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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagae caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

Made in TURKEY
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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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

e |f 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.

e Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
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Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized 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 Authorized
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not



being earthed in accordance with
the local regulations.

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

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

Only use the connection cable
specified in the “Technical
specifications”.

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 authorized 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

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.

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

During use the appliance
becomes hot. Care should be

5/EN



taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

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

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

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

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

Placing the wire shelf and tray
onto the wire racks properly

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

Do not use the product if the front
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.



Ensure that the appliance is
disconnected from mains before
replacing the lamp to avoid the
possibility of electric shock.
Unattended cooking on a hob with
fat or oil can be dangerous and
may result in fire. NEVER try to
extinguish a fire with water, but
switch off the appliance and then
cover flame e.g. with a lid or a
fire blanket.

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

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

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

surface. Do not use the appliance.

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

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

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

Prevention against possible fire risk!

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

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.

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

Safety for children

e 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.

e Flectrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

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

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

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

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

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

CGompliance with RoHS Directive:

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

Package information

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



F General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Bottom drawer 9 Lamp

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

12 3 4 5 6 7 8 9
1 Warning lamp 6 Digital timer

2 Thermostat lamp 7 Single-circuit cooking plate Front right
3 Function knob 8 Extended cooking plate Rear right

4 Single-circuit cooking plate Rear left 9 Thermostat knob

5 Dual-circuit cooking plate Front left
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3. Deep tray
Package contents Used for pastries, large roasts, juicy dishes, and

mccessories supplied can vary depending on for collecting the fat while grilling.

he product model. Not every accessory
described in the user manual may exist on
your product.

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

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

Voltage / frequen 220-240 V/380-415 V/ 3N ~ 50 Hz
pboe. . min1BAX3/25A

Burners

Front left Dual-circuit cooking plate

2200/750 W

Rear right Extended cooking plate

1500/2400 W
OVEN/GRILL

Main oven Multifunction oven

Grill power consumption

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

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

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

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

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

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

responsibility.

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

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

‘ DANGER:

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

Before installation

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

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

£
£
| c— | s ]
T = ]
£ | = []
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e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

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

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

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

Safety chain

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

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

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

the locking mechanism (2).

e oS B 1

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall

D O B~ wWw N =

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

e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.
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Cooker stability chain for cookers not designed with
bracket engagement slot.



Installation and connection
Product can only be installed and connected in
accordance with the statutory installation rules.
Do not install the product next to refrigerators
or freezers. The heat emitted by the product
il increase the energy consumption of
cooling appliances.
e (arry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.
Do not use the door and/or handle to carry or
move the product. The door, handle or hinges

get damaged.

Electrical connection

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

DANGER:

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

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:
The power cable must not be clamped, bent or
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!

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

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

DANGER:

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

There is the risk of electric shock!

Connecting the power cable
1. If a power cable is not supplied together with
your product,a power cable that you would select
from the table (Technical specifications, page 17)
in accordance with the electrical installation at
your home must be connected to your product by
following the instructions in cable diagram.
If it is not possible to disconnect all poles in the supply
power, a disconnection unit with at least 3 mm contact
clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with IEE directives. Failure to
obey this instruction may cause operational problems
and invalidate the product warranty.

dditional protection by a residual current
circuit breaker is recommended.

Open the terminal block cover with a screwdriver.
Insert the power cable through the cable clamp
below the terminal and secure it to the main body
with the integrated screw on cable clamping
component.

4. Connect the cables according to the supplied

diagram.
Kl
N—x5
e 1= Q)
3NAC 3807400/416 V

220/230/240V Aj

w o

|2
05
|_1E_

2NAC 880/400/415 V

5. After completing the wire connections, close the
terminal block cover.

6. Route the power cable so that it will not contact
the product and get squeezed between the
product and the wall.

Power cable must not be longer than 2m
because of safety reasons.

e Push the product towards the kitchen wall.
Adjusting the feet of oven
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Vibrations during use may cause cooking vessels
to move. This dangerous situation can be
avoided if the product is level and balanced.

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

Final check

1.

Reconnect the product to the mains.

2. Check electrical functions.
Future Transportation

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

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

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

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

14/EN
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Check the general appearance of your product
for any damages that might have occurred
during transportation.




B 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.

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

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

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

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

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

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

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

Initial use
Time setting

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

Press *i+/™= keys to set the time of the day after the
oven is energized for the first time. Confirm the setting

by touching ® symbol and wait for 4 seconds without
touching any keys to confirm.
1| 2 ? 4 5

e 0 aveco |
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Adjustment key
Keylock symbol
Clock symbol

Alarm volume symbol
Eco mode symbol
Plus key

Minus key

Time slice symbol
Alarm symbol

End of Cooking Time symbol
Cooking Time symbol
Program key

(e HENTNC NS, NGV R

—_ a4 ©
N = o

If the initial time is not set, clock will run
starting from 12:00 and (2 symbol will be
displayed. The symbol will disappear once the
time is set.

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

First cleaning of the appliance

he surface might get damaged by some

9 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.
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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.

Grill oven

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

2. Close the oven door.

3. Select the highest grill power; see How fo operate
the grill, page 24.

4. Operate the grill about 30 minutes.

5. Tum off your grill; see How to operate the grill,
page 24

Electric oven

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

2. Close the oven door.

3. Select Static position.

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

5. Operate the oven for about 30 minutes.

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




B How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.
Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

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

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

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

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

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

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.

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

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

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

Tips about glass ceramic hobs

Glass ceramic surface is heatproof and is not
affected by big temperature differences.

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

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

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

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

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

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

Using the hobs

1 4

3

S ow =

Single-circuit cooking plate 14-16cm
Dual-circuit cooking plate 21-23/12-14cm
Single-circuit cooking plate 18-20cm

Extended cooking plate 17-19/26-28cm is list of
advised diameter of pots to be used on related
burners.
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DANGER:

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

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

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

Hot zone warning indicator indicates the status of the
active zone and it remains lit after the plate is turned
off. When the temperature of the plate cools down to a
level that it can be touched by hand, warning indicator
turns off. Flickering of the hot zone warning indicator is
not a failure.

Quick heating glass-ceramic hobs emit a
bright light when they are switched on. Do not

stare at the bright light.

Turning on the ceramic plates

The hob control knobs are used for operating the
plates. To obtain the desired cooking power, turn the
hob control knobs to the corresponding level.
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Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.

Using multi-segmented cooking zones

Multi-segmented cooking zones allows to cook with

different size of saucepans on the same cooking zone.

When these cooking zones are activated, first the

inward cooking zone turns on.

1. To change the active cooking zone diameter, turn
the control knob clockwise.

2. A'"click" will be heard as soon as the hotplate
radius changes.

Turning off multi-segment cooking zones

1. Turn the knob counter clockwise to OFF (upper)
position to turn off the oven. All segments of the
cooking zone are turned off.

| 12 3 2 1

1 Position 1
2 Position 2
3 Position 3

Position 2 and 3 of the multi-segment
cooking zones do not operate
independently.




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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

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

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

/A

How to operate the electric oven
Select temperature and operating mode

1 2

1 Function knob

2 Thermostat knob

1. 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.

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.
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Operating modes

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

Top and bottom heating

I Top and bottom heating are in

operation. Food is heated

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

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

ma— subsequent browning of food from
the bottom.

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.

]

Operating with fan
'éé' The oven is not heated. Only the fan
6]

(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.
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Fan Heating

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.

"3D" function

Full grill
v

Grill+Fan
AVaYd

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 Turn the food after half of the
grilling time.

Grilling effect is not as strong as in
FuII Grill
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
23 4 ? 6

1) €CO |

Adjustment key
Keylock symbol
Clock symbol

Alarm volume symbol
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.

o N O O W N

(e}

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 21 symbol appears on display for
cooking time.

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

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

time slice will appear on display continuously.

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

Setting the the end of cooking time to a later

time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch C until ! 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, 12 symbol plus =

symbol and the time slice will appear on display

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

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

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

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

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

» "OFF" will appear on the display.

2. Press I to activate the key lock.

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

Oven 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 328 until & symbol appears on display.
» "On" will appear on the display.

2. Disable the key lock by pressing the "= key.
» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

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

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

1. Touch ™ until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

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

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.
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Cancelling the alarm;
1. Touch ® until & symbol appears on display in
order to cancel the alarm.
2. Press and hold ™= key until "00:00" is displayed.
larm time will be displayed. If the alarm time

and cooking time are set concurrently, shortest
ime will be displayed.

Changing alarm tone

1. Touch 2 until 3% symbol appears on display.

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

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

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

or "b-03" on the display.

Changing the time of the day

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

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

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

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

Economy mode

You can save energy with economy mode while
cooking by setting cooking time in the oven.

This mode completes the cooking with the inner
temperature of the oven by switching off the heaters
before the end of cooking time.

Setting the economy mode

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

» "OFF" will appear on the display.

2. Enable economy mode by touching e key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

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

deactivated.

Setting the screen brightness

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

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

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

time.



Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 15t rack of the oven is the bottom rack.
imings may vary due to temperature of food,
hickness, type and your own preference of

cooking.

_ Cooking level number - Rack position Temperature (°C) Cooking time

Cacsnmour | ot ] @& ] 2 ] 1 | 40.50

Gk’ Oew =& L 9 5 ] 3%

- - Py
T e e .20

Leg of Lamb One level 4 25 min. 250/max,

then 180 ... 190

e e e e

(**) In a cooking that requires preheating, preheat at the beginning of cooking until the thermostat lamp turns off.

Tips for baking cake Tips for baking pastry

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

e |fthe cake is wet, use less liquid or lower the Dampen the layers of dough with a sauce
temperature by 10°C. composed of milk, oil, egg and yoghurt.

e |fthe cake is too dark on top, place it on a lower e |fthe pastry takes too long to bake, pay care that
rack, lower the temperature and increase the the thickness of the pastry you have prepared
cooking time. does not exceed the depth of the tray.

e |f cooked well on the inside but sticky on the e |fthe upper side of the pastry gets browned, but
outside use less liquid, lower the temperature the lower part is not cooked, make sure that the
and increase the cooking time. amount of sauce you have used for the pastry is
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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.

Tips for cooking vegetables

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

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

How to operate the grill
WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Cooking times table for grilling

Grilling with electric grill

Sliced chicken

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

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

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

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

2535 min.

Roast beet 2. 30 mn.”
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.
he surface might get damaged by some

detergents or cleaning materials.

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

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

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

Cleaning the hob

Glass ceramic surfaces

Wipe the glass ceramic surface using a piece of cloth

dampened with cold water in a manner as not to leave
any cleaning agent on it. Dry with a soft and dry cloth.

Residues may cause damage on the glass ceramic
surface when using the hob for the next time.

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

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

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

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

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

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

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

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

Do not remove the control buttons/knobs to

clean the control panel.
Control panel may get damaged!

Cleaning the oven

To clean the side wall

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,
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Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

1 2 3
1 Front door
2 Hinge
3 Oven

12 3
3. Move the front door to half-way.

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

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!

The oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 11 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from the figure.

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:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to remove
it

3. Remove the oven lamp by turning it counter
clockwise and replace it with the new one.
4. Install the glass cover.



B Troubleshooting

heated, they may expand and cause noise. >>> This is not a fault.

Product does not operate,

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

e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.

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

e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

@Consult the Authorised Service Agent or technician with licence or the dealer where you have purchased the

product if you can not remedy the trouble although you have implemented the instructions in this section. Never
attempt to repair a defective product yourself.

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

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

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

YBaxaemu KynyBayo,

Bnarogapum By, ye ubpaxte npogykTa Ha hvpmata Beko. Hagsisame ce, e Lue nomnyumte Bb3MOXHO Hait-nobpu
pesynTaTi OT M3MON3BaAHETO Ha NPOYKTa HW, NPOU3BEAEH MO Hall-BUCOKOKAYECTBEHN U MOAEPHN TEXHOMOTMN.
3aToBa Bi MONWM f1a NpoyeTeTe TOBA PHKOBOACTBO 3a yNoTpeba M Bcuukata ro CbTbTCTBALLA JOKyMeHTaLus
BHUMATENHO NPEeaM Aa u3nonasate ypeaa, a cnep ToBa v 3anaseTe 3a cnpaska B 6baelle. AKO NPeoTCTbnnTe
NpoayKTa Ha Apyr noTpebuTen, To ro NpeaaiiTe 3aefHO C PbKOBOACTBOTO 3a ynoTpeba. CrnemsaiTe BCUUKM
yKasaHus 1 MHopMaLms B PbKOBOACTBOTO 3a ynoTpeda.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba MOXe [1a e 3a HAKOMKO Mogena ypeaa. Pasnukute Mexay MoaenuTe
Ca YTOYHEHN B PBKOBOACTBOTO.

00siCHeHWe Ha cMMBONUTE

B TOBa PBKOBOACTBO Ca U3MNON3BaHM CrEAHUTE CUMBOSM:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

Mpeaynpex[eHue 3a pUck 3a XUBOTa
WMK UMYLLEECTBOTO.

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.

B B BB

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

c E Made in TURKEY



TABILIA HA CbABbPKAHUETO

n BaxHu ykazaHusi U npegynpexneHus B Kak na paboTtuTe C KOTNOHA 18
3a GesonacHoCT v onasBake Ha 06112 MHGOPMALWS 33 TOTBEHETO ..o 18
okonHara cpeaa 4 113n0n3BaHe Ha KOTMOHNTE .......vovvviiriririiiininens 19

OB1La BE30MACHOCT ..o 4

EnexTpryecka 6e30MacHOCT ..............oooooveeeeervre. 4 @ Kak na pa6otute ¢ chypHara 21

5e30MacHoCT NP Manon3saHeTo Ha MPOAYKTA......8  (euopua wudhopmauys 3a roTeere, nevere 1 mpuna

MMpenBuaeHa YNOTPEDA ..o B el

Be30nacHoCT 33 IBLATA. ........ocvvvrvvrinrsas 8 Kak pa paBoTuTe ¢ enexTpuyeckata dypHa....... 21

V13XBbPRsiHE Ha OCTAPENNS MPOBYKT.....vvevevreanes 9 PEXNMA HA PABOTA ....vveooevveeereeeeesseeeeienseeeens 29

/13XBbpIsiHE Ha ONaKOBBYHUTE MaTepUam ........... 9 1A3non3BaHe Ha YaCoBHMKA Ha DypHATA.............. 23

Tabnuua ¢ BPEMETO 38 FOTBEHE............ccvevvevine. 25

H OcHogHa UHbopmMaums 10  Kakpa pabotuTe Crpuna ... 27

[oTBapCKA NMMOYA 38 MEYEHE ......ovvvvvviiriririiraans 27

OBLY NPETNEA ..o,

Chipanme Ha NaKeTa......... MoaabpxaHe 1 rpuxa 28

TexHuueckm cneymdmkalm

OBLLA MHDOPMALMS ... 28

E MoHTax 13 [OYNCTBAHE HA KOTMOHA. .. vuvveveviisireicisininens 28

I'I i3 [ouncTBaHe Ha KOHTPOMHUS MAHEM. .................... 28

Mpenw MOHTENE. ovsoo v 1 MoYnCTBaHE Ha PYPHATA. ... 28

EHCTanauvm W CBBPIBAHE. .ovsovvrss v 15 CeansHe Ha BpaTata Ha OYPHATA ........ovvvrrvnen 29

BACLIO TPAHCMOPTUPEHE. ..oovsovvvsvvrs v MoamsaHa Ha naMnata BbB OYPHATA ..........ccevvee. 29

Q Moprotoeka 16 R Orcrpansisane Ha noepean 31

CbBeTH 3a CNECTABAHE HA EHEPIUS..........vvieiene. 16

[TBPBO MOMBBAHE ....vvivviviiiiiiiiiirre e 16

HaCTPOMAKA HA HACA......cvvveviiiiiiiiriereassisins 16

[TbpBOHAYAHO NOYNCTBAHE HA YPEAA................. 17

[TbPBOHAYAMHO 3ATPSABAHE .......vvvevevveieiaiinas 17
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n BaxHu ykazaHus u npepynpexgeHus 3a 6e3onacHocT u

Oofna3BaHe Ha OKOJiHaTa cpena

Toau pasgen cbabpxa yKa3aHu4 3a
6e30nacHoCT, KOMTO e Bu
nomorHat aa usberHete pucka ot
HapaHABaHeE U noBpea.
HecnasBaHeTo Ha Te3u yKa3aHud
npaBn BCAKAKBW rapaHLnmn
HEBAITNOHW.

Obwa 6esonacHocT

*  YpenobT Moxe Aa Obae nonasat
OT Aela Ha 8 1 noBeye roauHN n
OT NNLIA C MOHWXEHN Pr3NYecky,
CEH30PHM M YMCTBEHM
cnocobHocTn unu Takmea 6e3
OMNUT U NO3HAHUS, aKo Te ca
Haa3npaBaHu Unu
WHCTPYKTMPaHX OTHOCHO
ynoTtpe6arta Ha ypega n
Be3onaceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpast ¢
ypeaa. MouncreaHeTo U
notpebutenckata noaapbxka He
6uBa ga 6baaT u3BbPLUBAHM OT
aeua 6e3 Haazop.

* AKO NpoayKTbT € AadeH Ha
HAKOW Apyr 3a NnyHa ynotpeba
unu ynotpeba BTOpa pbKa,
PBKOBOACTBOTO 3a ynoTpeba,
eTUKETUTE Ha NPOAYKTUTE U
OpYrUTE, OTHACSILLM Ce 3a Hero
[OKYMEHTM 1 yacTu Tpsibea
CbLLO Aa Ce NPeaoCTaBAT C Hero.
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Hukora He nocTaBsanTe NpoaykTa
BbpPXY NOKPUT C Knnum nog. B
LUPOTMBEH CyYan, uncata Ha
Bb3AYyX NoA ypeaa Moxe fa
[oBefe [0 nperpsisaHe Ha
enekTpuyeckuTe Yactu. Tosa Lie
[osefe [o npobrnemu ¢ ypeaa.
MOHTaXbT M PEMOHTBT Ha ypeda
TpsibBa BMHArV Aa ce W3BbpLUBa
OT NpeacTaBUTENN Ha
OTOPW3NPaHNSA CepBH3.
Mpon3BoanTensT He HOCK
OTrOBOPHOCT 3a LUeTH,
NPUYMHEHN OT Nonpaeka
N3BBPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyawn
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. Npean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKK
WHCTPYKLMMN.

He u3nonssanTe npoaykTa ako
aane aedekT unu e BUaNMo
noBpeaeH.

Cnep Bcsiko non3saHe
npoBepsiBaiTe ganm
(DYHKLMOHAMHUTE KonyeTa ca
U3KIIOYEHMN.

Enektpuyecka 6e3onacHocT

AKO NpoAYKTBLT € NOBPeEH, TON
He G1Ba fa ce nonsea npeau ga
Obae nonpaeeH B OTOPU3NPaHMS
cepau3. CbLUeCTBYBa PUCK OT
TOKOB yaap!



Cebpa3BailTe ypeaa camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHn B
"TexHnyecku cneuyudumkaumm”
3a3emsBaHeTO TpsibBa Aa ce
HanpaBsm OT KBanUULMpaH
€EKTPOTEXHWK, KaTO NPOAYKTBLT
ce nonaea cbe unm be3s
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, nponsTuyaLLy ot
HenpaBMITHO 3a3eMsBaHe Ha
ypeza.

Hukora He MuTe NpoayKTa KaTo
ro nonveate unu npbckaTe B
Boga! CblUecTByBa pUCK OT
TOKOB yaap!

MMpoaykTsT TpsibBa fa e
W3KITIOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYMCTBAHE M
PEMOHT.

Ako 3axpaHBaLmaT kaben Ha
ypezda e nospefeH, Tpsibea aa
ce Mnonpasw OT NPOU3BOAUTENS,
HeroB CepBu3eH NpeacTaBuTen
WV KBANUULMPAH TEXHUK C
Lien aa ce usberHe BCAKaKbB
PUCK.

3nonseaiTe camo 3axpaHBaLy,
kaben, oTroBapsLy Ha
XapaKTepuUCTUKUTE, MOCOYEHM B
"TexHnyecku cneuudumkaumm”.
YpenwT TpsibBa Aa € MOHTUpaH
Taka, Ye a MOXe Hanmb/Ho Ja
Ce U3KIIoYM OT Mpexara.
PasgensHeTo Tpsibea aa ce

OCUrypsiBa Uiu OT Lencen, unm
OT NPEBKMOYBATES, MOHTUPAH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENHUTE Hapeaou.

o BpeMe Ha ynoTpeba, 3agHaTa
yacT Ha pypHaTa ce 3arpsiea.
lNpoBepeTe panu
enekTpuyeckaTa MHcTanaums He
Cca B KOHTAaKT CbC 3agHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE Aa Ce
noBpeasT.

He 3akneLsante 3axpaHealims
kaben Mexzay BpaTaTa Ha
(bypHaTa u pamkata u He ro
npekapsanTe Hag
HaropeLleH1Te NOBbPXHOCTY. B
NPOTWBEH Cryyai n3onaumsra
Ha kabena Moxe fa ce CTonu n
[a npeam3ssuMKa noxap B
CreacTBMe Ha KbCO CbeduHEHME.
Bcska Manmnynaums no
€EKTPUYECKNTE CbOPBXKEHMS Y
CUCTEMM MOXE [a Ce U3BBbpLLBA
caMo OT OTOPU3MPAHM
KBanuduLmpaxm nuua.

B cnyyait Ha kakBaTo 1 fa e
noBpesa, U3KYeTe NPoayKTa n
[0 M3KNKYETE OT 3aXpaHBaHETO.
3a fa HanpasuTe TOBa,
n3kmoyeTe BYLLOHA BKbLUM.
lMpoBepeTe fanu HanpexeHneTo
Ha ByLLIOHa € CbBMECTUMO C
npoaykTa.
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BesonacHocT Npu M3NoN3BaHETo Ha

npoaykTa

*  YpeObT u goceraemmte My
4acTu ce HarpsiBaT npu
ynotpeba. Tpsbea fa ce
BHMMaBa [a He ce AoKocBaT
HarpsTUTe enemeHTw. [leuata
noa 8-roamiiHa Bb3pacT Tpsbea
[ia ce obpxar ganey ot ypega
OCBEH aKo He ca Haf3vpaBaHm
NOCTOSIHHO.

* Hwukora He usnonseainTe
NpoayKTa ako CTe noa
BMUSHWETO Ha ankoxon uunm
APYI1 ONUSIHABALLYM BELLECTBA.

* BuumaBanre, koraTo B cboBeTe
CW MaTe arnkoXONHU HamMUTKM.
AnKoxombT ce u3napsea npu
BMCOKM TeMnepaTypu 1 Moxe Aa
npeau3smka noxap npu
Bb3nnaMeHsiBaHe 0T Aonupa ¢
ropeLlara noBbPXHOCT.

* He nocraeainTe H1KaKem
necHo3ananumm maTtepuani B
6rM30CT 40 NPOAYKTa, Thil KaTo
MOXe [a Ce HaropeLy oTCTpaHm
no Bpeme Ha ynotpeba.

* YpenbT ce HarpsiBa no BpeMe Ha
ynotpeba. Tpsbea fa ce
BHMMaBa [a He ce AoKocBaT
HarpeBaTenuTe BbTpe BbB
(ypHara.

*  [pbXTE BCUYKM BEHTUNALMOHHM
OTBOPU OTNYLUEHM.

* He 3arpsBaiiTe 3aTBOPEHM
KOHCEPBM M CTbKIEHN BypkaHm
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BbB (hypHaTa. HansraeTo,
KOeTO LLe Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBeae [0 NyKaHeTo My.

He nocraBaiTe Tasu 3a neyeHe,
Cb0BE UMK anyMnHUeBo oano
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE fa NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonagaiite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYnUCTBaHe Ha
CTbKreHaTa BpaTta Ha ypHaTa
Tbil KAaTO Te MOraT fa usgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBeje 40 cyynBaHe
Ha CTHKMOTO.

He u3nonssanTe napoyncTayku
3a NOYMCTBaH Ha ypeaa, Tbi
KaTo TOBa MOXe Aa Npean3suka
TOKOB yaap.

[MpaBuUIHO NOCTaBSHE Ha
TeneHara ckapa 1 TaBa BbpXxy
eTaxepkara

BaxHo e fa nocTaBuTe TeneHus
padT n/unn TaBaTa NpaBUIHO Ha
eTaxepkara. [1Tb3HeTe TeneHns
padT v TaBaTta Mexay ABeTe
perncu u ce yBepeTe, Ye ca
BanaHcvpaHu npeaum ga
nocrasute xpaHa otrope (Mons,
BUXTe crneapaliara urypa).



He u3nonssante npoaykTa ako
NPeaHOTO CTHKIO € M3BafAEHO

WV HanyKaHo. .
[pbxkata Ha pypHaTa He e
CYLUMNHA 3a Kbpnn. He

yBeCBaWTe Kbpnu, PbKaBuLy 1
NOAOBHM TEKCTUIMHM U3aEenns

KoraTo goyHKUMS rpun paboTu

npw 0TBOpPEHa BpaTa.

BuHaru nsnonssante
TEPMOYCTONYMBM PbKaBULW NPK
NocTaBsHE UNW U3BaXAaHe Ha .
acTus B/OT ropeLyata gypHa.
lMocTaBeTe xapTusiTa 3a neveHe

B Cbfa 3a rOTBEHE WNN BbpXY
akcecoapa Ha thypHaTa (TaBa, .
CcKapa ¥ T.H.) 3aeHO C XpaHaTa

W cneg ToBa NOCTaBeTe BCUYKO B
npeaBapuTesiHo 3arpsita ypHa.
lMpemaxHeTe M3NULLIHUTE YacTK

Ha XapTusiTa 3a neyveHe, KOUTO

Cce Nnokasgat OT CbAa Unm oT
akcecoapa, 3a fja ce

npegoTBpaT PUCKLT OT JONUp

[0 HarpeBaTenHuTe enemMeHTH

Ha ypHaTa. Hukora He
W3NoN3BanTe XapTus 3a neyeHe

B paboTHa Temnepartypa no-
BICOKa OT NOCOYEHATa CTOMHOCT
KoraTo 13rnonaBaTe Ha xapTus 3a
neyeHe. He nocraesante xapTus
3a NeYeHe OUPEKTHO BBPXY
ABLHOTO Ha (pypHaTa.

Mpean nanogmeHuTe
namnuykaTa Ha ypeaa, ce
yBeEpeTe, Ye TOW € U3KIHYeEH, 3a
Aa ce n3berHe pucka 0T TOKOB
yoap.

be3Haa30pHO roTBEHE C
Ma3sHWHa BbPXY KOT/IOHa €
onacHo ¥ MOXe Ja Aosede Ao
noxap. HAKOT' A He ce
onuTBanTe Aa uaracute
Bb3HWUKHAN NoXap C BoAaw
BMECTO TOBa M3KMoYeTe ypeaa
NOKpUITE NiaMbka C Kanak unm
NPOTUBONOXaPHO 0Aeano.
OnacHocT oT noxap: He
CbXPaHsIBaNTe HUKAKBM
npeameTn BbPXy roTBapCcKuTe
NOBBPXHOCTM.

AKO NOBBLPXHOCTTA € HanykaHa,
W3KnoYeTe ypeda 3a aa
n3berHeTe pucka oT TOKOB yaap.
B cnyyai, ye nnovara Ha
KOTNIOHa ce cuynu: M3skniovete
BeJHara BCUYKN ropesiku u
BCUYKM eNEKTPUYECKM
HarpeBaTenHN eneMeHTU n
n3onupante ypeaa ot
3axpaHBaHeTo. He gokocBante
NOBBLPXHOCTTA Ha ypeda. He
n3nonagainTe ypeaa.
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YpeabT He e npefHa3HayeH 3a
paboTa Ypes ynpaenexue ot
BBbHLLEH TailMep Unn OTAENHO
AMCTaHLMOHHO ynpaBreHue.
lMapHOTO HansiraHe, KOeTo ce
Hacnarea B CneacTBue Ha
Bnarara o noBbPXHOCTTa Ha
KOT/IOHa UNK BbPXY ABHOTO Ha
TEHQKepaTa MOXe Aa Hakapa
TEHAKepaTa Aa NoACKOuM.
3aTtoBa BMHaru npoBepsiBainTe
[anu NOBbPXHOCTTa Ha (hypHaTa
W ABHOTO Ha TEHDKEPUTE Ca
CyXMm.

3nonsBante camo
npeanasuTenu 3a KOTNoHH,
NPOEKTMPaHM OT NPOM3BOANTENS
Ha roTBapCKus ypes Unv Takuea,
KOWTO Ca ykasaHu OT
NPOW3BOANTENS B UHCTPYKLMMTE
3a ynotpeba Ha ypeaa, unm
npeanasvTenu, Brpagexn B
ypega. Ynotpebara Ha
HenoaxoasLy npeanasuTenu 3a
Aella MoXe Ja fosefe Ao
anononyka.

3a HaOeXXHOCTTa Ha NJlaMbKa Ha
npopyKTa;

LLlencenbT TpsibBa ga e
HAaMECTEH B KOHTAKTa, Taka ye
[a He U3nu3aT UCKPW.

He n3nonseaiite noBpedeH,
CpsI3aH Unn yabixeH kabento
M3Non3BanTe caMo OPUrMHANHNS
kaben Ha ypeaa.
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[LlencensT He 6uBa fa ce
BKIIOYBA B KOHTaKTa aKo e
HaMOKPEH MIi BMaXeH.

MpensnaeHa ynotpeba

To3n NpoAayKT e npeaBUAEH 3a
Butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

Toswn yped e npeaHasHa4eH
camo 3a rotBapcku Luenu. Ton He
BuBa aa ce u3nonsea 3a gpyry
Lenu, kato Hanpumep
OTONNSABaHE Ha cTasra.
IMpoayKTbT He BuBa aa ce
Nnon3ga 3a 3aTonsHe Ha YAHUK
nog, rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 p. BbPXY
OPBXKKMTE, 3a CyLUEHE UK 3a
oTOnNneHMe.

UlNpoun3BoauTensaT He HOCw
OTFOBOPHOCT 3a LUeTH,
NPWYMHEHN OT HENpaBUIHa
ynotpeba.

®ypHaTa MOXe Aa ce M3nonsea
3a pasmpassiBaHe 1 neveHe Ha
XpaHa.

besonacHocT 3a geuara

BbHLUHMTE YacTy Ha ypeaa
MOXe [ia Ce HaropeLUaT npu
ynotpeba. Mankute geua
TpsA0Ba [Ja ce AbpxXarT aaney ot
ypena.

OnakoBbYHUTE MaTepuanu ca
onacHu 3a aeuata. [lpbxte
[arney ot JeLara onakoBbYHUTE



MaTtepuanu. 3xebprete BCUYKN
4acTu OT onakoskaTa no
NpMpOA0CHOOPA3EH HaunH.
Enektpuyeckute ypeam ca
onacHu 3a geuata. [lpbxre
[euara faned ot ypega no
Bpeme Ha paboTa 1 He UM
no3BornsBaiTe 4a Cu Urpast ¢
Hero.

He nocrtassaiTe BbpXy ypeaa
NpeaMeTy, KOUTO fieliata MoXe
[a onuTat ga JocTUrHar.

KoraTo BpaTaTa € 0TBOpeHa, He
OCTaBSANTE HUKAKBMN TEXKN
NpeaMeTH BbPXY Hes U He
no3seonsBanTe geuara ga cagat
BbpXY Hest. BpaTaTa moxe aa ce
W3BBPHE UNK NaHTUTE i da ce
noBpeasT.

W3xBLpnsiHe Ha ocTapenus NpoaykKT

CwBmectumoct ¢ WEEE [lupekTuBa 3a
MXBbPNIAHE HA OTNAAbLYHU NPOAYKTH:

[MpoayKTBT OTrOBaps Ha U3NCKBAHWUATA HA
avpektneata Ha EC 3a uxbpnsiHe Ha 0TnagbyHmu
npoaykTv (2012/19/EU). Toan npogyKT Hoch
KnacudmkaLmoHeH CUMBON 3a OTNafbyHoO
ENEKTPUYECKO M enekTpoHHo obopyasane (WEEE).
MMpoayKTHT € NPON3BELEH OT BUCOKOKAYECTBEHN
YacTu 1 MaTepuanu, KouTo Morat Aa ce unonasat
MOBTOPHO 1 Ca NOAXOLSLM 3a peLyknmupaHe. He
U3XBBPNSNTE ypesa 3aefHo ¢ 0OMKHOBEHUTE GUTOBM
W [pYrv OTNafbLy B Kpasi Ha ONEPaTUBHUA My KUBOT.
3aHeceTe 1o B CbOMpaTenHus LLEeHTbp 3a
peLMKIMpaHe Ha ENeKTPOHHO W ENEKTPUHECKO
obopyaeaHe. O6bpHETE Ce KbM MECTHUTE BNAcTH 3a
noBeye NoApoGHOCTM OTHOCHO Te3n CbOMpaTenHu
LieHTpOBE.

CbBMECTUMOCT C AUPEKTMBATa 3a OrpaHuyaBaHe
Ha ynotpe6ara Ha onpezeneHu onacHW BelecTsa:
3aKyneHusT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTVMBATA 33 OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHu onacHm BeLLecTsa Ha

EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn Matepuani, onucaHu B
[upekTtuBarta.

M3XB'bpl1$|He Ha ONakoBb4YHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany Ca onachm 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuany Ha
©e3onacHo MACTO, M3BBLH JOCTHNA Ha feLia.
OnakoBbYHUTE MaTepuani Ha NpoayKTa ca
u3paboTeHu 0T npepaboTBaeMM MaTepuany.
/3xBbprieTe m no NOAXOAAL HauuH 1
COpTUpaiiTe B CbOTBETCTBME C YKasaHNsTa 3a
peLmKnMpaxe Ha oTnagbLm. He m
WN3XBBPIISIATE C HOPMarHWTE GUTOBK OTMAAbLM.
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B OcHoBHa MHdopmMaLua
06w, npernep

D AW N -

lMpeaHa BpaTa
Dpbxka

[lonHo yekmemxe
TaBa

MetanHa ckapa
KoHTporeH naven

[noya Ha KOTHOH

MoTop Ha BeHTUNaTOpa (3aHa CTOMaHeHa
nova)

JNlamna
HarpeBaten Ha rpuna
[MonoxeHus Ha ckapaTa

[, I T ICR RN,

[o>]

2

3 4 5
Mpenynpegutenta namna

Namna Ha TepmocTata
CenekTop 3a GyHKUMNTE
loTBapcka nrova ¢ eAuH npekbesay 3ageH nsis

rOTBapCKa nnova c ABOEH npeKkbcaay I'Ipe,ueH
naB

Lindpos Taitmep

loTBapcka nroya ¢ eauH npexbeeady MpeaeH
AeceH

YAbIKeHa roteapcka nnova 3aneH AeceH
CerekTop 3a TepmocTaTa
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CbAbpkaHue Ha nakeTta 4. TeneH padt

113non3Ba ce 3a neyeHe M NOCTaBsiHe Ha XpaHa,

MpenoctasenuTe akcecoapy Morat Aa KOSITO LLIE Ce Neye B KACepOn Ha XeraHus eTax.

BapupaT, B 3aBUCMMOCT OT MOAena. Bawwmst
NPOAYKT MOXE Aa He € cHabpeH ¢ BCuuku
NPUHaANEXHOCTH, ONUCaHN B
PBKOBOACTBOTO.

1. PbKoBOACTBO 3a ynotpeba
TaBa Ha cpypHaTa
A3nonaea ce 3a 6aHMLM, 3aMpa3eHn XpaHu 1
ronemu napyeta Meco.

3.  [Owbn6oka TaBa
V3nonasa ce 3a 6aHuLW, roneMu napyeta Meco,
COYHY SCTUSA M 32 CEOMpaHe Ha MasHWHaTa npu
neyeHe Ha rpun.
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TexHu4ecku cneumdmkaumm
OBLLA MHOOPMALIMA

220-240 VI380-415 V 3N ~ 50 Hz
bbes - - i 6 AKd T AR

nnot
[openku

3apeH peceH YabmkeHa rotBapcka nnoya

1500/2400 W
®YPHAIT PV

MynTucyHKumOHaNHa dypHa

EHepmea KOHCyMaliusl Ha rpuna
Ba3osu ganHu: HdopmaumsaTa BbpXy eHEPIUIAHNS ETUKET Ha eNeKTpuyeckuTe (ypHu e lageHa B
cwotBeTCTBME Chbe cTaHpapT EN 60350-1 / [EC 60350-1. Tean cToiHOCTM Ca onpeaenexun npu
CTaHAAPTHO HaTOBapBaHe C U3MonaBaHe Ha PyHKLMN JONEH-TOPEH HarpeBaTen UMk BEHTUNATOPHO
HarpsiBaHe (ako 1ma Takuea).
KnacbT eHepruitHa eqyeKTMBHOCT Ce Onpeaens ChracHo CEHUTE NPUOPUTETW B 3aBUCUMOCT OT TOBA
Janv CboTBETHUTE (PYHKLIMK Ca HanM4HW B NpofyKTa Unu He. 1-T 0TBEHe C eko BeHTUnaTtop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AOMHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBaHe.
eXHVIHeCKVITe cnewduKaLMM Moxe fa CToifHOCTUTE NOCOUYEHN BLPXY ETUKETUTE Ha
GbaaT npoMeHenn Bea npeaynpexaeHme ¢ NPOfYKTa MK B NpApYXMTENHaTa
uen nono6psiBaHe Ka4ecTBOTO Ha NPoaYyKTa. OKyMEHTaLVS ca NOMyYeH B nabopatopHi
YCIOBYS NPM CTla3BaHe Ha CLOTBETHUTE
(burypuTe B T0BA PBKOBOACTBO Ca cTaHaapTv. Teau CTOMHOCTY MOXE Aa
CXeMaTU4HM 1 MOXe [ He CbBNajaT TouHO C BAPMPAT B 3ABUCHMOCT OT YCTIOBMATA Ha
BaLLInA MPOAYKT. paboTa 1 OKONHaTa cpefia Ha NpozyKTa.
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MoHTax

MpopykTbT TpsibBa i@ Ce MOHTMPA OT
KBanuuLMpaH CreumanmcT B CbOTBETCTBME C
TEKyLLMTe 3aKOHOBM pasnopendu. B npotueeH
crnyyart rapaHupsiTa CTaBa HeBanuaHa.
[MpON3BOANUTENST HE HOCM OTTOBOPHOCT 3a LUETH,
NPUYNHEHW OT NOMpPaBKa M3BBLPLUEHA OT
HeOTOpU3MpPaHu NvLa, B KOMTO Cryyal rapaHumaTa
MOXe Ja CTaHe HeBa.

[MogrotoBkaTa Ha MACTOTO U CBbP3BaAHETO Ha
CNEKTPUYECTBOTO NPOAYKTa Ca OTFOBOPHOCT
Ha KNneHTa.

ONACHOCT:
YpeabT TpsGBa Aa Gbae MOHTUpaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapestm

OTHOCHO ra30BUTE WMWK ENEKTPUYECKM
ypean.

ONACHOCT:
Mpeny MoHTaxa, pa3rnegaite npoaykTa 3a

BAOUMM JedekTi. AKO MMa TakuBa, TO HE o
MOHTUpaiTe.

[MoBpeneHnTe NPOLYKTM BOAST 4O PUCK 3@
6esonacHocTTa.

Mpean moHTaxa

C uen obesonacsBaHe Ha XWU3HEHOBaXHUTE
Bb3AYLLHV OTBOPY OTAOMNY Ha ypeaa, Npenopbysame
YPebT ja Ce MOHTMpa BbPXY 3ApaBa OCHOBA, &
KpaueTaTa 4a He MOTLBAT B KUMIUM WIW ApYT BUA
MeKO MOKpUTMe Ha nopa.

KyxHeHckuaT nog Tpsiba Aa e crnocobeH aa
n3obpXka TErnoTo Ha ypeaa, Nrtoc JOMbIHUTENHOTO
TErno Ha Cb/I0BETE 3a rOTBEHE W XpaHaTa.

£
— € (o)

3 : E N
R i
£ 3 |
E 65mmmin ! ™~ 65 mm min
8 - ———
< —

. Moxe fa ce n3nonsea ¢ Wwkaose 1 0T ABETE

CTpaHw, HO 3a fia Ce OCUrypu MUHMMAIHO
pascTosiHie oT 400MM Haf HUBOTO Ha
HarpsiBallaTa nyova ocTaBeTe pPasCTosHUE OT
65MM OTCTpaHu, MeXay ypeaa v CTeHu,
nperpaau Unn BUCOKM LKadoBe.

+  Moxe na ce u3nonsea u B cBOOOAHO
nonoxexue. OctaBeTe MUHUMANHO Pa3cTosiHIE
0T 750 MM Ha, NOBBPXHOCTTA Ha KOTIOHMTE.

. (*) Ako Hap nevkata We 6bae MOHTMPaH
abcopbartop, HanpaBeTe CnpaBka C ykasaHusaTa
Ha NpOW3BOANTENS 3@ BUCOUMHATA Ha
MOHTUpaHe (MuH 650 Mm).

*  YpenbT 0TroBaps Ha YCTPOMCTBO OT knac 1, T.e.
MOXe [1a ce MOCTaBM ChC 3aHaTa 1 eqHa ot
CTPaHNYHIUTE YacTh KbM CTEHUTE B KYXHATA,
KyXHEHCKMTE LKachoBe nnm obopyaBaHe ¢
BCsikakbB pasmep. KyxHeHckuTe mebenm unm
obopyaBaHe oT ApyraTa cTpaHa Tpsibsa Aa e
CbC CHLLWS MIK C NO-MasTbK pasmep.

«  Bcska mebennposka, pasnonoxexa [o ypena
TpsibBa Aa 6vae Tonnoyctoitumea (100 °C
MMH. ).

OGeszonacuTtenHa Bepura

YpenwT TpsibBa a ce obesonacy cpeLly
cBpbxbanaHcupaHe ¢ NOMOLLTa Ha ABETE Bepurm,
[O0CTaBeHu ¢ ypHara.

3akayete KykaTa Ha KyxHeHckaTa cteHa (1) kato
u3nonasate noaxoasy Awben (6) n cebpxeTe
obesonacutenHata Bepura (3) KbM KykaTa 4pe3
3aKMIYBALLMS MEXAHU3BM (2).
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Crabunuanpalua Kyka
3akntoyBaLL MexaHu3bm
ObesonacutenHa Bepura

3akauete Bepurata ctabunHo KbM 3agHaTa
YacT Ha neykaTa

3apHa yacT Ha neykara
6 CreHa B KyxHsTa

B w N -

Mopabpxalyata Bepura Tpsibsa aa e
Bb3MOXHO Hali-kbca 3a Aa ce ubere
HaknaHsHeTo Ha dhypHaTa Hanpes u
pa3nonoxeHa no avaroHan 3a Aa ce nberHe
HaKnaHsHeTo Ha dhypHaTa HacTpaHm.

Mopabpxkalliara Bepura 3a roTBaPCKY NEYK He €
MpoeKTMpaHa ¢ 0TBOp 3a CKobu.

MHCTanaLIMﬂ U CBbp3BaHe
YpenabT TpsibBa fa 6bae MHCTAnMpaH 1 CBbp3aH B

CbOTBETCTBME C YCTAHOBEHUTE NpaBuia 3a MOHTaxXa.

He MoHTUpaiiTe ypena 4o XnaguiHuum u
bpusepu. TonnuHaTa, U3mbyeaHa ot ypesa,
LLie NOBULUM KOHCYMaLMsATa Ha
eMneKTPOEHEePTUs Ha OXMaXaUTENHUTE Tena.

*  YpenbT TpsibBa 1a Gbae NpeHeceH oT Hait-
Masiko jBama ayLum.

*  YpenbT TpsAbBa Aa ce NOCTaBW HaNPaBo BbPXY
noga. He Tpsiba fia ce nocTaBs BbpXy OCHOBa
WNK NneaecTarn.

He xsalualite 3a BpataTta unu apbxkara npu
npeHacsiHe Ha ypeaa. Tosa nospexaa
BpaTara, ApbXKkaTa v naHTuTe.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpeTe NpoayKTa CbC 3a3eMEH KOHTaKT, 3alUuTeH
¢ BYLUOH C NOLXOASILL, KanaLuTeT, KakTo € ykasaHo B
Tabnuua "TexHuyeckn cneyudmkaumn”.
3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT
KBanunLMpaH enekTpoTEXHUK, KaTo NPOLYKTHT Ce
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nonaea cbe unu 6es TpaHcdopmatop. Gupmata Hu
He HOCW OTTOBOPHOCT 3 LLETH, MPUYNHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsBaHe Ha MHCTanaumsTa B CbOTBETCTBUE C
MECTHUTE pasnopeadu.

ONACHOCT:
YpenwT Tpsibea aa 6bae cBbp3aH KbM

eneKTpuyeckaTa Mpexa oT 0Topu3upaHo 1
kBanuduumparo nuue. MepuogbT Ha
rapaHuusiTa Ha ypeaa 3anoysa eAsa cres
npaBuneH MOHTaX.

[pOn3BOAMTENST HE HOCK OTFOBOPHOCT 3a
LeTH, MPUYMHEHM OT NONpaBKa U3BbpLLEHa
OT HEOTOPU3MPaHK NuLia.

OMACHOCT:
3axpaHBaluusT kaben He 6uBa pa ce
3alMnea, nperbBa UK Aa [onupa ropeLyute

yacTu Ha ypega.
[MoBpeaeHnaT 3axpaHBalyy kaben psabea aa
ce MoAMEHM 0T KBanuduumpaH
eneKTpoTEXHUK. B npoTuBeH cryyait
CbLLECTBYBA PUCK OT TOKOB yAap, KbCO
CbeauHeHne unu noxap!

[laHHuTe Ha 3axpaHBaHeTo TpsibBa fja OTrOBapsT Ha
[JaHH1Te, ONUCaHN BbPXY ETUKeTa Ha ypeda. B
3aBMCMMOCT OT BMA Ha ypeaa nHopMaLMoHHaTa
Tabenka Moxe [ja ce BUAM, korato Bparata unm
JONHMA Kanak ca OTBOPEHM, KaKTO W Ha 3apHaTa yacT
Ha ypepa.
3axpaHBalLmaT kaben Ha ypepa Tpsibea aa 0TroBaps
Ha CTOMHoCTUTE B Tabrmua "TexHUYeckn
cneumngukaumm”.

OMACHOCT:

Mpepnu na 3anouHeTe KakBaTo 1 Aa e paboTa

110 enekTpuYeckaTa MHCTanaLus, uskroyeTe

ypeaa oT 3axpaHBaHETo.

CwluyecTByBa puck OT TOKOB yaap!

CBbp3BaHe Ha 3axpaHBalms Kaben

1. AKo C npoAyKTa He € 4OCTaBEeH 3axpaHBaLy
Kaben, TpsibBa Aa u3bepeTe 3axpaHBall kaben
ot Tabnuuata (TexHudecku cneyucbukayuu,
cmp. 12) B CbOTBETCTBME C €neKTpudeckara
WHCTaraums B IoMa By v Toil TpsioBa aa Obae
CBbP3aH KbM NPOyKTa KaTo crefsate
yKasaHusiTa B auarpamarta 3a kabena.

He Moxe pa paskaunte BCUYKM NOMKOCK Ha

€1eKTpo3axpaHBaHeTo, TpsbBa Aa CBbpKeTe

BMCKOHEKTOP C NOHE 3 MM KOHTaKTHO pascTosiHue

(6yLLoHM, 0Be3onacsBaLLy NPeKLCBAYM, KOHTAKTOPH)

1 BCUYKM NOTKOCK Ha INCKOHEKTOpa Tpsibea Aa ca

6130 10 (He Hap) ypeaa B CbOTBETCTBUE C



avpektneuTe Ha VEE. HecnassaHeTto Ha Te3un
yKasaHust MoXe Aa foBesie A0 npobnemu B paboTata
Ha ypena, KakTo 1 [1a HanpassT rapaHuusiTa My

HeBanuaHa.

I'Ipenopqua Ce JOoNbIHMTENHA 3alluTa
4pe3 NpeKkbCcBay Ha OCTaTbYHUA TOK.

2. OtBopeTe Karnaka Ha 3axpaHBaLLusi 6ok ¢

oTBepTKa.

3. TpekapaliTe 3axpaHBalLys kaben npes ckobata
3a kabena o TepMUHana v 3akpenete
OCHOBHaTa Y4acT C BrpafieHnst BUHT BbPXY

3ewmnA
BNAC 380/400/415 V

ckobara.
4. Cebpete kabenute criopes NpeaocTaBeHaTa
puarpama.
it
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2NAC 380/400/415 V

Criep kaTo 3aBbpLUMTE CBBbP3BAHETO Ha KULMTE,
3aTBOpeTE Kanaka Ha TepMuHara.

[MpokapaiiTe 3axpaHBalLus kaben Taka, Ye [ja He
[OKOCBa ypeaa 1 ia He Ce 3aKreLumn Mexay
ypepa v cTeHata.

3axpaHBalumsT kaben He 6uBa aa e no-
nbbr 0T 2 M ¢ Len BesonacHocT.

ByTHeTe ypesia KbM KyxHeHckaTa CTeHa.

PerynupaHe Ha kpayeTata Ha pypHaTa
Bubpauumte no Bpeme Ha ynotpeba moxe Aa
[0BefaT A0 KnaTeHe Ha roTBapckuTe ChrioBe.
Teau puUCKOBM CUTYaLMN MOXe fa ce n3berbHat
C NpaBUIHO HUBENMPaHe 1 GanaHcupaHe Ha
ypepa.

C ornen Ha BawiaTa cobcTBeHa 6e30nacHoCT ce
YBEPETE, Ye YPeabT e HUBENUPaH KaTo
perynvpare YeTUpuTe Kpayeta 0Taory KaTto i
3aBbPTUTE HANSBO UMW HAASACHO U 1
noppaBHuUTE ¢ paboTHMS NNoT.

®uHanHa npoBepka

1,

CBbpXeTe ypeaa 0THOBO KbM 3aXPaHBAHETO.

2. TlpoBepeTe enekTpuyeckuTe QYHKLM.
Bbaelwo TpaHcnopTUpaHe

3anaseTe opuUrMHanHUs KalloH Ha MpoaykTa u
ITo npeHacsnTe B Hero. CnefpaiTe ykasaHusTa
BBPXY KaLLOHa. AKO He CTe 3anaaunu
OpUrVHaMHWs KaLloH, onakoBaliTe ypeaa B
HalinoH C MexypyeTa W ro 3aneneTe nTbTHO.
3a pa npeanasute TeneHaTa ckapa M Taata
[Ja He NoBpeasT BpaTaTa, NocTaBeTe
KapTOHEHa NeHTa OT BbTPeLLHaTa 4acT Ha
BpaTata, Taka Ye a Ce U3PaBHu C
MOMOXEHNETO Ha TaBuTe. 3aneneTe BpaTaTa Ha
thypHaTa KbM CTPaHWUYHUTE CTEHM.

He xBawaiiTe 3a BpaTata unm gpbkkara npu
npeHacsiHe Ha ypepa.

He nocTaesiiTe HUKaKBuM NpeaMeTH BbpXy
NPOZYKTa 1 T0 NPeHaCANTE B U3NPaBEHO
NomnoxeHve.

Ornepaiite NPOAYKTa OTBBH 32 €BEHTYaNHU
noBpean Npn npeHacaHeTo.
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A NoaroToeka

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
Cneppauata nHchopMaLms LLe B1 MOMOrHaT Aa
u3nonasate enekTpoypesa no ekoNor1yeH HauuH 1
[a CNecTsBaTe eNnekTpoeHeprus:

1A3nonsBaiite TbMHO OLBETEHM W eMaiiniupaqu
MOKPUTMS Ha CbIOBETE 3a NEeYeHe, Thbil KaTo Te
npenasat no-nobpe TonnuHaTa.

AKo B pbKOBOLCTBOTO 3a ynoTpeba unn B
peLienTata ce npenopbyBa fja U3BbpLIMTE
onepauusiTa noarpsiBaHe 4oKaTo NPUroTesTe
SICTUSITA CM, TOTaBa sl HanpaBeTe.

He oTBapsitTe YecTo BpataTa Ha pypHaTta no
BpeMe Ha roTBeHe.

AKO € Bb3MOXHO NPUrOTBANTE €AHOBPEMEHHO
noBeye OT eaHO ACTHE BbB oypHaTa. Moxe pa
TOTBUTE KaTo NOCTaBUTE [Ba Cbia BbPXY
TereHata ckapa.

[MpuroTesANTe NoBeYe ACTUS €AHO Cres Apyro.
®ypHaTa BeYe LLie e HaropeLyeHa.

MoxeTe [1a CnecTuTe eHeprus Kato U3KIKYuTe
thypHaTa HAKOMKO MUHYTM NPeay kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiiTe BpaTaTa Ha
(ypHarta.

PasmpaseTe 3ampasenuTe xpaHu npeay aa rm
croTeuTe.

3a rotBeHe 13nonaganTe CboBe C kanauu. Ako
rotBuTe Be3 kanak, KOHCyMaLmsTa Ha eHeprus
ce yBennyasa fio 4 mbTu.

136epeTe ropenkara, KosiTo e Hal-nogxoasiua
3a pasmepa Ha [IbHOTO Ha CbAa, KOWTO
unonseate. BuHaru nsbupaitte nogxoaswms
pasvep TEHIKEPa 3a SAEHETO, KOETO L
npurotesiTe. No-ronemute TEHIKEPN Xapyat
noBeye eHeprus.

[Npy roTBEHE Ha eNEKTPUYECKN KOTIIOHM ABHOTO
Ha cbaoBeTe TpsibBa Aa e paBHo.

Tenmxepute c aebeno JbHO ocurypsieart no-
no6bp TonnoobmeH. Moxe aa cnectute ao 1/3
€NeKTPOeHeprys.

CbaoBeTe 1 TEHKEPUTE, KOUTO U3NON3BaTE,
TpsibBa [1a ca CbBMECTUMM C KOTIOHUTE.
[IbHOTO Ha CboBETE MIK TEHMKepuTe TpsioBa
Jia € M0-Marko OT KOTIOHa.

[NopmbpkanTe 30HUTE 3a FOTBEHE M ABHOTO Ha
TeHmKepuTe uncTu. Hacnaranusita ot
MPBCOTUS HamMansBaT NPOBOAUMOCTTA MeXay
30HMTe 3a FOTBEHE M ABHOTO Ha TEHXepaTa.
[Mpy MO NPOABLIKUTENHO FOTBEHE, U3KITHYETE
30HaTa 3a roteeHe 5-10 MuHy TV Npeau kpas Ha
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BPEMETO 3a roTBeHe. Moxe aa cnectute Ao
20% enekTpoeHepris Npy no3neaxe Ha
ocTaTbyHaTa TonnuHa.

MbpBo non3eaHe

Hactpoiika Ha yaca

Mpy HacTpoiiBaHe Ha aucnnest npuMUrear
CbOTBETHUTE CUMBONM.

Hatuckante 6yT0HV|Te+/-, 3a fla 3apapete
BPEMETO OT [1eHs Crief kaTo dypHata ce cTapTupa
3a mbpeK MbT. MOTBBPAETE HacTpoitkaTa ype3
[10KOCBaHe Ha cumeona (&) v avakaiite 4 CeKyHan
6e3 f1a iokoceaTe OyTOH 3a NOTBbPKAEHME.

1| 23 4 5 ?

- ® ) eco 4
|—]| Amim] _
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HacTpoiiBaly 6yToH

Cumeon 6rokupaHe Ha knasuLum
CyMBON YaCOBHHK

CumBON 3a cunata Ha 3ByKka Ha anapmata
CwvBor 3a eKONOTNYEH pexuM

ByToH nntoc

ByTOH MUHYC

CyMBON 3a BpeMeBM OTPS3bK

Cumon anapma

CvMBON 3a kpail Ha BPEMETO Ha roTBEHe
CuMBON 3a BpeMe Ha roTBeHe

Konye 3a nporpamu
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- A ©
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AKO He Bbjie 3a[aaeH0 HayanHoTo Bpeme,
4aCOBHMKBLT LLe 3anoYHe fa pa6om ot 12:00
M LWe ce nokassa cumeora ' 9. Creg kato

yacwT 6bae HaCTPOEH, TO3 CUMBON
n3yessa.




HacTpoiikuTe 3a TekyLLo Bpeme ce
NpeKkbCBaT B CIyyait Ha ciupaHqe Ha
3axpaHBaHeTo. Tpsia 0THOBO fia ce
HacTposiT.

MbpBOHayanHo NoYncTBaHe Ha ypeaa

MoBbpXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

1. TlpemaxHeTe BCUYKN ONaKOBBYHM MaTepuasm.

2. C MoKbp napLian nnm r-ba 3abbpLieTe BCUUKKM
MOBBPXHOCTM U NOACYLLETE.

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MuHyTH v crief; ToBa ro
u3kmoyeTe. 1o TO31 HaYMH BCAKaKBY YTaliku 1
HacnareaHusi, 0OCTaHanm oT npoLeca Ha
NpOM3BOACTBO, Liie GbaaT NpemaxHaTy.

Enektpunyecka chypHa

1. VsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (hypHara.

3. Wsbepete noauumst "CratmyHo".

4. 3bepeTe Hal-BMCOKaTa MOLLIHOCT Ha rpurna;

Bwx Kak 0a pabomume ¢ enekmpuyeckama

¢ypHa, cmp. 21.

lMycHeTe dypHaTa 3a okono 30 MuHyTH.

W3kniovete dypHata; Bux Kak 0a pabomume ¢

enekmpuyeckama ¢goypHa, cmp. 21

[pun-chypHa

1. VsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2

2. 3atBoperte BpaTaTa Ha (hypHara.

3. W3bepeTe Hail-B1COKaTA MOLLIHOCT Ha FpuUna;
Bux Kak 0a pabomume ¢ 2puna, cmp. 27.

4. TycHete chypHata 3a okorno 30 MUHYTH.

5. Wskntovete rpuna; Bux Kak da pabomume ¢

epuna, cmp. 27

MPEOYNPEXOEHWVE
TopelwuuTe NOBBLPXHOCTY MOFaT fja NPUYMHAT
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
roperku, BbTPeLLHUTe YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

Mo Bpeme Ha mbpBaTa ynoTpeba 3a HsKonKko
yaca MoraT fja Bb3HWUKHAT UM U MUPU3MA.

oBa e CbBCEM HopmanHo. CTasita Tpsibea
Aa e c nobpa BeHTUNaLws 3a aa ce
npemaxHe nyLueka u mupnuamara. U3bsrsaiite
AVPEKTHO BANLIBAHE Ha M3NU3aLLUS NYLUEK U
MUpU3Ma.
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E Kak na pabotute ¢ KoTnoHa

O6wa nHdopmauus 3a rorBeHeTo

Hukora He mMbrHeTe TUraHa ¢ onmo
Hap 1/3 ot obema my. He ocTasiiTe
KoTrnoHa 6e3 HabnoaeH e KkoraTo
HarpsiaTte onmo. lNpeHarpsTaTta
Mas3HWHa BOAM A0 PUCK OT noxap.
Hukora He onuTBaiTe ga notywute
€BEHTYaHO Bb3HUKHaN noxap ¢
Bopa! Ako onvoT ce nognanu, ro
MOKpWIATe C NPOTMBONOXAPHO 0Aeano
WNW BRaxeH napuan.. Msknoverte
KOT/IOHa aKo TOBa He NpeAcTaBnsBa
OnacHoCT 1 ce obageTe B noxapHara.

«  [peny mbpkeHe Ha XPAHUTENHN NPOAYKTH,
BMHArM 1 nogcylwasaiite fJobpe v m
NoCTaBsNTe BHUMATENHO B HaropeLleHaTa

Ma3HHa. 3ampaseHuTe xpaHu Tpsbea fa ce

Pa3MpassT HaMbITHO MPEeAN MbPXKEHE.

*  He nokpuBaiTe Ccbaa B KOWTO 3arpsiBaTe OMuo.
¢« [locTaBsiTe TUraHUTE W TEHDKEPUTE MO TaKbLB

HauWH, Ye APBXKKUTE UM Aa HE U3NOXKEHN Ha
ropeLLumHaTa ot KoTrioHa. He noctaesinre
HebanaHcupaHy 1 NECHO HaKmnaHsLWu ce
CbJ0BE BbPXY KOTNOHA.

. He nocTaBsiiTe npasHu CbaoBe 1 TEHKEPU

BbB BKMKOYEHNTE 30HM 3a rOTBEHE. TOBa MOXe

[0a I nospeau.

. nyCKaHeTO Ha 30Ha 3a roTBeHe 6e3 nocTaBsHe

Ha Cb/l UMK TeHIKepa OTrope Lie NoBpeIm
ypena. Msknioyete 30HMTE 3a roTBEHe Criefl
MPUKIIOYBAHE HA FOTBEHETO.

. He nocTaesitTe nnacTMacoBm v anyM1HNEBM
CbJ0BE BbPXY ypeaa Thit kaTo NOBbPXHOCTTa

My MOXe Aa Obfie HaropeLLeHa.

PaaToneHu BelliecTsa oT TakbB Bua TpsbBa aa

ce MoYncTeaT He3abaBHo.
Tesu cbaoBe He GvBa Aa ce U3NoON3BaT 1 3a
CbXpaHeHMe Ha XpaHa.

. 3nonsBarite camo TeHmKEPN U CbOBE C
MIOCKO [TbHO.

¢+ [locTaBsiTe Cbpa3mMepPHO KONMYECTBO SflEHE B
TEHMKepUTE W TUranuTe. Mo TO3M HauMH Lue CH

CNECTUTe U3NWLLHOTO YUCTEHE Ha NPENANO
fineHe.

He nocTaBsiiTe kanauute Ha TEHmKepUTE 1
TUraHWTe B 30HUTE 3a FOTBEHE.
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[NocTaBsnTe TEHHKEPUTE Taka, Ye aa ca
LieHTpMpaHK BbPXY 30HUTE 3a roTBEHE. AKO
XenaeTe fa NpeMeCTUTe TeHaKepaTa BbpXy
Jpyra 30Ha 3a rOTBEHe, 1 NOBAMIHETE U
npeMecTeTe BMECTO [1a S MITbaraTe.

CbBeTH 3a CTLKIOKepaMUYHUTE KOTNOHU

¢« CTbKrokepamuyHaTa NOBbPXHOCT €
TONMOYCTONYMBA W HE CE BNUSIE OT ronemu
TEMNepaTypHU pasnuku

*  He usnonsgaiiTe CTbKNOKepamMnyHaTa
MOBBPXHOCT KaToO MSICTO 3@ CbXpaHeHue Ha
NPOAYKTY UM KaTo bCcka 3a psidaHe.

. 3nonsBaiite camo TEHMKEPH 1 TUTAHM C
paBHuM abHa. OcTpute pbOOBE M3apackeaT
MOBBPXHOCTTA.

. He u3non3saiite anymuH1eBy CbaoBe v
TEHMKEpN. ANyMUHVST NoBpeEXaa
CTbKMOKepaMuyHaTa NOBbPXHOCT.

Pasnatoto apexe
MOXXE [1a NoBpeay
CTbKMOKepaMuyHaTa
MOBPBXHOCT M A
npeansByKa noxap.
He n3nonseaiite
CbAOBE C BAMbOHATO
UNY U3MTBKHAMNO ABHO.

M3non3gaiite camo
TEHIKEPY W TUTaHM C
paBHu AbHa. Te
ocurypsisat no-gobwp
TONNOo6MEH.

AKO AMamMeTbPBT Ha
TEHIKepaTa e BTbpae
Manbk ce noxabdsiea
eHeprys.



WU3non3BaHe Ha KOTNOHUTE
1

4

3

1 ['oTBapcka nnova ¢ eanH npekbesay 14-16¢cm

2 ['oTBapcka nnoya ¢ ABOEH npekbeBay 21-
23/12-14cm

3 ['oTBapcka nnova ¢ eauH npekbesady 18-20cm

4 YobmkeHa roteapcka nnova 17-19/26-28cm e
CMUCBK Ha NPenopbYUTENHUTE AUaMETPU Ha
Cbfi0BETE, KOWTO Creapa Aa 6baar u3nonssaqu
CbC CbOTBETHUTE KOTOHM.

OMACHOCT:
BrumaBaliTe BbpXy nnovata Aa He nagat

npeameTv. [opu Manku npeameTv oT poga
Ha COMHMLia MoraT Aia i NoBpeasT.

He n3nonagaiite nnoyata ako e HanykaHa.
Bopata Moxe 4a npoTeye npes Te3un
NYKHATMHM 1 ja NpeAn3BuKa KbCO
CbeAMHEHME.

B cnyyait Ha Buauma nospesa Ha
NOBbPXHOCTTA (Hanp. BUAUMM NyKHATUHM),
U3KntoyeTe HesabaBHO ypeaa 3a ja
HamanuTe 0 MMHUMYM pUcKa OT TOKOB yaap.

CTBKIOKEpaMUYHUST KOTHOH € 060pyaBaH ¢
paboTHa Nlamna v NpeaynpeauTeneH NHAMKaTop 3a
HaropeLyeHa 30Ha.

MpeaynpeauTenHUST MHOMKATOP 3a HaropeLleHa
30Ha 0603HaYaBa No3NLMATA Ha aKTUBHATA 30Ha U
NpOAbITKaBa Aa CBETH Crief U3KITHYBAHETO i,
KoraTo nrioyata Ha KOTNOHa Ce OXJlafy A0CTaTbYHO,
3a aa Moxe fa 6bie AOKOCHaTa C pbka,
NpeaynpeauTENHAT MHAMKATOP U3racea.
MbxayKkaHeTo Ha NpeaynpeauTENHUS MHAMKaTop 3a
HaropeweHa 30Ha He e NoBpesa.

Bbp3oHarpsiBaLLuTe CTHKIOKEPaMUYHH
KOTMOHM M3MbYBAT sipka CBETNMHA KoraTo ca
BKMIo4YeHM. He ce BaupaiTe B sipkaTa
CBETNMHA.

BknouBaHe Ha KepaMUYHMTE MII0uMN
KoHTponepuTe Ha KOTMOHMTE Ce M3Non3ear 3a
paGoTa ¢ nroumTe. 3a Aa AOCTUTHETE KenaHaTa
MOLLHOCT 38 FOTBEHETO, HACTPOIATE KOHTPOSEpa Ha
CBOTBETHOTO HMBO.

Huso
Ha
roTeBeHe

Huso
Ha
roTBeHe

W3kniouBaHe Ha KepaMUHUTE NIOYM

3aBbpTeTe KONYeTo Ha nnoyarta B nosvums U3KJ1.

(Ha-ropHaTa noauums).

M3non3BaHe Ha MynTUCErMEHTOBUTE 30HM 3a

roTBeHe

MynTUCErMeHTOBMTE 30HM 3a FOTBEHE BY

NO3BONSIBAT M3NOM3BaHE Ha TEHIKEPN C pPasnnyeH

pa3mMep BbpXY eiHa M Cblua 30Ha 3a roTeeHe. Mpy

aKTMBMPaHE Ha Te3N 30HM 3a rOTBEHe Hal-Hanpes ce

BKJTHOYBA Hail-BbTPeLLHaTa 30Ha.

1. 3a ga npomeHuTe AMaMeTbpa Ha akTUBHATa
30Ha 3a FOTBEHE, 3aBbPTETE KOHTPOIHOTO KoMye
MO NOCOKa Ha YaCOBHMKOBATA CTPerka.

2. Tpv npomsiHa Ha paguyca Ha KOTIoHa ce JyBa
npyLLpakeaHe.

W3knioyBaHe Ha MyNTMCErMEHTOBUTE 30HM 3a

roTBeHe

1. 3aBbpTeTe Kon4eTo 06pPaTHO Ha YaCOBHMKOBATA
CTpernka KbM Hail-ropHaTa nosvups (M3KITYEHO).
Bcuuku cerMenTH Ha 30HaTa 3a roTBeHe ce
W3KIHOYBaT.
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12 3 2 1

Moauums 1
MMoauums 2
MMoauums 3

Moauumm 2 1 3 Ha MynTUCErMEHTOBIUTE
30HY 3a roTBeHe He paboTaT
caMmocTosITeNHO.
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E Kak na pabotute c pypHara

OcHoBHa uHhopMaLms 3a roteeHe,
neyeHe U rpuna

MPEOYNPEXOEHWVE
l'opeLLnTe NOBLPXHOCTH MOFaT fja MPUYMHST
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
roperku, BbTPeLLHUTe YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

ONACHOCT:
BHumagaiite npu oTBapsiHe Ha Bpatara,
Bb3MOXHO € GbrBaHe Ha ropela napa.

Wsnusalyara napa Moxe fa onapy pbLeTe,
FIMLETO UMMM OUUTE BU.

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTanHm Cbaose ¢
He3arensalo NoKpuUTHe, anyM1HIEBN
KOHTEMHEPW UMW TOMMOYCTOMYMBY CUIMKOHOBU
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NPOCTPAHCTBOTO BbPXY MoCTaBKaTa.

+  T[locTaBeTe hopmaTa 3a neyeHe no cpeaara Ha
pagra.

*  [peaw pa nycHeTe dypHaTa unm rpuna,
u3bepeTe npaBuiHaTa Nosvuus Ha padta. He
MPOMEHSINTE NO3nLMsATa Ha padpTa JoKaTo
(bypHaTa e ropewua.

+  [pwbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

«  O6paboTBaHeTO Ha NuMeTa, NyikK 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ, YEPEH nunep 1
Apym™ nofobHW Npeay roTBeHeTo nogobpseat
neYyeHeTo.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMa OKono 15
10 30 MUHYTM NoBEYE OTKOMKOTO ChLLOTO
KonnyecTBo 06e3KOCTEHO MECO.

«  Bcekvn caHTMMeTbp OT AebennHaTa Ha MecoTo

OTHeMa NpubnMauTEnHO 4 J0 5 MUHYTH NEYeHe.

+  OcTaBeTe MecoTo BbB (pypHaTa 3a OKorno
10 muHyTv cneg kato ro npuroteute. CokbT ce
pasnpenenst no-aobpe no LAMOTO NeYeHo Meco
1 He NoTKYa, KoraTo ro paspsi3eare.

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaaTta Ha
JONHWSA padyT B TEPMOYCTONYMB Ch.

CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unm nneLwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLwasar. [Tbpxonu, WuLlyeTa u HageHNuKkM ca

0CcOBEHO NOAXOASALLY 3a NEeYeHe Ha rpur, KakTo W

3eMeHYYLM C BUCOKO BOJHO ChbpXaHue kato Hanp.

JOMaTh u nyk.

«  PasnpepeneTte napyeTata, KouTo LLe NeveTe
BbPXY TENEHWs TPU UMW B TaBaTa 3a NeYeHe ¢
TENEHUS TPUN KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa fja peBMLLIaBa pPa3Mepa Ha Harpesartens.

¢« [Inb3HeTe TeneHus rpun Unm Taeata ¢ rpuna
Ha XenaHoTO HUBO Ha (hypHaTa. AKo neyeTe
BbPXY TENEHNs Tpun, NTb3HETE TaBaTa Ha
JONHWs padhT 3a Aa cbbupa MasHuHaTa. 3a no-
necHo nouncTBaHe aobaseTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henopxopsiuy 3a neyeHe Ha rpurn
XPaHuU BOAAT 0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun uanonseaiTe camo
XpaHa, KosiTo e nogxopsLa 3a
u3naraHe Ha MHTEH3VBHO MeveHe.

He nocTaBsiiTe XxpaHaTta MHOMO
HaBbTpe B 3aJHaTa YacT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

Kak aa pa50TMTe C eNleKTpuyeckKarta
thypHa

M36op Ha TemnepaTypa 1 pexum Ha pabota

1 CenekTop 3a GyHKUMNTE
2 CenekTop 3a TepmocTata

HacTpoiiTe konyeTo 3a Temneparypata Ha
XenaHaTa TemMneparypa.
2. HacTtpoliiTe kon4yeTo 3a PyHKUMMTE Ha XenaHus
pexum Ha pabora.
» QypHaTa ce 3arpsiBa o HacTpoeHaTa
Temnepatypa v 5 noaabpxa. Mpes Bpeme Ha
HarpsiBaHeTo, Namnara Ha TemnepaTypara ocTaBa
BKITIOYEHA.
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W3kntouBaHe Ha enekTpuyeckata pypHa
3aBbpTeTe KonyeTaTa 3a yHKLMNTE 1 TepmocTaTa B
W3KII0YeHa nosuupns (rope).

BaHo e fja nocTaBuTe NpaBUIHO TenexaTa ckapa
BbPXY TeNeHata pelueTka. TeneHata ckapa TpsibBa
pa Obae nocTaBeHa Mexay TENeHUTe peoBe KakTo
€ NoKa3aHo Ha urypara.

He ocTaBsitTe TeneHata ckapa aa ce obrisira Ha
3agHara cTeHa Ha dypHata. [mb3HeTe TeneHata
cKkapa B NpefiHaTa YacT Ha pad)Ta u i 3akpeneTe ¢
nomoLLTa Ha BpaTtaTta 3a Aia nonyuute fobpu
€3yNTaTh OT NEYEHETO Ha rpun.

Pexvumu Ha paboTa

MoKa3aHWAT TYK pef Ha OnepaTMBHUTE PEXUMA
MOXe Aa Ce pasniyaea oT noapeadara Bbpxy
BalLMs ypeq.

[opeH 1 foneH HarpeBaten

['OpHUAT ¥ JONEH HarpeBaTen

paboTsT. AneHeTo ce 3arpsiBa

e €[HOBPEMEHHO OTrOpe M 0TAONY.
Hanpumep e poaxogsuo 3a
KekcoBe, DaHuLIM 1N KEKCOBE W
Kaceponu BbB POpMHU 3a NMeyeHe.
MeyeTe camo eaHa TaBa.

[onHo HarpsiBaHe

PaboTn camo AONHOTO HarpsiBaHe.

lMopgxopAwo e 3a nuua v 3a

— MOCTENEHHO 3ann4yaHe Ha SCTUETO
oTgony.

[onHo/ropHo HarpsiBaHe ¢ BEHTUNATop
'OPHOTO M 10MHOTO HarpsiBaHe Nntc
BeHTWnaTopa (Ha 3agHara cTeHa)
paboTaT. [opewmsT Bb3ayX ce
pa3npepens 6bp3o u3 usnata dypHa
C noMoLLTa Ha BeHTUnaTopa. Mevete
camo efiHa TaBa.

]
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aboT ¢ BeHTURaTop

®ypHarta He ce 3arpsisa. PaboTu camo
BeHTunaropa ( Ha 3agHata cTeHa).
3ampaseHata rpaHynvpana xpaxa ce
pa3mpa3sBa 6aBHO Ha CTaiiHa
TeMnepatypa, a roTBeHaTa xpaHa ce
oxnaxga.

BeHTMnaumoHHo HarpsBaHe

&

PaboTi BEHTUNATOPHO HarpsiBaHe
( Ha 3apHata cTeHa). lopewwmaTt
Bb3AyX Ce pasnpenens 6up3o u3
Lanarta gypHa ¢ nomoLLTa Ha
BeHTMNaTopa. B noseyeto cnyyan
He € HyXHO NpeABapuTENHO
3arpsiBane. Mogxopswo 3a neveHe
Ha SICTUSI Ha Pa3NUYHN HUBA Ha
padra. Moaxoaswo 3a neyeHe ¢
noBeYe TaBw.

"3D" dyHKUMA

Lsin rpun
A

['OpHOTO U I0NHOTO HarpsiBaHe u
BEHTUNATOPHOTO HarpsiBaHe (Ha
3agHata cteHa) pabotar. Actueto
Ce n3nu4a paBHOMEpPHO 1 6bp30
oTBCsKbAE. MeveTe camo egHa
TaBa.

onemusiT rpun Ha TaBaHa Ha

typHaTa pabotu. Moaxoasy e 3a

npennyaHe Ha ronemun KonnyecTea

Meco.

+  3a3anuyaHe, noctaBeTe
CpeaeH unv ronsiM paamep
NOpLMK Ha NPaBUIHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTens Ha rpuna.

*  Hactpoiite Temnepatyparta Ha
MaKCUMasnHo HUBO.

+  OGbpHeTe XpaHaTa, crep Kato
u3Teye NonoBmHaTa ot
BPEMETO 3a 3anuyaHe.



['pun+BeHTUNATOP

v EdhekTbT OT NeyeHeTo Ha rpun He e
& TONKOBa 0Ce3aeM KaTo Npu MbIHNS
rpun.

+  3a3anuyaHe, noctaBeTe
MaUTbK Wi CPeieH pasmep
MopLVN Ha NPaBMITHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTensi Ha rpurna.

*  Hactpoitte xenaHata
TeMneparypa.

+  OGbpHeTe XpaHaTa, crep Kato
u3Teye NonoBuHaTa ot
BPEMETO 3a 3anmnyaHe.

M3non3BaHe Ha YacoBHWKa Ha (pypHaTa

?34115 6
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HacTpoiiBaly 6yToH

Cumeon 6rokupaHe Ha knasuLum
CyMBON YaCOBHHK

CumBON 3a cunata Ha 3ByKka Ha anapmata
CwvBor 3a eKONOTNYEH pexuM

ByToH nntoc

ByTOH MUHYC

CyMBON 3a BpeMeBM OTPS3bK

Cumon anapma

CvMBON 3a kpail Ha BPEMETO Ha roTBEHe
CuMBON 3a BpeMe Ha roTBeHe

Konye 3a nporpamu

0 N O oA WN =

- A ©
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MakcumanHoTo Bpeme Ha roTBeHe, KoeTo
MOXe [1a HacTpouTe 3a kpaii Ha FOTBEHETO €
5 yaca u 59 MuHyTH.

[Mporpamata 6uBa OTkasaHa B cryyai Ha
npekbCcBaHe Ha en.3axpaxsaHeTo. Tpsibsa fa
npenporpamupate dypHara.

Mpy HacTpoiiBaHe Ha aucnnest npuMUrear
cboTBeTHUTE cumBonu. TpsiGea fa uadakare

Manko npeau HaCTpOVIKMTe ha craHat

aAKTUBHW.

AKO HE € HanpaBeHa HWUKakBa HaCTpOVIKa 3a
rOTBEHE, HE MOXeE [ia Ce HaCTpou 4acbT OT
[EHA.

KO Ce 3ajaje Bpeme 3a rotBeHe npu
Ha4anoTo, No BpeMe Ha roTBEHETO ce
NoKasea 0CTaBaLLOTO BpEME.

[oTBeHe Npyu 3agaBaHe Ha BPEMETO 3a FOTBEHE;

MoxeTe fa HacTpouTe (hypHaTa Taka, Ye fa Ccnpe B

Kpasi Ha NOCOYEHOTO BPEME KaTo HacTpoUTE

BPEMETO 3a NPUrOTBSHE Ha TaMepa.

1. W3bepeTe yHKLMsATA 3@ TOTBEHE.

2. [okocsaiite ® J10KaTo cmpormsT= ce nokaxe
Ha [MCNIes Ha BpEMETO 3a roTBEHE.

3. 3apaitte BpeMETO 3a roTBEHE C OyTOHUTE o
—

» » Cnefi KaTo yCTaHOBUTE BPEMETO 3a FOTBEHE Ha
Aucnres ce nokaseaT HeMpeKbCHaTO CUMBONTBT (e I
BPEMETO.

4. TlocTaBeTe ACTUETO BB (PypHaTa 1 3apanTe
TeMnepatypa C KOn4eTo 3a Temneparypara.
[OTBEHETO LLe 3arnoyHe.

» BpemeTo 3a roTBeHe 3anoyBa fia ce 0T6posiBa Ha

AuCnres npy 3ano4BaHe Ha rOBEHETO U ce

OCBETSIBaT BCUYKM YaCTW Ha CUMBOIIA 3a BpeMe.

3ananeHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

PaBHM YaCT¥ U KOraTo 3aBbpLLM BPEMETO 3a BCsika OT

TAX, CE U3KMIOYBA CbOTBETHA YacT Ha cuMBoONa. 3a

[Ja MOXeTe NecHo Aa pa3bepeTe CbOTHOLLEHNETO Ha

0CTaBaLL|OTO BPEME 3a roTBeHe KbM 06LLI0TO BpeMe

3a roTBeHe.

3apaBaHe Ha Kpasi Ha BpeMeTo 3a roTBeHe 3a no-

KbCEH Yac;

Cnep kaTo HAaCTPOMTE BPEMETO 3a FOTBEHE Ha

TaliMepa, MOXeTe [1a 3aAafeTe kpasi Ha BpeMeTo 3a

TOTBEHE Ha NO-KbCEH Yac.

1. W3bepeTe yHKLMsATA 3@ TOTBEHE.

2. [okocsaiite ® J10KaTo cmpormsT= ce nokaxe
Ha ucnest Ha BPEMETO 3a FOTBEHE.

3. 3apaitte BpeMETO 3a roTBEHE C OyTOHUTE o
—

» » Cnep kaTo BpemMeTo 3a roTBeHe Obae

YCTaHOBEHO, cmmeombT ce nokassa Ha anennest

33 NOCTOSIHHO.

4, ﬂoxocsaﬁne@ J10KaTo cmeormsT=| ce nokaxe
Ha aucnnes 3a kpasi Ha BPEMETO 3a FOTBEHE.
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5. Hatuckaiite GyToHuTe ofe 35 13 3anapeTe
Kpasi Ha BPEMETO 3a rOTBEHE.

» Cnep kaTo 3agafeTe BpEMeTO 3a rOTBEHE, Ha

JVCTNEN Ce NoKa3BaT HEMpeKbCHATO CUMBOITLT =1,

cumsorsT = u rpadoukata 3a Bpeme. Crieg

3anoy4BaHe Ha NPUroTBAHETO, CUMBOTBLT - navessa.

6. [ocTaBeTe ACTMETO BLB (hypHaTa 1 3aganTe
TeMnepatypa C KOn4eTo 3a Temneparypara.
[OTBEHETO LLe 3arnoyHe.

» TalimepbT Ha chypHaTa aBTOMaTU4HO

M34MCNIABa HaYanHWA Yac Ha FOTBEHETO KaTo

U3Baxaa NpogbLIIKUTENHOCTTA HA FTOTBEHE OT

KpaMnHus Yac, KOWTOo cTe HacTpounu. MsbpaHust

PEXMM Ce aKTMBMPa Npu JOCTUraHe Ha Yaca 3a

CTapTMpaHe Ha roTBEHETO M (hypHaTa Ce Harpsiea o

3apafeHara Temnepatypa. Tasu Temnepartypa ce

nopabpka o Kpasi Ha roTBEHETO.

» BpemeTo 3a rotBeHe 3anoysa Aa ce 0Toposisa Ha

JVCTNEN NPy 3ano4BaHe Ha roBEHETO U Ce

OCBETABAT BCUYKM YaCTW Ha CMMBONA 3a BPEMe.

3ananeHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

PpaBHU 4aCT W KOraTo 3aBbpLUM BPEMETO 3a BCSKA OT

TSX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBora. 3a

[Ja MOXeTe NecHo fia pa3bepeTe COTHOLIEHNETO HA

0CTaBaLLOTO BPEME 3a rOTBEHE KbM 06LLOTO BpeEME

3a roTBeHe.

7. Cnep 3aBbplLUBaHe Ha rOTBEHETO Ha AMCINEs Ce
nokassa "End“ (Kpan) v TaitmepbT nspasa
3BYKOB CUrHan.

8. 3ByKOBMAT NpeaynpeanTeneH curHan 3sy4m 2
MUHYTW. 3a fa cnpeTe anapmara, HaTUCHeTe
npou3BoreH ByToH. AnapMEHUAT curHan e
CMNPe W LLE CE MOKaXe TEKYLLIOTO BPEME.

Ako HaTucHeTe npon3soneH ByToH B
kpasi Ha anapmeHusi curHan, ypHata
3anoyBa paboTa 0THOBO. 3aBbpTeTe
6yToHa 3a Temnepatypa 1
(PYHKLMOHANHMS BYTOH Ha noauums 0"
(13kn.), 3a fa usknuuTe dypHata u ga
npefoTBpaTUTE NOBTOPHOTO i
3afieficTBaHe B kpas Ha
npeaynpexaeHneTo.

AKTUBMpaHE Ha 3aKNIOYBAHETO Ha BYyTOHUTE

MoxeTe fia npe0TBpaTUTE U3MOMN3BAHETO Ha

(bypHaTa 4pe3 aKkTmBMpaHe Ha PyHKLMSTa 3a

3aKroyBaHe Ha OyToHuTe.

1. [lokocBaiiTe & OKATO CUMBOMLT () ce nokaxe
Ha gucnnes.

» Ha gucnnes ce nokassa "OFF" (3KI1.).

2. [okocHeTe ByToHa = 3apa aKTmBupare
3aKYBaHETO.
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» Cnef KaTo 3akno4BaHeTo Ha OyToHuTE Obae
aTvBMpaHo, Ha avennes ce nokassa "On" (BKI1), a
CWMBOJITBT (1] OCTaBa [1a CBETW.

ByTOHNTE Ha (pypHaTa He PYHKLMOHMpAT Npu
aKTUBMPaHO 3aknioyBaHe. 3akmioyBaHETo Ha
GyTOHUTE He MOXe Aa Ce OTMEHM B Cryyait
Ha noBpe/ia B 3axpaHBaHETO.

3a fa feaKTUBMpaTe 3aKMHOYBAHETO Ha ByTOHUTE

1. [lokocBaiiTe :Z= OKATO CUMBOITBT L) Ce MoKaxe
Ha aucnnes.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTuBMpaiiTe 3aKnto4BaHeTo Ha ByToHUTE
ypes HaTUCKaHe Ha OyToHa™=,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aKIKYBAHETO Ce AeaKTMBMpa.

HactpoiBaHe Ha anapmara

Moxe pa u3nonasare YacoBHuKa Ha ypHaTa 3a

BCSIKaKBO NpeaynpexaeHne nim HanoMHsHE U3BBH

nporpamata Ha roTBeHe.

Anapmara He 0Ka3Ba HUKaKBO BUSIHWE BBPXY

(yHKUMMTE Ha pypHaTa. T Ce 13nonssa camo Kato

npegynpexaenve. MoxeTe fa 51 uanonaeare, Korato

uckaTe Aa 06bpHETE ACTUETO B ONPEAENeH MOMEHT.

TaiimepbT 13naBa 3BYKOBO NpedynpexaeHue B kpas

Ha 3aJafleHoTO BPEME.

1. JokocsaitTe (% nokato cMMBOMBT £) ce nokaxe
Ha gucnnes.

MakcmanHoTo Bpeme 3a anapmata
Moxe fia e 23 yaca u 59 MUHyTY.

2. 3apanTe NpoAbITKUTENHOCTTA Ha anapmara
kato uanonasarte GyTonute e /==

ByToHUTE C (hyHKLMUTE 3a anapmeHst

9 OH, Yaca, IPKOCTTa Ha aucnnes u
6yToHuTe 32 TeMnepaTypaTa TpsbBa Aa
ca Ha nosuuwms 0 (U3KN).

» CMMBOMTBT L) 0CTaBa /1a CBETH, a BPEMETO 33
anapma ce noka3ea Ha ucnnes cnes
YCTaHOBSIBAHETO My.

3. B kpas Ha 3apageHOTo Bpeme 3a anapma
cMBOMTLT £ 3an04Ba 12 MPUMMBA 1 Ce YyBa
3BYKOBO NpeaynpexaeHue.

M3knouBaHe Ha anapmara

1. 3BYKOBMAT NpeaynpeauTeneH curHan 3syyn 2
MUHYTW. 3a aa cnpeTe anapmata, HaTUCHeTe
Npou3BoreH ByTOH.

» AnapMeHVSIT CUrHan LLe Cripe W LUE Ce NnoKaxe

TEKyLLOTO BPEME.



CnupaHe Ha anapmara;

1. [okocBante L) nokaTo CUMBOMBLT £ ce nokaxe
Ha aucnnes v 3a Aa crpeTe anapmarta.

2. HatucHeTe n 3agpbxTe GyTOHA ™™ nokaTo ce
nokaxe"00:00",

MokasBa ce YachT Ha anapmara. Ako cTe
HaCTPOWUNK €4HOBPEMEHHO BpEME Ha
rOTBEHE U anapma, Ha aucnnes ce nokassa
NO-KpaTKMAT nepuoa.

MpomMsiHa Ha anapMeHus TOH

1. [lokocBaiiTe :Z% nokaTo CMMBOMTBTX ce NoKaxe
Ha oucnnes.

2. Perynupaiite xenaHus anapmeH TOH C MOMOLLTa
Ha GyToHTe e /™=,

3. He cnep obnro 3apgafeHusT TOH ce akTUBMpa.

» V3BpaHnsT TOH Ha anapmara L€ ce NosiBu KaTo

"b-01", "b-02" unmn "b-03" Ha pucnnes.

MpomsHa Ha Yaca oT AeHs

3a aa NpoMeHuTe HaCTPOEH Npeay ToBa Yac:

1. [lokocaiiTe = gokato cumeombT () ce nokaxe
Ha oucnnes.

2. 3apanTe BpEMETO OT [eHs C NoMoLLTa Ha
OyTOHUTE "I /-,

3. He cnep obnro 3apafeHoTo BpeMe Ce akTvBupa.

MKOHOMMYEH pexum

MoxeTe ia CnecTuTe eHeprist C MIKOHOMUYEH PEXUM

Mo BPeMe Ha roTBEHe Ype3 3a/laBaHe Ha BPEMETO 3a

rOTBEHE Ha GhypHara.

PexumbT 3aBbpLLBa FOTBEHETO C BbTPELLHATA

TeMnepatypa Ha (hypHaTa kaTo U3KmiouBa

HarpeBaTenuTe Npeay Kpast Ha BPEMETO 3a FOTBEHE.

3apgaBaHe Ha UKOHOMUYEH PEXUM

1. [lokocBaiiTe cumBona 5 nokaTo Ha aucnnes ce
NnoKae CUMBOITLT €CO.

» Ha aucnnes ce nokassa "OFF" (3KI1.).

2. AKTMBMpaIiTe MKOHOMUYHMS PEXUM Ype3
[okocBaHe Ha GyToHa .

» Cnef KaTo 3akno4BaHeTo Ha OyToHuTE Obae

aKTMBMpaHo, Ha aucnnes ce nokassa "On" (BKI.), a

CVMBOJITBT €CO OCTaBa Aa CBETH.

[eakTuBMUpaHe Ha UKOHOMUYHUS PEXUM

1. [lokocBaiiTe cMMBONa i%= 10KATO Ha Avcnnes ce
MoKaxe CUMBOITLT €CO.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTvBMpanTe MKOHOMMYHMS PEXNM Ype3
[OKOCBaHe Ha ByToHa ™=,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aKYBaHETO Ce leakT1BMPa.

3agaBaHe Ha PKOCTTa Ha gucnes

1. [okocBaiiTe i%8 nokaTo Ha aucnnes ce
nokaxatd-01 unn d-02, nnnd-03 3a otyuTaHe Ha
APKOCTTa My.

2. 3apanTe xenaHata spkocT ¢ NomMoLLTa Ha
ByTOHNTE = -

» He cnep abnro 3aaafeHoTo Bpeme ce akTUBMpa.

Tabnuua c BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Ta3n Tabnuua ca ¢
OpueHTUpOBbYHA Ler. B aelicTauTenHOCT
BpEMeTpaeHeTo MOXe fia Bapupa B
3aBMCUMOCT OT XpaHaTa, aebenuHara, Tuna u
MPEANOYUTaHUATA BU HA FOTBEHE.

MeyeHe v 3anuyaHe

TbpBTO HMBO Ha hypHaTa € AONHOTO.

HoMmep npuonu3. B MUH
-
Kekcose Bb8 Enro Huso 5 2 180 40...50
dopma*

| Masabawnia® | Bmwowwo | L) | 002 ] 0 | %.%
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‘Kacepon cnen Tosa 190
£y

EY

EnHo HuBo 2 15 muH. 250/make, 55...65
cnep Tosa 180
kY

190
&

25 muH. 250/makc,
cnep Tosa 180 ...

150 ... 210

[ e 0T W L D

(**) Mpw roTBEHE, M3MCKBALLO NPEBaPUTENHO 3arpsiBaHe, 3arperTe B HAYanoTo A0KATO naMnarta Ha
TepMocTaTa uaracHe.

CbBeTH Npy neyveHe Ha KeKe

AKO KEKCBT € TBBPAE CyX, YBENNYETe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha rOTBEHE.

AKO KEKCHT € BMaXeH, 13nonasaiTe no-manko
TEYHOCT MNK HamarneTe TemnepaTypara ¢
10°C.

AKO KEKCHT NOTbMHEE TBbpE MHOTO OTFOpE, o
nocTaBeTe Ha No-A0neH padT, HamaneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

Axko e 106pe orneyeH 0TBbpTe, HO NIeNHE OTBBH,
13nonaBanTe No-Manko TeYHOCT, HamarneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

CbBeTH Npy neyeHe Ha GaHWUa

Ako baHuLaTa e TBbPAE Cyxa, yBenuyeTe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha roTBeHe. HanoeTe crioeseTe TecTo
CbC COC HanpaBeH OT MIISIKO, ONNO, silLa W
K1cerno Mnsiko.

Axko GaHuLiaTa ce neye TBbpAe Abro,
BHMMaBalTe febennHata Ha 6aHuLaTa, KosTo
CTe MpUroTBMINM 1a He HafBULLaBa
JbnboynHaTa Ha TaBata.
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Ako 6aHuLaTa noYepHee OTrope, a 0TAOMY €
HeponeyeHa, TpsibBa aa BHMMaBaTe Ja He
u3nonasarte TBbPAE MHOIO COC B A0NHATa YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpenenure
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
HanuLaTa 3a pasBOMEPHO M3NuyaHe.

MeyeTe GaHuLaTa CbITIACHO PexXUMa n

emnepatypara, nocoyeHu B Tabnuuata 3a
roTeeHe. AKO JOMHATa YacT BCe OLLE He e
u3neyeHa [OCTaTbyHO, S NOCTABETE EAH
padh)T no-Hagony BbB hypHaTa crefsaLms
mbT.

CbBeTHn 3a NPUroTBsHE Ha 3eneHYvYyLun

AKO 3eneHuyKoBuTE SCTUS OCTaHaT bes
TEYHOCT M CTaHaT TBbpAE CyXH, TO M
NPUroTBSIATE B TUFaH C Kanak BMeCTO B TaBa
crefpalLys mbT. 3aTBOPEHUTE CbAOBE
3anasBar coka Ha sicTUeTo.

AKO 3eMeHUyKOBUTE SICTUS He Ce unuyat
pobpe, rv cBapeTe NpeaBapuUTENHO UK 1
MOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg
TOBa NOCTaBeTe BbB (hypHaTa.



Kak pa pabotute ¢ rpuna U3kniouBaHe Ha rpuna

1. 3aBbpTeTe (hyHKLMOHAMHOTO Konye B
&”PEWHPE}K&EHME W3KIoYeHa ngsml.-ltwﬂ (rope).
Mo BpeMme Ha NeYeHeTo 3aTBOpeTE BpataTa
Ha (ypHara. Henopxopsiuy 3a neyeHe Ha rpurn
Fopew,me NOBBbPXHOCTU MOraT Aa NPUYUHAT
worapsHus] XpaHi BOAAT 710 OMacHOCT 0T Moxap.
3a neyeHe Ha rpun u3nonasainTe camo
BxnioyBaHe Ha rpuna XpaHa, KosiTo e nogxopsLa 3a
1. 3aBbpTeTe KOMYeTo 3a yHKLMUTE 40 KENaHus u3naraHe Ha MHTEH3MBHO NEYeHe.
CVMBOR TpwnT. He nocTaBsiiTe XxpaHaTta MHOMO
2. Cnep ToBa U3bepeTe XenaHata Temneparypa 3a HaBbTpe B 3aJHaTa YacT Ha rpuna.
neyeHe Ha rpun. ToBa € Hail-ropeLysIT CEKTop 1
3. Tpu HeoBxoanMMOCT, M3BBPLLETE MasHaTa XxpaHa Moxe fja ce
npeaBapuUTENHO 3arpsiBaHe 3a 5 MuHyTY. Bb3NIaMeHw.

» Namniuykara 3a Temneparypara CBETBa.

[oTBapcka nnoya 3a neyeHe
[eyeHe ¢ enekTpMYeckn rpun

25...30 M. *
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NopabpxaHe U rpuxka

06wa nHdopmaums

OnepaTnBHUAT XMBOT Ha ypepa LUe Ce YabImkY, a
YeCTo cpeLlaHnTe Npobremm Lie HaManesT ako
YPEAbT Ce NOYUCTBA PELOBHO.

ONACHOCT:
WNsknioueTe ypena oT 3axpaHBaHeTo npu

MOYMCTBAHE 1 NOAAPBKKA.
CwluyecTByBa puck OT TOKOB yaap!

OMACHOCT:
Mpeznn fa nouncTuTe ypena, ro ocTaseTe Aa

N3CTUHE.
l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

+  Cnep BCSKO NON3BaHe NoyMcTBanTe ypeaa
nobpe. Mo T03M HaYMH BCSIKAKBM OCTATBLM OT
TOTBEHETO CE NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo MM Npu CreaBaLloTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanumu
crewyanHm noYucTeaLy npenaparm.
M3non3agaiite xnaaka Boga v U3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha hypHaTa v s 3abbpLueTe CbC
Cyx napuarn.

«  BHumaBaiiTe nanuuHata Boaa aa 6bae aobpe
NOLCYLUEHa Cref NOYMCTBAHETO, a BCAKAKBM
pasnsaTM TEYHOCTN HesabaBHO Aa Gbaat
NOACyLUaBaHN.

*  He nanonsgaiite nouncTBaLLYM BELLECTBA,
CbbpXaLLy KMCENMHa UK XIop 3a
MOYUCTBAHE Ha HEPBXAAEMOTO MOKPUTHE
Jpbxkata. /lanonasanTe Mek napuan ¢ Te4eH
npenapat (HeabpaavBeH) 3a Aa 3abbplueTe
TE31 YacTu, KaTo BHUMaBaTe Jja 3abbpceaTe B
e[iHa nocoka.

MouncTBaHe Ha KOTNOHa

CTbKNoKepaMU4HU NOBBPXHOCTH

3abbpLueTe CTbKNOKepaMUIHaTa NOBLPXHOCT C
nomoLLTa Ha HaBMaXHEHE CbC CThbEHa BOAA napLan
MO TaKbB HauMH, Ye MO Hest Aa He OcTaBar cream ot
“3MMBHUS Npenapar. MoAcyLeTe ¢ MeK Cyx napuarn.
OcTaTbuHNAT MaTepuan Moxe fa NoBpean
CTbKIIOKEPaMUYHaTa NOBBbPXHOCT NPU CeABaLLOTO
non3eaHe Ha KOTHOHWTE.

3acbxHanuTe ocTaTbLy N0 CTHKMOKEpPaMUIHaTa
NOBBLPXHOCT B HUKaKBB Cryyan He busa aa ce
YerbpTaT C OCTPW YeTKM, CTOMaHeHa Ten 1 nofobHw.
Kanumesute neTHa (kbNnTv Ha LiBAT) Ce NpemaxBsat ¢
Marko KONMMYECTBO OLIET UM NIMMOHOB COK. MoxeTe
CbLLO Taka fja Non3gate NOAXOASLM 3a LienTa
npenapatu.

AKO NOBBPXHOCTTA € CUITHO 3aMbpCeHa, HaHeceTe
NOYMCTBALLMAT Npenapar ¢ rba u u3vakaiTe aa
nonue fobpe. Cnep ToBa NOYKCTETE NOBBPXHOCTTA
Ha NnoTa ¢ BaxeH napuan.

paHyW Ha 3axapHa OCHOBA KaTo MbCTa
cMeTaHa 1 cupon Tpsibsa aa 6baat
NOYMCTEHN BBP30 Npean NOBbLPXHOCTTA a
ce oxnagu. B npoTuseH cryyaii puckysate
CTbKIOKepaMM4yHaTa NOBLPXHOCT fia ce
noBpeau NepMaHeHTHO.

[MoBBPXHOCTHOTO NOKPUTHE MOXE Aa ce 00e3LBETH
TEKO C Te4eHue Ha BpemeTo. ToBa He Ce 0TpassBa
Ha paboTara Ha npogykTa.

06e3LBeTABAHETO M NeTHaTa No
CTbKIOKEPaMMYHaTa NOBPBXHOCT Ca HOPMaIHO
ABNIEHKE, a He JedeKT.

MouncTBaHe Ha KOHTPONHUA NaHen
[MouncTeTe KOHTPOMHWUS NaHen 1 KonyeTata ¢
BIT2XXEH napuan u noacywere.

MoBbpXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

He n3nonssaiite napo4mcTaYky 3a NOYUCTBaH
Ha ypeaa, TbWl KaTo TOBa MOXeE Aa
npean3BKKa TOKOB yaap.
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He cBansitTe 6yToHuTe/konyeTaTa 3a ga
NOYMCTUTE KOHTPONHUSA NaHeN.
0Ba MOXe Aa NOBPEAN KOHTPONHUS naHen!

MouncTBaHe Ha (hypHaTa

3a nouncrteaHe Ha CTpaHMYHaTa CTeHa

1. CsarneTe npegHaTa 4acT Ha CTpaHuJHaTa
peLueTKa KaTo s M3gbpnaTte B Nocoka obpaTtHa
Ha CTpaHWYHaTa CTeHa.

2. Ws3pbpnaiiTe KkbM Bac 3a aa u3saaguTe
pelueTkata okpa.



MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha GypHara,
W3nonasaiiTe xnagka Boga M U3MMBEH Npenapart, Mex
napuan unu r0a 3a NoYNCTBaHe Ha ypesa v nocne
3abbpLueTe CbC Cyx napuarn.

He 13nonasaiite HUKaKBW rpybu abpasneHm
MOYMCTBALLYW MaTepUarni U ocTpu MeTasnHu
cTbpranku 3a noyncTBaHe Ha BpaTata Ha
ypHata. Te Moxe fa ugpackar
MOBBPXHOCTTA W A@ MOBPEAST CTHKNOTO.

CeansHe Ha BpaTaTa Ha (pypHata

1. OtBopete npepHata Bpara (1).

2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa Bparta, kato
I HATUCHETE Halony Mo UMKICTPUPaHUS Ha
curypata HaumH.

1 lMpeaHa BpaTa
2 MaHTa
3 ®ypHa

MpemecTeTe NpeaHaTa Bpata 0 NONOBUHATA.
MpemaxHeTe npeaHaTa BpaTa kato A u3gbprare
Harope, 1okato ce 0cBo6o/y OT NsiBaTa 1
[sicHaTa NaHTa.

B w

CTBbKUTE, UMTBAHEHW NP CBaNSHETO Ha
BpaTaTa Ce u3BbpLUBAT B 0BpaTeH pes 3a fa
9 MOHTMpaTe. He 3abpaBsitTe aa 3aTBOpUTE

ckobute BbPXY rHE340TO Ha NaHTaTa, Kkorato
NnocTaBATe BpaTaTa OTHOBO.

e

MoamaHa Ha namnarta BbB (pypHaTa

OMACHOCT:

Mpeau fa noaMeHuTe namnaTa BbB
(hypHaTa, ypeabT TpsibBa Aa € U3KMYeH OT
3axpaHBaHeTo ¥ OXMajeH 3a Aa ce n3berHe
pUCK OT TOKOB yaap.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

>

Jlamnata BbB (pypHaTa e cneumanHa
enekTpuyecka KpyLUKa, KosTo U3fbpxa Ha
Temnepatypa o 300 °C. 3a noseye aeTannm
BUX TexHu4Yecku cneyugukayuu, cmp. 12.
MoxeTe aa ce cnobuete ¢ namnu 3a
(hypHaTa OT OTOPU3NPaH CePBU3EH areHT.

MoanuusaTa Ha Nnamnata MoXe Aa ce
pasnuyaea ot durypara.

Jlamnata, KosiTO Ce M3Nnon3Ba B TO3M ypen He
€ NoAX0AALL 32 OCBETNEHNE Ha 6uToBM
CTad.. I'Ipe,uHaeHaqumeTo Ha Ta3u namna e
[a NOMOrHe Ha HOTpeﬁMTeJ'IFI ha suagn
XpaHute.

NamnuTe M3nonasaHu B T03u ypep, TpsibBa
713 N3abpXKaT Ha EKCTPEMHU (hr3nyecku
ycnoBus kato Temnepartypa Hag 50°C.

CHCICMe

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:

1. WsknioyeTe ypepa oT 3axpaHBaHeTo.

2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha
YaCOBHMKOBaTa CTPENKa 3a Ja ro ceanmre.
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PasswiiTe namnara Ha ¢ypHaTta KkaTo 3aBbpTuTe
06paTo Ha YacoBHMKOBATa CTPenka v s
NOLMEHMTE C HOBa.

4. MoHTupaitTe 06paTHO CTBKIEHWS Kanak.

30/BG



Bl OtcTpansBane Ha nopean

pHata u3nycka napa npy ynorpeta.

€L He paboTh,
«  BywonbT e aedekTeH um ce e uakmiounn. >>> [posepeme npednasumenume 8
enekmpuyeckama Kymusi. Ako e HeobXxo0uMOo 2u cMeHeme UruU 2u npeHacmpolime.

*YpeqbT He € BKIKYEH B (3a3eMeH) KOHTaKT. >>> [Ipogepeme KoHmakma.

amnata Ha dypHara e fedekTHa. >>> [TodMeHeme fnamMnama Ha ghypHama.
«  ToxbT e cnpan. >>> [posepeme uma nu mok. Mposepeme npednaszumenume 8
Kymusi. AKo e Heob6X00UMO 2u cMeHeme MU 2u npeHacmpolime.

]
«  HsiMa HacTpoHu dyHKLMS Wuim Temnepartypa. >>> Hacmpolme yHKUUsSma u memnepamypama
C Kon4emo 3a ghyHKyuuUme U/unu konyemo 3a memnepamypama.
Tlpv mogenu, oGopyaBaHu ¢ TanMep, TalMepbT He e HacTpoeH. >>> Hacmpolme yYaca.
(Mpw NpoayKTM CbABbPXKALLM MUKPOBBIHOBA (DypHA, TANMEPBT KOHTPOIMpa Camo MUKPOBBITHOBATa
dypHa.)
«  TokbT e cnpsn. >>> [posepeme uma nu mok. lposepeme npednasumenume 8

py Mogeny ¢ Tanmep) LUCNNeAT Ha HacOBHYMKA MUra Ui HacOBHWKOBUAT CUMBOT € BKIIOYEH.

«  Vmarno e npekbcBaHe Ha Toka. >>> Hacmpolme yaca / M3kmodeme ypeda U 20 ekiodeme
OMHO8BO.

mAKo BBLNPEKY, Ye CTe M3MLIHUNM Yka3aHUATa OT TO3W pasfen He MoXeTe fia pelunTe npobnema, ce
K

OHch'ITVIpaVITe C NpeAcTaBuTEN Ha 0TOPU3NpaHuA Cepsu3 Unu marasuHa, ot KOWTO CTE 3aKkynunu ypeaa.
Hkora He ce onuTBaitTe camm aa nonpasuTe HeU3npaBHUA ypes.
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Molimo prvo procitajte ovaj korisnicki priruénik!

PoStovani kupci,

hvala Vam $to ste odabrali proizvod tvrtke Beko. Nadamo se da Cete postici najbolje rezultate s proizvodom kaji je
proizveden visokokvalitetnom i najmodernijom tehnologijom. Zato vas molimo da paZljivo procitate cijeli korisnicki
prirucnik i druge pratece dokumente prije uporabe proizvoda te da ih satuvate za buducu uporabu. Ako proizvod
dajete nekom drugom, priloZite i korisnicki prirucnik. PoStujte sva upozorenja i informacije u korisnickom priruéniku.
Imajte na umu da ovaj korisnicki prirucnik vrijedi i za nekoliko drugih modela. Razlike izmedu modela navedene su u
prirucniku.

Objasnjenje simbola

U ovom korisnickom priruéniku koriste se sljedeci simboli:

vazne informacije ili korisni savjeti o
uporabi.

upozorenje na opasne situacije vezane
za Zivot i imovinu.

upozorenje na strujni udar.

upozorenie na rizik od pozara.

upozorenje na vruce povrsine.

B B B P B

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY
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ﬂVaiae upute i upozorenja za sigurnost i okolis

Ovaj odjeljak sadrzi sigurnosne upute
koje Ce vam pomoci da se zastitite od
rizika od osobnih ozljeda ili oStecenja
imovine. Nepostivanjem ovih uputa
poniStavaju se sva jamstva.

Opca sigurnost

Ovaj uredaj mogu Koristiti djeca
starija od 8 godina i osobe sa
smanjenim tjelesnim, osjetilnim ili
mentalnim mogucnostima ili
nedostatkom iskustva i znanja
ako imaju necCiji nadzor ili su
upucene u sigurnu uporabu ovog
proizvoda i razumiju opasnosti
koje on nosi.

Djeca se ne smiju igrati uredajem.

Djeca ne smiju bez nadzora Cistiti
i odrzavati uredaj.

Ako se proizvod predaje nekome
u svrhu osobne upotrebe ili kao
rabljeni uredaj, trebaju se takoder
predati korisniCki prirucnik,
oznake proizvoda i drugi
odgovarajuci dokumenti i dijelovi.
Nikad ne postavljajte uredaj na
pod prekriven tepihom. U
protivnome moze doci do
pregrijavanja elektricnih dijelova
zbog nedostatka strujanja zraka
ispod uredaja. To ¢e prouzroCiti
poteSkoce u radu s uredajem.
Instalacije i popravke moraju
uvijek obavljati ovlasteni serviseri.
Proizvodac nije odgovoran za
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oStecenja nastala zbog postupaka
koje vrSe neovlaStene osobe, a to
moze dovesti i do poniStavanja
jamstva. Prije instalacije pazljivo
proCitajte upute.

Ne radite s proizvodom ako je
pokvaren ili ima bilo kakva vidljiva
oStecenja.

Provjerite jesu li funkcijske tipke
uredaja iskljucene nakon svake
uporabe.

Elektricna sigurnost

Uredaj se ne smije koristiti ako na
njemu postoji kvar, osim ako ga
nije popravio ovlasteni serviser.
Postoji opasnost od strujnog
udara!

Proizvod spojite samo na
uzemljenu uticnicu/vod sa
naponom i zastitom kako je
navedeno u tablici “TehniCke
specifikacije". Neka uzemljenje
izvede kvalificirani elektriCar dok
Koristite proizvod sa ili bez
transformatora. Nasa tvrtka nece
biti odgovorna za bilo kakve
poteSkoce nastale zbog uporabe
proizvoda bez uzemljenja u skladu
S lokalnim zakonima.

Proizvod nikad ne perite tako da
ga prscete ili zalijevate vodom!
Postoji opasnost od strujnog
udara!



Proizvod mora biti iskljucen iz
struje tijekom instalacije,
odrzavanja, CiSCenja i servisiranja.
Ako je kabel napajanja uredaja
oStecen, mora ga zamijeniti
proizvodac, njegov serviser ili
slicno kvalificirana osoba da bi se
izbjegla opasnost.

Koristite samo kabel napajanja
koji je naveden u "TehniCkim
specifikacijama".

Uredaj se mora instalirati tako da
Se U potpunosti moze odvojiti od
mreze napajanja. Razdvajanje
mora biti omoguceno mreznim
utikacem ili prekidacem
ugradenim u fiksnu elektriCnu
instalaciju u skladu s
gradevinskim propisima.

Straznja povrSina pecnice postaje
vruca kad se koristi. Pazite da
Spoj s strujom ne dodiruje
straznju povrSinu; inace se spojevi
mogu oStetiti.

Nemojte priklijestiti kabel izmedu
vrata pecnice i okvira i nemojte ga
provoditi preko vrucih povrsina.
InacCe Ce se izolacija kabela otopiti
i uzrokovati pozar zbog kratkog
spoja.

Sve radove na elektriCnoj opremi i
sustavima smiju obavljati samo
ovlaStene i kvalificirane osobe.

U slucaju bilo kakvog oStecenja,
iskljucite uredaj i otpojite ga s

napajanja. Da biste to uradili,
iskljucite osiguraC u Kuci.
Provjerite je li nazivna struja
osiguraca kompatibilna s
proizvodom.

Sigurnost proizvoda

Uredaj i njegovi dostupni dijelovi
postanu vruci tijekom uporabe.
Trebate izbjegavati dodirivanje
grijacih elemenata. Djeca mlada
od 8 godina se trebaju drzati
podalje, osim ako imaju stalni
nadzor.

Nikada ne koristite proizvod kad
su vam smanjeni prosudba ili
koordinacija zbog uporabe
alkohola i/ili droga/lijekova.
Pazite kad koristite alkoholna pica
u jelima. Alkohol isparava pri
visokim temperaturama i moze
uzrokovati pozar pri kontaktu s
vruéim povrSinama.

Pazite da blizu proizvoda ne budu
zapaljivi materijali jer njegove
stranice mogu postati vruce
tijekom uporabe.

Tijekom uporabe uredaj postaje
vruc. Trebate izbjegavati
dodirivanje grijacih elemenata u
pecnici.

Drzite otvore za ventilaciju bez
zapreka.

Ne grijte zatvorene konzerve i
staklenke u pecnici. Tlak koji se
stvori u konzervi/staklenci moze
prouzroCiti njeno pucanije.
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Ne stavljajte lim za pecenje,
posude ili aluminijsku foliju
izravno na dno pecnice.
Nakupljanje topline moze oStetiti o
dno pecnice.

Ne koristite jaka abrazivna

sredstva za CiScenje ili oStre o
strugaCe metala za CiScenje

stakla vrata pecnice jer mogu

izgrebati povrSinu, Sto moze

rezultirati razbijanjem stakla.

Nemojte Koristiti parne CistaCe za
CiScenje uredaja jer to moze

uzrokovati strujni udar.

Pravilno stavljanje zicanog rostilja

i lima za peCenje na zicane police
Vazno je pravilno staviti zicanu

policu i/ili lim za peCenje na

policu. Provucite zicanu policu ili

lim za peCenje izmedu 2 police i

pazite da je u ravnotezi prije nego
stavite hranu na nju (molimo
pogledajte sljiedecu sliku). .

Ne koristite uredaj ako je staklo o
prednjih vrata skinuto ili puknuto.
Rucka pecnice nije susac za

rucnike. Ne vjeSajte rucnik,
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rukavice ili slicne tekstilne
proizvode kad je funkcija grilla na
otvorenim vratima.

Uvijek koristite rukavice otporne
na toplinu kad stavljate posude u
vrucu pecnicu i vadite ga iz nje.
Papir za peCenje stavite u posudu
za pecenije ili na dodatak za
pecnicu (lim, reSetku i sl.) zajedno
S hranom i zatim sve stavite u
prethodno zagrijanu pecnicu.
Uklonite viSak papira za pecenje
koji prelazi preko rubova dodatka
za pecnicu ili posude kako biste
sprijeCili rizik od kontakta s
grija¢im elementima pecnice.
Papir za peCenje nikada nemojte
upotrebljavati pri radnoj
temperaturi viSoj od one koja je za
njega naznacena. Papir za
pecenje ne stavljajte izravno na
dno pecnice.

Pazite da je uredaj iskljuCen prije
zamijene Zarulje da biste izbjegli
opasnost od elektriCcnog udara.
Kuhanje s mascu ili uljem bez
nadzora plamenika moze biti
opasno i prouzroCiti pozar. NIKAD
ne gasite pozar vodom, ali
iskljucite uredaj i pokrijte plamen,
primjerice, poklopcem ili
vatrootpornom dekom.

Opasnost od pozara: ne odlazite
predmete na povrSine za kuhanje.



Ako je povrSina napuknuta,
iskljucite uredaj da biste izbjegli
opasnost od elektricnog udara.
U sluCaju loma stakla grijace
ploCe ucCinite sljedece: Odmah
iskljucite sve plamenike i
elemente elektricnog grijanja te
iskljucite uredaj iz napajanja.
Nemojte dirati povrSinu uredaja.
Nemojte upotrebljavati uredaj.

Uredaj nije predviden za to da se
njime upravlja vanjskim
programatorom ili posebnim

sustavom za daljinsko upravljanje.

Tlak pare koji se stvara zbog
vlage na povrSini plamenika ili na
dnu lonca moze uzrokovati
pomicanje lonca. Zato pazite da
su povrSina pecnice i dno lonaca
uvijek suhi.

Koristite samo Stitnike za ploCu
koje je izradio proizvodac kuhala
ili koje je proizvodac kuhala u
korisnickim uputama naveo kao
prikladne ili Stitnike za plocu
ugradene u kuhalo. Uporaba
neprimjerenih Stitnika moze
uzrokovati nezgode.

/a pouzdanost proizvoda protiv
pozara;

provjerite pristaje li utikac u
uticnicu kako ne bi izazivao
iskrenje.

Ne Kkoristite oSteceni ili izrezani ili
produzni kabel, osim originalnog
kabela.

Pazite da na uticnici u koju se
ukljuCuje uredaj nema tekucina ili
vlage.

Predvidena uporaba

Ovaj proizvod je napravljen za
uporabu u kucanstvu.
Komercijalna uporaba nije
dopustena.

Ovaj uredaj je samo u svrhu
kuhanja. Ne smije se koristiti u
druge svrhe, npr. Grijanje sobe.
Uredaj se ne smije koristiti za
grijanje tanjura pod rostiljem,
vieSanje rucnika i krpa itd. na
rucke, za susenje i grijanje.
Proizvodac nece biti odgovoran za
bilo kakvu Stetu do koje je doSlo
zbog nepravilne uporabe ili
rukovanja.

Uredaj se moze koristiti za
odmrzavanje, pecenje i peCenje
na grillu.

Sigurnost za djecu

Dostupni dijelovi mogu postati
vruci tijekom uporabe. Malu djecu
treba drzati podalje.

Materijali pakiranja Ce biti opasni
za djecu. Drzite materijale
pakiranja podalje od djece.
Molimo odlozite sve dijelove
pakiranja prema standardima o
zastiti okolisa.
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ElektriCni aparati su opasni za
djecu. Drzite djecu podalje od
uredaja dok radi i ne dopustajte
im da se igraju s uredajem.
Nemojte drzati bilo kakve
predmete do kojih djeca mogu
doci iznad uredaja.

Kad su vrata otvorena, nemojte
stavljati bilo kakve teSke
predmete na njin i ne
dozvoljavajte djeci da sjede na
njima. Pecnica se moze prevrnuti
ili se Sarke vrata mogu oStetiti.

Stara oprema

Uskladenost s Direktivom o elektricnom i
elektroniékom opremom (WEEE) i zbrinjavanju
otpada:

Ovaj proizvod uskladen je s EU Direktivom WEEE
(2012/19/EU). Ovaj proizvod nosi Klasifikacijsku
oznaku za elektricni i elektronski otpad (WEEE).

Ovaj je proizvod proizveden s visokokvalitetnim
dijelovima i materijalima koji se mogu ponovno
upotrijebiti i prikladni su za reciklazu. Ne odlaZite
otpadne uredaje s normalnim otpadom iz ku¢anstva i
drugim otpadom na kraju servisnog vijeka. Odnesite ga
u sabirni centar za recikliranje elektri¢ne i elektronicke
opreme. Obratite se lokalnim viastima da biste saznali
viSe informacija o sabirnim centrima.

Uskladenost s Direktivom o zabrani uporabe
odredenih opasnih tvari u elektriénoj i
elektroni¢koj opremi (RoHS):

Proizvod koji ste kupili uskladen je s EU Direktivom
RoHs (2011/65/EU). Ne sadrZi Stetne i zabranjene
materijale navedene u Direktivi.

Odlaganje materijala pakiranja

e Elektricni aparati su opasni za djecu. DrZite
materijale pakiranja na sigurnom mjestu izvan
domasSaja djece. Materijali pakiranja proizvoda su
proizvedeni od recikliranih materijala. OdloZite ih
pravilno i sortirajte u skladu s uputama o
odlaganju recikliranog otpada. Ne odlaZite ih s
uobicajenim otpadom iz kuéanstva.



F Opée informacije
Pregled

1 Prednja vrata 7 Plo¢a plamenika

2 Rucka 8 Motor s ventilatorom (iza éelicne ploce)
3 Donja ladica 9 Svjetlo

4 Lim za pecenje 10 Element grijanja rostilja

5 Zitana polica 11 Polozaji police

6 Kontrolna plo¢a

2 3 4 5 6 7 8 9

Lampica upozorenja

Svjetlo termostata

Tipka funkcija

Ploca za kuhanje s jednim krugom Straznji lijevi
Ploca za kuhanje s dva kruga Predniji lijevi

Digitalni tajmer

Ploca za kuhanie s jednim krugom Prednii desni
ProSirena ploCa za kuhanje Strazniji desni

Tipka termostata

Ol W N =
© o N o»
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Sadrzaj paketa

Dodaci dostavljeni s uredajem mogu biti
razliiti, ovisno o modelu proizvoda. Svi dodaci

opisani u korisnickom priru¢niku mozda ne
postoje za vas$ proizvod.

Zi¢ana polica

Koristi se za pecenje i za stavljanje hrane koja ¢e
se pediili kuhati u posudama za sloZenac na
Zeljenu policu.

1. Korisnicki priruénik

2. Lim za petenje
Koristi se za peciva, smrznutu hranu i velike
komade mesa za pecenje.

3. Duboki lim za petenje

Koristi se za peciva, veliko pecenie, jela sa
sokovima i za sakupljanje masnoce kod pecenja
na rostilju.
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Tehnicke specifikacije

Napon/frekvencija 220-240 V/380-415V 3N ~ 50 Hz

GRIJACA PLOCA

2200/750 W

1500/2400 W
PECNICA/ROSTILJ
= —

Potrodnja energije za rodtilj

" Osnove: Informacije o energetskoj oznaci elekiri¢nih pecica se daju u skladu s normom EN 60350-1 / IEC
60350-1. Te se vrijednosti odreduju pod standardnim optere¢enjem s grijanjem donjim-gornjim grijatem uz
pomo¢ ventilatora (ukoliko postoji).
Klasa energetske ucinkovitosti se odreduje u skladu sa sliedecom prioritetizacijom ovisno o tome da li
odgovarajuce funkcije postoje na proizvodu ili ne. 1-Kuhanje s eko-ventilatorom, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4-Grijanje od dolje/od gore uz pomo¢ ventilatora, 5-Grijanje od gore i od dolje.

ehnicke specifikacije mogu biti promijenjene rijiednosti navedene na oznakama proizvoda ili
bez prethodne obavijesti da bi se pobolj$ala U njegovoj popratnoj dokumentaciji su
kvaliteta proizvoda. dobivene u laboratorijskim uvjetima u skladu s
) — . odgovarajué¢im standardima. Ovisno o uvjetima
Slike u ovom prirucniku su shematske i mozda rada i okoline proizvoda, te vrijednosti mogu
ne odgovaraju u potpunosti vasem proizvodu. biti razlicite.
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B Instalacija

Proizvod mora ugraditi kvalificirana osoba u skladu s
vaze¢im zakonima. Inace e jamstvo biti ponidteno.
Proizvodac nece biti odgovoran za oStecenja nastala
zhog postupaka koje vrSe neovlastene osobe i to moze
ponistiti jamstvo.

Priprema lokacije i instalacija struje za proizvod
su odgovornost kupca.

OPASNOST:
Za instalaciju, uredaj mora biti spojen u skladu
sa svim lokalnim zakonima o plinu iili

elektricnoj energiji.

OPASNOST:
Prije instalacije, vizualno provjerite ima i
proizvod nekih oSteéenja.

Ako ima, nemojte ga instalirati. OSteceni
proizvodi su rizik za vasu sigurnost.

Prije instalacije

Da histe osigurali da se otvori za zrak odrZavaju ispod
proizvoda, preporucujemo da se ovaj proizvod montira
na ¢vrstu osnovu i da noZice ne tonu u bilo kakav sag
ili mek pod.

Kuhinjski pod mora biti u stanju nositi tezinu jedinice i
dodatnu teZinu posuda i hrane .

£
— £ oy
A T £ ]
& =3
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E 65mmmin ! r~ 65 mm min
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e MoZe se koristiti s ormarima na hilo kojoj strani
ali osim za minimalnu udaljenost od 400 mm
iznad razine grijace ploGe treba ostaviti bocni
slobodni prostor od 65 mm izmedu uredaja i bilo
koje stjenke, dijela ili visokog ormara.

12/HR

e Takoder se mozZe koristiti u samostojeéem
poloZaju. Ostavite minimalnu udaljenost od 750
mm iznad povrsine grijace ploce.

e (") Ako se napa za Stednjak treba montirati iznad
Stednjaka, pogledajte upute proizvodaca nape
vezano za visinu montaze (min. 650 mm).

e Jedinica odgovara uredajima klase 1, tj. moZe se
drzati sa straZnjom i jednom stranom prema
zidovima kuhinje, namje$taju kuhinje ili opremom
hilo kakve vrste. Kuhinjski namjestaj ili oprema
na drugoj strani moze biti samo iste velicine ili
manja.

e Sav kuhinjski namjestaj koji se nalazi pored
jedinice mora biti otporan na toplinu (do 100 °C
min.).

Sigurnosni lanac

Uredaj mora biti osiguran od prevrtanja pomocu

dostavljena dva lanca na vaSoj pecnici.

Prikacite kukicu (1) na kuhinjski zid (6) koristeci

odgovarajudi klin i spajite sigurnosni lanac (3) na

kukicu pomocu mehanizma za zakljuCavanje (2).

2

stabilizacijska kuka

mehanizam za zakljucavanje

sigurnosni lanac

dobro priévrstite lanac na straznju stranu
Stednjaka

straznji dio Stednjaka

kuhinjski zid

S~ o =

o o1

Stabilizacijski lanac mora biti §to kradi da bi se
sprijecilo naginjanje pecénice prema naprijed i
dijagonalno postavljen za spriecavanje boénog
naginjanja.

Stabilizacijski lanac Stednjaka nije opremljen utorom za

postavljanje drZaca.

Montaza i spajanje

Proizvod se smije montirati i spajati samo u skladu sa

zakonom propisanim pravilima instalacije.




Ne stavljajte uredaj pored hladnjaka ili
ledenica. Toplina koju emitira proizvod ce
povecati potrosnju energije aparata za
hladenje.

e Jedinicu moraju nositi najmanje 2 osobe.
e Uredaj se mora postaviti direktno na pod. Ne
smije se stavljati na osnovu ili poviSenje.

Ne koristite vrata i/ili rucku da biste pomicali
proizvod. OStecuju se vrata, rucke ili Sarke.

Elektroinstalacije

Spajite proizvod na uzemljenu utiénicu/vod zasticenu
osiguracem odgovarajuceg kapaciteta kako je
navedeno u tablici "Tehnitke specifikacije". Neka
uzemljenje izvede kvalificirani elektricar dok koristite
proizvod sa ili bez transformatora. Naa tvrtka neée biti
odgovorna za hilo kakvu Stetu nastalu zbog uporabe

proizvoda bez uzemljenja u skladu s lokalnim zakonima.

OPASNOST:

Proizvod smije spojiti na napajanje samo
ovlastena osoba. Razdoblje jamstva proizvoda
pocinje tek nakon pravilne instalacije.
Proizvodac nece biti odgovoran za oStedenja

nastala zbog postupaka koje vrSe neovlastene
osobe.

hiti spojen na va$ proizvod u skladu s uputama u

dijagramu kabela.
Ako nije moguce iskljuciti sve polove s napajanja,
jedinica za otpajanje s najmanje 3 mm razmaka za
kontakt (osiguradi, sigurnosne sklopke, kontakti)
moraju biti spojeni a svi polovi ove jedinice za
iskljucivanje moraju hiti uz proizvod (ne iznad proizvoda)
u skladu s IEE direktivama. NepridrZavanje ovih uputa
uzrokuje probleme i ukida jamstvo za proizvod.

Preporucuje se dodatna zastita sklopkom
a preostalu struju.

O]

2. Otvorite poklopac prikljuénog bloka pomocu
odvijaca.

3. Umetnite kabel napajanja kroz klemu kabela ispod
prikljucka i pricvrstite ga na glavno tijelo
integriranim vijkom na komponenti kleme kabela.

4, Spojite sve kabele prema dostavljenom dijagramu.
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OPASNOST:
Kabel napajanja ne smije biti stegnut,
presavijen ili stisnut ili u dodiru s vruéim

dijelovima uredaja.
Osteceni kabel napajanja mora zamijeniti
kvalificirani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja
ili pozara!
Podaci napajanja moraju odgovarati podacima
navedenim na tipskoj plocici jedinice. Tipska ploCica se
vidi ili kad se otvore vrata ili donji poklopac ili se nalazi
na straznjoj strani stjenke ovisno o vrsti jedinice.
Kabel napajanja na vaSem proizvodu mora biti u skladu
s tablicom "Tehnicke specifikacije”.

Q OPASNOST:
Prije pocetka bilo kakvog rada na elektri¢nim
instalacijama, molimo ne otpajajte proizvod s
napajanja.
Postoji opasnost od strujnog udara!
Spajanje kabela napajanja
1. Ako kabel napajanja nije dostavljen s
proizvodom, kabel napajanja koji biste odabrali iz
tablice (Tehnicke specifikacije, stranica 17) u
skladu s elektroinstacijama u vaSem domu mora

3NAC 380/400/416 V
Elas

L
|_1E _

2NAC 380/400/415 V.

5. Nakon dovrSetka spajanja Zica, zatvorite poklopac
bloka prikljucka.

6. Usmierite kabel napajanja tako da nije u kontaktu
S proizvodom i da nije pritisnut izmedu uredaja i
zida.

Kabel napajanja ne smije biti dulji od 2m
bog sigurnosnih razloga.

e (urnite uredaj prema kuhinjskom zidu.

¢  PodeSavanje noZica pecnice
Vibracije tijekom uporabe mogu uzrokovati
pomicanje posuda. Ova opasna situacija se moze
izbjeci ako proizvod stoji ravno i u ravnoteZi.
Zhog vaSe osobne sigurnosti, prvo pazite da
proizvod stoji ravno tako da podesite Getiri noZice
na dnu tako da ih okrenete lijevo ili desno i
poravnate razinu s radnom povrsinom.
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Zadnja provjera

1. Ponovno prikljucite uredaj na el. energiju.

2. Provjerite elektricne funkcije.

Budugi prijevoz

e Satuvajte originalni karton proizvoda i prevozite
proizvod u njemu. Slijedite upute na kartonu. Ako
nemate originalni karton, spakirajte proizvod u
najlon sa zra¢nim mjehuriéima i ¢vrsto ga
zalijepite trakom.

e Da histe sprijecili da Zi¢ana polica i lim za

pecenje unutar pecnice o$tete vrata pecnice,

stavite komad kartona na unutrasnju stranu vrata

pecnice uz poloZaj pladnjeva. Zalijepite trakom

vrata pecnice na bocne stjenke.

Ne koristite vrata i/ili rucku da biste pomicali

proizvod.

Ne stavljajte bilo kakve predmete na proizvod i
pomicite ih u uspravnom polozaju.

Provjerite op¢i izgled vaSeg proizvoda i
pogledajte ima i oStecenja do kojih je doSlo

ijekom transporta.
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B Pripreme

Savjeti za ustedu energije

Sliedeci savjeti ¢e vam pomodi u uporabi Vaseg

uredaja na ekoloski nacin i u ustedi energije:

e Koristite poklopce tamnih boja i poklopce
premazane emajlom, jer ¢e prijenos topline biti
balji.

e Dok kuhate jela, izvrSite zagrijavanje ako se to
savjetuje u korisnickom prirucniku ili opisu
kuhanja.

e Ne otvarajte ¢esto vrata tijekom kuhanja.

e PokuSajte kuhati vie od jednog jela istodobno,
kad god je to moguce. MoZete kuhati tako da
stavite dvije posude na Zi¢anu policu.

e Kuhajte viSe od jednog jela jedno nakon drugog.
Pecnica e ved biti topla.

e Mozete uStedjeti energiju tako da iskljucite
pecnicu nekoliko minuta prije kraja vremena
kuhanja. Ne otvarajte vrata pecnice.

e Otopite smrznutu hranu prije kuhanja.

e Koristite lonce/posude s poklopcima za kuhanje.
Ako nema poklopca, potrosnja energije moze
porasti 4 puta.

e (Qdaberite plamenik koji je podesan za uporabu s
veli¢inom dna lonca. Uvijek birajte tocnu velicinu
lonca za vasSe jelo. Za vece lonce je potrebno vise
energije.

e Pazite da koristite lonce s ravnim dnom kad
kuhate s elektriénim plamenicima.

Lonci s debelim dnom ¢e bolje provoditi toplinu.
MoZete ustedjeti energiju i za 1/3.

e Posude i lonci moraju hiti kompatibilni sa zonama
za kuhanje. Dno posuda ili lonaca ne smije biti
manje od grijace ploce.

e DrZite zone za kuhanje i dno lonaca istim.
Prljavstina ¢e smanjiti provodenje energije
izmedu zone za kuhanje i dna lonca.

e Zadulje kuhanje, iskljucite zonu za kuhanje 5 ili
10 minuta prije kraja vremena kuhanja. MoZete
postici uStedu energije i do 20% ako koristite
preostalu toplinu.

Prva uporaba
Postavka vremena

ijlekom podeSavanja, povezani znakovi na satu
Ce bljeskati.

Pritisnite tipke =1/ da biste postavili vrijeme nakon
prvog ukljucivanja pecnice. Potvrdite postavku
dodirivanjem simbola ®i priekajte 4 sekunde bez
dodirivanja drugih tipki da biste potvrdili.

© b
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Tipka za prilagodavanje
Znak zakljuéavanja tipki
Znak sata

Znak glasnoce alarma
Simbol za eko nagin rada
Tipka plus

Tipka minus

Simbol grafikona za vrijeme
Znak za alarm

10 Znak vremena kraja kuhanja
11 Znak vremena kuhanja

12 Tipka programa

© N DU AW N
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ko podetno vrijeme nije postavljeno, sat ¢e
poceti raditi od 12:00 i prikazat ¢e se simbol
K:), Simbol ée nestati kad se vrijeme postavi.

Postavke toénog vremena opozivaju se u
slucaju nestanka struje. Ono se treba ponovno
postaviti.

Prvo ¢iSéenje proizvoda

Neki deterdZenti ili sredstva za ¢iScenje mogu
oStetiti povrsinu.

Ne koristite agresivna sredstva za Ciséenje,
prasak/kreme za ¢iScenie ili bilo kakve oStre
predmete.

1. UKlonite sve materijale pakiranja.

2. Obriite povrSine proizvoda mokrom krpom ili
spuzvom i osusite krpom.

Prvo zagrijavanje

Zagrijavajte uredaj otprilike 30 minuta i zatim ga

iskljucite. Tako ce hiti sagoreni i uklonjeni svi ostaci ili

slojevi preostali nakon proizvodnje.
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UPOZORENJE
Vruée povrSine mogu uzrokovati opekline!

Proizvod moZe biti vru¢ kad se koristi. Nikada
nemojte dodirivati plamenike, unutrasnje
dijelove pecnice, itd. DrZite djecu podale.
Uvijek koristite rukavice otporne na toplinu kad
stavljate i vadite posude iz/u tople peénice.

Elektricna peénica

1.

2.
3.
4

lzvadite sve limove za pecenje i Zicane police iz
pecnice.

Zatvorite vrata pecnice.

Odaberite polozaj "staticki".

Odaberite najvecu snagu grilla; pogledajteKako
Koristiti elektricnu pecnicu, stranica 19.

Neka pecnica radi oko 30 minuta.

Da histe iskljucili svoju pec¢nicu, pogledajte Kako
Koristiti elektricnu pecnicu, stranica 19

16/HR

Pecnica s rostiljiem

1.

2.
3.

lzvadite sve limove za pecenje i Zicane police iz
pecnice.

Zatvorite vrata pecnice.

Odaberite najvecu snagu grilla; pogledajte Kako
raditi s rostiljiem, stranica 24.

Neka pecnica radi oko 30 minuta.

Da histe iskljucili svoj roétilj, pogledajte Kako raditi
s rostiliem, stranica 24

Dim i neugodni miris mogu nastajati tijekom
nekoliko sati tijekom prvog rada. To je
normalno. Pazite da je u sobi dobra ventilacija
da histe uklonili dim i miris. Izbjegnite izravnu
inhalaciju dima i mirisa kojeg emitira.




B Kako koristiti grijacu plogu

Opce informacije o kuhanju

Nikada nemojte u tavu stavljati vise od .
jedne trecine ulja. Ne ostavljajte
plamenik bez nadzora kad grijete ulje.

Pregrijano ulje predstavlja opasnost od
pozara. Nikada nemojte poku$avati
ugasiti vatru vodom! Kada se ulje
zapali, pokrijte poZar dekom ili mokrom
krpom. Iskljucite plamenik ako je to
sigurno i pozovite vatrogasce.

e Prije prZenja hrane, uvijek je dobro osusite i
njezno stavite na ulje. Pazite da se prije prZenja
hrana otopila do kraja.

e Ne pokrivajte posudu kad zagrijavate ulje.

e Stavljajte tave i lonce na takav nacin da njinove
drske ne prelaze preko grijace ploce tako da
histe sprijecili grijanje rucki. Ne stavljajte na
grijadu ploi posude koje ne stoje u ravnoteZi i
koje se lako nagnu.

e Ne stavljajte prazne posude i tave na zone za
kuhanije koje su ukljucene. Oni se mogu oStetiti.

Koristite samo tave i lonce sa strojno obradenim
dnom. OStri rubovi uzrokuju ogrebotine na
povrsini.

Ne koristite aluminijske lonce i tave. Aluminij
oStecuje staklokeramicku povrSinu.

Prolivena hrana moze
oStetiti staklokeramicku
povrSinu i uzrokovat
pozar.

Ne koristite posude s
udubljenim ili
ispup&enim dnom.

Koristite samo tave i
lonce sa ravnim dnom.
Oni osiguravaju laksi
prijenos topline.

Ako je promijer tave
premali, energija e se
izgubiti.

e UKjucivanje zone za kuhanje bez posude il tave ~ Uporaba ploca za kuhanje

na njoj moZe uzrokovati oStecenje uredaja.
Iskljucite zone za kuhanje nakon dovrSetka
kuhanja.

e Kako povrSina uredaja moZe biti topla, ne
stavljajte plasticne ili aluminijske proizvode na
njega.

Odmah o€istite s povrsine hilo kakve istopliene
takve materijale.

Takve posude se ne smiju koristiti ni za drZanje
hrane.

1 4

3

e Koristite samo tave i posude s ravnim dnom.

e Stavite odgovarajucu koli¢inu hrane u tave i lonce.
Na taj nacin necete morati bespotrebno Cistiti
ako hrana pokipi.
Ne stavljajte poklopce lonaca i tava na zone za
kuhanije.
Stavljajte tave tako da budu na sredini zone za
kuhanje. Kad Zelite pomaknuti tavu na drugu
zonu kuhanja, podignite je i stavite na Zeljenu
zonu kuhanja umjesto da je poviacite.

Savjeti za staklokeramicke ploce

e Staklokeramicka povrsina je otporna na toplinu i
na nju ne utjecu velike razlike u temperaturi.

e Ne koristite staklokeramicku povrSinu kao mjesto
za pohranu ili kao dasku za rezanje.

SN ow o =

Ploca za kuhanje s jednim krugom 14-16¢cm
Ploca za kuhanije s dva kruga 21-23/12-14cm
Ploca za kuhanje s jednim krugom 18-20cm

ProSirena ploca za kuhanje 17-19/26-28cm je
popis preporuc¢enih promjera posuda koje se
trebaju koristiti na odgovarajuc¢im plamenicima.
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OPASNOST:
Pazite da nijedan predmet ne padne na
plamenik. Cak i mali predmeti, kao $to je

posuda za sol, mogu oStetiti plamenik.

Ne koristite napukle plamenike. Kroz te
pukotine moZe curiti voda i uzrokovati kratki
Spoj.

U slucaju bilo kakvog ostedenja na povrsini
(npr. vidljive pukotine), odmah iskljucite uredaj
da smanjite opasnost od elektriénog udara.

Staklokeramicka plo¢a opremljena je radnim svjetlom i
oznakom upozorenja za toplu zonu.

Oznaka upozorenja za toplu zonu oznacava status
aktivne zone i ostaje ukljucena nakon iskljucenja
grijace ploce. Kad se grijaca plo¢a ohladi do razine
kada se moZe dodirnuti rukom, indikator upozorenja se
iskljuCuje. Blieskanje indikatora upozorenja tople zone
ne predstavlja kvar.

Staklokeramicke grijace ploce za brzo grijanje
lemitiraju jarko svjetlo kad se ukljuce. Ne

gledajte u jarko svijetlo.

Ukljuéivanje keramickih ploca

Kontrolni gumbi ploce za kuhanije koriste se za rad
grijacih plo¢a. Kako histe dobili Zelienu jaCinu kuhanja,
okrenite kontrolne gumbe ploge za kuhanje na
odgovarajuéu razinu.

EENIRR N
kuhanja
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Iskljucivanje keramickih ploéa

Okrenite gumb ploce na (gornji) polozaj ISKLJUCENO.

Uporaba viSedijelnih zona za kuhanje

ViSedijelne zone za kuhanje omoguduju kuhanje u

loncima razlicitih velicina na istoj zoni za kuhanje. Kad

se ukljuce ove zone za kuhanje, najprije se ukljucuje
unutarnja zona za kuhanje.

1. Kako biste promijenili promjer aktivne zone za
kuhanije, okrenite kontrolni gumb u smjeru kazaljki
na satu.

2. Cim se polumijer grijace ploGe promijeni, zacuje se
"Klik",

Iskljucivanje viSedijelnih zona za kuhanje

1. Kako histe iskljucili pecnicu, okrenite gumb u
smjeru suprotnom od kretanja kazaljki na satu na
(gorniji) poloZaj ISKLJUCENO. Svi dijelovi zone za

| 12 3 2 1

1 Polozaj 1
2 PoloZaj 2
3 PoloZaj 3

PoloZaji 1 i 2 visedijelnih zona za kuhanje
ne rade neovisno.




[ Kako raditi s peénicom

Opce informacije o pecenju,
odmrzavanju i pecenju na rostilju

UPOZORENJE
Vruée povrSine mogu uzrokovati opekline!

Proizvod moZe biti vru¢ kad se koristi. Nikada
nemojte dodirivati plamenike, unutrasnje
dijelove pecnice, itd. DrZite djecu podale.
Uvijek koristite rukavice otporne na toplinu kad
stavljate i vadite posude iz/u tople peénice.

OPASNOST:
Pazite kad otvarate vrata pe¢nice jer moze
izadi para.

Para koja izlazi moze opeci vase ruke, lice i/ili
o€i.

Savjeti za pecenje

e Koristite odgovarajuce metalne tanjure ili
aluminijske posude s premazom protiv lijeplienja
ili silikonske kalupe otporne na toplinu.

e dobro iskoristite prostor na polici.

e Stavite modlu za pecenje na sred police.

e (Odaberite odgovarajuci poloZaj police prije
ukljugivanja pecnice ili grilla. Ne mijenjajte
poloZaj police kad je pecnica ukljucena.

e Dr7ite vrata pecénice zatvorena.

Savjeti za pecenje

e (Obrada cijelog pileta, purice i velikin komada
mesa s marinadom kao $to je sok od limuna i
crnog papra prije kuhanja ¢e poboljSati
performanse kuhanja.

e Pecenje mesa s kostima traje oko 15 do 30
minuta dulje u usporedbi s pecenjem iste veli¢ine
mesa bez kostiju.

e Zasvaki centimetar debljine mesa je potrebno
oko 4 do 5 minuta pecenja.

e Pustite meso da odstoji u pecénici otprilike
10 minuta nakon vremena kuhanja. Sok se bolje
prerasporedi preko peCenja i ne izlazi kad se
Meso reze.

e Ribu se treba staviti na sredinu ili donju policu u
posudu koja je otporna na toplinu.

Savjeti za pecéenje na rostilju

Kad se meso, riba i perad pece na rotilju, brzo

potamne, imaju finu koricu i ne osuse se. Ravni

komadi, raZnjici i kobasice su posebno primjereni za
pecenje na roétilju, kao i povrée s vecim sadrZajem
vode, kao Sto su rajcica i luk.

e RaSirite komade za pecenje na Zicanu policu ili
na lim za pecenje sa Zicanom policom na takav

nacin da pokriveni prostor ne prelazi velicinu
grijaca.

e Povucite Zi€anu policu ili lim za pecenje s grilom
na Zeljeni poloZaj u pecénici. Ako pecete na grillu
ili na Zi¢anoj polici, stavite lim za pecenje na
donju policu da biste sakupili masnocu. Dodajte
malo vode u posudu za sakupljanje vode zbog
lakSeg Ciscenja.

Hrana koja nije podesna za pecenje na
grillu predstavija opasnost od poZara.
Koristite za rostilj samo hranu koja je
podesna za intenzivnu toplinu rostilja.
Ne stavljajte hranu predaleko u straznji
dio rostilja. To je najtopliji dio i hrana se
moZze zapaliti.

Kako koristiti elektricnu pecnicu
Odaberite temperaturu i naéin rada

1 2

—

Tipka funkcija
Tipka termostata

Postavite tipku temperature na Zeljenu
temperaturu.

2. Postavite funkcijsku tipku na Zeljeni nacin rada.

» Pecnica se zagrijava do podeSene temperature i
odrZava je. Tijekom zagrijavanja, lampica temperature
ostaje ukljucena.

Iskljucivanje elektricne pecénice

Prebacite funkcijsku tipku i tipku temperature na
poloZaj isklju¢eno (gornji poloZaj).

Vazno je pravilno staviti Zicani grill na drzac za Zice.
Zitana polica se mora staviti izmedu drzaga Zice kako
je prikazano na slici.

Nemojte pustiti da Zi€ani grill stoji uz straznju stjenku
pecnice. Pomaknite Zi¢anu policu na prednji dio police
i postavite pomocu vrata da biste dobili najbolje
performanse grilla.

—_ N
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Nacini rada
Ovdie prikazani redoslijed nacina rada se moze
razlikovati od uredenja VaSe jedinice.

Gornji i doniji grija¢

I Gornji i donji grija¢ rade. Hrana se

grije istodobno s gornje i donje

— strane. Podesno je npr. za torte,
peciva ili kekse i sloZzence u kalupima
za pecenje. Kuhajte samo s jednim
limom.

Donji grija¢

Radi samo donje grijanje. Podesno je
za pizzu i kasnije tamnjenje hrane s
— donje strane.

Gornji/donii grija¢ uz pomo¢ ventilatora

= Gornii i donji grija¢ uz ventilator (na

& straznjoj stjenci) su ukljuceni. Pomocu

— ventilatora, topli zrak se ujednaceno i
brzo distribuira kroz pecnicu. Kuhajte
samo s jednim limom.

Rad s ventilatorom
Pecnica se ne grije. Radi samo
'ééé ventilator (na straznjoj stjenci).
Podesno za polagano otapanje
zrnaste smrznute hrane na sobnoj
temperaturi i hladenje skuhane
hrane.
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Grijanje ventilatorom

Topli zrak kojeg zagrijava straznji

grija se jako brzo jednako
rasporeduje kroz cijelu pecnicu
pomocu ventilatora. To je prikladno za
kuhanje jela na razli¢itim razinama
police i zagrijavanje nije potrebno u
vecini slucajeva. Podesno za kuhanje
s vise limova.

"3D" funkcija

= Rade gornji, donji grijac i grijanje uz
pomo¢ ventilatora (na straznjoj
— stienci). Hrana se podjednako i brzo

grije iz svih pravaca. Kuhajte samo s
jednim limom.

Puni grill

AN Radi veliki grill na gornjoj povrsini

pecnice. Prikladan je za pecenje

velike koli¢ine mesa na rostilju.

e Stavite velike ili srednje velike
porcije na odgovarajuci poloZaj
police pod grijacem roétilja za
pecenje na rostilju.

e Postavite temperaturu na
maksimalnu razinu.

e QOkrenite hranu nakon pola
vremena pecenja na rostilju.

Grill+ventilator
A Efekt pecenja na grillu nije toliko jak
&D kao na punom grillu
e Stavite male ili srednje velike
porcije na odgovarajuci poloZaj
police pod grijacem roétilja za
pecenje na rostilju.
e Postavite Zeljenu temperaturu.

e QOkrenite hranu nakon pola
vremena pecenja na rostilju.




Uporaba sata pecnice
23 4 ? 6
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10 9 8 7

Tipka za prilagodavanje
Znak zakljuéavanja tipki
Znak sata

Znak glasnoce alarma
Simbol za eko nagin rada
Tipka plus

Tipka minus

Simbol grafikona za vrijeme
Znak za alarm

10 Znak vremena kraja kuhanja
11 Znak vremena kuhanja

12 Tipka programa
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Maksimalno vrijeme koje se moZe postaviti za
rijieme kraja kuhanja je 5 sata 59 minuta.

U slucaju nestanka struje, program ée biti

opozvan. Morate reprogramirati pecnicu.

ijlekom postavljanja, povezani ¢e znakovi
blieskati na prikazu. Morate ¢ekati kratko
rijieme da bi postavke stupile na snagu.

ko se ne odredi postavka kuhanja, ne moze
se podesiti to¢no vrijeme.

Preostalo vrijeme prikazat ¢e se ako je vrijeme
kuhanja postavljeno kad kuhanje pocne.

Kuhanje s postavljanjem vremena kuhanja;

MoZete postaviti pecnicu tako da se zaustavi na kraju

odredenog vremena tako da postavite vrijeme kuhanja

na brojacu vremena.

1. Qdaberite funkciju kuhanja.

2. Dodirnite & dok se ne pojavi simbol 2 ha
prikazu za vrijeme kuhanja.

3. Postavite vrieme kuhanja s pomocu tipki = / ==,

» » Nakon $to podesite vrijeme kuhanja, simbol =i

vremenski period stalno ¢e se prikazivati na prikazu.

4., Stavite posudu u peénicu i odaberite temperaturu

s pomocu tipke za temperaturu. Kuhanje ¢e pocCeti.
» Vrijeme kuhanja pocinje se odbrojavati na zaslonu
kada kuhanje zapocne i kada su svi dijelovi
vremenskog perioda upaljeni. Postavljeno vrijeme
kuhanja podijeljeno je u 4 jednaka dijela i kada vrijeme
svakog pojedinog dijela zavrsi, ugasi se simbol tog
dijela. Tako moZete jednostavno vidjeti omjer
preostalog i ukupnog vremena kuhanja.

Postavljanje kraja vremena kuhanja na kasnije;
Nakon podeSavanja vremena kuhanja na brojacu
vremena, mozZete podesiti vrijeme kraja kuhanja na
kasnije.

1. Qdaberite funkciju kuhanja.

2. Dodimite ™ dok se ne pojavi simbol 12 na
prikazu za vrijeme kuhanja.

3. Postavite vrieme kuhanja s pomocu tipki = / =,

» » Kad podesite vrijeme kuhanja, simbol 2 staino ce

se pojavljivati na prikazu.

4. Dodirnite  dok se ne pojavi simbol = na
prikazu za kraj vremena kuhanja.

5. Pritisnite tipke = /™= da biste postavili kraj
vremena kuhanja.

» Nakon $to postavite vrijieme kuhanja, simbol (il

simbol = i vremenski period stalno ¢e se prikazivati

nalprikazu. Nakon pocetka kuhanja nestat ¢e simbol

_)

6. Stavite posudu u peénicu i odaberite temperaturu
s pomocu tipke za temperaturu. Kuhanje ¢e pocCeti.

» Programator vremena pecnice racuna vrijeme

pocetka kuhanja oduzimajuci vrijeme od kraja

kuhanja koje ste postavili. Odabrani nacin rada
ukljuéuje se kad nastupi vrijeme pocetka kuhanja i kad
se pecnica zagrije do postavljene temperature. On
odrZava ovu temperaturu do kraja vremena kuhanja.

» Vrijeme kuhanja pocinje se odbrojavati na zaslonu

kada kuhanje zapocne i kada su svi dijelovi

vremenskog perioda upaljeni. Postavljeno vrijeme
kuhanja podijeljeno je u 4 jednaka dijela i kada vrijeme
svakog pojedinog dijela zavrsi, ugasi se simbol tog
dijela. Tako moZete jednostavno vidjeti omjer
preostalog i ukupnog vremena kuhanja.

7. Kada vrijeme kuhanja bude gotovo, na prikazu se
pojavljuje,Kraj” i brojaC vremena daje zvucni
signal.

8. Zvucni signal oglasit ¢e se na 2 minute. Da biste
zaustavili zvucni signal, samo pritisnite bilo koju
tipku. Zvuéni signal utiSat ¢e se i prikazivat ¢e se
trenutno vrijeme.

21/HR



Ako pritisnete bilo koju tipku na kraju
zvucnog signala, pecnica ¢e ponovno
poceti s radom. Okrenite tipku za
temperaturu i funkcijsku tipku na polozaj
"0" (iskljuceno) da biste iskljucili pecnicu
kako biste sprije¢ili ponovni rad pecénice
na kraju upozorenja.

Ukljuéivanje zakljuc¢avanja tipki

MoZete sprijeciti neoviadtenu uporabu pecénice
ukljugivanjem mogucnosti zakljucavanja tipki.

1. Dodirnite iZ= dok se ne pojavi simbol & na prikazu.
» Na prikazu ¢e se pojaviti ,Iskljuéeno”.

2. Pritisnite I da biste uklju¢ili zakljucavanje tipki.

» Kad se ukljuci zakljucavanje tipki, ,Ukljueno” se
pojavi na prikazu, a simbol (3} i dalje svijetli.

ipke pecnice ne rade kad je ukljuéeno
akljucavanije tipki. Zakljucavanje tipki nece biti

opozvano u slucaju nestanka struje.

Za iskljucivanje zakljucavanja tipki dodirnite

1. Dodirnite :Z= dok se ne pojavi simbol & na prikazu.
» Na prikazu ¢e se pojaviti ,Ukljuéeno”.

2. Onemogucite zakljucavanie tipki dodirom tipke "=,
» Nakon iskljucivanja zakljuCavanja tipki ¢e bii
prikazano "ISKLJUCENO".

Postavljanje sata s alarmom

MoZete upotrijebiti programator na uredaju za bilo
kakvo upozorenje ili podsjetnik, osim vremena kuhanja.
Sat s alarmom ne utjece na rad pecnice. On se koristi
samo kao upozorenje. Na primjer, to je korisno kad
Zelite okrenuti hranu u pecnici u odredeno vrijeme. Na
kraju postavljenog vremena programator ¢e se oglasiti
zvuénim signalom.

1. Dodirnite ) dok se ne pojavi simbol £ na prikazu.

Maksimalno vrijeme alarma moze biti 23
sata i 59 minuta.

2. Postavite trajanje alarma uz pomod tipki == / ™=,

Funkcijske tipke za ton alarma, vrijeme,
osvjetljenje zaslona i temperaturu trebaju
hiti u polozaju 0 (ISKLJUCENO).
» Kad se postavi vrijeme alarma, simbol £ i dalje ¢e
svijetliti, a vrijeme alarma pojavit ¢e se na prikazu.
3. Nakraju vremena alarma, simbol £ pocet ¢e
bljeskati i oglasit ¢e se zvuéni signal.
Iskljucivanje alarma
1. Zvucni signal oglasit ée se na 2 minute. Da biste
zaustavili zvucni signal, samo pritisnite bilo koju
tipku.
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» Zvucni signal utiSat ¢e se i prikazivat ce se trenutno
vrijeme.

Opozivanje alarma;
1. Dodirnite & dok se ne pojavi simbol 2 na prikazu
kako bi se opozvao alarm.
2. Pritisnite i drZite tipku ™= dok se prikaze ,00:00".
Prikazat ¢e se vrijeme alarma. Ako se U isto
rijleme postave vrijeme alarma i vrijeme
kuhanija, prikazivat ¢e se najkrace vrijeme.

Promjena tona alarma

1. Dodirnite :Z= dok se ne pojavi simbol <% na
prikazu.

2. Podesite Zeljeni ton alarma s pomocu tipki = /=,

3. Ton koji ste postavili ubrzo ¢e se aktivirati.

» Odabrani ton alarma ¢e biti prikazan na zaslonu kao

"b-01", "b-02" ili "b-03".

Promjena toénog vremena

Da promijenite vrijeme koje ste prije postavili:

1. Dodirnite =5 dok se ne pojavi simbol (=) na
prikazu.

2. Postavite vrijieme s pomocu tipki E ol

3. Vrijeme koje ste postavili ubrzo ¢e se aktivirati.

Ekonomiéni nacin rada

MoZete ustedjeti energiju s pomocu ekonomitnog

nacina rada tijekom kuhanja tako da postavite vrijeme

kuhanja u pecnici.

U ovom nacinu kuhanje se zavrava s pomocu

unutarnje temperature pecnice tako da se grijaci

iskljuCuju prije nego Sto vrijeme kuhanja zavrsi.

Postavljanje ekonomi¢nog nacina rada

1. Dodirnite simbol :22 dok se simbol eco ne pojavi
na prikazu.

» Na prikazu ¢e se pojaviti ,Iskljuéeno”.

2. Ukljucite ekonomicni nacin rada dodirom na tipku

» Kad se ukljuci zakljucavanje tipki, ,Ukljuéeno” se

pojavi na prikazu, a simbol eco i dalje svijetli.

Iskljuéivanje ekonomic¢nog nacina rada

1. Dodirnite simbol :== dok se simbol eco ne pojavi
na prikazu.

» Na prikazu ¢e se pojaviti ,Ukljuéeno”.

2. Iskljucite ekonomicni nacin dodirom na tipku "=,

» Nakon iskljucivanja zakljuCavanja tipki ¢e bii

prikazano ,Iskljuéeno”.

Postavljanje svjetline zaslona

1. Dodirnite $= () sve dok se d-01 ili d-02 ili d-03
ne pojavi na prikazu za oznaCavanje svjetline.

2. Postavite Zelienu svietiinu s pomocu tipki = /=,

» Vrijeme koje ste postavili ubrzo ¢e se aktivirati.



Tablica vremena kuhanja Pecenje peciva i mesa
riieme u ovom prikazu sluzi kao vodic. 9 1. polica pecnice je donja polica.

rijleme moze varirati zbog temperature hrane,
debljine, vrste i vaseg nacina kuhanja.

Broj razine za kuhanje - PoloZaj police Temperatura (°C) Vrijeme kuhanja
cca. u min
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(**) Kod kuhanja za koje je potrebno predgrijavanje, zagrijavajte na poGetku kuhanja dok se ne iskljuci lampica
termostata.

Savjeti za pecenje torti e Akoje kuhana dobro unutra ali je liepljiva s

e Ako su peciva previse suha, povecajte vanjske strane, smanjite temperaturu i povecajte
temperaturu za oko 10°C i smaniite vrijeme vrijeme kuhanja.
kuhanja.

e Ako je torta mokra, koristite manje tekucine i
smanijite temperaturu za 10°C.

e Ako je torta previSe tamna na vrhu, stavite je na
donju policu, smanjite temperaturu i povecajte
vrijeme kuhanja.
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Savjeti za pecenje tijesta

e Ako su peciva previSe suha, povecajte
temperaturu za oko 10°C i smanjite vrijeme
kuhanja. Namocite slojeve tijesta pomocu umaka
koji se sastoji od mlijeka, ulja, jaja i jogurta.

e Ako predugo traje da se pecivo ispece, posebno
pazite da debljina peciva koje ste pripremili ne
prelazi dubinu lima za pecenje.

e ako gornja strana peciva postane smeda, ali
doniji dio nije kuhan, pazite da koli¢ina umaka
kojeg ste koristili za peciva nije prevelika na dnu
peciva. PokuSajte ravnomjerno rasporediti umak
izmedu slojeva tijesta za jednako tamnjenje.

Skuhajte tijesto u skladu s rezimom i
emperaturom navedenom u tablici kuhanja.
ko donii dio jo$ nije dovoljno potamnio,

sliedeci put ga stavite na za jednu razinu nizu
policu.

Savjeti za kuhanje povréa

e Ako ujelu s povréem nestane soka i jelo postane
previSe suho, kuhajte ga u tavi s poklopcem
umijesto u limu za pecenje. Zatvorene posude
saCuvaju sok jela.

Tablica vremena kuhanja za pecenje na grillu
Grill s elektriénom funkcijom

e Ako se jelo s povréem ne skuha, skuhajte prvo
povrée ili ga pripremite kao hranu iz limenke i
stavite u peénicu.

Kako raditi s rostiljem

UPOZORENJE
Zatvorite vrata pecnice tijekom pecenja na
rostilju.

Vrude povrsine mogu uzrokovati opekline!

ukljucivanije grilla

1. Okrenite funkcijsku tipku na Zeljeni znak grilla.

2. Zatim odaberite Zeljenu temperaturu rostilja.

3. Ako je potrebno, obavite zagrijavanje oko 5 minuta.

» Svjetlo temperature se ukljucuje.

Iskljuéivanije grilla

1. Okrenite funkcijsku tipku na poloZaj iskljuceno
(gore).

Hrana koja nije podesna za pecenje na
grillu predstavija opasnost od poZara.
Koristite za rostilj samo hranu koja je
podesna za intenzivnu toplinu rostilja.
Ne stavljajte hranu predaleko u straznji
dio rostilja. To je najtopliji dio i hrana se
moZze zapaliti.

[Hape = oo Razina stavljanja Vrijleme pecenja na grillu (priblizno)

%. 30 mn

24/HR



Odrzavanje

Opce informacije
Vijek trajanja proizvoda ¢e se produljiti, a ¢esti
problemi ¢e se smaniiti, ako se proizvod redovito Cisti.

OPASNOST:
Iskljucite uredaj iz struje prije pocetka
odrZavanja i ¢iséenja.

Postoji opasnost od strujnog udara!

OPASNOST:
Pustite da se uredaj ohladi prije ¢is¢enja.
ruce povrsine mogu uzrokovati opekline!

e Temeljito odistite proizvod nakon svake uporabe.

Na taj cete nacin uvijek modi lakSe ukloniti
ostatke od kuhanja, pa nece zagorjeti kad
sliedeci put budete koristili uredaj.

e Zauredaja jedinice nisu potrebna posebna
sredstva za CiScenje. Koristite toplu vodu s
tekucinom za pranje, meku krpu ili spuzvu i
obriite je suhom krpom.

e Uvijek pazite da dobro obriSete viSak tekucine
nakon ¢i§¢enja prolivene hrane.

e Ne koristite sredstva za Ci§¢enje koja sadrze
kiselinu ili Klorid za Ci§¢enje povrSine od
nehrdajuceg Celika i inoksa i rucku. Za Giséenje
tih dijelova koristite meku krpu s tekucim
deterdZentom (neabrazivnom), pazeci da brisete
u jednom smijeru.

Neki deterdZenti ili sredstva za ¢iScenje mogu
ostetiti povrsinu.
Ne koristite agresivna sredstva za Ciséenje,

prasak/kreme za ¢iScenie ili bilo kakve oStre
predmete.

Nemojte koristiti parne Cistace za ¢iséenje
uredaja jer to moze uzrokovati strujni udar.

CiScéenje ploce za kuhanje
Staklokeramicke povrsine

ObriSite staklokeramicku povr$inu pomodu komada
krpe namocenog u hladnu vodu na nacin da ne
ostavlja sredstvo za ¢iSéenje na njoj. OsuSite suhom i
mekom krpom. Ostaci mogu uzrokovati oStecenja
staklokeramicke povrsine kad iduci put budete koristili
plamenik.

OsusSeni ostaci na staklokeramickoj povrsini se ni u
kojem slucaju ne smiju strugati o$tricama kuka,
staklenom vunom ili sli¢nim alatima.

Uklonite mrlje od kamenca (Zute mrlje) malom
kolicinom sredstva za uklanjanje kamenca kao Sto su

ocat ili sok od limuna. MoZete takoder koristiti
odgovarajuce komercijaino dostupne proizvode.

Ako je povrsina jako prljava, nanesite sredstvo za
¢iScenje na spuzvu i Cekajte da se dobro upije. Zatim
oCistite povrSinu ploce za kuhanje mokrom krpom.

Hrana zasnovana na Seceru, kao $to su gusta
krema i sirup se moraju odmah odistiti a ne
Cekati da se povrSina ohladi. Inace se
staklokeramicka povrsina moZze trajno oStetiti.

S vremenom, na premazima ili drugim povr§inama
moze malo izblijediti boja. To nece utjecati na rad
proizvoda.

Blijeda boja i mrlje na staklokeramickoj povrSini u
normalno stanje, a ne greska.

Ciséenje kontrolne ploce
Odistite kontrolnu plo¢i i kontrolne tipke mokrom
krpom i osusite ih.

Ne skidajte kontrolne tipke da biste ogistili

kontrolnu plocu.
Kontrolna ploca se moZe oStetiti!

CiScéenje pecnice

Za GiSéenje bocnog zida

1. Uklonite predniji dio bocne police povlacenjem u
suprotnom smijeru od stjenke.

2. Uklonite bocnu policu do kraja poviatenjem

rema sebi

2 Sosoces”

Ocistite vrata pecnice

Za Cicenje vrata pecnice, koristite toplu vodu s
tekucinom za pranje, meku krpu ili spuzvu za ¢iScenje
proizvoda i obriite ga suhom krpom.

Ne koristite jaka abrazivna sredstva za ¢iSéenje
ili metalne strugade za ¢iSéenje vrata pecnice.

Oni mogu izgrebati povrSinu i unistiti staklo.

Skidanje vrata pecnice
1. Otvorite prednja vrata (1).
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2. Otvorite spojnice na kucistu Sarki (2) na lijevoj i
desnoj strani prednijih vrata pritiskanjem prema
dolje kako je prikazano na slici.

1 2 3
1 Prednja vrata
2 Sarka
3 Pecnica

: 12 3

3. Pomaknite prednja vrata do pola.

4. Uklonite prednja vrata poviaenjem prema gore da
histe ih otpustili s desne i lijeve Sarke.

7a montazu vrata se trebaju obrnutim
redoslijedom izvrSiti koraci izvr$eni kod
skidanja vrata. Nemojte zaboraviti zatvoriti
spojke na kucistu Sarki kad vradate vrata.
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Zamjena lampice pecnice

OPASNOST:

Prile zamjene lampice pecnice, pazite da je
proizvod iskljuéen s napajanja i ohladen da bi
se izbjegla opasnost od elektriénog udara.
Vrude povrsine mogu uzrokovati opekline!

Lampica pecnice je posebna Zarulja koja moze
izdrzati i do 300°C. Za detalje, pogledajte
Tehnicke specifikacije, stranica 11. Lampice
za peénicu se mogu nabaviti od ovladtenih
servisera.

PoloZaj lampice se moZe razlikovati od slike.

Svjetilika ovog uredaja nije prikladna za
rasvjetu prostorija u kuéanstvu. Ova svjetilika

sluzi kao pomod korisniku da vidi hranu.

Svjetiljke ovog uredaja moraju podnijeti
ekstremne uvjete poput temperatura visih od
50 °C.

FEE] B B

Ako je vasa pecnica opremljena okruglom

lampom:

1. Iskljucite uredaj s napajanja.

2. Okrenite stakleni poklopac u smjeru suprotnom od
kazaljki na satu da ga skinete.

J picu p J
suprotnom od kazaljki na satu i zamijenite je
novom.
4. Vratite stakleni poklopac.



] Otklanjanje kvarova

*  Normalno je da tijekom rada izlazi para. >>> To nije kvar,

e Kad se metalni dijelovi zagriju, mogu se $iriti i uzrokovati buku. >>> T0 nije kvar.

*  MoZda je glavni osigura¢ pokvaren ili je izbacio. >>> Provjerite osigurace na ploci s osiguracima. Po
potreb/ /h zam/jen/te ili ponovno ukljucite.
zemlienu) uticnicu. >>> Provjerite Spoj utikaca.

e Syjetlo pecnice je u kvaru. >>> Zamijenite lampicu pecnice.

»  Napajanje je prekinuto. >>> Provjerite ima li napajanja. Provjerite osigurace na ploci s

.................. osiguracima. Po potrebi ih zamijenite ili ponovno ukljucite.

Pecnica ne grije,

e Funkcija i/ili temperatura nisu postavijeni. >>> Postavite funkciju i temperaturu pomocu tipke za
funkeiju i/ili temperaturu.

e Kod modela opremljenih tajmerom, tajmer nije podesen. >>> Postavite vrijeme.
(Kod proizvoda s mikrovalnom pecnicom, tajmer kontrolira samo mikrovalnu pecnicu).

»  Napajanje je prekinuto. >>> Provjerite ima li napajanja. Provjerite osigurace na ploci s

................... osiguracima. Po potrebi ih zamijenite iliponowno ukfucite.

{Kod modela s tajmerom) Displej sata bljeska ili je simhol sata ukljucen.
e Biloje dodlo do nestanka struje. >>> Podesite vrijeme / /sk/juate uredaj i ponovio ga ukijucite.

@Konzulnraﬂe se s ovlastenim serviserom ili dobavljaéem gdije ste kupili uredaj ako ne mozete rijesiti problem

iako ste primijenili sve upute u ovom dijelu. Nikada ne pokusavajte samo popraviti pokvareni proizvod.
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