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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
T Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

Ce

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

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

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

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

If the product is handed over to
someone else for personal use or
second-hand use purposes, the

user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

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



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

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1

5/EN



hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

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

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

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



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

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

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

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

Disposing of the old product

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

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

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

for the recycling of electrical and electronic equipment.

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

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

Package information

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



P General information

Overview

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

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1

Function knob
Digital timer
Thermostat knob
Thermostat lamp

N
w
N
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Package contents

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

described in the user manual may exist on
your product.

1.
2.

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

3.

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

4.

Wire grill

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

Voltage / frequen 220-240V ~ 50 Hz

Cable type / section
External dimensions (height / width / de 595 mm/594 mm/567 mm
Installation dimensions (height / width / depth)
Main oven Multitunction oven
Inner lamp
Gril power consumption
" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.
** See. Installation, page 12.

@eohnical specifications may be changed Values stated on the product labels or in the

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

. o - relevant standards. Depending on operational
mﬁgures 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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E Installation

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

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

responsibility.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

have it installed.

DANGER:

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

Before installation

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

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

kitchen walls and furniture. See figure (values in mm).

12/EN

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

e Kitchen cabinets must be set level and fixed.

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

e Carry the appliance with at least two persons.

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

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

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

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

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




min.
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min.

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:

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

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




DANGER:

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

A damaged power cable must be replaced by

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

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

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

DANGER:

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

There is the risk of electric shock!

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

hob).

hile performing the wiring, you must apply
ith the national/local electrical regulations
and must use the appropriate socket

outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

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

the instructions and if the screws are not sufficiently
tightened.

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

1 Cooling fan
2 Control panel
3 Door

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

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

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

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

Future Transportation

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

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

e Do not use the door or handle to lift or move the
product.
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Do not place any objects onto the product and
move it in upright position.

or any damages that might have occurred

Check the general appearance of your product
during transportation.
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ﬂ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

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

For touch control models, touch 2= first and
hen use " / ™= 1o set the time of the day.

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

Adjustment key
Key lock symbol
Clock symbol

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

B w N =

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

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

RS

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

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

WARNING

Hot surfaces cause burns!

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

>

Electric oven

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

2. Close the oven door.

3. Select Static position.
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Select the highest oven power; See How to
operate the electric oven, page 19.
Operate the oven for about 30 minutes.
Turn off your oven; See How fo operate the
electric oven, page 19

Grill oven

1.

2.
3.

o~

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

Close the oven door.

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

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 25
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Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.




& How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

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

Foods that are not suitable for grilling

carry the risk of fire. Only grill food

which is suitable for intensive grilling
heat.

Do not place the food too far in the

back of the grill. This is the hottest area

and fatty food may catch fire.

How to operate the electric oven
Your oven is equipped with pop-out knobs that
protrude when you press them.

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

knob inwards.
Select temperature and operating mode

—

Function knob

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

temperature.

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

— N
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Rack positions (For models with wire shelf)

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

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

(Varies depending on the product model.)

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.
Top and bottom heating

Top and bottom heating are in
operation. Food is heated
simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It
is suitable for pizza and for
subsequent browning of food from
the bottom.

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

O,

Fan supported bottom/top heating

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

&
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Operating with fan

*,

Fan Heating

alls

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

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

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

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

"3D" function

Full grill
AN

Grill+Fan
W

b

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

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

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

e Tum the food after half of the
grilling time.



Using the oven clock

1
12 11 109 8 7

Adjustment key

Key lock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.
Program will be cancelled in case of power

failure. You must reprogram the oven.

w2
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hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

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

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

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

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

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

» » After the cooking time is set, = symbol and the

time slice will appear on display continuously.

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

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

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

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

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

appear on display continuously.

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

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

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

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

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

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

Activating the keylock

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

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

» "OFF" will appear on the display.

2. Press ¥ to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the 5} symbol remains lit.

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

To deactivate the keylock

1. Touch i until & symbol appears on display.

» "0n" will appear on the display.

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

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

Setting the alarm clock

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

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

1. Touch <® until &) symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

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

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.
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Cancelling the alarm;

1. Touch{® until 2 symbol appears on display in
order to cancel the alarm.

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

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

Changing alarm tone

1. Touch i== until <34 symbol appears on display.

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

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

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

or "b-03" on the display.

Changing the time of the day

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

1. Touch = until © symbol appears on display.

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

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

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

» "OFF" will appear on the display.

2. Enable economy mode by touching I key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "0n" will appear on the display.

2. Disable economy mode by touching ™= key.

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

deactivated.

Setting the screen brightness

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

product.)

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

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

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

time.



Cooking times table Baking and roasting

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.

- Cooking level Accessory to use Operating Temperaturs (°0) (mkmg fime
number mode position pprox. in min.
| Cakesiniray | Onelevel |  Stndadiay | | -—

mould

L

“ 2

e

s ewh I TReEeE - de e FRRSCRS RN e I8 58 10
e

3- Standard tay* |
Al 1 Stanidad ! 1ooig 150 =
3-Pasty oy’
5:Deen tay”
Sponge cake One level Round springform pan — 3 160 25 .35
with a diameter of 26 cm
on wire grilt”
One level Round springiorm pan
with a dameter ol 26 e
o wre gl

2 levels 1-Round springform pan 35 .45
with a diameter of 26 cm
on wire grii*
4-Round springform pan
with a diameter of 26 cm
on pastry tray™*

e “S M 2*5 o

3- Standard fray*

3 Jevels J-Pasty hay 35 45
3 Standard tay”
S lheentoy

Dough pastry Standaid ray- -i-—

&Standam i

3 levels 1-Pastry tray 55 .. 65
3-Standard tray*
5-Deep tray”

Stantard oy msmw

3-Standard tray*

3 levels 1 Pashy tray” 190 45 85
3 Standand by’
5:Deen ey

Sendadtay | L) | 2 | 20 | 35.4

Dan o wite gril

—- — 200 .. 220
fwholel/ Boast then 180 190
casserole then 190
_ Dna Tevel Standafi}tray - 25 250AnaN 60,‘,30
e 100
Roasted One level Standardtray 15 min. 250/max, 60 .80
cmcken (1,8-2 then 180 ... 190
One level Standarﬁtray 15 min 260/max
then 180 190
--— 25 min. 250/max,
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1st rack of the oven is the bottom rack.

%




—
then 180 0

[ T
--—

BT e T )

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

Cooking table for test meals

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

Cooking level Accessory to use Operaung ?emparawre

-§ L e
one E S -s- .0
I

3Pastrytray

3Pastfytray

&Detra
-ﬁ —

“
3- Standard tray*
3 Jevels 1-Standand bay® 35 a0
3-Pasty oy’
5:Deen tay”
Sponge cake One level Round springform pan
with a diameter of 26
cm on wirg grill™*
One lovel Round springiorm pan
with & dameter of 26
Crron Wi anlls

2 levels 1-Round springform
pan with a diameter of
26 cm on wire grilP™*
4-Round springform
pan with a diameter of
26 cm on pastry tray”*
Apple pie One level Round black metal
dlish with o diametey
of 20 cm on wirs
api
One level Round black metal
dish with a diameter
of 20 cm on wire
gril*

2 levels 1 Bound biack metal
dish with a dianistey
of “hcm onwiee
are
4:-Round black metal
sl with a diameter
of 20 cmon pashy
oy

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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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
and temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Cooking times table for grilling

Grilling with electric grill
Food

Fish Wire grill
Siced chiken

lp e
e tE

Tips for cooking vegetables

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

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Switching off the grill

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

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.

ﬁ Foods that are not suitable for grilling

temperature £C) aparo. in min,

Lamb chops
eyl

Veal chops Wire grill 250/max 25..30 min. "
Totbread

depending on thickness
*Preheat for 5 minutes
*f the

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

grill temperature of your product cannot be adjusted, the g

ill will work at the maximum temperature.

approx. in min.

Wire il

Meothalls beey)
172 pieces

Turn the food after 2/3 of the total grilling time.
It Is suggested to perform 5-6 minutes preheating for all foods broiling.
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(] Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

he surface might get damaged by some
result in shattering of the glass.

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

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

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.
Control panel may get damaged!
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Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

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

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

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

g

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with the steam that
forms inside the oven and the water drops condensing
on the inner surfaces of the oven.
1. Remove all accessories inside the oven.
2. Pour 500 ml of water into the oven tray and place

the tray at the 2nd rack of the oven.



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

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

5. Use warm water with washing liquid, a soft cloth

or sponge to clean the persistent dirt and wipe it

with a dry cloth.

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

ressing them down as illustrated in the figure

>1 Door

2 Hinge lock(closed position)
3 Oven

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

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

Removing the door inner glass

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

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

1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
installed to upper section of the front door.
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4 123

Innermost glass panel

Inner glass panel

Outer glass panel

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

S ownro —

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

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

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

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

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

Replacing the oven lamp

DANGER

Before replacing the oven lamp, make sure

that the product is disconnected from mains
and cooled down in order to avoid the risk of

an electrical shock.
Hot surfaces may cause burns!

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.

Q

Position of lamp might vary from the figure.

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

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

If your oven is equipped with a round lamp:
Disconnect the product from mains.

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

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).
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3. Ifyour oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.



Install the glass cover.
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Troubleshooting

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

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

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

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

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

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

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

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

Never attempt to repair a defective product
yourself.
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lpouuTajte ro oBa ynatcTeo npso!

lMounTyBaH NOTpOLLYBaYy,

Bw 6narogapume wwto n3bpaeTe npon3sog Ha Beko. Ce HapeBame feka Npon3BoaoT Ke BY CIyxu Hajaobpo 3a
HameHaTa 3a Koja € NPOM3BEEH CO BUCOK KBANUTET M CO BPBHA TeXHoMoruja. 3atoa, BHUMATENHO NPoYMTajTe M
LLenoTo ynaTcTBO 3a KOPUCHUKOT M CUTE APYTV NPUAPYXKHU JOKYMEHTU Npef [a ro KOpUCTUTE NPOM3BOLOT U
3a4yBajTe ro 3a MHW OCBPTM. AKO r0 1aBaTe NPOM3BOLOT Ha HEKOj ApPYT, AajTe My IO M ynaTCTBOTO 3a ynotpeba.
CnepneTe v cuTe NpenynpenyBaka 1 MHOPMaLMW BO OB YNATCTBO 3a KOPUCHMKOT.

3anomHeTe Aeka 0Ba yNaTCTBO MOXE Aa € UCTO U 3a HEKOMKy Apyrv mMogenu. Pasnukute mery mogenute ke bupat
MOCOYEHN BO YNaTCTBOTO.

OGjacHyBatbe Ha cumbonute

CnepHute cumbonu ce ynotpebeHn Bo 0Ba ynaTcTeo 3a ynotpeba:

BaxHu nHbopmaLn uin KopucHm
COBETH 3a ynoTpeba.

MpeaynpenyBara 3a onackHu
CUTYaLMM BO OfIHOC Ha XKVBOTOT 1
UMOTOT.

MpenynpenyBatbe 3a enekTpuyeH
yaap.

MpeaynpefiyBatbe 3a PUKK Of OraH.

MpenynpepyBatse 3a Bpenu
MOBPLLMHN.

BB BB

Arcelik A.S.
Karaagas caddesi No:2-6
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ﬂ BaxHu ynatcTBa 1 npegynpeayBatba 3a 6e36eaHocTa u 3a

XUBOTHATA cpeanHa

Osa nornasje cogpxu be3begHoCHN
ynaTcTea LTO Ke BM NOMOrHaT Aa ce
3alUTMTMTE O PU3MK 3a NMYHA
noBpea Uy OLUTETYBaHE Ha
NMOTOT. HEMOUMTYBAHETO Ha OBKE
ynaTcTBa ja NOHWLITYBA rapaHuyujaTa.
Onwrta 6e3begHocT

+ OBoj ypea Moxe Aa ro kopucrar
aeua LwTo umaart bapem 8
FOAVHM 1 NLA CO HaManeHa
hu3nyKa, YyBCTBUTENHA UMK
MeHTanHa cnocobHOCT 1nm co
HEA0CTaTOK Ha UCKYCTBO UIK
rno3HaBatba Camo ako He Ce Nog
Ha/i30p WM aKo UM ce aapar
ynatcTBa 3a ynotpeba Ha
anapartoT 3a Jja MoXe fa ro
kopucTaT Ha 6e36eeH HaumMH
camo ako rv pasbpane cute
OMacHoCT!.

[euaTta He cmee da cv urpaat
CO anapatoT. YucTereTo u
OLPXyBakETO He CMeaT Aa ro
npaBar geua 6e3 Hag3op.

*  YpenoT He e HaMeHeT aa ro
KopucTaT nnua (BKIy4YUTESTHO U
[iea) Co HamaneHa manyka,
CEH30pHa MNK MeHTanHa
CNOCOBHOCT UM CO HeOCTaToK
Ha UCKYCTBO MM NMo3HaBakba,
OCBEH aKo He Ce Nog Haa30p unm
ako UM ce Jagart ynaTcTea.
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[euata nog Haz3op He cMee Aa
CU urpaar co ypeaor.

[lokonky nponsBoaoT Ce AaBa Ha
HeKoj Apyr 3a nuyHa ynotpeba
WnK 3a NoBTOpHa ynoTtpeba (Ha
CTapo), Toj ce AaBa 3aefHo co
MPUPAYHNKOT 3a KOPUCTEHLE,
03HaKMTE Ha NPOU3BOAOT U
OpYTATE peneBaHTHN JOKYMEHTM
W 0ENOBM.

[MocTaByBak€eTO 1 NONpaBkaTa
Mopa [a rv u3sese OBacTeH
cepaucep. lMponssogutenoT
Hema Aa ce CMeTa 3a OAroBOpeH
3a OLITeTYBaksa LUTO Ce
nojaBure 3apaay NOCTanku LUTo
M M3BESIE HEOBMACTEHM nLa 1
UCTOTO MOXE [1a ja MOHMULUTK
rapaHumjata. BHumarenHo
npoumTajTe ro ynaTcTBoTO Npes
MOCTaBYBaH-E.

He BkyyyBajTe ro npon3sogoT
aKo e pacunaH unu uma BULIMBO
OLITETYBaKE.

[MpoBepeTe fanum perynaropure
3a (hyHKUMMUTE Ha NPOKU3BOJOT Ce
WCKIy4eHN No cekoja ynoTpeba.

EnektpuyHa 6e36eaHOCT

AKo Npon3BOLOT UMa AeIeKT, He
Tpeba Aa ce BKny4vyBa OCBEH aKo
He Bun nonpaseH Bo OBnacTeH
cepauc. [MocTou pusmk og

CTpyeH yaap!



lMoBp3eTe ro Npon3BoLOT Camo
3a LTekep/nuHuja co
3a3eMjyBare CO HanoH K
3alTITa KaKo LUTO € HaBeAEHO
BO , TEXHUYKM cnelndukaLmmn®,
WHcTanauujaTa 3a
3a3emjyBareTo Tpeba aa ja
HanpaBu KBanMMUKyBaH
enekTpuyap ako ro KOpUCTUTe
NpOM3BOAOT CO unn 6e3
TpaHcgopmatop. Hawara
KoMmnaHuja Hema aa buge
OAroBOpHa 3a kakeu 61no
npobnemm WTo Ke ce cnyyat
3apagu Toa LWTO NPOM3BOAOT He
Bun 3a3eMjeH BO COrNacHoCT co
noKarHuTe perynaTtmem.
Hukorall He mujTe ro
NPOM3BOAOT CO UCTYpatbe Un
npckare Boga no Hero! MocTtom
pU3KK o CTpyeH yaap!
Hukorall He gonupajte ro
NPWKNY4OKOT CO MOKpY paue!
Hukorall He n3BnekyBajte ro
MPUKIYYOKOT CO Brieyere 3a
kabenoT, cekorall M3BneKyBajTe
ro co (haKkar-e Ha cammoT
MPUKITYYOK.

[MpounssopoT Mopa fa ce
WCKIyum Of CTpyja 3a BpeMeE Ha
nocTaByBatEe, OAPKYBaH-E,
YNCTEHE WNN NONpaBka.

Axko kabenoT 3a HanojyBame Ha
NpOu3BOJOT € OLITETEH, MOpa Aa
Buoe 3ameHeT o CTpaHa Ha
NPOM3BOAMTENOT, OBNACTEHMOT

CEpBUCEP UM CAINYHO
KBanmguKyBaHo NuLe 3a fa ce
n3berHe onNacHoCT 0fj CEKakoB
BMA.
lMpon3BogoT Mopa da ce
NOCTaBM Ha HAYWH KOjLUTO Ke
OBO3MOXYBa KOMMETHO
UCKITy4yBamE CO CTpyja.
Pa3genHukoT mopa da noctasu
Kaj rMaBHUOT NPUKITYYOK MK
Kako NpekuHyBaY BrpadeH BO
(bMKCHaTa eneKkTpuyHa
WHCTanauuja BO COrnacHoCT Co
perynaTtusuTe 3a rpagba.
3apgHaTa noBpLUMHA Ha pepHaTa
e Bpena kora ce ynotpebysa.
lpoBepeTe fanu noBp3yBakeTo
CO CTpyja He gonupa co 3agHaTa
noBpLUMHa. Bo CnpoTMBHO,
MOBP3yBaHETO MOXE [a Ce
OoLITETH.
He 3arnaByBajTe ro kabenot 3a
CTpyja Mery BpaTaTa Ha pepHata
W pamKaTta 1 He NpeBuTKyBajTe
ro Npeky BpenuTe noBpLUMHK. Bo
CNpOTMBHO, U30nauwjaTa Ha
kabenoT ke ce cTonu u ke
npean3BmMKa noxap Kako
pesynTaT Ha KpaToK Croj.
Cekoja paboTa Ha enekTpuyHata
onpemMa 1 Ha CUCTeMUTe CMee
[a ja n3BedyBa camo OBMacTeHo
W KBanuukyBaHo nmue.
Bo cnyuyaj Ha owwTeTyBakbe,
UCKIyyeTe ja pepHaTta u
UcKIyyeTe ja of JOBOZ Ha ern.
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HanojyBate. 3a ga ro
HanpaBuTe OBa, UCKITy4eTe M
ocurypyeaunte goma.
lMpoBepeTe fanu HOMUHanNHaTa
BPEAHOCT Ha OCUrypyBayoT e
komnatnbunHa co Npon3BogoT.

besbegHocT Ha npon3BoaoT

MPEQYMPELQYBAHE: Ypenot u
[0CTanH1TE LenoBK CTaHyBaaT
BPENM BO TEKOT Ha ynoTtpebara.
Tpeba ga BHMMaBaTe geuata aa
He M Jonupaar BpenuTe
enemeHTn. leyata nomanu og 8
roguHu Tpeba ga ce apxat
HaCTpaHa OCBEH aKo He CTe nog,
Haa30p.

He kopucTteTe ro nponssogoT
Kora pe3oHMUpareTo Mnm
KOOpAWHaLmjaTa ce nonpeyeHm
og ynotpeba Ha ankoxon umnm
nekapcrea.

BHumaBajTe Kora kopuctute
arkoxorHu nujanauy Bo
japerata. AnkoxornoT ucnapysa
Ha BUCOKW TEMNEpPaTypu N MOXe
[a npeaunssuka oraH buaejku ke
ce 3ananw kora ke fojae Bo
KOHTaKT CO BPEMM NOBPLUMHM.
lMpoBepeTe fanu uma 3ananuemn
MaTtepujanu 6nusy o
npomu3BoaoT bugejku cTpaHuTe
CTaHyBaaT Bpenu npw ynotpeba.
AnapartoT ce cBpenyBa Kora ce
kopuctu. Tpeba aa BHMMaBare
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[euara fja He ri gonupaat
BpPENUTE ENEMEHTH BO pepHaTa.
OcTaBeTe r1 cuTe OTBOPY 3a
BeHTUnauwja cnobogHu n 6e3
npenpeku.

He 3arpeBajTe 3aTBOpEHH
KOH3€pPBYW M CTaKIEHN Teru BO
pepHaTta. Moxe ga ce Habue
MPUTUCOK BO
KOH3epBarTa/Ternara LTo
NpeAn3BMKyBa NyKate.

He cTaBajte rv TaBuTe 3a
neyewe, CafoBUTE UK
anymuHuymckara gonvja
OVPEKTHO Ha JHOTO Ha pepHaTa.
Axymynauujata Ha TonnmHa
MOXe [a ro OLITETU JHOTO Ha
pepHara.

He kopucTeTe octpn abpasueHm
CPEeACTBa 3a YNCTEHE UK OCTPH
MeTarnHW CyHrepy 3a YNCTeHe
Ha CTaKIOTO 0f BpaTaTa Ha
pepHata bugejkv moxe aa ja
narpebat nospLUMHaTa UK aa
Npean3sBmMkaaT nykawe Ha
CTaKIoTo.

He kopucTeTe uncTaum Ha napea
3a Aia ro ucyncTuTe anapaToTt
Buaejkv Tve Moxe ga
Npean3BuKaaT enekTpuyeH yaap.
(Bapwpa 3aBucHO 0a mogenoT
Ha Npou3BOAOT.)

[MpaBWnHO CTaBate Ha
pelleTkaTa 1 TaBaTa Ha
peLLeTkacTUTe Nonmum



BaxHo e npaBunHO Aa ce cTaBu
pelwieTkaTa v / unu TaBaTa Ha
peLleTkaTa. JlusHeTe v
peLLeTkaTa unu Taeara mery 2
LUMHW 1 NPOBEPETE Aanu ce
paMHW Npej Ja cTaBuTe XpaHa
Ha HUB (BUZETE ja cnegHaTa

He kopucTteTe ro nponssogoT
ako npefHaTa CTakreHa BpaTta e
n3BafeHa Unu HanykHara.
PaukaTa Ha pepHaTa He €
cywapa 3a kpnu. He 3akauysajte
Kpru, pakaBuLyn U CAINYHM
NPOW3BOAM Of, TEKCTUI Kora
(bYyHKUMjaTa 3a rpun € BKIy4yeHa
CO OTBOpEHa Bpara.

CekoraLl KopucTeTe pakasuuy
3a pepHa LUTO ce OTMOpPHM 3a
TONMWHA Kora CTaBate uinm
BaauTe cagoBu BO / of BpenaTa
pepHa.

CraBeTe xapTuja 3a neyewe BO
CafioT 3a r0TBEH:E UM BO
[0AATOKOT 3a pepHaTa (Taea,
peLLeTka 1 C1.) 3aefHo Co
XpaHaTa 1 notoa cTaBeTe Cé
3ae[Ho BO BeKe 3arpeaHara
pepHa. OtceyeTe ro
NpeKyMEPHNOT feN Of xapTujaTta
3a nevete LUTO 13nerysa og
[OAATOKOT WM Of CafoT 3a Aa
ro CrpeynTe pu3nKoT Taa fa ce
[onupa co rpejayunte Bo
pepHaTa. Hukorall He kopucteTe
XapTuja 3a neyete npu paboTHu
TEMnepaTypu NOBUCOKM OF
nocoyeHaTa BpeAHOCT Ha
XapTujara 3a nevere. He
CTaBajTe ja xapTujaTa 3a neyere
OVPEKTHO Ha JoNHaTa CTpaHa BO
pepHara.

NMPEOYNPELYBAHE:
lMpoBepeTe ganu kabenort Ha
YPeLroT e UCKNyYeH 0f CTpyja
WNW Janu € UCKNY4YeHO
CTPYjHOTO KOMo npej fa ja
3aMeHNTe CujannykaTa co Len
[a nsberHete MOXHOCT 3a
eneKTPUYEH ypes.

YpenoT He cmee Ja ce
nocTaByBa no3agu AekopaTueHa
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BpaTa 3a da ce ogberHe
NperpeBame.

3a na 0besbegute anapatot ga He
npeansBuMKa noxap:

[MpoBepeTe fanm nNpUKIy4oKoT
COOZBETCTBYBA CO LUTEKEPOT U
He Npean3BuKyBa UCKPEHE,
He kopucTeTe OLITETEH,

MpeceyeH Unu NPooIMKeH kaben.

KopucTtete ro camo
OpUIMHANHKOT Kaben,
[MpoBepeTe fanu uma TeYHOCT
WNK Brara BO LUTEKEPOT Kage
LUTO € NPMKIyYeH NPOM3BOAOT,

HawmeHeta ynotpeba

OBO0j NpoK3BOA € HaMeHeET 3a
[oMallHa ynotpeba. He e
[03BONEHa KomepuyjanHa
ynotpeba.

BHUMAHME: Osoj anapat €
HaMeHeT camo 3a roteewe. He
CMee [ia ce KopUCTyu 3a apyru
HameHw, Ha Mpumep 3a
3arpeBare Ha npocTopuja.
OBoj npou3BoA He Tpeba fa ce
KOpUCTY 3a 3aTonnyBame Ha
YWHMM NOZ TPUAOT, 3a CyLLEeHE
KM W NeLKupm 1 ¢i. co

Becerbe Ha payknTe 1 3a rpeekse.

lMpon3soanTenoT Hema aa buge
OAroBOpPEH 3a kakea buno wreTa
LTO ke bmae npeaussnkaHa of
HenpaBunHa ynotpeba nunm
paKyBatbe.
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PepHaTa MoXe [1a ce KOpUCTH 3a
0QMP3HyBatse, Neyere TeCTo,
neyer-e Meco UMK neYete Ha
rpunoT.

BesbenHocT 3a geuara

MPELYNPEQYBAHE:
[ocTanuute fenosu cTaHyBaat
BPENM BO TEKOT Ha ynoTtpebara.
[euara Tpeba oa ce gpxar
HacTpaHa.

Matepujanute 3a nakyBare ce
onacHu 3a feuara. [lpxete rm
MaTepujanuTe 3a nakyBare
HacTpaHa of aeuata. dpnete m
cuTe [enoBM Ha NakyBareTo BO
COrfacHoOCT CO CTaHaapauTe 3a
KMBOTHa CpeayHa.
EnexTpuynnTe npomssoauTte ce
onacHu 3a feuara. [lpxete rm
[euata noganeky og
NPOM3BOAOT Kora T0j paboTu u
He [03BONyBajTE UM Aa CH
urpaar co Hero.

He cTaBajTe HuKaKBM NpeaMETM
BP3 anapatoT LWTO MOXe Aa v
godharart geuara.

Kora BpaTtaTta e 0TBOpeHa, He
CTaBajTe TEeLUKN NpeaMeTH Ha
Hea 1 He 03BONYBajTE felara
[a cenar Ha Hea. Moxe fa ce
NPEBPTU MW LUAPKUTE Ha
BpaTaTa MOXe Aa ce owTeTar.



®pnawe Ha CTapuoT NPon3Boa

YcornacyBawe co [lupektuBarta 3a ppnatme Ha
€NeKTPOHCKA W eNeKTpMYHa onpema u 3a
ognarakie Ha OTnagoT:

)i

—_—
Ogoj otnag e ycornaceH co [upektueata Ha EY 3a
(hpnatbe Ha eNeKTPOHCKa M enekTpUYHa onpema
(2012/19/EU). OBoj npon3Bog ro Hocy cUmMBoroT 3a
knacudmkaumja Ha 0TNagoT of enekTpuiHa 1
enekTpoHcka onpema (WEEE).
OB0j Npon3Bog € NPOV3BEAEH CO MHOTY KBaNUTETHU
[EnoBM 1 MaTepujani KoMLITO MOXe Aa ce kopuctat
OJHOBO ¥ Ce COOfBETHU 3a peLmknmuparse. He
(pnajTe ro NPonU3BOAOT CO HOPMATTHUOT JOMaLLEH
0Tnag v co Apyr oTnag kora Beke Hema Aa ro
kopucTute. OpHeceTe ro Bo COBMpEH LieHTap 3a
PeLMKINpare Ha enekTpuyHa n enekTPoHeKa
onpema. KoHcynupajTe ce co oBnacTeHuTe Tena Bo
onwTMHaTa 3a Aa Ao3HaeTe kage uMa cobupHm
LieHTpM.

YcornacyBawe co [lupektuBara 3a
orpaHuyvyBarbe Ha OnacHUTe MaTepuu:
[MpoN3BOAOT LUTO r0 KYNMBTE € YCOrnaceH co oTnaa e
ycornaceH co [lupektvBata 3a orpaHudyBate Ha
onachute matepum (2011/65/EU). He cogpsm
LTETHM 1 3abpaHeT MaTepujank KouwTo ce
HaBegeHu BO [iupekTuBara.

®pnatbe Ha MaTepujanoT 3a nakyBarwe

+  MatepujanoT og nakyBaweTO € OnaceH 3a
peuata. Yysajte ro Ha 6e36eaHO MecTo 1
noganeky o godart Ha aeua. MakysarweTo Ha
NpOM3BOAOT € NPON3BESEH O PELMKNMPaYKM
matepujan. ®pneTe ro NpaBuIHO 1 copTupajTe
ro BO COMMACcHOCT CO ynaTcTeata 3a
peuuknupatse otnag. He dpnajte ro co
[OMaLUHMOT OTnag.
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E Onwti uHdopmauum
Mpernep

o

KoHTponer nanen
[Monnua co peweTkn
Tasa

Pauka

S I S S

MoTop 3a BEHTUNATOPOT (324 YenuyHaTa
nmnoya)

CeeTtunka
EnemeHT co ropeH rpejay
MMoauumm Ha nonuuuTe

1
Perynatop co yHKLum
[urutaneH Tajmep
Perynarop 3a Tepmocratot
CeeTunka 3a TepmocTaToT

B w N =
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CoppKuHa Ha NaKyBakeTo

OCTaBeHara A0MNONHUTENHa onpema Moxe

a 3aBMUCK O MOAENOT Ha NPOn3BOA0T.
LlenaTa gononHuTenHa onpema o e
OnuLiaHa BO ynaTCTBOoTO 3a yn0Tpe6a MoXe
Oa Ce Joctasysa CO NPOU3BOAOT.

YnarcTBo 3a KOPUCHUKOT

CraHaapaHa TaBa

KopucTeTe ja 3a TecTo, 3amp3Hata xpaHa u
neyetbe Ha ronemm napynkba Meco.

N —

3. [Ona6oka TaBa
KopucTeTe ja 3a TecTo, ronemn napymta Meco
3a nevetbe, TEYHN jafierba W 3a cobuparbe
MacHoTMja NP1 NeYere Ha rpun.

4. Pewetka 3a rpun

KopucTeTe ja 3a nevetse 1 3a cTaBame xpaHa
[a ce neye unu roTeu BO TENCUM Ha cakaHata
nonumua.

lMpaBunHo cTaBame Ha pelueTkara u TaBata
Ha TenecKoncKuTe nonmum

(OBaa ¢hyHkumja e onumoHanHa. Moxe ga He
€ BKNyYeHa Co BallloT Npou3Boa.)
TeneckonckuTe peLueTKM BU AO3BOMNYBAaT Aa rm
nocTaByBaTte W BaAUTE TaBUTE U pelueTkata
NecHo.

Kora kopucTuTe TaBa 1 peLueTka co
TENeCKOMNCKN PELLETKM, MPoBEpeTe Aanm
CrojkuTE Ha 3agHMOT AN Ha Teneckonckata
peLueTKa CTojaT Ha paboBuTe Ha pelueTkaTa 3a
rpunoT 1 Taeata.
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TexHWuKM cneundmKkayum

220-240 V ~ 50 Hz
25 kW
W HOSVV-FG 3x 1.5 wm2

anabounHa
[uMeHann 3a MHTanaLMa (BUCOYMHA / LIMPOYMH |
AnaboynHa

BHaTpelliHa cBeTUNKa
Hopotiysadka Ha en. eHeprija Ha rpunoT
#  OcHoBa: VHdopmaLumTe Ha Tabnnukara co eHEpreTCki BPEAHOCTH HA eNEKTPUIHUTE PEPHN Ce AaneHu
BO cornacHocT co ctanaapaoT EN 60350-1 / IEC 60350-1. Tue BpegHOCTH Ce oapeaeHu cnopes
npuUMeHaTa Ha CTaHAAPLAOT CO FOPHU W AOMHM rpejauy Unu (hyHKLMW 38 3arpeBare NOTNOMOTHaTO CO
BEHTMNaTop (ako 1ma).
EHepreTckara knaca 3a eukacHOCT € ogpeeHa Bo COrMacHOCT CO CNEAHWOT NPUOPMTET BO 3aBUCHOCT
0f1 T0a anu peneBaHTHUTE (OYHKLMK NOCTOjaT Kaj Npou3BOLOT UK HE. 1-T0TBetbe CO EKO-BEHTUNATOP,
2- Typ6o 6aBHo roTBetbe, 3- Typbo rotBetbe, 4- [OpHO /AONHO 3arpeBatbe NOTNOMOrHATO CO
BeHTunaTop, 5-MopHo 1 JOMHO 3arpeBake.
** Bugete MHcmanayuja, cmpaHuya 13.

eXHWUYKUTE CreyndmkaLmm Moxe aa ce BpeaHocTuTe WTO Ce JaaeHu Ha TabnuukuTe
MeHyBaaT 6€3 NPETXOAHO N3BECTYBabE CO Ha NPOM3BOAMTE MNK BO NMpUAPYKHaTa
ien aa ce nofobpy KBanNUTETOT Ha OKyMeHTaLmja ce JobueHu BO
MPON3BOAOT. nabopaTopuckm YCroBK BO COTMACcHOCT CO

cooABeTHUTE CTaHaapan. OBue BpeaHOCTH

Crikute BO OBa ynaTCcTBO Ce LUEMATCKU U MOXe [ia BapvpaaT BO 3aBUCHOCT 0f
MOXeOU Hema fa cooABeTCTBYBaAT CO pabOoTHITE M CPEANLHTE YCrOBM 3a
BaLLUMOT NPOM3BOA. NPOM3BOOT.
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B WUHctanauuja

Mpou3BoaO0T Mopa fia Fo MHCTanMpa KBanudukyBaHo
NWLe BO COMMIACHOCT BO perynatuBuTe 3a ef.
Mpon3BoaMTENOT HEMA Aa CE CMeTa 3a OATOBOPEH
32 OLUTETYBAtbA LUTO Ce NojaBurie 3apaan nocTanku
LUTO IV M3BENE HEOBMACTEHM NMLA.

[pon3Bo[OT MOpa Aa ro NocTasm
KBaNNMKyBaHO NnLie BO COMMAcHOCT CO
BaeukuTe perynatuen. Bo cnpoTueHo,
rapaHuujaTa ke ce nonuwTy. MogrotoskaTa
Ha nokawujaTa u enekTpuyHaTa uHcTanaumja
33 NPOM3BOAOT € OATOBOPHOCT Ha
NOTPOLLYBAYOT.

OMNACHOCT:
Mpon3BOAOT MOPa Aa Ce NOCTaBM BO
COFMACHOCT CO NIOKAMHUTE 3aKOHM 33 MNWH 1

HanojyBae CO ef. eHepruja.

OMNACHOCT:
IMpen nocTasysae, NpoBepeTe ro
NPOM3BOAOT BM3YEnHO 3a Aa BUANTE Aanu

“Ma owwTeTyBara. AKO UMa, He NocTaByBajTe
ro.

OwwTeTeHuTe NPOU3BOAN Npean3BIMKyBaaT
6e36eHOCEH pU3KK.

lMpen noctaByBake

AnapatoT e HameHeT 3a NoCTaByBakbe BO
KOMepLMjanHo AOCTaMHM KyjHCKWN ENeMEHTH.
BesbeaHocHo pacTojaHie Mopa Aa ce ocTaem Mery
anapatoT 1 SUOBUTE W eNeMeHTUTE BO KyjHaTa.
lorneaHeTe ja crivkata (BPeAHOCTM BO MM.).

+  [loBpLUMHUTE, CUHTETUYKUTE NaMUHATK W
NnoykuTe Mopa fa bruaat oTNopHM Ha TONNMMHA
(MrHMym 100 °C).

*  KyjHCKuTE eneMeHTH Mopa fa ce NOCTaBEeHN
PaMHO 1 UKCUpaHW.

*  Axo uma droka nog pepHata, Mopa aa ce
nocTaBw NonuLa Mery pepHata u uokara.

«  Hocete ro anaparort co ywwTe bapem [Be nuua.

«  [lpxeTe ja pepHaTa o OTBOPUTE 3a paKyBare
Ha [BeTe CTpaHu 3a Aa ja noMecTuTe.

+  [lpepn pa ro nHcTanupare NpousBoaoT,
OTCTpaHeTe M cuTe Matepujani U JOKYMEHTH
opBHartpe.

J KyjHckvoT meben mopa aa buae Bo cornacHocT
CO OUMEH3UNTE JafeHn Ha cnukata nogony. Ha
3a[HUOT Jien oA KyjHckuoT meben, Mopa Aa
61ae oTCeyYeH OTBOP CO AMMEH3NNTE AaiEHM
Ha cnukata noJory 3a a ce 0BO3MOXM
[0BOMHA BEHTUNALM|A.

He noctasysajTe ro Npou3soAo0T BeAHaL 10

aaunHALA i 3aMp3HyBaum. TonnuHata
LUTO Ce UCMyLUTa 0f, NPOM3BOAOT Ke ja
3ronemm NoTpoLLyBayKaTa Ha cTpyja kaj
anapatuTe 3a nagete.

He kopucTeTe ja BpaTaTa unu paykara 3a
HOCEHE UMK NOMECTYBAHE Ha NPOU3BOAOT.
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MUWH.
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* MUH.

MocTaByBake 1 NoBp3yBake

+  [pon3BogoT cMee fja ce NocTaBm M NoBp3e
€amo BO COMMaCcHOCT CO CTaTyTapHUTE Npasuna
3a nocTaByBake.

EnektpnyHo nosp3yBae

lMoBp3eTe ro NPoN3BOLOT 3a 3a3eMjeH LuTekep /

[0BOA Ha CTpyja kojLiTo e 0besbeneH co

MWHWjaTypeH aBTOMATCKM OCUrypyBay CO COOfBETEH

KanawuuTeT Kako LUTO e NoCOoYeHo Bo Tabenata

, TEXHWYKM cneLmdmkamn®. MHcTanaumjata 3a

3a3emjyBareTo Tpeba aa ja Hanpaeu kBanudukyBaH

enekTpu4ap ako ro KOpUCTUTE NPOM3BOLOT CO UMK

6e3 TpaHctopmatop. HawwaTta koMnanuja Hema fa
6uae oaroBopHa 3a kakeu 6urno owWTeTyBakba LUTO Ke
ce cnyyar 3apaaw ynotpeba Ha nponssogot 6e3
WHCTanaumja co 3a3eMjyBare BO COrMacHoCT CO
noKanHuTe perynaTmeu.
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OMACHOCT:

TMpon3BoaoT Mopa Aia Ce NoBp3e CO CUCTEM
3a aucTpubyumja Ha CTpyja camo oA CTpaHa
Ha OBMACTEHO KBanuuKyBaHo nuue.
['apaHTHMOT NPON3BOA Ha NPOU3BOAOT
3anoyHyBa no NpaBUHO BKNyYyBake.
[Mpon3BoamnTENOT HEMa fa ce cvmeTa 3a
0ArOBOPEH 3a OLUTETYBAHE LUTO Ce NOjaBuno
3apaaun nocTanku WTO rm ussene
HeoBnacTeHu nuua.

OMACHOCT:

Kabenot 3a HanojyBatke He cmee Aa ce
NPUKNELWTyBa, NPEBUTKYBA UK NPUTUCHYBA
unun fa ce gonupa co Bpenute AenoBn Ha
anaparor.

OwrTeTeHuoT kaben 3a HanojyBake Mopa Aa
Ce 3aMeHM 0f] CTpaHa Ha KBanuuKysaH
enekTpuyap. ViHaky, noctom pusnk og
eNeKTPUYEH yaap, KpaTok Croj Unu noxap co
HenpodecnoHanHu nonpasku!

+  [loBp3yBareTo Mopa Aa buge ycornaceHo co
JpXaBHUTE perynaTuem.
+  T[lopatouute 3a goBop Ha efl. eHepruja Mopa
[a cooABeTCTBYBaaT CO NMoAaToLMTE LITO Ce
JafieHn Ha nnoyKaTa co HOMUHaNHN BPEAHOCTH
Ha anapatoT. OTBOpeTe ja npeaHaTta Bpata 3a
Ja ja BuauTe nnoykara co HOMUHaNHM
BPEHOCTH.
Kabenot 3a HanojyBatbe 3a NPOU3BOA0T MOpa
[a e ycornaceH co BpeAHocTuTe Bo Tabenara
, TEXHWYKM cneLudmkaLim®,

OMNACHOCT:

lpen 3anoyHyBak-e Ha kaksa 6uno pabota
CO eneKTpuyHaTa MHCTanawmja, nckyyeTe ro
anapartoT of] 10BOJ Ha en. eHepruja.

[MocTom puank oa cTpyeH yaap!

TMpMKNY4OKOT Ha kabenoT 3a HanojyBare
Mopa fia 6uae Ha fodat no nocTaByBawETo
( He NpeHecyBajTe ro nNpeky nnovara.
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ofeka ce NoBp3yBaat XuuuTe, Mopa cé fa
Orae BO COrmacHoCT co
HaLlVIOHaJ'IHVITe/J'IOKaJ'IHVITe perynatueu 3a
enekTpuKa 1 Mopa aa ce ynotpebysaat
COOABETHUTE LUTEKEPU/MMHAM U NIPUKITYHOLM
3a pepHa. Bo cnyyaj kora MokHocTa Ha
NPOM3BOAOT € OrpaHuyeHa Ha nomana
BPEAHOCT 0/ KanauuTeToT Ha NPUKITY4OKOT 1
LUTEKepoT/NMHKMjaTa fa NpeHecyBaart cTpyja,
Mopa Npou3BOZOT ia Ce NOBp3e Npeky
(DUKCHa enekTpUYHa MHCTanaumja ANPeKTHO
6e3 pa ce ynotpebyBa NpuKIy4oK v
wTekep/nuHuja.

MpuknyyeTe ro kabenot 3a HanojyBake BO LUTEKEPOT.

WHcTanauuja Ha npou3BoaoT

1. JlusHeTe ja pepHaTa BO €NEMEHTOT, NOpaMHeTe
ja n obe3bepneTe ja 0be3benysajku feka kabenot
3a HanojyBare Hema fia buae npukneLTeH
W/nw 3arnaBeH.

ObesbeneTe ja pepHata co 2 Wwpada kako LUTo e
MOCOYEHO.

Mo MHCTanMparEeTo, NPOBEPETE Aanu 3aBpTKUTE Ce
[OBOITHO 3aTErHaTU M pepHaTa He ce NMoMecTyBa.
PepHata Moxe fa ce NpeBpTyM 3a BpeMe Ha
KOPUCTEHETO aKo He € MHCTanupaHa cnopes
WHCTPYKLMMTE W aKo 3aBPTKUTE He Ce JOBOSTHO
3aTerHaTm.



3a nponsBoaunTe CO BEHTUNATOP 3a pasnaayBame
(Moxe pa He e Bkny4eHa co BalWwMOT NpouU3Bog.)

1 BeHTunartop 3a pasnagysate

2 KoHTponer nanen

3 Bpara

BrpapeHuoT BeHTUNaTOp 3a pa3nagyBakse v nagu u
€MNeMeHTOT 3a BrpagyBake 1 NpegHuLaTta Ha
MPOU3BOAOT.

BeHTUnATOPOT 3a pasnapyBatbe NPoAoNKysa
a pabotv ywre 20-30 MUHYTV Aypu 1 Kora e
MckmyyeHa pepHara.
Ako CTe roTeene co nporpammpatse Ha
TajMepoT Ha pepHaTa, Ke Ce NCKMy4m 1
BEHTUNATOPOT 32 NaAeHe N0 UCTEKOT Ha
BPEMETO 33 rOTBEHE 3aeHO CO CUTE APYrH
YHKLMM.

KoHeuyHa npoBepka

1,

PaGoTeTe co npon3sogoT.

2. TlpoBepeTe M dyHKUMHTE.
®pnawe Ha CTapuoT NPon3Boa

YyBajTe ro OpurMHanHoTO nakyBatbe 1
TpaHCMopTMPajTE o NPOU3BOLOT BO HETO.
CnepneTe v ynatcteaTa Ha nakyBawbeTo. AKO
HemaTe OpUrMHarHo nakyBakbe, CnakyBajTe ro
NpoK3BOAO0T BO MEYpECTa NnacTU4YHa OnakoBKka
WNW TBPZ, KApTOH U 3aneneTe ro co Cenotejn
LBpCTO.

3a pa cnpeunTe rpunoT 1 peLleTknTe BO
pepHaTa Aa ja owTeTar BpaTara, cTaBeTe
napye KapTOH 0 BHATPeLLHATa CTpaHa Ha
Bpartata off pepHaTa BO CTa BUCHHA Kako 1
pelLeTkuTe. 3aneneTe ja BpaTtata Ha pepHaTta
3a CTpaHU4YHUTE SWUAO0BM.

He kopucTeTe ja BpaTata unm padkara 3a
NOAMUTHYBake I NOMECTYBakbE Ha
npou3BOaoT.

He cTaBajTe npeamMeTy Ha NpoM3BOAOT U
nocTaBseTe ro BO MCMpaBeHa nosuumja.

lpoBepeTe ro ONLUTUOT M3IMeS Ha
NpoM3BOLOT 3a @ BUAUTE Jany uma
OLWTeTYBatba LUTO HaCTaHarne npu
TPaHCMopToT.
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ﬂ MopgroToBska

CoBeTy 3a WwWTeAeHe eHepruja

CnepHuTe coBeTU ke B NOMOTHAT Aa ro KopucTUTe

NPOM3BOAOT Ha EKONOLLIKM HAYMH U Aa WITeauTe

eHepruja:

«  KopucTeTe TeMHW 1 rnasupaHu cafioBu 3a
roTBer-e Guaejkn NPEHOCOT Ha TonnMHaTa e
nopobap.

+  [pu roTeetbe Ha jaferara, u3BpLueTe ja
orepaumjata 3a NpeTXofHO 3arpeBatbe ako e
npenopayaHo BO yNaTCTBOTO 33 KOPUCTEH-E
WNn BO PELIENTOT 3a FOTBEH-E.

*  He oTBopajTe ja BpaTaTa Ha pepHaTa 4ecTo 3a
BPEME Ha FOTBEHETO.

+  ToTBeTe noBeke Of €OHO jaaet-e BO pepHaTa
cekoraLl Kora e Toa MoxHo. Moxe aa roteute
CO CTaBatbe ABa Caja 3a roTBeHe Ha KUYEHNOoT
rpun.

+  ToTBeTe noBeke 0 €HO japetbe
nocnenoeartento. PepHata e Beke Bpena.

*  Moxe fa WTeanTe eHepruja co UCKMy4yBatbe
Ha pepHaTa HeKOMKy MUHYTW Npej fa ucTede
BPEMETO 3a roTBete. He 0TBOpajTe ja BpaTata

Ha pepHara.

¢« Opmps3HeTe M 3aMp3HaTuTe jaaetsa npeg aa rm
roTBUTE.

MpBuyHa ynotpeba

lMocrtaByBatse Ha BpemeTo

Mpu koe 6UNo NpunaropyBakwe, COOLBETHUTE
cumbonn ke TpenkaaT Ha ekpaHoT.

MputucHeTe rm KonunraTa"*/™= 33 na ro nocTaeuTe
BPEMETO OTKaKo pepHaTa ke Ce BKNy4u 3a npenart.
Kaj Mmoaenu co KOHTPONKM Ha Aonup, NPBoO

onpere 355, a notoa ynotpeGete "I/ ™™ 2a
a 10 OAPEAUTE BPEMETO Of) IEHOT.

MoTepaeTe ja noctaskata co Aonmp Ha cumonort (-
¥ novekajte 4 cekyHau 6e3 aa ponuparte Ha
Konuuk-ata 3a ga noTepauTe.
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Konue 3a npunarogysatse
Cumbon 3a 3aKny4eHm Konunia
Cumbon 3a YacoBHMK

Cumbon 3a jaunHa Ha anapmoT (Moxe Aa He e
BKNy4eHa CO BaLUMOT NPON3BOL,.)

Cum60n 3a EKOHOMUYEH PEXMM
Konye 3a nnyc

Konue 3a munyc

Cumbon 3a neyere nuTa
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AKO He Ce MOCTaBM BPEMETO Ha MOYETOK,
4aCOBHMKOT ke NouHe co pabota o 12:00 u
ke ce npukaxe cumbonot ®. Cumbonor ke
MCYE3HE LUTOM Ke Ce NOCTaBy BPEMETO.

ocTaBkMTE 3a TEKOBHO BpEME Ce
OTKaXyBaaT ako cHema CTpyja. Tpeba
0OHOBO fia M npunaroguTe.

anO Yucrerwe Ha Npou3soaoT

[MoBpLUMHATa MOXE Aa CE OLUTETH CO
€TEPreHTU U CPEACTBA 33 YNCTEHE.

He kopucTeTe arpecusHi cpeacTsa 3a

UMCTeHE, NPALLOK 33 YUCTEHE / TEYHOCTH

UNW OCTPU NPEAMETYN NPU YNCTEHETO.

1. VsBageTe ro LenuoT matepujan 3a nakyBatbe.

2. Visbpuwuete rv NoBPLUMHUTE Ha MPOU3BOAOT CO
BRaxHa Kpna unm CyHrep u ucyLueTe r co Kpna.

BoBeaHo 3arpeBatbe

3arpeBajTe ja pepHata okony 30 MMHYTW M NoTOA

ucknyyete ja. Taka, cuTe OCTaToLM UNK Hacnarm og

NpOM3BOACTBOTO ke Coropat W Ke Ce TprHar.



MNPEOYNPEOYBAHE
BpenuTe noBpLUMHM Npean3BUKyBaaT

n3ropermLm!

lMpou3soaoT e Bpen kora ce ynoTpebysa.
Hukoraw He gonupajTe rv Bpenute
TOPUNHULM, BHATPELLHUTE AENO0BM HA
pepHarta, rpejauute, uTH. pxeTe rv geuata
HacTpaHa.

Cekorall kOpUCTeTe pakaBuLM 3a pepHa LUTO
Cce OTMOPHM 3a TONNWHA Kora cTasaTe v
BaJuTe CafoBy BO / Of Bpenata pepHa.

PepHa co rpun

w

V13BaneTe m cuTe TaBu 3a NEYeH-Ee U KMYEHNOT
Tpun oa pepHarta.

3aTtBopeTe ja BpaTa Ha pepHata.

13bepeTe ja Hajronemata MOKHOCT Ha rpunoT,
BuaeTe Kako ce pabomu co epusiom,
cmpaHuya 27.

Bknyyete ja pepHata aa paboTu okony 30
MUHYTH.

WcknyyeTe ro rpunot, BuaeTe Kako ce pabomu
€0 2pusiom, cmpaHuya 27

EnekTtpuyHa pepHa

Bl N

V13BaneTe m cuTe TaBu 3a NEYeH-Ee U KMYEHNOT
Tpun oa pepHarta.

3atBopeTe ja BpaTta Ha pepHara.

/3beperte ja nosuumjata CTatmyHo.

13bepeTe ja Hajronemata MOKHOCT Ha rpunoT,
BugeTe Kako ce pabomu co enekmpudHama
pepHa, cmparuya 20.

Bknyyete ja pepHata aa paboTu okony 30
MUHYTH.

WcknyyeTe ja pepHarta, BuaeTe Kako ce pabomu
CO enekmpuyHama pepHa, cmparuya 20

Moxe fia ce nojasar yaf 1 Mupu3ba BO TEKOT
Ha HeKonKy Yaca npv npeata pabota. OBa e
cocema HopmanHo. O6esbeseTte aobpa
BEHTUMaLMja Ha NpocTopujaTa 3a fa uanesar
YazoT M Mupmabara. 3berHete AMpekTHO
BAMLWYBakE Ha 4aaoT U MVIpVI363Ta LTO ce
nenywra.
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B Kako ce pakysa co pepHara

OnwTn MHhopmaLmm 3a neverse,
OUHCTaE U NeYete Ha rpunorT.

MNPEOYMNPEOYBAHE
Bpenute noepwmHu npeanasukysaat
n3ropenmLm!
lMpou3soaoT e Bpen kora ce ynoTpebysa.
Hukoraw He gonupajTe rv Bpenute
TOPUNHULM, BHATPELLHUTE AENO0BM HA
pepHarta, rpejauute, uTH. pxeTe rv geuata
HacTpaHa.
Cekorall kOpUCTeTe pakaBuLM 3a pepHa LUTO
Cce OTMOPHM 3a TONNWHA Kora cTasaTe v
BaJuTe CafoBy BO / Of Bpenata pepHa.

OMACHOCT:
BHumaBajTe Kkora ja oTBOparte Bparata Ha
pepHaTa buaejkv nsneryea napea.

Mapeata Moxe Aa BM v nonapu pauete,
NULETO W/nnm ouuTe.

CoBeTy 3a neyetse

«  KopucteTe cOOBETHIN METAIHMN YWHIM LLITO HE
ce nenar unu anyM1HUYMCKM CazioBu Ui
CMITMKOHCKY Kaniani OTNOPHM Ha TOMMMHa.

*  WckopucTeTe ja Hajnobpo BHATpELIHOCTa Ha
pamkata.

+  CraBeTe ro kananoT 3a neyetbe Ha cpeguHaTa
Ha pelueTkaTa.

*  VisbepeTe ja npaBunHaTa nosuumja Ha
pelueTKaTa npea Aa r BKIyuuTe pepHaTa uim
rpunoT. He MeHyBajTe ja nonox6ata Ha
peLueTKaTa Kora pepHaTa € Bpena.

+  [lpxeTe ja BpaTaTta Ha pepHaTa 3aTBOpeHa.

CoBeTu 3a neyerbe Meco

«  Obpabotkarta Ha LenoTo nune, Mucupkata uim
roneM1Te Napumiba MEco CO NPEnMBM Kako LTO
Cce NMMOH wnu LpH Bubep ro nogobpysaar
pe3ynTaToT Off FOTBEHETO.

«  Tpeba 15 po 30 MuHyTM NOBeke fa ce ucneve
MEeCTO CO KOCKM CMOPELEHO CO NeYetbe Ha ucTa
rorieMmHa meco 6e3 Kocku.

*  Ha cekoj LeHTMMEeTap 0f MECOTO BO CIOEBUTE
My Tpeba okomy 4-5 MUHYTM BpEME 3a FOTBEH:E.

+  OcraBeTe ro MeCOTO BO pepHaTa OKosy
10 MUHYTM OTKaKo ke 3aBpLUM BPEMETO 3a
roteerbe. CokoT nogobpo ce auctpubympa Hu3
LienoTo Meco W He UCTEKYBa Kora ce ceve
MecoTo.

¢+ Pwubarta Tpeba Aa ce cTaBu Ha cpeauHa unm
JOnHaTa peLleTka BO caj OTNOPEH Ha TOMmnuHa.
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CoBeTy 3a neyerbe Ha rpun

Kora mecoTo, pubata 1 nuneTo ce neyat Ha rpuri,

The Bp3o NOTEMHYBaaT, MMaaT BKYCHa KpLikaea kopa

W He ce cywwaT. PamHu napuntba, pakeHumtba co

Meco 1 konbacu ce 0cobeHo NOroaHu 3a rpur, Kako 1

3eMeHYYKOT LUTO COAPN MHOTY BOAA, KaKo JOMaTh 1

NUNEPKM.

«  PacnopegeTe rv napummarta LTo ke ce nevar
Ha rpun Ha peLueTkaTa 3a rpun uiv Bo Taea 3a
neyerbe CO PELLETKACT PN Taka LTo
0onaTeHNoT NPOCTOP He ja HaaMUHYBa
rofieMuHaTa Ha rpeja4or.

¢« Jlu3HeTe ro peleTkacTmoT rpun uim TaBaTa 3a
neyetbe CO MPUN Ha CakaHOTO HUBO BO pepHaTa.
AKo neveTe o peLLeTKacT rpur, CTaBeTe ja
TaBaTa 3a Nevetbe Ha NofonHaTa peleTka aa
v cobupa macHoTuuTe. [logajte Boaa BO cagoT
3a NeYetbe 3a NONECHO YNCTEHE.

XpaHara LTo He e cooaBeTHa 3a
neyetbe Ha rpun Hoca puskK of
noxap. KopucteTe camo xpaHa co
FPUNOT LUTO € COOfBeTHa 3a
WHTEH3VBHaTa TONMWHA O rPUIOT.
He cTaBajTe ja xpaHaTa npeganeky
Ha3ap Bo rpuroT. Toa e HajBpennoT
[Jen 1 MacHaTa xpaHa Moxe fia ce
3ananu.

Kako ce pabotu co enekTpuyHaTa pepHa
M360p Ha TemnepaTtypa v paGoTeH pexum

1 Perynatop co yHKLum

2 Perynarop 3a Tepmocratot

PepHata e onpemeHa co perynaTtopu Ha u3neryamwe

LUTO Ce NojaByBaaT Kora Ke 1 NpUTUCHETE.

1. TpuTnCHETE HaBHaTPe 3a Aa u3nese
perynaTopoT 1 noToa CBpTeTe ro 3a Aa ja
HanpasuTe cakaHaTta nocTaBka.




2. Kora e 3aBpLLeH NPOLECOT Ha FrOTBEtE,
NPUTMCHETE O KOMYETO HaBHaTpe.

1. TlocTaeTe ro perynatopot 3a (yHKLMN Ha
cakaHata Temneparypa.

2. TloctaBeTe ro perynaropot 3a yHKLWM Ha
cakaHata paboTHa Temneparypa.

» PepHata ce 3arpesa o npunarofeHara

Temnepatypa v ja ogpxysa. 3a Bpeme Ha

3arpeBaEeTo, Cijannukarta 3a Temnepatypa CBeTH.

WcknyyyBare Ha eneKTpuyHaTa pepHa

CBpTeTe ™ perynatopoT 3a (yHKLMM 1 perynaTopot

3a Temnepartypa Bo No3uLmja 3a UCKNy4eHoCT (rope).

BarHo e fa ro cTaBuTe peLleTkacTmoT rpun

NpaBuUiHO Ha nexwiuTata. PeluetkactnoT rpun Mopa

Ja ce BMETHe Mefy nexuLutara kako LITo e

NpyKaxaHo Ha crvkara.

He ocTaBajTe pelueTkacT1oT rpun Aa ce noTnupa Ha

3a4HNOT SU BO pepHata. JIusHeTe ro pelleTkactmoT

FPUN HW3 NPEHNOT AN Ha NexuLTaTa u HamecTeTe

ro CO NOMOLL Ha BpaTa 3a fja ce nocTurHe Jobpa

paboTa Ha rpunor.

(Bapupa 3aBW1CHO 0f MOLENOT Ha NPOM3BOLOT.)

PabotHu pexumm

Penocnenot Ha paboTHUTE pexuMm LUITO € NpuKakaH
Tyka MOXe Aa Ce pasnukyBa of opraHusaumjara Ha
BaLLWOT NPOM3BOA.

[opeH 1 poneH rpejay

Pabotat ropHMoT 1 JOMHKMOT rpejau.
XpaHara ce 3arpeBa MCTOBPEMEHO 1
og rope v of gony. Ha

npuMep, COOABETHO € 3a TOpTH,
TECTO WK KOray 1 FOTBEHN japetba
BO karnanu 3a roteete. [oTBETE
camo Co efjHa TaBa.

HoneH rpejay

Pabotn camo aonHMoT rpejay.

CoopBeTHo € 3a Nuua 1 3a

NoCnenoBaTernHo NoTEMHyBare Ha

= XpaHaTta of AonHaTa cTpaHa.

Osaa ¢hyHKLmja Mopa [1a Ce KopuCcTy
6 1 3a NECHO YMCTEHE CO Napea.

TopeH/aoneH rpejay NOTNOMOrHaTo €O
BeHTUNaTop

BKry4eHw ce ropHUOT 1 JONHMOT
rpejay Nnyc BEHTUNaTopoT (B0
3a1HMOT su). Bpenuot Bo3ayx
pamHoMepHo 1 bpry ce
pacnpepenysa H13 pepHara co
MOMOLL Ha BeHTunaTopoT. FoTBETE
camo Co efiHa TaBa.

i

Pa6ota co BeHTURaTop
PepHata He ce 3arpeBa. BknyyeH e
')3% Camo BEHTUNATOPOT (BO 3aHMOT
sup). CoopeTHO 3a 6aBHO
0[IMP3HYBatE 3aMp3HaTa 3pHecTa
XpaHa Ha cobHa Temnepatypa u
Nafiere Ha 3roTBeHaTa XpaHa.

3arpeBatse co BeHTMNATOp
TonnuoT Bo3ayx 3arpeBaH co
3aJHWOT rpejay ce pacnpegenysa
€[HaKBo 1 6pry HK3 pepHaTta co
pu— MOMOLL Ha BEHTUNATOPOT.
Y CoofBeTHO € 3a roTBerbe Ha
@ janetbaTa Ha pasnuyHM HUBOA Ha
nonuuuTe 1 He e NoTpebHo
NPeTXOAHO 3arpeBak-e BO NOBEKETO
cnyyaun. CooABETHO 3a roTBEHE CO
MnoBeKe TaBMm.

Osaa ¢hyHKLmja Mopa [1a Ce KopuCcTy
1 3a NECHO YMCTEHE CO Napea.

»3Q“-pyHKUMja

BKJ'IyquM C€ FOPHMOT 1 OONHMOT

rpejay TONneweTo npeky

BEHTMNATOpOT (BO 3a[HMOT S).
XpaHara ce roTeu paMHOMEPHO 1
Bpry of cute cTpaHn. ['oTBeTe camo
CO eAHa TaBa.
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LlenoceH rpun

| Pabotv ronemnoT rpun Ha ropHata

cTpaHa Bo pepHata. CooaBeTHO € 3a

Mneyere Ha rpun Ha ronemm

KOMUYMHN MECO.

«  CraBeTe ronemu Unu cpegHu
nopuuM BO TOYHaTa nosuunja
3a nonvuata nog rpejayor 3a
TPUIOT 3a NEYEHsE.

+  [locTaBerte ja Temneparypata
Ha MaKCc1MarHo HUBO.

«  CepTeTe ja xpaHata no
nonoBMHa of BPEMETO 3a
neyere Ha rpur.

[pun+seHTUnaTop

A4

% EdexToT Ha rpunoT He e Tonky
MokeH kako co LlenoceH rpun

+  CraBeTe Manu unv cpegHm
nopLmK BO ToYHaTa nosuumja
3a nonvuata nog rpejayor 3a
TPUNOT 3a Nnevetbe.

+ [locTaBerte ja cakaHata
Temneparypa.

«  CepTeTe ja xpaHata no
nonoBMHa of BPEMETO 3a
neyetbe Ha rpun.

Ynotpeb6a Ha YaCOBHUKOT Ha pepHaTa
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Konue 3a npunaropysatbe

Cumbon 3a 3aKny4eHm Konunia
Cumbon 3a YaCoBHUK

Cumbon 3a jaunHa Ha anapmoT (Moxe Aa He e
BKNy4eHa CO BaLUMOT NPON3BOL,.)
Cum60n 3a EKOHOMUYEH PEXMM
Konye 3a nnyc

Konue 3a munyc

Cumbon 3a neyere nuTa

Cumbon 3a anapm

10 Cumbon 3a KkpajHo Bpeme 3a roTBete
11 Cumbon 3a Bpeme Ha roTeetbe

12 Konue 3a nporpamm

B wN -

0 ~N o ol

©

22/MK

MakcmanHoTo Bpeme 3a NoCTaByBake Ha
KpajoT Ha NPOLIECOT Ha roTBeke € 5 yaca n
59 MUHYTH

[Mporpamata ce oTkaxysa ako cHema CTpyja.
Mopa 0aHOBO fa ja nporpamupate pepHara.

Ipu koe 6UNo NoCTaByBatbe, COOABETHUTE
cumbonm ke Tpenkaat Ha ekpaHoT. Mopa aa
noyekare Marky 3a Aa ce akTusupaar
NOCTaBKUTE.

BpemeTo BO IEHOT HE MOXE Aa Ce NOCTaBm
aKO HeMa HanpaBeHO NOCTaBKa 3a roTBeHe.

[peocTaHaTOTO BpeMe ke Ce Npukaxe ako
BPEMETO 3a rOTBEH:E CE NOCTaBM Kora ke
3aMoYHe rOTBEHETO.

CICRSINS!

[oTBerE CO NOCTaBYBak€ Ha BPEMETO 3a

roTBeHe;

Moxe pa ja noctaBuTe pepHata Taka LUTO Taa Ke ce

WMCKNy4M Ha KPajoT Ha OfIPENEHOTO BPEME CO

NnocTaByBat-e Ha BPEME 3a FOTBEHE Ha TajMePOT.

1. W3bepeTe yHKUMja 3a roTBEHE.

2. [onpete ® Jofeka He ce nojaeu cumbonot Pl
Ha eKpaHOT 3a BPEMETO 3a FOTBEHE.

3. TlocTaBeTe ro BPEMETO 3a FOTBEHE CO
KomuuraTa = / =,

» » OTKaKo Ke ro nocTaBuTe BPEMETO 3a FOTBEHE,

cumbonor 2] u BPEMETO ke Ce npukakyBaaTt

MnocTojaHo.

4. CraBeTe ro CafioT BO pepHaTa W NocTaBeTe ja
Temneparypata npeky perynaropor 3a
Temnepatypa. [ 0TBEHETO Ke 3anoyHe.

» Kora ke 3anouHe roTBet€TO, Ha EKPaHOT NOYHYBa

Ja ce oabpojyBa BPEMETO U CUTe [eMNOBM Ha

cumbonoT co oabpaHo BpeMe NOYHyBaAT fia CBETaT.

[MocTaBEHOTO BpEME Ha rOTBEH:E € NOAENeHo Ha 4

€[lHaKBM Jena, a kora ke NOMMHe BPEMETO Of1 CEKOj

aen, cumbonoT of Toj AeN Ce racu. 3Hauu, NecHo

MOXe [1a pa3bepeTe yLuTe KONKy Bpeme

NpeocTaHano of BKYMHOTO BPEME 3a FOTBEHE.

MocTaByBats€ kpaj Ha BpeMeTo 3a roTBeHe 3a

noAouHa;

IMo nocTaByBak-e Ha BPEMETO 3a FOTBEHE HA

TajMepoT, MOXE Aa ro NoCTaBuUTE BPEMETO 3a Kpaj Ha

TOTBEHETO 32 NOAOLHA.

1. W3bepeTe yHKUMja 3a roTBEHE.

2. [onpete © Jofeka He ce nojaeu cumbonot Pl
Ha eKpaHOT 3a BPEMETO 3a FOTBEHE.

3. TlocTaBeTe ro BPEMETO 3a OTBEHE CO
KomunkaTa = / .



» » OTKaKo Ke ro nocTaBuTe BPEMETO 3a FOTBEHE,

cumbonot P e ce NpuKaxysa nocTojaHo.

4. [onpete ® Jofeka He ce nojaeu cumbonot =
Ha eKpaHOT 3a KpajHOTO BpeEMe 3a FOTBEHE.

5. MpuTncHeTe M Konuukata < /™= 3a na ro
NnocTaBuUTE KPajHOTO BPEME 3a FOTBEH:E.

» OTKaKo Ke ro nocTaBuTE BPEMETO 3a FOTBEHE,

cumbonre 2 n = v BPEMETO ke Ce npukaxyBaaTt

noctojaHo. OTKaKo ke 3ano4He roTBEHETO,
cumbonor = ke ucuesne.

6. CraBeTe ro cagoT BO pepHaTa 1 nocTaseTe ja
TemnepaTypata npeky perynatopor 3a
Temnepatypa. [0TBeHEeTO Ke 3anoyHe.

» TajMepoT Ha pepHaTa ro npecmeTyBa

NOYETHOTO BPEME 3a FOTBEHE CO Of3EMatbe Ha

BPEMeTO 3a roTBEHE 0] KPajHOTO Bpeme 3a

roTBehs€ LITO Fo NoCcTaBMBTE. 30paHnoT pexum

Ha paboTa Ce akTvBMpa kora NOYETHOTO Bpeme 3a

roTBere ke Ce JOCTUTHE M pepHaTa Ke ce 3arpee Ha

nocTaBeHaTta Temneparypa. Ja oapxysa oBaa

Temnepatypa Cé o KpajoT Ha BpeMeTO 3a roTBeHse.

» Kora ke 3anouHe roTBeteT0, Ha €KPaHOT NOYHYBa

pa ce opbpojyBa BpemMeTo W CuTe JeMnoBM Ha

cvumBonoT co oabpaHo BpeMe NOYHyBaaT Aa CeeTar.

lMocTaBeHOTO BpeMe Ha roTBere € NoAeneHo Ha 4

€[lHaKBM Jena, a kora ke NOMMHe BPEMETO Of1 CEKOj

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

Moxe aa pasbepeTe ylUTe KONKy Bpeme

npeocTaHano of BKyNHOTO BPEME 3a FOTBEtE.
OTKako ke 3aBpLUM NPOLIECOT Ha rOTBEHE, Ce
npukaxysa ,End“ (kpaj) Ha expaHoT 1 ce
ornacyBa TajMepoT CO ayano npeaynpeayBate.

8. Ayavo npegynpenyBaeTo Ke ce ornacysa 2
MUHYTW. 3a aa ro 3anpeTe NpegynpeayBakeTo,
camo NPUTUCHETE ro Koe Buro konye.
lMpeoynpenyBaeTo HeMa fa ce cnylua u ke ce
NpYKaXyBa TEKOBHOTO BPEME.

PepHaTa 0HOBO ke 3anouHe co pabota
@Ko ro NpuTHCHeTe Koe 6uno konye 3a
kpaj Ha ayauno npeaynpeaysameTo.
CapTeTe 1 Konuukata 3a Temnepatypa
1 yHKUMK Ha ,,0“ (cknyyeHa) nosuumja
3a [ia ja MCKNy4uTe pepHaTta u ja
cnpeynTe Taa NOBTOPHO A NOYHe CO
paboTa Ha KpajoT Ha
npeaynpeayBaeTo.

AKTMBMpak-e Ha 3aliTMTaTa 3a Konunkata
Moxe fia cnpeuunTe pepHata fja ce KOpucTH Co
aKTMBMparbe Ha (hyHKLMjaTa 3a 3aLuTuTa Ha
Konummara.

1. [onpeTe :Z= popeka He ce nojaBu cumbonot &
Ha eKpaHoT.

» Ke ce npukaxe ,,OFF (MCKNny4eHo) Ha eKpaHoT.

2. TputucHeTe ro konyeTo "I* 3a Aa ja akTMBMpaTe
3alTuTaTa 3a konuukara.

» LLiTom Ke ce akTMBMpa 3awTuTaTa 3a konummara,

ke ce npukaxe ,,On“ (BKIy4eHO) Ha eKpaHoT ke

CBETM CMMOONOT (T} 32 3aLUTUTEHM KOMYWHbA.

Konumnwata Ha pepHaTa He ce
(DYHKLMOHAMHM KOra € akTMBHa 3alTuTtaTa 3a
konumwata. 3awTUTaTa 3a kKonyuara Hema
Aa Ce OTKaxe ako cHema CTpyja.

3a aa ja peakTuBMpare 3awTMTaTa 3a Konyukbara

1. [onpeTe = popeka He ce nojaBu cumbonot &
Ha eKpaHoT.

» Ke ce npukaxe ,,On“ (BKMyyeHo) Ha expaHoT.

2. [leakTvBupajTe ja 3awTUTaTa 3a KON4ukbaTa co
MPUTMCOK Ha KOMYETO ™™,

» Ce npukaxysa ,,OFF“ (vckny4yeHo) wTom ke ce

WCKMyYm 3aLuTUTaTa 32 Konuukara.

lMocTaByBate Ha anapmoT

Moxe fa ro KopucTuTe TajMepOT Ha pepHaTa 3a

kakeo 61no npegynpeayBarbe Unn NOTCETYBakbe

OCBEH 3a nporpamara 3a roTeetbe.

AnapmoT Hema BfijaHue BPp3 PYHKUUMTE Ha pepHaTa.

Ce kopucTi camo Kako npeaynpegyBarse. Ha

npumep, 0Ba e KOPMCHO Kora cakaTte Aa ja cBpTuTe

XpaHata BO pepHaTa BO ofipefieH MOMeHT. TajMepoT

ke ce ormacv co npegynpeayBatbe Ha KpajoT Ha

MOCTaBEHOTO BPEME.

1. Oonpete () pogeka He ce nojaeu cumbonot A
Ha eKpaHoT.

MakcumanHoTo Bpeme 3a anapmor e 23
[4aca 1 59 MuHyTH.

2. TloctaBeTe ro BPEMETPAEHETO Ha anapmoT
npeky Konuuata = ==,

(DyHKLWIOHaJ'IHVITe KONYnHa 3a TOHOT Ha
anapmoT, BpeMETO BO AEHOT,
0CBETINIEHOCTA HA EKPAHOT W KOMUMHbaTa
3a Temnepartypa Tpeba aga 6uaat Bo
noauuuja 3a ucknyyeHoct - 0 (OFF).

» CumbonoT £ ke cBETM W ke Ce nojaBy BpemeTo 3a

anapmoT Ha eKpaHoT LITOM Ke Ce MOCTaBu BPEMETO

3a anapmor.

3. Tlo uctekoT Ha BpemeTo 3a anapmoT, cumbonoT
£} ke 3aN04He Aa Tpenka 1 ke ce CryluHe
npesynpenyBatbeTo.
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WcknyyyBare Ha anapmoT

1. Ayavo npegynpeayBareTo ke Ce ornacysa 2
MWHYTU. 3a fa ro 3anpeTe npeaynpeayBareTo,
Camo MpUTUCHETE o Koe BKno Konye.

» [pepynpeayBareTo HeMa Aa ce crylua u ke ce

NpuKayBa TEKOBHOTO BPEME.

OTkaxyBae Ha anapmor;

1. [Oonpete ® Jofeka He ce nojaeu cumbonot a
Ha eKpaHOT 3a [1a ro OTKaXeTe anapmoT.

2. TlpuTUCHETE M OPXKETE O KOMYETO ™™ noseka He
ce npukaxe ,,00:00“.

Ce npukaxyBa BpemeTo 3a anapmoT. Ako
BPEMETO 3a anapmoT W BPEMETO 3a rOTBEHE
lce nocTaBaT MCTOBPEMEHO, ke Ce MpuKaxyBa
MoKPaTKOTO BpeMeE.

MeHyBate Ha TOHOT 3a anapmor
1. [onpeTe :&= popeka He ce nojasu cumbonot 4

Ha eKpaHoT.

2. TlpunarogeTe ro CakaHMOT TOH 3@ anapm co
KomuuraTae / ™.

3. ToHoT WTO ro nocTaBnBTe Habp30 ke ce
aKTMBMpa.

» V3BpaHu1oT TOH 3a anapmoT Ke Ce Npukake kako
»0-01%,,,b-02“ nnu ,,b-03“ Ha expaHor.

MpomeHa Ha BpemeTo BO AeHOT

3a MeHyBatb€e Ha BPEMETO BO [JEHOT LUTO CTE 0
nocTaBuIie NopaHo:

1. [lonpeTe = opeka He ce nojasy cumborot (2

Ha EKPaHOT.

2. TlocTaBeTe ro BpEMETO BO AEHOT CO KOMuMibaTa
+ =

3. BpemeTo LWTO ro noctaBmBTe Habp3o ke ce
aKTuBupa.

EkoHOMMYEH pexum

Co nocTaByBatbe Ha BPEMETO 3a FOTBEHE BO
pepHaTa Ha eKOHOMUYEH PEXMM, MOXE fia LITeauTe
en. eHepruja JoaeKa roTeuTe.

B0 0BOj peXuM roTBEH-ETO MPUBPLLYBA CO
BHaTpelUHaTa TemnepaTypa of pepHaTa, Taka LTo

rpejaunTe ce racat npen KPajHoTo BpEME 3a FOTBEHE.
HPeium

-

TaBa
Kandn

Maopna sa «onad se
pelietka 3a oun

=

e

S s s
3-CraHpapaHa 1asa*
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MocTaByBate Ha EKOHOMUYEH PEXUM

1. [onpeTe := popeka He ce nojaeu cumbonoT eco
(exo) Ha ekpaHoT.

» Ke ce npukaxe ,,OFF (MCKNny4eHo) Ha eKpaHoT.

2. OBO3MOXETE 0 EKOHOMUYHUOT PEXUM
fonupajku Ha konyeTo .

» LLiTom ke ce aKTMBMpa 3aluTUTaTa 3a Kon4nmara,

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

cuMBONOT eco (EKO) ke NPoJOkM 1a CBETH.

OHeBO3MOXKYBah€ Ha EKOHOMUYHMOT PEXUM

1. [HonpeTe 28 popeka He ce nojaeu cumbonoT eco
(exo) Ha ekpaHoT.

» Ke ce npukaxe ,,On“ (BKMy4eHo) Ha ekpaHoT.

2. OHEBO3MOXETe [0 EKOHOMUYHUOT PEXUM
JONMPajkM Ha KOnYeTo ™=,

» Ce npukaxysa ,,OFF“ (vckny4yeHo) wTom ke ce

WCKIyYM 3aLuTUTaTa 3a KonuukbaTa.

MocTaByBak-€e Ha OCBETNEHOCTA HAa EKPaHOT

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e

BKJTy4eHa CO BalMOT NPOU3BoA,.)

1. 3a OCBETNEHOCT Ha ekpaHoT, AONPETE:EE nopeka
Ja ce nojasart Ha ekpaotd-01 unm d-02, unm d-
03.

2. TlocTaBeTe ja cakaHaTa OCBETNIEHOCT CO
KomuukaTa e .

» BpemeTo LWTo ro noctaemeTe Habp3o ke ce

aKTMBMpa.

Tabena co BpeMuiba 3a rOTBEHE

Bpemuisarta Ha TaGenara ce HaMeHeTH camo
KaKo BOOMIKN. BpemmbaTa MOXe da
BapupaaT BO OHOC Ha TemneparypaTa Ha
XpaHarta, rycTuHaTta, TUnoT, Kako 1 BaluTe

HaBWKK 3a rOTBEH-E.

Meyere TECTO M MECo

1-BaTta nonuua Bo pepHaTa € AonHata
nonuua.

Hozmimja Temneparypa Bpeme Ha roTeei:e
Ha RO [°C) {npuBnukko Bo
pelierkara MUH.)
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3 raen 1-Crandapana tasa’
3-Tana 32 tectg”
5:linaboka tana’
KpyxeH kanan 3a konad co
H avjametap of 26 cm Ha
peleTka 3a rpun™
Enva Tasa Kpyken kanan 3a konad co
Dujamerap o 76 o Ha
pericTka 33 ™
2 TaBu 1-KpyxeH kanan 3a konay
co avjameTap og 26 cm Ha
peweTka 3a rpun**
4-KpykeH kanan 3a konay
0 AvjameTap oA 26 om Ha
TaBa3a recTo
— —-E_m
e R T T HEHEHE T
3 CTaHa paHa TaBa’
3 1AM 1-Tagasateco 35 45
3:CrangapoHa TeEa.
Seflnatoka Taaa
B EEEEE
KPOM HM

2 TaBl 45 55

m—
3 Grauuapgua TaBa*
5-fnaboka TaBa
B e
Tecm
B A
3 CTa fapaHa Tasa’
3 Cmnnapgua Ta8a
5:naboka raaa
| Maia | Epwatasa |  Crawpappwavtaes” | [] | 2 ] 200 | 35,45 |

Nasany Enna tana Craenalvetania ] 2.3 0 40
IpaB0ArONA Taa Ha
DSHIeTKE 32 1D}

| Crawnepmwatess | [ ] | 2 | 20020 15..20

Enna tana Craunapnns taea’ 3 25 min. 100 120
280imax.
notoa 180
190
JarHeLuKM EpHa taea CraHpapgHa TaBa* 3 25 MuH. 70...90
250/max,
uncrau notoa, 190
Enua taea Cranaapang rana’ 3 25 v
250/max,
notos 190
lMeyeHo EpHa taea CraHpapgHa TaBa* 2 15 MUH. 60 .80
nAneLko 250/max,
(1,8-2r.) notoa, 180 ...
190
Eda ana Crannaping rase’ (3] 2 15w
250/max,
notea 180
190

Mucupka EpHa TaBa CraHpapaHa TaBa* 1 25 MUH. 150 ... 210
(5.5kr.) 250/max,
notoa, 180 ...
190
Enua taea Cranaapang rana’ 25 v 150 . 210
250/max,
noroa 180
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. . 1 ®w i ]
| Puba | Epavtasa |  Crawnepmwatesa | [X) | 8 ] 200 | 2. 30

B e e e

Ce npenopayysa pepHaTa [Ja Ce 3arpesa npep roTBerwe Ha koja Guno xpaxa.
* NonatouuTte MoXe fa He G1AaT UCMopayary co NpoKU3BOaOT.
** [lonaToLuTe He Ce UcnopayyBaat co npoussodot. [locTanHu ce 3a npojaxba kako nocebHM oaaToLu.

TabGena 3a rotewe 3a TeCTMpate jagera
Japetbata Bo oBaa Tabena 3a roteeke ce
nogroTeenu cnopen EN 60350-1 3a ja um onecHu Ha

| Kpariorocey |

KpatkoHocel

Marm konauu

lMaHguwnax

EpHa Tara
Enva Tasa

2 TaBu

3 rasu

EnHa TaBa
Enva Tasa
2 1aBu

3 1aB0

EpHa TaBa

Enus rany

Enwe taea

EpHa taea

Honarouy 32
RODUCTERE

MHCTUTYLMMTE 38 KOHTpONa Aa ro TecTupaar
NpOM3BOAOT

Pekun
Ha
pabora

Moanania na
peilietkara

Temneparypa

Bpewe ua
TorBeie
{npubrkio
BO MuH

| Cmmepere | T L 5 4 Gy 1 gy
w0

Crannopina raps
R

1-CraHpapgHa TaBa®
3-Taga 3a TecT0”

1-Crandapnta Tasa
3Tase satece’
S:linaboxa tana’

| Crampeppratesa | [} | 3
.0

A<Crannapnva tana’
3-Tasasatecn
5. Rnaboxa tana’
KpyxeH kanan 3a

Komay co Anjamerap

Kpywen kanan ag
€OnaY co pujeMerap
071 26 cm na peiieTka

ARk

1-KpyxeH kanan 3a
Konay co AvjameTap
of 26 cm Ha peleTka
3a rpun*”
4-KpyxeH karan 3a
Komau co AavjameTap
0g 26 cm Ha Taga 323

KpyKer Lipy MeTanes
cal o aujaveTap on
20 om ha pelieTka 33

KpyxeH UpH MeTaneH
Cafl co avjamerap oa
20 cm Ha pelueTka 3a

1-Kpyxen Lpn
METaneH can co
Aufanerap on 20 om
Ha petietka sa rpun”
A-Kpyien oy
M@Talien cajt 6o
oujamerap on 20 cm
Ha Tapa 38 Tecto”

*

1-TaBa 3a TeCTO"
3-CranpapaHa 1aBa

&
-

Ce npenopadyBa pepHaTa a ce 3arpeBa Npef roTBere Ha koja Burno xpaHa.
* Donatouute Moxe fa He GaaT UCriopayaHi ¢o NpoKUsBOaOT.
** [lonatotiuTe He ce cnopadysaat co Npou3soaoT. flocTanky ce 3a nponaxba kako nocebHu AoAaToLy.
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CoBeTu 3a neuere Konayu

* AKO KOMa4oT e MHOry CyB, 3rofiemete ja
Temneparyparta 3a okony 10°C 1 HamaneTe ro
BPEMETO 3a M0TBEHbE.

* AKO KOMauyoT e BriaxeH, ynotpebete nomariky
TEYHOCT UMM HaMareTe ja Temnepatypara 3a
10°C.

* AKO KOMa4oT & MHOry TeMeH Ha NoBpLUMHaTa,
CTaBeTe ro Ha jonHarta nonuua, Hamarerte ja
Temneparypara 1 rofiemMeTe ro BpeMeTo 3a
TOTBEHE.

+ AKo e §0BpO 3rOTBEHO BHATPE, HO NENMBO
ofHazeop, yrotpeGeTe Nomasky TeYHOCT,
Hamanete ja Temrnepatyparta v aronemeTe ro
BPEMETO 3a M0TBEHbE.

CoBeT 3a nevetse TecTo

* AKO TECTOTO € MHOTY CyBO, 3roniemeTe ja
Temneparyparta 3a okony 10°C 1 HamaneTe ro
BPEMETO 3a roTBete. HaBnaxHeTe m
CrioeBuTe TECTO CO CMECa Of MIEKO, Macro,
jajuie  jorypr.

+ AKO Ha TecToTo My TpeGa MHOTY Bpeme Ja ce
ucneye, oGpHeTe BHUMaHHe aeGenvHaTa Ha
TECTOTO LUTO CTE O MOATOTBMIE Aa He ja
HaaMUHYBa AnabounHaTa Ha Taarta.

*  AKO ropHaTa noBpLUMHa Ha TECTOTO CE 3aLpHM,
HO [OMHUMOT e He € 3rOTBEH, MPOBepeTe Aanm
KOMYMHaTa COC LITO CTe ja ynotpebure BO
TECTOTO € npemHory 6nu3y 10 fonHaTa cTpaHa
Ha TecToTo. OBuaeTe ce Aa ro pasHecete
COCOT eHaKBO BO CPE/MHATA M BP3 CIIOEBUTE
TECTO 38 M3e[HAYEHO NEYerse.

MeyeTe ro TECTOTO BO COMMACHOCT CO
PEXMMOT 1 TEMMEPATYpPUTE LITO Ce AaAEHM
Bo Tabenarta 3a roteere. AKO JONHWOT Aen
He € [10BOJHO WCMEYeH, CTaBeTe 1o 3a eAHa
nonuua I'IO,EI,OJ'Iy CrnegHunoT nat.

Tabena co BpeMuk-a Ha rotBere 3a rpun
lMeyerse Ha rpun Co eNEKTPUYEH rpun

CoBeTy 3a roTBetbe 3eneHYyK

*  AKo jaferEeTo CO 3eNeHYyK CHeMa CoK 1 ce
WCYyLLW, TOTBETE r0 BO TEHLIEPE CO Kanak
HamecTo BO TaBa. 3aTBOpeHNUTE CafjoBM ke ro
3aApxar COKOT BO jaaereTo.

*  AKO janereTo o 3eneHyyK He ce 3roTeMm,
CBapeTe 1o 3eMEHYYKOT MPETXOAHO UK
NOATOTBETE O Kako KOH3epBMpaHa XpaHa 1
CTaBeTe ro BO pepHara.

Kako ce pabotu co rpunot

MPEOYNPEOYBAHE

3aTBOpeTe ja BpataTa Ha pepHata npu
ynotpe6a Ha rpunor.

BpenuTte noBpLunHM Npeam3sukysaat
nsropermum!

BknyuyBatse Ha rpunor
CBpTeTe ro perynatopot 3a (yHKLMK Ha
cakaHuot cumbon 3a rpun.

2. Tlotoa, n3bepere ja cakaHaTa TemnepaTypa 3a
rpWmnoT.

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

» Ce BKny4yBa cujanuukaTa 3a Temnepatypa.

WcknydyBare Ha rpunotr

1. CBpTeTe ro perynatopot co (hyHKLMK Ha
no3uumja 3a UCKNy4eHoCT (rope).

XpaHara LTo He e cooaBeTHa 3a
neyetbe Ha rpun Hoca puskK of
noxap. KopucteTe camo xpaHa co
FPUNOT LUTO € COOfBeTHa 3a
WHTEH3VBHaTa TONMWHA O rPUIOT.
He cTaBajTe ja xpaHaTa npeganeky
Ha3ap Bo rpuroT. Toa e HajBpennoT
[Jen 1 MacHaTa xpaHa Moxe fia ce
3ananu.

Npenopavana
Temneparypa [*Cy

Bpeme ua neveme
Ha rpun

ApUBRKHD

25,35 M

Xpawa Hogaroun 3a kopucreme Moanuwia Ha
peleTkaTa
250/max

napUba
250/max

jarHetko

20...25 MuH.

b
| 25.30wm |
# Bo 3aBNCHOCT Of] ryCTUHaTa
*MpeTxodHo 3arpejTe okony 5 MUHYTH.
**Ako Moxe Aa ce npucnocodbu Temnepa

25, 30 vun #
25...30 muH. #




Japetbata Bo oBaa Tabena 3a roteeke ce MHCTUTYLIMMTE 3a KOHTPOra fia ro TecTupaat
nogroteenun crnopeg EN 60350-1 3a ja UM onecHM Ha ~ NPOU3BOAOT

Xpaua Honarouu 3a xopucreme Moanunia Ha Tewneparypa go {0} Bpeme Ha
petieTkara rOTBEILE
{(npubnukEg BO

MUH;
250/max

e
Kodruea Peiietia 3a rpvn 250imax 25 35 M
{ropencko) - 12
Haptinba

CBpTeTe ja XxpaHaTa 0TkaKo ke M3MMHaT 2/3 og BKYMHOTO BpeMe 3a Tpun.
ace 3a e
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E OnpxyBarse U rpwka

OnwTn uHhopmaumm

BekoT Ha Tpaetse ke ce NPoaOcIKM, a YecTuTe
npobnemu ke ce Hamanar ako NPOW3BOAOT CE YKCTM
PELOBHO.

He oTCTpaHyBajTe rm KOHTPONHUTE
Konumksa/perynaTopy 3a aa ro ucuncTuTe
KOHTPOITHUOT NaHer.

KoHTponHmoT naHen moxe aa ce owreTu!

OMACHOCT:
WcknyyeTe ro npon3soaoT o A0BOA Ha en.

eHepruja npes OAPXKyBakbe N YNCTEHE.
[MocTom puank oa cTpyeH yaap!

OMACHOCT:
OcTapeTe anapatoT fia ce u3naau npef,

UNCTEHE.
BpenuTte noBpLunHM Npeam3sukysaat
nsropermum!

*  YucTeTe ro npon3BoaoT TEMENHO NO CeKoja
ynoTpeba. Ha Toj HauuH ocTaToumTe of
roTBEH:E ke Ce OTCTPaHaT NOMECHO Y ke Ce
130erHe HUBHO ropere NpU CrIieaHNOT NaT Ha
BKIy4yBatbe Ha anapator.

*  He ce notpebHu cneumjanHm cpeacTea 3a
umMCTer€ 3a npoussogoT. Kopuctete Tonna
BOJA CO CPEACTBO 3a MUEHE, Meka Kpria unu
CyHrep 3a Y1CTetbe Ha NPON3BOJOT U
n3bpuLLIETE CO CyBa Kpna.

+  Cekoral n3bpuLiete ja npekymMmepHaTa TEYHOCT
TEMETHO N0 YNCTEHETO, @ CEKOE NPETEKYBAE
MOpa BefHalL Aa Ce u3bpuLLe.

*  He kopucTeTe CpeacTaa 3a YMCTerE LUTO
CcofpXKaT KUCEeNMHa UMW XNOpUE 3a YNCTEHE HA
NOBPLUNHUTE O HE ProcyBayKM YemnuK Urv of
MHOKC, KaKo W paukuTe. KopucteTe Meka kpna
CO TeYeH AeTepreHT (Ho He abpa3uB) 3a fa
MCYMCTUTE OBME NOBPLUMHN 0BPHyBajkM
BHUMaHKe aa GpulieTe BO eaeH npaseLl.

MoBpLuMHaTa MOXeE Aa CE OLITETH CO
€TEPreHTU U CPEACTBA 33 YNCTEHE.

He kopucTeTe arpecusHu cpeacTsa 3a

UMCTeHE, NPALLOK 33 YUCTEHE / TEYHOCTH

UNW OCTPU NPEAMETYN NPU YNCTEHETO.

He kopucTeTe uncTaum Ha napea 3a aa ro
ncuncTuTe anapatoT Guaejkv Tve Moxe aa
npenun3BuUKaaT enekTpuyeH yaap.

Yucrerwe Ha KOHTPONHMOT NaHen
Wcunctete m KOHTPOMHNOT NaHen n perynatopute
CO BnaxHa Kpna n M36pwmeTe M co CyBa.

Yucrewe Ha pepHaTta

YucTetrse Ha cTpaHnyHUTe supgosu(Bapupa

3aBMCHO 0 MOAENOT Ha NPOM3BOAOT.)

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

1. TprHeTe ro NpeaHWOT en Ha CTpaHnyHaTa
pamka co Brieyete Bo obpateH npaseL, of
CTPaHN4HMOT SWA.

2. V3BageTe ja CTpaHW4HaTa pamka Ce Brieyere

Karanutnyku sugosm

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e
BKNyYeHa CO BalLMOT NPOU3BOA.)

BHatpeLuHuTe cTpaHnyHW suaosm (A) W/unm 3agHuoT
sup (B) Ha BaLWLMOT NpoK3BOA MOXe Aa ce
npemaykaHn co KatanmuTuykv eHamen.
Karanutuukute suposu umaar ceeTna mat boja n
nopoaHa nospLuvHa. He Tpeba aa ce uuctar
KaTanuTu4yK1Te SMOOBM Ha pepHaTa. MoposHuTe
MOBPLUWHN Ha KaTanuTU4YKATE SUGOBUTE Ce yncTat
camm co ancopbupate 1 npeobpasyBarse Ha
UCTypeHaTa MacHoTHja (Napea U jarnepog AUOKCUL).

JlecHo uncTese co napea
OB03MOXYBa NECHO YuCTEHE Buagjkn HeuncToTujaTa
(mog ycrioB ako He CTe Yekare NpeAonro) ce
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OMEKHYBa CO Napearta LUTO Ce C03AaBa BO pepHata,

a BOZIEHWTE KanKu Ce KOHeH3upaaT Ha

BHATPELLUHWTE MOBPLLMHM.

1. Vi3Bapere ja LienaTa onpema of pepHata.

2. WctypeTte 500 ml Boga Bo TaBaTa 3a pepHa 1
MnocTaBeTe ja Ha BTopaTa NomnuLa Bo pepHata.

3. TloctaBeTe ja pepHaTa BO PeXMM 3a NECHO
uncTerse co napea v BknyyeTe ja Ha 100° C 25
MUHYTH.

4. OrtBopeTe ja Bpatata 1 usbpuwete m
BHaTpeLLHMTe MOBPLUMHM Ha pepHaTa Co BRaxeH
CyHfep urv kpna.

5. KopucreTe Tonna Boga co CpeacTBo 3a Muetse,
Meka Kpna unm cyHrep 3a fa ja ucumcTute
3aKopaBeHaTa HeuncToTHja 1 n3dpueTe co
cyBa Kpna.

32 Bpeme Ha pexumoT Ha NecHo
UMCTEHbE Mapea, BogaTa of TaBaTa 3a
OMEKHYBaH-€ Ha NECHO 06J'IVIKyBaHVITe
0CTaTOLM/HEUUCTOTUja BO MPasHUHaTa
Ha pepHaTa ke cnapu 1 KOHAEH3upa Bo
npasHUHaTa Ha pepHaTa 1 BHAaTPELIHOTO
CTaKIo Ha BpaTaTa Ha pepHara, co LTo
BOJA MOXE [1a Kane Kora € 0TBopeHa
BpaTaTa Ha pepHata. /3bpuwete ja
KOHAEH3aLujaTa JofieKa e OTBOpeHa
BpaTara.

UucTetbe Ha BpaTaTa Ha pepHaTa

3a f1a ja McuncTUTe BpaTaTa Ha pepHata, Kopuctete
TON/a BOAa CO CPEACTBO 32 MUEkse, Meka kpna urm
CyHrep 3a [1a ro UCYMCTUTE NPOMU3BOAOT U N3bpuleTe
r0 CO CyBa Kpna.

He kopucteTe rpybu abpasmsHu cpeactsa
MN OCTPU METaNHU XMLUN 32 YNCTEHE Ha
BpaTat Ha pepHata. Moxe fa ja usrpebaar
NnoBpLUMHATA M Aa ro yHUWTAaT CTaknoTo.

Bapeme Ha BpaTaTa Ha pepHaTa

1. OtBopeTe ja npegHata Bpara (1).

2. OTBOpeTe M CMOjHMLMTE Ha KyKMLITETO 3a
LapkuTe (2) JecHO W NEBO Hanpeg CTPaHNYHO
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CO NpUTUCHYBak€ Haony Kako LWTo e

Bpara

3akny4yBatbe Ha naHTa(3aTBOpeHa nosuumja)
PepHa

3aknyyyBatbe Ha NaHTa(0TBOPEHa nosnLuja)

4. sBapeTe ja npearara Bpara co BrieYeke
Harope 3a fa ja ocnoboauTe of LWapK1Te Neso 1
[IECHO.

YekopuTe LITO Ke M HanpaBsuTe 3a BpeMe Ha
nocrankaTa Ha Bafiete, Tpeba fa ce
nosTopaT no obpaTeH pepocnes 3a aa
nocTaBuTe BpaTtaTa Ha MecTo. He
3abopaBajTe Aa rv 3aTBOPUTE CMOJHULMTE Ha
KYKMLUTETO Ha LuapKuTe Npy NOBTOPHO
nocTaByBatbe Ha BpaTtarta.




Bapgere Ha BHaTPeLIHOTO CTaKNo Ha

BpartaTta

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e
BKNyYeHa CO BalLMOT NPOU3BOA.)
BHaTpeLLHOTO CTakneHo OKHO Ha BpaTaTa Ha
pepHaTa Moxe fia Ce N3BaJy 3a YnCTekse.
OtBopeTe ja Bpatata Ha pepHata.

1 Pamka
2 MnacTuyeH gen

[MoBreyeTe KoH cebe 1 13BaaeTe ro NNacTUYHNOT
JEN LUTO € NOCTaBEH Ha FOpHUOT fen Ha Bpatata (1).

HajsHaTpeLLHO CTaKIEHO OKHO

BHaTpeLwHo cTakneHo okHO

HazBopeLuHo CTakneHo OkHO

TnacTiyeH OTBOP 3a CTaKMEHOTO OKHO - A0y
Kako o e npukaxaHo Ha cnukata, nogurHeTe ro
HajBHaTPELUHOTO CTakno (1) AenymMHo BO NpaBeL, Ha
A v noBneyeTe ro KOH HaaBop Bo npaeel B.
[ToBTOpETE ja UCTaTa nocTanka 3a fa ro u3saagnTe
BHATPELLHOTO BHATPELLHO CTakKIo (2).

B w N =

[pBMOT Yekop Aa ja cocTaBuTe BpaTtata e fa ro
MNOCTaBUTE BHATPELLHOTO CTaKIEHO OKHO Ha CBOE
MecTo (2).

Kako LuTo e npukaxaHo Ha crnukata, CTaBeTe ro
3aKOCEHMOT aros Ha CTaKIIEHOTO OKHO 3a [1a HaBrese
BO 3aKoce TUYHUOT OTBOP.

BHaTpeLHOTO cTakneHo okHo (2) Mopa aa ce
NoCTaBu BO NAACTUYHNOT OTBOP Bnn3y ao
HajBHATPELLHOTO CTaKNeHo OkHO (1).

Kora ro noctaByBate HajBHaTPELLHOTO CTaKIEHO
OKHO (1), NpoBepeTe Aanu nevaTeHaTa cTpaHa Ha
OKHOTO € Haco4YeHa KOH BHATPELLHOTO CTaKIEHO OKHO.
BaxHo € fia rv nocTaBuTe [OMHUTE arnm Ha
BHATPELLHOTO CTaKMEHO OKHO BO A0MHNOT NAacTUYeH
otBop (5).

MpuTICKajTE IO NNACTUYHUOT eN KOH pamkaTa
J0feka He CryLUHEeTe 3BYK Ha KNMKHyBakbe.

3ameHa Ha CBeTUNKaTa BO pepHaTa

OMNACHOCT:

lMpen pa ja 3ameHuTe cBeTUNKaTa BO
pepHarta, npoBepeTe Aanu Npou3BoaoT e
WUCKIy4€eH Of CTPYyja 1 M3nafeH 3a aa
n3berHeTe puU3mK of enekTpuyeH yaap.
BpenuTte noBpLunHM Npeam3sukysaat
nsropermum!
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Bo oBaa neuka, ce kopucTu breckaso
CBeTUKa co MOKHoCT nomana og 40
W, BucuHa nomana og 60 mm,
pvjameTap noman og 30 mm unm
XarnoreHa CBETMIKA CO MPUKNYYOK TvN
(9, mokHocT nomana og 60 W.
CBeTunkuTe ce norogHu 3a pabota Ha
Temnepatypu Hag 300 ° C. CeeTunku
BO pepHaTa Moxe fia ce fobujat og
OBaCTEHN CEPBUCHU areHTu 1nn
TEXHNYAp CO NULIEHLA.

MoauuujaTa Ha ceeTUNKaTa Moxe Aa Bapupa
07 OHaa Ha crmkarta.

le COOABETHA 3@ OCBETNYBatbe NPOCTOPUM BO
OMaKMHCTBOTO. HameHeTata ynoTpeba Ha
0Baa cujanuLa e Aa My nomara Ha

Cujanuuata LTO Ce KOpUCTU BO OBO] ypes He
KOPMCHUKOT Aa ja rnefa xpaHata.

leKCTPEMHUTE (hM3NYKM YCIIOBM, KaKO LITO Ce
Temnepatypute Hag 50 °C.

CujanuumTe WTO Ce kopucTaT BO 0BOj
npou3Bop, Tpeba fAa rv usapxysaat

Ako pepHaTa MMa TpkanesHa CBeTUnKa:

1. VcknydeTe ro nponsBopoT of cTpyja.

2. CepTeTe ro CTakneHWoT Karnak 00paTHo of
LBWKEHETO Ha CKasankuTe Ha YaCOBHMKOT 3a Aa
ro u3BaguTe.
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3. Axo cujannykata Bo pepHarta e of Tun (A) kako
Ha [oNHaTa CuKka, OTCTPaHETE ja Co BpTere
KaKo LUTO € NpuKaxaHo u 3ameHeTe ja. Ako e of
1N (B), NoBneyeTe ja 1 OTCTpaHETE ja Kako LITO
€ NpUKaXaHo Ha CrvkaTa 1 3ameHeTe ja.

4, CraBeTe Io CTaKNeH1oT Kanak OfJHOBO.



PewwaBare npobnemu
pHaTa UcnyuiTa napea goaeka pabotu

Osa He € gpeuka.

¢ Kora ke ce 3arpejat MetanHuTe 4enosu, Tue MOXe Aa ce npowmpar u aa npeanssnkaat 6yKa. >>>
Osa He e gpeLuk:

Tpou3BogoT He paboti.

« OcurypyBaJoT 3a eM. HarojyBate € pacunan v nagHan. >>> [ipogepeme au ocugypysadyume 80
Kymujama. AKo e Heonxo0Ho, 3aMeHeme 2u unu akmusupajme au 00HO8O.

«  Tlpou3BogoT He e NpukIyyeH Bo (3a3eMjeH) WwTekep. >>> [lpogepeme 20 nogp3ysaremo Ha

+  Cujanuukata BO pepHara e nperopeta. >>> CMeHeme ja cujanudkama.
+  Hewma cTpyja. >>> [lposepeme Oarnu uma cmpyja. [pogepeme au ocuzypysayume 80
_Kymujama. AKo evHeonxodHo, 3ameHeme eu Uu akmusupajme 2u ocuzypysayume.

*  He ce nocTaBeHn cbyHKu,MJaTa wunu Temnepatypata. >>> [locmageme au hyHKYuUjama u
memnepamypama co peaynamopom/konyemo 3a yHKyuja/memnepamypa.

+  TajMepoT He e HaMeCTeH Kaj MofieniTe LUTO Ce OnpeMeHy co Tajmep. >>> [Ipunazodeme 20
8pememo.
(Kaj nponssoauTe co MUKpONeYka, TajMepoT ja KOHTPONMpa camo MUKpOmeYKaTa.)

*+  Hema ctpyja. >>> lposepeme danu uma cmpyja. [pogepeme 2u ocuzypysadyume 60
Kymujama AKO © HeoNXo0HO, 3aMeHeme 2u Unu akmusupajme 2u ocuzypysayume.

*  Wma npexu Ha cTpyja. >>> [Tpunazodeme 20 8peMemo/npekuHysayom Ha npousgodom u
gKITy4eme 20 00HOBO.

KoHcynTupajTe ce co 0BnacTeH areHT 3a
cepBuCHpatbe NN CO 3aCTaNHUKOT Of Kade
LLTO CTE rO Kynune Npou3Boa0T aKo He
MOXETe Camu fia ro peLunte npobnemoT nako
CTe M NpUMEHUNe ynaTcTsata BO 0Ba
nornasje. Hukoraw He o6uaysajte ce camu
[a ro nonpasate pacunaHnoT ypep.
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