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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.
Karaagag caddesi No:2-6
34445 Siitlice/Istanbul /TURKEY

Ce€ 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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

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



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

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

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

Do not use the product if the front
door glass removed or cracked.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.



Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher than
the indicated value for the baking
paper. Do not place the baking
paper directly on the base of the
oven.

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

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

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

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

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

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

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

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

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

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.
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P General information

Overview

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

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

Function knob
Digital timer
Thermostat knob
Thermostat lamp

B w N =
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Package contents

E'Accessories supplied can vary depending on

he product model. Not every accessory

described in the user manual may exist on
your product.

User manual

2. Standard tray

Used for pastries, frozen foods and big roasts.

e

—y

3. Pastry tray
Used for pastries such as cookies and biscuits.

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
. - R

Installation dimensions height / width / deplh
Main oven
Inner lamp
Grlll power consumption 2.2 kKW
Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.
** See. Installation, page 12.

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

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

- — - 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

DANGER:
ith all local electrical regulations.

have it installed.

DANGER:

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

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the
kitchen walls and furniture. See figure (values in mm).
e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (Carry the appliance with at least two persons.

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

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

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.




595

min.
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590

595

*

min.

Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

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

14/EN

!
i
;
i
/
H
i
;
2]
1
i
i
/
i
i

(59\4#/

570

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!




e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

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

hob).

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

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

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

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

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

1 Cooling fan
2 Control panel
3 Door

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

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

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

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

Future Transportation

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

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

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

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.
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ﬂ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

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

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

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

mimymim
bl o &

|
12 11 109 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
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8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

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

RS

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

>

Electric oven

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

Close the oven door.

Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 18.

Operate the oven for about 30 minutes.

Turn off your oven; See How fo operate the
electric oven, page 18

> w

oo



Grill oven

1.

2.
3.

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

Close the oven door.

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

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,
page 24

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.
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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.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

Select the correct rack position before tuming
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.
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Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

A\

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

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

How to operate the electric oven

Your oven is equipped with pop-out knobs that

protrude when you press them.

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

e

2. When the cooking process is finished, press the
knob inwards.

Select temperature and operating mode

1 Function knob
2 Thermostat knob



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

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Turn the function knob and temperature knob to off

(upper) position.

Rack positions (For models with wire shelf)

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

correctly. Wire shelf must be inserted between the

side racks as illustrated in the figure.

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

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

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

to obtain a good grill performance.

(Varies depending on the product model.)

Operating modes

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

Top and bottom heating

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

Bottom heating

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

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

[

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
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

b different rack levels and preheating is
@ not required in most cases. Suitable for
cooking with multi trays.
This function must be used for easy
steam cleaning as well.
"3D" function

Full grill
AN

Grill+Fan
NA

b

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

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

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

e Tum the food after half of the
grilling time.

Grilling effect is not as strong as in Full

Grill

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

e Tum the food after half of the
grilling time.
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Using the oven clock

1| 23 4 5 ?
*— EJCRQIcIele}
- I'I A
— |mmymim)
I 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 ] 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.
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4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

Setting the the end of cooking time to a later

time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

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

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

appear on display continuously.

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

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

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

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

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

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



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

Activating the keylock

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

1. Touch 3 until & symbol appears on display.

» "OFF" will appear on the display.

2. Press I to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the () 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 28 until & symbol appears on display.

» "0n" will appear on the display.

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

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

Setting the alarm clock

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

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

1. Touch  until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

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

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, 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 ® 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
time will be displayed.

Changing alarm tone

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

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

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

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

or "b-03" on the display.

Changing the time of the day

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

1. Touch = until  symbol appears on display.

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

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode

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

» "OFF" will appear on the display.

2. Enable economy mode by touching I key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

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

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

time.
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Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.
imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Cooking Accessory to use Operating Rack Temperature Cooking time
level mode position (°C) (approx. in
number min.

S ey o ¢ . w1 58

mould

Smaﬁcaﬁ% S L e L
S oy w0

5 Standard tray
3 levels 1-Standard tray* 1-3-5 150 35 .50
3-Pastry tray*
5-Deep tray”
diameter of 26 om o wire
gl
diameter of 26 cm on wire
gril™

2 levels 1-Round sprncform pan 1.2 150 354y
with a diamsterof 26 emon
wie gt
4-Round springform pan
with adiameterof 2B cmon

pashy ey

Pastry tray” - J 1 s | w0 ] .90

2 Standard tray

3 levels 1-Pastry tray* 1-3-5 180 35..45
3-Standard tray”
5-Deep tray”

Standad vy m - 0

B Standard tray®
138

3 levels 1 Pasty tay? 200 55 65
3 Standard tray
5-0eep 1ra
-:-

2 leusls 1Rty oyt 85 45
S-bhandard ey

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

Stardard oy -B-— e

Lasagna One level Glass/metal rectangular pan 30 .. 40
on wire grill*

Standaid fiay -B —

Beef steak One level Standard tray* 25 min. 100 120
{whole) / Roast 250/max, then
180 ... 190
Legohland {ne level Standard tiay 25 min; 090
leasseinle) 250kmax then
190
0ne level Standard tray 25 min. 60...80
Nl B A T Es
190
EorL . B R B P L LRI
chicken (1 8-3 2hUimax then
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250/max,then
180 .. 190
250!max then

e

One level Standard tray* B3 25 min, 150 ... 210
250/max, then
180.. 190

Standad oy Briae s
- oebw | w5 1 s ] ow 1 omm

itis suggested to perforn preheating for all foads.

* These accossarios may nat supplied with the product

2 These accessoiles are nof supolied with e prodict 1

Cooking table for test meals

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

Cooking Accessory to use Operating Rack Temperature Cooking time
level mode position (°C) (approx. in
number min.,

Shoibread Shardant oy “E‘“ a9
L e - wmese | B [ W | mow

3‘Pasttr*

3 levels 1-Standard tray* ) 1:3:5 140 25..35
3-Pastry tray”
5-Deep tray*

Standad by T - : . = 1
—-_-—

)
2Ievels 1 Pactyteayt @ 150 35 50
3 Standard tay:

3 levels 1-Standard tray* 35..50
3-Pastry tray*
5-Deep tray*
diameter of 26 o on wire goil™
%

30 40

One level Round springform pan with a
diameter of 26 ¢cm on wire grill™*

2 bwals 1-Hound spangform pan with & 35 i
diameter of 26 o on wire gril
4 Round springioim pan with 2
diareter of 26 om on pasty
oy

Apple pie Round black metal dish with a 50 .60
diameter of 20 cm on W|re grill*

50“ 60

1-Round black metal dish with a

diameter of 20 cm on wire grill™*

4-Round black metal dish with a
diameter of 20 cm on pastry

1t ks sugoested to perfor prehsating for all foods
* These arcessonies may not supplied with the product
** These ncoessoties aie oot supplied with ths product They

Tips for baking cake

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

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

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

If cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.
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Tips for baking pastry

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

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

the thickness of the pastry you have prepared
does not exceed the depth of the tray.

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

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,
place it on one lower rack next time.

Tips for cooking vegetables
e |f the vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a

tray. Closed vessels will preserve the juice of the

dish.

Cooking times table for grilling

Grilling with electric grill
Food Accessory to use

"depending on thickness
*Preheat for 5 minutes

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

test the product
Food Accessory to use

Meatballs (beef) -
12 pieces

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Switching off the grill

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

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.

Rack position

it the grill temperatiire of vour product cannot be adjusted, the g

Rack position

4
4

Recommended
temperature (°C)**

Cooking time
@pprox. in min,

25...35 min.
A ZBmin
25...30 min.”

Temperature (°C)

Cooking time
approx. in min.

Toastbiean . e e

250 25...35 min,

Turn the food after 2/3 of the fofal grilling time.
It Is suggested to perform 5 minutes preheating for all foods brolling.



E 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 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)
Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.
2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

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

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
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.
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3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

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

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

or sponge to clean the persistent dirt and wipe it

with a dry cloth.

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

ressing them down as illustrated in the figure

2 Hinge lock(closed position)
3 Oven

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

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

Removing the door inner glass

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

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

1. Open the oven door.

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



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

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

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

DANGER:

Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of
an electrical shock.

Hot surfaces may cause burns!

In this oven, an incandescent lamp with
a power of less than 40 W, a height of
less than 60 mm, a diameter of less
than 30 mm or a halogen lamp with
socket type G9, a power of less than
60 W is used. The lamps are suitable
for operation at temperatures above
300 °C. Oven lamps can be obtained
from Authorised Service Agents or
technician with licence.

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

4. Install the glass cover.
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Troubleshooting

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

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

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

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

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

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

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

Never attempt to repair a defective product
yourself.
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BrpapgeHa ¢pypHa

PbKkoBsoacTBO 3a ynotpeba
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Mons, nbpBo NpoyeTeTe TOBa PLKOBOACTBO 3a ynoTpeda.

YBaxaemu kynyBayo,

Bnarogapum By, ye n3bpaxte npogykTa Ha hvpmata Beko. Hagssame ce, e Lie nomnyymte Bb3MOXHO Hait-0obpu
pesynTaTi oT U3NOM3BaAHETO Ha NPOAYKTa H1, NPOU3BEEH MO Hal-BMCOKOKAYECTBEHN U MOLEPHN TEXHOMOTUN.
3atoBa B1 MONWM 1@ NpoyeTeTe TOBa PHKOBOACTBO 3a ynoTpeba v BcuukaTa ro ChbTCTRALLA AOKYMEHTaLMs
BHUMATENHO Npeau a u3nonssare ypeaa, a cref ToBa 1 3anaseTe 3a crpaska B bbaeLle. Ako npeoTcTbnmute
npoaykTa Ha Apyr noTpebuTen, To ro npeaaiiTe 3aefHo ¢ pbKOBOACTBOTO 3a ynotpeba. Cneapaiite BCUUKM
yKa3aHus 1 HdopMaLyms B pbKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye ToBa PbKOBOACTBO 3a ynoTpeba MOXe Aa e 3a HAKOMKO Mofiena ypeaa. Pasnukute Mexay mogenute

Ca YTOYHEHN B PbKOBOACTBOTO.
006sicHeHWe Ha cuMBONUTe

B ToBa PBKOBOACTBO Ca M3non3saHu cneaHuTe CUMBOIU:

BaxHa nHdhopmaLms unm noneskm
cbBeTH 3a ynoTpeba.

MpeaynpexaeHue 3a puck 3a XueoTa
' UM UMYLLECTBOTO.
L]

MpepynpexaeHue 3a TOKOB yaap.

}

MpeaynpexpaeHue 3a puck oT noxap.

MpenynpexaeHue 3a ropela
‘SS MOBBPXHOCT.

Ce

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

Made in TURKEY
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n BaxHu ykazaHus u npegynpexgeHus 3a 6e3onacHocTt u

Olla3BaHe Ha OKOJiHaTa cpefia

To3u pa3gen Cbabpxka ykasaHus 3a
Be30nacHOCT, KOWUTO Lie BY
noMorHar fa usberHere pucka ot
HapaHsiBaHe 1y NoBpeaa.
Hecna3BaHeTo Ha Te3un yka3aHus
NpaBy BCSKaKBY rapaHLmm
HEBanuaHW.

Obwa 6esonacHocT

*  YpeobT Moxe aa 6bae nonasat
OT Jeua Ha 8 n noBeye rognHn n
OT NMLA C NMOHWXEHN PU3NYECKN,
CEH30PHM N YMCTBEHM
cnocobHoCTW unn Takmea 6e3
OMWT 1 NO3HaHKS, aKo Te ca
HaJ31paBaHu Unm
WHCTPYKTUPaHX OTHOCHO
ynoTtpebata Ha ypega n
Be3onaceH HauWH 1 ca HasiCHO
CbC CBBbP3aHMTE C TOBA PUCKOBE.
[euata He BuBa ga cu urpasT ¢
ypeza. [oyncteaHeTo n
noTpebutenckata nogapbxka He
6uBa aa 6boat N3BbLPLLBAHM OT
Aeua 6e3 Haasop.

* Tosn ypep He e npefHa3HayeH
3a ynotpeba ot nuua
(BkouMTENHO Aeua) ¢
HamarneHn n3n4eCcKkm, CEH30PHM
WK YMCTBEHM COCOBHOCTH,
KaKTO 1 OT TakmBa 6e3 onuT 1
3HaHWs1, OCBEH aKo He ca
HabnogaBaHn 1 MHCTPYKTUPaHK
3a U3MON3BaHETO Ha ypeaa.
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[euata Tpsabea ga ce
Habntogasar, 3a 4a He cu urpasT
Cc ypepa.

AKO NPOZYKTBLT € AafieH Ha
HSAKOW Apyr 3a nnyHa ynotpeba
unn ynotpeba BTOpa pbKa,
PBKOBOACTBOTO 3a ynoTpeba,
eTUKETUTE Ha NPOAYKTUTE U
OpYrATE, OTHACALLM Ce 3a Hero
[OKYMEHTM 1 yacTtn Tpsibea
CbLLO Aa Ce NpejoCcTaBsT C Hero.
MOHTaXbT M PEMOHTBT Ha ypesa
TpsibBa BMHarM ga ce M3BbpLUBa
OT NpeACTaBMTENN Ha
OTOPU3MPaHNS CEPBU3.
Mpon3BoauTensT He HOCK
OTTOBOPHOCT 3a LUETH,
MPUYMHEHM OT NonpaBeka
W3BBPLUEHA OT HEOTOPU3NPAHM
nmua, B KOUTO Criyyan
rapaHumsita Moxe fa cTaHe
HeBanuaHa. Npean MoHTaxa
nNpoyYeTeTe BHUMATESTHO BCUYKM
NHCTPYKLMK.

He n3non3eanTe npoaykTa ako
nage aedekT unv e BUaumo
NoBpeaEH.

Cnep BCsKO nonasaHe
npoBepsiBanTe fanm
(DYHKUMOHAIHUTE KonyeTa ca
WN3KIMKOYEHM.



Enektpuyecka besonacHocT

AKO NpOLYKTBLT € NOBPeaEH, TON
He GuBa fa ce nonsea npeau ga
Obae nonpaseH B 0TOPU3NPaHUS
cepsu3. CbLUecTBYBa pUCK OT
TOKOB yaap!

Csbp3BaiiTe ypega camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3aLmTa, nocoYeHm B
"TexHnyeckun cneumdgumkaummn”
3asemsBaHeTO TpsibBa Aa ce
Hanpasu OT KBanMuLMpaH
€NEeKTPOTEXHUK, KaTO NPOAYKTLT
ce nonssa cbe nm 6e3
TpaHcopmaTop. Pupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, npousTnyaLy ot
HenpaBWIHO 3a3eMsBaHe Ha
ypeaa.

Hukora He MuiTe NpoAyKTa KaTto
ro NonmBaTte unm npbekare B
Boaa! CbluecTByBa puck OT
TOKOB yaap!

Hukora He JokocBanTe Lencena
C Mokpy pbLe! Hukora He
W3KIoYBanTe LWwencena ot
KOHTaKTa C AbpnaHe Ha kabena,
BMHaru xsaLlanTe Liencena 3a
[ia ro ussagure.

MpogykTsT TpsibBa Aa e
W3KMKOYEH N0 BPEME HA MOHTaX,
NoAAPBXKKA, MOYUCTBAHE
PEMOHT.

Ako 3axpaHBaLLmAT kaben Ha
ypeaa e nospegeH, Tpsbea aa
ce nonpasu OT NPOM3BOANTENS,

HeroB CepBW3eH npeacTasuTen
UNK KBaNUULUMPaH TEXHUK C Lien
[a ce usberHe BCSKaKbB PUCK.
YpeabT Tpsibaa 4a € MOHTMpaH
Taka, Ye ja MoXe HambMHO da ce
W3KMKOYM OT Mpexara.
PasgensHeTo Tpsibea aa ce
ocurypsiBa Wnu oT Lencer, unv ot
NPEeBKIOYBATES, MOHTUPAH BbB
(uKcpaHarTa enekTpuyecka
WHCTanauus, CbrnacHo
CTpOMTENHUTE Hapeaobwm.

Mo BpeMe Ha ynoTpeba, 3agHaTa
4acT Ha (pypHara Cce 3arpsisa.
[poBepeTe fanu enekTpuyeckara
WHCTanauus He ca B KOHTaKT CbC
3aHaTa noBbPXHOCT; B MPOTUBEH
Cryyam CBpPb3KUTE MOXE [a ce
noBpeasT.

He 3akreLpanTe 3axpaHBaLlms
kaben Mexay BpaTata Ha
(pypHaTa u pamkara u He ro
npekapBanTe Hag HaropeLleHuTe
NOBBPXHOCTU. B npoTvBEH cnyyan
n3onaumusita Ha kabena moxe fa
ce CTONMW 1 Ja Npeau3ByKa noxap
B CNEACTBUE Ha KbCO CbeANHEHME.
Bcska MaHunynaums no
eneKTPUYECKUTE CHOPBKEHNS U
CUCTEMY MOXE [ja Ce U3BBbPLUBA
caMo OT OTOPU3MPAHN U
KBanuuumpaxu nuua.

B cnyyan Ha kakeaTo 1 fa e
noBpeaa, U3KnYeTe NpoaykTa u
ro U3KIIOYETE OT 3aXpaHBaHeTo.
3a fa HanpasuTe TOBa,
nskntoyeTe ByLioHa BKbLLK.
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[poBepeTe fanu HanpexeHMeTo
Ha ByLLOHa e CbBMECTUMO C
npoaykTa.

BesonacHocT npu n3non3saHeTo Ha
npoaykTa

MPEOYNPEXOEHWUE: YpeasT v
[oCeraemMuTe My 4acTu ce
HarpsiBaT npu ynotpeba. Tpsbea
[ia ce BHMMaBa fa He ce [oKocBaT
HarpsTuTe enemenTw. [leuara nog
8-roguiuHa Bb3pacT Tpsibea Aa ce
ObpXaT faney oT ypeda 0CBeH
aKo He ca Ha3upaBaHm
MOCTOSIHHO.

Hukora He u3nonagainTe npogykTa
aKo CTe nof BNUSHUETO Ha
arnkoxon w/wnu gpyru
ONMMSHSABALLM BeLLEeCTBa.
BHumaBaiTe, Korato B Cb0BETE
CU “MaTe arnkoXOmnHW HanuTKK.
AnkoxosbT ce u3napssa npu
BMCOKW TEMMepaTypu U Moxe da
npeamsBuka noxap npu
Bb3NnameHsBaHe OT Jonupa ¢
ropeLata noBbPXHOCT.

He nocrassaiTe HuKaksw
necHosananMmu Matepuani B
61130CT 40 NpoayKTa, Thid KaTo
MOXe [1a Ce HaropeLy oTCTpaHu
no Bpeme Ha ynotpeba.

YpeqawT ce HarpsiBa no Bpeme Ha
ynotpeba. Tpsbsa Aa ce BHMMaBa
[a He ce fokocsaTt
HarpesaTenuTe BbTpe BbB
(ypHarTa.

[pBbXKTE BCUYKN BEHTUNALMOHHM
OTBOPW OTMYLLUEHH.
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He 3arpsiBaiiTe 3aTBOpEHM
KOHCEPBM 1 CTbKIEeHN BypkaHm
BbB (pypHaTa. HansraHeTo, KOeTo
Lie Bb3HUKHE B
KoHcepBaTa/bypkaHa, MoxXe fa
[oBefe [0 MyKaHeTo My.

He nocraBsnTe TaBu 3a neyexe,
Cb0BE Un1 anymMnH1eBo ¢onuo
OVPEKTHO BbPXY AbHOTO Ha
(ypHaTa. AKymynmpaHeTo Ha
TOMMMHA MOXE [a NOBPeam
OBLHOTO Ha (pypHaTa.

He n3nonseaiite rpyéu
abpasnBHU UK MeTarHK1
CTbpranku 3a noYncTBaHe Ha
CTbKNeHaTa Bparta Ha (ypHarta
TbW KaTO T€ MOraT Ja usapackar
MOBBPXHOCTTA, KOETO OT CBOS
CTpaHa fa JoBefe [0 cyynBaHe
Ha CTBbKIOTO.

He u3nonssanTe napoyncTaykm 3a
MOYMCTBAH Ha ypesa, Thbil KaTo
TOBa MOXeE Jja Npean3BuMKa TOKOB
yAap.

(Bapwpa B 3aBUCMMOCT OT
MoZena Ha ypega.)

[paBunHO nocTaBsiHe Ha
TerneHata ckapa v TaBa BbpXy
eTaxepkara

BaxHo e ga nocraBuTe TeENeHNs
padT u/vnn TaBaTa NPaBUHO Ha
eTaxepkara. [1mb3HeTe TeneHns
paT Unu Tagarta Mexzay Aete
percu v ce yBeperTe, Ye ca
BanaHcupaHv npeau aa
noctasute xpaHa otrope (Mons,
BUXTe criedBallara ¢urypa).



He n3non3eanTe npoaykTa ako
NPEeSHOTO CTHKIO € U3BaAEHO
WY HanyKaHo.

BuHaru nsnonssainte
TEPMOYCTONYMBM PbKaBULW MPK
NoCTaBAHE UMW U3BAXAAHE Ha
SCTUS B/OT ropeLuata dypHa.
[MocTaBeTe xapTusTa 3a neyveHe
B CbJa 3a rOTBEHE UMW BbpXY
akcecoapa Ha dypHaTa (TaBa,
ckapa ¥ T.H.) 3aefHo C XxpaHara u
crnef ToBa NocTaBeTe BCUYKO B
npenBapuTenHo sarpsata gypHa.
lMpeMaxHeTe M3NULLHUTE YacTK Ha
XapTusiTa 3a NeyeHe, KOUTO ce
rnokasear OT Cba Ui oT
akcecoapa, 3a fja ce npefoTepaTy
PUCKBT OT AONUP A0

HarpeBaTesHUTE eNeMEHTH Ha
(ypHaTa. Hukora He n3nonasante
XapTus 3a neveHe B paboTtHa
TEMnepaTypa no-Bucoka ot
nocoyeHarta CTOMHOCT KoraTo
W3non3BaTe Ha XapTus 3a neyeHe.
He nocrasaiTe xapTus 3a nevexe
AMPEKTHO BbPXY ABHOTO Ha
(ypHarTa.

« TPEQYNPEXIOEHWE: YepeTe
ce, Ye 3axpaHBalLmsT kaben Ha
ypeaa unv npekbCBaybT ca
W3KMIOYEHN, NPeam fa CMeHnTe
namnara, 3a Aa ce usberte pucka
OT TOKOB yaap.

« 3afja ce npenoTtepatu
NPEKOMEPHO HarpsiBaHe, ypeabT
He TpsibBa fa Ce uHcTanupa 3ag
[eKopaTuBHa Bparta.

3a HagexXHoCTTa Ha NnaMbka Ha

npoaykTa;

* UencenbT TpsibBa Aa € HamecTeH
B KOHTaKTa, Taka 4e ga He
N3nmu3aT UCKpW.

* He usnonasanTe noBpeaeH,
cpsi3aH Unn yabImkeH kabento
W3nos3BanTe camo opuUr1HanHus
kaben Ha ypeaa.

* UencenbT He 6uBa fa ce
BKMKOYBA B KOHTAKTa ako e
HaMOKPEH WM BAXEH.

lMpeaBuaeHa ynotpeba

+ To3¥ NPOAYKT e NpeaBuaeH 3a
BuToBa ynoTpeba. Ynotpebata my
3a TbProBCKY Lienu He e
gonyctuma.
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+  BHUMAHWE: Tosun ypen e
NpeaHasHaveH camo 3a roTBapcku
Lenu. Ton He 6uBa ga ce
N3non3ea 3a Apyrv Lenu, kato

Hanpumep otonnsiBaHe Ha cTasiTa.

+ [lpoaykTbT He 61Ba Aa ce nonsea
3a 3aTONISHE Ha YMHWW nog
rpuna, CyLleHe Ha Kbpnu,
PBKOXBATKW U Ap. BbPXY
APBXKATE, 3a CyLIEHE Unu 3a
OTOMNMEHME.

«  UNpoussoauTenst He Hock
OTrOBOPHOCT 3a LLUETH, MPUYNHEHN
OT HenpasunHa ynoTpeba.

+  OQypHaTa MOXe Aa Cce 13norna3ea 3a
pasmpa3ssiBaHe 1 neyeHe Ha
XpaHa.

besonacHocT 3a geuata

« [IPEOYNPEXOEHUE: BbHwHMTE
4acTu Ha ypeda Moxe fa ce
HaropeLyaT npu ynotpeba.
Mankute feua Tpsiba aa ce
AbpXaT faney ot ypeaa.

+  OnakoBbYHWTE MaTepuani ca
onacHu 3a feuarta. [pbxre ganey
OT fellaTa OnakoBbYHUTE
MaTepuanu. N3xebpreTe BCUYKM
4acTu OT onakoBkaTa no
NpMPOAOCHOBPA3EH HAUMH.

+  Enekrpuueckute ypeam ca onacHu
3a feuata. [pbXTe feuata ganey
OT ypefa no Bpeme Ha pabota
HE UM NO3BONSABaNTE Aa cu
UrpasiT ¢ Hero.

* He nocrassnTe BbpXy ypesa
npeameTH, KoUTo gelaTa Moxe
[a onuTaT ga AOoCTUrHar.
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+ Korarto BpataTa € 0TBOpeHa, He
OCTaBANTE HUKAKBM TEXKN
npeameT BbpXy Hes U He
nosBsonsBeanTe feuarta fa csaat
BbpXy Hes. Bpartarta moxe fa ce
W3BbPHE UNW NAHTUTE 1 fia Ce
noBpeaAT.

V|3XB'bpl1ﬂHe Ha ocTapenua NpoaykKT

CuemectumocT ¢ WEEE [JupekTuBa 3a
MXBBbPNAHE Ha OTNAAbLYHU NPOAYKTH:

MpoayKTLT OTrOBapst Ha U3MCKBaHMsITa Ha
AvpekTuBaTa Ha EC 3a MXBBbPNsSHE HA 0TNagb4HM
npogykTu (2012/19/EU). Toan npogyKT Hocw
KnacutukaLyMoHeH CUMBOI 3a OTMafbUHO
€eKTPUYECKO M enekTpoHHo obopyasaHe (WEEE).
MpoayKTBT € NPOM3BELEH OT BUCOKOKAYECTBEHM
yacTW 1 MaTepuanu, KoUTo MoraT Aa ce u3nonssat
MOBTOPHO W Ca NOAXOAALUM 3a peLuKnmpaHe. He
U3XBBLPIISIATE ypeaa 3aeaHo ¢ 0BUKHOBEHUTE BUTOBM
W Opyrv OTNabLy B KPast Ha onepaTuBHIS My KUBOT.
3aHeceTe ro B CbOMpaTenHus LEHTbP 3a
PELMKNMPaHE Ha ENEKTPOHHO 1 ENEKTPUYECKO
obopypaBaHe. OBbpHETE Ce KbM MECTHUTE BMACTY 3a
noseye NoApoBHOCTN OTHOCHO Te3n ChbupaTenHm
LieHTpOBE.

CbBMECTUMOCT C AUPEKTMBATA 3a OrpaHuyaBaHe
Ha ynoTtpe6ara Ha onpeJeneHN onacHu BeLecTBa:
3aKkyneHusIT 0T BaC NPOAYKT OTroBaps Ha
M3VCKBaHWAATA HA JMPEKTMBATA 33 OrpaHN4aBaHe Ha
ynotpebaTa Ha onpegeneHn onacHu BeLyecTBa Ha
EC (2011/65/EU). Toit He CbAbPXa HUKOIA OT
BpeHUTE 1 3aBpaHeHn MaTepuarni, onucaHu B
[upexTuara.
M3xBbpnsHe Ha ONaKOBbLYHUTE

MaTtepuanu

+  OnakoBbYHUTE MaTEpUanu ca onacku 3a
felata. [lpbkTe onakoBbYHUTE MaTepuany Ha
Be3onacHo MAICTO, M3BBH JOCTbMA Ha felia.
OnakoBbYHUTE MaTepUani Ha NpoaykTa ca
n3paboTeHm OT NpepaboTBaeMu1 MaTepuany.
W3xBBbpNETe i no NoaxoasiL HaumH u
copTMpaltTe B ChOTBETCTBME C yKasaHusTa 3a
peLuKknupaHe Ha oTragbLu. He m
U3XBBPNANTE C HOPManHuTe GUTOBM OTNAZBLM.



E OcHoBHa uHdopmauus

06w npernep
8 9

7

6
1 KoHTponer nanen 6 MoTop Ha BeHTMNaTopa (3aaHa CTOMaHeHa
2 MertanHa ckapa nova)
3 TaBa 7 Namna
4 Lpbka 8 ['opeH Harpesaten
5 Bpata 9 [Tonoxenus Ha ckapara

1 2 3 4
CenekTop 3a dyHKUMMTE
Lincpos Taitmep
CenekTop 3a TepmocTata
Jlamna Ha TepmocTata

B w N =
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CbAabpxaHue Ha nakeTa

MpenocTaBenuTe akcecoapy Morat aa
BapupaT, B 3aBMCUMOCT OT Moziena. Bawmat
NPOAYKT MOXe Aa He € CHaBAEH C BCUUKM
NPUHAANEXHOCTH, ONUCAHN B
PBLKOBOACTBOTO.

1. PbkoBoACTBO 3a ynotpeba

2. CraHpapTHa TaBa
M3nor3sa ce 3a 6aH1LK, 3aMPa3eHM XpaHu 1
roneMm napyeTa Meco.

3. Tasa3acnagku
V3non3Ba ce 3a neynBa OT poaa Ha Criaaki 1
OUCKBUTMW.

4. TeneHa ckapa
13nonasa ce 3a neyeHe 1 NocTaBsiHe Ha XpaHa,
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lMpaBunHo nocraBsHe Ha TeneHus padT n
TaBa BbPXy TENecKonuyHaTa eTaxepka.
(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)
TeneckonnyHaTa eTaxepka B1 NO3BONSBA
NecHo Aa MOHTWpaTe W cansTe TaBuTe 1
Tenenus pagt

Korato n3nonseare TaBara v TeneHns pagT ¢
TENeckon1yHMTa eTaxepka, NpoBepeTe Aanu
LM TOBETE B 3aHaTa YacT Ha
TeneckonnyHaTa eTaxepka ca 3actaHanm
CpelLy KpauwaTa Ha TeneHus padT v Taata.

KOATO LLe Ce neYe B Kacepoll Ha XenaHuda etax.




TexHu4yecku cneuudmkauum

MynTucyHkuvoHanHa typHa

Bhrpeiiina namna

EHepriviHa KOHCyMaLyisi Ha rpuna

*  ba3oBu JaHHU: VIHhopMaLmsiTa BbPXY EHEPIUHUS ETUKET Ha ENEKTPUYECKUTE (DYPHM € flafieHa B
cboTBeTCTBHE CbC cTaHgapT EN 60350-1 / IEC 60350-1. Teaun cTOMHOCTM Ca onpegeneru npu
CTaHAapTHO HaToBapBaHe C U3Mon3BaHe Ha (PyHKLMN JONEH-TOPEH HarpeBaTen Unn BEHTUNATOPHO
HarpsiBaHe (ako uMa TakuBa).
KnachT eHepruitHa eqyeKTMBHOCT Ce onpeaens ChracHo CefHUTe NPUOPUTETW B 3aBMCUMOCT OT TOBa
Janu CboTBETHUTE (PYHKLIMK Ca Hann4HW B NpogykTa unm He. 1-ToTBeHe ¢ eko BeHTUnatop, 2- Typbo
6aBHo roteeHe, 3- Typbo roteeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-MOpHO 1 J0MHO
HarpsiBaHe.

** Buk. MoHmax, cmp. 12.

eXHUYECKUTE cneLmMduKkaLmm Moxe Aa ICTOMHOCTUTE NOCOYEHM BLPXY ETUKETUTE Ha
6boat npomeHeHu 6e3 npeaynpexaeHue ¢ npoayKTa unu B NpapyxuTenHaTa
uen nogoGpsiBaHe ka4ecTBOTO Ha MPOAYKTA. OKyMEHTaLWs Ca NonyyeHn B nabopatopHm
YCTIOBMS! NPY CTIa3BaHe Ha CbOTBETHUTE
(burypuTe B TOBA PBKOBOACTEO Ca cTaHIapT!. Tean CTOMHOCTA MOXe Aa
(CXeMaTUYHW M MOXE [1a HE CbBMajaT TO4HO ¢ BADUDAT B 3ABICUMOCT OT YCTIOBMATA Ha
BaLLMA NPOAYKT. paboTa 1 OKOMHaTa cpe/a Ha NpoayKkTa.
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B MonTtax

MpoayKkTbT TpsibBa fa Ce MOHTMPA OT
KBanW(UMLMPaH CreLmuanmcT B CbOTBETCTBIE C
TekylLMTe 3aKOHOBM pa3nopeatu. B npoTueeH
Cryvali rapaHumsiTa CTaBa HeBannaHa.
MpouU3BOAMTENST He HOCU OTFOBOPHOCT 3a LUETH,
MPUYMHEHM OT NOMpaeka U3BbPLUEHa OT
HEOTOPU3MPaHM NuLa, B KOWTO cryyalt rapaHumsiTa
MOXe [ia CTaHe HeBa.

IMofroToBKaTa Ha MACTOTO U CBbLP3BAHETO Ha
leMeKTPUYECTBOTO NPOAYKTA Ca OTFOBOPHOCT
Ha KnueHTa.

OMNACHOCT:
YpenwbT TpsibBa aa 6bae MOHTUpaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapeabu

OTHOCHO ra3oBuUTe W/Mnu eneKkTpuyeckn
ypeau.

OMACHOCT:
Mpean MoHTaxa, pasrneaaitTe NpoaykTa 3a

BuOMMU aedekTn. AKO MMa Takuea, TO He To
MOHTUpainTe.

[MoBpeaeHUTe NpoayKTM BOLAT A0 PUCK 38
6esonacHocTTa.
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Mpeaun moHTaxa

YpeawbT e npeHasHaveH 3a MOHTUPaX B KyXHUTE,

npegnaraqn B Thproeckara mpexa. OT ypeaa Ao

cTeHuTe u mebenuposkarta Tpsibea fa ce ocTaBu
obe3onacutenHa aucTaHuyus. Buxre durypata

(cToitHoCTUTE Ca B MM).

*  VI3non3saHuTe NOBBPXHOCTH, CUHTETUYHN
namuHaTh v nenuna Tpsbea aa ca
Tonnoyctonumeu (MuHumym 100 °C).

*  KyxHeHckuTe WwkacoseTe TpsibBa ga ca
NOCTaBEHW Ha PABHO W [a Ca HEMOABWDKHW.

«  Axo nop thypHaTa Uma Yekmemxe, TpsibBa aa
ce MOHTMpa padT MeXy YeKMEMKETO 1
(bypHarta.

*  HoceTe enekTpoypena Han-mMarnko ¢ sama
yoBekKa.

He MoOHTMpaliTe ypeaa 40 XNagunHuum v
hpusepn. TonnuHaTa, M3Mby4BaHa ot ypeaa,
LLie NOBULLKM KOHCYMaLmsTa Ha
€NeKTPOEHEPrUs Ha OXNaxanTeNnHUTe Tena.

He xBaluaiiTe 3a BpaTaTa unu apbxkara npu
npeHacsHe Ha ypesa.

KO YpeabT pasnonara ¢ MeTanHn ApbXku,
npubepete 06paTHO APBHXKKUTE B
CTPAHUYHUTE CTEHU CNnej KaTo npemectuTe
ypena.




595

MUWH.
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MUWH.

MHcTanauus u cBbp3BaHe

¢ YpenbT TpsibBa fa 6bae MHCTanMpaH u
CBbP3aH B CbOTBETCTBYUE C YCTaHOBEHUTE
npasuna 3a MoHTaxa.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMeH eMNeKTpUYecki
KOHTaKT Ype3 MUHUaTIOPEH BEPUXEH NpeKbCBay C
NoaXoAsilL KanawuTeT, KakTo € NOCOYEHO B
Tabnuuara , TexHnyecku cneLmdukalmn®,
3asemsBaHeTo TpsAbBa Aa ce Hanpasu OT
KBanunLMpaH enekTPoTEXHNK, KaTo MPOLYKTHT Ce
u3nonsea cbe unn 6e3 Tpaxcopmatop. Pupmarta He
HOCM OTFOBOPHOCT 3a LUETH, MPUYMHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MeCTHUTe pa3nopendu.
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OMACHOCT:

YpenwT Tpsibea aa 6bae cBbp3aH KbM
enekTpuyeckaTa Mpexa oT 0TOpU3npaHo 1
kBanuduumparo nuue. MepnogsT Ha
rapaHuMsTa Ha ypeaa 3anoysa efsa cneq
NpaBuUneH MOHTaX.

[Mpon3BOAMTENST HE HOCK OTFOBOPHOCT 33
LeTH, MPUYMHEHN OT NONpaBKa U3BbpLUEHa
OT HEOTOPU3MPaHK nuLa.

AN

OMACHOCT:

3axpaHBaluusiT kaben He 6uBa aa ce
3alLunBa, NperbBa Unn aa Aonupa ropelute
4acTu Ha ypeaa.

lMoBpeneHusT 3axpaHBalLm kaben psbsa fa
Ce NOAMEHM OT KBannduumpaH
eneKTpoTeXHuK. B npoTnseH cnyyain
CbLLECTBYBA PUCK OT TOKOB yAap, KbCO
CbeAnHeHne unu noxap!




+  Tlpv cBbp3BaHeTO TpsAbBA Aa ce cnasgat
ObpXaBHuUTE Hapeadw.

+  [laHHuTe Ha 3axpaHBaHeTo Tpsibea Aa
OTrOBapsAT Ha AaHHWUTE, ONMCaHM BbPXY
eTukeTa Ha ypega. OTBopeTe npegHaTa Bpata
3a ja BUauTe eTukeTa.

«  3axpaHBawmsT kaben Ha ypena TpsioBa aa
0TroBaps Ha CTOMHOCTUTE B Tabnmua
"TexHu4eckmn cneuupukamu’”.

OMACHOCT:
Mpean pa 3anouHeTe kakeato M a e pabota
110 ENEKTPUYECKaTa UHCTANALIS, M3KMIoYeTe

ypeaa oT 3axpaHBaHETo.
ChluecTBYBa pUCK OT TOKOB yaap!

ECHOLOCTBNEH Cre MOHTaxa (He ro

3axpaHBaluaT kaben TpsibBa fa e
npekapBaiiTe Hag KOTIOHA).

Ipu okabensiBaHe e HeobxoauMo aa
npunarate HaLMoHanHUTE/MECTHU
pasnopesdun v fa nanonasate NOAXOASLM
KOHTaKTV U Lencenu 3a dypHara. B cnyvan,
Ye orpaHu4eHnaTa 3a NnpoaykTa ca U3BbH
Bb3MOXHOCTUTE Ha Liencena n KOHTakKTa,
npoaykTbT TpsibBa fa ce CBbpXke C
(bukcMpaHa enekTpuyecka Bpb3aka 4UPEKTHO,
6e3 Aa ce 13non3ea LWencen 1 KOHTaKT.

BkrioueTe 3axpaHBalLmST kaben B KOHTakTa.

MoHTax Ha npoaykTa

1. Tmb3HeTe dypHaTa B LKkada, HamecTeTe 1
obesonaceTe Ha MACTO KaTo NpoBepUTE Aa He
6u 3axpaHBaLmAT kaben Aa e npevyneH unu
3aKreLLieH.

3akpenete hypHaTa C 2 BUHTA, KaKTO € MokasaHo Ha
urcTpaumaTa.

Criefi MOHTaXa Ce yBepeTe, Ye BUHTOBETE Ca
[0CTaTbyHO A0Bpe 3aTerHati v (hypHaTa He ce
ABWKM. GypHaTa MOXe Aa ce npeoBbpHe Mo Bpeme
Ha ynoTpeBa, ako He e MOHTMpaHa CbITacHo
NHCTPYKLMMTE 1 aKO BUHTOBETE He Ca A0CTaThYHO
CUTHO 3aTerHaTy,

3a npoaykTy ¢ oxnaxpau BeHTunarop (Moxe aa
He ce npeanara 3a Bawms npogykT.)

1 Oxnaxgaly BeHTUnaTop
2 KoHTponer nanen
3 Bpara

BrpafieHnaT oxnaxaall BeHTUnaTop oxnaxaa kakto
BIpafieHnAT LLKad, Taka 1 NpeHaTa YacT Ha ypeaa.

OxnaxaalusT BEHTUNAaTop Npoabixasa aa
paboTu okono 20-30 MUHYTH creq KaTo
pypHaTa e M3KMyeHa.

AKO CTe roTBUMKM C NporpamMupaHe Ha
Taiimepa Ha (ypHaTa, xnaxgawusT
BEHTUNATOP LLE CE M3KIMKUN B Kpast Ha
BPEMETO 3a rOTBEHE 3aeHO C BCUYKN pYru

YHKLMM.

®uHanHa npoBepka
1. Paborta ¢ npogykTa
2. TlpoBepeTe dyHKUMHTE.

Bbaewo TpaHcnopTUpaHe

+  3anaseTe OpUrMHanH1S KaLLoH Ha NPoayKTa n
ITO NpeHacsiiTe B Hero. CrieaBaliTe ykasaHusaTa
BBPXY KalloHa. AKO He CTe 3anasunu
OPUIMHaNHUA KaLoH, onakosainTe ypesa B
HalMoH C MexypyeTa v ro 3anenete nibTHO.

+  3apanpegnasvte TeneHara ckapa v TaBata
[ He NOBPeAAT BpaTara, nocraBere
KapTOHeHa neHTa OT BbTPELLHaTa YacT Ha
BpaTata, TaKa 4Ye a ce U3paBHu C
NONoXeHWeTo Ha TaBuTe. 3aneneTe Bparara Ha
(bypHaTta KbM CTPaHUYHUTE CTEHN.

*  He xBawjanTe 3a Bpatara unu gpbxkata npu
npeHacsHe Ha ypeaa.

He noctassiTe HUKaKeu NPEAMETH BbPXY

NPOAYKTa 1 ro NPEHacsiTe B U3NPaBEHO
NonoXeHue.

Ornepaiite NpoayKTa OTBbH 32 EBEHTYarHM
noBpeAy Npu NpeHacsiHeTo.
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ﬂ MopgroToBska

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
CrepBallata MHhopmaLys LLie BW NOMOrHaT aa
13ron3Bate enekTpoypeaa no eKonornieH HaumH u
Ja CnecTsBaTe enekTpoeHepris:

*  W3non3BaiTe TbMHO OLBETEHU 1 eMaiNpaxm
MOKPUTMS Ha CbAOBETE 3a NeYeHe, Thii KaTo Te
npegaeat no-fobpe TonnuHara.

*  Axo B pbKOBOACTBOTO 3a ynoTpeba unv B
peLienTara ce npenopbyBa fja U3BbpLLIMTE
onepauysTa NoarpsiBaHe AoKaTo NpUroTBsiTe
AICTUATa CK, TOraBa sl HanpaBeTe.

*  He oTBaps#Te YecTo Bpatata Ha pypHaTa no
BpeMe Ha roTBeHe.

*  AKO € Bb3MOXHO NPUrOTBSINTE €AHOBPEMEHHO
noBeye 0T eaHO ACTME BbB doypHaTa. Moxe pa
rOTBUTE KaTo NOCTaBUTE ABa Cbaa BbPXY
TeneHata ckapa.

+  TlpuroTBsitTe NoBeye ACTUS €4HO Ceq ApYro.
®ypHaTta BeYe LLe e HaropeLlieHa.

+  Moxete pa cnecTute eHepris KaTo UKrounTe
(hypHaTa HAKOMKO MUHYTM NPeay Kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiTe BpataTa Ha
(bypHarta.

+  Pa3mpaseTe 3ampa3seHuTe XpaHu npeau aa rm
CcroTeuTe.

MbpBo nonssaHe

HacTpoiika Ha yaca

[Mpn HacTpoiBaHe Ha Ancnnes npumureat
CHOTBETHUTE CUMBOIN.

Hatuckante 6yTOHMTe+/-, 3a fa 3agageTe
BPEMETO OT AeHA crief kaTo (hypHata ce ctapTupa
33 MbPBY MbT.
[3a Mozenm cbC CeH30pHO ynpaeneHue,
OKOCHeTe MbPBO == U cnep ToBa
uanon3saiite *I* / ™= 3a na HactpouTe yac
OT OEHd.

[oTBbpaeTE HacTpoikaTa Ypes JOKOCBaHE Ha
cumeona (> n usvakaite 4 cekynam 6es ga
Jokoceate BYTOH 3a NOTBLPXKIEHME.
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1 Hacrpolialy 6yToH

2 CumBon 6rokupaHe Ha knasuLim

3 Cu1MBON YaCoBHUK

4 CwwmBor 3a cuniaTa Ha 3Byka Ha anapmara
(Moxe fna He ce npepnara 3a Bawwms npopykT.)

5 CVBON 32 EKOMNOMMYEH PEXUM

6 ByToH nntoc

7

8

ByToH MurHyC
CumBoOn 3a BpeMeBH OTPS3bK
9 CumBon anapma
10 CwmBon 3a kpail Ha BPEMETO Ha roTBEHe
11 CumBon 3a Bpeme Ha roTBeHe
12 Konue 3a nporpamm

Ko He Gbjie 3afafeHo HavanHoTo Bpewme,
HACOBHUKBT LLe 3an0kHe A3 patoTu ot 12:00
W e ce nokasea cumsona ). Crieq kato
yacbT Obie HAaCTPOEH, TO3W CUMBON
34e3sa.

HacTpoiikuTe 3a TekyLo Bpeme ce
npekbCBaT B Cryyait Ha cnupaHe Ha
3axpaHBaHeTo. TpsibBa 0THOBO Ja ce
HacTposT.

MbpBOHaYanHo NoOYUCTBaHe Ha ypeda

MoBLPXHOCTTa MOXE Aa Ce MOBpeau oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He n3nonaealite arpecuBHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

1. TpemaxHeTe BCUYKM OMaKOBBYHW MaTepuan.

2. C Mokbp napuan unm rba 3adbpLueTe BCUMKM
MOBBLPXHOCTM 1 NOACYLLETE.

MbpBoHaYanHo 3arpsBaHe

3arpeliTe ypeaa 3a okono 30 MuHyTV 1 cref; ToBa ro

u3krntoueTe. o TO3M HaunH BCSKAKBU yTaiku 1

HacnareaHusi, 0CTaHanm oT npoLeca Ha

NpOM3BOACTBO, Lie 6baaT npemaxHaTy.



MNPEOQYNPEXOEHWVE
TopeLyuTe NOBLPXHOCTM MOraT Aa NPUYNHAT
narapsiHus!
YpeabT Moxe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHMTE Y4acTh Ha dypHarta,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.
BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

Enektpunyecka cypHa
1. W3BageTe oT pypHaTa BCUYKW TaBm 1 TeneHaTa
ckapa.

2. 3atBopeTe BpaTaTa Ha (hypHarta.

3. W3bepete noauums "CtatmyHo".

4. W3bepeTe Hail-BUCOKaTa MOLLHOCT Ha rpuna;
Bwx Kak 0a pabomume ¢ enekmpuyeckama
¢hypHa, cmp. 18.

lMycHeTe dypHaTa 3a 0kono 30 MUHyTH.
WakntoueTe dypHata; Bux Kak 0a pabomume ¢
enekmpuyeckama pypHa, cmp. 18

o o

pun-chypHa

1. VI3Bapete 0T (hypHaTa BCUUIKM TaBM U TeNneHata
ckapa.

2. 3atBopeTe BpaTaTa Ha (hypHarta.

3. W3bepeTe Hait-B1COKaTa MOLLHOCT Ha rpUna;

BuX Kak Oa pabomume c epuna, cmp. 25.

lMycHeTe dypHaTa 3a okono 15 MuHyTH.

V3knioueTe rpuna; Bk Kak da pabomume ¢

2pusna, cmp. 25

Mo Bpeme Ha nbpBaTa ynotpeba 3a HAKOMKo
4yaca MoraT Aa Bb3HUKHAT AWM U MUpU3ma.

0Ba e CbBCeM HopmarHo. CTasTa TpsibBa
Ja e ¢ jobpa BeHTUNaums 3a ja ce
npemaxHe nyLueka u mupuamarta. Msbsreaite
OVPEKTHO BOMULIBAHE Ha U3nusallua nywek u
MUpU3Ma.

o~
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B Kak na pa6oturte ¢ dypHara

OcHoBHa MHhopMaLms 3a roTBeHe,
neyveHe 1 rpuna

MNPEOYNPEXOEHWVE
TopeLyuTe NOBLPXHOCTM MOraT Aa NPUYNHAT
narapsiHus!
YpeabT Moxe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHMTE Y4acTh Ha dypHarta,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.
BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

OMNACHOCT:
BHumaBaiTe npu 0TBapsiHe Ha BpaTata,
Bb3MOXHO € ObNiBaHe Ha ropelya napa.

Wanu3awara napa Moxe 4a onapu pbueTe,
nvueTo u/Mnu ounTe BU.

CbBeTu Npu neyeHe

+  Vi3nonsgaiite NoaxoasLy MeTanHm CbaoBe ¢
He3arensallo NoKpUTHe, anyMUHIEBN
KOHTEIHEPU UMW TOMMOYCTONYMBU CUTMKOHOBM
(POPMMYKA.

*  W3non3Baiite Bb3MOXHO Hait-1obpe
NPOCTPAHCTBOTO BLPXY NOCTaBKaTa.

+  TloctaBeTe hopmata 3a neyeHe Mo cpeaata Ha
padTa.

«  Tlpeaw pa nycHeTe dypHaTa uim rpura,
u3bepeTe npaBunHaTa nosvuus Ha padTa. He
NpOMeHsIATE No3nLMsiTa Ha padhTa aokaTo
thypHaTa e ropeLya.

+  [lpvxTe BpaTata Ha dypHaTa 3aTBopeHa.

CbBeTH 3a M3nmyaHe

+  OObpaboTBaHeTO Ha NUneTa, Nyikn N egpu
napyeTa Meco C NIMMOHOB COI, YEPEH NUNep 1
Apy™ nopoOHW Npeayn roTBEHETo Noaobpsieat
neyeHeTo.

+  TleyeHeTo Ha MeCo C KOCTUTE OTHEMa OKomo 15
A0 30 MUHYTM NOBEYE OTKOMKOTO ChLLOTO
Konn4ecTBo 06e3KOCTEHO MeCo.

«  Bcekn caHTMMeTbp OT AebennHaTa Ha MeECoTo

OTHeMa I'IpM6J'IM3MTeJ'IHO 41005 MUHYTU NeYeHe.

+  OcraBeTe MecoTO BbB pypHaTa 3a OKOMo
10 muHyTM crieq kaTo ro npuroTeuTe. CokbT ce
pasnpenens no-[obpe no LANoTo NeYeHo Meco
W He NoTIYa, KoraTo ro paspsisgare.

+  Pubara Tpsabea ga ce noctaem B cpefata Ha
JONHNA padT B TEPMOYCTONHMB Cb.
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CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unn n1newwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSIBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLaBaT. MbpXonu, WuLLYeTa N HaZEHNYKM ca

0c06EHO NOAXOAsLLYM 3a NeYeHe Ha rpur, KakTo 1

3eMeHYYLM C BUCOKO BOAHO ChbpXaHu1e kato Hanp.

[OMaTh 1 NyK.

«  PasnpepneneTe napyeTata, KouTo LLie neveTe
BbPXY TENEHWs TPUi UMK B TaBaTa 3a NeYeHe ¢
TENEHUSI TPUIT KaTo 3aeTOTO NPOCTPAHCTBO He
OvBa fja peBuLLIaBa pa3Mepa Ha HarpesaTens.

«  TInb3HeTe TeneHUs rpun Uim Taeata ¢ rpuna
Ha XenaHoTo HMBO Ha thypHaTa. AKo neveTe
BbPXY TENEHNs Tpun, NiTb3HeTe TaBaTa Ha
JOnNHWs padT 3a Aa cbbupa MasHuHaTta. 3a no-
necHo nouncTBaHe AobaBeTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT noxap.
3a neyeHe Ha rpun uanonagaiite
CaMO XpaHa, KOATO e noaxoasila 3a
u3naraHe Ha VHTEH3WUBHO NeYeHe.
He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NnameHu.

Kak pna pabotute ¢ enektpuyeckara
(hypHa

W36op Ha Temnepartypa u pexvm Ha pabota

1 CenekTop 3a dyHKUMMTE

2 CenekTop 3a TepmocTata

®ypHaTta BM € 0BopyaBaHa C n3kavally Konyeta,

KOWTO Ce NOKa3BaT HaBbH NPY HATUCKAHETO WM.

1. HatucHeTe HaBbTpe 3a fa U3kapate KonyeTo n
Ccrep TOBa ro 3aBbpTeTE 3a Ja HanpasuTe
XernaHara HacTpoiika.



2. KoraTo npouechbT Ha roTBeHe 3aBbpLUM,
HaTWUCHETE KOMYETO HaBbLTPE.

1. HacTpoiite kon4eTo 3a (yHKUMUTE Ha XenaHus
pexum Ha paboTa.

2. HacTpoliiTe kon4yeTo 3a TemnepaTtyparta Ha
KenaHata Temneparypa.

» QypHaTa ce 3arpsaBa [0 HacTpoeHara

Temneparypa 1 s noaabpxa. Mpes Bpeme Ha

HarpsiBaHeTo, Namnara Ha Temneparyparta ocTaea

BKITIOYEHa.

W3kntouBaHe Ha enekTpuyeckata pypHa

3aBbpTeTe KonyeTata 3a PyHKLMUTE M TepMocTaTa B

W3KITKO4EHa No3uLms (rope).

BaxHo e aa nocTasuTe NpaBUNHO Tenexara ckapa

BbPXY TeneHata pelueTka. TeneHata ckapa TpsibBa

pa 6bae noctaBeHa Mexay TeneHuTe pegose KakTo

€ NoKasaHo Ha durypara.

He octaBsiiTe TeneHata ckapa ga ce obnsra Ha

3afHarta cTeHa Ha dypHata. [mb3HeTe TeneHata

cKapa B NpeiHaTa yacT Ha paTa 1 A 3aKkpeneTe ¢

nomoLTa Ha BpaTtarta 3a Aa nonyunte obpu

pesynTaTi OT NeYeHeTO Ha rpui.

(Bapupa B 3aBuUCMMOCT OT MOAena Ha ypeaa.)

Pexumu Ha paboTa

lMoka3aHUAT TYK pea Ha OnepaTMBHUTE PEXUMM
MOXE [1a Ce pasnuyasa oT nogpeadara Bbpxy
BalUWs ypeq.

["opeH v goneH Harpesarten

[opHuAT 1 goneH HarpesaTen
paboTaT. AgeHeTo ce 3arpsiBa
€[IHOBPEMEHHO OTrope M OTAOMY.
Hanpumep e poaxopsLLo 3a Kekcose,
©aHMLM UNK KEKCOBE 1 Kaceponu BbB
thopmm 3a neyeHe. MNeveTe camo egHa
TaBa.

HonHo HarpsBaHe

Pabotn camo AonHOTO HarpsiBaHe.
MoaxopasLuo e 3a nuua u 3a
NOCTENEHHO 3annyaHe Ha ACTUETO
------ oTgony.

Taan thyHkums TpsibBa Aa ce uanonaea
11 33 NECHO NapHO MOYMCTBAHE.

[

HonHo/ropHo HarpsiBaHe ¢ BEHTMNATOP

T'OPHOTO M A0MHOTO HarpsiBaHe noc

BEHTUMaTOpa (Ha 3aaHara CTeHa)

paboTaT. FopewmsT Bb3ayX ce

pa3nipeaenst 6bp30 U3 Lsinata dypHa

C noMoLLTa Ha BeHTunatopa. Mevete

caMo efiHa TaBa.

aboT ¢ BeHTUNaTop

% OypHata He ce 3arpsiea. Pabotu camo
)

BeHTMNaTopa ( Ha 3agHata cTeHa).
3ampaseHata rpaHynvpaHa xpaHa ce
pa3mpa3sBa 6aBHO Ha CTaitHa
Temnepatypa, a roTBeHara xpaHa ce
oxnaxga.
BeHTunaunoHHo HarpsiBaHe
PaboTi BeHTMNaTOpHO HarpsiBate ( Ha
3agHata cTeHa).
l"opeLuysT Bb3AYyX Ce pasnpegens

~ZZ 6bp30 M3 usnata ypHa ¢ nomoLLTa
5| Ha BeHTMnatopa. B noseyeto cryyan
He € HyXHO NpeABapuTenHO
3arpsiBane. [Mogxoaslo 3a neyeHe Ha
ACTUSA Ha pasnuyHM HMBa Ha padhTa.
lMoaxopsiwo 3a neyeHe ¢ noseye
TaBw.
Taan thyHkums TpsibBa Aa ce uanonaea
1 3a NeCHO NapHO NoYMCTBaHE.
"3D" dyyHKuUmA

=>="| [OpHOTO W JOMHOTO HarpsBaHe 1
BEHTMNATOPHOTO HarpsBaHe (Ha
3agHata cTenHa) pabotst. Actueto ce
u3nnya paBHOMEPHO 1 6bp30
oTBCAKbAE. [NeyeTe camo egHa TaBa.

®
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Usn rpun
v | TonemnsT rpun Ha TaBaHa Ha
typHaTa pabotu. MoaxoasLy e 3a
npenuyaHe Ha ronemMu KoNM4YecTBa
MECo.
+  3a3anuyaHe, nocTaBeTe CpeaeH
WA TONsSIM pa3Mep NopLmun Ha
NpaBUIHO NO3NLMOHMPaHNS
padhT, N0 HarpeBarterns Ha
rpura.
+  OObpHeTe xpaHata, cnep kato
W3Teye NonoBMHaTa OT BPEMETO
3a 3anuyaxe.
[pun+seHTUnaTop
SN

b

EdhekTbT OT neyeHeTo Ha rpun He e
TOMKOBA 0Ce3aeM KaTo Npu MbiHUA

rpun.

¢« 3a 3annyaHe, NocTaBeTe Manbk
WnM cpeaeH pa3mep NopLum Ha
NpaBUIHO NO3NLMOHMPaHNS
pachT, NoA HarpeBaTens Ha
rpura.

+  OObpHeTe xpaHata, cnep kato
u3Teye MosoBUHaTa OT BPEMETO
3a 3anuyaxe.

W3non3aBaHe Ha YacOBHMKa Ha pypHaTa

23 4 5 6
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Hacrpolialy 6yToH

CumBon 6rokupaHe Ha knasuLim

Cu1MBON YaCoBHUK

CumBon 3a cunata Ha 3Byka Ha anapmara
(Moxe fna He ce npepnara 3a Bawwms npopykT.)
CVBON 32 EKOMNOMMYEH PEXUM

ByToH nntoc

ByToH MurHyC

CumBoOn 3a BpeMeBH OTPS3bK

CumBon anapma

CumBon 3a kpail Ha BPEMETO Ha roTBEHE
CumBOr 3a Bpeme Ha roTBeHe

Konye 3a nporpamm
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MakcManHOTo Bpeme Ha roTBeHe, KOeTo
MOXe Aa HacTpouTe 3a kpai Ha roTBeHeTO e
5 yaca 1 59 MUHYTA.

Mporpamata 61Ba oTka3aHa B cryyait Ha
npekbCBaHe Ha ern.3axpaHBaHeTo. Tpsibea ga
npenporpammupare gypHara.

[Tpn HacTpoiBaHe Ha Ancnnes npumureat
CbOTBETHUTE CUMBONK. TpsibBa fa n34akate
Manko Npeay HacTpoykuTe Aa craHat
aKTUBHM.

ICH®]

AKO He e HanpaBeHa Hukaksa HacTpoika 3a
rOTBEHE, HE MOXE [la CE HAaCTPOM YacbT OT
€Hsl.

]

KO Ce 3ajafe Bpeme 3a rotBeHe npu
Ha4anoTo, N0 Bpeme Ha roTBEHeTOo Ce
NnokKa3sa 0CTaBalLLl0OTO BpEME.

]

[oTBEeHe Npyu 3agaBaHe Ha BPEMETO 3a FOTBEHE;
MoxeTe Aa HacTpouTe (hypHaTa Taka, Je Aa Ccrpe B
Kpasi Ha NOCOYEHOTO BPEME KaTo HacTpouTe
BpeMeTOo 3a NPUroTBSIHE Ha TaliMepa.

1. W3bepete cyHKUMSATA 38 FOTBEHE.

2. Pokocaaitre (2 gokato cumsomsTH ce nokae
Ha [Mcrnes Ha BpEMETO 3a FOTBEHE.

3. 3apaitte BpemeTo 3a roteeHe ¢ GyToHuTe e/
-.

» » Criefl KaTo yCTaHOBMTE BPEMETO 32 FOTBEHE Ha

[WCTINies Ce noka3sart HenpekbeHato cumeonsT I

BpemeTo.

4. TlocTaBeTe ACTUETO BBLB (PypHaTa 1 3apanTe
Temnepatypa C KOn4yeTo 3a Temneparypara.
[0TBEHETO LLie 3amnoyHe.

» BpemeTo 3a roTBeHe 3ano4sa Aa ce oTbposiea Ha

AMCnries Npy 3anoYBaHe Ha roBEHETO U ce

OCBETSBAT BCUYKYM 4acTW Ha CUMBONA 3a BpeMe.

3afaneHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

PaBHM 4aCTy W KOraTo 3aBbpLUM BPEMETO 3a BCsKa OT

TSIX, CE U3KII0YBa ChOTBETHA YaCT Ha cumBona. 3a

Aa MOXETe NecHo Aa pasbepeTe CbOTHOLLEHMETO Ha

0CTaBALLIOTO BpeMe 3a roTBeHe KbM 06LL0TO Bpeme

3a roTBeHe.

3apaBaHe Ha Kpas Ha BpemMeTo 3a roteHe 3a no-

KbCEH 4ac;

Crieq kato HacTpouTe BPEMETO 3a roTBEHE Ha

TanMepa, MoXeTe Aa 3afafeTe Kpas Ha BpemeTo 3a

TOTBEHe Ha MO-KbCeH yac.

1. W3bepeTe cyHKUMSATA 38 FOTBEHE.

2. Pokocaaitre & gokato cumsomsT ce nokae
Ha [Mcrnes Ha BpEMETO 3a FOTBEHE.

3. 3apaitte BpemeTo 3a roteeHe ¢ GyToHuTe e/
—



» » Cnep kaTo BpeMeTo 3a roTBeHe 6bae
YCTaHOBEHO, cumeorbT ce nokassa Ha ancnnes
3a NOCTOSIHHO.

4. ﬂoxocaame’@ [oKaro cumsormsT= ce nokaxe
Ha AKCnnes 3a Kpasi Ha BPeMETO 3a roTBEHe.

5. Hatuckaiite 6yToHuTe wfe 25 na 3apapete
Kpasi Ha BpeMETO 3a roTBEHe.

» Cneg kaTo 3agageTe BPEMETO 3a rOTBEHE, Ha

AVCTNes ce Noka3saT HeMpeKbCHaTO CUMBOMTLT P,

cumeorbT A rpadoukata 3a Bpeme. Crie

3ano4saHe Ha NpUroTBSIHETO, CUMBOMTBT - navessa.

6. ToctaBeTe AcTeTO BLB PpypHaTa v 3apalite
Temnepatypa C KOn4eTo 3a Temneparypara.
[0TBEHETO LLie 3amnoyHe.

» TalmepbT Ha hypHaTa aBTOMATU4HO

M34MCNIABa Ha4yanHWA Yac Ha rOTBEHETO KaTo

u3Baxaa NpoabIKUTENHOCTTA HA FTOTBEHE OT

KpaiiHuA Yac, KOUTo cTe HacTpounu. M3bpaHust

peXuM Ce akT1BMpa Npy JOCTUraHe Ha Yaca 3a

cTapTupaHe Ha roTBeHeTo M (hypHaTa Ce Harpsia 4o

3apageHara Temnepartypa. Tasu Temneparypa ce

nopabpka 4o Kpasi Ha roTBEHETO.

» BpemeTo 3a rotBeHe 3anoysa Aa ce otbposea Ha

AVCTNEes Npy 3anoyBaHe Ha roBeHeTo U ce

0CBETABAT BCUYKM 4aCTW Ha CMMBONA 3a BpeMe.

3ananeHoTo BpeMe 3a roTBeHe ce pasfens Ha 4

paBHU 4aCTW W KOraTo 3aBbpLUM BPEMETO 3a BCAKa OT

TAX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBora. 3a

[Ja MoXeTe NecHo a pasbepeTe CbOTHOLIEHNETO Ha

OCTaBaLLOTO BPEME 3a roTBeHe KbM 06LLI0TO Bpeme

3a roTBeHe.

7. Cnep 3aBbpLUBaHe Ha rOTBEHETO Ha AuChnes ce
nokassa "End“ (Kpaw) v TaiimepsT n3gasa
3BYKOB CUrHan.

8. 3ByKOBWAT NpeaynpeauTeneH CUrHan 3syum 2
MUHYTW. 3a aa cnpeTe anapmara, HaTucHeTe
npou3BoneH ByToH. AnapMeHUAT curHan Lwe
Crpe M Lue Ce MoKaxXe TEKyLIOTO BpEME.

AKO HaTMCHeTe Npon3BoneH 6YTOH B
kpas Ha anapmeHus curHan, dypHarta
3anoyBa paboTa OTHOBO. 3aBbpTeTe
6yToHa 3a Temnepatypa 1
(hyHKUMOHanHWs 6yTOH Ha no3uums 0"
(n3kn.), 3a fa mskniounTe hypHaTa 1 aa
npefoTBpaTUTe NOBTOPHOTO 1
3a[eNCcTBaHe B Kpas Ha
npeaynpexaeHneTo.

AKTMBMpaHe Ha 3aKMNYBaHETO Ha GyToHUTe

MoseTe Aa npefoTBpaTUTe M3NON3BAHETO HA

thypHaTa Ype3 akTMBMpaHe Ha PyHKLMsATa 3a

3aKriouBaHe Ha ByToHuTe.

1. [okocsaiite 3= 0OKATO CUMBOMBLT (5 ce nokaxe
Ha aucnnes.

» Ha gucnnes ce nokassa "OFF" (V3KJ1.).

2. [okocHeTe 6yToHa =, 3a pa aktveupate
3aKIK4BAHETO.

» Crep kato 3akmnio4BaHeTo Ha byToHnTe 6bae

aTvBMpaHo, Ha aucnnes ce nokassa "On" (BKJ1), a

CUMBOITBT (3] 0CTaBA Jja CBETU.

ByToHNTE Ha (pypHaTa He YHKLMOHMpAT npu
AKTMBMPAHO 3aKMioyBaHe. 3akmioyBaHeTo Ha
yTOHUTE He MOXe Aa Ce OTMEHM B Cryyait
Ha nospefa B 3axpaHBaHeTo.

3a aa peakTuBMpare 3aKnO4YBaHETO Ha OyTOHUTE

1. [okocsaiite = 0KaTO CUMBOMBLT (8 ce nokaxe
Ha gucnnes.

» "On" ("Bknto4eHo") Ce Nokassa Ha gucnnes.

2. [leakTuBMpaiiTe 3akntouBaHeTo Ha ByToHNUTE
upes HaTuckaHe Ha OyToHa™™.

» "OFF" ("U3KINIOYEHO") wwe ce noseu crieg kato

3aKo4BaHeTO Ce [eakT1BMpa.

HacrpoiiBaHe Ha anapmata

Moxe ga u3nonssare 4acoBHMKa Ha pypHaTa 3a

BCSAKaKBO NpeaynpexaeHne uim HanoMHsHE 13BbH

nporpamata Ha roTBeHe.

Anapmara He OKa3Ba HUKaKBO BVSIHWE BbPXY

(yHKLuMTE Ha dypHaTa. Ta ce 13non3sa camo kato

npegynpexaenue. MoxeTe Aa 51 uanonasare, korato

uckate aa obbpHeTe ACTMETO B ONpeaeneH MOMEHT.

TailmepbT 13aaBa 3BYKOBO NpeAynpexaeHme B kpas

Ha 3adafeHoTO BpeEME.

1. [okocBaiiTe (2 AoKaTo CUMBOMTBT L ce nokaxe
Ha gucnnes.

MakcumanHoTO Bpeme 3a anapmaTta
MOXe Aa e 23 yaca n 59 MUHYTH.

2. 3apaiTe NPOOBIKUTENHOCTTA Ha anapmara
kaTo uaronaare GyToHuTe = /™.

ByTOHNTE C DYHKLMMTE 3@ anapmeHus

OH, Yaca, IPKOCTTa Ha aucnmes u
6yToHuTe 32 Temnepatypata TpsbBa Aa
ca Ha noauuus 0 (M3KTT).

» CMBOMBT £ 0cTaBa fja CBETH, a BPEMETo 3a
arnapma ce rokassa Ha aucnnes cneg
YCTaHOBABAHETO MYy.
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3. B kpas Ha 3agageHoTo BpeMe 3a anapma
CMMBOITLT £ 3aM104Ba Jia NPUMUTBA U CE YyBa
3BYKOBO NpeaynpexaeHme.

W3kniouBaHe Ha anapmata

1. 3BYKOBMAT NpepynpeanTeneH curHan 3By 2
MUHYTW. 3a aa cnpeTe anapmara, HaTucHeTe
Npom3BoneH ByToH.

» AnapMeHVSIT CUrHan LLe Cripe W Le Ce MoKaxe

TEKYLLIOTO BpeMe.

CnupaHe Ha anapmara;

1. JlokocBaiiTe £ 10KaTO CUMBOMBLT £ ce nokaxe
Ha AuCnnes v 3a ja cnpeTe anapmara.

2. HatucHeTe n 3agpbxTe GyTOHa ™™ fokaTo ce
nokaxe"00:00".

Moka3ssa ce yacbT Ha anapmara. Ako cTe
HaCTpPOWUNYM eAHOBPEMEHHO BpeME Ha
rOTBEHE M anapma, Ha AuCnnes ce nokasea
No-KpaTKuUAT nepuos.

MpomsAHa Ha anapMeHns TOH

1. [okocaaiite i oKaTo CUMBOMBLTY Ce NoKaxe
Ha gucnnes.

2. Perynupaiite xenaHus anapmeH TOH C NOMOLLTa
Ha ByToHMTE e / ™.

3. He cren abnro 3aaageHmnsT TOH Ce akTvBmpa.

» V136paHnsT ToH Ha anapmarta LLe ce nosiBu kato

"b-01", "b-02" unm "b-03" Ha aucnnes.

MpomsHa Ha yaca oT aeHn

3a [a npomeHuTe HacTpoeH Npeam ToBa Yac:

1. [okocsaiiTe i nokaTo cuMBOTBT () ce nokaxe
Ha gucnnes.

2. 3apaitte BpeMETO OT [eHs C NomoLLyTa Ha
OyTOHUTE "I~ =,

3. He cried Abnro 3a0aaeHoTo BpeMe e akTUBMpa.

Tabnuua ¢ BpemMeTOo 3a roTBeHe

MKoHOMUYEH pexum

MoxeTe fa cnecTute eHeprist C UIKOHOMUYEH PEXUM

Mo BpeMe Ha roTBEHe 4pe3 3ajaBaHe Ha BPEMETO 3a

roTBeHe Ha dhypHaTa.

PexvMbT 3aBbpLLBA FOTBEHETO C BbTPELUHATA

TemnepaTypa Ha hypHaTa kaTo M3KiiouBa

HarpeBaTenuTe Npeay Kpast Ha BPEMETO 3a FOTBEHE.

3anaBaHe Ha MKOHOMWYEH PEXUM

1. [lokocBaiiTe cMMBONa iZ2 10KATO Ha aucnnes ce
MnoKaxe CUMBOITLT €CO.

» Ha gucnnes ce nokassa "OFF" (V3KJ1.).

2. AKTVBMPAITE MKOHOMMYHUS PEXUM Ypes3
nokoceaHe Ha GyToHa .

» Crep kato 3akmnio4BaHeTo Ha byToHnTe 6bae

aKTMBMpaHo, Ha aucnnes ce nokasea "On" (BKI1.), a

CMMBOSTBT €CO OCTaBa Aa CBETH.

MeakTuBMpaHe Ha UKOHOMUYHUA PEXUM

1. [lokocBaiiTe cMMBONa iZ= 10KATO Ha aucnnes ce
MnoKaxe CUMBOITLT €CO.

» "On" ("Bknto4eHo") Ce Nokassa Ha gucnnes.

2. [leakTvBMpaiiTe MIKOHOMUYHNS PEXUM Ype3
[OKOCBaHe Ha byToHa ™.

» "OFF" ("U3KINIOYEHO") wwe ce noseu crieg kato

3aKo4BaHeTO Ce [eakT1BMpa.

3apaBaHe Ha AipKOCTTa Ha Aucnnen

(Ta3m onumsa e no uzbop. Moxe Aa He ce

npeanara 3a Bawwus npoaykr.)

1. [lokocBaiiTe #%2 nokaTo Ha aucnres ce
nokaxard-01 unu d-02, unud-03 3a oTumTaHe Ha
APKOCTTa My.

2. 3apaiite xenaHata ApKoCT C NOMOLUTA Ha
ByToHNTE = /-,

» He cnea abnro 3agafeHoTo BpeMe Ce akT1Bmpa.

leyeHe n 3anuyaHe

BpemeTpaeHeTo B Tasn Tabnuua ca ¢
OpUEHTMPOBBYHA Lien. B fenctentenHoct
BpemMeTpaeHeTo MoXe fja Bapupa B

3aBMCUMOCT OT XpaHaTa, pebenuHata, TMna u
npeanoynTaHuATa BU Ha roTBEHE.

E

Kekcope 8 Enna Tasa
TdaBa

Kexcose

[TbpBTO HMBO Ha (hypHaTa € AONHOTO.

MpuHaanexHocTy 3a ynotpeba

Crandaping rapa’
DOpMa 3a KeKC BLPXY TeneHa ckapa™*
BbB (popma
‘eKchera

Moanums Temneparypa Bpewe
Ha Ha
rotBeHe
(npubnu

3
2
3
3

— EnHa TaBa CraHnapTHa TaBa*
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. Gewwesvernwss L L} ]
3 TaBn -CTquapma Tasa’ £ 1-3-5 150 35...50
5 [bn6oka Taa®
ApaMeTRD 26 CM BLDXY TeneHE ckaba
Kpbrnia Tasa ¢ 0TAGNALLO 08 ABHO C -
AuameTsp 26 cM BbPXY TeneHa ckapa*”
J-Kpbrne Tea © 0TReENsiio ce ALHD ©

AUENMETHE 26 oM BEDXY TeNBHA Capa
4-Kpurna 1a8a CoTHenMIO co gbaa c

1
e e e
3-Ciadnaprua tasa’
1-Taea 3a cnagku® 1-3-5 180 35..45
3-CraHpapTHa TaBa”
5-lvnboka Tasa®
e L e BLE L m iwe
R
5- CTaHa PTHa TaBa”®
3 Tagu 1:Tasa 33 cnani® o5 200 55 g5
3-Craunapoe 1asa’
S:flnboka Tasa
BRI e R
6aHuiia
e ae GRS
3—Ctanp,a DrHa Tapa’
3 TaBu 1-Tasa 3a cnagku* 190 45 .55
3-CraHnapTHa Taa®
5-lbnboka 1aBa”
| Man | Eoavess | | | o ] ]

Nlazans EnHa TaBa CrbKkneHa/MeTanHa npaaobrbm-la TaBa
BbPXy TefeHa m(aa

EI—
Buq)TeK Egua TaBa CraHpapTHa TaBa* 25 MUH. 2501max 100
(ysan)/ Toraea 180 ... 120
MeveHo 190
ﬂunemm Enma 1ana Crandapina tapa’ 3 25wk 250imax. 70090

Torasa 190
m
Egua TaBa CTquaprua TaBa*
Torasa 190
nune {182 Torapa 180
190
EpHa TaBa CraHpaapTHa TaBa* 15 MuH. 250/max, | 60 ... 80
Toraea 180 ...
190
W Torapa 180 210
190
EpHa TaBa CraHpaapTHa TaBa* 1 25 MuH. 250/max, 150 ...
Toraea 180 ... 210
190

| Pwba | Cheeress | Crewmepmerss F [ 8 3 1 6 L B8
. .

Tlperiopbiss te A NpaBITE NPEIBaPITENAG 3ATDABANS 33 BOAKAKES BUTI XDaHA
* Toap npuuaﬂne:xnocru MOKE 04 HE Ce DDETABAT € NooayKTS.
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Tabnuua 3a rotBeHe 3a rotBeHe 3a TECTOBU ACTUA
fAcTusaTa B Tasm Tabnuua 3a roteHe ca npuroteeHn B cboTeTcTBUE ¢ EN 60350-1, 3a a e no-necHo 3a

2535

KOHTPOMHUTE OpraHn aa TecTBat NpoayKra
N T — .3
3-Tasa 3a cnapku”
W @
Tlauaniran Enva Tasa Kpbrna tasa o ondendiio ce 2535
TRHD C ANAMETBD 26 cM BEDXY
16reHa capa’’

Actne Bpo# 1aBu MpuHagnexHocTy 3a Pexum Mo3nums Ha Temneparypa Bpeme Ha
ynotpeba Ha pacdra roTBEHE
pabota (npubnus. B
Enva Tasa Crandaping rapa’ 0. 30
Macnel-w
18610
S'Taaa 33 crano
- 3 TaBn 1-CrapaprHa Tasa® - 25..35
5-[bnboka Tasa
PR
Kewcyera
3—01"3 napiHa Tasa‘
3 1aBu 1-CraHgapTHa TaBa’ 35..50
3-Tasa 3a cnagku*
5-[lbn6oka Tapa*
EnHa TaBa Kpbrna Tasa ¢ oraensiio ce
IbHO C avameTbp 26 CM BBPXY
TeneHa ckapa*”

30 .40

2 1aen 1-Rpuina rasa ¢ ornensuio ce 35 48
TRHD C ANAMETBD 26 cM BEDXY
T6IIeHA Crapa’”
4-Kpbrna tasa o ordendiio ce
ABHD C UAaMETED 26 CM BLDXY
Taga 38 cnap
AGbKos nait EpHa Taga Kpbrria Yunmst OT YepeH metan 50 .60
¢ ovametbp 20 cM BBpPXY
TeneHa ckapa**
Enva Tasa Kphig Ynnus oF uopen Meran 5(! .60
¢ AuameTLn 20 oM BLOXY
16eHa ckapa’

2 TaBu 1-Kpbrna YnHus 0T YepeH Z) 50 .60
meTan ¢ anametsp 20 cm
BLPXY TeneHa ckapa™
4-Kpbrra UiHIs OT YepeH
mertan ¢ Anamersp 20 cm
BbPXy TaBa 3a cnagku™

TIpenonLusa Ce A8 NPABTE DDEHBADITEING 3aTDRBAHE 38 BOAKIKLE B/ XPar
* TE3u NDUHARTIONHACTA MOKE 18 He C6 JOCTABRT ¢ NHonykTa.

* Teay nDUHGINSIHOtTA HE 8 HOCTaRgT C tpoavkis Te ca tpvin SEAHIECE B THDIOROKSTE MDD

CbBeTH Npu neYeHe Ha KeKe Temneparypata v yBenuieTe BpeMeTO Ha

*  AKO KeKkCbT e TBbpae CyX, yBenuieTe TOTBEHE.
Temneparypata ¢ okorno 10°C 1 HamaneTe ¢« Axo e jobpe oneyeH OTBLPTE, HO NEMHE OTBBH,
BPEMETO Ha rOTBEHE. 13non3BanTe No-Manko TeYHOCT, HamarneTe

«  AKO KEeKCbT e BaxeH, 13nonaeaiite no-Manko Temneparypata v yBenuieTe BpeMeTO Ha
TEYHOCT UMK HamarneTe TemnepaTypara ¢ TOTBEHE.
10°C. CbBeTn Npu neyeHe Ha 6aHMua

¢ AKO KEKCbT NOTbMHee TBbpe MHOTO OTrope, To ¢ Ako DaHuLaTa e TBbpAe Cyxa, yBenu4eTe
noctaBeTe Ha No-J0neH padhT, HamaneTe Temneparypata ¢ okorno 10°C n HamaneTe

BPEMETO Ha roTBeHe. HanoeTe croeseTe TeCTo
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CbC COC HanpaBeH OT MISIKO, ONWO, silLa W
K1Ceno Mnsiko.

« Ao baHuuara ce neye TBbpAE AbNIO,
BHMMaBaTe febenuHata Ha 6anuLaTa, KosTo
CTe NpUroTBMNM 1a He HaJBULLaBa
AabnboumHata Ha TaBata.

*  Axo baHuuaTa noyepHee oTrope, a OTAONY €
HefloneyeHa, TpsibBa Aa BHUMaBaTe Ja He

u3nonssaTe TBbpAe MHOIo COC B JonHaTa Yact

Ha baHuuaTa. OnuTaitTe fa pasnpeaenite

paBHOMEPHO coca MexXay U BbpXy CnoeBeTe Ha

BaHuLaTa 3a PasBOMEpHO M3NMyaHe.

Kak pa pabotute ¢ rpuna

'I'IPELI,YI'IPE)K,EI,EHI/IE
Mo Bpeme Ha neyeHeTo 3aTBOpETE Bpatata
Ha (pypHaTa.

l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

MeyeTe GaHnLaTa CbrmacHo pexuma u

emneparypara, nocoyeHn B Tabnuuata 3a
roTBeHe. AKO A0MHAaTa YacT BCe OLUE He €
n3neyeHa foCTaTbyYHo, 1 NOCTaBETE EANH
padT no-Hagony BbB (hypHaTa cneasallms
MbT.

CbBeTH 3a NPUrOTBSHE HA 3eNeHYYLMn

*  AKO 3eneH4yKoBUTE SICTUS OcTaHaT 6e3
TEYHOCT 1 CTaHaT TBbPAE CyXU, TO T1
NPUrOTBANTE B TWUraH C Kanak BMECTO B TaBa
CneaBalus MbT. 3aTBOPEHNTE ChAOBE
3anasBaT Coka Ha SICTUETO.

¢« AKO 3eneH4YyKOBUTE SICTUSI HE CE M3nuyaT
pobpe, 1 cBapeTe NpeaBapUTENTHO UMK T
NOArOTBETE KAaTO KOHCEPBMPAHa XpaHa U crnej
TOBa NMOCTaBETE BLB (hypHaTa.

[oTBapcka nnoya 3a neyeHe

MeyeHe ¢ eNneKTPUYECKU rpun

e
R

notpeba
Atveiit kornet

TOBEX/I0 NeYeHo TeneHa ckapa

Tocrep
¥ B 3ARRCHMDCT 0T HeBeruuara
*3aTONNETE APEABAPMIEIHD 33 5 MURYTH.

BkntouBaHe Ha rpuna
1. 3aBbpTeTe KonyeTo 3a PyHKLMUTE A0 XenaHns
CMMBO FpUI.
2. Cnep ToBa n3bepeTe xenaHata Temneparypa 3a
neyeHe Ha rpun.
3. Tlpy HeobxoaMMOCT, M3BBpLLETE
npeaBapuTENHO 3arpsiBaHe 3a 5 MUHyTH.
» Jlamnnykata 3a Temneparypata cBeTBa.
U3kniouBaHe Ha rpuna
1. 3aBbpTeTe (yHKLMOHANHOTO Konye B
W3KITK04EHa no3uums (rope).
Henopaxopsiwy 3a neyeHe Ha rpun
XPaHu BOAAT A0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun n3nonasaiTe
camo xpaHa, kosTo e noaxopsLua 3a
u3raraHe Ha UHTEH3NBHO NeveHe.
He nocraesiite xpaHata MHOrO
HaBbTpe B 3aJHaTta 4acT Ha rpuna.
ToBa € Hall-ropeLLnAT CEKTop 1
Ma3HaTa xpaHa Moxe fa ce
Bb3MIamMeHu.

**Ax0 TEMNEPATYPATA Ha DELIETKATA HA BaliNA NDOOYKT He MOXE 12 C& DErVNUpa, PeLieTkaTa tie paBoT Ha npenopLyanara

fAcTusaTa B Tasm Tabnuua 3a roteHe ca npuroteeHn B cboTeTcTBUE ¢ EN 60350-1, 3a a e no-necHo 3a

KOHTPOMHWUTE OpraHn fa TectBaT NpoaykTa
MpuHagnexHocTy 3a
yrotpe6a
KiodpteTa (roexno) TeneHa ckapa
- 12 napyeta

padta npuenus. B MuH.
.
4

250 25...35 MuH.

OBBpUeTe XpaHaTa cnes NaTiane Ha 213 or oBliloTo BpeMe Ha nedeHe 13 ckapa.
Hperopbusa e fa npasUTe HPeABAPUTENHG 3arpABAHE 33 BCAKAKEE BUA XPaHM 33 OKONO § MUHYTH.
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B Noanbpxare 1 rpuxa

O6wa uHdopmaums

OI'IepaTMBHMFIT JKMBOT Ha ypeaa Le ce yablku, a
YeCcTo cpeLaHuTe Npobremm Le HamarnesT ako
YPEObT CE NOYUCTBA PELOBHO.

OMNACHOCT:
WaknioueTe ypeaa oT 3axpaHBaHeTo npu

MOYMCTBAHE U MOAAPBLXKKA.
ChluecTBYBa pUCK OT TOKOB yaap!

OMACHOCT:
[Mpeau aa nowncTuTe ypeaa, ro ocTaseTe fa

U3CTUHE.
l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

«  Cnep BCsiko Non3BaHe noqucTBanTe ypeaa
pobpe. Mo T031 HauMH BCSIKAKBI OCTATBLM OT
TOTBEHETO CE MOYNUCTBAT NO-NECHO U ce
130srBa U3rapsiHETo MM Mpy CrieABaLLoTo
norseaxe Ha ypegaa.

+  3anouncTBaHETO Ha ypeaa He ca Heobxoanumu
creumantn NoYnNCTBaLUM npenapaty.
3nonsBaiite xnagka Boga 1 U3MUBEH
npenapat, Mek napLarn unm re6a 3a
nouncTaHe Ha hypHaTa n s 3abbpLueTe Cbe
CyX napuar.

«  BHumagaiite uanuwHata Boga aa 6bae pobpe
NOACyLUEHa Cref NOYMCTBAHETO, a BCSKAKBM
pasnsTh TeYHOCTN HesabaBHO Aa Obpat
NofCyLUaBaHw.

*  He n3non3saitte TBbpAM METANHM YETKMA 1
abpasvBHM NOYMTBALLM MaTepuany 3a aa
MOYUCTUTE CTBKIEHNS Kanak. ToBa Moxe Aa
MOBPEaM CTbKIIEHATa NOBBHPXHOCT.

MoBbPXHOCTTa MOXE Aa Ce MoBpeau oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He n3nonaeaiite arpecuBHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

He m3nonaeanTe NapoyncTaykn 3a NOYUCTBAH,
Ha ypena, Tbil kKaTo TOBa MOXE A
npenu3suka TOKOB yaap.

MounctBaHe Ha KOHTPONHUA NaHen
[Moumnctete KOHTPONHKUA naHen u konyetata
BnaXeH napuan u nogcywere.
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AKO BbpXY BaLLMs IPOAYKT MMa
OyTOHM/KONYeTa, He MM CBansitTe KonyetaTa
33 @ NOYMCTUTE KOHTPOMHNS NaHen.

ToBa MOXe fja NOBpeau KOHTPOMnHMS naHen!

MouncTBaHe Ha (pypHaTa

3a nouncTBaHe Ha cTpaHUyHata cteHa(Bapupa B

3aBMCUMOCT OT MoAena Ha ypeaa.)

(Ta3m onumsa e no uzbop. Moxe Aa He ce

npeanara 3a Bawwus npoaykr.)
CBareTe npegHaTa YacT Ha CTpaHu4HaTa
peLueTKa KaTo A u3gbpnarte B nocoka obpaTtHa
Ha CTpaHW4HaTa CTeHa.

2. W3pbpnaiiTe KbM Bac 3a Aa u3BaguTe
pelueTkata Jokpan.

Karanutuyen emain

(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)

BbTpelunuTe cTpaHnyHm cTenm (A) niwnv sagHata
cteHa (B) Ha Bawwwms npoaykT morat aa 6vgar
MOKPUTM C KaTanuTuyeH emain. Katanutuiim cTenm
MMaT flek MaToB LIBAT W LWyNnnecTa NOBbPXHOCT.
KatanutnyHuTe cTeHu Ha cbypHata He 6uBa aa ce
uncTaT. bnarogapenue Ha TaxHaTa nepdopupana
CTPYKTYpa, KaTanuTUyHUTE NOBBPXHOCTM NOMTbLUAT
Ma3HMHa 1 KoraTo NOBBbPXHOCTTA Ce 3aMbIHM C
Ma3HuHa, 3ano4Bart aa bnectar. B Tosu cnyvar e




JlecHo napHo nouncTBaHe

OcurypsiBa NeCHO NOYMCTBAHE Thii KAaTo MPBCOTUATA

(kosiTO He e npeceasna TBbpAE AbArO) ce

OMeKoTsIBa OT napata, obpasyBaHa BbB (ypHaTa 1

OT KarnkuTe Boaa KOHAEH3MPaH! No BLTPELLHUTE 1

NOBBPXHOCTH.

1. V3BageTe BCUYKM NPUHAZANEXHOCTM OT (hypHaTa.

2. Haneitre 500 mn Boga B TaBaTa Ha (pypHata u
nocTaBeTe TaBaTa Ha BTOpWS! padT BLB
(pypHarta.

3. Onpepgenete ¢hypHaTa [0 NECEH Ha4WH 3a
nouncTeaHe ¢ napa v tuyam npn 100 ° C B
NpOoLbIKEHNE HA 25 MUHYTH.

4. OtBopeTe BpaTata v 3a0bpLueTe BbTpeLLHATa
NOBBLPHOCT Ha (hypHaTa C BnaxHa rba nnm
napuan.

5. Wsnonasaute xrnagka Boga v M3MUBEH Npenapar,
MeK napuan unu reba 3a nouncTBaHe Ha
YNopuTUTE 3aMbpCsBaHUA 1 3abbpLUeTe ChC CyX
napuan.

Mo Bpeme Ha pexvma 3a necHo
NoYnCTBaHE ¢ napa, BogaTa, kosTo e
nocTaBeHa B TaBUYKa, 3a ia OMEKOTH
nexo 0bpasyBaHuTe ocTaTbLy /
MPBCOTUS B KyXuHaTa Ha dypHaTa, Lue
Ce 13napu 1 KOHZEH3upa B KyxuHaTa Ha
(bypHaTa 1 BbTpeLLHaTa cTpaHa Ha
CTBKIIO Ha BpaTaTa, nopaan KoeTo Boaa
MOXe [ia kane, KoraTo BpaTaTa Ha
typHaTa ce 0TBopu. 3abbpLueTe
KOHAEH3a BefHara LoM BpaTtaTa Ha
(ypHata ce 0TBOPHU.

MouncTBaHe Ha BpaTaTa Ha (pypHara

3a nouncTBaHe Ha BpaTata Ha hypHara,
13non3BanTe xnagKa Boaa U M3MMBEH Npenapar, Mek
napuan unu r.6a 3a No4NCTBaHE Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He n3nonasaitte Hukakeu rpybu abpasveHu
MOYMCTBALLYW MaTepUani uim 0CTpU MeTarHm
cTbpranky 3a NoYMCTBaHe Ha BpaTaTa Ha
(ypHata. Te Moxe fa ngpackar
MOBbPXHOCTTA U [1a NOBPEAST CTHKMOTO.

CBansiHe Ha BpaTaTa Ha (pypHaTta

1. OtBopeTe npepgHata Bpara (1).

2. OtBopeTe ckobuTe BbpXY rHe3aata Ha naHTuTe
(2) oTnABO M OTAACHO Ha NpegHaTa BpaTa, kaTo
I HATUCHETE HazoMy MO UNKCTPUPAHUS Ha

¢urypara HawH

1 Bpara

2 3aknioyBaHe Ha naHTata(3aTBopeHa no3nuus)
3 OypHa

4 3 peHa noauums)

4. I'IpemaXHeTe npeaHata BpaTa Kato 4 usanpnate
Harope, 4oKaTo ce ocBoboay oT nsiBaTa u
JdAcHata naHTa.

CTbKUTE, U3MBIHEHM NPU CBANSIHETO HA
BpaTata Ce U3BbpLUBAT B 0bpaTeH pes 3a aa
5 MOHTMpaTe. He 3abpassiiTe aa 3aTBOpUTE
ckobWTe BbPXY rHE3A0TO Ha NaHTaTa, Korato
nocTaBsTe BpaTaTta OTHOBO.
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CBansiHe Ha BLTPELIHOTO CTLKIIO Ha

BpartaTta

(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npoaykr.)

BbTpeluHuns cTbkneH naHen Ha Bpatata Ha dypHaTa
MOXe Ja ce Maxa 3a NoYMCTBaHe.

1. OtBOpeTe BpaTtaTa Ha (pypHata.

2. Vspbpnaiite kbM cebe cu 1 cBanete
nracTMacoBata YacT, MOHTUpaHa B ropHaTta
yacT Ha npegHaTa Bparta.

3. KakTo e nokasaHo Ha hurypara, noBaurHeTe
Hal-BbTPELLHNS CTHKNeH naHen (1) nexo no
nocoka Ha A 1 u3gbpnanTe no nocoka Ha B.

1 Hai-BbTpeLueH CTbKIeH nanen

2*  BwbTpelueH cTbkreH naHen (Moxe aa He ce

npeanara 3a Bawws npoaykT.)

4. Axo BawwsT ypea e 06opyaBaH C BbTpeLLeH
CTbKreH naxen (2) ; MoeTopeTe chbluata
npovueaypa 3a fia CBanuTe BbTPELLHUS CTHKNEH
naxen (2).

5. Tlbpeata cTbrka no crinobsBaHeTo Ha BpaTaTa e

Aa MOHTMpaTe 006paTHO BbTPELLHWS CTBKITEH
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naxen (2). MoctaBeTe ckoceHns pbb Ha
CTBKIEHNs NaHen Taka, 4Ye Aa nerHe B CKoCeHNs
pbb Ha nnacTMacosus npoLen (Ako BawwNST
ypea e 0bopyaBaH C BbTPELUEH CTBKIEH NaHern).
BbTpelHuaT cTkneH naqen (2) Tpabea ga
6bOe MOHTMPaH B NNAcTMacoBms npoLen B
61130CT [0 Hal-BBTPELUHMS CTBKIEH naHen (1).
[Mp1 MOHTMPaHETO Ha Hal-BBTPELUHMS CTBKIEH
nawen (1), cTpaHata oT KOATO ca HaanueuTe
BbpXY NaHena Tpsibea Aa rmega KbM BbTPeLLHNs
CTbKIeH naxern. MHoro e BaxHo Ja 3arHe3guTe
ponHus pbb Ha han-BbTpelueH cTbkneH (1)
naHen B JOMHWS NacTMacoB Npopes.

ByTHeTe nnactmacoBata YacT KbM pamkata
[0KaTo YyeTe NpuLLpaKBaHe.

MoamsHa Ha namnarta BbB (pypHaTa

OMACHOCT:
I'Ipe;wl [a noAMeHuTe namnaTa BbB
hypHaTa, ypenbT TpsiOBa fa e U3KIHOYEH OT

3axpaHBaHeTo 1 OXMajeH 3a Aa ce haberHe
PUCK OT TOKOB yaap.

l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

MoanuusaTa Ha Nnamnata MoXe Aa ce
pasnuyaea ot durypara.

XpaHute.

Jlamnata, KosiTO Ce M3Nnon3Ba B TO3M ypen He
€ NOAX0AALL 32 OCBETNEHNE Ha Butosm
CTad.. I'Ipe,uHaeHaqumeTo Ha Ta3u namna e
[a NOMOrHe Ha HOTpeﬁMTeJ'IFI ha suagn

NlamnuTe M3nonasaHu B T03u ypep, TpsibBa
113 N3bpXKaT Ha EKCTPEMHU (r3nJecku
ycnoBus kato Temnepartypa Hag 50°C.

B Ta3su thypHa ce n3nonssa namna ¢
HaxexaeMa xumuka ¢ MOLLHOCT o -
marka ot 40 W, BucounHa no -manka

0T 60 mm, anameTbp No -Manbk 0T 30
MM WA XanoreHHa namna ¢ LoKb
N G, MoLHOCT Mo -manka ot 60 W
NamnuTe ca nogxopswm 3a pabota
npu Temnepatypu Hag 300 ° C.
Namnute 3a hypHn Morat ga Gvaat
MoMyYeH OT OTOPU3MPaH CepBM3EH
areHT Unu TEXHUK C NINLIEH3.




Ako chypHaTa BM € obopyaBaHa C Kpbrna namna:

1. VisknioveTe ypena OT 3axpaHBaHeTo.

2. 3aBbpTeTe CTbKIEHNS kanak 0bpaTHo Ha
YacoBHMKOBaTa CTpesika 3a Aa ro ceanure.

3. Axo namnara Ha BaLuata ypHa e ot vn (A),
nokasaH Ha durypata no-aony, MOXeTe Aa
CBanuTe KaTo A BbPTUTE Taka kakTo e Moka3aHo,
1 ga g noamenute. Ako 51 e 0T Tun (B), MoxeTe
Ja f u3gbpnarte u u3BaguTe, Taka kakto e
nokasaHo Ha curypara, v aa s NogMeHuTe.

4. MoHTupaTe 06paTHO CTBKIEHWS Kanak.
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OtcTpaHsBaHe Ha noBpeau
ypHaTa U3nycka napa npy ynotpeoa.

+  KoraTo MeTanHuTe 4acTu ce 3arpsiBaT, MOXe [a Ce PasLuMpsT 1 [1a NpeausBsukar Wwym. >>> Toga He e
YpennT He padoru.
*  BywoHbT e AedbekTeH Ui ce e uakniouun. >>> [pogepeme npednasumenume 8

efiekKmpu4eckama Kymus. AKO e He0bX00UMO 2U cMeHeme unu au npeHacmpoUme.
*  YpembT He e BKIKOYEH B (3a3eMeH) KoHTakT. >>> [Tpogepeme KOHmMakma.

amnara Ha dypHarta e gedekTra. >>> [TodMeHeme namMnama Ha (ypHama.
«  TokbT e cnipsan. >>> [Tpogepeme uma fu mok. [pogepeme npednasumesnume 8
efiekmpuyeckama Kymusi. AKo e Heobxodumo au cMeHeme unu 2u npeHacmpouime.

«  HsiMa HacTpoHu dyHKUMA Wuiv Temnepatypa. >>> Hacmpolime (yHKUUSMma U memnepamypama
€ Konyemo 3a QhyHKyuUme u/unu Konyemo 3a meMnepamypama.

«  Tlpv mopenu, oGopyaBaHu ¢ TaiMep, TaliMepbT He € HaCcTpoeH. >>> Hacmpolme yaca.
(Mpv NpoaYKTY ChabPXaLLKM MAKPOBBIHOBA (PypHa, TaliMEPBT KOHTPOMNMpa CaMo MUKPOBBIIHOBATa

(ypHa.)
«  TokbT e cnipsan. >>> [Tpogepeme uma fu mok. [pogepeme npednasumesnume 8

{

Ipn monenw ¢ Tarimep) [ncnnent Ha YacOBHMKA MITa U HACOBHUKOBYAT CUMBON € BKIIOHEH
*  Wmano e npexscaare Ha Toka. >>> Hacmpoiime 4aca / M3kiioueme ypeda u 20 ekmoyeme
OMHOB0.

KO BbMPEKK, 4e CTe U3NMbITHUNK yKa3aHuATa
0T TO3W pasaen He MOXeTe fia peLunTe
npobrnema, ce KOHCynTUpaniTe ¢

NpeacTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UK
maraauHa, 0T KOWTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaitTe camu 4a nonpasuTe
HenanpaeHusa ypea.
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Tdto prirucku si precitajte ako prvi!

VéZeny zakaznik,

Dakujeme, 7e ste si vybrali vyrobok Beko. Difame. 7e sa dotkate tych najlepsich wysledkov od vyrobku, vyrobeného
vo vysokej kvalite a s najmodernej$imi technoldgiami. Preto vam odpori¢ame, aby ste si fuito pouzivatel'sku prirucku a
iné sprievodné dokumenty precitali pred pouzitim vyrobku celé a aby ste si ich odloZili pre referenciu v budtcnosti. Ak
riru prevediete na ind osobu, dajte tejto osobe aj uZivatel'sku prirucku. Riadte sa vSetkymi varovaniami a

informaciami uzivatel'skej prirucky.

Pamétajte si, Ze tato uZivatel'skd prirucka sa méze vztahovat aj na niektoré dalSie modely. Rozdiely medzi modelmi st

v prirucke presne vymedzeng.
Vysvetlivky k symbolom

V celej uzivatel'skej prirucke sa pouzivajl nasledujlice symboly:

Dalezité informéacie alebo uzitotné tipy
pre pouzivanie.

Vlystrahy pred nebezpeCnymi situdciami
tykajlice sa ohrozenia Zivota a majetku.

Vlystrahy pred zasahom elektrickym
6 pradom.

poziaru.

Vlystrahy pred horticimi povrchmi.

/!\
ij Vlystrahy pred nebezpeCenstvom

Ce

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

Made in TURKEY
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Tato Cast obsahuje bezpeCnostné
pokyny, ktoré vam pomdozu predist
riziku zranenia a poSkodenia majetku.
PoruSenie tychto pokynov moze viest
K zruSeniu zaruky.

VSeobecna bezpecnost

Tento spotrebi¢ nesmie byt
pouzivany detmi vo veku menej
ako 8 rokov a osobami so
znizenymi fyzickymi, zmyslovymi
alebo duSevnymi schopnostami
alebo osobami s nedostatkom
skusenosti a znalosti, ak nie su
pod dozorom zodpovednej osoby
alebo ak nedostanu pokyny
tykajlce sa bezpecného
pouzivania spotrebica alebo
nerozumeju moznym rizikam.
Deti sa so spotrebicom nesmu
hrat. Cistenie a uzivatelska
Udrzba stroja nesmie byt
vykonavana detmi bez dozoru.
Spotrebic nie je urceny na
pouzitie osobami (vratane deti) so
zZnizenymi fyzickymi, senzorickymi
alebo duSevnymi schopnostami
alebo bez nedostatku skusenosti,
bez toho, aby boli pod dohladom
alebo preskoleni.

Deti sa so spotrebiCom nesmu
hrat.

Ak vyrobok date niekomu inému
na osobngé vyuzitie alebo vyuzitie z
druhej ruky, mali by ste mu dat aj
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ﬂ Dolezité pokyny tykajuce sa bezpecnosti a zivotného prostredia

navod na pouzitie, Stitky
produktov a dalSie relevantné
dokumenty a sucasti.

Montaz a opravu musia vzdy
vykondvat autorizovani servisni
technici. Vyrobca nebude
zodpovedny za Skody, ktoré maju
povod v postupoch, ktoré
vykonaju neopravnené osoby a
mdze to mat za nasledok zruSenie
zaruky. Pred montazou si pozorne
preCitajte tieto pokyny.

Ak je vyrobok chybny alebo ak ma
akekolvek viditelné poSkodenie,
nepouzivajte ho.

Po kazdom pouziti skontrolujte,Ci
je funkCny gombik vypnuty.

Elektricka bezpeCnost

Ak ma produkt poruchu, nemal by
sa obsluhovat, kym ho neopravi
autorizovany servisny technik.
Hrozi riziko z&sahu elektrickym
pradom!

Len pripojte vyrobok k uzemnenej
zasuvke/sieti s napatim a
ochranou ako je to uvedengé v
Casti , Technickgé Specifikacie”. Ak
pouzivate vyrobok s
transformatorom alebo bez neho,
montaz uzemnenia prenechajte
na kvalifikovaného elektrikara.
NaSa spoloc¢nost nebude niest
zodpovednost za ziadne problémy



spdsobené neuzemnenim v
stlade s miestnymi predpismi.
Vyrobok nikdy neumyvajte
rozptylenim alebo nalievanim vody
nan! Hrozi riziko zasahu
elektrickym pradom!

zastrcky sa nikdy nedotykajte
mokrymi rukami! Nikdy
neodpdjajte vytiahnutim kabla,
vzdy vytiahnite uchopenim
Zastrcky.

Vyrobok sa pocas montaze,
Udrzby a postupov Cistenia a
opravy musi odpojit.

Ak je kabel sietového pripojenia
pre vyrobok poSkodeny, musi ho
vymenit vyrobca, jeho servisny
agent alebo podobne
kvalifikovana osoba, aby sa
predislo rizikam.

Zariadenie sa musi namontovat
tak, aby sa Uplne mohlo odpojit
od siete. Oddelenie sa musi
zabezpeCit bud' sietovou
zastrékou alebo spinatom
zabudovanym do pevnej
elektrickej inStalacie v sulade s
montaznymi predpismi.

PoCas pouzivania sa zadnd stena
rury zohrieva. Uistite sa, ze
pripojenie elektriny sa nedotyka
zadného povrchu, inak sa
spojenia mozu poskodit.
Nedovolte, aby sa sietovy kabel
zachytil medzi dvierka rury a ram,
ani ho nenasmerujte cez hortice

povrchy. Inak sa izolacia kablov
mdze roztavit a sposobit poziar v
dosledku skratu.

VSetky prace na elektrickych
zariadeniach a systémoch by mali
vykondvat iba autorizovani
kvalifikovani odbornici.

V pripade akéhokolvek
poSkodenia vypnite pristroj a
odpojte ho od sietoveho zdroja.
Aby ste tak urobili, vypnite poistky
v domacnosti.

Uistite sa, ze menovity vykon
hodnota poistky je kompatibilny s
vyrobkom.

Bezpecnost produktu

VYSTRAHA: Spotrebic a jeho
pristupné Casti sa mozu pocas
pouzivania velmi zohriat. Davajte
pozor, aby ste sa nedotkli
wyhrevnych prvkov. Deti vo veku
do 8 rokov udrziavajte mimo
dosah, okrem pripadu, Ze na ne
neustale dozeréate.

Vyrobok nikdy nepouzivajte v
pripade, ked mate ovplyvneny
Usudok alebo koordinaciu po
poziti alkoholu a/alebo liekov.

Ak v riadoch pouzivate alkoholické
napoje, davajte pozor. Alkohol sa
pri vysokych teplotach vyparuje a
mdze sposobit poziar, pretoze sa
mdze vznietit, ak pride do styku s
hortcimi povrchmi.

Nekladte ziadne horlavé latky do
blizkosti produktu, pretoze boCné

5/5K



strany sa pocas pouzivania
zohrejU.

PoCas pouzivania sa spotrebiC
zohreje. Davajte pozor, aby ste sa
nedotkli vyhrevnych prvkov vo
vnutri rdry.

Nezakryvajte ziadny z vetracich
otvorov.

V rure neohrievajte uzatvorené
konzervy a sklené pohare. Tlak,
ktory sa v plechovke/pohari
nahromadi, mbze spdsobit, ze
pohar praskne.

Nekladte pekace, riad alebo
hlinikové folie priamo na dno rry.
Nahromadenie tepla moze
poSkodit dno rry.

Na Cistenie sklenenych dvierok
rdry nepouzivajte silné abrazivne
Cistiace prostriedky ani ostré
kovové Skrabky, pretoze mozu
poSkriabat povrch, Coho
dosledkom mdze byt rozbitie skla.
Na Cistenie zariadenia
nepouzivajte parné Cistice,
pretoze by to mohlo sposobit
zasah elektrickym prudom.

(LiSi sa v zavislosti od modelu
produktu.)

Spravne umiestnenie drotenej
poliCky a plechu na drbtené
podstavce

Je dolezité, aby ste spravne
umiestnili drétenu policku a/alebo
plech na podstavec. Drotend
poliCku alebo plech zasurite medzi

2 vodiace liSty a skor, ako nari
polozite jedlo, uistite sa, Ze je v
rovnovahe (pozrite si nasledujuci

Ak je sklo na prednych dvierkach
odstraneng alebo prasknute,
vyrobok nepouzivajte.

Ked' vkladate alebo vyberate
nadoby do alebo z hortce;j riry,
pouzivajte vzdy teplovzdorné
rukavice urCené na pouzitie v rure.
Papier na peCenie dajte do

pekdca alebo do prisluSenstva

rary (plech, gril, atd.) spoloCne s
jedlom a potom vSetko zasurite do
predhriatej rary. Odstrarite Casti
papiera na pecenie precnievajlce
okraje pekdca alebo prislusenstvo,



aby ste predisli nebezpecenstvu
kontaktu s vykurovacimi telesami
v rure. Papier na pecenie nikdy
nepouzivajte pri teplote
prekracujuce uvedenut hodnotu na
obale papiera na pecenie. Papier
na pecenie nedavajte priamo na
dno rdry.

VYSTRAHA: Ne7 zacnete lampu
vymienat, uistite sa, Ze napajaci
kabel spotrebica je odpojeny
alebo istic je vypnuty, aby ste tak
predisli moznosti elektrického
Soku.

Spotrebi¢ nesmie byt inStalovany
za ozdobnymi dvierkami, aby sa
zabranilo prehriatiu.

Zaruka produktu voci poziaru

Uistite sa, ze zastrCka zapojena v
zasuvke tak aby nedoslo k
iskreniu.

Nepouzivajte poSkodené, zrezané
alebo nadpojené kable, vynimkou
sU iba originalne kable.

Uistite sa, Ze v zasuvke, do ktorej
bude produkt pripojeny nie je
vihko.

ZamysSlané pouZitie

Tento vyrobok je navrhnuty na
pouzivanie v domdacnosti.

Komercné vyuZitie nie je pripustné.

UPOZORNENIE: Tento spotrebic je
urceny len na varenie. Nesmie sa
pouzivat na iné ucely, napriklad
na vykurovanie miestnosti.

Tento vyrobok sa nesmie pouzivat
na ohrievanie tanierov pod grilom,
na susenie uterakov, utierok atd.
tak, ze ich zavesite na rucky a na
vykurovacie ucely.

\lyrobca nebude zodpovedny za
Ziadne Skody spdsobené
nespravnym pouzivanim alebo
manipuldciou.

Rura sa mdze pouzivat na
odmrazovanie, peCenie, opekanie
a grilovanie jedla.

Bezpecnost deti
e V/YSTRAHA: Pristupné Casti mozu

byt poCas pouzitia hortce.
Uchovajte z dosahu malych deti.
Obalové materidly su pre deti
nebezpecné. Obalové materialy
drzte mimo dosahu deti.
Likvidujte vSetky Casti balenia v
sulade s predpismi o Zivotnom
prostredi.

Elektrické vyrobky su pre deti
nebezpecné. Drzte deti mimo
dosahu vyrobku, ked pracuje a
nedovolte detom, aby sa s
vyrobkom hrali.

Nad spotrebi¢ neukladajte ziadne
veci, na ktoré by deti mohli
dosiahnut.

Ked' su dvierka otvorené,
nevkladajte na spotrebi¢ Ziadne
tazké predmety a nedovolte
detom sediet na spotrebici. Moze
sa prevratit alebo sa mozu
poSkodit panty dvierok.
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Likvidacia starého vyrobku

V siilade so smernicou o odpadoch z
elektrickych a elektronickych zariadeni a
zne$kodiovani odpadov:

Tento produkt je v stilade so smernicou 0 odpadoch z
elektrickych a elektronickych zariadeni EU
(2012/19/EU) Tento produkt obsahuje symbol
triedeného odpadu pre odpadové elektrické a
elektronické vybavenie (WEEE).

Tento produkt bol vyrobeny z vysoko kvalitnych ¢asti a
materidlov, ktoré mozu byt znovu pouZité a st vhodné
na recyklaciu. Na konci Zivotnosti odpad z produktu
neodstrariujte s beznym odpadom z domacnosti ani s
inym odpadom. Recyklujte ho v zbernom mieste
uréenou na recyklaciu elektrického a elektronického
vybavenia. Pre zistenie informdcii o zbernych miestach
kontaktujte miestne Urady.

V sillade s Obmedzenim pouzivania niektorych
nebezpecnych latok v elektronickych a
elektrickych zariadeniach:

Tento produkt bol zakipeny v stilade so smermicou 0
odpadoch z elektrickych a elektronickych zariadeni EU
(2011/65/EU) Neobsahuie Ziadne nebezpecné alebo
zakdzané materidly Specifikované smernicou.

Likvidacia obalového materialu

e (Obalové materidly st pre deti nebezpecné.
Obalové materidly uchovavajte na bezpecnom
mieste, mimo dosahu deti. Obalové materidly
vyrobku st vyrobeng z recyklovatelnych
materidlov. Riadne ich zlikvidujte a roztriedte v
stlade s pokynmi na recyklaciu odpadu.
Nelikvidujte ich spolu s beznym odpadom z
domécnosti.
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P vseobecné informacie
Prehlad

1 Ovladaci panel 6 Motor ventildtora (za ocelovou platriou)
2 Drétena policka 7 Svetlo

3 Plech 8 Horny ohrevny prvok

4 Rucka 9 Polohy polic

5 Dvierka

Funkény gombik
Digitalny ¢asovaC
Gombik termostatu
Svetlo termostatu

B w N =
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Obsah balenia

Dodané prisluSenstvo sa moze odliSovat v
avislosti od modelu produktu. Vietko
prisluSenstvo popisané v pouZivatel'skej

prirucke sa s vasSim produktom nemusi
doddvat.

PouZzivatelska prirutka

2. Standardny plech

Pouziva sa pre cestoviny, mrazené jedla a velké
pecenie.

—y

Spréavne umiestnenie drdtenej policky a
plechu na teleskopické podstavce

(Tato funkcia je volitefn4. Vo vaSom produkte
nemusi existovat.)

Teleskopické podstavce vam umoziuju
jednoduché vkladanie a vyberanie plechov a
drotenej policky.

Pri pouzivani plechu a drotenej policky s
teleskopickymi podstavcami sa ubezpeCte, ze
koliky v zadnej Casti teleskopického podstavca
zapadli na okraje drotenej policky a plechu.

3. Plech pre petivo
Pouziva sa na pecivo, ako napriklad kolaciky
alebo suSienky.

4.  Drotend mriezka
Pouziva sa na opekanie a na polozZenie pokrmov,
ktoré budete piect, opekat alebo varit v misach
na pozadovany podstavec.
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Technické parametre

Napéitie/frekvencia
Celko rii(t}n | celbkowyptbon. . BN 3 KW
Hlavna rira
Vniitorme osveflonie
22 KW
Z&klady: Informécie na energetickom Stitku elektrickych rir st udavané v stlade s normou EN 60350-1 /
IEC 60350-1. Tieto hodnoty st uréené pri Standardnom zatazeni s funkciami ohrievaCa z dolnej a hornej
strany alebo ohrievania za pomoci ventildtora (ak je stc¢astou vyrobku).
Trieda energetickej ucinnosti je uréend v stlade s nasledujicim stanovenim priorit, v zavislosti od toho, i
ma vyrobok podstatné funkcie, alebo nie. 1 - Varenie s ekologickym ventilatorom, 2- Varenie s
turboventilatorom, 3 - Turbovarenie, 4 - Dolné/horné ohrievanie za pomoci ventilatora, 5 - Horné a dolné

ohrievanie.
** Pozrite si Gast MontdZ, strana 12.
echnické parametre sa mdzu zmenit bez Hodnoty uvedené na Stitkoch produktov alebo v
redchadzajuceho upozornenia za Gcelom sprievodnej dokumentacii boli dosiahnuté v
lepSenia kvality vyrobku. laboratérnych podmienkach v stlade s
, — .. — prislu$nymi normami. V zavislosti od
Qordzky v tejto prirucke si schematicks a prevédzkovych podmienok a podmienok
nemusia sa lpine zhodovat s vasim vyrobkom. okolitého prostredia vyrobku sa tieto hodnoty
mozu lisit.
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K] Montaz

Vlyrobok musi namontovat’ kvalifikovana osoba podla
platnych predpisov. V opaénom pripade zéruka strati
platnost. Viyrobca nebude zodpovedny za Skody, ktoré
maju pdvod v postupoch, ktoré vykonaju neopravnené
0soby a mbze to mat za nasledok zruSenie zaruky.

Priprava miesta a montaz privodov elektriny
pre vyrobok je na zodpovednosti zakaznika.

NEBEZPECENSTVO:
\yrobok musi byt namontovany v stlade so

Setkymi miestnymi plynovymi a/alebo
elektrickymi nariadeniami.

NEBEZPECENSTVO:
Pred montéZou vizudine skontrolujte, ¢i na
yrobku nie sU Ziadne zavady.

Ak s, vyrobok nemontujte. PoSkodené
vyrobky predstavuju riziko pre vasu
bezpecnost.
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Pred montazou

Spotrebi¢ je urceny na montaz v bezne dostupnych

kuchynskych skrinkdch. Bezpe€na vzdialenost musi

byt ponechand medzi spotrebicom a kuchynskymi

stenami a ndbytkom. Pozrite si obrazok (hodnoty st v

mm).

e Povrchy, syntetické lamindty a lepidla musia byt

teplovzdorné (minimélne 100 °C).

Kuchynskeé skrinky musia zarovnané a upevnené.

Ak je za rtrou zasuvka, medzi riru a zasuvku

musi byt namontovana priehradka.

e Pristroj prendSajte za pomoci najmenej dvoch
0s0b.

yrobok nemontujte do blizkosti chladniciek
alebo mrazniciek. Teplo, ktoré vyrobok
vyZaruje, bude zvySovat spotrebu energie
chladiacich spotrebicov.

Na drzanie alebo prenaanie vyrobku
nepouZivajte dvierka a/ani ricku.

k ma vyrobok drotené ricky, zatlacte ricky
spat do boCnych stien potom, ako vyrobok
presuniete.




595

min.
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min.

Montaz a pripojenie
e Produkt mdZzete namontovat a pripojit jedine v
stlade so zakonnimi pravidlami pre montaz.
Elektrické pripojenie
Viyrobok pripojte k uzemnenej zasuvke/sieti, chranenej
miniatdrnym isticom s vhodnou kapacitou tak, ako je
to uvedené v tabulke , Technické parametre”. Ak
pouzivate vyrobok s transformatorom alebo bez neho,
montéz uzemnenia prenechajte na kvalifikovaného
elektrikara. NaSa spolo¢nost nezodpoveda za Ziadne
Skody, ktoré st spdsobené v dosledku pouzivania
vyrobku bez namontovaného uzemnenia v stlade s
miestnymi predpismi.
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NEBEZPECENSTVO:

Vyrobok musi k sietovému zdroju pripojit iba
autorizovand a kvalifikované osoba. Zaruéna
doba vyrobku zacina plyndt iba po spravnej
montazi.

\yrobca nebude zodpovedny za Skody, ktoré
maju pvod v postupoch, ktoré vykonaju
neopravneng osoby.

A

NEBEZPECENSTVO:

Sietovy kabel nesmie byt stisnuty, ohnuty, ani
stlaceny, ani nesmie prist do styku s hortcimi
Castami vyrobku.

Poskodeny sietovy kabel musi vymenit
kvalifikovany elektrikar. V opacnom pripade
existuje riziko zasahu elektrickym pridom,
skratu alebo poziaru!




e Pripojenie musi byt vykonané v silade s
miestnymi predpismi.

e Udaje sietového napdjania sa musia zhodovat s
tdajmi uvedenymi na typovom Stitku vyrobku.
Otvorte predné dvierka, aby ste videli typovy
Stitok.

e Sietovy kabel vaSho vyrobku musi byt v stlade s
tabulkou , Technické parametre”.

NEBEZPECENSTVO:
Pred zacatim akejkolvek prace na
elektroinStalacii odpojte vyrobok od sietového

zdroja.
Hrozi riziko zasahu elektrickym pridom!

Zastrcka sietového kabla musi byt po montazi
[ahko dostupna (nenasmerujte ju ponad

platfiu).

Pri zapajani spotrebica treba dodrZiavat
narodné/miestne elektrické predpisy a je
potrebné pouZit prislusnt zasuvku/konektor a
zastréku pre raru. V pripade, Ze vykonové
limity spotrebica presahujl prenosovi kapacitu
zastrcky a zasuvky/konektora, musi byt
vyrobok pripojeny priamo cez pevnu elektricky
inStalaciu bez pouzitia zastrcky a
zasuvky/konektora.
Zasurite sietovy kabel do zasuvky.
In$taldcia produktu
1. Zasuiite riru do skrinky, zarovnajte ju a zaistite,
pri¢om sa uistite, Ze sietovy kabel nie je zZlomeny
a/alebo uviaznuty.

Ruru zaistite pomocou 2 skrutiek tak, ako je to
znazornené.

Po inStalacii zaistite, aby vSetky skrutky boli dostatoéne
utiahnuté a aby sa rdra nehybala. Ak inStaldcia nebola
vykonana podla pokynov alebo skrutky neboli
dostatoCne utiahnuté, za prevadzky sa rira moze
prevratit.

Per vyrobky s chladiacim ventilatorom (Vo
vasom produkte nemusi existovat'’.)

1 Chladiaci ventilator
2 Ovladaci panel
3 Dvierka

Zabudovany chladiaci ventildtor chladi tak zabudovan
skrinku, ako aj prednu stranu vyrobku.

Chladiaci ventildtor pokracuje v chode dalSich
20 - 30 minGt po vypnuti rdry.

Ak varite naprogramovanim ¢asovaca riry, na
konci doby varenia sa spolu so vSetkymi
funkciami vypne aj chladiaci ventilator.

Zavereéna kontrola
1. Qvladanie spofrebi¢a..
2. Skontrolujte funkcie.

Buduca preprava

e Qdlozte si povodnui krabicu z vyrobku a vyrobok
prepravujte v nej. Postupujte podla pokynov na
krabici. Ak nemate povodnu krabicu, vyrobok
zabalte do bublinkového obalu alebo do hrubého
kartonu a bezpecne ho zalepte paskou.

e Aby ste drotenému grilu a podnosu v rre
zabranili poSkodeniu dvierok rdry, na vndtornu
stranu dvierok riry viozte pas karténu, ktory sa
zhoduje s polohou podnosov. Zalepte paskou
dvierka rury s boénymi stenami.

e Na dvihanie alebo prenaSanie vyrobku
nepouZivajte dvierka, ani ricku.

Na vyrobok nekladte Ziadne predmety a
prestvajte ho vo vzpriamenej polohe.

Skontrolujte celkovy vzhlad vyrobku, €i
neobsahuje akékolvek poskodenie, ktoré sa
mohlo vyskytndt pri preprave.
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ﬂ Pripravy

Tipy na Setrenie energiou
Nasledujice informécie vam pomozu pouzivat vas
spotrebi¢ ekologicky a Sefrit energiou:

e Vrlre pouzivajte tmavé alebo smaltované nadoby,

pretoze lepSie prenaSaju teplo.

e Ked varite pokrmy, vykonajte predhriatie, ak to
odporuca pouzivatelska prirucka alebo pokyny na
varenie.

e Pocas varenia neotvarajte dvierka rdry prilis
Casto.

e VZdy ked je to moZné, pokuste sa v rire varit

viac ako len jedno jedlo stic¢asne. Mozete varit
tak, Ze na drotend mriezku poloZzite dve varné
nadoby.
Varte jedld hned' za sebou. Rura uz bude hortca.
Energiu mbZete uSetrit aj tak, Ze rdru vypnete par
minut pred dobou skonCenia varenia. Neotvarajte
dvierka rury.

e Pred varenim mrazeného jedla ho rozmrazte.

Prvé pouzitie

Nastavenie Gasu

Pocas vykonavania akychkolvek nastaveni
budu blikat na displeji prislusné symboly.

Stlagenim kldves "/ nastavte &as, potom &o riru
prvykrat zapojite.

Pri dotykovych modeloch ovladania sa najskor
dotknite tlacidlai=E a potom pouzite =i/ ™na

nastavenie Casu.

Potvrdte nastavenie dotknutim sa symbolu ¢ a
poCkajte 4 sekundy bez toho, aby ste sa dotkli
ktoréhokolvek tlagidla, ¢im vyber potvrdite.

12 11 10

1 Tlagidlo nastavenia

2 Symbol uzamknutia tlacidiel

3 Symbol hodin

4 Symbol hlasitosti alarmu (Vo vaSom produkte
nemusf existovat )

5 Symbol eko rezime

6 Tlacidlo plus

7

1

Tlacidlo minus
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8 Symbol ¢asového kolace

9 Symbol Alarm

10 Symbol skoncenia doby varenia
11 Symbol doby varenia

12 Tlacidlo programu

k nie je pociatocny ¢as nastaveny, hodiny sa
spustiod 12:00 a zobrazl sa symbol (2,
Symbol po nastaveni ¢asu zmizne.

@]

Nastavenia aktualneho Casu sa v pripade
ypadku prudu stratia. Bude ich potrebné
nastavit znovu.

Prvé Cistenie vyrobku

Niektoré saponaty alebo Cistiace latky mozu
poSkodit povrch.

Pocas Cistenia nepouzivajte agresivne
saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na Cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Gistiace prostriedky alebo ostré
kovové Skrabky, pretoze mozu poSkriabat
povrch, ¢o mdZe mat za nasledok rozbitie skla.

1. Odstrante vSetky obalové materily.

2. Vyutierajte povrchy produktu vihkou tkaninou
alebo Spongiou a utrite ich tkaninou.

Prvé zahriatie

Vlyrobok zahrievajte asi 30 mindt a potom ho vypnite.

Dojde tak k spaleniu a odstraneniu v3etkych vyrobnych

zvySkov alebo vrstiev.

VAROVANIE

Hortce povrchy sposobuji popéleniny!
\lyrobok mdze byt poas pouzivania hordci.
Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti.

Ked vkladate alebo vyberdte nadoby do alebo z
hordicej riry, pouZivajte vzdy teplovzdorné
rukavice uréené na pouZitie v rire.

©

O

>

Elektricka rira

1. Vyberte z riry v3etky plechy na pecenie a droteny
gril.

2. Zatvorte dvierka rury.

3. Vyberte polohu Static (Statickd).

4. \Vlyberte najvy$si vykon grilu. Pozrite si Cast Prdca

S elektrickou rirou, strana 18.

Nechajte rdru bezat po dobu 30 mindt.

Vypnite riru; pozrite si Gast Prdca s elekirickou
rdrou, strana 18

oo



Grilovacia rura

1.

2.
3.

4.
5.

Vlyberte z riry vSetky plechy na pecenie a droteny
gril.

Zatvorte dvierka rdry.

Vyberte najvySsi vkon grilu. Pozrite si Cast
Prevéddzka grilu, strana 24.

Nechajte rdru bezat po dobu 15 mindt.

Vypnutie grilu si pozrite v Casti Prevddzka grilu,
Strana 24

Dym a zapach sa mozu Sirit niekol'ko hodin
pocas prvej prevadzky. Toto je Uplne normalne.

Zaistite, aby bola miestnost dobre vetrana, aby
ste odstranili dym a zapach. Zabrarte
priamemu vdychovaniu dymu a zapachu, ktory
sa vytvara.

17/5K



B Praca s riirou

Vseobecné informacie o peceni,
opekani a grilovani

VAROVANIE

Hortce povrchy sposobuji popéleniny!
\lyrobok mdZe byt poCas pouzivania hortci.
Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd’. Drite
mimo dosahu deti.

Ked vkladate alebo vyberdte nadoby do alebo z
hordicej rary, pouZivajte vzdy teplovzdorné
rukavice uréené na pouZitie v rire.

NEBEZPECENSTVO:
Davajte pozor pri otvarani dvierok rdry, pretoze

moZe unikat para.
Unikajlica para vam moZe obarit ruky, tvar
a/alebo oci.

Tipy na pecenie

e Pouzivajte vhodné kovové plechy s nelepivym
naterom alebo hlinikové nadoby alebo
teplovzdorne silikdnove formy.
Co najlepSie vyuZite priestor podstavca.
Formu na peCenie polozte do stredu podstavca.
Pred zapnutim rdry alebo grilu vyberte spravnu
polohu podstavca. Ked je rdra hortca, nemeiite
polohu podstavca.

e Dvierka na rire nechajte zatvoreng.

Tipy na opekanie

e Spracovanie celého kurata, moriaka a velkych
kusov mésa pomocou dresingov, ako napriklad
citrénovej Stavy a Cierneho korenia pred varenim
zvySi vykon varenia.

e Maso s kostami opekajte o priblizne 15 az 30

minut dihie, ako rovnaku porciu mésa bez kosti.

e Kazdy centimeter hribky mésa si vyZaduje dobu
varenia priblizne 4 az 5 mintt.

*  Po dopeceni nechajte maso odpoCivat v rire asi
na 10 mint. Stava sa lepSie rozloZi po celom
pedenom mase a pri krdjani nevytekd z mésa.

e Ryby by ste mali poloZit na stredny alebo dolny
podstavec do teplovzdorného plechu.

Tipy na grilovanie

Ked grilujete méso, ryby a hydinu, rychlo zhnednd, su

chrumkavé a nevysusia sa. Pre grilovanie st obzvlast

vhodné ploché kuisky, ihlice na méso a omacky, ako aj
zelenina s vysokym obsahom vody, ako napriklad
paradajky a cibule.

e Kusky, ktoré idete grilovat, rozlozte po drotenej
mriezke alebo po plechu na pecenie s drotenou

18/SK

mriezkou takym spsobom, aby pokryty priestor
nepresahoval velkost ohrievaca.

e Drotent mriezku alebo plech na pecenie s
mriezkou zasunte do rdry na pozadovand Uroveri.
Ak grilujete na drotenej mriezke, zasurite plech
na pecenie do dolného podstavca, aby zachytaval
mast. Do plechu na peCenie pridajte trochu vody
kvoli [ahSiemu Cisteniu.

Potraviny, ktoré nie st vhodné na
grilovanie, predstavuju riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na
intenzivne teplo pri grilovani.

Jedlo neumiestiiujte prilis daleko do
zadnej Casti grilu. Toto je najhorticejSie
miesto a mastné jedlo sa moze
vznietit.

Praca s elektrickou rirou

Vasa rira obsahuje vyskakovacie gombiky, ktoré po
stlaCeni vyCnievaju.

1. Po stlateni smerom dnu bude gombik vyCnievat a
Zelané nastavenie potom vykonaite jeho otaCanim.

B G S

2. Po ukonCeni procesu varenia stlatte gombik
smerom dovnltra.
Vyber teploty a rezimu prevadzky

1 Funkény gombik
2 Gombik termostatu
1. Funkény gombik nastavte na Zelany prevadzkovy

rezim.
2. Gombik teploty nastavte na Zelanu teplotu.
» Rura sa zahreje na nastavenu teplotu a uchova si ju.
PoCas zahrievania teplotny indikator zostava svietit.
Vypnutie elektrickej rary
Funkény gombik a gombik teploty otogte do vypnutej
(hornej) polohy.



Polohy podstavca (pre modely s drdotenou
mriezkou)

Je dolezité, aby ste drotend mriezku spravne umiestnili
na droteny podstavec. Drotend mriezka musi byt
vlozena medzi drotené podstavce tak, ako je to
zndzornené na obrazku.

Nedovolte, aby drotena mriezka stala oproti zadnej
stene rry. Preto zasufite droteny mriezku do prednej
Casti podstavca a podla potreby ju vyrovnajte pomocou
dvierok, aby ste dosiahli dobry vykon grilovania.

(LiSi sa v zavislosti od modelu produktu.)

Prevadzkové rezimy
Poradie prevadzkovych rezimov znazornené na tychto
obrézkoch sa mdze IiSit od usporiadania na vasom
vyrobku.
Horné a spodné ohrievanie
— l Horné a spodné ohrievanie je v
napriklad, pre kolace, cestoviny alebo
kolace a miskové jedla vo formach na
pecenie. Varte len s jednym plechom.
Je to vhodné na pizzu a na nasledné
stmavnutie jedal z dolnej Casti.
Této funkcia musi byt pouZita aj pre

prevadzke. Jedlo sa ohrieva stc¢asne
Spodné ohrievanie
[ahké Cistenie parou.

zhora aj zdola. Je to vhodné,
V prevéadzke je len spodné ohrievanie.

O,

Spodné/horné ohrievanie podporené
ventildtorom

V prevéadzke je horné ohrievanie, dolné
ohrievanie plus ventildtor (v zadnej
stene). Pomocou ventilatora sa hortci
vzduch velmi rychlo a rovnomerne
rozsiri po celej rure. Varte len s jednym
plechom.

%

Prevadzka s ventilatorom

%,

Rura sa nehreje. V prevadzke je len
ventildtor (v zadnej stene). Mrazené
granulované jedlo sa roztdpa pomaly pri
izbovej teplote a varené jedlo sa
ochladzuje.

Vyhrievanie ventildtorom

V prevéadzke je ohrievanie s asistenciou
ventildtora (v zadnej stene).

Pomocou ventildtora sa hortci vzduch
velmi rychlo a rovnomerne rozsiri po
celej rire. Vo vacSine pripadov sa
predhrievanie nevyzaduje. Vhodné na
varenie vasich jedal na roznych
Urovniach podstavcov. Vhodné na
varenie s viacerymi plechmi.

Tato funkcia musi byt pouZitd aj pre
[ahké Cistenie parou.

Funkcia ,3D“

V prevéadzke je horné ohrievanie, dolné
ohrievanie a ohrievanie s asistenciou
ventilatora (v zadnej stene). Jedlo sa
rovnomerne a rychlo vari z kazdej
strany. Varte len s jednym plechom.

Uplné grilovanie

A

V prevéadzke je velky gril v strope rdry.
Je vhodné na grilovanie velkych porcif
mésa.

e Velké alebo stredné porcie na
grilovanie dajte do spravnej
polohy na podstavec pod grilovaci
ohrievac.

e Po polovici Gasu grilovania otoCte
jedlo.

Grilovanie + ventilator

W

b

Uginok grilovania nie je taky silny, ako

pri tplnom grilovani

e Malé alebo stredné porcie na
grilovanie dajte do spravnej
polohy na policu pod grilovaci
ohrievac.

e Po polovici Gasu grilovania otoCte
jedlo.
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Pouzivanie hodin riry
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Tlagidlo nastavenia

Symbol uzamknutia tlagidiel
Symbol hodin

Symbol hlasitosti alarmu (Vo vaSom produkte
nemusf existovat )

Symbol eko rezime

Tlacidlo plus

Tlacidlo minus

Symbol ¢asového kolace
Symbol Alarm

Symbol skonéenia doby varenia
Symbol doby varenia

Tla¢idlo programu
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Maximalny Cas, ktory mdZete nastavit na
ukoncenie varenia, je 5 hodin a 59 mindt.
Program sa zrusi v pripade vypadku pridu.
Ruru musite preprogramovat.

Pocas vykondvania nastaveni na sa displeji
obrazi stvisiace symboly. Musite krétky ¢as
pockat, kym sa nastavenia pouZijd.

k nevykonate Ziadne nastavenie varenia,
nebudete méct nastavit ¢as v ramci dia.

Zobrazi sa zostéavajlci Cas ak je Cas varenia
nastaveny akonahle varenie zacne.

Varenie pomocou nastavenia ¢asu varenia:

Ruru moZete nastavit tak, aby sa zastavila na konci

Specifikovaného Casu, a to nastavenim doby varenia

na Casovaci.

1. Vyberte funkciu varenia.

2. Dotknite sa polozky (5, kym sa na displeji
nezobrazi symbol P pre Gas varenia.

3. Nastavte &as varenia pomocou kldves =me.

» »P0 nastaveni ¢asu varenia sa na displeji zobrazi

symbol [ acas sa odpocitava.

4. Do rury vioZte riad a teplotu nastavte pomocou
tlacidla nastavenia teploty. Spusti sa varenie.

» Cas varenia sa zatne odpogitavat na displeji, ako

nahle zagne varenie a v3etky Casti Casového symbolu
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sa rozsvieti. Nastavend doba varenia sa rozdelia do 4
rovnakych Casti, a ked as kazdej Casti skon¢i, symbol
také Casti sa vypne. Tak [ahko zistite zodpovedajice
Cas varenia a vSetko bude jednoduchsie.

Nastavenie konca ¢asu varenia na neskorsiu

dobu:

Po nastaveni ¢asu varenia na ¢asovaci mozete nastavit

koniec Casu varenia.

1. Vyberte funkciu varenia.

2. Dotknite sa polozky (), kym sa na displeji
nezobrazi symbol =1 pre ¢as varenia.

3. (Cas varenia nastavte pomocou klaves = /=,

» »Akonahle je Cas varenia nataveny, na displeji sa

rozsvieti symbol 21,

4. Dotknite sa polozky (2, kym sa na displeji
nezobrazi symbol = pre koniec ¢asu varenia.

5. Stlatte klavesy = /™= a nastavte koniec dasu
varenia.

» Po nastaveni ¢asu varenia sa na displeji zobrazi

symbol 21 a symbol =1, Akondhle varenie zacne,

symbol = zmizne.

6. Do rury vioZte riad a teplotu nastavte pomocou
tlacidla nastavenia teploty. Spusti sa varenie.

» Casovat riry vypotita ¢as spustenia odpo&tom

Casu varenia od konca Casu, ktory ste nastavili.

Vlybrany prevéadzkovy rezim sa akfivuje, ked nastane

Cas zaCiatku varenia a rura sa rozohreje na nastavenu

teplotu. UdrZi ttito teplotu aZ do konca Casu varenia.

» (as varenia sa zacne odpocitavat na displeji, ako

nahle zagne varenie a v3etky Casti Casového symbolu

sa rozsvieti. Nastavend doba varenia sa rozdelia do 4

rovnakych Casti, a ked as kazdej Casti skon¢i, symbol

také Casti sa vypne. Tak [ahko zistite zodpovedajice

Cas varenia a vSetko bude jednoduchsie.

7. Po dokonCeni varenia sa na displeji zobrazi "End"
a Casovac vyda zvukové upozornenie.

8. Signal alarmu bude zniet pocas 2 mindt. Ak
chcete zvukové upozornenie vypnut, stlacte
[ubovolng tladidlo. Zvukové upozornenie sa stiSi a
zobrazi sa aktudlny Cas.

k na konci zvukového varovania stlacite
[ubovolny kldves, rira sa znovu spusti.
Otocte tlacidlo pre nastavenie teploty a
funkcie do pozicie "0" (vypnuté) a vypnite
riru, aby ste predisli opatovnému
spusteniu riry po konci upozornenia.
Zapnutie zamky tlacidiel
Aktivovanim funkcie zamky tlaCidiel mozete predist
pouZzivaniu rdry.
1. Dotknite sa polozky :&2, kym sa na displeji
nezobrazi symbol (&




» Na displeji sa zobrazi hldsenie ,OFF*.

2. Stladenim tlatidla =t aktivujete zamku tiacidiel.
» Po zapnuti zamky tlaCidiel sa na displeji zobrazi
hlasenie ,0n* a symbol (&} zostane svietit.

lacidla riry nie sd funkéné, ked je funkcia
amky tladidiel zapnutd. Zamka tlacidiel sa v
pripade vypadku pradu nezrusi.

Aby ste deaktivovali zamku tlacidiel
1. Stlacte i= a7 kym sa na displeji nezobrazi symbol

» Na displeji sa zobrazi hlasenie ,On*“.

2. Vypnite zamku tlacidiel stlaCenim tlacidla "=,

» Po vypnuti zamky tlaidiel sa zobrazi hldsenie

.OFF“ (VYP.).

Nastavenie budika

Casovat produktu mozete pouzivat na akékolvek

vystrahy alebo pripomienky, mimo programov varenia.

Budik nema ziaden vplyv na funkcie rury. PouZiva sa

iba ako forma varovania. Toto je napriklad uzito¢né

vtedy, ked chcete jedlo v rdre otoCit v uréenom

¢asovom bode. Po uplynuti nastavenej doby zaznie

zvukové upozornenie ¢asovaca.

1. Dotknite sa polozky &, kjm sa na displeji
nezobrazi symbol £,

Maximalny Cas alarmu mdze byt 23 hodin
@ 59 mindt.

2. Pomocou tlaidiel /™ nastavte trvanie alarmu.

Funkéné tlacidla pre ton alarmu, dennd
dobu, jas displeja a nastavenie teploty
musi byt v pozicii 0 (OFF).
» Po nastaveni ¢asu alarmu zostane symbol alarmu £
svietit a na displeji sa zobrazi ¢as alarmu.
3. Nakonci dasu alarmu zacne blikat symbol £ a
zaznie zvukové upozornenie.
Vypnutie alarmu
1. Signdl alarmu bude zniet pocas 2 mindt. Ak
chcete zvukové upozornenie vypnut, stlacte
[ubovolng tladidlo.
» Zvukové upozornenie sa stiSi a zobrazi sa aktualny
¢as.
ZruSenie alarmu:
1. Dotknite sa polozky (9, kjm sa na displeji
nezobrazi symbol £, aby ste zrusili alarm.
Harmonogramy varenia

2. Stlacte a podrzte stlaCené tlacidlo ™= kym sa
nezobrazi ,00:00“.

Zobrazi sa ¢as budika. Ak stcasne nastavite
Cas alarmu a ¢as varenia, zobrazi sa kratsi z
Casov.

Zmena ténu alarmu

1. Dotknite sa polozky :Z=, kym sa na displeji
nezobrazi symbol <,

2. PoZadovany t6n alarm nastavte kidvesmi == / we.

3. Ton, ktory nastavite, sa aktivuje behom kratkej
chvilky.

» Zvoleny ton alarmu sa na displeji zobrazi ako ,b-01“,

,0-02" alebo ,b-03“.

Zmena denného Gasu

Ak chcete zmenit Cas dria, ktory ste predtym nastavili:

1. Dotknite sa polozky i, kym sa na displeji
nezobrazi symbol (.

2. Nastavte Cas pomocou Kldves ohe /-

3. Cas, ktory nastavite, sa za chvilu aktivuje.

usporny rezim

M0zete Setrit energiu v Uspornom rezime, ak budete

varit s nastavenim Casu varenia.

Tento rezim dokon¢i varenie pri vnutornej teplote riry

a vypnutych vykurovacich prvkoch pred koncom Casu

varenia.

Nastavenie tisporného rezimu

1. Stlatte symbol == aZ kym sa na displeji nezobrazi
symbol eco .

» Na displeji sa zobrazi hlésenie ,OFF“.

2. Aktivujte Uspomny rezim stlagenim klavesu <.

» Jakkmile sa zamok aktivuje, na displeji sa zobrazi

"On" a symbol tisporného rezimu zostane rozsvieteny.

Deaktivacia tisporného rezimu.

1. Stlatte symbol == aZ kym sa na displeji nezobrazi
symbol eco rezimu.

» Na displeji sa zobrazi hlasenie ,On*“.

2. Usporny reZim deaktivujte stlatenim kidvesu ™.

» "Off" sa zobrazi akondhle sa zdmok deaktivuje.

Nastavenie jasu obrazovky

(Tato funkcia je volitefn4. Vo vaSom produkte

nemusi existovat.)

1. Stlacte i= a7 kym sa na displeji nezobrazi d-01
alebo d-02 alebo d-03 a nastavte jas.

2. Pozadovany jas nastavte pomocou Kldves = / we.

» Cas, ktory nastavite sa aktivuje za chvilu.

Pecenie a opekanie

Casy uvedené v tejto tabulke si myslené ako
usmernenie. Casy sa mdzu odligovat v

avislosti od teploty jedla, hribky, typu a
vasich vlastnych preferencii varenia.

1. podstavec riry je spodny podstavec.
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Jedlo Potet Potrebné prisluenstvo Prevadzk | Pozicia Teplota (°C) as varenia
zésobnikov oy stojana (priblizne v
reZim min
piechy
forme mriezke**

Malé kolace Sholada o “E‘“ &9
| Sy o -_-— ™.

S-tandardn‘ plech’
3 zasobniky 1-Standardny plech* 1 -3- 150 35...50
3-Plech pre petivo” 5
5-Hlboky plech®
kolag 28 omna didtens mule e
26 cm na drotené mriezke**

2 sasabniky 1 Dkohla fodova forma s 35 45
Driemerom 26 om na drbtene
Mo
A-Okrahls lodeva farnia s
premetont 26 om na plechu e
petivg”

Kolamky Jeden zasobnk Plech pre pecivo* E-- 25..30

2 zasobmky 1 Pheh o et “ 180 SO i
3 Shulatni plech!

3 zasobnﬂw 1-Plech pre pecivo” 180 35 .45
3-Standardny plech®
5-Hiboky plech*
-E —

5‘Standardn' plech*

3 zésobmky 1-Ploeh pie petivo: 13 55 65
3-Standardng ploch 5
5 Hboky plech®

Jeden Zasubmk Standardny plect -E-_ 25 35

5 étandardny plech

3 zasobniky 1-Plech pre pecivo* 45 .55
3-Standardny plech*
5-Hiboky plech”

Joden ool Lty plect ﬂﬁﬂ””
Lazane Jeden zasobnik Sklenend / kovova obdiznikova 30 40
forma na drotené mriezke™*

E:Musuw

Hovédzl stejk Jeden zasobnik Standardny plech* _;& 25 min. 100 120
(cely)/opekané 250/max,
maso potom 180 ...
190
Jahnacke Jeden zasohnk Chintardny plochs 2Hmin .
stehno v 250/max
kashole) potom 100
Jeden zasobnik Standardny plech* 25 min. 60 ...80
250/max,
potom 190

Prlend ki Jeden zasohnk S B0 8
182k 250/max,
polom 186
. 7 190
Jeden zasobnik Standardny plech* 15 min.
250/max,
potom 180 ...
190

Mok Jeien Aok Sholdy e = .
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K 250 ey
potont 180
. 190
Jeden zésobnik Standardny plech” 1 25 min. 150 .. 210
250/max,
potom 180 ...
190

= . s . i
[ o

Utponica sa aby ste vsetky pabavioy predhoal,
* PricluSensive sa nemist doddval spolocne So spotebicom
* Prisiisenstyo sa nedoddva spoololne so shottebicom St o komercne dostupne wiobky

Tabul'ka na pripravu kontrolnych jedal
Jedld v tejto tabulke s pripravené v sdlade s normou EN 60350-1, ¢im sa skusky produktu pre kontrolné
inStitucie zjiednoduSuijl

Jedlo Potet Potrebné prisluenstvo Prevadzk Pozicia Teplota as varenia
zésobnikov ovy stojana (°C) (priblizne v
, reZim min.
E-2
2as0bnik
zasobnik

o iky 15 dardny plech - 0 a0
3 Plach pre nedivg!

3 zésobn iky 1-Standardny plech” 25..35
3-Plech pre pecivo*
5-Hiboky plech*
B e
2as0bnik
—l.l--
zasobnik
2 Standardﬂy plech?
3 zasobnﬂw 1-Standardny plech” 35..50
3-Plech pre pecivo*
5-Hlboky plech*
Rt s A W Il
26 coina diolene mrsike
_ Okriihla tortova forma s priemerom 30 40
zasobnik 26 cm na drotené mriezke**

2 zasohiky 1 Okidhle toriova foonas 35 45
premarom 26 oo no diolene
mitlezke?”
4-Olkedhls toova forma 5
pHemerom 26 o na plechi pre
pecD
Jablkovy kolag Jeden Okrihla Gierna kovova forma s 50 .60
zasobnik prismerom 20 cm na drotené
mriezke™*
Jeden Dkrihla Slerha kevovd forma s 50 50
2as00nik priemetom 20 o na diolene
Drsdke
&

2 zasobniky 1-Okriihla ¢iera kovova forma s
priemerom 20 cm na dritené
mriezke™*
4-Okrihla Cierna kovova forma s
priemerom 20 cm na plechu pre
pecivo™

Qdporica sa aby ste vsetky notraviny predbriall
* Prishisensbi sa nemiusl dodavat spolotns so spotiebitom
** Prishisenstvo sa nedodava spolotne 5o spolishitont S 1o Komerthe dostupne wiohky.

Tipy na pecenie kolacov e Akje kola¢ vihky, pouzite menej tekutiny alebo
e Ak je kolac prili§ suchy, zvyste teplotu 0 10 °C a znizte teplotu 0 10 °C.
skratte dobu varenia.
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e Akje kolaC na horngj strane prilis tmavy, polozte
ho na niZ8i podstavec, znizte teplotu a predizte
dobu varenia.

e Ak je dobre upeceny zvnltra, ale je lepkavy na
vonkajSej strane, pouZite menej kvapaliny, znizte
teplotu a predizte dobu peCenia.

Tlpy na pe(‘,enle petiva
Ak je pecivo prilis suché, zvyste teplotu 0 10 °C
a skratte dobu varenia. Navih¢ite vrstvy cesta
omackou zlozenou z mlieka, oleja, vajicok a
jogurtu.

e Ak pecenie peciva trva prilis diho, davajte pozor,
aby hribka peciva, ktoré ste si pripravili,
nepresahuje hibku plechu.

e Ak hornd strana peciva zhnedne, ale dolnd nie je
upedena, uistite sa, Ze mnozstvo Stavy, kioré ste
pouzili na pecivo nie je na dolngj strane peciva
prilis velké. Pokuste sa rozmiestnit oméacku
rovnomerne medzi vrstvami cesta a na horngj
strane peciva, aby pecivo rovnomerne zhnedlo.

Pecivo pecte v stlade s reZimom a teplotou
uvedenou v tabulke varenia. Ak spodné strana
nie je stéle dostatoCne hnedé umiestnite ho

Tipy pre varenie zeleniny
e Aksa jedlu zo zeleniny mina Stava a zaCina byt
suché, uvarte ho v panvici s vekom namiesto

Varné harmonogramy pre grilovanie
Grilovanie na elektrickom grile

Potrebné prisluSenstvo Pozicia stojana Odpor(gana teplota (°C)** as grilovania
nblline

e
| Kuraciepldtky | Diblendmriedka | 45 | . 950 | 95 3mn |
- . . __ =
weivie | oemmide | £: | 0 L e

plechu. Uzatvorené nadoby uchovaju Stavu v
jedle.

e Ak sa zeleninové jedlo neuvari, prevarte si
zeleninu vopred alebo ho pripravte ako jedlo z
konzervy a vlozte ho do rury.

Prevadzka grilu

VAROVANIE
Pocas grilovania zatvorte dvierka rry.
Hortce povrchy mdzu spdsobit popéleniny!

Zapnutie grilu
1. Funkény gombik otogte na Zelany symbol
grilovania.
2. Potom vyberte Zelanu teplotu grilovania.
3.V pripade potreby vykonavajte predhrievanie
priblizne 5 min(t.
» Temperature light turns on.
Vypnutie grilu
1. Funkény gombik otodte do vypnutej (hornej)
olohy.
Potraviny, ktoré nie st vhodné na
grilovanie, predstavuju riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na
intenzivne teplo pri grilovani.
Jedlo neumiestiiujte prilis daleko do
zadnej Casti grilu. Toto je najhorticejSie
miesto a mastné jedlo sa moze
vznietit.

| Tomookoley | 00 Ooewmiede | 0 45 L %0 1 B Hwn | |
Hriankovy chlie * Drotend mriezka o+ ! 2% t3mn |

¥ zavistosti od hirdbky
*Predhrievajte po dobu 5 minut

¢ grile; buds pracovat na odporitans teplote.
Jedld v tejto tabulke s pripravené v sdlade s normou EN 60350-1, ¢im sa skusky produktu pre kontrolné

inStitucie zjiednoduSuijl

Potrebné prisludenstvo Pozicla stojana Teplota (°C)
priblizne v min.

Heankowy chilsh Ditlena niedka
Mésové guhéky

(hovadzina) -

= -
kisky

Obratte jadlo pe 2/3 celkwe; dohy pecenia
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[ Udrzba a starostlivost

VSeobecné informacie
V pripade pravidelného Cistenia sa Zivotnost produktu
predlZi a znizi sa mnozstvo Castych problémov.

NEBEZPECENSTVO:
Pred zacatim (drZby a Cistenia odpojte vyrobok!

od zdroja napdjania.
Hrozi riziko zasahu elektrickym pridom!

Pred Gistenim vyrobku ho nechajte vychladnut.
Hortce povrchy moZu spdsobit popéleniny!

e Po kazdom pouziti produkt dokladne vycistite.
Tymto spdsobom mdZzete ovela lahsie odstranit
mozné zvySky jeddl, pretoze zabranite ich
pripdleniu pri dalSom pouZiti spotrebica.

e Na Cistenie produktu nie st potrebné Ziadne
zvlastne Cistiace pripravky. Na Cistenie produktu
pouzite tepld vodu s Cistiacim prostriedkom,
jemnu latku alebo Spongiu a utrite ju suchou
latkou.

e Po Cisteni sa vzdy ubezpette, Ze ste dokladne
zotreli vSetku nadmerny kvapalinu a okamZite
dosucha utrite vSetky rozliatia.

e Na ¢istenie nehrdzavejlcich alebo neoxidujlicich
povrchov a ricky nepouzivajte Cistiace
prostriedky, ktoré obsahuju kyseliny alebo
chloridy. Tieto Casti odistite tak, Ze ich utriete
jemnou latkou s tekutym sapondtom (nie drsnym),
priGom musite davat pozor, aby ste ich utierali
jednym smerom.

Niektoré saponaty alebo Cistiace latky mozu
poSkodit povrch.
Pocas Cistenia nepouzivajte agresivne

saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na Cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Gistiace prostriedky alebo ostré
kovové Skrabky, pretoze mozu poskriabat
povrch, 6o mdze mat za nasledok rozbitie skla.

Na Cistenie zariadenia nepouZivajte parné
Cistice, pretoze by to mohlo spdsobit zdsah

elektrickym pridom.

‘ NEBEZPECENSTVO:

Cistenie ovladacieho panela
Ovladaci panel a gombiky vyCistite vihkou tkaninou a
utrite ich dosucha.

k je vas produkt vybaveny
lacidlami/gombikmi, pri &isteni ovladacieho
panela neodstrariujte oviddacie gombiky.
Ovladaci panel by sa mohol poskodit!
Cistenie riry
AK chcete vycistit' boénu stenu(LiSi sa v
zavislosti od modelu produktu.)
(Tato funkcia je volitefn4. Vo vaSom produkte
nemusi existovat.)
1. Odstrarite prednu ¢ast bocného podstavca jeho
potiahnutim smerom od bocnej steny.
2. Uplne wyberte bogny podstavec jeho potiahnutim
smerom Kk sebe.

Katalytické steny

(Tato funkcia je volitefn4. Vo vaSom produkte
nemusi existovat.)

Vnutorné bocné steny (A) a/alebo zadna stena (B)
vasho produktu mdzu byt pokryté katalytickym
smaltom. Katalytické steny majui svetiomatnd farbu

a porovity povrch. Katalytické steny rury by sa nemali
Cistit. Vd'aka tomu, Ze maju perforovanou Strukttru,
katalytické povrchy absorbuju tuk, a ked je taky povrch
tukom zaplneny, za¢ina sa lesknut. V takom pripade
sa odporuica ti Icasti it

Jednoduché parné Cistenie
Zarucuje jednoduché Cistenie tym, Ze necistoty (ak sa
nenechaju prili§ diho zaschn(t) zmékéi kvapdckami
pary vo vnuiri riry, vodné kvapky sa kondenzuju na
vnitornom povrchu rdry.

1. Z vntra riry vyberte vSetko prisluSenstvo.
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2. Nalejte do plechu do riry 500 ml vody a polozte
plech na druhy regal riry.

3. Nastavte riru na jednoduché parné Cistenie
rezimu a spustite na 100°C po dobu 25 mindt.

4. Otvorte dvierka a utrite vnttorné povrchy riry
vihkou Spongiou alebo tkaninou.

5. Na Cistenie produktu pouZite tepld vodu s
Cistiacim prostriedkom, jemn latku alebo Spongiu
a utrite ju suchou latkou.

\/ reZime jednoduchého Cistenia parou sa
voda, ktoré bola naliata do zasobnika na
zmakdenie zvySkov jedla/Spiny vndtri rdry,
bude vyparovat a kondenzovat sa na
vnutornych povrchoch riry a skla dvierok
rury, takZe pri otvoreni dvierok riry moze
dochadzat ku stekaniu vody. Utrite
kondenzat hned po otvoreni dvierok.

Cistenie dvierok riry

Ak chcete odistit dvierka rury, produkt oistite
pomocou teplej vody s Cistiacim prostriedkom, jemnej
latky alebo Spongie a utrite ho suchou latkou.

Na Cistenie dvierok rlry nepouZivajte Ziadne
drsné, abrazivne Cistiace prostriedky, ani
kovové Skrabky. Mdzu poskriabat povrch a
poskodit sklo.

Odstranenie dvierok riry

1. Otvorte predné dvierka (1).

2. Otvorte svorky na kryte pantov (2) na pravej a
[avej strane prednych dvierok tak, Ze ich stlacite

adol tak, ako ] : g :

1 Dvierka
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2 Zamok zavesu(zatvorena poloha)
3 Rira

4. Predné dvierka vyberte tak, Ze ich vytiahnete
nahor, aby sa uvolnili z pravého a favého pantu.

Kroky vykonané pocas procesu odstranenia
dvierok vykonajte pri montazi dvierok v
opacénom poradi. Nezabudnite zatvorit svorky
na kryte pantov, ked znovu nasadzujete
dvierka.

Odstranenie vnutorného skla dvierok
(Tato funkcia je volitefn4. Vo vaSom produkte
nemusi existovat.)

Panel vnutorného skla dvierok riry sa dé vybrat kvoli
Cisteniu.

1. Otvorte dvierka rury.

2. Tahajte smerom k vam a vyberte plastovi Cast
primontovanu k hornej Casti prednych dvierok.



3. Podla zobrazenia na obrazku mierne zdvihnite
najvnutornejsi skieneny panel (1) v smere A a
vytiahnite ho von v smere B.

1 Najvnitornejsi skleneny panel

2*  Vn(torny skleneny panel (Vo vaSom produkte

nemusf existovat )

4. Ak je vas vyrobok vybaveny vnitornym sklenenym
panelom (2); Vnttorny skleneny panel (2) vyberte
zopakovanim tohto postupu.

5. Prvym krokom pri preskupeni dvierok je opdtovné
namontovanie vnttorného skieneného panelu (2).
Umiestnite skoseny okraj skleneného panelu tak,
aby bol na skosenom okraji plastového otvoru. (Ak
je vas vyrobok vybaveny vnitornym sklenenym
panelom). Vndtorny skleneny panel (2) musite
namontovat do plastového otvoru v blizkosti
najvnutornejSieho skleneného panelu (1).

6. Pri montadzi najvnitornejSieho skieneného panelu
(1) sa ubezpette, Ze potladena strana panelu
smeruje Celom k vnitornému sklenenému panelu.
Je dolezité, aby ste dolny okraj najvnttornejSieho
skleneného panelu (1) umiestnili do dolného
plastového otvoru.

7. Plastovu Cast tlatte smerom k ramu, pokym

nebudete pocut ,cvaknutie”.

Vymena Ziarovky v rire

NEBEZPECENSTVO:
Pred vymenou Ziarovky v rire sa uistite, Ze
yrobok je odpojeny zo siete a Ze je

vychladnuty, aby ste predisli riziku zasahu
elektrickym pradom.
Hortce povrchy mdzu spdsobit popéleniny!

V tejto rire sa pouziva Ziarovka s
vykonom mensim ako 40 W, vySkou
menSou ako 60 mm, priemerom
men§im ako 30 mm alebo halogénovou
Ziarovkou s objimkou typu G9 s
vykonom men$im ako 60 W. Lampy su
vhodné na prevadzku pri teplotach nad
300 ° C. Lampy do rdry je mozné
ziskat od autorizovaného servisného

zastupcu alebo technika s licenciou.

Poloha svetla sa mdZe liSit od toho, ktoré je
zobrazené na obrazku.

/iarovka pouzité v tomto spotrebici nie je
vhodnd na osvetlenie miestnosti. Zamyslanym
(celom tejto Ziarovky je pomdct uZivatelovi
vidiet na potraviny.

Ziarovky pouZité v tomto spotrebici musf
vydrzat extrémne fyzické podmienky, napr.
teploty nad 50 ° C.

AK je vaSa riira vybavena okrihlym svetiom:

1. Vyrobok odpojte zo siete.

2. Skleny kryt vyberte otacanim proti smeru
hodinovych rudiciek.

si obrazok) a vymerite ho. Ak je svetlo typu (B),
zatiahnite a vyberte svetlo (pozrite si obrazok) a
vymerite ho.

4. Namontujte skleny kryt.
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RieSenie problémov

Je to normdine, pocas prevadzky unika para. >>> Nejde o poru_phu.
e Ked sa kovové diely zahrejli, moZu sa roztiahnut a vydavat zvuky." >>> Nejae o poruchu.
e Sietova poistka Jé chybna alebo sa prepdlila. >>> Skontrolujte poistky v poistkovej Skrinke. AK je to

nutné, vymerite ich alebo ich prepnite.
f ie jeny do (uzemnenej) zasuvky. >>> Skontrolujte pripojenie zastrcky.

e Svetlo v rire je chybné. >>> Vymerite svetlo v rire.
e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej
skrinke. AK je to nutné, poistky vymerite alebo ich prepnite.

7

Rura sa nezohrieva.
e MozZno nie je nastavena konkrétna funkcia varenia a/alebo teplota. >>> Nastavie riru na konkrétnu
funkeiu varenia a/alebo teplotu.
e Namodeloch vybavenych ¢asovacom nie je Gasovaé nastaveny. >>> Nastavte ¢as.
(Pri produktoch s mikrovinnou rurou ovidda Casovac len mikrovinn riru.)
e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej
___________________ skrinke. Ak je to nuiné, poistky vymeite alebo ich prepnite.
{Na modeloch s ¢asovacom) Displej hodin blika alebo svieti symbol hodin.
e Predtym doslo k vpadku pridu. >>> Nastavte cas/Vyrobok vypnite a potom ho znovu zapnite.
k problém nedokaZete odstranit, hoci ste
postupovali podla pokynov uvedenych v tejto
Casti, obréatte sa na autorizovaného servisného
technika alebo predajcu, u ktorého ste si
zakupili vyrobok. Nikdy sa nepokuSajte sami
opravit pokazeny vyrobok.
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