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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

Rl 4

Warning of hot surfaces.

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

C€ Made in TURKEY

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

and environment

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

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

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

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

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
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
with the rear surface;
otherwise, connections can
get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.
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« Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
persons.

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

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

Product safety

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

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

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

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

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

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

Keep all ventilation slots clear
of obstructions.

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

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

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



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

« (Varies depending on the
product model.)

Placing the wire shelf and
tray onto the wire racks
properly

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

» Do not use the product if the
front door glass is removed
or cracked.

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

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

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

 The appliance must not be
installed behind a decorative
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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.qg.
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.

« The appliance is not intended
to be operated by means of
an external timer or separate
remote-control system.

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

Prevention against possible fire

risk!

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

« Do not use damaged cables
or extension cables.

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

Intended use

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

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

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

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

Safety for children

« WARNING: Accessible parts
may become hot during use.
Young children should be
kept away.



 The packaging materials will
e dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all parts of the
packaging according to
environmental standards.

« Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to play
with the product.

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

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

Disposing of the old product

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

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

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

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

Package information

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

Overview

9 Top heating element

1 Warning lamp 5 Hotplate Rear left
2 Thermostat lamp 6 Hotplate Front left
3 Thermostat knob 7 Hotplate Front right
4 Function knob 8 Hotplate Rear right
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Package contents 4.Placing the wire shelf and tray onto
the telescopic racks properly

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

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

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

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

edges of the wire shelf and tray.

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

GENERAL

External dimensions (height / width / depth)

850 mm/600 mm/600 mm

Voltage / frequency

220-240 V/380-415 V 3N ~ 50/60 Hz

Total power consumption

7.8 KW

Cable type / section min.HOBW-FG 3x 2,5mm°/5x 1,5
mm?

HOB

Burners

Rear left Hotplate

Dimension 145 mm

Power 1000 W

Front left Hotplate

Dimension 180 mm

Power 2000 W

Front right Hotplate

Dimension 145 mm

Power 1000 W

Rear right Hotplate

Dimension 180 mm

Power 1500 W

OVEN/GRILL

Main oven Conventional oven

Lnner lamp 15-25 W

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.

Technical specifications may be
changed without prior notice to
improve the quality of the product.

Figures in this manual are
schematic and may not exactly
match your product.
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Values stated on the product
labels or in the documentation
accompanying it are obtained in
laboratory conditions in
accordance with relevant
standards. Depending on
operational and environmental
conditions of the product, these
values may vary.




E] Installation

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

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

AThe product must be installed in
accordance with all local electrical
regulations.

Prior to installation, visually check
if the product has any defects on
it. If so, do not have it installed.
Damaged products cause risks
for your safety.

Before installation

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—1
& ’ g ]
= ,
= g |
£ e5mmmin ! r~ 65 mm min
R i

| s

¢ 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.

¢ |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.

¢ |t can also be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

¢ (*) If a cooker hood is to be installed

above the cooker, refer to cooker

hood manufacturer' instructions

regarding installation height. If not

defined any size in the hood manual,

this height should be at least 650 mm.

Any kitchen furniture next to the

appliance must be heat-resistant

(100 °C min.).
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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)

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear
5 Rear of cooker

6 Kitchen wall

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.
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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 will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

¢ 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.

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

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

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

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

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.

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

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

1.If a power cable is not supplied
together with your product,a power
cable that you would select from the
table (Technical specifications,
page 12) in accordance with the
electrical installation at your home
must be connected to your product by
following the instructions in cable
diagram.
If it is not possible to disconnect all
poles in the supply power, a
disconnection unit with at least 3 mm
contact clearance (fuses, line safety
switches, contactors) must be
connected and all the poles of this
disconnection unit must be adjacent to
(not above) the product in accordance
with |EE directives. Failure to obey this
instruction may cause operational
problems and invalidate the product
warranty.

Additional protection by a residual
current circuit breaker is
recommended.

2.0pen the terminal block cover with a
screwdriver.

3.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.
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4.Connect the cables according to the
supplied diagram.

35 4]

Two phase
380/400/415V AC

Single phase
220/230/240V AC

* Copper bridge {EN)

Three phase
380/400/415V AC

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

6.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
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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.



B Preparation

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

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

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

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

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

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

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

¢ Defrost frozen dishes before cooking
them.

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

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

¢ Pay attention to use flat bottom pots
when cooking with electric hobs.
Pots with thick bottom will provide a
better heat conduction. You can
obtain energy savings up to 1/3.

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

¢ Keep the hotplates and bottom of the
pots clean. Dirt will decrease the heat
conduction between the hotplate and
bottom of the pot.

¢ For long cookings, turn off the
hotplate 5 or 10 minutes before the
end of cooking time. You can obtain
energy savings up to 20% by using
the residual heat.

Initial use
First cleaning of the appliance

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

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

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

1.Remove all packaging materials.

2.Wipe the surfaces of the appliance
with a damp cloth or sponge and dry
with a cloth.

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.

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.
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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 oven power; See
How to operate the electric oven,
page 21.

5.0perate the oven for about 30
minutes.

6.Turn off your oven; See How to
operate the electric oven, page 21

Hot plate

1.Any production residues or
conservation layers must be burnt
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before the first use. Operate the
hotplate at middle temperature level
for 8 minutes without any vessel on it.
No pots or containers should be
placed onto the hotplate during this
procedure.

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.



E How to use the hob

General information about ”|0t have tt)o make any “rk‘]”ec?isa“f/
cooking cleaning by preventing the dishes from
. o overflowing.
Never fill the pan with oil more Do not put covers of saucepans or
than one third of it. Do not pans on Cooking zones.
leave the hob unattended Place the saucepans in a manner so
when heating oil. Overheated that they are centered on the cooking
oils bring risk of fire. Never zone. When you want to move the
attempt to extinguish a saucepan onto another cooking zone,
possible fire with water! lift and place it onto the cooking zone
When oil catches fire, cover it you want instead of sliding it.

with a fire blanket or damp

cloth. Turn off the hob if it is
safe to do so and call the fire 1
department.

¢ Before frying foods, always dry them
well and gently place into the hot ail.
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.

Using the hobs

¢ Do not place empty vessels and 1 Hotplate 14-16 cm
saucepans on cooking zones thatare 5 Hotplate 18-20 cm

. %W|tch§d on. They might ge’g damaged. 3 Hotplate 14-16 cm

perating a cooking zone without a o ,

vessel or saucepan on it will cause 4 Hptplate 18-20 cm s list of advised
damage to the product. Turn off the diameter of pots to be used on
cooking zones after the cooking is related bumners.
complete. Using hotplates

¢ As the surface of the product can be Hotplate knobs can be turned in both
hot, do not put plastic and aluminum directions in a way that will provide
vessels on it. temperature control in steps.
Such vessels should not be used to If the hob is equipped with
keep foods either. hotplates featuring Booster

* Use flat bottomed saucepans or function, relevant hotplate will be
vessels only. marked with a red dot.

e Put appropriate amount of food in
saucepans and pans. Thus, you will
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Overheating protection

Hotplates that have a power above

1000 W are equipped with an

overheating protection. Overheating

protection decreases the power of the

hotplate in following cases:

® There is no vessel or saucepan on the
hotplate.

¢ There is an empty vessel or saucepan
on the hotplate.

¢ The bottom of the vessel or saucepan
is not flat.
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Turning on the hotplates

Use hotplate knobs to operate the
hotplates. Move the hotplate knobs to
the relevant level in order to obtain the
desired cooking level.

warmin [ stewing, [cooking

g simmerin |,
g roasting
, boiling

Turning off the hotplates
Turn the hotplate knob to OFF (upper)
position.



[ How to operate the oven

General information on

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

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

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

* Make best use of the space on the
rack.

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

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

¢ Keep the oven door closed.

Tips for roasting

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

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

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

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

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

How to operate the electric
oven

Select temperature and operating
mode

1 Thermostat knob
2 Function 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.)
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Only top heating is in
operation. For example, it is
suitable for cakes with
bright surface and food
which you desire to have
browned from the top.

g

Operating modes Only bottom heating is in

The order of operating modes shown J— operation. Itis suitable for
pizza and for subsequent

browning of food from the
bottom.

===1 This function must be used
for easy steam cleaning as
well.

Cooking times table

here may be different from the —
arrangement on your product.

Top and bottom heating are
in operation. Food is heated
simultaneously from the top
and bottom. For

example, it is suitable for The timings in this chart are
cakes, pastries, or cakes meant as a guide. Timings may
and casseroles in baking vary due to temperature of food,
moulds. Cook with one tray thickness, type and your own
only. preference of cooking.

Baking and roasting

1st rack of the oven is the bottom
rack.

Cakes in tray | One level Standard tray* L 3 180 25...30
Cakes in One level Cake mold on [: 2 180 40 ... 50
mould wire grill*
Small cakes One level Standard tray* ] 3 160 25..35
Sponge cake | One level Round 3 160 25...35
springform pan
with a diameter =
of 26 cm on
wire grill**
Cookies One level Pastry tray* = 3 180 25 ...30
Dough pastry | One level Standard tray* ] 2 200 30 ... 40
Rich pastry One level Standard tray* 2 200 25..35
Leaven One level Standard tray* = 2 200 35 ... 45
Lasagna One level Glass/metal 2-3 200 30 ...40
rectangular pan s
on wire grill**
Pizza One level Standard tray* [ 2 200 ... 220 15 ... 20
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Beef steak One level 2 25 min. 100 ...120
(whole) / Standard tray* = 250/max, then
Roast 180...190
Leg of Lamb | One level . 2 25 min. 220 70 ...90
(casserole) Standard tray @ then 190
Roasted One level 2 15 min. 70 ...90
chicken (1,8- Standard tray* = 250/max, then
2 kg) 190
Turkey (6.5 One level 1 25 min. 150 ... 210
kg) Standard tray* = 250/max, then

190
Fish One level Standard tray* = 3 200 20 ... 30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Cooking table for test meals easier for control institutes to test the

Meals in this cooking table are prepared ~ pProduct.
according to EN 60350-1 to make it

Shortbread One level Standard tray ] 3 140 20...30
Small cakes | One level Standard tray* L 3 160 25...35
Sponge cake | One level Round springform pan 3 160 25...35
with a diameter of 26 [:]
cm on wire grill*™*
Apple pie One level | Round black metal dish 2 180 50 ...60
with a diameter of 20 E]
cm on wire grill*™

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.

the cooking time. Dampen the layers
of dough with a sauce composed of
milk, oil, egg and yoghurt.

¢ If the pastry takes too long to bake,
pay care that the thickness of the
pastry you have prepared does not
exceed the depth of the tray.

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

Tips for baking pastry top of pastry for an even browning.
e |f the pastry is too dry, increase the

temperature by 10°C and decrease

Tips for baking cake

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

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

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

¢ |f cooked well on the inside but sticky
on the outside use less liquid, lower
the temperature and increase the
cooking time.
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Cook the pastry in accordance Tips for cooking vegetables

with the mode and temperature * |f the vegetable dish runs out of juice
given in the cooking table. If the and gets too dry, cook it in a pan with
bottom part is still not browned a lid instead of a tray. Closed vessels
enough, place it on one lower will preserve the juice of the dish.
rack next time. ¢ |f a vegetable dish does not get

cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.
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Maintenance and care

General information

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

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

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

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

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

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

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

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

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

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

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

Cleaning the hob

Electric hobs

1.Turn off the hotplates and wait until
they cool down.

2. If necessary, clean the hotplates with
a cleaning agent (you can obtain
cleaners/softeners from specialty
stores).

3.Warm only for a few minutes after
cleaning in order to have their top
section dried.

4.Apply a thin layer of machine oil onto
the top surface of the hotplate
regularly in order to protect it.

Cleaning the control panel
Clean the control panel and knobs with
a damp cloth and wipe them dry.
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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
ulling it towards you

Catalytic walls

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

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

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

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



During the easy steam cleaning
mode, water that is placed in the
tray to soften lightly formed

residues/dirt within the oven cavity

will evaporate and condense in

the oven cavity and inner glass of

the oven door, therefore water
may drip when the oven door is
opened. Wipe away the

condensation as soon as the oven

door is opened.

Clean oven door

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

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

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

Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.

Removing the oven door

1.0Open the front door (1).

2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as

Mustrated in the figure.

1 2 3
1 Door
2 Hinge lock(closed position)
3 Oven
4 Hi

3.Move the front door to half-way.

4.Remove the foht door by pulling it o
upwards to release it from the right
and left hinges.
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Steps carried out during removing
process should be performed in
reverse order to install the door.
Do not forget to close the clips at
the hinge housing when
reinstalling the door.

Removing the door inner

glass

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

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

1.0pen the oven door.

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

3.As illustrated in figure, raise the
innermost glass panel (1) slightly in

direction A and pull it out in direction B.
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1 Innermost glass panel

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

4.1f your product is equipped with an
inner glass panel; repeat the same
procedure to remove the inner glass
panel (2).

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

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

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

Replacing the oven lamp

Before replacing the oven lamp,
make sure that the product is
disconnected from mains and
cooled down in order to avoid the
risk of an electrical shock.

Hot surfaces may cause burns!



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

Position of lamp might vary from
the figure.

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

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

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

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

3.1f your oven lamp is of type (A) shown
in the figure below, remove it by
rotating as shown and replace it. If it is
of type (B), pull and remove it as
shown in the figure and replace it.

4.Install the glass cover.

29/EN



E] Troubleshooting

ven emits steam when it is in use.
g operation. >>> This is not a fault.

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

¢ The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If
necessary, replace or reset them.

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

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

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

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

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

Arcelik A.S.
Karaagag Caddesi No:2-6 Sutlice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement,
Kirzhach district, Vladimir 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-
100001-056» indicates that the product was produced in May, 2010.

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

YBaxaemu KynyBayo,

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

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

00siCHeHWe Ha cMMBONUTE

B TOBa pBKOBOACTBO Ca M3MON3BaHM CHENHUTE CUMBOIH:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

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

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.

B BB B> B

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

C€ Made in TURKEY
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n BaxxHM yka3aHWs U npeaynpexaeHus
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n BaxHu ykazaHus u npepynpexgeHus 3a 6e3onacHocT u

Oofna3BaHe Ha OKOJiHaTa cpena

To3u pasgen Cbabpka ykaszaHus 3a
6e30nacHOCT, KOUTO LLUE BY
nomorHaTt aa usberHete pucka ot
HapaHsiBaHe U noepesa.
Hecna3saHeTo Ha Te3un ykasaHus
npaBu BCAKAKBY rapaHLum
HeBanMaHw.

Obwa 6esonacHocT

*  YpenobT Moxe Aa Obae nonasat
OT Aela Ha 8 1 noBeye roauHN n
OT NNLIA C MOHWXEHN Pr3NYecky,
CEH30PHM M YMCTBEHM
cnocobHocTn unu Takmea 6e3
OMNUT U NO3HAHUS, aKo Te ca
Haa3npaBaHu Unu
WHCTPYKTMPaHX OTHOCHO
ynoTtpe6arta Ha ypega n
Be3onaceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpast ¢
ypeaa. MouncreaHeTo U
notpebutenckata noaapbxka He
6uBa ga 6baaT u3BbPLUBAHM OT
aeua 6e3 Haazop.

+ Tosu ypen He e npegHas3HayeH
3a ynotpeba ot nuua
(BKMOUMTENHO Aeua) ¢
HaManeHn uU3n4eckun, CeH30PH
WNK YMCTBEHM CMOCOBHOCTH,
KaKTo W OT TakuBa 6e3 onuT
3HaHWs, OCBEH aKo He ca
HabntoaaBaHN M MHCTPYKTUPaHK
3a M3non3BaHeTo Ha ypeaa.

4/BG

[euata TpsibBa ga ce
Habnoaaear, 3a Aa He Cu UrpasT
cypega.

AKO NpoaYKTBLT € AafeH Ha
HAKOM ApYr 3a NinyHa ynoTpeba
nnv ynotpeba BTOpa pPbka,
PBKOBOACTBOTO 3a ynoTpeba,
€TUKETUTE Ha NPOAYKTUTE U
ApYruTe, OTHACALLM Ce 3a Hero
LOKYMEHTM W YyacTu Tpsibea
CbLLO Aa ce NpeaoCTaBsT C HEro.
Hukora He nocTaBsanTe NpoaykTa
BbpPXY NOKPUT C Knnum nog. B
LUPOTMBEH CyYal, uncata Ha
Bb3AYyX NoA ypeaa Moxe fa
[oBefe [0 nperpsisaHe Ha
enekTpuyeckuTe Yactu. Tosa Lie
[osefe [o npobrnemu ¢ ypeaa.
MOHTaXbT M PEMOHTBT Ha ypeaa
TpsibBa BMHArV Aa ce W3BbpLUBa
OT NpeacTaBUTENN Ha
OTOPW3NPaHNSA CepBH3.
Mpon3BoanTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT Nonpaeka
N3BBPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyawn
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. Npean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKM
WHCTPYKLMMN.



He u3nonssanTe npoaykTa ako
aane aedekT unu e BUaNMo
noBpeaeH.

Cnep Bcsiko non3saHe
npoBepsiBaiTe ganm
(DYHKLMOHAMHUTE KonyeTa ca
U3KIIOYEHMN.

Enektpuyecka 6e3onacHocT

AKO NpoAYKTBLT € NOBPeEH, TON
He G1Ba fa ce nonsea npeau ga
Obae nonpaeeH B OTOPU3NPaHMS
cepau3. CbLUeCTBYBa PUCK OT
TOKOB yaap!

Cebpa3BailTe ypeaa camo KbM
3a3eMeH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHn B
"TexHnyecku cneuyudumkaumm”
3a3emsBaHeTO TpsibBa Aa ce
HanpaBsm OT KBanUULMpaH
€EKTPOTEXHWK, KaTO NPOAYKTBLT
ce nonasea cbe unm bes
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, nponsTuyaLLy ot
HenpaBMITHO 3a3eMsiBaHe Ha
ypeza.

Hukora He MuTe NpoayKTa KaTo
ro nonveate unu npbckaTe B
Boga! CblUecTByBa pUCK OT
TOKOB yaap!

MMpoaykTsT TpsibBa fa e
W3KITIOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYMCTBAHE M
PEMOHT.

Ako 3axpaHBaLmaT kaben Ha
ypezda e nospefeH, Tpsibea aa
ce Mnonpasw OT NPOU3BOAMUTENS,
HeroB CepBu3eH NpeacTaBuTen
WV KBANUULMPAH TEXHUK C
Lien aa ce usberHe BCAKaKbB
PUCK.

3nonseaiTe camo 3axpaHBaLy,
kaben, oTroBapsLy Ha
XapaKTepuCTUKUTE, MOCOYEHN B
"TexHnyecku cneuudumkaumm”.
YpenwT TpsibBa Aa € MOHTUpaH
Taka, Ye a MOXe Hanmb/HO Aa
Ce U3KIIoYM OT Mpexara.
PasgensHeTo Tpsibea aa ce
OCUrypsiBa Uiu OT Lencen, unm
OT NPEBKMOYBATES, MOHTUPAH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENHUTE Hapeaou.

o BpeMe Ha ynoTpeba, 3agHaTa
yacT Ha pypHaTa ce 3arpsiea.
lNpoBepeTe ganu
enekTpuyeckaTa MHcTanaums He
Cca B KOHTAaKT CbC 3agHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE Aa Ce
noBpeasT.

He 3akneLsante 3axpaHealims
kaben Mexzay BpaTaTa Ha
(bypHaTa u pamkata u He ro
npekapsanTe Hag
HaropeLleH1Te NOBbPXHOCTY. B
NPOTWBEH Cryyai n3onaumsra
Ha kabena Moxe fa ce CTonu n
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Ja npegn3Bnka noxap B

cneacTtene Ha KbCo CbeANHEHKE.

Bcsika maHunynaums no
eNeKTPUYECKNTE CHOPBXEHNS U
CUCTEMU MOXeE [a Ce U3BbpLLBA
caMo OT OTOPU3NpPaH 1
KBanMuUMpaHu nuua.

B cnyyait Ha kakBaTo 1 fa e
noepeaa, U3kmoyeTe NpoayKTa 1
ro U3KIIOYETE OT 3aXpaHBaHETO.
3a fja HanpasuTe TOBA,
nskntodeTe HyLIOHa BKbLUM.
lMpoBepeTe Janu HanpexeHneTo
Ha ByLLOHa e CbBMECTUMO C
npoAaykTa.

besonacHocT npu 13non3BaHETo Ha
npoaykTa

MNPEOYNPEXOEHUE: Ypeabt u
[oceraemnTe My 4actu ce
HarpsiBaT npu ynoTpeba. Tpsibea
[1a Ce BHMaBa [a He ce
[0KOCBAT HarpsaTUTE efleMeHTH.
[euata noa 8-roguiuHa Bb3pacTt
TpsibBa Aa ce abpxaTt ganeuy ot
ypefa OCBEH aKo He ca
Ha3vpaBaHu NOCTOSIHHO.
Hwukora He n3nonagaiTe
NpoayKTa ako CTe noa
BIIMSIHMETO Ha ankoXomn u/mnu
APYI1 ONUSIHABALLYM BELLECTBA.
BHumaBaiTe, korato B Cb0BETE
CW UMaTE anKOXOMHMW HAMUTKN.
AnkoxonbT ce uanapsisa npu
BMCOKM TeMnepaTypu 1 Moxe Aa
npeanssumka noxap npu
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Bb3nnaMeHsiBaHe 0T Aonupa ¢
ropeLlara noBbPXHOCT.

He noctassnTe HUKaKBK
necHo3ananumm maTtepuani B
6rM30CT 40 NPOAYKTa, Thil KaTo
MOXe [a Ce HaropeLy oTCTpaHm
no Bpeme Ha ynotpeba.

YpenbT ce HarpsiBa no BpeMe Ha
ynotpeba. Tpsbea fa ce
BHMMaBa [a He ce AoKocBaT
HarpeBaTenuTe BbTpe BLbB
(ypHara.

[pbXKTE BCUYKM BEHTUNALWMOHHN
OTBOPU OTNYLUEHM.

He 3arpsiBainTe 3aTBOpPEHM
KOHCEPBM M CTbKIEHN BypkaHm
BbB (hypHaTa. HansraeTo,
KOeTO LLe Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBeae [0 NyKaHeTo My.

He nocraBaiTe Tasu 3a neyeHe,
Cb0BE UMK anyMUHUEBO GOSN
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE fa NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonagaiite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYnUCTBaHe Ha
CTbKreHaTa BpaTta Ha ypHaTa
Tbil KAaTO Te MoraT fa msgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBeje 40 cyynBaHe
Ha CTHKMOTO.

He u3nonssanTe napoyncTayku
3a NOYMCTBaH Ha ypeaa, Tbi



KaTo TOBa MOXeE [1a Npean3Buka
TOKOB yap.

(Bapwpa B 3aBMCMMOCT OT
Mofiena Ha ypefa.)

MpaBWHO NocTaBsHe Ha
TeneHata ckapa v TaBa Bbpxy
eTaxepkarta

BaxHo e Aa nocTasuTe TeneHus
padT W/unu TaBaTa NPaBUMHO Ha
eTaxepkata. [nb3HeTe TeneHus
padiT Ny TaBaTa Mexay ABeTe
perncu 1 ce yBepere, Ye ca
GanaHcypakn npean aa
nocraeute xpaHa otrope (Mons,
BVXXTe criefpallata durypa).

He u3nonssanTe npoaykTa ako
NPeaHOTO CTHKIO € M3BafAEHO
WV HanyKaHo.

BuHaru nsnonseante
TEPMOYCTONYMBM PbKaBULW NPK
NOCTaBSHE UNW 13BaXaaHe Ha
acTus B/OT ropeLyata gypHa.
lMocTaBeTe xapTusTa 3a nevyeHe
B Cbfa 3a rOTBEHE WNN BbpXY
akcecoapa Ha thypHaTa (TaBa,
CcKapa ¥ T.H.) 3aeHO C XpaHaTa
W crej ToBa NOCTaBETE BCUYKO B
npeaBapuTeniHo 3arpsTa gypHa.
MpeMaxHeTe M3NULLHWTE YacTu
Ha XapTusaTa 3a NeYyeHe, KOMTo
ce nokassart OT CbAa WUnu oT
akcecoapa, 3a fja ce
npeaoTepaTyt PUCKLT OT AONUP
[0 HarpeBaTENHUTE eNleMeHTH
Ha ypHaTa. Hukora He
W3NON3BanTe XapTusa 3a nevyeHe
B paboTHa Temnepartypa no-
BICOKa OT NOCOYEHATa CTOMHOCT
KoraTo 13rnon3BaTe Ha XxapTvs 3a
neyeHe. He noctaeante xapTus
3a NeYeHe OUPEKTHO BBPXY
ABLHOTO Ha (pypHaTa.
MNPEOYNPEXOEHWE: YeepeTte
ce, Ye 3axpaHBamsT kaben Ha
ypeda unu npekbCcBaybT ca
W3KIHOYEHW, NPean 4a CMEeHNTe
namnara, 3a Aa ce n3berHe
pycKa OT TOKOB yAap.

3a na ce npegoTBpaTy
NPEKOMEpHO HarpsiBaHe, ypeabT
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He TpsbBa Aa ce MHcTanupa 3ag
AekopaTuBHa BparTa.

*  YpenwT TpsbBa Aa ce NocTasu
HanpaBo BbpXy noga. He Tpsibsa
[ia ce NoCTaBs BbPXY OCHOBA
unu nuegecran.

«  MPEOYNPEXOEHUE:
be3Haa30pHO roTBEHE C
Ma3sHWHa BbPXY KOT/IOHa €
0MnacHo 1 MOXe Ja 1oBeae Ao
noxap. HUKOT'A He ce
OnuTBaNTe Aa naracute
Bb3HWUKHAN NoXap C BoAaw
BMECTO TOBa M3KMoYeTe ypeaa
NOKpUITE NiaMbka C Kanak unm
NPOTUBONOXaPHO 0Aeano.

*  BHWMAHWE: MpouecsbT Ha
roTBeHe TpsibBa da ce
Habntoaasa. lNpouec Ha roTBeHe
C KpaTka NPOABbIMKUTENHOCT
TpsibBa Aa ce Habnoaasa
HenpeKbCHaTo.

«  MPEOYNPEXOEHUE:
OnacHocT oT noxap: He
CbXPaHsIBaNTe HUKAKBM
npeameTn BbPXy roTBapCKuTe
NOBBPXHOCTM.

*  YpeabT He e npeaHa3HayeH 3a
paboTa Ypes ynpaenexue ot
BBbHLLEH TailMep Unn OTAENHO
AMCTaHLMOHHO ynpaBreHue.

«  MPEOYNPEXOEHUE:
M3non3gante camo
npeanasuTenu 3a KOTNoHH,
NPOEKTMPaHM OT NPOM3BOANTENS
Ha roTBapCKus ypes Unv Takuea,
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KOWTO ca yKa3aHu oT
NPON3BOAMTENS B MHCTPYKLMNTE
3a ynotpeba Ha ypeaa, unm
npeanasuTeni, Brpagexu B
ypena. Ynotpebarta Ha
HeMoaxoasLLM NpeanasuTent 3a
[elia Moxe Aa Josefe A0
3nononyka.

3a HaOeXXHOCTTa Ha NJlaMbKa Ha
npopyKTa;

LLlencenbT TpsibBa ga e
HAaMECTEH B KOHTAKTa, Taka ye
[a He U3nu3aT UCKPW.

He n3nonseaiite noBpedeH,
CpsI3aH Unn yabixeH kabento
M3Non3BanTe caMo OPUrMHANHNS
kaben Ha ypeaa.

LLlencenbT He buBa aa ce
BK/1H0YBA B KOHTAKTa ako €
HaMOKPEH W BIaXeH.

MpensnaeHa ynotpeba

To3n NpoAayKT e npeaBUAEH 3a
Butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

BHUMAHWE: Tosu ypen e
npegHasHayeH camo 3a
roTBapcku Lenu. Ton He buBa ga
ce 13nonaea 3a apyry Lenw,
kaTo Hanpumep otonnsiBaHe Ha
cTasra.

UlNpoun3BoauTensaT He HOCw
OTFOBOPHOCT 3a LUeTH,
NPWYMHEHN OT HENpaBUIHa
ynotpeba.



OypHaTa MOXe [ja ce 13non3sa
3a pasmpassBaHe 1 neyeHe Ha
XpaHa.

BesonacHocT 3a geuata

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

+  OnakoBbYHUTE MaTepmanu ca
onacHu 3a geuata. [lpbxre
[aney ot JeliaTa OnakoBbYHUTE
MaTtepuanu. 3xebprete BCUYKN
4acTu OT onakoskaTa no
NpMpOA0CHOOPA3EH HaunH.

+  Enektpuyeckute ypeam ca
onacHu 3a feuata. [lpbxre
[euara faned ot ypega no
Bpeme Ha paboTa 1 He UM
no3BornsBaiTe 4a Cu Urpast ¢
Hero.

* He nocraesainTte BbpXy ypeaa
NpeaMeTy, KOUTO fieliata MoXe
[a onuTat ga JocTUrHar.

+ Korarto Bparara e 0TBOpeHa, He
OCTaBSANTE HUKAKBMN TEXKN
NpeaMeTH BbPXY Hes U He
no3eonsBaiTe Aeuara ga cagat
BbpXY Hest. BpaTaTa moxe aa ce
W3BBPHE UNK NaHTUTE i da ce
noBpeasT.

W3xBLpnsiHe Ha ocTapenus NpoaykKT

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

[MpoayKTBT OTrOBaps Ha U3NCKBAHWUATA HA
avpektneata Ha EC 3a uxbpnsiHe Ha 0TnagbyHm
npoaykTv (2012/19/EU). Toan npogyKT Hoch
KnacudmkaLmoHeH CUMBON 3a OTNafbyHoO
ENEKTPUYECKO M enekTpoHHo obopyasane (WEEE).
MMpoayKTHT € NPON3BELEH OT BUCOKOKAYECTBEHN
YacTV 1 MaTepuanu, KouTo Morat Aa ce u3nonasat
MOBTOPHO Y Ca NOAXOLSLUM 3a peLyknmupaHe. He
U3XBBPNSNTE ypesa 3aefHo ¢ 0OMKHOBEHUTE GUTOBM
W [pYrv OTNafbLy B Kpasi Ha ONEPaTUBHUA My KUBOT.
3aHeceTe 1o B CbOMpaTenHus LLEeHTbp 3a
peLMKIMpaHe Ha ENeKTPOHHO W ENEKTPUHECKO
obopyaeaHe. O6bpHETE Ce KbM MECTHUTE BNAcTH 3a
noBeye NoApoGHOCTM OTHOCHO Te3n CbOMpaTenHu
LieHTpOBE.

CbBMECTUMOCT C AUPEKTMBATa 3a OrpaHuyaBaHe
Ha ynotpe6ara Ha onpezeneHu onacHW BelecTsa:
3aKyneHusT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTMBATA 3@ OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHu onacHm BeLLecTsa Ha

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

M3XB'bpl1$|He Ha ONakoBb4YHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany Ca onachm 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuany Ha
©e3onacHo MACTO, M3BBLH JOCTHNA Ha feLia.
OnakoBbYHUTE MaTepuani Ha NpoayKTa ca
u3paboTeHu 0T npepaboTBaeMM MaTepuany.
/3xBbprieTe m no NOAXOAAL HauuH 1
COpTUpaiiTe B CbOTBETCTBME C YKa3aHUsATa 3a
peLmKnMpaxe Ha oTnagbLm. He m
WN3XBBPIISIATE C HOPMarHUTe GUTOBM OTNAZbLM.
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B OcHoBHa MHdopmMaLua

06w npernep
_____ 9 10
8
5
7

1 [noya Ha KOTNoH 6 Dpbxka

2 KoHTponeH naHen 7 [onHa vact

3 MetanHa ckapa 8 Jlamna

4 TaBa 9 'opeH Harpesaten

5 lMpeaHa BpaTa 10 TMonoxeHus Ha ckapaTa

12 3 4 5 6 7 8
1 MpepynpeguTenHa namna 5 EnekTpuyeckm koTnoH 3aaeH nss
2 Jlamna Ha TepmocTaTa 6 EnekTpuyeckm koTnoH MpeseH nss
3 CenekTop 3a TepmocTata 7 EnekTpuyeckm koTnoH MpeseH aeceH
4 CenekTop 3a GyHKUMNTE 8 EnekTpuyeckm koTnoH 3aaeH feceH
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C'b,q'bp)I(aHMe Ha naketa

npe,EI,OCTaBeHVITe akcecoapu morat ga
BapupaT, B 3aBUCMMOCT OT MOAena. Bawwmst
NPOAYKT MOXE Aa He € cHabpeH ¢ BCuuku
NPUHaANEXHOCTH, oNucaHu B
PBKOBOACTBOTO.

PtkoBoACTBO 3a ynotpeba

CraHpgapTHa TaBa

A3nonaea ce 3a 6aHMLM, 3aMpa3eHn XpaHu 1
ronemu napyeta Meco.

N —

3. TeneHa ckapa
V13non3Ba ce 3a neyeHe M NOCTaBsHE Ha XpaHa,
KOSITO LLIE CE MEeYe B KACepor Ha XenaHus eTax.

MpaBunHo nocTaBsiHe Ha TeNeHUs padT U
TaBa BbPXY TENeCKONWYHaTa eTaxepka.
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)
TeneckonnyHaTa eTaxepka B1 NO3BONSBA
NECHO a MOHTWpaTe W ceansiTe TaBuTe 1
Tenexns pat

KoraTo n3nonaeare TaBata v TeneHus par ¢
TENECKONMYHMTA eTaxepka, NpoBepeTe fanu
WMhTOBETE B 3a[HaTa 4acT Ha
TENeckonuyHaTa eTaxepka ca 3actaHanm
CpelLy KpauwaTa Ha TeneHus padT v Taata.
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TexHu4ecku cneumdmkaumm

M. HOSVV-FG 3 x 2,5 M2/ 5x 1,5 wm
nnot

Topenku

MpepeH nse EnekTpuyecku KOTNoH

2000 W

Pasmep
3ajeH peceH EnekTpuyecku KOTHOH

1500 W
®YPHA

OctosHa (ypra

#  Ba3oBu faHHM: ViHdopMaLmsiTa BbPXy EHEPIUIHIS ETUKET Ha eNEKTPUYECKUTE (ypHN e AaseHa B
cwotBeTCTBME Chbe cTaHpapT EN 60350-1 / [EC 60350-1. Tean cToiHOCTM Ca onpeaenexun npu
CTaHAAPTHO HaTOBapBaHe C U3MonaBaHe Ha PyHKLMN JONEH-TOPEH HarpeBaTen UMk BEHTUNATOPHO
HarpsiBaHe (ako 1ma Takuea).

KnacbT eHepruitHa eqyeKTMBHOCT Ce Onpeaens ChracHo CEHUTE NPUOPUTETW B 3aBUCUMOCT OT TOBA
Janv CboTBETHUTE (PYHKLIMK Ca HanM4HW B NpofyKTa Unu He. 1-T 0TBEHe C eko BeHTUnaTtop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AOMHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBae.

EXHUYECKUTE CeLMdMKALMM MOXE Aa (CTOMHOCTUTE OCOUYEHM BBPXY ETUKETUTE Ha
GbaaT npoMeHeHn Bes NpeaynpexaeHie ¢ NpOaYKTa MM B NpAPYXUTENHaTa
Lien nopoBpsiBaHe KaueCcTBOTO Ha NPOAYKTA. OKyMEHTaLWs| Ca NONyYeH B NabopaTopHyt

YGTIOBMS! NIV CTIa3BaHe Ha CbOTBETHUTE

(burypuTe B T0BA PBKOBOACTBO Ca cTaHaapTv. Teau CTOMHOCTY MOXE Aa
CXEMaTUUYHV 1 MOXE 3 HE CbBNaAaT TOYHO C PaDHPAT B BBHCHMOCT OT YCTIOBNSTA Ha
BaLUAA NPOAYKT. paboTa 1 OKOMHaTa cpe/a Ha NpoaYKTa.
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MoHTax

MpopykTbT TpsibBa i@ Ce MOHTMPA OT
KBanuuLMpaH CreumanmcT B CbOTBETCTBME C
TEKyLLMTe 3aKOHOBM pasnopendu. B npotueeH
crnyyart rapaHupsiTa CTaBa HeBanuaHa.
[MpON3BOANUTENST HE HOCM OTTOBOPHOCT 3a LUETH,
NPUYNHEHW OT NOMpPaBKa M3BBLPLUEHA OT
HeOTOpM3MpPaHu NvLa, B KOMTO Cryyal rapaHumsTa
MOXe Ja CTaHe HeBa.

[MogrotoBkaTa Ha MACTOTO U CBbP3BaAHETO Ha
CNEKTPUYECTBOTO NPOAYKTa Ca OTFOBOPHOCT
Ha KNneHTa.

OMNACHOCT:
YpeabT TpsGBa Aa Gbae MOHTUpPaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapestm

OTHOCHO ra3oBuTe nnnm €NeKTpu4eckn
ypeaun.

ONACHOCT:
Mpeny MoHTaxa, pa3rneaaite npoaykTa 3a

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

lMoBpeneHNTE NPOLYKTU BOAST JO PUCK 3@
6esonacHocTTa.

Mpean moHTaxa

C uen obesonacsBaHe Ha XWU3HEHOBaXHUTE
Bb3AYLLHV OTBOPY OTAOMNY Ha ypeaa, Npenopbysame
YPebT ja Ce MOHTMpa BbPXY 3ApaBa OCHOBA, a
KpaueTaTa 4a He MOTLBAT B KUMIUM WIW ApYT BUA
MeKO MOKpUTMe Ha nopa.

KyxHeHckuaT nog Tpsiba Aa e crnocobeH aa
n3obpXka TErnoTo Ha ypeaa, Nrtoc JOMbIHUTENHOTO
TErNo Ha Cb/IOBETE 3a FOTBEHE W XpaHaTa.

=

= Conend
= - g
= ; ﬂ
£ f B
£ s5mmmin ! r~ 65 mm min
& —w = e
v : et

oy

. Moxe fa ce n3nonsea ¢ Wwkaose 1 0T ABETE
CTpaHw, HO 3a [ia Ce OCUrypu MUHUMAIHO
pascTosiHie oT 400MM Haf HUBOTO Ha
HarpsiBalLaTa nnoya ocTaBeTe pascTosiHUE OT
65MM OTCTpaHu, MeXay ypeaa v CTeHu,
nperpagu Unu BUCOKM LIKachoBe.

«  Moxe fa ce u3nonsea v B cB060AHO
nonoxeHue. OCTaBeTe MUHUMANHO PascTosH1E
0T 750 MM Haj NOBBPXHOCTTA Ha KOTIIOHUTE.

. (*) Ako Hap nevkata We 6bae MOHTMPaH
abcopbartop, HanpaBeTe CnpaBka C ykasaHusaTa
Ha NPOM3BOANTENS 3a BUCOUMHATA Ha
MOHTUpaHe (MuH 650 Mm).

*  YpenbT 0TroBaps Ha YCTPOMCTBO OT knac 1, T.e.
MOXe Ja Ce NOCTaBM CbC 3ajHaTa M efHa ot
CTPaHNYHUTE YaCcTM KbM CTEHUTE B KyXHATA,
KyXHEHCKMTE LKachoBe nnm obopyaBaHe ¢
BCsikakbB pasmep. KyxHeHckuTe mebenm unm
obopyaBaHe oT ApyraTa cTpaHa Tpsibsa Aa e
CbC ChLUMS MK C MO-MaIbK pasmep.

«  Bcska mebennposka, pasnonoxexa [o ypena
TpsibBa Aa 6vae Tonnoyctoitumea (100 °C
MMH. ).

OGeszonacuTtenHa Bepura

AKO BawMAT NPoAYKT UMa 2 npeanasHu BEpUry;

YpenwT TpsibBa a ce obesonacy cpeLly

cBpbxbanaHcupaHe ¢ NOMOLLTa Ha ABETE Bepurm,

[O0CTaBeHu ¢ ypHara.

3akayete KykaTta Ha KyxHeHckaTta cteHa (1) kato

u3nonasate noaxoasy Awben (6) n cebpxeTe

obesonacutenHata Bepura (3) kKbM KykaTa 4pe3

1 Crabunuanpalua Kyka
2 3akntoyBall MexaHu3bm
3 ObesonacutenHa Bepura
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4 3akayeTe Bepurata cTaburnHo Kbm 3agHata
YacT Ha neykaTta

5 3aaHa yacT Ha nevkaTa

6 CreHa B KyxHsTa

Ako BawwmAT npoaykT uma 1 npeanasHa Bepura;

YpenawbT TpsibBa fa 6bae 3aluTeH ot

npeHaToBapBaHe C NOMOLLTa Ha BepuraTa 3a

HesonacHocT BbB (hypHaTa.

Cneppaiite CTBNKATE NO-0My OT MIMKOCTPaLMATA, 3a

[Ja 3aKpenuTe npeanasHarta Bepura KbM BalLms

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMEH eNeKTpUYECKH
KOHTaKT Ype3 MUHUATIOPEH BEPWXEH NPEKBCBAY C
NOLXOASILL KanaLuTeT, KakKTo € NOCOYEHO B
Tabnuuarta , TexHu4ecku cneuudmkanmm”.
3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT
KBanunLMpaH enekTpOTEXHUK, KaTo NPOAYKTLT Ce
u3nonsea cbe unn 6e3 Tpaxcopmatop. dupmara He
HOCM OTFOBOPHOCT 3a LUETH, NPUYMHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MECTHUTE pasnopeadu.

Mopabpxalyata Bepura Tpsibea aa e
Bb3MOXHO Hali-kbca 3a Aa ce ubere
HaknaHsHeTo Ha dhypHaTa Hanpes u

pa3nonoxeHa no auaroHan 3a fa ce usberqe
HaKNaHsHETO Ha (hypHaTa HacTpaHu.

MopabpxallaTa Bepura 3a roTBapcku NeYKM He €
MpOEKTHpaHa ¢ 0TBOP 3a CKOBU.

MHCTanaLIMFI U CBbp3BaHe

YpenabT TpsibBa fa 6bae MHCTAnMpaH 1 CBbp3aH B

CbOTBETCTBME C YCTAHOBEHUTE NpaBuia 3a MOHTaxXa.

He MoHTUpaiiTe ypena 4o XnaguiHuum u
bpusepu. TonnuHaTa, U3mbyeaHa ot ypesa,
LLie NOBULUM KOHCYMaLMsATa Ha
eMneKTPOEHEePTUs Ha OXMaXaUTENHUTE Tena.

YpenawT TpsibBa fa 6be npeHeceH oT Hait-
Masiko jBama ayLum.

YpeabT TpsibBa Aa ce NoCTaBy HanpaBo BbPXY
noga. He Tpsiba fia ce nocTaBs BbpXy OCHOBa
WNK NeaecTan.

He xsalualite 3a BpataTta unu gpbxkara npu
npeHacsiHe Ha ypeaa. Tosa nospexaa
BpaTara, ApbXKkaTa W naHTuTe.
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OMACHOCT:

YpenwT Tpsibea aa 6bae cBbp3aH KbM
enekTpuyeckaTa Mpexa oT 0Topu3upaHo 1
kBanuduumparo nuue. MepuogbT Ha
rapaHuusiTa Ha ypeaa 3anoysa eAsa cres
npaBuneH MOHTaX.

[pOn3BOAMTENST HE HOCK OTFOBOPHOCT 3a
LeTH, MPUYMHEHM OT NONpaBKa U3BbpLLEHa
OT HEOTOPU3MPaHK NuLia.

OMACHOCT:
3axpaHBalLusT kaben He 6uBa pa ce
3alMnea, nperbBa UK Aa [onupa ropeLyute

yacTu Ha ypega.
[MoBpeaeHnaT 3axpaHBalyy kaben psabea aa
ce MoAMEHM 0T KBanuduumpaH
eneKTpoTeXHUK. B npoTuBeH crnyyai
CbLLECTBYBA PUCK OT TOKOB yAap, KbCO
CbeauHeHne unu noxap!

[laHHuTe Ha 3axpaHBaHeTo TpsibBa fja OTrOBapsT Ha
[aHHUTE, ONUCaHM BbPXY eTUKETa Ha ypera. B
3aBMCUMOCT OT BUAA Ha ypeaa MHEopMaLMoHHaTa
Tabenka Moxe [ja ce BUAM, korato Bparata unm
JOINHIS Kanak ca 0TBOPEHM, KaKTo W Ha 3agHaTa yacT
Ha ypegaa.

3axpaHBalLmaT kaben Ha ypepa Tpsibea aa 0TroBaps
Ha CTOMHoCTUTE B Tabrmua "TexHUYeckn
cneumngukaumm”.

OMACHOCT:

Mpean pa 3anouHeTe kaksaTo U Aa e pabota
no enekTpuyeckaTa HeTanawLms, uskmovyete
ypefa oT 3axpaHBaHeTo.

CwluyecTByBa puck OT TOKOB yaap!




Cebp3BaHe Ha 3axpaHBalms Kaben

Mpn okabensBaHe e HeobxoaMMo aa
npunarate HawLMoOHanHUTE/MEeCTHM
pa3nopeaby 1 fAa uanonasate NOAXOASILM
KOHTaKTV U LLencenu 3a dypHara. B cnyvai,
Ye orpaHMYeHusTa 3a NpoayKTa ca U3BbH
Bb3MOXHOCTUTE Ha Luencena v KoHTaKTa,
NPOAYKTLT TPsGBa Aa ce CBbpXe C
(huKCMpaHa enexkTpuyecka Bpbaka AUPEKTHO,
6e3 ja ce M3NON3Ba LENcen 1 KOHTaKT.

1. AKo C npoAyKTa He € 4OCTaBEeH 3axpaHBaLy
Kaben, TpsibBa Aa u3bepeTe 3axpaHBall kaben
ot Tabnuuata (TexHudecku cneyucbukayuu,
cmp. 12) B CbOTBETCTBME C €neKTpudeckara
WHCTaraums B IoMa By v Toil TpsioBa aa Obae
CBbP3aH KbM NPOyKTa KaTo crefsate
yKasaHusiTa B auarpamarta 3a kabena.

He moxe aa paskauute BCUYKM MOMIOCH Ha

€NeKTpo3axpaHBaHeTo, TpsibBa Aa CBbpXETe

[QVCKOHEKTOP C NMOHe 3 MM KOHTaKTHO pasCTosiH1e

(6yLLoHM, 0Be3onacsBaLLy NPeKLCBAYM, KOHTAKTOPH)

1 BCWYKM NOJKOCK Ha IMCKOHEKTopa TpsibBa Aa ca

6130 10 (He Hap) ypeaa B CbOTBETCTBUE C

avpektneuTe Ha VEE. HecnassaHeTto Ha Te3un

yKasaHust MoXe Aa foBesie A0 npobnemu B paboTata

Ha ypena, KakTo 1 [1a HanpassT rapaHuusiTa My

HeBanuaHa.

I'Ipenopqua Ce AonbrHUTENHa 3aluTa
4pe3 NpeKkbCcBay Ha OCTaTbYHUA TOK.

2. OtBopeTe Karnaka Ha 3axpaHBaLLusi 6ok ¢
oTBEpTKA.

3. TpekapaliTe 3axpaHBalLys kaben npes ckobata
3a kabena nog TepMuHana u 3akpenete
OCHOBHATa 4acT C BrpafieHNst BUHT BbpXy
ckobara.

4. Cebpete kabenute criopes NpeaocTaBeHaTa
puarpama.

EnHodpaseH [BychaseH
220/230/240V AC 380/400/415V AC

IS

* MegeH mocT

380/400/415V AC

5. Crnep kaTo 3aBbpLUNTE CBbP3BAHETO HA XMLMTE,
3aTBOpeTE Kanaka Ha TepMuHara.

6. [MpokapaliTe 3axpaHBaLyns kaben Taka, Ye aa He
[OKOCBa ypeaa 1 ia He Ce 3aKreLumn Mexay
ypepa v cTeHata.

[3axpaHBalumsT kaben He 6uBa aa e no-
AbIbr 0T 2 M ¢ Lien Ge3onacHocT.

«  ByTHeTe ypepa KbM KyxHeHckaTa CTeHa.

*  PerynupaHe Ha kpayeTaTa Ha cpypHaTa
Bubpauumte no Bpeme Ha ynotpeba moxe Aa
[0BefaT A0 KnaTeHe Ha roTBapckuTe ChrioBe.
Teau puUCKOBM CUTYaLMN MOXe fa ce n3berbHat
C NpaBUIHO HUBENMPaHe 1 GanaHcupaHe Ha
ypepa.

C ornen Ha BawiaTa cobcTBeHa 6e30nacHoCT ce
YBEPETE, Ye YPeabT e HUBENUPaH KaTo
perynvpaTe YeTUpuTe KpayeTa OTA0NY KaTto i
3aBbPTUTE HANSBO UMW HAASACHO U 1
noppaBHuUTE ¢ paboTHMS NNoT.

®uHanHa npoBepka

1. CebpkeTe ypena 0THOBO KbM 3axpaHBaHeTo.

2. TlpoBepeTe enekTpuyeckuTe QYHKLM.

Bbaelwo TpaHcnopTUpaHe

«  3anaseTe OPUrMHaNHIUS KaLLOH Ha NPoayKTa n
ITo npeHacsnTe B Hero. CrefpaiTe ykasaHnara
BBPXY KaLLOHa. AKO He CTe 3anaaunu
OpUrVHaMHWs KaLloH, onakoBaliTe ypeaa B
HalinoH C MexypyeTa W ro 3aneneTe nTbTHO.

«  3apanpennasvTe Tenexata ckapa v TaBata
[Ja He NoBPeSAT BpaTaTa, nocTaBeTe
KapTOHeHa NeHTa OT BbTPELUHaTa YacT Ha
BpaTaTa, Taka Ye Jja Ce M3paBHM C
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NONOXEHWETO Ha TaBuTe. 3aneneTe BpaTaTa Ha
thypHaTa KbM CTPaHWUYHUTE CTEHM.

*  He xBawaiite 3a BpaTata unm gpbkkara npu
npeHacsiHe Ha ypepa.

He nocTaesiiTe HUKaKBy NpeaMeTH Bbpxy
MPOZYKTa 1 T0 NpeHaCANTE B U3NPaBEHO

NONOXeHKe.

Ornepaiite NPOAYKTa OTBBH 32 €BEHTYaNHU
noBpean nNpu npeHacaHeTo.
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A NoaroToeka

CbBeTty 3a cnecTABaHe Ha eHeprusa
Cneppauata nHchopMaLms LLe B1 MOMOrHaT Aa
u3nonasate enekTpoypesa no ekoNor1yeH HauuH 1
[Ja CnecTsBaTe enekTpoeHepris:

*  ManonsBaiiTe TbMHO OLBETEHM M eMaiiivpaqu
MOKPUTMS Ha CbIOBETE 3a NEeYeHe, Thbil KaTo Te
npenasat no-nobpe TonnuHaTa.

«  Axo B pbKOBOACTBOTO 3a ynoTpeba unv B
peLienTata ce npenopbyBa fja U3BbpLIMTE
onepauusiTa noarpsiBaHe 4oKaTo NPUroTesTe
SICTUSITA CM, TOTaBa sl HanpaBeTe.

*  He oTBapsiTe yecTo Bpatata Ha dypHaTa no
BpeMe Ha roTBeHe.

¢ AKO € Bb3MOXHO NPUroTBANTE ENHOBPEMEHHO
noBeye OT eaHO ACTHE BbB oypHaTa. Moxe pa
TOTBUTE KaTo NOCTaBUTE [Ba Cbia BbPXY
TereHata ckapa.

. [MpuroTesANTe NoBeYe ACTUS €AHO Cres Apyro.
®ypHaTa BeYe LLe e HaropeLeHa.

«  MoxeTe pa cnecTute eHeprust KaTo U3KIYNTE
thypHaTa HAKOMKO MUHYTM NPeay kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiiTe BpaTaTa Ha
(ypHarta.

«  Pa3mpaseTe 3ampaseHuTe XpaHu Npeau aa m
croTeuTe.

+  3aroTBeHe n3nonagaiite CbaoBe C kanaum. Ako
roTBuTe Be3 kanak, KOHCyMaLmsTa Ha eHeprus
ce yBennyasa fio 4 mbTu.

. 136epeTe ropenkara, KosiTo e Hal-nogxoasiua
3a pasmepa Ha [IbHOTO Ha CbAa, KOWTO
u3nonseate. BuHaru nsbupaitte nogxoasms
pasvep TEHIKEPa 3a SAEHETO, KOETO L
npurotesiTe. No-ronemute TEHIKEPN Xapyat
noBeye eHeprus.

«  [pu roTBeHe Ha ENeKTPUIECKMN KOTMOHN TBHOTO
Ha cbaoBeTe TpsibBa Aa e paBHo.

Tenmxepute c aebeno JbHO ocurypsieart no-
no6bp TonnoobmeH. Moxe aa cnectute ao 1/3
€NeKTPOeHeprys.

«  CbaoBeTe 1 TEHIKEPUTE, KOUTO U3MON3BATE,
TpsibBa [1a ca CbBMECTUMM C KOTIOHUTE.
[IbHOTO Ha CboBETE MIK TEHMKepuTe TpsioBa
Jia € M0-Marko OT KOTIOHa.

. [MopmbpkanTe KOTNOHWTE M IbHOTO Ha
TeHmKepuTe uncTu. Hacnaranusita ot
MPBCOTUS HamMansBaT NPOBOAUMOCTTA MeXay
KOT/OHa M JbHOTO Ha TeHmKepaTa.

¢« [pu No NpoaBITKUTENHO FOTBEHE, U3KITKOYETE
koTnoHa 5-10 MuHyTV Npeaw Kpasi Ha BpeMETo

3a rotBeHe. Moxe na cnectute 10 20%
€NeKTPOEHeprust Npy noariBaHe Ha
ocTaTbyYHaTa TOMMuHa.

MbpBo non3eaHe

MbpBOHAYanHoO NOYMCTBaHE Ha ypeda

MoBbpXHOCTTa MOXE fia Ce NoBpeau OT
9 HSIKOW NOYUCTBALLM NpenapaTi 1 Matepuani.

He n3nonasgaitte arpec1BHM NOYMCTBALLM

npenapatu, npaxoobpasHu/kpemoobpashu

npenapat unu 0CTPU NPEAMETH NpU
MOYMCTBAHETO.

1. TlpemaxHeTe BCUYKN ONaKOBBYHM MaTepuasm.

2. C MoKbp napLian nnm r-ba 3abbpLieTe BCUUKKM
MOBBPXHOCTM U NOACYLLETE.

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MuHyTH v crief; ToBa ro

u3kmoyeTe. 1o TO31 HaYMH BCAKaKBY YTaliku 1

HacnarsaHusi, 0CTaHanm oT npoLeca Ha

NpOM3BOACTBO, Lie 6baaT npemaxHaTu.

MPEOYNPEXOEHWVE
l'opeLLnTe NOBLPXHOCTH MOraT fa NPUYMHAT
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
roperku, BbTPeLLHUTe YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha

fcTus B/OT ropeLyata ypHa.

Enektpunyecka chypHa

1. VsBagete OT (hypHaTa BCUYKM TaBm W TeneHaTta
ckapa.

2. 3atBoperte BpaTaTa Ha (hypHara.

3. Wsbepete noauumst "CratmyHo".

4. 3bepeTe Hal-BMCOKaTa MOLLIHOCT Ha rpurna;

Bwx Kak 0a pabomume ¢ enekmpuyeckama

¢ypHa, cmp. 21.

lMycHeTe dypHaTa 3a okono 30 MuHyTH.

W3kniovete dypHata; Bux Kak 0a pabomume ¢

enekmpuyeckama ¢goypHa, cmp. 21

KotnoH

1. Bcuukn ocTaTbLy unv Npeanasku Crnoese
TpsibBa Aa ce U3ropsaT Npeam nbpeara ynotpeba.
[TycHeTe KOTNOHa Ha cpeaHa Temnepatypa 3a 8
MUHYTH 6€3 HUKakBM CboBe oTrope. Mpe3
BpEME Ha Taau NpoLeypa BbpXy KOTIOHA He
6vBa [1a Ce NOCTaBAT HUKaKBK TEHIKEPN Ui
Lpy™ CbfoBe.

5.
6.

17/BG



Mo Bpeme Ha mbpBaTa ynoTpeba 3a HKOMKo
4aca MoraT fja Bb3HWUKHAT UM U MUPU3MA.

oBa e CbBCEM HopmanHo. CTasita Tpsibea
Aa e c aobpa BeHTUNaLWs 3a aa ce
npemaxHe nyLueka u mupuamara. U3bsrsaiite
AVPEKTHO BANLIBAHE Ha M3NU3aLLUS NYLUEK U
MUpU3Ma.
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E Kak na pabotute ¢ KoTnoHa
006wa nHdopmauus 3a rorTBeHETO

WU3non3BaHe Ha KOTNOHUTE

Hukora He mMbrHeTe TUraHa ¢ onmo
Hap 1/3 ot obema my. He ocTasiiTe
KoTrnoHa 6e3 HabnoaeH e KkoraTo
HarpsiaTte onmo. lNpeHarpsTaTta
Mas3HWHa BOAM A0 PUCK OT noxap.
Hukora He onuTBaiTe ga notywute
€BEHTYaHO Bb3HUKHaN noxap ¢
Bopa! Ako onvoT ce nognanu, ro
MOKpWIATe C NPOTMBONOXAPHO 0Aeano
WNW BRaxeH napuan.. Msknoverte
KOT/IOHa aKo TOBa He NpeAcTaBnsBa
OnacHoCT 1 ce obageTe B noxapHara.

¢« Tlpenv MbpxeHe Ha XpaHUTENHW NPOLYKTH,
BMHar i nofcyLasaite 1obpe u rm
MnocTaBsiiTe BHUMATENHO B HAaropelleHaTa
MasHuHa. 3ampaseHuTe XpaHu TpsibBa aa ce
pa3sMpasaT HambiIHO Npeam MbpXKeHe.

*  He nokpuBaiTe Ccbaa B KOWTO 3arpsiBaTe OMuo.

¢« [locTaBsiTe TUraHUTE W TEHIKEPUTE MO TaKbB
HauWH, Ye APBXKKUTE UM Aa HE U3NOXKEHN Ha
ropeLLumHaTa ot KoTrioHa. He noctaesinre
HebanaHcupaHy 1 NECHO HaKnaHsiLLW ce
CbJ0BE BbPXY KOTNOHA.

. He nocTaBsiiTe npasHu CbaoBe 1 TEHKEPU
BbB BKIIOYEHNUTE 30HU 3a roTBEHE. ToBa Moxe
[Ja v nopeam.

«  TlyckaHeTo Ha 30Ha 3a roTBeHe Oe3 nocTaBsHe
Ha CbA UM TEHMKepa OTrope Lue NoBpeam
ypepa. MsknioueTe 30HUTE 3a roTBEHe Cnep
NPUKITKOYBAHE Ha FOTBEHETO.

*  He nocTaBswite nnactMacoBy 1 anyM1MHNEBM
CbJ0BE BbPXY ypeaa Thit kaTo NOBbPXHOCTTa
My MOXe Aa Obfie HaropeLLeHa.

Tesu cbaoBe He GvBa Aa ce U3NoON3BaT 1 3a
CbXpaHeHMe Ha XpaHa.

. 3nonsBarite camo TeHmKEPN U CbOBE C
MIOCKO [TbHO.

¢+ [locTaBsiTe Cbpa3MePHO KONMYECTBO SeHE B
TEHmKEpUTE U TUraHuTe. Mo TO3M HauWH Lie Cn
CMECTUTE M3MMLLHOTO YNCTEHE Ha NPensno
AneHe.

He nocTaBsiiTe kanauute Ha TEHmKepUTE 1
TUraHWUTE B 30HMTE 33 TOTBEHE.

[NocTaBsnTe TEHHKEPUTE Taka, Ye aa ca
LieHTpMpaHu BbPXY 30HUTE 3a roTBeHeE. AKo
XenaeTe fa NpeMeCTUTe TeHaKepaTa BbpXy
Jpyra 30Ha 3a rOTBEHe, 1 NOBAMIHETE U
npeMecTeTe BMECTO [1a S MITbaraTe.

1

EnekTpuyeckm koTnoH 14-16 cm
EnekTpuyeckm koTnoH 18-20 cm
EnekTpuyeckm koTnoH 14-16 cm
EnekTpuyeckm koTnoH 18-20 cm e cnucbk Ha
npenopbYnUTENHUTE AMaMeTpy Ha CbaoBeTe,
kouTo cnespa Aa 6baar M3nonasaHu cbe
CbOTBETHUTE KOTIMOHM.

M3non3BaHe Ha KOTNOHUTE

KonueTara Ha KOTNOHWTE MOXE [1a Ce BbPTAT B
[BETE NMOCOKM OCUTYpSBANKN TEMMEpaTypPEH KOHTON
Ha CTENEHMU.

SN —

KO KOTNOHBT € 0GopyaBaH ¢ dhyHKLMSA
Gbp30 3arpsiBaHe, CbOTBETHUS KOTIOH LU
Gbaie MapKupaH ¢ YepBeHa Touka.

3awuTa ot nperpsiBaHe

KoTnoHute ¢ mowroct Hag 1000 W ca obopyasanu ¢
3aluTa OT nperpsBaHe. 3aliuraTa oT nperpsisaHe
MOHWXaBa MOLLIHOCTTA Ha KOTJIOHa B CrieHUTE

cryyam:

J Bbpxy KOTNOHa HAMa NOCTaBeHa TEHMKEPA I
Apyr CbA.

J Bbpxy koTnoHa e nocTaBeHa npasHa TeHmKepa
nnu apyr cea.

+  [IbHOTO Ha Cb/1a UnKM TeHIKEpaTa He e NIocKo.
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BkniouBaHe Ha KOTNOHUTE

M3nona3BaiiTe konyeTaTa Ha KOTMOHUTE 3a [1a T
nycHeTe. 3aBbPTETE KonyeTaTa Ha KOTIIOHUTE Ha
CbOTBETHOTO HMBO 3a [1a 10 aKTUBMpATE.

W3kntouBaHe Ha KOTNOHUTE
3aBbpTETE KONYETO Ha KOTIIOHA Ha Hali-ropHaTta
no3unums (M3KIMYEHo).

20/BG



E Kak na pabotute c pypHara

OcHoBHa uHhopMaLms 3a roteeHe,
neyeHe

MPEOYNPEXOEHWVE
TopeLuuTe NOBBLPXHOCTY MOTaT Aa NPUYUHAT
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
roperku, BbTPeLLHUTe YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

OMNACHOCT:
BHumaBaliTe npu 0TBapsiHe Ha BpaTata,
Bb3MOXHO € GbrBaHe Ha ropela napa.

Wsnusalyara napa Moxe fa onapy pbLeTe,
FIMLETO UMMM OUUTE BU.

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTanHm Cbaose ¢
He3arensalo NoKpuUTHe, anyM1HIEBN
KOHTEMHEPW UMW TOMMOYCTOMYMBY CUIMKOHOBU
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NPOCTPAHCTBOTO BbPXY MoCTaBKaTa.

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

*  [peaw pa nycHeTe dypHaTa unm rpuna,
u3bepeTe npaBuiHaTa Nosvuus Ha padta. He
MPOMEHSINTE NO3nLMsATa Ha padpTa JoKaTo
(bypHaTa e ropewua.

+  [pwbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

«  O6paboTBaHeTO Ha NuMeTa, NyikK 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ, YePeH nunep 1
Apym™ nofobHW Npeay roTBeHeTo nogobpseat
neYyeHeTo.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMa OKono 15
10 30 MUHYTM NoBEYE OTKOMKOTO ChLLOTO
KonnyecTBo 06e3KOCTEHO MECO.

«  Bcekvn caHTMMeTBp OT AebenmHaTa Ha MecoTo

OTHeMa NpubnMauTEnHO 4 J0 5 MUHYTH NEYeHe.

+  OcTaBeTe MecoTo BbB (PypHaTa 3a OKONo
10 muHyTv cneg kato ro npuroteute. CokbT ce
pasnpenenst no-aobpe no LAMOTO NeYeHo Meco
1 He NoTKYa, KoraTo ro paspsi3eare.

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaaTta Ha
JONHWSA padyT B TEPMOYCTONYMB Ch.

Kak aa pa50TMTe C eNneKTpuyeckara
thypHa

M36op Ha TemnepaTypa u pexum Ha pabota

1 2

1 CenekTop 3a TepmocTata

2 CenekTop 3a GyHKUMNTE

1. Hacrpoiite konyeTo 3a yHKLMUTE Ha XenaHus
pexum Ha pabora.

2. HactpoiiTe kon4yeTo 3a Temnepatyparta Ha
XenaHata TemMneparypa.

» QypHaTa ce 3arpsiBa o HacTpoeHaTa

Temneparypa 1 8 noaabpxka. [pes Bpeme Ha

HarpsBaHeTo, namnarta Ha TemnepaTyparta ocTaBa

BKIIOYEHA.

W3kntouBaHe Ha enekTpuyeckata pypHa

3aBbpTeTe KonyeTaTa 3a yHKLMNTE 1 TepmocTaTa B

W3KII0YeHa nosuupns (rope).

BaxHo e pa nocTaBuTe NpaBuUnHO TeneHara ckapa

BbPXY TeNeHata pelueTka. TeneHata ckapa TpsibBa

pa Obae nocTaBeHa Mexay TENeHUTe peoBe KakTo

€ NoKa3aHo Ha urypara.

He ocTaBsitTe TeneHata ckapa aa ce obrisira Ha

3agHara cTeHa Ha dypHata. [mb3HeTe TeneHarta

CcKapa B NpeHaTa yacT Ha padTa v q 3akpeneTe ¢

nomoLLTa Ha BpaTtaTta 3a Aia nonyuute fobpu

pesynTatv OT NeYeHeTO Ha rpur.

(Bapwpa B 3aBucumMOCT OT Mogena Ha ypeaa.)

21/BG



Pexvumu Ha paboTa [opeH HarpeBaten

lMokasaHuAT TyK pea Ha ONepaTMBHUTE PEXUMA — | PaboTu camo ropHUSIT HarpeBaTen.
MOXe Aa ce pasnuyaea oT nogpenbara Bbpxy lMoaxoasilo e HanpuMep 3a KeKcoBe ¢
BaLUWs ypea. OrecTsila NOBLPXHOCT U SCTHSI, KOUTO
['opeH 1 AoneH HarpeBaten XenaeTe fia ce 3anekar oTrope.

[OpHUAT 1 JoNeH HarpeBaTen [lonHo HarpsiBaHe

paboTsT. AneHeTo ce 3arpsiBa PaboTn camo AONHOTO HarpsiBaHe.

— ) e[IHOBPEMEHHO OTIOpE 1 OTAONY. Mopxopsilo e 3a nuua v 3a

Hanpumep e poaxomso 3a KekcoBe, smeed  MOCTENEHHO 3aMMYaHE Ha SCTUETO

BaHu1LM NN KEKCOBE M Kaceponi BbB —_— oTgony.

topmu 3a neyeHe. NeveTe camo egHa Taau yHKLms TpsibBa Aa ce

TaBa. O W3Monasa 1 3a NecHo NapHo

=) TMOYMCTBaHE.
Tabnuua c BpemeTo 3a rotBeHe MeyeHe u 3annyaHe
BpemeTpaeHeTo B Tasu Tabnuua ca ¢ TbpBTO HMBO Ha hypHaTa € AONHOTO.

OpueHTUPOBbLYHA Ler. B aelicTBuTenHOCT
BpEMeTpaeHeTo MOXe fia Bapupa B
3aBMCUMOCT OT XpaHaTa, aebenuHara, Tuna u
MPEANOYUTaHUATA BU HA FOTBEHE.

Bpoi raBu MpuHaanexHocTH 3a Pexum Mosnumsiva | Temnepartypa (°C) Bpeme Ha
ynoTpe6a Ha padra roTeexe
pabota (npubnua. B

0PMa 33 KEKC BbPXY
.

MaHauwnax EpHa TaBa Kpbrna tasa ¢
OTAENALLO Ce ABHO C
avameTbp 26 cm
BbpXY TeneHa ckapa™

crnapku

| Man | Epwatasa | Crawpapraresat | (] | 2 | 200 | 35.45
| Mia | Epwaraea | Cravgeprearase | [] | 2 |  200..220 15..20
aBg
kacepon Toraea 190
Torasa 190
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Tabnuua 3a roTBeHe 3a roTBeHe 3a TECTOBU ACTUA

fActusTa B Tasn Tabnuua 3a roTBeHe ca NpuUroTBeHn B cboteeTcTBMe ¢ EN 60350-1, 3a aa e no-necHo 3a
KOHTPOITHWTE OpraHy [ja TeCTBaT NpoaykTa

“

MpuHagnexHocTn
3a ynotpeba

Pexum
Ha
pabora

Mo3anums Ha
pachra

Temneparypa
°c)

Bpeme Ha
roTBeHe
(npubnus. B

KekcyeTa

#AGbNKoB Nan

Epnva Tasa

Kpbrna yuHust ot
YepeH meTan ¢
ovameTsbp 20 e
BbPXY Tenexa

*x

CbBeTH Npy neyveHe Ha KeKe

AKO KEKCBT € TBBPAE CyX, YBENNYETe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha rOTBEHE.

AKO KEKCHT € BMaXeH, 13nonasaiTe no-manko
TEYHOCT MNK HamarneTe TemnepaTypara ¢
10°C.

AKO KEKCHT NOTbMHEe TBbpie MHOTO OTrope, o
nocTaBeTe Ha No-A0neH padT, HamaneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

Axko e 106pe orneyeH 0TBbpTe, HO NIeNHE OTBBH,
13nonaBanTe No-Manko TeYHOCT, HamarneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

CbBeTH Npy neyeHe Ha GaHWUa

Ako baHuLaTa e TBbPAE Cyxa, yBenuyeTe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha roTBeHe. HanoeTe crioeseTe TecTo
CbC COC HanpaBeH OT MIISIKO, ONNO, silLa W
K1cerno Mnsiko.

Axko GaHuLiaTa ce neye TBbpAe Abro,
BHMMaBalTe febennHata Ha 6aHuLaTa, KosTo

CTE NPUroTBMNN Ja He HaJBuLLaBa
JbnboynHaTa Ha TaBata.

Ako 6aHuLaTa noYepHee OTrope, a 0TAOMY €
HeponeyeHa, TpsibBa aa BHMMaBaTe Ja He
u3nonasarte TBbPAE MHOIO COC B A0NHATa YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpenenure
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
HanuLaTa 3a pasBOMEPHO M3NuyaHe.

MeyeTe GaHuLaTa CbITIACHO PEXUMa U
TemMnepatypata, IocoyeHy B Tabnuuata 3a
roTeeHe. AKO JOMHATa YacT BCe OLLE He e
u3neyeHa [OCTaTbyHO, S NOCTABETE EAH
padhT no-Hagony BbB dhypHaTa criefsayms
mbT.

CbBeTHn 3a NPUroTBsHE Ha 3eneHYvYyLun

AKO 3eneHuyKoBuTE SCTUS OCTaHaT bes
TEYHOCT M CTaHaT TBbpAE CyXH, TO M
NPUroTBSIATE B TUFaH C Kanak BMeCTO B TaBa
crefpalLys mbT. 3aTBOPEHUTE CbAOBE
3anasBar coka Ha sicTUeTo.

AKO 3eMeHUyKOBUTE SICTUS He Ce unuyat
pobpe, rv ceapeTe NpeaBapuUTENHO UK 1
MOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg
TOBa NOCTaBeTe BbB (hypHaTa.
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NopabpxaHe U rpuxka

06wa nHdopmaums

OnepaTnBHUAT XMBOT Ha ypepa LUe Ce YabImkY, a
YeCTo cpeLlaHnTe Npobremm Lie HaManesT ako
YPEAbT Ce NOYUCTBA PELOBHO.

OMNACHOCT:
Vi3knioueTe ypesa oT 3axpaHBaHeTo npu

NOYMCTBAHE 1 NOAAPBXKKA.
CwluyecTByBa puck OT TOKOB yaap!

OMACHOCT:
Mpeay fa nouncTuTe ypesa, ro ocTaseTe Aa

N3CTUHE.
l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

+  Cnep BCSKO NON3BaHe NoyMcTBanTe ypeaa
nobpe. Mo T03M HaYMH BCSIKAKBM OCTATBLM OT
TOTBEHETO CE NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo MM Npu CreaBaLloTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanumu
crewyanHm noYucTeaLy npenaparm.
M3non3agaiite xnaaka Boga v U3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha hypHaTa v s 3abbpLueTe CbC
Cyx napuarn.

«  BHumaBaiiTe nanuuHata Boaa aa 6bae aobpe

NOLCYLUEHa Cref NOYMCTBAHETO, a BCAKAKBM

pasnsaTM TEYHOCTN HesabaBHO Aa Gbaat

NOACyLUaBaHN.

He n3nonseaiite TBbpAN MeTamNHN YeTkU 1

abpasanBHN NOYMTBALLM MaTepUani 3a aa

MoOYUCTUTE CTBKMEHNS Kanak. ToBa Moxe aa

MOBPEN CTbKIEHaTa NOBbPXHOCT.

MoBbpXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

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

MouyncTBaHe Ha KOTNOHa

EnekTpu4eckn KOTNOHM

1. WMsknioyeTe KOTMNOHUTE U U34YaKanTe fa U3cTUHaT
HammbIHO.

2. [Mpu HeOOXOAMMOCT NOYMCTETE NIoYNTE C
no4mMcTBaLL Npenapat (MoXeTe [a HaMepuTe
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MOYMCTBALLM NpenapaTu/oOMeKOTUTENN B
cneuman1avpaHuTe Marasmxm).

3. Cnep nounctBaHe MycHETe KOTNOHA 3a HAKOIKO
MUHYTY 33 [1a Ce NOACYLLM OTrope.

4. TlepnoanyHo Hama3BalTe ropHaTa NOBBLPXHOCT
Ha nmnovarta ¢ MalMHHO Macno, 3a Aa ro
npeanasute.

BHHIERAINBIIENLEALLDS
i §¥5358d
Gl f

MouncTBaHe Ha KOHTPONHUA NaHen
[MouncTeTe KOHTPOMHWUS NaHen 1 KonyeTata ¢
BIT2XXEH napuan u noacywere.

AKO BbPXY BaLLKsi IPOAYKT UMa

9 OyTOHW/KONYETa, He M cBansiTe konyeTaTa
3a 2 NOYMUCTUTE KOHTPOHMS NaHE.
ToBa MOXe [ja NOBPEeAM KOHTPONHMS naHen!

MouncTBaHe Ha (hypHaTa
3a nouncTBaHe Ha cTpaHM4HaTa cTeHa(Bapupa B
3aBMCUMOCT OT Mofena Ha ypepaa.)
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)
CBareTe npejHaTa YacT Ha CTpaHu4HaTa
peLueTKa KaTo s M3gbpnaTte B Nocoka obpaTtHa
Ha CTpaHWYHaTa CTeHa.
2. Ws3pbpnaiiTe KkbM Bac 3a aa u3saaguTe
pelueTkarta iokpai

Sreoeont

aTanuTuyeH emamn

(Ta3u onums e no u3bop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpewwnuTe ctpannyHm cTenn (A) nivnm 3agHaTta
cTeHa (B) Ha Bawwms npoaykT morat aa 6vpar
MOKPUTM C KaTanuTU4YeH eMaiin. KatanutuyHmu CTeHn
MMaT Nlek MaToB LIBST W LWyNnecTa NoBbPXHOCT.
KatanutuuHute cTenm Ha dypHata He BuBa aa ce



uncTat. bnarogapenune Ha TaxHaTa nepgopupaqa
CTPYKTYpa, KaTanuTUYHUTE NOBBPXHOCTM NOMMbLUAT
Ma3HMHa 1 KoraTo NOBbPXHOCTTA Ce 3ambIHu C
Ma3HuHa, 3ano4Bart aa bnectat. B Tosu cnyvari e
NPenopbYMTENHO Aa 3aMEHNUTE YacTuTe

JlecHO napHO NouncTBaHe
OcurypsiBa NTeCHO MOYNCTBAHE Thil KaTO MPBCOTUATA
(kosITO He € npecesna TBbPAE ABMIO) ce
OMeKoTsIBa OT napata, obpasyBaHa BbB (hypHaTa 1
OT Kank1Te BOAA KOHAEH3MPaHM N0 BbTPELUHUTE 1
NOBBPXHOCTH.
1. V3BageTe BCUYKM NPUHAZANEXHOCTM OT dhypHaTa.
2. Haneire 500 mn Boga B TaBaTa Ha pypHaTa u
NoCTaBETE TaBaTa Ha BTOpUS padhT BbB

(ypHara.

3. Onpegenete ypHaTa O NTECEH HA4WH 3a
nouncTBaHe ¢ napa u tndam npu 100 ° C B
NPOLbIDKEHNE HA 25 MUHYTH.

4. OTBOpeTe BpaTaTta v 3abbpLieTe BbTpellHaTa
NOBBLPHOCT Ha (pypHaTa ¢ BnaxHa reba unm
napuarn.

5. WsnonaganTe xnagka BoAa W M3MMUBEH Npenapar,
MeK napuan unm rb6a 3a no4ncTBaHe Ha
yNopuUTMTE 3aMbPCSBaHNS W 3abbpLUETE ChC CyX
napuarn.

Mo Bpeme Ha pexvma 3a necHo

9 nouucTBaHe ¢ napa, BogaTa, kosTo e
noctaeeHa B TaBNuKa, 3a 4a OMEKOTH
neko obpasyBaHuTe ocTaTbLy /
MPbCOTUSI B KyXuHaTa Ha dypHaTa, Le
Ce M3napm 1 KOHAEH3Npa B KyxuHaTa Ha
(hypHaTa v BbTpelLHaTa CTpaHa Ha
CTBKIO Ha BpaTaTa, Nopajy KoeTo BoAa
MOXe [ia kane, koraTo BpaTaTa Ha
typHata ce otBOpU. 3abbpLueTe
KOHZAEH3a BefiHara LoM BpaTtaTa Ha
(hypHaTa ce 0TBOpY.

MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha GypHara,
W3nonasaiiTe xnagka Boga M U3MMBEH Npenapart, Mex
napuan unu r0a 3a NoYNCTBaHe Ha ypesa v nocne
3abbpLueTe CbC Cyx napuarn.

He 13nonasaiite HUKaKBW rpybu abpasneHm
NOYMCTBALLYW MaTepuarni U ocTpu MeTasnHu
cTbpranki 3a NoYMcTBaHe Ha BpaTata Ha
ypHata. Te Moxe fa ugpackar
MOBBPXHOCTTA W A@ MOBPEAST CTHKNOTO.

CeansHe Ha BpaTaTa Ha (pypHata

1. OtBopete npepHata Bpara (1).

2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa Bparta, kato
I HATUCHETE HaZlony Mo UMKICTPUPaHUS Ha
curypara HauuH.

Bpata
3akntouBaHe Ha naHTata(3aTBOpeHa nosuuus)

1
2
3 ®ypHa
4 3akntouBaHe Ha naHTata(oTBOpPEHa No3nLus)
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4. TlpemaxHeTe npegHaTa BpaTa kaTo A ugbpnare
Harope, okaTo ce ocBoboam T nsiBata u
JsicHaTa naHTa.

CTbnkuTe, U3MHAHEHW NPY CBaNSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0BpaTeH pes 3a fa
7 MoHTMpaTe. He 3abpaBsitTe aa 3atBOpUTE
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, korato
nocTaesTe Bpatata 0THOBO.

CeansHe Ha BBbTPELWHOTO CTHKIO Ha

BpaTarta

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

BwTpelwHmns cTbKneH naHen Ha BpataTa Ha ypHaTta
MOXe Ja Ce Maxa 3a NoYMCTBaHE.

1. OtBopeTe BpaTtaTa Ha pypHarta.
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2. Wsgbpnaiite kbMm cebe cn v cBaneTe
nnacTMacoBaTa YacT, MOHTUpaHa B ropHaTa
YacT Ha NpeaHaTa Bpata.

3. KakTo e noka3aHo Ha durypata, nosaurHeTe
Hal-BbTPeLLHVS CThKNeH naHen (1) neko no
nocoka Ha A 1 ugbpnanTe no nocoka Ha B.

1 Hait-BbTpeLLeH CTbKIEH naHen
2*  BubTpelueH cTbkneH naHen (Moxe aa He ce
npesnara 3a Bawws npogykr.)

4, Axo BawwsT ypen e 060pyaBaH C BbTpeLLEH

CTbKNeH nawen (2) ; MoeTopeTe cbliata
npoLieaypa 3a Aa CBanuTe BbTPELUHNS CTBKIEH
nawen (2).

MbpBaTa CTbKa Mo CrnobsBaHeTo Ha BpaTaTa e
Aa MOHTMpaTe 0BpaTHO BLTPELLHMS CTBKIMEH
naHen (2). MoctaBeTe CkoceHus pb Ha
CTBKMEHWS NaHen Taka, Ye fia NerHe B CKOCEHWS
pbb Ha nnacTMacosust poLen (Ako BawwnsT
ypen e obopyaBaH C BbTPELUEH CTBKIEH NaHen).
BbTpeluHuaT cTbkneH naHen (2) Tpsibea aa
©ble MOHTMPaH B NNacTMacoBns NpoLien B
61130CT 10 Hal-BBTPELIHMS CTBKIEH NaHen (1).

6. [lpn MOHTMPAHETO Ha HaN-BLTPELLHUA CTBKMNEH

nawen (1), cTpaHata oT KoATO ca HagnueuTe
BbPXY NaHena Tpsiea fa rmeja KbM BbTPELLHNS
CTBbKNeH naHen. MHOro e BaHo aa 3arHesaute
LONHMS pbb Ha han-BbTpeLueH cTbkneH (1)
naHen B JOMHNS NacTMAcoB NPopes.

7. ByTHeTe nnactmacoBarta 4acT KbM pamkata

[OKaTO YyeTe MpuLLpaKBaHe.



MoamaHa Ha namnarta BbB (pypHaTa

OMACHOCT:
Mpenv 4a NoAMeH!TE NamnaTta BbB
(hypHaTa, ypeabT TpsbBa 4a € UKIIHOYeEH OT

3axpaHBaHeTo ¥ OXrnadeH 3a Aa ce u3berHe
pUCK OT TOKOB yaap.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

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

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

MoanuusaTa Ha Nnamnata Moxe aa ce
pasnuyaea ot duryparta.

€ NOAX0AALL 32 OCBETNEHNE Ha Butosm
CTad.. I'Ipe,uHaeHaqumeTo Ha Ta3u namna e
[a NOMOrHe Ha HOTpeﬁMTeJ'IFI ha suagn

amnara, KosaTo Ce U3nonsea B TO3U ypea He
XpaHute.

amnuTe M3Non3BaHu B TO3M yped, TpsibBa
a U3bpXKaT Ha EKCTPEMHU (r3ndecku
ycnosus kaTo Temnepartypa Hag 50°C.

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:

1. WsknioyeTe ypepa oT 3axpaHBaHeTo.
2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha
YaCcOBHWMKOBaTa CTPENKa 3a fa ro ceanuTe.

MoHTupaiiTe 06paTHO CTBKIEHMS Kanak.
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Bl OtcTpansBane Ha nopean

OypHara uanycka napa npu ynorpeba.

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

«  BywonbT e aedekTeH um ce e uakmiounn. >>> [posepeme npednasumenume 8
efiekmpuyeckama Kymusi. Ako e Heobxodumo eu cMeHeme unu au npeHacmpoime.
*YpeqbT He € BKIKYEH B (3a3eMeH) KOHTaKT. >>> [Ipogepeme KoHmakma.
§

amnata Ha dypHara e fedekTHa. >>> [TodMeHeme fnamMnama Ha ghypHama.
«  ToxbT e cnpan. >>> [posepeme uma nu mok. lMposepeme npednasumenume 8
enekmpuyeckama Kymus.. AKo e Heo6X00UMO 2u CcMeHeme UM 2u npeHacmpodme.

%
. HsiMa HacTpoHM hyHKLMS Wiunn Temnepartypa. >>> Hacmpolme yHKUUsSMa U memnepamypama
C Kon4yemo 3a d)yHKuuume wunu Konyemo 3a memMmnepamypama.
«  TokbT e cnipan. >>> [Ipogepeme uma nu mok. [posepeme npednasumenume 8
efiekmpuyeckama Kymus. AKO e Heobx00UMO 2U cMeHeme unu 2u npeHacmpoﬂme.

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pa3fen He MoXeTe Aa peLunTe
npobnema, ce KoHcynTMpanTe ¢

NPeACTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UM
MarasuHa, OT KOWTO CTe 3aKynuiu ypesa.
Hkora He ce onuTBaiTe camu fa nonpasure
HeU3NnpaBHUs ypea.
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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 procitajte ovaj cijeli prirucnik
za korisnika i sve druge pratece dokumente prije upotrebe proizvoda i cuvajte ih kao referencu za buducu upoterbu.
Ako urucite ovaj proizvod nekom drugom, takoder mu/joj predajte i ovaj prirucnik za korisnika. Slijedite sva
upozorenja i informacije u ovom priruéniku 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.

!

/!\
Z} Upozorenie u vezi rizika od pozara.

Upozorenje na vruce povrSine.

Argelik A.S.
Karaagae caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

c E Made in TURKEY
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ﬂVaiaa uputstva i upozorenja za sigurnost i okoli$

Ovaj odjeljak sadrzi sigurnosna
uputstva koja ¢e 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 Kkoristiti 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
odjeljku "TehniCke specifikacije".
Uredaj mora biti ugraden tako da
Se moze u potpunosti iskopCati sa
mreze. Separacija mora biti
obezbijedena bilo pomocu glavnog
utikaca, bilo pomodu 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 pecénice
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 osStecenja,
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
grijnin 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.
Budite oprezni kada koristite
alkoholna pica u vasem posudu.
Alkohol isparava na visokim
temperaturama i moze izazvati
pozar jer se zapali kada stupi u
kontakt sa vruc¢im povrSinama.
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e Nemojte stavljati nikakve zapaljive
materijale u blizini proizvoda jer i
bocne strane mogu postati vruce
tokom upotrebe.

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

e Drzite sve otvore za ventilaciju
0CGiS¢éenim od prepreka.

e Nemojte zagrijavati zatvorene
konzerve niti staklene posude u
pecnici. Pritisak koji se moze
stvoriti u tim
konzervama/posudama moze
dovesti do njihovog pucanja.

e Nemojte stavljati pladnjeve za
pecenje, posude ili aluminijsku
foliju direktno na dno pecnice.
Akumuliranje toplote moglo bi
uzrokovati oStecenja na dnu
pecnice.

e Nemojte koristiti 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.

e Nemojte koristiti CistaCe na paru da
Cistite uredaj jer bi to moglo
prouzrokovati strujni udar.

e (Varira u ovisnosti od modela
proizvoda.)

Ispravno postavljanje zicanog
nosaca i pladnja na stalke za
reSetku

Vazno je da se Zi¢ana reSetka i/ili
pladanj postave ispravno na stalak.
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. Nemojte Kkoristiti proizvod ukoliko je

Umetnite ziGanu reSetku ili pladan;
izmedu 2 tracnice i osigurajte da
bude uravnotezeno prije nego
stavite hranu na to (Molimo
pogledajte slijedecu sliku).

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 kuhanije 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 naznaCene
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 uticnice 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: Kuhanje bez
nadzora na ploci za kuhanje sa
masnocom ili uljiem 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 kuhanje.

Uredaj nije namijenjen za rukovanje
sredstvima nekog eksternog

programatora ili posebnog sistema
daljinskog upravljaca.
UPOZORENJE: Koristite samo
Stitnike ploGe za kuhanje
dizajnirane od strane proizvodaca
uredaja za kuhanje 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 utika¢ odgovara
uticnici kao i to da ne uzrokuje
iskrenje.

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

Budite sigurni da te¢nost ili viaga
na utiénici ne dospiju u proizvod
preko utikaca.

Predvidena upotreba

Ovaj proizvod je dizajniran za
upotrebu u domacinstvu,
Komercijalna upotreba nije
dopustena.
OPREZ: Ovaj uredaj je samo za
kuhanje. On se ne smije koristiti u
druge svrhe, na primjer grijanje
prostorije.
Proizvodac nije odgovoran za bilo
kakve Stete uzrokovane
nepropisnim koristenjem ili
greSkama pri rukovanju.
Uredaj se moze koristiti za
odmrzavanje, pecenje, przenje i
roStiljanje hrane.
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Sigurnost za djecu
e UPOZORENJE: Pristupacni dijelovi

mogu postati vru¢i tokom upotrebe.

Malu djecu treba drzati dalje od
uredaja.

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

e Elektricni 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.

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



F Opée informacije
Pregled

Ploca gorionika 6 Drska
Upravljacka ploca 7 Donii dio

Zigani nosa& 8  Lampa

Pladan; 9 Grijni element na vrhu
Prednja vrata 10 Polozaji police

[ N N
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Lampica upozorenja
Termostatska lampa
Termostatska sklopka
Funkcijska sklopka

Ringla Strazniji lijevi
Ringla Prednii lijevi
Ringla Prednii desni
Ringla Straznji desni
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. : 4. Ispravno postavljanje Zianog nosata i
Sadrzaj pakovanja pladnja na teleskopske stalke

Isporuceni pribor se moZe razlikovati ovisno od (Ova funkcija je opcionalna. Ona se mozda
modela proizvoda. Svaki komad dodatnog neée nalaziti na vaem proizvodu.)
pribora koji je opisan u prirucniku za korisnika Teleskopski stalci omogucavaju vam da lako
ne mora bifl isporucen uz vas proizvod. postavite i uklonite pladnjeve i Zicani nosac.
1. Uputstvo za upotrebu Kada koristite pladnjeve i Zi¢ani nosac sa
2. Standardni pladan;j teleskopskim stalcima, osigurajte da zakacke na
Upotrebljava se za peciva, zamrznutu hranu i straZnjem odjeljku teleskopskog stalka stoje
velike pecenice. nasuprot rubova zi¢anog nosaca i pladnja.

3. Re3etka rostilja
Upotrebljava se za prZenje i za postavljanje hrane
koju treba peci, priti ili kuhati u loncu na Zeljenoj
polici.
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Tehnicke specifikacije

Napon/frekvencija 220-240 V/380-415 V 3N ~ 50/60 Hz

Vrsta kabla/poprecni presjek minHOSW-FG  3x25mm~/5x1,5 mm
PLOCA ZA KUHANJE

Predniji lijevi

PECNICA
Glavna pecnica Konvencionalna pecénica

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
grija¢ima 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/gomje 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

- — - relevantnim standardima. Ovisno o uvjetima
Slike u ovom priruéniku su shematske i~ okoline i rada uredaja, ove vrijednosti mogu
moguce je da se ne podudaraju taéno s vasim varirati.
uredajem.

11/BS



K Instalacija

Proizvod mora hiti ugraden od strane ovlatene 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.

OPASNOST:
Prilikom instalacije, uredaj mora biti spojen u
skladu sa svim lokalnim propisima o plinskim

i/ili elektriénim instalacijama.

OPASNOST:

Prije instalacije, izvrSiti vizuelno provijeru da li
na proizvodu ima hilo 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 kuhanije i
hrane.

£
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e Moze se koristiti uz ormarice sa obje strane, ali
da bi se ostvarila minimalna udaljenost od
400mm iznad nivoa ploce za kuhanje, ostavite
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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
' ' Kjucavanj

Kuka za stabilnost

Mehanizam za zakljucavanje

Sigurnosni lanac

Cvrsto pricvrstite lanac na straznji dio Stednjaka
Straznji dio Stednjaka

Kuhinjski zid

OO~ WN —



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.

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
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
odgovarajucu uti¢nicu/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 17) 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
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moZe prouzrokovati probleme u radu i uginiti
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
220/230/240 V AC

Dvije faze
380/400/415 V AC

* Bakreni most

3l 4]

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.

e Gurnite proizvod prema kuhinjskom zidu.
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PodeS$avanje noZica pecnice

Vibriranje tokom kuhanja moZe prouzrokovati
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.




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) vise 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 ¢e
vec biti vruca.

e MozZete 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, potrosnja 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
kolima za kuhanje. Dno posude ne smije biti
manje nego Sto je kolo na kojem ée se kuhati.

e (dr7avajte kola za kuhanje i dna posuda Cistim.
Prljavstina ¢e umanijiti provodijivost toplote
izmedu kola za kuhanje i dna posude.

e  ZaduZa kuhanja, iskljucite kola za kuhanje 5 ili
10 minuta prije isteka vremena kuhanja. MoZete
postici uStedu energije i do 20% koristeci
preostalu toplotu.

Prva upotreba
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 pecénicu otporne na
vruéinu kada stavljate ili uklanjate posude u/iz
vrele peénice.

Elektricna peénica

lzvadite sve pladnjeve za pecenie i reSetku rostilja
van iz pecnice.

Zatvorite vrata pecnice.

Odaberite polozaj Static.

Odaberite najvecu jacinu rostilja; pogledajte Kako
rukovati elektriénom pecnicom, Stranica 17.
Pustite pecnicu da radi oko 30 minuta.

Iskljucite vaSu pecnicu; Pogledajte Kako rukovati
elektricnom pecnicom, Stranica 17

Kola (ringle) za kuhanje

1. Svi ostaci iz procesa proizvodnje ili slojevi
sredstava za konzerviranje moraju sagorjeti prije
prve upotrebe. UKljucite kola i pustite da rade na
nivou srednje temperature oko 8 minuta bez
ikakvih posuda na kolima. Nikakve posude ili
spremnici ne bi trebali biti stavljeni na kola za
vrijeme ove procedure.

ENIRIN

o 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 Upotreba ploce za kuhanje
Nikada nemojte puniti tavu uljem viSe 4
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 1 Ringla 14-16 cm
smrznuta hrana u potpunosti otopi prije prZzenja. 2 Ringla 18-20 cm
e Nemojte pokrivati posude koje koristite kada 3 Ringla 14-16 cm
zagrijavate ulje. 4 Ringla 18-20 cm je popis predloZenih precnika
e Postavite tave i duboke tave na nacin da njihove posuda koje treba koristiti na odgovarajucim
rucke ne budu iznad ringle kako biste sprijecili gorionicima.
grijanje rucki. Nemojte stavljati na ringle posude Uoptreba ringli
koje nisu balansirane i koje se lako naginju. Tipke na ploci za kuhanje mogu se okretati u oba
e Ne stavljajte prazne posude i duboke tave na pravca na nacin koji obezbjeduje kontrolu temperature
zone kuhanja koje su ukljucene. Mogle bi se korak po korak.
ostetiti. _ 5 ko je ploca za kuhanje opremljena s
e Ako ukljucite zone kuhanja da rade bez posude ili obiliezjem "Booster” funkcije za ringle,
duboke tave na njima to moZe prouzrokovati odgovarajuca ringla e biti oznaena crvenom
oStecenja na proizvodu. Iskljucite zone kuhanja tadkom.

nakon zavrSetka kuhanja.

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

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

Zastita od pregrijavanja

Ringle ¢&ija je snaga preko 1000 W opremljene su sa
zaStitom od pregrijavanja. ZaStita od pregrijavanja
umanijuje snagu ringle u slijedecim slucajevima:

e Ukoliko nema nikakve posude ili duboke tave na

P " . ringli.
e Koristite tave ili drugo posude samo sa ravnim e Ukoliko se na ringli nalazi prazna posuda il
dnorn. duboka tava.

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
kuhanja koju odaberete, nemojte je vuéi po
povrsini.

e Ukoliko dno posude ili duboke tave nije ravno.
Ukljucivanije ringli

Koristite tipke za ringle da rukujete ringlama. Podesite
tipke za ringle na odgovarajuci nivo kako biste postigli
Zelienu jacinu kuhanja.

Iskljuéivanije ringli
Okrenite tipku za ringle u poloZaj "OFF" (isklju¢eno)
(prema gore).
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[ Kako rukovati peénicom

Opce informacije o pecenju, prZzenju

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 pecénicu otporne na
vruéinu kada stavljate ili uklanjate posude u/iz
vrele peénice.

OPASNOST:
Vodite raduna kada otvarate vrata pecnice jer

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

Savjeti za pecenje

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

e Maksimalno koristite prostor na polici.

e Postavite kalup za pecenje na srednju policu.

e (daberite ispravan polozaj police prije nego
ukljucite pecnicu ili rostilj. Ne mijenjajte poloZaj
police kada je pecnica vruca.

e Dr7ite vrata pecnice zatvorenim.

Savjeti za przenje

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

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

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

e 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.

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

Kako rukovati elektricnom pecénicom
Odaberite temperaturu i naéin rada

1 2

1 Termostatska sklopka

2 Funkcijska 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

nosaé. Zigana 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.)
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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 istovremeno s donje i
gornje strane. Na primjer, toje

pogodno za kolace, tjestenine, ili kolace
i kaserole u kalupima za pecenje.
Kuhanje samo sa jednim plehom.

Tabela vremena kuhanja

Kolagi u kalupu Jedan pladanj

Biskvit kolat Jedan pladanj

remena u ovoj karti sluze kao vodi¢. Vremena
mogu varirati zbog temperature hrane,
debljine, vrste i vasih vlastitih preferencija u
vezi kuhanja.

Broj pladnjeva

Dodatna oprema za
kori$tenje

Kalup za tortu na
reSetci rostilja**

Okrugla opruzna tava
precnika 26 cm na
redetcl rodtilja™

reporucuje se prethodno zagrijavanje za sve vrsf
* Moguce je da ovaj dodatni pribor ne bude isporucen s proizvodom.
** Ovaj dodatni pribor nije isporucen s proizvodom. Ovaj dodatni pribor je komercijalno dostupan.

18/BS

Zagrijavanje gornje strane

Samo zagrijavanje gornje strane je u
funkciji. Na primjer, to je pogodno za
kolace sa svijetiom povrSinom i hranu
koju vi Zelite da zarumenite s gornje
strane.

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 koridtena za lako
¢iScenje parom takode.

Pecenje i przenje

9 1. polica pecnice je donjapolica.

Nacin rada

PoloZaj Temperatura

(°C)

Vrijeme
kuhanja
(priblizno u
i




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

Posuda Broj pladnjeva Dodatna oprema PoloZaj police Temperatura Vrijeme
za koriStenje (°C) kuhanja
(priblizno u

Mali kolagi Jedan pladanj Standardni ) 160 2530
pladanj*
-

metalna posuda
precnika 20 cm na

e Ako je gornja strana kolata postala braonkasta,
ali donja strana jo$ nije kuhana, uvjerite se da
koli¢ina sosa koji se upotrijebili za kolac nije
prevelika na dnu kolaca. Poku$ajte ravnomjerno
rasporediti sos izmedu i po slojevima tijesta kako
bi ravnomjerno porumenili.

Upute za pecenje kolaca
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 Pecite tijesto u skladu sa rezimom rada i
vrijeme kuhanja. emperaturom koji su dati u tabeli kuhanja.
e Ako je skuhano dobro s unutrasnje strane ali je ko donji dio joS nije dovoljno rumen, sliiedeci
gnjecavo s vanjske strane koristite manje put ga stavite na jednu policu nize.
Liohn;)nsjg, Shizite temperaturu i povecajte vrijeme Uputstva za kuhanje povréa
' e Ako jelo od povrca ostaje bez sokova i postaje
Upute za pecenje tljesta previSe suho, kuhajte ga u tavi sa poklopcem
Ako je kolag previSe suh, povecajte temperaturu umijesto u plehu. Zatvorene posude ¢e saCuvati
za nekih 10 i smanjite vrijeme kuhanja. NavlaZite sokove koje daje jelo.
slojeve tijesta sosom od milijeka, ulja, jaja i e Ako se jelo od povréa ne skuha, prokuhajte
jogurta. povrée unaprijed ili ga pripremite kao
e Ako traje predugo da se kolac ispece, pobrinite konzerviranu hranu i stavite u pecnicu.

se da debljina tijesta koje ste pripremili ne
premasSuje dubinu pleha.
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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!

Sacekajte da se uredaj ohladi prije ¢iéenja.
\Vruée 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,

‘ OPASNOST:

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

CiSéenje ploce za kuhanje.

Elektricne ploce za kuhanje

1. Iskljucite kola za kuhanje i sacekajte da se ohlade

2. Ako je potrebno, odistite ploce za kuhanje
sredstvom za CiSéenje (sredstva za
¢iscenje/omeksSivate moZete dobiti u
specijalizovanim prodavnicamay).

3. Zagrijete samo na par minuta nakon ¢iéenja kako
bi se njihovi gorniji odjelci osusili.
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4. Nanosite tanki sloj maSinskog ulja na gornju
povrSinu ploce za kuhanje redovno kako biste je
zastitili,

BELEIERIIRALETIBANRNNL
SISISRERRICSESIIFRILG
X"

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!
CiSéenje pecnice
Ciséen