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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 symbals are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.
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ii Warning of risk of fire.

Warning of hot surfaces.

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

c € Made in TURKEY

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

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

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

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

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

Safety when working with gas

Any works on gas equipment and
systems may only be carried out
by authorised qualified persons
who are Gas Safe registered.
Prior to the installation, ensure
that the local distribution
conditions (nature of the gas and



gas pressure) and the adjustment
of the appliance are compatible.
This appliance is not connected to
a combustion products or
evacuation device. It shall be
installed and connected in
accordance with current
installation regulations. Particular
attention shall be given to the
relevant requirements regarding
ventilation; See Before installation,
page 13

CAUTION: The use of gas cooking
appliance results in the
production of heat and moisture
in the room in which it is installed.
Ensure that the kitchen is well
ventilated: keep natural ventilation
holes open or install a mechanical
ventilation device (mechanical
extractor hood). Prolonged
intensive use of the appliance
may call for additional ventilation,
for example increasing the level
of the mechanical ventilation
where present.

Gas appliances and systems must
be regularly checked for proper
functioning. Regulator, hose and
its clamp must be checked
regularly and replaced within the
periods recommended by its
manufacturer or when necessary.
Clean the gas burners regularly.
The flames should be blue and
burn evenly.

e This product should be used in a
room which incorporates a
properly adjusted and functioning
Carbon Monoxide sensor. Make
sure the Carbon Monoxide sensor
works properly and is maintained
frequently. Carbon Monoxide
sensor should be installed
maximum 2 meters away from
the product.

e (Good combustion is required in
gas appliances. In case of
incomplete combustion, carbon
monoxide (CO) might develop.
Carbon monoxide is a colourless,
odourless and very toxic gas,
which has a lethal effect even in
very small doses.

e Request information about gas
emergency telephone numbers
and safety measures in case of
gas smell from you local gas
provider.

What to do when you smell gas

e Do not use open flame or do not
smoke. Do not operate any
electrical buttons (e.g. lamp
button, door bell and etc.) Do not
use fixed or mobile phones. Risk
of explosion and toxication!

e (Open doors and windows.

e Turn off all valves on gas
appliances and gas meter at the
main control valve, unless it's in a
confined space or cellar.
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Check all tubes and connections
for tightness. If you still smell gas
leave the property.

Warn the neighbours.

Call the fire-brigade. Use a
telephone outside the house.

Do not re-enter the property until
you are told it is safe to do so.

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

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

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

The product must be
disconnected during installation,

maintenance, cleaning and
repairing procedures.

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

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

Rear surface of the oven gets hot
when it is in use. Make sure that
the gas/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
hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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

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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
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Do not use the p"roduct if the front

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

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

WARNING: Ensure that power
cord of the appliance is

unplugged or circuit breaker is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

Do not close the top cover before
the hotplates or burners cool
down.

Wipe the top cover dry before
opening it in order to avoid water
leakage to the rear and inner
sections of the oven.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
Product must be placed directly
on the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking
on a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the
appliance and then cover flame
e.g. with a lid or a fire blanket.
CAUTION: The cooking process
has to be supervised. A short
term cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

Prevention against possible fire risk!

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



e Do not use damaged cables or
extension cables.

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

e To prevent gas leakage ensure
that the gas connection is sound.

Intended use

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

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

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

grill, drying towels, dish cloths etc.

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

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

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

Safety for children

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

e The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all

parts of the packaging according
to environmental standards.

e FElectrical and/or gas 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.

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

Compliance with RoHS Directive:

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

Package information

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

Overview

1 Front door 7 Burner plate

2 Handle 8 Top lid

3 Bottom drawer 9 Fan motor (behind steel plate)
4 Tray 10  Lamp

5 Wire shelf 11 Top heating element

6 Control panel 12 Shelf positions

1 2 3 4 5 6 7 8

1 Thermostat lamp 5 Digital timer

2 Function knob 6 Auxiliary burner Front right
3 Normal burner Rear left 7 Normal burner Rear right
4 Rapid burner Front left 8 Thermostat knob
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Package contents

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

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

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

When using the fray 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.

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

Voltage / frequency 220-240V ~ 50 Hz

NG G 20/20 mbar

OVEN/GRILL

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

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

) . ) relevant standards. Depending on operational
[i]ngres in this manual are schematic and may

and environmental conditions of the product,
not exactly match your product. these values may vary.

Injector table

Position hob zone | 2 kW 2.9 kW KW 2 kW
Gas type / Gas Rear left Front left Front right Rear right
nressure

0

 Go0mbar 5 % &
e e s s
GoU®BBwbes 2 &0 w0 B ]

You can obtain the injectors which were not provided with your product, from the authorised service provider.
12/EN




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 and gas
installation for the product is under customer’s
responsibility.

ﬁ DANGER:
'The product must be installed in accordance

with all local gas and/or electrical regulations.

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

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

Before installation

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

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

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

el

L
- g AT
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£ g5 mmmin P 65 mm min
= — =i <
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e |t can be used with cabinets on either side butin
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

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

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

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

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

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

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

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

the locking mechanism (2).

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall

o O B wWw N
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If your product has 1 safety chain;

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

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

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

Room ventilation

All rooms require an openable window, or equivalent,

and some rooms will require a permanent vent as well.

The air for combustion is taken from the room air and
the exhaust gases are emitted directly into the room.
Good ventilation is essential for safe operation of your
appliance.

Rooms with doors and/or windows which open
directly to the outer environment

The doors and/or windows that open directly to the
outer environment must have a total ventilation
opening of the dimensions specified in the table below
which is based on the total gas power of the appliance
(total gas power consumption of the appliance is
shown in the technical specification table of this user
manual). If the doors and/or windows do not have a
total ventilation opening corresponding to the total gas
consumption of the appliance as specified in the table
below, then there must definitely be an additional fixed
ventilation opening in the room to ensure that the total
minimum ventilation requirements for the fotal gas
consumption of the appliance is achieved. The fixed
ventilation opening can include openings for existing
airbricks, extraction hood ducting opening dimension
etc.
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min. Ventilation
opening (cm?)

consumption (kW)
by
2-3
34
4-6
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Rooms that do not have openable doors and/or
windows that open directly to the outer
environment

If the room where the appliance is installed does not
have a door and/or a window that opens directly to the
outer environment, other products shall be sought that
definitely provide a fixed nonadjustable and non-
closable ventilation opening which meets the total
minimum ventilation opening requirements for the total
gas consumption of the appliance as indicated in the
above table.Also the appropriate building regulations
advise should be followed.

Where a room or internal space contains more than
one gas appliance, additional ventilation area shall be
provided on top of the requirement given in the table
above. Size of additional ventilation area shall be
appropriate to regulations of other gas appliances.
There should also be a minimum clearance of 10mm
on the bottom edge of the door that opens to the inner
environment in the room where the appliance is
installed.You must ensure that items such as carpets
and other floorcoverings etc., do not affect the
clearance when the door is closed.

The cooker may be located in a kitchen, kitchen/diner
or a bed-sitting room, but not in a room containing a
bath or a shower. The cooker must not be installed in
a bed-siting room of less than 20m®.

Do not install this appliance in a room below ground
level unless it is open to ground level on at least one
side.

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



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

il increase the energy consumption of
cooling appliances.

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

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

Electrical connection

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

DANGER:

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

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

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

A damaged power cable must be replaced by

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

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

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

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

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

DANGER:

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

There is the risk of electric shock!

Connect the power cable into the socket.
Gas connection

DANGER:

Product can be connected to gas supply
system only by an authorised and qualified
person or technician with licence.

Risk of explosion or toxication due to
unprofessional repairs!

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

DANGER:

Before starting any work on the gas

installation, disconnect the gas supply.

There is the risk of explosion!

e (as adjustment conditions and values are stated
on labels (or ion type label).

Your product is equipped for natural gas (NG).

> [

> P

©]

e Natural gas installation must be prepared
suitably for the assembly before installing the
product.

e Gas connection of your product will be performed
by the authorised service.

e There must be a flex pipe at the outlet of the
installation for the natural gas connection of your
product and the tip of this pipe must be sealed
with a blind plug. The blind plug will be removed
during connection and your product will be
connected by means of a flat connection device
(sleeve).

e Make sure that the natural gas valve is readily
accessible.

e [fyou need to use your product later with a
different type of gas, you must consult the autho-
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rised service for the related conversion
procedure.

If your product has only one gas outlet;

e Before connecting the gas hose, make sure that
the gas hose outlet at the back of the product is
on the same side of the product as the natural
gas valve.

e [fthe gas hose outlet and the natural gas valve
do not face on the same side, make sure that the
hose does not pass through the hot area when
connecting it.

If your product has two gas outlets;

e One of the two outlets is sealed with a blind plug
and the other one with a plastic plug. Locations
of the blind plug and plastic plug may be
different depending on the product.

16/EN

1 Gas hose outlet

2 Blind plug

3 Plastic plug

e Before gas connection, make sure that the
natural gas valve and the gas hose outlet of the
product to be connected to the gas is on the
same side.

e |[fthe natural gas valve and the gas hose outlet
sealed with plastic plug face on the same side,
make the gas connection as shown in the figure
below.

e [fthe natural gas valve and the gas hose sealed
with blind plug face on the same side, remove
and dispose the plastic plug. Take out the blind
plug and close the gas hose outlet where gas
connection will not be made with a new (unused)
sealing gasket.

e Make the gas connection as shown in the figure
below on the gas hose outlet near the natural

gas valve.




Risk of fire:

If you do not make the connection according to the
instructions below, there will be the risk of gas leakage
and fire. Qur company cannot be held responsible
for damages resulting from this.

Gas connection must be made by the authorised
service provider only.

Gas connection of the product must definitely be
made through the gas hose outlet near the
natural gas valve.

Plastic plug must be disposed, and the gas hose
outlet that will not be used must be sealed with
the blind plug.

When closing the gas hose outlet that will not be
used, you must definitely use a new and unused
sealing gasket.

DANGER:
The flexible gas hose must be connected in a
ay that it does not contact the moving parts

around it and is not trapped when the moving
parts are travelling.

(e.g. drawers). Besides, it should not be placed
in spaces where it might get squeezed.

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

the product.
There is the risk of explosion due to damaged
gas hose.

Leakage check at the connection point

Make sure that all knobs on the product are

turned off. Make sure that the gas supply is open.

Prepare soapy foam and apply it onto the con-
nection point of the hose for gas leakage control.
Soapy part will froth if there is a gas leakage. In
this case, inspect the gas connection once again.
If your product has two gas hose outlets,
make sure that the unused gas outlet is sealed
with a blind plug. Prepare soapy foam and apply
it onto the connection point of the blind plug to
check for gas leaks. Soapy part will froth if there
is a gas leakage. In this case, inspect the blind
plug connection again.

Instead of soap, you can use commercially
available sprays for gas leak check.

Never use a match or lighter to make the gas
leakage control.

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

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

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

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

1
2
3

Cooling fan
Control panel
Door

The cooling fan cools both the control panel and the
front of the appliance.

Cooling fan continues to run for up to 20-30
minutes (approx.) even after the oven is turned
off.

Final check

1.
2.
3.

4.

Check electrical functions.

Open gas supply.

Check gas installations for secure fitting and
tightness.

Ignite burners and check appearance of the flame.

Flame must be blue and have a regular shape.
If the flame is yellowish, check if the burner
cap is seated securely or clean the burner.
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Gas conversion

DANGER:
Before starting any work on the gas
installation, disconnect the gas supply.

There is the risk of explosion!

In order to change your appliance's gas type, change
all injectors and make flame adjustment for all valves
at reduced flow rate position.

Exchange of injector for the burners

1. Take off bumer cap and burner body.

2. Unscrew injectors by turning the counter-
clockwise.

3. Fitnew injectors.

4. Check all connections for secure fitting and
tightness.

New injectors have their position marked on
heir packing or injector table on Injector table,
lpage 12 can be referred to.

« N (Varies depending on the product model.))
l On some hob burners, the injector is covered
ith a metal piece. This metal cover must be
removed for injector replacement.

Flame failure device (model dependant)
Spark plug

Injector

Burner

B w N =

Unless there is an abnormal condition, do not
attempt fo remove the gas burner taps. You
must call an Authorised service agent or
technician with licence if it is necessary to
change the taps.

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted and turn
the knob to the reduced position.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver to adjust
the flow rate adjustment screw.
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For LPG (Butane - Propane) turn the screw clockwise.
For the natural gas, you should tum the screw
counter-clockwiseonce.

» The normal length of a straight flame in the reduced

position should be 6-7 mm.

4. If the flame is higher than the desired position,
turn the screw clockwise. If it is smaller turn
anticlockwise.

5. For the last control, bring the burner both to high-
flame and reduced positions and check whether
the flame is on or off.

Depending on the type of gas tap used in your

appliance the adjustment screw position may vary.

1 Flow rate adjustment screw

1 Flow rate adjustment screw

If the gas type of the unit is changed, then the
rating plate that shows the gas type of the unit
must also be changed.

Leakage check at the injectors

Before carrying out the conversion on the product,

ensure all control knobs are tumed to off position.

After the correct conversion of injectors, for each

injectors should be gas leak checked.

1. Make sure that the gas supply to the product is
on, still maintaining all control knobs turned to
off position.



Each injector hole is blocked with a finger
applying reasonable force to stop the gas
leakage when corresponding control knob turned
to on and it held at depressed position to allow
gas reach the injector.

Apply prepared soapy water at the injector
connection with a small brush, if there is leakage
of gas at the injector connection the soapy water
will begin to froth. In this case, tighten the
injector with a reasonable force and repeat step
3 process once again.

If the froth still persist you must tum off the gas
apply to the product immediately and call an
Authorised service agent or technician with
licence. Do not use the product until the
authorized service has intervened in the product.

Future Transportation

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

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

Secure the caps and pan supports with adhesive
tape.

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.
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E 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 Tryto 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.

Defrost frozen dishes before cooking them.

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

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

Initial use
Time setting

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

Press "ie/m- keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch 3= first and
hen use i /™ to set the time of the day.

Confirm the setting by touching =) symbol and wait for
4 seconds without touching any keys to confirm.
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1 Adjustment key

2 Key lock symbol

3 Clock symbol

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

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol

11 Cooking Time symbol

12 Program key

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

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

First cleaning of the appliance

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

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



Initial heating 5. Operate the oven for about 30 minutes.
Heat up the product for about 30 minutes and then 6. Tum off your oven; See How to operate the
switch it off. Thus, any production residues or layers electric oven, page 24
will be burnt off and removed. Grill oven
WARNING 1. Take all baking trays and the wire grill out of the
AHM surfaces cause burns! oven.
Product may be hot when it is in use. Never 2. Close the oven door.
touch the hot burners, inner sections of the 3. Select the highest grill power; see How to operate
oven, heaters and etc. Keep children away. the grill, page 30.
Always use heat resistant oven gloves when 4. Operate the grill about 15 minutes.
putting in or removing dishes into/from the hot 5. Tum off your grill; see How to operate the grill,
oven. page 30
Electric oven Srmoke and smell may emit for a couple of
1. Take all baking frays and the wire grill out of the hours during the initial operation. This is quite
oven. normal. Ensure that the room is well ventilated
2. Close the oven door. to remove the smoke and smell. Avoid directly
3. Select Static position. inhaling the smoke and the smell that emits.
4. Select the highest grill power; See How fo operate

the electric oven, page 24.
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E How to use the hob

General information about cooking

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

iz Never fill the pan with oil more than

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

Do not cover the vessel you use when heating oil.

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

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

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

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

Such vessels should not be used to keep foods
either.

e Use flat bottomed saucepans or vessels only.

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

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

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

Gas cooking

e Size of the vessel and the flame must match
each other. Adjust the gas flames so that they
will not extend the bottom of the vessel and
center the vessel on saucepan carrier.
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Using the hobs

Normal burner 18-20 cm

Rapid burner 22-24 cm

Auxiliary burner 12-18 cm

Normal burner 18-20 c¢m is list of advised
diameter of pots to be used on related burners.

w2

2 WARNING
Do not use cooking pans beyond the

dimension limits given above. Using larger
pans causes risk of carbon monoxide
poisoning, overheating of adjacent surfaces
and control knobs. Using smaller pans causes

your risk of being burned by the flame.

Large flame symbol indicates the highest cooking
power and small flame symbol indicates the lowest
cooking power. In turned off position (top), gas is not
supplied to the burners.

Igniting the gas burners

1. Keep burner knob pressed.

2. Tum it counter clockwise to large flame symbol.
» Gas is ignited with the spark created.

3. Adjust it to the desired cooking power.

Turning off the gas burners

Turn the knob fo off (upper) position.

Gas shut off safety system (in models with
thermic component)

1 As a counter measure
against blow out due to fluid
overflows at burners, safety
mechanism trips and shuts
off the gas.

1. Gas shut off

safety

e Push the knob inwards and tum it counter
clockwise to ignite.

e After the gas ignites, keep the knob pressed for
3-5 seconds more to engage the safety system.



releage the knob, repeat the same procedure by Release the button if the burner is not ignited
keeping the knob pressed for 15 seconds. within 15 seconds.

Wait at least 1 minute before trying again.
There is the risk of gas accumulation and
explosion!

e [fthe gas does not ignite after you press and : DANGER:
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E How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

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

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
€asy 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

Select temperature and operating mode

1 2

—

Function knob

2 Thermostat knob

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

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Turn the function knob and temperature knob to off

(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack

correctly. Wire shelf must be inserted between the

side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of

the oven. Slide your wire shelf to the front section of

the rack and settle it with the help of the door in order

to obtain a good grill performance.

(Varies depending on the product model.)



Fan Heating

Operating modes

The order of

operating modes shown here may be

different from the arrangement on your product.
Top and bottom heating

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

Bottom heating

O,

Fan support

%

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

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

ed bottom/top heating

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

Operating with fan

&,

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

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
N\AN

Grill+Fan
A

o

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 Turn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

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

& O d)eco |

6

| i
) ""‘i
|

7

12 1

Adjustment key

Key lock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

End of Cooking Time symbol
Cooking Time symbol
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.

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

10 9 8

w2

—*—*(OCO\IG)O‘I

— O

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. Setthe cooking time with == / == keys.

» » After the cooking time is set, =1 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 symbal of that
parts tums 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 C until = symbol appears on display for
cooking time.

3. Setthe cooking time with == / = keys.

» » Once the Cooking Time is set, 4! symbol will

appear on display continuously.

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

5. Press =} /mm Leys to set the end of cooking time.

» After the cooking time is set, (] 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 symbal of that

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

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

8. Audio waming 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 = until & symbol appears on display.
» "OFF" will appear on the display.

2. Press "l to activate the key lock.

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

Digital timer keys are not functional when the
key lock is activated. Key lock will not be
cancelled in case of power failure.

To deactivate the keylock

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

» "On" will appear on the display.

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

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

Setting the alarm clock

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

The alarm clock has no influence on the functions of
the oven. Itis 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 2 symbol appears on display.

Maximum alarm time can be 23 hours and 59
minutes.

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

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

» L) symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. At the end of the alam time, £ symbol starts
flashing and the audio warning is heard.

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

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

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

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

Changing alarm tone

1. Touch iz until g% symbol appears on display.

2. Adjust the desired alam 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 3= until & symbol appears on display.

2. Setthe time of the day with "§= /= keys.

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode

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

» "OFF" will appear on the display.

2. Enable economy mode by touching < key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "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.
imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Cooking fevel Accessory to use Operating Rack Temperature Cooking time
number mode position (°C) (approx. in
min.)

Slondad Ty’ . & B 0

mould

Small cakes Sondad -E-—
e et s e

3~Standard tay
3 levels 1-Standard tray® 3 -3- 35 .50
3-Pastry tray*
Slesptyy |
Spongs cake One level Round springiorm pan . 3
with s dlameterof 96 o
o wie gl
with a diameter of 26 cm
on wire grill™*
Zlevsls 1 Bound sprinpiorm pan X 4
with adiameterof 26 om
on wire goi
A-Round sonngfonm pan
with adiameierof b o
On pasty tiay

Pasly oy -

38tandardtray

BStandardtray
5vDeeptray*
-E-
5—Standardtr
3levels J-Pasty bay!
2 Sandard tray
5 Deap ray!
- -—m_
3 Sandad bey”
3 levels 1-Pastry tray* 45 .55
5-Deep tray*
mammmm

Glass/metal rectangular 30 40
pan on wire grill™*

Standad b’ ME M

Beef steak One level Standard tray” 25 min. 100 120
(whole) / Roast 250/max, then
180 .. 190
{cassemla) 250innx then
190
250/max, then
190

Chickeni 5.9 250/max then

28/EN

1st rack of the oven is the bottom rack.

&2

]




T T wm
60

One level Standard tray 2 15 min.
250/max, then
180 .. 190
Tutkey (5 Ong levsl Standard oy’ 25 min e
kg) 50/max then
180 180

One level Standard tray’ 25 min, 150 ... 210
250/max, then
180 .. 190

e
s e T

It 8 suggested to petform pieheating for all foods.
* These accessories may not supplied with the prodict
T These accossotios are not supplied with the produet The

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

Dish Cooking level Accessory fo use Operatmg Rack position Temperature Cooking time
number mode (°C) (approx. in

-

3 Pasty tray‘

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

Sl cokes Sl fay’ usmm s 5
L e e -

S e e
3 Standand tay:
3 levels 1-Standard tray” 150 35..50
3-Pastry tray*
5-Deep tray*
Sponge cake Onslovel Rand spdngiorm pan 160 2555
with adiameter of 25 o
O wie gril
One level Round springform pan
with a diameter of 26 cm
on wirg gril’™

2 lgvels 1 Round springform pan
with s dlameterof 96 o

O wite gl
4-Hound spiingfonm pap
with adiameter ot 26 om

o pagiy ey

Apple pie One level Round black metal dish
with a diameter of 20 cm

on wire grilt™
One lovel Raiid black metaldish
with s diameterof 20 o

o wie gl

2 levels 1-Round black metal
dish with a diameter of

20 cm on wire grilk™

4-Round black metal
dish with a diameter of
20 cm on pastry tray**

It 5 suggesied to nerform preheating for all foods.
* These accessories may not supplied with the prodict
T These accossotios are not supplied with the produet The
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Tips for baking cake

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

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

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

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

Tips for baking pastry

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

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

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

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

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

place it on one lower rack next time.

Cooking times table for grilling

Grilling with electric grill
Food

; s

. Wegdt o} 45|

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.

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.

fi Foods that are not suitable for grilling

temperature (°C)** @pprox. in min.

Toast bread” 250/max

depending on thickness
*Preheat for 5 minutes
it

#4f the grill temiperature of your product cannot be aditisted the o

erature.

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

the product

approx. in min.

Toastbiea

. 250/max 25...35 min.

Meatballs (beef) -
12 pieces

Tuirn the foor after 2/3 of the total grilling time.
1t Is suggested to perform 5 minutes preheating for ail foods broliing
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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.

e (This feature is optional. It may not exist on
your product.)
Do not use solid metal scrapers or abrasive
cleaning materials to clean the glass cover. Glass
surface can get damaged.

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

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

Cleaning the hob

Cleaning the burner

1. Remove the saucepan carriers from the hob.

2. Remove all removable parts of the burner and
clean only by hand with sponge, some detergent
and hot water.

3. Clean the non-removable parts of the bumer with
a wet cloth.

4. Clean the plug and thermal element (in models
with ignition and thermal element) with a slightly
moist cloth. Afterwards, dry with a clean cloth.
Make sure that flame holes and plug are fotally
dry.

Otherwise, no spark occurs at the end of ignition.

5. When placing the pan supports, pay attention to
place the pan supports so that the burners are
centered.

Assembling the burner parts

After cleaning the bumer, place the parts as shown
below.

1 Burner cap

2 Burner head

3 Burner chamber

4 Spark plug (in products with igniter)

1. Place the burner head ensuring that it passes
through the burner spark plug (4). Tum the
burner head right and left to make sure that it is
seated in the burner chamber.

2. Place the burner cap on the burner head.

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

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

Control panel may get damaged!
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Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it

Catalytic walls

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.
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3. Setthe 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
hat is placed in the tray to soften lightly
ormed residues/dirt within the oven cavity will
evaporate and condense in the oven cavity and
inner glass of the oven door, therefore water
may drip when the oven door is opened. Wipe
away the condensation as soon as the oven
door is opened.

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.



1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)

Removing the door inner glass

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

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

1. Open the oven door.

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

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

3. Asillustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it outin
direction B.

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.

1 Innermost glass panel
2" Inner glass panel (This may not exist on your
product.)

4. Ifyour product is equipped with an inner glass
panel; repeat the same procedure to remove the
inner glass panel (2).

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

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

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

Replacing the oven lamp

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

Hot surfaces may cause burns!

C DANGER:

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.

(5

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

2

Disconnect the product from mains.

. Tum the glass cover counter clockwise to remove

it.

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

4.

Install the glass cover.



E Troubleshooting

Oven emits steam when it is In use.

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

Product emits metal noises while heating and cooling.

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

Product does not operate.

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

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

Oven light does not work.

e Oven lamp is defective. >>> Replace oven lamp.

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

Oven does not heat.

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

¢ 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.

There is no ignition spark.

e Nocurrent. >>> Check fuses in the fuse box.

e Time is not set. >>> Set the time.

There I5 no gas.

e Main gas valve is closed. >>> Open gas valve.

e Gas pipe is bent. >>> Install gas pipe properly.

Burners are not hurning properly or at all.

e Bumers are dirty. >>> Clean burner components.

e Bumers are wet. >>> Dry the burmer components.

e Bumer cap is not mounted safely. >>> Mount the burner cap properly.

e Gas valve is closed. >>> (pen gas valve.

e Gas cylinder is empty (when using LPG). >>> Replace gas cylinder.

(In models with timer) Clock display is blinking or clock symbol is on.

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

Consult the Authorised Service Agent or technician with licence or the dealer where you have purchased the

product if you can not remedy the trouble although you have implemented the instructions in this section.
Never attempt to repair a defective product yourself.
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Arcelik A.S.
Karaagag Caddesi No:2-6 Siitlice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
region, Russian Federation 601021

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

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Prosim, Ctéte nejprve tento navod.

Vazeny zakazniku,

Dékujeme za vybér produktu Beko. Doufame, Ze s timto produktem, ktery byl vyroben s vyuZitim vysoce kvalitni a
k poutZiti a jakékoli dopliiujici dokumenty a uchovejte je pro budouci pouZziti. Pokud produkt pfedate dalsi osobé,
rovnéz ji predejte navod k pouziti. Dodrzte veSkera varovani a informace obsazené v navodu k pouziti.
Nezapomeiite, Ze tento navod se mliZe vztahovat i k nékolika jinym modeldm. Rozdily mezi modely jsou v navodu
vyslovné uvedeny.

Vysvétleni symbolii

V celém ndvodu k pouZiti jsou pouZity ndsledujici symboly:

Dulezité informace o uzitecnych tipech
k pouziti.

Varovani na nebezpetné situace vici
Zivotu a majetku.

Varovani na zésah elekirickym
6 proudem.

Upozornéni na horké povrchy.

/N
ZE Nebezpedi vzniku pozaru.

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

C€ Made in TURKEY
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H Diilezité pokyny a upozornéni tykajici se bezpeénosti a
zivotniho prostredi

Tento oddil obsahuje bezpecnostni
pokyny, které vam pomohou predejit
riziku zranéni a poSkozeni.
Nedodrzeni téchto pokyn(i zrusf
platnost zaruky.

Obecna bezpecnost

4/CZ

Toto zafizeni mize byt pouzivano
détmi starSimi 8 let a osobami se
snizenymi fyzickymi, smyslovymi
nebo duSevnimi schopnostmi
nebo s nedostatkem zkuSenosti,
pokud je na né dohlizeno nebo
byly pouceny o pouziti zafizeni
bezpe¢nym zpdsobem a rozumi
zahrnutym rizik(im.

Déti si nesmi se zafizenim hrét.
Cisténi a drzba uzivatelem nesmi
byt provadeéna détmi bez dozoru.
Spotebi¢ neni ur€en k poutziti
osobami (vCetné déti) se
snizenymi fyzickymi, senzorickymi
nebo duSevnimi schopnostmi
nebo bez nedostatku zkusenosti,
aniz by byly pod dohledem nebo
proskolent.

Déti si nesmi se zafizenim hrét.
Pokud je vyrobek pfedan jiné
0s0bé za Ucelem soukromeého
pouziti nebo nepfimého pouziti, je
tfeba této osobé poskytnout také
uzivatelskou prirucku, Stitky k
vyrobku a dalSi nezbytné
dokumenty a dily.

Produkt nikdy nepokladejte na
podlahu zakrytou kobercem.
Nedostatek vzduchu pod
produktem zpdsobf prehfati
elektrickych soucasti. To zplsobi
problémy s vaSim produktem.
Instalaci a opravy museji vzdy
provadet pracovnici
autorizovaného servisu. Vyrobce
neodpovida za Skody vzniklé pfi
procesech provadénych
neopravnénymi osobami, mize
dojit i k propadnuti zaruky. Pred
pokyny.

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuije viditelné
Skody.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkeni tlacitka

vypnuta.

Bezpecnost pfi praci s plynem

VSechny ¢innosti s plynovym
zafizenim a systémy mohou
provadet jen autorizované osoby.
Pfed instalaci ovérte, zda
podminky mistni rozvodné sité
(typ a tlak plynu) a nastaveni
spotfebiCe jsou slucitelné.

Tento spotfebiC neni pfipojen k
zafzeni na odvod produkt(
spalovani. Mélo by byt zafizeno a
pfipojeno v souladu s platnymi



montaznimi predpisy. Zvlastni
pozornost vénuijte prislusnym
pozadavk(im na ventilaci; Viz Pred
montazi, strana 13

VAROVANI: Pfi pouzivani
plynovych vaficl vznika teplo,
vihkost a produkty spalovani v
mistnosti, kde jsou vafice
instalovany. Zkontrolujte, zda je
kuchyng fadné odvétrana,
zejména béhem pouzivani
spotfebiCe. Udrzujte oteviené
prirozené vétraci otvorynebo
pouzijte mechanicke ventilacni
zafizeni (mechanicka odsavaci
digestor). Dlouhodobé intenzivni
pouZivani spotfebice miZe vést k
nutnosti instalovat dalsi ventilaci,
napriklad zvySenim hladiny
mechanickeé ventilace, je-Ii
dostupna.

Plynové spotiebice a systémy je
nutno pravidelné kontrolovat.
Regulator, hadice a jeji svorka
musi byt pravidelné kontrolovany
a vymeénovany v intervalech
doporucenych vyrobcem nebo

v pfipadé nutnosti.

Plynove horaky pravidelné Cistéte.
Plameny by mély byt modré a
rovnomeérne horet.

Tento vyrobek mliZe byt pouzivan
pouze v mistnosti, v niz je
nainstalovan fadné sefizeny a

funkéni detektor oxidu uhelnatého.

Zajistéte spravnou funkei

detektoru oxidu uhelnatého a jeho
Castou udrzbu. Detektor oxidu
uhelnatého musi byt nainstalovan
v maximalni vzdalenosti dva metry
od vyrobku.
Spravné spalovani je nezbytné pro
plynové spotrebice. V pfipadé
neodkonalého spalovani se mlze
uvolnit oxid uhelnaty (CO). Oxid
uhelnaty je plyn bez barvy a
zapachu, ktery je velmi jedovaty a
ma smrtelné ucinky i ve velmi
malych davkach.
\lyzadejte si informace o
telefonnich Cislech pro pohotovost
plynu a bezpecnostnich
opatfenich v pfipadé, Ze ucitite
unikajici plyn.
Postup v pfipadé, Ze ucitite plyn
¢ Nepouzivejte otevieni ohen a
nekurte. Nepouzivejte zadna
elektricka tlacitka (napf. lampu,
domovni zvonek atd.).
Nepouzivejte telefony nebo
mobilni telefony. Riziko vibuchu a
otravy!
e Zavrete vSechny ventily na
plynovych spotfebicich a
plynovych hodinéch.
Oteviete dvere a okna.
Zkontrolujte tésnost vSech trubic
a spojeni. Pokud stale citite
unikajici plyn, vyjdéte z bytu.
e Upozornéte sousedy.
Privolejte hasiCe. Pouzijte telefon
mimo ddim.
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Nepronikejte do zafizeni, pokud
nemate informace, ze je to
bezpecné.

Elektricka bezpecnost
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Dojde-li k selhani produktu, nesmi
byt pouzivan az do okamziku
opravy zastupcem autorizovaného
servisu. Hrozi riziko zasahu
elektrickym proudem!

Produkt zapojte pouze do
uzemnéng zasuvky s danym
napétim a ochranou uvedenou v
"Technické Udaje". Uzemneéni
musi zajistit kvalifikovany
elektrikar, pokud pouzivate
wyrobek s transformatorem nebo
bez néj. NaSe spole¢nost nenese
zadnou zodpovednost za
problémy vyplyvajici z
neuzemneéni produktu v souladu s
mistnimi smérnicemi.

Produkt nikdy nemyjte nalitim
vody na néj! Hrozi riziko zasahu
elektrickym proudem!

Zasuvky se nikdy nedotykejte
mokryma rukamal ZastrCku nikdy
neodpojujte tahem za kabel, vzdy
za zastreku.

Produkt musi byt béhem instalace,
Udrzby, Cisténi nebo oprav
odpojen.

Pokud je napdjeci kabel poskozen,
musi jej vymenit vyrobce, jeho
servisni zastupce nebo obdobné
kvalifikovand osoba, aby se
predeslo riziku.

Spotfebi¢ musi byt nainstalovan
tak, aby byl ze sité zcela odpojen.
Oddéleni musi byt zajisténo bud
zastrckou nebo spinatem
vestavenym do fixni elektrické
instalace, v souladu se stavebnimi
smeérnicemi.

Zadni povrch trouby se pfi
pouzivani zahfiva. Zkontrolujte,
zda neni plynové/elektrickeé
napojeni v kontaktu se zadni
sténou; jinak mlZe dojit k
poSkozen( spoj(l.

Nezachycujte napajeci kabel mezi
dvitky trouby a ram a nevedte jej
po horkych plochdch. Jinak miZe
dojit k roztaveni izolace kabelu a
nasledkem zkratu dojde k pozaru.
VSechny ¢innosti s elektrickym
zafizenim a systémy mohou
provadet jen autorizované osoby.
V pfipade jakychkoli poskozeni
vypnéte pristroj a odpojte jej od
napajeni. Za timto Ucelem
vypnéte domovni pojistku.
Zkontrolujte, zda je hodnota
pojistky kompatibilni s vyrobkem.

Bezpecnost produkiu
e VAROVANI: Spotiebi¢ a dostupné

Casti se pfi pouzivani zahfivaj.
Ddvejte pozor, abyste se nedotkli
topnych prvki. Déti do 8 let véku
udrzujte mimo dosah nebo pod
stalym dohledem.

Nikdy nepouzivejte vyrobek,
pokud vas usudek nebo



koordinaci ovliviiuje poutziti
alkoholu a/nebo Igkil.

Davejte pozor pfi pouzivani
alkoholu v pokrmech. Alkohol se
pri vysokych teplotach vypafuje a
miZe zplsobit poZar, jelikoZ se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.
Nestavte zadné hoflavé materidly
vedle vyrobku, jelikoz jeho boky
se pfi pouzivani zahteji.

B&hem pouziti se spotiebic
zahfeje. Davejte pozor, abyste se
nedotkli topnych prvkd.

VSechny vétraci otvory museji
zUstat bez prekdzek.

Neohfivejte uzaviené plechovky a
sklenice v troubg. Tlak, ktery se
nahromadi ve sklenici/plechovce,
mUZe vést k jejimu prasknuti.
Neumistujte pecici plechy,
nadoby Ci alobal pfimo na dno
trouby. Nahromadéné horko miZe
poSkodit dno trouby.
Nepouzivejte drsné abrazivni
Gistici prostredky nebo ostré
kovoveé stérky na Cisteni skla
dvitek trouby, protoze mohou
poSkrabat povrch, coZz mlZe vést
K poniCeni skla.

Na CiSténi spotfebice nepouzivejte
parni Gistice, mohlo by dojit k
zasahu elektrickym proudem.
(LiSi se podle modelu vyrobku.)
Spravné umisténi draténé police a
plechu na draténé pfihradky

Je nutné spravné umistit polici
a/nebo plech na prihradku.
Nasunte polici nebo plech mezi 2
kolgjnice a zajistéte, aby byla v
rovnovaze, nez na ni umistite
okrmy (viz nasled

[ obrazek)

Nepouzivejte vyrobek bez
prednich sklenénych dvefi nebo s
prasklymi dvefmi.
Vzdy pouzivejte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horkeé trouby.
PeCici papir dejte do pekace nebo
do prisluSenstvi trouby (plech, gril,
atd.) spole¢né s jidlem a potom
vSe zasunte do predehraté trouby.
Odstrante ¢asti peciciho papiru
preCnivajici okraje pekace nebo
7/0Z



prisluSenstvi, abyste predesli
nebezpeci kontaktu s topnymi
télesy v troubg. Pecici papir nikdy
nepouzivejte pfi teploté
prekraCujici uvedenou hodnotu na
obalu peciciho papiru. Pecici
papir neddvejte pfimo na dno
trouby.

e VAROVANI: Nez zacnete Zarovku
vymenovat, ujistéte se, ze
napdjeci kabel spotiebice je
odpojen nebo jistic je vypnut,
abyste tak predesli moznosti
Urazu elektrickym proudem.

e Neuzavirejte horni kryt, nez se
plotny nebo hofaky ochladi.
Otfete horni kryt, nez jej otevrete,
aby nedoslo k tniku vody do
zadnich a vnitfnich Casti trouby.

e Spotfebi¢ nesmi byt instalovan za
ozdobnymi dvitky, aby se
zabranilo prehrati.

e Pfistroj umistéte pfimo do
prostoru uréeného pro instalaci.
Nesmi byt na podstavci nebo
zakladneé.

e VAROVANI: Vareni bez dozoru, pfi
kterém pouzivate tuk nebo olej
mize byt nebezpecné a milze
zplsobit pozar. NIKDY se
nepokousejte uhasit ohef vodou,
ale vypnéte spotfebic a poté
plamen zakryjte poklickou nebo
hasici rouskou.

e VAROVANI: Proces vareni musi
byt pod dohledem. Kratkodoby

8/CZ

proces vareni musi byt pod
dohledem nepretrzité.

VAROVANI: Nebezpeti pozéru: Na
povrchu urCeném k vareni
neskladujte Zadné predméty.

Pro bezpecny provoz:

Ujistéte se, zda zastrucka zapadla
do z&suvky a nezplsobi vznik
jiskry.

Nepouzivejte poSkozeny nebo
nalomeny prodluzovaci kabel ani
jiny nez originalni kabel.

Ujistéte se, zda je pfi zapojeni
neni na zastrcce zadna vihkost
ani kapalina.

Ujistéte se, zda je pfipojeni plynu
nainstalované dobre a nedojde k
unikani plynu.

UrCené pouziti

Tento vyrobek je urcen pro
domadci pouziti. Komer¢ni pouziti
neni pripustné.

VAROVANI: Toto zafizeni je
urceno jen pro vareni. Nesmi se
pouzivat na jiné Ucely, napfiklad k
vytapeni mistnosti.

Tento vyrobek nepouzivejte k
ohfivani talifii pod grilem, suSenf
ruénik(i a utérek atd. na rukojeti a
pro vytapéni.

\Vlyrobce nezodpovida za zadné
Skody zp(isobené nespravnym
pouzitim nebo manipulaci.

Troubu Ize pouzit k rozmrazeni,
peceni, roznéni a grilovani
pokrm(.



BezpeCnost déti

e VAROVANI: PHistupné Casti se
mohou béhem pouzivani rozehrat.
Malé déti udrzujte mimo dosah.

e (Obalové materidly jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych materidl(.
VSechny ¢asti obalu prosim
likvidujte v souladu se standardy
ochrany zivotniho prostredi.

e FElektricke a/nebo plynové vyrobky
jsou nebezpecné pro déti.
Udrzujte déti mimo dosah tohoto
vyrobku, pokud je v provozu,
nedovolte jim hrat si s vyrobkem.

e Nad spotiebi¢ nestavte zadné
pfedméty, na néz by déti mohly
dosahnout.

e Kdyz jsou oteviena dvifka trouby,
nevkladejte na né zadny tézky
pfedmét a nedovolte détem, aby

na ng sedaly. MiiZe se prevratit
nebo by se poskodily zavésy dvefi.
Likvidace starého vyrobku
DodrZovani smérnice WEEE a o likvidaci odpadi:

Tento produkt splfiuje smérnici EU WEEE (2012/19/EU).
Tento vyrobek nese symbol pro tfidéni, platny pro
elektricky a elekironicky odpad (WEEE).

Tento produkt byl vyroben z vysoce kvalitnich soucasti
a materidl(l, které Ize znovu pouZit a které jsou vhodné
pro recyklaci. Produkt na konci Zivotnosti nevyhazujte
do bézného domaciho odpadu. Odvezte ho do
shérného mista pro recyklaci elekirickych a
elektronickych zafizeni. Informace o téchto shérmych
mistech ziskdte na mistnich uradech.

Dodrzovéni smérnice RoHS:

Produkt, ktery jste zakoupili splfiuje smérnicih EU
RoHS (2011/65/EU). Neobsahuje Zadné Skodlivé ani
zakézané materidly, které jsou smérnici zakazané.

Likvidace obalovych materialt

e Obalové materidly jsou nebezpetné pro déti.
Obalové materidly uschovejte na bezpecném
misté mimo dosah déti. Obalové materidly
vyrobku jsou vyrobeny z recyklovatelnych
materidl{. Zlikvidujte je spravng a ffidte je v
souladu s pokyny pro likvidaci recyklovaného
odpadu. Nelikvidujte je s béZnym domacim
odpadem.
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P Obecné informace
Piehled

1 Pfedni dvefe 7 Plotna

2 Madlo 8 Horni viko

3 Dolni z&suvka 9 Pohon ventildtoru (za ocelovym platem)
4 Plech 10 Svétlo

5 Draténa police 11 Horni topny prvek

6 Ovladaci panel 12 Polohy polic

e

1 2 3 4 5 6 7 8
1 Svétlo termostatu 5 DigitaIni ¢asovaé
2 Funkéni spina¢ 6 Pridavny horék Vpredu vpravo
3 Normalni horak Vzadu vlevo 7 Normalni horak Vzadu vpravo
4 Rychly hofék Vpredu vievo 8 Spina¢ termostatu
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Obsah baleni

Dodavané prislugenstvi se miize lisit podle
modelu vyrobku. V8echna prislusenstvi
popisovana v navodu k pouZiti nemuseji byt
soucasti vaSeho vyrobku.
1. Navod k pouziti
2. Standardni plech
Pouziva se na cukroviny, mrazené potraviny a
velké roznéngé kusy.

3. Hiuboky plech
SlouZi na cukroviny, velké roznéné kusy, pokrmy
s vysokym obsahem tekutin a na shér tuku pfi
grilovani.

4.  Dréaténa police
Slouzi k roznéni a pokladani pecenych,
roznénych nebo v hrci pecenych pokrmi na
pozadované Urovni.

Spréavné umisténi draténé police a plechu na
teleskopické prihradky

(Tato funkce je volitelnd. Nemusi byt souCasti
va$eho vyrobku.)

Teleskopické prihradky umoziiuji snadno vkladat
a vyjimat plechy a draténou polici.

Pfi pouzivani plechu a draténé police s
teleskopickymi piihradkami, zkontrolujte, zda
jsou koliky v zadni ¢asti stojan(i na teleskopické
prihradky u okrajli draténé police a plechu.
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Technické paramet
OBECN

Vngis rozmery ySka/Sitka/hloubla
Napéti/frekvence

Gelkova spolfeba encrgic
Typ kabelu / prifez
Kategorie plynoveho zafizent
Typ plynu / tlak

Celkova spotieba plyni
Pfeména na typ plynu/tlak®
= volitelne

=
=

850 mm/600 mny/600 mim

220-240V ~ 50 Hz

24N

minHOSW-FG 3 x 1,5 mm

Catll 2H8. / Cat 1 2HBB/P / Cat | 2H

NG G 20/20 mbar

Z9KW

LPG G 30/28-30 mbar

Propan 31/37 mbar - NG G200 mbar - NG G
2013 mbar

DESKA

=X
o
=¢

Mzadi Ve Normaini hofdk
Vykon
Vpiedivievo
Vykon
Vpredu voravo
\ykon
Vzadt voravo
Vykon
TROUBA/GRIL
Hlavni frouba Multifunkéni trouba
Unilini svétlo 15 26 W
Spotieba energie grilu 2.2 kW
" Zdaklady: Informace na energetickém Stitku elekirickych trub jsou uvedeny v souladu s normou EN 60350-1
/ IEC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatiZzeni s hornim-dolnim ohrevem nebo
horkovzdu$ném provozu (pokud existuje).
Trida energetické Gcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuji prislusné funkce nebo ne. 1-Vareni' s eko-ventildtorem, 2- Turbo pomalé peceni, 3- Turbo peceni, 4-
Horni/dolni ohfev s ventildtorem, 5- Horni a doini ohfev.

Bychly hofdk
2.9 KW
PHdavny hordk
1kW

Normaini hofak
2 kW

no
-

echnické parametry se mohou ménit bez

predchoziho upozoméni za Ucelem zvySovéni — -
kvality vyrobku. Hodnoty na Stitcich vyrobku nebo v doprovodné
dokumentaci jsou zjiStovany v laboratornich

Obrazky v tomto ndvodu jsou schematické a podminkach podle pfislusnych norem. Podle
nemuseji se shodovat s vaSim vyrobkem.

provoznich a okolnich podminek vyrobku se
tyto hodnoty mohou ménit.

Tabulka injektoru

Poloha oblasti varné des 2 kW 2.9 kW 1KW 2kW
| Typplynu/Tlakplynu | Vzaduvievo | Vpfeduvievo | Vpfedu vpravo | Vzadu vpravo

G 20/10 mbar

Injektory, které nebyly dodany s vasim produktem, mlZete ziskat od autorizovaného poskytovatele sluzeb.
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El Montaz

Viyrobek musi nainstalovat kvalifikovana osoba v
souladu s platnymi predpisy. Jinak neni mozné uznat
zéruku. Viyrobce neodpovida za Skody vzniklé pri
procesech provadénych neopravnénymi osobami,
mize dojit i k propadnuti zaruky.

5 Za pripravu mista a elektrické a plynové
instalace wrobku odpovida zakaznik.

NEBEZPECI:
Vyrobek musi byt instalovan v souladu se
Semi mistnimi a/nebo elektrickymi

vyhlaSkami.

NEBEZPEC:
Pred instalaci zkontrolujte pfipadné vady na
yrobku. Pokud néjaké objevite, neinstalujte

J6J.
Podkozené vyrobky mohou ohrozit vasi
bezpecnost.
Pred montazi
Abyste zajistili pritomnost vzduchovych priduchl pod
produktem, doporucujeme upevnit vyrobek na pevnou
zékladnu s tim, Ze nozky by se nemély ponofovat do
koberce ani mékkych podlahovych krytin.
Podlaha kuchyné musi byt schopna unést hmotnost
zafizeni plus dal$i hmotnost nédobi a potravin.

e

L
i ' E N
L ¢
= ol ﬂ
£ ! el
£ 65mmmin ! e 65 mm min
= — = .
<,

e |zejepouZivat se skfinémi po obou strandch, ale
pro minimalni vzdalenost 400 mm nad drovni
plotny pocitejte s boénim odstupem 65 mm mezi
spotrebicem a jakoukoli sténou, pFitkou nebo
vysokou skiini.

e |zejejpouzivat i jako samostatné stojici
spotfebic. Nad powrchem desky je nutno poditat s
minimalni vzdalenosti 750 mm.

e (") Pokud nad spordkem instalujete digestof,
upravte vsku instalace podle pokynil vyrobce
digestore (min. 650 mm).

e Spotfebi€ odpovida zafizenim tfidy 1, 1j. Ize jej
umistit zadni a jednou stranou ke sténé kuchyng,
kuchyriskému ndbytku nebo zafizeni libovolné
velikosti. Kuchyiisky ndbytek nebo vybaveni na
druhé strané smi byt pouze stejné velikosti nebo
mensi.

e Jakykoli kuchyrisky nabytek vedle spotfebice
musi byt tepluvzdorny (do 100 °C min.).

Bezpecnostni popruh

Pokud vas$ produkt obsahuje 2 bezpetnostni

popruhy;

Spotiebi€ je nutno zajistit proti pfevazeni pomoci dvou

fetézll dodanych s troubou.

Hak (1) utdhnéte pomoci spravného epu ke

kuchyiiské sténé (6) a bezpecnostni popruh (3) pfipojte

Kk héku f kacih hanismu (2).

Stabilizaéni hak

Uzamykaci mechanismus

Bezpec€nostni popruh

Upevnéte popruh k zadni strané sporéku
Zadni strana spordku

Sténa kuchyné

Pokud vas$ produkt obsahuje 1 bezpetnostni
popruh;

Spotiebi€ je nutno zajistit proti prevézeni pomoci
jednoho bezpecnostniho popruhu dodaného s troubou.
Bezpecnostni popruh pfipevnéte k produkiu podle
postupu na nasledujicim obrazku.

o O wWN—
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Stabilni fetéz, ktery je maximainé kratky a
prakticky a diky tomu se pfedchézi pieklopeni

| dopfedu a do strany a posunuti trouby.
Stabilni fetéz pro varice neni navrZen s otvorem pro
zapojeni konzole.

Ventilace mistnosti

U vech mistnosti musi byt oteviratelné okno apod., u
nékterych mistnosti bude nutno pouzt trvalé odvétrani.
Vzduch pro spalovani je vtahovan z mistnosti a
spalovaci plyny jsou vypoustény piimo do mistnosti.
Pro bezpetné pouzivani spotiebie je nezbytna dobra
ventilace mistnosti.

Pokoje s dvefmi nebo okny, které se oteviraji pfimo
do vnéj$iho prostredi

Ve dvefich nebo oknech, které se oteviraji primo do
venkovniho prostiedi, musi byt vétraci otvory s rozméry
uvedenymi v tabulce niZze podle celkového vykonu
zatizeni (celkova spotfeba plynu na spotfebici je
uvedena v tabulce technické specifikace této
uZivatelské prirucky). Pokud nejsou dvefe nebo okna
vybavena celkovym odvétravacim otvorem, ktery
odpovida celkové spotfebé plynu spotfebice, jak je
uvedeno v nasledujici tabulce, musi byt v mistnosti
urcité dalsi pevny vétraci otvor, aby bylo zajisténo, Zze
se dosdhne celkovych minimalnich poZzadavk na

ventilaci vzhledem k celkové spotiebé plynu spotfebice.

Pevny vétraci otvor mdize obsahovat otvory pro stévajici
vzduchové Stérbiny, rozmér otvoru digestore apod.
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Celkova spotfeba min. ventilaéni otvor
plynu (kW) (cm?)

BE @
Pokoje bez dvefi nebo oken, které se oteviraji
primo do vnéjiho prostredi
Pokud v mistnosti, kde je vyrobek umistén, nejsou
dvere nebo okno, které se otevira pfimo do venkovniho
prostiedi, je tfeba hledat jiné vyrobky, které urcité
poskytuji pevny nepfizpUisobitelny a neuzaviratelny
vétraci otvor, splfiujici pozadavky na minimaini
ventilatni otvory pro celkovou spotfebu plynu
spotrebice, jak je uvedeno ve vySe uvedené tabulce.
Zarovefi by mély byt dodrzeny pfislusné stavebni
predpisy.

Pokud prostor nebo vnitfni prostor obsahuje vice nez
jedno plynové zafizeni, musi byt nad rdmec poZzadavku
uvedeného v tabulce poskytnut i dodatecny vétraci
prostor. Velikost dodatecné vétraci plochy musf
odpovidat predpistim prislu$nych plynovych spottebica.
U spodni hrany dvefi, které se oteviraji do vnitfniho
prostredi v mistnosti, kde je umistén vyrobek, musi byt
zajiSténa minimdlni mezera 10 mm. Musite zajistit, aby
predméty, jako jsou koberce, jiné podlahové krytiny atd.
neovliviiovaly priichod, kdyZ jsou zaviené dvere.
Sporak Ize umistit do kuchyné, kuchyné/jidelny nebo
kuchyriského koutu v obytné mistosti, ne vSak do
mistnosti s vanou ¢i sprchou. Sporak nesmi byt
instalovén v obytné mistnosti s plochou pod 20 m®.
Neinstalujte tento spotiebi¢ do mistnosti pod Urovni
zemé, pokud neni otevfena na prizemni podlazi
nejméné na jedné strané.

Instalace a pripojeni

Pristroj Ize instalovat a pfipojovat jen v souladu se
zakonnymi predpisy.

Neinstalujte pfistroj vedle chladnicek Ci

mraznicek. Teplo vyzarované vyrobkem zvySi

spotfebu energie chladicich zafizeni.

e PFisiroj prenasejte nejméné ve dvou.

02
£
-
e
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e Pristroj umistéte piimo na zem. Nesmi byt na
podstavci nebo zakladné.

NepouZivejte dvifka nebo madio k pfenaseni &i
presouvani vyrobku. Dvitka, madlo nebo
avésy se mohou poskodit.

Elektrické zapojeni

Pripojte vyrobek k uzemnéné zasuvce/vedeni
chranéného miniaturnim jisti¢em vhodného vykonu, jak
je uvedeno v tabulce , Technické specifikace".
Uzemnéni musi zajistit kvalifikovany elektrikar, pokud
pouzivate wrobek s transformatorem nebo bez ngj.
Nase spolecnost neodpovidd za Skody vzniklé z divodu
pouzivani vyrobku bez spravného uzemnéni v souladu
s mistnimi pfedpisy.

ﬁ NEBEZPEC:

Vyrobek smi pfipojit k napajeni pouze

autorizovany a kvalifikovany pracovnik. Zaruéni
Ihiita vyrobku zadina bézet az po fadné
instalaci.
Vlyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi
osobami.

NEBEZPEC:
Napdjeci kabel je nutno nepfiskiipnout, ohnout

¢i zmacknout, nesmi pfijit do styku s horkymi
Castmi zafizeni.
PoSkozeny napajeci kabel musi vyménit
kvalifikovany elektrikar. Jinak je zde nebezpeCi
zasahu elektrickym proudem, zkratu nebo
poZaru!
Udaje napajeni museji odpovidat tidajiim na typovém
Stitku pristroje. Stitek je pfistupny pfi otevieni dvifek
nebo dolniho krytu, pfipadné se nachézi na zadni sténé
pristroje podle typu pristroje.
Napdjeci kabel vaSeho vyrobku musi odpovidat
hodnotam v rabulce "Technické parametry".

Zastréka napéjeciho kabelu musi byt snadno
dosaZzitelnd i po instalaci (nevedte ji nad
varnou deskou).

Béhem zapdjeni je nutné pouZit narodni/mistni
elekirické predpisy a musi se pouZit prislusna
zasuvka/vedeni a zastréka pro troubu. V
pfipadé, Ze jsou limity vykonu produktu mimo
provozni schopnost zastréky a zasuvky/vedent,
musi byt vyrobek pfipojen pies pevnou
elektrickou instalaci pfimo bez pouZziti zastréky
a zasuvky/vedeni.

NEBEZPEC:
NeZ zahdjite jakoukoli €innost na elektrické
instalaci, odpojte vyrobek od napdjeni.

Hrozi riziko zasahu elektrickym proudem!

Zapojte napdjeci kabel do zasuvky.
Pfipojeni plynu

kvalifikovanou osobou.

Nebezpedi vybuchu nebo otraveni nasledkem
neprofesionalnich oprav!

\yrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi
osobami.

NEBEZPEC:

NeZ zahdjite jakoukoli €innost na plynové
instalaci, odpojte pfivod plynu.

Hrozi riziko vybuchu!

NEBEZPEC:
Zafizeni mize byt pfipojeno k systému
doddvajicimu plyn pouze autorizovanou nebo

e Podminky a hodnoty nastaveni plynu jsou
uvedeny na Stitcich (nebo na typovém Stitku).

\VaSe zafizeni je vybaveno pfirodnim plynem
(NG).

e Instalaci zemniho plynu je nutno pripravit vhodné
pro montdz pfed instalaci vyrobku.

e Plynové pfipojeni vaSeho vyrobku provede
autorizovana sluzba.

e Navystupu instalace pro pfipojeni zemniho plynu
k vyrobku musi byt pruzné hadice a konec této
hadice musi byt uzavien zaslepkou. Zaslepka
bude béhem pripojeni odstranéna a vas vyrobek
bude pripojen pomoci plochého pfipojného
zafizeni (pouzdra).

e Zajistéte, aby byl ventil zemniho plynu dobe
dostupny.

e Pokud potfebujete pouzit spotiebi¢ pozdéji na
jiny typ plynu, musite kontaktovat autorizovany
servis za UCelem prisluSného postupu premeény.

Pokud vas$ vyrobek ma pouze jeden plynovy vystup;

e Pred pfipojenim plynové hadice se ujistéte, ze
vystup na plynovou hadici na zadni strané
vyrobku je na stejné strané vyrobku jako ventil
zemniho plynu.
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e Pokud vystup na plynovou hadici a ventil zemniho
plynu nejsou na stejné strané, pri pripojovani

Pokud va$ vyrobek ma dva plynové vystupy;
Jeden ze dvou vystup(l je uzavien zaslepkou a
druhy plastovou zatkou. Umisténi zaslepovaci a
plastové zatky se mlze ligit v zavislosti na
vyrobku.

B

1 ystup na plynovou hadici
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zajistéte, aby hadice neprochdzela horkou oblasti,

N

Zaslepka

3 Plastova zatka

e PFed pfipojenim plynu se ujistéte, Ze ventil
zemniho plynu a vystup plynové hadice na
pipojovaném zafizeni jsou na stejné strané.

e Pokud ventil zemniho plynu a wstup na plynovou

hadici uzavieny plastovou zdtkou jsou na stejné

strané, provedte pfipojovani plynu, jak je

e Pokud ventil zemniho plynu a wstup na plynovou
hadici uzavieny zaslepkou jsou na stejné strang,
odstraite a vyhod'te plastovou zatku. Vyjméte
zaslepku a uzavfete wstup na plynovou hadici v
misté, kde pfipojovani nebude provadéno,
pomoci nového (nepouztého) tsnéni.

e Provedte plynové pripojeni podle obrazku nize k
vystupu na plynovou hadici vedle ventilu zemniho

plynu.

Riziko pozaru:

Pokud pripojeni neprovedete podle pokynti uvedenych

nize, mliZe vznikat riziko tniku plynu a pozaru. NaSe

spolecnost nenese odpovédnost za zadné Skody
timto zplsobené.

e Plynové pfipojeni musi byt provedeno pouze
autorizovanym servisem.

e Plynové pfipojeni produktu rozhodné musi byt
provedeno pres wstup na plynovou hadici vedle
ventilu zemniho plynu.

e Plastovou zétku je treba likvidovat a vystup na
plynovou hadici, ktery se nebude pouzivat, je
tfeba uzavfit zaslepkou.

e Pro uzavirani zaslepkou vystupu na plynovou
hadici, ktery se nebude pouzivat, pouzivejte nové
a nepouzité tésneni.




NEBEZPECI:
Pruznou plynovou hadici pfipojujte tak, aby se

nedotykala pohyblivych ¢asti kolem a aby
nebyla zachycovana pfi posunu pohyblivych
Casti.

(napf. zasuvek). Kromé toho, neumistuijte ji v
prostoru, kde existuje riziko, Ze bude
stlaGovana.

NEBEZPEC:
Plynovou hadici je nutno nepfiskfipnout,
ohnout ¢i zmacknout, nesmi pfijit do styku s

horkymi ¢astmi zafizeni.
Je zde nebezpeci vybuchu nasledkem
poskozené plynové hadice.

Kontrola tiniku v misté spoje

e Zajistéte, aby byla vSechna tladitka pfistroje
vypnuta. Zkontrolujte, zda je pfivod plynu
otevieny. Pripravte si mydlovou pénu a naneste ji
na spojovaci okraj hadice za Ucelem kontroly
Uniku plynu.

e Namydlend ¢ést zaCne pénit, pokud plyn unikd. V
tomto pripadé znowu zkontrolujte pfipojeni plynu.

eV pfipadé, Ze va$ produkt ma dva vystupy na
plynovou hadici, ujistéte se, Ze nepouzivany
vystup je uzavien zaslepkou. Pripravte si
mydlovou pénu a naneste ji na spojovaci okraj
zatky za ucelem kontroly Uniku plynu. Namydlena
Cast zatne pénit, pokud plyn unikd. V tomto
pipadé znovu zkonfrolujte pfipojeni zaslepky.

e Misto mydla mdzete pouzit komergné dostupné
spreje pro kontrolu tniku plynu.

Nikdy nekontrolujte tnik plynu zapalkou &i

apalovacem.

e Zatlatte vyrobek ke sténé kuchyng.
e Nastavovani nozek trouby
Vibrace béhem pouzivani mohou vést k pohyblim
nadob. Této nebezpedné situaci predejdete tim,
kdyZ bude vyrobek v roviné a vyvézeny.
Z bezpecnostnich diivod(l zkontrolujte vyvézenost
vyrobku tak, Ze upravite Ctyfi nozky vespod tak,
Ze je otoCite doleva nebo doprava a zarovnate
podle pracovni desky.

Vyrobky s chladicim ventilatorem (Nemusi byt
soucasti vaseho vyrobku.)

.

1 Chladici ventilator

2 Ovladaci panel

3 Dvege

Ochlazovaci ventilator chladi ovlddaci panel i predni
stranu spotfebice.

Chladici ventilator bézi jesté 20-30 minut, i
kdy? je trouba vypnuta.

Posledni kontrola

1. Zkontrolujte funkce elektfiny.

2. Otevrete pfivod plynu.

3. Zkontrolujte instalaci plynu kvdli spravnému
upevnéni a tésnosti.

4. Zapalte hordky a zkonfrolujte vzhled plamene.

Plamen musi byt modry a musi mit pravidelny

ar. Pokud je plamen naZloutly, zkontroluite,
da je vitko hofaku bezpeéné usazeno, nebo
vyGistéte horak.

Zména plynu

NEBEZPEC:
NeZ zahdjite jakoukoli €innost na plynové
instalaci, odpojte pfivod plynu.

Hrozi riziko vybuchu!

Chcete-li zménit typ plynu pro vas spotfebic, vymérite
vechny vstiikovace a upravte plamen vSech ventil(i v
poloze nizsiho priitoku.
Vyména vstfikovace horaki
1. Sejméte vicko hor'dku a télo horaku.
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2. odSroubuite vstfikovace proti sméru hodinowych
rucicek.

Nasad'te nové vstfikovace.

Zkontrolujte v8echna spojeni kvlili spravnému
upevnéni a tésnosti.

W

Nové vstfikovace maji polohu vyznacenou na
obalu nebo miiZete postupovat podle tabulky
stiikovacli na Tabulka injektoru, strana 12 .

((LiSi se podle modelu vyrobku.))

U nékterych ploten je vstfikovac zakryty
kovovym prvkem. Tento kovovy prvek je nutno
demontovat pred vyménou vstrikovade.

s

Pojistka proti zhasnuti plamene (podle modelu)

1

2 Svicka

3 Vstfikovad
4 Horéak

Pokud nedojde k abnormalni situaci, nesnazte
se sejmout kohouty plynovych horaki. Pokud
je nutné vyménit kohout, musite kontaktovat

autorizovany servis.
Nastaveni snizeného priitoku plynu u kohoutii
desky
1. Zapalte hofdk, ktery chcete nastavit, a otocte

tlacitko do polohy stfedniho plamene.

2. Sejméte tladitko z plynového kohoutu.

3. Pouzivejte Sroubovak vhodné velikosti k dpravé
$roubu nastaveni pritoku.

U LPG (propan-butan) otocte Sroub doprava. U

zemniho plynu oto&te Sroub jednou proti sméru

hodinovych rugicek.

» Normalni délka rovného plamene ve snizené poloze

by méla byt 6-7 mm.

4. Pokud je plamen vy$Si, nez je pozadovana poloha,
otocte Sroub ve sméru hodinovych rudicek. Pokud
je mensi, otacejte doleva.

5.V zévislosti na pouzitém plynovém kohoutu ve
vasem spotfebici se miZe lisit poloha sefizovaciho
Sroubu.
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1 Sroub nastavent préitoku

Pokud se zméni typ plynu pfistroje, je nutno
meénit i Stitek, ktery udava typ plynu pfistroje.

Kontrola netésnosti na tryskach

Pfed provedenim zmény na produktu se ujistéte, 7e

jsou vSechny ovladaci knofliky vypnuty. Po spravné

zméné trysek by mél pro kazdou trysku zkontrolovat

Unik plynu.

1. Ujistéte se, 7e je pfivod plynu do produktu
zapnuty, pficemz vSechny oviddaci knofliky stale
udrZujte ve vypnuté poloze.

2. Kazdy otvor trysky blokujte prstem plisobicim
primérenou silou, aby se zastavil tnik plynu, kdyz
se zapne odpovidajici ovlddaci knoflik a drzte ve
stisknuté poloze, aby se plyn dostal do trysky.

3. Pfipravenou mydlovou vodu naneste na pripojeni
trysky malym kartaem, pokud v pripadé
pripojeni trysky unikd plyn, mydlova voda zacne
pénit. V tomto pfipadé trysku dotahnéte
primérenou silou a opakujte krok 3 znovu.

4. Pokud péna stale pretrvava, okamzité vypnéte
privod plynu do produktu a zavolejte
autorizovaného servisniho zastupce nebo
technika s licenci. NepouZzivejte produkt, dokud
do produktu nezasahne autorizovany servis.



Likvidace starého vyrobku

Uschovejte si originaini karton od vyrobku a
prepravujte vyrobek v ném. Dodrzujte pokyny na
kartonu. Pokud nemate originalni karton, zabalte
vyrobek do bublin nebo silného kartonu a pevné
oblepte paskou.

Aby draténa police a plech v froub& nepoSkodily
dvitka trouby, umistéte pasku kartonu na vnitrek
dveri trouby v Céstech, které odpovidaji poloze
plechd. Pilepte dvitka trouby k bocnim sténdm.
Zajistéte vicka a drzaky panvi lepici paskou.
NepouZzivejte dvitka nebo madlo ke zvedani ¢i
presouvani vyrobku.

Nevkladejte Zadné predméty na vyrobek a
posouvejte jej ve svislé poloze.

Zkontrolujte vzhled vyrobku, zda neobsahuje
Skody, k nimZ mohlo dojit pfi pfepravé.
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E Priprava

Tipy pro tsporu energie

Nasleduijici informace vdm pomohou pouZzivat zafizeni

ekologicky a uSetfit energii:

e Pouzivejte tmavé a smaltované nadoby, prenos
tepla pak bude lepsi.

e Kdyz pfipravujete pokrmy, provadéjte
predehfivani, pokud je doporucuje ndvod k
pouZziti nebo recept.

Béhem pedeni neotevirejte Casto dvifka frouby.
Zkuste péct vice nezZ jeden pokrm v froubé
soucasné, jakmile je to mozné. MiiZete varit tak,
Ze na draténou polici umistite dvé nadoby.

e Pette vice nez jeden pokrm za druhym. Trouba
jiz bude horka.

e Energii uSetfite, pokud froubu vypnete par minut
pred koncem doby peceni. Neotevirejte dvirka
trouby.

e Zmrazeng potraviny pfed vafenim rozmrazte.
Pouzivejte panve/hrnee s viky na vafeni. Pokud
nemate viko, spotfeba energie mize vzriist a7
Ctyfnasobné.

e Zvolte hordk, ktery je vhodny pro rozmér dna
hrnce. Vzdy zvolte spravny rozmér hmee pro
pfipravovany pokrm. VEtSi hmce vyzaduii vice
energie.

Uvodni pouziti

Nastaveni ¢asu

Pri nastavovani blikaji prislusné symboly na
displeji.

Stisknutim Kaves <J=/™= nastavte ¢as, poté co troubu
poprvé zapojite.
Denni dobu nastavte pomoci :Z=, potom stlacte
/™™ 3 nastavte ¢as.

~

Nastaveni potvrdte stisknutim symbolu & a pockejte
sekundy, aniz byste se dotkli jinych Klaves, 4 sekundy.

1| 2 3 4 5 ?
L e )
=[]
. |mimpgmim
(VU I"EErry
: |

12 1 10 9 8 7

1 Tlacitko nastaveni
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2 Symbol zamku
3 Symbol hodin
4 Symbol hlasitosti alarmu (Nemusi byt soucésti

vaSeho vyrobku.)
5 Symbol eko rezimu
6 Tlagitko plus
7 Tlagitko minus
8 Symbol ¢asového kolace
9 Symbol Alarm
10 Symbol konce ¢asu pedeni
11 Symbol doby peceni
12 Tlacitko programu

Neni-li pocatecni ¢as nastaven, hodiny se
spusti od 12:00 a zobraz se symbol (&,
Jakmile ji nastavite, tento symbol zmizi.

=

Aktudlini nastaveni ¢asu se zrusi v pripadé
ypadku elektrické energie. Je nutno je znovu
nastavit.

Prvni ¢isténi produktu

©

Povrch se mize poskodit viivem nékterych
sapondtl nebo Gisticich materiald.
NepouZivejte agresivni saponaty, Cistici

prasek/miéko ani ostré pfedméty pfi isténi.

1. Sejméte vSechny obaly.

2. Setfete povrch vyrobku vihkym hadfikem nebo
houbickou a osuste hadfikem.

Vychozi ohiev

Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim

dojde k odpdleni a odstranéni zbytkli nebo vrstev z

vyroby.

VAROVANi!
Horké povrchy zplisobuji popdleniny!
\Viyrobek miiZe byt bhem pouzivani horky.

Nikdy se nedotykejte horkych hofdki, vnitfnich
Gasti trouby, topnych prvk atd. UdrZujte déti
mimo dosah.

VZdy pouZivejte tepluvzdorné rukavice pfi
vklddani a vyjimani nadob z horké trouby.

1o

Elektricka trouba

1. Vyjméte vSechny peCici plechy a draténou polici z
trouby.

2. Zavfete dvitka trouby.

3. Zvolte statickou pozci.



4. Zvolte nejvySSi vykon grilu; viz Pouzivani elektrické 3. Zvolte nejvySSi vykon grilu; viz Oviddéni grilu,

trouby, strana 24. strana 30.

5. Zapnéte froubu asi na 30 minut. 4. Zapnéte troubu asi na 15 minut.

6. Vypnéte troubu; viz PouZivdni elektrické trouby, 5. Vypinani grilu; viz Oviddani grilu, strana 30
strana 24 PH prvnim pouZiti se mize na par hodin

Trouba s grilem uvoliovat kour a zapach. To je normalni.

1. Vyjméte vSechny pedici plechy a draténou polici z Zkontrolujte, zda je mistnost fédné odvétrana,
trouby. abyste odstranili kouf i zapach. Vyhnéte se

2. Zavfete dvitka frouby. pfimému vdechovani koure a zapachu.
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B Pouzivani varné desky

Obecné informace o vareni
Nikdy nepliite panev olgjem do vice nez

& jedné tretiny. Pfi nahfivani oleje
nenechdvejte varnou desku bez

dozoru. Prehfaty olej znamena
nebezpedi pozaru. Nikdy se nesnazte
mozny ohefi uhasit vodou! KdyZ se
olej vzniti, prikryjte jej pozarni dekou
nebo vihkym hadrem. Vypnéte varnou
desku, pokud je to bezpetné, a
zavolejte hasice.

e Potraviny pfed smazenim peclivé osuste a
opatrné vlozte do horkého oleje. Pred smazenim
zkontrolujte, zda zmrazené potraviny zcela
rozmrzly.

Nezakryvejte nadobu, v niz zahfivate olej.

Pénve a hrnce umistuijte tak, aby jejich rukojeti
nebyly nad varnou deskou a nemohlo dajit k
jejich spaleni. Na desku neumistujte nevyvézené
a snadno preklopitelné nadoby.

e Nazapnuté varné oblasti nepokladejte prézdné
nadoby a hrnce. Mohly by se poskodit.

e Provoz vamych oblasti naprdzdno bez nadoby
nebo hrnce miiZe poskodit wrobek. Jakmile
dovafite, vypnéte varné oblasti.

e JelikoZ povrch vyrobku méize byt horky,

nepokladejte na néj plastové ani hlinikové nadoby.

Takové nadoby by nemély byt pouzivany k
uchovavani potravin.

e PouZivejte pouze hrnce a nadoby s plochym
dnem.

e Do hrncli a panvi vkladejte priméfené mnoZzstvi
potravin. Takto nebudete muset provadét
zZhyteéné Gisténi z divodu pretedent.
Nepokladejte poklice hrne nebo panvi na varné
oblasti.

Pokladejte hrnce do stfedu vamé oblasti. Pokud
cheete hrnec posunout na jinou varnou oblast,
zvednéte jej a postavte ho tam, neposunujte jim.

Vaieni s plynem

e Velikost nadoby musi odpovidat velikosti plamene.

Upravte plamen tak, aby nepfesahoval dno
nadoby a umistéte nadobu na drzék hrnce.

22/CZ

Pouzivani varnych desek
] e

Normaini hofdk 18-20 cm

Rychly hofék 22-24 cm

Pfidavny hordk 12-18 cm

Normalni hofék 18-20 cm je seznam

doporudenych primérd pro hrce nebo péanve na
prislusné horaky.

A ow o =

VAROVANi!

NepouZivejte nadoby na vafeni vétsi, nez je
uvedeno ve wse uvedenych max. a min.
rozmérech. PouZitim vétsich nadob na vareni
riskujete otravu kysliénikem uhelnatym,
piehfati prilehlych povrchi a oviadacich
knoflikdi. PouZitim mensich nadob na vareni
riskujete popaleni plamenem.

Velky symbol plamene oznacuje nejvysSi vykon vafen,

maly symbol plamene odpovida nejnizsimu vykonu

vareni. Pokud otocite do polohy vypnuto (nahoru), k

hoakiim neproud plyn.

Zapaleni plynovych hofaki

1. Tisknéte tladitko hofdku.

2. Otacejte jim proti sméru hodinovych rucicek k
velkému symbolu plamene.

» Plyn zazehne vznikid jiskra.

3. Nastavte pozadovany vykon.

Vypinani plynovych horakii

Otocte tlacitkem pasma udrzovani teploty do polohy

vypnuto (horni).



Bezpecénostni systém uzavéru plynu (u typi
vybavenych tepelnou sou¢astkou)

Jakmile dojde ke zhasnuti
horék{ z divodu pretecen,
spusti se bezpecnostni
systém a prerusi pfivod
plynu.

1. Bezpecnostni
systém uzavéru
plynu

Stisknéte tlacitko smérem dovnitf a otoCte jim
proti sméru hodinovych rucicek a zapalte.

Po zapdleni plynu drzte tlacitko jeSté 3-5 sekund,
aby se spustil bezpenostni systém.

Pokud se plyn nezapdlil poté, co jste stiskli a
pustili tlacitko, postup opakuijte a tisknéte tlacitko
po dobu 15 sekund.

NEBEZPEC:

Uvolnéte tladitko, pokud neni hofdk zapalen
béhem 15 vtefin.

Pfed dalSim pokusem pockejte nejméné 1
minutu. Hrozi riziko nahromadéni plynu a
whuchu!
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[} Obsluha trouby

Obecné informace pro peceni, roznéni a
grilovani

VAROVANI!

Horké povrchy zpiisobuji popdleniny!

\/yrobek miiZe byt béhem pouzivani horky.
Nikdy se nedotykejte horkych hoaki, vnitinich
Gasti trouby, topnych prvki atd. Udrzujte déti
mimo dosah.

Vzdy pouZivejte tepluvzdorné rukavice pfi
vklddani a vyjiméani nadob z horké trouby.

NEBEZPECI:
Davejte pozor pri otevirani dvifek trouby, mize

unikat para.
Unik pary vam miiZe opafit ruce, oblicej a/nebo
o€i.

Tipy pro peéeni

e Pouzivejte nepfilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné silikonové
formy.

Co nejlépe vyuzijte misto na polici.

Pecici formu vkladejte doprostied prihradky.
Zvolte spravnou pozici pfihrédky, neZ troubu
nebo gril zapnete. Neméte pozici prihradky,
kdy? je trouba horka.

e UdrZujte dvifka trouby zaviena.

Tipy na roznéni

e Pokud na celé kufe, krocana a velké kusy masa
nanesete napf. citronovou Stavu a Cerny pepf
pred pecenim, zvysite dcinnost peceni.

e Roznéni masa s kosti frva asi 0 15 az 30 minut
déle neZ masa stejné velikosti bez kosti.

e Kazdy centimetr tiouStky masa vyzaduje asi 4 a7
5 minut peceni.

*  Maso nechte v troubé jesté cca 10 minut po
dobé peCeni. Stawy se pak Iépe rozmisti po celém
kusu masa a nevytékaji pfi nafiznuti.

e Ryby kladte na stfedni nebo dolni pfihradku do
Zaruvzdorného plechu.

Tipy na grilovani

Kdyz grilujete maso, ryby a driibez, rychle zhnédnou,

maji péknou kirku a nevysusuiji se. Ploché kusy,

roznéné maso a klobasy jsou pro grilovani zviasté
vhodné, coz plati | pro zeleninu s vysokym obsahem
vody, jako jsou rajCata a cibule.

e Pokrmy ke grilovani rozmistéte na draténé mfizce
nebo do plechu s draténou mfizkou tak, aby
pokryta plocha neprekracovala rozméry ohrevu.

e Posurite draténou polici nebo plech s grilem na
pozadovanou uroveri v froubé. Pokud grilujete na
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draténé polici, posunite na dolni prihradku pedici
plech pro zachytavani mastnoty. Pedici plech
musi byt takové velikosti, aby zakryl celou
grilovaci plochu. Takovy plceh nemusi byt
soucasti produktu. Do peciciho plechu nalijte
trochu vody pro snadngjsi ¢isténi.
Potraviny, které nejsou vhodné ke
grilovani, pfedstavuji nebezpedi pozaru.
Pouzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni zar
grilu.
Neumistujte potraviny piili§ daleko
dozadu grilu. Je to nejteplejsi Cast a
mastné potraviny se mohou vanitit.

Pouzivani elektrické trouby
Zvolte teplotu a provozni rezim

1 Funkéni spina¢

2 Spina¢ termostatu

1. Nastavte funkéni tlacitko na poZadovany provozni
rezim.

2. Nastavte tlacitko teploty na pozadovanou teplotu.

» Trouba se zahfeje na nastavenou teplotu a udrzuje ji.

Pii hazfivani z(stane svitit kontrolka teploty.

»

Vypnéte elekirickou troubu

Prepnéte funkni tlacitko a tlaCitko teploty do polohy

vypnout (nahore).

Polohy piihradek (pro modely s draténou

mfizkou)

Je nezbytné umistit draténou mfizku spravng na

piihradku. Draténou mfizku je nutné zasunout mezi

prihradky podle obrazku.

Nenechte draténou mfizku stat opfenou o zadni sténu

trouby. Draténou mrizku posunite do predni ¢asti police

a vyrovnejte pomoci dvifek, abyste dosahli idedinho

vykonu grilu.

(LiSi se podle modelu vyrobku.)



Provozni rezimy

Pofadi provoznich rezim(i uvedené zde se mdze liit od

vybavy vaSeho pfistroje.
Horni a dolni ohfev

Dolni ohfev

O,

o

Horni a dolni ohfev jsou zapnuté.
Potraviny se zahfivaji soucasné shora
i zdola. Vhodné napt. pro kolace,
suSenky &i kolacky a rendliky v
pecicich formach. PouZzivejte vZdy jen
jeden plech.

Pracuje jen spodni ohfev. Je to
vhodné pro pizzu a nasledné opedeni
potravin zespodu.

Tato funkce musi byt pouzita rovnéz
pro snadné parni gisteni.

Dolni/horni ohfev s pomoci ventilatoru

Horni ohfev, dolni ohfev s
ventilatorem (v zadni sténé) jsou
zapnuté. Ventildtor rychle a
rovnomeérné rozvadi horky vzduch v
troubg. PouZzivejte vzdy jen jeden
plech.

Funkce s ventilatorem

&,

Trouba se nezahfivd. Funguje pouze
ventildtor (v zadni sténg). Zmrazené
potraviny se rozmrazuje pomalu pfi
pokojové teploté, upecené potraviny
se ochladi.

Ohfev s ventilatorem

Funguije ohfev s ventilatorem (v zadni
sténé).

Ventildtor rychle a rovnomérné
rozvadi horky vzduch v troubé. Ve
vétsing piipadd neni predehiivani
nutné. Vhodné pro peceni vasich
pokrmdl na riznych drovnich
prihradek. Vhodné pro pouZiti vice
plech(.

Tato funkce musi byt pouzita rovnéz
pro snadné parni Cisténi.

Funkce "3D"

Piny gril

A

Horni ohfev, dolni ohfev a ohfev s
ventilatorem (v zadni sténé) jsou
zapnuté. Pokrm je rovnomérné a
rychle upecen ze vSech stran.
Pouzivejte vzdy jen jeden plech.

Je zapnuty velky gril ve stropu trouby.
Hodi se na grilovani velkého mnozstvi
masa.

e VloZte velké nebo stredné velké
¢asti na spravnou polici pod gril
pro grilovani.

e Vpoloving doby grilovani
potraviny otoCte.

Gril + ventilator

A

b

Grilovani neni tak vykonné jako u

pIného grilu

e VloZte malé nebo stfedné velké
¢asti na spravnou polici pod gril
pro grilovani.

e Vpoloving doby grilovani
potraviny otoCte.
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Pouzivani hodin trouby
1 2 3 4 5

& O ) eco
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Tlacitko nastaveni

Symbol zamku

Symbol hodin

Symbol hlasitosti alarmu (Nemusi byt soucésti
vaSeho vyrobku.)

Symbol eko rezimu
Tlacitko plus

Tlacitko minus

Symbol ¢asového kolace
Symbol Alarm

Symbol konce ¢asu pedeni
Symbol doby peceni
Tlagitko programu

Maximalni ¢as pro nastaveni konce vareni je 5
hodin a 59 minut.

Program se zrusi v pfipadé vypadku energie.
Troubu pak musite znovu naprogramovat.

B&hem provadéni nastaveni na se displeji
obrazi souvisejici symboly. Musite chvili
pockat, neZ nastaveni bude U¢inné.
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Neni-li nastaveno Zadné peceni, nelze nastavit
aktudlni Cas.

Zobrazi se zbyvajici as je-li ¢as vareni
nastaven jakmile vafeni zaCne.

Peceni s uréenim doby peceni:

Troubu milZete nastavit tak, aby se zastavila na konci

specifikovaného ¢asu, a to nastavenim doby vareni na

Casovaci.

1. Vyberte funkci vareni.

2. Stisknéte ( dokud se na displeji nezobrazi
symbol I

3. Nastavte &as vareni pomoci kidves = / =

» » Po nastaveni Casu vareni se na displeji zobrazi

symbol ] a tas se odpotitava.

4. Do frouby viozte nadobi a teplotu nastavte pomoci

. Hlacitka nastaveni teploty. Spusti se vareni.
» (Cas vareni se zatne odpoditavat na displeji, jakmile
zaCne vareni a vSechny ¢asti Casového symbolu se
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rozsviti. Nastavend doba vareni se rozdéli do 4

stejnych Casti, a kdyz Cas kazdé ¢asti skonci, symbol

takové Casti se vypne. Tak snadno zjistite odpovidajic

Cas vareni a ve bude snazsi.

Nataveni konce doby vareni na pozdéjsi ¢as:

Po nastaveni ¢asu vareni na Gasovaci milZete nastavit

konec ¢asu vareni.

1. Vyberte funkci vareni.

2. Stisknéte () dokud se na displeji nezobrazi
symbol (4

3. Cas vareni nastavte pomoci Kidves == / ==.

» » Jakmile je ¢as vafeni nataveny, na displeji se

rozsviti symbol |21,

4. Stisknéte ( dokud se na displeji nezobrazi
symbol =] .

5. Stisknéte kidvesy <= /= a nastavte konec ¢asu
vareni.

» Po nastaveni Casu vareni se na displeji zobrazi

symbol 2 a symbol =21, Jakmile vareni zacne,

symbol = zmizi.

6. Do trouby vlozte nadobi a teplotu nastavte pomoci
tlacitka nastaveni teploty. Spusti se vareni.

» Casovat trouby vypotte &as spusténi odettem

Casu vareni od konce €asu, ktery jste nastavili.

Vlybrany provozni rezim se aktivuje, kdyZ nadejde as

spuSténi vareni a frouba se rozehfeje na nastavenou

teplotu. Udrzi tuto teplotu a7 do konce Casu vareni.

» (Cas vareni se zatne odpocitavat na displeji, jakmile

zatne vareni a vSechny ¢asti Casového symbolu se

rozsviti. Nastavend doba vareni se rozdéli do 4

stejnych Casti, a kdyz Cas kazdé ¢asti skonci, symbol

takové Casti se vypne. Tak snadno zjistite odpovidajic

Cas vareni a ve bude snazsi.

7. Po dokonCeni vareni se na displeji zobrazi "End" a
Casovac vyda zvukové upozornén.

8. Audio upozornéni zazni na dobu 2 minut. Chcete-li
toto upozornéni vypnout, stisknéte libovolnou
Kavesu. Budik se ztlumi a zobrazi se akiudini Cas.

Pokud na konci zvukového varovani stisknete
libovolnou kldvesu, trouba se znovu spusti.
OtocCte tlaitko pro nastaveni teploty a funkce
do pozice "0" (vypnuto) a vypnéte troubu,
abyste predesli opétovnému spusténi trouby
po konci upozornéni.

Aktivace zamku

Pouzitim tladitek trouby miZete zabranit aktivaci

funkce zdmku.

1. Stisknéte = dokud se na displeji nezobrazi
symbol &

» Na displeji se zobrazi "OFF" .

2. Pro aktivaci zamku stisknéte = .



» Jakmile je zdmek aktivovany, na displeji se zobrazi
"Zap." a symbol (8 ziistane rozsviceny.

Klavesy trouby po aktivaci zamku nefunguiji.

7amek se nezrusi ani v pripadé vypadku

| napéjeni.

Chcete-li zamek deaktivovat

1. Stisknéte :== dokud se na displeji nezobrazi
symbol (.

» Na displeji se zobrazi "On" .

2. Zamek deaktivujte stisknutim kidvesy ===

» "VYPNOUT" se zobrazi po vypnuti zamku.

Nastaveni budiku

Hodiny na pfistroji miiZete pouzivat k upozornéni nebo

pfipomenuti i mimo pecent.

Budik nema Zadny vliv na funkce trouby. Pouzivd se

jako upozornéni. Napfikiad to mlZze byt uzitetné,

cheete-li pokrm v froubé v ur€itou chvili obratit. Po

uplynuti nastavené doby zazni alarm.

1. Stisknéte () dokud se na displeji nezobrazi
symbol 23 .

Maximalni doba budiku miiZe byt 23 hodin a
59 minut.

2. Délku trvani nastavte pomoci klaves == /==

Funkéni tladitka pro t6n alarmu, denni dobu,
jas displeje a nastaveni teploty musi byt v
pozici O (OFF).
» Na displeji se rozsviti symbol budiku £ a jakmile
bude budik nastaveny, na displeji se zobrazi ¢as
budiku.
3. Nakonci €asu budiku zacne blikat symbol ¢asu
budiku £ a ozve se signal budiku.
Vypinani alarmu
1. Audio upozornéni zazni na dobu 2 minut. Cheete-li
toto upozornéni vypnout, stisknéte libovolnou
Kavesu.
» Budik se ztlumi a zobrazi se aktudlni Cas.
ZrusSeni budiku:
1. Stisknéte ( dokud se na displeji nezobrazi
symbol 2 a budik zruste.
2. Stisknéte a pridrzte klavesu ™= dokud se
nezobrazi "00:00" .

Zobrazi se ¢as budiku. Pokud je ¢as budiku a
Cas vareni nastaven soucasné, zobrazi se
kratSi Gas.
Zména tonu budiku
1. Stisknéte ¢ dokud se na displeji nezobrazi
symbol &34 .
2. PoZadovany tdn alarm nastavte kidvesami =i / ™.
3. Ton, ktery nastavite, se akfivuje béhem kratké
chvilky.
» Zvoleny ton budiku se zobrazi na displeji jako "b-
01", "b-02" nebo "b-03".
Zména denni doby
Cheete-li zménit Cas, ktery jste nastavili dfive:
1. Stisknéte iz= dokud se na displeji nezobrazi
symbol (.
2. Nastavte ¢as pomoci Kidves == /mm.
3. Cas, ktery nastavite, se za chvili aktivuje.
Usporny rezim
MiiZete Setfit energii v isporném rezimu, budete-li
vafit s nastavenim ¢asu varen.
Tento rezim dokongf vareni pfi vnitini teploté trouby a
vypnutych topnych prvcich pred koncem ¢asu vafeni.
Nastaveni ispomého rezimu
1. Stisknéte symbol := dokud se na displeji
nezobrazi symbol Gisporného rezimu.
» Na displeji se zobrazi "OFF" .
2. Aktivujte ispomy reZim stisknutim Kavesy <.
» Jakkmile se zamek aktivuje, na displeji se zobrazi
"On" a symbol tsporného rezimu zlistane rozsviceny.
Deaktivace tisporného rezimu.
1. Stisknéte symbol :z= dokud se na displeji
nezobrazi symbol Gisporného rezimu.
» Na displeji se zobrazi "On".
2. Usporny reZim deaktivujte stisknutim kiavesy ™.
» "Off" se zobrazi jakmile se zdmek deaktivuje.
Nastaveni jasu obrazovky
(Tato funkce je volitelnd. Nemusi byt souCasti
va$eho vyrobku.)
1. Stisknéte == dokud se na displeji nezobrazi d-01
nebo d-02 nebo d-03 a nastavte jas.
2. Pozadovany jas nastavte pomoci kldves = /.
» Cas, ktery nastavite se aktivuje za chvili.
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Tabulka ¢asii vafeni Peceni a roznéni
1. police v troubé je spodnf police.

Casyv této tabulce jsou minény jako pravodce.
Casy se mohou ligit v zavislosti na teploté
potravin, tloustce, typu a vasich vlastnich
preferencich vareni.

zasobnrku reZi
plchu
KoléE ve formg Forma na kola¢ na
dréténé polici*”

]
B

N

i‘lhréd cca min.
E
EsEELE
. B ] BB

3

Nl kolce Jexien zésabnk Standardmptem* 160 s s
| 0.0

3 Standardn lech*
3 zdsobniky 1-Standardni plech*
3-Plech na cukrovi®
5-Hiuboky plech*
Jeden zisobok Kilata dodova farma o
phme 26 omna
dalene poliel
Jeden zasobnk Kulatd dortova forma o
priiméru 26 cm na
draténg polici**

2 2hsthmky TRulstadotov lomiao
primeni 2o cmna
diatene nolicr”
4 Kubladotovd forma o
pmméru 26 am na plechy

v

Sugenky Jeden zasobnik Plech na cukrov;
2 rasohniky 1 Plech nacolowy
3 Standardniplech”

3 zasobniky 1-Plech na cukrovi*
3-Standardni plech*
5-Hluboky plech*

Pati Jexien nisabnﬂ( Sandadnipiech L

w_
1-Plech na cukrov?*
5—Standardni plech®
SnSIanGardm lechs
5 Hitbowy nlech

Jeden zdsobnk Standardni plech* - -_ | 5 .35 |

1 Blech na koot 35 B
3 Standardni plech’

3-Standardni plech®
5-Hluboky plech*
| Kvesiee | Jedengsobnk | Shedadnipesy 1 P F 0 2 f 26 | B 45
obdeéinikova forma na
dréténé pohc.**
-5- s
Hovéz steak Jeden zdsobnk Standardni plech* 25 min. 250/max, 100 .. 120
(cely) / potom 180 ... 190
Roznény
e e e e
i botom 180
e EEEE T R
potom 190
18 2kg polom 180 190
[ [ ndwbk | Saadnkor | ([ | 2 | Trn20mx | ® .80 |
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— potom 180 ... 190

]
- polom 180 180
potcm 180 .. 190

[ Bn | ok Shnadiipa -l- | 8 3
B 1 Y B P

Doperutuiame provadet ofedshfivant f vEerh bofiavin
* Prichisonstvi se nonus! dodavat spolu 58 spoliebicem
** Prisusensivl o nerlodava spoll se spalfebitem Jsou fo Komtertng destupne wioky

Tabulka pro pfipravu kontrolnich jidel
Jidla v této tabulce jsou pfipravena v souladu s normou EN 60350-1, ¢imz se zkouSky produktu pro kontrolni
instituce zjednoduSuji

Nédoba PoZet zasobnik@ | Potfebné pifsluSenstvi Teplota (°C) as petenl (cca
rezim piihrédky min.

Jetlen zasvonk Standafdniafem* -E-
— e ik —

3 Plechna cukrtm

3— Plech na cukrovi®

5-Hluboky plech*
| Molekolbe | Jodenosobnk ¢ Sendewipeent f () 3 ¢ w6 1 %35
—-_-—

3 Standardni ploch?
3 zéasobniky 1-Standardni plech* 35 .50
3-Plech na cukrovi
5-Hiuboky plech®
Kokt Jeden zasobnk Kilata dodova forma o
poms 26 ening
dratens poict”
Jeden zésobnik Kulaté dortova forma o
priméru 26 cm na
draténé polic?*

2 zasobiiky 1-Kiilatd dortova forma
opimen 26 e
drating polic
A Kl dotod foima
Oprimerl 26 om na
plechiing cukiow®
Jableény Jeden zasobnik Kulatd Gerna kovova
kolac forma o priméru 20 cm
na dréténé polici™
Jeden rasobink Kilatd dema kovoua
forma o pramesy 20 o
nadiens plc
2 zésobniky 1-Kulata Gerna kovova
forma o priméru 20 cm
nadraténé polici™
4-Kulatd Cernd kovova
forma o priméru 20 cm
na plechu na cukrovi**

Hopenituieme provadet pradehivant b vSech notravin
* Prslusenshyl e nemusidoddval spoli se spolfebicem
T PrichSonslyl s nedodava spol 5o Spotiebidem Jsol to komertad dostupng wiobk
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Tlpy pro peceni
pokud je kola¢ pfili§ suchy, zvySte teplotu o cca
10 a zkratte dobu peceni.

e Pokud je kolac vihky, pouZijte méné tekutiny a
snizte teplotu o 10°C.

e Pokud je kola¢ na povrchu pfilis tmavy, polozte
ho na nizsi polici, snizte teplotu a prodiuzte dobu
peceni.

e Pokud je dobfe pecen uvnitf, ale lepkavy na
povrchu, pouzifte méné tekutiny, snizte teplotu a
prodiuzte dobu peceni.

Tlpy pro peceni pe(‘,lva
Pokud je peCivo prili§ suché, zvySte teplotu o cca
10 a zkratte dobu peceni. NavihGete vrstvy tésta
omackou z mléka, oleje, vajec a jogurtu.

e Pokud se petivo pece prili§ dlouho, davejte pozor,

aby tloustka tésta nepresahla hloubku plechu.

e Pokud je povrch peciva tmavne, ale spodni ¢ast
neni pecend, zkontrolujte, zda mnozstvi omacky,
kterou jste pouZili, neni na spodni strané peciva
prili§ velké. Snazte se rozprostfit omacku
rovnomerné mezi vrstvy tésta a na né pro
rovnomerné zbarveni.

mPeéivo pedte v souladu s rezimem a teplotou

uvedenymi v tabulce peceni. Pokud spodni

Cast stale neni dostatecné zabarvend, umistéte

je pristé o jednu uroveri nize.

Tipy na peceni zeleniny

e Pokud zeleninové jidlo ztraci Stavu a zacind byt
vysusené, varte ho v panvi s poklici misto na

Tabulka ¢ast peceni pro grilovani

Grilovani s elektrickym grilem

plechu. v uzavienych nadobdch jidlo zlistane
Stavnaté.

e Pokud se zeleninové jidlo nemiZe dovarit, uvarte
zeleninu nebo ji pfipravte jako konzervované jidlo
a pak ji dejte do trouby.

Ovladani grilu

VAROVANi!
Zavirejte dvitka trouby béhem grilovani.
Horké povrchy mohou zplisobovat popéleniny!

Zapinani grilu
1. Nastavte funkéni tlaCitko na pozadovany symbol
grilu.
2. Pak zvolte pozadovanou teplotu grilovani.
3. Podle potfeby predehfivejte asi 5 minut.
» Kontrolka teploty se rozsviti.
Vypinani grilu
1. Otocte funkénim tlacitkem do polohy vypnout
(nahore).
Potraviny, které nejsou vhodné ke
grilovani, pfedstavuji nebezpedi pozaru.
Pouzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.
Neumistujte potraviny piili§ daleko
dozadu grilu. Je to nejteplejsi Cast a
mastné potraviny se mohou vznitit.

Potfebné pfisluSenstvi Poloha pFihradky Doporutend teplota (°C)** as grilovénl
P Fibl.

e e e e
| Kigienékute |  Drétbndpolice | 45 |  OB0max | 95 3mn |
| Kowkyjhnecho f 0 Deeweolee ] A5 B ] 0 Ban
[fostes | Dawiwee I %5 | _ owne | oom ]

" podle toustky
Trouby pi‘sdehmsite po dotm 5 minut.
yrobic nel

Jidlav teto tabulce jsou pfipravena v souladu s normou EN 60350 1, &imz se zkousky produktu pro kontrolni

instituce zjednoduSuiji
Potraviny

- Potfebné pfisluSenstvi Poloha pFihradky Teplota (°C) as pedenl (cca
min.

Tobsibw chiER

Masove kulicky Dréténa police 4 25...35 min.
., e ] e R

Obratte ifdlo o 2/3 celkové doby petent.

Doporuguje se 5 min onfev viech pofravin ke grilovanl,
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[ Udrzba a péce

Obecné informace
Zivotnost vyrobku se prodlouZ a pfipadné problémy se
omezi, pokud je vyrobek pravidelné ¢istén.

NEBEZPEC:
Odpoite zafizeni od napajeni, neZ zacnete s
lidrzbou a Gi§ténim.

Hrozi riziko zasahu elektrickym proudem!

NEBEZPEC:
Pred ¢isténim nechte pfistroj vychladnout.
Horké povrchy mohou zplisobovat popéleniny!

\Wrobek po kazdém poufZiti peclivé vyCistéte.
Takto snadnéji odstranite neCistoty z peCeni,
které se takto nebudou pfi pfiStim pouziti
pistroje dale pripalovat.

Pro Gisténi pristroje nejsou potfeba zadnd zviastni
Cistidla. Viyrobek omyijte vodou s mycim
pipravkem a hadfikem nebo houbou a osuste ji
suchym hadrem.

VZdy zkontrolujte, zda byla jakakoli zbyla kapalina
po Cisténi peclivé otfena a a pripadnd vylitd
kapaliny vysuSena.

K Cisténi nerezowych ploch a rukojeti nepouzivejte
Cistidla obsahuijici kyselinu nebo chlorid. K otfeni
téchto Casti pouzijte mékky hadfik s tekutym
rozpoustédiem (ne brusnym) a davejte pozor,
abyste Cistili jednim smérem.

(Tato funkce je volitelnd. Nemusi byt souCasti
va$eho vyrobku.)

K Cisténi skienéného krytu nepouzivejte zadné
kovové Skrabky nebo brusné Cistici materialy.
Povrch skla by se mohl poSkodit.

Povrch se miize poskodit viivem nékterych
saponatll nebo Cisticich materiald.
NepouZivejte agresivni saponéty, Cistici
praSek/miéko ani ostré predméty pii Cisténi.

Na Cisténi spotfebice nepouZivejte parni
CistiGe, mohlo by dojit k zdsahu elektrickym
proudem.

Cisténi varné desky
Cisténi varné desky

1.
2.

3.

4,

Z plotny sejméte drzaky.

Z horaku sejméte vSechny Casti a vyCistéte pouze
houbickou, Cisticim prostredkem a horkou vodou.
Césti horaku, které nelze sejmout, vyCistéte
navlihéenym hadfikem.

VyGistéte topny prvek (u modelli se zapalovanim a
topnym prvkem) pomoci navihdeného hadriku.

Poté vSe osuste suchym hadfikem. Ujistéte se,
zda je vSe zcela suché.

V opacném pfipadé nedojde k zazehnuti.
5. PFi umistovani vrchnich mfiZek vénujte pozornost

spravnému umisténi drzékd hrnctl, aby horaky
byly uprostred.

Montaz éasti horaku
Po oCisténi hofdku umistéte Casti, jak je uvedeno nize.

— s w N =

2.

Vicko hofaku

Hlava hofaku

Komora horéaku

Svicka (u produktl se zapalovacem)
. Hlavu hofdku umistéte tak, aby prosla otvorem
zapalovaci svicky (4). OtoCte hlavou hofdku
doprava a doleva, abyste se ujistili, Ze je
zasazena do komory horaku.
. Vitko horaku umistéte na hlavu hofaku.

Cisténi ovladaciho panelu
VyCistéte oviddaci panel a tlacitka vihkym hadiikem a
otfete je do sucha.

Pokud je Vas vyrobek vybaven tlagitky/knofliky,
pii Gisténi ovladacho panelu ovladaci knofliky
nesundavejte.

Ovladaci panel by se mohl poskodit.

Cisténi trouby

Cisténi boéni stény(Lisi se podle modelu
vyrobku.)

(Tato funkce je volitelnd. Nemusi byt souCasti
va$eho vyrobku.)

1.

2.

Sejméte predni stranu bocni police tak, ze ji
zatahnete v opacném sméru od bocni stény.
Vyjméte bocni polici zcela tim, ze ji pfitéhnete k
Sobé.
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Katalytické stény
(Tato funkce je volitelna. Nemusi byt soucasti
va$eho vyrobku.)

Vnitfni boéni stény (A) a/nebo zadni sténa (B) vaSeho
vyrobku mohou byt potazeny katalytickym smaltem.
Katalytické stény maji svétle matovanou barvu a
porézni povrch. Katalytické stény trouby se nesméji
Cistit. Diky tomu, Ze maji perforovanou strukturu,
katalytické povrchy absorbuji tuk, a kdyz je takovy
povrch tukem zaplnén, za€ind se lesknout. V takovém
pripadé se doporucuje tyto soucasti vymenit

Zajistuje snadné ¢isténi, protoze necistota (pokud neni

prili§ stard) se zmékEi parou, ktera se vytvori uprosted

trouby a zkondenzované kapky vody omyji vnitfni

povrch trouby.

1. Z trouby vyjméte vSechna prisluSensivi.

2. Do plechu nalifte 500 ml vody a umistnite plech
na druhy regal v troubg.

3. Nastavte troubu do rezimu snadné Cisténi parou a
béh na 100 ° C po dobu 25 minut.

4. Oteviete dvefe a vihkou houbou nebo hadiikem
otfete wnitfni povrchy trouby.
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5. Vyrobek omyjte vodou s mycim pripravkem a
hadfikem nebo houbou a osuste ji suchym
hadrem.

rezimu snadného Gisténi parou se voda,
ktera byla nalita do zasobniku ke
meékdeni zbytkd jidla/Spiny uvniti trouby,
bude vyparovat a kondenzovat se na
vnitfnich povrsich trouby a skla dvifek
trouby, takZe pfi otevieni dvifek trouby
miize dochdzet ke stékani vody. Utf'ste
kondenzat hned po otevfeni dvirek.
Cisténi dvitek trouby
Chceteli vygistit dvitka trouby, pouZijte teplou vodu se
saponatem, mékky hadrik nebo houbicku a vyCistéte
vyrobek, pak jgj otfete suchym hadrikem.

K gisténi dvifek trouby nepouZivejte Zadna
hrubd brusna Cistidla ani draténky. Mohou
poSkrabat povrch a poskodit sklo.

Odstranéni dvirka trouby.

1. Otevrete predni dvitka (1).

2. Otevrete svorky v krytu pantu (2) na pravé a levé
strané prednich dvefi tim, Ze zatlacite dle

1 Dvege

2 Zamek zavésu(uzaviena poloha)
3 trouba

4 Zamek zavé




3. Posuiite predni dvefe na pll cesty.

4. Demontujte predni dvifka tak, 7e je zatladite
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

Pri instalaci dvitek postupuijte podle stejnych
krok(i jako pfi jejich odstranéni, jen v
obraceném poradi. Nezapomerite zaviit svorky
u krytu zavésu pfi opétovné montazi dveri.

Odstranéni vnitiniho skla dviiek
(Tato funkce je volitelna. Nemusi byt soucasti
va$eho vyrobku.)

Vnitfni tabuli skla dvifek trouby Ize demontovat z
ddvodu wygisténi.

1. Oteviete dvirka trouby.

2. Pritahnéte k sobé a sejméte plastovou ¢ast na
horni Casti prednich dvifek.

3. Podle obrazku zvednéte vnitfni sklenénou tabuli (1)
ve sméru A a vytdhnéte ji ve sméru B.

1 Vnitfni sklenénd tabule

2 Vnitfni sklenéna tabule (Nemusi byt soucasti

vaSeho vyrobku.)

4. Je-li va$ vyrobek vybaveny vnitinim skienénym
panelem (2); tento postup zopakuijte pfi demontazi
vnitrni sklenéné tabule (2).

5. Prvnim krokem pfi montazi dvifek je nainstalovani

vnitfni sklenéné tabule (2). Aby zilstal ve

skoseném rohu plastového otvoru. (Je-li vas
vyrobek vybaveny vnitfnim sklenénym panelem).

Vnitfni sklenénou tabuli (2) je nutno instalovat do

plastového otvoru u nejvnitrngjsi sklenéné tabule
.

Pfi instalaci vnitfni sklenéné tabule (1),
zkontrolujte, zda poti$ténd strana tabule sméfuje k
nejvnitrngjsi sklenéné tabuli. Je nutné usadit dolni
rohy vSech vnitfnich sklenénych tabuli (1) do
dolnich plastovych otvord.

. Zatlacte plastovou ¢ast k ramu, dokud nezacvakne.

Vymena vnitini zarovky

NEBEZPECi:
Pfed vyménou Zarovky trouby zkontrolujte, zda
je vyrobek odpojen a vychladl, aby nedoslo k

Urazu elektrickym proudem.
Horké povrchy mohou zpUsobovat popéleniny!

=2

~

Poloha Zérovky se mUze liSit oproti obrazku.

7/4rovka pouzita v tomto spotfebici neni vhodnd|
k osvétleni mistnosti. ZamySlenym Gcelem této
Zarovky je pomoci uZivateli vidét na potraviny.

Z4rovky pouZité v tomto spotfebiti musf
vydrZet extrémni fyzické podminky, napf.
teploty nad 50 °C.
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V této troubé se pouziva Zarovka s
vykonem men$im nez 40 W, vySkou
mensi nez 60 mm, primérem mensim
neZ 30 mm neho halogenovou
Zarovkou s objimkou typu G9, vykonem
mensim nez 60 W. Zarovky jsou
vhodné pro provoz pfi teplotach nad
300 ° C. Lampy do trouby Ize ziskat od
autorizovanych servisnich zastupctl
nebo technikil s licenci.

Pokud je vase trouba vybavena kulatou

Zarovkou:

1. Odpojte vyrobek na napajeni.
2. Sejméte sklenény kryt otoCenim proti sméru
hodinovych rudicek.
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3. Jestlize je vaSe svétlo v troubé typu (A), kiery je
vyobrazen nize, vyjméte svétlo otocenim (viz
obrazek) a vyméite ho. Jestlize je svétlo typu (B),
zatahnéte a vyjméte svétlo (viz obrazek) a vyménte
ho.

4. Nainstalujte sklenény kryt.



B} Odstraiiovani potizi

Z trouby za provozu vychazi para.

e Je normdlni, 7e pfi provozu unika para. >>> Negjde o zdvad.

Pfi zahrivani a ochlazovani vyrobek vydava kovovy zvuk.

e KdyZ se zahfeji kovové soucastky, mohou se rozpinat a zpdsobovat hiuk. >>> Nejde o zdvadu.

Vyrobek nehreje.

e Hiavni pojistka je vadna nebo uvolnénd. >>> Zkontrolujte pojistky v pajistkové skfini. Pokud je to
nutné, vymérite je nebo znovu aktivujte.

e \iyrobek neni zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni Zastrcky.

Svetio trouby nefunguije.

e Je vadna Zdrovka v troubg. >>> Vymérite Zdrovku v troubé.

e Elektiina je odpojena. >>> Zkontrolujte, zda je pripojend elektiina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vymérite je nebo znovu aktivujte.

Trouba nehieje.
e MoZna neni nastavena na ur&itou funkci peceni nebo teplotu. >>> Nastavie troubu na urcitou funkci
peceni nebo teplotu.

e Vtypech vwhavenych Gasovacem neni nastaven ¢asovac. >>> Nastavie cas.
(U wyrobkd s mikrovinnou troubou Gasovac fidi pouze mikrovinnou troubu.)

e Elektiina je odpojena. >>> Zkontrolujte, zda je pripojend elektiina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vymérite je nebo znovu aktivujte.

Chyhi zapalovaci jiskra.

e Neni proud. >>> Zkontrolujte pojistky v pojistkové skiini.

e Cas nenf nastaven. >>> Nastavte ¢as.

Neni plyn.

e Je uzavieny hlavni pfivod plynu. >>> Oteviete pfivod plynu.

e Plynova trubka je ohnuta. >>> Nainstalujte plynovou trubku sprdvné.

Hotaky nehofi spravné nebo vibec.

e Hordaky jsou $pinavé. >>> Vdistéte soucdsti hofdku.

e Hordaky jsou vihké. >>> Osuste soucdsti hofaku.

e Vicko hofdku neni namontovano bezpetné. >>> Namontujte vicko hofdku bezpecné.

e Je uzavieny privod plynu. >>> Oteviete pfivod plynu.

e Plynova bomba je prazdnd (pfi pouzivani LPG). >>> Vyméfite plynovou bombu.

{V typech s ¢asovacem) Displej hodin blika nebo sviti symbaol hodin.

e Doslo k wpadku energie. >>> Nastavte ¢as/Piistroj vypnéte a znovu zapnete.

* Pokud nemiiZete odstranit poruchu ani poté, co jste postupovali podle pokynti obsaZenych v této Gésti, obratte

se na autorizovaného servisniho pracovnika nebo prodejce, u ného? jste vyrobek zakoupili. Nikdy se
nepokouSejte opravovat vadny vyrobek sami.
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d)

e)
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ZAKAZNICKE CENTRUM BEKO

BEKO SPOLKA AKCY]NA, organizaZni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodiilky

7 dni v tydnu od 8:00 do 18:00
poradi nebo pomiZe vyfedit zarutni, pfipadné pozaruni opravy vyrobk( Beko

tel. kontakt 222525222
tel, kontakt 800 350333
e-mail zakaznickecentrum@bekosa.cz

online objedndvka opravy spotiebice

5 let zaruky - podminky a registrace
ZARUCNI PODMINKY CR

Platny a Citelny prodejni dokiad, kiery obsahuje datum prodeje. model spotfebite a oznateni prodejce,
opraviiuje uivatele vyuzit zaruku na vyrobek v souladu s ustanovenimi Obtanského zakoniku, v platném znéni.
Nenf-li stanoveno jinak, je zarugni doba na vyrobek 24 mésic(. Zatina plynout ode dne prevzeti v kupujicim
vyjma pfipadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom piipadé zatne zarutni doba plynout
ode dne uveden{ vyrobku do pravozu.

Vi vyZadujici rné zapojent: plynové a kombinované spordky a vamné desky, dale viechny spotiebice,
které nejsou vybaveny piivodnim elektrickym kabelem zakontenym vidlici. Zapojeni spotfebice je sluZbou
hrazenou zdkaznikem. Potvrzeni je nutné uschovat. Dovozce nezodpovidd za poskozeni & Skody vznikié

chybnou instalaci nebo chybnym zapojenim vyrobku,

Zéruka vyplyvajic z tichto zarugnich podminek miZe byt uplatnéna pouze na uzemi Ceské republiky a tyka se
pouze a vyhradné spotfebicl dovezenych do CR prostfednictvim nadi spoletnosti, BEKO SPOLKA AKCYINA,
organizacni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodiiky, kterd je oficidlnim zastoupenim znatky Beko
pro Ceskou republiku.

Zaruka je poskytovana kupujicimu (konetnému spotfebiteli) v souladu se zdkonem &, 634/1992 Sb., o ochran&
spotfebitele vplatném znéni, na vyrobek slouZici b&Znému pouzivani vdomacnosti. Vyrobek nenf uréen
k primyslovému pouZiti a poskytovani sluZeb. Spotfebie, které nejsou pouZivany vdomacnosti, nejsou
pfedmétem zaruky (hotelovd, Skolska a restauratni zafizeni, tklidové firmy atd.)

Prava ze zodpovédnosti za vady wyrobku se uplatiiuji u prodavajiciho, Zaruni oprava se vztahuje vyhradné na
zavady, které vzniknou v dob® platnosti zarucni thiity a to vyrobni vadou. Takto vzniklé zavady je opravnén
odstranit pouze autorizovany servis.

O odstrangni vad vyrobku v zarutui Ihiité je kupujici opravnény poZadat prodejce nebo Zakaznické centrum
Beke na telefonnim &isle: 222525222, 800350333 nebo online na tns:/fwwwanl i
opravy-sanirabics
Zakaznik musi pro objednani opravy nahldsit datum zakoupeni, model spotfebite, vyrobni a produktové tislo,
které se nachdzi na vyrobnim 3titku kazdého spotfebife. Bez nahladeni téchto udajl nebude moci byt
poZadavek zakaznika na bezplatnou opravu vyresen. Zakaznik je také date povinen poskytnout autorizovanému
servisu souinnost potfebnou k oviteni existence pripadné odstranéni reklamovand vady.




9}

k)

PFi navstdvé servisniho technika kupujici prokaze existenci zaruky pfedioZenim Citelného prodejniho dokladu
nebo certifikdtu 5 let zéruky Beko. Po provedeni zarutni opravy jsou autorizovana servisni stfediska nebo
proddvajici povinni vydat kupujicimu Eiteinou kopii opravného listu nebo doklad o uplatnéni prava zaruky a dobé
trvani opravy. Po dobu zdruky je kupujici povinen uschovat veskeré doklady souvisejici s koupf a servisem
vyrobku.

Opravni list slouzi k prokazovani prav kupujiciho, proto je ve viastnim zajmu kupujiciho si zkontrolovat pfed
podpisem veskeré tidaje. ZaruZni Ihita se vpfipadech, kdy zdvada znemoZnila pouZivani vyrobku, prodiuzZuje o
dobu, kdy kupujfei uplatnil ndrok na zaruni opravu u autorizovaného stfediska aZ do dne pfevzetf opraveného
vyrobku.

Vyrobek musi byt instalovan a provozovan podle ndvodu k obsluze a platnych norem. Funkce chiadnifek,
mraznitek a jejich kombinaci je zaru€ena pfi okolni teploté od +10°C do +32°C.

Touto zdrukou nejsou dotéena prava kupujiciho, kterd se ke koupi vaci vazi podle zvlastnich pravnich predpisi.
Spoletnost BEKO SPOLKA AKCYINA, organizagni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodtilky nabizi
spotfebitelim na vybrané modely prodiouZenou zaruku vcelkové délce trvani 5 let. Predmétem této
nadstandardni zaruky je bezplatné odstratiovani vyrobnich vad po dobu ndstedujicich 36 mésich od skonceni
zdkonné dvouleté zarutni Ihiity, Podminkou ziskdni certifikétu prodlouZené zaruky je spinéni vedkerych
podminek uvedenych na wwwbiskocnoz

Spntigging
PTi opravé vramci prodiouZengé zaruky je uZivatel povinen autorizovanému servisu pfedioZit platny certifikat
prodiouZené zaruky a prodejni doklad.

V dobg& trvani prodlouZené zdruky bude opravnéni reklamace FeSena opravou nebo doddnim nahradnfho dils.
V piipadé neodstraniteiné vady zajisti dovozce pfimo uzdkaznika vyménu vyrobku za novy. Narok na vymeénu
uplatriuje zakaznik po zaslani v3ech potfebnych dokladd (platny certifikat, doklad o 2akoupeni. vyjadieni
servisntho technika) na e-mall reklamacs nebo poltou na adresu BEKO SPOLKA AKCYINA,
organizatni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodilky. Spotfebitel nema pravo v pribéhy
prodlouZené zaruky na vrdceni kupni tastky. Uplatnén{ prava na bezplatné odstrariovani vyrobnich vad podiéhd
zde uvedenym vieobecnym zarufnim podminkam.

Pravo na uplatnénizaruky zanika pokud:

£

GRUIAELT RIS

+ Nenivyrobek pouZivanv souladu s ndvodem;

» Doslo kmechanickému podkozeni vyrobku cizim zavingnim, pfi nespravné udizbé nebo jinym zanedbanim
péte o vyrobek;

» Bylnavyrobku proveden neodborny zasah neopravnénou osobou;

» Plynové spotiebife nebospotiebite s napdjenim 400V nebyly uvedeny do provozu odbornou firmou;

s Doslo kmechanickému poskozeni pri pfepravé;
nevhoduymi provoznimi podminkami, poskozeni Ziviem;

e levyrobek vadny z ddvodu pouiti neoriginainiho piisluenstvia nahradnich dild;

o Kuchyfiskd linka, do které je vyrobek zabudovany, nespliiuje potfebné technické parametry;

«  Zéaruka se dale nevztahuje na preventivni GdrZbu popsanou v navodu k obshize, popfipadé zavady zplisobené
nevhodnou manipulaci, na opotfebeni vzniklé b&Znym pouZivanim, na mechanické poSkozeni sklenénych a
plastovych komponent(;

o Z&ruka se nevztahuje na ndvstévu technika za ufelem poradensivi, preventivai kontroly stavu spotfebiCe,
vyménu nahradnibo dilu, ktery nevyZaduje odborny zasah, zaména sméru otevirdni dvefi chladnitek a
susitek.
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