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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

PP

Warning of hot surfaces.

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

C€ Made in TURKEY

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

and environment

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

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.

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

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

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Never place the product on a
carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.



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

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

Safety when working with

gas

« Any works on gas equipment
and systems may only be
carried out by authorised
qualified persons who are
Gas Safe registered.

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

« This appliance is not
connected to a combustion
products or evacuation
device. It shall be installed
and connected in
accordance with current
installation regulations.
Particular attention shall be
given to the relevant
requirements regarding

ventilation; See Before installation,

page 16

« CAUTION: The use of gas
cooking appliance results in
the production of heat and
moisture in the room in which

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

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

Clean the gas burners
regularly. The flames should
be blue and burn evenly.

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

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

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

What to do when you smell

gas

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

» Open doors and windows.

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

» Check all tubes and
connections for tightness. If

6/EN

you still smell gas leave the
property.

« Warn the neighbours.

« Call the fire-brigade. Use a
telephone outside the house.

» Do not re-enter the property
until you are told it is safe to
do so.

Electrical safety

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

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

» Never wash the product by
spreading or pouring water
onto it! There is the risk of
electric shock!



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

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

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

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

» Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.

« Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
persons.

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

» Make sure that fuse rating is
compatible with the product.

Product safety

« WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervised.

» Never use the product when
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

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

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

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

» Keep all ventilation slots clear
of obstructions.

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

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

« Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven
door glass since they can
scratch the surface, which
may result in shattering of the
glass.
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» 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 sure that it is
balanced before placing food
on it (Please see the following
figure).




« Do not use the product if the
front door glass is removed
or cracked.

» Always use heat resistant
oven gloves when putting in
or removing dishes into/from
the hot oven.

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

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

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

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

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

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

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

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

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

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

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

Prevention against possible fire

risk!

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

» Do not use damaged cables
or extension cables.

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

« To prevent gas leakage
ensure that the gas
connection is sound.

Intended use

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

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

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

e The manufacturer shall not

be liable for any damage
caused by improper use or
handling errors.

e The oven can be used for

defrosting, baking, roasting
and grilling food.

Safety for children
« WARNING: Accessible parts

may become hot during use.
Young children should be
kept away.

 The packaging materials will

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

« Electrical and/or gas

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

« Do not place any items above

the appliance that children
may reach for.



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

Disposing of the old product

Compliance with the WEEE

Directive and Disposing of the
Waste Product:

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

This product has been manufactured
with high quality parts and materials
which can be reused and are suitable for
recycling. Do not dispose of the waste

product with normal domestic and other
wastes at the end of its service life. Take
it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.

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

Package information

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

Overview

g-
L
1 Burner plate 7 Control panel
2 Wire shelf 8 Toplid
3 Tray 9 Lamp
4 Lower part 10 Girill heating element
5 Handle 11 Shelf positions
6 Front door

12 3 4 5 6 7 8 9
Warning lamp 8 Hotplate Rear right
Thermostat lamp 9 Ignition button

Thermostat knob
Function knob

Rapid burner Rear left
Auxiliary burner Front left
Hotplate Front right

~N O O WN =
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Package contents

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

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

4. Wire grill
Used for roasting and for placing the
food to be baked, roasted or cooked
in casserole dishes to the desired rack.

5.Placing the wire shelf and tray onto

the telescopic racks properly
(This feature is optional. It may not
exist on your product.)

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

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

.Coffee pot adaptor

Used for dbffee pots.
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Technical specifications

GENERAL

External dimensions (height / width / depth)

850 mm/600 mm/600 mm

Voltage / frequency

220-240V ~ 50 Hz

Total power consumption 5.4 kW

Cable type / section min.HO5W-FG
3x2,5mm’

Category of gas product Il 2H3B/P

Gas type / pressure NG G 20/20 mbar

Total gas consumption 4 kW

Converting the gas type / pressure®

LPG G 30/28-30 mbar

— optional NG G 20/13 mbar
HOB
Burners
Rear left Rapid burner
Power 2.9 KW
Front left Auxiliary burner
Power 1 KW
Front right Hotplate
Dimension 145 mm
Power 1000 W
Rear right Hotplate
Dimension 180 mm
Power 2000 W
OVEN/GRILL
Main oven Fan assisted
Inner lamp 15256 W

2.2 KW

Grill power consumption
#

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

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

5-Top and bottom heating.

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

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




In'ector table

G 20/13 mbar | 145 84
G 20/20 mbar [ 115 72
G 30/28-30 87 50
mbar

You can obtain the injectors which were
not provided with your product, from the
authorised service provider.
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K] Installation

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

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

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

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

Before installation

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

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

If the range is placed on a base,
measures have to be taken to prevent
the appliance slipping from the base.
The appliances must not be installed
behind a decorative door in order to
avoid overheating.
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400 mm min,_
o2
o1
=
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E]
=

[

65 mm min
P

*) 750 mm min

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

It can also be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

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

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

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



Safety chain

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

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

L

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear

5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

Follow below steps in the picture to

secure the safety chain to your product.

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

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

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

Rooms with doors and/or windows
which open directly to the outer
environment

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

17/EN



ventilation opening in the room to ensure
that the total minimum ventilation
requirements for the total gas
consumption of the appliance is
achieved. The fixed ventilation opening
can include openings for existing
airbricks, extraction hood ducting
opening dimension etc.

0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11.5 600
11.5-13 700
13-15.5 800
16.5-17 900
17-19 1000
19-24 1250

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

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

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

There should also be a minimum
clearance of 10mm on the bottom edge
of the door that opens to the inner
environment in the room where the
appliance is installed.You must ensure
that items such as carpets and other
floorcoverings etc., do not affect the
clearance when the door is closed.

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

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

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

Do not install the product next to
refrigerators or freezers. The heat
emitted by the product will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

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

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

Electrical connection

Connect the product to a grounded
outlet/line protected by a miniature
circuit braker of suitable capacity as
stated in the "Technical specifications"
table. Have the grounding installation
made by a qualified electrician while



using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.

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.

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

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

The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover
is opened or it is located at the rear wall
of the unit depending on the unit type.
Power cable of your product must
comply with the values in "Technical
specifications” table.

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

There is the risk of electric shock!

Connecting the power cable

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

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

Additional protection by a residual

current circuit breaker is recommended.

If a cable is supplied with the product:

GE T

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

19/EN



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

¢ Brown cable = L (Phase)

¢ Blue cable = N (Neutral)

¢ Green/yellow cable = (E)
Gas connection

Product can be connected to gas
supply system only by an
authorised and qualified person or
technician with licence.

Risk of explosion or toxication due
to unprofessional repairs!
Manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised or unlicensed
persons.

(Ground)

Before starting any work on the
gas installation, disconnect the
gas supply.
There is the risk of explosion!
¢ Gas adjustment conditions and values
are stated on labels (or ion type label).

Your product is equipped for
natural gas (NG).

¢ Natural gas installation must be
prepared suitably for the assembly
before installing the product.

e Gas connection of your product will be
performed by the authorised service.

e There must be a flex pipe at the outlet
of the installation for the natural gas
connection of your product and the tip
of this pipe must be sealed with a
blind plug. The blind plug will be
removed during connection and your
product will be connected by means
of a flat connection device (sleeve).

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

e |f you need to use your product later
with a different type of gas, you must
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consult the autho-rised service for the
related conversion procedure.

If your product has only one gas

outlet;

¢ Before connecting the gas hose, make
sure that the gas hose outlet at the
back of the product is on the same
side of the product as the natural gas
valve.

¢ |f the gas hose outlet and the natural
gas valve do not face on the same
side, make sure that the hose does
not pass through the hot area when
connecting it.

If your product has two gas outlets;

¢ One of the two outlets is sealed with a
blind plug and the other one with a
plastic plug. Locations of the blind



1 Gas hose outlet
2 Blind plug
3 Plastic plug

¢ Before gas connection, make sure
that the natural gas valve and the gas
hose outlet of the product to be
connected to the gas is on the same
side.

¢ |f the natural gas valve and the gas
hose outlet sealed with plastic plug
face on the same side, make the gas
connection as shown in the figure
below.

valvi
hose sealed with blind plug face on
the same side, remove and dispose
the plastic plug. Take out the blind
plug and close the gas hose outlet
where gas connection will not be
made with a new (unused) sealing
gasket.

¢ Make the gas connection as shown in
the figure below on the gas hose

outlet near the natural gas valve.

Risk of fire:

If you do not make the connection

according to the instructions below,

there will be the risk of gas leakage and

fire. Our company cannot be held

responsible for damages resulting

from this.

e Gas connection must be made by the
authorised service provider only.

¢ Gas connection of the product must
definitely be made through the gas
hose outlet near the natural gas valve.

¢ Plastic plug must be disposed, and
the gas hose outlet that will not be
used must be sealed with the blind
plug.

¢ \When closing the gas hose outlet that
will not be used, you must definitely
use a new and unused sealing gasket.

The flexible gas hose must be
connected in a way that it does
not contact the moving parts
around it and is not trapped when
the moving parts are travelling.
(e.g. drawers). Besides, it should
not be placed in spaces where it
might get squeezed.

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

There is the risk of explosion due
to damaged gas hose.
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Leakage check at the connection Flame must be blue and have a

point regular shape. If the flame is

* Make sure that all knobs on the yellowish, check if the burmer cap
product are turned off. Make sure that is seated securely or clean the
the gas supply is open. Prepare soapy burner.
foam and apply it onto the connection .
point of the hose for gas leakage Gas conversion
control. Before starting any work on the

* Soapy part will froth if there is a gas gas installation, disconnect the
leakage. In this case, inspect the gas gas supply.
connection once again. There is the risk of explosion!

* If your product has two gas hose In order to change your appliance's gas
outlets, make sure that the unused type, change all injectors and make
gas outlet is sealed with a blind plug. flame adjustment for all valves at

Prepare soapy foam and apply it onto reduced flow rate position.

the connection point of the blind plug .
to check for gas leaks. Soapy part will 53:::;ge of injector for the

froth 'f. there is a gas leakage. In this 1.Take off burner cap and burner body.
case, inspect the blind plug y .
. . 2.Unscrew injectors by turning the
connection again. .
counter-clockwise.
Instead of soap, you can use . -
commercially available sprays for gas 8.Fit new injectors.
y pray 9 4.Check all connections for secure fitting
leak check. .
and tightness.

Never use a match or lighter to - . o
New injectors have their position
make the gas leakage control. . .
marked on their packing or

¢ Push the product towards the kitchen injector table on Injector table,
wall page 15 can be referred to.

* Adjusting the feet of oven , ,
Vibrations during use may cause ﬂ ((Varies depending on the product
cooking vessels to move. This model.)) o
dangerous situation can be avoided if On some hob burners, the injector
the product is level and balanced. is covered with a metal piece. This
For your own safety please ensure the metal cover must be removed for
product is level by adjusting the four injector replacement.

feet at the bottom by turning left or
right and align level with the work top.
Final check
1.Reconnect the product to the mains.
2.Check electrical functions.

3.0pen gas supply.
4.Check gas installations for secure : :

fitting and tightness. 1 Flame failure device (model
5.Ignite burners and check appearance dependant)

of the flame. 2 Spark plug
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3 Injector
4 Burner

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

Reduced gas flow rate setting for

hob taps

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

2.Remove the knob from the gas tap.

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

For LPG (Butane - Propane) turn the

screw clockwise. For the natural gas,

you should turn the screw counter-

clockwiseonce.

» The normal length of a straight flame in

the reduced position should be 6-7 mm.

4.1f the flame is higher than the desired
position, turn the screw clockwise. If it
is smaller turn anticlockwise.

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

Depending on the type of gas tap used

in your appliance the adjustment screw

position may vary.

1 Flow rate adjustment screw

1 Flow rate adjustment screw

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

Leakage check at the injectors
Before carrying out the conversion on
the product, ensure all control knobs are
turned to off position. After the correct
conversion of injectors, for each
injectors should be gas leak checked.
1.Make sure that the gas supply to the
product is on, still maintaining all
control knobs tumed to off position.
2.Each injector hole is blocked with a
finger applying reasonable force to
stop the gas leakage when
corresponding control knob turned to
on and it held at depressed position to
allow gas reach the injector.
3.Apply prepared soapy water at the
injector connection with a small brush,
if there is leakage of gas at the injector
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connection the soapy water will begin
to froth. In this case, tighten the
injector with a reasonable force and
repeat step 3 process once again.
4.If the froth still persist you must turn
off the gas apply to the product
immediately and call an Authorised
service agent or technician with
licence. Do not use the product until
the authorized service has intervened
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Future Transportation
¢ Keep the product's original carton and

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

To prevent the wire grill and tray inside
the oven from damaging the oven
door, place a strip of cardboard onto
the inside of the oven door that lines
up with the position of the trays. Tape
the oven door to the side walls.
Secure the caps and pan supports
with adhesive tape.

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

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

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



B Preparation

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

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

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

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

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.

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

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

¢ Defrost frozen dishes before cooking
them.

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

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

e Pay attention to use flat bottom pots
when cooking with electric hobs.
Pots with thick bottom will provide a
better heat conduction. You can
obtain energy savings up to 1/3.

¢ Vessels and pots must be compatible
with the hotplates. Bottom of the
vessels or pots must not be smaller
than the hotplate.

e Keep the hotplates and bottom of the
pots clean. Dirt will decrease the heat
conduction between the hotplate and
bottom of the pot.

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

Initial use
First cleaning of the appliance

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

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

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

1.Remove all packaging materials.

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

Initial heating

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

Hot surfaces cause burns!
Product may be hot when itis in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.
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Electric oven

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

2.Close the oven door.

3.Select Static position.

4.Select the highest oven power; See
How to operate the electric oven,
page 30.

5.0Operate the oven for about 30
minutes.

6.Turn off your oven; See How to
operate the electric oven, page 30

Grill oven

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

2.Close the oven door.

3.Select the highest grill power; see
How to operate the grill, page 32.

4.Operate the grill about 15 minutes.
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5. Turn off your grill; see How to operate
the grill, page 32

Hot plate

1.Any production residues or
conservation layers must be burnt
before the first use. Operate the
hotplate at middle temperature level
for 8 minutes without any vessel on it.
No pots or containers should be
placed onto the hotplate during this
procedure.

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.



[ How to use the hob

General information about
cooking

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

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

Do not cover the vessel you use when
heating oil.

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

Do not place empty vessels and
saucepans on cooking zones that are

switched on. They might get damaged.

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

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

Such vessels should not be used to
keep foods either.

Use flat bottomed saucepans or
vessels only.

Put appropriate amount of food in
saucepans and pans. Thus, you will

not have to make any unnecessary
cleaning by preventing the dishes from
overflowing.

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

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

Gas cooking

Using the hobs

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

e

.
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Rapid burner 22-24 cm
Auxiliary burmer 12-18 cm
Hotplate 14-16 cm

Hotplate 18-20 cm is list of advised
diameter of pots to be used on
related bumers.
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A Do not use cooking pans beyond
the dimension limits given above.
Using larger pans causes risk of
carbon monoxide poisoning,
overheating of adjacent surfaces
and control knobs. Using smaller
pans causes your risk of being
burned by the flame.

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

Igniting the gas burners

wﬂm

mlm“

1.Keep burner knob pressed.

2.Turn it counter clockwise to large
flame symbol.

3.Press and release the ignition button.
Repeat the procedure until the
released gas is ignited.

4.Adjust it to the desired cooking power.

Turning off the gas burners

Turn the keep warm zone knob to off
(upper) position.

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

1 As a counter
measure against
blow out due to fluid
overflows at burners,
safety mechanism

1. Gas shut off  trips and shuts off
safety the gas.

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

¢ After the gas ignites, keep the knob
pressed for 3-5 seconds more to
engage the safety system.

¢ |f the gas does not ignite after you
press and release the knob, repeat the
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Gas burners are ignited with
ignition buttons.

same procedure by keeping the knob
pressed for 15 seconds.

Release the button if the burner is
not ignited within 15 seconds.
Wait at least 1 minute before
trying again. There is the risk of
gas accumulation and explosion!

Using hotplates

Hotplate knobs can be turmed in both
directions in a way that will provide
temperature control in steps.

If the hob is equipped with
hotplates featuring Booster
function, relevant hotplate will be
marked with a red dot.

Overheating protection

Hotplates that have a power above

1000 W are equipped with an

overheating protection. Overheating

protection decreases the power of the

hotplate in following cases:

e There is no vessel or saucepan on the
hotplate.

e There is an empty vessel or saucepan
on the hotplate.

¢ The bottom of the vessel or saucepan
is not flat.

Turning on the hotplates

Use hotplate knobs to operate the

hotplates. Move the hotplate knobs to

the relevant level in order to obtain the

desired cooking level.

warmin [ stewing, [cooking

g simmerin |,
g roasting
, bailing

Turning off the hotplates
Turn the hotplate knob to OFF (upper)
position.



[ How to operate the oven

General information on

baking, roasting and grilling
Hot surfaces cause burns!
Product may be hot when itis in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

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

¢ Make best use of the space on the
rack.

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

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

e Keep the oven door closed.

Tips for roasting

¢ 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 |t takes 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.

¢ | et meat rest in the oven for about
10 minutes after the cooking time is
over. The juice is better distributed all
over the roast and does not run out
when the meat is cut.

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 griling as are
vegetables with high water content such
as tomatoes and onions.

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

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

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

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

Select temperature and operating
mode

1 2

1 Thermostat knob
2 Function knob

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

2.Set the Temperature knob to the
desired temperature.

» Oven heats up to the adjusted

temperature and maintains it. During

heating, temperature lamp stays on.

Switching off the electric oven

Turn the function knob and temperature

knob to off (upper) position.

Rack positions (For models with

wire shelf)

It is important to place the wire shelf

onto the side rack correctly. Wire shelf

must be inserted between the side racks

as illustrated in the figure.

Do not let the wire shelf stand against
the rear wall of the oven. Slide your wire
shelf to the front section of the rack and
settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product
model.)
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Operating modes

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

Top and bottom heating 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.

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

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

Top heating, bottom
heating plus fan (in the rear
wall) are in operation. Hot
air is evenly distributed
throughout the oven rapidly
by means of the fan. Cook
with one tray only.

Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

¢ Turn the food after half of
the grilling time.



Grilling effect is not as

strong as in Full Grill

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

¢ Turn the food after half of
the grilling time.

Cooking times table

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

This function is used to heat

the oven rapidly; it is not

suitable for cooking food.

¢ Select the desired
temperature after
selecting this function.
Temperature light turns
on and oven is heated.

e Light turns off after the
heating process is
completed. Now select
the desired function to
cook your food.

Baking and roasting

1st rack of the oven is the bottom
rack.

Cakes intray | One level Standard tray* L 3 180 25...30
Cakes in One level Cake mold on wire @ 2 180 40 ... 50
mould grill*
Small cakes One level Standard tray* ] 3 160 25...35
Sponge cake | One level Round springform pan 3 160 25...35
with a diameter of 26 [:]
cm on wire grill**
Cookies One level Pastry tray* L] 3 180 25...30
Dough pastry | One level Standard tray* ] 2 200 30 ...40
Rich pastry One level Standard tray* o 2 200 25...35
Leaven One level Standard tray* ] 2 200 35..45
Lasagna One level Glass/metal rectangular @ 2-3 200 30 ...40
pan on wire grill**
Pizza One level Standard tray* = 2 200 ... 220 15...20
Beef steak One level 3 25 min. 250/max, 100 ...120
(whole) / Standard tray* & then 180 ... 190
Roast
Leg of Lamb One level N = 3 25 min. 220 then 70 ...90
(cagsserole) Standard tray 180 ... 190
Roasted One level 2 15 min. 250/max, 60 ...80
chicken (1,8-2 Standard tray* then 180 ... 190
kg)
Turkey (5.5 One level N 1 25 min. 250/max, 150 ... 210
ka) v ( Standard tray @ then 180 ... 190
Fish One level Standard tray* [g] 3 200 20...30

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

** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals
Meals in this cooking table are prepared

easier for control institutes to test the
product

Shortbread One level Standard tray* 3 140 20 ...30
Small cakes One level Standard tray* 3 160 25...35
Sponge cake | One level Round 3 160 25..35
springform pan
with a diameter @
of 26 cm on
wire grill**
Apple pie One level Round black 2 180 50 ... 60
metal dish with [j
a diameter of 20
cm on wire grill**
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Tips for baking cake

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

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

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

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

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

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

Tips for cooking vegetables

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

How to operate the grill

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

Switching on the grill

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

2.Then, select the desired grilling
temperature.



3.1f required, perform a preheating of Foods that are not suitable for

about 5 minutes. grilling carry the risk of fire.
» Temperature light turns on. Only grill food which is suitable
Switching off the grill for intensive griling heat.
1.Tumn the Function knob to Off (top) Do not place the food too far
position. in the back of the grill. This is

the hottest area and fatty food
may catch fire.

Cooking times table for grilling

Grilling with electric grill

il ire gril max ...25 min.
Sliced chicken Wire grill 4..5 250/max 25...35 min.
Lamb chops Wire grill 4..5 250/max 20...25 min.
Roast beef Wire grill 4.5 250/max 25...30 min.”
Veal chops Wire grill 4.5 250/max 25...30 min. *
Toast bread” Wire grill 4 250/max 1...3 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  easier for control institutes to test the
according to EN 60350-1 to make it product

oast brea ire gri max .
Meatballs (beef) - Wire grill 250/max 25...35 min.
12 pieces
Turn the food after 2/3 of the total grilling time.

It is suggested to perform 5 minutes preheating for all foods broiling.
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Maintenance and care

General information

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

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

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

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

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

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

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

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

Do not use solid metal scrapers or
abrasive cleaning materials to clean
the glass cover. Glass surface can get
damaged.
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The surface might get damaged
by some detergents or cleaning
materials.

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

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

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

Cleaning the hob

Cleaning the burner

1.Remove the saucepan carriers from
the hob.

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

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

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

Otherwise, no spark occurs at the end

of ignition.

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

Assembling the burner parts

After cleaning the burner, place the

parts as shown below.



Burner cap

Burner head

Burner chamber

Spark plug (in products with igniter)

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

2.Place the burner cap on the burner
head.

Electric hobs

1.Turn off the hotplates and wait until
they cool down.

2. If necessary, clean the hotplates with
a cleaning agent (you can obtain
cleaners/softeners from specialty
stores).

3.Warm only for a few minutes after
cleaning in order to have their top
section dried.

4. Apply a thin layer of machine oil onto

the top surface of the hotplate

regularly in order to protect it.
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Cleaning the control panel
Clean the control panel and knobs with
a damp cloth and wipe them dry.

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

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

2.Remove the side rack completely by
pulling it towards you.

Catalytic walls

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

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

Easy Steam Cleaning
It ensures easy cleaning because the dirt
(having waited not for too long) is
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softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

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

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

4.0Open the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

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

During the easy steam cleaning
mode, water that is placed in the
tray to soften lightly formed

residues/dirt within the oven cavity

will evaporate and condense in
the oven cavity and inner glass of
the oven door, therefore water
may drip when the oven door is
opened. Wipe away the
condensation as soon as the oven
door is opened.

Clean oven door

To clean the oven door, use warm water
with washing liquid, a soft cloth or
sponge to clean the product and wipe it
with a dry cloth.
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Don't use any harsh abrasive
cleaners or sharp metal scrapers
for cleaning the oven door. They
could scratch the surface and
destroy the glass.

Removing the oven door
1.0pen the front door (1).
2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressmg them down as
th

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)

3 Move the front door to half- way.



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

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

Removing the door inner

glass

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

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

1.0pen 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".
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Replacing the oven lamp

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

Hot surfaces may cause burns!

In this oven, an incandescent lamp
with a power of less than 40 W, a
height of less than 60 mm, a
diameter of less than 30 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.
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If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

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

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

4.Install the glass cover.



E Troubleshooting

Oven emits steam when it is in use.

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is
t a fault

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

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

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

Oven does not heat.

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

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

¢ No current. >>> 1Checl< fuses in the fuse box.

* Main gas valve |sj closed. >>> Open gas valve.
* Gas pipe is bent. >>> Install gas pipe properiy.

e Bumers are dirty. >>> Clean burmer components.

e Burmners are wet. >>> Dry the burner components.

e Burner cap is not mounted safely. >>> Mount the bumer cap properly.
¢ Gas valve is closed. >>> Open gas valve.

¢ Gas cylinder is empty (when using LPG). >>> Replace gas cylinder.

Consult the Authorised Service
Agent or technician with licence or
the dealer where you have
purchased the product if you can
not remedy the trouble although
you have implemented the
instructions in this section. Never
attempt to repair a defective
product yourself.
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Molimo da prvo prodéitajte ovo uputstvo!

Postovani korisniCe,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete na najbolji mogudi nacin
iskoristiti Va$ proizvod, koji je napravijen sa visokim kvalitetom i vrhunskom
tehnologijom. Stoga, molimo da proditate ovo celo korisni€¢ko uputstvo i sva prateca
dokumenta paZljivo pre koriS¢enja proizvoda i Suvajte ih kao podsetnik za buducu
upotrebu. Ako ovaj proizvod predate tre¢em licu, prilozite i ovo korisnicko uputstvo.
Pratite sva upozorenja i informacije iz korisnickog uputstva.

Imajte na umu da ovo korisni¢ko uputstvo moze da se primeni i na nekoliko drugih
modela. Razlike izmedu modela ¢e biti naznacene u priruéniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su korisc¢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 elektri¢ni udar.

Upozorenje za opasnost od pozara.

i dd 4

Upozorenje za vrele povrsine.

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

C€ Made in TURKEY
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ﬂ Vazna 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 Ce ponistiti garanciju.

Opsta bezbednost
» Ovaj uredaj mogu Koristiti
deca starija od 8 godina i

0sobe 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.

» Ovaj uredaj nije namenjen za
upotrebu od strane osoba
(ukljuCujuci decu) sa
smanjenim fiziCkim,
senzornim ili mentalnim
sposobnostimaili
nedostatkom iskustva i
znanja, osim ako su pod
nadzorom ili su im data
uputstva.
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Deca koja su pod nadzorom
ne smeju se igrati uredajem.
Ako se proizvod ustupi
drugoj osobi za licnu
upotrebu ili kao polovan
proizvod, potrebno je takode
proslediti korisniCki prirucnik,
etikete proizvoda i druge
relevantne dokumente |
delove.

Nikada ne stavljajte uredaj na
pod pokriven tepihom. Inace,
umanjen protoka vazduha
ispod proizvoda Ce
uzrokovati pregrevanje
elektricnih delova. Ovo Ce
izazvati probleme sa Vasim
proizvodom.

Instalaciju i popravke smeju
da vrSe samo ovlasceni
serviseri. ProizvodacC nece
snositi odgovornost za Stete
koje nastanu zbog postupaka
koje su obavile neoviascene
osobe, Sto takode moze
ponistiti garanciju. Pre
instalacije, pazljivo procitajte
uputstva.

» Ne ukljuCuijte proizvod ako je

u kvaru ili ima vidljivo
oStecCenje.



 PrekontroliSite da li su
funkcijski tasteri na proizvodu
iskljuCeni nakon svake
upotrebe.

Sigurnost kod rada s plinom

» Sve radove na plinskoj
opremi i sustavima smiju vrSiti
samo ovlastene kvalificirane
osobe.

« Prije instalacije, pazite da su
uvjeti lokalne distribucije
(vrsta i talk plina) i postavke
na aparatu kompatibilni.

» Ovaj uredaj ne sme se
koristiti za zagrevanje tanjira
ispod reSetke rostilja, veSanje
peskira i kuhinjskih krpa itd.
na rucici, susenje niti u druge
svrhe zagrevanja. Bit Ce
montiran i spojen u skladu s
trenutnim zakonima o
instalaciji. Posebna se paznja
treba dati zahtjevima vezanim

za ventilaciju; pogledajte rre
instalacije, strana 16

« PAZNJA: Upotreba plinskih
Sporeta dovodi do stvaranja
toplote, viage i proizvoda
sagorevanja u prostoriji u
kojoj je instaliran. Pobrinite se
da kuhinja ima dobru
ventilaciju, a narocito tokom
koriSCenja aparata: neka
otvori za prirodnu ventilaciju
budu otvoreni ili instalirajte

mehanicki ventilacioni uredaj
(mehanicki aspirator). Duza
intenzivna upotreba uredaja
moze da zahteva dodatnu
ventilaciju, na primer, veci
nivo mehanicke ventilacije.
Pravilan rad plinskin uredaja i
sustava se mora stalno
provjeravati. Regulator, crevo
I njegova stezaljka se moraju
redovno proveravati i zameniti
u vremenskom roku
preporucenom od strane
proizvodaca ili kada je
potrebno.
Redovito Cistite plinske
plamenike. Plamen treba biti
plav i gorjeti ujednaceno.
Ovaj proizvod treba da se
koristi u prostoriji u kojoj se
nalazi ispravno podesen i
funkcionalan senzor za uglien
monoksid. Postarajte se da
senzor za uglien monoksid
radi ispravno i da se redovno
odrzava. Senzor za uglien
monoksid treba da se
instalira maksimalno 2 metra
od proizvoda.
Kod plinskih uredaja je
potrebno dobro izgaranje. U
sluCaju nepotpunog
izgaranjem moze nastati
ugljicni monoksid (CO). Ugljik
monoksid je jako toksican
5/SB



plin bez boje i mirisa koji ima
smrtonosne posljedice Cak i u
vrlo malim dozama.

« Zatrazite informacije o
telefonskim brojevima za
hitne sluCajeve vezane za plin
i sigurnosne mjere u slucaju
mirisa plina od Vaseg
dobavljaCa plina.

Sto raditi kad osjetite miris

plina

» Ne koristite otvorenu vatru i
ne pusite. Ne koristite
elektricnu dugmad (npr.
prekidaC za svetlo, zvono za
vrata itd.). Ne koristite fiksni ili
mobilni telefon.

« Zatvorite sve ventile na
plinskim uredajima i
plinomjerima.

« Otvorite vrata i prozore.

« Provjerite nepropusnost svih
cijevi i spojeva. Ako jos
osjetite plin, izadite iz stana.

» Upozorite susjede.

« Zovite vatrogasce. Koristite
telefon izvan kuce.

« Nemojte ponovo unositi stvari
dok vam se ne kaze da je
bezbedno da se to uradi.

Bezbednost elektri¢nih

proizvoda

» AKko je proizvod neispravan,
ne treba da se koristi dok ga
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ne popravi ovlasceni serviser.
Postoji opasnost od
elektricnog udaral

Proizvod povezujte samo na
uzemljenu utiCnicu/vod sa
naponom i zastitom
navedenim u ,, Tehnickim
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 njegal Postoji opasnost od
elektricnog udaral

Proizvod mora da bude
iskljuCen za vreme instalacije,
odrzavanja, Ciscenja i
popravke.

» AKo je prikljucni 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



iskljucCi 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
plinski/elektricni prikljuCak ne
dodiruje zadnju povrSinu, jer
se moze oStetiti.

» Ne prignjeCuijte kabl za
napajanje izmedu vrata rerne
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 ovlas¢ena
kvalifikovana lica.

U sluCaju ostecenja, iskljucite
proizvod i odvojite od
elektricne mreze. Da biste to
uradili, iskljucite osiguraC u
domacinstvu.

» Uverite se da je jacCina
osiguraca kompatibilna sa
ovim proizvodom.

Bezbednost proizvoda

« UPOZORENJE: Uredg; i
njegovi pristupacni delovi se
zagrevaju tokom upotrebe.
Budite pazljivi da biste izbeqgli
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 pi¢a 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.

» Ne zagrevajte zatvorene
konzerve i staklene tegle u
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rerni. Pritisak koji se moze
stvoriti u plehu/tegli moze da
izazove njinovo pucanje.

» Plehove za pecenje, posude
ili aluminijumsku foliju ne
stavljajte direktno na dno
rerne. Akumulirana toplota bi
mogla da osteti dno rerne.

» Ne koristite abrazivna
sredstva za CisCenje ili tvrde
metalne strugace za CisScenje
stakla na vratima rerne jer
mogu izgrebati povrsinu, Sto
moze dovesti do razbijanja
stakla

» Ne koristite parocCistace za
Cis¢enje uredaja da ne biste
izazvali elektriCni udar.

¢ (Razlikuje se u zavisnosti od modela
uredaja.)

Pravilno postavljanje ziCane
police i pleha na ziCane police
Vazno je da se ziCana polica
i/ili pleh pravilno postave na
policu. Zi¢anu policu ili pleh
gurnite izmedu 2 Sine i
proverite stabilnost pre
postavljanja jela na njih (vidi
sledecu sliku)

8/5B

» Ne Kkoristite proizvod ako je
staklo na prednjim vratima
skinuto ili napuklo.

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

« 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 pecCenje koji prelazi
dodatak ili Serpu da biste
sprecili rizik od dodirivanja
grejnin 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 pecenje
direktno na dno rerne.

« UPOZORENJE: Pobrinite se
da kabl za napajanje aparata
bude iskopcan ili automatski
prekidaC kola iskljuCen pre
zamene lampe da biste
izbegli mogucnost strujnog
udara.

» Ne zatvarajte gornji poklopac
ako ringle ili gorionici hladni.
Obrisite gorniji poklopac pre
otvaranja da bi se sprecilo
curenje vode u zadnje i
unutrasnje delove rerne.

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

» Uredaj mora da se postavi
direktno na pod. Ne sme da
se postavlja na postolje ili

mora neprekidno da bude
pod nadzorom.
UPOZORENJE: Opasnost
od pozara: Nemojte drzati
predmete na povrsinama za
kuvanije.

Ovaj aparat nije predviden da
Se upravlja putem eksternog
tajmera ili posebnog sistema
daljinskog upravijaca.
UPOZORENJE: Koristite
samo Stitnike plocCe za
kuvanje koje je dizajnirao
proizvodac aparata za
kuvanije ili koje je porizvodac
aparata odredio kao
pogodne u uputstvu za
upotrebu, ili Stitnike ploCe za
kuvanje koje sadrzi aparat.
Upotreba neodgovarajucih
Stitnika moze izazvati

podnozje. nezgode.
« UPOZORENUJE: Kuvanje na Za pouzdanost proizvoda od
ringli sa zagrejanom masti li pozara:

uliem moze biti opasno i
dovesti do pozara. NIKADA
ne pokuSavajte da gasite
vatru vodom, vec iskljucite
uredaj, a zatim pokrijte
plamen tj., pokrijte ga
poklopcem ili protivpozarnim
cebetom.

« PAZNJA: Proces kuvanja
mora da bude pod nadzorom.
Kratkotrajni proces kuvanja

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

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

« Pobrinite se da na uti¢nici na
koju je prikljuCen proizvod
nema ni viage ni teCnosti.
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« Pobrinite se da plinska
instalacija bude dobra i da
nece izazvati curenje gasa.

Namena

» Ovaj proizvod je namenjen za
kucnu upotrebu.
Komercijalna upotreba nije
dozvoljena.

« PAZNJA: Ovaj aparat sluZi
samo za kuvanje. On ne sme
da se koristi za druge svrhe,
na primer za grejanje
prostorije."

» Ovaj proizvod ne sme se
koristiti za zagrevanje tanjira
ispod reSetke rostilja, veSanje
peskira, kuhinjskih krpa itd.
na rucici, niti u druge svrhe
zagrevanja.

« Proizvodac nece biti
odgovoran ni za kakve Stete
koje su nastale kao posledica
nenamenske upotrebe ili
pogresSnog rukovanja.

» Rerna moze da se koristi za
odmrzavanije, pecCenje i
pecenje hrane na rostilju.

Bezbednost dece

« UPOZORENUJE: Pristupacni
delovi mogu da se zagreju za
vreme upotrebe. Decu treba
udalijiti.

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

« ElektriCni proizvodi i/ili
proizvodi na gas su opasni za
decu. Udaljite decu od
proizvoda kada je ukljuCen i
nemojte im dozvoliti da se
igraju sa proizvodom.

« Iznad uredaja ne stavljajte
predmete koje bi deca mogla
da dohvate.

« 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 elektronski otpad (WEEE).
Ovaj proizvod je proizveden od visoko
kvalitetnin delova i materijala koji se
mogu ponovo Koristiti i pogodni su za
reciklazu. Nemoijte odlagati proizvod u
otpad sa obi¢nim kuénim otpadom i
drugim otpadima na kraju veka trajanja.
Odlozite ga u centar za sakupljanje i
reciklazu elektriénog i elektronskog



otpada. Konsultujte se sa svojim
lokalnim vlastima da biste saznali o ovim
centrima za sakupljanje otpada.
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
direktivi.

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. OdloZzite ih
pravilno i sortirajte u skladu sa
uputstvima za recikliranje otpada. Ne
odlazite ih sa obi¢nim kuénim
otpadom.
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B Opste informacije
Pregled

g-

L
1 Ploca sa gorionikom 7 Kontrolna tabla
2 Zi¢ana polica 8 Gornji poklopac
3 Pleh 9 Lampa
4 Doniji deo 10 Grejac rostilja
5 Rucka 11 Polozaji police
6 Prednja vrata

12 3 4 5 6 7 8 9
Lampica za upozorenje 8 Ringla Pozadi desno
Lampica termostata 9 Dugme za palienje
Obrtno dugme termostata
Obrtno dugme za izbor funkcije
Brzi gorionik Pozadi levo
Pomocni gorionik Napred levo
Ringla Napred desno

~N O O WN =
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Sadrzaji pakovanja

Isporuceni pribor moze da se
razlikuje u zavisnosti od modela
uredaja. Sav pribor, koji je opisan
u ovom korisni¢kom priru¢niku,
mozda nece postojati kod vaseg
proizvoda.

1.Korisni€ki priruénik

2.Standardni pleh

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

3.Duboki pleh
Koristi se za peciva, velike komade
mesa, veoma socna jela i sakupljanje
masnoce tokom pecenja na rostilju.

4.Zi¢ani rostilj
Koristi se za pecenje i za stavljanje
Serpe sa hranom koja treba da bude
pecena, przena ili kuvana na zelienu
olicu.

5.Pravilno postavljanje zi¢ane police i
pleha na teleskopske police
(Ova funkcija je opciona. Mozda
nede postojati kod vaSeg proizvoda.)
Teleskopske police vam omogucavaju
da lako postavljate i uklanjate plehove i
ziCanu 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.

6.Adapter za diezvu

Koristi se za dzezve.
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Tehnicke specifikacije

OPSTE

Spoljne dimenzije (visina/Sirina/dubina)

850 mm/600 mm/600 mm

Napon/frekvencija

220-240V ~ 50 Hz

Ukupna potrosnja energije 5.4 kW

Tip kabla / popre¢ni presek min.HO5W-FG3 x 2,5 mm®
Kategorija plinskog proizvoda Il 2H3B/P

Vrsta gasa / pritisak NG G 20/20 mbar

Ukupna potro$nja gasa 4 kW

Prebacivanje na vrstu gasa / pritisak®
- opciono

LPG G 30/28-30 mbar
NG G 20/13 mbar

Plo¢a za kuvanje

Gorionici
Pozadi levo Brzi gorionik
Snaga 2.9 KW
Napred levo Pomoc¢ni gorionik
Snaga 1 kW
Napred desno Ringla
Dimenzije 145 mm
Snaga 1000 W
Pozadi desno Ringla
Dimenzije 180 mm
Snaga 2000 W
RERNA/ROSTILJ
Glavna rema Sa ventilatorom
Unutradnja lampa 15256 W

2.2 KW

Potrodnja rostilja
#

Osnovi: Informacije na nalepnici energetskog rejtinga elektricnih rerni navedene su u
skladu sa EN 60350-1 / |[EC 60350-1 standardom. Ove vrednosti su odredene pod
standardnim optere¢enjem sa gornjim i donjim grejacem ili sa funkcijama koje ukljucuju

ventilator (ako postoje).

Klasa energetske efikasnosti je odredena u skladu sa sledecim prioritetom u zavisnosti
od toga da li relevantne 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.

Tehnicke specifikacije se mogu
izmeniti bez prethodnog obavestenja
da bi se poboljSac kvalitet proizvoda.

Slike koje su date u ovom uputstvu za
upotrebu su samo ilustrativne i mozda
se nece u potpunosti poklapati sa
vasim proizvodom.
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Vrednosti, koje su navedene na
oznakama proizvoda ili u drugoj
dokumentaciji koju ste dobili uz
proizvod, dobijene su pod
laboratorijskim uslovima u skladu sa
odgovaraju¢im standardima. U
zavisnosti od radnih uslova i uslova
okruzenja proizvoda, ove vrednosti se
mogu razlikovati.




abela brizgaljki

G 20/13 mbar | 145 84
G 20/20 mbar | 115 72
G 30/28-30 87 50
mbar

Brizgaljke koje nisu isporuCene uz vas
proizvod mozete dobiti od ovlascenog
servisa.
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K] Instalacija

Proizvod mora da instalira kvalifikovano
lice u skladu sa vazec¢im propisima. U
suprotnom, garancija nece vaziti.
Proizvodac nece biti odgovoran za Stete
koje nastanu zbog postupaka koje su
obavile neovlasc¢ene osobe i moze da
ponisti garanciju.

Priprema lokacije i elektricne i

gasne instalacije za proizvod su

odgovornost kupca.

Ovaj proizvod mora da se instalira
u skladu sa svim lokalnim
propisima za gasne /ili elektricne
instalacije.

Pre instalacije vizuelno proverite
da li na proizvodu postoje bilo
kakva ostecenja. Ako ustanovite
ostecenja, nemojte ga instalirati.
Osteceni proizvodi predstavijaju
opasnost po vasu bezbednost.

Pre instalacije

Da biste osigurali da ispod aparata
postoji kriti¢an slobodan vazdusni
prostor, preporucujemo da se ova;
aparat montira na &vrstoj osnovi i da
nozice ne upadaju u tepih ili neku drugu
mekanu podnu oblogu.

Kuhinjski pod mora da bude u stanju da
izdrzi aparat plus dodatno posude za
kuvanje i peCenje, kao i hranu.
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* Moze se koristiti sa ormari¢ima sa obe
strane, ali se mora obezbediti
minimalan slobodan prostor od
400mm iznad nivoa plo¢e za kuvanje i
slobodan prostor od 65mm izmedu
Sporeta i bilo kog bo¢nog zida,
pregrade ili visokog ormarica.

* Moze se koristiti i u slobodno
stoje¢em polozaju. Obezbedite
minimalni razmak od 750mm iznad
povrSine ploce za kuvanje.

¢ (*) Ako se kuhinjski aspirator montira
iznad Sporeta, pogledajte uputstvo
proizvodaca aspiratora u vezi sa
visinom instalacije (min. 650 mm).

¢ Uredaj odgovara aparatu klase 1, 1j.
njegova zadnja strana i jedna boc¢na
strana moze da se postavi uz zidove
kuhinje, kuhinjski namesta; ili drugi
uredaj bilo koje veli€ine. Kuhinjski
namesta; ili uredaj sa druge strane
Sporeta mora da bude iste veli€ine ili
nizi.

¢ Svaki element kuhinskog namestaja
koji se nalazi uz aparat mora da bude
otporan na toplotu (min. do 100 °C).



Sigurnosni lanac

Ako va$ proizvod ima 2 sigurnosna
lanca;

Uredaj mora da se osigura od pada
koriS¢enjem dva sigurnosna lanca sa
kojim je rerna isporucena.

Zakacite kuku (1) pomocu odgovrajuceg
eksera na kuhinjski zid (6) i uCvrstite
sigurnosni lanac (3) na kuku preko
mehanizma blokiranja (2).

1 Kuka za stabilizaciju

2 Mehanizam blokiranja
3 Sigurnosni lanac
4

UCvrstite lanac na zadnjoj strani
Sporeta
5 Zadnja strana Sporeta
6 Kuhinjski zid
Ako va$ proizvod ima 1 sigurnosni
lanac;
Uredaj mora da se osigura od pada
koris¢enjem jednog sigurnosnog lanca
koji je isporucen sa rernom.
Pratite korake navedene na slici u
nastavku da pri¢vrstite sigurmosni lanac
na svom proizvodu.

Stabilizacioni lanac treba da bude
Sto je moguce kraci da bi se
sprecilo da se rerna naginje
prema napred i treba da stoji
dijagonalno da bi se sprecilo
bocno naginjanje rerne.

Stabilizacioni lanac za Sporete nije
dizajniran sa mestom za pricvrscivanje
konzole.

Sobna ventilacija

Sve prostorije moraju da imaju prozor
koji se otvara ili nesto sli¢no, a u nekim
prostorijama je neophodna i stalna
ventilacija. Vazduh za sagorevanije se
uzima iz prostorije, a izduvni gasovi se
emituju direktno u prostoriju. Dobra
ventilacija ima kljuénu vaznost za
bezbedan rad vaseg aparata.
Prostorije sa vratima i/ili prozorima
koji vode direktno ka spoljaSnjem
okruzenju

Na vratima i/ili prozorima koji vode
direktno ka otvorenom prostoru mora da
postoji otvor za ukupnu ventilaciju
dimenzija koje su naznacene u tabeli
ispod na osnovu ukupne snage gasa na
uredaju (ukupna potrosnja snage gasa
uredaja je prikazana u tabeli sa
tehnickim specifikacijama u ovom
prirucniku). Ako vrata i/ili prozori ne
pruzaju ukupni otvor za ventilaciju koji
odgovara ukupnoj potrosnji gasa za
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uredaj kao $to je navedeno u tabeli
ispod, onda definitivno mora da postoji
dodatni fiksni otvor za ventilaciju u
prostoriji da bi se osigurali minimalni
ukupni zahtevi za ventilaciju za ukupnu
potrosnju gasa za uredaj. Fiksni otvor za
ventilaciju moze da obuhvata otvore za
postojece cigle za provetravanje,
dimenzije otvora za aspiratore itd.

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

Prostorije koje nemaju vrata i/ili
prozore koji se mogu otvoriti i koji
direktno vode ka spoljadnjem
okruzenju

Ako prostorija gde je uredaj montiran ne
sadrzi vrata i/ili prozor koji se nudi
direktan pristup otvorenom prostoru,
treba koristiti druge proizvode koji
definitivno pruzaju fiksni ne podesivi
otvor za ventilaciju koji se ne moze
zatvoriti i koji zadovoljava ukupne
zahteve minimalnog otvora za ventilaciju
za ukupnu potroSnju gasa na uredaju,
kao sto je navedeno u tabeli iznad.
Takode treba postovati odgovarajuce
propise u vezi sa gradevinom.

U prostoriji ili unutrasnjem prostoru koji
sadrze viSe od jednog uredaja na gas,
potrebno je obezbediti dodatnu
ventilaciju pored zahteva navedenih u
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tabeli iznad. Veli€¢ina dodatne povrsine
za ventilaciju bi¢e u skladu sa propisima
za druge uredaje na gas.

Potrebno je da postoji minimalna
razdaljina od 10 mm na donjqj ivici vrata
koja se otvaraju ka unutraSnjem prostoru
u prostoriji gde je proizvod montiran.
Morate da osigurate da predmeti, kao
Sto su tepisi i drugi prekrivaci poda itd.
ne utiCu na zazor kada se vrata zatvore.
Sporet moZe da se postavi u kuhinji,
kuhiniji sa trpezarijom ili spavacoj-
dnevnoj sobi, ali ne i u prostoriji u kojoj
se nalazi kupatilo ili tus. Sporet ne sme
da se instalira u spavacoj-dnevnoj sobi
Cija je povrSina manja od 20 m?®,
Nemojte da instalirate ovaj uredaj u
prostoriji ispod nivoa zemlje osim ako je
bar jedan njen zid iznad nivoa zemlje.

Instalacija i povezivanje
Uredaj se moze instalirati i povezati
samo u skladu sa propisanim pravilima
za instalaciju.

Ne instalirajte proizvod pored
frizidera il zamrzivaca. Toplota
koju emituje proizvod moze da
prouzrokuje povecanu potroSnju
energije rashladnih aparata.

¢ Uredaj moraju da nose najmanije dve
osobe.
¢ Uredaj mora pravilno da se osigura na
pod. Ne sme da se postavija na
postolje ili podnozje.
Ne koristite vrata i/ili ruCicu za
noSenje ili pomeranje ovog
proizvoda. Vrata, ru€ica za ili
Sarke se mogu ostetiti.

Elektriéno povezivanje

Povezite proizvod sa uzemljenom
utiénicom koja je zasti¢ena minijaturnim
prekidaCem odgovarajuceg kapaciteta
kao sto je navedeno u tabeli , Tehnicke
specifikacije”. Angazujte kvalifikovanog
elektriCara da obavi povezivanje sa



uzemljenom instalacijom dok koristite
proizvod sa ili bez transformatora. Nasa
kompanija nije odgovorna ni za kakvu
Stetu koja Ce proistedi zbog koris¢enja
proizvoda bez uzemljene instalacije u
skladu sa lokalnim propisima.

Na gasnu mrezu proizvod sme da
priklju¢i samo oviaséeno
kvalifikovano lice. Garantni rok za
proizvod pocinje samo nakon
pravilne instalacije.

Proizvodac nece biti odgovoran
za Stete koje nastanu zbog
postupaka koje su obavile
neovlaséene osobe.

Elektricni kabl za napajanje ne
sme da se priklesti, savije ili
prignjeci ili da dode u dodir sa
vru¢im delovima proizvoda.
Osteceni kabl za napajanje mora
da zameni kvalifikovani elektriCar.
U suprotnom, postoji opasnost od
elektriCnog udara, kratkog spoja ili
pozaral

Podaci o mreznom napajanju moraju da
odgovaraju podacima koji su navedeni
na tipskoj plocici proizvoda. Tipska
plocica se vidi kada se otvore vrata ili
donji poklopac ili se nalazi na zadnjoj
strani uredaja, Sto zavisi od tipa uredaja.
Kabl za napajanje vaseg proizvoda mora
da bude u skladu sa vrednostima u
tabeli , Tehnicke specifikacije”.

Pre radova na elektri¢noj instalaciji
iskljucite proizvod iz struje.

Postoji opasnost od elektricnog
udaral

Povezivanje kabla za napajanje

Tokom povezivanja zica morate
da postujete nacionalne/lokalne
propise o struji i morate da
koristite odgovarajucu uticnicu i
utika¢ za rernu. U slu€aju da
ograniCenja napajanja uredaja
premasuju nominalne vrednosti
struje za utikaC i uti¢nicu, proizvod
mora da se poveze preko fiksne
elektri¢ne instalacije direktno bez
koris¢enja utikaca i utiCnice.
1.Ukoliko nije moguce iskljuciti napajanje
preko svih izvoda (polova), rastavni
uredaj sa najmanje 3 mm zazora
kontakta (osiguraci, fazni sigurnosni
prekidadi, 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 isporuc¢en sa proizvodom:

BeD

Dvofazna struja
380/400/415 V AC

Monofazna struja
220/230/240 V AC

* Bakarni most

Trofazna struja
380/400/415 V AC

2.Za jednofazno povezivanje, zice
treba povezati na sledeci nacin:
¢ Braon kabl = L (faza)
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e Plavi kabl = N (nula)

e Zeleno/zuti kabl = (E) @ (Uzemlienje)

Gasni prikljucak
Na gasnu mrezu proizvod sme da
prikljui samo oviaséeno i
kvalifikovano lice.
Opasnost od eksplozije ili trovanja
zbog nestru¢ne popravkel!
Proizvodac nece biti odgovoran
za Stete koje nastanu zbog
postupaka koje su obavile
neovlaséene osobe.

Pre radova na gasnoj instalaciji
zatvorite dovod gasa.
Postoji opasnost od eksplozije!

¢ Uslovi za podeSavanje gasa i vrednosti
su navedeni na plocici (ili jonskoj
tipskoj plocici).

Vas proizvod je opremljen za
prirodni gas (NG).

¢ |nstalacija za prirodni gas mora da se
prikladno prilagodi pre instaliranja
uredaja.

¢ PrikljuCivanje vaseg proizvoda na gas
obavice ovlasceni servis.

¢ Na izlazu instalacije za prikljuCivanje
vaSeg proizvoda na prirodni gas mora
da postoji savitljiva cev, a produzetak
ovog creva mora da se zatvori slepim
zapuSacem. Slepi zapusac ce se
ukloniti tokom povezivanja i vas
proizvod Ce se povezali putem ravnog
uredaja za povezivanje (rukav).

¢ Uverite se da je ventil za prirodni gas
spreman i pristupacan.

e Ako va$ uredaj kasnije treba da
koristite sa drugom vrstom gasa,
morate da kontaktirate ovlasceni
servis i raspitate o potrebnoj proceduri
za promenu.
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Ako va$ proizvod poseduje samo

jedan izlaz za gas;

¢ Pre povezivanja creva za gas uverite
se da je izlaz za crevo za gas na
zadnjoj strani proizvoda na istoj strani

proizvoda kao i ventil za prirodni gas.

¢ Ako izlaz za crevo za gas i ventil za
prirodni gas nisu na istoj strani, uverite
se da crevo ne prolazi kroz vrucu
oblast prilikom povezivanja.

Ako va$ proizvod poseduje dva izlaza

za gas;

¢ Jedan od dva izlaza je zatvoren slepim
zapusacem, a drugi plasticnim
zapusSaCem. Lokacije slepog zapusaca
i plasticnog zapusaca mogu da se
razlikuju u zavisnosti od proizvoda.



1 Izlaz za crevo za gas

2 Slepi zapuSac

3 Plasticni zapusac

¢ Pre prikljuCivanja gasa postarajte se
da ventil za prirodni gas i izlaz za crevo
za gas proizvoda za prikljuCivanje na
gas budu sa iste strane.

¢ Ako su ventil za prirodni gas i izlaz za
crevo za gas zatvoren plasti¢nim
zapuSacem okrenuti ka istoj strani,
obavite povezivanje na gas kao sto je

prikazano na slici u nastavku.

¢ Ako su ventil za prirodni gas i izlaz za
crevo za gas zatvoren slepim
zapuSacem okrenuti ka istoj strani,
uklonite i odlozite plasti¢ni zapusac.
Uklonite slepi zapusac i zatvorite izlaz
za crevo za gas kada se prikljucivanje
na gas nece obaviti novom
(neupotreblienom) zaptivhom
gumicom.

¢ Obavite povezivanje na gas kao sto je
prikazano na slici u nastavku na izlazu

za crevo za gas blizu ventila za
prirodni gas.

Rizik od pozara:

Ako povezivanje ne obavite u skladu sa

uputstvima navedenim u nastavku,

postojace rizik od curenja gasa i pozara.

Na8a kompanija se ne moze smatrati

odgovornom za oStecéenja koja su

posledica toga.

® Povezivanje na gas mora da obavi
iskljuCivo ovlascéeni serviser.

¢ Povezivanje proizvoda na gas mora
obavezno da se obavi putem izlaza za
crevo za gas u blizini ventila za prirodni
gas.

e Plasti¢ni zapusac se mora odloziti, a
izlaz za crevo za gas koji se nece
koristiti mora da se zatvori slepim
zapuSacem.

e Prilikom zatvaranja otvora za crevo za
gas koji se nece koristiti sa slepim
zapu$acem, morate neizostavno da
upotrebite novu i neupotrebljenu
zaptivhu gumicu.

Savitljivi crevo za gas mora da se
poveze tako da ne dolazi u dodir
sa pokretnim delovima koji ga
okruzuju i da ne bude zaglavljen
kada se pokretni delovi krecu.
(npr. fioke). Pored toga, ne treba
da se postavlja na mestima gde
moze da bude prignjeceno.
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Crevo za gas ne sme da se
priklesti, savije ili prignjedi ili da
dode u dodir sa vruéim delovima
proizvoda.

Postoji opasnost od eksplozije
zbog ostecenog creva za gas.

Provera curenja gasa kod

prikljuéka

¢ Uverite se da je sva dugmad na
uredaju iskljuCena. Pazite da je dovod
gasa otvoren. Pripremite sapunicu i
nanesite je na ivicu prikljuCka creva za
kontrolu curenja gasa.

¢ Nasapunjani deo ¢e se peniti ako
postoji curenje gasa. U tom slucaju jos
jednom proverite povezivanje gasa.

e Ako va$ proizvod ima dva izlaza za
crevo za gas, uverite se da je
neiskorisCeni izlaz za gas zatvoren
slepim zapuSacem. Pripremite
sapunicu i nanesite je na ivicu
prikljucka creva za proveru curenja
gasa. Nasapunjani deo e se penil
ako postoji curenje gasa. U tom
sluCaju jos jednom proverite
povezivanje gasa slepim zapusacem.

¢ Umesto sapunice, mozete da
upotrebite komercijalno dostupne
sprejove za proveru curenja gasa.

Nikada ne koristite Sibicu ili
upalja¢ da biste izvrsili proveru
curenja gasa.
e Gurnite uredaj prema kuhinjskom zidu.
¢ PodeSavanje nozica reme
Vibracije tokom upotrebe mogu
izazvati pomeranje posuda. Ova
opasna situacija se moze izbedi ako je
uredaj nivelisan i stabilan.
Radi vaSe bezbednosti, proverite da i
je uredaj nivelisan podesavanjem &etiri
nozica na dnu okretanjem na levo ili
desno da biste ujednacili nivo sa
radnom povrsinom.
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Finalna provera

1.Ponovo prikljuite uredaj na napajanje.

2.Proverite sve elektri¢ne funkcije.

3.0tvorite snabdevanje gasom.

4.Proverite gasne instalacije na
sigurnost i Cvrstocu armatura.

5.Upalite gorionike i proverite izgled
plamena.

Plamen mora da bude plave boje i
da ima pravilan oblik. Ako je
plamen zuckast, proverite siguran
polozaj poklopca gorionika ili
ocistite gorionik.

Promena vrste plina

Pre radova na gasnoj instalaciji
zatvorite dovod gasa.
Postoji opasnost od eksplozije!

Da biste promenili vrstu plina vaseg
uredaja, promenite sve brizgaljke i
izvrSite podesenja plamena za sve
ventile u polozaju redukovanog protoka.

Zamena brizgaljke za gorionike
1.Skinite poklopac gorionika i telo
gorionika.
2.0dvrtite brizgaljke okretanjem
suprotno smeru kretanja kazalike na
satu.
3.Namestite nove brizgaljke.
4.Kod svih priklju€aka proverite
sigurnost i Cvrstocu armatura.
Pozicija novih brizgaliki se moze
naci na njihovom pakovanju ili se
moze potraziti u Tabela brizgaliki,
strana 15 tabeli brizgalki.

o ((Razlikuje se u zavisnosti od
modela uredaja.))
Na nekim ploCama za kuvanje
brizgalika je prekrivena metalnim
delom. Ovaj metalni poklopac se
mora ukloniti radi zamene
brizgaljke.



1 Uredaj za kontrolu plamena (zavisi
od modela)

2 Svedica
3 Brizgaljka
4 Gorionik

Osim u specijalnim uslovima, ne
pokuSavajte da uklonite slavine
plinskog gorionika. Ako slavine
treba da se promene, pozovite
ovlasceni servis.

Podesenje redukovanog protoka

plina za slavine ploée za kuvanje

1.Upalite gorionik koji treba da se
podesi i okrenite dugme na nizi
polozaj

2.Skinite dugme sa slavine za plin.

3.Koristite odvijaC odgovarajuce veliCine
da biste putem zavrinja za
podeSavanije prilagodili brzinu protoka.

Za PG (butan - propan) okrecite

zavrtanj u smeru kazaljke na satu. Za

prirodni gas treba jednom da okrenete

zavrtanj u smeru suprotnom od smera

kretanja kazaljke na satu.

» Normalna duzina pravog plamena u

redukovanom poloZaju treba da bude 6-

7 mm.

4.Ako je plamen duzi od Zeliene pozicije,
okrecite zavrtanj u smeru kretanja
kazalike na satu. Ako je kraci, okrecite
suprotno smeru kretanja kazalike na
satu.

5.Za zavrsnu kontrolu, gorionik dovedite
i u polozaj visokog plamena i u polozaj

redukovanog plamena i proverite da i
se plamen pali ili gasi.
U zavisnosti od tipa slavine za gas koja
se koristi kod vaSeg uredaja, poloza;
zavrinja za podeSavanje moze bitirliéit.

@0

1 Zavrtanj za podeSavanje brzine
protoka

1 Zavrtanj za podeSavanje brzine
protoka

Ako se menja vrsta plina za
uredaj, onda i tipska plocica koja
pokazuje tip gasa takode mora da
se promeni.

Provera curenja na injektorima
Pre nego izvrsite konverziju na proizvodu,
proverite da su sve kontrolne tipke
okrenute u polozaj za iskljucivanje.
Nakon ispravne konverzije injektora, za
svaki injektor treba proveriti da li curi plin.
1.Proverite da li je dovod plina za
proizvod ukljucen, a pri tom i dalje
drzite sve kontrolne tipke u polozaju
za iskljucivanje.
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2.Svaka rupa injektora blokira se
pritiskom prsta razumnom snagom
kako bi se zaustavilo curenje plina
kada se ukljuci odgovarajuca
kontrolna tipka i zadrzi u pritisnutom
polozaju da bi plin mogao da dospije
do injektora.

3.Nanesite pripremljenu vodu sa
sapunom malom Cetkom na prikljuCak
injektora, ukoliko dode do curenja
plina na prikljucku injektora voda sa
sapunom ce podeti da penuga. U tom
slu¢aju zategnite injektor razumnom
snagom i ponovite postupak u koraku
3. joS jednom.

4.Ako i dalje ima pene, morate odmah
iskljuciti napajanje proizvoda plinom i
pozvati ovlagcenog servisera ili
licencirano tehnicko lice. Ne koristite
proizvod sve dok ovlagceni servis nije
intervenisao na proizvodu.
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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 upakuite u
foliju za pakovanje sa vazdusnim
mehuri¢ima ili deblji karton i dobro
zalepite.

Da biste sprecili da reSetka za rostilj i
pleh u remi ostete vrata rermne,
postavite komad kartona na
unutrasnju stranu vrata rerne prema
polozaju plehova. Vrata rerne zalepite
trakom za bocne stranice.

Osigurajte poklopce i drzace posuda
pomodu samolepljive trake.

Ne koristite vrata ili ruCicu za podizanje
ili pomeranje ovog proizvoda.

Ne stavijajte 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.



El Pripreme

Saveti za ustedu energije
Sledece informacije ¢e vam pomodi da
va$ uredaj koristite na ekoloski nacin i
Stedite energiju:

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

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

e | toku pecenja ne otvarajte Cesto
vrata rerme.

¢ Kad god je moguce, kuvajte viSe jela u
rerni istovremeno. Mozete da kuvate
dva jela u dve Serpe koje se mogu
staviti na ziCanu reSetku za rostil;.

¢ Kuvajte viSe jela jedno za drugim. Jer
¢e rerna vec biti zagrejana.

* Mozete da ustedite energiju tako Sto
Cete elektri€nu rernu iskljuciti nekoliko
minuta pre kraja vremena kuvanja. Ne
otvarajte vrata rerne.

e Odmrznite smrznuta jela pre pecenja.

¢ Za kuvanije koristite Serpe i tiganje sa
poklopcem. Ako se ne stavi poklopac,
potrosnja energije moze biti 4 puta
veca.

* |zaberite gorionik koji odgovara veliCini
dna Serpe koja ¢e biti koris¢ena. Uvek
birajte pravilnu veliinu Serpe za svoje
jelo. Vece Serpe zahtevaju vise
energije.

e Koristite Serpe sa ravnim dnom kada
kuvate na elektri¢nim ringlama.

Serpe sa debelim dnom obezbeduju
bolju toplotnu provodonost. Mozete
da ustedite do 1/3 energije.

¢ Posude i Serpe moraju da odgovaraju
ringlama. Dno posuda ili Serpe ne sme
biti manje od ringle.

e Odrzavajte Cistocu ringli i dna Serpi.
Nedistoce ¢e smanijiti provodenje
toplote izmedu ringle i dna Serpe.

¢ U sluCaju duzeg kuvanja, iskljucite
ringlu 5 ili 10 minuta pre zavrSetka
vremena kuvanja. Mozete da ustedite
do 20% energije koriscenjem
preostale toplote.

Prva upotreba

Prvo ¢iséenje proizvoda

Prilikom upotrebe nekih
deterdzenata ili sredstava za
CiScenje mogla bi da se osteti
povrSina.
Ne koristite agresivne
deterdzente, praskove/tecnosti za
Ciscenje ili oStre predmete tokom
Ciscenja.
1.Uklonite sve ambalazne materijale.
2.0brisite povrsine proizvoda vlaznom
krpom ili sunderom i osusite ga krpom.
Prvo zagrevanje
Ukljucite proizvod da bi se zagrejao i
ostavite ga tako oko 30 minuta, a zatim
ga iskljucite. Tako e da sagore bilo
kakvi ostaci li slojevi iz proizvodnje.
Vruce povrSine mogu da
prouzrokuju opekotine!
Uredaj moze da bude vru¢ za
vreme upotrebe. Nikada ne
dodirujte vruce gorionike,
unutrasnje delove rerne, grejaCe
itd. Udaljite decu.
Uvek Kkoristite termootporne
rukavice za rernu kada posude
stavijate ili vadite iz vruce reme.

Elektri¢na rerna

1.1zvadite sve plehove za peCenje i
ziCanu resetku rostilja iz rerne.

2.Zatvorite vrata rerme.

3.|zaberite stati¢an polozaj.

4.|zaberite najvecu jaCinu za rostilj;
pogledajte Kako koristiti elektricnu
remu, strana 31.
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5.Ukljucite na oko 30 minuta.

6.Iskljucite reru; pogledajte Kako
koristiti elektricnu rernu, strana 31

Rerna za rostilj

1.1zvadite sve plehove za peCenje i
ziCanu resetku rostilja iz rerne.

2.Zatvorite vrata rerme.

3.|zaberite najvecu jaCinu za rostilj;
pogledajte Kako rukovati rostiljemn,
Strana 34.

4.UKljucite na oko 15 minuta.

5.Iskljucite rostilj; pogledajte Kako
rukovati rostiljem, strana 34

Ringla

1.Pre prve upotrebe moraju da se
sagore svi ostaci iz proizvodnje ili
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zastitni slojevi. Ukljucite ringlu na

srednju temperaturu oko 8 minuta bez

stavljanja posude na nju. Nijedna

Serpa ili posuda ne treba da se stavilja

na ringlu tokom ove procedure.
Tokom prvog ukljuCivanja se par
sati moze javiti dim i osetiti
neobiCan miris. To je potpuno
normalno. Pobrinite se da soba
ima dobru ventilaciju radi
uklanjanja dima i neobicnog
mirisa. |zbegavajte direktno
udisanje dima i mirisa koji se
osecaju.



B Kako koristiti ploéu za kuvanje

Opste informacije o kuvanju

Nikad punite posudu uliem
viSe od jedne trecine. Ne
ostavijajte plocu za kuvanje
bez nadzora kada zagrevate
ulje. Pregrejano ulje predstavija
opasnost od pozara. Nikada
ne pokuSavajte da
eventualnu vatru gasite
vodom! Ako se ulie zapali,
pokrijte ga protivpozarnim
¢ebetom ili viaznom krpom.
Iskljucite ploCu za kuvanje, ako
se 1o moze bezbedno uraditi i
pozovite vatrogasce.

¢ Pre przenja hrane, uvek je dobro
osusite i pazliivo spustite u vrelo ulje.
Postarajte se da namirnice budu
potpuno odmrznute pre przenja.

¢ Ne poklapajte posudu koju koristite
kada zagrevate ulje.

¢ Postavite lonce i Serpe na nacin da
njihove rucice ne budu iznad plo¢e za
kuvanije kako biste sprecili njihovo
zagrevanje. Ne stavljajte na plocu za
kuvanje nestabilne posude ili one koje
se mogu lako prevrnuti.

¢ Ne stavijajte prazne posude i Serpe na
zone za kuvanije koje su ukljucene.
Mogu da se oStete.

¢ Rad zone za kuvanje bez posude ili
Serpe na njoj izazvace ostecenje
uredaja. Iskljucite zone za kuvanje
nakon $to je kuvanje zavrSeno.

e Kako povrsina uredaja moze biti vruca,

ne stavljajte na nju plasti¢ne ili
aluminijumske posude.
Takve posude ne bi trebalo koristiti ni
za drzanje hrane.

e Koristite samo Serpe ili posude sa
ravnim dnom.

U Serpe i lonce stavljajte odgovarajucu
koli¢inu hrane. Tako Cete spreiti
nepotrebno Cis¢enje zbog prelivanja.
Ne stavijajte poklopce za Serpe i lonce
na zone za kuvanje.

Postavite Serpe na nacin da budu u
centru zone za kuvanje. Kada zelite da
premestite Serpu na drugu zonu za
kuvanje, podignite je i stavite na zonu
za kuvanje koju zelite umesto da je
povlacite po povrsini.

Kuvanje na plin

VeliCina posude mora odgovarati
veli¢ini plamena i obmuto. Podesite
plamen tako da ne prelazi dno Serpe,
a Serpu stavite na sredinu drzaCa za
Serpe.

v s

KoriSéenje plo¢a za kuvanje
fress —

o

A W NN =

Brzi gorionik 22-24 cm
Pomocni gorionik 12-18 cm
Ringla 14-16 cm

Ringla 18-20 cm je lista
preporucenih precnika Serpi koje
mogu da se koriste na
odgovarajucim ringlama.
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A Nemojte da koristite tiganje za
pripremu hrane koji imaju vece
dimenzije od navedenih granica.
Koris¢enje vecih tiganja dovodi do
rizika od trovanja ugljen
monoksidom, pregrevanja
susednih povrsina u kontrolnih
dugmadi. Koris¢enje manjih
tiganja dovodi do rizika od
opekotina izazvanih plamenom.

Veliki simbol vatre odgovara najveco;
jacini kuvanja, mali simbol vatre
odgovara najmanjoj jacini kuvanja. U
polozaju "iskljuceno" (gore), nema
snabdevanja gorionika plinom.
Paljenje plinskih gorionika

(T‘\ Plinski gorionici se pale

Nl pomocu dugmeta za paljenje.

1.Drzite dugme za gorionik pritisnutim.
2.0krenite ga u smeru suprotnom od
kretanja kazaljke na satu do velikog
simbola vatre.
3.Pritisnite i pustite dugme za paljenje.
Ovaj postupak ponavijajte dok se plin
ne upali.
4.Podesite zelienu jaCinu kuvanja.
Iskljucivanje plinskih gorionika
Okrenite dugme za odrzavanije toplote
na polozaj "iskljuceno" (gore).
Sigurnosni sistem za iskljucivanje
gasa (kod modela sa termickom
komponentom)

Kao zastitna mera
od eksplozije usled
prelivanja te¢nosti

preko gorionika,

oslobada se
1. Sigurnosni sigurnosni
sistem za mehanizam i
iskljucivanje iskljuCuje dovod
gasa gasa.
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¢ Za paljenje pritisnite dugme i okrenite
ga u smeru suprotnom kretanju
kazaljike na satu.

¢ Nakon palienja gasa, drzite dugme
pritisnutim jo$ 3-5 sekundi da biste
aktivirali sigurnosni sistem.

¢ Ako se gas ne upali nakon sto Sto ste
pritisnuli i pustili dugme, ponovite istu
proceduru drzeci dugme pritisnutim
15 sekundi.

Pustite dugme ako se gorionik ne
upali u roku od 15 sekundi.
Sacekajte najmanje 1 minut pre
nego Sto pokusate ponovo.
Postoji opasnost od akumulacije
gasa i eksplozije!

Upotreba ringli

Dugmad za plo¢u za kuvanje mogu se
okretati u oba smera na nadin koji
omogucava kontrolu temperature u
koracima.

Ako je plo¢a za kuvanje
opremljena funkcijom pojacavaca,
odgovarajuca ringla bice
oznacena crvenom tackom.

Zastita od pregrejavanja

Ringle koje imaju snagu vecu od 1000
W opremljene su zastitom od
pregrejavanja. Zastita od pregrejavanja
smanjuje snagu ringle u slededim
sluCajevima:

¢ Na ringli nema posude ili Serpe.

¢ Na ringli je prazna posuda ili Serpa.

¢ Dno posude ili Serpe nije ravno.
Ukljucéivanje ringli

Koristite dugmad za ringle za rad ringli.
Pomerajte dugmad za ringle do
odgovarajuce jacine da biste postigli
zelienu jaCinu kuvanja.



zagrevan; | dinstanje | kuvanje
e y y

kljuCanje | przenje,

kuvanje

Iskljuéivanje ringli
Okrenite dugme za ringlu u polozaj
"ISKLJUCENQ" (gore).
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[ Kako rukovati rernom

Opste informacije o pecenju,
pecéenju mesa i pe€¢enju na
rostilju
Vruce povrSine mogu da
prouzrokuju opekotine!
Uredaj moze da bude vru¢ za
vreme upotrebe. Nikada ne
dodirujte vruce gorionike,
unutrasnje delove rerne, grejaCe
itd. Udaljite decu.
Uvek Kkoristite termootporne
rukavice za rernu kada posude
stavijate ili vadite iz vruce reme.

Vodite racuna kada otvarate vrata
reme, jer moze da izade para.
Para koja izlazi moze da opece
vase ruke, lice i/ili odi.

Saveti za pecCenje

¢ Koristite odgovarajuce metalne tepsie
ili aluminijumske posude ili
termootporne silikonske kalupe.

e Prostor na polici iskoristite Sto je
moguce bolje.

e Stavite kalup za peCenje na sredinu
police.

e |zaberite pravilan polozaj police pre
nego Sto ukljucite remu ili rostilj. Ne
menjajte polozaj police dok je rema
vruca.

¢ \rata reme drzite zatvorena.

Saveti za pecenje mesa

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

¢ Pecenje mesa sa kostima traje 15 do
30 minuta duze u poredenju sa
pecenjem iste koli¢ine mesa bez
kostiju.
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e Svaki centimetar debljine mesa
zahteva priblizno 4 do 5 minuta
kuvanja.

¢ Pustite da meso ostane u rerni oko
10 minuta po zavrSetku vremena
kuvanja (cooking time). Sokovi se bolie
raspodeljuju po celom pecCenju i ne
istiCu kada se meso sece.

¢ 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

rotilju, oni brzo dobijaju braonkastu

boju, imaju lepu koricu i ne suse se.

Ravni komadi, raznjiéi i kobasice su

narocCito pogodni za peCenje na rostilju,

kao i povrée sa visokim sadrzajem vode
kao sto su paradajz i cmni luk.

¢ Rasporedite komade koje treba peci
na zi¢anoj reSetki rostilja ili u plehu za
pecenje sa reSetkom za rostilj tako da
oni ne prelaze veli€inu grejaca.

e Namestite ziCanu policu ili pleh za
pecenje sa reSetkom za rostilj na
odgovaraju¢em nivou u remi. Ako
pecete na ziCanoj polici, namestite
pleh za peCenje na donjoj polici radi
sakupljianja masnoce. Dimenzija pleha
za pecenje koji treba namestiti mora
da omoguci pokrivanje celokupne
oblasti pe€enja. Ovaj pleh se mozda
ne isporucuje uz proizvod. U pleh za
pecCenje dodajte malo vode radi lakSeg
Ciscenja.



Hrana koja nije podesna za
pecenje na rostiliu moze da
prouzrokuje pozar. Za pecenje
na rostilju koristite samo hranu
koja je prikladna za intenzivnu
toplotu rostilja.

Ne stavijajte hranu u zadnji deo
reSetke za roétilj. To je
najtoplija oblast, pa bi masna
hrana mogla da se upal..

Kako koristiti elektricnu
rernu
Izbor temperature i na¢in rada

1 2

Rezimi rada
Redosled radnih rezima je prikazan tamo

gde bi mogao da odstupa od
konfiguracije vaSeg proizvoda.

Gorniji i doniji grejac su
ukljuceni. Jelo se

1 Obrtno dugme termostata
2 Obrtno dugme za izbor funkcije

1.Podesite dugme za izbor funkcije na
zeljeni rezim rada.
2.Podesite dugme za temperaturu na
zelienu temperaturu.
» Rerna se zagreva na podesSenu
temperaturu i odrzava je. Za vreme
zagrevanja, kontrolna lamica za
temperaturu je ukljuCena.
Iskljucivanje elektri¢éne rerne
Okrenite dugme za izbor funkcije i
dugme termostata u polozaj
»iskljuCeno® (gore).
Vazno je da se reSetka za rostilj pravilno
postavi na Zi¢anu policu. Resetka za
ro$tili mora biti ubagena izmedu zi¢anih
polica kao sto je prikazano na slici.
Ne dozvolite da se reSetka za rostil;
oslanja na zadniji zid rerne. Namestite
reSetku za rostilj na predniji deo police |
uglavite je uz pomoc vrata kako bi se
postigla veca efikasnost peCenja na
rostilju.
(Razlikuje se u zavisnosti od modela
uredaja.)

istovremeno zagreva i od
vrha i od dna. Na

primer, pogodno je za
torte, peciva, ili kolaCe i
musaku u kalupima za
pecenje. Kuvajte samo sa
jednim plehom.

Uklju¢en je samo donji
grejaC. Pogodan je za picu i
. da naknadno zapecete jelo
odozdo.

Ova funkcija se mora
koristiti i za lako ¢is¢enje
parom.

Gorniji grejac, doniji grejac i
ventilator (u zadnjem zidu)
su ukljuceni. Pomodu
ventilatora se vru¢ vazduh
ravnomemo i brzo
distribuira po celoj remi.
Kuvajte samo sa jednim
plehom.
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Ukljucen je veliki rostilj ispod

gornjeg dela rerne. To je

pogodno za pecenje velikog

komada mesa na rostilju.

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

¢ Okrenite hranu nakon

polovine vremena pecenja
rostilja.

Efekat rostilja nije tako jak

kao za Full Grill (Veliki rostilj)

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

¢ Okrenite hranu nakon
polovine vremena pecenja
rostilja.

Ova funkcija se koristi za
brzo zagrevanije rerne; nije
pogodna za kuvanie jela.

e |zaberite zeljenu
temperaturu nakon izbora
ove funkcije. Lampica
temperature se palii rerna
se zagreva.

¢ L ampica se gasi nakon
zavrSetka procesa
zagrevanja. Sada izaberite
zelienu funkciju za
kuvanie jela.

Tabela vremena kuvanja
Vremena navedena u tabeli su
orijentaciona. Ona mogu da budu
razlicita u zavisnosti od vrste
hrane, debljine, tipa i vaSeg nacina
kuvanja.

Pecenje jela i pe€¢enje mesa

ﬂ Prva polica rerme je donja polica.

Kolagi u plehu | Jedan pleh Standardni pleh* 3 180 25...30
Kola¢ u Jedan pleh Kalup za kola¢ na e 2 180 40 ... 50
kalupu zi¢anom rostilju** =
Sitni kolaci Jedan pleh Standardni pleh* L 3 160 25...35
Koh Jedan pleh Okrugli kalup sa 3 160 25...35

oprugom precnika @

26 cm na Zi¢anom

rostilju™

Kolagi Jedan pleh Pleh za pecivo* [i] 3 180 25...30
Ef;éﬁ% Sctjesta Jedan pleh Standardni pleh* E-:-j 2 200 30 ...40
Obggaéena Jedan pleh Standardni pleh* [:] 2 200 25...35
peciva
Kvasac Jedan pleh Standardni pleh* i 2 200 35 ... 45
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Jedan pleh Staklena/metalna 2-3 200 30...40
pravougaona
posuda na [:]
zi¢anom rostilju**
Pica Jedan pleh Standardni pleh* [Z] 2 200 ... 220 15...20
Govede $nicle | Jedan pleh 3 25 min. 100 ... 120
(cele) / . " == 250/max,
Pecene Standardni pleh zatim 180 ...
190
Jagnjedi but Jedan pleh 3 25 min. 220 70 ... 90
(musaka) Standardni pleh* zatim 180 ...
190
Peceno pile Jedan pleh 2 15 min. 60 ... 80
(1.8-2kg) Standardni pleh* za?t?rg/%ag
190
Curetina (5.5 Jedan pleh 1 25 min. 150 ... 210
ko) Standardni pleh* @ za?t?rg/%ag‘
190
Riba Jedan pleh Standardni pleh* 3 200 20...30
Za sve vrste jela predlazemo da prethodno zagrejete rernu.
* Ovi dodaci se mozda ne isporu¢uju sa proizvodom.
** Ti dodaci se ne isporucuju sa proizvodom. To su komercijaino dostupni dodaci.

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

Shortbread Jedan pleh Standardni pleh ] 3 140 20 ...30

Sitni kolaci Jedan pleh Standardni pleh* - 3 160 25...35

Koh Jedan pleh Okrugli kalup sa 3 160 25...35
oprugom
pre¢nika 26 cm [:]
na Zi¢anom
rostilju™

Pita od jabuke | Jedan pleh Okruglu crnu 2 180 50 ... 60

metalnu posudu
sa oprugom [::]

precnika 20 cm =
na Zi¢anom

rostilju™

Za sve vrste jela predlazemo da prethodno zagrejete rernu.

* Ovi dodaci se mozda ne isporu¢uju sa proizvodom.

** Ti dodaci se ne isporucuju sa proizvodom. To su komercijaino dostupni dodaci.

e Ako je kolag previSe taman na povrSini,
stavite ga na donju policu, smanjite
temperaturu i produzite vreme pecenja.

¢ Ako je dobro ispeCen iznutra ali je

o Ako je kolad viazan, koristite manje lepljiv spolja koristite manje tecnosti,

teCnosti ili smanjite temperaturu za smanjite tvemperaturu | produzite
10°C. vreme pecenja.

Saveti za pecenje kolada

¢ Ako je kolag previSe suv, povecajte
temperaturu za nekih 10 i skratite
vreme pecenja.
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Saveti za pecenje testenine
¢ Ako je testenina previSe suva,
povecajte temperaturu za nekih 10 i
skratite vreme pecenja. Naprskajte
slojeve testa sosom od mleka, ulja,
jaja i jogurta.
¢ Ako je testenini potrebno puno
vremena da se ispece, povedite
racuna da debljina testenine koju ste
pripremili ne premasuje dubinu pleha.
¢ Ako gornii sloj testenine dobije braon
boju, ali doniji 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.
Testeninu pecite u skladu sa
rezimom i temperaturom, koji su
navedeni u tablici kuvanja. Ako
doniji deo jo$ uvek nije dovoljno
ispecen, sledeci put pleh
postavite za jedan nivo nize.

Saveti za kuvanje povréa

¢ Ako jelo sa povréem izgubi teCnost i
postane previse suvo, kuvajte ga u
Serpi sa poklopcem radije nego u
plehu. Zatvorene posude Ce zadrzati
sokove jela.

¢ Ako se jelo od povréa ne skuva,
obarite povrée pre samog kuvanja ili

Pecenje na elektricnom rostilju

ga pripremite kao konzerviranu hranu i
stavite u rernu.

Kako rukovati rostiljem

Zatvorite vrata rerne za vreme
pecenja na rostilju.

Vruce povrSine mogu da
prouzrokuju opekotine!

Switching on the grill (Paljenje
rostilja)
1.0krenite dugme za izbor funkcija na
zeljeni simbol rostilja.
2.Zatim izaberite Zeljenu temperaturu
rostilja.
3.Ako je potrebno, izvrsite
predzagrevanje oko 5 minuta.
» Lampica temperature se pali.
Gasenje rostilja
1.0krenite dugme za izbor funkcije u
polozaj "iskljuceno" (gore).
Hrana koja nije podesna za
pecenje na rostilju moze da
prouzrokuje pozar. Za pecenje
na rostilju koristite samo hranu
koja je prikladna za intenzivnu
toplotu rostilja.
Ne stavijajte hranu u zadnji deo
reSetke za rostilj. To je
najtoplija oblast, pa bi masna
hrana mogla da se upal..

Tabela vremena kuvanja za
pecenje rostilja

Riba ZiCani rostilj 4.5 250/max 20...25 min.
Pileci fileti ZiGani roétilj 4..5 250/max 25...35 min.
Jagnjeci kotleti ZiGani roétilj 4..5 250/max 20...25 min.
Govede Zigani roétil 4.5 250/max 25...30 min. *
kremenadle

Telede Zigani roétil 4.5 250/max 25...30 min. *
kremenadle

Tost-hleb * Zigani rostilj 4 250/max 1...3 min.

¥ zavisno od debljine

*Prethodno zagrevajte 5 minuta i

**Ako se temperatura rostilja vaseg proizvoda ne moZe podesiti, rostilj ce raditi na preporu¢enoj temperaturi.
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Jela u ovoj tabeli kuvanja su pripremljena
u suglasnosti sa EN 60350-1 kako bi se

olaksalo kontrolne institucije da testiraju
rodukte

Tost hleb Zic¢ani roétilj 250/max 1...3 min.
Cufte (govedina) - Zi&ani rogtilj 250/max 25...35 min.
12 komadi

Okrenite hranu nakon 2/3 ukupnog vremena rostiljanja.

PredlaZemo da obavite predzagrevanje 5 minuta za celokupnu hranu koja se pe¢e na rostilju.
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Odrzavanje 1 nega

Opste informacije
Servisni vek trajanja ovog proizvoda ¢e
se produziti i uGestali problemi ¢e se
smaniiti ako se uredaj redovno Cisti.
Iskljucite proizvod iz struje pre
nego $to zapoc¢nete radove
odrzavanja i Ciscenje.
Postoji opasnost od elektricnog
udaral

Pre Ciscenja sacekajte da se
proizvod ohladi.

Vruce povrSine mogu da
prouzrokuju opekotine!

e Temeljno odistite uredaj posle svake
upotrebe. Na taj nacin ¢e biti moguce
lakSe ukloniti ostatke od kuvanja i
izbeCi njihovo obgorevanje pri sledeco;
upotrebi uredaja.

e Za CiS¢enje nisu potrebna specijalna
sredstva za CiScenje. Koristite toplu
vodu i te€nost za pranje, meku tkaninu
ili sunder za Cisc¢enje uredaja i obriSite
ga suvom tkaninom.

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

e Nemojte koristiti sredstva za Ciséenje
koja sadrze kiselinu ili hlorid za
Ciséenje nerdajucih ili inox povrsina i
ruCice. Koristite mekanu tkaninu sa
te¢nim deterdzentom (ne abrazivnim)
za brisanje tih delova, vodedi racuna
da briSete u jednom smeru.

¢ (Ova funkcija je opciona. Mozda
nede postojati kod vaSeg proizvoda.)
Ne koristite tvrde metalne strugace ili
abrazivna sredstva za Cis¢enje
staklenog poklopca. Staklena povrsina
se moze ostetiti.

36/5B

Prilikom upotrebe nekih
deterdzenata ili sredstava za
CiScenje mogla bi da se osteti
povrSina.

Ne koristite agresivne
deterdzente, praskove/tecnosti za
Ciscenje ili oStre predmete tokom
Ciscenja.

Ne koristite parocCistace za
Ciséenje uredaja da ne biste
izazvali elektricni udar.

Ciscenje ploce za kuvanje

Ciséenje gorionika

1.Uklonite nosace tiganja sa ploce.

2.Uklonite sve uklonjive delove gorionika
i oCistite ru¢no sunderom,
deterdzentom i vru¢om vodom.

3.Vlaznom krpom o istite delove
gorionika koji se ne mogu ukloniti.

4.0Ocistite utikaC i termalni element (kod
modela sa paljenjem i termalnim
elementom) koristeci blago navlazenu
krpu. Nakon toga, osusite ih vlaznom
krpom. Postarajte se da otvori za
plamen i utika¢ budu u potpunosti suvi.

U suprotnom, na kraju paljenja nece

dodi do stvaranja vamice.

5.Prilikom postavljanja gornjeg rostilja,
vodite raCuna da drzace za Serpu
postavite tako da gorionici budu u
centru.

Sastavljanje delova gorionika

Nakon CiS¢enja gorionika, postavite

delove kako je prikazano dole.

1 Poklopac gorionika



2 Glava gorionika
3 Komora gorionika

4 Svedica (kod proizvoda sa

upaljaCem)

1.Postavite glavu gorionika tako da
prode kroz otvor svecica (4). Okrenite
glavu gorionika levo i desno kako biste
bili sigurni da je postaviiena u komori
gorionika.

2.Postavite poklopac gorionika na glavu
gorionika.

Elektricne ploce za kuvanje

1.Iskljucite ringle i saCekajte da se
ohlade.

2. Ako je potrebno, ocistite ringle
sredstvom za &iscenje (mozete
nabaviti sredstva za
Ciséenje/omekSavanije u
specijalizovanim prodavnicama).

3.Zagrejte ih nekoliko minuta nakon
Ciséenja kako bi se njihova povrsina
osusila.

4.Redovno nanosite tanak sloj
masinskog ulja na gornju povrsinu
ringle kako biste je zastitili.

CR3BAIRLTRINNY
CESFERIFRTSEIFRR
ie

Cisc¢enje komandne table
Komandnu tablu i obrtnu dugmad
ocistite vlaznom krpom i osusite
brisanjem.

Ako je vas proizvod opremlien
tasterima/dugmadi, ne uklanjajte
kontrolnu dugmad radi CiScenja
komandne table.

Komandna tabla moze da se
ostetil

iSéenje rerne
Za ciSéenje boénog zida(Razlikuje
se u zavisnosti od modela uredaja.)
(Ova funkcija je opciona. Mozda nece
postojati kod vaSeg proizvoda.)
1.Uklonite prednji deo bocne police tako

Sto Cete ga povudi od bocnog zida.
2.UKlonite potpuno bo&nu policu

Kataliticki zidovi
(Ova funkcija je opciona. Mozda nece
postojati kod vaSeg proizvoda.)
Unutrasnji bocni 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 rerne ne
treba &istiti. Zahvaljujuci svojoj
perforiranoj strukturi, katalitiCke povrsine
apsorbuju masnocu i kada se povrsina
ispuni mascu, po&inju da sjaje. U tom
sluCaju preporucuje se zamena delova.

Lako ¢iSéenje parom
Omogudcava lako Ciscenje zato Sto je
prljavstina (koja nije mnogo stara)
omekSana parom koja se stvara u
unutrasnjosti reme i kapima vode
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kondenzovanim na unutrasnjim

povrSinama reme.

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

2.Sipajte 500 ml vode u pleh reme i
postavite pleh na drugu policu rere.

3.Podesite rermu da radi 25 minuta u
rezimu lako ¢is¢enje parom na 100°C.
4.Otvorite vrata i obriSite unutrasnje
povrsine rerme pomocdu vliaznog
sundera ili krpe.
5.Koristite toplu vodu i te€nost za pranje,
meku tkaninu ili sunder za CiSéenje
uporne prljavstine i obrisite suvom
tkaninom.
U rezimu lakog Ciscenja parom,
voda koja se stavlja u posudu za
omekSavanje ostataka / prljavstine
u unutrasnjosti pecnice ¢e ispariti i
kondenzovati u Supljini pecnice i
unutradnjem staklu vrata pecnice,
tako da voda moze kapati kada
vrata rerne kapaju. je otvoren.
Obrisite kondenzaciju ¢im se
otvore vrata rerme.

Ciséenje vrata rerne
Za Cisc¢enje vrata rerne, koristite toplu
vodu i te€nost za pranje, meku tkaninu ili
sunder za CiScenje uredaja i obrisite ga
suvom tkaninom.
Ne koristite oStra sredstva za
Ciscenje ili trde metalne strugace
za CiScenje vrata rerne. Oni mogu
da izgrebu povrsinu i uniste
staklo.
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Skidanje vrata rerne

1.0Otvorite prednja vrata (1).

2.0Otvorite stezalike na kucistu Sarke (2)
sa desne i leve strane prednjih vrata
tako $to cete ih pritisnuti nadole, kao

1 Vrata

2 ZakljuGavanje Sarke(zatvorena
pozicija)

3 Rerna

4 ZakljuCavanje Sarke(otvorena

4.Skinite prednja vrata tako Sto Cete ih
povudi prema napred kako bi se
oslobodila iz leve i desne Sarke.



Korake nacinjene prilikom procesa
skidanja treba ponoviti obmutim
redosledom da bi se instalirala
vrata. Ne zaboravite da zatvorite
stezalike na kucistu Sarke kada
ponovo namestate vrata.

Skidanje unutrasnjeg stakla

na vratima

(Ova funkcija je opciona. Mozda nede
postojati kod vaSeg proizvoda.)
Unutrasnja staklena plo¢a u vratima
rerne moze da se izvadi radi Cis¢enja.
1.Otvorite vrata rerne.

2.Povucite prema sebi i skinite plasticni
deo kaji je instaliran na gornjem delu
prednijih vrata.

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

1

Najdublja staklena plo¢a

2* Unutrasnja staklena plo¢a (Mozda

nece postojati kod vaseg
proizvoda.)

4.Ako je vas proizvod opremlien

unutrasnjom staklenom plogom(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
plo¢e tako da se osloni na oZlebljeni
ugao plasticnog Zleba. (Ako je vas
proizvod opremljen unutrasnjom
staklenom plocom). Unutrasnja
staklena plo¢a (2) mora biti instalirana
u plasti¢ni Zleb uz najdublju staklenu
plo¢u (1).

6.Prilikom instaliranja najdublje staklene

ploce (1), uverite se da je Stampana
strana ploce okrenuta prema
unutrasnjoj staklenoj ploci. Vazno je da
uglavite donji ugao najdublje staklene
ploc¢e (1) u doniji plasti¢ni Zleb.

7.Gurajte plasticni deo prema okviru dok

ne Cujete "Klik".
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Zamena sijalice u rerni

Pre zamene sijalice u rerni uverite
se da je proizvod iskljucen iz struje
i ohladen radi izbegavanja
opasnosti od elektri¢nog udara.
Vruce povrSine mogu da
prouzrokuju opekotine!

U ovoj pecnici se koristi Zarulja sa
zarnom niti snage manje od 40V,
visine manje od 60 mm, pre¢nika
manje od 30 mm ili halogena lampa
sa uti¢nicom 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 tehnicara
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 vidli
hranu.

Lampe u ovom uredaju moraju da
izdrzavaju ekstremne fizicke
uslove, kao sto su temperature
preko 50 °C.

Ako vasa rerna ima okruglu
sijalicu:
1.Iskljucite proizvod iz struje.
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2.Stakleni poklopac okrecite suprotno
smeru kazalike na satu da biste je
uklonili.

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

4.Namestite stakleni poklopac.



E] otklanjanje kvarova

kvar,

Proizvod emituje metalni zvuk (buka) tokom grejanja i hlaﬁen; ‘
¢ Kada se zagrevaju metalni delovi, moze dodi do nJ|hovog Sirenja i izveSnog
suma. >>> To nije kvar.

¢ Osigura¢ napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa
osiguracima. Ako je potrebno, zamenite ih ili ih resetujte.

* Proizvod nije pI’IKUUCGI’l na (uzemljienu) uti¢nicu. >>> Proverite utikac.

Sijalica u rerni ne radlt

jalica u rerni Je u kvaru. >>> Zamenite Sijalicu u rerni.

¢ Nema struje. >>> Proverite da li ima struje. Proverite osiguracCe u kutiji sa

osiguracima. Ako je potrebno, zamenite ih ili ih resetujte.

¢ Funkcija i/ili temperatura nisu podeseni. >>> Podesite funkciju i temperaturu
pomocu obrtnog dugmeta/tastera za izbor funkcije i/ili temperature.

¢ Nema struje. >>> Proverite da li ima struje. Proverite osiguracCe u kutiji sa

osiguracima. Ako je potrebno, zamenite ih ili ih resetujte.

. >>> Proverite osigurace u kuliji sa osiguracima.

¢ Glavna slavina za plin je zatvorena. >>> Otvorite slavinu za plin.
* Cev za plin je savilena. >>> Pravilno instalirajte cev za plin.

¢ Gorionici su prljavi. >>> OCistite delove gorionika.

¢ Gorionici su mokri. >>> Osusite delove gorionika.

¢ Poklopac gorionika nije sigurno namesten. >>> Pravilno namestite delove
gorionika.

¢ Slavina za plin je zatvorena. >>> Otvorite slavinu za plin.

¢ Plinska boca je prazna (kada se koristi LPG). >>> Zamenite plinsku bocu.

Posavetujte se sa ovlascenim
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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