaHHaH KeWiH
nuciueiine «CoHbI» KopceTiie i KaHe
TaiiMep JBIOBICTBIK ecKepTy Oepei.

8. Ayano eckepty 2 MUHYT OOiBI ecTinesi.
Aynno eckepTy/i TOKTaTy YIUiH jKail Ke3
KeJII'eH IepHEeHi 6achlHpI3. Ayano
©CKePTYiH JbIObICHI OLIIpiJe/I XKaHe
aFbIMIIaFbl YaKbIT KOPCETUIC .

|/ |bIOBICTBIK CCKCPTY/IIH COHBIH/IA KC3
KCJITCH TEPHCHI 6accaHbI3, TyXOBKa
PKYMBICBIH Kaiita Gacraiiasl. Eckepryain
COHBIH/IA TyXOBKaHBIH KaiTa KOCBUTYbIH
OonapipMay YIIiH TeMIeparypa
TYTKACHIH )KOHE QYHKIHUS TYTKACHIH «0»
(ewripyni) KyitiHe OYpBIHBI3.

IlepHenepai KyJapInTay (pyHKIHSICBIH KOCY

JlyXxOBKaHbI KOJIIaHyFa IIepHeNep I KYIbIITay

(hyHKUMSCHIH GeJICeHAIPY apKbUIBI JKOJT

o6epmeyre Oonapl.

1. i= Gerimecine aucruieiize (B Tan6acs!
KOpCeTUIreHIe TYPTiHi3.

» «OFF» (OLUIPYJII) aucruteiine kepceTiyiesi.

2. IlepHenep KyIIbIH OeliCeHAIPY YILiH
NepHECiH GAChIHBI3.

» IlepHeriep KyIIbl OeiceH I piIreHHeH KeliH

ncruetine «On» (Kocyibl) kepeeTisne xoHe

& ranGace! xarFan KY#iae Kayiapl.

[leprenep Kyinbl GenceHaipiiresie
lyXOBKa MEPHEICP )KYMBIC iCTEMEHIi.
Kyart y3iireH sxaraaiiia nepHenep
KYJIIb! GOJABIPBIIMAIBL.

1. i Genrimecine auciieiine (1 TanGacs!
KOpCeTUIreHIe TYPTiHi3.

» «On» (Kocynbl) nucruieiine kepcerinesi.

2. ™= epHeciH Oacy apKplibl IEPHENEP
KYJIIBIH O PiHi3.

» "OFF" (Owipyii) 6enrici TyiiMenikrepi

KyITTay (QyHKIMACH OIIipiliciMeH KopiHei.

JpIObICTHI TaliMepai opHATY

OHiMHIH TaliMepiH a3ipiey OaraapiaMacblHaH

6acka Ke3 KeJII'eH eCKepPTy HEMECEe €CKe CaJIFbIII

YILiH naigananyra 6omassl.

25/KK



JIbIObICTBI TaliMep TyXOBKa (yHKIMsUIapbIHA
emkaHai acep erneiini. On Tek eckepry
peTiHze KoiiaHbuia ibl. MbIcallbl, JlyXOBKaIaFbl
Taram/ibl Oenriii Oip yakbITTa aifHAIIBIpY
KakeT OoyraHzia, ol eTe nainansl. Talimep
OpHATBUIFaH YaKbITThIH COHBIH/IA AY/IHO
eckepTy 6epeti.
1. © NIepHECiH AucIuIeiine [\ TanGack!
KOPCEeTUITeHIIe TYPTiHi3.

EH sxoraprbl 1a0bUIBI YaKbIT - 23 carar
proHEe 59 MHUHYT.

»

J1aGbL1 y3aKTHIFGIH "I / ™ repHenepin
aiijanaHa OTbIPbII OPHATHIHBI3.

abbL1 YHIHE, KYH YaKTbIHA, TUCIUICH
AIIBIKTHIFBIHA JKOHC TCMIICPaTypa
iepHenepine apHanFaH QyHKInsS
nepuenepi 0 (OFF) kyitinae 6omysi
KCPCK.

» L) TaHGAChI JKaHFAH KyiiJie Kala/Ibl JoHE
J1a0bl1 yaKbIThl OpHATBUIFAaHHAH KeiiH
JCIUIelie a0kl yaKbIThl KepceTisie .

3. JlaGbinl yaKbIThIHBIH COHbIHA [\ TaHGACH!
XKBINBbUIBIKTaH OacTaii/bl XoHE ay/I1o
€CKepTY ecTijief.

JadbLiaas! emipy

1. Ayawmo eckepty 2 MUHYT OOHBI ecTinesi.
Ayn1o eckepTyai TOKTaTy YIIIiH jkail Ke3
KeJIreH IIepHeHi OachIHbI3.

» AyZuo ecKepTy/IiH AbIOBICHI emIipiie/ii XKaHe

aFbIMIaFbl YaKbIT KOPCETIIC .

JadbLaabl 6oaabIpMay;

1. ® NIepHECiH 1a0bUIIBI TOKTATY YIIiH
qwcreiize £ TaHGack! KopeeTire e
TYPTiHI3.

2. "= nepuecid «00:00» kepcerinreHie 6achli
TYPBIHbI3.

abbL1 yakpIThl Kepcerineai. Jabpin
aKBITBI MCH IICIPY yaKbIThI Oipre
opHAaTBLICA, KBICKA YaKbIT KOPCETLIC/I.

Ja0bLa yHiH e3repTy

1. = nepuecin muciieiine <M TaHGack
KepCeTUIreHIe TYPTiHi3.

2. Kaxer nabbui yHIH & - NepHeepiMEeH
peTTeHi3.

3. Ci3 opHaTKaH YH KbICKa yaKbITTaH KeiiH
oerncenipinesni.

» Tapnanran na6bu1 yHi OeitHeberTe "b-01",

"b-02" Hemece ""b-03" perinne kepceTie.
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KYH yaKbITBIH 03repTy

BypbIH OpHATBUIFaH KYHHIH YaKbITBIH ©3repTy

YILiH:

1. i neprecin mucmeiine (& TanGacer
KOpCeTUIreHIe TYPTiHi3.

2. KyH yakpITBIH S ol NepHeepiMEeH
OpHATBIHBI3.

3. Ci3 opHaTKaH yaKbIT KbICKa YaKbITTaH KeiiH
oerncenipinesni.

YHeMai peskuM

JlyxoBKaja a3ipJiey yaKbIThIH OPHATY apKbLIbI

a3ipiiey Ke3iHJe YHEM/Ii PeXKUM KeMeTiMeH

KyaTThl YHEMJICH allachl3.

Byt pexxuM a3ipiiey yakbIThIHBIH COHbIHA JICHiH

KBUIBITKBIILITAPIB! O Py apKbUIbI JyXOBKaHbIH

iIIKi TeMIepaTypacbIMeH a3ipJiey/ii assKTalbl.

YHeMai peskuMai opHATy

1. iZ TaHGAChIH UCIUICH/IC €co TaHOACk!
KOpCeTUIreHIe TYPTiHi3.

» «OFF» (OLUIPYJII) aucruteiine kepceTinei.

2. + MIEpHECIH TYPTY apKbLIbl YHEM/I
PEXKUMI KOCBIHBI3.

» IlepHeriep KyIIbl OeiceH I piIreHHeH KeliH

nucieiiae «On (KoeyJsibl)» xka3ysl

KepceTiyiei.

YHeMai peskuMIi enripy

1. = TaHGachIH UCIUICH/IC €co TaHOACkl
KOpCeTUIreHIe TYPTiHi3.

» «On» (Kocynbl) nucruieiine kepcerinesi.

2. ™= epHECiH TYPTY apKbUIBI YHEM/Ii
PEKUMII O piHi3.

» IlepHeriep KyIIbl OeiceH I piIreHHeH KeliH

«Off (Omipyi)» xa3ysl KepceTiiei.

JKpaH KapbIKTHIFBIH OPHATY

(byn Mmymkinaik KocbiMma. O eHimae

0o1Maybl MYMKIiH.)

1. i TaHGAChIH JUCIUICH KAPBIKTBIFbI YIIIH
nuceiine d-01 vemece d-02 nemece d-03
KepceTiyiei.

2. Kaker xapbiKTEIKTHI ¥* /™= neprenepiMen
OpHATBIHBI3.

» Ci3 OpHAaTKaH yaKbIT KbICKA YaKbITTaH KeHiH

oerncenipinesni.



Taramaapabl micipy yakKbITBIHBIH KecTeci ITicipy koHe KybIpY

[lemriy 1-m1i cepeci 60bIT TOMEHT |
cope ccenrenei.

by uarpamMmanarel yaksITrap
HYCKayJIbIK peTiH/c OepinreH. YakpITThl
Ocnriney TaFaMHBIH TCMIICpaTypachiHa,
KOFOJIBIFBIHA, TYPIHC XKOHE O31HI3/11H
TaNFaMIapbIHBI30CH micipyre Kapai
3repyi My MKiH.

TaGanarbt bip Taba Crannaprinl I 180 25..30
TOPTTAp noanoc*

Hiar I:'H-[" 1p Taoa CTaHZ[apTTLI
‘Toprrap nojuoc*

ITeuenbenep bip Taba Konauntepnik ] 180 25..30
noanoc*

bip Taba Cranyaprrbl L 200 25..35
noanoc*
Jlazanps I/ MeTann 2-3 200 30 ... 40
TIKOYPBIITHL
TYIIKOMMA ChIMIBI

budiureke Crannaprinl
(6yrin) / nmozxnoc* 250/max,
Kysipaak conan Keuin

Kamsipaan
JKacanran
nicipme

Kybipbuiran bip Taba Cranznaprrol
Taybik (1,8-2 noanoc* 250/max,
KI) COJIaH KeHin

180... 190
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TaraMmaapapl Tekcepyre apHaJfaH micipy yereJi
Byt nicipy ycreninneri tamakrap 6akpuiay oprasiapsl eHiMai oHail Texcepe anarbinai EN 60350-
1 craHzapThIHA caii o3ipieHeai

ABBIK-TYJIK bip Taba Cranyaprrbl il 140 20 ... 30
Taramaaphbl nogHoc*

Bucksurri HMuamerpi 26 cm
TOpT Gonarpin
JloManaK

anMajibl TYNTi
dopmanars
*

apJIbIK TAFaMIAP/Ibl AIIBIH AJ1a KBI3IBIPY YCHIHBLIAbL
* by GeniekTep eHiMMen Gipre )ypMmeyi MyMKiH.
** byn Gemuekrep emiMMen Gipre xkypmeiiai. Onap GesinekTep carbuibiMia Gap.

micipMe acTbIHa ThIM KOII JKarblIMaFaHbIH
TeKcepiHi3. BipTekTi KpI3apysl YIIiH,
COYCTBI KaMbIp KabaTTapbIHbIH apachlH/Ia
JKoHe IicipMeHiH OertiHe Gipael eTin

TopTThl micipyre apHaaraH KeHecTep

*  Erep Topt THIM KYpFak osca,
Temreparypa aeHreitin 10°C rpagycka
apTTHIPBIIL, MICIPY YaKbITHIH a3aiThIHBI3.

. JKaFrbIHBI3.
*  Topt burrai Gosca, a3blpak CYHbIKTBIK
naiaananeli, Temreparypa aeHreiiin 10°C TotTi micipMeHi KECTENE KOPCCTINTeH
IpajIycKa a3aiThiHbI3. CHKHM JKOHC TCMIICPATYpaFa ColiKee

micipinis. Erep acTbIHFbI KaFb! ol
KpI3apMaraH 00J1ca, OHbI KEJIeCi ¢
TOMCHT1 COpPETe KOWBIHBI3.

*  Erep ToprrbiH Oeri KyHin xkaTca, OHbI
TOMEHT1 copere OpHaThII, TeMIICPATyPaHbI
A3aNTBIHBI3 XKOHE HICIPY YaKbITHIH
Ke0OeHTiHI3.

e Imi ykaKchl MiCKeH, anaiia CIpThl il
*kabbICKaK Ooica, a3bIpaK CYHBIKTBIK
Haiijanaxbll, TeMIePaTypaHbl a3alThIHbI3
JKQHE ITICIPy YaKBITHIH KOOCHUTIHI3.

Kexenicrepai nicipy 6oiibIHIIAa KeHecTEp

»  KekeHicTeH jxacanraH TaFaMHBIH CybI
TapThUIBII, KYPFal KeTce, OHbI Tabaaa
eMec, KakIarbl 0ap KazaH/a HicipiHi3.
JKabbIK bIIBICTBI TAFAMHBIH CYBI

TorTi micipmesiepai a3ipJsieyre apHanaran caKTajapl.

KeHecTep *  Erep kekeHic Taramsl Hiclece,

+  Erep rorTi nicipme TeIM Kyprak Goiica, KOKOHICTEP/Ii aJI/IbIH aJ1a KaiHaThII
Temreparypa aeHreitin 10°C rpagycka aJIbIHBI3 HEMece oJIap/ibl KOHCEPBIJICHIeH
apTTHIPBIIL, MICIPY YaKbITHIH a3aiThIHBI3. ac CHSAKTBI JIaspiIaHpl3 J)KOHE IEIKe
KamblpapiH KabaTTapbiH CyT, Mai, KOMBIHBI3.

KYMBIPTKA JKOHE HOTYPTTaH jKacalFaH
COYCIICH bUIFaJIIATBIHBI3.

*  Erep TorTi micipMeHi y3aK yaksbIT Hicipy
KakeT 60JIca, OHBIH KaJIbIH/IBIFb! TAOAHBIH
TepeH/IIriHEeH achlIll KeTIICYiH KaJlaFallaHbl3.

»  Torri nicipmeHiy OeTi Kyi#iI, an acTel aii
micrei skarca, KOJIaHbUIFaH COYCTBIH
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I'puabai ewipy
» 1. ®@yHKuWs TeTiri Ouipysni ()KOFaprbl)
ABAWJIAHBI3! MO3UIUSICBIHA Kapai OypaHbI3.

I'punbacy Ke3iHze, men eeirit xaybii

I'puabai icke Kocy K0J1bl

KOHBIHBIS. I'punbae paiisiHgayFa xapam/sl
blcTbIK OeTTep xKaHyFa abll Keneni! eMec TaFamiap opT KayTiH
I'puabai Kocy Tyzneipajel. I'punbie naielHAayFa
1. ®yHKIWMS TETITIH KQKETTI TPUIBICY apHaJFaH TaramJap FaHa
Genricine Kapail GypbIHBI3. KapKbIH/IbI TPIJIb BICTHIFBIHA
2. CopaH KeiiH, K&XKeTTi TPUIIbACY JKapam/ipl. )
TEMIIEpATypachlH TaHIAHBI3. Taram/ibl TPUIIB/IIH APTKBI JKarblHA
3. Kaxer 60nca, IaMaMeH 5 MHHYT 6oiibIHA Kapai TbIM aJIbICKa KOf/iM8.H,I>£3.
AIJIBIH aNla KbI3bIPY JKACAIl aJIbIHBI3. byt eH BICTBIK KEP JKOHE MaHIIbl
» TeMIieparypa I1aMbl KaHAIbL. TAaraM OTKa THYl MYMKIH.

I'punbaeneTin TaramMaapabl micipy yaKbITBIHBIH KecTeci
DJIeKTP IPUTiHAE KYbIP
T
ik

Taram Konnanyra apiaasan Cope opini Yennuran I prmtey
Doex Temieparypa (€7 VARBITHL
HEAMAMER

250/max 20...25

Tiiseien L Epuin 4.5 25 35w
s e 0 0 | mm |
SKQUIIBLIEAH eTi
SKQUIIBLIEAH eTi

? RanbLIILIFBIHA GailIaHbICTHI

*5 MHUHYT 0OHBI A/1ILIH 2712 KbI3AbIPbIHbI3

**Erep ci3fin oHiMIHI3TIH rPUIL TeMIIepaTYPAchIH 63rePTY MYMKIH 0oJMaca, TPHJIbL YCHIHBLIFAH TeMIleparypaia
KYMBIC icTelii.

By nicipy yereninzeri Tamakrap Oaxpliay

opraHapbl eHIM/II OHAll TeKcepe anaTbIHAai

EN 60350-1 cranapreiHa cail 93ipJieHe

Koaryea apuaiiai Cope opibi Temiteparypa (U1 THcipy vakuiing
0OIIEK (MuBVIHeHn
CCCHICICHAC
HIaMaMeH

Kecinin CbIMIBI FpUITL 250/max 1..3 Mun
KYBIPBLIFAIL 1Al

Ermapuapu CLIMTLE PpiLin 4 25 35 sl
Cenppery) 12 250
KECERTED

AcTsl 2/3 nicipiay YakbITLIHAH KeHin ayT1aphiHbI3.
BapJbIK TaFaMaAapAbl KAHHATY YIHIH 5 MHHYT 211bIH 2J12 KbI3ABIPY YChIHBLIAABI.
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KyTy MeH TeXHHKAJBIK KbI3MET KOpceTy

Kannsl masiMerTep

KypBUIFbl KH1i apaibIKIIeH Ta3aJIaHbII TYpPCa,
KYPBUIFBIHBIH KbI3MET KOPCETY Mep3imi
¥3apThUIbIIL, aKayJIbIKTAp bIKTUMAJIJAbIF bl
TOMEH,ICHIi.

KAVIITI:

Kb13mer kepcety xoHE Tazanay
YKYMBICTApbIH Oactamac OypbIH,
KYPBIFBIHBI KyaT XYHCCIHCH
QKBIPATHIHBI3.

DJICKTP TOTBI COFYBIHBIH Kaymi Gap!

KAVIIITI:

Tasanay/sl Oactayaan OypsbiH,
KYPBUIFBIHBIH CAJIKbIH/IaybIHA YAKBIT
OcepiHi3.

blcreik GerTep xaHyFa ambin Kenesi!

*  KypbuirsiHbl 9p0ip naliganaHyqaH KeliH
TyresiMeH Ta3aiar mbFbIHpI3. Ocbliail
TaraM KaJIJbIKTapblH OHAH aJIbII TacTayFa
MYMKiH 6omnajibl, OyJ1 KYpBUFBIHBI Kelieci
KOJIbI [TAH/IaIaHFaH/1a OJIap/IbIH JKaHYbIHAH
CaKTaibl.

e KypbUiFbIHBI Ta3aiay YIIiH apHaibl
Ta3aJIarbllll 3aTTap KaxkeT emec. [lem
€CIriH Ta3anay YIiH, KYpbUIFbIHbI
Ta3aJayra Xyy CYHbIKThIFBIMCH JKbUIbI CY,
KYMCaK MaTa Nai1allaHbIHbI3 XKOHE KYPFaK
ryOepeKIIeH CYpTiHi3.

e OpKalllaH Ta3aJiayJaH KeliH apThIK
CYHBIKTBIK TOJIBIFBIMEH CYPTIII€HIH XKoHe
arbIHJIBUIAP JIepey KYPFaThUIBII
CYPTUITeHIH TeKCepiHi3.

*  KypambIHza KpIIIKbUI HEMece XJI0pu Oap
XKYFBIL 3aTTap/ibl TOT OacraiTbIH OONATTHI
OeTTepi JKaHe TYTKaHbI Ta3alay YIIiH
naiiganantanei3. Con OenikTepi Tazaar
CYPTY YIIiH XKYMCaK MaTaHbl CYHbIK
(KaTThl eMec) XKYFBIIL 3aTIICH Nal1aaHblII,
Oip OarbITTa CYpPTiHI3.

et keitbip K yFBILI 3aTTap bl HEMECE
a3aJIaFbILI 3aTTApP/bI al/1aMaHFaH/Ia

Oy niHyi MyMKiH.

Tazanay Ke3iHAC KATThI KYFbILI

3aTTapbIH, Ta3aJIaFbIII

YHTaKTapblH/KPEM/ICPIH HEMECE KE3-

KEJICH OTKIp 3aTTap/bl naiiananbansis.
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KabapIKThI Tazanay yiriH Oy
a3aJIaFBIIITAPbIH Maiianan0aHbI3,
O TKCH1 TOK COFYbl MYMKIH.

Hicipy TakTachIH Tazanay

LIbIHBI KepaMHKAJIbI 6eT

LpIHBI KepaMUKaJIBl OSTTI (CHTAIUT) Ta3aJIaFbILI
3aT KaJIIbIKTapbIH KajlIblpMayFa KeHiJ Oene
OTBIPBIII CAJIKBIH CyMEH CYPTiHi3, COUTII
JKyMcak IyoepeKIeH KypraTbiHbi3. [licipy
TAKTachlH KeJleci XKOJIbl Haii/laanFaHsa
KaJIJIBIKTap MIBIHBI KepaMHKaIbl 0eTTi Oyipyi
MYMKIiH.

Lp1HBI KEpaMUKaIBl 6eTTe (CUTAILT) Keyill
KaJIFaH KaJ/IbIKTap/ibl elIKaIlaH 1Irek
XKY3JlepiMeH, 60i1aT KbIPFBIILIICH HEMece yKcac
KypajJapMeH Tazayayra OoiMan/ibl.

Kanmuiini gakrap/ps! (capbl JaKTapiipl) Cipke
Cybl HEMeCe JIMMOH LIBIPBIHbI CEKIJIII KaK
KETIpTillTiH a3 MeNIIEePIMEH KeTipiHi3.

Erep Oeri ThIM KaTThI JIacTaHFaH 00JIca, JKYFBIII
3aTThI JKYMCAK MaTaFa KYMHbIII, KaKchUIall
ciHresie Kyrtini3. OnaH ke, micipy
TaKTAChIHBIH OCTiH KypFaKk MaTaMeH CYPTiHi3.

Koro kpeM Hemece mepoeT CeKini KaHT
KOCBLIFAaH Taram/ap JCpey KYpbUIFbI
OCTiHIH CybIFaHBIH KYTIICH Ta3alaHybl
KaXXeT. OUTIEce, MIBIHBI KCPaMUKaIbI
Ocr 6ip xonara OyJiHYyi MyMKiH.

VaKbIT 6Te KyphUIFBIHBIH KallTaylapbl HeMece
Oacka 1a 6eTrepi mamMalbl TYCCi3/IeHy MYMKiH.
Byt eHiIMHIH JKYMBICBIHA dCep STIICH /I
LpIHBI KepaMUKaJIBl OSTTIH TYCCi3eHYI MCH
JIAKTaHybl KAJIBINITHI XKaFiail GONbII Tabbl1a bl
JKOHE aKayJIbIK eMec.

Backapy TakTachIH TazapTy
Backapy TakTachIH KOHE TYTKaNap/ bl AbIMKbLI
MaTaMEH Ta3aJall, oJap bl KeNTipill CYpTiHi3.

Ercp eHim

HMCIITIKTEPMCH/TY TKBILITAPMCH
pkaO/ipIKTaNICa, OACKAPY TAKTACHIH
Ta3anay yuiiH 0acKapy TYTKbIIITAPbIH
AIMaHBI3.
Backapy Takracel 6yniHyi MyMKiH!




HewTi Tazanay

Byiiip kadbiprachiH Tazanay(KypbLirbl

yJriciHe 0aiJIaHBICTBI 83repei.)

(byn Mmymkinaik KocbiMma. O eHimae

0o1Maybl MYMKIiH.)
Byifip KOH/IBIPYBIHBIH aJIBIHFBI OJIITiH
OYitip KaObIpFachIHBIH Kapama-Kapchl
GarbIThIHA Kapall TapTy apKbUIbl LIBFAPBII
AJIBIHBI3.

2.  DByiiip KOHIBIPYBIH TOJIBIKTA ©31Hi3re

Karanurnkanasl KadbIprajiap

(byn Mmymkinaik KocbiMma. O eHimae
0o1Maybl MYMKIiH.)

OHiMHIH ilIKi )aK KaObIpranapbiHa (A)
JKQHe/Hemece apTKbl KaObIpraceiHa (B)
KaTaJINTUKAJIBIK SMaJIb KaFbUTybl MYMKIH.
Katanutukaisik KaObIprajiap TYCI allblK
KYHTIpT kaHe 6eti keyekri. [lemrig
KaTaJINTUKAJIBIK KaObIprasiapbl Ta3aJlaHOaybl
kepek. TeciireH KypbUIbIMBIHBIH apKachlH a
KaTaJIUTHKAJIBIK OeTTep Maiibl CiHIpe/i XKaHe
OeTke Maif CiHce, onap apKplpail 6actaibl.
Bynnaii sxarnaiina 6emmexrepi ayblCThIpy
YCBIHBLIA/IBL.

Bymen oHaii Tazanay

Ou1 oHali Ta3anayra KeMekTecel, ce6eoi Kip
(KyI KYTTipMeid) mem iliHe KaJIbITacaTblH
OyMeH JKoHe MeIlTiH ik OeTinie
KOH/ICHCALMSVIAHATBIH Cy TaMIIbIIAPbIMEH
JKyMcapajsl.

1. Tlewr imingeri GyKij KocasKbl Kypaigap/ibl
AJIBIHBI3.

2. Ilem HayacbiHa 500 Mu1 Cy KyHBbIII, HayaHbI
TICITIH 2-COpeCciHe KOWBIHBI3.

3. Kenin Oy Tazanay pexxuminze [lemri
OpHATBIHBI3 XkaHe 25 MuHyT 601l 100 ° C
Ke3iH/ie icKe KOCBIHBI3.

4. EciriH auslir, NeITiy imKi 6€TiH JbIMKbLI
ryOkaMeH Hemece IIyOepeKIIeH CYPTiHi3.

5. Keryl KubIH Kipai Tazayay yIIis,
KYPBUIFBIHBI Ta3aJIayFa XKyy CYHbIKTBIFBIMCH
KBUIBI CY, JKYMCaK MaTa MaiijanaHbIHbI3
JKQHE KypFaK IYOSpeKIIeH CYPTiHi3.

[ByMeH KeHIN Tazanay pexnMiH/C
emTiy KybIChIH/IA JKCHI naiia
ConFan KanabIKTapabl/Kipai
KYMCapTy YLIH TYFbIpFa
KOWBLIATBIH Cy Oy/aHaIbl )KIHE
MCIITIH KYBICHIH/IA KOHE MCIITIH
cciriniy ki aifHaceIHAA
KOH/ICHCALIMSsIAaHAa/IbI, COH/IBIKTAH J1a
CIITIH €Ciri alblK OOJFaH/a Cy
Tamibuiaysl MyMKiH. [lemri eciri
AlIBLIFAH KE3/1€ KOHICHCATTHI
CYPTIHI3.

Ilem ecerin Tazanay

e ecirin Ta3anay yiiH, KYpbUIFbIHEI
Tasayiayra Kyy CYHBIKTBIFBIMEH JKBIIBI CY,
JKYMCaK MaTta HaiianaHblHpI3 JKoHe KYPFaK
11yOepeKIeH CYPTiHi3.

[lewn ecerin Ta3anay yuiH KaTThl
CBI3FBIII TA3aJIFBILITAP MECH OTKIp
MeTan/ bl KbIPFBIIITAP bl
naiinananbanpi3. Onap GeriHe chizaTrap
KAJZBIPBII, HIBIHBIHBI KYPTa/Ibl.

Iew ecirin any

1. Annpiagsl ecirid amsiHpI3 (1).

2. AJNIBIHFBI €CIKTIH OH JKaK JKOHE COJ
JKAaKTaFrbl I'eK CaHbLIAYJIapbIHAAFEI (2)
KBICKBIILITAP/Ibl CypETTE KOPCETIIIeH
OoiibIHIIA 0acy apKbUIbI AllIbIHBI3.
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Eciri
Tomncansl KyJibin(>ka0ObIK MO3ULIKS)
Hem

Tormcansl KyJIbI{anIbIK MTO3ULHS)

EcikTin imnki sfiHerin mbFapbin aay
(byn Mmymkinaik KocbiMma. O eHimae
0o1Maybl MYMKIiH.)

Ilem eciriHiH iIIKi 9ffHEK TaKTAaChIH Ta3ajiay
YILIH HIBFapBII aTyFa 0oJia/ibl.

1. Ilem eciriH ambIHpI3.

2. ANJBIHFBI €CIKTiH YCTiHTI Oenirinie
OpHATBUIFaH IUIACTHKAJIBIK OOJIIKTI ©3iHi3re
Kapai TapThlIl, LIBIFAPBII aJIbIHBI3.

4. ANIBIHFBI CIKTI OH )KQHE COJI JKAKTaFbI
iIreKTepeH 6ocaTy YIIiH )KOFapbl Kapai
TapThIHBI3.

[EcikTi OpHATY YIIiH CCIKTI IIBIFApY
Ke3iHIC OpBIHAANFaH Kajamaap Kepi

CTIICH OPBIHANYBI KaXKeT. EcikTi KaliTa
OpHATY KE31H/IC 1JIreK
caHplIayJIapblHIaFbl KbICKBIIITAp/Ibl
#alOy/Ibl YMBITIAHBI3.
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3. Cyperre KepceTUIreHeH, eH ilki siiHek
TakTachiH (1) abGaiiiian A GarbIThIH/A
KOTepill, OHbl B GarbIThIH/A MIBIFAPbII
QIBIHBI3.

1 EH imKi ol HEK TaKTachl
2*  lmiki ofirek Takracel (On eHiMzace 6onmaybl
MYMKIH.)

4. Erep eHiMiHi3 illIKi 9iHEK TaKTaChIMEH
xabpikTanca (2); Ochkl 9peKeTTi 11K liHeK
TaKTachlH (2) MIBIFapBII Ay YIIiH JIe
KalTanaHbI3.



S. Ecikri Kaiita Tonrayra apHayFaH OipiHIIi
KaJiaM iIKi 9ifHeK TaKTacklH (2) Kaiita
OpHATy OOJIBII TaObLIA bl SHEK
TAKTaChIHbIH OWBIKTBI OYPBIIIbIH
IUIACTUKAJIBIK TUTIMIHIH OWBIKTHI
OypBIIIbIHA KOH/IbIPUIATBIHAAM eTill
canbiHpI3. (Erep eHiMiHI3 ilIKi oifHEK
TaKTaChIMEH kab ipIKTasica). [imki oifHek
TakKTackl (2) eH iliKi afiHek Takracsl (1)
JKaHBIHA TUIACTHKANIBIK TUTIM ilIiHe
OPHATBUTYBI KaXeT.

6. EH iIIKi oifHEK TaKTacbIH OpHATY KE3iHIe
(1), TakTaHbIH OacranaHFaH JKaFbl 111K
OlfHEeK TaKTacblHa Kapal TYpPFaHbIH
tekcepini3. Ex Imki oifHek TakrachiabiH (1)
TOMEHT'1 OYPBIIIbI TOMEHT] INIACTUKAIIBIK
TiJTIMiHE KOHJIBIPY MaHBI3/IbI OOJIBITT
TaObLIa bl

7. Ilnactukaiyblk OONiKTi KaKTayra Kapai
"TBIKbUI/IaFaH" IBIOBICTHI €CTIrCHIIe
UTEPiHI3.

Iem mamMbIH aybICTBIPY
KAVIITI:

e mwamMplH aybICTHIPYAaH OYPBIH,
JICKTP TOFBIHBIH COFYBIH 0OJIBIpMAy
YIIiH KYPBIUIFBI KyaT XKYHCCIHCH
KBIPATHLIFAHBIHA JKOHC CYBITBIIFAHBIHA
KO3 MCTKi3iHi3.

blcreik GerTep xaHyFa ambin Kenesi!

byn nemte Kyats! 40 BT -TaH ToMeH,
ouikTiri 60 MM -z1eH a3, guamerpi 30 MM
-JICH a3 KbI3/IBIPY I1aMbl HEMeECe
posetkacel G9, kyatsl 60 Bt -Tan Temen
rajoreH/liK 1aM KOJIaHbIJIa Ibl.
Jlammanap 300 ° C xorapsl
TeMIIepaTypaja )KYMBbIC icTeyre
sxapamzpl. [lenr mamaapein yokineTri
KBI3MET KOPCETY arcHTTECPIiHCH HeMece
JIMLCH3UACH 0ap TEXHUKTCH allyra
Gonabl.

[Llam OpHBI CYpETTC KOPCCTIIICH
OpHBIHAH 3reiie 00Tybl MyMKIH.

Ocbl KYpBUIFbI/Ia aii1aNnaHblIaThIH 1AM
yii GenMeciH JKapbIKTaH/bIpyFa
yinecimciz. Ochbl IaMHBIH apHAbI
MaKcaThl — MaiaanaHy bl HbIH TaFraM
TYPJICPiH KOPYIHE KOMCKTECY.

OcCbl KYpBUIFbI/Ia aii1anaHblIaThIH
mramap 50°C KepCeTKilIiHCH XKOFapbl
TeMIiepaTypa CUSKThI (PHU3HKAIIBIK
KaFanap TyapIpybl MYMKIH.

Erep nem geHreliek maMMeH *Ka0aAbIKTaJFaH

bosca:

1. KypbUIFBIHBI KyaTThI )Ka0/bIKTaY
KYPaJIbIHaH )KbIPaThIHBI3.

2. 1lIbIHBI JKaIIKBILIBIH LIBIFAPY YIiH, OHbI
carat TUIiHEe Kapchl OypaHpI3.

3. Erep neur mamMsl TOMEHJIET1 CypeTTe
KepceTireniel (A) Typinae 6osnca, OHBI
KepceTiireH el Oyparl ajblil aybICThIPBIHBI3.
Erep o (B) Typinze Gosca, OHbI TOMEH/IET1
CypeTTe KepCeTireH/Iel TapThIIl ajlblIl
aybICTBIPBIHBI3.

4. 1lIbIHBI >KaIKbIIIBIH OPHATBIHBI3.
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E AKayJIBIKTAPABI 13/1€y KIHe K010

e JKymsic ke3inze Oy/bIH WBFYBI SJICTTEr] xKaF/ail 6oibl TabbuIasl. >>> By akaynvix

* Kot

Kypruarnt icremeit

*  BaJKpIFBIII TEKETIIITIH aKkayJIbIFbl 6ap HeMece KockUran. >>> Teoiceeiu
Kopanuaceinoazel mesiceiuumepoi mexcepiniz. Kaoicem bonca, onapowvi
ayviCmulpbiHbl3 HEMECe KOCbIHbI3.

*  Kypbuirs! amace! (kepre TYTHIKTaIFaH) PO3eTKara KocbliMaras. >>> [[Imencenvoin
aubIpbiH MeKCepini3.

Ileus waMbIHBIH aKayIbiFbl Oap. >>> [lewut uwambin ayblCMblPbIHbI3.
*  DIEKTp KyaThl %KoK, >>> ODniekmp KyamviHbiy 0ap-owcoein mexcepinis. Teoceziu
Kopanuaceinoazel mesiceiuumepoi mexcepiniz. Kaoicem bonca, onapowvi

«  DyHKUMSCHI XK3HE/ HEMECEe TeMIIePaTypachl OpHaTbLIMaraH. >>> QYHKYUsA MeH
memnepamypatvl DYyHKyuUA sHcoHe/Hemece memMnepamypa mymxwluibl/mytimeuticiven
OpHAMBIKBI3.

«  Taiimepi Oap yJirinepze Taiimep perreinMereH. >>> Yaxvimmuol pemmenis.
(MHKpOTONKBIH/BI etli 6ap KypbUIFbLIAp/a TaliMep TEK MUKPOTOJIKBIH/IBI [ICIIT] FaHa
Gackapasl.)

*  DIEKTp KyaThl XOK. >>> Djiekmp KyamulHsiy, 6ap-sicogbin mexcepinis. Teoiceziu

Kopanuaceinoazel mesiceiuumepoi mexcepiniz. Kaoicem bonca, onapowvi

aybICMbIPbIHbI3 HEMECe KOCBIHbI3.

Taiivepi Bap yrinepae) YaKe!T MuIMKaTOP! KEMBUILIKTAI B HeMece carat fearici

4

*  AnjpiHza 3MeKTp Kyathl emin Kausl. >>> Yakeimmuol opnamuiysls / Kypoiizeinol
owipin, oHbl Kauma KOCbIHbl3.

Ocb1 GoniMze kenTipiiarexH
[Hyckaykaymap/pl OpbIHIACAHBI3A
aKayBIKTap/IBI KOS alIMAaCaHbI3,
VYoKineTTi KbI3MET KOPCETY
OPTAJBIFBIMCH HCMCCC KYPBIFBIHBI
CaTHII AJIFAH CaTy OPTaJbIFBIMCH
xabaprachlHbI3. AKayJbIiFbl Oap
KYPBLIFBIHBI ©31Hi3 JKOHICMCHI3.
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