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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

6 Warning of electric shock.

/N
é Warning of risk of fire.

Warning of hot surfaces.

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

Ce Made in TURKEY
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t Important instructions and warnings for safety and

environment

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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical



specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shalll
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

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

f

door glass removed or cracked.

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

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



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

WARNING: Ensure that the
appliance is switched off before
replacing the lamp to avoid the
possibility of electric shock.

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

Product must be placed directly on
the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking on
a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the appliance
and then cover flame e.g. with a lid
or a fire blanket.

CAUTION: The cooking process has
to be supervised. A short term
cooking process has to be
supervised continuously.

WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

WARNING: If the surface is cracked,
switch off the appliance to avoid
the possibility of electric shock.

In case of hotplate glass breakage :
Immediately shut off all burners
and any electrical heating element
and isolate the appliance from the
power supply. Do not touch the
appliance surface. Do not use the
appliance.

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

Vapour pressure that build up due
to the moisture on the hob surface
or at the bottom of the pot can
cause the pot to move. Therefore,
make sure that the oven surface
and bottom of the pots are always
dry.

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

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent risk
of arcing.
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¢ Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

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

Safety for children

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

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

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

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

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

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

Compliance with RoHS Directive:

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

Package information

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



P General information

Overview

e O B W N —

Front door
Handle
Lower part
Tray

Wire shelf

— O 0 N O

Control panel
Burner plate

Lamp

Grill heating element
Shelf positions

[ B O B

1 2
Warning lamp
Single-circuit cooking plate Rear left
Single-circuit cooking plate Front left
Single-circuit cooking plate Front right
Single-circuit cooking plate Rear right

7 8 9

Mechanical timer (It depends on the model. Your
product's timer may be 100 or 90 minutes. In the
illustration, 100 minutes are shown as
examples.)

Function knob
Thermostat lamp
Thermostat knob
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory

described in the user manual may exist on
your product.

1. User manual
2. Oven tray

Used for pastries, frozen foods and big roasts.
3. Wire Shelf

Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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




Technical specifications
GENERAL

External dimensions (eight / widih / depth
Voltage / frequenc

Total power consumption

Fuse

Cable bybe / section

850 moy500 mn/600 mm
230V ~ 50 Hz
LR

no
o1

M HOBW FG 3225

Burners
Rear left
Dimension
Power
Front left
Dimension
Power
Front right
Dimension
Power
Rear right
Dimension
Power
OVEN/GRILL
Main oven Conventional oven
iiner lanip 1525 W
Grill power consumption 1.6 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.

Single-circuit cooking plate
140 mm

Single-circuit cooking plate
180 mm
1700 W
Single-circuit cooking plate
140 mm
120w
Single-circuit cooking plate
{8hmm
1700 W

=
s
=

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

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

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

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

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

‘ DANGER:

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

Before installation

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

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

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

£
— e o
T e -
ET i = I]
£ ' 3
E e5mmmin ! m~ 55 mm min
—— jf+-—
g T ’
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e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

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

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

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

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

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

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

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

the locking mechanism (2).

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall

o O B wWw N



If your product has 1 safety chain;

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

e

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

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

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

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

ill increase the energy consumption of
cooling appliances.

e (arry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.
Do not use the door and/or handle to carry or
move the product. The door, handle or hinges

get damaged.

Electrical connection

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

DANGER:

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

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

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

A damaged power cable must be replaced by

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

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

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

DANGER:

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

There is the risk of electric shock!

Connecting the power cable

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

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

Additional protection by a residual current circuit

breaker is recommended.
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If a cable is supplied with the product:

31 4]

Two phase

Single phase
220/230/240V AC 380/400/415V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

2. For single-phase connection,connect as
identified below:
Brown cable = L (Phase)
e Blue cable = N (Neutral)

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

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

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

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

1.

Reconnect the product to the mains.

2. Check electrical functions.
Future Transportation

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

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

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

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

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




P Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

Defrost frozen dishes before cooking them.

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

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

e Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better heat
conduction. You can obtain energy savings up to
1/3.

e Vessels and pots must be compatible with the
cooking zones. Bottom of the vessels or pots
must not be smaller than the hotplate.

e Keep the cooking zones and bottom of the pots
clean. Dirt will decrease the heat conduction
between the cooking zone and bottom of the pot.

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

Initial use
First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never touch
the hot burners, inner sections of the oven,
heaters and etc. Keep children away.

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

Electric oven

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

oven.

Close the oven door.

Select Static position.

Select the highest grill power; See How to operate

the electric oven, page 18.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the

electric oven, page 18

Grill oven

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

2. Close the oven door.

3. Select the highest grill power; see How fo operate
the grill, page 20.

4. QOperate the grill about 30 minutes.

5. Tum off your grill; see How fo operate the grill,
page 20

> w

5.
6.

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 use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

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

Do not cover the vessel you use when heating oil.

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

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

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

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

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.

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

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

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

Tips about glass ceramic hobs
e (lass ceramic surface is heatproof and is not
affected by big temperature differences.

16/EN

Do not use the glass ceramic surface as a place
of storage or as a cutting board.

Use only the saucepans and pans with machined
bottoms. Sharp edges create scratches on the
surface.

Do not use aluminum vessels and saucepans.
Aluminum damages the glass ceramic surface.

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

If the diameter of the
saucepan is too small,
energy will be wasted.

Using the hobs

A ow o =

Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm
Single-circuit cooking plate 14-16 cm

Single-circuit cooking plate 18-20 cm s list of
advised diameter of pots to be used on related
burners.



DANGER:

Do not allow any object to drop on the hob.
Even small objects such as a saltshaker may
damage the hob.

Do not use cracked hobs. Water may leak
through these cracks and cause short circuit.
In case of any kind of damage on the surface
(eg., visible cracks), switch off the product
immediately to minimize the risk of electric
shock.

Glass ceramic hob is equipped with an operation light
and a hot zone warning indicator.

Hot zone warning indicator indicates the status of the Turning on the ceramic plates

active zone and it remains lit after the plate is turned The hob control knobs are used for operating the

off. Flickering of the hot zone warning indicator isnota  pates. To obtain the desired cooking power, tum the
failure. hob control knobs to the corresponding level.

Depending on the usage, the hob surface may
cool down at varying periods of time. Hob

surface may be hot even if the indicator lamps , - ‘
are not iluminated. Make sure that the surface warming | stewing, | cooking,
is cooled down before touching. Otherwise, sitlmenng r0§§tlng,
you might burn your hand! boiling

Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.
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[ How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
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 tuming
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

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.

a Foods that are not suitable for grilling

How to operate the electric oven
Select temperature and operating mode

1 Function knob

2 Thermostat knob

1. Set the oven timer to the desired cooking time;
see .

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

3. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Switch the oven timer to off position.

hen the timer is set to a certain time, it will
urn off automatically; see

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

Rack positions (For models with wire shelf)

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

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

(Varies depending on the product model.)



Operating modes

The order of operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

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

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

e subsequent browning of food from
- the bottom.

This function must be used for easy

steam cleaning as well.

N Small grill at the ceiling of the oven is

in operation. Suitable for grilling.

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Full grill

SAN Large grill at the ceiling of the oven is

in operation. It is suitable for grilling

large amount of meat.

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Using the oven clock

Starting the cooking

in order to operate the oven, you must
select cooking mode and the desired
emperature and set the time. Otherwise,
the oven will not operate.

1. Turn the Time Adjustment knob clockwise to set
the cooking time.

2. Put your dish into the oven.

3. Select operation mode and temperature; see. How
to operate the electric oven, page 18.

» The oven will be heated up to the preset

temperature and will maintain this temperature until

the end of the cooking time you selected.

4. Once the cooking time is over, Time Setting knob
will automatically rotate counterclockwise. A
warning sound indicating that the set time is over
is heard and the power is cut.

If you do not want to use the timer
unction, turn the knob counterclockwise
owards the hand symbol.

5. Tum off the oven with the Time Setting knob,
function knob and temperature knob.

Turning off the oven before the set time

1. Turn the Time Adjustment knob counterclockwise
until it stops.

2. Tum off the oven with the Function knob and
Temperature knob.
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Cooking times table

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

e
approx. in min.
0 . __ @ T
| “Cokesinmould | Onelewel | P73 | 3§  } 455 | 80,50 |
papsr
| “Cpongecake  jeeelee  F ] 3 | 180800 | 10090 |
. .« _ @ @ 0
| “Doighpesty  jeeele  F ] 3} 8 ] %0030
. .« = = =
| tewer  joeeled F ] 3} @ | 00d)
.« = @
= s [ = I 3 @ W n =
2

e

Hoast

=
casserole

Turkey (Sliced) One level

(**) In a cooking that requires preheating, preheat at
the beginning of cooking until the oven reached to
adjusted temperature.

Tips for baking cake

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

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

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

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

Tips for baking pastry

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

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

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

m1 st rack of the oven is the bottom rack.

180
190
i a0

e el F O 8 8

25 min 220 then 80 120
0810
25 min. 220, then 70...100

180.. 190
85 b

70... 120

o
layers and on the top of pastry for an even
browning.

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

place it on one lower rack next time.

Tips for cooking vegetables

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

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

How to operate the grill

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

e Turn the Time Adjustment knob counter
clockwise to Hand symbol when grilling.

Switching on the grill

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

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5

minutes.
» Temperature light turns on.



Switching off the grill Foods that are not suitable for grilling
1. Turn the Function knob to Off (top) position. carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

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

Cooking times table for grilling

Grilling with electric grill
Recomended temperature (°C)™
i

Tegos
| Toastbread® = |

Veal thops

Toast bread"
depending on thicknass

*Preheat for 5 minutes

NE the grill temperatiire of vour product cannot be adiusted, the grill will work at the maximum tenipe
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

he surface might get damaged by some

detergents or cleaning materials.

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

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

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

Cleaning the hob

Glass ceramic surfaces

Wipe the glass ceramic surface using a piece of cloth

dampened with cold water in a manner as not to leave
any cleaning agent on it. Dry with a soft and dry cloth.
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Residues may cause damage on the glass ceramic
surface when using the hob for the next time.

Dried residues on the glass ceramic surface should
under no circumstances be scraped with hook blades,
steel wool or similar tools.

Remove calcium stains (yellow stains) by a small
amount of lime remover such as vinegar or lemon juice.
You can also use suitable commercially available
products.

If the surface is heavily soiled, apply the cleaning
agent on a sponge and wait until it is absorbed well.
Then, clean the surface of the hob with a damp cloth.

Sugar-based foods such as thick cream and
syrup must be cleaned promptly without

aiting the surface to cool down. Otherwise,
glass ceramic surface may be damaged
permanently.

Slight color fading may occur on coatings or other
surfaces in time. This will not affect operation of the
product.

Color fading and stains on the glass ceramic surface is
a normal condition, and not a defect.

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

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it
towards you.



Catalytic walls

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

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

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

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

Clean oven door

To clean the oven door, use warm water with washing

liquid, a soft cloth or sponge to clean the product and

wipe it with a dry cloth.

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by

pressing them down as illustrated in the figure

1 2 3
1 Front door
2 Hinge
3 Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

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

As illustrated in the figures above, press on the tabs (1)
and pull the profile (3) towards yourself simultaneously
to remove the profile attached to the upper side of the
front door.
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Innermost glass panel

Inner glass panel*

Outer glass panel

(It may not exist on your product.)

As illustrated in the figure, raise the innermost glass
panel (1) slightly in direction *A" and pull it out in
direction 'B".

If your product is equipped with an inner glass panel;
Pull the glass holder connecting elements in the
middle as illustrated in the figure to free them from the
glass panels.

* D N —

4 Glass holder connecting element*

* (It may not exist on your product.)

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

As illustrated in the figure, place the glass panel so
that it is inserted to the plastic slot.

Otherwise the glass panel will not seat
completely and may get exposed to vibration
and break.

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 that the lower corners of the innermost
glass panel are seated into the plastic slots.

Otherwise the glass panel will not seat
completely and may get exposed to vibration

and break.

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

Please remember to place the glass holding
connecting parts into their slots.

Finally, press on the tabs of the profile to make them
seat into their slots again.

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

@Position of lamp might vary from the figure.

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

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

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Tumn the glass cover counter clockwise to remove
it

technician with licence.

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

in the figure and replace it.

Install the glass cover.
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E Troubleshooting

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

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

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

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

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

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
___________________ orresetthe fuses.
{In models with timer) Clock display is blinking or clock symbol is on.
e Aprevious power outage has occurred. >>> Ad/ust the time / Switch of the product and switch it on
again.

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

Never attempt to repair a defective product
yourself.

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

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

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

YBaxaemu KynyBayo,

Bnarogapum By, ye n3bpaxte npogykTa Ha dvpmara Beko. HagsiBame ce, ye Lie nomyunte Bb3MOXHO Hail-0obpu
pesynTaTi OT U3NOM3BaHETO Ha NPOJYKTa HK1, NPOU3BEEH NO Hal-BMCOKOKAYECTBEHN U MOLIEPHN TEXHOMOTUAN.
3atoBa B1 MONMM [1a NpoyeTeTe TOBA PHKOBOACTBO 3a ynoTpeba 1 Bcuukata ro ChTbTCTBALLA JOKyMeHTaLns
BHUMATENHO NPeay Aa u3nonaeare ypeaa, a creg ToBa v 3anasete 3a cnpaeka B Obgelte. AKo npeoTcTbimTe
npoaykTa Ha Apyr noTpebuTen, To ro npeaaiiTe 3aegHo ¢ PbKOBOACTBOTO 3a ynotpeba. Creasaitte BCYKM
yKasaHus 1 MHGopMaLms B PbKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba Moxe [a e 3a HAKOMKo Modena ypeaa. Pasnukute mexay Moaenure
Ca YTOYHEHM B PbKOBOACTBOTO.

0Ob6scHeHe Ha cumBonuTe

B TOBa PHKOBOACTBO Ca 13MON3BaHM CRE[HUTE CUMBOSW:

BaxHa nHdhopmaLms unm noneskm
cbBeTH 3a ynoTpeba.

MpeaynpexpaeHue 3a puck 3a xuUBoTa
WM MIMYLLLECTBOTO.

/N
/6\ MpepynpexaeHue 3a TOKOB yAap.

MpeaynpexpaeHue 3a puck oT noxap.

MpenynpexaeHue 3a ropea
MOBBPXHOCT.

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

C€ Made in TURKEY



TABNMLIA HA CbABPXAHUETO

EI BaxHu yka3zaHus U npegynpexaeHus
3a 6e30MmacHOCT U ona3BaHe Ha
OKOMnHarta cpefa 4
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n BaxHu ykazaHus u npegynpexgeHus 3a 6e3onacHocTt u
ornasBaHe Ha OKonHara cpeaa

To3u pasgen Cbabpxa ykasaHns 3a
Be30nacHOCT, KOWUTO Lie BY
nomorHaT aa usberHete pucka ot
HapaHsiBaHe U noepeaa.
Hecna3BaHeTo Ha Te3un yka3aHus
NpaBy BCSKaKBY rapaHLmm
HEBanuaHW.

Obwa 6esonacHocT

4/BG

YpeobT Moxe aa 6bae nonasat
OT Jeua Ha 8 n noBeye rognHn n
OT 1ML C MOHWXEHN PU3NYECKN,
CEH30PHM N YMCTBEHM
cnocobHoCTW unn Takmea 6e3
OMWT 1 NO3HaHKS, aKo Te ca
HaJ31paBaHu Unm
WHCTPYKTUPaHX OTHOCHO
ynoTtpebata Ha ypega n
Be3onaceH HauWH 1 ca HasiCHO
CbC CBBbP3aHMTE C TOBA PUCKOBE.
[euata He BuBa ga cu urpasT ¢
ypeza. [oyncteaHeTo n
noTpebutenckata nogapbkka He
6uBa aa 6boat N3BbLPLLBAHM OT
Aeua 6e3 Haasop.

Toswn ypep He e npefHa3HayeH
3a ynotpeba ot nuua
(BkouMTENHO Aeua) ¢
HamarneHn n3n4eCcKkm, CEH30PHM
WK YMCTBEHM COCOBHOCTH,
KaKTO 1 OT TakmBa 6e3 onuT 1
3HaHWs1, OCBEH aKo He ca
HabnogaBaHn U MHCTPYKTUPaHK
3a U3MON3BaHETO Ha ypeaa.

[euata Tpsabea ga ce
Habntogasar, 3a 4a He cu urpasT
Cc ypepa.

AKO NPOZYKTBLT € AafieH Ha
HSAKOW Apyr 3a nnyHa ynotpeba
unn ynotpeba BTOpa pbKa,
PBKOBOACTBOTO 3a ynoTpeba,
eTUKETUTE Ha NPOAYKTUTE U
OpYrATE, OTHACALLM Ce 3a Hero
[OKYMEHTM 1 yacTu Tpsibea
CbLLO [a ce NpefoCTaBAT C Hero.
Hukora He nocTaBsnTe NpoaykTa
BBPXY NOKPUT C Kunum nog. B
LUPOTUBEH CIyyan, uncata Ha
Bb34YX MOA Ypeaa Moxe Aa
[0Befe A0 nperpsisaHe Ha
enekTpuyeckuTe Yactu. Toga Lie
nosefe fo npobnemu ¢ ypeaa.
MOHTaXbT M PEMOHTBT Ha ypesa
TpsibBa BMHary 4a ce U3BbpLUBa
OT NPeacTaBMTENN Ha
OTOPU3NPaHNS CEPBM3.
Mpon3BoauTensT He HOCK
OTTOBOPHOCT 3a LUETH,
NPWYMHEHN OT NONpaBka
N3BbpLLEHA OT HEOTOPU3MPaHM
nmua, B KOUTO Criyyan
rapaHumusiTa Moxe Aa CTaHe
HeBanuaHa. Npean MoHTaxa
NPOYETETE BHUMATENHO BCUYKM
NHCTPYKLMK.



He n3non3eanTe npoaykTa ako
nage aedekT unv e BUaumo
NoBpeaEH.

Cnep BCsKO nonasaHe
npoBepsiBanTe fanm
(DYHKUMOHAIHUTE KonyeTa ca
WN3KIMKOYEHM.

Enektpuyecka 6esonacHocT

AKO NpOLYKTBLT € NOBPeaEH, TON
He G1Ba fa ce nonsea npeau ga
Obae nonpaseH B 0TOPU3NPaHUS
cepsu3. CbLUecTBYBa pUCK OT
TOKOB yaap!

Csbp3BaiiTe ypega camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3aLmTa, nocoYeHm B
"TexHnyeckun cneumdgumkaummn”
3asemsBaHeTO TpsibBa Aa ce
Hanpasu OT KBanMuLMpaH
€NEeKTPOTEXHUK, KaTO NPOAYKTLT
ce nonssa cbe nm 6e3
TpaHcopmaTop. Pupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, npousTnyaLy ot
HenpaBWIHO 3a3eMsBaHe Ha
ypena.

Hukora He MuiTe NpoAyKTa KaTto
ro NonmBaTte unm npbekare B
Boaa! CbluecTByBa pucK OT
TOKOB yaap!

MpogykTsT TpsibBa Aa e
W3KMKOYEH N0 BPEME Ha MOHTaX,
NoAAPBXKKA, MOYUCTBAHE
PEMOHT.

AKo 3axpaHBaLLmAT kaben Ha
ypeaa e nospegeH, Tpsbea aa

ce nonpasu OT NPOM3BOANTENS,
HEroB CepBU3eH NpeaCcTaBuTEN
WK KBaNMULMPaH TEXHUK C
Lien aa ce u3berHe BCAKaKbLB
PUCK.

YpenonT TpsibBa oa € MOHTMpaH
Taka, Ye 4a MOXe HambJHO Aa
Ce W3KMKYN OT Mpexara.
Pa3snensHeTo TpsibBa aa ce
OCUrypsiBa Unm OT LUEeNcen, unm
OT NpEBKIt0YBaTESN, MOHTUPAH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauus, CbrnacHo
CTpoMTENHUTE Hapeaow.

Mo Bpeme Ha ynoTpeba, 3agHaTta
yacT Ha pypHaTa ce 3arpsea.
lMpoBepeTe ganm
enekTpuyeckaTa MHcTanaums He
Ca B KOHTAKT CbC 3afHaTa
MOBBPXHOCT; B NPOTUBEH CIlyyail
CBPb3KUTE MOXe a ce
noBpeasT.

He 3akreLlBanTe 3axpaHBaLLus
kaben mexay Bpatata Ha
(bypHaTta u pamkara v He ro
npekapsanTe Hag
HaropeLeH1Te NOBbPXHOCTU. B
NPOTUBEH CMy4aii n3onaumsaTa
Ha kabena Moxe Aa ce CTonu n
[a npean3suka noxap B
CNeACTBMe Ha KbCO CbefyHEHue.
Bcaka manunynaums no
ENEKTPUYECKNTE CHOPBXEHNS U
CMCTEMW MOXE [a Ce U3BbpLUBA
CaMo OT OTOPU3UPaHN 1
KBanuuLmpanm nuua.
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B cnyvai Ha kakBaTto 1 fa e
NOBPEAa, U3KITYeTe NPOoLyKTa U
ro N3KIIYETE OT 3aXPaHBAHETO.
3a na HanpaBuTe TOBA,
n3kntodeTe OyLLUOHa BKbLUM.
lMpoBepeTe fanu HanpexeHNeTo
Ha ByLLUOHa e CbBMECTUMO C
npogykTa.

BesonacHocT npu N3non3BaHeTo Ha
npoaykTa
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NMPEQYNPEXAEHWE: YpeabT n
[oCeraemMuTe My 4acTu ce
HarpsiBaT npu ynotpeba. Tpsibea
[ia ce BHMMaBa Aa He ce
[OKOCBAT HarpsaTuTe eNeMeHTH.
[euata nog 8-roauiuHa Bb3pacTt
TpsibBa fa ce abpkart ganed ot
YpeAa OCBEH aKo He ca
Hag3npaBaH1 NOCTOSIHHO.
Hukora He usnonssanTe
NPOAYKTa ako CTe nog
BMMUSIHWETO Ha ankoxon uunm
OPYT ONUSHABALLW BeLLEeCTBa.
BHumaBaiiTe, koraTo B CbaoBeTe
CU MaTe anKkoXOMHW HANUTKN.
AnKoxombT ce n3napssa npu
BMCOKW TEMMepaTypu 1 Moxe Aa
npeau3symka noxap npw
Bb3nnameHsBaHe OT Jonupa ¢
ropeLLaTa nOBbPXHOCT.

He noctaBsiTe HUKaKBK
necHo3ananumm maTtepuani B
6m30CT 4O NpoayKTa, Thil KaTo
MOXe [a Ce HaropeLLyn OTCTpaHu
no Bpeme Ha ynotpeba.

YpeabT ce Harpsia no BpeMe Ha
ynotpeba. Tpsbsa aa ce
BHMMaBa Aia He ce JokocsaTt
HarpeBaTenuTe BbTPE BbB
(ypHarTa.

[pbXTe BCUYKN BEHTUNALMOHHM
OTBOPY OTMYLUEHMW.

He 3arpsiBaiiTe 3aTBOpeHH
KOHCEPBM W CTbKIEHN BypkaHm
BbB (pypHaTa. HansraHero,
KOETO LLUE Bb3HWKHE B
KoHcepBata/bypkaHa, MoxXe Aa
[0Befe A0 NyKaHETO My.

He nocrassaiTe TaBu 3a nNeyeHxe,
Cb0Be UMK anyM1HUEBO (PONNO
OVPEKTHO BbPXY ABbHOTO Ha
(ypHata. AKymynupaHeTo Ha
TONAMHA MOXeE Aa NoBpeau
OBLHOTO Ha (pypHaTa.

He n3nonsBaite rpyéu
abpasvBHM NN MeTanHu
CTbprasku 3a no4YMCTBaHe Ha
CTbKIEHaTa BpaTta Ha (hypHaTta
Tbi KaTO Te MoraT Ja usapackar
MOBBbPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBefe A0 cyyrnBaHe
Ha CTBKIOTO.

He n3nonasanTe napoumcTayku
3a MoyYnCTBaH Ha ypena, Tbi
KaTo TOBa MOXe Aa npeanssuka
TOKOB yAap.

(Bapwpa B 3aBucumocT OT
MOAena Ha ypeza.)

[MpaBWHO NOCTaBsHe Ha
TeneHarta ckapa 1 TaBa BbpXy
eTaxepkara



BaxHo e ga nocraBute TeneHns
padT u/mnu TaBaTa NpPaBUIIHO Ha
eTaxepkara. [1nb3HeTe TeneHus
pacT nv TaBaTta Mexay ABeTe
perncu u ce yBeperte, Ye ca
BanaHcupaHu npeam aa
nocraeute xpaHa otrope (Mons,

NPEAHOTO CTHKIO € U3BaAEHO
WY HanyKaHo.

[pbxkaTa Ha ypHaTa He e
CYLLWITHA 3a Kbpnn. He
yBECBaWTe Kbpnu, PbKaBuLy 1
NoA0GHN TEKCTUMHW U3Oenus
KoraTo oyHKUuWS rpun paboTu
Npw 0TBOpEeHa Bpara.

BuHaru nsnonssainte
TEPMOYCTONYMBY PbKaBULW NpH
NOCTaBsHE UMW U3BaX4aHe Ha
SCTUS B/OT ropeLuata dypHa.
lMocTaBeTe xapTusiTa 3a neyeHe
B Cb/a 3a rOTBEHe U BbpXy
akcecoapa Ha dypHara (TaBa,
ckapa M T.H.) 3ae[iHO C xpaHata
W cnep ToBa NOCTaBETE BCUYKO B
npeaBapuUTeriHoO 3arpsTa gypHa.
lMpemaxHeTe 3NULWHNTE YacTu
Ha XapTusiTa 3a neYyeHe, KouTo
ce nokaseat OT CbJa Wi oT
akcecoapa, 3a fja ce
NpeaoTBpaTh PUCKLT OT AONKUp
[0 HarpeBaTenNHUTE eNEMEHTH
Ha (pypHaTa. Hukora He
W3NOn3BanTe XxapTusa 3a nevyeHe
B paboTHa Temnepatypa no-
BMCOKa OT NOCOYEHaTa CTOMHOCT
KoraTo 13nosnaBaTte Ha XapTus 3a
neyeHe. He nocraBamnTte xapTus
3a neyveHe QMPEKTHO BbPXY
OBLHOTO Ha (pypHaTa.
NMPELYNPEXAEHWE: Mpean
[anoAMEeHUTE namnuykata Ha
ypeza, ce yBepeTe, Ye Toi €
W3KNoYeH, 3a da ce nsberte
pucka OT TOKOB yAap.

3a pa ce npegoTepaty
NPEKOMEPHO HarpsiBaHe, ypeabT
He TpsibBa 4a ce MHCTanmpa 3aj
[ieKopaT1BHa Bpara.

YpenowT TpsibBa ga ce noctasm
HanpaBo BbpXy noaa. He Tpsibea
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[ia ce NOCTaBs BbPXY OCHOBA
Wnn Nnegectan.
MPEQYNPEXAEHUE:
be3Haa30pHO roTBEHE C
Ma3HWHA BBbPXY KOTIIOHA €
OnacHo M MOXe Aa foBefe Ao
noxap. HAKOTA He ce
ONUTBaWTe fa nusracute
Bb3HWKHAN noxap ¢ Bogato
BMECTO TOBa M3KIOYeTe ypeaa v
MOKpUITE NNamMbka C kanak unm
NPOTMBONOXapHO ofearno.
BHUMAHWE: MNpouecbT Ha
roTeBeHe Tpsbea ga ce
Habntogaga. lNpouec Ha roTBeHe
C KpaTka NPOABLIHKMTENHOCT
TpsibBa ga ce Habnogasa
HenpeKbCHATO.
MPEQYNPEXAEHUE:
OnacHocr ot noxap: He
CbXpaHsiBanTe HUKAKBM
NPeAMETH BbPXY FrOTBapCKUTE
MOBBbPXHOCTM.
MPEQYNPEXLAEHUE: Ako
MOBbPXHOCTTA € HanykaHa,
n3KnoveTe ypeaa 3a aa
nsberHerte pucka ot TOKOB yaap.
B cnyyai, ye nnoyara Ha
KOTIOHa ce cyynu: UskmoveTe
BEAHara BCUYKM ropesku n
BCUYKM eNeKTPUYECKM
HarpeBaTenHN eNemMeHTH 1
n3onupante ypega ot
3axpaHBaHeTo. He fokocsanTe
NOBBLPXHOCTTA Ha ypeda. He
n3nonasanTe ypeaa.
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YpenbT He e npefHa3HayeH 3a
paboTa ypes ynpasneHue ot
BBbHLUEH TaNMeEp WUNN OTAEMNHO
AMCTaHLMOHHO ynpaBriexue.
[MapHOTO HansiraHe, KOETO ce
Hacnarea B CefCTBue Ha
Bnarata no NOBbPXHOCTTa Ha
KOTNOHa Uv BbPXY AbHOTO Ha
TEHIKepaTa MOXe fa Hakapa
TEHIKepaTa Aa NogCcKoum.
3aToBa BMHar1 nposepsiBanTe
[anu NOBbPXHOCTTa Ha (hypHaTa
W OBHOTO Ha TEHKEpUTE ca
CYyXM.

NPEOYNPEXLAEHUE:
V3nonssanTte camo
NpeanasnTeny 3a KOTNOHM,
NPOEKTUPaHu OT NPOM3BOANTENS
Ha roTBapCKUS Ypes Unu Takuea,
KOWTO Ca yka3aHu oT
NPOM3BOAMTENS B UHCTPYKLMMTE
3a ynotpeba Ha ypegaa, unm
npeanasuTenu, BrpageHm B
ypepa. Ynotpebara Ha
HeNoAXo4AWM NpeanasnTenm 3a
[ela Moxe Aa fosege Ao
arononyka.

3a HaaexXHoCTTa Ha NnaMbka Ha
NPOAYKTa;

LLlencensT TpsibBa ga e
HaMeCTeH B KOHTaKTa, Taka e
[a He 13nmn3aT UCKpY.

He n3nonssaiTe noBpeaeH,
CPS3aH UNK yABIKEH kabento



W3non3BanTe camo OPUrMHaNHMS
kaben Ha ypeaa.

LLlencensT He 6uBa ga ce
BKMIOYBA B KOHTaKTa ako €
HaMOKPEH WM BraXeH.

MpeasuaeHa ynotpeba

To3n NpoayKT e npeaBUaeH 3a
butosa ynotpeba. Ynotpebara
MY 3a TbProBCKM LIENM He e
ponycTuma.

Toswn ypep e npegHasHa4eH
caMo 3a roTBapcku Lenu. Ton He
bvBa fa ce u3nonasa 3a Apymv
Lenu, kato Hanpumep
OTOMNISIBaHE Ha cTadTa.
MpogykTsT He BuBa fa ce
Mnon3ea 3a 3aToNsHe Ha YAHWN
MoA rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKM M [p. BbPXY
OPBXKKNTE, 3a CyLUEHE UnK 3a
OTOMNMEHMe.

UlpounssoautensT He Hock
OTTOBOPHOCT 3a LUETH,
MPUYMHEHN OT HeNpaBuIHa
ynotpeba.

®ypHaTa MoXe fja ce 13nosasa
3a pa3MmpassiBaHe 1 neveHe Ha
XpaHa.

besonacHocT 3a geuata

NPEOYNPEXLAEHME:
BbHLWHMTE YacTh Ha ypeada
MOXE [ja Ce HaropeLsT npu
ynotpeba. Mankute geua
TpsibBa fa ce abpkart ganed ot

ypeza.

OnakoBbYHWUTE MaTepuanm ca
onacHu 3a geuarta. [Jpbxre
[aney oT feuara onakoBbyHUTE
MaTepuanu. 3xebpnerte BCUYKM
4acTy OT onakoBkaTa no
NPMPOA0CHOOPA3EH HAUMH.
Enexrpuyeckute ypeam ca
onacHu 3a geuarta. [Jpbxre
[euata Aaney ot ypeaa no
BpeMe Ha paboTa n He UM
no3gsonsBanTe aa cu urpasrt ¢
Hero.

He nocraesnTe BbpXY ypeaa
npeameTy, KOUTO Jelata Moxe
[a onuTaT 4a AoCTUrHar.

KoraTo BpaTtaTa e 0TBOpeHa, He
OCTaBANTE HUKAKBY TEXKM
NPEeAMETN BbPXY HES U He
nosgonseanTe geuara ga caaat
BbpXy Hes. BpaTaTa Moxe aa ce
W3BbPHE UNK NAHTUTE 1 Aa ce
noBpeasT.
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U3xBBbpRsHe Ha ocTapenus NpoaykT
CuemectumocT ¢ WEEE [JupekTuBa 3a
MXBBbPNAHE Ha OTNAAbLYHU NPOAYKTH:

B

—
[MpoayKTBT OTrOBaps Ha U3MCKBaHWUATA HA
pupekTuBata Ha EC 3a uxBbprsiHe Ha 0TNagbyHu
npogykTu (2012/19/EU). Toan npogyKT Hocw
KnacuduKaLmoHeH CUMBON 3a OTNagbyHoO
€eKTPUYECKO M enekTpoHHo obopyasaHe (WEEE).
[MpoayKTHT € Npon3BeseH OT BUCOKOKAYECTBEHN
yacTV M MaTepuanu, KouTo MoraT Aa ce u3nonasat
MOBTOPHO W Ca NOAXOMALM 3a peLmknmpare. He
U3XBBPNSANTE ypeaa 3aegHo ¢ 0bukHOBeHUTE 61TOBM

1 apymm otnagbln B Kpaa Ha onepaTuBHUA My XUBOT.

3aHeceTe ro B CbOMpaTenHus LEHTbP 3a
PeLMKIMpaHe Ha eNeKTPOHHO W eNEeKTPUYECKO
obopypaBaHe. OBbpHETE Ce KbM MECTHUTE BMACTY 3a
noBeye NOAPOBHOCTYM OTHOCHO Te3n ChOMpaTENHM
LieHTpOBE.
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CbBMECTUMOCT C AUPEKTMBATA 3a OrpaHuyaBaHe
Ha ynoTpe6ara Ha onpeeneHn onacHu BeLlecTBa:
3aKkyneHusIT 0T BaC NPOAYKT OTroBaps Ha
M3VCKBaHWAATA HA JMPEKTMBATA 33 OrpaHN4aBaHe Ha
ynotpebara Ha onpefierneHy onacku BelLLecTsa Ha
EC (2011/65/EU). Toit He CbAbPXa HUKOIA OT
BpeHUTE 1 3aBpaHeHn MaTepuarni, onucaHu B
[upexTuara.

M3XB'bpl1ﬂHe Ha OnakoBBb4HUTE

MaTtepuanu

+  OnakoBbYHUTE MaTEpUanu ca onacku 3a
felata. [lpbkTe onakoBbYHUTE MaTepuany Ha
Be3onacHo MAICTO, M3BBH JOCTbMA Ha felia.
OnakoBbYHUTE MaTepUani Ha NpoaykTa ca
n3paboTeHm OT NpepaboTBaeMu1 MaTepuany.
W3xBBbpNETe i no NoaxoasiL HaumH u
copTMpaltTe B ChOTBETCTBME C yKasaHusTa 3a
peLuKknupaHe Ha oTragbLu. He m
U3XBBPNANTE C HOPManHuTe GUTOBM OTNAZBLM.
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lMpenHa BpaTa
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[onHa vact
Tasa

MeTanHa ckapa
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KoHTponer nanen
[Tnoya Ha KOTNoH
Namna

Harpesaten Ha rpuna
MonoxeHus Ha ckapaTa
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loTBapcKka nnova ¢ eAnH npekbeBay 3aneH
AeceH
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MexaHnueH Taiimep (3aBucu oT mogena.
TanmepsbT Ha npoaykTa moxe ga e 100
unu 90 MuHyTU. Ha nnioctpauuaTta ca
nokasaHu karto npumepu 100 MUHYTU.)
CenekTop 3a dyHKUMMTE

Jlamna Ha TepmocTata

CenekTop 3a TepmocTata
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CbAabpxaHue Ha nakeTa

MpenocTaBenuTe akcecoapy Morat aa
BapupaT, B 3aBMCUMOCT OT Moziena. Bawmat
NPOAYKT MOXe Aa He € CHaBAEH C BCUUKM
NPUHAANEXHOCTH, ONUCAHN B
PBLKOBOACTBOTO.

PbkoBoAcTBO 3a ynotpeba

TaBa Ha chypHaTa

M3nor3sa ce 3a 6aH1LK, 3aMPa3eHM XpaHu 1
roneMm napyeTa Meco.

TeneH pacht
V13non3Ba ce 3a neyeHe 1 NOCTaBsiHe Ha XpaHa,

KOATO LLle Ce neYe B Kaceposl Ha XenaHua eTax.
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4. TpaBunHO NocTaBAHe Ha TeneHus pagT u

TaBa BbPXy TENecKonuyHaTa eTaxepka.
(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)
TeneckonnyHaTa eTaxepka B1 NO3BONSBA
NecHo Aa MOHTWpaTe W cansTe TaBuTe 1
Tenenus pagt

Korato n3nonseare TaBara v TeneHns pagT ¢
TENeckon1yHMTa eTaxepka, NpoBepeTe Aanu
LM TOBETE B 3aHaTa YacT Ha
TeneckonnyHaTa eTaxepka ca 3actaHanm
CpeLLy KpauLaTa Ha Tenenus padt v Taata.




TexHu4yecku cneuudmkauum

OBLIA MHOOPMALINA

BLEilH) DA3MEDY (BUcouMHallpYHa/nnbounka
BonTax/yecTota

OBLita KoHCYMaLuA Ha eHepiud

850 mm/500 Mw/600 mv
230V ~ 50 Hz
17N

N
o1

Kaben tuniceuenie e HOBVAVLEG 3% 05 M2
nnoT
[openku
3aneH nas

T oTBapCKa NNoYa C e4UH NPeKLCRaY
140 mm
1200 W
['oTBapcka nno4a ¢ eanH NpekbLeBay
180 mm
1700 W
[ oTBapcka noya ¢ enuH npekhceay
140 mm
1200 W
['oTBapcka nno4a ¢ eanH NpekbLeBay
180 mm
1700 W

Motihoct
[NpeneH nas
Paamep
MotiHocT
[peneH necex
Paamep
Mouiboct
3ageH geceH
Paamep
MouyHocT
G®YPHAITPUN
OCHOBHa thypHa KoHBeHuuoHanHa dypHa
Br1peliiba fomig 15250
EHepruiiHa KoHCcymaLlus Ha rpuna 1.6 kW
#  Bba3oBu gaHHu: ViHchopmaumsiTa BbpXy eHEPIUIAHUS ETUKET Ha ENEKTpUYEckUTE (ypHU € lafeHa B
cboTBeTCTBHE ChbC cTaHgapT EN 60350-1 / IEC 60350-1. Teaun cToMHOCTM Ca onpegeneru npu
CTaHapTHO HaTOBapBaHe C M3nonaBaHe Ha (OyHKLWM 10NEH-TOPeH HarpeBaTen Unn BEHTUNATOPHO
HarpsiBaHe (ako uMa TakuBa).
KnacbT eHepruitHa epekTMBHOCT Ce ONpeAens CbINacHO CNeAHUTE NPUOPUTETU B 3aBUCMMOCT OT TOBA
Janu CboTBETHUTE (DYHKLMM Ca Hanu4YHK B NPpofiyKTa unm He. 1-F0TBEHE C eko BeHTunartop, 2- Typ6o
6aBHo roteeHe, 3- Typbo roteeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-MOpHO 1 J0MHO

HarpsiBaHe.

eXHUYECKUTE cneLmMduKkaLmm Moxe Aa ICTOMHOCTUTE NOCOYEHM BLPXY ETUKETUTE Ha
6boat npomeHeHu 6e3 npeaynpexaeHue ¢ npoayKTa unu B NpapyxuTenHaTa
uen nogoGpsiBaHe ka4eCTBOTO Ha MPOAYKTA. OKyMEHTaLWs Ca NonyyeHn B nabopatopHm

YCTIOBYS! NPY CTIa3BaHe Ha CbOTBETHUTE

(burypuTe B TOBA PBKOBOACTBO Ca cTangapTh. Tean CTOMHOCTH MOXeE Aa
(CXeMaTUYHW M MOXE [1a HE CbBMajaT TO4HO C BADUDAT B 3ABICUMOCT OT YCTIOBMATA Ha
BaLLMA NPOAYKT. paboTa 1 OKOMHaTa cpe/a Ha NpoayKkTa.
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B MonTtax

MpoayKkTbT TpsibBa fa Ce MOHTMPA OT
KBanW(UMLMPaH CreLmuanmcT B CbOTBETCTBIE C
TekylLMTe 3aKOHOBM pa3nopeatu. B npoTueeH
Cryvali rapaHumsiTa CTaBa HeBannaHa.
MpouU3BOAMTENST He HOCU OTFOBOPHOCT 3a LUETH,
MPUYMHEHM OT NOMpaeka U3BbPLUEHa OT
HEOTOPU3MPaHM NuLa, B KOWTO cryyalt rapaHumsiTa
MOXe [ia CTaHe HeBa.

MoaroToBKaTa Ha MACTOTO U CBbP3BAHETO Ha
leMeKTPUYECTBOTO NPOAYKTA Ca OTFOBOPHOCT
Ha KnueHTa.

OMACHOCT:
YpenbT TpsibBa Aa 6bae MOHTMPaH B

'CbOTBETCTBUE C BCUYKU MECTHU Hapen6m
OTHOCHO ra3oBuUTe W/Mnu eneKkTpuyeckn
ypeau.

OMNACHOCT:
TMpesyn MoHTaxa, pasrneaaiTe NpoaykTa 3a

BuOMMU aedekTn. AKO MMa Takuea, TO He To
MOHTUpainTe.

[MoBpeaeHUTe NpoayKTM BOLAT A0 PUCK 38
6esonacHocTTa.

Mpeaun moHTaxa

C uen obesonacsiBaHe Ha XM3HEHOBAKHUTE
Bb3AAYLUHW OTBOPU OTAOMY Ha ypeaa, npenopbysame
ypeabT Aa ce MOHTUPa BbPXy 34paBa OCHOBA, a
KpaueTtaTa Aa He NOTHLBAT B KWIUM WMk Apyr BUA
MeKO MOKpUTME Ha nopa.

KyxHeHckuaT nop TpsibBa Aa e cnocobeH fa
W3bpXa TErNOTO Ha ypena, NiC AOMbIAHATENHOTO
TErNo Ha ChOBETE 3a FOTBEHE W XpaHaTa.
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+  Moxe fa ce u3nonsea ¢ LKaoBe 1 OT ABETE
CTPaHK, HO 3a Jja CE OCUTypU MUHUMAIHO
pasctosiHue ot 400MM Hag HUBOTO Ha
HarpsiBalLaTa nrioya OCTaBeTe pa3cTosiHve oT
65MM OTCTpaHu, MEXY ypeaa 1 CTeHH,
nperpaam Unn BUCOKM LKadoBe.

+  Moxe pa ce u3nonssa u 8 CBOOOAHO
nonoxexue. OcTaBeTe MUHUMAITHO PA3CTOsIHWE
0T 750 MM Hajj NOBBLPXHOCTTA Ha KOTIOHWTE.

*  (*) Ako Hag neukata e 6bae MOHTMPaH
abcopbatop, HanpaBeTe crpaBka C ykasaHusTa
Ha NpoOM3BOANUTENS 3a BUCOYMHATA Ha
MOHTMpaHe (MuH 650 Mm).

*  YpenbT OTroBapst Ha yCTPONCTBO OT knac 1, T.e.
MOXe [1a Ce NOCTaBM ChC 3aaHaTa v eHa ot
CTPaHNYHUTE YaCTh KbM CTEHUTE B KYXHSITa,
KyXHEHCKuTe LukadoBe 1 obopyaBaHe ¢
BCsKaKbB pasmep. KyxHeHckute mebenm unm
obopyABaHe OT Apyrara cTpaxa Tpsibea fa e
CbC CBLLMS UMK C NO-MAITbK pasMep.

+  Bcska MebenmpoBka, pasnonoxexa o ypena
Tpsibea fa Obae Tonnoyctonumea (100 °C
MMH. ).

Ob6e3onacutenHa Bepura

AKO BalUMAT NPOAYKT UMa 2 NpeAnasHu Bepur;

YpenwT TpsibBa fa ce obesonacu cpelly

cBpbxbaraHcupaHe ¢ NomoLLTa Ha ABETE BEPUTH,

[O0CTaBeHM ¢ pypHaTa.

3akaveTe KykaTa Ha KyxHeHckaTa cTeHa (1) kato

u3nonseate noaxoasty Arben (6) n cebpkeTe

obe3onacutenHarta Bepura (3) kbM KykaTa ype3

3aKTi0YBaLLMS MEXaHNIBM (2)

1 Crabunumanpatya kyka
2 3akntoyBall, MexaHU3bM
3 ObesonacuTenHa Bepura



4 3akaueTe Bepurata CTaburHo kbM 3agHata
Y4acT Ha nevykata

5 3a/Ha yacT Ha neykaTa

6 CreHa B KyxHsiTa

AKo BalWMAT NPoAYKT UMa 1 npeanasHa Bepura;

YpenwT TpsibBa fa 6bae 3awuTeH ot

npeHaToBapBaHe C NOMOLLTa Ha Bepurata 3a

BesonacHocT BbB (hypHaTa.

CrieaBalite CTbrKuTE NO-A0NY OT WMloCTpaLusTa, 3a

[Ja 3aKpenuTe npeanasHaTa Bepura KbM Ballns

NpoAyKT.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMeH eMNeKTpUYecki
KOHTaKT Ype3 MUHUaTIOPEH BEPXKEH NPEKbCBaY C
NoaXoAsilL KanawuTeT, KakTo € NOCOYEHO B
Tabnuuara , TexHnyecku cneLmdukalmn®,
3asemsBaHeTo TpsAbBa Aa ce Hanpasu OT
KBanunLMpaH enekTPoTEXHNK, KaTo MPOLYKTHT Ce
u3nonsea cbe unn 6e3 Tpaxcopmatop. Pupmarta He
HOCM OTFOBOPHOCT 3a LUETH, MPUYMHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MECTHWUTE pa3nopeadu.

Moppbpxalyata Bepura Tpsabsa aa e
Bb3MOXHO Hall-kbCa 3a Aa ce u3berte
HaknaHsHeTo Ha dhypHaTa Hanpea v
pa3nonoxeHa No AuaroHan 3a Aa ce n3berHe
HaKraHaHeTo Ha dhypHaTa HacTpaHu.

Mopabpkallata Bepura 3a rotBapcki Neyku He e
NpoeKTMpaHa C 0TBOP 3a ckobu.

MHcTanauus u cBbp3BaHe

YpenwT TpsibBa fa 6bae MHCTanMpaH u CBbp3aH B

CbOTBETCTBNE C YCTAHOBEHUTE NpaBkia 3a MOHTaXa.

He MoHTMpaliTe ypeaa A0 XnagunHuum u
bpusepn. TonnuHaTa, M3MbyYBaKa ot ypeaa,
LLie NOBULLM KOHCYMaLmaTa Ha
€NeKTPOEHEPrUs Ha OXNaxanTeNnHUTe Tena.

*  YpenbT TpsaGaa aa 6bae NpeHeceH oT Hail-
Mariko Bama AL,

*  YpembT TpAbBa aa ce NOCTaBI HANPaBO BLPXY
noaa. He TpaGBa aa ce nocTass BbpXy OCHOBA
urn nueaecTan.

He xBalwaiiTe 3a BpaTata unu apbxkara npu
npeHacsHe Ha ypeda. Toa noepexaa
BpaTaTa, ipbKKaTa 1 naHTuTe.

ONACHOCT:
YpenwT Tpsibea aa 6bae cBbp3aH KbM
eneKTpUYECKaTa Mpexa 0T 0TOPU3MPaHO U

kBanuduumparo nuue. MeprogsbT Ha
rapaHupsiTa Ha ypeaa 3ano4sa easa cnep
NpaBuIeH MOHTax.

[Mpon3BOAMTENST HE HOCK OTFOBOPHOCT 33
LT, NPUYMHEHM OT NonpaBka U3BbpLUEHa
OT HEOTOPU3MPaHK nuLa.

OMACHOCT:
3axpaHBawuaT kaben He buBa pa ce
3aLuunBea, nperbsa Un a aonupa ropeLyute

4acTu Ha ypenda.

lMoBpeneHusT 3axpaHBalLm kaben psbsa fa
Ce NOAMEHM OT KBannduumpaH
eNnexkTPoTeXHUK. B npoTuseH cryyai
CbLLECTBYBA PUCK OT TOKOB YAap, KbCo
CbeAnHeHne unu noxap!

[JaHHuTe Ha 3axpaHBaHeTo TpsbBa a OTroBapsT Ha
[aHHWTE, ONMCaHM BbPXY eTUKeTa Ha ypeda. B
3aBMCUMOCT OT BWAA Ha ypeAa MHAopMaLMoHHaTa
Tabenka Moxe Ja ce BUAK, KOrato Bparata unum
JOIMHMS Kanak ca 0TBOPEHM, KaKTo W Ha 3agHaTa vacT
Ha ypepa.

3axpanBalumaT kaben Ha ypeaa Tpsibea aa oTroBaps
Ha CToiHOCTMTe B Tabrmua "TexHn4eckmn
cneyudmkavmu’”.

OMACHOCT:

Tpeau fa 3anoyHeTe KaksaTo 1 Aa e paboTa
Mo eneKTpUYECKaTa MHCTaNaLus, U3KmoveTe
ypeaa oT 3axpaHBaHETo.

ChluecTBYBa pUCK OT TOKOB yaap!
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CBbp3BaHe Ha 3axpaHBaLyys kaben

Mpu okabensiBaHe e HeobxoauMo aa
npunarate HaLMOHaNMHUTE/MECTHU
pasnopendu v fa nanonasaTe NOAXOAALLM
KOHTaKTV U Lencenu 3a dypHara. B cnyvan,
Ye orpaHu4eHnaTa 3a NnpoaykTa ca U3BbH
Bb3MOXHOCTUTE Ha Liencena u KOHTakTa,
npoaykTbT TpsibBa fa ce CBbpXke C
(bukcMpaHa enekTpuyecka Bpb3aka 4UPEKTHO,
6e3 Aa ce 13non3ea LWencen 1 KOHTaKT.

1. He moxe fja paskaumute BCUUKM NOMKOCH Ha
eeKTpo3axpaHBaHeTo, TpAbBa Aa CBLpKETE
[AMCKOHEKTOP C MOHE 3 MM KOHTaKTHO
pascTosiHue (6yLLoHK, 0be3onacsBalLy
NpeKbCBaYW, KOHTAKTOPK) M BCUYKW NOMKOCH Ha
JMCKOHeKTopa Tpsibea Aa ca 6rm3o Ao (He Hap)
ypeda B CbOTBETCTBUE C AupekTuBuTe Ha VIEE.
Hecna3sBaHeTo Ha Teau ykasaHus MoxXe Aa
poBene o npobnemu B paboTaTa Ha ypeaa,

KaKTo 1 Oa HanpaeAT rapaHumata My HesannagHa.

MpernopbyBa ce AOMbIHUTENHA 3aLluTa Ypes
MPeKbCBaY Ha OCTaTbyHMS! TOK,
Ako c npoaykTa e gocTaBeH kaben:

31% 4]

&
[BydhaseH
380/400/415V AC

EaHocbaseH
220/230/240V AC

* MepeH mocT

380/400/415V AC

2. 3aepHodpasHa Bpb3Ka, CBBPKETE KaKTo e
rokasaHo no-Aory:
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+  Kadsi kaben = L (da3a)

*  CuHxaben =N (Hyna)

+  3enen/xwnT kaben= (E) @ (3a3emeH)

«  ByTHeTe ypeaa KbM KyXHeHckaTa CTeHa.

«  PerynupaHe Ha kpayeTaTa Ha chypHaTa
BubpauuuTte no Bpeme Ha ynotpeba mMoxe Aa
[oBefart Ao KnaTeHe Ha roTBapckuTe ChijoBe.
Te3an puCKOBM CUTYaLMK MOXe Aa ce u3berbHat
C NpaBUIHO HMBENMPaHe 1 GanaHcupaHe Ha
ypega.

C ornep Ha Bawarta cobctBeHa 6e30nacHoCT ce
YBEPETE, Ye YpeabT € HUBEeNMpaH KaTo
perynupaTe YeTupuTe Kpayeta 0Taory Kato rm
3aBbPTUTE HANSIBO UMW HAASICHO U T
noppaeHuTe ¢ paboTHMS NNoT.

®uHanHa npoBepka

1. CebpkeTe ypena OTHOBO KbM 3axpaHBaHeTo.

2. TIpoBepeTe enekTpuYecKnUTE MYHKLMM.

B'bnemo TpaHcnopTUpaHe
3anaseTe OpuUrMHanHUS KalloH Ha MpoayKTa n
ITO NpeHacsiiTe B Hero. CrieaBaiiTe ykasaHusTa
BbPXY KaLloHa. AKO He CTe 3anasunu
OpUIVHAMHWS KaLLOH, onakoBaiiTe ypeaa B
HaiinoH C MexypyeTa U ro 3aneneTe niTbTHO.

«  3a[janpennasuTe TereHata ckapa ¥ TagaTa
[Ja He NOBPeQAT BpaTaTa, NocTaBeTe
KapTOHeHa NeHTa 0T BbTPeLlHaTa YacT Ha
BpaTaTa, Taka 4e Jja Ce M3PaBHM C
NONOXEHUETO Ha TaBuTe. 3aneneTe BpaTaTta Ha
(hypHaTa KbM CTPaHWUYHUTE CTEHM.

«  He xBawaiite 3a Bpatata unin apbkkata npu
npeHacsHe Ha ypeaa.

He noctassiiTe HUKaKeM NPEAMETH BbPXY

NPOAYKTa W ro NPEHacATe B U3NPaBEHO
NonoxeHue.

Ornepaiite NpoayKTa OTBbH 32 EBEHTYarHM
noBPeAM Npu NpeHacsiHeTo.




ﬂ MopgroToBska

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
Cneppaluata nHgopmaLms Lie B1 NOMOTHaT aa
13non3sare efekTpoypeaa no eKoNornyeH HauuH 1
[ia cnecTsBaTe enekTpoeHeprus:

+  M3nonssaitTe TbMHO OLBETEHN M eMannmpaHi
MOKPUTUS Ha Cb0BETE 3a NeYeHe, Thbil KaTo Te
npeaasat no-gobpe TonnmMHaTa.

* AKO B PbKOBOACTBOTO 3a ynoTpeba unv B
peLienTaTa ce NpenopbyBa Aa U3BbPLLUTE
onepauusTa noarpsBaHe AoKaTo NpUroTBsTe
ACTMSATA CK, TOTaBa s HanpaseTe.

. He oTBapsitTe YecTo BpaTata Ha pypHata no
BpeMe Ha roTBeHe.

. AKO & Bb3MOXHO NPUrOTBANTE €4HOBPEMEHHO
noBeye OT eAHO ACTUe BbB (PypHaTa. Moxe aa
rOTBUTE KaTO NOCTABUTE ABA Cbia BbPXY
TeneHata ckapa.

. [MpuroTesiTe NOBEYE ACTUSA €AHO Cnea APYro.
®ypHaTa Beye LLe e HaropeLleHa.

+ MoxeTe aa CnecTuTe EHeprus KaTo U3KIumuTe
(hypHaTa HAKOMKO MUHYTW Npeau kpas Ha
BPEMETO 3a roTBeHe. He oTBapsinTe BpaTaTa Ha
ypHarta.

+  Pa3smpaseTe 3ampaseHuTe XpaHu npeaum Aa m
croTeuTe.

+  3aroTeeHe M3non3eaiTe Cbaose ¢ kanauu. Ako
rotBuTe Be3 kanak, KoHCymMaLusiTa Ha eHepris ce
yBenn4asa o 4 mbTu.

. /3bepeTe ropenkata, KOSITO € Halt-NoaAXoAsLLa 3a
pa3mepa Ha JbHOTO Ha CbAa, KONTO M3non3eare.
BuHaru n3bupaiite noaxoasiLms pasmep
TEHAXepa 3a SiAEeHETO, KOeTO e npuroTssTe. Mo-
roreMuTe TEHZXKEPKU XapyaT NOBEYE eHEPrus.

+  [pu roTBeHe Ha eNeKTPUYECKN KOTIIOHN ABHOTO
Ha cbfioBeTe TpsibBa Aa € paBHo.

TenmxepuTe ¢ febeno abHO ocurypsisat no-
pobbp TonnoobmeH. Moxe aa cnectute go 1/3
€NeKTPOEHeprus.

+  CbooBeTe U TEHIXEPUTE, KOUTO M3NON3BaTE,
TpsbBa fa ca CbBMECTUMM C KOTNOHUTE. [IbHOTO
Ha CbA0BETE UK TeHIXepuTe TpsibBa 4a e no-
Mariko OT KOT/OHa.

. [Mopabpxante 30HUTE 3a rOTBEHE U ABHOTO Ha
TEHAXepnTe YncTi. Hacnaraumsta or MpLCOTUA
Hamansear nNpoBOAMMOCTTa MEXY 30HUTE 32
TOTBEHE 1 bHOTO Ha TeHmKepara.

«  [lpu No NPOABIMKMTENHO FOTBEHE, U3KNKOYETE
30HaTa 3a roteeHe 5-10 MUHYTM Npeau kpast Ha
BPeMETO 3a roteeHe. Moxe aa cnectute o
20% eneKTpoeHeprus Npyu nosneaHe Ha
ocTaTbyHara TonnuHa.

MbpBo nonssaHe
[TbpBOHA4YaNHO NOYUCTBAHE HA ypeaa

[OBBbPXHOCTTa MOXE Aa Ce NOBPEeaY OT HAKOU
noYnCTBaLLM NpenapaTy U maTepuan.

He n3non3Baiite arpecvBHM NOYNCTBALLN
npenaparu, npaxoobpasHu/kpemoobpasHm
npenapatt Unu ocTpu NpeameT npu
NOYUCTBAHETO.

1. TpemaxHeTe BCUYKM OMaKOBbYHW MaTepUani.

2. C Mokbp napuan unm rba 3adbpLueTe BCUMKM
MOBBLPXHOCTM 1 NOACYLLETE.

MbpBoHaYanHo 3arpsBaHe

3arpeliTe ypeaa 3a okono 30 MuHyTV 1 cref; ToBa ro

u3krntoueTe. o TO3M HaunH BCSKAKBU yTaiku 1

HacnareaHusi, 0CTaHanm oT npoLeca Ha

NpOM3BOACTBO, Lie 6baaT npemaxHaTy.

NPEOYNPEXAEHWNE

lopeLymTe NOBBLPXHOCTV MOraT Aa MPUYUHAT
u3rapsHus!YpeabT MoXe fa e ropely no Bpeme
Ha ynotpe6a. Hukora He nunaiite ropemre
ropenky, BbTPELHUTE YacTu Ha ypHaTa,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe geyara
Hapaney.BrHaru n3nonssaiTe TepMOyCTOA4MBH
PbKaBULM NPV MOCTABRHE UMK U3BAXAAHE HA
AcTvs B/OT ropeLuata ypHa.

Enektpunyecka cypHa

1. V3Bapete oT dypHaTa BCUUKM TaBK 1 TeneHata

ckapa.

3atBOpeTe Bpatata Ha ypHarta.

/3bepeTe nosuuus "CratnyHo".

4. W3bepeTe Hait-BMCOKATa MOLLHOCT Ha rpuna; Bux
Kak da pabomume ¢ enekmpuyeckama ypHa,
cmp. 20

5. MycHete cbypHaTa 3a 0kono 30 MUHYTH.

6. Wakniouete dypHata; Bux Kak 0a pabomume ¢
enekmpuyeckama ¢pypHa, cmp. 20

Fpun-chypHa

1. V3Bapete oT dypHaTa BCUUKM TaBK 1 TeneHata
ckapa.

2. 3atBOpeTe Bpatata Ha (pypHara.

3. V3bepeTe Hait-BUCOKATA MOLLHOCT Ha rpuna; BUX
Kak 0a pabomume ¢ epuna, cmp. 23

4. TlycHete dypHaTa 3a okorno 30 MuUHyTH.

5. Wskniouete rpuna; Bux Kak da pabomume ¢ epuna,
cmp. 23

@n

INo Bpeme Ha mbpeata ynoTpeba 3a HAKOMKO
yaca mMoraT fja Bb3HWKHAT AUM 1 MMpU3Ma. ToBa
e cbBCcem HopmanHo. Ctasita Tpsibsa fa e ¢
pobpa BeHTUNALWS 3a Aa Ce npemaxHe nylueka
1 Mypu3mara. MsbsreanTe AUPEKTHO BAVILBAHE
Ha M3NM3aLLMA MyLIeK 1 MUpu3va.
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B Kak na pa6otute c kotnona

06wa nHdopmaums 3a roTBeHETO

Hukora He MbiHeTe TUraHa ¢ onmo
Hap 1/3 ot obema my. He ocTaesiite
KoTrnoHa 6e3 HabnoaeHe Korato
Harpsieate onvo. MpeHarpsiTata
Mas3HWHa BOAM [0 PUCK OT Moxap.
Hukora He onuTBaiTe ga notywute
€BEeHTyanHo Bb3HUKHaN noxap ¢
Boga! Ako onvoT ce noananu, ro
MNOKPWIATE C NPOTMBONOXAPHO 0Aeano
Wnn Bnaxex napuan.. Mskniovete
KOTIOHa aKko TOBa He NPeACTaBnsBa
onacHocT 1 ce obageTe B noxapHara.

¢« Tlpean MbpxeHe Ha XPaHUTENHN NPOAYKTY,
BMHAr rv noacyluasaite fobpe 1 m
MocTaBsiiiTe BHUMATENHO B HAropeLleHaTa

MasHHa. 3ampaseHuTe xpaHu Tpsbea aa ce

pasMpasaT HambHO Npean MbpXeHe.

J He nokpuBaiTe cbaa B KOWTO 3arpsBaTe Onuo.
+  [locTaBsiTe TUraHUTE U TEHDKEPUTE MO TaKbB

HaYMH, Ye APBKKUTE UM A He U3NOKEHM Ha
ropeLLuHaTta ot KoTnoHa. He noctaesmnre
HebanaHcupaHu 1 NECHO HaknaHsLm ce
CbI0BE BbPXY KOTMOHA.

*  He nocraesiiTe npasHu CbaoBe 1 TEHIXEPU

BbB BKMIOYEHWUTE 30HU 32 rOTBEHE. TOBa MOXe

[0a v NoBpeau.

. [TyckaHeTo Ha 30Ha 3a rOTBEHE 6e3 noctaesHe

Ha Cbfl UMK TeHIKepa OTrope Lue NoBpeau
ypena. WaknioueTe 30HUTE 3a roTBEHE CNef
NPUKNIOYBAHE Ha FOTBEHETO.

. He nocTassitTe nnactMacosu 1 anymuHueBu
Cb0BE BbPXY ypeaa Tbil KaTo NOBBbPXHOCTTA

My Moxe fa Gbje HaropeLyeHa.

Pastonexu BeLleCTBa OT TakbB BUA TpFI6Ba aa

ce nouncTeat HezabaBHO.
Te3u cbaoBe He 61Ba Aa ce U3NoN3Bar 1 3a
CbXpaHeHue Ha XpaHa.

J i3nonsBaiTe camo TeHmKepH 1 CboBe C
MMoCKO ABHO.

. [NocTassuTe Cbpa3MepHO KonnM4eCTBO AAEHE B
TEHIKEpPUTE U TUraHuTe. [To T03u HaumH e cn

CNeCTUTE U3NNLLIHOTO YUCTEHE Ha NPensno
anexe.

He noctassiiTe Kanawure Ha TeHmKepuTe u
TUraHUTE B 30HUTE 38 FOTBEHE.
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[NocTaBsnTe TeHDKEPUTE Taka, Ye aa ca
LIEHTPUPaHM BbPXY 30HUTE 3a rOTBEHE. AKO
Xernaete [a NpemMecTuTe TeHmpKkepaTta BbpXy
Jpyra 30Ha 3a roTBeHe, A NOBAUTHeTe U
npemecTeTe BMECTO [a i nnbarate.

CbBeTu 3a CTbKITOKepaMmMyHUTe KOTIIOHU

CTbKnokepamnyHaTa NOBBLPXHOCT €
TONMOYCTONYMBA W HE CE BNKSIE OT ronemu
TemnepaTypHu pasnuku

He n3nonapaitte cTbknokepamnyHata
MOBBPXHOCT KaTO MSCTO 3a CbXpaHeHue Ha
NPOAYKTY UM KaTo AbCcka 3a psidaHe.
V13non3BaiiTe camo TEHMKEPHN M TUraHu C
paBHu gbHa. OcTpute pbboBe n3gpacksar
MOBBPXHOCTTA.

He n3nonasaitte anymmH1eBm CbaoBe 1
TEHDKepn. ANyMUHVAT noBpexaa
CTBKIOKEpaMM4HaTa MOBbPXHOCT.

Pasnatoto apexe
MOXe [a noBpeau
CTbKMOKepaMuyHaTa
MOBPBLXHOCT W Ja
npean3BMKa noxap.
He u3nonseante
Cb0BE C BAMbOHATO
UNK M3MbKHAMOo bHO.

M3nona3gaiite camo
TEHIKEPU W TUTAHM C
paBHM AbHa. Te
ocurypseat no-gobbp
TONNoo6MEH.

AKO IMamMeTbpbT Ha
TEHIKEpaTa e BTbpae
Manbk ce noxabsiea
eHeprus.



M3non3BaHe Ha KOTNOHUTE

1 4

3

'oTBapcka nnova ¢ eanH npekbesay 14-16 cm
oTBapcka nnova ¢ eanH npekbesay 18-20 cm
'oTBapcka nnova ¢ eanH npekbesay 14-16 cm

oTBapcka nnova ¢ eanH npekbesay 18-20

CM € CIUCBK Ha NPenopbYNUTENHUTE AMaMeTpH
Ha Cbf0BEeTe, KOMTO cneapa aa 6vaar
13M0N3BaHN CbC CbOTBETHUTE KOTIIOHM.

B w N =

OMNACHOCT:

BHumaBaiTe BbpXy nnoyata Aa He nagar
npeameTy. [Jopu Mank1 npeameTy ot poga
Ha CoNHMLia MoraT Aa s NoBpeaAT.

He n3nonaeaiite nnoyara ako e HanykaHa.
Bopara Moxe Aa npoTeye npes Teaun
NyKHaTMHK 1 ja NpeAn3BMKa KbCo
CbeHEHNe.

B cnyyai Ha BuAMMma nospeaa Ha
MOBBLPXHOCTTA (HaNp. BUAMMM NYKHATUHY),
nskntoyeTe HesabasHo ypesa 3a Aa

HamanuTe 40 MUHUMYM pUCKa OT TOKOB yaap.

CTBKIOKEpPaMUYHUSIT KOTIIOH e 060pyaBaH ¢

pa60THa namna n npegynpeauteneH NHAUKaTop 3a

HaropeLLieHa 30Ha.

MpesynpeauTenHUAT MHOMKATOP 3a HaropelleHa
30Ha 0603HaYaBa No3NLMATA Ha aKTUBHATa 30Ha 1
npoabmkaBa Aa CBETY Crief] U3KIIOYBAHETO M.

M'b)KAYKaHeTO Ha npeaynpeauTenHna MHOnKaTop 3a

HaropetleHa 30Ha He € noBpeaa.

B 3aBucumocT 0T ynotpebata noBbpXHOCTTA
Ha NnoTa MOXe fja 3CTUBa Npe3 PasnuyHu
nepuogm 0T Bpeme. MoBbPXHOCTTa Ha nnoTa
MOXe Aa e ropeLLa, Jopu ako MHAMKaTopuTe
He ca OCBETEHU. YBepeTe ce, 4e
NOBLPXHOCTTA € OXNajeHa npeau aa g
[oKocHeTe. B npoTuBeH cnyyai Moxe aa
nsropute pbkata cu!

BkntouBaHe Ha KepaMUUYHUTE NNOYM
KoHTponepuTe Ha KOTNOHUTE Ce M3MOoN3BaT 3a
pabota ¢ nnounte. 3a fa BOCTUTHETE XenaHata
MOLLHOCT 3a FOTBEHETO, HACTpOIiTe KOHTpOrepa Ha
CHOTBETHOTO HMBO.

W3kniouBaHe Ha KepaMUHUTE NOYM
3aBbpTeTe Kon4eTo Ha nnovata B nosuuus 3K,
(Hait-ropHaTa no3uuws).
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B Kak na pabotute ¢ dypHara

OcHoBHa MHhopMaLms 3a roTBeHe,
neyveHe 1 rpuna

MNPEOYNPEXOEHWVE
['opeLynTe NOBLPXHOCTI MOTaT Aa NPUYMHAT
n3rapsiHus!
YpeabT Moxe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHMTE Y4acTh Ha dypHarta,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.
BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

OMNACHOCT:
BHrumasaiite npu oTBapsHe Ha Bpatara,
Bb3MOXHO € ObNiBaHe Ha ropelya napa.

Wanu3awara napa Moxe a onapu pbueTe,
nvueTo u/Mnu ounTe BU.

CbBeTu Npu neyeHe

*  Vsnon3gaiiTe noaxoasim MeTarnHu CboBe C
He3arensallo NoKpUTHe, anyMUHIEBN
KOHTEIHEPU UMW TOMMOYCTONYMBU CUTMKOHOBM
(POPMMYKA.

*  W3non3Baiite Bb3MOXHO Hait-1obpe
NPOCTPaHCTBOTO BbPXy NOCTaBKaTa.

+  TloctaBeTe hopmata 3a neyeHe no cpeaata Ha
padTa.

+  Tpeaw pa nycHete dypHata unm rpuna,
u3bepeTe npaBunHaTa nosvuus Ha padTa. He
NpOMeHsIiTE No3uLmsTa Ha padyTa Jokato
thypHaTa e ropeLya.

+  [lpvxTe BpaTata Ha dypHaTa 3aTBopeHa.

CbBeTH 3a M3nuyaHe

+  O6paboTBaHeTo Ha nuneTa, Nyiku 1 egpu
napyeTa Meco C JIMMOHOB COJl, YEPEH NUnep n
APy nofo6HW Npeau roTBeHETO nogobpssar
neyeHeTo.

+  TleyeHeTo Ha MeCo C KOCTUTE OTHEMa OKomo 15
A0 30 MUHYTM NOBEYE OTKOMKOTO ChLLOTO
Konn4ecTBo 06e3KOCTEHO MeCo.

*  Bcekn caHTUmeTbp OT gebenvHata Ha MecoTo

OTHeMa I'IpM6J'IM3MTeJ'IHO 41005 MUHYTU NeYeHe.

+  OcraBeTe MecoTO BbB pypHaTa 3a OKOMo
10 muHyTM crieq kaTo ro npuroTeuTe. CokbT ce
pasnpenens no-[obpe no LANoTo NeYeHo Meco
W He NoTIYa, KoraTo ro paspsisgare.

+  Pubara Tpsabea ga ce noctaem B cpefata Ha
JONHNA padT B TEPMOYCTONHMB Cb.
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CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unn n1newwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSIBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLaBaT. MbpXonu, WuLLYeTa N HaZEHNYKM ca

0c06EHO NOAXOAsLLYM 3a NeYeHe Ha rpur, KakTo 1

3eMeHYYLM C BUCOKO BOAHO ChbpXaHu1e kato Hanp.

[OMaTh 1 NyK.

«  PasnpepneneTe napyeTata, KouTo LLie neveTe
BbPXY TENEHWs TPUi UMK B TaBaTa 3a NeYeHe ¢
TENEHUSI TPUIT KaTo 3aeTOTO NPOCTPAHCTBO He
OvBa fja peBuLLIaBa pa3Mepa Ha HarpesaTens.

«  TInb3HeTe TeneHUs rpun Uim Taeata ¢ rpuna
Ha enaHoTo HMBO Ha thypHaTa. AKo neveTe
BbPXY TENEHNs Tpun, NiTb3HeTe TaBaTa Ha
JOnNHWs padT 3a Aa cbbupa MasHuHaTta. 3a no-
necHo nouncTBaHe AobaBeTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT noxap.
3a neyeHe Ha rpun u3nonagarite camo
XpaHa, KoTO € noaxoasia 3a
u3naraHe Ha MHTEH3UBHO NeYeHe.

He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NNaMeHu.

Kak pa pabotute ¢ enektpuyeckara
(hypHa

W36op Ha TemnepaTypa u pexvm Ha pabota

1 CenekTop 3a dyHKUMMTE
2 CenekTop 3a TepmocTata

1. Hacrpoiite Taiimepa Ha pypHaTa Ha lienaHoto
BpeMe 3a roTBEHe; BUX M3non3eaHe Ha
yacosHuKa Ha cpypHama, cmp. 21

2. HacTpoliiTe kon4yeTo 3a TemnepaTtyparta Ha
XenaHata TemMnepatypa.

3. HactpoliTe Kon4eTo 3a hyHKLMMTE Ha KenaHus
pexum Ha paboTa.



» PypHaTa ce 3arpsBa Jo HacTpoeHaTa
Temneparypa 1 s noaabpxa. MNpes Bpeme Ha
HarpsiBaHETO, Namnarta Ha TemnepaTypata ocTaea
BKIHOYEHA.

M3kniouBaHe Ha enekTpuyeckara dypHa
lpemecTeTe TaiMepa Ha ypHaTa Ha M3KITIOYEHO
MOMNOXEHNE.

[onHo HarpsBaHe
PaboTu camo JonHOTO HarpsiBaHe.
MopxoAsiLo e 3a nuUa v 3a
— MOCTENEHHO 3anuyaHe Ha fCTUeTOo
= otzony.
Taau dyHkums TpabBa Aa ce
A O W3MoN3Ba 1 3a NECHO NapHO

tog

0KaTo TallMepbT € HACTPOEH Ha OnpeaeneH
nepvon 0T Bpeme, TOM Lue ce U3KMHYM
aBTOMaTUYHO; BUX V3non3gaHe Ha
yacosHuKa Ha pypHama, cmp. 21

3aBpreTe Kon4yeTata 3a CbYHKL[MMTe nTepmocTarta B

W3KITKO4EHa No3uLms (rope).
BarHo e fa nocTaBuTe NpaBUIHO TeneHaTa ckapa
BbPXY TeneHata pelueTka. TeneHata ckapa TpsbBa

pa 6bae noctaBeHa Mexay TeneHnTe penoBe Kakto

€ NoKasaHo Ha durypara.

He ocTassitTe TeneHata ckapa Aa ce obnara Ha
3afHaTa cTeHa Ha dypHata. [b3HeTe TenexHata
ckapa B npe/iHaTa YacT Ha padta v 1 3akpeneTe ¢
MOMOLLTa Ha BpaTara 3a fa nomny4ute fobpu
pesynTaTi OT NeYeHeTO Ha rpui.

(Bapupa B 3aBMCMMOCT OT MOZeNa Ha ypesa.)

Pexumu Ha paboTa

MoKa3aHUSIT TYK pen Ha ONepaTUBHIATE PEXVMI
MOXe [a ce pa3nuyasa ot nopendata Bbpxy
Bawms ypea.

["opeH v goneH Harpesaten

[opHuAT 1 goneH HarpesaTen

paboTaT. AgeHeTo ce 3arpsiBa

— €[IHOBPEMEHHO OTrope M OTAOMY.
Hanpumep e poagxogsio 3a
KekcoBe, DaHWLM Unu KEKCOBE M
Kaceponu BbB POpMU 3a NeYeHe.
[NeyeTe camo efHa Tasa.

nouncTBaHe.
Ipun
A~ MankusiT rpun Ha TaBaHa Ha
typHaTa pabotu. Moaxoasy 3a
3annyaHe
+  3a3annyane, noctaeeTte
MaITbK U CpefieH pasmep
MopLMK Ha NPaBUIHO
no3uLMoHMpaHns pad, Nog
HarpeBaTens Ha rpuna.
*  Hactpoitte Temnepartyparta Ha
MaKCUMasHO HUBO.
+  OObpHeTe xpaHata, cnep kato
u3Teye NonoBMHaTa ot
BPEMETO 3a 3anuyaxe.
Usan rpun
“AA/ | TonemusT rpun Ha TaBaHa Ha

thypHata pabotu. Mogxoasiy e 3a

npennyaHe Ha roniemn KonnyecTea

MECo.

+  3a3anuvaHe, nocrasete
CcpeaeH unv ronsiM pasmep
MopLMK Ha NPaBUIHO
no3uLMoHMpaHns pad, Nog
HarpeBaTens Ha rpuna.

*  Hactpoitte Temnepartyparta Ha
MaKCUMasHO HUBO.

+  OObpHeTe xpaHata, cnep kato
u3Teye NonoBMHaTa ot
BpeMeTo 3a 3anuyaHe.

Wsnon3sate Ha 4acoBHMKa Ha dypHaTa
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CTapm paHe Ha roTBeHeTo

3a na usnonassate dypHara, Tpsbea fa
n3bepeTe PexMM Ha roTBeHe 1
pxenaHaTa Temneparypa v Aa HacTpouTe
BpemeTo. B npotueeH cnyyan pypHata
HsMa Aa paboTy.

1. 3aBbpTeTe KOnyeTo 3a perynupaqe Ha BpeMETO
M0 NOCOKa Ha YacoBHMKOBaTA CTperka 3a Aa
HacTpouTe BPEMETO Ha roTBEHE.

2. TloctaBeTe ACTUETO BLB ypHaTa.

3. W3bepeTe paboTeH pexum 1 TemMnepatypa; BUX
Kak 0a pabomume ¢ enekxmpuyeckama pypHa,
cmp. 20.

» PypHaTa LLe ce HarpsiBa Ao HacTpoeHaTa

Temnepatypa 1 Lie NoAAbpXa Tasu Temnepartypa Ao

kpasi Ha n3bpaHus nepuog 3a roTBeHe.

4. Crep kaTo BPeMeTO 3a rOTBEHE MPUKITIOYM,
KOMYeTO 3@ HacTpoika Ha BPEMETO aBTOMATUYHO
Le ce 3aBbPTV 06paTHO Ha YacoBHMKOBaTa
cTpenka. lMpegynpeauTeneH 3BYKOB CUrHan
nokasea, Ye 3afafieHOTO BPEME € M3TEKIIO U Ye
3axpaHBaHETO € NpeKbCHaTo.

e T e e

npuonMn3. B MUH.
| Kewoesvens  Fmavess 0 F D] 0 3 L W | ¥ 8B
i L L L
popma
Rercome Efna rena u B0 1 20
[OTBANCKS xapTig
| “Tlawwwron | Epwataes ] 1 8 ] 180,200 | 10,20 |
=« . _ =
| “Tecrosacroner | Epwataes ] [ | 8 ] 200 | 20,3 |
. -
| *Mes | Ewataes ] 7 1 38 ] 190 | 204 |
| Tasmm (Fpes F U] ¢ 2 L ® | BB
| “Mwga | Ewataes ] [ 1 2 ] 20 | 1525 |
Tleuans Torasa 180 190
Kacepon Toraea 180 ... 190

Toraea 190

Myiika (Hapssara ﬂ 25 mitH. 220, 70...120
Ha chunum Torasa 190
b e T

(**) 3a npouecuTe Ha roTBEHe, KOUTO U3NCKBAT

npeaBapuUTENHO 3arpsiBaHe, B HAYaNoTo Ha npoLeca

npeaBapuTenHoO 3arpeiTe ypHaTa, 4okaTo

[OCTUTHE 3afjafieHaTa Temneparypa.

CbBeTH Npy neyeHe Ha Kekc

*  AKO KeKkCbT e TBbpae CyX, yBenuieTe
Temneparypata ¢ okorno 10°C n HamaneTe
BPEMETO Ha roTBEHE.
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KO He xenaeTe Aa u3norasate
DyHKUMS Taimep, 3aBbpTeTe CenekTopa
obpaTHO Ha YaCoBHMKOBaTa CTpernka [0
CMMBON ,pbka”.

5. WskntoueTe dypHaTa c nomoLLTa Ha Kon4eTo 3a
Temneparypata u Kon4yeTo 3a yHKLumTE.

U3kniouBaHe Ha dypHaTa npeamn HaCTPOEHOTO

Bpeme

1. 3aBbpTeTe KONYeTO 3a HACTpoMka Ha BPMEETO
0bpaTHo Ha YacoBHMKOBATa CTpeska AoKaTo
crpe.

2. Ws3knioveTe chypHaTa ¢ noMoLLTa Ha KOn4eTo 3a
(YHKLMMTE U KONYETO 3a TEMNepaTypata.

Tabnuua c BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Tasn Tabnuua ca ¢
OPUEHTMPOBBYHA Lien. B fencteutenHoct
BpPEMETpaeHeTo MOXe [ja Bapupa B
3aBUCUMOCT OT XpaHaTa, febenuHata, Tuna u

npeanoynTaHuATa BU Ha roTBEHE.

leyeHe n 3anuyaHe

[TbpBTO HMBO Ha (hypHaTa e AONHOTO.

@

. AKO KEKCHT e BNaxeH, U3non3sante no-marnko
TEYHOCT Unn HamaneTe Temneparyparta c
10°C.

. AKO KEKCBT NOTbMHee TBBbPAE MHOIO OTrope, ro
nocTaeeTe Ha No-aoneH pach, HamaneTe
TeMmnepartypara u ysenny4ete BpemMeTo Ha
rOTBEHE.



+  AKo e 106pe oneyeH OTBBbPTE, HO NENHe OTBbH,

W3Mon3BaiiTe Nno-Marnko TeYHOCT, HamaneTe
Temnepatypata 1 yBenuieTe BPEMETO Ha
TOTBEHE.

CbBeTH Npu neyeHe Ha GaHuUa

«  Axo GaHuuaTa e TBbpae Cyxa, yBenuyeTe
Temneparypata ¢ okorno 10°C n HamaneTe

BPEMETO Ha roTBeHe. Hanoete croeBeTe TeCTO

CbC COC HanpaBeH OT MISIKO, ONWO, silLa W
K1Ceno Mnsiko.

« Ao baHuuara ce neye TBbpAE AbNIO,
BHMMaBaTe febenuHata Ha 6anuLaTa, KosTo
CTe NpUroTBMNM 1a He HaJBULLaBa
AabnboumHata Ha TaBata.

*  Axo baHuuaTa noyepHee oTrope, a OTAONY €
HefoneyeHa, TpsbBa Aa BHUMaBaTe Ja He

u3nonssaTe TBbpAe MHOIo COC B JonHaTa Yact

Ha baHuuaTa. OnuTaitTe fa pasnpeaenure

paBHOMEPHO coca MexXay U BbpXy CnoeBeTe Ha

BaHuLaTa 3a PasBOMEpHO M3NMyaHe.

noaroTeeTe KaTo KOHCEpPBUpaHa XpaHa u cref
TOBA MOCTABETE BbB (PypHaTa.

Kak pa pabotute ¢ rpuna

MNPEOYNPEXOEHVE
Mo Bpeme Ha neveHeTo 3aTBOpETE Bpatara
Ha (pypHaTa.

l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

MeyeTe GaHnLaTa CbrmacHo pexuma u

emneparypara, nocoyeHn B Tabnuuata 3a
roTBeHe. AKO A0MHAaTa YacT BCe OLLE He €
n3neyeHa foCTaTbyYHo, 1 NOCTaBETE EANH
padT no-Hagony BbB (hypHaTa cneasallms
MbT.

+  3aBbpTeTe KONYETO 3a perynupaqe Ha
BpemeTo 06paTHO Ha YaCOBHMKOBaTa
cTpenka KbM cumBon "Pbka" npu
u3nonseaHe Ha rpuna.

BkntouBaHe Ha rpuna

1. 3aBbpTeTe KonyeTo 3a PyHKLMUTE A0 XenaHns

CMMBO FpUI.

2. Cnep ToBa n3bepeTe xenaHata Temneparypa 3a

neyeHe Ha rpun.

3. Tlpy HeobxoaMMOCT, M3BBpLLETE

npeaBapuTENHO 3arpsiBaHe 3a 5 MUHyTH.

» Jlamnnykata 3a Temneparypata cBeTBa.

U3kniouBaHe Ha rpuna

1. 3aBbpTeTe (yHKLMOHANHOTO Konye B

W3KITK04EHa no3uums (rope).

CbBeTH 3a NPUrOTBSHE HA 3eNeHYYLMn

*  AKO 3eneH4yKoBUTE SICTUS OcTaHaT 6e3
TEYHOCT 1 CTaHaT TBbPAE CyXU, TO T1
NPUrOTBANTE B TWUraH C Kanak BMECTO B TaBa
CneaBalus MbT. 3aTBOPEHNTE ChAOBE
3anasBaT Coka Ha SICTUETO.

¢« AKO 3eneH4YyKOBUTE SICTUSI HE CE M3nuyaT
pobpe, 1 cBapeTe NpeaBapUTENTHO UMK T

[oTBapcka nnoya 3a neyeHe

MeyeHe ¢ eNneKTPUYECKU rpun

Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT noxap.
3a neyeHe Ha rpun u3nonagarite camo
XpaHa, KoTO € noaxoasia 3a
u3naraHe Ha MHTEH3UBHO NeYeHe.

He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NNaMeHu.

To3wuus Ha padhta npenopmmenua TeMnepatypa
np ub’nmuTenHo

 owaowee | &5 w1
e L A e
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—
£ g 3apucumact ot gebennnara
’3aronnere npeaBapNTenHo 3a 5 MuByTH.
Axo TeMneparypara Ha CKApaTa Ha BAINA NDONYKT He MONe A2 BhAe pOryIMpana. ckapata pie paboTI NpY MakcuManHa
TeMnepaTypa.

250imax
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MoaabpxKaHe 1 rpuka

O6wa uHdopmaums

OI'IepaTMBHMFIT JKMBOT Ha ypeaa Le ce yablku, a
YeCcTo cpeLaHuTe Npobremm Le HamarnesT ako
YPEObT CE NOYUCTBA PELOBHO.

OMNACHOCT:
W3kntoveTe ypeaa oT 3axpaHBaHeTo npw

MOYMCTBAHE U MOAAPBLKKA.
ChblLecTBYBa pUCK OT TOKOB yaap!

OMNACHOCT:
lpean aa nouncTuTe ypeaa, ro octaeete Aa

N3CTUHE.
l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

«  Cnep Bcsiko Non3BaHe noqucTBanTe ypeaa
pobpe. Mo T031 HauMH BCSIKAKBI OCTATbLM OT
TOTBEHETO CE MOYNUCTBAT NO-NECHO U ce
130srBa U3rapsiHETo MM Mpy CrieABaLLoTo
norseaxe Ha ypegaa.

+  3anouncTBaHETO Ha ypeaa He ca Heobxoanumu
creumantn NoYnNCTBaLUM npenapaty.
3nonsBaiite xnagka Boga 1 U3MUBEH
npenapat, Mek napLarn unm re6a 3a
nouncTaHe Ha hypHaTa n s 3abbpLueTe Cbe
CyX napuar.

«  BHumagaiite uanuwHata Boga aa 6bae pobpe
NOACyLUEHa Cref NOYMCTBAHETO, a BCSKAKBM
pasnsTh TeYHOCTN HesabaBHO Aa Obpat
NofCyLUaBaHw.

*  He n3non3spaitte TBbpAM METANHM YETKMA 1
abpasvBHM NOYMTBALLM MaTepuany 3a aa
MOYUCTUTE CTBKIEHNS Kanak. ToBa Moxe Aa
MOBPEaM CTbKIIEHATa NOBBHPXHOCT.

MoBbpXHOCTTa MOXE Aa ce MoBpeau oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He n3nonaeaiite arpecuBHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

He m3nonaeanTe NapoyncTaykn 3a NOYUCTBAH,
Ha ypena, Tbil kKaTo TOBa MOXE A
npenu3suKa TOKOB yaap.

MoyncTBaHe Ha KOTNOHa

CTbKNoKkepamMUyHU NOBBLPXHOCTH

3abbpLueTe CTHKIIOKEpPaMUYHaTa NMOBBPXHOCT C
MOMOLLTA Ha HaBMaXHEHE CbC CThAEHA BOAA napLian
MO TaKbB HauMH, Ye MO Hest Aa He OcTaBar cream ot
M3MMBHUA Npenapart. MoAcyLIeTe ¢ MeK Cyx napuar.
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OcTaTbyHNAT MaTepuar Moxe Aa noBpeau
CTBKIIOKEpaMM4HaTa NOBbPXHOCT NPK CrieaBaLLoTo
Mon3BaHe Ha KOTIOoHMTE.

3acbxHanuTe ocTaTbLy N0 CTHKMOKepaMniHaTa
MOBBPXHOCT B HUKaKbB Cryyalt He Buea fa ce
yerbpTaT C OCTPW YETKM, CTOMaHeHa Ten 1 nogobHw.
KanuueBuTe neTHa (KbnTu Ha LIBAT) CE Npemaxeat ¢
Masiko KONIMYECTBO OLIET UM IMMOHOB COK. MoxeTe
CbLLO Taka fa non3eate Noaxoasy 3a Lenta
npenapary.

AKO NOBBPXHOCTTa € CUIHO 3aMbpCeHa, HaHeceTe
NOYMCTBALLMAT Npenapar ¢ rbba u u3yakarte aa
nonve gobpe. Criea ToBa NoYMcTETE NOBBLPXHOCTTA
Ha NnoTa C BNaXeH napuan.

paHu Ha 3axapHa OCHOBA KaTo MbCTa
cmeTaHa u cupon Tpsibea fa 6baar
nouMcTeHn GbP30 Npean NOBbPXHOCTTa
ce oxrnagn. B npotuseH cnyvaii puckysate
CTbKIOKepaMMyHaTa NOBLPXHOCT fa ce
NnoBpeau NepMaHeHTHO.

TMoBBLPXHOCTHOTO MOKPUTHE MOXeE f1a ce 0be3LBeTH
FIEKO C TEYEHMe Ha BpeMeTo. ToBa He ce 0Tpassiea
Ha pabotarta Ha npogykTa.

Obe3LiBeTABAHETO U NETHATA MO
CTHKOKEpaMM4HaTa NOBPBXHOCT Ca HOPMAIHO
SBNEHe, a He fedekT.

MounctBaHe Ha KOHTPONHUA NaHen
[Moumnctete KOHTPONHKNA naHen u kon4yetata ¢
BiaXXeH napuan u nogcywiere.

KO BbPXY BaLLMs NPOAYKT UMa
OyToHM/kONYeTa, He M cBansitTe KonyetaTa
32 4@ NOYMCTUTE KOHTPOMHUS NaHe.

ToBa MOXe fja NOBpeau KOHTPOMnHMS naHen!

MouncTBaHe Ha (pypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cteHa(Bapupa B

3aBMCUMOCT OT MoAena Ha ypeaa.)

(Ta3m onumsa e no uzbop. Moxe Aa He ce

npeanara 3a Bawwus npoaykr.)
CaaneTe npegHaTa YacT Ha CTpaHuiHaTa
peLLeTKa KaTo A u3gbpnate B nocoka obpatHa
Ha CTpaHWu4HaTa cTeHa.

2. W3pbpnaiiTe KbM Bac 3a Aa u3BaguTe
pelueTkaTa Jokpan.



Karanutuyen emain
(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)

BbTpelunuTe cTpaHnyHm cTenm (A) niwnv sagHata
cteHa (B) Ha Bawwwms npoaykT morat aa 6vgar
MOKPUTM C KaTanuTuyeH emain. Katanutuiim cTenm
MMaT flek MaToB LIBAT W LWyNnnecTa NOBbPXHOCT.
KatanutnyHuTe cTeHu Ha cbypHata He 6uBa aa ce
uncTar. LLlynnectata NOBbPXHOCT Ha KaTanuTUYHUTE
CTEHM Ce CamonoymcTBa aBTOMaTUYHO Kato
abcopbupa v npeobpasyBa NpbCkUTe Ma3HMHa (Napa
11 BbIIepoaeH AMoKeu)

JlecHo napHoO nounUcTBaHe

OcurypsiBa NIECHO NOYMCTBAHE Thil KATO MPBCOTUSATA
(kosiTO He e npeceasna TBbPAE ALIIO) ce
OMEKOTSIBa OT Napara, obpasyBaHa BbB (ypHaTa 1
OT KarkuTe BOa KOHOEH3MPaH! Mo BbTPELLHUTE 1
MOBBPXHOCTH.

1. W3apeTe BCUUKM NPUHALMEXHOCTH OT (hypHaTA.

2. Haneitre 500 mn Boga B TaBaTa Ha (pypHaTa u
nocTaBeTe TaBaTa Ha BTOpWS! padT BLB

(ypHarta.

3. Onpepgenete ¢hypHaTa [0 NECEH Ha4WH 3a
nouncTeaHe ¢ napa v tuyam npn 100 ° C B
NpOoLbIKEHNE HA 25 MUHYTH.

4. OtBopeTe BpaTata v 3a0bpLueTe BbTpeLLHaTa
NOBBLPHOCT Ha (hypHaTa C BnaxHa rba nnm
napuan.

5. Wsnonasaute xrnagka Boga v M3MUBEH Npenapar,
MeK napuan unu reba 3a nouncTBaHe Ha
YNopuTUTE 3aMbpCsBaHUA 1 3abbpLUeTe ChC CyX
napuan.

MouncTBaHe Ha BpaTaTa Ha (pypHara

3a nouncTBaHe Ha BpaTata Ha hypHara,

13non3BanTe xnagKa Boaa U M3MMBEH Npenapar, Mek

napuan unu r.6a 3a No4NCTBaHE Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He n3nonasaiite Hukakeu rpybu abpasveHu
NOYMCTBALLYW MaTepUani unm 0CTpu MeTarHm
CTbpranku 3a NOYMCTBaHe Ha BpaTaTa Ha
(ypHata. Te Moxe Aa nagpackar
MOBbPXHOCTTA U [1a NOBPEAST CTHKMOTO.

CBansiHe Ha BpaTaTa Ha (pypHaTta

1. OtBopeTe npepgHata Bpara (1).

2. OtBopeTe ckobuTe BbpXY rHE3AaTa Ha NaHTUTe
(2) oTnABO M OTAACHO Ha NpegHaTa BpaTa, kaTo
I HATUCHETE HazoMy MO UNKCTPUPAHUS Ha
urypata HauuH.

1 2 3

1 lMpenHa BpaTa
2 MMaHTa
3 OypHa
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1 2 3

I'IpemeCTeTe npegHata Bpata 4o nonoskHaTa.
I'IpemaXHeTe npeaHata BpaTa Kato 4 usanpnate
Harope, 4oKaTo ce ocBoboay oT nsiBaTa u
JdAcHata naHTa.

B w

3 MMpodpmn

3a fja npemaxHeTe npochuria, NPUKpereH KbM
ropHaTa CTpaHa Ha BxofHaTa Bpara, HaTUCHETE
nnacTuHkute (1) 1 usternete npoduna (3) kem cebe
CM e[JHOBPEMEHHO, KaKTO € NoKa3aHo Ha
urlocTpaLmsiTa no-rope.

CTbnkuTe, U3NBNHEHM NPV CBANSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0DpaTeH pes 3a fa
7 MOHTUpaTe. He 3abpassiite fa 3aTBOpUTE
ckobWTe BbPXY rHE3A0TO Ha NaHTaTa, Korato
nocTaesTe BpaTata 0THOBO.

CBansiHe Ha BbTPELHOTO CTHKNO Ha

BpartaTta

(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)

BbTpeluHuns cTbkneH naHen Ha Bpatata Ha dypHaTa
MOXe Ja ce Maxa 3a NoYMCTBaHe.

OtBopeTe BpaTata Ha hypHara.

Halt-BbTpeLLEeH CTHKIEH naHen

BbTpelLeH CTbkneH naHen™

BbHLIEH CTbKNeH naHen

(Moxe aa He ce npeanara 3a Bawms npogykr.)
KakTo e nokasaHo Ha urypata, noBaurHeTe Hai-
BbTPELLHMS CTbKMEH NaHen (1) neko no nocoka Ha
»A“ M n3abpnainte no nocoka Ha ,,B“.

Axko BawwwmsT ypep e 0bopyaBaH C BbTPELLEH CTHKIEH
naHer;

/3obpnanTe CBbP3BALUMTE ENEMEHTU Ha Obpkaya
Ha CTBKMOTO B CpeaaTa, kakto e NoKasaHo Ha
curypata, 3a aa ' ocBo6OANUTE OT CTHKIEHUTE
naHenu

* LN —

4 CBbp3BaLy eNeMEeHT 3a bpxay Ha CTbKIo*
* (Moxe fna He ce npepnara 3a Bawwms npopykT.)

lMosTOpeTe chblyara npoleaypa, 3a fa ceanute
BbTPELLHMS CTbKNEeH naHen (2). Mbpeata cTbhka no



crnobsBaHeTo Ha BpataTta e ja MoHTMpate obpaTHo
BbTPELLHMS CTBKNEH NaHen (2).

KakTo e nokasaHo Ha durypata, noctaseTe
CTBKIEHNs NaHen Taka, 4e Aa Bnese B
nnacTMacoBus MpoLien.

B npoTuBEH cnyyai, CTEKNEHUAT NaHen HaAma
a nerte go6pe v we 6bae NoanoxeH Ha
BUGpaLMM, KOUTO LLE NPUYUHAT CHyNBaHE.

[MosuumaTa Ha namnara Moxe Aa ce
pasnnyaea oT urypara.

llamnarta, KosTO Ce U3nonaea B T031 ypes He
€ NoAXoasiLY 33 OCBETIIEHNE Ha 6UTOBK
ctas.. MpeHa3HaYeHETO Ha Tasu namna e
[Ja NoMorHe Ha noTpebutens aa suan
XpaHute.

[pW MOHTMPAHETO HA HaN-BLTPELUIHMS CTBKIEH
nawen (1), cTpaHata oT KOATO Ca HaAnucuTe BbpXy
naHena TpsibBa [1a rmefa KbM BbTPELIHUS CTBKIEH
nawen.

MHoro e BaxHO [1a 3arHe3aunte AonHns pub Ha Hait-
BbTPELUHMS CTBKIIEH NaHEN B N1acTMaCcoBKS NPOPE3.

B npoTuBeH cnyyai, CTbKNEHNAT NaHen HAmMa
a nerte go6pe v we 6bae NoanoxeH Ha
BUGpaLMM, KOUTO LLE NPUYUHAT CHyNBaHE.

Mons, He 3abpaBsiiTe Ja NOCTaBUTE CBBP3BALLMTE
eNeMeHTH 3a AbpXaya Ha CTBKIO B rHesaaTa uM.
Hai-Hakpasi, HaTUCHeTe NNacTUHKUTE Ha npoduna,
3a [1a Morar /ia Ba3aT OTHOBO B rHe3jara cu.

MoamsaHa Ha namnarta BbB (pypHaTa

OMACHOCT:
Mpeau aa nogmennTe namnata BbB
thypHaTa, ypeabT TpsbBa a € U3KIHOUEH 0T

3axpaHBaHeTo 1 OXMajeH 3a Aa ce n3berHe
PUCK OT TOKOB yaap.

["opeLLuTe NOBBLPXHOCTH MOTaT Aa NPUYMHAT
narapsiHus!

B Ta3un chypHa ce nsnonssa namna c
Ha)Xexaema Xu4ka ¢ MOLLHOCT Mo -
marka ot 40 W, BucounHa no -manka
ot 60 mm, guameTbp No -Manbk o1 30
MM W XanoreHHa namna ¢ LoKb
T1n G9, MoLHOCT No -manka ot 60 W
Jlamnute ca noaxopswm 3a pabota
npu Temnepatypu Hag 300 ° C.
Jlamnute 3a pypHu mMorat aa Gbaat
Nnomny4eHu OT OTOPU3MPaH CEpBU3EH
areHT I TEXHUK C NINLLEH3.

TlamnuTe U3non3Bsaxy B T03u ypes, TpsibBa
1 M3ObPXaT Ha EKCTPEMHN (DU3NYeckm
yCroBus kato Temnepartypa Hag 50°C.

Ako chypHaTa BM € obopyaBaHa C Kpbrna namna:
1. VisknioveTe ypena OT 3axpaHBaHeTo.
2. 3aBbpTeTe CTbKIEHNS kanak 0bpaTHo Ha

3. Axo namnara Ha BaLuata ypHa e ot vn (A),
nokasaH Ha durypata no-aony, MOXeTe Aa
CBanuTe KaTo A BbPTUTE Taka kakTo e Moka3aHo,
1 ga g noamenute. Ako 51 e 0T Tun (B), MoxeTe
Ja f u3gbpnarte u u3BaguTe, Taka kakto e

nokasaHo Ha curypara, v aa i ogMeHUTe

4. MoHTupaiite 0GpaTHO CTBKIEHMS Kanak.
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E OtcTpaHsBaHe Ha noBpeau
OypHata u3nycka napa npu ynotpeba.

+  KoraTo MeTanHuTe 4acTu ce 3arpsiBaT, MOXe [a Ce PasLuMpsT 1 [1a NpeausBsukar Wwym. >>> Toga He e
YpennT He padoru.
*  BywoHbT e AedbekTeH Ui ce e uakniouun. >>> [pogepeme npednasumenume 8

efiekKmpu4eckama Kymus. AKO e He0bX00UMO 2U cMeHeme unu au npeHacmpoﬂme.
*  YpembT He e BKIKOYEH B (3a3eMeH) KoHTakT. >>> [Tpogepeme KOHmMakma.

amnara Ha dypHarta e gedekTra. >>> [TodMeHeme namMnama Ha (ypHama.
«  TokbT e cnipsan. >>> [Tpogepeme uma fu mok. [pogepeme npednasumesnume 8
efiekmpuyeckama Kymusi. Ako e HeobxodumMo eu cmeHeme unu 2u npeHacmpoime.

«  HsiMa HacTpoHu dyHKUMA Wuiv Temnepatypa. >>> Hacmpolime (yHKUUSMma U memnepamypama
C Kon4yemo 3a dJyHKuuume wunu konyemo 3a memnepamypama.

«  Tlpv mopenu, oGopyaBaHu ¢ TaiMep, TaliMepbT He e HacTpoeH. >>> Hacmpolme yaca.
(Mpv NpoaYKTY ChabPXaLLKM MAKPOBBIHOBA (PypHa, TaliMEPBT KOHTPOMNMpa CaMo MUKPOBBIIHOBATa
ypHa.)

«  TokbT e cnpsan. >>> [pogepeme uma /iU mok. lpogepeme npednasumesnume 8

{

Ipn monenw ¢ Tarimep) [ncnnent Ha YacOBHMKA MITa U HACOBHUKOBYAT CUMBON € BKIIOHEH
*  Wmano e npexscaare Ha Toka. >>> Hacmpoiime 4aca / M3kiioueme ypeda u 20 ekmoyeme
OMHOB0.

KO BbMPEKK, 4e CTe U3NMbITHUNK yKa3aHuATa
0T TO3W pasaen He MOXeTe fia peLunTe
npobrnema, ce KOHCynTUpaniTe ¢

NpeacTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UK
maraauHa, 0T KOWTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaitTe camu 4a nonpasuTe
HenanpaeHusa ypea.
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete na najbolji mogudi nacin iskoristiti Vas$ proizvod, koji je
napravljen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo da proCitate ovo celo korisnicko uputstvo i
sva prateca dokumenta pazljivo pre koriS¢enja proizvoda i Cuvajte ih kao podsetnik za buducu upotrebu. Ako ovaj
proizvod predate trecem licu, prilozite i ovo korisnicko uputstvo. Pratite sva upozorenja i informacije iz korisnickog
uputstva.

Imajte na umu da ovo korisnicko uputstvo moze da se primeni i na nekoliko drugih modela. Razlike izmedu modela ée
biti naznacene u priruéniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su kori§¢eni sledeci simboli:

Vazne informacije ili korisni saveti u vezi
sa koriS¢enjem.

Upozorenje za situacije koje su opasne
po Zivot i imovinu.

Upozorenje za elektriéni udar.

Upozorenje za opasnost od pozara.

Upozorenje za vrele povrsine.

B B BB A

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

C€ Made in TURKEY
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ﬂVaina uputstva i upozorenja za bezbednost i okruzenje

Ovaj odeljak sadrzi sigurnosna
uputstva koja ¢e vam pomoci da se
zaStitite od opasnosti povreda i
oStecenja imovine. Neuspesno
pracenje ovih uputstava ¢e ponistiti
garanciju.

Opsta bezbednost

e (vaj uredaj mogu Koristiti deca
starija od 8 godina i osobe sa
smanjenim fiziCkim, senzornim ili
mentalnim sposobnostima ili
kojima nedostaju iskustvo i znanje,
ako su pod nadzorom ili su dobili
uputstva u vezi sa bezbednom
upotrebom uredaja i razumeju
ukljucene opasnosti.

Deca se ne smeju igrati sa
uredajem. Deca ne smeju Cistiti ili
odrzavati uredaj bez nadzora.

e (vaj uredaj nije namenjen za
upotrebu od strane osoba
(ukljuCujuci decu) sa smanjenim
fiziCkim, senzornim ili mentalnim
sposobnostima ili nedostatkom
iskustva i znanja, osim ako su pod
nadzorom ili suim data uputstva.
Deca koja su pod nadzorom ne
smeju se igrati uredajem.

e Ako se proizvod ustupi drugoj
0sobi za licnu upotrebu ili kao
polovan proizvod, potrebno je
takode proslediti korisnicki
prirucnik, etikete proizvoda i
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druge relevantne dokumente i
delove.

Nikada ne stavljajte uredaj na pod
pokriven tepihom. InaCe, umanjen
protoka vazduha ispod proizvoda
e uzrokovati pregrevanje
elektricnih delova. Ovo Ce izazvati
probleme sa VaSim proizvodom.
Instalaciju i popravke smeju da
vrSe samo ovlaSceni serviseri.
Proizvodac nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovlascene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

Ne ukljuCujte proizvod ako je u
kvaru ili ima vidljivo oStecenje.
PrekontroliSite da li su funkcijski
tasteri na proizvodu iskljuceni
nakon svake upotrebe.

Bezbednost elektricnih proizvoda

AKo je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlasceni serviser. Postoji
opasnost od elektricnog udara!
Proizvod povezujte samo na
uzemljenu utiCnicu/vod sa
naponom i zastitom navedenim u
, rehnickim specifikacijama®“.
Uzemljenje instalacije mora da
obavi kvalifikovani elektricar u
sluCaju da se proizvod Koristi sa ili



bez transformatora. Nasa
kompanija nece biti odgovorna ni
za kakve probleme koji nastanu
zbog koris¢enja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.
Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! Postoji opasnost od
elektricnog udara!

Proizvod mora da bude iskljucen
za vreme instalacije, odrzavanja,
CiS¢enja i popravke.

Ako je prikljuni kabl za napajanje
proizvoda oStecen, mora da ga
zameni proizvodac, njegov
serviser ili odgovarajuce
kvalifikovano lice kako bi se
izbegle opasnosti.

Aparat mora da se instalira tako
da moze potpuno da se iskljuci sa
mreze. Razdvajanje mora da bude
obezbedeno ili putem mreznog
utikaca ili putem prekidaca
ugradenog u fiksnu elektricnu
instalaciju u skladu sa
gradevinskim propisima.

/adnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektricni
priklju¢ak ne dodiruje zadnju
povrSinu, jer se moze oStetiti.

Ne prignjeCujte kabl za napajanje
izmedu vrata reme i okvira i ne
vodite ga preko vrucih povrSina. U
suprotnom moze doci do topljenja

izolacije kabla i do pozara zbog
kratkog spoja.

Sve radove na elektricnoj opremi i
sistemima treba da vrSe samo
ovlaScena kvalifikovana lica.

U sluCaju oStecenja, iskljuCite
proizvod i odvojite od elektricne
mreze. Da biste to uradili,
iskljuCite osiguraC u domacinstvu.
Uverite se da je jaCina osiguraca
kompatibilna sa ovim proizvodom.

Bezbednost proizvoda

UPOZORENJE: Uredaj i njegovi
pristupacni delovi se zagrevaju
tokom upotrebe. Budite pazljivi da
biste izbegli dodirivanje vrucih
elemenata. Decu mladu od 8
godina treba udaljiti osim u
slucaju da ih neprekidno
nadgledate.

Nikad ne koristite proizvod u
sluCaju oslablienog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pica u vaSem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vrucim povrSinama.

Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.
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Uredaj se zagreva tokom
upotrebe. Budite pazljivi da biste
izbegli dodirivanje vrucih
elemenata u unutraSnjosti rerne.
Odrzavajte Cistocu svih
ventilacionih otvora.

Ne zagrevajte zatvorene konzerve
i staklene tegle u rerni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanje.
Plehove za peCenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno reme.
Akumulirana toplota bi mogla da
oSteti dno rerne.

Ne Kkoristite abrazivna sredstva za
CiScenje ili tvrde metalne strugace
za CiScenje stakla na vratima
rerne jer mogu izgrebati povrsinu,
Sto moze dovesti do razbijanja
stakla

Ne Kkoristite paroCistace za
CiSéenje uredaja da ne biste
izazvali elektricni udar.

(Razlikuje se u zavisnosti od
modela uredaja.)

Pravilno postavljanje zi¢ane police
i pleha na zi¢ane police

Vazno je da se zicana polica i/ili
pleh pravilno postave na policu.
Ziganu policu ili pleh gurnite
izmedu 2 Sine i proverite
stabilnost pre postavljanja jela na
njih (vidi sledecu sliku).

Ne Kkoristite proizvod ako je staklo
na prednjim vratima skinuto ili
napuklo.

Rucica rerne ne sluzi za susenje
peSkira. Ne kacCite peskir,
rukavice ili sline proizvode od
tekstila dok rostilj radi sa
otvorenim vratima rerne.

Uvek koristite termootporne
rukavice za rernu kada posude
stavljate ili vadite iz vruce rerne.
Postavite papir za peCenje u
Serpu ili na dodatak za rernu (pleh,
gril itd.) zajedno sa hranom, a
zatim ubacite sve u prethodno
zagrejanu rernu. Uklonite viSak
delova papira za pecenje koji
prelazi dodatak ili Serpu da biste



sprecili rizik od dodirivanja grejnih
elemenata u rerni. Nikada
nemojte da koristite papir za
pecenje na temperaturi koja je
veca od naznacene temperature
za papir za pecenje. Nemojte da
stavljate papir za pecCenje direktno
na dno rerme.

UPOZORENJE: Pobrinite se da
aparat bude iskljucen pre zamene
sijalice da biste izbegli mogucnost
elektriCnog udara.

Uredaj ne sme da se instalira iza
dekorativnih vrata da bi se izbeglo
pregrevanje.

Uredaj mora da se postavi
direktno na pod. Ne sme da se
postavlja na postolje ili podnozje.
UPOZORENJE: Kuvanje na ringli
sa zagrejanom masti ili uljem
moze biti opasno i dovesti do
pozara. NIKADA ne pokuSavajte
da gasite vatru vodom, vec
iskljucite uredaj, a zatim pokrijte
plamen tj., pokrijte ga poklopcem
ili protivpozarnim ¢ebetom.
PAZNJA: Proces kuvanja mora da
bude pod nadzorom. Kratkotrajni
proces kuvanja mora neprekidno
da bude pod nadzorom.
UPOZORENJE: Opasnost od
pozara: Nemojte drzati predmete
na povrSinama za kuvanje.
UPOZORENJE: Ako je povrSina
naprsla, iskljucite uredaj da biste

izbegli mogucnost elektricnog
udara.

U sluCaju da se staklo ploCe za
kuvanje polomi: Odmah iskljucite
sve gorionike i sve elektricne
grejne elemente i izolujte ureda;
od napajanja. Nemojte da
dodirujete povrSinu uredaja.
Nemojte da koristite uredaj.

Ovaj aparat nije predviden da se
upravlja putem eksternog tajmera
ili posebnog sistema daljinskog
upravljaca.

Pritisak pare koji se moze stvoriti
zbog vlage na povrsini ploCe za
Kuvanje ili na dnu Serpe moze da
izazove pomeranje Serpe. Zbog
toga treba da se uverite da su
povrSina rerne i dna Serpi uvek
Suve.

UPOZORENJE: Koristite samo
Stitnike ploCe za kuvanje koje je
dizajnirao proizvodac aparata za
kuvanije ili koje je porizvodac
aparata odredio kao pogodne u
uputstvu za upotrebu, ili Stitnike
ploCe za kuvanje koje sadrzi
aparat. Upotreba neodgovarajucih
Stitnika moze izazvati nezgode.

Za pouzdanost proizvoda od pozara:

Uverite se da je utikaC dobro
umetnut u uticnicu kako ne bi
izazvao varnice.
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e Ne Koristite oStecen, iseCen ili
produzni kabl, osim originalnog
kabla.

e Pobrinite se da na uticnici na koju
je prikljucen proizvod nema ni
vlage ni tecnosti.

Namena

e (vaj proizvod je namenjen za
kucnu upotrebu. Komercijalna
upotreba nije dozvoljena.

e (vaj aparat sluzi samo za kuvanje.

On ne sme da se Kkoristi za druge
svrhe, na primer za grejanje
prostorije."

e (vaj proizvod ne sme se Kkoristiti
za zagrevanje tanjira ispod
reSetke rostilja, veSanje peskira,
kuhinjskih krpa itd. na rucici, niti
u druge svrhe zagrevanja.

e Proizvodac nece biti odgovoran ni
za kakve Stete koje su nastale kao
posledica nenamenske upotrebe
ili pogresnog rukovanja.

e Rerna moze da se Koristi za
odmrzavanje, pecenje i peCenje
hrane na rostilju.

Bezbednost dece

e UPOZORENJE: PristupaCni delovi
mogu da se zagreju za vreme
upotrebe. Decu treba udaljiti.

e Materijali za pakovanje su opasni
za decu. Ambalazne materijale
drzite van domasaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.
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e ElektriCni proizvodi su opasni za
decu. Udaljite decu od proizvoda
kada je ukljuCen i nemojte im
dozvoliti da se igraju sa
proizvodom.

e |znad uredaja ne stavljajte
predmete koje bi deca mogla da
dohvate.

e Kada su vrata otvorena, ne
stavljajte teSke predmete na njih i
ne dozvolite da deca sede na
njima. To moze da dovede do
prevrtanja i mogu da se oStete
Sarke vrata.

Odlaganje dotrajalog proizvoda u otpad
Usaglasenost sa WEEE direktivom i odlaganje
otpada:

Ovaj proizvod je usaglaSen sa WEEE direktivom
Evropske Unije (2012/19/EU). Ovaj proizvod nosi znak
Klasifikacije za elektricni i elekironski otpad (WEEE).
Ovaj proizvod je proizveden od visoko kvalitetnih delova
i materijala koji se mogu ponovo koristiti i pogodni su
za reciklazu. Nemojte odlagati proizvod u otpad sa
obi¢nim kucnim otpadom i drugim otpadima na kraju
veka trajanja. OdloZite ga u centar za sakupljanje i
reciklazu elektricnog i elekironskog otpada. Konsultujte
se sa svojim lokalnim vlastima da biste saznali o ovim
centrima za sakupljanje otpada.

Usaglasenost sa RoHS direktivom:

Proizvod koji ste kupili u saglasnosti je sa RoHS
direktivom Evropske Unije (2011/65/EU). On ne sadrzi
Stetne i zabranjene materijale navedene u direkdivi.

Odlaganje ambalaznog materijala

e Ambalazni materijali su opasni po decu.
Ambalazni materijal Cuvajte na bezbednom
mestu, van domaSaja dece. Ambalazni materijali
za ovaj proizvod su proizvedeni od materijala koji
se mogu reciklirati. Odlozite ih pravilno i sortirajte
u skladu sa uputstvima za recikliranje otpada. Ne
odlazite ih sa obic¢nim kucnim otpadom.



E Opste informacije
Pregled

[ B O B

Prednja vrata
Rucka

Doniji deo
Pleh

Zitana polica

— O 0 N O

Kontrolna tabla
Ploca sa gorionikom
Lampa

Grejac rostilja
PoloZaji palice

B w N =

1 2 3 4 5
Lampica za upozorenje
Plo¢a za kuvanje sa jednim krugom Pozadi levo
Plo¢a za kuvanje sa jednim krugom Napred levo

Ploca za kuvanije sa jednim krugom Napred
desno

Plo¢a za kuvanje sa jednim krugom Pozadi desno

O o

7 8 9
Mehanicki vremenski programator Zavisi od
modela. Tajmer vaSeg proizvoda moZe trajati 100

ili 90 minuta. Na ilustraciji je prikazano 100
minuta kao primeri.

Obrtno dugme za izbor funkcije
Lampica termostata
Obrtno dugme termostata
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Sadrzaji pakovanja

Isporuceni pribor moZe da se razlikuje u
avisnosti od modela uredaja. Sav pribor, koji

je opisan u ovom korisnickom prirucniku,
mozda nece postojati kod vaSeg proizvoda.

—y

Korisnicki prirucnik

2. Pleh zarernu
Koristi se za peciva, smrznutu hranu ili pecenje
velikih komada mesa.

3. Zitana polica

Koristi se za pecenje i za stavljanje Serpe sa
hranom koja treba da bude pecena, przena ili
kuvana na zeljenu policu.
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Pravilno postavljanje Zi¢ane police i pleha na
teleskopske police

(Ova funkcija je opciona. MoZda nece
postojati kod vaSeg proizvoda.)

Teleskopske police vam omogucavaju da lako
postavljate i uklanjate plehove i Zi¢anu policu.
Kada koristite pleh i Zicanu policu sa
teleskopskim policama uverite se da trnovi na
zadnjem delu teleskopske police stoje naspram
uglova ZiCane police i pleha




Tehnicke specifikacije

OPSTE

Spoline dimenzile Wisina/Sirina/dubing

Napon/frekvencija

Ukupna poltosnia energlle

Osigurad

Tip kabla / poprecdl presek

Plota za kuvanje

Gorionici

Pozadi levo

Dimenzije

Snaga

Napred levo

Dimenzie

Shaga

Napred desno

Dimenzije

Shaga

Pozadi desno

Dimenziie

Snaga

RERNA/ROSTILJ

Glavna rerna Klasi¢na rerna

Unutradnia lampa 1525 W

PotroSnja rodtiljia 1.6 KW

" Osnovi: Informacije na nalepnici energetskog rejtinga elektricnih rerni navedene su u skladu sa EN 60350-1
/ IEC 60350-1 standardom. Ove vrednosti su odredene pod standardnim opterec¢enjem sa gornjim i donjim
grejaCem ili sa funkcijama koje ukljucuju ventilator (ako postoje).
Klasa energetske efikasnosti je odredena u skladu sa slede¢im prioritetom u zavisnosti od toga da li
relevanine funkcije postoje kod proizvoda ili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3-
Turbo kuvanje, 4- Zagrevanje odozdo/odozgo uz pomo¢ ventilatora, 5-Zagrevanje odozgo i odozdo.

850 moy500 mn/600 mm
230V ~ 50 Hz
LR

 Spoline dimenzije (isina/Sicina/dubing) | 850 mm/500 mm/600mm |
| Nopon/freloencja. |30V 50H
 UdpnapotoSjaenergle  (roew ]
O B
 Tpkabla/poprecnipressk | minHOSW-FG 3x25 mm

Plo&a 7a kuvanje sa jednim krugom
140 mm

Plo¢a za kuvanje sa jednim krugom
180 mm
1700 W
Plofa za kuvanie sa jednim krugom
140 mm
120w
Plo¢a za kuvanje sa jednim krugom
180 mm
1700 W

=
s
=

ehnicke specifikacije se mogu izmeniti bez rednosti, koje su navedene na oznakama
prethodnog obavestenja da bi se poboljSao proizvoda li u drugoj dokumentaciji koju ste
kvalitet proizvoda. dobili uz proizvod, dobijene su pod

- - laboratorijskim uslovima u skladu sa
Slike koje su date u ovom uputstvu za ) odgovarajuéim standardima. U zavisnosti od
upotrebu su samo ilustrativne i mozda se nece radnih uslova i uslova okruzenja proizvoda, ove
u potpunosti poklapati sa vasim proizvodom. vrednosti se mogu razlikovat.
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B Instalacija

Proizvod mora da instalira kvalifikovano lice u skladu
sa vaze¢im propisima. U suprotnom, garancija nece
vaziti. Proizvodac nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile neovlaSéene
0s0be i moZe da ponisti garanciju.

Priprema lokacije i elektriGne instalacije za
proizvod su odgovornost kupca.

OPASNOST:
Ovaj proizvod mora da se instalira u skladu sa
svim lokalnim propisima za gasne i/ili

elektriCne instalacije.

OPASNOST:
Pre instalacije vizuelno proverite da li na
proizvodu postoje bilo kakva oStecenja. Ako

ustanovite oStecenja, nemojte ga instalirati.
OSteceni proizvodi predstavljaju opasnost po
vaSu bezbednost.

Pre instalacije

Da biste osigurali da ispod aparata postoji kritiGan
slobodan vazdu$ni prostor, preporucujemo da se ovaj
aparat montira na Gvrstoj osnovi i da noZice ne
upadaju u tepih ili neku drugu mekanu podnu oblogu.
Kuhinjski pod mora da bude u stanju da izdrZi aparat

£
— e o
T c ]
.ET ; = I]
£ L3
E e5mmmin ! m~ 55 mmmin

e Moze se koristiti sa ormaricima sa obe strane, ali
se mora obezbediti minimalan slobodan prostor
od 400mm iznad nivoa ploce za kuvanje i
slobodan prostor od 65mm izmedu Sporeta i bilo
kog boCnog zida, pregrade ili visokog ormarica.
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plus dodatno posude za kuvanje i peCenje, kao i hranu.

e Moze se koristiti i u slobodno stoje¢em polozaju.
Obezbedite minimalni razmak od 750mm iznad
povrSine ploge za kuvanje.

e (%) Ako se kuhinjski aspirator montira iznad
Sporeta, pogledajte uputstvo proizvodaca
aspiratora u vezi sa visinom instalacije (min. 650
mm).

e  Uredaj odgovara aparatu klase 1, tj. njegova
zadnja sfrana i jedna bocna strana moze da se
postavi uz zidove kuhinje, kuhinjski namestaj ili
drugi uredaj bilo koje veliine. Kuhinjski names$taj
ili uredaj sa druge strane Sporeta mora da bude
iste velicine ili nizi.

e Svaki element kuhinskog namestaja koji se nalazi
uz aparat mora da bude otporan na toplotu (min.
do 100 °C).

Sigurnosni lanac

Ako vas$ proizvod ima 2 sigurnosna lanca;

Uredaj mora da se osigura od pada kori§¢enjem dva

sigurnosna lanca sa kojim je rerna isporucena.

Zakacite kuku (1) pomocu odgovrajuéeg eksera na

kuhinjski zid (6) i ucvrstite sigurnosni lanac (3) na kuku

preko mehanizma blokiranja (2

—

Kuka za stabilizaciju

Mehanizam blokiranja

Sigurnosni lanac

UCvrstite lanac na zadnjoj strani Sporeta
Zadnja strana Sporeta

Kuhinjski zid

Ako vas$ proizvod ima 1 sigurnosni lanac;
Uredaj mora da se osigura od pada kori§¢enjem
jednog sigurnosnog lanca koji je isporucen sa rernom.
Pratite korake navedene na slici u nastavku da
priCvrstite sigurnosni lanac na svom proizvodu.

o O wWwN =



Stabilizacioni lanac treba da bude §to je
moguce kraci da bi se spregilo da se rerna
naginje prema napred i treba da stoji
dijagonalno da bi se sprecilo boéno naginjanje
reme.
Stabilizacioni lanac za Sporete nije dizajniran sa
mestom za priCvrS¢ivanje konzole.

Instalacija i povezivanje
Uredaj se moze instalirati i povezati samo u skladu sa
propisanim pravilima za instalaciju.

Ne instalirajte proizvod pored frizidera ili
amrzivaca. Toplota koju emituje proizvod
moZe da prouzrokuje povecanu potrosnju
energije rashladnih aparata.

e Uredaj moraju da nose najmanje dve osobe.
Uredaj mora pravilno da se osigura na pod. Ne
sme da se postavija na postolje ili podnozje.

Ne koristite vrata i/ili rucicu za noSenje ili
pomeranje ovog proizvoda. Vrata, ruéica za ili
Sarke se mogu oStefiti.

Elektriéno povezivanje

PoveZzite proizvod sa uzemlienom uti¢nicom koja je
zaSticena minijaturnim prekidatem odgovarajuceg
kapaciteta kao $to je navedeno u tabeli , Tehnicke
specifikacije”. Angazujte kvalifikovanog elekiri¢ara da
obavi povezivanje sa uzemljenom instalacijom dok
koristite proizvod sa ili bez transformatora. NaSa
kompanija nije odgovorna ni za kakvu Stetu koja ce
proisteci zbog koriS¢enja proizvoda bez uzemljene
instalacije u skladu sa lokalnim propisima.

OPASNOST:
NNa gasnu mrezu proizvod sme da prikljuci
samo ovlasceno kvalifikovano lice. Garantni

rok za proizvod poéinje samo nakon pravilne
instalacije.

Proizvoda nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaScene osobe.

OPASNOST:
Elektricni kabl za napajanje ne sme da se
priklesti, savije ili prignjeci ili da dode u dodir

sa vrucim delovima proizvoda.
OSteceni kabl za napajanje mora da zameni
kvalifikovani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja
ili pozara!
Podaci 0 mreznom napajanju moraju da odgovaraju
podacima koji su navedeni na tipskoj plo€ici proizvoda.
Tipska ploCica se vidi kada se otvore vrata ili donji
poklopac ili se nalazi na zadnjoj strani uredaja, $to
zavisi od tipa uredaja.
Kabl za napajanje vaSeg proizvoda mora da bude u
skladu sa vrednostima u tabeli ,TehniCke specifikacije".

OPASNOST:

Pre radova na elektri¢noj instalaciji iskljucite
proizvod iz struje.

Postoji opasnost od elektriénog udara!

Povezivanje kabla za napajanje

Tokom povezivanja Zica morate da poStujete
nacionalne/lokalne propise o struji i morate da
koristite odgovarajucu utiénicu i utika¢ za
rernu. U sluéaju da ograni¢enja napajanja
uredaja premaSuju nominalne vrednosti struje
za utika¢ i utiénicu, proizvod mora da se
poveZe preko fiksne elektriéne instalacije
direktno bez korid¢enja utikaca i uticnice.

1. Ukoliko nije moguce iskljuiti napajanje preko svih
izvoda (polova), rastavni uredaj sa najmanje 3 mm
zazora kontakta (osiguraci, fazni sigurnosni
prekidaci, kontaktori) moraju da se povezu, a svi
polovi ovog rastavnog uredaja moraju da budu u
blizini proizvoda (ne iznad) u skladu sa IEE
smernicama. NepridrZavanje ovog uputstva moze
da dovede do problema u radu i poniStavanja
garancije za proizvod.

Preporucuje se dodatna zastita putem FID sklopke za

zastitu od struje greske.
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Ako je kabl isporu¢en sa proizvodom:

Bk

Dvofazna struja
380/400/415 VAC

4]

Monofazna struja
220/230/240 V AC

* Bakarni most

5
i

Trofazna struja
380/400/415 V AC

2. Za jednofazno povezivanje, Zice treba povezat
na slededi nacin:

e Braon kabl = L (faza)

e Plavi kabl = N (nula)

e Zeleno/Zuti kabl = (E) @ (Uzemljenje)

e Gurnite uredaj prema kuhinjskom zidu.
PodeS$avanje noZica rerne
Vibracije tokom upotrebe mogu izazvati
pomeranje posuda. Ova opasna situacija se
moze izbedi ako je uredaj nivelisan i stabilan.
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Radi vaSe bezbednosti, proverite da li je uredaj
nivelisan podeSavanjem Cetiri nozZica na dnu
okretanjem na levo ili desno da biste ujednadili
nivo sa radnom povrSinom.

Finalna provera

1.

Ponovo prikljucite uredaj na napajanje.

2. Proverite sve elektricne funkcije.
Odlaganje dotrajalog proizvoda u otpad

SaCuvajte originalnu ambalaznu kutiju ovog
proizvoda i transportujte proizvod u njoj. Pratite
uputstva na kutiji. Ako nemate originalnu
ambalaznu kutiju, proizvod upakujte u foliju za
pakovanje sa vazdunim mehuricima ili deblji
karton i dobro zalepite.

Da histe spregili da reSetka za rostilj i pleh u rerni
oStete vrata reme, postavite komad kartona na
unutraSnju stranu vrata rerne prema polozaju
plehova. Vrata rerne zalepite trakom za bo¢ne
stranice.

Ne koristite vrata ili rucicu za podizanje ili
pomeranje ovog proizvoda.

Ne stavljajte nikakve predmete na proizvod i
premeStajte ga u uspravnom poloZaju.

Proverite opsti izgled svog proizvoda da biste
pronasli eventualna oStecenja koja su mogla
nastati za vreme transporta.




ﬂ Pripreme

Saveti za ustedu energije

Sledece informacije ¢e vam pomodi da va$ uredaj

koristite na ekoloSki nacin i Stedite energiju:

e U remi koristite emajlirane poklopce ili poklopce
tamne boje jer ¢e prenos toplote biti bolji.

e Dok kuvate jela, obavite predzagrevanje ako se to
savetuje u korisnickom uputstvu ili receptu.

U toku pecenja ne otvarajte Gesto vrata reme.

e Kad god je moguce, kuvajte vise jela u rerni
istovremeno. MoZete da kuvate dva jela u dve
Serpe koje se mogu staviti na Zi¢anu reSetku za
rostilj.

e Kuvajte vise jela jedno za drugim. Jer ¢e rerna
vee hiti zagrejana.

e MozZete da uStedite energiju tako Sto Cete
elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata rermne.
Odmrznite smrznuta jela pre pecenja.

Za kuvanje koristite Serpe i tiganje sa poklopcem.
Ako se ne stavi poklopac, potronja energije
moze biti 4 puta veca.

e |zaberite gorionik koji odgovara veli¢ini dna Serpe
koja Ce biti koriS¢ena. Uvek birajte pravilnu
velicinu Serpe za svoje jelo. Vece Serpe zahtevaju
viSe energije.

e Koristite Serpe sa ravnim dnom kada kuvate na
glektrinim ringlama.

Serpe sa debelim dnom obezbeduju bolju
toplotnu provodonost. Mozete da ustedite do 1/3
energie.

e Posude i Serpe moraju da odgovaraju zonama za
kuvanje. Dno posuda ili Serpe ne sme biti manje
od ringle.

e (Odrzavajte Cistocu zona za kuvanje i dna Serpi.
Negistoce ¢e smanjiti provodenje toplote izmedu
zone za kuvanje i dna Serpe.

e Uslucaju duzeg kuvanja, iskljucite zonu za
kuvanje 5 ili 10 minuta pre zavrSetka vremena
kuvanja. MoZete da uStedite do 20% energije
koriS¢enjem preostale toplote.

Prva upotreba
Prvo ¢iSéenje proizvoda

Prilikom upotrebe nekih deterdzenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrsina.
Ne koristite agresivne deterdzente,
praSkove/teénosti za Cicenje ili oStre
predmete tokom CiScenja.

1. Uklonite sve ambalazne materijale.

2. QbriSite povrSine proizvoda viaznom krpom ili
sunderom i osusite ga krpom.

Prvo zagrevanije

UKljucite proizvod da bi se zagrejao i ostavite ga tako

oko 30 minuta, a zatim ga iskljucite. Tako ¢e da

sagore bilo kakvi ostaci ili slojevi iz proizvodnje.

UPOZORENJE
Vruée povrine mogu da prouzrokuju
opekotine!

Uredaj moZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruée rerne.

Elektricna rerna

1. lzvadite sve plehove za pecenje i Zicanu reSetku
ro$tilja iz rerne.

Zatvorite vrata rere.

Izaberite stati¢an polozaj.

Izaberite najvecu jaginu za rostilj; pogledajte Kako
Koristiti elektricnu rermu, strana 18.

UKljucite na oko 30 minuta.

Iskljucite rernu; pogledajte Kako koristiti elektricnu
remu, Strana 18

Rerna za rostilj

1. lzvadite sve plehove za pecenje i ziCanu reSetku
ro$tilja iz rerne.

Zatvorite vrata rere.

Izaberite najvecu jaginu za rostilj; pogledajte Kako
rukovati rostiljem, strana 21.

UKljucite na oko 30 minuta.

Iskljucite rostilj; pogledajte Kako rukovati rostiljem,
strana 21

> w
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Tokom prvog uklju¢ivanja se par sati moze
javiti dim i osetiti neobi¢an miris. To je potpuno
normalno. Pobrinite se da soba ima dobru
ventilaciju radi uklanjanja dima i neobi¢nog
mirisa. lzbegavajte direktno udisanje dima i
mirisa koji se osecaju.
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E Kako koristiti plocu za kuvanje

Opste informacije o kuvanju Saveti za staklokeramicke ploce za kuvanje

Nikad punite posudu uljem viSe od
& jedne trecine. Ne ostavljajte plotu za

kuvanje bez nadzora kada zagrevate
ulje. Pregrejano ulje predstavija
opasnost od pozara. Nikada ne
pokuSavajte da eventualnu vatru
gasite vodom! Ako se ulie zapali,
pokrijte ga protivpozarnim ¢ebetom ili
vlaznom krpom. Iskljucite ploCu za
kuvanje, ako se to moze bezbedno
uraditi i pozovite vatrogasce.

Pre prZenja hrane, uvek je dobro osusite i pazljivo
spustite u vrelo ulje. Postarajte se da namirnice
budu potpuno odmrznute pre prZenja.

Ne poklapajte posudu koju koristite kada
zagrevate ulje.

Postavite lonce i Serpe na nacin da njihove rucice
ne budu iznad ploge za kuvanje kako biste
sprecili njihovo zagrevanje. Ne stavijajte na plocu
za kuvanje nestabilne posude ili one koje se
mogu lako prevrnuti.

Ne stavljajte prazne posude i Serpe na zone za
kuvanje koje su ukljucene. Mogu da se oStete.
Rad zone za kuvanje bez posude ili Serpe na njoj
izazvace oStecenje uredaja. Iskljucite zone za
kuvanje nakon §to je kuvanje zavreno.

Kako povrsina uredaja moze biti vruéa, ne
stavljajte na nju plasticne ili aluminijumske
posude.

Odmah ogistite sve takve otopliene materijale sa
povrsine.

Takve posude ne bi trebalo koristiti ni za drzanje
hrane.

Koristite samo Serpe ili posude sa ravnim dnom.
U Serpe i lonce stavljajte odgovarajucu koli¢inu
hrane. Tako Cete spregiti nepotrebno Ciséenje
zbog prelivanja.

Ne stavljajte poklopce za Serpe i lonce na zone
za kuvanje.

Postavite Serpe na nacin da budu u ceniru zone
za kuvanije. Kada zelite da premestite Serpu na
drugu zonu za kuvanje, podignite je i stavite na
zonu za kuvanije koju Zelite umesto da je
povlacite po povrSini.
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e Staklokeramicka povrSina je otporna na toplotu i

na nju ne uticu velike temperaturne razlike.

Ne koristite staklokeramicku povrSinu kao mesto
za Cuvanie ili kao dasku za seCenje hrane.
Koristite samo Serpe i lonce sa obradenim dnom.
Ostre ivice mogu izgrebati povrsinu.

Ne koristite aluminijumske posude i Serpe.
Aluminijum oStecuje staklokeramicku povrsinu.

Prolivanja hrane mogu
oStetiti staklokeramicku
povrSinu i izazvati pozar.

Nemojte koristiti posude
sa konkavnim ili
konveksnim dnom.

Koristite samo Serpe i
lonce sa ravnim dnom.
Oni obezbeduju laksi
prenos toplote.

Ako je precnik Serpe
suvie mali, nepotrebno
Ce se izgubiti energija.

KoriScenje ploca za kuvanje

1 4

3
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Plo¢a za kuvanje sa jednim krugom 14-16 cm
Plo¢a za kuvanje sa jednim krugom 18-20 cm
Plo¢a za kuvanje sa jednim krugom 14-16 cm

Ploca za kuvanije sa jednim krugom 18-20 cm je
lista preporucenih precnika Serpi koje mogu da
se koriste na odgovarajucim ringlama.



OPASNOST:
Pazite da na plodu za kuvanje ne padne neki
predmet. Cak i mali predmeti, npr. slanik,

mogu da oStete plocu za kuvanje.

Ne koristite naprslu plogu za kuvanje. Voda
moZze uci u naprsline i prouzrokovati kratak
Spoj.

U slucaju bilo kakvog oStecenja povrSine (npr.
vidljive naprsline), odmah iskljucite proizvod da
biste smanijili opasnost od elektriénog udara.

Staklokeramicka plo¢a za kuvanije je opremljena
svetlom za rad i signalnom lampicom upozorenja za
vruéu zonu.

Signalna lampica upozorenja za vruéu zonu oznacava
status aktivne zone i ostaje upaljena nakon $to je
ringla iskljucena. Treperenje signalne lampice
upozorenja za vrucu zonu ne predstavija kvar.

U zavisnosti od koriS¢enja, povrsina ploge za
kuvanje moZe se ohladiti nakon razliitih
vremenskih intervala. PovrSina ploce za
kuvanje moZe biti vruca ¢ak i ako

lampice indikatora ne svetle. Vodite racuna da
se povrsina ohladi pre nego $to je dodirnete. U
suprotnom, moze doci do opekotina na

rukama!

Ukljuéivanje keramickih ringli

Dugme za podeSavanje toplote se koristi za upravljanje
ringlom. Da biste dobili Zeljenu toplotu, dugme za
podeSavanje toplote ringle okrenite na odgovarajucu
jacinu.

kuvanja

Zagrevanie | dinstanie.
Kitiganje

Iskljucivanje keramickih ringli
Okrenite dugme za ringlu u poloZaj
JISKLJUCENQ (gore).

17/SB



[ Kako rukovati rernom

Opste informacije o pecenju, pecenju
mesa i pecenju na rostilju

UPOZORENJE
Vruée povrSine mogu da prouzrokuju
opekotine!Uredaj moZe da bude vrué za vreme

upotrebe. Nikada ne dodirujte vruée gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.Uvek koristite termootporne rukavice za
rernu kada posude stavljate ili vadite iz vrude
reme.

OPASNOST:
Vodite raduna kada otvarate vrata rerne, jer
moZe da izade para.

Para koja izlazi moZe da opece vaSe ruke, lice
i/ili oCi.

Saveti za pecenje

e Koristite odgovarajuée metalne tepsije ili
aluminijumske posude ili termootporne silikonske
kalupe.

Prostor na polici iskoristite Sto je moguce bolje.
Stavite kalup za peCenje na sredinu police.
Izaberite pravilan polozaj police pre nego Sto
ukljucite rernu ili rostilj. Ne menjajte polozaj
police dok je rerna vruca.

e \ratareme drZite zatvorena.

Saveti za peenje mesa

e Prelivanje celog pileta, éurke i velikih komada
mesa sa prelivima kao §to su sok od limuna i crni
biber pre kuvanja ¢e povecati efikasnost kuvanja.

e PeCenje mesa sa kostima traje 15 do 30 minuta
duze u poredenju sa pecenjem iste koli¢ine mesa
bez kostiju.

e Svaki centimetar debljine mesa zahteva priblizno
4 do 5 minuta kuvanja.

e Pustite da meso ostane u remni oko 10 minuta po
zavrSetku vremena kuvanja (cooking time).
Sokovi se bolje raspodeljuju po celom pecenju i
ne istiCu kada se meso sece.

e Riba se moze staviti na srednju ili donju policu u
termootpornu posudu.

Saveti za pecenje na rostilju

Ako se meso, riba i piletina peku na rostilju, oni brzo

dobijaju braonkastu boju, imaju lepu koricu i ne suse

se. Ravni komadi, raznjici i kobasice su narogito
pogodni za petenje na rostilju, kao i povrée sa visokim
sadrzajem vode kao to su paradajz i crni luk.

e Rasporedite komade koje treba peci na ziCanoj
reSetki rostilja ili u plehu za pecenje sa reSetkom
za rostilj tako da oni ne prelaze veli¢inu grejaca.
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e Namestite reSetku za roétilj ili pleh za peCenje sa
reSetkom za rostilj na odgovarajuci nivo u rerni.
Ako peCete na reSetki za rostilj, namestite pleh
za pecenje na donju policu radi sakupljanja
masnoce. U pleh za peCenje dodajte malo vode
radi lakSeg CiS¢enja.

Hrana koja nije podesna za pecenje na
ro$tilju moze da prouzrokuje pozar. Za
pecenje na rotilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
ro$tilja.Ne stavljajte hranu u zadnji deo
reSetke za rostilj. To je najtoplija oblast,
pa bi masna hrana mogla da se upali.

Kako koristiti elektriénu rernu
Izbor temperature i naéin rada

1 2

—

Obrtno dugme za izbor funkcije
Obrtno dugme termostata
Podesite vremenski programator rerne na Zeljeno
vreme kuvanja; pogledajte Koriscenje sata rerne,
strana 19.
2. Podesite dugme za temperaturu na Zeljenu
temperaturu.
3. Podesite dugme za izbor funkcije na Zeljeni rezim
rada.
» Rerna se zagreva na podeSenu temperaturu i
odrzava je. Za vreme zagrevanja, kontrolna lamica za
temperaturu je ukljucena.
Iskljuéivanije elektricne rerne
Vremenski programator remne prebacite u polozaj
Liskljuéeno”.

—_ N

ko je podeSen na odredeno vreme, vremenski
programator ¢e se automatski iskljuciti;
pogledajte Koriscenje sata rerne, strana 19.

Okrenite dugme za izbor funkcije i dugme termostata u
polozaj ,iskljuceno” (gore).

Vazno je da se reSetka za roétilj pravilno postavi na
Zi¢anu policu. ReSetka za rostilj mora biti ubaCena
izmedu Zi¢anih polica kao §to je prikazano na slici.

Ne dozvolite da se reSetka za rodtilj oslanja na zadniji
zid rerne. Namestite reSetku za roétilj na prednji deo
police i uglavite je uz pomoc vrata kako bi se postigla
veca efikasnost pecenja na rostilju.

(Razlikuje se u zavisnosti od modela uredaja.)



Rezimi rada

Redosled radnih rezima je prikazan tamo gde bi mogao

da odstupa od konfiguracije vaSeg proizvoda.
Gornji i donji greja¢

Gorniji i donii grejac su ukljuceni. Jelo
Se istovremeno zagreva i od vrha i od
dna. Na primer, pogodno je za torte,
peciva, ili kolade i musaku u kalupima
za pecenje. Kuvajte samo sa jednim
plehom.

Doniji grejat

Ukljucen je samo doniji grejac.
Pogodan je za picu i da naknadno
zapecete jelo odozdo.

o= Ova funkcija se mora koristiti i za lako
¢iS¢enje parom.

O,

Rostilj
%% Ukljucen je mali rotilj ispod gornjeg
dela rerne. Pogodno za pecenje
rotilja.

e Da biste ispekli rostilj, stavite
male ili srednje porcije na
odgovarajuéu policu ispod
grejaca za rostil].

e Podesite temperaturu na
maksimalni nivo.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

Full grill (Veliki rotil)

A

UKljugen je veliki rostilj ispod gornjeg
dela rerne. To je pogodno za pecenje
velikog komada mesa na rostilju.

e Da biste ispekli rostilj, stavite
velike ili srednje porcije na
odgovarajuéu policu ispod
grejaca za rostil].

e Podesite temperaturu na
maksimalni nivo.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

KoriSéenje sata rerne

Starting the cooking (Pocetak kuvanja)

2.
3.

Da histe ukljucili rernu, morate podesiti
reZim kuvanja i Zeljenu temperaturu i
podesiti vreme. U suprotnom, rerna nece
raditi.

Okrenite dugme za podeSavanje vremena u smeru
kretanja kazaljke na satu da biste podesili vreme
kuvanja.

Stavite jelo u rernu.

Izaberite rezim rada i temperaturu; vidite. Kako
Koristiti elektricnu rermu, strana 18.

» Rerna se zagreva do podeSene temperature i
odrzava je do kraja izabranog vremena kuvanja.

4.

Kada vreme kuvanja (cooking time) istekne,
dugme za podeSavanje vremena Ce se automatski
okretati u smeru suprotnom smeru kretanja
kazaljke na satu. OglaSava se alarmni zvuk, koji
ukazuje da je podeSeno vreme zavreno i da je
napajanje isklju¢eno.

ko ne Zelite da koristite funkciju

remenskog programatora, okrenite
dugme u smeru suprotnom kretanju
kazaljke na satu do simbola ruke.

Iskljucite rernu pomocu dugmeta termostata i/ili
dugmeta za izbor funkcije i dugmeta za izbor
temperature.
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Iskljuéivanje rerne pre zadatog vremena Tabela vremena kuvanja

1. Okrenite dugme za podeSavanje vremena
suprotno od smera kretanja kazaljke na satu dok
Se ne zaustavi.

2. Iskljucite rernu pomocu dugmeta za izbor funkcije
i/ili termostata .

remena navedena u tabeli su orijentaciona.
Ona mogu da budu razli¢ita u zavisnosti od

rste hrane, debljine, tipa i vaeg nacina
kuvanja.

Genje jela i peGenje mesa
Prva polica rerne je donja polica.
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(**) Za svrhe kuvanja koje zahteva prethodno Ako gorniji sloj testenine dobije braon bOJLI ali
zagrevanje, prethodno zagrejte rernu na pocetku donji deo nije ispecen, postarajte se da se
procesa dok ne dostigne zadatu temperaturu. prevelika koli¢ina sosa koji ste upotrebili za
Saveti za pecenje kola¢a testeninu ne nalazi na dnu testenine. Poku3ajte
e Akoje kolad previse suv, povecajte temperaturu da sos ravnomemno raspodelite na sve slojeve

zanekih 10 i skratite vreme pecenja. tesvta i na povrSinski sloj radi podjednakog
e Akoje kola vlazan, koristite manje teCnosti ili pecenja.
smanjite temperaturu za 10°C. Testeninu pecite u skladu sa reZimom i
e Ako je kola€ previSe taman na povrsini, stavite ga emperaturom, koji su navedeni u tablici
na donju policu, smanijite temperaturu i produZzite kuvanja. Ako donji deo jo$ uvek nije dovoljno
vreme pecenja. ispecen, slede¢i put pleh postavite za jedan
e Ako je dobro ispecen iznutra ali je lepljiv spolja nivo nize.

koristite manje te¢nosti, smanjite temperaturu i

) P Saveti za kuvanje povréa
produzite vreme pecenja.

e Ako jelo sa povréem izgubi te¢nost i postane

Saveti za pecenje testenine previse suvo, kuvajte ga u erpi sa poklopcem

*  Akoje testenina previse suva, povecajte radije nego u plehu. Zatvorene posude e
temperaturu za nekih 10 i skratite vreme zadrzati sokove jela.
pecenja. Naprskajte slojeve testa sosom od *  Akose jelo od povréa ne skuva, obarite povrce
mieka, ulja, jaja i jogurta. pre samog kuvanja ili ga pripremite kao

e Ako je testenini potrebno puno vremena da se konzerviranu hranu i stavite u rernu.

ispece, povedite racuna da debljina testenine
koju ste pripremili ne prema3uje dubinu pleha.
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Kako rukovati rostiljem

UPOZORENJE
Zatvorite vrata rerne za vreme peéenja na
rostilju.

Vruée povrine mogu da prouzrokuju
opekotine!

e Kada pecete na roétilju, okrenite dugme za
podeSavanje vremena u smeru kretanja
kazaljke na satu di simbola ruke.

Switching on the grill (Paljenje rostilja)

1. Okrenite dugme za izbor funkcija na zeljeni simbol

rotilja.

2. Zatim izaberite Zelienu temperaturu rostilja.

3. Ako je potrebno, izvrSite predzagrevanje oko 5

minuta.

Tabela vremena kuvanja za pecenje rostilja
Pecenje na elektricnom rostilju

» Lampica temperature se pali.

GasSenje rostilja

1. Okrenite dugme za izbor funkcije u polozaj
"iskljuCeno" (gore).

Hrana koja nije podesna za pecenje na
ro$tilju moze da prouzrokuje pozar. Za
pecenje na rotilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

Ne stavljajte hranu u zadniji deo reSetke
za rostilj. To je najtoplija oblast, pa bi
masna hrana mogla da se upali.

w PoloZaj police Preporuena temperatura (°C)™* Vreme petenja na rodtilju
priblizno)

—
zavisno od debliine
*Prethodno zagrevaite 5 minuta

prolzvadis ne moZe da se podesi. roSHlj de raditi na maksimalno] tempera
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Odrzavanje 1 nega

Opste informacije

Servisni vek trajanja ovog proizvoda ¢e se produZiti i
ucestali problemi ¢e se smanjiti ako se uredaj redovno
Cisti.

OPASNOST:
Iskljucite proizvod iz struje pre nego $to
zapoCnete radove odrZavanja i Cis¢enje.

Postoji opasnost od elektriénog udara!

OPASNOST:
Pre CiS¢enja sacekajte da se proizvod ohladi.

\ruce povrSine mogu da prouzrokuju
opekotine!

e  Temeljno oCistite uredaj posle svake upotrebe.
Na taj nacin ¢e biti moguce lakSe ukloniti ostatke
od kuvanja i izbeci njihovo obgorevanie pri
sledecoj upotrebi uredaja.

e 7ZacCiS¢enje nisu potrebna specijalna sredstva za
CiScenje. Koristite toplu vodu i teCnost za pranje,
meku tkaninu ili sunder za GiS¢enje uredaja i
obriSite ga suvom tkaninom.

e Uvek se pobrinite da viSak teCnosti nakon
¢iScenja bude temeljno obrisan i prosipana
te€nost odmah uklonjena brisanjem.

e Nemojte koristiti sredstva za ¢iS¢enje koja sadrze
kiselinu ili hlorid za CiS¢enje nerdajucih ili inox
povrsina i rucice. Koristite mekanu tkaninu sa
teCnim deterdzentom (ne abrazivnim) za brisanje
tih delova, vodeci raduna da briSete u jednom

smeru.
Prilikom upotrebe nekih deterdzenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrsina.

Ne koristite agresivne deterdzente,
praSkove/teénosti za Cicenje ili oStre
predmete tokom CiScenja.

Ne koristite parocistade za CiS¢enje uredaja da
ne biste izazvali elektrini udar.

Ocistite plocu za kuvanje.

Staklokeramicke povrsine

Obriite staklokeramicku povrSinu komadom tkanine
navlazene hladnom vodom tako da na njoj ne ostane
sredstvo za CiS¢enje. Osusite je mekom i suvom
tkaninom. Ostaci mogu oStetiti staklokeramicku

povrSinu prilikom sledeceg kori§¢ena ploce za kuvanje.
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OsuSene ostatke na staklokeramickoj povrSini ne bi
nikako trebalo strugati noZevima, ¢elicnom vunom ili
slicnim alatima.

UKlonite tragove kamenca (Zute mrlje) malom
koli¢inom sredstva za skidanje kamenca kao §to je
sirée ili sok od limuna. MoZete koristiti i odgovarajuce
komercijalne proizvode koji su dostupni.

Ako je povrsina jako zaprljana, nanesite sredstvo za
¢iScenje na sunder i saCekajte da dobro upije. Zatim
vlaznom tkaninom ocistite povrSinu ploce za kuvanje.

Slatka hrana, kao Sto su kremovi i sirupi, mora
se odmah ogistiti i ne sme se Cekati da se
povrsina ohladi. U suprotnom, moze doci do
trajnog oStecenja staklokeramicke povrsine.

Vremenom moze dodi do blagog bledenja boje na
zaStitnom sloju i drugim povrSinama. Ovo nece uticati
na rad uredaja.

Bledenje boje i mrlje na staklokeramickoj povrsini su
normalna pojava, a ne ostecenje.

Ciséenje komandne table
Komandnu tablu i obrtnu dugmad ogistite viaznom
krpom i osusite brisanjem.

ko je va$ proizvod opremljen
asterima/dugmadi, ne uklanjajte kontrolnu
dugmad radi ¢iS¢enja komandne table.
Komandna tabla moZe da se oSteti!

CiScenje rerne

Za Ciscéenje bocnog zida(Razlikuje se u

zavisnosti od modela uredaja.)

(Ova funkcija je opciona. MoZda nece postojati kod

va$eg proizvoda.)

1. Uklonite prednji deo boCne police tako §to cete
ga povudi od bocnog zida.

2. Uklonite potpuno bocnu policu poviaceci je

prema sebi




Kataliticki zidovi Skidanje vrata rerne
(Ova funkcija je opciona. MoZda nece postojati kod 1. Otvorite prednja vrata (1).

vaSeg proizvoda) . 2. Otvorite stezaljke na kucistu Sarke (2) sa desne i
Unutra8nji bocni zidovi (A) ifili zadnji zid (B) vaSeg leve strane prednjih vrata tako $to Gete ih pritisnuti
proizvoda mogu biti obloZeni katalitickim emajlom. nadole, kao $to je ilustrovano na slici.

KatalitiCki zidovi imaju svetlu mat boju i poroznu
povrSinu. Kataliticke zidove rerne ne treba Cistiti.
Porozne povrSine katalitiCkih zidova se automatski
Ciste upijanjem i konverzijom prolivenog ulja (para i
uglien-dioksid)

1 2 3

— 1 Prednja vrata
Lako ¢iS¢enje parom
p by o . 2 Sarka
Omogucava lako CiSéenje zato Sto je prijavstina (koja
nije mnogo stara) omek3ana parom koja se stvara u
unutraSnjosti rermne i kapima vode kondenzovanim na
unutraSnjim povrinama rerne.
1. Uklonite sav pribor i dodatne delove iz
unutraSnosti rerne.
2. Sipajte 500 ml vode u pleh rerne i postavite pleh
na drugu policu rerne.

3 Rerna

i 1 2 3

3. Prednja vrata pomerite do pola.

4. Skinite prednja vrata tako $to ¢ete ih povuci
prema napred kako bi se oslobodila iz leve i desne

Sarke.
Korake nacinjene prilikom procesa skidanja
3. Podesite rernu da radi 25 minuta u rezimu lako reba ponoviti obrnutim redosledom da bi se
¢iScenje parom na 100°C. instalirala vrata. Ne zaboravite da zatvorite
4. Otvorite vrata i obriSite unutranje povrsine rerne stezaljke na kudistu Sarke kada ponovo
pomodu vlaznog sundera ili krpe. nameState vrata.

5. Koristite toplu vodu i teCnost za pranje, meku . . - . .
tkaninu ili sunder za CiS¢enje uporne prijavsting i Skidanje unutraSnjeg stakla na vratima

obridite suvom tkaninom. (Ova funkcija je opciona. MoZda nece postojati kod
va$eg proizvoda.)

Unutra$nja staklena ploCa u vratima rerne moze da se
izvadi radi CiSéenja.

Otvorite vrata rerne.

Ciscenje vrata rerne

Za CiScéenje vrata rerne, koristite toplu vodu i te¢nost
za pranje, meku tkaninu ili sunder za ¢iSéenje uredaja i
obriSite ga suvom tkaninom.

Ne koristite oStra sredstva za ¢iScenje ili tvrde
metalne strugace za CiScenje vrata rerne. Oni

mogu da izgrebu povrSinu i uniste staklo.
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12 3 1
1 Jezitak
2 Okvir

3 Profil

Kao §to je ilustrovano na slikama iznad, istovremeno
pritisnite jeziCke (1) i povucite profil (3) prema sebi da
biste uklonili profil pricvrS¢en sa gornje strane prednjih

vrata.
B

Najdublja staklena plo¢a

Unutranja staklena ploca*

Spoljna staklena ploc¢a

(MoZda nece postojati kod vaSeg proizvoda.)

* D N —
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Kao $to je prikazano na slici, lagano podignite
najdublju staklenu plo¢u (1) u pravcu ,A” i izvucite je u
pravcu ,B“.

Ako je va$ proizvod opremljen unutraSnjom staklenom
ploom:

Povucite spojne elemente drzaca stakla na sredini, kao
$to je ilustrovano na slici, da ih skinete sa staklenih

4 Spojni element drZaca stakla*
* (MoZda nece postojati kod vaSeg proizvoda.)
Ovaj postupak ponovite za uklanjanje unutradnje
staklene ploce (2). Prvi korak u montiranju vrata je
reinstaliranje unutraSnje staklene ploce (2).
Kao $to je prikazano na slici, postavite staklenu plocu
tako da se umetne u plasticni Zleb.
U suprotnom, staklena ploca se neée potpuno
uglaviti i moZe biti izloZzena vibracijama i
puknuti.

Prilikom instaliranja najdublje staklene ploce (1),
uverite se da je Stampana strana ploGe okrenuta
prema unutradnjoj staklenoj plogi.

Vazno je da se doniji uglovi najdublje staklene ploce
uglave u plasti¢ne Zlebove.

U suprotnom, staklena plo¢a se neée potpuno
uglaviti i moZe biti izloZzena vibracijama i
puknuti.
Ne zaboravite da postavite spojne delove drzaCa stakla
u njihove otvore.
Na kraju, pritisnite jeziCke profila da ih ponovo uglavite
u njihove otvore.




Zamena sijalice u rerni

OPASNOST:
Pre zamene sijalice u rerni uverite se da je
proizvod iskljucen iz struje i ohladen radi

izbegavanja opasnosti od elektricnog udara.
Vruée povrine mogu da prouzrokuju
opekotine!

PoloZaj sijalice moze da se razlikuje od
oloZaja na slici.

prikladna za osvetljavanje prostorije u
domacdinstvu. Namena ove lampe je da
pomogne korisniku da vidi hranu.

@p
ELampa koja se koristi u ovom uredaju nije

Lampe u ovom uredaju moraju da izdrZavaju
ekstremne fizicke uslove, kao Sto su

emperature preko 50 °C.

U ovoj pecnici se koristi Zarulja sa
Zarnom niti snage manje od 40V,
visine manje od 60 mm, pre¢nika

manje od 30 mm ili halogena lampa sa
uti¢nicom tipa G9, snage manje od 60
V. Lampe su pogodne za rad na
temperaturama iznad 300 ° C. Lampe
7a pecnicu mozete nabaviti od
ovlagcenog servisera ili tehnicara sa
licencom.

Ako va$a rerna ima okruglu sijalicu:

1. Iskljuite proizvod iz struje.

Stakleni poklopac okrecite suprotno smeru
kazaljke na satu da biste je uklonili

Ako je tip lampe u vaSoj rerni tip (A) kao §to je
prikazano na slici u nastavku, uklonite je tako $to
Cete je rotirati kao §to je prikazano i zamenite je.
Ako je u pitanju tip lampe (B), povucite je i uklonite
je kao Sto je prikazano na slici i zamenite je.

Namestite stakleni poklopac.
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E Otklanjanje kvarova

e Normalno je da se u toku rada javija para. >>> 70 nife kvar.

e Kada se zagrevaju metalni delovi, moZe doci do njihovog Sirenja i izve$nog Suma. >>> 70 nife kvar.

e Osigura¢ napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa osiguracima. Ako
Je potrebno, zamenite ih ili ih resetujte.
e Proizvod nije prikljuéen na (uzemljenu) uticnicu. >>> Proverite utikac.

j j aru. >>> Zamenite Sijalicu u remi,

e Nema struje. >>> Proverite da li ima Struje. Proverite osigurace u kutiji sa osiguracima. Ako je

___________ potrebno, zamenite i ili ih resetujte.

Rerna ne greje.

e Funkcija i/ili temperatura nisu podeSeni. >>> Podesite funkciju i temperaturu pomocu obrinog
dugmeta/tastera za izbor funkcije i/ili temperature.

e Kod modela opremlienim tajmerom, tajmer nije podesen. >>> Podesite vreme.
(Kod proizvoda sa mikrotalasnom rernom, tajmer kontroli§e samo mikrotalasnu rernu.)

e Nema struje. >>> Proverite da li ima Struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

*  Nestajala je struja. >>> Podesite vreme / iskljucite i ponovo ukljucite préizvod.

Posavetujte se sa ovlaSéenim serviserom ili
distributerom na mestu kupovine proizvoda
ukoliko ne mozete da reSite problem i pored
primene navedenih uputstava. Nikad ne

pokuSavajte sami da popravite neispravan
proizvod.
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