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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.

6 Warning of electric shock.

/N
é Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

Ce

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

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

General safety
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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,
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.
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 shalll
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly
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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

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

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




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

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

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

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

Disposing of the old product

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

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

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

for the recycling of electrical and electronic equipment.

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

Compliance with RoHS Directive:

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

Package information

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

Future Transportation

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

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

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

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

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




P General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1

N
w
N

Function knob
Digital timer
Thermostat knob
Thermostat lamp

B w N =
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Package contents

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

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

—y

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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Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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




Technical specifications

Voltage / frequen 220-240V ~ 50 Hz

Cable type / section min HOB\W.FG
3x15mm

Installation dimensions (height / width / depth
Main oven
Inner lamp
Grill power consumption
" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.
** See. Installation, page 12.

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

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

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

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

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

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

Before installation

The appliances must not be installed behind a
decorative door in order to avoid overheating.
The appliance is intended for installation in
commercially available kitchen cabinets. A safety
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distance must be left between the appliance and the

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

e Surfaces, synthetic laminates and adhesives

used must be heat resistant (100 °C minimum).

Kitchen cabinets must be set level and fixed.

e [fthere is a drawer beneath the oven, a shelf
must be installed in order to seperate from the
oven and drawer.

e Carry the appliance with at least two persons.

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

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

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

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

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




600

595

504 /720

min.
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* min.

Installation and connection

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

Electrical connection

Connect the product to a grounded outlet/line

protected by a miniature circuit braker of suitable

capacity as stated in the "Technical specifications”

table. Have the grounding installation made by a

qualified electrician while using the product with or

without a transformer. Our company shall not be liable

for any damages that will arise due to using the
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product without a grounding installation in accordance
with the local regulations.

DANGER:

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

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.




DANGER:

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

A damaged power cable must be replaced by

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

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

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

e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

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

hob).

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

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

1 Cooling fan

2 Control panel

3 Door

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

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

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

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

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

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

For touch control models, touch 22 first and
hen use "I / ™= 1o set the time of the day.

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

o
LI o

Py
w

1 27374 5
| [
== | & O Qveco

=

Adjustment key
Keylock symbol
Clock symbol

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

B w N =
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Eco mode symbol

Plus key

Minus key

Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

o N O O

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

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

CHIC]

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

>

Electric oven

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

2. Close the oven door.



3. Select Static position.

4. Select the highest oven power; See How to
operate the electric oven, page 18.

5. Operate the oven for about 30 minutes.

6. Tumn off your oven; See How to operate the
electric oven, page 18

Grill oven

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

oven.

2. Close the oven door.

3. Select the highest grill power; see How fo operate
the grill, page 24.

4. QOperate the grill about 30 minutes.

5. Tum off your grill; see How fo operate the grill,
page 24

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

to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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E How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
gasy cleaning.

Foods that are not suitable for grilling

carry the risk of fire. Only grill food

which is suitable for intensive grilling
heat.

Do not place the food too far in the

back of the grill. This is the hottest area

and fatty food may catch fire.

How to operate the electric oven
Your oven is equipped with pop-out knobs that
protrude when you press them.

1. Pressinwards to protrude the knob and then turn
it to make the desired setting.

knob inwards.
Select temperature and operating mode

?

Function knob

Thermostat knob
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.

N =



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.)

Operating modes

The order of operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

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

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

o subsequent browning of food from
p— the bottom.

This function must be used for easy

steam cleaning as well.

Fan supported bottom/top heating

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

&

Operating with fan

%,

Fan Heating

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

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.
It is suitable for cooking your meals in

) different rack levels and preheating is
@ not required in most cases. Suitable
for cooking with multi trays.
This function must be used for easy
steam cleaning as well.
"3D" function

Full grill
SAAS

Grill+Fan
NA

b

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

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

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

e Tum the food after half of the
grilling time.
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Using the oven clock

5 O 9 eco | E

DCrC I_l |
Bl ¢ @

12 11 10 9 8 7

Adjustment key

Keylock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

failure. You must reprogram the oven.

w2

[(e el NN )Ne) |

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

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

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

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch ® until ] symbol appears on display for
cooking time.

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

» » After the cooking time is set, (e symbol and the

time slice will appear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.
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» Cooking time starts to count down on display when
cooking starts and all parts of time slice symbol is lit.
The set cooking time is divided into 4 equal parts and
when the time of each parts ends, the symbol of that
parts turns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.
Setting the the end of cooking time to a later
time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

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

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

appear on display continuously.

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

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

» After the cooking time is set, =1 symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

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

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



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

Activating the keylock

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

1. Touch 3 until & symbol appears on display.

» "OFF" will appear on the display.

2. Press ¥ to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the (5} symbol remains lit.

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

cancelled in case of power failure.

To deactivate the keylock

1. Touch = until & symbol appears on display.

» "0n" will appear on the display.

2. Disable the key lock by pressing the ™= key.

» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

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

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

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

Maximum alarm time can be 23 hours
and 59 minutes.

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

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

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

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

Changing alarm tone

1. Touch 2 until 3% symbol appears on display.

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

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

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

or "b-03" on the display.

Changing the time of the day

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

1. Touch = until ™ symbol appears on display.

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

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode

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

» "OFF" will appear on the display.

2. Enable economy mode by touching I key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "0n" will appear on the display.

2. Disable economy mode by touching ™= key.

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

deactivated.

Setting the screen brightness

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

product.)

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

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

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

time.
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Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.

imings may vary due to temperature of food,
hickness, type and your own preference of

cooking.
Gooking level Accessory fo use Qperating Hack ‘Temperature Gooking time
number mode positon o (appmx. in
—

mould

Small cakes Standard tray* -S-— 2 .35
i e e

.
o A O B R
3-Standard tray”
3 leupls 1-Standard tay? 35 B
3 Pasty oy
5:Deen ey
Sponge cake One level Round springform pan 25..35
with a diameter of 26 cm
on wire grilf™
{ne level Roliod sprogionn pag
with adiameter ot 26 cm
o wire grilet
2 levels 1-Round springform pan 5 .45
with a diameter of 26 cm
on wire griti*
4-Round springform pan
with a diameter of 26 cm
on pastry tray**

-B-—

2 Ievels @e - 180 30 40
3—Standard tray*

3 levels 1Pty @ i 3 5 180 85 B
3-Diandand bay!
5. Deep ffﬁy
-
E == e
Standard trav
3 levels 1-Pastry tray” 200 55 .65
3-Standard tray*
5-Deep tray”
-S-—
3-Standard fray*
3 Standard tay”
5-Deen tray
- —

Lasagha Gne level Glase/metsl rectangular 200 3*3 40
Dol wie g nii**

- —

Peot ook Onig level Standard oy 25 min 100 120
(whols)/ Boast 250!max then
100
Leg of Lamb One level Standard tray* 25 min. 70...90
{casserole) 250/max, then
190

One level Standard tray” 25 min. 80 80
2b0hma then
190
RRANT L b e et
chicken (1,8-2 250/max, then
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— 180100 —

One el tandafﬁ fayt & 15min
250/max then
180190
Turkey (5. One level Standard tray* 25 min. 150 .. 210
kg) 250/max, then
180 ... 190

{ne level Standard tay 25 min; 180 210
250/max, then
a0

| Fsf T Omekwl 1 Soedadbey ] [ L 8 0 200 | 4 30
e s e T

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

Cooking table for test meals

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

Cooking fevel Accessory fo use ﬁperaﬁng Rack position Temperature Coolking time
number mode o) (approx. in
min.

Shortbread Standard tray* . O | 20..30
— Sardaior -m-— 20 30

3Pastrytray

3~Pasnytray*

5Dy tra
-S —
[orelwl | B

.
=
3 Standard tray*
2levels 1 Standard oy 2550
3-Pashy ay:
Sheep iy
Sponge cake One level Round springform pan 2535
with a diameter of 26 cm
on wire grill*
One lovel Rotnd sprngiorn pan oy 150 30 4
with s dlameterof 26 em
onwie gl

2 levels 1-Round springform pan ) 35..45
with a diameter of 26 cm
on wire gritt”
4-Round springform pan
with a dsameter of 26 cm
Anpkepe One levsl Bound black metal dish 5{} 80
with a diameter of i om
R wite gl
One level Round black metal dish 50 60
with a diameter of 20 cm
on wire grilt”

2 levels 1 Bound biack metal 50 .60
dish with 2 dlanister of
20 cmonwite gall?
4-Bound biack metal
dish with & diamater of
20 cmon pashy ey

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

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

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

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

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

Tips for baking pastry

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

e |fthe pastry takes too long to bake, pay care that

the thickness of the pastry you have prepared
does not exceed the depth of the tray.

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

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

place it on one lower rack next time.

Grilling with electric grill

o approx. in min.

Tips for cooking vegetables

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

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Switching off the grill

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

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

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

and fatty food may catch fire.

Cooking times table for grilling

Veal chops Wire grill 250/max 25..30 min. "
Totbread

depending on thickness
*Preheat for 5 minutes

*4if the grill temperature of your product cannot be adjusted, the gi

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

ill will work at the maximum temperature.

approx. in min.

Toast bread

Meothalls beey)
12 pieces

Turn the food after 2/3 of the total griling time.
It Is suggested to perform 5-6 minutes preheating for all foods broiling.

Wire il
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E 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.

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!

DANGER

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

powders/creams or any sharp objects during
cleaning.

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

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

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

Cleaning the oven

To clean the side wall (Varies depending on the
product model.)
(This feature is optional. It may not exist on your
product.)
1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.
2. Remove the side rack completely by pulling it
i

Catalytic walls

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with the steam that
forms inside the oven and the water drops condensing
on the inner surfaces of the oven.

1. Remove all accessories inside the oven.
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2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.

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

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

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

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

26/EN

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(op

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

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

Removing the door inner glass

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

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

Open the oven door.



1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
i er section of the front door.

Innermost glass panel

Inner glass panel

Outer glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

w N =

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

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot.

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

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

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

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

Replacing the oven lamp

2 DANGER:
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!

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.
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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.

2. Tumn the glass cover counter clockwise to remove
it,

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

4. Install the glass cover.
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Troubleshooting

e |tis normal that steam escapes during operation. >>> This is not a fault.

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

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

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

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

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

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

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

Never attempt to repair a defective product
yourself.
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Tdto prirucku si precitajte ako prvi!

Vazeny zakaznik,

Dakujeme, Ze ste si vybrali vyrobok Beko. Difame. Ze sa dockate tych najlepsich vysledkov od vyrobku, vyrobeného
vo vysokej kvalite a s najmodernej$imi technoldgiami. Preto vam odpori¢ame, aby ste si ttito pouzivatel'sku prirucku a
iné sprievodné dokumenty pregitali pred pouzitim vyrobku celé a aby ste si ich odlozili pre referenciu v budtcnosti. Ak
riru prevediete na ind osobu, dajte tejto osobe aj uZivatel'sku prirucku. Riadte sa vSetkymi varovaniami a
informaciami uzivatel'skej prirucky.

Pamétajte si, Ze tato uZivatel'ska prirucka sa méze vztahovat aj na niektoré dalSie modely. Rozdiely medzi modelmi st
v prirucke presne vymedzeng.

Vysvetlivky k symbolom

V celej uzivatel'skej prirucke sa pouzivaji nasledujlice symboly:

Dalezité informéacie alebo uzitotné tipy
pre pouzivanie.

Vlystrahy pred nebezpeCnymi situdciami
' tykajlice sa ohrozenia zivota a majetku.

Vlystrahy pred zasahom elektrickym
6 pradom.

Vlystrahy pred nebezpeCenstvom
poziaru.

Vlystrahy pred horticimi povrchmi.

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

c € Made in TURKEY
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Tato Cast obsahuje bezpeCnostné
pokyny, ktoré vam pomdozu predist
riziku zranenia a poSkodenia majetku.
PoruSenie tychto pokynov moze viest
K zruSeniu zaruky.

VSeobecna bezpecnost

Tento spotrebi¢ nesmie byt
pouzivany detmi vo veku menej
ako 8 rokov a osobami so
znizenymi fyzickymi, zmyslovymi
alebo duSevnymi schopnostami
alebo osobami s nedostatkom
skusenosti a znalosti, ak nie su
pod dozorom zodpovednej osoby
alebo ak nedostanu pokyny
tykajlce sa bezpecného
pouzivania spotrebica alebo
nerozumeju moznym rizikam.
Deti sa so spotrebicom nesmu
hrat. Cistenie a uzivatelska
Udrzba stroja nesmie byt
vykonavana detmi bez dozoru.
Spotrebic nie je urCeny na
pouzitie osobami (vratane deti) so
zZnizenymi fyzickymi, senzorickymi
alebo duSevnymi schopnostami
alebo bez nedostatku skusenosti,
bez toho, aby boli pod dohladom
alebo preskoleni.

Deti sa so spotrebiCom nesmu
hrat.

Ak vyrobok date niekomu inému
na osobngé vyuzitie alebo vyuzitie z
druhej ruky, mali by ste mu dat aj

4/SK

ﬂ Dolezité pokyny tykajuce sa bezpecnosti a zivotného prostredia

navod na pouZzitie, Stitky
produktov a dalSie relevantné
dokumenty a sucasti.

Montaz a opravu musia vzdy
vykondvat autorizovani servisni
technici. Vyrobca nebude
zodpovedny za Skody, ktoré maju
povod v postupoch, ktoré
vykonaju neopravnené osoby a
mdze to mat za nasledok zruSenie
zaruky. Pred montazou si pozorne
preCitajte tieto pokyny.

Ak je vyrobok chybny alebo ak ma
akekolvek viditelné poSkodenie,
nepouzivajte ho.

Po kazdom pouziti skontrolujte,Ci
je funkCny gombik vypnuty.

Elektricka bezpeCnost

Ak ma produkt poruchu, nemal by
sa obsluhovat, kym ho neopravi
autorizovany servisny technik.
Hrozi riziko z&sahu elektrickym
pradom!

Len pripojte vyrobok k uzemnenej
zasuvke/sieti s napatim a
ochranou ako je to uvedengé v
Casti , Technickgé Specifikacie”. Ak
pouzivate vyrobok s
transformatorom alebo bez neho,
montaz uzemnenia prenechajte
na kvalifikovaného elektrikara.
NaSa spoloc¢nost nebude niest
zodpovednost za ziadne problémy



spdsobené neuzemnenim v
stlade s miestnymi predpismi.
Vyrobok nikdy neumyvajte
rozptylenim alebo nalievanim vody
nan! Hrozi riziko zasahu
elektrickym pradom!

zastrcky sa nikdy nedotykajte
mokrymi rukami! Nikdy
neodpdjajte vytiahnutim kabla,
vzdy vytiahnite uchopenim
Zastrcky.

Vyrobok sa pocas montaze,
Udrzby a postupov Cistenia a
opravy musi odpojit.

Ak je kabel sietoveho pripojenia
pre vyrobok poSkodeny, musi ho
vymenit vyrobca, jeho servisny
agent alebo podobne
kvalifikovana osoba, aby sa
predislo rizikam.

Zariadenie sa musi namontovat
tak, aby sa Uplne mohlo odpojit
od siete. Oddelenie sa musi
zabezpeCit bud sietovou
zastrékou alebo spinatom
zabudovanym do pevnej
elektrickej inStaldcie v sulade s
montaznymi predpismi.

PoCas pouzivania sa zadnd stena
rury zohrieva. Uistite sa, ze
pripojenie elektriny sa nedotyka
zadného povrchu, inak sa
spojenia mozu poskodit.
Nedovolte, aby sa sietovy kabel
zachytil medzi dvierka rury a ram,
ani ho nenasmerujte cez hortice

povrchy. Inak sa izolacia kablov
mdze roztavit a sposobit poziar v
dosledku skratu.

VSetky prace na elektrickych
zariadeniach a systémoch by mali
vykondvat iba autorizovani
kvalifikovani odbornici.

V pripade akéhokolvek
poSkodenia vypnite pristroj a
odpojte ho od sietoveho zdroja.
Aby ste tak urobili, vypnite poistky
v domacnosti.

Uistite sa, ze menovity vykon
hodnota poistky je kompatibilny s
vyrobkom.

Bezpecnost produktu

VYSTRAHA: Spotrebic a jeho
pristupné Casti sa mozu pocas
pouzivania velmi zohriat. Davajte
pozor, aby ste sa nedotkli
wyhrevnych prvkov. Deti vo veku
do 8 rokov udrziavajte mimo
dosah, okrem pripadu, Ze na ne
neustale dozeréate.

Vyrobok nikdy nepouzivajte v
pripade, ked mate ovplyvneny
Usudok alebo koordinaciu po
poziti alkoholu a/alebo liekov.

Ak v riadoch pouzivate alkoholické
napoje, davajte pozor. Alkohol sa
pri vysokych teplotach vyparuje a
mdze sposobit poziar, pretoze sa
mdze vznietit, ak pride do styku s
hortcimi povrchmi.

Nekladte ziadne horlavé latky do
blizkosti produktu, pretoze boCné
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strany sa pocas pouzivania
zohrejU.

e Pocas pouzivania sa spotrebic
zohreje. Davajte pozor, aby ste sa
nedotkli vyhrevnych prvkov vo
vnutri rdry.

e Nezakryvajte ziadny z vetracich
otvorov.

eV rdre neohrievajte uzatvorené
konzervy a sklené pohare. Tlak,
ktory sa v plechovke/pohari
nahromadi, mbze spdsobit, ze
pohar praskne.

e Nekladte pekace, riad alebo
hlinikové folie priamo na dno rry.
Nahromadenie tepla moze
poSkodit dno rry.

e Na Cistenie sklenenych dvierok
rdry nepouzivajte silné abrazivne
Cistiace prostriedky ani ostré
kovové Skrabky, pretoze mozu
poSkriabat povrch, oho
dosledkom mdze byt rozbitie skla.

e Na Cistenie zariadenia
nepouzivajte parné Cistice,
pretoze by to mohlo sposobit
zasah elektrickym pradom.

e (LiSi sa v zavislosti od modelu
produktu.)

Spravne umiestnenie drotenej
poliCky a plechu na drbtené
podstavce

Je dolezité, aby ste spravne
umiestnili drétenu policku a/alebo
plech na podstavec. Drotend
poliCku alebo plech zasurite medzi
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2 vodiace liSty a skor, ako nari

polozite jedlo, uistite sa, Ze je v

rovnovahe (pozrite si nasledujuci
brazok

AKj

odstraneng alebo prasknute,
vyrobok nepouzivajte.

Rukovat rury nie je urCend na
suSenie utierok. PoCas pouzivania
funkcie grilovania nedavajte na
otvorené dvierka utierky, rukavice
ani podobné vyrobky.

Ked' vkladate alebo vyberate
nadoby do alebo z hortce;j riry,
pouzivajte vzdy teplovzdorné
rukavice urCené na pouzitie v rure.
Papier na peCenie dajte do
pekdca alebo do prisluSenstva




rary (plech, gril, atd.) spoloCne s
jedlom a potom vSetko zasurite do
predhriatej rary. Odstrarite Casti
papiera na pecenie precnievajlce
okraje pekdca alebo prislusenstvo,
aby ste predisli nebezpecenstvu
kontaktu s vykurovacimi telesami
v rure. Papier na pecenie nikdy
nepouzivajte pri teplote
prekracujuce uvedent hodnotu na
obale papiera na pecenie. Papier
na pecenie nedavajte priamo na
dno rdry.

VYSTRAHA: Ne7 zanete lampu
vymienat, uistite sa, Ze napajaci
kabel spotrebica je odpojeny
alebo istic je vypnuty, aby ste tak
predisli moznosti elektrického
Soku.

Spotrebi¢ nesmie byt inStalovany
za ozdobnymi dvierkami, aby sa
zabranilo prehriatiu.

Zaruka produktu voCi poziaru

Uistite sa, ze zastrCka zapojend v
zasuvke tak aby nedoslo k
iskreniu.

Nepouzivajte poSkodené, zrezané
alebo nadpojené kable, vynimkou
sU iba originalne kable.

Uistite sa, Ze v zasuvke, do ktorej
bude produkt pripojeny nie je
vihko.

ZamysSlané pouZitie

Tento vyrobok je navrhnuty na
pouzivanie v domdacnosti.
Komercné vyuZitie nie je pripustné.

UPOZORNENIE: Tento spotrebic je
urCeny len na varenie. Nesmie sa
pouzivat na iné ucely, napriklad
na vykurovanie miestnosti.

Tento vyrobok sa nesmie pouzivat
na ohrievanie tanierov pod grilom,
na susenie uterakov, utierok atd.
tak, ze ich zavesite na rucky a na
vykurovacie ucely.

\lyrobca nebude zodpovedny za
Ziadne Skody spdsobené
nespravnym pouzivanim alebo
manipuldciou.

Rura sa mdze pouzivat na
odmrazovanie, peCenie, opekanie
a grilovanie jedla.

Bezpecnost deti

VYSTRAHA: Pristupné casti mozu
byt poCas pouzitia hortce.
Uchovajte z dosahu malych deti.
Obalové materidly su pre deti
nebezpecné. Obalové materialy
drzte mimo dosahu deti.
Likvidujte vSetky Casti balenia v
sulade s predpismi o Zivotnom
prostredi.

Elektrické vyrobky su pre deti
nebezpecné. Drzte deti mimo
dosahu vyrobku, ked pracuje a
nedovolte detom, aby sa s
vyrobkom hrali.

Nad spotrebi¢ neukladajte ziadne
veci, na ktoré by deti mohli
dosiahnut.

Ked' su dvierka otvorené,
nevkladajte na spotrebic¢ Ziadne
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tazké predmety a nedovolte
detom sediet na spotrebici. Moze
sa prevratit alebo sa mozu
poSkodit panty dvierok.

Likvidacia starého vyrobku

V siilade so smernicou o odpadoch z
elektrickych a elektronickych zariadeni a
zne$kodiovani odpadov:

Tento produkt je v stilade so smernicou 0 odpadoch z
elektrickych a elekironickych zariadeni EU
(2012/19/EU) Tento produkt obsahuje symbol
triedeného odpadu pre odpadové elektrické a
elektronické vybavenie (WEEE).

Tento produkt bol vyrobeny z vysoko kvalitnych ¢asti a
materidlov, ktoré mozu byt znovu pouZité a st vhodné
na recyklaciu. Na konci Zivotnosti odpad z produktu
neodstrariujte s beznym odpadom z domdacnosti ani s
inym odpadom. Recyklujte ho v zbernom mieste
uréenou na recyklaciu elektrického a elektronického
vybavenia. Pre zistenie informdcii o zbernych miestach
kontaktujte miestne Urady.

V sillade s Obmedzenim pouzivania niektorych
nebezpeénych latok v elektronickych a
elektrickych zariadeniach:

Tento produkt bol zakipeny v stilade so smermicou 0
odpadoch z elektrickych a elektronickych zariadeni EU
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(2011/65/EU) Neobsahuie Ziadne nebezpecné alebo
zakdzané materidly Specifikované smernicou.

Likvidacia obalového materialu

e (Obalové materialy st pre deti nebezpecné.
Obalové materidly uchovavajte na bezpecnom
mieste, mimo dosahu deti. Obalové materidly
vyrobku st vyrobeng z recyklovatelnych
materidlov. Riadne ich zlikvidujte a roztriedte v
stlade s pokynmi na recyklaciu odpadu.
Nelikvidujte ich spolu s beznym odpadom z
domécnosti.

Buduca preprava

e Qdlozte si povodnui krabicu z vyrobku a vyrobok
prepravujte v nej. Postupujte podla pokynov na
krabici. Ak nemate povodnu krabicu, vyrobok
zabalte do bublinkového obalu alebo do hrubého
kartonu a bezpene ho zalepte paskou.

e Aby ste drotenému grilu a podnosu v rre
zabranili poSkodeniu dvierok rdry, na vndtornu
stranu dvierok riry viozte pas karténu, ktory sa
zhoduje s polohou podnosov. Zalepte paskou
dvierka rury s boénymi stenami.

e Na dvihanie alebo prenaSanie vyrobku
nepouZivajte dvierka, ani ricku.

Na vyrobok nekladte Ziadne predmety a
pres(vajte ho vo vzpriamenej polohe.

Skontrolujte celkovy vzhlad vyrobku, €i
neobsahuje akékolvek poskodenie, ktoré sa
mohlo vyskytndt pri preprave.




P vseobecné informacie
Prehlad

1 Ovladaci panel 6 Motor ventildtora (za ocelovou platriou)
2 Drétena policka 7 Svetlo

3 Plech 8 Horny ohrevny prvok

4 Rucka 9 Polohy polic

5 Dvierka

1

N
w
N

Funkény gombik
Digitalny ¢asovaC
Gombik termostatu
Svetlo termostatu

B w N =
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Obsah balenia

Dodané prisluSenstvo sa moze odliSovat v
avislosti od modelu produktu. Vietko

prisluSenstvo popisané v pouZivatel'skej
prirucke sa s vasSim produktom nemusi
doddvat.

1. Pouzivatelska prirucka

2. Standardny plech
Pouziva sa pre cestoviny, mrazené jedla a velké
peCenie.

3. Drotend mriezka

Pouziva sa na opekanie a na poloZenie pokrmov,
ktoré budete piect, opekat alebo varit v misach
na pozadovany podstavec.
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Spréavne umiestnenie drotenej policky a
plechu na teleskopické podstavce

(Tato funkcia je volitefn4. Vo vaSom produkte
nemusi existovat.)

Teleskopické podstavce vam umoziuju
jednoduché vkladanie a vyberanie plechov a
drotenej policky.

Pri pouzivani plechu a drotenej policky s
teleskopickymi podstavcami sa ubezpeCte, 7e
koliky v zadnej Casti teleskopického podstavca
zapadli na okraje drotenej policky a plechu.




Technické parametre

Napatie/frekvencia 220-240V ~ 50 Hz

1yn kabla/prierez min HOBW.EG
3x15mm

Hiavn4 rira
Vniitorné osvetlenie
Prikon grile
" ZéKlady: Informécie na energetickom $titku elektrickych rur st uddvané v sdlade s normou EN 60350-1 /
IEC 60350-1. Tieto hodnoty st uréené pri Standardnom zatazeni s funkciami ohrievaca z dolnej a hornej
strany alebo ohrievania za pomoci ventiltora (ak je stic¢astou vyrobku).
Trieda energetickej ucinnosti je uréend v stlade s nasledujicim stanovenim priorit, v zavislosti od toho, i
ma vyrobok podstatné funkcie, alebo nie. 1 - Varenie s ekologickym ventilatorom, 2- Varenie s
turboventilatorom, 3 - Turbovarenie, 4 - Dolné/horné ohrievanie za pomoci ventilatora, 5 - Horné a dolné

ohrievanie.
** Pozrite si Gast MontdZ, strana 12.
echnické parametre sa mdzu zmenit bez Hodnoty uvedené na Stitkoch produktov alebo v
predchadzajliceho upozornenia za Uéelom sprievodnej dokumentacii boli dosiahnuté v
lepSenia kvality vyrobku. laboratérnych podmienkach v stlade s

prislu$nymi normami. V zavislosti od
prevadzkovych podmienok a podmienok

@Obrézky V tejto prirucke si schematioké a okolitého prostredia vyrobku sa tieto hodnoty

nemusia sa Uplne zhodovat s vasim vyrobkom. mozu isit.
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K] Montaz

Vlyrobok musi namontovat’ kvalifikovana osoba podla
platnych predpisov. V opaénom pripade zéruka strati
platnost. Viyrobca nebude zodpovedny za Skody, ktoré
maju pdvod v postupoch, ktoré vykonaju neopravnené
0soby a mbze to mat za nasledok zrusenie zaruky.

Priprava miesta a montaz privodov elektriny
pre vyrobok je na zodpovednosti zakaznika.

NEBEZPECENSTVO:
\yrobok musi byt namontovany v stlade so
Setkymi miestnymi plynovymi a/alebo

elektrickymi nariadeniami.

NEBEZPECENSTVO:
Pred montaZou vizudlne skontrolujte, ¢i na
yrobku nie sU Ziadne zavady.

Ak s, vyrobok nemontujte. PoSkodené
vyrobky predstavuju riziko pre vasu
bezpecnost.

Pred montazou

Spotrebi¢ je urceny na montaz v bezne dostupnych
kuchynskych skrinkdch. Bezpe€na vzdialenost musi
byt ponechand medzi spotrebicom a kuchynskymi
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stenami a ndbytkom. Pozrite si obrazok (hodnoty st v

mm).

e Povrchy, syntetické lamindty a lepidla musia byt
teplovzdorné (minimélne 100 °C).

e Kuchynskeé skrinky musia zarovnané a upevneng.

e Akje za rarou zasuvka, medzi riru a zasuvku
musf byt namontovana priehradka.

e Pristroj prendSajte za pomoci najmenej dvoch
0s0b.

e Akchcete rdru presundt, drzte ju za manipulacny
sloty na oboch stranach.

e Pred inStalaciou produktu vyberte zvnitra vietky
materidly a dokumenty.

e Kuchynsky ndbytok musi zodpovedat rozmerom
uvedenym na obrazku nizSie. Na zadnej strane
kuchynského nabytku je nutné vyrezat otvor s
rozmermi uvedenymi na obrazku nizSie, aby sa
zabezpecilo dostatoéné vetranie.

\/yrobok nemontujte do blizkosti chladniciek
alebo mrazniciek. Teplo, ktoré vyrobok

7aruje, bude zvySovat spotrebu energie
chladiacich spotrebicov.

Na drzanie alebo prenaanie vyrobku
nepouZivajte dvierka a/ani ricku.




600

595

504 /720

min.
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min.

Montaz a pripojenie
e Produkt mdZzete namontovat a pripojit jedine v
stlade so zakonnimi pravidlami pre montaz.
Elektrické pripojenie
Viyrobok pripojte k uzemnenej zasuvke/sieti, chranenej
miniatdrnym isticom s vhodnou kapacitou tak, ako je
to uvedené v tabulke , Technické parametre”. Ak
pouzivate vyrobok s transformatorom alebo bez neho,
montéz uzemnenia prenechajte na kvalifikovaného
elektrikara. NaSa spolo¢nost nezodpoveda za Ziadne
Skody, ktoré st spdsobené v dosledku pouzivania
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vyrobku bez namontovaného uzemnenia v stlade s
miestnymi predpismi.

NEBEZPECENSTVO:
\lyrobok musi k sietovému zdroju pripojit iba

autorizovand a kvalifikované osoba. Zaruéna
doba vyrobku zacina plyndt iba po spravnej
montazi.

\yrobca nebude zodpovedny za $kody, ktoré
maju pvod v postupoch, ktoré vykonaju
neopravneng osoby.




NEBEZPECENSTVO:
Sietovy kabel nesmie byt stisnuty, ohnuty, ani

stlaceny, ani nesmie prist do styku s hortcimi
Castami vyrobku.

PoSkodeny sietovy kdbel musi vymenit
kvalifikovany elektrikar. V opacnom pripade
existuje riziko zasahu elektrickym pridom,
skratu alebo poziaru!

e Pripojenie musi byt vykonané v silade s
miestnymi predpismi.

e Udaje sietového napdjania sa musia zhodovat s
tidajmi uvedenymi na typovom Stitku vyrobku.
Otvorte predné dvierka, aby ste videli typovy
Stitok.

e Sietovy kabel vaSho vyrobku musi byt v stlade s
tabulkou , Technické parametre”.

NEBEZPECENSTVO:
Pred zacatim akejkolvek prace na
elektroindtalacii odpojte vyrobok od sietového

zdroja.
Hrozi riziko zasahu elektrickym pridom!

Zastrcka sietového kabla musi byt po montazi
[ahko dostupna (nenasmerujte ju ponad

platfiu).

Pri zapajani spotrebica treba dodrZiavat
narodné/miestne elektrické predpisy a je
potrebné pouZit prislusnt zasuvku/konektor a
zastréku pre raru. V pripade, Ze vykonové
limity spotrebica presahujl prenosovi kapacitu
zastrcky a zasuvky/konektora, musi byt
vyrobok pripojeny priamo cez pevnu elektricky
inStalaciu bez pouzitia zastrcky a
zasuvky/konektora.
Zasurite sietovy kabel do zasuvky.
In$taldcia produktu
1. Zasuiite rdru do skrinky, zarovnajte ju a zaistite,
pri¢om sa uistite, Ze sietovy kabel nie je zZlomeny
a/alebo uviaznuty.

Ruru zaistite pomocou 2 skrutiek tak, ako je to
znazornené.

Po inStalacii zaistite, aby vSetky skrutky boli dostatoéne
utiahnuté a aby sa rdra nehybala. Ak inStaldcia nebola
vykonana podla pokynov alebo skrutky neboli
dostatoCne utiahnuté, za prevadzky sa rira moze
prevratit.

Per vyrobky s chladiacim ventilatorom (Vo
vasom produkte nemusi existovat'’.)

1 Chladiaci ventilator
2 Ovladaci panel
3 Dvierka

Zabudovany chladiaci ventildtor chladi tak zabudovan
skrinku, ako aj prednui stranu vyrobku.

Chladiaci ventildtor pokracuje v chode dalSich
20 - 30 minGt po vypnuti rdry.

Ak varite naprogramovanim ¢asovaca riry, na
konci doby varenia sa spolu so vSetkymi
funkciami vypne aj chladiaci ventilator.

Zavereéna kontrola
1. Qvladanie spofrebi¢a..
2. Skontrolujte funkcie.
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ﬂ Pripravy

Tipy na Setrenie energiou

Nasledujice informécie vam pomozu pouzivat vas

spotrebi¢ ekologicky a Sefrit energiou:

e Vrlre pouzivajte tmavé alebo smaltované nadoby,
pretoze lepSie prenaSaju teplo.

e Ked varite pokrmy, vykonajte predhriatie, ak to
odporuca pouzivatelska prirucka alebo pokyny na
varenie.

e Pocas varenia neotvarajte dvierka rdry prilis
Casto.

e VZdy ked je to moZné, pokuste sa v rire varit
viac ako len jedno jedlo stc¢asne. Mozete varit
tak, Ze na drotend mriezku polozite dve varné
nadoby.

e Varte jedld hned za sebou. Rira uz bude hortca.

e Energiu moZete uSetrit aj tak, Ze ruru vypnete par
minut pred dobou skonCenia varenia. Neotvarajte
dvierka rury.

e Pred varenim mrazeného jedla ho rozmrazte.

Prvé pouzitie

Nastavenie Gasu

Pocas vykonavania akychkolvek nastaveni
budu blikat na displeji prislusné symboly.

Stlagenim kldves "=/ nastavte &as, potom &o riru
prvykrat zapojite.

Pri dotykovych modeloch ovladania sa najskor
dotknite tlaidlas==E a potom pouzite i / ™na

nastavenie Casu.

Potvrdte nastavenie dotknutim sa symbolu () a
poCkajte 4 sekundy bez toho, aby ste sa dotkli
ktoréhokolvek tlagidla, ¢im vyber potvrdite.

)
c

& O 1 eco

bl 9 a @

Tlagidlo nastavenia
Symbol uzamknutia tlagidiel
Symbol hodin

Symbol hlasitosti alarmu (Vo vaSom produkte
nemusf existovat )

B w N =
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Symbol eko rezime

Tlacidlo plus

Tlacidlo minus

Symbol ¢asového kolace

9 Symbol Alarm

10 Symbol skoncenia doby varenia
11 Symbol doby varenia

12 Tlacidlo programu

o N O O

k nie je pociatocny ¢as nastaveny, hodiny sa
spustiod 12:00 a zobrazl sa symbol (&,
Symbol po nastaveni ¢asu zmizne.

Nastavenia aktualneho Casu sa v pripade
ypadku prudu stratia. Bude ich potrebné
nastavit znovu.

Prvé Cistenie vyrobku

Niektoré saponaty alebo Cistiace latky mozu
poSkodit povrch.

Pocas Cistenia nepouZivajte agresivne
saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na Cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Gistiace prostriedky alebo ostré

kovové Skrabky, pretoze mozu poskriabat
povrch, 6o mdze mat za nasledok rozbitie skla.

1. Odstrante vSetky obalové materily.

2. Vyutierajte povrchy produktu vihkou tkaninou
alebo Spongiou a utrite ich tkaninou.

Prvé zahriatie

Viyrobok zahrievajte asi 30 mintt a potom ho vypnite.
Dojde tak k spaleniu a odstraneniu vSetkych vyrobnych
zvySkov alebo vrstiev.

VAROVANIE

Hortice povrchy spdsobuju popdleniny!
\lyrobok mdze byt poas pouzivania hordci.
Nikdy sa nedotykajte hortcich horékov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti.

Ked vkladate alebo vyberdte nadoby do alebo z
hordicej riry, pouZivajte vzdy teplovzdorné
rukavice uréené na pouZitie v rire.

Elektricka rura
1. Vyberte z riry v3etky plechy na pecenie a droteny
gril.

2. Zatvorte dvierka rury.



Vlyberte polohu Static (Statickd).

Vlyberte najvySsi vykon grilu. Pozrite si Cast Prdca

s elektrickou rurou, strana 18.

Nechajte rdru bezat po dobu 30 mindt.

Vypnite riru; pozrite si Gast Prdca s elekirickou

rdrou, strana 18

Grilovacia rara

1. Vyberte z riry v3etky plechy na pecenie a droteny
gril.

2. Zatvorte dvierka rury.

W

o 9

o~

Vyberte najvySsi vkon grilu. Pozrite si Cast
Prevéddzka grilu, strana 24.

Nechajte rdru bezat po dobu 30 mindt.
Vypnutie grilu si pozrite v Casti Prevddzka grilu,
Strana 24

Dym a zapach sa moZu Sirit niekolko hodin
pocas prvej prevadzky. Toto je Uplne normalne.
Zaistite, aby bola miestnost dobre vetrana, aby
ste odstranili dym a zapach. Zabrarte
priamemu vdychovaniu dymu a zapachu, ktory
sa vytvara.

17/5K



B Praca s riirou

Vseobecné informacie o peceni,
opekani a grilovani

VAROVANIE
Hortce povrchy spdsobuji popéleniny!
\lyrobok mdZe byt poCas pouzivania hortci.

Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti.

Ked vkladate alebo vyberdte nadoby do alebo z
hordicej riry, pouZivajte vZdy teplovzdorné
rukavice uréené na pouZitie v rire.

NEBEZPECENSTVO:
Davajte pozor pri otvarani dvierok riry, pretoze

mbZe unikat para.
Unikajlica para vam moZe obarit ruky, tvar
a/alebo oci.
Tipy na pecenie
e Pouzivajte vhodné kovové plechy s nelepivym
naterom alebo hlinikové nadoby alebo
teplovzdorne silikdnove formy.
e (o najlepSie vyuZzite priestor podstavca.
e Formu na pecenie polozte do stredu podstavca.
e Pred zapnutim rury alebo grilu vyberte spravnu
polohu podstavca. Ked je rdra hortca, nemeiite
polohu podstavca.
e Dvierka na rire nechajte zatvoreng.
Tipy na opekanie
e Spracovanie celého kurata, moriaka a velkych
kusov mésa pomocou dresingov, ako napriklad
citrénovej Stavy a Cierneho korenia pred varenim
zvySi vykon varenia.
e Maso s kostami opekajte o priblizne 15 az 30

minut dihie, ako rovnaku porciu mésa bez kosti.

e Kazdy centimeter hribky mésa si vyZaduje dobu
varenia priblizne 4 az 5 mintt.

*  Po dopeceni nechajte maso odpoCivat v rire asi
na 10 mint. Stava sa lepSie rozloZi po celom
pedenom mase a pri krdjani nevytekd z mésa.

e Ryby by ste mali poloZit na stredny alebo dolny
podstavec do teplovzdorného plechu.

Tipy na grilovanie

Ked grilujete méso, ryby a hydinu, rychlo zhnednd, su

chrumkavé a nevysusia sa. Pre grilovanie st obzvlast

vhodné ploché kuisky, ihlice na méso a omacky, ako aj
zelenina s vysokym obsahom vody, ako napriklad
paradajky a cibule.

e Kusky, ktoré idete grilovat, rozlozte po drotenej
mriezke alebo po plechu na pecenie s drotenou
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mriezkou takym spsobom, aby pokryty priestor
nepresahoval velkost ohrievaca.

e Drotent policu alebo plech na pecenie s grilom
zasuirite do rury na pozadovanu uroven. Ak
grilujete na drétenej polici, zasufite plech na
pecenie do dolného podstavca, aby zachytaval
mast. Plech na peéenie, ktory pouzivate na
zachytavanie masti, musi pokryt celu grilovaciu
plochu. Tento plech sa nemusi doddvat spolu so
spotrebi¢om. Do plechu na pecenie pridajte
frochu vody kvoli fahSiemu isteniu.

Potraviny, ktoré nie st vhodné na
grilovanie, predstavuju riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na
intenzivne teplo pri grilovani.

Jedlo neumiestiiujte prilis daleko do
zadnej Casti grilu. Toto je najhorticejSie
miesto a mastné jedlo sa moze vznietit.

Praca s elektrickou rirou

Vasa rira obsahuje vyskakovacie gombiky, ktoré po

stlaCeni vyCnievaju.

1. Po stlateni smerom dnu bude gombik vyCnievat a
Zelané nastavenie potom vykonaite jeho otaCanim.

smerom dovnutra.
Vyber teploty a rezimu prevadzky

1 Funkény gombik

2 Gombik termostatu

1. Funkény gombik nastavte na Zelany prevadzkovy
rezim.

2. Gombik teploty nastavte na Zelanu teplotu.

» Rura sa zahreje na nastavenu teplotu a uchova si ju.

PoCas zahrievania teplotny indikator zostava svietit.

Vypnutie elektrickej rary

Funkény gombik a gombik teploty otogte do vypnutej

(hornej) polohy.



Polohy podstavca (pre modely s drdotenou
mriezkou)

Je dolezité, aby ste drotend mriezku spravne umiestnili
na droteny podstavec. Drotend mriezka musi byt
vlozena medzi drotené podstavce tak, ako je to
zndzornené na obrazku.

Nedovolte, aby drotena mriezka stala oproti zadnej
stene rry. Preto zasufite droteny mriezku do prednej
Casti podstavca a podla potreby ju vyrovnajte pomocou
dvierok, aby ste dosiahli dobry vykon grilovania.

(LiSi sa v zavislosti od modelu produktu.)

Prevadzkové rezimy

Poradie prevadzkovych rezimov znazornené na tychto
obrézkoch sa mdze IiSit od usporiadania na vasom
vyrobku.

Horné a spodné ohrievanie

Horné a spodné ohrievanie je v
prevadzke. Jedlo sa ohrieva sucasne
zhora aj zdola. Je to vhodné,
napriklad, pre kolaCe, cestoviny
alebo kolace a miskové jedld vo
forméch na pecenie. Varte len s
jednym plechom.

Spodné ohrievanie

V prevéadzke je len spodné ohrievanie.
Je to vhodné na pizzu a na nasledné
stmavnutie jedal z dolnej asti.

Této funkcia musi byt pouZita aj pre
[ahké Cistenie parou.

O,

Spodné/horné ohrievanie podporené
ventildtorom

o

V prevéadzke je horné ohrievanie,
dolné ohrievanie plus ventilator (v
zadnej stene). Pomocou ventildtora sa
hortci vzduch velmi rychlo a
rovnomerne rozsiri po celej rire.
Varte len s jednym plechom.

Prevadzka s ventilatorom

&,

Rura sa nehreje. V prevadzke je len
ventildtor (v zadnej stene). Mrazené
granulované jedlo sa roztdpa pomaly
pri izbovej teplote a varené jedlo sa
ochladzuje.

Vyhrievanie ventildtorom

V prevéadzke je ohrievanie s
asistenciou ventilatora (v zadnej
stene).

Pomocou ventildtora sa hortci vzduch
velmi rychlo a rovnomerne rozsiri po
celej rare. Vo vacSine pripadov sa
predhrievanie nevyzaduje. Vhodné na
varenie vasich jedal na roznych
Urovniach podstavcov. Vhodné na
varenie s viacerymi plechmi.

Této funkcia musi byt pouZita aj pre
[ahké Cistenie parou.

Funkcia ,3D“

A

V prevéadzke je horné ohrievanie, dolné
ohrievanie a ohrievanie s asistenciou
ventilatora (v zadnej stene). Jedlo sa
rovnomerne a rychlo vari z kazdej
strany. Varte len s jednym plechom.

Uplné grilovanie

V prevéadzke je velky gril v strope rdry.

Je vhodné na grilovanie velkych porcif

mésa.

e Velké alebo stredné porcie na
grilovanie dajte do spravnej
polohy na podstavec pod grilovaci

ohrievac.

e Nastavte teplotu na maximéinu
Uroveri.

e Po polovici Gasu grilovania otoCte
jedlo.

Grilovanie + ventilator

W

b

Ucinok grilovania nie je taky silny, ako

pri tplnom grilovani

e Malé alebo stredné porcie na
grilovanie dajte do spravnej
polohy na policu pod grilovact
ohrievac.
Nastavte Zelanu teplotu.
Po polovici ¢asu grilovania
otoCte jedlo.
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sa rozsvieti. Nastavend doba varenia sa rozdelia do 4
6 rovnakych Casti, a ked as kazdej Casti skon¢i, symbol
také Casti sa vypne. Tak lahko zistite zodpovedajtice
Cas varenia a vSetko bude jednoduchsie.

Nastavenie konca ¢asu varenia na neskorsiu

CICrC I_l dobu: R N

. Py @ Po rjastgvenl Casu varenia na casovaci mdzete nastavit
koniec ¢asu varenia.

1. Vyberte funkciu varenia.

Pouzivanie hodin riry

50O ecoi

12 .1 198 7 2. Dotknite sa polozky (2, kym sa na displeji

1 Thcidlo nastavenia nezobrazi symbol P pre Gas varenia.
2 Symbol uzamknutia tiacidiel 3. (as varenia nastavte pomocou Klaves J / ==
3 Symbolhodin . » »Akondhle je as varenia nataveny, na displeji sa
4 Symbol hlasitosti alarmu (Vo vaSom produkte rozsvieti symbol l—)l

nemusf existovat ) 4 N N
5 Symbol eko rezime 4. Dotknite sa polozky (2, kym sa na displeji
6 Tlacidlo plus nezobrazi symbol = pre koniec ¢asu varenia.
7 Tlacidlo minus 5. Stlatte klavesy = /™= a nastavte koniec dasu
8 Symbol ¢asového kolace varenia.
9 Symbol Alarm » Po nastaveni Casu varenia sa na displeji zobrazi

10 Symbol skoncenia doby varenia
11 Symbol doby varenia
12 Tlacidlo programu

Maximalny Cas, ktory mdZete nastavit na
ukoncenie varenia, je 5 hodin a 59 mindt.
Program sa zrusi v pripade vypadku pridu.
Ruru musite preprogramovat.

symbol 21 a symbol 2. Akondhle varenie zacne,
symbol = zmizne.
6. Do rury vioZte riad a teplotu nastavte pomocou
tlacidla nastavenia teploty. Spusti sa varenie.
» Casovat riry vypotita ¢as spustenia odpo&tom
Casu varenia od konca Casu, ktory ste nastavili.
Vybrany prevadzkovy rezim sa aktivuje, ked nastane
Cas zaCiatku varenia a rura sa rozohreje na nastaven
teplotu. UdrZi ttito teplotu aZ do konca Casu varenia.
» (as varenia sa zacne odpocitavat na displeji, ako
nahle zagne varenie a v3etky Casti Casového symbolu
sa rozsvieti. Nastavend doba varenia sa rozdelia do 4
rovnakych Casti, a ked as kazdej Casti skon¢i, symbol
také Casti sa vypne. Tak [ahko zistite zodpovedajice
Cas varenia a vSetko bude jednoduchsie.

Pocas vykondvania nastaveni na sa displeji
obrazi stvisiace symboly. Musite krétky ¢as
pockat, kym sa nastavenia pouZijd.

k nevykonate Ziadne nastavenie varenia,
nebudete méct nastavit ¢as v ramci dia.

Zobrazi sa zostéavajlici Cas ak je Cas varenia
nastaveny akondhle varenie zacne.

Varenie pomocou nastavenia ¢asu varenia:

Ruru moZete nastavit tak, aby sa zastavila na konci

Specifikovaného Casu, a to nastavenim doby varenia

na Casovaci.

1. Vyberte funkciu varenia.

2. Dotknite sa polozky (5, kym sa na displeji
nezobrazi symbol P pre cas varenia.

3. Nastavte &as varenia pomocou kldves =me.

» »P0 nastaveni ¢asu varenia sa na displeji zobrazi

symbol [P cas sa odpocitava.

4. Do rury vioZte riad a teplotu nastavte pomocou
tlacidla nastavenia teploty. Spusti sa varenie.

» Cas varenia sa zatne odpogitavat na displeji, ako

nahle zagne varenie a v3etky Casti Casového symbolu
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7. Po dokonCeni varenia sa na displeji zobrazi "End"
a Casovac vyda zvukové upozornenie.

8. Signal alarmu bude zniet pocas 2 mindt. Ak
chcete zvukové upozornenie vypnut, stlacte
[ubovolng tladidlo. Zvukové upozornenie sa stiSi a
zobrazi sa aktudlny Cas.

k na konci zvukového varovania stlacite
[ubovolny kldves, rira sa znovu spusti.
Otocte tlacidlo pre nastavenie teploty a
funkcie do pozicie "0" (vypnuté) a vypnite
riru, aby ste predisli opatovnému
spusteniu riry po konci upozornenia.

Zapnutie zamky tlacidiel

Aktivovanim funkcie zamky tlaCidiel mozete predist

pouzivaniu rdry.
1. Dotknite sa polozky 3=, kym sa na displeji
nezobrazi symbol (&



» Na displeji sa zobrazi hldsenie ,OFF*.

2. Stladenim tlatidla = aktivujete zamku tiacidiel.
» Po zapnuti zamky tlaCidiel sa na displeji zobrazi
hlasenie ,0n* a symbol (i zostane svietit.

lacidla riry nie sd funkéné, ked je funkcia
amky tladidiel zapnutd. Zamka tlacidiel sa v

pripade vypadku pradu nezrusi.

Aby ste deaktivovali zamku tlacidiel
1. [%tlaéte 2= a7 kym sa na displeji nezobrazi symbol

» Na displeji sa zobrazi hlasenie ,On*.

2. Vypnite zdmku tlacidiel stlaCenim tlacidla ==,

» Po vypnuti zamky tlaidiel sa zobrazi hldsenie

.OFF“ (VYP.).

Nastavenie budika

Casova produktu mdZete pouzivat na akékolvek

vystrahy alebo pripomienky, mimo programov varenia.

Budik nema ziaden vplyv na funkcie rury. PouZiva sa

iba ako forma varovania. Toto je napriklad uzito¢né

vtedy, ked chcete jedlo v rdre otoCit v uréenom

¢asovom bode. Po uplynuti nastavenej doby zaznie

zvukové upozornenie ¢asovaca.

1. Dotknite sa polozky 2, kym sa na displeji
nezobrazi symbol £,

Maximalny Cas alarmu mdze byt 23 hodin
a 59 mindt.

2. Pomocou tlaidiel /™= nastavte trvanie alarmu.

Funkéné tlacidla pre ton alarmu, dennu
dobu, jas displeja a nastavenie teploty
musi byt v pozicii 0 (OFF).
» Po nastaveni ¢asu alarmu zostane symbol alarmu £
svietit a na displeji sa zobrazi ¢as alarmu.
3. Nakonci dasu alarmu zacne blikat symbol £ a
zaznie zvukové upozorenie.
Vypnutie alarmu
1. Signdl alarmu bude zniet pocas 2 mindt. Ak
chcete zvukové upozornenie vypnut, stlacte
[ubovolng tladidlo.
» Zvukové upozornenie sa stiSi a zobrazi sa aktudlny
¢as.
ZruSenie alarmu:
1. Dotknite sa polozky &, kym sa na displeji
nezobrazi symbol £, aby ste zrusili alarm.
2. Stlacte a podrzte stlaCené tlacidlo ™= kym sa
nezobrazi ,00:00“.

Zobrazi sa ¢as budika. Ak stcasne nastavite
Cas alarmu a ¢as varenia, zobrazi sa kratsi z

Casov.

Zmena ténu alarmu

1. Dotknite sa polozky :2, kym sa na displeji
nezobrazi symbol <,

2. PoZadovany t6n alarm nastavte kidvesmi == / ==

3. Ton, ktory nastavite, sa aktivuje behom kratkej
chvilky.

» Zvoleny ton alarmu sa na displeji zobrazi ako ,b-01“,

,0-02" alebo ,b-03“.

Zmena denného Gasu

Ak cheete zmenit Cas dria, ktory ste predtym nastavili:

1. Dotknite sa polozky i, kym sa na displeji
nezobrazi symbol (5.

2. Nastavte as pomocou kldves i / =,

3. Cas, ktory nastavite, sa za chvilu aktivuje.

usporny rezim

Mbzete Setrit energiu v Uspornom rezime, ak budete

varit s nastavenim Casu varenia.

Tento rezim dokon¢i varenie pri vnutornej teplote riry

a vypnutych vykurovacich prvkoch pred koncom Casu

varenia.

Nastavenie tisporného rezimu

1. Stlatte symbol :z= aZ kym sa na displeji nezobraz
symbol eco .

» Na displeji sa zobrazi hlésenie ,OFF“.

2. Aktivujte Uspomy rezim stlagenim klavesu <.

» Jakkmile sa zamok aktivuje, na displeji sa zobrazi

"On" a symbol tisporného rezimu zostane rozsvieteny.

Deaktivacia tisporného rezimu.

1. Stlatte symbol 2= aZ kym sa na displeji nezobrazi
symbol eco rezimu.

» Na displeji sa zobrazi hlasenie ,On*“.

2. Usporny reZim deaktivujte stlatenim kidvesu ™.

» "Off" sa zobrazi akondhle sa zdmok deaktivuje.

Nastavenie jasu obrazovky

(Tato funkcia je volitefn4. Vo vaSom produkte

nemusi existovat.)

1. Stlacte i= a7 kym sa na displeji nezobrazi d-01
alebo d-02 alebo d-03 a nastavte jas.

2. Pozadovany jas nastavte pomocou klaves /-

» (as, ktory nastavite sa aktivuje za chvilu.
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Casy uvedené v tejto tabulke si myslené ako

Harmonogramy varenia Pecenie a opekanie
usmernenie. Casy sa mdzu odligovat v
avislosti od teploty jedla, hribky, typu a

E1 . podstavec riry je spodny podstavec.

vasich vlastnych preferencii varenia.
Jedio Potet Poirebne prisluSenstvo | Prevadzkow | Pozlcia Tepiota (°C) 1S varenia
zasobnikoy refim stojana (prihli:ne ¥

Iechu

fsrme drotene mnezke“

e
—-@--— B0

34 Standardny plech”
3 sasohniky T Sndadny plethy ] 35 50
3-Plech pre pechvy”
5-Hiboky plech
Pigkotovy Jeden zasobnik Okruhla tortovd forma s 160 25.35
kola¢ priemerom 26 cm na
drotené miegke™  }
prismerom 26 entna
diotens mriezke’!

2 zdsobniky 1-Okruihla tortovd forma s 35..45
priemerom 26 cm na
drotené mriezke**
4-Okrahla tortova forma s
priemerom 26 cm na
plechu pre pecwo**

-E -
3 étandardn Iech
3~Standardny alech?
5 Hiboky plach®
-S-—
5 Standardny pioch”
3 zésobniky 1-Plech pre pedivo” 55 .. 65
5-Hiboky plech*
. = - = =
TR SRR
3-Standardny plech*
3 zesabuky 1 Plech pre pecihvo 5] 135 190 4555
3 Standarng plech”
5 Hiboky plech
-E-_
Lazane Jeden zasohnik Skienend / kovova 3040
dibtene mnezke**
-S-—
(ceiy’f)lopekaﬂé pom 18(} 190
maso
Jahnacie Jeden zasobnik Standardny plech” 3 25 min. 250/max, 70..90
stehno (v potom 190
kastréle
e
Qtom 180

Standardnyplech” | [ ] 2 [ 15min 250/max, 60...80
22/5K
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=




182kg — potom180.190 [ |

polom 180 180

kg _ potom 180 ... 190
B e e - A

polam 180 190

Jeden zasobnik Standardnyplech™ | [&] | 3 | 200 | 20.30
T [ Eaew | Ssmyr

Odpordta sa, aby ste vietky potraviny predhriali.
* Prisludenstvo sa nemusi doddvat spolocne so spotrebicom.
** Prislusenstvo sa nedodava spoloCne so spotrebicom. St to komeréne dostupné vyrobky.

Tabul'ka na pripravu kontrolnych jedal

Jedld v tejto tabulke st pripravené v stlade s normou
EN 60350-1, ¢im sa skusky produktu pre kontrolné
inStitucie zjiednoduSuijl

Jedlo Poget Patrebné pristusensive revadzk | Poricia stojana Teplota 20} a8 varenia
zésobnikov nvy rezim (priblizne v
min.
zésobnik
astlink '
3-Plech pre pecivo®
Dbk 1 Shndady plech I 25 -
3-Plech pre petio’
5 Hiboky tech*
zésobnik

—l.l——
zasonik
ST EE B e
3- Standardny plech*

3 zasobiky 1 Standardny plech 3550
3-Ploch pre necivo!
5 Hiboky plseh
Pikotovy koldC | Jeden Okrdhla tortové forma s 25..35
zasobnik priemerom 26 cm na
drotené mriezke™*
Jaden Okaibia tortovd toma s 30 a4l
2asabmk premearom 26 cona
dibtens milezke’!

2 zésobniky 1-Okrdhla tortova forma s 35 .45
priemerom 26 ¢cm na
droteng mriezke™*
4-Okrihla tortova forma s
priemerom 26 cm na
plechu pre pecivo™*
Jablkowg kelal 1 deden Okrihla clera kovova 50 50
zasobnik forma s prlemerom 200
nadiolend mreske
Jeden Okrihla Gierna kovova - 50 60
zasobnik forma s priemerom 20 cm
na drétené mriezke™

2 dsobotky L ORIt Slorna Kbvova 50 60
forma s priemerom 20 o
na didtens milesie
4. Okiibla Biemma kovoud
Jorma s ptiemeiom 20 cm
114 plecho pre pecive”

Odporiica sa, aby ste vietky potraviny predhriali.
* Prisluenstvo sa nemusi doddvat spoloéne so spotrebicom.
** Prisludenstvo sa nedoddva spoloCne so spotrebigom. St to komeréne dostupné vyrobky.
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Tlpy na pecenie kolatov
Ak je kolac prili§ suchy, zvyste teplotu 0 10 °C a
skratte dobu varenia.

e Ak je kolaC vinky, pouzite menej tekutiny alebo
znizte teplotu 0 10 °C.

e Akje kolaC na horngj strane prilis tmavy, polozte
ho na niZ8i podstavec, znizte teplotu a predizte
dobu varenia.

e Ak je dobre upeceny zvnltra, ale je lepkavy na
vonkajSej strane, pouZite menej kvapaliny, znizte
teplotu a predizte dobu peCenia.

Tlpy na pe(‘,eme petiva
Ak je pecivo prilis suché, zvyste teplotu 0 10 °C
a skratte dobu varenia. Navih¢ite vrstvy cesta
omackou zlozenou z mlieka, oleja, vajicok a
jogurtu.

e Ak pecenie peciva trva prili$ diho, davajte pozor,
aby hribka peciva, ktoré ste si pripravili,
nepresahuje hibku plechu.

e Ak hornd strana peciva zhnedne, ale dolnd nie je
upeCend, uistite sa, Ze mnozstvo Stavy, ktoré ste
pouzili na pecivo nie je na dolngj strane peciva
prilis velké. Pokuste sa rozmiestnit oméacku
rovnomerne medzi vrstvami cesta a na horngj
strane peciva, aby pecivo rovnomerne zhnedlo.

Pecivo pecte v stlade s reZimom a teplotou
uvedenou v tabulke varenia. Ak spodné strana
hie je stéle dostatoCne hnedé umiestnite ho

Varné harmonogramy pre grilovanie
Grilovanie na elektrickom grile

Potrebne prisiusenstvo Pozicia stojana Ddporttana teplota (0 Cas griovania
¥ |b|kine

Tipy pre varenie zeleniny

e Aksa jedlu zo zeleniny mina Stava a zaCina byt
suché, uvarte ho v panvici s vekom namiesto
plechu. Uzatvorené nadoby uchovaju Stavu v
jedle.

e Ak sa zeleninové jedlo neuvari, prevarte si
zeleninu vopred alebo ho pripravte ako jedlo z
konzervy a vlozte ho do rury.

Prevadzka grilu

VAROVANIE
Pocas grilovania zatvorte dvierka rdry.
Hortce povrchy mdzu spdsobit popéleniny!

Zapnutie grilu

1. Funkény gombik otogte na Zelany symbol
grilovania.

2. Potom vyberte Zelanu teplotu grilovania.

3.V pripade potreby vykonavajte predhrievanie
priblizne 5 min(t.

» Temperature light turns on.

Vypnutie grilu

1. Funkény gombik otodte do vypnutej (hornej)
polohy.

Potraviny, ktoré nie st vhodné na
grilovanie, predstavuju riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na
intenzivne teplo pri grilovani.

Jedlo neumiestiiujte prilis daleko do
zadnej Casti grilu. Toto je najhorticejSie
miesto a mastné jedlo sa moze vznietit.

T B W I S I 1 B
- _ = _ = . ________ _ __ = =
| Jahfaciekotlety ~ | Drbtendmretka 145 - | O50/mac . |20 .9%mn |
TR ek e e e

| Telaciekolety | Drtendmiedta [ 45 [ o60ma 55 3mn' |
e
v zziwslostl od hriibky
*Predhrievajte po dobu 5 minut

Jedld v tejto tabulke su pnpravene v stlade s normou
EN 60350-1, ¢im sa skusky produktu pre kontrolné
inStitucie zjiednoduSuijl
p bliinev min.

Hriankovy chlieb — 250/max | L.3mn

Masous guhéky Drblond mrieZka 2500max 25 . 3bnmn
thovadzing) -
Kiisky

Obrétte jedlo po 2/3 celkovej doby petenia.

Odporicame, aby ste v pripade grilovania vetkych jeddl nastavili predhrievanie zhruba na 5-6 minit.
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[ Udrzba a starostlivost

VSeobecné informacie
V pripade pravidelneho Cistenia sa Zivotnost produkiu
predlzi a znizi sa mnozstvo Castych problémov.

NEBEZPECENSTVO:
Pred zagatim udrzby a Cistenia odpojte vyrobok

od zdroja napdjania.
Hrozi riziko zasahu elektrickym pridom!

NEBEZPECENSTVO:
Pred Cistenim vyrobku ho nechajte vychladnut.

| Hortice povrchy mozu spdsobit popaleniny!

e Po kazdom pouziti produkt dokladne vyCistite.
Tymto spdsobom mozete ovela lahSie odstranit
mozné zvySky jeddl, pretoze zabranite ich
pripdleniu pri dalSom pouZiti spotrebica.

e Na Cistenie produktu nie st potrebné Ziadne
zvlastne Cistiace pripravky. Na Cistenie produktu
pouzite tepld vodu s Cistiacim prostriedkom,
jemnu latku alebo Spongiu a utrite ju suchou
latkou.

e Po Cisteni sa vzdy ubezpette, Ze ste dokladne
zotreli vSetku nadmerny kvapalinu a okamZite
dosucha utrite vSetky rozliatia.

e Na ¢istenie nehrdzavejlcich alebo neoxidujlicich
povrchov a ricky nepouzivajte Cistiace
prostriedky, ktoré obsahuju kyseliny alebo
chloridy. Tieto Casti odistite tak, Ze ich utriete
jemnou latkou s tekutym sapondtom (nie drsnym),
priom musite davat pozor, aby ste ich utierali
jednym smerom.

Niektoré saponaty alebo Cistiace latky mozu
poSkodit povrch.
Pocas Cistenia nepouzivajte agresivne

saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na Cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Gistiace prostriedky alebo ostré
kovové Skrabky, pretoze mozu poskriabat
povrch, 6o mdze mat za nasledok rozbitie skla.

Na Cistenie zariadenia nepouZivajte parné
Cistice, pretoze by to mohlo spdsobit zésah

elektrickym pridom.

Cistenie ovladacieho panela
Ovladaci panel a gombiky vyCistite vihkou tkaninou a
utrite ich dosucha.

k je vas produkt vybaveny
lacidlami/gombikmi, pri &isteni ovladacieho
panela neodstrariujte oviddacie gombiky.
Ovladaci panel by sa mohol poskodit!
Cistenie riry
AK chcete vycistit' boénu stenu(LiSi sa v
zavislosti od modelu produktu.)
(Tato funkcia je volitefn4. Vo vaSom produkte
nemusi existovat.)
1. Odstrarite prednu ¢ast bocného podstavca jeho
potiahnutim smerom od bocnej steny.
2. Uplne wyberte bogny podstavec jeho potiahnutim
smerom Kk sebe.

Katalytické steny
(Tato funkcia je volitefn4. Vo vaSom produkte
nemusi existovat.)

Vnutorné bocné steny (A) a/alebo zadna stena (B)
vasho produktu mdzu byt pokryté katalytickym
smaltom. Katalytické steny majui svetiomatnu farbu a
porovity povrch. Katalytické steny rury by sa nemali
Cistit. Porovité povrchy katalytickych stien sa
automaticky vyCistia absorbovanim a konvertovanim
rozliateho oleja (para a kyslicnik uhlicity)

ednoduché parné ¢istenie

Zarucuje jednoduché Cistenie tym, Ze necistoty (ak sa
nenechaju prili§ diho zaschn(t) zmékéi kvapdckami
pary vo vnuiri riry, vodné kvapky sa kondenzuju na
vnitornom povrchu rdry.

1. Z vntra riry vyberte vSetko prisluSenstvo.
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2. Nalejte do plechu do riry 500 ml vody a polozte
plech na druhy regal riry.

3. Nastavte riru na jednoduché parné Cistenie
rezimu a spustite na 100°C po dobu 25 mindt.

4. Otvorte dvierka a utrite vnttorné povrchy riry
vihkou Spongiou alebo tkaninou.

5. Na Cistenie produktu pouZite tepld vodu s
Cistiacim prostriedkom, jemn latku alebo Spongiu
a utrite ju suchou latkou.

\/ reZime jednoduchého Cistenia parou sa
voda, ktoré bola naliata do zasobnika na
zmakdenie zvySkov jedla/Spiny vndtri rdry,
bude vyparovat a kondenzovat sa na
vnutornych povrchoch riry a skla dvierok
rury, takZe pri otvoreni dvierok riry moze
dochadzat ku stekaniu vody. Utrite
kondenzat hned po otvoreni dvierok.

Cistenie dvierok riry

Ak chcete odistit dvierka rury, produkt oistite
pomocou teplej vody s Cistiacim prostriedkom, jemnej
latky alebo Spongie a utrite ho suchou latkou.

Na Cistenie dvierok rlry nepouzivajte Ziadne
drsné, abrazivne Cistiace prostriedky, ani
kovové Skrabky. Mdzu poskriabat povrch a
poskodit sklo.

Odstranenie dvierok riry

1. Otvorte predné dvierka (1).

2. Otvorte svorky na kryte pantov (2) na pravej a
[avej strane prednych dvierok tak, Ze ich stlacite
nadol tak, ako je to znézornené na obrazku.
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Dvierka
Zamok zavesu(zatvorena poloha)

4. Predné dvierka vybérte tak, Ze ich vytiahnete
nahor, aby sa uvolnili z pravého a favého pantu.

Kroky vykonané pocas procesu odstranenia
dvierok vykonajte pri montazi dvierok v
opaénom poradi. Nezabudnite zatvorit svorky
na kryte pantov, ked znovu nasadzujete
dvierka.

Odstranenie vnutorného skla dvierok
(Tato funkcia je volitefn4. Vo vaSom produkte
nemusi existovat.)

Panel vnutorného skla dvierok riry sa dé vybrat kvoli
Cisteniu.

Otvorte dvierka rury.




1 Ram

2 Plastovy diel
Tahajte smerom k vam a vyberte plastovi Cast
primontovanu k hornej Casti prednych dvierok.

4 123

1 Najvnitornejsi skleneny panel

2 Vnttorny skleneny panel

3 Vonkajsi skleneny panel

Plastovy otvor na skleneny panel - dolny

Podla zobrazenia na obrazku mierne zdvihnite
najvnutornejsi skieneny panel (1) v smere A a
vytiahnite ho von v smere B.

Vnutorny skleneny panel (2) vyberte zopakovanim tohto
postupu.

~

Prvym krokom pri preskupeni dvierok je opétovné
namontovanie vnttorného skleneného panelu (2).

Podla zobrazenia na obrazku umiestnite skoseny okraj
skleneného panelu tak, aby bol na skosenom okraji
plastového otvoru.

Vnutorny skleneny panel (2) namontovat do
plastového otvoru v blizkosti najvntitornejSieho
skleneného panelu (1).

Pri montézi najvnitornejSieho skleneného panelu (1) sa
ubezpectte, Ze potlatena strana panelu smeruje ¢elom
k vnatornému sklenenému panelu.

Je doleZité, aby ste dolny okraj vnitorného skleneného
panelu umiestnili do dolného plastového otvoru.
Plastovu Cast tlacte smerom k ramu, pokym nebudete
podut ,cvaknutie”.

Vymena Ziarovky v rire

NEBEZPECENSTVO:
Pred vymenou Ziarovky v rire sa uistite, ze

vyrobok je odpojeny zo siete a Ze je
vychladnuty, aby ste predili riziku zasahu
elektrickym pridom.

Hortce povrchy mdzu spdsobit popéleniny!

(i

V tejto rire sa pouziva Ziarovka s
vykonom men$im ako 40 W, vySkou
menSou ako 60 mm, priemerom
mensim ako 30 mm alebo halogénovou
Ziarovkou s objimkou typu G9 s
vykonom mensim ako 60 W. Lampy sU
vhodné na prevadzku pri teplotach nad
300 ° C. Lampy do rdry je mozné
ziskat od autorizovaného servisného
zastupcu alebo technika s licenciou.

Poloha svetla sa mdZe liSit od toho, ktoré je
obrazené na obrazku.

Ziarovka pouzité v tomto spotrebidi nie je

hodna na osvetlenie miestnosti. Zamyslanym
(iCelom tejto Ziarovky je pomoct uZivatelovi
vidiet na potraviny.
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Ziarovky pouzité v tomto spotrebici mus 3. Akje vaéelsv.evtvlp v rire typu (A), ktory je, .
drsat extrémne fyzické podmienky, napr. vyobrazeny nizSie, vyberte svetlo otoCenim (pozrite
eploty nad 50 ° C. si obrézok) a vymerite ho. Ak je svetlo typu (B),
—— — zatiahnite a vyberte svetlo (pozrite si obrazok) a
AK je vasa rura vybavena okrihlym svetlom: vymerite ho

1. Vyrobok odpojte zo siete.
2. Skleny kryt vyberte otaCanim proti smeru
hodinowych ruciciek.

4. Namontujte skleny kryt.
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RieSenie problémov

Je to normdine, pocas prevadzky unika para. >>> Nejde o poru_phu.
e Ked sa kovové diely zahrejl, mdZu sa roztiahnut a vydavat zvuky. [SSS Nejde o poruchu.
e Sietova poistka je chybna alebo sa prepalila. >>> Skontrolujte poistky v poistkovej skrinke. Ak je to

nutné, vymerite ich alebo ich prepnite.
y ie jeny do (uzemnenej) zasuvky. >>> Skontrolujte pripojenie zastrcky.

e Svetlo v rire je chybné. >>> Vymerite svetlo v rire.
e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej
skrinke. AK je to nutné, poistky vymerite alebo ich prepnite.

7

Rura sa nezohrieva.
e MozZno nie je nastavena konkrétna funkcia varenia a/alebo teplota. >>> Nastavie riru na konkrétnu
funkeiu varenia a/alebo teplotu.
e Namodeloch vybavenych ¢asovacom nie je Gasovaé nastaveny. >>> Nastavte ¢as.
(Pri produktoch s mikrovinnou rurou ovidda Casovac len mikrovinn riru.)
e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej
___________________ skrinke. Ak je to nuiné, poistky vymeite alebo ich prepnite.
{Na modeloch s ¢asovacom) Displej hodin blika alebo svieti symbol hodin.
e Predtym doslo k vpadku pridu. >>> Nastavte cas/Vyrobok vypnite a potom ho znovu zapnite.
k problém nedokaZete odstranit, hoci ste
postupovali podla pokynov uvedenych v tejto
Casti, obréatte sa na autorizovaného servisného
technika alebo predajcu, u ktorého ste si
zakupili vyrobok. Nikdy sa nepokuSajte sami
opravit pokazeny vyrobok.
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AilafaoTe TpWwTa TO TAPOV EYXEIPIDIO XpARONG!

Ayarmnté MeAdm,

EuyapioToUpe Tou Tporiproarte éva Tipoiov Beko. EATiCoupe va éxete Ta kaAUTEpa amoteAEaaTa amoé 1o TPoidy
00G, TO OTI0I0 EXEI KATAOKEUAOTE e uwnAf TToI6TNTa KOl TEXvohoyia aiyurg. MNa Ty aogdheia oag kal Ty
owaTHh Xpron-AciToupyia Tou TpoidvTog, diaBdaTe TTpooekTIkd 0AdkAnpPO TO TTAPGV EyXeIpidIo Xpriong kai Ta GAAa
OUVOOBEUTIKG £yypaQa, TIPIV XPNOIHOTIOIATETE TO TIPOIGVY, kal UAGETE TO WG avapopd yia HEAOVTIKY Xpran. Av
TIapadwaeTe 1o TIPOi6v o€ GAAov, TTapadwaTe padi kai To eyxelpidio Xprong. Tnpeite 6AES TIG TIPOEISOTIOINTEIG
KaIl TTANPOQOPIES TIOU TIEPIEXOVTAI OTO EYXEIPIdIO XpAONG.

Na BupaaoTe 611 autd To eyXEIPidIO XpAONS £xel ETIONG EQapPLOYN Kai a€ apketd AAAa povTéAa. O1 Slagopég
avapeoa og PovieAa Ba avagépovTal aTo eyxelpidio.

Inpaoia Twv ouPBOAwv

Y& OAn TNV £KTAGN TOU TIAPAVTOG ey XEIPIDiOU Xpriang XpnalpoTTolouvTal Ta £§fi¢ aUUBOoAQ:

InpavTIKEG TTANPOQOPIE 1} XPATTES
OUWBOUAEG OXETIKA E TN XPAON.

lMpogidoToinon yia KATOOTACEIG TTOU
amoTeAoUv KivOuvo yia Tn {wn Kal v
TIEPIOUTIQL.

MpoeiSoToinan yior nAeKTpOTANSial.

Mpogidomoinon yia kivouvo
TTUPKAYIAG.

Mpogidomoinon yia Beppég
ETIPAVEIES.

B B BB B
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TTINAKAZ NEPIEXOM ENON
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ﬂ ZNHAVTIKEG 0ONYieg Kal TTPOEIBOTTOINTEIC YIa TNV 0o PAAEIa KAl
10 TEPIBAAAOV

To TUAUA auTo TTEPIEXEI 0DNYiES
ac@aAeiag Tou 6a oag BonbBricouv
VO TTPOCTATEUTEITE ATTO TOV KivOuvo
TPAUUATIOPOU Kal UAIKWV {nuiwv. H
uN TAPNCN AUTWVY TWV 0dNYIWY Ba
EXEI WG OTTOTEAETUA TNV OKUPWON
k&Be eyyunong.

evIKA yI0 TNV 00QAAEIT
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H ouokeun auth utopei va
xpnaoiyotroinBei amoé maidid amo
8 eTwv Kal avw kal amd aropa
HE PEIWPEVEG TWUATIKEG,
QIo0ONTNPIOKES A TIVEUUATIKEG
IKavVOTNTES f M EANEIYN
EUTTEIPIAG KAl YVWaONG, av TOUg
€xel 000¢i emTpNON 1
EKTTAIOEUTT OXETIKA WE TN XPNHoN
NG GUOKEUNG e ATQaAr TPOTTIO
KQI KATAVOOUV TOUG EVEXOUEVOUG
KIvOUVOUG.

Ta audia dev Ba péTel va
Traifouv We Tn ouokeur|. O
kaBapiopdg kai n auvtipnon
até 10 XpAoTn dev Ba TEETEI va
yiverar amé Tadid Xwpic
emipAeyn.

H guaokeun dev TpoopieTal yia
xpran amoé aroua
(TrepiIAapBavopévwy TTaIdIWY) JE
HEIWMEVEG CWHATIKEG,
aio0nmpIakéS A diavonTikég
IKavVOTNTES f M EANEIYN
EUTTEIPIAG KAl YVWaNg, EKTOC Qv

10 ATopa auTd £xouv Adpel
emmpnaon A kaBodrynan.

Ta audid Tou €TMITNPOUVTAI dEV
Ba mpétel va Traifouv e T
OUOKEUN).

Av 10 TTpoi6v TTapadobei o€
TPITOV YIO TIPOOWTTIKA XpAon
yIa XPAON TOU WG
HETAXEIPITUEVOU TTPOIOVTOG,
Tpémel va TrapadoBoulv padi Tou
KQI TO €YXEIPidIO XPAONG, Ol
ETIKETEG TOU TTPOIOVTOG Kall TO
GANa OXETIKA E TO TTPOTOV
Eyypaga kai &apTriuarTa.

O1 diadikaaoieg eykardoTaong
KOl ETTIOKEUWY TTPETTEN TTAVTA Va
ekteAoUvVTOI ATTO AdEIOUXOUG
TEXVITEG. O KATAOKEUOOTAG dEV
Ba @épel kapia eubuvn yia {nuiég
T0U B TTPOKUYOUV OTTd
O10d1KATiES TTOU EKTEAOUVTA
amd un adelodotnuéva atopda,
TTPAYMA TTOU UTTOPEI ETTIONG VA
aKUPWaOEl TV gyyunan. Mpiv Ty
eykardataon, diafdaTe
TTPOCEKTIKA TIG 0dNYiEg.

Mn XpNOIUOTIOIRCETE TO TTPOIdV
av €ival EAATTWUATIKOG A EXEI
OTTOIAdATTIOTE OPATH {NMIA.
EAEyXETE OTI TA KOUPTTIA TWV
AEITOUPYIWV TOU TTPOIOVTOG
QTTEVEPYOTTOIOUVTAI UETA ATTO
kGBe xpAan.



HAekTpIK ao@aAeia

Av 10 TTPOIGV TTOPOUCIACTE!
BAGPN, dev Ba mpéel va
XPNOIUOTIOIE TAI, £WG OTOU
ETMIOKEVAOTET ATTO TOV
0de1000TNUEVO AVTITIPOCWTTO
o€pPIg. YTApXE! KivOuvog
nAekTpoTrAngiag!

ZUVOEETE TO TTPOIOV HOVO O€
yelwpévn Tpia/ypauun He TNV
TA0™ KAl TTPOCTAdia TTOU
TpoPAETTETAN OTIG "TEXVIKES
Tpodiaypagéc”. AvabéaTe Tnv
eykaraoTaon g yeiwong o€
TNIOTOTIOINKEVO NAEKTPOAGYO Qv
XPNOIUOTTOIEITE TO TTIPOIOV LE A
XWPig peTaoynuanoTy. H
graipeia pag dev Ba @épel TNV
€uBlvn yia oTToIadNTTOTE
TPoBAAUaTA TTPOKUYOUV Adyw
N YEiWaNG TOU TTPOIOVTOG
OUP@WVA E TOUG TOTTIKOUG
KQVOVIOUOUG.

MMoTE PNV TTAEVETE TO TTPOTOV
aTTAWVOVTAG A XUVOVTag vepod
TTavw Tou! YTTapye!l Kivouvog
nAekTpoTrAngiag!

MoTé unv ayyicete 10 QIG pe uypd
xépial ToTé unv aQaAIpEiTe 10 QIg
amo v Tpifa TpaBwvTag To
kaAwdio, TTavTa va Tpapate o
id10 TO QIG.

To Tpoidv TpéTel va gival
aTroouVvOEDEPEVO ATTO THV TTPIa
kaTa TIG d10dIKATiES

eyKaraoTaong, GUVTHPNONG,
KOBapITUOU Kal ETTIOKEUWV.
Av utroaTei ¢nuid 10 KaAwdI0
oUvdeang 010 PEUWA, aUTO
TTPETTEI VO AVTIKOTAOTABET aTTd
TOV KATAOKEUAOTH, TOV
avTITTPOOWTTO TOoUu GéPRIC 1 aTmod
aTopo We Trapdpola egeidikeuan,
yIQ TV ATTOQUYI KIVOUVOU.
H ouokeun TrpEmel va
eykaraaTabei €101 waTe va gival
€QIKTA N TTARPNG aTmooUvEaN
NG amd 1o diktuo. H
a1rooUvOEDn TTPETTEN VA YiveTal
gite YEow evog @Ig peUPATOG
OIKTUOU, €iTE HETW DIAKOTTTN
EVOWUATWEVOU 0T aTaBEPA
NAEKTPIKA eykaTaaTaon,
OUPPWVA LE TOUG
KOTOOKEUAGTIKOUG KAVOVIOHOUG.
H mriow emi@davela Tou goupvou
aTroKTd UWnAR Bepuokpaaia
OTavV XPNOIPOTIOIEITAI O POUPVOG.
BeBaiwbeite 611 n guvdeon
PEUHATOG DEV EPXETAI OE ETTOQPN
HE TNV TTioW EMIQAVEIQ, AMNIWG
01 OUVOETEIG UTTOPOUV VO
uttogTouv {nuia.
Mnv TrayI0eUETE TO KAAWDIO
PEUNATOG AVAPETQ aTNV TTOPTA
TOU (OUPVOU Kal TO TTAQICI0 TNG
OUOKEUNG KAl UnV T0 TIEPATETE
TTAVW OTT6 BEPPEG ETTIPAVEIEC.
AMIwg, ptropei va Alwaei n
MOvwaon Kail va TTPokANnBei wtid
AOyw BpaxUKUKAWATOG.
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OmoieodAToTE EpYaTies o€
€¢oTTAIopG Kal ouoTApaTa TToU
AeitoupyoUv e NAEKTPIOUO6 Ba
TTPETTEl Va ekTEAOUVTAI JOVO ATTO
£¢oua1000TNHEVO Kal
TTIOTOTIOINKEVO TIPOCOWTTIKO.

2€ TIEPITITWAOT OTTOI00OATIOTE
(NUIGG, OTTEVEPYOTTOINTTE TN
OUOKEUN KOl aTTOgUVOEDTE TNV
aTré TNV TTApOoXK PEUHATOG
OIKTUOU. 10 vl TO KAVETE QUTO
QTTEVEPYOTTOINDTE TOV

Ao @AAEI0BIOKATITN TNG OIKIAKAG
£yKardaTaong.

BeBaiwbeite 611 N ovOuAOTIKA
TIUA PEUPATOG TNG ACPAAEING
gival gupQwvn Je Ta
XAPOKTNPICTIKA TOU TIPOIOVTOG.

Ac@aAeia TpoidvTog
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MPOEIAONOIHZH: H guokeun
KQI TO TTPOCTTEAATIMA pEPN TNG
QTTOKTOUV UWNAR Bepokpaaia
kard ™ xprion. Oa mpémel va
TIPOTEXETE VA NV ayYilETe T
oTolxeia Bépuavong
(avTioTaoelg). Oa TpéTel va
KpaTaTe YakpId Ta TTaIdId
nAIKiag pikpdTEPNG TWV 8 ETWV
€KTOC av auTd Bpiokovtal UTT6
dlapkr eTmiBAeyn.

[MoTE N XPNOIMOTTOINCETE TO
TTPOIdV av n Kpion oag R o
OUVTOVIOMOG TWV KIVATEWY 00G
EXEl ETTNPEACTEL aTTO TN XPAON

0IVOTTVEUATOG Kal/f TOGIKWV
OUCIWV.

MpoaéxeTe OTAV XPNOIUOTIOIEITE
aAkooAoUxa TToTa aTa paynTd
oag. To ovéTveupa egaTpideral
0€ UYNAEG Bepokpaaies kal
MTTOPEI VO TTPOKOAETEI QWTIA,
QQoU JTTopEi va avagAeyei av
€pBel o€ £TAPN E KAUTES
EMQAVEIES.

Mnv TotroBeteite oroladrToTe
€UQAeKTA UAIKG KOVTA OTO
TTPOIdV yIaTi 01 TTAEUPEG TOU
uTTopEi va BepuavBoly oAU
KOTA TN XPAON.

Kartd n xprion n OUoKeun
aTrokTa@ uwnAn Bepuokpaaia. Oa
TTPETTEI VO TIPOTEXETE VA PNV
ayyilete Ta gToIXEIQ BEPUAVONG
(avTIoTAOEIG) HEGT GTO POUPVO.
Alatnpeite KaBapd amoé epmddia
6Aa Ta avoiypata agpigUou.

Mn Bepuaivete aTo oUpVo
oQpayIopéva PETAANIKG doxeia
kal yuaAiva Bada. H mieon mou
QVOTITUCCETAI OTO PETAMAIKO
doxeio/Baco ptopei va
TTPOKAAETEI EKPNER TOU.

Mnv TotroBeTeiTe diokoug Kal
TAYIA Ynaiyatog, mdTa A
ahoupIvoxapTo aTeuBeiag Tavw
oTn Bdaon Tou xwpou Tou
@oupvou. H ouaowpeuan g
BepudTNTOC WTTOPET VO
TpokaAEael {nuia aTn Baaon Tou
XWPOU Tou goUupvou.



Mn xpnaoipoTrolgite akAnpd
kaBapioTikG TpoidvTa A
aixunpég HETAMIKES C0OTPES Yia
T0V KaBapIopd Tou T(apiol TnG
TTOPTAG TOU POUpPVOU, YIaTi auTd
10 €i6n pTopolv va xapdéouv
TNV ETIPAVEIQ, PE EVOEXOUEVO
QTTOTEAEOA TO OTTACIHO TOU
1{apio0.

Mn xpnoipoTToIEiTe
aTHokaBapIoTEG yia TOV
kaBapioud Tou TPOIGVTOC yiaTi
UTTOPEi €701 VAl TIPOKANBEI
nAekTPOTTANEa.

(Alogpépel av@loya pe To HovTéAO
TOU TTPOIGVTOG.)

ZWwOoTHA ToTToBETNON TNG
OupuPATIVRG OXAPAg Kal ToU
digKou TTavw OTIG GUPHATIVEG
uTTod0XEG

Eival anuavtik6 va TotrobeTeite
owaTa Tavw oTtnv utrodoxn

oupuaTivn axdpa kai/f 1o dioko.

TotoBetaTe TN GUPPATIVN
oxapa i 10 8igKO OVAUETT OTIG
2 payeg kai BePaiwbeite 4TI
IOOPPOTIEI TTPIV TOTTOBETATETE
@aynté Tavw Tou (deiTe TO
akdAouBo oyAua).

Mn XpnOIPOTTOIEITE TO TIPOIGV av
Exel a@aipebei A payioel 1o TCAWI
NG MTTPOCTIVAG TTOPTAG.

H AaBr g moépTag TOU GoUpvoU
Oev gival OTEYVWTAPIO TTETOETWV.
Mnv KpepaTe TETAETEG, YAVTIA N
Trapduola TPoIGVTa OTTd
UQacua 6tav gival evepyn n
AeIToupyia YKPIA WE avoIKTH
TOpTA.

Na XpnOIUOTIOIEITE TTAVTOTE
avBekTIkG o€ BepudTNTa YAVTIO
@oUpvou OTav TOTTOBETEITE 1
agaipeite eayntd amd 1o
@oupvo.

ToTroBeTAOTE TO XOPTi YNOiHaATOS
0TO OKeUOG i aTO €€ApTNUa
@oupvou (diokog, oxapa, K.AT.)
Madi pe To aynTo Kal aTn
OuVvEXEID TOTTOBETAOTE Ta OAQ €
TTPOBEPUATHEVO POUPVO.
AgaipéaTe Ta TTAEOVAlovTa
TMAMATA TOU XOPTIOU YNOidaTog
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TToU EexeINiCouv aTmé To ¢hpTNHa
) T0 OKEUOG, WOTE VA ATTOTPATTE
0 Kivduvog va ayyigete Ta
BeppavTikG aToIxEia TOU
@oupvou. Na un XpnoIPoTIOIEITE
TTOTE TO XAPTi Ynaoiparog o€
Bepuokpaaia Aeitoupyiag
MEYOAUTEPN ATTO TNV
EVOEIKVUOEVN TIUA Y10 TO XOPTI.
Mnv TotroBerteite 10 XapTi
wnoiyaTog ameuBeiag otn faon
TOU QOUPVOU.
MPOEIAOMOIHZH: BePaiwbeite
0TI TO KOAWAIO PEUPATOG TNG
OUOKEUNG éxel ammoouvdeBei amo
NV TIPiCa 1) 0 dIAKOTITNG
KUKAWUOTOG £XEI
amevepyoTToinoei Tpiv
QvTIKATAOTAOETE TN AQuTTa, yIa
va aTroQUyeTE TV TBavoTNTA
nAekTpoTTANEiag.

H guakeun dev rpéTrel va
eykaraoTabei Tiow amoé
dlakoounTIKA TOpPTA
TTPOKEINEVOU Va aTTOPEUXBE
uttepBEppavan.

[0 TV ao@AAEIa Tou TTPOIGVTOG
amd ewTId:
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BeBaiwBeite 611 70 QIg TQIPIALEN
KOAG oTnVv TTPida, WOTE va pnv
TTapayovTal OTTIvOrpeEg.

Mn xpno1poTTolEiTe KAAWdIA TTOU
€XOUV UTTOCTEI (nuIA 1 gival
KOMMEVA, 0UTE KAAWDIO
ETTEKTAONG, TTAPA UOVO TO APXIKO
KOAWDIO TNG GUOKEUNG.

BeBaiwBeite 611 dev uTrap)el
uypo A uypaaia atnv TpiCa aTnV
otroia €xel ouvdEDEi TO TTPOTOV.

MpoPAetrdpevn xpAon

To TpoidV auTd £xel oxedlaoTei
yIO OIKIOKK XpAon. Aev
ETITPETIETAI N ETTAYYEAUATIKY
xpron.

MPOZOXH: H ouokeur) aut
€xel oxedlaaoTei pdvo yia xpAon
HayeipépaTog. Agv TpETTEl va
xpnaipotroindei yia dGAoug
okotoUg, OTTwG yia Bépuavan
TOU XWpPOU.

To Tpoidv autd dev Ba Tpémel
Va XpnolgoTIoIEiTal YIa
BEppavan Twv mATWY KATW aTmo
T0 YKPIA, Y10 KPEPATHA OTIG
AaBEG TIETGETWV KAl TTAVIWY
IATWY KATT. yIa OTEYVWHA KAl
etriong dev péTrel va
XpnaoidoTrolEiTal yia BEpuavan.
O kataokeuaoThg dev Ba gival
UTTEUBUVOG YIa OTTOIOBATIOTE
BAGPBN TpokAnBei a6
AavBaopévn xpAon fi XEIPITHO.
O @oUpvog pTopei va
Xpnaipotroindei yia v
amowuen, T0 payeipepa Kal 10
WrOIPo GaynTou GTo YOUPVO Kal
N oXApa.

Acgaleia TTaIdIwv

MPOEIAOMOIHZH: Ta
TTPOCTIEAATIHA PPN UTTOPET VO
QTTOKTAGOUV UYNAR



Beppokpaaia kard  xprion.
Mpétrel va KpaTaTe Ta MIKPG
TTaIdIG pakpIq.

Ta uhika ouokeuaaiag Ba gival
emkivouva yia ta Taidid.
Kparare Ta UNIKG ouokeuaaiag
HaKpIA 1o TTaIdIA. ATTOPPITITETE
OAa Ta pEPN TNG CUCKEUOTIAG
OUPPWVA LE TOUG
mepIBarAovToloyikoUg
KQVOVIOUOUG.

Ta poidvTa TToU ASITOUPYOUV pE
NAEKTPIONO givar eTTIKivOuva yia
Ta TaId1d. Kpardre Ta maidid
MAKPIA aTTé TO TTPOIOV 6TAV
AEITOUPYEI KAl NV TOUG
EMITPETTETE VA TTAICOUV PE TO
TPOIdV.

Mn totroBeteite Tavw amd N
OUOKeUR TTPAYUATA TTOU
MTTOpOUV va TTpoaTTaBioouy va
@Tacouv Ta TaIdId.

Orav n mépTa TNG CUOKEUAG
gival avoIKThA, unv ToTroBETE TE
TTAVW TNG OTTOI08ATIOTE BapU
QVTIKEIUEVO KAl NV OQPACETE Ta
maidid va kabicouv Tavw Tng.
Mtopei va TpokAnBei avaTpoti
NG oUOKeUAG A va TTaBouv
{NU1G oI YEVTETEDES TNG TTOPTAC.

TeAikn 51600 Tou AAIOU TPOIOVTOS
Zuppopewarn pe Tnv Odnyia mepi ammrofARTWY
nAekTpIKoU Kol nAekTpovikol e§omAiopol (AHHE)
Kai TeAIKA 5168€0n Tou TTPoi6VTOG:

To Tpoidv autd cuppopewveTal pe Tnv Odnyia TG
Eupwmaikiic Evwang mepi amofAiTwy nAeKTpIKOU
Kkai nAektpovikoU egomAigpol (AHHE) (Odnyia
2002/96/EE ot ouvduaopé e 2003/108 EE kai v
2012/19/EE). To mpoi6v gépel aUpBoAo Tagivopnang
yia ammoBANTa NAEKTPIKOU Kal NAEKTPOVIKOU
e¢omhiopol (AHHE).

To Tpoidv auTd EXEI KATAOKEUAOTE e EEOPTAaTA
Kai UAIKG uwnARG TroITNTaG Ta oTToia Ymopolv va
gmavaypnaipotoinfolv kai givar katdAAnAa yia
avakUkhwan. Mnv amoppilpete 10 aTORANTO TIPOIGY
padi pe Ta kavovikd oIKIaKA Kal GAAa aTroppippara
o070 TEAOG TG WeEAIUNG Cwnig Tou. MapadwaTe To o€
KévTpo ouMoyRg yia Tnv avakUkAwan nAekTpIKoU Kal
nAeKTPOVIKOU £GoTIAIGHOU. ZnTaTe TAnpoQopies aTd
TIG TOTTIKEG OOG APXES OXETIKA JE AUTA Ta KEVTPA
ouMoyrig.

Zuppopewan pe v Odnyia mepi mepiopioHOU
XPAONG OPICHEVWY EMIKIVEUVWY ouaiwv (RoHS):
To Tpoidv TTou ExeTe TTPOUNBEUTEI CUUUOPPUVETTI JE
v Odnyia Tng Eupwmaikng évwaong mepi
TIEPIOPIOHOU XPAONG OPITHEVWY ETTIKIVOUVIWY
ouaiwv (RoHS) (2011/65/EE). Aev Trepiéxel
€TIKivduva kal amayopeupéva UAIKG TTou opifovTal
otnv Odnyia.

TeAikn 160e0n TWV UAIKWV

OUOKEVATI0g

+  Ta uhikG cuokeuaoiag gival emkivouva yia Ta
maidid. Alatnpeite Ta ulikG GUCKeuaoiag o€
aoQaAég Pépog pakpid amd Ta raidid. Ta
UAIKG oUOKeuaaiag Tou TiPoidvTog €ival
KOTOOKEUAOPEVO aTTO avaKUKAWOIpa UAIKG. H
TeMIKr| 1GBeaT| TOUg TIPETTEI val yiveTal owoTd
Kai e diahoyr oUuewvn pe TIG 0dnyieg yia Ta
avakukAoUpeva amroBAnTa. Aev TpETel va
aTmoppiTITovTal Padi Le Ta KavoviKA OIKIaKA
amoppiypara.

TeAikn 51600 Tou AAIOU TPOIOVTOS

¢« Quh&gre To apyikd KouTi Tou TTPOIGVTOG Kall
HETAQEPETE TO TIPOIOV PETT OE QUTH.
AkoAoubraTe TIG 0dnyieg TAvw GTO
XapToKIBwrIO. Av deV EXETE TO APXIKO
XQPTOKIBWTIO, GUOKEUAGTE TO TIPOIdV O€
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TIPOCTATEUTIKO [E QUTTNIBEG ) XOVTPO XapTOVI
KaI OTEPEWOTE KOAG TN OUCKEUQTTa g
KOMNTIKA TaIvia.

l'a va amogUyeTe {npid oTn TOPTA TOU
@oUpvou aTo T axapa kai 1o dioko TTou
BpiokovTal PEca oTov Poupvo, TOTTIOBETATE
€va KopPAT xapTovioU oTnv ECWTEPIK TTAEUPA
NG TOPTAG TOU PoUpvou Gy BECN TToU
Bpiokovtal o1 digkol. AEaTe e TaIvia Tnv TOPTA
oTa mAaiva Tng Toixwyara.

Mn xpnoiuoTrolgite TNV TOpTa ) TN AaBr TG yia
TNV aviWwwan i T JETakivnon Tou TTpoidvtog.

Mnv TOTIOBETE ITE OTIOIABATIOTE QVTIKEIUEVT
(v OTN GUOKEUR KOI UETOKIVEITE Tr) HOVO

oe 6pBia BEam.

EAEyETe T YEVIKA uQavIaN TOU TTPOIOVTOg
00G yIa TUXOV {NUIEG TTOU PTTOPET va EXOUV

POKANBEi katd TN PETaPOPE.
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P Fevikeg TAnpo@opiec

FevikA €mMOKOTINON

1 Nivakag eAéyxou 6  Motép avepioTipa (Triow aTé 10 XaAURdIvO
2 Zuppdrivn oxapa ¢haoua)

3 Aiokog 7 dwg

4 Napn 8 Mévw avrioTaon

5 Mopta 9 ©¢oeig aTo poUpvo

1 2 3 4
MMepIOTPOPIKO KOUNTTi AEITOUPY IV
Wneiakdg xpovodiakdTng
MepIoTPOPIKG KOUWTT BEpUOOTATN
Auyvia BeppooTdrn

B w N =
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MepiexOpeva oUOKEVATIag

o TTapeXOEVa afeaoudip uTropei va
S1apépouv avahoya Pe 1o HOVTEAD TOU

poidvTog. Evdéxetal oTo TIPOIdV 0ag va pnv
uTrdip)ouv 6Aa Ta ageaoudp Tou
TEPIYPAQOVTaI OTO EYXEIPIBIO XPATTN.

1. Eyxepidio xpong

2. Kavovikog diokog
Xpnaoiyotolgital yia rapaokeudopata JUung,
KaTEWUYLEVA TPOGIUA Kal PeyGAa ynta.

3. Zuppdmvn oxapa

XpnoiuoTolgiTal yio WAoo Kai yid
ToTroBéTNON OTNV €MBUPNTA UTTOdOXN TOU
aynToU Trou TIPOKEITal va wnbei i va

payeIpeuTer payou.
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ZwaoTA TOMoBETNON TG CUPHATIVIG OXapOg
Kai Tou 3iokou aTIg TNAEOKOTIIKEG UTTOBOXES
(AuTO TO XAPOKTNPIOTIKO EiVOl TTPOCIPETIKO.
Evdéxeran va pnv utrapxel ato Sik6 oag
mPOIoV.)

O1 TNAeoKOTTIKEG UTTODOXES ETTITPETIOUV VAl
TOTIOBETEITE KOl VOl aQaIpEiTe EUKOAQ TOUG
digkoug kai T guppaTIivn oxXapa.

Orav xpnoiyotoleite T0 6igko Kal Tn GUpPATivy
oXApa pe TNAEOKOTTIKEG UTIODOXEG, VO
BeBaiveaTe 611 01 TIEIpOI OTO TTOW THAKA TG
TNAEoKOTTIKAG UTTOdOXAS BpioKOVTal O€ ETAQR
JE Ta AKPQ TG GUPHATIVIG OXAPAG KAl TOU
diokou.




TeXVIKEG TTPODIOYPAPES
220-240 V ~ 50 Hz
2.5 kW

Tunoc koAwdiou / diotoun EAGY HOBVV-EG
3x15uh?

Etwrepikec Siootaocic {0yoc | mharoc | Balo 595 yiA./594 ¥1A /567 wiA.
**590 ) 600 y1A/560 xA./eAd. 550 YIA.
Eowrepikd gu
Karavakwon 10%00¢ ykpiA
#  Baoikd: O mAnpogopieg OXETIKA LE TNV EVEPYEIOKN OTAvVON NAEKTPIKWY QoUpvuwy Trapéxovtal
oUpewva pe 1o Tpdtutro EN 60350-1 / IEC 60350-1. O1 Tiég autég mpoadiopiCoval uTrd TuTIoTIoINPEVO
QopTio e AeiToupyieg BEppavang pe katw-avw avtioTaon r 8éppavong pe utofonenan avepioTipa
(av uTrapyel).
H kamnyopia evepyelakng amédoong Tpoadiopiletal GUpeWva e TV Mo KATW TIPOTEPAIGTNTA avAAoya
av oI QVTIOTOIXEG AEITOUPYIEG UTTAIPXOUV GTO TIPoI6V i Ox1. 1- Mayeipepa Pe oik. avepioTipa, 2- Apyod
payeipepa Touppto, 3- Mayeipepa ToUppTo, 4-Mavw Kai KaTw BEppavan e utrooriBnan avepioThpa, 5-
MNéavw kar kérw BEpuavan.

** B\ Eykardoraon, oeAida 14.

O1 TEXVIKEG TIPOBIYPOPEG UTTOPET VX O1 TINEG TIOU avaQEPOVTaI OTI TTIVAKIDEG TOU
POTTOTOINBOUV XWPIG TTPONYOULEVN poidvTog f 0€ GAAG EVTUTTOl TEKUNPIWONG

c1d0Tmoinan yia 1 BeAtiwan g moIdTNTag 0U TO OUVOdEUOUV £XOUV ETPNOET OE

TOU TTPOIOVTOG. EPYOOTNPIOKEG TUVBRAKES OUNPWVA e T

oxeTikG TpoTuTIa. AvaAoya LE TIG GUVOIKEG
Aeiroupyiag kai mepiBaAAovog Tou

01 £1KOVEC GTO TTPOV £yXEIPiBIo TIPOIOVIOG, 01 TIHEG AUTEG HTIOPET va
£pINCBAVOVTQI yIa AGYOUC OXMUCTIKAS diagépouv.

amreikGviong Kal ovo kai uTropei va pnv

Taip1agouv akpIBwG Ue To TPOIdV 0ag.
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Kl Eykaraoraon

To mpoidv Ba mpémel va eykaraaTalei amd
TOTOTIOINUEVO ATOWO GUHQWVA L TOUG IOXUOVTES
kavovigpoug. AlagopeTika Ba akupwBei n eyyinan.
O kataokeuaaThg 6ev Ba QEpel Kapia euBivn yia
{niiég Tou Ba TTpokUwouv amé diadikaaieg Tou
ekteAolvTal amd n adelodotnpéva aTopa Kal PTropei
Val aKUPWOEI TV eyyunon.

H mpoeToipacia Tng B€ong Tou TTPOIGVTOG Kall
WV EYKOTAOTAOEWV PEUPATOG VIO TO TIPOIOV

amoTeAoUv euBUvn TOU TTEAGTN.

KINAYNOZ:
To TIpoidv TPETIEN va EYKOTAOTABET TULQWVT

JE GAOUG TOUG TOTTIKOUG KaVOVIOHOUG
EYKATOOTATEWY agpiou Kal/f) NAEKTPIKWV
EYKATAOTATEWV.

KINAYNOZ:
[piv v eykat@aTaon, eAEyEre oTTIKG av 10
POidV TTaPOUGIagel 0TIOI0dMATIOTE EAATTWA.

Av vai, T0T€ unv T0 EyKaTaOTATETE.
Ta mpoidvTa TToU £XOUV UTTOOTET {nuIG €ival
emikivduva yia v ao@aieid oag.

Mpiv TNV gykardoToon
H guokeun Tmpoopiletal yia eykardioTaon o€
epmropIkG d1a8éo1a ouaTApaTa VIoUAaTTIV
kouGivag. Oa TPETTEN val TTOPAEivEl ia améaTacn
ao@aAeiag avapeoa aTn GUGKEUR Kal TOUG TOiX0UG
kai Ta €mimAa Tng Koudivag. BA. eikdva (Tipég og xIA.).
o Oremedveleg, o GUvBeTIKEG EMIKAAUWEIS Kal T
OUYKOMNTIKG UAIKG TTOU XpnaipoTToloUvTal Ba
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TIPETTEN VO EXOUV QVTOXN O€ UWNAEG
Beppokpaaieg (TouldyiaTov €wg 100 °C).

Ta viouhdia TG Koudivag TpETel va gival
0pICOVTIO KOl KOAG OTEPEWEVA.

Av uTrépxel GUPTAPI KATW aTI6 TO POUPVO,
TIPETEI va eyKaTaoTabEl Eva pag! avapeoa oTo
@oUpVo Kal TO OUPTAPI.

H guokeun Tpémel va peTagépeTal amod
TouhdixiaTov duo dropa.

l'la va PETAKIVATETE TO POUPVO, KPATATTE TOV
amo TIG ETOXES XEIPITHOU Tou OTIG BUO TIAEUPEG
TOU.

Mpiv eykataoTAoETe TO TPOIOV, aaIpéaTe 6AA
70 UNIKG Kall T EVTUTT OTTO TO ECWTEPIKO TOU.
To vrouham koulivag Ba Tpémel va
OUMLOPPWVETQI g TIG SIOOTACEIS TIOU
avagépovTal OTNV TTAPaKATw EIKGVA. 2T0 THow
TUAKA TOU vTouAaTmoU Koudivag, TIpETTEN val
KkoTTei éva dvolypa pe Tig dIaoTaoeIg TTou
avaeépovTal aTnv TrIapakdTw EIKOVa yia va
B100QANOTET ETTAPKIG OEPITHOC.

Mnv eyKaTOOTAOETE TN OUCKEUR diTTAa O€
wuyeia f katawokTeg. H BeppdnTa mou
ekTéuTETQN Ao TN OUOKeEUN Ba TIpoKaAéTEl
augnuévn katavaAwaon EVEPYEIDG YIa TIG
OUOKEUEG WOENG.

Mn xpnaipotoigite Tnv mopTa Ko/ ™ AaBn
NG yia TNV aviywan A Tn YETakivnan Tou
TTPOI6VTOG.




600

595

504 /720

ehay.
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*

ehay.

EykardoTtaon kai o0vdeon

¢ Tompoidv autd emTpEMETAI Va EYKATAOTABE
kai va guvdebei Povo aUpewva e Toug
10%0ovTEG €BVIKOUG KavovIopoUg
EYKOTAOTATEWV.

HAekTpikn o0vdean

YuvdEDTE TO TTPOIGV O€ YEIWWPEVN TTPICalypaupr TTou

TTpoaTaTEVETAI ATIO AOQPOAEIODICKATITN Wivi TUTTOU e

KOTAAANAN OvOUaGTIKN TIFA PEUHOTOS OTIWG

avapéPETal oTov Trivaka "TEXVIKEG TIpodIaypagés”.

AvabéaTe TV EykaTaoTaoT TG yeiwang o€

TNOTOTIOINUEVO NAEKTPOAGYO AV XPNOIHOTIOIEITE TO

TIPOIGV e fi Xwpic peTaoynuaTioTr. H etaipeia pag
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Oev Ba gépel Ty €uBlVN yia oToIETOATIOTE {NUIES
TrpokUyouv Adyw XpARaNG Tou TTPOIOGVTOG Xwpig
EYKOTACTOON YEIWONG TTOU GUHLOPQWVETAI LE TOUG

TOTTIKOUG KAVOVITHOUG.

KINAYNOZ:

H povada emitpémetal va ouvdebei 010
oUoTNa BIaVOUNG OEPiOU HOVO adeIoUxOug
TexviTeg. H mepiodog eyylnong g GUOKEUNG
EeKIVa OVO ETA aTTO OWOTH EYKATATTAOT).
O karaokeuaoThg dev Ba eépel TV €UBOVN
yia ¢nui€g Tou TpokJyouv amd diadikaaieg
TIoU ekTeAOUVTOI OTTO U adelodoTtnuéva
aroya.




KINAYNOZ:

To kaAwdio peupaTog dev TPETEN VOl
ouoiyyetal, va Auyiletal, va oupTméGeral f
Va EpETaI O€ ETTOQR PE (E0TA Onueia TG
povadag.

Av 10 KOAMWDIO TPOPOdOTIag UTIOOTE! {NId,
TIPETTEN va avTIKOTOOTaBET amd adeiolxoug
TeXViTeG. Ala@opETIKG, UTTApXE! Kivouvog
NAeKTPOTTANGiag, BpaxuKuKAWHATOG 1 QuTIAG!

«  Houvdeon TRETIEI VO CUPHOPQUVETAI JE TOUG
€BvikoUg kavoviauoUg.

¢« Ta dedopéva TG TapOxAG PEUPATOG DIKTUOU

Tpémel va avtigTolxolv oTa Gedopéva TTou

opiovTal TNV ETIKETA TUTIOU TOU TIPOIGVTOC.

T va deite Ty eTIKETA TUTTOU QVOIgTE TN

MTTPOCTIVI| TIOPTA.

To kaAwd1o pelPaTog Tou TPOiGVTOG TTPETEl vVa

OUHOPQUWVETQI g TIG TIEG OTOV TTivaka

"TexvIkEG TTPODIYPAPEC”.

Y1epeEWwOTE TO PoUpvO e 2 Bideg OTTwg deixvel n
EIKOVa.

MeTé v eykatdaTaan, Pefaiwdeite 611 01 PideS
£XOUV OQIXTEI APKETA Kall O POUPVOG DEV PETAKIVEITAL.
O @oUpvog umopei va avarparei kara m xpon av
Oev eykataoTabei oUQuva pe TIG 0dnyieg Kal av ol
Bideg dev £xouv QIXTET APKETA.

Mo wpoidvra avepioTipa yi&ng (EvaéxeTal va

nv umrdpxel oTo 3IKG Gug POIGV.)

KINAYNOZ:
Mpiv gekivoeTe oroladrTToTE £pyaaia oty
NAEKTPIKA EYKATAATACT, ATTOCUVOEDTE T

OUOKEUR amd TV TTapoX1| PEUPATOS BIKTUOU.
Yméipyer kivduvog nAektpotrAngiag!

0 @I Tou KaAwdiou peUPaTOg TPETTEN VO
cival e0koha TTPOOTTIEAGOINO PETE TNV
cykardioTaon (aMda 6x1 mévw amd Ty mAdka
E0TIVV).

Karé mv kaAwdiwaon, Tpémel va
ouPHOPQWVEDTE pE TOUG BVIKOUG/TOTTIKOUG
NAEKTPOAOYIKOUG KAVOVIOHOUG Kl TTPETTEN vVa
xpnoigotoleite mpida/kaAwdio Kal Ig Tou
eival karGAAnAa yia 10 olpvo. e
TIEPITITWON TTOU T OpIa 10XU0G TOU
TIPOI6VTOG UTTEPRaivouv TIG TIREG PEUNATOG
TOU QIG Kal TG Tpidag/Tou kahwdiou
PEUNATOG, TO TTPOIdV TPETel va oUVOEDE
ameuBeiag Péow aTabepng NAekTpIKAG
EYKATAOTOONG XWPIG XPHON QI Kal
Tipiag/kaAwdiou pelpaTOG.
ZuvdEoTe To KaAwdIo pelaTog aTny TIPICal.
EykardoTtaon Tou mpoidvTog
TomoBeTAaTE T0 POUPVO PETA OTO VIOUAATTI,
€UBUYpaupIcTE TOV KaI GTEPEWOTE TOV KAl
ouyxpovwg PeBaiwbeite 6T T0 kaAwdIO
pedparog dev Exel UTIOOTEl {niIc kau/f dev xel
TrayIdEUTE .

1

f

1 AvepioTipag wugng

2 Mivakag eAéyyxou

3 Mépra

O evowpaTwyéVog avepIoTAPAg Wugns WUxel Kai 1o

VTOUAGITI €vTOIXIOHOU Kall TO YTTPOCTIVO PEPOG TOU

TIPOIOVTOG.
0 aveploTApag Wwogng ouveyilel va Asitoupyei
20-30 ASTITG PETG TNV OTTEVEPYOTTOINGT) TOU
(poUpVOU.Av payeipéyare e
TIPOYPAUHATIONG TOU XPOVOBIAKOTITN TOU
@oupvou, Ba atevepyoTroinbei kail o
avepioTipag wigng aTo TEAOG TOU XPOVoU
payeipéaTog padi pe OAG TIG AeIToupyieg.

Tehikog €Aeyxog

1. Aermoupyia Tou TTPOIGVTOG.

2. EMyére mig Aermoupyieg.
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A Npoeroipaaieg

MpakTiKEG UPPOUAEG yia §oikovounon

EVEPYEIONG

O1 mAnpogopieg TTou akohouBoulv Ba oag

BonBAaouv va XpnalPoTIoIEiTE T GUOKEUN 0ag HE

0IKOAOYIKO TPOTIO Kl v EEOIKOVOIEITE EVEPYEIQL:

¢« XpnolyoTolgite aTO POUPVO OKEUN OKOUPOU
XPWHATOG 1 e TMKAAUYWN GPdATOU (gpayié),
emeIdr) €101 n Peragopd BeppdmTag Ba eival
KOAUTEQN.

«  Ortav payelpevete Ta eaynTa oag,
TIPOBEPUAVETE OV GUVIOTATAI OTO EYXEIPIDIO
XPAOTN 1 OTIG 0dnyieS HayelpéuaTog.

¢« Kard 1o payeipepa Pnv avoiyete guyva v
TrépTa TOU POUpVOU.

¢« MpoomabraTe va payelpeUeTe TUYXPOVWG
TIEPIOTOTEPA aTIO £Va GayNTA GTO POUPVO GTAV
eivar duvardv. Mmopeite va payelpéwete
ToTroBeTwvTag 600 payelpiké okeln aTn
oupudrivn oxapa.

¢« Mayeipelere éva gaynto petd amd 1o GAho. O
@oUpvog Ba eival idn (EaToC.

¢« Mmopeite va e¢oikovopnoeTe evépyeia
opBrvovtag 1o oUpvo aag Aiya AeTITa TIpiv 10
TEAOG TOU Xpdvou payelpéparog. Mnv avoiyete
TNV OPTC TOU GOUPVOU.

¢ AToyUyxeTe Ta KOTEWUYLEVA TPOGILA TIPIV TA
HayEIpEWETE.

Apxikij xpfion

PUBpion wpag

[Otav kavere kamoia pUBIon, aTnv 086vn Ba
avaBoafrvouv Ta avtioToixa oUUBoAa.

MiéaTe Ta TAAKTPa =H=/™ yi0 var puBpicETe TV Wpa
orav 1eBei yia TpWTN opa o€ AsiToupyia o oUpvog.

o 1a yovéAa pe xe1piomipio agig, ayyigre

0 :E TTPWTA KaI 0T GUVEXEIR
XxpnoipomoInaTE 10 ofe /- Y10 VO opigETE
MV TPEXOUCT WPA.

EmBeBalwoTe Tn pubpion ayyiloviag 1o oUuBoro {2
Kal TIEPIEVETE 4 BEUTEPOAETITA Xwpig va ayyieTe

kavéva TARKTPO, yia va ohokAnpwBei n empefaiwaon.
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1 MAAKTPO PUBUIONG

2 L0pBoAo KAEISWHATOG TTARKTPWY

3 Z0pBoAo Clock (PoAdr)

4 L0pBoho évraang fyou eidotmoinang (Evdéxeral
VO NV UTIapyel aTo BIKG oag Tpoi6y.)

5 Y0pBoAo oIk. AsiToupyiag

6 MAAKTPO Zuv

7 MAAkTpo Meiov

8 L0pBoho ypagriuarog xpdvou

9 L0pBoho Eidomoinang

10 Z0pBoho End of Cooking Time (Qpa Aféng)

11 ZOuBoho Cooking Time (Aipkeia)

12 TAAkTpo Program (Mpdypaupa)

Edv Oev Exel pUBMIOTET N apXIKr WPaA, TO
poAdI Ba EekivAaer va AeiToupyei amo TIg
12:00 ka1 o eugavioTei gV 086vn T0
oUuBoAo ®.To oUuBoAo autd Ba Tayel va
ep@aviderar otav pubuioTei n wpa.

01 pubuioeIg TPEXOUTAG WPOG OKUPWVOVTAI
o¢ Tepimwan diakotng pedpatog. H wpa
TpETTEl va pUBIOTET TIAAI.

Mpwrog KOBAPIOPAG TNG CUGKEUNAG

H em@aveia pmopei va utoaTei {nuid amd
0PIOUEVT ATTOPPUTTAVTIKG ) KABapIaTIKG
UAIKG.

Mn xpnoipoTolgiTe yia Tov Kabapigpd
OKANPG aTOPPUTIAVTIKG, OKOVEG/KPEUES
kaBapiopoU 1 oToIadATIOTE QIXUNPG
QVTIKEIPEV.

AgaipéaTe 6Aa Ta UAIKG OUCKEUOOTaG.
YKOUTTIOTE TIG ETTIQAVEIES TIC GUOKEUNG e Eva
eAaQPa uypod Travi fj Gouyyap! Kal OTEYVWOTE
pe éva dAAo Travi.

N —



ApxIkA Béppavan

Oeppavere 10 TIPOIGV yia TiEPiTIOU 30 AETITG KAl PETA
amevepyotolfaTe 0. ET01 TUXOV KatdAoITa 1y
emoTpwoelg Ba kaolv kai Ba amopakpuvBouy.

[MPOEIAOMOIHZH!
O1 kautég emeaveleg TpokaAoOv eykadparal

H ouokeun pmopei va Bpiokeral g€ upnAy
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyigete Tig {ETTEG EOTIES, TA ETWTEPIKA
THAWATA TOU GOUPVOU, TO OTOIXEIT
B¢ppavang KA. Kpardre Ta maidié pakpiél
Na xpnaoipomoigite Tavrote avBekTikG o€
BepudtnTa yavtia olpvou dtav ToToBETEITE
1 agaipeite paynté amoé 1o poUupvo.

HAekTpIKOg olpvog

1. BYG)\TE amé 1o golpvo voug ToUg diokoug
YnaoipaTog Kai Tn ouppanivn axapa.

KAeioTe TV TIépTQ TOU POUPVOU.

EmiAégTe ZTamikn Béan.

EmAEETe Tnv uwnAGTEPN 100 TOu YKPIA, BA.
TpOTTOC XEIPIOOU TOU NAEKTPIKOU QOUpVOU,
oehida 21.

Bl N

5. AogroTe T0 QoUpvo va Aeitoupyrael yia 30 AeTrTd.

6. AmevepyomoifoTe 10 oUpvo aag, BA. Tpdmog
XEIPIOUOU TOU NAEKTPIKOU poUpvou, aeAida 21

®olpvog YKpIA

1. ByaAte amé 1o golpvo 6Aoug Toug diokoug
ynaoipaTog Kai T gupparnivn oxapa.

2. KAeioTe Tv T6PTQ TOU POUPVOU.

3. EmA&&e v uwnA6tepn 100 Tou YKPIA, BA.
Tpdrog xpriong Tou yKkpiA, oeAida 28.

4. AopnoTe 10 @oUpvo va Aerroupynael yia 30 AeTrTd.

5. AmevepyotroifoTe 1o yKpIA oag, BA. Tpomrog

Xxenong rou ykpiA, oeAida 28

[0 00 TEPITTOU WPEG KAT TNV TIPWTN
eIToupyia pmopei va TapayBei oopn kai

katmvag. Auto gival TTOAU QUGIOAOYIKO.

BeBaiwBeite 611 0 Xwpog aepileral kard yia

VO OTTOOKPUVETAI O KATTVOS KaIl 1) OO UK.

Amoelyerte TV amr' eubeiag E10TIVOR Tou

KaTmvou Kai NG oouig Trou Trapdyovral.
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B Tpomoc xpiane Tou goupvou
Fevikég TANpO@OPiES OXETIKG e TO
YNOIHO YAUKWY, TO YATILO GaynTWV Kal
TO YNOINO O YKPIA

[MPOEIAOMOIHZH!
O1 kautég em@aveleg Tpokaholv eykalparal

H ouokeun pmopei va Bpiokeral o€ upnAy
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyigete Tig {ETTEG EOTIES, TA ETWTEPIKA
THAWATA TOU GOUPVOU, TO OTOIXEIT
B¢ppavang KA. Kpardre Ta maidié pakpiél
Na xpnaoipomolgite maviote avBekTikG o€
BepudtnTa yavtia olpvou dtav ToToBETEITE
1 agaipeite paynté amoé 1o poUupvo.

KINAYNOZ:

Tpoaoéxete 61OV AVOIYETE TNV TIOPTA TOU
@oUPVOU KaBWG UTTOPET va dIaQUyEl aTHOG.
O atpog ou Byaiver ptropei va {eparioel Ta
xépia, 10 TPOOWTO Kau/f Ta Pdmia oG,

MpakTikég GUPPBOUAES YIa WTIPO YAUKWY

+  Xpnoipotoieite katdAAnAoug avTikoAMNTIKOUG
peTarhikoUg diokoug A avtiaTolxa ahoupivévia
OKeUN 1 EOPLES OIAIKOVNG AVOEKTIKEG OTN
BeppoTnTa.

«  XpnolyoTolgite amoTeAETUATIKG TO XWPO OTIG
UTTOBOXEG.

«  TomobeTeite TN PO WnaipaTog oTn peoaia
0¢an oTIg UTTOSOXEG.

«  EmAéGe T owaoTh 6éon aTo golpvo Tpiv
avawerte 10 @oUpvo A 10 YKPIA. Mnv aAaleTe T
8¢an otnv uTodoyr 61av o PoUpvog eival
(eaTog.

¢« Alampeite TNV TOPTA TOU POUPVOU KAEIOTH.

MpakTikég GUUPOUAES YIa YOIPO OF TOWi

¢« TaamoteAéopara Tou payelpéuartog Ba ival
KaAUTEPQ Qv XpnoloTIoIfoETE GE OAOKANPO
KOTOTTIOUAO, YOAOTIOUAQ Kall PeyGAal KoppaTIa
KPEQTOG KAPUKEUATA OTTIWG XUMO AEovIOU Kall
paupo ITIEPL.

o XpeidQovtar 15 éwg 30 Aetrtd epioadTePO yIa
va YAOETE KPEQG e KOKOAQ OE oUyKpPIOoN e
id1ou peyéBoug Kpéag xwpig KOKaAa.

¢ Oampémel va utrohoyileTe TEpiTIOU 4 Ewg 5
AeTT@ xpdvo payelpépartog avdl EKaToaTo
TICIXOUG TOU KPEQTOG.

¢« Merd 1o payeipepa, agraTe 1o KpEag a€ npepia
070 poUpvo yia mepitrou 10 Aetrtd. E1o1 n
EOWTEPIKOI {woi poipadovTal opoidopea o€
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6Ao T0 YnT6 Kol Bev aTAoUV GTAV KOTTET TO
KpEag.

«  To wapi Ba Tpémel va ToToBeTEiTaI G TN Peoaia
f oTnv KaTw B¢on oTIg UTTOdOXES OE TKEUOG
avBekTIkd o€ BeppdTnTa.

MpakTikég GUPPOUAES yia YiaIpo oTh oXdpa

(VpIA)

Orav yhvete ag ykpIA kpéag, WAp! Kal TIOUAEPIKA, Ta

QaynTd amokTolv ypriyopa Kagé XpwHa, EXouv

wpaia kpoUaTa kal dev aTeyvVwvouv. Ta eTmimeda

KopHGTIa, Ta 0ouBAGKIa Kal T AOUKAVIKA, AAAG Kall

10 AaXavIKG e peYGAn TIEPIEKTIKOTNTA OE VEPOD, OTTWG

TOUATES KOl KpePUdIa, ival 1dlaitepa katdAAnAa yia

Wo1Ho € YKPIA.

¢« Kartaveipete Ta koppdria Tou TpoKeITal va
wnBolv aTn oupudTivn axdpa fi aTo Tawi e
OUpUATIVI OXApa e TETOIO TPOTIO WOTE N
em@avela ou KOAUTITETAN va unv uTTepBaivel
TO TTEPiypapKA TG AVTIOTAONG.

«  TomoBeTaTe TN GUPKATIVR OXApa ) TO ioKO
ynoipaTog pe oxapa aTo EmBUPNTO eTTimedo
070 QoUpvo. Av WAVETE OTN CUPKATIV OXApPO,
ToTroBeTAOTE TO BioKO Wnaiuarog oty
KatwTepn B¢an yia T guhoyr Twv Aimwv. O
diokog ynaiparog Tou Ba ToTmobeTnBei TTPETE
va €xel PéyeBog TTou KaAUTITEI 6An TV
EMQAVEIQ YNnoipaTog pe T0 YKPIA. AuToC 0
OiokogG EVOEXETAI VO PNV TIAPEXETAI LE TO
mpoidv. MpoaBéaTte aTo dioko Ynaipatog Aiyo
vepo yia va diEukoAUveTe Tov KaBapiopo Tou.

Ta 1pdeiua Tou Sev eival KatdAAnAa
yio wa1uo aTo YKPIA TTpoKaAoUv
Kivduvo TrupkayIdg. I'a wroipo ato
YKPIA XpnaiuoTTolgiTe povo TpdPIpa
Tou gival katGAAnAa yia Ty évTovn
B¢puavan katd 1o YA IHO OE YKPIA.
Mnv ToTroBETEITE TO PaynTd TIOAU
Tiow 070 PAP! ToU YKPIA. AT €ival
10 IO {EOTH ONeio kal éva GaynTo e
TIOAU AiTrog pTropei va mdoel Qurid.




TpoTrog XEIpIOHOU TOU NAEKTPIKOU
poUpvou
EmiAoyn Beppokpaaiag kai TpdTrou AeiToupyiag

1 MMepIOTPOPIKO KOUNTTi AEITOUPY IV

2 MepIoTPOPIKG KOUWTT BEpUOOTATN

O goUpvog aag diabétel BuBICoEVa KOUPTTIA T
otoia Byaivouv 6tav Ta TECETE.

MigoTe TIPOG Tal PECA YIA va BYEI TO KOUUTTT Kall
KATOTIV YUPIOTE TO OTNV €MBUNT PUBUION.

HayeIpEPATOG, TIEDTE TO TIEPIOTPOPIKG KOUWTT]
TTPOG T PETL.
1. PuBpiote 10 koupTi Gepy. °C aTnv emBupnT
Beppokpaaia.
2. PuByiaTe 10 Koupri AeiToupyiwv aTov emBupnTd
TPOTIO A€IToupyiag.
» O @oUpvog Beppaivetal wg Tn pubuIouévn
Beppokpaaia kal katomv Slatnpei auTr Tn
Beppokpaacia. Katd m 8éppavaon, n Augvia
BepUOKPATIOg TTAPAPEVEI AVAMUEVT.
AmevepyoToinon Tou nAEKTpIKOU poUpvou
TupioTe T0 KoupTri AEITOUPYIWV Kall TO KOUWTT]
Beppokpaaiag atn BEan amevepyomoinang (mavw).
Eivar onyavriké va tomoBeBei cwaTé n guppaTivn
oxapa atn ouppdrnivn urodoxr. H auppdrivn oxapa
TIpETEN va €100X0Ei aVAPETT OTIG GUPUATIVEG
uTTod0XEG OTIWG QaivETal OTNV EIKOVL.
Mnv agroete T oupudTivn oxapa va gival o eTagn
e TO TTiow ToiXWHa ToU poUpvou. MepaaTe Tn
oupudmivn oxdpa oTo UTTpoaTIvO PEPOG TNG
uTrodoy g kai aTabepotroIfaTe TN BTN TOU LE TN
BorBela TG TTOPTAG yIa va OTTOKTACETE KAAR
amédoan ykpIA.
(Alagéper avahoya e To HOVTEAQ TOU TTPOIGVTOG.)

Tpomor Aeitoupyiag

H o€1pd Twv TpOTIWY AEIToupyiag TTou avagépovTal
€dw prmopei va diagépel amd T dlappUByion aTo
TIPOIOV TTOU KOTEXETE.

Top and bottom heating (Mévw ko KGTw
avtioTaon)

AeitoupyoUv n Tiévw Kail n KATw
avtiotaan. To gaynté BeppaiveTal
OHOIOPOoPQA aTTO TIAVW Kal KATW.
l'a mapadelyua, nemAoyn eival
KataMnAn yia KEIK, yAukd {oung A
KEIK Kal guvTayég payol e GOPHES
ynoipatog. Mayeipepa pe éva Sioko
povo.

Bottom heating (Katw avtioToon)
AeiToupyei Pévo n KaTw avtigTaon.
Aermoupyia Kar@AAnAN yia Titoa Kai
akoAouBo Eepownaipo Tou eaynTol
pu— amé T0 KATW PEPOG.
AuT) n AciToupyia TrpEmEl va

0 XPNO'HOTIOIEITal Kal yial Tov €UKOAO

—_— kaBapiopd e aTuo.

Fan supported bottom/top heating
(KéTtw/méavw avrioTaon pe urofondnan
avepIoTAPa)

Agiroupyouv n Tavw Kal KAmw
avTioTaon ouv 0 avepioTApag (aTo
Triow Toiywua). O Bepudg aépag
KaTavéueTal opoIdpopea ae OAo TO
@oUpvo TTOAU ypriyopa xapn aTov
avepiotipa. Mayeipepa pe éva
dioko povo.

o
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Operating with fan (AciToupyia pe avepioTipa)
O goUpvog dev BepaiveTal.
'a% AeiToupyei Pévo o avepiaTApag (aTo
Tiow Toixwua). KardAnAn
Aermoupyia yia apyd Emaywua
KOTEWUYLEVOU paynTol o€ PIKpd
KoppaTa og Beppokpaaia dwyartiou
Kal y10 KpUwpa TOU Payelpepévoy
@ayntou.

Oepuog aépag

O Beppdg aépag Tou Beppaivetal
amé v Tow avTioToon

KaTavéueTal opoIdpopea ae OAo TO
@oUpvo TTOAU ypriyopa xapn aTov

b avepioThpa.
. @y r Eivar karAnAn Aeiroupyia yia
HayEipepa Twv aynTwy oag o€
DI0QOpETIKA eTTiTIEdD TNV UTTOdOXA
KQI OTIG TIEPITTOTEPES TIEPITITWOEIG
dev amaiteital mpoBéppavan.
KatdAnho yia payeipepa pe
ToANoUg diokoug.
AuT) n AciToupyia TrpEmEl va
XPnolyoTIoIEiTal Kal yia Tov E0KOAO
kaBapiopo e aruo.

"3D" function (Aeiroupyia "3D")

= Agiroupyouv n Tavw Kal KAmw
avTioTacn ouv n avtioTaon Je
— utroforBnan avepioTpa (aTo THow
Toixwpa). To gaynTé Beppaiveral
OHOIOHOPQA KAl YPIyopa aTid GAeg
TIG TAeupég. Mayeipepa e éva dioko
povo.

Full grill (TkpIA duvard)

As ] Aeimoupyei To peyaho ykpiA oty

opon Tou eolpvou. Eival Tpotog

KaTtaMnAog yia 10 WAGIUO OTO YKPIA

HeYAAWY TTOOOTATWY KPEATOG.

¢« TomoBeToTe KATW ATTO TV
avtioTaon ykpIA pepideg
peyahou ) Peaaiou peyEBoug
oTn owaTh Béan oTnv

uTrodoXN YO WAOIHO YKPIA.

¢« PubuioTe T Beppokpacia aTo
péyioTo eTTimESO.

«  TupioTe 10 @ayNTO HETA TO LIOH
XPOvo ynaiuarog.
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Grill+Fan (FkpiA+Aépag)
Vv
& H 10%0g wnaiparog oo ykpIA dev
eival 1600 £viovn 600 e T0 MKPIA
duvaro.
¢« TomoBemaTe pikpol i Yeaaiou
peyéBoug pepideg aTn owWaTH

B¢an pagiou yia WiaIUo ykpIA.
+  PuBuiote mv embupnt
Beppokpaaia.
«  TupioTe 10 @ayNTO HETA TO LIOH
XPOvo ynaiuarog.

Xpnaon Tou poloyiol Tou polpvou

1 23 4 5 6
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MAAKTPO PUBUIONG

L0pBoAo KAEISWHATOG TTARKTPWY

20pBoho Clock (PoAdr)

L0pBoho évraang fyou eidotmoinang (Evdéxeral
VO NV UTIapyel aTo BIKG oag Tpoi6y.)
Y0pBoAo oIk. AsiToupyiag

MAAKTPO Zuv

MAAkTpo Meiov

L0pBoho ypagriuarog xpdvou

L0pBoho Eidomoinang

10 Z0pBoho End of Cooking Time (Qpa Aféng)
11 ZOuBoho Cooking Time (Aipkeia)

12 TAAkTpo Program (Mpdypaupa)
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O péyioTog Xpdvog yia pUBuion Tou TEAoUg
NG diadIkaoiag payeIpEPaTog eival 5 WPEg

ka1 59 AetrTa.

To Tpdypaypa Ba akupwoei o€ TepiTTwan

dlakoTM¢ peuyarog. Mpémel va

ETAVATIPOYPANHATITETE TO POUPVO.

‘000 KaveTe KATIOIEG PUBITEIG, aTNV 086VN
Ba avaBoaBrvouv Ta avtioToixa aUuBoAa.
Mpémel va mepipévere Aiyo yia va
evepyotroinBolv o1 publioelg.




v Oev Exel yivel Kapia puBuion
payelpépatog, Oev uTopei va pubuioTEi n
péxouaa wpa.

O xpdvog ou amopével Ba eugavioTei av 0
POVOG PaYEIPEUATOG £XEI PUBHIOTE OTAV
lapxicer To payeipepa.

Mayeipepa pe puBuion Tou XpOvou HayelipéPOTOG:
Mmopeite va pubuioeTe To POUPVO WOTE va
oTtapatiael aTo TEAog Tou KaBopiapévou xpdvou,
pubuifovTag T0 XPAvo ayeIpéPaTog aTo PoAd!.

1. EmA&ETe T Acimoupyia yia payeipepa.

2. Ayyigie 10 (2 éwc 6Tou GTNV 086V EGAVIOTE] TO
oUppoio (e Y10 TO XPOVO payeIpéaToc.

3. PuByioete Tn didipkela PayeIpEPaTog pe Ta
TAAKTparde /-

» » Aol opIaTei 0 Xpovog payelpéuarog, aTnv 086vn

Ba epgavileTal guvexwg 10 oUUPOAO —)i

4. TomoBeTAOTE TO YayNTO PECT OTO GOUPVO Kall
pubuioTe Tn BepoKpaTial e TO TIEPITTPOPIKO
KoupTri Beppokpaaiag. To payeipepa Ba apyioel.

» Otav §kivael 1o payeipeua, otnv 086vn apyidel

avTioTpoQn PETPNaN TNG OIGPKEING HayEIPELATOG Kal

6Aa Ta TuApaTa EPOUG Xpdvou aTo aUPBoAo eival
avappéva. H pubuiopévn SIGpKEIa JayelpépaTog

uTrodiaipeiTal o€ 4 ioa pépn kai 61av TEAEIWVEI O

XPovog o€ kabe pépog, To aUpBoAo auTtol Tou PEPOUS

opnvel. Etol umopeite va kataAdBete edkoha v

avahoyia TG UTTOAEITTOHEVNG SIAPKEIAG HaYEIPELATOS

WG TIPOG TN GUVOAIKF IGPKEID POYEIPEUATOC.

PUBuan Tng wpag AR§ng payeipépartog o

METAYEVEDTTEPN WPA:

Aol puByioeTe T0 XpOvO PayeIpEUATOG OTO

XPOVOLETPO, UTTOPEiTE va puBuiceTe T Artn Tou

XPOVOU LaYEIPEATOS OE LETAYEVEDTEPN WPA.
EmiAéTe Tn Acimoupyia yia payeipepa.

2. Ayyige 10 (2 éwc 6Tou 0TV 086V EGAVIOTE] TO
oUppoio (e Y10 TO XPOVO payeIpéaToc.

3. PuByioete Tn didipkela PayeIpEPaTog pe Ta
TAAKTparde /-

» » AQoU €xel opiaTei 0 XpOvog payelpépaTog, aTny

006vn Ba epgavietal cuvexws To aupBoAo I,

4. Ayyigre o () g 61ou 0TIV 08OV EPQAVIOTE TO
cL'JpBo)\o‘)l TIou uTTodnAwvel TNV Wpa ARENg
payeIpéparTog.

5. Méote Ta TAAKTEa I* ™y iar vor pubpioete Ty
wpa AEnG payeipéuarTog.

» AQoU opiaTei 0 xpdvog payelpépaTog, aTnv 086vn

8a epgavioviar auveyac Ta otpBora =M kar 2!

Kabwg kal o empEPoUs Xpovog Ba epgaviletal aTny

086vn ouveyopeva. Apou EekIVATE! TO payeipepa, T0

oluBoAo ‘)fea TIaWe! va eppaviceta.

6. TomobBeTAaTe TO PayNTO LG GTO POUPVO Kall
pubuioTe Tn BepoKpaTial e TO TIEPITTPOPIKO
KoupTri Beppokpaaiag. To payeipepa Ba apyioel.

» O XpovodiakoTTnG ToU Polpvou utroAoyilel

auTopaTa TV WPA EVap§NG APAIPWVTAG T

Sidpkela payeipéparog amrod TNV wpa Ang

payeipéparog ou pudpioare. O emAeypévog

TpOTIOG AciToupyiag evepyotroigital otav Exel OACE!

n wpa £vapéng, kai o olpvog Beppaivetal aTn

puBpiopévn Bepuokpaaia. Aiamnpei Trn Beppokpacia

auTr wg To TEAOG TNG BIGPKEING HaYEIPEUATOC.

» Otav §kivael 1o payeipeua, otnv 086vn apyidel

avTioTpoQn PETPNaN TNG OIGPKEING HayEIPELATOG Kal

6Aa Ta TuApaTa EPOUG Xpdvou aTo aUPBoAo eival
avappéva. H pubuiopévn SIGpKEIa JayelpépaTog

uTrodiaipeiTal o€ 4 ioa pépn kai 61av TEAEIWVEI O

XPovog o€ kabe pépog, To aUpBoAo auTtol Tou PEPOUS

opnvel. Etol umopeite va kataAdBete edkoha v

avahoyia TG UTTOAEITTOHEVNG SIAPKEIAG HaYEIPELATOS

WG TIPOG TN GUVOAIKF IGPKEID POYEIPEUATOC.

7. Aol ohokAnpweei n diadikaaia payelpépaTog,
oTnv 086vn Ba eppaviaTei n Evdeign «End»
(TéAog) kai Ba nynAoe! To orjua e1doToinaNng.

8. To onpa eidomoinang Ba nxnoel yia 2 Aertd. Na
va JIOKOWETE TNV NYNTIKA €180TT0iNaN, aTmAd
méoTe omolodrymote TARKTPO. H nXnTIKA
e16omoinan Ba oTaparioe! kal Ba EPEAvIaTEN N
TPEXOUTT WPO.

V TIOTATETE OTTOIOONTIOTE TIAAKTPO OTO

¢hog Tou xpbvou eidoToinong, o
(poUpvog Ba Eekivioel TG T AsiToupyia
T0U. [UpioTE TO KOUWTTI BEPUOKPATiag
kai 10 koupTri Aeimoupyiag ot B¢on "0"
(off) yia va oproete T0 olpvo, WaTe va
QTmoTPATTEi N €K VEOU AEIToUpyia Tou
@oUpvou KaTd 10 TEAOG TNG
TpoeIdoToinang.

Evepyomoinon Tou KA&IdwpaTog TARKTPWY

Mmopeite va eumodioeTe T Pn eouaiodotnuévn

XPAon Tou PoUpVOU EVEPYOTIOIWVTAG TN AEToupyia

KAeidwpa TARKTpWY.

1. Ayyi€re 10 32 £wg 6TOU EQavVIOTET TNV 086VN TO
oUppoAo (3.

» Z1nv 086vn Ba eppavioTei n évoeign «OFF»

(Avevepyn Aeitoupyiay).

2. Méote 1o TAAKTPo = yio val evepyorolrfioeTe To
KAEidwpa TIAAKTPWV.
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» AQou €xel evepyotroinBei 1o kAeidwpa TARKTPWY,
oTnv 0B6vn epgaviletal n évdeign «Ony» (Evepyn
Aermoupyia) Kai To GUPBOA (T} TTapapéver avappévo.

m:a TARKTPG TOU GOUPVOU SV AEITOUpyoUV

OTaV gival EvEPYOTTIOINPEVO TO KAEIBWUO

MKTPWV. To KAeidwpa TMARKTpwY Sev Ba
akupwBei o€ TepitTwan SiakoTmg pelaTOG.

Mo va amevepyomoINoETe TO KAEIBWHO TTARKTPWY
1. Ayyi€re 10 $22 £wg 6TOU EQavVIOTET TNV 086VN TO
oUpBoho
» ZTnv 086vn Ba epgpaviaTei n évdeign «Onx» (Evepyn
Aermoupyia).
2. AmevepyotrolfaTe T0 KAgidwpa TAAKTPWY
TECOVTAG TO TIAAKTPO ™=,
» ApoU amevepyotroinBei To kKAsidwpa TTAAKTpwWY Ba
eppavioTei n évdeign "OFF" (Amevepyomoinan).
PUBuian Tou pohoyiol e18omroinang
MTopeiTe va XpnoIHOTIOIACETE TO XPOVODICKOTITN TNG
OUOKEUNG YIa oTroIadATIOoTE TIPoEIdoTIoiNaN 1
uTrevBUpIoN TTEPa a6 TO TTPOYPANKA HaYEIPEUATOC.
To pohdi e1dotroinang dev £xel emidpaan oTig
AeiToupyieg Tou poUpvou. XpnaluoTrolEital Povo wg
Trpoeidomoinan. MNa mapddelypa autd eivai xpRaiyo
otav BEAETE va yupioETe TO QaynTé aTo GoUPVO Hia
opiopévn wpa. O xpovodiakdTng Ba dwael pia
nxnTikn €180tr0inon oT0 TEAOG TOU XPGVOU TTOU
pubuioTnke
1. Ayyicre 10 ®¢ €wg 6TOU EppavIoTEl TNV 086vN TO
oULBoNO L.
O péyioTog Xpdvog €150TT0INaNG UTTOPEI
va eival 23 wpeg kai 59 Aetrrd.

2. PuBpioTe ™ didpkeia Ewg v e1doTmoinan
XPNOIHOTIOIGVTAS Ta TTAAKTRC e / ™,

Ta TAAKTpa Acimoupyiag yia Axo
e1d0ToinoNg, TPEXOUTA WP,
QuTEIVOTNTO 086VNG, KAl Ta TTARKTPQ
Beppokpaaiag Ba mpémel va gival aTn
0¢éon 0 (OFF-Amevepyomoinuévng
kardoTaong).

» MOAIg puBpioTei 0 xpdvog e1dotoinang, To
GUHBOAO £ Bal TTOPAEIVE! AVOEVO KAl O XPOVOS
e16omoinang Ba ugavietar anv 086vn.

3. Z10 T€A0G TOU XpbVou €1d0TI0INGNG, T0 OULBOAO
£ o apyioe va avaPooBrvel kai akoUyeTal
nxnTiké onpa TpoeIdoToinang.

Amnevepyorroinan Tng e1dotoinong

1. To onua eidomoinong Ba nxnoe! yia 2 Aetrtd. MNa
va JIOKOWETE TNV NYNTIKA €180TT0iNaN, aTmAd
EQTE OTTOI00ATIOTE TIARKTPO.
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» H nxnrikn e1domoinon 6a otayarioel kai 6a

EgavIoTei 1 TpEXouoa wpa.

AkUpwan Tng NXNTIKAG £150troinong

1. Tha va oKUPWOETE TV E130TT0inan, ayyire 1o (2
¢wg 610U 0TV 0BGV EPPaviaTei To oULBONO

2. ThiéoTe Kal KPATAOTE TTIATNUEVO TO TIAAKTPO ™™=
£wg 610U EppaviaTe n Evoeren «00:00».

Oa eppaviaTei o xpdvog eidotoinong. Av
EXOUV OPIOTE] TAUTOXPOVA O XPOVOG
£100TT0INONG KaI 0 XPOVOG PAYEIPEUATOG, TOTE
Ba eupavioTei 0 GUVTOPOTEPOG XPOVOG.

ANy TOVOU s|60110|nong

1. Ayyi€re 1035 €wg 6TOU EQaVIOTET TNV 086VN TO
oUpRoAo <),

2. PuByioTe Tov emBupnTé fxo e1doTmoinang e Ta
TAAKTpa e /-

3. Onjxog Tou éxete pubyioel Ba evepyotroinBei o€
OUVTOHO XPOVIKO DIGOTNUA.

» O emiAeypévog fxog e1dotoinong Ba eppavioTei

otnv 086vn wg "b-01", "b-02" A "b-03".

AM\ayA TG TPEXOUTOG PG

T'a va ahAGEeTe TV TPEXOUCA WPA TTOU EiXaTE

pubuioer AdN;:

1. Ayyi€re 10 22 £wg 6TOU 0TV 0BGV EPPavIOTE TO
oupporo &

2. PubpioTe Ty Tpéxouca wpa pe Ta TAKTpa
-

3. O xpovog Tou xete puBpioel Ba evepyotroindei
0€ OUVTOLO XPOVIKO DIACTNUA.

Oikovopikag TpoTTOg ASIToupyiag

MmopeiTe va £§0IKOVOUNTETE EVEPYEID JE TNV

OIKOVOWIKI| A€IToupyia, pubuifovTag 10 XpOvo

payeIpEPaTog aTo eoUpvo.

AuT) n AciToupyia OAOKANPWVEI TO payeipepa e TV

EOWTEPIKI Beppokpaaia Tou eolpvou

QTTEVEPYOTTOIWVTAG TOUG BEPUAVTAPES TIPIV ATIO TO

TEAOG TOU XPAVOU LayeIpEPaTOC.

PUBpian Tou oikovopikoU TpoTrou AsiToupyiag

1. Ayyi€re 10 2 €wg 6TOU OTNV 0BGV EPPavIOTE TO
oUupoAo eco.

» Z1nv 086vn Ba eppavioTei n évoeign «OFF»

(Avevepyn AciToupyia).

2. EvepyoroifoTe Tv oikovopikn Aeiroupyia
ayyiZovtag To kAe1di

» AQou €xel evepyotroinBei 1o kAeidwpa TARKTPWY,

oTnv 086vn epgaviletal n évdeign «Ony (Evepyn

AerToupyia) kai To oUPBoAO TTapapével avapuévo.



ATTEVEPYOTTOINGT) TOU OIKOVOUIKOU TPOTTOU

Aeitoupyiag

1. Ayyi€re 10 3= €wg 610U 0TV 086V EPPavIOTE TO
oUupoAo eco.

» ZTnv 086vn Ba epgpaviaTei n évdeign «Onx» (Evepyn

AeiToupyia).

2. AmevepyoTioIiaTE TOV OIKOVOUIKG TPOTIO
ayyigovtag 1o TTARKTPO ™=,

» ApoU amevepyotroinBei To kKAsidwpa TTAAKTpwWY Ba

eppavioTei n évdeign "OFF" (Amevepyomoinan).

Setting the screen brightness

(AuTO TO XAPOKTNPIOTIKO EiVOl TTPOCIPETIKO.

Evdéxeral va unv umrdpxel oo 31K oog TPoiov.)
Ayyigre 10 = éwg 6tou 10 d-01 10 d-02 1) 70 d-
03 ep(pawcml oTnv 086vn yia Tn QuTEIVOTNTA

ﬁ?w{mé Aplﬁum Sigkuy Afeaouap mpoc
Xpaon

BOpL ke TV 08
gupuGTvh oxdpa
Kavovikdg digkog*

Kiik goppoc E\mg Sigkoc

'qug dlokac

-
‘Evag diokog
‘Eva Blokor

2 diokol 1-Z1poyyuhi kuouevn
@dpua 5IC1|JSTpOU 26
cm Tavw o€

guppanvn oxapa™*
4-21poyyulf Aubpevn

@opa diapérpou 26

cm mvw ot ﬁlum

A

1-Aiokog yia yAuka
{opng*
3-Kavovikdc diokoc®
1-Ravovikoc dSlokac
34 0RO vid YAUKG

ZTpOyYUAn Auduevn
bppa 6mperpou 26
om Tavw ot

Movreamrav

2ipoyyuhn M@pm
popiia mausrpou 26

Kouhoupoe | Evac dlokac ﬂlomg va y&u K
.AIUKQQ Y'a YAUKa
3 Kuvovu( ﬁlum
3 dioxol 1-Algxoc yia yhuka
Copne
3-Kayovikoe éiaxcg"
5:-B0B0 oyl

Tpornoc
‘AtiToupyiac

-ﬁ--ﬂ_
| Kavowikecdioxo® [ [ | 3 [ 160 | 26.3
EesseEETEEE e

“ 35 i 50

.

ﬁ“
&

=
-“
--“ =

Eidn qoung | Evag Biokog Kavowkschioxoe | [ | 2 | 200 | 30,40

U

2. PuByioTe v emBuunTh @uwteivotnTa ayyifoviag
1o TAAKTpO e /-,

» O xpévog Trou €xete pubyioel Ba evepyotroinbei oe

OUVTOHO XPOVIKO DIGOTNUA.

Mivakag Xpovwv payeipépuaTog

01 xpbvol oToV Trivaka auTtdv EXoUV HOVO
evOeIkTIKG oKoTO. O1 Xpdvol uTropei va
Diagépouv Adyw Tng Beppokpaaiag, Tou
TIGX0UG Kal TOU TUTTOU TWV TPOQiHWY, KaBwg
Kkal avaAoya pe TIG JayelpIkEG 0ag
TIPOTIUATEIG.

Yioipo YAUKWY Kal aynTwv

H 1n umodoxn Tou goUpvou gival n KATw
uTT0d0X .

Xpbvoc
tinyeipyaroc

Otan oy Orppokpuoia

unodoxi

40 50

-
.

2530

30 .. 40
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... e

- oo ---
{opng
3-Kavovikoe Eiamr;*
5-Babo el i
“ WW
2 diokot 1-Afokog vla v:\um 35 45
{opne®
3-Kavovikog diokoc*
3 diokol A-lioroe vig VARG 45 hh
Toing
3-Kovavikac digkoe”
S-Baeu = i
Tipodul
Aotavia By Sloxor Fudhiolicrolhig 3& 40
oplovivio ragak:
T 08 wppmwn
o% d a
-E-—
Mipitoha ‘Evog Blokoe Kavovixoc Elmcog 25 akax. 105 120
Hpoyopioi 260/max,
{ohekinpn) { Kooy 180
Yo 130
Apvaki umouti | Evag digkog Kavovikog diokog* 25 ehay. 70 .90
(yaorpac) 250/max,
Kkaromiv 190

25 choy. B0 80
280imax.
xoromv 190

Ynro ‘Evag diokog Kavovikog diokog* 15 ehay. 60...80
Kotomouho 250/max,
1,82 kih@) karomiv 180 ...
190
‘Eva Blokor Kovovikae Biokoc” 15ehay. 6080
250/max,
katomyv 180
190
F'ahomotha ‘Evacg diokog Kavovikoc digkoc* 25 ehay. 150 ... 210
(5.5 kih@) 250/max,
karomy 180 ...
190
‘Evac Bloxac Kouavikoe Glakoe” 1 25 chay. 150 . 210
250/max.
Kemomie 160
190

| Wepia | Evacbioxog | KavowkdcBiowog® | [&] | 3 | 200 | 20..30
. s T
ZuvIOTATal Va XpNoIHOTTOIEiTE TIPOBEpHAVOT yia OAa Ta paynTa.
*Autata utermuap evdexsml va pnv napexovrm Hadi e 1o TPoidY.
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niquqg uqvapéuq-rog yla Ysﬁuq'rq 60K||.|U’JV 6|EUKO)\I:’J.\’/0VTG| T0 IVOTITOUTO E)\éYXOU 0TI 60K|Ué§
Ta yeUpma O€ QUTOV ToV TTIVOKA PayEIpELATOS TOU TTPOIOVTOG
Opguva pe 1o EN 60350-1

Doynro Apibpol Afeaouap mpoc Qfon omy Orppokpuoia Xpovoc
BloKWY: Xpnon AeiToupyiag unodoyn {26) HOYEIPEHOTOC
(ns )«m-n&

Evag Biokag Kavoviké Siokog* -E-— 20 %
Evu\;émog Kavovikoc dioxac 140 20 30

2 digkol 1-Kavovikog diokog* 20 .30
3 Au:ﬂ(og via yAUKG
3 bloxot ~Kuvovmog Sigroc 25 .38
3-Alokoc via vk
e
5-Bobu L i

| Mxpaxéx | EvacSiokos |  Kavowwecdioxo? [ [ | -E_ 25..35
B o 0 o s i b

- .AIUKQQ < YAUKa “--
oung*
3-Kavovikéc diokoc®
- - —
B-NOKOC Vit yAUKG

e

MavreoTravi ‘Evag diokog Z1pOyYUAl Auduevn 3
cpéppa Siapérpou 26
cm mavw ot GUleClTIVI]

Evor Slakoc ztpewukﬂ Abiievn 150 30
papua DiauEpou 26
oI IO OF aupur.mvn
oot

1 ZTDDWUM Audpevn

@opya diapérpou 26
cm TIAvw 0 oUpUATIvy

oyapa™

4-X1poyyuAn Audpevn

(péppa Siapérpou 26

cm Tavw e EIGKU yia

Maoming 21poyyuAoe padpoc

\ETAARIKDE BioKDg
Empsmou 20 ¢ rmmo

‘Evag diokog erowu)\ég uuupog
JETaAAIKOG Elchog
6mpé1pou 20cm navw

2 8loxol TZipayyukoe paupo(;
eToAAiKaC DigKoc
Bioperpou 20 oo movas
O GUpLGIVE ayhpa
47 rpoyyuloc tntipoc
ETOAAIKDE Biokog
DilETpol 20 em Havl
gt 6im<a ymyhumi

ZuvigTaTal va XpnoIpoToleite IpoBEppavon yia o)su 10 QaynTd.
*Autata utermuap EVOEXETal VO NV napexovrm uac," JUE TO TTPOIOV.
3

27/EL



MpakTikég GUUPBOUAES YIa YPTIPO KEIK

«  AvrokEIK gival TIOAD aTeyvd, augioTe T
Beppokpaaia mepiou 10°C kal PEIWTTE TO
XPOVO HOYEIPENATOG,

«  Avrokéik gival uypd, xpnoipotoiiaTe Aiyotepo
uypo i xapnAwaoTe T Beppokpaaia kard 10°C.

«  Av o KEIK gival TTOAU OKoUpPO GTO TIAvW LEPOG,
TOTIOBETAOTE TO O€ XAPNAGTEPO ETTTIESO,
XapnAwaoTe Tn Bepuokpaaia kai aughaTe T
XPOVO HOYEIPENATOG,

*  Av payeipedtnke kahd eowTePIKG OMG KOMGEI
€CWTEPIKA, XpnalpoTroInaTe AyoTEPO UYPO,
XapnAwaoTe Tn Bepuokpaaia kai aughaTe T
XPOVO payeIpEaTOC.

npqxﬂxsg oupBouAég yia yRoipo YAukwy J0png
Av 10 YAUKG {UUNG €ival TTOAU GTEYVO, auér]cm
T Beppokpaaia mepimou 10°C Kai LEIWATE TO
XPOvo payelpépatog. Yypdvete Ta QUAAQ {UUNG
pe piypa atmé yaha, Aad, auyo kai yiaolprl.

¢ Av 10 yAuk6 Q0ung xpeladetal ToAD xpovo yia
va ynBei, mpoaégTe 1o Tax0g Tou yAukoU Uung
TIOU £XETE TIOPACKEUAOEI Oev UTTEpPaivel TO
BdBog Tou TawIoU.

¢ Avnmavw TAEupa Tou YAukoU C0png
EepoywnBei aMG To KaTW PEPOG BEV EXEl
payeipeuTei, BePaiwbeite 611 n TOGOTNTA
0GAToaG TIOU £XETE XPNOILOTIOIATEI YIa TO
YAUKG Oung Sev gival TTOA pey@An oTo KATWw
E€pog Tou yAukoU. MpooTraBhaTe va poipdoete
N OGATOO OPOIGHOPPA AVAPETT OTIC GTPWOEIG
TS GUHNG Y10 OHOIGHOP®O EPOYHATILIO.

@Mayelpeﬂm 10 YAUKS Z0pnG o0pouwva pe Tov

POTIO Kail T BEppOKpaTia TTOU avagépovTal
ooV TTivaka payeipéuarog. Av 0 KaTw PEPOg
€¢aKOAOUBET va NV WAVETAI OPKETA, TNV
emopevn popd TomoBETaTE TO OE pIa BEon
XapnAdtepa aTo Qoupvo.

MpakTikég GUUPOUAES yia Hayeipepa AayavIKwY

¢ AvTeAeiooouy Ta uypd aTo TATO AayavIKwy
KQI OTeYVWOEl TTOAU, TOTE PayEIPEYTE TO O€
OKeUOG e kammdki avTi yia Tawi. Ta kAeIoTd
okeUn G1aTnpolv Ta Uypd TOU TTATOU.

¢ Avéva maro Aaxavikwy Sev payelpedeTal,
BpaoTe Ta Adaxavika amé TpIv fj TTOPACKEUATTE
T0 0OV QaynTé yia ouvTApnan o€ Pala Kal PETd
TOTIOBETAOTE TA OTO POUPVO.
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TpoTog XpHRoNg ToU YKPIA

TIPOEIAOMOIHZH!
KAeivere Tnv TOpTa TOU POUPVOU OTAV WAVETE

ME YKPIA.
O1 KQUTEG EMPAVEIEG UTTOPOUV VO

TpokaAéoouv eykauyaral

Evepyomoinon Tou ykpIA

1. TupioTe o KoupT AcIToupylwv 3e€160TpOPa OTO
€mOuunté oUpBoAo MkpIA.

2. Katomy emAéte v emBupunth Bepuokpaacia
YKPIA.

3. Av amaiteital, mpoBepudAveTe yia TepiTrou 5
AeTma.

» AvaBer n Auyvia Beppokpaciag.

Amevepyotroinon Tou YKpIA

1. TupioTe 1o koupTi Aeitoupyiwv atn 6¢an Off
(Amevepyotroinon) (Tévw).

Ta 1pdeiua Tou Sev eival KatdAAnAa
yio wa1uo aTo YKPIA TTpoKaAoUv
Kivduvo TrupkayIdg. I'a wroipo ato
YKPIA XpnaiuoTTolgiTe povo TpdPIpa
Tou gival katGAAnAa yia Ty évTovn
B¢puavan katd 1o YA IHO OE YKPIA.
Mnv ToTroBETEITE TO PaynTd TIOAU
Tiow 070 PAP! ToU YKPIA. AT €ival
10 IO {EOTH ONeio kal éva GaynTo e
TIOAU AiTrog pTropei va mdoel Qurid.

.




Mivakag xpovwv payeipépaTog yia yKpIA

YNo1po pe NAEKTPIKO YKPIA

Tumoc Tpogiioy ASegoutp TTpoc ypiian Otan oy Zumxwpzvq Gzppm(puma Xpovoc
ymodoxn gnoiparoc e
Kpik (Trep.

250/max 20..25 ehay *

PETE:
TuppdTiv oXapa 250/max 20...25 ehay,
GAGKTO

Zupudnivi oxlpd 25 30 ehdy.

D
SuppdTiv oXapa _ 250/max 25..30 ehay. ¥
TaidaKia
i

# avaoya pe Tréxog
"MpoBeppdivere yia 5 Aemrrd
*Av 1 Bep

Ta yeupam g€ auTOV TOV TTVOKA POYEIPENATOS 6|£UKoAuvovml 0 IVOTITOUTA EAEYXOU OTIG SOKILES
Tapaokeualovial oUpewva e 1o EN 60350-1 yiava ToU TTpOoidvTO!

Tumoc Tpogiioy Ateooutp ooc yprarn Otan oy Bepliokpagin (°C) Xpevog
onoboyn HayeipeaToc (o
Aemrto mep.

¢puyuwcp£vu SUpHATIVI OXADa — 250/max 1.3 e)\ux

Kﬂm‘eﬁma Zupuanvn oXopo 250/max 2535 e)mx
{paoyapi) - 12

I'upl(rrt TO QaynTo peTd 10 2/3 TOU ouvo)dxou Xpovou \pr]aluu'rog oT0 prl)\
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B Zuvinpnon ka1 gpovrida

Fevikég TAnpoopicg

H di6pkeia weéAiung whg Tou poidvtog Ba augnei
Kai n ouxvotnTa Twv mpoBAnuaTwy Ba peiwdei av 1o
TIpoidv KaBapileTal o€ kavovikd SlaoTruaTa.

KINAYNOZ:
ATIOOUVOEDTE TN OUCKEUR aTTO TV
POPodOTia PEUNATOG JIKTUOU TIPIV

EekIvhoeTe epyaaieg ouvRpnong kai
kaBapiopoU.
Ymépyel kivduvog nAektpomAngiag!

KINAYNOZ:
AQrveTe TN HOVAdA VA KPUWOEI TIPIV TNV
KaBapioeTe.

O1 KQUTEG EMPAVEIEG UTTOPOUV VO
TpokaAéoouv eykauyaral

¢« Kabapilete 10 TTPOiGV OXOAAOTIKA PETA ATIO
Kk@6e xprion. Me Tov TpéTTO QUTO Bar Eival o
€0koAn n amopdkpuvan KaTaAoiTwy
HayeIpEPaTog, aTro@elyovTag va kaolv Ty
€TOLEVN Popd Tou Ba ¥pnoipoTroinBei n
OUOKEUN.

¢« Aev amairoUvTal €151KA kaBapioTikG TIpoidvTa
yia Tov kaBapiapd Tou TpoiovTog. MNa va
kaBapioeTe 10 TPOIGV XPNOIWoTIOIRGTE XAIOPO
vepd e uypo TAUTIpaTOG, £va JaAako Travi f
0QoUyydp! KAl GKOUTTIOTE TO HE Eva aTEYVO
Travi.

¢« Navta eEao@ahileTe 6TI oKoUTI(ETE TXOATTIKA
6Aa Ta mAeovadovTa uypd pETA Tov KaBopIopo
kai 61 gkouTrifeTe Gpeaa kaBe uypd Tou TUXOV
XUBEI.

¢« Mn xpnoigomoieite KaBapiaTikd TPoidvTa TIoU
TepIEXouV 0gU ) xAwpivn yia va kaBapioeTe TIg
avogeidwreg em@dveieg kai T Aapr.
XpnolyoTtrolnaTe éva Jaakod Travi pe uypod
amoppuTIavTIKG (TTou dev Xapade!) yia va
kaBapioeTe auTé Ta PEpn oKOUTTICOVTAG Ta,
aMG TPoaELTE va aKouTTICETE TIPOG ial

kareUBuvon.
H em@aveia pmopei va utoaTei {nuid amd
0pIoUEVT ATTOPPUTTAVTIKG 1) KABaPIaTIKG
UAIKG.

Mn xpnoipoTolgiTe yia Tov Kabapigpd
OKANPG aTOPPUTIAVTIKG, OKOVEG/KPEUES
kaBapiopoU 1 oToIadATIOTE QIXUNPG
QVTIKEIPEV.
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Mn XPnGOIMOTIOIEITE ATHOKABAPIOTES YIa TOV
KaBapIou6 TOU TTPOIGVTOG YIaTi PTTOPE £T01
va TpokAnBei nAektpomAngia.

KaBapiopog Tou ivaka eAéyxou
KaBapiete Tov Trivaka eAEyxou Kai Ta TrepIoTPOPIKA
KOUNTTIA g £Va UyPO TIaVi KOl OTEYVWVETE e
OKOUTTIOWA.
vV T0 TTPOidV oag S1abérel
KOUNTTIGTTEPITTPOPIKG KOUTTIG EAEYXOU, NV
O aQaipeiTe yia va kaBapioeTe Tov Trivaka
eAéyxou.
O mivakag ehéyxou prmopei va utroaTei {nuid!

KaBapiopog Tou polpvou

Mo va kaBapioeTe To TAEUPIKO ToiXwHa(Alo@EpE!

avéaAoya pe To povTéAO TOU TTPOIGVTOS.)

(AuTO TO XAPOKTNPIOTIKO EivVal TTPOAIPETIKO.

EvdéxeTal va pnv umrdpxel oo 31K 0Og TPOi6V.)

1. AQaIptOTe TO PTIPOCTIVO THAKA TOU TIAEUPIKOU
TAaigiou TpaBwvTag To o€ dielBuvan avtibet
aTré TOU TOIXWHATOG.

2. AgaipéaTe To TIAeupIkS TTAGiTI0 TIARPWG

TPABWVTAS TO TTPOG TO LEPOG 0Tl

KataAuTikd ToI{wpoTa

(AuTO TO XAPOKTNPIOTIKO EiVOl TTPOCIPETIKO.
EvdéxeTal va pnv umrdpxel oo 31K 0Og TPOi6V.)
Ta eowTepIKA TIAEUPIKA Toxwpara (A) kai/fj To TTiow
Toixwya (B) Tou Tpoi6vTog pTTopei va eival
KaAUppéVO e kaTaAuTikG OpaATO. Ta KataAuTika
TOIXWHATA £X0UV EAAPPWG AT XPWHA Kal TIopwdn
emMQAvela. Ta KataAuTIKG ToIKwuaTa Tou QoUpvou
dev mpémel va kabapidovTal. O1 TopwdEIS ETIPAVEIEG
TWV KOTOAUTIKWY TOIXWHATWY Eival
auToKaBapIJOLEVES e Pnxaviopoug amroppdenang
KaIl PETATPOTIAG Twv AadIWV TTOU TIG pUTIAivVOUV (O€E
aTpé kai diogidio Tou vBpaka).



EUkoAog kaBapiopog pe atud

E¢aogadidel elkoho kaBapiapo emeldr| o1 pUTION (TTou

Oev Exouv Trapapeivel yia oAU Kaipo) JOAKWYOUY

Je Tov aTud ToU aXNUATICETal GTO ECWTEPIKG TOU

@oUpvou Kal Pe TI aTayoveg vepol TTou

CUNTTUKVWVOVTOI TIAVW OTIG ECWTEPIKEG ETTIQAVEIEG

TOU (oUpVOU.

1. AgaipéaTte 6Aa Ta ageooudp éoa atd To
@oupvo.

2. Pire 500 ml vepd oTov dioko Tou poUpvou Kal
ToTroBeTAOTE TOv Bioko aTn delTepn oXApa Tou
@olpvou.

3. PubyioTe 10 Qoupvo aToug 0koAn Aeiroupyia
kaBapiopol e atud kai va TpéEel atoug 100 ° C
yia 25 AemrTd.

4. Avoite Tnv TIOPTA Kl GKOUTTIOTE TIG ECWTEPIKEG
EMQAVEIEG TOU QOUPVOU e Eva eEAappd uypd
opouyydp! fi Tavi.

5. Ta va kaBapioete Toug eTTiovoug pUTroug,
XpnaolpotoinaTe XAiapd vepo Le uypo
TAuaipaTog, éva uahakd Travi i Geouyyap! kai
OKOUTTIOTE e €val OTEYVO TTOVi.

Katé 1 d1Gpkeia g Aeimoupyiag
eUKoAOU KaBapIoUOU e aTud, To vepd 1o
oTroio £yl ToTOBETNBET OTOV dioKO YIa

VO HOAOKWOEI TI CUCOWPEUPEVES
ehappég amobéoeig/akabapoicg péoa
oTov BaAapo Tou goupvou Ba egaTuioTei
kal Ba oudTiukvwoEi péoa otov Balapo
TOU (OUPVOU KOl OTO ECWTEPIKO TCAY!
TOU (OUPVOU KOl ETTOUEVG MTTOPET VO
0TagEl vepO OTaV aVOiyETE TNV TTIOPTA TOU
(QOUPVOU. ZKOUTTIOTE KOl ATTOOKPUVETE
TO GUUTTUKVWUA VEPOU aUETWG MONIG
QVoIigeTE TNV TIOPTA TOU YOUPVOU.

KaBapiaTe TNV TopTQ TOU (POUpPVOU.

l'a va kaBapioeTe TNV TOETA TOU POUpPVOU,
XpnaolyotoinaTe XAapod vepd e uypd TAUTIpaTOG,
¢éva paAakod Travi f oouyydpl yia va kabapioeTe 10
TIPOIOV Kal OKOUTTIOTE TO e éva OTeYVO TraviL.

Mn xpnoipoTolEiTe aKANPG kaBapIoTIKG

POiGVTa TTIOU XOPAZoUV 1) QIXuNPES
HETAMIKEG CUOTPES yIa TOV KABAPIOHO TNG
TopTag T0U PoUpvou. AuTA Ta €idn PTTOPOUV
va Xapdgouv T emMQAvela Kai va
KOTAOTPEWOUV TO YUCAI.

A@aipeon Tng TOPTAS TOU POUPVOU

1. Avoi&re Tn umpoaTiviy épTa (1).

2. Avoicre 1a kAT oT0 TIEPIBANHO TV PeVTETESWY
(2) oTn 6eQict ki TNV apIoTEPT) TIAEUPA TG
PTTPOCTIVAG TIOpTaG TMECOVTAG T TIPOG TO KATW

~0mwg Beiyvel ) elkova,

Mopra

MmAokapiopa pevieaé(kAeloTr BEan)
®oupvog

MmAokapiopa pevieaé(avoixt B¢an)

1
2
3
4

31/EL



3. MetakiviaTe Tn PITPOCTIVA TTOPTA WG TO PETO TN
d1adpopng Tng.

4. AQaIpEaTE T PTIPOCTIVA TIOPTA TPARWVTAG TV
TTPOG Ta TTAVW yIa va TV EAEUBEPWOETE aTTd TO
€10 kal Tov 0pIOTEPO PEVTETE.

a Bripara Tou ekteAéaTnkay ot diadikagia
apaipeang Ba Tpémel va ekteAeaTOUV O€
avTioTpogn o€ipd yia va emavaroobemdei n
mpta. Mnv Eexdoere va kheioete Ta kKNI 0TO

TePiBANpa TOu PeVTETE dTaV EYKOTAOTATETE
AN TV TTOPTO.

A@aipeon Tou eowTEPIKOU T{OMIOU
mopTOg

(AuTO TO XAPOKTNPIOTIKO EiVOl TTPOCIPETIKO.
EvdéxeTal va pnv utrdpxel oTo SiK6 00g TPoiov.)
To eowTepIkd TCAKI TG TTOPTAG TOU POUPVOU UTTOpE
va agaipebei yia va kaBapioTei.
Avoi 5 Upvou.

1 MAaioio
2 MAaoTIKO §dpTNUT
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TpaPrgre TPog TO PEPOS OGS Kal apaIpETTE TO
TAAOTIKG EGAPTNUA TTOU Eival OTEPEWWEVO GTO TIAVW
TUAKA TNG UTTPOCTIVAG TTOPTAC.

4 12 3
1 To o eowTePIKG TCap!
2 Eowrtepikd 1¢au1
3 E¢wrepikd 1¢0p1
4 MAaoTikA urodoxn T¢apioU-KaTw
Omwg deixvel n €IKOVA, AVUYWOTE TO TIIO ETWTEPIKO
1A (1) ehagpd oy katelBuvon A kai Tpapige T
¢¢w otnv karelBuvon B.
EmavaAdBete Ty idia Sladikagia yia va agaipéoete
TO EOWTEPIKO TCAUI (2).

To TTpWTO PrKA yIa TRV ETTAVATUVAPHOAGYNaN TG
mopTag eival va TomoBeTnoei To GEUTEPO ETWTEPIKD
1¢ap (2).

Omwg deixvel n eIk6va, TOTOBETAGTE TN AogoTunuévn
ywvia Tou T¢apiol waTe va otpileTal aTn
AofoTunpévn ywvia TG TAQOTIKAG UTTOBOXNG.



To eowtepikd 1¢aW (2) TpéTel va ToTroBeTnBei éoa
oTnv TACOTIKA UTTO30X[| KOVTA OTO TTIO ETWTEPIKO
1¢ap (1).

Orav TomroBeTEiTe TO M0 ECWTEPIKG T¢AMI (1),
BePaiweite 611 n TUTIWWEVN TTAEUPA TOU TCapIOU
avTIKpiCEl TO ETWTEPIKO TAUI.

Eivai anpavTiké n katw ywvia Tou EcwTePIKOU
1apiol va edpddel péoa otV KATW TACOTIKA
utrodoxn.

Ypwére T0 TAAOTIKG EEAPTNHA TTPOG TO TIAQITI0 £WG
610U OKOUGOTE! 0 YOG "KAIK".
AvTIKATAOTAGT TOU AQUTITAPO TOU

poUpvou

KINAYNOZ:
[Mpiv avTikataoTAOETE TN AGUTTa TOU
poUpvou, BeBaiwbeiTe 0TI N CUTKEUN EXEl

amoouvdedei amd To peupa OIKTUOU Kal £XEI
KPUWOEL, Y10 VO aTroQUYETE TOV KivOuvo
NAEKTPOTTANEaG.

O1 KQUTEG EMPAVEIEG UTTOPOUV VO
TpokaAéoouv eykauyaral

H 8¢on Tou QWTIOTIKOU PTTOPET va DIOQEPE
aTt6 TOU OXUaTOG.

Y€ auTév Tov PoUpvo, XpnaIloTIoIEiTal
AapTrTipag TTUPaKTWOEWS e 10XU
pikpéTepn amd 40 W, Uyog pikpoTeEPO
amé 60 mm, SIGUETPO pIKPATEPN aTTd
30 mm f/ Aapma ahoyévou e Tpida
T0Tou G9, 10%0 pikpdTepn ammd 60 W.
O1 hapmtApeg givar katAnAor yia
AeiToupyia oe Beppokpaaieg avw Twv
300 ° C. Or Aautmmpeg goUpvou
pTopolv va Angbolv amd
Eouaiodomnpévoug AvTITIpOoWTTOoUG
2EpPIG 1 TEXVIKO Pe GdEIO.

H AGuTtra Tou xpnaoipoToIEiTal € auTh TN
ouokeur Ogv gival kat@ANAn yia ewtiopod
oIKIaKWY Xwpwv. H mpoBAemduevn xprion
authg TG Adumag eivar va BonBa 1o Xpiotn
va BAEmel Ta Tpd@Iua.

01 AayuTTeg ToU XpnotuoTololvTal o€ auTh T
OUOKEUN TIPETTEI va Eival avVBEKTIKEG O€
OKPAiEG PUOIKEG TUVBNKES OTTWG
Beppokpacieg mévw amoé 50 °C.

Av o poUpvog aag gival e§0TTAITHEVOS e

OTPOYYUAO QWTIOTIKO:

1. AmoouvdEaTe TN GUOKEUR ato To SikTuo
pelaTog.

2. Mepiotpéyre 10 yudAivo kGAuppa
apIoTEPOTTPOQA YIA VO TO AQAIPETETE.

3. Avn Auyvia Tou oUpvou aag ivar T0TTou (A)
OTTWG OTNV EIKGVA TIAPAKATW, AQAIPEDTE TN
TIEPIOTPEPOVTAG T BTTWG PaVETAI OTNV EIKOVA
Kai avTikataotiaTe Tn. Av givai TUTiou (B),
TPAPNETE TN Kal agaIpéaTe T OTIWG GaiveTal
07NV EIKOVA KAl AVTIKATAOTATTE 1.

4. TomoBetrAaTe T0 yudAivo kdAuppa.
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Avtipetwrion TpopAnudrwy

Sicipkeia e Aeroupyiag. >>> Auto dev eivar BAGRN.
To mpoiov exmépme peralhikotc BopUfouc kara m Béppiavon kai Woen.
«  Ortav 1o petaAika pépn BeppavBolv, pmopei va dlaaTaholv Kal va TpokaAéaouv 86puBo. >>> Autd

ao@aAeia pEUlJGTOg.:GIKTUOU gival kapévn A amevepyotroinuévn. >>> EAEyére 11¢ aopdAcieg aTo
Kkouti aoaAeiwv. EQv givar amrapaitnto, avTiKataoTHOTE 1] EMAVEVEQYOTTOINCTE TIG.
*  ToTipoidv dev xel ouvdeBei o (velwpévn) Tpida. >>> EAEyETe TV 0UVEEDN TOU QIG.

«  EAamwyarikég Aaummpag. >>> Avrmaraarr’;are T0 Aaurriipa.
«  'Exel Siakomei 10 pedpa. >>> EAEyETe av umdpyer pedpa. EAEyETe Tic aopdAeies ato kouri
aogaAeiwv. Av xpeiGleTal, QTIKATAOTIOTE 1) EMAVEVEPYOTTOINATE TIS AOPAAEIES.

0 @oupvoc Bev Bepuaiveral.

«  Dev éxel puBuioTei n Aeitoupyia kau n Beppokpaaia. >>> PuBuioTe 1 Asitoupyia kai
Bepiokpaaia e To TARKTpO/KouuTri AsiToupyiwv kai/i Ogpp. °C.

«  Ze poviEha eomAITHEVA e XPOVOBIAKOTTTN, Bev EXel PUBMIOTET 0 XpovodiakdTrng. >>> PubuioTe v
wpa.
(Zg'ITpOTC')VTG HE QOUPVO HIKPOKUMATWY, O XPOVOSIOKOTITNG EAEYXEI HOVO TO QOUPVO UIKPOKUPATWY. )

¢ Exe 5IOK0'IT£I 0 psupa >>> EAéyére av unapxsl pedua. EAsyfrs TIC a0QaAsies oTO KOUTI

A JA

. YTrr]S&: dlakoT pedparog. >>> Pubiate v wpa / ATEvepyorroiaTe T OUTKEUH Kai
EVEPYOTTOINATE TNV TTAAL

V TTOPA TNV EQAPUOYN TwV 0dNYIWY TNG
EVOTNTAG QUTAG, dEV PTTOPEITE VO
ammokataoTAoETE TO TPORAAUA, TOTE

oupPouheuteite Tov adelodotnuévo
avtimpdowo a€pPig fy 10 kardoTnua 6Tou
ayopacaTe 10 TPOIdV. L€ Kayia mePITTwaon
unV ETIXEIPATETE VO ETIOKEUAOETE HOVOI 0QG
éva poidv Tou Tapouciadel BAGRN.
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NOAYITYAO KABAAAZ THA 2510 392 180-3
YIOKATAZTHMA AGHNON

AAIMOY 8 KAT ZAAOTTOY, AAIMOZ

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

EFTYHZH

H graipsia NAP.ZEITANIAHE AE. oag euxapiotsl vio v npotiunon nou Selfare ayopllovrag 11
OUOKEUES beko kat 0ag NOpExE TOV NAPaKATE Xpove eyyinong and Thy nuepounvia ayopdc Toug, Av péog
oy Sidpkeia g eyylnong n ouokeun oog XpeiooTel eniokeur), pnopelte va evnuepwleite vio Ta
£E0UOIOBOTARIEVA SErVICe and TO THAEPWVIKG KEVTPO THG £TaIpeia Lag 1o ThAdpwvo 2510 392511 /

2510 392512
WYTEIA 3 XPONIA KATAWYKTES 3 XPONIA
KOYZINEZ 3 XPONIA ®OYPNOI MIKPOKYMATON 2 XPONIA
TIAYNTHPIA 3 XPONIA MIKPOLYZIKEYES - SKOYINEZ 7 XPONIA
ONOMATETTONYMO ATOPATTH...oc v AP, EITYHIH
AP TAPASTAT. ATOPAS ..o
AEYOYNIH MONTEAD ZYIKEYHI....oooro oot e
JEIPIAKOT APIOMOT SYIKEYHE.....coooersrnse
THA « HMEB/NIA ATOPAS
SOPATIAA & YNIOTPAMH NOAHTH
AP, ETTYHEHS v rsssssss s

ONOMATENONYMO ATOPAZTH......coove e

AIEYOYNZH

THA

AP, NTAPAZTAT. ATOPAZ oo rvrrirmmcrirmsnncssssannns
MONTEAQ ZYZKEYHS.....o i
JEIPIAKOZ APIOMOZ ZYIKEYHE..oorvirciinsnnnins

HMEP/NIA ATOPAE

IOPATIAA & YIOTPADH MOAHTH. ..ovocneeinnnes




OPOI KAI POYINOOESELE IEXYOE THE MNAPOYSHE EFTYHEHE

1. Tia va 10x0e1 n napoloa eyyunor 8a npénen vo oupnAnproOv n}\ﬁpmq KQ1 va unoypaapoﬂv 6ec'>vm>§ HE

@povTida TOu NEAdT Kot Ta SUO u&pn g eyyonong. To cﬂoxoupa yia TNV sratpstu 6a npénel va

TayudpounBel pe ouoTnuév snto‘ro)\r\ I va npocKounGal aTa ypuq:am e, evapeiag pag (MoAloTuAe
Kaparag T.0 1402 , T.K.64003) evrog 10 nuepv and Ty nuepopnvia ayopas.

2. H gpyooraaiakry yyunan kaAUnTer Tov xpdvo nou avaypaperal 0ToV OXETIKO Mivaka yia KGBe Tuokeur,
KaBe avepalia fi BAARN nou OPLIAETA GNOKAGIOTIKG OF KATQUKEUOOTIKS EMATTOMHG f EAQTTIMNATIKG
£5apTnua TG ouokeuri. H anokaraataon g BAGRNG yiveral eviehng SwpeGV Sig TG GVTIKATACTAONG
1) EMOKEUNG TOU EAATTOUATIKOU EEAPTAIATOC. SE Kapia nepintwon dev npoBAENETal n avTIKATAGTAOT)
NG ouokeuns. O KaTavoAwTig opeirer pe Sikds Tou Banaveg va naet TNV GUOKEUR OTO KOVTIVOTEPO
e&ouoiodoTnuévo service THG eTaIPiac.

3. H eraipeia pac Siatnpel 1o Sikaiwpa va KaBopiler Tov TPONo KAl TONO EMIOKEUNS TV BAABOV KaTd TV
anoAUTIY Kpion TG .
4, H eyylnon Sev koAUnTe BAGRes nou opeidovrar dueca 1) éupeca o opgAad , napdhewn , Kakn

EYKATAOTACY KO m‘]onc; Qe snépﬁaoq Ty CUoKEUR and N ekouoioBoTnpéve cuvepyelo |, kaknh
Xpron Kar ghhinn cuvmpncrn ™me (mcxeunq Eriong n Emupsm pag Bev guBuverar via PAABEG nou
otpsu\ovro» OE KaKA r;}»enptm olvdeon ot TClOT] BIaPOPETIKA and TV avaypapopEvn oTr Mivakida g
OUCKEUTIG , OF Un YEWOPEVO peupaToddTn f o us:roBo)xsg ™G TAoNG. Zﬂq KOABWES TrG eyyunong dev
aupnepapBavovtal Ta £08pavaTa e50PTAPOTY ONWE EVBEIKTIKG OVAPEPOUNE (YUOMVES KAl MAGOTIKEG
EMPAVEIEC , AURVIES K.0.

H eyyUnon napExerar npos Tov apxikd ayopaoTr) Kar I0XUEN anod TNV NUEPOUNVIL ayopag TNG CUOKEUNK.
6. H napoloa syyonon nipéng va ouvedelerar and mipoeAdyio f) Setio Miavikiic noAnong f puwroavtiypogo

aurod,

AnogUyeTe TV GAAOINOT THG EYYONONG Kat TS nivakidag yntpoou nou Bpiokeral 0To riow PEPOS TG

OUCKEURG.

QUAGETE TNV £yy0Non kal HeTa T AnEn TG,

MpooxopioTe Trv OF kGBs almpia yia emokeur).

NPOLOXH

ZE MEPINTQZH MOY AEN ZTAAEI H KAPTA EMTYHIEQZ ENTOZ 10 HMEPQN ZTHN ETAIPETA AEN
IEXYED H EIMTYHZH THZ ZYIKEYHI NOY ENIAEIATE

SERVICE AEYKON ZYLKEYON
AOHNA 210 2116649 | OEZLAAONIKH 6947424284
MAKPHZ ©QTIOX 6932366733 | IAIOYPHI 1. K ZIA O.E. 6936065106
NATPA 2610 640810 | BOAOX 22410 94130
XOPMIAY NIKOAAOT 6932 437700 | NAQYMIAHZ IEQPTIOY 6981972363
IQANNINA 26510 31947 | KOMOTHNH 25310 33711
TEOYIIAZ XPHZTOZ 6345 306990 | NANAZOYAHZ KONITANTINOZ 6932 587473
SERVICE THAEQPALEQN - HIFY
AOHNA 210 8836512 | OEZZAAONIKH 2310 429229
MANQAORIQYAOZ TEQPIOZ ZAMIOZ fTAPAZXOZ
NATPA 2610 622388 | BOAOX 24210 30113
HAIONOYAOZ AHMHTPIOZ MAPTAPITOYAHZ QEQAQPOY

3 i ——————— o ————————

IPOx :
XQPOX
FPAM / MOY
nAR, SEITANIAHE AE.
TIOAYETYAO KABAAAE
T.0 1402, T.K.64003

THA 2510 392180-3















