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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

'

AN
ZE Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

q3

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

environment

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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

Electrical safety

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

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



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

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

5/EN



e 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.

¢ 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

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
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. Do not use the product if the front

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

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

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

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



insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.
CAUTION: This appliance is for
cooking purposes only. It must

not be used for other purposes,
for example room heating.

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

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

Safety for children

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

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

When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
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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.
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CGompliance with RoHS Directive:

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

Package information

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



P General information

Overview

-

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

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions

1

N

Function knob
Digital timer
Thermostat knob
Thermostat lamp

S w o =
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Package contents

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

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

—_

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

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

the edges of the wire shelf and tray.
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Technical specifications

Total power consumption 2.5 kW

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

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

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

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

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

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

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

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

>

DANGER:

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

Damaged products cause risks for your safety.

>

Before installation

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

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

kitchen walls and furniture. See figure (values in mm).
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e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).

e Kitchen cabinets must be set level and fixed.

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

e (arry the appliance with at least two persons.

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

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

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

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

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




min.
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*

min. product without a grounding installation in accordance

Installation and connection vith the local regulations.

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

Electrical connection supply only by an authorised and qualified

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

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

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

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

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

e Connection must comply with national

regulations.

The mains supply data must correspond to the

data specified on the type label of the product.

Open the front door to see the type label.

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

DANGER:

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

There is the risk of electric shock!

Connecting the power cable

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

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

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

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

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

e Brown/Black cable = L (Phase)

e Blue/Grey cable = N (Neutral)

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

e Grey/Black cable = L (Phase)

e Blue/Brown cable = N (Neutral)

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

Installing the product

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

Secure the oven with 2 screws as illustrated.

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

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

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

1
2
3

Cooling fan
Control panel
Door

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

1.

Operate the product.

2. Check the functions.
Future Transportation

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

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

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

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

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




[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

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

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

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

) eC
L.

Pl @

12 11

Adjustment key

Key lock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

10 9 8 7

S~ o =

~N o o1

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

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

©]

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

Electric oven

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

Close the oven door.

Select Static position.

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

Operate the oven for about 30 minutes.

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

b

~wn

o o
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Grill oven

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 25.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 25

w

o~

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such

a way that the space covered does not exceed
the size of the heater.

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

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

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

How to operate the electric oven

Your oven is equipped with pop-out knobs that

protrude when you press them.

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

A i s

2. When the cooking process is finished, press the
knob inwards.
Select temperature and operating mode

—

Function knob

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

temperature.

» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.
Switching off the electric oven
Turn the function knob and temperature knob to off
(upper) position.

e Y
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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

— subsequent browning of food from
"""""" the bottom.

This function must be used for easy

steam cleaning as well.

Fan supported bottom/top heating

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

[
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Operating with fan

#,

Fan Heating

@)@

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

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.

It is suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

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

"3D" function

Full grill
v

Grill+Fan
AVav4

o

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

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

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

e Set the temperature to
maximum level.

e Turn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.
Set the desired temperature.
Turn the food after half of the
grilling time.



Using the oven clock

1 23 4 5 6

12 1 10 9 8 7

1 Adjustment key

2 Key lock symbol

3 Clock symbol

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

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol

11 Cooking Time symbol

12 Program key

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

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

1o

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

&

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

@]

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

©)

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

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

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

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

time slice will appear on display continuously.

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

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

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

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

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

appear on display continuously.

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

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

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

symbol and the time slice will appear on display

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

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

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

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.
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If you press any key at the end of the
6 audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-

operation of the oven at the end of
warning.

Activating the keylock

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

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

» "OFF" will appear on the display.

2. Press I to activate the key lock.

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

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

To deactivate the keylock

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

» "On" will appear on the display.

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

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

Setting the alarm clock

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

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

1. Touch C until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

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

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.
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Cancelling the alarm;

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

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

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

Changing alarm tone

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

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

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

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

or "b-03" on the display.

Changing the time of the day

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

1. Touch & until (3 symbol appears on display.

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

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

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

» "OFF" will appear on the display.

2. Enable economy mode by touching o key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

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

deactivated.

Setting the screen brightness

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

product.)

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

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

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

time.



Cooking times table Baking and roasting

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

hickness, type and your own preference of

cooking.

Cakes in tray Standard tray” im0y

Small cakes Standard tray im0

Sponge cake One level Roﬁ'n'd springform pan | (] 160 ghikh
with a diameter of 26
cm on wire grill*®

1-Round springform
pan with a diameter of
26 cm on wire grill™*
4-Round springform
pan with a diameter of
26 cm on pastry
tray™

)

Secadter  [T] |2 w0 % &

| Piea [ Onelevel [ Standard tray* Iml 07 15..20
Leg of Lamb One level Standard tray* 25 min. 70..90
(casserole) 250/max, then
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Roasted One level Standard tray* &) 2 15 min. 60 ... 80
chicken (1,8-2 250/max, then

kg 180 ... 190

Turkey (6.5 One level Standard tray* ﬁg 1 25 min. 150.. 210
kg) 250/max, then

e

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

Cooking table for test meals

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

2 levels 1-Standard tray 1-3 140 20530
3-Pastry tray* -

Smallcokes Standard " = T

2 levels 1-Pastry tray* 5 1-3 150 35..50
3-Standard tray*
Sponge cake One level Round springform pan i 160
with a diameter of 26 cm
D

2 levels 1-Round springform pan & 1-4 150 35..45
with a diameter of 26 cm
on wire grill**
4-Round springform pan
with a diameter of 26 cm
]

One level Round black metal dish 2 170 50 ... 60
with a diameter of 20 cm
on wire grill**

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

24/EN




T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

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

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

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

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

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

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

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

place it on one lower rack next time.

Cooking times table for grilling
Grilling with electric grill

"depending on thickness
*Preheat for 5 minutes

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

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Switching off the grill

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

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

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

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

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

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

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

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

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

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

Control panel may get damaged!
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Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it

towards you.

Catalytic walls

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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



L

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

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

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

During the easy steam cleaning mode,

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

.'1 Door

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

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

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

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

hinge housing when reinstalling the door.

Removing the door inner glass

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

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

1 Frame

2 Plastic part

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

Inner glass panel

Outer glass panel

Plastic glass panel slot-Lower

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

B N T

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

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

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).
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When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.

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

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

Replacing the oven lamp

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!

[i]Position of lamp might vary from the figure.

he lamp used in this appliance is not suitable

for household room illumination. The intended

purpose of this lamp is to assist the user to

see foodstuffs.

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

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

w

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




i

Install the glass cover.
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Troubleshooting

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

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

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

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

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

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

.................. or reset tne fuses.

Oven does not heat.

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

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

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

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

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

MounTyBaH noTpoLLyBauy,

Bu 6narogapume wto u3bpasTe npon3soa Ha Beko. Ce HaneBame Aeka Npou3BOLOT Ke BM CyXiN Hajaobpo 3a
HameHaTa 3a Koja € NpouU3BeEH CO BUCOK KBaNUTET M CO BpBHA TeXHONorMja. 3atoa, BHUMATENHO NPOYMTajTe M
LienoTo ynaTcTBO 3a KOPUCHUKOT M CUTE APYT NPUAPYXHA JOKYMEHTU MPe Aa ro KOPUCTUTE NPOM3BOAOT W
3ayyBajTe o 3a WAHW 0CBPTU. AKO ro iaBaTe NpOM3BOAOT Ha HEKO] APYT, AajTE My O M ynaTcTBOTO 3a ynotpeba.
CriepeTe v cuTe NpepynpenyBara 1 MHopMaLMW BO OBa YNATCTBO 3@ KOPUCHHUKOT.

3anomHeTe fieka 0Ba ynaTcTBO MOXE Aa € UCTO U 3a HEKONKY Apyr Mogenw. Pasnukute mefy Mogenute ke bupgat

MOCOYEHN BO yNaTCTBOTO.
O6jacHyBatbe Ha cumbonute

CrnepHute cumbonm ce ynotpebeHu BO 0Ba ynaTcTeo 3a ynotpeba:

BaxxH1 MHhopMaLm Um KOpUCHM
COBETY 3a ynoTpeda.

MpeaynpepyBat-e 3a enekTpruyeH

6 yAap.

lMpepynpepyBatba 3a onacHm
CMTyaLmK BO OHOC Ha XWBOTOT M
YMOTOT.

MpenynpenyBare 3a puUanK of OraH.

MpenynpepyBarse 3a Bpenu
NOBPLUNHN.

A\
AN
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l Baxun ynatcrea u npeaynpeaysatba 3a 6e36eaHocTa 1 3a
XWBOTHATa cpeauHa

Osa nornasje cogpxu 6e36eHOCHM
ynaTcTBa LITO Ke BW NOMOTHaT Aa ce
3aLUTUTUTE OA PU3MNK 33 NNYHA
noBpeaa WUnn oLITETYBakE Ha
MMOTOT. HenounTyBakeTo Ha OBHe

ynaTcTBa ja MOHWLLTYBa rapaHuujaTa.

OnwTa 6e36eaHocCT

OBoj ypea Moxe aa ro kopucrat
aeua wro nmaart 6apem 8
FOOMHM W LA CO HaMarneHa
cmamnyka, YyBCTBUTENHA UMK
MEHTasIHa CNoCOOHOCT UK o
HEeA0CTaTOK Ha MCKYCTBO UMK
no3HaBata Camo ako He ce noj
HaJ30p WK ako UM ce gadart
ynaTcTtea 3a ynotpeba Ha
anapaToT 3a 4a Moxe Aa ro
kopucTtaT Ha 6e3beaeH HaumH 1
camo ako v pasbpane cute
OnacHoCTW.

[euata He cmee fa cu urpaart
CO anapaToT. YnCTEHETO 1
OLPKYBaKETO He cMear fa ro
npaBeart Aeua 6e3 Haazop.
YpenoT He e HaMeHeT Ja ro
KOpMCTaT nmua (BKNYYMTENHO U
[eua) co HamaneHa uanyka,
CEH30pHa Unn MeHTanHa
CMOCODHOCT UNK CO HEAOCTATOK
Ha MCKYCTBO MMM NO3HaBakba,
OCBEH aK0 He Ce Nof Haa3op Wnu
ako UM ce Aagart ynarcTea.
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[euata noa Hag3op He cmee Aa
CW uUrpaat co ypegor.

[lokorky NponsBOAOT Cce aBa Ha
HeKoj Apyr 3a nuyHa ynotpeba
WMy 3a NOBTOpPHa ynoTpeba (Ha
CcTapo), T0j ce AaBa 3aefHo Co
MPUPAYHNKOT 3@ KOPUCTEHLE,
O3HaKuTe Ha NpPoM3BOLOT M
OpYrUTe peneBaHTHU JOKYMEHTH
W Oenosu.

lMocTaByBakeTO 1 NONpaBkaTa
Mopa Ja v u3sese oBnacteH
cepsucep. MNponssoautenot
HeMa [ja ce CMeTa 3a OJroBOPeH
3a OLUTeTyBaa LUTO Cce
nojaBune 3apagu nocTanku LWTo
M U3BESE HEOBMACTEHM NULa 1
UCTOTO MOXE [a ja NOHMLUTK
rapaHuujata. BHumartenHo
NpoyuTajTe ro ynaTcTeoTo npes
nocTaByBae.

He BKyyyBajTe ro npomssogoT
aKo e pacunaH unm uma BuaIMBo
owITETYBaKE.

lMpoBepeTe fanu perynatopure
3a yHKLMUTE Ha NPOM3BOAOT Ce
UCKITy4eHn No cekoja ynoTpeba.

EnektpnyHa 6e3begHocT

AKo npoun3BoaoT MMa AeeKT, He
Tpeba fa ce BKMy4yBa OCBEH aKo
He 6un nonpaseH Bo OBnacTeH
cepswc. MocTom pusmk of

cTpyeH yaap!



lMoBp3eTe ro Npou3BoLOT Camo
3a Wwrekep/nuHuja co
3a3eMjyBam€ CO HanoH K
3alTWTa KaKo LWTO € HaBedeHo
BO , TEXHWYKM CrieumdmrkaLmm®,
WHcTanauyyjaTa 3a
3a3eMjyBameTo Tpeba fa ja
HanpaBw KBanMMuKyBaH
enekTpuYap ako ro KopucTuTe
Npon3BOZOT CO Unn 6e3
TpaHcgopmaTop. Hawara
KoMnaHuja Hema fa buge
OAroBOpHa 3a kakem Buno
npobnemu WTo ke ce cnyyar
3apaaw Toa WTO NPOU3BOAOT He
Bun 3a3emjeH BO COMMacHOCT Co
noKanHuTe perynatmsm.
Hukorall He MujTe ro
NPOW3BOLOT CO UCTYparEe Un
npckare Boga no Hero! Moctou
PU3VK O CTPYEH yaap!
lMpon3soaoT Mopa fa ce
WCKIy4m of CTpyja 3a BpEME Ha
nocTaByBak€e, OAPXKYBake,
YNCTEHE NN NONpaBka.

Ako kabesnoT 3a HanojyBate Ha
NPOW3BOLOT € OLITETEH, Mopa Aa
Buae 3ameHeT o CTpaHa Ha
NPOW3BOAMUTENOT, OBNACTEHMOT
CepBucep UM CIIMYHO
KBanuukyBaHo nuue 3a a ce
n3berHe onacHoCT Of CEKakoB
BMA,

lMpon3soaoT Mopa fa ce
NOCTaBM HAa HAYWH KOjLUTO Ke
OBO3MOXXYBa KOMMMETHO

UCKITy4yBakbe CO CTpYja.
PasgenHnkoT mopa Aa noctasu
Kaj rnaBHUOT NPUKITYYOK MK
Kako NpeKknHyBaY BrpadeH BO
(h1KCHaTa eneKkTpuiHa
WHCTanauuja BO COrnacHoCT Co
perynartusute 3a rpaaba.
3agHaTa noBpLUMHA Ha pepHaTa
e Bpena kora ce ynotpebysa.
lMpoBepeTe fanu noBp3yBaweTo
CO CTpYja He gonupa co 3agHata
noBpLUMHa. Bo cnpoTuBHo,
NoBp3yBakEeTO MOXE Aa Ce
owTeTn.

He 3arnaByBajTe ro kabenort 3a
CTpyja Mefy BpaTaTa Ha pepHata
W pamkaTta 1 He NpeBuTKyBajTe
ro Npeky BpenuTe nospLUnHK. Bo
CMpOTMBHO, U3onauujata Ha
kabenoT ke ce CTonu U ke
npean3BuMKa noxap Kako
pesynTar Ha KpaTok croj.

Cekoja paboTa Ha enekTpuyHaTa
onpemMa 1 Ha CUCTEMUTE CMee
[a ja u3segyBa camo OBNacTEHO
W KBanuuKyBaHo nuue.

Bo cnyyaj Ha owuTeTyBamE,
UCKIyYeTe ja pepHata u
UCKNyYeTe ja of A0BOA Ha en.
HanojyBatrbe. 3a Aa ro
HanpasuTe 0Ba, UCKITyYeTe M
ocurypyeauute goma.
lNpoBepeTe fanu HOMWHanHaTa
BPEAHOCT Ha OCUrypyBayoT e
komnaTtnburnHa co npoussoaoT.
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BesbeaHocT Ha Npon3BoaoT

MPEOYMNPEOYBAHE: Ypenot u
[oCTanHUTE 4EeroBM CTaHyBaaTt
Bpenv BO TEKOT Ha ynoTpebara.
Tpeba ga BHMMaBaTe feuata fa
He rv Jonupaar Bpenure
enemeHnTy. leyata nomanu og 8
roguHu Tpeba fa ce apxat
HacTpaHa OCBEH aKo He CTe Nog,
Haa30p.

He kopwucTeTe ro npons3sogoT
Kora pe3oHupareTo Un
KoopauHaumjaTta ce nonpeyeHm
oa ynotpeba Ha ankoxon uunu
nekapcTea.

BHumaBajTe Kora Kopuctute
arnKkoxosH1 Nujanaum Bo
jagerata. AfKoxosoT ucnapysa
Ha BUCOKM TEMNEPATYPU N MOXKE
[a npeamssuka oraH bugejku ke
ce 3ananu kora ke gojae Bo
KOHTaKT CO BPEMMW NOBPLUMHMN.
lMpoBepeTe fanu uma 3ananusu
MaTepujanm 6nusy go
npon3BogoT buaejkn cTpaHuTe
CTaHyBaaT Bpenu npu ynoTpeba.
AnapartoT ce cBpesyBa Kora ce
kopucTu. Tpeba fa BHMMaBare
[euata Aa He v gonupaat
BpenuTe eNeMeHTH BO pepHaTa.
OcrtaBeTe 1 cute 0TBOPK 3
BeHTUnaumja cnobogHu n 6es
npenpexw.

He 3arpeBajte 3aTBOpeHH
KOH3epBW 1 CTaKMEHMN TErMK BO
pepHaTa. Moxe aa ce Habue
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MPUTUCOK BO
KOH3epBaTa/Ternata LUTO
Npean3BuKyBa NyKame.

He craBajTe r1 TaBuTe 3a
neyere, CagoBuTe U
anymumHuymckata gosnuja
OMPEKTHO Ha JHOTO Ha pepHaTa.
AkymynaumjaTa Ha TonsmHa
MOXe [a ro OLUTETN JHOTO Ha
pepHara.

He kopucTeTe octpu abpasnsHm
CPeACTBa 3a YNCTEHE UMK OCTPU
MeTasnHW CyHrepy 3a YNCTEeHE
Ha CTaKIoTo 0f BpaTaTa Ha
pepHaTta bugejku Moxe aa ja
nsrpebat nospLuMHaTa Unu aa
npeavsBuMKaaT nykawe Ha
CTaKmnoTo.

He kopucTeTe uncTaum Ha napea
3a Aia ro ucuncTuTe anaparor
Buaejkn Te Moxe aa
NpeansBuKaaT enekTpuyeH yaap.
(Bapwpa 3aBucHoO oa mogenoT
Ha NPOM3BOAOT.)

[NpaBUHO CTaBakbe Ha
pelLeTkaTa 1 TaBaTa Ha
peLLeTkacT1Te Nonmum

BaxHo e npaBunHo da ce CTaBu
pelLeTkata 1 / unu TaBaTa Ha
peleTkata. JlusHeTe rm
pelLeTkaTa unu Taeata Mery 2
LUMHW 1 NpOBEPETE Aanu ce
paMHM Npeq Aa CTaBuTe XpaHa
Ha HWB (BWOeTe ja cregHaTa
Cnuka).



aKo npejHaTta CTakneHa BpaTta e
W3BafeHa Unu HanykHaTa.
PauykaTa Ha pepHata He e
cyluapa 3a kpnu. He 3akadvyBsajTe
Kprnu, pakaBuuy Unu CIIMYHK
NPOM3BOAM O TEKCTUN KOra
(PyHKLUMjaTa 3a rpun e BKNyyeHa
CO OTBOpEeHa Bpara.

Cekorall KopuCTeTe pakasuuy
3a pepHa LUTO Ce OTMOPHM 3a
TOMMUHA Kora cTaBaTte unm
BaauTe cafoBM BO / 0 Bpenara
pepHa.

CraBeTe xapTuja 3a neyeme BO
CafioT 3a roTBEH:E U BO
[0AaToKOT 3a pepHaTa (TaBa,

peLueTka U CI.) 3aefHo Co
XpaHata v noToa cTaBeTe cé
3ae[Ho BO BeKe 3arpeaHara
pepHa. OTceyeTe ro
NpeKyMepHUOT fen o XapTujarta
3a neyeme LUTO U3nerysa og
[0AaTOKOT UV Of CafoT 3a Aa
ro cnpeyunTe pUsKKOT Taa da ce
[onupa co rpejauunte Bo
pepHara. Hukoraw He kopucteTe
XapTuja 3a neyere npu paboTHU
TEMNepaTypu NOBUCOKMN 0f
nocoyeHaTa BpeAHOCT Ha
XapTujata 3a neyete. He
CTaBajTe ja xapTvjaTa 3a neyewe
OVPEKTHO Ha JoNiHaTa CTpaHa BO
pepHara.

MPELYMPELYBAHE:
lpoBepeTe ganu kabenot Ha
YPEAOT € UCKNyYeH o CTpyja
WNK Janu e UCKITyYeHo
CTPYjHOTO KOMO npef Aa ja
3aMeHNTe cujannykata co uen
na nsberHete MOXHOCT 3a
enekTpuYeH ypea.

Ypenot He cmee Aa ce
nocTaByBa no3aau AekopaTueHa
Bparta 3a Aa ce oaberte
nperpesare.

3a na 0be3beauTte anapaToT Aa He
npeaunsBuka noxap:

MpoBepeTe aanu NPUKIy4oKOT
COOBETCTBYBA CO LUTEKEPOT W
He NPean3BUKyBa UCKPEHE,

He kopucTeTe oLTeTEH,
NpeceyeH Unm NPoAcIKeH kaben.
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KopucteTe ro camo
OpUrMHanH1oT Kaben,

* [lpoBepeTe ganu nma TeYHOCT
WNK Brara BO LUTEKEPOT Kaje
LUTO € NPMKIYYeH NpOM3BOAOT,

HameHeTa ynotpeba

+  OBOj Npon3BoA € HAMEHET 3a
nomallHa ynotpeba. He e
[03BOMEHa KoMepLmjanHa
ynotpeba.

*  BHVMAHME: OBoj anapat e
HaMeHeT caMo 3a roTeewe. He
CMee [ja Ce KOpUCTM 3a Apyru
HameHu, Ha Mpumep 3a
3arpeBate Ha npocTopyja.

+  OBoj npounsBog He Tpeba fa ce
KOPUCTY 3@ 3aTONNyBaHE Ha
YWMHUM NOZ TPUNOT, 3a CYLUEHE
KMy W NeLKupm 1 cn. co

Becete Ha payvyknTe U 3a rpeeme.

+ [lponsBoautenot Hema aa buae
OAroBOpPEH 3a kakea buno wreTa
LITO ke buae npeanssKkaHa oa
HenpasurHa ynotpeba unu
paKyBatbe.

« PepHata MOXe [a ce KOpUCTM 3a
OOMP3HyBakE, NeYeHe TECTO,
neyere MECO UK NEYeH-E Ha
rpunor.

BesbenHocT 3a geuara

« [IPEOYMPEOYBAHSE:
[locTanHuTe fenoBwu CTaHyBaat
BPENW BO TEKOT Ha ynoTpebara.
[euata Tpeba na ce apxart
HacTpaHa.
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+ MarepujanuTe 3a nakyBame ce
onacHu 3a geuarta. [ipxete rm
MaTepujanuTe 3a nakyBake
HacTpaHa of feuata. ®pnete rm
CUTe [ENOBM Ha NaKyBakETO BO
COrNacHOCT CO CTaHaapauTe 3a
XMBOTHa CpeayHa.

*+  EnekTpuyHuTe npoussoauTe ce
onacHu 3a geuarta. [ipxete rm
[euata noganeky og
NPOW3BOLOT Kora Toj paboTu n
He [03BOMyBajTE UM Aa CH
urpaart co Hero.

* He cTaBajTe HUKaKBW NpeameTH
BP3 anaparoT LUTO MOXeE fa M
podparar geuara.

+ Kora BpaTara e 0TBOpeHa, He
CTaBajTe TELLKW NpeaMeTH Ha
Hea 1 He [03BONyBajTe Jeuara
[a cenat Ha Hea. Moxe fa ce
NPEBPTY MW LUAPK1TE Ha

BpaTaTa MOXe [ia Ce owTeTar.

®pnate Ha cTapmoT NPou3BoA
Ycornacysate co [lupektuBara 3a prname Ha
eNIeKTPOHCKA M eneKkTpMyYHa onpema u 3a
oAnaratbe Ha OTNagoT:

OBoj oTnap e ycornaceH co [inpektveata Ha EY 3a
(bprare Ha eneKTPOHCKA W enekTpUYHa onpema
(2012/19/EU). OBoj npou3sog ro Hocy cumbonoT 3a
KnacvdukaLmja Ha OTnazoT Of enekTpuYHa 1
enekTtpoHcka onpema (WEEE).

OBoj Mpou3Boz € NPoN3BEaEH CO MHOTY KBaIMTETHM
[EN0BM 1 MaTepujany KomLITO MOXe [ia Ce kopuctar
O[IHOBO 1 Ce COOABETHM 3a peLuknmparse. He
(pnajTe ro NpoM3Bo0T CO HOPMAMNHNOT AOMALLEH
oTnag v Co Apyr 0Tnag Kora Beke Hema fja ro
kopuctute. OfHeCeTe To BO COBUPEH LieHTap 3a
PELMKNMpatbe Ha eNEeKTPUYHA U eNEKTPOHCKA
onpema. KoHcynTupajTe ce Co oBnacTeHnTe Tena Bo



OMwTMHaTa 3a Aa A03HaeTe Kaje uMa CoOMpHM

LieHTpU.

Ycornacysate co [lupektuBara 3a

OrpaHMyyBarbe Ha ONacHUTE MaTepuu:

[MPpON3BOAOT LUTO rO KyNMBTE € YCOrnaceH co 0Tnaa e

ycornaceH co [Jupektusata 3a orpaHu4yBatbe Ha

onacHute matepun (2011/65/EU). He cogpm

LUTETHM 1 3abpaHeT MaTepujank KOWLITO ce

HaBeaeHw Bo [lupekTuBara.

®pnatbe Ha MaTepujanor 3a nakyBabe

*  Marepujanot og nakyBareTO € onaceH 3a
peuara. Yysajte ro Ha 6e36eaHo MeCTO 1
nojaneky o godat Ha peva. MNakyBarweTo Ha
NPOM3BOSOT € NPON3BESEH O PELMKNUPAYKM
matepujan. ®pneTe ro NpaBuIHO 1 copTupajTe
ro BO COMMacHOCT CO ynaTcTBara 3a
peuuknmupatrse otnag. He dpnajte ro co
[OMaLUHMOT OTnaa.
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EOnurm nHgopmaLuu

Mpernen
T //\\

KoHTponeH nawen
Monuua co peLueTkm
TaBa

Pauka

Bpata

G BN -

MoTop 3a BEHTMNATOPOT (3a4 YenuyHaTta
nnoya)

CseTunka
EnemeHT co ropeH rpejay
Mo3nuum Ha nonuumte

1

Perynatop co yHKLuM
[urutaneH Tajmep
Perynatop 3a Tepmocratot
CBseTunka 3a TepMocTaTot

B w N -
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COAp)KMHa Ha NaKyBaweTo

OCTaBeHata [LOMNOHUTENHa onpema Moxe

a 3aBuCK 04 MOAENOT Ha NPOM3BOAOT.
LlenaTa [0nonHWTENHa onpema LWwTo e
OonuilaHa BoO ynaTCTBOTO 3a yn0Tpe6a MoXxe
[a ce JocraByBa CO NPOU3BOAOT.

YnatcTBO 32 KOPUCHUKOT

CraHpgapaHa TaBa

KopucTeTe ja 3a TecTo, 3amMp3HaTa xpaHa 1
neyetbe Ha ronemm napyukba Meco.

N —

3. [Onaboka TaBa
KopucTeTe ja 3a TecTo, ronemm napumwa Meco
3a nevetbe, TEYHN jafierba W 3a cobuparbe
MacHoTMja Npu Neyerse Ha rpur.

4. Pewetka 3a rpun
KopucTeTe ja 3a neyerse 1 3a CTaBare XpaHa
[Ja Ce Neve N roTem Bo TENCUM Ha cakaHaTa
nonuua.

MpaBunHO cTaBake Ha pelieTkaTa U TaBaTa
Ha TeNecKONCcKUTe MONuULM

(OBaa ¢hyHKumja e onumoHanHa. Moxe ga He
€ BKITy4eHa CO BallMoT Npou3Bog.)
TeneckonckuTe peLueTKy B 403BONYBaaT fia
nocTaByBaTe W BaAUTe TaBUTE M peLleTkaTa
NeCHo.

Kora kopucTuTe TaBa 1 peleTka co
TENEeCKONCKM PELLeTKM, NPOBepeTe aanu
COjKMUTE Ha 3aJHMOT AEN Ha Teneckonckata
peLueTKa CTojaT Ha paboBuMTE Ha peLueTkaTa 3a
TPWIOT 1 TaBaTa.
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TexHu4Kku cneumdukaumm

BkynHa noTpoLiyBayka Ha efl. eHepruja

[luMeHann 3a uHcTanaumja (BUCOUMHA / LWMpoYmMHa / **590 unm 600 Mm./560 MM./MuH. 550 MM,
anabounHa

BHaTpeluHa cBeTumnka 15/25 W

#  OcHoBa: VHhopMaLmmTe Ha Tabnuykata Co EHEPreTCKN BPELHOCTU Ha ENEKTPUYHUTE PEPHU Ce AafieHn
BO cornacHocT co ctanapaoT EN 60350-1 / IEC 60350-1. Tue BpeaHOCTU Ce 0apeneHn cnopen
NpUMEHaTa Ha CTaHgapLoT CO FOPHW W JOMNHM Tpejayn uiv (hyHKLMK 3a 3arpeBatse NOTNOMOrHaTo co
BEHTUNAaTop (ako uma).

EHepreTckarta knaca 3a epukacHOCT € opeeHa B COrMacHOCT CO CNEAHWOT NPUOPUTET BO 3aBUCHOCT
0[] TOa janu peneBaHTHUTE (yHKLMN NOCTOjaT Kaj MpousBogoT Ui He. 1-I0TBere CO eko-BeHTMnaTop,
2- Typbo 6aBHo roteetbe, 3- Typbo rotBetse, 4- FOpHO /AONHO 3arpeBakbe NOTNOMOMHATO €O
BeHTUnaTop, 5-FOpHO 1 JONHO 3arpeBatbe.
**  Bugete UHcmanayuja, cmpaHuya 13.
EXHU4YKUTE CI'IeLl,VICbVIKaLl,VIVI MOXe fa ce

MEHyBaaT 6e3s NPETX0AHO U3BECTYBaHE CO
Luen fa ce I'IO,EI,OGpVI KBaNUTETOT Ha

BpeHoCTUTE WTO Ce AaneHu Ha Tabnuukute
Ha NPOM3BOANTE UMM BO NPUAPYXHaTa
nokymeHTaumja ce fobuenn Bo

NPON3BOAOT. J'IaGOpaTOpVICKVI YCNoBK BO COrMacHoCT Co

COOABETHUTE CTaHAapau. Osue BPEOHOCTH
CnmkuTe BO OBa ynaTcTBO Ce LUEMATCKU U MOXe fja BapupaaT BO 3aBUCHOCT 07
Moxebu Hema fa CO0ABeTCTBYBaaT CoO paGOTHVITe W CPeaVLLIHNTE YCIOBN 3a
BaLLUMOT NPOM3BOA. MPON3BOAOT.
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WHcTanaumja

[Mpon3BogoT Mopa fja ro MHCTanupa KBanudmukyBaHo
NLe BO COMMACcHOCT BO perynatusuTe 3a en.
lMpon3BoANTENOT HEMA [1a Ce CMeTa 3a OffOBOPEH
3a OLUTETYBarba LUTO Ce NojaBUMe 3apaau nocTankm
LUTO I M3BENE HEOBIACTEHM LA,

[pon3Bof0T MOpa fia ro NocTasi
KBanuuKyBaHO NuLie BO COMMACHOCT CO
Ba)keukuTe perynatuen. Bo cnpotueHo,
rapaHuujaTa ke ce noHUWTy. MogroToBkaTa
Ha nokauujaTta 1 enekTpuyHaTa MHcTanaumja
3a NPOW3BOSOT € OATOBOPHOCT Ha
MOTPOLLYBAYOT.

OMNACHOCT:
Tpoun3Bos0T Mopa fia ce NoCTaBM BO
COrMaCcHOCT CO OKANHUTE 3aKOHM 3a NINH 1

HanojyBate CO efl. eHepruja.

OMNACHOCT:
Tpes noctasysatse, NposepeTe ro
MPOM3BOZOT BU3YENHO 3a 4a BUAUTE Sanu

“Ma oLTeTyBakba. AKO UMa, He NoCTaByBajTe
ro.

OwwTeTeHUTe NPOU3BOLAM NPean3BIKyBaaT
6e3beiHOCEH pU3NK.

lMpen noctaByBae

AnapaToT e HaMeHeT 3a NOCTaByBake BO
KOMEpLMjanHo JOCTAMHM KYjHCKU eNneMeHTy.
Be3beHOCHO pacTojaHie Mopa fia ce 0CTaBu Mery
anapaToT 1 SULIOBUTE W eNeMEHTUTE BO kyjHaTa.
lNorneaHeTe ja cnukara (BpeLHOCTM BO MM.).

¢« TlOBPLUMHWTE, CUHTETUYKMTE NaMUHATH W
NMoYkuUTE Mopa Aa BKaaT OTNOPHM Ha TONMMHA
(MuHmmym 100 °C).

*  KyjHckuTe enemeHTV MOpa [ia Ce MOCTaBEeHN
PaMHO 1 (OUKCHpaHN.

«  Ako uma dhmoka nog pepHata, Mopa fia ce
nocTaBw Nonnua Mery pepHata u uokara.

«  HoceTe ro anapartor co ywre 6apem age nuua.

«  [pxeTe ja pepHata of 0TBOpUTE 3a paKyBare
Ha AiBeTe CTPaHu 3a Ja ja NomMecTuTe.

«  Tlpen £a ro nHCcTanMpaTte NPoOU3BOAOT,

OTCTpaHETE 1 CUTe MaTepujani u AOKYMEHTH

ofBHarpe.

KyjHckunoT meben Mopa pa buae Bo cornacHocT

CO AMMEH3MMTE JaieHu Ha cnvkata nogony. Ha

3a4HWOT fien of KyjHckuoT meben, Mopa aa

6uae oTCeyeH 0TBOP CO AMMEH3NMTE AafieHN

Ha CnvkaTa nogory 3a fja ce 0BO3MOXM

[0BOMHA BEHTMNALMja.

He nocTasysajTe ro Npou3BOLOT BEAHALL 40

AANMHALM UM 3aMp3HyBaun. TonnuHaTa
LUTO Ce UCNyLUTa O NPOM3BOZOT Ke ja
3rofemMu NoTpoLLyBadkaTa Ha cTpyja kaj
anapaTuTe 3a nagete.

He kopucTeTe ja BpataTa unu padkara 3a
HOCEH-E UM NOMECTYBAkLE Ha NPOU3BOZOT.

13/MK



MUH.
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* MUH.

MocTaByBake 1 NOBP3yBake

+  [pou3BogoT CMee [1a Ce NOCTaBM 1 NoBp3e
CaMo BO COrMacHOCT CO CTatyTapHuTe npasuna
3a nocTaeyBame.

EnektpnyHo nosp3yBame

[NoBp3eTe ro NPoM3BOLOT 3a 3a3eMjeH wTekep /
[0BOJ Ha CTpyja kojluTo e 06e3beneH co
MUHWaTYPEH aBTOMATCKW OCUTYpYBaYy CO COOfIBETEH
KanawuTeT Kako LUTO e NOCOYeHo BO Tabenata

, TEXHWNYKM cneumdmkaumn”. MHcTanaupjata 3a
3a3eMjyBareTo Tpeba Aa ja Hanpasu KBanudmukyBaH
enekTpuYap ako ro KopUCTUTE NPOM3BOAOT CO UK

20

6e3 TpaHctopmartop. Hawata komnanuja Hema aa
61pe 0aroBopHa 3a kakey 6UNo OLITETyBak-a LUTO ke
ce crnyyar 3apagu ynotpeba Ha npoussofoT 6e3
VHCTanaumja co 3a3eMjyBare BO COrMacHoOCT CO
noKanHuTe perynaTvei.
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OMACHOCT:
Mpou3sogoT Mopa Aa ce NoBp3e CO CUCTEM
a AMCTpubyLmja Ha CTpyja camo og, cTpaHa
Ha 0BNacTeHO KBanunKyBaHo nuLie.
['apaHTHMOT NPOM3BOZ Ha NPOU3BOAOT
3anoyHyBa no NpaBUIHO BKITy4YBaH-E.
lponsBoauTenoT Hema Aa ce cMeTa 3a
0ArOBOPEH 3a OLUTETYBakE LUTO Ce NojaBnno
3apajiy nocTanku LWTo rv uasene
HEOBNACTEHM Nnua.

OMACHOCT:
Kabenot 3a HanojyBatbe He cMee aa ce
NPUKNeLLTYBa, NPEBUTKYBA UMK NPUTMCHYBA

WnM fa ce Jonupa co BpenuTe AenoBu Ha
anapartor.

OwreTeHuoT kaben 3a Hanojysake Mopa Aa
Ce 3aMeHV 0f CTpaHa Ha KBanudukysaH
enektpuyap. WHaky, nocton pusmk of,
eneKTPUYEH yaap, KpaTok Cnoj Unu noxap co
HenpoecnoHanHN nonpaskm!

¢+ TloBp3yBareTo Mopa Aa buae ycornaceHo co
LpXaBHUTE perynaTuem.
. MopaTouuTe 3a [OBOZ Ha €. eHepruja Mopa
[a CooABeTCTBYBaaT CO NofaToLuTe LWTO Ce
[afeHn Ha NoYKkaTa co HOMUHAIHN BPELHOCTM
Ha anapatot. OTBOpeTe ja NpeaHaTta Bpata 3a
[a ja BUauTe nnoykara co HOMUHaIHM
BpEAHOCTM.
Kabenot 3a HanojyBatbe 3a NpoM3BoaoT Mopa
[ia € YCOrnaceH co BpefHOCTUTE BO Tabenara
, TEXHWYKM cneumndmkaumm‘.

OMACHOCT:
[Mpep 3anoyHyBarbe Ha kaksa buno pabota
0 enekTpUYHaTa MHcTanavuuja, uckrydeTe ro
anapatoT 0f} J0BOf, Ha en. eHepruja.
[MocTom puank oa cTpyeH yaap!

MoBp3yBarbe Ha KabenoT 3a HanojyBake

oJeka ce NoBpayBaaT XuLMTe, Mopa cé Aa
Gune Bo cormacHocT co
HaLoHanHuTe/nokanHuTe perynaTueu 3a
enekTpuka u Mopa fia ce ynotpebyBaar
COOfBETHUTE LUTEKEPU/MUHUN W MIPUKNYHOLM
3a pepHa. Bo cnyyaj kora MokHOCTa Ha
NPOM3BOAOT € OrpaHNyeHa Ha nomana
BPEAHOCT O/} KanauuTeToT Ha MPUKNYYOKOT U
LUTEeKepOT/NHKjaTa fia NpeHecyBaat CTpyja,
Mopa NpoM3BOZOT Aa Ce NOBP3e Npeky
(DUKCHa enekTpUYHa MHCTanavuumja AMPeKTHO
6e3 ga ce ynoTpebysa npukmy4oK 1
LTeKep/nuHuja.
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1. AKO He e MOXHO Ja ce ucknyyar cute nonolsu
BO kabenoT, Mopa Aa ce NoBp3e ypen 3a
VICKIyYyBakb€ CO HajMarky of 3 MM. 3a30p Mery
KOHTaKTuTe (ocurypyBauy, 6e3beaHoCHN
NMPEeKVNHYBaY4W, KOHTaKTL) 1 CUTE NOMOBU BO 0BOj
Ypen 3a vcknyyyBarse Mopa Aa BO OMCeroT Ha
(He noBeke) OBOj yper BO COrMacHOCT CO
perynaTveute Ha EBponckarta yHuja.
HenouuTyBareTo Ha 0Ba ynaTcTBO MOXe Aa
npeau3suka npobnemm Bo paboTata v aa ja
MOHMLLTY rapaHLpjaTa 3a NPON3BOAOT.

Ce npenopayyBa [ONONHUTENHA 3alUTUTa Of

npeocTaHaTa CTpyja BO MPeKNHYBa4oT Ha KomnoTo.

Ako ce focTaByBa kaben co Npou3BoAoT:

TEPMUHANEH
BNOK

CUH

KABEIN 3A
|| Aoson

3ENEH /XKONT

2. 3a moHoda3HO noBp3yBakbe, NOBP3ETE M
XULMTE KaKo LUTO € NOCOYEHO NOAONY:

+  Kadpena/llpHa xmua - L (dpasa)

*  CuHalcuBaxmua =N (HynT%

«  3eneHo/xonTa xuua = (E) (3a3emjyBarbe)

» U

+  cwealllpHa xuua - L (dasa)

*  CuralKacera xmua = N (HynTa)

«  3eneHo/xonTa xuua = (E) (3a3emjyBarbe)

WHcTanauuja Ha npon3soaoT

1. JlusHeTe ja pepHaTa BO €NeMEHTOT, NOpamMHeTe
ja n obesbeneTe ja 06e3benyBajkyu feka kabenot

3a HanojyBate Hema fia buzie NpuKNeLTeH
n/unu 3arna.eH.



06e3beneTe ja pepHata co 2 Wwpada Kako LWTo e
MOCOYEHO.

Mo MHCTaNMPakETO, NPOBEPETE Aanu 3aBPTKUTE Ce
[OBOHO 3aTErHaTt 1 pepHaTa He ce NMoMecTyBa.
PepHaTa Moxe Ja ce NpeBpTyv 3a BpeMe Ha
KOPUCTEHETO aKo He € MHCTanMpaHa cnoper
VHCTPYKLMUTE W aKO 3aBPTKUTE HE CE JOBOMHO
3aTerHaTv.

3a npousBoauTe CO BEHTMNATOP 3a pa3nagyBakse
(Moxe Aa He e BKJTyYeHa CO BalLMOT NPOM3BOA,.)

1 BeHTunartop 3a pasnagysare
2 KoHTponeH naHen
3 Bpata

BrpapieHnoT BeHTUNaTop 3a pasraflyBate r naam u
€MEeMEHTOT 3a BrpajyBakse W NpeaHuLaTa Ha
Npon3BooT.

BeHTUnaTOpOT 3a pasnafyBatbe NPOAONKyBa
a pabotn ywre 20-30 MMHYTH Sypw v Kora €
MCKknyyeHa pepHata.
AKo cTe roTeene co nporpamuparse Ha
TajMepoT Ha pepHara, ke ce UCKIy4u u
BEHTUNATOPOT 3a NafeHe N0 UCTEKOT Ha
BPEMETO 3a rOTBEHE 3aE[HO CO CUTE APYrH
yHKLMM.

KoHeuHa npoBepka
1. PaboteTe co npou3BooT.
2. TlposepeTe m yHKLMMTE.

®pnate Ha cTapmoT NPou3BoA

*  YyBajTe ro OpUrMHanHOTO NaKyBake 1
TpaHCMopTMpajTe ro NPOU3BOAOT BO HETO.
CnepeTe v ynatcTtaTa Ha nakyBareTo. AKO
HemaTe OpuUrMHanHo nakyBarse, CnakyBajTe ro
NpOM3BOSOT BO MEYpPECTa NNacTyHa OMakoBka
N TBPL KApTOH W 3aneneTe ro co CenoTejn
LBpCTO.

¢« 3apa cnpeyuTe rpunoT 1 peLLEeTKNTE BO
pepHaTa fa ja olTeTaT Bparata, CTaBeTe
napye KapTOH Ofl BHATpeLLHaTa CTpaHa Ha
BpaTaTta Ofi pepHaTa BO 1CTa BUCUHA Kako 1
peleTkuTe. 3aneneTe ja Bpatata Ha pepHaTta
3a CTPaHUYHUTE SUZ0BM.

*  He kopucTeTe ja BpataTa unm paukata 3a
NOLMIHyBatbe NN NOMECTYBak-€ Ha
NpoM3BOLOT.

He ctaBajTe NpeaMeTH Ha NPOU3BOAOT U
nocTaseTe ro BO UCpaBeHa nosuuuja.

MpoBepeTe ro ONWTMOT U3TES Ha
NPOM3BOZOT 3a fia BUUTE Aan uma

LITETYBakbA LUTO HACTaHare npu
TPaHCNOPTOT.
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P Noprotoeka

CoBeTu 3a WwWTeaeH:e eHepruja

CnepHute COBETM Ke B MOMOTHAT Aa ro KopucTute

NPOK3BOAOT Ha EKONOLLIKM HAYWH U Aa WTeauTe

eHepruja:

«  KopucTeTe TeMHM v rnasvpaHu cafioBu 3a
roTBetse buaejkn NpeHoCcoT Ha TonnuHaTa e
noaobap.

. [Mpu roTBetbe Ha japersara, u3BpLUETe ja
onepauujata 3a NPETXOAHO 3arpeBakse ako e
npenopayaHo BO yNaTCTBOTO 3a KOPUCTEHE
WNW BO PELIENTOT 3a FOTBEH:E.

*  He oTBOpajTe ja BpaTaTta Ha pepHaTa 4ecTo 3a
BpEMe Ha rOTBEHETO.

. ['oTBETE NOBEKE 0 €HO jafere BO pepHaTa
ceKoraLl Kora e Toa MoxHo. Moxe aa roteute
CO CTaBatbe J1Ba Caa 3a roTBEeHE Ha XUYEHNOT
rpur.

. ['oTBETE NOBEKE 0 AHO janere
nocrnegosaTenHo. PepHaTa e Beke Bpena.

*  Moxe fa wregute eHepruja co UCKNyYyBare

Ha pepHaTa HEKONKy MUHYTM Npef, fia uctede

BpeMeTo 3a roteete. He oTBOpAjTE ja BpaTata

Ha pepHara.

Opmp3aHeTe ™ 3amp3HaTUTe jaera npeqd aa m

roTBUTE.

MpBu4Ha ynotpeba
MocTtaByBake Ha BpemeTo

Mpu koe 61no npunarofyBat-e, COOABETHUTE
cumBonu ke TpenkaaT Ha ekpaHoT.

MpUTUCHETE T KON4MHbaTa"1*/™™ 33 fa ro NocTaBuUTe
BPEMETO OTKaKO pepHaTa Ke ce BKIy4M 3a npenar.
Kaj Mopenu co KOHTpOnW Ha Jonup, Npeo

onpere i, a notoa ynotpebete "I / "= 5g
a 10 OAPE/NTE BPEMETO O AEHOT.

MoTBpaeTe ja nocTaBkata co AONMP Ha cumbonoT L.
1 novekajte 4 cexynam 6e3 aa gonuparte Ha
KonumHata 3a Aa noTepamTe.
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Konuye 3a npunarogysarse
Cumbon 3a 3aKrnyyeHu Kon4nkba
Cumbon 3a YaCoBHMK

Cumbon 3a jaumHa Ha anapmoT (Moxe aa He e
BKNyYeHa CO BaLUMOT NPOU3BOA,.)

Cum6b0n 3a EKOHOMUYEH PEXUM
Konue 3a nnyc

Konue 3a muHyc

Cumbon 3a neyete nuta

9 Cumbon 3a anapm

10 Cumbon 3a kpajHo Bpeme 3a roTBeHe
11 Cumbon 3a Bpeme Ha roTeetbe

12 Konue 3a nporpamu
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AKO He Ce NOCTaBy BPEMETO Ha NOYETOK,
o- ACOBHMKOT Ke NouHe co paboTa og 12:00 u

ke ce npukaxe cumbonot (). Cumbonor ke

MCYE3HE LUTOM Ke Ce NOCTaBy BpeMeTo.

lMocTaBKki1Te 3a TEKOBHO BpeMe ce
0TKaXyBaaT ako cHema cTpyja. Tpeba
0/IHOBO @ M npunaroaure.

MpBO YMcTEHE Ha NPOM3BOAOT

nOBpLIJVIHaTa MOXe [ia Ce OLTETH CO
ETEPreHTN U CPEACTBA 3a YACTEHE.

He KOpucTeTe arpecuBHM CpeacTea 3a

YNCTEHE, NPALLOK 32 YNCTEHE | Te4HOCTM

Unn oCTpu NpeameTu Npu YNCTEHETO.

1. VsBageTte ro LennoT matepujan 3a nakyBarbe.

2. WsbpuiweTte m NoBpLIMHITE Ha NPOM3BOAOT CO
BRaxHa Kpna unu CyHrep u ucyLueTe i co Kpna.

BoBegHo 3arpeBate

3arpesajTe ja pepHata okony 30 MuHYTH 1 NOTOA

vcknyyete ja. Taka, cuTe 0CTaTOLM UK Hacnar of

MPOM3BOACTBOTO KE COropat U ke ce TprHar.



MPEOYNPELYBAHE
BpenuTte noBpLIMHM Npeaun3BuKkyBaaT
n3ropermLm!

lMpoussogoT e Bpen kora ce ynotpebysa.
Hukoral He gonupajTe rv Bpenute
FOPUMHULM, BHATPELLHUTE AENOBM Ha
pepHara, rpejauute, UTH. [ipxeTe rv feuata
HacTpaHa.

Cekorall kopuCTeTe pakaBULY 3a pepHa LITo
ce OTMOPHY 3a TOMNWHA Kora cTaBarte U
BaJuTe CafoBM BO / Of BperaTta pepHa.

PepHa co rpun

V13BaneTe v cuTe TaBM 3a NEYEHE W KNYEHNOT

rpun og pepHarta.

3aTBopeTe ja BpaTa Ha pepHarta.

V136epeTe ja Hajronemata MOKHOCT Ha rpunoT,

BupeTe Kako ce pabomu co epuiiom,

cmpaHuua 28.

4. BknyyeTe ja pepHata ga pabotu okony 30
MUHYTH.

5. Wcknyyete ro rpunot, Bugete Kako ce pabomu
0 2punom, cmpaHuya 28

w

EnektpuyHa pepHa

V13BaneTe v cuTe TaBM 3a NEYEHE W KNYEHNOT

rpun og pepHarta.

3aTBopeTe ja BpaTa Ha pepHarta.

V36epeTe ja nosuumjata CtatuyHo.

V136epeTe ja Hajronemata MOKHOCT Ha rpunoT,

BupeTe Kako ce pabomu co erekmpuyHama

pepHa, cmpanuya 20.

5. Bknyyete ja pepHata ga pabotu okony 30
MUHYTH.

6. Wcknyyete ja pepHata, Bupete Kako ce pabomu
CO eflekKmpuYyHama pepHa, cmpaHuya 20

o

Moxe fa ce nojaeat Yag u Mupuaba BO TEKOT
Ha HEeKoKy Yaca npu npeata paboTa. Osa e

oceMa HopmanHo. O6esbepnete fobpa
BEHTUNaLMja Ha NpocTopujaTa 3a Aa uanesat
4apoT 1 Mupusbata. V13berHeTe AMPEKTHO
BAMLLYBatbE Ha Yaf0T M MUpU3baTa LWTo ce
uenywTa.
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B Kako ce pakyea co pepHara

OnwTt uHhopmMaLmm 3a neyeme,
AUHCTaH€ U NeYeH-E Ha FPUIOT.

MPEOYNPELYBAHE
BpenuTe noBpLUMHK Npean3BuKyBaaT
n3ropermLm!
lMpoussogoT e Bpen kora ce ynotpebysa.
Hukoral He gonupajTe rv Bpenute
FOPUMHULM, BHATPELLHUTE AENOBM Ha
pepHara, rpejauute, UTH. [ipxeTe rv feuata
HacTpaHa.
Cekorall kopuCTeTe pakaBULY 3a pepHa LITo
ce OTMOPHY 3a TOMNWHA Kora cTaBarte U
BaJuTe CafoBM BO / Of BperaTta pepHa.

OMACHOCT:
BrumagajTe kora ja oTBOpaTe BpaTata Ha
pepHata bugejkm usnerysa napea.

Mapeata MOXe Aa BY 1 nonapy pavere,
FIMLETO UMM ouuTe.

CoBeTu 3a nevewe

¢« KopucTeTe cOOBETHIN METAMHW YKHWM LLTO HE
Ce nenat unv anyMMHUYMCKM CafioBu I
CMITMKOHCKM Kanan OTNOPHM Ha TONMWHa.

«  VckopucTeTe ja Hajnobpo BHaTpeLHOCTa Ha
pamkata.

«  CraBeTe ro kananot 3a neyete Ha cpeanHaTa
Ha pelLeTkaTa.

«  VI3bepeTe ja npaBunHaTa nosvumja Ha
pelueTKaTa npeg Aa v BKIyuuTe pepHara unm
rpunoT. He MeHyBajTe ja nonoxbata Ha
peLueTKaTa Kora pepHata € Bpena.

+  [pxeTe ja Bpatara Ha pepHaTa 3aTBOpeHa.

CoBeTH 3a neyewe meco

«  OGpaboTkaTa Ha LenoTo Nune, MucupkaTa unm
roneM1Te Napymiba Meco CO NPENMBM Kako LITO
Ce NMMOH wnu LpH Bubep ro nogobpysaart
pe3ynTaToT Off FOTBEHETO.

«  Tpeba 15 no 30 MuHyTV NOBEKE f1a Ce ucneve
MECTO CO KOCKM CMOPELIEHO CO NEYEHE Ha ucTa
roremmHa meco 6e3 Kocku.

*  Ha cekoj LeHTMMETap 04 MECOTO BO CMOEBUTE
My Tpeba okory 4-5 MUHYTM BpeME 3a FOTBEHE.

«  OcraBeTe ro MECOTO BO pepHaTa Koy
10 MUHYTVM OTKaKO ke 3aBpLUM BPEMETO 3a
rotBerse. CokoT nogobpo ce ancTpubympa His
LienoTo Meco W He UCTEKYBA KOra Ce Ceve
MecoTo.

+  Pwubara Tpeba aa ce CTaBM Ha cpeamHa unm
JONHaTa peLueTka Bo cafj OTNOPEH Ha TONMMHa.
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CoBeTw 3a neyere Ha rpun

Kora mecoTo, pubata 1 nuneTo ce nevat Ha rpur,

The 6p30 NOTEMHyBaaT, MMaaT BKYCHa KpLikaea kopa

W He Cce cywwaT. PamHu napunkba, paxeH miba co

Meco 1 kornbacy ce 0cobeHo NOroaHM 3a Py, Kako 1

3€MEHYYKOT LUTO COAPXKM MHOTY BOAA, KaKo IoMaTh 1

NUNEPKM.

«  Pacnopepete m napunkbata LTO Ke ce nevat
Ha Ipun Ha peLueTkaTa 3a rpun unm Bo Taea 3a
neyetbe CO PELLETKACT rPUN Taka LWTo
ondaTeHnoT NPOCTOp He ja HaAMKHYBa
ronemMuHaTa Ha rpejavor.

¢« Jlu3HeTe ro peleTkacTMoT rpun Unu TaBara 3a
neyetbe CO rPUN Ha CakaHOTO HUBO BO pepHata.
AKO neveTe CO pelLeTKacT rpun, CTaBeTe ja
TaBaTa 3a Nevetbe Ha NofonHaTa peLeTka aa
1 cobupa macHotuuTe. [logajte Boga BO cagoT
3a NeYetbe 3a NONECHO YNCTERE.

XpaHaTa LUTO He e cooaBeTHa 3a
neyetbe Ha rpun Hoca pUank of
noxap. Kopuctete camo xpaHa co
FPUINOT LUTO € COOABETHA 3a
WHTEH3NBHATa TOMNMHA Of FPUMOT.
He cTaBajTe ja xpaHara npepaneky
Hasag Bo rpunoT. Toa e HajBpenuoT
[en v MacHaTa xpaHa MoXe fia ce
3ananm.

Kako ce paboTu co enekTpumyHaTa pepHa
M36op Ha Temnepatypa v paboTeH pexum

1 Perynatop co yHKLuM
2 Perynarop 3a Tepmocratot

PepHara e onpemeHa co perynaTopy Ha uanerypate

LUTO Ce MojaByBaaT kora Ke rm NpuTucHeTe.

1. TlpuTnCHeTe HaBHATpe 3a Aa n3nese
perynaTopoT 1 noTtoa CBpTeTe ro 3a Aa ja
HarnpaBuTe cakaHaTa nocTaBka.



2. Kora e 3aBpLUeH NPOLECOT Ha roTBek:E,
NPUTMCHETE o KOMYETO HaBHaTpe.

1. TocTaseTe ro perynatopot 3a PyHKLWM Ha
cakaHata paboTHa Temnepatypa.

2. TlocTaBeTe ro perynaropor 3a yHKLMM Ha
cakaHaTa Temneparypa.

» PepHata ce 3arpea 10 npunarogeHata

Temneparypa u ja ogpxysa. 3a Bpeme Ha

3arpeBarbEeTo, CUjannykata 3a Temnepatypa CBeTH.

WcknydyBake Ha enekTpuyHaTa pepHa

CapteTe m perynaropoT 3a yHKLMM 1 perynatopot
3a Temnepartypa BO No3uLyja 3a UCKITy4eHOCT (rope).
BaHo e fa ro cTaBuTe peLleTkacTmoT rpun
NpaBWUHO Ha NexuiuTata. PeluetkactnoT rpun Mopa
[a ce BMETHE Mery NexuLITaTa Kako LWTo €
NpyKaxaHo Ha crvkara.

He ocTaBajTe pelueTkacTnoT rpun aa ce noTnmpa Ha
3a7HNOT SUZ BO pepHaTa. JIM3HETE ro peLleTkacTmoT
TPUN HW3 NPEHMOT AEN Ha NEXULITATa U HaMECTETe
ro CO NMOMOLL Ha BpaTa 3a fia ce NoCTurHe aobpa
paboTa Ha rpunorT.

(Bapwpa 3aBuCHO 0f MOLIENOT Ha NPON3BOAOT. )

Pa6oTtHu pexumu

PepocrefoT Ha paGoTHUTE PEXKMMM LUTO € NpuKaxaH
TyKa MOXe Aa Ce PasnukyBa of opraHusauujata Ha
BaLLMOT NPOM3BOL,.

[opeH v goneH rpejay

Pabotat ropHMOT 1 JONMHKMOT rpejau.
XpaHaTa ce 3arpeBa MCTOBPEMEHO W
of rope v og gony. Ha

npuMep, COOABETHO € 3a TOpTH,
TECTO WK KOray 1 TOTBEHU jafetba
BO Kananw 3a roteewe. [oTBeTe
caMo CO eJHa TaBa.

DoneH rpejay

Paboti camo 1onHKOT rpejay.
CoopBeTHO € 3a nuua u 3a
nocrneaoBaTenHo NOTEMHyBake Ha
XpaHaTa off AoNHaTa cTpaHa.

OBaa ¢hyHKumja Mopa fja ce KopucTy
1 3a IECHO YNCTEHE CO Napea.

[opeH/poneH rpejay NOTNOMOrHaTo €o
BEHTUNaTop

[l

Bkny4yeHm ce ropHWOT 1 JOMHWOT
rpejay nnyc BEHTMNATopoT (BO
3agHvoT sug). Bpervot Bo3ayx
pamMHOMEpHO 1 Bpry ce
pacnpefenyBa Hu3 pepHaTa co
MOMOLU Ha BEHTUNATOPOT. [0TBETE
camo Co efiHa TaBa.

Pa6ota co BeHTURaTOp

#,

Peprara He ce 3arpesa. BkryyeH e
€amo BEHTUNATOPOT (BO 3aAHWOT
sun). CooziBeTHO 3a 6aBHO
0OMPp3HyBatbe 3amMp3HaTa 3pHecTa
XpaHa Ha cobHa Temnepatypa u
nafetbe Ha 3roTBeHaTa xpaHa.
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3arpeBare Co BeHTUnarop
TonnwmoT Bo3ayx 3arpeBaH co
3aJHWOT Tpejay ce pacnpefenysa
€[HaKBo 1 6pry HW3 pepHaTa co
== MOMOLL Ha BEHTUATOPOT.
5 Coo/BETHO € 3a roTBEH:E Ha
1@1 japetbata Ha pasnuyH1 HUBOA Ha
MonuLMTE 1 He e NoTpebHo
NPETXOLHO 3arpeBat-€ BO NOBEKETO
cnyyaun. CoofBETHO 3a rOTBEHE CO
noBeKe TaBMm.
OBaa ¢hyHKumja Mopa fja ce KopucTy
1 3a NECHO YUCTEHE CO Napea.

»30“-pyHKUMja
— Bkny4yeHm ce ropHWOT 1 JOMHWOT
rpejay TONNeweTo Npeky
— BEHTWIATOPOT (BO 3a[HNOT SKA).
XpaHata ce roTB1 paMHOMEPHO U

Bpry on cute ctpaHu. [oTBeTe camo
€O eaHa TaBa.

LienoceH rpun

A/ | PaboTi roneMroT rpun Ha ropHata

cTpaHa Bo pepHata. CooaBeTHO € 3a

neyetbe Ha rpun Ha roremm

KOMMUYMHN MECO.

«  CraBeTe ronemm 1nu cpesHu
NopLMK BO TOYHaTa nosuumja
3a monuuata nog rpejayor 3a
TPUNOT 3a Nevetbe.

+  [locTaBeTe ja Temnepatyparta
Ha MaKCUMarHo HUBO.

+  CepreTe ja xpaHata no
MnonoBKHa Off BPEMETO 3a
neyetbe Ha rpun.
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['pun+BeHTUNATOP

A

& EdpexToT Ha rpunoT He e Tonky

MOKeH Kako co LienoceH rpun

«  CraBeTe manu unu cpeaHu
NopLMK BO TOYHaTa nosuumja
3a monuuara nog rpejayor 3a
TPUNOT 3a Nevetbe.

+  [locTaBeTe ja cakaHaTa
TeMneparypa.

+  CepreTe ja xpaHata no
MnonoBKHa Off BPEMETO 3a
neyetbe Ha rpun.

Ynotpe6a Ha 4aCOBHMKOT Ha pepHaTa
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Konuye 3a npunarogysarse
Cumbon 3a 3aKrnyyeHu Kon4nkba
Cumbon 3a YaCoBHMK

Cumbon 3a jaumHa Ha anapmoT (Moxe aa He e
BKNyYeHa CO BaLUMOT NPOU3BOA,.)

Cum6b0n 3a EKOHOMUYEH PEXUM
Konue 3a nnyc

Konue 3a muHyc

Cumbon 3a neyete nuta

9 Cumbon 3a anapm

10 Cumbon 3a kpajHo Bpeme 3a roTBeHe
11 Cumbon 3a Bpeme Ha roTeetbe

12 Konue 3a nporpamu

B w N -

MakcumanHoTo Bpeme 3a NocTaByBake Ha

KpajoT Ha NpoLiecoT Ha roTBekse € 5 Yaca u
9 MUHYTH

lporpamata ce OTkaxysa ako CHema cTpyja.

Mopa 0aHOBO Aa ja nporpamupate pepHata.




Mpu koe 61NO nocTaByBatbe, COOABETHUTE
cumbonu ke Tpenkaat Ha ekpaHoT. Mopa fa
noyekate Marnky 3a ja ce akTueupaat
nocTaBkuTe.

BpemeTo BO IEHOT HE MOXeE [ia Ce NocTaBu
AKO HEMa HanpaBeHO NOCTaBKa 3a roTBEH:E.

MpeocTaHatoTo BpeMme ke ce npukaxe ako
BPEMETO 3a rOTBEH:E Ce NOCTABM Kora ke
3aM0UHE 0TBEHETO.

[oTBee CO NocTaByBake Ha BpeMeTo 3a

roTBeHsE;

Moxe pa ja noctaBuTe pepHaTa Taka LUTO Taa Ke ce

WCKIyYM Ha KpajoT Ha OfIpELIeHOTO BpeME CO

NnocTaByBat-€ Ha BpEMe 3a FOTBEHE Ha TajMEPOT.

1. W3bepeTe tyHKLMja 3a roTBEHE.

2. [lonpete ® Jofeka He ce nojasv cumbonoT (g
Ha eKpaHOT 3a BPEMETO 3a OTBEHE.

3. locTaBeTe ro BpEMETO 3a rOTBEHE CO
KonumrbaTa e / m.

» » OTKaKo Ke ro noctaBuUTe BPEMETO 3a FOTBEHE,

cmbonor P u BPEMETO ke Ce npukaxyBaat

MoCTOjaHo.

4, CraBeTe ro CafoT BO pepHaTta v nocTaBeTe ja
TeMnepatypata npeky perynatopor 3a
Temneparypa. [0TBerEeTO ke 3anoyHe.

» Kora ke 3anoyHe roTBeH-EeTO, Ha EKPaHoT NOYHyBa

pa ce opbpojyBa BpeMeTO W CUTE [ENOBM Ha

cumbonoT co ofbpaHo Bpeme NoyHyBaaT Aa CBeTar.

[locTaBeHOTO BpeME Ha roTBeH:E € NOfAENEHo Ha 4

e[]HaKBM Jena, a kora ke NOMMHE BPEMETO Off CEKOj

pen, cumbonoT of Toj AeN ce racu. 3Hauw, NecHo

MOXe aa pasbepeTe yluTe KoMKy Bpeme

NpeocTaHano of BKYNHOTO BPEME 3a FOTBEH:E.

MocTaByBatse Kpaj Ha BpeMeTo 3a roTBeH-€ 3a

NogoLHa;

o nocTaByBat-€ Ha BPEMETO 3a FOTBEHE Ha

TajMepoT, MOXE Aia ro NoCTaBuTE BPEMETO 3a Kpaj Ha

TOTBEHETO 3a NOAOLHA.

1. W3bepeTe thyHKLMja 3a rOTBEHE.

2. [lonpete ® Jofeka He ce nojasv cumbonot (g
Ha eKpaHOT 3a BPEMETO 3a OTBEHE.

3. locTaBeTe ro BpEMETO 3a rOTBEHE CO
KonumrbaTa e / m.

» » OTKaKo Ke ro noctaBuTe BPEMETO 3a rOTBEHE,

cumbonor [P e ce NpUKayBa NOCTOjaHo.

4. [lonpete ® Jofeka He ce nojasv cumbonot =l
Ha eKPaHOT 3a KPajHOTO BPEMe 3a FOTBEHE.

5. TputucHeTE M KONuMKaTa o o 35 13 10
NOCTaBUTE KPAjHOTO BPEME 3a TOTBEH:E.

» OTKaKo Ke ro NoCTaBnTE BPEMETO 3a FOTBEHE,

cumbonure 12 n =, v spemero ke ce npukaxysaar

noctojaHo. OTKako Ke 3amnoy4He roTBeHeTo,
cnmbonor = ke ncuesre.

6. CraBeTe ro cagoT BO pepHaTta v NocTaBeTe ja
TeMnepatypata npeky perynatopor 3a
Temneparypa. [0TBerEeTO ke 3anoyHe.

» TajmepoT Ha pepHaTa ro npecmeTyBa

NOYETHOTO BpeMe 3a roTBeHe CO OA3eMakbe Ha

BpeMeTO 3a roTBeH€ 0 KPajHOTO Bpeme 3a

roTBek:e LITO Fo NOCTaBMBTE. V130paHnoT pexum

Ha paboTa Ce aKTVBMpa KOra NOYETHOTO BpeMe 3a

roTBeHE Ke Ce JOCTUTHe U pepHaTa ke ce 3arpee Ha

nocTaBeHaTta Temneparypa. Ja oapxysa oaa

Temneparypa ce 0 KpajoT Ha BPEMETO 3a FOTBEHE.

» Kora ke 3anoyHe roTBeeTO, Ha eKPaHOT NOYHyBa

pa ce opbpojyBa BpeMeTO W CUTE [ENOBM Ha

cumbonoT co ofbpaHo Bpeme NoyHyBaaT Aa CBeTar.

[locTaBeHOTO BpeME Ha roTBeH:E € NOfAENEHo Ha 4

e[]HaKBM Jena, a kora ke NOMMHE BPEMETO Off CEKOj

pen, cumbonoT o Toj Aen ce racu. 3Hauu, NecHo

MOXe aa pasbepeTe yluTe KoMKy Bpeme

NpeocTaHano of BKYNHOTO BPEME 3a FOTBEH:E.

7. OTKako ke 3aBpLUM NPOLLECOT Ha rOTBEH:E, Ce
npukaxysa ,End“ (kpaj) Ha ekpaHoT n ce
ornacyBa TajMepoT CO ayano NpeaynpenyBatse.

8. Ayavo npegynpenyBameTo Ke ce ornacysa 2
MUHYTW. 3a aa ro 3anpeTe NpeLynpeayBakeTo,
Camo MPUTUCHETE 1o Koe GUno Konye.
lMpeaynpepyBar-€TO HEMa f1a Ce CyLua U ke ce
NpVKaXyBa TEKOBHOTO BPEME.

PepHaTa 0HOBO ke 3anoyHe co paboTa
aKko ro npuTUcHeTe koe 61uno konye 3a
kpaj Ha ayauo npegynpeayBakeTo.
CBpTeTe M Konuukata 3a Temneparypa
W hyHKLUMK Ha ,,0¢ (ncknyyeHa) nosuupja
3a [ia ja UCKnyuyuTe pepHata v aa
cnpeyvnTe Taa NoBTOPHO Aa NoYHe Co
paboTa Ha KpajoT Ha
npeaynpeayBareTo.

AKTUBMpakbe Ha 3alTUTaTa 3a KONYMHbaTa

Moxe fia cnpeyuTe pepHaTa Aa ce KopucTH Co

aKTMBMparbe Ha (hyHKLmjaTa 3a 3alTuTa Ha

KonuukbaTa.

1. [onpeTe iZ nopeka He ce nojasu cumbonoT &
Ha eKpaHoT.

» Ke ce npukaxe ,,OFF“ (ncknyyeHo) Ha ekpaHoT.

2. TlputncHeTe ro KonyeTo I* 3a Aa ja akTeMpare
3alTuTaTa 3a konuukara.
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» LLIToM ke ce akTMBMpa 3awwTnTaTa 3a Konunmwarta,
ke ce npukaxe ,,0n“ (BKMy4eHO) Ha EKPaHOT M ke
CBETV cUMBONOT () 3a 3aLLTUTEHM KoMuukLa.

Konuuibata Ha pepHaTa He ce
((hYHKLMOHAMHM KOra € aKTMBHA 3aluTUTaTa 3a
KonunrbaTa. 3alTutaTa 3a konyukara Hema
[ia Ce OTKaXe aKo cHema CTpyja.

3a pa ja peakTMBMparTe 3awWTUTaTa 3a KONYMH-aTa

1. [onpeTe i nopeka He ce nojasu cumbonoT &
Ha eKpaHoT.

» Ke ce npukaxe ,,On* (BKMy4eHO) Ha ekpaHoT.

2. [leaktvBupajTe ja 3awwTUTaTa 3a KOMYukbaTa co
MPUTUCOK Ha KOMYeTOo ™=,

» Ce npukaxysa ,,OFF“ (ncknyyeHo) wTom ke ce

VICKITy4M 3aLuTuTaTa 3a Konumkara.

MocTtaByBame Ha anapmoT

Moxe pa ro kKopucTuTe TajMepoT Ha pepHaTa 3a

kakeo B1no npeaynpeayBatbe UK NOTCETyBaHE

OCBEH 3a nporpamarta 3a roTBekE.

AnapmoT Hema BrijaHue Bp3 (yHKLUMTE Ha pepHaTa.

Ce kopucTy camo kako npefynpefysawe. Ha

NnpyMep, 0Ba e KOPMCHO Kora cakaTe [ia ja CBpTUTE

XpaHaTa BO pepHaTa BO ofipeileH MOMeEHT. TajmepoT

ke Ce ormacw Co npegynpeayBare Ha KpajoT Ha

NOCTABEHOTO BPEME.

1. [onpete () mopexa He ce nojasu cumbonot a)
Ha eKpaHoT.

MakcumanHoTo Bpeme 3a anapmor e 23
yaca u 59 MuHyTH.

2. [ocTaBeTe ro BpeMeTpaekwEeTO Ha anapmoT
npeky Konuukbata < ==,

CDyHKLl,VIOHaJ'IHVITe KON4uMHa 3a TOHOT Ha
aNnapmoT, BPEMETO BO AEHOT,
OCBETIEHOCTa Ha EKPaHOT M Kon4Ynkata

3a Temnepartypa Tpeba ga bupat Bo
nosuumja 3a ucknyyenoct - 0 (OFF).

» CumbBonoT £ ke cBETM ¥ ke Ce nojasy BpemeTo 3a

anapMoT Ha eKPaHOT LUTOM Ke Ce NOCTaBN BPEMETO

3a anapmor.

3. Tlo ucTekoT Ha BPEMETO 3a anapmoTt, cumbornot

ke 3anoyHe pa Tpenka u ke ce CryLiHe

npeaynpesyBameTo.

WcknyyyBare Ha anapmoT

1. Ayawo npegynpenyBateTo ke Ce ornacysa 2
MUHYTW. 3a aa ro 3anpeTe NpeLynpeayBakeTo,
camo NPUTHCHETE ro koe Ko konye.

» [pepgynpeayBareTo HemMa Aa ce cnyLia u ke ce

NpVKaXxyBa TEKOBHOTO BPEME.
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OTkaxyBate Ha anapmor;

1. [lonpete () nopeka He ce nojasy cumbonor £
Ha eKpaHOT 3a [1a F0 OTKaXXeTe anapmoT.

2. TpuTnCHETE 1 APXKETE FO KOMYETO ™™ nofeka He
ce npukaxe ,,00:00“.

e NpuKkaxyBa BpeMEeTO 3a anapmoT. Ako
BPEMETO 33 anapmoT W BPEMETO 3a rOTBEHE

e N0CcTaBaT UCTOBPEMEHO, Ke Ce Npukaxysa
MOKPaTKOTO BpeMe.

MeHyBare Ha TOHOT 3a anapmoT
1. [HonpeTe ;& nopeka He ce nojasu cumbonot <)

Ha eKpaHoT.

2. [pvnarogeTe ro cakaHWoT TOH 3a anapm Co
KonuMtbaTae /™=,

3. ToHoT WTO ro nocTaenBTe Habp30 Ke ce
aKTMBMpa.

» V13BpaHNoT TOH 3a anapMoT ke Ce NPUKake Kako
»0-01%, ,b-02“ unn ,,b-03“ Ha ekpaHoT.

MpomeHa Ha BpeMeTo BO AEHOT

3a MeHyBat-€e Ha BpeMeTO BO AEHOT LUTO CTe o
NnocTaBune NopaHo:

1. [HonpeTe 2 nopeka He ce nojasu cumbonoT ®

Ha eKpaHoT.

2. TlocTaBeTe ro BpEMETO BO AEHOT CO KOMYUH-aTa
S ol

3. BpemeTo WTO ro nocTaBuBTe HAbP30 Ke ce
aKTmBupa.

EKOHOMMYEH pexum

Co nocTaByBat-€ Ha BPEMETO 3a rOTBEHE BO

pepHaTa Ha eKOHOMUYEH PEXIM, MOXE Aa LUTeauTe

€Il. eHepruja Joaeka roteute.

Bo 0BOj peswm roTBeETO NpMBpLLYBA CO

BHaTpeLLHaTa TemMnepaTtypa off pepHata, Taka LUTo

rpejaynTe ce racat npea KpajHoTO BPEME 3a rOTBEH:E.

MocTaByBak-e Ha EKOHOMUYEH PEXUM

1. [HonpeTe & nopeka He ce nojasu cuMbONOT €co
(exo) Ha ekpaHoT.

» Ke ce npukaxe ,,OFF“ (CKMy4eHo) Ha eKpaHoT.

2. OBO3MOXETE r0 EKOHOMUYHMOT PEXMM
pomupajiv Ha konyeto .

» LLIToM ke ce akTMBMpa 3awwTnTaTa 3a Konunmwarta,

ke ce npukaxe ,,On“ (BKMy4eHo) Ha ekpaHoT, a

CMMBOIOT €CO (€K0) ke MPOAOIHKM J1a CBETU.

OHeBO3MOXYBate Ha EKOHOMUYHUOT PEXUM

1. [onpeTe ¥ nopeka He ce nojasu cumMboNoT €co
(exo) Ha ekpaHoT.

» Ke ce npukaxe ,,On* (BKMy4eHO) Ha ekpaHoT.

2. OHEeBO3MOXeTe ro EKOHOMUYHUOT PEXMM
JONMPajKN Ha KOn4eTo ™=,



» Ce npukaxysa ,,OFF“ (nckny4eHo) wrom Ke ce Tabena co Bpemutba 3a roTBeH:E

VICKITy4M 3aLuTuTaTa 3a Konumkara. B
pemMubata Ha TabenaTa ce HaMeHeTH camo
MocTaByBake Ha OCBETNEHOCTA HA EKPAHOT kako BOZMNKY. Bpemurbara Moxe aa
(OBaa dyHKumja e onumoHanHa. Moxe aa He e BapupaaT BO 0AHOC HA TemnepaTypata Ha
BKIy4eHa CO BaWMNOT NPOM3BOA,) XpaHarta, ryctuHata, TUnoT, Kako 1 BaluuTe
1. 3a OCBETNEHOCT Ha eKPaHoT, AONPETEEE nopeka HaBMKM 3a FOTBEHE.
pa ce nojasart Ha ekpaotd-01 nnm d-02, nrm d-
03, Meyere TeCTO U MECO
2. TlocTaBeTe ja cakaHaTa OCBETIEHOCT CO 1-BaTa nonuLa B0 pepHaTa € AoNHaTa
KOMYMtbaTa e /. nonuua.
» BpemeTo LTO ro noctaBmBTe HAbp3o ke ce
aKTmBupa.

[MaHautnax EnHa TaBa KpyxeH kanan 3a
Konau co aujamerap
on 26 cm Ha

Sk

1-KpykeH kanan 3a 150 35...45
Komay co aujamerap
on 26 cm Ha
pelueTka 3a rpun**
4-KpykeH kanan 3a
Konau co avjametap
of 26 cm Ha TaBa 3a

L
2
KPOHU

&Y

3 TaBn 1-Taga 3a TecTo* 1-3-5 200
3-CraHpapgHa TaBa*
5-[inaboka TaBa’
2 TaBn 1-Taga 3a TecTo* 1-3 200 35..45
3-CraHpaapaHa Tasa*
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| Maa | Emwatasa | Crawmappravtasa” | L | 2 | 200 | 8.4

Crapoppiatass | L1 [ 2 | 200..20 15.. 20
=

nunetuko (1,8- 250/max,
2kr.) notoa, 180 ...

TaHaapaHa Tasa .
250/max,
notoa, 180 ...

| Pba | Emwataea | Crawnappiartasa® | (K] | 3 | 20 | 20..30
&

Ce npenopayysa pepHaTta Aa ce 3arpesa rpef roTeete Ha koja 61uro xpaHa
* lonarovute MoXe fa He GUHaT UCNOpPaYaHI CO MPOU3BOAOT.
* [lopatouuTe He ce UcopaYysaat co npoussoaoT. [locTanHu ce 3a npoaaxba kako nocebHy JonaToum.

Tabena 3a roteeme 3a TeCTMpame jageka VHCTUTYLUTE 3a KOHTpOIa Aa ro Tectupaar
Japerarta Bo oBaa Tabena 3a roteere ce npon3soaoT
nogroteerm cnopeg EN 60350-1 3a ga M onecHm Ha

KpatkoHocety EnHa TaBa CraHpgapaHa

2
1-CTaHpapaxa 1-3 140 20 ... 30
TaBa*
3-Tara 3a TecT0”

Manu konauu EnHa TaBa CraHpapaHa ) 160 25..35
TaBa* 7
1-Taa 3a TecTo* 2 1-3 150 35..50
3-CraHpapgHa
Tasa’ -
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[MaHauwnan

Ce npenopadyBa pepHaTa fia ce 3arpesa npef roTeere Ha koja Guro xpaHa.
: }.'lo,qaroqme MOXe f1a He 6unar VICIOpaYaHM CO MPOU3BOAOT.

EnHa TaBa KpyxeH kanan 3a
Konad co
avjametap on 26

Cm Ha petueTka 3a

ox

1-KpyxkeH karan
3a Konau co
Avjamerap og 26
CM Ha peleTka 3a
rpun**
4-KpyxeH kanan
3a Konay co
avjametap o 26
CM Ha TaBa 3a
Tecto™

EnHa TaBa KpyseH UpH
MeTaneH cag co
avjametap oa 20

Cm Ha petueTka 3a

CoBeTy 3a neyeke Konaum

AKO KOMa4oT € MHOrY CyB, 3rofiemeTe ja
Temneparypata 3a okony 10 v Hamanete ro
BpEMETO 3a r0TBEHE.

AKO KoraJoT e BriaxeH, ynotpebeTe nomarky
TEYHOCT WK HaMmarneTe ja Temnepatypata 3a
10.

AKO KOMayoT e MHOTY TeMeH Ha MoBpLUKHATA,
CTaBeTe ro Ha AonHaTa nonuua, Hamarnete ja
Temnepatypata W 3ronemeTe ro BpemeTo 3a
TOTBEHE.

Ako e ,06pO 3roTBEHO BHATPE, HO NENMNBO
oaHazBop, ynotpebeTe NOMarKy TEYHOCT,
HamaneTe ja Temnepartypara 1 aronemeTe ro
BpEMETO 3a r0TBEHE.

CoBeTu 3a neyere TeCTO

AKO TECTOTO € MHOTY CyBO, 3rofiemMeTe ja
Temneparypata 3a okony 10 v Hamanete ro
BpemeTo 3a roTBetbe. HaBnaxHeTe rm
CrIOeBUTE TECTO CO CMeca 0f MIEKO, Macro,
jajte u jorypr.

Ako Ha TectoTo My Tpeba MHOTy Bpeme Aa ce
ucneve, obpHeTe BHMMaHue aebenuHata Ha
TECTOTO LUTO CTe O MOAFOTBUIE Aia He ja
HagMwHyBa AnabounHaTa Ha TaBaTa.

AKo ropHaTa NnoBpLUMHa Ha TECTOTO Ce 3aLipHH,
HO [IONHMOT ieN He e 3roTBEH, NpoBepeTe Aanu
KonuumMHaTa coc LTo CTe ja ynoTpebune Bo
TECTOTO € npemHory 6nu3y 1o fonHaTa cTpaHa
Ha TecToTo. ObupaeTe Ce Aa ro pasHecete
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COCOT eHaKBO BO CpeanHaTa 1 Bp3 CrioesuTe
TECTO 3a U3edHa4YEeHO Nnevere.

MeyeTe ro TECTOTO BO COMMACHOCT CO
PEXMMOT M TEMNepaTypuTe LWTO Ce AafeHU
Bo Tabenara 3a rotBete. AKO JONHKOT Aen
He € JOBOTHO UCneYeH, ctaBeTe o 3a efHa
nonuua noaony cnegHuoT nart.

CoBeTH 3a roTBeH€ 3eNeHYYK

*  AKO jafereTo CO 3eMeHYYK CHEMa COK U ce
WCYLUW, rOTBETE 0 BO TEHLIEPE CO Kanak
HaMeCTO BO TaBa. 3aTBOPEHNTE CafIoBM Ke T0
3afpKat COKOT BO jafieHeTo.

*  AKO janemeTo CO 3eNeHuYK He Ce 3roTBM,
CBApETE [0 3eMEHYYKOT NPETXOAHO UK
MNOATOTBETE O KaKo KOH3epBUpaHa XpaHa 1
CTaBeTe [0 BO pepHaTa.

Kako ce pabotu co rpunot

MPEOYNPELYBAHE

3atBOpeTe ja BpataTa Ha pepHaTa npu
notpeba Ha rpunor.

BpenuTe noBpLUMHK Npean3BuKyBaaT

n3ropermum!

BxnyuyBatmse Ha rpunot
CapreTe ro perynartopoT 3a yHKLmM Ha
CaKaHMOT CUMOON 3a Ipurl.

2. Totoa, n3bepere ja cakaHaTa TemMnepaTypa 3a
rpunoT.

3. Axo e noTpebHo, NpeTxoaHo 3arpesajte 5
MUHYTH.

» Ce BKkny4yBa cujanuykaTa 3a Temnepatypa.

WcknyvyBamre Ha rpunot

1. CaprerTe ro perynatopot co yHKLMM Ha
no3uumja 3a UCKNyYeHOCT (rope).

XpaHaTa LUTO He e cooaBeTHa 3a
neyetbe Ha rpun Hoca pUank of
noxap. Kopuctete camo xpaHa co
FPUINOT LUTO € COOABETHA 3a
WHTEH3NBHATa TOMNMHA Of FPUMOT.
He cTaBajTe ja xpaHara npepaneky
Hasag Bo rpunoT. Toa e HajBpenvoT
[en v MacHaTa xpaHa MoXe fia ce
3ananm.

Tabena co BpeMUIba Ha FOTBEH:E 3a rpun
Meyekbe Ha rpun CO eneKTPUYEH rpun

jarHeLLko

# BO 3aBUCHOCT OA rycTUHaTa
*MpeTxoaHo 3arpejTe okony 5 MUHYTH.

*AKO MOXe fa ce npucnocobu TemMnepaTypara 3a rpun Ha BawWwMOT NPOM3BOA, TOj Ke paboTu Npu MakcMManHa TeMneparypa.

Japetarta Bo oaa Tabena 3a roTBeme ce

MHCTUTYLMUTE 3a KOHTpONa aa ro tectmpaat

nogroteerm cnopeg EN 60350-1 3a ga UM onecHM Ha ~ MPOM3BOAOT

250/max

CBpreTe ja xpaHaTa OTKako ke U3MUHaT 2/3 o BKYNHOTO BpeMe 3a rpun.
Ce npenopayyBa pepHata Aa ce 3arpeBa 5 MWHYTH Npea roTBEH€ Ha koja 6uno xpaHa.
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[} OnpxyBate u rpuxa

OnwTtun uHchopmaumm

BekoT Ha Tpaetbe ke ce MpOAoIKY, a YecTuTe
npobremu ke ce Hamanar ako NpoN3BOAOT CE YKCTM
PEAOBHO.

He oTCTpaHyBajTe rv KOHTPOMHUTE
o KomuHba/perynaTopy 3a 4a ro UcuucTuTe
KOHTPOMHMOT NaHen.

KoHTponHoT naHen moxe fa ce owwretm!

OMACHOCT:
VicknydeTe ro npounsBoa0T O A40BOA Ha en.

eHeprija Npes OfPXKyBatbe 1 YACTEHE.
[MocTom puank oa cTpyeH yaap!

OMACHOCT:

‘OcTaBeTe anapaTtoT fia ce uanaau npeg,
uctere.

BpenuTe noBpLUMHK Npean3BuKyBaaT

n3ropermum!

*  YucTeTe ro Npom3BOLOT TEMENHO MO CeKoja
ynotpeba. Ha Toj HaunH ocTarouuTe of
rOTBEHE Ke Ce OTCTpaHaT NONECHO W ke ce
n30erHe HUBHO rOperE NPU CNEAHNOT NaT Ha
BKIy4yBatbe Ha anapator.

«  He ce noTpebHu cneyujanHu cpeacTea 3a
uncTerbE 3a NpoussogoT. Kopuctete Tonna
BOZA CO CPEACTBO 3a MUetse, Meka Kpna unm
CyHrep 3a YMCTEHE Ha NPOU3BOAOT W
n3bpuLeTe O CyBa Kpna.

¢« Cexoralu 13bpuLLeTE ja NpekyMepHaTa TEYHOCT
TEMEIHO MO YNCTEHETO, @ CEKOE NPETEKYBake
Mopa BefHalll fia ce n3bpuiue.

*  He KopucTeTe CpecTBa 3a YMCTEHE LITO
COLpXKaT KMCENMHa UNu XNopu 3a YNCTEHE HA
MOBPLLMHWTE Off HE ProCyBayKN YenvK Unm of
MHOKC, Kako W padkuTe. KopucTteTe Meka kpna
CO TEYEH AETEPreHT (HO He abpasue) 3a ja
MCYMUCTUTE OBME NOBPLUMHN 0OPHYBajkM
BHUMaHKe fa OpuLLeTe BO efieH NpaBeLl.

nOBpLIJVIHaTa MOXe [ia Ce OLTETH CO
ETEPreHTN U CPEACTBA 3a YACTEHE.

He KOpucTeTe arpecuBHM CpeacTea 3a

YNCTEHE, NPALLOK 32 YNCTEHE | Te4HOCTM

Unn oCTpu NpeameTu Npu YNCTEHETO.

He kopucTeTe uncTaum Ha napea 3a fa ro
McumcTUTe anapatoT buaejku Tve Moxe Aa
npeamaBmMkaaT enekTpuyeH yaap.

Yucrere Ha KOHTPONHWUOT naHen
MlcumcTeTe ™ KOHTPOIHUOT NaHen 1 perynaTopute
CO BrakHa Kpna 1 n3bpuiueTe r co cysa.

YucTerbe Ha pepHaTta

Yucrere Ha cTpaHuyHUTe supoBu(Bapupa

3aBMCHO 0f MOAENOT Ha NPOU3BOAOT.)

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

1. TprHeTe ro npegHWoT Aen Ha CTpaHuyHaTa
pamKa CO Brieyete Bo 00paTeH npaseL, of
CTPaHWUYHUOT S,

2. 3BapeTe ja cTpaHuyHaTa pamka ce Brievere

Katanutuyku snaosu

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e
BKNyYeHa CO BalLMOT NPOU3BOA.)
BHatpeLunuTe cTpaHnyHn sugosw (A) nunu 3agHUoT
sua (B) Ha BaLWMOT NPON3BOA MOXE Aa ce
npemavkaHn co KaTannT4K1 eHamer.
Katanutuukute suposu umaar ceetna mat 6oja u
noposHa nosplumHa. He Tpeba ga ce umctat
KaTanuTU4K1TE SMOOBM Ha pepHaTa. MoposHuTe
MOBPLLMHM Ha KaTanuTUYK1Te SUOBUTE CE YncTaT
camu co ancopbupatse 1 NpeobpasyBatbe Ha
UCTypeHara MacHoTHja (napea 1 jarnepoy, ANOKCUa).

JlecHo yncTere co napea
OB03MOXYyBa NECHO YncTerE Onaejkn HeunctoTHjata
(nom ycroB ako He CTe Yekane Npegonro) ce
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OMeKHYBa CO Napeara LUTO Ce CO3AaBa BO pepHaTa,

a BOZIEHWTE KanKu Ce KOHeHaupaaT Ha

BHaTPeLLHUTE MOBPLLMHU.

1. VsBagere ja LuenaTa onpema of pepHata.

2. Wctypete 500 ml Boga BO TaBata 3a pepHa 1
MOCTaBETE ja Ha BTOpaTa Nonumua Bo pepHarta.

3. TlocTaBeTe ja pepHaTa BO peXmM 3a NECHO
uncTere co napea v Bknyyete ja Ha 100° C 25
MUHYTH.

4, OrtBopeTe ja BpaTata 1 u3bpuLLeTe 1
BHaTpeLLHMTe MOBPLLUMHM Ha PEPHATa CO BNAXEH
CyHrep unv Kpna.

5. KopucteTte Tonna Boaa o CpeACTBO 3a MUEH:E,
MeKa Kpna unv CyHrep 3a Aa ja ucumcture
3aKopaBeHaTa HeYUCToTHja 1 n3dpueTe co
cyBa Kpna.

32 BpEMe Ha PexuMOoT Ha NEeCHO

9 uMcTerbe Napea, BogaTa of Taeara 3a
OMeKHyBatbe Ha NecHo 06nmkyBaHuTe
0CTaTOLM/HEUMCTOTHUja BO NpasHuHaTa
Ha pepHaTa ke 1cnapu 1 KOHAeH3upa Bo
npasHUHaTa Ha pepHaTa U BHaTPELUHOTO
CTaKIo Ha BpaTaTa Ha pepHara, o LTo
BOJA@ MOXE fia Kane Kora e 0TBOpeHa
BpaTtaTa Ha pepHata. /13bpuwwerte ja
KOHZAEH3aLujaTa ofieka e 0TBOpeHa
BpaTara.

YucTetse Ha BpaTaTa Ha pepHata

3a pa ja ucuncTute BpataTa Ha pepHata, KopucteTe
TONMa Bofa Co CPEACTBO 33 MUEHE, Meka Kpna 1nm
CyHrep 3a [ia ro UCUMCTATE NPOM3BOLOT W M3bpULLETE
1o CO CyBa Kpna.

He kopucTeTe rpybu abpasnshu cpeacTsa
UMM OCTPU METaMHN XULM 3a YUMCTEHE Ha
BpaTtaT Ha pepHaTa. Moxe fa ja usrpebaat
MOBPLLMHATA W Aa T0 YHULITAT CTaKnoTo.

Bapere Ha BpaTaTta Ha pepHaTta

1. OtBoperte ja npepHata Bpara (1).

2. OtBoOpeTe MM CNOjHULMTE Ha KYKMLITETO 33
LapkuTe (2) [eCHO 1 NeBo Hanpes CTPaHU4HO
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CO NPUTUCHYBak€e HaJony Kako LWTo e

Bpata

3akny4yBatbe Ha naHTa(3aTeopeHa nosuLmja)
PepHa

3akny4yBate Ha naHTa(0TBOPEHa No3uLyja)

1A3BapeTe ja npeaHata Bpata co Brievere
Harope 3a Aa ja ocnoboauTe of LWapkuTe NEBO U
JIECHO.

lexopuTe LUTO ke rv HanpasuTe 3a BpeMe Ha
noctankata Ha Bagete, Tpeba aa ce
noeTopat no obpateH pefocnes 3a Aa
noctaeuTe BpaTtata Ha mecto. He
3abopaBajTe 4a M 3aTBOPUTE CNOJHULMTE Ha
KYKULLTETO Ha LUapKuUTE Npu NOBTOPHO
nocTaByBatb€e Ha Bpatara.




Bapeme Ha BHATPELWHOTO CTAKIO Ha

BpaTarta

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e
BKNyYeHa CO BalLMOT NPOU3BOA.)
BHaTpeLHOTO CTakneHo OKHO Ha BpaTaTta Ha
pepHaTa MoXe Aa Ce U3Bau 3@ YNCTEHE.
OtBopere ja BpaTara Ha pepHara.

1 Pamka
2 MnacTuyeH gen
[NoBneyeTe KoH cebe 1 13BafeTe ro NNacTUYHUOT

4 123

HajHaTpeLLHO CTakneHo OKHO

BHaneLLIHO CTakneHo OKHO

Ha,EI,BOpeLLIHO CTakIneHo OKHO

MnactnyeH OTBOP 32 CTaKNEHOTO OKHO - aony
Kako LuTo e npukaxkaHo Ha crukarta, nogurHeTe ro
HajBHaTPELLHOTO CTakno (1) AenyMHO BO NpaBeL, Ha
A v noBneveTe ro KOH HaBOp BO npaeel B.
[NoBTOpETE j@ UCTaTa nocTanka 3a fa ro u3saanTe
BHATPELUHOTO BHATPELLHO CTaKmMo (2).

B w N -

J€n LWTO € NOCTaBEH Ha rOpHMOT AeN Ha Bpatara (1).

[MpBKMOT Yekop Aa ja cocTaBuTe Bpatata e fja ro
NOCTaBMUTE BHATPELLHOTO CTaKIEHO OKHO Ha CBOE
MecTo (2).

Kako w0 e npukaxaHo Ha cnukata, cTaBeTe ro
3aKOCEHMOT aron Ha CTaKNEHOTO OKHO 3a f1a HaBnese

BHaTpeLHOTO cTakneHo okHo (2) Mopa aa ce
nocTaBu BO NNACTU4HMOT OTBOP 6rn3y o
HajBHaTPELLHOTO CTaKMEHO OKHO (1).

Kora ro noctaByBate HajBHaTpeLLHOTO CTaKIEHO
OKHO (1), MpoBepeTe aanu nevarteHaTa cTpaHa Ha
OKHOTO € Haco4eHa KOH BHATPELUHOTO CTaKMEHO OKHO.
BaxHo e fia rv nocTaBuTe JONHMTE arnm Ha
BHATPELLHOTO CTaKINEHO OKHO BO AONMHNUOT NNacTUyeH
otBop (5).

[MpuTICKajTe ro NNACTUYHKMOT [1eN KOH pamkaTta
[opeKa He CryLUHeTe 3BYK Ha KIKHYBak-€.

3ameHa Ha cBeTunKarta BO pepHata

OMACHOCT:

Mpen aa ja 3amMenuTe cBETUMKATA BO
pepHarta, npoBepeTe Aanv Npou3soaoT e
WUCKNyYeH Of CTpYja M M3nageH 3a fa
n3berHeTe puU3mK of eneKTpuYeH yaap.
BpenuTe noBpLUMHK Npean3BuKyBaaT
n3ropermum!
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MoauuujaTa Ha cBeTUNKaTa MoXe Aa Bapupa
07 OHaa Ha cnvkata.

o

Cujanuuata LTO Ce KOpUCTU BO OBO] ypes He
le CO0ABETHa 3@ OCBETNYBAkE NPOCTOPUM BO
OMaKMHCTBOTO. HameHeTaTta ynotpeba Ha
0Baa cujanuua e Aa My nomara Ha
KOPMCHUKOT Aa ja rnepa xpaHata.

H

CujanuumTe WTO Ce kopucTaT BO OBOj
npou3sBop, Tpeba Aa v usapxysaat
leKCTPEMHUTE (hM3NYKM YCIIOBM, KaKO LUTO Ce
Temnepatypute Hag 50 °C.

I°]

Ako pepHaTa MMa TpkanesHa CBeTUnKa:

1. VicknyyeTe ro nponssopoT of CTpyja.

2. CepTeTe ro CTakneHnoT kanak obpaTHo of
LBWKEHETO Ha CKasankuTe Ha YaCOBHUKOT 3a Aa
ro u3BaguTe.

Bo oBaa neuka, ce kopucTi Grieckaso
CBeTUrNKa co MokHocT nomana og 40
W, BucuHa nomana og 60 mm,
pvjameTap noman oa 30 mm unu
XarnoreHa CBETUNKa CO NPUKY4OK TUN
G9, mokHocT nomana o 60 W.
CeeTunkuTe ce NoroaHu 3a pabota Ha
Temneparypu Hag 300 ° C. CeeTtunku
BO pepHaTa Moxe fia ce fobujat o
OBMacTEHW CEPBUCHI areHTy Unm
TEXHU4ap CO NnLEHLA.

Qe
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3. Ako cujanuykaTa Bo pepHaTa e o Tvn (A) kako

Ha [loNHaTa CruKka, OTCTPaHETE ja Co BpTete
KaKo LUTO € NpUKaXaHo v 3ameHeTe ja. AKo e of
1N (B), noBneyeTe ja 1 OTCTpaHETE ja Kako LTO

€ MNpUKaXaHo Ha crmkata u 3aMeHeTe ja.

4. CraBeTe ro CTakneHuoT Kanak 0fIHOBO.



PewaBarbe npobnemu

epHaTa ucnywTa napea goaeka paboti

Qsa He e epelka.

]

. Kora ke ce 3arpejat meTanHuTe A€oy, TMe MOXe Aa ce npOLu";/lpaT 1 Ja npeaunssukaat Oyka. >>>

_Osa He e epewika.

Tpoussogor He padotn.

+  OcurypyBa4oT 3a en. HanojyBare e pacunaH unu nagxarn. >>> [ipogepeme au ocuaypysayume 0
Kymujama. AKO e Heonxo0Ho, 3aMeHeme au Unu akmusupajme 2u 00HO80.

«  Tlpou3BogoT He e NpukITyYeH Bo (3asemjeH) WwTekep. >>> [lpogepeme 20 nosp3ysaremo Ha

«  Cujanndkarta Bo pepHara e nperopena. >>> CMeHeme ja cujanuykama.
*  Hema cTpyja. >>> [Iposepeme Oanu uma cmpyja. [pogepeme au ocuzypysayume 80
Kymujama. Ako e HeonxodHo, 3aMeHeme au U akmusupajme eu ocueypysadume.

epHara He ce arpesa,

+  He ce noctasenu dyHkumjaTa winnn Temnepartypara. >>> [locmageme au (yHKyujama u
memnepamypama co pezyniamopom/kondemo 3a yHKuja/memnepamypa.

+  TajMepoT He € HaMECTeH Kaj MOfIeNnuTe LUTO Ce OnpemMeHy co Tajmep. >>> [lpunazodeme 20
gpememo.
(Kaj nponsBoauTe CO MMKpONEYKka, TajMePOT ja KOHTPONMpa Camo MUKponeYkaTa.)

*  Hema cTpyja. >>> [Iposepeme Oanu uma cmpyja. [pogepeme au ocuzypysayume 80

{Kaj mogenure co Tajmep) lpuKkasoT Ha HaCOBHUKOT TPENKa Wi & BKTTYUEH CUMBOROT 3a HACOBHMK.
*  Wwma npekuH Ha cTpyja. >>> [Tpunazodeme 20 8pememo/npekuHysasom Ha npouzgodom u
8K/y4eme 20 00HOBO.

KoHcynTupajte ce co oBnacTeH areHT 3a
cepBuCHpatbe UK CO 3acTanHUKOT Of Kafe
LUTO CTe ro Kynumne NpoM3BOAOT aKo He
MOXETE Camu fia ro pelunTe npobnemoT nako
CTe M NPUMEHWUNe ynaTcTeaTta Bo 0Ba
nornasje. Hukoraw He obuaysajte ce camu
/a ro nonpasaTe pacunaHuoT ypes.
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Najprej preberite ta prirocnik za uporabo.

Spostovani kupec,

Hvala, da ste se odloCili za izdelek znamke Beko. Upamo, da boste z izdelkom, ki je bil proizveden z najsodobnej$o
tehnologijo visoke kakovosti, dosegli najboljSe rezultate. Zato pred uporabo izdelka pozorno preberite celoten prirocnik
za uporabo in vse ostale priloZene dokumente ter jih shranite za uporabo v prihodnje. V primeru, da napravo
posredujete naprej, priloZite tudi priroénik za uporabo. UpoStevajte vsa opozorila in informacije v priroéniku za
uporabo.

Prirocnik za uporabo se lahko nana$a tudi na druge modele. Razlike med modeli so navedene v prirocniku.

Pomen simbolov
V priro€niku za uporabo se pojavijo naslednji simboli:

Pomembne informacije in napotki o
uporabi.

Opozorila na nevarne situacije, ki lahko
' ogrozijo vaSe Zivljenje in lastnino.

Opozorilo na elektriéni udar.

Opozorilo na nevarnost pozara.

Opozorilo na vroge povrsine.

RS

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

C€ Made in TURKEY
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ﬂ Pomembna navodila in opozorila za varnost in okolje

To poglavje vsebuje varnostna
navodila, s katerimi boste preprecili
nevarnosti telesnih poskodb in
poSkodb lastnine. NeupoStevanje teh
navodil bo razveljavilo vse garancije.

SploSna varnost

e (Qtroci, stari 8 let ali veC in osebe
Z zmanjSanimi fiziCnimi,
senzornimi ali duSevnimi
sposobnostmi, brez izkuSen; ali
znanja lahko napravo uporabljajo,
samo Ce jih nadzoruje ali jin je o
varni uporabi naprave in z njo
povezanimi nevarnostmi poucila
oseba, ki je odgovorna za njihovo
varnost.

Otroci naj se ne igrajo z napravo.
Otroci naj naprave ne Cistijo in
vzdrzujejo brez nadzora.

e Te naprave naj ne uporabljajo
osebe (vkljutno z otroki) z
zmanjSanimi telesnimi, Cutnimi ali
duSevnimi sposobnostmi, brez
izkuSenj ali znanja, razen Ce so
pod nadzorom ali pa so prejele
navodila za uporabo.

Da preprecite igranje otrok z
napravo, naj bodo ti pod
nadzorom.

e (e izdelek predate drugi osebi za
namene osebne uporabe ali
uporabe iz druge roke, ji predajte
tudi priroCnik za uporabo, oznake
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izdelka in drugo ustrezno
dokumentacijo ter dele.

e Namestitev in popravila sme
opravljati samo pooblascen
serviser. Proizvajalec ni
odgovoren za poSkodbe, Ki
nastanejo zaradi poseganja
nepooblascenih oseb in lahko
razveljavijo garancijo. Pred
namestitvijo pozorno preberite
navodila.

e Naprave ne upravijajte, Ce je
okvarjena ali ima kakrSnekoli
vidne poSkodbe.

e Po vsaki uporabi se prepricajte,
da so gumbi za funkcije izdelka
izklopljeni.

ElektriCna varnost

e (e je naizdelku napaka, ga ne
smete uporabljati, razen Ce ga
popravi pooblascena servisna
sluzba. Nevarnost elektriCnega
udara!

e |zdelek prikljuCite samo na
ozemljeno vticnico/napeljavo z
napetostjo in zascito, kot je
doloCeno v poglavju "Tehnicne
specifikacije". Ozemljitev naj

namesti usposobljen elektricar, ko

uporabljate napravo z ali brez
transformatorja. NaSe podietje ni
odgovorno za kakrsne Koli tezave,
nastale zaradi izdelka, ki ni



ozemljen v skladu z lokalnimi
predpisi.

Izdelka nikoli ne perite tako, da bi
po njem prsili ali polivali vodo!
Nevarnost elektricnega udara!
Izdelek je treba med
namescanjem, vzdrzevanjem,
ciscenjem in popravilom odklopiti,
Ce je napajalni kabel izdelka
poSkodovan, ga mora proizvajalec,
serviser ali podobno usposobljena
oseba zamenjati, da ne pride do
nevarnosti.

Naprava mora biti nameScena
tako, da jo je mogocCe popolnoma
odklopiti z elektricnega omrezja.
Odklop je treba izvesti tako, da
izvleCete vitic, ali s pomocjo
stikala, vgrajenega v fiksno
elektricno napeljavo, v skladu z
gradbenimi predpisi.

Med uporabo se zadnja stran
pecice segreje. Zagotovite, da
elektricna povezava ne pride v
stik z zadnjo stranjo, saj se lahko
prikljucki poSkoduijejo.

Pazite, da se napajalni kabel ne
zatakne med vrata pecCice in okvir,
prav tako pa ga ne speljite Cez
vroCe povrsSine. V nasprotnem
primeru se lahko izolacija kablov
stopi in se vname, kar lahko
povzroGi kratek stik.

Vsa dela na elektricni opremi in
sistemih sme opravljati samo
pooblasceno strokovno osebje.

V primeru okvar izklopite napravo
in jo izkljuCite iz napajanja. Zato
izklopite varovalko doma.
Prepricajte se, ali zmogljivost
varovalke ustreza napravi.

Varnost izdelka

OPOZORILO: Naprava in dostopni
deli se med uporabo segrejejo.
Previdno, ne dotikajte se segretih
elementov. Preprecite dostop
otrokom, mlajSim od 8 let,
oziroma otroke v blizini naprave
stalno nadzoruijte.

Naprave ne uporabljajte, Ce je
vaSa presoja ali koordinacija
zmanjSana zaradi vpliva alkohola
in/ali drog.

Ko v jedeh uporabljate alkoholne
pijaCe, bodite zelo pozorni.
Alkohol pri visokih temperaturah
izhlapi in lahko povzroCi pozar, saj
se lahko ob stiku z vroCimi
povrSinami vname.

V blizino naprave ne postavljajte
vnetljivih materialov, saj se
stranice med uporabo lahko
Segrejejo.

Naprava se med uporabo segreje.
Previdno, ne dotikajte se segretih
elementov v notranjosti pecice.
Ne blokirajte zraCnih odprtin.

V pecici ne segrevajte zaprtih
plocevink in steklenih kozarcev.
Tlak, ki nastane v
ploCevinki/kozarcu, lahko povzroCi
eksplozijo.
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Neposredno na dno pecice ne
odlagajte pekacev, posod ali
aluminijaste folije. NakopiCenje
toplote bi lahko poskodovalo dno
pecice.

Za CiSCenje stekla vrat pecice ne
uporabljajte mocnih abrazivnih
Cistil ali ostrih kovin, saj lahko
opraskajo povrsino ali unicijo
stekla.

Za CiSCenje naprave ne
uporabljajte parnih Cistilnikov, saj
lahko povzroCijo elektricni udar.
(Funkcije se razlikujejo glede na
model naprave.)

Mrezno reSetko in pekaC pravilno
namestite na mrezne police
Pomembno je, da reSetko in/ali
pekac pravilno namestite na
polico. ReSetko ali pekac potisnite
med 2 vodili in se prepricajte, da
je dobro namescen, preden nanj
nalozite jedi (prosim, glejte

6/SL

stekla na sprednjih vratih ali Ce je
steklo razbito.

Drzalo pecice ni namenjeno
suSenju brisac. Na drzalo ne
obesite brisace, rokavic ali
podobnih izdelkov iz blaga, ko
funkcija zara deluje ob odprtih
vratcih.

Ko v vroco pecico vstavljate ali iz
nje odstranjujete jedi, vedno
uporabljajte rokavice odporne na
toploto.

Papir za peko polozite v lonec ali
na dodatek za pecico (pekac,
reSetka itd.) skupaj s hrano in
nato vse skupaj vstavite v
predhodno segreto pecico.
Odstranite odveCne dele papirja
za peko, ki segajo Cez pekac ali
lonec, ter tako preprecite
nevarnost dotikanja grelnih
elementov pecice. Papirja za peko
nikoli ne uporabljajte pri



temperaturi, ki je vija od
oznacCene vrednosti za papir za
peko. Papirja za peko ne
polagajte neposredno na dno
pecice.

OPOZORILO: Pred zamenjavo IuCi
se prepriCajte, da je napajalni
kabel naprave izkljucen oziroma
da je odklopnik izklopljen, da se
izognete morebitnemu
elektricnemu udaru.

Naprave ne smete namestiti za
dekorativnimi vrati, ker se lahko
preveC segreje.

/a pozamo zanesljivost naprave;

Prepricajte se, da je viti¢
prikljuCen v vticnico, da ne pride
do nastanka isker.

Ne uporabljajte posSkodovanega ali
prerezanega kabla ali
podaljSevalnih kablov, temveC
uporabljajte samo originalni kabel.
Prepriajte se, da na vticnici, na
katero je prikljuCena naprava, ni
tekoCine ali vlage.

Namen uporabe

Naprava je namenjena uporabi v
gospodinjstvu. Uporaba v
komercialne namene ni dovoljena.
POZOR: Naprava je namenjena le
kuhanju. Ne uporabljajte je v
druge namene kot na primer
gretje.

Naprave ne uporabljajte za gretje
kroznikov pod zarom, na rocaje
ne obesajte brisac ali krp za

posodo itd., prav tako je ne
uporabljajte v grelne namene.
Proizvajalec ne odgovarja za
Skodo nastalo zaradi
neustreznega namena uporabe ali
nepravilne uporabe.

Enoto lahko uporabljate za
odtajanje, pecenje, pecenje mesa
in peCenje mesa na zaru.

Varnost otrok

OPOZORILO: Dostopni deli se
lahko med uporabo segrejejo.
Otroci naj se ji zato ne priblizujejo.
Embalazni material je lahko
nevaren za otroke. Otroci naj se
embalaznemu materialu ne
priblizujejo. Vse dele
embalaznega materiala odstranite
v skladu z okoljskimi standardi.
ElektriCne naprave so nevarne za
otroke. Otroci naj se ne
priblizujejo napravi med njenim
delovanjem in ne dovolite, da bi
se igrali z njo.

Nad napravo ni dovoljeno hraniti
predmetov, po katerih lahko
sezejo otroci.

Ko so vratca odprta, na njih ne
polagajte tezkih predmetov in ne
dovolite, da bi na njih sedeli otroci.
To bi lahko povzro€ilo, da se
pecica prevrne ali da se vratni
zgibi poSkodujejo.
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Ostranjevanje stare naprave

Skladnost z direktivo OEEO in odstranjevanjem
odpadnih izdelkov:

Izdelek je v skladu z direktivo EU OEEQ (2012/19/EU).

Izdelek vsebuje simbol za razvrstitev odpadne
elektricne in elektronske opreme (OEEOQ).

Izdelek je bil izdelan z visokokakovostnimi sestavnimi
deli in materiali, ki jih je mogoce ponovno uporabiti in
so primerni za recikliranje. OdsluZenega odpadnega
izdelka ne odlagajte z obicajnimi gospodinjskimi in
drugimi odpadki. Odnesite ga na center za zbiranje in
recikliranje elektriéne in elektronske opreme. Za
informacije o teh centrih za zbiranje se obrite na
lokalne oblasti.
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Skladnost z direktivo RoHS:

lzdelek, ki ste ga kupili, je v skladu z direktivo EU RoHS
(2011/65/EU). Ne vsebuje Skodljivih in prepovedanih
materialov, ki so navedeni v direktivi.

Odstranjevanje embalaze

e  EmbalaZa je nevarna za otroke. EmbalaZo hranite
na varnem, stran od otrok. Embalazni material
izdelka sestoji iz reciklaznih materialov.
Odstranite jih v skladu s pravili za odstranjevanje
reciklaznih odpadkov. Ne odstranjuijte jih z
obic¢ajnimi gospodinjskimi odpadki.



P Splosne informacije
Pregled

-

4
1 Nadzorna plo$ca 6
2 MrezZna polica 7
3 Pekaé 8
4 RoCaj 9
5 Vratca

Motor ventilatorja (za jekleno plosco)
Lucka

Zgornji grelni element

PolozZaji polic

1

N

Vrtljivi gumb za funkcije
Digitalni ¢asovnik

Vrtljivi gumb za termostat
Lucka termostata

S w o =
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Vsebnost embalaze

Prilozeni pripomocki se lahko razlikujejo glede
na model proizvoda. Va$ proizvod morda ne
sebuje vseh pripomockov, ki so opisani v
navodilih.
Navodila za uporabo
2. Standarden pekat

Uporablja se za pecivo, zamrznjena Zivila in velike
pecenke.

—_

3. Globok pekat
Uporablja se za pecivo, velike pecenke, socne
jedi in za zbiranje maS¢obe med pecenjem.

4, Mrezni zar
Uporablja se za praZenje, z njim pa tudi lahko
postavite jed, ki jo boste pekli, praZili ali kuhali v
narastkih na Zeleno polico.
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MrezZno reSetko in pekac pravilno namestite
na iztegljive police

(Ta funkcija je izbirna. Morda je va$ izdelek
ne vkljuéuje.)

S pomagjo iztegljivih polic lahko brez teZav
namestite in odstranite pekace in mrezno reSetko.
Ko uporabljate pekac in mrezno reSetko skupaj z
iztegljivimi policami, se prepriCajte, da so zatici

na zadniji strani iztegljive police name$ceni proti
robovom mrezne reSetke in pekaca.




Tehnicne specifikacije

Skupna elektricna poraba 2.5 kW

Notranja lu¢ 15/25 W

Osnove: Podatki na energijski oznaki elektri¢ne pecice so v skladu s standardom EN 60350-1 / IEC 60350-
1. Vrednosti so dolocene pri obicajni obremenitvi s spodnjim-zgornjim grelnikom ali funkcijami
ventilacijskega segrevanja (Ce so na voljo).
Razred energijske ucinkovitosti je dolocen v skladu z naslednjo prednostjo, glede na to, ¢e ima naprava
ustrezne funkcije ali ne. 1-Kuhanje z eko-ventilatorjem, 2-Turbo pocasno kuhanje, 3-Turbo kuhanje, 4-
Zgornje/spodnje ventilacijsko segrevanje, 5-Zgornje in spodnje segrevanje.

** Glejte. Instalacija, stran 12.

ehnicne specifikacije se lahko spremenijo rednosti navedene na oznakah izdelka ali v
brez predhodnega obvestila v namene rugih priloZenih dokumentih so pridobljeni v
izboljSave kakovosti izdelka. laboratorijskih pogojih pod ustreznimi

- - . standardi. Glede na pogoje delovanja in
Podatki navedeni v tem prirocniku so okoliske pogoje naprave, se te vrednosti lahko
[demonstrativni in morda popolnoma ne razlikujgjo.
ustrezajo vasemu izdelku.
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E] Intalacija

Napravo lahko namesti le usposobljen strokovnjak v
skladu z veljavnimi predpisi. V nasprotnem primeru
garancija ni veljavna. Proizvajalec ni odgovoren za
poSkodbe, ki nastanejo zaradi poseganja
nepooblasgenih oseb in lahko razveljavi garancijo.

Za pripravo namestitve in elektricnih instalacij
naprave je odgovoren kupec.

NEVARNOST:
Naprava naj bo prikljuéena v skladu z vsemi
lokalnimi plinskimi in/ali elektriénimi predpisi.

NEVARNOST:

Pred namestitvijo preglejte, ¢e so na napravi
idne kak$ne poskodbe. V tem primeru je ne

namescajte.

Poskodovana naprava lahko ogroza vaso

varnost.

e Kuhinjske omarice morajo biti v vodoravnem

poloZaju in frdno namescene.

e (e se pod pecico nahaja predal, mora biti med

predalom in pecico nameséena polica.

e Napravo naj prenaSata vsaj dve osebi.
e Pri premikanju drZite pegico v reZi za ravnanje z

izdelkom na obeh straneh.

e Pred namestitvijo izdelka iz notranjosti odstranite

vse materiale in dokumente.

e Kuhinjsko pohiStvo mora biti skladno z merami,

navedenimi na sliki v nadaljevanju. Za
zagotavljanje zadostnega prezratevanja morate
na zadniji strani kuhinjskega pohistva izrezati
odprtino z merami, navedenimi na sliki v
nadaljevanju.

Pred namestitvijo

Naprava je namenjena namestitvi v tovarnisko

proizvedenih kuhinjskih omaricah. Med napravo in

kuhinjskimi stenami ali pohiStvom mora biti zadostna

varnostna razdalja. Glejte sliko (vrednosti v mm).

e PovrSine, sinteticni laminati in lepila morajo biti
odporni na toploto (najmanj 100 °C).
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Naprave ne namestite ob hladilnike ali
amrzovalne skrinje. Toplota, ki jo oddaja
naprava bo povecala elektriéno porabo
hladilnih naprav.

Vratc in/ali rocaja ne uporabljajte za
prenaSanje ali premikanje naprave.




min.
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T min NEVARNOST:

Namestitev in prikljucitev Prikljuéitev naprave na elektriéno omreZje
¢ Napravo je dovoljeno namestiti in prikljuciti samo lahko opravi samo pooblascena in

v skladu z zakonskimi dologili 0 namestitvi. usposobliena oseba. Garancijska doba naprave
. se pricne po pravilni nastavitvi.

Elektricna povezava Proizvajalec ni odgovoren za poskodbe, ki

Napravo prikljucite na ozemljen izhod/linijo, ki je nastanejo zaradi poseganja nepooblaienin

za$Citena z ustreznim miniaturnim prekinjevalcem oseb.

elektricnega tokokroga, kot je dologeno v tabeli
»Tehni¢ne specifikacije«. Ozemljitev naj namesti
usposobljen elektricar, ko uporabljate napravo z ali
brez transformatorja. NaSe podjetje ne odgovarja za
kakr$nokoli Skodo, nastalo zaradi uporabe naprave
brez ustrezne ozemljitve v skladu z lokalnimi predpisi.
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NEVARNOST:

Napajalni kabel ne sme hiti spet, upognjen ali
stisnjen 0z. ne sme priti v stik z vro¢imi deli
naprave.

Ce je napajalni kabel poskodovan, ga lahko
zamenija le usposobljen elektricar. V
nasprotnem primeru obstaja nevarnost
elektricnega udara, kratkega stika ali pozara!

e Prikljucitev mora ustrezati nacionalnim
predpisom.

e Vrednosti napajanja morajo ustrezati podatkom
navedenih na tipski etiketi naprave. Odprite
sprednja vratca, da vidite tipsko etiketo.

e Napajalni kabel naprave mora ustrezati
vrednostim, navedenim v tabeli "Tehniéne
specifikacije".

NEVARNOST:

Pred deli na elektricni napeljavi izklopite
napravo iz napajanja.

Nevarnost elektriénega udara!

Priklju¢itev napajalnega kabla

Pri izvajanju oZi¢enja morate upoStevati
drzavne/lokalne elektriéne predpise in uporabiti
ustrezno vtiénico/linijo ter viic za pegico. Ce so
mocnostne omejitve izdelka izven trenutne
nosilne zmogljivosti vtica in vticnice/linije,
morate izdelek prikljuciti neposredno prek
fiksne elektriéne napeljave brez uporabe vtica
in vtiénice/linije.

1. Ce ni moZno izklopiti vseh polov v elektriénem
napajanju, je treba prikljuciti odklopno enoto z
najmanj$im kontaktnim razmikom 3 mm
(varovalke, varnostna stikala, stikala) in vsa stikala
te odklopne enote naj bodo v skladu z direktivami
IEE ob napravi, vendar ne nad njo. Neupo$tevanje
teh navodil lahko povzro¢i motnje delovanja in
neveljavnost garancije naprave.

Priporocljiva je dodatna zaScita s pomocjo izklopnika

preostalega toka.

Ce je napravi priloZen kabel:

"""" TERMINALI
BLOK

A MODRA
],
RJAVA | L J }
ZELENA/ \_
RUMENA_|| NAPAAN

U

2. Za enofazni priklop prikljucite kable, kot je
opisano spodaj;

e Rjavi/Cmi kabel = L (faza)

e Moder/siva kabel = N (nevtralen)

e Zeleno/rumen kabel = (E) @ (0zemljitev)

» ali tipko

e siva/Cmi kabel = L (faza)

e Moder/Rjavi kabel = N (nevtralen)

e Zeleno/rumen kabel = (E) @ (0zemljitev)

Namestitev naprave

1. Pecico potisnite v odprtino, jo poravnajte in
zavarujte, pri tem pa bodite pazljivi, da ne boste
prepognili ali stisnili napajalnega kabla.

Pecico pritrdite s 2 vijaki, kot je prikazano.

Po namestitvi se prepriCajte, da so vijaki dovolj priviti in
da se pecica ne premika. Ce ni name$éena skladno z
navodili in Ge vijaki niso dovolj priviti, se lahko pecica
med uporabo prevrne.
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Za naprave z ventilatorjem (Morda je vas izdelek

ne vkljucuje.)

1 Ventilator
2 Nadzorna plo$ca
3 Vratca

Vgrajen ventilator hladi tako vgradno omarico, kot tudi
sprednjo stran naprave.
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Ventilator deluje tudi 20-30 minut po izklopu
pecice.
Ce ste pekli s programiranjem ¢asovnika

pecice, se bo ob koncu ¢asa pecenja skupaj z
vsemi funkcijami izklopil tudi ventilator.

Zadniji preizkus

1.
2.

Uporaba izdelka.
Preverite funkcije.

Odstranjevanje stare naprave

Obdrite originalen karton naprave in jo vedno
transportirajte v njem. Sledite navodilom na
kartonu. Ce nimate originalnega kartona,
zapakirajte napravo v zratno folijo ali debel
karton in jo polepite.

V notranjost pegice v poloZaj pekacev vstavite
kos kartona, saj boste tako preprecili, da bi
mreZni Zar in pekac v notranjosti pecice
poSkodovala pecico. Vrata pecice zalepite na
stranske stene.

Vratc ali roCaja ne uporabljajte za premikanje
naprave.

Na napravo ne nameScajte nobenih predmetov
in jo postavite v pokoncen polozaj.

Preverite splo$ni izgled naprave, da bi opazili
morebitne poskodbe, ki so nastale med
ransportom.




B Priprave

Nasveti za varcevanje z elektricno
energijo

Naslednje informacije vam bodo pomagali uporabljati
napravo na varcen in okolju prijazen nacin;

eV pedici uporabljajte temne ali emajlirane posode,

saj bo prehod toplote boljsi.

e Med kuhanjem opravite predhodno segrevanije,
¢e je to priporoceno v navodilih za uporabo ali
receptu kuhanja.

e Med kuhanjem se izognite pogostemu odpiranju
vrat pecice.

e Ko je mogoge, v pecici skuSajte peci ve¢ kot eno
jed. Na mrezni Zar lahko postavite dve posodi za
kuhanije.

e Vec jedi pecite eno za drugo. Pecica bo Ze
segreta.

e Energijo prav tako prihranite, e izklopite pecico
nekaj minut pred koncem pecenja. Ne odprite
vrat pecice.

e Zamrznjena Zivila odtajajte pred pecenjem.

Prva uporaba

Nastavitev ure

Med nastavljanjem bodo na zaslonu utripali
pripadajoci simboli.

Za nastavitev ¢asa ob prvi uporabi pecice pritisnite
tipki /-
Pri modelih z nadzorom na dotik se najprej

dotaknite 2 in nato uporabite e/ da
nastavite ¢as dneva.

Nastavitev potrdite tako, da se dotaknete simbola () in
nato pocakate 4 sekunde, brez da bi se dotaknili
katere koli tipke.

1

23 4 5 6

© d)eco

Pl o @

12 1 10 9 8 7
1 Gumb za nastavitev
2 Simbol zaklepa
3 Simbol ure
4 Simbol alarma za jakost (Morda je va$ izdelek ne
vkljucuje.)

5 Simbol var¢nega nacina

6 Gumb za plus

7 Gumb za minus

8 Simbol ¢asa

9 Simbol alarma

10 Simbol ¢asa konca pecenja
11 Simbol ¢asa pecenja

12 Gumb za izbiro programa

Ce ne nastavite zadetnega ¢asa, bo ura pricela
delovati od 12:00 in prikazal se bo simbol (.

Simbol bo ugasnil, ko nastavite ¢as.

primeru elektriénega izpada, se nastavitve
ekocega Casa prekliéejo. Potrebno jih je
ponovno nastaviti.

Prvo ¢iSéenje izdelka

Dologena Cistila ali Gistilna sredstva lahko
poskodujejo povrsino.

Za CiSCenje ne uporabljajte agresivnih Gistil,
Cistilnih praskov/krem ali ostrih predmetov.

1. Odstranite ves embalaZni material.

2. Zvlazno krpo ali gobo ter s suho krpo obriSite vse
povrsine izdelka.

Prvo segrevanije

Napravo segrevajte priblizno 30 minut, nato pa jo

izklopite. Tako boste izgoreli in odstranili vsakrSne

ostanke izdelave ali plasti.

0POZORILO

VroGe povrsine povzrocijo opekling!

lzdelek se med uporabo morda segreje. Vrocih
gorilnikov, notranjosti pecice, grelnikov itd. se
ne dotikajte. Otroci naj se ne priblizujejo
napravi.

Ko v vroco pecico vstavljate ali iz nje
odstranjujete jedi, vedno uporabljajte rokavice

odporne na toploto.

Elektricna pecica

1. Odstranite vse pekade in mrezni Zar iz pecice.
2. Zaprite vrata pecice.

3. lIzberite staticen polozaj.

4. Izberite najvecjo moc Zara. Glejte Uporaba
elektricne pecice , stran 19.

Pecica naj deluje priblizno 30 minut.

Izklopite pecico. Glejte Uporaba elektricne pecice ,
Stran 19

Zar

1. Odstranite vse pekade in mrezni Zar iz pecice.
2. Zaprite vrata pecice.

ISERS
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3. lIzberite najvecjo mot Zara. Glejte Uporaba Zara, Med prvim delovanjem lahko oddajanje vonja
stran 25. o in dima traja nekaj ur. To je povsem obiGajno.
4. Pecica naj deluje priblizno 30 minut. Prostor naj bo dobro prezracen, da ostranite
5. lzklopite Zar. Glejte Uporaba Zara, stran 25 dim in von;. lzognite se neposrednemu
vdihovanju dima in vonja, ki ga oddaja
naprava.
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[ uporaba peéice

Splosne informacije o peki, pecenju in
pecenju na Zaru

OPOZORILO
VroGe povrsine povzrodijo opekline!
lzdelek se med uporabo morda segreje. Vrocih

gorilnikov, notranjosti pecice, grelnikov itd. se
ne dotikajte. Otroci naj se ne priblizujejo
napravi.

Ko v vroco pecico vstavljate ali iz nje
odstranjujete jedi, vedno uporabljajte rokavice
odporne na toploto.

NEVARNOST:
Med odpiranjem vratc pecice bodite previdni,

'saj lahko uide para.
Para lahko opece vase roke, obraz in/ali o¢i.

Nasveti za pecenje

e Uporabite pekaCe z ustreznim premazom proti
sprijemanju ali posode iz aluminija 0z. silikonske
modele, ki so odporni na toploto.

e PovrSino police izkoristite ¢im bolje.

e Postavite pekac na sredino police.

e |zberite pravilen poloZaj palice, preden vklopite
pecico ali 7ar. PoloZaja police ne spreminjajte, ko
je pecica vroca.

e \Vrata pecice naj bodo zaprta.

Nasveti za pecenje pecenk

e Za boljSi okus lahko celotnega piS¢anca, purana
ali velike kose mesa pred pe¢enjem zaCinite na
primer z limoninim sokom in ¢rnim poprom.

e Meso s kostmi pecite priblizno 15 do 30 minut
dlje, kot meso enake velikosti, vendar brez kosti.

e Vsak centimeter debeline mesa potrebuje 4 do 5
minut pecenja.

e Meso naj po pecenju v pecici pociva priblizno
10 minut. Sok se bo tako bolje porazdelil po
celotni pecenki in med rezanjem mesa ne bo
iztekel.

e Ribje meso v posodi odporni na toploto poloZite
na srednjo ali spodnjo polico.

Nasveti za pecenje na zaru

Meso, ribe ali perutnina med pecenjem hitro porjavi,

dobi lepo skorjo in se ne izsusi. Zrezki, nabodala,

klobase, kakor tudi zelenjava z veliko vsebnostjo vode,
kot so paradizniki in ¢ebula, so posebej primerni za
pecenje na zaru.

e Zivila, ki jih Zelite pedi na Zaru, porazdelite na
mrezni Zar ali v pekacu z mreznim Zarom, tako
da ne bodo presegle povrsine grelnika.

*  Potisnite mrezni Zar ali pekaC z mreznim Zarom
na Zeleno vidino v pecic. Ce pedete na mreznem
Zaru, potisnite pekaC na spodnjo polico, da se
bodo tam zbirale ma$cobe. Ci§Cenje posode bo
laZje, e boste v pekac nalili nekaj vode.

Zivila, ki niso primerna za pecenje,
lahko povzro€ijo poZar. Za pecenje
uporabljajte samo Zivila, ki so primerna
za pecenje na visokih temperaturah.
Hrane ne potiskajte v zadnji del Zara.
To je najbolj vrodi del Zara in mastna
hrana bi se lahko venla.

Uporaba elektricne pecice

Nacine delovanja izberete z gumbom za funkcije. Vse

funkcije pecice so izklopljiene, ¢e zavrtite ustrezen

gumb na poloZaj za izklop (zgoraj).

1. Pritisnite na gumb, da se prikaze, ter ga zavrtite v
Zelen poloZaj.

2. Ko se postopek pecenja konca, potisnite gumb
noter.

ovanja

1 2

1 Vrtljivi gumb za funkcije

2 Vrtljivi gumb za termostat

1. Gumb za funkcije nastavite v Zelen nacin
delovanja.

2. Gumb za temperaturo nastavite na Zeleno
temperaturo.

» Pecica se segreje na nastavljeno temperaturo in jo

vzdrzuje. Med segrevanjem sveti lucka temperature.

Izklop elektricne pecice

Zavrtite gumb za funkcije in gumb za temperaturo na

poloZaj za izklop (zgoraj).

Polozaiji polic (za modele z mreznim zarom)

Pomembna je pravilna namestitev mreznega Zara na

mrezno polico. MreZni Zar vstavite med mrezne police

kot je prikazano na sliki.
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MrezZni Zar naj ne bo name§Cen proti zadnji steni
pecice. Potisnite mreZni Zar na sprednji del police in ga
namestite s pomodjo vratc, da boste dosegli dobro
ucinkovitost Zara.

(Funkcije se razlikujejo glede na model naprave.)

Ventilacijsko segrevanje

Vklopljeno je samo ventilacijsko
segrevanje (na zadnji steni).
Ventilator vro¢ zrak enakomerno in
hitro razdeli po celotni pecici. V vecini
primerov predsegrevanje ni potrebno.
Primerno za pecenje jedi na razli¢nih
poloZajih polic. Primerno za pecenje z
ved pekadi.

To funkcijo uporabite tudi za
enostavno parmno Ciscenje.

"3D"-funkcija
- Vklopljeni so zgornje in spodnje

segrevanje ter ventilacijsko

Nacini delovanja

Tukaj prikazano zaporedje nacinov delovanja se morda
razlikuje od prikaza na vasi napravi.

Zgornije in spodnje segrevanje

— Zgornje in spodnje segrevanje
delujeta. Zivila se enakomerno
segrevajo tako zgoraj kot spodaj.
Taksno delovanje je na

primer primerno za torte, pecivo ali
torte in enolonénice v posodah za
pecenje. Pecite le z enim pekacem.

Bottom heating (spodnje segrevanje)

Deluje samo spodnje segrevanje.
Primerno je za pice in enakomerno
popecene jedi s spodnje strani.
= To funkcijo uporabite tudi za
enostavno parmno Ciscenje.

O,

Zgornje/spodnje ventilacijsko segrevanje

= Vklopljeni so zgornje in spodnje

& segrevanje ter ventilator (na zadniji

— steni). Ventilator vro¢ zrak
enakomerno in hitro razdeli po celotni
pecici. Pecite le z enim pekatem.

Upravljanje z ventilatorjem
_aé_ Pecica ni segreta. Vkloplien je samo
)

ventilator (na zadnii steni).
Zamrznjena hrana v zrnih se odtaja
pocasi pri sobni temperaturi, kuhana
hrana pa se ohladi.
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segrevanje (na zadnji steni). Jedi
bodo pecene enakomerno in hitro.
Pecite le z enim pekacem.

Full grill (mo¢an Zzar)

AN Vkloplien je velik Zar na stropu

pecice. Primeren je za pecenje velike

koli¢ine mesa.

e Zapecenje vstavite velike ali
srednje velike porcije na
ustrezne police pod grelnik Zara.
Nastavite najvisjo temperaturo.
Zivila na polovici ¢asa kuhanja
obrnite.

Grill+Fan (Zar + ventilator)
A

b

Ucinek pecenja ni tako mo¢an kot v

nacinu "Full Grill" (mocan Zar)

e Zapecenje vstavite majhne ali
srednje velike porcije v na
ustrezne police pod grelnik Zara.
Nastavite Zeleno temperaturo.
Zivila na polovici ¢asa kuhanja

obrnite.
Uporaba ure pecice
1 23 4 5 6

v eCo

ulainin

-l a

12 N

10 9 8 7

1 Gumb za nastavitev
2 Simbol zaklepa



3 Simbol ure

4 Simbol alarma za jakost (Morda je va$ izdelek ne
vkljucuje.)

5 Simbol var¢nega nacina

6 Gumb za plus

7 Gumb za minus

8 Simbol ¢asa

9 Simbol alarma

10 Simbol ¢asa konca pecenja

11 Simbol ¢asa pecenja

12 Gumb za izbiro programa

NajdaljSi ¢as, ki ga lahko nastavite za konec
pecenja je 5 ur in 59 minut.

Program se bo ob morebitnem izpadu
elektricnega toka preklical. Program morate
ponovno nastaviti.

Med nastavitvami bodo na zaslonu utripali
ustrezni simboli. Nastavitve priénejo delovati
Cez kratek Cas.

Ce pecenje ni nastavljeno, ne morete nastaviti
Casa dneva.

Preostali ¢as bo prikazan, ¢e boste na zacetku
pecenja nastavili ¢as pecenja.

CISIOMS!

Pecenje z nastavitvijo Casa pecenja;
Ce nastavite ¢as pecenja na ¢asovniku lahko pegico
nastavite tako, da se bo ob dolocenem ¢asu zaustavila.
1. Izberite funkcijo pecenja.
2. Driite tipko &, dokler se na zaslonu ne prikaze
simbol I°] za cas pecenja.
3. Cas pecenja nastavite s tipkama wfe /-
» »Ko nastavite ¢as pecenja, bosta na zaslonu
prikazana simbol [=1in casovno okno.
4. Postavite jed v pecico in s pomocjo gumba za
temperaturo nastavite temperaturo. PeCenje se
_ zatne.
» Cas pecenja se pricne odstevati na zaslonu, ko se
pricne pecenje in sveti celotno ¢asovo okno. Nastavljen
¢as pecenja je nastavljen na 4 enake dele in ko ¢as
doloCenega dela potece, simbol tega dela ugasne.
Tako je jasno prikazano razmerje preostalega ¢asa
pecenja in skupnega ¢asa pecenja.
Nastavitev éasa konca pecenja na poznejsi ¢as;
Ko na ¢asovniku nastavite ¢as pecenja, lahko nastavite
tudi konec Casa pecenja ob kasnejSem ¢asu.
1. Izberite funkcijo pecenja.
2. Drite tipko {5, dokler se na zaslonu ne prikaze
simbol 2] za cas pecenja.
3. Cas pecenja nastavite s tipkama ohe /-

» »Ko nastavite ¢as pecenja, bo na zaslonu nenehno

svetil simbol 1.

4. Driite tipko (>, dokler se na zaslonu ne prikaze
simbol = za konec pecenja.

5. Pritisnite tipki = /™= da nastavite konec ¢asa
pecenja.

» Ko nastavite ¢as pecenja, bodo na zaslonu nenehno

prikazani simbol M ter simbol = kot tudi dasovno

okno. Ko se pecenje zacne, simbol = ugasne.

6. Postavite jed v pecico in s pomocjo gumba za
temperaturo nastavite temperaturo. PeCenje se
zacne.

» Casovnik petice izratuna &as zatetka, tako da

odSteje ¢as pe€enja od nastavljenega tasa konca

petenija. Izbran nacin delovanja se vklopi, ko napoci
¢as zacetka pecenja in je pecica segreta na
nastavljeno temperaturo. To temperaturo vzdrZuje do
konca Casa peCenja.

» Cas pecenja se pricne odstevati na zaslonu, ko se

pricne pecenje in sveti celotno ¢asovo okno. Nastavljen

¢as pecenja je nastavljen na 4 enake dele in ko ¢as
doloCenega dela potece, simbol tega dela ugasne.

Tako je jasno prikazano razmerje preostalega ¢asa

pecenja in skupnega ¢asa pecenja.

7. Ko je pecenje kon¢ano, se na zaslonu prikaze
"End" (konec) in Gasovnik poda zvono opozorilo.

8. Zvocno opozorilo bo zvonilo 2 minuti. Za izklop
zvoénega opozorila pritisnite katerokoli tipko.
Zvocno opozorilo bo ugasnilo in prikazal se bo
tekoCi Cas.

Ce ob koncu zvocnega opozorila pritisnete
0 katerokoli tipko, bo pecica ponovno zacela
delovati. Gumba za temperaturo in
funkeijo obrnite v poloZaj "0" (izklop), da
izklopite pecico in preprecite ponovno
delovanije pecice ob koncu opozorila.
Vklop zaklepa
Ce Zelite prepreciti uporabo pecice, vklopite funkcijo
zaklepa.
1. DrZite tipko 32, dokler se na zaslonu ne prikaze
simbol (2.
» Na zaslonu se prikaze »OFF« (izklop).
2. Zavklop zaklepa pritisnite .
» Ko je zaklep vkloplien, se na zaslonu prikaze »On«
(vKlop) in simbol (i za zaklep sveti naprej.

Ko vklopite funkcijo zaklepa, tipke na pegici ne
ldelujejo. Zaklep se ob morebitnem izpadu
elektricnega toka ne bo preklical.

Za izklop zaklepa pritisnite gumb
1. Dotaknite se 22 dokler se na zaslonu ne prikaze
simbol (2.
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» Na zaslonu se prikaze »On« (vklop).

2. Zaklep izKlopite, Ce pritisnete gumb =,

» Ko izklopite zaklep se prikaze "OFF" (izklop).

Nastavitev alarma

Casovnik naprave lahko uporabljate za katera koli

opozorila ali opomnike, razen programa pecenja.

Alarm ne vpliva na funkcije pecice. Uporablja se samo

kot opozorilo. Uporaben je na primer, Ce Zelite hrano v

pecici ob dolo¢enem ¢asu obrniti. Ob koncu

nastavljenega ¢asa boste zaslisali zvocno opozorilo.

1. Driite tipko (5, dokler se na zaslonu ne prikaze
simbol £,

Najdalj$i ¢as do vklopa alarma je 23 ur in
59 minut.

2. Trajanje alarma nastavite z uporabo tipk " / ™.

Funkcijske tipke za ton alarma, dnevni
Cas, svetlost zaslona in temperaturo
morajo biti na poloZaju O (izklopljeno).
» Simbol £ bo svetil naprej in ko nastavite &as alarma,
se bo ta prikazal na zaslonu.
3. Ob koncu &asa alarma ho pricel utripati simbol &
in zasliSali boste zvoéno opozorilo.
Izklop alarma
1. Zvoéno opozorilo bo zvonilo 2 minuti. Za izklop
zvoénega opozorila pritisnite kateri koli gumb.
» Zvocno opozorilo bo ugasnilo in prikazal se bo tekoci
¢as.
Preklic alarma;
1. Droite tipko (5, dokler se na zaslonu ne prikaZe
simbol £ za preklic alarma.
2. Pritisnite in drZite tipko ™= dokler se ne prikaze
»00:00«.

Spremenite ¢éas dneva

Ce Zelite spremeniti ¢as dneva, ki ste ga nastavili:

1. DrZite tipko i==, dokler se na zaslonu ne prikaZe
simbol .

2. Cas dneva nastavite s tipkama == /m=.

3. Nastavljeni ¢as bo vklopljen v kratkem ¢asu.

Varcen nacin

Z varénim nacinom lahko med kuhanjem prihranite z

energijo, ¢e nastavite ¢as kuhanja v pecici.

Ta nacin kuhanja dopolni z notranjo temperaturo

pecice z izklopom grelcev pred koncem Casa kuhanja.

Nastavitev varénega nacina

1. Dotaknite se simbola 2=, dokler se na zaslonu ne
prikaze simbol eco (var¢no).

» Na zaslonu se prikaze »OFF« (izklop).

2. Vklopite var¢en nacin, tako da se dotaknete tipke

» Ko je zaklep tipk vklopljen, se na zaslonu prikaze

"On" (vklop) in simbol za var¢en nacin sveti.

Izklop varénega nacina

1. Dotaknite se simbola :&=, dokler se na zaslonu ne
prikaze simbol eco (var¢no).

» Na zaslonu se prikaze »On« (vklop).

2. Vargen nacin izklopite, tako da se dotaknete tipke
—

» Ko je zaklep tipk izklopljen, se prikaze "Off" (izklop).

Nastavitev svetlosti zaslona

(Ta funkcija je izbirna. Morda je va$ izdelek ne

vkljuduje.)

1. Dotaknite se :== dokler se na zaslonu ne prikaze
d-01 ali d-02 ali d-03 za svetlost zaslona.

2. Zeleno svetlost nastavite s tipkama i /m=.

» Nastavljen ¢as bo vkloplien v kratkem ¢asu.

Tabela ¢éasov kuhanja

Prikazal se bo &as alarma. Ce sta ¢as alarma
in ¢as pecenja nastavljena isto¢asno, ho
prikazan krajsi Cas.

Navedeni Gasi v tej tabeli so le vodilo. Casi se
lahko razlikujejo glede na temperaturo Zivil,
ebelino, vrsto in Zelje pri pecenju.

Spremenite ton alarma

1. DrZite tipko 322, dokler se na zaslonu ne prikaze
simbol <3,

2. Zeleni zvok opozorila nastavite s tipkama i / we.

3. Nastavljeni zvok, bo vklopljen v kratkem ¢asu.

» |zbran ton alarma se bo prikazal na zaslonu kot "b-

01", "b-02" ali "b-03

Pecenje in prazenje
1. polica pecCice je spodnja polica.

| 1 EeRs P [ P [P
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krogel pekac s
snemljivim obodom in
premerom 26 cm na
mreZnem Zaru™*

1-Okrogel pekat s
snemljivim obodom in
premerom 26 cm na
mreZnem Zaru**
4-Okrogel pekac s
snemljivim obodom in
premerom 26 cm na
pekadu za pecivo™*

L]
3-Standarden pekag*
&)

Listnato pecivo | En pladen] Standarden pekat* a0 2 o 130

3 pladnii 1-Pekat za pecivo @ 1-3-5 200 55 ... 65
3-Standarden pekac*
5-Globok pekac*
)

2 pladnja 1-Pekat za pecivo* @ 1-3 200 35..45
3-Standarden pekac*
)
En pladen] Standarden pekac® im0 2
L)

En pladen; Standarden pekat el ong 220 15..20
2]
Ovje stegno 3 25 min. 70...90
(rulada) 250/max, nato
190
Peden En pladenj Standarden pekac* 15 min. 60 ... 80
pis¢anec (1,8- 250/max, nato
2 kg) 180 ... 190
25 min. 150 ... 210
250/max, nato
180 ... 190
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reasegrevanje priporocamo za vsa zwiia,

* Ti dodatki morda niso priloZeni izdelku.
** Ti dodatki niso prilozeni izdelku. Gre za dodatke, ki jih je mogo¢

Tabela kuhanja za testne obroke

Obroki v tej kuhalni mizi so pripravijeni v skladu z EN
60350-1, da lahko nadzorni instituti laZje preizkusijo
izdelek

Krhki kruh En pladen] Standarden pekat [E-— 20 .30

1-Pekac za pecivo’
3-Standarden pekat*

Okrogel pekac s
snemljivim obodom in
premerom 26 cm na
mreznem Zaru**

snemljivim obodom in
premerom 26 cm na
mreZnem Zaru**
4-Okrogel pekat s
snemljivim obodom in
premerom 26 cm na
Kt i

* Ti dodatki morda niso prilozeni izdelku. ‘
** Ti dodatki niso priloZeni izdelku. Gre za dodatke, ki jih je mogoce kupiti posebej.

Nasvetl za peCenje torte o (e je torta na vrhu preve¢ temna, jo postavite na
Ce je torta preve¢ suha, powsajte temperaturo za nizjo polico, zmanjSajte temperaturo in
kaksnih 10 °C in skrajSajte Cas peCenja. podaljSajte Cas pecenja.

e (e je torta vlaZna, uporabite manj tekocine ali e (e je znotraj dobro pecena, ampak je na zunanji
zmanjSajte temperaturo za 10 °C. strani lepljiva, uporabite manj tekoCine,
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zman;jSajte temperaturo in podaljSajte Cas
pecenja.

Nasveti za peCenje peciva

e (e je pecivo prevec suha, poviSajte temperaturo
za kakSnih 10 °C in skrajSajte ¢as pecenja. Plasti
testa namodite v omako iz mleka, olja, jajc in
jogurta.

e (e se pecivo pece prevec dolgo, bodite pozomni,
da debelina pripravljenega peciva ne preseze
globine pekaca.

e (e zgornja stran peciva porjavi spodnja stran pa
ni pecena, se prepricajte, da ni vsa omaka na
dnu peciva. PoskuSajte omako enakomerno
porazdeliti med plasti testa in na vrh peciva, da
bo zapetenost enakomerna.

Pecivo specite v nacinu in pri temperaturi
navedeni v tabeli pecenja. Ce spodniji del
peciva Se vedno ni dovolj zapecen, ga
nasledniji¢ postavite eno polico nizje.

Nasveti za kuhanje zelenjave

e (e zelenjavni jedi zmanjka soka in postane
presuha, jo skuhajte v ponvi s pokrovom
namesto v peka€u. Pokrite posode bodo obdrZale
jedi socne.

Tabela ¢asov kuhanja z zarom

Pecenje z elektricnim Zarom

glede na debelino
*Predhodno segrevajte 5 minut

o (e se zelenjavna jed ne skuha, zelenjavo
skuhajte vnaprej ali jo pripravite kot konzervirana
Zivila in jo postavite v pecico.

Uporaba Zara

OPOZORILO
Med pecenjem zaprite vratca pecice.
WVroce povrsine lahko povzrocijo opekline!

Vklop zara

1. Gumb za funkcije zavrtite na Zelen simbol za Zar.

2. Nato nastavite Zeleno temperaturo Zara.

3. Po potrebi prej 5 minut segrevajte.

» Zasveti luCka temperature.

Izklop Zara

1. Gumb za funkcije zavrtite v poloZaj za izklop

(zgoraj).

Zivila, ki niso primerna za pecenje,
lahko povzro€ijo poZar. Za pecenje
uporabljajte samo Zivila, ki so primerna
za pecenje na visokih temperaturah.
Hrane ne potiskajte v zadnji del Zara.
To je najbolj vrodi del Zara in mastna
hrana bi se lahko venla.

*(Ce temperature Yara na svojem izdelku ne morete nastaviti, bo Zar delal pri najvi§ji temperaturi.

Obroki v tej kuhalni mizi so pripravijeni v skladu z EN
60350-1, da lahko nadzorni instituti laZje preizkusijo
izdelek

Priporo&amo pribl. 5 minutno predéerevan e za vsa Zlvila za pedenje na Zaru.
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[ Vzdrzevanje in giséenje
Splosne informacije

Ob rednem ¢iS¢enju naprave se ho servisna Zivljenjska
doba podalj$ala in teZave bodo manj pogoste.

NEVARNOST:
Napravo izkljucite iz elektricnega omrezja
preden pricnete z vzdrZzevanjem in ¢iscenjem.

Nevarnost elektriénega udara!

NEVARNOST:
Pred ¢iscenjem pocakajte, da se naprava
hladi.

VroCe povrSine lahko povzrocijo opekline!

e Povsaki uporabi napravo temeljito ogistite. Tako
boste ostanke kuhanja laZje odstranili ter
preprecili, da bi se le-ti ob naslednji uporabi
zazgali.

e ZaciSCenje naprave ne potrebujete posebnih
Cistil. Napravo ocistite s toplo vodo s Cistilom,
mehko krpo in gobo ter jo obriSite s suho krpo.

e Po ciscenju vedno obriSite vsakrSne presezke
tekoCine in vsa razlitia nemudoma osusite.

e PovrSin iz nerjavecega jekla in rocaja ne Cistite s
cistili, ki vsebujejo kisline ali klor. Te dele oistite
z mehko krpo s tekoGim Cistilom (ne abrazivnim),
bodite pozorni, da briSete v eno smer.

DoloCena Cistila ali Cistilna sredstva lahko
poskodujejo povrsino.

Z7a ¢iScenje ne uporabljajte agresivnih &istil,
Cistilnih praskov/krem ali ostrih predmetov.

7a CiScenje naprave ne uporabljajte parnih
Cistilnikov, saj lahko povzrogijo elektricni udar.

Ciséenje upravljalne plosce
Upravljaino ploco in gumbe odistite z viazno krpo in jih
obriSite.

Ce je vas izdelek opremljen z upravijalnimi
[gumbi/tipkami, jih za ¢iScenje nadzorne plosée
ne odstranjuijte.
saj lahko poskodujete nadzorno plosco!
CiScenje pecice
Za GiSéenje stranske stene(Funkcije se razlikuje-
jo glede na model naprave.)
(Ta funkcija je izbirna. Morda je va$ izdelek ne
vkljuduje.)
1. Spredniji del stranske police odstranite, tako da
ga povleGete v nasprotno smer stranske stene.
2. Celotno stransko polico odstranite, tako da jo
povieete proti sebi.
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Kataliticne stene

(Ta funkcija je izbirna. Morda je va$ izdelek ne
vkljuduje.)

Notranji stranski steni (A) in/ali zadnja stena (B) vaSega
izdelka je lahko previeCena s kataliticnim emajlom.
Kataliticne stene so svetle mat barve in imajo porozno
povrsino. Katalitiénih sten pecice ne smete Cistiti.
Porozne povrsSine kataliticnih sten se samodejno Gistijo
z absorbiranjem in pretvorbo razlitega olja (parain

Enostavno parno ¢iséenje

Zagotavlja enostavno Ciscenje, saj para, ki se ustvari v

pecici, in vodne kapljice, ki se kondenzirajo v pecici,

omehcajo umazanijo (ki je ne smemo pustiti preve¢

¢asa).

1. Iz pedice odstranite vse pripomocke.

2.V pekac za pecico nalijte 500 ml vode in ga
postavite na 2. polico pecice.

3. Nastavite pedico na enostaven nacin iscenja s
paro in te¢e pri 100 ° C za 25 minut.



4. Qdprite vrata in obriSite notranjo povrsino pecice z
vlazno gobo ali krpo.

5. Trdovratno umazanijo o€istite s toplo vodo s
¢istilom, mehko krpo ali gobo ter jo obriSite s suho
krpo.

Med nacinom lahkega parnega ¢iscenja,
oda v predaléku za mehcanje rahlo

oblikovanih ostankov/umazanije bo izparila
in kondenzirala v votlini pecice in na
notranjem steklu vrat pecice, zato lahko
kaplie, ko so vrata pecice odprta.
Kondenzacijo obriSite ob odprtih vratih
pecice.

Ciséenje vrat pedice

Vratca pecice oistite s toplo vodo s Cistilom, mehko

krpo in gobo ter jih obriSite s suho krpo.

7a CiScenje vratc pecice ne uporabljajte
mocnih abrazivnih Cistil ali ostrih kovinskih
strgal, saj lahko opraskajo povrsino in unicijo
steklo.

Odstranjevanje vratc pecice

1. Qdprite sprednja vratca (1).

2. Odprite sponki na ohiSju teajev (2) na desni in
levi strani sprednjih vratc, tako da ju potisnete
navzdol, kot kaze slika.

Vratca
Zaklepanije Sarnirja(zaprta pozicija)
Pedica

3. Nekolik odprite sprednja vratca.

B
"

4. Vratca odstranite, tako da jih povleete navzgor,
da se sprosti iz desnega in levega tecaja.

/a2 namestitev vrat v obratnem vrstnem redu

o ponovite postopek za odstranjevanje. Ne
pozabite zapreti spojke na ohisju tecajev, ko
boste vratca znova namestili.

Odstranjevanje notranjega stekla vratc
(Ta funkcija je izbirna. Morda je va$ izdelek ne
vkljuduje.)

Notranjo stekleno plosco vratc lahko za namene

CiSCenja odstranite.
Odori .

1 Okvir

2 Plasti¢ni del

Potegnite proti sebi in odstranite plasticni del, ki je
name$c¢en na zgornjem delu sprednjih vratc.
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Najbolj notranja steklena plos¢a

Notranja steklena plo$¢a

Zunanja steklena plosca

Plasti¢na reza steklene ploSce-spodaj
Kot prikazuje slika, dvignite najbolj notranjo stekleno
plosco (1) nekoliko v smeri A in jo potegnite ven v
smeri B.
Za odstranjevanje notranje steklene plosce ponovite
postopek (2).

B0 N b prmmpmmm——

Pri prerazporejanju vratc najprej ponovno namestite
notranjo stekleno plosco (2).

Kot prikazuje slika, namestite posneti rob steklene
plosce v posneti rob plasticne reze.
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Notranja steklena ploS¢a (2) mora biti name$¢ena v
plasticno rezo v bliZini najbolj notranje steklene plosce
.

Ko nameScate najbolj notranjo stekleno plosco (1), se
prepricajte, da bo stran z napisom obrnjena proti
notranji stekleni ploSci.

Pomembno je, da namestite spodnji rob notranje
steklene ploSce v spodnjo plasti¢no rezo.

Plasticni del potisnite proti okvirju, dokler ne zasliSite
kratkega zvoka.

Zamenjava luci v pecici

NEVARNOST:

Preden zamenjate lucko pecice, se prepricajte,
da je naprava izklopliena in ohlajena, saj boste

tako preprecili nevarnost elektriénega udara.
VroCe povrSine lahko povzrocijo opekline!

PoloZaj luci je lahko drugacen kot na sliki.

Lug, uporabljena v tej napravi, ni primerna za
osvetlitev gospadinjskih prostorov. Predviden
namen te |ui je, da uporabnik laZje vidi Zivila.

e B

Lugi, uporabliene v tej napravi, morajo zdrZati
ekstremne fiziéne pogoje, kot so temperature
nad 50°C.

Ce je pedica opremljena z okroglo lugjo:

1. Napravo izklopite iz elekiricnega omrezja.

2. Stekleni pokrov obrnite v nasprotni smeri urnega
kazalca, Ce ga Zelite odstraniti.

3. Ceje lu¢ vaSe pecice tipa (A), ki je prikazan na
spodnji sliki, jo odstranite tako, da jo zavrtite, kot
prikazuje slika, nato pa jo zamenjajte. Ce je tipa
(B), jo povlecite in odstranite, kot prikazuje slika,
ter jo nato zamenjajte.



4. Namestite stekleni pokrov.

V tej pecici se uporablja Zarnica z
Zarilno nitko z mocjo manj kot 40 W,
vi§ino manj kot 60 mm, premerom

manj kot 30 mm ali halogensko svetilko
z vticnico tipa G9, mo¢ man;j kot 60 W.
Svetilke so primerne za delovanje pri
temperaturah nad 300 ° C. Svetilke za
pecico lahko dobite pri pooblaséenem
serviserju ali tehniku z licenco.
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Odpravljanje tezav

Uhajanje dima ni ni¢ nenavadnega. >>> T0 ni napaka.

L]
N
* Ko se kovinski deli segrejejo, se lahko razSirijo in sliSen je zvok raztezanja. >>> To ni napaka.
L]

Varovalka je ok\}érjena ali izklopliena. >>> Preverite varovalke. Po potrebi jih zamenjajte ali znova
nastavite.
e Naprava ni prikju¢ena na (ozemljeno) vticnico. >>> Preverite Vtic.

e Lucka pecice je okvarjena. >>> Zamenjajte lucko pecice.
e FElekirika je izklopliena. >>> Preverite delovanje elektrike. Preverite varovalke. Po potrebi jih
zamenjajte ali znova nastavite.

¢ Morda ni nastavljena na dolo¢eno funkcijo in/ali temperaturo petenja. >>> Nastavite pecico na
doloceno funkcijo in/ali temperaturo pecenja.

eV modelih s Gasovnikom, ¢asovnik ni nastavijen. >>> Nastavite ¢as.
(V napravah z mikrovalovno pecico, ¢asovnik upravlja samo mikrovalovno pecico.)

e FElekirika je izklopliena. >>> Preverite delovanje elektrike. Preverite varovalke. Po potrebi jih
zamenjajte ali znova nastavite.

(V modelih s casovnikom) Prikaz asa utripa oz. prikazan je simbol ure.
e Pri$lo je do elektricnega izpada. >>> Nastavite cas/Napravo /zklop/te in j0 ponovno vklopite.

kolikor tezave ne morete odpraviti, kljub
emu da ste upoStevali navodila v tem
poglavju, se obrnite na pooblaséenega
serviserja ali prodajalca, pri katerem ste kupili
napravo. Okvarjene naprave nikoli ne
poskusajte popraviti sami.
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