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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

'

AN
ZE Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

q3

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

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

Electrical safety

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

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



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

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
hour before or after cooking.
Doing so can result in food
poisoning or sickness.
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Do not place any flammable
materials close to the product as
the sides may become hot during
use.

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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make

. Do not use the product if the front

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

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

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



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

baking paper directly on the base

of the oven.

e WARNING: Ensure that power
cord of the appliance is
unplugged or circuit breaker is

switched off before replacing the

lamp to avoid the possibility of
electric shock.
e The appliance must not be

installed behind a decorative door

in order to avoid overheating.

Prevention against possible fire risk!
e Ensure all electrical connections

are secure and tight to prevent
risk of arcing.

e Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

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

Safety for children

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

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

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

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

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

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

for the recycling of electrical and electronic equipment.

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

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

Package information

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



P General information

Overview

B

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
4 5 6
—
i ool © >
s A Oop
4 | °C
I I
| i i
12 11 10 8 7
1 ON/QFF key 7 Temperature setting key
2 Function display 8 Booster symbol (rapid pre-heating)
3 Current time indicator field 9 Plus key
4 Oven Inner Temperature symbol 10 Minus key
5 Temperature indicator field 11 Adjustment key
6 Start/stop cooking key 12 Return Key to function display
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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. Pastry tray
Used for pastries such as cookies and biscuits.

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.

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

Total power consumption 3.1 kW

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

60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.

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

See. Installation, page 12.

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

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

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

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

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

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

e (arry the appliance with at least two persons.

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

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

>

DANGER:

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

>

Damaged products cause risks for your safety.

Before installation

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

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

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

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




550"

min.
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594 N/ 77

* 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
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product without a grounding installation in accordance
with the local regulations.

DANGER:

A’Fhe 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!

Connecting the power cable

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

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

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

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

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

Brown/Black cable = L (Phase)

Blue/Grey cable = N (Neutral)

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

e Grey/Black cable = L (Phase)

e Blue/Brown cable = N (Neutral)

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

Installing the product

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

Secure the oven with 2 screws as illustrated.

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

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

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

1
2
3

Cooling fan
Control panel
Door

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

1.

Operate the product.

2. Check the functions.
Future Transportation

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

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

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

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

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




[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

Initial use

If door is not opened, inner temperature is
optimized to save energy on ECO FAN HEATING
mode and may differ from the display.

Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.
Cook more than one dish one after another. The
oven will already be hot.

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

Defrost frozen dishes before cooking them.

Time setting
1 4 5 6
| S ——
3 | 588"
@® oo | BEQ - b
i
Baocad s 4 p1
P A | 4 | °C
| I | |
| | i i
12 9 8 7
! ON/OFF kely If the current time is not set, time indicator will
2 Function display start increasing/moving up from 12:00, &
3 Current time indicator field lsymbol will be activated to indicate that the
4 Oven Inner Temperature symbol current time has not been set. It will disappear
5 Temperature indicator field as soon as the time is set.
6 Start/stop cooking key First cleaning of the appliance
7 Temperature setting key he surface might get damaged by some
8 Booster symbol (rapid pre-heating) stergents or cleaning materials.
9 Plus key Do not use aggressive detergents, cleaning
10 Minus key powders/creams or any sharp objects during
, cleaning.
11 Adjustment key o Do not use harsh abrasive cleaners or sharp
12 Return Key to function display metal scrapers to clean the oven door glass

1. At the initial operation of the oven ® symbol
lights up, touch A\ /~v keys to set the hour.

since they can scratch the surface, which may
result in shattering of the glass.

2. Confirm the setting by touching ¢ symbol and 1.
wait for 4 seconds without touching any keys to 2.
confirm.

Remove all packaging materials.
Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

17/EN



Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How fo operate
the electric oven, page 19.

5. Operate the oven for about 30 minutes.

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

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

2. Close the oven door.

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

the grill, page 28.

Operate the grill about 15 minutes.

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

page 28

o~

moke 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.




[ How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

A\

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

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

area and fatty food may catch fire.

How to operate the electric oven
Switching off the electric oven

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.
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1. Top and bottom heating

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.

Suitable rack position will be displayed on screen.
2. Fan supported bottom/top heating

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.

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

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

hen the oven door is opened, the fan motor
ill not run in order to keep the hot air inside.

4, "3D" function

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly
and quickly all around. Cook with one tray only.
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Pizza function

The bottom heating and fan assisted heating are
in operation. Suitable for baking pizza.
Full grill+Fan

Hot air heated by the full grill is distributed very
fast in the oven by means of the fan. 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.

Full grill

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

Small grill at the ceiling of the oven is in

operation. Suitable for grilling and gratin dishes.

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.



10.

Used for keeping food at a temperature ready for
serving for a long period of time.
12. Operating with fan

To save power, you can use this function instead
of the cooking operations that you would perform

by using Fan Heating at 160-220°C temperature The oven is not heated. Only the fan (in the rear
range. But, the cooking time will increase a little wall) is in operation. Suitable for thawing frozen
bit. granular food slowly at room temperature and
Cooking times related to this function are cooling down the cooked food.

indicated in 'Eco Fan Heating' table. 13. Easy steam cleaning

Bottom heating (This feature is optional. It may not exist on

Only bottom heating is in operation. It is suitable
for pizza and for subsequent browning of food This function enables the dirt (having waited not
from the bottom. for too long) in the oven to get soft and be
cleaned easily. Please see "Cleaning - easy
steam cleaning" section for easy steam cleaning.

4 5 6
S —
i Bog - Dl
Aol

~N o O W NN =

|
|
12 11 10 9 8

ON/QFF key 8 Booster symbol (rapid pre-heating)
Function display 9 Plus key

Current time indicator field 10 Minus key

Oven Inner Temperature symbol 11 Adjustment key

Temperature indicator field 12 Return Key to function display
Start/stop cooking key

Temperature setting key
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[9]  : Cooking Time symbol
=  :End of Cooking Time symbol
PAE : Function number
) : Alarm symbol
(% Clock symbol
. Key lock symbol
. Open door symbol
. Booster symbol (rapid pre-heating)
. Meat Probe symbol
Il : Cooking pause symbol
. Cooking starting symbol
Function table:
Function table indicates the functions that can be used
in the oven and their respective maximum and

minimum temperatures. Recommended temperature is
displayed when the function is selected.

1 2
] |
! Y
5{' 8
3 / -5
2 |- L 7S oo
1= #  ¥—16
L 7
9 8

1 Shelf positions

2 Top heater

3 Grill heater

4 Boost heater

5 Boost fan

6 Keep warm

7 Bottom heater

8 Cleaning position

9 Operating with fan position

Functions vary depending on the product
model!

Fan assisted cooking 40-280

40-280
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Maximum adjustable cooking time in modes
xcept warm keeping is limited with 6 hours
ue to safety reasons. Program will be

cancelled in case of power failure. You must

reprogram the oven.

\While making any adjustment, related symbols
on the clock will flash.

Current time cannot be set while the oven is
foperating in any function, or if semi-automatic
jor full automatic programming is made on the
oven.

Even if the oven is off, oven lamp lights up
hen the oven door is opened.

How to operate the oven

1. Touch the @ key for approx. 2 seconds to open
the oven.

» First operating function appears on display after the

oven turns on. When the display is in this mode,

cooking time, the end of cooking time and Booster

(quick heating) function can be set.

Oven will switch off automatically within 20
Iseconds if no oven setting is made on this
screen.

Manual cooking by selecting temperature and
operating function

You can do cooking by selecting temperature and
operating function specific to your meal, manually
controlling without setting the cooking duration.

1. First operating function appears on display after

touching D button to open the oven.

2. Select the operating function by touching the A
/N7 keys.

3. If you desire to change the temperature that is
recommended for operating fuunction, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Put your dish into the oven.




7. Touch } ” key to start cooking if temperature and

operating function are appropriate. ’ symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the
set temperature. Additional active heaters and
recommended tray position appear in the Function
display.
8. The oven does not turn off automatically due to
the manual cooking without setting the cooking

time. You can finish cooking by touching } ” key
once again.

» The oven finishes the cooking and " symbol appears

on display.

9. Touch the @ button for approx. 2 seconds to
close the oven.

Cooking by setting the cooking time;

You can ensure that the oven turns off by selecting

temperature and operating function specific to your

meal and setting the cooking time, manually

controlling without setting the cooking duration.

1. First operating function appears on display after

touching \.l” button to open the oven.

2. Select the operating function by touching the A
/N keys.

3. If you desire to change the temperature that is
recommended for operating fuonotion, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C

key.

6. Touch® until M symbol appears on display for
cooking time.

7. Set the cooking time by touching A/~ keys
and confirm the setting by touching ® Key.

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

appear on display continuously.

8. Put your dish into the oven.

9. Touch } ” key to start cooking if temperature,
operating function and cooking time are

appropriate.  symbol appears on display.
» The oven will be heated up to the set temperature
and will maintain this temperature until the end of the
cooking time you selected.

» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active
heaters and recommended tray position appear in the
Function display.
10. After the cooking process is completed, "End"
appears on the display and the alarm sounds.
11. Touch any key to silence the alarm.
» Alarm stops and the oven finishes operating
automatically.
Setting the the end of cooking time to a later
time;
You can ensure that the oven runs and turns off
automatically by setting temperature and operating
function specific to your meal, the cooking time and
end of cooking to a later time, manually controlling
without setting the cooking duration.
1. First operating function appears on display after

touching \../ button to open the oven.

2. Select the operating function by touching the A
/N7 keys.

3. If you desire to change the temperature that is
recommended for operating fuonction, enable the

. temperature field by touching C button.

» Csymbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch® until M symbol appears on display for
cooking time.

7. Sgtthe cooking time by touching AV~ keys
and confirm the setting by touching < key.

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

appear on display continuously.

8. Touch ™ until =l symbol appears on display for
the end of cooking time.

9. Set the cooking time by touching ./~ buttons
and confirm the setting by touching O key.

» Once the the end of cooking time is set, = symbol

will appear on display continuously.

10. Put your dish into the oven.

11. Touch } " key to start cooking if temperature,
operating function, cooking time and the end of
cooking time are appropriate. ¥ symbol appears
on display.

» Oven timer automatically calculates the startup time

for cooking by deducting the cooking time from the
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end of cooking time you have set. Selected operation
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 the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active
heaters and recommended tray position appear in the
Function display.
12. After the cooking process is completed, "End"
appears on the display and the alarm sounds.
13. Touch any key to silence the alarm.
» Alarm stops and the oven finishes operating
automatically.

If you want to cancel only cooking time or
cooking time plus the end of cooking time after

ou have set them, you need to reset the
cooking time.

Setting the booster (Quick Pre-heating)
Use Booster (Rapid Pre-heating) function to make the
oven reach the desired temperature faster.

Booster cannot be selected in defrosting, eco
an heating ,keeping warm and cleaning
positions. Booster settings will be cancelled in
case of power outage.

1. Touch =4 key after setting the temperature,
operating function, cooking time and the end of
cooking time.

| symbol appears continuously and booster (rapid

pre-heating) setting is enabled.

» Booster symbol disappears as soon as the oven

reaches the desired temperature and oven resumes

operating in the function it was in before the Booster
function.

2. Touch the =8 key again in order to cancel booster
function.

» =B symbol disappears and booster (rapid pre-

heating) setting is disabled.

Switching off the electric oven

Touch \L/ key to switch off the oven.

Activating the keylock

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

1. Touch® until & symbol appears on display.

» "OFF" will appear on the display.

2. Press .~ 1o activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the &) symbol remains lit. Confirm by
touching .
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Oven keys are not functional when the key lock
is activated. Key lock will not be cancelled in
jcase 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 s key.

» "OFF" will appear once the key lock is deactivated.

Confirm by touching (.
Oven keys are not functional when the Key
lock function is activated. Key lock settings will
not be cancelled in case of power outage.

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 .~ / ~v keys.

» 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 s key until "00:00" is displayed.

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

Changing the time of the day

1. Touch® key in short intervals until & symbol
appears on display.

2. Touch ~\ /~~ keys to set the hour.

3. Confirm the setting by touching (2 symbol and
wait for 4 seconds without touching any keys to
confirm.



Current time settings are canceled in case of
power failure. It needs to be readjusted.
Current time can not be changed when any of
the oven functions is in use.

Adjusting the volume

1. While the oven is in Standby mode, touch €] key
in short intervals until 'VOL" appears on display.

2. Press A/~ keys to setone of LO, L1 or L2
tones.

3. Press® key or wait for 4 seconds without
touching any keys to confirm the setting

Adjusting the Eco lamp setting

1. While the oven is in Standby mode, touch ® key
in short intervals until 'LP" appears on display.

2. Press.~~ /v keys to set On or ECO option.

3. Press (Y key or wait for 4 seconds without
touching any keys to confirm the setting

4. When set to ON; while the oven door is open in
Standby mode and during operation the lamp is
turned ON continuously.

5. When set to ECO; while the oven door is open in
Standby mode and during operation the lamp is
turned ON and then turned OFF after 15 seconds.

If any key is touched during operation ( excluding

and=d keys) the lamp is turned ON and then turned
OFF after 15 seconds.
Cooking times table

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Baking and roasting

o 1st rack of the oven is the bottom rack.

= b e

Sponge cake One level Round springform pan with a E 160 25..35
diameter of 26 cm on wire
grill**

1-Round springform pan
with a diameter of 26 cm on
wire grift**

4-Round springform pan
with a diameter of 26 cm on
pastry tray




. ] Shadadtar . F ] ]
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Beef steak
(whole) / Roast

25 min, 60 80
250/max, then
190

15 min.
250/max, then
180 ... 190

25 min. 150 ... 210
250/max, then

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




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

Round black metal
dish with a diameter
of 20 ¢cm on wire
grill

One level

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

** These accessories are not supplied with the product. They are commercially available accessories.

Eco Fan Heating

Do not change the cooking temperature after
cooking starts in Eco Fan Heating mode.

Do not open the door during cooking in the Ecol

0 Fan Heating mode. If door is not opened, inner
emperature is optimized to save energy and
may differ from the display.

Dough pastry Standard tray* 4555

Tips for baking cake

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

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

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

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

Tips for baking pastry

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

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

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the

amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
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.

Tips for cooking vegetables

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

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

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

Switching on the grill

set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the
set temperature. Additional active heaters and
recommended tray position appear in the Function
display.

7. You can finish grilling by touching ’ " button

1. First operating function appears on display after

once again.
fouching . button to open the oven. The oven finishes griling and Il symbol appears on
2. Touch v/~ to select the desired grill function. gisplay griiing y P
3. If you desire to change the temperature that is Switcﬁing off the grill

recommended for operating fuonction, enable the
. temperature field by touching C button.
» Csymbol flashes.
4. Set the desired temperature touching A/~

1. Touch the @ button for approx. 2 seconds to
close the oven.
Foods that are not suitable for grilling
carry the risk of fire. Only grill food

keys. IR . t o

o which is suitable for intensive grillin

5. Confirm the temperature setting by touching C heat. griling
key. Do not place the food too far in the

6. Touch > ” key to start grilling if temperature and

operating function are appropriate. ® symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
Cooking times table for grilling
Grilling with electric grill

back of the grill. This is the hottest
area and fatty food may catch fire.

Wi grl 2025 min.*

"depending on thickness
*Preheat for 5 minutes
*if the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

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

Toast bread Wire gril

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

General information

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

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

Control panel may get damaged!

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
lean 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.

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

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
recommended to replace the parts

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

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with the steam that
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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.

aaE

3. Select easy steam cleaning function. Cleaning
duration will appear on the screen and it cannot
be changed. You can set the end time for this
cleaning function.

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,

9 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.
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Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

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

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.

Removing the door inner glass

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

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

1. Open the oven door.




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

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

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

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

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

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

seat lower corner of innermost glass panel (1) into
the lower plastic slot.

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

Replacing the oven lamp

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

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

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

Position of lamp might vary from the figure.

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

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

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

If your oven is equipped with a square lamp:

1. Disconnect the product from mains.
2. Remove the wire racks as described. See
Cleaning the oven, page 29.

3. Remove the protective glass cover with a
screwdriver.
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4.

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.

5.

Install the glass cover and then the wire racks.



Troubleshooting

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

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

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

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

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

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

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

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.

33/EN






beko
—

PepHa 3a Brpagysatbe

YNarcTBo 3a KOPUCHUKOT

3+
+
+
+

MK



MpouwuTajTe ro oBa ynatcTeo npeo!

MMounTyBaH NoTpoLLyBaYy,

Bu 6narogapume wto u3bpasTe nponssop Ha Beko. Ce HapeBaMe Aeka NpousBogoT Ke BU CIyxu Hajaobpo 3a
HameHaTa 3a Koja € NpOM3BEeaEH CO BUCOK KBANUTET M CO BPBHA TeXHOMorvja. 3atoa, BHUMAaTENHO MPoYmTajTe M
LienoTo ynaTcTBO 3a KOPUCHUKOT M CUTe APYT NPUAPYXKHA JOKYMEHTV NPe Aa ro KOpUCTUTE NPOM3BOLOT 1
3ayyBajTe o 3a WAHW ocBPTU. AKO ro JaBaTe NPOM3BOAOT Ha HEKOj Apyr, AajTe My TO M ynaTcTBOTO 3a ynoTpeba.
CriepeTe v cuTe NpedynpeayBakba 1 MHhopMaLymM BO 0Ba yNaTcTBO 3@ KOPUCHUKOT.

3anomHeTe ieka 0Ba ynaTcTBO MOXE Aa € UCTO U 3a HEKONKY Apyr Mogeni. Pasnukute mery mogenvte ke bupar
MOCOYEHM BO YNaTCcTBOTO.

O6jacHyBatbe Ha cumbonute

CrnepHute cumbonm ce ynotpebenu BO 0Ba ynaTcTeo 3a ynotpeda:

BaxxHn MHhopmaLm Um KOpUCHM
COBETY 3a ynoTpeda.

lMpepynpepyBatba 3a onacHm
CUTyaLMK BO OHOC Ha XWBOTOT 1
YMOTOT.

MpeaynpepyBar-e 3a enekTpuyeH
yAap.

MpenynpenyBare 3a PUauKk Of OraH.

MpenynpepyBarse 3a Bpenu
NOBPLUNHN.
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l Baxun ynatcrea u npeaynpeaysatba 3a 6e36eaHocTa 1 3a
XWBOTHATa cpeauHa

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

ynaTcTBa ja MOHWLLTYBa rapaHuujaTa.

OnwTa 6e36eaHocCT

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

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

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

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

He BKy4yBajTe ro npomssogoT
aKo e pacunaH unm uma BuaIMBo
owITETYBaKE.

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

EnektpnyHa 6e3begHocT

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

cTpyeH yaap!



lMoBp3eTe ro Npou3BoLOT Camo
3a Wwrekep/nuHuja co
3a3eMjyBam€ CO HanoH K
3alTWTa KaKo LWTO € HaBedeHo
BO , TEXHWYKM CrieumdmrkaLmm®,
WHcTanauyyjaTa 3a
3a3eMjyBameTo Tpeba fa ja
HanpaBw KBanMMuKyBaH
enekTpuYap ako ro KopucTuTe
Npon3BoLOT CO uu 6e3
TpaHcgopmaTop. Hawara
KoMnaHuja Hema fa buge
OAroBOpHa 3a kakem Buno
npobnemu WTo ke ce cnyyar
3apaaw Toa WTO NPOU3BOAOT He
Bun 3a3emjeH BO COMMacHOCT Co
noKanHuTe perynatmsm.
Hukorall He MujTe ro
NPOW3BOLOT CO UCTYparEe Un
npckare Boga no Hero! Moctou
PU3VK O CTPYEH yaap!
lMpon3soaoT Mopa fa ce
WCKIy4m of CTpyja 3a BpEME Ha
nocTaByBak€e, OAPXKYBake,
YNCTEHE NN NONpaBka.

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

lMpon3sogoT Mopa da ce
NOCTaBM HAa HAYWH KOjLUTO Ke
OBO3MOXXYBa KOMMMETHO

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

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

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

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

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

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

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

He 3arpeBajte 3aTBOpeHH
KOH3epBW 1 CTaKMEHMN TErMK BO
pepHaTa. Moxe aa ce Habue

6/MK

MPUTUCOK BO
KOH3epBaTa/Ternata LUTO
Npean3BuKyBa NyKame.

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

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

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

[MpaBKUIHO CTaBakbe Ha
pelLeTkaTa 1 TaBaTa Ha
peLLeTkacT1Te Nonmum

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



aKo npeaHaTa CTakrneHa Bpata e
n3BaaeHa Unu HanykHaTa.
CekoraLl KopucTeTe pakasiLm
3a pepHa LUTO Ce OTMOpHY 3
TONMKHa Kora cTaBate WUnm
Ba[uTe CaaoBu BO / 04 Bpenata
pepHa.

CraBeTe xapTuja 3a neyetse BO
CafioT 3a roTBeH:E UMK BO
[I0[1aTOKOT 3a pepHara (TaBa,
peLLeTKa 1 Cn.) 3aefIHO Co
XpaHaTa 1 noToa cTaBeTe cé
3ae[JHO BO Beke 3arpeaHata
pepHa. OTceveTe ro
NpeKyMEepHMOT [ieN o XapTujata
3a neyerbe LUTO 13nerysa of

[0AaTOKOT UV Of CafoT 3a Aa
ro cnpeyunTe pUsKKOT Taa da ce
[onupa co rpejauunte Bo
pepHara. Hukoraw He kopucteTe
XapTuja 3a neyere npu paboTHU
TEMNepaTypu NOBUCOKMN 0f
nocoyeHaTa BpeAHOCT Ha
XapTujata 3a neyete. He
CTaBajTe ja xapTvjaTa 3a neyewe
OVPEKTHO Ha JoNiHaTa CTpaHa BO
pepHara.

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

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

3a na 0be3beauTte anapaToT Aa He
npeaunsBuka noxap:

MpoBepeTe aanu NPUKIy4oKOT
COOBETCTBYBA CO LUTEKEPOT W
He NPean3BUKyBa UCKPEHE,

He kopucTeTe oLTeTEH,
NpeceyeH Ui NPOAOCIIKEH kabern.
KopucTerte ro camo
OpuUrMHanHu1oT kaben,

MpoBepeTe Aanu umMa TeYHOCT
WM Briara BO LUTEKePOT kaje
LUTO € NPYKITy4eH NPOM3BO/IOT,
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HameHeTa ynotpeba

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

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

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

Becete Ha payvyknTe U 3a rpeeme.

+ [lpousBoauTtenoT Hema aa buae
OArOBOPEH 3a KakBa Ouno wreTa
LITO ke buae npeanssmkaHa oa
HenpasunHa ynotpeba nnm
paKyBaHe.

* PepHaTa MOXe Aa ce KOpuUCTy 3a
OOMP3HYBakE, NeYere TeCTo,
neyere MECO UK NeYeHEe Ha
rpunoT.

besbeaHocT 3a geuata

« [IPEOYMPEOYBAHGE:
[locTanHuTe fenoBsm cTaHyBaat
Bpenv BO TEKOT Ha ynoTpebara.
[euata Tpeba ga ce gpxart
HacTpaHa.

+ MarepujanuTe 3a nakyBame ce
onacHu 3a aeuarta. [pxete rm
MaTepujanuTe 3a nakyBake
HacTpaHa o Aeuata. dpnete rm
CUTe [ENOBM Ha NaKyBakETO BO
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COrMacHOCT CO CTaHaapauTe 3a
XMBOTHa CpeayHa.

*  EneKkTpuyHuTe npomsBoauTe ce
onacHu 3a aeuarta. [pxete rm
[euata noganeky og
NPOW3BOLOT Kora Toj paboTu n
He [03BOMyBajTE UM Aa CH
urpaar co Hero.

* He cTaBajTe HUKaKBW NpeameTH
BP3 anapaToT LUTO MOXe Aa '
podparar geuara.

+ Kora BpaTara € 0TBOpEHa, He
CTaBajTe TELLKW NpeaMeTH Ha
Hea 1 He [03BONyBajTe Jeuara
[a cenat Ha Hea. Moxe ga ce
NPEBPTM UMK LUAPKUTE Ha

BpaTaTa MOXe [ia Ce owTeTar.

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

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

OBoj Mpou3Boz € NPoN3BEaEH CO MHOTY KBaIMTETHM
[EN0oBM 1 MaTepujany KoMLITO MOXe fja Ce kopuctar
O[IHOBO 1 Ce COOABETHM 3a peLuknmparse. He
(pnajTe ro NpoM3Bo0T CO HOPMAMNHNOT AOMALLEH
oTnag v Co Apyr 0Tnag Kora Beke Hema fja ro
kopuctute. OfHeceTe ro Bo COBMpEH LieHTap 3a
PELMKNMpatbe Ha eNEeKTPUYHA U eNEKTPOHCKA
onpema. KoHcynTupajTe ce Co oBnacTeHnTe Tena Bo
OMwTMHaTa 3a Aa A03HaeTe Kaje uMa CobMpHM
LieHTp!.



Ycornacysate co [lupektuBara 3a

OrpaHMyyBarbe Ha ONacHUTE MaTepuu:

[MPON3BOAOT LUTO rO KYNUBTE € YCOrnaceH co oTnag €

ycornaceH co [Jupektusata 3a orpaHu4yBatbe Ha

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

LUTETHM 1 3abpaHeT MaTepujank KOWLITO ce

HaBeaeHw Bo [lupekTuBara.

®pnatbe Ha MaTepujanor 3a nakyBabe

*  Marepujanot og nakyBareTO € onaceH 3a
peuara. Yysajte ro Ha 6e36eaHo MeCTO 1
nojaneky o godat Ha peva. MNakyBarweTo Ha
NPOM3BOSOT € NPON3BESEH O PELMKNUPAYKM
matepujan. ®pneTe ro NpaBuIHO 1 copTupajTe
ro BO COMMacHOCT CO ynaTcTBara 3a
peuuknmpatse otnag. He dpnajte ro co
[OMaLUHMOT OTnaa.
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EOnurm nHgopmaLuu
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1 KoHTponeH naHen 6 MoTop 3a BEHTMNATOPOT (384 YenuyHata
2 [Monuua co pewweTkn nnova)
3 TaBa 7 CseTunka
4 Pauka 8 EnemeHT co ropeH rpejay
5 Bpara 9 [Moauumm Ha nonuuuTe
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1 Konye 3a BKITYHYBAHE / UICKNYYYBAHE 7 Konye 3a noctasysate Ha Temnepatypata
2 EkpaH co dhyHKLmmM 8 Cumbon 3a NoTTMKHYBaYOT (6p30 NPETX0AHO
3 [Tone co MHAMKATOPOT 3a TEKOBHOTO BpEME 3arpesatse)
4 Cumbon 3a BHaTpeLLHaTa TemMnepaTypa BO 9 Konye sa nnyc
pepHaTta 10 Konye 3a MuHyC
5 [Mone 3a uHoMKaTOPOT 3a TemMnepaTypaTa 11 Konue 3a npunaropyBate
6 Konue 3a BknyyyBame/McknyyyBare Ha 12 Konue 3a Bpakate Ha (PYHKLMUTE HA EKPaHOT

FOTBEHETO

10/MK




COAp)KMHa Ha NaKyBaweTo

OCTaBeHata [LOMNOHUTENHa onpema Moxe

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

—_

YnatcTBO 32 KOPUCHUKOT

2. CranpappHa TaBa

KopucTeTe ja 3a TecTo, 3aMp3Hata xpaHa u
neyetbe Ha ronemm napyukba Meco.

3. Tasa3aTecto
KopucTeTe ja 3a TecTa Kako LITO Ce Kornayu n
OuCKBUTH.

MpaBunHO cTaBake Ha pelieTkaTa U TaBaTa
Ha TeNecKONCcKUTe MONuULM

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

Kora kopucTuTe TaBa 1 pelLeTka co
TENEeCKONCKM PELLeTKM, NPOBepeTe aanu
COjKMTE Ha 3aJHMOT AEN Ha Teneckonckata
peLueTKa CTojaT Ha paboBuMTE Ha peLueTkaTa 3a

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

rpunoT 1 TaBaTta.
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34
BkynHa noTpoLiyBayka Ha efl. eHepruja

[luMeHann 3a uHcTanaumja (BUCOUMHA / LWMpoYmMHa / **590 unw 600 MM./560 MM./MUH, 550 M.
anabounHa

BHaTpeluHa cBeTumnka 15/25 W

#  OcHoBa: VHhopMaLmmTe Ha Tabnuykata Co EHEPreTCKN BPELHOCTU Ha ENEKTPUYHUTE PEPHU Ce AafieHn
BO cornacHocT co ctanapaoT EN 60350-1 / IEC 60350-1. Tue BpeaHOCTU Ce 0apeneHn cnopen
NpUMEHaTa Ha CTaHgapLoT CO FOPHW W JOMNHM Ipejayn uiv yHKLWKM 3a 3arpeBarse NOTNOMOrHaTo Co
BEHTUNAaTop (ako uma).
EHepreTckara knaca 3a epukacHOCT € ofpeieHa BO COTNacHOCT CO CNEAHVOT NPUOPUTET BO 3aBUCHOCT
0[] TOa janu peneBaHTHUTE (yHKLMN NOCTOjaT Kaj MpousBogoT Ui He. 1-I0TBere CO eko-BeHTMnaTop,
2- Typbo 6aBHo roteetbe, 3- Typbo rotBetse, 4- FOpHO /AONHO 3arpeBakbe NOTNOMOMHATO €O
BeHTUnaTop, 5-FOpHO 1 JONHO 3arpeBatbe.

**  Bugete UHcmanayuja, cmpaHuya 13.

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

E€XHUYKuTE Cl'leLl,VICbVIKaLWIVI MOXe fia ce
MEHyBaaT 6e3s NPETX0AHO U3BECTYBaHE CO
Luen fa ce I'IO,EI,OGpVI KBaNUTETOT Ha

NPON3BOAOT. J'IaGOpaTOpVICKVI YCNoBK BO COrMacHoCT Co

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

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

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

OMACHOCT:

Mpoun3BoaoT Mopa Aa ce NocTaBy BO
COTMAcHOCT CO NOKaNHUTE 3aKOHW 3a NAVH
HanojyBate CO efl. eHepruja.

TMOBPLUMHWTE, CUHTETUYKMTE NaMUHATY 1
NMoYkuUTE Mopa Aa BKaaT OTNOPHM Ha TONMMHA
(MuHmmym 100 °C).

KyjHCkuTE enemeHTM Mopa Aia ce NocTaBeHu
PaMHO 1 (OUKCHpaHN.

Ako nma cmoka noa pepHata, Mopa aa ce
nocTaBw NonMua Mery pepHata u dmokara.
HoceTe ro anapatort co ywre 6apem age nua.

He nocTasysajTe ro Npou3BOLOT BEAHALL 40

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

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

OMACHOCT:

[Mpep, nocTaByBatbe, NpoBepeTe ro
NPOW3BOAOT BU3YENHO 3a fia BUANTE fanu
“Ma oLTeTyBakba. AKO UMa, He NoCTaByBajTe
ro.

OwwTeTeHUTe NPOU3BOLAM NPean3BIKyBaaT
6e3beiHOCEH pU3NK.

lMpen noctaByBae

AnapaToT e HaMeHeT 3a NOCTaByBake BO
KOMEpLMjanHO JOCTaMHM KyjHCKA ENeMeHTH.
Be3beHOCHO pacTojaHie Mopa fia ce 0CTaBu Mery
anapaToT 1 SUOBUTE W eNeMEHTUTE BO KyjHaTa.
lNorneaHeTe ja cnukara (BpeLHOCTM BO MM.).

KO NPOM3BOAOT UMa payku, NPUTUCHETE U
HaHa3aj BO CTPAHUYHUTE SULA0BMU NO
npemMecTyBarke Ha Npou3BoA0T.
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594 N/ 77

* MUH.

MocTaByBake 1 NOBP3yBake

+  [pou3BogOT CMee [1a Ce NOCTaBM 1 NoBP3e
CaMo BO COrMacHOCT CO CTatyTapHuTe npasuna
3a nocTaeyBame.

EnektpnyHo nosp3yBame

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

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

-20

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

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

WnM fa ce Jonupa co BpenuTe AenoBu Ha
anapartor.

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

¢+ TloBp3yBareTo Mopa Aa buae ycornaceHo co
LpXaBHUTE perynaTuem.

. MopaTouuTe 3a [OBOZ Ha €. eHepruja Mopa
[a CooABeTCTBYBaaT CO NofaToLuTe LWTO Ce
[afeHn Ha NnoYKkaTta co HOMUHAINHN BPEJHOCTM
Ha anapatot. OTBOpeTE ja NpeaHaTa Bpata 3a
[a ja BUauTe nnoykara co HOMUHaIHM
BpEAHOCTM.

«  Kabenot 3a HanojyBatbe 3a NpoM3BOA0T Mopa
[ia € YCOrnaceH co BpefHOCTUTE BO Tabenara
, TEXHWYKM cneumndmkaumm‘.

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

MoBp3yBarbe Ha KabenoT 3a HanojyBake

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

Ce npenopayyBa [ONONHUTENHA 3alUTUTa Of

npeocTaHaTa CTpyja BO MPeKNHYBa4oT Ha KomnoTo.

Ako ce focTaByBa kaben co Npou3BoAoT:

TEPMUHANEH
BNOK

CUH

KABEIN 3A
|| Aoson

3ENEH /XKONT

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

+  Kadpena/llpHa xmua - L (dpasa)

*  CuHalcuBaxmua =N (HynT%

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

» U

+  cwealllpHa xuua - L (dasa)

*  CuralKacera xmua = N (HynTa)

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

WHcTanauuja Ha npon3soaoT

1. JlusHeTe ja pepHaTa BO €NeMEHTOT, NOpamMHeTe
ja n obesbeneTe ja 06e3benyBajku feka kabenot

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



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

Mo MHCTaNMPakETO, NPOBEPETE Aank 3aBPTKUTE Ce
[OBOHO 3aTErHaT! v pepHaTa He Ce MoMecTyBa.
PepHaTa Moxe Ja ce NpeBpTyv 3a BpeMe Ha
KOPUCTEHETO aKo He € MHCTanMpaHa cnoper
VHCTPYKLMUTE W aKO 3aBPTKUTE HE CE JOBOMHO
3aTerHaTv.

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

1 BeHTunartop 3a pasnagysare
2 KoHTponeH naHen
3 Bpata

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

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

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

®pnate Ha cTapmoT NPou3BoA

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

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

*  He kopucTeTe ja BpataTa unm paukata 3a
NOLMrHyBatLe NN NOMECTYBak:E Ha
NpoM3BOLOT.

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

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

LITETYBakbA LUTO HACTaHare npu
TPaHCNOPTOT.
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P Noprotoeka

CoBeTu 3a WwWTeaeH:e eHepruja

CnepHute COBETM Ke B NOMOTHAT Aa ro KopucTute

NPOM3BOSOT Ha eKOMOLLKM HAYMH W Aa LTeauTe

eHepruja:

«  KopucTeTe TeMHW ¥ rnasupaHm cafjoBy 3a
roTBetse buaejkn NpeHoCcoT Ha TonnuHaTa e
noaobap.

. [Mpu roTBetbe Ha japersara, u3BpLUETe ja
onepaLmjata 3a NPeTXOfHO 3arpeBakbe ako e
npenopayaHo BO yNaTCTBOTO 33 KOPUCTEHE
WK BO PELIENTOT 3a FOTBEHE.

*  He oTBOpajTe ja BpaTaTta Ha pepHaTa 4ecTo 3a
BPEME Ha F0TBEHETO.

«  AxoBpataTa He e 0TBOPEHa, BHaTpeLLHaTa
TeMnepaTypa CTaHyBa ONTMMarHa 3a fia ce
3awrenysa eHepruja Bo pexumot ECO FAN

HEATING (EKO-3AIPEBAHE CO
BEHTW/TATOP) 1 Moxe a He e ucTa co Taa Ha
NpUKasoT.

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

['oTBETE NOBEKE 0 AHO janere
nocrnegosartenHo. PepHata e Beke Bpena.
Moxe pa LWTeauTe eHepruja Co UCKITyuyBake
Ha pepHaTa HEKONKy MUHYTM Npef, fia uctede
BpeMeTo 3a roteete. He oTBOpAjTE ja BpaTata
Ha pepHara.

Opmp3aHeTe ™ 3amp3HaTUTe jaera npeq aa m
roTBUTE.

MpBu4Ha ynotpeba
MocTtaByBake Ha BpemeTo
1 4 5 6
| — |
| HBE
O | ooo - D
e
P 4 | °C
| l | I
| | i i
12 11 10 9 8 7
1 Konue 3a BKITYYYBAHE / UICKNYYYBAHE 1. Tpn noyetHaTa pabota Ha pepHata kora
2 EkpaH co hyHKummn cumBonot (5 3acBeTyBa, AOMpeTe 1 Konumkara
3 Mone Co MHANKATOPOT 3a TEKOBHOTO Bpeme AN\ 3 Aaro NocTasnTe 4acoT.
4 CumBon 3a BHATpeLLHATa TEMNepaTypa BO 2. TMotsppeTe ja nocTaskara A0 0NMP Ha
pepHata cumbonot (5 n novexajTe 4 cexyHm 6es pa
5 [lone 3a MHAMKATOPOT 3a TeMnepaTypata JONVpare Ha kon4vitbara 3a Aa NOTBpATe.

6 Konue 3a BknyyyBame/McknyyyBare Ha
roTBEHETO

7 Konue 3a noctaByBatbe Ha Temnepatypara

8 Cumbon 3a NOTTUKHYBaYoT (6p30 NPETXOAHO
3arpeBatbe)

9 Konue 3a nnyc

KO TEKOBHOTO BPEME HE € NOCTABEHO,
nocTaskaTa 3a Bpeme Ke 3anoyHe aa ce
ronemysa/fa ce ABuxm Harope og 12:00.
Cumbonot (5 ke ce aKkTuBMpa 3a Aa NOcoum
[1eka TEKOBHOTO BpeMe He e nocTaseHo. Ke
MCYe3He LUTOM Ke ro NocTaBuTe BPEMETO.

10 Konue 3a muHyc
11 Konue 3a npunaropyBate
12 Konue 3a Bpakate Ha (PYHKLMUTE HA EKPaHOT
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MpBO YMcTEHE Ha NPOM3BOAOT

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

He KOpucTeTe arpecuBHM CpeacTea 3a

YNCTEHE, NPALLOK 32 YNCTEHE | Te4HOCTM

Unn oCTpu NpeameTu Npu YNCTEHETO.

1. VsBageTe ro uennoT matepujan 3a nakyBarbe.
2. WsbpuiweTte m NoBpLIMHITE Ha NPOM3BOAOT CO

BaHa Kpna uiy CyHrep 1 UCYLIETe M CO Kpna.

BoBegHo 3arpeBate

3arpesajTe ja pepHata okony 30 MuHYTH 1 NOTOA
vcknyyete ja. Taka, cuTe 0CTaTOLM UK Hacnar of
MPOM3BOACTBOTO KE COropart u ke ce TprHar.

MPEOYNPELYBAHE
BpenuTte noBpLMHKM Npean3BuKkyBaaT
n3ropermLm!
lMpoussogoT e Bpen kora ce ynotpebysa.
Hukoral He gonupajTe rv Bpenute
FOPUMHULM, BHATPELLHUTE AENOBM Ha
pepHara, rpejauute, UTH. [ipxeTe rv feuata
HacTpaHa.
Cekorall kopuCTeTe pakaBULY 3a pepHa LITo
ce OTMOPHY 3a TOMNWHA Kora cTaBarte U
BaJuTe CafoBM BO / Of BperaTta pepHa.

EnektpuyHa pepHa

1. M3BageTe v cuTe TaBm 3a NEYEH:E W KMHEHNOT
rpun og pepHarta.

2. 3arBopeTe ja BpaTa Ha pepHata.

3. Wsbepete ja nosuumjata CtatuyHo.

4, W3bepeTe ja Hajronemata MOKHOCT Ha rpurorT,
BupeTe Kako ce pabomu co erekmpuyHama
pepHa, cmpanuya 20.

5. Bknyyete ja pepHata ga pabotu okony 30
MUHYTH.

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

PepHa co rpun

1. V3BageTe rv cuTe TaBM 3a MEYEHE U KNYEHUOT
rpun og pepHarta.

2. 3atBopere ja BpaTa Ha pepHarta.

3. VisbepeTe ja Hajronemata MOKHOCT Ha rpunoT,
BupeTe Kako ce pabomu co epuiiom,
cmpanuya 30.

4. BknydeTe ja pepHata fa pabotv okony 15
MUHYTH.

5. Wcknyyete ro rpunot, Bugete Kako ce pabomu
o epunom, cmparuya 30

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

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

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

MPEOYNPELYBAHE
BpenuTte noBpLIMHKM Npean3BuKkyBaaT
n3ropermLm!
lMpoussogoT e Bpen kora ce ynotpebysa.
Hukoral He gonupajTe rv Bpenute
FOPUMHULM, BHATPELLHUTE AENOBM Ha
pepHara, rpejauute, UTH. [ipxeTe rv feuata
HacTpaHa.
Cekorall kopuCTeTe pakaBULY 3a pepHa LITo
ce OTMOPHY 3a TOMNWHA Kora cTaBarte U
BaJuTe CafoBM BO / Of BperaTta pepHa.

OMACHOCT:
BHumaBajTe Kkora ja oTBOparte BpaTata Ha
pepHata bugejkn usnerysa napea.

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

CoBeTu 3a nevewe

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

«  VckopucTeTe ja Hajnobpo BHaTpeLHOCTa Ha
pamkata.

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

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

+  [pxeTe ja Bpatara Ha pepHaTa 3aTBOpeHa.

CoBeTH 3a neyewe meco

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

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

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

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

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

Kora mecoTo, pubata 1 nuneTo ce neyat Ha rpun,

The 6p30 NOTEMHyBaaT, MMaaT BKYCHa KpLikaea kopa

W He Cce cywwaT. PamHu napunkba, paxeH miba co

Meco 1 kornbacy ce 0cobeHO NOroaHM 3a rpui, Kako 1

3€MEHYYKOT LUTO COAPXKM MHOTY BOAA, KaKo IoMaTh 1

NUNEPKM.

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

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

XpaHara LTo He e cooaBeTHa 3a
neyetbe Ha rpun Hoca pUsmK of
noxap. KopucteTe camo xpaHa co
FPUNOT LUTO € COOfiBETHA 3a
WHTEH3WBHATa TOMMUHA Of FPUIOT.
He cTaBajTe ja xpaHara npepaneky
Hasag Bo rpunoT. Toa e HajBpenvoT
[Jen 1 MacHaTa xpaHa Moxe fia ce
3ananu.

Kako ce paboTu co enekTpumyHaTa pepHa
WcknydyBake Ha enekTpuyHaTa pepHa

BaHo e fa ro cTaBuTe peLleTkacTmoT rpun
NpaBWUHO Ha NexuiuTaTa. PelweTkacTmoT rpun Mopa
[a ce BMETHE Mery NexuLITaTa Kako LWTo €
NpyKaxaHo Ha crvkara.

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

(Bapmpa 3aB1CHO 07 MOLENOT Ha NPOM3BOAOT.)




Pa6oTtHu pexumu

Penocnenot Ha paboTHUTE PEXMMM LUTO € NpUKaXaH
TyKa MOXe Ja Ce pasnukysa of opraHusaumjata Ha
BaLLMOT NPOM3BOA.

1. TopeH v goneH rpejay

XpaHara ce 3arpeBa UCTOBPEMEHO W Off TOPE U
og fony. Ha npumep, COOfBETHO e 3a TOPTH,
TECTO WY KOrayn 1 TOTBEHM jafetba BO kananm
3a rotBetbe. [OTBETE CaMo CO efjHa TaBa.
CoopnBeTHaTta noauumja Ha peLueTkara ke ce
NpUKaXe Ha ekpaHoT.

2. TopeH/poneH rpejay noTnomorHaTo co
BEHTUNATOp

Bpenuot Bo3ayx 3arpeBaH CO JOMHWOT
TOPHMOT rpejay ce pacnpenenysa eaHakeo 1
Opry HW3 pepHaTa Co NOMOLL Ha BEHTUNATOpOT.
[oTBETE CO €Ha TaBa.

3. 3arpeBare CO BeHTUNaTop

TonnuoT Bo3ayx 3arpeBaH Co 3aJHOT rpejay
Cce pacnpenenyBa efiHakeo v 6pry H13 pepHaTa
CO MOMOLL Ha BEHTMIATOPOT.

CoopBeTHO € 3a roTeet-e Ha jafierarta Ha
Pa3nn4YHN HUBOA Ha MOMMULUTE U He e NoTpeGHO
NPETXOLHO 3arpeBat-€ BO NOBEKETO CryyaM.
Coo/BETHO 3a roTBEHE CO NoBeke TaBu.

Kora e oTBOpeHa BpaTtata Ha pepHaTa,
MOTOPOT Ha BEHTUNATOPOT HeMa a paboTu
3a fia ro 3apXK1 BPENUOT BO3AYX BHATPE.

y,3n“'

Pabotat ropHMOT M JONHKMOT rpejay 1
TOMMEHETO CO NOMOLL HA BEHTUNATOPOT.
XpaHara ce roTeu paMHOMepHo 1 6pry o cute
cTpaHu. [0TBETE CaMo CO efiHa TaBa.
®yHKUMja 3a nuLa

Pabotat fOnHMOT rpejay 1 TONMerEeTo Co
MoMOLL Ha BeHTunaTopoT. COofIBETHO 3a
nevere nuua.

LienoceH rpun + BeHTUNaTOp

BpenuoT Bo3ayx 3arpeBaH o LENOCHUOT rpun
ce pacnpegenyBa MHory 6pry Bo pepHaTa co
nomoLu Ha BeHTunatopoT. CooABETHO € 3a
neyetbe Ha rpun Ha ronemMu KONmymHN Meco.

«  CraBeTe ronemu unv cpegHv Nopuum Bo
TOYHaTa noavuMja 3a nonvuata nog
rpejaqoT 3a rpunoT 3a nevetse.

+  (CspreTe ja xpaHaTa no nornoBuHa of
BPEMETO 3a NeYet-e Ha rpun.

LlenoceH rpun

PaboTi ronemMmoT rpun Ha ropHata cTpaHa Bo
pepHata. CoOaBETHO € 3a Neyetbe Ha rpun Ha
rONeMM KOMMYMHM MECO.

«  CraBeTe ronemu unm cpeaHu nopLym Bo
TOYHaTa noavuMja 3a nonvuata nog
rpejaqoT 3a rpunoT 3a nevetse.

+  (CspreTe ja xpaHaTa no nornoBuHa of
BPEMETO 3a NeYet-e Ha rpun.

Tpun
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10.

PaboTi ManuoT rpun Ha ropHata cTpaHa Bo
pepHata. CooABETHO 3a Nevetbe Ha rpurn 1 3a
rpaTvHUpakLE jagera.

«  CraBeTe Manu unn cpesHmn nopLmm Bo
TOYHaTa no3vuMja 3a nonuuata nog
rpejaqoT 3a rpunoT 3a nevetse.

+  (CapreTe ja xpaHaTa no nomnoBmHa of
BPEMETO 3a NeYet-e Ha rpun.

Eko-3arpeBa-e CO BEeHTMNaTop

3a wrenete eHepruja, MoxXe Ja ja kopuctute
0Baa (hyHKLMja HaMEeCTO onepaLumTe 3a
roTBerse LTO BV M M3BENE CO TOMNEHE CO
MOMOLL Ha BEHTWNATOP BO OMNCEr Ha
Temneparypa og 160-220 °C. Ho, BpemeTo 32
TOTBEH:€ K Ce 3ronemm marky.

Bpemutbata 3a roteere NoBp3axu co oBaa
(yHKLMja ce nocoyeHm Bo Tabenara 3a ,Eko-
3arpeBarbe CO BeHTMnarTop‘.

HoneH rpejay

Pabotu camo fonHuoT rpejay. CooageTHO € 3a
nuua v 3a NocnesoBaTenHo NOTEMHyBake Ha
XpaHaTa off AoNHaTa cTpaHa.
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1.

12.

13.

OppxyBake TonNMHa

Ce KOpUCTM 3a OfPXKYBatbe Ha XpaHa Ha
oapefieHa Temnepartypa Noporr nepyop,
MOArOTBEHA 33 CEPBUPAtLE.

Pa6ota co BeHTURaTOp

Peprara He ce 3arpeBa. BknyyeH e camo
BEHTWUNATOPOT (BO 3afHMOT sua). CooaBeTHO 3a
6aBHO oIMp3HyBatbe 3aMp3HaTa 3pHecTa
XpaHa Ha cobHa Temnepatypa u nafiete Ha
3r0TBEHaTa XpaHa.

JlecHo yncTere co napea

(OBaa ¢hyHKumja e onumoHanHa. Moxe ga He
€ BKITy4eHa CO BallMoT Npou3Bog,.)

OBaa (hyHKLmja nomara HeuncToTHjaTa BO
pepHaTa Aa OMeKHe U [ia Ce UCHUCTM NMONECHO
(ako He cTe yekane npemHory Bpeme). Be
MONMMe BupeTe ro AenoT ,YucTerse - NecHo
YMCTeRbE CO Napea” 3a NECHO YUCTEHE CO
napea.



Kako ce paboTn co KOHTpONHaTa eaMHMLIA Ha pepHaTa
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8 Cumbon 3a NOTTUKHYBaYoT (6p30 NPETXOAHO
3arpeBatbe) 7
9 Konue 3a nnyc
10 Konue 3a muHyc 9 8
11 Konue 3a npunaropyBate 1 Moanumun Ha nonuuuTe
12 Konue 3a Bpakate Ha (PYHKLMUTE HA EKPaHOT 2 lopeH rpejay
3 Ipejay 3a rpun
[ : Cumbon 3a Bpeme Ha roTBewe 4 Tpejay 3a NOTTUKHyBatE
) : Cumbon 3a KpajHO BpeMme 3a 5 BeHTunarop 3a noTTUKHyBarwe
rOTBEH-E 6 OpnpxyBatbe TONNMHA
PE : Bpoj Ha dhyHKkLuja 7 [onen rpejay
A - Cmbon 3a anapm g Eosmuma 3a uncTere
aboTa co No3uLMMTE Ha BEHTUNATOPOT

: Cumbon 3a YacoBHMK

: Cumbon 3a 3aKknyyeHu Konynra
: Cumbon 3a oTBOpeHa BpaTta YHKUMUTE BapupaaT 3aBUCHO Of, MOAENOT

D]
% |
= : CuMBOM 33 NOTTUKHYBAYOT (6p30 Ha MPONSBOAOT:

NMPETXOJHO 3arpeBarbe)

: Cumbon 3a npoBepka Ha MecoTo
| : Cumbon 3a naysupase Ha

rOTBEHETO
) : Cumbon 3a NOYETOK Ha rOTBEHETO
Tabena co dyHKumm:
Tabenata co (hyHKLM T NOCOYYBa (PYHKLMUTE LITO
MOXe Ja Ce KOpUCTaT CO pepHaTa 1 HUBHUTE
COOABETHW MaKCUMaIH1 1 MUHUManHN TEMNEPaTYpU.
MpenopayaHata Temnepatypa ce Npukaxysa Kora e
n3bpaHa yHKLmjaTa.

['oTBEH:E NOTNOMOrHATO CO
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BEHTUNAaTop

MakcumanHoTo npunaroAnueo Bpeme 3a
[OTBEHE BO PEXUMUTE OCBEH OfIPXKYBak-€ Ha
OnnnHaTa e orpaHMyeHo Ha 6 Yaca og,
6e3beiHOCHM NpuunHu. Mporpamata ce
OTKaxyBa ako cHema cTpyja. Mopa ogHoBo
/a ja nporpammupate pepHaTa.

B

Mpu npunaroaysatse, fafeHnTe cumbonm Ha
4aCOBHMKOT Ke Tperkaar.

@]

€KOBHOTO BpeMeE He MOXe /ia Ce NocTaByBa
ofeka paboTu pepHaTa BO Koja 61uno
byHKUMja MK ako ce HanpaBeHM
nonyaBTOMATCKW Wrk LIENOCHO aBTOMATCKM
nporpamupatsa Ha pepHara.

e

YpY 1 Kora e UCKIyyeHa pepHara,
cvjannykata Ha pepHaTta CBETY Kora Ke ja
0TBOpUTE BpaTaTa.

©)

Kako ce pabotu co pepHata

1. [lonpeTe ro kon4yeTo C.D OKony 2 CekyHau 3a fia
ja oTBOpUTE pepHara.

» Ha ekpaHoT ce npukaxyBa npeata paboTHa

(yHKLWja OTKaKko Ke ja BkiyunTe pepHata. Kora

€KpaHOT e BO 0BOj PEXMM, MOXeE [ia ' MocTaBuTe

BpeMeTO 3a rOTBEH:E 1 KPajHOTO BpeMe 3a roTBEH-E,

Kako W NOTTUKHYBaYOT (630 3arpeBarse).

PepHata aBTomaTckm ke ce ucknyyu 3a 20
CekyHaM ako Hema NocTaBka 3a pepHaTa Ha
lekpaHoT.

PayHo rotBetbe co M360p Ha Temnepatypa 1
pabotHa hyHKumja
Moxe fja rotBuTe ako rv u3bepeTte Temnepatypata 1
paboTHaTa (yHKLMja KOULLTO Ce CrieLmduyHm 3a
japerbeTo M payHo KOHTPONMpajTe Bes fa nocTasuTe
BpPEMETpaetse 3a FOTBEHETO.

Ha ekpaHoT ce npukaxysa npeata paboTHa

(byHKLMja oTKako Ke ro gonpete konyeto\L/ 3a
[Ja ja 0TBOpUTE pepHaTa.

2. V3bepete ja paboTHaTa (hyHKLMja CO Lonup Ha
KonumaTta AN\,

3. Ako cakaTe fja ja CMeHuTe npenopayaHara
Temnepatypa 3a paboTHata hyHKLMja,
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OBO3MOXETE r0 MOreTo 3a Temneparypa co
ponvpa Ha kondeto L.

» Cumbornot CTpenKa.

4. TloctaBeTe ja cakaHaTta Temneparypa 10 4onup
Ha KOM4mMkbaTa N/ A\,

5. Tlotepgere ja rocTaeKara 3a Temneparypara co
Jonup Ha konyeto L.

6. CraBeTe ro cagoT BO perHaTa.

7. [onperte ro kon4eTto } 3a [1a 3anoyHeTe co
roTBek-e ako Temnepatypata v paboTHata

tyHkLmja ce cooaeTHU. CumbonoT PP ce

NpUKayBa Ha eKpaHoT.
» PepHara ke 3ano4He BegHall co paboTa BO
n3bpaHara dyHKLMja U Ke ja 3ronemysa
BHaTpeLLHaTa Temnepartypa fio nocTaBeHata
Temnepatypa. Cekoj cTeneH Ha cumbonot 3a
BHaTpeLLHaTa Temneparypa ke 3acBeTy kora
BHaTpeLUHaTa Temneparypa Ke ja nocTurHe
noctaseHata. [JononHUTENHW BKNyYeHM rpejadm n
npenopavaHarta nosuuuja Ha TaBata ce nojasyBaar
Ha eKpaHoT 3a QyHKLK.

PepHara He ce uckmny4yBa aBTOMaTCKM 3apaam

payHOTO TOTBEHbE KOra Hema Aa ro nocTaBuTe

BpemeTo 3a rotBerse. Moxe Aa ro 3asplunte

TOTBEHETO CO AI0NUP Ha KOMYeTo > ylte
efHalL.

» PepHata 3aBpLuyBa €O roTBere 1 cuMbonoT " ce
nojaByBa Ha eKpaHoT.

9. [lonperte ro kon4eTo (D OKony 2 CekyHau 3a fia
ja 3aTBOpUTE pepHaTa.
[oTBee CO NocTaByBake Ha BpeMeTo 3a
roTBeh-e
Moxe fja 06e30eanTe pepHaTa fa ce UCKNy4W aKo rm
n3bepeTe Temnepatypata 1 pabotHaTa (yHKLmMja
KOMLUTO Ce CieLMdmyHm 3a jaereTo 1 BpeMETO 3a
rOTBEHE W PAYHO KOHTPONMpajTe Be3 Aa nocTasuTe
BpPEMETpaetse 3a FOTBEHETO.
Ha ekpaHoT ce npukaxysa npeata paboTHa

(byHKLWja OTKaKo Ke ro gonpete konyeto\L/ 3a
[Ja ja 0TBOpUTE pepHaTa.

2. V3bepete ja paboTHaTa (hyHKLMja CO Lonup Ha
KonumaTta AN

3. Ako cakaTe fja ja CMeHuTe npenopayaHara
Temnepatypa 3a paboTHaTa yHKLMja,
OBO3MOXETE r0 MOreTo 3a Temneparypa co
[l0nMpa Ha KoM4eTo C.

» Cumbornot CTpenKa.

4. TloctaBeTe ja cakaHaTta Temneparypa [o Jonvp
Ha KOM4mkbaTa N/ A\,



5. Tlotepgere ja rocTaeKara 3a Temneparypara co
[onup Ha konyeto L.

6. [onpete ® Jofeka He ce nojasv cumbonot (]
Ha eKpaHOT 3a BPEMETO 3a OTBEHE.

7. TocTaBeTe ro BpPEMETO 3a rOTBEHE CO AOMMP Ha
Konummata ~\/“\v 1 NoTBpAEeTE ja nocTaskata
co Aonvp Ha kordeto (&,

» LLITOM ke ro noctaBuTe BPEMETO 3a roTBEH:E,

cumbonor 12 e ce NpUKayBa NOCTOjaHo.

8. CraBeTe ro cagot BO peIpHaTa.

9. [lonperte ro kon4eTo ’ 3a [1a 3anoyHeTe co
roTBek-E ako TeMnepaTypata v BpeMeTo 3a

rotBete ce coopseTHu. CumbonoT P ce
NpUKaXxyBa Ha EKpaHoT.

» PepHaTa ke ce 3arpeBa o noctaBeHaTa

Temneparypa v ke ja oppxyea Taa Temnepatypa o

KpajoT Ha BPEMETO 3a FOTBEH:E LUTO € U3BbpaHo.

» PepHara ke 3ano4He BegHall co paboTa BO

n3bpaHara dyHKLMja U Ke ja 3ronemysa

BHaTpeLLHaTa TemnepaTtypa 10 nocTaBeHara

Temneparypa. Ja ogpxysa oBaa Temneparypa ce o

KpajoT Ha NOCTaBeHOTO BpeMme 3a roteewe. Cekoj

CTerneH Ha cMMOONOT 3a BHaTpeLLHaTa TemnepaTypa

ke 3aCBETM KOra BHaTpeLLHaTa TemMneparypa ke ja

NOCTUrHe NocTaBeHata. [loNoNHUTENHU BKIyYEHM

rpejauu u npenopayaHara nosuuyja Ha TaBata ce

nojaByBaar Ha eKpaHoT 3a (PyHKLMM.

10. OtkaKo ke 3aBpLLUM NPOLLECOT Ha FOTBEHE, Ce
npukaxysa "End" (kpaj) Ha ekpaHOT 1 ce
ornacyBa anapmor.

11. HonpeTe ro koe 6uno konye 3a fja ro UcknyuuTe
anapmor.

» AnapmoT ce uckny4yBa 1 pepHaTa 3aBpLuyBa cO

paboTa aBTOMATCKM.

MocTaByBatse Kpaj Ha BpeMeTo 3a roTBeH-€ 3a

nogouHa

Moxe fa 06e3bennTe pepHaTa fa ce BKyum 1

WCKIy4M aBTOMATCKM CO MOCTaBYBak-e Ha

Temnepatypata 1 paboTHaTa (hyHKLMja KOULTO Ce

cneuuduyHN 3a jaaereTo, BpEMETO 3a FOTBEHE U

KPajHOTO BpeMe 3a roTBeke 3a NOAOLHA,

KOHTpOnMpajTe payHo 6e3 fja nocTasuTe

BpPEMETpaetse 3a FOTBEHETO.

1. Ha expaHoT ce npukaysa npeata paboTHa

(PYHKLWMja OTKaKo Ke ro AOnpeTe KonyeTo Dsa
[Ja ja 0TBOpUTE pepHaTa.

2. V3bepete ja paboTHaTa (hyHKLMja CO Lonup Ha
KonumaTta AN\,

3. Ako cakaTe fja ja CMeHuTe npenopayaHara
Temnepatypa 3a paboTHata hyHKLMja,

OBO3MOXETE r0 MOreTo 3a Temneparypa co
ponvpa Ha kondeto L.

» Cumbornot CTpenKa.

4. TloctaBeTe ja cakaHaTta Temneparypa 10 4onup
Ha KOMYMHbaTa /.

5. Tlotepgere ja rocTaeKara 3a Temneparypara co
Jonup Ha konyeto L.

6. Honpere & gopexa He ce nojasy cumbonor P
Ha eKPaHOT 3a BPEMETO 3a FOTBEHE.

7. TocTaBeTe ro BpPEMETO 3a rOTBEHE CO AOMMP Ha
Konummata N/ 1 NoTBpAEeTE ja noctaskata
€O A0NMp Ha Kom4eTo (5,

» LLITOM ke ro noctaBuTe BPEMETO 3a roTBEH:E,

cumbonor 12 e ce NpUKayBa NOCTOjaHo.

8. onpere & gopexa He ce nojaeu cumbonor =
Ha eKPaHOT 3a KPajHOTO BPEMe 3a FOTBEHE.

9. ocTaBeTe ro BpPEMETO 3a OTBEHE CO AOMMP Ha
Konummata N/ 1 NoTBpAEeTE ja noctaskata
€O A0NMp Ha Kom4eTo (5,

» LLITom ke ro mocTaBuTe KpajHOTO BPEME 3a rOTBEHE,

cumbonor = ke ce NpUKayBa NoCTojaHo.

10. CraBeTe ro cajoT BO perHaTa.

11. [lonpeTe ro kon4yeTo } 3a [1a 3anoyHeTe co
roTBete ako Temnepartypara, pabotHara
(PYHKLWMja 1 KPajHOTO BpEMe 3a FOTBEHE Ce

cooageTHW. Cumbornot P ce npukaxysa Ha
€eKpaHoT.

» TajMepoT Ha pepHaTa aBTOMATCKM ro NpecMeTyBa

MOYETHOTO BPEME 3a TOTBEHE CO O13EMakLE Ha

BPEMETO 3a rOTBEHE Of} KPajHOTO BPEME 3a FOTBEHE

LUTO ro nocTaBuBTE. PEXMMOT 3a n3bpaHara

onepaLmja ce akTUBMpa Kora NOYETHOTO BPEME 3a

roTBeHE Ke Ce JOCTUTHe U pepHaTa ke ce 3arpee Ha
nocTaBeHaTta Temneparypa. Ja oapxysa oaa

Temneparypa ce A0 KpajoT Ha MOCTaBEHOTO BpeMe

3a rotBerse. Cekoj cTeneH Ha cumbornoT 3a

BHaTpeLLHaTa TemMnepaTypa ke 3acBETY kora

BHaTpeLUHaTa TemnepaTypa Ke ja nocTurHe

noctaseHata. [JononHUTENHW BKNyYeHM rpejadm n

npenopavaHarta nosuuuja Ha TaBata ce nojasyBaar

Ha eKpaHoT 3a QyHKLK.

12. OTKaKo ke 3aBpLLM NPOLLECOT Ha FOTBEHE, Ce
npukaxysa "End" (kpaj) Ha ekpaHOT 1 ce
ornacyBa anapmor.

13. [onpeTe ro koe 6uno konye 3a a ro ucknyuuTe
anapmor.

» AnapmoT ce uckny4yBa 1 pepHaTa 3aBpLuyBa cO

paboTa aBTOMATCKM.
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KO CaKkaTe [a ro oOTkaXete Camo BpemeTo 3a
rOTBEHE MNN BPEMETO 3a roTBEH:E 3aeHO CO
KpajHOTO Bpeme 3a rotBeHhe OTKaKo CTe
nocrasune, Tpe6a [a ro pecetupate
BPEMETO 3a roTBEH:E.

MocTaByBak-€e Ha NOTMKHYBaYoT (6p30

NPeTXoAHO 3arpeBatse)

Kopuctete ja doyHkUMjaTa 3a NOTTUKHYBAYOT (Bp30

NPETXOLHO 3arpeBare) 3a Aa 06e3beanTe aeka

pepHara ke ja NOCTUTHe CakaHaTa Temnepatypa

noopry.
|-|0'I'I'VIKHyBa‘-IOT HE MOXe fa ce M36epe BO
(byHKUMMTE 3@ 0AMP3HYBatbE, EKO-
3arpeBake CO BEHTMNATOP ,04pXYyBake
TONMMHa U yncTekse. MocTaskuTe 3a
NOTTUKHYBAYOT CE OTKaXyBaaT ako CHeMa
cTpyja.

1. [lonpeTe ro kon4yeTo =4 orkako ke m nocrasure
Temnepatypata, paboTHata (byHKLMja, BpEMETO
3a roTBEHE W KPajHOTO BPEME 3a FOTBEHE.

» Cmbonor =8 caen MOCTOjaHO 1 nocTaBekara 3a

NOTTUKHYBAYOT (BP30 NPBMYHO 3arpeBatse) €

BKIy4eHa.

» CMBONOT 3a NOTTUKHYBAYOT Ce rach LUTOM

pepHara ke ja JOCTUrHe cakaHaTa Temnepartypa v ke

noyHe aa paboTn Bo pyHKUMjaTa BO Koja buna npeq

[Ja Ce aKTMBMPa NOTTUKHYBAYOT.

2. [lonperte ro kon4eto A MOBTOPHO 3a Aa ja
OTKaxeTe (PyHKLMjaTa 3a NOTTUKHYBAkbE.

» CumbornoT =% ce racv u nocTaekaTa 3a

NOTTUKHYBAYOT (BP30 NPBMYHO 3arpeBate) &

WcKyyeHa.

WcknydyBake Ha enekTpuyHaTa pepHa

[onpete ro konyeTo \.L/ 3a fja ja ucknyuuTe pepHarta.

AKTUBMpakbe Ha 3alTUTaTa 3a KONYMHbaTa

Moxe fia cnpeyuTe pepHaTa Aa ce KopucTH Co

aKTMBMparbe Ha (hyHKLmjaTa 3a 3alTuTa Ha

KonuukbaTa.

1. [onpete ® Jofeka He ce nojasv cumbonot &
Ha eKpaHoT.

» Ke ce npukaxe ,,OFF* (CKIy4eHo) Ha expaHoT.

2. TlpuTnCHETE O KOMYETO A\ 32 [1a ja aKTUBMpaTe
3aluTuTaTa 3a konuuara.

» LLIToM ke ce akTMBMpa 3awwTnTaTa 3a Konunmwarta,

ke ce npukaxe ,,0n“ (BKMy4eHO) Ha EKPaHOT M ke

cBeTi cumbonor () 3a 3ALUTUTEHN KOMUMH-A.

MoTepaeTe npexy aonup Ha (&,
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Konuuibata Ha pepHaTa He ce
DYHKLMOHAINHY KOra e aKTUBHa 3aLlTuTaTa 3a
KonunrbaTa. 3alTuTaTa 3a Konuukara Hema
[ia Ce OTKaXe aKo cHema CTpyja.

3a pa ja pesakTuBMpare 3awTUTaTa 3a
KOnuuk-aTa, NpUTUCHETE
1. [onpete () popexa He ce nojasu cumbonot &
Ha eKpaHoT.
» Ke ce npukaxe ,,On* (BKMy4eHO) Ha ekpaHoT.
2. [lesakTvBupajTe ja 3awwTuTaTa 3a Kon4nkbarta co
MPUTUCOK Ha KOMYETO .
» ,OFF" (uckny4eHo) ke ce nojasu WTO ke ce
[e3aKTUBMpa 3alTuTaTa 3a Konuurara. MoTepaete
npexy aonmp Ha (&,
Konunwata Ha pepHaTa He ce
YHKLMOHANHW Kora € akTMBHa 3alitutaTa 3a
konunkata. MocTaBkuTe 3a 3aliTUTaTa 3@
KOn4YnwaTa HeMa Aa ce 0TKaxaTt ako CHeMa
cTpyja.

MocTtaByBame Ha anapmoT
Moxe pa ro kKopucTuTe TajMepoT Ha pepHaTa 3a
kakeo B1no npeaynpeayBatbe UK NOTCETyBaHE
OCBEH 3a Nporpamara 3a roTBeHE.
AnapmoT Hema BrijaHue Bp3 (yHKLUMTE Ha pepHaTa.
Ce kopucTy camo kako npefynpefysawe. Ha
NnpyMep, 0Ba e KOPMCHO Kora cakaTe [ia ja CBpTUTE
XpaHaTa BO pepHaTa BO ofipeileH MOMeEHT. TajmepoT
ke Ce ormacw o anapm Ha KpajoT Ha MoCTaBeHOTo
BpEME. .
1. [lonpeTe £ goneka He ce nojasi cumbornor (&
Ha eKpaHoT.

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

2. locTaBeTe ro BpeMeTpaekhEeTO Ha anapmoT
Mpeky Konumwarta A/ .

» CuMBONOT £ ke CBETU 1 ke Ce NojaBy BPEMETO 3a

anapmoT Ha eKpaHoT LUTOM Ke Ce NOCTaBN BPEMETO

3a anapmor.

3. Tlo ucTekoT Ha BPEMETO 3a anapmoTt, cumbornot

ke 3anoyHe pa Tpenka u ke ce CryLiHe

CHUrHaroT 3a anapmor.

WcknyyyBare Ha anapmoT

1. CurHanoT 3a anapmor ke ce ornacyea 2 MUHyTH.
3a fia ro 3acTaHeTe anapmoT, Camo NPUTUCHETE
ro Koe Buno konye.

» AnapmoT Hema fa Ce CriyLa v ke ce Npukaxyea

TEKOBHOTO BpeMe.



OTkaxyBare Ha anapmot

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

2. TlpuTnCHETE 1 APKETE FO KOMYETO v A0AEKa He
ce npukaxe ,,0.00“.

Ce npukaxysa BpemeTo 3a anapmoT. Ako
BPEMETO 33 anapmoT W BPEMETO 3a rOTBEHE
lce NoCTaBaT UCTOBPEMEHO, Ke Ce MpuKaxyBsa
MOKPaTKOTO BpeMe.

MpomeHa Ha BpeMeTo BO AEHOT

1. JonwupajTe ro konyeto M ua VHTEpBanu Joaeka
He Ce nojasm cumbonoT ¢ Ha €eKpaHoT.

2. [lonpeTe v Konummata »\ / \v 3a fa ro
MoCTaBMTE YacoT.

3. TlotBppeTe ja mocTaBkaTta 4o AONMP Ha
cumbonoT & 1 novekajTe 4 cexynam 6es aa
[O0NMpaTe Ha Kom4nkaTta 3a Aa NoTBpAMTE.

MocTaBkuTe 3a TEKOBHO BpeMe ce
0TKaxyBaaT ako cHema CTpyja. Tpeba
04HOBO fia M NpunaroauTe. TeKoBHOTO
BpEME He MOXe Ja Ce MeHyBa Kora ce
KOpUCTY Koja 1 Aa e (yHKLMja Ha pepHaTa.

MpunarogyBakmse Ha jaunHaTa

1. [oneka pepHaTta e BO PEXUM Ha MMpYBak-e,
JONMUpajTe ro Kon4eTo L) Ha KpaTkn MHTepBanm
popeka He ce nojasu 'VOL' Ha ekpaHoT.

2. TputuckajTe m konumkwaTa ~\ / \v 3a ja
noctasute efeH o ToHosute LO, L1 urm L2.

3. Mputickere ro konyeto () unn novexajre 4
CEKyHAM Nped Aa AONpeTe HEKOE 0f KoNumkbaTa
3a [1a ja NOTBpAUTE NOCTaBKaTa

DPYXEH kanan 3a konay co
avjameTap oa 26 cm Ha
peLieTka 3a rpun**

2 1aBU 1-KpyxkeH kanan 3a konau co

avjameTap oa 26 cm Ha

MpunaroayBake Ha NocTaBKaTa 3a €KOHOMCKO

0CBETNyBake

1. [loneka pepHaTa € BO PEXMM 33 MUPYBat-E,
ponupajTe ro konyeto (& Ha KpaTkv MHTepBany
poneka He ce nojasw 'LP" Ha expaHoT.

2. TputucHeTe m KomumMmbaTa ~\ I\ 3a pa ja
noctasute onumjata On nnmn ECO.

3. Mputickere ro konyeto (& unn novexajre 4
CEKyHAM Nped Aa AONpeTe HEKOE 0f KoNumkbaTa
3a [a ja noTBpAMTe NocTaBkata
Kora e noctaBeHo Ha ON; foaeka e oTBopeHa
BpaTaTa unn pepHaTa € BO PEXUM Ha MUPYBatbEe
nnm paboTu, cujanuuikata nocTojaHo CBETU.

5. Kora e noctaeeHo Ha ECO: nogeka e oTBopeHa
BpaTaTa unn pepHata € BO PeXVM Ha MUPYBatbEe
unm paboTu, cujanuukaTa ce BKy4yBa W notoa
ce ucknyyysa no 15 cekyHam.

Ako JonpeTe Hekoe konye BO TEKOT Ha paboTaTta

(ocBeH konummata Ms@) Cujannykarta ce BKIyyyBa

¥ 1OTOA Ce UCKNyYyBa no 15 cekyHaw.

Tabena co BpeMuba 3a FOTBEHE

BpeMVIH:aTa Ha Tabenarta ce HaMeHeTu camo
KaKO BOAMUITKU. BpeMVIH:aTa MOXe Aa
Bapupaat BO OQHOC Ha TemnepartypaTta Ha

XpaHarta, ryctuHara, TunoT, Kako U Baluute
HaBWKK 32 rOTBEHE.

Meyerbe TECTO U MECO

1-BaTa nonuLa B0 pepHata e AonHara
nonuua.

1-4 150

27/MK



pelueTka 3a rpun**

4-KpyxeH kanan 3a konay co

AvjameTap oa 26 cm Ha Tasa
it

TaHOapaHa TaBa

F'oBeacku crek CraHpapaHa Taea

(yen) /
neyveHka

Enua CraHgapaHa Tasa* 25 MUH.
TaBa 250/max,

CraHgappHa Tasa

250/max,
notoa, 180 ...

250/max,
notoa, 180 ...
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aoena 3a roteerwe 3a TecTupame jafgera MHCTUTYLMUTE 3a KOHTpONa aa ro tectmpaat

Japetarta Bo o0Baa Tabena 3a roteee ce NpoN3BoaoT

nogroteerm cnopeg EN 60350-1 3a ga uM onecHm Ha

1-KpyxeH kanan 3a
Konay co aujamerap og
26 cm Ha petueTka 3a
rpun™

4-KpyxeH kanan 3a
Koray co AvjameTap of
26 cm Ha TaBa 3a

PYKEH LipH MeTarneH
cap co avjametap o 20
Cm Ha pelueTka 3a rpun**

Ce nperiopayyBa pepHaTa fia Ce 3arpeBa npef roTeerse Ha koja Guno xpata.
* [lonatouwTe MOXe fa He BUaT UCTIOPAYaHI CO MPOUIBOAOT.
** [lonatouuTe He ce Menopadysaar co Npou3sodoT. [locTankm ce 3a nponax6a kako nocebHu oaaToum.

Eko-3arpeBatbe CO BEHTUNATOp
He meHyBajTe ja TeMnepaTtypata 3a roTeete 0

0TKaKo ke 3ano4He roTBeHEeTO BO pexum 3a
EKo-sarpeBaH:e CO BEHTUNaTop.

He oTBOpajTe ja BpaTaTa Npu rotBeHe BO
pexum ,Eko-3arpeBarbe co BeHTUnaTop”. Ako
BpaTaTa He e 0TBOPEHa, BHaTpeLHaTa
TemnepaTtypa cTaHyBa onTuManHa 3a aa ce
3alTesyBa eHepruja 1 Moxe Aa He e ucta co
Taa Ha NpuKasorT.
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2.3

EpHa Tasa

* [lopatouute MOXe Aa He 6uaaT ucropayaHy co nnaonm.

CoBeTy 3a neyerbe Konauu

*  AKO KOMayoT e MHOry CyB, 3rofiemeTe ja
Temneparypata 3a okony 10°C u HamaneTe ro
BpEMETO 3a r0TBEHE.

+ AKo KoravoT e BraxeH, ynotpebeTe nomarky
TEYHOCT WK HaMmarneTe ja Temnepatypata 3a
10°C.

¢ AKO KOrayoT e MHOTY TeMeH Ha NoBpLUKHaTA,
CTaBeTe ro Ha AonHaTa nonuua, Hamarnete ja
Temnepatypata W aronemeTe ro BpemeTo 3a
TOTBEHE.

«  AKo e 0OpO 3roTBEHO BHATPE, HO NENMNBO
oaHazBop, ynotpebeTe NOMarKy TEYHOCT,
HamaneTe ja Temnepartypara 1 aronemeTe ro
BpEMETO 3a r0TBEHE.

CoBeTy 3a neyere TeCTO

*  AKO TeCTOTO e MHOrY CyBO, 3rofiemMeTe ja
Temneparypata 3a okony 10°C u HamaneTe ro
BpemeTo 3a roTBetbe. HaBnaxHeTe rm
CrOeBUTE TECTO CO CMEca Of} MIeKo, Macno,
jajte u jorypr.

+  Ako Ha TectoTo My Tpeba MHOTy Bpeme Aa ce
ucneye, obpHeTe BHMMaHue aebennHata Ha
TECTOTO LUTO CTe O MOArOTBUME fia He ja
HagMwHyBa AnaboumHaTa Ha TaBata.

+  AKo ropHaTa noBpLUMHa Ha TECTOTO Ce 3aLipHH,
HO [IONHMOT ieN He e 3roTBEH, NpoBepeTe Aanm
KonuumMHaTa coc LTo CTe ja ynoTpebune Bo
TECTOTO € npemHory 6nu3y 1o fonHaTa cTpaHa
Ha TecToTo. ObupaeTe Ce Aa ro pasHecete
COCOT e[1HaKBO BO CPeaMHaTa 1 Bp3 CroesuTe
TECTO 3a M3e[HAYEHO Nevetbe.

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

CoBeTH 3a roTBeH€ 3eNeHYYK

*  AKO jafereTo CO 3eMeHYYK CHEMa COK U ce
WCYLUW, rOTBETE O BO TEHLIEPE CO Kanak
HaMeCTO BO TaBa. 3aTBOPEHNTE CafIoBM Ke T0
3afpKat COKOT BO jafieHeTo.
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*  AKO janemeTo CO 3eNeHuYK He Ce 3roTBM,
CBApETE [0 3eMEHYYKOT NPETXOAHO UK
MNOATOTBETE O KaKo KOH3epBUpaHa XpaHa 1
CTaBeTe [0 BO pepHaTa.

Kako ce pabotu co rpunot

MPEOYNPELYBAHE

3aTBopeTe ja BpaTaTa Ha pepHaTa npu
ynoTpeba Ha rpunor.

BpenuTe noBpLUMHK Npean3BuKyBaaT
n3ropermum!

WcknyvyBamre Ha rpunot
Ha ekpaHoT ce npukaxysa npeata pabotHa

(byHKLWMja OTKaKo Ke ro gonpete konyeto \.l/ 3a
[Ja ja 0TBOpUTE pepHaTa.

2. [onperte ro KOMYETO 33 A/ 32 fa ja
n3bepeTe cakaHaTa (yHKLMja 3a rpunoT.

3. Ako cakaTe fja ja CMeHuTe npenopayaHara
Temnepatypa 3a paboTHata hyHKLMja,
OBO3MOXETE r0 MoreTo 3a Temneparypa co
ponvpa Ha kondeto L.

» Cumbornot CTpenKa.

4. TloctaBeTe ja cakaHaTta Temneparypa 10 4onup
Ha KOM4mMkbaTa v/ .

5. Tlotepgere ja rocTaeKara 3a Temneparypara co
JOnMp Ha konyeTo L.

HonpeTe ro konyeTo } ” 3a [1a 3arno4HeTe Co
Meyerbe Ha rpun ako Temnepatypata u
g:\60THaTa tyHKLMja ce cooaseTHW. CumbonoT

Ce NpUKaKyBa Ha eKPaHoT.
» PepHara ke 3ano4He BegHall co paboTa BO
n3bpaHara dyHKLMja U Ke ja 3ronemysa
BHaTpeLLHaTa Temnepartypa o nocTaBeHata
Temnepatypa. Cekoj cTeneH Ha cumbonot 3a
BHaTpeLLHaTa Temneparypa ke 3acBeTy kora
BHaTpeLUHaTa Temneparypa Ke ja nocTurHe
noctaseHata. [JononHUTENHW BKNyYeHM rpejadm n
npenopavaHarta nosuuuja Ha TaBata ce nojasyBaar
Ha eKpaHoT 3a QyHKLMK.

7. Moxe [a ro 3aBpLUMTE CO FOTBEHE Ha MPUI CO

[onup Ha Kon4yeto yuwiTe egHaLd.



» PepHara 3aBpLuyBa CO roTBEHE Ha Ipur 1 XpaHara WTo He e Co0aBeTHa 3a

cumbonor Il ce nojaByBa Ha ekpaHoT. ne4erbe Ha rpui Hoca pusik of
UcknyuyBatbe Ha rpunot noxap. Kopuctete camo xpaHa co

1. [lonpeTe ro KonyeTo ® oKony 2 CekyHau 3a a FPMIIOT LITO € CO0fiBETHa 3a
ja satsopHTe pepHaTa, VHTEH3MBHATa TOMINHA OF FPUTIOT.

He cTaBajTe ja xpaHara npepaneky
Hasag Bo rpunoT. Toa e HajBpenvoT
[en v MacHaTa xpaHa MoXe fia ce
3ananm.

Tabena co BpeMutba Ha roTBek:E 3a rpun
Meyetbe Ha rpun co enekTPUYeH rpun

[ Puga | Pewevasarpm | 45 ] o | 025wt

BO 3aBMCHOCT O IYCTUHATA
*MNperxoaHo 3arpejte okony 5 MUHYTH.

*AKO TeMnepaTypara Ha ckapa Ha BalMOT NPOM3BOA He MOXe Aa ce Npunaroau, ckapara ke paboTy Ha npenopayaHara
Temneparypa.

Japjewata Bo oBaa Tabena 3a roteere ce WHCTUTYLJMTE 38 KOHTpOMa Aa ro TecTupaar
EN 60350-1

CBpTeTe ja xpaHaTa 0TKako Ke 3MMHAT 2/3 o BKYNHOTO BpeMe 3a rpun.
Ce npenopayysa pepHarta 4a ce 3arpeBa 5 MUHYTV Nped roTBetsE Ha Koja Buno xpaHa.
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[} OnpxyBate u rpuxa

OnwTtun uHchopmaumm

BekoT Ha Tpaetbe ke ce MpOAoIKY, a YecTuTe
npobremu ke ce Hamanar ako NpoW3BOAOT CE YKCTM
PEAOBHO.

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

KoHTponHoT naHen moxe fa ce owwretm!

ONACHOCT:
McknyyeTe ro npou3BopoT Of AOBOA Ha en.

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

OMACHOCT:

OcraseTe anapaToT fja Ce u3naau npeg
uctere.

BpenuTe noBpLUMHK Npean3BuKyBaaT

n3ropermum!

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

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

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

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

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

He KOpucTeTe arpecuBHM CpeacTea 3a

YNCTEHE, NPALLOK 32 YNCTEHE | Te4HOCTM

Unn oCTpu NpeameTu Npu YNCTEHETO.

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

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

Yucrere Ha cTpaHuyHUTe supoBu(Bapupa

3aBMCHO 0f MOAENOT Ha NPOU3BOAOT.)

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

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

2. 3BapeTe ja cTpaHuyHaTa pamka ce Brievere

Katanutuyku snaosu

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e
BKNyYeHa CO BalLMOT NPOU3BOA.)

BHatpeLunuTe cTpaHnyHu sugosw (A) wvnn 3agHuoT
sua (B) Ha BaLWMOT NPON3BOA MOXE Aa ce
npemavkaHn co KaTannT4K1 eHamer.
Katanutuukute suposu umaat ceetna mat 6oja u
noposHa nosplumHa. He Tpeba ga ce umctat
KaTanuTM4K1Te SUOOBM Ha pepHaTa. bnarogapeHve
Ha HUBHaTa nepdopupaHa CTPYKTypa, katanuikute
NOBPLUWHY ja coBupaaT MacHoTMjaTa v LUTOM
NOBpLUMHATA Ce HamoNHM CO MacHoOTHja, Tue
noyHyBaar aa ceetar. Bo oBoj cnyuaj, ce
npenopayyBa 3aMeHa Ha [1enoBuTe.




JlecHo yncTere co napea

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

OB03MOXYyBa NECHO YncTerE Onaejkn HeunctoTHjata

(nom ycroB ako He CTe yekarne Npegonro) ce

OMeKHYBa CO Napeara LUTO Ce CO3AaBa BO pepHaTa,

a BOZIEHWTE KanKu Ce KOHeHaupaaT Ha

BHATPELLHUTE MOBPLLMHM.

1. VsBagere ja LuenaTa onpema of pepHata.

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

/%-\W/W

3. V3bepeTe ja hyHKLMjaTa 3a NNECHO YMCTEHE CO
napea. BpemeTpaereTo Ha UMCTERETO Ke Ce
BMIN HA EKPAHOT M He MOXETE Aa o MeHyBaTe.
MoxeTe fa ro noctaBuTe KpajHOTO BpeMe 3a
0Baa (hyHKLMja Ha YNCTEHSE.

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

5. KopucteTe Tonna Boaa o CpeacTBo 3a MUEHE,
MeKa Kpna unv CyHrep 3a Aa ja ucumcture
3aKopaBeHaTa HeYucToTHja u n3bpueTe co
cyBa Kpna.

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

YucTetse Ha BpaTaTa Ha pepHata

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

He kopucTeTe rpybu abpasnshu cpeacTea
o UMM OCTPU METaMHN XULM 33 YUMCTEHE Ha

BpataT Ha pepHaTa. Moxe fa ja usrpebaar

MOBPLLMHATA W Aa T0 YHULITAT CTaKnoTo.

Bapere Ha BpaTaTta Ha pepHaTta

1. OtBoperte ja npepHata Bpara (1).

2. OtBOpeTe M CNOjHULMTE Ha KYKULITETO 3a
LwapkuTe (2) [eCHO 1 NeBo Hanpes CTPaHN4HO

CO NPUTUCHYBak€e HaJony Kako LWTo e
Ha

1 Bpata

2 3aknyyyBatbe Ha NaHTa(3aTBOpeHa nosunupja)
3 PepHa

4 3aknyyyBatbe Ha naHTa(0TBOpPEHa nounupja)
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4. 3BapeTe ja npegHaTa Bpata Co Bnevee
Harope 3a Aa ja ocnoboauTe of LWapkuTe NEBO U
JIECHO.

[HekopuTe w0 ke v HanpasuTe 3a Bpeme Ha
noctankata Ha Bagete, Tpeba aa ce
noeTopaT no obpateH pefocnes 3a Aa
noctaeuTe BpaTtata Ha mecto. He
3abopaBajTe 4a M 3aTBOPUTE CNOJHULMTE Ha
KYKULLTETO Ha LUapKuUTE Npu NOBTOPHO
nocTaByBatb€e Ha Bpatara.

Bapeme Ha BHATPELWHOTO CTAKIO Ha

BpaTarta

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

1. OtBopeTe ja Bpatata Ha pepHarta.

2. ToBneyete koH cebe 1 M3BageTe ro
MNacTUYHUOT AN LITO € NOCTaBEH Ha FOpHUOT
fen Ha spatara (1).

3. Kako wTo e npukaxaHo Ha cnmkata, nogurHeTte
ro HajBHaTPELLHOTO cTakno (1) LenymHo BO
npasel Ha A 1 NOBNEYETE o KOH HaABOP BO
npasel, B.
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1 HajBHaTpeLuHO CTaKkneHo OKHO
2*  BHaTpelLHO cTakneHo okHo (Moxe aa He e
BKIy4eHa CO BaLLMOT NPOM3BOLA.)

4. Ako BalLMOT NPOM3BOA € ONPEMEH CO
BHaTPELUHO CTaKMeHo OkHO (2) ; MosTopeTe ja
ucTaTa nocTanka 3a Aa ro usagure
BHATPELUHOTO BHATPELLHO CTaKmMo (2).

5. TlpBuoT Yekop Aa ja coctapuTe Bpatata € aa ro
NOCTaBUTE BHATPELLHOTO CTAKIEHO OKHO Ha
cBoe mecTo (2). CTaBeTe ro 3aKOCEHMOT aron Ha
CTaKMeHOTO OKHO 3a Aa HaBIe3e BO 3aKOCEHNOT
aron Ha NnacTU4YHNOT OTBOP. (AKO BaLLMOT
NPOM3BOJ € ONPEMEH CO BHATPELLIHO CTaKMEHO
OKHO). BHaTpeLLHoTO CTakneHo OkHO (2) Mopa fia
Ce NMocTaBu BO NAACTUYHMOT OTBOP Bnm3y o
HajBHaTPELLHOTO CTaKMEHO OKHO (1).

6. Kora ro noctaByBarte HajBHaTPELIHOTO CTAKNEHO
OkHO (1), NpoBepeTe panu nevaTeHata cTpaHa
Ha OKHOTO € Haco4YeHa KOH BHATPELLHOTO
CTaKmMeHo OkHO. BaxHo e aa rv noctasute
BOIHATE arnn Ha HajBHATPELLHOTO CTaKMEHOo
OKHO (1) BO BOMHMOT MNacTu4eH OTBOP.

7. TpwTuckajTe ro NNacTMYHNOT AN KOH paMKkaTta
A0feka He CryLUHEeTe 3BYK Ha KNUKHYBak-e.

3ameHa Ha cBeTunKarta BO pepHata

ONACHOCT:
Mpea fa ja 3aMeHuTe cBeTUNKaTa BO
pepHara, npoBsepeTe anu npou3BoaoT &

WUCKNyYeH Of CTpYja M M3nageH 3a fa
n3berHeTe puU3mK of eneKTpuYeH yaap.
BpenuTe noBpLUMHK Npean3BuKyBaaT
n3ropermum!

Bo oBaa neuka, ce kopucTy Greckaso

CBeTUKa co MOKHOCT nomarna og 40

W, BucuHa nomana og 60 mm,
ovjametap noman og 30 mm vnu
XaroreHa CBeTUnKa co NpuKny4oK Tun
G9, mokHocT nomana og 60 W.
CseTunkuTe ce norogHu 3a paboTa Ha
Temnepatypu Hag 300 ° C. CeeTunku
BO pepHaTta Moxe a ce fobujat oa
OBMNacTeHW CEPBUCHN areHTn unm

TEXHMYap CO nuueHua.




MoauuujaTa Ha cBeTUNKaTa MoXe Aa Bapupa
07 OHaa Ha cnvkata.

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

CujanuumTe WwTo ce kopucTat BO 0BOj
npou3sBop, Tpeba Aa v usapxysaat
leKCTPEMHUTE (hM3NYKM YCIIOBM, KaKO LUTO Ce
Temnepatypute Hag 50 °C.

Ako pepHaTa MMa TpkanesHa CBeTUnKa:

1. VicknyyeTe ro nponssopoT of CTpyja.

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

3. Ako cujanuykaTa Bo pepHaTa e o Tvn (A) kako
Ha [ionHaTa Cruka, OTCTPaHETE ja Co BpTetbe
KaKo LUTO € NpUKaXaHo v 3ameHeTe ja. AKo e of
1N (B), noBneyeTe ja 1 OTCTpaHETE ja Kako LTO
€ NMpUKaKaHo Ha CrvKaTa 1 3aMeHeTe ja.

4. CraBeTe ro CTakneHuoT Kanak 0JHOBO.

Ako pepHaTa MMa KBagpaTHa CBeTMIKa:

1. VicknyyeTe ro nponssopoT of CTpyja.

2. I3BapeTe v peeTkacTuTe NONMLY Kako LUTO €
onwvwano. Bugete Yucmere Ha pepHama,
cmpaHuua 32.

3. A3BapeTe ro 3alUTUTHWOT CTaKIEH Kanak co
wpaduurep.

4. Axo cvjanuukata Bo pepHarta e of Tun (A) kako
Ha [loNHaTa CruKka, OTCTPaHETE ja Co BpTete
KaKo LUTO € NpUKaXaHo v 3ameHeTe ja. AKo e of
1N (B), noBneyeTe ja 1 OTCTpaHETE ja Kako LTO
€ NMPUKaXaHo Ha CrimkaTa 1 3amMeHeTe ja.

[A) )

5. CraBeTe ro CTakneH1oT Kanak, a notoa u
PeLlEeTKacTATe NOMNLIM.
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PewaBarbe npobnemu

epHaTa ucnywTa napea goaeka paboti

Osa He e epelika.

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

... 08a He e gpewka.

Tpoussonot He paborw,

+  OcurypyBa4oT 3a en. HanojyBare e pacunaH unu nagxan. >>> [Ipogepeme au ocuaypysayume 80
Kymujama. AKO e Heonxo0Ho, 3aMeHeme au Unu akmusupajme 2u 00HO80.

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

«  Cujanndkara Bo pepHara e nperopewa. >>> CMeHeme ja cujanuykama.
*  Hema cTpyja. >>> [Iposepeme Oanu uma cmpyja. [pogepeme au ocuzypysayume 80
Kymujama. AKo e Heonxo0Ho, 3ameHeme 2u Unu akmueupajme au ocueypysayume.

+  He ce noctasenu dyHkumjaTa winnn Temneparypara. >>> [locmaseme au (hyHKyujama u
memnepamypama co pezyiamopom/kondemo 3a hyHKyuja/memnepamypa.

*  Hema cTpyja. >>> [Iposepeme Oanu uma cmpyja. [pogepeme au ocuzypysayume 80
Kymujama. AKo e HeONX0OHO, 3aMeHeme aU U akmusupajme au ocuzypysayume.

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