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Oo6pe gownu!
YBaxaeMu KnueHTu,

Bnarogapum Bu, ye nsbpaxrte t1o3un Beko npoaykT. Vickame BalwnSIT NpoayKT, Npov3BeaeH
C BMCOKO Ka4yeCTBO U TEeXHOMOrMu1, Aa B NpefocTaBn Ha-gobpata edekTnBHOCT. 3a
LenTa BHMMaTEeNHO npoyeTeTe ToBa PLKOBOACTBO M BCSIKa Apyra npefocraBeHa
OOKyMeHTaums npeay Aa uanonssaTe NpoaykTa.

O6bpHeTe BHYMaHWe Ha uanaTta nHpopmaumns n npeaynpexaeHnsi, NoCoveHu

B PbKOBOACTBOTO 3a notpebutens. Mo To3n HauvH we 3awmtuTte cebe cn 1 Bawmna
NPOAYKT OT ONacHOCTMTE, KOMTO Buxa MOrnu Aa Bb3HUKHAT.

3anaseTe ToBa PBKOBOACTBOTO 3a NoTpebuTens. AKo AageTe NpoayKTa Ha HAKOW Apyr,
AanTe n pbKOBOACTBOTO C HEro. ToBa pbKOBOACTBO BKIOYBA MHpOPMALIMA OTHOCHO
rapaHLuMOHHUTE YCroBUSA, METOAUTE 3a M3MON3BaHe N OTCTPaHsiBaHe Ha HEU3NPaBHOCTYH 3a
BaLLMSA NPOAYKT.

CumBONUTE U TEXHUTE 3HAYEHUSA B PBKOBOACTBOTO 3a I'IOTp96VITel1ﬂ ca criegHuTe:

OnacHocT, KoATO MOXe Aa AoBeae A0 CMBPT 1N HapaHaBaHe.

@ BaxkHa MHdopMaLms UK MornesHn CbBEeTU 3a yrnotpeba.

MpoyeTeTe pBLKOBOACTBOTO 3a NOTpebuTens.

f MpeaynpexaeHve 3a ropeLLy NoBbPXHOCTY.

BENEXKA OnacHocT, kosTo MOXe [a AoBeAe A0 MaTepuarniu LWeTn BbpXy NPoAyKTa Unu okonHata cpeaa.
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A 1 WHcTpyKuum 3a 6e3onacHocCT

» To3n pasgen cbabpxa
WMHCTPYKUUK 3a Be3onacHoCT,
HeoOxoanmMu 3a n3darsaHe Ha
puUcka OT HapaHsBaHe Unu
MaTepuanHu LWeTK.

» AKko npoagykta 6bae
npenocTaBeH 3a NINYHO
non3BaHe Ha 4pyro nuue nunu
3a BTOpa ynotpeba, To
PBbKOBOACTBOTO 3a
noTpebutens, eTMKeTUTe Ha
npoaykTa n apyrute cBbp3aHu
AOKYMEHTW N akcecoapu CbLLO
Tpsbea ga 6baaTt
npenocTaBeHN.

» HawaTa komnaHms He Hocu
OTrOBOPHOCT 3a LWeTKn, KOUTo
Ouxa mornun ga Bb3HUKHAT B
pesynTaT Ha HecnasBaHe Ha
HACTOALLMTE MHCTPYKLNN.

* HecnasBaHeTo Ha HacToALlUTe
WMHCTPYKUUKM 61 gosesio Ao
aHynupaHe rapaHuusTa.

* MOHTa)XHUTE N PEMOHTHMU
AeNHOCTM BMHarn Tpsabsa oa
O6baaTt n3BbLPLUBAHN OT
npounsBoauTens, oTopuanpax
CepBU3 NN OnNpeaeneHo ot
dompmarta BHOCUTEN nuue.

* A3non3BanTe egUHCTBEHO
OpUIMHanNHW pe3epBHM YacTu n
akcecoapu.

* He nonpassnte u He
NoAMEHSINTE HUTO efHa YacT
Ha NPoAYyKTa, OCBEH aKo He e

SICHO NOCOYEHO B
PbKOBOACTBOTO 3a
notpeburtens.

* He
npaBeTe HUKAKBU TEXHUYECKN
MoamdmKauumn Ha NpoaykTa.

/N\1.1

* To3n NpoayKkT e npegHasHayveH
3a U3nons3BaHe B JOMaLLHU
ycnosus. He e nogxoasuy, 3a
Tbproecka ynortpeba.

* He nsnonseanTte npoaykrta B
rpaguHn, 6ankoHn unu gpyrm
OTKpUTY nnowm. To3n NpoayKT
e npeaHasHa4veH 3a ynotpeba
B AOMaKMHCTBATa U B KyXHUTE
Ha nepcoHana Ha marasuHu,
odomcn n gpyrn paboTHu
cpeau.

* BHUMAHMUE: Toswn npoaykt
TpsibBa Aa ce nsnonssa camo
3a rotBeHe. He TpsibBa ga ce
N3MNosi3Ba 3a pasnnyHu Lenu,
KaTo Hanpumep OTonseHne Ha
nomMeLLeHneTo.

» dypHaTa MOXe aa ce
n3nosi3Ba 3a pasmpassiBaHe,
neyeHe, NbpPXXeHe 1 neyeHe Ha
ckapa.

» To3n npoaykT He TpsibBa aa ce
N3Mnosi3Ba 3a HarpsiBaHe Ha
YMHUW, CyLLEHE Ype3 OKayBaHe
Ha Kbpnun Unu gpexm Ha
ApbXKaTa.

NMpepHa3HavyeHne

BG/4




1.2 bBe3onacHOCT Ha
A aeua, yasBumu nuua
M AOMALLHU NOOUMLMN

* To3n npoayKkT Moxe aa ce
N3non3ea OT Aela Ha Bb3pacT
Hag 8 roanHu u xopa ¢
Hegopas3BUTM (OU3NYECKN,
CETUBHN U YMCTBEHN
YMEHUSA UK C fiMnca Ha onuT U
No3HaHusA, cTUra ga ca nop
HabnogeHve unu aa 6voat
00y4eHn OTHOCHO
6esonacHaTa ynoTtpeba n
OMacHOCTUTE Ha NpoAykKTa.

» [leuata He TpsaAbBa goa cn
UrpasaT c NpoaykTa.
NoyncrtBaHeTo n
notpebuTtenckaTa nogapbxka
He TpsibBa fa ce n3BbpLUBAT
OT Jeua, OCBEH ako HAMa
HSIKOW, KOUTO Aa rm
Habnopaea.

» To3n npoaykKT He Tpsibea fa ce
n3nonsea OT xopa C
orpaHuyeHun unsnyecku,
CEH30PHUN U1 YMCTBEHMU
CMOCOBHOCTN (BKNHOYUTENHO
Aeua), OCBEH ako He ca noj,
HabnaeHwe nnm He ca
nony4mnmn HeobxogmmmnTe
NHCTPYKLNWN.

» [leuaTa TpsbBa ga 6baaT
HabntogaBaHu, 3a aa ce
rapaHTupa, Ye He Cu UrpasT c
npoaykra.

» EnektpnyeckuTte npoayktu ca
ornacHu 3a geua 1 goMallHu
nobumun. deuata n
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JOoMaLlHUTEe ndumun He
TpsibBa ga cu urpasr, aa ce
KaTepaT unu aa Bnu3art B
npoagykra.
He noctaBsinte BbpXy
npoaykrta npegMeTn, 4O KOUTO
jeuarta moraT Aa gocTturHar.
BHUMAHMUE: lNo Bpeme Ha
ynotpeba AoCTbnHUTE
NOBBbPXHOCTM Ha NPOAyKTa ca
ropewn. [lpbXxTe geuarta
Aarned oT npoaykra.
CbxpaHsiBanTe ONakoBbYHUTE
mMartepuanu ganed ot geua.
CobLlyecTtByBa onacHoOCT OT
HapaHsiBaHe 1 3agyLlaBaHe.
KoraTo BpaTaTa € 0TBOpEHa,
HE NOCTaBANTE HUKAKBU TEXKN
npeamMeTn BbpXy Hes N He
no3sonsBanTe Ha Aeua aa
capat Bbpxy Hea. Moxe fa
NpUYNHUTE NpeodpbLlaHe Ha
dypHaTa unu nospeaa Ha
naHTUTe Ha BpaTaTa.
Mpeown oa n3xebvpnurte
M3HOCeHUTe 1 6e3nonesHun
NpoAayKTH:
M3kntoyeTe Lwencena m ro
n3BageTe OT KOHTaKTa.
lMpekbcHeTe 3axpaHBaLLnA
kaben u ro n3krn4eTe ¢
Lencena oT npoaykra.
BaemeTe npegnasHu Mepku,
3a Aa npenoTepaTuTe
BNM3aHeTo Ha geua B
NpoAykTa.



4. He no3BongaBanTe Ha geua
Aa Cu Urpadart ¢ NpoaykTa,
KoraTo € B HeakTUBEH
PEXMM.

ALS EnekTpuyecka

6e3onacHocT

* BknioyeTe npogykta B
3a3eMeH KOHTAaKT, 3aLLUUTEH C
npegnasuTen, KOUTo
CbOTBETCTBA HA CTOMHOCTUTE
Ha TOKa, MOCOYEHUN Ha eTuKeTa
Ha Tuna. NHctanaumsarta 3a
3asemsiBaHe TpsibBa ga ce
N3BBbPLUM OT KBanuduumnpaH
€NeKTPoTEXHUK. He
n3nonaeanTe npoaykta 6e3
3a3emMsiBaHe B CbOTBETCTBME C
MECTHUTE/HaLnoHanHuTe
pasnopenou.

* WencenbTt nnu
€MNeKTPNYECKOTO CBbP3BaHe
Ha ypeaa TpsibBa fa € Ha
NEecHO OO0CTBLIMHO MSACTO. AKO
TOBa He € Bb3MOXHO, Ha
enekTpuyeckaTta MHctTanauus,
KbM KOSAATO € CBbp3aH
NPoAyKTHT, TpsibBa Aa nma
MexaHu3bM (npegnasuren,
NPEBKIOYBATEN, KMOY U T.H.),
KOWTO Aa oTroBaps Ha
N3NCKBaHUSATA Ha
enekTpuyecknTe pasnopenodu
N 0a pasgensi BCUYKU NomocK
OT MpexarTa.

* N3kntodeTe npoaykta ot
KOHTaKTa Unu n3kniyeTe
npegnasuTensa Nnpean PEMOHT,
noaapbXKa 1 NOYMCTBAHE.

» BknroyeTe npoaykTa B KOHTAKT,
KOWTO OTroBapsi Ha
CTOMHOCTUTE Ha
HanpeXeHWeTo 1 YyecToTaTa,
NOCOYEHU Ha TUMOBUS ETUKET.

* (AKO BaWWMAT NPOAYKT HAMA
3axpaHBalL, kaben)
n3nonssanTe camo
cBbp3Bawmsa kaben, onncaH B
pasgena "TexHnyecku
cneumcukaymn”.

* He 6nokupaniTte 3axpaHBawius
kaben nog n 3ag npoaykTa. He
nocTaBsmnTe TEXbK NpeameT
BbpXy 3axpaHBalumsi kaben.
3axpaHBawmaT kaben He
TpsibBa Aa ce orbBa, CMa4vkBa
1 0a BNU3a B KOHTAKT C
N3TOYHUK Ha TOMMMHA.

* YBepeTe ce, Ye 3axpaHBaLlmAaT
kaben He e 3aTucHaT, AoKaTo
nocTaBsiTe NpPoAyKTa Ha
MSCTOTO My crej crnobsisaHe
NN NOYMCTBaHe.

» 3agHaTa NOBbPXHOCT Ha
doypHaTa ce HaropeLusBsa,
KoraTo ce u3nonssa.
3axpaHBawmTe kabenun He
TpsbBa oa nokocBaT 3agHaTa
NOBBLPXHOCT Ha npoaykta. B
NPOTMBEH Cry4an MoXe fa ce
nospeau.

* He nputnckante
ernekTpnyeckmTe kabenu BbB
BpaTaTa Ha doypHaTa u He v
npekapsanTe BbpPXy ropeLuu
noBbpPxXHOCTU. B npoTnBeH
cny4anm nsonaumsarta Ha
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kabena Moxe ga ce cTonu 1
Aa NpUYnHN NoXxap B pesyntaT
Ha KbCO CbeAUHEHNE.
MN3non3Bante camo
opurnHaneH kaben. He
n3nonssanTe cps3aHn unm
noBpeneHn kabenu.

He nanonssante
yabmkuTeneH kaben nnu
MHOroOyHKLNOHANEH Luencen,
3a ga paboTtuTe ¢ Balms
NPOAOYKT.

CebpXeTe ce C oTopU3MpaHus
CEPBU3EH LEHTBLP Unun
BHOCUTENS, 3a Aa ua3nonssaTe
opobpeHus agantep B
cnyyauTte, KoraTo e
HeobxoaMMOo N3Non3BaHEeTo Ha
npeobpasyBaTteneH agantep
(3a Tvn wencen).

CBbpxeTe ce ¢ BHOCUTENS
UM OTOPU3NPAHUSA CEPBUS,
aKo AbJKMHATA Ha
enekTponpoBoaa He e
noaxoasiua.

lMpeHocuMKN N3TOYHNUM Ha
3axpaHBaHe UM MHOXECTBO
Lencenu morat ga nperpesaTt un
Aa ce 3ananat. dpbxTe
MHOXECTBO LLENCENN U
NPEHOCMMUN U3TOYHULM Ha
3axpaHBaHe faned ot
npoaykra.

AKO 3axpaHBaLmAT Kaben e
noBpeneH, Ton TpsibBa aa
Obae 3aMeHeH oT
npoun3BoauTens, 0TOpU3npaH
CepBU3 UNn nuue, NOCOYEHO

OT chvipmaTa BHOCUTEN, 3a Aa m

ce npefoTBpaTAT Bb3MOXHU
OMNacHOCTM.

* BHUMAHMUE: lNpeaun pna
CMeHWUTe namnaTta Ha
dypHaTta, He 3abpaBanTe ga
N3KNYMTE NpoayKTa oT
ernekTpuyeckata Mpexa, 3a ga
n3berHeTte pmucka oT TOKOB
yoap. UskntoyeTte npoaykta
UNn U3KNYeTe npegnasnTens
OT KyTuATa ¢ npegnasutenu.

AKO BaLlLUST NPOAYKT MMa
3axpaHBaLy kaben v wencen:

* Hukora He noctaBanTe
Lencena Ha npogykra B
cyyneH, pasxnabeH nnm
n3BageH OT KOHTaKTa LWencern.
YBepeTe ce, Ye wencensT e
BKapaH JoKpaWn B KOHTakTa. B
NPOTUBEH Crly4Yan BPb3KUTE
MOXe Aa nperpeaT v ga
NPUYNHAT NoXxap.
N3bsareanTe ga noctaesaTte
YCTPONCTBOTO B LLENcenu,
KOMUTO ca MasHW, HEYUCTU UNKn
NOTEHLUNANHO U3NOXEHN Ha
BoAa (kaTo Te3n 6nunso go
paboTeH nnoT, OTKbAETO MOXe
Aa nstede Boga). B npotumeeH
clny4aun cblLLUecTBYyBa PUCK OT
KbCO CbeANHEHNE N TOKOB
yaap.
* Hukora He gokocBanTe
Lencerna c Mokpu pbue!
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* Isgbpnante wencena ot
KOHTaKTa, KaTo n3nonasarte
TANOTO Ha wencena, a He
camus kaben.

A1 .4 be3onacHocT npu
TpaHcnopTupaHe

* M3kntoveTe npoaykta ot
erneKkTpmyeckaTa mpexa,

npegu ga ro TpaHcnopTuparte.

* [poayKTbT e TexbK, Tpsbaa
Aa ce Hocu OT NoHe ABama
AYLWN.

» He nsnonaeante Bpatata u/
UNn gpbXxKaTa 3a
TpaHCcnopTMpaHe unu
npemecTBaHe Ha NPOAyKTa.

* He nocTtaBsante npegmeTu
BbpXy ypena. Hocete ypena
BEpPTMKAIHO.

 KoraTo TpsibBa ga
TpaHcnopTupaTe NpoaykTa,
YBUNTE IO C ONaKOBbYEH
mMaTepuarn ¢ MmexypyeTa unm
aeben kKapToH 1 ro 3aneneTe
3gpaBo. 3akpeneTte 34paBo
NOABWXXHUTE YacTu Ha
npoaykTa, 3a aa
npepoTBpaTUTe NnoBpeaa.

* Mpeau ga nHctanupaTte
npoaykTa, nposepeTe
NpoAayKTa 3a noBpeau cneq
TpaHcnopTupaHe. CBbpxeTe
ce C BHOCUTENS nnmn
OTOPU3NPaHNS CEPBU3EH
LEHTBbP, ako e NoBpeaeH.

Be3onacHOCT npu m

A1 D5
MOHTaXxa

* [Npean na 3anoyHeTe

MHCTanauyusTa, U3kno4dere
3axpaHBalLmsa kaben, kbM
KOWMTO Lwe 6bae cBbp3aH
NPOAYKTBHT, KATO U3KMOYNUTE
npegnasuTens.

BuHarn HoceTe npegnasHu
pbKaBuUM NO BpeEME Ha
TpaHcnopTUpaHe N MoHTax. B
NPOTUBEH Cry4Yan uma
ONacHOCT OT HapaHsiBaHe OT
ocTpu pbbose!

Mpeon pa moHTMpaTe
npoaykrta, npoBepeTte
npoaykTa 3a nospean. AkKo
NPOAYKTBHT € NOBPEeaEH He ro
MOHTUpanTe.

N3bsareanTe n3non3BaHeTo Ha
KakBUTO 1 ga ouno
TOMNSION30MaLUOHHN
Martepuanu 3a nokpuBaHe Ha
BbTPELLUHOCTTa Ha MebenuTe,
KOWUTO LWe 6baaT MOHTUPAHMW.
B 3oHaTa, KbaeTo € MoHTUpaH
nNpoayKTbT, HEe TpsibBa Aa uma
npsika cribHYeBa CBeTMNHA U
M3TOYHULIN Ha TONNMHA, KaTo
eneKTpUYecKn unm rasosu
HarpesaTenu.

* [IpbXTEe OKONMHOCTUTE OKONO

BCUYKM BEHTUMALMOHHM
KaHanu Ha npoaykTa
OTBOPEHMU.



» 3a pa nsberHeTte nperpsBaHe,
MOHTaXbT Ha NPOAYKTa He
TpsbBa ga ce M3BbpLUBA 33
AeKopaTUBHU Kanauu.

* B cnyyauTte, Korato rasos
Mapky4/Tpbba nnu
nnacrmacoBa BOAOMNPOBOAHA
Tpbba ca pasnonoxeHu 3aa
onpeaeneHaTa 30Ha 3a
MOHTaX Ha NpoaykKTa, e
HanoXuTenHo ga ce
rapaHTupa, Yye HAMa KOHTaKT
MeXxay npoaykTa n Tesu
KOMYHanHu nuHuun. B
NPOTMBEH Criy4an MapKyybT/
TpbbaTa MoXe ga ce cmaudka.

* AKO MMa KOHTaKT 3a4 MSACTOTO,
KbAeTo wWwe 6bae MOHTUpPaH
NpoAayKkTbT, TpAGBa Aa ce
rapaHTupa, Yye NpoayKTbT He
BNM3a B KOHTAKT C KOHTaKTa
UNK ¢ Wwencena, BKNIOYEH B
KOHTaKTa.

A1 .6 BbesonacHocT npu
ynotpeba

» YBepeTe ce, Ye NpoayKTbT e
N3KNIOYEH cnep BCska
ynotpeba.

* AKO HsAMa ga nanonasearte
NpoAyKTa AbMro Bpeme,
N3KNKYeTe ro OT KOHTaKTa unu
N3KnYeTe 3axpaHBaHeTo OT
KyTusiTa ¢ npegnasuTenu.

* He nsnonseanTte npoaykra,
aKko ce pasBanu unm ce
noBpeam rno Bpeme Ha
ynotpeba. N3kntoveTte
npoaykTa ot
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eneKkTpn4ecTBoTo. CBbpXKETE m

ce C BHOCUTENS nnm
OTOPU3MpPaHNA CEPBU3.

He nanonssante npogykra,
aKko CTbKIOTO Ha nNpegHaTa
BpaTta e CBaneHo WUn CnykaHo.
B npotuseH cny4van
CbLUEeCTByBa pUCK OT
HapaHsiBaHe U yBpexgaHe Ha
oKonHarta cpefja.

He cTtbnBante Bbpxy ypena no
KakBaTo 1 fa e npuymnHa.
Hwukora He nsnonssante
npoaykTa, koraTo BawuaTa
npeueHKa unn koopanHaums
ca HapyLleHu oT ynoTtpebata
Ha arkoxosn u/vnun HapKoTUUM.
3ananumn npegMmeTn He
TpsbBa Aa ce AbpxaT B U
OKOJSo 30HaTa 3a roteeHe. B
NPOTUBEH Cry4Yan ToBa MOXe
Aa nosefe oo noxap.
[pbxKaTta Ha pypHaTa He e
CyLnnHA 3a kbpnu. Korato
n3noni3BaTe NPoAyKTa, He
okayBanTe Kbpnu, pbkaBuum
NN NOJOGHN TEKCTUITHU
n3genusa Ha gpbxkara.
[MaHTUTe Ha BpaTaTa Ha
npoaykTa ce aswxaTt npu
OTBapsiHe 1 3aTBapsiHe Ha
BpaTaTta u MOXe Aa 3acefHar.
Korato oTBapsite/3aTBapsTte
BpaTtaTa, He JpbXTe 3a YyacTTa
C NaHTuTe.



ﬁ 1.7 MpepynpexaeHus
3a TeMmnepartypara

* BHUMAHMUE: KoraTo
NPOAYKTHT Ce U3MOoN3Ba, TON K
AOCTBLMNHUTE MY YacTu e
6baar ropewn. TpsibBa aa ce
BHMMaBa aa ce nsberHe
AOKOCBaHe Ha npoaykTa u
HarpeBaTefIHUTE ENEMEHTN.
Heua nog 8-roguwiHa Bb3pacT
TpsibBa Aa ce AbpxaT ganed
OT NpoAyKTa, OCBEH aKo He ca
nopa NOCTOAHHO HabnaeHme.

* He noctaBante 3ananumu/
€KCMMNO3NBHN MaTepmanm
61130 OO npoaykTa, Thi KaTo
NOBbPXHOCTUTE Le 6baaT
ropeLun, gokato paboTu.

» CnasBanTte gucrtaHuusi, Korato
OoTBapsTe BpaTaTa Ha
doypHaTta no Bpeme unu B Kpas
Ha roTBeHeTo. [1lapaTa moxe
Aa na3ropu pbkaTta, nmueTo u/
WU o4YnTe BU.

* [lo Bpeme Ha paboTa
NPOAYKTHT € ropely. Tpabea
Ja ce BHMMaBa Ja He ce
AOKOCBaT ropeLim 4yacTtu,
BbTPELUHOCTTa Ha (pypHaTa 1
HarpeBaTeNTHUTE ENEMEHTN.

* BuHarn HoceTe
TONMOYCTONYMBM PbKaBuLM 3a
roTBeHe, KoraTto paboTtuTe c
npoaykra.

N3non3BaHe Ha

A1 .8
aKkcecoapm

* BaxHo e pelweTbyHaTa ckapa
M TaBaTa [a ca nocTtaBeHu
npaBuUITHO BbPXY
peweTbyHMTE padToBe. 3a
nogpobHa nHpopmaunsa BuxTe
pa3gena "Uanon3BaHe Ha
akcecoapu".

« 3aTBopeTe BpaTtarta Ha
doypHaTa, cnepj Kato cte
n3byTanm HanbHO
akcecoapuTe B
NPOCTPaAHCTBOTO 3a rOTBEHE, B
NPOTUBEH Cny4yan Te moraT ga
yaapAaT CTbKIOTO Ha BpaTaTta
W ga ro noBpeasr.

Be3onacHocT npum

A1 9
rotBeHe

* bbaeTe BHUMATENHK, KoraTo
N3non3BaTe ankoXosiHu
HaNUTKN B ACTUATA CW.
ArnkoxonbT ce nsnapsisa npu
BUCOKM TemMnepaTypu N MOXe
Aa npeguserka noxap, Tbi
KaTo MOXe Ja ce 3ananu,
KoraTo Brnese B KOHTaKT C
ropeLy NOBbLPXHOCTH.

» OcTtarbunTe OT XpaHa B
30HaTa 3a roTBeHe, KaTo Ofno,
Morart ga ce 3anandr.
MouncTeTe Te3n ocTaTbUm
npeau roteeHe.

* OnacHOCT OT XpaHUTENHO
oTpaBsHe: He ocTtassaunTte
XpaHaTa [a npecTou BbB
doypHaTa noseye oT 1 yac
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npeav unu cnepa roteeHe. B
NPOTMBEH Crnyyan MoXxe aa
NPUYUHN XPaHUTESHO
oTpaBssiHe unun 6onecTu.

* He 3arpsaBaiite BbB pypHaTa
3aTBOPEHW KOHCEPBU U
CTBbKINEeHN BypKaHu.
HansiraneTo, koeTto 6u ce
HaTpynano B KoHcepBaTa/
BypkaHa, MOXe a NPUYNHU
CMyKBaAHETO M.

* He noctaBanTe TaBu 3a
neyeHe, CbaoBeE UMK
anymMuHueBo (ponno ANPEKTHO
BbpPXy ObHOTO Ha oypHaTa.
HaTtpynaHnaTa TonnuHa moxe
Aa noBpeaun 4bHOTO Ha
dypHara.

Wmante npeasug cnegHute

npeanasHyu Mepku, KoraTto

n3nonssare mMasHa
neprameHToBa XapTusi Unu
nogobHn matepuanu:

* [locTaBeTe Hama3HeHaTa
XapTus B Cbp 3a rOTBEHE 1NN
BbpXYy akcecoapa Ha pypHaTta
(TaBa, peweTka n gp.) ¢
XpaHaTta 1 s noctaBeTe B
npeABapuTerHo 3arpararta
ypHa.

» 3a ga npegoTBpaTUTE prcka
OT [OKOCBaHe Ha
HarpeBaTesflHUTe efieMeHTH Ha
dypHaTa u Bb3npenaTcTBaHe
Ha NoToKa ropeLl Bb3ayx,
OTCTpaHeTe BCUYKM U3MULLHK
4YacTu OT HamacreHa xapTus,
KOWUTO BUCAT OT akcecoapu unm
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KOHTeMHepI/I He nanonasante m

XapTus, yCTon4mBa Ha
MasHuHa, Npyu TemnepaTypu Ha
doypHaTa, No-BUCOKM OT
MakcumarnHaTta Temnepartypa
Ha ynoTtpeba, ykasaHa oT
npoussoguTens. Hukora He
nocTtaBaAnTe HamacrieHa
XapTus BbpXy OCHOBaTa Ha
dypHaTa.

He ro noctaBsante BbpXy
akcecoapu no Bpeme Ha
npegBapuUTenHo 3arpsBaHe.
BuHarn Hatuckante Hagony ¢
YnHUS Ny nogobeH npegmer,
3a fja npegoTspatute
pas3nMTaHeTo Ha Matepuana
nopaav umpkynaumsaTa Ha
Bb34yX BbB pypHaTa.
[Mokpunte camo
HeobxogMmaTta NOBbPXHOCT
BbTpe B TaBaTta.

Cnep Bcsaka ynotpeba TaBata
TpsibBa ga ce noyncTea u
BCUYKM MaTepuanu, yCTONYnBM
Ha Ma3HWHW NN Nogo6HN
mMartepuanu, u3rnonssaHu B
TaBaTa, TpsibBa Aa ce CMEeHsT.
B npoTtuseH cny4van
TEYHOCTUTE, Kanewmn Bbpxy
TaBaTa, MoraT fa npeaussukart
AUM Unv gopv Aa 3anansr
nnambupm.

[Mpwn oTBapsHe Ha kanaka Ha
npoaykrta ce reHepupa
Bb3ayLeH notok. OMasHeHaTa
XapTusa MOXe [a Brese B
KOHTaKT C HarpeBaTesnHu
ernemMeHTu 1 aa ce 3ananu.



» Korato nsnonaeate pewleTka
3a NbpXeHe, Ha gonHarta
pelwleTka Tpsbea oa
nocrtaBute Taesa. B npotnseH
Cnyyamn XpaHUTenHOTO Macno
N OpyrnTe KOMMOHEHTU, KOUTO
KanaT BbpXy AbHOTO Ha
dypHaTa, moraT fga cb3gagart
obuneH gum 1 ga goseaat Ao
nnaMmbLn.

« 3aTBOpeTE BpaTaTa Ha
doypHaTa no Bpeme Ha nedveHe.
lopelwmTe NOBLPXHOCTU MoraT
0a NPUYNHAT narapsaHus!

» XpaHaTa, KOAATO He e
nogxoasia 3a nevyeHe, Kpue
ornacHocT oT noxap. Nevete
CaMo XpaHa, KoATo e
noaxodsiia 3a CUMeH OrbH Ha
Cckapa. He noctaesunTte
XpaHaTta TBbpAe faned B
3agHarta 4acT Ha ckapara.
ToBa e Han-ropeLlaTa 30Ha U
MasHuUTE XpaHu MoraT ga ce
3anansr.

2 WHcTpykuumn 3a oKkonHarta cpepaa

1.10 Be3onacHocCT npu m

noaapbXKa n
no4yuncTtBaHe

* MIayakanTte npoaykTbT da ce
oxfiagu, npegu aa ro
noynctute. lopewmnre
NOBBbPXHOCTWN MoraT aa
NPUYNHAT n3rapsaHus!

* Hukora He muiTe NpoaykTa
4ypes NpbCKaHe Unn n3nmBaHe
Ha BoJa BbpXy Hero!
ColuecTtByBa onacHocT OT
TOKOB yaap!

* He n3snonssaunTte
napoYMCcTaykuy 3a NoYNCTBaHe
Ha NpoAyKTa, TbW KaTo ToBa
MOXe€ Aa NPUYUHN TOKOB yaap.

* He nsnonasante rpyom
abpasnBHM NOYMCTBALLMN
npenapaTtun, MeTanHu
CTbpranku, TenieHa saTta unm
n3deneawm marepuanu 3a
NOYMCTBAHE Ha CTBLKIOTO Ha
npegHata Bparta Ha (bypHaTa.
Tes3n matepuanun morat aa
NPUYUHAT HagpackBaHe n
CYyrnBaHe Ha CTbKMeHuTe
NOBBPXHOCTU.

2.1 [OupeKkTtuBa 3a oTnagbLuUTe

2.1.1 CbotBeTcTBME C [IUpeKkTuBaTa
WEEE v naxsbpnsiHe Ha
oTnagbyHUA NPOAYKT

To3n NpoayKT OTroBaps Ha U3MCKBaHKATa
Ha dupektuBata WEEE (2012/19/EU) Ha
EC. To3u npoayKT HOCK KnacudukaumoHeH
CUMBON 3a OTNaAbYHO €NEeKTPUYECKO U
enekTpoHHo obopyasaHe (WEEE).

To3n npoayKT e Npou3BeaeH oT
YacTu U MaTepuanm ¢ BUCOKO
KayecTBO, KOMTO MoraT a ce
M3non3ear NOBTOPHO, 1 ca
NoaXOASLLM 3a peuuknupaHe.
B e M3XBBbPNANTE OTNaaAbYHNA
NPOAYKT C HOpMarHu 6UTOBK 1 Apyrn
oTnagbum B Kpasi Ha ekcnnoaTaunoHHNS
MY XMBOT. 3aHeceTe ro B cbbupaTeneH
NYHKT 3a peLuKnMpaHe Ha eneKkTpu4ecko u
enekTpoHHo obopyaBaHe. MoxeTe ga ce
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06bpHeTe KbM MecTHaTa agMUHUCTpaLms
3a noeeye MHMOPMaLIMs OTHOCHO Te3u
cbbupaTenHu nyHkTose. MpaBuIIHOTO
M3XBBPIISIHE HAa ypeaa crnomMara 3a
npefoTBpaTsiBaHe Ha eBEeHTyarHun
HeraTvBHM Nocneauum 3a okonHaTta cpefa
1 YOBELLKOTO 37ipaBe.

CworBeTcTBMe ¢ [inpektuBata RoHS:
MpoaykTa, KONTO CTe 3aKynunu,
cboTBeTCcTBa Ha [npekTtnBata RoHS
(2011/65/EU) Ha EC. Tosu npogyKT He
CcbObpKa BpeaHU u 3abpaHeHun
martepwvanu, nocoyeHun B iupektueaTa.

2.2 Undopmauus 3a naketupaHe

OnakoBbYHUTE MaTepuanu Ha npoaykTa ca
n3paboTeHn oT npepaboTBaemu
martepuanu, KouTo CboTBETCTBAT C
HaLUMOHAaINHUTE eKONOrMYHN HOPMU Ha
HawaTa cTpaHa. He n3xsbpnsante
OMaKkoBBbYHUTE OTNAAbLUM C HOPMAIHM
6uTOBM 1 Apyrn oTNaabLy, 3aHeceTe v B
cbbrpaTenHuTe NyHKTOBE 3a OMaKOBBbYHU
martepwvanu, onpeaeneHn oT MECTHUTE
BMacTu.

2.3 lNpenopbKu 3a necteHe Ha
eHeprus

CwbrnacHo EU 66/2014, nHdopmaums 3a
eHepruiHaTa ehekTMBHOCT MOXe Aa O6bae
HaMepeHa Ha eTukeTa, AOCTaBeH C
npoAaykTa.

CnepHute npeanoxenus we By nomorHat
Aa usnonsearte Balumsa npoaykT no
€KOIMOrnyeH 1 eHepruiiHo edheKkTUBEH
HauuH:

+ Pa3smpaseTte 3ampaseHaTta xpaHa npeam
neyexe.

» BbB dbypHaTa usnonseanTe TbMHU UK
emMannvpaHu CbAoBe, KOUTO nNpeaasat
TonnuHaTa no-gobpe.

* AKO e Noco4eHo B peuenTarta unu
PBKOBOACTBOTO 32 NOTpebutens, BuHaru
3arpsiBanTe npeasaputenHo. He
oTBapsiNTe 4ecTo BpaTaTta Ha pypHaTa
no BpemMe Ha neyveHe.

* WN3knrovete npogykta 5 4o 10 MUHyTK
npeay KparHWs Yac Ha nevyeHe npu
npoabImKMTENHO neveHe. MoxeTe aa
cnectute fo 20% enekTpoeHeprus, kKato
13nonseare octaTb4Ha TOMMMHA.

» OnuTaiTe ce oa NpUroTBUTE NoBeYe OT
€[HO ACTVe HaBeAHbX BbB pypHaTa.
MoxeTe Aa rotButTe eAHOBPEMEHHO,
KaTo MocTaBuTe ABE TaBW BbPXY
peweTkaTta. OCBeH TOBa, ako NpUroTBATe
ACTUSITa CM e4HO crneja Apyro, ToBa Le
CMecTn eHeprus, Tbil kKaTo ypHaTa
HsMa ga rybu TonnuHarta cu.

* He oTBapsiiTe BpataTa Ha ypHaTa,
KoraTto nedvete B “HarpeBaTen c eko
BeHTUnaTop” paboTela yHKUMA. AKO
BpaTaTta He e OTBOpeHa, BbTpellHaTa
Temnepartypa ce onTuMmn3unpa, 3a ga
crnecTu eHeprusa B “Harpesaren ¢ eko
BeHTUnaTop” paboTHa yHKUMA 1 Tasm
Temnepartypa Moxe Aa ce pa3nuyasa oT
nokasaHaTa Ha gucnnes.
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3 BawuAT npoaykr

3.1 MpepcTaBsAHe Ha NnpoayKTa

10 4 r ) C ) C ) C ) C ) |
i
9« p 2*
> 3**
4
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7 < ))
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» 5
B )
1 » 6
1 KoHTponeH naHen 2 Jlamna
3 TeneHu pagToBe 4 MoTop Ha BeHTMnaTtopa (3ag
CTOMaHeHaTa nnova)
5 BpaTa 6 [Opbxka
7 [OoneH Harpesaten (nog 8 PadptoBn nosnumm
CTOMaHeHaTa nnovya)
9 TlopeH HarpeBaTen 10 BeHTunaunoHHM oTBOPYU
* Bapupa B 3aBMCUMOCT OT Mogena. BawmsaT 3.2 MpepcTaBsHe U U3NosN3BaHe Ha

NPOAYKT MOXe Oa He e oGopynBaH C namna nnn
TUNBT U MECTOMOJIOXEHNETO Ha NamnaTta Moxe
Aa ce pasnu4yasart OT uncTpauuaTa.

KOHTPOJIHUS NaHen Ha npoAaykKTa
B To31 pasgen moxeTe Aa Hamepute o6l

**  Bapupa B 3aBUCMMOCT OT Mogena. BawwusT npernes 1 OCHOBHY NPUMOXEHNS Ha
NPOAYKT MOXe Aa He e 0bopyaBaH ¢ pelueTka.
Ha n3obpaxeHneTo kaTo npumep e nokasaH KOHTPONHMA NaHen Ha NpoaykTa.
NPOAYKT C peLueTka. Bb3moxHo e Aa uma pasnukm B

n3obpaxeHusiTa n HAKoM PyHKLMM B
3aBMCKMOCT OT BuAa Ha NpoayKTa.
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3.2.1 KoHTponeH naHen
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1 Konue 3a n3bop Ha yHKLMSA
3 Konye 3a ns3bop Ha Temnepatypa

Ako uma konye(Ta), kKoHTponmpatLo(m)
Balumns npoaykT, npu HaKou mofdenu Tosa/
Tesun konye(Ta) Moxe Aa ca Taka, Ye Aa
M3nusaT nNpu HaTuckaHe (3apoBeHM
konyeTa). 3a Aa HanpaBWTe HAaCTPOWKUTE C
Te3n OYyTOHW, MbPBO HaTUCHETE
CbOTBETHUA BYTOH 1 usabpnavite 6yToHa.
Cnep kaTo HanpaBuTe HacTpovikara,
HaTUCHEeTE ro OTHOBO M CMEHEeTe Kon4yeTo.

3.2.2 MNpepcraBsAHe Ha KOHTPOJTHUA
naHen Ha chypHarta

Konue 3a n36op Ha cyHKuus

MoxxeTe na n3bepete paboTHUTE PYHKLMM
Ha dypHaTa c kon4yeTo 3a u3bop Ha
dyHKUMK. 3aBbpTeTe HanNABO/HAAACHO OT
3aTBOpeHa (ropHa) no3uums, 3a Aa
nsbeperte.

Konuye 3a Temneparypa

MoxeTe oa nsbepete Temnepatypara,
KOSITO nckaTe Aa roteuTe, C KON4eTo 3a
Temnepartypa. 3aBbpTeTe no
YacoOBHMKOBATa CTpeska OT 3aTBOpeHa
(ropHa) nosuuus, 3a oa n3bepere.

MHpukaTop 3a BbTpellHa Temnepartypa
Ha dpypHaTa

MoxeTe na pa3bepeTe BbTpellHaTa
Temnepartypa Ha dpypHaTa OT cuMBoOfa 3a
Temnepartypa Ha aucnnes Ha TamMepa.
CumBONBLT 3a TemnepaTypa ce nosiBsiBa Ha
aucnnesi, KoraTo roTBEHETO 3arnoyHe, 1
CMMBOSTBT 3a TeMnepartypa 134esBsa,
KoraTo ypeabT OOCTUrHe 3ajageHaTa
Temnepatypa. Korato Temnepartyparta BbB

v
2

Y

3
2 Tanmep

dypHaTa nagHe noa 3ajageHarta
Temnepartypa, CMMBOJTBbT 3a TeMnepartypa
ce NosiBsiBa OTHOBO.

Tanmep

O Qoom <@
D L g

© ® &

~D DB
NR =)
oD P

v v v
3 4 5

ByToH 3a anapma

ByToH 3a HacTpoika Ha BpemeTo
ByToH 3a HamansiBaHe

ByToH 3a yBenunyaBaHe

ByToH 3a HacTpowiku

[ RS B N N

ByToH 3a 3akniouBaHe
MNoka3BaHe Ha cumBonu
: CumBOn 3a Bpeme Ha neveHe

clo

: CuMBON 3a kpail Ha neyeHeTo *
: CumBon 3a anapma

: CumBoOn 3a kntoyarsnka

At
(D : Cumeon sa spkocT

§§ : TemnepatypeH cumson
() : Cumeon 3a HKBO Ha 3BYka
: CumBon 3a 3akmiouBaHe Ha Bpara *

*Bapupa B 3aBUCMMOCT OT MOZ€eNa Ha NpoayKTa.
Bb3MOXHO e Aa He e HanuyeH 3a Balums npoaykT.
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3.3 ®yHkumm 3a paboTa Ha pypHaTa  TemmepaTtypu, KOUTO Morat Aa 6baat
3agageHu 3a Te3n pyHkumn. PeabsT Ha
pexnmmnTe Ha pa60Ta, NoKa3aH TyK, MOXe
[a ce pasnuyasa oT nogpenbaTa Ha
BaLUNA NPOAYKT.

B tabnuuaTta ¢ dyHKUMMTE Ca nokasaHu
paboTHUTE PYHKLUMMU, KOUTO MOXeTe Aa
n3nonaeaTte BbB BallaTa oypHa, KakTo u
Han-BUCOKUTE N HAW-HUCKNTE

DyHKUMO o Temnepatype
nucaHue Ha
HaneH dyHKUMATa H AnanasoH OnucaHue u ynotpeba
cumBon Yy (°C)
- O, BB dhypHaTa He paboTtu HarpeBaTen. Camo namnara Ha
7/ | N Namna Ha cypHaTa - (bypHaTa cBeTH.

®ypHaTa He e 3arpsita. PaboTn camo BeHTMNaTopsT (Ha
3aaHaTa cTeHa). 3amMpaseHaTa xpaHa € rpaHynu ce
pasmpa3ssBa 6aBHO Npu cTaliHa Temneparypa, croteeHaTa
XpaHa ce oxnaxga. BpemeTo, Heobxoanmo 3a pa3vpassiBaHe
Ha UAno napye Meco, e No-AbMro, OTKOSIKOTO MPU XpaHu CbC
3bPHEHN XpaHu.

Pab6ota c BeHTUnartop -

XpaHarta ce Harpsisa OTrope 1 OTAOIY €4HOBPEMEHHO.
MopxoAsiLy 3a TOPTH, CRAZKWLLM UMK KEKCOBE U XHWW BbB
¢hopmu 3a neveHe. FoTBEHETO CTaBa C eaHa Tasa.

[opeH v goneH .
HarpeBaTen

| |

<
&

ropewwmsaT Bb3ayx, 3arpsT OT JOMHUSA HarpesarTerl, ce
N pasnpegens paBHOMepHO 1 6bp30 BbB dypHaTa ¢
BeHTUnaTtop. FoTBEHETO cTaBa ¢ egHa Tasa. Tasn yHKUUS

[oneH HarpeBaTen
noagnomaraH ot

BeHTUnaTop
TpsibBa Aa ce M3non3Bsa W 3a NeCHO NoYMcTBaHe ¢ napa.
lopelwmsT Bb3ayx, 3arpsiT OT BEHTUNATOPHUS HAarpesaTern, ce
Harpesaten ¢ N pasnpenens paBHOMepHO 1 6bp30 BbB hypHaTa
BeEHTMNaTop BeHTMnartopa. [Moaxoasiy e 3a roTBEHEe B HAKOMKO TaBu Ha
pasnuyHmn HKMBa Ha padTa.
3a fa cnectute eHeprusi, MOXeTe Aa u3nonaeate Tasu
Harpesaten ¢ eko " hbyHKUMS BMECTO fa usnonssare ,Harpesaten c BeHTunartop”
BEHTMNAaTop B AvanasoHa 160-220°C. Ho; BpemeTo 3a roTBeHe Lie 6bae

Masko no-Abrro.

* [onHuAT HarpesaTen 1 OTONMEHNeTo Ha BeHTUNnaTopa

DyHkUMA 3a nuua
YHKY u pabGoTsaT. MNoaxoasia e 3a NPUroTBsiHE Ha NULa.

dYHKUMUTE 3a FOPHO HarpsiBaHe, [OMHO HarpsiBaHe U
BEHTUNATOPHO HarpsiBaHe paboTaT. Besika cTpaHa Ha

EIRIRIBIE

"3D" dbyHKUMS * o
npoayKTa, KOWTO Le ce roTBu, Ce n3nm4a egHakeo 1 6bp3o.
[oTBeHeTO cTaBa c efHa TaBsa.
MuneH rpun " [onsamata ckapa Ha TaBaHa Ha dypHaTa pabotu. MNMoaxoaswa

€ 3a neyeHe Ha ckapa B rofieMun KonnyecTsa.

* BawwmaT npodyKT pabotu B OT Mojena Ha npoaykra, npeanaraHuaT

TeMnepaTtypHus ananasoH, NOCOYEeH Ha akcecoap ce pasnuyasa. Bcnyku

Kon4yeTo 3a TeMmnepartypa. akcecoapu, onmcaHun B pbKOBOACTBOTO 3a

I'IOTpeGVITeJ'IFI, MOXe Oa He Ca Haln4HU BbB
3.4 lMpoaykToBU akcecoapu BaLLMS MPOAYKT.
BbB Bawums NPOAYKT nMa pasfimyHun

akcecoapu. B To31n pasgen ca AOCTbMHU

ONMncaHNeTo Ha akcecoapuTte U onncaHudaTa

3a NpPaBUITHOTO NU3MNON3BaHe. B 3aBucumocTt
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TaBuTe BbLB BalLMA ypea Moxe Aa

@ ce gedopmupart nog
Bb3[ENCTBUETO Ha TOMNNMHaTa.
ToBa HAMa eeKT BbpXY
dYHKLMOHANHOCTTA.
Jedopmauyuara nsuessa, korato
TaBaTa ce oxnagu.

CraHpgapTtHa TaBa
M3nonsga ce 3a cnagkvwum, 3aMmpaseHu
XpaHu 1 NbpXXeHe Ha rofniemMun nap4yeTta.

Obnboka TaBa

M3non3ea ce 3a cnagkuwuv, MbpXxeHe Ha
ronemu napyeTa, cCoyHa XxpaHa unu 3a
cbbrpaHe Ha Teyawm macna npu
n3ronaeaHe Ha ckapaTa.

TeneHa ckapa

M3non3Ba ce 3a MbpXXeHe unu noctaBsHe
Ha xpaHaTa, KOATO LLie ce neve, MbpPXu 1
3afyLuaBa Ha xenaHus padr.

Mpu mopenu c TeneHu padroBe :

Mpu mopenu 6e3 TeneHu padroBe :

3.5 Usnon3BaHe Ha akcecoapu 3a
npoaykTa

PadToBe 3a rorBeHe

Mma 5 HuBa Ha no3uuns Ha padTa B
30HaTa 3a rotBeHe. MoxeTe CbLUO Taka aa
BMAMTE pefa Ha padToBeTE B HOMepaTa
Ha npegHaTa pamka Ha dypHarTa.

Mpn mopenu c TeneHu padTose :

~N

=N who

>

Mpu mopenu 6e3 TeneHu padgToBe :

5
4; =~ 2
N 1

MocTaBsiHe Ha TereHaTa ckapa BbpXy
padToBeTe 3a roTBeHe

Mpn mogenu c TeneHu padTose :

OT peluaBalllo 3Ha4YeHve e Aa NnocTaBuTe
NpaBUIHO TereHaTa ckapa BbpXy
TeneHute cTpaHnyHu padtose. KoraTto
nocTaBsATe ckapaTta Ha XenaHus padrT,
oTBOpeHaTa 4acT TpsAbea aa e otnpea. 3a
no-gobpo roTBeHe, ckapaTa TpsbBa aa
O6bae 3akpeneHa KbM TouYKaTa Ha crnmpaHe
Ha ckapaTa. He TpsibBa na npeMuHaBa
npes ToukaTta Ha crnvpaHe, 3a aa
KOHTaKTyBa CbC 3afjHaTa CTeHa Ha

dypHaTa.

Mpu mopenu Ge3 TeneHu pacgToBe :

OT peluaBalllo 3Ha4YeHVe e Aa nocTaBuTe
NpaBuWITHO TeNeHaTa ckapa Ha CTpaHU4HUTe
padptoBe. TeneHaTa ckapa nma egHa
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nocoka npu nocTaesiHe Ha padgTa. Korato
nocTaBsTe ckapaTa Ha XenaHus padT,
oTBOpeHaTa yacT TpsibBa Aa e oTnpea.

MocTaBsiHe Ha TaBaTa BbPXy pad)ToBeTe
3a rorBeHe

Mpn mopenu c TeneHu padTose :
ChbLLO Taka e BaXXHO NpaBuIHO Aa
NnocTaBUTE TaBUTE BbPXY TENEHUTE
CcTpaHuyHM padToBe. Korato nocrassite
Tabnara Ha XenaHus padT, HelMHaTa
CTpaHa, NpefHasHayeHa 3a 3afbpxaHe,
TpsibBa oa e otnpea. 3a no-4obpo roTBeHe
TaBaTa TpsibBa Aa ce 3akpenu BbpXy
rHe3goTo 3a cnvpaHe Ha ckapara. He
TpsAOBa Aa NpeMuHaBa npes rHe3goTo 3a
cnupaHe, 3a fa KOHTaKTyBa CbC 3agHaTa

Mpu mopenu 6e3 TeneHu padToBe :
ChbLLO Taka e BaXXHO NpaBuIHO Aa
NMoCTaBUTE TaBUTE Ha CTPaHUYHUTE
padToBe. TaBaTa MMa efjHa nocoka npu
noctaesiHe Ha padTa. KoraTo nocrassate
Tabnarta Ha xenaHusa padT, HenHaTa
CTpaHa, NpefHasHayeHa 3a 3agbpxaHe,
TpsibBa ga e otnpea.

DyHKLMA 32 cNMpaHe Ha TeneHaTa ckapa
Mma dyHKums 3a cnvpaHe, 3a aa ce
npegoTepaTy npeobpbliaHe Ha TeneHarta
ckapa ot ckapara. C Ta3un dyHKuus

MOXeTe fnecHo 1 6e3onacHo aa ussagure
XpaHata cu. [lJokaTo cBanaTe TeneHara
ckapa, MoxeTe [a s usabpnarte Hanpeg,
AOKaTO AOCTUrHe ToYKaTa Ha crnupaHe.
TpsabBa oa npemuHeTe nNpes Tasu Touka, 3a
Oa 4 npeMaxHeTe HanbJ1HO.

Mpu mopenu ¢ TeneHu padToBe :

\\\\\\\ \ \

A

PyHKUMA 3a cnupaHe Ha TaBaTa -[pu
Mopenu c TerieHu padToBe

Mma v dyHKumMs 3a cnvpaHe, 3a a ce
npenoTepaTy NpeobpbliaHe Ha TaBaTa OT
ckapaTta. [JokaTto usBaxgate Tabnata,
ocBoboAeTe s OT 3a4HUS1 OTPAHUYUTEN U S
ApbrnHeTe KbM cebe cu, JoKaTo AOCTUrHE
npegHata ctpaHa. TpsibBa Aa npeMuHeTe
npes ToBa CNupaTesiHo rHe3no, 3a Aa ro
npemaxHeTe HambIHO.

MpaBunHo nocTaBsiHe Ha TeneHaTa
CKapa u TaBaTa BbpPXy TefieCKOnu4yHuTe
pencu-lpun mogenu ¢ TeneHn pacdtose
M TeneckonuyHu moaenu

BrnarogapeHune Ha Teneckonu4yHnTe pencu,
TaBUTE UMW TeneHaTa ckapa MoraT f1eCcHO
Aa ce MoHTMpaT u geMmoHTupart. Korato
nsnonasarte TaBu U TENEHW PeLLeTkn C
Teneckonu4yHata penca, Tpsibsa ga ce
BHMMaBa W1 TOBETE OTNpes 1 0T3aj Ha
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Teneckonu4HWTE pencu ga onupar B
pbboBeTe Ha ckapaTa v TaBaTa (nokasaHo
Ha durypara).
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3.6 TexHuu4ecku cneuucpmkaumum

O6wwm cneumdukaumm

BbHLIHM pa3mepu Ha npoaykTa (BUCOYMHa/LWIMpUHa/
abnboynHa) (Mm)

595 /594 /567

MoHTaxHu pa3mepu Ha dpypHaTa (BUCOYMHa / wmpuHa /
abnboynHa) (Mm)

590-600 /560 /min. 550

Hanpexenune/Mectota

220-240V ~; 50 Hz

M3nonseaH TUM 1 ceveHne Ha kabena/noaxoaaium 3a
n3nonssaHe B NpoaykTa

MUH. HO5VV-FG 3 x 1,5 mm2

O6wwa koHcymaums Ha eHeprust (KW)

3,3

Tun cypHa

MHorodyHkumoHanHa dypHa

HaToBapBaHe.

OcHoBHM nonoxeHus: MiHdopmaumaTa Bbpxy eHepruiHns eTUKeT Ha enekTpuydeckute ypHu 3a JoMa e AafeHa B
cboTBeTcTBME Ccbe cTaHaapTa EN 60350-1 / IEC 60350-1. CtoriHocTUTE ca onpefeneHn B FopeH n foneH
HarpeBaTen or (if present) [loneH u ropeH HarpeBaTen nognoMaraHy oT BEHTUNaTop yHKLMOHMpa CbC CTaHAAPTHO

KnachbT Ha eHepruiiHa etheKTUBHOCT ce onpefesns B CbOTBETCTBUE CbC CNEAHOTO NPUOPUTU3NPAHE B 3aBUCUMOCT
OT TOBa Aanu CbOTBETHUTE (PYHKLIMK CbLLECTBYBAT B NPoAyKTa unu He. 1-HarpesaTen ¢ eko BeHTUnarop , 2-
Harpesarten ¢ BeHTunaTop , 3-Hucbk rpun nognomaraH oT BeHTUnarop , 4-F'opeH 1 goneH HarpesaTten.

TexHnyeckute cneuyndumkaumm morat ga oboat NPOMEHAHN be3 npeaunssecTune C
uen no,u,o6p$|BaHe Ha Ka4eCTBOTO Ha nNpoAyKTa.

®uryprTe B TOBa PbKOBOACTBO Ca CXEMaTUYHWN U MOXE [a He OTroBapsT TOYHO Ha
BaLLUMS MPOAYKT.

OOKyMeHTauua, ca nony4eHu B na60paTopHM yCcnoBusa B CbOTBETCTBME CbC
CbOTBETHUTE CTaHdapTu. B 3aBucumocT ot yCcnoBuATa Ha pa60Ta N OKOJTHaTa
cpena Ha npoaykTta, Te3n CTOMHOCTW MOXe [a Bapupar.

@ CTOMHOCTUTE, MOCOYEHN BbpPXY ETUKETUTE Ha NpoayKTa Ui B npungpyxasawjata ro
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4 MvbpBa ynotpeba

Mpeaw Oa sanoyHeTe Oa U3nonasare
Bawumsa npoaykT, ce npenopbysa aa
HanpaBuTe CreaHOTO, NMOCOYEHO
CbOTBETHO B CreABalLuTe pasgenu.

4.1 MbpBoHayanHa Hactpoika

BuHarn HacTponBawnTe yaca, npegum

@ fa nsnonssaTe Bawara dypHa.
AKO He ro HacTpouTe, He MoXeTe
[a roTBUTE B HAKOW MOaenu

dypHy.

AKO MbpBUAT TaViMep He e

@ 3agageH, “12:00” 1 cumsonbT O
npoabixasaT Aa muraTt 1 BawlaTa
dypHa HAma fa ctapTupa. 3a aa
paboTu BawaTta dypHa, Tpsbea aa
noTBbPAMTE Yaca, KaTo HacTpouTe
yaca unu gokocHeTe GyToHa (O,
korato e Ha "12:00". MoxeTe ga
npomMeHWTe HacTponkaTa 3a 4Yaca
NO-KbCHO, KaKTO € OMUCaHo B
pasgena ,,Hactpownkun“.

1. KoraTo cbypHaTa ce ctapTupa 3a nbpsu
NbT, Ha Avcnnes we murat "12:00" n O
CUMMBOIT.

2. 3apaiiTe yaca, kaTo gokocHeTe /O
OyTOHM.

Q@@‘@*@v

3. HokocHeTe (O nunu & 6yToH, 3a Aa
aKTMBMpaTe nosieTo 3a MUHYTU.

° 300
Q N © ® & &

4. [OokocHeTe GyToHUTE B/O, 3a aa
3apjageTe MUHyTUTE.

O |1TJCcol

Q@@i%ﬁ%rﬁ

5. MoTtBbpaeTe, KaTo AOKOCHeTe ByToHa (O
nnu .

= YacbT e 3agafeH n cumsonbsT (O
n3yessa OT AMChIes.

B cnyyawn Ha npekbcBaHe Ha
@ enekTpo3axpaHBaHETO,

HaCTpoOVKWNTE 3a Yaca ce aHynvpar.

TpsabBa oa ce HaCTPoOW OTHOBO.

4.2 MbpBOHa4YanHoO NOYUCTBaHe

1. OTcTpaHeTe BCUYKM ONaKOBbYHMU
mMaTepuanu.

2. OTtcTpaHeTe BCUYKM NMPUHAANEXHOCTH
oT dpypHaTa, MpefocTaBeHa ¢ NpoayKTa.

3. lycHeTe npogykTa B NpogbImKEHME Ha
30 MUHYTV 1 cnep ToBa ro U3KIYeTe.
Mo TO3M Ha4YMH ocTaTbLUMTE U CroeBeTe,
KOWTO MOXe [a ca ocTaHanv BbB
dhypHaTa rno Bpeme Ha Npou3BOACTBOTO,
ce n3rapsiT 1 no4ucTear.

4. KoraTo paboTtute c npoaykra, n3bepete
Hali-BUcokaTa TeMmnepaTtypa u
paboTHaTa yHKLUS, KOATO paboTAT
BCWYKM HarpeBaTenv BbB Ballms
npoaykt. BuxTe “PaboTHun yHKUMM Ha
dypHaTa [» 16]". MoxeTe fa HayunTe
Kak aa paboTute ¢ doypHaTa B
cnepfgalums pasgern.

5. WM3yakanTe cdypHaTa Aa U3CTUHE.

6. M3bbpLueTe NOBbPXHOCTUTE Ha
npoaykTa ¢ MOKpa Kbpna unv reba u
noacyLieTe ¢ kbpna.

Mpeau ga usnonsBarte akcecoapuTe:
MouncTeTe akcecoapute, KOUTO U3BaxaaTe
oT doypHaTa, C BoAa C npenapaT 1 Meka
re6a 3a noYMcTBaHe.

3ABEJIEXKA: Hakon npenapatu nnm
noyMcTBaLLy npenapaty Morat aa
noBpeasT NoBbpXHOCTTa. He usnonsearite
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abpasuBHU NpenapaTu, NoYNCTBaLLN
npaxoBe, NOYMCTBALLN KPEMOBE UM OCTPYU
npeameT No BpEME Ha NOYUCTBAHE.
3ABEJIEXKA: o Bpeme Ha nbpBaTta
ynoTtpeba Moxe fia ce NosiBu UM U
MUpuM3ma 3a HAKONKO Yaca. Toea e

5 WNanonsBaHe Ha pypHaTa

HOpPMasiHO 1 NPOCTO Ce HyXXaaeTe OT /.106pa

BEHTMNaUWs, 3a Ja ro npeMaxHeTe.
M3BsirsaiiTe AMPEKTHOTO BAULLIBaHE Ha
o6pasyBaHust AUM 1 MUPU3MUA.

5.1 OOwa nHodopmaumsa 3a
u3nonsBaHe Ha pypHaTa

BenTtunartop ( Bapupa B 3aBucumoct ot
Moaena Ha npoaykta. Bb3moxHo e ga
He e HanuyeH 3a Bawwma npoAaykr. )
Bawmat npogykT nma oxnaxagaty,
BeHTMnaTop. OxnaxgalusaT BeHTunaTop
Ce aKTVBMpa aBTOMaTUYHO Npu
HeobxoAMMOCT 1 OXNaxaa KakTo npegHaTa
4YacT Ha npoaykTa, Taka n mebenute. Ton
ce JeaKkTMBMpa aBTOMATUYHO, KOrato
npouechT Ha oxnaxaaHe npuknioyn. Hag
BpaTaTta Ha dypHaTa usnusa ropety,
Bb3Ayx. He nokpueanTe Tesun
BEHTMMAaLMOHHN OTBOPU C HULLO. B
NPOTUBEH criyyan oypHaTa Moxe aa
nperpee. OxnaxgawmaT BeHTunaTop
npoAabmxasa Aa paboTu no Bpeme Ha
paboTa Ha pypHaTa unu crnep nU3knioysaHe
Ha dypHaTa (npmnbnuantenHo 20-30
MWHYTK). AKO rOTBUTE Ype3 NporpammpaHe
Ha TariMepa Ha dypHaTa, B Kpas Ha
BPEMETO 3a NevyeHe oxnaxaalmaT
BEHTWATOP Ce M3KITHYBa C BCUYKM
dyHKUUK. BpemeTo 3a paboTa Ha
oxnaxaalluysa BEHTUNATop He MoXe Aa ce
onpegenv ot notpebutens. Bknioysa ce n
ce M3KnioyBa aBToMaTuyHo. ToBa He e
rpeLuka.

OcBeTneHue Ha cpypHaTa

OcBeTneHneTo Ha dhypHaTa ce BKIOYBa,
koraTo cpypHaTa 3anoyHe Aa neve. Mpu
HSIKOM MOZEnn OCBETNEHNETO CBETU MO
BpEME Ha neyeHe, a Npu HAKOM Moaenu
nsracea crnep onpegerneHo Bpeme.

Ako xenaeTte namnara Ha dypHaTta aa
CBEeTU HenpekbCcHaTo, n3bepete paboTHO
cbeTosiHve “Namna Ha pypHaTta” ¢ konyeTo
3a n360p Ha PYHKLUS.

5.2 PaboTa Ha KOHTPONHUA Moayn
Ha ¢pypHaTa

O6wu npeaynpexaeHus 3a
YCTPOMCTBOTO 3a ynpaBrieH1e Ha
¢dypHaTta

* MakcumanHoTo Bpeme, KOeTo MOXe Aa
Obae 3a4afeHo 3a npoleca Ha neveHe e
5 vaca 59 muHyTK. B cnyyan Ha
NnpekbCBaHe Ha 3axpaHBaHETO,
nporpamaTta ce oTMeHs. LLle TpsibBa aa
nporpammpare O0THOBO.

 [lokaTo npaBuTe KakBUTO K Aa 6uno
HACTPOWKWN, CbOTBETHUTE CUMBOIN MUraT
Ha aucnnes. Tpabsa ga ce usyaka
KpaTKo Bpeme, 3a Aa 6baar 3anaseHu
HacTpoviknTe.

* AKO e HanpaBeHa HaCcTpolKa 3a roTBEHE,
BPEMETO He MOXe [a Cce perynvpa.

» AKO BpeMeTo 3a roTBeHe e 3afafeHo
npv 3ano4yeaHe Ha roTBeHe, OCTaBaLLloTO
BpeMe ce Nnokassa Ha gucnes.

» B cnyyawnte, koraTto e 3agageHo Bpeme
3a roTBEHe U KparHo Bpeme 3a
roTBeHe; MoxeTte ga OTMeHuTe
aBTOMaTW4YHO, KaTo AokocHeTe (O ByToHa
3a AbIro Bpeme.

Tanmep
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ByToH 3a anapma

a
A
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ByToH 3a HacTpolika Ha BpeMeTo
ByToH 3a HamansBaHe

ByToH 3a yBenuyasaHe

ByToH 3a HacTpoiku

ByToH 3a 3akntouBaHe
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Moka3BaHe Ha cMmBONU

(O : Cumson 3a Bpeme Ha neveHe
{9 : Cumeon 3a kpait Ha nedeHeTo *
[\ : Cumson 3a anapma

(D : Cumeon 3a sipkocT

@' : CMBON 3a Kroyarnka

§ : Temnepatypen cumson

() : CumBon 3a HKBO Ha 3ByKa

: CUMBON 3a 3aKriouBaHe Ha Bparta *

*Bapupa B 3aBMCUMOCT OT Moena Ha Npo/ayKTa.
Bb3moxHO e Aa He e HanuyeH 3a Bawwnsa npoaykT.

BkniouBaHe Ha dpypHaTa

KoraTo nsbepete pabotHa dyHKUUS, Ha
KOSITO UckaTe [a roTBUTE C NMOMOLLTa Ha
Kon4yeTo 3a M36op Ha hyHKUMSA 1 3ajaneTe
onpeperneHa Temnepartypa ¢ nomowiTa Ha
KonyeTo 3a TemnepaTypa, pypHaTa
3ano4sa ga pabotu.

U3kniouBaHe Ha dpypHaTa

MoxxeTe oa usknouuTe dypHara, kaTo
3aBBbPTUTE KOMYETO 3a N300p Ha PYyHKLUA
1 KOM4YETO 3a TemnepaTtypa B U3KIIOYEHO
(Harope) nonoxeHue.

PbyHO roTBeHe 3a n3bop Ha
Temnepartypa u pyHKUuA Ha paboTa Ha
dypHaTta

MoxeTte Oa roteuTte, Kato Hanpasute
pbYEH KOHTPON (Mo BaLl koHTpon), 6e3 aa
3ajaBaTe BPEMETO 3a FOTBEHE, KAaTO
n3bepete Temnepartyparta n paboTHaTa
dyHKLMS, cneumndmryHn 3a BallaTa xpaHa.

2. 3apgaiiTe TemnepaTypaTa, KoATo UckaTte
[a rotBuTe, KaTto N3nonssaTte KonyeTto
3a Temnepartypa.

= Bawara dypHa e 3anoyHe ga
paboTu He3abaBHO Npu n3bpaHaTa
yHKUMS 1 TemnepaTypa, a CUMBOITbT
8 we ce nosien Ha aucnnes. Korato
TemnepartypaTta BbB dypHaTa
[OCTUrHe 3afjageHaTa TemnepaTypa,
§ cumBon®bT nsuessa. dypHara He ce
U3KI0YBa aBTOMaTUYHO, Thil KaTo
pBYHOTO rOTBEHE Ce U3BbpLLBa 6e3 aa
ce 3a/laBa BPEMETO 3a FOTBEHE.
TpsibBa 4a KOHTpOnMpaTe roTBEHETO U
a ro nsknoumTe camu. Korato
rOTBEHETO 3aBbPLUN, U3KMOYETE
dypHaTa, KaTo 3aBBbPTUTE KOMYETO 38
1300p Ha PYHKLMSA 1 KONYETO 3a
Temnepartypa B U3KIOYEHO (Harope)
MonoXeHue.

FoTBeHe 4ype3 HacTpoMKa Ha BpeMeTo 3a
roTBeHe:

MoxeTe na Hakapate pypHaTa aa ce
W3KII0YN aBTOMATMYHO B Kpasi Ha BPEMETO,
kaTo n3bepeTte TemnepaTypaTa u
paboTHaTa yHKUMS, cneunduydHn 3a
BalLaTa xpaHa u 3agageTe BpeMeTo 3a
roTBeHe Ha Tanmepa.

1. UsbepeTte paboTHaTa yHKUMS 3a
roTBeHe.

2. [okocHeTe BGyToHa (9, foKaTo Ha
AWcCnnes ce nosisn cMMBoONbT €O 3a
BPEMETO 3a rOTBEHE.

1. N36epeTe onepaumoHHaTa yHKUMS, C
KOATO NUCKaTe Aga roteute, 4pes Kon4vyeTo
3a 1360p Ha PYHKLUS.

P 2" O M
/ I
/
’ Q@9 o0 O 8 6
/ 4
/
@ Cnep kaTo HacTpouTe pyHKUMATa 1

TemnepartypaTa Ha paboTa,
MOXeTe Aa 3agafeTe BPeMeTo 3a
rotBeHe 3a 30 MVUHYTK, KaTo
[loKoCcHeTe () OMpeKTHO ByToHa 3a
Obp3a HacTporika Ha BPeEMETO 3a
roTBEHe M NPOMEHUTE BPEMETO C

@O 6yTOHN.
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3. 3apanTe BpemeTo 3a roTBeHe, KaTo
pnokocHeTe D/O GyToHM.

O M-
[

L0 0 @
4

& ®

BpemeTo 3a rotTBeHe ce yBenunyasa
@ ¢ 1 MuHyTa npes nbpsute 15
MUHYTW, cned 15 MuHyTU ce

yBenuyaea ¢ 5 MUHyTU.

4. TocTaBeTe xpaHaTa cv BbB pypHaTa u
3ajaliTe Temnepartypara Cc Kon4yeTo 3a
Temneparypa.

= Bawara ypHa e 3anoyHe ga
paboTu BegHara npu nsbpaHata
yHKUUSE U TemnepaTypa.
3agageHoTo BpeMe 3a rotBeHe
3ano4sa obpaTHO oTbposiBaHe 1
cMMBONbLT [ ce nosiBsiBa Ha
avcnnes. Korato TemnepaTypara
BbB (hypHaTa JOCTUTHE
3apageHara temneparypa,
CMMBOMbT M34ye3Ba.

5. Cnep n3tnyaHe Ha 3a4afeHoOTo Bpeme
3a roTBeHe, Ha AMcnnes ce nosiBsBa
"Kpai", cumBonsT (9 Mura v TanmMepsT
n3gasa 3BYKOB CUrHar.

6. lNpepynpexaeHneTo 3By4n B
npoabIPKkeHe Ha ABe MUHYTU.
HaTtucHeTe npom3BoneH knasuLy, 3a Aa
cnpete npeaynpexaeHneTo.
MpenynpexaeHMeTo cnupa n BpemeTo
Ha [ieHsi ce NnosiBsiBa Ha AucCnries.

AKO ce HaTuCHe KOWTO 1 aa e ByToH

@ B Kpasi Ha 3ByKOBOTO
npenynpexaeHune, ypHara e
3anoyHe ga paboTn oTHOBO. 3a aa
npegoTepaTUTe NOBTOpHATa
paboTa Ha dypHaTa cneg kpas Ha
npeaynpexaeHneTo, usknoyeTe
dypHaTa, KaTo 3aBbPTUTE KOMYETO
3a TemnepartypaTta 1 KonyeTo 3a
dyHKUMMTE Ha no3nums ,,0¢
(M3KNHOYEHO).

5.3 Hacrtpouiku

AKTMBMpaHe Ha 3aKnio4YBaHeTO Ha
KnaBuLLIUTE

M3nonsBanku yHKUMATa 3a 3aknodBaHe
Ha ByToHMTE, MOXeTe Aa 3awnuTuTe
Tanmepa OT CMYLLEHUSI.

1. JokocHeTe GYTOH [0OKaTO (3] CUMBOS ce
rokaske Ha aucnnes.

_ &
Ao o0 O £ ﬁ
= CUMBOJTBT (3 Ce Nokassa Ha aucnnes u
3anoysa obpaTHOTO GpoeHe 3-2-1.
3aknoyBaHeTo Ha ByToHUTE ce
aKkTuBmMpa, korato obpaTHOTO GpoeHe
npukntoyun. Npun gokocBaHe Ha KONTO U
na e 6yTOH npwu 3aknoYBaHe Ha
OyTOHMTE, TaliMepbLT M3aaBa 3BYKOB
CUrHan u (3 cMMBON Mura.

Ako nycHeTe ByToHa npeaw Kpast

@ Ha obpaTHoTO GpoeHe,
3aKnyYBaHeTo Ha BYTOHUTE He ce
aKkTuBwmpa.

ByToHuTe Ha TaimMepa He moraT Aa

@ ce 13nonasBeaT, Korato
3aKMYBaHETO Ha ByToHUTE €
BKMOYEHO. 3aKn4YBaHETO Ha
OyToHUTE HAMa Aa 6bae OTMEHEHO
B Cryyau Ha npeKbCBaHe Ha
3axpaHBaHeTO.

[eakTuBmMpaHe Ha 3aKnO4YBaHETO Ha
OyToHUTE

1. [JokocHeTe GYTOH [40OKaTO (3 CUMBOI
n34yesHe OT guUcnnes.

= CUMBOMbT (3] M34e3sa OT AUCnnes n
3aKkno4YBaHeTo Ha OyToHUTE e
AeakTuBmpaHo.

Hactponka Ha anapmarta

MoxeTe cbLL0 Aa u3nona3earte TaiMepa Ha
NPOAYKTa 3a BCHAKO NpeaynpexaeHne nnv
HanoMHsIHe, Pa3fNYHO OT NeyeHe.
ByannHukbT HIMa edpekT BbpXy paboTHUTE
dyHKUMM Ha pypHaTa. N3nonssa ce 3a
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npegynpeauTenHy uenu. Hanpumep,
MoXeTe Ja nanonssate 6yaunHvKa, korato
nckate fa obbpHeTe xpaHaTa BbB
dypHaTa B onpefeneH vac. BegHara wom
3apjaneHoTo oT Bac Bpeme mnsteue,
TanmepbT BM U3faBa 3BYKOBO
npegynpexaeHue.

MakcumanHoTo BpemMe 3a anapmMa
Moxe aa 6bae 23 yaca 59 MUHyTK.

1. JokocHeTe [\ JoKaTo ce Mnosisn
CUMBONBLT [\ Ha Aucnnes.

a0 0 0 & &

2. B3apaniTe yaca Ha anapmaTa ¢ 6yToHuTe

®IO.
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= Cnep KaTo HacTpouTe Yaca Ha
anapmara, cUMBONBT £\ ocTaea Aa
CBETU U BPEMETO Ha anapmMaTta
3anoysa o6paTHO 0TOposiBaHe Ha
avcnnes. Ako BpeMeTo 3a anapma
1 BPEMETO 3a NeveHe ca
3ajafeHn eqHOBPEMEHHO, Ha
avcnnes ce nokassa No-kpaTkoTo
Bpeme.

3. Crnep kato BpemeTo 3a anapmaTta
nsTeve, CUMBOMBT [ 3arno4ysa ga mura
1 BY OaBa 3BYKOBO NpenynpexaeHue.

U3kniouBaHe Ha anapmara

1. B kpasi Ha nepuoga Ha anapmara,
npegynpexaeHneTo 3By4n B
NpoabIDKEHNE Ha ABE MUHYTH.
[lokocHeTe Npor3BOreH KrnasuLl, 3a Aa
crnpeTe 3ByKOBOTO NnpeaynpexaeHuve.

= [MpeaynpexaeHneTo cnvpa u BpeMeTo
Ha [leHs1 ce NnosiBsiBa Ha aucrnest.

AKo nckaTte aa oTMeHuUTe anapmara;

1. JokocHeTe GyToHa £\, 4OKATO CUMBOMBLT
£\ ce nosiBM Ha aucnnes, 3a Ja
HynupaTe 4yaca Ha anapmara.
[okocHeTe ByToHa ©), ookaTto Ha
aucnnes ce nossu cumBonbT “00:00”.

2. MoxeTe cblO Taka Aa OTMEHUTe
anapmara, kaTo gokocHeTe £\ GyTOH 3a
ObNro Bpeme.

PerynupaHe Ha cunaTta Ha 3ByKa

1. [okocHeTe {6t 6YTOH, 4OKATO CUMBOMLT
) ce noaABM Ha gucnnes.

__1 1@

O~ L
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2. 3apgaiiTe )enaHoTo HK1BO Ype3 DO
OyToHM. (b-01-b-02-b-03)
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3. [okocHeTe GyToHa % 3a NOTBbPXKAEHNE
1nu nsdvakaiite, 6e3 ga gokocsaTe
HMKakbB BYTOH. HacTpolikaTa 3a cuna
Ha 3ByKa CTaBa aKkTUBHa crief U3BeCcTHO
Bpeme.

HacTpoliika Ha sipkocTTa Ha aucnnes

1. JokocHeTe {6t 6yTOH, JOKATO CUMBOITLT
(D ce nosiBM Ha aucnnes.
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2. 3apaiTe xenaHarta apkocT ¢ DI
©yToHu. (d-01-d-02-d-03)
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3. [okocHeTe BGyToHa % 3a NOTBbPXKAEHNE

unn n34akamte, 6e3 aa gokocsaTe

HuKakbB OyTOH. HacTpolikaTta 3a apkocT

CTaBa aKTMBHa Crief N3BECTHO BpeMe.
MpomsHa Ha yaca

Ha Bawarta gypHa, 3a Aa npoMeHuTe Yaca,
KOWTO NMpeABapuUTenHo cTe 3ajanu:

1. [JokocHeTe {¢ B6yTOH gokaTo (O cuMBON
ce nokaxe Ha aucnnes.

2. 3apauTe yaca, kaTo fokocHeTe /O
OyTOHWN.
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3. HokocHeTe (O nnu & B6yToH, 3a aa
aKTUBMpare rnoneTo 3a MUHYTU.

6 O6wa nHdopmauus 3a nevyeHeTo
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4. [okocHeTe ByToHuTe /O, 3a aa
3agagete MUHyTUTE.
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5. MoTBbpaeTe, kKaTo AOKOCHETE BYTOH (O

nnn 4.

= YacbT e 3agageH U cMMBONbLT (O
n3yesBa oT AuCnnes.

MoxeTe oa HaMepuTe CbBETH 3a
NPUroTBsIHE M FOTBEHE Ha BallaTa XxpaHa B
TO3U pasgen.

OcBeH ToBa TO3U pa3fern onncBa HAKOU OT
XpaHuTe, TeCTBaHM KaTo NpoM3BOAUTENN U
Han-noaxoasaLmnTe HaCTPOWKK 3a Tesn
xpaHu. lNocoyeHn ca un nogxoaswmTe
HaCTPOMKM Ha dpypHaTa 1 akcecoapu 3a
TE3U XpaHu.

6.1 O6wmM npeaynpexneHus
OTHOCHO NneYeHeTo BbB
¢dypHaTta

« [lokaTo oTBapsATe BpaTaTta Ha dypHaTa
Mo BpeMe WUnu cried neyeHe, Moxe Aa
nsnese ropelya napa. lapata moxe ga
n3ropu pbkaTa, NMueTo U/unm o4nTe BU.
KoraTo oTBapsiTe BpaTtarta Ha pypHarta,
CTONTE HacTpaHa.

* WHTeH3nBHaTa napa, reHepupaHa no
BpPeEMe Ha neyeHe, moxe ga obpasysa
KOHAEH3MpaHW BOAHW Karnku OTBbTPE U
OTBBH Ha pypHaTa 1 No ropHMTE YacTu
Ha mebenuTe nopagn TemnepaTtypHaTa
pa3nuvka. ToBa e HopmanHo 1 U3n4ecko
ABreHue.

» CTOMHOCTMTE 3a Temnepartypa 1 Bpeme
Ha roTBeHe, AafleHn 3a XpaHUTe, MOXe
[a BapupaT B 3aBUCMMOCT OT peLenTarta
1 konuyecteoTo. MNopaau Tasu NpuymHa
Te3n CTOMHOCTM ca AaJeHu KaTo
ananasoHu.

* BuHaru otcTpaHsiBanTe Hem3non3BaHuTe
NpUHaAneXxHoCTn oT pypHaTa, npeau aa
3ano4yHeTe ga roteute. AkcecoapuTe,
KOWTO LLe ocTaHaT BbB (oypHaTa, MoXe
Oa nonpeyar Ha xpaHaTta Bu na 6bae
NpuroTBeHa npu NpPaBUIHUTE CTOMHOCTMW.

+ 3a xpaHu, KOUTO LLie rOTBUTE MO
cobcTBeHa peuenTta, MoXxeTe Aa
nocoymTe NogobHN XpaHu, AadeH B
TabnuuuTe 3a roTBeHe.

* M3anon3BaHeTo Ha JocTaBeHuTe
akcecoapu rapaHTupa, 4Ye nornyyasare
Han-gobpa Npom3BoANTENHOCT Npu
rotBeHe. BuHaru cnassante
npepynpexaeHusita u HpopmauusTa,
npegocTaBeHa OT NpPoM3BOAUTENS 3a
BbHLUHUTE CbOBE 3a FOTBEHE, KOUTO Le
nanonasare.

HapexeTe HamasHeHaTa xapTusi, KOATO
LLie u3ronseare npu roTBeHe, B
NOAXoAsLLM pa3Mepu KbM CbAa, KOWTO
we roteute. OMasHeHNUTe XxapTum, KOUTO
npenueaT OT KOHTeWHepa, MoraT Aa
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cb3gagaTt PUCK OT U3rapsiHusl 1 aa
NOBMNUSASIT HA KAYEeCTBOTO Ha BaLLETO
neyeHe. Manonaearte xapTusTa,
YCTOMYMBA HA MA3HUHU, KOATO LLe
13non3Barte B NOCOYEHUSA TeMnepaTtypeH
AnanasoH.

» 3a pobpo neyeHe nocTaBeTe xpaHaTta cu
Ha npenopbYyaHus npaeuneH padpT. He
NPOMEeHsANTE No3numaTa Ha ckapaTa no
BPEME Ha neyeHe.

6.1.1 Cnagkuwun u xpaHu Ha dypHa

O6wa nHdopmaumsa

 [NpenopbvyBame ga usnonaeare
akcecoapuTe Ha npoaykTa 3a Aobpo
npeacTaBsiHE B rOTBEHETO. AKO Lie
M3Mon3BaTe BbHLLEH Cb/l 38 FTOTBEHE,
n3bupanTe TbMeH, He3arnensaty 1
TOMNMOYCTONYNB ChA.

* AKO npeaBapuUTENHOTO 3arpsiBaHe ce
npenopbyBa B Tabnuuara 3a roTBeHe, He
3abpaBanTe ga NnoctaBuTe xpaHata cu
BbB (pypHaTa cnea npeaBapuTenHoTo
3arpsiBaHe.

* AKO Le roTBuTe, KaTo N3nomn3saTe CbA
3a roTBeHe BbpXy TeneHaTta ckapa,
nocTtaeeTe ro B cpefaTa Ha ckaparta, a
He 6nM30 A0 3aaHaTa cTeHa.

* Bcuykn maTepuanu, U3nonasaHu 3a
npuroTBsiHe Ha cnagkuwim, Tpsibea aa ca
NpecHW 1 Ha CTarHa Temneparypa.

» CTteneHTa Ha roTBEHE Ha XpaHUTE MOXe
Aa Bapvpa B 3aBUCUMOCT OT
KONMYeCcTBOTO XpaHa 1 pasMepa Ha
roTBapckus cba.

* MeTanHuTe, kKepaMUYHNTE U CTbKIEHNTE
dopMu yabmkaBaT BpeMETO 3a FOTBEHE
M OBbHOTO Ha CriagKuLnTe He ce 3anuya
paBHOMEPHO.

* AKO M3nonsBaTte XxapTus 3a neyeHe,
MOXe Aa ce Habnaasa neko
nokadpeHsiBaHe Ha JonHaTa NoOBbPXHOCT
Ha xpaHaTa. B Ta3u cutyaumsa moxe aa
Ce HamnoXwv a yobrmkuTe nepuoaa Ha
roTBeHe ¢ NpuonumanTenHo 10 MUHyTK.

¢ CTOMHOCTUTE, NOCOYEHM B Tabnuuute 3a
roTBeHe, ca onpeaeneHn B pedynrart Ha
TecToBe, NPOBEAEHN B HALWINTE

nabopatopuu. NoaxopsawmTe 3a Bac
CTOMHOCTW MOXe [ia ce pasnuyaBsar oT
Te3n CTOMHOCTH.

* MNocTaBeTe xpaHaTa cu Ha NOAXOAALLMS
padT, npenopbyaH B TabnuuaTta 3a
roteBeHe. Hapeuete gonHusa padt Ha
dypHaTa Kato padrt 1.

CbBeTM 3a NneveHe Ha TOPTH

* AKO CnagkvWbT € NpeKaneHo cyx,
yBenu4yeTe Temnepartyparta ¢ 10°C n
CbKpaTeTe BPeEMETO 3a NneyeHe.

* AKO CnagkvWbT € BNaXeH, U3nonssanTe
Marsko KONMYeCcTBO TEYHOCT Unn
HamaneTte Temnepatypata ¢ 10°C.

* AKo ropHaTa 4acT Ha cnagkulia e
n3ropsina, noctaBeTe s Ha JONHUSA padT,
HamarneTe TemnepaTypaTta v yBenuyeTe
BPEMETO 3a NneyeHe.

* AKO BbTPELUHOCTTa Ha cragkuiia e
naneveHa nobpe, HO OTBBLH € Nenkaea,
13non3eanTe No-Marsnko TEYHOCT,
HamarneTe TemnepaTypaTa v yBenu4yete
BpPEMETO 3a roTBEHE.

CbBeTu 3a crnagkuwm

* AKO TECTOTO € npeKarneHo cyxo,
yBenu4yete Temnepatyparta ¢ 10 °C u
CbKpaTeTe BPEMETO 3a rOTBEHE.
TecTeHnTe OnaToBe Ce HaBnaxHaABaT
CbC COC OT MIIFKO, ONNO, AKLA U KNCENOo
MISKO.

» Ako cnagkvwa ce roteu 6aBHO, yBepeTe
ce, 4ye pebenuHaTa Ha cnagkvLia, KONTo
CTe NpUroTBUIK, He NpenvBa oT TaBaTa.

* Ako TecToTo e nokadpeHeno Ha
NMOBBPXHOCTTA, HO ALHOTO HE €
n3rneYveHo, yBepeTe ce, Ye KOnm4yecTBoTO
COC, KOEeTO LLie u3nonseare 3a criagkuiua,
He e TBbpAe MHOMo Ha AbHOTO Ha
cnapkvwa. 3a paBHOMEpPHO 3anu4yaHe ce
onuTanTe Aa pasnpegenute coca
paBHOMEPHO MeXay KopuTe TECTO U
crnagkuwa.

 MNeueTe BalMTe CnagKkMLLIM HA NO3NLUSA 1
Temneparypa, cbobpaseHu ¢ Tabnvuarta
3a rotBeHe. AKO AbHOTO BCE OLE He €
nokageHsano 4oCTaTbyHO, NOCTaBETE ro
Ha floneH padT 3a cneaBaLloTo roTBEHE.
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FoTBapcka Tabnuua 3a cnagKulLM U icTUs Ha dypHa

MpeanoxeHusa 3a neyeHe ¢ eAMHNYHA TaBa

XpaHa Akcecoap 3a Pa6oTHa PadToBa Temnepatypa Bpeme 3a
nonssaHe dyHKLMA nosuuuns (°C) neyeHe (MUH)
(npubn.)
TopTa Ha nogHoc PTaHﬂapTHa TaBa |loper v ponex 3 180 30...45
HarpesaTten
TopTa BbB dopma 3a T0pTa** Harpesarten ¢ 2 180 30 . 40
dopmata BBbPXY pelueTka ** [BeHTUNaTOp
[1peGHy criaakm ?TaHﬂapTHa TaBa |['opeH n goneH 3 160 25 35
HarpesaTten
Mpu mogenu ¢
TeneHu padTose :
[1peGHy criaakm ?TaHnapTHa TaBa |HarpeBarten ¢ 150 25 35
BEHTUNaTop Mpu mogenu 6e3
TeneHu padTose :
2
Kpwbrna cdopma 3a
Kekc ¢ anameTbp |[opeH v goneH
MaHauuInaq 26 cm cbe ckoba |HarpeBaTen 2 160 80...40
Ha pelueTka **
Kpwbrna cdopma 3a
Kekc ¢ anameTbp |Harpesaten c
MaHauuInaq 26 cm cbe ckoba |BeHTUNaTop 2 160 30...40
Ha pelueTka **
BucKBUTKA Tasuika 3a Fopew v poner | 170 25 ... 40
cnagkvwwm HarpeBaTten
GucKaATKA TaBuyka 3a* HarpeBarten ¢ 3 170 20 . 30
cnagkvwm BeHTMnaTop
Tecrenn uanenus |CT2HAGPTHA TaBA (TOeH v fonen |, 200 30...45
HarpeBaTten
TecTteHun nagenusa ?TaHﬂapTHa Taga |Harpesaren ¢ 2 180 35...45
BeHTMnaTop
Kndhrudka *CTaHuapTHa TaBa |['opeH n goneH 2 200 20 . 35
HarpeBaTen
Kndbruuka *CTaHuapTHa TaBa |Harpesaren ¢ 3 180 20 . 30
BeHTMNaTop
Usn xns6 *CTaHuapTHa TaBa |['opeH n goneH 3 200 30 . 45
HarpeBaTen
Lisin xns6 *CTaHuapTHa TaBa |HarpeBaten c 3 200 30 .. 40
BEHTUNaTop
CTtbkneH/meTaneH
Nasans npaBoObIbleH CbA [FopeH v JoneH 2 urm 3 200 30 . 45
BbPXY TENeHa HarpeBaTten
ckapa **
Kpbrna yepHa
mMeTanHa gopma FoDeH 1 noneH
A6BLNKOB nan ¢ anameTbp 20 P A 2 180 50...70

CM BbpXy TeneHa
ckapa **

HarpesaTten
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4-TaBuyka 3a
cnagkuwmn *

BeHTUNaTop

XpaHa Axkcecoap 3a Pa6otHa PacdToBa Temnepatypa Bpeme 3a
nonssaHe dyHKLMA nosuuus (°C) neyeHe (MUH)
(npu6n.)
Kpbrna yepHa
meranka popma Harpesaten ¢
A6BNKOB Nan c anameTbp 20 P 2 170 50...70
BEHTURaTop
CM BbpXy TeneHa
ckapa **
Muua ?TaH,CLapTHa TaBa |['opeH n goneH 2 200 ... 220 10 .. 20
HarpeBaTten
Muua ?TaHﬂ'apTHa Tasa DyHkUMA 3a nuua |3 250 8..15
I'Ipep.nox(eHMﬂ 3a roTeBeHe C ABe TaBu
XpaHa Akcecoap 3a Pa6oTHa PadToBa Temnepatypa Bpeme 3a
nonssaHe cyHKUMA nos3uuuns (°Cc) neyeHe (MUH)
(npubn.)
Mpu mogenu ¢ Mpu mogenu ¢
2-CtaHpapTtHa TeneHun padptoBe |TeneHu padTose :
TaBa * 1150 25...40
Ope6Hu cnagku Harpesaren c 2-4
4-TaBnuka 3a BeHTUNaTop Mpu mogenu 6e3 |Mpu mogenu 6e3
cnagkuwm * Tenexu padtoBe |Tenexu padTose :
1140 30...45
2-CtaHpapTtHa
TaBa *
BuCKBUTKE Harpesarenc 1, 4 170 25...35
4-TaBudka 3a BEHTUNaTop
cnagkuwm *
1-CtangapTHa
TaBa *
TecTeHu nagenus Harpesarenc |, _, 180 35...45
4-TaBudka 3a BEHTUNaTop
cragkuim *
2-CtaHpgapTtHa
TaBa *
Kucprmuka Harpesatenc |, , 180 20 ... 30

MpenBapuTenHoOTO 3arpsiBaHe ce npenopbyBa 3a BCUYKW XPaHu.

*Tean akcecoapu Moxe fa He Cca BKITIOYEeHU KbM Bawwus NpPOAOYKT.

**Tean akcecoapwu He Ca BKM4YeHU BbB Bawwus NPOOYKT. Te ca 4OCTBMHY B TbproBckata Mpexa.

FoTBapcka Tabnuua c onepaTtuBHa
¢pyHKumMa “HarpeBaTen c eko

BeHTUnarop”

* He npomeHsanTe HacTponkaTa Ha
Temnepartypara crief 3anodsaHe Ha
roTBeHeTo B paboTHaTa yHKUUSI
“HarpeBaTten ¢ eko BeHTUNaTop”.

* He otBapsanTe BpataTta Ha ypHaTta,
KoraTo roTeBuTe B “HarpeBaTen c eko
BeHTMnaTop” paboTHaTa dyHKUMS. AKO

BpaTaTta He ce OTBOpM, BbTpeLLHaTa
Temnepartypa e onTuMmn3npaHa 3a
necTeHe Ha eHeprus n Tasu
Temnepartypa Moxe Aa ce pa3nuyasa oT
nokasaHaTa Ha gucnnes.
* He 3arpsBaniTe npeasapuTenHo B
“HarpeBaTten c eko BeHTUnartop”
paboTHaTa dyHKUUS.
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XpaHa Axcecoap 3a PacTtoBa nosuuua |Temnepatypa (°C) Bpeme 3a neyeHe
nonssaHe (MUH) (npubn.)

Ope6Hu cnagku CraHpapTHa TaBa * 3 180 30...40

BuckBMTKa CraHpapTHa TaBa * 3 200 30...40

TecTeHun nsgenus CrtaHpgapTHa TaBa * 3 220 40 ... 50

Kndbnnyka CraHpgapTHa TaBa * |3 200 30...40

* Tesn akcecoapu MOXe fa He ca BKIMIOYEeHN KbM Balumsa npoaykT.

6.1.2 Meco, puba u nTUumn

OCHOBHUTE MOMEHTH npu roTBeHe Ha

ckapa

» NoanpaBsHETO C MMMOHOB COK 1 YepeH
nunep Npeau rotBeHe Ha UsAno nune,
nynka n ronemy napyeTta Meco Lie
nogobpu epekTMBHOCTTA Ha FOTBEHE.

* OtHema 15 go 30 MmnHYTHK NoBeve, 3a ga
NPUroTBMUTE MECO C KOCT, OTKOJTKOTO
NbpXeHo dune.

» Tpsbea ga naumcnmte okorno 4 o 5
MWHYTW BpEME 3a rOTBEHE Ha
caHTUMeTbp OT AebennHaTa Ha MecoTo.

FoTBapcka Tabnuua 3a meco, puba U NTMLM

» Cnepg natuyaHe Ha BPeMeTO 3a roTBeHe

OCTaBeTe MecoTo BbB (PypHaTa 3a OKOJIO

10 MuHyTU. COKBT OT MECOTO Ce

pasnpefens no-gobpe BbpPXy MbpXXEHOTO

MECO 1 He M3ru3a npu paspsiaBaHe Ha
MECOoTO.

» PubaTta TpsibBa ga ce noctaBu Ha
CpeaHusl U HUCHK padT B
TONNOyCToMYMBa TaBa.

» [oTBETE NpEnopbYaHNTE SCTUS B
TabnuvuaTta 3a roTBeHe ¢ egHa TaBa.

XpaHa Akcecoap 3a Pa6oTHa PacToBa Temnepatypa Bpewme 3a
nonssaHe yHKUMA nosuuus (°C) neyeHe (MWH)
(npu6n.)
Mbpxona (uana) / |[CtaHpapTHa TaBa |[opeH v goneH 3 15 MuH. 250/makce, 60 ... 80
MeyveHa (1 kr) * HarpesaTten cnep 180 ... 190
ArHewku 6yT CrtaHpapTHa TaBa |[fopeH u JoneH 3 15 MuH. 250/makc, 110 ... 120
(1,5-2 kr) * HarpeBaTen cneg 170
TeneHa ckapa *
[TbpxeHo nUne  |Mocrasete eqna |/ OPEH 1 AoneH 2 15 muH. 250/make, 60 ... 80
(1,8-2 kr) TaBa Ha fonHns  |Harpesarten cneg 190
pacpT
TeneHa ckapa *
lTepxeHo nune  |Mocrasete egna | Harpesaten ¢ 2 200 ... 220 60 ... 80
(1,8-2 kr) TaBa Ha fonHWs  |BEHTMNaTop
pacpt
TeneHa ckapa *
MbpxeHo Une  |MocraseTe egHa  |vapr 15 muH. 250/makc,
3D HKLUWMSA 2 60 ... 80
(1,8-2 kr) Tasa Ha Aontns yHKy criea 190
pacpt
Myiika (5,5 kr) *CTaH,D,apTHa TaBa |['opeH 1 goneH 1 25 MuH. 250/makc, 150 .. 210

HarpesaTen

cneg 180 ... 190
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XpaHa Axkcecoap 3a Pa6otHa PacdToBa Temnepatypa Bpeme 3a

nonssaHe dyHKLMA nosuuus (°C) neyeHe (MUH)
(npu6n.)
o CTaHfapTHa TaBa |uq 25 MuH. 250/makc,

Mywka (5,5 kr) M 3D" cpyHKUMA 1 crea 180 ... 190 150 ... 210
TeneHa ckapa *

Pu6a Mocrasete epna |(OPSH M AOTEH 14 200 20...30
TaBa Ha fonHus  |Harpesaren
pacpT
TeneHa ckapa *

Pu6a Mocrasete eAHa  "3D" chyHkums 3 200 20...30
TaBa Ha AoSHWS
padt

[MpeaBapuTenHoOTO 3arpsiBaHe ce NpenopbyBa 3a BCUYKN XPaHW.

*Te3n akcecoapun MOXe Aa He ca BKMoYeHn KbM Balwmsa npoaykT.

**Tean aKcecoapu He Ca BKIM4YeHU BbB Bawus NPOAYKT. Te ca JOCTBMHY B TbpProBckata Mpexa.

6.1.3 l'pun

YepBeHOTO Meco, pubaTta u NTM4eTo Meco
6bp30 nokadpeHsiBaT Npu neveHe, obpxar
KpacuBa KOpWYKa 1 He U3CbXBaT.
duneTtupaHo meco, WwnyeTa, konbacw,
KaKTO U COYHM 3eneHuyLm (qomatu, nyk u
ap.) ca ocobeHo noaxoasLLmM 3a ckapa.
O6wWwwu npegynpexaeHus

» XpaHarta, KoATO He e NoAxXoAsLLa 3a
rneyeHe Ha ckapa, npeacTaBnsisa
onacHocT OT noxap. lNeyete camo
XpaHa, KosiTo e NoAxoasillia 3a TEXbK
OrbH Ha ckapa. OcBeH TOBa, He
nocTaBsAnTe xpaHaTta TBbpAe Janey B
3aHaTa 4acT Ha ckapaTa. ToBa e Hali-
ropeLiaTa 30Ha ¥ Ma3HUTE XpaHu MoraT
[Oa ce 3anan4r.

+ 3aTBopeTe BpaTaTa Ha dpypHaTa no
Bpeme Ha neveHe. Hukora He neveTte
Ha rpun c oTBopeHa BpaTa Ha
cdypHaTa. NopewmTe NOBBLPXHOCTHU
MoraTt ga NpUYUHAT usrapsiHma!

Fpun Tabnuua

OCHOBHUTE MOMEHTU NpU roTBeHe Ha
rpun
* MpuroTeBeTte xpaHu ¢ nogobHa aebenvHa
1 TErno KOSIKOTO € Bb3MOXHO 3a rpuna.
* MNocTaBeTe napyeTtaTa, KOMTO Lie
NPUroTBsITE Ha rpuN BbpXy TagaTta c
peLueTKkaTa 3a rpun kato v
pasnpenenute, 6e3 Aa HaaBuLWaBaTe
pasmMepuTe Ha HarpeBaTensi.
» B 3aBucumocTt ot gebenvHarta Ha
nap4yeTara 3a nedeHe, BpeMeTO 3a
roTBeHe, AageHo B Tabnuvuarta, Moxe aa
Bapupa.
Mnb3HeTe pelleTkaTa 3a rpun unm
TaBaTa C pelueTkaTa 3a rpun ao
XenaHoTo HMBO BBLB pypHaTa. Ako
roTBUTE Ha peLueTkaTa Ha rpun,
nnb3HeTe TaBaTa Ha dypHaTa KbM
OonHust padT, 3a fa cbbepeTe
Ma3HuHaTa. TaBaTta BbB pypHaTa, KOsiTo
e nnb3HeTe, TpabBa Aa e ¢ pasmepu,
KOWTO NOKpMBAT UsnaTa niowy Ha
ckapaTa. Ta3n TaBa MOxe Ja He ce
[ocTaBss ¢ npogykTta. Cnoxere manko
BOZa B TaBaTta Ha cpypHaTa 3a necHo
NnoYnCTBaHe.

XpaHa Akcecoap 3a PadtoBa nosmuua |Temnepatypa (°C) Bpeme 3a neyeHe
nonspaHe (MUH) (npu6n.)

Puba TeneHa ckapa 4-5 250 20...25

Munewwkn kbcyeTa TeneHa ckapa 4-5 250 25...35

Kiodpre (teneuuko) - TeneHa ckapa 4 250 20...30

12 konnyectBo

ArHeLukun koTneT TeneHa ckapa 4-5 250 20...25

BG/ 31



XpaHa

Akcecoap 3a
nonssaHe

PachbToBa nosuuusa

Temnepatypa (°C)

Bpeme 3a neyeHe
(MUH) (npubn.)

Mbpxona - (kybyeta

TeneHa ckapa 4-5 250 25...30
Meco)
Tenewkun koTnet TeneHa ckapa 4-5 250 25...30
3eneHyykoB orpeTeH |TeneHa ckapa 4-5 220 20...30
MpeneyeH xns6 TeneHa ckapa 4 250 1...4
MpenopbyBa ce NpeABapuUTENHO 3arpsiBaHe 3a 5 MUHYTK 3@ BCUYKU SICTUS Ha ckapa.
O6bpHeTe napyeTaTta xpaHa crieq 1/2 ot o6LLOTO BpeMe 3a neyeHe.
6.1.4 TectoBM XpaHu
. XpaHMTe B Ta3n Ta6nwua 3a rotBeHe ce
NPUroTBAT CbINaCcHO CTaHAapTa EN
60350-1, 3a ga ce ynecHU TeCTBaHETO Ha
npoayKTa 3a KOHTPOSTHU MHCTUTYTU.
FoTBapcka Tabnuua 3a TeCTOBMU AACTUSA
I'Ipe,qnox(eHml 3a ne4yeHe Cc egMHU4YHa TaBa
XpaHa Axkcecoap 3a Pa6oTHa PacdToBa Temnepatypa Bpeme 3a
nonssaHe dyHKLUMA nosuums (°C) neyeHe (MUH)
(npubn.)
MACBYEH X116 CraHpapTHa TaBa |[opeH 1 fJoneH
(cnapka . 3 140 20...30
HarpesaTen
6ucksuTKa)
Mpn mogenu ¢
Tenexu padrose
MACLUEH XnA6 CraHpapTHa TaBa (HarpeBarten ¢ 3
(cnapka Jrannap P 140 15..25
BuCKBITKa) BeHTMNaTop Mpu mogenu 6e3
TeneHu padToBe
2
[1pe6Hy criaakm ?TaHnapTHa TaBa |['opeH n goneH 3 160 25 35
HarpesaTten
Mpu mogenu ¢
TeneHn padTose :
3
[pebHm cnakm *CTaHuapTHa TaBa |HarpeBarten ¢ 150 25 35
BeHTMUnaTop Mpu mogenu 6e3
Tenexu padTose :
Kpbrna copma 3a
Mamauwnan Kekc ¢ anameTbp |opeH v foneH 2 160 30 ... 40
26 cm cbe ckoba |HarpeBaTen
Ha pelueTka **
Kpbrna copma 3a
KeKkc ¢ anameTbp |Harpesaten c
Maxavwnan 26 cm cbe ckoba  |BeHTURaTop 2 160 30...40
Ha pelueTka **
Kpbrna yepHa
mMeTanHa gopma FoDeH 1 noneH
ABbAKOB Nait ¢ amameTbp 20 peH 1 [y 2 180 50 ... 70
HarpesaTen
CM BbpXy TeneHa
ckapa **
Kpbrna yepHa
meranka opma Harpesaten ¢
A6BbNKOB Nan c anameTsbp 20 P 2 170 50...70
BEHTUNaTop
CM BbpXY TeneHa
ckapa **
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MpeanoxeHnsa 3a roTBeHe ¢ ABe TaBU

XpaHa Akcecoap 3a Pa6oTHa PacdroBa Temnepatypa Bpeme 3a
nonssaHe chyHKUMA nosuuma (°Cc) neyeHe (MUH)
(npubn.)
2-CtaHpapTHa
NACbYEH Xnsb6 TaBa * HarpesaTen c
(cnagka P 2-4 140 15 ... 25
BuckauTKa) 4-TaBnyka 3a BeHTunaTtop
cnagkuwmn *
Mpu mogenu ¢ Mpu mogenu ¢
2-CtaHpapTHa TeneHu padpToBe |TeneHun padTose :
TaBa * 1150 25...40
[pe6Hu cnagkm Harpesaren c 2-4
4-TaBwnuka 3a BeHTUNaTop Mpu mogenu 6e3 |Mpu mogenu 6e3
cnagkuwwm * Tenexun padtoBe |Tenexu padTose :
140 30...45

npeﬁlBapMTenHOTO 3arpsiBaHe ce npenopb4yBa 3a BCUYKN XpaHW.

*Tean akcecoapu Moxe a He ca BK/YeHN KbM Balums npoaykr.

**Tean akcecoapu He ca BKMoYeHn BbB Bawms npoaykr. Te ca

AOCTBIMHU B TbproBcKkaTta Mpexa.

Ckapa

XpaHa Axkcecoap 3a PacbTtoBa nosuuua |Temnepatypa (°C) Bpeme 3a neyeHe
nonssaHe (MUH) (npubn.)

Kiodpre (Tenewwo) - | o0 15 ckapa 4 250 20 ...30

12 konuyectBo

MpeneyeH xns6 TeneHa ckapa 4 250 1...4

I'Ipenopbusa Ce npeaBapuTenHo 3arpsaBaHe 3a 5 MWHYTW 32 BCUYKU ACTUA Ha CKapa.

O6bpHeTe napyeTaTta xpaHa crieq 1/2 ot o6LLoTo BpeMe 3a neyeHe.

7 MopapbXKa U NoYUCTBaHe

7.1 O6wa nHdopmauus 3a .
noYyncTBaHe

O6wu npeaynpexaeHns

* M3vakante npooyKTbT Aa ce oxnaaw,
npeav ga ro novnctute. FopewwmTe
NMOBBPXHOCTM MoraT Aa NPUYUHAT
narapsiHus!

* He HaHacanTe noyncreawimnte
npenapaTtu QUPEKTHO BbPXY ropeLumn
NMOBBPXHOCTU. TOBa MOXe A NPUYnNHU
TpanHu neTHa.

* lMpoaykTbT TpsbBa Aa ce noyncTea
cTapaTernHo v NoAcyLuasa crnef Bcsika
onepauus. Mo To3M Ha4YMH ocTaTbUUTE
OT XpaHa LLie ce NoYMCcTBaT JIECHO U Te3u
ocTaTbuM LWe 6baaT npegoTBpaTeHn OT
n3rapsiHe, Korato NpoAyKTbT ce
13Mor3Ba OTHOBO MO-KbCHO. [0 TO3K .
Ha4YMH ce yabrhkaBa ekcnioaTalMoHHUAT
XKVMBOT Ha ypeaa 1 ce HamarnsBaTt YecTo
cpelaHnTe npobnemu.
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He nsnonssante npoaykTn 3a
noyncTBaHe ¢ napa.

Hskoun npenapaTti unu noYnMcTBaLLm
npenapaTtu yBpexaaT NoBbpXHOCTTA.
Henoaxogswim nouncTealum npenapatu
ca: benvHa, noYncTBaLLM NPOAYKTH,
CbAbPXKaLLM aMOHSIK, KUCEMNWHA UMK
X10pvA, NoYNCTBaLLM NPOAYKTH C Napa,
npenapaTtu 3a oTCTpaHsBaHe Ha KOTreH
KaMbK, MpenapaTtu 3a npemaxsaHe Ha
neTHa n pbxaa, abpasvBHM NoYMCTBALLN
npoayKkTn (KpemoobpasHu NoYnCTBaLLM
npenapaTtu, NoYncTBaLL, npax,
noYyncTBaLL Kpem, abpasmsHu 1
noYyncTBaLLy npenapaTtu 3a
HappacksaHe, Tern, rbou, noymcTBaLLm
Kbprnu, CbAbpXaLy MPbCOTUSA 1
ocTaTbLM OT NOYUCTBALLM NpenapaTw).
He e Heobxogum cneumaneH noYyncTealy
MaTepuan npv noyncTBaHe crnep Bcsika
ynotpeba. Mouncrete ypeaa c npenapar



3a MVEeHe Ha Cbl0Be, ToMnna Boda 1 Mmeka
Kbpra unm reba 1 ro noacyLleTe cbe
cyxa Kbpna.

YBepeTe ce, Ye CTe U3TPUNN HaMmbIHO
ocTaHanarta TeYHOCT crief No4YnucTBaHe U
He3abaBHO NouMcTeTE BCSKA XpaHa,
npbCkaHa HAOKOJIo MO BpeMe Ha
roTBEHE.

He Mmuinte HMKakBM KOMMOHEHTU Ha
BalLMA ypen B CbAOMUSANHA MallvHa,
OCBEH aKo He € NMOCOYEHO ApYro B
PBKOBOACTBOTO 3a NoTpebutens.

UHOKC - HepbXKAaaeMu NOBBLPXHOCTHU

He n3anonssavite nouncraeallm
npenapaTtu, CbAbPXaLly KNCENUHA 1N
XI0p, 3a NOYMUCTBaHE Ha MOBBLPXHOCTYU U
APBXKKU OT HEpBXOaeM MHOKC.
[MOBBPXHOCTTa OT HEPBXKAAEM MHOKC
MOXe [ja MPOMEHM LiBETA CU C BPEMETO.
ToBa e HopmanHo. Crieq Bcsika
onepauus noyncTeawnTe c npenapart,
NoaxoasiLy 3a HepbXaaema unm
MHOKCOBA NOBBLPXHOCT.

[MoyncTBanTe ¢ meka canyHeHa Kbpna u
TeyeH (HeHagpackeall) npenapar,
NOAXOASALL, 328 MHOKCOBW MOBBPXHOCTMH,
KaTo BHMMaBaTe fa O6bpLueTe B eaHa
nocoka.

OTcTpaHeTe neTHa OT BapoOBUK, Macro,
HULLECTE, MISIKO U MPOTENH BbPXY
CTBKIEHN N MHOKCOBU MOBBPXHOCTYU
BefHara, 6e3 aa yakarte. [leTHarta morat
Aa ppXxaaceat cnen Abnrv nepuoam ot
Bpeme.

MouncTBawmTe NnpenapaTu, HanpbcKaHu/
HaHeceHU BbPXY NOBbPXHOCTTA, Tpsi6Ba
[a ce novmcTaT HesabasHo. OcTaHanuTe
BbPXY MOBBbPXHOCTTA abpasnBHM
noYMCcTBaLLYM NpenapaTty NpuUYnHsBaT
nobenssaHe Ha NOBbLPXHOCTTA.

EmannupaHu noBbpXHOCTU

Cnep Bcsika ynotpeba noyncreante
eMannupaHuTe NOBbPXHOCTU C Npenapar
3a MMeHe Ha CboBe, ToMnna Boda n meka
Kbpna unu re6a u rm noacyllaBanTe CbC
cyxa Kbpna.

Ako Bawmat npoaykT nMma dyHKUmMA 3a
NecHO noyncTBaHe ¢ napa, MoxeTe Aa
HanpaBWTe NecHO NoYMCTBaHe ¢ napa 3a

1eKn HeMOCTOSHHW 3aMbpPCABaHUS.
(BwxTe “JlecHo nouncTBaHe ¢ napa
[> 36]")

+ 3a TpyOHu neTHa MOXe fa ce n3nonasa
nouyncTeaLy npenapar 3a ypHa 1 ckapa,
npenopbyaH Ha yebcanTa Ha BawaTa
npoAdykToBa Mapka, n Hegpackaiia
noAanoxka 3a noyncreaHe. He
n3nonasanTe BbHLUEH NMOYNCTBALL
npenapart 3a gypHa.

+ ®ypHata Tpsbsa Aa ce oxnaau, npeav
Aa noyncTuTe 3oHaTa 3a roTBeHe.
[Mo4mcTBaHETO Ha ropeLuy NOBBbPXHOCTU
Cb3AaBa KakTo OMacHOCT OT noxap, Taka
1 LWe yBpeamn MOBbPXHOCTTA Ha emanna.

KaTanutuiHm noBBLPXHOCTU

» CTpaHW4yHUTE CTEHM B 30HaTa 3a roTBEHE
morat Aa 6baaTt nokpuT camo ¢
emMannupaHu Unu KaTanuTUYHU cTeHn. Ts
Bapvpa criopes moaena.

» KatanutuyHuTte CTEHM ca C neka maTtosa
1 nopecTa NoBbPXHOCT. KaTanutnyHute
CTeHU Ha pypHaTa He Tpsbea ga ce
noyncTear.

» KaTanutmyHuTe noBBbPXHOCTU
abcopbupat macno 6narogapeHue Ha
ropecTarta Cu CTpyKTypa v 3arno4saT ga
GnecTsT, Korato NOBLPXHOCTTA €
HacuTeHa ¢ Macro, B TO3U criyyai ce
npernopbyBa Aa CMeHUTE YacTuTe.

CTbKNeHN NOBbPXHOCTU

» Korato noyncrteaTe CTbKNEHN
NOBBPXHOCTU, HE N3MNON3BaNTe TBbPAU
MeTanHu cTbpranku u abpasveHu
noymcTealum matepuanu. Te morat Aa
noBpeanT CTbKeHaTa MOBBbPXHOCT.

* [NoyncTeTe ypeaa ¢ npenapat 3a MUeHe
Ha cbaoBe, ToMNna Boda u
MuKpocbnbbpHa Kbpna, cneumarnHo 3a
CTBKIEHU NOBBPXHOCTU, 1 FO NOACYLUETE
CbC cyxa MUKpodmnbOBbPHA Kbpna.

* AKO MMa ocTaTbLM OT Npenapar cneg
noyncTBaHe, n3bbpLueTe rM CbC CTyaeHa
BOAA M MOACYLUETE C YncTa u cyxa
MukpopubbpHa Kbpna. OcTtaTbumTe OT
npenapaTt Moxe Aa NoBpeasT
CTbKIeHaTa NoBbPXHOCT creaBaLums
nbT.

* Npw HuKakBn obcToaTencTea
3acbxHanuTe ocTaTbLUy BbPXy
CTbKIeHaTa NOBbPXHOCT He TpsibBa Aa
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ce noyncTBaT ¢ Ha3bbeHn HoXoBe,
TeneHa BaTa Unm Nogo6HN MHCTPYMEHTU
3a HagpacksaHe.

* MoxeTe oa npemaxHeTe neTHa oT
Kanuui (KbnTu NeTHa) no CTbKrneHaTa
NMOBBPXHOCT C HanNM4HWUsS B TbproBckaTa
Mpexa npenapar 3a npemaxsaHe Ha
KOTMEH KaMbK, C npenapar 3a
npemMaxsaHe Ha KOTNeH KaMbK KaTo oueT
UM JIMMOHOB COK.

* AKO NMOBBPXHOCTTa € CUIMHO 3aMbpCeHa,

HaHeceTe no4YncTeallma npenapart BbpXy

NeTHOTO ¢ rbba 1 n3vakamTe ObMATO
BpeMe, 3a Aa nogencrtea nobpe. Crneq

TOBa No4YnUCTeTe CTbKreHaTta NOBbPXHOCT

C MOKpa Kbpna.

» Obe3LBeTsIBAHETO M NeTHaTa Mo
CTbKreHaTa NOBbPXHOCT ca HopMariHu, a
He nedeKkTu.

MnacTtmacoBu YacTu u 6osiancaHu

NOBBLPXHOCTU

« [MouncteTe NnacTMacoBuTe YacTu u
6osiancaHnTe NOBBPXHOCTY C Npenapar

3a MMeHe Ha CcbaoBe, Tonsa Boda N MeKa

Kbpna unu reba u rv noacyLleTe cbe
cyxa Kbpna.

* He nanonaeavite TBbpAN METaNHN
CTbpranku n abpasvBHU NOYNCTBALLM
npenapatu. Te moraTt Aa nospeasat
NMOBBPXHOCTUTE.

* YBepeTe ce, Ye CbeMHEHMATA Ha
KOMMOHEHTUTE Ha NpoayKTa He ca
OCTaBEHU BMaXHW n ¢ npenapar. B
NPOTUBEH Cry4yaln MOXe Aa Ce NosiBu
KOpPO3Usl Ha Te3n CbeANHEHUS.

7.2 Axkcecoapu 3a no4ucTBaHe

He noctaBsiiite akcecoapuTe Ha nNpoayKTa
B CbOMMSINIHA MaLUMHA, OCBEH aKo He e
MOCOYEHO APYro B pPbKOBOACTBOTO 3a
notpebutens.

7.3 MNMouuncTBaHe Ha KOHTPOJHUSA
naHen

+ KoraTo noyncreate naHenute ¢ 6yToHM
3a ynpasneHue, n3bbplueTe naHena u
6yTOHWTE C BrakHa Meka Kbpna u
nofcyLueTe CbC cyxa kbpna. He
OTCTpaHsBanTe KonyetaTa u

YAMbTHEHWATA OTAONY, 33 Aa NOYUCTUTE m
naHena. KOHTPOMHUSIT naHen u

KonuyeTaTa MOXe [ia ca NMoBPeAeEHMU.

+ [lokaTto noyncTeaTe MHOKCOBUTE NaHenm
¢ 6yToH 3a ynpasrneHue, He U3nonasarTe
MHOKCOBM MOYUCTBALLYM MpenapaTi OKomo
Kon4yeTo. MHAMKaTopuTe OKOMO KOMYeTo
morar fia ce U3TpUsT.

+ TMouncTeTe CEH30PHUTE KOHTPOITHM
naHenu ¢ BraxHa meka Kbpna v ru
nofcyLleTe CbC cyxa kbpra. AKo BalUmsT
NpoayKT MMa (hyHKLUSA 33 3aKMiouBaHe
Ha KnaBuLMTe, 3aJanTe 3aKNioYBaHeTo
Ha KnaeuwmMTe, Npeam Aa U3BbpLunTe
NoYMCTBaHE Ha KOHTPOSHWSA naHen. B
MPOTMBEH Cry4ai MOXe [a Bb3HUKHE
HenpaBuWITHO pa3no3HaBaHe Ha
KntovoBeTe.

7.4 TouyucTBaHe Ha BbTPELWHOCTTa
Ha ¢pypHaTa (30Ha 3a roTBeHe)

CnepBainiTte CTbMNKATE 3a NOYNCTBaHeE,
onvcanu B pasgena "ObLwa nHdopmauus
3a noyncTeaHe" B CbOTBETCTBME C
TMNOBETE MOBBLPXHOCTU BbLB BallaTa
dypHa.

MouncTBaHe Ha CTPaHUYHUTE CTEHU Ha
cdypHaTa

CTpaHU4HMTE CTEHM B 30HATa 3a rOTBEHE
MoraTt Aa 6baaTt NoKpUTU camo ¢
eMannupaHu Unu KatanuTuyYHM CTeHn. Ta
Bapupa crnopeg mogerna. Ako uma
KaTanuTuyHa CTeHa, BUXTe pasgena
LKaranutuyHm noBbpxHoCcTM® 32
nHdopMauus.

AKO BalWMAT NPOAYKT € MOAEN C TENeHn
padpToBe, OTCTpaHeTe TeneHnte padrtose,
npeav ga noYyncTuTe CTPaHNUYHUTE CTEHMN.
Cnep ToBa 3aBbpLUETE NMOYNCTBAHETO,
KaKTo e onucaHo B pasgerna "Obuia
MHOopMaLMs 3a NnoYncTeaHe" B
CbOTBETCTBME C TUMNA NOBLPXHOCT Ha
CTpaHM4yHaTa cTeHa.

3a pa npemMaxHeTe CTPaHUYHUTE TeNeHN
pacdhToBe:

1. OTcTpaHeTe NpefHaTa YacT Ha ckapaTa,
KaTo A1 u3gbpraTte Ha cTpaHu4yHaTa
CTeHa B obpaTHa nocoka.

2. N3gbpnante ckapaTta kbM Bac, 3a ga g
npemMaxHeTe HanbJHO.
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3. 3a pa 3akpenuTe OTHOBO padpToBeTE,
npouenypute, NPUNOXEHU Npu
OoTCTpaHsiBaHeTo UM, Tpsibea aa ce
MOBTOPST CbOTBETHO OT Kpasi Ao
HayanoTo.

7.5 JlecHo noyncTBaHe ¢ napa

ToBa Nno3BorsiBa f1IECHO NOYNCTBaHe Ha
MpbcoTUATa (KOATO He OCTaBa 3a ObIIro
BPeMe), KOSITO € OMeKOTeHa OT napara BbB
bypHaTa 1 OT BOAHWUTE Karku,
KOHOEH3MPaHu BbB BbTPELUHUTE
NOBbPXHOCTM Ha pypHaTa.

1. OTCTpaHeTe BCUYKM NPUHAANEXHOCTU
BbB (pypHaTa.

2. Nob6aseTte 500 mn BoAa B TaBaTa n s
nocrtaBeTe Ha BTOpusi padpT Ha

dypHaTta.

3. HactponTte dypHaTa Ha pexum Ha

JNIeCHO no4yncTeaHe C napa u 4 BKrro4veTe

Ha 100°C 3a 15 MUHyTK.
HeszabaBHo oTBOpeTE BpaTata 1
n3bbpLIeTe BbTPELLHOCTTA Ha pypHaTa ¢
Mokpa rbba nnu kbpna. Mpu oTBapsiHe Ha
BpaTara Lle ce u3nycHe napa. Tosa Moxe
[a cb3fane puck oT U3rapsiHus.
BHumaBaiiTe npu oTBapsiHe Ha BpaTaTa.
3a ynoputu 3ambpcsiBaHUs NnoymcTeTe

npoaykrta c npenapart 3a MMeHe Ha CbaoBe,

TOMMa BOAa M MeKa Kbpna unun rb6a 1 ro
noacywieTte CbC Cyxa Kbpna.

Mpu dyHKUMATa 3a necHo

@ NnoYMCcTBaHe € napa ce o4akea
pobaBeHaTa BoJa fa ce usnapuv u
KOHOEH3Mpa OT BbTpeLLHaTa
CTpaHa Ha dpypHaTa 1 BpaTaTta Ha
dypHaTa, 3a 4a OMEKOTU NeKnTe
3amMbpcsaBaHus, 06pa3yBaH/ BbB
Bawarta cpypHa. KoHOeH3bT,
obpa3yBaH BbpXy BpaTaTa Ha
dypHaTa, MOXe [a Karne HaoKoIo,
KoraTo BpaTaTa Ha dypHaTa ce
oTBOpY. BeagHara wom oTBopuTe
BpaTtaTa Ha pypHaTa, nsbbpLuete

KOHIEH3a.

(Bapvipa B 3aBMCMMOCT OT Mofena Ha
npoaykta. Bb3amMoXHO e Aa He e Hanu4eH
3a Bawwmsa npoaykr.) Cnep KoHAeH3a BbB
dypHaTa MoXe [a ce NosiBu NOKBa Unmn
BMara B kaHara Ha cbza nopg cdypHara.
M36bpLueTe TO3K kaHamn Ha cbAa C BNaxHa
kbpna cnepn ynotpeba u ro noacylieTe.

L

7.6 MouucTBaHe Ha BpaTaTa Ha
¢dypHaTa

MoxeTe na ceanuTe Bpatata Ha dypHaTa
1 cTbkraTa Ha BpaTaTa, 3a Aa v
nounctute. Kak oa ceanvte Bpatute u
nposopuute e 06ACHEHO B pasgenute
»CBansiHe Ha BpaTtaTa Ha ¢hypHaTta” n
,»,CBansiHe Ha BbTPELHUTE CTbKIIA Ha
Bpartarta”. Cnep kato ceanute
BbTPELLUHNTE CTbKMa Ha BpaTaTa,
noyncTeTe rm ¢ npenapar 3a MMeHe Ha
cboBe, TOMa BoAa U Meka Kbpra unm
reba 1 M noacyLueTe cbeC cyxa kbpna. 3a
OCTaTbLM OT BapOBMK, KOUTO MOraT aa ce
obpasyBaT No CTLKMNOTO Ha pypHaTa,
n3bbpLUETE CTHKIOTO C OLEeT U
n3nnakHeTe.
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He nsnonssanTe rpybu abpasnsHu
@ MoYMCTBalLLM NpenapaTti, MeTanHu
cTbprasku, TereHa Bata unm
n3benealum matepuanu 3a
noyMcTBaHe Ha BpaTarta u

CTBKINOTO Ha pypHaTa.

CBansiHe Ha BpaTaTa Ha ¢pypHaTa
1. OTBOpeTe BpaTaTa Ha (pypHaTa.

2. OTBOpeTe LWUMKMUTE B THE30TO Ha
naHTarta Ha npegHaTa BpaTa OTASICHO U
OT/ISIBO, KATO ' HaTUCHeTe HaZoIy,
KaKTO e rnokasaHo Ha cxemara.

3. TunoBeTe naHTV Bapupart KaTo TUMOBE
(A), (B), (C) B 3aBCMMOCT OT Mofena
Ha npoaykta. CnegHuTte cxemu
nokaseart KaK ga OTBOpUTE BCEKU TUM
naHTa.

4. (A) Tvn naHTa ce npeagnara npu
HOpMarnHu TUNoBe BpaTu.

A
/

5. (B) Tvn naHTa ce npeanara npuv
TMNOBETE BPaTW C NNaBHO 3aTBapsiHe.

6. (C) Tvn naHTa ce npegnara npu TMNoBe
BpaTK C NiaBHO OTBapsiHe/3aTBapsiHe.

7. lMocTtaBeTe BpaTtaTa Ha hypHaTa B
MOryOTBOPEHO MOSIOXEHME.
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8. V3gbpnaiite oTcTpaHeHaTa BpaTa

Harope, 3a Aa a ocsoboauTe oT
JsicHaTa 1 naBaTa naHTa 1 9 u3Bagere.

3a ga 3akpenvTe OTHOBO BpaTtaTa,
npoueaypute, NPUMoXeH nNpu

HEWMHOTO OTCTpaHaBaHe, TpsabBa aa
ce MoBTOPSAT CbOTBETHO OT Kpas [0
HayanoTo. Korato MoHTUpare
Bparara, He 3abpaBsaiiTe ga
3aTBOpuUTE CKOBUTE Ha rHe340To Ha
naHTara.

7.7 MNMpemaxBaHe Ha BbLTPELIHOTO

CTHKIO Ha BpaTaTa Ha chypHaTta

BbTpeLHOTO CTHKIO Ha NpeaHaTa Bparta
Ha NPoAyKTa MOXe [a ce cBanw 3a
noYncTBaHe.

1. OTBOpeTe BpaTaTta Ha hypHaTa.
2. V3abpnarite NNacTMacoBUSA KOMMOHEHT,

NPUKperneH KbM ropHarta 4yacTt Ha
BXOAHaTa Bpara, kbM cebe cu, KaTo
€[HOBPEMEHHO HATUCHETe TOYKUTE Ha
HaTUCK OT ABETE CTPaHWU Ha KOMMOHEHTa
W ro OTCTpaHeTe.




3. KakTto e nokasaHo Ha cxemaTa, Neko Ha dypHaTa, MOXeTe ja CMeHUTe namnaTa
NnoBOUrHETE Ha-BbTPELUHOTO CTHKITO Ha dypHaTa, KaTo cneagaTe pasgenute
(1) kbM ,,A“ 1 cnep ToBa ro u3BagerTe, no-gony.

[13
kaTo n3abpnate kum ,B“. CmMsiHa Ha namnarta Ha ¢ypHaTa

1 Han-BbTpelHoTo 2* BbTpeLHo cTbkno
CTbKMO (moxe fa He e
HanuyHo 3a Balums
npoaykT)

4. Ako BalLMAT NPOAYKT MMa BbTPELLHO
CTBKIO (2), NOBTOpPETE ChLUMS MPOLEC,
3a ga ro otgenure (2).

5. lMbpBaTa CTbMKa OT NPerpynupaHeTo Ha
BpaTaTta e MOBTOPHOTO criobsiBaHe Ha
BBbTPELLHOTO CTHLKIO (2). MocTaBeTe
cKoceHunsi pbb Ha CTBKMNOTO Taka, Ye Aa
cpeLlHe ckoceHus pbb Ha
nnactmacoswusi crot. (Ako BawmaT
NPOAYKT UMa BBbTPELLHO CTHKIO).
BbTpewHoTo cTbKNO (2) TpAbBa fa
6bae NPUKpPeneHo KbM NacTMacoBust
CIOT, KOWTO e Hal-6nmM3o Oo Haml-
BbTPELUHOTO CTBLKIO (1).

6. [okaTto crnobsiBaTe Hal-BbTPELUHOTO
cTbkno (1), BHMMaBanTe fa nocTaBnTe

O6wWwu npeaynpexaeHus

3a pa n3berHeTe pucka oT TOKOB yaap,
npeav Aa cMeHuTe namnara Ha
dypHaTa, U3knyeTe NpoaykTa un
n3vakanTe pypHaTa aa U3CcTuHe.
opelnTe NOBBLPXHOCTM MoraT Aa
NPUYUHSAT narapsiHms!

Tasu dypHa ce 3axpaHBa OT namna c
Ha)kexaema »Kun4ka ¢ moLHocTt nog 40 W,
BUcounHa nog 60 mm, anametsp nog 30
mm unu xanoreHHa namna c uoknu G9 c
MoLwHocT nog 60 W. Jlamnute ca
noaxoaswm 3a pabota npu temnepartypu
Hap 300 °C. JlamnuTe 3a doypHa ce
npeanaraT OT OTOPU3MpPaH CEPBU3M UK
NULEH3MPaHN TEXHWULM. TO3M NpoayKT
cbabpka namna c eHeprueH knac G.
MonoxeHneTo Ha namnaTa Moxe Aa ce
pasnuyaBa OT NOKa3aHOTO Ha churypaTa.
JlamnaTta, nsnonsesaHa B TO31 NPOAYKT,
He e noaxonsiilia 3a U3nona3saHe npu
OoCBeTNIeHVe Ha AoMallHu ctau. Llenta
Ha Tasu namna e ga nomorHe Ha
noTpebuTens ga BUanM XpaHUTenHuTe
NpoaYyKTK.

JlamnuTe, N3non3BaHy B TO3M NPOAYKT,
TpsiOBa Aa nsgbpkaT Ha eKCTPEMHM
u3nyeckn ycnoBms kato TeMmnepartypu
Hap 50 °C.

oTneYyaTtaHaTa CTpaHa Ha CTbKIOTO Ako (bypHaTa BU UMa Kpbrna namna,

BbPXY BbTPELUHOTO CTbKMO. OT
pellaBallo 3Ha4YeHne e Aa NocTaBuTe
OONHUTE BIMKY Ha Hal-BbTPELUHOTO
cTbkno (1) Taka, ye ga oTroBapsaT Ha 2.
[OOJNHMTE NNacTMacoBu OTBOPW.

1.

7. HaTtucHeTe nnacTmMacoBus KOMMOHEHT
KbM pamkara, oKaTo yyeTe
"lupaksaHe".

7.8 MouyucTBaHe Ha nNnamnarta Ha
¢dypHaTa

B cniyyan, Yye cTbkneHaTa BpaTa Ha
namnara Ha cpypHaTa B 30HaTa 3a roTBeHe 3
ce 3aMbpcu; NOYMCTETE C Npenapar 3a
MUEHe Ha CbAoBe, ToNna BoAa 1 Meka
Kbpna unu re6a 1 NoAcyLleTe CbeC cyxa
kbprna. B crniyyain Ha noBpefa Ha namnarta
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M3kntoveTe n poaykta ot
€1eKTpn4ecTBOTO.

OTCTpaHeTe CTbKNeHunda Kanak, KaTto ro
3aBbpTUTE 06paTHO Ha YaCoOBHMKOBATa
CTpernka.

. Axko namnaTta Ha Bawara dypHa e T1n

(A), nokasaH Ha cxemara no-gony,
3aBbpTETE NamnaTa Ha dypHaTa, KakTo
€ MNnoKasaHo Ha cxemaTa, U 1 CMeHeTe C



HoBa. Ako e mogen Tun (B), nsgbpnarite
ro, KakTo € nokasaHo Ha cxemarta, 1 ro
CMeHeTe C HOB.

4. TMNocTtaBeTe OTHOBO CTLKIIEHUS Kanak.
Ako Bawara doypHa nma KkBagpaTtHa
namna,

1. U3knoyeTe npoaykta ot
€IeKTPMYEeCTBOTO.

2. OtcTpaHeTe TeneHuTe padToBe cnopes
OMUCaHNETO.

3. TMoBaurHeTe 3aWMUTHUS CTHKIEH kanak
Ha namnaTta c otTBepTKa. MbpBO
OTCTpaHeTe BMHTA, ako MMa BUHT Ha
KBagpaTHaTa famna BbB BalLusi
NPOAYKT.

4. Axo namnata Ha Bawarta dpypHa e tvn
(A), nokasaH Ha cxemara no-gony,
3aBbpTeTe Nnamnarta Ha dypHaTta, KakTto
€ MoKa3aHo Ha cxemara, 1 9 CMeHeTe C
HoBa. Ako e mogen Tvn (B), usgbpnarite
ro, KaKTo e NoKasaHo Ha cxemaTa, v ro
CMeHeTe C HOB.

5. lNocTaBeTe OTHOBO CTBKIIEHUS Kanak 1
TeneHute pagToBe.

8 OrcTpaHABaHe Ha HEU3MNPABHOCTHU

Ako npobnembT NpoabImKasa, cnef Karto
crieaBaTte MHCTPYKLMUTE B TO3M pasgen,
cBbpXeTe ce ¢ Bawwma goctaBymk nnm
oTopu3npaH cepsu3. Hukora He ce
onuTBalnTe caMmu Aa peMoHTupaTe
npoayKTa cu.

HokaTo doypHaTa paboTu, ce oTaens

napa.

* HopwmarnHo e ga BuxaaTe napu no Bpeme
Ha paboTta. >>> ToBa He e rpeLuka.

Mo Bpeme Ha roTBeHe ce nosiBABaT

Kanku Boga

« MNaparta, reHepupaHa no Bpeme Ha
roTBEHe, KOHAEH3Mpa, KoraTo Briese B
KOHTaKT CbC CTYAEHU NOBBPXHOCTU
M3BBH NPoJyKTa 1 Moxe Aa obpasysa
BOOHM Kanyumuum. >>> ToBa He e rpeLuka.

YyBaTt ce meTanHu 3Byuu, AOKaTo

NPOAYKTHLT Ce 3aTOoNnsA U oxnaxaa.

* MeTanHute Yyactu mMoraT Aa ce paswmpsT
W fa n3gasaT 3BYLM NpUW HarpsiBaHe. >>>
ToBa He e rpeLuka.

MpoayKkTbT He paboTw.

* lNpeanasuTenaT Moxe Aa e NoBpeaeH
nnu nsropsn. >>> lNpoeepete
npegnasutenvTe B Kytusita ¢
npegnasutenu. NpomexeTe rn, ako e
HeobxoAnMo, UNn M akTnBMpanTe
OTHOBO.

* YpeaobT He MOxe Aa 6bae BKIOYEH B
(3a3emeH) koHTakT. >>> [poBepeTe fanu
ypenbT € BKITIOYEH B KOHTaKTa.

* (Ako uma Tarimep Ha Bawwus ypen)
ByTOHUTE Ha KOHTPOMHUSA NaHen He
paboTAT. >>> Ako BalIMAT NPOAYKT nMa
3aKnoYBaHe Ha KnaBsuLinTe,
3aKI0YBAHETO Ha KNaBuULLNTE MOXe Aa e
aKTUBMpaHo, AeaKkTuBupaTe
3aKMIOYBAHETO Ha KNaBuLmKTe.

Namnarta Ha chypHaTa He cBeTu.

+ Jlamnata Ha cpypHaTta moxe Aa e
aedbektHa. >>> CMmeHeTe namnara Ha

dypHaTa.
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* Hama Tok. >>> YBepeTe ce, 4e
enekTpuyeckarta mpexa pabotu n
npoBepeTe npeanasnuTennTe B KyTusita ¢
npegnasutenn. CmeHete
npegnasnTennte, ako € Heobxoanmo,
WIN T aKTUBUPAWTE OTHOBO.

dypHaTa He ce HarpsBa.

» dypHaTa MOXe [a He € HacTpoeHa Ha
onpegeneHa pyHKUMSA 3a roTBEHe U/unm
Temnepartypa. >>> HactponTte gypHaTa
Ha onpefeneHa yHKUUs 3a rotBeHe u/
unu Temnepartypa.

 [Mpu mogenuTte c Tanmep BPEMETO He e
3agageHo. >>> 3apanTte yaca.

* Hama Tok. >>> YBeperTe ce, ye
enekTpuyeckaTa Mpexa pabotu un
npoBepeTe NpeanasuTennTe B KyTusita ¢
npegnasuntenn. CmeHeTte
npegnasnTenunte, ako € Heobxoanmo,
WNN TV aKTMBMpamTe OTHOBO.

(3a mopgenu c Tamep) OucnnenAT Ha
TaMimepa Mura UM CUMBON BT Ha
TarMmepa e ocTaBeH OTBOPEH.

* pegn e mano npekbCcBaHe Ha Toka.
>>> Bapante BpemeTo / U3kntoveTte
konyeTaTa 3a PyHKUMMTE Ha NpoaykTa u
I NPEBKIIOYETE OTHOBO Ha XenaHata
nosuuums.
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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user's manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user's manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

* If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user's manual,
product labels and other relev-
ant documents and parts
should also be given.

* Our company shall not be held
responsible for damages that
may occur if these instruc-
tions are not observed.

* Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the
importer company shall desig-
nate.

* Use original spare parts and
accessories only.

* Do not repair or replace any
component of the product un-
less it is clearly specified in
the user's manual.

* Do not make technical modi-
fications on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

* Do not use the product in gar-
dens, balconies or other out-
doors. This product is inten-
ded to be used in households
and in the staff kitchens of
shops, offices and other work-
ing environments.

« CAUTION: This product
should be used for cooking
purposes only. It should not
be used for different purposes,
such as heating the room.

* The oven can be used to de-
frost, bake, fry and grill food.

* This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical,
sensory or mental skills, or
who have lack of experience
and knowledge, as long as
they are supervised or trained
about the safe use and haz-
ards of the product.

EN/ 44



* Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be
used by people with limited
physical, sensory or mental
capacity (including children),
unless they are kept under su-
pervision or receive the neces-
sary instructions.

* Children should be supervised
to ensure that they do not play
with the product.

* Electrical products are dan-
gerous for children and pets.
Children and pets must not
play with, climb on, or enter
the product.

* Do not put objects that chil-
dren may reach on the
product.

« CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

* Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to siton it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out

and useless products:

1. Unplug the power plug and
remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when itis inidle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding in-
stallation made by a qualified
electrician. Do not use the
product without grounding in
accordance with local / na-
tional regulations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.

* Plug the product into an outlet
that meets the voltage and
frequency values specified on
the type label.

* (If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications”
section.

* Do not jam the power cable
under and behind the product.
Do not put a heavy object on
the power cable. The power
cable should not be bent,
crushed, and come into con-
tact with any heat source.

* Make sure that the power
cable is not jammed while
putting the product to its place
after assembly or cleaning.

* The rear surface of the oven
gets hot when it is in use. The
power cables must not touch
the rear surface of the
product. Otherwise it might
get damaged.

* Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

+ Use original cable only. Do not
use cut or damaged cables.

* Do not use an extension cord
or multi-plug to operate your
product.

+ Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

+ Contact the importer or the
authorized service centre if the
length of the power line is in-
adequate.

+ Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer com-
pany in order to prevent pos-
sible dangers.

« CAUTION: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:
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* Never put the product plug
into a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
afire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to wa-
ter (such as those near a
worktop where water may es-
cape). Otherwise there is a risk
of short circuit and electrocu-
tion.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Transportation
Safety

* Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any
damage after transport. Con-
tact the importer or the au-
thorized service centre if dam-
aged.

A1 .5 Installation Safety

+ Before beginning the installa-
tion, de-energize the power
line to which the product will
be connected by turning off
the fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

« Before the product is installed,
check the product for any
damage. Do not have it in-
stalled if the product is dam-
aged.

+ Avoid using any heat-insulat-
ing materials to cover the in-
terior of the furniture that will
be installed.
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* Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.

* To avoid overheating, product
installation should not be car-
ried out behind decorative
covers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the desig-
nated installation area for the
product, it is imperative to
guarantee that there is no
contact between the product
and these utility lines. Other-
wise the hose/pipe may be
crushed.

* If there is a socket behind the
place where the product will
be installed, it must be en-
sured that the product does
not come into contact with the
socket nor with the plug
plugged into the socket.

Al .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.
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1.7
A ings

Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.
Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

Do not step on the appliance
for any reason.

Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.
Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.
The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

Temperature Warn-

CAUTION: When the product
is in use, the product and its
accessible parts will be hot.



Care should be taken to avoid
touching the product and
heating elements. Children un-
der 8 years of age should be
kept away from the product
unless constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will
be hot while it is operating.

* Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product
is hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling
the product.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

* Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

A1 .9 Cooking Safety

* Be careful when using alco- m
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

* Food residues in the cooking
area., such as oll, can ignite.
Clean these residues before
cooking.

* Food Poisoning Hazard: Do
not let food sit in oven for
more than 1 hour before or
after cooking. Otherwise it
may cause food poisoning or
diseases.

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

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:
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* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

* Do not place it on top of ac-
cessories during preheating.

+ Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

* Only cover the necessary sur-
face inside the tray.

« After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

* An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

* When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other com-
ponents that drip onto the
oven bottom can create heavy
smoke and lead to flames.

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

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool
before cleaning the product.
Hot surfaces may cause
burns!

* Never wash the product by
spraying or pouring water on
it! There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.
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* Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door

2 Environmental Instructions

glass. These materials can
cause glass surfaces to be
scratched and broken.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for re-

cycling. Therefore, do not dis-
L pose of the waste product with
normal domestic and other wastes at the

end of its service life. Take it to a collection

point for the recycling of electrical and
electronic equipment. You can ask your
local administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

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

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-

aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you
use your product in an ecological and en-
ergy-efficient way:

« Defrost frozen food before baking.

* In the oven, use dark or enamelled con-
tainers that transmit heat better.

+ If specified in the recipe or user's
manual, always preheat. Do not open the
oven door frequently during baking.

 Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy
because the oven will not lose its heat.

+ Do not open the oven door when baking
in the "Eco fan heating" operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the "Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.
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3 Your product

3.1 Product Introduction
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1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions

9 Upper heater

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

10 Ventilation holes

3.2 Product Control Panel Introduc-
tion and Usage

In this section, you can find the overview
and basic uses of the product’s control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel
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1 Function selection knob
3 Temperature knob

If there are knob(s) controlling your
product, in some models this/these
knob(s) may be so that they come out
when pushed (buried knobs). For settings
to be made with these knobs, first push the
relevant knob in and pull out the knob.
After making your adjustment, push it in
again and replace the knob.

3.2.2 Introduction of the oven control
panel

Function selection knob

You can select the oven operating func-
tions with the function selection knob.
Turn left / right from closed (top) position
to select.

Temperature knob

You can select the temperature you want
to cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature symbol on
the timer display. The temperature symbol
appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.

2 Timer

Timer
O opom e O
J ¢ Y I 1 I O I Y-
1 2 3 4 5 6

1  Alarm key

2 Time setting key

3 Decrease key

4 Increase key

5  Settings key

6  Key lock key

Display symbols

€O :Baking time symbol

D :Baking end time symbol *

£\ :Alarm symbol

(D : Brightness symbol

IE' : Key lock symbol

§§ :Temperature symbol

] : Volume level symbol

: Door lock symbol *

|t varies depending on the product model. It may not
be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
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order of the operating modes shown here

may differ from the arrangement on your

product.
Function Function description Tempel;ature Description and use
symbol range (°C)
D\ . .
7/ | N\ Oven lamp - No heater works in the oven. Only the oven lamp lights up.

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

%

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

<&
&

Fan assisted bottom

The hot air heated by the lower heater is distributed equally
and rapidly throughout the oven with the fan. Cooking is done

heating with a single tray. This function should also be used for easy
steam cleaning.
The hot air heated by the fan heater is distributed equally and
Fan Heating * rapidly throughout the oven with the fan. It is suitable for

multi-tray cooking at different shelf levels.

Eco fan heating

In order to save energy, you can use this function instead of
using “Fan Heating" in the range of 160-220°C. But; cooking
time will be slightly longer.

Pizza function

The lower heater and fan heating work. It is suitable for cook-
ing pizza.

Upper heating, lower heating and fan heating functions oper-

EIRIRBRIE

"3D" function * ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

The trays inside your appliance
@ may be deformed with the effect of

the heat. This has no effect on the

functionality. Deformation disap-

pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.
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On models without wire shelves :

[~ | 5
— —_ 4
| 3
== — 2
Deep tray NS 1
It is used for pastries, frying large pieces,
juicy food or for the collection of flowing Placing the wire grill on the cooking
oils when grilling. shelves
On models with wire shelves :
Itis crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
Wire grill the wire shelf's stopping point. It must not
It is used for frying or placing the food to pass over the stopping point to contact
be baked, fried and stewed on the desired with the rear wall of the oven.
shelf.

On models with wire shelves :

On models without wire shelves :

On models without wire shelves : It is crucial to place the wire grill on the
side shelves properly. The wire grill has
one direction when placing it on the shelf.
While placing the wire grill on the desired
shelf, the open section must be on the
front.

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

Placing the tray on the cooking shelves

On models with wire shelves :

Itis also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front.
For better cooking, the tray must be se-
cured on the stopping socket on the wire

On models with wire shelves :

~N

=N who
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shelf. It must not pass over the stopping
socket to contact with the rear wall of the
oven.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and
safely take out your food. While removing
the wire grill, you can pull it forward until it
reaches the stopping point. You must pass
over this point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to pre-
vent the tray from tipping out of the wire
shelf. While removing the tray, release it
from the rear stopping socket and pull it
towards yourself until it reaches the front
side. You must pass over this stopping
socket to remove it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590-600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HOSVV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 33

Oven type Multifunction oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/
top heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the rel-
evant functions exist on the product or not. 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted low grill , 4-Top and
bottom heating.

Technical specifications may be changed without prior notice to improve the
@ quality of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is
recommended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before

@ using your oven. If you do not set
it, you cannot cook in some oven
models.

1. When the oven is first started, "12:00"
and ¢ symbol will flash on the display.

2. Set the time of day by touching the @/
© keys.

S 12
o

oo o 3 & @

3. Touch S or {¢t key to activate the
minutes field.

° 1300
Q N © ® & &

4. Touch the @®/© keys to set the minute.

o |1JCo
]y

oo o Q &
‘ @

5. Confirm by touching the {© or % key.

= The time of day is set and the (© sym-
bol disappears on the display.
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If the first timer is not set, “12:00”
@ and (© symbol continue to flash

and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the &
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
@ time of day settings are cancelled.

It should be set again.

4.2 Initial Cleaning

1.
2.

Remove all packaging materials.

Remove all accessories from the oven
provided with the product.

Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See "Oven operating
functions [» 53]". You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a

wet cloth or sponge and dry with a
cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft
cleaning sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.




NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling
the smoke and odours that form.

5 Using the Oven

5.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cool-
ing fan is activated automatically when ne-
cessary and cools both the front of the
product and the furniture. It is automatic-
ally deactivated when the cooling process
is finished. Hot air comes out over the
oven door. Do not cover these ventilation
openings with anything. Otherwise, the
oven may overheat. The cooling fan con-
tinues to operate during oven operation or
after the oven is turned off (approximately
20-30 minutes). If you cook by program-
ming the oven timer, at the end of the bak-
ing time, the cooling fan turns off with all
functions. The cooling fan running time
cannot be determined by the user. It turns
on and off automatically. This is not an er-
ror.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

If you wish the oven lamp to be on incess-
antly, select the "Oven lamp" operating
status with the function selection knob.

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the
program is canceled. You will need to re-
program.

+ While making any adjustments, the rel-
evant symbols flash on the display. A
short time should be waited for the set-
tings to be saved.

+ If any cooking setting has been made,
the time of day cannot be adjusted.

+ If cooking time is set when cooking
starts, the remaining time is displayed
on the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the O key for a long
time.

Timer

O Qoom <@
D L g

© ® &

v v v
3 4 5

a
£

v
?

Alarm key

NR =)
oD P

Time setting key
Decrease key
Increase key
Settings key
Key lock key

o o s~ wN =

isplay symbols

©

: Baking time symbol

7Y :Baking end time symbol *
£\ :Alarm symbol

(D : Brightness symbol

@' : Key lock symbol

§§ :Temperature symbol

» : Volume level symbol

: Door lock symbol *

It varies depending on the product model. It may not
be available on your product.
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Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with
the temperature knob, the oven starts op-
erating.

Turning off the oven

You can turn the oven off by turning the

function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

Cooking by setting the cooking time:

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the cooking
time on the timer.

1. Select the operating function for cook-
ing.
2. Touch the © key until the {3 symbol

appears on the display for the cooking
time.

S Mrrr
(.

N
‘@G)i?i%@

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set tem-
perature, the § symbol disappears.
The oven does not switch off automat-
ically since manual cooking is done
without setting the cooking time. You
have to control cooking and turn it off
yourself. When your cooking is com-
pleted, turn off the oven by turning the
function selection knob and the tem-
perature knob to the off (up) position.

and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the ©®/©

@ After setting the operation function

keys.

3. Set the cooking time with the ®/©
keys.

O M-
[

L0 0 @
4

& ®

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Putyour food in the oven and set the
temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.
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5. After the set cooking time is completed,
on the display, "End" appears, the ©
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

5.3 Settings

Activating the key lock
By using the key lock feature, you can
safeguard the timer from interference.

1. Touch the key until the & symbol ap-
pears on the display.

_ &
Ao o0 O £ ﬁ
= The [ symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the count-
down ends. When any key is touched
after the key lock is set, the timer
sounds an audible signal and the &
symbol flashes.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

= The & symbol disappears from the
display and the key lock is disabled.

Setting the alarm

You can also use the timer of the product
for any warning or reminder other than
baking. The alarm clock has no effect on
the oven operating functions. It is used for
warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

1. Touch the 2 until the key 2A symbol ap-
pears on the display.

101010
Q ey

I
_‘(9@@@@

2. Set the alarm time with the ®/O keys.
1] 1
Q (I

%
Q@@@‘@l

= After setting the alarm time, the Q\
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the )
symbol starts flashing and gives you an
audible warning.
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Turning off the alarm 2. Set the desired brightness with the @/

1. At the end of the alarm period, the © keys. (d-01-d-02-d-03)

warning sounds for two minutes. Touch —— >
any key to stop the audible warning. I_I - I I _I

= The warning stops and the time of day
appears on the display. Q @ @ R ’3:6} El

If you want to cancel the alarm; ‘

1. Touch the 2 key until the 2 symbol ap- 3. Togch_the e key fqr confirmation or
pears on the display to reset the alarm wait without touching any key. The
time. Touch the © key until the “00:00” brlghtness set becomes active after a
symbol appears on the display. while.

Changing the time of day
On your oven to change the time of day
that you have previously set:

1. Touch the &% key until the © symbol
appears on the display.

2. Set the time of day by touching the @/
LM ] © keys.
O~ | ——
© 13N
oo o (‘3 & & AE L
QAo o (‘3 &

2. Set the desired level with the ®/©
keys. (b-01-b-02-b-03) .

3. Touch © or &% key to activate the

| e minutes field.

0~ 113 ——
EIEERE © 1300
BEEEE

2. You can also cancel the alarm by
touching the 2 key for a long time.

Adjusting the volume

1. Touch ¢ key until the ©» symbol ap-
pears on the display.

3. Touch the ¢ key for confirmation or
wait without touching any key. The

volume set becomes active after a 4. Touch the @/© keys to set the minute.

while. o) —
Setting the display brightness o I —|3|—| H

1. Touch ¢ key until the ( symbol ap- -
pears on the display. Q @ @ (2 %:é} @I

I_| 1 @ 5. Confirm by touching the (© or ¢ key.
L L = The time of day is set and the © sym-
a © 6 & {i} @ bol disappears on the display.
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6 General Information About Baking

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories
for these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the
oven door, stay away.

* Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to
the temperature difference. This is a nor-
mal and physical occurrence.

+ The cooking temperature and time val-
ues given for foods may vary depending
on the recipe and amount. For this
reason, these values are given as
ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and in-
formation provided by the manufacturer
for the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the
container you will cook. Greaseproof pa-
pers that are overflowing from the con-
tainer can create a risk of burns and af-
fect the quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

General Information

+ We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

« If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

« If you will cook by using cookware on the
wire grill, place it in the middle of the
wire grill, not near the back wall.

+ All materials used in making pastry
should be fresh and at room temperat-
ure.

+ The cooking status of the foods may
vary depending on the amount of food
and the size of the cookware.

+ Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

« If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes
+ If the cake is too dry, increase the tem-

perature by 10°C and shorten the baking
time.
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+ If the cake is moist, use a small amount .
of liquid or reduce the temperature by

If the pastry is getting cooked slowly,
make sure that the thickness of the

10°C. pastry you have prepared does not over-
+ If the top of the cake is burnt, put it on flow the tray.
the lower shelf, lower the temperature + If the pastry is browned on the surface

but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try
to spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and
temperature appropriate to the cooking
table. If the bottom is still not browned
enough, place it on a bottom shelf for the
next cooking.

and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

« If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

Cooking table for pastries and oven foods

Suggestions for baking with a single tray

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * Top _and bottom 3 180 30..45
heating
Cake in the mould C:_ake mould on Fan Heating 2 180 30..40
wire grillx *x
Small cakes Standard tray * Top _and bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cmin d"".‘_ Top gnd bottom 2 160 30..40
meter on wire grill [heating
*k
Round springform
Sponge cake pan, 26 cm in d|a_1— Fan Heating 2 160 30...40
meter on wire grill
*k
Cookie Pastry tray * E"p and bottom |5 170 25..40
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray || 0P and bottom 1, 200 30..45
heating
Pastry Standard tray *  [Fan Heating 2 180 35..45
Bun Standard tray * E"p and bottom |, 200 20..35
eating
Bun Standard tray *  [Fan Heating 3 180 20..30
Whole bread Standard tray * :"op _and bottom 3 200 30..45
eating
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Whole bread Standard tray *  [Fan Heating 3 200 30...40
Glass / metal
Lasagne reptangular_ con- Top _and bottom 20r3 200 30 45
tainer on wire grill [heating
*k
Round black
. metal mould, 20 [Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray = | P and bottom |, 200 .. 220 10..20
eating
Pizza Standard tray * Pizza function 3 250 8..15
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time
used tion (min) (approx.)
On models with |01 Models with
wire shelves 1150 |V'"¢ shelves : 25
2-Standard tray * . ’ .. 40
Small cakes Fan Heating 2-4 On models
4-Pastry tray * - : On models
without wire . -
shelves 140 without wire
' shelves :30 ... 45
. 2-Standard tray * .
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray * .
Pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray * )
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

*+*These accessories are not included with your product. They are commercially available accessories.

Cooking table with operating function

“Eco fan heating”

+ Do not change the temperature setting
after starting cooking in the operating
function "Eco fan heating".

+ Do not open the oven door when cooking
in the "Eco fan heating” operating func-
tion. If the door does not open, the in-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.

+ Do not preheat in the “Eco fan heating”
operating function.
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Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Small cakes Standard tray * 3 180 30..40

Cookie Standard tray * 3 200 30..40

Pastry Standard tray * 3 220 40 .. 50

Bun Standard tray * 3 200 30..40

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pep-
per before cooking whole chicken, turkey
and large pieces of meat will increase
cooking performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-

ter distributed to the fried meat and does

not come out when the meat is cut.
+ Fish should be placed on the medium or

low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the

cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top _and bottom 3 max, after 180 ... [60 .. 80
Roast (1 kg) heating 190
Lamb's shank . |Topand bottom 15 mins. 250/
(1,5-2 kg) Standard tray heating 8 max, after 170 110120
. . Wire grill * .
Fried chicken Top and bottom 2 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on |heating max, after 190
a lower shelf
. . Wire grill =
Fried chicken | @ netrav on |Fan Heating 2 200... 220 60..80
(1,8-2 kg) y
a lower shelf
Fried chick Wire grill 15 mins. 250/
ried chicken o . mins.
(1,8-2 kg) Place one tray on |"3D function 2 max, after 190 60..80
a lower shelf
25 mins. 250/
Turkey (5.5 kg) Standard tray * :‘-OP _and bottom 1 max, after 180 ... |150..210
eating 190
25 mins. 250/
Turkey (5.5kg)  [Standard tray *  |"3D" function 1 max, after 180 .. |150 ... 210
190
Wire grill = T db
. op and bottom
Fish Place one tray on hesting 3 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on |"3D" function 3 200 20..30
a lower shelf
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Preheating is recommended for all food.

*These accessories may not be included with your product.

*+*These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are
particularly suitable for grilling.

General warnings

Food not suitable for grilling carries a
fire hazard. Grill only food that is suitable
for heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

When the preheating time is 5 minutes in
the grill mode, skip the preheating, do
not wait for the entire preheating time to
pass.

Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill
* Prepare foods of similar thickness and

weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

Depending on the thickness of the
pieces to be grilled, the cooking times
given in the table may vary.

Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table
Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)
Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
gﬂn‘iihbn"‘t” (veah =12 \yire gril 4 250 20 .30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

6.1.4 Test foods

Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.
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Cooking table for test meals

Suggestions for baking with a single tray

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Shortbread = Igtandard tray» | TOP andbottom g 140 20 .. 30
(sweet cookie) heating
On models with
Shortbread wire shelves :3
ortbrea .
(sweet cookie) Standard tray *  |Fan Heating on model._c, 140 15..25
without wire
shelves :2
Small cakes Standard tray * :]—OD _and bottom 3 160 25..35
eating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cmin d|a_1— Top gnd bottom 2 160 30..40
meter on wire grill [heating
*k
Round springform
Sponge cake pan, 26 cm in dia- I Heating 2 160 30..40
meter on wire grill
*k
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50...70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *
Shortbread . Y™ |Fan Heating 2-4 140 15..25
(sweet cookie)  |4-pastry tray *
On models with On models with
wire shelves 150 [V'"® shelves : 25
2-Standard tray * . .. 40
Small cakes Fan Heating 2-4 On models
4-Pastry tray * without wire On models
shelves :140 without wire

shelves : 30 ... 45

Preheating is recommended for all food.

*These accessories may not be included with your product.

*+*These accessories are not included with your product. They are commercially available accessories.
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Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 12 \y;0 oy 4 250 20..30

amount

Toast bread Wire grill 4 250 1..4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

Wait for the product to cool before
cleaning the product. Hot surfaces may
cause burns!

Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

Do not use steam cleaning products for
cleaning.

Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream
cleaners, scouring powder, scouring
cream, abrasive and scratching scrub-
ber, wire, sponges, cleaning cloths con-
taining dirt and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and imme-
diately clean any food splashing around
during cooking.
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Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each
operation, clean with a detergent suit-
able for the stainless or inox surface.
Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces
immediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See "Easy Steam Cleaning [» 71]".)

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratch-
ing scouring pad can be used. Do not
use an external oven cleaner.



The oven must cool down before clean-
ing the cooking area. Cleaning on hot
surfaces shall create both fire hazard
and damage the enamel surface.

Catalytic surfaces

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte
and porous surface. The catalytic walls
of the oven should not be cleaned.
Catalytic surfaces absorb oil thanks to
its porous structure and start to shine
when the surface is saturated with oil, in
this case it is recommended to replace
the parts.

Glass surfaces

When cleaning glass surfaces, do not
use hard metal scrapers and abrasive
cleaning materials. They can damage the
glass surface.

Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

If there is residual detergent after clean-
ing, wipe it with cold water and dry with
a clean and dry microfiber cloth. Resid-
ual detergent may damage the glass
surface next time.

Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar
or lemon juice.

If the surface is heavily soiled, apply the
cleaning agent on the stain with a
sponge and wait a long time for it to
work properly. Then clean the glass sur-
face with a wet cloth.

Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

7.3 Cleaning the Control Panel

When cleaning the panels with knob-
control, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets
underneath to clean the panel. The con-
trol panel and knobs may be damaged.
While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven

(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information” section ac-
cording to the surface types in your oven.
Cleaning the side walls of the oven

The side walls in the cooking area can only

be covered with enamel or catalytic walls.
It varies by model. If there is a catalytic
wall, refer to the "Catalytic surfaces” sec-
tion for information.
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If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Inform-
ation” section according to the side wall
surface type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by

pulling it on the side wall in the oppos-
ite direction.

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not re-
maining for a long time) that is softened by
the steam inside the oven and by the water
droplets condensed in the internal sur-
faces of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and
place it on the 2nd shelf of the oven.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the
oven interiors with a wet sponge or cloth.
Steam will be released when opening the
door. This may pose a risk of burns. Be
careful when opening the door.

For stubborn dirt, clean the product using
dishwashing detergent, warm water and a
soft cloth or sponge and dry it with a dry
cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and

I

L

7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and
"Removing the inner glasses of the
door". After removing the door inner
glasses, clean them using a dishwashing
detergent, warm water and a soft cloth or
sponge and dry them with a dry cloth. For
lime residue that may form on the oven
glass, wipe the glass with vinegar and
rinse.
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Do not use harsh abrasive clean-

@ ers, metal scrapers, wire wool or
bleach materials to clean the oven
door and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The
following figures show how to open
each type of hinge.

4. (A) type hinge is available in normal
door types.

s

(B) type hinge is available in soft clos-
ing door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

)

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it
must be repeated from the end to

the beginning, respectively. When
installing the door, be sure to close

the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

Inner glass of the product'’s front door may

be removed for cleaning.

1. Open the oven door.

2. Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously

pushing on the pressure points on both
sides of the component and remove it.

| 4
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3. As shown in the figure, gently lift the in- -«
nermost glass (1) towards “A” and
then, remove it by pulling towards “B”.

1 Innermost glass 2+ Inner glass (it may
not be available for
your product)

4. If your product has an inner glass (2),
repeat the same process to detach it
2).

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet .
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner

To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool.
Hot surfaces may cause burns!

This oven is powered by an incandes-
cent lamp with less than 40 W, less than
60 mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sock-
ets with less than 60 W power. Lamps
are suitable for operation at temperat-
ures above 300 °C. Oven lamps are avail-
able from Authorised Services or li-
censed technicians. This product con-
tains a G energy class lamp.

The position of the lamp may differ from
that is shown in the figure.

The lamp used in this product is not
suitable for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

glass (2) must be attached to the If your oven has a round lamp,

plastic slot closest to the innermost

glass (1). 1.

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards
the frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp 3.

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp
General Warnings
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Disconnect the product from the elec-
tricity.

Remove the glass cover by turning it
counter clockwise.

.

N
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If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.




4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the elec-
tricity.

2. Remove the wire shelves according to
the description.

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

8 Troubleshooting

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

* Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

« The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

* No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.
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