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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

¥

/N
fj Warning of risk of fire.

Warning of hot surfaces.

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

C€ Made in TURKEY

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

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.
General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

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

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

user manual, product labels and
other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

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



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

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

Be careful when using alcoholic
drinks in your dishes. Alcohol
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evaporates at high temperatures ~ ®  (Varies depending on the product

and may cause fire since it can model.)
ignite when it comes into contact Placing the wire shelf and tray onto
with hot surfaces. the wire racks properly

e Food Poisoning Hazard: Do not let It is important to place the wire
food S|t in oven for more than ‘| Shelf and/or tray OntO the raCk
hour before or after cooking. properly. Slidg the wire shelf or tray
Doing so can result in food between 2 rails and make sure that

it is balanced before placing food
on it (Please see the following

poisoning or sickness.

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

e Do not use harsh abrasive cleaners
or sharp metal scrapers to clean

" Do not use the product if the front

the oven door glass since they can door glass removed or cracked.

scratch the surface, which may e Always use heat resistant oven

result in shattering of the glass. gloves when putting in or removing
¢ Do not use steam cleaners to clean dishes into/from the hot oven.

the appliance as this may cause an e  Place the baking paper into the

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

WARNING: Ensure that power cord
of the appliance is unplugged or
circuit breaker is switched off
before replacing the lamp to avoid
the possibility of electric shock.
The appliance must not be installed
behind a decorative door in order
to avoid overheating.

Product must be placed directly on
the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking on
a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the appliance
and then cover flame e.g. with a lid
or a fire blanket.

CAUTION: The cooking process has
to be supervised. A short term
cooking process has to be
supervised continuously.

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

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

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

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

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

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

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent risk
of arcing.
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¢ Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

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

Safety for children

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

e The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all parts
of the packaging according to
environmental standards.
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e [lectrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them to
play with the product.

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

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

Disposing of the old product

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

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

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

Compliance with RoHS Directive:

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

Package information

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



P General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Lower part 9 Lamp

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

o

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

2 Thermostat lamp 7 Single-circuit cooking plate Front right
3 Function knob 8 Single-circuit cooking plate Rear right
4 Single-circuit cooking plate Rear left 9 Thermostat knob

5 Single-circuit cooking plate Front left
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Package contents
ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.
1. User manual

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

e

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

4. Wire grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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




Technical specifications
GENERAL

External dimensions (eight / widih / depth
Voltage / frequenc

Total power consumption

Cable type / section

850 moy600 mn/600 mm
220-240V/380-415V 3N ~ 50 Hz

82 KW

min.HOSW-FG 3x25mm°/5x15mm

Burners
Bear left
Dimension
Power
Front left
Dimension
Power
Front right
Dimension
Power
Rear right
Dimension
Power
OVEN/GRILL
Main oven Multifunction oven
nner lamp 1525 W
Grill power consumption 2.2 kW
" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

Single-cirouit cooking plate
140 mm
12000
Single-circuit cooking plate
180 mm
1700 W
Single-circuit cooking plate
140 mm
1200 W
Single-circuit cooking plate
180 mm
1700 W

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

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

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

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

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

responsibility.

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

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

‘ DANGER:

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

Before installation

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

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

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

£
[y T é ]
-Ei i e []
= ' B
E 65 mmmin ! r~ 65 mm min
el il i
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e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

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

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

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

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

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

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

the locking mechanism (2).

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall

o O wWwN =



If your product has 1 safety chain;

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

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

Cooker stability chain for cookers is not designed with
bracket engagement slot.

Installation and connection
Product can only be installed and connected in
accordance with the statutory installation rules.

Do not install the product next to refrigerators
or freezers. The heat emitted by the product

ill increase the energy consumption of
cooling appliances.

Carry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.

Do not use the door and/or handle to carry or
move the product. The door, handle or hinges
get damaged.

Electrical connection

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

DANGER:
The product must be connected to the mains
supply only by an authorised and qualified

person. The product's warranty period starts
only after correct installation.

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

DANGER

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

A damaged power cable must be replaced by

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

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

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

DANGER:

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

There is the risk of electric shock!

Connecting the power cable

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

1. If a power cable is not supplied together with
your product,a power cable that you would select
from the table (Technical specifications, page 1)
in accordance with the electrical installation at
your home must be connected to your product by
following the instructions in cable diagram.

If it is not possible to disconnect all poles in the supply

power, a disconnection unit with at least 3 mm contact

clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with |EE directives. Failure to
obey this instruction may cause operational problems
and invalidate the product warranty.
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Additional protection by a residual current
circuit breaker is recommended.

2. Open the terminal block cover with a screwdriver.

3. Insert the power cable through the cable clamp
below the terminal and secure it to the main body
with the integrated screw on cable clamping
component.

4. Connect the cables according to the supplied

diagram.
T

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

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

6. Route the power cable so that it will not contact
the product and get squeezed between the
product and the wall.
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Power cable must not be longer than 2m
because of safety reasons.

Push the product towards the kitchen wall.
Adjusting the feet of oven

Vibrations during use may cause cooking vessels
to move. This dangerous situation can be
avoided if the product is level and balanced.

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

Final check

1.

Reconnect the product to the mains.

2. Check electrical functions.
Future Transportation

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

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

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

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

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




ﬂ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

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

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

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

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

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

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

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

Initial use
Time setting

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

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

For touch control models, touch 5= first and
hen use @/ @ to set the time of the day.

Confirm the setting by touching € symbol and wait
for 4 seconds without touching any keys to confirm.
1 23 4 5 6
| ——
. G O meco . :'

Lo =

v

10 9 8 7

|-|| )

—)IL‘X“

12 11

1 Adjustment key

2 Key lock symbol

3 Clock symbol

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

5 Eco mode symbol

6 Plus key

7 Minus key

8

9

Time slice symbol

Alarm symbol
10 End of Cooking Time symbol
11 Cooking Time symbol
12 Program key

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

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

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

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

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

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

2. Close the oven door.

3. Select Static position.

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

5. Operate the oven for about 30 minutes.

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

Grill oven

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

2. Close the oven door.

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

4. Operate the grill about 15 minutes.

5. Tum off your grill; see How fo operate the grill,

page 25

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




E How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

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

e Do not cover the vessel you use when heating oil.

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

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

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

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

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

e Use flat bottomed saucepans or vessels only.

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

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

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

Tips about glass ceramic hobs

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

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

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

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

and cause fire.

Do not use vessels with
concave or convex
bottoms.

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

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

Usmg the hobs

2

3

Moo =

Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm
Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm s list of
advised diameter of pots to be used on related
burners.
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DANGER:

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

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

Glass ceramic hob is equipped with an operation light

and a hot zone warning indicator.
Hot zone warning indicator indicates the status of the
active zone and it remains lit after the plate is turned

off. Flickering of the hot zone warning indicator is not a

failure.

Depending on the usage, the hob surface may
cool down at varying periods of time. Hob

surface may be hot even if the indicator lamps
are not illuminated. Make sure that the surface

is cooled down before touching. Otherwise,
you might burn your hand!
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Turning on the ceramic plates
The hob control knobs are used for operating the
plates. To obtain the desired cooking power, turn the
hob control knobs to the corresponding level.

level

warming | stewing,
simmering

Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.



E How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
gasy cleaning.

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

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

How to operate the electric oven
Select temperature and operating mode

1 2

—

Function knob

2 Thermostat knob

1. Set the Function knob to the desired operating
mode.

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Turn the function knob and temperature knob to off

(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack

correctly. Wire shelf must be inserted between the

side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of

the oven. Slide your wire shelf to the front section of

the rack and settle it with the help of the door in order

to obtain a good grill performance.

(Varies depending on the product model.)
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Operating modes

The order of operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

— ] Top and bottom heating are in

operation. Food is heated

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

Bottom heating

Only bottom heating is in operation. It is

suitable for pizza and for subsequent

browning of food from the bottom.

This function must be used for easy

steam cleaning as well.

O,

Fan supported bottom/top heating
Top heating, bottom heating plus fan (in
the rear wall) are in operation. Hot air is
evenly distributed throughout the oven
rapidly by means of the fan. Cook with
one tray only.
Operating with fan
The oven is not heated. Only the fan (in
'a% the rear wall) is in operation. Suitable
for thawing frozen granular food slowly
at room temperature and cooling down
the cooked food.
Fan Heating
Warm air heated by the rear heater is
evenly distributed throughout the oven
rapidly by means of the fan.
It is suitable for cooking your meals in
7 different rack levels and preheating is
@ not required in most cases. Suitable for
cooking with multi trays.
This function must be used for easy
steam cleaning as well.

)
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"3D" function

~=="1 Top heating, bottom heating and fan
assisted heating (in the rear wall) are in
—— J operation. Food is cooked evenly and

quickly all around. Cook with one tray
only.

Full grill

v Large grill at the ceiling of the oven is

in operation. It is suitable for grilling

large amount of meat.

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

e Tum the food after half of the

grilling time.
Grill+Fan
NAY
& Grilling effect is not as strong as in Full
Grill
e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.
e Tum the food after half of the
grilling time.
Using the oven clock

1 23 4 5 6

® <9 eco |

l—>|->|a==

12 11 10 9 8 7

1 Adjustment key

2 Key lock symbol

3 Clock symbol

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

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol

11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.

Program will be cancelled in case of power
failure. You must reprogram the oven.




hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.
If no cooking setting is made, time of the day
cannot be set.
Remaining time will be displayed if cooking
ime is set when the cooking starts.

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch © until P! symbol appears on display for
cooking time.

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

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

time slice will appear on display continuously.

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

Setting the the end of cooking time to a later

time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch © until ! symbol appears on display for
cooking time.

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

» » Once the Cooking Time is set, g symbol will

appear on display continuously.

4. Touch ® until =1 symbol appears on display for
the end of cooking time.

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

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

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

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

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

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

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.

If you press any key at the end of the
audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-
operation of the oven at the end of
warning.

Activating the keylock

You can prevent digital timer from being intervened

with by activating the key lock function.

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

» "OFF" will appear on the display.

2. Press @ to activate the key lock.

» Once the key lock is activated, "On" appears on the

display and the (&1 symbol remains lit.

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

To deactivate the keylock

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

» "0n" will appear on the display.

2. Disable the key lock by pressing the © key.

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

Setting the alarm clock

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

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

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using @ / © keys.

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, 2 symbol starts
flashing and the audio warning is heard.

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch €3 until £ symbol appears on display in
order to cancel the alarm.

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

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

ime will be displayed.

Changing alarm tone

1. Touch 8= until 3 symbol appears on display.

2. Adjust the desired alarm tone with @ / © keys.

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

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

or "b-03" on the display.

Changing the time of the day

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

Cooking times table

1. Touch = untl ® symbol appears on display.

2. Set the time of the day with & /O keys.

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

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

» "OFF" will appear on the display.

2. Enable economy mode by touching @ key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "0n" will appear on the display.

2. Disable economy mode by touching © key.

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

deactivated.

Setting the screen brightness

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

product)

1. Touch 2= until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Set the desired brightness with @ /O keys.

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

time.

Baking and roasting

he timings in this chart are meant as a guide.
imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

e

level
number

Ore bvel Standan eyt
115

Cake mold on wire grill**
mould

Small cales Standard iy
Standard tray*

1Pashy oyt
S-bhandard ey
1-Standard tray*

3-Pastry tray*
5-Deep fray”

T
e
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Accessory to use Operatin Rack Temperature
g mode position (

m1 st rack of the oven is the bottom rack.

Cooking time
(approx. in
i
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Sponge One byal R springform pan with & diamater of 25 a8
cake 2B cmon wire gl

One level Round springform pan with a diameter of 30 .40
26 om on wire grill™

2 levels 1-Bound sprnoforn pan with 2 diamster J& 35 45
ol 2B eman wire gl
4-Hound springiorm pan with a digmiter
of2Bemon Dasiry by
-B-_

SStandardtr
3-Standard tray*
5-Deep tray*
pashy
5-Standard tray*
3kevesks 1 Pasty ay? (&\ 55 85
3 Standard tray*
Sheant
-B--—

2 jevels: 1-Pashy bay! 35 45
S:Standant tay

3 levels 1-Pastry tray* 190 45 .55
3-Standard tray*
5-Deep tray”
e .

grill™

Strdad ey’ — 200 . 220

Beef steak One level Standard tray* 25 min. 100 120
(whole) / 250/max, then
Roast 180...190
Lag ot e lovel Standard fray Ex 25 min 7090
Lamb 250/max then
Casseiok 190
One level Standard tray* 25 min. 60 .. 80
250/max, then
190
Roased {ne level Standard tiay 15 min G0 B8O
chicken 250/max, Hien
180k a0
0ne level Standard tray* 15 min. 60 ... 80
--—H- | T
180...190
Tukey a5 | One lovel Standard fray’ 25 min 150 210
Ko SSDfmax then
- 180
One level Standard tray* 25 min. 150 .. 210
250/max, then
180 .. 190

Slendad by’ & 3 F ] 8%
Emerrrseees s s ps s e s e

it 15 suggestedt o perorm picheating for all foods.
* These docessories miay oot supplied with the product
® Those accossories noe ot supphied with the product They are comuisic ally available accessories
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Cooking table for test meals

Cooking time
apprux in

Meals in this cooking table are prepared according to EN 60350-1 to make it easier for control institutes to test
Ievel
number
—
3-Pastry tray”
5-Deep tray*
L s @ 1 %
e e
e
S-Slantarg oy
3 lpvels 1-Standard tray* 1-3-5 150 35..50
3-Pastry tray*

the roduct
Accessory to use Operatin Rack Temperatu
g mode position re (°C)
2 kevests 1-Standard t{av
3550
5-Deep tray*

3

cake Cioh wie gele

One level

Round springform pan with a diameter of 26
Round black metal dish with a diameter of 20 50 .60
cm on wire grill**
Onblevel | Brind Black metal dish wilh s diaieter of 20 “-- 50 50
5]
20 cm on wire grill™*
4-Round black metal dish with a diameter of
* These docessories miay oot supplied with the product
Tips for baking cake e |fthe upper side of the pasiry gets browned, but
e |fthe cake is too dry, increase the temperature the lower part is not cooked, make sure that the
temperature by 10°C.
e |fthe cake is too dark on top, place it on a lower
e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
e |[fthe pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.

0 .40
cm on wire grill*™*
2 levels 1 -Round spongform pan will a diameter of 26 35 45
coonwie gl
4 Round sprngtornt pan with o diameter of 25
£ on pastly oy
oo wie gril
- e e .-
20 cm on pastry tray™*
it is suggestedt o perorm pieheating for all foods.
® Those accossories noe ot supnhied with the product They nie comuisicially available accessories
by 10°C and decrease the cooking time.
e |[fthe cake is wet, use less liquid or lower the
rack, lower the temperature and increase the
cooking time.
and increase the cooking time.
Tips for baking pastry
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that

the thickness of the pastry you have prepared
does not exceed the depth of the tray.
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amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

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

place it on one lower rack next time.

Tips for cooking vegetables

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

If a vegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.



How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Cooking times table for grilling
Grilling with electric grill

Switching off the grill

1. Turn the Function knob to Off (top) position.
Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.
Do not place the food too far in the
back of the grill. This is the hottest
area and fatty food may catch fire.

Sliced chicken 250/max 25,35 min.
Roast beef Wire grill 250/max 25..30 min.”

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

the product

@approx. in min.
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

he surface might get damaged by some

detergents or cleaning materials.

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

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

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

Cleaning the hob

Glass ceramic surface

Wipe the glass ceramic surface (vitroceramic) with
cold water, paying attention to leave no residual
cleaning agents, and dry with a soft clothing. Residues
may cause damage on the glass ceramic surface
when using the hob for the next time.
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Dried residues on the glass ceramic surface
(vitroceramic) should under no circumstances be
scraped with hook blades, steel wool or similar tools.
Remove calcium stains (yellow stains) with
commercially available lime remover or a small amount
of lime remover such as vinegar or lemon juice.

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

Sugar-based foods such as thick cream and
syrup must be cleaned promptly without
waiting the surface to cool down. Otherwise,
glass ceramic surface may get damaged
permanently.

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

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

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

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it
towads YO

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



The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Thanks to their perforated structure, catalytic surfaces
absorb grease and once the surface is filled with
grease, they start to shine. In this case, it is

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

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

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

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

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

... pressing them down as illustrated i the figure

Door
Hinge lock(closed position)
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4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

Removing the door inner glass

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

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

1. Open the oven door.

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

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

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

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

Replacing the oven lamp

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

DANGER:

Before replacing the oven lamp, make sure

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

an electrical shock.
Hot surfaces may cause burns!

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

2" Inner glass panel (This may not exist on your
product.)

28/EN

In this oven, an incandescent lamp with

a power of less than 40 W, a height of

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

Position of lamp might vary from the figure.

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

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




If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

4. Install the glass cover.
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E Troubleshooting

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

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

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

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

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

. M|ght ot be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
___________________ orresetthefuses.
{In models with timer) Clock display is blinking or clock symbol is on.
e Aprevious power outage has occurred. >>> Ad/ust the time / Switch of the product and switch it on
again.

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

Never attempt to repair a defective product
yourself.

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

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

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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AnapiMeH nal‘inaﬂaﬂymu HYCKayJIbIFbIH OKbIHbI3!

KypMeTTi TYThIHYIIIBI,

Beko eHiMiH TaH/iaraHbIHBI3Fa pakMeT. JKOFaphl cariaMeH KoHe 3aMaHayH TEXHOIOTHSAMEH OH/IipiireH
OHIMHEH €H YaKChl HOTIKEJICP/Il anachi3 aen ymirtenemis. COHIBIKTaH, OHIMII Maiiianan6aii TyphIi
OCBI Nal/IaJIaHyIIbl HYCKAYJIBIFBIH KOHE 0acKa Ky)KaTTap/Ibl TOJIBIFBIMEH OKBIII HIBIFBIHBI3 JKOHE
GoJralaKTa rnaiialiaHaThIH aHbIKTaMa peTiHye cakTaHpl3. Erep eHiMzi Oacka Oipeyre TanchlpcaHpi3,
naiananyIbl HyCKayIIbIFbiH 1a Oepini3. [laiiananymsl HycKayIapbIHAaFsl OYKLT €CKepTyIiep MEH
aKIapaTTarbl HYCKay/ap/ibl OpbIHaHbI3.

By naiianaHyiisl HycKay/blFbl OipHelle 6acka YIIrire e KaTbICThl €KEHIH €CTe CaKTaHbI3.
HyckaynbIKTa yIIriiep apachlHIarbl albIpMalbLILIKTap KepceTiesi.

Benarinepain Tycinaipmeci

Ocsl naiigananyIsl HYCKayJIbIFbIHAA Keliecl Oenriiep nakaaianbuiaibl:

[Tafinanany Typasnsl MaHbI3/1bI
aKrapar Hemece Mnanijasl
KEHEeCTEP.

OMmipre »KoHE MEHIIIIKKE KATBICTHI
KayinTi xaraaiiinap Typaisl
CCKEPTY.

Tok COFyBI Typabl €CKEpTY.

OpT Kayni Typajbl €CKepTy.

blctrik GeTTep Typaibl eCKepTy.

> B BB

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

Ce Made in TURKEY
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Kayincizjik sone Kopmaran opra Typajibl MaHbI3/1bl
HYCKayJ1ap sKoHe ecKepTyJiep

by 6eim xeke xapakaTTaH
HEMECE MEHIIIKTIH
3aKbpIMJIATYbIHAH KOpFayFa
KOMEKTECETIH KayiIlCi3/IiK
TypaJibl HYCKayJIapAbl KAMTH/IBI.
by Hyckaymnapasl opeiHaaMay
OYKLUT KeTIUIIIKTI JKOSITBI.

Kayirmciznik TeXHUKaChIHBIH
JKAJIITBI epexKeepi

4/KK

byt xxa0apIKTHI 8 KacTaH
JKOFaphl Oananap >koHe JIeHe,
ce3y HeMece aKbUI-ail
MYMKIH/IIKTepi Hamap
ajlaMJap ka0 IbIKTHI Kayinci3
naijanaHy Typajibl Oakbuiay
HeMece HYcKay Oepiice )KoHe
OaliIaHBICTHI KayinTepIi
TYCiHCE Taiiianana anajpl.
bananap xa0piKieH
oiliHaMmaybl Kepek. Tazamay bl
YKOHE TEXHHUKAJIBIK KbI3MET
Kepceryi 6anarap
0aKpUTayCHI3 OPBIH/IaMaYbl
KEpexK.

ByJ1 KYpBUTFBIHBI (PU3UKAITBIK,
ce3y JKoHe oiyiay Kabirerrepi
mekTey (6amanxapasl Koca),
He Oosmaca Toxipubeci He
OLTIMI JKOK aj1amiap
KaJarasayMeH jKoHe
KYPBUIFBIHBI ITal1aJIaHyFa
0aiiIaHBICTHI HYCKAYJIapIbl

OepmeiiiHIIe KoaganOaysl
THIC.

Kanaranaymarer 6ananap
KYPBUIFBIMEH OMHAMAaYHhI
KEpexK.

Erep omnmexim enimi
naigananca Hemece Oipey/ieH
CaThIIl aJICa, ITAlIATaHyIIbI
HYCKAYJIBIFbI, OHIM
JKarCchlpMaapbl )KoHe Oacka
THUICTI KyKaTTamasaap MeH
OesexTep OHBIMEH Oipre
Oepinyi THic.

OHIM/I emKaIIaH KIJIEM
TOCEJTEH €JICHIe KOMMAaHBbI3.
OiiTIiece, OHIM acThIH/IA
ayaHBIH 0OJIMAayBI JJIEKTP
OeJTiKTep/IiH MamMaJad ThIC
KBI3BII KETY1H TY/bIPaJIbI.
by enimze macenenep
TYJIBIPAJIBL.

OpHary xoHe )KeH/ey
KYMBICTApBIH Y OKIIETTI
KBI3MET KOpCeTy
OpTaJIBIFBIHBIH MaMaH[apbI
FaHa OpPBIHJAYHI KaJKET.
VYoKkiseTi )oK KiciiepMeH
OpBIHAAJIFaH iC paciMaep
HOTHIKECIH/IE OPBIH aITyhl
MYMKIH aKayJIbIKTap YIIiH
OHIIPYIII KayanThl eMec.
Opnaty anbigHaa



HYCKayJIapAbl MYKHUST OKBIIT
IIBIFBIHBI3.

Kypsutrs Oyrtiaren 6osica
JKOHE Ke3re KepiHeTiH
aKayJeIKTap Oosica,
KYPBUIFBIHBI 1CKE KOCTIaHBI3.
Op naigananygaH Kein
OHIMHIH (yHKITHS
TYTKBIIITAPBIHBIH OIIIPLTYiH
OaKbUTaHbI3.

DJeKTp Kayincizmiri

Erep enimze akaymibik Oap
0oJca, pyKcaT eTuIreH
CEpBUC areHTI KOHJICTCHIIIE
OHBI Naii1anaHbay Kepek.
DIIEKTP TOTbI COFYBIHBIH
Kayti O6ap!

Onimal Tek « TeXHUKAIIBIK
cumarramaiapy» OerxiMine
KOpCeTUIreH Iel KepHEeyl MEeH
KOpPFaHBICHI Oap sxepre
KOCBUIFaH PO3ETKara/Kelire
KOCBIHBI3. KypBUIFBIHBI
TparchopMaTopMEH HEMeEce
TpaHCHOPMaTOPCHI3
nmaigajJaHblN JKaTKaH Ke3/e,
Kepre KOCy OpHaThUIBIMBIH
OUTIKTI 3JIEKTP MaMaHBI
OPBIHAAYBI KAXKET.
Keprimikri epexenepre
COMKEC KYPBUIFBIHBI JKepre
TYMBIKTAyChI3 NTaliJaIaHy
HOTHIKECIH/Ie OPBIH aJIFaH Ke3
KEJITeH aKayJIbIKTap YIIiH

013/11H KOMITaHHSI JKayarThl
emec.
Emkaman eHiMi ycrine cy
ceOy Hemece KYIO apKbLTbI
KyMaHbI3! DJIEKTp TOTBI
COFYBIHBIH Kayti Oap!
Opnary, Ta3anay >KoHe
KOHJICY TIPOIIE Ty paIapbl
KEe31He OHIM/]I KEJI1IeH
aXbIpaTy Kepexk.
Erep eHimMHIH KyaT
KOCBUIBIMBI Ka0ei
3aKpIMIAJICa, KayinTi
OosiIpIpMay YIiH OHBI
OH/IIPYIITi, OHBIH CEPBUC
areHT] HEMECE COJI CUSIKTEI
OUTIKTI agaM/iap aybICTBIPYBI
KEpexK.
Tex «TexHUKaIBIK
cumarramaiapy» OerxiMine
KOPCETUITeH KOCHUTBIM
Ka0eJTiH maii/1aranbIHbI3.
JKaOABIKTHI XKeITiaeH
TOJIBIFBIMEH a)KbIPATyFa
OoraTeIHAN OpHATY KEpeK.
bexyni Kypbeutbic epexkenepi
COMKeC JKENITIK po3eTKa
HeMece OCKITUITeH JJIEeKTP
KOH/IBIPFBICBIHA OCKITUITCH
KOCKBIIII KAaMTaMachl3 €Tyl
KEpexK.
Kypbuirel KoCyJibl ke3¢,
apTKbI KabaThl KATThl KbI3a/IbL.
DneKTp chIMIapbl
KYPBUIFBIHBIH apTKbI
Ka0aThIHA TUMEWUTIHIITTH
5/KK



TeKCepiHi3, ce6edi Oyt
oJlapIbIH OYJIiHYiHE aJIbIT
KeJeIi.

Kyart cpiMBI miemTiH eciri MeH
JKaKTaybl apachIH/Ia
KBICBUTBII KQJIMaFaHbIH
TEKCEPiHi3 )KOHE OHBI BICTHIK
KabaTTap/IbIH YCTIMEH
KYprizoeHis. OuTnece,
CBIMHBIH OKIIIayJIaybl epi,
KbICKA TYWBIKTAIyFa KOHE
OPTKE aJIbIIT KeJe/i.

DIeKTp KypaaapbIMEH XKoHE
KyHenepiMeH OpbIH/IaIaThIH
Ke3-KeJIr'eH >KYMBICTapIbI
YOKIJIETT1 )KOHE OUTIKTI
KiciJiep FaHa OpPBIHAAYBI
KaxeT.

AxaynbIK O0JIFaH JKaraiiia
KYPBUIFBIHBI OIIPiM, OHBI
IIEKTP JKYHECIHEeH
aXbIpaThIHGI3. by yiria
yHJIeTi CaKTaHIbIPFBIIITHI
eIIIPiHI3.

CakTaHIBIPFBIIT KOPCETKITIT
©HIMMEH YHJIEeCIMIl eKeHIH
TEKCepiHi3.

OHnim Kayincizmiri
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ABAVJTAHBI3: TTaiianany
Ke31H/1€ Ka0IbIK II€H KOJIMEH
xKeTyre 00JaThH OerikTepi
KbI3a1bl. KbI3abIpy
3JIEMEHTTEpiHEe TUMEY i
KaJlarajay Kepek. 8 JxactaH

TeMeH Oasaap/apl Kajaranay
6osMaca, apbl ycTay Kepek.
Cepmitic eH KUMBLIT
KBUTIAMJIBIFBIHA OCEP €TETIH
IIIIMJTIK TIEH JI9Pi-I0pPMEKTiH
ocepiHjie OoIFaH A
KYPBUIFbIHBI ITalijaj1aH OaHbI3.
Taramap/ipl JabiHgay aa
QJIKOTOJTBTI IIIMTIKTEP 11
KOCKaH/1a abaii O0IBIHBI3.
JKorapsl Temiieparypajia
AJIKOTOJIb OYJIaHBIM, BICTBIK
OeTTepre TUTCHIE JKAaHYbI
JKOHE OPTKE aJIbIN Kelyi
MYMKiH.

KypbUtFbl s)kaHBIHA YKAHFBIII
3arTapapl KoimMaHbI3, ce0eodi,
KOCYJIBI Ke3iH 1e OyHipaiK
OeTTepi KaTThl KbI3aIbI.
[Naiimanany xe3iHae KYpPBbUIFBI
KBI3BII KTyl MyMKiH. [lemr
IIiH/IeT! KbI3bIpY
3JIEMEHTTEpiHE TUMEY i
KaJaranay Kepek.

bapbIk sxemperkinr
TECIKTEPiHIH allbIK OOJFaHbIH
KaJ[arasaHbl3.

[Temrre KaHBUITBIP KIHE
UIBIHBI KYThUIap/a Ka0blIFaH
TaramIapbl bICHITIIAHBI3.
KyT#! imriH/e KbIchiM
YKOFapbhLIal, KYTHIHBIH
JKapbLUTybIHA aJIBIT KEeJeIi.
JKaiinak KaHBLITHIP TaOaHBI,
BIJIBICTHI )KOHE aTFOMUHUANIT
KBITBIPJIAK KaFa3blH TiKeJIeH



[EIITIH TOMEHT1 KarblHa
KOMMaHEBI3. ThIM KaTThI
BICTBIK IIEIITIH TOMEHT1
JKarblH OYJ1/11py1l MYMKIiH.
KarTer abpazusTi
Ta3apTKBIIITApABI HEMece
YIIKIp METauT KBIPFBIIITAPIbI
Iaijaaafbl, el eCIrHIH
IIBIHBICHIH Ta3aJIaMaHbI3,
OUTKEHI oy1ap OETTIi CHIPHIIL,
OYJT IIBIHBIHBIH CHIHYBIHA
OKeITyl MYMKIH.

KabapIKTHI Ta3anay yuriH Oy
TazaJarblITapblH
naigananOanbI3, OMTKEH] TOK
COFYBI MYMKIH.

(Kypsuirsr yiricine
OaliIaHBICTHI ©3repe/ii.)

ChIM TOp cepeci MeH >Kanmak
KaHBUITBIP Ta0aHbI CHIM
OarpITTayBIIITAPBIHA
JYpBICTaIN KOO

ChIM TOp cepeciH
KoHe/HeMece TabaHbI
OarpITTaYBIIIKA AYPHICTAIT
KO0 eTe MaHbI3/1bl. CbIM TOp
COPECIH €Ki CHIPFBITIIAIIBI
JKOJIFA CaJIBIIl, TaFaM/Ibl
CaJIFaH/a €Ki JKarblaa TeH
exeniria rexcepiniz (Kemeci
CaHFa KapaHbI3).

AJIBIHFBI €CITIHIH IIBIHBICH
aJIBIHFAH HE MIBITHIHATaH
6oJca, KYphUTFBIHBI
nmanaranOanbI3.

Tarampl nenike cagap
HEMecCe TICIITEH IIbIFapap
Ke31H/Ie OpKalllaH bICTHIKKA
TO3IM/II KOJIFanTap bl
nanaadbIHbBI3.

[Ticipy xara3biH a3ipiaey
KYMBIpaChIHa HEMECe
JlyXOBKa aKceccyapbiHa (Haya,
CBIMJIBI TPWUJIb, T.0.) TAMaKIICH
Oipre KOWBIHBI3, COJIaH KeHiH
OapIIBIFBIH aJJIBIH aJia
KBI3/IBIPBUTFaH JTyXOBKara
casbIHbI3. [lyXOBKaHBIH
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KBI3JIBIPY 3JIEMEHTTEPIHE THIO
KayTmiH OoJApIpMay YIIiH
aKceccyap/JaH HeMece
KYMBIpaJIaH IIbIFBII TYPFaH
HiCipy Kara3bIHBIH apThIK
OeuikrepiH ansiHbI3. [licipy
Karasbl YIIIH MiCipy Karas3blH
KOPCETUINeH MOHHEH
JKOFaphIpaK KYMBIC
TeMIepaTypachiHIa eNIKalan
naigananOanei. [licipy
KarasbIH TiKEJIeH TyXOBKa
TyOiHE KOMMAaHBI3.
ABAMJIAHBI3: ampt
aybICTBIpap aJIbIH/A, dJICKTP
TOTBHIHBIH COFYBIHA JKOJT
O6epmey YIIiH, KYPbUIFbIHBIH
KyaT CbIMBIHAH
aXbIpaThUIFAaHBIH HEMECE
aXBIPATKBIIITHIH O PUITeHIH
TEKCepiHi3.

KypBUIFBIHBIH KBI3BII KETYiH
001 1pIpMay MaKCaThIH/A OHBI
COHJIIK €CiK apThIHA OpHaTIay
KaxeT.

KypbutFbIHbI TiKETICH €IeHHIH
ycTiHe opHaTy KaxkeT. OHBI
HET13/[iH HeMece TipeKTiH

YCTiHE KOHIBIpyFa O0IIManpbl.

ABAMJIAHBI3: Maii 6ap
KEMITIPIKTe Ka/laraiayCchl3
micipy KayinTi 601ysl MyMKiH
JKOHE OPTKE OKEITyl MYMKIiH.
EINKAIIAH otTsl CyMeH
eIIipyre THIPBICTIAHBI3,
KYPBUIFBIHBI OIIPiHi3, COTaH

KEHIH KaJIbIH/Ibl KAKIIaK
HEMece OpTKe TO3IM/II
JKATKBIIII CUSKTHI Oip/IeHeMeH
KaOBIHBI3.

ECKEPTY: O3zipney nporeci
KaJaraJlaHnysl kepek. Kpicka
Mep3iM/Ii d3ipIiey Tporieci
Y3IKCi3 KaJaraiaHybl Kepek.
ABAVJIAHBI3: Opr xaymi
Oap: micipy OeTTepinje
3aTTap/bl CaKTaMaHbI3.
ABAVJIAHBI3: Erep Gyt
ChIHFaH 0o0Jica, TOK COKIaybl
YILIiH KYPBUIFBIHBI OIIIPiHi3.
[Tern oifHeri ChIHFAH
JKarjgana: bapieik
KOH(pOPKaIapabl )KIHE
JIEKTP KbI3ABIPFBILI
3IIEMEHTTEP/I Jiepey OMIipil,
KYPBUIFBIHBI KyaT KO3IHCH
aXKbIPATHIHbI3. KYPBUIFBIHBIH
OeTiHe KOJ TUTi30€Hi3.
JKaOapIKTHI A maranOaHbI3.

KypBUIFs! CBIPTKBI TaiMEp
HEMece KaIIbIKTHIKTaH
Oackapy xyHeciMeH
Oackapyra apHaJIMaraH.
[Ticipy Gerinzmeri Hemece
KOCTpes TyOiHer1
BUTFAJI/IBUTBIK ceOeOiHeH
JKUHAJIFaH Oy KbIChIMbI
KOCTPOIIl )KBUTKBITYBI
MyMKiH. COH/IBIKTaH, TISMITIH
0eTi MEH KOCTPOJIJIEP IiH



TYOTepi opKamran Kyprax
OOJIFaHBIH TEKCEPiHi3.
ABAMJIAHBI3: Tex a3ipiey
a0 IBIFBIHBIH OHTIpYIIic
JKacaraH HeMece KaOIbIKThIH
eHIIpyIIiCI maiinanany
HYCKayJIBIFBIH/IA Kapam/a
JIeTI KOPCETKEH MICIpy
TaKTaChIHBIH
KOpFarbIIITapbIH HEMECe
#KabJIBIKTa KipiCTIpUITeH
MiCipy TaKTaChIHBIH
KOpFarbIITapbIH
nagaIaHbIHbI3. Kapamcels
KOpFarblITap Il Naiianany
COTCI3 JKaFJaiiapra oKeryi
MYMKiH.

Onimze epT 0oIMaybl YIIiH:

AlaHbIH po3eTKara YIIKbIH
TYMalThIHAANH KOCBUIFaHbIH
TEKCepiHi3.

3aKpIMJIaJIFaH HeMece
KecUIreH Kabemb/Ii, TYITHYCKa
kabeb/IeH 0acka y3apTKBIII
KaOeap/Il nangaIanOaHbl3.
PoseTkagarpl CYMBIKTBIK
HEMECE BUIFAJI OHIMIE
TUMEYIH TEeKCEePiHi3.

Jypsbic naiganany

By KypbliFsl TEK
TYPMBICTHIK Ka)KETTUTIK YIIiH
enaipiaren. Cayna
MaKcaTBIH/Ia KOJIIaHbLICa,
KEeNULIITT JKOWBLIA/IbL.

« ECKEPTY: By KypbUIFbI
TEK TaraMJpl Ticipyre FaHa
apHairad. OHbl Oacka
MaKcaTTap/a, MbICAJIbI
OeJIMeH1 JKBUTBITY YIIiH
naiiananyra OOJIManIbI.

*  KypbUtFbIHBI TPHIIB ACTHIHA
apHaJFaH TabaKThl )KbUIBITY
YILiH, CYATIEP/, bIIBIC-asK
CYJT1IepiH Mell eCiriHiH
TYTKBIIITAPBIHA LTy apKBLUIBI
KEeMTIpy YIIiH Maiaianyra
6onmaiinpl. CoHBIMEH Kartap,
OYJ1 KYPBUTFBIHBI O0JIMEH1
KBUIBITY MaKCaTBIHIA
KOJIJIaHyFa OOJIMai bl

*  KypbUIFBIHBI 1ypBIC
naigannanoay cebebiHeH
TyBIH/IaFaH aKayJIBIKTap YIIiH
OHIIPYIII KayanThl eMec.

 IlemTi TaramMaapas! epiTy,
micipy, KybIpy JKOHE TPHIIbIC
TalbIHAAY YIIiH MaiganaHyra
Oonansl. .

banap kayimcizairi

«  ABAWJIAHBI3: MMaiiganany
Ke3iH/Ie JKeTyre O0IaThH
OeITIKTep BICTHIK OOTYBI
my™KiH. Kimkenrait Oanmap
almIax >kepne 00IIysl Kepex.

* Opama marepuasniapsl
Oanayapra 3usHABI 00T IbI.
bananapasr opama
MaTepualJapblHAH aJIIaK
ycranbi3. Opama

9/KK



MaTepHaIap IbH 0apIIbIK
OeJTiKTepiH KOpIIaraH opTa
CTaHJIapTTapblHA cail
TacTaHbI3.

*  DnexTp KaOAbIKTapbI
Oanayap yuriH KayinTi OoJIbII
TabbuTaBL. [CKEe KOCYITBI
Oosrrania 6amapIeIH OCHI
©HIMHEH aJIaK 00Tybl
KaJarasar, oJapabiH
©HIMMEH OWHAYbIH
OO0 IBIPMaHBI3.

* JKaOapIKTHIH YCTiHE
OananapbIH KOJ )KEeTETiH
CIIKAaH1al 3aT KOMMaHBbI3.

» Ecik amsik xe3/ie oraH emoip
aybIp 3aTThI )KYKTEMEHI3
JKOHE OFaH Oasap/ibly
OTBIpYyBIHA K0J OepMeHi3. O
ayJIapbUTBIIT KeTYl HE
UIreKTepi 3aKbIMIaHYbI
MYMKiH.

Ecki enimai Tactay

Koxbic enivaepai 1akreipy Typaisl WEEE
JUPEeKTHBACHIHBIH TATANTAPBIHA COliKecTiK:
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By enim EO WEEE nupekTHBachIHbIH
(2012/19/EU) Tananrapsina colikec kenei. by
OHIM/IC KOKBIC JJICKTP JKOHE DJICKTPOH/IBIK
xa6abik (WEEE) xiktey TaHb6ach! 6ap.

By eHiM KaiiTa naiinanaHyra O0NaThIH KOHE
KaiiTa eHJey YILiH jkapam/ibl JKOFapbl Caraiibl
GeJIILIEKTEPMEH JKOHE MaTepHaIapMEeH
xacanraH. Kpi3mer kepcety mMep3imi OiTkeH/e
KOKBIC OHIMJIi 9JIETTEr] TYPMBICTBIK JXoHE Oacka
KOKBICTApMEH Oipre JakrbipMaHbi3. OHBI JJICKTP
JKOHE NICKTPOH/IBIK a0 IbIKTap/Ibl KalTa OHACY
YILIH KMHAy OPTAJIBIFbIHA allapbIHbI3. Byt
JKUHAY OPTAJIBIKTAPhI TYpaJbl Oiily YIIiH
KEPriJikTi GUITiK opraniapbiHa xabapiacbIHbI3.
RoHS nHpeKTHBACBHIHBIH TaJanTapbIiHA
colikectik:

Ci3 carbin anran ediMm EO RoHS
nupekTrBacbiablH (2011/65/EU) tanantapbina
colikec keneni. OHbIH KypaMbIH/Ia TUPEKTHBAIA
KOPCETLIreH 3USH/IbI KOHE THIFBIM CaJIbIHFaH
MaTepHaJLiap JKOK.

Opama marepHaniapbIH TACTAY

*  Opama marepuaniapsl bananap yiH
KayinTi. Opama MaTepuaiiapblH
Gananap/bIH KOJIbI XKETIICUTiH KayiIci3
JKepre KOWbIHbI3. OHIMHIH opama
MaTepualiapbl KaiTa OHIeIeTiH
Martepuaiap/iaH xacanraH. Kaiira
OHJICNICTIH KaJABIK HYCKayJIapblHa COHKeC
CYPBINTAHBI3 JKOHE OJIapibl JYPBIC
TactaHp3. Onmapas! KaIbINTh Vi
KaJIIBIKTapbIMEH Oipre TacTaMaHbl3.



KypbLisbinbi

Kannsl moay

AJJBIHFBI CCIK 7 JKanaprbl TaKTachl

1

2 Tyrka 8 Kennerkim MOTOpBI (apTKbI GoNaTTal
3 AcTbiHFbl Oemiri ’KacanraH TabaH)

4 Taba 9 lam

5 CoiM TOp copeci 10 TI'punbail KeI3JbIPY 3JICMCHTI

6 Backapy Takrachl 11 CepeHiH no3uuusiaps

JKbLbITy mamMbl

1
1
2 TepMmocrat mambl
3 OyHKIHMSA TETIr
4

bip KoHTypIIbI Micipy Tabackl APTKBI COI
KaK

5 bip KoHTYpIIBI MiCipy Tabachl ANIBIHFbL
COJI JKAK

6 CanjplK Taiimep

7 Bip KoHTypIbI Mmicipy Tabachl ANJBIHFBI OH
KaK

8 Bip KoHTypIIbI Micipy Tabacskl APTKBI OH
KaK

9 Tepmocrat Teriri
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byMaHbIH Kypambl

a0bIKTap KYPBUFBIHEIH YIriciHC
Kapaii Typui 60Tyl MYMKIH.
[Taiinananymel HyCKayblH/1a KOPCCTUIICH
KCHOIp 3xa0abIK OCBI KYPBLIFbIIA
6o1Maybl MYMKIH.

Iajipajanymbl HYCKAYJIbIFbI
CrangapTThl HoHOC

YHHaH acajFaH TaraM/Iap/sl mcipyre,
MY3/aThUIFaH TaFraM/apbl epiTyre oHe
YJIKeH OeJIiKTi TaraMiap/ibl KybIpyFa
nailaaHbUIa bl

DN =

3. TepeH TY0Ti KaHBLITHIP Tada
YHHaH acajFaH TaraM/Iap/sl mcipyre,
YJIKeH OeJIiKTi TaraMap/isl KybIpyFa,
IIBIPBIH/IBI TAFAMAPFa, TPUITBCY Ke3iH/Ie
aFaThIH Maii/Ibl )KUHAY YIIiH
naiaaHbLIa b,

ChbIM TOp cepeci MeH kaiinak
KaHBLITBHIP Ta0aHbI CHIPFHITHAIBI
0GarpITTAYBIIITAPFA KOIO

(Bya mymkinaik Koceivua. Out enimae
00;1Maybl MYMKiH.)

CeIpreITHANTE] OaFBITTAYBIITAP Tabamap
MEH CBIM TOpP COPECIH OHail OpHaTyFa XKoHe
LIBIFapyFa MYMKiHIK Gepei.

Tabanap MeH CbIM TOP COPECiH
CBIPFBITIIAJIBL Oar! BITTAYBIIITAPMCH
naiiananrania, Taba MEH CbIM TOp
COPCHIH IIETTEPi ChIPFBITIAIbI
GarbITTAYbIIITAP/IBIH aPTKBI OeiriHe
OpHaJIACKaH KaJaybllITapra CyHeHin
TYPFaHbIH TEKCEPiHi3.

4.  CpIMIbl IPUJIb
Kybipyra apHanFaH xoHe TaraMaapAabl
KaJIblITa HicCipy, KYbIPY JKOHE 93ipiey
Ke3iH/e KaXeTTi copere KO YIIiH
A TaJIHBLIABL.
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TeXHUKAJIBIK CHIIATTAMATAPbI
JKAJbI
CBiprKsl KomeMitept (Ouixtint / em / repeitin
Kepney / xuisik
Kanm LIHBITATRIN KyAT
CbIM Typi / KHMACBI
HICIPY TAKTACBHI
JKanapreuiapsi
APTKhL €Ot KAk
Onemi
Varthi
AJBIHFBL COT JKAK
Omemi
Kyatst
AJUIBIHEBL OH KAK
Omemi
Kvarn
ApTKbI OH XKaK
Oniemi
AThI
HNENNPUJIb
bactel e bipuene ¢gyHKIUSIBLI HeI
b mame 1575 By
['HIb KYaT LIbIFbIHBL
" JKanms! MomiMeTTepi: DIEKTPHKATBIK IEIITEPACTi KyaTThl TYThIHY TAKTACHIHIAFEI JEPEKTED
EN 60350-1 / IEC 60350-1 crannaprbiHa coiikec KeyTipiireH. byt aepexrep ToMeHri-)KOFapFbl
KBI3/IBIPFBIL DJIEMEHTI HeMece KeIIeTKIITIH (6ap 00ica) KOMETriMEeH KbI3IbIpY
(YHKUSUTAPBIMEH 9/ICTTErT TONTBIPY KE3iH/Ie aHBIKTAJIFaH.
Kyat THiMIiniri Kacsl THICTI QyHKUSUIAP/IbIH KYPbUIFbLAA 0ap HE KOKTHIFbIHA OaiIaHbICThI
TOMEH/IE KOPCETINITeH apTHIKIIBLIBIKTAPFa Colikec aubikTanFaH. | - XKengerkimimen mcipy -
yHemai peskum, 2 - TypGopexume kit micipy, 3 - Typbopexumue mnicipy, 4 - XKennerkimmexn
YCTiHEH/acThIHaH KbI3IBIPY, 5 - YCTIHEH/aCThIHAH KbI3/BIPY.

oKAMOLL ]
850 MM/600 mm/o00 My

220-240B/380-415B 3N ~ 50 I'nf
82 4By
MuH. HOSVV-FG 3x25mM /5x1.5Mmm

Bip kourypinl nicipy rabacul
140 mm

1200 By

Bip koHTYpJBI Hicipy Tabachl
180 mm

1700 Br

bip koH1vpiIsl gicipy 1a0ickl
140 mm

1200 By

Bip xouTyp.ibl micipy Taéachl
180 My

1700 Br

[KypbLIFBIHBIH CANachlH KaKCapTy KypbUIFBIHBIH 32T TaHOACHIHAFbI
Ke3iH/1e TEXHUKAJIBIK CHITATTAMAIaPbl HEMeECE 11ecIe KYXKaTTarbl MOH/EP THICTI
[a111bIH ana ecKepTyCi3 e3repyi MyMKiH. craHJapTTara COMKeC 3epTXaHalbIK

E¥ﬂ H¥CKayJ'.ILIKTaFLI CYPCTTCp yart KYPbUIFbIHBI KOJIJIAHY mafﬂaﬁnapml{a
CTIHAC 6CpUIFCH KOHC KYPbUIFbIHbIH GaiTaHbICTHI e3repy MYMKiH.
©31HCH [1aMaJlbl ©3I'CIIIIIKTCP1 6ap

60Tyl MYMKIH.

‘ JKaraaiinapaa anbiHFad. byn monnep
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Opnary

KypbUtFbIHBI KyLLIi Oap KaFuganapra colkec
OiTiKTi MaMaH OpHaTyBI KaxeT. Oifrnece,
KEMJIAIr )OUbUIabl. YOKINET )KOK KiciiepMeH
OpBIH/IAJIFAH iC PACIMEP HOTHIKECIHIE OPbIH
aJIybl MYMKIH aKayJIbIKTap YIUiH eHIipymi
JKayalThl eMec.

OpbIH/IbI XKOHE IEKTP KOHIbIPFbLIAPbIH
aiibIHay — TYTbIHYLIbI
bKayarKepIliiriie.

KAVIITL:

OHIM XKEpPriliKTi ra3 )KoHe EKTP
'HOPMATHBTEPIHE COUKEC OPHATBLILYbI
THIC.

KAVIITL:

Opuarnac GypbIH, OHIMIC KCMIILTIKTCP
HKOFbIHA KO3 xeTki3iHi3. Erep Gouica,
OHBbI OPHATIAHBI3.

3aKbIMIaHFaH OHIMACD GAChIHbI3FA
Kayin-KaTtep TOHIIpYyi MYMKIH.

Opnarynan OypbIH

KypbUIFbI aCThIH/A KQKETTi aya CaHbLIAYbI
CaKTaJFaHblHA CeHIMII G0y yiriH, Oy
KYPBUIFBIHBI asIFbI KiJIEMILICHIH HeMece
JKYMCapThUIFaH €ICHHIH i1iHe Kipin keTneyi
YILIH KaTThl HETi3/liH YCTiHE OpHATYIIBI
YCBIHAMBI3.

Ac GenMeciHiH e/ieHI KYpbUIFbI CaJIMarbIMEH
KOCA BIIBIC-ASIKTAP JKOHE BICTHIKKA TO3IMII
BIJBIC-asIKTap, TaFAM/Iap CajIMarblH KeTepe
aJaThiH OOYBI KaXKeT.

£
= L=
-Ei i e []
= ' B
E e5mmmin ! r~ 65 mm min
el il i
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*  OHBI eKi JKarblHaH acyHIik mKkadrapmMeH
naiigananyra 6onasl, anaiiia KeMIipek
JeHreiii ycriden ey a3 perenze 400 mm 6oc
KEHICTIK JKOHE JI¢ KYPBIJIFbI MEH KaObIpFa,
KaJIKaH JKoHe OMiK acyilik mkad
apachlH/Ia €H a3 JiereHse 65 MM Gyiipiik
60C KeHICTIK KaJ/IbIPy KaXeT.

*  CoHbIMEH Karap, KYPbUIFbIHBI JKEKEe 031H
opHaryra 6onapl. Kemmipek 6eTi ycriHeH
eH a3 jeredze 750 MM 60c KeHiCTik
KaJIIBIPBIHBI3.

*  (*) Copsim any Kypasbl acyil IUIUTACBIHBIH
YCTiH/IC OPHATBLIYBI KaXKeT 6oJica, OpHATy
OUIKTIriHe KaThICTBI aCYH COpPBIN ATy
KYpaJibl OHIipYillIiCiHIH HycKay/iapbiHa
KapasbI3 (eH a3el 650MMm).

* By kypbUwbl | caHaTThI Kypaiaapsl
[IapTTapblHA COMKEC KeJe/Ii, COHIBIKTaH
OHBI apTKBI XKaFbIMEH JkoHE 0ip *Kak
OyiiipiMeH ac OenMeHiH KaOblpraiapbiHa,
ac Genme xunhasbiHa )KOHE Ke3-KeNreH
enmIeM/i abpIKKa Kipil TypaTbIHAail
eTin opHaryra Oosazpl. Backa jxak
Oyiiipinzeri ac Genme sxrhasbl HeMece
xabOpiFel Oipzeil Hemece Kilipek
eniiem/e 6OIybl MYMKIH.

*  KypbUIFbl )KaHBIH/IaFbl KE3-KEIIeH ac
6erMe x1rhasbl BICTHIKKA TO31M/I GOITYbI
kaxer (100 °C mun.).

Kayincizaik IbIHAKBIPBI

Erep eniminizae 2 Kayincizaik IbIHKBIPBI

0oJica;

KYpbUIFbIHBI aybIIT KETICY] YIIiH NELINeH

KaOIbIKTaJIFaH €Ki KOpFaybllll IBIHXbIPMEH

OeKITITyl KaxKeT.

Jypsic icrikTi naiinanana oTeipsln inrexTi (1)

ac GenMe KaObIprachiHa (6) OEKITIHI3 KoHE

KayINCi3IiK WBIHKBIPHIH (3) LIreKKe KYIbINTay

MexaHu3Mi (2) apKbUIbI JKaJFaHbI3.



1 TypakTbuIbIK inreri

2 Kynbintay MexaHu3mi

3 Kayirnci3ik mbIHXbIPbI

4 IbIHKBIP/BI aC 66IMC ITUTACHIHBIH
apTKbI XKarblHa MBIKTAI OCKITIHI3.

5 Ac GesMC IINTACBIHBIH aPTKbI KaFbl

6 Ac Genmce KaObIpFachl

Erep eniminizae 1 Kayincizaik IbIHKBIPBI

0oJica;

KYpbUIFbIHBI aybIIT KETICY] YIIiH NELINeH

kKaOpIKTasFaH 6ip Kayilci3aiK MbIHKBIPEIMEH

OeKITITyl KaxKeT.

OHIMre Kayilci3/iK IbIHKBIPbIH OCKITY YILiH,

TOMCHJICT1 cypeTTeri KagaMaapabsl OpbIHIAaHbI3.

YXOBKaHBIH OYHipre CHKCIOIH
GonnbipMay yIIiH, JyXOBKaHbIH ajFa
PKOHC HaroHasb GOUbIHIIA CHKCIOIH
GomIbIpMay YIIH TYPaKTBUIBIK
LIBIHXKBIPbI MYMKIHITHIIE KbICKA
60ITybI KCPCK.

InuTanapra apHaIFaH INIUTaHbIH TYPAKTBUIBIK
IIBIHKBIPbI KPOHIITEHHI Kiprizy TeciriMeH
’KacaJIMaraH.

OpHary xoHe KoCy

KypbUIFbIHBI KL 6ap HOpManap MeH
epexenepre coiikec OpHATY XKOHE KOCY KaKeT.

KypbUIFbIHBI TOHA3BITKBILITAPIbIH
HEMeECe My3/1aTKbILITAP IblH XKaHbIHA
opHaTnaHbl3. KypbUIFbIIaH IIbIFATBIH
BICTBIK I1iCIpYyre apHallFaH KypaJiapablH
TOK TYTBIHYbIH 5KOFapJaTajbl.

*  KypbUIFbIHBI KEM JIeTeH/IE €Ki ajiaM
KOTEpyl KaKer.

*  KypbUiFbIHBI TiKeJIeH €/ICHHIH YCTiHe
opHaty KaxkeT. OHbI Heri3/liH Hemece
TIPEKTiH YCTiHEe KOHABIPYFa OonMaiibl.

KypbUIFbIHBI KOTEPY HEMECE HKbLIDKBITY
IIiH CCiriHCH XOHC/HEMECC TYTKAChIHAH
cramanbI3. Eciri, TyTkacsl Hemece

inrekrepi OyniHyi MyMKiH.

DJIeKTPUKATIBIK HKAJFAY

OHimai «TeXHUKaIbIK CHIIaTTaMaiapbh»
KECTECIH/Ie KOPCeTUIreH IeH KyaThl jKapam/ibl
IIAFBIH Ti30€K Y3TilllleH KOPFaIFaH jKepre
KOCBLIIFAH PO3eTKara/kKeJire KOChIHbI3. OHiM/I
TpancdopmaTopMmeH Gipre Hemece OHChI3
nai/ianany Ke3iHje skepre Kocy OpHaThIMbIH
OUITIKTI JIEKTPUKKE OPBIHAATKBI3BIHBI3. Bi3ziH
KOMITAHUsI OHIM/II JKEPTLTIKTI epekeepre cait
JKepre KOCy OpHaThIMBIHCHI3 Naiilananyra
GalIaHBICTHI TYBIHJAFaH 3aKbIM/IAPFa KayalThl
GOoTManIbI.

KAVIITL:

KypbUIFbIHBL KyaT Ocpiny sxabablFblHa
yoKinerTi Hemece OLIiKTI MaMaH KOCYBbI
KaxeT. KypbUIFbIHBIH KEMUIIK YaKbIThbl
JIYpBIC OPHATY/IaH COH FaHa OacTanajpl.
VoKineTi )KOK KiciiepMeH OpbIH/AJFaH iC
pociMaep HOTHXKECIHIE OPbIH allybl
MYMKiH aKayJIbIKTap YLIiH eHAIpyLIi
HKayarTbl eMEC.
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KAVIITL:

Kyart cbIMBbI KbICBLIFaH, MAHBICKAH
HeMece OyparraH 60IMaybl XKOHC
KYPBUFBIHBIH BICTBIK OCTTCPIHC THIM
TYPMalTBIH 1Ak )KEP/IC OPHANACYBI
KaXKCT.

ByniHreH Kyat ChIMBIH OLIIKTI JICKTP
MaMaHbl aybICTBIPYbI KaXeT. Oiitnece,
3JICKTP TOFBIHBIH COFY, KbICKA
TYHBIKTAly HEMECE OpT Kayii Oap!

JKenieH KyaTTaHy Mep3iMi KYPBUIFbI
OeIriciHze KepceTireH iepeKTepre coikec
60iybl KakeT. TeXHHUKaJIbIK AePeKTep TAKTaChIH
€CIKTI HeMece aCThIHFbI KAKIAFbIH allKaH [
Kepyre 60a/ibl HeMece 071 KYPBUFbI TYpiHe
GaillaHbICThI KYPBIJIFBIHBIH apTKbI KabaTbIH A
OpaHaIacKaH.

KypsutrbiHbIH KyaT Gepy cbIMBI "TeXHHUKaIbIK
cunarTamanap" KeceTiH/eri MoH/epre coikec
KeJlyl KaxeT.

KAVIITL:

OneKTpi1i OpHATY KYMbICTAPbIH
6acraMac OYpbIH, KYPBUIFBIHBI KyaT
Gepiny xabbIFBIHAH aXKbIPATHIHBI3.
OJICKTP TOTHI COFYBIHBIH Kaymi Oap!

Kyat cbIMBbIH KOCY

CbiM xyprisy GapbichiHa

TTBIK/’KCPTLIIKTI 3JICKTP
[HOpMaTHBTCPIH KONNAHBII, THICTI
PO3CTKA LIBIFBICHIH/KCICIH HKOHC IICII
THIFBIHBIH Mal1aJIaHy KCPCKCi3. OHIM
KyaTbIHBIH IICKTCPI THIFBIH MCH PO3CTKA
HIBIFBICHIAKCIIC] TACBIMAN Il aNnaThiH
TOKTaH ThIC 60Jica, OHIM GeKiTiIreH
3IICKTP OPHATYbI aPKbLIbI TIKCICH
TBIFBIHCBI3 OHC PO3CTKA
HIBIFBICBIHCBI3/ K CIIICIHCI3 KOCBLIYBI
KCPCK.

1. KyaTt cbIMBI KYPBLIFbIMeH Oipre
JKaGABIKTAIMACA, YiIeT] 2JICKTPUKAIIBIK
OpHaTYyFa colikec, kectenieH (Texnukanviy
cunammamanapel, bem 13) TaHAANTBIH
KyaT CbIMBI KYPBUIFbIFA CHIM
JIMarpaMMachIHIAFbl epeKeNepi OpbIHAAY
APKBUIBI JKAIFAHYbl KaXKeT.

ToxkneH xababIKTay KypaibIHIaFsl OapIIbIK

Ty#icnenepai axsIpaty MYMKiH 6osimaca,

XKBIPATKBIII KYPaJl €H a3 AeTeH/e 3MM

Ty#icneni caHpUIaybIMeH (OaJIKbIMaIIbI

CaKTaH/IBIPFBILL, KOPFayILIbl JKENiIiK

XKBIPATKBIILITAP, TYHBIKTAYIIbUIAP) KOCBUIBII,
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OCBI @XKBIPATKBIII KYPAJIbIHBIH OapIibIK
Ty#icnenepi kypourbira DM HyckaynapbiHa
colikec JTalBIKTaTyb! KaxeT. OChl KaruIap sl
OpBIH/IaMay KYPBUIFBIHBIH KYMBIC icTeyl
Ke3iH/ie aKayJbIKTap TY/bIPBII, KEMiJI{riH
JKONIBIPYBI MYMKIH.

[KocbiMia Kayincizaik mapacsl

€TiHJIC KOPFAHBICTBIK aXKbIPATy
KypasbIH nalinananyra KCHEC
Gepineni.

2. ChbIM Heri3i KakIarblH OyparblIIeH
QILIBIHBI3.

3. Kyar CbIMBIH CBIM KBICKBIII apachlHa
KIpri3i, KbICKBILI aCTBIMEH JKYPri3iHi3
JKOHE OHBI ChIM KBICKBIII KYPaJIbIH bl
*xKanmel OypamameH 6acTel Oeririne
OeKiTIHI3.

4. Ceimaapasl OepiireH quarpammara coiikec

JKaJIFaHbI3.
3 4]
L2 -

Exi chasanbl
380/400/415 B aiiHbiManbl Tok

Bip draszanst
220/230/240 B aiiHbmanst Tok

* MbIC kenip

Yw dazanbl
380/400/415 B aifiHbivManbl Tok

5. ChbIM jKaJFayliapbiH assKTaraH COH, ChIM
HET131 KaKMarbIH 5KaObIHbI3.

6. Kyar CbIMBIH KYPBUFbIFA TUMEHTIHICH
JKOHE KYPBUIFbI MEH KaObIPFa apachIHIa
KBICBLJIBIN KAJIMANTBIH/IAH STill XKYPri3iHi3.

Kayinci3ik MakcaTbIH/1a KyaT ChIMBI
2 MeTpieH y3bIH 60JIMaybl KAXET.

*  KypbuirsiHb! acyii KaObIpraceiHa Kapaii
UTEPiHI3.

*  IlewrTiH asiKTapbIH JAHBIKTAY
Maiinanany Ke3iHAeri Iipij bLABICTAP/IBI
KO3FaJITYbl MYMKiH. KypBUIFBI TETiC JK0HE



TEHEJITCH JKaFali/ia Typca, MyH/Iai KayinTi
JKaFIalpl OoNpIpMayFa Ooabl.

O3 KayiInci3/iriHi3 YIIiH, KYpPbUFbIHBIH
TOPT asFbIH OHFa HeMece coiFa Oypay
apKBUIBI TCH TYPFAHBIH KOHE JKYMbIC OeTiH
Teric JAeHreii/ie TYpFaHbIH TEeKCEPiHi3.

Conrbl Tekcepi

1.

KypbUIFbI 3JICKTP KyaThl JKeliciHe Kaiita
KOCBIHBI3.

2. DneKTpUKaJbIK GYHKIUSIIAP/bI TEKCEPiHi3.
KesemexTe TacbiManaay

OniMHIH 6acTankel KOpaObIH CaKTall,
OHIM/Ii COHBIH IIIiH/IE TaChIMAIIIAHBI3.
Kopanrarel Hyckaynap/abl OpbIHIaHBI3.
Bacrankpl Koparn 6onmaca, eHiMITi
KONIPIIIKTI opaMara HeMece KaJlblH
KoOpallKa CaJIbIIl, TBIFbI3JaIl OPAHBI3.

TleruTiH ilIiHACTI CBIM/IBI IPHJIb MEH
HayaHBIH I eCiriH 3aKbIMIaMaysbl YIiH,
Hayanap/blH KaIbIMEH Gipeit
OpHAJIACKAH TICIII €CITiHIH 11IKi XKaFbIHA
KapTOH JKOJIAFbIH calibiHbI3. lemr ecirin
KalTaJbIH/aFbl KaObIprara GipikTipin
OpaHpI3.

OHIiMIIi KO3Fay HeMece KeTepy YIiH OHbIH
€CiriH HeMece YCTaTKBIIIbIH KOJJIAaHOAHBI3.

KypbLIFbl YCTIHE €IIKaHAail 3aTTap
KOMMAaHbI3 )XOHC OHBI TIMHCH
PKBIDKBITBIHbBI3.

TacbiManay KC3iHAC TybIHIAaFaH OOIYbI
MYMKiH ©HIMHIH KaJIbl KepiHiciHxe
crIGip 3aKbIMHBIH OOJNIMAYBIH TCKCCPIHi3.
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ﬂ JalbIHABIK

Kyattbl yHeMaey OolbIHIIA

KeHecTep
Keueci aknapat ocbl Kypajl/ibl KOpILIaFaH opTara
3HSIHCBI3 YKOJIMEH Mal1alIaHblIl, KyaTThl
YHEM/JIeyre KOMEKTeCeIi:

»  Tlemrriy imiHge KyHripT TYCTi He
9MAJIBJICHTCH bIJIbIC-asIK [Tal/IaJIaHbIHBI3,
ce6ebi onap BICTBIKTBI HKAKChI OTKI3E/Il.

»  TlaiinanaHymbl HYCKAYJBIFBIH/IA HE TTiCipy
HYCKayJlapblH/Ia KeHec OepiireH Oornca,
TaraM/Ipl MiCipy Ke3iH/Ie al/ibH aja
KBI3/IBIPY/IbI JKACaHBI3.

»  Tlicipy Ke3iH/ie NEIITIH eCiriH Xui aia
GepMeHi3.

*  Mywmkin GonFaH Karmainap/a, nemri 6ip
yakbITTa OipHellIe Tarampl icipyre
TBIPBICBIHBI3. TaraM/ibl CBIMJIBI COpere
Ticipy BIIBICTAPBIH KOK apKbLJIbl 93ipiieyre
6omazpl.

»  BipHeuie taram o3ipJieiiTiH GoJcaHbI3,
onap/pl OipiHeH KeliiH OipiH OipaeH
micipini3. [TemrTi Kaita KeI3apIpyabiH
KakeTi GoIMaipl.

»  Tlewri micipy yakpIThl asiKrajap ajplH/ia
GipHele MUHYT OYPBIH OLIIPY apKbLIbI
KyaTThl yHemeyre 6onaspl. Ilemriy ecirin
aIlITaHBI3.

»  Tlicipmeli Typsil, MY3/JaTbUIFaH
TaraMzap/ibl epiTill aJIbIHBI3.

*  Tlicipy yuwiH Kaknarsl 6ap
Ka3aHaap/bl/Tabanap/bl HailanaHbiHbI3.
Kaxmarsl 0K BIIBICTA IICIPY KYaTThIH
TYTBIHBUTYBIH 4 ecere apTThIpybl MyMKIiH.

»  Taram o3ipJICHETIH Ka3aHHbIH aCThIHA
ColKec KeJICTiH KaHaPFbIHbI
naianaHpIHBI3. OpAaiibIM TaFaMaapra
ColKeC KeJICTiH BIIBIC OJIIEMiH
KOJLIaHBIHBI3. blIbIC TaFaMHAaH YIIKEH
GoJica, OHBI Micipy YIiH Kebipek KyaT
KeTe/i.

*  DiekTp KaHAPFBUIAPMEH MICipy Ke3iHe
acThI Teric KazaHAap/bl Nali1aJlaHFaH JKeH.
ACTBI JKyKa Ka3aH/[ap bICTBIKTBI JKaKChIPAK
otkKi3e/i. TYTHIHBUIATBIH KyaTThIH 1/3
Gentirin yHemaeyre Gonapl.

*  blgpicrap MeH Ka3aHnap Hicipy
aliMaKTapbIHA COMKEC KeTyl KepeK.
blneicrapabiy He Ka3aHAapIbIH ACThI
micipy naHeJsiHeH Kiun 6onmMays! THic.

18/KK

»  Tlicipy aliMakTapsl MCH Ka3aHIap/blH
aCThIH Ta3a ycTaHpl3. Jlac Gonran
Kar/jaii/ia bICTBIKTBIH OTKi3yl Hallapiaybl
MYMKiH.

*  ¥3ak micipisietid Taramzap yluiH, mcipy
aiiMarbIH MIiCipy asKTanap aliblHaa 5 He
10 MuHyT OYpHIH e1uipiHi3. [lanenbae
KaJIFaH KbI3y/Ibl NIalilaliaHy apKbLIbI
KyatThl 20%-Fa YHeM/Ieyre Oonmaibl.

AJIFalmiKbl KOJAAHY
YaKpITTBI opHarty

Ke3 kesreH naibIKTayabl xkacay Ke3iHje,
uicti 6Genrinep GeiteOerTe
DKBINBLIBIKTAH GacTaiibl.

JlyxOBKaHbIH KyaTbl OipiHILI peT KOChUIFAHHAH
KEHiHI KYH YaKbITBIH OpHaty yiiH &)/
TiepHesIepiH OaChIHbI3.

CCHCOpJ'lLI.K_ Gackapy yJarinepi ynris,
aJ11bIMEH 5— TYPTIl, OJaH KeiiH KYH McH|
lyakbIT opHaty ymrin (&) /

naiilanaHbIHbI3.

Oraubacin TYPTY apKbLIbl OPHATY/IbI

pacTaHpI3 )KOHE pacTay YIiH embip nepHeHi
[ — |
| wimim] -

TYPTIECTeH 4 ceKyH]| OOMbI KYTiHi3.
] ) eC
e
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Perrey Tyiimentiri
Tyiimenrikrepai kynrray 6enrici
Carat 6enrici

B S O

Jabeuiapig 1p10bIC KaTThUIBIFBI Geirici (O
eHiMJIC 00IMaybl MYMKIH.)

Yuemuey pexumi 6enrici

Kocy ryiimeci

Any tyiimeci

VakpiT Gonimn 6enrici

Jla6bu1 Oenrici

Iicipy yaKbITBIHBIH COHBI Ocurici

—_ = O 0 N N W

—_— O

Micipy yaksiTbl 6einrici



12 barpapnama tyiimerniri

licreit Gacraiijpl xkoHe \/ TanGacskl
kepcerineni. by tan6a yaksiT
OpHATBUIFAHHAH KCHIH KCTC/I.

[Kyat y3inreH sxarnaiiia aFbIMIaFsl
AKBIT [TapaMeTpIicpineH 6ac
apTblIazabl. OHBI KalTa PCTTCY KaXeT

[Bacrankel yakpIT OpHATBUIMAFaH Goica,
carar 12:00 momiHcH GacTar KYMbIC

Gonazpl.

KYpbUIFBIHBI aJIFALI PeT Ta3aJiay

[Bet keiOip sKyFbINI 3aTTapAbl HeMECe
a3anarblll 3aTTap/Ibl MaijanaHFasga

Oy syl MyMKiH.

Tazanay Ke3iHJe KaTThl KyFbIL

3aTTapblH, Ta3adafrbIll

YHTAKTapbIH/KPCMJICPIH HEMECC K3~

KCIIFCH OTKIp 3aTTapAbl nainanan6GaHpi3.

1. bapneik 6yma MaTepuaniapbH aJibIn
TaCTaHbI3.

2. KypbUIFbIHBIH OCTiH BUFaJl MaTaMEH
HeMece I'yOKaMeH CYPTiHi3 oHe MaTaMeH
KYPFaTbIHBI3.

BacTanksl KbI3AbIPY

Onimai 30 MUHYTTai KbI3IBIPBIIL, aXKbIPATBIHbI3.

Ocbunaiiiia, Ke3 KeJIreH OHIIPICTIK KaJ/IbIKTap
Hemece KabaTTap JKaHbII KeTe/ll JKoHe
SKOWBLIAIBI.

DJieKTp menii

1. TlemrreH GapJbiK Hicipy Hayajlapbl MEH
I'PHJIb TOPBIH AJIBIHBI3.

2. TlewriH eciriH xaObIHBI3.

Static (Typakrbl) OarbIThIH TaHIAaHBI3.

4. EH OFaprbl IPUIbJICY KyaTbIH TaHJaHbI3;
Dnexmp newin icke Kocy asconvt, bem 23
GeriMiH KapaHsI3.

5. TlewrTi mwamMameH 30 MUHYT KOCBIII
KOHMBIHBI3.

6. Tlewti aXbIPaThIHBI3; JNeKmp Neulin icke
Kocy oiconvl, Bem 23 GeniMiH KapaHbl3

I'puab nemri

1. TlemrreH GapJbiK Hicipy Hayajlapbl MEH
I'PHJIb TOPBIH AJIBIHBI3.

2. TlewriH eciriH xaObIHBI3.

3. EH jXOFapFbl IPUIbJCY KyaThIH TaHIAHBI3;
Ipunvoi icke Kocy aconvl, bem 30 6enimin
KapaHsbI3.

4. Tlewri mamameH 15 MUHYT )KyMbIC
iCTeTKi3iHi3.

5. T'puibley GyHKUMSCHIH aKbIPaThIHBI3;
Tpunwoi icke Kocy aconvt, bem 30 Genimin
KapaHsbI3

hed

KypbUIFbI alFallIKbl iCKE KOCBLIFaHA,
6ip-cKi caraT 60Iibl TYTIH MCH Hic
[IBIFYBI MyMKiH. By KanblIThl xaFnai.
TyTiH MCH nicTi keripy ymin 6enme
JIYPBIC KEIJCTUICTIHIH TCKCCPIHI3.
LbIFbIn )KaTKaH TYTIH MEH HICTi TiKenel
KYTyJaH caK OOJIBIHBI3.

ABAMJIAHBI3!

blcTbIk OeTTep xKaHyFa abin Kenexi!
KypbLIFbI dKYMBIC ICTEY1 KE31H/I€ KATThl
KbI3ybl MyMKiH. ElIKaIIaH bICTBIK
JKaHAPFbLUIAP/Ibl, HCIITIH 1K1
GemiKTCpPIH, BICBITKBILI OOMIKTCPIH KIHC
T.6. ycramanpi3. bananaps! aynax
YCTaHbI3.

Taram/pl neLIKe calap HEMECE METEH
HIblFapap Ke3iHJ€ OpKALlaH bICThIKKA
Te3IM/i KOJIFanTap bl MaiaanaHblHbl3.
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Kemnipekri Koj11any #koJibl

Hicipy Typajasl *kaansl MaJiMeTTEp

Tabara emKaliaH ymreH GipineH
achIpbIN Mail KyiiMaHbI3. Maiisl
KBI3/IBIPY KE31H/IE KEMITIPEKTi
Kapaychl3 KalaplpManbi3. KaTTel
KBI3BII KETKCH Mail opT KayniH
TyIABIpaJIbl. OPT GOJIBIN KAJIFaH
JKaFJaii/ia, OHbI eMKAIIAH
CcyMeH elIipyre ThIpbICHaHbI3!
Maii oTka TUTEH KaFaiiga, OHbI
OPTKE TO3IM/Ii KAIKBIIIIECH
HEeMecCe BUFaI MaTaMeH
xaObIHpI3. Erep kemrripekri
elIipy Kayirci3 6oca, OHbI
eLIipiI, OpT COHAIpY OeimMine
xa0apIIaceIHbI3.

Taramap/ipl KybIpyZiaH OYpbIH, OJap/ibl
OpKalllaH )KaKChUIAIl KYPFaTBII, BICTBIK
Maiffa kaiinan caneiHei3. Kyeipynan
OYpBIH MY3/IaThUIFaH Taramap
TOJIBIFBIMEH EPITIITCHIHE KO3 JKETKI31HI3.
Maiinpl KeI3ApIpy Ke3iHje, naiaaiaHblil
JKATKaH BI/IBICTBI JKAIIAHBI3.

Tabanap MeH KOCTpeIIACPAl TYTKaNIaphl
KBI3BII KETIICYl YILIH TYTKaNapbl KEMIIipek
YCTiHIE TYpMaHTBhIH/aH eTill KOMBIHBI3.
blabicTap/pl KeMIipeK yCTiHe TeHrepimeis
JKOHE OHAil KyJian KeTeTiHzaei Karnaiia
KOMMaHbI3.

Boc biabICTap bl JKOHE KOCTPOIACP/I
micipy aiiMa¥rbl YCTiHE KOCYJIbI Ke3iHe
Koiimanei3. Onap OymiHesi.

ITicipy aiiMaFbIH YCTiH/IE BLIBICTAPCHI3
MOHE KICTPOJIICPCi3 iCKe KOCy
KypbUIFbIHBI OYyiaipesi. Iicipy
aifiMaKTapblH TaFamibl MiCipy TOJNBIFBIMEH
asKTaJFaH COH OIIIPiHi3.

KypbUtFbIHBIH O€Ti BICTBIK O0ITYBI
MYMKIiH/ITiHEH, IUIaCTHKA KOHE AIFOMUHIN
BIJBICTAP/IBI YCTiHE KOMMAaHBI3.

Bert ycriHae Ke3-KeJreH epireH 3aTTapbl
Jepey TazanaHbl3.

MyHnaii bIABICTApBI TAFAMIAP/bI CAKTAY
YILIiH Jie naiigananyra Gonmaiiipl.
YKaiinax TynTi KocTpesaep MeH
BIIBICTAPIbl FAHA NAHaIaHBIHbI3.
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Kactpennep meH Tabanapra TaFaMHBIH
THiCTI MeJIIepiH canbiHb3. COH/IBIKTaH,
BLABICTAPABIH CBIPTBIHAH arbIll KeTyiH
6oJ1IbIpMay apKBIJIbI KaXKETCI3 Ta3aiay/ibl
OpBIHAAY KaXKeT OomMaipL.

Kactpennep men Tabanapasig
KaKIIaKTapbIH MiCipy aliMarbiHa KOWMAaHBI3.
Kocrpesnzaepai nicipy aliMarbIHbIH
OPTachIH/IA TYPATHIHAMN CTill KOMBIHBI3.
Kocrpesnai Gacka nicipy aiiMarbiHa
KBUDKBITY KayKeT 00JIca, OHBI CBIPFBITIAM,
KOTEepiIl micipy aliMarbiHa KOWBIHBI3.

IbIHBI KePAMHKAIBI KEMITIPEeKTEP TYPAJIbI
KeHecTep

LIs1HBI KepaMUKaIB 6ETTep BICTBIKKA
TO31M/Ii KOHE JKOFaphl TeMIepaTypa
©3TeIIiiKTepi 9cep eTnelmi.

Ib1HBI KEpaMUKaIBI OETTEP/l CaKTay
OpHBI HeMece 0oy TaKTachl peTiH/ie
naiaananOaHsI3.

Tynrepi MeXaHUKAJIBIK OHICITCH
KOCTpeIiep MeH Tabasap/ipl FaHa
naiananeiHe3. OTKIp Ky3aep 6erTe
ChI3aTTap KaJlAbIPabl.

AJIOMHHH BIIBICTAp MEH Tabamappl
naianan6aHpI3. AJTFOMUHHUN TIBIHBL
KepaMmuKabl 6eTTi Oymipent.

TeriireH CyMbIKTBIK
IIBIHBI KEPAMHKAIIBI
6erri Oynaipin, ept
TYIBIPAIBL.

Ofipic HEMece JeHTeC
TYIITI bIABICTAP/IbI
naiananOaHpI3.

JKaiinak Tynri
KOCTpeniep MeH
Tabanap/pl FaHa
naijalaHbIHBI3.
bICTBIKTEI JKaKChIpaK
TapTabl.
Kocrpenaig
JIMAMETPi THIM
KilKeHTai 6oca,
KyaT Oocka
TYTBIHBLIA/IBL.



KemunipekTepai kongany
1 4

IIbIHBI KYHIKTACTBI MiCipy MaHeli XKYMBIC icTey
IIAMBIMEH XKOHE BICTBIK alMaKThl €CKEPTY
WH/IKATOPBIMEH JKa0IbIKTAJFaH.

blcTeIK aliMaKTbl €CKEPTY HHAUKATOPbI
Gescen/ii aiiMaKThIH KYHiH KepceTil, Takra
OILIKCHHEH KeifiH/ie JaHbIl Typajbl. bIcThiK
allMaKThl €CKePTY MHIUKATOPBIHbIH
KBINBUIBIKTAYbI AKayJIBIKThI OU11ipMeHii.

bip koHTyp:sl micipy Tabacel 14-16 cm
bip koHTyp:sl micipy Tabacel 18-20 cm
bip koHTyp:sl micipy Tabacel 14-16 cm
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bip koHTyp:s! micipy Tabacsl 18-20

CM COHKeC )KaHaprblIap/a naianaHbUIaThIH
BIIABICTAP/IbIH YCBHIHBLIATBIH JHAMCTPJICPiHIK
Ti3iMi.

- KAVIITL:
Kemmipek ycrine kanpaaii-na 6ip 3aTTbig
Tycin keryine xoun 6epMmenis. Tinti ty3
caybIThl CCKUIJI KIIIKCHTAH 3aTTapa
KCMITIPEeKTi OyIaipyi MyMKiH.
LbiThIHAFaH KEMIIPEKTEP I
naiinanan6anpi3. Cy ocbl LIBIThIHAYJIAP
apachbIHAH OTIll, KbICKA TYHBIKTAIY /bl
TyZbIPabL.
Kypsuirsl 6¢Ti OyniHreH xaraaitna
(MBIC, KOPIHETIH IIBITBIHAYJIAP), EKTP
TOFBIHBIH COFYBIH OOJI(bIpMAY YILIiH
KYPBUIFbIHBI I€PEY OLIIPiHi3.

Maiinananyra GainaHbICThl, IHTAHBIH
6CTi e3repill OTHIPATBHIH YaKbIT
KE3EHIEPIH/E CYYbl MYMKIH.
WNHuKaTopIbIK mamaap xaubaca,
IUIMTAHBIH OCTI BICTHIK GONIYbl MYMKIH.
Turo anapiHa 6CTTiH CybIFaHBIH
TEKCcepiHi3. OHTiece, KONbIHbI3 KYHil

Kepamuka TakTajgapbiH KOCy

KemripekTi 6ackapy TYTKbIIITapbl TaKTAJIaP bl
iCKe KOCy YIIiH KoJiaHbuiafsl. KakerTi KyaTTsl
OpHATY YIIiH, KeMITPeKTi 6ackapy
TYTKBIIITAPbIH KAXKETTi IcHreiire GypaHsI3.

Hicipy
KYATBIHBIH
nenreii

Kepamuka TakTanapbiH ewipy
Kemrtipek TYTKbIIIBIH OuIipysti (KOFaprbl)
JKaFaaliblHa Kapail OypaHbI3.
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E HewTi icke Kocy #o0J1b1

Hicipy, KybIpy K9He IpHJIbAE
AalBbIHAAYFA KATBICTHI KATIBI
MaJTiMeTTep

ABAMJIAHBI3!

blctbIk OerTep xKaHyFa abin Keneni!
KypbLIFbI XKYMBIC ICTEY1 KE31H/1€ KATThl
KbI3ybl MyMKiH. ElIKaIIaH bICTBIK
JKaHAPFbLUIAP/Ibl, HCIITIH 1K1
GemiKTCpPIH, BICBITKBILI OOMIKTCPIH KIHC
T.6. ycramanpi3. bananaps! aynax
YCTaHbI3.

Taram/pl neLIKe calap HEMECE METEH
HIblFapap Ke3iHJ€ OpKALlaH bICThIKKA
Te3IM/i KOJIFanTap bl MaiaanaHblHbl3.

KAVIITL:

Iew ecirin abaiinan ambiHbi3, cc6e6i Oy
LIBIFBIT KETY1 MYMKIH.

[IpiFbin xaTKaH Oy KONIapbIHbI3BL,
OCTiHi3 A1 XKoHE/HEeMece Ko3epiHi3ai
KYHIIpyl MYMKiH.

IMicipyre apnanran keHecTep

*  Ky#iaipMeiiTiH KypaJMeH KanTaiFaH
MeTaJibl Tabanap/isl HeMece aTFOMHHHI
BIIBICTAPBIH HEMECE BICTBIKKA TO3IMII
CHJIMKOH/IbI KQJIBIITAP/IbI T1aii/[aIaHbIHbI3.

»  Cepeneri 60c OpBIH/IBI KOJIAHBIHBI3.

»  Tlicipy KaJIbIH COPCHIH OpTachIHA
KOHMBIHBI3.

*  Tlewri HeMece rpuiib/i Koctiac GypbIH
COPEHIH JYPHIC XKaFalibIiH TaHAaHbI3. [lerr
BICTBIK KE3iHJIE COpE JKaFJalblH
©3TePTIICHI3.

»  Tlermu ecirin xa0bIK YCTAHBI3.

KybIpyFa apHaiFaH KeHecTep

»  Tlicipy ToMbIKTaii TaybIK CTiHE,
KYPKETayBIKThI KOHE YJIKESH OOiKTi
eTTep/li JINMOH LIBIPBIHBI XKOHE Kapa
OYPBIII CEKII/II KATHIKTAPIbI TOMICY
micipyl THIMALNITIH )KOFapiaTaipl.

»  Cyiexri eTTepai KybIpy YIiH Oipaeit
MeJIIep/eri cyiekci3 errepm
KybIpFaHMEH cambICThIpranza 15-ten 30-xa
MHHYTKA JICHiH y3aFbIpaK YaKbIT KETeI.

*  ET xKyaH/BIFBIHBIH 9p0Oip caHTHMEI Hicipy
YaKBITBIHBIH 4-5 MUHYTBIH TaJall eTe/y.

*  Tlicipy yakbIThI asiKTaJIFaH COH, €TTi
newriH iminzge 10 MHHYTKa KaJlabIPhIHBI3.
IIbIpbIH KyBIPBUIFaH CTTIH YCTIHEH
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JKaKChIPAK Tapai/ibl JKOHE eTTi KeCKeH
KE3/1¢ LIBIFBII KeTIICHII.

*  BaubIK BICTBIKKA TO3IM/Ii JKalIaK TaKTara
OpTaHFbl HEMECE TOMEHI'T copere KOWbLIybl
KaKer.

I'puiibae naiibIHIayFa apHAJIFAH KeHecTep

ET, GaibIK jKoHE KYC €Ti IpHIIbje

JlalbIHIANFAH/Ia, OJ1ap Te3 Kbl3apapl, YCTIHT1

KaOBIKIIACHI JKAKChI OOJIBII, Keyill KeTIeHIi.

Kaitnax Genikrep, €T icTiKTepi MEH *KiHilIKe

LIYKBIKTap/Ibl dcipece KbI3aHaK KOHE KUsp

CEKLIIl KYpaMbIH/Ia Cybl KOII KOKOHICTEpMEH

IpuiIbe JalbIHAayFa Gomabl.

*  Bemixrepni rpuib/ie AaiiblHIaTYb! YIIIH
CBIM TOp COPEHIH YCTiHEe HEMeCe acThIHIa
CBIM TOp cepeci Oap jkaifak TaObIHbIH
ycrine xaiibin canbiHpi3. JKaOburan 6oc
OPBIHHBIH KOJIEMi KbI3/IBIPFBILITHIH
KOJIEMiHEH acraybl KakKer.

»  T'puui Gap cbIM TOp COpeHi HeMece KainaK
TabaHbl MEITIH KAXKeTTi Aeiireiiine
KOUBIHBI3. [ pHIb/Ii CHIM TOD copee
JlalibIH/AI )KaTKaH 60JICaHbI3, TOMEHT]
cepere Maljbl )KMHANTHIH )Kaliak Taba
KOMbIHBI3. JKbLITHIP 60NMYBI KEpek micipy
TabachIHBIH OJILIEMi TOJBIK TPUJIb
aliMarbIH jkabaThIHIAH O0Nysl Kepek. by
Taba eHiMMeH Oipre GepinmMeyl MYMKiH.
Tasanay onait 6oy yiuiH, mcipy Tabacsina
LIaMaJbl Cy KYWbIHBI3.

I'punbae naiiblHnayra xapambl
eMec Taram/iap epT KayIiH
TynAbIpajsl. I'puiibae naibinaayra
apHaJFaH TaraMJap FaHa
KapKbIH/bI TPIJIb BICTBIFBIHA
JKapaMJibl.

Taram/1pl TPUIIB/IIH apTKbI KaFbIHA
Kapail ThIM aJIbICKa KOHMaHbI3.
By eH BICTBIK 2kep KOHE MaMIIbI
TaraM OTKa THyl MYMKiH.




DJIEKTp MeLiH icKe KOCy KOJIbI

TemnepaTypaHbI :K3He JKYMBIC PeKUMiH
TaHaay

7Korap¥Fsl sko9He TOMEHT1 KbI3AbIPY
JKoraprbl jKoHE TOMEHT1
KbI3/16IpY BYHKIUSUIAPHI icke

—
L
1 2
1 OyHKIHUSA TETIT
2 Tepmocrat Teriri

1. ®yHKIHMS TETIrH KaXKeTTi dKYMBIC
PEKUMIHE OPHATHIHBI3.
2. Tewmmneparypa TeTiriH KaxeTTi
TeMIIepaTypara OpHaTBIHBI3.
» Ilel opHATBUFaH TeMIIepaTypara JIeHin
KBI3BIII, COHBI caKTar Typassl. Kpi3apipy
Ke3iH/e, TeMIIepaTypa [aMbl KaHbIIT TYPa/Ibl.
DJIeKTp MelliH emipy
OyHKUMS TETITIH KOHE TeMIIepaTypa TeTiriH
"ewipy (KOFaprbl) MO3ULHUACHIHA Kapal
OYPBIHBI3.
ChIMHaH JKacaJiFaH TeKiueHi Oyiipaeri copere
JIYPBIC KOO 6Te MaHbI3/1bl. ChIMHaH KacaliFaH
Tekie OyHipaeri copenep/IiH apachiHa CypeTTe
KOPCETIITeH/IeH CabIHYbI KEPEK.
ChIMHAH jKacaJiFaH TEeKIle NeIITiH apTKbl
KaOBIprachlHa KapaMa-Kapchl OpHATHIIMAYbI
tuic. Tamala rpuib/iey HOTHKECIH ajly YIUiH,
CBIMHAH JKacaJfaH TeKIICHI COPCHIH aJl/[bIHFbI
GeITiriHe CHIPFBITHII CAJIBIHBI3 /1, €CIKTiH
KeMeriMeH Oip OpbIHFa OpHAJIACTHIPBIHBI3.
(KypburFsl yiricine OainaHbICTbI ©3repei.)

Kymblc pexxnmaepi
Ochl JKepJie KOPCETIITeH KYMbIC PEKUMICPIHIH
peri ci3niH yIIriHi3aeH e3rerue 601ybl MyMKIH.

KOCbUIFaH. TaraM YCTiHeH jKoHe
acThIHaH J1a Oip yaKbITTa
KBI3/IBIPBLIabl. MbIcaibl, Oy
TOpTTap, HaH OHIMIepi HeMece
MICipy KaJbIMBIHBIH iIIiHIeT
TOPTTAp JKOHE MicipMenep YIuiH
bIHFalIbl Oonaapl. Tek 6ip
TabaMeH Mmicipy.

ACTBIHAH KbI3AbIPY

Tek TOeMEHHEH KbI3/IbIpY
(yHKIMSACHI icke KOchUFaH. byt
IHLLIA KOHE OCBIFaH YKCAc

------ TaraMzap/ibl TOMCHHCH KbI3JIbIPY
YILIH bIHFAJIBL

By dyHkuums 6ymeH oHait
Tazanay YIIiH e naianaHbuTybl
KepeK.

Kengerkimmnen acTeIHAH/YCTiHeH
KbI3IbIPY

YcriHeH KbI3/bIpy, acThIHAH
KBI3/IBIPY JKOHE KEJACTKII
(apTKbI KaOBIPFAChIH/IA) iCKE
KOCbUIFaH. bICTHIK aya
JKEJICTKIII apKbUIBI TICITIH
itmimeH GiprekTi Tapanapl. Tek
6ip TabameH micipy.

g

Kengerkimmen :kyMbIc icTey
* Ilem xp13apIppIIMaiiael. Tek nei
0

(apTKbI KAOBIPFACBIH/IAFBI) ICKE
Kocynbl 6onaasl. My3aaTeuras
TyHipuIikri Tarampl 6asy 6enme
TEMIIepaTypachkiH/a epiTy jKoHe
IiCIpiIreH acThbl CyBITY YILiH
JKAKCHI.
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Kenaerkinmen KbI3apIpy
APTKBI KBI3BIPFBIIIICH
KBbI3IBIPBIJIATBIH JKBIJIBI aya
MKEJICTKIII APKBUIBI TEIITIH
o imimMeH GipTeKTi Tapana/pl.
&0 Byt taramaapisl op TYpIi cepe
1 C p| stenreiinepinie dsipey yuwin
BIHFAMJIbI XKOHC 9JICTTC aJIJbIH
aja KbI3ZbIPY/Ibl TAJAI STIICH/II.
BipHele tabameH micipy yiiH
KOJIQMIIBI.
By dyHkuums 6ymeH oHait
Tazanay YIIiH e naianaHbuTybl
KepeK.

"3D" (l)ymcunﬂcu

YcriHeH KbI3/bIpy, acThIHAH
KBI3/IBIPY JKOHE JKENACTKIIUTIH
(apTKbI KAaOBIPFACBIH/A)
KOMETIMEH KbI3IBIPY
(yHKIMSIAPBI iCKEe KOCHIIFaH.
Taram GapIbIK KaFbIHAH
GipTeKTi JKoHE Te3 micipinesi.
Tek 6ip TabameH micipy.

@

TosbIK rpUIIbLIEY

NAAN Iemriy TebeciHAeri YIKeH

IPUIIBJICY KYpaslbl KOCBUIAIbL.

YJiKeH Menueperi acThl

IPWJIbJCY YIUiH bIHFAHIIBI.

*  TI'puibey YIUiH, YJIKCH He
opTariia eJmeM/Ii
MOPIHSIAP/IBI TPUIIBACY
KYpaJIbIHBIH acTBIH/A AYPHIC
cope MO3UIUACHIHA
KOHMBIHBI3.

*  I'punbpaey yakbITHIH
KAPTHICHI OTKEH COH,
Taram/ibl alHaJIBIPBIHBI3.
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I'puabtixengerkim
A
C%? I'punbzey ocepi TosbIK
rpuibacy QYHKIMSCH CUSAKTHI
KYLUTI GosMaii sl
*  T'punbzey yiuiH, Kimi He
opTariia eJmeM/Ii
MOPIHSIAP/IBI TPUIIBACY
KYpaJIbIHBIH acTBIH/A AYPHIC
cope MO3UIUACHIHA
KOHMBIHBI3.
*  I'punbpaey yakbITHIH
KAPTHICHI OTKEH COH,
Taram/ibl alHaJIBIPBIHBI3.

[ewTin caraThIH Maiigagany

1 23 4 5

(8 O a) eo

B -l <

- @ t ®-

12 11 10 9 8

Perrey Tyiimentiri
Tyiimenrikrepai kynrray 6enrici
Carat 6enrici

N S R S

Jabeuiapig 1p10bIC KaTThUIBIFBI Geirici (O
eHiMJIC 00IMaybl MYMKIH.)

Yuemuey pexumi 6enrici
Kocy ryiimeci
Any tyiimeci

0 3 N W

VakpiT Gonimn 6enrici

9 Jla6bu1 Oenrici

10 Tlicipy yakbIThIHBIH COHbI Oenrici
11 Iicipy yaksITsl 6enrici

12 barnapnama ryiimeriri

[MicipyniH asKTany yakbITbIHA €H KOl
nerenzie 5 carat 59 MHHYT yaKblThIH
opHaTyra 6onaspl.

Kyar 6epinyinii TOKTaybl ceOcOiHCH
GarnapriaMa >KyMbIChl TOKTaiipl. TlemTi
KaiiTa GarzapiaManay Kaxcr.




HCIUICHIC KAaThICThI TaHOanap
prpITBLIBIKTal ABL. [TapameTpiiep icke
KOCBLIYBI YLIIH [IaMaJIbl YaKbIT KYTY

[Ke3 kenren napamerpai opHary Ke3iHje
KaXeT.

MYyMKiH emec.
O3ipicy GacranFaH/a 93ipicy yaKbIThl
opHaThLICA, KAJIFaH yaKbIT KOPCCTLNCHI.

O3ipJiey yaKbIThIH OPHATY apKbLIbI 33ipJey;

JlyxoBKaHbI TaliMep/ie 93ipJiey YaKbIThIH

OpHATY apKbIJIbl KOPCETUINCH YaKbITThIH

COHBIH/IA TOKTATHIHIail OpHATYFa GoJapbl.

1. Tlicipy GyHKIUHMSICBIH TaHAAHBI3.

2. HIEPHECIH 93ipiiey YaKbIThI YILiH
mucruneiizne 2 ranacs KepCeTUIreHIle
TYPTIHI3.

3. Osipniey yaKbIThIH @0 MepHENEPIMEH
OpHATBIHBI3.

» » O3ipIiey yaKbIThl OPHATBIIFAHHAH KeUiH =

TaHOACKI YKOHE YaKbIT Ooiri qucrieiie

Y37iKci3 KepceTines.

4. Tarampl ICIITIH iIIiHE CAJIBIIL,
TeMIIepaTypa TYTKACbIMEH TeMIIepaTypaHsbl
opHatbiHpI3. Ilicipy Gacranaisl.

» O3ipiey bactaFaH/a a3ipiey yaKbIThl

JIUCIUIeiIe Kepi caHaia GacTai/ibl JKOHE YaKbIT

Gentiri TaHOACBIHBIH OapJIBIK OOJIIKTEp] KaHAIBI.

OpHartsUFaH 93ipiiey yakeIThl 4 6ipieit 6emikke

GetiHe i xoHe 9p OJIIKTIH yaKbIThI OITKeHIE

con Gemikrepaid TaHOack ereai. Ocbuiaiiiia,

Ci3 KaJiFaH 931pJiey YaKbIThIHBIH JKAJIIbI d3ipIey

YaKbITbIHA KAaTBIHACBIH OHAMH TYCIHE ajachl3.

O3ipJiey yakbITHIHBIH COHBIH KeiliHipek

YaKbITKA OpHATY;

Taiimepie 93ipIiey yakbITbIH OPHATYIAH KeHiH

Ci3 93ipJiey YaKbITBIHBIH COHBIH KEIIiPeK

YaKbITKa OpHaTa ajachl3.

1. Tlicipy GyHKUHMSCHIH TaHAAHBI3.

2. HIEPHECIH 93ipiiey YaKbIThI YILiH
mucruneiize 2 ranacs KepCeTUIreHIle
TYPTIHI3.

3. Osipniey yaKbIThIH @/ MepHENEPIMEH
OpHATBIHBI3.

» » O3ipIiey yaKbIThl OPHATBIIFAHHAH KeUiH g

TaHOACkl AUCIUICH/IC Y3/IKCi3 KepeeTiie .

Ercp cmbip nicipy napamerpi
opHaTbIIMAca, KYH yaKbITbIH OpHATY

4. © MePHECIH 931pJiey YaKbITHIHBIH COHBI
yuris guenneiine =2 Tanbace
KOpPCETIIreHIIe TYPTiHI3.

5. Osipiiey yaKbITBIHBIH COHBIH OPHATY YIiH

HepHesIepiH OAChIHBI3.

» O3ipJiey yaKbIThl OPHATHLIFAHHAH KeHiH (e

TaHbackl, api = raubace! sxone yaKbIT Geiri

JICIUICHIE Y3/IKCi3 KopeeTinedi. O3ipiey

Gacranramuan keitin = TanGacer kerei.

6. Tarampl IEIITIH iIIiHE CaJIBIII,
TeMIIepaTypa TYTKACbIMEH TeMIIepaTypaHsbl
opHatbiHpI3. Ilicipy Gacranaisl.

» JlyXoBKa TaiiMepi icke KOCBLIY YaKbITHIH

33ipJiey yaKbITBhIH Ci3 OpHATKaH J3ipJiey

YaKBITBIHBIH COHBIHAH IlIErepPy apKbLIbI

ecenTeiifi. TaHIaIFaH KYMBIC PEKUMI

a3ipreyiH 6actany yakbIThl KEJITEHIIS

GeceHaipiyienni xoHe TyXOBKa OpHATBIIFaH

TemIieparypara JIeiiiH KbI3pIpbliaasl. O ochl

TeMIIepaTypaHbl HiCIpY/IiH asKTaly yaKbIThIHA

JIeliiH ycrar Typaspl.

» O3ipiiey bacranFania 93ipiey yaKbITbl

JIUCIUIeiIe Kepi caHaia GacTai/ibl JKOHE YaKbIT

Gentiri TaHOACBIHBIH OapJIBIK OOJIIKTEp] KaHAIBI.

OpHartsUFaH 93ipiiey yakeIThl 4 6ipieit 6emikke

GetiHe i xoHe 9p OJIIKTIH yaKbIThI OITKeHIE

con Gemikrepaid TaHOack ereai. Ocbuiaiiiia,

Ci3 KaJiFaH 931pJiey YaKbIThIHBIH JKAJIIbI d3ipIey

YaKbITbIHA KAaTBIHACBIH OHAMH TYCIHE ajachl3.

7. Osiprniey mporieci asKTalFaHHAH KeHiH
nuciuieiine «CoHbD» KepceTisiei jKoHe
TaiiMep ABIOBICTHIK ecKepTy Oepei.

8. Aymno eckepty 2 MuHyT 60¥ibI ecTinem.
Ayano eckepTy/i TOKTATy YIIiH kail Ke3
KEJITeH IepHEeHi 6achIHpI3. Ao
€CKePTY/IiH JbIOBICHI OIIIPiIe/ HKOHEe
AFBIMJIAFbl YaKbIT KOPCETINIE .

BIOBICTBIK CCKCPTY/iH COHBIHMA KC3
kenreH nepHeHi 6accaHbi3, 1yXOBKa
PKYMBICBIH KaiiTa OacTaiijpl.
EckepTy/iiH COHbIHA yXOBKaHbIH
KaiiTa KOCBULYBIH G0J(bIpMAY YILIH
TEeMIEPaTypa TYTKAChIH JKOHE
(yHKUUS TYTKACBIH «0» (emipyiri)
KyiiHe OYpBIHBI3.

IMepHesepai KYIbINTay PYHKIHSACHIH KOCY

JIyxOBKaHbI KOJIJJaHyFa [IEPHENEPi KYJIbITay

(hyHKUMACHIH OEJICCHIIPY aPKBLIBI HKOJT

Oepmeyre O6omaisl.

1. £= Genrimecine aucrureiine (¥ Tanbacst
KOpPCETIIreHIIe TYPTiHI3.
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» «OFF» (OLLUIPVJII) nucmuieiine kepceTisies.

2. Tleprenep KyINbIH GeNceHAIpY YILiH ®
HepHeciH GachbIHpI3.

» IlepHesiep KyJIribl GeceHAIpUIreHHEH KeiiH

nuctieiine «On» (Kocyiisl) kepeeriniesii xoHe

(& Tan6ace! xanFan KyHae Kajaazpl.

[Teprenep Kymbl 6enceHaiplirenne

YXOBKA MEPHENEP1 KYMBIC iCTeMEH 1.
Kyat y3inreH xarnaiina neprenep
KYJIIbI OOJABIPBUIMAHIEL.

1. 5= Genrimecine aucrureiine (3 Tan6ach!
KOpPCETIIreHIIe TYPTiHI3.

» «On» (Kocyiel) qucruieiine kepcetinei.

2. © nepHeciH 6acy apKbUIbl IEPHEIEP
KYJIIBIH OIIIPiHi3.

» "OFF" (Owipyni) Gesnrici TylimMerikrepai

KYITTay QyHKUMSCHI OLIipijiciMeH KepiHei.

JbIObICTHI TaliMepai opHATY

OHiMHIH TaiiMepiH a3ipiey OaraapiamMacsiHaH

6acKa Ke3 KeJIreH eCKePTY HEMECE €CKE CalIFbILI

YILIiH naligananyra 60sapl.

JIbIOBICTHI TaliMep AyXOBKa (yHKIHMsUIapbIHA

elKaH/ai acep erneiini. On Tek eckepTy

periHze KoJaHbuiabl. MbICaJbl, TyXOBKaIaFbl

TaraMpl Genrii 6ip yakelTTa aifHaNabIpy

KaxxeT OoNFaHa, ol ere nainansl. Taiimep

OpHATBUIFaH YaKbITTHIH COHBIH/IA AY/IHO

eckepty Gepeji.

1. © HIePHECIH AUCILIeiie £) TanGach
KOPCETIIreHIIE TYPTiHI3.

EH oraprbl 1a0bLIIBI yaKbIT - 23
carat xaHC 59 MUHYT.

2. Jla6bin y3axrersia @ / © nepuenepin
I1aii/lajlaHa OTBIPBII OPHATHIHBI3.

/1a0bLn1 YHIHC, KYH yaKTbIHa,
UCIUICH AIBIKTBIFBIHA HKOHC
TeMIicpaTypa IICPHCICPIHC apHAIFaH
¢dyuxuus nepuenepi 0 (OFF)
Ky#inje 60J1ybl Kepek.

» £ TaHGack! sKkaHFaH KYHe Kana/pl XKoHe

J1a0bL1 yaKbIThl OpHATBUIFAHHAH KeiliH

JCIUIeie 1abbll yaKbIThl KOPCETiJe Il

3. JaGbL1 yaKbITHIHBIH COHBIH/IA £) Tau6acsl
KBITIBUTBIKTAN OacTali/Ibl XKOHE ayaHo
eCKepTy ecTine.

JabbL1asl emripy

1. Aynuo eckepTy 2 MUHYT OOWBI ecTinesi.
Aynuo eckepTy/i TOKTaTy YIUiH Xkaii ke3
KEJITCH MEPHEH] GachIHbI3.
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» AyIHO eCKepTYIiH AbIObICH OIUIPiJe/li JKoHEe

AFBIMJIAFbl YaKbIT KOPCETINE 1.

JaébL1asl GonabipMay;

1. © HIepHECiH 1a0bUI/IbI TOKTATY YILiH
qwcneiize [ TaHGack! KOpCeTiIre e

TYPTIHI3.
2. épnTepHeciH «00:00» xepceTinreHie Oachli
TYPBIHBI3.

a0bL1 yaKbIThl Kepcerineni. Jabbun
yaKbITHI MCH HicCIpy yaKbIThI Gipre
OpHATBLICA, KBICKA YAKBIT KOPCCTUIC/I.

I[aﬁ.b_m YHiH e3repTy

1. 8= nepHeciH quciuieiine %) TaHOGack!
KOpPCETIIreHIIe TYPTIHI3.

2. Kaxer n1abbli YHiH @/ HIepHeTepiMeH
peTTeHis.

3. Ci3 opHaTKaH YH KbICKa YaKbITTaH KEiiH
Gencennipinen.

» Tanmanran a6t yHi Oeitneberre "b-01",

"b-02" Hemece ""b-03" perinnme kepceTinei.

KYH yakbITBIH 63repTy

BypbIH OpHATBUIFAH KYHHIH YaKbITHIH ©3TrepTy

yuig:

1. 8= mepHeciH qucIuieiine O ranGacer
KOpPCETIreHIIEe TYPTiHI3.

2. KyH yaksITBIH 2 HIepHeTepiMeH
OpHATBIHBI3.

3. Ci3 opHaTKaH yaKbIT KbICKa YaKbITTaH KeHiH
Gencennipinen.

YHeM/i pe:kum

JlyxoBKajia 93ipJiey yaKbIThIH OPHATY apKbLJIbI

a3ipiey Ke3iHae YHEMTi PEXKUM KOMETiMEH

KYaTThbl YHEM/ICH aachl3.

ByJ1 pesxuM o3ipiiey yaKbITBIHBIH COHBIHA JCHIH

KBUIBITKBIILITAP/IBI OLIIPY apPKbUIbI TyXOBKaHBIH

iIIKI TeMIepaTypackIMEH d3ipiey/Ii asKTaibl.

YHe.M}li pe:xKMMIi opHATY

1. 8= raHbackIH AUCIIEiE eco TAHOACH!
KOpPCETIIreHIIe TYPTiHI3.

» «OFF» (OLUIPVJII) nucmuieiine kepceTine.

2. @ HIEPHECIH TYPTY apKbUIbl YHEM/II
PEIKUM/II KOCBIHBI3.

» IlepHesiep KyJIribl GeceHAIpUIreHHEH KeiiH

nucetize «On (Kocyasl)» xa3ysl

Kepcerinesi.

YHe.M}li pexkuMIi ewipy

1. §= raHbackIH AuCIIEiC eco TAHOACH!
KOpPCETIIreHIIe TYPTiHI3.

» «On» (Kocyiel) qucruieiine kepcetinei.



2. © HIEPHECIH TYPTY apKbUIbl YHEM/II Taramaapasb! micipy yaKbITbIHBIH KecTeci
PEeXKUMI O1IipiHi3.

» IlepHesiep KyJIribl GeceHAIpUIreHHEH KeiiH

«Off (Omipysmi)» *xa3ysl KepceTiies.

JKpaH KapbIKTHIFBIH OPHATY

(Bya mymkinaik Koceivua. Out enimae

60J1.M_ayu MYMKiH.)

1. 8= TaHOACBIH AMCIUICH JKAPBIKTHIFbI YIIIH
nucmeiine d-01 semece d-02 nemece d-03

byt iuarpaMMaziarbl yakblTTap
HyCKayJIbIK pCTiHAC GCpiIreH. YaKbITThI
Geiriney TaFraMHBIH TCMIICPATypachiHa,
KOIOJIBIFBIHA, TYPIHC XOHC O31HI3/IH
TaJFaMIapbIHBI30CH Micipyre Kapai
e3repyi MyMKiH.

Bo

Iicipy koHe KYbIpY

KepceTine. Tlewrin 1-mi cepeci 60bIn TOMEHT |
2. Kaxer »KapbIKTBIKTHI ®0O MepHenepiMeH cope ecenrenei.

OPHATBIHBI3.
» Ci3 OpHaTKaH VaKbIT KbICKA YaKbITTaH KeHiH
Gencenipiyieny

Taram Taﬁa Konnanyra apHaiaran Kympic Cope Temmnepatypa Hicipy
canbl RIS pexnmi OPHBI cnm YaKbIThI
(MuHYTIICH
ecenTereHﬂe
218 ap

Kanpmrein bip Taba CrIMaars TOPT micipyre 40 .50

TOPTTAap

10pTIAD

0w

e —
. e -
SCranapria nonocT
3 taba 1-CrannaprTet moanoc* 150
3-Konauteprnik noxnoc*
5-Tepen TyOTI KaHBLITHID
- L
30..40
foManak anMansl TynTi
dbopmanarsl chIMIBL
rpuinp**
3 Taba 1-Kouzurepnik mogmoc* % 45
3-Crangaprtsl nognoc*
5-Tepen TYOTi KaHBLITBID
Taba*
mcl pME
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B

EEE

Sim

&

ErE
e

Taba*
- :
L= Hnaverpi 26 ov 150 35045
Qoidrhin AokaR
AR TYHTY:
BopMiarbE ChiviL
tpunnt
A Twanerpl 2h eu
OONTELIE BOMAHAK
AIMATLLTYITL
DOPMATITEL KORITCIIR
no,zmoc* -

buckpirti bipraba Jhuanerpi 26 o Oonarbiin
Topt TONMANAK AENATEL TV
GODMAIATHE CHNL
Tt
| Koumurepui nomioc* |

bip Taba Jlmamerpi 26 cm Gonarsi
FCrmpmprie nomioc?




5-Crannaprrel noaHoc*
3768 1Komaurepiik oo =
3.Craunaprin noaioct
S« Fepert TvOTE RapITHD
Tabat
JKacaran
mclme
SCranapria nonocT

3 taba 1-Konaurepnix nogmnoc* 55
3-Cranaaprrsl nogHoc*
5-Tepen TYOTi KaHBLITBLID
Taba*

—-ﬁ-—— Bob
Jlazaips bip Taba Ulpmby/veTann 30..40
TIKOYPBILITHI TYNIKOIMa

CBIMIBI rpuip**

Bip 1463

Bip Taba CrannaprTsl nognoc*

Bip taba Crammprin nonnoct
{ricipye)

Bip Taba Crangaprrel noanoc*

1590
25 MUH. 100 ... 120
250/max,
cojan keiin
180 ... 190
25 any
250/max,
cona Keifin
190
25 mum.
250/max,
cofat KeHin

15 sl
250 max.
COriaAl KO

bip1aba Cranapros nonnoe”

- bip taba CranaaprTsl nogHoc*
Tyierayig Bipraba Crannaprin nognoct
(35 k1)

- Crangaprrel noanoc*

bip raba
_ Bip taba CTaH,uapr’rmnonHoc*

BAapabiK TARSMAARALE ANALIH 904 KEIBALIDY VOLINLIIMNLE.

% By OOneRTOn OMMMEH OIPTe SKYDMEVI MYMERE

2% byr Qoamekrep orisMMe bipte scypymenar Gnap Dosiiiekrep carriannig 6ap.
Taramaapasl Tekcepyre apHaJFaH micipy

ycrei

By nicipy yereninzeri Tamakrap Oaxpliay

opraHapbl eHIM/II OHAll TeKcepe anaTbIHAai

EN 60350-1 cranmapreina caii o3ipieHesi

cojan keiin
180 ... 190
i 50910
250/max,
cona Keifin
180 190
25 mum. 150...210
250/max,
cofat KeHin
180 ... 190

Hﬁ
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Taram Taba canbt Koananyra Kymbic Cepe opubl Temmnepatypa Hicipy
apHa/Fan pexnmi YaKbIThI
Goiek (MuHyTIEH
ecenreremnie

-—
TArAMIAPEL nonnoct
noxoc*

-Cranmapren 2 20 30
nooe”
S-Koinrepuix
HonHoct

3 taba 1-Crannaprrat
noxuoc*
3-Konauteprix
noamuoc*
5-Tepen Ty0Ti
Kﬂl{bIJTI‘I:Jp Taba*

rxcumcxc*
noanoc*

21900 1-Konmirepiix
aonHoct
3 rannaprin
nomoct
3 Taba 1-Crannaprrsl
noanoc*
3-Konnurepaix
noxuoc*
5-Tepen ty0Ti
KaHbLITBIp Taba*
Dbip1ada JlimaveTpl 26 oM
Boathn
AONAnIK
ANMANBL TV T
Bip Taba Huamerpi 26 cm
Gonarsin
noManax
ATMaJtbl TYIITI
dopmanarst
ChIMBI TpHIE**

2 raoa i-Jluaverpi 26
c8t Bonarni
aONManIK
AAIMA T
dopMaiies
CRIMAR TPt
A Hanerpi 26
N BOHITRIE
THOMATIAK
SN T
Gopuanars
ROITHTeRTIR
HOMHOCE
Anma Gonimmi bip taba Chivzant
TOpAArbl
auamerpi 20 eM
GonareiH
JloManaK Kapa
METAN biIbIc**




TonTar
Auanverpt 20 cm
QORATLIL
HOMAIAR Kapd
METAI Mae
1-Coimabt
TOpAArbl
auametpi 20 cm
GonareiH
JoManaK Kapa
MeTam bisict*
4-Ilicipy
HayachIHarbl
auamerpi 20 eM
GonaTpii
JIOMAnaK Kapa

Eapmrg TAFaNEADIIBE IR 18 KBISIRDY VOBIBIUTAIBRE

TopTThl micipyre apHairan Kenecrep

*  Erep TopT THIM KypFax Gosca,
temmeparypa nenreitin 10°C rpamycka
apPTTHIPBIIL, MICIPY YaKBITHIH a3aiTHIHBI3.

*  Topt sutran Gonca, a3pIpaK CYHBIKTHIK
naii/ianaHsli, TeMieparypa aeHreiiin 10°C
rpajycKa a3aiTbIHbI3.

»  Erep TopTThiH OeTi KyHin 5xarca, OHbI
TOMEHTI copere OpHaThII, TeMIICPaTypaHbl
a3alThIHBI3 KOHE MIICIPY YaKBITHIH
ke0OeHTiHI3.

» i )KaKChI MiCKeH, anaia ChIPThI ATl
*abbICKaK OoJica, a3pIpaK CYHBIKTHIK
ailaJIaHblIl, TEMIICPATYPaHbl A3aUThIHBI3
JKOHE TICIpy yaKbIThIH KOOCHTIHI3.

TarTi micipmenepai a3ipieyre apuanran

KeHecTep

»  Erep TorTi micipMe ThIM Kyprak Gosca,
temmeparypa nenreitin 10°C rpamycka
apPTTHIPBIIL, MICIPY YaKBITHIH a3aiTHIHBI3.
KaMbipsiH KabaTTapbiH CYT, Maif,
JKYMBIPTKA JK9HE HOrypTTaH )acayraH
COYCIEH BUFaJIJATHIHBI3.

*  Erep TorTi micipMeHi y3aK yakpIT Hicipy
KakeT 00JIca, OHBIH KaJIbIH/BIFB! TaOaHBIH

TEPEH/IITiHEH achll KeTICYiH KaJarallaHbl3.

»  Torri nicipMeHiy OeTi Kyifin, an acTsl aii
micneil xarca, KoJIaHbUIFaH COYCTBIH
ricipMe acThIHA THIM KeIl JKaFblIIMaraHbIH
TeKcepiHi3. BipTekTi KbI3apys! YILiH,
COYCTBI KaMbIp KabaTTapbIHbIH apachIHIa
’KOHe micipMeHiH OeriHe Gipaei eTin
JKaFbIHBI3.
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TorTi micipMeHi KeCTene KepceTireH
PEXKUM KOHE TEMIIEpaTypara ColKec
micipidi3. Erep acTbIHFbI JKaFbl i
Kbl3apMaraH 0oJica, OHbI Keleci e
TOMEHTI1 copere KOMbIHbI3.

Kexenicrepai micipy 6oiibIHina kKeHecTep

*  KekeHicTeH yKacajFaH TaFaMHbIH Cybl
TapTBUIBII, KYPFall KeTCe, OHbI Tabasa
emec, Kakmarbl 6ap KazaH/a micipiHi3.
YKaObIK BIIBICTHI TAFAMHBIH CYBI
CaKTanajpl.

»  Erep KekeHic Taramsl micrece,
KOKOHICTep/i aJl/IbIH ajla KaiHaThIII
aJIBIHBI3 HEMECE OJIap bl KOHCEPBIJICHIeH
ac CHAKTHI JAasipiIaHbl3 )KOHE TeIIKe
KOHMBIHBI3.

I'puabai icke Kocy K0J1bl

ABATIAHBI3!

I'punbacy Ke3iHze, Ien CCiril xKaybii
KOHBIHBI3.

blcTbIK OeTTep xKaHyFa abll Keneni!

I'puabai Kocy

1. ®yHKIWMS TETITIH KQKETTI TPUIBICY
Genricine Kapail GypbIHBI3.

2. CopaH KeiiH, K&XKeTTi TPUIIbACY
TEMIIepaTypachlH TaHIAHBI3.

3. Kaxer 6oinca, mamameH 5 MUHyT G0ifbIHA
QJIZIBIH aJla KbI3/IBIPY JKacall aJIbIHBI3.

» TeMnepaTypa IaMbl KaHa/Ibl.

I'puabai ewipy

1. ®@yHKuWs TeTiri Ouipysni ()KOFaprbl)
MO3UIIMSICIHA Kapaii OypaHsbI3.



I'pwiibae naiiblHnayra xapamipl
eMec TaramJiap epT KayIliH
TyabIpaisl. I'puiibae nalibiHnayra
apHaJFaH TaramJap FaHa
KapKbIH/Ibl TPHJIb BICTBIFBIHA
Kapam/pl.

Taram/1bl TPUIIBJLIH apTKbI KaFblHA
Kapail ThIM aJIbICKa KOWMaHBI3.
By eH BICTBIK Jkep HKoHe Mailibl
TaraM OTKa THYI MYMKIiH.

I'punbaeneTin TaraMaapabl micipy YaKbITBIHBIH KecTecl

JJIEKTP IrPUIIiHAe KYbIP

Taram Koananyra apHaiaran Cepe opHBI Y cbIHbLIFaH I'puabaey
OeJtiex TeMmepartypa (°C)** YaKbIThI

250/max 25..30 wan. !

*

Byt nicipy ycrenineri tamakrap 6akpuiay
oprajapbl eHiMJIi OHail Tekcepe anaTbIHAai
EN 60350-1 crannaprthiHa caii a3ipiieHe/ T
Taram Koananyra apHaaran Cepe opHBI Temmnepatypa (°L1) Iicipy yaksITBI
Oemexk (MUHYTHEH
ecenTereHae
1aMaMeH)

Et mapnapst
(cubip eTi) - 12
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KyTty Men rexHUKAJIBIK KbI3MeT Kopcery

Kannbl majiMeTTep

KypbUIFbl Ui apaJIbIKIICH Ta3alaHblIl Typca,
KYPBUIFBIHBIH KbI3MET KOPCETY Mep3iMi
Y3apThUIbLIL, aKAYJIBIKTAP BIKTHMAJIbIFbI
TOMEHJICH 1.

KAVIITL:

KbI3MeT KepceTy KIHE Tazanay
HKYMBICTapbIH OacTamMac OypbIH,
KYPBLTFBIHBI KyaT XYiicCiHCH
QXKBIPATHIHBI3.

OJICKTP TOTHI COFYBIHBIH Kaymi Oap!

KAVIITL:

Tazanayzsl 6acraynaH OypbIH,
KYPBUIFbIHBIH CAJIKbIHAYbIHA YaKbIT
Oepinis.

blcTbIK OeTTep xKaHyFa abll Keneni!

*  KypbuirbiHsl 9p0ip naiigananyian Kelin
TYTeiMeH Ta3aiar mbFbIHBI3. Ochiaii
TaraMm KaJIABIKTapbIH OHail aJiblll TaCTayFa
MYMKiH 00J1a/bl, 6yJ1 KYpbUIFBIHBI KeJieci
KOJIbI [Tali/laJIaHFaH/ia OJap/IbIH JKaHybIHAH
CaKTalbl.

*  KypbUiFbiHbI Ta3anay YIiH apHaKbl
Ta3aJIaFbIII 3aTTap KaxkeT emec. Ilemm
€CiriH Ta3anay YIiH, KYpbUIFbIHbI
Tasanayra Kyy CYMBIKTBIFBIMEH JKbLTBI CY,
KYMCaK MaTa NaiiaaHbIHbI3 )KOHE KYPFaK
11yGepeKIeH CYpTiHi3.

e OpKalllaH Tazajiay/aH KeliH apThIK
CYHBIKTBIK TOJIBIFBIMEH CYPTIJII€HiH JKOHE
aFBIHIBUIAP JIEPeY KYPFaThUIBII
CYPTIIreHIH TeKCePiHi3.

*  Kypambizia KbIIIKBUT HEMECe XJIOpH 6ap
XKYFBIII 3aTTap/ibl TOT GacHaWThIH GOIATTE
GeTTepi KoHE TYTKaHbI Tazaiay YIIiH
naiiganantadei3. Con OemikTepi Tazanarn
CYPTY YIIiH )KYMCaK MaTaHbl CYIBIK
(KaTThl eMec) JKYFBIII 3aTIEH HaliIamaHsbI,
6ip OGarbITTa CYPTiHI3.

[Bet keiOip sKyFbINI 3aTTapAbl HeMECe
a3anarblll 3aTTap/Ibl MaijanaHFasga

Oy syl MyMKiH.

Tazanay Ke3iHJe KaTThl KyFbIL

3aTTapblH, Ta3aJaFbILL

YHTAKTapbIH/KPCMJICPIH HEMECC K3~

KEJIreH OTKIp 3aTTapibl naiiananoaHbl3.
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PKaOnpIKThI Ta3anay ymin Oy
a3aJaFbIIITapbIH HaiifananGaHbI3,
OITKEH1 TOK COFYbl MYMKIH.

Iicipy TakTachIH Tazajgay

IIbiHbI KEpaMUKAIbI feT

[IbIHBI KepaMUKaibl OSTTi (CHTAILT) Ta3alaFbIl
3aT KaJIZILIKTapbIH KajlgblpMayFa KeHiJ Oene
OTBIPBIII CAJIKbIH CYMEH CYPTIHi3, COHUTIN
KyMcak 1yOepekieH KypraTbisb3. Ilicipy
TAKTaChIH KeJieci XKOoJIbl Haiijananrasa
KaJIIBIKTap IIbIHBI KepaMUKaIbl 6eTTi Oynaipyl
MYMKiH.

[IbIHBI KepaMuKaibl 6eTTe (CUTAILT) Keyil
KaJIFaH KaJ/IBIKTap/Ibl CIIKAIIAH 1JIreK
XKy3lepiMeH, 6oraT KbIPFBIILIIICH HeMece YKcac
KypajiJapMeH Ta3anayra OomManibL.

Kanmuiini gakrap/s! (Capbl JaKTap/ipl) Cipke
Cybl HEMece JIMMOH LIBIPBIHBI CEKLIII KaK
KETIPriliTiH a3 MeNIIEPIMEeH KEeTipPiHi3.

Erep 6eTi TbIM KaTThI JIaCTaHFaH 00JICa, KYyFbILI
3aTThI JKYMCAK MaTara KYHbIII, KaKChUIaI
ciHreHuie KytiHi3. OzaH Keiii, nicipy
TAKTAChIHbIH OCTiH KYpFaK MaTaMeH CYPTiHi3.

Koo kpem Hemece mep6er cekiiii KaHT
KOCBUIFaH TaraMzap JACpey KYPbUIFbI
GeTiHiH CybIFaHBIH KYTICH Ta3alaHybl
KaxeT. OHTIeCE, MIbIHBI KEPaMUKaIb!
6er 6ip xonara OyiHyi MYMKIH.

VakpIT 6T€ KYPHUIFBIHBIH KalTayiapbl HEMECe
Gacka sia GeTTepi IaMalbl TyCCi3JeHY MYMKiH.
ByJ1 6HIMHiH KYMBICBIHA 9Cep CTICHIL.
IbiHbI KEpaMUKaIBI OETTIH TYCCI3A€HYI MCH
JTaKTaHybl KAJIBIIITHI JKaFAall O0bIT TaOblIa bl
JKOHE aKayJIbIK emec.

Backapy TakTachIH TazapTy
Backapy TaKTacbIH XKOHE TYTKaJlap/bl AbIMKbLI
MaTaMEeH Ta3aJiarl, oJap/ibl KeMTipill CYyPTiHi3.

Erep exim

HMCIIIKTCPMCH/TY TKBILITAPMCH
pkabipIKTalca, 6acKapy TaKTachlH
Tasanay yuiH 6acKapy TYTKbIITApbIH
AJIMaHbI3.
Backapy Takracs! OyniHyi MyMKiH!




HewrTi Tazanay

Byiiip ka0bipracein Tazanay(KypbLiFsl
yJricine 6aiinaHbIcThI 03repei.)
(Bya mymkinaik Koceivua. Out enimae
00;1Maybl MYMKiH.)
Byitip KOHABIPYBIHBIH aJIBIHFBI OOITITiH
Oyitip KaOBIPFaChIHBIH KapamMa-KapChl
GarbIThIHA Kapall TapTy apKbUIbI IIBFAPBII

QJIBIHBI3.
2. Byilip KOHJBIPYBIH TOJBIKTaH ©3iHI3re
Kapai TapTy apKbUIbI IIBIFAPBII AJIBIHBI3.

Karanurnkaisl KaGbIprajap

(Bya mymkinaik Koceivua. Out enimae
00;1Maybl MYMKiH.)

OHIMHIH ilIKi )kaK KaObIpranapbiza (A)
JKoHe/Hemece apTKbl KabbIpracsiHa (B)
KaTaJIUTHKAJIBIK OMaJIb KaFbUTybl MYMKiH.
KaTauTHKaIbIK KaObIpFrasiap TYCi allblK
KYHIipT %oHe 6eti keyekri. Ilemrig
KaTaJIUTHKAJIBIK KaObIpFaiaphl TazanaHOaysl
kepek. TeciireH KypbUIBIMBIHBIH apKachlH A
KaTaJIUTUKAJIBIK OETTEp Malibl CiHipei KoHe
OeTke Mail CiHCe, onap KapKpIpait 6actaibl.
ByHnaii sxaraiina GeniueKTep/i aybICThIpy
YCBIHBLIA/IBI

Bymen onaii Tazajay

Ou oHaii Ta3anayra kKeMekrecei, cebebi Kip
(KyT KyTTipMeit) mem iiiHae KalblTacaThlH
OyMEH KoHE MEITiH imKi OeTine
KOHJICHCAIIMSTAHATBIH CY TaMILbLIAPbIMEH
KyMcapasipl.

1. Tlem imingeri GyKii KOCANKbI Kypasiap/isl
QJIBIHBI3.

2. Ilem HayacerHa 500 M Cy KYHBII, HayaHBI
MEITiH 2-COPECiHe KOUBIHBI3.

3. XKenin 0y Tazanay pexxuminze Ilemrri
OpHATBIHBI3 XoHe 25 MuHYT 60tisl 100 ° C
Ke3iH/e icKe KOCHIHBI3.

4. EciriH amsli, NemTiH ikl OETiH IBIMKBIT
ryokaMeH Hemece IyOepekIieH CypTiHi3.

5. Keryi KublIH Kipai Ta3anay yIiH,
KYPBUIFBIHBI Ta3aJIayFa XKyy CYHBIKTBIFBIMEH
KBLJIBI CY, )KYMCAK MaTa HaﬁﬂaﬂaHLIHin%
JKOHE KYpFaK IIYOepeKIeH CYPTiHi3.

[bymeH xeHin Ta3anay pexuminue
[emTiH KybICHIH/IA JKCHLT Naiga
Gonran KanabIKTapabl/Kipai
KYMcapTy YLIIH TYFbIpFa
KOHBLIATBIH Cy OyJaHaIbl )KoHE
MCIITIH KYBICHIH/IA KOHC ICIITIH
cCirigig, iMIKi aifHaChIHAA
KOHJICHCALIMsIaHAIbl, COHJIBIKTAH J1a
MEWTIH eciri auiblk 0oJFraHaa cy
TaMIbLIaybl MyMKiH. Ilemrin eciri
AMIBLIFaH KC3/1C KOH/ICHCATTHI
CYPTIHI3.

e ecerin Tazanay

ITeru ecirin Ta3ajnay yIiH, KYpPbUIFbIHbI
Ta3ajayFa xyy CYHbIKTBIFBIMCH JKbUIBI CY,
KYMCaK MaTa NaiiaaHbIHbI3 )KOHE KYPFaK
1yOepeKIeH CYPTiHi3.

[lew ecerin Tazanay yuliH KaTTbl
CBI3FBILL TA3AJFBILITAP MEH OTKIp
MeTa/bl KbIPFBILITAP bl
naiinananGaunpis. Onap 6eride cel3aTTap
KAaJIABIPbII, LIBIHBIHbI KYPTa/Ibl.

e ecirin amy

1. AnzbiHFBI eciris ambiHpi3 (1).

2. AnBIHFHI €CIKTIH OH KaK >KOHE COI
JKaKTaFbl 1IFeK CaHblIayIapbIHAAFbI (2)
KBICKBIIITap bl CypEeTTe KOPCETIreH
GoiipIHIIA 6acy apKbLIbI AllIbIHBI3.
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1 Eciri

2 Toricanbl KyJbin(>kaObIK MO3HLST)
3 Mem

4 Tormcansl KyJIbIN(ANIbIK TO3UIHSA)

4. ANJBIHFBI €CIKTI OH JKOHE COJI JKaKTarbl
inrexTepeH 6ocaTy YIIiH )KOFapbl Kapail
TAPTHIHBI3.

[EcikTi OpHATY YIIiH €CIKTI LIbIFAPy
Ke3iHaE OpbIHANFAH Kagamaap Kepi

€TIeH OpbIHAAYbl KaxeT. EcikTi KaiiTa
OpHATY KC3IHJIC 1IreK
CaHbLIAYNAPBIHAFbI KbICKBILITAPIbI
Ka0y/(bl YMBITIIAHBI3.

EcikTiH imki sliHerin mbIFappim axy
(Bya mymkinaik Koceivua. Out enimae
00;1Maybl MYMKiH.)
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Iem eciritiH iMKi 9fHEK TAKTACHIH Ta3alay
YILIH WbFapsil ayFa 6osapl.

1.

Ilemm ecirid ambIHBI3.

2.

AJIIBIHFBI €CIKTIH YCTiHT Germirinme
OpHATBUIFaH IUIACTHKAIBIK OOJIIKTI ©31Hi3re
Kapai TapThlIl, [ILFAPBII AJIBIHBI3.

CyperTe KepCeTiIreHeH, eH ki oiiHeK
TakTaceH (1) abaiinan A GarbITEIHIA
KeTepir, OHbl B GarbIThIHIA LIBIFAPBIIT
aJIBIHBI3.

EH 11K 0liHECK TaKTacChl

Tmiki oiiHek Takracs! (O eHiMae Gonmaysbl

MYMKiH.)
Erep eHiMiHi3 ilIKi ofiHEK TaKTachIMEH
xabapikrainca (2); Ockl OpeKeTTi iIKi 9liHeK
TaKTachlH (2) IbFapbII ally YIIiH Je
KalTaJlaHbI3.
EcikTi KaliTa TonTayra apHajFaH OipiHii
KaJ/laM 11Ki oliHEeK TaKTachiH (2) KaiiTa
opHaTy O0JbIN TaObIIaIBl. SHHEK
TaKTACBIHBIH OMBIKTHI OYPHIIIBIH
[UIACTUKAJIBIK TITIMIHIH OMBIKTBI



OypBIIIbIHA KOH/IBIPbUIATBIHAAM eTill
casbiHbI3. (Erep eHiMiHI3 11K ofiHEK
TaKTackIMeH ka0 bikTanca). ki offHek
TaKTackl (2) eH ilKi okiHek Takrachl (1)
JKAHBIHA [UIACTHKAIIBIK TUTIM imriHe
OPHATBUTYBI KaXeT.

6. EH imKi oifHeK TaKTaCbIH OPHATY KE3iH/e
(1), TakTaHblH OacmanaHFaH JKaFbl 111K
QUHEK TaKTAChIHA Kapall TYpPFaHbIH
TekcepiHi3. Ex lmki ofiHek TakrachiHbIH (1)
TOMEHT1 OYpbIIIbI TOMEHTT IIACTHKAIBIK
TiNIMiHE KOHABIPY MaHbI3/1bI GOJIbII
TaObIIa bl

7. Tlnactukanblk OemiKTi )kaKrayra Kapai
"TeIKpUIaFaH" TBIOBICTHI €CTIrHIIIE
UTEPiHI3.

Iem I1aMbIH AYBICTBIPY
KAVIITL:

INew maMbIH aybICTHIPYAaH OYpbIH,
SIICKTP TOFBIHBIH COFYBIH GOIBIpMay
YILIH KYPBUIFbl KyaT )KYHeciHeH
AXKbIPATHLIFAHBIHA XKOHE CYbITBIIFaHbIHA
KO3 KCTKI3IHi3.

blcTbIK OeTTep xKaHyFa abll Keneni!

By nemrre xyatst 40 BT -Tan
ToMeH, OuikTiri 60 MM -IeH a3,
qrametpi 30 MM -JIeH a3 KbI3AbIPY
mraMel Hemece po3eTkachl G9,
Kyathl 60 BT -TaH TomeH
raJIOreH/IiK 1aM KOJIIaHbLIa bl
Jlammamap 300 ° C >xorapel
TeMIeparypaa )XyMsiC icreyre
skapampl. Ilem mamaapsia
YOKIJIETT] KbI3MET KOPCETY
AreHTTepiHeH HeMeCe JTUICH3UACHI
6ap TEXHUKTECH ajyra 6onaipl.

[Llam OpHBI CYpETTC KOPCCTIITCH
OpHBIHAH 3reie 00Tybl MyMKIH.

‘ Ocbl KYpBUIFbI/Ia Nali1anaHblIaThIH M1aM

1 OeJIMECiH )KapbIKTaHABIPYFa
finecimciz. OChl MIAMHBIH apHANbI
MaKCaThl — [ai/1aTaHy IIBIHBIH TaFaM

TYPJICPiH KOPYIHE KOMCKTECY.

Ocbl KYpbLIFbIJ1a Nai1aJIaHbLIATBIH
wamaap 50°C kepcerkilliHeH KoFapbl
TeMIepaTypa CUAKTbl (QU3HKaIbIK
Karaainap TyAbIpybl MYMKIH.

Erep nem geHrejiek maMMeH *Ka0bIKTAJIFaH

Gouica:

1. KypbUIFBIHBI KyaTThI 5Ka0bIKTAY
KYPaJIBIHAH aXXbIPATHIHBI3.

2. IlIbIHBI JKaIIKBIIIBIH LIBIFAPY YIiH, OHbI
carat TUTiHE KapChl OYpaHbI3.

3. Erep neu mamsl TOMEH/IET1 CypeTTe
KepceTtinrenseii (A) Typinae 6osca, OHbI
KepceTiireH el Oypar ajbiil aybICThIPBIHBI3.
Erep on (B) Typinze 6osca, OHbI TOMEH/IET]
CypeTTe KOPCETIIreH/ICH TAPTHIIT AJIBIIT
AybICTBIPBIHBI3.

4. IleiHb! JKAIIKBIIIBIH OPHATBIHBI3.
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E AKayJBLIKTAP/ibI i3/1ey JKoHe K010

e fcke Kocyibt Kesiie Oy wbiran)
*  JKymsIc ke3iHae Oy/IbIH MIBIFYB! 9JCTTEr JKaFaail 60mbIn Tabbliaasl. >>> Byn akaynslk
emec.

YPLLIEBL ICTeMen )

*  BaJKpIFBINI TEKETIIITIH aKayIbIFl 0ap HeMece KOChUFaH. >>> Teoiceziu
KopanutaceiHoagvl mesiceiuvumepoi mekcepinis. Kasicem 6osca, onapovl
ayblCMbIPbIKbI3 HEMece KOCLIHbI3.

*  Kypbuirs! amacel (3kepre TYTHIKTAJFaH) PO3ETKara KocslimMarad. >>> [[Imencenvoiy

_ qublpblH MEKCepinis.

e wamet icremelinl.

. Ilewr maMbIHBIH aKayIIbIFsl 0ap. >>> [lewt uamvii ayblCmblpbIHbl3.

*  DueKTp Kyathl JKOK. >>> DneKmp KyamuiHbly 0ap-sicogvln mexcepiniz. Teoceziw
KopanutaceiHoagvl mesiceiuvumepoi mekcepinis. Kasicem 6osca, onapovl
ayblCmbIPbIKbI3 HEMece KOCLIHbI3.

. OYHKIMSICHI JKOHS/ HEMEeCe TeMIIePaTypacsl OpHATBUIMAFaH. >>> QYHKYUs MeH
memnepamypanvl PyHKyus dcane/Hemece memMnepamypa Mymgbluibl/mylimeuiciven
OPHAMBIHBL3.

»  Taitmepi Gap yirinepre TaitMep peTTenMereH. >>> Yaxwimmul pemmenis.
(MUKPOTONKBIH/BI Neli 6ap KYpbUIFbLIAp/A TallMep TeK MUKPOTOJIKbIH/BI TICIIT] FaHa
Oackapasl.)

*  DueKTp Kyathl JKOK. >>> DneKmp KyamuiHbly 0ap-sicogvln mexcepiniz. Teoceziw
KopanutaceiHoagvl mesiceiuvumepoi mekcepinis. Kasicem 6osca, onapovl

ayblCMbIPbIHbI3 HeEMeCe KOCbIHbL3.

e AJJBIHJA BJIEKTP KyaThl Ol Kbl >>> Yaksimmuol opramoeiysiz / Kypeiizoitsl
outipin, OHbvl KAUMa KOCbIHbl3.

Ocbl Genimue kearipinrexn
Hyckaykaynap/isl OpbIHIACaHbI3A
aKayIbIKTap bl KOS AIMACAHBI3,
YoKIICTTI KBI3MET KOPCCTY
OPTAJIBIFBIMCH HCMCCC KYPBIFbIHBI
CaThIM AJIFAH CAaTy OPTabIFEIMCH
xabapnachklHbl3. AKayJIbIFb! 6ap
KYPBUIFbIHbI ©31Hi3 XKOHIEMEHI3.
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Ldzu, vispirms izlasiet $o lietoSanas rokasgramatu!

Cientjamais pircéj!

Paldies, ka izvélgjaties Beko produktu. Més ceram, ka § iekarta, kas izgatavota ar augstu kvalitati un modernu
tehnologiju, jums nodro$inas vislabakos rezultatus. Tade| lidzam pirms $is iekartas izmanto$anas ripigi izlasit visu
lietoSanas rokasgramatu un citus pievienotos dokumentus saglabat tos atsaucei ar nakotné. Ja atdosiet So iekartu
kadam citam, pievienojiet tai ari So lietoSanas rokasgramatu. Nemiet véra visus $aja lietoSanas rokasgramata dotos
bridingjumus un noradijumus. 5

Atcerieties, ka §i lietoSanas rokasgramata var attiekties ari uz vairakiem citiem modeliem. Saja rokasgramata bus
noraditas atSkiribas starp modeliem.

Simbolu paskaidrojums
Saja lietoSanas rokasgramata ir izmantoti talak noraditie simboli.

Svariga informacija vai noderigi
ieteikumi par izmanto$anu.

Bridinajums par dzivibai un ipaSumam
' bistamam situacijam

Bridinajums par elektriskas stravas
triecienu

Bridinajums par aizdegS$anas risku

Bridinajums par karstam virsmam

B BB BB

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

c € Made in TURKEY
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U Svarigi noradijumi un bridinajumi par dro$ibu un vides
aizsardzibu

Saja sadala ir drosibas noteikumi, kas
palidzes izvairities no traumas vai
paSuma bojajuma riska. So
noteikumu neievéroSana atcelts
jebkuru garantiju.

Vispareja droSiba
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So iekartu var izmantot bémi
vecuma no 8 gadiem un personas
ar mazakam fiziskajam, garigajam
un uztveres spejam vai bez
pieredzes un zinaSanam, ja vien
SIs personas netiek uzraudzitas
vai nav sanémusas noradijumus
par iekartas droSu izmantoSanu
un sapratusas saistitos riskus.
Bérni nedrikst spéleties ar So
iekartu. Tirisanu un apkopi
nedrikst veikt berni, kuri netiek
uzraudziti.

lerici nedrikst izmantot personas
(tai skaita berni) ar kustibu
traucejumiem, invaliditati vai
garigas veselibas traucejumiem,
vai bez specifiskam zinaSanam un
pieredzes, iznemot gadijumus,
kad Sis personas tiek uzraudzitas
vai ir sanemusas atbilstosu
instruktazu.

NodroSiniet, lai bérni nespéléjas
ar S0 iekartu.

Ja iekarta tiek nodota citai
personai personigai lietoSanai vai
ka lietota prece, ir janodod ar

lietotaja rokasgramata, iekartas
uzlimes un citi saistitie dokumenti
un dalas.

Nekada gadijuma nelieciet
masinu uz tepika. Tas var
aizkavet gaisa plusmu zem
iekartas un izraisit elektrisko dalu
parkarSanu. Tas izraisis iekartas
darbibas traucejumus.
UzstadiSanu un remontu vienmer
javeic pilnvarotam pakalpojuma
sniedzejam. Razotajs
neuznemsies atbildibu par
bojajumiem, kas radusies
nepilnvarotu personu veiktu
darbibu rezultata, un tas var atcelt
iekartas garantiju. Pirms
uzstadiSanas uzmanigi izlasiet
instrukcijas.

Neizmantojiet iekartu, ja ta ir
bojata vai ja redzams kads
bojajums.

Pec katras izmantoS$anas reizes
parbaudiet, vai iekartas funkciju
parslegi ir novietoti izslégta
pozicija.

Elektriska droSiba

Ja iekarta ir bojata, to
nevajadzetu izmantot, kameér
iekartu nav salabojis pilnvarots
pakalpojuma sniedzejs. Pastav
elektriskas stravas trieciena risks.



Pievienojiet iekartu tikai pie
iezemeétas
kontaktligzdas/elektrolinijas ar
tabula “Tehniskas specifikacijas”
noraditajam vertibam atbilstoSu
spriegumu un aizsardzibu.
Neatkarigi no ta, vai iekartai ir vai
nav transformators, lieciet iekartu
iezemét kvalificetam elektrikim.
Musu uznémums nebas atbildigs
par problemam, kas radisies
iekartu izmantojot bez
iezeméjuma atbilstosi vietgjiem
noteikumiem.

Nekada gadijuma nemazgajiet
iekartu, uz tas uzlejot vai
uzSlakstot udeni! Pastav
elektriskas stravas trieciena risks.
lekartas uzstadisanas, apkopes,
tinsanas un remonta laika to
jaatvieno no barosanas avota.

Ja iekartas baro$anas
savienojuma kabelis ir bojats, lai
izvairitos no riska ta nomaina
jauztic razotajam, razotaja
pakalpojumu sniedzejam vai
lidzigi kvalificétam personam.
Izmantojiet tikai tabula “Tehniskas
specifikacijas” noradito
savienojuma kabeli.

lekarta jauzstada ta, lai to varétu
pilnigi atvienot no tikla. Atbilstosi
konstrukcijas prasibam, jabut
iespéjamai atvienoSanai vai nu ar
baroSanas vada kontaktspraudni,

vai ar fikseta elektroinstalacija
ieblvetu sledzi.

Krasns izmantoSanas laika tas
aizmuguréja virsma sakarst.
Parliecinieties, ka elektriskais
savienojums nepieskaras
aizmuguréjai virsmai, jo tas var
sabojat savienojumus.
Neiespiediet stravas vadu starp
krasns durvim un rami, un
nenovietojiet to virs karstam
virsmam. Pretéja gadijuma kabelu
izolacija var izkust, radit
Issavienojumu un aizdegties.
Jebkurus darbus, kas saistiti ar
elektroaprikojumu un sistemam,
vajadzetu veikt tikai pilnvarotiem un
kvalificetiem specialistiem.
Bojajuma gadijuma izsledziet
iekartu un atvienojiet no stravas
avota. Lai to izdaritu, atvienojiet
atbilstoSo majas droSinataju.
Parliecinieties, vai droSinataja
pretestiba atbilst produkta
specifikacijai.

Produkta droSiba

BRIDINAJUMS: ST iekarta un tas
arejas dalas lietoSanas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem. Par
8 gadiem jaunaki berni nedrikst
atrasties iekartas tuvuma, ja vien
vini netiek pastavigi uzraudzti.
Nekada gadijuma neielietojiet
iekartu tad, kad jusu sprieSanas
Spéjas vai koordinacija ir
pasliktinajusies alkohola un/vai
medikamentu lietoSanas rezultata.
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e Uzmanieties, ja traukos atrodas
alkoholiskie dzerieni. Alkohols
augsta temperatdra izgaro un var
izraisit ugunsgréeku, jo nonakot
saskaré ar karstam virsmam var
aizdegties.

e Nenovietojiet blakus iekartai viegli
uzliesmojoSus materialus, jo
izmantoSanas laika iekartas sani
var sakarst.

e Siiekarta izmantoganas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem
krasns iekSpuse.

¢ Neaizsprostojiet ventilacijas atveres.

e Nekarsgjiet cepeskrasni aizvértas
skardenes un stikla burkas. Burka
var sakraties spiediens un burka
var uzspragt.

e Nelieciet cepeSpannas, traukus vai
aluminija foliju tieSi uz cepeskrasns
pamatnes. Siltuma uzkrasanas var
sabojat cepeskrasns pamatni.

¢ Neizmantojiet asus tirsanas
lidzek|us vai asus metala skrapjus
cepeskrasns durvju stikla tirisanai,
jo tie var saskrapeét virsmu un
rezultata stikls var ieplaisat.

e lerices tiriSanai neizmantojiet tvaika
tirtajus, jo tas var izraisit
elektriskas stravas triecienu.

e (AtSkiras atkariba no iekartas
modela.)

Pareiza stieplu plaukta un paplates
novietoSana uz stieplu rezgiem
Stieplu plaukta un/vai paplates
pareiza novietoSana uz plaukta ir
|oti svariga. lebidiet stieplu plauktu
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~ Neizmantojiet iekartu, ja priekégjo

vai paplati starp 2 sliedem. Pirms
partikas novietoSanas uz grila vai
paplates parliecinieties, vai tie ir
stabili ievietoti. (LUdzu, skatiet

/;/

durvju stikls ir iznemts vai
ieplaisajis.

Karsta cepeskrasni ievietojot
edienus un tos iznemot no
cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.
leklajiet cepamo papiru ediena
gatavosanas katla vai cepeskrasns
piederuma (paplaté, grila rezg utt.)
kopa ar édienu un ievietojiet visu
ieprieks sasildita krasni. Nonemiet
cepama papira liekas dalas, kas



atrodas arpus piederuma vai katla
malam, lai noverstu cepama papira
saskarsanos ar cepeskrasns
sildelementu. Nekad nelietojiet
cepamo papiru temperatura, kas
parsniedz noradito cepama papira
lietoSanas temperaturu. Neklajiet
cepamo papiru tieSi uz
cepeSkrasns pamatnes.
BRIDINAJUMS: Lai novérstu stravas
trieciena draudus, pirms lampas
nomainas parliecinieties, ka ierices
stravas vads ir atvienots vai ir
izslegts sledzis.

lekartu nedrikst uzstadit aiz
dekorativajam durvim, preteja
gadijuma ta var parkarst.

lekarta ir janovieto tiesi uz gridas.
To nedrikst novietot uz pamatnes
vai paaugstinajuma.
BRIDINAJUMS: Ar taukiem un ellu
gatavota ediena atstasana uz
ieslegtas plits bez uzraudzibas var
izraisit ugunsgréeku. NEKAD
nemeginiet nodzest uguni ar tdeni,
bet izsledziet iekartu un nosedziet
liesmu, piemeram, ar vaku vai
ugunsdzesamo segul.

UZMANIBU! Ediena gatavosanas
process ir jauzrauga. Atras édiena
gatavoSanas process ir jauzrauga
nepartraukti.

BRIDINAJUMS: Aizdeg3anas risks!
Neglabajiet lietas uz ediena
gatavoSanas virsmam.
BRIDINAJUMS: Ja virsma ir
ieplaisajusi, izsledziet iekartu, lai

izvairitos no iespejama stravas
trieciena.

Sildvirsmas stikla saplisanas
gadijuma veiciet talak minétas
darbibas. Nekavejoties izsledziet
visus deglus un citus elektriskos
sildelementus un atvienojiet ierici
no baroSanas avota.
Nepieskarieties ierices virsmai.
Neizmantojiet ierici.

Siiekarta nav paredzéta
izmantoSanai ar argja taimera vai
atseviSkas talvadibas sistemas
palidzibu.

Tvaika spiediens, kas izveidojas del
mitruma uz plits virsmas vai katla
apaksa, var izraisit katla
izkustésanos. Tade| parliecinieties,
ka katlu apakSa un plits virsma
vienmer ir sausa.

BRIDINAJUMS: Lietojiet tikai &diena
gatavosanas iekartas razotaja
izstradatos vai lietoSanas
instrukcijas ka piemerotus
noraditos plits virsmas aizsargus
vai iekarta integretos plits virsmas
aizsargus. Nepiemerotu aizsargu
lietoSana var izraisit nelaimes
gadijumus.

Lai nodroSinatu iekartas ugunsdroSibu,
rikojieties Sadi.

Parliecinieties, ka spraudkontakts
labi atbilst kontaktligzdai, ka ar
nedzirkstelo.

Neizmantojiet bojatu vai ieplisusu
vadu vai pagarinataju, atskaitot
originalo vadu.
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e NodroSiniet, lai uz iekartas ligzdas
nenok|ust Skidrums vai mitrums.

Paredzeta lietoSana

e Siiekarta ir paredzéta izmanto$anai
majsaimnieciba. Tas lietosana
komercialam vajadzibam nav
pielaujama.

e UZMANIBU! Siiekarta ir paredzéta
tikai ediena gatavosanai. To
nevajadzetu izmantot nekadiem
citiem merkiem, piemeram, telpas
apsildisanai.

e Soiekartu nevajadzétu lietot $Kivju
sasildiSanai zem grila, dvielu un
trauku lupatu zavesanai, tas
pakarinot uz rokturiem, ka art
sakarsesanai.

e Razotajs neuznemsies atbildibu par
bojajumiem, kas raduSies
nepareizas izmantosanas vai
apiesanas rezultata.

e Krasns var tikt izmantota édiena
atlaidinaSanai, cepSanai,
apcepsanai un grilesanai.

Bérnu droSiba

* BRIDINAJUMS: Aréjas dalas
lietoSanas laika var sakarst.
Nelaujiet tuvuma atrasties maziem
berniem.

¢ |epakojuma materiali var bat
bistami berniem. Nelaujiet bérniem
speleties ar iepakojuma
materialiem. Ludzu, atbrivojieties
no visam iepakojuma dalam
atbilstosSi vides standartiem.

e [lektriskas iekartas ir bistamas
berniem. lekartas darbibas laika
nelaujiet bérniem atrasties tas
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tuvuma, un nelaujiet bérniem
speéleties ar iekartu.

e Nenovietojiet virs iekartas nekadus
priekSmetus, pec kuriem berni
varétu sniegties.

e Kad krasns durvis ir atvertas,
nelieciet uz tam smagus
priekSmetus un nelaujiet berniem
uz tam sedet. Tas var izraisit
krasns apgasanos vai sabojat
durvju enges.

AtbrivoSanas no vecas iekartas
Athilstiba EEIA direkfivai un atkritumu parstrade:

Siiekarta atbilst ES EEIA direkfivas (2012/19/ES)
prasibam. Sis izstradajums ir markeéts ar elektrisko un
elekironisko iekartu atkritumu (EEA) klasifikacijas
simbolu.

Siiekarta ir izgatavota no augstas kvalitates detalam
un materialiem, kas ir atkartoti izmantojami un
piemeéroti otreizéjai parstradei. Pec iekartas kalpoSanas
laika beigam neizmetiet to kopa ar parastajiem
majsaimniecibas un citiem atkritumiem. Nogadajiet to
elektrisko un elekironisko iekartu savakSanas centra,
lai varétu veikt otrreizgjo parstradi. Plasaku informaciju
par savakSanas centriem varat uzzinat vietéja
padvaldiba.

Atbilstiba direktivai par bistamo vielu
ierobezoSanu elektroniskaja un elektriskaja
aprikojuma:

Jisu nopirkta iekarta atbilst ES direktivas par bistamo
vielu ierobezoSanu elekironiskaja un elektriskaja
aprikojuma (2011/65/ES) prasibam. Tas sastava nav
Saja direktiva noradito kaitigo un aizliegto materialu.

AtbrivoSanas no iepakojuma materiala

e |epakojuma materiali ir bistami bérniem. Turiet
iepakojuma materialus dro$a vieta, kura tiem
nevar piek|ut berni. lekartas iepakojuma materiali
ir izgatavoti no otrreizgji parstradajamiem
materialiem. Atbrivojieties no tiem pareizi un
saskirojiet atbilstosi noteikumiem par atkritumu
parstradi. Neatbrivojieties no tiem kopa ar
parastajiem majsaimniecibas atkritumiem.
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lepakojuma saturs

Komplektacija ietilpstoSie piederumi atSkiras
atkariba no iekartas modela. Jusu iekartai var
nebut paredzeti visi lietotaja rokasgramata
aprakstitie piederumi.

—y

Lietotaja rokasgramata

2. Standarta paplate

Lietojama konditorijas izstradajumiem, saldétai
partikai un lieliem cepeSiem.

Pareiza stiep|u plaukta un paplates
novieto§ana uz teleskopiskajiem plauktiem
(37 funkcija ir izvéles iespéja. Jasu iericé ta
var nebiit pieejama.)

Teleskopiskie plaukti lauj daudz vieglak ielikt un
iznemt paplates un stieplu plauktu.

[zmantojot paplati un stieplu plaukiu kopa ar
teleskopiskajiem plauktiem, parliecinieties, ka
teleskopiska plaukta aizmuguré eso$as tapas
atrodas iepretim stiep|u plaukta un paplates
malam.

3. Dzi|a paplate
Lietojama konditorijas izstradajumiem, lieliem
cepeSiem, suligiem édieniem un tauku

savakSanai griléSanas laika.

4,  Grila rezgis
Lietojams apcepS$anai un sautéjuma traukos
cepamas, apcepamas vai gatavojamas partikas
novietoSanai uz vélama plaukta.
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Tehniska specifikacij
850 mm/600 mm/600 mm
220-240V/380-415V 3N ~ 50 Hz
8.2 kW
minHOSW-FG 3x25mm"/5x 1,5 mm
e ... ... .. ... ..
Vienkontiira elekiriska plitina
140 mm
200w
Vienkontiira elektriska plitina

180 mm
1700 W
Vienkontira elektriska phitina
140 mm
1200 W
Vienkontira elekiriska plitina
180 mm
1700 W
CEPESKRASNS/GRILS
Galvena krasns Daudzfunkciju krasns
lek88ia lampa 15 W
Grila jaudas patérins 2.2 KW
" Pamatinformacija. Elektriskajam krasnim uz enerdijas markgjuma noraditie dati atbilst EN 60350-1 / IEC
60350-1 standartam. Sis vértibas noteiktas standarta noslodzes apstaklos ar ieslégtu apak$éjo un augséjo
sildelementu vai karséSanas laika izmantojot ventilatoru (ja piemérojams).
Elektroenergijas efektivitates klase ir noteikta atbilstosi $adai prioritizacijas sistémai atkariba no produkta
attiecigo funkciju pieejamibas. 1 - Ediena gatavo3ana ar Eco ventilatoru, 2 - Turbo I&na gatavo$ana, 3 -
Turbo gatavoSana, 4 - Aug$éja un apak3gja sildelementa un ventilatora izmanto$ana, 5 - Aug$éja un
apakséja sildelementa izmantoSana.

‘ ehniska specifikacija var mainities bez
iepriek3eja bridinajuma, lai uzlabotu iekartas — — ) .
kvalitati. Uz iekartas uzimém vai dokumentacija
noraditas vertibas ir iegutas laboratorijas
tteli Saja rokasgramata ir shematiski un, apstaklos, atbilstosi attiecigajiem standartiem.
iespéjams, precizi neatbilst jusu produktam. Atkariba no iekartas lietoSanas un vides
apstakliem, §is vertibas var atskirties.
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K Uzstadisana

lekartu jauzstada kvalificétam specialistam atbilstoSi
speka esoSajiem noteikumiem. Pretéja gadijuma
garantija tiks atcelta. Razotajs neuznemsies atbildibu
par bojajumiem, kas radusSies nepilnvarotu personu
veiktu darbibu rezultata, un tas var atcelt iekartas
garantiju.

Par iekartas novieto$anas vietas sagatavoSanu
un pievienoSanu elektrotiklam ir atbildigs pats

klients.

BISTAMI:
S iekarta jauzstada atbilstosi visiem vietgjiem
gazes un/vai elektribas noteikumiem.

BISTAMI:

Pirms uzstadisanas vizuali parbaudiet, vai nav
redzami iekartas bojajumi. Ja redzami
bojajumi, tad neuzstadiet iekartu.

Bojatas iekartas var radi risku jusu droSibai.

Pirms uzstadiSanas

Lai nodroSinatu to, ka zem iekartas nepaliek nozimiga
gaisa sprauga, ieteicams $o iekartu uzstadit uz
izturigas pamatnes un nodroSinat, lai tas kaja
neiegrimst paklaja vai miksta gridas seguma.
Virtuves gridai jaspgj izturét iekartas svaru, ka ar
trauku, katlu un édiena svaru.

=
[——] E -
i T =
[e=]
£ i s
E e5mmmin | r~ 65 mm min
— ft———
= R ”

e Tovar izmantot ari pa vidu starp méebelém, tomér
jaatstaj minimalais 400 mm atstatums virs
sildrinka un 65 mm atstatums sanos starp
iekartu un jebkuru sienu, starpsienu vai bufeti.
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e Tas var tikt izmantots arf atseviski novietotam
iekartam. Virs plits virsmas atstajiet vismaz 750
mm.

e (") Javirs plits ir jauzstada nosucejs, tad
uzstadiSanas augstumu skatieties plits nosticéja
razotaja noradijumos par uzstadiSanu (min.
augstums ir 650 mm).

o Syir1. klases iekarta, tadg| var tikt novigtota ar
aizmuguri un vienu sanu pie virtuves sienas,
virtuves mebelém vai jebkura izméra aprikojuma.
Virtuves mebeles vai aprikojums otra pusé drikst
bat tikai tada paSa vai mazaka izmeéra.

e Jebkuram virtuves mébelem, kas atrodas lidzas
iekartai, jabat karstumizturigam (min. lidz
100 °C).

DroSibas kede

Ja jusu izstradajumam ir divas dro3ibas kédes(2).

Lai iekarta nevarétu zaudét lidzsvaru, ta janostiprina ar

krasns komplektacija ieklautajam divam droSibas

kedém.

Ar pareiza knaga palidzibu nostipriniet aki (1) pie

virtuves sienas (6) un, izmantojot fiksacijas mehanismu

(2), pievienojiet pie aka droSibas kedi

Akis stabilitates nodroginaganai

Fiksacijas mehanisms

Dro8ibas kéde

Ciesi piestipriniet kedi plits aizmuguré

Plits aizmugure

Virtuves siena

Ja jasu izstradajumam ir viena droSibas kéde(1).
Lai ierice nezaudétu lidzsvaru, ta janostiprina ar
cepeskrasns komplektacija ieklauto drosibas kedi.
Izpildiet zemak noraditas darbibas, lai nostiprinatu
droSibas kedi pie izstradajuma.
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StabilizejoSajai kedei ir jabat tik isai, cik vien
as ir praktiski iespéjams, lai izvairitos no
krasns saskiebSanas uz prieksu, pa diagonali
un saniski.

Plitis stabilizéjoSa kede ir bez spraugas balstena

ievietoSanai.

UzstadiSana un pievieno$ana

lekartu var uzstadit un pievienot tikai atbilstosi valsti

pienemtajiem noteikumiem par uzstadiSanu.
Neuzstadiet iekartu blakus ledusskapjiem vai
saldetavam. lekartas izstarotais siltums
palielinds dzesésanas iekartu energijas
patérinu.

e lekartair janes vismaz divam personam.

e |ekarta ir janovieto tieSi uz gridas. Ta nedrikst tikt

novietota uz pamatnes vai paaugstinajuma.

Nenesiet un neparvietojiet iekartu, to turot aiz
[durvim un/vai roktura. Var tikt bojatas durvis,

rokturis vai enges.

Pievieno$ana elektrotiklam

Pievienojiet iekartu pie iezemétas kontaktligzdas/linijas,
kas aizsargata ar tabula “Tehniska specifikacija”
noraditajam veértibam atbilstoSu mazgabarita
blokéSanas sistemu. Neatkarigi no ta, vai iekartai ir vai
nav transformators, lieciet iekartu iezemét kvalificétam
elekirikim. MUsu uznémums nebus atbildigs par
bojajumiem, kas radisies iekartu izmantojot bez
iezeméjuma atbilstosi vietejiem noteikumiem.

BISTAMI:

lekartu pie baro$anas avota drikst pievienot
tikai pilnvarots un kvalificéts specialists.
lekartas garantijas periods sakas tikai pec
pareizas uzstadisanas.

RaZotajs neuznemsies atbildibu par
bojajumiem, kas radisies nepilnvarotu personu
veiktu darbibu rezultata.

BISTAMI:

BaroSanas kabelis nedrikst tikt saspiests,

salocits vai iespiests vai saskarties ar iekartas
karstajam detalam.
Bojata baroSanas kabela nomaina ir javeic
kvalificetam elektrikim. Pretéja gadijuma
pastav elektriskas stravas trieciena,
Issavienojuma vai aizdegSanas risks!

Stravas avota datiem jaatbilst datiem, kas noraditi uz
iekartas tipa uzlimes. Atkariba no iekartas tipa,
tehnisko pamatdatu plaksnite ir redzama tad, kad
atvértas durvis vai apakSejais vaks, vai ari ta atrodas
Uz iekartas aizmuguréjas sienas.

lekartas baroSanas kabelim ir jaatbilst vertibam, kas
noraditas tabula "Tehniska specifikacija".

BISTAMI:

Pirms jebkura darba, kas saisfits ar
elektroinstalaciju, sakSanas atvienojiet So
iekartu no stravas avota.

Pastav elektriskas stravas trieciena risks.

Pievienojiet baro$anas kabeli.

eicot elektroinstalaciju, jums japaklaujas
nacionalajiem/vietgjiem elektribas
noteikumiem un jaizmanto piemérota rozete un
kontaktdaksa, pieslédzot pliti. Ja izstradajuma
maksimala strava parsniedz pasreizéjas
rozetes un kontaktdakSas iespéjas,
izstradajums ir japiesledz tiea veida caur
fiksétu elektroinstalaciju, neizmantojot rozeti
un kontaktdaksu.
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1. Ja baro$anas kabelis neietilpst iekartas
komplektacija, tad, ieverojot noradijumus kabela
shéma, pie iekartas japievieno baroSanas kabelis,
ko varat izvéleties tabula (Tehniska specifikacifa,

Lappuse 11) atbilstosi elektroinstalacijai jisu maja.

Ja nav iespgjama atvienoSana no baroSanas avota
visos polos, tad japievieno elektriskas separacijas
ierice ar min. kontaktu attalumu 3 mm (droSinataji,
[inijas droSibas slédzi, sledzgji) visos polos, un Sai
iericei ir jaatrodas lidzas plitij (tomer ne virs tas)
atbilstosi IEE noteikumiem. So noradijumu
neieveroSanas gadijuma var rasties iekartas darbibas
problemas un izstradajuma garantija var tikt atzita par
nederigu.

leteicama papildu aizsardziba ar nopludes
stravas aizsargslédzi.

2. Ar skravgriezi atveriet spailu bloku.

3. levietojiet baroSanas kabeli caur kabela skavu zem
spailes un nostipriniet to pie galvena korpusa ar
integréto skrvi uz kabela pieslégvietas.

4. Savienojiet vadus atbilstosi komplektacija

ietilpstoSajai diagrammai.
4]
L2

Divu fazu
380/400/415V AC

Vienas fazes
220/230/240V AC

* Vara tilta slégums

380/400/415V AC
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5. Péc vadu savienoSanas aizveriet spailu bloka vaku.
6. Novietojiet baroSanas kabeli 3, lai tas nepieskaras
iekartai un netiek saspiests starp igkartu un sienu.

Drosibas apsverumu de| baroSanas
kabelis nedrikst but garaks par 2 m.

e Piebidiet iekartu pie virtuves sienas.

e Plits kaju noregulé$ana
Trauki var kustéties dé| vibracijas izmantoSanas
laika. No §im bistamas situacijas var izvairities, ja
iekarta ir novietota taisni un viena limeni.
Savai paSa droSibai, ludzu, nodroSiniet, ka
iekarta atrodas viena liment, noregulgjot Cetras
kajinas iekartas apaksa, tas pagriezot pa kreisi
vai labi un novietojot viena limeni dar darba
virsmu.

Pedeja parbaude

1. Atvienojiet iekartu no baroSanas avota.

2. Parbaudiet elektriskas funkcijas.

AtbrivoSanas no vecas iekartas

e Saglabajiet iekartas originalo kasti un
transportéjiet iekartu taja. leverojiet uz kartona
kastes dotos noradijumus. Ja jums nav originalas
kartonas kastes, iepakojiet iekartu burbulpléve
vai bieza kartona un rupigi aptiniet ar fimlenti.

e  Lai stieplu plaukts un paplate, kas atrodas krasni,
nesabojatu krasns durvis, krasns durvju iekSpuse,
viena limeni ar paplatém, piestipriniet kartona
stremelites. Ar limlenti pieliméjiet krasns durvis
pie sanu sienam.

e Neceliet un neparvietojiet iekartu, to turot aiz
durvim vai roktura.

Nenovietojiet uz iekartas nekadus priekSmetus
un parvietojiet to stateniski.

plukojiet savu iekartu un parliecinieties, vai
ransportéSanas laika ta nav tikusi bojata.




Il sagatavosana

Padomi par elektroenergijas taupisanu
Si informacija jums palidzés izmantot iekartu ekologiski
un ekonomiski.

e (Gatavojiet édienu cepeSkrasni tumsas krasas un
emaljétos fraukos, jo tas nodroSinas labaku
siltuma vadiSanu.

e Pirms édiena gatavoSanas ieprieks sasildiet
cepeSkrasni, ja tas ir ieteikts lietotaja
rokasgramata vai édiena gatavoSanas pamaciba.

o Ediena gatavo3anas laikd biezi neviriniet
cepeSkrasns durtinas.

e Javien iespéjams, méginiet cepeskrasni
vienlaikus gatavot vairakus édienus. Varat
gatavot edienu novietojot divus traukus ar &dienu
uz grila rezga.

e Jajums jagatavo vairaki édieni, gatavojiet tos
uzreiz vienu péc otra. Tad cepeSkrasns jau bis
karsta.

e Varat ietaupit elektroenergiju, izsledzot
cepeskrasni dazas minates pirms édiena
gatavoSanas beigam. Neatveriet cepesSkrasns
durvis.

e Pirms saldétu eédienu gatavoSanas tos atlaidiniet.

o  Ediena gatavo$anai izmantojiet katlus/pannas ar
vakiem. Gatavojot édienu bez vaka,
elektroenergijas patering var bat 4 reizes lielaks.

e [zvelieties izmantojama katla pamatnes izméram
piemérotu degli. Vienmer izvélieties edieniem
piemérota izméra katlu. Lielakiem katliem ir
nepiecieSams lielaks elektroenergijas daudzums.

e (zatavojot édienu uz elekiriskajam plits virsmam,
izmantojiet katlus ar plakanu pamatni.

Katli ar biezaku pamatni nodroSinas labaku
siltuma vadiSanu. Varat ietaupit lidz pat 1/3
elektroenergijas.

e Traukiem un katliem jabut piemérotiem édiena
gatavo$anas zonam. Trauku vai katlu apaksai
nevajadzetu bt mazakai par sildplaksni.

e  Ediena gatavoSanas zonam un katlu apakSam
vajadzétu bat firam. Netirumi samazinas siltuma
vadiSanu no édiena gatavoSanas zonu uz katla
pamatni.

e |llgaka ediena gatavoSanas laika gadijuma
izsledziet ediena gatavoSanas zonu 5 lidz 10
mindtes pirms édiena gatavoSanas laika beigam.
lzmantojot atlikuSo siltumu, varat ietaupit lidz pat
20% elektroenergijas.

Sakotneja izmantoSana
Laika iestatiSana

ReguléSanas laika attiecigie simboli mirgos
displeja.

Nospiediet taustinus /O, lai uzstaditu laiku, cikos
pirmo reizi tiek pieslégta cepeskrasns.

Ja izmantojat modeli ar skanenvad‘nas
iespéjam, vispirms pieskarieties pie = un péc
am izmantojiet taustinu @/@ lai iestatitu
dienas laiku.

Apstipriniet iestatijumu, pieskaroties pie simbola £,
péc tam nepieskarieties nevienam taustinam un

pagaidiet 4 sekundes, lai apstiprinatu.

1 23 4 5 6
" . |
. <) eco (1)
- l D000 ,,
o mjmymim}
bl ol o ¢ HED)
] ,

12 1 10 9 8 7
ReguléSanas tausting

1

2 Taustinu blokeSanas simbols

3 Pulkstena simbols

4 Bridinajuma skaluma signali (Jusu iericé ta var
nebut piegjama.)

5 Eco reZima simbols

6 Plus taustin§

7 Minuss tausting

8 Laika iedalas simbols

9 Bridinajuma simbols

10  Ediena gatavo3anas laika beigu simbols

11 Ediena gatavo$anas laika simbols

12 Programmas tausting

Ja sakotnéjais laiks nav uzstadits, pulkstenis
saks skaifit laiku no 12:00 un tiks paradits
simbols O, Péc laika iestatiéanas §is simbols
nozudis.

Flektroapgades traucéjumu gadijuma pareiza
laika iestatijumi tiek atcelti. Tie janoregulé
atkartoti.
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lekartas pirma tiriSanas reize

irsmu var sabojat zinami mazgasanas lidzekli
ai firSanas materiali.
IriSanai neizmantojiet agresivus mazgasanas

lidzeklus, tirSanas pulverus/krémus vai citus
asus priekSmetus.

1. Nonemiet visus iepakojuma materialus.

2. Noslaukiet iekartas virsmas ar mitru draninu vai
SUKITi un noslaukiet ar draninu.

Sakotnéja sakarseéSana

Karsgjiet iekartu aptuveni 30 mindtes un péec tam

izsl&dziet. Sada veida tiks nodedzinati un nofiriti jebkuri

razo$anas atlikumi vai slani.

BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var bt karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iekSpusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot edienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.
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Elektriska cepeSkrasns

1. Iznemiet no cepeSkrasns visas paplates un grila
rezgi.

2. Aizveriet cepeSkrasns durvis.

3. lzvélieties statisko poziciju.

4. Izvélieties visaugstako grila jaudu. Skatiet
Elektriskas krasns izmantosana, Lappuse 19.

5. Darbiniet cepeSkrasni aptuveni 30 minites.

6. lIzsledziet cepeSkrasni. Skatiet Elekiriskas krasns
izmantosana, Lappuse 19

Cepeskrasns ar grilu

1. Iznemiet no cepeSkrasns visas paplates un grila
rezgi.

2. Aizveriet cepeSkrasns durvis.

3. Izvélieties visaugstako grila jaudu. Skatiet Grila
izmantosana, Lappuse 25.

4. Darbiniet cepeSkrasni aptuveni 15 mintes.

5. lzsledziet grilu. Skatiet Grila izmantoSana,
Lappuse 25

Sakotnéjas izmantoSanas laika iekarta var
paris stundas dimot un smakot. Ta ir visai
normali. NodroSiniet, ka telpa tiek labi
védinata, lai izvaditu dimus un smaku.
lzvairieties no tieSas raduSos dimu un smakas
ieelposanas.




E Plits virsmas 1zmantoSana

Vispariga informacija par ediena
gatavoSanu

Nekada gadijuma nepiepildiet pannu ar
vairak vienu treSdalu ellas. Ellas
sakarséSanas laika neatstajiet plits
virsmu bez uzraudzibas. Parkarséta
ella rada aizdegSanas risku. Nekad
neméginiet dzést uguni ar ddeni!
Kad ella aizdegas, apsedziet to ar
ugunsdzéSamo segu vai mitru dranu.
Izsledziet plits virsmu, ja tas nerada
draudus jusu drodibai, un piezvaniet
ugunsdzésibas dienestam.

Pirms &diena cepSanas vienmeér to labi nosusiniet
un uzmanigi ielieciet sakarséta ella. Pirms
cepSanas parliecinieties, ka saldeta partika ir
pilnigi atlaidinata.

Nelieciet vaku uz trauka, ko izmantojiet ellas
sakarséSanai.

Novietojiet pannas un kastrolus ta, lai to rokturi
neatrodas virs plits virsmas un netiek sakarséti.
Nelieciet uz plits virsmas nestabilus tfraukus, kas
var viegli sakiebties.

Nelieciet tukSus fraukus un katrolus uz ieslégtam
édiena gatavoSanas zonam. Tie var tikt sabojati.
Ediena gatavosanas zonas izmanto$ana bez
trauka vai kastrola radis iekartas bojajumu. Pec
édiena gatavoSanas pabeigSanas izsledziet
édiena gatavoSanas zonas.

Ta ka iekartas virsma var but karsta, nelieciet uz
tas plastmasas un aluminija traukus.
Nekavgjoties nofiriet no virsmas visus Sos
izkusuSos materialus.

Sadus traukus nevajadzetu izmantot art édiena
glabasanai.

[zmantojiet tikai kastrolus un traukus ar plakanu
apaksu.

levietojiet kastrolos un pannas atbilstoSu édiena
daudzumu Tédejédi jﬂs izvairsieties no
finsanas.

Nelieciet édiena gatavoSanas zonas kastrolu vai
pannu vakus.

Novietojiet kastrolus ta, lai tie atrodas ediena
gatavo$anas zonas centra. Kad vélaties parvietot
kastroli uz citu édiena gatavo$anas zonu,
nebidiet to, bet paceliet un nolieciet velamaja
édiena gatavoSanas zona.

Padomi par stikla keramikas virsmam

Stikla keramikas virsma ir kartstumizturiga, un
liela temperaturas starpiba to neietekmé.
Neizmantojiet stikla keramikas virsmu priekSmetu
turéSanai vai ka grieSanas virsmu.

[zmantojiet tikai kastrolus un pannas ar
mehaniski apstradatu apakSu. Asas malas var
saskrapét virsmu.

Neizmantojiet aluminija traukus un kastrolus.
Alumlnus bOJa stikla keramikas virsmu.

|zlijis ediens var sabojat
stikla keramikas virsmu
un izraisit ugunsgréeku.

Neizmantojiet traukus ar
ieliektu vai izliektu
apaksu.

[zmantojiet tikai
kastrolus un pannas ar
plakanu apakSu. Tas
nodrosina labu siltuma
vadiSanu.

Ja kastrola diametrs bus
parak mazs, tad tiks
velti téréta energija.

PI|ts virsmu |zmantosana

1 4

2

3

S ownro —

Vienkonttra elektriska plitina 14-16 cm
Vienkonttra elektriska plitina 18-20 cm
Vienkonttra elektriska plitina 14-16 cm
Vienkontura elektriska plitina 18-20 cm i
saraksts ar ieteicamo katlu diametru, kadu
vajadzetu izmantot uz attiecigajiem degliem.
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BISTAMI:

Nelaujiet uz plits virsmas nokrist nekadiem
priekSmetiem. Plits virsmu var sabojat pat
nelieli priekSmeti, piem., sals traucins.
Nelietojiet ieplaisajusas plits virsmas. Caur
plaisam var izsukties udens un izraisit
Issavienojumu.

Jebkada veida virsmas bojajuma (piem.,
redzamas plaisas) gadijuma nekavéjoties
izsleédziet iekartu, lai lidz minimumam
samazinatu elektriskas stravas trieciena risku.

Stikla keramikas virsma ir aprikota ar darba
apgaismojumu un karstas virsmas bridinajuma
indikatoru.

Karstas zonas bridinajuma indikators norada akiivas
zonas statusu un turpina degt péc plaksnes
izslégSanas. Mirgojo$s karstas zonas bridinajuma
indikators nav bojajums.

Atkariba no pielietojuma plits virsma dazados
laika periodos var atdzist. Plits virsma var bat
karsta, pat ja indikatora lampas netiek
izgaismotas. Pirms pieskarSanas

parliecinieties, vai virsma ir atdzisusi. Pretéja
gadijuma varat apdedzinat roku!
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Keramikas plakSnu ieslegsana
Plits virsmas parslégi tiek izmantoti plakSnu darbibas
kontrolei. Lai panaktu vélamo édiena gatavoSanas
jaudu, pagrieziet plits virsmas parslégus lidz
attiecigajam limenim.

Ediena

gatavo$ana

s fimenis

siidiSan | sautesann | Bdiena
a _Varsana | gatavoSana
1z lenas .
uguns apcepsana,
varsana

Keramikas plak$nu izslég3ana o
Pagrieziet plaksnes parslegu (augséja) IZSLEGTA
pozicija.



[ Krasns izmantosana

Vispariga informacija par cepSanu,
apcepsanu un grileSanu

BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var bt karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iekSpusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot edienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

BISTAMI:
Atveriet krasns durvis uzmanigi, jo pa tam var
izplust karsts tvaiks.

IzplastoSais tvaiks var applaucet rokas, seju
un/vai acis.

Padomi par kilku cepSanu

e Izmantojiet metala Skivjus ar piemérotu
parklajumu, pie kura partika nepielip, aluminija
karbas vai karstumizturigas silikona veidnes.

e Pgc iespéjas labak izmantojiet vietu uz rezga.

e Novietojiet cepamo veidni plaukta vidd.

e Pirms krasns vai grila ieslegSanas izvélieties
pareizo plaukta poziciju. Nemainiet plaukta
novietojumu, kad krasns ir karsta.

e Turiet krasns durvis aizvertas.

Padomi par galas cepSanu

e  Pirms pagatavoSanas sakSanas vesela cala,
fitara vai liela galas gabala ierivéSana ar mérci,
pieméram citrona sulu un melnajiem pipariem,
palielinas édiena gatavosanas veiktspéju.

e (alu ar kauliem ir jacep aptuveni 15-30 mindtes
ilgak neka tada paSa izméra cepetis bez kauliem.

e  Katram galas biezuma centimetram ir vajadzigs
aptuveni 4-5 mintes ilgs gatavoSanas laiks.

e Péc ediena gatavoSanas laika paieSanas atstajiet
galu krasni uz vél aptuveni 10 minatém. Tas laus
galas sulai tikt vienmerigak sadalitai pa visu
cepeti, un ta netecés galas sagrieSanas laika.

e Ugunsizturiga trauka ievietotu zivi janovieto uz
vidéja vai zemaka plaukta.

Padomi par grileSanu

Kad tiek grileta gala, zivis un majputni, tie atri klst

brani, iegust jauku garozinu un neklust sausi. IpaSi labi

piemeéroti griléSanai ir plakani gabali, uz iesma
uzdurami galas gabali un cisini, ka ari darzeni ar
augstu udens saturu, teiksim, tomati un sipoli.

e |zkartojiet grilejamos gabalinus uz stieplu grila vai
cepespannas ar stieplu grilu t, lai to aiznemta
platiba nav lielaka par sildelementa izmériem.

e |evietojiet stieplu plauktu vai cepeSpannu ar grilu
vajadzigaja krasns limeni. Ja grilgjat uz stieplu
plaukta, ievietojiet cepeSpannu apakséja pozicija
— tadejadi cepeSpanna nok|ls tauki.
levietojamas cepeSpannas izméram jabut tadam,
lai nosegtu visu grileSanas apgabalu. Sada
cepesSpanna var nebit ieklauta izstradajuma
komplektacija. Lai cepeSpannu biitu vieglak firit,
ielejiet taja nedaudz udens.

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemérota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmugureé. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Elektriskas krasns izmantosana

Izvelieties temperaturu un darba reZzimu

1 2

—

Funkciju parslegs

2 Termostata parslegs

1. Novietojiet funkciju pogu iepretim vélamajam
darba reZimam.

2. Novietojiet temperattras pogu igpretim vélamajai
temperaturai.

» Krasns sakarsis lidz noregulétajai temperattrai un

saglabas to. SakarséSanas laika temperatiras lampina

deg.

Elektriskas krasns izslegSana

Pagrieziet funkciju pogu un temperatiras pogu izslégta

stavoklT (uz augsu).

Stieplu grila pareiza novietoSana uz stieplu plaukta ir

loti svariga. Stieplu grils ir jaievieto starp stieplu

plauktiem, ka paradits attéla.

Nelaujiet stieplu grilam atbalstities pret krasns

aizmuguréjo sienu. Pabidiet stieplu grilu idz plaukta

priekSpusei un nostipriniet ar durtinu palidzibu, lai

panaktu labu grila veiktspéju.

(AtSkiras atkariba no iekartas modela.)

19/LV



Darba rezimi

Seit redzamo darba reZimu seciba var atskirties
atkariba no jusu iekartas izkartojuma.

Augsgjais un apak$éjais sildelements

Darbojas augsgjais un apaksgjais
sildelements. Partika tiek vienlaikus
sakarséta no augsas un apaksas.
Pieméram, tas ir piemeéroti kiikam,
konditorijas izstradajumiem, keksiem un
sautejumiem veidnés. Ediena
gatavoSanas laika izmantojiet tikai vienu
paplati.

Apakségjais sildelements

Darbojas tikai apaksgjais sildelements.
Tas ir piemérots picam un secigai
partikas apbriininasanai no apaksas.

== So funkciju jaizmanto ar vieglai tiriSanai
ar tvaiku.

O,

Apaksgjais/aug$éjais sildelements ar ieslégtu
ventilatoru

%

Darbojas augsgjais un apaksgjais
sildelements, ka ar1 ventilators
(aizmuguréja siena). Ar ventilatora
palidzibu karstais gaiss tiek vienmerigi
sadalits visa krasni. Ediena
gatavoSanas laika izmantojiet tikai vienu
paplati.
lzmanto8ana ar ventilatoru
{%} Krans nav sakarsusi. Darbojas tikai

O

ventilators (@izmuguréja siena).
Sasaldéta granuléta partika tiek Iéni
atlaidinata istabas temperatdra un
pagatavotais ediens tiek atdzeséts.
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Karsg8ana, izmantojot ventilatoru

Notiek karséSana, tas laika izmantojot
ventilatoru (@aizmuguréja siena).

Ar ventilatora palidzibu karstais gaiss
tiek vienmérigi sadalits visa krasni.
Lielakaja dala gadijumu iepriekSeja
sasildiSana nav nepiecieSama.
Piemérota édiena gatavoSanai dazados
plauktu fimenos. Piemerota édiena
gatavosanai uz vairakam paplatém.

ar tvaiku.

"3D" funkcija

Darbojas augsgjais un apaksgjais
sildelements, un notiek karsé$ana, tas
laika izmantojot ventilatoru (aizmuguréja
siena). Partika tiek vienmerigi un atri
pagatavota no visam pusem. Ediena
gatavoSanas laika izmantojiet tikai vienu
paplati.

Pilns grila reZims

A

Darbojas lielais grils krasns griestos.
Tas ir piemérots liela galas daudzuma
grileSanai.

e Novietojiet lielas vai videja izméra
porcijas uz plaukta pareizaja
liment zem grileSanai paredzeta
grila sildelementa.

e Kad pagajusi puse no édiena
gatavoSanas laika, apgrieziet
édienu uz otru pusi.

Grils + ventilators

NAY

b

Grila darbiba nav tik jaudiga ka pilna

grileSanas rezima laika.

¢ Novietojiet nelielas vai vidgja
izméra porcijas plaukta pareizaja
vieta zem griléSanai paredzeta
grila sildelementa.

e Kad pagajusi puse no édiena
gatavoSanas laika, apgrieziet
édienu uz otru pusi.



Cepeskrasns izmanto$ana
1 23 4 5

7

Reguléanas tausting

Taustinu blokeSanas simbols

Pulkstena simbols

Bridinajuma skaluma signali (Jusu iericé ta var
nebut piegjama.)

Eco reZima simbols

Plus tausting

Minuss tausting

Laika iedalas simbols

Bridinajuma simbols

10 Ediena gatavo$anas laika beigu simbols
11 Ediena gatavoSanas laika simbols

12 Programmas tausting

Maksimalais ediena gatavo$anas beigu laiks,
ko var iestatfit, ir 5 stundas un 59 minutes.
Elektroapgades traucejumu gadijuma

programma tiks atcelta. Jums ir atkartoti
jaieprogrammé krasns.

o N O o1 A ow o =

©

eicot iestatjumus, pulkstena displeja mirgos
attiecigie simboli. lestatjumi stasies speka péc
Isa briza.

Ja ediena gatavoSana nav iestatita, tad nevar
iestatit pareizu laiku.

Ja, sakot gatavoSanu, ir iestatits gatavoSanas
laiks, tiks paradits atlikuSais gatavo$anas
ilgums.

GatavoSana, uzstadot gatavosSanas laiku;

Varat uzstadit cepeSkrasnij automatisko izslegsanos

ieprieks uzstadita gatavo$anas laika beigas.

1. lzvélieties édiena gatavoSanas funkciju.

2. Pieskarieties €3, kamér displeja tiek paradits
gatavosanas laika simbols I-)IJ.

3. Uzstadiet gatavosanas laiku ar taustiniem @ / ©.

» » Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti bus redzams simbols [P un laika atskaite.

4. levietojiet SKivi krasni un iestatiet temperaturu ar

temperaturas pogu. Tiks sakta édiena gatavo$ana.
» GatavoSanas laika atskaite saksies, kad tiks sakta
gatavo$ana un visas laika atskaites simbola iedalas
bis iedegusas. lestafitais gatavoSanas laiks ir sadalits
Cetras vienadas dalas, un, kad beidzas katra dala, tas
simbols tiek nodzests. Tadgjadi ir viegli saprast
atlikusa gatavoSanas laika proporciju.

GatavoSanas beigu laika iestatiSana velak;

Péc gatavoSanas laika uzstadiSanas taimeri varat

noradit planoto gatavoSanas beigu laiku.

1. lzvélieties édiena gatavoSanas funkciju.

2. Pieskarieties &, kamér displeja tiek paradits
gatavosanas laika simbols 21,

3. Uzstadiet gatavosanas laiku ar taustiniem @ / ©.

» Kad gatavoSanas laiks ir iestatits, displeja iedegsies

simbols 2.

4, Pieskarieties &, kamér displeja tiek paradits
gatavoganas beigu laika simbols =1,

5. Nospiediet taustinus ® /O, lai uzstaditu
gatavoSanas beigu laiku.

» Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti biis redzams simbols M un simbols =,

un laika atskaite. Kad tiek sakta gatavo$ana, simbols
= pazad.

6. levietojiet SKivi krasni un iestatiet temperaturu ar
temperaturas pogu. Tiks sakta édiena gatavo$ana.

» Krasns taimeris aprékina gatavo$anas sakanas

laiku, no iestatita gatavo$anas beigu laika atnemot

gatavo$anai nepiecie$8amo laiku. Kad pienak
gatavoSanas sakSanas laiks, tiek aktivizéts atlasitais
darbibas rezims, un krasns tiek uzsildita lidz iestatitajai
temperaturai. ST temperatra tiek saglabata lidz édiena
gatavo$anas laika beigam.

» GatavoSanas laika atskaite saksies, kad tiks sakta

gatavo$ana un visas laika atskaites simbola iedalas

bis iedegusas. lestafitais gatavoSanas laiks ir sadalits

Cetras vienadas dalas, un, kad beidzas katra dala, tas

simbols tiek nodzests. Tadgjadi ir viegli saprast

atlikusa gatavoSanas laika proporciju.

7. Péc gatavoSanas procesa pabeigSanas displeja
tiek paradits "End", un taimeris atskano audio
bridingjumu.

Audio bridingjums skan 2 minGtes. Lai apturétu
skanu, pieskarieties jebkuram taustinam. Signals
vairs neskangs, un tiks paradits pasreizéjais laiks.
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Ja nospiedisit jebkuru taustinu audi
bridinajuma beigas, cepeskrasns atsaks
darboties. Lai noverstu cepeskrasns
atkartotu ieslégSanos péc bridinajuma
signala beigam, pagrieziet temperaturas
un funkeiju klokus "0" (izslegts) pozcija.

Taustinu blokeSanas aktivizéSana

Varat aktivizét taustinu blokéSanas funkciju, lai

noverstu krasns nevelamu ieslégSanu.

1. Pieskarieties 8= , kamér displeja tiek paradits
simbols (2.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. Nospiediet @, lai aktivizetu taustinu blokésanu.

» Kad taustinu blokéSana ir aktivizéta, displeja tiks

paradits zinojums "On" (leslégts), un simbols (%} paliks

izgaismots.

a ir aktivizeta taustinu blokésana, krasns
unkciju taustini nedarbojas. Stravas padeves
atteices gadijuma taustinu blokéSana netiks
atcelta.

Lai deaktivizétu taustinu blokesanu

1. Pieskarieties 2= , kamér displeja tiek paradits
simbols (&

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet taustinu blokéSanu, pieskaroties pie
taustina ©

» Péc taustinu blokéSanas deaktivizéSanas displeja

paradisies "OFF" *4*(1zslégts).

Bridinajuma signala iestatisana

lerices taimeri varat iestatit art attieciba uz citiem

bridinaSanas vai atgadinajuma gadijumiem, ne tikai

gatavoSanas programmai. 5

Modinatajpulkstenis neietekmé krasns funkcijas. St

funkcija tiek izmantota tikai ka bridingjuma signals.

Pieméram, ta ir noderiga, ja péc zinama laika

paieSanas vélaties krasni apgriezt édienu uz otru pusi.

lestatita laika beigas taimeri atskanés skanas signals.

1. Pieskarieties {9, kamér displeja tiek paradits
simbols £

Maksimalais bridinajuma atskané$anas
laiks var bat 23 stundas un 59 minutes.

2. Uzstadiet bridinaganas laiku ar taustiniem @/ ©.

Bridinajuma tona, laika, displeja spilgtuma
un temperatras taustiniem jabut
iestatitiem pozicija 0 (IZSLEGTS).
» Kad bridinajuma laiks b iestatits, simbols & paliks
izgaismots un displeja bus redzams bridinajuma laiks.
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3. Kad bridinajuma laiks bus pagajis, saks mirgot
simbols £ un his dzirdams skanas signals.
Bridinajuma izslegSana
1. Skanas signals skan 2 minates. Lai apturétu
skanu, pieskarieties jebkuram taustinam.
» Signals vairs neskanés, un tiks paradits pasreizéjais
laiks.
Signala atcel$ana;
1. Lai atceltu bridinajumu, pieskarieties €9, kamér
displeja tiek paradits simbols £,
2. Nospiediet un turiet taustinu ©, Iidz tiek paradits
"00:00".
Paradisies bridindjuma laiks. Ja vienlaikus
iestatits bridinajuma laiks un édiena
gatavoSanas laiks, tad bls redzams tas laiks,
kas pienaks pirmais.

Bridinajuma tona maina

1. Pieskarieties 8= , kamér displeja tiek paradits
simbols ).

2. Pielagojiet bridinasanas toni ar taustiniem ® / ©.

3. Izvélétais tonis tiks akfivizéts péc 1sa briza.

» |zvelétais bridinajuma signala tonis paradisies

displeja ka "b-01", "b-02" vai "b-03".

Laika mainiSana

Jau iestatita parelza laika mainiSana

1. Pieskarieties 8=, kamér displeja tiek paradits
simbols ©.

2. Uzstadiet laiku ar taustiniem @/ ©.

3. Uzstaditais laiks tiks aktivizets péc 1sa briza.

Ekonomiskais rezims

Varat taupit energiju, gatavojot ekonomiskaja rezima

un iestatot gatavoSanas laiku.

Saja rezima gatavodana tiek pabeigta krasns ieksgja

temperatura, izslédzot sildelementus pirms

gatavo$anas laika beigam.

Ekonomiska reZ|ma uzstadiSana

1. Pieskarieties &= , kamér displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. lespéjojiet ekonomisko rezimu, pieskaroties
taustinam

» Kad taustinu blokéSana ir aktivizéta, displeja tiks

paradits zinojums "0On" (leslégts), un simbols eco

paliks izgaismots.

Ekonomiska reiima atspejoSana

1. Pieskarieties &= , kamér displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet ekonomisko reZimu, pieskaroties
taustinam ©.



» Kad taustinu blokéSana bus deaktivizéta, tiks 1. Pieskarieties 8=, lidz displeja tiek paradits d-01

paradits "Off". vai d-02, vai d-03 displeja spilgtuma iestafiSanai.
Ekrana spilgtuma iestatisana 2. lestatiet vélamo spilgtumu ar taustiniem @ / ©.
(Qi funkcija ir izvéles iespéja. Jisu iericé ta var » Uzstaditais laiks tiks aktivizets péc isa briza.

nebit pieejama.)

Ediena gatavosanas laika tabula Konditorijas izstradajumu un galas cep$ana

1. krasns rezgis ir apak§éjais rezgis.

Saja tabula noraditie laiki ir noraditi
informativiem noltkiem. Tie var atSkirties

atkariba no ediena temperatiras, hiezuma,
tipa un jusu ierasta édiena gatavoSanas veida.

Ediens Pannas lzmantojamais piederums Darba ReZga Temperatira Ediena
numurs reZims novietojums (°C) gatavoSanas
Iauks (apt

Kilkas paplate .
Kikasvedneuzgrlaresge™ | |8 [ 2 [ 180 | 40..50
Stardartd paplate -S- 50

— | Stndatapeplate” | 150 | 0.4 |
2 pannas 1 ~Paplate kondiforejas 35 50
lsttadajumion
3 Shndadapaniie
3 pannas 1-Standarta paplate* 35 .50
3-Paplate konditorejas
izstradajumiem*
5-Dzila paplate”
- @ @

Boenkikasforma ot b o 25 =
dlametru szatarsnn
diametru uz grila rezga”

2 pnnnas 1 hnala kikas orma & —
26 cmidinmeht bz gnla
raha
4 Appla ke forma ar
26 cm diamety iz poplates
konditorelas
shiddgumkbnt
Paplate konditorejas C] 25 .30
izstradajumiem”
2 pannas. 1 Paplale konditorelas l 3 180 3*3 40
Zsiadaiimien
3-Standarta paplaie”
3 pannas 1-Paplate konditorejas 35 .45
izstradajumiem*
3-Standarta paplate®
5-Dzila paplate
shadal urm
szstradajumlem
5-Standarta paplate®
Zpannas 1-Paplate konditorejas aa 65
shadainiem”
3-Standarta paplate
5ba paplate
konditorijas
izstradajumi
2 pannas 1-Paplate konditorejas
shadainiem”
3-Standarta paplate”
SR T L B B A e
izstradajumiem®
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5 Dzila paplate*
Standta papite. -B-—

panna uz grila rezga™*

Standaita poplste” - — 0. 20

Liellopa galas Viena panna Standarta paplate* 25 min. 100 120
stelks (vesels) 250/max, pec
/ Cepetis tam 180 ... 190
Jera stibs Viena panha Shintaria paplate’ 25 min; 090
{sateioms) 280/max pée
am 190
Viena panna Standarta paplate* 25 min. 60...80
250/max, pec
tam 190

@.l[ll

Apcepls cabs Viena pania Standatta paplate” 15 min B0 80
{182kl 250fmax. pee
tam g0 1ag

)

Viena panna Standarta paplate* 15 min. 60 ... 80
250/max, pec
tam 180... 190
Titars (5.5 ka) Viena panha Shintaria paplate’ 25 min; 180 210
250imax pec
am a8l 190
Viena panna Standarta paplate” 25 min. 150 .. 210
250/max, pec
tam 180.. 190

Sondoraceplte | XL 0 3| | 8B
B T -

leteicams ploms Jebkura ediena uatavoSanas leprisks sakarset keasni,
éxe Piederimy var netikt plegatial ar prodokiu.
8 oledlerum) netiek pigadat a produki. T i alsowiSi noperkan piedeniml

Parbaudes edienu gatavosanas tabula
Edieni éajé gatavoéanas tabula tiek pagatavoti saskana ar standartu EN 60350-1, lai kontrol&jo$as iestades varétu
a parbaudi

vieglal 0dukt:
Ediens Pannas lzmantojamais piederums Darba ReZga Temperatira Ediena
numurs reZims novietojums (°C) gatavoSanas
Iajks (apt
dast e
Dot
panna

2 panmas -Slandaria naplate” 5 3 90
- Paplate kanditorgias
lzshadajuniem’
3 pannas 1-Standarta paplate* 5 25..35
3-Paplate konditorejas
izstradajumiem*
5-Dzila paplate

panng.
B

Standarta paplate™ “ 30..40
panna

2 pannas 1 Paplate konditorejas
lestradajumisn
Z.Shntada paplaie’
3 pannas 1-Standarta paplate*
3-Paplate konditorejas
izstradajumiem”
5-Dzila paplate®

Bikitkika Soda ke Tomaa 2o o “
panna dlametin vz gila el
[ [Ven [ Aekkslomeatson
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| lpana | dimefruuzgriarezga”

2 pannas 1-Anala kikas forma o
26 cm dlameti uz gilla
e
A-Apaln kikas forma ar
26 cordliametiu uz paplates
konditoraias
zstradaiumieny”

Abolu pirags Viena Apal§, melns metala trauks
panna ar 20 em diametru uz grila
rezga‘*

50...60

Viena Apals. melns metala ks
panna ar 20 covoiomeny uz g
rera

2 pannas 1-Apals, melns metala 50 .60
trauks ar 20 cm diametru uz
grila rezga**
4-Apal§, melns metala
trauks ar 20 cm diametru uz
pannas konditorejas
izstradajumiem™

Istaicams pirms jshkira Gdiena catavosanas iepricks sakarset kidsnl
* Sie nledenimi var notikt pisgadat ar produkdy.

* Sie piederum notick pigadati ar prodikiu. Tie i atsevisi noporkan) plederimi

Padomi par kiku cep$anu

e Jakuka ir parak sausa, palieliniet temperattru
par apt. 10 un samaziniet édiena gatavoSanas
laiku.

e Jakika ir mitra, izmantojiet mazak Skidruma vai
samaziniet temperattru par 10°C.

e Jakuka ir parak tum$a, novietojiet uz zemaka
reZga, samaziniet temperatiru un palieliniet
édiena gatavoSanas laiku.

e Jaarpuse ir labi izcepusies, bet iekSpuse ir vél
arvien lipiga, izmantojiet mazak Skidruma,
samaziniet temperattru un palieliniet diena
gatavo$anas laiku.

Padomi par konditorijas izstradajumu cepS$anu

e Jakonditorijas izstradajumi ir parak sausi,
palieliniet temperattru par apt. 10 un samaziniet
édiena gatavoSanas laiku. Samitriniet rauga
miklas kartas ar piena, ellas, olas un jogurta
maisijumu.

e Jakonditorijas izstradajumus ir parak ilgi jacep,
pievérsiet uzmanibu sagatavoto konditorijas
izstradajumu biezumam, lai tas neparsniedz
paplates dzijumu.

e Jakonditorijas izstradajumu augSpuse klust
briina, bet apakSpuse nav izcepusies,
parliecinieties, ka konditorijas izstradajumiem
izmantotais mitrinoSais maisijums nav parak
daudz uzlijis to apakSdala. Meginiet So maisjumu
vienmérigi izsmérét uz visam rauga miklas
kartam un konditorijas izstradajumu virsmas, lai
tie klutu vienadi brani.

Cepiet konditorijas izstradajumus atbilstosi
ediena gatavoSanas tabula noraditajam
reZimam un temperatirai. Ja apakSa vél arvien
nav pietiekami briina, nakamo reizi ielieciet
krasni par vienu plauktu zemak.

Padomi par darzenu vari$anu

Ja darzenu édiens zaude suligumu un klast loti
sauss, gatavojiet to panna ar vaku, nevis krasns
paplaté. Slégtos traukos ediena suligums
saglabasies.

Ja darzenu édiena netiek lidz galam pagatavots,
vispirms izvariet darzenus vai sagatavojiet tapat
ka konserviem, un péec tam ievietojiet krasni.

Grila izmanto$ana

BRIDINAJUMS
@GriléSanas laika aizveriet krasns durvis.
Karstas virsmas var izraisit apdegumus!

Grila ieslegSana

1.

2.
3.

Pagrieziet funkciju pogu lidz vélamajam grila
simbolam.

Pec tam iestatiet vélamo grila temperataru.

Ja nepiecieSams, veiciet aptuveni 5 mindtes ilgu
iepriek$eju sakarsesanu.

» Temperaturas indikators ieslégsies.
Grila izslegSana

1.

Pagrieziet funkciju pogu izslégta stavoklr (uz
augsu).
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GrileSanai nepiemérota partika rada

aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemérota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmuguré. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Ediena griléSanas laika tabula
GrileSana ar elektrisko grilu

w Izmantojamais piederums ReZga novietojums leteicama temperatiira Griledanas laiks
¥ s apt

Roshis 50 % i

Edieni Saja gatavoSanas tabula tiek pagatavoti saskana ar standartu EN 60350-1, lai kontrolgjosas iestades varétu
vieglak veikt produkta parbaudi

Ediens lzmantojamais piederums ReZga novietojums Temperatira (°C) Ediena
gatavoSanas laiks
t. mindté

Kotletes (liellopa Grila rezgis 4 250/max 25...35 min.
gala) - 12 gab.
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Apkope un tiriSana

Vispariga informacija

Regulara tifiana pagarina iekartas kalpoSanas laiku
un samazina biezi sastopamas problémas.

BISTAMI:

Pirms apkalpo$anas un tirianas darbu
uzsakSanas atvienojiet iekartu no baroSanas
avota.

Pastav elektriskas stravas trieciena risks.

BISTAMI:
Pirms tinsanas sakSanas laujiet iekartai
atdzist.

Karstas virsmas var izraisit apdegumus!

*  Péc katras lietoSanas reizes ripigi nofiriet iekartu.

Sadi bis iespgjams daudz vieglak nofirit péc
édiena gatavoSanas palikusas atliekas, tadejadi
izvairoties no to piedegSanas nakamaja iekartas
izmanto$anas reize.

e |ekartas firiSanai nav nepiecieSami 1pasi tirsanas
lidzekli. lekartas tiriSanai izmantojiet siltu adeni
un mazgaSanas Skidrumu, mikstu draninu vai
Svammiti un noslaukiet iekartu ar mikstu draninu.

e Vienmeér parliecinieties, vai péc fifSanas un
uzreiz péc izSlakstiSanas ir rapigi noslaucits viss
liekais tdens.

e Nerisé&jo$a térauda virsmu un roktura firsanai
neizmantojiet firSanas lidzeklus, kuru sastava ir
skabe vai hlorids. Lai nofiritu $is dalas,
izmantojiet mikstu draninu un Skidro mazgasanas
[idzekli (kas nav abrazivs) un slaukiet tikai viena
virziena.

ai firSanas materiali.
IriSanai neizmantojiet agresivus mazgasanas

lidzeklus, tirSanas pulverus/krémus vai citus

irsmu var sabojat zinami mazgasanas lidzekli
asus priekSmetus.

as var izraisit elekiriskas stravas triecienu.

‘ lerices tinSanai neizmantojiet tvaika tirftajus, jo

Plits virsmas tiriSana

Stikla keramikas virsma

Noslaukiet stikla keramikas (vitrokeramikas) virsmu ar
aukstu udeni, pievérSot uzmanibu tam, lai uz tas
nepaliktu tirSanas lidzekla paliekas, un nosusiniet ar
mikstu draninu. Nakamo reizi izmantojot plits virsmu,
mazgasanas lidzekla paliekas var sabojat stikla
keramikas virsmu.

Uz stikla keramikas (vitrokeramikas) virsmas
piekaltusas paliekas nekada gadijuma nedrikst

noskrapét ar asmeniem ar akiem, metala kasikli vai
[idzigiem rikiem.

Notiriet kalcija traipus (dzeltenos plankumus) ar
veikalos nopérkamu kalkakmens tiriSanas lidzekli vai
nelielu daudzumu tada kalkakmens fifianas lidzekla
ka, pieméram, etikis vai citronu sula.

Ja virsma ir loti netira, ar sukliti uzklajiet uz tas
finSanas lidzekli un pagaidiet, lidz tas ir labi absorbéts.

Pec tam notiriet plits virsmu ar mitru draninu.

Produktus uz cukura bazes (tadus ka biezs
kréms un sirups) ir janotira nekavejoties,
negaidot, kameér virsma atdzis. Preteja
gadijuma stikla keramikas virsma var tikt
neatgriezeniski sabojata.

Laika gaita var notikt neliela parklajuma un citu virsmu
krasas neliela izbaléSana. Tas neietekmé iekartas
darbibu.

Stikla keramikas virsmas krasas izbalgSana un fraipi ir
parasta paradiba, un tas nav defekts.

Vadibas panela firiSana

Notiriet vadibas paneli un pogas ar mitru draninu un
noslaukiet sausus.

Ja jusu izstradajumam ir pogas/rokturi, tirot
adibas paneli, nenonemiet vadibas rokturus.
ar tikt sabojats vadibas panelis!

Krasns tiriSana

Sanu sienas tindana(Atskiras atkariba no

iekartas modela.)

(37 funkcija ir izvéles iespéja. Jisu iericé ta var

nebt pieejama.)

1. Nonemiet sanu rezga priek$€jo dalu, to velkot
sanu sienai pretéja virziena.

2. Pilniba iznemiet sanu reZgi, to velkot sava

Katalitiskas sienas
(37 funkcija ir izvéles iespéja. Jisu iericé ta var
nebt pieejama.)
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Jasu ierices iekSgjas sanu sienas (A) un/vai
aizmuguréja siena (B) var but parklatas ar katalitisko
emalju. Katalitiskas sienas ir viegli matéta krasa, to
virsma ir poraina. Krasns katalitiskas sienas nav jafira.
Pateicoties savai perforétajai struktdrai, katalitiskas
virsmas absorbé taukus un, kad virsma ir uzsukusi
taukus, tas sak spidét. Sada gadijuma iesakam detalas

Viegla tiriSana ar tvaiku

Tas nodroSina vieglu firiSanu, jo nefirumus (ja nav

gaidits parak ilgi) atmiekSke tvaiks, kas izveidojas

krasni, un Udens lasites, kas kondenséjas uz krasns

iekSejam virsmam.

1. Iznemiet no krasns visus piederumus.

2. lelejiet krasns paplaté 500 ml Gdens un ievietojiet
paplati krasns otraja plaukta.

3. Uzstadit cepeskrasni lidz viegli tvaika firiSanas
reZima un palaist pie 100 ° C temperatira 25
minutes.

4. Atveriet durvis un nolaukiet krasns iek$éjas
virsmas ar mitru stkliti vai draninu.

5. lekartas firSanai izmantojiet siltu Gdeni un
mazgasanas Skidrumu, mikstu draninu vai
Svammiti, lai atbrivotos no grti nofiramiem
netirumiem, un noslaukiet iekartu ar sausu
draninu.
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ieglaja tvaika firsanas rezima ddens tiek
ieliets tvertné, lai mikstinatu
nogulsnes/netirumus, kas izveidojusies
krasns korpusa, tadejadi tie izgaros un
kondenseésies krasns korpusa un uz
krasns durtinu iek3gja stikla, tapec,
atverot krasns durtinas, var pilét adens.
Notiriet kondensatu uzreiz péc krasns
durtinu atvér§anas.

Notiriet krasns durvis
Krasns durvju firiSanai izmantojiet siltu adeni un
mazgasanas Skidrumu, mikstu draninu vai Svammti,

un noslaukiet ar sausu draninu.

Neizmantojiet krasns durvju tirianai asus
abrazivus firsanas lidzeklus vai asus metala
skrapjus. Tie var saskrapét virsmu un sabojat

stiklu.

Krasns durvju iznem$ana

1. Atidarykite priekines dureles (1).

2. Atlenkite spaustukus, esanCius prie deSinés ir
kairés priekiniy dureliy pusés vyriy korpusy (2),
paspausdami juos Zemyn, kaip parodyta

Durvis
Enges blokesana(aizvérta pozicija)
Krasns

3. Pusiau praverkite priekines dureles.



4. Nuimkite priekines dureles, traukdami jas aukityn,
kad jos atsikabinty nuo desiniojo ir kairiojo vyriy.

Norint vél sumontuoti dureles, nuémimo
proceso metu atliktus Zingsnius reikia atlikti
atvirkScia tvarka. Vél jstate dureles,

nepamirSkite uzspausti prie vyriy korpusy
esanCiy spaustuky.

lek$ejo stikla durvju iznemsana

(37 funkcija ir izvéles iespéja. Jisu iericé ta var
nebt pieejama.)

Krasns durvju iek$éjais stikla panelis var tikt iznemts
nofiriSanai.

1. Atveriet krasns durvis.

2. Pavelciet sava virziena un iznemiet plastmasas
dalu, kas ievietota priekSejo durvju augsdala.

3. Ka paradits attéla, mazliet paceliet paSu iek$ejo
stikla paneli (1) virziena A un pavelciet uz aru
virziena B.

7.

lekSéjais stikla panelis
lekSéjais stikla panelis (Jdsu ierice ta var nebit
piegjama.)

Ja jasu produkts ir aprikots ar iekSgjo stikla paneli
(2); Atkartojiet So padu darbibu, lai izpemtu iekSgjo
stikla paneli (2).

Pirma durvju pargrupéSanas darbiba ir iek$gja
stikla panela (2) ielikSana atpakal. Atbalstiet stikla
panela noSkelto sturi plastmasas gropes
noSkeltaja stlri. (Ja jusu produkts ir aprikots ar
iekS&jo stikla paneli). lekSgjo stikla paneli (2) ir
jaievieto plastmasas gropé pie paSa ieksgja stikla
panela (1).

levietojot paSu iek$éjo stikla paneli (1), pavérsiet
panela apdrukato pusi iek$gja stikla panela
virziena. Svarigi, lai iekSgja stikla panela (1)
apakSéjais stlris ir atbalstits apakséja plastmasas
rieva.

Spiediet plastmasas detalu pie ramja, lidz izdzirdat
Klikski.

Krasns lampas nomainiSana

BISTAMI:
Lai izvairitos no elektriskas stravas trieciena,
pirms krasns lampas nomainisanas

parliecinieties, ka iekarta ir atvienota no
baro$anas avota un atdzisusi.
Karstas virsmas var izraisit apdegumus!

Saja krasni tiek izmantota kvélspuldze,
kuras jauda ir mazaka par 40 W,

augstums mazaks par 60 mm,
diametrs mazaks par 30 mm, vai
halogéna lampa ar ligzdu G9, jauda ir
mazaka par 60 W, Lampas ir
piemeérotas darbam temperatdra virs
300 ° C. Krasns lampas var iegut no
pilnvarotiem servisa agentiem vai
tehnika ar licenci.
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Lampa var neatrasties attéla redzamaja vieta.

Saja iericé izmantota lampa nav piemérota
majsaimniecibas telpu apgaismosanai. So
lampu ir paredzéts lietot, lai ierices lietotajam
butu vieglak saskatit partikas produktus.

unkcionét ekstremos fiziskos apstak|os,
pieméram, temperatlra, kas neparsniedz
50 °C.

Ja cepeskrasnij ir apala lampa

1. Atvienojiet iekartu no baroSanas avota.

2. Pagrieziet stikla vaku pretéji pulkstenraditaju
kustibas virzienam un nonemiet.

Ja jusu krasns lampinas tips ir (A), ka paradits
attela talak, iznemiet to, grieZot ka paradits, un
nomainiet. Ja tas tips ir (B), pavelciet un iznemiet,
ka paradits attéla, un nomainiet to.

8]

4, Uzlieciet stikla vaku.
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B Traucéjummekiesana

e Tasirnormali, ka darbibas laika rodas tvaiks. >>> T3 nav darbibas kjida.

e Kad metala dalas ir sakarsusas, tas var izplesties un radit troksni. >>> Ta nav aarbibas kjida.

e Galvenais drosinatajs ir bojats vai atvienojies. >>> Parbaudiet drosinatajus, kas atrodas drosinataju
karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizejiet.
e |ekarta nav pievienota (iezemétai) kontaktligzdai. >>> Parbaudiet spraudkontakta savienojumu.

e Krasns lampa ir bojata. >>> Nomainiet krasns lampu.
e Barosana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet drosinatajus, kas
atrodas drosinataju karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizgjiet.

e lespéjams, nav iestatita konkréta funkcija un/vai temperattira. >>> lestatiet vajadzigo cepeskrasns
funkciju un/vai temperattru.

e Modeliem ar taimeri nav iestafits taimeris. >>> Noreguigjiet laiku.
(Ilekartam ar mikrovilnu krasni taimeris kontrolé tikai mikrovilnu krasni.)

e Barosana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet drosinatajus, kas

atrodas drosinataju karba. Ja nepieciesams, tos nomainiet vai atkal aktivizejiet.
{Modeliem ar taimeri) Pulkstena displejs mirgo vai redzams pulkstena simbaols.
e Pirms kada laika noticis elektropadeves partraukums. >>> Noregu/e//et laiku. / Izsledziet un atkal
iesledziet iekartu.
Ja nevarat novérst problému ari péc visu Saja
sadala doto noradijumu izpildes, tad sazinieties
ar pilnvarotu apkalpoSanas specialistu vai Sis

iekartas pardeveju. Nekada gadijuma
nemeginiet pats salabot bojato iekartu.
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