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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
' regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.

S

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

Made in TURKEY

Ce

This product was manufactured using the latest technology in environmentally friendly conditions.




TABLE OF CONTENTS

ﬂ Important instructions and warnings

for safety and environment 4
General SaAfely ...
Electrical safety
Product safety .........ccccoveinnne
Intended USE ........covviviviiiinns
Safety for children.........ccoooveiviiiiiic s 7
Disposing of the old product.............ccccoeviiiiiinns 8
Package information ..o 8
a General information 9
OVEIVIBW ... 9
Package CoNtENtS ... 10
Package CoNtENtS ... 10
Technical specifications ..........cccevvivviiiviiviinnns 11
a Installation 12
Before installation ..........cccovvvvvviiiiiiriiiiiii 12
Installation and connection .............ccoeveveviiiiinns 14
Future Transportation..........c.ccccvevveiiviviieiniinenn, 15
Q Preparation 16
Tips for Saving ENErgY .....cccvvvvvrvrvivivinininiirerererenas
Initial USE........covevevereiiiiiiininns
Time setting ...,

First cleaning of the appliance
Initial heating.........cccovvviviriiiii s

5 How to operate the oven 18
General information on baking, roasting and grilling18
How to operate the electric oven............... ... 18
Operating modes...........ccocvviviirirnieinnnns .19
Using the oven clock .19
Cooking times table..........ccccooviviviiiiiiniiian, 21
How to operate the grill...........cccovviiiiiininan, 23
Cooking times table for grilling..........coovvvvveveran, 23

Maintenance and care 24
General iNformation...........cceeviiiiniiins 24
Cleaning the control panel ..., 24
Cleaning the OVEN ........cccvviiiiiiiiiis 24
Removing the oven door ..o, 25
Removing the door inner glass .. 26

Replacing the oven 1amp.........cccovviininiiiininnan, 26

Troubleshooting 28

3/EN



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!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

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

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

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



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

WARNING: Ensure that power cord
of the appliance is unplugged or
circuit breaker is switched off
before replacing the lamp to avoid
the possibility of electric shock.
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
may overturn or door hinges may
get damaged.
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Disposing of the old product
Compliance with the WEEE Directive and
Disposing of the Waste Product:

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

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

for the recycling of electrical and electronic equipment.

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

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

Package information

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



P General information

Overview

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

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1

N
w
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
the edges of the wire shelf and tray.

S

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

Cable type / section min.HOSW-FG 3 x 1,5 mm

Grill power consumption

" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 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.

>
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Before installation
The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the
kitchen walls and furniture. See figure (values in mm).
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 between oven and drawer.
Carry the appliance with at least two persons.

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

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

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




min.
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590

595

/e

* min.
Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.
Electrical connection
Connect the product to a grounded outlet/line
protected by a miniature circuit breaker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.
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DANGER:

The product must be connected to the mains

supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.
Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

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

the product.

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




e Connection must comply with national
regulations.

e 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!

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

\While performing the wiring, you must apply
with the national/local electrical regulations
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.

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.

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

1

\

/W

| 22

1 Cooling fan

2 Control panel

3 Door

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

Cooling fan continues to operate for about 20-

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.

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

Future Transportation

e 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.

e 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.

e 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.
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[ 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

Pl @

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
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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.

CHS!

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.

b

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 18.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the
electric oven, page 18

~ownn

ISERS



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 23.

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,
page 23

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

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



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
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.

O,

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.

]

Full grill

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

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

e Turn the food after half of the
grilling time.

Grill+Fan
v | Grilling effect is not as strong as in Full

OQO Grill
e Put small or medium-sized

portions in correct shelf position
under the grill heater for grilling.

e Turn the food after half of the
grilling time.

Booster

=

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

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

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

Using the oven clock

1 2 3 4 5 6

12 1

Adjustment key

Key lock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

End of Cooking Time symbol
Cooking Time symbol
Program key
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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.

While making any setting, related symbols will
flash on the display. You must wait for a short
time for the settings to take effect.

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

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

RSS!

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

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

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

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

time slice will appear on display continuously.

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

Setting the the end of cooking time to a later

time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

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

» » Once the Cooking Time is set, el symbol will

appear on display continuously.

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

5. Press I /™= 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, = symbol
disappears.

20/EN

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.

If you press any key at the end of the
0 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 32 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
ancelled in case of power failure.

To deactivate the keylock

1. Touch = until (@ symbol appears on display.

» "On" will appear on the display.

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

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

Setting the alarm clock

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

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,



this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch @ until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

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

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

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

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

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

Changing alarm tone

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

» "OFF" will appear on the display.

2. Enable economy mode by touching o key.

» Once the economy mode is activated, "On" appears
on the display and the eco symbol remains lit.

Disabling economy mode

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

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

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

deactivated.

Setting the screen brightness

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

product.)

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

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

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

time.

Cooking times table

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

Baking and roasting

1st rack of the oven is the bottom rack.

Cooking level Accessory to use Operating Rack Temperature Cooking time
number mode position 0 (approx. in
min

Sponge cake One level Round springform
pan with a diameter
of 26 cm on wire
il

“ -
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Leg of Lamb One level Standard tray* E;Q 3 25 min. 220
(casserole)

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

250/max, then
180 ... 190

** 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
test the product

dish with a

diameter of 20 cm

ok

Tips for baking cake

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

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

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

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

Tips for baking pastry

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

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

If the upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the 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
nd temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.




Tlps for cooking vegetables 2. Then, select the desired grilling temperature.

If the vegetable dish runs out of juice and gets 3. If required, perform a preheating of about 5
too dry, cook it in a pan with a lid instead of a minutes.

tray. Closed vessels will preserve the juice of the » Temperature light turns on.

dish. Switching off the grill

s Ifavegetable dish does not get cooked, boil the 1. Turn the Function knob to Off (top) position.
vegetables beforehand or prepare them like

canned food and put in the oven. Foods that are not stitable for grilling
How to operate the grill carry the risk of fire. Only grill food
which is suitable for intensive grilling
WARNING heat.
Close oven door during grilling. Do not place the food too far in the
Hot surfaces may cause burns! back of the grill. This is the hottest
Switching on the grill area and fatty food may catch fire.

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

Cooking times table for grilling
Grilling with electric grill

temperature (°C)** approx. in min

Toast bread®

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

approx. in min.
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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.

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

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.

Door
Hinge lock(closed position)
Oven

1
2
3
4

3. Move the front door to half-way.

o

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

to

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

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!

m In this oven, an incandescent lamp with

Removing the door inner glass

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

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

1. Open the oven door. 7.

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.

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

Position of lamp might vary from the figure.

ie

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

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:
Disconnect the product from mains.
2. Turn the glass cover counter clockwise to remove

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

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

5. The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will rest in the

chamfered corner of the plastic slot. (If your 3.

product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).
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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.



i

Install the glass cover.
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Troubleshooting

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

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

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

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

e 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.

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

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

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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PbKoBOACTBO 3a ynotpeba
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Mouns, mbPBO NpoYeTeTe TOBA PHKOBOACTBO 3a YHOTpeoda.

YBakaeMH KyIyBado,

Bnaronapum By, ue n3dpaxrte npoaykra Ha ¢pupmara Beko. Hagssame ce, 4e 1ie nonyqanTe Bb3MOXKHO
Haii-1o0py pe3yNiTaTy OT U3IOJI3BAaHETO Ha NPOAYKTA HU, IPOU3BEJICH 110 Hali-BUCOKOKAYECTBCHH U
MOJZICPHH TEXHOJIOTUH. 3aTOBa BH MOJIMM JIa IIPOYETEeTe TOBa PHKOBOJICTRO 3a ynoTpeda U BCUUKaTa Iro
CHITBTCTBAILA JJOKYMEHTAIMSI BHUMATEIIHO NP/ JIa U3II0I3BATe ypea, a ciIe]] TOBa I'M 3ara3ere 3a
crpaBka B ObJiele. AKO IPEOTCTHIINTE MPOJIYKTa Ha JPYT MOTPEOUTEI, TO TO IpeiaiiTe 3ae/IHO ¢
pBKOBOICTBOTO 32 ynorpeda. CiesBaiite BCHUKH yKa3aHUs 1 HHPOpMaIs B PbKOBOJICTBOTO 32
yrorpeoa.

[TomHeTe, ye TOBa PHKOBOICTBO 32 yIOTpeba MOXKe Jia € 3a HAKOJIKO Mojena ypena. Paznukure Mmexty
MOJICJIUTE Ca YTOYHEHH B PHKOBOJICTBOTO.

O0sicHeHHe HA CHMBOJINTE

B ToBa pBKOBO/ICTBO ca M3IOJI3BAHH CIICJHUTE CUMBOIIH:

Baskna uH(bopMaiys Wik HoJIe3H
CBBETH 32 ynorpeoa.

[IpenynpeskieHue 3a puck 3a
XKHBOTa WJIN UMYILECTBOTO.

[IpenymnpeskieHue 3a TOKOB yap.

[IpenynpesxieHue 3a pucK ot
HoKap.

[Mpenynpeskienue 3a ropera
HIOBBPXHOCT.

BB BB e

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

c € Made in TURKEY



TABJHMHA HA CBABPKAHHUETO

H Baknu ykazanus u

NnpeaynpeRaeHNs 32 6€30IaCHOCT
U oNa3BaHe HA OKOJHATA cpenaa 4

OBILIA OEBOTACHOCT .....voeerriiireerisiaeeiereees 4
EnexTprdecka 6€30MaCHOCT ........covvvviiiacans 5
Be3onacHoCT IpH M3MON3BAHETO HA NPOIYKTa b
IIpeABHACHA YIIOTPEOA ......cvovvvviiriiiiiisiciiin
BesomnacHoct 3a aerara

W3XBBpIIsHE Ha OCTAPEIIHS MPOIYKT ....covvvan. 9
W3XBBpIIsHE Ha ONAaKOBBYHUTE MaTepHaiH.....9

OcHoBHa uHopManus 10
OBILL TIPETIICIT ottt 10
ChIBPIKAHUAC HA TTAKETA .....voerviirieriraininens 11
TEXHUYECKH CHCHUPHKAIINI. .......ovovvvviianens 12
MoHTax 13
TIPEITH MOHTAIKA. ...t 13
VIHCTAIALMS U CBBP3BAHE ..o 15
BB/ICIO TPAHCIIOPTHPAHE ... 16
Al Moaroroka 18
CbBETH 32 CIECTABAHE HA CHEPI U, ... 18
ITBPBO TOMBBAHE ... 18
HacTpolKa Ha YACA..........coovviriiniiiniiiininins 18
[IbpBOHAYAIIHO [IOYUCTBAHE HA YPEAA ........... 18
[TbPBOHAYAITHO 3ATPABAHE. ......cvvviererrirairienens 19

Kak na padorute ¢ pypnara 20

OcHoBHa PIH(bOpMaLII/Iﬂ 3a OTBCHE, IICYCHE U

TPFITA .o 20
Kak na paborure ¢ enekrpudeckara ¢pypua.. 20
PEIKIME HA PAOOTA. ..o 21
H3non3Bade Ha YacOBHUKA Ha QypHaTa........ 22
Tabuuia ¢ BpeMeTO 33 TOTBEHE............covvne.. 25
Kax /1a paboTHTE € TPHIIA ..o 26
['OTBAPCKA IUI0YA 38 [IEUCHE .. .......voeeeerenes 27

Hoaabpixane U rpuxa 28
OOILa HHPOPMAIIHS ... 28
IlouncTBaHe Ha KOHTPOJIHHS HAHEL.............. 28
[MourcTBaHe HA QYPHATA .....coovvvvriviriiniirecnas 28
CBasisiHe Ha Bparara Ha QYPHATA. .................. 29
CaaJisiHe Ha BBTPELIHOTO CTHKIIO Ha Bparata 30
IMoqMsiHa Ha TaMIiata BbB QypHATA............... 30

OtcTpaHsiBaHe HA OBpeIH 32
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Bakuu yKkazaHusi U npeaynpexieHus 3a 6e30nacHocT u
ona3BaHe Ha OKOJHATA cpena

To3u pazaen chabpka yKazaHus
3a 0€30I1aCHOCT, KOUTO III€ BU
MOMOTHAT J1a u30erHeTe pucka oT
HapaHsIBaHEe WM MOBpe/a.
HecnaszBaneTo Ha Te3u yKa3zaHUs
MIpaBu BCAKAKBH FapaHIluu
HEBaJUIHU.

O6mr1a 6e3omacHOCT

Ypeabt Moxe fa 0b11e
MOJI3BAT OT Jiela Ha 8 U
MoBeYe rOJIMHU U OT JIUIA C
MTOHUKEHU (PUUIECKH,
CEH30pHU U YMCTBEHU
CIIOCOOHOCTH WJIU TakuBa 0e3
OIUT U MO3HAHUS, aKO Te ca
HaJ[3UpaBaHU WU
WHCTPYKTHPAHU OTHOCHO
ynorpebara Ha ypena I
Oe3omaceH Ha4YWH U ca
HasICHO CbC CBBP3aHUTE C
TOBa PUCKOBE.

[eniata He OuBa J1a cCU UTpasiT
¢ ypenaa. [TounctBanero u
noTpeduTesickaTa MmoaIpbKKa
He OuBa j1a ObaatT
W3BBPIIBAHU OT Jena 0e3
HaJ30p.

To3u ypen He e
MpeHa3HauveH 3a yrnoTpeda
OT JIiIa (BKIFOYUTEITHO JIela)
C HaMaJieH!u (PU3UYECKH,
CEH30pHHU UM YMCTBEHH
CIIOCOOHOCTH, KaKTO U OT
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TakuBa 0€3 OIUT U 3HAHUS,
OCBEH aKo He ca
Ha0JII01aBaHU U
WHCTPYKTHPAHU 32
M3IIO0JI3BAHETO HA ype/a.
Jenata TpsiOBa ;1a ce
HaO0/II01aBAaT, 3a J1a HE CU
Urpasr ¢ ypena.

AKO TIPOIYKTBHT € JIaJIEH Ha
HSIKOHM JIpYT 3a JIMYHa
ynotpeba uiau ynorpeda
BTOpa PbKa, PbKOBOACTBOTO
3a yrnoTpeba, €eTUKETUTE Ha
MPOJIYKTUTE U JIPYTUTE,
OTHACSIIU CE 33 HEro
JIOKYMEHTH U 4acTH TpsiOBa
CBILIO JIa C€ MIPEJIOCTABST C
HEro.

MOHTaXbT U PEMOHTHT HA
ypena TpsiOBa BUHArH Ja ce
U3BBPIIBA OT MPEACTABUTENN
Ha OTOPU3UPAHUS CEPBU3.
[TpousBoguTENAT HE HOCU
OTTOBOPHOCT 3a ILIETH,
MPUYMHEHU OT MOIpaBKa
U3BbpIIEHA OT
HEOTOPU3UPAHHU JIULA, B
KOWMTO Cilyuyaid rapaHiusTa
MOJKE J]a CTaHE HEeBaJIU/IHA.
[Ipenu MoHTaXa nipoyeTeTe
BHUMATEJIHO BCUUKH
WHCTPYKIIHH.



He uznonspaiite npogykra
aKo gaje 1eeKT Ui e
BUIUMO TTOBPEJICH.

Crnen BCSKO 10JI3BaHE
MpOBEpsIBANTE Jaiun
(GyHKIMOHAIHUTE KOMMYeTa ca
W3KJIFOYEHHU.

Enexrpuuecka 6e3omnacHocT

AKO IPOJIYKTBT € IOBPEJICH,
TOI1 He OMBa Ja ce MoJ3Ba
npeau aa Obje MOoNpaBeH B
OTOPHU3UPAHUSI CEPBU3.
CrpliecTByBa pUCK OT TOKOB
ynap!

Cbp3BaiiTe ypeaa camo KbM
3a3eMEeH KOHTAKT C MOIIHOCT
W 3all[UTa, IOCOYEHHU B
"TexHuuecku
cnenudukanun”
3azemsiBaHETO TpsIOBa Ja ce
HaIpaBH OT KBaTUUIIUPaH
€JIEKTPOTEXHHUK, KaTO
MPOIYKTHT C€ MOJI3BA ChC
uau 6e3 TpanchopmaTop.
dupmara HU HE HOCH
OTTOBOPHOCT 3a Mpo0IeMu,
MPOU3THYAIIHA OT
HEIMPaBUJIHO 3a3eMsIBaHE Ha
ypena.

Huxkora He muiiTe npoayxra
KaTo I'0 NOJIMBATE WIH
npbcKaTe B Boja!
CrpliecTByBa pUCK OT TOKOB
yaap!

Huxora He nokocBaiite
uercesa ¢ MOKpu pblie!

Huxora He nskirouBaiite
niercesia OT KOHTaKTa ¢
JI'bpriaHe Ha Kabesa, BUHAru
XBalllaiTe uierncena 3a Ja ro
U3BaJINTE.

[TpoaykTbT TpsiOBa j1a €
M3KJIFOYEH IO BpEME Ha
MOHTAaX, TOJIPBKKA,
MOYNCTBAHE U PEMOHT.

AKoO 3axpaHBanusaT kaben Ha
ypena e moBpejieH, TpsoBa jga
ce MOoIpaBy OT
MPOU3BOIUTEIISI, HETOB
CepBU3EH MPEJICTABUTEN WU
KBIM(PHUIIMPAH TEXHUK C eI
Jla ce n30erHe BCSIKAKbB PUCK.
YpensbT TpsaOBa 51a e
MOHTHpAH Taka, 4ye Jla MOe
HaI'BJIHO /14 C€ U3KIIFOYU OT
Mpeskarta. Pazjiensinero
TpsiOBa J1a ce OCUTYpPsIBa WIH
OT LIENCEeN, WIH OT
MPEeBKIIOYBATE], MOHTUPAH
BBB (pUKCHpaHATA
eJICKTpUYECKA WHCTAIAIINS,
CBIJIACHO CTPOUTEITHUTE
Hapeaou.

ITo BpeMe Ha ynoTpe0a,
3aJlHaTa 4yacT Ha (pypHaTa ce
3arpsBa. [Iposepere nanu
eJIEKTpUYECKaTa WHCTAIAIINS
HE ca B KOHTaKT ChC 3a/HaTa
MOBBPXHOCT; B IPOTHUBEH
CJIy4ail CBpB3KUTE MOXKE Ja
ce TOBPE/IAT.
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He 3akneniBaiire
3axpaHBallIus Kadena MexXIy
BpaTaTta Ha ypHaTa u
paMKara v He To npeKapBaiTe
HaJ[ HAropeuIeHUTe
MOBBbPXHOCTU. B npoTrBeH
CJIy4dail u3ojanusTa Ha
kabesa MOXe Jia ce CTOIH U
Jla TIpeIM3BHUKa TIOKap B
CJIEJICTBHE Ha KBCO
Che/IMHEHUE.

Bcsika Manunynanus no
EJIEKTPUUYECKUTE CHOPHKEHUS
Y CUCTEMH MOKe Jia ce
M3BBPIIBA CAMO OT
OTOPHU3UPAHU U
KBaJIU(UIIMPAHHU JTUTIA.

B ciyudaii Ha kakBaToO u Ja €
MoBpe/ia, U3KIIoYeTe
MPOJYKTa U IO U3KIIOYETE OT
3axXpaHBaHETo. 3a Ja
HaIpaBUTE TOBA, U3KIIIOYETE
OyI10Ha BKBIIIH.

ITpoBepere nanu
HaIlpeXEHUEeTO Ha OyIIoHa €
CHbBMECTUMO C IIPOJIYKTa.

bezonacHoCT npu M3M0I3BaHETO
Ha IPOJYKTa

[MPEAYIIPEXIEHUE:
Ypeabpt u joceraeMure My
YacTH Cc€ HarpsBat Mpu
ynorpeba. TpsiOBa ga ce
BHHMaBa J1a HE Ce JJOKOCBAT
HarpsATUTe ejaeMeHTu. Jlenara
1OJ1 8-rOJUIIHA BB3PACT
TpsiOBa J1a ce JbprKaT Janed
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OT ypeJla OCBEH aKo He ca
HaJ[3UPaBaHU MOCTOSHHO.
Hukora He n3nosnssaiite
MPOJYKTa aKo CTe MOJ
BJIMSTHUETO Ha aJIKOXOJI U/UITU
JPYTH ONUSHSABAILN
BELIECTBA.

Baumagaiite, korato B
ChJIOBETE CU UMaTe
QJIKOXOJIHU HAITUTKU.
AJIKOXOJBT C€ U3IapsBa Mpu
BHUCOKHU TEMIEPATyPH U MOXKE
Jla TIpeIM3BHKA TI0XkKap Mpu
BB3IJIAMEHSIBAHE OT JIOIUPA C
ropeiara noBbpPXHOCT.

He nocrassiiTe HUKaKBu
JIecHO3anaJIMMU MaTepHualii B
OJIM30CT 10 MPOYKTa, Thid
KaTo MOKe Jla C€ Haropeuu
OTCTpaHU 110 BpeMe Ha
ynotpeoa.

Ypenabt ce HarpsiBa o Bpeme
Ha ynoTpeba. TpsOBa ja ce
BHHMaBa J1a HE Ce JJOKOCBAT
HarpeBaTeuTe BbTPE BbB
dbypnara.

JpbxTe BCUUKH
BEHTUJIAIIMOHHU OTBOPHU
OTIIyIICHH.

He 3arpsiBaiiTe 3aTBOpeHU
KOHCEPBU U CTHKJICHU
Oypkanu BbB (pypHara.
Hansranero, koeTo 11e
BB3HUKHE B
KOHcepBarta/OypkaHa, MOXKe
Jia JIOBEJIE JI0 IIyKaHETO MY .



He nocrassiiTe TaBu 3a
ne4yeHe, ChJ0BE NN
ATyMHHHUEBO (OJTHO
JTUPEKTHO BbPXY AbHOTO Ha
dbypHaTta. AKyMyJIMpaHETO Ha
TOIUIMHA MOKE J1a TIOBPEIU
J'IbHOTO Ha (pypHara.

He uznon3saiite rpyou
aOpa3uBHH WJIM METATHU
CTBpraJIkKi 3a IOYUCTBAHE Ha
CTBKJICHATa BpaTa Ha
(dbypHaTa Thil KaTo TE MOTrar
Jla U37jpackaT MOBbPXHOCTTA,
KOETO OT CBOSI CTpaHa Jia
JIOBEJIE JI0 CUyTBaHe Ha
CTBKIIOTO.

He nsnosnssaiite
MapOYUCTAuYKH 32 IOYUCTBAH
Ha ypeJa, Thid KaTo TOBa
MOJKe J]a PeIM3BUKA TOKOB
yAap.

(Bapupa B 3aBUCMMOCT OT
MojieJIa Ha ypeaa.)
[IpaBuaHO nocTaBsiHe HA
TeJeHaTa ckapa u TaBa BbpXy
eTaxkepkara

BaxHo e 1a nocraBure
TeneHus padt u/wim TaBaTa
MPaBUJIHO Ha eTakepKara.
[Irp3HETE TEeneHus padT win
TaBaTa MEXIy JBETE PEJICH U
ce yBepere, ue ca
OaJlaHCHpaHH TPE]IU Ja
MOCTaBUTE XpaHa OTrope
(Mous1, BUKTE ciieiBaiara

hurypa).

He uznon3paiite npoaykra
aKo MPETHOTO CTHKIIO €
W3BaJ/ICHO WJIN HAITyKaHO.
Bunaru usnosnssaiite
TEPMOYCTOMYMBU PHKABUIIN
MIPU TOCTaBSHE WU
M3BaXKJIaHE Ha SICTHS B/OT
ropemiata ¢ypHa.
ITocraBere xaprusita 3a
NeYeHe B ChJ1a 32 TOTBEHE
WM BBPXY aKcecoapa Ha
¢dbypnara (TaBa, ckapa 1 T.H.)
3aeJTHO C XpaHaTa u Ciell
TOBa MOCTABETE BCUUYKO B
MpeIBApUTEIHO 3arpsTa
dbypna. [Ipemaxnere
MBIUIIHUTE YaCTH Ha
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XapTuATa 3a rneyeHe, KOUTo
ce MOoKa3BaT OT ChJa UK OT
akcecoapa, 3a Jia ce
MpeI0TBPaTH PUCKBT OT
JIOTIUP 0 HarpeBaTeIHUTE
eJIeMeHTH Ha (ypHaTa.
Huxora He nsnosssaiire
XapTHs 3a IeueHe B paboTHa
TeMIlepaTypa Mo-BUCOKa OT
nocoyeHara CTOMHOCT KOraTo
M3IOJI3BATE HAa XapTHs 3a
neueHe. He nocrassiite
XapTus 3a MeyeHe JUPEKTHO
BBPXY IBHOTO Ha pypHaTa.
[MPEAYIIPEXIEHUE:
VYBepere ce, ue
3axpaHBaIIMAT Kaben Ha
ypela Win MpeKbCBaYbT ca
M3KJIFOYEHH, TIpe]in Ja
CMEHUTE JIaMIIaTa, 3a Ja ce

n30erHe prucka OT TOKOB yap.

3a j1a ce npeaoTBpaTu
MIPEeKOMEPHO HarpsiBaHe,
ypeIbT He TpsiOBa Ja ce
WHCTaIMpa 3a]] IeKOpaTUBHA
Bpara.

3a HaJIeXKHOCTTA Ha TUIAaMbKa Ha
MPOJYKTa;

[lencensT TpsiOBa 11a €
HaMeCTEeH B KOHTAaKTa, Taka
4e Jla He U3JIU3aT UCKPH.

He uznon3paiite noBpe/ieH,
Cpsi3aH WIN yABbJKEH Kabemto
M3M0J3BaliTe CaMo

OpUTHHAJHUA Kalel Ha ypesa.
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[IlencensT He OuBa Ja ce
BKJIFOUBA B KOHTAKTa aKo €
HAaMOKPEH WMJIU BJIa)KCH.

[Ipensunena ynorpeda

To3u npoyKT € IpeBUJICH
3a OuTOBa yroTpeoa.
VYnorpebara My 3a ThproBCKU
LEeJIN HE € JIOMyCTUMa.
BHUMAHMUE: To3u ypen e
MpeHa3HauYeH camo 3a
rorBapcku nenu. Toil He OuBa
Jla ce U3I0JI3Ba 3a IPYrU
uenu, karo Hanpumep
OTOIUISIBAHE Ha CTasTa.
[TponykTbT HEe OuBa Aa ce
MOJI3BA 32 3aTOIUISIHE Ha
YUHUU 10| TPUJIA, CYIIEHE Ha
KbpIH, PbKOXBATKU U JIP.
BBPXY JAPBKKHUTE, 32 CyLICHE
WJIM 32 OTOIUICHHUE.
UIlpou3BouTensT He HOCH
OTTOBOPHOCT 3a ILIETH,
MPUYMHEHU OT HETIpaBUIHA
ynotpeoa.

dypHaTa MOXKe J1a ce
M3I0JI3Ba 3a pa3MpassBaHe U
NeYeHe Ha XpaHa.

besomacHocT 3a nemnara

[MPEAYIIPEXIEHUE:
BbHuIHUTE YacTu Ha ypeaa
MOJKE J]a C€ HaropeusT npu
ynorpeba. Mankure fena
TpsiOBa J1a ce JbprKaT Janed
OT ypena.

OnakoBbYHHUTE MATEPUAIIU CA
omnacHH 3a jeuara. Jpbxre



Jlajey ot Jerara
OIAaKOBBUYHUTE MaTEPUAIIH.
N3xBBprieTe BCHYKH YaCTH OT
OIIaKOBKaTa 1o
MPUPOIOCHOOPA3CH HAYHH.
Enexrpuueckure ypenu ca
omnacHH 3a jeuara. Jpbxre
Jienara jiajged oT ypenaa mno
BpeMe Ha paboTa ¥ HE UM
MO3BOJISIBANTE J1a CH UTPASIT C
HEro.

He nocrassiite BbpXy ypeaa
npeaMeTH, KOUTO Jierara
MOJK€ J]a OIUTAT Ja
JIOCTUTHAT.

Koraro BpaTtaTa e oTBOpeHa,
HE OCTaBSINTE HUKAKBH TEXKKU
MpeIMETH BbpPXY Hesl U He
M103BOJIsIBATE Aenara aa
csazat BbpXy Hesl. Bparara
MOJKe€ J]a Ce U3BbPHE WU
MAHTUTE U J1a C€ TIOBPEIAT.

H3XBBpIIsiHE HA OCTApPETUS MPOAYKT
CoBmecTumoct ¢ WEEE JlupexTuBa 3a
HXBBPJIsIHE HA OTNATHYHA MPOAYKTH:
I1poayKTHT OTrOBaps Ha U3UCKBAHUATA Ha
nupektuBara Ha EC 3a UXBbpIIsHEe Ha

orna ey npoaykru (2012/19/EU). To3u
HPOAYKT HOCH KJIACH(HKALMOHEH CUMBOJI 32
OTNABUHO EICKTPHYCCKO U SJICKTPOHHO
obopynsane (WEEE).

IIpoayKTHT € HPOU3BE/ICH OT
BHCOKOKQUECTBEHH YaCTH M MaTepUai, KOUTO
Morar J1a e M3II0JI3BaT HOBTOPHO U ca
HOJXOISIIM 3a peLuKiInpane. He n3xpppisiite
ypelia 3aeHO ¢ OOMKHOBEHHUTE OUTOBU U APYTH
OTNaJ LM B Kpas Ha ONCPATUBHUS MY KHUBOT.
3aHeceTe ro B CbOMpATENHUs LEHTHP 3a
PELIMKIMPaHe Ha SJISKTPOHHO U SJIEKTPUUECKO
obopynsane. OObpHETE ce KbM MECTHHUTE
BJIACTH 32 HOBeYE MOPOOHOCTH OTHOCHO TE3H
CHOMpPATENHH LICHTPOBE.

CBBMECTHMOCT ¢ JUPEKTHBATA 32
orpaHnYaBaHe Ha ynorpeéaTa Ha
Ompe/IesIeHH OMACHH BellleCTBA:

3aKyHeHHUST OT Bac MPOLYKT OTroBaps Ha
M3KCKBAHMATA HA JUPCKTHBATA 32
orpaHnyaBaHe Ha yrnorpedara Ha OIPeicICHN
omnacHu BemectBa Ha EC (2011/65/EU). Toii He
CBH/IbPIKA HUKOW OT BPSIIHHUTE U 3a0paHeHH
MaTepHalli, ONucaHy B JlMpeKTyBara.

I/I3XB'I>pJ'lﬂHe Ha OITAKOBbBYHUTEC

MaTepuain

*  OnakoBbYHHTE MaTEpHAIIN Ca OIIACHH 3a
nenara. JIppxre onakoBb4HHUTE
Martepualii Ha 6e30I1aCHO MACTO, U3BbH
JocTbia Ha jena. OnakoBb4HHUTE
MaTepualli Ha MPOIyKTa ca U3paboTeHH OT
npepaboTBaeMu Marepuaii. M3xsbpiere
'Y 110 TIOJXOJIAIL HAYHH ¥ COPTUPANTE B
CHOTBETCTBHE C YKa3aHHATA 32
pelKiInpane Ha otnaabuu. He ru
U3XBBPIIANTE C HOpMAIHUTE OUTOBH
OTIa/IbLIH.
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OcnoBna nudopmanus

OO0 nperaen

1 KonTtponcn manen 6 MoTop Ha BEeHTHJIATOPA (3a7HAa CTOMAaHCHA
2 Meranna ckapa Jo4a)

3 TaBa 7 Jlamma

4 JlpbxKa 8 I'open HarpeBaten

5 Bpara 9 Ionoxxenus Ha ckaparta

1
Cenekrop 3a QyHKIHHTE

Hudpos Taiimep
Cenekrop 3a TepMocTaTa

N
w
an

AW N =

Jlamma Ha TepmocraTa
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ChIbpKaHHE HA MAKETA 5. IlpaBHJIHO MOCTaBSIHE HA TeJleHUs padT
M TaBa BBPXY TeJIeCKOMUYHATA

[IperocraBeHuTE akcecoapu Morar jia eTaKepKa.
Bapupar, B 3aBUCHMOCT OT MO/IC/IA.
Bariust npoaykT MOXKe Jia He ¢ cHabieH
C BCHYKHU MPHHAJICKHOCTH, OMHCAHH B

(Ta3u onums e mo n3dop. Mozke 1a He ce
npeaiara 3a Bamumsa npoaykr.)
TeneckonuyHaTta eTakepka BU N103BOJISIBA

PBKOBOACTBOTO.
JIECHO J1a MOHTHpPATE U CBAJIATE TABUTE U
1. PbkoBOaCTBO 32 ymorpeda Tenenus pagr
2. CranpapTHa TaBa Koraro u3non3sare tTaBara u TejeHUs
W3non3ea ce 3a 6aHKIM, 3aMpPa3eHN XpaHU padT ¢ TEeNECKONUYHNUTA eTaKEPKa,
M I'OJIEMM ITap4eTa Meco. IpoBepeTe i MUQTOBETE B 3aJHATa

YacT Ha TeJICCKONMYHATA eTaXepKa ca
3acTaHaly Cpelly KpauiiaTa Ha TEeJICHHs
padr u TaBara.

3. /Jnjadoka TaBa
W3non3sa ce 3a 6aHKIM, FrOIEeMH HapUeTa
MECO, COYHH SICTHs U 33 ChOMpaHe Ha
Ma3HHMHATA [IPY [IeYeHEe Ha IPHIL

4. TeaeHa ckapa
HW3non3Ba ce 3a rieyeHe U ocTaBsHe Ha
XpaHa, KOATO IIIe ce Ieue B Kacepos Ha
KEJIAHUS CTaK.
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Texuudeckn cnenuuKanmuu

it HOSVV-FG 3 x 1.5 mm

BrpHIIHK pa3Mepu 595 MM/594 Mm/567 MM
BHUCOYMHA/IIUPHHA/ TbIOOUHHA)

OcHoBHa () Myarudyuknuonana g

Enepruiina KoHCyMalis Ha rpuia

" BasoBu saHHM: MHpOpMaIiATa BBPXy CHEPTHIlHHS CTHKET Ha eJICKTPHUECKUTE (GYPHH €
naneHa B cbotBercTBUe cbe cranaapt EN 60350-1 / IEC 60350-1. Tesu croitHocTu ca
OIIpe/IeIIeHH! 1IPU CTaHJapPTHO HaTOBapBaHe C M3IOJI3BaHe Ha (PyHKIMHU JIOJICH-TOPEeH
HarpeBareJl WM BEHTWIATOPHO HarpsiBaHe (ako 1Ma TaKuBa).
KnachT eHepruiia epeKTHBHOCT Ce OIpe/ieNs ChIIIaCHO CICHUTE IPHUOPUTETH B 3aBUCUMOCT
OT TOBa JIJIM ChOTBETHHUTE (YHKIIMM Ca HAJIMYHU B IIPOAYKTA WM He. 1-I'0TBeHe ¢ exo
BeHTMWIaTOp, 2- TypOo 6aBHO roreene, 3- Typ6o rorBeHe, 4- BeHTIwIaTOpPHO rOPHO/I0THO
HarpsiBaHe, 5-I'0pHO U J10JIHO HarpsBaHe.

** Bk, Monmaoic, cmp. 13.

TexHnYecKUTE Creun(pUKAnN MOXKE Aa TOHHOCTHTE MOCOYCHU BBPXY

0b1aT MpoMeHEeHH 03 MPEaYIPEKICHUC MKCTUTC HA MPOIYKTa WIH B

c en moobpsiBaHE Ka4eCTBOTO HA IPAPYKUTCIHATA TOKYMCHTALHS ca
MPOAYKTA. [OJTy4CHH B JTA0OPAaTOPHU YCJIOBUS MTPH

CMa3BaHC HA ChOTBETHUTE CTAH/IAPTH.
Te3u cToifHOCTH MOXE J1a Bapupar B
3aBHCHMOCT OT yCJIOBHUsTA Ha paboTa 1
OKOJIHAaTa cpejia Ha MPOYKTa.

[Durypure B ToBa pbKOBOZCTBO Ca
cXeMaTHUHM M MOJXKE J1a HE ChBIAAAT
OYHO C BallMs MPOJYKT.
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Monrax

ITpoxykTbT TpsIOBa J1a Ce MOHTHPA OT
KBaJIM(MLIMPAH CIICUUAINCT B CbOTBETCTBHE C
TEKYLIUTE 3aKOHOBHU pa3nopeiou. B nporusex
cilydall rapaHlusTa CTaBa HeBAIUJIHA.

HpOI/ISBOZ[I/ITCJ'IﬂT HE HOCH OTTOBOPHOCT 3a IIETH,

[PUYMHEHHU OT IOIPaBKa U3BbPIICHA OT
HEOTOPU3MPAHH JIMIIA, B KOUTO Ciiydait
rapaHLMsATa MOXKE JIa CTaHE HeBa.

[logroToBKaTa Ha MSICTOTO U
CBBP3BAHCTO HA CIICKTPHYCCTBOTO
IpOyKTa ca OTTOBOPHOCT Ha KIJIMCHTA.

OITACHOCT:

Vpenst TpsiOBa 1a Ob1Cc MOHTHPAH B
CHOTBCTCTBHC C BCHYKH MCCTHH HapeaOu
OTHOCHO Ta30BUTC H/HJIN CICKTPHICCKH
ypenu.

OITACHOCT:

Ilpenn MoHTaXa, pasrnenaiTe mpoayKTa
a BUAUMH JICPCKTH. AKO HMa TaKuBa,

TO HE TO MOHTHpPAaMTE.

[NoBpeneHUTE MPOAYKTH BOJAT JIO PUCK

3a 06C30MacHOCTTA.

IIpenn MmoHTAaKA

VpenbT ¢ npeiHa3HaueH 32 MOHTHPaXK B
KyXHHUTE, IPEe/UIaraHy B ThProBCKATa MPEXka.
Ot ypena 10 cTeHuTe 1 MebenupoBKara TpsoBa
Jla ce OCTaBH 00E30MaCUTeNHA AUCTAHIIUSL.
Bumxre ¢urypara (cToiiHOCTHTE Ca B MM).

+  U3non3BaHuTe OBBPXHOCTH, CHHTECTUIHH
JIAMUHATH ¥ JIenniia TpsibBa 1a ca
torutoycroitunBu (MuaumyM 100 °C).

»  KyxneHckure mkagosere TpsidBa a ca
[IOCTABEHHU Ha PaBHO U [ ca HEIIOABIKHH.

*  Axonoz ¢ypHaTa nMa YeKMeJDKe, TpsioBa
JIa ce MOHTHPA padT MEX/LY YSKMEDKETO U
(dypHara.

*  Hocere enexrpoypena Haif-Majko ¢ [sama
YJOBEKa.

© MOHTHpANTE ypesia A0 XJIaJUIHULH U

pusepu. TomnHata, U3IbYBaHa OT
ypena, e NOBUIIM KOHCYMANHATa Ha
CIICKTPOCHCPIHA HA OXJIQXKIUTCIHUTC
Tea.

¢ XBallIAiTe 3a BpaTaTa WK JpbhKKaTa
pU PCHACSHE HA ype/a.

KO YPCABT pa3moiara ¢ MCTaIHH

PBKKH, TpHOCPETE 00PATHO JPBKKUATC

CTPaHHUYHHUTC CTCHHU CIIC] KaTo
MPEMCCTHTE ypeaa.
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* MHUH.

HHucTananua u CBbpP3BaHE
*  VYpensT TpsOBa Jja O’bj1e MHCTAIMPAH U
CBBP3aH B CbOTBETCTBUE C YCTAHOBCHHUTE
[IpaBMJIa 332 MOHTAXA.
CBbp3BaHe KbM €JIeKTPHYECTBOTO
CBbprKeTe NPOIYKTa KbM 3a3¢MEH
€JICKTPUYECKH KOHTAKT Ype3 MUHHATIOPEH
BEPIDKEH [PEKbCBAY C MOJX O/ KallaluTeT,
KaKTO € II0COYeHO B Tabnuuara ,, TexHuaeckn
crerdukanun’. 3a3eMsBaHeTo TPsIOBa 1a ce
HaIpaBM OT KBAIM(HULIMPAH SJICKTPOTEXHHUK,
KaTO HPOJYKTBT CE M3MO0JI3BA CbC MM Oe3
TpaHcdopmarop. Pupmara He HocH
OTTOBOPHOCT 32 ILETH, IPUYUHEHH OT
ynorpebara Ha poayKTa 6e3 HarpaBeHo
3a3eMsIBaHE HA HHCTAJIALUATA B CbOTBETCTBHUE C
MECTHHTE pa3nopeaou.

OITACHOCT:

Ypenst TpsibBa 1a Ob/1c CBBP3aH KbM
CIICKTPUYECCKATA MPEKA OT OTOPU3UPAHO
u kBanuuumpano auue. [lepuoast Ha
rapaHiysTa Ha ype/ia 3amo4ysa ¢pa ciej
NPABHJICH MOHTAX.

[IpoM3BOAMTENAT HE HOCH OTTOBOPHOCT
3a [ETH, NPUYMHEHH OT MOMpPaBKa
W3BBPIICHA OT HCOTOPU3UPAHH JIULIA.

OIIACHOCT:

3axpanBanuaT kaben He 6uBa 1a ce
3aIlMIBA, PCrbBA WK JIa JI0MHpa
rOPCLINTE YacTH HA ypeaa.
IoBpencHusT 3axpaHBanu kaben psdoBa
Jla ce MOJMCHHU OT KBaau(ULUHUPaH
CICKTPOTCXHUK. B mpoTuBeH cnydait
CBIICCTBYBA PUCK OT TOKOB Y/Iap, KbCO
CHCIMHCHUC WM MTOXKap!
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*  Ilpu cBbp3BaneTo TpsAOBa /1a ce clia3BaT
JIbPXKaBHUTE Hapea0u.

*  JlaHHUTE Ha 3aXpaHBaHETO TPsOBa Jla
OTrOBapsT Ha JaHHUTE, OIFCAaHU BbPXY
eTukera Ha ypena. OTBopere npejjHara
BpaTa 3a Jla BUJUTE eTHKETa.

*  3BaxpanBaimusAT kaben Ha ypezna TpsAoOBa 1a
OTroBapsl Ha CTOMHOCTUTE B TabIMIA
"TexHuuecky crienupukaniy'.

OITACHOCT:

Ilpenu na 3anodHeTe KakBaTo U J1a ¢
a00Ta 10 CJIICKTPHUYCCKATA MHCTAJIALIMS,

U3KJIIOYCTE Ypeaa OT 3aXPaHBaHETO.

CpIiecTByBa PUCK OT TOKOB yjap!

3axpanBaust kaben TpsOBa 1a ¢
ICCHO/IOCTBIICH CIIC MOHTaXa (HE ro
IpekapBaiTe HaJl KOTJIOHA).

[Ipu okabensBaHe ¢ HCOOXOAUMO Aa
pHJIaraTe HaOHATHHTC/MCCTHH
pasnopenbu U 1a H3Mon3BaTe

MOIX O/ KOHTAKTH H ICIICCIIH 38
(dypuara. B ciyuait, ue orpaHHYCHUATA
3a MPOJIYKTa ca M3BbH BB3MOKHOCTHTC
Ha IICICEIa U KOHTAKTa, IPOAYKTHT
TpsiOBa J1a cc CBBPIKE ¢ PUKCHpaHa
CIICKTPHUYCCKA BPB3Ka AUPCKTHO, 6¢3 1a

CC M3I10J3Ba MICIICCI U KOHTAKT.

Bruttouere 3axpaHBaluAT Kabelsl B KOHTaKTa.

MoHTak Ha TPOIYKTA

1. Ilmp3nere pypHara B mikada, HaMecTeTe U
obe3omacere Ha MACTO KaTo IIPOBEPUTE Jla
He O 3aXpaHBalMAT Kabell 1 e npedyreH
WIIH 3aKJICIIIEH.

3akperniere (pypHarTa ¢ 2 BUHTa, KAKTO €
I0Ka3aHO Ha WIIOCTPALUATA.

Criest MOHTasKa ce yBepeTe, ue BUHTOBETE ca
JIOCTaThYHO J100pe 3aTerHary 1 GpypHara He ce
nBku. dypHaTa MoXe J1a ce IpeodbpHE 110
BpeMe Ha yrnorpeba, ako He € MOHTHUpPaHa
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CBIJIACHO MHCTPYKLIMUTE U aKO BUHTOBETE HE ca
JIOCTaThYHO CHIIHO 3aTETHAaTH.

3a MpoAYKTH ¢ OXJIAKAAI BEHTHIATOD
(Mozke 1a He ce nmpeaJiara 3a Bamms

MPOAYKT.)

1 Oxnaxaan BEeHTUIATop
2 KonTtponcn manen
3 Bparta

Brpagenust oxsaxxkaall BEHTHIATOP OXJIaxkaa
KaKTO BrpaJICHUAT MIKad, Taka U peaHaTa yact
Ha ypeja.
XNaXIAIMAT BEHTUIIATOP TTPOABIDKABA Ja
a00TH oKko10 20-30 MUHYTH cieq KaTo
YpHATa € H3KITI0YEHA.
AKO cTe TOTBHIIM C TPOrpaMHUpaHe Ha
TaliMepa Ha QypHaTa, XJIAKAAIMUAT
BEHTHJIATOP III€ CC H3KIJIFOYHU B Kpast Ha
BPEMETO 3a TOTBEHE 3a€THO C BCHUKH

PYTH QYHKIMH.

DuHAIHA TPOBEPKa

1. Pabora c npoaykra

2. Ilpoepere ¢yHKIMHTE.

Bbbaemo TpancnopTupane

e 3amasere OpUTMHAIHUS KAIlIOH Ha
MIPOIYKTA U ITO NPEHACSHTE B HETO.
CrenpaiiTe yKka3aHHATa BbPXY KalllOHa.
AKO He CTe 3aIa3iii OPUTrMHAJIHUS KaIlloH,
OIIaKOBalTe ypesa B HAIJIOH ¢ MexypueTa
W T'0 3aJIeTIeTE TUILTHO.

e 3a ja mpexnmnasuTe TEJICHATa cKapa U TaBaTa
J1a He MIOBPEIAT BpaTaTa, II0CTaBeTe
KapTOHEHa JICHTa OT BhTpPEIIHATa 4acT Ha
Bparara, Taka 4ye Jia ce H3paBHH C
OJIOKEHUETO Ha TaBHTE. 3aJieneTe
Bparara Ha (ypHaTa KbM CTPaHUYHHTE
CTCHHU.

*  He xBamaiire 3a BpaTara Wi JpbxKKaTa
IIpY NIPEHACSIHE Ha ype/a.




He mocraBsiiTe HUKaKBH MPEIMCTH
BBpXY NPOAYKTa M IO MPCHACIIHTE B
3MPaBCHO MOJIOKCHHUC.

OrnenaliTe mpoayKTa OTBBH 3a
cBCHTYaIHU MOBPEAM MPH IPCHACSHETO.
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H Hoaroroska

CbBeTH 32 criecTABaHe HA CHEPrus
Crenpamiara uHGOpMAaNys e BU IIOMOTHAT J1a
W3M0JI3BaTe SJICKTPOype/a M0 eKOJIOTNUCH
Ha4MH U JIa CIIECTBATE SIICKTPOCHEPT UL

. M3non3BaiiTe ThMHO OI[BETCHU U
eMaliInpaHy OKPHUTHSL Ha ChIOBETE 32
NIeYeHe, Thil KaTo Te Mpe/iaBat 1o-100pe
TOILUIMHATA.

*  AKO B PBKOBOZICTBOTO 3a yrorpeba Wiu B
peluienTara ce npenopbyBa Jia U3BbPIIUTE
orepanusTa morpsBaHe J0KaTo
MIPUTOTBSTE SICTUATA CH, TOTaBa s
HarpaBeTe.

*  He orBapsiiiTe uecto Bparara Ha ypHaTa
I10 BpEeMe Ha F'OTBEHE.

. AKO € Bb3MO)KHO IIPUTOTBsIHTE
€IHOBPEMEHHO I10BEYe OT €JIHO SICTUC BbB
(dypnara. Moxxe Jja TOTBUTE KaToO

TNIOCTAaBUTE JIBa CbhbJla BbPXY TE€JIEHaTa CKapa.

*  Ilpurotrssiite noBeue sACTHs €1HO Cie]|
npyro. @ypHarta Beue Ie € HaropereHa.

*  Moskere 1a criecTUTE SHEPrus KaTo
U3KIII0UUTE PypHATA HAKOIKO MUHYTH
IpeJiu Kpast Ha BpeMeTo 3a rorBeHe. He
oTBapsiiTe Bparara Ha (ypHara.

*  Pa3mpaszere 3amMpaseHUTE XpaHH IIPEJIH Jla
I'M CTOTBHTE.

IIspBo mos3BaHe
Hacrpoiika Ha yaca

[Ipu HacTpoliBaHe HA TUCTLIICS
[IPUMHUrBAT CHOTBETHUTE CHMBOJIH.

Hatuckaiite 6yT01-mTe+/-, 3a Ja 3a/1aj1eTe
BPEMETO OT JieHs ciesl Kato pypHaTa ce
CTapTHpa 32 IIbPBH IIbT.

32 Mozie/M ChC CCH30PHO yIIpaBICHHUE,

OKOCHETE ITBPBO 5% U CJIE] TOBa
smomsaitre " /™= sa na mactponTe
4ac OT JCHS.

HOTB’pr[CT (5 HaCTpOﬁKaTa 4pe3 IOKOCBaHE Ha
CHUMBOJIa @ U u3vakaire 4 CEKyH/I1 6e3 Ja
JIOKOCBATe 6yTOH 3a I[OTBBPKJACHHUE.
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Hminm

12 11 10 9 8 7

HacrpoiiBau 6ytoH

CumBOI OJIOKHPAHE HA KJIABUIIN
CuMBO 9aCOBHHUK

CHMBOJI 3a CHJIaTa HA 3BYKA Ha ajlapMaTta
(Moxe na He ce npeasara 3a Bamus
MPOJYKT.)

5 CHBO 32 CKOJOTHYCH PEKUM

6 ByTon moc

7 ByTton munyc

8 CHMBOJI 32 BPEMEBHU OTPSA3BK

9 CuMBou anapma

10 CumBon 3a kpaii Ha BpEMETO Ha TOTBCHE
11  CumBon 3a BpeMe Ha TOTBEHE

12 Komue 3a mporpamu

LN =

KO He OBbJIC 331a/ICHO HAYAIHOTO

peMe, YACOBHUKBT IIC 3aMI0YHE /1A

a6otu ot 12:00 u nie ce nokasea
CHMBOJIA @ Cnej KaTo 4achT ObJe
HACTPOCH, TO3H CHMBOJI H34C3Ba.

ACTPOMKHUTC 3a TCKYIIIO BPEMC CC
[PCKBCBAT B ClIydail HA CIIUPAHC Ha
axpaHBaHeTo. TpsOBa OTHOBO 1a ce
HACTPOSIT.

IIbpBOHAYATHO MOYNCTBAaHE HA Ypeaa

OBBPXHOCTTAa MOXC JIa CC MIOBPEIH OT
HSIKOW MMOYMCTBAILH [IPCIapaTi U
aTcpuam.
He u3nomn3Baiite arpecuBHYU MOYH CTBAIA
pernapar,
mpaxoo0pa3Hu/KpeMoodpasHu
[penapari Wi OCTPH MPEIMCTH MPH
MMOYUCTBAHCTO.

1. IlpemaxHeTe BCHUKH OIAKOBBYHHU
MaTepuaIi.

2. C MOKBp Hapuai win reda 3adbpiiere
BCHYKH HOBBPXHOCTH U MOJICYIIETE.



I[I'-pBoHaYaIHO 3arpsiBaHe

3arpeiite ypena 3a okosio 30 MUHYTH U CIIe/
TOBa ro u3kiroyere. I1o To31 Ha4YMH BCAKAKBU
yTalKK ¥ HacllarBaHKs, OCTaHAJM OT Ipoleca
Ha POM3BOJICTBO, liie ObJaT NpeMaxHaTH.

TTPEAYITIPEXIEHUE

TopernuTe MOBBPXHOCTH MOrar Jia
NPUYHHAT U3rapsHus!

VYpeasT MoXe 1a € Topell Mo BpeMe Ha
ynorpeba. Hukora He numaiite
FOPCLINTE FOPEJIKH, BBTPCHIHUTE YaCTH
Ha (ypHarTa, 3arpsBaIIUTC CICMCHTH U
T.H. [IlppXTe fenaTa Hajganed.

Bunaru uznonsBaite TCpMOYCTONYHBH
PBKaBHLH PH MOCTABSHE UIN
W3BAXK/IAHC HA SICTHS B/OT roperara

¢dypHa.

Enextpnuecka ¢pypua

1. UsBagere ot dhypHaTa BCUUKU TaBH U

TeJIeHaTa cKapa.

3aTBopere BpaTtaTta Ha (hypHaTa.

U3bepere no3umus "CratnaHo".

. U3bepere Hail-BHCOKaTa MOLHOCT Ha I'PHIIA;
Bwx Kak oa pabomume ¢ enexmpuyeckama

@ypua, cmp. 20.
[Tycuere ¢ypHara 3a okono 30 MUHYTH.

B

W

6. Mskmouere dyprata; Bk Kax oa
pabomume ¢ enekmpuyeckama Qypua,
cmp. 20

I'pun-pypna

1. UsBagere ot dhypHaTa BCUUKU TaBH U
TeJIeHaTa cKapa.

2. 3arBopere BpaTarta Ha (ypHara.

. U3bepere Hail-BHCOKaTa MOLHOCT Ha I'PHIIA;

BX Kax oa pabomume c epuna, cmp. 26.

4. Ilycuere dypHaTa 3a OKOJIO 15 MUHYTH.

5. Wskirouere rpwia; Bk Kak oa pabomume
¢ epuna, cmp. 26

W

0 BpPCMC Ha ITbpBaTta ynorpeba 3a
HSKOJIKO Yaca MOTaT Jla Bb3HUKHAT JIHM
u mupu3ma. ToBa ¢ ChbBCEM HOPMAJIHO.
Crasita TpsiOBa 1a ¢ ¢ 100pa BeHTHNALHS
3a J1a CC MPEMaXHE MyIICKa 1
mupusmara. U30arsaiiTe AMPEKTHO
B/IMILBAHC HA M3JIM3AIINS MTyHICK U
MHpHU3MA.
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Kaxk na pa6orure ¢ pypuara

OcHoBHa nH(poOpPMaIUs 32 TOTBEHeE,
neyeHe U rpuiia

TTPEAYIIPEXIEHUE

Topemure mOBEPXHOCTH MOTAT J1a
PUYHMHAT U3TapsiHus!

VYpeasT MoXe 1a € Topell Mo BpeMe Ha

ynorpeba. Hukora He numaiite

FOPCLINTE FOPEJIKH, BBTPCHIHUTE YaCTH

Ha (ypHarTa, 3arpsBaIIUTC CICMCHTH U

T.H. [IlppXTe fenaTa Hajganed.

Bunaru uznonsBaite TCpMOYCTONYHBH

PBKaBHLH PH MOCTABSHE UIN

W3BAXK/IAHC HA SICTHS B/OT roperara

¢dypHa.
OITACHOCT:

Buumagaiite npu oTBapsiHe Ha Bparara,
'b3MOKHO ¢ ObJIBAHC HA ropela napa.

H3nuzamara napa Moxe ja onapu

pBLETE, JULECTO /UM OYUTEC BH.

CbBeTH NpHU NneyeHe

*  M3non3aiire MoaxoAsAIM METAIHH ChJIOBE
C He3aJIeNBalllo [TOKPUTHE, aTyMHHHEBH
KOHTEHHEPH WIH TOIUIOYCTOHUMBHI
CHJIIMKOHOBH (DOPMHHUKH.

*  M3non3Baiite BB3MOXKHO Hali-00pe
[IPOCTPAHCTBOTO BbPXY IOCTABKATA.

*  TIlocraBere dopmara 3a nedeHe 1o cpejara
Ha padra.

*  Ilpenu na mycHere dypHaTa Wiu rpuia,
n3bepere NpaBWIHATa O3UIMA Ha padra.
He npomensiiite no3unusTa Ha padra
Jlokato (ypHara e roperua.

»  Jlppxre Bparata Ha (hypHaTa 3aTBOPEHA.

ChbBeTH 32 H3NHYaHE

*  OOpaborBaHeTo Ha NWIETa, IyHKH U eIpH
rIapyera Meco C JIMMOHOB COJI, YePeH
IIUIIEP U APYrH M0A00HU IPE/IU TOTBEHETO
110/100psBAT IIEYECHETO.

*  IleuyeHero Ha Meco C KOCTUTE OTHEMA
oko10 15 10 30 MUHYTH 1TOBEUYE OTKOJIKOTO
CBIIIOTO KOJIMYECTBO 00E3KOCTEHO MECO.

*  Bceku canTuMersp ot iebennHarta Ha
MECOTO OTHEMa NPUOIIM3UTEINHO 4 110 5
MUHYTH IIEYCHE.

*  OcraBere MecoTO BbB (pypHaTa 3a OKOJIO
10 MHHYTHU clie/l KaTo IO IIPUrOTBUTE.
CokbT ce pasnpezess o-100pe 110 LAI0TO
[IEYEHO MECO U HE [I0THYA, KOraTo ro
paspsi3Bate.
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*  Pubara Tpsi6Ba J1a ce OCTaBH B cpejiaTa Ha
JIOJNHUA padT B TEPMOYCTONYUB ChH/I.

CbBeTH 32 3ann4aHe

Koraro mecoro, prbaTa WM NHJICHIKOTO Ce

3anu4ar, Te Obp30 NOTHMHSBAT, UMAT XybaBa

KOpHYKa U He ce n3cyniasat. [Ispxomnu,

[IKIIYETa U HAJIEHUYKH ca 0COOEHO TOAX OJISIIHI

3a IeUeHe Ha TPUJI, KAKTO U 3eJICHIYLH C

BHCOKO BOJTHO ChJIbpP)KaHHE KaTo Hallp. JIOMaTu

U JIyK.

*  Pasmpenenere napuyerara, KOUTO e
reyeTe BbpXy TEICHUS TPHIT WIH B TaBaTa
3a IeUeHE C TeJICHUSI TPUJT KaTo 3a€TOTO
MIPOCTPAHCTBO He OWBa Jja peBHILIaBa
pa3mepa Ha HarpeBatels.

»  Ilirp3Here TesieHUs TPIJI WM TaBaTa ¢
rpuiia Ha )KeJIAHOTO HUBO Ha dypHaTa. AKO
TieyeTe BbpXy TEICHUS TPII, ITb3HETEe
TaBarta Ha JOJHUsA padT 3a 1a croupa
Ma3HHMHATA. 3a M0-JIECHO IOYHUCTBAHE
J00aBeTe BOJIA B TaBaTa 3a Ma3HUHATA.

Henonxopsiy 3a nedeHe Ha Ipril
XpaHU BOJLIT JIO OMACHOCT OT
nokap. 3a rneyeHe Ha TPl
M3M0JI3BaiiTe caMo XpaHa, KOosITo €
OJIXO/IAINA 32 U3JIaraHe Ha
HWHTEH3UBHO II€YEHE.

He nocragssiite xpanara MHOTO
HaBBTPE B 3a/[HATA YaCT Ha IPUJIA.
ToBa e Hali-ropemusaT ceKTop U
Ma3HaTa XpaHa MOXE Jia ce
BB3IUIAMEHH.

KaK aa paﬁoTnTe C eJIeKTpPI‘le(!KaTa
¢bypHa

H300p Ha TeMnepaTypa u pe;KuM Ha padoTa

1 2
1 Cenekrop 3a QyHKIHHTE
2 Cenexrop 3a TepMocTaTa

<I>ypHaTa BU € 060py/:[BaHa C U3Kaydalu Kor4era,
KOUTO C€ I0OKa3BaT HABbH IIPHU HATUCKAHETO UM.
1. HaruchHere HaBbBTPE 3a Jla U3Kapare
KOIMYETO U CJIC/]I TOBA I'0 3aBBPTETE 3a J1a
HalrpaBuTe XejaHaTa HaCTpOﬁKa.



2. Korato nporechT Ha FOTBEHE 3aBbPIIIH,
HATHCHETE KOITYeTO HaBbTPE.

1. Hacrpoiite kormueTo 3a pyHKIMUTE HA
XKeJIaHUs PEKUM Ha paboTa.

2. Hacrpoiite kor4ero 3a Temneparypara Ha
XKeJlaHaTa TeMIeparypa.

» DypHaTa ce 3arpsia /10 HACTPOCHATa

TemIieparypa 1 st nojurbpxa. I1pe3 speme Ha

HarpsiBaHeTo, JIaMIIaTa Ha TeMIlepaTypara

0CTaBa BKJIIOUYCHA.

HskimouBaHe HA eJieKTpHYeckaTa pypHa

3aBbpreTe Kom4eTaTa 3a pyHKIHHUTE 1

TEPMOCTaTa B U3KJIFOYEHA M03ULHA (Tope).

BaskHo € 11a moctaBHTe NIPaBWIHO TEIEHATa

CKapa BbpXY TeJIeHaTa pelerka. TeneHara

cKkapa Tpsi0Ba 11a Objie [OCTaBEeHA MEXY

TEJICHUTE PeJIOBE KaKTO € [10Ka3aHO Ha

¢urypara.

He ocrapsiite TeneHara ckapa jia ce obuiira Ha

3ajHaTta creHa Ha QypHara. [Inb3Here TeneHara

CKapa B Ipe/JjHaTa 4acT Ha padyra u s 3aKperiere

C IIOMOIIITA HA BpaTara 3a J1a MoJIyuuTe J00pH

pe3yiTaT OT NeYEHETO Ha IPHIL.

(Bapupa B 3aBHCHMOCT OT MOjIeJIa Ha ypea.)

Pexumu Ha padora
ITokazaHuUAT TyK pe]] Ha ONePaTHBHUTE PEKUMU
MOJKE J1a ce pa3yindaBa oT nojpendara BbpXy
BaIlIUA ypel.
I'open u nos1eH Harpesartesa
I'opHUAT 1 JJoNIeH HarpeBares
paborsat. SlneHeto ce 3arpssa
€/IHOBPEMEHHO OTTOpe U OT/IO0IY.
Hamnpumep e ponxoasuio 3a
KEKCOBE, OaHMIIM WM KEKCOBE U
KacepoJiv BbB (JOPMHU 32 IeHCHE.
ITeuere camo ejHa TaBa.
JoJiHO HarpsiBaHe
PaGotun camo J10JIHOTO HarpsiBaHe.
IMonxoxsuo e 3a nuIa 1 3a
e TIOCTEIICHHO 3aIIM4aHE HA SCTHETO

Vi ()34

Ta3u pyHkIms TpsiOBa Na ce
O W3I10J13Ba U 34 JICCHO apHO
[IOYKCTBAHE.

Jl07THO/TOPHO HArpsIBaHe ¢ BEHTHJIATOP
I"opHOTO ¥ JOJHOTO HarpsiBaHe
IUIIOC BEHTUIIaTOpa (Ha 3a/{HaTa
creHa) padorsr. ['opemuaT Bb3Iyx
ce pasnpezeis Obp30 U3 LIaTa
¢ypHa c nomorra Ha
BeHTHIaTOpa. Iledere camo eHa
TaBa.
s rpun
A | ToneMusT rpril Ha TaBaHa Ha
(ypnara padoru. [Tonxoms e 3a
[peNUYaHe Ha FoJIEMH KOJIMYECTBa

&

Meco.

*  3a3amnyaHe, HOCTaBeTe
CpeJIeH WM TOJIAM pa3mep
MIOPLIMH Ha TIPABHIIHO
MO3ULMOHUPAHUS padT, 1107
HarpeBarelis Ha rpuiia.

*  OObpHere xpaHaTta, cliie]
KaTo M3TeUe I10JI0BUHATA OT
BPEMETO 3a 3allMyaHe.
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I'pun+BenTunarop
A | EdexrbT 0T NeYeHeTo Ha Ipuil He
& € TOJIKOBA 0Ce3aeM KaTo IpH
ITBJIHUSA TPHIL

*  3a3amnyaHe, HOCTaBeTe
MalIbK WM CPEJIeH pa3Mep
MIOPLIMH Ha TIPABHIIHO
MO3ULMOHUPAHUS padT, 1107
HarpeBarelis Ha rpuiia.

*  OObpHere xpaHaTta, cliie]
KaTo M3TeUe I10JI0BUHATA OT
BPEMETO 3a 3allMyaHe.

IIpenBapureiHO 3arpsiBaHe

@ Tazu ¢yHKIMA ce n3MoN3Ba 32 I110-

OBp30 3arpsiBaHe Ha GypHaTa; TS
HE € MOJXO/IAIIA 3a [IeYeHe Ha
ACTHAL.

*  U30Gepere xenanara
TemIieparypa ciej1 u3oupase
Ha Ta3u QYHKIHS.
Jlammukara Ha
TeMIlepaTrypaTa CBeTBa, a
¢dypHaTta ce 3arpssa.

*  Jlamnuukara u3racsa ciej
KaTO HPOLIECHT 110 3arpsiBaHe
npukiitoun. Cera nzdepere
KesaHata (QYHKIUA 32 J1a
HIPUT'OTBUTE ACTHETO.

H3nonsBane Ha YaCOBHMKA Ha (pypHaATa

1 23 4 5 6

<) eCco

Pl o @

12 11 10 9 8 7

HacrpoiiBau 6ytoH

CumBOI OJIOKHPAHE HA KJIABUIIN
CuMBO 9aCOBHHUK

CHMBOJI 3a CHJIaTa HA 3BYKA Ha ajlapMaTta
(Moxe na He ce npeasara 3a Bamus
MPOJYKT.)

CHBO 32 CKOJOTHYCH PEKUM

ByTon moc

ByTton munyc

CHMBOJI 32 BPEMEBHU OTPSA3BK

9 CuMBou anapma

10 CumBon 3a kpaii Ha BpEMETO Ha TOTBCHE
11  CumBon 3a BpeMe Ha TOTBEHE

12 Komue 3a mporpamu

AW =

[cBEN R NN/}
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AKCHMAJIHOTO BPEMC Ha TOTBCHE,

KOCTO MOXC JIa HACTPOUTE 3a Kpail Ha
OTBCHETO ¢ 5 4aca H 59 MUHYTH.
IIporpamara GuBa oTKa3aHa B Ciay4aii Ha
NpPeKbCBaHE HA eNl.3axpaHBaHeTo. TpsoBal
Jia npenporpamupare GpypHara.

e

pu HACTpOMBAaHE HA JUCILICS
PUMHUTBAT CHOTBCTHUTEC CHMBOJIH.
ps0Ba /1a ©34aKaTe MaJIKO NPCAn
HACTPONKHUTE /1a CTAHAT AKTUBHH.

S|

AKO HC ¢ HAIpaBCHA HUKAKBa HACTPOHKa
A FTOTBCHE, HE MOJXKC J1a CC HACTPOU
achT OT JICHS.

@)

KO CC 3a/1a/1€ BPCMC 3a TOTBCHC MPHU
HA4aJIOTO, [0 BPEMC Ha TOTBCHCTO CC
OKa3Ba 0CTaBalloTo BpCMCE.

|

I'oTBeHe npy 3a1aBaHe HA BPeMeTO 3a

TOTBEHe;

Moskere 1a HacTpouTe hypHaTa Taka, ye j1a

cIipe B Kpast Ha [I0COYEHOTO BPEME KaTo

HACTPOMTE BPEMETO 3a IIPUTOTBAHE Ha TaliMepa.

1. UzbGepere dhyHKumsTa 32 TOTBEHE.

2. Jlokocpaiite ® JIOKaTO cavorst ce
MIOKaKe Ha JIUCILICS Ha BPEMETO 3a I'OTBEHE.

3. 3apaiiTe BpeMeTO 3a TOTBEHE ¢ OyTOHUTE +
[ -

» » Clle/l KaTo yCTaHOBHUTE BPEMETO 3a I'OTBEHE

Ha JIUCIUIes Ce [10Ka3BaT HEeIPEKbCHATO

cumsomst P 1 BpEMeTo.

4. Ilocrasere sicTueto BbB (pypHaTa U 3a/1aiTe
TeMIIepaTypa ¢ KOIT4eTo 3a TeMIieparypara.
I'oTBeHeTO 1€ 3ano4He.

» Bpemero 3a rorBeHe 3arnouBa ja ce or0posisa

Ha JIUCIUIes NP 3aIll04BaHe Ha TOBEHETO U Cce

OCBeTSBaT BCUYKH YaCTH Ha CUMBOJIA 33 BpEME.

3aj1a/1eHOTO BpeMe 3a rOTBEHe ce pa3yiels Ha 4

PaBHH YaCTH M KOraTo 3aBbpIIH BPEMETO 3a

BCsKa OT TAX, C& M3K/IIOYBA CHOTBETHA YacT Ha

cUMBOJIA. 3a J1a MOJKETE JICCHO J1a pa3bepere

CHOTHOILICHUETO Ha OCTaBaIllOTO BpeMe 3a

TOTBEHE KbM OOIIIOTO BpEME 3a F'OTBEHE.

3agaBaHe Ha Kpasi HA BpeMeTO 32 TOTBEHe 3a

MO-KbCeH 4ac;

Criest KaTo HACTPOUTE BPEMETO 3a FOTBCHE Ha

TaiiMepa, MOXeTe Jia 3a/1aJIeTe Kpasi Ha BpeMeTO

3a rOTBEHE Ha MO-KbCEH 4ac.

1. UzbGepere dhyHkumsTa 32 rOTBEHE.

2. Jlokocpaiite ) JIOKaTO cavost ce
MIOKaKe Ha JIUCILICS HA BPEMETO 3a I'OTBEHE.



3. 3apaiiTe BpeMeTO 3a TOTBEHE ¢ OyTOHUTE +
[ -

» » Ciiesl KaTo BpEMETO 3a rOTBeHE ObJie

YCTaHOBEHO, cumsoms= ce noxassa Ha

JIUCILIES 3 TIOCTOSHHO.

4, I[OKOCBaﬁTe@ JIOKaTO cumpomb1=| ce
IIOKa)Ke Ha JIUCILISS 3a Kpasi Ha BPEMETO 32
TOTBCHE.

5. Haruckaiite 6yroHute s e RETITY
3aj1a/ieTe Kpasi Ha BPEMETO 3a I'OTBEHE.

» Ciie]1 KaTo 3a/1aieTe BpeMeTo 3a FOTBeHE, Ha

JIUCILISS Ce TI0Ka3BaT HENPEeKbCHATO CUMBOJIBT

|')|, cumsomst 2 n rpadukara 3a Bpeme. Cies

3aII0uBAHE HA NIPUTOTBAHETO, CHMBOIBT =)
n3ue3Ba.

6. IlocraBete sictuero BBB (pypHaTa U 3azjaiite
TeMIIepaTypa ¢ KOIT4eTo 3a TeMIieparypara.
I'oTBeHeTO 1€ 3ano4He.

» TalimepbT Ha pypHATA ABTOMATHYHO

H34YHCIABA HAYATHHS Yac HA TOTBEHETO KaTo

H3BAKIA MPOIBKHTETHOCTTA HA TOTBEHE OT

KpaiHus 4ac, KOWTO cTe HACTPONJIN.

W306paHusT pexxuM ce akTUBHpA HPH JOCTUTaHe

Ha 4aca 3a CTapTHpaHe Ha 'OTBEHeTO U hypHaTa

ce HarpsiBa JI0 3a/laJieHaTa TeMieparypa. Tasu

TeMIlepaTypa ce HoJUlbpika JI0 Kpast Ha

TOTBEHETO.

» Bpemero 3a rorBeHe 3arnouBa ja ce or0posisa

Ha JIUCIUIes NP 3aIll04BaHe Ha TOBEHETO U Cce

OCBeTSBaT BCUYKH YaCTH Ha CUMBOJIA 33 BpEME.

3aj1a/1eHOTO BpeMe 3a rOTBEHe ce pa3yiels Ha 4

PaBHH YaCTH M KOraTo 3aBbpIIH BPEMETO 3a

BCsKa OT TAX, C& M3KJII0YBA ChOTBETHA YacT Ha

cUMBOJIA. 3a J1a MOJKETE JICCHO J1a pa3bepere

CHOTHOILICHUETO Ha OCTaBaIllOTO BpeMe 3a

TOTBEHE KbM OOIIIOTO BpEME 3a F'OTBEHE.

7. Cuiet 3aBbpIIBaHE HA TOTBEHETO HA
nuciuied ce nokassa "End“ (Kpaii) u
TaliMepbT U3/1aBa 3BYKOB CUTHAJL.

8. 3BYKOBMAT IpEIyIPEIUTEIICH CUI'HAJI 3BY4YH
2 MHUHYTH. 3a J1a cIipeTe ajapmara,
HATHCHETE NPOU3BOJICH OYTOH. AJlapMEHHAT
CHI'HAJI 11IE CIPe U IIIe Ce MOKaXe TeKYyIOTO
BpeMe.

[AKO HaTHCHETE TPOU3BOJICH OYTOH B
kpast Ha anapMeHus curHan, GypHaral
anouBa pabora OTHOBO. 3aBbpTETEe
OyTOHa 3a TeMIepaTypa 1
(yHKIHOHATHUS OyTOH HA MTO3UIIUS
"0" (u3KI1.), 32 14 U3KITFOYHUTC
(dhypHaTa u 1a IPEAOTBPATHTE
MMOBTOPHOTO i 3aJIciiCTBAHC B Kpasi
HA NPCAYNPEKIACHUCTO.

AKTHBHPaHe Ha 3aKJII0YBAaHETO HA OyTOHHUTE

Moskere J1a IpeJOTBpaTHTE U3I0I3BAHETO Ha

(dypHaTa upe3 akTUBHpaHE Ha GyHKLMATA 32

3aKJIIOYBaHe Ha GyTOHHMTE.

1. JloxocBaiiTe == JJ0KaTO CUMBOJIBT & ce
IOKa)Ke Ha JIUCILICSL.

» Ha nucrutes ce nmokassa "OFF" (MU3KJL).

2. JloxocHere GyroHa + 320 aKTUBUpATe
3aKJIFOYBAHETO.

» Ciie]1 KaTo 3aK/IF0YBaHeTo Ha OyToHHTE ObJIe

aTUBHUPaHO, Ha JicIuies ce noka3ea "On"

(BKJL.), a cumBosT [H} ocTaBa Ja CBETH.

YTOHUTC Ha (hypHATA HC HYHKIHOHHPAT
PU AKTHBHPAHO 3aKJII0YBAHC.

AKJIIOYBAHCTO HA OYTOHUTE HE MOXE J1a
cc OTMCHH B ClTy4ail Ha moBpesa B
3aXpaHBAHETO.

3a 1a meakTHBHpaTe 3aKJTI0YBAHETO HA

OyToHuTE

1. JloxocBaiite 32 10KaTO CUMBOJIBT & ce
TIOKaKe Ha JTUCILICSL.

» "On" ("BkJirodeHo') ce rnokaspa Ha JIUCILICS.

2. JleakruBUpaiiTe 3aKIH0YBAHETO HA
OYTOHHUTE Upe3 HaTHCKaHe Ha OyToHa™™.

» "OFF" ("U3KJIFOYEHO") 1ie ce nosisu

CJIe/T KaTo 3aK/II0YBAHETO Ce JICaKTHBHpA.

HacrpoiiBane Ha amapMaTa

Moske J1a n3no13BaTe YacoBHHUKa Ha (ypHaTa 3a

BCSIKAKBO MPEIYNPEKACHHUE HIH HAIOMHSIHE

W3BBH IIpOrpamara Ha TOTBCHE.

Anapmara He OKa3Ba HUKAaKBO BIIMSHHE BbPXY

¢ynkunure Ha pypHata. Ts ce n3nonspa camo

KaTo npeaynpexaeHie. Moxere na st

W3M0JI3BaTe, KOraTo UCcKaTe Ja o0bpHeTe

SICTHETO B OIIpeJ/I)ICH MOMEHT. TaliMepbT

n371aBa 3BYKOBO MPEAYIPEKICHUE B Kpas Ha

3a/1aJICHOTO BpeMe.

1. Jlokocsaiite ® JIOKATO CUMBOJIBT B ce
TIOKaKe Ha JTUCILICSL.
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MakcHMaIHOTO BpeMe 3a anapmara
MOJKe J1a ¢ 23 yaca 1 59 MUHYTH.

2. 3ajaiite NpOABIDKUTEIIHOCTTA HA ajlapMaTa
KaTO M3II0JI3BaTe OYTOHUTE o

byToHuTe ¢ QyHKIMHUTE 32
aIIapMCHISI TOH, Yaca, IpKOCTTa Ha
jnucres u 6yTonute 3a
TeMIepaTypara TpsibBa a ca Ha
no3utus 0 (M3KJI).

» CUMBOJTBT L) OCTaBa [1a CBETH, a BPEMETO 32
ajlapMa ce 1oKa3Ba Ha JUICIUIes Clie]
YCTaHOBSIBAHETO MYy.

3. B xpas Ha 33/1aJIcHOTO BpeMe 3a ajlapMa
CUMBOJIBT £ 3a1104Ba /1a IPYIMUTBa U ce
4yBa 3BYKOBO IPEIYIPESIK/ICHHE.

H3kiouBaHe HA ajlapMaTa

1. 3BYKOBHAT IpELYNIPEIUTEIICH CUTHAJI 3BY4H
2 MHUHYTH. 3a J1a cIipeTe ajapmara,
HaTHCHETE NPOU3BOJICH OYTOH.

» AJIapMEHMAT CUTHAI ILIe CIIPE U I Ce TIOKaXKe

TEKYILLOTO BpeMe.

CnupaHe Ha ajjapMara;

1. Jlokocsaiite (g JIOKATO CUMBOJIBT Lce
[OKaKe Ha JIUCILICS U 3a J1a CIpeTe
ajlapMara.

2. HarucHere u 3aappxTe OyToHa ™™ 10KaTO
ce nokaxe''00:00".

[loka3Ba ce 4achT Ha anapMaTa. AKO cTe
HacTpOMIIM CAHOBPEMEHHO BPEME Ha
roTBCHE U anapma, Ha JUCILICs ¢
MOKa3Ba MO-KPATKHUAT MEPHO]L.

I[IpoMsina Ha aJlapMeHHs1 TOH

1. JloxocBalite iZ% JOKaTO CUMBOJIBTIY ce
MTOKaXKe Ha JIUCILICS.

2. Perynupaiite >xenaHus ajlapMeH TOH C
MIOMOIITa Ha OyTOHHUTE -

3. He ciien abiro 3a/iaicHUsT TOH ce
aKTHBHpA.

» M30paHusAT TOH Ha anapmara Iie ce MosBI

kato "b-01", "b-02" unu "b-03" Ha nucIUIes.

IIpoMsiHa Ha Yaca OT JAeHs

3a 71a IpOMEHHTE HACTPOCH NPE/IM TOBA Yac:

1. Jlokocgaiite i i0kaTo cUMBOIBT 5 ce
MTOKaXKe Ha JIUCILICS.

2. 3apnaiite BpeMeTO OT JIeHs ¢ [IOMOILTa Ha
OyToHUTE g -

3. He ciex awiro 3aiaieHOTO Bpeme ce
aKTHBHpA.
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HNxoHOMHYEH peRuM

MoskeTe Jia CIIeCTUTE SHePrusi ¢ HKOHOMHYICH

PEKHM 10 BpeMe Ha TOTBEHE upe3 3ajaBaHe Ha

BpPEMETO 3a FOTBEHE Ha (ypHaTa.

PesxxumbT 3aBBpIIBa FOTBEHETO C BHTPELIHATA

TeMmIeparypa Ha pypHaTa KaTo H3KII04Ba

HarpeBareliuTe Ipe/iu Kpasi Ha BpeMeTo 3a

TOTBEHE.

3amaBaHe Ha HKOHOMHYEH PEKAM

1. JloxocBaiiTe CMMBOJIA (&= JJOKATO HA
JIICIUIESI CE TIOKa)Ke CUMBOJIBT €CO.

» Ha nucrutes ce nmokassa "OFF" (MU3KJL).

2. AxTHBHpaliTe NKOHOMUYHUS PEXUM Upe3
J0KocBaHe Ha 6yroHa ¥,

» Ciies1 KaTo 3aKiII0YBaHETO Ha OyTOHHUTE Oblie

aKTUBHUPAHO, Ha JuicIuies ce rnokassa ""'On"

(BKJL.), a cuMBOITBT €co ocTaBa Jia CBETH.

JeakTuBUpaHe HAa NKOHOMHYHHS PEKAM

1. JloxocBaiiTe CMMBOJIA 5= JJOKATO HA
JIICIUIESI CE TIOKa)Ke CUMBOJIBT €CO.

» "On" ("BkJirodeHo') ce rnokaspa Ha JIUCILICS.

2. JleaxktuBupaiiTe MKOHOMUYHHUSA PEXUM Upe3
JIOKOCBaHe Ha OyToHa ™™

» "OFF" ("U3KJIFOYEHO") 1ie ce nosisu

CJIe/T KaTo 3aK/II0YBAHETO Ce JICaKTHBHpA.

3agaBaHe Ha IPKOCTTA HA AUCILIES

(Ta3u onums e mo n3dop. Mozke 1a He ce

npeaiara 3a Bamumsa npoaykr.)

1. JloxocBaiiTe {2 J10KaTO Ha JIUCILIES Ce
nokaxkard-01 win d-02, wind-03 3a
OTYHTAHE Ha PKOCTTA MY.

2. 3apnaiire jxesiaHaTa SIPKOCT C IOMOILTA HA
OyToHUTE s ol

» He cieyy ibiro 3a1aieHOTO BpeMe ce

aKTHBHpA.



Tabamnna ¢ BpeMeTo 3a roTBeHe IleyeHe U 3anMUYaHe

BpemerpaceHeTo B Ta3u tabnuua ca ¢ 'bPBTO HUBO Ha (ypHATa € I0JIHOTO.
opucHTHPOBBYHA 1iel. B

NCHCTBUTEIHOCT BPEMCTPACHCTO MOXKE

Jla Bapupa B 3aBUCHMOCT OT XpaHaTa,

JieOennHaTa, THIIA U IPSNOYUTaHUsTa

BU Ha FOTBCHC.

Slcrne Bpoii TaBn HpunaxaexaocTn Pexum Ha Iosuuns | Temmepatypa Bpeme na
3a ynorpeoa padora Ha padTa (o) TOTBeHe
(mpu6ams. B
Kekcose BbB Enna taBa Dopma 3a Keke
hopma BBPXY TelleHa
* %

IMananmnan Enua tapa Kpbria tasa ¢
OTJIENAIIO Ce TBHO
¢ auameTsp 26 cm

BBPXY TelleHa
ckapa**

CHAIKH

" Tunemkn yT JIHa TaBa TAH/1apTHA TaBA X MUH,
(kacepoi) Torasa 180 ...
190

Iyiika (5.5 Enna taBa Cranpaprua Tapa* @ 1 25 mMun.
KT) 250/max,
Torara 180 ...
190

Hpenopwsa C¢ J1a MpaBUTE MPEABAPUTEITHO 3arpsaBale 3a BCIKAKEB BU Xpanu.
* Te3n npUHAIIICKHOCTH MOXKE 12 IIe e JJOCTABAT C MPOYKTA.
** TesH NPUHAICKHOCTH HE ce 10CTaBAT ¢ npoaykra. Te ca MpHHaIeKHOCTH, MPEUIArally ¢ B ThProBcKara Mpexa.
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TaOnnma 3a roTBeHe 3a TOTBEHE 32 TECTOBH
ACTHS

Slcrusra B Ta3u Tabiuna 3a rOTBEHE ca
npurorBeHy B cborBercTBHE ¢ EN 60350-1, 32

HctHe Bpoii TaBn Hpunagnexnoctn | Pexnm
3a ynorpeoa Ha
pabora

Jla € II0-JICCHO 3a KOHTPOJIHUTE OpraHu Ja
TECTBAT IIPOAYKTa

Ilo3unns na Temneparypa
pajra 0

Bpeme na
TOTBeHe
(npudans. B
MHH.)

Maiku Enna TaBa Cranjapraa TaBa g 3 160 25038 :
KeKcyera

S16b1KOB Ml Ejnna tapa Kpbria ynnus or

qepell MeTall ¢
JAnameTsp 20 cm
BBPXY TelleHa
ckapa**

CbBeTH NpH NMeYeHe HA KeKe

*  AKO KEKChT € TBBPJIC CYX, yBeIHIeTe
Temreparypata ¢ okosio 10°C 1 Hamanere
BPEMETO Ha rOTBEHE.

*  AKO KEKChT € BJIaJKCH, H3I0JI3BalTe 110~
MaJIKO TeYHOCT WJIM HamalleTe
temreparypara ¢ 10°C .

*  AKO KeKCbT IIOTbMHEE TBBP/IE MHOT'O
0Trope, ro OCTaBeTe Ha 110-70JIeH padT,
HaMalieTe TeMIlepaTypaTa 1 yBeJndere
BPEMETO Ha rOTBEHE.

*  AKo e j100pe oredeH OTBbpTE, HO JICHHE
OTBBH, M3IOJI3BANTE [10-MAJIKO TEYHOCT,
HaMalieTe TeMIlepaTypaTa 1 yBeJndere
BPEMETO Ha rOTBEHE.

CbBeTH Npu NnevyeHe Ha 0aHUIA

*  Ako 0aHMIIaTa € TBBPJIE CyXa, yBEIHYETE
Temreparypata ¢ okosio 10°C 1 Hamanere
BpemeTo Ha rorBeHe. Hanoere cioesere
TECTO ChC COC HAIPABEH OT MIIAKO, OJIHO,
AL U KMCEJO MIISIKO.

*  Ako GaHMIIaTa Ce 1eye TBbPJIE JAbITO,
BHMMaBaiite jeGennHara Ha OaHMLATa,
KOATO CTE IPUTOTBUIIM Jla HE Ha/IBUIIABa
JIbI00YMHATA Ha TaBaTa.

*  Ako 06aHMIIaTa IIOYEPHEE OTIOpE, a OTI0IY
€ HeJloNeueHa, TpsA0Ba 1a BHUMaBare J1a He
U3I10J13BaTe TBBP/IE MHOIO COC B JIOJIHATA
yact Ha 6aHunara. Onuraiite 1a
pasIpeielInTe PaBHOMEPHO COCa MEXIY U
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BBPXY CJIOCBETE HA 63.HI/IH3.T3. 3a
Pa3sBOMEPHO U3IINYAHE.

cyere GaHMIATA CHITIACHO PEXKUMA U
eMIIepaTypara, lI0COYCHH B Tabiuuara
a TOTBCHC. AKO JIOJTHATA 9aCT BCC OLIC

HC € H3IICYCHA TOCTaThYHO, SI [IOCTABCTC
ennH padr mo-Ha1071y BBB PypHarTa
CIICABALINS ITBT.

CbBeTH 32 MPHTOTBSIHE HA 3eJICHYYIH

*  AKO 3eJIeHYyKOBHUTE SCTHsI OCTaHaT 6e3
TEYHOCT U CTaHaT TBbPJIC CyXH, TO I'
NPUTOTBAITE B TUI'aH C Kalak BMECTO B
TaBa CJe/IBallUs IbT. 3aTBOPEHUTE ChI0BE
3ara3Bar CoKa Ha SICTHETO.

*  AKO 3eJICHYyKOBHUTE SICTUS HE C¢ W3INYaT
J100pe, TH cBapeTe Mpe/IBAPUTEIIHO HIIH '
IOJI'OTBETE KaTO KOHCEPBHPAHA XpaHa 1
cIie]] TOBa I0CTaBeTe BbB (pypHaTa.

Kak na pa6oture ¢ rpuja

NPEAVYIIPEXIEHUE

Ilo BpeMe Ha IICYCHETO 3aTBOPCTE
BparaTa Ha (ypHaTa.

lopemuTe MOBBPXHOCTH MOTAT Jia
NPHYIHHAT H3rapsHHs!

BkJrouBane Ha rpuJia

1. 3aBbprere KOMUETO 32 (GYHKLMHUTE 10
JKEJIAHHS CUMBOJI I'PHIL.

2. Ciien ToBa u3bepere xenaHara
TeMIIepaTypa 3a Ne4eHe Ha IPUIL.



3. Ilpu HeoOXomuMoOCT, U3BBPILIETE
IIPEJIBAPUTEITHO 3arpsiBaHe 32 5 MUHYTH.

» Jlamnnukara 3a TeMneparypara cBETBa.

HskimouBaHe Ha rpuiia

1. 3aBbprere GyHKIMOHAIHOTO KOIIUE B
N3KITI0YeHa No3unust (Tope).

Henonxopsiy 3a nedeHe Ha Ipril
XpaHU BOJLIT JIO OMACHOCT OT
nokap. 3a rneyeHe Ha TPl
M3M0JI3BaiiTe caMo XpaHa, KOosITo €
OJIXO/IAINA 32 U3JIaraHe Ha
HWHTEH3UBHO II€YEHE.

He nocragssiite xpanara MHOTO
HaBBTPE B 3a/[HATA YaCT Ha IPUJIA.
ToBa e Hali-ropemusaT ceKTop U
Ma3HaTa XpaHa MOXE Jia ce
BB3IUIAMEHH.

I'oTBapcka nJioya 3a neyeHe
IledeHe ¢ eJIeKTPHYECKH

Xpana HpunamiexxHocTH 3a Ho3unus Ha
norpeba padgra

IlpenopbunTeaHa Bpeme Ha neyeHe
Temmneparypa (°2C)** TMPHGIHIHTETHO

25...35 w1,
25...30 wut.*

SlctusTa B Ta3u TabNMIA 32 TOTBEHE ca
npuroreeHu B ceorBercTBre ¢ EN 60350-1, 3a

IIpunanIeRHOCTH 32
ynorpeéa

IMo3nuns Ha
padra

Kiogrera
(roBexo) - 12
napyera

Tenena ckapa

Jla € II0-JICCHO 3a KOHTPOJIHUTE OpraHu Ja
TECTBAT PO/ a

Temnepatypa (°C) Bpeme na

TOTBEHe
(npuoans. B

25...35 muH.
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E Honnbpxane u rpuxa

O6ma nndopmanus

OHCpaTI/IBHI/IﬂT JKUBOT Ha ype€Jia 1€ C€ yAbJIKHU,
a 4YECTO CPCIIaHUTE HpO6J'ICMI/I 111 HaMaJICAT
AKO YpEeAbT C€ IOYUCTBA PEJJIOBHO.

OITACHOCT:

M3kuouere ypena ot 3aXpaHBaHETO MPH
OYMCTBAHE U MOAAPBIKKA.

CpIiecTByBa PUCK OT TOKOB yjap!

OITACHOCT:

Ilpenun na moumncrure ypeaa, ro 0CTaBeTe
14 U3CTHHC.

l'openure MOBBPXHOCTH MOTaT J1a
MPUYHHAT H3rapsHus!

Criest BCAKO IONI3BaHE OYHUCTBaNTE ypesa
no6pe. ITo To31 HauMH BCAKAaKBH OCTATBLM
OT FOTBEHETO Ce IOYUCTBAT MO-JICCHO U Ce
n305rBa U3rapsHeTo UM IIPH CJIS/(BAIIOTO
II0JI3BaHE Ha ype/a.

*  3a no4yMCTBaHETO Ha ypeJla He ca
HEOOXOIMMH CIICLHaJIHH I0YUCTBALIN
npenapary. M3nonspaiite xyiajika Boja u
W3MHUBEH IIpernapar, MeK rapuaj Wi ro6a
3a rno4ncTBaHe Ha (ypHaTa U s 3a0bpiueTe
ChC CyX Iapuail.

*  Buumasaiire m3nuiHaTa Boja Jia Ob/ie
J100pe MoJICyIleHa cilel IOYUCTBAHETo, a
BCAKaKBH Pa3JIATH TEHHOCTH He3a0aBHO J1a
Ob/1aT NOJCYIIABAHU.

*  He u3non3Baiite TBBbpIM METAJIHN YE€TKU U

a0pa3yBHY IOYMTBAIIM MAaTCPHAJIH 3a 11a

MIOYKMCTUTE CTHKICHUA Kanak. ToBa Moxe

JIa HOBPE/IM CTHKJIEHATA IIOBBPXHOCT.

[loBBpXHOCTTA MOKE /1A CC TOBPEH OT
HSIKOM MOYMCTBAIH [IPCHApaTH 1
MaTepuany.

He u3nomn3Baiite arpecuBHYU MOYH CTBAIA
pernapar,
mpaxoo0pa3Hu/KpeMoodpasHu
[penapari Wi OCTPH MPEIMCTH MPH
MMOYUCTBAHCTO.

He n3mon3BaiiTe mapoyncTayku 3a
mouncTBaH Ha ypena, Thil KaTo TOBa
MO>Ke 1@ mpeM3BUKa TOKOB yap.
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IlouncTBane Ha KOHTPOJIHUSA IMAHEJ
ITouucrere KOHTPOJIHUS ITaHEI U KoImyeTaTa ¢
BJIQXKCH IapuaJl U NOACYIICTE.

KO BBPXY BalIus MPOAYKT UMa
YTOHH/KOMYCTA, HC T CBAJIANTC

KomycTara 3a /1a MOYHCTUTC KOHTPOJIHHS

MaHe.

ToBa MOXe¢ 1a TIOBPEIH KOHTPOJIHHS

manen!

IloyucrBane Ha pypHaTa

3a moyncTBaHe HA CTPAHMYHATA
creHa(Bapupa B 3aBHCHMOCT OT MojesIa Ha
ypeaa.)

(Ta3u onums e mo n3dop. Mozke 1a He ce
npeaiara 3a Bamumsa npoaykr.)

1. Cpasiere npe/iHaTa 4acT Ha CTpaHU4YHATa

pelIeTKa KaTo s U3/{bpIiaTe B 10COKa
obpaTHa Ha CTpaHMYHATa CTEHA.

2. M3pbpraiire KbM Bac 3a J1a U3BaJIUTE
pelIeTkaTa JIOKpam.

Karanurnden emaiii

(Ta3u onums e mo n3dop. Mozke 1a He ce
npeaiara 3a Bamumsa npoaykr.)

Brwrpemnute crpannunu crenu (A) u/mim
3amHata creHa (B) Ha Bammst npoaykT morar aa
Ob1aT HOKPUTH C KATATUTHYCH eMaiil.
KatanuTU4YHY CTEHH UMAT JICK MAaTOB LBAT U
IIyIUIecTa NOBbpXHOCT. KatanuruiHnure creHu
Ha (ypHarta He OUBa J1a Ce YHCTST.
Brarogapenye Ha TsixHaTa nepdopupana
CTPYKTYpa, KaTATUTHYHUTE IOBBPXHOCTH
HOrIBIIAT Ma3HUHA M KOIaTO [IOBBPXHOCTTA C&
3allbJIHK ¢ Ma3HKHA, 3a104BaT Ja onectsr. B
TO3M CITy4yail € MPEeNoPhUHUTEHO J1a 3aMEHHUTE
qacTHTe.



JlecHO mapHO MOYMCTBAHE

OcurypsiBa JICCHO HOYUCTBaHE ThH KaTo

MPbCOTHATA (KOATO HE € Ipece/isiiia TBbp/e

JIBJIT0) CE OMEKOTSBA OT Napara, o0pa3yBaHa

BBB (pypHATa U OT KAIIKUTE BOJIa KOHCH3UPaH!

I10 BBTPEIIHUTE i IOBBPXHOCTH.

1. V3Bagere BCHYKHU NIPUHAUICKHOCTH OT
(dypHara.

2. Haueiire 500 M1 Boja B TaBata Ha ypHaTa
U [I0CTaBeTe TaBaTa Ha BTOPHsA pa(T BbB

(dypHara.

3. Ompenenere pypHaTa 10 JIeCeH HAUMH 32
ro4ucTBane ¢ napa u tnuam rpu 100 ° C B
MIPOIBJKEHUE HA 25 MUHYTH.

4. OrtBopere BpaTara u 3a0bplieTe
BBTpEIIHATa [IOBBPHOCT Ha (ypHaTa ¢
BJIaKHA I'b0a WM HapLal.

5. W3non3paiite xyajika BoJa U U3MHBEH
pernapar, MeK rnapuai Wi rooa 3a
[IOYKCTBAHE HA YIIOPUTHUTE 3aMbPCABAHUA U
3a0bplIeTe ChC CYX Naplall.

[1o BpeMe Ha PCIKUMA 3a JICCHO
[OYKCTBAHC C Mapa, BOAATA, KOATO ¢
[OCTaBCHA B TABMYKA, 32 714 OMCKOTH
JICKO 00pa3yBaHUTE OCTATHIH /
MPBCOTHS B KyXHHATa Ha QypHaTa,
IIC CC U3MAPH M KOHACH3UPA B
KyXHHaTa Ha QypHaTa M BBTPCIIHATA
CTpaHa Ha CTBKJIO Ha BpaTaTa,
[opajn KOCTO BOJa MOXKCE Ja Karle,
KOraTo BpaTaTa Ha (ypHara cc
OTBOpH. 3a0BpIICTC KOHACH3A
BC/IHAra IOM BpaTata Ha (yypHaTa cc|
OTBOpH.

IlouncTBane Ha BpaTaTa Ha ¢pypHaTa

3a nouncrBaHe Ha BpaTaTa Ha QypHara,
M3II0J13BaiiTe XJ1a/1Ka BOJIa U U3MMBEH IIperapar,
MEK Haplai WiK re0a 3a ourcTBaHe Ha ypena
u 11ociie 3a0bpIeTe ChC CYX Haplajl.

€ M3MO3BAITC HUKAKBHU rpyoH

Gpa3HBHH TOYNCTBAIIN MATCPHAIH HITH

CTPU MCTAJIHU CTBPTaJKH 3a
MOYKCTBAHC HA BpaTara Ha QypHara. Te
MOJKC J1a H3IPacKaT MOBBPXHOCTTA U 12
MOBPCAT CTHKIIOTO.

CaansiHe Ha BpaTaTa Ha ¢ypHaTa

1. OrBopere npennara Bpara (1).

2. OrBopeTe ckoOUTE BBPXY HE3/aTa Ha
naHTHTe (2) OTIISABO M OTISACHO HA NpeHaTa

Bpara, KaTo I'd HaTUCHETE Ha10J1y 110

1 Bparta

2 3akroyBaHe Ha MaHTaTa(3aTBOpPCHA
MTO3ULIHSA)

3 dypua

4 3akrouBaHe Ha MaHTata(OTBOPCHA
MTO3ULIHSA)

3. IIpemecrere npeHaTa BpaTa J10

I10JIOBHUHATA.
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4. IlpemaxHeTe npejiHaTa BpaTa Karo s
n3/lbpIiaTe Harope, J0KaTo ce 0CBOOOH OT
JsIBaTa M JUICHATA [1aHTa.

(CTbiKHTE, H3MBIHCHN P CBAISIHCTO Ha|
BpaTara cc n3BppIIBaT B 06paTCH pex 3a

a st MoHTupare. He 3abpassiite 1a
3aTBOPHUTE CKOOUTE BBPXY THE310TO HA
MaHTara, KOraTo IIOCTaBsITC BpaTaTa
OTHOBO.

CBajsiHe Ha BbBTPCIIHOTO CTHKJIO HA

BpaTarta

(Ta3u onums e mo n3dop. Mozke 1a He ce
npeaiara 3a Bamumsa npoaykr.)
BbTpenHus cThKIICH IaHeN Ha Bparara Ha
(dypHaTa MOXKe Jla ce Maxa 3a OUHCTBaHe.
1. OrBoperte Bparara Ha (ypHaTa.

2. Wznppnaiite kM cebe cu U CBaJIETe
IUIaCTMAacoBaTa 4acT, MOHTHPaHa B rOpHaTa
4acT Ha Ipe/iHaTa Bpara.

3. Kakro e nokaszano Ha ¢urypara,
TIOBJIUI'HETE HAH-BbTPEILIHHS CTHKIICH
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nane (1) sexo 1o nocoka Ha A u
H3IbpHaiiTe 1o nocoka Ha B.

1 Haii-BpTpenicH CThKIICH MaHen

2*  BobrpeueH crekieH nanen (Moxe aa He ce

npeaiara 3a Bamms npoaykT.)

4. Axo BamAT ypes ¢ 000py/ABaH ¢ BbTPEIeH
crpkiieH nanen (2) ; [loBropere cpiiata
TIpoLIe/lypa 3a J1a CBAINTE BbTPEIIHMS
CTBKJICH Nane (2).

5. IlbpBara cThIKa 1O CIrIO0sSBaHETO HA
BpaTaTa e Jila MOHTHpaTe 00paTHO
BBTpPEIIHNS CThKICH nanel (2). [locraBere
CKOCeHUsI pb0 Ha CTBHKIICHHMS 1aHeN TaKa, 4e
Jla JIeTHE B CKOCEHMS Pb0 Ha IJIaCTMacOBHs
nporient (AKo BallMAT ypeJt € 000py/aBaH ¢
BBTPEILEH CThKIICH IaHen). BprpemHusr
CTBKIICH nane (2) Tpadea 1a ob1e
MOHTHPaH B IVIaCTMACOBHs IIPOLIETI B
GJIM30CT /10 Hal-BBTPEIIHUS CTHKIICH IIaHel
(1).

6. Ilpu MOHTHpaHETO Ha HAK-BHTPEIIHUAL
CTBKIIEH naHedn (1), crpaHara oT KosAToO ca
HaJIMCUTE BbPXY IaHela TpsAOBa 1a rieza
KbM BBTPEIIHHUS CThKIIEH NaHes. MHoro e
Ba)KHO J1a 3arHe3/iuTe JoiHus pb0 Ha haii-
BBTpelIeH cThKIIeH (1) maHen B IONMHUS
IUIACTMAcoB IIPOpe3.

7. byrHere rulacTMacoBata 4acT KbM pamKaTa
JIOKATO 4yeTe MpHILIPaKBaHe.

IToaMsHa Ha JJaMniaTa BbB pypHaTa

OIIACHOCT:

[penu na MOIMCHHUTE NaMIIaTa BbB
(bypHara, ypeasT TpsOBa 1a ¢ U3KITIOYCH
OT 3aXPaHBAaHCTO M OXJIA/JICH 3a 1 CC
n30CrHE PUCK OT TOKOB yJap.

lopemuTe MOBBPXHOCTH MOTAT Jia
NPHYIHHAT H3rapsHHs!




B Ta3su thypHa ce n3nonssa namna ¢
Haxexaema u4ka ¢ MOLLHOCT Mo -
manka ot 40 W, BucoynHa no -manka
0T 60 mm, anameTbp No -Manbk 0T 30
MM WA XanoreHHa namna ¢ LoKb
N G, MoLHOCT Mo -manka ot 60 W
NamnuTe ca nogxoaswu 3a pabota
npu Temnepatypu Hag 300 ° C.
Namnute 3a hypHn Morat ga Gvaat
MoMyYeH OT OTOPU3MPaH CepBM3EH
areHT Unu TEXHUK C NINLIEH3.

» Qlo3uLpATa HA TaMIaTa MOXKE /1a ce
1 aznu4aBa ot urypara.

aMmaTa, KOATO CC M3I10JI3Ba B TO3H
C/1 HC ¢ MOIXO/IAI 38 OCBCTICHHC Ha
6utoBH crast.. [IpeaHazHaucHHETO HA
Ta3| JaMIa ¢ Ja MOMOTHE Ha
MOTPEOUTEIISE /1a BUAN XPAHHTC.

aMITUTC H3MOI3BAHH B TO3H yPE/I,

si0Ba J1a M3bPXKAT HA CKCTPCMHH
(busnyecku ycnoBus Kato TeMmeparypa
maja 50°C.

Axo ¢ypHaTa BH e 000pyIBaHa ¢ KPbIJa

JlaMma:

1. MHskirouete ypela OT 3aXpaHBaHETO.

2. 3aBbprere CTHKICHMS Karak oOpaTHO Ha
4aCOBHHMKOBATAa CTPEJIKA 32 Jia IO CBAJIHTE.

3. Acxo yammnaTa Ha Bamiara gypHa € OT THIl
(A), noka3zan Ha ¢urypara 1o-01y,
MOJKETE J1a s CBAJIUTE KaTO sl BBPTUTE TaKa
KaKTO € [I0Ka3aHo, U Jia 5 HOJMEHUTE. AKO
14 e ot tun (B), Moxere 1a s u3abpnare u
U3BaJMTE, TaKa KaKTO € II0Ka3aHO Ha
¢urypara, ¥ J1a s IOZIMEHHTE.

4. MoHTHpaiitTe 00paTHO CTHKICHHS Kallak.
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Orcrpansipane Ha NoBpean

Dypuara u3nycka napa npu ynorped

+  HopmaJHo € 1a u3u3a napa ro BpeMe Ha pabora. >>> Toga He e nospeoa.
Vpenb'r N1ABA METATHYECKH 3BYIIN NPH 3aIPABANE U OXTAKIAHE,
+  Koraro MeTalHHTe 4acTH ce 3arpsABar, MOXe Ja ce PA3IIMPAT U Ja IIPeJAM3BUKAT IIyM. >>>
Toea ne e nospeoa.
P
*  Bymonst € jedeKTen Wi ce € u3kmoum. >>> [Iposepeme npeonasumenume 6
enexkmpuyeckama Kymust. Ako e Heobxo0uMo 2u cMeHeme Ul 2u RPEeHACmpoime.
*  VpesbT He ¢ BKIKOUCH B (3a3¢MEH) KOHTAKT. >>> [Iposepeme KoHmMakma.

+  Jlamnara Ha ypHata e gedexrna. >>> [Jloomeneme namnama na gypuama.
»  Toksr € cupsut. >>> [Iposepeme uma i mox. IIpogepeme npednazumenume 8
ejlekmpuieckama Kymusi. AKo e HeobXo00uUMo 2u cMeHeme Uy 2u npeHacmpome.

*  Hama HacTponu GyHKUMS W/WiK TeMrepartypa. >>> Hacmpoiime ¢pynuxyusma u
meMnepamypama ¢ KON4emo 3a QQyHKyuume u/uiu KOn4emo 3a memMnepantypama.

«  Ilpu mozenu, obopy/aBaHu ¢ TaiimMep, TaliMEpBT He € HacTpoeH. >>> Hacmpotime uaca.
(Ilp¥ IPOZYKTH CHABPIKALIN MUKPOBBIHOBA ypHA, TaliMEPBT KOHTPOJIHpA CAMO
MHUKpOBBJIHOBaTA (ypHA.)

»  Tokbr € cpsin. >>> [Ipoeepeme uma niu mox. Ilposepeme npeonazumenume 6
enexmpuyeckama Kymusi. Ao e Heobxo0umo 2u cmeneme uu 2u npeHacmpoume

{“ P Mortentu ¢ Talivep) JINCIUICHT HA HACOBHIKA MUTA I HACOBHUKOBISIT CHMBOI €

i e

- Hmanoe IpeKbCBaHe Ha Toka. >>> Hacmpotime uaca / H3xnioueme ypeda u 20
BKIII0Yeme OMmHOGO.

[AKO BBITPCKH, Y€ CTC U3MBIHUIN
Ka3aHUsATa OT TO3U pa3Jicil HE MOXKETE
a peute npodaema, ce KOHCYITHpanTe
¢ IPEJICTAaBUTEN HA OTOPH3UPAHUS
CCepBU3 MJIM Mara3uHa, OT KOHTO cTe
3akynmi ypena. Hkora He ce onutaiite
CaMH J1a MOMPABUTE HCH3MPABHHUS yPEI.
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Prosim, ¢téte nejprve tento ndvod.

VéZeny zakazniku,

Dékujeme za vybér produktu Beko. Doufame, Ze s timto produktem, ktery byl vyroben s vyuZitim vysoce kvalitni a
k pouZiti a jakékoli doplfiujici dokumenty a uchovejte je pro budouci pouZiti. Pokud produkt predate dalSi osobé,
rovnéZ ji predejte ndvod k pouZiti. DodrZte veskera varovani a informace obsaZené v navodu k pouZiti.
Nezapomerite, Ze tento navod se mliZe vztahovat i k nékolika jinym modellim. Rozdily mezi modely jsou v névodu
vyslovné uvedeny.

Vysvétleni symbolii
V celém ndvodu k pouZiti jsou pouZity nasledujici symboly:

Dllezité informace o uZitecnych tipech
k pouZiti.

Varovani na nebezpecné situace v(ci
Zivotu a majetku.

Varovani na zasah elektrickym
6 proudem.

Upozornéni na horké povrchy.

/N
Zi Nebezpedi vzniku poZaru.

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

C€ Made in TURKEY
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H Diilezité pokyny a upozornéni tykajici se bezpecnosti a

zivotniho prostredi

Tento oddil obsahuje bezpecnostni
pokyny, které vam pomohou predejit
riziku zranéni a poSkozeni.
NedodrZeni téchto pokynd zrusf
platnost zaruky.

Obecna bezpecnost

e Toto zafizeni m0ze byt pouzivano
détmi starSimi 8 let a osobami se
snizenymi fyzickymi, smyslovymi
nebo duSevnimi schopnostmi
nebo s nedostatkem zkuSenosti,
pokud je na né dohlizeno nebo
byly pouceny o pouziti zafizeni
bezpecnym zplsobem a rozumf
zahrutym rizik{im.

Déti si nesmi se zarizenim hrét.
Cisténi a udrzba uzivatelem nesmi
byt provadéna détmi bez dozoru.

e SpotfebiC neni uren k pouziti
osobami (vCetné déti) se
snizenymi fyzickymi, senzorickymi
nebo duSevnimi schopnostmi
nebo bez nedostatku zkuSenosti,
aniz by byly pod dohledem nebo
proSkoleni.

Déti si nesmi se zarizenim hrét.

e Pokud je vyrobek predan jiné
0sobeé za ucelem soukromého
pouziti nebo nepfimeho pouziti, je
tfeba této osobé poskytnout také
uzivatelskou prirucku, Stitky k
vyrobku a dalSi nezbytné
dokumenty a dily.

4/CZ

Instalaci a opravy museji vzdy
provadet pracovnici
autorizovaného servisu. Viyrobce
neodpovida za Skody vzniklé pfi
procesech provadénych
neopravnénymi osobami, mlze
dojit i k propadnuti zaruky. Pred
instalaci si peClivé preCtéte
pokyny.

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuije viditelné
Skodly.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkéni tlaCitka

vypnuta.

Elektricka bezpecnost

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

Produkt zapojte pouze do
uzemneéne zasuvky s danym
napétim a ochranou uvedenou v
"Technické udaje". Uzemnéni
musi zajistit kvalifikovany
elektrikar, pokud pouzivate
vyrobek s transformatorem nebo
bez ngj. NaSe spoleCnost nenese
zadnou zodpovéednost za
problémy vyplyvajici z
neuzemneni produktu v souladu s
mistnimi smérnicemi.



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

Z&suvky se nikdy nedotykejte
mokryma rukama! Zastrcku nikdy
neodpojujte tahem za kabel, vzdy
za 7astreku.

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

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

SpotiebiC musi byt nainstalovan
tak, aby byl ze sité zcela odpojen.
Oddeéleni musi byt zajiSténo bud
zastrckou nebo spinacem
vestavenym do fixni elektrické
instalace, v souladu se stavebnimi
smernicemi.

Zadni povrch trouby se pfi
pouzivani zahfiva. Zkontrolujte,
zda neni elektrické napojeni v
kontaktu se zadni sténou; jinak
miZe dojit k poskozeni spojl.
Nezachycujte napajeci kabel mezi
dvirky trouby a ram a nevedte jej
po horkych plochach. Jinak mlze
dojit k roztaveni izolace kabelu a
nasledkem zkratu dojde k pozaru.
VSechny Cinnosti s elektrickym
zafizenim a systémy mohou
provadét jen autorizované osoby.

V pripadé jakychkoli poSkozeni
vypnéte pristroj a odpojte jej od
napajeni. Za timto ucelem
vypnéte domovni pojistku.
Zkontrolujte, zda je hodnota
pojistky kompatibilni s vyrobkem.

Bezpecnost produktu

VAROVANI: Spotfebi¢ a dostupné
Casti se pfi pouzivani zahfivaj.
Davejte pozor, abyste se nedotkli
topnych prvkd. Déti do 8 let véku
udrzujte mimo dosah nebo pod
stalym dohledem.

Nikdy nepouzivejte vyrobek,
pokud vas usudek nebo
koordinaci ovliviuje pouziti
alkoholu a/nebo k.

Davejte pozor pfi pouzivani
alkoholu v pokrmech. Alkohol se
pi vysokych teplotach vyparuje a
miZe zplsobit pozar, jelikoZ se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.
Nestavte zadné hoflavé materialy
vedle vyrobku, jelikoz jeho boky
se pii pouzivani zahreji.

Béhem poutiti se spotiebiC
zahteje. Davejte pozor, abyste se
nedotkli topnych prvkd.

VSechny vétraci otvory museji
zlstat bez prekazek.

Neohfivejte uzaviené plechovky a
sklenice v troubg. Tlak, ktery se
nahromadi ve sklenici/plechovce,
miZe vést k jejimu prasknuti.
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e Neumistujte pecici plechy,
nadoby Ci alobal pfimo na dno
trouby. Nahromadéné horko mlze
poskodit dno trouby.

e Nepouzivejte drsné abrazivni
Cistici prostfedky nebo ostré
kovove stérky na Cisténi skla
dvirek trouby, protoze mohou
poSkrabat povrch, coz mlize vést
k poniceni skla.

e Na CiSténi spotiebiCe nepouzivejte
parni Cistice, mohlo by dojit k
zasahu elektrickym proudem.

e (LiSi se podle modelu vyrobku.)
Spravné umisténi draténé police a
plechu na draténé prihradky
Je nutné spravné umistit polici
a/nebo plech na prihradku.
Nasunte polici nebo plech mezi 2
kolejnice a zajistéte, aby byla v
rovnovaze, nez na ni umistite
pokrmy (viz nasledujici obrazek).
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prednich sklenénych dveri nebo s
prasklymi dvermi.

Vzdy pouzivejte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horkeé trouby.

Pecici papir dejte do pekace nebo
do prisluSenstvi trouby (plech, gril,
atd.) spolecné s jidlem a potom
vSe zasunte do predehraté trouby.
Odstrante Casti peciciho papiru
precnivajici okraje pekace nebo
prisluSenstvi, abyste predesli
nebezpeCi kontaktu s topnymi
télesy v troubé. PeCici papir nikdy
nepouzivejte pfi teploté
prekracujici uvedenou hodnotu na
obalu peciciho papiru. PeCici
papir nedavejte pfimo na dno
trouby.

VAROVANI: Nez zaCnete zarovku
vymeénovat, ujistéte se, ze
napajeci kabel spotrebice je
odpojen nebo jistic je vypnut,
abyste tak predesli moznosti
Urazu elektrickym proudem.
SpotiebiC nesmi byt instalovan za
ozdobnymi dvirky, aby se
zabranilo prehrati.



Pro bezpeCny provoz:

e jistéte se, zda zastrucka zapadla
do zasuvky a nezplisobi vznik
jiskry.

e Nepouzivejte poSkozeny nebo
nalomeny prodluzovaci kabel ani
jiny nez originaini kabel.

e jistéte se, zda je pri zapojeni
neni na zastrcce zadna vihkost
ani kapalina.

Urené pouziti

e Tento vyrobek je urCen pro
domaci pouziti. Komercni pouziti
neni pripustng.

e VAROVANI: Toto zafizeni je
urceno jen pro vareni. Nesmi se
pouzivat na jiné ucely, napfiklad k
vytapéni mistnosti.

e Tento vyrobek nepouzivejte k
ohfivani talifd pod grilem, susenf
ruénikll a utérek atd. na rukojeti a
pro vytapeni.

e \lyrobce nezodpovida za zadné
Skody zplsobené nespravnym
pouzitim nebo manipulaci.

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

Bezpecnost deti

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

e (balové materialy jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych material{l.
VSechny Casti obalu prosim

likvidujte v souladu se standardy
ochrany zivotniho prostredi.

e FElektrické vyrobky jsou
nebezpecné pro déti. Udrzujte déti
mimo dosah tohoto vyrobku,
pokud je v provozu, nedovolte jim
hrat si s vyrobkem.

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

e Kdyz jsou oteviena dvifka trouby,
nevkladejte na né zadny tézky
pfedmét a nedovolte détem, aby
na né sedaly. M{iZe se prevratit
nebo by se poskodily zavesy dveri.

Likvidace starého vyrobku

Dodrzovani smérnice WEEE a o likvidaci odpadii:

Tento produkt spliiuje smérnici EU WEEE (2012/19/EU).
Tento vyrobek nese symbol pro tridéni, platny pro
elektricky a elektronicky odpad (WEEE).

Tento produkt byl vyroben z vysoce kvalitnich soucasti
a materialll, které Ize znovu pouZit a které jsou vhodné
pro recyklaci. Produkt na konci Zivotnosti nevyhazuijte
do héZného domaciho odpadu. Odvezte ho do
shérného mista pro recyklaci elektrickych a
elektronickych zafizeni. Informace o téchto sbérnych
mistech ziskdte na mistnich Uradech.

Dodrzovani smérnice RoHS:

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

Likvidace obalovych materialii

e (Obalové materidly jsou nebezpetné pro déti.
Obalové materialy uschovejte na bezpe¢ném
misté mimo dosah déti. Obalové materialy
vyrobku jsou vyrobeny z recyklovatelnych
materidl(l. Zlikvidujte je spravné a tfidte je v
souladu s pokyny pro likvidaci recyklovaného
odpadu. Nelikvidujte je s béZnym domacim
odpadem.
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P Obecné informace
Prehled

-

4
1 Ovladaci panel 6
2 Draténa police 7
3 Plech 8
4 Madlo 9
5 Dvege

Pohon ventilatoru (za ocelovym plétem)
Svétlo

Horni topny prvek

Polohy polic

1
Funkéni spina¢
Digitalni Casovac
Spinac termostatu
Svétlo termostatu

N

S w o =
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Obsah baleni 5. Spravné umisténi draténé police a plechu na

teleskopické prihradky
Dodévané pfisluSenstvi se miiZe liSit podie (Tato funkce je volitelnd. Nemusi byt soutésti
modelu vyrlobku,. V8echna valislIuéenstvi_, ) va$eho vyrobku.)
popisovana v navodu k pouziti nemuseji bjt Teleskopické prihradky umoziuji snadno vkladat
soucasti vaseho vyrobku. a vyjimat plechy a dréaténou polici.
1. Névod k pouZiti Pri pouzivani plechu a draténé police s
2. Standardni plech teleskopickymi prihradkami, zkontrolujte, zda
Pouziva se na cukroviny, mrazené potraviny a jsou koliky v zadni ¢asti stojan(i na teleskopické
velké roznéné kusy. prihradky u okrajli draténé police a plechu.

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

4. Dréaténd police
Slouzi k roznéni a pokladani pecenych,
roznénych nebo v hrci pecenych pokrm( na
poZadované drovni.
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Technickeé parametry

Typ kabelu/ prifez min.HOSW-FG 3 x 1,5 mm

Spotieba energie grilu

" Z4Klady: Informace na energetickém $titku elektrickych trub jsou uvedeny v souladu s normou EN 60350-1
/ IEC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatiZeni s hornim-dolnim ohfevem nebo
horkovzduSném provozu (pokud existuje).

Trida energetické tcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuiji prislusné funkce nebo ne. 1-Vareni s eko-ventilatorem, 2- Turbo pomalé peceni, 3- Turbo peceni, 4-
Horni/dolni ohfev s ventilatorem, 5- Horni a dolni ohfev.

Viz . MontdZ, strana 11.

*%

echnické parametry se mohou ménit bez Hodnoty na Stitcich vyrobku nebo v doprovodné|
predchoziho upozornéni za Gcelem zvySovani okumentaci jsou zji§tovany v laboratornich
kvality vyrobku. podminkach podle pfislusnych norem. Podle

provoznich a okolnich podminek vyrobku se

Obrazky v tomto ndvodu jsou schematické a fyto hodnoty mohou ménit.

nemuseji se shodovat s vasim vyrobkem.
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k] Montaz

Vlyrobek musi nainstalovat kvalifikovana osoba v
souladu s platnymi predpisy. Jinak neni mozné uznat
zéruku. Vyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi osobami,
maze dojit i k propadnuti zaruky.

Za piipravu mista a elektrické instalace
vyrobku odpovidd zakaznik.

NEBEZPECI:
VWrobek musf byt instalovan v souladu se
Semi mistnimi a/nebo elektrickymi

vyhlaskami.

NEBEZPECI:
Pred instalaci zkontrolujte pripadné vady na
yrobku. Pokud néjaké objevite, neinstalujte

iej.
Poskozené vyrobky mohou ohrozit vasi
bezpecnost.

Pred montazi

Spotiebi¢ je urcen pro instalaci do béZné dostupnych

kuchyniskych skfini. Mezi pfistrojem a kuchyrniskymi

sténami a nabytkem musi z(istat bezpecnostni

vzdalenost. Viz obrazek (hodnoty v mm).

e Povrchy, syntetické laminaty a lepidla museji byt
tepluvzdorné (100 °C minimum).

e Kuchynské skfiné museji byt nastaveny rovné.

e Pokud je pod troubou zasuvka, mezi troubou a

zasuvkou musi byt instalovana police.

SpotiebiC prenasejte nejméné ve dvou.

Neinstalujte pfistroj vedle chladnicek ¢i
mraznicek. Teplo vyzafované vyrobkem zvysi
potiebu energie chladicich zafizeni.

NepouZivejte dvitka nebo madlo k pfendseni ¢i
presouvani vyrobku.

Pokud ma vyrobek draténa madla, zatlacte je
pét do stran vyrobku po presunuti.
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Instalace a pripojeni

e Pristroj Ize instalovat a pfipojovat jen v souladu
se zakonnimi predpisy.

Elektrické zapojeni

Pfipojte vyrobek k uzemnéné zasuvce/vedeni

chranéného miniaturnim jisticem vhodného vykonu, jak

je uvedeno v tabulce , Technické specifikace".

Uzemnéni musi zajistit kvalifikovany elektrikar, pokud

pouZivate vyrobek s transformatorem nebo bez néj.

Nase spolec¢nost neodpovidd za Skody vzniklé z dlivodu

pouZivani vyrobku bez spravného uzemnéni v souladu

s mistnimi predpisy.

— -
R P —

NEBEZPECI:

\Vyrobek smi pfipojit k napajeni pouze
autorizovany a kvalifikovany pracovnik. Zaruéni
Ihdita vrobku zacina béZet az po radné
instalaci.

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

NEBEZPECI:
Napdjeci kabel je nutno nepfiskfipnout, ohnout

¢i zmacknout, nesmi pfijit do styku s horkymi
¢astmi zafizenl.

Poskozeny napajeci kabel musi vyménit
kvalifikovany elektrikdr. Jinak je zde nebezpedi
zasahu elektrickym proudem, zkratu nebo

pozaru!
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*  Zapojeni musi splfiovat ndrodni predpisy.

e Udaje napajeni museji odpovidat Gidajlim na
typovém §titku pristroje. Otevfete predni dvitka a
uvidite typovy Stitek.

e Napdjeci kabel vaSeho vyrobku musi odpovidat
hodnotdm v rabulce "Technické parametry".

NEBEZPECI:

NeZ zahdjite jakoukoli ¢innost na elektrické
instalaci, odpojte vyrobek od napajent.
Hrozi riziko zasahu elektrickym proudem!

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

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

Zapojte napajeci kabel do zasuvky.

Instalace vyrobku

1. Nasurite troubu do skiing, vyrovnejte ji a zajistéte,
pitom kontrolujte, zda napajeci kabel neni
poskozeny a/nebo priskiipnuty.

Troubu zajistéte 2 Srouby podle obrazku.

Po instalaci zajistéte, aby vSechny Srouby byly
dostatetné utazeny a aby se trouba nehybala. Pokud
instalace nebyla provedena podle pokyn( nebo Srouby
nebyly dostatecné utazeny, za provozu se trouba miize
prevrhnout.
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Vyrobky s chladicim ventilatorem (Nemusi byt
soucasti vaseho vyrobku.)

1 Chladici ventilator
2 Ovladaci panel

3 Pfedni dvefe
Vestavny ochlazovaci ventilator chladi vestavnou skfifi i
predni stranu zafizeni.

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

Pokud jste pekli pomoci naprogramovani
¢asovace trouby, vypne se chladici ventilator
na konci doby peéeni zaroven se vSemi
funkcemi.

Posledni kontrola
1. Obsluha vyrobku..
2. Zkontrolujte funkce.

Likvidace starého vyrobku

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

e Aby draténd police a plech v troubé nepoSkodily

dvitka trouby, umistéte pasku kartonu na vnitrek

dvef trouby v Castech, které odpovidaji poloze

plechil. Prilepte dvitka trouby k bocnim sténam.

NepouZivejte dvitka nebo madlo ke zvedani €i

presouvani wrobku.

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

kontrolujte vzhled vyrobku, zda neobsahuje
Skody, k nimz mohlo dojit pfi preprave.




[ Priprava

Tipy pro tsporu energie

Nasledujici informace vam pomohou pouZzivat zafizeni

ekologicky a uSetfit energii:

e PouZivejte tmavé a smaltované nadoby, pfenos
tepla pak bude lepsi.

e Kdy? pfipravujete pokrmy, provadgjte
predehfivani, pokud je doporucuje navod k
pouZiti nebo recept.

e Béhem peceni neotevirejte Casto dvifka trouby.

e Zkuste péct vice nez jeden pokrm v troubé
soucasné, jakmile je to mozné. MlZete varit tak,
Ze na draténou polici umistite dvé nadoby.

e Pecte vice neZ jeden pokrm za druhym. Trouba
jiz bude horka.

e Energii uetfite, pokud troubu vypnete par minut
pred koncem doby peceni. Neotevirejte dvirka
trouby.

e Zmrazené potraviny pred vafenim rozmrazte.

Uvodni pouziti

Nastaveni ¢asu

7 Tlagitko minus

8 Symbol ¢asového koldce

9 Symbol Alarm

10 Symbol konce Casu peceni
11 Symbol doby peceni

12 Tladitko programu

Neni-li pocatecni Cas nastaven, hodiny se
spusti od 12:00 a zobrazi se symbol {2,

akmile ji nastavite, tento symbol zmizi.

ktudlni nastaveni ¢asu se zrusi v pfipadé
ypadku elektrické energie. Je nutno je znovu
nastavit.

Prvni ¢isténi produktu

©

Povrch se miZe poskodit viivem nékterych
aponatl nebo Cisticich materiald.
NepouZivejte agresivni saponéty, Cistici
prasek/mléko ani ostré predméty pfi Gisténi.

o

Pri nastavovani blikaji pfislusné symboly na
displeji.

Stisknutim kldves /™= nastavte ¢as, poté co troubu
poprvé zapajite.

Denni dobu nastavte pomoci 2, potom stladte
/ ™™ 3 nastavte ¢as.

~

b

Nastaveni potvrdte stisknutim symbolu ) a pockeijte
sekundy, aniZ byste se dotkli jinych klaves, 4 sekundy.
1 23 4 5 6

e A

12 11 10 9 8 7

Tlacitko nastaveni
Symbol zdmku
Symbol hodin

Symbol hlasitosti alarmu (Nemusi byt sou¢ést
va$eho vyrobku.)

Symbol eko rezimu
6 Tlacitko plus

S w o =

1. Sejméte vSechny obaly.

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

Vychozi ohiev

Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim

dojde k odpdleni a odstranéni zbytkd nebo vrstev z

vyroby.

VAROVANI!

Horké povrchy zplsobuji popaleniny!

\Vyrobek mliZe byt béhem pouZivani horky.
Nikdy se nedotykejte horkych horakd, vnitnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

Vzdy pouzivejte tepluvzdorné rukavice pfi
vkladani a vyjimani nadob z horké trouby.

Elektricka trouba

1. Vyjméte vechny pecici plechy a draténou polici z
trouby.

Zaviete dvitka trouby.

Zvolte statickou pozici.

Zvolte nejvySSi vykon grilu; viz PouZivani elektricke
trouby, strana 17.

Zapnéte troubu asi na 30 minut.

Vlypnéte troubu; viz PouZivani elektrické trouby,
Strana 17

Trouba s grilem
1. Vyjméte vechny pecici plechy a draténou polici z
trouby.

~wn

ISERS
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2. Zavrete dvitka trouby.

3. Zvolte nejvy$si vykon grilu; viz Ovlddani grilu,
Strana 21.

4. Zapnéte troubu asi na 15 minut.

5. Vypinani grilu; viz Ovlddani grilu, strana 21

Pri prvnim pouZiti se mlize na par hodin
uvoliovat kouf a zapach. To je normalni.
Zkontrolujte, zda je mistnost Fadné odvétrana,
abyste odstranili kour i zapach. Vyhnéte se
pfimému vdechovéni koure a zapachu.
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[ obsiuha trouby

Obecné informace pro peceni, roznéni a
grilovani

VAROVANi!
Horké povrchy zplsobuji popaleniny!
yrobek mlze byt béhem pouZivani horky.

Nikdy se nedotykejte horkych horakd, vnitnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

Vzdy pouzivejte tepluvzdorné rukavice pfi
vkladani a vyjimani nadob z horké trouby.

NEBEZPECI:
Davejte pozor pii otevirdni dvirek trouby, mize
unikat para

Unik péry vam miZe opafit ruce, oblicej a/nebo
o€i.

Tlpy pro peceni
PouZzivejte nepfilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné silikonové
formy.

e (o nejlépe vyuZijte misto na polici.

e Pecici formu vkladejte doprostred prihradky.

e Zvolte spravnou pozici prihradky, nez troubu
nebo gril zapnete. Neméfite pozici prihradky,
kdy? je trouba horka.

e UdrZujte dvitka trouby zaviena.

Tipy na roznéni

e Pokud na celé kure, krocana a velké kusy masa
nanesete napf. citronovou $tavu a éerny pepf
pred pecenim, zvysite Ucinnost pecen.

e RoZnéni masa s kosti trva asi 0 15 a7 30 minut
déle neZ masa stejné velikosti bez kosti.

e Kazdy centimetr tioustky masa vwyZaduje asi 4 a7
5 minut peceni.

e Maso nechte v froubé jesté cca 10 minut po
dobé pecent. Stavy se pak Iépe rozmisti po celém
kusu masa a nevytékaji pfi nafiznuti.

e Ryby kladte na stfedni nebo dolni prihradku do
Zéaruvzdorného plechu.

Tipy na grilovani

KdyZ grilujete maso, ryby a drlibez, rychle zhnédnou,

maji péknou kirku a nevysusuiji se. Ploché kusy,

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

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

e Posunte draténou mrizku nebo plech s grilem na
pozZadovanou droven v troubé. Pokud grilujete na

draténé mriZce, posurite na dolni prihradku

pecici plech pro zachytavani tuku. Do tohoto

plechu nalijte trochu vody pro snadngjsi Cisténi.
Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpeCi poZaru.
PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.
Neumistujte potraviny prili§ daleko
dozadu grilu. Je to nejteplejSi ¢ast a
mastné potraviny se mohou vznitit.

Pouzivani elektrické trouby

Va3e trouba je vybavena zasouvacimi tlacitky, ktera

vystoupi, kdy? je stisknete.

1. Tisknéte smérem dovnitt, aby tlaCitko vystoupilo, a
pak otocenim proved te pozadované nastaven.

e
e e

2. Po dokonéeni vareni, stlsknete knoflik dovnitf.
Zvolte teplotu a provozni rezim

1

1 Funkéni spina¢

2 Spinac termostatu

1. Nastavte funkéni tla¢itko na poZadovany provozni
rezim.

2. Nastavte tladitko teploty na poZzadovanou teplotu.

» Trouba se zahfeje na nastavenou teplotu a udrZuje ji.

Pri hazfivani zstane svitit kontrolka teploty.

»

Vypnéte elekirickou troubu

Prepnéte funkéni tlacitko a tlacitko teploty do polohy

vypnout (nahore).

Polohy pfihradek (pro modely s draténou

mfizkou)

Je nezbytné umistit draténou mfizku spravné na

prihradku. Draténou miizku je nutné zasunout mezi

prihradky podle obrazku.

Nenechte draténou mrizku stat opfenou o zadni sténu

trouby. Draténou miiZzku posurite do pfedni ¢asti police
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a vyrovnejte pomoci dvifek, abyste dosahli idedlniho
vykonu grilu.
(LiSi se podle modelu vyrobku.)

Provozni rezimy

Poradi provoznich rezim( uvedené zde se mdze lisit od

vybavy vaSeho pfistroje.

Horni a dolni ohfev

— | Horni a dolni ohfev jsou zapnuté.
Potraviny se zahfivaji sou¢asné shora i
zdola. Vhodné napf. pro kolace,
suSenky ¢&i kolacky a rendliky v pecicich
forméach. PouZivejte vZdy jen jeden
plech.

Dolni ohfev

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

........... Tato funkce musi byt pouZita rovnéz pro
snadné parni Gisténi.

Dolni/horni ohi'ev s pomoci ventildtoru

Horni ohfev, dolni ohfev s ventildtorem
(v zadni sténé) jsou zapnuté. Ventilator
rychle a rovnomérné rozvadi horky
vzduch v troubé. PouZivejte vZdy jen
jeden plech.

Plny gril
AN

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

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

eV poloving doby grilovani potraviny
otoCte.
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Gril + ventilator
NA

o

Grilovani neni tak vykonné jako u

plného grilu

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

eV poloving doby grilovani potraviny
otoCte.

Posilovaé

=

Tato funkce slouZi k rychlému zahfivani
trouby; neni vhodnd pro peceni
potravin.

e Zvolte poZadovanou teplotu, a7
2volite tuto funkci. Svétlo teploty
se zapne a trouba se ohfeje.

e Svétlo zhasne po skonceni
procesu ohfivani. Nyni zvolte
poZadovanou funkei pro pfipravu

pokrmu.
Pouzivani hodin trouby
1 23 4 5 6

© dmeco

BE,

12 N 1098 7

1 Tlagitko nastavenf

2 Symbol zdmku

3 Symbol hodin

4 Symbol hlasitosti alarmu (Nemusi byt soucésti
va$eho vyrobku.)

5 Symbol eko rezimu

6 Tlacitko plus

7 Tlagitko minus

8 Symbol ¢asového koldce

9 Symbol Alarm

10 Symbol konce Casu peceni

11 Symbol doby peceni

12 Tladitko programu

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

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

Béhem provadéni nastaveni na se displeji
obrazi souvisejici symboly. Musite chvili
pockat, nez nastaveni bude G¢inné.




Neni-li nastaveno zadné peceni, nelze nastavit
aktualn( ¢as.

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

Peceni s uréenim doby peceni:

Troubu mliZete nastavit tak, aby se zastavila na konci

specifikovaného ¢asu, a to nastavenim doby vareni na

¢asovaci.

1. Vyberte funkci vareni.

2. Stisknéte (5 dokud se na displeji nezobrazi
symbol 12 .

3. Nastavte &as vareni pomoci klaves == / .

» » Po nastaveni Gasu vareni se na displeji zobrazi

symbol [21a cas se odpoditava.

4. Do trouby vioZte nadobi a teplotu nastavte pomoci

. tlacitka nastavent teploty. Spusti se vareni.

» Gas vareni se zacne odpocitavat na displeji, jakmile

zaCne vareni a vSechny ¢asti ¢asového symbolu se

rozsviti. Nastavena doba vareni se rozdéli do 4

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

takové Casti se vypne. Tak snadno zjistite odpovidajici

¢as vareni a vSe bude snazsi.

Po nastaveni ¢asu vareni na ¢asovaci miZete nastavit

konec Gasu vareni.

1. Vyberte funkci vareni.

2. Stisknéte (9 dokud se na displeji nezobrazi
symbol 12 .

3. Cas vareni nastavte pomoci klaves = / .

» » Jakmile je Cas vareni nataveny, na displeji se

rozsviti symbol =1,

4. Stisknate () dokud se na displeji nezobrazf
symbol = .

5. Stisknéte kidvesy = /™ a nastavte konec &asu
vareni.

» Po nastaveni ¢asu vareni se na displeji zobrazi

symbol = a symbol =1, Jakmile vareni zacne,

symbol = zmizi.

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

» Casovaé trouby vypotte ¢as spusténi odettem

¢asu vareni od konce Casu, ktery jste nastavili.

Vlybrany provozni rezim se aktivuje, kdyZ nadejde ¢as

spusténi vareni a trouba se rozehreje na nastavenou

teplotu. UdrZ tuto teplotu aZ do konce Casu vareni.

» Cas vareni se zacne odpocitavat na displeji, jakmile

zaCne vareni a vSechny ¢asti ¢asového symbolu se

rozsviti. Nastavena doba vareni se rozdéli do 4

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

takové Casti se vypne. Tak snadno zjistite odpovidajici

¢as vareni a vSe bude snazsi.

7. Po dokongeni vareni se na displeji zobrazi "End" a
¢asovac vyda zvukové upozornéni.

8. Audio upozomnéni zazni na dobu 2 minut. Chcete-li
toto upozornéni vypnout, stisknéte libovolnou
klavesu. Budik se ztlumi a zobrazi se aktudini ¢as.

Pokud na konci zvukového varovan{
stisknete libovolnou klavesu, trouba se

novu spusti. Otocte tlaCitko pro nastaveni
teploty a funkce do pozice "0" (vypnuto) a
vypnéte troubu, abyste predesli
opétovnému spusténi trouby po konci
upozornéni.

Aktivace zamku

Pouzitim tlacitek trouby miizete zabranit aktivaci

funkce zamku.

1. Stisknéte == dokud se na displeji nezobrazi
symbol &

» Na displeji se zobrazi "OFF" .

2. Pro aktivaci zdmku stisknéte = .

» Jakmile je zdmek aktivovany, na displeji se zobrazi

"Zap." a symhol (& zlistane rozsviceny.

Kldvesy trouby po aktivaci zamku nefunguiji.
o I7amek se nezru$f ani v pripadé vypadku
napajeni.

Chcete-li zamek deaktivovat

1. Stisknéte == dokud se na displeji nezobrazi
symbol &,

» Na displeji se zobrazi "On" .

2. Zamek deaktivujte stisknutim klavesy ™= ,

» "VYPNOUT" se zobrazi po vypnuti zamku.

Nastaveni budiku

Hodiny na pristroji milzete pouZivat k upozornéni nebo

pripomenuti i mimo peceni.

Budik nema Zadny vliv na funkce trouby. PouZivé se

jako upozornéni. Napiiklad to mdze byt uzitecné,

cheete-li pokrm v troubé v urcitou chvili obratit. Po

uplynutf nastavené doby zazni alarm.

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

Maximalni doba budiku miiZe byt 23
hodin a 59 minut.

2. Délku trvani nastavte pomaci kldves == /™=

Funkéni tladitka pro ton alarmu, denni
dobu, jas displeje a nastaveni teploty musf|
byt v pozici O (OFF).
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» Na displeji se rozsviti symbol budiku £ a jakmile

bude budik nastaveny, na displeji se zobrazi ¢as

budiku.

3. Na konci ¢asu budiku zacne blikat symbol ¢asu
budiku £ a ozve se signal budiku.

Vypinani alarmu

1. Audio upozornéni zazni na dobu 2 minut. Cheete-li
toto upozornéni vypnout, stisknéte libovolnou
klavesu.

» Budik se ztlumi a zobrazi se aktualni ¢as.

Zru$eni budiku:

1. Stisknéte & dokud se na displeji nezobrazi
symbol 2 a budik zruite.

2. Stisknéte a pridrZte klavesu ™= dokud se
nezobrazi "00:00" .

Zobrazi se ¢as budiku. Pokud je ¢as budiku a
Cas vareni nastaven soucasné, zobrazi se
kratsi Cas.
Zména tonu budiku
1. Stisknéte == dokud se na displeji nezobrazi
symbol <09 .
2. Pozadovany t6n alarm nastavte klavesami =i / m.
3. Ton, ktery nastavite, se aktivuje béhem kratké
chvilky.
» Zvoleny ton budiku se zobrazi na displeji jako “b-
01", "b-02" nebo "b-03".
Zména denni doby
Cheete-li zménit ¢as, ktery jste nastavili dfive:
1. Stisknéte == dokud se na displeji nezobrazi
symbol ®.
2. Nastavte ¢as pomoci kidves = /me.
3. Cas, ktery nastavite, se za chvili aktivuje.

Usporny rezim

Mizete Setfit energii v Usporném rezimu, budete-li

vafit s nastavenim Gasu vareni.

Tento rezim dokongi vareni pfi vnitfni teploté trouby a

vypnutych topnych prvcich pied koncem ¢asu vareni.

Nastaveni Gsporného rezimu

1. Stisknéte symbol 2= dokud se na displeji
nezobrazi symbol Gsporného rezimu.

» Na displeji se zobrazi "OFF" .

2. Aktivujte Usporny rezim stisknutim klavesy <.

» Jakkmile se zamek aktivuje, na displeji se zobrazi

"On" a symbol tsporného rezimu zdistane rozsviceny.

Deaktivace tsporného rezimu.

1. Stisknéte symbol 2= dokud se na displeji
nezobrazi symbol Gsporného rezimu.

» Na displeji se zobrazi "On".

2. Usporny rezim deaktivujte stisknutim kidvesy ™.

» "Off" se zobrazi jakmile se zdmek deaktivuie.

Nastaveni jasu obrazovky

(Tato funkce je volitelnd. Nemusi byt soucasti

va$eho vyrobku.)

1. Stisknéte == dokud se na displeji nezobrazi d-01
nebo d-02 nebo d-03 a nastavte jas.

2. Pozadovany jas nastavte pomoci klaves wh -

» Gas, ktery nastavite se aktivuje za chvili.

Tabulka ¢asii vareni

(:)asy v tto tabulce jsou minény jako priivodce.
Casy se mohou lisit v zavislosti na teploté
potravin, tloustce, typu a vasich vlastnich
preferencich vareni.

Peceni a roznéni

0 1. police v troubé je spodni police.

Nédoba Poget zasobniki Potfebné Teplota (°C)
Fislusenstvi Fihrad i

Forma na kolac na
draténé polici™

Jeden zasobnik

0 primeéru 26 cm na
draténé polici®

Sedonzisobnk | Serdadnigkc | ] | 2 | a0 | % 4
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Jehnégi kyta (v Jeden zdsobnik Standardni plech 3 25 min. 220 70 .. 90
hrnei) potom 180

Doporucujeme provadét predehfivani u vSech potravin.
* PrisluSenstvi se nemusi dodavat spolu se spotrehicem.

** Prisluenstvi se nedoddva spolu se spotfebiGem. Jsou to komeréné dostupné vyrobky.

Tabulka pro pfipravu kontrolnich jidel

Jidla v této tabulce jsou pfipravena v souladu s
normou EN 60350-1, ¢imZ se zkouSky produktu pro
kontrolni instituce zjiednoduSuji

Nadoba Podet zdsobnik{ Potfebné Provozn( | Poloha pfihradky Teplota (°C) as peten(
FsluSenstvi rezim i

e
Malé koldte Jeden zésobnik Standardmipech* | ] 3 ] 8g | 25 3%
-

Kulata Cerna
kovova forma o
priméru 20 cm na
dréténé polici**

Jeden zasobnik

Tipy pro peceni

e pokud je kola¢ pfilis suchy, zvyste teplotu o cca
10 a zkratte dobu peceni.

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

e Pokud je kola¢ na povrchu pfilis tmavy, poloZte
ho na niZ3i polici, sniZte teplotu a prodiuzte dobu
peceni.

e Pokud je dobre pecen uvnitf, ale lepkavy na
povrchu, pouZijte méné tekutiny, snizte teplotu a
prodluzte dobu pecent.

T|py pro pegeni peélva
Pokud je pecivo prilis suché, zvyste teplotu o cca
10 a zkratte dobu peceni. Navihcete vrstvy tésta
omackou z mléka, oleje, vajec a jogurtu.

e Pokud se pecivo pece pfilis diouho, davejte pozor,

aby tloustka tésta nepresahla hloubku plechu.

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

ﬂ -

Pecivo pecte v souladu s rezimem a teplotou

o uvedenymi v tabulce peceni. Pokud spodni
Cast stale neni dostateéné zabarvenad, umistéte
je pfisté o jednu Uroven niZe.

Tipy na pegeni zeleniny
Pokud zeleninové jidlo ztraci Stavu a zacina byt
vysusené, varte ho v panvi s poklici misto na
plechu. v uzavienych nadobach jidlo zlistane
Stavnaté.
Pokud se zeleninové jidlo nem(iZe dovafit, uvarte
zeleninu nebo ji pripravte jako konzervované jidlo
a pak ji dejte do trouby.

Ovladani grilu

VAROVAN!
Zavirejte dvitka trouby b&hem grilovani.
Horké povrchy mohou zplisobovat popdleniny!

Zapinani grilu

1. Nastavte funkéni tia¢itko na poZadovany symbol
grilu.

2. Pak zvolte pozadovanou teplotu grilovani.

3. Podle potieby predehfivejte asi 5 minut.

» Kontrolka teploty se rozsviti.
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Vypinani grilu Potraviny, které nejsou vhodné ke

1. Otocte funkénim tlacitkem do polohy vypnout grilovani, predstavuji nebezpeCi poZaru.
(nahore). PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.

Neumistujte potraviny prili§ daleko
dozadu grilu. Je to nejteplejSi ¢ast a
mastné potraviny se mohou vznitit.

Tabulka ¢asii peceni pro grilovani
Grilovani s elekirickym grilem

Potraviny Potfebné pfisluSenstvl Poloha prihradky Doporugené teplota (°C)** as grilovan(
pfibl.

Roasbeo Diend polce %. 30 min.

Jidla v této tabulce jsou pfipravena v souladu s
normou EN 60350-1, ¢imZ se zkouSky produktu pro
kontrolni instituce zjednoduSuji

Potraviny Potfebné prislusenstvi Poloha pfihradky Teplota (°C) as petenl (cca
I

Masoveé kulicky Draténa police 4 250 25...35 min.
(hovéz)) - 12 kousky
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[ Udrzba a péce

Obecné informace
Zivotnost vyrobku se prodlouZi a pfipadné problémy se
omezi, pokud je vyrobek pravidelng Gistén.

NEBEZPECI:

Odpojte zafizeni od napajeni, nez zacnete s
(drzbou a Cisténim.

Hrozi riziko zasahu elektrickym proudem!
NEBEZPECI:

Pred cisténim nechte pfistroj vychladnout.
Horké povrchy mohou zplisobovat popdleniny!

e \lyrobek po kazdém pouZiti peclivé vyGistéte.
Takto snadngji odstranite necistoty z pecen,
které se takto nebudou pfi pristim pouZiti
piistroje dale pripalovat.

e Pro GiSténi pristroje nejsou potfeba Zadna zviastni
cistidla. Viyrobek omyjte vodou s mycim
pipravkem a hadfikem nebo houbou a osuste ji
suchym hadrem.

e Vidy zkontrolujte, zda byla jakakoli zbyla kapalina
po Cisténi peclivé otfena a a pripadna vylita
kapaliny vysusena.

e K (isténi nerezovych ploch a rukojeti nepouZivejte
Cistidla obsahujici kyselinu nebo chlorid. K otfeni
téchto Casti pouZifte mékky hadfik s tekutym
rozpoustédlem (ne brusnym) a davejte pozor,
abyste Cistili jednim smérem.

Povrch se miZe poskodit viivem nékterych
saponatli nebo Cisticich materidld.
NepouZivejte agresivni saponéty, Cistici
prasek/mléko ani ostré predméty pfi Gisténi.

Na ¢isténi spotfebiCe nepouZivejte parni
CistiCe, mohlo by dojit k zdsahu elektrickym
proudem.

Cisténi ovladaciho panelu
VlyCistéte ovlddaci panel a tlacitka vihkym hadrikem a
otfete je do sucha.

Pokud je Vas vyrobek vybaven tlagitky/knofliky,
pfi Cisténi ovliddaciho panelu oviddaci knofliky
nesundavejte.

Ovladaci panel by se mohl poskodit.

Gisténi trouby

Cisténi bocni stény(Lisi se podle modelu

vyrobku.)

(Tato funkce je volitelnd. Nemusi byt soucasti

va$eho vyrobku.)

1. Sejméte predni stranu bocni police tak, Ze ji
zatahnete v opacném sméru od boéni stény.

2. Vyjméte bocni polici zcela tim, Ze ji pfitahnete k
Sobé.

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

Vnitfni boGni stény (A) a/nebo zadni sténa (B) vaseho
vyrobku mohou byt potaZeny katalytickym smaltem.
Katalytické stény maji svétle matovanou barvu a
porézni povrch. Katalytické stény trouby se nesméji
Cistit. Diky tomu, Ze maji perforovanou strukturu,
katalytické povrchy absorbuiji tuk, a kdyzZ je takovy

povrch tukem zaplnén, zatind se lesknout. V takovém

Snadné parni Gisténi

Zajistuje snadné Cisténi, protoZe necistota (pokud neni

prilis stard) se zmékei parou, ktera se vytvori uprostred

trouby a zkondenzované kapky vody omyji vnitfni

povrch trouby.

1. Z trouby vyjméte vSechna prisluSenstvi.

2. Do plechu nalijte 500 ml vody a umistnite plech
na druhy regal v troubé.
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3. Nastavte troubu do rezimu snadné ¢isténi parou a
béh na 100 ° C po dobu 25 minut.

4. Otevete dvefe a vihkou houbou nebo hadrikem
otfete vnitfni povrchy trouby.

5. Vyrobek omyjte vodou s mycim pfipravkem a
hadfikem nebo houbou a osuste ji suchym
hadrem.

rezimu snadného ¢isténi parou se voda,
kterd byla nalita do zasobniku ke
zmékcent zbytkd jidla/Spiny uvnitt trouby,
bude vyparovat a kondenzovat se na
vnitfnich povrsich trouby a skla dvifek
trouby, takze pfi otevienf dvifek trouby
milZe dochéazet ke stékani vody. Utfete
kondenzat hned po otevreni dvifek.
Cisténi dvirek trouby
Cheeteli vycistit dvifka trouby, pouZijte teplou vodu se
sapondatem, mékky hadfik nebo houbicku a vyGistéte
vyrobek, pak jgj otfete suchym hadfikem.
K ¢isténi dvifek trouby nepouZzivejte Zadna
hruba brusna istidla ani draténky. Mohou
poskrabat povrch a poskodit sklo.

Odstranéni dviika trouby.

1. Oteviete predni dvitka (1).

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

.'1 Dvege
2 Zamek zavésu(uzaviend poloha)
3 trouba
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4. Demontujte pfedni dvitka tak, Ze je zatlacite
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

Pri instalaci dvifek postupuijte podle stejnych
krok(i jako pfi jejich odstranéni, jen v
braceném poradi. Nezapomerite zavfit svorky
u krytu zavésu pii opétovné montazi dvef.
Odstranéni vnitiniho skla dvifek
(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)
Vnitfni tabuli skla dvifek trouby Ize demontovat z
ddvodu vycisténi.
1. Otevrete dvitka trouby.

2. Pritahnéte k sobé a sejméte plastovou ¢ast na
horni ¢asti prednich dvitek.



3. Podle obrazku zvednéte vnitini sklenénou tabuli (1
ve sméru A a vytahnéte ji ve sméru B.

=

1 Vnitfni sklenénd tabule

2 Vnitfni sklenénd tabule (Nemusi byt soucasti

va$eho vyrobku.)

4. Je-li vas8 vyrobek vybaveny vnitfnim skienénym
panelem (2); tento postup zopakuijte pfi demontézi
vnitfni sklenéné tabule (2).

5. Prvnim krokem pfi montaZi dvitek je nainstalovani
vnitfni sklenéné tabule (2). Aby zlistal ve
skoseném rohu plastového otvoru. (Je-li vas
vyrobek vybaveny vnitfrnim sklenénym panelem).
Vnitfni sklenénou tabuli (2) je nutno instalovat do
plastového otvoru u nejvnitfngjsi sklenéné tabule
(1).

6. Priinstalaci vnitni sklenéné tabule (1),
zkontrolujte, zda poti$téna strana tabule sméfuje k
nejvnitfngjsi sklenéné tabuli. Je nutné usadit dolni
rohy vSech vnitfnich sklenénych tabuli (1) do
dolnich plastovych otvord.

7. Zatladte plastovou ¢ast k ramu, dokud nezacvakne.

Vymeéna vnitini Zarovky

NEBEZPECI:

Pred vyménou Zarovky trouby zkontrolujte, zda
e vyrobek odpojen a vychladl, aby nedoslo k
(razu elektrickym proudem.

Horké povrchy mohou zplisobovat popdleniny!

V této troubé se pouziva zarovka s
vykonem mensim nez 40 W, vySkou
mensi nez 60 mm, primérem mensim
nez 30 mm nebo halogenovou
Zarovkou s objimkou typu G, vykonem
menSim nez 60 W. Zdrovky jsou
vhodné pro provoz pfi teplotach nad
300 ° C. Lampy do trouby Ize ziskat od
autorizovanych servisnich zastupctl
neho technik s licenci.

(i]

Poloha Zarovky se miZe liit oproti obrazku.

pie

/4rovka pouZita v tomto spotfebici nenf vhodng|
k osvétleni mistnosti. Zamyslenym Gcelem této
Zarovky je pomoci uZivateli vidét na potraviny.

74rovky pouzité v tomto spotfebiéi musi
drzet extrémni fyzické podminky, napr.
eploty nad 50 °C.

Pokud je vase trouba vybavena kulatou

Zarovkou:

1. Odpojte vyrobek na napdjeni.

2. Sejméte skienény kryt otocenim proti sméru
hodinovych rudicek.

3. JestliZe je vaSe svétlo v troubé typu (A), ktery je
vyobrazen nize, vyjméte svétlo otocenim (viz
obrazek) a vymeérite ho. Jestlize je svétio typu (B),
zatahnéte a vyjméte svétlo (viz obrazek) a vyménte

ho.
0

4. Nainstalujte skienény kryt.
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Odstraiiovani potizi

Z
e Je normdlni, Ze pii provozu unikd para. >>> Nejde o zdvadlu.

e KdyZ se zahigji kovové soucastky, mohou se rozpinat a zplisobovat hluk. >>> Nejde o zdvadlu.

e Hlavni pojistka je vadna nebo uvonénd. >>> Zkontrolujte pojistky v pajistkové skiini. Pokud je to
nutng, vymerite je nebo znovu aktivujte.
y i zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni zdstrcky.

e Jevadna Zarovka v troubg. >>> Vymérite Zdrovku v troubs.
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
.................. pojistkove skiini. Pokud je to nutné, vyméiite je nebo znovu aktivujte.
Trouba nehieje.
e MozZnd neni nastavena na uréitou funkci peceni nebo teplotu. >>> Nastavie troubu na urcitou funkci
peceni nebo teplotu.
e Vtypech whavenych ¢asovatem neni nastaven ¢asovat. >>> Nastavie ¢as.
(U vyrobkil s mikrovinnou troubou ¢asova fidi pouze mikrovinnou troubu.)
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vyméite je nebo znovu aktivujte.

(V typech s casovacem) Displej hodin blika nebo sviti symbol hodin.
»  Doslo k vypadku energie. >>> Nastavte Cas/Pristroj vypnéle a znovu zapnele.

Pokud nemUzZete odstranit poruchu ani poté,
co jste postupovali podle pokynil obsazenych v
éto Casti, obratte se na autorizovaného
servisniho pracovnika nebo prodejce, u néhoz
jste vyrobek zakoupili. Nikdy se nepokousejte
opravovat vadny vyrobek sami.
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b)
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d)

e)

f)

ZAKAZNICKE CENTRUM BEKO

BEKO SPOLKA AKCYINA, organizaZni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodtitky

7 dniv tydnu od 8:00 do 18:00
poradi nebo pomdiZe vyfesit zaruini, pfipadné pozaruini opravy vyrobkd Beko

tel. kontakt 222525 222
tel. kontakt 800 350 333
e-mail zakaznickecentrum@bekosa.cz
online objedndvka opravy spotfebite wivewe hekooree
5 let zaruky - podminky a registrace

ZARUCNI PODMINKY CR

Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, madel spotfebite a oznafeni prodejce,
opraviiufe uZivatele vyuZit zaruku na vyrobek v souladu s ustanovenimi Obcanského zékonikg, v platném znéni,

Neni-li stanoveno jinak, je z&ruéni doba na vyrobek 24 mésicll, Zating plynout ode dne pilevzeti vici kupuiicim
vyjma pfipadu, kdy je nutné uvedeni do provozu apravndoou firmou. V tom plipad& zatne zarunf doba plynout
ode dne uvedeni vyrabku do provozu.

Vyr vy#adujict rné zapojeni: plynové a kombinované sporaky a varné desky, dala viechny spotfebite,
které nejsou vybaveny pivodnim elektrickym kabelem zakonfenym vidlici. Zapojeni spotiebice je sluZbou
hrazenou zdkaznikem. Potvrzeni je nutné uschovat. Dovozce rnezodpovidd za paSkozent & Skody vzniklé
chybnou instalaci nebo chybnym zapojenim vyrobku.

Z&ruka vyplyvajici z t8chto zarutnich podiminek miiZe byt uplatnéna pouze na dzemi Ceské republiky a tykd se
pouze a vyhradné spotiebitil dovezenych do (R prostiednictvim nadi spolefnosti, BEKO SPOLKA AKCYINA,
organizatni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodiiky, kterd je oficidinim zastoupenim znatky Beko
pro Ceskou republikuy.

Zdruka je poskytovana kupujicimu (konednému spotiebiteli) v souladu se zékonem £, 634/1992 Sb,, o ochrang
spotfebitele vplatném znéni, na vyrobek slouzici béZnému poufivani vdomacnosti, Vyrobek neni urlen
k prismyslovému pouZiti a poskytovani slufeb. Spotfebi¥e, které nejsou pouFivany vdomdcnosti, nejsou
ptedmétem 2druky (hotelova, Skolska a restauradni zatizeni, dklidové firmy atd.)

Préava ze zodpovédnosti za vady vyrobku se uplatfiuji u prodavajiciho. Zarutni oprava se vztahuje vyhradnd na
zavady, které vzniknou v dobé platnosti zarugni lhity a to vyrobni vadeu, Takto vznikié zavady je oprévnén
odstranit pouze autorizovany servis.

O odstranéni vad vyrobku v zaruni thité je kupujic] opravnény po¥adat prodejce nebo Zdkaznické centrum
Beko na telefonnim fsle: 222525222, 800350333 nebo online na kitps:/ wwnw.bekorroz/obisd

Zékaznik musi pro objedndni opravy nahiasit datum zakoupeni, model spotfebite, vyrobni a produktové Cislo,
které se nachazi na vyrobnim §titku kaZdého spotfebife. Bez nahldleni téchto Gdajll nebude modi byt
poZadavek zakaznika na bezplatnou opravu vyfelSen. Zakaznik je také date povinen poskytnout autorizovanému
sarvisu soutinnest potfebnou k ovéfani existence pifpadné odstranéni reklamované vady.



)

k)

Pit ndvitévé servisniho technika kupuijic prokaze existenci zaruky predioZenim Zitelngho prodejntho dokladu
nebo certifikdtu 5 let zaruky Beko. Po provedeni zasuini opravy jsou autorizovana servisni stfediska nebo
prodavajici povinni vydat kupujicinu Citelnou kopii opravného listu nebo doklad o uptatnési prava zaruky a dobé
frvani opravy. Po dobu zaruky je kupujict povinen uschovat veSkeré doklady souvisajici s koupi a servisem
vyrobku.

Opravni list slouZf k prokazovani prav kupujiciho, proto je ve viastnim zajmu kupujiciho si zkontrolovat pied
podpisem vedkerd tdaje. Z&ruini thilta se v pifpadech, kdy zdvada znemoZnila pouZivanf vyrobky, pradiuZuje o
dobu, kdy kupujici uplatnil narok na zaru€ni apravu u autorizovaného st¥ediska az do dne pfevzetf opraveného
vyrobku.

Vyrobek musf byt instalovdn a provozovén podle navodu k obsluze a platnych norem. Funkce chiadnitek,
mrazhicek a jejich kombinacf je zarucena pfi okalni teploté od +10°Cdo +32°C.

Touto zarukou nejsou dotéena prava kupujiciho, kterd se ke koupli véci vaZi podle zviddinich pravnich pfedpisd.
Spolegnost BEKO SPOLKA AKCYINA, organizaini sto?ka, Bucharova 1423/6, 158 00 Praha 5 - Stodtiky nabizf
spotiebitellim na vybrané modely prodiouZenou 2&raku vcelkové délce trvani 5 let. Predmétem této
nadstandardni zaruky je bezplatné odstrafovani vrobnich vad po dobu nasledujicich 36 mésich od skoneni
zakonné dvouleté zdrulni ihiity. Podminkou ziskdni certifikdtu prodiouZené zaruky je spinéni vedkerych

Pri opravé vrdmci prodiouZend zaruky je uZivate! povinen autorizovanému servisu ptedlogit platny certifikat

prodioufené zaruky a prodejri doklad.

V dobé trvani prodiouZené zaruky bude opravnéna reklamace feSena opravou nebo dodanim nahradntho dilu.
V pifpadé neodstraniteind vady zajisti dovozce piimo u zdkaznika vyménu vyrobku za novy. Nasok na vyménu
upfatiiuje zakaznik po zaslani viech potfebnych dokladd (platny certifikdt, doklad o zakoupeni, vyjadieni

arganizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stoddllky. Spotfebitel nema prévo v pribéhy
prodiouZené zaruky na vraceni kupni £astky. Uplatnéni prdava na bezplatné odstrafiovan vyrobnich vad podléhd
zde uvedenym vieobacnym zarulnim podminkam,

Pravo na uplatnéni zaruky zanika pokud:

o Nanivyrobek pouffvanv souladu s ndvodem;

o Do3lo kmechanickérnu poSkozeni vyrobku cizim zavinénim, pit nespravné Odribé nebo jinym zanedbanim
péle o vyrobek;

o Byl navyrobku proveden necdborny zadsah neopravndnay osobows;

e Piynové spotfebite nebo spottfebile s napdjenim 400V nebyly uvedeny do provozu odbornou firmou;

o Doilok mechanickému podkozent pfi piepravé;

o Jevadazpisobend vn@Simi podminkami, fako jsou nap¥. peruchy v elektrické sfti nebo vadnd bytovd instalace,
nevhodnymi provoznimi podminkami, potkozeni Ziviem;

e Jevyrobek vadny z dilvodu poufiti neorigindinihe plisludenstvi a natwadnich dily;

o Kuchyfiskd finka, do které je vyrobek zabudovany, nespliiuje potiebné technické parametry;

e Zéaruka se déle nevztahuje na preventivni GdrZbu popsanoct v ndvodu k obsluze, popfipadé zdvady zpdsobené
nevhodnou manipulaci. na opatiebeni vzniklé b&Znym pouZivanim, na mechanické poskozeni sklenénych a
ptastovych kompanentd;

e Zaruka se nevztahuje na navitévu technika za Glelem poradenstvi, preventivnl kontrolu stavu spotfebide,

vymeény ndhradntho ditu, ktery nevyZaduje odborny zasah, zaména sméru otevirdni dvef! chladnifek a
sulitek,















