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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.

Warning of hot surfaces.
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Arcelik A.S.
Karaagag caddesi No:2-6
34445 Suﬂuce/ Istanbul /TURKEY

c E Made in TURKEY

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

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

Electrical safety

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

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



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

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

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

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable

insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
hour before or after cooking.
Doing so can result in food
poisoning or sickness.
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¢ Do not place any flammable
materials close to the product as
the sides may become hot during
use.

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray

onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack

properly. Slide the wire shelf or
tray between 2 rails and make
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sure that it is balanced before
placing food on it (Please see the

=

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

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the



oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the

baking paper directly on the base

of the oven.

e 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.
e The appliance must not be

installed behind a decorative door

in order to avoid overheating.

Prevention against possible fire risk!
e FEnsure all electrical connections

are secure and tight to prevent
risk of arcing.

e Do not use damaged cables or
extension cables.

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

Intended use

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

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

e This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.

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

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

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

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

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

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

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.
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Please consult your local authorities to learn about
these collection centers.

Compliance with RoHS Directive:

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

Package information

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



P General information

Overview

1 Control panel 5 Door

2 Wire shelf 6 Lamp

3 Tray 7 Top heating element
4 Handle 8 Shelf positions

Function knob

Mechanical timer
Thermostat knob
Thermostat lamp

B w N =
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Package contents

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

—y

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

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

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

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




Technical specifications

Voltage / frequen 220-240V ~ 50 Hz
Cable type / section min HOB\W.FG
3x15mm

Installation dimensions (height / width / depth
Main oven
Inner lamp
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.
** See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,

Figures in this manual are schematic and may these values may vary.
not exactly match your product.
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E Installation

Product must be installed by a qualified person in distance must be left between the appliance and the
accordance with the regulations in force. The kitchen walls and furniture. See figure (values in mm).
manufacturer shall not be held responsible for e Surfaces, synthetic laminates and adhesives
damages arising from procedures carried out by used must be heat resistant (100 °C minimum).
unauthorized persons which may also void the e Kitchen cabinets must be set level and fixed.
warranty. e |[fthereis a drawer beneath the oven, a shelf

Preparation of location and electrical must be installed in order to separate from the

installation for the product is under customer’s oven and drawer.

responsibility. e (Carry the appliance with at least two persons.

[ ]

Hold the oven from the slots for handling on both
sides to move it.
. e Before installing the product, remove all
?&Np?cfcﬁct must be installed in accordance materials and documents !nside. . .
) ; : e Kitchen furniture must be in compliance with the
ith all local electrical regulations. ) ) N .
dimensions given in the figure below. At the rear

section of the kitchen furniture, an opening must
be cut out with the dimensions given in the figure

DANGER: below to ensure sufficient ventilation.
Prior to installation, visually check if the ) )
product has any defects on it. If so, do not Do not install the appliance nextto
have it installed. refrigerators or freezers. The heat emitted by
Damaged products cause risks for your safety. he appliance will lead to an increased energy
consumption of cooling appliances.
Before installation
The appliances must not be installed behind a
decorative door in order to avoid overheating. he door and/or handle must not be used for
The appliance is intended for installation in lifting or moving the appliance.

commercially available kitchen cabinets. A safety
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595

min.

13/EN



595

* min.

Installation and connection

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

Electrical connection

Connect the product to a grounded outlet/line

protected by a miniature circuit breaker of suitable

capacity as stated in the "Technical specifications”

table. Have the grounding installation made by a

qualified electrician while using the product with or

without a transformer. Our company shall not be liable

for any damages that will arise due to using the
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product without a grounding installation in accordance
with the local regulations.

DANGER:

The product must be connected to the mains

supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.
Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.




DANGER:

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

A damaged power cable must be replaced by

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

e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

Connecting the power cable

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

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

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

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

BLUE
L
BROWN 1
|
GREEN / YELLOW || || SUPPLY CORD

7

2. For single-phase connection, connect the wires
as identified below:

Brown/Black cable = L (Phase)

Blue/Grey cable = N (Neutral)

Green/yellow cable = (E) @ (Ground)

» or
e Grey/Black cable = L (Phase)
e Blue/Brown cable = N (Neutral)

e Green/yellow cable = (E) @ (Ground)

Installing the product

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

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.
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For products with cooling fan (This may not
exist on your product.)

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.
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Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

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

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

Future Transportation

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

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

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

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

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




ﬂ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
First cleaning of the appliance

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

powders/creams or any sharp objects during
cleaning.

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

Electric oven

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

2. Close the oven door.

3. Select Static position.

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

5. Operate the oven for about 30 minutes.

6. Tumn off your oven; See How to operate the
electric oven, page 18

Grill oven

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

2. Close the oven door.

3. Select the highest grill power; see How fo operate
the grill, page 21.

4. Operate the grill about 15 minutes.

5. Tum off your grill; see How fo operate the grill,
page 21

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

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

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

A\

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

Do not place the food too far in the
back of the grill. This is the hottest

area and fatty food may catch fire.

How to operate the electric oven
Select temperature and operating mode

1 Function knob

2 Thermostat knob

1. Set the oven timer to the desired cooking time;
see .

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

3. 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

Switch the oven timer to off position.



hen the timer is set to a certain time, it will
urn off automatically; see

Turn the function knob and temperature knob to off
(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product model.)

Operating modes

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

Top and bottom heating

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

Bottom heating

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

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

Grill

W Small grill at the ceiling of the oven is
in operation. Suitable for grilling.

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

e Tum the food after half of the
grilling time.

Full grill
A Large grill at the ceiling of the oven is

in operation. It is suitable for grilling

large amount of meat.

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

e Tum the food after half of the
grilling time.

Using the oven clock

Starting the cooking

in order to operate the oven, you must
select cooking mode and the desired
emperature and set the time. Otherwise,
the oven will not operate.

1. Turn the Time Adjustment knob clockwise to set
the cooking time.

2. Put your dish into the oven.

3. Select operation mode and temperature; see. How
to operate the electric oven, page 18.

» The oven will be heated up to the preset

temperature and will maintain this temperature until

the end of the cooking time you selected.

4. Once the cooking time is over, Time Setting knob
will automatically rotate counterclockwise. A
warning sound indicating that the set time is over
is heard and the power is cut.

If you do not want to use the timer
unction, turn the knob counterclockwise
owards the hand symbol.
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5. Tum off the oven with the Time Setting knob, Cooking times table
function knob and temperature knob.

he timings in this chart are meant as a guide.

Turning off the oven before the settime imings may vary due to temperature of food,
1. Tum the Time Adjustment knob counterclockwise hickness, type and your own preference of
until it stops. cooking.
2. Tum off the oven with the Function knob and - -
Temperature knob. Baking and roasting

1st rack of the oven is the bottom rack.

Dish Cooking fevel Accessory to use ﬁperaﬁng Raclk position Temperatare Cooking time
number mode o) (approx. in
min.

Standard tray” -S- 2 .30

il

Small cakes Standard tray” -ﬁ-— % .36

e --
panwitha
dinmelero 25 o
O wire nif”*
[ Cookles [ Onelvel | Pastwty | [} 8 | 80 | 95 30 |
e s W
| Richpasty [ Onelevel | Sandadtwy' | 7] | 2 ] 20 | 25 83 |
"-
rectangular pan on
W|re nll**
-E —

Beef steak One level Standard tray® 25 min. 100 120
{whole) / Roast 250/max, then
180 .190
casseivke then 190

Roasted One level Sﬁandard tray* 15 min. 70 90
chlcken (1,8-2 250/max, then

190
Tu rkey 55 ke One lovel Standard ey ) 1 25 mi 150210

250hma then
190

Sendadtey | [ | 0 3 ] 200 [ 20.30

118 suguested to pedon prehenting for all foods.
* These accessoies tiay not supplied with the product

** These docosstries are not supplied with the product They are commercially avaiiable actessonias.
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

Dish Cooking level Actessory to use Operating Rack position Temperature Cooking time
Aumbsr mods 6 fapprox. in
min.

| Shortoread | Onelevel |  Swndadtey | [J ] 8 ] 140 | 20.30 |
Sivall cakes Staﬂdaft%tfay -E _ 5%

with a diameter of 26 cm
on wire grilt™
Anpkepe One levsl Bound hlaek melal dish 180 5060
with adiameter of 20 cm
R wite gl

It Is suggested to perform preheating for all foods.
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* 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

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

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

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

e |f 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

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

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

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

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

place it on one lower rack next time.

Tips for cooking vegetables

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

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

How to operate the grill

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

e Turn the Time Adjustment knob counter
clockwise to Hand symbol when grilling.

Switching on the grill

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

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5

minutes.

» Temperature light turns on.

Switching off the grill

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

A\

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

Do not place the food too far in the
back of the grill. This is the hottest

area and fatty food may catch fire.
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Cooking times table for grilling

Grilling with electric grill

e
temperature £ approx. in min.

depending on thickness
*Preheat for 5 minutes
*If 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

approx. in min.

120k
It Is suggested to perform 5 minutes preheating for all foods broiling.
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E Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

powders/creams or any sharp objects during
cleaning.

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

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

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

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.
Control panel may get damaged!

Cleaning the oven
To clean the side wall (Varies depending on the
product model.)
(This feature is optional. It may not exist on your
product)
Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.
2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.
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3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

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

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

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

, 1 2 3
ﬁ Door

2 Hinge lock(closed position)

3 Oven

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

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

Removing the door inner glass

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

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

1. Open the oven door.

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



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

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

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

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

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

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

Replacing the oven lamp

DANGER:

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

an electrical shock.
Hot surfaces may cause burns!

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

Position of lamp might vary from the figure.

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

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

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

=] B

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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Troubleshooting

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

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

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

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

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

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

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

Never attempt to repair a defective product
yourself.

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

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

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete na najbolji mogudi nacin iskoristiti Vas$ proizvod, koji je
napravljen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo da proCitate ovo celo korisnicko uputstvo i
sva prateca dokumenta pazljivo pre koriS¢enja proizvoda i Cuvajte ih kao podsetnik za buducu upotrebu. Ako ovaj
proizvod predate trecem licu, prilozite i ovo korisnicko uputstvo. Pratite sva upozorenja i informacije iz korisnickog
uputstva.

Imajte na umu da ovo korisnicko uputstvo moze da se primeni i na nekoliko drugih modela. Razlike izmedu modela ée
biti naznacene u priruéniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su kori§¢eni sledeci simboli:

Vazne informacije ili korisni saveti u vezi
sa koriS¢enjem.

Upozorenje za situacije koje su opasne
po Zivot i imovinu.

Upozorenje za elektriéni udar.

Upozorenje za opasnost od pozara.

Upozorenje za vrele povrsine.

=I==E=°

Arcelik A.S.
Karaagac caddesi No:2-6
34445 Siitliice/Istanbul /TURKEY

c € Made in TURKEY
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ﬂVaina uputstva i upozorenja za bezbednost i okruzenje

Ovaj odeljak sadrzi sigurnosna
uputstva koja ¢e vam pomoci da se
zaStitite od opasnosti povreda i
oStecenja imovine. Neuspesno
pracenje ovih uputstava ¢e ponistiti
garanciju.

Opsta bezbednost

e (vaj uredaj mogu Koristiti deca
starija od 8 godina i osobe sa
smanjenim fiziCkim, senzornim ili
mentalnim sposobnostima ili
kojima nedostaju iskustvo i znanje,
ako su pod nadzorom ili su dobili
uputstva u vezi sa bezbednom
upotrebom uredaja i razumeju
ukljucene opasnosti.

Deca se ne smeju igrati sa
uredajem. Deca ne smeju Cistiti ili
odrzavati uredaj bez nadzora.

e (vaj uredaj nije namenjen za
upotrebu od strane osoba
(ukljuCujuci decu) sa smanjenim
fiziCkim, senzornim ili mentalnim
sposobnostima ili nedostatkom
iskustva i znanja, osim ako su pod
nadzorom ili suim data uputstva.
Deca koja su pod nadzorom ne
smeju se igrati uredajem.

e Ako se proizvod ustupi drugoj
0sobi za licnu upotrebu ili kao
polovan proizvod, potrebno je
takode proslediti korisnicki
prirucnik, etikete proizvoda i
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druge relevantne dokumente i
delove.

Instalaciju i popravke smeju da
vrSe samo ovlaSceni serviseri.
Proizvodac nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovlascene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

Ne ukljuCujte proizvod ako je u
kvaru ili ima vidljivo oStecenje.
PrekontroliSite da li su funkcijski
tasteri na proizvodu iskljuceni
nakon svake upotrebe.

Bezbednost elektricnih proizvoda

Ako je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlasceni serviser. Postoji
opasnost od elektricnog udara!
Proizvod povezujte samo na
uzemljenu utiCnicu/vod sa
naponom i zastitom navedenim u
, rehnickim specifikacijama®“.
Uzemljenje instalacije mora da
obavi kvalifikovani elektricar u
sluCaju da se proizvod Koristi sa ili
bez transformatora. Nasa
kompanija nece biti odgovorna ni
za kakve probleme koji nastanu
zbog koris¢enja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.



Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! Postoji opasnost od
elektricnog udara!

Proizvod mora da bude iskljucen
za vreme instalacije, odrzavanja,
CiS¢enja i popravke.

Ako je prikljuni kabl za napajanje
proizvoda oStecen, mora da ga
zameni proizvodac, njegov
serviser ili odgovarajuce
kvalifikovano lice kako bi se
izbegle opasnosti.

Aparat mora da se instalira tako
da moze potpuno da se iskljuci sa
mreze. Razdvajanje mora da bude
obezbedeno ili putem mreznog
utikaca ili putem prekidaca
ugradenog u fiksnu elektricnu
instalaciju u skladu sa
gradevinskim propisima.

Zadnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektricni
priklju¢ak ne dodiruje zadnju
povrSinu, jer se moze oStetiti.

Ne prignjeCujte kabl za napajanje
izmedu vrata remne i okvira i ne
vodite ga preko vrucih povrSina. U
suprotnom moze doci do topljenja
izolacije kabla i do pozara zbog
kratkog spoja.

Sve radove na elektricnoj opremi i
sistemima treba da vrSe samo
ovlaScena kvalifikovana lica.

U sluCaju oStecenja, iskljuCite
proizvod i odvojite od elektricne
mreze. Da biste to uradili,
iskljuCite osiguraC u domacinstvu.
Uverite se da je jaCina osiguraca
kompatibilna sa ovim proizvodom.

Bezbednost proizvoda

UPOZORENJE: Uredaj i njegovi
pristupacni delovi se zagrevaju
tokom upotrebe. Budite pazljivi da
biste izbegli dodirivanje vrucih
elemenata. Decu mladu od 8
godina treba udaljiti osim u
slucaju da ih neprekidno
nadgledate.

Nikad ne koristite proizvod u
sluCaju oslablienog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pica u vaSem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vrucim povrSinama.

Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.
Uredaj se zagreva tokom
upotrebe. Budite pazljivi da biste
izbegli dodirivanje vrucih
elemenata u unutraSnjosti rerne.
Odrzavajte Cistocu svih
ventilacionih otvora.
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Ne zagrevajte zatvorene konzerve
i staklene tegle u rerni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanje.
Plehove za peCenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno reme.
Akumulirana toplota bi mogla da
oSteti dno rerne.

Ne Kkoristite abrazivna sredstva za
CiScenje ili tvrde metalne strugace
za CiScenje stakla na vratima
rerne jer mogu izgrebati povrsinu,
Sto moze dovesti do razbijanja
stakla

Ne Kkoristite paroCistace za
CiSéenje uredaja da ne biste
izazvali elektricni udar.

(Razlikuje se u zavisnosti od
modela uredaja.)

Pravilno postavljanje zi¢ane police
i pleha na zi¢ane police

Vazno je da se zicana polica i/ili
pleh pravilno postave na policu.
Ziganu policu ili pleh gurnite
izmedu 2 Sine i proverite
stabilnost pre postavljanja jela na
njih (vidi sledecu sliku).
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na prednjim vratima skinuto ili
napuklo.

Uvek Koristite termootporne
rukavice za rernu kada posude
stavljate ili vadite iz vruce rere.
Postavite papir za peCenje u
Serpu ili na dodatak za rernu (pleh,
gril itd.) zajedno sa hranom, a
zatim ubacite sve u prethodno
zagrejanu rernu. Uklonite viSak
delova papira za pecenje koji
prelazi dodatak ili Serpu da biste
sprecili rizik od dodirivanja grejnih
elemenata u rerni. Nikada
nemojte da koristite papir za
pecenje na temperaturi koja je
veca od naznacene temperature
za papir za pecenje. Nemojte da
stavljate papir za pecCenje direktno
na dno rerme.

UPOZORENJE: Pobrinite se da
kabl za napajanje aparata bude
iskopCan ili automatski prekidac



kola iskljucen pre zamene lampe
da biste izbegli moguc¢nost
strujnog udara.

e Uredaj ne sme da se instalira iza
dekorativnih vrata da bi se izbeglo
pregrevanje.

Za pouzdanost proizvoda od pozara:

e Uverite se da je utikaC dobro
umetnut u utiCnicu kako ne bi
izazvao varnice.

e Ne Koristite oStecen, iseCen ili
produzni kabl, osim originalnog
kabla.

e Pobrinite se da na uticnici na koju
je prikljucen proizvod nema ni
vlage ni tecnosti.

Namena

e (vaj proizvod je namenjen za
kucnu upotrebu. Komercijalna
upotreba nije dozvoljena.

e PA/NJA: Ovaj aparat sluzi samo
za Kuvanje. On ne sme da se
koristi za druge svrhe, na primer
za grejanje prostorije."

e (vaj proizvod ne sme se Koristiti
za zagrevanje tanjira ispod
reSetke rostilja, veSanje peskira,
kuhinjskih krpa itd. na rucici, niti
u druge svrhe zagrevanja.

e Proizvodac nece biti odgovoran ni
za kakve Stete koje su nastale kao
posledica nenamenske upotrebe
ili pogresnog rukovanija.

e Rerna moze da se Koristi za
odmrzavanje, pecenje i peCenje
hrane na rostilju.

Bezbednost dece

e UPOZORENJE: PristupaCni delovi
mogu da se zagreju za vreme
upotrebe. Decu treba udaljiti.

e Materijali za pakovanje su opasni
za decu. Ambalazne materijale
drzite van domasaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.

e ElektriCni proizvodi su opasni za
decu. Udaljite decu od proizvoda
kada je ukljuCen i nemojte im
dozvoliti da se igraju sa
proizvodom.

e |znad uredaja ne stavljajte
predmete koje bi deca mogla da
dohvate.

e Kada su vrata otvorena, ne
stavljajte teSke predmete na njih i
ne dozvolite da deca sede na
njima. To moze da dovede do
prevrtanja i mogu da se oStete
Sarke vrata.

Odlaganje dotrajalog proizvoda u otpad

Usaglasenost sa WEEE direktivom i odlaganje
otpada:

Ovaj proizvod je usaglaSen sa WEEE direktivom
Evropske Unije (2012/19/EU). Ovaj proizvod nosi znak
Klasifikacije za elektricni i elekironski otpad (WEEE).
Ovaj proizvod je proizveden od visoko kvalitetnih delova
i materijala koji se mogu ponovo koristiti i pogodni su
za reciklazu. Nemojte odlagati proizvod u otpad sa
obi¢nim kucnim otpadom i drugim otpadima na kraju
veka trajanja. OdloZite ga u centar za sakupljanje i
reciklazu elektricnog i elekironskog otpada. Konsultujte
se sa svojim lokalnim vlastima da biste saznali o ovim
centrima za sakupljanje otpada.

7/SB



Usaglasenost sa RoHS direktivom:

Proizvod koji ste kupili u saglasnosti je sa RoHS
direktivom Evropske Unije (2011/65/EU). On ne sadrzi
Stetne i zabranjene materijale navedene u direkdivi.

Odlaganje ambalaznog materijala

e Ambalazni materijali su opasni po decu.
Ambalazni materijal Cuvajte na bezbednom
mestu, van domaSaja dece. Ambalazni materijali
za ovaj proizvod su proizvedeni od materijala koji
se mogu reciklirati. Odlozite ih pravilno i sortirajte
u skladu sa uputstvima za recikliranje otpada. Ne
odlazite ih sa obic¢nim kucnim otpadom.
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E Opste informacije

Pregled
e T ~/«—/‘*\\

e

4
1 Kontrolna tabla 5 Vrata
2 Zitana polica 6 Lampa
3 Pleh 7 Gorniji greja¢
4 Rucka 8 PoloZaji palice

Obrtno dugme za izbor funkcije
Mehanicki vremenski programator
Obrtno dugme termostata
Lampica termostata

B w N =
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Sadrzaji pakovanja

Isporuceni pribor moZe da se razlikuje u
avisnosti od modela uredaja. Sav pribor, koji

je opisan u ovom korisnickom prirucniku,
mozda nece postojati kod vaSeg proizvoda.

—y

Korisnicki prirucnik

Standardni pleh

Koristi se za peciva, smrznutu hranu ili pecenje
velikih komada mesa.

Zicani roétilj

Koristi se za pecenje i za stavljanje Serpe sa
hranom koja treba da bude pecena, przena ili
kuvana na zeljenu policu.
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Pravilno postavljanje Zi¢ane police i pleha na
teleskopske police

(Ova funkcija je opciona. MoZda nece
postojati kod vaSeg proizvoda.)

Teleskopske police vam omogucavaju da lako
postavljate i uklanjate plehove i Zi¢anu policu.
Kada koristite pleh i Zicanu policu sa
teleskopskim policama uverite se da trnovi na
zadnjem delu teleskopske police stoje naspram
uglova ziCane police i pleha.




Tehnicke specifikacije
Napon/frekvenciia 220-240V ~ 50 Hz

1ip kabla / poprecni presek min HOBW EG
3%15mm

Ugradne dimenzije (visina/Sirina/dubina
Glavna rerna Kiasitna rema
Unutrasnja lampa 15/25 W
PotroSnia rostilia 22K
" Osnovi: Informacije na nalepnici energetskog rejtinga elektricnih rerni navedene su u skladu sa EN 60350-1
/ IEC 60350-1 standardom. Ove vrednosti su odredene pod standardnim opterecenjem sa gornjim i donjim
grejaCem ili sa funkcijama koje ukljucuju ventilator (ako postoje).
Klasa energetske efikasnosti je odredena u skladu sa slede¢im prioritetom u zavisnosti od toga da li
relevanine funkcije postoje kod proizvoda ili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3-
Turbo kuvanje, 4- Zagrevanje odozdo/odozgo uz pomo¢ ventilatora, 5-Zagrevanje odozgo i odozdo.
** Pogledajte . Instalacija, strana 12.

ehnicke specifikacije se mogu izmeniti bez rednosti, koje su navedene na oznakama
prethodnog obavestenja da bi se poboljSao proizvoda li u drugoj dokumentaciji koju ste
kvalitet proizvoda. dobili uz proizvod, dobijene su pod

laboratorijskim uslovima u skladu sa
odgovarajué¢im standardima. U zavisnosti od

Slike koje su date u ovom uputstvu za radnih u§lova i uslova qkruzgnja proizvoda, ove
vrednosti se mogu razlikovati.

upotrebu su samo ilustrativne i mozda se nece
u potpunosti poklapati sa vasim proizvodom.
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E Instalacija

Proizvod mora da instalira kvalifikovano lice u skladu
sa vaze¢im propisima. U suprotnom, garancija nece
vaziti. Proizvodac nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile neovlaSéene
0sobe i moZe da ponisti garanciju.

Priprema lokacije i elektri¢ne instalacije za
proizvod su odgovornost kupca.

OPASNOST:
Ovaj proizvod mora da se instalira u skladu sa

svim lokalnim propisima za gasne i/ili
elektriCne instalacije.

OPASNOST:
Pre instalacije vizuelno proverite da li na
proizvodu postoje bilo kakva oStecenja. Ako

ustanovite oStecenja, nemojte ga instalirati.
OSteceni proizvodi predstavljaju opasnost po
vaSu bezbednost.

Pre instalacije

Ovaj aparat je namenjen za ugradnju u kuhinjske
ormarice koji se mogu kupiti u prodavnicama. lzmedu
aparata i zidova kuciSta i nameStaja mora da se ostavi

bezbedan ramak. Pogledajte sliku (vrednosti su u mm).

12/SB

e PovrSine, sinteticki laminati i lepkovi moraju da
budu otporni na toplotu (minimalno 100 °C).

e Kuhinjski ormari¢i moraju da budu nivelisani i
ucvrséeni.

e Ako se ispod rerne nalazi fioka, mora da se
instalira polica izmedu reme i fioke.

Aparat moraju da nose najmanje dve osobe.
Drzte remu za otvore za drZzanje na obe strane i
pomerite je.

e Pre postavljanja proizvoda uklonite sav materijal i
dokumente koji se nalaze unutra.

e Kuhinjski nameStaj mora da bude usaglaSen sa
dimenzijama koje su date na slici u nastavku. U
zadnjem odeljku kuhinjskog namestaja seCenjem
mora da se napravi otvor dimenzija datih na slici
u nastavku da bi se obezbedila dovolina
ventilacija.

Ne instalirajte proizvod pored frizidera ili
zamrzivaca. Toplota koju emituje proizvod
moZe da prouzrokuje povecanu potrosnju
energije rashladnih aparata.

Ne koristite vrata i/ili rucicu za noSenje ili
pomeranje ovog proizvoda.




600

595

504 /720

min.
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595

* min.

Instalacija i povezivanje

e Uredaj se moZe instalirati i povezati samo u
skladu sa propisanim pravilima za instalaciju.

Elektriéno povezivanje

PoveZzite proizvod sa uzemlienom uti¢nicom koja je

zaSticena minijaturnim prekidatem odgovarajuceg

kapaciteta kao $to je navedeno u tabeli , Tehnicke

specifikacije”. Angazujte kvalifikovanog elekiri¢ara da

obavi povezivanje sa uzemljenom instalacijom dok

koristite proizvod sa ili bez transformatora. NaSa

kompanija nije odgovorna ni za kakvu Stetu koja ce
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proisteci zbog koriS¢enja proizvoda bez uzemljene
instalacije u skladu sa lokalnim propisima.

OPASNOST:
Na gasnu mrezu proizvod sme da prikljuci

samo ovlaéeno kvalifikovano lice. Garantni
rok za proizvod poéinje samo nakon pravilne
instalacije.

Proizvoda nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile

neovlaScene osobe.




OPASNOST:
Elektriéni kabl za napajanje ne sme da se
priklesti, savije ili prignjeci ili da dode u dodir

sa vrucim delovima proizvoda.

OSteceni kabl za napajanje mora da zameni
kvalifikovani elektricar. U suprotnom, postoji
opasnost od elektriénog udara, kratkog spoja
ili pozara!

e Povezivanje mora da se izvede u skladu sa
nacionalnim propisima.

e Podaci 0 mreznom napajanju moraju da
odgovaraju podacima koji su navedeni na tipskoj
plo€ici proizvoda. Otvorite prednja vrata da biste
videli tipsku plocicu.

e Kabl za napajanje vaSeg proizvoda mora da bude
u skladu sa vrednostima u tabeli , TehniCke
specifikacije”.

OPASNOST:
Pre radova na elektriénoj instalaciji iskljucite
proizvod iz struje.

Postoji opasnost od elektriénog udara!

Povezivanje kabla za napajanje

okom povezivanja Zica morate da poStujete

nacionalne/lokalne propise o struji i morate da
koristite odgovarajuéu utiénicu i utika¢ za
rernu. U sluéaju da ograni¢enja napajanja
uredaja premasuju nominalne vrednosti struje
za utika¢ i utiénicu, proizvod mora da se
poveZe preko fiksne elektriéne instalacije
direktno bez korid¢enja utikaca i uticnice.

1. Ukoliko nije moguce iskljuiti napajanje preko svih
izvoda (polova), rastavni uredaj sa najmanje 3 mm
zazora kontakta (osiguraci, fazni sigurnosni
prekidaci, kontaktori) moraju da se povezu, a svi
polovi ovog rastavnog uredaja moraju da budu u
blizini proizvoda (ne iznad) u skladu sa IEE
smernicama. NepridrZavanje ovog uputstva moze
da dovede do problema u radu i poniStavanja
garancije za proizvod.

Preporucuje se dodatna zastita putem FID sklopke za

zastitu od struje greske.

Ako je kabl isporucen sa proizvodom:

_______ PRIKLJUGNA
LETVIGA

PLAVO
S

BRAON

ZELENO / ZUTO ] NAPOJNI KABL

2. Za jednofazno povezivanje, Zice treba povezat
na slededi nacin:

Braon/crni kabl = L (faza)

Plavi/  kabl = N (nula)

Zeleno/zuti kabl = (E)

(Uzemljenje)

» ili

. /crni kabl = L (faza)

e Plavi/Braon kabl = N (nula)

e Zeleno/Zuti kabl = (E) @ (Uzemljenje)

Instalacija proizvoda

Instalacija proizvoda

1. Umetnite rernu u ormari¢, poravnajte je i uCvrstite
vodeci rauna da kabl za napajanje nije prekinut
i/ili zaglavijen.

UCvrstite rernu pomocu 2 zavrinja kao Sto je prikazano
na slici.

Nakon postavljanja postarajte se da su zavrinji dovolino
zategnuti i da se rerna ne pomera. Rerna moze da se
prevrne tokom kori§¢enja ako se ne postavi u skladu
sa uputstvima i ako zavrtnji nisu dovoljno zategnuti.
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Za uredaje sa rashladnim ventilatorom (Mozda
nece postojati kod vaSeg proizvoda.)

Finalna provera
1. Rukujte proizvodom.
2. Proverite sve elektricne funkcije.

Odlaganje dotrajalog proizvoda u otpad

e SaCuvajte originalnu ambalaznu kutiju ovog
proizvoda i transportujte proizvod u njoj. Pratite
uputstva na kutiji. Ako nemate originalnu
ambalaznu kutiju, proizvod upakujte u foliju za
pakovanje sa vazdunim mehuricima ili deblji
karton i dobro zalepite.

e Da biste sprecili da reSetka za roétilj i pleh u remi
oStete vrata reme, postavite komad kartona na
unutraSnju stranu vrata rerne prema polozaju
plehova. Vrata rerne zalepite trakom za bo¢ne
stranice.

e Ne koristite vrata ili rucicu za podizanje ili
pomeranje ovog proizvoda.

1 Cooling fan (Rashladni ventilator)

2 Kontrolna tabla

3 Vrata

Ugradeni rashladni ventilator hladi i ugradni modul i
prednji deo uredaja.

Ne stavljajte nikakve predmete na proizvod i
premeStajte ga u uspravnom poloZaju.

Proverite opsti izgled svog proizvoda da biste
pronasli eventualna oStecenja koja su mogla
nastati za vreme transporta.

Rashladni ventilator nastavlja da radi jo§ 20-30
minuta nakon 3to je rerna iskljucena.

Ako ste kuvali sa programiranim tajmerom
rerne, rashladni ventilator e se takode

iskljuciti na kraju vremena kuvanja, zajedno sa
svim funkcijama.
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ﬂ Pripreme

Saveti za ustedu energije

Sledece informacije ¢e vam pomodi da va$ uredaj

koristite na ekoloSki nacin i Stedite energiju:

e U remi koristite emajlirane poklopce ili poklopce
tamne boje jer ¢e prenos toplote biti bolji.

e Dok kuvate jela, obavite predzagrevanje ako se to
savetuje u korisnickom uputstvu ili receptu.

U toku pecenja ne otvarajte Gesto vrata reme.

e Kad god je moguce, kuvajte vise jela u rerni
istovremeno. MoZete da kuvate dva jela u dve
Serpe koje se mogu staviti na Zi¢anu reSetku za
rostilj.

e Kuvajte vise jela jedno za drugim. Jer ¢e rerna
vee hiti zagrejana.

e MozZete da uStedite energiju tako Sto Cete
elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata rermne.

e Odmrznite smrznuta jela pre pecenja.

Prva upotreba
Prvo ¢iSéenje proizvoda

mPrilikom upotrebe nekih deterdzenata li
sredstava za ¢iScenje mogla bi da se oSteti
povrsina.
Ne koristite agresivne deterdzente,
praSkove/tecnosti za ¢iscenje ili oStre
predmete tokom CiScenja.
1. Uklonite sve ambalazne materijale.
2. QbriSite povrSine proizvoda viaznom krpom ili
sunderom i osusite ga krpom.
Prvo zagrevanije
UKljucite proizvod da bi se zagrejao i ostavite ga tako
oko 30 minuta, a zatim ga iskljucite. Tako ¢e da
sagore bilo kakvi ostaci ili slojevi iz proizvodnije.

UPOZORENJE

Vrude povrSine mogu da prouzrokuju
opekotine!

Uredaj moZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruée rerne.

Elektricna rerna

1. lzvadite sve plehove za pecenje i Zicanu reSetku
ro$tilja iz rerne.

2. Zatvorite vrata reme.

3. lzaberite statiCan polozaj.

4. Izaberite najvecu jaCinu za rotilj; pogledajte Kako
Koristiti elektricnu rermu, strana 18.

5. UKljugite na oko 30 minuta.

6. Iskljucite rernu; pogledajte Kako koristiti elektricnu
remu, Strana 18

Rerna za rostilj

1. lzvadite sve plehove za pecenje i ZiCanu reSetku
ro$tilja iz rerne.

2. Zatvorite vrata reme.

3. lzaberite najvecu jaCinu za roétilj; pogledajte Kako
rukovati rostiljem, strana 21.

4. UKljugite na oko 15 minuta.

5. Iskljucite roétilj; pogledajte Kako rukovati rostiljem,
strana 21

okom prvog ukljuéivanja se par sati moze
javiti dim i osetiti neobi¢an miris. To je potpuno
normalno. Pobrinite se da soba ima dobru
ventilaciju radi uklanjanja dima i neobiénog
mirisa. lzbegavajte direktno udisanje dima i
mirisa koji se osecaju.
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E Kako rukovati rernom

Opste informacije o pecenju, pecenju
mesa i pecenju na rostilju

UPOZORENJE
Vruée povrSine mogu da prouzrokuju
opekotine!

Uredaj moZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruée rerne.

OPASNOST:
Vodite raduna kada otvarate vrata rerne, jer

moze da izade para.
Para koja izlazi moZe da opece vaSe ruke, lice
i/ili oCi.

Saveti za pecenje

e Koristite odgovarajuée metalne tepsije ili
aluminijumske posude ili termootporne silikonske
kalupe.

Prostor na polici iskoristite Sto je moguce bolje.
Stavite kalup za peCenje na sredinu police.
Izaberite pravilan polozaj police pre nego Sto
ukljucite rernu ili rostilj. Ne menjajte polozaj
police dok je rerna vruca.

e \ratareme drZite zatvorena.

Saveti za peenje mesa

e Prelivanje celog pileta, ¢urke i velikih komada
mesa sa prelivima kao §to su sok od limuna i crni
biber pre kuvanja ¢e povecati efikasnost kuvanja.

e PeCenje mesa sa kostima traje 15 do 30 minuta
duze u poredenju sa pecenjem iste koli¢ine mesa
bez kostiju.

e Svaki centimetar debljine mesa zahteva priblizno
4 do 5 minuta kuvanja.

e Pustite da meso ostane u remni oko 10 minuta po
zavrSetku vremena kuvanja (cooking time).
Sokovi se bolje raspodeljuju po celom pecenju i
ne istiCu kada se meso sece.

e Riba se moze staviti na srednju ili donju policu u
termootpornu posudu.

Saveti za pecenje na rostilju

Ako se meso, riba i piletina peku na rostilju, oni brzo

dobijaju braonkastu boju, imaju lepu koricu i ne suse

se. Ravni komadi, raznjici i kobasice su narogito
pogodni za pecenje na rostilju, kao i povrée sa visokim
sadrzajem vode kao to su paradajz i crni luk.
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e Rasporedite komade koje treba peci na ziCanoj
reSetki rostilja ili u plehu za pecenje sa reSetkom
za rostilj tako da oni ne prelaze veliinu grejaca.

e Namestite Zi¢anu policu ili pleh za pecenje sa
reSetkom za rostilj na odgovarajuéem nivou u
remi. Ako peCete na zicanoj polici, namestite
pleh za pecenje na donjoj polici radi sakupljanja
masnoce. Dimenzija pleha za pecenje koji treba
namestiti mora da omoguéi pokrivanje celokupne
oblasti pecenja. Ovaj pleh se mozda ne
isporucuje uz proizvod. U pleh za pegenje dodajte
malo vode radi lakSeg Ciséenja.

Hrana koja nije podesna za pecenje na
ro$tilju moze da prouzrokuje pozar. Za
pecenje na rotilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

Ne stavljajte hranu u zadniji deo reSetke
za rostilj. To je najtoplija oblast, pa bi
masna hrana mogla da se upali.

Kako koristiti elektriénu rernu
Izbor temperature i naéin rada

1 Obrtno dugme za izbor funkcije
Obrtno dugme termostata

1. Podesite vremenski programator rerne na Zeljeno
vreme kuvanja; pogledajte Koriscenje sata rerne,
strana 20.

2. Podesite dugme za izbor funkcije na Zeljeni rezim
rada.

3. Podesite dugme za temperaturu na Zeljenu
temperaturu.

» Rerna se zagreva na podeSenu temperaturu i

odrzava je. Za vreme zagrevanja, kontrolna lamica za

temperaturu je ukljucena.

Iskljuéivanije elektricne rerne

Vremenski programator remne prebacite u polozaj

Hiskljuéeno”.



ko je podeSen na odredeno vreme, vremenski
programator ¢e se automatski iskljuciti;

pogledajte Koriscenje sata rerne, strana 20.

Okrenite dugme za izbor funkcije i dugme termostata u
polozaj ,iskljuceno” (gore).

Vazno je da se reSetka za roétilj pravilno postavi na
Zi¢anu policu. ReSetka za rostilj mora biti ubaCena
izmedu Zi¢anih polica kao §to je prikazano na slici.

Ne dozvolite da se reSetka za rostilj oslanja na zadnii
zid rerne. Namestite reSetku za roétilj na prednji deo
police i uglavite je uz pomoc vrata kako bi se postigla
veca efikasnost pecenja na rostilju.

(Razlikuje se u zavisnosti od modela uredaja.)

Rezimi rada

Redosled radnih rezima je prikazan tamo gde bi mogao
da odstupa od konfiguracije vaSeg proizvoda.

Gornji i donji greja¢

s Gorniji i donii grejac su ukljuceni. Jelo

se istovremeno zagreva i od vrha i od
dna. Na primer, pogodno je za torte,
peciva, ili kolade i musaku u kalupima

za pecenje. Kuvajte samo sa jednim
plehom.

Doniji grejat
Ukljucen je samo donji grejac. Pogodan
je za picu i da naknadno zapecete jelo
s 0d0zdo.

— Ova funkcija se mora koristiti i za lako

¢iS¢enje parom.
'L.Q_J‘

Rogtil

Rogtil

w

UKljugen je mali rostilj ispod gornjeg

dela rerne. Pogodno za pecenje rostilja.

e Da biste ispekli rostilj, stavite
male ili srednje porcije na
odgovarajuéu policu ispod grejaca
za rostilj.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.
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Full grill (Veliki rostilj)

“v | Ukljucen je veliki rostilj ispod gornjeg
dela rerne. To je pogodno za pecenje
velikog komada mesa na rostilju.

e Da biste ispekli rostilj, stavite
velike ili srednje porcije na
odgovarajuéu policu ispod grejaca
za rostilj.

Okrenite hranu nakon polovine
vremena pecenja rostilja.
KoriS¢enje sata rerne

Starting the cooking (Pocetak kuvanja)

Kada vreme kuvanja (cooking time) istekne,
dugme za podeSavanje vremena Ce se automatski
okretati u smeru suprotnom smeru kretanja
kazaljke na satu. OglaSava se alarmni zvuk, koji
ukazuje da je podeSeno vreme zavreno i da je
napajanje isklju¢eno.

ko ne Zelite da koristite funkciju vremenskog
programatora, okrenite dugme u smeru
suprotnom kretanju kazaljke na satu do
simbola ruke.

Iskljucite rernu pomocu dugmeta termostata i/ili
dugmeta za izbor funkcije i dugmeta za izbor
temperature.

Iskljuéivanje rerne pre zadatog vremena

1. Okrenite dugme za podeSavanje vremena
suprotno od smera kretanja kazaljke na satu dok
Se ne zaustavi.

2. Iskljucite rernu pomocu dugmeta za izbor funkcije

i/ili termostata .
Tabela vremena kuvanja

Da histe ukljucili rernu, morate podesiti rezim
kuvanja i Zeljenu temperaturu i podesiti vreme.
U suprotnom, rerna nece raditi.

(i)

remena navedena u tabeli su orijentaciona.

Ona mogu da budu razli¢ita u zavisnosti od

rste hrane, debljine, tipa i vaeg nacina
kuvanja.

1.
kretanja kazaljke na satu da biste podesili vreme
kuvanja.

Stavite jelo u rernu.

Izaberite rezim rada i temperaturu; vidite. Kako
Koristiti elektricnu rermu, strana 18.

» Rerna se zagreva do podeSene temperature i
odrzava je do kraja izabranog vremena kuvanja.

Brol plehiova | Dodatak za upotreby

Btanon rostll s

Koh Okrugh Kalup sa opibgom

Jedan pleh
procilka 26 e fa

tanom st

Jedan pleh Pleh za pecivo®

e Shandardn plen
kvasn o kesle

2.
3.

Jedan pleh Standardni pleh*
peciva

Standardni plh

Staklena/metalna
pravougaona posuda na

Lazanje Jedan pleh
Zicanom rogtilju*™*

Jedan pleh Shdadni e

Govede Snicle Jedan pleh Standardni pleh*
{cele) / Pecene

Jagniectbut Jedan pleh Standaitio pleht

miisaka
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Okrenite dugme za podeSavanje vremena u smeru

Pecenje jela i peGenje mesa

EPrva polica rerne je donja polica.
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Peceno pile Jedan pleh Standardni pleh* I 2 15 min. 70 .90
190
. -
k) 290/max o
180

| Rba | Jedanpleh | Standardni pleh® mE
73 5w uiste el prediazemio ta prethodio 2agteiote rami
* Ovlelodaet se mojda ne Isporutuns sa prolvodon
2 Titodec] 5o ne Bponitul se prolzvodom To s konierciialng dostipnl dodect

Tabela kuvanja za testiranje jela
Jela u ovoj tabeli kuvanja su pripremljena u suglasnosti sa EN 60350-1 kako bi se olakSalo kontrolne institucije da
testiraju produkte

tada ; pribliz 4 min.

Shortbread Jedan pleh Standardni pleh* g 1300 14w [20.30

Standaidal pleh IE

Koh

—

Jedan pleh Okrugli kalup sa oprugom 160 25 35
precnika 26 cm na
Zitanom rodtiju**

Pﬁa ol jabuke Jedan pish Okeliglht crnu mstalny
poSUd 53 bprugom
pfeénika 2Domoa
Heanom st

Za sve vrste jela predlazemo da prethodno zagrejete rernu.
* Ovi dodaci se mozda ne isporucuju sa proizvodom.

Ako je kolac previSe suv, povecajte temperaturu
za nekih 10 i skratite vreme peCenja.

Ako je kolaC vlazan, koristite manje tenosti ili
smanjite temperaturu za 10°C.

Ako je kolaC previSe taman na povrSini, stavite ga
na donju policu, smanijite temperaturu i produZzite
vreme pecenja.

Ako je dobro ispeden iznutra ali je lepljiv spolja
koristite manje te¢nosti, smanjite temperaturu i
produZzite vreme pecenja.

Savetl za pecenje testenine

Ako je testenina previSe suva, povecajte
temperaturu za nekih 10 i skratite vreme
pecenja. Naprskajte slojeve testa sosom od
mileka, ulja, jaja i jogurta.

Ako je testenini potrebno puno vremena da se
ispeCe, povedite rauna da debljina testenine
koju ste pripremili ne prema3uje dubinu pleha.
Ako gornii sloj testenine dobije braon boju, ali
donji deo nije ispecen, postarajte se da se
prevelika koli¢ina sosa koji ste upotrebili za
testeninu ne nalazi na dnu testenine. PokuSajte
da sos ravnomerno raspodelite na sve slojeve
testa i na povrSinski sloj radi podjednakog
pecenja.

** Ti dodaci se ne isporuCuju sa proizvodom. To su komercijalno dostupni dodaci.
Saveti za petenje kolata

esteninu pecite u skladu sa rezimom i
emperaturom, koji su navedeni u tablici
kuvanja. Ako doniji deo jo$ uvek nije dovoljno
ispeden, sledeci put pleh postavite za jedan

nivo nize.

Saveti za kuvanje povréa

e Ako jelo sa povréem izgubi te¢nost i postane
previSe suvo, kuvajte ga u Serpi sa poklopcem
radije nego u plehu. Zatvorene posude ¢e
zadrZati sokove jela.

e Ako se jelo od povrca ne skuva, obarite povrce
pre samog kuvanja ili ga pripremite kao
konzerviranu hranu i stavite u rernu.

Kako rukovati rostiljem

UPOZORENJE

Zatvorite vrata rerne za vreme pecenja na
rostilju.

Vruée povrine mogu da prouzrokuju
opekotine!

e Kada pecete na roétilju, okrenite dugme za
podeSavanje vremena u smeru kretanja
kazaljke na satu di simbola ruke.

Switching on the grill (Paljenje rostilja)

1. Okrenite dugme za izbor funkcija na zeljeni simbol

rotilja.

2. Zatim izaberite Zelienu temperaturu rostilja.

3. Ako je potrebno, izvrSite predzagrevanje oko 5

minuta.

» Lampica temperature se pali.
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GasSenje rostilja Hrana koja nije podesna za pecenje na

1. Okrenite dugme za izbor funkcije u polozaj ro$tilju moze da prouzrokuje pozar. Za
"iskljuCeno" (gore). pecenje na rotilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

Ne stavljajte hranu u zadniji deo reSetke

za rostilj. To je najtoplija oblast, pa bi

masna hrana mogla da se upali.
Tabela vremena kuvanja za pecenje rostilja

Peéenje na elektri¢nom rostilju

Dodatak 7a upotrebu Preporucena temperatura | Vreme petenja na
it rostiliu {priblizng)

e e

Telece kremenadle
zavisno od debljine

*Prethodno zagrevajte 5 minuta

**Ako se temperatura rogtilja vaSeg proizvoda ne moZe

Jela u ovoj tabeli kuvanja su pripremljena u

suglasnosti sa EN 60350-1 kako bi se olakSalo

kontrolne institucije da testiraju produkte

. T
pribliZ 4 min.

Tost hleb  Znieosy 0 4 120 113

4
ufte oveding) - et oSt 25 FHmin
12 komadl

Okrenite hranu nakon 2/3 ukupnog vremena rostiljanja.

PredlaZemo da obavite predzagrevanje 5 minuta za celokupnu hranu koja se pete na rostilju.
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E Odrzavanje 1 nega

Opste informacije

Servisni vek trajanja ovog proizvoda ¢e se produziti i
ucestali problemi ¢e se smanjiti ako se uredaj redovno
Cisti.

OPASNOST:
Iskljucite proizvod iz struje pre nego $to
zapoCnete radove odrZavanja i Cis¢enje.

Postoji opasnost od elektriénog udara!

OPASNOST:
Pre CiS¢enja sacekajte da se proizvod ohladi.

\ruce povrSine mogu da prouzrokuju
opekotine!

e  Temeljno oCistite uredaj posle svake upotrebe.
Na taj nacin ¢e biti moguce lakSe ukloniti ostatke
od kuvanja i izbeci njihovo obgorevanie pri
sledecoj upotrebi uredaja.

e 7ZacCiS¢enje nisu potrebna specijalna sredstva za
CiScenje. Koristite toplu vodu i teCnost za pranje,
meku tkaninu ili sunder za GiS¢enje uredaja i
obriSite ga suvom tkaninom.

e Uvek se pobrinite da viSak teCnosti nakon
¢iScenja bude temeljno obrisan i prosipana
te€nost odmah uklonjena brisanjem.

e Nemojte koristiti sredstva za ¢iS¢enje koja sadrze
kiselinu ili hlorid za CiS¢enje nerdajucih ili inox
povrsina i rucice. Koristite mekanu tkaninu sa
teCnim deterdzentom (ne abrazivnim) za brisanje
tih delova, vodeci raduna da briSete u jednom

Prilikom upotrebe nekih deterdzenata ili
sredstava za ¢iScenje mogla bi da se oSteti

smeru.
povrsina.

Ne koristite agresivne deterdzente,
praSkove/teénosti za ¢iscenje ili oStre
predmete tokom CiScenja.

Ne koristite parocistade za CiS¢enje uredaja da
ne biste izazvali elektrini udar.

Ciséenje komandne table
Komandnu tablu i obrtnu dugmad ogistite viaznom
krpom i osusite brisanjem.

ko je va$ proizvod opremljen
asterima/dugmadi, ne uklanjajte kontrolnu
dugmad radi ¢iS¢enja komandne table.

Komandna tabla moZe da se osteti!

CiScenje rerne

Za Ciscéenje bocnog zida(Razlikuje se u

zavisnosti od modela uredaja.)

(Ova funkcija je opciona. MoZda nece postojati kod

va$eg proizvoda.)

1. Uklonite prednji deo boCne police tako §to cete
ga povudi od bocnog zida.

2. Uklonite potpuno bocnu policu poviaceci je

rema sebi

Kataliticki zidovi

(Ova funkcija je opciona. MoZda nece postojati kod
va$eg proizvoda.)

Unutradnji bo&ni zidovi (A) i/ili zadniji zid (B) vaSe rerne
mogu biti obloZeni katalitiCkim emajlom. KatalitiCki
zidovi imaju svetlu mat boju i poroznu povrsinu.
Kataliticke zidove remne ne treba Gistiti. Zahvaljujuci
svojoj perforiranoj strukturi, katalitiCke povrSine
apsorbuju masnocu i kada se povrsina ispuni mascu,
pocinju da sjaje. U tom sludaju preporucuje se zamena
delova.

ako ¢iS¢éenje parom

Omogucava lako CiSéenje zato Sto je prijavstina (koja

nije mnogo stara) omek3ana parom koja se stvara u

unutraSnjosti rermne i kapima vode kondenzovanim na

unutra$njim povrSinama reme.

1. Uklonite sav pribor i dodatne delove iz
unutraSnosti rerne.

2. Sipajte 500 ml vode u pleh rerne i postavite pleh

na drugu policu rerne.
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3. Podesite rernu da radi 25 minuta u rezimu lako
¢iS¢enje parom na 100°C.

4. Otvorite vrata i obriSite unutranje povrsine rerne
pomodu viaznog sundera ili krpe.

5. Koristite toplu vodu i teCnost za pranje, meku
tkaninu ili sunder za CiS¢enje uporne prijavsting i
obriSite suvom tkaninom.

U reZimu lakog ¢iScenja parom, voda koja
se stavlja u posudu za omekSavanje
ostataka / prljavstine u unutrasnjosti
pecnice Ce ispariti i kondenzovati u
Supljini peénice i unutra$njem staklu vrata
pecnice, tako da voda moZe kapati kada
vrata rerne kapaju. je otvoren. ObriSite
kondenzaciju ¢im se otvore vrata rerne.

Ciscenje vrata rerne
Za CiScéenje vrata rerne, koristite toplu vodu i te¢nost
za pranje, meku tkaninu ili sunder za ¢iSéenje uredaja i
obriSite ga suvom tkaninom.

Ne koristite oStra sredstva za ¢iScenje ili tvrde
@metalne strugace za ¢iScenje vrata rerne. Oni

mogu da izgrebu povrSinu i uniste staklo.

Skidanje vrata rerne

1. Otvorite prednja vrata (1).

2. Otvorite stezaljke na kucistu Sarke (2) sa desne i
leve strane prednijih vrata tako $to Gete ih pritisnuti

_nadole, kao Sto je ilustrovano naslici.

Vrata

ZakljuGavanije Sarke(zatvorena pozicija)
Rerna

ZakljuGavanije Sarke(otvorena pozicija)
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4. Skinite prednja vrata tako $to ¢ete ih povuci
prema napred kako bi se oslobodila iz leve i desne
Sarke.

Korake nacinjene prilikom procesa skidanja
reba ponoviti obrnutim redosledom da bi se
instalirala vrata. Ne zaboravite da zatvorite
stezaljke na kucistu Sarke kada ponovo
nameState vrata.

Skidanje unutrasnjeg stakla na vratima
(Ova funkcija je opciona. MoZda nece postojati kod
va$eg proizvoda.)

Unutra$nja staklena ploCa u vratima rerne moze da se
izvadi radi CiSéenja.

1. Otvorite vrata rere.

2. Povucite prema sebi i skinite plasticni deo koji je
instaliran na gornjem delu prednjih vrata.



3. Kao $to je prikazano na slici, lagano podignite
najdublju staklenu plo¢u (1) u pravcu A i izvucite
je u pravcu B.

1 Najdublja staklena ploc¢a

2*  Unutradnja staklena plo¢a (MoZda nece postojati

kod vaeg proizvoda.)

4. Ako je va$ proizvod opremljen unutra$njom
staklenom ploom(2); Ovaj postupak ponovite za
uklanjanje unutrasnje staklene ploce (2).

5. Prvi korak u montiranju vrata je reinstaliranje
unutraSnje staklene ploce (2). Stavite ozlebljeni
ugao staklene ploce tako da se osloni na ozlebljeni
ugao plastitnog Zleba. (Ako je va$ proizvod
opremljen unutraSnjom staklenom ploCom).
Unutra$nja staklena plo¢a (2) mora biti instalirana
u plasticni Zleb uz najdublju staklenu plocu (1).

6. Prilikom instaliranja najdublje staklene ploce (1),
uverite se da je Stampana strana ploGe okrenuta
prema unuiradnjoj staklenoj plogi. Vazno je da
uglavite donji ugao najdublje staklene ploce (1) u
donji plastiéni Zleb.

7. Gurajte plasticni deo prema okviru dok ne Cujete
"Klik".

Zamena sijalice u remi

OPASNOST:
Pre zamene sijalice u rerni uverite se da je
proizvod iskljucen iz struje i ohladen radi

izbegavanja opasnosti od elektricnog udara.
Vruée povrine mogu da prouzrokuju
opekotine!

U ovoj pecnici se koristi zarulja sa
Zarnom niti snage manje od 40V,
visine manje od 60 mm, precnika

manje od 30 mm ili halogena lampa sa
utiénicom tipa G9, snage manje od 60
V. Lampe su pogodne za rad na
temperaturama iznad 300 ° C. Lampe
za pecnicu mozete nabaviti od
ovlagcenog servisera ili tehniara sa

licencom.

PoloZaj sijalice moZe da se razlikuje od
poloZaja na slici.

Lampa koja se koristi u ovom uredaju nije
prikladna za osvetljavanje prostorije u
domacinstvu. Namena ove lampe je da
pomogne korisniku da vidi hranu.

.ampe u ovom uredaju moraju da izdrZavaju
ekstremne fizicke uslove, kao Sto su
temperature preko 50 °C.

Ako va$a rerna ima okruglu sijalicu:

1. Iskljuite proizvod iz struje.

2. Stakleni poklopac okrecite suprotno smeru
kazaljke na satu da biste je uklonili.

3. Ako je tip lampe u vaSoj rerni tip (A) kao §to je
prikazano na slici u nastavku, uklonite je tako $to
Cete je rotirati kao §to je prikazano i zamenite je.
Ako je u pitanju tip lampe (B), povucite je i uklonite
je kao §to je prikazano na slici i zamenite je.

4. Namestite stakleni poklopac.
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Otklanjanje kvarova

e Normalno je da se u toku rada javija para. >>> 70 nife kvar.

e Kada se zagrevaju metalni delovi, moZe doci do njihovog Sirenja i izve$nog Suma. >>> 70 nife kvar.

e Osigura¢ napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa osiguracima. Ako
Je potrebno, zamenite ih ili ih resetujte.
e Proizvod nije prikljuéen na (uzemljenu) uticnicu. >>> Proverite utikac.

j j aru. >>> Zamenite Sijalicu u remi,

e Nema struje. >>> Proverite da li ima Struje. Proverite osigurace u kutiji sa osiguracima. Ako je

___________ potrebno, zamenite i ili ih resetujte.

Rerna ne greje.

e Funkcija i/ili temperatura nisu podeSeni. >>> Podesite funkciju i temperaturu pomocu obrinog
dugmeta/tastera za izbor funkcije i/ili temperature.

e Kod modela opremlienim tajmerom, tajmer nije podesen. >>> Podesite vreme.
(Kod proizvoda sa mikrotalasnom rernom, tajmer kontroli§e samo mikrotalasnu rernu.)

e Nema struje. >>> Proverite da li ima Struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

*  Nestajala je struja. >>> Podesite vreme / iskljucite i ponovo ukljucite préizvod.

Posavetujte se sa ovlaS¢enim serviserom ili
distributerom na mestu kupovine proizvoda
ukoliko ne mozete da reSite problem i pored
primene navedenih uputstava. Nikad ne

pokuSavajte sami da popravite neispravan
proizvod.
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PykoBoAacCTBO Nonb3oBartens
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Mepea Havanom aKcnnyaTauMu NPOYMTAIATE 3TO PYKOBOACTBO Nofb3oBarens!

YBaxaembli nokynatens!

Cnacubo 3a To, 4TO OTAANM NPeanoYTeHNe NPOayKLMM komnanun «Bekox. Hageemcs, 4To ato
BbICOKOKAYECTBEHHOE M3fenne, N3roTOBMEHHOE C MPUMEHEHNEM CaMbIX COBPEMEHHBIX TEXHONOrMNA, ByaeT
JEMOHCTPUPOBATL HaUNyLLKMe pesynbTaThl SKCyaTaLum. [ing aToro nepeq HavanoM akcnnyaramm
BHMMaTESNbHO NpoYNUTaiTE 3TO PYKOBOLACTBO M BCIO COMYTCTBYIOLLYIO JOKYMEHTALMIO U MCNONb3yITe ero B
JarbHemnlleM B Ka4ecTBe CnpaBoYHuKka. Ecnu Bbl NnepeaaeTte u3fenve HoBOMY BnafenbLy, nepenante emy u
PYKOBOACTBO nonb3osatens. MpuaepxusanTtech BCEX NPeAynpexaeHni u nHchopmaLmm, CopepxaLLuxcs B
PYKOBOACTBE.

lMomHuTe, YTO JAHHOE PYKOBOACTBO NOMb30BATENS Takke MOXET ObITb MPUMEHUMO K HEKOTOPbIM ApYTiM
mogensam. Pasnnunsa mexay mogensmm byayT ykasaHbl B pyKOBOACTBE.

MosicHeHnA kK cumBonam

B 1aHHOM pyKOBOACTBE NONb30BATENs UCNONL3YIOTCA CREayIoLLME CUMBOMbI:

BaxxHast MHopMaLmst v NoresHble
COBETHI N0 UCMOMb30BAHMIO.

MpesynpexaeHue o cUTyaumsx,
OMacHbIX Aris KM3HW Mioaen 1
UMYyLLIECTBA.

MpeaynpexaeHue 06 onacHocTu
MOPaXeHs! ANEKTPUYECKIM TOKOM.

MpeaynpexaeHue 06 onacHocTh
noxapa.

[MpenynpexaeHne o ropsumx
NOBEPXHOCTSIX.

B BB B
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CONEPXAHWE

EI BaxHble MHCTPYKLIUM U
npegynpexaeHus no TeXHUKe
0£e30MacHOCTH U OXpaHe
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ObLye cBEEHNS O BhINEKAHWW, KAPEHUM 1
MPUrOTOBNEHUN C TPUMEM. ......ocvvrrrererarnns 19

[paBuna akcnnyatawmv snekTpuyeckon ayxosku 20

PEXUMBI PABOTB. ...
Vicnonb3oBaHue YacoB AyXoBKM
Bpems npurotoBneHns 6ntog ...

KaK N0nb30BaTbCA IPUMEM. ......vvverevrerirerireians
Bpemsi npurotoBnenns Oniog Ha rpune............... 24

E YXo/ 1 TexHuyeckoe obcnyxusaHue

O6LLme CBEAEHMA. ...

YucTka naHenn ynpasnenns

YUCTKA BYXOBKY ..o
CHsiTve [BepLib! AYXOBOTO LIKAMA .........vvevveen. 26
CHSITE BHYTPEHHETO CTEKNa ABEPUb! ................. 27

3ameHa naMnoykm OCBeLLeHNs JyX0Boro Lkada 27

Mouck 1 ycTpaHeHue HeucnpaBHOCTei
29
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H BaxHbie MHCTpYKUMHM U NpenynpexaeHNs NO TEXHUKE
6e30MacHOCTH 1 OXpaHe OKpyXalolien cpeabi

B naHHOM pasgene cogepxarcs
WHCTPYKLMN MO TEXHMKE
Be3onacHOCTH, KOTOpbIE NOMOTYT
BaM n3bexatb TpaBM
noepexaexuni. Mpu HecobntoaeHNN
9TUX NpaBuWN BCE rapaHTUitHble
oba3aTenbCcTBa aHHYIUPYHOTCS.

O6Lwme npaBuna TEXHUKK
BesonacHocTH

4/RU

370 M3genme Moxert
9KCNNyaTMpoBaThCs AETbMM
cTapLue 8 neT v NioabMu ¢
OrpaHUYeHHbIMU PU3NYECKMMMN,
CEHCOPHbLIMU Ui YMCTBEHHBIMM
CMOCOOHOCTAMM, @ Takke
nMuamu, He MMELLMM
[0CTAaTOYHOrO ONbITa ¥ 3HAHWA,
TOMbKO B TOM Crlyyae, eCrv OHM
HaxoasTca noAa HabnoaeHneMm
NnL, OTBETCTBEHHbIX 3a UX
6e30nacHoCTb, Unn
MPOVHCTPYKTUPOBAHbBI HA
npeamet GeonacHoro
NCNONb30BaHNS N3AENNS U
0CO3HAKT CBSA3aHHbIE C 3TUM
PUCKN.

Cnenute 3a TeM, 4Tobbl AETU HE
urpanu ¢ yctponctaeom. et
MOTYT YACTUTb 1 06CYXMBATL
YCTPOMCTBO TOMbKO N0z,
HabnoaeHvem.

[Mpunbop He JoMmKeH
NCcnonb30BaTLCA NULAMM

(Bkniovas geten) ¢
OrpaHNYEHHbIMU PU3NYECKUMM,
CEHCOPHBIMY 1IN YMCTBEHHBIMM
CNOCOBGHOCTAMM U
HEAO0CTATKOM OMbITa ¥ 3HAHWA,
3a UCKITOYEHNEM Clyyaes, Koraa
MCMONb30BaHNE NPOMCXOAMUT MOA
HeNoCpPeACTBEHHbIM KOHTPONEM
NN B COOTBETCTBUN C
yKa3aHUSMM.

Cnegute 3a aeTbMu, YTOObI OHM
He urpanu ¢ npubopom.

B cnyyae nepegaun nsgenus
TPETbEMY NNLY B JIYHOE
NONb30BaHNe Unu B LENsX
BTOPUYHOTO MCMOMb30BaHNS
HeobXxo4MMOo TaKke nepeaatb
PYKOBOACTBO NOMb3oBaTtens,
HaKNeWKn n3nenns, a Takke
OpYre CBA3aHHbIE C HAM
[OKYMEHTbI N KOMMOHEHTbI.
PaboTbl N0 ycTaHOBKE W
PEMOHTY JOMXKHbI BbINOMHATLCA
TOMNbKO NpesCcTaBUTENSIMM
aBTOPU30BAHHOW CEPBUCHOM
cnyx0sbl. [MponssoauTens He
HeceT OTBETCTBEHHOCTM 3a
NOBPEXAEHNS B pe3ynbTare
BbINOMIHEHWS paboT nuuamu, He
NMEIOLLMMMN COOTBETCTBYHIOLLEN
KBanmgmKkaLmmn. 310 Takke
MOXeT NpUBECTY K
aHHYIIMPOBaHWIO rapaHTuw.



lNepen ycTaHoBKOW
BHUMATENbHO NPOYTUTE
NHCTPYKLMK.

He nonb3yntech HeucnpaBHbIM
n3genuem, a TaKke Npu Hanuumm

Ha HEM 3aMETHbIX I'IOBpG)K,El,GHVIVI.

lMpoBepsinTe, 4TobbI NOCHe
KaXX,oro 1cnonb30BaHUs
nepeknyaTeny MyHKUUM
n3genus Gblav BbIKIOYEHI.

OnekTpobe3onacHoCTb

B cnyyae HencnpasHoCTY
cnepyeT npekpaTuThb
9KCNyaTaLmio M3Aenus, noka
OHO He GyZeT OTPEMOHTUPOBAHO
B aBTOPW30BaHHOM CEPBUCHOM
ueHTpe. CyLllecTByeT puck
NOPaXEHUS ANEKTPUYECKAM
TOKOM!

3nenune MOXHO NOAKNKYaTb
TOMNbKO K 3a3€MNEHHON
PO3ETKE/MMHWN, HANPSPKEHNE 1
YPOBEHb 3aLUMTbI KOTOPOW
COOTBETCTBYIOT NapamMeTpam,
yKa3aHHbIM B pa3aene

«TexHnyeckme XaPaKTEPUCTUKN Y.

YCTaHOBKY 3a3eMIEHNS JOSTKEH
BbIMOMHSAT
KBanMULMPOBaHHbIN
cneumranucr (npu
ncnonb3oBaHuu npubopa ¢
TpaHctopmaTopom unm 6e3
Hero). Halla koMnaHus He HeceT
OTBETCTBEHHOCTY 3a Kakue-nnbo
NPobnembl, BO3HUKLINE

BCMeACTBME MCTONb30BaHMNS
n3nenus 6e3 3a3eMneHus,
BbIMOJTHEHHOTO B COOTBETCTBUN C
MECTHbLIMM HOPMaMM W
npaBunamu.

Hukoraa He nente Bogy Ha
n3genue Bo BpEMS MblTbs!
CyLLecTBYeT pUCK NOpaXeHus
ANEKTPUYECKIUM TOKOM!

[Mpexae yem NpucTynatb K
YCTaHOBKE, TEXHUYECKOMY
obcnyknBaHuto, YACTKE W
PEMOHTY, n3genme Heobxoaumo
OTKIIOYNTL OT ANEKTPOCETM.

Bo n3bexaHme HecyacCTHbIX
CryyaeB Npu NOBPEXAEHUM
kabens nuTaHus ero 3ameHy
NIOJDKEH BbIMNOJTHATH
NPOW3BOANTENb, ET0 CNELMANNCT
Mo CEPBUCY UINKn INLO, MetoLLee
aHanornyHyto KBanuukawumio.
AnekTponpubop crnegyet
yCTaHaBNMBaTb Takum 06pasom,
4TOObI Er0 MOXHO ObINO
MOJTHOCTbIO OTCOEAUHUTL OT
CETMN SNEKTPONUTAHUS.
OTCoeanHEHNE AOMKHO
OCYLLECTBAATLCS C MOMOLLbIO
LITENcenbHON BUMKK U1K
BbIKIKOYATENS, BCTPOEHHOIO B
(OMKCUPOBAHHYIO CETb
9NEKTPONUTaHMS, B
COOTBETCTBUM CO
CTPOUTENbHLIMW HOPMATUBAMM U
npaBunamu.
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*+  3apHss CTeHKa 4yx0Boro Lkada
BO BpeMsi paboTbl CUIBHO
HarpeBaeTcs. Cnegute 3a TeM,
ANeKTpUYEecK1e NPoBOAA He
conpukacanuce ¢ 3agHen
CTEHKOW, TaK Kak 3TO MOXeT
NPWUBECTU K UX NOBPEKAEHMIO.

+  Cnepute 3a Tem, 4TobbI LUHYP
NUTaHUs He Bbin 3axaTt Mexay
pamoil 1 ABepLEen JyXOBOro
LKkaa, 1 He NpoKaabIBanTe
€r0 M0 ropsiYMM NOBEPXHOCTSIM.
B npotueHOM cryyae n3onsaums
kabens MoXeT pacnnaBuTbCs,
4TO NMPUBESET K KOPOTKOMY
3aMblKaHM1IO W Noxapy.

+  Bce paboTbl C anekTpruiecknm
obopyaoBaHMEM K cUCTEMaMK
LOMKHbI BbINOMHATLCS TONBKO
KBanMULMpPOBaHHbLIMM
cneuuanuctamm, fonyLLeHHbIMM
K BbIMOMHEHWO Tak1X pabor.

B cnyyae kakoro-nu6o
NOBPEXAEHNSA BbIKMOUMTE
Npnbop 1 0TCOEANHMTE ero OT
anekTpoceTw. 1ng atoro
BbIKITIOUMTE 0BLLMIA
npeaoxpaHuTens B AOME.

+ [lpoBepbTe, COOTBETCTBYIOT NN
N3OENMI0 HOMUHANbHbIE
XapaKTepucTMKM
npeaoxpaHuTensi.

besonacHocTb n3genus

+  BHWMAHWE: [anHoe nsgenue un
€ro BHELLHWE 4acTy
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HarpeBaloTcs B npouecce
ncnonb3oeaHus. byabte
OCTOPOXHbI, HE KacalTech
HarpeBaTesbHbIX 31IEMEHTOB.
[eten mnagwe 8 net cnegyet
ponyckatb K AyXOBOMY LKadyy
TOMNbKO NOA NOCTOSAHHBLIM
NPUCMOTPOM B3POCTbIX.

He nonb3aymntecs npubopom,
Haxo4sCb NOA BO3AENCTBUEM
arnKkoronst Unn NekapCTBEHHbIX
npenapaToB, CHKaOLLNX
CKOPOCTb PeakLumn unu
HapyLUatoLLMX KOOPANHALMIO
LBWXEHUN.

ByabTe 0CTOPOXHBI NpK
NCNOMNb30BaHUM CINPTHBIX
HaNWTKOB B NPUrOTaBNMBaEMbIX
6ntogax. Mpu BbICOKOW
TemMnepaType CnupT ucnapseTcs
W NPU CONPUKOCHOBEHMM C
rOPSYMMI NOBEPXHOCTAMM
MOXET 3aropeTbCs W Bbi3BaTh
noxap.

He pacnonarante psigom ¢
npnbopom
nerkoBocnnaMeHsioLmecs
MaTepuarnbl, Tak kak BO Bpems
paboTkl ero 6okoBble
MOBEPXHOCTW MOTYT CUIbHO
HarpeBaTbCs.

Bo Bpems paboTbl yCTPONCTBO
MOXeT HarpeBaTbCs. bygpTe
OCTOPOXHbI, He KacalTeCh
HarpeBaTesbHbIX 31IEMEHTOB
BHYTPW JYXOBOrO LuKada.



CneguTe 3a TeM, 4To6bl
BEHTUNALMOHHbIE OTBEPCTUS
ObIrn NOMHOCTBIO OTKPbITHI.

He pasorpesaiTe B JyXOBOM
LKy NPOAYKTbI B 3aKPbITbIX
KECTSHbIX UMK CTEKMSHHbIX
BaHkax. BHyTpu 6aHok MoxeT
MOBbLICUTLCA AABMEHNE, YTO
NpuBedeT K B3pbIBY.

He ctaBbTe NPOTUBHM UMK
nocyay HenocpeaCTBEHHO Ha
[HO JyX0BOrO LKada, a TaKkke
He KnaguTe Ha Hero
artoMUHNEBYIO GOSTBTY.
3bbITOuHOE TENO MOXET
NPUBECTU K NOBPEXAEHUIO JHA
[YyXOBOrO LuKada.

He ncnonb3yiTe 4ns YMCTK
CTEKNSAHHOW ABEPLbI yXOBOrO
Lkadpa rpybele abpasnBHble
YUCTALLME CPELCTBA UMK OCTPbIe
MeTannuyeckue ckpebku, 4tobol
He nouapanarb NOBEPXHOCTb,
MOCKOIbKY 3TO MOXET NPUBECTM
K paspyLLeHuIo CTekna.

He ncnonb3yiTe 4ns YMCTK
YCTPOMCTBA NAapoOYNCTUTENMN,
MOCKOIbKY 3TO MOXET NPUBECTM
K NOPaXEHMIO 3NEKTPUYECKUM
TOKOM.

(MoxeT oTnunyaTbCs B
3aBUCUMOCTH OT MOAENK
nsgenus.)

[MpaBunbHOE pacnonoXeHue
NPOBOIOYHOMN PELLETKM Y
NPOTUBHS HA HAaNPaBASIOLLNX

[POBOIOYHYIO PELLETKY M/Mn
NPOTUBEHb CrefyeT nNpaBuribHO
yCTaHaBnMBaTb Ha
HanpasnswLme. BctaBbTe
NPOBOMOYHYIO PELUETKY Unn
NPOTUBEHb MEXLY 2
HanpPaBNALLMMI N NPOBEPbLTE,
YCTOMYMBO NN OEPXNTCS
peLLeTka 1nm NPOTMBEHb (CM.
PUCYHOK). TOMbKO Nocrne 3Toro

He nonb3ynTech LyX0BbIM
LUKapOM, ECIN CTEKITO B
nepegHei ABepLe NoTpeckanoch
WK BbIHYTO.

[NomelLas NpoayKThl B ropsayum
[YXOBOW LKA Uru BblHUMAS KX

0TTYyaa, 0bs3aTensHo
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Nonb3ynTeCh TEPMOCTONKUMM
pykasuLamu.

* [onoxwute Gymary ans
BbICTUNAHUS NeKapHbIX POpM B
FOPLUIOK ANns BapKu UK Ha
NPOTUBEHb, PELLETKY U T.4.
BMECTe C NpUroTaBnmMBaeMbIMu
MULLEBbLIMI NPOAYKTaMK, 1
NOMeCTUTe BCE B
NpeaBapuTENbHO HarpeTyHo nevb.
Yoanute usnuwku bymar,
BbICTYNatLLMe 3a npeserb
NPOTMBHS UNK ropLuKka, YToBbl OHY
He CMOIrMKY conpukacaTbes ¢
HarpeBaTernbHbIMU SNEMEHTaMU.
He ucnonb3yinte Gymary ans
BbICTUNAHUS NEKapHbIX POpM,
paboyas TemnepaTypa KoTopo
HWXe TeMneparypbl B neuu. He
knagute bymary
HenocpeaCcTBEHHO Ha OCHOBaHWe
neuu.

+  BHUMAHWE: lNepep 3ameHon
namnbl y6eamTech, YTo LWHYP
nuTaHus npubopa OTKIHYEH OT
CETW UMK YTO NpepbIBaTerb Lenw
BbIKIOYEH, YTOObI M3bexaTb

nopaxeHna aNeKTpn4ecknmM TOKOM.

*  [pnbop He cnegyeTt
yCTaHaBNMBaTb 3a AEKOPaTMBHO
LBEPLEN, MOCKOMBKY 3TO MOXET
MPUBECTM K NMeperpeBy.

[ins obecneyeHuns noxapHom

OesonacHocTu u3genusa cobmoaainTe

HWXXeyKasaHHble npaBuna.

« YbeauTech, YTO BUIMKA NMNOTHO
BCTaBIEHa B PO3ETKY W HE UCKPUT.
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3anpellaetcs ncnonb3oBaTh
MOBPEXAEHHBIN NN6O

obpesaHHbIf kabenb, a TaKkke
YANVHUTENb; MOXHO
NMomnb30BaThCA TOMBKO
OpUrMHanbHbIM kabenem.
Ybegutech, YTO B pO3€ETKE, K
KOTOPOW NOAKNIOYaeTCs U3aenue,
OTCYTCTBYHOT XMAKOCTb WMNK BRara.

Mcnonb3oBaHue no Ha3HaveHuo

[laHHoe usfenue npeaHasHaveHo
WCKINIOYNTENBHO ANS BbITOBOMO
ncnonb3oBaHus. 3anpeLaeTcs
ncnonb3oBaThb Npubop B
KOMMEPYECKMX Liensx.
OCTOPOXHO: JanHoe nsnenve
npegHasHaveHo UCKMUUTENBHO
ANS NPUroTOBREHMs nuwu. Ero
3anpeLLeHo 1enonb3oBaTh AN
APYrUX Lenewn, Hanpumep, 4ns
oborpesa nomeLLeHus."

W3nenve He cnegyet
MCMOb30BaTh C LEMNbI0
HarpeBaHWs Tapenok nog rpunem,
CYLLKM NOMOTEHEL, 1 NOCYAHbIX
nonoTeHeL, NyTeM pa3BeLLMBaHUS
WX Ha pydkax, a TaKke 4ns
oborpesa nomeLLeHs.
[pon3BoauTenb He HeceT
OTBETCTBEHHOCTU 3
NOBPEXaeHNs B pe3ynbTaTe
MCMONb30BaHNS U3LENNS He Mo
Ha3HaYeHWI0 UK HeNPaBUIbHOTO
obpalLLeHns ¢ HuMm.

[lyxoBoW Wwkag MOXHO
ncnonb3oBaTh Ans
pa3MopaXu1BaHWS, BbINEKaHNS,



KapeHust M NPUroTOBNEHUS
MpOAYKTOB Ha rpure.

besonacHocTb geTen

+  BHUAMAHWE: JoctynHble YacTu
npubopa MoryT CUnbHO
HarpeBaTbCs NP1 UCNONb30BaHNM.
He ponyckanTte K HUM JeTen.

*  YnakoBo4Hble Matepuanbl
onacHbl Ans feTen. XpaHute
yNakoBOYHble MaTepuansl B
HeJOCTYNHOM Ans AeTel MecTe.
YTunusupynte Bce ynakoBouHble
MaTepuanbl B COOTBETCTBUN C
HOpPMamM Mo OXpaHe OKpyXxatoLLen
cpeqbl.

+  OnekTtpuyeckoe obopynoBaHme
NPeACTaBNAT ONacHOCTb AN
neten. Bo Bpems pabothl
AYX0BOro Wwkada He gonyckanTte K
HeMy [eTen, a Takke He
paspeLuanTe UM urpatb C HUM.

* He paswmeulaiite Hag npubopom
npeaMeTbl, KOTOpble AeTH MOTYT
nonbITaThCs 4OCTAT.

* He craBbTe Ha OTKpbITYI0 ABEPLY
TSKENble NpeaMeTbl U He
no3BonsiTe AETAM CaguTbCs Ha
Hee, [lyxoBon Lwkad MoxeT
NepeBepPHYTLCS, a Takke MoryT

BbITb NOBPEXAEHDBI NETNW ABEPLbI.

YTunusauus ctaporo usgenus

CooteetctBue [upektuse EC 06 ytunusaumm
3NEKTPUYECKOrO M NEKTPOHHOro 060pya0BaHUs
(WEEE) 1 yTMnu3aums Bblileawwero u3
ynotpeGneHns 060pyaoBaHus:

[anHoe n3penve cooTetcTyeT [upektuse EC 06
YTUNU3aLMW ANEKTPUYECKOTO 1 SNEKTPOHHOTO
obopyposanus (2012/19/EU). JaHHoe u3penve
YMEET MapKVUpOBKY, YKa3blBatOLLYI0 HA YTUIN3aLMI0
€r0 KaK anIeKTPUYECKOTO W 3NIEKTPOHHOrO
obopygosaHns (WEEE).

OT0 M3aenue NPON3BEAEHO N3 BLICOKOKAYECTBEHHBIX
JeTaneii 1 MaTepuarnos, KoTopble noanexat
MOBTOPHOMY MCMOMb30BaHNIO N nepepaboTke.
[MoaTomy He BbibpachiBaiiTe usgenme ¢ 06bIYHbIMM
ObITOBBIMM OTXOZ@MU NMOCHE 3aBEPLLEHNS ET0
akcnnyartauun. Ero cneayert caath B
COOTBETCTBYIOLLMIA LIEHTP MO YTUNN3aLMM
3NEKTPUYECKOrO W anekTpoHHoro obopyaosanus. O
MECTOHAXOXAEHNUM TaKMX LEHTPOB Bbl MOXETE
y3HaTb B MECTHbIX OpraHaXx BriacTu.

CooteetcTBue [upektuse EC 06 orpaHmyeHum
cofiepxaHus BpeaHbix Bewwects (RoHS):
lMpnobpeTeHHOE Bamu n3gene CooTBETCTBYET
Iupektuee EC o npaBunax orpaHnyeHns
copepxanus BpeaHbix Bewects (2011/65/EU). OHo
He COAEPKUT BPEeAHbIX W 3anpeLLieHHbIX MaTeprasnos,
yKasaHHbIX B [lupekTuse.

YTVIJWBaLIVIﬂ ynakoBO4YHbIX MaTepuanoB

*  YnakoBOo4Hble MaTepuarbl OnacHbl Ans AeTen.
XpaHuTe ynakoBOYHbIE MaTepuans! B
6e30nacHoM 1 HeAOCTYNHOM NS JeTen
MecTe.YNakoBOYHble MaTepuanbl u3genus
M3roTOBMEHBI M3 MATEPUArOB, NOANEXaLIMX
BTOPW4HOI NepepaboTke. YTunmuanpyite nx
COOTBETCTBYHOLLMM 00pa3oM 1 copTupyiTe
COTMacHO MHCTPYKLIA Mo 0BpalLienmio ¢
0TX04aMW, NOANEXaLLMMU BTOPUYHON
nepepabotke. He yTunuaupyiite nx BMecTe ¢
00bI4HbIMM BbITOBBIMM OTXOZAMM.
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E O6uue cBeneHuns

0630p
7 8
1 [MaHenb ynpaeneHns 5 [eepua
2 [MpoBonoyHas peLueTka 6 Jlamnouka
3 [MpoTnBeHb 7 BepxHuit HarpesaTenbHbIi AnemMeHT
4 Pyuyka ngepup! 8 [MonoxeHus nonok

Pyuka BbiBopa dyHKuum
MexaHunyeckuin Tanmep
Pyyka TepmocTata
Jlamnouyka TepmocTata

B w N =
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CopepxaHue ynakoBKu

N3nenve koMNneKTyeTCS pa3nuyHbIM
HabopoM AONOMHUTEMbHBIX
NPUHAANEXHOCTEN B 3aBUCUMOCTH OT
Mozienu. HekoTopble AONOMHUTENbHbIE
MPUHAANEKHOCTH, ONUCAHHBIE B PYKOBOACTBE
nonb3oBaTensl, B KOMNNEKTe 3TOro U3aenus
MOTYT OTCYTCTBOBAT.

—_

PykoBoacTBo nonb3oBarens

CraHpapTHbIA NPOTMBEHb

lMpenHasHayeH Ans BbINEYKW U3Lenuil 3 TecTa,
pa3MopaXmBaHNs 3aMOPOXEHHbIX MPOMYKTOB 1
XapeHus NpOAyKTOB 60MbLUMMM KyCKaMU.

PeweTtka

[NpegHasHayeHa 4N xapeHns, a Takke ans
pa3sMeLLeHnst NPOLYKTOB Ha HY)XXHON NOMKe Npu
BbINEYKE, )KAPEHNM UIK NPUTOTOBIEHNN B
hopmax.

MpaBunbHOe pacnonoxeHne NPOBONOYHON
peLeTKU Ha BbIABUKHbLIX HaNpPaBnsAoLLMX
(OaHHas dyHKumMA — pononHutensHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM M3genuu.)
Bnarogaps Hanuuuio BbIABMKHBIX
HanpaBAOLLMX MOXHO NErko ycTaHaBn1eaTh n
BbIBMUraTb NMPOTUBHYW W MPOBOSIOYHYIO PELLIETKY.
[Tpw ycTaHoBKe NPOTUBHEN W NPOBOIOYHON
peLLeTKV creauTe 3a TeM, 4Tobbl kpast
NPOTWBHS WM PELLETKN ONUPannch Ha
LUTHIPLKY, PACMONOKEHHbIE HA 3aAHEN YacTy
BbIBIKHBIX HANPaBNSIOLLMX.
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TexHWU4YecKue xapakTepucTUKu
Hanpsxenmelvacrora
Qblast notpebnsemas MOLHOCTb 2.4 kBt
Tun kabeng/cevctne vl HOBVV-EG
3x 15
1 abaputui (Buicora | WimpuHa | ryOuna 595 mmi594 MmI567 MM

YcTaHoBOYHbIE pasmepb! (BbicoTa/llivpuHalrnyouHa **590 nnn 600 mm/560 MM/MIH. 550 MM

T'nasHbIi AyxoBoM wiKat
Kracc aHepreTudeckoit achdekTuBHoCTU?
Jlamnouka BHYTPEHHEIO DCBEIHEHUS 15/25 B1
['punb; noTpebnsiemas MOLLHOCTL 2.2 kBt
Knacc zamwmrel -1

CreneHb 3awmThb! IP 44
#  OcHOBHble cBefeHust [laHHble Ha NacropTHO Tabnudke SHEPronoTpeGreHNs SNeKTPUIECKIX 1yXOBbIX
LKadhoB NpuBEAEHDI B COOTBETCTBUM CO CTaHaapTom EN 60350-1 / IEC 60350-1. 311 aaHHble
OnpefaeneHbl Npu CTaHAAPTHON HArpy3ke C (hyHKLNSIMU HKHEMO-BEPXHETO HArpeBaTeNlbHOMO arieMeHTa
WM HarpeBa C MOMOLLbI0 BEHTUNATOPa (MU Hanuium).
Knacc aHepreTuyeckomn ag(heKTMBHOCTW ONpeseneH B COOTBETCTBUN C NPUBEAEHHBIMU HIDKE
NpUopMTETaMM B 3aBUCUMOCTM OT HAMMYMS UMM OTCYTCTBUS COOTBETCTBYIOLLMX (OYHKLMIA B M3genum. 1 -
[MpUroTOBIIEHIE C BEHTUNSTOPOM - SKOHOMMUYHBIIA pexum, 2 - MeaneHHoe NpUroToBneHue B
TypGopexume, 3 - MpurotoeneHme B Typbopexume, 4 - Harpes CBEPXY 1 CHU3Y C BEHTUASTOPOM, 5 -
Harpes cBepxy n CHu3y.
«JTNKeTKa 3HeproadpcheKTMBHOCTU NpeacTaBNeHa Ha NPOAYKTE»
Cwm. pasgen Ycmaroska, cmp. 13.

*%

[pu ycoBEPLUEHCTBOBAHMN KayecTBa 3HaueHus, yKasaHHble Ha 3TUKETKax M3nenus
NPOJYKLNM TEXHUYECKNE XapaKTEPUCTUKN UNK B CONPOBOAMUTENBHOM [OKYMEHTALMA,
MOryT 6bITb M3MeHeHb! Be3 nomyyeHbl B NabopaTopHbIX YCNOBUSIX
npeaBapuUTENbHOTO YBEAOMIEHMS. COrMacHoO COOTBETCTBYHOLLMM CTaHLapTaMm.

TN AaHHble MOryT ObiTb UHBIMM B
3aBUCUMOCTM OT YCMOBMIA SKCTIyaTaLum
u3genms.

MnniocTpaumm B JaHHOM pyKOBOACTBE
ABNSIOTCS CXEMaTUUYHBIMU U MOTYT HECKOTBKO
0TNNYATLCS OT KOHKPETHOTO U3Lenis.
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B YctaHoBKa

lMpnbop JomkeH ycTaHaBnMBaTLCA
KBanunLMpOBaHHbLIM CrELManicTom B
COOTBETCTBUM C AEMCTBYIOLMMM HOPMaMK 1
npaeunamu. B npoTMBHOM Cryyae rapaHTus
aHHynmpyetcs.MponsBoguTens He HeceT
OTBETCTBEHHOCTY 32 NOBPEXAEHNS B pe3ynbTaTe
BbINONHEHWS paboT nuLamu, He UMEIOLLMMM
COOTBETCTBYHOLLEN KBanMdmKaLmm. 310 MOXeT
NPVBECTY K aHHYNMPOBaHMIKO rapaHTHK.

MoarotoBKa MecTa yCTaHoBKM,
SnekTpuyeckoro obopynoBaHus
obecneunsaeTcs nokynatenem.

OMACHO:

bBriToBOM NpUbOp CneayeT ycTaHaenuBaTh B
COOTBETCTBUM CO BCEMU MECTHBIMM HOPMaMu
MO NOAKIHOYEHMIO ra30BOro U/mnm
3MEKTPUYECKOro 060pYAoBaHNS.

ONACHO:

lpexae yem npucTynaThb K yCTaHOBKe,
BM3yarbHO NPOBEPbLTE OTCYTCTBUE BHELLHUX
AedeKToB [yX0BOro Wkada.

[Mpn Hanruum fedheKToB He yCTaHaBnuBanTe
ero. MoBpexaeHHble anekTponpubopbl
npeacTaenaT coboit yrpo3y BaLuei
Ge3onacHocTy.

Mo Hayana ycTaHOBKU

[Mpnbop npegHa3HayeH Ans yCTaHOBKM B
CTaHAAPTHYHO KyXOHHYI0 Mebenb, MMEtoLLYIoCs B
npogaxe. Mexay 6bITOBOI TEXHUKOW, CTEHAMM KyXHN
1 Mebenbio cnegyet oCTaBUTb onpeaeneHHoe

BesonacHoe pacctosiHue. CM. pucyHoK (pasmeps!

NpUBEAEHbI B MUNNMMETPAX).

*  Wcnonb3yemble NOBEPXHOCTH, CUHTETUYECKME
MOKPbITUS W KNEN JOMKHbI ObITh
TepmocToitkumm (He menee 100 °C).

¢ KyxoHHble Lkathumkn JOMKHbI ObITh
BbIPOBHEHbI M0 YPOBHIO U 3aKPENIeHbI.

J Ecnu nog ayxoBkon eCTb BbIABUKHOM SLLMK,
MEXIy HUM 1 IyXOBKOA HeobX0aMMO
YCTaHOBUTb NEPETOPOLKY.

+  [epeHocky yCTPOACTBA [OMKHbI BbIMOMHSATL HE
MeHee [BYX YeroBex.

¢« [Ins nepemeLLeHMs NeYm BO3bMUTECH 3a Nasbl
Ansi NepeHockM Ha 0benx CTOpoHax.

¢« [epep yCTaHOBKO NEYM M3BNEKUTE BCE
matepmarnbl U OKyMEHTbI, HaxoaALLMeCs
BHYTpY ee.

¢« Pa3amepbl kyxoHHOI Mebenn JOMmKHbI
COOTBETCTBOBATH YKa3aHHbIM Ha PUCYHKE HUXKE.
[ins obecneyermns JOCTATOYHOM BEHTUNSALMN B
3aHell 4acTu KyxoHHoI Mebenn Heobxoanmo
BbIMOMHUTL OTBEPCTHE, Pa3Mep KOTOPOro
COOTBETCTBYET YKa3aHHOMY HA PUCYHKE HIXKE.

He ycTaHaBnueaiTe nsnenve psaom ¢
XOMOAMMBHUKOM UM MOPO3NTbHON KaMepon.
[MockonbKy Ayx0BO# LWKad U3nyvaeT Tenno,
XonoaunbHukK 6yayT noTpebnaTh Gonblue
3NEKTPOIHEPIUN.

He nepemelLaiiTe ycTponCTBO, AEpXack 3a
BEPLY /nu 3a pyuKy 4BepLbl.
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* MUH.

YcTaHoBKa u nogknoyeHne

. BbiToBON I'IpM60p cnegyert yCtaHaBMBaTtb B
COOTBETCTBMWN CO BCEMU MECTHLIMW HOPMaMKU
NO NOOKMOYEHNIO ra3oBoro U ANEKTPUHECKoro
obopyaoBaHus.

HOAKHIOHeHMe K 3NeKTpoceTun

HOAKﬂlOHaFlTe nsgenue K poseTke unu nHuM ¢

3a3eMIeHnem, 3aIJ.lMLLleHHOI71 MWUHUATIOPHBIM

ABTOMaTU4YeCKUM BbIKNKO4YaTesiem C

COOTBETCTBYIOLLMM HOMWUHAIOM, KOTOprl7I yKa3aH B

Ta6nwue «TexHnyeckne XapakTepucTukny.

yCTaHOBKy 3a3emneHns JoImKeH BbIMOMHATb

KBanuULMPOBAHHbI 3MEKTPUK (ripy
MCMONb30BaHNM U3AENMSI C TPaHCHOPMaTOPOM UNK
6e3 Hero). Halua komnaHus He HeceT
OTBETCTBEHHOCTY 3a yLepB, NOHECEHHIi
BCELCTBUE UCTOMNb30BaHNS u3aenus bes
3a3eMEHNS], BbINOMHEHHOTO B COOTBETCTBUM C
MECTHbIMM HOpMam¥ W NpaBuiamm.
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ONACHO:

MopkmioueHre npubopa k AaNexTpoceTy
IOIKEH BbINOMHATL KBANM(ULMPOBaHHbIN
crnewparnucT, MeroLLMin npaso Ha
BbINOMHEHWe Takux paboT. [apaHTMitHbIA
nepuoz HauMHaeTCa TOMbKO nocrne
NpaBuUnbHON YCTAHOBKM.

[Tpoun3soamTEnb HE HECET OTBETCTBEHHOCTH
32 NOBPEXAEHMUS B pe3yrnbTaTe BbINOMHEHNS
paboT nuuamu, He UMEHOLLUMM
COOTBETCTBYHOLEN KBAaNMUKaLMK.

OMACHO:

LLIHyp nuTaHUs He fOMmKeH ObiTb COABNEH,
M3OTHYT UMK 3aXar, a Takke He JOMKeH
conpukacaTtbCs C HarpeBatoLmMMmcs
KOMMOHEHTaMu 13genus.

3ameHy NOBPEXAEHHOrO LLHYpa NUTaHUS
[OIMKEH BbINOMHATL KBANMMULMPOBAHHbIN
3NeKTpuK. B NpoTMBHOM Cnyyae 310 MOXeT
NPUBECTM K NOPXKEHMIO NEKTPUYECKUM
TOKOM, KOPOTKOMY 3aMbIKaHMIO Ui

BO3ropaHmio!

+  TloaknioyeHe JOMKHO BbINOMHATLCS B
COOTBETCTBUM C HALMOHaNbHBIMU HOPMaMK.

+  [lapameTpbl 3NeKTPUYECKON CETU AOMKHbI
COOTBETCTBOBATb JaHHbIM, yKadaHHbIM Ha
nacnopTHon Tabnuuke npubopa. Tabnuuky ¢
[a@HHBIMW MOXHO YBUAETb, OTKPLIB NEPESHION
Aseply.

+  llHyp nuTaHus npubopa JomkeH
COOTBETCTBOBATL NapameTpam, yka3aHHbIM B
Tabnuue "TexHnyeckue XxapakTepucTukm'.

ONACHO:

lepen BbINONHEHWEM KakuX-nn6o
9INEKTPOMOHTaXHbIX PaboT OTKMouMTE
npubop 0T 3NEKTPUYECKON CETH.
CyLLecTByeT puck nopaxeHus
3NeKTPUYECKMM ToKoM!

MoaknioyeHwe kabens nuTaHus

[Mpu MOHTaxe NpOBOAKM HEOBXOAMMO
cobrtofaTh HauMoHanbHbIE/MECTHbIE
9NIEKTPOTEXHUYECKIE NIPABIUNA U HOPMbI, &
TaKkKe UCMONb30BaTb COOTBETCTBYIOLLIMNE
PO3ETKU/LUTENCEMbHBIE BAMKY W BIMKY A5
LyX0BKM. B criyuae ecnu npeaenbHble
3HAYEHNst MOLHOCTM MPOAYKLM MPEBbILLAIT
LOMYCTUMYIO Harpy3ky Ha BUIKY W PO3ETKY,
Wu3genve [OMKHO BbiTb NOAKMIOYEHO Yepe3
CTaLMOHapHOE 3MeKTpUYeckoe
obopyaoBaHue Hanpsimyto 6e3
WCMONb30BAHMUS BUMKW 1 PO3ETKM.

16/RU

1. Ecnv HeT BO3MOXHOCTH YCTaHOBUTb
aBTOMATMYECKWIA BbIKIIoYaTeNb Ha BCE KOHTaKTbI,
TO B COOTBETCTBUM C AnpekTuBamn MOK
cregyeT UCTonb3oBaTh A4S NOAKIOYEHNs
pa3MblkaTeni C KOHTaKTHBIM 3a30pOM He MeHee
3 MM (MnaBkue NpefoXpaHUTeny, 3aluuTHbIe
CeTeBble BbIKNKOYaTeNM, 3ambikateni). Mecto
MOLKMIOYEHNS AOMKHO HaX0AMTLCS PALOM C
npubopom, Ho He Hag nauToit. HecobriopeHne
9TUX YKa3aHuii MOXeT BbI3BaTb Npobnems! B
npoLecce aKkcniyaTaLum, a Takke NpuBECTH K
aHHyNMpOBaHMK0 rapaHTK Ha npubop.

B kayecTBe gononHuTensHoM Mepsl 6e3onacHocTn

PEKOMEHYeTCA UCToNb30BaTh YCTPONCTBO

3aLLMTHOTO OTKIKOYEHNS.

MoakntoyeHue kabenem, npunaraemMbIm K

npubopy

______ KIEMMHAS
KONOAKA

@ ] @L’i ronyson
|

KOPUYHEBbIN

SENEHBIA/ t

KENTBIN I 1
[ 1@

CETEBOM LWHYP

2. VIHCTpyKuMA NO NOAKMIOYEHMIO K 0aHO(a3HON
3NEKTPUYECKON CeTn

*  KOpWuHeBbII/uepHbIit npoBog = L (dhasa)

*  cuHuit/cepbii npoeog = N (HelTpanb)

*  XenTo-3eneHblit npoeog = (E) é (3emns1)

» W

*  cepblii/yepHbii npoeog = L (hasa)

*  CMHWIA/KOpWYHEBbII NPOBOA = Negempanb)

*  XenTo-3eneHblit npoeog = (E) (3emns1)

MHCTpYyKUMSA No MOHTaKy

1. BcTaBbTe OyxoBoii LKad B KyXOHHYI0 Mebenb,
BbIPOBHATE 1 3akpenuTe. OgHOBPEMEHHO
ybeauTech B TOM, 4TO LUHYP NUTaHWS He
NOBPEXAEH /MnK He 3axar.



3akpenuTe AyxoBOW LWKad) 2 BUHTaMM, Kak nokasaHo
Ha pUCYHKe.

lMocne ycTaHOBKM NPOBEpPbLTE, YTO BUHTLI 3aTAHY T
[O0CTAaTO4HO M Nevb 3aduKeupoBaHa Ha MecTe. Tevb
MOXeT CMECTUTLCS B TEYEHME NEpUoaa
MCMONb30BaHMs, €CIN YCTaHOBKA Bbina BbIMONHEHA B
HapyLLEHWE UHCTPYKLMIA M €CIIN BUHTbI 3aTAHY T
HE0CTaTouHO.

[ns n3genuin ¢ BeHTUNATOpoM oxnaxaeHus (OHa
MOXeT OTCYTCTBOBaTb B BalleM WU3genuu.)

1 BeHtunsaTop oxnaxaeHus

2 [MaHenb ynpasnexus

3 [eepua

BCTpOEHHbIN BEHTUNATOP OXNaXAeHUs OXNnaxaaeT
BCTPOEHHYI0 YacTb Npnbopa v NEPEHION NaHENb.

BeHTUnATOp OXxnaxaeHus npoaomKaeT
paboTath B TeyeHne 20-30 MuHyT nocne
BbIKMIOYEHMS AYXOBOrO LWKada.

Ecnu Bbl roToBUNK, 3anporpaMmmmupoBas
TaiiMep AYXOBKW, BEHTUNATOP OXMNaXAeHNs
BbIKMIOYMTCS NO 3aBEPLUEHNN BPEMEHN
NPUrOTOBNEHUS BMECTE CO BCEMM
DYHKLMAMN.

OkoH4aTenbHas npoBsepkKa

1,

SKCI'IJ'IyaTaLlMFI nsgenu4.

2. TpoBepbTe, NPOM3OLLIIO NI BKITOYEHME.
[ns 6yaywen TpaHCNOPTUPOBKU

CoxpaHuTe OpuUrMHanbHy YNakoBOYHYH
kopobKy 1 nepeBoauTe Npubop B HeMl.
CriepyiiTe yka3aHusM, HaHECEHHbIM Ha
ynakoske. Ecnmn opuruHarnsHas ynakoBoyHas
kpobka He coxpaHunach, 3aBepHuUTe 13genue B
Ny3bIp4aTyto ynakoBKy Unn NOMECTUTE B
NNOTHbIN KapTOH. HapexHo 3aknenTe knenkon
NEHTOM.

YroBbl NpoBONOYHas peLeTka u NPOTUBEHD,
KOTOPbIE XPaHATCS BHYTPU JYXOBKM, He
NOBPEANNYN ABEPLY, NOMECTUTE C BHYTPEHHEN
CTOPOHbI iBEPLbI KAPTOHHYHO NOMNOCKY BPOBEHb
C NPOTUBHAMY. [puKpenuTe ABepLly AyXOBOrO
LWkadha K GOKOBLIM CTEHKaM KIENKON NEHTOM.
He nogHumaiTe n He nepepBuraiTe JyxoBom
LKady, fepxack 3a [ABEPLY 1N 3a pyuKy
ABepLbl.

He pasmelyaiite Ha npubope HUKakux
npeaMeToB U He CTaBbTe €ro BEPTUKANBHO.

OcmoTpuTe NpUBOp CHapYXM Ha npeameT
BO3MOXHbIX MOBPEXAEHHIA NPy
PAHCMIOPTUPOBKE.
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ﬂ MoaroToBKa K akcnnyaTauum

PekomeHgaLmm no aKOHOMUK
3NEKTPO3HEpPrum

om pekomeHaauui nomoryT Bam Ucnonb3oBaTb
n3genue 3Konorn4eckn YNCTbim cnocobom un
OKOHOMUTb 3NEKTPOIHEPIUIO.

VicnonbayiiTe B AyXOBOM LKAy TEMHYIO Uin
3ManupoBaHHyto Nocyy: 310 NO3BONNT
YNyHWNTL TENnonepeaasy.

[MporpeBaiTe ayxoBon Lkad nepes
NPUrOTOBNEHNEM MULLX, ECAIN 3TO
PeKoOMeHIYeTCH B PyKOBOACTBE MOMb30BATENS
NN B MHCTPYKLMAX NO NPUrOTOBIEHMIO
NpoayKTOB.

Bo Bpems npuroToBnexus nuwm He
OTKpbIBaNTE ABEPLY AYXOBOTO LUKatha CIMLIKOM
yacro.

[0 BO3MOXHOCTYW CTapanTeCh rOTOBUTL B
[YXOBOM LUKadpy Heckonbko 6oz
O[JHOBPEMEHHO. [py NPUroTOBNEHNM MULLW Ha
peLLEeTKY MOXHO yCTaHaBnMBaTh No fge
€MKOCTM C NpoayKTamu.

["oToBbTe 6rtoga oaHo 3a Apyrum. [lyxoBon
wkad yxe Byaet nporpeT.

[ins 3KOHOMWM 3NEKTPOIHEPIUN MOXKHO
BbIKNKOYATL AYXOBOW LLUKa( 38 HECKOMBKO
MMHYT IO OKOHYaHMS! NpuUroToBnexms bnioga.
He oTKpbIBaWTe ABEPLY [yXOBOIO LiKada.
Pa3amopaxusalite 3aMOpOXeHHbIE NPOAYKT
nepea NPUroTOBMEHNEM.

nO,U,rOTOBKa K 3KcnnyaTtauuun
OuuncTka npubopa nepea Ha4yanom aKcnayarauum

HekoTopble MOIOLLME CPEACTBA W YNCTALME
MaTepuanbl MOryT NOBPEANTb NOBEPXHOCTb.
He ncnonb3yite Ans YACTKM arpeccuBHble
MOIOLLIME CPECTBA, YUCTALLME
MOPOLLKM/KPEMBI, @ TaKxKe OCTPble NPeaMETbI.

1,

CHumuTe BCe YyNaKoBOYHblEe MaTepuanbl.

2. TMpoTpuTe NOBEPXHOCTL NPMBOPa BNAXHO

TKaHb Unu FY6KOI71 1 BbITPUTE HACYXO0.

MepBOHaYanbHbIii NporpeB

IMporpeiite npubop B TeyeHne 30 MUHYT, a 3aTeM
BbIKNKOUMTE. OTO 06ECNEUNT BLIrOpaHue W yaanexue
NPON3BOACTBEHHBIX 3arpsA3HEHUIA 1 MOKPBITWIA.
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MPEOYMPEXAEHWE!
Topsune NoBEPXHOCTM MOTYT MPUYMHNTL

oxoru!

Bo Bpemst paboTbl NpubOp MOXET CUMBHO
HarpesaTbCs. He npukacanTech K ropsumm
KOHHOpKaMm, BHYTPEHHUM 4acTAM SyXOBOIO
Lkada, HarpeBaTenbHbIM 3NIEMEHTaM W T.N.
He paspeLuaiite feTsm npubnmkatbes K
Hewmy.

[TomeLLas npoayKTbl B rOPS4Ni AyX0BOW
LKad Unmu BbIHUMAS UX OTTYAA, 00513aTeNbHO|
NoMb3yNTECH TEPMOCTONKMM PyKaBULIAMMN.

3AneKTpnyeckmin gyxoBon wwkad

1,

w

BbIHbTE 13 gyx0BOrO Lkada Bce NPOTUBHM 1
peLueTKy.

3akpoiiTe aBepLy AyX0BOroO Wkada.
Bbibepute nonoxenme Static (Ctatuyecknin)
BkrtoumnTe rpunb Ha MakcMMarbHyH MOLLHOCTb
(cm. pasgen lpasuna akcnnyamayuu
anekmpuyeckoli dyxoeku, cmp. 20.

[aitte pyxoBomy Wikadyy nopabotats okomno 30
MUHYT.

3atem BbIKMiouMTE AyXOBOW LKad (CM. pasgen
[Mpasuna akcnnyamayuu anekmpuyeckol
Oyxoeku, cmp. 20

DyxoBoi wkad ¢ rpunem

w

BbIHbTE 13 gyx0BOrO Lkada Bce NPOTUBHM 1
peLueTKy.

3akpoiiTe aBepLy AyX0BOroO Wkada.

BkrtoumnTe rpunb Ha MakcMMarbHyH MOLLHOCTb
(cm. pasgen Kak norb3og8ambCs epunem,

cmp. 24.

[aitte pyxoBomy Wikadyy nopabotarts okomo 15
MUHYT.

3atem BbIKMiouMTE AyXOBOW LKad (CM. pasgen
Kak nonb3osambcs epunem, cmp. 24

[py NePBOM BKITOYEHUM B TEYEHNE
HECKOJTbKMX YaCOB BO3MOXHO BblAeneHne

bIMa 1 3anaxa. 70 BNofHe HOPMarbHO.
YbeanTech, YT KyXHst XOpOLLO
NpOBETPUBAETCS, YTOObI YAANUTH AbIM U
3anax. He BabixaiTe BbIgENALLMECS AbIM 1
3anaxu.




B Npaeuna skcnnyarauum ayxoBku

O6wue cBegeHns 0 BbiNneKaHUm,
XXaPEeHUM ¥ NPUroTOBNEHUM C rpUnem

MNPEQYNPEXOEHWE!
["'opsune NOBEPXHOCTU MOTYT NPUYUHUTB
oxoru!
Bo Bpemst paboTbl NpubOp MOXET CUMBHO
HarpesaTbCs. He npukacanTech K ropsumm
KOHHOpKaMm, BHYTPEHHUM 4acTaM AyXOBOTO
Lkada, HarpeBaTenbHbIM 3NIEMEHTaM W T.N.
He paspeLuaiite feTsm npubnmkatbes K
Hewmy.
[TomeLLas npoayKTLl B FOPSAYNUA ByXOBOK
LKad Unmu BbIHUMAS UX OTTYAA, 00513aTeNbHO|
NoMb3yNTECH TEPMOCTONKMM PyKaBULIAMMN.

ONACHO:

ByabTe 0CTOPOXHbI, OTKPbIBas ABEPLY
ZyXOBOTO LUKkada, TaK kak Hapyxy MOXeT
BbIXOAUTH Nap.

Bbinyckaemblii nap MoXeT 06xeyb BaM pyku,
ML n/unn rnasa.

CoBeTbl N0 BbINEKaHUIO

*  Wcnonb3yiTe aHTUNpUrapHble MeTannmyeckne
Taperky Unn aniM1HNEBbIE KOHTEHEPbI C
COOTBETCTBYIOLLIMM NOKpbITUEM, TGO
TEPMOCTONKME CUITMKOHOBbIE (hOPMBbI.

. PaL[MOHaJ'IbHO MCI'IOJ'Ib3y171Te nnowanb peweTkn.

*  YcTaHaBnuBaiiTe hopMy Ans BbiNeKaHns B
cepeauHe peLeTku.

¢« Boblbupaiite npaBunbHOE NONOXKEHME PELLETKM
nepez BKIIOYEHUEM AYXOBOTO Lukada uiv
rpunsi. He n3meHsiiTe NONOXeHWe peLleTky,
Korga [yxoBow LUKad ropsiumi.

«  [lepxute 3aKpbITON ABEpLY LUKada.

CoBeTbl N0 NPUrOTOBNEHMIO XapeHbIX 6ntog

¢ TyLWKy KypuLbl N MHAENKK 1 GONbLUKE KYCKM
Msica nepep NPUroTOBIEHNEM PEKOMEHYETCS
COPbI3HYTb NIMMOHHBIM COKOM W NOCkINaTh
yepHbIM nepuem. Torga rotosoe bnogo 6yaet
BKYCHEe.

¢« Msco ¢ kocTamu cniepyeT xapuTb Ha 15-30
MWHYT JarblUe, YeM TaKoe Xe KOnm4ecTBa
msica 6e3 kocTei.

¢ Ha Kkaxgblit CaHTUMETP TOMLMHBI Msica
TpebyeTcs NpubnManTENbHO 4-5 MUHYT
BPEMEHN NPUTOTOBNEHNS.

+  Tlo ucTeyeHm BpemMeHn NpuUroToBneHUs Msca
OCTaBbTe ero B JyX0BOM LUKady NpUMEPHO Ha
10 MuHyT. Cok nyyLue pacnpeaenuTcs BHYTpu
KyCka apeHoro msica u He byaeT BbiTekaTb,
koraa Bbl ByaeTe paspesatb MACO.

*  Peiby B TepmocToiikon nocyae cnegyet
FOTOBMTb Ha PELLETKE, YCTaHOBMEHHOM Ha
CPEOHWIA NN HWKHWIA YPOBEH.

CoBeTbI N0 NPUrOTOBINEHUIO NPOAYKTOB HA rpune

[Mpy NpUroToBMEHUM Ha rpune MAco, pbiba unn

nTuua 6bICTPO NOAPyMSHUBAETCS, CBEPXY

obpasyeTcs XpycTALLasn Kopoyka, 1 NPoayKT He
nepecbixaeT. Ha rpune MOXHO OTIMYHO NPUFOTOBUTL

He TONbKO TOHKME KyCKM MSICa, LLalLbIKK U COCUCKM,

HO 1 OBOLLM C 6OMbLUNM COEPXXaHNEM XUAKOCTM

(Hanpumep, MOMMAOPbI M MyK).

+  [InfA npuroToBreHNs Ha rpune pasnoxuTe Kycku
NPOAYKTOB Ha PELLETKE UK Ha NPOTUBHE C
peLLeTKoi TaK, YTobbl NNoWwaas, 3aHumMaemas
npoayKTamu, CooTBETCTBOBANa pasmepam
HarpeBaTenbHOro aneMeHTa.

*  BcraBbTe NpoBONOYHYIO peLeTky unu
NPOTUBEHB C PELLIETKON B AyXOBOW LUK Ha
HYXHbI YpOBEHb. ECN MpopyKTbl roToBATCA
Ha MPOBOIIOYHON peLLeTKe, To Ans copa xmpa
YCTaHOBMTE NPOTUBEHb HA HXKHWUA YPOBEHD.
Vicnonb3yeMbiii NpoTMBEHb NO pa3mMepam
JOIKEH COOTBETCTBOBAT NNOLAAM,
3aH1MaeMoN roTOBSALLMMMCS NPOAYKTaMM.
Takoit NpOTMBEHb MOXET He BXOAWTb B
KoMnmekT usgenus. [ins obner4eHns oumcTkm
NPOTMBHS HanelTe B HETO HEMHOTO BOAbI.

MpoaiyKTbl, KOTOPbIE HE NOAXOAST Ans
MPUFOTOBMEHMS Ha FpUne, MOTyT
MPUBECTM K BO3ropaHuio. Ha rpune
MOXHO FOTOBMTb TOMbKO Takue
MpOAYKThI, KOTOPbIE BbIAEPKVBAIOT
WHTEHCUBHbIA HArpeB.

He pa3meLuaiite NpoayKTbl CANLIKOM
Bnu3ko Kk 3afiHelt YacTv rpuns. 31a
30Ha HarpeBaeTCsl CUIbHee BCero, U
KWpHbIE NPOAYKTbI MOTYT 3aropeThesl.
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MpaBuna akcnnyatauuu 3NeKTPUYECKo
BYXOBKU
Bbi6epute Temnepatypy 1 pexum pabotbi

1 Pyuka BbiBopa dyHKuum
2 Pyuka Tepmocrara

1. HacTpoiite TaiMep JyXOBKM Ha Hy)XHYIO
NPOAOIMKNTENBHOCTL MPUrOTOBNEHMS (CM.

pasgen ).

2. YCTaHOBUTE HyXHbIii PeXuUM paboTbl C NOMOLLbIO
PYuky BbIBOpa QyHKLMA.

3. YcTaHoBUTE HyXHYI0 TEMnepaTypy C MOMOLLbIO
perynsitopa Temneparypb!.

» lMocne HarpeBa AyxoBKu B Hel ByaeT
NoAfepK1BaTLCA 3afaHHas Temnepatypa. Bo Bpems
HarpeBa OyaeT CBETUTLCS MHONKATOP TeMNepaTypbl.
BbiknioueHne aneKTpUIECKon JyXoBKM
[NepeBeauTe TaliMep [yXOBKM B NOMNOXEHNE
OTKINIOYEHMS.

Korna Taiimep yCTaHOBMEH Ha ONpeaeneHHoe
BPEMS], OH BbIKMIOYAETC aBTOMATUYECKN (CM.

[MoBepHUTE pyuKy BbiBOpa hyHKLMIA 1 perynsTop
TEMMEPATYpbI B NONOKEHUE OTKIIOYEHUS (BBEPX).
YpoBHM AyX0BKM (Ans moaeneii ¢ rpunem)
[paBurbHO ycTaHaBnMBaiTe peLleTky B
Hanpasnsiowwme. PelueTky cnegyet BCTaBUTb MEXaY
HanpaBnSIOLLMMK, KaK MOKa3aHo Ha PUCYHKe.
Cnepnute 3a Tem, 4ToObI peLleTka He ynupanach B
3a[JHIOK CTEHKY [yXOBKU. YT0ObI rpunb HOpManbHO
paboTan, BblBMHbTE PELLETKY K NepenHen YacTu
HanpaenSILLMX 1 OTPErynupynTe ee NoroXeHue ¢
MOMOLLbIO ABEPLIbI.

(MoxeT oTnmyaThCs B 3aBUCUMOCTM OT MOZEenu
n3genus.)
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Pexumbl paboTtbl

anBeﬂeHHaH 34eCb nocnenoBatenibHOCTb PEXNMOB
pa60TbI MOXET OTNMYaTbCs OT BaLLen MOAENN.

HarpeB cBepxy v cHu3y
Pabortatot oba HarpeBaTenbHbIX
3neMeHTa — U BEPXHUIA, N HUKHUA.

[MpoAyKTbI noforpesaioTcs
O[JHOBPEMEHHO CBEPXY W CHU3Y.
OTOT pexumM MoaXoauT, Hanpumep,
QNS TOPTOB, PA3HOM BbINEYKM, @
TaKxKe KEKCOB 1 3arneKaHoK B
thopmax.. [0TOBbTE TOMBLKO C OAHUM
NPOTUBHEM.

HarpeB cHusy

PaboTaeT TONLKO HIKHMIA
HarpeBaTenbHbIii SEMEHT.
TMoaxoauT Ans BbINEYKM NULLbI W
— JOMOMHUTENBHOIO 0BXapuBaHus
NPOLYKTOB C HWXHE CTOPOHI.
O1a (hyHKLMs Takke ynpoLyaeT

O4MCTKY NapoM.




Ipunb

w PabotaeT Manbii rpunb Ha noTorke

pyxoBku. MoxeT ncnonb3oBarhecs

ANs NpUroToBNEHNs B1l0a Ha rpure.

+  [Inq npurotoBneHns 6ntog B
3TOM pexunMe pacnonoxure
NOJ HarpeBsaTenem rpuns Ha
COOTBETCTBYIOLLEM YPOBHE
BYX0BKM HebonbLLOe M
CpefHee Konu4ecTBo
npogyKra.

J Korga npongeTt nonoeuHa
BPEMeHH, OTBEEHHOIO Ha
NPUrOTOBIEHNE, NEepeBepHIUTE
NPOJYKT.

Full grill (Yeun. rpunb)

WAAY PabotaeT 6onbLuoi rpunb Ha

noTonke gyxosku. MogxoauT ans

NPUrOTOBNEHNS Ha rpune GonbLINX

nopuyui msca.

¢« [Ins npuroToBneHus Ha rpune
nonoxwute Bonblume unn
cpeaHue nopuyum nog
HarpeBaTenbHbIii ANeMEHT
FpUNs Ha COOTBETCTBYHOLLMNA
YPOBEHb NOMKM JyXOBOrO
LKadpa.

J Korga npongeTt nonoeuHa
BpPEMeHU, 0TBELEHHOTO Ha
NpUroTOBIIEHNE, NEPEBEPHUTE
NPOAYKT.

Wcnonb3oBaHue YacoB AOYXOBKWU

MogroToBka K pa6oTe W npurotoBnexue Gniog

[Ins NOArOTOBKM AYXOBKK K paboTe
HEeobXO0MMO BbIBPaTL HYXHbIA PEXUM 1
Temnepatypy NpuroToBneHus, a Takxe
yCTaHoBNUTL Bpemsl. B npoTMBHOM
crnyyae ayxoBka paboTaTtb He byzer.

IXEN

3apaiiTe NpogomKMTENBHOCTD NPUFOTOBIIEHNS,
nosepHyB pyuky Time Adjustment (YcTaHoBka
BPEMEHM) MO 4acoBOW CTperke.

lMocTaBbTe 6M00 B AyXOBOW LuKad.
Bbibepute pexum paboTbl 1 Temneparypy (Cm.
INpasuna akcnmyamayuu snexmpuyeckoll
Oyxoexu, cmp. 20.

» [lyxoBKa pasorpeeTcs 40 3aaHHoi TeMnepaTypsI,
KoTopas ByaeT NoaepXNBaTLCA 10 YCTAHOBIIEHHOMO
BPEMEHI OKOHYaHWS MPUTOTOBMEHMA.

4.

5.

[Mo ucteyeHuu 3aaHHOTO BpeMEHU
npuroToBneHus pydyka Time Adjustment
(YcTaHoBKa BpemMeHM) aBTOMaTUYECKN
NOBEPHETCS NPOTUB YACOBOW CTPESTKH.
[p03BYUMT 3BYKOBOI CUrHamM, O3HAYaIOLLNIA, YTO
3a7jaHHOE BPems UCTEKIO, 1 npubop
BbIKIKOYMTCS.

Ecnu Taimep He ncnons3yeTcs,
BbIKMIOYMTE €0, NOBEPHYB PYYKY NPOTHB
[4aCoBOW CTPENKN K CUMBOITY PYKM.

[LlyXOBKy MOXHO BbIKIHOUUTb C NOMOLLbIO
perynsatopa BpeMeHu, pyyku Bbibopa yHKLMIA 1
perynsatopa Temnepatypbl.

ﬂocpoquoe BbIKITKO4eHne AyXOBKU

1,

2,

MosepHute perynatop Time Adjustment
(YcTaHoBKa BpeMeHM) NpOTHB YaCOBOM CTPESTKM
[0 ynopa.

BbIKntoumnTe IyXOBKY C MOMOLLbIO PyUKkM BbiGopa
(DYHKLMIA 1 perynsTopa Temneparypbi.
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Bpems npurotoBnexus 6niog Bbineyka n xapeHue
1-11 nonKow yxoBoro Lukada asnsetcsa
HWKHASA NONKa.

YposeHs
pasmenieHs

[3HaueHus BpemeHu B aT0i Tabnuue cneayet
cumTaTh CNpaBoYHbIMK. OHKU MOTYT
M3MEHATBCS B 3aBUCMMOCTH OT TEMNEpaTypbl
NPOJYKTOB, TOMLLUMHbI, BUAA U BaLLNX
KyMMHAPHBIX NPEANOYTEHNI.

Konnyecrao

npoTNEHEN
CraHgapTHbIf

n
NpoTUBHE npoTMBEHbL*
thopme KOKOOR Ha
pericTke™
MpoTMBEHD”

=R
BuckBuT OneH NpOTBEHE Kpyrnas § 3 2535
HpVKiARHAd
CkoRDpOAE
Auametpom 26 cu
Ha pelliatie

Axceceyapnl ans
RORLIOBAHNE

HpumepHoe
BpeMs
HOUIOTOBREHNAS

e AT

Bbineykn*

Tecta ApoTIBEHL

:

Bbireyka NPOTUBEHB"

e
TpoTURCHE"

2
JlasaHbs OnvH NpoTiBEHD CreknsanHas / 2-3 200
MeTannuyeckas
npsAMOYronbHas
CKOBOpOQa Ha
- 5

T e
ApoTaBeHL"
Buduiteke O NpoTHBEHDL CraHpapTHbIi . 2
(kyckom)/xapkoe NpOTUBEHb" 250/max,

- 3aTeM 1 80 -
e
3anekaHka ApoTaBeHL"
1

Kapenas O NpoTHBEHDL CraHpapTHbIi = . 70..90
Kypuia (1,8-2 npoTiBeEHbL" 250/max,
K 3atem 190
... .
TpoTMBcHE! 250imax;
satem 190
R
npoTMBEHDL"
Hng scex THNoB NODAYKIOR DEKONMBHAYETCH NDOWIBECT NRSAEADUTARLHLIE NasDraeR.

* D10 BKCOETVADE! MOTYT HE HOCTABNNTECH © IPOOYKIOM.
7 Oy arcecoyal
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Tabnuua ans npoGHOro NPUroTOBNEHUA
Britona, BHECEHHbIE B HACTOSILLY10 TabrnLly

roToBsATCs B co0TBETCTBMM € EN 60350-1, 4T00ObI
Konuuecrao AKCeccyape: ana
npomauel’a HOnLE30BaAHNA

TIECoYHOE
eYeHbe
Tlpoxesie

DpoTUBeHE.

OpuH npoTuBEHL Kpyrnas
NpYXuHHas
ckoBopoaa

[vameTpom 26 cM
Ha peleTke**
Onus npOTUELHD Kpyrnas
MeTanmieckos
Baono
AvameTpom 20 oy
Ha peliieTre’”

Bucksut

AbNDYHLIA
ipor

* DT akceccyapbl MOTYT HE NOCTABNATLCS C NPOAYKTOM.

CoBeTbl No Bbineyke

+  Ecrnu n3pgenue nonyyaeTcs CrMLKOM CyXuM,
CreayeT NoBbICUTL TEMNEPATYPY NPUMEPHO Ha
10°C v cokpaTUTb BpeMs pUroTOBNEHMS.

+  Ecru u3penue nonyyaetcs CbipbiM, criefyet
YMEHbLUMTB KONMYECTBO KUAKOCTU UMK
NoHu3uTL Temnepatypy Ha 10°C.

+  Ecnv BepxHsist KOpoUKa CrNLIKOM
3apyMsIHMBAETCS!, CreayeT NOCTaBUTb U3AENUe
HIXE, NOHW3UTb TEMNEPATYPY 1 YBEMUIUT
BpeMmSs! IPUrOTOBNEHMS].

+  Ecnv u3pgenue xopoLuo nponexkaeTcs, Ho
CHapyXu NpUropaeT, crieflyeT yMeHbLIMTL
KONMYECTBO XUAKOCTH, NOHU3UTL TEMNEpaTypy
W YBEMUYUTb BPEMS MPUTOTOBNEHMNSI.

CoBeTbl No Bbineyke

+  Ecrnu n3pgenue nonyyaeTcs CrMLKOM CyXuM,
CreayeT NoBbICUTL TEMNEPATYPY NPUMEPHO Ha
10°C v cokpaTUTb BpeMs pUroTOBNEHMS.
CMaxbTe Criou TecTa CMECBHO 13 MOrIOKa,
pacTUTerbHOTO Macna, siuL 1 orypra.

«  Criepute 3a TeM, YT0BbI TONLLMHA U30ENNs HE
npeBbllLana rmy6uHbI NPOTUBHS, MHAYe OHO
ByneT [0OMro BbINEKATLCS.

J Ecnv BepxHuin crion n3aenus nogropaer, a
HWXHWI1 OCTAETCS CbipbIM, BO3MOXHO, B
HIXHEM CIIO€ U3[ennsi CIIMLIKOM MHOTO
HaumHku. YTobbl n3genue poBHO
noapyMsiHMBanack, ctrapaiTech PaBHOMEPHO
pacnpefensiTb HAYUHKY Mexay CrosiMuK TecTa n
MO NOBEPXHOCTU U3AENNSI.

[Lnsl BCEX TUMOB NPOZYKTOB PEKOMEHYETCS NPOU3BECTI NPEABAPHUTENbHbIN PA3OrpEs.

** D1v akceccyapbl He NOCTaBNSKTCA ¢ npoaykToM. OTi akceccyapbl AOCTYMHbI B NpoAakKe.

06rerynTb KOHTPONMPYIOLLMM OpraHM3aLmsM
MPOLLECC NpOBEPKI NpoayKTa.

Yposeus
pasMeLieHns

flpuMepHoe
Bpems
NPUIOTORNEHNA

[Mpu BbINEYke U3aenuit U3 Tecta cobniogarite
DEXUM 1 TEMNEPaTYpY, YkasaHHbIE B
Tabnnue pelenToB. Ecnn HUXHWIA croi
“3aenus Nnoxo NPONeKaeTcs, B CNEAYIOLLNIA
pa3 NocTaBbTe NPOTMBEHb HA OAMH YPOBEHb
HUXE.

CoBeTbl NO NPUrOTOBNEHUH OBOLYHLIX 6o

+  Ecnu oBoLyy BbINyCKaKOT COK 1 CTAHOBATCA
CIMLLKOM CYX1MM, FOTOBBTE WX HE Ha NPOTUBHE,
a B CKOBOPOAE NOA KPbILLKOW. B 3akpbiTon
NOCYAE COK COXpaHUTCS.

+  Ecru oBollHoe 6100 OCTaeTCs ChipoBaTLIM,
npexpae YeM roTOBUTb OBOLLM B [IyXOBOM
LUKadhe, MOXHO 1X MPOBapUTL 1N
npobnaHLWnpoBaTb.
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Kak nonb3oBatbcs rpunem » I'Ipw 3TOM BKMHOYMTCA MHOWUKATOPHAA namMmnoyka

Temneparypel.
‘I'IPEJJYI'!PE)K,EI,EHI/IE! Bbikntouenue rpuns
3aKpbiBaiiTe ABEPLY BO BpeMs 1. ToBepHUTE pyuKy BLIGOPa (OYHKLMI B
NPUrOTOBNEHUS MIULLM HA rpUre.
[opsine NOBEPXHOCTU MOTYT NPUYUHUTB ronoxexve OTKoeHA (BBepX).
oxoru!
IMpoayKTbl, KOTOpbIE He NOAXOAAT ANs

* [lpu npuroToBneHuu B pexume rpuns ; NPUrOTOBEHNS Ha rpUne, MOryT

NnoBepHUTe perynaTop BpemeHu no 4acoBou NPUBECTU K BO3ropakuio. Ha rpune
CTpesnke U YCTaHOBUTE Ha 3HAY0K Hand MOHO FOTOBUTL TOSMbKO Takue
(Pyka). NPOAYKTbI, KOTOPbIE BblAEPKUBAKOT

Bkntoyenue rpuna WHTEHCWBHbINA HarpeB.

1. TloBepHuTe pyyky BblGOpa OyHKLMIA 1 He paamelwaiite npoayKTbl CILLKOM
YCTaHOBMTE Ha HYXHbI 3HAYOK pexuma 6rm3ko K 3agHei YacTu rpuns. 91a
«punby. 30Ha HarpeBaeTCs CUIbHee BCEro, 1

2. 3aTteMm ycTaHOBMTE HyXHyt0 Temnepatypy XVMpHble NPOAYKTbI MOTYT 3aropeThes.
apeHbs.

3. Tlpyn HeobxoaMMOCTH NporpelTe rPUIb OKOMO 5
MIUHYT. Bpems npurotoBnenus 6ntog Ha rpune

npuroroaneuue 61110 Ha 3NEKTPUYECKOM rpvme

Axceccyaphi ang PekoMenayeman Bpems
TIDNL30BAHNS pasmememm Temneparypa (CC) TIPUFDTOBNEHNA
Ha rpune {npudn.

4 20...25 . *
75 3w
0

OTﬁmaHb:e "3 Pewetka 250 20...25 MuH.
monogon
6apaHuHbl

7 oY

Peuuetka 4 250 25...30 . *
Tenmuubl

. »m f 13%ws
# B 3aBUCUMOCTH OT TONUUMHbI
*PazorpenTe B Te4eHNE 5 MUHYT.

*Ecnu Temnepatypy rpuns Ballero npoaykra HeBO3MOXHO OTPErynnpoBarth, rpunb byaeT pabotatb Npyu pekoMeHayeMoi

Britoaa, BHECEHHbIE B HACTOSLLYHO TabnuLy 06nerynTb KOHTPONMPYHOLLMM OpraHM3aLmsM
rotoBsiTcst B cooTBeTCTBIAM ¢ EN 60350-1, 4T00bI nPOLLeCC NPOBEPKM MPOAYKTA.

Axceccyaphi ang Yponens Temneparypa [C} MpuMepHoe
TIoNnb30BaHng pasmeierns BpeMs
HpUroTopneHus

Tedrenn Peiiietia 250 25...35 MiAH,
{rosgnusa) < 12
YOKG M

TMepesephuTe ey nocne 2/3 o1 0614ero BpeMeHu npurorosneuma Ha rpune.
Tepen npurotoBneHnem nobbix 6nl0g pekoMeHayeTcs pasorpeTb AyX0BoW Wkad B TedeHune 5 mui
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EYXOA U TexHMYeckoe obcnyxnBaHue

O6wue ceegeHus

PerynspHo BbinonHsnTe Y1cTky npubopa. 310
MO3BONUT NPOAIUTL CPOK €10 CNYXBbl, a TaKkke
n3bexatb MHOTX Npobrem.

OMACHO:
[Mepen BbiNonHeHWeM paboT no
06CNYXUBAHMIO M YNCTKE OTKMIOUMTE Npubop

OT 3NEKTPUYECKON CETU.
CyLLecTByeT puck nopaxeHus
3NEKTPUYECKMM TOKOM!

OIMACHO:
[anTe n3genuio OCTbITb, NPEXAE YEM
NPUCTYNaTh K YACTKE.

[opsine NOBEPXHOCTU MOTYT NPUYUHUTB
oxoru!

+  Tlpubop creayeT TWATENbHO YACTUTL NOCTE
Kakoro Ucnonb3oBaHus. Tak nerye yaanstb
OCTaTK ML, KOTOPbIE MOTYT NPUrOPETH MpK
CneayHLLEeM MCMonb3oBaHuM npubopa.

«  [Ins umcTkm npubopa He TpebytoTes
creumanbHble YucTawme cpeactea. Mpubop
MOXHO BbIMbITb TENOA BOAOH C A00aBreHnem
XMAKM MOIOLLEro CPeACTBa, UCTOMb3ys
MSITKYIO TKaHb Unn rybky. A 3aTem npoTepeTb
CYXOM TKaHbIO.

«  Obsi3aTenbHo NpoTupaiite Npubop Hacyxo
nocre YMCTKM 1 cpasy e yaansiiTe nonasLuyto
Ha Hero KWAKOCTb.

«  He ncnonbayitTe Ans YUCTKM PyUKm 1
NOBEPXHOCTEN M3 HEPXaBEIOLLel CTanu
YKCTSILLME CPEACTBA, CoAepX)alluMn KUCNOoTy
MR Xnop. 3TW AeTani MOXHO NpoTMpaTh
MSITKO TKaHbl0, CMOYEHHOI B XXMKOM MOIOLLEM
cpencTee (6e3 abpasuBHbIx 1006aBOK),
CTapasiCh TepeTb B OfHOM HanpaBlieHM.

HexoTopbie Motowve CpeacTBa v YucTslLme
MaTepuanbl MOryT NoBPeaUTb NOBEPXHOCT.

He ncnonb3yinte Ans YACTKM arpeccuBHble
MOIOLLIME CPECTBA, YUCTALLME
MOPOLLKM/KPEMBI, @ TaKxKe OCTPbIE NPeaMETbI.

NPUBECTY K NOPXKEHNIO AMEKTPUYECKUM
TOKOM.

He ncnonb3yiTe AN YACTKN YCTPOICTBA
Napoo4MCTUTENM, MOCKOMbKY 3TO MOXET

YucTtka naHenu ynpaeneHusa
QOumCTbTE NaHenb yNpaBreHust U Py4KU-perynsTopbl
BMaXHOI TKaHbIO W BLITPUTE HACYXO.

Ecnu Baw npubop ocHalleH
KHOMKaMm/pydkamu, He CHUMalTe pydKku-
perynaTopbl 4ns YUCTKW NaHeNm
ynpasnexus.

Tak MOXHO NOBPeaMTb NaHenb ynpaenexms!

YucTka pyxoBku

YucTtka 60koBbIX cTeHok(MoxeT oTnnyaTscs B

3aBUCUMOCTH OT MOAENN M3aenus.)

(OaHHas dyHKuma — pononHuTenbHas. OHa

MOXET OTCYTCTBOBaTb B BalueM M3Jenuu.)

1. CHuUMMTE NepeHiolo YacTb BOKOBOI PELLETKY,
OTTSIHYB ee OT HOKOBOW CTEHKM.

2. TMotsHuTe BOKOBYHO pelLETKY k cebe n

CTeHKU C KaTanUTU4ECKUM NOKPbITUEM

(OaHHas dyHKumMA — pononHutensHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM M3genuu.)
BHyTpeHHe 6okoBble CTeHKN (A) 1 (Mnn) 3agHas
cTeHka (B) BaLLero nagenust MoryT 6biTb NOKPLITI
KaTanuTm4eckon amanbto. CTEHKN C KaTanuTuyeckum
MOKPLITMEM MMEIOT CBETITYI0 MATOBYI0 MOPHUCTYHO
noBepxHOCTb. CTEHKW JyXOBOroO Wkadga ¢
KaTanuT4eCKUM NOKPbITUEM HE HYXOAKTCA B YNCTKE.
Bnarogaps nepchoprpoBaHHON CTPYKTYpe,
NOBEPXHOCTY C KaTan1TUYECKNM MOKPLITUEM
MOTMOLLAKOT XMP W MPW HAKOMMEHUN Knpa Ha
NOBEPXHOCTb HaunHatoT 6riecTeTsb. B Takom cnyyae
PEKOMEHIYETCS MX 3aMEHUTD.
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lMpocTan ouncTka napom

370 ynpoLLaeT YnCTKY, MOCKOMbKY rpssb (nocne

KpaTKOBPEMEHHOTO OXWAaHNS) CMArYAeTCs Napom,

06pa3oBbIBAIOLLMMCA B IyXOBOM LUKadby, W kannsamu

BOLb!, KOHAEHCHPYIOLLMMUCS Ha BHYTPEHHMX

NOBEPXHOCTSIX AyXOBOTO Likada.

1. BbIHbTe u3 AyX0BOrO LWKada Bce
NpUHaZNEXHOCTM.

2. Hanete B npotieeHb 500 Mn BoAb! 1
NOMECTUTE €0 Ha 2-10 PELUETKY JyXOBKM.

3. YcraHoBMUTE AYXOBKY A0 NETKOro pexuma
04mMCTKM napom u pabotate Ha 100 ° C B
TeYeHne 25 MUHYT.

4. OTkpoiiTe ABEPLY W NPOTPUTE BHYTPEHHNE
NOBEPXHOCTY AyXOBOTO Lukada BraxHoM ry6koi
WUNK TKaHBIO.

5. Croiikyto rpsisb cnegyeT yaansTb TENon BoAoM

C XMIKUM MOIOLLIMM CPEACTBOM, UCMONb3ys

MSTKYI0 TKaHb nn rybky, a nocne YncTkm

cregyeT BbITUpaTh Npubop CyXoii TKaHbo.

IMpu paboTe B pexumMe ynpoLLeHHOM
O4YUCTKM Napom, BOAa, Hanutada B NOTOK
AN pasMAaryeHns o6pasoBaBmmxca
0CafiKOB/rPsi3Nn BHYTPU AYXOBKY,
MCNapUTCA 1 KOHOEHCUPYETCA BHYTPY
OYXOBKU U Ha BHyTpeHHeVI NOBEPXHOCTU
OBEPU AYXOBKKM, NOSTOMY NPU OTKPbITUK
OBEPU OYXOBKM MOXET KanaTb BOAa.
BbITpuTe KOHAeHCaT cpasy nocne
OTKPBITUSA [1BEPEN JyXOBKM.

YucTka ABepLbI AYXOBKM

MoliTe aBepLYy JyXOBKM MAMKON TKaHbIO UMk rybKoN,
CMOYEHHOI B Tensoi Boae ¢ obaBneHneM XuaKkoro
MOHOLLIEro CPEACTBA, W BbITUPANTE CYXOM TKAHBH.

CHaTUe ABepLbI AyXOBOro wkada
1.
2.

HEKEB Ha HIX, KaK IOKAsaHO Ha PUCYHKE.

OtkpoiiTe nepeaHtoio asepy (1).
OTKpoiiTe 3aXMMbl Ha Kopryce neTnm (2) ¢
NpaBo¥i 1 1eBOI CTOPOHbI NepeaHei ABepLbl,

T A0 N -

Aeepua

LLapHMpHBI 3aMOK(3aKPLITOE NOMOXEHNE)
[yxosoit wkad

LLapHupHBIit 3aMOK(OTKPbITas NO3ULKSA)

He ncnonb3yiTe Ans YuCTk1 ABEPLbI
MOtOLLMe CPEACTBA C abpasnBHLIMA
BELLECTBAMM UMK METaNMYeckne ckpeobku.
OHu MOryT Nouapanatb NOBEPXHOCTb U
NOBPEANTL CTEKITO.
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CHuUMUTE NepeHiolo ABEPLY, NOTSHYB €€ BBEPX
1 0cBODOAMB OT NPaBOVA 1 NIEBON NETIN.

5 YCTAHOBKYW ABEPLIbl HA MECTO CrieayeT
BbINONHUTL B 0GPATHOM NOpsifiKe AeiCTBuUS
no cHATMio. He 3a6ynbTe 3aKpbiTh 3aXuMbl
Ha Kopryce NeTnu npy ycTaHoBKe ABEPLbI Ha
MECTO.




CHATUe BHYTPEHHEero cTekna ABepubl
(OaHHas dyHKumMA — pononHutensHas. OHa
MOXeT OTCYTCTBOBaTb B BalleM M3genuu.)
BHyTpeHHee cTekno naHeny aBepLibl JyXOBOrO
LKadya MOXHO CHATb 151 YCTKM.

1. OTKpoliTe ABepLYy JyXOBKM.

2. ToTsiHuTe K cebe n CHUMKTE NNacTMACcCOoBYHO
HaKnagKy Ha BEpXHEN CTOpPOHE ABEPLbI.

3. TpunogHumunTE NEpBOE BHYTPEHHee cTekno (1) B
HanpaBneHun A 1 BbITSHUTE €10 B HANPaBneHnm
B, kak nokasaHo Ha pucyHKe.

1f

1 [NepBoe BHyTpeHHee CTekrno
2*  BHyTpeHHee cTekno (OHa moxeT
OTCYTCTBOBaTb B Ballem VI3,EI,eJ'IVIVI.)

4. Ecnu ycTponCTBO OCHALLEHO NaHENbIo 1A
BHYTPeHHero cTekna(2); Ytobel BeIHYTL CpeaHee
CTEKMO (2), NOBTOPUTE 3TU Xe AENCTBU.

5. Tpu cbopke ABepLbI CHAYana creayeT BCTaBUTh
cpepaHee CTeKo (2). YT0BbI CKOLLEHHbIN yron
CcTekna nonan Ha hacky nnacTMaccoBoro
JepXxatens, kak nokasaHo Ha pucyHke. (Ecrm

YCTPOWCTBO OCHALLEHO NaHEMbI0 A
BHYTpeHHero cTekna). CpeaHee CTekno (2)
CreayeT YCTaHOBUTb B NacTMacCoBbIil
[epxartenb psifoM ¢ NepBbIM BHyTPEHHUM
creknom (1).

6. Tepeoe bHyTpeHHee cTekno (1) cneayet
YCTaHaBNMBATb TakuM 06pa3soM, YToBbl HAANMC
Ha cTekne Bbina obpatleHa k cpegHeMy CTekny.
Crepute 3a Tem, 4TOBbI HKHWA Yron Nepeoe
bHyTpenHee cTekno (1) 6bin NpaBunbHO
BCTaBIIEH B HWKHUIA NNacTMaccoBblil AepxaTerb.

7. TpwxmuTe NNacTMaccoBylo Haknaaky k pame o
Lernyka.

3aMeHa naMnoyku ocBelleHus
AyXoBoro wkaga

OMACHO:

Bo n3bexaHne nopaxeHns aNeKTpU4ECKUM

TOKOM, NPEXAE YEM 3aMEHSTb NaMMOYKY,
ybeauTech B TOM, 4TO anekTponpubop
OTCOEAMHEH OT CETH W OCTbIN.

[opsine NOBEPXHOCTU MOTYT NPUYUHUTD
oxoru!

B aToi ayxoBke UCMnonb3yeTcs namna
HaKanMBaHWs MOLLHOCTbIO MeHee 40
BT, BbIcOTON MeHee 60 MM,
anameTpom MeHee 30 MM Unu
ranoreHHas namna ¢ Lokonem Tuna
G9, mowyHocTb0 MeHee 60 BT. lamnbl
noaxoasaT Ans paboTel npu
Temnepatype Bbiwe 300 ° C. Mamnbl
NS [yXOBKY MOXHO MOSy4uTb Y
aBTOPU30BaHHbIX CEPBUCHbBIX areHToB
UMW y TEXHUYECKOTO cneLmanicTa ¢

TMLEH3NEN.

PacnonoxeHue namnoyks MoxeT
0TNN4aTbCa oT M306pa)KeHVI$I Ha PUCYHKe.

i
Namna, ucnons3ayemas B 3TOM npubope, He
MOAXOLMT AN OCBELEHNS BbITOBbIX
nomeLLeHuit. ITa namna npeaHasHadeHa ans
BCMIOMOTaTenbHOM LiENH, NO3BOMAIoLeN
MoMb30BaTeNio0 YBUAETb MULLEBbIE NPOAYKTHI.

Namnbl, ucnonb3yemble B 3ToM npubope,
[OMKHBI BbIAEPXMBATH SKCTPEMAnbHbIe
(hu3ndeckue yCroBus, Hanpumep
Temnepatypy Bbiwe 50 °C.

3ameHa Kpyrnomn namnoykm OCBELLEHNs JyXOBOro

wkada

1. OtcoenumHuTe AyxoBOW LKA OT AaNEKTPOCETH.

2. CHumMTE CTEKNAHHBIN NNaOH, NOBEPHYB Ero
MPOTMB YaCOBOW CTPESKM.
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3. Ecnu B Baluelt yxOBKe UCTONb3yeTcs famna
Tina (A), NoKa3aHHast Ha PUCYHKE HIDKe,
MOBEpPHUTE €€ B COOTBETCTBUM C PUCYHKOM,
yTOBbI M3BMEYb €€ U 3aMeHUTb. Ecnin
ucnonb3yeTcs namna una (B), notaHuTe u
W3BMEKWTE €€, KaK NOKa3aHo Ha PUCYHKE, 1
3aMeHuTE.

4. YCTaHOBMTE Ha MECTO CTEKIISIHHBIN NraghoH.
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ﬂoucx W yCTpaHeHue HeucrpaBHOCTEN

Bo pewms paboThi U3 AYXOBOrO Wkacha BhinenseTcs nap
. Bnonxe HOpManbHO, eCnn Nap BblAeNAETCA BO BpeMA paGOTbI >>> 5mo He s8nsemcs

HEUCNPagHOCMbIO. .
Tlpn HarpesaHuy 1 oxnaxaeHun NPMOOP U3NAET MeTANNUYECKIE LIyMbI.
. I'IpM HarpeBaHMm MeTannuyeckne getany MoryT paclUMpsATbLCA U U3AaBaTh 3BYKW. >>> 3mo He
F161AEMCS HEUCNPABHOCTBHO.

Tpubop He pabotaer.

«  [InaBKkuit NpefoXpaHUTENb HeMCNPaBeH un cpabotan. >>> [Ipogepbme nnaskue
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3aMeHuUme ux unu
8Kroyume.

+  [lyxoBoi WKad He BKIKOYEH B (3a3eMrIeHHYI0) PO3ETKY anekTpoceTu. >>> [pogepbme coeduHeHUE
wmencernbHoU 8UKU.

aMroYka OCBELLEHMS! yXOBOrO Lukada HeucnpaeHa. >>> 3aMeHume 1aMnoYKy 0C8eWeHUs
Wwkada.

*  Her anextponuranus. >>> [Ipogepbme Hanu4ue anekmponumanus. [posepsme
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3ameHuUme unu
8KI0YUMe npedoxpaHumenu.

+  He 3agaHa dyHKLms U Temnepatypa. >>> Bbibepume (hyHKUUIO U ycmaHogume memnepamypy
C NOMOWbI0 nepekrryamens yHKyul u (Unu) peaynsmopa memnepamypb!.

¢ B Moaensx, OCHalLleHHbIX Taﬁmepom, Taﬁmep He YCTaHOBIEH. >>> YemaHosume 8pemMA.

(B mMogensix ¢ MUKPOBOTHOBOI NEYLIO yNpaBNieHre no TaiMepy AeNCTBYET TOMbKO 1S MUKPOBOSHOBO
neym).

*  Hert anextponuTanus. >>> [Tpogepbme Hanuyue anekmponumanusi. [posepbme
npedoxpaHumenu 8 brioke npedoxpaHumened. [pu Heobxodumocmu 3ameHuUme unu
8KITIYUMe npedoxpaHumen

(B Mogensix c Tatmepom) LinchpoBoi uHaAUKATOp BpeMeHI MIraeT, Wi CBETUTCS CUMBOJ MacoB.

+ Paree NpOv30LLINO OTKITKMEHHE NEKTPOSHEpTMK. >>> YcmaHosume epems / BoIkrodume
Oyx080( WKagh U 8K/TYUMe CHOBa.

mEcrm Bbl HE MOXETE YCTPaHUTL HEeMonazxi,

HECMOTPA Ha BbINOMHEHWE VIHCprKLWIVI,
npuBeAEeHHbIX B JaHHOM pasjene,
obpaTuTecs k npeacTaBuTEnNto
aBTOPWU30BaHHOI CEPBMCHOM CryxObl. He
NblTanTeCb CAMOCTOATENBHO

OTPEMOHTMPOBATbL HENCTIPABHbIN
anekTponpubop.
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Warotosutens: «Arcelik A.S.»
FOpuamnueckuii agpec: Kapaay [xapnecy Ne 2-6 34445 Crotniogxe Ctambyn, Typums
(Karaagag Caddesi No:2-6 Siitllice, 34445, Turkey)
lMpounsseneHo B TypLum
VimnopTep Ha Tepputopun P®: 000 «BEKO»
HOpuamueckuit agpec: 601021 Poceust, Bnagummupckas o6n., Kupxauckuii p-H, MOCTT MepLumHckoe, aep.
®epnoposckoe, yn. Cenbekas, A. 49.
VHcbopmaLmto 0 cepTudmkaLmm npogykta Bel MOXeTe YyTOUHUTb, NO3BOHMB Ha FOPSYYI0 NMHMIO
8-800-200-23-56.

[lata npon3BoACTBa BKIKOYEHA B CEPUIHBIN HOMEP NPOAYKTA, YKadaHHbIN Ha 3TUKETKE, PacroNoXEHHOM Ha
NpoayKTe, @ MMEHHO: NepBbIe Be Lmdpbl CepUiHOro Homepa 0603HaqaloT rog NPoM3BOACTBa, a NocneaHue
aBe — mecs,. Hanpumep, "10-100001-05» o6o3HauaeT, 4to npoaykT npousseaeH B mae 2010 roga.
V3roToBuTENb OCTaBNAET 32 COBOI NPABO Ha BHECEHNE U3MEHEHMI B KOHCTPYKLMIO, AN3aIH 1
KomnsekTaumio anektponpubopa.
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