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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

'

AN
ZE Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

Ce

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

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

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



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

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

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

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable

insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

. Do not use the product if the front

sure that it is balanced before
placing food on it (Please see the

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

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the



oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the

baking paper directly on the base

of the oven.

e 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.
e The appliance must not be

installed behind a decorative door

in order to avoid overheating.

Prevention against possible fire risk!
e Ensure all electrical connections

are secure and tight to prevent
risk of arcing.

e Do not use damaged cables or
extension cables.

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

Intended use

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

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

e This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.

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

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

Safety for children

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

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

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

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

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

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

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about
these collection centers.
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CGompliance with RoHS Directive:

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

Package information

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



P General information

Overview

-

4
1 Control panel 6
2 Wire shelf 7
3 Tray 8
4 Handle 9
5 Door

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions

1

N

Function knob
Digital timer
Thermostat knob
Thermostat lamp

S w o =
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Package contents

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

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

—_

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

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

the edges of the wire shelf and tray.
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Technical specifications

Total power consumption 2.4 kKW

Installation dimensions (height / width / depth **590 or 600 mm/560 mm/min. 550 mm

: g g
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.
See. Installation, page 12.

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

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

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

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

e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (arry the appliance with at least two persons.

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

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

>

DANGER:

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

>

Damaged products cause risks for your safety.

Before installation

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

kitchen walls and furniture. See figure (values in mm).
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Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

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

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.




min.
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*

min. product without a grounding installation in accordance

Installation and connection vith the local regulations.

¢ The product must be installed in accordance with DANGER: .
all local gas and electrical regulations. The product must be connected to the mains

Electrical connection supply only by an authorised and qualified

Connect the product to a grounded outlet/line gﬁ[;g?t'em%ﬁ;%?Tﬁ;tiﬁ?gﬁw period starts
protected by a miniature circuit breaker of suitable Manufacturer shall not be held responsible for
CapaCity as stated in the "Technical SpeCiﬂC&tiOﬂS" damages arising from procedures carried out
table. Have the grounding installation made by a by unauthorised persons.

qualified electrician while using the product with or
without a transformer. Our company shall not be liable

for any damages that will arise due to using the
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DANGER:

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

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

e Connection must comply with national

regulations.

The mains supply data must correspond to the

data specified on the type label of the product.

Open the front door to see the type label.

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

DANGER:

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

There is the risk of electric shock!

Connecting the power cable

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

1. Ifitis not possible to disconnect all poles in the
supply power, a disconnection unit with at least 3
mm contact clearance (fuses, line safety switches,
contactors) must be connected and all the poles
of this disconnection unit must be adjacent to (not
above) the product in accordance with IEE
directives. Failure to obey this instruction may
cause operational problems and invalidate the
product warranty.

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

TERMINAL BLOCK
BLUE
BROWN ]
GREEN / YELLOW || || SUPPLY CORD

2. For single-phase connection, connect the wires
as identified below:

e Brown/Black cable = L (Phase)

e Blue/Grey cable = N (Neutral)

e Green/yellow cable = (E) @ (Ground)
»or

e Grey/Black cable = L (Phase)

e Blue/Brown cable = N (Neutral)

e Green/yellow cable = (E) (Ground)

Installing the product

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

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.
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For products with cooling fan (This may not
exist on your product.)

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

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

1
2
3

Cooling fan
Control panel
Door

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

1.

Operate the product.

2. Check the functions.
Future Transportation

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

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

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

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

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




[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

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

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

Confirm the setting by touching () symbol and wait for
4 seconds without touching any keys to confirm.
1 23 4 5 6

) eC
L.

Pl @

12 11

Adjustment key

Key lock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

10 9 8 7

S~ o =

~N o o1

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

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

©]

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

Electric oven

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

Close the oven door.

Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 19.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the
electric oven, page 19

b

~wn

o o
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Grill oven

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

Close the oven door.

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

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,
page 24

w

o~

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

A\

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

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

area and fatty food may catch fire.

How to operate the electric oven

Your oven is equipped with pop-out knobs that

protrude when you press them.

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

knob inwards.
Select temperature and operating mode

1 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.
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Switching off the electric oven

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

Rack positions (For models with wire shelf)

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

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

(Varies depending on the product model.)

[

Full grill
A

Grill+Fan
AVav4

o

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

Top and bottom heating

e Top and bottom heating are in

operation. Food is heated

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

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

S—— subsequent browning of food from
== the bottom.

This function must be used for easy

steam cleaning as well.
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Booster

=l

Fan supported bottom/top heating

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

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.

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

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

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



Using the oven clock

1 23 4 5 6

12 1 10 9 8 7

1 Adjustment key

2 Key lock symbol

3 Clock symbol

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

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol

11 Cooking Time symbol

12 Program key

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.

1o

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

&

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

@]

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

©)

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

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

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

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

time slice will appear on display continuously.

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

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

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

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch @ until 21 symbol appears on display for
cooking time.

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

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

appear on display continuously.

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

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

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

symbol and the time slice will appear on display

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

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

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

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.
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If you press any key at the end of the
6 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 I to activate the key lock.

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

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

To deactivate the keylock

1. Touch = until & symbol appears on display.

» "On" will appear on the display.

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

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

Setting the alarm clock

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

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

1. Touch ® until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

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

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.
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Cancelling the alarm;

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

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

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

Changing alarm tone

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

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

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

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

or "b-03" on the display.

Changing the time of the day

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

1. Touchi= until (3 symbol appears on display.

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

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode
1. Touch == symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching o key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

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

deactivated.

Setting the screen brightness

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

product.)

1. Touch 2z until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with =i« /== keys.

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

time.



Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.
0 imings may vary due to temperature of food, 0

hickness, type and your own preference of

cooking.

Cakes in tray Standard tray” b 13 s 8

Simall cakes Standard tray ==

 Gooies Omemd o Pegdee L ba e 38 ®
-

Lasagna One level Glass/metal
rectangular pan on
ire gril

Besf steak One level Standard tray* [&] 3 25 min.

(whole) / Roast 250/max, then
180... 190

g (1 ’8_2 --- 250/max’ 0

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

Sponge cake One level Round springform
pan with a
d;ameter of 26 cm

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

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

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

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

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

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

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

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

place it on one lower rack next time.

Cooking times table for grilling
Grilling with electric grill

"depending on thickness
*Preheat for 5 minutes

T|ps for cooking vegetables
If the vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5

minutes.

» Temperature light turns on.

Switching off the grill

1. Turn the Function knob to Off (top) position.
Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.
Do not place the food too far in the
back of the grill. This is the hottest
area and fatty food may catch fire.

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

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

Turn the food after 2/3 of the total grilling time.
It Is suggested to perform 5 minutes preheating for all foods broiling.
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[J Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

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

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

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it

towards you.

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

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

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

During the easy steam cleaning mode,

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

2 Hinge lock(closed position)
3 Oven
4 Hinge lock(open position)

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

ISteps carried out during removing process
o. hould be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

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.



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

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

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

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

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

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

Replacing the oven lamp

DANGER:

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

Hot surfaces may cause burns!

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

mPosition of lamp might vary from the figure.

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

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

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

(B

4. Install the glass cover.
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Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault,

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

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

into the (grounded) socket. >>> Check the plug connection.

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

Oven does not heat.

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

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

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

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

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

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

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

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

YBaxaemu KynyBayo,

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

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

00siCHeHWe Ha cMMBONUTE

B TOBa pBKOBOACTBO Ca M3MON3BaHM CHENHUTE CUMBOIH:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

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

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.

BB BB B

Argelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/1stanbul /TURKEY

C€ Made in TURKEY
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ﬂBamHn yKasaHus 1 npegynpexaeHus 3a 6esonacHocrt u

Ofna3BaHe Ha OKOJlHata cpefia

To3u pasgen cbabpa ykazaHns 3a
6e30nacHOCT, KOUTO LLUE BY
nomorHaTt aa usberHeTe pucka ot
HapaHsiBaHe Unu noepesa.
Hecna3BaHeTo Ha Teaun ykasaHus
npaBw BCAKAKBY rapaHLum
HeBanuaHu.

Obwwa 6esonacHocT

*  YpenobT Moxe aa 6bae nonasat
OT Aela Ha 8 1 noBeYe roauHN 1
OT NNLA C MOHWXEHN PU3NYECK,
CEH30PHM M YMCTBEHM
cnocoBbHoCcTM Unu Takmea 6e3
OMNKT U NO3HAHUS, aKo Te ca
Haa3npaBaHu Unu
WHCTPYKTMPaHX OTHOCHO
ynoTtpebata Ha ypeaa n
Be3onaceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpasT ¢
ypeaa. MouncreaHeTo U
notpebutenckata noaapbxka He
6uBa ga 6baat U3BbLPLUBAHM OT
Aeua 6e3 Haasop.

+ Tosu ypen He e npeaHa3HayeH
3a ynotpeba oT nuua
(BKMtOUMTENHO Aeua) ¢
HaManeHn u3n4eckmn, CEH30PHM
WNK YMCTBEHM CMOCOBHOCTH,
KaKTo M OT TakuBa 6e3 onut u
3HaHWs, OCBEH ako He ca
HabntoaaBaHN M MHCTPYKTUPaHM
3a M3non3BaHeTo Ha ypeaa.
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[euaTta Tpsibea na ce
Habnoaaear, 3a a He cu urpast
cypega.

AKO NpOAYKTBLT € AafeH Ha
HAKOM OpYyr 3a NinyHa ynoTpeba
nnv ynotpeba BTOpa pbka,
PBKOBOACTBOTO 3a ynoTpeba,
€TUKETUTE Ha NPOAYKTUTE U
ApYruTe, OTHACALLM Ce 3a Hero
LOKYMEHTM W YyacTu Tpsibea
CbLLO Aa ce NpeaoCTaBAT C HEro.
MOHTaXbT M PEMOHTBT Ha ypeaa
TpsibBa BMHary Aa ce W3BbpLUBa
OT NpeAcTaBUTENN Ha
OTOPU3NPaHNSA CepBH3.
Mpon3BoamMTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT NonpaBeka
N3BbPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyan
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. lNpean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKM
WHCTPYKLMMN.

He u3nonssanTe npoaykTa ako
aane oedekt unu e BUanmo
noBpeaeH.

Cnep Bcako nonasaHe
npoBepsiBaiTe ganm
(DYHKLMOHAIHMTE KonyeTa ca
U3KIIOYEHMN.



Enektpuyecka BesonacHocT

AKO NpOAYyKTBLT € NOBPeSEH, TOW
He G1Ba fa ce nonsga npeaw aa
©bae nonpaseH B OTOPU3NPaHMS
cepau3. CbLUecTByBa pUCK OT
TOKOB yaap!

Cebpa3BailTe ypeda camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHu B
"TexHnyecku cneundmkayum”
3asemsaBaHeTo TpsibBa fa ce
HanpaBsw OT kBanUULMpaH
€NEKTPOTEXHMK, KaTO NPOLYKTLT
ce nonasea cbe unm bes
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, npomsTnyaLy ot
HenpaBuWITHO 3a3eMsBaHe Ha
ypezda.

Hukora He MuinTe NpoaykTa kaTo
ro nonvBate Unn npbekaTe B
Boga! CbluecTByBa pUCK OT
TOKOB yaap!

MMpoaykTbT TpsbBa fa e
W3KITOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYUCTBAHE M
PEMOHT.

Ako 3axpaHBalmaT kaben Ha
ypeza e nospeneH, Tpsbsa aa
ce Mnonpasu OT NPOU3BOAMUTENS,
HeroB CepBu3eH NpeacTaBuTen
WAV KBANUULMPaH TEXHUK C
Lien aa ce usberHe BCAKakbB
PUCK.

YpenobT TpsibBa fa € MOHTUpaH
Taka, Ye a MOXe Hamb/Ho Aa

Cce U3KIIYM OT Mpexara.
PasgensHeTo TpsibBa ga ce
OCUrypsiBa Unn OT LLencen, unm
OT NPEBKNtoYBATEN, MOHTUPaH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENTHUTE Hapeaow.

o Bpeme Ha ynoTpeba, 3agHaTa
yacT Ha oypHaTa ce 3arpssa.
lNposepeTe panu
enekTpuyeckaTa MHcTanaums He
Cca B KOHTAaKT CbC 3agHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE [a ce
noBpeasT.

He 3akneLsanTte 3axpaHealims
kaben Mexay BpaTaTa Ha
(bypHaTa u pamkata u He ro
npekapBanTe Haj
HaropeLleHnTe NOBbPXHOCTH. B
NPOTUBEH CMyYal nsonaumsra
Ha kabena Moxe fa ce CTonu u
[a npeamssuKa noxap B
CreacTBMe Ha KbCO CbeaUHEHME.
Bcska Manmnynaums no
€MEKTPUYECKNTE CbOPBXEHMS U
CUCTEMM MOXE [a Ce N3BbpLLBA
caMo OT OTOPU3MPaHM U
KBanuuumpaxm nuua.

B cnyyait Ha kakBaTo 1 fa e
noBpega, U3knyeTe NpoayKTa u
r0 M3KMYETE OT 3aXpaHBAHETO.
3a fa HanpaBsuTe TOBa,
n3kmoyeTe BYLLOHA BKbLUM.
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MpoBepeTe Aanu HaNpexeHNeTo
Ha OyLLOHa € CbBMECTUMO C
npoaykTa.

besonacHoCT nNpu M3nNonN3BaHETo Ha
npoAdykta

MNPEOYMNPEXOEHWUE: Ypeanbt u
[oceraemuTe My 4actu ce
HarpsiBaT npu ynoTpeba. Tpsibea
[1a Ce BHMaBa fa He ce
[0KOCBAT HarpsiTUTe eNEeMeHTM.
[euaTta noa 8-roguiiHa Bb3pacTt
TpsbBa Aa ce AbpxaTt ganey oT
ypena OCBEH aKo He ca
HaZ3vpaBaHu NOCTOSHHO.
Hwukora He n3nonagaiite
NPOZYyKTa ako CTe nog,
BIIMSIHUETO Ha anKkoXomn wu/wnu
APYIY ONUSIHABALLYM BELLECTBA.
BHumaBaiTe, korato B Cb[10BETE
CW UMaTE anKOXOMHW HAMUTKW.
AnkoxonbT ce uanapsisa npu
BMCOKM TeMnepaTypn 1 MOXe Aa
npeamsBuka noxap npu
Bb3nnameHsiBaHe OT gonupa ¢
ropeliaTa noBbPXHOCT.

He nocraBsanTe HUKaKBK
necHosananumi MaTepuanu B
6rM30CT 40 NPoAYKTa, Thit KaTo
MOXE [1a Ce HaropeLn OTCTPaHm
no Bpeme Ha ynotpeba.

YpeabT ce HarpsiBa No BpeMe Ha
ynotpeba. Tpsbea fga ce
BHMMaBa Aa He ce JoKocBaT
HarpeBaTenmMTe BbTPE BbB

(ypHara.
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[pBbKTE BCUYKM BEHTUNALMOHHN
OTBOPM OTMYLLEHN.

He 3arpsiBainTe 3aTBOPEHM
KOHCEPBU W CTbKIEHM BypkaHm
BbB (pypHaTa. HansraHeTo,
KOeTO LLie Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBefe [0 NyKaHeTo My.

He nocrassinTe TaBu 3a neyeHe,
Cb0BE UMK anymMnH1eBo goamno
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE [a NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonasaite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYUCTBaHe Ha
CTbKreHaTa BpaTa Ha ypHaTa
Tbil KAaTO T€ MOraT fa usgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa foBefe [0 cyyneaHe
Ha CTHKMOTO.

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

(Bapupa B 3aBucMMocT OT
MoZena Ha ypega.)

[MpaBunHO NoCTaBsHE Ha
TeneHara ckapa 1 TaBa BbpXy
eTaxepkara

BaxHo e fa noctaBute TeneHus
padT n/unn TaBata NPaBUIHO Ha
eTaxepkara. [b3HeTe TeneHns
padT v TaBaTta Mexay aBeTe
pesncu 1 ce yBepeTe, Ye ca



GanaHcupaHn npean aa
nocraeuTe xpaHa otrope (Mons,
BIXTE CrieABallaTa urypa).

He u3nonssanTe npoaykTa ako
NPEAHOTO CTHKIO0 € U3BALEHO
WIIN HanykaHo.

BuHaru nsnonssante
TEPMOYCTONYMBMN PbKABULM NPK
NnocTaBsHe UMW U3BaxaaHe Ha
AcTnA B/OT ropeLyata gypHa.
[NocTaBeTe XxapTuaTa 3a neveHe
B Cb/a 3a OTBEHE WUSIN BbPXY
akcecoapa Ha (ypHaTa (TaBa,
CcKapa ¥ T.H.) 3aeHO C XpaHaTa
1 cnej ToBa NOCTaBeTE BCUYKO B
npeaBapuTesiHo 3arpata qypHa.
[pemaxHeTe U3NULHMTE YacTy

Ha XapTusaTa 3a nNevyeHe, KOUTo
Ce Nnokassar OT CbAa Unu oT
akcecoapa, 3a fa ce
npegoTBpaTy PUCKBLT OT A0NUP
[0 HarpeBaTeNHUTE efleMeHTH
Ha ypHaTa. Hukora He
W3NOn3BanTe XapTus 3a NeveHe
B paboTHa Temnepartypa no-
BICOKa OT NOCOYEHaTa CTOMHOCT
KoraTo 13rnonaBaTe Ha xapTus 3a
neyeHe. He noctaeanTe xapTus
3a neyeHe OMPEKTHO BbPXY
ABLHOTO Ha (pypHaTa.
MNPELYNPEXOEHWE: YBepete
ce, Ye 3axpaHBamsT kaben Ha
ypeZa unu npekbCceaybT ca
W3KIHOYEHW, NPean 4a CMEeHNTe
namnara, 3a Aa ce n3berHe
pucka OT TOKOB yaap.

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

3a HagexXHOCTTa Ha NnaMbka Ha
NnpoAdyKTa;

LLlencenbT TpsibBa oa e
HAaMECTEH B KOHTAKTa, Taka ye
Aa He U3nuaaT Uckpu.

He n3nonssaynTe noBpeaeH,
CpsI3aH Unun yabixeH kabento
M3Non3BanTe caMo OPUrMHANHNS
kaben Ha ypeaa.

LLlencenbT He buBa ga ce
BK/1H0YBA B KOHTAKTa ako €
HaMOKPEH W BraxeH.
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lMpeasuaeHa ynotpeba

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

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

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

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

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

besonacHocT 3a geuara

«  TPEOYNPEXOEHUE:
BbHLLIHMTE YacTh Ha ypeaa
MOXe Aa Ce HaropeLsT npu
ynotpeba. Mankute aeua
TpsibBa fa ce Abpxart Aaney ot
ypezda.

+  OnakoBbYyHUTE MaTepuanu ca
onacHu 3a geuarta. pbxre
[aney oT JellaTa OnakoBbYHUTE
MaTepuanu. axebpnerte BCUYKM
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4acTu OT onakoskaTa no
NpMPOA0CHLOOPa3EH HaunH.

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

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

+ Korarto Bparara e 0TBOpeHa, He
OCTaBSANTE HUKAKBN TEXKKN
NpeaMeTH BbPXY Hesl U He
no3sonsBaiTe Aeuara fa cagat
BbpXY Hest. Bpatata moxe Aa ce
W3BBPHE UNK NaHTUTE i Aa ce
noBpeasT.

M3XB‘pr1$IHe Ha ocTapenusa Nnpoaykt

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

[MpoayKTHT 0TroBaps Ha U3MCKBAHMATA HA
avpektneata Ha EC 3a uxBbpnsHe Ha 0TnagbyHm
npoaykTv (2012/19/EU). Toan npomyKT HOCK
KnacuduKaLmoHeH CMMBON 33 OTNaAbYHO
ENeKTPUYECKO U enekTpoHHO obopyasare (WEEE).
MMpoayKTHT € NPON3BELEH OT BUCOKOKAYECTBEHN
YacTV 1 MaTepuani, KouTo MoraT Aa ce unonasat
MOBTOPHO 1 Ca NOAXOLALM 3a peLuknvpare. He
U3XBBPNSNTE ypesa 3aefHo ¢ 0BMKHOBEHUTE GUTOBM
W [IpYrv OTNafbLy B Kpasi Ha ONEPaTUBHUS My JKVBOT.
3aHeceTe 10 B CbOUpaTenHus LIEHTBP 3a
PeLMKIMpaHe Ha ENeKTPOHHO W eNEKTPUHECKO
obopyasaHe. O6bpHETE Ce KbM MECTHUTE BNACcTy 3a
noBeye NoApoGHOCTM OTHOCHO Te3W ChBMpaTenHK
LieHTpOBE.



CbBMECTMMOCT C AMPEKTUBATA 3a OrpaHM4yaBaHe

Ha ynOTpeGaTa Ha onpegeneHu onacHU BellecTBa:

3aKyneHusIT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTMBATA 3@ OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHn onackm BelLecTea Ha
EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn MaTepuani, onucaHu B
[upekTtuBarta.

M3XB'pr1$IHe Ha ONakOBBbYHUTE
martepuanu

OnakoBbYHUTE MaTepuank ca onacHu 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuani Ha
©e3onacHo MACTO, M3BBH JOCTHNA Ha AeLa.
OnakoBbYHUTE MaTepuany Ha NpodykTa ca
u3paboTeru OT npepaboTBaeMW MaTepuany.
/3xBbprieTe m no NOAXOAAL HauuH 1
COpTUpaiiTe B CbOTBETCTBME C YKa3aHusTa 3a
peumKnmMpaxe Ha oTnagbLm. He m
N3XBBPIISIATE C HOPMarHUTE GUTOBM OTMAABLM.
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E OcHoBHa uHhopmaumns

06w, npernen
T //\\

1 KoHTponeH naHen 6
2 MetanHa ckapa

3 Taea 7
4 [pwxxa 8
5  Bpata 9

MoTop Ha BeHTUNaTOpa (3aHa CTOMaHeHa
nova)

JNlamna
l'opeH HarpeBaTen
[MonoxeHus Ha ckapaTa

1 2
CenekTop 3a GyHKUMnTE
Lindpos Taitmep
CenekTop 3a TepmocTata
Namna Ha TepmocTaTa

B w N -

10/BG



C'bn'bpx(al-me Ha NakeTa

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

PtkoBoACTBO 3a ynotpeba

CraHpgapTHa TaBa

3nonaea ce 3a 6aHMLM, 3aMpa3eHy XpaHu 1
ronemu napyeta Meco.

N —

3.  [Owbn6oka TaBa
V3nonaga ce 3a 6aHuLW, ronemMm napyeTa Meco,
COYHY SCTUSA M 32 CHOMpaHe Ha MasHuHaTa npu
neyeHe Ha rpun.

4. TeneHa ckapa
V13non3Ba ce 3a neyeHe M NOCTaBSHE Ha XpaHa,
KOSITO LLIE CE MEYE B KACEPOI Ha XenaHus eTax.

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

KoraTo n3nonaeare TaBarta v TeneHus par ¢
TENECKONMYHMTA eTaxepka, NpoBepeTe fanu
WMhTOBETE B 3a[HaTa 4acT Ha
TENeckonuyHaTa eTaxepka ca 3actaHanm

Cpelly kpauwaTa Ha TeneHus padT ¥ Taata.

2
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TexHu4ecku cneumdmkalmm

24 kW

MoHTaxHM pasmepu (BUCOYMHA/ILIMPUHAIbIO0YMHA 590 umm 600 Mm/560 Mm/MKH. 550 MM

Py

BbrpellHa namna 15/25 W

#  Ba3oBu faHHu: ViHdhopMaLusiTa BbpXy EHEPIUIHWS ETUKET Ha eNEKTPUYEcKUTE (ypHW e JafeHa B
cwotBeTCTBME Cbe cTaHpapT EN 60350-1 / IEC 60350-1. Tean cToiHOCTM Ca onpeaeniern npu
CTaHAAPTHO HaTOBapBaHe C U3Non3BaHe Ha PyHKLMN JONEH-TOPEH HArpeBaTen Uk BEHTUNATOPHO
HarpsiBaHe (ako uma Takuea).

KnacbT eHepruitHa edheKTMBHOCT Ce Onpezens ChracHo CeHUTe NPUOPUTETU B 3aBUCUMOCT OT TOBa
Janv CboTBETHUTE (PYHKLMM Ca HANW4HW B NPOLyKTa Unu He. 1-T 0TBEHE C eko BeHTURaTop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AOMHO HarpsiBaHe, 5-TOpHO W AONHO

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

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

YCIOBYS NPM CTla3BaHe Ha CbOTBETHUTE

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

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

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

OMACHOCT:

YpeawT Tpsabea Aa 6bae MOHTUPaH B
HOTBETCTBME C BCUYKW MECTHU Hapeabu

OTHOCHO Fa30BUTE U/UNK ENEKTPUYECKN

ypean.

OMACHOCT:
Tpeayn moHTaxa, pasrnedaiiTe NpoaykTa 3a

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

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

Mpean moHTaxa

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

*  W3nonsBaHnTe NOBBPXHOCTH, CUHTETUYHN
namuHaTi u nenuna Tpsibea ga ca
Tonnoyctonumem (MuHnumym 100 °C).

«  KyxHeHckure WwkacoseTe TpsibBa Aa ca
MOCTaBeHW Ha PaBHO M [1a Ca HENOJBIKHM.

«  Axonog thypHaTa UMa Yekmemxe, Tpsibea fa
Ce MOHTUpa pathT MEXZY YEKMEIKETO 1
(ypHarta.

. Hocete enekTpoypeaa Hai-manko ¢ aama
yoBeka.

He MoHTUpaiiTe ypeaa SO XNaguiHuLm u
ppuaepu. TonnmHaTa, M3nbyBaHa OT ypeaa,
LLie NOBULUM KOHCYMaLMsATa Ha
eMeKTPOEHEPTUS Ha OXMaXauTenHuTe Tena.

He xBalLaliTe 3a BpaTata Unu Apbxkara npu
npeHacsiHe Ha ypesa.

AKO YpebT pa3nonara ¢ MeTanHu ApbKKM,

o npubepete 06paTHO APBKKUATE B
[CTPaHWYHIUTE CTEHM Crief KaTo NpemecTuTe
ypena.

13/BG



MUH.

14/BG



\

594 N/ 77

*

MUH.

MHCTanaLIMﬂ U CBbp3BaHe

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

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMeH eNeKTPUYECKN
KOHTaKT Ype3 MUHUATIOPEH BEPWXEH NPEKBCBAY C
NOLXOASILL KanaLuTeT, KakTo € MOCOYEHO B
Tabnuuarta , TexHM4ecku cneuudmkaLmm”.
3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT
KBanunLMpaH enekTPOTEXHWK, KaTo NPOAYKTHT Ce
u3nonsBea cbe unn 6e3 Tpaxcopmatop. Gupmara He

20

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

ONACHOCT:

YpenwT Tpsbea aa 6bae CBbp3aH KbM
enekTpuYeCKkaTa Mpexa 0T 0TOPU3MPaHO U
kBanuduumpao nuue. MepnoasbT Ha
rapaHuMsiTa Ha ypeaa 3ano4Ba efBa cnep,
NpaBWUiEH MOHTAX.

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

“3axpaHBalumaT kaben He busa fa ce
alLMnBa, Nperea Unu fa Aonupa ropeluute

yacTu Ha ypega.

[MoBpeneHnsT 3axpaHBalyy kaben pabea fa

ce MoAMeH 0T KBanuduLmpaH

eneKTpoTEXHUK. B npoTuBeH cryyai

CbLLUECTBYBA PUCK OT TOKOB yAap, KbCo

CbeauHeHne unu noxap!

Ipu cBbp3BaHeTO TPsbBA Aa ce cnassar
ObpKaBHUTE Hapeaow.

[aHHuTe Ha 3axpaHBaHeTo TpsibBa fa
OTrOBapsT Ha AaHHUTE, ONUCaHN BbPXY
eTukeTa Ha ypeaa. OTBOpeTe npefHaTta Bpata
3a [ja BUauTe eTukeTa.

3axpaHBalumaT kaben Ha ypepa Tpsbea aa
0TroBapst Ha CTOMHOCTUTE B Tabnuua
"TexHn4eckn cneumdmkaLmmn’,

OMACHOCT:

[Mpean pa 3anoyHeTe kaksaTo U Aa e pabota
N0 enekTpuyeckaTa MHCTanaLms, usknoyeTe
ypefa oT 3axpaHBaHeTo.

ColuecTByBa puck OT TOKOB yaap!

Cebp3BaHe Ha 3axpaHBawms Kaben

Mpn okabensBaHe e He0bXoAMMO a
npunarate HawLMoOHanHUTE/MEeCTHM
pa3nopeaby 1 fa u3nonasate NoAXOAsLM
KOHTaKTV U LLencenu 3a dypHara. B cnyvai,
Ye orpaHMYeHusTa 3a NpoayKTa ca U3BbH
Bb3MOXHOCTUTE Ha Luencena u KOHTaKTa,
NPOAYKTLT TPsGBa Aa ce CBbpXe C
(hUKCMpaHa enexkTpudecka Bpb3ka AMPEKTHO,
6e3 ja ce M3NoON3Ba LENCen 1 KOHTaKT.

1. He moxe pa paskaumnte BCUYKM MOMKOCH HA
€eNeKTpo3axpaHBaHeTo, TpsibBa Aa CBbpXETe
[JVCKOHEKTOP C NMOHe 3 MM KOHTaKTHO
pa3cTosiHue (OyLwoHK, obe3onacssallm
NpeKbCBAYW, KOHTAKTOPK) 1 BCUYKN NOMKCK Ha
JVCKoHekTOpa Tpsiba Aa ca 6nm3o Jo (He Hap)
ypena B CbOTBETCTBME C AupekTvBuTe Ha VEE.
Hecna3ssaHeTo Ha Te3u ykasaHus Moxe Aa
poBefe ao npobnemu B paboTata Ha ypefa,
KaKTO W ja HanpaBsT rapaHuMsaTa My HeBanuaHa.

[MpenopbyBa Ce AOMbIHUTENHA 3aLKTa Ype3

NPeKbCBaYy Ha 0CTaTbYHUS TOK.

AKo ¢ npoaykTa e AocTaBeH kaben:
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_____ TEPMUHANE
H BNIOK
HBMOK

cH
KaoAB_|
SO 3AXPAHBALL
3ENEH / /JJ
XBAT KABEN

i =

2. 3aepHodpasHa Bpb3Ka, CBbPXETE KALMTE
KaKTo e NokasaHo No-[ory:

¢« Kadsi/uepeH kaben = L (Pa3a)

¢ Cur/cus kaben =N (Hynzé

«  3enen/xbnT kaben= (E) (3a3emeH)

» I

¢ cuB/yepeH kaben = L (dasa)
¢ Cun/Kadsi kaben = N (Hyna)

«  3enen/xbnT kaben= (E) @ (3a3emeH)

MoHTax Ha npogykTa

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

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

Criep MOHTaxa ce yBepeTe, Ye BUHTOBETE Ca
pocTaTbuHo Jobpe 3aTerHaTn u pypHata He ce
LBWkK. GypHaTa MOXe fia Ce NpeobbpHe No Bpeme
Ha ynoTpeba, ako He e MOHTMpaHa CbIMacHo
WHCTPYKLMMTE W aKo BUHTOBETE He Ca A0CTaTb4HO
CMIHO 3aTerHaTy.



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

1 Oxnaxgaly BeHTunaTop
2 KoHTponeH naHen
3 Bpata

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

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

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

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

Bbaewo TpaHcnopTupaHe

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

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

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

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

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

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

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

«  Axo B pbKOBOACTBOTO 3a ynoTpeba unm B
peLienTaTa ce npenopbyBa Aa U3BbpLUMTE
onepaumsTa NoarpsiBaHe JokaTo NpuUroTesTe
SICTUSATA CK, TOraBa sl HanpageeTe.

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

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

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

«  MoxeTe fa CNecTUTe eHepris KaTo U3KMKUMTE

thypHaTa HAKOMKO MUHYTM NPeay Kpas Ha

BPEMETO 3a roTBeHe. He oTBapsaiTe BpataTa Ha

(ypHarta.

Pa3mpaseTe 3ampa3seHu1Te XpaHu Npeam aa rm

CroTeuTeE.

MbpBo nonseaHe

Hactpoika Ha yaca

Mpy HacTpoitBaHe Ha gucnnest npuMureat
(CbOTBETHUTE CUMBONM.

Hatuckante 6yT0HMTe+/-, 3a fla 3apapete
BPEMETO OT [IeHs cnep kaTo (pypHaTa ce cTapTupa
33 MbPBYU MbT.
[3a Mofenm cbe CEH30pPHO ynpaBnexme,
OKOCHETE MbPBO 2% 1 Crief ToBa
wanonssaitte "/ W 3a @ HaCTpoUTE Yac
OT [iEHs.

[NoTBBbpAETE HAcTpOiiKaTa Ypes JOKOCBaHE Ha
cumeona o n uavaxaiTe 4 cexynam 6e3 pa
JokocBarte ByTOH 3a NOTBBPXKAEHME.
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12 1
1 HacTpoiiBaly 6yToH

2 CumBon 6rokmpaHe Ha KnasuLum

3 C1mMBON 4aCoBHUK

4 CvmBOnN 3a cunata Ha 3Byka Ha anapmata
(Moxe pa He ce npegnara 3a Bawms npoaykT.)
CvBOI 3a €KONOTMYEH PEXUM

ByToH nntoc

ByTOH MUHYC

CyMBON 3a BpeMeBM OTPS3bK

9 CumBon anapma

10 CumBon 3a kpail Ha BPEMETO Ha roTBEHe
11 CumBon 3a BpeMe Ha roTeHe

12 Konue 3a nporpamu

10 9 8 7

KO He Bb/ie 3ahafeH0 HayanHoTo BpeMme,

ACOBHMKBT LLE 3anoyHe fa /RaGOTVI ot 12:00
W We ce nokassa cumeora (o). Crief kato
4acbT Gbfie HACTPOEH, TO3M CUMBOT
n34e3Ba.

HacTpoiikuTe 3a TekyLLo Bpeme ce

o npeKkbCBaT B CIyyait Ha crivpaHe Ha
3axpaHBaHeTo. Tpsbea 0THOBO fa ce
HacTposiT.

MbpBOHaYanHo NOYMCTBaHE Ha ypeaa

MoBbPXHOCTTa MOXe Aa Ce NoBpeau oT
o HSIKOW NOYUCTBALLM NpenapaTi 1 Matepuani.

He n3nonsgaifte arpec1BHM NOYMCTBALLM

npenapatu, npaxoobpasHu/kpemoobpasnu

npenapat unu 0CTPU NPEAMETH NpU
MOYMCTBAHETO.

1. TlpemaxHeTe BCUYKM ONaKOBBYHU MaTepuasm.

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

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MUHyTV 1 crief; ToBa ro

u3kroyeTe. 1o TO31 HaYMH BCAKaKBM YTaliku 1

HacnarsaHusi, 0CTaHanm oT npoLeca Ha

NpoOM3BOACTBO, Le 6baaT npemaxHaTy.



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

Enektpunyecka chypHa

VA3BapeTe OT hypHaTa BCUYKM TaBN 1 TeneHata
ckapa.

3aTBopeTe BpaTata Ha (ypHata.

/3bepeTe nosnums "CratnyHo".

136epeTe Hait-BuUCOKaTa MOLLHOCT Ha Ipuna;
Bwx Kak 0a pabomume ¢ enekmpuyeckama
¢ypHa, cmp. 20.

IMycHeTe dypHaTa 3a okono 30 MuHyTH.
W3knioveTte dypHata; Bux Kak 0a pabomume ¢
enekmpuyeckama ¢ypHa, cmp. 20

o

2

[pun-chypHa
1. WsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperTe BpaTata Ha (ypHara.

3. W3bepeTe Hail-B1COKaTA MOLLIHOCT Ha Ipuria;
Bux Kak 0a pabomume ¢ 2puna, cmp. 26.

4. TycHete chypHata 3a okomno 15 MuHyTH.

5. Wskntovete rpuna; Bux Kak da pabomume ¢

epuna, cmp. 26

o Bpeme Ha nbpBaTa ynotpeba 3a HsKonKo
aca Morat Aa Bb3HUKHaT UM U MUPU3MA.
oBa € CbBCeM HopmarnHo. Ctasita Tpsibea

Aa e c nobpa BeHTUNALWS 3a Aa ce

npemaxHe nyLueka n Mmupuamara. N3bsreaite

AVPEKTHO BANLIBAHE Ha M3NU3aLLUS NYLUEK U

MUpU3Ma.
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E Kak pa paboture c pypHara

OcHoBHa uHchopmMaLms 3a rotTeeHe,
neyeHe U rpuna

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

OMACHOCT:
BHUMaBaliTe npu 0TBapsiHe Ha BpaTata,
Bb3MOXHO € GbrBaHe Ha ropelwa napa.

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

CbBeTH Npu neyeHe

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

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NpOCTPaHCTBOTO BbPXY MoCTaBKaTa.

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

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

+  [pbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

¢« O6paboTBaHeTO Ha NuMeTa, NyK1 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ1, YEPEH nunep 1
Apym™ nofobHW Npeay rotBeHeTo nogobpsisat
neYyeHeTo.

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

«  Bcekvn caHTMMeTBp OT AebenmHaTa Ha MecoTo

OTHeMa NpubnMauTenHo 4 10 5 MUHYTH NeYeHe.

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

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaaTta Ha
JONHMSA padyT B TEPMOYCTONYMB ChI.
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CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unv nUneLukoTo ce 3anuyar,

Te 6bP30 NOTLMHSBAT, MMAT XybaBa kopuyka 1 He ce

u3cyLwasar. [Tbpxonu, WuLLyeTa 1 HaleHNuKK ca

0CcOBEHO NOAXOASALLY 3a NEeYeHe Ha Tpur, KakTo 1

3eMeHYYLM C BUCOKO BOLHO ChbPXKaHMe KaTo Hamp.

JOMaTh u nyk.

«  PasnpepeneTte napyeTata, KouTO LLe NeveTe
BbPXY TENEHWst TPU UMW B TaBaTa 3a NeYeHe ¢
TENEHUS TPUN KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa fja peBuLLIaBa pPa3Mepa Ha HarpeBaTens.

¢« [Inb3HeTe TeneHus rpun Unm Taeata ¢ rpuna
Ha XenaHoTO HUBO Ha (hypHaTa. AKo neveTe
BbPXY TENEHNs Tpun, NTb3HETe TaBaTa Ha
JONHWs padhT 3a Aa cbbupa MasHuHaTa. 3a no-
NecHo nouncTBaHe AobaBeTe BOAa B TaBaTa 3a
Ma3HuHaTa.

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

Kak aa pa50TMTe C eNneKTpuyeckara
thypHa

M36op Ha TemnepaTypa 1 pexum Ha pabora

1 CenekTop 3a GyHKUMnTE

2 CenekTop 3a TepmocTata

®ypHata BM € 060pyBaHa C M3kayaLLy Konyeta,

KOWTO Ce MoKa3BaT HaBbH NPK HATUCKAHETO WM.

1. HaTucHeTe HaBbTpE 3a Aa U3Kkapare KonyeTo u
crep ToBa ro 3aBbpTeTe 3a [ja HanpasuTe
XenaHaTa HacTpolika.



[opeH 1 foneH HarpeBaten

'OpHWSAT 1 [ONEH HarpeBaTen

paboTsT. AneHeTo ce 3arpsisa

— €[HOBPEMEHHO OTrOpe W 0TAONY.
Hanpumep e poaxogsuo 3a
KekcoBe, DaHuLIM 1N KEKCOBE W
Kaceponu BbB POpMU 3a NeYeHe.
MeyeTe camo eaHa TaBa.

2. Korato npouechT Ha roTBeHe 3aBbpLLK,

HaTUCHETEe Kon4eTo HaBbTpE. ﬂonHO HarpsiBaHe

1. Hacrpoiite konyeTo 3a (PyHKLMUTE Ha XenaHus PaboTi camo JONHOTO HarpsiBaHe.
pexim Ha pagora. MoaxoasLLo € 3a NuLa v 3a

2. HacrpoiiTe kon4eTo 3a Temnepatypara Ha —— MOCTENEHHO 3annyaHe Ha ACTUETO
XenaHarta temneparypa. po— oTaony.

» CDypHaTa Ce 3arpdBa 10 HacTpoeHaTta Tasun q)YHKLlV'ﬂ TpﬂﬁBa nace

Temnepatypa v s nopabpxa. Mpes Bpeme Ha 6 V3MON3Ba 1 3a NECHO NapHO

HarpsBaHeTo, NamMnara Ha Temnepartypara ocTasa =1 T,

BKIIOYEHa.

WskniouBaKe Ha enexTpuyeckata typHa [lonHo/rOpHO HarpsiBaHe ¢ BEHTMNATOP

3aBbpTeTe Kon4eTara 3a (hyHKLMUTE N TEPMOCTaTa B ((—=—  [OpHOTO 1 AOMHOTO HarpsiBaHe

M3KIi04eHa NOSMLWs (rope). NAKC BEHTUNATOPa (Ha 3aAHaTa
BaxHO e 1a NI0CTaBUTe NPABINHO TeNeHaTa ckapa crena) paboTAT. Fopews BLayX

BbpXy Tenexara peLueTka. Tenexara ckapa Tpsbsa ce pasnpenens 6p3o ua uanaTa
fia Gbjie nocTaBeHa Mex[y TeNeHnTe peaoBe KakTo (hypHa C NOMOLLTA Ha BEHTUNATOPA.
€ 110KasaHo Ha (purypara. MeyeTe camo eaHa TaBa.

He ocTaBsitTe TeneHata ckapa aa ce obnsira Ha

3a[HaTa cTeHa Ha (pypHara. [b3HeTe Tenexara Lisin rpun

cKapa B Npe[iHaTa YacT Ha padhTa 1 A 3akpeneTe ¢ NA~/|  TonemusT rpun Ha TaBawa Ha
PE3yIITaTH OT NEYEHETO Ha rpusi. MpenuyaHe Ha ronemy KonuyecTsa
(Bapupa B 3aBMCUMOCT OT MOfIeNna Ha ypesa.) MEco.

+  3a3anuyaHe, noctaBeTe
CPE[IeH unu ronsim pasmep
MopLVN Ha NPaBMITHO
MO3MLMOHMpanmus padiT, nog
HarpeBaTensi Ha rpuna.

+  OObpHeTe XpaHaTa, criefi kato
“3Teye NonoBuUHaTa ot
BPEMETO 3a 3arnnyaHe.

Pexvumu Ha paboTa

MokasaHWsT TyK peq Ha onepaTUBHUTE PEXUMU
MOXe [la Ce pasnuyasa oT noppeadata BbpXy
BaLLMs ypeq.
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['pun+BeHTUNATOP
SNAS
& EdhexTbT OT NeyeHeTo Ha rpun He e

TONKOBA 0CE33EM KaTo Npy MbiHWA
rpun.

+  3a3anuyaHe, noctaBeTe
MaITbK Unu CpeaeH pasmep
NOpLMK Ha NPaBUIHO
MO3MLMOHMpanmus padiT, nog
HarpeBaTens Ha rpuna.

+  OObpHeTe XpaHaTa, criefi kato
W3Teye NonoBumHaTa ot
BPEMETO 3a 3annyaxe.

MpeaBapuTenHo 3arpsiBaHe
ﬂl Taan tyHKLMA Ce 13non3ea 3a no-

6bp30 3arpsiBaHe Ha hypHaTa; T He

€ NoAXOoasLLA 33 NeYeHe Ha SACTUS.

*  W3bepeTe xenaHata
Temnepatypa cneg u3bupaqe
Ha Taau yHKums. NlamnuykaTa
Ha TemnepaTypaTa cBeTBa, a
(bypHaTa ce 3arpsBa.

*  [Jlamnuukata nsracea crefi
KaTo NMpOLECHT MO 3arpsiBaHe
npukntoumn. Cera n3bepete
XenaHata (yHKUMS 3a pa
NpUroTBMUTE SICTUETO.

M3non3saHe Ha YacoBHWKa Ha (hypHaTa

1 23 4 5 6

i O 49 eco

plool o @

|

12 11 10 9 8 7

1 HacTpoiiBaly 6yToH

2 CumBon 6rokmpaHe Ha KnasuLum

3 C1mMBON 4aCoBHUK

4 CvmBOnN 3a cunata Ha 3Byka Ha anapmata
(Moxe pa He ce npegnara 3a Bawms npoaykT.)
CvBOI 3a €KONOTMYEH PEXUM

ByToH nntoc

ByTOH MUHYC

CyMBON 3a BpeMeBM OTPS3bK

9 CumBon anapma

10 CumBon 3a kpail Ha BPEMETO Ha roTBEHe
11 CumBon 3a BpeMe Ha roTeHe

12 Konue 3a nporpamu
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MakcumarnHoTo Bpeme Ha roTBeHe, KoeTo
o MOXeE [1a HAacTpouTe 3a Kpaii Ha rOTBEHETO €
yaca u 59 MuHyTH.

[Mporpamata 6uBa 0TkasaHa B cryyan Ha

npekbCBaHe Ha en.saxpaHsaqeTo. Tpsbea aa
npenporpamuparte dypHara.

o)

Mpy HacTpoiiBaHe Ha Aucnnest npuMureat
HOTBETHUTE CUMBOMW. TpsiGBa a U3dakate
Marko npeau HacTpONKuTE Aa CTaHaT
aKTUBHM.

AKO HE € HanpaBeHa HIKakBa HaCTp0l7IKa 3a
rOTBEHE, HE MOXE a Ce HaCTPOU HYacCbT OT

JACHS.

1o

KO Ce 3ajaje Bpeme 3a rotBeHe npu
Ha4anoTo, No BpeMe Ha roTBEHETO Ce
NoKa3ea 0CTaBaLLOTO BpEME.

o]

[oTBeHe Npyu 3agaBaHe Ha BPEMETO 3a FOTBEHE;
MoxeTe fa HacTpouTe (hypHaTa Taka, Ye fia Crpe B
Kpasi Ha NOCOYEHOTO BPEME KaTo HacTpOUTE
BPEMETO 3a NPUrOTBSHE Ha TaiMepa.

1. W3bepeTe (yHKLMATA 33 rOTBEHE.

2. [okocsaitre 2 gokato cumeomsT= ce nokaxe
Ha [MCNIEs Ha BPEMETO 3a roTBEHe.

3apaiite BpeMeTo 3a roTBEHE C OyTOHUTE L
—

w

» » Cnefl KaTo yCTaHOBUTE BPEMETO 3a FOTBEHE Ha
JVCTNEN Ce NoKa3BaT HEMpeKbCHATO CUMBOMBT =
BPEMETO.

4. TlocTaBeTe ACTUETO BLB (PypHaTa v 3afante
TeMnepatypa C KOn4eTo 3a Temneparypara.
[0TBEHETO LLie 3anoyHe.

» BpemeTo 3a roTBeHe 3anoysa a ce 0TOposiBa Ha

JVCTINEN NPy 3ano4BaHe Ha roBEHETO U ce

OCBETABAT BCUYKM YacTW HA CUMBOMA 3a BPEME.

3ananeHoTo BpeMe 3a roTBEHe Ce pasfens Ha 4

paBHU 4aCTW W KOraTo 3aBbpLUN BPEMETO 3a BCSKA OT

TSX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBona. 3a

[Ja MOXeTe NecHo f1a pa3bepeTe COTHOLIEHNETO HA

0CTaBaLLOTO BPEME 3a rOTBEHE KbM 06LLOTO BpeME

3a roTBeHe.

3apaBaHe Ha Kpasi Ha BPEMETO 3a roTBeHe 3a No-

KbCEH 4ac;

Criep kaTo HacTpoMTe BPEMETO 3a rOTBEHE Ha

TaiMepa, MOXeTe a 3aiafeTe Kpas Ha BPEMETO 3a

TOTBEHe Ha Mo-KbCeH Yac.

1. W3bepeTe (yHKLMATA 33 FOTBEHE.

2. [okocsaiite ® J10KaTo cnmpormsT= ce nokaxe
Ha [MCNIEs Ha BPEMETO 3a roTBEHe.

3. 3apaifte BpeMETO 3a roTBeHe ¢ OyTOHUTE o
—



» » Cnefy KaTo BpeMETO 3a roTeeHe 6bae
YCTaHOBEHO, cumeorbT= ce nokassa Ha avcnnes
3a NOCTOSIHHO.

4. [okocsaie(™ pokato cumeormsT| ce nokaxke
Ha MCNNEs 3a Kpasi Ha BPEMETO 3a rOTBEHE.

5. Hatuckaiite GyToHuTE e = 35 13 3apapete
Kpasi Ha BPEMETO 3a rOTBEHeE.

» Cnep kaTo 3agafeTe BPEMETO 3a rOTBEHE, Ha

JVCTNEN Ce NoKa3BaT HEMpeKbCHATO CUMBOMBT =,

cumsonsT = u rpadoukata 3a Bpeme. Crieg

3anoy4BaHe Ha NPUroTBSIHETO, CUMBOMTBT N navessa.

6. [ocTaBeTe ACTMETO BBB (PypHaTa 1 3agante
TeMnepatypa C KOn4eTo 3a Temneparypara.
[0TBEHETO LLie 3anoyHe.

» TalimepbT Ha chypHaTa aBTOMaTU4HO

M34MCNIABa HaYanHWA Yac Ha FOTBEHETO KaTo

U3Baxaa NpogbLIIKUTENHOCTTA HA FTOTBEHE OT

KpaMnHus Yac, KOWTOo cTe HacTpounu. MsbpaHust

PEXMM Ce aKTMBMPa Npu JOCTUraHe Ha Yaca 3a

CcTapTuUpaHe Ha roTBEHETO W (pypHaTa Ce Harpsiea o

3apafeHara Temnepartypa. Tasu Temnepatypa ce

nopabPXa 0 Kpasi Ha FOTBEHETO.

» BpemeTo 3a rotBeHe 3ano4Ba aa ce 0Tbposisa Ha

JVCTINEN NPy 3ano4BaHe Ha roBEHETO U ce

OCBETABAT BCUYKM YacTW HA CUMBOMA 3a BPEME.

3ananeHoTo BpeMe 3a roTBEHe Ce pasfens Ha 4

PpaBHW 4aCT W KOraTo 3aBbpLUW BPEMETO 3a BCsKa OT

TSX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBona. 3a

[Ja MOXeTe NecHo f1a pa3bepeTe COTHOLIEHNETO HA

0CTaBaLLOTO BPEME 3a rOTBEHE KbM 06LLOTO BpeME

3a roTBeHe.

7. Cnep 3aBbplLUBaHe Ha rOTBEHETO HA AMCNnes ce
nokassa "End“ (Kpan) v TaitmepbT nspasa
3BYKOB CUrHan.

8. 3ByKOBMAT NpeaynpeanTeneH curHan 3syum 2
MUHYTW. 3a fa cnpeTe anapmara, HaTUCHETe
Npou3BoreH ByToH. AnapMeHUAT curHan e
CMPe W LLie Ce NOKaXe TeKYLLOTO BPEME.

AKO HaTMCHETE Npou3BoneH 6YToH B
9 Kpasi Ha anapmeHusi curHan, dypHarta
3anoyBa paboTa 0THOBO. 3aBbpTeTe
6yToHa 3a Temnepatypa 1
(PYHKLMOHANHMS BYTOH Ha noauums 0"
(n3kn.), 3a ga usknoumMTe ypHaTa u aa
npefoTBpaTUTE NOBTOPHOTO i
3afieficTBaHe B kpasi Ha
npeaynpexaeHneTo.

AKTUBMpaHE Ha 3aKNIOYBAHETO Ha BYyTOHUTE
MoxeTe fia Npe0TBPaTUTE U3NOMN3BAHETO Ha
(bypHaTa 4pe3 aKkTmBMpaHe Ha yHKLMSTa 3a
3aKnouBaHe Ha ByToHuTe.

1. [lokocBaiiTe :Z= OKATO CUMBOMTLT &) ce nokaxe
Ha oucnnes.

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

2. [okocHeTe ByToHa o 333 aKTmBupare
3aKITI0YBAHETO.

» Cnep KaTo 3aknto4BaHeTo Ha OyToHuTE Obae

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

CWMBOJITBT (i} OCTaBa [1a CBETW.

ByTOHNTE Ha (PypHaTa He YHKLMOHMpAT Npu
KTMBMpaHO 3akmiouBaHe. 3aknioyBaHeTo Ha
YTOHWUTE HE MOXe /ia Ce OTMEHM B Cryyaii

Ha noBpe/ia B 3axpaHBaHETO.

3a aa peakTUBMpaTe 3aKnOYBaHETO Ha GyTOHUTE

1. [lokocBaiiTe & AOKATO CUMBOMLT &) ce nokaxe
Ha gucnnes.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTuBMpaiiTe 3aKno4BaHeTo Ha ByToHUTE
ypes HaTUCKaHe Ha OyToHa™,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aK4BaHETO Ce [eakTuBmpa.

HactpoiBaHe Ha anapmara

Moxe pa u3nonasare YacoBHWKa Ha (ypHaTa 3a

BCSIKaKBO NpeaynpexaeHre Ui HanoMHsIHE U3BBbH

nporpamata Ha roTBeHe.

Anapmara He 0Ka3Ba HUKaKBO BMUSIHIE BbPXY

(yHKUMMTE Ha pypHaTa. T8 Ce 13nonasa camo kato

npegynpexaenve. MoxeTe fa 51 uanonaearte, korato

uckaTe aa 06bpHETE ACTUETO B ONPeaeneH MOMEHT.

TaiimepsbT 13naBa 3BYKOBO NPeAyNpexaeHe B kpas

Ha 3a/jafieHoTO BpeMe.

1. JokocsaitTe (2 nokato cuMBOMBT £ ce nokaxe
Ha gucnnes.

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

2. 3apanTe NpoAbITKUTENHOCTTA Ha anapmara
Kato uanonasare GyTonute e /==

ByToHUTE C (hyHKLMUTE 3a anapMeHust

o OH, Yaca, sIpKoCTTa Ha aucnmes u
6yToHuTe 32 TeMnepaTypaTa TpsbBa Aa
ca Ha nosuuus 0 (U3KI1).

» CMMBOMBT L) 0CTaBa /1a CBETH, a BPEMETO 3a

anapma ce nokassa Ha aucnnes cneg

YCTaHOBSIBAHETO My.

3. B kpas Ha 3apageHoTo BpeMe 3a anapma
CMBOITLT £ 3an04Ba ja NPUMUTBA U CE YyBa
3BYKOBO NpeaynpexaeHme.
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M3knouBaHe Ha anapmara

1. 3BYKOBMAT NpeaynpeauTeneH CurHan 3syym 2
MUHYTW. 3a fa cnpeTe anapmara, HaTUCHETe
Npou3BoreH ByTOH.

» ANapMeHVSIT CUrHan LLe Cripe W LU CE NoKaxe

TEKYLLIOTO BpEME.

CnupaHe Ha anapmara;

1. [okocBante L) nokaTo CUMBOMBLT £ ce nokaxe
Ha MCNNes W 3a ja CripeTe anapmara.

2. HatucHeTe n 3agpbxTe GYTOHA ™™ nokaTo ce
nokaxe"00:00".

MokasBa ce YacbT Ha anapmara. Ako cTe
HaCTPOWNIM €4HOBPEMEHHO BpeMe Ha
rOTBEHE M anapma, Ha aucnnea ce nokassa
NO-KpaTKMAT nepuoa.

MpomMsiHa Ha anapMeHus TOH

1. [lokocBaiiTe :== n0KaTO CMMBOMLTSY Ce NoKaxe
Ha oucnnes.

2. Perynupaiite xenaHus anapmeH TOH C MOMOLLTa
Ha ByToHTe e /™=,

3. He cnep obnro 3apgaferusT TOH Ce akTUBMpa.

» V13BpaHnsT TOH Ha anapmara e ce NosiBiK KaTo

"b-01", "b-02" unmn "b-03" Ha pucnnes.

MpomsHa Ha Yaca oT AeHs

3a pa npomeHuTe  HaCTPOEH Npezu T0Ba Hac:

1. [lokocBaiiTe & J0OKATO CUMBOMTLT (® ce nokaxe
Ha oucnnes.

2. 3apanTe BpEMETO OT JeHsi C NoMoLYTa Ha
ByToHNTE = /-

3. He cnep obnro 3apafeHoTo BpeMe Ce akTvBMpa.

MKOHOMMYEH pexum
MoxeTe ia CnecTuTe eHeprist C MIKOHOMUYEH PEXUM
Mo BPeMe Ha roTBEHE Ype3 3aiaBaHe Ha BPEMETO 3a
roTBEHE Ha (hypHarta.

PexumbT 3aBbpLLBa FOTBEHETO C BbTPELLHATA
TeMnepatypa Ha (hypHaTa Kato M3KriouBa
HarpeBaTenuTe Npeay Kpas Ha BpEMETO 3a FOTBEHE

3apgaBaHe Ha UKOHOMUYEH PEXUM

1. [lokocBaiiTe cMMBONa i 10KATO Ha Avcnnes ce
MOKaXe CUMBOITLT €CO.

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

2. AKTMBMpaIiTe MKOHOMUYHNS PEXIM Ype3
[OKOCBaHe Ha byToHa

» Cnep KaTo 3aknto4BaHeTo Ha OyToHuTE Obae

aKTMBMpaHo, Ha aucnnes ce nokassa "On" (BKI.), a

CVMBOJTBT €CO 0CTaBa Aa CBETH.

[leakTuBMpaHe Ha UKOHOMUYHUSA PEXUM

1. [lokocBaiiTe cumBona 322 nokaTto Ha aucnnes ce
MOKaXe CUMBOITLT €CO.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTvBMpanTe MKOHOMUYHMS PEXNM Ype3
[OKOCBaHe Ha ByToHa ™=,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aKIYBaHETO Ce [eakTMBMpa.

3agaBaHe Ha PKOCTTa Ha gucnes

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. [lokocBaiiTe {2 nokaTo Ha aucnnes ce
nokaxatd-01 unn d-02, nnnd-03 3a otyuTaHe Ha
APKOCTTa My.

2. 3apanTe xenaHata spkocT ¢ nomoLyTa Ha
ByToHNTE = -

» He cnep abnro 3aaafeHoTo BpeMe Ce akTUBMpa.

Tabnuua c BpemeTo 3a rotBeHe

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

MeyeHe v 3anuyaHe

0 [TbpBTO HMBO Ha (hypHaTa e AONHOTO.

| Kewosesrase | Enwartasa | Crapaprearasa | (] |8 180 2.0

B A S
Kekcyeta

| Cragot | Epwavesa | Teeasacnamer | [} }3 (180 ] 25.%0
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| Masiabamua | Enwatasa | Crawpaprearasa | (] [ 2 20 ] 2%.3
-

Nazans EpnHa TaBa

CrbkrieHa/MeTanHa
npasobrbHa Tasa
BbPXY TeNneHa

Buchtek (usn)/ | EpHa taBa CraHaapTHa Taa* 25 MUH.

[eyeHo 250/max,
Toraea 180 ...
190

[leyeHo nune Enva Tasa CraHpapTHa TaBa* 15 MUH.
(1,8-2 k1) 250/max,
Toraga 180

| Puba | Emwatasa | Crawnepreavasa® | [&] |3 200 [ 20.30

Tabnuua 3a rotBeHe 3a roTBEHe 3a TECTOBU
AcTus

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

P
oThensillo ce
ObHO C uameTbp
26 cM BbpXY.
TeneHa ckapa**

l'lpenopbqaa Ce [a npasute NPeABapuTenHo 3arpasaHe 3a BCAKaKbB BUO XpaHu.
*Teau MPUHaANEXHOCTY MOXe 3 He Ce J0CTaBAT C NpoAyKTa.
** Teau NpUHaANEXHOCTY He Ce [A0CTaBAT ¢ npoaykTa. Te ca NpUHagnexHocT4, Npeanarallin ce B ThproBekara Mpexa.

CbBeTH Npy NeyeHe Ha Kekc TemnepaTtypata 1 yBenm4eTe BpemMeTo Ha

+  AKO KEKCBT e TBbpfE CyX, yBenmieTe

Temneparypata ¢ okomno 10°C v HamaneTe
BPEMETO Ha rOTBEHE.

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

AKO KEKCHT NOTbMHEE TBbpe MHOTO OTrOpe, o
nocTaBeTe Ha No-oneH padT, HamarneTe

TOTBEHE.

Ako e nobpe oneyeH OTBLPTE, HO NEMHE OTBHH,
13NON3BanTe No-Manko TeYHOCT, HamaneTe
TemnepaTtypata 1 yBenm4eTe BpemMeTo Ha
TOTBEHE.

CbBeTH Npy neyeHe Ha GaHWUa

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

« Ao GaHuuaTa ce neye TBbpAE AbMro,
BHMMaBaliTe febennHaTa Ha 6aHuLaTa, KosTo
CTe MpUroTBMINM 1a He HafBMLLaBA
JbnboynHaTa Ha TaBara.

«  Axo baHuLaTa noyepHee OTrope, a OTAONY €
HefoneyeHa, TpsI0Ba Aa BHUMABaTe [ja He
13non3eaTte TBbpIe MHOMO COC B [0NIHATA YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpeaenuTe
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
GaHuLaTa 3a pasBOMEPHO M3MUYaHE.

MeueTe GaHuLaTa CbITIACHO PexvMa n

emnepatypara, nocoyeHu B Tabnuuata 3a
roTBeHe. AKO JOMHaTa YacT BCe OLLe He e
u3neyeHa [OCTaTbyHO, 1 NOCTaBETE eANH
padhT no-Hagony BbB dypHaTa criefsams
mbT.

CbBeTH 3a NPUroTBsIHE Ha 3eNeHYyLU

¢ AKO 3eneHuyKoBUTE ACTUS OCTaHaT be3
TEYHOCT M CTaHaT TBbpZE CYXH, TO Tm
NpUroTBSIATE B TUFaH C Kanak BMeCTO B TaBa
crefpalLys mbT. 3aTBOPEHUTE Ch0BE
3anasBar coka Ha iCTUeTo.

¢ AKO 3eMeHuYYKOBUTE ACTUS HE CE M3nuyat
pobpe, rv cBapeTe NpeaBapuUTENHO UK 1
MOLroTBETE KaToO KOHCEPBMPaHA XpaHa 1 cneg
TOBa NMoCTaBeTe BbB (hypHaTa.

[oTBapcka nnoya 3a neyeHe

[eyeHe ¢ enekTpMYecKn rpun

Kak pa pabotute ¢ rpuna

MPEOYNPEXOEHWVE

o Bpeme Ha neyeHeTo 3aTBOpETE BpaTaTa
Ha (pypHaTa.

l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

BkntouBaHe Ha rpuna
1. 3aBbpTeTe KONYeTo 3a yHKLMNTE [0 KenaHns
CUMBOR FpuIT.
2. Cnep ToBa U3bepeTe XenaHata Temnepatypa 3a
neyeHe Ha rpun.
3. [lpu HeoBxoanmocT, M3BBPLLETE
NnpeaBapuUTENHO 3arpsiBaHe 3a 5 MuHyTY.
» Jlamnuykata 3a Temnepatypata cBeTBa.
M3knouBaHe Ha rpuna
1. 3aBbpTeTe (PyHKLMOHAMHOTO Konye B
V3KIKYEeHa nosuupns (rope).
Henopxopsy 3a neyeHe Ha rpun
XPaHU BOAAT 0 ONACHOCT OT NoXap.
3a neyeHe Ha rpun uanonseairte
caMo XpaHa, KosiTo e NoaxoasLLa 3a
u3naraHe Ha MHTEH3VBHO NeveHe.
He noctaBsiiTe XxpaHaTa MHOTO
HaBbTpe B 3aJHaTa 4acT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

20...25 wuH,

# 8 3aBMCMMOCT OT aebenuHata
*3aTonnete NpeaBapuUTENHO 3a 5 MUHYTH.

**AKO TeMneparypara Ha peleTkara Ha Ballus NPOAYKT He MOXe Aa Ce Perynupa, peiieTkara Lie paboTy Ha npenopb4aHara

B cboTBeTcTBME ¢ EN 60350-1, 33 ga e no-necHo 3a
KOHTPOITHWTE OpraHu [ia TecTBaT npoaykTa

O6bpHeTe xpaHaTa crieq naTuyaHe Ha 2/3 ot 06LOTO BpeMe Ha neveHe Ha ckapa.
MpenopbyBa ce Aa NpaBuTE NPeABaPUTENHO 3arpsiBaHe 3a BCAKAKLE BUA XPaHU 33 OKONO 5 MUHYTH.
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[ Nopanpxane u rpuxa

06wa nHdopmauus

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

ONACHOCT:
MakntoueTe ypesa oT 3axpaHBaHETo Npy

MOYMCTBAHE 1 NOAAPBKKA.
ColuecTByBa puck OT TOKOB yaap!

OMACHOCT:
Tpenu fa nouncTute ypeaa, ro ocraseTe Aa

N3CTUHE.
l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

+  Cnep BCSKO NON3BaHe NoYMCTBanTE ypeaa
nobpe. Mo T03M HAYMH BCAKAKBM OCTATBLM OT
TOTBEHETO CEe NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo UM NMpu CreABaLoTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanmu
crewyanHm noYucTeaLy npenapaTm.
M3non3agaiite xnaaka Boga v U3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha (pypHaTa v 51 3abbpLueTe Cbe
Cyx napuarn.

«  BHumagaiiTe nanuiuHata Boaa aa 6bae aobpe

NOLCYLUEHa CNef NOYMCTBAHETO, @ BCSKAKBM

pasnsaTh Te4HoCTH HesabaeHo Aa Gbaat

NOACyLUaBaHN.

He n3nonseaiite TBbpAN MeTamNHN YeTkU 1

abpasanBHN NOYMTBALLM MaTepuani 3a fia

MOYUCTUTE CTBKMEHNS Kanak. ToBa Moxe Ja

MOBPEN CTbKIEHaTa NOBbPXHOCT.

MoBbpXHOCTTa MOXe Aa Ce NoBpeau oT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpasnu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

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

MouncTBaHe Ha KOHTPONHUA nNaHen
[MouncTeTe KOHTPOMHMS NaHen 1 konyetarta ¢
BIaXX€H napuan u noacywere.

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

ToBa MOXe [a NOBPEAY KOHTPOMHUS naHen!

MouncTBaHe Ha ypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cTeHa(Bapupa B

3aBMCUMOCT OT Mofena Ha ypepaa.)

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. CsarneTe npegHaTa 4acT Ha CTpaHuJHaTa
peLueTKa KaTo A u3gbpnate B Nocoka obpaTtHa
Ha CTpaHuyHaTa CTeHa.

2. WspbpnaiiTe KbM Bac 3a aa n3sagute
pelueTkarta fokpan.

Sooooss:

Katanutuuen emain

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

BwTpewwnuTe ctpannyHn cTenn (A) nivnm 3agHaTta
cteHa (B) Ha Bawwms npoaykT morat pa 6vgar
MOKPUTM C KaTanuT4eH emaiin. KatanutuyHmu cTeHn
MMaT Nlek MaToB LIBST W LWyNnecTa NoBbPXHOCT.
KatanutuuHuTe cTeHm Ha dypHata He BuBa pa ce
uncTat. bnarogapenne Ha TaxHaTa nepdopupaqa
CTPYKTYpa, KaTanuTU4HUTE NOBBPXHOCTM NOMMbLUAT
Ma3HHa 1 KOraTo NOBBPXHOCTTA Ce 3abliHM C
Ma3HuHa, 3ano4Bart aa bnectst. B Toan cnyyaii e
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JlecHO napHO NoYKUcTBaHe

OcurypsiBa NTeCHO MOYNCTBAHE ThiA KAaTO MPBCOTUATA

(kosITO He € npeceaAna TBbPAE ABIIO) Ce

OMeKoTsIBa OT napata, 0bpasyBaHa BbB (hypHaTa 1

OT Kank1Te BOAA KOHAEH3MPaHW NO BbTPELHUTE 1

NOBBPXHOCTH.

1. V3BageTe BCUYKM NPUHALNEXHOCTM OT dhypHaTa.

2. Haneire 500 mn Boga B TaBaTa Ha pypHaTa u
NoCTaBeTE TaBaTa Ha BTOpUs pad)T BbB
(ypHara.

_

3. Onpegenete ypHaTa [10 TECEH HauvH 3a
nouncTBaHe ¢ napa u tndam npu 100 ° C B
NpObIDKEHNE Ha 25 MUHYTW.

4. OTBoOpeTe BpaTaTta v 3abbplueTe BbTpellHaTa
NOBBLPHOCT Ha (pypHaTa ¢ BnaxHa reba unm
napuarn.

5. WsnonaganTe xnagka BoAa W M3MMBEH npenapar,
MeK napLan unm rb6a 3a no4ncTBaHe Ha
yNopuUTMTE 3aMbPCSBaHNS W 3a0bpLUETE ChC CYX
napuarn.

o Bpeme Ha pexuma 3a NecHo
nouucTBaHe ¢ napa, Bogata, kosito e
noctaBeHa B TaBNuKa, 3a Aa OMEKOTH
neko obpasyBaHuTe ocTaTbLm /
MPbCOTUSI B KyXuHaTa Ha dypHaTa, e
Ce M3napm 1 KOHAEH3Npa B KyxuHaTa Ha
(hypHaTa v BbTpelLHaTa CTpaHa Ha
CTBKIO Ha BpaTaTa, Nopajy koeTo Boja
MOXe [ia kane, KoraTo BparaTa Ha
typHata ce otBOpU. 3abbpLueTe
KOHZAEH3a BefiHara LLOM BpaTaTa Ha
(hypHaTa ce 0TBOpY.

MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha dypHara,
W3nonasaiiTe xnagka Boga 1 U3MUBEH Npenapart, Mex
napuan unu r-ba 3a NoYNCTBaHe Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He 13nonasaiite HUKaKBW rpybu abpasneHm
MOYMCTBALLYW MaTepUarni U ocTpu MeTasnHu
cTbpranku 3a noyncTBaHe Ha BpaTaTta Ha
(ypHata. Te MOXe Aa usgpackat
MOBLPXHOCTTA W Aa NOBPEAST CTHKIOTO.

28/BG

CansHe Ha BpaTtaTta Ha ¢ypHaTa

1. OtBopete npepHata Bpara (1).

2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa BpaTa, kaTo
I HATUCHETE HaZloNy Mo UMKICTPUPAHUS HA
curypata HaumH

Bpata
3akntouBaHe Ha naHTaTa(3aTBOpeHa noauums)
®ypHa

4. TlpemaxHeTe npegHaTa BpaTta KaTo A ugbpnare
Harope, okato ce ocBoboam oT NnsiBata u
JsicHaTa naHTa.

TBNKUTE, U3MbIHEHW NPY CBANSHETO Ha
BpaTaTa Ce U3BbpLUBAT B 06paTeH pes 3a fa

MoHTUpaTe. He 3abpaBsitte aa 3atBOpUTE
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, koraTo
nocTaesTe Bpatata 0THOBO.




CBansHe Ha BBbTPELWHOTO CTHKNO Ha

BpaTarta

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

BwTpewwHmns cTbkneH naHen Ha Bpatara Ha dypHaTta
MOXe Ja Ce Maxa 3a NoYMCTBaHe.

1. OtBopete Bpatarta Ha (pypHata.

2. Wspbpnaiite kbMm cebe cu v cBaneTe
nnacTMacoBaTa YacT, MOHTUPaHa B ropHaTa
yacT Ha NpefHaTa Bparta.

3. KakTo e nokasaHo Ha durypara, noBaurHeTe
Hal-BbTPeLLHVs CTbkNeH naHen (1) neko no
nocoka Ha A 1 ugbpnanTe no nocoka Ha B.

15

1 Hait-BbTpeLLeH CTbKIEH naHen

2*  BuTpelleH cTbkneH naHen (Moxe aa He ce

npesnara 3a Bawws npogykr.)

4. Axo BawwsT ypes e 060pyaBaH C BbTPELLEH
CTbKNeH nawen (2) ; MoeTopeTe chbluata
npoLeaypa 3a Aa cBanuTe BbTPELLHUS CTbKIEH
nawen (2).

5. [TbpBata cTbrka no crnobsBaHeTO Ha BpaTaTa €

[a MOHTUpaTe 00paTHO BbTPELIHIS CThKIEH

naHen (2). MoctaseTe ckoceHns pub Ha
CTBKMEHWS NaHen Taka, Ye fia NerHe B CKOCEHWS
pbb Ha nnacTMacosust poLen (Ako BawwMsT
ypen e obopyaBaH C BbTPELUEH CTbKIEH NaHen).
BbTpeluHuaT cTbkneH naHen (2) Tpsibea aa
©ble MOHTMPaH B NNacTMacoBys NpoLien B
6n130CT 10 Hal-BBTPELIHMA CTBKIEH NaHen (1).

6. [lpn MOHTMPAHETO Ha HaN-BLTPELLHUA CTBKMNEH
nawen (1), cTpaHata OT KOATO ca HapgnueuTe
BbPXy NaHena TpsbBa Aa rneaa KbM BbTPeLUHNUS
CTbKNeH naen. MHOro e BaxHo Aa 3arHesanTe
LONHMS pbb Ha han-BbTpeLueH cTbkneH (1)
naHen B A0MHMA NNacTMacoB Npopes.

7. ByTHeTe nnacTmacoBarta 4acT KbM pamkara
[OKaTO YyeTe NnpuLLpaksaHe.

MoamAHa Ha namnarta BbLB (pypHaTa

OMACHOCT:

Mpeam fa noameHuTe namnata BbB
(hypHaTa, ypeabT TpsibBa fa € M3KIIoYeH OT
3axpaHBaHeTO 1 OXMajeH 3a fja ce usberne
pUCK OT TOKOB yaap.

l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

B Ta3u chypHa ce nsnonssa namna ¢
Ha)kexaema u4ka ¢ MOLLHOCT Mo -
manka ot 40 W, BucounHa no -marka
o1 60 mm, gnameTbp no -mambk 0T 30
MM W XanoreHHa namna ¢ LoKbil
Tmn G9, MoLHOCT No -Marka ot 60 W
JlamnuTe ca noaxopswm 3a pabota
npu Temnepatypu Hag 300 ° C.
NamnuTe 3a pypHu morat fa 6baat
NONy4eHN OT OTOPU3MPAH CEPBU3EH
areHT Unu TEXHUK C NINLEHS.

« Y/loauupata Ha namnata mMoxe Aa ce
pasnuyasa ot uryparta.

amnara, KOATo ce M3non3ea B TO3U ypea He
€ NOAX0AALL 32 OCBETNEHNE Ha 6uToBM
CTad.. I'Ipe,uHasuaqeumeTo Ha Ta3u namna e
[a NOMOrHe Ha HOTpeGMTeJ’Iﬂ a Buan

XpaHute.

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

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:

1. WsknioyeTe ypepa oT 3axpaHBaHETO.

2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha
YaCcOBHWMKOBaTa CTPErka 3a fja ro canute.
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3. Ako namnara Ha Bawara cypHa e ot vn (A),
nokasaH Ha durypata no-gony, MoxeTe Aa s
CBanuTe KaTo sl BbPTUTE TaKka KaKTO € MoKa3aHo,
v ga s nogmenuTe. Ako 5 e oT Tun (B), moxeTe
[Ja s u3mbpnarte U U3BaauTe, Taka KakTo e
nokasaHo Ha curypata, v ja s NoMeHuTe.
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4. MoHTupaitTe 06paTHO CTBKIEHUS Kanak.



[ OtcTpansiBate Ha noBpean

ypHaTa u3nycka napa npu ynotpeta.

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

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

*YpeqbT He e BKIKOYEH B (3a3eMeH) KOHTaKT. >>> [Ipogepeme KoHmakma.

Namnara 88 dypHata He pabotu.

«  [lamnata Ha dypHarta e fedektHa. >>> [ToOMeHeme famMnama Ha ghypHama.

«  TokbT e cnpsan. >>> [Ipogepeme uma niu mok. lpogepeme npednasumernume 8
efiekmpuyeckama Kymusi. Ako e Heobxo0umMo eu cMeHeme Unu eu npeHacmpoume.

*  Hsma HacTpoHu thyHKLmMS uunu Temnepatypa. >>> Hacmpolime ¢yHKyuUsma u memnepamypama
C Konyemo 3a hyHKYuUme W/unu Konyemo 3a memnepamypama.

«  Tlpv mogenu, oGopyaBaHu ¢ Tanmep, TaiMepbT He e HacTpoeH. >>> Hacmpolme yYaca.
(Mpw NpoayKTM CbABPXKALLM MUKPOBBITHOBA (PYpHA, TaMEPBT KOHTPOIMpa Camo MUKPOBBLITHOBATa

dypHa.)
«  TokbT e cnpsn. >>> [posepeme uma nu mok. posepeme npednasumenume 8

«  Vmarno e npekbcBaHe Ha Toka. >>> Hacmpolme yaca / U3knodeme ypeda u 20 ekiyeme
OMHO8BO.

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pasfen He MoXeTe Ja pelunTe
npobnema, ce KoHCynTupanTe ¢
npeAcTaBUTEN Ha OTOPU3NUPaHUS CEPBM3 UMK
MarasiHa, oT KOMTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaliTe camm fja nonpasute
HensnpaBHus ypes.
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Liidzu, vispirms izlasiet $o lieto§anas rokasgramatu!

Cienijamais pircgj!

Paldies, ka izvélejaties Beko produktu. Mes ceram, ka 1 iekarta, kas izgatavota ar augstu kvalitati un modernu
tehnologiju, jums nodrosinas vislabakos rezultatus. Tadé| lidzam pirms §is iekartas izmanto$anas ripigi izlasit visu
lietoSanas rokasgramatu un citus pievienotos dokumentus saglabat tos atsaucei arf nakotng. Ja atdosiet So iekartu
kadam citam, pievienojiet tai arf $o lietoSanas rokasgramatu. Nemiet véra visus $aja lietoSanas rokasgramata dotos
bridingjumus un noradijumus. 5

Atcerieties, ka §i lietoSanas rokasgramata var attiekties arf uz vairakiem citiem modeliem. Saja rokasgramata bis
noraditas atSkiribas starp modeliem.

§imbolu paskaidrojums
Saja lietoSanas rokasgramata ir izmantoti talak noraditie simboli.

Svariga informacija vai noderigi
ieteikumi par izmanto$anu.

Bridinajums par dzivibai un ipaSumam
' bistamam situacijam

Bridinajums par elektriskas stravas
triecienu

Bridinajums par aizdeg$anas risku

Bridinajums par karstam virsmam

RS

Argelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/1stanbul /TURKEY
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1l Svarigi noradijumi un bridinajumi par dro$ibu un vides

aizsardzibu

Saja sadala ir drosibas noteikumi, kas

palidzés izvairities no traumas vai

Tpasuma bojajuma riska. So

noteikumu neievéroSana atcelts

jebkuru garantiju.

Vispareja droSiba

e So iekartu var izmantot bérni
vecuma no 8 gadiem un personas
ar mazakam fiziskajam, garigajam
un uztveres spejam vai bez
pieredzes un zinaSanam, ja vien
SIS personas netiek uzraudzitas
vai nav sanemusas noradijumus
par iekartas droSu izmantoSanu
un sapratusas saistitos riskus.
Bérni nedrikst spéléties ar So
iekartu. Tirsanu un apkopi
nedrikst veikt berni, kuri netiek
uzraudziti.

¢ |erici nedrikst izmantot personas
(tai skaita berni) ar kustibu
traucejumiem, invaliditati vai
garigas veselibas traucejumiem,
vai bez specifiskam zinaSanam un
pieredzes, iznemot gadijumus,
kad Sis personas tiek uzraudzitas
vai ir sanémusas atbilstoSu
instruktazu.
NodroSiniet, lai bérni nespeéléjas
ar So iekartu.

e Jaiekarta tiek nodota citai
personai personigai lietoSanai vai
ka lietota prece, ir janodod ar
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lietotaja rokasgramata, iekartas
uzlimes un citi saistitie dokumenti
un dalas.

UzstadiSanu un remontu vienmer
javeic pilnvarotam pakalpojuma
sniedzejam. Razotajs
neuznemsies atbildibu par
bojajumiem, kas radusies
nepilnvarotu personu veiktu
darbibu rezultata, un tas var atcelt
iekartas garantiju. Pirms
uzstadiSanas uzmanigi izlasiet
instrukcijas.

Neizmantojiet iekartu, ja ta ir
bojata vai ja redzams kads
bojajums.

Pec katras izmantoSanas reizes
parbaudiet, vai iekartas funkciju
parslégi ir novietoti izslegta
pozicija.

Elektriska droSiba

Ja iekarta ir bojata, to
nevajadzetu izmantot, kamer
iekartu nav salabojis pilnvarots
pakalpojuma sniedzejs. Pastav
elektriskas stravas trieciena risks.
Pievienojiet iekartu tikai pie
iezemetas
kontaktligzdas/elektrolinijas ar
tabula “Tehniskas specifikacijas”
noraditajam vertibam atbilstosSu
spriegumu un aizsardzibu.
Neatkarigi no ta, vai iekartai ir vai



nav transformators, lieciet iekartu
iezemét kvalificetam elektrikim.
Musu uznémums nebus atbildigs
par problemam, kas radisies
iekartu izmantojot bez
iezemejuma atbilstosi vietgjiem
noteikumiem.

Nekada gadijuma nemazgajiet
iekartu, uz tas uzlejot vai
uzSlakstot udeni! Pastav
elektriskas stravas trieciena risks.
lekartas uzstadiSanas, apkopes,
tinSanas un remonta laika to
jaatvieno no baro$anas avota.

Ja iekartas baroSanas
savienojuma kabelis ir bojats, lai
izvairitos no riska ta nomaina
jauztic razotajam, razotaja
pakalpojumu sniedzejam vali
lidzigi kvalificétam personam.
lekarta jauzstada ta, lai to varetu
pilnigi atvienot no tikla. Atbilstosi
konstrukcijas prasibam, jabut
iespéjamai atvienoSanai vai nu ar
baroSanas vada kontaktspraudni,
vai ar fikséta elektroinstalacija
iebUvetu sledzi.

Krasns izmantoSanas laika tas
aizmugureja virsma sakarst.
Parliecinieties, ka elektriskais
savienojums nepieskaras
aizmugurejai virsmai, jo tas var
sabojat savienojumus.
Neiespiediet stravas vadu starp
Krasns durvim un rami, un
nenovietojiet to virs karstam

virsmam. Pretéja gadijuma kabelu
izolacija var izkust, radit
Issavienojumu un aizdegties.
Jebkurus darbus, kas saistiti ar
elektroaprikojumu un sistemam,
vajadzétu veikt tikai pilnvarotiem
un kvalificetiem specialistiem.
Bojajuma gadijuma izsledziet
iekartu un atvienojiet no stravas
avota. Lai to izdaritu, atvienojiet
atbilstoSo majas droSinataju.
Parliecinieties, vai droSinataja
pretestiba atbilst produkta
specifikacijai.

Produkta droSiba

BRIDINAJUMS: ST iekarta un tas
aréjas dalas lietoSanas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem.
Par 8 gadiem jaunaki berni
nedrikst atrasties iekartas tuvuma,
ja vien vini netiek pastavigi
uzraudziti.

Nekada gadijuma neielietojiet
iekartu tad, kad jusu sprieSanas
Spéjas vai koordinacija ir
pasliktinajusies alkohola un/vai
medikamentu lietoSanas rezultata.
Uzmanieties, ja traukos atrodas
alkoholiskie dzérieni. Alkohols
augsta temperattra izgaro un var
izraisit ugunsgreku, jo nonakot
saskare ar karstam virsmam var
aizdegties.

Nenovietojiet blakus iekartai viegli
uzliesmojoSus materialus, jo
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izmantoSanas laika iekartas sani
var sakarst.

Siiekarta izmanto$anas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem
krasns iekSpuse.

Neaizsprostojiet ventilacijas
atveres.

Nekarsgjiet cepeskrasni aizvertas
skardenes un stikla burkas. Burka
var sakraties spiediens un burka
var uzspragt.

Nelieciet cepeSpannas, traukus
vai aluminija foliju tieSi uz
cepeskrasns pamatnes. Siltuma
uzkrasanas var sabojat
cepeskrasns pamatni.
Neizmantojiet asus firisanas
lidzek|us vai asus metala skrapjus
cepeskrasns durvju stikla tirisanai,
jo tie var saskrapét virsmu un
rezultata stikls var ieplaisat.
lerices tirniSanai neizmantojiet
tvaika tiritajus, jo tas var izraisit
elektriskas stravas triecienu.
(AtSkiras atkariba no iekartas
modela.)

Pareiza stiep|u plaukta un
paplates novietoSana uz stieplu
rezgiem

Stieplu plaukta un/vai paplates
pareiza novietoSana uz plaukta ir
ot svariga. lebidiet stieplu
plauktu vai paplati starp 2
sliedem. Pirms partikas
novietoSanas uz grila vai paplates

parliecinieties, vai tie ir stabili
ievietoti. (Ludzu, skatiet attelu
talak.)

durvju stikls ir iznemts vai
ieplaisajis.

Karsta cepeskrasni ievietojot
edienus un tos iznemot no
cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.
lekljiet cepamo papiru ediena
gatavoSanas katla vai
cepeskrasns piederuma (paplate,
grila rezgr utt.) kopa ar édienu un
ievietojiet visu ieprieks sasildita
krasni. Nonemiet cepama papira
liekas dalas, kas atrodas arpus
piederuma vai katla malam, lai



noverstu cepama papira
saskarsanos ar cepeskrasns
sildelementu. Nekad nelietojiet
cepamo papiru temperatura, kas
parsniedz noradito cepama papira
lietoSanas temperaturu. Neklajiet
cepamo papiru tiesi uz
cepeskrasns pamatnes.

e BRIDINAJUMS: Lai novérstu
stravas trieciena draudus, pirms
lampas nomainas parliecinieties,
ka ierices stravas vads ir atvienots
vai ir izslegts slédzis.

e |ekartu nedrikst uzstadit aiz
dekorativajam durvim, pretéja
gadijuma ta var parkarst.

Lai nodroSinatu iekartas ugunsdrosibu,

rikojieties Sadii.

e Parliecinieties, ka spraudkontakts
labi atbilst kontaktligzdai, ka ar
nedzirkstelo.

e Neizmantojiet bojatu vai ieplisusu
vadu vai pagarinataju, atskaitot
originalo vadu.

e NodroSiniet, lai uz iekartas ligzdas
nenok|ust Skidrums vai mitrums.

Paredzeta lietoSana

e Siiekarta ir paredzéta
izmantoSanai majsaimnieciba.
Tas lietoSana komercialam
vajadzibam nav pielaujama.

e UZMANIBU! ST iekarta ir paredzéta
tikai ediena gatavoSanai. To
nevajadzetu izmantot nekadiem
citiem merkiem, pieméeram,
telpas apsildisanai.

So iekartu nevajadzétu lietot
SKivju sasildisanai zem grila,
dvielu un trauku lupatu zavesanai,
tas pakarinot uz rokturiem, ka art
sakarsesanai.

Razotajs neuznemsies atbildibu
par bojajumiem, kas radusies
nepareizas izmantoSanas vai
apiesanas rezultata.

Krasns var tikt izmantota ediena
atlaidinasanai, cepsanai,
apcepsanai un griléSanai.

Bérnu drosiba
* BRIDINAJUMS: Aréjas dalas

lietoSanas laika var sakarst.
Nelaujiet tuvuma atrasties
maziem berniem.

lepakojuma materiali var but
bistami berniem. Nelaujiet
berniem speléties ar iepakojuma
materialiem. Ludzu, atbrivojieties
no visam iepakojuma dalam
atbilstosi vides standartiem.
Elektriskas iekartas ir bistamas
berniem. lekartas darbibas laika
nelaujiet beérniem atrasties tas
tuvuma, un nelaujiet bérniem
speleties ar iekartu.
Nenovietojiet virs iekartas
nekadus priekSmetus, pec kuriem
berni varétu sniegties.

Kad krasns durvis ir atvertas,
nelieciet uz tam smagus
priekSmetus un nelaujiet bérniem
uz tam sedet. Tas var izraisit

7/LV



krasns apgasanos vai sabojat
durvju enges.
Atbrivosanas no vecas iekartas

Atbilstiba EEIA direkfivai un atkritumu parstrade:

Si iekarta athilst ES EEIA direktivas (2012/19/ES)
prasibam. Sis izstradajums ir markets ar elektrisko un
elektronisko iekartu atkritumu (EEAI) klasifikacijas
simbolu.

SIiekarta ir izgatavota no augstas kvalitates detalam
un materialiem, kas ir atkartoti izmantojami un
piemeroti otreizejai parstradei. Pec iekartas kalpoSanas
laika beigam neizmetiet to kopa ar parastajiem
majsaimniecibas un citiem atkritumiem. Nogadajiet to
elektrisko un elektronisko iekartu savakSanas centra,
lai varétu veikt otrreizejo parstradi. PlaSaku informaciju
par savakSanas centriem varat uzzinat vietéja
pasvaldiba.
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Atbilstiba direktivai par bistamo vielu
ierobezoSanu elektroniskaja un elektriskaja
aprikojuma:
Jusu nopirkta iekarta atbilst ES direkfivas par bistamo
vielu ierobeZoSanu elektroniskaja un elektriskaja
aprikojuma (2011/65/ES) prasibam. Tas sastava nav
Saja direktiva noradito kaitigo un aizliegto materialu.
AtbrivoSanas no iepakojuma materiala
e |epakojuma materiali ir bistami bérniem. Turiet
iepakojuma materialus dro$a vieta, kura tiem
nevar piek|t bérni. lekartas iepakojuma materiali
ir izgatavoti no otrreizgji parstradajamiem
materialiem. Atbrivojieties no tiem pareizi un
saSkirojiet atbilstosi noteikumiem par atkritumu
parstradi. Neatbrivojieties no tiem kopa ar
parastajiem majsaimniecibas atkritumiem.



P Vispariga informacija
Parskats

-

4

1 Vadibas panelis 6
2 Stieplu plaukts 7
3 Panna 8
4 Rokturis 9
5 Durvis

Ventilatora motors (aiz terauda plaksnes)
Lampa

Augséjais sildelements

Plaukta stavoki

1

N

Funkciju parslegs
Digitalais taimeris
Termostata parslegs
Termostata lampa

S w o =
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lepakojuma saturs

Komplektacija ietilpstoSie piederumi atskiras
atkariba no iekartas modela. Jusu iekartai var
nebit paredzeti visi lietotaja rokasgramata
aprakstitie piederumi.

—_

Lietotaja rokasgramata
2. Standarta paplate
Lietojama konditorijas izstradajumiem, saldétai

partikai un lieliem cepesiem.

3. Dzi|a paplate
Lietojama konditorijas izstradajumiem, lieliem
cepeSiem, suligiem édieniem un tauku

Pareiza stiep|u plaukta un paplates
novieto$ana uz teleskopiskajiem plauktiem
(87 funkcija ir izvéles iespéja. Jasu iericé ta
var nebit pieejama.)

Teleskopiskie plaukti lauj daudz vieglak ielikt un
iznemt paplates un stieplu plauktu.

[zmantojot paplati un stieplu plauktu kopa ar
teleskopiskajiem plauktiem, parliecinieties, ka
teleskopiska plaukta aizmugure eso$as tapas
atrodas iepretim stiep|u plaukta un paplates
malam.

savakSanai grileSanas laika

4,  Grila rezgis
Lietojams apcep$anai un sautejuma traukos
cepamas, apcepamas vai gatavojamas partikas
novieto$anai uz vélama plaukta.
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Tehniska specifikacija

Kopgjais jaudas patering 2.4 kKW

UzstadiSanas izmeri (augstums/platums/dzilums) **590 vai 600 mm/560 mm/min. 550 mm
lek§eja lampa 15/25 W

Pamatinformacija. Elektriskajam krasnim uz energijas markejuma noraditie dati atbilst EN 603501 / IEC
60350-1 standartam. Sis vértibas noteiktas standarta noslodzes apstaklos ar ieslégtu apak$gjo un augsejo
sildelementu vai karseSanas laika izmantojot ventilatoru (ja piemerojams).
Elektroenergijas efektivitates klase ir noteikta atbilstosi §adai prioritizacijas sistemai atkariba no produkta
attiecigo funkciju pieejamibas. 1 - Ediena gatavo$ana ar Eco ventilatoru, 2 - Turbo Iéna gatavoSana, 3 -
Turbo gatavoSana, 4 - Aug$éja un apakséja sildelementa un ventilatora izmantoSana, 5 - Aug$éja un
apaksgja sildelementa izmanto$ana.

** Skatiet UzstadiSana, Lappuse 12.

ehniska specifikacija var mainities bez z iekartas uzimém vai dokumentacija
iepriek$eja bridinajuma, lai uzlabotu iekartas noraditas vertibas ir iegUtas laboratorijas
kvalitati. pstaklos, athilstoi attiecigajiem standartiem.
. . — Atkariba no iekartas lietoSanas un vides
Atteli Saja rokasgramata ir shematiski un, apstakliem, §is vértibas var atkirties.
iespéjams, precizi neathilst jlisu produktam.
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k] uzstadisana

lekartu jauzstada kvalificétam specialistam atbilstosi
speka esoSajiem noteikumiem. Pretéja gadijuma
garantija tiks atcelta. RaZotajs neuznemsies athildibu
par bojajumiem, kas radusies nepilnvarotu personu
veiktu darbibu rezultata, un tas var atcelt iekartas
garantiju.

Par iekartas novietoSanas vietas sagatavoSanu
un pievieno$anu elektrotiklam ir atbildigs pats
Klients.

BISTAMI:
Siiekarta jauzstada athilstosi visiem vietgjiem
'gazes un/vai elektribas noteikumiem.

BISTAMI:

Pirms uzstadiSanas vizuali parbaudiet, vai nav
redzami iekartas bojajumi. Ja redzami
bojajumi, tad neuzstadiet iekartu.

Bojatas iekartas var radit risku jisu droSibai.

Pirms uzstadiSanas

Siiekarta ir paredzéta uzstadisanai virtuves skapjos,
kurus iespéjams iegadaties veikalos. Starp iekartu un
virtuves sienam un mebelém ir janodroSina droSa
distance. Skatiet attelu (vértibas noraditas mm).
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e [zmantotajam virsmam, sintétiskajiem laminata
materialiem un limém jabut karstumizturigiem
(min. 100 °C).

e Virtuves skapiSus janovieto viena fimeni un
janostiprina.

e Jazem cepeSkrasns ir atvilkine, starp
cepeskrasni un atvilktni jauzstada plaukts.

e lekartu janes vismaz divam personam.

Neuzstadiet iekartu blakus ledusskapjiem vai
aldetavam. lekartas izstarotais siltums
palielinas dzesesanas iekartu energijas
patérinu.

Nenesiet un neparvietojiet iekartu, to turot aiz
urvim un/vai roktura.

a iekartai ir stiep|u rokturi, tad péc tas
parvietoSanas iebidiet Sos rokturus atpakal
anu sienas.




min.
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min.

UzstadiSana un pievieno$ana
e lekartu var uzstadit un pievienot tikai atbilstoi
valsti pienemtajiem noteikumiem par uzstadisanu.

PievienoSana elektrotiklam

Pievienojiet iekartu pie iezemetas kontaktligzdas/linijas,
kas aizsargata ar tabula “Tehniska specifikacija”
noraditajam vertibam atbilstoSu mazgabarita
blokesanas sistému. Neatkarigi no ta, vai iekartai ir vai
nav transformators, lieciet iekartu iezemeét kvalificétam
elektrikim. Masu uznémums nebus atbildigs par
bojajumiem, kas radisies iekartu izmantojot bez
iezeméjuma atbilstosi vietejiem noteikumiem.
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BISTAMI:

lekartu pie baroSanas avota drikst pievienot
ikai pilnvarots un kvalificéts specialists.
lekartas garantijas periods sakas tikai pec
pareizas uzstadisanas.

RaZotajs neuznemsies atbildibu par
bojajumiem, kas radisies nepilnvarotu personu
veiktu darbibu rezultata.




BISTAMI: Ja iekartas komplektacija ietilpst kabelis

BaroSanas kabelis nedrikst tikt saspiests,
salocits vai iespiests vai saskarties ar iekartas
karstajam detalam.

Bojata baro$anas kabela nomaina ir javeic
kvalificetam elektrikim. Preteja gadijuma
pastav elektriskas stravas trieciena,
Issavienojuma vai aizdegSanas risks!

Savienojumam jaatbilst valsts noteikumiem.
Stravas avota datiem jaatbilst datiem, kas
noraditi uz iekartas tipa uzlimes. Lai apskatitu
tipa uzlimi, atveriet priek$gjas durvis.

lekartas baroSanas kabelim ir jaatbilst vertibam,
kas noraditas tabula "Tehniska specifikacija".

BISTAMI: o . Pievienojot vienai fazei savienojiet vadus, ka

Pirms jebkura darba, kas saistits ar noradits talak:

elektroinstalaciju, sakSanas atvienojiet $o Brinais/melnais vads = L (faze)

lekartu no stravas avota. Zilais/melns vads = N (neitrals

Pastav elekiriskas stravas trigciena risks. ) ) ) -
Zalais/dzeltenais vads = (E) (iezemgjums)

 sealusoKs
| AL

|| STRAVAS VADS

N

Pievienojiet baro$anas kabeli.

» vai
gicot elektroinstalaciju, jums japaklaujas e Melns/melnais vads = L (faze)
nacionalajiem/vietéjiem elektribas e Zilais/brinais vads = N (neitrals)
noteikumiem un jaizmanto piemérota rozete un e Zalais/dzeltenais vads = (F) S (iezeméjums)
ok BBt b SOTS | ortas ustagtan
p p ) 1. lebidiet piiti skapiti, nocentrgjiet un nostipriniet,

rozetes un kontaktdaksas iespéjas, ties. [ai baros kabelis netiek boits
izstradajums ir japiesledz tiesa veida caur Lzmanoties, fai harosanas kabells Netiek boja

fiksétu elektroinstalaciju, neizmantojot rozeti un/vai saspiests.
un kontaktdaksu.

1. Janav iespéjama atvieno$ana no baro$anas avota
visos polos, tad japievieno elektriskas separacijas
ierice ar min. kontaktu attalumu 3 mm (droSinataji,
linijas droSibas sledzi, sledz&ji) visos polos, un Sai
iericei Ir jaatrodas lidzas plitij (tomer ne virs tas)
athilstosi IEE noteikumiem. So noradijumu
neieveroSanas gadijuma var rasties iekartas
darbibas problémas un izstradajuma garantija var
tikt atzita par nederigu.

leteicama papildu aizsardziba ar noplddes stravas Nostipriniet krasni ar 2 skrivem, ka paradits attela.

aizsargsledz. Péc uzstadiSanas parliecinieties, vai skrives ir

pietiekami pievilktas un plits nekustas. Ja plits nav
uzstadita atbilstosi noradijumiem un skrives nav
pietiekami pievilktas, plits var saskiebties.
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lekartam ar dzeséSanas ventilatoru (Jusu iericé
ta var nebut pieejama.)

1 DzeséSanas ventilators
2 Vadibas panelis
3 Durvis

lebaveétais dzeséSanas ventilators atdzese gan ieblveto
korpusu, gan iekartas priekSpusi.
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DzeséSanas ventilators turpina darboties
laptuveni 20-30 mindtes péc krasns
izslegSanas.

Ja esat garavojis édienu, izmantojot
ieprogrammeétu cepeskrasns taimeri, tad
gdiena gatavoSanas beigas kopa ar citam
funkcijam izslegsies ar dzesé$anas ventilators.

Pedeja parbaude
1. lIzstradajuma lietoSana
2. Parbaudiet funkcijas.

Atbrivosanas no vecas iekartas

e Saglabajiet iekartas originalo kasti un
transportgjiet iekartu taja. levérojiet uz kartona
kastes dotos noradijumus. Ja jums nav originalas
kartonas kastes, iepakojiet iekartu burbulpléve
vai bieza kartona un rlpigi aptiniet ar imlenti.

e  Lai stiep|u plaukts un paplate, kas atrodas krasn,

nesabojatu krasns durvis, krasns durvju iekSpuse,

viena limeni ar paplatem, piestipriniet kartona

stremelites. Ar limlenti pieliméjiet krasns durvis

pie sanu sienam.

Neceliet un neparvietojiet iekartu, to turot aiz

durvim vai roktura.

Nenovietojiet uz iekartas nekadus priekSmetus
un parvietojiet to stateniski.

plakojiet savu iekartu un parliecinieties, vai
ransportéSanas laika ta nav tikusi bojata.




[l sagatavosana

Padomi par elektroenergijas taupiSanu
Si informacija jums palidzes izmantot iekartu ekologiski
un ekonomiski.

e (atavojiet edienu cepeskrasni tumsas krasas un
emaljetos traukos, jo tas nodroSinas labaku
siltuma vadiSanu.

e Pirms édiena gatavoSanas iepriek$ sasildiet
cepeskrasni, ja tas ir ieteikts lietotaja
rokasgramata vai édiena gatavo$anas pamaciba.

e Ediena gatavoSanas laika bieZi neviriniet
cepeskrasns durtinas.

e Javien iespgjams, méginiet cepeskrasni
vienlaikus gatavot vairakus édienus. Varat
gatavot édienu novietojot divus traukus ar édienu
uz grila rezga.

e Jajums jagatavo vairaki édieni, gatavojiet tos
uzreiz vienu péc otra. Tad cepeSkrasns jau bus
karsta.

e Varat ietaupit elektroenergiju, izslédzot
cepeskrasni dazas mindtes pirms édiena
gatavo$anas beigam. Neatveriet cepeskrasns
durvis.

e Pirms saldétu edienu gatavo$anas tos atlaidiniet.

Sakotneja izmanto$ana
Laika iestafiSana

Regulesanas laika attiecigie simboli mirgos
displeja.

Nospiediet taustinus i/ |ai uzstaditu laiku, cikos
pirmo reizi tiek pieslégta cepeskrasns.
| Ja izmantojat modeli ar skarienvadibas
iespéjam, vispirms pieskarieties pie {== un péc
am izmantojiet taustinu oo estatitu
dienas laiku.

Apstipriniet iestatijumu, pieskaroties pie simbola (),
péc tam nepieskarieties nevienam taustinam un
pagaidiet 4 sekundes, lai apstiprinatu.

1 23 4 5 6

co

\. '}
e
CCLCE

P ) o
12 11 10 9 8 7
1 Regulesanas tausting

2 Taustinu blokesanas simbols
3 Pulkstena simbols

4 Bridinajuma skaluma signali (Jasu ierice ta var
nebit piegjama.)

5 Eco reZima simbols

6 Plus tausting

7 Minuss tausting

8 Laika iedalas simbols
Bridinajuma simbols

10 Ediena gatavoSanas laika beigu simbols

11 Ediena gatavoSanas laika simbols

12 Programmas tausting

[

a sakotngjais laiks nav uzstadits, pulkstenis
aks skaltt laiku no 12:00 un tiks paradits
imbols (). Péc laika iestafisanas §is simbols
nozudis.

©

Elektroapgades traucejumu gadijuma pareiza
laika iestatijumi tiek atcelti. Tie janoregulé
tkartoti.

lekartas pirma firi$anas reize

Be)

irsmu var sabojat zinami mazgasanas lidzekli
ai firianas materiali,
IrSanai neizmantojiet agresivus mazgasanas

lidzeklus, tinSanas pulverus/krémus vai citus
asus priekSmetus.

1. Nonemiet visus iepakojuma materialus.

2. Noslaukiet iekartas virsmas ar mitru draninu vai
SuKIiti un noslaukiet ar draninu.

Sakotnéja sakarséSana

Karsgjiet iekartu aptuveni 30 minGtes un péc tam

izslédziet. $ada veida tiks nodedzinati un notiriti jebkuri

>

razo$anas atlikumi vai slani.

BRIDINAJUMS

Karstas virsmas izraisa apdegumus!

lekarta lietoSanas laika var bt karsta. Nekada
gadijuma nepieskarieties karstiem degliem,
krasns iek$pusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot €dienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

Elektriska cepeskrasns

1. Iznemiet no cepeSkrasns visas paplates un grila
rezgi.

2. Aizveriet cepeSkrasns durvis.

3. lzvélieties statisko pozciju.

4. Izvélieties visaugstako grila jaudu. Skatiet
Elektriskas krasns izmantosana, Lappuse 19.

5. Darbiniet cepeskrasni aptuveni 30 mindtes.
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6.

Izsledziet cepeSkrasni. Skatiet Elektriskas krasns
izmantosana, Lappuse 19

Cepeskrasns ar grilu

1.

2.
3.

o~

Iznemiet no cepeskrasns visas paplates un grila
rezgi.

Aizveriet cepeSkrasns durvis.

lzvélieties visaugstako grila jaudu. Skatiet Grila
izmantosana, Lappuse 24.

Darbiniet cepe$krasni aptuveni 15 mindtes.
|zsledziet grilu. Skatiet Grila izmantoSana,
Lappuse 24

Sakotnéjas izmantoSanas laika iekarta var
paris stundas damot un smakot. Ta ir visai
normali. NodroSiniet, ka telpa tiek labi
véedinata, lai izvaditu dimus un smaku.
lzvairieties no tieSas radusos dimu un smakas
ieelposanas.
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[ Krasns izmanto$ana

Vispariga informacija par cepSanu,
apceps$anu un grileSanu

BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var bt karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iek$pusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot €dienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

BISTAMI:
Atveriet krasns durvis uzmanigi, jo pa tam var
izplust karsts tvaiks.

IzplistoSais tvaiks var applaucét rokas, seju
un/vai acis.

Padomi par kitku cepS$anu

e |zmantojiet metala Skivjus ar piemerotu
parklajumu, pie kura partika nepiellp, aluminija
karbas vai karstumizturigas silikona veidnes.

e Péc iespéjas labak izmantojiet vietu uz rezga.

e Novietojiet cepamo veidni plaukta vidd.

e Pirms krasns vai grila ieslégsanas izvélieties
pareizo plaukta pozciju. Nemainiet plaukta
novietojumu, kad krasns ir karsta.

e Turiet krasns durvis aizvértas.

Padomi par galas cepSanu

e  Pirms pagatavoSanas sak$anas vesela cala,
titara vai liela galas gabala ieriveSana ar merci,
pieméram citrona sulu un melnajiem pipariem,
palielinas édiena gatavoSanas veiktspeju.

e (Galu ar kauliem ir jacep aptuveni 15-30 minGtes
ilgak neka tada paa izmera cepetis bez kauliem.

e Katram galas hiezuma centimetram ir vajadzigs
aptuveni 4-5 mintes ilgs gatavoSanas laiks.

e Pec ediena gatavo$anas laika paieSanas atstajiet
galu krasni uz vél aptuveni 10 minutém. Tas laus
galas sulai tikt vienmerigak sadalitai pa visu
cepeti, un ta neteces galas sagrieSanas laika.

e Ugunsizturiga trauka ievietotu zivi janovieto uz
vidgja vai zemaka plaukta.

Padomi par griléSanu

Kad tiek grileta gala, zivis un majputni, tie atri klst

brdni, iegust jauku garozinu un neklist sausi. Ipasi labi

piemeroti griléSanai ir plakani gabali, uz iesma
uzdurami galas gabali un cisini, ka ari darzeni ar
augstu udens saturu, teiksim, tomati un sipoli.

e |Zkartojiet grilejamos gabalinus uz stieplu grila vai
cepeSpannas ar stieplu grilu ta, lai to aiznemta
platiba nav lielaka par sildelementa izmériem.

e levietojiet stieplu grilu vai cepeSpannu ar grilu
vélamaja krasns limeni. Ja grilgjat uz stieplu grila,
ievietojiet cepeSpannu apakséja plaukta, lai taja
uztvertu taukus. Lai cepeSpanna batu vieglak
iztirama, ielejiet taja nedaudz Udens.

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemerota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmuguré. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Elektriskas krasns izmantoSana

Krasnij ir pogas, kas péc to nospieSanas izbidas uz aru.

1. lespiediet uz iek3u, lai poga izbiditos, un péc tam
veiciet velamo iestatijumu.

i S i

2. lespiediet pogu iekSpuse, kad tiek pabeigts édiena
gatavo$anas process.
Izvelieties temperatiiru un darba rezimu

—

Funkciju parslegs

Termostata parslegs
Novietojiet funkciju pogu iepretim vélamajam
darba rezimam.
2. Novietojiet temperattras pogu iepretim vélamajai

temperaturai.

» Krasns sakarsis lidz noregulétajai temperattrai un
saglabas to. Sakarseé$anas laika temperatras lampina
deg.
Elektriskas krasns izslegSana
Pagrieziet funkciju pogu un temperattras pogu izslégta
stavokiT (uz augsu).

e Y
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Stieplu grila pareiza novietoSana uz stieplu plaukta ir
oti svariga. Stieplu grils ir jaievieto starp stieplu
plauktiem, ka paradits attéla.

Nelaujiet stieplu grilam atbalstities pret krasns
aizmuguréjo sienu. Pabidiet stieplu grilu idz plaukta
priekSpusei un nostipriniet ar durtinu palidzibu, lai
panaktu labu grila veiktspéju.

(AtSkiras atkariba no iekartas modela.)

Darba reZimi

Seit redzamo darba rezimu seciba var atskirties

atkariba no jusu iekartas izkartojuma.

Aug$éjais un apaksgjais sildelements

— Darbojas augsgjais un apaksejais

sildelements. Partika tiek vienlaikus

— sakarséta no augsas un apaksas.
Pieméram, tas ir piemeéroti kukam,
konditorijas izstradajumiem, keksiem
un sautejumiem veidnés. Ediena
gatavoSanas laika izmantojiet tikai
vienu paplati.

Apak$gjais sildelements

Darbojas tikai apaksgjais

sildelements. Tas ir piemeérots picam

— un secigai partikas apbrininaSanai no
— apaksas.

So funkciju jaizmanto ari vieglai

tinSanai ar tvaiku.

O,

Apakséjais/aug$éjais sildelements ar ieslégtu
ventilatoru
_Q Darbojas augsgjais un apaksejais

sildelements, ka ari ventilators

— (aizmuguréja siena). Ar ventilatora
palidzibu karstais gaiss tiek
vienmerigi sadalits visa krasni. Ediena
gatavoSanas laika izmantojiet tikai
vienu paplati.
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Pilns grila reZims

AN Darbojas lielais grils krasns griestos.

Tas ir piemérots liela galas daudzuma

grileSanai.

e Novietojiet lielas vai vidéja
izmeéra porcijas uz plaukta
pareizaja limeni zem griléSanai
paredzeta grila sildelementa.

e Kad pagajusi puse no édiena
gatavo$anas laika, apgrieziet
édienu uz otru pusi.

Grils + ventilators
VW
& Grila darbiba nav tik jaudiga ka pilna
grileSanas rezima laika.

e Novietojiet nelielas vai vidéja
izmeéra porcijas plaukta
pareizaja vieta zem griléSanai
paredzeta grila sildelementa.

e Kad pagajusi puse no édiena
gatavo$anas laika, apgrieziet
édienu uz otru pusi.

Pastiprinatajs
So funkciju var izmantot tikai krasns
— m atrai sakarséSanai. Ta nav piemeérota
— gdiena gatavoanai,
e Pec Sis funkcijas izvéles atlasiet
vélamo temperatiru.

Temperaturas indikators
iedegas, un sakas krasns
sakarseSana.

e Pec sakarseé$anas pabeigSanas
lampa nodzisis. Tagad atlasiet
vélamo funkciju édiena

gatavo$anai.
Cepeskrasns izmanto$ana
1 23 4 5 6

12 1

10 9 8 7

Regulesanas tausting

Taustinu blokesanas simbols

Pulkstena simbols

Bridinajuma skaluma signali (Jasu ierice ta var
nebit piegjama.)

5 Eco reZima simbols

S~ o =



6 Plus tausting

7 Minuss tausting

8 Laika iedalas simbols

9 Bridinajuma simbols

10 Ediena gatavoSanas laika beigu simhols
11 Ediena gatavoSanas laika simbols

12 Programmas tausting

Maksimalais eédiena gatavo$anas beigu laiks,
ko var iestatit, ir 5 stundas un 59 mindtes.
Elektroapgades traucejumu gadijuma
programma tiks atcelta. Jums ir atkartoti
jaieprogramme krasns.

&

eicot iestatjumus, pulkstena displeja mirgos
attiecigie simboli. lestatijumi stasies speka péc
sa briza.

|

Ja ediena gatavoSana nav iestatita, tad nevar
iestatit pareizu laiku.

a, sakot gatavoSanu, ir iestatits gatavoSanas

laiks, tiks paradits atlikuSais gatavo$anas

lgums.

GatavoSana, uzstadot gatavo$anas laiku;

Varat uzstadit cepeskrasnij automatisko izslégSanos

iepriek$ uzstadita gatavoSanas laika beigas.

1. lzvélieties édiena gatavoSanas funkciju.

2. Pieskarieties &, kamér displeja tiek paradits
gatavo$anas laika simbols |')f.

3. Uzstadiet gatavosanas laiku ar taustiniem = / =

» » Péc gatavoSanas laika uzstadiSanas displeja

S]]

nepartraukti bus redzams simbols =1 un laika atskaite.

4. levietojiet Skivi krasni un iestatiet temperattru ar
temperatiras pogu. Tiks sakta édiena gatavo$ana.

» GatavoSanas laika atskaite saksies, kad tiks sakta

gatavo$ana un visas laika atskaites simbola iedalas

bis iedegu3as. lestatitais gatavoSanas laiks ir sadalits

Cetras vienadas dalas, un, kad beidzas katra dala, tas

simbols tiek nodzésts. Tadéjadi ir viegli saprast

atliku$a gatavo$anas laika proporciju.

GatavoSanas beigu laika iestati$ana velak;

Péec gatavoSanas laika uzstadiSanas taimeri varat

noradit planoto gatavo$anas beigu laiku.

1. lzvélieties édiena gatavoSanas funkciju.

2. Pieskarieties &, kamér displeja tiek paradits
gatavo$anas laika simbols |')f.

3. Uzstadiet gatavosanas laiku ar taustiniem = / =

» Kad gatavoSanas laiks ir iestatits, displeja iedegsies

simbols P, R

4, Pieskarieties (), kamér displeja tiek paradits
gatavoanas beigu laika simbols =

5. Nospiediet taustinus = /== lai uzstaditu
gatavo$anas beigu laiku.

» Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti biis redzams simbols M un simbols =3,

un laika atskaite. Kad tiek sakta gatavoSana, simbols
= pazid.

6. levietojiet Skivi krasni un iestatiet temperattru ar
temperatiras pogu. Tiks sakta édiena gatavo$ana.

» Krasns taimeris aprékina gatavo$anas sak$anas

laiku, no iestatita gatavo$anas beigu laika atnemot

gatavo§anai nepiecie$amo laiku. Kad pienak
gatavo$anas sakSanas laiks, tiek aktivizets atlasitais
darbibas rezims, un krasns tiek uzsildita lidz iestatitajai
temperatirai. ST temperatiira tiek saglabata lidz &diena
gatavoSanas laika beigam.

» GatavoSanas laika atskaite saksies, kad tiks sakta

gatavo$ana un visas laika atskaites simbola iedalas

bis iedegusas. lestatitais gatavoSanas laiks ir sadalits

Cetras vienadas dalas, un, kad beidzas katra dala, tas

simbols tiek nodzésts. Tadéjadi ir viegli saprast

atliku$a gatavo$anas laika proporciju.

7. Péc gatavoSanas procesa pabeig$anas displeja
tiek paradits "End", un taimeris atskano audio
bridingjumu.

8. Audio bridinajums skan 2 minutes. Lai apturétu
skanu, pieskarieties jebkuram taustinam. Signals
vairs neskangs, un tiks paradits pasreizéjais laiks.

Ja nospiedisit jebkuru taustinu audi
bridinajuma beigas, cepeskrasns atsaks
darboties. Lai noverstu cepeskrasns
atkartotu ieslegsanos péc bridinajuma
signala beigam, pagrieziet temperatiras
un funkciju klokus "0" (izslegts) pozicija.

Taustinu blokesanas aktivizeSana

Varat aktivizet taustinu blokeSanas funkciju, lai

noverstu krasns nevélamu ieslégsanu.

1. Pieskarieties iz=, kamér displeja tiek paradits

simbols (3.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. Nospiediet ™I, lai aktivizétu taustinu blokésanu.

» Kad taustinu blokéSana ir aktivizeta, displeja tiks

paradits zinojums "On" (ieslégts), un simbols (& paliks

izgaismots.

a ir aktivizeta taustinu blokeSana, krasns
o unkciju taustini nedarbojas. Stravas padeves
jatteices gadijuma taustinu blokésana netiks
atcelta.

Lai deaktivizetu taustinu blokeSanu

1. Pieskarieties iZ=, kamér displeja tiek paradits
simbols (2.

» Displeja paradisies uzraksts "On" (leslégts).
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2. Atspéjojiet taustinu blokéSanu, pieskaroties pie
tausting -,

» Péc taustinu blokeSanas deaktivizéSanas displeja

paradisies "OFF" *4*(1zslégts).

Bridinajuma signala iestati$ana

lerices taimeri varat iestafit arf attieciba uz citiem

bridinaSanas vai atgadinajuma gadijumiem, ne tikai

gatavo$anas programmai.

Modinatajpulkstenis neietekmé krasns funkcijas. St

funkcija tiek izmantota tikai ka bridingjuma signals.

Pieméram, ta ir noderiga, ja péc zinama laika

paieSanas velaties krasni apgriezt edienu uz otru pusi.

lestatita laika beigas taimeri atskanés skanas signals.

1. Pieskarieties ™, kamér displeja tiek paradits
simbols £,

Maksimalais bridinajuma atskanésanas
laiks var bt 23 stundas un 59 mindites.

2. Uzstadiet bridinaanas laiku ar taustiniem == / ™.

Bridinajuma tona, laika, displeja spilgtuma
un temperatiras taustiniem jabat
iestatitiem pozicija 0 (IZSLEGTS).

» Kad bridinajuma laiks bis iestatits, simbols £ paliks

izgaismots un displeja bis redzams bridingjuma laiks.

3. Kad bridinajuma laiks bls pagajis, saks mirgot
simbols £ un biis dzirdams skanas signals.

Bridinajuma izsleg$ana

1. Skanas signals skan 2 minates. Lai apturétu
skanu, pieskarieties jebkuram taustinam.

» Signals vairs neskanés, un tiks paradits paSreizéjais

laiks.

Signala atcel$ana; )

1. Lai atceltu bridinajumu, pieskarieties ®, kamer
displeja tiek paradits simbols £,

2. Nospiediet un turiet taustinu ™=, [idz tiek paradits
"00:00".

Laika mainiSana

Jau iestatita pareiza laika mainiSana

1. Pieskarieties iz=, kamér displeja tiek paradits
simbols (.

2. Uzstadiet laiku ar taustiniem e / we.

3. Uzstaditais laiks tiks aktivizets péc isa briza.

Ekonomiskais rezims

Varat taupit energiju, gatavojot ekonomiskaja rezima

un iestatot gatavoSanas laiku.

Saja reima gatavosana tiek pabeigta krasns iekséja

temperatura, izsledzot sildelementus pirms

gatavoSanas laika beigam.

Ekonomiska rezima uzstadiSana

1. Pieskarieties iZ, kamér displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. lespejojiet ekonomisko rezimu, pieskaroties
taustinam .

» Kad taustinu blokéSana ir aktivizeta, displeja tiks

paradits zinojums "0On" (leslegts), un simbols eco

paliks izgaismots.

Ekonomiska reZima atspéjoSana

1. Pieskarieties i&, kamér displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet ekonomisko rezimu, pieskaroties
taustinam -,

» Kad taustinu blokéSana bis deaktivizeta, tiks

paradits "Off".

Ekrana spilgtuma iestati$ana

(7 funkcija ir izvéles iespéja. Jasu iericé ta var

nebit pieejama.)

1. Pieskarieties 2=, lidz displeja tiek paradits d-01
vai d-02, vai d-03 displeja spilgtuma iestatiSanai.

2. lestatiet vélamo spilgtumu ar taustiniem = / =,

» Uzstaditais laiks tiks aktivizéts péc isa briza.

Ediena gatavo3anas laika tabula

Paradisies bridinajuma laiks. Ja vienlaikus
iestatits bridinajuma laiks un édiena
gatavosanas laiks, tad biis redzams tas laiks,
kas pienaks pirmais.

Saja tabula noraditie laiki ir noraditi
informafiviem nolukiem. Tie var atSkirties
jatkariba no ediena temperatiras, biezuma,
tipa un jusu ierasta édiena gatavo$anas veida.

Bridinajuma tona maina
1. Pieskarieties :&=, kamér displeja tiek paradits
simbols <1,

2. Pielagojiet bridinaganas toni ar taustiniem i / ==

3. Izvéletais tonis tiks aktivizets péc isa briza.
» |zvélétais bridingjuma signala tonis paradisies
displeja ka "b-01", "b-02" vai "b-03".
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Konditorijas izstradajumu un galas cep$ana

0 1. krasns rezgis ir apak3éjais rezgis.




Fikas paie Secarapae  |[] {5 [0 |%.%0
=

]
Trekni Standarta paplate® I 2 200
konditorijas

.
Stikla/ metala i 2-3 200
taisnsttira panna uz
T —
Liellopa galas

steiks (vesels) / 250/max, péc
Cepeti 180 ... 190

Parbaudes edienu gatavosanas tabula
Edieni $aja gatavo$anas tabula tiek p_agatavoti saskana

ar standartu EN 60350-1, lai kontrolgjoSas iestades
varétu vieglak veikt produkta parbaudi

|
e
Biskvitkiika Viena panna Apala kikas forma a 3 160 25..35
ar 26 cm diametru
)

leteicams pirms jebkura édiena gatavoSanas ieprieks sakarsét krasni.
* Sje piederumi var netikt piegadati ar produktu.
** Sie piederumi netiek piegadati ar produktu. Tie ir atseviski nopérkami piederumi.

Padomi par kiiku cep$anu e Jakika ir mitra, izmantojiet mazak Skidruma vai
e Jakuka ir parak sausa, palieliniet temperattru samaziniet temperattru par 10°C.

par apt. 10 un samaziniet édiena gatavoSanas

laiku.
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e Jakuka ir parak tumsa, novietojiet uz zemaka
rezga, samaziniet temperatiru un palieliniet
édiena gatavoSanas laiku.

e Jaarpuse ir labi izcepusies, bet iekSpuse ir vél
arvien lipiga, izmantojiet mazak Skidruma,
samaziniet temperattru un palieliniet édiena
gatavo$anas laiku.

Padomi par konditorijas izstradajumu cep$anu

e Ja konditorijas izstradajumi ir parak sausi,
palieliniet temperatlru par apt. 10 un samaziniet
édiena gatavoSanas laiku. Samitriniet rauga
miklas kartas ar piena, ellas, olas un jogurta
maisijumu.

e Ja konditorijas izstradajumus ir parak ilgi jacep,
pieversiet uzmanibu sagatavoto konditorijas
izstradajumu biezumam, lai tas neparsniedz
paplates dzijumu.

e Ja konditorijas izstradajumu augSpuse klust
briina, bet apak$puse nav izcepusies,
parliecinieties, ka konditorijas izstradajumiem
izmantotais mitrino$ais maisijums nav parak
daudz uzlijis to apaksdala. Méginiet $o maisfjumu
vienmerigi izsmerét uz visam rauga miklas
kartam un konditorijas izstradajumu virsmas, lai
tie Klutu vienadi brani.

Cepiet konditorijas izstradajumus atbilstosi
ediena gatavoSanas tabula noraditajam
reZimam un temperatirai. Ja apak$a vél arvien
nav pietiekami briina, nakamo reizi ielieciet
krasni par vienu plauktu zemak.

Ediena griléSanas laika tabula
GrileSana ar elektrisko grilu

Padomi par darzenu vari$anu

e Jadarzenu édiens zaudé suligumu un Kldst |oti
sauss, gatavojiet to panna ar vaku, nevis krasns
paplaté. Slégtos traukos édiena suligums
saglabasies.

e Jadarzenu édiena netiek lidz galam pagatavots,
vispirms izvariet darzenus vai sagatavojiet tapat
ka konserviem, un pec tam ievietojiet krasni.

Grila izmanto$ana

BRIDINAJUMS
GrileSanas laika aizveriet krasns durvis.
Karstas virsmas var izraisit apdegumus!

Grila iesleg$ana
1. Pagrieziet funkciju pogu lidz vélamajam grila
simbolam.
2. Péc tam iestatiet vélamo grila temperattru.
3. JanepiecieSams, veiciet aptuveni 5 mindtes ilgu
iepriek$éju sakarsésanu.
» Temperaturas indikators ieslégsies.
Grila izslegSana
1. Pagrieziet funkciju pogu izslégta stavoki (uz
augsu).
GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemerota intensivam
grileSanas karstumam.
Neievietojiet partiku parak talu grila
aizmuguré. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Jra galas Grila rezg 4.5 250 20...25 min,
karbonade

Tela galas Grila rezZgis 4.5 250 25...30 min.
karbonade

atkariba no biezuma
*Pirms gatavo3anas iesildiet iekartu 5 mindtes.

**Ja jusu produkta grilu temperatiru nevar noregulét, grils darbosies ieteicamaja temperatira.

Edieni $aja gatavo$anas tabula tiek p_agatavoti saskana

ar standartu EN 60350-1, lai kontrolgjoSas iestades
varétu vieglak veikt produkta parbaudi

Péc 2/3 grilesanas laika apgrieziet édienu.
Pirms jebkura édiena pagatavo$anas ieteicams iepriek$ uz 5 minatém sakarsét cepeSkrasni.
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[ Apkope un tirisana

Vispariga informacija

Regulara tif$ana pagarina iekartas kalpo$anas laiku
un samazina bieZi sastopamas problémas.

BISTAMI:

Pirms apkalpo$anas un tirisanas darbu
uzsakSanas atvienojiet iekartu no baroSanas
avota.

Pastav elekiriskas stravas trieciena risks.

BISTAMI:
Pirms tirianas sak3anas |aujiet iekartai
atdzist.

Karstas virsmas var izraisit apdegumus!

e Pec katras lietoSanas reizes ripigi notiriet iekartu.

Sadi bis iespéjams daudz vieglak notirit pec
édiena gatavoSanas palikusas atliekas, tadejadi
izvairoties no to piedegSanas nakamaja iekartas
izmanto$anas reize.

e |ekartas tiriSanai nav nepiecieSami 1pasi tirSanas
[idzeki. lekartas tiri$anai izmantojiet siltu Gdeni
un mazgasanas Skidrumu, mikstu draninu vai
Svammiti un noslaukiet iekartu ar mikstu draninu.

e Vienmer parliecinieties, vai péc firisanas un
uzreiz pec izSlaksfiSanas ir ripigi noslaucits viss
liekais udens.

e NeriisejoSa térauda virsmu un roktura tirisanai
neizmantojiet tirSanas lidzeklus, kuru sastava ir
skabe vai hlorids. Lai nofiritu $is dalas,
izmantojiet mikstu draninu un Skidro mazga$anas
lidzekli (kas nav abrazivs) un slaukiet tikai viena
virziena.

irsmu var sabojat zinami mazgasanas lidzekli
ai firianas materiali,
IrSanai neizmantojiet agresivus mazgasanas

lidzeklus, tinSanas pulverus/krémus vai citus
asus priekSmetus.

lerices tirSanai neizmantojiet tvaika firitajus, jo
as var izraisit elektriskas stravas triecienu.

Vadibas panela tiriSana
Notiriet vadibas paneli un pogas ar mitru draninu un
noslaukiet sausus.

Ja jlsu izstradajumam ir pogas/rokturi, tirot
adibas paneli, nenonemiet vadibas rokturus.
ar tikt sabojats vadibas panelis!

Krasns firisana

Sanu sienas tiriSana(Atskiras atkariba no

iekartas modela.)

(7 funkcija ir izvéles iespéja. Jasu iericé ta var

nebit pieejama.)

1. Nonemiet sanu reza priek$jo dalu, to velkot
sanu sienai pretéja virziena.

2. Pilniba iznemiet sanu rezgi, to velkot sava

virziena

(7 funkcija ir izvéles iespéja. Jasu iericé ta var
nebit pieejama.)

Jasu ierices iek$gjas sanu sienas (A) un/vai
aizmuguréja siena (B) var bt parklatas ar katalitisko
emalju. Katalitiskas sienas ir viegli matéta krasa, to
virsma ir poraina. Krasns katalitiskas sienas nav jafira.
Pateicoties savai perforétajai struktirai, katalitiskas
virsmas absorbe taukus un, kad virsma ir uzsukusi
taukus, tas sak spidét. Sada gadijuma iesakam detalas
nomainit.

Viegla fir$ana ar tvaiku

Tas nodroSina vieglu tiriSanu, jo nefirumus (ja nav

gaidits parak ilgi) atmiekSke tvaiks, kas izveidojas

krasni, un Udens lasites, kas kondenséjas uz krasns

iek§&jam virsmam.,

1. lznemiet no krasns visus piederumus.

2. lelgjiet krasns paplaté 500 ml Gdens un ievietojiet
paplati krasns otraja plaukta.

25/LV



3. Uzstadit cepeskrasni lidz viegli tvaika fifiSanas
reZima un palaist pie 100 ° C temperatira 25
mindtes.

4. Atveriet durvis un nolaukiet krasns iekSejas
virsmas ar mitru sukIiti vai draninu.

5. lekartas tiriSanai izmantojiet siltu Gdeni un
mazgaSanas Skidrumu, mikstu draninu vai
Svammiti, lai atbrivotos no grati notiramiem
nefirumiem, un noslaukiet iekartu ar sausu
draninu.

ieglaja tvaika tiranas rezima tdens tiek
ieliets tvertng, lai mikstinatu

nogulsnes/netirumus, kas izveidojusies
krasns korpusa, tadejadi tie izgaros un
kondenseésies krasns korpusa un uz
krasns durtinu iek$gja stikla, tapec,
atverot krasns durtinas, var pilét tdens.
Notiriet kondensatu uzreiz péc krasns
durtinu atvér§anas.

Notiriet krasns durvis
Krasns durvju firi$anai izmantojiet siltu ddeni un
mazgaSanas Skidrumu, mikstu draninu vai Svammiti,

un noslaukiet ar sausu draninu.

Neizmantojiet krasns durvju firianai asus
abrazivus tirsanas fidzeklus vai asus metala
skrapjus. Tie var saskrapét virsmu un sabojat
stiklu.

1 Durvis
2 Enges blokesana(aizvérta pozicija)
3 Krasns

ges b

Krasns durvju iznemsana

1. Atidarykite priekines dureles (1).

2. Atlenkite spaustukus, esancius prie desinés ir
kairés priekiniy dureliy pusés vyriy korpusy (2),
paspausdami juos Zemyn, kaip parodyta
paveikslélyje.
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4. Nuimkite priekines dureles, traukdami jas aukétyh,
kad jos atsikabinty nuo deSiniojo ir kairiojo vyriy.

Norint vel sumontuoti dureles, nuémimo
proceso metu atliktus Zingsnius reikia atlikti

tvirk§cia tvarka. Vél jstate dureles,
nepamir$kite uzspausti prie vyriy korpusy
esanciy spaustuky.

leksejo stikla durvju iznemsana

(87 funkcija ir izvéles iespéja. Jasu iericé ta var
nebit pieejama.)

Krasns durvju iek$éjais stikla panelis var tikt iznemts
nofirsanai.

1. Atveriet krasns durvis.




2. Pavelciet sava virziena un iznemiet plastmasas
dalu, kas ievietota priekSejo durvju augSdala.

3. Ka paradits attela, mazliet paceliet pasu iek$€jo
stikla paneli (1) virziena A un pavelciet uz aru
virziena B.

1 leksejais stikla panelis
2 leksejais stikla panelis (Jasu iericé ta var nebt
piegjama.)

4. Jajusu produkts ir aprikots ar iekSgjo stikla paneli
(2); Atkartojiet So paSu darbibu, lai iznemtu iekSgjo
stikla paneli (2).

5. Pirma durvju pargrupéSanas darbiba ir iekseja
stikla panela (2) ielikSana atpakal. Atbalstiet stikla
panela noSkelto stiri plastmasas gropes
noSkeltaja stdiri. (Ja jisu produkts ir aprikots ar
iek§&jo stikla paneli). lek3gjo stikla paneli (2) ir
jaievieto plastmasas grope pie pasa ieksgja stikla
panela (1).

6. levietojot paSu iekSgjo stikla paneli (1), paversiet
panela apdrukato pusi iek$gja stikla panela
virziena. Svarigi, lai iek$gja stikla panela (1)
apaksgjais stris ir athalstits apakséja plastmasas
rieva.

7. Spiediet plastmasas detalu pie ramja, idz izdzirdat
Klikski.
Krasns lampas nomainiSana

BISTAMI:

Lai izvairitos no elektriskas stravas trieciena,
pirms krasns lampas nomainisanas
parliecinieties, ka iekarta ir atvienota no
baro$anas avota un atdzisusi.

Karstas virsmas var izraisit apdegumus!

>

Saja krasni tiek izmantota kvelspuldze,
kuras jauda ir mazaka par 40 W,
augstums mazaks par 60 mm,
diametrs mazaks par 30 mm, vai
halogéna lampa ar ligzdu G9, jauda ir
mazaka par 60 W. Lampas ir
piemerotas darbam temperatira virs
300 ° C. Krasns lampas var iegut no
pilnvarotiem servisa agentiem vai
tehnika ar licenci.

Q

Lampa var neatrasties attéla redzamaja vieta.

éaja iericé izmantota lampa nav piemérota
majsaimniecibas telpu apgaismosanai. So
lampu ir paredzéts lietot, lai ierices lietotajam
batu vieglak saskatit partikas produktus.

funkcionét ekstremos fiziskos apstak|os,

pieméram, temperatlra, kas neparsniedz

50 °C.

Ja cepeskrasnij ir apala lampa

1. Atvienojiet iekartu no baroSanas avota.

2. Pagrieziet stikla vaku pretéji pulkstenraditaju
kustibas virzienam un nonemiet.

Iolo[@]

3. Jajusu krasns lampinas tips ir (A), ka paradits
attéla talak, iznemiet to, griezot ka paradits, un
nomainiet. Ja tas tips ir (B), pavelciet un iznemiet,
ka paradits attéla, un nomainiet to.
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4. Uzlieciet stikla vaku.
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Traucéjummeklésana

e Tas ir normali, ka darbibas laika rodas tvaiks. >>> 7a nav darbibas klida.

e Kad metala dalas ir sakarsusas, tas var izplesties un radit troksni. >>> 73 nav carbibas kjiida.

*  Galvenais droginatajs ir bojats vai atvienojies. >>> Parbaudiet droSinatajus, kas atrodas drosinataju
karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizejiet.

=

kontaktligzdai. >>> Parbaudiet spraudkontakta savienojumu.

e Krasns lampa ir bojata. >>> Nomainiet krasns lampu.

e Baro$ana ir atslégta. >>> Parbaudiet, vai nofiek stravas padeve. Parbaudiet drosinatajus, kas

.................. atrodas drosinataju karba. Ja nepieciesams, tos nomainiet vai atkal aktivizejiet.

Krasns nesakarst.

*  lespéjams, nav iestatita konkréta funkcija un/vai temperatira. >>> lestatiet vajadzigo cepeSkrasns
funkeiju un/vai temperatru.

e Modeliem ar taimeri nav iestatits taimeris. >>> Noreguigjiet laiku.
(Ilekartam ar mikrovilnu krasni taimeris kontrolé tikai mikrovilnu krasni.)

e Baro$ana ir atslégta. >>> Parbaudiet, vai nofiek stravas padeve. Parbaudiet drosinatajus, kas
atrodas drosinataju karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizgjiet.

(Modeliem ar taimeri) Pulkstena displejs mirgo vai redzams pulkstena simbols.
e Pirms kada laika noticis elektropadeves partraukums. >>> Noregulgjiet laiku. / Izslédziet un atkal
iesledziet iekartu.

Ja nevarat novérst problému ari pec visu Saja
sadala doto noradijumu izpildes, tad sazinieties
ar pilnvarotu apkalpo$anas specialistu vai Sis
iekartas pardeveju. Nekada gadijuma
nemeginiet pats salabot bojato iekartu.
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