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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:
Important information or useful hints about usage.

Warning of hazardous situations with regard to life and property.

Warning of electric shock.

Warning of risk of fire.

PP

Warning of hot surfaces.

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

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

Children shall not play with
the appliance. Cleaning and
user maintenance shall not
be made by children without
supervision.

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

- If the product is handed over

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

- Never place the producton a

carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.

- Installation and repair

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



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

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

Safety when working with gas
- Any works on gas equipment
and systems may only be
carried out by authorised
qualified persons who are
Gas Safe registered.

- Prior to the installation,
ensure that the local
distribution conditions
(nature of the gas and gas
pressure) and the
adjustment of the appliance
are compatible.

- This appliance is not
connected to a combustion
products or evacuation
device. It shall be installed
and connected in
accordance with current
installation regulations.
Particular attention shall be
given to the relevant
requirements regarding
ventilation; See Before installation,
page 17

- CAUTION: The use of gas
cooking appliance results in
the production of heat and
moisture in the room in
which it is installed. Ensure
that the kitchen is well

ventilated: keep natural
ventilation holes open or
install a mechanical
ventilation device
(mechanical extractor hood).
Prolonged intensive use of
the appliance may call for
additional ventilation, for
example increasing the level
of the mechanical ventilation
where present.

- Gas appliances and systems

must be regularly checked
for proper functioning.
Regulator, hose and its
clamp must be checked
regularly and replaced within
the periods recommended
by its manufacturer or when
necessary.

- Clean the gas burners

regularly. The flames should
be blue and burn evenly.

- This product should be used

in a room which incorporates
a properly adjusted and
functioning Carbon
Monoxide sensor. Make sure
the Carbon Monoxide sensor
works properly and is
maintained frequently.
Carbon Monoxide sensor
should be installed
maximum 2 meters away
from the product.

- Good combustion is required

in gas appliances. In case of
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incomplete combustion,
carbon monoxide (CO) might
develop. Carbon monoxide is
a colourless, odourless and
very toxic gas, which has a
lethal effect even in very
small doses.

- Request information about
gas emergency telephone
numbers and safety
measures in case of gas
smell from you local gas
provider.

- The adjustment conditions
for this appliance are stated
on the label (or data plate)

What to do when you smell

gas

- Do not use open flame or do
not smoke. Do not operate
any electrical buttons (e.q.
lamp button, door bell and
etc.) Do not use fixed or
mobile phones. Risk of
explosion and toxication!

- Open doors and windows.

- Turn off all valves on gas
appliances and gas meter at
the main control valve,
unless it's in a confined
space or cellar.

- Check all tubes and
connections for tightness. If
you still smell gas leave the
property.

- Warn the neighbours.
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- Call the fire-brigade. Use a

telephone outside the house.

- Do not re-enter the property

until you are told it is safe to
do so.

Electrical safety
- If the product has a failure, it

should not be operated
unless it is repaired by an
Authorised Service Agent.
There is the risk of electric
shock!

- Only connect the product to

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

- Never wash the product by

spreading or pouring water
onto it! There is the risk of
electric shock!

- 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
gas/electrical connection
does not contact with 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 hour before or
after cooking. Doing so can
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result in food poisoning or
sickness.

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

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

- Keep all ventilation slots
clear of obstructions.

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

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

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

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

- (Varies depending on the
product model.)
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- Do not use the prod'uct if the

Placing the wire shelf and
tray onto the wire racks
properly

Itis 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

wing figur

ey

front door glass is 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.

- Do not close the top cover
before the hotplates or
burners cool down.

Wipe the top cover dry
before opening it in order to
avoid water leakage to the
rear and inner sections of the
oven.

- The appliance must not be
installed behind a decorative

door in order to avoid
overheating.

- Product must be placed

directly on the floor. It must
not be placed onto a base or
a pedestal.

- WARNING: Unattended

cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with
water, but switch off the
appliance and then cover
flame e.g. with a lid or a fire
blanket.

- CAUTION: The cooking

process has to be supervised.
A short term cooking

process has to be supervised
continuously:.

- WARNING: Danger of fire: Do

not store items on the
cooking surfaces.

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.

- To prevent gas leakage

ensure that the gas
connection is sound.
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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.
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- Electrical and/or gas
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.

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

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.

Future Transportation

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

To prevent the wire grill and tray inside
the oven from damaging the oven door,

place a strip of cardboard onto the inside
of the oven door that lines up with the
position of the trays. Tape the oven door
to the side walls.

Secure the caps and pan supports with
adhesive tape.

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 for any damages that
might have occurred during
transportation.
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H General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Toplid

3 Bottom drawer 9 Fan motor (behind steel plate)
4 Tray 10 Lamp

5 Wire shelf 11 Grill heating element

6 Control panel 12 Shelf positions

1 2 3 4 5 6 7 8
Thermostat lamp

Function knob

Normal burner Rear left
Rapid burner Front left
Digital timer

Auxiliary burner Front right
Normal burner Rear right
Thermostat knob

O ~N o o~ wWwN =
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Package contents

Accessories supplied can vary
depending on the product model. Not
every accessory described in the
user manual may exist on your
product.
1. User manual
2. Standard tray
Used for pastries, frozen foods and big
roasts.

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

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

Telescopic racks allow you to install and
remove the trays and wire shelf easily.
When using the tray and wire shelf with

telescopic racks, make sure that the pins

at the rear section of the telescopic rack
stands against the edges of the wire shelf
and tray.

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.

.Coffee pot adaptor

Used for cdffee pots.
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Technical specifications

GENERAL

External dimensions (height / width / depth) 850 mm/600 mm/600 mm
Voltage / frequency 220-240V ~ 50 Hz
Total power consumption 2.4 kW

Cable type / section

min.HO5VV-FG 3 x 1,5 mm?

Category of gas product

Cat Il 2H3B/P / Cat Il 2H3+ / Cat Il 2E+3+/
Cat 1 2H

Installed gas type / pressure of the product

G 20/20 mbar, G 25/25 mbar

Total gas consumption

7.9KW (574 g/h)

Converting the gas type / pressure®

G 30/28-30 mbar - G 31/37 mbar

optional G 20/13 mbar
HOB
Burners
Rear left Normal burner
Power 2 kW (145 g/h)
Front left Rapid burner
Power 2.9 kW (211 g/h)
Front right Auxiliary burner
Power 1kW (73 g/h)
Rear right Normal burner
Power 2 kW (145 g/h)
OVEN/GRILL
Main oven Multifunction oven
Inner lamp 15 256 W

2.2 kW

Grill power consumption
#

Basics: Information on the energy label of electrical ovens is given in accordance with the EN
60350-1 / IEC 60350-1 standard. Those values are determined under standard load with
bottom-top heater or fan assisted heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization
depending on whether the relevant functions exist on the product or not. 1-Cooking with eco-
fan, 2- Turbo slow cooking, 3- Turbo cooking, 4- Fan assisted bottom/top heating, 5-Top and

bottom heating.

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

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




Injector table

G 20/20 mbar 103 115 72 103
G 30/28-30 mbar | 72 87 50 72
G 25/25 mbar 103 115 72 103
G 20/13 mbar 116 145 84 116
G 31/ 37 mbar 72 87 50 72

You can obtain the injectors which were not provided with your product, from the authorised
service provider.
Country gas categories/types/pressure
You can find the gas type, pressure and gas category that can be used for the country where the

product will be installed in the table below

FR Cat ll 2E+3+ m‘bar
BE Ccatll oE+34 620,20 mbar (25,25 mbar GSrCT)],tZ)aSrSO G31,37 mbar
RU Cat |l 2H3B/P (620,20 mbar (30,30 mbar 620,13 mbar | G20,10 mbar
Ccz Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
2E(43.46 - (G25.3,25 mbar (G20,20 mbar (G30,30 mbar
Catll 453 MJ/m3
NL (0°C))3B/P
Cat |l 2L3B/P (25,25 mbar 620,20 mbar (30,30 mbar
GB Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
IE Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
ES Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
PT Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
CH Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
IT Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
SK Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
cY Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
Sl Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
GR Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
Cat Il 2ELS3B/P 620,20 mbar (G2.350,13 mbar | G30,37 mbar
i Catll 2E3P(B/P) (20,20 mbar (30,37 mbar
DE Cat Il 2E3B/P 620,20 mbar (30,50 mbar
AT Cat Il 2H3B/P 620,20 mbar (30,50 mbar
SE Cat Il 2H3B/P 620,20 mbar (30,30 mbar
LT Catll 2H3B/P 620,20 mbar (30,30 mbar
NO Cat Il 2H3B/P 620,20 mbar (30,30 mbar
MK Cat Il 2H3B/P 620,20 mbar (30,30 mbar
XK Cat Il 2H3B/P 620,20 mbar (30,30 mbar
RS Cat Il 2H3B/P 620,20 mbar (30,30 mbar
RO Cat Il 2H3B/P 620,20 mbar (30,30 mbar
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DK Cat Il 2H3B/P (G20,20 mbar (G30,30 mbar
EE Cat |l 2H3B/P (G20,20 mbar (30,30 mbar
MA Cat |l 2H3B/P (G20,20 mbar (30,30 mbar
Fl Cat Il 2H3B/P (G20,20 mbar (G30,30 mbar
HR Cat Il 2H3B/P (G20,20 mbar (G30,30 mbar
TR Cat Il 2H3B/P (G20,20 mbar (G30,30 mbar
MT Cat |l 3B/P (G30,30 mbar
IS Cat |l 2H (G20,20 mbar
LV Cat |l 2H (G20,20 mbar
LU Cat |l 2E (G20,20 mbar

Cat | 2H (G20,20 mbar
BG Cat |l 3B/P (G30,30 mbar
HU Cat | 2H G20,25 mbar

Cat |l 3B/P (G30,30 mbar

16/EN




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
and gas installation for the product is
under customer's responsibility.

The product must be installed in
accordance with all local gas and/or
electrical regulations.

Prior to installation, visually check if
the product has any defects onit. If
s0, do not have it installed.
Damaged products cause risks for
your safety.

Before installation

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

The kitchen floor must be able to carry the
weight of the appliance plus the additional
weight of cookware and bakeware and food.
If the range is placed on a base, measures
have to be taken to prevent the appliance
slipping from the base.

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

£
— € [
i ; = N

E= } =
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+ This productis a class 1 device according
to EN 30-1-Tstandard, i.e. it may be
placed with the rear and one side to
kitchen walls, kitchen furniture or
equipment of any size. The kitchen
furniture or equipment on the other side
may only be of the same size or smaller.

+ It can be used with cabinets on either side
but in order to have a minimum distance
of 400mm above hotplate level allow a
side clearance of 65mm between the
appliance and any wall, partition or tall
cupboard.

+ Itcanalso be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

+ (*) If a cooker hood is to be installed
above the cooker, refer to cooker hood
manufacturer’ instructions regarding
installation height. If not defined any size
in the hood manual, this height should be
at least 650 mm.

+ Any kitchen furniture next to the appliance
must be heat-resistant (100 °C min.).
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A Warning - Risk of tipping!

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for
installation.

Safety chain

If your product has 2 safety chains;
The appliance must be secured against
overbalancing by using the supplied two
safety chains on your oven.

Fasten hook (1)by using a proper peg to the
kitchen wall (6) and connect safety chain (3)
to the hook via the locking mechanism (2).

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted to
oven)

4 Firmliy fix chain to cooker rear
5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;

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

Stability chain to be as short as

practicable to avoid oven tilting
forward and diagonal to avoid oven
side tilting.

Cooker stability chain for cookers is not

designed with bracket engagement slot.

Room ventilation

All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for
combustion is taken from the room air and
the exhaust gases are emitted directly into
the room. Good ventilation is essential for
safe operation of your appliance.

Rooms with doors and/or windows which
open directly to the outer environment
The doors and/or windows that open
directly to the outer environment must have
a total ventilation opening of the dimensions
specified in the table below which is based
on the total gas power of the appliance
(total gas power consumption of the
appliance is shown in the technical
specification table of this user manual). If
the doors and/or windows do not have a
total ventilation opening corresponding to
the total gas consumption of the appliance
as specified in the table below, then there
must definitely be an additional fixed
ventilation opening in the room to ensure
that the total minimum ventilation
requirements for the total gas consumption



of the appliance is achieved. The fixed
ventilation opening can include openings for
existing airbricks, extraction hood ducting
opening dimension etc.

2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11.5 600
11.5-13 700
13-155 800
15.5-17 900
17-19 1000
19-24 1250

Rooms that do not have openable doors
and/or windows that open directly to the
outer environment

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the outer environment,
other products shall be sought that
definitely provide a fixed nonadjustable and
non-closable ventilation opening which
meets the total minimum ventilation
opening requirements for the total gas
consumption of the appliance as indicated
in the above table.Also the appropriate
building regulations advise should be
followed.

Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas
appliances.

There should also be a minimum clearance
of T0mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed.You
must ensure that items such as carpets and
other floorcoverings etc., do not affect the
clearance when the door is closed.

The cooker may be located in a kitchen,
kitchen/diner or a bed-sitting room, but not
in a room containing a bath or a shower.
The cooker must not be installed in a bed-
siting room of less than 20m°.

Do not install this appliance in a room below
ground level unless it is open to ground level
on at least one side.

Installation and connection

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

Do not install the product next to
refrigerators or freezers. The heat
emitted by the product will increase
the energy consumption of cooling
appliances.
+ Carry the product with at least two
persons.
+ Product must be placed directly on the
floor. It must not be placed onto a base or
a pedestal.

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

Electrical connection

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

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.

19/EN



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

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

The mains supply data must correspond to
the data specified on the type label of the

product. The rating plate is either seen when

the door or the lower cover is opened or it is

located at the rear wall of the unit depending

on the unit type.

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

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

"

While performing the wiring, you
must apply with the national/local
electrical regulations and must use
the appropriate socket outlet/line and
plug for product. 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.

Before starting any work on the
electrical installation, disconnect the
product from the mains supply.
There is the risk of electric shock!

Connect the power cable into the socket.
Gas connection

A General warnings

+ Thereis risk of explosion, fire and
toxication could be occur if installation,
repair or connection are made from
unauthorised/unlicensed/ unqualified
person or technician.

+ Before placing the product, make sure
that the local distribution conditions (gas
type and pressure) and whether the
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product gas setting complies with these
conditions. Gas adjustment conditions
and values of the product are located on
the labels (or type label).

+ If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and
conversion.

+ Product can be connected to gas supply
system only by an authorised/licensed/
qualified person or technician.

+ Manufacturer shall not be held
responsible for damages arising from
procedures carried out by
unauthorised/unlicensed/ unqualified
person or technician.

+ Before starting any work on the gas
installation, disconnect the gas supply.
There is the risk of explosion!

+ If you need to use your product later with
a different type of gas, you must consult
the authorised/licensed/ qualified
person or technician for the related
conversion procedure.

+ Make sure that the gas connection is
checked well for tightness after each use.
The manufacturer cannot be held
responsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or
conversion made by unauthorized/non-
licensed persons.

+ Refer to the detailed gas connection and
gas conversion information in the user
manual supplied with your product.

& Risks of fire:

If you do not make the connection
according to the instructions below, there
will be the risk of gas leakage and fire. Our
company cannot be held responsible for
damages resulting from this.

+ Gas connection must be made by an
authorised/licensed/ qualified person or
technician only.

+ Make sure that the gas hose to be used in
the gas connection complies with the
local gas standards.

+ The flexible gas hose must be connected
in a way that it does not contact the
moving parts and hot surfaces (shown
below figures) around it and is not



trapped when the moving parts are
travelling. (e.g. drawers). Besides, it
should not be placed in spaces where it
might get squeezed.

Do not move the product whose gas
connection is complete. If it is moved,
there may be a risk of gas leakage.

The gas hose should be connected by
making wide-angle turns against the
possibility of breaking and folding during
the connection.

The gas hose should not be crushed,
folded, pinched, touched by sharp corners
or come into contact with hot parts of the
product and cookware on the product.
There is a risk of explosion due to damage
to the gas hose!

The gas hose should not come into
contact with parts that can reach a
temperature of 70 C above room
temperature.

A spanner must be used for gas
connection and conversion.

Choosing the gas connection side

If your product has two gas outlets; the
connection direction can be changed
according to the direction of the gas main
source.

1

One of the two outlets is sealed with a
blind plug. The end of the other outlet is
open.

Gas hose outlet

2 Blind plug

(The outlet to which the blind plug is
attached may vary depending on the
product model.)

Before gas connection, make sure that the
gas main supply and the gas hose outlet

of the product to be connected to the gas
is on the same side.

If the gas main supply and the open-
ended gas hose outlet are on the same
side, make the gas connection as shown
in the figure below.

the gas hose
outlet sealed with the blind plug face on
the same side, remove the blind plug from
the gas hose outlet using two wrenches.
Close the gas hose outlet with this blind
plug where gas connection will not be
made with a new (unused) sealing gasket.
You must sure that the sealing gasket is
correctly positioned in place.

Make the gas connection as shown in the
figure below on the gas hose outlet near
the gas main supply.

If your product has only one gas outlet;
+ Before gas connection, make sure that the

gas main supply and the gas hose outlet
of the product to be connected to the gas
is on the same side.
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Connection piece
for liquid gas
(G30,G31)

Gas outlet
connection piece

Blind plug

+ If the gas hose outlet and the gas main
supply do not face on the same side,
make sure that the hose does not pass
through the hot area when connecting it.

Parts for Gas Connection

The parts and tools visuals, may be required
for the gas connection are given below.
Depending on the model, these parts may
not be given with the product. The gas
connections parts to be used may vary
according to the gas type and country
regulations.

Leakage Seal

=
X

Connection piece
for natural gas
(G20,G25) EN
10226 R1/2"
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Making the gas connection - NG

+ Natural gas installation must be prepared
suitably for the assembly before installing
the product. There must be a natural gas
valve at the outlet of gas system to be
connected to the product.

+ Make sure that the natural gas valve is
readily accessible.

+ Connect your product to the natural gas
system in your home with a flexible gas
hose that complies with local standards.

+ Anew sealing gasket must be used while
making the gas connection.

+ The gas supply must be connected via a
gas pipe or a safety gas hose with
threaded fittings at both ends.

+ The connection can be made in two
different ways:

- ENISO 228 G1/2" type connection
- EN 10226 R1/2" type connection

EN SO 228 G1/2" type connection

1. Place the new seal in the connection
piece and make sure the seal is seated
correctly.

2. Secure the gas connection piece to the
appliance with using a 22 mm spanner
and place the connection piece into the
connection piece using a 24 mm spanner.

NG: G20,G25

20-25 Nm

3. You must check for leakage of the
connection part after connection.



EN 10226 R1/2" type connection

1. Place the new seal in the connection
piece for natural gas and make sure the
seal is seated correctly.

2. While holding the gas connection outlet of
the product fixed with a 22 spanner,
connect the interconnection piece to the
product gas outlet with a 24 spanner and

ey

7 !
-

tighten securely.
NG: G20,G25

1

3. Wrap a sealing compound around the
threaded part of the interconnector.
Connect the threaded part of the safety
gas hose/pipe to the interconnector with
the 24 mm spanner and tighten securely,
holding the interconnector in place with

the 24 mm spanner.
NG: G20,G25

4.You must check for Ieakage of the
connection part after connection.

Making the gas connection - LPG

+ Your product should be connected in a
way that it will be close to the gas
connection to prevent gas leakage.

+ Before making your gas connection,
provide a plastic gas hose and suitable
mounting clamp. The inner diameter of
the plastic gas hose must be 10 mm and
the length should not be longer than 150
cm. The plastic hose must be leak-proof
and inspectable.

+ Gas appliances and systems must be
regularly checked for proper functioning.
Regulator, hose and its clamp must be
checked regularly and replaced within the
periods recommended by its
manufacturer or when necessary.

+ Anew sealing gasket must be used while
making the gas connection.

+ The gas connection must be made via a
gas hose or a fixed connection.

Connection with gas hose

1. Place the new seal in the connection
piece for liquid gas and make sure the
seal is seated correctly.

2. Secure the gas connection outlet of the
product with a 22 mm spanner, connect
the connecting piece to the gas outlet of
the product with a 24 mm spanner and

tighten securely.

3. Fit the mounting clamp to one end of the
gas hose. Soften the end of the gas hose
to which you have attached the clamp by
placing it in boiling water for one minute.

4. Insert the softened gas hose all the way
into the connection piece. Tighten the
clamp securely with a screwdriver.
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5.You must check for Ieakage of the
connection part after connection.

For Belgium connecting to the gas

supply

Gas connection

Particular precautions

The walls next to the stove should be either

made of heat-resistant material or covered

with such material.

Ventilating the cooking area

Gas combustion uses the oxygen in the air.

Given this, the air must be continuously

renewed and the products of combustion

evacuated. The rate of air renewal should be

at least 2 cubic metres per hour per kilowatt.

Belgium

Scope of application

In line with the requirements of the NBN D

57-003 Standard "Indoor installation natural
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gas", the elastomer (rubber) pipes with
mechanical end-pieces are exclusively
meant for connecting mobile cookers for
domestic use supplied by natural gas at a
maximum pressure of 200 mbar. Use only
flexibel connectors made of approved
elastomer material, these can be recognized
by the mark "AGB/BGV".

Two generations of elastomer flexible
connectors

The older generation of elastomer flexible
connectors is equipped with a separate
swivel nut with integrated sealing joint and a
fixed swivel nut. The new generation of
elastomer flexible connectors is on both
sides equipped with a separate swivel nut
with integrated sealing joint. When replacing
or moving the cooker, the standard requires
that the flexible connector is replaced by a
new flexible connecter of the new
generation.

Connection
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Older cookers are equipped with a ISO-7/1
thread. This thread is slightly conical. When
fitting the connectors, use the following
steps:

a) Apply sealant to the thread of the
appliance: Teflon tape or (Colmat) thread
sealant + acrylic wool

b) Tighten the adapter to the gas appliance
using the spanner

¢) Check if the rubber sealing washer is
properly seated in the union of the
elastomer flexible connector

d) Hand tighten the elastomer flexible
connector (new generation) on both sides
e) Finish tightening by giving eachend a
half-turn with the spanner

f) Open the gas tap and use soapy water
and a brush to check all unions and to verify
that there is no leak (shown by soap
bubbles). New appliances are equipped with
IS0228-1 parallel thread connectors
(obligatory as from 1 January 2005). Follow
step ¢, d, e and f as described above.
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Free nut flexible piping
After fitting any joints that may be needed because of the stove's location, it is essential first to screw the fixed edn of the connector
to the gas entry point on the stove, rendering the joint gas-tight using an approved sealant (see INFORGAZ no 4/1982).
Fixed connector
Parallel screw U
thread Gas stove EDD&I M < APROVED AGEY
Gas stove = 0
Conical G 1/2 Joint Parallel G 1/2
Fixed end of toNBN 115 (not permitted) 1o NBN 115
: m flexible connector
Fitting cannot be done using an elbow joint with parallel male as in the past when using trade flexible connectors (case A).
Conversely the joint (case B) cannot be used.
Mounting In function of the type of screw (ISO 7/1 or NBN EN ISO 228-1), the flexible
thread for the connection to the appliance piping should be connected as shown in Fig.
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What type
of screw-thread
is on the stove?

Parallel thread
to 1ISO 228-1

Conical thread
to IS0 7-1

Fit the adaptor piece (Internal paralel thread 1SO 228-1 to external
'::,orr'n‘itcal thread) to the stove. Use a sealant to make the thread gas-
ight.

Fit the stove end of the flexible connector and the gas supply end to
the external parallel thread. Check that the connector ends supplied
with the flexible connector piping fit properly, and then tighten the free

nuts.

Figure 2 - Mounting diagram
Butane/Propane connection: I3, butane
(28-30 mbar), propane (37 mbar) should be
done by a qualified technician. Connection
is made by installing the nut and the butane
adapter to the free swivel nut.

Precautions to be taken

The flexible piping should be fitted so that it
does not come under any mechanical strain
such as being twisted, compressed or
pulled. It should have a radius of curvature
equal to at least ten times its external
diameter. The piping may not contact any
hot surfaces. It should be shaded from the
sun and UV rays and cannot be used in a
too warm ambiance.

Periodic checks and replacement
Checking for any visible deterioration of the
flexible piping should be done at least once
a year. The piping should be renewed no
later than the replacement date indicated.

Leakage check at the connection point

+ Make sure that all knobs on the product
are turned off. Make sure that the gas
supply is open. Prepare soapy foam and
apply it onto the connection point of the
hose for gas leakage control.
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+ Soapy part will froth if there is a gas
leakage. In this case, inspect the gas
connection once again.

+ If your product has two gas hose outlets,
make sure that the unused gas outlet is
sealed with a blind plug. Prepare soapy
foam and apply it onto the connection
point of the blind plug to check for gas
leaks. Soapy part will froth if there is a gas
leakage. In this case, inspect the blind
plug connection again.

+ Instead of soap, you can use
commercially available sprays for gas
leak check.

+ If there is gas leak, shut off the gas supply
and ventilate the room.

Never use a match or lighter to make
the gas leakage control.

+ Push the product towards the kitchen wall.
+ Adjusting the feet of oven
Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.
For your own safety please ensure the
product is level by adjusting the four feet
at the bottom by turning left or right and
align level with the work top.



Final check

1. Check electrical functions.

2.0pen gas supply.

3. Check gas installations for secure fitting
and tightness.

4. Ignite burners and check appearance of
the flame.

Flame must be blue and have a
regular shape. If the flame is
yellowish, check if the burner cap is
seated securely or clean the burner.

Gas conversion

A General warnings

+ Before starting any work on the gas
installation, disconnect the gas main
supply. There is the risk of explosion!

+ All gas injectors must be replaced and the
burning adjustment of the gas taps must
be made in reduced flow rate position in
order to make the product suitable for use
with another gas.

+ After the gas type has been changed, the
new gas type label on the spare bag must
be applied onto the current label already
on the backwall of product.

+ The convertible gas type and gas
categories of your product by country are
given in the "Country gas
categories/types/pressure” section.
Check the table in this table for the types
of gas you can convert in your local area.
You cannot convert to unspecified gas
typesin this table.

+ Spare injector suitable for the type of gas
you wish to convert may not be supplied
with product. You can obtain the injectors
from the authorized service or from the
place where you purchased the product.

+ Injector values and gas types that should
be used for burners are given at the end of
the section. Make the connection of the
gas type to be converted as described in
the gas connection section.

Parts for Gas Conversion

The parts and tools visuals, may be required

for the gas conversion are given below.

Depending on the model, these parts may

not be given with the product.

Bypass nozzle

Burner injector

S
el
N

Exchange of injector for the burners

1. Turn all control knobs to off positions on
the control panel.

2. Shut off the gas supply.

3. Remove the pan supports, the cap and
head of the hob burners.

4. Remove the gas injectors by turning
counter clockwise. (spanner 7)

5.1f your product has a wok combustor with
a side-entry injector, remove the injector
with a number 7 spanner.

((varies depending on the product
model.))

On some hob burners, the injector is
covered with a metal piece. This
metal cover must be removed for
injector replacement.

6. Install the new gas injectors. (Tightening
torque 4 Nm)
7.Check all connections in order to make
sure that they are installed safely and
securely.
New injectors have their position
marked on their packing or injector
table on Injector table, page 15 can
be referred to.
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8. You must check for leakage injectors after
connection.

Unless there is an abnormal
condition, do not attempt to remove
the gas burner taps. You must call an
Authorised service agent or
technician with licence if it is
necessary to change the taps.

Reduced gas flow rate setting for hob

taps

1.Ignite the burner that is to be adjusted
and turn the knob to the reduced position.

2. Remove the knob from the gas tap.

3.Use an appropriately sized screwdriver to
adjust the flow rate adjustment screw.

For LPG (Butane - Propane) turn the screw

clockwise. For the natural gas, you should

turn the screw counter-clockwiseonce.

» The normal length of a straight flame in

the reduced position should be 6-7 mm.

4. 1f the flame is higher than the desired
position, turn the screw clockwise. If it is
smaller turn anticlockwise.

5.For the last control, bring the burner both
to high-flame and reduced positions and
check whether the flame is on or off.

Depending on the type of gas tap used in

your appliance the adjustment screw

position may vary.

1 Flow rate adjustment screw
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1  Flow rate adjustment screw

If the gas type of the unit is changed,
then the rating plate that shows the
gas type of the unit must also be
changed.

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

to off position. After the correct conversion
of injectors, for each injectors should be gas
leak checked.

1. Make sure that the gas supply to the
product is on, still maintaining all control
knobs turned to off position.

2. Each injector hole is blocked with a finger
applying reasonable force to stop the gas
leakage when corresponding control knob
turned to on and it held at depressed
position to allow gas reach the injector.

3. Apply prepared soapy water at the injector
connection with a small brush, if there is
leakage of gas at the injector connection
the soapy water will begin to froth. In this
case, tighten the injector with a
reasonable force and repeat step 3
process once again.

4. If the froth still persist you must turn off
the gas apply to the product immediately
and call an Authorised service agent or
technician with licence. Do not use the
product until the authorized service has
intervened in the product.
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Bl Preparation

Tips for saving energy
The following information will help you to

use your appliance in an ecological way, and

to save energy:

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

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

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

+ 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.

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

+ You can save energy by switching off your

oven a few minutes before the end of the
cooking time. Do not open the oven door.

+ Defrost frozen dishes before cooking
them.

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

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

+ Information on energy efficiency
according to EU 66/2014 can be found on
the product fiche given with the product.

Initial use

Time setting
While making any adjustment, related
symbols will 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 i&=
first and then use /™= to set the
time of the day.

Confirm the setting by touching & symbol

and wait for 4 seconds without touching any

keys to confirm.
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Adjustment key

Key lock symbol

Clock symbol

Alarm volume symbol *

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

End of Cooking Time symbol*
Cooking Time symbol
Program key

(Varies depending on the product model.)
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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.

First cleaning of the appliance

The 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.

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.

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How to
operate the electric oven, page 34.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate
the electric oven, page 34

Grill oven
1. Take all baking trays and the wire grill out
of the oven.
2. Close the oven door.
3. Select the highest grill power; see How to
operate the grill, page 41.
4. Operate the grill about 15 minutes.
5. Turn off your grill; see How to operate the
grill, page 41
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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[ How to use the hob

General information about cooking

Never fill the pan with oil more than

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

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

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

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

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

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

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

Such vessels should not be used to keep
foods either.

+ Use flat bottomed saucepans or vessels
only.

+ Put appropriate amount of food in
saucepans and pans. Thus, you will not
have to make any unnecessary cleaning

by preventing the dishes from overflowing.

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

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

+ Size of the vessel and the flame must
match each other. Adjust the gas flames
so that they will not extend the bottom of
the vessel and center the vessel on
saucepan carrier.

Using the hobs

S

Normal burner 18-20 cm
Rapid burner 22-24 cm
Auxiliary burner 12-18 cm

Normal burner 18-20 cm is list of advised
diameter of pots to be used on related
burners.

A w NN =

Do not use cooking pans beyond the
dimension limits given above. Using
larger pans causes risk of carbon
monoxide poisoning, overheating of
adjacent surfaces and control knobs.
Using smaller pans causes your risk
of being burned by the flame.

Large flame symbol indicates the highest
cooking power and small flame symbol
indicates the lowest cooking power. In
turned off position (top), gas is not supplied
to the burners.

Igniting the gas burners

1. Keep burner knob pressed.

2. Turn it counter clockwise to large flame
symbol.

» Gas is ignited with the spark created.

3. Adjust it to the desired cooking power.

Turning off the gas burners
Turn the knob to off (upper) position.



Gas shut off safety system (in models
with thermic component)

1

1. Gas shut off
safety

As a counter measure
against blow out due to
fluid overflows at
burners, safety
mechanism trips and
shuts off the gas.

+ Push the knob inwards and turn it counter
clockwise to ignite.

+ After the gas ignites, keep the knob

pressed for 3-5 seconds more to engage
the safety system.

+ If the gas does not ignite after you press

and release the knob, repeat the same
procedure by keeping the knob pressed
for 15 seconds.

Release the button if the burner is not
ignited within 15 seconds.

Wait at least T minute before trying
again. There is the risk of gas
accumulation and explosion!
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[d How to operate the oven

General information on baking,
roasting and grilling

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.

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

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

Tlps for baking

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

Make best use of the space on the rack.
Place the baking mould in the middle of
the shelf.

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

Tips for roasting

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.

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

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

Let meat rest in the oven for about

10 minutes after the cooking time is over.
The juice is better distributed all over the
roast and does not run out when the meat
is cut.

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.

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

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

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

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

How to operate the electric oven

Select temperature and operating
mode

1 2

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 are in
operation. Food is heated

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

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.

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.

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. The time
required to thaw a whole piece
of meat is longer than the food
with grains.

Warm air heated by the rear
heater is evenly distributed
throughout the oven rapidly by
means of the fan.

It is suitable for cooking your
meals in different rack levels
and preheating is not required in
most cases. Suitable for
cooking with multi trays.

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

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

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

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

+ Turn the food after half of
the grilling time.

Grilling effect is not as strong as

in Full Grill

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

+ Turn the food after half of
the grilling time.

Using the oven clock

1
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Adjustment key

Key lock symbol

Clock symbol

Alarm volume symbol *
Eco mode symbol

Plus key

Minus key

Time slice symbol

9  Alarm symbol

10 End of Cooking Time symbolx

11 Cooking Time symbol

12 Program key

*  (Varies depending on the product model.)
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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.

While making any setting, related
symbols will flash on the display. You
must wait for a short time 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 time 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 I symbol appears on
display for cooking time.

3. Set the cooking time with 4= / ™= keys.

» » After the cooking time is set, (g symbol

and the time slice will appear on display

continuously.

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

» Cooking time starts to count down on

display when cooking starts and all parts of

time slice symbol is lit. The set cooking time
is divided into 4 equal parts and when the
time of each parts ends, the symbol of that
parts turns off. So you can understand the
ratio of remaining cooking time to total
cooking time easily.

Setting the the end of cooking time to

a later time; (This feature is optional. It

may not exist on your product.)

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 Pl symbol appears on
display for cooking time.

3. Set the cooking time with 4= / ™= keys.



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

will appear on display continuously.

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

5.Press 4+ /== keys to set the end of
cooking time.

» After the cooking time is set, (] symbol

plus =l symbol and the time slice will

appear on display continuously. Once the
cooking starts, = symbol disappears.

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on

display when cooking starts and all parts of

time slice symbol is lit. The set cooking time
is divided into 4 equal parts and when the
time of each parts ends, the symbol of that
parts turns off. So you can understand the
ratio of remaining cooking time to total
cooking time easily.

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

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

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

Activating the keylock

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

1. Touch = until & symbol appears on
display.

» "OFF" will appear on the display.

2. Press 4 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 i= until & symbol appears on
display.

» "On" will appear on the display.

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

» "OFF" will be displayed once the keylock is

deactivated.

Setting the alarm clock
You can use the timer of the product for any
warning or reminder apart from the cooking
program.
The alarm clock has no influence on the
functions of the oven. It is only used as a
warning. For example, this is useful when
you want to turn food in the oven at a
certain point of time. Timer will give an
audio warning at the end of the set time.
1. Touch & until £ symbol appears on
display.
Maximum alarm time can be 23
hours and 59 minutes.

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

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

» £ symbol will remain lit and the alarm time

will appear on the display once the alarm

time is set.

3. At the end of the alarm time, & symbol
starts flashing and the audio warning is
heard.
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Turning off the alarm
1. Audio warning sounds for 2 minutes. To

stop the audio warning, just press any key.

» Audio warning will be silenced and current
time will be displayed.

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

Changing alarm tone

1. Touch i until 99 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 i until ( symbol appears on
display.

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

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

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

oven.
This mode completes the cooking with the
inner temperature of the oven by switchin

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 4 key.

» Once the economy mode is activated, "On"

appears on the display and the eco symbol

remains lit.

Disabling economy mode

1. Touch 8 symbol until eco symbol
appears on display.

» "On" will appear on the display.

2. Disable economy mode by touching ™=
key.

» "Off" will be displayed once the eco mode

is deactivated.

Setting the screen brightness

(This feature is optional. It may not exist

on your product.)

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

2. Set the desired brightness with = /==
keys.

» The time you have set will be activated in a

short time.

Cooking times table

The timings in this chart are meant

as a guide. Timings may vary due to
temperature of food, thickness, type
and your own preference of cooking.

Baking and roasting

1st rack of the oven is the bottom
rack.

tray Standard tray=* &
Cakes in One level Cake mold on wire 2 180 40...50
mould grill* .
Small cakes | One level Standard tray* @ 3 160 25..35
One level Standard tray* &) 3 150 30..40
2 levels 1-Pastry tray* @) 1-3 150 35..50
3-Standard tray* =
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3-Pastry tray* %
5-Deep tray*
Sponge One level Round springform 3 160 25..35
cake pan with a diameter =
of 26 cm on wire
grill*
One level Round springform 2 150 30..40
pan with a diameter 5
of 26 cm on wire =
grill*
2 levels 1-Round springform 1-4 150 35..45
pan with a diameter
of 26 cm on wire
grill*
4-Round springform &
pan with a diameter
of 26 cm on pastry
tray+
Cookies One level Pastry tray* ] 3 180 25..30
2 levels 1-Pastry tray* . 1-3 180 30..40
3-Standard tray+ =
3 levels 1-Pastry tray* 1-3-5 180 35..45
3-Standard tray+
5-Deep tray*
Dough One level Standard tray ™ 2 200 30..40
pastry i
2 levels 1-Pastry tray* 1-56 200 45 .55
5-Standard tray*
3 levels 1-Pastry tray* 1-3-5 200 55..65
3-Standard tray* )
5-Deep tray*
Rich pastry | One level Standard tray* Q 2 200 25..35
2 levels 1-Pastry tray+ 1-3 200 35 .45
3-Standard tray*
3 levels 1-Pastry tray* 1-3-5 190 45 .55
3-Standard tray* o
5-Deep tray*
Leaven One level Standard tray* ] 2 200 35..45
Lasagna One level Glass/metal 2-3 200 30..40
rectangular pan on &
wire grillx*
Pizza One level Standard tray* ] 2 200 ... 220 15..20
Beef steak | One level 3 25 min. 100...120
(whole) / . 250/max,
Roast Standard tray then 180 ...
190
Leg of One level 3 25 min. 70..90
Lamb Standard tray* 250/max,
(casserole) then 190
One level 3 25 min. 60 ... 80
Standard tray=* 250/max,
then 190
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oaste min.
chicken - 250/max,
(1,8-2 ka) Standard tray= = then 180 ..
190
One level 2 15 min. 60 ... 80
Standard tray* 250/max,
then 180 ...
190
Turkey (5.5 | One level 1 25 min. 150...270
ka) 250/max,
Standard tray* then 180 .
190
One level 1 25 min. 150 ... 210
250/max,
Standard tray* & then 180 .
190
Fish One level Standard tray* 3 200 20..30
One level Standard tray« 3 200 20...30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
+* These accessories are not supplied with the product. They are commercially available accessories.

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.

Shortbread | One level Standard tray* @ 3 140 20..30
One level Standard tray« 3 140 20...30
2 levels 1-Standard tray* . 1-3 140 20..30
3-Pastry tray*
3 levels 1-Standard tray* 1-3-5 140 25..35
3-Pastry trayx
5-Deep tray*
i;:! One level Standard tray* 5 3 160 25..35
One level Standard tray« 3 150 30...40
2 levels 1-Pastry tray* . 1-3 150 35..50
3-Standard tray*
3 levels 1-Standard tray* 1-3-5 150 35..50
3-Pastry tray* %
5-Deep tray*
Sponge One level Round springform pan 3 160 25..35
cake with a diameter of 26 cm o
on wire grill«*
One level Round springform pan 2 150 30..40
with a diameter of 26 cm &
on wire grill«*
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-Round springform pan
with a diameter of 26 cm
on wire grill«*
4-Round springform pan
with a diameter of 26 cm

on pastry tray**

Round black metal dish
with a diameter of 20 cm
on wire grill«*

Apple pie One level

2 180 50 ... 60

Round black metal dish
with a diameter of 20 cm
on wire grill«*

One level

2 170 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 tray*+

2 levels

170 50 ... 60

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

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

Tips for baking cake

+ If the cakeis too dry, increase the
temperature by 10°C and decrease the
cooking time.

+ If the cake is wet, use less liquid or lower
the temperature by 10°C.

+ If the 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.

Tips for baking pastry

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

+ If the 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.

+ If the 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 the bottom part
is still not browned enough, place it

on one lower rack next time.

Tips for cooking vegetables

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

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

How to operate the grill

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.
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Switching off the grill @ Foods that are not suitable for

1. Turn the Function knob to Off (top) grilling carry the risk of fire. Only
position. grill food which is suitable for

intensive grilling heat.

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

Cooking times table for grilling

Grilling with electric grill

Fish Wire grill 4.5 250/max 20...25 min.
Sliced chicken Wire grill 4.5 250/max 25...35 min.
Lamb chops Wire grill 4.5 250/max 20...25 min.
Roast beef Wire grill 4.5 250/max 25..30 min.”
Veal chops Wire grill 4.5 250/max 25..30 min.*
Toast bread=* Wire grill 4 250/max 1..3min.

*depending on thickness
*Preheat for 5 minutes
++|f the grill temperature of your product cannot be adjusted, the grill will work at the recomended
temperature.

Meals in this cooking table are prepared

according to EN 60350-1 to make it easier

for control institutes to test the product

Toast bread Wire grill 4 250/max 1..3min.
Meatballs (beef) Wire grill 4 250/max 25...35 min.
- 12 pieces

Turn the food after 2/3 of the total grilling time.
It is suggested to perform 5 minutes preheating for all foods broiling.
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Maintenance and care

General information

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

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

There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!
+ Clean 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.
+ 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.

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

+ 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.

+ (This feature is optional. It may not exist
on your product.)
Do not use solid metal scrapers or
abrasive cleaning materials to clean the
glass cover. Glass surface can get
damaged.

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

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

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

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

Cleaning the hob

Cleaning the burner

1. Remove the saucepan carriers from the
hob.

2. Remove all removable parts of the burner
and clean only by hand with sponge,
some detergent and hot water.

3. Clean the non-removable parts of the
burner with a wet cloth.

4. Clean the plug and thermal element (in
models with ignition and thermal element)
with a slightly moist cloth. Afterwards, dry
with a clean cloth. Make sure that flame
holes and plug are totally dry.

Otherwise, no spark occurs at the end of

ignition.

5. When placing the pan supports, pay
attention to place the pan supports so
that the burners are centered.

Assembling the burner parts
After cleaning the burner, place the parts as
shown below.

1 Burnercap

2 Burner head

3 Burner chamber

4 Spark plug (in products with igniter)

1. Place the burner head ensuring that it
passes through the burner spark plug (4).
Turn the burner head right and left to
make sure that it is seated in the burner
chamber.

2. Place the burner cap on the burner head.

Cleaning the control panel
Clean the control panel and knobs with a
damp cloth and wipe them dry.
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If your product is equipped with
buttons/knobs do not remove the
control buttons/knobs to clean the
control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not exist

on your product.)

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

2. Remove the side rack completely by
pulling it 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 recommended to
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Easy Steam Cleaning

It ensures easy cleaning because the dirt

(having waited not for too long) is softened

with the steam that forms inside the oven

and the water drops condensing on the

inner surfaces of the oven.

1.Remove all accessories inside the oven.

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

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

4. 0pen 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.

Wipe the glass with vinegar and then rinse it
against lime residues that may occur on the
oven glass.



Don't use any harsh abrasive
cleaners or sharp metal scrapers for
cleaning the oven door. They could
scratch the surface and destroy the
glass.

Cleaning the oven door

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach
materials to clean the oven door and
glass.

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the
sections "Removing the oven door” and
"Removing the inner glasses of the door”.
After removing the door inner glasses, clean
them using a dishwashing detergent, warm
water and a soft cloth or sponge and dry
them with a dry cloth. Wipe the glass with
vinegar and then rinse it against lime
residues that may occur on the oven glass.

Removing the oven door

1. Open the front door (1).

2.0pen the clips at the hinge housing (2) on
the right and left hand sides of the front
door by pressing them down as illustrated
in the figure,

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

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

Steps carried out during removing
process should be performed in
reverse order to install the 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.
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3. Asillustrated 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”.
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Replacing the oven lamp

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 mmor 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.This product
contains a lamp of energy class G.

Position of lamp might vary from the
figure.

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

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

If your oven is equipped with a round

lamp:

1. Disconnect the product from mains.

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




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

4. Install the glass cover.
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B Troubleshooting

- This is not a fault.

3 . L.
ey may expand and cause noise. >>> This is not a

he mains fuse is defectlve or has tripped. >>> Check fuses in the fuse box. If necessary,
replace or reset them.
i into the (grounded) socket. >>> Check the plug connection.

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

:

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

+ In models equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

+ Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,

o current. >>> Check fuses in the fuse box.
llllll ime is not set. >>> Set the time.

There is no gas.
+ Main gas valve is closed. >>> Open gas valve.
* Gas pipe is bent. >>> [nstall gas pipe properly.
Burners are not burning properly or at all.
« Burners are dirty. >>> Clean burner components.

+ Burners are wet. >>> Dry the burner components.

+ Burner cap is not mounted safely. >>> Mount the burner cap properly.
+ Gas valveis closed. >>> Open gas valve.
+ Gas cylinder is empty (when using LPG)

>>> Replace gas cylinder

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

Consult the Authorised Service Agent
or technician with licence or the
dealer where you have purchased the
product if you can not remedy the
trouble although you have
implemented the instructions in this
section. Never attempt to repair a
defective product yourself.
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Prosim, ¢téte nejprve tento navod.

Vazeny zakazniku,

Dékujeme za vybér produktu Beko. Doufame, Ze s timto produktem, ktery byl vyroben s
vyuzitim vysoce kvalitni a moderni technologie, dosahnete téch nejlepsich vysledkd. Proto si
pred pouzitim produktu peclivé prectéte cely ndvod k pouziti a jakékoli doplfiujici dokumenty a
uchovejte je pro budouci pouziti. Pokud produkt pfedate dalsi osobé, rovnéz ji predejte navod k
pouziti. Dodrzte veskera varovani a informace obsazené v navodu k pouziti.

Nezapomerite, Ze tento navod se mlzZe vztahovat i k nékolika jinym modeltm. Rozdily mezi
modely jsou v ndvodu vyslovné uvedeny.

Vysvétleni symbolt

V celém navodu k pouziti jsou pouzity nasledujici symboly:

Dulezité informace o uZitecnych tipech k pouZziti.
Varovani na nebezpecné situace vUci Zzivotu a majetku.

Varovani na zasah elektrickym proudem.

cdd

Nebezpeéi vzniku poZaru.

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

C€ Made in TURKEY
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ﬂ Dulezite pokyny a upozornéni tykajici se bezpecnosti a

zivotniho prostredi

Tento oddil obsahuje
bezpecnostni pokyny, které
vam pomohou predejit riziku
zranéni a poskozeni.
Nedodrzeni téchto pokynu
zrusi platnost zaruky.

Obecna bezpecnost

- Toto zarfizeni muze byt
pouzivano détmi starsimi 8
let a osobami se snizenymi
fyzickymi, smyslovymi nebo
dusevnimi schopnostmi
nebo s nedostatkem
zkusenosti, pokud je na né
dohlizeno nebo byly pouceny
0 pouziti zarizeni bezpecnym
zpusobem a rozumi
zahrnutym rizikam.
Déti si nesmi se zarizenim
hrat. Cisténi a udrzba
uzivatelem nesmi byt
provadéna détmi bez dozoru.

- Spotrebi¢ neni urcen k
pouziti osobami (vCetné déti)
se snizenymi fyzickymi,
senzorickymi nebo
dusevnimi schopnostmi
nebo bez nedostatku
zkusenosti, aniz by byly pod
dohledem nebo proskolent.
Déti si nesmi se zarizenim
hrat.
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- Pokud je vyrobek predan jiné

0sobé za ucelem
soukromého pouziti nebo
neprimého pouziti, je treba
této osobé poskytnout také
uzivatelskou prirucku, stitky
k vyrobku a dalsi nezbytné
dokumenty a dily.

- Produkt nikdy nepokladejte

na podlahu zakrytou
kobercem. Nedostatek
vzduchu pod produktem
zpusobi prehrati elektrickych
soucasti. To zpusobi
problémy s vasim produktem.

- Instalaci a opravy museji

vzdy provadét pracovnici
autorizovaného servisu.
Vyrobce neodpovida za
Skody vzniklé pfi procesech
provadénych neopravnénymi
osobami, muze dojit i k
propadnuti zaruky. Pred
instalaci si pecClivé prectéte
pokyny.

- Nepouzivejte vyrobek, pokud

je vadny nebo vykazuje
viditelné skody.

- Po kazdém pouziti

zkontrolujte, zda jsou
vSechna funkéni tlacitka
vypnuta.



Bezpecnost pri praci s
plynem

Vsechny ¢innosti s plynovym
zarizenim a systémy mohou
provadét jen autorizované
osoby.

- Pred instalaci ovérte, zda
podminky mistni rozvodné
sité (typ a tlak plynu) a
nastaveni spotrebice jsou
slucitelné.

- Tento spotrebiC neni pripojen
k zarizeni na odvod produktud
spalovani. Mélo by byt
zarizeno a pfipojeno v
souladu s platnymi
montaznimi predpisy.
Zvlastni pozornost vénujte
prislusnym pozadavkdam na
ventilaci; Viz pred montézi
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. VAROVANI: Pfi pouzivani

plynovych varicu vznika teplo,

vlhkost a produkty spalovani
v mistnosti, kde jsou varice
instalovany. Zkontrolujte, zda
je kuchyné radné odveétrang,
zeJména béhem pouzivani
spotrebice. Udrzujte
otevrené prirozené vétraci
otvorynebo pouzijte
mechanické ventilacni
zafizeni (mechanicka
odsavaci digestor).
Dlouhodobé intenzivni
pouzivani spotrebice muze
vést k nutnosti instalovat

dalsi ventilaci, napriklad
zvySenim hladiny
mechanické ventilace, je-li
dostupna.

- Plynové spotrebice a

systémy je nutno pravidelné
kontrolovat. Regulator,
hadice a jeji svorka musi byt
pravidelné kontrolovany a
vymenovany v intervalech
doporucenych vyrobcem
nebo v pripadé nutnosti.

- Plynové horaky pravidelné

Cistéte. Plameny by mély byt
modré a rovhomérné horet.

- Tento vyrobek muze byt

pouzivan pouze v mistnosti,
Vv NiZ je nainstalovan radné
sefizeny a funkcni detektor
oxidu uhelnatého. Zajistéte
spravnou funkci detektoru
oxidu uhelnatého a jeho
Castou udrzbu. Detektor
oxidu uhelnatého musi byt
nainstalovan v maximalni
vzdalenosti dva metry od
vyrobku.

- Spravné spalovani je

nezbytné pro plynové
spotrebice. V pripadé
neodkonalého spalovani se
muze uvolnit oxid uhelnaty
(CO). Oxid uhelnaty je plyn
bez barvy a zapachu, ktery je
velmi jedovaty a ma
smrtelné ucinky i ve velmi
malych davkach.
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- Vyzadejte siinformace o
telefonnich c¢islech pro
pohotovost plynu a
bezpecnostnich opatrenich v
pfipadé, ze ucitite unikajici
plyn.

- Podminky sefizeni tohoto
zarizeni jsou uvedeny na
stitku (nebo datovém §titku)

Postup v pripadé, ze ucitite

plyn

- Nepouzivejte otevieni ohen a
nekurte. Nepouzivejte zadna
elektricka tlacitka (napfr.

lampu, domovni zvonek atd.).

Nepouzivejte telefony nebo
mobilni telefony. Riziko
vibuchu a otravy!

. Zavrete vSechny ventily na
plynovych spotrebicich a
plynovych hodinach.

- Otevrete dvere a okna.

- Zkontrolujte tésnost vSech
trubic a spojeni. Pokud stale
citite unikajici plyn, vyjdéte z
bytu.

- Upozornéte sousedy.

- Privolejte hasice. Pouzijte
telefon mimo dum.

- Nepronikejte do zarizeni,
pokud nemate informace, ze
je to bezpecné.

Elektricka bezpecnost

- Dojde-li k selhani produktu,
nesmi byt pouzivan az do
okamziku opravy zastupcem
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autorizovaného servisu.
Hrozi riziko zasahu
elektrickym proudem!

- Produkt zapojte pouze do

uzemneéné zasuvky s danym
napétim a ochranou
uvedenou v "Technické
udaje”. Uzemnéni musi
zajistit kvalifikovany
elektrikar, pokud pouzivate
vyrobek s transformatorem
nebo bez néj. Nase
spolecnost nenese zadnou
zodpovédnost za problémy
vyplyvajici z neuzemnéni
produktu v souladu s
mistnimi smérnicemi.

- Produkt nikdy nemyjte

nalitim vody na néj! Hrozi
riziko zasahu elektrickym
proudem!

- Zasuvky se nikdy

nedotykejte mokryma
rukamal! Zastrcku nikdy
neodpojujte tahem za kabel,
vzdy za zastrcku.

- Produkt musi byt béhem

instalace, udrzby, cisténi
nebo oprav odpojen.

- Pokud je napajeci kabel

poskozen, musi jej vymeénit
vyrobce, jeho servisni
zastupce nebo obdobné
kvalifikovana osoba, aby se
predeslo riziku.

- Spotrebi¢ musi byt

nainstalovan tak, aby byl ze



sité zcela odpojen. Oddéleni
musi byt zajisténo bud
zastrckou nebo spinacem
vestavenym do fixni
elektrické instalace, v
souladu se stavebnimi
smeérnicemi.

- Zadni povrch trouby se pfi
pouzivani zahriva.
Zkontrolujte, zda neni
plynové/elektrické napojeni v
kontaktu se zadni sténovu;
jinak muaze dojit k poskozeni
spoju.

- Nezachycujte napajeci kabel
mezi dvirky trouby a ram a
nevedte jej po horkych
plochach. Jinak muze dojit k
roztaveni izolace kabelu a
nasledkem zkratu dojde k
pozaru.

- VSechny ¢innosti s
elektrickym zarizenim a
systémy mohou provadeét jen
autorizované osoby.

-V pripadé jakychkoli
poskozeni vypnéte pristroj a
odpojte jej od napajeni. Za
timto ucelem vypnéte
domovni pojistku.

- Zkontrolujte, zda je hodnota
pojistky kompatibilni s
vyrobkem.

Bezpecnost produktu

- VAROVANI: Spotrebic a
dostupné casti se pri

pouzivani zahrivaji. Davejte
pozor, abyste se nedotkli
topnych prvkud. Déti do 8 let
véku udrzujte mimo dosah
nebo pod stalym dohledem.

- Nikdy nepouzivejte vyrobek,

pokud vas usudek nebo
koordinaci ovliviuje pouziti
alkoholu a/nebo Iéku.

- Davejte pozor pri pouzivani

alkoholu v pokrmech.
Alkohol se pri vysokych
teplotach vyparuje a muze
zpusobit pozar, jelikoz se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.

- Nestavte zadné horlavé

materialy vedle vyrobku,
jelikoz jeho boky se pri
pouzivani zahreji.

- Béhem pouziti se spotrebic

zahreje. Davejte pozor,
abyste se nedotkli topnych
prvkd.

- VSechny vétraci otvory

museji zUstat bez prekazek.

- Neohrivejte uzavrené

plechovky a sklenice v troubé.
Tlak, ktery se nahromadi ve
sklenici/plechovce, muze
vést k jejimu prasknuti.

- Neumistujte pecici plechy,

nadoby Ci alobal primo na
dno trouby. Nahromadéné
horko muze poskodit dno

trouby.
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- Nepouzivejte drsné abrazivni
Cistici prostredky nebo ostré
kovové stérky na cisténi skla
dvirek trouby, protoze
mohou poskrabat povrch,
coz muze vést k poniceni
skla.

- Na Cisténi spotrebice
nepouzivejte parni Cistice,
mohlo by dojit k zasahu
elektrickym proudem.

- (Lisi se podle modelu
vyrobku.)

Spravné umisténi draténé
police a plechu na draténé
prihradky

Je nutné spravné umistit
polici a/nebo plech na
prihradku. Nasunte polici
nebo plech mezi 2 kolejnice
a zajistéte, aby byla v
rovnovaze, nez na ni umistite
pokrmy (viz nasledujici
obrazek).

- Nepou

prednich sklenénych dveri
nebo s prasklymi dvermi.

- Vzdy pouzivejte tepluvzdorné

rukavice pfi vkladani a
vyjimani nadob z horké
trouby.

- Pecici papir dejte do pekace

nebo do prislusenstvi trouby
(plech, gril, atd.) spolecné s
jidlem a potom vSe zasunte
do predehraté trouby.
Odstrante ¢asti peciciho
papiru precnivajici okraje
pekace nebo prislusenstvi,
abyste predesli nebezpeci
kontaktu s topnymi télesy v
troubé. Pecici papir nikdy
nepouzivejte pri teploté
prekracujici uvedenou
hodnotu na obalu peciciho
papiru. Pecici papir nedavejte
pfimo na dno trouby.

. VAROVANI: Ne7 zaénete

zarovku vymeénovat, ujistéte
se, ze napajeci kabel
spotrebice je odpojen nebo
jisti€ je vypnut, abyste tak
predesli moznosti Urazu
elektrickym proudem.



- Neuzavirejte horni kryt, nez
se plotny nebo horaky
ochladi.

Otrete horni kryt, nez jej
otevrete, aby nedoslo k uniku
vody do zadnich a vnitfnich
casti trouby.

- Spotrebi¢ nesmi byt
instalovan za ozdobnymi
dvirky, aby se zabranilo
prehrati.

- Pristroj umistéte pfimo do
prostoru urceného pro
instalaci. Nesmi byt na
podstavci nebo zakladné.

- VAROVANI: Vareni bez
dozoru, pri kterém pouzivate
tuk nebo olej muze byt
nebezpecné a muze zpusobit
pozar. NIKDY se
nepokousejte uhasit ohen
vodou, ale vypnéte spotrebic
a poté plamen zakryjte
poklickou nebo hasici
rouskou.

- VAROVANI: Proces vareni
musi byt pod dohledem.
Kratkodoby proces vareni
musi byt pod dohledem
nepretrzite.

- VAROVANI: Nebezpeci
pozaru: Na povrchu urceném
k vareni neskladujte zadné
predmeéty.

Pro bezpecny provoz:
- Ujistéte se, zda zastrucka

zapadla do zasuvky a
nezpusobi vznik jiskry.

- Nepouzivejte poskozeny

nebo nalomeny prodluzovaci
kabel ani jiny nez originalni
kabel.

- Ujistéte se, zda je pri

zapojeni neni na zastrcce
zadna vihkost ani kapalina.

- Ujistéte se, zda je pripojeni

plynu nainstalované dobre a
nedojde k unikani plynu.

Urcené pouziti
- Tento vyrobek je urCen pro

domaci pouziti. Komerc¢ni
pouziti neni pripustné.

- VAROVANI: Toto zafizeni je

urceno jen pro vareni. Nesmi
se pouzivat na jiné ucely,
napriklad k vytapéni
mistnosti.

- Tento vyrobek nepouzivejte k

ohrivani talif pod grilem,
suseni rucniku a utérek atd.
na rukojeti a pro vytapéni.

- Vyrobce nezodpovida za

zadné skody zpusobené
nespravnym pouzitim nebo
manipulaci.

- Troubu Ize pouzit k

rozmrazeni, peCeni, roznéni a
grilovani pokrmu.
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Bezpecnost déti

- VAROVANI: Pristupné casti
se mohou béhem pouzivani
rozehrat. Malé déti udrzujte
mimo dosah.

- Obalové materialy jsou pro
déti nebezpecné. Udrzujte
déti mimo dosah obalovych
materiald. VSechny ¢asti
obalu prosim likvidujte v
souladu se standardy
ochrany zivotniho prostredi.

- Elektrické a/nebo plynové
vyrobky jsou nebezpecné pro
déti. Udrzujte déti mimo
dosah tohoto vyrobku, pokud
je v provozu, nedovolte jim
hrat si s vyrobkem.

- Nad spotrebi¢ nestavte
zadné predméty, na néz by
déti mohly dosahnout.

- Kdyz jsou otevrena dvirka
trouby, nevkladejte na né
zadny tézky predmét a
nedovolte détem, aby na né
sedaly. MUze se prevratit
nebo by se poskodily zavésy
dveri.

Likvidace starého vyrobku

Dodrzovani smérnice WEEE a o likvi-
daci odpadu:

Tento produkt spliuje smérnici EU WEEE
(2012/19/EU). Tento vyrobek nese symbol
pro tfidéni, platny pro elektricky a
elektronicky odpad (WEEE).
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Tento produkt byl vyroben z vysoce
kvalitnich soucasti a materialU, které Ize
znovu pouzit a které jsou vhodné pro
recyklaci. Produkt na konci Zivotnosti
nevyhazujte do béZného domaciho odpadu.
Odvezte ho do shérného mista pro recyklaci
elektrickych a elektronickych zafizeni.
Informace o téchto sbérnych mistech
ziskate na mistnich Uradech.

Dodrzovani smérnice RoHS:

Produkt, ktery jste zakoupili splfiuje
smérnicih EU RoHS (2011/65/EU).
Neobsahuje Zadné skodlivé ani zakdzané
materialy, které jsou smérnici zakazané.

Likvidace obalovych materialQ
+ Obalové materidly jsou nebezpecné pro
déti. Obalové materialy uschovejte na
bezpecném misté mimo dosah déti.
Obalové materialy vyrobku jsou vyrobeny
z recyklovatelnych materiald. Zlikvidujte je
spravné a tfidte je v souladu s pokyny pro
likvidaci recyklovaného odpadu.
Nelikvidujte je s béZnym domacim
odpadem.

L|kV|dace starého vyrobku
* Uschovejte si originalni karton od vyrobku
a prepravujte vyrobek v ném. DodrZujte
pokyny na kartonu. Pokud nemate
origindlni karton, zabalte vyrobek do
bublin nebo silného kartonu a pevné
oblepte paskou.

+ Aby draténa police a plech v troubé
neposkodily dvitka trouby, umistéte pasku
kartonu na vnitfek dvefi trouby v ¢astech,
které odpovidaji poloze plechu. Prilepte
dvifka trouby k boénim sténam.

+ Zajistéte vicka a drzaky panvi lepici
paskou.

+ Nepouzivejte dvitka nebo madlo ke
zvedani ¢i pfesouvani vyrobku.

Nevkladejte Zadné pfedméty na
vyrobek a posouvejte jej ve svislé
poloze.

Zkontrolujte vzhled vyrobku, zda
neobsahuje skody, k nimz mohlo
dojit pfi pfepravé.



F Obecné informace
Pirehled

1 Predni dvefe 7 Plotna

2 Madlo 8 Horni viko

3 Dolni zasuvka 9 Pohon ventilatoru (za ocelovym platem)
4 Plech 10 Svétlo

5 Dréaténa police 11 Prvek vyhrivani grilu

6 Ovladaci panel 12 Polohy polic

1 2 3 4 5 6 7 8
Svétlo termostatu

Funkéni spinaé

Normalni hofdk Vzadu vievo
Rychly horak Vpfedu vievo
Digitalni ¢asovac

Pfidavny horak Vpredu vpravo
Normalni horak Vzadu vpravo
Spinac¢ termostatu

O ~N o o~ wWwN =
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Obsah baleni
Dodéavané pfislusenstvi se muze lisit
podle modelu vyrobku. Vsechna
prislusenstvi popisovana v navodu k
pouZiti nemuseji byt souc¢asti vaseho
vyrobku.

1.Navod k pouziti

2. Standardni plech

Pouziva se na cukroviny, mrazené
potraviny a velké roZznéné kusy.

3. Plech na cukrovi
Slouzi na cukroviny, jako jsou kolace a
piskoty.

4. Draténa police
Slouzi k roznéni a pokladani pe¢enych,

roznénych nebo v hrnci pecenych pokrm

na pozadované urovni.
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5. Spravné umisténi draténé police a plechu

na teleskopickeé prihradky

(Tato funkce je volitelna. Nemusi byt
soucasti vaseho vyrobku.)

Teleskopické prihradky umoznuji snadno
vkladat a vyjimat plechy a draténou polici.
Pfi pouzivani plechu a draténé police s
teleskopickymi pfihradkami, zkontrolujte,
zda jsou koliky v zadni ¢asti stojand na
teleskopické pfihradky u okrajd draténé
police a plechu.

. Adapteér na konvici na kavu

Slouzi pro konvice na kavu.



Technické parametry

OBECNE

Vnéjsi rozméry (vyska/sitka/hloubka) 850 mm/600 mm/600 mm
Napéti/frekvence 220-240V ~ 50 Hz

Celkova spotieba energie 2.4 kW

Typ kabelu / prifez min.HO5VV-FG  3x 1,5 mm*

Kategorie plynového zarizeni

Cat Il 2H3B/P / Cat Il 2H3+ / Cat Il 2E+3+/
Cat 1 2H

Typ instalovaného plynu / tlak produktu

G 20/20 mbar, G 25/25 mbar

Celkova spotreba plynu

7.9KW (574 g/h)

Pfeména na typ plynu/tlak®

G 30/28-30 mbar - G 31/37 mbar

volitelné G 20/13 mbar
DESKA
Horaky
Vzadu vlevo Normalni horak
Vykon 2 kW (145 g/h)
Vpredu vlevo Rychly horak
Vykon 2.9 kW (211 g/h)
Vpredu vpravo Pridavny horak
Vykon 1kW (73 g/h)
Vzadu vpravo Normalni horak
Vykon 2 kW (145 g/h)
TROUBA/GRIL

Hlavni trouba

Multifunkéni trouba

Vnitfni svétlo

15 25W

Spotreba energie grilu
#

2.2 kW

Z&klady: Informace na energetickém stitku elektrickych trub jsou uvedeny v souladu s
normou EN 60350-1 / IEC 60350-1. Tyto hodnoty jsou zjistovany za standardniho zatizeni s
hornim-dolnim ohrevem nebo horkovzdusném provozu (pokud existuje).

Trida energetické ucinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda
na vyrobku existuji prislusné funkce nebo ne. 1-Vareni s eko-ventilatorem, 2- Turbo pomalé
peceni, 3- Turbo peceni, 4- Horni/doIni ohrev s ventilatorem, 5- Horni a dolni ohrev.

Technické parametry se mohou
ménit bez pfedchoziho upozornéni za
Ucelem zvySovani kvality vyrobku.

Obrazky v tomto navodu jsou
schematické a nemuseji se shodovat
s vasim vyrobkem.

Hodnoty na Stitcich vyrobku nebo v
doprovodné dokumentaci jsou
zjistovany v laboratornich
podminkach podle pfislusnych
norem. Podle provoznich a okolnich
podminek vyrobku se tyto hodnoty
mohou ménit.
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Tabulka injektoru

G 20/20 mbar 103 115 72 103
G 30/28-30 mbar | 72 87 50 72
G 25/25 mbar 103 115 72 103
G 20/13 mbar 116 145 84 116
G 31/ 37 mbar 72 87 50 72

Injektory, které nebyly dodany s vasim produktem, mizZete ziskat od autorizovaného
poskytovatele sluzeb.

Kategorie/typy/tlak zemniho plynu

Typ plynu, tlak a kategorii plynu, které Ize pouzit pro zemi, kde bude produkt instalovan,

naleznete v tabulce nize

FR Ccatll oE+34 620,20 mbar (25,25 mbar GSrCT)],tZ)aSrSO G31,37 mbar
BE Ccatll oE+34 620,20 mbar (25,25 mbar GSrCT)],tZ)aSrSO G31,37 mbar
RU Cat |l 2H3B/P (620,20 mbar (30,30 mbar 620,13 mbar | G20,10 mbar
Ccz Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
2E(43.46 - (G25.3,25 mbar (G20,20 mbar (G30,30 mbar

Catll 453 MJ/m3
NL (0°C))3B/P

Cat |l 2L3B/P (25,25 mbar 620,20 mbar (30,30 mbar
GB Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
IE Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
ES Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
PT Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
CH Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
IT Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
SK Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
cY Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
Sl Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar
GR Catll 2H3+ (20,20 mbar (30,28 30 mbar | G31,37 mbar

Cat Il 2ELS3B/P 620,20 mbar (G2.350,13 mbar | G30,37 mbar
i Catll 2E3P(B/P) (20,20 mbar (30,37 mbar
DE Cat Il 2E3B/P 620,20 mbar (30,50 mbar
AT Cat Il 2H3B/P 620,20 mbar (30,50 mbar
SE Cat Il 2H3B/P 620,20 mbar (30,30 mbar
LT Catll 2H3B/P 620,20 mbar (30,30 mbar
NO Cat Il 2H3B/P 620,20 mbar (30,30 mbar
MK Cat Il 2H3B/P 620,20 mbar (30,30 mbar
XK Cat Il 2H3B/P 620,20 mbar (30,30 mbar
RS Cat Il 2H3B/P 620,20 mbar (30,30 mbar
RO Cat Il 2H3B/P 620,20 mbar (30,30 mbar
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DK Cat Il 2H3B/P (G20,20 mbar (G30,30 mbar
EE Cat |l 2H3B/P (G20,20 mbar (30,30 mbar
MA Cat |l 2H3B/P (G20,20 mbar (30,30 mbar
Fl Cat Il 2H3B/P (G20,20 mbar (G30,30 mbar
HR Cat Il 2H3B/P (G20,20 mbar (G30,30 mbar
TR Cat Il 2H3B/P (G20,20 mbar (G30,30 mbar
MT Cat |l 3B/P (G30,30 mbar
IS Cat |l 2H (G20,20 mbar
LV Cat |l 2H (G20,20 mbar
LU Cat |l 2E (G20,20 mbar

Cat | 2H (G20,20 mbar
BG Cat |l 3B/P (G30,30 mbar
HU Cat | 2H G20,25 mbar

Cat |l 3B/P (G30,30 mbar
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E] Montaz
Vyrobek musi nainstalovat kvalifikovana
osoba v souladu s platnymi predpisy. Jinak
neni mozné uznat zaruku. Vyrobce
neodpovida za Skody vzniklé pfi procesech
provadénych neopravnénymi osobami,
muZze dojit i k propadnuti zaruky.
Za pfipravu mista a elektrické a
plynové instalace vyrobku odpovida
zakaznik.

Vyrobek musi byt instalovan
v souladu se vSemi mistnimi a/nebo
elektrickymi vyhlaskami.

Pred instalaci zkontrolujte pfipadné
vady na vyrobku. Pokud néjaké
objevite, neinstalujte jej.
Poskozené vyrobky mohou ohrozit
vasi bezpe¢nost.

Pred montazi

Abyste zajistili pfitomnost vzduchovych
praducht pod produktem, doporuéujeme
upevnit vyrobek na pevnou zakladnu s tim,
7e nozky by se nemély ponofovat do
koberce ani mékkych podlahovych krytin.
Podlaha kuchyné musi byt schopna unést
hmotnost zafizeni plus dal$i hmotnost
nadobi a potravin.

£
£
| c—] | s ]
E : E =
= i
= g |
E 65mmmin ! ™~ 65 mm min
g — - e

Tento vyrob tfidy 1 podle
normy EN 30-1-1, 1j. Ize jej umistit zadni a
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jednou stranou ke sténé kuchyné,
kuchynskému nabytku nebo zafizeni
libovolné velikosti. Kuchyrisky nabytek
nebo vybaveni na druhé strané smi byt
pouze stejné velikosti nebo mensi.

+ Lze je pouZivat se skfinémi po obou
stranach, ale pro minimalni vzdalenost
400 mm nad Urovni plotny pocitejte
s bo¢nim odstupem 65 mm mezi
spotrebicem a jakoukoli sténou, pFickou
nebo vysokou skFini.

+ Lze jej pouzivat i jako samostatné stojici
spotrebi¢. Nad povrchem desky je nutno
pocitat s minimalni vzdalenosti 750 mm.

+ (*) Pokud nad sporakem instalujete
digestof, upravte vysku instalace podle
pokynud vyrobce digestofe. Pokud neniv
prirucce k digestofi definovana zadna
velikost, méla by byt tato vyska alespon
650 mm.

+ Jakykoli kuchyrisky nabytek vedle
spotrebice musi byt tepluvzdorny (do
100 °C min.).

AVarovéml'- Nebezpedi pfevraceni!

Varovani: Pro zabranéni sklopeni zafizeni,
musi byt nainstalovany stabilizacni
pomucky! Postupujte podle pokynd pro
instalaci.

Bezpecnostni popruh

Pokud vas produkt obsahuje 2
bezpeénostni popruhy;

Spotrebi¢ je nutno zajistit proti prevazeni
pomoci dvou fetézl dodanych s troubou.
Hak (1) utdhnéte pomoci spravného ¢epu ke
kuchynské sténé (6) a bezpecnostni popruh
(3) pfipojte k haku pomoci uzamykaciho
mechanismu (2).



Stabilizaéni hak

Uzamykaci mechanismus

Bezpecénostni popruh

Upevnéte popruh k zadni strané sporaku
Zadni strana sporaku

6 Sténa kuchyné

Pokud vas produkt obsahuje 1
bezpecnostni popruh;

Spotrebi¢ je nutno zajistit proti prevazeni
pomoci jednoho bezpecnostniho popruhu
dodaného s troubou.

Bezpecnostni popruh pfipevnéte k produktu

podle postupu na nasledujicim obrazku.

o~ w N =

Ventilace mistnosti

U v8ech mistnosti musi byt oteviratelné
okno apod., u nékterych mistnosti bude
nutno pouzit trvalé odvétrani. Vzduch pro
spalovani je vtahovan z mistnosti a
spalovaci plyny jsou vypoustény pfimo do
mistnosti. Pro bezpeéné pouzivani
spotrebice je nezbytna dobré ventilace
mistnosti.

Pokoje s dvefmi nebo okny, které se
oteviraji pfimo do vnéjsiho prostredi

Ve dvefich nebo oknech, které se oteviraji
pfimo do venkovniho prostiedi, musi byt
vétraci otvory s rozméry uvedenymi v
tabulce nize podle celkového vykonu
zafizeni (celkova spotfeba plynu na
spotrebidi je uvedena v tabulce technické
specifikace této uzZivatelské pfirucky). Pokud
nejsou dvefe nebo okna vybavena celkovym
odvétravacim otvorem, ktery odpovida
celkové spotfebé plynu spotfebice, jak je
uvedeno v nasledujici tabulce, musi byt v
mistnosti urcité dalsi pevny vétraci otvor,
aby bylo zajisténo, Ze se dosahne celkovych
minimalnich pozadavkU na ventilaci
vzhledem k celkové spotiebé plynu
spotrebice. Pevny vétraci otvor mdze
obsahovat otvory pro stavajici vzduchové
Stérbiny, rozmér otvoru digestore apod.

Stabilni fetéz, ktery je maximalné
kratky a prakticky a diky tomu se
pfedchazi preklopeni dopfedu a do
strany a posunuti trouby.

Stabilni fetéz pro vafice neni navrZzen s
otvorem pro zapojeni konzole.

0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

Pokoje bez dvefi nebo oken, které se
oteviraji pfimo do vnéjsiho prostredi
Pokud v mistnosti, kde je vyrobek umistén,
nejsou dvefe nebo okno, které se otevira
pfimo do venkovniho prostfedi, je tfeba
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hledat jiné vyrobky, které urcité poskytuji
pevny nepfizplsobitelny a neuzaviratelny
vétraci otvor, spliujici poZadavky na
minimalni ventilacni otvory pro celkovou
spotfebu plynu spotfebice, jak je uvedeno ve
vySe uvedené tabulce. Zarover by mély byt
dodrZeny pfislusné stavebni pfedpisy.
Pokud prostor nebo vnitfni prostor obsahuje
vice neZ jedno plynové zafizeni, musi byt
nad rdmec pozadavku uvedeného v tabulce
poskytnut i dodatecny vétraci prostor.
Velikost dodatecné vétraci plochy musi
odpovidat pfedpistim pfislusnych plynovych
spotrebicu.

U spodni hrany dvefi, které se oteviraji do
vnitfniho prostfedi v mistnosti, kde je
umistén vyrobek, musi byt zajisténa
minimalni mezera 10 mm. Musite zajistit,
aby pfedméty, jako jsou koberce, jiné
podlahové krytiny atd. neovliviiovaly
pruchod, kdyZ jsou zaviené dvere.

Sporak Ize umistit do kuchyné,
kuchyné/jidelny nebo kuchyriského koutu

v obytné mistnosti, ne vSak do mistnosti

s vanou ¢i sprchou. Sporak nesmi byt
instalovan v obytné mistnosti s plochou pod
20m?®.

Neinstalujte tento spotfebi¢ do mistnosti
pod Urovni zemé, pokud neni oteviena na
pfizemni podlaZi nejméné na jedné strané.

Instalace a pripojeni
Pristroj Ize instalovat a pfipojovat jen v
souladu se zakonnymi predpisy.

Neinstalujte pfistroj vedle chladnicek
¢i mraznicek. Teplo vyzarované
vyrobkem zvysi spotfebu energie
chladicich zafizeni.

+ Pristroj pfenasejte nejméné ve dvou.

+ Pristroj umistéte pfimo na zem. Nesmi byt

na podstavci nebo zakladné.

NepouZivejte dvifka nebo madlo k
prendseni ¢i pfesouvani vyrobku.
Dvitka, madlo nebo zavésy se mohou
poskodit.

Elektrické zapojeni

PFipojte vyrobek k uzemnéné
zasuvce/vedeni chranéného miniaturnim
jisticem vhodného vykonu, jak je uvedeno v
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tabulce , Technické specifikace". Uzemnéni
musi zajistit kvalifikovany elektrikar, pokud
pouZivate vyrobek s transforméatorem nebo
bez n&j. Nase spole¢nost neodpovida za
Skody vzniklé z divodu pouzivani vyrobku
bez spravného uzemnéniv souladu s
mistnimi predpisy.
Vyrobek smi pfipojit k napajeni pouze
autorizovany a kvalifikovany
pracovnik. Zaruéni Ihta vyrobku
zacina bézet az po fadné instalaci.
Vyrobce neodpovida za Skody vzniklé
pfi procesech provadénych
neopravnénymi osobami.

Napdjeci kabel je nutno
nepfiskfipnout, ohnout & zmacknout,
nesmi pfijit do styku s horkymi
¢astmi zafizeni.
Poskozeny napdjeci kabel musi
vymeénit kvalifikovany elektrikar.
Jinak je zde nebezpedi zasahu
elektrickym proudem, zkratu nebo
pozaru!
Udaje napajeni museji odpovidat Gdajim na
typovém §titku pristroje. Stitek je pFistupny
pfi otevreni dvifek nebo dolniho krytu,
pfipadné se nachazi na zadni sténé pfistroje
podle typu pfistroje.
Napdjeci kabel vaseho vyrobku musi
odpovidat hodnotam v rabulce "Technické
parametry”.

Zastrcka napajeciho kabelu musi byt
snadno dosazitelnd i po instalaci
(nevedte ji nad varnou deskou).

Béhem zapajeni je nutné pouzit
narodni/mistni elektrické pfedpisy a
musi se pouzit pfislusna
zasuvka/vedeni a zastrcka pro
troubu. V pfipadé, Ze jsou limity
vykonu produktu mimo provozni
schopnost zastréky a
zasuvky/vedeni, musi byt vyrobek
pfipojen pres pevnou elektrickou
instalaci pfimo bez pouziti zastréky a
zasuvky/vedeni.



NeZ zahajite jakoukoli €innost na
elektrické instalaci, odpojte vyrobek
od napajeni.

Hrozi riziko zasahu elektrickym
proudem!

Zapojte napajeci kabel do zasuvky.
Pripojeni plynu

A Obecna varovani

+ Pokud instalaci, opravu nebo pfipojeni
provede
neautorizovana/neopravnéna/nekvalifikov
ana osoba nebo technik, hrozi nebezpedi
vybuchu, poZaru a otravy.

+ Pred umisténim vyrobku se ujistéte, zda
jsou mistni distribu¢ni podminky (typ a
tlak plynu) a nastaveni plynu vyrobku v
souladu s témito podminkami. Podminky
nastaveni plynu a hodnoty vyrobku jsou
uvedeny na Stitcich (nebo typovém §titku).

+ Pokud kdd vasi zemé neni uveden na
Stitku, postupujte podle mistnich
technickych pokynt pro vasi zemi pro
pfipojeni a konverzi plynu.

+ Vyrobek muze k plynovému rozvodu
pripojit pouze
opravnéna/licencovana/kvalifikovana
osoba nebo technik.

+ Vyrobce nenese odpovédnost za Skody
vzniklé v disledku postupl provedenych
neopravnénou/nelicencovanou/nekvalifik
ovanou osobou nebo technikem.

+ Pred zahdjenim jakychkoli praci na
plynové instalaci odpojte pfivod plynu. Je
pritomno riziko vybuchu!

+ Pokud potrebujete pozdéji pouzivat
vyrobek s jinym typem plynu, musite se
poradit s
autorizovanou/licencovanou/kvalifikova
nou osobou nebo technikem o
prislusném postupu konverze.

+ Po kazdém pouziti zkontrolujte tésnost
plynové pfipojky. Viyrobce nenese
odpovédnost za Zadné skody, které
mohou vzniknout v disledku dniku plynu,
ke kterému muze dojit v ddsledku
pfipojeni nebo prestavby plynu provedené
neopravnénymi osobami/osobami bez
povoleni.

+ Podrobné informace o pfipojeni a
prestavbé na plyn naleznete v navodu k
obsluze dodaném s vyrobkem.

& Riziko pozaru:

Pokud pfipojeni neprovedete podle nize
uvedenych pokynd, hrozi riziko Uniku plynu a
pozaru. Nase spoleénost nem{iZe nést
zodpovédnost za skody, které z toho
vyplyvaiji.

+ Pripojeni plynu musi provést pouze
opravnéna/licencovana/kvalifikovana
osoba nebo technik.

+ Ujistéte se, Ze plynova hadice, kterd se ma
pouZit v plynové pfipojce, splfuje mistni
normy pro plyn.

+ Ohebna plynova hadice musi byt
pfipojena tak, aby se nedotykala
pohyblivych ¢asti a horkych povrchu
(zndzornénych na obrazcich nize) v jejim
okoli a aby nebyla zachycena pfi pohybu
pohyblivych ¢asti. (napf. zasuvky). Kromé
toho by neméla byt umisténa v prostorach,
kde by se mohla zmacknout.

+ Nepohybujte s vyrobkem, jehoZ plynové
pripojeni bylo dokon&eno. PFi pfemisténi,
muZze vzniknout riziko Uniku plynu.

+ Plynova hadice by se méla pfipojovat
Sirokymi Uhlovymi zatackami proti
moznosti zlomeni a prohnuti béhem
pripojovani.

+ Plynova hadice se nesmi drtit, prohybat,
mackat, dotykat se ostrych roh( ani
prichazet do kontaktu s horkymi ¢astmi
vyrobku a kuchyriskym nadobim na
vyrobku. V disledku poskozeni plynové
hadice hrozi nebezpeci vybuchu!

+ Plynova hadice nesmi pfijit do kontaktu s
¢astmi, které mohou dosahnout teploty o
70 C vy$Si nez pokojova teplota.

+ K pfipojeni plynu a pfestavbu se musi
pouzit klic.

Vybeér strany plynové pfipojky

Pokud ma vas vyrobek dva plynové vyvody;

smér pfipojeni Ize ménit podle sméru

hlavniho zdroje plynu.

+ Jeden ze dvou vyvodU je utésnén
zaslepkou. Konec druhého vyvodu je
otevreny.
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1

Vystup na plynovou hadici

2 Zaslepka

(Vyvod, ke kterému je pripojena zaslepka,
se muze lisit v zavislosti na modelu
produktu.)

+ Pred pfipojenim plynu se ujistéte, Ze

hlavni plynova pfipojka a vystup plynové
hadice vyrobku, ktery se ma pfipojit k
plynu, jsou na stejné strané.

+ Pokud jsou hlavni plynova pfipojka a

+ Pokud

otevfeny vyvod plynové hadice na téze
strané, vytvorte plynové pfipojeni podle
obrazku nize

Pokud ma vas vyrobek jen jeden plynovy

vystup;

+ Pred pfipojenim plynu se ujistéte, Ze
hlavni plynova pfipojka a vystup plynové
hadice vyrobku, ktery se ma pfipojit k
plynu, jsou na stejné strané.

+ Pokud vystup plynové hadice a hlavni
privod plynu nesméruji na stejnou stranu,
ujistéte se, Ze hadice pfi pfipojovani
neprochazi horkou oblasti.

pfipojka a
vystup plynové hadice utésnény
zaslepovaci zatkou na téZe strang,
odstrante zaslepku z vystupu plynové
hadice pomoci dvou kli¢t. Zavrete vyvod
plynové hadice pomoci této zaslepky, kde
nebude mozné plynovou pfipojku vytvorit
s novym (nepouzitym) tésnicim tésnénim.

+ Musite se ujistit, Ze je tésnici tésnéni

+ Pripojeni plynu provedte podle dbrazku

spravné umisténo na svém misté.

nize na vystupu plynové hadice v blizkosti
hlavni plynové pfipojky.
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Dily pro pfipojeni plynu

Vizudly dili a nastroju, které mohou byt
vyzadovany pro pfipojeni plynu, jsou
uvedeny nize. V zavislosti na modelu se tyto



dily nemusi dodavat spolu s vyrobkem. 2. Pripojovaci dil na plyn pfipevnéte ke

Casti plynovych pripojek, které se majf spotfebici pomoci 22 mm klicea
pouzit, se mohou lisit v zavislosti na typu pripojovact dil vioZte do pfipojovaciho dilu
plynu a pfedpisti dané zemé. pomoci 24 mm klice,

Tésnéni proti Uniku

Pripojovaci kus pro
zemni plyn
(G20,G25) EN
10226 R1/2"

Pripojovaci kus pro
kapalny plyn
(G30,G31)

™ Pripojovaci kus
AN vystupu plynu

....... Zaslepka

Pripojeni plynu - Zemni plyn

+ Instalace zemniho plynu musi byt pred
instalaci vyrobku vhodné pfipravena k
montazi. Na vystupu plynového systému,
ktery ma byt pfipojen k vyrobku, musi byt
ventil zemniho plynu.

+ Ujistéte se, Ze je ventil zemniho plynu
snadno pfistupny.

+ Pripojte vyrobek k systému zemniho plynu
ve vasi domacnosti pomoci flexibilni
plynové hadice, ktera spliiuje mistni
normy.

+ P¥i pfipojovani plynu se musi pouZit nové
tésnici tésnéni.

+ Privod plynu musi byt pfipojen pres
plynové potrubi nebo bezpe¢nostni
plynovou hadici se zavitovymi spojkami
na obou koncich.

+ Pripojenilze uskute¢nit dvéma raznymi
zpusoby:

- EN ISO 228 Pfipojeni typu G1/2"

- EN 10226 Pfipojeni typu R1/2"

EN ISO 228 Pripojeni typu G1/2"
1. VloZte nové tésnéni do spojovaciho dilu a
ujistéte se, Ze je spravné usazeno.

NG: G20,G25

25 Nm

20-2

3. Po pripojeni musite zkontrolovat zda
nedochazik netésnosti spojovaci ¢asti.

EN 10226 Pripojeni typu R1/2"

1. VloZte nové tésnéni do pfipojovaciho dilu
pro zemni plyn a zkontrolujte, zda je
tésnéni spravné usazeno.

2. Dokud drzite vystup plynové pfipojky
vyrobku zafixovany klicem 22, pfipojte
propojovaci dil k vystupu plynu vyrobku

klicem 24 a pevné jej utahnéte.

NG: G20,G25

3. Kolem zavitové casti propojovaci spojky
namotejte tésnici hmotu. Pripojte
zavitovou ¢ast bezpecnostni plynové
hadice/trubky k propojovaci pfipojky
pomoci 24 mm kliGe a pevné ji utdhnéte,
pficemz propojovaci spojku drzte na

misté pomoci 24 mm kllce

NG: G20,G25

4. Po pfipojeni musite zkontrolovat zda
nedochazik netésnosti spojovaci ¢asti.

Pnpo;enl plynu - LPG
+ Vas vyrobek by mél byt pfipojen tak, aby
byl blizko plynové pripojky, aby se
zabranilo Uniku plynu.

+ Pred realizaci plynové pfipojky si zajistéte
plastovou plynovou hadici a vhodnou
montazni svorku. Vnitfni pramér plastové
plynové hadice musi byt 10 mm a jeji
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délka nesmi byt vétsinez 150 cm.
Plastova hadice musi byt odolna vUci
Uniku a musi se dat kontrolovat.

+ Plynové spotfebice a systémy se musi
pravidelné kontrolovat, zda spravné
funguji. Regulator, hadice a jeji svorka
musi byt pravidelné kontrolovany a
vymeénovany ve lhitach doporuéenych
vyrobcem nebo v pfipadé potreby.

+ P¥i pfipojovani plynu se musi pouZit nové
tésnici tésnéni.

+ Plynova pfipojka se musi pfipojit pomoci
plynové hadice nebo pevné pfipojky.

Pfipojeni s plynovou hadici

1. VloZte nové tésnéni do pfipojovaciho dilu
pro LPG a zkontrolujte, zda je tésnéni
spravné usazeno.

2. Pripojovaci vyvod plynu vyrobku zajistéte
klicem o praméru 22 mm, pfipojovaci dil
pripojte k vyvodu plynu vyrobku klicem o

priméru 24 mm a pevné utahnéte.

LPG: G30,G31

L

f/

3. Namontujte montaznl svorku naJeden
konec plynové hadice. Konec plynové
hadice, ke kterému jste pfipojili svorku,
zmékeete vioZzenim do vrouci vody na
jednu minutu.

4.Zmékéenou plynovou hadici zasurite az
do spojovaciho kusu. Svorku pevné
utahnéte Sroubovakem.

5.Po prlpOJenl musr[e zkontrolovat zda
nedochazik netésnosti spojovaci ¢asti.

Kontrola tésnosti v misté pfipojeni
+ Ujistéte se, Ze jsou viechny knofliky na
vyrobku vypnuté. Zkontrolujte, zda je
otevren pfivod plynu. Pfipravte mydlovou
pénu a naneste ji na misto pripojeni
hadice pro kontrolu Uniku plynu.
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. Dojde li k uniku plynu mydlova ¢ast se
zkontroluﬂe plynovou pfipojku.

+ V pfipadé, Zze vas produkt ma dva
vystupy na plynovou hadici, ujistéte se,
7e nepouzivany vystup je uzavien
zaslepkou. Pfipravte si mydlovou pénu a
naneste ji na spojovaci okraj zatky za
Ucelem kontroly dniku plynu. Namydlend
¢ast zacne pénit, pokud plyn unika. v
tomto pfipadé znovu zkontrolujte pfipojeni
zaslepky.

+ Namisto mydla mUzZete ke kontrole Uniku
plynu pouzit komeréné dostupné spreje.

+ V pfipadé uniku plynu uzavrete pfivod
plynu a mistnost vyvétrejte.

Nikdy nekontrolujte Unik plynu
zépalkou ¢i zapalovacem.

+ Zatlacte vyrobek ke sténé kuchyné.

+ Nastavovani nozek trouby
Vibrace béhem pouzivani mohou vést k
pohyblm nadob. Této nebezpedné situaci
predejdete tim, kdyZ bude vyrobek v
roviné a vyvazeny.
Z bezpecénostnich divodu zkontrolujte
vyvazenost vyrobku tak, Ze upravite Ctyfi
nozky vespod tak, Ze je otoCite doleva
nebo doprava a zarovnate podle pracovni
desky.

Posledni kontrola

1. Zkontrolujte funkce elektfiny.

2. Oteviete pfivod plynu.

3. Zkontrolujte instalaci plynu kvli
Spravnému upevnéni a tésnosti.

4. Zapalte horaky a zkontrolujte vzhled
plamene.

Plamen musi byt modry a musi mit
pravidelny tvar. Pokud je plamen
nazloutly, zkontrolujte, zda je vicko
horaku bezpené usazeno, nebo
vyCistéte horak.

Zmeéna plynu

A Obecna varovani

+ Pred zahdjenim jakychkoli praci na
plynové instalaci odpojte hlavni pfivod
plynu. Je pfitomno riziko vybuchu!

+ V8echny plynové trysky musi byt
vymeénény a nastaveni hofeni plynovych



kohoutkt musi byt provedeno v poloze
volnobéhu, aby byl vyrobek vhodny pro
pouZiti s jinym plynem.

+ Po zméné typu plynu se musi novy Stitek
s typem plynu na nahradnim sacku
nalepit na aktualni stitek, ktery se jiz
nachazi na zadni sténé vyrobku.

+ Konvertibilni typ plynu a kategorie plynu
vaseho vyrobku podle zemé jsou uvedeny
v Casti "Kategorie/typy/tlak plynu v zemi".
V této tabulce viz typy plynu, které mdzete
ve své oblasti konvertovat. V této tabulce
nelze konvertovat na nespecifikované typy
plynd.

+ Nahradni tryska vhodnd pro typ plynu,
ktery chcete konvertovat, nemusi byt
dodéna s vyrobkem. Trysky mudzZete ziskat
v autorizovaném servisu nebo na misté,
kde jste vyrobek zakoupili.

+ Hodnoty trysek a typy plynu, které se maji
pouZivat pro hofaky, jsou uvedeny na
konci této ¢asti. Provedte pfipojeni typu
plynu, ktery ma byt pfeménén, jak je
popsano v ¢asti pfipojeni plynu.

Nahradni dily pro konverzi plynu

NiZe jsou uvedeny vizualizace dili a

nastroju, které mohou byt potfebné pro

konverzi plynu. V zavislosti na modelu se
tyto dily nemusi dodavat spolu s vyrobkem.

Obtokova tryska

Tryska horaku

Vymeéna trysky horaku

1.V&echna ovladaci tla¢itka na ovladacim
panelu otocte do polohy vypnuto.

2. Uzavrete pfivod plynu.

3. Sejméte vicko horaku a télo horaku.

4. Odstrante plynové trysky otacenim proti
sméru hodinovych rucicek. (kli¢ 7)

Lo @)
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5. Pokud je vas vyrobek vybaven hofakem
wok s boéni tryskou, odstrante trysku
pomaoci klice ¢islo 7.

((Lisi se podle modelu vyrobku.))

Na nékterych hofacich varnych desek
je tryska zakryta kovovou ¢asti. Pri
vymeéneé trysky se musi tento kovovy
kryt odstranit.

6. Nainstalujte nové plynové trysky.
(Utahovaci moment 4 Nm)

7. Zkontrolujte vSechna pfipojeni, abyste se
ujistili, Ze jsou nainstalovana bezpecné a
spolehlivé.

Nové trysky maji svou polohu
vyznacenou na obalu nebo se
mUZete odvolat na tabulku trysek na
strance Tabulka injektoru, strana 14.

8. Po pfipojeni musite zkontrolovat tésnost
trysek.

Pokud nedojde k abnormaini situaci,
nesnazte se sejmout kohouty
plynovych hoféakd. Pokud je nutné
vymeénit kohout, musite kontaktovat
autorizovany servis.

Nastaveni snizeného priitoku plynu u

kohoutii desky

1. Zapalte horak, ktery chcete nastavit, a
otocte tlacitko do polohy stfedniho
plamene.

2. Sejméte tlacitko z plynového kohoutu.

3. Pouzivejte Sroubovak vhodné velikosti k
Upravé Sroubu nastaveni pritoku.

U LPG (propan-butan) otocte Sroub doprava.

U zemniho plynu otocte Sroub jednou proti

smeéru hodinovych rucicek.

» Normalni délka rovného plamene ve

snizené poloze by méla byt 6-7 mm.

4. Pokud je plamen vy$8i, neZ je pozadovana
poloha, otocte Sroub ve sméru
hodinovych ruci¢ek. Pokud je mensi,
otacejte doleva.
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5.V zavislosti na pouZitém plynovém
kohoutu ve vasem spotfebici se muze lisit
poloha sefizovaciho Sroubu.

1 Sroub nastaveni pritoku

1 Sroub nastaveni pritoku

Pokud se zméni typ plynu pfistroje, je
nutno zmeénit i Stitek, ktery udava typ
plynu pfistroje.

Kontrola netésnosti na tryskach

Pred provedenim zmény na produktu se

ujistéte, Ze jsou vSechny ovladaci knofliky

vypnuty. Po spravné zméné trysek by mél

pro kazdou trysku zkontrolovat tnik plynu.

1. Ujistéte se, Ze je pfivod plynu do produktu
zapnuty, pficemz vSechny ovladaci
knofliky stale udrZujte ve vypnuté poloze.

2. Kazdy otvor trysky blokujte prstem
pusobicim pfimérenou silou, aby se
zastavil Unik plynu, kdyZ se zapne
odpovidajici ovladaci knoflik a drzte ve
stisknuté poloze, aby se plyn dostal do
trysky.

3. Pripravenou mydlovou vodu naneste na
pfipojeni trysky malym kartacem, pokud v
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pripadé pfipojeni trysky unika plyn,
mydlova voda zaéne pénit. V tomto
pripadé trysku dotahnéte pfimérenou
silou a opakujte krok 3 znovu.

4. Pokud péna stale pretrvava, okamzité
vypnéte pfivod plynu do produktu a
zavolejte autorizovaného servisniho
zastupce nebo technika s licenci.
NepouZivejte produkt, dokud do produktu
nezasahne autorizovany servis.




B Piiprava

Tipy pro usporu energie

Nasledujici informace vam pomohou

pouZivat zafizeni ekologicky a uSetfit energii:

+ Pouzivejte tmavé a smaltované nadaoby,
prenos tepla pak bude lepsi.

+ Kdyz pfipravujete pokrmy, provadéjte
predehfivani, pokud je doporucéuje navod k
pouziti nebo recept.

+ Béhem peceni neotevirejte Casto dvitka
trouby.

+ Zkuste péct vice neZ jeden pokrm v troubé
soucasné, jakmile je to mozné. MUzZete
varit tak, Ze na draténou polici umistite
dvé nadoby.

+ Pecte vice neZ jeden pokrm za druhym.
Trouba jiZ bude horka.

+ Energii usetfite, pokud troubu vypnete par
minut pfed koncem doby peceni.
Neotevirejte dvirka trouby.

+ Zmrazené potraviny pfed vafenim
rozmrazte.

+ PouZivejte panve/hrnce s viky na vareni.
Pokud nemate viko, spotfeba energie
muze vzrust az étyfnasobné.

+ Zvolte hotak, ktery je vhodny pro rozmér
dna hrnce. VZdy zvolte spravny rozmér
hrnce pro pfipravovany pokrm. Vétsi
hrnce vyZaduji vice energie.

+ Informace o energetické Ucinnosti podle
EU 66/2014 naleznete na produktovém
listu uvedeném u vyrobku.

Uvodni pouziti
Nastaveni ¢asu
PFi nastavovani blikaji pfislusné
symboly na displeji.
Stisknutim klaves J#/™= nastavte ¢as, poté
co troubu poprvé zapojite.
Denni dobu nastavte pomociiZ,
potom stlacte ¥+ / ™= a nastavte Gas.

Nastaveni potvrdte stisknutim symbolu(® a
pockejte 4 sekundy, aniz byste se dotkli
jinych klaves, 4 sekundy.
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Tlagitko nastavenf

Symbol zdmku

Symbol hodin

Symbol hlasitosti alarmu *
Symbol eko rezimu

Tlacitko plus

Tlagitko minus

Symbol ¢asového kolace
Symbol Alarm

Symbol konce ¢asu peceni*
Symbol doby peceni
Tlaéitko programu

(Lisi se podle modelu vyrobku.)

Neni-li pocatecni as nastaven,

hodiny se spusti od 12:00a
zobrazi se symbol (4. Jakmile ji
nastavite, tento symbol zmizi.

Aktualni nastaveni ¢asu se zrusiv
pripadé vypadku elektrické energie.
Je nutno je znovu nastavit.

vni ¢isténi produktu
Povrch se muze poskodit vlivem
nékterych saponétl nebo cisticich
material.
NepouZivejte agresivni saponaty,
Cistici prasek/mléko ani ostré
predméty pfi ¢isténi.

Sejméte vSechny obaly.

Setfete povrch vyrobku vihkym hadfikem

nebo houbickou a osuste hadfikem.
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Vychozi ohfev

Zahfivejte vyrobek cca 30 minut, pak je

vypnéte. Tim dojde k odpaleni a odstranéni

zbytkU nebo vrstev z vyroby.
Horké povrchy zpUsobuji popaleniny!
Vyrobek muze byt b&hem pouzivani
horky. Nikdy se nedotykejte horkych
horaku, vnitfnich ¢asti trouby,
topnych prvkl atd. UdrZujte déti
mimo dosah.
VZdy pouZivejte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horké trouby.

Elektricka trouba

1. Vyjméte vSechny pecici plechy a draténou

polici z trouby.

2. Zavrete dvitka trouby.

3. Zvolte statickou pozici.

4. Zvolte nejvyssi vykon grilu; viz PouZivani

elektrické trouby, strana 29.
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5. Zapnéte troubu asi na 30 minut.
6. Vypnéte troubu; viz PouZivani elektrické
trouby, strana 29

Trouba s grilem
1. Vyjméte vSechny pecici plechy a draténou
polici z trouby.
2. Zavrete dvitka trouby.
3. Zvolte nejvyssi vykon grilu; viz Oviadani
grilu, strana 36.
4. Zapnéte troubu asi na 15 minut.
5.Vypinani grilu; viz Ovladani grilu, strana 36
Pfi prvnim pouziti se mize na par
hodin uvoliovat kour a zapach. To je
normalni. Zkontrolujte, zda je
mistnost fadné odvétrana, abyste
odstranili kour i zapach. Vyhnéte se
pfimému vdechovani koure a
zépachu.



B Pouzivani varné desky

Obecné informace o vareni

Nikdy neplfite panev olejem do vice

& nez jedné tretiny. PFi nahfivani oleje
nenechavejte varnou desku bez
dozoru. Prehraty olej znamena
nebezpeci pozaru. Nikdy se
nesnazte mozny ohen uhasit
vodou! Kdyz se olej vzniti, prikryjte
jej pozarni dekou nebo vihkym
hadrem. Vypnéte varnou desku,
pokud je to bezpecné, a zavolejte
hasice.

+ Potraviny pfed smaZzenim peclivé osuste a

opatrné vloZte do horkého oleje. Pred
smazenim zkontrolujte, zda zmrazené
potraviny zcela rozmrzly.

+ Nezakryvejte nadobu, v niz zahfivate olej.

+ Panve a hrnce umistujte tak, aby jejich
rukojeti nebyly nad varnou deskou a
nemohlo dojit k jejich spaleni. Na desku
neumistujte nevyvazené a snadno
preklopitelné nadoby.

+ Na zapnuté varné oblasti nepokladejte
prazdné nadoby a hrnce. Mohly by se
poskodit.

+ Provoz varnych oblasti naprédzdno bez
nadoby nebo hrnce muze poskodit
vyrobek. Jakmile dovafite, vypnéte varné
oblasti.

+ JelikoZ povrch vyrobku muze byt horky,
nepokladejte na néj plastové ani hlinikové
nadoby.

Takové nadoby by nemély byt pouzZivany k

uchovavani potravin.

+ Pouzivejte pouze hrnce a nadoby s
plochym dnem.

+ Do hrnct a panvi vkladejte pfimérené

mnozstvi potravin. Takto nebudete muset

provadét zbytecné Cisténi z dlivodu
preteceni.

Nepokladejte poklice hrncti nebo panvi na

varné oblasti.
Pokladejte hrnce do stfedu varné oblasti.
Pokud chcete hrnec posunout na jinou
varnou oblast, zvednéte jej a postavte ho
tam, neposunujte jim.

Vareni s plynem

+ Velikost nadoby musi odpovidat velikosti
plamene. Upravte plamen tak, aby

nepfesahoval dno nadoby a umistéte
nadobu na drzak hrnce.

Pouzivani varnych desek

Normalni hofak 18-20 cm

Rychly hofdk 22-24 cm

Pfidavny hofak 12-18 cm

Normalni hofdk 18-20 cm je seznam

doporuéenych primeérd pro hrnce nebo
panve na pfislusné horaky.

B R

NepouZivejte nddoby na vareni vétsi,
nez je uvedeno ve vySe uvedenych
max. a min. rozmeérech. Pouzitim
vétSich nadob na vareniriskujete
otravu kysli¢nikem uhelnatym,
prehrati prilehlych povrcht a
ovladacich knofliku. Pouzitim
mensich nadob na vareni riskujete
popaleni plamenem.

Velky symbol plamene oznacuje nejvyssi

vykon vareni, maly symbol plamene

otocite do polohy vypnuto (nahoru), k

horakim neproudi plyn.

Zapaleni plynovych horaku

1. Tisknéte tlacitko hofaku.

2. Otacejte jim proti sméru hodinovych

rucicek k velkému symbolu plamene.

» Plyn zaZehne vznikla jiskra.

3. Nastavte poZadovany vykon.

Vypinani plynovych horaku

Otocte tladitkem pasma udrzovani teploty

do polohy vypnuto (horni).
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Bezpecnostni systém uzavéru plynu
(u typi vybavenych tepelnou
soucastkou)

1 Jakmile dojde ke
zhasnuti horaka z
duvodu pretecen,
spusti se bezpe¢nostni
systém a prerusi privod
plynu.

1. Bezpe€nostni
systém uzavéru
plynu
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+ Stisknéte tlacitko smérem dovnitf a otoGte

jim proti sméru hodinovych rucicek a
zapalte.
Po zapdleni plynu drzte tlacitko jesté 3-5
sekund, aby se spustil bezpe¢nostni
systém.
Pokud se plyn nezapadlil poté, co jste
stiskli a pustili tlac¢itko, postup opakujte a
tisknéte tlacitko po dobu 15 sekund.
Uvolnéte tlacitko, pokud neni horak
zapdlen béhem 15 vtefin.
Pred dalSim pokusem pockejte
nejméné 1 minutu. Hrozi riziko
nahromadéni plynu a vybuchu!



[ obsluha trouby

Obecné informace pro peceni,
roznéni a grilovani

Horké povrchy zpUsobuji popaleniny!
Vyrobek muze byt b&hem pouzivani
horky. Nikdy se nedotykejte horkych
horaku, vnitfnich ¢asti trouby,
topnych prvkl atd. UdrZujte déti
mimo dosah.

VZdy pouZivejte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horké trouby.

Davejte pozor pfi otevirani dvifek
trouby, muzZe unikat para.

Unik pary vdm mUze opafit ruce,
oblicej a/nebo oci.

Tlpy pro peceni

+ Pouzivejte neprilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné
silikonové formy.

Co nejlépe vyuZijte misto na polici.

Pecici formu vkladejte doprostred
prihradky.

Zvolte spravnou pozici pfihradky, nez
troubu nebo gril zapnete. Nemérite pozici
prihradky, kdyZ je trouba horka.

UdrZujte dvitka trouby zavrena.

Tlpy na roznéni

Pokud na celé kufe, krocana a velké kusy
masa nanesete napr. citronovou stavu a
cerny pepf pred pe¢enim, zvysite G¢innost
peceni.

Roznénimasa s kostitrva asi o 15 az 30
minut déle nez masa stejné velikosti bez
kosti.

Kazdy centimetr tloustky masa vyZaduje
asi 4 az 5 minut peceni.

Maso nechte v troubé jesté cca 10 minut
po dobé peceni. Stavy se pak lépe
rozmisti po celém kusu masa a nevytékaji
pfi nafiznuti.

Ryby kladte na strfedni nebo dolni
pfihradku do Zaruvzdorného plechu.

Tipy na grilovani

KdyZ grilujete maso, ryby a drdbez, rychle
zhnédnou, maji péknou kdrku a nevysusuiji
se. Ploché kusy, roznéné maso a klobasy

jsou pro grilovani zvlasté vhodné, coz plati |

pro zeleninu s vysokym obsahem vody, jako

jsou rajcata a cibule.

+ Pokrmy ke grilovani rozmistéte na draténé
mrizce nebo do plechu s draténou
mriZkou tak, aby pokryta plocha
neprekrac¢ovala rozméry ohrevu.

+ Posurite draténou polici nebo plech s
grilem na poZadovanou Uroven v troubé.
Pokud grilujete na draténé polici, posurite
na dolni pfihradku pecici plech pro
zachytavani mastnoty. Pecici plech musi
byt takové velikosti, aby zakryl celou
grilovaci plochu. Takovy plceh nemusi byt
soucasti produktu. Do peciciho plechu
nalijte trochu vody pro snadnéjsi ¢isténi.

Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpeci
pozaru. Pouzivejte na grilovani jen
ty potraviny, které jsou vhodné pro
intenzivni zar grilu.

Neumistujte potraviny pfilis daleko
dozadu grilu. Je to nejteplejsi ¢ast a
mastné potraviny se mohou vznitit.

Pouzivani elektrické trouby
Zvolte teplotu a provozni rezim

1 2

1 Funkéni spina¢

2 Spinac termostatu

1. Nastavte funkéni tlagitko na poZzadovany
provozni rezim.

2. Nastavte tlacitko teploty na poZadovanou
teplotu.

» Trouba se zahfeje na nastavenou teplotu a

udrZuje ji. Pfi hazfivani zUstane svitit

kontrolka teploty.

»

Vypnéte elektrickou troubu
Prepnéte funkéni tlacitko a tlacitko teploty
do polohy vypnout (nahore).
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Polohy pfihradek (pro modely s
draténou mrizkou)

Je nezbytné umistit draténou mfizku
spravné na pfihradku. Draténou mfizku je
nutné zasunout mezi pfihradky podle
obrazku.

Nenechte draténou mfizku stat opfenou o
zadni sténu trouby. Draténou mfizku
posurite do predni ¢asti police a vyrovnejte
pomoci dvifek, abyste dosahli idealniho
vykonu grilu.

(Lisi se podle modelu vyrobku.)

orni onrev, aolni onrev s

ventildtorem (v zadni sténé) jsou
zapnuté. Ventilator rychle a
rovnomeérné rozvadi horky
vzduch v troubé. Pouzivejte
vzdy jen jeden plech.

Trouba se nezahriva. Funguje
pouze ventilator (v zadni sténé).
Zmrazené potraviny se

Provozni rezimy

Poradi provoznich rezimU uvedené zde se
muZze lisit od vybavy vaseho pfistroje.

Horni a dolni ohfev jsou
zapnuté. Potraviny se zahfivaji
soucasné shora i zdola. Vhodné
napr. pro kolace, susenky ¢i
kolacky a rendliky v pecicich
forméach. Pouzivejte vzdy jen
jeden plech.

Pracuje jen spodni ohrev. Je to
vhodné pro pizzu a nasledné
opeceni potravin zespodu.

Tato funkce musi byt pouzita
rovnéz pro snadné parni Cisténi.
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rozmrazuje pomalu pfi pokojové
teploté, upecené potraviny se
ochladi. Cas potiebny na
rozmrazeni celého kusu masa je
del$i nez v pripadé potravin se

zmy.

Funguje ohfev s ventilatorem (v
zadni sténé).

Ventilator rychle a rovhomérné
rozvadi horky vzduch v troubé.
Ve vétsiné pripadd neni
predehfivani nutné. Vhodné pro
peceni vasich pokrmu na
rdznych drovnich prihradek.
Vhodné pro pouZziti vice plech.
Tato funkce musi byt pouzita
rovnéz pro snadné parni Cisténi.

Horni ohrev, doIni ohfev a ohrev
s ventilatorem (v zadni sténé)
jsou zapnuté. Pokrm je
rovnomeérné a rychle upecen ze
vSech stran. Pouzivejte vzdy jen
jeden plech.




Je zapnuty velky gril ve stropu
trouby. Hodi se na grilovani
velkého mnozstvi masa.

+ VloZte velké nebo stfedné
velké ¢asti na spravnou
polici pod gril pro grilovani.

+ V poloviné doby grilovani
potraviny otocte.

Grilovani neni tak vykonné jako

u plného grilu

+ VloZte malé nebo stfedné
velké ¢asti na spravnou
polici pod gril pro grilovani.

+ V poloviné doby grilovani

potraviny otocte.
Pouzivani hodin trouby

1 2 3 4 5

© 9y eco
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Tlagitko nastavenf

Symbol zdmku

Symbol hodin

Symbol hlasitosti alarmu *
Symbol eko rezimu

Tlacitko plus

Tlagitko minus

Symbol ¢asového kolace
Symbol Alarm

Symbol konce ¢asu peceni*
Symbol doby peceni
Tlaéitko programu

(Lisi se podle modelu vyrobku.)
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Maximalni ¢as pro nastaveni konce
vareni je 5 hodin a 59 minut.
Program se zrusi v pfipadé vypadku
energie. Troubu pak musite znovu
naprogramovat.

B&hem provadéni nastaveni na se
displeji zobrazi souvisejici symboly.
Musite chvili pockat, nez nastaveni
bude ucinné.

Neni-li nastaveno zadné peceni,
nelze nastavit aktualni ¢as.

Zobrazi se zbyvajici ¢as je-li ¢as
vareni nastaven jakmile vareni zacne.

Peceni s urcenim doby peceni:

Troubu mUZete nastavit tak, aby se zastavila

na konci specifikovaného ¢asu, a to

nastavenim doby vareni na ¢asovadi.

1. Vyberte funkci vareni.

2. Stisknéte (& dokud se na displeji
nezobrazi symbol P!

3. Nastavte ¢as vateni pomoci klaves = / ==

» » Po nastaveni ¢asu vareni se na displeji

zobrazi symbol [Pl a cas se odpogitava.

4. Do trouby vioZte nadobi a teplotu nastavte
pomoci tla¢itka nastaveni teploty. Spusti
se vareni.

» Cas vareni se zacne odpodcitavat na

displeji, jakmile zacne vareni a vSechny ¢asti

¢asového symbolu se rozsviti. Nastavena

doba vareni se rozdéli do 4 stejnych ¢asti, a

kdyz ¢as kazdé ¢asti skonci, symbol takové

¢asti se vypne. Tak snadno zjistite
odpovidajici ¢as vareni a vSe bude snazsi.

Nataveni konce doby vareni na

Nemusi byt souéasti vaseho vyrobku.)

Po nastaveni ¢asu vareni na ¢asovaci

mUZete nastavit konec ¢asu vareni.

1. Vyberte funkci vareni.

2. Stisknéte (2 dokud se na displeji
nezobrazi symbol P!

3.Cas vateni nastavte pomoci kldves = / w=.

» » Jakmile je ¢as vafeni nataveny, na

displeji se rozsviti symbol (!

4. Stisknéte  dokud se na displeji
nezobrazi symbol .
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5. Stisknéte klavesy 4= /™= a nastavte konec
Casu vareni.

» Po nastaveni ¢asu vareni se na displeji

zobrazi symbol Pl a symbol 2. Jakmile

vareni zacne, symbol =\ zmizi.

6. Do trouby vloZte nadobi a teplotu nastavte
pomoci tla¢itka nastaveni teploty. Spusti
se vareni.

» Casovaé trouby vypoéte éas spusténi

odectem ¢asu vareni od konce ¢asu, ktery

jste nastavili. Vybrany provoznirezim se

aktivuje, kdyZ nadejde ¢as spusténi vareni a

trouba se rozehfeje na nastavenou teplotu.

Udrzi tuto teplotu az do konce ¢asu vareni.

» Cas vareni se zacne odpodcitavat na

displeji, jakmile zacne vareni a vSechny ¢asti

¢asového symbolu se rozsviti. Nastavena

doba vareni se rozdéli do 4 stejnych ¢asti, a

kdyz ¢as kazdé ¢asti skonci, symbol takové

¢asti se vypne. Tak snadno zjistite
odpovidajici ¢as vareni a vSe bude snazsi.

7. Po dokon&eni vareni se na displeji zobrazi
"End" a Gasovac vyda zvukové upozornéni.

8. Audio upozornéni zazni na dobu 2 minut.
Chcete-li toto upozornéni vypnout,
stisknéte libovolnou kladvesu. Budik se
ztlumi a zobrazi se aktudlni ¢as.

Pokud na konci zvukového varovani
stisknete libovolnou klavesu, trouba
se znovu spusti. OtoCte tlacitko pro
nastaveni teploty a funkce do pozice
"0" (vypnuto) a vypnéte troubu,
abyste predesli opétovnému spusténi
trouby po konci upozornéni.

Aktivace zamku

Pouzitim tlagitek trouby muzZete zabranit

aktivaci funkce zamku.

1. Stisknéte i2 dokud se na displeji
nezobrazi symbol & .

» Na displeji se zobrazi "OFF" .

2. Pro aktivaci zamku stisknéte 4 .

» Jakmile je zamek aktivovany, na displeji se

zobrazi "Zap." a symbol (2 z(istane

rozsviceny.

Klavesy trouby po aktivaci zamku
nefunguji. Zdmek se nezrusiani v
pripadé vypadku napajeni.
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Chcete-li zamek deaktivovat

1. Stisknéte iz dokud se na displeji
nezobrazi symbol &.

» Na displeji se zobrazi "On" .

2. Zadmek deaktivujte stisknutim klavesy ==

» "VYPNOUT" se zobrazi po vypnuti zamku.

Nastaveni budiku

Hodiny na pfistroji muZete pouZivat k

upozornéni nebo pfipomenuti i mimo peceni.

Budik nema zadny vliv na funkce trouby.

Pouziva se jako upozornéni. Napfiklad to

mUZe byt uZite¢né, chcete-li pokrm v troubé

v urcitou chvili obratit. Po uplynuti

nastavené doby zazni alarm.

1. Stisknéte (2 dokud se na displeji
nezobrazi symbol &) .

Maximalni doba budiku mdze byt 23
hodin a 59 minut.
2. Délku trvani nastavte pomoci klaves = /
—
Funkéni tlacitka pro tén alarmu, denni
dobu, jas displeje a nastaveni teploty
musi byt v pozici 0 (OFF).
» Na displeji se rozsviti symbol budiku 2 a
jakmile bude budik nastaveny, na displeji se
zobrazi ¢as budiku.
3. Na konci ¢asu budiku za¢ne blikat symbol
asu budiku £ a ozve se signal budiku.

Vypinani alarmu

1. Audio upozornéni zazni na dobu 2 minut.
Chcete-li toto upozornéni vypnout,
stisknéte libovolnou klavesu.

» Budik se ztlumi a zobrazi se aktualni ¢as.

ZruSeni budiku:

1. Stisknéte (© dokud se na displeji
nezobrazi symbol & a budik zruste.

2. Stisknéte a pridrzte klavesu ™= dokud se
nezobrazi "00:00" .

Zobrazi se ¢as budiku. Pokud je ¢as
budiku a ¢as vareni nastaven
soucasné, zobrazi se kratsi Cas.

Zmeéna tonu budiku

1. Stisknéte i dokud se na displeji
nezobrazi symbol <9,

2. Pozadovany tén alarm nastavte
klavesami = / ==



3.Tén, ktery nastavite, se aktivuje héhem
kratké chvilky.

» Zvoleny tén budiku se zobrazi na displeji

jako "b-01", "b-02" nebo "b-03".

Zména denni doby

Chcete-li zménit ¢as, ktery jste nastavili

drive:

1. Stisknéte i= dokud se na displeji
nezobrazi symbol (.

2. Nastavte Gas pomoci klaves e /=,

3.Cas, ktery nastavite, se za chvili aktivuje.

Usporny rezim

MUZete Setfit energii v Usporném rezimu,

budete-li varit s nastavenim ¢asu vareni.

Tento rezim dokonéi vareni pfi vnitfni teploté

trouby a vypnutych topnych prvcich pred

koncem Casu vareni.

Nastaveni isporného rezimu

1. Stisknéte symbol iz dokud se na displeji
nezobrazi symbol tsporného rezimu.

» Na displeji se zobrazi "OFF" .

2. Aktivujte Usporny rezim stisknutim
klavesy 4.

» Jakkmile se zamek aktivuje, na displeji se

zobrazi "On" a symbol dsporného rezimu

zUstane rozsviceny.

Deaktivace usporného rezimu.

1. Stisknéte symbol :# dokud se na displeji
nezobrazi symbol tsporného rezimu.

» Na displeji se zobrazi "On".

2. Usporny rezim deaktivujte stisknutim
klavesy w

» "Off" se zobrazi jakmile se zdmek

deaktivuje.

Nastaveni jasu obrazovky

(Tato funkce je volitelna. Nemusi byt

soucasti vaseho vyrobku.)

1. Stisknéte i dokud se na displeji
nezobrazid-01 nebo d-02 nebo d-03 a
nastavte jas.

2. Pozadovany jas nastavte pomociklaves
o+ /-

» Cas, ktery nastavite se aktivuje za chvili.

Tabulka éasu vareni

Casy v této tabulce jsou minény jako
pravodce. Casy se mohou lisit v
z4vislosti na teploté potravin,
tloustce, typu a vasich vliastnich
preferencich vareni.

Peceni a roznéni
ﬂ 1. police v troubé je spodni police.

pl?egr?s na eden zasobni Standardni plech= &
Kolac ve Jeden zasobnik Forma na kolac na 2 180 40...50
formé dr&téné policix+ =
Malé kolace | Jeden zasobnik Standardni plech* [ 3 160 25..35
Jeden zdsobnik Standardni plech* 3 150 30...40
2 zasobniky 1-Plech na cukrovi* @ 1-3 150 35..50
3-Standardni plech
3 zasobniky 1-Standardni plech* 1-3-5 150 35..50
3-Plech na cukrovix
5-Hluboky plechx
Kolae Jeden zésobnik | Kulata dortové forma o 3 160 25..35
priméru 26 cm na 0
draténé polici**
Jeden zésobnik | Kulata dortové forma o 2 150 30...40
priméru 26 cm na &
draténé polici**
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2 zasobniky 1-Kulaté dortova forma 1-4 150 35..45
o primeéru 26 cm na
draténé policix* @
4-Kulaté dortové forma =
o primeéru 26 cm na
plechu na cukrovix*
Susenky Jeden zasobnik Plech na cukrovi* = 3 180 25...30
2 zasobniky 1-Plech na cukrovi* @ 1-3 180 30..40
3-Standardni plech
3 zasobniky 1-Plech na cukrovi* 1-3-5 180 35..45
3-Standardni plech*
5-Hluboky plechx
Pecivo Jeden zasobnik Standardni plech* ] 2 200 30...40
2 zasobniky 1-Plech na cukrovi* 1-56 200 45 .55
5-Standardni plech <)
3 zasobniky 1-Plech na cukrovi* 1-3-5 200 55..65
3-Standardni plech* &
5-Hluboky plech
g:ét:/% Jeden zasobnik Standardni plech - 2 200 25..35
2 zasobniky 1-Plech na cukrovi* 1-3 200 35..45
3-Standardni plech
3 zasobniky 1-Plech na cukrovi* 1-3-5 190 45 .55
3-Standardni plech
5-Hluboky plech
Kvasnice Jeden z&sobnik Standardni plech* ] 2 200 35..45
Lasagne Jeden zasobnik Sklenéna / kovova 2-3 200 30..40
obdélnikova forma na ]
draténé polici**
Pizza Jeden zasobnik Standardni plech* [ 2 200 ... 220 15..20
Hovézi Jeden zasobnik 3 25 min. 100 ... 120
stealf (9e|y) Standardni plech= & 250/max,
/ Roznény potom
180...190
Jehnéci Jeden zasobnik 3 25 min. 70..90
kyta (v . . 250/max,
hrnci) Standardni plech potom
190
Jeden zasobnik 3 25 min. 60 ... 80
. . 250/max,
Standardni plech potom
190
Roznéné Jeden zasobnik 2 15 min. 60 ... 80
tg)re (18-2 Standardni plech* % Zigignrix‘
180 ... 190
Jeden zasobnik 2 15 min. 60 ... 80
. . 250/max,
Standardni plech potom
180 ... 190
Turquie (5.5 | Jeden zasobnik 1 25 min. 150...270
kg) Standardni plech Zigignrix‘
180 ... 190
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Jeden zasobnik 1 25 min. 150 ... 210
. . 250/max,
Standardni plech potom
180...190
Ryba Jeden zasobnik Standardni plech 3 200 20..30
Jeden zdsobnik Standardni plech* 3 200 20...30
Doporuc¢ujeme provadét pfedehfivani u vSech potravin.
* PrisluSenstvi se nemusi dodavat spolu se spotrebicem.
+* PrisluSenstvi se nedodava spolu se spotfebicem. Jsou to komeréné dostupné vyrobky.

Tabulka pro pripravu kontrolnich jidel
Jidla v této tabulce jsou pfipravena v souladu s normou EN 60350-1, ¢imz se zkousky
produktu pro kontrolni instituce zjednodusuiji.

Susenka Jgden ] Standardn plechs = 3 140 20...30
zasobnik -
;ggggnik Standardni plech* & 3 140 20..30
2 zasobniky 1-Standardni plech* 1-3 140 20..30
3-Plech na cukrovi*
3 zasobniky 1-Standardni plech* 1-3-5 140 25..35
3-Plech na cukrovix &
5-Hluboky plech
Malé kolace ;ggggnﬂ( Standardn plechs - 3 160 25..35
;ggggnik Standardni plech* 5] 3 150 80..40
2 zasobniky 1-Plech na cukrovi* 1-3 150 35..50
3-Standardni plech
3 zasobniky 1-Standardni plech* 1-3-5 150 35..50
3-Plech na cukrovix
5-Hluboky plechx
Kolae Jeden Kulata dortové forma 3 160 25..35
zasobnik 0 pruméru 26 cm na &
draténé polici**
Jeden Kulata dortové forma 2 150 30...40
zasobnik 0 pruméru 26 cm na &)
draténé polici**
2 zasobniky 1-Kulata dortova 1-4 150 35..45
forma o pruméru 26
cm na draténé
polici** .
4-Kulata dortova @
forma o pruméru 26
cm na plechu na
cukrovix*
Jable¢ny Jeden Kulata ¢erna kovova 2 180 50...60
kolac zasobnik forma o pruméru 20 5
cm na draténé
polici+*
Jeden Kulata ¢erna kovova 2 170 50 ... 60
zasobnik forma o pruméru 20 "
cm na dréténé =
polici+*
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2 zasobniky 1-Kulata cerna
kovové forma o
prameéru 20 cm na
draténé policix*
4-Kulata ¢erna
kovové forma o
prameéru 20 cm na
plechu na cukrovix*

1-4 170 50 ... 60

Doporuc¢ujeme provadét pfedehfivani u vSech potravin.

* PrisluSenstvi se nemusi dodavat spolu se spotrebicem.
+* PisluSenstvi se nedodava spolu se spotfebi¢em. Jsou to komeréné dostupné vyrobky.

Tlpy pro pecenl
+ pokud je kola¢ prilis suchy, zvyste teplotu
o cca 10°C a zkratte dobu peceni.

+ Pokud je kola¢ vihky, pouZijte méné
tekutiny a sniZte teplotu o 10°C.

+ Pokud je kola¢ na povrchu prilis tmavy,
polozZte ho na nizsi polici, snizte teplotu a
prodluzte dobu peceni.

+ Pokud je dobfe pecen uvnitt, ale lepkavy
na povrchu, pouZijte méné tekutiny, snizte
teplotu a prodluzte dobu peceni.

Tipy pro peceni peciva

+ Pokud je pecivo prilis suché, zvyste
teplotu o cca 10°C a zkratte dobu peceni.
Navlhcete vrstvy tésta omackou z mléka,
oleje, vajec a jogurtu.

+ Pokud se pecivo pece pfilis dlouho,
davejte pozor, aby tloustka tésta
nepresahla hloubku plechu.

+ Pokud je povrch peciva tmavne, ale
spodni ¢ast neni pecena, zkontrolujte, zda
mnozZstvi omacky, kterou jste pouzili, neni
na spodni strané peciva prilis velké.
SnaZzte se rozprostfit omacku rovnomérné
mezi vrstvy tésta a na né pro rovnomérné
zbarveni.

Pecivo pecte v souladu s reZimem a
teplotou uvedenymi v tabulce peceni.
Pokud spodni ¢ast stale neni
dostate¢né zabarvend, umistéte je
pristé o jednu Uroven nize.

Grilovani s elektrickym grilem

Tipy na peceni zeleniny

+ Pokud zeleninové jidlo ztraci Stavu a
zacina byt vysusené, varte ho v panvi s
poklici misto na plechu. v uzavienych
nadobach jidlo zUstane Stavnaté.

+ Pokud se zeleninové jidlo nemuze dovarit,
uvarte zeleninu nebo ji pfipravte jako
konzervované jidlo a pak ji dejte do trouby.

Ovladani grilu
Zavirejte dvirka trouby béhem
grilovani.
Horké povrchy mohou zpUsobovat
popaleniny!

Zapinani grilu
1. Nastavte funkéni tlagitko na poZzadovany
symbol grilu.
2. Pak zvolte poZzadovanou teplotu grilovani.
3. Podle potfeby pfedehfivejte asi 5 minut.
» Kontrolka teploty se rozsuviti.
Vypinani grilu
1. Otocte funkénim tlacitkem do polohy
vypnout (nahore).
Potraviny, které nejsou vhodné ke
& grilovani, pfedstavuji nebezpeci
pozaru. Pouzivejte na grilovani jen
ty potraviny, které jsou vhodné pro
intenzivni zar grilu.
Neumistujte potraviny pfilis daleko
dozadu grilu. Je to nejteplejsi ¢ast a
mastné potraviny se mohou vznitit.

Tabulka ¢as( peceni pro grilovani

Ryba Draténa police

250/max 20...25 min.

Krajené kure Draténa police

250/max 25...35 min.
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Kousky Draténa police 4.5 250/max 20...25 min.
jehnéciho

Roastbeef Draténa police 4.5 250/max 25..30 min. *
Kousky teleciho Draténa police 4.5 250/max 25..30 min.*
Toastovy chléb = Draténa police 4 250/max 1..3min.

* podle tloustky

*Troubu predehfivejte po dobu 5 minut.
++Pokud teplotu grilu vaseho vyrobku nelze nastavit, bude gril fungovat pfi doporucené teploté.

Jidla v této tabulce jsou pfipravena v

lad

Toustovy chléb

EN 60350-1, Ci

Draténa police

zkousky produktu pro kontrolni instituce

ednodus

250/max

1..3min.

Masové kulicky
(hovézi) - 12
kousky

Draténa police

250/max

25...35 min.

Obratte jidlo po 2/3 celkové doby peceni.
Doporucuje se 5 min ohfev v§ech potravin ke grilovani.
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Udrzba a péce

Obecné informace
Zivotnost vyrobku se prodlouzi a pfipadné
problémy se omezi, pokud je vyrobek
pravidelné Gistén.
Odpojte zafizeni od napajeni, nez
zacnete s UdrZbou a Cisténim.
Hrozi riziko zasahu elektrickym
proudem!

Pred ¢isténim nechte pfistroj
vychladnout.
Horké povrchy mohou zpUsobovat
popaleniny!
+ Vyrobek po kazdém pouziti peclivé
vyCistéte. Takto snadnéji odstranite

necistoty z peceni, které se takto nebudou
pfi pristim pouZiti pristroje dale pfipalovat.

+ Pro Cisténi pfistroje nejsou potfeba 7adna
zvIastni Gistidla. Vyrobek omyjte vodou s
mycim pfipravkem a hadfikem nebo
houbou a osuste ji suchym hadrem.

+ Vzdy zkontrolujte, zda byla jakakoli zbyla
kapalina po ¢isténi peclivé otfena a a
pfipadna vylita kapaliny vysusena.

+ K &isténi nerezovych ploch a rukojeti
nepouzivejte Cistidla obsahujici kyselinu

nebo chlorid. K otfeni téchto ¢asti pouzijte

meékky hadrik s tekutym rozpoustédlem
(ne brusnym) a davejte pozor, abyste
Cistili jednim smérem.
+ (Tato funkce je volitelna. Nemusi byt
soucasti vaseho vyrobku.)
K ¢isténi sklenéného krytu nepouzivejte
7adné kovové skrabky nebo brusné &istici
materialy. Povrch skla by se mohl
poskodit.
Povrch se muze poskodit vlivem
nékterych saponétl nebo cisticich
materialud.
NepouZivejte agresivni saponaty,
Cistici prasek/mléko ani ostré
predméty pfi ¢isténi.
Na ¢isténi spotfebice nepouZivejte
parni ¢isti¢e, mohlo by dojit k zasahu
elektrickym proudem.
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Cisténi varné desky

Cisténi varné desky

1.Z plotny sejméte drzaky.

2.7 horaku sejméte vSechny ¢asti a
vycistéte pouze houbickou, Gisticim
prostfedkem a horkou vodou.

3. Casti horédku, které nelze sejmout,
vycistéte navihéenym hadfikem.

4. Vycistéte topny prvek (umodelt se
zapalovanim a topnym prvkem) pomoci
navlhéeného hadfiku. Poté vSe osuste
suchym hadfikem. Ujistéte se, zda je vSe
zcela suché.

V opac¢ném pfipadé nedojde k zaZzehnuti.

5. Pfi umistovani vrchnich mfizek vénujte
pozornost spravnému umisténi drzaku
hrnc, aby hofaky byly uprostred.

Montaz ¢asti horaku

Po ocisténi hofaku umistéte ¢asti, jak je

uvedeno nize.

Vicko horaku

Hlava hofaku

Komora hofaku

Svicka (u produktt se zapalovaéem)
.. Hlavu hofaku umistéte tak, aby prosla
otvorem zapalovaci svicky (4). Otocte
hlavou horfaku doprava a doleva, abyste
se ujistili, Ze je zasazena do komory
horaku.
2.. Vicko horaku umistéte na hlavu hofaku.
Cisténi ovladaciho panelu
Vycistéte ovladaci panel a tlagitka vihkym
hadfikem a otfete je do sucha.

Pokud je Va$ vyrobek vybaven
tlacitky/knofliky, pfi isténi
ovladaciho panelu ovladaci knofliky
nesundavejte.

Ovladaci panel by se mohl poskodit.
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Cisteéni trouby
Cisténi boéni stény(Lisi se podle
modelu vyrobku.)

(Tato funkce je volitelna. Nemusi byt

soucasti vaseho vyrobku.)

1. Sejméte predni stranu bo&ni police tak, Ze
ji zatdhnete v opacném sméru od boéni
stény.

2.Vyjméte bocéni polici zcela tim, Ze ji

fitahnete k sobé

Katalytické stény
(Tato funkce je volitelna. Nemusi byt
soucasti vaseho vyrobku.)

Vnitfni bocni stény (A) a/nebo zadni sténa (B)
vaseho vyrobku mohou byt potazeny
katalytickym smaltem. Katalytické stény
maji svétle matovanou barvu a porézni
povrch. Katalytické stény trouby se nesméji
Cistit. Diky tomu, Ze maji perforovanou
strukturu, katalytické povrchy absorbuji tuk,
a kdyz je takovy povrch tukem zaplnén,
zacina se lesknout. V takovém pfipadé se
doporucuje tyto soucasti vymeénit

Snadné parni ¢istén
Zajistuje snadné cisténi, protoZe necistota
(pokud neni prilis stard) se zmékéi parou,
kterd se vytvofi uprostfed trouby a
zkondenzované kapky vody omyji vnitfni
povrch trouby.

1. Z trouby vyjméte vSechna pfislusenstvi.

2. Do plechu nalijte 500 ml vody a umistnite
plech na druhy regdl v troubé.

3. Nastavte troubu do reZzimu snadné cisténi
parou a béh na 100 ° C po dobu 25 minut.

4. Otevrete dvere a vihkou houbou nebo
hadfikem otfete vnitfni povrchy trouby.

5. Vyrobek omyjte vodou s mycim
pfipravkem a hadfikem nebo houbou a
osuste ji suchym hadrem.

V rezimu snadného ¢isténi parou se
voda, kterd byla nalita do zasobniku
ke zmékeeni zbytkd jidla/Spiny uvnitf
trouby, bude vypafovat a
kondenzovat se na vnitfnich povrsich
trouby a skla dvifek trouby, takZe pfi
otevreni dvifek trouby mize dochazet
ke stékani vody. Utfete kondenzat
hned po otevieni dvifek.

Cisténi dvifek trouby
Chceteli vygistit dvirka trouby, pouZijte
teplou vodu se saponatem, mékky hadFfik
nebo houbicku a vycistéte vyrobek, pak jej
otfete suchym hadfikem.
Sklo otfete octem a poté ho oplachnéte proti
zbytkim vapna, které se mohou vyskytnout
na skle trouby.
K ¢isténi dvifek trouby nepouzivejte
7adnd hruba brusna ¢istidla ani
draténky. Mohou poskrabat povrch a
poskodit sklo.

Cisténi dviFek trouby

K ¢isténi dvifek a skla trouby
nepouzivejte drsné abrazivni &istici
prostiedky, kovové Skrabky, draténku
nebo bélici ¢inidla.
Dvifka trouby a sklo dvifek mUzZete za
Ucelem ¢isténi vyjmout. Postup vyjmuti
dvifek a skel je vysvétlen v ¢astech , Vyjmuti
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dvifek trouby" a , Vyjmuti vnitfnich skel 4. Demontujte pfedni dvirka tak, Ze je

dvifek". Vnitfni skla dvifek po vyjmuti zatlacite nahoru, pokud je chcete uvolnit z
vycistéte pomoci prostrfedku na myti nadobi, pravého a levého zavésu.

teplé vody a mékkého hadfriku nebo houby a Pfi instalaci dvitek postupuijte podle
osuste je suchym hadfikem. Sklo otfete stejnych krokd jako pfi jejich

octem a poté ho oplachnéte proti zbytkim odstranéni, jen v obraceném poradi.
vapna, které se mohou vyskytnout na skle Nezapomeiite zaviit svorky u krytu
trouby. z&vésu pii opétovné montazi dvefi.

Odstranéni dvirka trouby

1. Otevrete predni dvitka (1).

2. Oteviete svorky v krytu pantu (2) na pravé
a levé strané prednich dvefitim, Ze

tlacite dle zna éni brazk

Odstranéni vnitiniho skla dvifek
(Tato funkce je volitelna. Nemusi byt
soucasti vaseho vyrobku.)

Vnitfni tabuli skla dvifek trouby Ize
demontovat z divodu vycisténi.

1. Otevrete dvirka trouby.

v 2. Pritdhnéte k sobé a sejméte plastovou
1 Dvepe ¢ast na horni ¢asti pfednich dvifek.
2 Zamek zavésu(uzaviend poloha)
3 trouba

4 Zamek zavésu(oteviena pozice)

3. Podle obrazku zvednéte vnitini sklenénou
tabuli (1) ve sméru A a vytahnéte ji ve
sméru B.

3. Posﬂﬁféwbﬂvr'edﬁi dvere na pul cesty.

o
o

1 Vnitini sklenéna tabule
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2% Vnitfni sklenénd tabule (Nemusi byt sou¢asti

vaseho vyrobku.)

4. Je-li vas vyrobek vybaveny vnitfnim
sklenénym panelem (2); tento postup
zopakujte pfi demontazi vnitfni sklenéné
tabule (2).

5. Prvnim krokem pfi montazi dvirek je
nainstalovani vnitini sklenéné tabule (2).
Aby zlstal ve skoseném rohu plastového
otvoru. (Je-li vas vyrobek vybaveny
vnitfnim sklenénym panelem). Vnitfni
sklenénou tabuli (2) je nutno instalovat do
plastového otvoru u nejvnitfnéjsi sklenéné
tabule (1).

6. Pri instalaci vnitfni sklenéné tabule (1),
zkontrolujte, zda potisténa strana tabule
smérfuje k nejvnitfnéjsi sklenéné tabuli. Je
nutné usadit dolni rohy v&ech vnitfnich
sklenénych tabuli (1) do dolnich
plastovych otvord.

7. Zatlacte plastovou ¢ast k ramu, dokud
nezacvakne.

Vymeéna vnitfni zarovky

Pred vyménou Zarovky trouby
zkontrolujte, zda je vyrobek odpojen a
vychladl, aby nedoslo k trazu
elektrickym proudem.

Horké povrchy mohou zpUsobovat
popaleniny!

V této troubé se pouziva zarovka s
vykonem men&im nez 40 W, vyskou
mensi nez 60 mm, primeérem
mensim nez 30 mm nebo
halogenovou Zarovkou s objimkou
typu G9, vykonem mensim nez 60 W.
Zarovky jsou vhodné pro provoz pfi
teplotach nad 300 ° C. Lampy do
trouby Ize ziskat od autorizovanych
servisnich zastupcl nebo technikl s
licenci.Tento vyrobek obsahuje
Zarovku energetické tridy G.

Poloha Zarovky se muaze lisit oproti
obrazku.

Zarovka pouzita v tomto spotfebidi
nenivhodné k osvétleni mistnosti.
Zamyslenym Ucelem této Zarovky je
pomoci uzivateli vidét na potraviny.

Zarovky pouzité v tomto spotfebici
musi vydrzet extrémni fyzické
podminky, napf. teploty nad 50 °C.

Pokud je vase trouba vybavena

kulatou zarovkou:

1. Odpojte vyrobek na napdjeni.

2. Sejméte sklenény kryt otoGenim proti
sméru hodinovych rucicek.

3. Jestlize je vase svétlo v troubé typu (A),
ktery je vyobrazen nize, vyjméte svétlo
otocenim (viz obrazek) a vymérite ho.
Jestlize je svétlo typu (B), zatahnéte a
vyjméte svétlo (viz obrazek) a vyménte ho.

(B

4. Nainstalujte sklenény kryt.
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B odstrafiovani potizi

para. >>> Nejde o zavadu.

PFi zahFivani a ochlazovani vyrobek vydava kovovy zvuk.
. dyz se zahreji kovové soucastky, mohou se rozpinat a zplisobovat hluk. >>> Nejde o

« Hiavni pojistké'"je vadna nebo uvolnéna. >>> Zkontrolujte pojistky v pojistkové skfini.
Pokud je to nutné, vymerite Jje nebo znovu aktivujte.
+ Vyrobek do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni zastrcky.

+ Jevadna zarovka v troube >>> Vlymeérnte Zarovku v troubé.
* Elektfina je odpojena. >>> Zkontrolujte, zda je pripojena elektfina. Zkontrolujte pojistky v
ojistkové skfini. Pokud je to nutné, vyménte je nebo znovu aktivujte.

+ Mozna neni nastavena na urcitou funkci peceni nebo teplotu. >>> Nastavte troubu na
urcitou funkci peceni nebo teplotu.

+ Vtypech vybavenych ¢asovacem neni nastaven ¢asovac. >>> Nastavte ¢as.
(U vyrobk( s mikrovinnou troubou ¢asovac fidi pouze mikrovinnou troubu.)

+ Elektfina je odpojena. >>> Zkontrolujte, zda je pfipojena elektrina. Zkontrolujte pojistky v
pojistkové skrini. Pokud je to nutné, vymeérite je nebo znovu aktivujte.

+ Neni proud >>> Zkontrolujte pOjISl’ky v pojistkové skrini.
+ Cas nenf nastaven. >>> Nastavte ¢as.

Neni plym

+ Je uzavreny hlavni pfivod plynu. >>> Otevrete pfivod plynu.

* Plynova trubka je ohnuta. >>> Nainstalujte plynovou trubku spravné.
Horaky nehofi spravne nnebo vithec.
+ Horaky | Jsou Spinave. >>> ViyCistéte soudasti horaku.

+ Horaky jsou vihké. >>> Osuste soucasti horaku.

+ Vicko hofaku neni namontovano bezpecné. >>> Namontujte vicko horaku bezpeéné.
+ Je uzavreny pfivod plynu. >>> Otevrete privod plynu.

+ Plynova bomba je prazdna (pfi pouzivani LPG). >>> Viymeérite plynovou bombu.

+ Doslo k vypadku energie. >>> Nastavte cas/Pristroj vypnéete a znovu zapnéte.

Pokud nemUzete odstranit poruchu
ani poté, co jste postupovali podle
pokynd obsaZenych v této ¢asti,
obratte se na autorizovaného
servisniho pracovnika nebo prodejce,
U néhoz jste vyrobek zakoupili. Nikdy
se nepokousejte opravovat vadny
vyrobek sami.
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a)

b)

Q)

d)

e)

f)

ZAKAZNICKE CENTRUM BEKO

BEKO SPOLKA AKCYJNA, organizagnf sloka, Bucharova 1423/6, 158 00 Praha 5 - Stod(ilky

7 dniv tydnu od 8:00 do 18:00
poradi nebo pomtiZe vyFe3it zdrugni, pfipadné pozarutni opravy vyrobkl Beko

tel. kontakt 222525222
tel. kontakt 800 350 333
e-mail zakaznickecentrum@bekosa.cz

online objednévka opravy spotiebite
5 let zaruky - podminky a registrace
ZARUCNI PODMINKY CR

Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, model spotfebie a oznateni prodejce,
opravituje uZivatele vyu?it zaruku na vyrobek v souladu s ustanovenimi ObCanského zékoniku, v platném znéni,
Neni-li stanoveno jinak, je zarudni doba na vyrobek 24 mdsich. 2atina plynout ode dne prevzeti vaci kupujicim

vyjma piipadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom pfipadé zagne zaruéni doba plynout
ode dne uvedenf vyrobku do provozu.

Vyrobky vyZadujici odborné zapojeni: plynové a kombinované sporaky a varné desky, dale viechny spotiebice,
které nejsou vybaveny pfivodnim elektrickym kabelem zakonZenym vidlici. Zapojeni spotfebice je sluZbou
hrazenou zékaznikem. Potvrzeni je nutné uschovat. Dovozce nezodpovida za podkozeni & Skody vzniklé
chybnou instalaci nebo chybnym zapojenim vyrobku.

Zéruka vyplyvajfci z téchto zarutnich podminek miZe byt uplatnéna pouze na tizemi Ceské republiky a tyka se
pouze a vyhradng spotiebici dovezenych do CR prostfednictvim nasi spoleénosti, BEKO SPOLKA AKCYINA,
organizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodulky, kterd je oficialnim zastoupenim znatky Beko
pro Ceskou republiku,

Zaruka je poskytovana kupujicimu (konetnému spotfebiteli) v souladu se zdkonem €. 634/1992 Sb., o ochrang
spotfebitele vplatném zn&ni, na vyrobek slouZici béZnému pouZivéni vdomacnosti, Vyrobek nenf urfen
k primyslovému pouziti a poskytovani sluZeb. Spotfebite, které nejsou pouZivany vdomdcrosti, nejsou
pfedmétem zaruky (hotelova, Skolské a restauradni zatizeni, dklidoveé firmy atd.)

Prava ze zodpovédnosti za vady vyrobku se uplatfiaji u proddvajiciho. Zarucni oprava se vztahuje vyhradné na
zévady, které vzniknou v dobé platnosti zarutni thitty a to vyrobni vadeu, Takto vzniklé zdvady je opravnén
odstranit pouze autorizovany servis.

0 odstranéni vad vyrobku v 2arutni Ihiité je kupujici opravnény poZadat prodejce nebo Zakaznické centrum
Beko na telefonnim €isle: 222 525222, 800 350333 nebo online na htips: Sewie bekooroz/ohisdnavia-
ppravy-snsehio

Zakaznik musi pro objedndni opravy nablasit datum zakoupeni, mode! spotiebice, vyrobni a produktové &islo,
které se nachdzi na vyrobnim §titku kaZdého spotiebiCe. Bez nahlaSeni téchto udajl nebude moci byt
poZadavek zakaznika na bezplatnou opravu vyfesen, Zakaznik je také date povinen poskytnout auterizovanému
servisu soucinnost potfebnou k ovéfeni existence pfipadné odstranéni reklamované vady.
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9)

k)
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Pii navitdve servisniho technika kupujici prokdZe existenci zaruky piedioZenim Citelného prodejniho dokladu
nebo certifikdtu 5 let zaruky Beko. Pe provedeni zarugni opravy jsou autorizovana servisni stfediska nebo
prodavaijici povinni vydat kupujicimu Eitetnou kopii opravného listu nebo doklad o uplatnéni prava zaruky a dobé&
trvani opravy. Po dobu zdruky je kupujici povinen uschovat veskeré doklady souvisejict s koupi a servisem
vyrobku.

Opravnf list slouzi k prokazovéni prév kupujiciho, proto je ve vlastnim zdjmu kupujiciho si zkontrolovat pied
podpisem veskeré tidaje. Zarutni thita se vpiipadech, kdy zdvada znemozZnila pouZivani vyrobku, prodiuZuje o
dobu, kdy kupujfei uplatnil ndrok na zaru€ni opravu u autorizovaného stfediska aZ do dne pfevzeti opravensgho
vyrobku.

Vyrobek musf byt instalovén a provozovén podle névodu k obsluze a platnych norem. Funkce chiadnitek,
miraznicek a jejich kombinaci je zaru€ena pri okolni teploté od +10°C do +32°C,

Touto zarukou nejsou dotéena prava kupujiciho, ktera se ke koupi véci vazi podie zvidStnich pravnich pfedpist.
Spoletnost BEKO SPOLKA AKCYINA, organizagni stozka, Bucharova 1423/6, 158 00 Praha 5 - Stodlky nabizi
spotiebitelGm na vybrané modely prodlouZenou zaruku vcelkové délce trvanf S let. Pfedmétem této
nadstandardni zaruky je bezplatné odstrafiovani vyrobnich vad po dobu nésledujicich 36 mésict od skonteni
zdkonné dvouleté zarudni hity. Podminkou ziskani certifikdtu prodiouZené zaruky je spinéni veskerych
podminek uvedenych na v hekodr.ce

0O odstran&ni vad vyrobku v prodiouZené zaruéni Ih(té je kupujici opravnény poZadat Zakaznické centrum Beko
na telefonnim Cisle: 222 525222, 800 350 333 nebo online na Hitns:fwww hekeor.cz/nbistnavia-onrayy:
spgtrabice

Pii opravé vramci prodiouZené zaruky je uZivatel povinen autorizovanému servisu ptedloZit platny certifikat
prodiouZené zaruky a prodejni doklad.

V dobé trvani prodiouZené zaruky bude opravnénd reklamace FeSena opravou nebo dodanim nahradnfho dilu.
V piipad& neodstranitelné vady zajisti dovozce pfimo u zakaznika vyméni vyrobku za novy. Narok na vyménu
uplatiiuje zakaznik po zaslani viech potfebnych dokladdt (platny certifikat, doklad o zakoupeni, vyjadieni
servisniho technika) na e-mail iekfamaceibakossoz, nebo postou na adresu BEKO SPOLKA AKCYJNA,
organizalni slozka, Bucharova 1423/6. 158 00 Praha 5 - Stodiilky. Spotfebitel nema pravo v priibéhu
prodiouZené zaruky na vréceni kupni Edstky. Uplatnéni prava na bezplatné odstraftovani vyrobnich vad podléha
zde uvedenym vieobecnym zaru¢nim podminkam.

Prdvo na uplatnén( zdruky zanikd pokud:

« Nenivyrobek pouZivan v souladu s navodem;

« Doslo kmechanickému poSkozeni vyrobku cizim zavin&nim, pfi nespravné udrzbé nebo jinym zanedbanim
péle o vyrobek;

« Byl navyrobku proveden neodborny zasah neopravnénou osobou;

«  Plynové spotiebite nebo spotfebie s napdjenim 400V nebyly uvedeny do provozu odbornou firmou;

« Doslok mechanickému poskozeni pfi prepravé;

s Jevadazplsobend vindjsimi podminkarmi, jako jsou napt. poruchy v elektrickd siti nebo vadna bytovd instalace,
nevhodnymi provoziimi podminkami, poskozeni Zivlem;

« Jevyrobek vadny z diivodu pouZitl neoriginalnihoe piistudenstvi a nahradnich dild;

»  Kuchyriska linka, do které je vyrobek zabudovany, nespifiuje potiebné technické parametry;

s Zéruka se déle nevztahuje na preventivni lidrZbu popsanou v ndvodu k obsluze, popiipadé zavady zplisobené
nevhodnou manipulaci. na opotiebeni vznikié béznym pouZivanim, na mechanické poskozeni skienénych a
plastovych komponent(y;

« Zdruka se nevztahuje na navitévu technika za Gcelem poradenstvi, preventivni kontrolu stavu spotfebice,
vyménu ndhradniho dilu, ktery nevyZaduje odborny zasah, zaména sméru otevirani dvefi chladnitek a
suSicek.



