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Lutfen once bu kilavuzu okuyun!

Degerli MUsterimiz,

Beko UrlnUnu tercih ettiginiz icin tesekkir ederiz. YUksek kalite ve teknolgji ile Uretilmis
olan UrdntnUzun size en iyi verimi sunmasini istiyoruz. Bunun igin, bu kilavuzun
tamamini ve verilen diger belgeleri Grint kullanmadan &nce dikkatle okuyun ve bir
basvuru kaynagi olarak saklayin. Urlin(i baska birisine verirseniz, kullanma kilavuzunu
da birlikte verin. Kullanma kilavuzunda belirtilen ttm bilgi ve uyarilar dikkate alarak
talimatlara uyun.

Bu kullanma kilavuzunun bagka modeller icin de gegerli olabilecegini unutmayin.
Modeller arasindaki farklar kilavuzda agik bir sekilde belirtiimistir.

Semboller ve aciklamalan

Kullanma kilavuzunda su semboller yer almaktadir:

Onemli bilgiler veya kullanimla ilgili faydali ipuglar.

Can ve mal agisindan tehlikeli durumlara karsi uyari.

Elektrik garpmasina karsi uyarn.

Yangin tehlikesine karsl uyari.

il

Sicak ylzeylere karsl uyari.

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

Made in TURKEY

Bu Uriin cevreye saygill modern tesislerde dogaya zarar vermeden Uretilmistir. c €

AEEE Yonetmeligine uygundur. PCBicermez
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Hl 6nemili giivenlik ve cevre talimatlari

Bu bolumde, yaralanma ya da
maddi hasar tehlikelerini
Onlemeye yardimcl olacak
guvenlik talimatlar yer
almaktadir. Bu talimatlara
uyulmamasi halinde her turlt
garanti gecersiz hale gelir.
Genel guvenlik
 Bu urun, Gruntn guvenli bir
sekilde kullanimi ve tehlikeleri
hakkinda nezaret edildikleri
veya egitim verildikleri sUrece
8 yas ve ustu cocuklar ile
fiziksel, duyusal veya zihinsel
yetenekleri tam gelismemis
veya tecrube ve bilgi eksigi
bulunan insanlar tarafindan
kullanilabilir.
Cocuklar cihaz ile
oynamamalidir. Temizleme ve
kullanicl bakim iglemleri
kendilerine nezaret eden biri
olmadigi surece ¢ocuklar
tarafindan
gerceklestirilmemelidir.
 Bu cihaz, gozetim altinda
tutulmadiklar veya gerekli
talimatlan almadiklar surece
kisitl fiziksel, duyusal veya
zihinsel kapasiteye sahip
kisiler (cocuklar danhil)
tarafindan kullanilmamalidir.
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Gdzetim altinda tutulmayan
cocuklar cihazla
oynamamalidir.

« EQer urln, bir bagkasina
kisisel veya ikinci el kullanim
amaciyla verilirse,kullanma
kilavuzu,urtn etiketleri , diger
ilgili dokuman ve pargalar
urunle birlikte verilmelidir.

« Kurulum ve tamir iglemlerini
her zaman Yetkili Servise
yaptirin. Yetkili olmayan kisiler
tarafindan yapilan islemler
nedeniyle dogabilecek
zararlardan Uretici firma
sorumlu tutulamaz.

« Uriin bozuksa veya gozle
gOrulUr bir hasar varsa, Urunu
calistirmayin.

« Her kullanimdan sonra
uruntn kapali oldugunu
kontrol edin.

Elektrik glvenligi

o Urlin anzall ise yetkili servis
tarafindan onarlmadan
calistinimamaldir! Elektrik
carpma tehlikesi vardir!

o UrtinG, "Teknik dzellikler"
tablosundaki degerlere uygun
bir sigorta tarafindan korunan
toprakl bir prize/hatta
baglayin. Transformatorlu ya
da transformatorsuz



kullanimda, topraklama
tesisatini ehliyetli bir
elektrikgiye yaptirmayi ihmal
etmeyin. Urindn, yerel
yonetmeliklere uygun
topraklama yapilmadan
kullaniimasi halinde ortaya
clkacak zararlardan firmamiz
sorumlu olmayacaktir.
Urdind, Gzerine su
puskurterek veya su dokerek
kesinlikle yikamayin! Elektrik
carpma tehlikesi vardir!
Kurulum, bakim, temizlik ve
tamir islemleri sirasinda
urunun fisini prizden ¢ekin.
Eger baglanti kablosu
hasarllysa tehlikeyi
engellemek amaciyla uretici,
satis sonrasl servis veya
benzer derecede yetkin,
sertifikall bir kisi (tercihen
elektrik teknisyeni) ya da
ithalatg! firmanin tarif edecedgi
bir kisi tarafindan kablo
degistiriimelidir.

Uriin, sebeke baglantisi
tamamen kesilebilecek bir
sekilde monte edilmelidir.
Ayirma islemi, insaat
yonetmelikleri uyarinca bir
salterle veya sabit elektrik
tesisatina baglanmis entegre
bir sigortayla
gerceklestiriimelidir.

« Finn calisirken arka yUzeyi de
Isinir. Elektrik baglantilar arka
yUzeye temas etmemelidir,
baglantilar zarar gorebilir.

« Baglanti kablolarini firn
kapagina sikistirmayin ve
sicak yuzeylerin Uzerinden
gecirmeyin. Kablonun erimesi
sonucunda firnnin kisa devre
yapmasina ve yangin
clkmasina neden olabilirsiniz.

« Elektrikli cihazlar ve sistemler
Uzerinde yapilacak her turlt
calisma, yetkili ve ehliyetli
kisiler tarafindan
gerceklestiriimelidir.

» Herhangi bir hasar
durumunda, Urunu kapatin ve
elektrik baglantisini kesin.
Bunun igin, evinizin sigortasini
kapatin.

« Sigorta akiminin Grdn akimiyla
uyumlu oldugundan emin
olun.

Uriin givenligi

« UYARI: Uriin calisirken
aclktaki kisimlari sicak
olacaktir. Urline ve Isttici
elemanlara dokunmayin. 8
yasindan kugUk ¢ocuklar,
yakinlarinda yetigkin biri
olmaksizin Urune
yaklastinimamalidir.
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e llag alimi ve/veya alkol
kullanimi gibi, muhakeme
yeteneginizi etkileyebilecek
durumlarda urtnu
kullanmayin.

» Yemeklerinizde alkol
kullanirken dikkatli olun. Alkol,
yuksek sicaklikta buharlasir
ve sicak yUzeylerle temas
ettiginde alev alarak yangin
clkmasina neden olabilir.

» Gida Zehirlenmesi Tehlikesi:
Pisirme Oncesi ve sonrasinda,
yiyecegi firin icerisinde bir
Saatten fazla tutmayin. Aksi
takdirde gida zehirlenmesi
yada hastaliklara neden
olabilir.

o Urliniin calisirken kenarlari
sicak olacagi icin yakinina
yanict maddeler koymayin.

« Urlin, kullanm sirasinda sicak
olabilir. Sicak bélmelere,
finnin i¢ kisimlarina, 1sitma
elemanlarina vb. dokunmayin.

« TUmM havalandirma
kanallarinin etrafini agik tutun.

» Kapall konserve kutularini ve
cam kavanozlar isitmayin.
Olusacak basing, kavanozun
patlamasina neden olabilir.

« Finnlama tepsilerini, tabaklari
ya da aluminyum folyoyu
dogrudan firnin tabanina
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koymayin. Biriken isi firinin
tabanina zarar verehbilir.

« Finn kapagini ve camini
temizlemek icin, ciziime ve
kinlma riskinden dolayi sert
asindircl temizlik maddeleri,
metal kaziyicilar, bulasik teli
veya gamasir suyu gibi
yUzeye zarar verecek
malzemeler kullanmayin.

« Elektrik garpmasina yol
acabileceginden, urtnu
buharli temizleyicilerle
temiziemeyin.

¢ (Urln modeline bagli olarak degisir.)
Tel 1zgara ve tepsinin tel
raflara uygun sekilde
yerlestiriimesi
Izgaray! ve/veya tepsiyi rafin
Uzerine dogru sekilde
yerlestirmek onemilidir.
|zgarayi veya tepsiyi 2 rayin
arasina girecek bicimde
yerlestirin ve Uzerine yiyecek
koymadan once dengeli
oldugundan emin olun (LUtfen




kagidi finn tabanina kesinlikle
yerlestirmeyin.

« UYARI: Firin lambasini
degistirmeden once elektrik
carpmasi riskini dnlemek igin
urundn elektrik baglantisini
kestiginizden emin olun.

« Temizlige bagslamadan once
finnin dis yGzeylerini ve firn
icindeki tasmis yemek
artiklarini sabunlu bez ile
temizleyin. Tum aksesuarlari
firndan ¢ikarin.

sOkulmuUs veya kinimis sekilde  Ur{intinlizde pyro proof

kullanmayin. (YUksek 1siyla kendi kendini

» Sicak firna yemek temizleme 6zelligine dayanikl)
yerlestirirken, yemegi aksesuar varsa bu
¢ikartirken vb. daima istlya aksesuarlari firndan
dayanikli firin eldivenleri clkarmaniza gerek
kullanin. yOKtur.bkz. Teslimat kapsarm,

« Yagl kagidi bir pisirme sayfa 11.
kabinin icine veya firn « Sicak yUzeyler yaniklara
aksesuarinin (tepsi, tel izgara neden olur! Kendi kendini
vb) Uizerine gida ile birlikte temizleme sirasinda urune
koyarak on isitiimis firna dokunmayin ve ¢ocuklari
yerlestirin. Firn istic urunden uzak tutun. Kalintilar
elemanlarina degme riskine clkarmadan once en az 30
karsi, yagl kagidin aksesuar dakika bekleyin.
veya kaptan sarkan fazlalik « Kendi kendini temizleme
kisimlar uzaklagtirin. Yagl sirasinda, yUzeyler standart
kagidi, kullandiginiz yagl kullanimdakinden daha sicak
kagitta belirtilen maksimum olur. Cocuklar uzak tutun.
kullanm sicakligindan daha * Agirt Isinmay! onlemek igin
yUksek firn sicakliginda cihaz dekoratif kapilarin
kesinlikle kullanmayin. Yagl arkasina monte edilmemelidir.
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Urtiniin yanma glivenirligi icin;

« Ark olusturmamasi igin, urtn
fisinin prize iyice
sabitlendiginden emin olun.

« Orijinal kablo disinda kesik
veya hasarll kablo veya ara
kablo kullanmayin.

« Urlin fisinin takildigi prizde sivi
veya nem olmamasina dikkat
edin.

Kullanim amaci

« Bu Urdn evde kullaniimak
Uzere tasarlanmigtir. Ticari
amagclarla kullanimina izin
verilmemektedir.

« DIKKAT: Bu Uriin sadece
pisirme amacl kullanilmalidir.
Odayi 1sitmak gibi farkii
amagclar icin kullanilmamalidir.

« Bu Uruin, 1zgara altinda tabak
Isitma, tutamak Uzerine haviu
veya giyecek asarak kurutma
veya Isinma amaclyla
kullaniimamalidir.

« Uretici, hatall kullanim veya
tasima sirasinda olusan
herhangi bir zarardan dolay:
sorumluluk kabul etmez.

« Firn kismi, yiyeceklerin
buzlarini ¢ozmek, firnlamak,
kizartmak ve 1zgara yapmak
amaciyla kullanilabilir.
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Cocuklar i¢in glivenlik

« UYARI: Kullanimi sirasinda,
urunun ulasilabilen ylzeyleri
sicaktir. Cocuklar Grinden
uzak tutun.

« Ambalaj malzemeleri gocuklar
icin tehlikelidir. Ambalaj
malzemelerini gcocuklarin
ulasamayacag bir yerde
saklayin.

« Elektrikli GrGnler, cocuklar igin
tehlikelidir. Uriin calisirken
cocuklar urinden uzak tutun
ve Urunle oynamalarina izin
vermeyin.

« Urlinlin Gizerine cocuklarin
ulasabilecekleri nesneleri
koymayin.

« Kapak agikken, uzerine agir
herhangi bir nesne koymayin
veya gocuklarin kapagin
Uzerine oturmasina izin
vermeyin. Finnin devrilmesine
ya da kapak menteselerinin
hasar gormesine yol
acabilirsiniz.



Atik Uriiniin elden
ctkarilmasi

WEEE Yonergesine uygunluk ve
Atk liriinlin elden ¢cikariimasi

Bu dran EU WEEE (2012/19/EU)
yonergesine uygundur. Bu Urinin
Uzerinde, elektrikli ve elektronik ekipman
atiklarinin ayr olarak toplanmasi
gerektigini gosteren bir simge (WEEE)
bulunmaktadir.

Bu Urdn, geri ddntstmll ve tekrar
kullanilabilir nitelikteki yuksek kaliteli
parca ve malzemelerden Uretilmistir.
DBu nedenle, Urtnd, hizmet Smrinin
sonunda evsel veya diger atiklarla birlikte

atmayin. Elektrikli ve elektronik cihazlarin

geri donustimu icin bir toplama

noktasina géturin. Bu toplama

noktalanni bolgenizdeki yerel yonetime

sorun.

RoHS Yo6nergesine uygunluk:

Satin aldiginiz Grtin, EU RoHS y6nergesi

(2011/65/EU) ile uyumludur. Bu

yonergede belirtilen zararl ve

yasaklanmis maddeler icermez.

Ambalaj bilgisi

e Urliniin ambalaji, Ulusal Mevzuatimiz
geregi geri donusturdlebilir
malzemelerden Uretiimistir. Ambalaj
atigini evsel veya diger atiklarla birlikte
atmayin, yerel otoritenin belirttigi
ambalaj toplama noktalarina atin.
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B Uriiniiniiz

Genel gorinim

1 Kontrol paneli 6 Fan motoru (sac arkasinda)
2 Telizgara 7 Lamba

3 Tepsi 8 Uststtici

4 Tutamak 9 Raf konumlari

5 Kapak

1 Fonksiyon digmesi
2 Dijital saat
3 Sicaklk digmesi
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Teslimat kapsami

Urin modeline gére, verilen
aksesuar cesidi degismektedir.
Kullanma kilavuzunda anlatilan
tim aksesuarlar Urindntzde
bulunmayabilir.

1.Kullanma Kilavuzu
2.Standart tepsi
Hamur igleri, donmus gidalar ve buytk

parcall kizartmalar icin kullanilir.,

3.Pasta tepsisi
Kurabiye, bisklvi gibi hamur igleri icin
kullanilir,

4.Tel 1zgara
Kizartma yapmak icin ya da
finnlanacak, kizartilacak ve glivecte
pisirilecek yiyeceklerin istenilen rafa

erlestirilmesi icin kullanilir.

5.Te| Izgara ve tepsinin teleskobik

raflara uygun gekilde yerlestiriimesi
(Bu 6zellik opsiyoneldir. Urtinlinlizde
bulunmayabilir.)

Teleskobik raflar sayesinde tepsiler
veya tel 1Izgara kolayca takilip
cikarilabilir.

Tepsi ve tel 1Izgaralarin teleskobik rafla
birlikte kullanimi sirasinda, teleskobik
rafin arkasinda bulunan pimlerin,
Izgaranin ve tepsinin kenarlanna
dayanmis durumda olmasina dikkat
edilmelidir.
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Teknik o6zellikler

Voltaj/frekans 220-240V ~ 50 Hz
Toplam elektrik gucU 3.3 KW
Kablo tipi/kesiti min.HO5W-FG
3x 1,5 mm?
Dis boyutlar (yUkseklik/genislik/derinlik) [ 595 mm/594 mm/567 mm

Kurulum boyutlan
(yUkseklik/genislik/derinlik)

**590 veya 600 mm/560 mm/min. 550
mm

Ana firin Multifonksiyon firin
Ic aydinlatma 15/25 W
2.0 KW

lzgara guc tuketimi
#

Esas: Ev tipi elektrikli finnlarda, enerii etiketi bilgileri EN 60350-1 / IEC 60350-1
standardina gére verilmistir. Degerler, standart yik ile alt-Ust isitic veya fan
destekli Isitma (var ise) fonksiyonlarinda saptanir.

Enerji verimlilik sinifi, ilgili fonksiyonlarin Griinde bulunup bulunmamasina bagli
olarak asagidaki 6nceliklendirme sirasina gére belirlenir: 1-Eko - Fanl Pisirme, 2-
Turbo Yavas Pisirme, 3- Turbo Pisirme, 4- Fan Destekli Alt/Ust Isitma, 5-Ust ve

Alt Isitma.
** Bkz. Kurulum, sayfa 13.

Uriin kalitesini artirmak icin
Onceden haber verilmeksizin
teknik ¢zelliklerde degisiklik
yapilabilir.

Kilavuzda yer alan sekiller sematik
olup Urtnundzle bire bir uyum
iginde olmayabilir.
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Urinlin Gizerinde bulunan
isaretlemelerde veya Urlnle birlikte
verilen diger basil dokUmanlarda
beyan edilen degerler, ilgili
standartlara gore laboratuvar
ortaminda elde edilen degerlerdir.
Bu degerler, Grlntn kullanm ve
ortam sartlarina gdre degisebilir.




E] Kurulum

Garantinin gecerliligini kaybetmemesi icin,
Urdnun ehliyetli bir kisi tarafindan gegerli
yonetmeliklere gére kurulmasi gerekir.
Yetkili olmayan kisiler tarafindan yapilan
islemler nedeniyle dogabilecek
zararlardan Uretici firma sorumlu
tutulamaz ve UrlnUn garantisi gecersiz
olur.

Uriintin yerlestirilecegi yerin ve

ayrica elektrik tesisatinin

hazirlanmasl musteriye aittir.

AUrUnUn kurulumunda, elektrik
ve/veya gazla ilgili yerel
standartlarda belirtilen kurallara
uyulmalidir.

Uriint kurmadan ®nce (izerinde
herhangi bir hasar olup olmadigini
kontrol edin.

Uriin hasarliysa kurulumunu
yaptirmayin. Hasarl Grtnler
glivenliginiz igin tehlike olusturur.

Kurulum i¢in dogru yer

Uriin, piyasadan temin edilen mutfak
tezgahlarina monte edilebilecek sekilde
tasarlanmistir. Urlinle mutfak duvarlar ve
mobilyasi arasinda guvenli bir mesafe

birakiimalidir. Uygun bosluklar icin sekle

bakin. (degerler mm cinsindendir).

¢ Kullanilan ylzeyler, sentetik laminatlar
ve yapistiricilar islya dayanikli olmalidir
(minimum 100°C).

e Mutfak dolaplari ayni seviyede olmali
ve sabitlenmelidir.

¢ Finnin altinda bir gekmece varsa, firnla
cekmece arasl bir raf ile ayrimalidir.

e Urlinti en az iki kisiyle tasiyin.

¢ Finnin tasinmast icin firnin her iki
yaninda bulunan kaldirma bosluklarini
kullanin.

e Urliniin kurulumuna baslamadan énce
icerisindeki tim malzeme ve
doékUmanlar gikarin.

¢ Mutfak mobilyasl, agagidaki sekilde
verilen dlculere uygun olmalidir. Mutfak
mobilyasinin arka bélmesinde, gerekli
havalandirmanin saglanabilmesi amaci
ile sekilde gdsterilen dlgtlerde
bosaltma yapilmalidrr.

UriinG buzdolaplarinin veya
sogutucularn yanina kurmayin.
Urinin yaydidi 1si sogutma
cihazlarinin enerji tiketimini artirr.

Uriin( tagimak veya hareket
ettirmek igin, kapak ve/veya
tutamagi kullanmayin.
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* min.

Kurulum ve baglantilar

e Urtintin kurulumunda, elektrik veya
gaz ile ilgili yerel standartlarda belirtilen
kurallara uyulmalidr.

Elektrik baglantisi

UrtinG, “Teknik 6zellikler” tablosunda

belirtildigi Uzere uygun kapasiteye sahip

minyatlr bir devre kesiciyle(sigorta)

korunan toprakli bir prize/hatta baglayin.

UrinG trafolu veya trafosuz sekilde

kullanmadan énce topraklama islemini
kalifiye bir elektrik teknisyenine yaptirin.
Sirketimiz, Grlintn yerel dizenlemeler
uyarinca toprak tesisatiyla kullaniimasi
sartina uyulmamasindan kaynaklanan
hasarlarin sorumlulugunu kabul
etmemektedir.
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Uriinlin sebeke elektrigine
baglantisi yalnizca yetkili ve
ehliyetli bir kisi tarafindan yapilabilir
ve Urlinin garantisi yalnizca dogru
kurulumdan sonra baglar.

Yetkili olmayan kisiler tarafindan
yapilan iglemler nedeniyle
dogabilecek zararlardan Uretici
firma sorumlu tutulamaz.

Elektrik kablosu ezilmemeli,
katlanmamali, sikigtinimamali veya
Urinun sicak parcgalarina temas
etmemelidir.

Elektrik kablosu hasar gorurse,
ehliyetli bir elektrikgi tarafindan
degistiriimelidir. Aksi takdirde
elektrik carpmasi, kisa devre veya
yangin tehlikesi vardir!

¢ Bagdlant ulusal ydnetmeliklerle uyumiu
olmalidir.

® Sebeke besleme verileri Grinun tip
etiketinde belirtilen verilerle ayni
olmalidir. On kapag agtiginizda tip
etiketini gorebilirsiniz.

e Uriiniin baglant! kablosu “Teknik
Ozellikler” balimunde belirtilen
degerlerle uyumlu olmalidir.

Elektrik tesisati Uzerinde herhangi
bir calismaya baglamadan 6nce
ardnudn elektrik baglantisini kesin.
Elektrik garpmasi tehlikesi vardir.

Elektrik kablosunun baglanmasi

Kablolama yaparken ulusal/yerel
elektrik diizenlemelerine uymali ve
finna uygun priz ¢ikisi/hat ve fig
kullanmalisiniz. Uriintn glic
sinirlarnin, fis ve priz
¢ikisinin/hattin akim tasima
kapasitesini agmasl durumunda,
ardnd fis ve priz cikisi/hat
kullanmadan direkt olarak sabit
elektrik tesisatina baglamalisiniz.
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1.Sebeke beslemesinde tim kutuplarin
ayriimasi mumkun degilse, en az
3 mm kontak mesafesine sahip bir
ayirma Unitesi (sigorta, hat emniyet
salteri, kontaktor) baglanmali ve bu
ayirma Unitesinin tim kutuplar IEE
yonergelerine gore Urlne bitisik
olmalidir (Uzerinde olmamalidir). Bu
talimata uyulmamasi, galismayla ilgil
sorunlara ve Urln garantisinin gegersiz
hale gelmesine neden olabilir.

Artik akim devre kesicisi ile ilave koruma

saglanmasi tavsiye edilir.

Urlninuzle birlikte bir kablo verilmisse:

MAVi

KAHVERENGI
PRy

YESIL/SARI || SEBEKE KORDONU

2.Tek fazll bagdlanti igin, kablolan
asagida belirtildigi gibi baglayin:

¢ Kahverengi/Siyah kablo = L (Faz)

* Mavi/Gri kablo = N (Notr)

e Yesil/sar kablo = (E) @ (Topraklama)

» veya

e Gri/Siyah kablo = L (Faz)

¢ Mavi/Kahverengi kablo = N (Notr)

e Yesil/sar kablo = (E) (Topraklama)

Urtintin yerine monte edilmesi

1.Elektrik kablosunun kopmamasina ve
sikismamasina dikkat ederek, firini,
kabin deligine kaydirin, hizalayin ve
sabitleyin.




Firini, sekildeki gibi 2 vida araciligiyla
sabitleyin.

Montaj sonunda, vidalarin gerektigi gibi
sikilmig oldugunu ve firnin oynamadigini
kontrol edin. Finnin montajl, talimatlara
uygun olarak yapllmamis ve vidalar
gerektigi gibi sikilmamis ise kullanim
esnasinda devrilme riski vardir.
Sogutma fanh cihazlar icin
(Uriiniiniizde bulunmayabilir.)

1 Sogutma fani
2 Kontrol paneli
3 Kapak

Uriine takill sogutma fani hem ankastre
dolabini hem de Urindn 6n kismini
sogutur.

Sogutma fan, finn kapandiktan
sonra yaklasik 20-30 dakika daha
calismaya devam eder.

Eger finn saatini programlayarak
pisirme yaptlysaniz, pisirme suresi
sonunda tum fonksiyonlarla
birlikte sogutma fani da kapanir.

Son kontrol
1.UrdnG calistinn.
2.Fonksiyonlar kontrol edin.

Gelecekteki tagsima islemleri

e Urtintin orijinal kutusunu saklayin ve
UrdnU bu kutunun iginde tasiyin. Kutu
Uzerindeki talimatlara uyun. Orijinal
karton yoksa, UrinU balon kabarcikl
ambalaj malzemesiyle veya kalin bir
mukavvayla sarnn ve sikica bantlayin.

¢ Finnin icindeki tel 1Izgara ve tepsinin
finn kapagdina zarar vermesini
engellemek icin finn kapagdinin i¢
tarafina, bu tepsilerle ayni hizaya
gelecek sekilde bir karton serit
yerlegtirin. Finn kapagini yan duvarlara
bantlayn.

e Urlinli tasimak veya hareket ettirmek
icin kapadi veya tutamagi kullanmayin.

Urlinlin Gzerine baska esya
koymayin ve dik olarak tasiyin.

Tasima sirasinda meydana gelmis
olabilecek her tUrll hasara kars!
Urinun genel goérinttsunt kontrol
edin.
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El 6n hazirhik

Enerji tasarrufu icin

yapilmasi gerekenler

Asagidaki bilgiler, Grintntzl, ekolojik bir

sekilde ve enerji tasarrufu saglayarak

kullanmaniza yardimci olacaktir:

¢ Finnda, 1slyl daha iyi ileten, koyu renkli
veya emaye kapli kaplar kullanin.

* Yiyeceklerinizi pisirirken, tarifte veya
kullanim kilavuzundaki tabloda 6n
Isitma yaplimasi sdyleniyorsa, firini
onceden isitin.

¢ Pisirme suresince, firnn kapagini sik sik
agmayin.

¢ Finnda ayni anda birden fazla yemek
pisirmeye calisin. Tel rafin Uzerine iki
pisirme kabi koyarak ayni anda
pisirebilirsiniz.

¢ Birden fazla yemegi pes pese pisirin.
Finn 1sisini kaybetmemis olacaktir.

¢ Finni, pisirmenin sona erme
zamanindan birka¢ dakika énce
kapayin. Bu durumda finn kapagini
agmayin.

¢ Dondurulmus yiyecekleri pisirmeden
once ¢dzdUurun.

ilk kullanim
Saat ayan

-
eco

&
—y gy gy o
A | I .

e

Ayarlama tusu

Tus kilidi sembolt

Saat sembolli

Kapi Kilidi sembolu
Ekonomik mod semboll
Arti tusu

D O WN
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7 Eksitusu

8 Alarm simgesi

9 Pisirme Bitis Suresi semboll
10 Pisirme Suresi semboll

11 Program tusu

Herhangi bir ayar yapllirken saat
Uzerindeki ilgili semboller yanip
séner.

Finna ilk elektrik verildikten sonra, = /==
tuslar ile giintin saatini ayarlayin. Ayarn &
sembolliine dokunarak onaylayin yada
onaylanmasi igin 4 saniye hicbir tusa
basmadan bekleyin.

ilk saat ayar yaplimamis ise saat

12:00 dan itibaren ilerlemeye
baslayacak ve ekranda
semboll gorinecektir. Saat ayar
yapildiginda sembol kaybolacaktir.

Elektrik kesintisi halinde gunin
saati ayarlar iptal olur. Yeniden
ayarlama yapilmasi gerekir.

ik temizlik

Bazi deterjanlar veya temizleme
maddeleri ylzeye zarar verebilir.
Temizlik sirasinda asindirici
deterjanlari, temizleme tozlarn,
temizleme kremleri ya da keskin
nesneler kullanmayin.

1.TUm ambalaj malzemelerini ¢ikarin.
2.Urlintin ylzeylerini 1slak bez veya

stingerle silin ve bir bezle kurulayin.
ilk 1sitma

Uriini yaklasik 30 dakika Isitin ve sonra
kapayin. Bu sayede Uretim sirasinda
firnda kalmis olabilecek artiklar ve
katmanlar yakilarak temizlenmis olur.



Sicak yUzeyler yaniklara neden
olur!

Uriin calisirken sicak olacaktir.
Asla sicak yUzeylere, Urinun i¢
kismina veya isiticilara
dokunmayin. Cocuklari Griinden
uzak tutun.

Sicak finnin igerisine yemek koyup
¢ikartirken daima islya dayanikli
finn eldivenlerini kullanin.

Elektrikli firin

1.TUm finnlama tepsilerini ve tel 1zgaray
firndan gikarin.

2.Finnin kapagini kapatin.

3. Statik (Alt Gst 1sitma) konumunu segin.

4.En yUksek sicakligl secin; bkz. Elektrikli
finnin kullanilmasi, sayfa 21.

5.Yaklasik 30 dakika ¢aligtirin.

6.Finninizi kapatin; bkz. Elektrikii firnnin
kullaniimasi, sayfa 21

lzgaral firin
1.TUm finnlama tepsilerini ve tel 1zgaray!
firndan gikarin.
2.Finnin kapagini kapatin.
3.1zgaranin en yUksek gucunu segin; bkz.
Izgaranin ¢alistirimasi, sayfa 26.
4.Yaklasik 15 dakika caligtirin.
5.1zgaranizi kapatin; bkz. Izgaranin
calistinimasi, sayfa 26
ilk kullanim sirasinda, birkac saat
igin duman ve koku gelebilir. Bu
normal bir durumdur ve
giderilmesi icin iyi bir havalandirma
saglamaniz yeterlidir. Olusan
duman ve kokuyu dogrudan
solumaktan kaginin.
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B Firinin kullaniimasi

Firinda pisirme, kizartma ve
1zgara hakkinda genel
bilgiler
Sicak yUzeyler yaniklara neden
olur!
Urlin caligirken sicak olacaktir.
Asla sicak yUzeylere, Urinun i¢
kismina veya Isiticilara
dokunmayin. Cocuklari Griinden
uzak tutun.
Sicak finnin igerisine yemek koyup
¢ikartirken daima islya dayanikli
finn eldivenlerini kullanin.

Buhar ¢ikabilecedi igin, firnin
kapagini acarken uzak durun.
Gikan buhar elinizi, yizintzi
ve/veya gézinUzl yakabilir.

Firinda pisirmeyle ilgili ipuclan

¢ Yapigmayan kaplamali, uygun metal
tabaklar veya aliminyum kaplar ya da
1slya dayanikli silikon kaliplar kullanin.

¢ Raf Uzerindeki alani en iyi sekilde
kullanin.

¢ Finnda pisirme yaparken pisirme
kalibini rafin ortasina yerlestirin.

* Finni veya 1zgaray! ¢alistirmadan dnce,
dogru raf konumunu secin. Firin
sicakken raf konumunu degistirmeyin.

¢ Finnin kapagini kapal tutun.

Kizartmayla ilgili ipuclarn

e BUtUn tavuk, hindi ve blyUk parca
etleri pisirmeden dnce limon suyu ve
karabiberle terbiye etmeniz pisirme
performansini artiracaktir.

o Kemikli etlerin kizartilarak pisirilmesi,
kemiksiz etlerin kizartilarak
pisirimesinden 15 ila 30 dakika daha
fazla surer.
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e Et kalinldinin her santimetresi igin
asag yukari 4 ila 5 dakika pisirme
sUresi hesaplamalisiniz.

¢ Pisirme suresi dolduktan sonra eti finn
iginde yaklasik 10 dakika bekletin. Etin
suyu, kizaran ete daha iyi dagilir ve et
kesildigi zaman disar glkmaz.

¢ Balk, 1slya dayanikli bir tabakta orta
veya alt seviyedeki raf Uzerine
konulmalidir.

lzgarayla ilgili ipuclan

Kirmizi et, balik ve kiimes hayvani etleri

Izgara yapildiginda gabucak

kahverengilesir, glizel bir kabuk tutar ve

kurumaz. Fileto etler, sislik etler,
sosisler/sucuklar ve ayni zamanda sulu
sebzeler (domates, sodan vb.) dzellikle
1zgara i¢in uygundur.

¢ |zgara yapllacak parcalari tel 1zgara ya
da tel izgarall tepsinin Uzerine Isiticl
boyutlarini gegcmeyecek sekilde
dagitarak yerlestirin.

¢ Tel izgaray! veya Izgarall finn tepsisini
firnda istediginiz seviyeye kaydirin. Tel
1zgara Uzerinde pisirme yapacaksaniz,
finn tepsisini yaglan toplamasi icin alt
rafa kaydirn. Kaydiracaginiz firn
tepsisi, 1zgara alaninin timuanu
kaplayacak boyutta olmalidir. Bu tepsi
urdnle birlikte verilmeyebilir. Kolay
temizlik icin firn tepsisinin icine biraz
su koyun.

@ Izgaraya uygun olmayan
yiyecekler, yangin tehlikesi
tagimaktadir. Yalnizca yogun
Izgara atesine uygun olan
yiyecekleri izgara yapin. Ayrica
yiyecedi 1Izgaranin ¢ok arkasina
yerlestirmeyin. Burasi en sicak
alandir ve yagli yiyecekler alev
alabilir.



Elektrikli firinin kullanilmasi

Sicaklik ve calisma modunun
secilmesi

1 Fonksiyon digmesi

2 Sicaklik digmesi

1.Fonksiyon digmesini istediginiz
calisma moduna getirin.

2.Sicaklik digmesini istediginiz sicakliga
getirin.

» Finn, ayarlanan sicakliga ulasana kadar

Isinir ve bu sicakligi korur ve en sagda 3

adet ¢izgili Isinma animasyonu yanip

soner. Finn igi sicakligi ayarlanan degere

ulastiginda bu animasyon durur ve

ayarlanan sicaklik degeri yaninda “C”

sembolU strekli gérinar.

Elektrikli firnrmin kapatilmasi

Fonksiyon digmesini ve sicaklik

dugmesini kapali (Ust) konumuna getirin.

Tel 1zgaranin tel raf Uzerine dogru sekilde

yerlestirilmesi dnemlidir. Tel izgara

sekilde gosterildigi gibi, tel rafin arasina

girecek bigimde yerlestiriimelidir.

Tel 1zgaray! yerlestirirken firinin arkasina

dayandirmayin. lyi bir izgara performansi

elde etmek igin, tel 1zgarayi rafin 6n

tarafina strdUkten sonra, kapadi

kapatirken yerlesmesini saglayin.

(Urtin modeline bagli olarak degisir.)

Calisma modlan

Burada gosterilen ¢alisma modlarinin
siralamasi Urinunuzdeki dizenlemeden
farkl olabilir.

Ust ve alt 1sitma aciktir.
Yiyecekler, Ustten ve alttan
ayni anda isitilir.

Ornegin; kekler, bérekler
veya pisirme kaliplarindaki
kekler ve glvegler igin
uygundur. Tek tepsiile
pisirme yapin.

Yalnizca alt 1sitma agiktir.
Pizza ve alttan
kahverengilesmesi istenen
0 yiyecekler icin uygundur.
Kolay buharli temizleme igin
de bu fonksiyon
kullaniimalidir.

Ust ve alt isitmalar ile (arka
duvardaki) fan acik. Sicak
hava, fan vasitasiyla firnin
her yerine esit oranda ve
hizli bir sekilde dagitilir. Tek
tepsi ile pisirme yapiniz.

duvardaki) fan caligir. Taneli
donmus yiyecekler oda
sicakliginda yavas yavas
¢6zUulr, pismis yiyecekler
sogutulur.
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Yy
1zgara galisir. Daha fazla

miktarda 1zgara et yapmaya

uygundur.

® |zgara yapmak igin blyUk
veya orta buyUklukteki
porsiyonlari izgara
isiticisinin altindaki dogru
raf konumuna yerlestirin.

® |zgara suresinin yarisinda,
yiyecedi gevirin.

Finm tavanindaki bUyuk
1zgara ve fan ¢alisir. Daha
fazla miktarda 1zgara et
yapmaya uygundur.
® |zgara yapmak igin blyUk
veya orta buyuklikteki
porsiyonlari izgara
isiticisinin altindaki dogru
raf konumuna yerlestirin.
® |zgara sUresinin yarisinda,
yiyecedi gevirin.

iyecedi uzun sUre servise
hazir sicaklikta tutmak igin
kullaniir.

22/TR

Yy
kendini temizlemesi igin
kullanilir. Bu fonksiyon igin
bakim ve temizlik
bolimundeki agiklamalari
okuyun.

Firin saatinin kullaniimasi

1 23 4 5

I_I 1

[y I_

1O

Ayarlama tusu

Tus kilidi sembolt

Saat semboll

Kapi Kilidi sembolu
Ekonomik mod semboll
Arti tusu

Eksi tusu

Alarm simgesi

9 Pisirme Bitis Suresi semboll
10 Pisirme Suresi semboll
11 Program tusu

0 ~NOo O~ ND =

Pisirme igleminin sonu igin
ayarlanabilecek maksimum stre 5
saat 59 dakikadir.

Sadece sicak tutma konumu igin
maksimum sUre 23 saat 59
dakikadir.

Elektrik kesintisi halinde program
iptal olur. Yeniden programlama
yapmaniz gerekir.

Herhangi bir ayar yapilirken, ilgili
semboller ekranda yanip soner.
Yapllan ayarlarin kaydedilmesi igin
kisa bir stire beklenmelidir.

Herhangi bir pisirme ayari
yaplimigsa gunun saati
ayarlanamaz.



Pisirme bagladiginda pisirme
sUresi ayarlandiysa, kalan stre
ekranda gosterilir.

Pisirme suresini ayarlayarak

pisirme yapilmasi;

Saat Uzerinde, pisirme slresini

ayarlayarak, sure bitiminde finnin

durmasini saglayabilirsiniz.

1.Pisirme yapacaginiz ¢calisma
fonksiyonunu secin.

2.Pisirme siresi igin ekranda 21
semboli gérininceye kadar
dokunun.

3.4 /mm tuglanyla pisirme stiresini
ayarlayin.

» Pisirme sUresi ayarlandiktan sonra e

sembolU ekranda strekli gdrinecektir.

4.Yemeginizi firna koyun vesicaklik
dugmesi ile sicaklik ayar yapin.
Pisirme baglayacaktir.

» Pisirme bagladiginda pigirme sUresi

ekranda geri saymaya baglar.

Pisirme bitis saatini daha ileri bir

saate ayarlamak i¢in;

Saat Uzerinde; pisirme sUresini

ayarladiktan sonra pisirme bitis saatini

daha ileri bir saate ayarlayabilirsiniz.

Bu ayarlanan sUre 1 dakikadan blyUk

olmalidir.

1.Pisirme yapacaginiz ¢calisma
fonksiyonunu secin.

2.Pisirme stiresi igin ekranda 91
semboli gérininceye kadar (5
dokunun.

3.4 /== tuglanyla pisirme stiresini
ayarlayin.

» Pisirme sUresi ayarlandiktan sonra (e

sembolU ekranda strekli gdrinecektir.

4.Pisirme bitis saati icin ekranda =l
semboli gérininceye kadar &
dokunun.

5.4 /== tuslanyla pisirme bitis saatini
ayarlayin.

» Pisirme bitis saati ayarlandiktan sonra,
Il sembolii ve =1 sembolli ekranda
sUrekli gérlinecektir. Pisirme basladig
anda = sembolii kaybolacaktrr.
6.Yemeginizi firna koyun vesicaklik
dugmesi ile sicaklik ayar yapin.
Pisirme baglayacaktir.
» Finn saati, ayarlamig oldugunuz
pisirme bitis saatinden pisirme siresini
¢lkararak, pisirmenin baglayacagi saati
hesaplar. Pisirme baslangic zamani
geldiginde secilen ¢alisma fonksiyonu
devreye girer ve finn ayarlanan sicakliga
kadar i1sinir. Pisirme sUresinin bitimine
kadar bu sicakligi muhafaza eder.
» Pisirme bagladiginda pigirme sUresi
ekranda geri saymaya baglar.
7.Pisirme iglemi tamamlandiktan sonra

ekranda "ENd" yazisi gérinir ve saat
sesli uyar verir.

8.Sesli uyar iki dakika stireyle calar.
Sesli uyanyr durdurmak igin herhangi
bir tusa basin. Sesli uyari kesilir ve
ekranda daha 6nce ayarlanmis sicaklik
derecesi gorunur.

Sesli uyan sonunda herhangi bir
tusa basildidl takdirde, finn tekrar
calismaya baslayacaktir. Uyar
sonunda firnin tekrar ¢alismamasi
icin sicaklik digmesi ve fonksiyon
digmesini "0" konumuna (kapal)
getirerek firni kapatin.
Tus kilidini etkinlestirilmesi
Tus kilidi 6zelligini kullanarak, dijital saate
mudahale ediimesini engelleyebilirsiniz.
1.Ekranda 2 sembolli gériiniinceye
kadar := dokunun.
» Ekranda "OFF" yazisi gorunar.
2.4+ tusuna basarak tus kilidini
etkinlestirin.
» Tus kilidi ayarlandiktan sonra ekranda
"On" yazisi gérundr ve & sembolti yanik
kalr..

23/TR



Tus kilidi devredeyken dijital saat
tuslan kullanlamaz. Elektrik
kesintisi halinde tus kilidi iptal
olmaz.

Tus kilidini devreden cikariimasi

1.Ekranda (& sembolli gériiniinceye
kadar i= dokunun.

» Ekranda "On" yazisi gértndr.

2. tusuna dokunarak tus kilidini devre
disl birakin.

» Tus kilidi devre disi birakildiktan sonra

ekranda "OFF" yazisi gérinUr.

Alarm saatinin ayarlanmasi

Ur(in saatini, pisirme programi disinda

herhangi bir uyar ya da hatirlatma

amaciyla da kullanabilirsiniz.

Alarm saatinin, finn ¢alisma fonksiyonlar

Uzerinde herhangi bir etkisi yoktur. Uyari

amacl kullanilir. Ormegin alarm saatini

finndaki yiyecedi belirli bir anda ¢evirmek

istediginiz zaman kullanabilirsiniz.

Ayarladiginiz stire dolar dolmaz, saat

sesli bir uyar verir.

1.Ekranda & sembolii goriiniinceye
kadar © dokunun.

Maksimum alarm sUresi 23 saat
59 dakika olabilir.

2.4 /m= tuglaryla alarm stiresini ayarlayin.

Alarm ses tonu, giinin saati,
ekran parlaklidr ayari igin fonksiyon
ve sicaklik digmeleri O (stand by)
konumunda olmalidir

» Alarm sUresi ayarlandiktan sonra &

semboll yanik kalir ve alarm stresi

ekranda gorundr.

3.Alarm siresi tamamlandiktan sonra 2
semboll yanip sbnmeye baglar ve
sesli uyar duyulur.

Alarmin kapatiimasi

1.Sesli uyari iki dakika sUreyle calar.
Sesli uyarnyr durdurmak igin herhangi
bir tusa basin.
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» Sesli uyarn kesilir ve ekranda glnin

saati gérundr.

Alarmi iptal etmek isterseniz;

1.Alarm sUresini sifilamak igin ekranda &
sembolii gérininceye kadar (&
dokunun.

2."00:00" gosterinceye kadar == tusuna
dokunun.

Alarm sUresi ekranda gosterilir.
Alarm sUresi ve pisirme sUresi ayni
anda ayarlanmis ise, kisa olan
sure ekranda g&sterilir.

Alarm ses tonunun degistirilmesi

1.Ekranda "b-1" veya "b-2" veya "b-
3" goriintinceye kadar = tusuna
dokunun.

2.4 /mm tuslanyla istediginiz tona
ayarlayin.

3.0nay icin i tusuna dokunun yada hig
bir tusa dokunmadan kisa sure sonra
ayarlanan saat aktif olur.

Giniin saatinin degistirilmesi

Finninizda; daha énce ayarlamis

oldugunuz gindn saatini degistirmek icin,

1.Ekranda © sembolli gériiniinceye
kadar := dokunun.

2.4 /m= tuglaryla giinin saatini ayarlayin.

3.Kisa sUre sonra ayarlanan saat aktif
olur.

Ekran parlakhiginin ayarlanmasi

(Bu &zellik opsiyoneldir. Uriiniinlizde

bulunmayabilir.)

1.Ekran parlaklik ayart igin, ekranda -
01 veya d-02veya d-03 yazisi

goérinune kadar i= dokunun.
2.4 /m= tyslanyla istenilen parlakiiga
ayarlayin.
» Kisa sUre sonra ayarlanan parlaklik
aktif olur.



Pisirme siireleri tablosu

Belirtilen degerler laboratuarda
saptanmistir. Size uygun degerler
bu degerlerden farkl olabilir.

Firinlama ve kizartma
ﬂ Finnin 1. rafi en alt raftir.

Tepside kek | Tek tepsi Standart tepsi* 3 180 30 ... 40
Kalipta kek Tek tepsi Tel1izgara Gzeri [=} 2 180 40 ... 50
kek Kalibr= =
Kucgik kekler | Tek tepsi Standart tepsi* ] 3 160 20...30
Pandispanya | Tek tepsi Tel1izgara Gzeri 2 160 25..35
26 cm gapinda
kelepgeli )
yuvarlak kek
kalbr=
Kurabiye Tek tepsi Pasta tepsisi* 3 180 30...35
Yufka boregi | Tek tepsi Standart tepsi* 2 200 40 ... 50
Pogaca Tek tepsi Standart tepsi* 2 200 30...40
Mayal hamur | Tek tepsi Standart tepsi* 2 200 40 ... 50
Lazanya Tek tepsi Tel1izgara Gzeri 2-3 200 35...45
cam/ metal =
dikddrtgen =
kap**
Pizza Tek tepsi Standart tepsi* [f 2 200 ... 220 15..25
Biftek (buttin)/ | Tek tepsi Standart tepsi* 3 25 dk. 100 ...120
Rosto T 250/max
= sonra 180 ...
190
Kuzu budu Tek tepsi Standart tepsi* 3 25 dk. 70 ...90
(giveg) & 250/max
sonra 190
Pilig kizartma | Tek tepsi 2 15 dk. 55...65
(1,8-2 kg) " = 250/max
Standart tepsi £ sonra 180 ...
190
Hindi (5.5 kg) | Tek tepsi Standart tepsi* 1 25 dk. 150 ... 210
= 250/max
= sonra 180 ...
190
Ballk Tek tepsi Standart tepsi* E 3 200 20 ...30
TUm yiyecekler igin 6n isitma yapimasi énerilir.
* Bu aksesuarlar Griintintiz ile birlikte verilmeyebilir.
** Bu aksesuarlar Grtininiiz ile birlikte verimemektedir. Pivasadan temin edilebilir aksesuarlardir.

Test yemekleri pisirme tablosu
Bu pisirme tablosundaki yemekler, kontrol enstitlleri icin Grintn test ediimesini
kolaylastirmak amaciyla EN 60350-1'e standartina goére hazirlanmistir.

Shortbread Tek tepsi " == 2 140 20...30
(tath kurabiye) Standart tepsi =
KugUk kekler | Tek tepsi Standart tepsi* i 3 160 20 ...30
Pandispanya | Tek tepsi Tel1izgara Gzeri 2 160 25..35
26 cm gapinda
kelepceli =
yuvarlak kek
kalbr=
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20 cm gapinda
yuvarlak siyah
metal kalip™

TUm yiyecekler igin 6n isitma yapimasi énerilir.
* Bu aksesuarlar Griintintiz ile birlikte verilmeyebilir.
** Bu aksesuarlar Grtininiz ile birlikte verimemektedir. Pivasadan temin edilebilir aksesuarlardir.

Kek pigirmenin plf noktalari

e Kek c¢ok kuruysa, sicakligi 10°C kadar
arttinn ve pisirme suresini kisaltin.

¢ Kek nemliyse, az miktarda sivi kullanin
ya da sicakligr 10°C kadar azaltin.

¢ Kekin Ustl yanmigsa daha alt rafa
koyun, sicakligi disurin ve pisirme
sUresini artirin.

e ici iyi pismis fakat disi yapisiyorsa daha
az miktarda sivi kullanin, sicakiigi
azaltin ve pisirme suresini artirn.

Borek pisirmenin plf noktalari

¢ Borek cok kuruysa, sicakligi 10°C
kadar artirin ve pisirme suresini kisaltin.
Yufka aralanni stt, yag, yumurta ve
yogurt karnisimindan olusan bir sosla
Islatin.

* Bdrek geg pisiyorsa hazirlamig
oldugunuz bdregin kaliniginin tepsiden
tasmamasina 6zen gosterin.

e Boregin Ustu kizarnyor fakat alti
pismiyorsa, bdrek igin kullanacaginiz
sos miktarinin boéregin alt kisminda
fazla olmamasina 6zen gosterin. Esit
bir kizarma igin sosu, yufka aralarina

ve boregdin Uzerine esit yaymaya caligin.

Boregdinizi pisirme tablosuna
uygun konum ve sicaklikta pisirin.
Alt kismi yine de az kizariyorsa bir
dahaki pisirmede bir alt rafa
yerlestirin.

Sebze yemegi pisirmenin plf noktalari

e Sebze yemeginin suyu bitiyor ve
kuruyorsa, tepsi yerine kapakl bir
kapta pisirin. Kapakli kaplar yemegin
suyunu muhafaza eder.
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e Sebze yemegi yeterince pismiyorsa,
sebzeleri bnceden haslayip ya da
konserve kivaminda hazirlayip firina
surun.

Izgaranin cahstiriimasi

Izgara sirasinda firnin kapagini
kapatin.

Sicak yUzeyler yaniklara neden
olabilir!

lzgaranin acilmasi

1.Fonksiyon digmesini istediginiz izgara
simgesinin Ustlne getirin.

2.50nra, istediginiz 1zgara sicakligina
ayarlayin.

3.Gerekirse, yaklagk 5 dakika kadar 6n
Isitma yapin.

» Finn, ayarlanan sicakliga ulasana kadar

Isinir ve bu sicakligi korur ve en sagda 3

adet ¢izgili Isinma animasyonu yanip

soner. Finn igi sicakligi ayarlanan degere

ulagtiginda bu animasyon durur ve

ayarlanan sicaklik degeri yaninda “C”

sembolU strekli gérinar.

lzgaranin kapatilmasi

1.Fonksiyon digmesini kapali (Ust)
konumuna getirin.

é Izgaraya uygun olmayan
yiyecekler, yangin tehlikesi

tagimaktadir. Yalnizca yogun
Izgara atesine uygun olan
yiyecekleri izgara yapin. Ayrica
yiyecedi 1izgaranin ¢ok arkasina
yerlestirmeyin. Burasi en sicak
alandir ve yagli yiyecekler alev
alabilir.



lzgara pisirme siireleri tablosu

Elektrikli 1zgarayla 1zgara yapma

< yaklasi
Balik Tel 1izgara 4.5 250 20...25 dk.
Parcali tavuk Tel izgara 4..5 250 25...35 dk.
Kuzu pirzolasi Tel 1zgara 4..5 250 20...25 dk.
Biftek Tel 1izgara 4.5 250 25..30 dk. *
Dana pirzolasi Tel 1izgara 4.5 250 25..30 dk. *
Tost ekmegi * Tel 1zgara 3 250 3...5 dk.
¥ kaliniga baghdir
*5 dakika 6n Isitma yapin
**Urnlinlzde 1zgara sicakligi ayarlanamiyor ise, 1zgara fonksiyonunuz énerilen sicaklik degerinde galisacaktir.

Bu pisirme tablosundaki yemekler, kontrol enstitlleri icin Grintn test ediimesini
kolaylastirmak amaciyla EN 60350-1'e standartina gére hazirlanmistir.

Tost ekmegi Tel 1zgara 3 250 3...5 dk.
Kofte (dana eti) - Tel 1zgara 4 250 25...35 dk.
12 adet

Yiyecegi toplam 1zgara siresinin 2 / 3'U gegtikten sonra gevirin.
lzgara yapilan tim yemekler icin 5 dakika &n isitma yapilmasi &nerilir.
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[ Bakim ve temizlik
Genel bilgiler

Duzenli araliklarla temizlenmesi halinde
Urdnun kullanim émrG uzar ve sik
karsilagllan sorunlar azalr.

Bakim ve temizlik islemlerine
baslamadan 6nce Urlinln elektrik
baglantisini kesin.

Elektrik garpmasi tehlikesi vardir!

UrinG temizlemeden énce Urliniin
sogumasini bekleyin.

Sicak yUzeyler yaniklara neden
olabilir!

e Urlin, her kullanimdan sonra iyice
temizlenmelidir. Boylece yiyecek
artiklan kolayca temizlenir ve Urin
daha sonra tekrar kullanildiginda bu
artiklann yanmasi onlenir.

e Urliniin temizligi igin ézel bir temizieme
maddesine gerek yoktur. UriinG
bulasik deterjani, ilik su ve yumusak bir
bez ya da stunger kullanarak temizleyip,
kuru bir bezle kurulayin.

¢ Temizlik isleminden sonra kalan sivilari
tamamen sildiginizden ve pisirme
sirasinda etrafa sigrayan yemekleri
hemen temizlediginizden emin olun.

¢ Paslanmaz veya inoks yUzeylerin ve
tutamagin temizliginde asit veya klor
iceren temizleme maddeleri
kullanmayin. Sabunlu yumusak bir bez
ve sivi (¢izici olmayan) deterjan
yardimiyla tek yénde silmeye dikkat
ederek temizleyin.

Bazi deterjanlar veya temizleme
maddeleri yuzeye zarar verebilir.
Temizlik sirasinda asindirici
deterjanlari, temizleme tozlarn,
temizleme kremleri ya da keskin
nesneler kullanmayin.
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Temizlik i¢in buharll temizleme
drdnlerini kullanmayin.

Kontrol panelinin

temizlenmesi

Kontrol panelini ve digmelerini/tuslarini
1slak bir bezle temizleyip kuru bir bezle
kurulayin.

Urtiniintizde kontrol digmeleri
varsa kontrol panelini temizlemek
icin kontrol dugmelerini sékmeyin.
Kontrol paneli hasar gorebilir!

Firin icinin temizlenmesi

Firinin yan duvarlarinin

temizlenmesi (Uriin modeline bagh

olarak degisir.)

(Bu &zellik opsiyoneldir. Uriiniinlizde

bulunmayabilir.)

1.Tel rafin 6n tarafini, yan duvara ters
yonde ¢ekerek ¢ikarn.

2.Tel rafi kendinize dogru gekerek, rafi

Katalitik duvarlar
(Bu &zellik opsiyoneldir. Uriiniinlizde
bulunmayabilir.)

Uriintintizde i yan duvarlar (A) ve/veya
arka duvar (B) katalitik emaye ile
kaplanmig olabilir. Katalitik duvarlar agik
mat renkli ve gézenekli ylzeye sahiptir.
Finnin katalitik duvarlar
temizlenmemelidir. Katalitik ylzeyler
gbzenekli yapisi sayesinde yagdl emer ve
yUzey yagla doydugunda parlamaya



baslar, bu durumda parcalarin

Kolay Buharli Temizleme

Finn igerisinde olusacak buhar ve firin igi
yUzeylerinde yogunlasan su damlaciklari
sayesinde yumusayan (uzun suredir
kalmayan) kirlerin kolayca temizlenmesini
sagdlar.

1.Finn igerisinde tim aksesuarlarn gikarin.

2.Finn tepsisine 500 ml su ekleyin ve
tepsiyi finnin 2. rafina yerlestirin.

3.Finni kolay buharli temizleme calisma
modununa ayarlayarak 100°C de 25
dakika calistirn.

4. Kapag! acip finn i¢ ylzeylerini 1slak bir
stinger veya bezle silin.

5.Cikmayan kirler icin bulasik deterjani,
Ik su ve yumusak bir bez ya da
stnger kullanarak temizleyip, kuru bir
bezle kurulayin.

Basit buharli temizleme
fonksiyonunda, firninizda olusan
hafif kirlerin yumusamasi icin tepsi
igine koyulan suyun buharlasarak
firnn ici ve firn kapaginda
yogusmasi beklenmektedir. Firn
kapagdinda olugan yogusma, firin
kapadinin aglimasi esnasinda
etrafa damlayabilir. Finn kapagini
acar agmaz yogusmay! silin.
Yiiksek isiyla kendi kendini
temizleme

Sicak ylzeyler yaniklara neden
olurl

Kendi kendini temizleme sirasinda
Urtine dokunmayin ve gocuklari
Urinden uzak tutun. Kalintilar
¢lkarmadan 6nce en az 30 dakika
bekleyin.

Firn piroliz (yiksek 1slyla) kendi kendini
temizleme 6zelligiyle donatilmigtir. Firin
yaklasik 420-480 °C sicakliga kadar
Isinir ve meveut kir, kil oluncaya kadar
yanar. GU¢lU bir duman ortaya cikabilir.
lyi bir havalandirma sagdlayin. Yilksek
Islyla temizleme islemi finnin yaklasik her
10 kullanimindan sonra
gerceklestiriimelidir.
1.TUm aksesuarlar firndan gikarin. Tel
rafll modellerde, tel rafi sokmeyi
unutmayin.
Urtiniinizde pyro proof (Yilksek Istyla
kendi kendini temizleme 6zelligine
dayanikll) aksesuar varsa bu aksesuarlari
firndan gikarmaniza gerek yoktur.
2.Temizlige baglamadan énce finnin dig
yUzeylerini ve finn igcindeki tasmis
yemek artiklanni sabunlu bez ile
temizleyin.
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Kapi contasini temizlemeyin.
Cam elyaf conta oldukga hassastir
ve kolayca hasar gorebilir.
Kapi contasl hasarlanirsa yetkili
servisten alacaginiz yenisi ile
degistirin.
3."Piroliz" (Yuksek Isiyla, kendi kendini
temizleme) HH fonksiyonunu segin.
4.Ekranda kendi kendini temizleme
sUresi belirir. Bu stire degdistirilemez.
Kendi kendini temizleme fonksiyonu bitis
sUresini ayarlayabilirsiniz.
5.Kendi kendini temizleme iglemi
sirasinda, finn kapag ailmaz ve saat
3

ekraninda kilit simgesi goranar.
Temizleme iglemi bitip, ekranda Kilit
semboll kayboluncaya kadar kapak
kilidini agmak igin tutamagi zorlamayin.

6. Temizleme islemi bittiginde finn sesli
uyarl verir ve ekranda End yazisi gikar.

7.Ekranda End yazisi ¢iktiktan sonra
fonksiyon ve sicaklik digmelerini O
(kapal) konumuna getirerek iglemi
sonlandirin.

8.Temizleme bitiminde, kalan tortular
sirkeli suyla ¢ikarin.

9.Sesli uyar susturmak icin herhangi bir
tusa dokunun.

"End" yazisi kaybolduktan sonra
fonksiyon ve sicaklik digmelerini O
(kapal) konumuna
getirmemisgseniz piropliz
fonksiyonu tekrar calismaya
baslayacaktir.

Ekonomik temizlik

Firniniz ok kirli degil ise ekonomik

temizleme fonksiyonu devreye

alabilirsiniz.

1.Fonksiyon ve sicaklik digmesini kapall
konuma getirin.

2.Ekranda eco semboll gorininceye
kadar i dokunun.

» Ekranda "Off" yazisi gérindr.
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3.4 tusuna dokunarak ekonomik modu
etkinlestirin.

» Ekonomik mod ayarlandiktan sonra

ekranda "On" yazisi gorinlr ve eco

sembolU yanik kalir.

4.Fonksiyon digmesini $22 semboltine
ayarlayin.

Ekonomik temizlik galismaya baglar.

Ekonomik temizlik modun

devreden c¢ikarilmasi

1.Fonksiyon ve sicaklik digmesini kapall
konuma getirin.

2.Ekranda eco semboll gorininceye
kadar = dokunun.

» Ekranda "On" yazisi gértndr.

3.== tusuna dokunarak ekonomik modu
devre digl birakin.

» Ekonomik modu devre digi

birakildiktan sonra ekranda "Off" yazisi

gérunur ve eco semboll kaybolur.

Firin kapaginin temizlenmesi

Firnin kapagdini bulasik deterjani, 1k su

ve yumusak bir bez ya da stinger

kullanarak temizleyip kuru bir bezle

kurulayin.

Firn kapagini ve camini
temizlemek igin sert asindirici
temizlik maddeleri, metal
kaziyicllar, bulasik teli veya
camasir suyu gibi yUzeye zarar
verecek malzemeler kullanmayin.

Firin kapaginin sokiilmesi

1.0n kapag (1) agin.

2.Sekilde goruldigu gibi, sagda ve solda
bulunan 6n kapak mentese
yuvasindaki (2) klipsleri asagiya dogru
bastirarak acin.



1 Kapak

2 Mentese kilidi(kapall pozisyon)
3 Firn
4

4.Bosa ¢lkan kapagi yukan dogru
cekerek sag ve sol menteselerden
kurtanp yerinden c¢ikarin.

Kapagin yeniden takilmasi icin,
sokerken uygulanan iglemler,
siraslyla sondan basa dogru tekrar
uygulanmalidir. Kapag takarken,
mentese yuvasindaki klipsleri
kapamay! unutmayin.

Kapak i¢c caminin yerinden
ctkarilmasi

(Bu 6zellik opsiyoneldir. Uriiniinlizde
bulunmayabilir.)

Urintin 6n kapak ic cami temizlemek
Uzere sokulebilir.

Finn kapagini acin.

Plastik parcanin yanlarinda bulunan
vidalar (1 yontnde) sokerek cikarin.
On kapagin Ust kisminda takill olan
plastik pargayi (2 yéninde) kendinize
dogdru cekerek cikarin.

S Ei S

4 123

En icteki cam

ic cam

Dis cam

Plastik cam yuvasi-Alt
Sekilde goruldugu gibi, en ic cami (1) 'A'
yonunde hafifce yukan dogru kaldirarak
'‘B' yonunde cekerek cikarin.

ic cami (2) sékmek icin de ayni islemi
tekrarlayin.

MOWON Y
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Kapag yeniden gruplamanin ilk adimi, ig
cami (2) yerine takmakitir.

Sekilde gortldugu gibi, camin pahli
kosesini, plastik yuvanin pahli kosesini

Ig cam (2), en igerideki cama (1) yakin
olan plastik yuvaya takiimalidir.
En igerideki cami yerine takarken (1);
camin baskill yizinun ig cama bakacak
sekilde takilmasina dikkat ediimelidir.
i camin alt késelerinin, alt plastik
yuvalarina denk gelecek sekilde
yerlestirilmesi dnemlidir.
Plastik parcayl, 'klik' sesi gelinceye
kadar gerceveye dogru itin. Yanlardaki
vidalari yuvalarina takarak plastik parcayi
sabitleyin.
Firin lambasinin
degistirilmesi
Finn lambasini degistirmeden
once elektrik carpmasi riskini
ortadan kaldirmak igin, elektrik
baglantisini kesin ve firnin
sogumasini bekleyin.
Sicak yUzeyler yaniklara neden
olabilir!
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Bu firnda gtict 40 W'tan az,
yUksekligi 60 mm'‘den az, ¢api 30
mm'den kiguk akkor lamba veya
G9 soketli, 60 W'tan az glgcte
halojen lamba kullaniimaktadir.
Lambalar 300 °C'nin Uzerindeki
sicakliklarda galismaya uygundur.
Firn lambalari Yetkili Servislerden
veya lisansl teknisyenlerden temin
edilebilir.

Lambanin konumu, sekilde
g&sterilenden farkli olabilir.

Bu UrUnde kullanilan lamba ev
odalarinin aydinlatmasinda
kullanim igin uygun degildir. Bu
lambanin amaci kullanicinin gida
Urdnlerini gérmesinde yardimal
olmakitir.
Bu Urtnde kullanilan lambalar
50 °C'nin Uzerindeki sicakliklar
gibi asin fiziksel kosullara
dayanmalidir.
Firininizda yuvarlak lamba varsa,
1.UrlinUn elektrik baglantisini kesin.
2.Cam kapag saatin aksi yonde
cevirerek cikartin.

g
.

3.Finn lambaniz asadidaki sekilde
gbrulen (A) tipi modelse, finn lambasini
sekilde géruldigu gibi gevirerek gikarin
ve yenisiyle degistirin. Eger (B) tipi
modelse sekilde goraldugu gibi
gekerek gikarn ve yenisiyle degistirin.

4.Cam kapag! tekrar yerine takl\n.



Sorun giderme

Firin calisirken firindan buhar cikiyor.
r. >>> Bu bir ariza dedildir.

* Metal parcalar isindigi zaman genleserek ses cgikarabilir. >>> Bu bir ariza degildir.

e Sigorta bozuk végla atmis olabilir. >>> Sigorta kutusundaki sigortalarn kontrol edin.
Gerekirse, bunlar degistirin veya yeniden devreye sokun.

e Urtintin fisi (toprakll) prize takimamis olabilir. >>> Fisin prize takilp takimadigini

e Finnin lambasi bozukJ olabilir. >>> Finnin lambasini degdistirin.
e Elektrik gelmiyordur. >>> Evinizde elektrik olup olmadigini ve sigorta kutusundaki

sigortalan kontrol edin. Gerekirse, sigortalar degistirin veya yeniden devreye
sokun.

¢ Finn belirli bir pisirme fonksiyonuna ve/veya sicakliga ayarlanmamis olabilir. >>>
Finni beliri bir pisirme fonksiyonuna ve/veya sicakliga ayariayin.

¢ Saatli modellerde; saat ayarlanmamis. >>> Zamani ayarlayin.
(Mikrodalgali Grtinlerde, saat sadece mikradalga firna kumanda eder).

e Elektrik gelmiyordur. >>> Evinizde elektrik olup olmadigini ve sigorta kutusundaki

sigortalan kontrol edin. Gerekirse, sigortalar degistirin veya yeniden devreye
sokun

Imis.

aha dnce elektrik kesintisi meydana gelmis. >>> Zaman ayarini yapin / Uriin
fonksiyon dligmelerini kapatarak, tekrar istediginiz konuma getirin.

Bu boélimdeki talimatlan

uygulamaniza ragmen sorunu

gideremezseniz Urlnu satin

aldiginiz bayi ya da Yetkili Servise

basvurun. Galismayan GrtinG

kendiniz onarmayi asla

denemeyin.
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Built-in Oven
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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

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

Warning of risk of fire.

Rl 4

Warning of hot surfaces.

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

C€ Made in TURKEY

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

and environment

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

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

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

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

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

persons in order to avoid a
hazard.
« The appliance must be

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

installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with the rear surface;
otherwise, connections can
get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.
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.
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« Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

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

Keep all ventilation slots clear
of obstructions.

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

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

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

Do not use steam cleaners to
clean the appliance as this

may cause an electric shock.
(Varies depending on the product
model.)

Placing the wire shelf and
tray onto the wire racks
properly

It is important to place the
wire shelf and/or tray onto



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

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

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

« Place the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the

food and then insert all into
the preheated oven. Remove
the excess parts of the
baking paper overflowing
from the accessory or the pot
in order to prevent the risk of
touching the oven’s heating
elements. Never use the
baking paper in an operating
temperature higher than the
indicated value for the baking
paper. Do not place the
baking paper directly on the
base of the oven.
WARNING: Ensure that
power cord of the appliance
is unplugged or circuit
breaker is switched off before
replacing the lamp to avoid
the possibility of electric
shock.

Before the cleaning cycle,
remove dirt from exterior
surfaces and oven interior
with a damp cloth. Remove
all accessories inside of oven.
If your product is equipped
with a pyro proof accessory
(Resilient against self-
cleaning at high
temperatures), you do not
need to remove these

accessories from the oven.
see Package contents, page 11.
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« Hot surfaces cause burns! Do
not touch the product during
self cleaning step and keep
children away from it. Wait at
least 30 minutes before
removing the remnants.

« During pyrolytic cleaning,
surfaces may become hotter
than with standard use. Keep
children away.

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

Prevention against possible fire

risk!

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

« Do not use damaged cables
or extension cables.

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

Intended use

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

« CAUTION: This appliance is
for cooking purposes only. It
must not be used for other
purposes, for example room
heating.
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« 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
e dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all parts of the
packaging according to
environmental standards.

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



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

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

Disposing of the old product

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

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

This product has been manufactured
with high quality parts and materials
which can be reused and are suitable for

recycling. Do not dispose of the waste
product with normal domestic and other
wastes at the end of its service life. Take
it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.

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

Package information

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

Overview

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

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1 Function knob
2 Digital timer
3 Thermostat knob
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Package contents

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

product. 5.Placing the wire shelf and tray onto
1.User manual the telescopic racks properly
2.Standard tray (This feature is optional. It may not
Used for pastries, frozen foods and exist on your product.)
big roasts. Telescopic racks allow you to install
and remove the trays and wire shelf
easily.

When using the tray and wire shelf

with telescopic racks, make sure that

the pins at the rear section of the

telescopic rack stands against the

3.Pastry tray edges of the wire shelf and tray.
Used for pastries such as cookies and
biscuits.

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

Voltage / frequency 220-240V ~ 50 Hz
Total power consumption 3.3 KW
Cable type / section min.HO5W-FG

3x 1,5 mm?

External dimensions (height / width / depth) | 595 mm/594 mm/567 mm

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

depth) mm

Main oven Multifunction oven
Inner lamp 15/25 W

9ri|l power consumption 2.0 KW

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

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

See. Installation, page 13.

*%

Technical specifications may be Values stated on the product
changed without prior notice to labels or in the documentation
improve the quality of the product. accompanying it are obtained in

laboratory conditions in
accordance with relevant

Figures in this manual are standards. Depending on
schematic and may not exactly operational and environmental
match your product. conditions of the product, these

values may vary.
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E] Installation

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

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

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

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

Before installation

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

The appliance is intended for installation
in commercially available kitchen
cabinets. A safety distance must be left
between the appliance and the kitchen
walls and furniture. See figure (values in
mm).

e Surfaces, synthetic laminates and
adhesives used must be heat resistant
(100 °C minimum).

e Kitchen cabinets must be set level and
fixed.

e |f there is a drawer beneath the oven,
a shelf must be installed in order to
separate from the oven and drawer.

e Carry the appliance with at least two
persons.

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

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

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

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

The door and/or handle must not
be used for lifting or moving the
appliance.
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* min. using the product with or without a
Installation and connection transformer. Our company shall not be

e The product must be installed in liable for any damages that will arise due
accordance with all local gas and to using the product without a
electrical regulations. grounding installation in accordance
Electrical connection with the local regulations.

Connect the product to a grounded
outlet/line protected by a miniature
circuit breaker of suitable capacity as
stated in the "Technical specifications"
table. Have the grounding installation
made by a qualified electrician while
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The product must be connected
to the mains supply only by an
authorised and qualified person.
The product's warranty period
starts only after correct
installation.

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

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

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

¢ 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.

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

There is the risk of electric shock!
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Connecting the power cable

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

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

Additional protection by a residual
current circuit breaker is recommended.
If a cable is supplied with the product:

—

BLUE

BROWN

GREEN / YELLOW | ® | SUPPLY CORD

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

¢ Brown/Black cable = L (Phase)

¢ Blue/Grey cable = N (Neutral)




e Green/yellow cable = (F) S (Ground)

» Or

¢ Grey/Black cable = L (Phase)

¢ Blue/Brown cable = N (Neutral)

e Green/yellow cable = (F) S (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.

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

1 Cooling fan

2 Control panel

3 Door

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

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

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

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

Future Transportation

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

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

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

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

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

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

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

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

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

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

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

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

¢ Defrost frozen dishes before cooking
them.

Initial use
Time setting

1 23 4 5

Adjustment key
Key lock symbol
Clock symbol
Door Lock symbol
Eco mode symbol
Plus key

D O WN
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7 Minus key

8 Alarm symbol

9 End of Cooking Time symbol
10 Cooking Time symbol

11 Program key

While making any adjustment,

related symbols will flash on the

display.
Press J+/== keys to set the time of the
day after the oven is energized for the
first time. Confirm the setting by
touching ® symbol and wait for 4
seconds without touching any keys to
confirm.

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

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

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

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

1.Remove all packaging materials.



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

Initial heating

Heat up the product for about 30

minutes and then switch it off. Thus, any

production residues or layers will be

burnt off and removed.

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

Electric oven

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

2.Close the oven door.

3.Select Static position.

4.Select the highest grill power; See
How to operate the electric oven,
page 21.
5.0perate the oven for about 30
minutes.
6.Turn off your oven; See How to
operate the electric oven, page 21
Grill oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select the highest grill power; see
How to operate the grill, page 26.
4.Operate the grill about 15 minutes.
5.Turn off your grill; see How to operate
the grill, page 26
Smoke and smell may emit for a
couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke
and smell. Avoid directly inhaling
the smoke and the smell that
emits.
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E How to operate the oven

General information on
baking, roasting and grilling

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

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

Tips for baking

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

* Make best use of the space on the
rack.

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

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

¢ Keep the oven door closed.

Tips for roasting

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

e |t takes about 15 to 30 minutes longer
to roast meat with bones when
compared to roasting the same size of
meat without bones.
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¢ Each centimeter of meat thickness
requires approximately 4 to 5 minutes
of cooking time.

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

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

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. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

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

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.



How to operate the electric
oven

Select temperature and operating
mode

1 Function knob Operating modes

2 Thermostat 'knob , The order of operating modes shown
1.Set the Function knob to the desired here may be different from the

operating mode. arrangement on your product.
2.Set the Temperature knob to the
desired temperature.
» Oven heats up to the adjusted
temperature and maintains it and the e
right most 3-lined heating animation will
flash. When the internal oven
temperature reaches the target value
animation will stop and the “C” symbol is
displayed steadily next to the set
temperature value.
Switching off the electric oven
Turn the function knob and temperature
knob to off (upper) position.
Rack positions (For models with
wire shelf)

=1 Top and bottom heating are
in operation. Food is heated
simultaneously from the top
and bottom. For

example, it is suitable for
cakes, pastries, or cakes
and casseroles in baking
moulds. Cook with one tray
only.

Only bottom heating is in
| operation. Itis suitable for
It is important to place the wire shelf — pizza and for subsequent
onto the side rack correctly. Wire shelf — 0 browning of food from the
must be inserted between the side racks bottom.

as illustrated in the figure. wl This function must be used
Do not let the wire shelf stand against for easy steam cleaning as
the rear wall of the oven. Slide your wire well.

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.)

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

Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

¢ Turn the food after half of

the grilling time.

Large grill at the ceiling of

the oven and the fan are in

operation. It is suitable for

grilling large amount of

meat.

¢ 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.

Used for keeping food at a
temperature ready for
serving for a long period of
time.
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Used for allowing the oven
to clean itself at a high
temperature. Read the
description in the "Cleaning
and care" section to use
this function.

Using the oven clock

1 2345

H@QUGCO

HEEH

[

Adjustment key

Key lock symbol
Clock symboal

Door Lock symbol
Eco mode symbol
Plus key

Minus key

Alarm symbol

9 End of Cooking Time symbol
10 Cooking Time symbol
11 Program key

0 ~NO O~ WwN =

Maximum time that can be set for
end of cooking is 5 hours 59
minutes.

The maximum time for warm
keeping is only 23 hours and 59
minutes.

Program will be cancelled in case
of power failure. You must
reprogram the oven.



While making any setting, related
symbols will flash on the display.
You must wait for a short time 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 time 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 Pl symbol appears on
display for cooking time.

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

» » After the cooking time is set, I?1

symbol will appear on display.

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.

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.

This adjusted duration should be bigger

than 1 minute.

1.Select the function for cooking.

2.Touch & until Pl symbol appears on
display for cooking time.

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

» » Once the Cooking Time is set, P!
symbol will appear on display
continuously.

4. Touch & until 2| symbol appears on
display for the end of cooking time.

5.Press 4+ /= keys to set the end of
cooking time.

» After the cooking time is set, Pl

symbol plus = symbolwill appear on

display. Once the cooking starts, =

symbol disappears.

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

» Oven timer calculates the startup

time by deducting the cooking time

from the end of cooking time you

have set. Selected operating mode is

activated when the startup time of

cooking has come and the oven is

heated up to the set temperature. It

maintains this temperature until the end

of cooking time.

» Cooking time starts to count down on

display when cooking starts.

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 the preset temperature
value will be displayed.

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

Activating the keylock

You can prevent digital timer from being
intervened with by activating the key
lock function.
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1.Touch i= until & symbol appears on
display.

» "OFF" will appear on the display.

2.Press 4 to activate the key lock.

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

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

To deactivate the keylock
1.Touch = 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 4= / ==
keys.
Function keys for alarm tone, time
of day, display brightness and
temperature keys should be at O
(OFF) position.
» £ symbol will remain lit and the alarm
time will appear on the display once the
alarm time is set.
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3.At the end of the alarm time, £ symbol
starts flashing and the audio warning
is heard.
Turning off the alarm
1.Audio warning sounds for 2 minutes.
To stop the audio warning, just press
any key.
» Audio warning will be silenced and
current time will be displayed.
Cancelling the alarm;
1.Touch  until & symbol appears on
display in order to cancel the alarm.
2.Press and hold "= key until "00:00" is
displayed.
Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.
Changing alarm tone
1.Touch = until "D-1" or "b-2" or "b-
3" is displayed.
2.Adjust the desired alarm tone with =4 /
= Keys.
3.Confirm with iZ or the time you have
set will be activated in a short time.
Changing the time of the day
To change the time of the day you have
previously set:
1.Touch i until © symbol appears on
display.
2.Set the time of the day with 4+ /== keys.
3.The time you have set will be activated
in a short time.
Setting the screen brightness
(This feature is optional. It may not
exist on your product.)
1.Touch i= until d-01 or d-02 or d-

03 appears on display for display
brightness.

2.Set the desired brightness with = /m=
keys.

» The time you have set will be activated

in a short time.



Cooking times table

The timings in this chart are
meant as a guide. Timings may
vary due to temperature of food,
thickness, type and your own
preference of cooking.

Baking and roasting
1st rack of the oven is the bottom

rack.

Cakes in tray | One level Standard tray = 3 180 30 ...40
Cakes in One level Cake mold on [: 2 180 40 ... 50
mould wire grill*
Small cakes One level Standard tray* ] 3 160 20...30
Sponge cake | One level Round 2 160 25...35
springform pan
with a diameter &
of 26 cm on
wire grill**
Cookies One level Pastry tray* = 3 180 30 ...35
Dough pastry | One level Standard tray* ] 2 200 40 ... 50
Rich pastry One level Standard tray* =] 2 200 30...40
Leaven One level Standard tray* = 2 200 40 ... 50
Lasagna One level Glass/metal 2-3 200 35 ...45
rectangular pan s
on wire grill**
Pizza One level Standard tray* [ 2 200 ... 220 165...25
Beef steak One level Standard tray* 3 25 min. 100 ...120
(whole) / EY 250/max then
Roast 180...190
Leg of Lamb | One level Standard tray* 3 25 min. 70 ...90
(casserole) 250/max then
190
Roasted One level 2 15 min. 55 ...65
chicken (1,8- Standard tray* & 250/max then
2 kg) 180 ... 190
Turkey (6.5 One level Standard tray* 1 25 min. 150 ... 210
kg) & 250/max then
180 ... 190
Fish One level Standard tray* 3 200 20 ... 30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier

Shortbread One level Standard tray* =] 2 140 20 ...30
Small cakes One level Standard tray* . 3 160 20 ...30
Sponge cake | One level Round 2 160 25...35
springform pan
with a diameter =
of 26 cm on
wire grill**
Apple pie One level Round black 2 180 60 ...80
metal dish with -
a diameter of 20
cm on wire grill*™*
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Tips for baking cake

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

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

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

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

Tips for baking pastry

e |f 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.

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

e |f the upper side of the pastry gets
browned, but the lower part is not
cooked, make sure that the amount of
sauce you have used for the pastry is
not too much at the bottom of the

26/EN

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 the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

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

¢ |f a vegetable dish does not get
cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

Close oven door during grilling.
Hot surfaces may cause burnsl!

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 Switching off the grill

about 5 minutes. 1.Turmn the Function knob to Off (top)
» Oven heats up to the adjusted position.
temperature and maintains it and the Foods that are not suitable for
right most 3-lined heating animation will griling carry the risk of fire.
flash. When the internal oven Only grill food which is suitable
temperature reaches the target value for intensive griling heat.
animation will stop and the “C” symbol is Do not place the food too far
displayed steadily next to the set in the back of the grill. This is
temperature value. the hottest area and fatty food

may catch fire.

Cooking times table for grilling

Wire grill 4.5 250 20...25 min.
Sliced chicken Wire grill 4..5 250 25...35 min.
Lamb chops Wire grill 4..5 250 20...25 min.
Roast beef Wire grill 4.5 250 25...30 min.”
Veal chops Wire grill 4.5 250 25...30 min. *
Toast bread” Wire grill 3 250 3...5min.
*depending on thickness
*Preheat for 5 minutes
**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
fo trol institutes to test th

Toast bread Wire grill 3 250 3...5min.
Meatballs (beef) - Wire grill 4 250 25...35 min.
12 pieces

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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[} Maintenance and care

General information

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

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

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

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

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

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

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

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

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

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

Cleaning the 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.



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

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

Easy Steam Cleaning

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

oven.

1.Remove all accessories inside the
oven.

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

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

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

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

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

Pyrolytic self-cleaning

Hot surfaces cause burns!

Do not touch the product during
self cleaning step and keep
children away from it. Keep at
least 30 minutes before removing
the remnants.

The oven is equipped with pyrolytic self-
cleaning. The oven is heated to approx.
420-480 °C and existing dirt is burned
to ashes. A strong smoke development
may arise. Provide for good ventilation.
The pyrolysis should be used after
approx. every 10th oven usage.

29/EN



1.Remove all accessories from the oven.
In models with side rack; do not forget
to take out the side racks.

If your product is equipped with a pyro

proof accessory (Resilient against self-

cleaning at high temperatures), you do

not need to remove these accessories

from the oven.

2.Before the cleaning cycle, remove
dirts from exterior surfaces and oven
interior with a damph cloth.

Do not clean the door gasket.
Fiberglass gasket is highly
sensitive and can get damaged
easily.

In case of a damage on the oven
door gasket, replace with the new

one from the authorised service.
[ 1éd

3."Pyrolysis" #2¢ Select the pyrolitic
function (self-cleaning).

4. The self-cleaning time appears in the
display. This duration can not be
adjusted.

The end of self cleaning cycle can be

adjusted.

5.0ven door cannot be opened and

lock symbol appears on the time
display during self cleaning. It remains
locked for a while after the pyrolysis
function ends. Do not force the door

lock with handle until lock symbol ajl
disappears.

6.The oven will given an audio warning
with the completion of the cleaning
process and End is displayed on the
screen.

7.After End is displayed end the process
by setting the function and
temperature buttons to O (OFF)
position.

8.After a clean cycle, remove soil
deposits with vinegar water.

9.Touch any key to silence the audio
alarm.
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After "End" disappear if you
haven't set the function and
temperature buttons to O (OFF)
position pyrolysis function starts
working again.
Economic cleaning function
You can use economic cleaning function
if the oven does not have too much dirt.
1.Turn the function knob and thermostat
knob to OFF position.
2.Touch i= symbol until eco symbol
appears on display.
» "OFF" will appear on the display.
3.Enable economy mode by touching 4
key.
» Once economy mode is activated,
"On" appears on the display and the
eco symbol remains lit.
4.Turn the function knob to $%% symbol.
Economic cleaning is starting.
Disabling economy mode
1.Turn the function knob and thermostat
knob to OFF position.
2.Touch i& symbol until eco symbol
appears on display.
» "On" will appear on the display.
3.Disable economy mode by touching ==
key.
» "Off" will be displayed once the eco
mode is deactivated.
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. They
could scratch the surface and
destroy the glass.

Removing the oven door

1.0Open the front door (1).

2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the



front door by pressing them down as
ustrated in the figure.

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

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

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

Removing the door inner

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

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

Open the oven door.

Remove the screws on the sides of
plastic part (towards 1).

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

4 123
Innermost glass panel

Inner glass panel

Outer glass panel

Plastic glass panel slot-Lower

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

31/EN



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

As illustrated in figure, place the
chamfered corner of the glass panel so

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

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

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

Push the plastic part towards the frame
until you hear a "click". Fix the plastic
part with inserting the screws to slots on
the sides.

Replacing the oven lamp

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

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

ﬂ Position of lamp might vary from
the figure.
The lamp used in this appliance is
not suitable for household room
illumination. The intended purpose
of this lamp is to assist the user to
see foodstuffs.

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

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

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

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

4.Install the glass cover.



Troubleshooting

g operation. >>> This is not a fault.

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

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

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

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

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

¢ In models 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.

¢ A previous power outage has occurred. >>> Adjust the time / Switch of the

product and switch it on again.
Consult the Authorised Service
Agent or technician with licence or
the dealer where you have
purchased the product if you can
not remedy the trouble although
you have implemented the
instructions in this section. Never
attempt to repair a defective
product yourself.
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MpounTajTe ro oBa ynarctso npBo!

MounTyBaH NoTpoLlyBayy,

Bu 6narogapvme wto n3bpasTe npoussoa Ha Beko. Ce HapgeBame aeka
Npoun3BoaoT Ke BW CMyXUW Hajaobpo 3a HameHaTa 3a Koja e Npov3BedeH CO BUCOK
KBanuTeT 1 CO BPBHa TexHonoruja. 3artoa, BHUMATENHO NpoYunTajTe rv LenoTo
ynaTCTBO 3a KOPUCHUKOT 1 CUTe APYrY NPUAPYXHN JOKYMEHTU npea Aa ro
KOpWUCTUTE NPOU3BOAOT M 3a4yBajTe ro 3a uaHW ocBpTU. AKO ro JaBaTe Npou3BoaoT
Ha Hekoj Apyr, AajTe My ro 1 ynaTcTBoTO 3a ynoTtpeba. Cnegerte ru cute
npegynpegysakba 1 MHGOOPMaLMM BO OBa yNaTCTBO 3a KOPUCHMKOT.

3anomMHeTe Aeka OBa ynaTtCcTBO MOXe Aa € UCTO U 3a HEKOSKY ApYry MoAenMu.
Pasnukute mery mogenute ke 6ugaT nocoyeHn BO ynaTCTBOTO.

O6jacHyBawe Ha cumbonure

CnepgHute cumbonu ce ynotpebeHn Bo oBa ynaTcTBo 3a ynoTpeba:

BaxHu MHbopmaLmmn nnm KOPUCHK COBETM 3a ynoTpeba.
MpenynpenyBatba 3a onacHW CUTyaLumu BO OOQHOC Ha KMBOTOT M UMOTOT.
MpenynpenyBatbe 3a eNEKTpUYEH yaap.

MpeaynpeayBak-e 3a pU3UK O OraH.

el

Mpenynpenysare 3a BPENU NMOBPLLMHU.

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

C€ Made in TURKEY
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{ Baxnu ynatctea v npeaynpenyBsatsa 3a
6e3benHoOCTa U 32 XKMBOTHATa cpeauHa

OBa nornasje cogpxwu

6e3begHoOCHM ynaTcTBa LUTO

Ke BM NMOMOrHaT fga ce

3aWTUTUTE Of PU3KK 3a

nu4Ha nospega unm

owTeTyBare Ha UMOTOT.

HenountyBarneTo Ha oBue

ynaTcTBa ja NoHMLITYBa

rapaHumjara.

OnwTa 6e3begHocCT

- OBOj ypea MOxXe fa ro
KopucTaT geua LWTo umaart
6apewm 8 rogmHm 1 nuua co
HamaneHa usmndka,
YyBCTBUTESHA WIK
MEeHTariHa crnocobHOCT unu
CO HeOCTaTOK Ha UCKYCTBO
MY No3HaBaka caMo aKo
He ce noA Haa30p WK ako
UM ce gagart ynatcTsa 3a
ynotpeba Ha anapaToT 3a
Aa MoXe ga ro kopucraTt Ha
0e3b0eaeH Ha4YMH 1 caMo ako
rm pasdpane cute
OMacHOCTMW.
[euaTta He cmee ga cu
urpaaTt Cco anapartorT.
UucteweTo 1 0gpXKyBaH-€TO
He cmear Ada ro npasar geua
6e3 Hag3op.

- YpeaoT He € HaMeHeT fa ro
KopucTar nmua
(BkNyunTenHo 1 geua) co
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HamaneHa usmndka,
CEH30pHa UK MeHTarnHa
CNoCcoBHOCT mnun co
HeJOoCTaTOK Ha UCKYCTBO
UM No3HaBaka, OCBEH ako
He ce nog Haa30p Unu ako
UM ce gagart ynartcTsa.
[euaTa nog Hag3op He
cMee Ja cu urpaat co
ypenor.

[lokonky npon3BogoT ce
[aBa Ha HeKOj Apyr 3a
nunyHa ynotpeba nnu 3a
noBTopHa ynotpeba (Ha
CTapo), Toj ce gaBa 3aeHO
CO MPVPaYHUKOT 3a
KOpUCTEeHE, O3HAKUTE Ha
nNpou3BoA0T U apyrute
peneBaHTHU JOKYMEHTU U
AenoBu.

[MocTaByBaweTO M
nonpaekaTa Mopa Aa v
n3Beae oBnacTeH cepsucep.
MpounsBoagmnTeNoT HEMa aa
ce cMeTa 3a OAroBOPEH 3a
owiTeTyBara LUTO Ce
nojaswvne 3apagu nocranku
LUTO I n3Bene HeoBMnacTeHN
nvua n NCToTo MOXe Aa ja
MOHWLLITY rapaHuujaTa.
BHumaTtenHo npo4yutajte ro
ynaTCcTBOTO Npea
nocTaByBaH-€.



- He BKkny4yBajTe ro
NPOu3BOAOT ako € pacunaH
UM MMma BMASIMBO
oLiTeTyBame.

- [NpoBepeTe ganu
perynatopure 3a
YHKUUUTE Ha NPOmn3BOJ0T
Ce UCKIy4YeHU Nno cekoja
ynotpeba.

EnekTpuyHa 6e36egHocCT

+ AKO Npoun3BoadoT nma
AedekT, He Tpeba aa ce
BKIy4yBa OCBEH ako He 6un
nonpaseH Bo OBnacTeH
cepswuc. NocTon pusmk og,
cTpyeH yaap!

- [MoBp3eTe ro nponssBoaoT
caMmo 3a LTekep/nnHuja co
3a3eMjyBaH-€e CO HarnoH u
3aLlTUTa Kako LTo e
HaBeOeHo BO ,, T eXHUYKU
cneymukaumnmn®.
WHcTanauujaTa 3a
3asemMjyBareTo Tpeba aa ja
HanpaBu KBannrKyBaH
erneKkTpuyap ako ro
KOpUCTUTE NPOn3BOAO0T CO
unn 6e3 TpaHcdopmaTop.
Hawarta komnaHuwja Hema ga
6uae oaAroBopHa 3a Kakeu
6uno npobnemu WTO Ke ce
cnydyar 3apagm Toa LWTo
Npoun3Boa0T He 6un
3a3eMjeH BO COrnacHoCT CO
noKanHute perynatmeu.

+ Hukorawws He mujTe ro

NPOu3BOA0T CO UCTypaHe
NN npckawe Boga no Hero!
[MocTomn pusuk og cTpyeH
yaap!

MpounssogoT Mopa ga ce
WCKIy4u of CTpyja 3a Bpeme
Ha NnocTaByBaH-e€,
O4pXKyBatbe, YACTEHE NNK
nonpaeka.

Ako kabenoT 3a HanojyBare
Ha NPOU3BOAOT € OLUTETEH,
Mopa ga buae 3ameHeT o,
cTpaHa Ha NpoM3BOAUTENOT,
OBJTACTEHUNOT CepBUCEp Mnn
CINNYHO KBaNUUKyBaHO
nuue 3a ga ce usberHe
ONacHOCT O CEeKakoB BuA,.
MpounssogoT Mopa ga ce
NMOCTaBM Ha HAYWH KOjLUTO Ke
OBO3MOXYBa KOMMNETHO
UCKIy4yBaH-€ CO CTpyja.
PasgenHukoT mopa ga
NnocTaBu Kaj rmaBHUOT
MPUKNYYOK NN Kako
npeknHyBay BrpageH BO
ouKCHaTa enekTpuyHa
MHCTanauuja BO cOormnacHocT
CO perynaTtmeute 3a rpagoa.
3agHaTa noBpLUMHaA Ha
pepHaTa e Bpena Kora ce
ynoTtpebysa. NpoBepeTte
Aanu noBp3yBareTO CO
CTpyja He gonupa co
3aHaTa nosplunHa. Bo
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CNPOTUBHO, NOBP3YBaH-€TO
MOXe [a ce OTeTW.

- He 3arnaByBajte ro kabenot
3a CTpyja Mmery BpaTaTa Ha
pepHaTa 1 pamkata u He
NPEeBUTKYBajTE ro Npeky
BpenuTe noBpLunHU. Bo
CNPOTUBHO, U3onauujata Ha
kabenoT Ke ce cTonu un ke
npeansBuKa noxap Kako
pesynTaT Ha KpaTok Croj.

- Cekoja paboTta Ha
enekTpuyHaTa onpemMa v Ha
cucTteMuTe cMmee aa ja
n3segyBa camo OBMacTeHO
N KBannukyBaHo nuue.

- Bo cnyyaj Ha owTeTyBame,
UCKny4yeTe ja pepHaTa u
MCKITyYeTe ja o4 AOBOA Ha
en. HanojyBare. 3a ga ro
HanpaBuTe OBa, UCKNy4YeTe
r ocurypysadute goma.

- [MpoBepeTe ganun
HOMWHanNHaTa BpegHOCT Ha
OCUrypyBa4yoT €
KomnaTnbunHa co
npon3BOO0T.

bes3begHocT Ha npom3BoaoT

- MPEAYNPEOYBAISE:
YpenoT v goctanHute

AernoBu CTaHyBaaTt BpeJin BO

TEKOT Ha ynoTpebara.
Tpeba ga BHMmaBate
AeuaTa fa He rv gonvpaart
BpenuTe enemeHTU. leuarta
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nomanu og 8 rognHun Tpebda
Aa ce gpxaT HacTpaHa
OCBEH aKo He CcTe nof
Haa3op.

He kopucteTe ro
npon3BoAOT Kora
pe3oHMpaHeTo NNn
KoopauHauujaTa ce
nonpeyeHun og ynotpeba Ha
ankoxon w/wnv nekapcraa.
BHumaBajTe kora kopuctute
arikoxomnHu nujanauu Bo
janewarta. AnkoxosnoTt
ncnapysa Ha BUCOKM
TemnepaTypu u Moxe aa
npeaussuka oraH bugejkum ke
ce 3ananu Kora ke agojae Bo
KOHTaKT CO BPENN NOBPLUMHM.
[MpoBepeTe ganu nma
3ananveu matepujanmu
6n13y 4o npousBoaoT
buaejkn cTpaHute
cTaHyBaaT Bpenu npu
ynotpeba.

AnapaToT ce cBpesiyBa Kora
ce kopuctn. Tpeba ga
BHMMaBaTe JeuaTta ga He ru
Aonvpaat Bpenute
ernemMeHTun BO pepHarTa.
OcTtaBeTe rm cuTe OTBOPU 3a
BeHTMNaumja crnobogHun un
6e3 npenpeku.

He 3arpeBajTe 3aTBOpEHU
KOH3EpPBUW U CTaKMNeHU Ternm
BO pepHaTa. Moxe fa ce
Habwe NpPUTUCOK BO



KOH3epBaTa/Ternara wTo
npeausBuKyBa Nykame.

He ctaBajTe rv TaBuTe 3a
neyere, CagoBuUTE NNK
arnymuHuymckaTa gonvja
AVNPEKTHO Ha AHOTO Ha
pepHaTta. AkymyrnauuvjaTta Ha
TONMMHa MoXxe ga ro
OLITETN OHOTO Ha pepHaTa.
He kopucTteTte octpu
abpasunBHKM cpeacTea 3a
YNCTEHE UM OCTPHU
MeTarnHu cyHfepu 3a
YNCTEHE Ha CTaKIoOTOo 04
BpaTaTta Ha pepHaTta
bugejkm Mmoxe aa ja
nsrpebat noBpLUMHaTa Unn
Aa npeaunsBukaat nykamwe
Ha CTaknoTo.

He kopucTteTe Ynctaum Ha
napea 3a ga ro UCHUCTUTE
anapaToT buaejku Tue Moxe
Aa npeaussukaat

eneKkTpuyeH yaap.
(Bapupa 3aBMCHO oA MOAErnoT Ha
npoun3BoaoT.)

[MpaBWnHO cTaBakwe Ha
pewleTkaTa 1 TaBaTta Ha
pelueTkacTuTe nNonuum
BaxHo e npaBunHo ga ce
cTaBu peweTkaTa n/ nnm
TaBaTta Ha peLueTkaTa.
JlnsHeTte rm peweTkata unm
TaBaTa Mery 2 LWNHN K
npoBepeTe Aanu ce pamHu
npeg ga ctaBuTe XpaHa Ha

- He kopucTteTe ro

HWB (BMAETe ja cnegHaTta
cnvika).

=

NpoM3BOAOT ako npegHaTta
CTaksieHa BpaTa e usBageHa
UNKN HanykHaTa.

Cekoraw kopucteTe
pakaBULW 3a pepHa LWTOo ce
OTMOPHM 3a TONJIMHA Kora
cTaBaTe Wiv BaguTe CagoBU
BO / o4 BpenaTa pepHa.
CraBeTe xapTuja 3a neyere
BO CafoT 3a rOTBEHE WIK BO
A0OaTOKOT 3a pepHaTa
(TaBa, peleTka u cn.)
3aeJHo CO xpaHaTa u noTtoa
cTaBeTe ce 3ae[HO BO Beke
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3arpeaHaTta pepHa.
OTceveTe ro NnpeKymMepHuoT
Aen of xaptujarta 3a
neyere LWTO nsneryesa og
A00AaTOKOT UNu of, cagoT 3a
Aa ro cnpeyunte pusmnKoT Taa
[a ce gonuvpa co rpejauunte
BO pepHaTa. Hukoraw He
KopucTteTe xapTuja 3a
neyex-e npu paboTHu
TemnepaTypu NOBUCOKWN 0f,
nocodeHata BpeaHOCT Ha
xapTujaTa 3a nedvewe. He
CcTaBajTe ja xapTujaTta 3a
neyer-e QUPEKTHO Ha

[onHaTta cTpaHa BoO pepHaTa.

NMPEOYNPEOYBAME:
MpoBepeTe ganu kabenot
Ha ypeaoT e UCKNy4YeH oa
cTpyja vnu pganv e
NCKIy4YeHO CTPYjHOTO KOSO
npeg ga ja sameHuTe
cvjanuykarta co uen ga
nsberHete MOXHOCT 3a

YUCTEHE NPU BUCOKM
Temnepartypu), Torawl He
Tpeba ga rm BaguTte og

pepHaTa. supete CodpxuHa Ha
nakysaremo, cmpaHuya 12.

Bpenute noBpLunHu
npeau3BukyBaat
nsropeHnuun!He gonupajte
ro Npomn3BoOA0T AOAeKa
anapaToT e BO MnpoLec Ha
CaMOCTOjHO YMCTEHE, 3aToa
apxeTe rm geuarta
noHacTtpaHa. [loyekajte
6apem 30 MUHYTW Npea aa
M OTCTpaHuTe ocTaTouumTe.
Bo TeKkoT Ha NMPONUTCKOTO
4YncTewe, NOBPLUMHUTE
cTaHyBaaT NOBPeNnn OTKOMKY
npw cTaHgapAHa ynotpeoba.
[pxeTe rm geuaTta HacTpaHa.
Ypenot He cMee ga ce
nocTaBsyBa no3agu
AeKkopaTuBHa BpaTa 3a ga
ce opberHe nperpesamse.

3a na obe3begute anapatoT
Aa He NpeausBUKa noxap:
- [MpoBepeTe ganun

enekTpu4eH ypea.
- Mpep uMKNycoT Ha YNCTEHE,

TPrHeTe ja HeunucToTHjaTa oA
HaABOpPELUHUTE NOBPLUMHU U
o[ BHaTpeLuHOoCTa Ha
pepHaTa CO BriaxHa Kpna.
N3BapgeTe ja uenarta onpema
oA pepHarta.

AKO BaLLIMOT NponsBof €
OMnpeMeH CO NMUPOMUTUYKN
3alWTuUTEeHn gogaToum
(OTNOPHM Ha CaMOCTOjHO
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NPUKIYy4YOKOT COOABETCTBYBaA
CO LUTEKEepPOT U He
npeau3BuKyBa NCKpeHE,

He kopucTteTte owTeTeH,
npeceveH unm NpoaosrmkKeH
kaben. Kopucrete ro camo
OpUrMHanHuoT Kaben,
[MpoBepeTe ganu nma
TEYHOCT Mnn Bnara Bo



LUTEKepOT Kage LWTo e
MPUKINy4YeH NPOM3BOAOT,

HameHeTa ynoTtpeba

- OBOj Npou3Bo € HaMeHeT
3a gomaulHa ynotpeba. He
e [Jo3BOorieHa KoMepuujanHa
ynotpeba.

- BHUMAHUE: OBoj anapart

€ HaMeHeT CaMO 3a roTBEH:E.

He cmee pa ce Kopuctu 3a
Apyrn HameHwu, Ha lNpumep
3a 3arpeBarbe Ha
npocTtopuja.

- OBOj npousBo He Tpeba ga
Ce KOpUCTU 3a 3aTonnyBambe
Ha YMHMM NoA rPUNoT, 3a
CyLUEH€E KPNU 1 NELLKNPU 1
cn. co becere Ha padkuTe u
3a rpeeme.

- [MponsBoguTenoT Hema ga
Ouae oAroBOpeH 3a KakBa
O6uno wreTa wWTO Ke dbuage
npeausBukaHa o
HenpaBunHa ynotpeba nnu
paKyBaH-e€.

- PepHata moxe ga ce
KOPUCTU 3a OOMpP3HYyBaHb-E,
neyere TECTO, NEeYeHe
MECO WK neverwe Ha
rpunoT.

besbeagHocT 3a geuarta

- MPEAYNPEOQYBAHKE:
[locTanHute genosu
CTaHyBaaT BpesiM BO TEKOT
Ha ynoTpebaTta. [euaTa

Tpeba ga ce gpxat
HacTpaHa.

MaTepwujanute 3a nakyBahe
ce onacHu 3a geuara.
ApxeTe rm matepujanuTe 3a
nakyBah-€ HacTpaHa of,
Aeuata. dpneTte rn cute
AEeNI0BU Ha NakyBaweTO BO
COrnacHocT Co cTaHgapauTe
3a XMBOTHa cpeuHa.
EnexkTpuyHute npomnssoante
ce onacHu 3a geuara.
ApxeTe rv geuarta
noganeky of npousBoaoT
Kora Toj paboTtu n He
A03BONyBajTe UM Ja CH
urpaar co Hero.

He cTaBajTe HMKakBM
npegMeTn Bp3 anapaToT
LITO MOXe fa rv godarat
Aeuara.

Kora BpaTaTta e OTBOpeHa,
He CTaBajTe TeLLKK
npegMeTn Ha Hea U1 He
A03BONYyBajTe AeuaTa aa
cepat Ha Hea. Moxe pa ce
NPeBPTU UMW LLAPKUTE Ha
BpaTaTa Moxe fa ce
owrTerar.
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®Ppnawe Ha cTapuoT
npousBos

YcornacyBame co [lupekTuBara 3a
cdpnare Ha enekTPOHCKa U
erNieKTpu4Ha onpemMa v 3a ognarawe
Ha oTNagoT:

OBoj oTnag e ycornaceH co
Oupektusata Ha EY 3a ppnatrbe Ha
€IeKTPOHCKa 1 enekTpmMyHa onpemMa
(2012/19/EU). OBoj npou3sof, ro Hocu
cMMBonoT 3a knacudmkaumja Ha
0TNagoT o4 enekTpuyHa u
enekTpoHcka onpema (WEEE).

OBoj npon3sos e npounsseaeH co
MHOrY KBanuTeTHWN AenoBu 1
mMaTepujanu KouTo MoXe aa ce
KopucTaT OQHOBO M Ce COOABETHM 3a
peuvknupane. He dppnajte ro
Npoun3BoAOoT CO HOPMAaNHWOT AoMalleH
oTnaj u co apyr oTrnaj Kora Beke Hema
Aa ro kopuctute. OgHeceTe ro BO
COBUpeH LieHTap 3a peLuknmpare Ha
erneKkTpM4Ha 1 enekTpoHcka onpema.
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KoHcynTupajTe ce co oBnacteHnTe
Tena BO OnwiTMHaTa 3a Aa Ao3HaeTe
Kafe vMa COBMPHU LIEHTPMW.
YcornacyBame co [lupekTuBara 3a
orpaHuyyBak-€e Ha onacHuTe
maTepuu:

Mpon3BodoT LITO ro KynuMBTE €
ycorrnaceH co oTnaj e ycornaceH co
[vpekTnBaTta 3a orpaHu4yBarEe Ha
onacHute matepum (2011/65/EU). He
COAPXM LUTETHN 1 3abpaHeTn
MaTepujanu KoMWTO Ce HaBeaeHW BO
OvpekTneara.

dPpnakwe Ha maTepujanorT 3a

nakyBakwe

+ MaTepwujanoT of nakyBaHeTo €
onaceH 3a feuara. YyBajTe ro Ha
6e3beHO MecTO 1 noganeky on
podbat Ha Aeua. lNakyBakweTo Ha
npounsBoaoT € NpounsBeaeH on
peuuknmpadku matepujan. dpnete
ro NpaBuWITHO U COPTUPAjTE 0 BO
COrnacHOCT CO ynaTcTeaTa 3a
peuuknupane otnag. He cpnajte ro
€O JOMaLUHWOT oTnag.



E Onuwitu nudpopmauun
Mpernepn

7
6
1 KoHTponeH naHen 6 Mortop 3a BeHTMNATOPOT (334
2 Tlonuua co peLueTku YernuyHaTa nrova)
3 TaBa 7 Cseturnka
4 Pauka 8 EnemeHT co ropeH rpejay
5 Bpata 9 TMo3numn Ha nonuuuTe

1 Perynatop co dyyHKUMM
2 [OurutaneH Tajmep
3 PerynaTop 3a TepmocTaToT
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CoapkuHa Ha naKkyBaweTo

[ocTaBeHaTa gononHuTenHa
onpema MoXe fa 3aBucu og
MOZESOT Ha NPOM3BOAO0T.
Llenata gpononHuTenHa onpema
LUITO € OonuLIaHa BO ynaTcTBOTO
3a ynotpeba moxe fa ce
JocTaByBa CO MPoOn3BOAOT.

1.YnaTtcTBO 32 KOPUCHUKOT
2.CtaHpappgHa TaBa
KopucteTe ja 3a TecTo, 3amp3HaTta
XpaHa U nevyere Ha roremm
nap4yvta Meco.

3.TaBa 3a Tecto
KopucTeTe ja 3a TecTa Kako LUTO ce
Konadum n GUCKBUTW.

4.PeweTka 3a rpun
KopucTeTe ja 3a nevere 1 3a
cTaBake XpaHa fa ce rnede unu
roTBM BO TENCUM Ha cakaHaTta
nonuua.

12/MK

5.MpaBunHo ctaBawe Ha pelleTkaTa
M TaBaTa Ha TefleCKONCKuUTe
nonuuu
(OBaa dyHKUMja e onynoHanHa.
Moxe pa He e BKIly4YeHa co
BalLMOT NPOU3BOA.)
Teneckonck1Te peLleTky Bu
[03BOMyBaaT Aa v noctasysate U
BaauTe TaBUTE U peLleTKaTa NecHo.
Kora kopvcTuTe TaBa u peLueTka co
TENECKONCKN peLLeTKn, NpoBepeTe
[arnu crnojkuTe Ha 3afHUOT Aen Ha
TeneckonckaTa peLueTka cTojaT Ha
paboBWTe Ha pelleTKaTa 3a rpunoT u
TaBarta.




TexHU4YKM cneundukaumum

HanoH / dopekseHLmja 220-240V ~ 50 Hz

BkyrnHa noTpoluysayka Ha en. eHepruja 3.3 kW

Bwua kaben / cekuuja MuH.HO5VV-FG
3x1,5mm.2

HapBopelluHu gumeH3nm (BucovmHa / 595 Mm./594 MM./567 MM.

LmpoYurHa / gnaboduHa)

OduMeHsun 3a nictanauuja (BMcovmHa / **590 unn 600 MM./560 MM./MWH.

LmpoYurHa / grnabodvHa) 550 Mm.
'maBHa pepHa NoBekeHaMeHCKa pepHa
BHaTpellHa cBeTUnka 15/25 W

I'IOTpomyBaqKa Ha erl. eHepruja Ha rpunor [ 2.0 kW

OcHoBa: NHdopmaunnTe Ha Tabnuykata co eHepreTckn BpegHOCTH Ha
€NeKTPUYHMTE PEePHU CEe AafeHN BO cormnacHocT co ctaHgapaoTt EN 60350-1 /
IEC 60350-1. Tve BpegHoOCTV ce ogpedeHu cnopeg npMMeHara Ha
CTaHgap4oT CO rOpHM U OOMHMW rpejayn unm OyHKLUMK 3a 3arpeBame
MOTMNOMOrHaTO CO BEHTMNATOp (ako nva).

EHepreTckaTa knaca 3a emkacHOCT e oapefieHa BO COrnacHoCT CO
CNegHuOT NPUMOPUTET BO 3aBUCHOCT Of Toa Aarnv peneBaHTHUTE (OYHKLMM
nocTojaT Kaj Npon3BodoT unu He. 1-FoTBere Co eko-BeHTUNaTop, 2- Typbo
6aBHO roTeemwe, 3- Typbo rotBewe, 4- [OpHO /AONHO 3arpeBare
MOTNOMOrHaTO CO BEHTUNATOP, 5-TOPHO 1 AOMHO 3arpeBakm-e.

Bupete WHcmanayuja, cmpaHuya 14.

*%

TexHu4kuTe cneumdukaumm BpegHocTuTe WITO Ce AaaeHn Ha
MOXe Ja ce MeHyBaart 6e3 TabnMYknTE Ha NpoussBoauTe
NpeTXodHO n3BecTyBake COo Len UnNu BO NpuapyxHaTta

4a ce nogobpw KBanUTETOT Ha OOKyMeHTauuja ce 4obveHn Bo
nponsBoaoT. nabopaTopuncKkn yCrioBx BO

COrmMacHOCT CO cooaBeTHUTe
CTaHgapaw. Osue BpeOgHOCTn

Cnukute BO OBa ynaTtcTBoO Ce MOXe Oa BapupaaTt BO
LEMaTCKN U MOXebu HeMa fa 3aBUCHOCT O paGOTHVITe n
cooaBeTcTByBaaT CO BalMOT cpeaullHUTe yCrnoBu 3a
npouns3esoa. npon3BoaoT.
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WHcTanauuja

Mpoun3BogoT Mopa Aa ro MHcTanupa
KBanudvKyBaHo nuLie BO COrMacHOCT
BO perynaTueuTe 3a er.
Mpou3BoaMTENOT HEMa Aa ce cMeTa 3a
OLrOBOPEH 3a OLITETyBaka LUTO ce
nojaBune 3apagu NOCTanku LUTO 1
M3Bene HeEOBNacTeHW Nuua.

[MpoussoaoT Mopa aa ro nocrasu
KBannuKyBaHo nuue BO
COrNacHOCT CO Ba)Ke4kuTe
perynatusu. Bo cnpoTuBHO,
rapaHuujata ke ce NoHULLTK.
MoaroTtoBkaTta Ha nokauujaTta u
enekTpuyHaTa uHcTanauuja sa
nponsBoao0T € 04roBOPHOCT Ha
NOTPOLLYBaYoT.

A MpoussoaoT mopa aa ce
nocTasu BO COrMacHOCT Co
NoKanHUTe 3aKOHU 3a NIIUH U
HanojyBakbe CO en. eHepruja.

Mpen noctaByBatkbe, NpoBepeTe
ro Npou3BOAOT BM3YErHO 3a Aa
BMOUTE anu uma olTeTyBama.
AkKo MMa, He nocTaByBajTe ro.
OwrTeTeHnTe npomssoan
npeaunsBukyBaat 6e3b6egHOCeH
PU3VIK.

MNpen noctaByBakwe

AnapaTtoT e HaMeHeT 3a NocTaByBaHe
BO KOMepLMjariHO AOCTanH1 KyjHCKU
enemeHTN. besbeaHocHO pacTojaHve
Mopa Aa ce ocTasu Mery anapaTtoT u
SMOOBUTE U eNneMeHTUTe BO KyjHaTa.
MornepaHeTe ja cnukata (BpeaHOCTH BO
MM.).

14/MK

MoBpLUMHWTE, CUHTETUYKUTE
naMmuHaTi 1 NnoYKkMTe Mopa Aa
Guaat oTNOPHM Ha ToOMMMHA
(MvHUMym 100 °C).

KyjHCKuTe erleMeHTV Mopa aa ce
nocTaBeHW pamMHO 1 hrKcHUpaHu.
Ako uma cbroka nof pepHaTta, Mopa
Aa ce NocTasu nonuvua mMery pepHara
n cpuokara.

HoceTe ro anapatoT co ywre 6apem
ABe nuua.

OpxeTe ja pepHaTa of, 0TBOpUTE 3a
pakyBar-e Ha BeTe CTpaHu 3a Aa ja
nomMecTuTe.

Mpen oa ro Hctanupate
npoun3BoaoT, OTCTPaHeTe M cute
mMaTepujanv u JOKYMeHTU oABHaTpe.
KyjHcknoT meben mopa aa 6uae Bo
COrNacHOCT CO AMMEH3UNTE AafeHu
Ha cnivkaTa nogony. Ha 3agHvoT gen
on KyjHckuoT meben, Mopa aa buge
OTCeYeH OTBOP CO ANMEH3MUUTE
Aa[leHn Ha crvkaTa noforny 3a aa ce
OBO3MOXM [OBOSHA BeHTMNauuja.

He nocrtaByBajTe ro npoussoaoT
BEeAHAL 4O NagUnHULM Unu
3amMp3HyBa4yu. TonnmHaTa WTo
ce ucnywita ol Npon3BOAOT Ke ja
3ronemMu NoTpoLlyBaykaTta Ha
CTpyja kaj anapaTtuTe 3a
nagete.

He kopucTeTe ja Bpartarta unu
paykaTta 3a Hocere MUnu
nomecTyBatbe Ha Npoun3BoaOT.



5
547

/420

i

594

595

MWH.
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595

*

MWH.

lNocTaByBawe u NnoBp3yBamwe
+ MNpousBonoT cMee Aa ce NocTasu U1
noBp3e caMo BO COrMacHOCT CO
cTaTyTapHuTe npasuna 3a
nocTaByBaH-e.
EnekTpuyHo noBp3yBake
MoBp3eTe ro Npon3BoaoT 3a 3a3eMjeH
LWTEeKep / 4OBOA Ha CTpyja KojLUTO €
06e36eneH co MUHWjaTypeH
aBTOMaTCKM OCUTYpyBa4 CO COOABETEH
KanauuTeT Kako LUTO € MOCOYEHO BO

16/MK

e e

Tabenara ,TexHn4kn cneyndmkaummn®,
MHcTanauujaTta 3a 3a3emMjyBakbeTo
Tpeba aa ja HanpaBw kBanM@UKyBaH
€rieKTpuyap ako ro KopucTuTe
npounssoaoT co unu 6es
TpaHcdopmaTop. HallaTta komnaHuvja
Hema a 6uae oAroBopHa 3a Kakeu
6Guno owTeTyBaka LITO Ke ce criyyar
3apagu ynotpeba Ha npom3sBodoT 6e3
WHCTanauuja co 3aseMjyBare BO
COrMacHOCT CO NOKAINTHUTE perynaTusu.



[MpounssogoT Mopa ga ce nospse
€O CMCTeM 3a AMCTpMbyLmja Ha
CTpyja camo oA cTpaHa Ha
OBrlaCTeHO KBannuKyBaHo
nuue. MapaHTHUOT NPOM3BOA Ha
nNponsBoaoT 3arnoyHyBa rno
NpaBuUITHO BKINy4YyBaH-e.
MpousBoauTenoT Hema aa ce
cMmeTa 3a O[roBOpeH 3a
owTeTyBame LUTO ce NojaBuro
3apagu nocTanku LWTo M ussene
HeoBnacTeHu nuua.

KabenoT 3a HanojyBare He cMee
a ce NpUKIeLTyBa, NpeBUTKyBa
UnNu NpMTUCHYBa UNu ga ce
Aonupa co BpenuTe OenoBu Ha
anaparor.

OwTeTeHnoT Kaben 3a
Hanojysare Mopa Aa ce 3aMeHu
Of, CcTpaHa Ha KBanudurkyBaH
enekTpuyap. ViHaky, nocton
PV3WK Of ENEKTPUYEH yaap,
KpaToK Croj Uru noxap co
HenpodecroHanHu nonpasku!

* [loBp3yBakeTO MOpa fga buge
yCOrmnaceHo COo ApXXaBHUTE
perynartmsu.

* [NogartouuTte 3a AoBOp Ha en.
€eHepruja Mopa Ja coofBeTcTByBaaT
CO nogaToumuTe LWITO Ce AafAEHUN Ha
nnoykara co HOMUHanNHM BPeAHOCTU
Ha anapatot. OTBOpeTe ja NnpegHaTa
BpaTa 3a Ja ja BuaMTe nroykaTa co
HOMWHAITHN BPEOHOCTW.

+ Kabenot 3a HarnojyBate 3a
Npon3BogO0T Mopa Aa e ycornaceH co
BpeaHocTuTe Bo TabenaTa
» 1 EXHUYKM cneundmkaunm®,

Mpen 3ano4HyBake Ha Kakea
6uno paboTa co enekTpuyHaTa
WHCTanaumja, Uckny4eTe ro
anapartoT of 4OBO[ Ha erl.
eHepruja.

MocTon pusuk og cTpyeH yaap!

MNoBp3yBat-e Ha KaGenoT 3a
HanojyBame

Honeka ce noBp3yBaart XxuuuTe,
Mopa cé Aa buae Bo cornacHocT
CO HauMoHanHuTe/nokanHuTe
perynaTtueu 3a enekTpuka u
Mopa Aa ce ynotpebysaat
COOZIBETHUTE LUTEKEPU/NINHWMN U
npukny4oumn 3a pepHa. Bo cnyyaj
Kora MOKHOCTa Ha Npon3BoaoT €
orpaHuyeHa Ha noMmana
BPEOHOCT Of KanauMTeToT Ha
MPUKIYHOKOT U
LITEeKepoT/NMHMjaTa aa
npeHecyBaarT CcTpyja, Mopa
Npoun3BoaO0T Aa ce NoBp3e Npeky
(hVKCHa enekTpuyHa
WHCTanaumja anpekTHo 6e3 ga
ce ynotpebyBa NpuKny4oK un
LITEKep/NnHYja.

1.AKO He € MOXHO fla ce uckny4at
cute nonoOsum Bo kabenoT, Mopa aa
ce noBp3e ypen 3a UCKIyyyBake CO
Hajmarnky of 3 MM. 3a30p mery
KOHTaKTUTE (OCUrypyBayu,
6e36eHOCHU MpeknHyBauw,
KOHTaKTW) 1 CMTE MOJIOBU BO OBOj
ypen 3a ucknyyysake Mopa Aa Bo
onceroT Ha (He NoBeKke) OBOj ypea BO
COrNacHOCT CO perynaTueuTe Ha
EBponckaTa yHuja. HenouuTtyBaweTo
Ha oBa ynaTCTBO MOXe Aa
npeguaevka npobnemu Bo pabortata
W Oa ja NoHWLWTW rapaHumjaTta 3a
Npon3BoaoT.

Ce npenopayyBa OOMOSIHUTENHA

3alwTnTa oA nNpeocTaHaTa cTpyja BO

NPEeKNHYBa4oT Ha KOoTo.
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Ako ce gocTaByBa kaben co
nNpou3BoAoT:

““““ TEPMUHANEH
BIIOK

CUH

KA®EH

KABEN 3A
3EAEH / KONT | Aosol

2.3a MoHOoa3HO NoBp3yBakse,
NoBpP3€eTe MM XULNTE Kako LUTO
MOCOYEHO NoJony:

» KadpeHa/LlpHa xuua - L (pasa)

+ CuHa/cusa xwuua = N (HynTa

+ 3eneHo/xonTa xuua = (E)
(3a3emjyBatbe)

» Unu

* cuBal/lpHa xuua - L (dasza)

* CuHa/KadeHa xxuua = N (HynTa)

+ 3eneHo/xonTa xuua = (E)
(3a3emjyBatbe)

WHcTanauuja Ha npousBogoT

1.JlusHeTe ja pepHaTa BO €MNEMEHTOT,

nopamHerte ja n 06e3beneTe ja
06e36enyBajku aeka kabenoT 3a
Hanojysate HeMa aa buae
NPUKNELUTEH U/UNK 3arnaBeH.

O6e3beneTe ja pepHaTa co 2 wpada

KaKO LWWTO € NOCOYEeHO.

Mo vHcTanupakeTo, NpoBepeTe Aanu

3aBPTKUTE Ce OOBONHO 3aTerHaTt 1
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pepHaTa He ce nomecTyBa. PepHaTa
MOXe Aia ce NpeBpTv 3a Bpeme Ha
KOPWCTEH-ETO aKo HE € UHCTanupaHa
crnopea UHCTPYKLMKUTE U aKko 3aBpTKUTe
HEe ce JOBOMHO 3aTerHaTu.

3a npousBoaUTe CO BEHTUNaTOp 3a
pasnagyBamwe (Moxe Aa He e
BKJlyYeHa CO BallMOT NPou3BogA.)

1 BeHTtunartop 3a pasnagysame

2 KoHTporieH naHen

3 Bparta

BrpageHuoT BeHTUNATOp 3a
pasrnagyBare ' nagu U enemeHToT 3a
BrpagyBare v npegHuuaTa Ha
npon3BoaoT.

BeHTunaTopoT 3a pasnagyBare
npodosnxyea Aa paboTtu ywite
20-30 MUHYTV Oypwu 1 Kora e
UCKIyYeHa pepHarTa.

AKo cTe roTsere co
nporpamuparse Ha TajMepoT Ha
pepHaTta, Ke ce UCKNYy4u u
BEHTMNATOPOT 3a Nageke no
NCTEKOT Ha BPEMETO 3a roTBEH:E
3aeqHoO COo cuTe Apyrn oyHKLMN.

KoHeuHa npoBepka
1.PaboTeTte co npon3BoaoT.
2.MpoBepeTe M hyHKUMUTE.



Ppnake Ha cTapuoT

npousson

+ YyBajTe ro opuMruHanHoToO nakyBame
¥ TpaHCMopTMpajTe ro NPou3BoaoT
BO Hero. CrieieTe rv ynatcTeaTta Ha
nakyBareTo. AKO Hemare
OpUrMHarHo nakyBawe, crnakyBajTe
ro NPOU3BOAOT BO MeypecTa
nracTuyHa onakoBka uUnv Tepg
KapTOH U1 3areneTe ro co CenoTe;jn
LBPCTO.

+ 3a la cnpeynTe rpunoT U peLLeTkUTe
BO pepHaTa fa ja owiTeTar BpaTaTa,
cTaBeTe napye KapToH o
BHaTpeLLHaTa cTpaHa Ha BpaTaTa of

pepHaTa BO MCTa BMCHHA KaKo U
pelweTkute. 3aneneTe ja Bpatata Ha
pepHaTta 3a CTpaHU4YHUTE SUOOBU.

* He kopucTeTe ja BpataTta unm
paykaTa 3a NoAgurHyBare Unu
NMOMecCTyBaHE Ha NMPON3BOAOT.

He ctaBajTe npeameT Ha
npoun3BoaoT M NocTaBeTe ro BO
ncnpaseHa nosuuuja.

I'IpOBepeTe ro onwTmnoT n3rnen
Ha npon3BoaoT 3a Aa BunauTe
nann nMma owTetyBaka WTO
HacTaHane npu TpaHCnopToT.
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Pl NoaroToska

CoBeTu 3a wWreaewe eHepruja
CnepgHute coBeTu ke BM NOMoOrHaT aa
ro KOpUcTMTE NPOU3BOAOT Ha
€KOJOLLKM HauvH 1 aa wreguTe
eHepruja:

+ KopucteTe TeMHM 1 rmasvpaHu
caf0BM 3a roTeBekre buaejku
NPeHOCOoT Ha TonnuHaTta e nogobap.

* [Npu roTBere Ha jageraTa,
n3BpLUEeTE ja orepauujaTta 3a
NPEeTXO4HO 3arpeBak-e aKko e
npenopayaHo BO ynaTCTBOTO 3a
KOpuCTere 1nu BO peLenToT 3a
roTBese.

* He oTBOpajTe ja BpaTaTa Ha pepHaTa
4YeCTOo 3a BpEME Ha rOTBEHETO.

» [oTBeTe noBeke o eAHo jafierwe BO
pepHaTa cekorall Kora € Toa MOXHO.
Moxke aa rotBuTe CO CTaBame ABa
cajia 3a roTBeH€e Ha XXUYEHWOT rpus.

» [oTBeTe noBeke o eaHo jaere
nocneposartenHo. PepHaTta e Beke
Bpena.

* Moxe pa wteanTte eHepruja co
UCKIyYyBatbe Ha pepHaTa HEKOIKY
MWHYTW Npea Aa ucteve BpeMeTo 3a
roteewe. He oTBOpajTe ja BpataTta
Ha pepHarta.

* OgMp3HeTe M 3amp3HaTuTe jagera
npea aa rv roteute.

NMpBuyHa ynotpeba
NMocTtaByBar€e Ha BpeMeTo
1 23 4 5

)
v

11 10 9 8

1 Konye 3a npunarogysane
2 Cwumbon 3a 3aKrny4yeHn Konynka
3 Cumbon 3a YacoBHMK
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Cvmbon 3a 3akrnyyeHa BpaTa
CvmMbBon 3a eKOHOMUYEH PEXUM
Konue 3a nnyc

Konye 3a MuHyc

Cumbon 3a anapm

Cwvmbon 3a kpajHO BpeMe 3a
roTBeH-€

10 Cumbon 3a BpeMe Ha roTBeHe
11 Konye 3a nporpamu

© oo ~NoO OA

Mpu koe 6uno npunarogysake,
COOQBETHUTE CMMOONM Ke
TpenkaaT Ha eKkpaHoT.

MpuTuCHeTe rn konuukaTad/== 3a na
ro noctaBuTe BPEMETO OTKaKo pepHaTa
Ke ce Bkny4u 3a npenarT. NoTBpaeTe ja
rnocraekaTa co Aonup Ha cumbonoT &
1 noyekajte 4 cexyHan 6e3 na
Jonuvparte Ha KonyukwaTa 3a ga
noTepauTe.

AKO He ce nocTaBu BpeMeTo Ha
NMOYETOK, YAaCOBHUKOT Ke MOYHe

co pa6ota on 12:00 u ke ce
npukaxe cuméonot (&,
CumbBonoT ke ncyesHe LLITOM Ke
ce NocTaBu BPeMeTo.

lMocTaBkuTe 3a TEKOBHO BPEME
Ce OTKaxyBaaT ako cHema
cTpyja. Tpeba ogHoBO Aa run
npunaroguTe.

anO Ynctewe Ha Npou3BoaoT

MoBplKnHaTa Moxe ga ce
OLUTETU CO AETEPrEHTU U
CpEeLCTBa 32 YNCTEHE.

He KopucTeTe arpecuBHm
CpeACTBa 3a YNCTEHE, NPALIOK
3a ynucTere / TeYHOCTU Unun
OCTpW NpegMeTH Npu
YNCTEHETO.



1.U3BageTe ro uenuoT MmaTepujan 3a
nakyBake.

2.M36puieTe rv NOBPLUMHATE Ha
NpPoun3BOAOT CO BMaXHa Kpna mrnu
CyHIep 1 ucylleTe rv co Kpna.

BoBegHo 3arpeBate

3arpeBajTe ja pepHaTta okony 30

MUHYTU 1 NOoTOa Uckny4veTe ja. Taka,

CWTe ocTaTouM UNu Hacnarv og

Npon3BoACTBOTO Ke coropaT U ke ce

TprHar.

BpenwuTte nospLUnHM
npeausBuKyBaaT nsropeHuum!
MpoussoaoT e Bpen Kora ce
ynotpebysa. Hukoraw He
aonuvpajte rv BpenuTe
FOPUITHULMN, BHaTpeLLIHUTe
AenoBun Ha pepHaTa, rpejaduTe,
uTH. pxeTte rm geuara
HacTpaHa.

Cekoralu kopucTeTe pakaBuLm
3a pepHa LITO ce OTNOPHM 3a
TOMNMKWHa Kora cTaBaTe Unu
BaauTe cafoBu BO / of BpenaTa
pepHa.

EnektpuyHa pepHa

1.V3BapeTe 1 cuTe TaBu 3a neyemwe n
XWYEHMOT rpun o pepHaTa.

2.3aTBopeTe ja BpaTa Ha pepHarta.

3.M36epeTe ja nosnumjata CTtaTnyHO.

4.36epeTe ja HajroriemMaTta MOKHOCT
Ha rpunoT, BuaeTe Kako ce pabomu
CO efleKmpuYyHama pepHa,
cmpaHuuya 23.

5.Bkny4yeTe ja pepHaTa ga pabotu
okony 30 MUHYTK.

6./ckny4yeTe ja pepHaTa, BuaeTe Kako
ce pabomu co eflekmpu4yHama
pepHa, cmpaHuya 23

PepHa co rpun

1.V3BapeTe 1 cuTe TaBu 3a neyemwe n
XWYEHMOT rpun o pepHaTa.

2.3aTBopeTe ja BpaTa Ha pepHarta.

3./36epeTe ja HajronemaTa MOKHOCT
Ha rpunoT, BuaeTe Kako ce pabomu
co epunom, cmpaxuuya 30.

4. Bkny4eTe ja pepHaTa aa pabotu
okony 15 MUHyTK.

5.UcknyyeTte ro rpunot, Buaete Kako
ce pabomu co epusiom,
cmpaHuya 30

Moxe pa ce nojasat yag u
MUpn36a BO TEKOT Ha HEKOMKY
Yyaca npu npeata pabota. Oa e
cocema HopmanHo. O6e3benete
nobpa BeHTUNauuja Ha
npocTopujaTta 3a Aa uanesat
Yagot u mupmsbaTta. N3berHete
OVPEKTHO BAMLLYBaHE Ha YagoT
n MupusbaTa LITO ce ucnyLTa.
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B Kako ce pakysa co pepHata

OnwTtn nucpopmaymm 3a

neyewe, AUHCTambE N NneYvyemwe

Ha rpunor.

BpenwuTte nospLUnHM
npeausBuKyBaaT nsropeHuum!
MpoussoaoT e Bpen Kora ce
ynotpebysa. Hukoraw He
aonuvpajte rv BpenuTe
FOPUITHULMN, BHaTpeLLIHUTe
AenoBun Ha pepHaTa, rpejaduTe,
uTH. pxeTte rm geuara
HacTpaHa.

Cekoralu kopucTeTe pakaBuLm
3a pepHa LITO ce OTNOPHM 3a
TOMNMKWHa Kora cTaBaTe Unu
BaauTe cafoBu BO / of BpenaTa
pepHa.

BHumaBajTe kora ja oTBoparte
BpaTaTta Ha pepHaTa buaejkm
nsneryea napea.

Mapeata Moxe ga BW ri nonapu
paueTe, NUUeTo u/nnn ovmTe.

CoBeTu 3a nevyew-e Meco

O6paboTkaTa Ha LUenoTo nune,
MUcUpKaTa UNKu ronemmnTe napynksa
MeCO CO NPenmBK Kako LUTO ce
NMMOH 1nu UpH 6nbep ro
nogobpysaat pe3ynTaToT o
rOTBEHETO.

Tpeba 15 go 30 MmMHYTV NoBeke Aa
Ce 1crnevye MecTo CO KOCKM
crnopeneHo Co nevyere Ha ncra
roriemuHa meco 6e3 KOCKU.

Ha cekoj ueHTMeTap o MecoTo BO
cnoesuTe My Tpeba okony 4-5
MUWUHYTW BPEME 3a FOTBEHE.
OcrtaBeTe ro MecoTo BO pepHaTa
okony 10 MUHYTK OTKaKo Ke 3aBpLUU
BpemeTo 3a roteerse. CokoT
nogo6po ce aucTpmbympa H13
LLenoTO MeCO W He UCTeKyBa Kora ce
ceye MecoTo.

Pubata Tpeba ga ce ctaBu Ha
cpeauvHa vnu gonHaTa peLleTka Bo
cap, OTNopeH Ha TONMuHa.

CoBeTu 3a neyere Ha rpun
Kora mecoTo, pubata v nuneto ce

neyart Ha rpun, The 6p30 noTtemMHyBaar,
MMaaT BKyCHa KpLKaBa Kopa 1 He Ce
cyuwar. PaMHn napymHba, paKeH4nHtba

CoBeTu 3a nevewe
* KOpVICTeTe COOOBETHN MeTaltHn
YMHUWN LUTO HE Cce nenat unn

anyMWHWYMCKU CafoBu nnu
CUITMKOHCKM Kananu OTrNopHW Ha
TOMMMHa.

* VckopucTeTe ja Hajgobpo
BHATpeLUHOCTa Ha pamKaTa.

+ CraBeTe ro KananoT 3a nevere Ha
cpeaunHaTa Ha pelueTkaTa.

+ V3bepeTe ja npaBunHaTa nosuuuja
Ha pelleTkaTa npej Aa ru Bkryuute
pepHaTta unu rpurnoT. He MeHyBajTe
ja nonoxbata Ha pelueTkaTta Kora
pepHaTa e Bpena.

» [lpxeTe ja BpaTaTa Ha pepHaTa
3aTBOpeHa.
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CcOo Meco 1 konbacu ce ocobeHo
MOrofHMW 3a rpuI, Kako 1 3eNeHYyKoT
LUTO COAPXKN MHOTY BOAa, Kako AoMaTu
N NUNepKu.

Pacnopenete rv napymbaTa LWTO Ke
Ce nevyart Ha rpurn Ha peLueTkaTa 3a
rpun unv Bo Taea 3a neyere co
peLueTKacT rpun Taka LITo
ondaTeHNoT NPOCTop He ja
HagMWHyBa roriemmHaTa Ha rpejayqor.
JInsHeTe v pelueTkarta unu TaBata
3a neyerbe CO rpun Ha cakaHoTo
HMBO BO pepHaTa. AKO neyete co
peLueTka, CTaBeTe ja TaBaTa 3a
neverbe Ha NoAoNHaTa pelleTka aa
rv cobupa macHoTuuTe. TaBaTta 3a



neyerwe Mopa fga éuae co rornemvHa
KOJIKy LUTO € uenarta noBpLUMHa Ha
neyerwse. MoXxHo e ga He ja pobuete
co npousBoaoT. Joaajte Boaa BO
cafoT 3a neyerse 3a NorecHo
yncTeme.

XpaHaTa LITo He e coodBeTHa
3a neyerbe Ha rpun Hoca
pu3nk oa noxap. Kopucrete
€aMo XpaHa €O rpurnoT LWTo e
coofBeTHa 3a UHTEH3UBHaTa
TOMMMHA of rpunorT.

He cTtaBajTe ja xpaHaTa
npeganeky Ha3az BO rpuroT.
Toa e HajBpenvoT gen n
MacHaTa xpaHa MoxXe fa ce
3ananu.

Kako ce paboTtu co
eneKTpuyHaTa pepHa
M360p Ha TemnepaTtypa u paboTeH

1 Perynatop co dyyHKUMM
2 Perynatop 3a TepMmocTaToT
1.MocTaBeTe ro perynaTtopoT 3a
YyHKUMM Ha cakaHaTa paboTHa
Temneparypa.
2.lMocTaBeTe ro perynatopoT 3a
PYHKLUMM Ha cakaHaTa Temneparypa.
» PepHata ce 3arpesa Ao
npunarogeHaTa TemnepaTypa u ja
oapXyBa M aHMMauujaTa 3a rpeerse co
TPW NUHUM Ha KPajoT AECHO Ke Tpenka.
Kora TemnepatypaTa BO pepHaTa ke ja
AOCTUrHe NocTaBeHaTa Temneparypa,
aHVMauujaTta ke 3actaHe 1 cMmoGonoT
,C“ ke ce npuKaxyBa NnocTojaHo
BeOHall [0 BpeJHoCTa 3a
noctaBeHaTa TemnepaTypa.

Wckny4yyBake Ha eneKkTpuMyHaTa
pepHa

CapTeTe v perynaTopoT 3a yHKLUK 1
perynaTopoT 3a TemnepaTtypa BO
nosumuuja 3a UCKITy4eHoCT (rope).
BaxHo e pga ro ctaBuTe peLleTkacTuoT
rpun NpaBuIHO Ha nexuwTaTa.
PeweTkacTnoT rpun mopa fa ce
BMETHEe Mery nexuiiTaTa Kako LWTo €
NpuKa)kaHo Ha cnukara.

He ocTaBajTe pelueTkacTVoT rpun aa
ce NoTnupa Ha 3aHWOT S\ BO
pepHarta. JIusHeTe ro peleTkacTnoT
rPUN HWU3 NPeaHVOT Aen Ha nexuwTara
1 HaMecTeTe ro co NoMoLL Ha BpaTa 3a
a ce nocturHe pobpa paborta Ha
rpunor.

(Bapupa 3aBUCHO o MOAEenoT Ha
npounsBoaoT.)

PaboTHu pexumu

Penocnenot Ha paboTHUTE peXxumu
LUTO € NpuKaXKaH Tyka Moxe Aa ce
pasnuKyBa o opraHusauuvjaTa Ha
BaLLMOT NPOU3BOA.

PaboTtaT ropHu1oT u
OONHWOT rpejad. XpaHaTta
Ce 3arpeBa UCTOBPEMEHO U
op rope v og gony. Ha
npuMep, COOABETHO € 3a
TOPTU, TECTO UMW KOMauyn u
roTBeHMW jagerba BO kananwu
3a roTBewse. [0TBeTE camo
CO efjHa TaBa.

23/MK



24/MK

PaboTtn camo gonHunoT
rpejad. CoogBeTHO € 3a
niua u 3a
nocnegosaTesniHo

NoTeMHyBak€e Ha XpaHaTa
of AonHaTa cTpaHa.

OBaa dyHkumMja mopa aa
Ce KOpUCTU 1 3a NeCHO
YuCTeHe Cco napea.

Bkny4yeHu ce ropH1OT 1
[AOIMHWOT rpejay nnyc
BEHTMNAaTopOT (BO 3aAHMOT
sua). BpenvoT Bo3gyx
paMHOMEpPHO 1 Gpry ce
pacnpegernyBsa HU3
pepHaTa co NoOMOLU Ha
BeHTUnaTopoT. [oTBeTE

CaMoO CO ejHa TaBa.

PepHaTa He ce 3arpesa.
Bkny4yeH e camo
BEHTUMATOPOT (BO 3aAHUOT
sua). CooaeTHO 3a 6GaBHO
OOMp3HyBaH-€e 3aMp3HaTa
3pHecTa xpaHa Ha cobHa
Temneparypa u nagewe
Ha 3roTBeHaTa xpaHa.

&

PaboTu roneMunoT rpun Ha
ropHaTa cTpaHa BO
pepHaTa. CooBeTHO € 3a
neyere Ha rpun Ha
roriemMu Konm4mHM Meco.

+ CraBeTe ronemu unm
CpefHuW nopLmmn Bo
TOYHaTa nosuuuja 3a
nonuuaTta nof rpejayot
3a rpurorT 3a neyeme.

« CBpTeTe ja xpaHara no
MoroBMHa o BpeMeTo

3a neyvyexwe Ha rpun.

PaboTaT ronemuvoT rpun
Ha ropHaTa cTpaHa BO
pepHaTa 1 BEHTUNATOPOT.
CoopBeTHO e 3a neveke
Ha rpun Ha ronemu
KOMVYUHM MEeCO.

+ CraBeTe ronemu unm
CpefHuW nopLmmn Bo
TOYHaTa nosuuuja 3a
nonuuaTta nof rpejayot
3a rpuroT 3a neveme.

« CBpTeTe ja xpaHara no
NnoroBuHa of BPEMETO

3a neyvyexwe Ha rpun.

Ce KOpWCTM 3a OapXKyBakbe
Ha XpaHa Ha ogpefeHa
TemnepaTtypa nogonr
nepvoa, NoaroTeeHa 3a
cepBypamse.



OBaa dyHkumja n
0OBO3MOXYBa Ha pepHaTa
Aa ce YiCTu camata Ha

BMCOKa Temnepartypa.
[MpoyuTajTe ro onncoT BO
nornasjeTo ,Yucrewe n
rpwxka“ 3a Toa Kako Aa ja
KOpUCTUTE oBaa pyHKLUMja.

YnoTtpe6a Ha 4aCOBHUKOT Ha
pepHaTa

Konue 3a npunarogyeare
Cumbon 3a 3aknyyeHu Konuuka
Cumbon 3a 4acoBHWK

Cvmbon 3a 3akrnyyeHa BpaTa
CvmMbBon 3a eKOHOMUYEH PEXUM
Konue 3a nnyc

Konye 3a MuHyc

Cumbon 3a anapm

Cwvmbon 3a kpajHO BpeMe 3a
roTBeH-€

10 Cwumbon 3a BpeMe Ha roTBeH€
11 Konye 3a nporpamu

©O© oo ~NOOOhrWN-=-

MakcumarnHoTo BpeMe 3a
nocTaByBah-€e Ha KpajoT Ha
npoLecoT Ha roTeeke e 5 yaca u
59 MuHYTU

MakcrmanHoTo BpemMe 3a Tonna
eBvaeHuUMja e camo 23 Yaca 1 59
MUHYTW.

lMporpamaTta ce OTKaxyBa ako
cHeMa cTpyja. Mopa ogHoBO aa
ja nporpamupare pepHaTa.

Mpu koe Buno nocraByBamsE,
cooBeTHUTE cMmMbBonu ke
Tpenkaat Ha ekpaHoT. Mopa aa
noyekaTte Marky 3a Aa ce
aKTuBMpaaT NnocTaBKuTe.

BpemeTo BO AEHOT He MOXe Oa
Ce NoCTaBM ako HeMa HanpaBeHO
NOoCTaBKa 3a roTBeHe.

lMpeocTaHaToTO Bpeme Ke ce
npyKaxe ako BPEMETO 3a
roTBeH-€ ce NocTaBu Kora Ke
3anoyHe roTBEH-ETO.

FoTBeHe Co NnocTaByBake Ha

BpeMeTO 3a FroTBeH:€;

Moxe fa ja noctaBuTe pepHaTta Taka

LUTO Taa Ke ce UCKMy4Yn Ha KpajoT Ha

OLpeneHoTo BpeMe CO NMOCTaByBaHke

Ha BpeMe 3a roTBeh-e Ha TajMepoT.

1.M36epeTe hyHKUMja 3a roTBeH-E.

2.0onpete (& noaeka He ce nojasu
cumbonot [Pl Ha ekpaHorT 3a
BPEMETO 3a rOTBEH:E.

3.lNocTaBeTe ro BpEMETO 3a roTBEH:E
CO Konuur-ata 4= / =

» » OTKaKo Ke ro NocTaBuTE BPEMETO

3a rotBerse, cumbonort [P ke ce

npuvKaxyBaaTt NocTojaHo.

4.CTaBeTe ro cagoT BO pepHaTta u
nocraBeTe ja TemnepaTtypaTa npeky
perynartopoT 3a Temneparypa.
[oTBEHETO Ke 3anoyHe.

» Kora ke 3anoyHe roteBeweT0, Ha

€eKpaHoT NoYHyBa Aa ce ofbpojyea

BpeEMETO.

MocTtaByBawe Kpaj Ha BpeMeTo 3a

roTBek€ 3a NOJOLHA;

Mo nocTaByBare Ha BPEMETO 3a

roTBEH-E Ha TAjMEPOT, MOXE Aa ro

nocTtaBuTe BpeMETO 3a Kpaj Ha

roTBEH-ETO 3a MNOAOLHA.

MpunarogeHoTo Bpeme Tpeba aa 6uge

noronemo oA 1 MuHyTa.

1.M36epeTe hyHKUMja 3a roTBeH-E.
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2.0onpete (O noneka He ce nojasu
cumbonot I Ha ekpaHoT 3a
BPEMETO 3a roTBeH:E.

3.MocTaBeTe ro BpeMeTO 3a roTBEH:E
CO KonuuH-aTa 4= / ==,

» » OTKaKo Ke ro noctaBute BpeMeTo

3a roteewse, cumbonot Pl ke ce

npuKaxysa nocTojaHo.

4.fonpeTe (O goaeka He ce nojasu
cumbonoT = Ha ekpaHOT 3a kpajHOTO
BpeMe 3a roTBemsE.

5.MputncHeTe rv KonunkbaTa 4= /= 3a
Aa ro nocTaBuTe KpajHOTO BpeMe 3a
roTBese.

» OTKako Ke ro noctaBuTe BpemMeTo 3a

rotetse, cumbonute Pl =, ke ce

npukaxysaat noctojaHo. OTkako ke

3anoyHe roteer-eTo, cumbonot = ke

ncuesHe.

6.CtaBeTe ro cagoT BO pepHaTa u
noctaeeTe ja TeMnepartyparta npeky
perynaTopoT 3a TemnepaTtypa.
[oTBEHETO Ke 3anoyHe.

» TajMmepoT Ha pepHaTa ro

npecMeTyBa NO4YeTHOTO BpeMe 3a

rotBewe Co oAA3emMar-e Ha BpeMeTo

3a roTBek-€ 0 KpajHOTO Bpeme 3a

roTBek€ LITO ro NoCcTaBMBTE.

M3b6paHmoT pexnm Ha paboTa ce

aKTMBMpa Kora noveTHOTO BpeMe 3a

rotTeeke ke ce AOCTUrHe 1 pepHarta ke

Ce 3arpee Ha nocraBeHaTa

Temnepatypa. Ja oapxxysa oBaa

Temneparypa ce [0 KpajoT Ha BpeMeTO

3a roTBeHse.

» Kora ke 3ano4yHe rotBerweT0, Ha

eKpaHOT noyHyBa Aa ce oabpojysa

BpeEMeTO.

7.0TKaKo ke 3aBpLUM NPOLLECOT Ha

rotBerse, ce npukaxysa ,ENd“ (kpaj)
Ha eKpaHoT 1 ce ornacysa TajMepoT
CO ayvo NpeaynpeayBare.

8.Ayavo npeaynpenyBameTo ke ce
ornacysa 2 MuHyTY. 3a Aa ro
3anpeTe npeaynpeayBareTo, CaMo
NPUTMCHETE ro Koe BUro Konye.
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MpenynpenyBakeTO Hema Aa ce
crylia u Ke ce npvkaxysa
BpedHOCTa 3a BEKe NOCTaBeHaTa
Temneparypa.

PepHaTta ogHOBO ke 3ano4vHe co
paboTa ako ro NpuUTUCHeTE Koe
6u1no Kon4ye 3a kpaj Ha ayamo
npeaynpegysakeTo. CBpTETE M
KonuukaTa 3a Temneparypa u
yHKUMM Ha ,,0% (McKny4veHa)
nosvuvja 3a aa ja ucknyyuTe
pepHaTa 1 oa cnpeuunte Taa
MOBTOPHO Aa NoyHe co paboTta
Ha KpajoT Ha
npeaynpenyBaeTo.

AkTUBMpaHe Ha 3awWwTUTaTa 3a

Kon4Yunwarta

Moxe Aa cnpeunte pepHaTa Aa ce

KOPWUCTMN CO aKTMBMPaHe Ha

oyHKUMjaTa 3a 3aTMTa Ha KonyukwaTta.

1.0onpeTe i= goaeka He ce nojasu
cUMBONOT (3 Ha ekpaHoT.

» Ke ce npukaxe ,OFF* (ucknyueno)

Ha eKpaHoT.

2.MputucHeTte ro konyeto *+ 3a ga ja
aKkTuBMpaTe 3alliTuTarta 3a
KonuyukaTa.

» LUTom Ke ce akTuBMpa 3awuTuTaTa 3a

KonumkbaTta, ke ce npukaxe

,ON* (BknyueHo) Ha ekpaHoT u ke
cBeTU cMMBONOT 3 3a 3aLITUTEHN
Konumtba.

KonuuhaTa Ha pepHaTta He ce
PYHKLIMOHANHU Kora e akTUBHa
3aluTuTarta 3a Kondukarta.
3awTnTarta 3a konymkwaTta Hema
a ce OTKaxe ako cHema cTpyja.

3a pa ja peakTMBUpaTe 3awWTUTaTa

3a Kon4uwarta

1.0onpeTe i& nogeka He ce nojasu
CUMBONOT (3 Ha eKpaHoT.

» Ke ce npukaxe ,,On“ (BknydeHo) Ha

€KpaHoT.



2.[leakTuBnpajTe ja 3awTuTaTa 3a
Kon4yuhaTta co NPUTUCOK Ha KOMYeTo
-.
» Ce npukaxysa ,,OFF“ (ncknyyeHo)
LUTOM Ke Ce UCKNy4Yu 3awitTutara 3a
KonuyukaTa.
NMocTtaByBake Ha anapMoT
Moxe fa ro kKopuctTuTe TajMepoT Ha
pepHaTa 3a kakso 6uno
npeaynpenysamwe U NoTceTyBakwe
OCBEH 3a nporpamara 3a roTBem-e.
AnapmMoT Hema BrivjaHue Bp3
dyHKUMMTE Ha pepHaTa. Ce KopucTu
caMo Kako npeaynpegysane. Ha
npuMep, oBa e KOPUCHO Kora cakaTe aa
ja cBpTUTE XpaHaTa BO pepHaTa BO
oapeneH MomeHT. TajMepoT Ke ce
ornacum co npegynpegysake Ha KpajoT
Ha NocTaBeHOTO Bpeme.
1.0onpeTe (9 noaeka He ce nojasu
cUMB0IOT L) Ha eKpaHOT.

MakcumarnHoTo BpeMe 3a
arnapmoT e 23 4yaca u 59 MUHYTW.

2.lMocTaBeTe ro BpemeTpaeHeTo Ha
anapmoT Mnpeky KonduksaTa 4/ =

DyHKUMOHANHWTE KoN4YumHb-a 3a
TOHOT Ha anapmoT, BpEMeTO BO
AEHOT, OCBETMIeHOCTa Ha
€KpaHOT 1 KonuyukaTta 3a
Temnepatypa Tpeba aa bugat Bo
nosumuuja 3a UckrydeHocT - 0
(OFF).
» CUMB0NOT [ ke CBETU U ke ce Mnojasm
BpPEMEeTO 3a anapmoT Ha eKpaHoT
LUTOM Ke Ce NocTaBu BPeMeTo 3a
anapmor.
3.MNo uctekoT Ha BpemeTo 3a anapMorT,
cumbBoroT L ke 3anodHe aa Tpenka u
Ke ce cnyLlHe npeaynpeayBaHeTo.
UcknyyyBawe Ha anapmoT
1.Ayauno npeaynpeayBaweTo ke ce
ornacyea 2 MWHyTW. 3a aa ro
3anpete npegynpenyBakeTo, camo
NPUTUCHETE ro Koe BMno Konye.

» MpenynpenyBakweTo HEMA Aa ce

cnywa un Ke ce npvKaxysa TEKOBHOTO

Bpeme.

OTKaxyBar-€ Ha anapmor;

1.0onpete (© noaeka He ce nojasu
cuMBonoT L) Ha ekpaHoT 3a Aa ro
OTKaXxeTe anapmoT.

2.MpuTUCHETE N ApXKeTe ro KONYeTo ™=
Joneka He ce npukaxe ,,00:00%.

Ce npukaxxyBa BpeMeTO 3a
anapmMoT. Ako BpemeTo 3a
anapMoT 1 BPEMETO 3a roTBeHE
ce nocrtasaT UCTOBPEMEHO, ke ce
npvKaxkyBa NnokpaTkoTo BpeMe.

MeHyBaH-€ Ha TOHOT 3a anapmoT

1.0onpeTe & nogeka He ce Npukaxe
,0-1% unmn ,b-2% unn ,,b-3“.

2.lMpunarogeTe ro cakaHWOT TOH 3a
anapm co Konuuratade / ==

3.MNoTBpAeTe CO = Unu BpemeTo LUTO
ro NocTaBMBTE Ke Ce aKTMBMpa
Habpry.

MpomeHa Ha BpemMeTO BO AeHOT

3a MeHyBare Ha BPEMETO BO AEHOT

LUTO CTe ro NocTaBwse NopaHo:

1.0onpeTe ¥ nogeka He ce nojasu
cumbonoT (O Ha ekpaHoT.

2.lNocTaBeTe ro BpemMeTo BO AEHOT CO
Konuurbata e /m=.

3.BpemeTo WTO ro noctaBmMBTe Habp3o
Ke ce akTuBupa.

NMocTtaByBake Ha OCBET/IeHOCTa Ha

eKpaHoT

(OBaa dyHKUMja e onynoHanHa.

Moxe Aa He e BKITy4eHa CO BaluMoT

npoussoga,)

1.3a oCBETNEHOCT Ha ekpaHoT,
JonpeTe:= Aofeka Aa ce nojasar Ha
exparotd-01 unn d-02, unn d-03.

2.lNocTaBeTe ja cakaHaTa OCBETNEHOCT
CO KoMuuH-aTa 4 /m=.

» BpemeTo WwTo ro nocraBnesTe Habp3o

Ke ce akTuBupa.
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Ta6ena co BpemMuma 3a roteeme MeyeH-e TeCTO U Meco

Bpemurarta Ha Tabenara ce 1-aTa nonuua Bo pepHaTta e
HaMeHEeTN CaMO KaKo BOLMITKU. AornHata nonuua.
BpemuraTta Moxe oa BapupaaTt

BO OQHOC Ha TemnepaTyparta Ha

XpaHaTa, ryctMHaTta, TUMoT, Kako

N BalUNTe HAaBUKKN 3a NOTBEH-E.

Konauu Bo EpHa TaBa CraHgapgHa TaBa* @ 3 180 30...40
TaBa
Konauy Bo EpHa TaBa Mogna 3a konay 2 180 40 ...50
kanan Ha pelleTKa 3a =
rpun**
Manwu konaun | EgHa TaBa CraHgapaHa TaBa*® @ 3 160 20 ... 30
Manguwnan | EgHa TaBa KpyxeH kanan sa 2 160 25..35
Konay co
avjaveTap of 26 =
cm Ha peLueTka 3a
rpun**
Konaun EgHa TaBa Taga 3a TecTo* ] 3 180 30..35
I::;z ;a EpnHa TaBa CrampapaHa Tasa* [:j 2 200 40 ...50
Borato Tecto | EgHa TaBa CraHgapaHa TaBa*® E} 2 200 30 ...40
Maja Enna TaBa CranpapaHa Tasa* = 2 200 40 ... 50
Nasawun EpnHa TaBa CTrakneHa/meTanHa 2-3 200 35..45
npaBoaronHa Tasa &)
Ha peLueTka 3a
rpun**
Muua EpHa TaBa CraHpgapaHa TaBa*® [j 2 200 ... 220 15...25
[oBeacku EpnHa TaBa CraHpgapaHa TaBa*® 3 25 MUH. 100 ... 120
cTek (uen)/ 250/max
neyeHka == notoa, 180 ...
190
JarHewku 6yt | EnHa TaBa CraHpgapaHa TaBa*® 3 25 MUH. 70 ...90
(ouHCTaH) ES 250/max
notoa, 190
MNeyeHo EpnHa TaBa 2 15 MUH. 55...65
NUneLIKo " = 250/max
(1,82 kr.) Cranpapnratasa” | & noroa, 180 ...
190
Mwucupka (5.5 | EoHa TaBa CraHpgapaHa TaBa*® 1 25 MUH. 150 ... 210
Kr.) = 250/max
notoa, 180 ...
190
Pu6a EgHa TaBa CTaHaapaHa TaBa* 3] 3 200 20 ... 30
Ce npenopadyyBa pepHaTa Ja ce 3arpeBa npef roteewe Ha koja 6uno xpawxa.
* NopatounTe MOxe Ja He buaaT ucnopayaHu co NPou3BooOT.
** logaTouuTe He ce ucnopadysaar co npov3BodoT. [loctanHu ce 3a npoaaxbta Kako NnocebHu JoaaToLm.

Tabena 3a roTBewe 3a TeCcTUpare Aa VM ONeCHN Ha UHCTUTYLIMNTE 3a
japewa KOHTpoOna Ja ro TectupaaT npovsBoAoT.

JaperbaTa BO oBaa Tabena 3a roteewe
ce noaroteeHn cnopen EN 60350-1 3a
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KpaTkoHocey,

EpnHa TaBa CraHgapaHa

TaBa*

2 140 20 ...

Manu konauu

EpnHa TaBa CraHgapaHa

TaBa*

3 160 20...30

Manguwnax

EpHa TaBa KpyxeH kanan
3a konad co
OujameTap og
26 cm Ha
pelueTka 3a

rpun**

2 160 25..35

Muta co
jabonka

EpHa TaBa KpyxeH upH
MeTarneH caj co
OujameTap og
20 cm Ha
pelueTka 3a

rpun**

60 ... 80

Ce npenopadyyBa pepHaTa Ja ce 3arpeBa npef roteewe Ha koja 6uno xpawxa.
* NopatounTe MOxe Ja He buaaT ucnopayaHu co NPou3BooOT.
** [logarouuTe He ce ucnopadysaar co npov3BodoT. [loctanHu ce 3a npoaaxta Kako NnocebHu JoaaToLm.

CoBeTu 3a neyver-e Konaim

AKO KOradoT e MHOry CyB, 3roriemMmeTe
ja TemnepaTtypaTa 3a okony 10°C u
HamareTe ro BpEMETO 3a rOTBEH-E.
AKO KOrnadyoT e BriaxeH, ynotpebete
nomariky Te4YHOCT Uinn HamarnerTe ja
TemnepaTypaTa 3a 10°C.

AKO KOmnayoT € MHOTy TEMEH Ha
noBpLUMHATA, CTaBeTe ro Ha JAonHaTa
nonuua, Hamanerte ja
Temnepatyparta 1 3rorieMeTe ro
BPEMETO 3a roTBeH:E.

Ako e 0obpo 3roTBEHO BHATpE, HO
nennvBo ogHaaBop, ynotpebete
nomariky Te4HOCT, HamareTe ja
Temnepatyparta 1 3rorieMeTe ro
BPEMETO 3a roTBeH:E.

CoBeTu 3a nevyekwe TecTo

AKO TeCTOTO € MHOrYy CyBO,
3ronemerTe ja Temnepartypara 3a
okony 10°C n HamarieTe ro BpeMeTo
3a roTBewse. HaBnaxHete ru
crnoesuTe TECTO CO CMeCa Of MIieko,
Macno, jajue u jorypr.

AKO Ha TecToTo My Tpeba MHory
BpemMe Aa ce ucneye, obpHeTe
BHMMaHWe aebenvHarta Ha TeCTOTO
LUTO CTe ro NoAroTeure Aa He ja
HagMuHyBa AnaboynHaTa Ha TaBaTa.

* Ako ropHaTa noepLinHa Ha TeCToTo

ce 3aLpHU, HO JONHMOT Aen He e
3roTBEH, NPoBepeTe ganu
KONu4ymMHaTa coc LUTO CTe ja
ynoTpebune BO TECTOTO € NPEMHOry
6113y 0o AonHaTa cTpaHa Ha
TectoTo. Obupete ce ga ro
pasHeceTe COCOT ejHaKBO BO
cpeanHaTa u Bp3 CNoeBuTe TECTO 3a
n3egHaYeHo neyemse.

[leyeTe ro TecToToO BO
COrNacHOCT CO PEXUMOT U
TemnepaTtypuTe LWTO ce AafdeHn
Bo Tabenara 3a rotBere. AKO
JOMNHWOT Aen He e AOBOJHO
ncreyeH, cTaBeTe ro 3a egHa
nonuvua nofony crneaHuoT nar.

CoBeTu 3a rotBewe 3eNleH4YyK

AKO jaaereTo CO 3ereHYyK cCHema
COK U Ce MCYLUW, FTOTBETE IO BO
TEHLIEpPe CO Kanak HaMeCTO BO Taga.
3aTBOpEHNTE CagoBM Ke ro 3agpxar
COKOT BO jafieH-eTo.

AKO jageHEeTO CO 3eNEeHYYK He ce
3roTBU, CBapeTE o 3efIEHYYKOT
NPETXOQHO UM NOArOTBETE IO Kako
KOH3epBUpaHa XpaHa v CTaBeTe ro
BO pepHarTa.
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Kako ce paboTtu co rpunot

3aTtBopeTe ja BpataTta Ha
pepHaTa npu ynotpeba Ha
rpunor.

BpenuTe noBpLUMHM
npeav3BukyBaaT n3ropeHuupm!

Bkny4yBatse Ha rpunoT

1.CBpTeTe ro perynatopoT 3a pyHKLUM
Ha cakaHVoT cumbon 3a rpun.

2.MNoToa, n3bepeTe ja cakaHaTa
Temneparypa 3a rpunor.

3.AKo € noTpebHOo, NPETXOAHO
3arpeBajTe 5 MUHYTH.

» PepHaTa ce 3arpeBa o0

npunarogeHaTa TemnepaTypa u ja

oapXyBa M aHMMauujaTa 3a rpeerse co

TPW NUHUM Ha KPajoT AECHO Ke Tpenka.

Kora TemnepatypaTa BO pepHaTa ke ja

AOCTUrHe NocTaBeHaTa Temneparypa,

aHVMauujaTta ke 3actaHe 1 cMmoGonoT

,C“ ke ce npuKaxyBa NnocTojaHo

Me4yeH-€ Ha rpPUN Co eneKTpUYeH rpun

BeJHall 0 BpefHoCTa 3a

rnoctaBeHaTa TeMmnepaTypa.

UcknyyyBame Ha rpunot

1.CBpTeTe ro perynatopoT co yHKLUM
Ha nosuumja 3a UCKIy4eHocT (rope).

XpaHaTa LITo He e coodBeTHa
3a neyerbe Ha rpun Hoca
pu3nk oa noxap. Kopucrete
€aMo XpaHa €O rpurnoT LWTo e
coofBeTHa 3a UHTEH3UBHaTa
TOMMMHA of rpunorT.

He cTtaBajTe ja xpaHaTa
npeganeky Ha3az BO rpuroT.
Toa e HajBpenvoT gen n
MacHaTa xpaHa MoxXe fa ce
3ananu.

Ta6ena co Bpemutba Ha roTBeHe 3a
rpvn

nba eLueTka 3a rpun .
Munewko Ha PeweTka 3a rpun .5 250 25...35 MuH.
napyvsa
KoTtneTtn of PelueTka 3a rpun .5 250 20...25 MUH.
jarHeLuko
Meuekse PelueTka 3a rpun .5 250 25...30 MuH. *
roBeacko
Tenewkn PelueTka 3a rpun .5 250 25...30 MuH. *
KOTNeTn
J1e6 3a TocToBM * PelueTtka 3a rpun 250 3...5 MUH.
¥ BO 3aBMCHOCT oA rycTMHaTa
*TpeTxoAHO 3arpejTe okony 5 MUMHYTH.

**AKo TeMmnepaTyparta Ha ckapa Ha BaluMOT NPOM3BOA, He MOXe fAia ce Npunaroam, ckapara ke paboTu Ha
npenopayvaHarta Temneparypa.

Jagerarta Bo oBaa Tabena 3a rotBere
ce nogroteenu cnopen EN 60350-1 3a

0a M onecHu Ha MHCTUTyUunnTe 3a
KOHTpONna Aa ro tectupaart npom3BogoT.

J1e6 3a TocTOBU PelueTtka 3a rpun 250 3...5 MUH.
KodbTuma PeweTka 3a rpun 250 25...35 MUH.
(roBeacko) - 12

napyvsa

CBpTeTe ja XxpaHaTa OTKako ke U3MMHaT 2/3 o4 BKYNHOTO BpeMe 3a rpun.
Ce npenopavyBa pepHarta Aa ce 3arpeBa 5 MUHYTU Npej roTBeke Ha Koja 6uno xpaHa.
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J Onpxysate n rpuxa

OnwTtun nuopmauun

BekoT Ha Tpaetbe Ke ce Npoaormkuy, a
YyecTuTe Npobnemu ke ce Hamanar ako
NpPOu3BOAOT Ce YACTW PEAOBHO.

WcknyyeTe ro nponssoaoT of
JOBOA Ha en. eHepruja npen
OAPXYyBakEe N YNCTEHE.
MocTon pusuk og cTpyeH yaap!

OcraBeTe anapatoT fa ce
n3nagu npen YNCTersE.
BpenuTte noBpLUMHM
npenusBuKyBaaT usropeHuLm!

* YncteTe ro npoms3BoaoT TEMENHO Mo
cekoja ynotpeba. Ha T1oj HauumH
ocTaTouuTe of roTBee Ke ce
OoTCTpaHaT MoNecHoO U ke ce nsberHe
HWBHO ropetrse Npu cregH1oT naT Ha
BKNy4YyBaH-€ Ha anaparor.

* He ce noTpebHu cneumnjanHu
cpefcTBa 3a YMCTene 3a
nponssonoT. KopucTteTte Tonna sBoaa
CO CPeACTBO 3a MUeHe, MeKa Kpna
WNW CyHrep 3a YMcTere Ha
npounssoaoT 1 usbpuiieTte co cysa
Kpna.

+ Cekorawl nsbpuwleTe ja
npekymepHaTa TEYHOCT TEMESHO Mo
4YNCTEHETO, a CeKoe npeTeKkyBare
Mopa BefHall Aa ce n3bpuLue.

* He KkopucTeTe cpeacTBa 3a YncTere
LUTO coapXKaT K1CenunHa unm xnopua
3a UncTere Ha NoBpLUMHUTE oA
He procyBaykM YenuK Unn of MHOKC,
Kako u padvkute. KopucreTte meka
Kpna Cco TeYeH AeTepreHT (HO He
abpasuB) 3a 4a rv UICHUCTUTE OBUE
MOBPLUMHN 0BPHYBajkN BHMaHVe Aa
GpuieTe BO efleH npaseLl.

MoBplKnHaTa Moxe ga ce
OLUTETU CO AETEPrEHTU U
CpEeLCTBa 32 YNCTEHE.

He KopucTeTe arpecuBHm
CpeACTBa 3a YNCTEHE, NPALIOK
3a ynucTere / TeYHOCTU Unun
OCTpW NpegMeTH Npu
YNCTEHETO.

He kopucTeTe yucTaum Ha napea
3a ja ro ncyucTuTe anapartot
ouaejkn Tve Moxe aa
npeaunsBMKaaT eneKkTpuyeH yaap.

Yucrewe Ha KOHTPOSTHUOT

naHen

VicumcTeTe rm KOHTPOSTHUOT NaHEen 1
perynatopvTte co BnaxHa Kpna v
n3bpuLLIETE M CO CyBa.

He oTtcTpaHyBajTe v
KOHTPOMHUTE
Kon4yuka/perynartopu 3a ga ro
NCYUCTUTE KOHTPOSTHNOT NaHern.
KOHTpONHWOT naHen Moxe aa ce
owTeTn!

Yucrterwe Ha pepHaTa

Yucrere Ha cTpaHUYHUTE

supoBu(Bapupa 3aBucHo og

MopAenoT Ha NPOn3BOAOT.)

(OBaa dyHKUMja e onynoHanHa.

Moxe pa He e BKIly4yeHa cO BalMoOT

npoussoga,.)

1.TprHeTe ro npeaHWoT Aen Ha
CTpaHW4yHaTa pamka co Breyere BO
obpaTeH npasey, 04 CTPaHUYHNOT
sua.

2.N3BageTe ja cTpaHW4YHaTa paMka ce
Brievere JOoKpaj KOH Bac.
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Katanutuiku snpoBm

(OBaa dyHKUMja e onynoHanHa.
Moxe pna He e BKiyYeHa co BaluMoOT
npoussoga,.)

BHaTpeluHuUTe cTpaHn4Hu suaosm (A)
n/vnu 3agHunot sug (b) Ha BawwmoT
npounssoa MoXe Aa ce npemMayvkaHu co
KaTanuTuykm eHamen. Katanutnykute
sSMOoBW MMaat cBeTna mar 6oja u
noposHa nospLunHa. He tpeba aa ce
yucTaT KaTanuTUYKUTE SMOOBU Ha
pepHaTa. bnarogapeHve Ha HYBHaTa
nepdoprpaHa CTpyKTypa, KaTanuyikmre
MOBPLUMHYK ja cobMpaaT MacHoTujaTa u
LUTOM NOBPLUMHATA Ce HamnorH1 co
MacHOTWja, TMe NoYHyBaaT Aa cBeTar.
Bo oBoj cny4aj, ce npenopavysa

3aMeHa Ha genosuTe.

IlecHo uncTen-e co napea
OBo3MmOXyBa necHo Ynctere buaejkm
HeuucToTHjaTa (NoA ycroB ako He cTe
Yekane npenorro) ce oMekHysa co
napeaTa LUTO Ce co3fdasa BO pepHara,
a BOAEHUTE Karku ce KoHAeH3mpaart Ha
BHaTPELUHUTE MOBPLUUHN.
1.M3BapeTe ja uenarta onpema o
pepHaTa.
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2.NctypeTte 500 ml Boga Bo TaBaTa 3a
pepHa 1 nocTaeeTe ja Ha BTopaTta
nonvua BoO pepHara.

3.MNocTaBeTe ja pepHaTa BO pexuMm 3a
NEecHOo YUCTeHE CO napea u BKIyyYeTe
ja Ha 100° C 25 mMuHyTW.

4.0T1BOpETE ja BpaTata 1 nsdpuLleTe
M BHATPELLUHUTE NOBPLUMHU Ha
pepHaTta co BnaxeH CyHrep nnu kpna.

5.KopucTteTe Tonna Boaa co cpeacTBo
3a MueH-e, MeKa Kpna uUnu cyHrep 3a
[a ja ncuucTtuTe 3akopaBeHaTa
He4YncToTuja n n3bpuieTe co cyBa
Kpna.

3a Bpeme Ha peXuMMOT Ha NecHO
ynucTerse napea, Bogara of
TaBaTa 3a OMeKHyBake Ha
necHo obnukyBaHute
ocTaToun/HeuncToTHja Bo
npasHuWHaTa Ha pepHaTa ke
ncnapuv 1 KoHAeH3Mpa BO
npasHuHaTa Ha pepHaTa u
BHATPELUHOTO CTaKIO Ha
BpaTaTa Ha pepHara, CO LUTO
BOOA MOXe [ia Kane Kora e
OTBOpEeHa BpaTaTa Ha pepHaTa.
M3bpuiieTe ja KoHOEeH3aumWjaTa
Ao[leKka e OTBOPeHa BpaTara.



MUponuTCKO CaMOCTOjHO YMCTEHE

BpenuTte noBpLUMHK
npeauv3BrKyBaaT nsropeHuum!
He ponupajte ro nponssoaot
Aojeka anapaTtoT e BO npoLec
Ha CaMOCTOjHO YUCTeHE, 3aToa
apxeTe ri geuaTa noHacTpaHa.
Mo4yekajte 6Gapem 30 MUHYTH
npeg ga rm otcTpaHuTe
ocTaToumTe.

PepHaTa e onpemeHa co NUPONUTUYKO
CaMOCTOjHO YucTekwe. PepHaTa ce
3arpeBa Ha nNpubnmkHo 420-480 °C un
npeocTaHaTa HeYMCTOTHja ce coropysa
BO nenern. Moxe fa ce nojasu ronem
anm. Obe3beneTe gobpo
nposeTpyBame. [Mvponusara Tpeba Aa
ce KopucTu no npubnumxHo cekoja 10Ta
ynotpeba Ha pepHarta.
1.M3BapeTe ja uenarta onpema o
pepHata. Kaj mogenu co cTpaHuyHa
peLueTka, He 3abopaBajTe Aa rm
N3BagUTE CTPAHWUYHUTE PELLETKN.
AKO BaLLMOT NPOM3BOL € ONpemMeH Co
NMUPOSTMTUYKM 3alLITUTEHN 40OaTOLM
(OTNOPHM Ha CaMOCTOjJHO YMCTEHE NPU
BMCOKM TemnepaTtypu), Torawl He Tpeba
Aa v BaguTe of pepHaTa.
2.Tpea UMKNycoT Ha YNCTEHE, TPTHETE
ja HeuncToTWjaTa o HaoBOpeELUHUTE
MOBPLUMHM 1 0f BHATPELUHOCTa Ha
pepHaTa co BnaxHa Kpna.

He uucTeTe ja rymarta Ha
BpaTara.

dunbepcTankoTo e MHory
0CeTNMBO U MOXe fNlecHO Aa ce
OLUTETW.

Bo cny4aj Ha ollTeTyBare Ha
OUXTYHrOT Ha BpaTtaTa Ha
pepHaTa, 3aMeHeTe ro co HOB
WTO cTe ro Habasune o

obnacTteH cepsucep.

3.,Pyrolysis” B (nmponusa) N3bepeTe

ja nuponuTuykaTta gyHkumja
(camOCTOjHO YNCTEHE).

4.BpemMeTo 3a caMOCTOjHO YUCTEHE Ce
nojasyBa Ha npukasoT. OBa
BpemeTpaer-e He MoXe fa ce
npunarogysa.

KpajoT Ha uuKycoT 3a CaMOCTOjHO

YnCTEHE MOXe Aa ce npuraroaysa.

5.BpartaTa Ha pepHaTa He MOXe Aa ce
OTBOPM U ce noiByBa cumbonorT 3a

3

3aKnyyyBatbe U Ha ekpaHOT BO
TEKOT Ha CaMOCTOjHOTO YNCTEHE.
OcrtaHyBa 3akryyeHa n3BeceH
nepuon no 3aBpLUyBake Ha
nuponuTckaTta yHkumja. He
OTBOpajTe ja BpaTaTta Hacuna
BreYejku ja pavkata cv goaeka He

ncuesHe cumOoOnNoOT 3a 6n0|<ana.

6.PepHata Ke ncnywtn 3ByyYeH curHan
Mo 3aBpLUyBaETO Ha NPOLECOT 3a
yncterse 1 End (kpaj) ke ce npukaxe
Ha eKpaHoT.

7.0T1kako ke ce npukaxe End (kpaj),
UcKnyyeTe ja nocTankaTta
nocTaByBajku M KonyukwaTa 3a
dyHKumja n Temnepatypa Ha 0 (OFF).

8.Io umKnNycoT Ha YncTekbe, TprHeTe M
Tanosute of HeuyMcToTujaTa co Boaa
n ouer.

9.0onpeTe ro koe 61no kon4ye 3a Aa ro
UCKIyYnTe anapmor.

0 OTkako ke ce ncyesHe

»End“ (kpaj), n He cTe M
nocTaBuse KonymwaTa 3a
dyHKuMja u TemnepaTypa Ha 0
(OFF), dpyHKumjaTa 3a nuponusa
Ke 3amno4yHe OAHOBO.

EkoHomMckM Yucrterwe

MoxxeTe Aa rn KOpMCTUTE eKOHOMCKa

dyHKUMja YNCTEHE Ha NeYKaTa ako He

nMaaT NpeMHOry He4yMcToTuja.

1.3aBpTeTe ro konyeTo 3a yHKUMja
KOM4YeTOo U KOMYEeTO Ha TepMoCcTaToT
Bo OFF nosuuuja.

2.[lonpeTe i= fgogeka He ce rnojasu
cMBOonoT eco (eK0) Ha eKpaHoT.
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» Ke ce npukaxe ,,OFF“ (ucknyueHo)

Ha eKpaHoT.

3.0B03MOXeTe ro eKOHOMUYHNOT
pexXnM Aonupajkn Ha konyeto .

» LUTOM Ke ce akTuBMpa 3awuTuTaTa 3a

KonumkbaTta, ke ce npukaxe
»ON“ (BKNy4YeHO) Ha eKpaHoT, a
cnmbonoT eco (eko) ke Npogomkn aa
CBETU.
4.3aBpTeT<§.r'o Kon4yeTo 3a yHKUWja
KonyeTo *2¢ cumbon.
EKOHOMCKM YncTere NoYHyBa.
OHeBO3MOXyBak€e Ha
€KOHOMWYHUNOT PEXUM
1.3aBpTeTe ro konyeTo 3a yHKUMja
KOM4YeTOo U KOMYEeTO Ha TepMoCcTaToT
Bo OFF nosuuuja.
2.[lonpeTe i qogeka He ce rnojasu
CMBONOT eco (eKo) Ha eKPaHoOT.
» Ke ce npukaxe ,,On“ (Bkry4eHo) Ha
€KpaHoT.
3.0HeBO3MOXeTe ro eKOHOMUYHMOT
PEeXuUM A0MMPajKM Ha Kom4yeTo ™.
» Ce npukaxysa ,,OFF“ (ncknyyeHo)
LUTOM Ke Ce UCKIy4n 3aluTmuTara 3a
KonuyukaTa.
Yucrewe Ha BpaTaTa Ha pepHaTa
3a fa ja ucumctute Bpartarta Ha
pepHaTa, KopucteTe Tonna sBoga co
CcpeacTBO 3a MUEHE, MeKa Kpra unu
CyHrep 3a Aa ro ucumctuTe
npounssoaoT M u3bpuLueTe ro co cysa
Kpna.
He kopucTeTe rpybu abpasneHu
cpeacTsa UM oCTpu MeTarHu
XKMUM 33 YMCTeHe Ha BpaTar Ha
pepHaTa. Moxe aa ja narpebaat
noBpLUMHaTa ¥ Aa ro yHuwraT
CTaKroTo.

Bapewe Ha BpaTtaTa Ha

pepHaTta

1.01BOpPETE ja NnpegHaTa Bparta (1).

2.0TBOpETE ' CMOjHULNTE Ha
KYKMLUTETO 3a LapknTe (2) 4ecHo 1
neBO Hanpen CTPaHN4YHO Co
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NPUTUCHYBaH€ HAAOoJ1y KaKo LWTO €
KaXka

3.MNomecTe ja npegHaTa BpaTta

1 BpaTta

3akny4yyBare Ha naHTa(3aTBopeHa
nosuuuja)

3 PepHa
4 3aknyyyBahe Ha naHTa(oTBOpeHa

nosuuuja)

NONOBUYHO.

4./3BapeTe ja“h penHarta Bpara co

Bneyexe Harope 3a faja
ocrnoboanTe o LWapkniTe neso U1
AeCHO.



YUekopuTe LITO Ke r'M HanpasuTe
3a Bpeme Ha nocrarkarta Ha
Bagewe, Tpeba aa ce nosTopat
no obpaTeH pegocnea 3a aa
nocTaBuTe BpaTaTa Ha MecTo.
He 3abopagajte ga rm 3atBopute
CMOjHULMTE Ha KYKMLLTETO Ha
LIapKuTe Npu NOBTOPHO
nocTaByBak-€e Ha BpaTaTa.

Bapewe Ha BHaTpewHOTO

CTakKno Ha BpaTtaTta

(OBaa dyHKUMja e onynoHanHa.
Mo:xe pa He e BKIy4YeHa co BaliMoT
npoussoga,.)

BHaTpeLUHOTO CTaKNeHo OKHO Ha
BpaTaTa Ha pepHaTa Moxe Aa ce
n3Baau 3a YMCTeHE.

OTBoOpeTe ja BpaTaTa Ha pepHaTa.

M3Bagete rv wpadoBmTe Ha CTpaHUTe
o[ NNacTUYHWOT Aen (KoH 1).
MosneyeTe KoH cebe 1 n3Bagete ro
NNacTUYHWOT AN LWTO € NOCTaBeH Ha
ropHUOT Aern Ha BpaTara (1).

4 123

1 HajBHaTpeLLHO CTakreHO OKHO

2 BHaTpeLlHO CTaKMEeHO OKHO
3 HapBopelluHo cTakneHo OKHO

4 TnacTuyeH oTBOpP 3a CTaKMNEHOTO
OKHO - oony

Kako WTOo e npukaxaHo Ha crvkaTa,

noaurHeTe ro HajBHaTPELLHOTO CTaKIo

(1) menymHo BO npaseL, Ha A 1

noBreyeTe ro KOH HaaBop BO npasel, B.

lMoBTOpETE ja nctarta nocranka 3a ga

ro M3BauTe BHATPELLUHOTO BHATPELUHO

CTakIo (2).

MpBUOT Yekop Aa ja coctaBuTe
BpaTaTa e Aa ro nocraBuTe
BHATPELUHOTO CTaKIEeHO OKHO Ha CBOe
MecTo (2).

Kako WTOo e npukaxaHo Ha crvkaTa,
cTaBeTe ro 3aKOCEHMWOT aron Ha
CTaKIeHOTO OKHO 3a a HaBnese BO
3aKOCEHMOT aron Ha NNacTU4HUOT
OTBOP

BHaTpeLLHOTO CcTaKneHo OkHO (2) Mmopa
Aa ce nocTaBu BO NNACTUYHMOT OTBOP
6113y 40 HajBHATPELLIHOTO CTakmneHo
OKHO (1).

Kora ro noctaByBaTe HajBHaTPELUHOTO
CTaKneHo oKHo (1), npoBepeTe ganu
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nevaTeHaTa CTpaHa Ha OKHOTO e
Haco4eHa KOH BHATPELUHOTO CTaKNeHo
OKHO.

BaxHo e ga ru noctaBute AonHute
arny Ha BHaTPELUHOTO CTaKNeHO OKHO
BO JOSHMOT nnactuyeH oteop (5).
MpuTuCKajTe ro NNacTUYHMOT Aern KOH
pamkaTa JoAeka He CriyLLHeTe 3BYK Ha
KrnvkHyBane. Pukcmpajte ro
NNacTUYHWOT AeN CO BMETHyBake Ha

LIJpa(bOBVITe BO OTBOpPUTE Ha CTpaHUTe.

3ameHa Ha cBeTUnKaTta BO
pepHaTta

Mpen pa ja sameHuTe
CBeTWrKaTa BO pepHara,
npoBepeTe Aarnu npousBoaoT e
WCKINyYeH Of CTPpYja U nanajeH
3a aa nsberHeTe pusuk o
enekTpuyeH yaap.

BpenuTe noBpLUMHM
npeav3BukyBaaT n3ropeHuupm!

Bo oBaa neuka, ce kopuctu
OneckaBo CBETUIKA CO MOKHOCT
nomana og 40 W, BucuHa nomana
og 60 mm, gujameTtap noMman og
30 mm mnn xanoreHa cBeTUsKa co
NpWKNy4oK Tun G9, MOKHOCT
nomana og 60 W. CseTtunkute ce
norogHu 3a pabota Ha
TemnepaTypu Hag 300 ° C.
CBeTurku Bo pepHaTta Moxe aa ce
nobujat o4 oBnacTeHU CEPBUCHU
areHTn unu TexHW4ap co nuueHua.

MosuuwnjaTta Ha ceBeTUNKaTa
MOXe Ja Bapupa oA oHaa Ha
crvKara.

Cwvjanuuara WwTo ce KopucTu Bo
OBOj Ype He e cooaBETHa 3a
OCBeTIyBake NpoCTOpUM BO
JoMakuHcTBOTO. HameHeTaTta
ynoTpeba Ha oBaa cujanvua e
Ja My nomMara Ha KOPUCHUKOT Aa
ja rmepa xpaHarTa.
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CujanuuuTe WITO ce kopuctaTt BO
0BOj Npou3BoA Tpeba aa rm
n3npXyBaaT EKCTPEMHUTE
HM3NYKKN YCMOBM, KaKo LUTO ce
Temnepatypute Hag 50 °C.

Ako pepHaTa UMa TpKanesHa

cBeTUrnKa:

1.UcknyyeTte ro nponssBoaoT of cTpyja.

2.CBpTeTe ro CTakreH1oT kanak
o6paTHO o OBWXEHETO Ha
CKasarkuTe Ha 4YaCOBHUMKOT 3a Aa ro
n3sagure.

3.AKo cvjanunukaTta BO pepHaTa € o
1N (A) Kako Ha JornHaTa Crvka,
OTCTpaHeTe ja Co BPTeHE Kako LUTO e
npuKaxaHo n 3ameHeTe ja. Ako e o
Tmn (B), noBrieveTe ja n oTcTpaHeTe
ja Kako LUTO e NpuKaXKaHo Ha cnukarta
W 3ameHeTe ja.

4.CTtaBeTe ro CTakIeHMoT Kanak
OOHOBO.



PeiwuaBare npobnemu

ngﬂa'ra ucnyluTa napea noaeka pabotun

» HopmanHo e napea na v3neryea 3a BpeMe Ha paboTaTa. >>> Osga He e

........ BPOUIKA. o,

_‘I'IpOldﬁBﬂﬁOT emMuryBa 3BYK Ha Mertafn 1nnpu zarpesatbe u nanet-hef

« Kora ke ce 3arpejaT MeTarHWUTe JenoBW, TME MOXe Aa Ce NpoLuMpar v Ja
npeguaerkaar byka. >>> Oega He e gpelka.

» OcurypyBayoT 3a efl. HanojyBawe € pacunaH unu nagHan. >>> [Ipogepeme au
ocuzypysadume 80 Kymujama. AKO € Heornxo0Ho, 3aMmeHeme 2u unu
akmuesupajme 2u 00HO80.

* [1pon3BOOOT HE e NpPUKINYy4YeH BO (3a3emjeH) LuTekep. >>> [Iposepeme 20

........ 1108p3ysarbemo Ha npuKily4okom.

Cujanuukata Bo pepHaTa He pa6oTu.

+ CvjanuukaTta BO pepHaTa € nperopeHa. >>> CMeHeme ja cujanu4kama.

* Hema ctpyja. >>> lNposepeme danu uma cmpyja. [Nposepeme au
ocuzypysadume 80 Kymujama. AKO € Heornxo0Ho, 3aMmeHeme 2u unu

__akmusupajme 2u ocueypysayume.

PepHara He ce 3arpeBa.

* He ce noctaBeHun cpyHKuvuaTa n/vnn TemnepaTtypara. >>> [locmageme au
yHKYujama u memrepamypama co peaynamopom/Konyemo 3a
QyHKUYuja/memnepamypa.

* TajMepoT He e HaMeCTeH Kaj MmoernuTe LUTO ce OnpeMeHn co Tajmep. >>>
lNpunasodeme 20 spememo.

(Kaj nponsBogmnTe co MMKponeyka, TajMePOT ja KOHTPONUpa camo
MUKponeykaTa.)

* Hema ctpyja. >>> lNposepeme danu uma cmpyja. [Nposepeme au

ocuzypysadume 80 Kymujama. AKO € Heornxo0Ho, 3aMmeHeme 2u unu

akmueupajme au ocuaypyeadyume.

Kaj mogenuTe co Tajmep) Mpuka3oT Ha YaCOBHMKOT Tpenka Uy e BIITy4eH

p pyja. >>> [punazo0eme 20 8pememo/NpeKuHy8aqyom Ha
ripou3eodom u eKry4eme 20 0OHOBO.

KoHcynTupajte ce co oBnacTeH
areHT 3a cepBuCMparbe UnNn co
3acTanHuKoT oA Kaae LTO cTe ro
Kynune npov3BodoT ako He
MOXeTe camu Aa ro peluute
nNpoGremMoT nako cTe
npumeHune ynaTcreara BO oBa
nornasje. Hukoraw He
obuayBajte ce camu aa ro
nonpasaTe pacvnaHuoT ypea.
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