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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

'

AN
ZE Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

Ce

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

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.

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.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the



voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

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

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

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

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;

otherwise, connections can get
damaged.

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.
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e Food Poisoning Hazard: Do not let
food sit in oven for more than 1
hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)
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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
f ing fi

=0

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.

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

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
Product must be placed directly
on the floor. It must not be placed
onto a base or a pedestal.
WARNING: 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.
CAUTION: The cooking process
has to be supervised. A short
term cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

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

In case of hotplate glass
breakage : Immediately shut 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.

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

Prevention against possible fire risk!

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

e Do not use damaged cables or
extension cables.

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

Intended use

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

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

e This product should not be used
for warming the plates under the

grill, drying towels, dish cloths etc.

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

e The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

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

e WARNING: Accessible parts may
become hot during use. Young
children should be kept away.

¢ The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

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.

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.
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P General information

Overview

1 Front door 6 Control panel

2 Handle 7 Burner plate

3 Lower part 8 Lamp

4 Tray 9 Grill heating element
5 Wire shelf 10  Shelf positions

12 3 4 5 6 7 8
1 Warning lamp 5 Single-circuit cooking plate Rear left
2 Thermostat lamp 6 Single-circuit cooking plate Front left
3 Thermostat knob 7 Single-circuit cooking plate Front right
4 Function knob 8 Single-circuit cooking plate Rear right

10/EN



Package contents

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

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

—_

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

4. Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

the edges of the wire shelf and tray.
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Technical specifications

External dimensions (height / width / depth) 850 mm/600 mm/600 mm

Single-circuit cooking plate

Front right Single-circuit cooking plate

Dimension

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
ithout prior notice to improve the quality of
he product.

Figures in this manual are schematic and may
not exactly match your product.
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Values stated on the product labels or in the
[documentation accompanying it are obtained
in laboratory conditions in accordance with
relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.




K] Installation

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

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

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

DANGER:

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

Damaged products cause risks for your safety.

Before installation

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.

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

Com

[

65 mm min

() 750 mm min

400 mm min,
fop]
o
E
E
El
=

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.

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

If your product has 2 safety chains;

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).

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~ W NN
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If your product has 1 safety chain;

The appliance must be secured against overbalancing
by using the supplied one safety chain on your oven.
Follow below steps in the picture to secure the safety
chain to your product.

oven side tilting.

Cooker stability chain for cookers is 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
ill increase the energy consumption of
cooling appliances.

Carry the product with at least two persons.

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.

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

e

=]

Electrical connection

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

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

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

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

the product.

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

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

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

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

Additional protection by a residual current circuit

breaker is recommended.




If a cable is supplied with the product:

312 4]

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

2. For single-phase connection,connect as
identified below:
Brown cable = L (Phase)
Blue cable = N (Neutral)

Green/yellow cable = (E) (Ground)
Push the product towards the kitchen wall.
Adjusting the feet of oven

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.

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

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

Defrost frozen dishes before cooking them.

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.
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Initial use
First cleaning of the appliance

he surface might get damaged by some

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

Electric oven

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

oven.

Close the oven door.

Select Static position.

Select the highest grill 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

Grill oven

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

oven.

Close the oven door.

Select the highest grill power; see How to operate

the grill, page 21.

Operate the grill about 30 minutes.

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

page 21

~wn

w

o~

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




[ How to use the hob

General information about cooking e Do not use the glass ceramic surface as a place

of storage or as a cutting board.

Never fil the pan with oil more than e Use only the saucepans and pans with machined
& one third of it. Do not leave the hob bottoms. Sharp edges create scratches on the
unattended when heating oil. surface.

e Do not use aluminum vessels and saucepans.

Overheated oils bring risk of fire. Never Aluminum damages the glass ceramic surface.

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.

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

e 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.

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

e Operating a cooking zone without a vessel or
saucepan on it will cause damage to the product. .
Tumn off the cooking zones after the cooking is USII‘IQ the hobs
complete. 1 4

e 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

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.

3

from overflowing. 1 Single-c?rcuit cooking plate 14-16¢cm

Do not put covers of saucepans or pans on 2 Single-circuit cooking plate 18-20cm

cooking zones. 3 Single-circuit cooking plate 14-16 cm

Place the saucepans in a manner so that they 4 Single-circuit cooking plate 18-20cm is list of
are centered on the cooking zone. When you advised diameter of pots to be used on related
want to move the saucepan onto another cooking burners.

zone, lift and place it onto the cooking zone you
want instead of sliding it.

Tips about glass ceramic hobs

e (lass ceramic surface is heatproof and is not
affected by big temperature differences.
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DANGER: Turning on the ceramic plates

Do not allow any object to drop on the hob. The hob control knobs are used for operating the
Even small objects such as a saltshaker may plates. To obtain the desired cooking power, turn the
damage the hob. hob control knobs to the corresponding level.

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 stewing, cooking,
immediately to minimize the risk of electric simmering | roasting,
shock. boiling

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 S_TEWIHQ_, cook|_ng,
level that it can be touched by hand, warning indicator simmering fOE_IStInQ,
turns off. Flickering of the hot zone warning indicator is boailing

not a failure.

Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.
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[ How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

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

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

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

How to operate the electric oven
Select temperature and operating mode

1 2

—

Thermostat knob

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

temperature.

» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.
Switching off the electric oven
Turn the function knob and temperature knob to off
(upper) position.
Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.
Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product model.)

e Y
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Grill
A Small grill at the ceiling of the oven is
in operation. Suitable for grilling.

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

e Set the temperature to
maximum level.

e Turn the food after half of the
grilling time.

. Full grill

Operating modes_ vz Large grill at the ceiling of the oven is
The order of operating modes shown here may be in operation. It is suitable for griling
different from the arrapgement on your product. large amouﬁt of meat.
Top and bottom heating ) ) e Put big or medium-sized

Top an_d bottom _heatmg arein portions in correct rack position

o_perahon. Food s heated under the grill heater for grilling.

p—— simultaneously from the top and e Setthe temperature to

bottom. For gxample, it is suitable for maximum level.

cakes, pasries, or cakes and ¢ Tum the food after half of the

oe_lsseroles in baking moulds. Cook grilling time.

with one tray only. Cooking times table

Bottom heating

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

hickness, type and your own preference of
cooking.

he timings in this chart are meant as a guide.
imings may vary due to temperature of food,

the bottom.

Baking and roasting

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

1st rack of the oven is the bottom rack.

Beef steak
(whole) / Roast
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Roasted
chicken (1,8-2

Cooking table for test meals

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

pan with a
dlameter of 26 cm

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

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

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

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

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

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

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

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

One level Standard tray* 2 15 min. 70..90
250/max, then

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

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

place it on one lower rack next time.

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

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Switching off the grill

1. Turn the Function knob to Off (top) position.
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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.
Cooking times table for grilling
Grilling with electric grill

Lamb chops Wire grill 250/max 20.,.25 min.

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

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

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

It Is suggested to perform 5 minutes reheatin for all foods broiling.
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

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

Cleaning the hob

Glass ceramic surface

Wipe the glass ceramic surface (vitroceramic) with
cold water, paying attention to leave no residual
cleaning agents, and dry with a soft clothing. Residues

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

Dried residues on the glass ceramic surface
(vitroceramic) should under no circumstances be
scraped with hook blades, steel wool or similar tools.
Remove calcium stains (yellow stains) with
commercially available lime remover or a small amount
of lime remover such as vinegar or lemon juice.

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.

ugar-based foods such as thick cream and

yrup must be cleaned promptly without

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

Slight color fading may occur on coatings or other
surfaces in time. This does not affect the 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.

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it
towards you.
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Catalytic walls
(This feature is optional. It may not exist on your
product.)

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

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

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

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

During the easy steam cleaning mode,

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

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)




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

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

Removing the door inner glass

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

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

1 Frame
2 Plastic part

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

3 12

1 Inner glass panel
2 Outer glass panel
3 Plastic glass panel slot-Lower

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

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

inner.

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

Push the plastic part towards the frame until you hear

a "click".

Replacing the oven lamp

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

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

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 12 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

o Position of lamp might vary from the figure.

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

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

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to remove
it.
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3. If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.
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B Troubleshooting

o ltis normal that steam escapes during operation. >>> This is not a fault.
When the metal parts are heated, they may expand and cause noise. >>> This is not a fault

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

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

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

Oven does not heat.

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

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

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

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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Tutvuge palun esmalt kesoleva kasutusjuhendiga!

Lugupeetud klient!

Aitéh, et otsustasite Bekou toote kasuks. Loodetavasti jaéte selle kaasaegse tehnoloogia jérgi valmistatud kvaliteetse
toote td6ga rahule. Selleks tutvuge enne toote kasutamist hoolikalt kasutusjuhendi ja kdigi kaasasolevate
dokumentidega ja hoidke need alles. Kui annate toote (le uuele omanikule, pange kaasa ka kasutusjuhend. Jargige
koiki kasutusjuhendis toodud hoiatusi ja juhiseid.

Pidage meeles, et kasutusjuhendis vdib olla juttu mitmest mudelist. Mudelite erinevused on kasutusjuhendis vélja
toodud.

Siimbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

E Oluline teave voi kasulikud nduanded.

Hoiatus eluohtlike vi vara kahjustavate
olukordade kohta.

Hoiatus elektrilodgi kohta.

4

/AN
Zi Hoiatus tulekahju kohta.

Hoiatus tuliste pindade kohta.

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

C€ Made in TURKEY
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H Olulised hoiatused ning juhised ohutuse tagamiseks ja

keskkonna saastmiseks

Kéesolev peatiikk sisaldab
ohutusjuhiseid, mis aitavad teil valtida
kehavigastusi ja varalist kahju. Nende
juhiste eiramisel kaotab garantii
kehtivuse.

Uldine ohutus

e Ule 8-aastased lapsed ja fiiiisilise,
meele- vOi vaimupuudega
inimesed voi isikud, kellel
puuduvad vastavad kogemused
v0i teadmised, voivad seadet
kasutada juhul, kui nad teevad
seda jarelevalve all voi on saanud
seadme kasutamiseks vajalikud
juhised ning moistavad sellega
kaasnevaid ohte.

Lapsed ei tohi seadmega
méangida. Lapsed ei tohi omapead
seadet puhastada ja hooldada.

e Seadet ei tohi kasutada lapsed
ega fuisilise, meele- voi vaimse
puudega isikud voi kogemusteta
ja vastavate teadmisteta isikud,
kui nad ei tegutse nende ohutuse
eest vastutava isiku jarelevalve voi
juhendamise all.

Lapsed ei tohi seadmega
mangida, kui puudub jarelevalve.

e Kui toode antakse kellelegi teisele
isiklikuks kasutamiseks voi uuele
omanikule, tuleb anda kaasa ka
kasutusjuhend, toote etiketid ja
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muud olulised dokumendid ja
osad.

Toodet ei tohi asetada vaibaga
kaetud pdrandale. Sel juhul on
ohuringlus toote all takistatud,
mistottu elektriosad voivad Ule
kuumeneda. See vdib pohjustada
toote kasutamisel probleeme.
Paigaldus- ja remontt6od tuleb
alati jatta volitatud teeninduse
hooleks. Tootja ei vastuta kahjude
eest, mis tulenevad volitamatute
isikute tehtud protseduuridest ja
voivad muuta garantii kehtetuks.
Enne paigaldamist tutvuge
hoolikalt juhistega.

Arge kasutage toodet, kui see on
rikkis voi sellel on nahtavaid
vigastusi.

Kontrollige parast iga
kasutuskorda, et toote
funktsiooninupud on valja lllitatud.

Elektriohutus

Rikkis toodet ei tohi kasutada,
vaid see tuleb lasta volitatud
teeninduses korda teha.
Elektriloogi oht!

Toote voib Uhendada ainult
maandatud elektrikontakti/-liiniga,
mille pinge ja kaitse vastavad
tabelile “Tehnilised andmed”.
Laske maandus paigaldada
kvalifitseeritud elektrikul



olenemata sellest, kas kasutate
toodet transformaatoriga voi ilma.
Meie ettevote ei vastuta
probleemide eest, mis on tingitud
toote kasutamisest ilma
kohalikele eeskirjadele vastava
maanduseta.

Arge kunagi peske toodet veega
uhtudes voi ile kallates!
Elektriloogi oht!

Paigaldamise, hoolduse,
puhastamise ja remondi ajaks

tuleb toode vooluvorgust lahutada.

Kui toote toitejuhe saab viga,
peab tootja, hooldusfirma voi
vastava kvalifikatsiooniga elektrik
ohu véaltimiseks selle vélja
vahetama.

Seade tuleb paigaldada nii, et
selle saab vorgust taielikult lahti
thendada. Lahtiihendamise
voimalus tuleb tagada
voolupistikuga voi
pusielektrististeemi paigaldatud

|ilitiga, mis vastab ehitusnouetele.

Kasutamisel ahju tagakdlg
kuumeneb. Veenduge, et
elektrijuntmed ei puutu vastu ahju
tagaklge, sest kuumus voib neid
kahjustada.

Arge muljuge toitejuhet ahjuukse
ja korpuse vahele ja drge asetage
seda tuliste pindade peale.
Juhtme isolatsioon voib sulada
ning luhise tottu voib tekkida
tulekahiju.

Elektriseadmetel ja -stisteemidel
peaksid t0id teostama ainult
volitatud ja vastava
kvalifikatsiooniga isikud.
Kahjustuste tekkimisel lllitage
toode vélja ning lahutage see
vooluvdrgust. Selleks lilitage valja
kaitsekork.

Veenduge, et kaitsme
voolutugevus vastab toote
niminaitajatele.

Toote ohutu kasutamine

HOIATUS: Seade ja selle
valispinnad muutuvad kasutamise
kaigus tuliseks. Kindlasti tuleb
hoiduda kokkupuutest
kuumutuselementidega. Alla 8-
aastased lapsed tuleb seadmest
eemal hoida, valja arvatud juhul,
kui nad on taiskasvanu pideva
jalgimise all.

Arge kasutage toodet, kui
matlemisvoime voi koordinatsioon
on alkoholi ja/vdi uimastite
tarbimise tagajarjel halvenenud.
Olge toitudesse alkohoolseid
jooke lisades ettevaatlik. Korgel
temperatuuril alkohol aurustub
ning voib tuliste pindadega kokku
puutudes pohjustada tulekahju.
Arge asetage toote ldhedusse
kergestisuttivaid materjale, kuna
selle kiljed voivad kasutamise
ajal kuumeneda.

Kasutamise kaigus seade
kuumeneb. Kindlasti tuleb
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hoiduda kokkupuutest ahju sees
paiknevate
kuumutuselementidega.

Arge tokestage
ventilatsiooniavasid.

Arge kuumutage ahjus suletud
konservikarpe ja klaaspurke.
Purgis tekkida voiva surve
tagajarjel voib see 10hkeda.

Arge asetage kiipsetusplaate,
nousid voi fooliumit ahju pohja.
Kogunev kuumus voib ahju pohja
kahjustada.

Arge kasutage ahju ukseklaasi
puhastamiseks tugevatoimelisi
abrasiivseid puhastusvahendeid
ega teravaid metallkraabitsaid,
sest need voivad pinda
Kriimustada ning pohjustada
klaasi purunemise.

Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektriloogi.

(Varieerub olenevalt toote
mudelist.)

Traatresti ja ahjuplaadi asetamine
siinidele

Traatrest ja/vdi ahjuplaat tuleb
kindlasti asetada siinidele digesti.
LUkake traatrest voi
klpsetusplaat kahe siini vahele ja
enne sellele toidu asetamist
veenduge, et see pusib kindlalt
paigal (vt allolevat joonist).

Arge kasutage toodet, kui selle
esiukse klaas on eemaldatud voi
maoranenud.

Uksekéaepide ei ole moeldud
kéterattide kuivatamiseks. Arge
riputage ahju kiilge ratikuid,
kindaid vms riideesemeid, kui uks
on lahti ja grillifunktsioon tootab.
Toitu kuuma ahju pannes voi valja
vottes kasutage alati
kuumuskindlaid pajakindaid.
Katke pann voi ahjutarvik (nt plaat
vOi rest) klipsetuspaberiga,
asetage selle peale toit ning
pange koik eelsoojendatud ahju.
Ule ahjutarviku voi panni &4re
ulatuv kiipsetuspaber tuleb
eemaldada, et see ei puutuks




kiitteelementidega kokku. Arge
kunagi kasutage kipsetuspaberit
klipsetuspaberi jaoks ettenahtud
temperatuurist korgemal
temperatuuril. Arge kunagi
asetage kipsetuspaberit vahetult
ahjupdhjale.

HOIATUS: Enne lambipirni
vahetamist veenduge, et seadme
toitejuhe on pistikust eemaldatud
v0i seade on valja Illitatud -
muidu voite saada elektrilodgi.
Ulekuumenemise valtimiseks ei
tohi seadet paigaldada
dekoratiivse ukse taha.

Toode tuleb paigutada otse
porandale. Seda ei tohi asetada
aluse voi postamendi peale.
HOIATUS: Rasva voi Gli sisaldava
anuma jatmine pliidile
jarelevalveta on ohtlik ja vib
pohjustada tulekahju. ARGE
Uritage tuld kustutada veega, vaid
lilitage seade vélja ja seejarel
katke leek nt pajakaane voi
tuletekiga kinni.

TAHELEPANU:
Klpsetamistoimingut peab
jalgima. Luhiajalist
klpsetamistoimingut peab
pidevalt jalgima.

HOIATUS: Tuleoht: Arge hoidke
keedupindadel esemeid.
HOIATUS: Kui pind on
pragunenud, liilitage seade valja,
et valtida elektrilodgi ohtu.

Klaasist pliidiplaadi purunemisel
tehke jargmist. Liilitage otsekohe
valja koik poletid ja elektrilised
kitteelemendid ning eemaldage
seade vooluvdrgust. Arge
puudutage seadme pinda. Arge
kasutage seadet.

Seade ei ole moeldud
kasutamiseks vélise taimeri voi
eraldi kaugjuhtimisststeemiga.
Rohk, mis tekib keeduplaadi
pinnal voi keedundu pohja all
oleva niiskuse aurustumisel, voib
keedundu paigast nihutada.
Seepadrast jalgige alati, et pliidi
pind ja keedunoude pohjad
oleksid kuivad.

HOIATUS: Kasutage ainult
seadme kulge paigaldatud, tootja
poolt valmistatud voi
kasutusjuhendis soovitatud
kaitsepiirdeid. Ebasobivate
kaitsepiirete kasutamine voib
|oppeda Onnetusega.

Toote tuleohutuse tagamine:

Veenduge, et pistik on kindlalt
pesas, et ei tekiks sademeid.
Arge kasutage kahjustatud voi
vigastatud juhet. Samuti ei tohi
kasutada pikendusjuhet.
Valtige niiskuse voi vedeliku
sattumist toote Gihendamiseks
kasutatud pistikupesale.
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Ettenahtud otstarve

e Toode on moeldud ainult
kodukasutuseks. Kasutamine
ettevotluses ei ole lubatud.

e TAHELEPANU: Seade on mdeldud
ainult toidu valmistamiseks. Seda
ei tohi kasutada muuks
otstarbeks, naiteks ruumi
Kitmiseks.

e Toodet ei tohi kasutada taldrikute
soojendamiseks grillielemendi all,
kéteratikute ja ndudepesulappide
vms Kuivatamiseks (riputades
need kaepidemete killge) ja
Kitmiseks.

e Tootja ei vota mingit vastutust
ebaoige kasutamise VOi
késitsemise tagajarjel tekkinud
kahjude eest.

e Ahju voib kasutada toidu
sulatamiseks, kiipsetamiseks,
hautamiseks ja grillimiseks.

Laste ohutuse tagamine

e HOIATUS: Ligipaasetavad osad
voivad kasutamisel kuumeneda.
Vaikelapsed tuleb eemal hoida.

e Pakkematerjalid on lastele
ohtlikud. Hoidke pakkematerjale
valjaspool laste kaeulatust.
Kaidelge koiki pakendijaatmeid
vastavalt keskkonnastandarditele.
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e [lektriseadmed on lastele ohtlikud.
Hoidke lapsed t00tavast seadmest
eemal ja arge laske neil
seadmega mangida.

e Arge asetage seadme kohale asju,
mida lapsed voiksid (ritada katte
saada.

e Kui uks on avatud, arge toetage
sellele raskeid asju ja arge lubage
lastel selle peal istuda. Muidu
voib uks alla vajuda voi hinged
kahjustada saada.

Toote korvaldamine kasutuselt

WEEE direktiivi tditmine ja romuseadme korval-
damine:

Seade vastab Euroopa Liidu WEEE direktiivile
(2012/19/EL). Seadmel on elektri- ja
elektroonikaseadmete jadtmete (WEEE) liigiti kogumise
tahis.

Seade on valmistatud kvaliteetsetest osadest ja
materjalidest, mis sobivad ringlussevotmiseks ja
taaskasutamiseks. Arge visake tarbetuks muutunud
seadet tavalise olmepriigi ega muude jéatmete hulka.
Viige see elektri- ja elektroonikajadtmete
kogumispunkti. Kogumispunktide kohta saate
tapsemat teavet kohalikust omavalitsusest.
RoHS-direktiivi taitmine:

Seade vastab Euroopa Liidu RoHS-direktiivile
(2011/65/EL). See ei sisalda direktiivis mainitud
kahjulikke ja keelatud materjale.

Pakkematerjali korvaldamine

e Pakkematerjalid on lastele ohtlikud. Hoidke
pakkematerjale ohutus kohas, kust lapsed neid
katte ei saa. Toote pakend on valmistatud
taaskasutatavatest materjalidest. Korvaldage
pakkematerjalid nGuetekohaselt ja sorteerige
vastavalt taaskasutatavate jaatmete kogumise
eeskirjadele. Arge visake neid olmepriigi hulka.



A Oldine teave

Ulevaade

1 Eesuks 6 Juhtpaneel

2 Kaepide 7 Poletiplaat

3 Alumine osa 8 Tuli

4 Kandik 9 Grilli kuumutuselement
5 Traatrest 10 Riiuli asendid

12 3 4 5 6 7 8
1 Hoiatustuli 5 Uhesaériline kiipsetusplaat Vasak tagumine
2 Termostaadilamp 6 Uhesaoriline kiipsetusplaat Vasak esimene
3 Termostaatnupp 7 Uhes@ériline kiipsetusplaat Parem esimene
4 Funktsiooninupp 8 Uhesaoriline kiipsetusplaat Parem tagumine
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Pakendi sisu

Lisavarustus voib sdltuvalt toote mudelist
arieeruda. Koiki kasutusjuhendis kirjeldatud
lisasid ei pruugi teie tootel olla.

Kasutusjuhend

2. Harilik plaat

Kasutatakse kiipsetiste, kiilmutatud toitude ning
suurte praadide valmistamiseks.

—_

(See funktsioon on valikuline. Teie tootel ei
pruugi seda olla.)

Teleskoopsiinid voimaldavad kiipsetusplaate ja
traatresti hGlpsasti ahju panna ja ahjust vélja
votta.

Kui kasutate kiipsetusplaati ja traatresti
teleskoopsiinidega, peavad tihvtid
teleskoopsiinide tagaosas toetuma traatresti ja

3. Traatrest
Kasutatakse praadide valmistamiseks voi
haudendus valmistatavate roogade asetamiseks
soovitud korgusega siinile.

kiipsetusplaadi servade vastu.

4. Traatresti ja kiipsetusplaadi asetamine
teleskoopsiinidele
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: Tehnilised andmed

: Valism0dtmed (krgus/laius/siigavus) 850 mm/600 mm/600 mm

Unesgoriline kiipsetusplaat

Voimsus

| Sisevalgusti 15-26 W

Pohialused: teave elektriahjude energiamérgise kohta on esitatud vastavalt standardile EN 60350-1 / IEC
60350-1. Need vaartused on saadud standardkoormusel alumise-ilemise kuumutiga vai ventilaatoriga
kuumutusreZiimis (kui see on olemas).

Energiatdhususe klass méératakse vastavalt jargmistele prioriteetidele olenevalt sellest, kas vastav
funktsioon on tootel olemas vdi mitte. 1 — Okonoomne ventilaatoriga kuumutamine, 2 — Uliaeglane
kuumutamine, 3 — Kiire kuumutamine, 4 — Ventilaatoriga kuumutamine (lilemine ja alumine kiittekeha), 5 —
Ulemise ja alumise kiittekehaga kuumutamine.

oote kvaliteedi parandamiseks voidakse ootel olevatel etikettidel vdi tootega kaasas
ehnilisi andmeid efteteatamiseta muuta. levas dokumentatsioonis toodud véartused on
aadud laboritingimustes vastavalt
asjaomastele standarditele. Olenevalt toote
t06- ja keskkonnatingimustest véivad tegelikud
vadrtused varieeruda.

Kasutusjuhendis toodud joonised on
skemaatilised ning ei pruugi teie tootega
apselt kokku langeda.
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K] Paigaldamine

Toode tuleb lasta paigaldada padeval spetsialistil
vastavalt kehtivatele eeskirjadele. Muidu muutub
garantii kehtetuks. Tootja ei vastuta kahjude eest, mis
tulenevad volitamatute isikute tehtud protseduuridest
ja vdivad muuta garantii kehtetuks.

Toote paigalduskoha ning elektrististeemi
ettevalmistamine on kliendi Glesanne.

OHT:

Toote paigaldamisel tuleb jargida kdiki gaasi-
ia elektrististeemidele kehtestatud kohalikke
eeskirju.

OHT:

[Enne paigaldamist vaadake (le, kas tootel ei
ole defekte. Defektide esinemisel arge laske
toodet paigaldada.

Kahjustatud toode voib kujutada ohtu.

Enne paigaldamist

Et seadme all oleks tagatud vajalik 6huvahe, soovitame
selle paigaldada kindlale pinnale ja jélgida, et seadme
jalad ei vajuks vaiba v0i pehme pdrandakatte sisse.
Kddgipdrand peab vastu pidama seadme ja lisaks
koogi- ja kipsetustarvete ning toidu raskusele.

| s o

[

t
§
§
' 65 mm min

00 mm min.

65 mm min
—

400 mm min, |
() 750 mm min

e Seadet vOib kasutada kddgikappide vahel, kuid
selleks, et pliidiplaadi kohal oleks vahemalt
400 mm vaba ruumi, paigutage seade nii, et see
asetseks seintest, vaheseintest ja korgetest
kappidest vahemalt 65 mm kaugusel.
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e  Seda voib kasutada ka vabalt seisvas asendis.
Jatke pliidi pinna kohale vahemalt 750 mm vaba
ruumi.

e (%) Kui kavatsete paigaldada pliidi kohale
dhupuhasti, valige selle paigalduskdrgus
vastavalt tootja juhistele (vdhemalt 650 mm).

e Seade vastab 1. seadmeklassi nduetele, mis
tdhendab, et seda vdib paigutada tagaosa ja lihe
kiiliega vastu seinu, koogimaoblit voi igas
suuruses seadmeid. Teisel kiiljel paiknev
ko6gimaodbel voi seade vib olla kas sama suur
voi vaiksem.

e |gasugune seadme korval asuv kodgimdobel
peab olema kuumuskindel (véhemalt 100 °C).

Ohutuskett

Kui teie tootel on 2 ohutusketti.

Seade tuleb imbermineku valtimiseks kinnitada,

kasutades kahte ahju juurde kuuluvat ohutusketti.

Kinnitage konks (1) sobiva tiitibli abil kddgiseina (6)

kiilge ja tihendage ohutuskett (3) lukustusmehhanismi

(2) kaudt

Fikseerimiskonks

Lukustusmehhanism

Ohutuskett

Kinnitage kett kindlalt seadme tagaosa kiilge
Seadme tagakiilg

6 Kddgisein

Kui teie tootel on 1 ohutuskett.

Seade tuleb imbermineku valtimiseks kinnitada,
kasutades Uhte ahju juurde kuuluvat ohutusketti.
Ohutusketi toote kiilge kinnitamiseks toimige joonisel
kujutatud juhiste jargi.
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i i
Stabiliseerimiskett peab olema vaimalikult
lihike ja paiknema diagonaalselt, et ahi ei

kalduks efte ega kiljele.
Pliidi stabiliseerimisketil pole ava kronsteini
kinnitamiseks.

Paigaldamine ja iihendamine
Toodet tohib paigaldada ja (ihendada ainult vastavalt
ametlikele paigalduseeskirjadele.

Arge paigaldage toodet killmkappide ega
stigavkillmikute korvale. Tootest eralduv soojus
suurendab jahutusseadmete energiatarvet.

e Kandke toodet vdhemalt kahe inimesega.
e Toode tuleb paigutada otse pérandale. Seda ei
tohi asetada aluse vdi postamendi peale.

Arge kasutage toote tSstmiseks vi
liigutamiseks ust ega uksekaepidet. Uks,
kéepide voi hinged voivad kahjustada saada.

Elektriiihendused

Uhendage toode maandatud elektrikontakti/-liiniga,
millel on sobivate nditajatega minikaitseldliti (vt tabelit
"Tehnilised andmed"). Laske maandus paigaldada
kvalifitseeritud elektrikul olenemata sellest, kas
kasutate toodet transformaatoriga voi ilma. Meie
ettevdte ei vastuta kahjude eest, mis on tingitud toote
kasutamisest ilma kohalikele eeskirjadele vastava
maanduseta.

OHT:

Toote vdivad vooluvdrku Gihendada ainult
autoriseeritud ja kvalifitseeritud isikud. Toote
garantiiaeg algab alles parast nduetekohast
paigaldamist.

Tootja ei vastuta kahjude eest, mis tulenevad
volitamatute isikute tehtud protseduuridest.

OHT:
Toitejuhet ei tohi kinnitada klambritega,
adnata ega muljuda ning see ei tohi puutuda
kokku toote kuumenevate osadega.
Kahjustatud toitejuhtme peab valja vahetama
kvalifitseeritud elektrik. Muul juhul tuleb
arvestada elektrilodgi, lihise voi tulekahju
ohuga!

Vorgutoite néitajad peavad vastama seadme
tldbisildile mérgitud andmetele. Reitinguplaati on néha,
kui uks voi alumine kate on avatud, vdi kui see asub
seadme tagakiiljes, sbltuvalt seadme tiibist.

Toote toitejuhe peab vastama tehniliste andmete
tabelis toodud véartustele.

OHT:
Enne elektritddde tegemist (ihendage toode
ooluvorgust lahti.

Elektrilodgi oht!

Toitejuhtme iihendamine

uhtmestiku paigaldamisel tuleb jargida
lelektrisisteemidele kehtestatud
siseriiklikke/kohalikke eeskirju ning kasutada
ahju jaoks sobivat elektrikontakti/-liini ja
pistikut. Kui toote vdimsus on suurem kui
pistiku ja elektrikontakti/-liini (kestev)
taluvusvool, tuleb toode iihendada
pisielektrisiisteemi otse, kasutamata pistikut
ja elektrikontakti/-liini.

1. Kui toitevoolu kdiki poolusi ei ole voimalik lahutada,
tuleb tihendada vdhemalt 3 mm kontaktivahega
voolukatkestusseade (kaitse, liinikatkestusliliti,
kontaktor) ja kdik voolukatkestusseadme poolused
peavad vastavalt IEE direktiividele paiknema toote
korval (mitte kdrgemal). Selle juhise eiramine voib
pohjustada probleeme toote kasutamisel ja muuta
garantii kehtetuks.

Soovitatav on kasutada lisakaitseks jadkvoolukatkestit.
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Kui tootega on kaasas juhe:

Uhefaasiline
220/230/240 V vahelduvvool

3} 4]

5

Kahefaasiline
380/400/415 V vahelduwool

* Vasest sild

Kolmefaasiline
380/400/415 V vahelduvvool

Toote korvaldamine kasutuselt

Hoidke toote originaalkarp alles ja kasutage
seada toote transportimiseks. Jérgige karbile
mérgitud juhiseid. Kui teil originaalkarpi pole,
pakkige toode mullikilesse v6i paksu kargongi
sisse ja kinnitage kindlalt teibiga.

Et traatrest ja ahjus asuv kiipsetusplaat ei saaks
kahjustada ahju ust, asetage ahju ukse
sisekljele papiriba, mis oleks
kiipsetusplaatidega thel joonel. Teipige ahju uks
kiilgseinte killge.

Arge kasutage toote tdstmiseks vai liigutamiseks
ust ega uksekéepidet.

Arge asetage tootele esemeid ja hoidke seda
eisaldamise ajal plistiasendis.

2. Uhefaasilise iihenduse puhul iihendage juhtmed

alljargnevalt:

Pruun juhe = L (Faas)

Sinine juhe = N (Neutraal)

Roheline/kollane juhe = (E) @ (maandus)
Liikake toode kodgiseina juurde.

Ahju jalgade reguleerimine

Tdo6tava seadme vibreerimisel vdivad
kiipsetusndud paigast ninkuda. Seadme

loodimise ja tasakaalustamisega on vdimalik

niisugust ohtlikku olukorda véltida.
Kasutajate ohutuse tagamiseks tuleb toode

loodida. Selleks keeratakse nelja jalga (pdhja all)
vasakule vai paremale ja rihitakse ahi téGpinnaga

thele joonele.
Loppkontroll

1. Uhendage toode uuesti vooluvdrku.
2. Kontrollige elektrifunktsioone.
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Kontrollige toote (ldilmet, et avastada
Gimalikke transpordi kaigus tekkinud defekte.




[l Ettevalmistused

Nouandeid energia saastmiseks
Alljargnevad nduanded aitavad teil oma seadet
kasutada koloogilisel viisil ja sdésta energiat:

e  Kasutage ahjus tumedaid ja emailkattega
kiipsetusndusid, kuna need juhivad paremini
soojust.

e Roogade valmistamisel eelkuumutage ahju, kui
nii on soovitatud kasutusjuhendis voi retseptis.

e  Kilpsetamise ajal valtige ahjuukse sagedast
avamist.

e Kui vahegi voimalik, kilpsetage ahjus korraga
mitut rooga. Traatrestile vdib asetada kaks
hautamisanumat.

e Samuti vdib valmistada mitu rooga iiksteise jérel.
Ahi on juba eelnevalt kuum.

e Saate sddsta energiat, kui lClitate ahju vélja
mdned minutid enne kiipsetusaja 16ppu. Arge
avage ahjuust.

e Kilmutatud road sulatage enne kuumutamist
Ules.

e  Kasutage hautamisel kaantega potte/panne. Ima
kaaneta vdib kuluda kuni 4 korda rohkem
energiat.

e Valige pdleti, mille 1&himd&t vastab kasutatava
poti/panni 1&bimbddule. Kasutage roogade
valmistamisel alati sobiva suurusega kastrulit.
Suuremad potid/pannid vajavad rohkem energiat.

e Elektripliidi puhul kasutage lameda pohjaga potte.

Paksu pdhjaga potid juhivad paremini soojust.
Saate sédsta kuni kolmandiku elektrist.

e Keedundud ja pannid peavad vastama keeduala
suurusele. Poti vdi panni pdhi ei tohi olla
keeduplaadist vaiksem.

e Hoidke keedualad ja pottide/pannide pdhjad
puhtad. Mustus halvendab soojustilekannet
keeduala ja keedundu pohja vahel.

e  Pikema valmistusaja korral lilitage keeduala 5
kuni 10 minutit enne valmistusaja I6ppu vélja.
Jadkkuumuse kasutamisel saate sdésta kuni
20% energiat.

Esimene kasutuskord
Seadme esmane puhastamine

Moned puhastusained véi -vahendid vdivad
pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit voi -pastat ega teravaid
esemeid.

1. Eemaldage kdik pakkematerjalid.

2. Piihkige seadme pindu niiske lapi voi kdsnaga ja
kuivatage lapiga.

Esmane kuumutamine

Kuumutage toodet umbes 30 minutit ning seejérel

|lilitage see vélja. Selle kéigus pdlevad &ra voimalikud

tootmisjadgid voi méardekihid.

HOIATUS

Kuumad pinnad tekitavad poletusi!
"Toode voib kasutamisel olla kuum. Arge
kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi valja vottes
kasutage alati kuumuskindlaid pajakindaid.

Elektriahi

Votke koik kiipsetusplaadid ja traatrest ahjust vélja.

Sulgege ahjuuks.

Valige staatiline asend.

Valige kdige voimsam grilli kuumutusaste, vt

Elektriahju kasutamine, Ik 18.

5. Laske ahjul todtada umbes 30 minutit.

6. Lllitage ahi valja, vt Elektriahju kasutamine, Ik 18.

Grillahi

1. Votke koik kiipsetusplaadid ja traatrest ahjust vélja.

2. Sulgege ahjuuks.

3. Valige kdige véimsam grilli kuumutusaste, vt
Kuidas grilli kasutada, Ik 21.

4. Laske ahjul tdétada umbes 30 minutit.

5. Lilitage grill vélja, vt Kuidas grilli kasutada, Ik 21.

Hown

eadme esimesel kasutuskorral voib paari
unni véltel esineda suitsu ja ebameeldivat
[6hna. See on normaalne. Suitsu ja Iohna
eemaldamiseks tuulutage ruumi. Valtige
tekkiva suitsu ja I6hna sissehingamist.
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B Pliidiplaadi kasutamine

Uldine teave toiduvalmistamise kohta

A\

Arge kunagi pange pannile 6li rohkem
kui kolmandiku ulatuses. Oli
kuumutamisel drge jatke pliti
jarelevalveta. Oli llekuumenemisega
kaasneb tulekahju oht. Arge kunagi
liritage kustutada tuld veega! Oli
stittimisel summutage leegid tuleteki
vOi mérja lapiga. Llitage pliit valja, kui
seda saab ohutult teha, ja helistage
tuletbrjesse.

e Enne toiduainete praadimist kuivatage need
hoolikalt ja asetage ettevaatlikult kuuma 0li sisse.
Kilmutatud toiduained tuleb enne praadimist
taielikult Giles sulatada.

Oli kuumutamisel arge katke anumat kaanega.
Jalgige, et pottide ja pannide sangad ei jadks_
pliidi kohale, et véltida nende kuumenemist. Arge
asetage pliidile kdikuvaid ja kergesti
tUmberminevaid keedundusid.

e Arge asetage sisselillitatud keedualadele tiihje
potte vdi panne. See vaib neid kahjustada.

e Kui keedualal ei ole potti v6i panni ja see toGtab
tlihjalt, vdivad tagajérjeks olla toote kahjustused.
Kui olete toidu valmistamise 18petanud, lilitage
keedualad vélja.

e Kuna toote pind vaib olla tuline, &rge asetage
sellele plastist vdi alumiiniumist ndusid.

Sulanud materjal tuleb pinnalt kohe eemaldada.
Sellistes ndudes ei tohiks hoida ka toitu.
Kasutage ainult lameda pdhjaga potte vdi panne.
Pange potti v6i pannile sobiv kogus toitu. Nii ei
voola toit (ile &4ra ja sdéstate end pliidi
puhastamisest.

Arge asetage poti- v0i pannikaasi keedualadele.
Jalgige, et potid ja pannid asetseksid keeduala
keskel. Kui soovite panna poti teisele keedualale,
&rge libistage seda, vaid tdstke (les ja asetage
soovitud keedualale.

Soovitusi klaaskeraamiliste pliitide kasutami-

seks

e Klaaskeraamiline pind on kuumuskindel ja
tundetu suurte temperatuurierinevuste suhtes.

e Arge kasutage klaaskeraamilist pinda esemete
hoidmiseks voi lGikelauana.

e Kasutage ainult sileda pdhjaga todstuslikke potte
ja panne. Teravad servad kriimustavad pinda.

16/ET

»  frge kasutage alumiiniumist potte ja panne.
Alumiinium kahjustab klaaskeraamilist pinda.

Pritsmed vdivad
klaaskeraamilist pinda
kahjustada ja
pohjustada tulekahju.

Arge kasutage ndgusa
vGi kumera péhjaga
potte/panne.

Kasutage ainult lameda
pbhjaga potte ja panne.
Need tagavad parema
soojusiilekande.

Kui poti 1&bimddt on liiga
véike, 1&heb energia
raisku.

Pliidi kasutamine

1 4

3

Uhesaériline kiipsetusplaat 14-16¢m
Uhesaériline kiipsetusplaat 18-20cm
Uhes@oriline kiipsetusplaat 14-16 cm

Uhesaoriline kiipsetusplaat 18-20cm on nimekiri
vastavatele pdletitele sobivate pottide
diameetritest.

SN ow o =

OHT:

Arge pillake esemeid pliidile. Isegi
diksemoddulised esemed (nt soolatoos)
vGivad pliiti kahjustada.

Arge kasutage pragunenud pliiti. Pragudesse
v6ib tungida vesi, mis voib péhjustada liihise.
Kui toote pind on kahjustatud voi vigastatud (nt
selles on silmaga nahtavad praod), liilitage see
elektrilodgi ohu vahendamiseks kohe vélja.




Klaaskeraamiline plaat on varustatud to6tule ja tulise

pinna hoiatusnéidikuga.

Tulise pinna hoiatusnaidik néitab sissellitatud ala

asukohta ning jadb plaadi véljalllitamise jarel pblema.

Kui plaadi temperatuur langeb, nii et seda saab juba

kéega puudutada, lllitub hoiatusnaidik vélja. Tulise
inna hoiatusnéidiku vilkumine éi viita rikkele

Keraamiliste plaatide sisseliilitamine

Plaadi juhtnuppe kasutatakse plaatide reguleerimiseks.
Soovitud kuumuse saamiseks keerake nupud
vastavasse asendisse.

hautamine, | hautamin

kuumutami | e,

ne praadimin
8,

keetmine

hautamine, | hautamin

kuumutami | e,

ne praadimin
€

keetmine

Keraamiliste plaatide valjaliilitamine
Keerake plaadi nupp véljalllitatud (llemisse) asendisse.
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[} Kuidas ahju kasutada

Uldine teave kiipsetamise, rostimise ja
grillimise kohta

HOIATUS
Kuumad pinnad tekitavad péletusi!
Toode voib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi valja vottes
kasutage alati kuumuskindlaid pajakindaid.

OHT:
Ahjuukse avamisel olge ettevaatlik, sest ahjust
Gib valja paiskuda auru.

Véljuv aur véib kérvetada kasi, nagu ja/voi
silmi.

Nouanded kiipsetamiseks

e  Kasutage kilgevotmatu kattega sobivaid metall-
voi alumiiniumndusid voi kuumuskindlaid
silikoonvorme.

Kasutage raami pinda nutikalt.

Asetage kiipsetusvorm resti keskele.

Enne ahju voi grilli sissellitamist valige dige
riiulivahe. Arge vahetage riiulivahet, kui ahi on
kuum.

e Hoidke ahjuuks suletuna.

Nouanded rostimiseks

e Terve kana, kalkun ja suured lihatiikid kiipsevad
paremini labi, kui neid immutada kastmega, nt
sidrunimahla ja musta pipraga.

e Kontidega liha kilpsetamiseks kulub samas
md0dus kontideta lihaga vorreldes umbes 15-30
minutit kauem aega.

e Lihaiga sentimeetri kohta (paksus) tuleb
kiipsemisaega arvestada umbes 4-5 minutit.

e |laske lihal pérast kiipsetusaja IGppu umbes
10 minutit ahjus jahtuda. Mahl jaguneb paremini
Ule kogu liha ja ei jookse liha Idikamisel vélja.

e  Kalatuleb asetada kuumuskindla alusega
keskmisele voi alumisele siinile.

Noéuanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel kiirelt

pruuniks, saavad kena kooriku ja ei muutu kuivaks.

Eriti hésti sobivad grillimiseks lapikud tiikid, lihavardad

ja vorstid, aga ka suure veesisaldusega kéogiviljad (nt

tomatid ja sibulad).

e Jaotage grillitavad tilkid traatrestile voi
kiipsetusplaadile nii, et nad ei jadks kuumuti
vélispiiridest vélja.
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e |iikake traatrest voi restiga kilpsetusplaat ahjus
soovitud siinile. Kui kasutate grillimisel traatresti,
llikake alumisele siinile kiipsetusplaat, et rasv
maha ei tilguks. Lisage kipsetusplaadile veidi
vett, et seda oleks kergem puhastada.

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kéige
kuumem piirkond ning rasvane toit voib
sittida.

Elektriahju kasutamine
Valige temperatuur ja todreziim

1 2

Termostaatnupp

Funktsiooninupp
Seadke funktsiooninupp soovitud tooreziimile.
. Seadke temperatuurinupp soovitud temperatuurile.
» Ahi kuumeneb eelseatud temperatuurini ja jaab
sellele piisima. Kuumenemise ajal on temperatuurituli
sees.
Elektriahju véljaliilitamine
Keerake funktsiooninupp ja temperatuurinupp
véljalllitatud (llemisse) asendisse.
Oluline on asetada traatrest traatriiulile Gigesti.
Traatrest tuleb asetada traatriiulite vahele, nagu
joonisel néidatud.
Arge Ilikake traatresti vastu ahju tagaseina. Et grill
toGtaks tohusalt, likake traatrest riiuli esiserva juurde
ja fikseerige see ukse abil.
(Varieerub olenevalt toote mudelist.)

N = =




Tooreziimid

Siin ndidatud té6reZiimide jarjekord véib erineda teie
toote stisteemist.
Ulemine ja alumine kuumutus

Tootavad nii tlemine kui ka alumine
kittekeha. Toitu kuumutatakse
korraga nii pealt kui ka alt. Sobib
naiteks kookide ja taignatoodete voi
vormikookide ja -roogade
valmistamiseks. Kasutage
klipsetamiseks korraga ainult Uihte
panni.

Alumine kuumutus

O,

To6tab ainult alumine kittekeha.
Sobib pitsa valmistamiseks ja toidu
pruunistamiseks altpoolt.

Seda funktsiooni tuleb kasutada ka
holpsaks auruga puhastamiseks.

Grill

Taisgrill

oA

Too6tab véike grill ahju laes. Sobib

grillimiseks.

e Pange véiksed voi keskmise
suurusega portsjonid grillimiseks
dige riiuli asendiga grilli alla.

e Seadke temperatuur
maksimumtasemele.

e Pérast poolt grillimisaega pddrake
toitu.

Téo6tab suur grill ahju laes. See sobib

suure hulga liha grillimiseks.

e Pange suured vGi keskmise
suurusega portsjonid
grillimiseks grilli all Gigesse

riiulivahesse.

e Seadke temperatuur
maksimumtasemele.

e Pérast poolt grillimisaega
pddrake toitu.
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Kiipsetusaegade tabel Kiipsetamine ja rostimine

abelis esitatud ajad on mdeldud orientiiriks. 1. siiniks loetakse ahju alumist riiulivahet.
egelik aeg voib varieeruda olenevalt toidu

emperatuurist, paksusest, tiiiibist ja teie enda
toiduvalmistuseelistustest.

Koogid Uks plaat Harilik plaat® ] 180 25..30
kiipsetusplaadil :
)

Vaiksed koogid | Uks plaat Harilik plaat 5 s P8 105 35
)

Uks plaat Kipsetusplaat” | [} |8 ] 180 | 2.30
=

Uks plaat Harilik plaat lﬁ-_ 25..35
E

seejérel 180

Kanapraad Uks plaat Harilik plaat 15 min 70..90
(1,8-2 kg) 250/max,
seejdrel 190

T st ST e

Kiipsetustabel testtoitudele
Selle kilpsetustabeli toidud on valmistatud jérgides
standardit EN 60350 1, et riiklikel kontrollasutustel

L
Biskviitkook Uks plaat 26 cm I 3 160 25..35
labimbaduga
{immargune
tordivorm
traatrestil™
)

Koigi toitude puhul on soovitatav eelkuumutamine.
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* Lisatarvikud ei pruugi kuuluda komplekti,

** Lisatarvikud ei kuulu komplekti. Lisatarvikud on kaubanduses saadaval,

Nouandeid kookide kiipsetamiseks

e Kui kook on liiga kuiv, suurendage temperatuuri
umbes 10 °C vdrra ja llihendage kiipsetusaega.

e Kui kook on liiga niiske, kasutage vdhem
vedelikku voi vahendage temperatuuri 10 °C
vorra.

e Kui kook on pealt liiga pruun, asetage see
madalamale siinile, vahendage temperatuuri ja
pikendage kiipsetusaega.

e Kui kook on seest hasti 1abi kiipsenud, kuid pealt
toores, kasutage vahem vedelikku, vhendage
temperatuuri ja pikendage kiipsetusaega.

Nouandeid kiipsetiste tegemiseks

e Kui kiipsetis on liga kuiv, suurendage
temperatuuri umbes 10 °C vorra ja llihendage
kiipsetusaega. Niisutage taignakihte piimast,
dlist, munast ja jogurtist tehtud kastmega.

e Kui kiipsemine votab liiga kaua aega, siis
vaadake, et taigen ei ulatuks ule plaadi servade.

e Kui kiipsetise pealispind pruunistub, aga alumine
osa ei kiipse, siis veenduge, et te pole kiipsetise
alaosas liiga palju kastet kasutanud. Pilidke
jaotada kastet taignakintide vahele ja peale
vordsetes kogustes, et need pruunistuks
ihtlaselt.

Kiipsetage vastavalt kiipsetustabelis toodud
reziimile ja temperatuurile. Kui alumine osa
pole ikka piisavalt pruunistunud, asetage see
jargmine kord madalamale siinile.

Kiipsetamisaegade tabel grillimiseks
Grillimine elektrigrilliga

Nouandeid kddgiviljade kiipsetamiseks

e Kui kdogiviliade kiipsetusndus saab mahl otsa ja
need hakkavad kuivama, siis tasub kdogivilju
kiipsetada ahjuplaadi asemel kaanega pannil.
Kaanega suletud ndus jaab toit mahlaseks.

e Kui kdogiviliaroog jadb tooreks, keetke kodgiviljad
eelnevalt 1abi voi valmistage neid nagu purgitoitu
ja asetage siis ahju.

Kuidas grilli kasutada

HOIATUS
Sulgege grillimise ajaks ahjuuks.
Kuumad pinnad véivad tekitada péletusi!

Grilli sisseliilitamine

1. Keerake funktsiooninupp soovitud grillitdhisele.

2. Segjérel valige soovitud grillimistemperatuur.

3. Vajadusel eelkuumutage ahju umbes 5 minutit.

» Suttib temperatuuri margutuli.

Grilli valjaliilitamine

1. Keerake funktsiooninupp véljalilitatud (llemisse)

asendisse.

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.
Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kéige
kuumem piirkond ning rasvane toit voib
stttida.

Vshahaonead P %.30mn

" soltuvalt paksusest
*Eelsoojendage 5 minutit

**Kui grilli temperatuuri ei saa teie toote puhul reguleerida, t66tab grill maksimumtemperatuuril.

Selle kilpsetustabeli toidud on valmistatud jérgides
standardit EN 60350-1, et riiklikel kontrollasutustel
oleks tooteid lihtsam testida

Koiki grilitavaid toiduaineid on soovitatav 5 minutit eelkuumutada.
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Hoidmine ja hooldus

Uldine teave
Toote kasutusiga pikeneb ja probleeme tekib harvem,
kui toodet regulaarselt puhastada.

OHT:
Enne hooldus- ja puhastustédde alustamist
lihendage toode vooluvérgust lahti.

Elektrilodgi oht!

OHT:
Enne toote puhastamist laske sellel maha
iahtuda.

Kuumad pinnad véivad tekitada péletusi!

Kaltsiumiplekid (kollased plekid) eemaldatakse vahese
koguse katlakivieemaldusvahendiga (néiteks &adikas
vGi sidrunimahl), mida leiab poodidest.
Kui pind on tugevalt mé&ardunud, kandke
puhastusvahend pesukasnale ja oodake, kuni see
korralikult imendub. Seejérel puhastage pliidi pind
niiske lapiga.
uure suhkrusisaldusega toidud (nt
kondenspiim voi siirup) tuleb eemaldada kohe,
mitte jadda ootama pinna jahtumist. Muidu
voivad need klaaskeraamilist pinda
p6érdumatult kahjustada.

e Puhastage toodet pohjalikult pérast iga
kasutuskorda. Sel viisil on lihtsam eemaldada
toiduvalmistusjaéke, véltides nende kdrbemist
seadme jargmisel kasutuskorral.

e Toote puhastamiseks pole vaja spetsiaalseid
puhastusvahendeid. Kasutage toote
puhastamiseks sooja vett koos vedela
pesuvahendiga, pehmet lappi voi k&sna ning
kuivatamiseks kuiva lappi.

e Liigne vedelik tuleb parast puhastamist alati &ra
pihkida ja pritsmed kohe kuivatada.

e Arge kasutage roostevabast terasest voi inoxist
pindade ja k&epideme puhastamiseks
puhastusvahendeid, mis sisaldavad hapet vdi
Kloriidi. Nende osade puhastamiseks kasutage
pehmet lappi ja vedelat puhastusvahendit
(mitteabrasiivset), tdmmates lapiga ainult (ihes
suunas.

Mdned puhastusained véi -vahendid vdivad
pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit voi -pastat ega teravaid
esemeid.

Arge kasutage puhastamiseks aurupuhasteid,
muidu voite saada elekirilédgi.

Pliidi puhastamine

Klaaskeraamiline pind

Puhastage klaaskeraamilist (vitrokeraamilist) pinda
kiilma veega, eemaldades hoolikalt puhastusainete
ja4gid, ja kuivatage pehme lapiga. Jaagid voivad pliidi
jargmisel kasutuskorral klaaskeraamilist pinda
kahjustada.

Mitte mingil juhul ei tohi klaaskeraamilisele
(vitrokeraamilisele) pinnale kuivanud jadke kraapida
noatera, traatnuustiku vms abivahenditega.
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Kattekihid voi muud pinnad voivad aja jooksul
mdnevdrra pleekida. See ei mojuta seadme t6dd.
Pleekimine ja plekid klaaskeraamilisel pinnal on
normaalsed ilmingud, mitte defektid.

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske lapiga ning
segjdrel plihkige need kuivaks.

Arge eemaldage juhtpaneeli puhastamiseks
nuppe, kui teie tootel neid on.
Muidu voite juhtpaneeli kahjustada!

Ahju puhastamine

Kiilgseina puhastamine(Varieerub olenevalt

toote mudelist.)

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Eemaldage kiiljeraami eesmine 0sa, témmates
seda kilgseinast eemale.

2. Votke kiiljeraam vdlja, témmates seda enda
suunas.

Kataliiiitilised seinad

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Teie toote killgseinad (A) ja/voi tagasein (B) voivad
seestpoolt olla kaetud katalliitilise emailiga.
Katal(iltilised seinad on heledat matti varvi ja poorse



pinnnaga. Anhju kataliiditilisi seinu ei tohiks puhastada.
Kataluitiliste seinte poorne pind puhastub
automaatselt, imedes pritsivat rasva sisse ning
muundad d ks ja sUsi ik

Hdlbus auruga puhastamine

Muudab puhastamise hdlpsaks, kuna mustus (mis ei

ole liiga kauaks puhastamata jaénud) pehmeneb ahju

sisemuses tekkiva auru ja sisepindadele

kondenseeruvate veepiiskade toimel.

1. Vétke ahjust vélja kik lisad.

2. Valage ahjuplaadile 500 ml vett ja asetage plaat
ahju teisele restile.

3. Seadke ahju lihtne puhastamine auru reziim ja
kéivitada 100 ° C juures 25 minutit.

4. Avage uks ja plhkige ahju sisepindu niiske kdsna
vGi lapiga.

5. Kasutage torksa mustuse eemaldamiseks sooja
vett koos vedela pesuvahendiga, pehmet lappi voi
késna ning kuivatamiseks kuiva lappi.

Hdlpsa auruga puhastamise reziimi
kasutamisel aurustub ahju sisemusse
kogunenud jadkide/mustuse
pehmendamiseks plaadile paigutatud vesi
ning ahju sisemusse ja ahjuukse klaasi
sisekiliele moodustub kondensatsioon,
seeparast voib ahjuukse avamisel vett
tilkuda. Piihkige kondensatsioon ara kohe,
kui avate ahjuukse.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja vett koos
vedela pesuvahendiga, pehmet lappi voi kisna ning
kuivatamiseks kuiva lappi.

Arge kasutage ukse puhastamiseks karedaid
labrasiivseid puhastusvahendeid véi teravaid
metallkraabitsaid. Need voivad pinda
kriimustada ning klaasi I6hkuda.

Ahjuukse eemaldamine

1. Avage eesuks (1).

2. Avage eesukse paremal ja vasakul kiiljel asuva
hingede pesa (2) klambrid, vajutades neid alla
joonisel kujutatud vi

Uks
Hinge lukk(suletud asend)
Ahi

4. Eemaldage eesuks seda ilespoole tdmmates ja
paremast ning vasakust hingest vabastades.
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Ukse tagasipanemisel tuleb
eemaldamistoiminguid korrata vastupidises
jarjekorras. Arge unustage ukse
taaspaigaldamisel sulgeda hinge pesa juures
olevaid klambreid.

Ukse siseklaasi eemaldamine

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Ahjuukse sisemist klaaspaneeli saab puhastamiseks
eemaldada.

A X

Sisemise klaaspaneeli (1) paigaldamisel jatke paneeli
triikiga killg ahju sisemuse poole.

Sisemise klaaspaneeli alumine nurk peab asetuma
alumisse plastpesasse.

Suruge plastosa vastu raami, kuni kuulete kidpsatust.

Ahjuvalgusti pirni vahetamine

OHT:

Et véltida elektrilodgi ohtu, vaadake enne ahju
lambi vahetamist, et toode oleks vooluvdrgust
lahti ihendatud ning maha jahtunud.

Kuumad pinnad véivad tekitada péletusi!

B

1 Raam

2 Plastosa

Eemaldage eesukse (ilaossa paigaldatud plastosa,
tdmmates seda enda poole.

3 12

1 Sisemine klaaspaneel

2 Vélimine klaaspaneel

3 Klaaspaneeli plastist pesa — alumine

Kergitage koige seespoolsemat klaaspaneeli (1) veidi
tahise A suunas ja tdmmake see tahise B suunas valja,
nagu joonisel ndidatud.
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hjuvalgustil on spetsiaalne kuumuskindel
(kuni 300 °C) elektripirn. Tapsemat teavet vt
Tehnilised andmed, Ik 11. Ahjuvalgusti pime
saab hankida volitatud teenindusest.

o

algusti asukoht ei pruugi olla sama mis
oonisel.

O

Sellel seadmel kasutatud lamp pole sobiv
koduse majapidamise valgustamiseks. Selle
lambi eesmérk on aidata kasutajal toiduaineid
paremini naha.

Sellel seadmel kasutatud lambid peavad vastu
pidama ekstreemsetele tingimustele, nt lle
50 °C temperatuurile.

Kui ahjul on iimar valgusti:
1. Lahutage toode vooluvdrgust.
2. Keerake vastupdeva lahti klaaskate.

CHS]




3. Kui teie ahjutuli on alloleval joonisel kujutatud (A)
tlidpi, eemaldage see joonisel néidatud viisil
keerates ja asendage uuega. Kui teie ahjutuli on
(B) tiitipi, eemaldage see joonisel ndidatud viisil
tdmmates ja asendage uuega.

(B

4. Paigaldage klaaskate tagasi.

25/ET



£ Probleemide lahendamine

kuumenemisel vdivad need paisuda ning tekitada haali. >>> Tegemist ei ole rikkega.

Toode ei toota.

e Vorgukaitse on rakendunud vGi labi pdlenud. >>> Kontrollige elektrikilbi korke. Vajadusel vahetage
Vi ldhtestage need.

*  Toode ei ole hendatud (maandatud) pistikupessa. >>> Kontrollige pistiku (ihendust.

e Ahjupirnon vigane. >>> |ahetage pim vélja.
e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi lahtestage Kaitsmed.

e Fipruugiolla seatud konkreetse kiipsetusfunktsiooni ja/v6i temperatuuri jaoks. >>> Médrake
Konkreetne kiipsetusfunktsioon ja/voi temperatuur.

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi léhtestage kaitsmed.

Kui teil ei Gnnestu probleemi kdesolevas Idigus
antud juhiste kohaselt lahendada,
konsulteerige volitatud teenindusega vGi
edasimiiljaga, kellelt te toote ostsite. Arge
kunagi Uritage rikkis toodet ise parandada.
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Mepen Havyanom akcnnyaTauuu NpoYMTanTe 3T0 PyKOBOACTBO nonb3oBarens!

YBaxaembli nokynatens!

Cnacubo 3a To, 4TO OTAANM NPeaNoYTEHNe NPOLYKLMM koMnaHumn «Bekoy. Hapeemces, uto aTo
BbICOKOKAUYECTBEHHOE W3[ienue, U3rOTOBMEHHOE C NPUMEHEHNEM CaMbIX COBPEMEHHBIX TeXHOMOMIA, ByaeT
[EMOHCTPMPOBAThL HaUMyuLLne pesynbTaTbl Skcnnyataumu. [ns 3Toro nepes Hauanom aKkcniyatalmmn
BHUMATENBHO NPOYMTAIITE 3TO PYKOBOLCTBO W BCIO COMYTCTBYHOLLYIO AOKYMEHTALMIO M UCTIONb3yHTE €ero B
JanbHeMLIeM B KaYeCTBe CripaBoyHuKa. Ecniv Bbl nepefiaeTe nsgenue HOBOMY Briagenblyy, Nepepante emy u
PYKOBOACTBO nonb3oBatens. MpuaepkneainTech BCeX NpeaynpexaeHuin n MHhopmaLmm, CORepXaLlmnxcs B
PYKOBOACTBE.

lMomHuTe, YTO JaHHOE PYKOBOACTBO NONb30BATENS TakKe MOXET OblTb MPUMEHUMO K HEKOTOPLIM JpyriMm
Mogensam. Pasnununs Mexay mogensmu OyayT ykasaHbl B PyKOBOACTBE.

MosicHeHns K cumBonam

B naHHOM pyKOBOACTBE NOMb30BATENS UCTONB3YIOTCS CIIEAYHOLLME CUMBONbI:

BaxHast nHdpopmaLms unm nonesHble
COBETbI M0 MCMOMNb30BAHMIO.

MpeaynpexaeHne o CUTyaLusix,
ONacHbIX 7151 XM3HW Nioaei 1
UMyLLECTBA.

Mpenynpexaerue 06 onacHocTH
NOPaXeHNs JNEKTPUYECKUM TOKOM.

Mpenynpexaerue 06 onacHocTy
noxapa.

Mpeaynpexaexune o ropsymx
MOBEPXHOCTSIX.
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l BaxHbie uHCTPYKLMYM 1 NpepynpeXacHUs MO TEXHUKE
6e30nacHOCTH M OXpaHe oKpyXalolen cpeabl

B naHHOM pasgaene cogepxarcs
WHCTPYKLMM MO TEXHMKE
Be3onacHoCTH, KOTOPbIE MOMOTYT
BaM 136exaTtb TpaBm u
nospexaexwi. MNpu HecobntogeHMM
9TWX NpaBW BCE rapaHTUitHbIE
0653aTenbCTBa aHHYMPYHOTCS.
OBwwwe npaBuna TEXHUKK
BesonacHocTu

4/RU

JTO n3aenme Moxer
3KCMyaTUPOBaTLCS AETbMM
cTaplue 8 neT v nioabMu ¢
OrpaHnYeHHbIMKU M3NYECKUMM,
CEHCOPHbBIMU UK YMCTBEHHBIMM
CMNocoBHOCTAMM, a Takke
nnLUamm, He MMELLIMMI
[0CTATOYHOrO OMbITa M 3HAHWA,
TOMNbKO B TOM Cny4ae, eCnmn OHK
HaxoaaTcs noA HabnaeHnem
NNL, OTBETCTBEHHbIX 33 UX
6e30nacHoOCTb, Mnn
NPOVHCTPYKTUPOBAHbI Ha
npeamet 6e3onacHoro
MCNOb30BaHNSA U3AENNA 1
0CO3HAIOT CBSI3aHHbIE C 3TUM
PUCKN.

Cneaute 3a TeMm, 4ToObl AETU He
urpanwu ¢ yctponctsom. fletu
MOTYT YACTUTb 1 0BCnyXunBaTh
YCTPOMCTBO TOMbBKO M0z
HabnoaeHuem.

Mpnbop He AOKEH
MCnonb3oBaTbCA NMLaMm

(BKntoYas geTen) ¢
OrPaHNYEHHBIMU (U3NYECKUMM,
CEHCOPHbBIMU UK YMCTBEHHBIMM
CnocoBHOCTAMM M
HeJOCTaTKOM OrbiTa W 3HaHMM,
3a UCKIIOYEeHNeM cryyaes, Koraa
MCNOMNb30BaHNE NPOUCXOANUT NOZ
HEenoCpeACTBEHHBIM KOHTPONEM
WV B COOTBETCTBIM C
yKasaHWAMM.

Cneaute 3a geTbMu, YTOObI OHM
He urpanu ¢ npubopom.

B cnyyae nepegaun nsgenus
TPETLEMY UL B JIMYHOE
NONb30BaHWe UK B LIENSX
BTOPWYHOIO MCMOJb30BaHMA
HeobXoAnMMOo TaKxke nepeaatb
PYKOBOACTBO MONb30BaTENs,
HaKNenku n3nenus, a Takke
ApYrue cBs3aHHbIE C HAM
LOKYMEHTbI M KOMMOHEHTbI.

He ycTaHaBnuBanTe yCTpONCTBO
Ha KOBPOBOM MOKPbITUN.
HepocTaToyHast BEHTMRALMA
NoZ4 AHULLEM YCTPOICTBA MOXKET
NPWUBECTU K NeperpeBy
ANEKTPUYECKNX AeTanen u
npobnemam B pabote n3genus.
PaboTbl N0 ycTaHOBKE U
PEMOHTY JOMKHbI BbINOMHATLCA
TONbKO NPEACTaBUTENAMM
aBTOPM30BAHHON CEPBUCHOM
cnyx6bl. MponssoguTens He



HeceT OTBETCTBEHHOCTU 3a
NOBPEXOEHNS B pesynbTaTe
BbINOMHEHUS paboT Nuuamu, He
NMEIOLLMM COOTBETCTBYHOLLEN
kBanuukaumm. 310 Takke
MOXET NPUBECTU K
aHHYNMPOBaHWIO rapaHTuK.
lNepen ycTaHOBKOM
BHUMATENbHO NPOYTUTE
WHCTPYKLMMN.

He nonb3ynTeck HemcnpaBHbIM
n3genuem, a TaKkke npu Hanuumm

Ha HEM 3aMeTHbIX NMOBPEXAEHUN.

MpoBepsitTe, 4TO0ObI NOCHE
KaXXZ,oro 1cnonb30BaHUs
nepeknoyaTeny gyHKUUm
n3genus Oblnn BbIKTHOYEHDI.

OnekTpobe3onacHoCTb

B cnyyae HencnpaBHOCTY
cregyeT npekpaTuTb
aKcnyaTauuio M3aenus, noka
OHO He ByaeT OTPEMOHTMPOBAHO
B aBTOPW30BAHHOM CEPBWCHOM
LeHTpe. CyLlecTByeT pUckK
NOPaKEHNS ANEKTPUYECKIM
TOKOM!

3pnenve MOXHO noakntoyaTh
TOJIbKO K 323€MIIEHHOM
PO3ETKE/NUHWK, HAaNPSHKEHNE
YPOBEHb 3aLUMTbI KOTOPOIA
COOTBETCTBYIOT NapameTpam,
yKasaHHbIM B pa3aene

«TexHnyeckne XaPaKTEPUCTUKN Y.

Ycra HOBKY 3a3eMJIEHNA OOJTKEH
BbIMOJTHATb

KBanMULMPOBaHHbI
cneymanuct (npu
ncnonb3oBaHumM npudopa ¢
TpaHcopmaTopom unm bes
Hero). Hala komnaHus He HeceT
OTBETCTBEHHOCTM 3a Kakue-nnobo
npobnembl, BO3HMKLLIME
BCNeACTBME UCMONb30BaHNS
n3nenusa 6e3 3a3eMneHns,
BbINOJTHEHHOTO B COOTBETCTBUN C
MECTHbIMW HOpMaM¥ 1
npasunamu.

Hukorga He nevte Bogy Ha
n3genune Bo BPEMS MbliTbsi!
CyLLeCTBYET pUCK NOpaXeHUs
3NEKTPUYECKM TOKOM!

MMpexae Yem npucTynatb K
YCTaHOBKE, TEXHNYECKOMY
06CnyXMBaHMIO, YNCTKE 1
PEMOHTY, nsgenme Heobxoanmo
OTKMOYMTb OT ANEKTPOCETM.

Bo n3bexaHne HecYaCTHbIX
CnyYaeB Npu noBpexaeHnn
kabens nuTaHus ero 3ameHy
[OIHKEH BbINOSTHATD
NPOU3BOANTENb, Er0 CNELManucT
No CepBuCY UMK L0, UMetoLLee
aHarnornyHyto Keanmgukaumio.
Onektponpubop cneayeTt
yCTaHaBnMBaTb Takum obpasom,
4TOObI Er0 MOXHO ObINO
NOSHOCTb OTCOEANHUTL OT
CETU 3NEKTPONUTaHNS.
OTCoeanHEHNe JOMKHO
OCYLLECTBNSATLCS C NOMOLLbIO
LUITENCEeNnbHON BUMKN UMK
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BbIKIKOYaTENSs, BCTPOEHHOO B
(OMKCUPOBAHHYIO CETb
9NEKTPONUTaHus, B
COOTBETCTBMM CO
CTPOUTESTbHBIMI HOPMaTUBaMU
npaBunamu.

+  3afHa9 CTeHKa AyX0BOro LuKaga
BO BpeMs paboTbl CUbHO
HarpeBaeTcs. CneauTe 3a Tem,
ANeKTpUYeCKMe nNpoBoga He
conpukacanucb ¢ 3agHen
CTEHKOW, TaK KaK 3TO MOXeT
NPWUBECTM K UX NOBPEXKAEHMIO.

+ Cnepgute 3a TeM, 4ToBbI LUHYP
NUTaHNA He Bbin 3axat mexay
pamon 1 BepLen AyXoBoro
LWwKadha, U He NpoknaablBanTe
€0 M0 ropsiYMM NOBEPXHOCTAM.
B npoTuBHOM Cnyyae n3onsauus
kabens MoXeT pacnnaBuTbCs,
4TO NPUBEAET K KOPOTKOMY
3aMbIKaHWIo 1 noxapy.

+  Bce paboTbl C anekTpuyecknum
obopynoBaHMeM 1 cUcTeMamu
LOMKHbI BbINONHATHCS TONBKO
KBanM1LMPOBaHHbLIMM
cneynanuctamu, 4ONyLeHHbIMM
K BbIMOMHEHWIO Takux pabor.

* B cnyvae kakoro-nnéo
NOBPEXOEHNS BbIKITHOUMTE
Npnbop 1 0TCOeaNHNUTE €ro OT
anekTpoceTu. [ins aTtoro
BbIKMOUMTE 06LLMI
npeLoXpaHnTeNb B JOME.

+ [lpoBepbTe, COOTBETCTBYIOT NN
N34EeNNI HOMUHANbHbIE
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XapaKTePUCTUKN
npeanoxpaHnTensd.

besonacHocTb n3genus

BHUMAHWE: [laHHoe n3nenve un
€ro BHELLHWE YacTy
HarpeBatTCs B npoLecce
ncnonb3oBaHus. byabTe
OCTOPOXHbI, HE KacanTecb
HarpeBaTebHbIX 3N1EMEHTOB.
[eten mnagwe 8 net cnegyet
[onyckaTb K AyXOBOMY LUKadyy
TOMbKO MOZ, NOCTOSAHHbLIM
NPUCMOTPOM B3POCTIbIX.

He nonbayiTecs npubopom,
Haxo4sCh Nog BO3LENCTBUEM
arnKkorons Unu nekapCTBEHHbIX
npenapaTtoB, CHMKAKOLLMX
CKOPOCTb peakumn 1nm
HapyLUALLMX KOOPAMHALMIO
LBWXKEHWUN.

ByabTe 0CTOPOXHbI NpK
MCNOMb30BaHUN CINPTHBIX
HaNUTKOB B NPUroTaB1BaeMbIX
6ntogax. Mpu BeICOKON
TEMMNEpAType CUPT ucnapsieTcs
W NPU CONPUKOCHOBEHMM C
rOPSYMMM NOBEPXHOCTAMM
MOXET 3aropeThbCs W Bbi3BaTh
noxap.

He pacnonaraiTe psgom ¢
npuéopom
nerkoBocnnaMeHsoLmecs
MaTepuansbl, Tak Kak BO BpeMs
paboTbl ero 6okoBble



NOBEPXHOCTW MOTYT CUMBHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTpOMCTBO
MOXeT HarpeBaTbCs. byabTe
OCTOPOXHbI, HE KacanTecb
HarpeBaTesbHbIX 3N1EMEHTOB
BHYTPU AyXOBOrO LWkada.
Cneaute 3a TeMm, 4ToObI
BEHTUNSALMOHHbBIE OTBEPCTUS
b1 NONHOCTbLIO OTKPbITBI.

He pasorpeBaiTe B yXOBOM
LKachy NPOAYKTLI B 3aKPbITbIX
XKECTSAHbIX UMK CTEKISHHBIX
BaHkax. BHyTpu BaHoK MOXeT
NOBbICUTLCS AABMEHNE, YTO
NpuBeET K B3pbIBY.

He cTaBbTe NPOTUBHM UMK
nocyay HenocpeaCTBEHHO Ha
[HO OyXOBOro LKada, a Takke
He KnaguTe Ha Hero
arnMUH1EBYIO (hOMbIY.
136bITO4HOE TENNO MOXET
NPWUBECTM K NOBPEXAEHNIO AHA
AYX0BOro LWKadga.

He ncnonb3aynte ans YMcTku
CTEKMAHHON ABEpPLbI 4YXOBOro
Wwkadha rpybblie abpasnBHble
YNCTALLME CPeaCTBa UMK OCTPble
MeTannuyeckne ckpebku, Ytobbl
He nouapanaTb NOBEPXHOCTb,
MOCKOJIbKY 9TO MOXET NPUBECTY
K pa3pyLeHuio CTekna.

He ncnonb3aynte ans YMcTku
YCTPOMCTBA NapoOOYMCTUTENMN,
MOCKOJIbKY 9TO MOXET NPUBECTY

K MOPaXXEHNIO ANEKTPUYECKAM
TOKOM.

(Moxet oTnunyaTbCs B
3aBUCUMOCTH OT MOAENM
nsgenms.)

MpaBunbHOE pacnonoxeHue
MPOBOJIOYHON PeLLEeTKM 1
NPOTUBHS HA HANPaBASIOLLNX
[POBOMOYHYIO peLLeTKy u/mnm
NpOTUBEHb CrieayeT NPaBMibHO
yCTaHaBMMBATb Ha
Hanpasnstowue. BcrasbTe
MPOBOJIOYHYHO PELLETKY UMK
NpOTMBEHb MEXTY 2
HanpaBnSAOLWMMA 1 NPOBEPbLTE,
YCTONYMBO NN AEPKUTCS
peLleTka UM NPOTUBEHD (CM.
PUCYHOK). TOMbKO nocne 3Toro
MOXXHO KIacTb Ha HUX NPOAYKTHI.
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He nonb3ynTech AyXoBbIM .
LuKachoM, ECIN CTEKNO B

nepeaHen agepue NoTpeckanoch
W BbIHYTO.

PyJka oyX0BKM He

npegHas3HaveHa ans cyLku
nonoteHey. Ecrv doyHKums

rpuns BKNOYEHa, a AepLa .
OTKpbITa, He BeLlainTe

NonoTeHLa, NnepyaTku n apyrue
TPSNUYHbIE U3OENNS.

lMomeLas npoayKTbl B ropsymmn
AYXOBOW WKag WUNK BbIHUMAA UX
0TTYyZa, 0bs3aTensHo

NoJIb3yNTECH TEPMOCTONKAMM
pykaBuLamm.

lMonoxwte 6ymary ans .
BbICTUIAHUS NEKApHbIX (POpPM B
FOPLUOK A9 BapKW Unu Ha
NPOTUBEHb, PELLETKY U T.4.

BMeCTe C NpuUroTaBiMBaeMbIMm
NULLEBLIMU NPOAYKTaMK, 1
noMecTuTe BCE B

npeaBapuUTENbHO HarpeTyto Nevb.
Ynanute nanuwku bymar,
BbICTyNaroLme 3a npegeso
NPOTUBHS UMK ropLUKa, YTOObI

OHW He CMOTIIN conpuKacaTbCs C
HarpeBaTerlbHbIMU 3NIEMEHTaMK.
He ncnonb3yite bymary ans

BbICTUNAHUS NEKAPHbIX (POPM,
paboyas Temnepatypa KoTopou
HWXe TemnepaTypbl B neyn. He
knagute Bymary
HenocpeACTBEHHO HAa OCHOBaHME
neum.

BHUMAHWE: Mepepn 3ameHon
namnbl y6eanTech, YTo LUHYP
NUTaHns Npubopa OTKIKYEH OT
CeTW MW YTO NpepbIBaTENb
Lienw BbIK0YEH, YTOObI
n3bexarb nopaxeHms
9NEKTPUYECKUM TOKOM.

Mpnbop He cnepyeT
yCTaHaBnmBaTh 3a
[eKopaTUBHON ABepLEn,
MOCKOJIbKY 9TO MOXET NPUBECTY
K neperpesy.

Mpnbop cneayeT ycTaHaBNMBaTbL
npsiMo Ha non. He
ycTaHaBnmBamnte npubop Ha
NOACTaBKY MW CTOWMKY.
BHUMAHWE: Mpu
NPWUrOTOBIIEHNM MULLM C XUPOM
WY MacnoMm He oCTaBnsnTe
BapOYHyto naHesb 6e3
NPUCMOTPA, NOCKOSIbKY 3TO
MOXET NPUBECTU K BO3rOPaHMIO.
Kateropuuecku SAMNPELLAETCA
racuTb Takoe nnams BOAOW;
crneayert BbIKTHOYMTb YCTPOMCTBO
W HaKpPbITb OFOHb, HANpUMeEP,
KPbILUKOW MIn
NPOTUBONOXAPHbLIM MOKPLITUEM.
OCTOPOXHO: 3a npoueccom
NPUrOTOBEHMS NNLLM



Heobxoammo cneanTtb. 3a
KpaTKOBPEMEHHbLIM NPOLECCOM
NPUrOTOBEHMS NNLLM
HeobxoanMo cneauTb
NOCTOSIHHO.

BHUMAHWE: OnacHocTb
noxapa: He XpaHuTe NpeaMeThl
Ha KOH(OpPKaX.

BHMAHWE: Ecnu noBepxHOCTb
TPECHYNa, BbIKTOUMTE
YCTPOMCTBO BO M3bexaHune
NOpPaXeHNs ANEKTPUYECKUM
TOKOM.

Ecnu cTekno anekTponnuTbl
pasbunock: HesameanuTensHo
BbIKIIOYNTE BCE FOPEsku 1
9NEKTPUYECKMe HarpeBaTenbHble
9NEMEHTbI, @ TaKkKe OTKIYNTE
YCTPOWCTBO OT 3M1eKTpoceTn. He
npuKacamTech K MOBEPXHOCTM
ycTponcTea. He ucnonbaynte
YCTPOWCTBO.

KOHCTpyKUMSt aHHOMO
YCTpPOWCTBA He
npegycmMaTpuBaeT ynpaeneHue
MM C NOMOLLbK BHELLIHETO
Tanmepa unm oTAeNbHON
CUCTEMbI AUCTAHLMOHHOTO
ynpaBneHus.

Cnepaute 3a TeM, YToObI AHO
nocyabl ¥ NOBEPXHOCTb
KOHGOOPKM BbInn CyXMmu, Tak Kak
nocyaa MoxeT NoAnNpbIrMBaTh
nog AaBneHnem napa, KoTopbIn

obpasyeTcsa npu HarpeBaHUm
BMaXXHbIX NOBEPXHOCTEN.
BHUMAHWE: Wcnonb3aynte
TOMbKO 3aLMTHBIE OTPaXaeHMs
ANS NNKUTbI, pa3paboTaHHble
NPOU3BOANTENEM BaLLETO
KyXOHHOro 060pyaoBaHus niu
yKasaHHblE NPOU3BOAMTENEM B
PYKOBOACTBE NOMb30BaTens
BaLLero obopyaoBaHus kak
noaxoasiume ans Hero, Nubo xe
3aLUNTHBIE OrpaXaeHus,
BCTPOEHHbIE B BaLLE KyXOHHOE
obopynoBaHue NpoM3BOAUTENEM.
cnonb3oBaHue
HECOOTBETCTBYHLUMX 3aALUMTHBIX
OrpaxaeHunit MOXeT NPUBECTY K
Hec4acTHOMY Ccryyato.

[ns obecneyeHms noxapHom
BesonacHocTn nsgenms
cobnogaiTe HMKeyKasaHHble
npasuna.

Y6eagutech, YTO BUIIKA NNOTHO
BCTaBreHa B PO3ETKY U He
NCKPWT.

3anpelyaercs ncnonb3oBaTb
noBpeXxaeHHbIN 6o
obpe3aHHblil kKabenb, a Takke
YATMHNTENb; MOXHO
Nosib30BaTbCS TOMLKO
OpUrnHanbHbIM kabenem.
Ybeautech, YTO B po3eTke, K
KOTOPOI NOAKMIOYAETCS N3aenue,
OTCYTCTBYHOT XWNAKOCTb MK
Bnara.
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licnonb3oBaHWe N0 Ha3HAYEHMIO

[laHHoe n3nenve
npegHa3HaveHo UCKIIYUTENBHO
Ans 6bITOBOrO UCMONb30BaHMS.
3anpellyaeTtcs ncnonb3oBaTb
Npnbop B KOMMEPYECKMX LIENSX.
OCTOPOXHO: anHoe
n3genue npegHasHavyeHo
NCKIKOYNUTESNTBHO AN
NPUroToBMEHNS Nuwy. Ero
3anpeLeHo 1enonb3oBath Ans
OPYruX Lenei, Hanpuvep, 4ns
oborpeBa nomeLeHns."
Wanenwve He cnegyet
NCnonb30BaTh C LENbH
HarpeBaHus Tapesnok noa
rpUeM, CyLUKW NosioTeHeL, 1
NOCYAHbIX NONOTEHEL, NyTeM
pasBeLUMBaHNS UX Ha pydkax, a
TaKke 4ns oborpesa
NOMeLLEHMS.

lMpon3BoanTesNb He HeceT
OTBETCTBEHHOCTM 3a
NOBPEXOEHNS B pesynbTaTe
MCNOMNb30BaHNS U3ENNS He Mo
Ha3HaYEHMIO UK
HenpaBWIbHOro obpaLLeHns ¢
HUM.

[lyxoBo# LwKka MOXHO
ncnonb3oBaTh AN
pa3MopaxXmMBaHusi, BbiNeKaHus,
XapeHMs 1 NPUroTOBNEHNS
NPOZYKTOB Ha rpune.
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besonacHocTb AeTen

BHUMAHWE: JoctynHble yactu
npubopa MoryT CUNbHO
HarpeBaTbCs Npu
ncnonb3oBaHun. He gonyckanre
K HUM JeTen.

YnakoBOYHblE MaTepuansl
onacHbl Ans aeTen. XpaHute
yNakoBOYHblE MaTepuarnsl B
HeOCTYNHOM ANs AeTel MecTe.
YTunusunpynte Bce ynakoBouHble
MaTepuanbl B COOTBETCTBUM C
HOpMam¥u No oxpaHe
OKpYXartoLLei cpeabl.
OnekTpuyeckoe obopyaoBaHme
NPeLCTaBnAOT ONacHOCTb ANA
aeten. Bo Bpems pabothl
AYX0BOrO LKadha He JonyckanTe
K HEMY [ieTel, a Takke He
paspeLlanTe UM urpatb C HUM.
He pa3meLuanTe Hag npubopom
npeameTbl, KOTopble AeTH MOTyT
nonbITaTbCA JOCTaTh.

He cTaBbTe Ha OTKPLITYHO
ABepLy Taxenble npeaMeThl 1
He No3BONANTE AETAM CaanNTbCS
Ha Hee, [lyxoBou LWKad MOXeT
nepeBepHYTbCS, a Takke MoryT
BbITb NOBPEXAEHbI NETNN

nBepLbl.



Ytunuzauus cTaporo usgenus

Coortsetcteue flupektuse EC 06 ytunusaumm
3NEKTPUYECKOr0 U ANEKTPOHHOro 060pyA0BaHUA
(WEEE) n yTunu3aums Bbiwezwero u3
ynotpe6neHusi o6opyaoBaHus:

B

—
[JanHoe n3penue cootBetcTByeT [Aupektuse EC 06
YTUNU3aLMN 3EKTPUYECKOTO W 3MEKTPOHHOTO
obopygosanus (2012/19/EU). laHHoe n3penue
MMEET MapKVPOBKY, YKa3bIBaKOLLYHO HA yTUAM3aLNID
€r0 KaK 31IeKTPUYECKOTO U 3MNEKTPOHHOIO
obopynosanust (WEEE).
370 M3aenve NPON3BEAEHO 13 BbICOKOKAYECTBEHHbBIX
[O€eTaneil 1 MaTepnaros, KOTopble noanexat
MOBTOPHOMY WC