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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols
Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
' regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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ﬂ Important instructions and warnings for safety and
environment

This section contains safety e (Control that the product function
instructions that will help protect from knobs are switched off after every
risk of personal injury or property use.
damage. Failure to follow these Electrical safety
instructions shall void any warranty. e I the product has a failure, it
General safety should not be operated unless it
e This appliance can be used by is repaired by the Authorized
children aged from 8 years and Service Agent. There is the risk of
above and persons with reduced electric shock!
physical, sensory or mental e (Only connect the product to a
capabilities or lack of experience grounded outlet/line with the
and knowledge if they have been voltage and protection as
given supervision or instruction specified in the “Technical
concerning use of the appliance specifications”. Have the
in a safe way and understand the grounding installation made by a
hazards involved. qualified electrician while using
Children shall not play with the the product with or without a
appliance. Cleaning and user transformer. Our company shall
maintenance shall not be made not be liable for any problems
by children without supervision. arising due to the product not
e |nstallation and repair procedures being earthed in accordance with
must always be performed by the local regulations.
Authorized Service Agents. The e Never wash the product by
manufacturer shall not be held spreading or pouring water onto it!
responsible for damages arising There is the risk of electric shock!
from procedures carried out by e The product must be unplugged
unauthorized persons which may during installation, maintenance,
also void the warranty. Before cleaning and repairing procedures.
installation, read the instructions e If the power connection cable for
carefully. the product is damaged, it must
e Do not operate the product if it is be replaced by the manufacturer,
defective or has any visible its service agent or similary
damage.
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qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the network.
The separation must be provided
either by a mains plug, or 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 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 authorized 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

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.

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

During use the appliance
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
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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.

e Use the shelves as described in
"How to operate the electric
oven",

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

e (Oven handle is not towel dryer.
Do not hang up towel, gloves, or
similar textile products when the
grill function is at open door.

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

e Ensure that the appliance is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

e Before the cleaning cycle, remove
dirts from exterior surfaces and
oven interior with a damph cloth.
Remove all accessories inside of
oven.

e Hot surfaces cause burns! Do
not touch the product during self
cleaning step and keep children
away from it. Keep at least
30 minutes before removing the
remnants.

e During pyrolytic cleaning,
surfaces may become hotter than
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with standard use. Keep children
away.

For the reliability of the fire of the
product;

Make sure the plug is fitting to
socket as well for not cause to
spark.

Do not use damaged or cutted or
extension cable except the
original cable.

Make sure that not whether liquid
or moisture on the socket is
pluged to product .

Intended use

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

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

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

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



Safety for children

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

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

e FElectrical 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.

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

Disposing of the old product

Dispose of the old product in an
environmentally friendly manner.

This equipment bears the selective
sorting symbol for waste electrical
and electronic equipment (WEEE).
This means that this equipment must
be handled pursuant to European
Directive 2002/96/EC in order to be
recycled or dismantled to minimize its
impact on the environment. For
further information, please contact
local or regional authorities.

Refer to your local dealer or solid
waste collection centre in your area to
learn how to dispose of your product.
Before disposing of the product, cut
off the power cable plug and make
the door lock (if any) unusable to
avoid dangerous conditions to
children.

Package information

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

Overview
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Control panel
Wire shelf
Tray

Handle

Door
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Shelf positions

Top heating element

Lamp

Fan motor (behind steel plate)
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1
Program selection knob

Digital timer

Temperature-time increase/decrease button
Menu button

ON/OFF button



Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

User manual

Oven tray

Used for pastries, frozen foods and big
roasts.

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

Cake tray
Used for pastries such as cookies and
biscuits.

Small oven tray
Used for small portions. This oven tray is
placed onto the wire shelf.

Wire Shelf

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

Placing the wire shelf and tray onto the
telescopic racks properly

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 tra
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Technical specifications

Total power consumption 3.1 kW

Cable type / section HO5VV-FG
3x1,5mm?

ig pth)

Installation dimensions héht/ width / depth 590 or 600 mm/560 mm/min. 550 mm

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 50304
standard. Those values are determined under standard load with bottom-top heater or fan assisted heating
(if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 11.

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

accordance with relevant standards.
Depending on operational and
environmental conditions of the product,
these values may vary.

Figures in this manual are schematic and
may not exactly match your product.
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El 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.

DANGER:

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

DANGER:

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

The appliance is intended for installation in

commercially available kitchen cabinets. A safety

distance must be left between the appliance and

the kitchen walls and furniture. See figure (values

in mm).

e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C
minimum).

Kitchen cabinets must be set level and fixed.

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

e (arry the appliance with at least two
persons.

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

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

If the appliance has wire handles, push the

handles back into the side walls after
moving the appliance.
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590

* min.

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

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse 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.
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DANGER:
The product must be connected to the

mains supply only by an authorised and
qualified person. The product's
warranty period starts only after correct
installation.

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

DANGER:

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

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

e Connection must comply with national
regulations.

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

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

DANGER:

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

Connecting the power cable

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

Additional protection by a residual current circuit

breaker is recommended.
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If a cable is supplied with the product:

TERMINAL BLOCK

BLUE

BROWN 7]

GREEN / YELLOW || || SUPPLY CORD

& =

N

For single-phase connection, connect the
wires as identified below:
Brown/Black cable = L (Phase)
Blue/Grey cable = N (Neutral)
Green/yellow cable = (E) 'é- (Ground)
Installing the product
1. Slide the oven into the cabinet, align and

secure it while making sure that the power
cable is not broken and/or trapped.

Secure the oven with 2 screws as illustrated.



For products with cooling fan

1 Cooling fan

2 Control panel

3 Door

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

Final check

1. Plug in the power cable and switch on the
product's fuse.

2. Check the functions.

Future Transportation

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

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

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

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

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

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

Tips for saving energy

The following information will help you to use

your appliance in an ecological way, and to save

energy:

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

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

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

1 2 3

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

141312 11

Program selection button

On/0ff button

Function display

Time Indicator Field

Keylock symbol

Temperature Indicator field

Menu button

Temperature-Time Adjustment button

Booster (rapid pre-heating) indicator

Oven Inner Temperature symbol

Clock symbol

Alarm symbol

End of cooking time symbol

Cooking time symbol

1. Twist the Temperature-Time Adjustment
knob (8) to ,+“ or ,—* slightly to set the time
when the oven is operated for the first time.

O N o O Ww NN
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If the current time is not set, time setting

ill start increasing up from 12:00. Clock
icon '77"will remain lit to indicate that the
current time has not been set. This icon will
disappear once the time is set.

Adjust the time afterwards

1. Press Menu button (7) with short intervals
until Clock symbol (77)is activated.

2. Twist the Temperature-Time Adjustment
knob (8) to ,+“ or ,—" slightly to set the
current time.

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

Current time can not be changed when any
of the oven functions is in use.




First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects
during cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which
may result in shattering of the glass.

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and

then switch it off. Thus, any production residues

or layers will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.

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

hot oven.

Electric oven

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

Close the oven door.

Select Static position.

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

Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the
electric oven, page 18

Grill oven

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

the oven.

Close the oven door.

Select the highest grill power; see How to

operate the grill, page 27.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the

grill, page 27
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.

oo

o o

w o

o~
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B How to operate the oven

General information on baking,
roasting and grilling

WARNING

Hot surfaces cause burns!

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

hot oven.

l DANGER:

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

Tips for baking

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

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

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

e Keep the oven door closed.

Tips for roasting

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

e |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.

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

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

Tips for grilling

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

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

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

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

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

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

How to operate the electric oven

Your oven is equipped with pop-out knobs that

protrude when you press them.

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

the knob to off (upper) position and press it
inwards.



How to operate the oven 10
— — : 9
| Nt T N 8
a0 1
1 2 7 8 -G AVA ¢ = 6
. oP I\ 5
1 Program selection knob 1P Bt 4
2 ON/OFF button g .
7 Menu button ’I ——(— ——
8 Temperature-time increase/decrease button 1 é
1. Press On/Off button (1) for about 1 second to
switch on the oven. 1 Rack positions
Select temperature and operating mode 2 Bottom heater
Once the oven is switched on, blank function 3 Function number
display appears. 4 Cleaning position
| 5 Boost fan
- 6 Boost heater
F 7 Operating with fan position
P 8 Grill heater
r 9 Top heater
I 10 Keep warm

When the display is in this mode, cooking time,
end of cooking time and Booster (quick heating)
function can be set.

Oven will switch off automatically within 10

seconds if no oven setting is made on this
screen.

1. Twist the Program Selection knob (1) slightly
to right or left to set the desired operating
mode.

2. Twist the Temperature-Time Adjustment
knob (8) to .+ or .="slightly to set the
desired temperature.

» Your oven will readily start operating in the Maximum adjustable cooking time in modes
desired function and will increase the inner lexcept warm keeping is limited with 6 hours
temperature to the set temperature. due to safety reasons. Program will be

» Active heaters and recommended tray position cancelled in case of power failure. You must
appears in the Function display. reprogram the oven.

» If the temperature is not set before,
recommended temperature for the set function

will be displayed in temperature screen. h”g T]aki”t% amll a?j”?ﬂf”% related
Function table: SYymDoIS on the ClocK will Tlasn.

Function table indicates the functions that can be
used in the oven and their respective maximum
and minimum temperatures.
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Current time cannot be set while the oven is
operating in any function, or if semi-
automatic or full automatic programming is
made on the oven.

Even if the oven is off, oven lamp lights up
hen the oven door is opened.

&

Switching off the electric oven
Press On/Off key (2) for about 2 second to switch
off the oven.

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.

Operating modes

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

1. Top and bottom heating

P
r
3P
r
r

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.
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Suitable rack position will be displayed on
screen.
2. Fan supported bottom/top heating

P

>

or |
AN

Hot air heated by the bottom and top
heaters is evenly distributed throughout the
oven rapidly by means of the fan. Cook with
one tray.

3. Fan Heating

S

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by
means of the fan. It is suitable for cooking
your meals in different rack levels and
preheating is not required in most cases.
Suitable for cooking with multi trays.

@
e NYVYY

hen the oven door is opened, the fan
motor will not run in order to keep the hot
air inside.

4. "3D" function

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

5. Pizza function




The bottom heating and fan assisted
heating are in operation. Suitable for baking
pizza.

Full grill+Fan

Hot air heated by the full grill is distributed

very fast in the oven by means of the fan. It

is suitable for grilling large amount of meat.

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

Set the temperature to maximum level.

e Turn the food after half of the grilling
time.
Full grill

I " R —
PVVVV

4P
r
<
r

Large grill at the ceiling of the oven is in

operation. It is suitable for grilling large

amount of meat.

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

Set the temperature to maximum level.

Turn the food after half of the grilling
time.
Grill

I T e g N

ar
r
r
r

Small grill at the ceiling of the oven is in
operation. Suitable for grilling and gratin
dishes.

10.

11.

12.

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

Set the temperature to maximum level.
Turn the food after half of the grilling
time.

Fan heating - slow

r
P>
3P
<
r

To save power, you can use this function
instead of the cooking operations that you
would perform by using Fan Heating at 160-
220°C temperature range. But, the cooking
time will increase a little bit.

Cooking times related to this function are
indicated in "Fan heating - slow" table.
Bottom heating

Yyvyyye

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

:E i N

Used for keeping food at a temperature
ready for serving for a long period of time.
Operating with fan
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The oven is not heated. Only the fan (in the
rear wall) is in operation. Suitable for
thawing frozen granular food slowly at room
temperature and cooling down the cooked
food.

13. Pyrolysis - economy mode

7\

ERAARASE

This function allows the oven to clean itself

at a high temperature. It is recommended

for lightly soiled ovens. Read the description
How to operate the oven control unit

1 2 3

in the cleaning section to use this function
see, page 28.

14. Pyrolysis
.
r |
r
r PN
i’ o2

This function allows the oven to clean itself
at a high temperature. Read the description
in the cleaning section to use this function
see, page 28.
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Enable semi-automatic operation

In this operation mode, you may adjust the time

period during which the oven will operate (cook

time).

1. Press On/Off button (2) to switch on the oven.
2. Twist the Program Selection knob (1) slightly
to right or left to set the desired operating

mode.

3. When the oven is switched on, press Menu
button (7) with short intervals to activate the
Cooking Time symbol (14).

4. Twist the Temperature-Time Adjustment
knob (8) to "+" or "="slightly to set the
cooking time.

» Cooking time symbol (14) remains lit after

setting the cooking time.

5. Put your dish into the oven.



6. Twist the Temperature-Time Adjustment
knob (8) to "+" or "-"slightly to set the
cooking temperature.

» The oven will be heated up to the set

temperature and will maintain this temperature

until the end of the cooking time you selected.

The oven lamp is lit during the cooking process.

Il segments of the inner oven temperature

symbol (10) will turn on when your oven
reaches the set temperature.

7. After the cooking process is completed,
"End" appears on the display and the
alarm sounds.

8. Press Menu (7) or On/Off (2) button to
silence the alarm.

» Alarm is silenced, oven is switched off

automatically and the current time is displayed.

Switch on fully automatic operation

In this operation mode you can adjust cooking

time and end of cooking time.

1. Press On/Off button (2) to switch on the oven.
2. Twist the Program Selection knob (1) slightly
to right or left to set the desired operating

mode.

3. Press Menu button (7) with short intervals to
activate the Cooking Time symbol (14).

4. Twist the Temperature-Time Adjustment
knob (8) to "+" or "-"slightly to set the
cooking time.

» Cooking time symbol (14) remains lit after

setting the cooking time.

» Cooking time symbol (14) remains lit after

setting the cooking time.

5. Press Menu button (7) with short intervals to
activate the End of Cooking Time symbol (13).

6. Twist the Temperature-Time Adjustment
knob (8) to "+" or "-"slightly to set the end
of cooking time.

» After setting the end of cooking time, End of

Cooking Time symbol (13) remains lit.

7. Putyour dish into the oven.

8. Twist the Temperature-Time Adjustment
knob (8) to "+" or "-"slightly to set the
cooking temperature.

» Oven timer automatically calculates the startup

time for cooking by deducting the cooking time

from the end of cooking time you have set.

Selected operation mode is activated when the

startup time of cooking has come and the oven is

heated up to the set temperature. It maintains

this temperature until the end of cooking time.

The oven lamp is lit during the cooking process.

Il'segments of the inner oven temperature

symbol (10) will turn on when your oven
reaches the set temperature.

9. After the cooking process is completed,
"End" appears on the display and the
alarm sounds.

10. Press Menu (7) or On/Off (2) button to
silence the alarm.

» Alarm is silenced, oven is switched off

automatically and the current time is displayed.

Oven lamp turns off.

If you want to cancel the semi-automatic or

automatic programming after you have set
hem, you need to reset the cooking time.

Setting the booster (Quick Pre-heating)

Use Booster (Rapid Pre-heating) function to make

the oven reach the desired temperature faster.
Booster can be set only when the oven is
operating. Booster cannot be selected in
defrosting and cleaning positions. Booster
settings will be cancelled in case of power
outage.

1. Press Menu button (7) with short intervals
until Booster (Quick pre-heating) symbol (9)
is activated.

» "OFF" will appear on the display.

2. Twist the Temperature-Time Adjustment
knob (8) to "+" slightly to activate the Booster
function.

» Once the Booster is activated, *On" will appear

on the display and the Booster symbol will

remain lit.

» Booster symbol disappears as soon as the

oven reaches the desired temperature and oven

resumes operating in the function it was in

before the Booster function.

3. To deactivate the Booster function, press
Menu button (7) with short intervals until
Booster symbol (9) is activated.

» "On" will appear on the display.
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4. Twist the Temperature-Time Adjustment
knob (8) to ™" slightly to deactivate the
Booster function.

» "OFF" will appear on the display.

Using the keylock

Activating the keylock

You can prevent oven from being used by

activating the Keylock function.
Keylock can be used either when the oven is
operating or not. Oven can be switched off
by keeping the On/Off button (2) pressed for
2 seconds even when the keylock is
activated while the oven is operating.

1. Press the key (7) with short intervals until the
Keylock symbol (5) is activated.

» "OFF" will appear on the display.

2. Turn the knob (8) to +"slightly to activate the
keylock.

» Once the keylock is activated, "On" appears on

the display and the Keylock symbol remains lit.

Deactivate the keylock
1. Press the key (7) to activate the Keylock
symbol (5).
» "On" will appear on the display.
2. Turn the knob (8) to ™" slightly to deactivate
the keylock.
» Once the keylock is deactivated, “OFF”
appears on the display and Keylock symbol (5)
disappears.
Oven keys are not functional when the
Keylock function is activated. Keylock
settings will not be cancelled in case of
power outage.

Using the clock as an alarm

You can use the clock of the product for any
warning or reminder apart from the cooking
programme.

The alarm clock has no influence on the

functions of the oven. It is only used as a warning.
For example, this is useful when you want to turn
food in the oven at a certain point of time. Alarm
clock will give a signal once the time you set is
over.

5 6 7 8
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12 Alarm symbol

13 End of cooking time symbol
14 Cooking time symbol

Using the clock as an alarm

he alarm clock has no influence on the
unctions of the oven. It is only used as a

arning. For example, this is useful when
you want to turn food in the oven at a
certain point of time. Alarm clock will give a
signal once the time you set is over.




Maximum alarm time can be 23 hours and
59 minutes.

larm clock can be used either when the
oven is operating or not.

To set the alarm

1. Press Menu button (7) with short intervals
until Alarm symbol (12) is activated.

2. Twist the Temperature-Time Adjustment
knob (8) to .,+" or =" slightly to set the alarm
time.

» Alarm symbol remains it after setting the

alarm time.

3. After the alarm time is finished, Alarm
symbol will start flashing and an alarm signal
is heard.

4. Press any key to stop the alarm.

If you want to cancel the alarm:

1. Press Menu button (7) with short intervals
until Alarm symbol {127 is activated.

2. Twist Temperature-Time Adjustment knob (8)
to =" slightly until "00:00" appears on the
display.

Cooking times table

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

Baking and roasting

1st rack of the oven is the bottom rack.

5

5

eg of Lam ne level min. max,
casserole) then 190
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[ Turkey (5.5 ko)

One level

150 ... 210

When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one on the lower rack.

* Itis suggested to

preheating for all foods.

(*) In a cooking that requires preheating, preheat
at the beginning of cooking until the oven
temperature symbol (8) attains the last level.
Slow cooking times table

Do not change the cooking temperature
after cooking starts in Slow cooking mode.

Cakes in cooking

One level

Perform a preheating for 6-7 minutes.
White/red meats have to be flipped over in the pan prior to cooking until boiled down.

Haricot beans have to be boiled for 30 minutes prior to cooking. You may directly use canned
bean.
Covering the cooking pan will increase performance of cooking.

Tips for baking cake

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

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

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

If cooked well on the inside but sticky on the
outside use less liquid, lower the
temperature and increase the cooking time.
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Do not open the door during cooking in Slow
cooking mode.

Tips for baking pastry

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

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

If the upper side of the pastry gets browned,
but the lower part is not cooked, make sure



that the amount of sauce you have used for ~ Switching off the grill
the pastry is not too much at the bottom of 1. Press On/Off key (14) for about 2 second to

the pastry. Try to scatter the sauce equally switch off the oven.

between the dough layers and on the top of  Rack positions

pastry for an even browning. Grill performance will decrease if the wire grill
Cook the pastry in accordance with the stands against rear part of the oven. Slide your
mode and temperature given in the cooking wire grill to the front section of the rack and
able. If the bottom part is still not browned settle it with the help of the door in order to
gnmo;gh, place it on one lower rack next obtain the best grill performance.
Ime.

Tips for cooking vegetables

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

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

How to operate the grill e Y00 not use the top rack for grilling.

WARNING 1
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill Foods that are not suitable for grilling
1. Press On/Off key (14) for about 1 second to & carry the risk of fire. Only grill food
switch on the oven. which is suitable for intensive grilling
2. Twist the Program Selection knob (1) slightly heat. ,
to right or left to set the grill function. Do not place the food too far in the
3. Twistthe T ture-Time Adiustment back of the grill. This is the hottest area
knob (2) to "+" or "="slightly to set the
desired temperature.

Cooking times table for grilling
Grilling with electric grill

depending on thickness

27/EN



[} Maintenance and care

General information

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

DANGER:
Disconnect the product from mains
supply before starting maintenance and

cleaning works.
There is the risk of electric shock!

DANGER:

Allow the product to cool down before
you clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use.

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

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

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

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

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects
during cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which
may result in shattering of the glass.
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Do not use steam cleaners to clean the
appliance as this may cause an electric
shock.

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

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

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.

Pyrolytic self-cleaning

DANGER:
Hot surfaces cause burns!

Do not touch the product during self
cleaning step and keep children away from
it. Keep at least 30 minutes before
removing the remnants.

The oven is equipped with pyrolytic self-cleaning.
The oven is heated to approx. 480 °C and
existing dirt is burned to ashes. A strong smoke
development may arise. Provide for good
ventilation. The pyrolysis should be used after
approx. every 10th oven usage.
1. Remove all accessories from the oven. In
models with side rack; do not forget to take
out the side racks.




2. Before the cleaning cycle, remove dirts from
exterior surfaces and oven interior with a
damph cloth.

Do not clean the door gasket.
Fiberglass gasket is highly sensitive and
can get damaged easily.

In case of a damage on the oven door
gasket, replace with the new one from
the authorized service.

3. "Pyrolysis" $%¢ Select the pyrolitic function

oo (self-cleaning).

222€CO|t s advised to use economic cleaning

function if the oven does not have too much dirt.

If this function is used for heavy dirt, there won't

be sufficient cleaning. For such cases, pyrolysis

function ¢ should be applied after economic

cleaning fiteco cycle finished.

The self-cleaning time appears in the display.

This duration can not be adjusted.

The end of self cleaning cycle can be adjusted.
he health of some birds is extremely
sensitive to the fumes given off during
he Self-Cleaning cycle. Always move
birds to another closed and well
ventilated room. Keep the kitchen well-
ventilated during the Self-Cleaning
cycle.

4. Qven door cannot be opened and lock

symbol appears on the time display
during self cleaning. It remains locked for a
while after the pyrolysis function ends. Do
not force the door lock with handle until lock

symbol disappears.

5. After a clean cycle, remove soil deposits with
vinegar water.

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

Removing the oven door

1. Open the front door (1).

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

1 2 3

1 Front door
2 Hinge

12 3
3. Move the front door to half-way.

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

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

29/EN



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

1. Open the oven door

1 Plastic part

2 Frame

2. Pull towards yourself and remove the plastic
part installed to upper section of the front
door (1).

51234

Innermost glass panel
Second inner glass panel
Third inner glass panel

QOuter glass panel

Plastic glass panel slot-Lower

o A~ W NN =
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As illustrated in figure, raise the innermost glass
panel slightly in direction A and pull it out in
direction B.

4. Repeat the same procedure to remove the
second and third glass panels.

The first step to regroup the door is reinstalling
second and third inner glass panels (2, 3).
As illustrated in figure, place the chamfered
corner of the glass panel so that it will rest in the
chamfered corner of the plastic slot.
Since the second and third inner glass panels are
interchangeable, their order of installation is not
important.
When installing the innermost glass panel (1),
make sure that the printed side of the panel
faces towards the second glass panel.
It is important to seat lower corners of all inner
glass panels into the lower plastic slots (5).
Push the plastic part towards the frame until you
hear a "click".

Il glass panels must be reinstalled after

cleaning.




Replacing the oven lamp

DANGER:

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

Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 10 for details. Oven
lamps can be obtained from Authorised
Service Agents.

mPosition of lamp might vary from the figure.

If your oven is equipped with a round lamp:
1. Disconnect the product from mains.
2. Turn the glass cover counter clockwise to

3. Pull out the oven lamp from its socket and
replace it with the new one.
4. Install the glass cover.
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Troubleshooting

ven emits steam when it is in use.

> This is not a fault.

| and cause noise. >>> This is not a fault.

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

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

e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please

___________________ disable It. (See. Using the keylock, page 24

Oven light does not work.

e Qven 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.

e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.

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

Consult the Authorised Service Agent 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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Mons, nbpBO Npo4eTeTe TOBa PLKOBOACTBO 3a ynoTpeda.

YBaxaemu kynysauyo,

Bnarogapum By, Ye n3bpaxte npoaykTa Ha upmata BEKO. Hagsisame ce, ye we nonyunte
Bb3MOXHO Hal-400pyM pe3ynTaTv OT U3NOoN3BaHETO HA NPOAYKTA HU, MPOV3BESEH NO Halt-
BMCOKOKa4eCTBEHW N MOAEPHN TeXHOMorK. 3aToBa BU MOMMM [a NpoyeTeTe TOBA PHKOBOACTBO 3a
ynoTpeba 1 Bcu4KkaTa ro CbbTCTBALLA AOKyMEHTALWS BHUMATENHO Npeay fa u3nonasare ypega, a
crnef ToBa v 3anasete 3a cnpaska B 6belle. Ako NpeoTCTbNUTE NPOAYKTa Ha Apyr noTpebuten, To
ro npefanTe 3aefHO C PbKOBOACTBOTO 3a ynoTpeba. Criefpaiite BCUYKM ykasaHWs U MHOpMaLms B
PBLKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye TOBa PBLKOBOACTBO 3a ynoTpeba Moxe Aa € 3a HAKOMKo Mogena ypepa. Pasnukute
MeXdy MOAENuTe ca YTOYHEHW B PbKOBOACTBOTO.

O6scHeHMe Ha cUMBONUTE

B ToBa pbKOBOACTBO Ca M3NON3BaHN CNEQHNTE CYIMBOMW:

BaxHa MHdopmaLma unm nonesHu
CbBETY 3a ynoTpeba.

MpeaynpexaeHne 3a puck 3a XueoTa
MY UMYLLLECTBOTO.

MpeaynpexaeHue 3a TOKOB yAap.

MpeaynpexaeHue 3a puck oT noxap.

MpenynpexaeHve 3a ropella
MOBBPXHOCT.

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

c € Made in TURKEY



TABIIMLA HA CbABPKAHUETO

El BaxHu yKasaHuAa ¥ npegynpexaneHna

3a 6e30nacHOCT W ona3BaHe Ha

oKonHara cpega 4
O61La BE30MACHOCT ... 4
Enektpuuecka 6€30MaCHOCT ...........o.oovvvvvine, 4
BesonacHOCT Npu 13non3BaHeTo Ha NpodykTad
MpensraeHa ynotpeta ..........oovvvevevvevenne. 7
Be30nacHOCT 38 AELATA ....cvvvvvvve 7
13XBbPNsHE Ha OCTAPENUs MPOAYKT .............. 8

V|3XB'pr'IFIHe Ha ONakoBBbYHUTE MaTephaniu .8

P OctoBHa uHdopmaLms 9
OB MPEITIBM. ..ot 9
ChObpKaH/e Ha NAKETa .........ccocvririerannn. 10
TexHW4ecKN CneunUKaLmm ........................ 11
B MonTax 12
TTPEAN MOHTAXKA .. .....vvevivevcieiee e 12
MHCTanaums 1 CBbP3BAHE ........covevvvvevrvrae, 14
BbaeLLo TPaHCNOPTUPAHE .........vvvrvrins 16
Al Noarotoeka 17
CbBeTu 3a CnecTsBaHE HA EHEPTUS ... ...... 17
[TBPBO MOMBBAHE ..., 17

[MbpBOHaYanHa HaCTpoiKa Ha vaca ............ 17
[MbpBOHa4anHO NOYMCTBaHe Ha ypeda........ 18
[TbpBOHAYAMHO 3ATPSBAHE ..., 18
B Kak na pa6otute ¢ ¢ypHara 19
OcHoBHa MHOpMaLKs 3a FOTBEHE, NeYeHe 1
TPVIIA .o e 19
Kak ga pabotute ¢ enektpuyeckata cypHa 19
PeXuMm Ha paboTa ..., 21

Kak a pabotnte ¢ KOHTpoOnepa Ha dypHaTa24
/3nonseaHe Ha 3aKmMo4YBaHETO Ha OyToHMTE 26

Mon3BaHe Ha YaCOBHMKA KaTo anapma........ 27
Tabnuua ¢ BpeMeTO 3a FOTBEHE.................. 28
Kak na pabotute ¢ rpuna...........ccoevvevnnnne. 30
[oTBapCKa NAOYa 38 NEYEHE .........vvvvvvee, 30
[ Nonawbpxkane u rpuxa 31
061U MHDOPMALMNS ... 31
MouncTBaHe Ha KOHTPOMHUS NaHe............. 31
MouncTBaHE Ha OYPHATA......ovvvvrrriie, 31
CeansiHe Ha BpaTaTa Ha bypHaTa .............. 32
CBansiHe Ha BbTPELLHOTO CTHKI0 Ha BpaTata33
lNoamsHa Ha namnaTa BbB hypHaTa........... 34
OTcTpaHsiBaHe Ha NoBpeau 35
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ﬂBamﬁn YKa3aHuAa U npenynpexneHud 3a besonacHocT u

Ofla3BdHe HAa OKOJlHaTa cpefa

To3n pa3gen cbabpxa ykasaHus 3a

6€e30nacHOCT, KOUTO LLe BM

nomorHat aa usberHete pucka ot

HapaHsiBaHe UK NoBpeaa.

HecnasBaHeTo Ha Te3an ykasaHus

npaBu BCSKAKBY rapaHLum

HeBanUaHM.

O6wa 6e3onacHocT

*  YpenbT Moxe aa 6bae nonssart
OT deua Ha 8 1 noBeye roanHN u
OT LA C NOHMKEHN CHU3NYECKM,
CEH30PHW 1 YMCTBEHH
CMocobHOCTM Unn Taknea be3
OMNUT 1 NO3HAHMS, aKo Te ca
Haa3npaBaHy U
WHCTPYKTUPaHX OTHOCHO
ynotpebarta Ha ypega n
©e3onaceH Ha4MH 1 ca HasiCHO
CbC CBbP3aHUTe C TOBA PUCKOBE.
[euata He 6vBa aa cu urpast ¢
ypega. MoynctsaHeTo u
notpebutenckata Noaapbxka He
6uBa aa 6bOaT N3BLPLLBAHM OT
aeua 6e3 Hagsop.

*  MOHTaXbT 1 PEMOHTBT Ha ypeaa
TpsibBa BMHArM Aa ce W3BbpLLBa
OT NpeacTaBMTENH Ha
0TOPU3MPaHMS CEPBU3.
Mpon3BOAUTENST HE HOCK
OTIOBOPHOCT 3a LUeTH,
NPUYMHEHN OT NonpaBska
N3BBPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cryyan
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rapaHuusiTa MOXe Ja cTaHe
HeBanuaHa. MNpean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKM
WHCTPYKLMK.

He n3nonagaiTe npogykTa ako
Aage nedekt nnum e Buaumo
noBpeaeH.

Cnep BCsIKO nonssaHe
npoBepsiBaiiTe anu
(DYHKLMOHANHUTE KonyeTa ca
U3KITHOYEHN.

Enektpuyecka 6e3onacHocT

AKO NpOAYKTHT € NoBPeseH, ToM
He GmBa fa ce nonsga npeaum aa
6bae nonpaseH B 0TOPU3NPaHUS
cepsu3. CblyecTByBa puUck oT
TOKOB yaap!

Cebp3BailTe ypeda camo KbM
3a3€MEH KOHTaKT C MOLLHOCT K
3aLuTa, NocoYeHn B
"TexHuyeckun cneyugpukaLmm”
3asemsBaHeTo TpsibBa Aa ce
Hanpasw OT KBanUgULMpaH
eNEKTPOTEXHIK, KaTO NPOAYKTBLT
ce nonaea cbe unm 6es
TpaHcdopmaTop. dupmata Hu
He HOCW OTrOBOPHOCT 3a
npo6nemu, nponsTnyaiyy ot
HenpaBuWIHO 3a3eMsiBaHe Ha
ypena.

Hukora He MuiATe NpogykTa kaTo
ro nonvBeare Unu npbekate B



Boga! CbluecTByBa puck OT
TOKOB yAap!

MpogykTsT TpsbBa Aa e
W3KIOYEH N0 BPEME HA MOHTaX,
NOAAPBKKA, MOYMCTBAHE W
PEMOHT.

Axko 3axpaHBawumaT kaben Ha
ypena e nospegeH, Tpsabea aa
ce nonpasw OT NPOU3BOAMUTENS,
HEroB CepBU3eH NpeacTaBuTeN
WK KBaMMULMPaH TEXHMK C
Len Aa ce nsberHe BCSKakbB
PUCK.

YpenbT TpsibBa fa e MOHTUpaH
Taka, Ye a MOXe HambHO Aa
Ce W3KIoUM OT Mpexara.
PasgensaHeTo TpsibBa aa ce
ocurypsiBa unm ot Lencen, unm
OT NPEBKII0YBATESN, MOHTUPAH
BbB (DMKCUpaHaTa enekTpuyecka
WHCTanaums, CbrnacHo
CTpOUTENHUTE Hapeaowm.

Mo Bpeme Ha ynotpeba, 3agHata
yacT Ha pypHaTta ce 3arpsa.
lNpoBepeTe ganu
razoBara/enektpuyeckara
WHCTanaums He ca B KOHTaKT CbC
3agHaTa NoBbPXHOCT; B
NPOTUBEH Cyyail CBPB3KNTE
MOXe [a Ce NoBpeaAT.

He 3akneLlpanTe 3axpaHBaLus
kaben mexay Bpatata Ha
(hypHaTa v pamkara u He ro
npekapsanTe Hag
HaropeLleH1Te NoBBbPXHOCTU. B
NPOTUBEH CMyyail u3onaumsTa

Ha kabena Moxe Aa ce CTonm u
[a npeau3suka noxap B
CNeACTBUE Ha KbCO CbeAMHEHNE.
Bcsika manunynaums no
eNeKTPUYECKNTE COPBXKEHMUS 1
CUCTEMM MOXeE [ia Ce U3BbPLLBA
Camo OT 0TOPU3MPaHM
KBanuuLmpanm nuua.

B cnyvan Ha kaksaTto 1 ga e
noBpena, U3KMIYeTe NpoayKTa u
ro U3KNKYeTE OT 3axpaHBaHeTo.
3a fa HanpasuTe TOBA,
n3KnioyeTe ByLLOHA BKbLUM.
[poBepeTe fanu HanpexeHneTo
Ha ByLLIOHa € CbBMECTUMO C
npoaykTa.

BesonacHocT npu n3non3BaHeTo
Ha NpoAyKTa

YpenbT 1 goceragmure My
4acTu ce HarpsiBaTt npu
ynotpeba. Tpsbsa ga ce
BHMMaBa da He ce aokocsaTt
HarpsTUTE enemeHTu. euata
noa 8-rognwHa Bb3pact Tpsbea
Aa Ce abpxart Janedy ot ypeaa
OCBEH aKo He ca Haf3npaBaHK
MOCTOSIHHO.

Hukora He n3nonsgaiTe
npoayKTa ako cTe nog
BMWUSIHWETO Ha ankoxon u/unm
APYI1 ONUSIHABALLYM BELLECTBA.
BHumaBaiiTe, koraTo B CboBETE
CW UMaTe arnkoXonHu HaMUTKW.
AnKoxombT ce n3napsisa npu
BMCOKW TEmMnepaTypu 1 MoXe Aa
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npean3siKa noxap npu
Bb3namMeHsBaHe OT gonupa ¢
ropeLyata noBbPXHOCT.

He nocrassinTe HUKaKBK
necHosananMmn matepuanu B
6rm3oCT 40 NpoAyKTa, Thbit KaTo
MOXe Aa Ce HaropeLs 0TCTpaHm
no Bpeme Ha ynotpeba.

YpeawT ce Harpsia no BpeMe Ha
ynotpeba. Tpsbsa ga ce
BHMMaBa Aia He ce JokoceaTt
HarpeBaTennTe BbTPE BbB
(ypHara.

[pBbXTE BCUYKM BEHTUNALWMOHHN
OTBOPM OTMYLUEHMN.

He 3arpsiBaiiTe 3aTBOpEHH
KOHCepBM 1 CTbKNEHN BypkaHu
BbB pypHaTa. HangraHeto,
KOeTO LLe Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBefe [0 NyKaHeTo My.

He nocraBainTe TaBw 3a neyeHe,
CbZ0Be UMK anyMUHUEBO PONMO
OVPEKTHO BbPXY AbHOTO Ha
(ypHata. AKyMmynupaHeTo Ha
TONSIMHA MOXE Aa NoBpeam
ABLHOTO Ha (bypHaTa.

He u3nonssatite rpyéu
abpasnBHM 1N METarHM
CTbpraski 3a noYncTBaHe Ha
CTbKIeHaTa BpaTta Ha (bypHaTta
Tbil KaTo T€ MOraT fa usgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBede [0 cyynsaHe
Ha CTBKOTO.

He n3nonseaiTe napoumcTayku
3a MoYNCTBaH Ha ypeaa, Tbi
KaTo TOBa MOXeE [a npeamssuka
TOKOB yaap.

3non3gaiTe papToBETE KAKTO
e onucaHo B pasgen "Kak ga
paboTuTe C enekTpuyeckaTa
ypHa".

He n3nonagaiTe npogykTa ako
NPeaHOTO CTHKIO € M3BafdeHo
UIN HanyKaHo.

[pbxkata Ha pypHaTa He e
CYLIMMHA 3a Kbpnn. He
yBeCBanTe Kbpnit, PbKaBuLy 1
noaoOHN TEKCTUMHN N3aenis
korato (yHKLMa rpun paboTtu
npu 0TBOPEHa BparTa.

BuHaru nanonssante
TEPMOYCTONYMBM PbKaBULW NpK
NocTaBsiHe UMK 13BaXJaHe Ha
SCTNA B/OT ropeLyata gypHa.
Mpean panogmeHnTe
namnuykara Ha ypegaa, ce
yBEpETE, Ye TOW € U3KITIYEH, 3a
Aa ce n3berHe pucka oT TOKOB
yaap.

Mpean NoYMCTBALLMS LMKB,
noymcTeTe MPLCOTUATA OTBBH U
BbB BbTPELUHOCTTA Ha (PypHaTa
C NOMOLLTa Ha BNaXeH napuan.
3BageTe BCUYKM
NPWUHAAEXHOCTY OT (hypHaTa.
MopewmTe NOBBLPXHOCTH
MOraT Aa NpUYUHAT
usrapsHualHe gokocsante
ypena no BpeMe Ha CTpbIka



CamMOmnoYNCTBaHE U APBXKTE
[eLarta farneye OT Hero.
3vakaite noHe 30 MUHYTH
npeau Aa npemaxHeTe
ocTaTbLuTE.

Mo Bpeme Ha NMPONM3HOTO
MOYNCTBaHE NOBLPXHOCTUTE
MOXeE Aa Ce HaropeLysT noseye
OTKOMKOTO Npu CTaHAapTHa
ynotpeba. [lpbxTe geuara
Hagdareu.

3a HagexHoCTTa Ha Nnambka Ha
NPOAYKTa,

LlencensT TpsibBa ga e
HaMeCTEeH B KOHTaKTa, Taka Ye
[a He N3nn3ar UCKpu.

He n3nonasanTe noBpeaeH,
CPSA3aH UK yabIKeH kabento
W3nornasante camo OpUriHanHms
kaben Ha ypeaa.

lLlencensT He 6uBa pa ce
BKII0YBA B KOHTAKTa aKo €
HaMOKDEH WK BaXeH.

MpeaBuaeHa ynotpeda

To3n NpoayKT e npeaBuaeH 3a
butosa ynotpeba. Ynotpebata
My 3a TbProBCK/ LiENN He €
ponyctuma.

Tosn ypep e npegHasHa4eH
camo 3a roteapcku Lenu. Toun He
BuBa Aa ce 13nonssa 3a gpyry
Lenu, kato Hanpumep
OTONISIBaHe Ha cTadTa.
MpogykTsbT He BuBa ga ce
non3ea 3a 3aTonnsHe Ha YNHUK

noA rpuna, CyLleHe Ha Kbpnu,
PBKOXBATKM W [p. BbPXY
APBXKKNTE, 3a CyLUEHE UK 3a
OTONfEHMe.
Ulpoussogutenst He Hocw
OTFOBOPHOCT 3a LUETH,
NPUYNHEHN OT HENpPaBUIHa
ynotpeba.

dypHaTa MoXe fja ce 13nosasa
3a pa3mpassiBaHe 1 neyeHe Ha
XpaHa.

Be3onacHocT 3a geuara

BbHLWHMTE YacTh Ha ypeda
MOXe Aia Ce HaropeLysaT npu
ynotpeba. Mankute geua
TpsibBa fa ce Abpxar ganey ot
ypeaa.

OnakoBbYHWUTE MaTepuanu ca
onacHu 3a geuara. [pbxre
Aarney OT fjellaTa OnakoBbYHUTE
MaTepuani. /3xebprete BCUYKH
4acTu OT ornakoBkaTa no
npMpoaoCcLOBPA3eH HaunH.
EnekTpuyecknte u/mnu rasosm
ypeau ca onacHu 3a geuarta.
[OpbXTe felara ganey ot ypeda
no Bpeme Ha pabota 1 He UM
no3BonsBeanTe aa cu Urpast ¢
Hero.

He nocraBsaiTe BbpXy ypeaa
npeameTi, KOUTO Jeuarta Moxe
Aa onuTaTt ga fOCTUrHar.

Korato BpaTtaTta e 0TBOpeHa, He
OCTaBSNTE HUKAKBMN TEXKKM
NPEAMETN BbPXY Hes 1 He
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no3sonsBanTe gelara ga cagart
BbPXY Hes. Bpatata Moxe Aa ce
W3BbPHE UNK NaHTUTE 11 Ja ce
noBpeasT.
U3xBbpnsHe Ha ocTapenus
npoAayKT

Iy

3xBbpneTe octapenus npoaykT no
ekocbobpaseH HaumH.

To3un NpoayKT HOCY CenekTVBeH
CMMBOJ 33 COpPTUPaHe Ha
OTnagbUMUTE OT eNEKTPUYECKO
enekTpoHHo obopyasaHe (OEEO).
ToBa 03Hay4aBa, 4Ye TO3W NPOAYKT
TpsibBa aa 6bae obpaboTeH B
cboTBETCTBME C EBponenckata
anpektuea 2002/96/E0, 3a pa bbae
peuyvknmpaH v pasrnobeH v aa ce
cBefe A0 MUHUMYM BIIVSIHUETO My
BbPXY OKOrNHaTta cpega. 3a
[OMbIHATENHa MHopMaums, ce
CBbPXETe C MECTHUTE W
PErnoHanHm BnacTu.

ObbpHeTe ce KbM MeCTHUS
TbProBeL, Uu ronsm LEeHTLP 3a
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cbbupaHe Ha oTNagbLM BB BaLnS
panoH 3a Aa pasbepete kak Aa
N3XBLPAUTE ypeaa.

[Mpeau ga n3xsbpnauTe ypeaa,
OTPEXKETE 3axpaHBaLLms kaben u
HanpaBeTe 3aknyankata (ako uma
TakaBa) Heusnonssaema 3a aa
n3berHeTe n3naraHeTo Ha Aeua Ha
ONacHoCT.

U3xBbpnsiHe Ha ONAaKOBbYHUTE

Matepuanm

*  OnakoBBbYHWUTE MaTepuani ca
onacHu 3a peuara. pbxre
ONaKOBbYHMTE MaTepuany Ha
BesonacHo MACTO, M3BBH
[O0CTbNa Ha Aeua.
OnakoBbYHUTE MaTepuani Ha
npoaykTa ca u3pabotenu ot
npepaboTBaemun Matepuman.
W3xBbpneTe rv no nogxoasLy
Ha4WH 1 copTMpaiTe B
CbOTBETCTBME C YKa3aHWsTa 3a
peLuKnpaHe Ha oTnagbuu. He
M U3XBBPNANTE C HOPMAsTHUTE
BuToBM OTNAgbLM.



E OcHoBHa uHdopmaums
OOw, npernen
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KoHTponeH naHen
MeTanHa ckapa
TaBa

Opbxka

Bparta

1
[MporpameH cenektop
Linchpos Taiimep
ByToH 3a yBenuyaBaHe/HamansBaHe
BpPeMeTO Ha TepmocTarta
ByToH mMeHio

Byton ON/OFF

© 0 N O

lMonoxeHns Ha ckapaTa

'opeH HarpeBaTen

Namna

MoTop Ha BeHTUnaTopa (3agHa CTOMaHeHa
nova)

4
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CbAbpxKaHMe Ha nakeTa

MpenocraBeHUTe akcecoapy Morat aa
Bapupar, B 3aBUCUMOCT OT Mofena.

BawumsaT npoaykT Moxe fa He e cHabaeH ¢

BCUYKM NPMHAANEXHOCTU, ONCaHN B
PBbKOBOACTBOTO.

1. PbKOBOACTBO 3a ynoTpeba
TaBa Ha ¢pypHaTa
3nonsBa ce 3a HaHuuK, 3amMpaseHu
XPaHu 1 ronemm napyeTa Meco.

3. [Owbnboka TaBa

W3nonaga ce 3a GaHuum, ronemu napyeta

MeCO, COYHU ACTUA U 3a c1>6|/|paHe Ha
MasHWHaTa npu nevyeHe Ha rpun.

4. TaBa 3a Kekc
/3nonaga ce 3a neunBa OT pofa Ha
CnaaKu 1 BUCKBUTK.

5. Manka TaBa Ha pypHaTa

M3nona3Ba ce 3a Manku nopumu. Tasu TaBa

ce NocTaBs BbpXy MeTanHara ckapa.

6. TeneH pact

13non3Bsa ce 3a neyeHe U NOCTaBsHe Ha

XpaHa, KOATO Llie Ce neYe B Kacepon Ha
KenaHua eTax.
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MpaBunHo nocTaBsAHe Ha TeneHus padT
1 TaBa BbPXY TeneckonuyHata
eTaxepka.

TeneckonuyHaTa eTaxepka BY NO3BONSIBA
IeCHO 1a MOHTMpaTe W CBansTe TaBuTe
TeneHus padt

Korato usnonssate TaBata u TeneHus
padT C TENecKonuYHUTa eTaxepka,
npoBepeTe Aanu W ToBETE B 3agHaTa
4acT Ha TemneckonuyHaTa eTaxepka ca
3acTaHanv cpeLuy Kpauata Ha TeneHus
paT 1 TaBata.



TexHu4eckun cneuudmrkayum

3.1 kW

3x 1,5 Mm2

MoHTaxHM pa3mepy (BUCOUMHA/LLIMPUHA/ABNBOYMHA 590 unu 600 Mm/560 MM/MUH. 550 MM
yi P)

EHepruiHa KoHcymaLs Ha rpuna

#  ba3oBy faHHW: MHdopmMaLmsTa BbpXY eHEpriiiHUS eTUKET Ha ENEKTPUYECKUTE (YPHU € JafeHa B
cbotBeTcTBIE Cbe cTaHaapT EN 50304. Tean CTORHOCTM Ca OnpefenieHu Npy CTaHAApPTHO HaToBapBaHe
C M3non3BaHe Ha yHKLM JONEH-TOPEH HArPeBaTeN UMW BEHTUNATOPHO HarpsiBaHe (ako UMa TakuBa).
KnacbT eHepruitHa echekTUBHOCT CE ONpefens CbINacHo CriesHUTE NPUOPUTETYW B 3aBUCMMOCT OT TOBA
[anv CbOTBETHUTE (OYHKLMM Ca Hanu4YHW B npopykTa unu He. 1-FoTBeHe ¢ eko BeHTunartop, 2- Typ6o
6aBHo roteHe, 3- Typbo rotseHe, 4- BeHTUNaTOPHO ropHO/AOMHO HarpsBaHe, 5-I0pHO U AONHO
HarpsiBaHe.

** Bux. Monmax, cmp. 12.

eXHUYECKUTE CrieLMduKaLm MoxXe Aa CTOMHOCTUTE NOCOYEHM BbPXY ETUKETUTE
Gbaat npoMeHeH Ge3 npesynpexaeHue ¢ Ha NPOJYKTa UN B NPAPYKUTENHATA
Lien nofoBpsiBaHe KA4YeCTBOTO Ha OKyMEHTaLWs Ca NOMyYeHu B
npoaykTa. naBopaTopHM YCOBIS NpK Cria3BaHe Ha

CbOTBETHUTE CTaHAapTW. Teau CTORHOCTM
MOXe [la Bapupart B 3aBUCUMOCT OT
yCnoBusiTa Ha paBoTa v okonHata cpeaa
Ha NpogykTa.

burypute B TOBa PHKOBOACTBO Ca
XEMaTWUYHW U MOXe [ He CbBnafat
OYHO C BALLMS NPOLLYKT.
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MonTax

MpoaykTbT TpsibBa fia Ce MOHTMpa OT
KBanuduLMpaH CneuuanucT B CbOTBETCTBUE C
TEKYLLMTE 3aKOHOBY pasnopeabu. B npotueeH
Cryyail rapaHumsiTa cTaBa HeBanuaHa.
MpoM3BOANUTENST HE HOCY OTFOBOPHOCT 3a
LLETM, MPUYMHEHN OT NonpaBka U3BbLPLLEHA OT
HEOTOpM3VpaHW N LA, B KOUTO cryyai
rapaHuMsiTa MOXe fja CTaHe Hesa.

MogroToBkaTa Ha MACTOTO U CBBbP3BAHETO
Ha eNIeKTPMYeCTBOTO U rasTa 3a NpoAykra
ICa OTFOBOPHOCT Ha KNieHTa.

OMNACHOCT:

YpenbT TpsibBa fia 6bae MOHTMPaH B
CbOTBETCTBYUE C BCUUKM MECTHW Hapenou
OTHOCHO ra30BuTe /UMK eNeKTPUYECKN

ypeau.

ONACHOCT:

lNpean MoHTaxa, pasrneganTe
NpoayKTa 3a BUaUMu gedekTu. Ako
Ma TaKvBa, TO He T0 MOHTUpaNTe.
lMoBpeaeH1Te NPOAYKTU BOASAT A0 PUCK 3a
BesonacHocTTa.
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Mpean MmoHTaxa

YpenwT e npeaHasHayeH 3a MOHTUPaX B

KyXHWTe, NpeAnaraHn B Tbproeekata Mpexa. Ot

ypepaa fo cteHuTe 1 mebenupokaTa Tpsbea ga

ce 0cTaBm 0be3onacuTenHa auctaHums. Buxre

curypata (CTONHOCTUTE Ca B MM).

*  M3non3saHuTe NOBbPXHOCTU, CUHTETUYHU
namvHaTv 1 nenuna Tpsbea Aa ca
Tonnoyctonumey (MuHMym 100 °C).

*  KyxHeHckuTe WkadoseTe TpsibBa Aa ca
NOCTaBEHW Ha PABHO M [la Ca HENOABUXHMW.

«  Axo nog dhypHaTa uma Yekmemxe, Tpsioea
[ia ce MOHTMpa padhT MeXY HYeKMEeMKETO
1 GypHaTa.

*  Hocete enextpoypena Haln-manko ¢ asama
4OBEKA.

He MoHTWpaiTe ypeaa Ao XNaaunHULM v
bpusepu. TonnuHaTa, u3nbyBaHa ot
ypeqa, Le NoBULLIY KOHCYyMaLnaTa Ha
€NEKTPOEeHEPINa Ha oxnaxauTenHuTe
Tena.

He xBalLlaliTe 3a BpaTaTa Unu Apbxkara
Npu NpeHacsiHe Ha ypesa.

KO YpeabT pasnonara ¢ MeTanHu

PBXKM, NpubepeTe 06paTHO APBLKKUTE B
ICTPaHWYHWUTE CTEHU Cref KaTo
npemecTuTe ypesa.
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590

*

MUH.

MHCTaHaLWIﬂ 1 CBbp3BaHe
*  YpenbT TpsibBa fa Obe MOHTMPaH B
CbOTBETCTBME C BCUMKN MECTHU HAapeaou

OTHOCHO ra3oBuTe N ENEKTPUYECKN ypean.

CBbp3BaHe KbM eNeKTPU4ecTBOTO
CBbpxeTe NPoLyKTa ChC 3a3eMeH KOHTAKT,
3awyTeH ¢ GyLIOH C NOAX0AALL KanauuTer,
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KaKTO € yka3aHo B Tabnmua "TexHn4ecku
cneuudmkaumu”. 3asemsaBaHeTo TpsbBa aa ce
HanpaBy OT KBanMMULMpaH eneKTPOTEXHUK,
KaTo NPOJYKTBT Ce NON3Ba CbC unm 6e3
TpaHcopmaTop. drpmaTta HU He HOCK
OTTOBOPHOCT 3a LETH, NPUYMHEHM OT
ynotpebaTta Ha npoaykTa 6e3 HanpaBeHO
3a3eMsBaHe Ha MHCTanauusTa B CbOTBETCTBUE
C MEeCTHWTe pa3snopenow.




OMNACHOCT:

YpenbT TpsibBa Aa 6bae CBbp3aH KbM
eneKTpuyeckaTa Mpexa ot
0TOPU3MPaHO U KBaNMULMpaHo
nmue. MeproabT Ha rapaHuusTa Ha
ypena 3anoyBsa efjga creg npasuneH
MOHTaX.

|-|p0I/13BOp,VITeJ19|T HEe HOCK OTrOBOPHOCT 3a
LETK, NPUYNHEHW OT nonpaska
M3BBbPLUEHa OT HEOTOPU3MPaHU nuua.

l OMACHOCT:

3axpaHBalmaT kaben He 6vBa aa ce
3alunea, nperbsa unu aa gonupa
ropeLuuTe YacTu Ha ypesa.
MoBpeneHuAT 3axpaHBalLm kaben psibea
[Aa Cce NoLMEeHM OT KBanudmuypaH
€neKTPOTEXHUK. B NpoTuBeH cryyai
CBbLLIECTBYBA PUCK OT TOKOB YAap, KbCO
CbefyHeHve unu noxap!

«  [pu cBBLP3BaHETO TPAGBA Aa Ce cnassaT
AbpXaBHUTE Hapeaou.

+  [laHHuTe Ha 3axpaHBaHeTo TpsibBa aa
OTrOBapAT HA AAHHWUTE, ONKCAHU BbPXY
eTukeTa Ha ypena. OTBopeTe npeaHarta
BpaTa 3a [ja BUANTE ETUKETa.

«  3axpaHBawusT kaben Ha ypefa Tpsibsa ga
0TroBaps Ha CTOMHOCTUTE B Tabnmua
"TexHu4ecku cneLydukaLmm”.

OMACHOCT:

lMpeay na 3anovHeTe KakBaTo M fa e
paboTa no enekTpuyeckaTta
VHCTanaums, nskniovete ypeaa ot
3aXpaHBaHeTo.

ColuecTByBa puck OT TOKOB yaap!

CBbp3BaHe Ha 3axpaHBalyms kaben

1. He moxe Aa paskaumte BCUYKM MOMKOCK Ha
€neKTpo3axpaHBaHeTo, TpsbBa Aa
CBbPXETE AUCKOHEKTOP C NOHE 3 MM
KOHTaKTHO pa3cTosiHue (BYLIOHM,
obesonacsBaLyy NPeKbCBaYM, KOHTAKTOPK)
11 BCUYKM MOSKOCM Ha AVCKOHeKTopa Tpsibaa
[fa ca 6nm30 go (He Hag) ypena B
CLOTBETCTBME C AnpekTMBuTE Ha MEE.
Hecna3BaHeTo Ha Te3u ykasaHus Moxe Aa

foBeae o npobremu B pabotata Ha ypena,
KaKTO W [1a HanpaBaAT rapaHLuaTa My
HeBanuaHa.

MpenopbyBa ce AOMbIHUTENHA 3aLLMTa Ypes

NPeKbCBAY Ha OCTATLYHIS TOK.

Axo c npogyKTa e gocTaBeH kaben:

_____ TEPMMHAJE
H BJIOK

CUH
KA®AB
L 3AXPAHBALY
SENEH/ KABEN
Xbear

. =

2. 3aepHodasHa Bpb3Ka, CBbPKETE KULNTE
KaKTo € NoKa3aHo no-Aony:

+  Kadss/uepeH kaben = L (dasa)

CuH/cvB kaben = N (Hyna)I

3enen/xbnT kaben= (E) = (3a3emeH)

MoHTax Ha npoaykTa

1. Tb3HeTe hypHaTa B LWKadha, HamecTeTe u
obesonaceTe Ha MSICTO KaTo NPOBepuTeE Aa
He Ou 3axpaHBalLmAT Kaben aa e npeyyneH
VNN 3aKIELLEH.

3akpeneTe ypHaTa ¢ 2 BUHTA, KaKTO €
nokasaHo Ha untcTpaumsTa.
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3a npoAyKTH ¢ oXnaxAaLy BeHTUNaTop

1 OxnaxpaLly, BeHTUNaTop
2 KoHTponeH naHen
3 Bparta

BrpageHusIT Oxnakaaly, BEHTUaTOp OXnaxaa
KaKTO BrpageHuaT Wkad), Taka 1 npegHaTta yacT

Ha ypesa.

®uHanHa npoBepka

1.

BkrioyeTe 3axpaHBaLLus kaben u BKIoveTe
OywwoHa Ha ypeaa.

2. TposepeTe (yHKLMMTE.
bbaewo TpaHcnopTUupaHe

3anaseTe OpUrMHarnHus KalloH Ha
NpOAYKTa W o NpeHacsnTe B Hero.
CrepBaiTe ykasaHvsiTa BbPXY KallOHa.
AKO He CTe 3anasunm OpUTVHaIHWS KaLlOH,
OMakoBaunTe ypeaa B HaloH ¢ MexypyeTa
1 TO 3aneneTe NITbTHO.

3a pa npepnasute TeneHata ckapa u
TaBaTa [ja He NOBPeaAT BpaTarta,
nocTaBeTe KapTOHEHa NeHTa oT
BbTPELLHATa YacT Ha BpaTaTta, Taka Ye aa
C€ W3paBHM C MOMOXEHNETO Ha TaBuTE.
3anenete BpaTaTa Ha (pypHaTa KbM
CTPaHWUYHUTE CTEHU.

He xBalyaiiTe 3a BpataTa Unu gpbxkata
Mpu NpeHacsHe Ha ypega.

OxnaxpaLlmsT BEHTUNATOP NpoAbIkaBa
a pabotu okono 20-30 M1HYTU crieq kaTo

ypHaTa e U3KMoyeHa.

He nocraesiiTe Hukakeu NpeaMETU BbPXY
MPOZYKTa W F0 MPeHacsiiiTe B U3NPaBeEHO
NonoXeHue.
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Ornepalite NpoaykTa OTBBH 3a
@BEHTYanHI1 NoBPeau Npi NPEHACAHETO.




Bl Noarotoska

CbBeTu 3a cnecTsBaHe Ha eHeprusa
Cneppawata MHGopMaLms e By NOMOTHAT fa
13non3Bate enekTpoypeaa no eKonornyeH
HauH 1 fia cnecTsiBaTe eNeKTPOeHeprus:

+  M3nonssaiiTe TbMHO OLBETEHU U1
emannupaHu NoKpUTMS Ha CbaoBeTe 3a
neyeHe, Tbi KaTo Te Npeaasat no-gobpe
TonnuHaTa.

«  AKo B pbkKOBOACTBOTO 3a ynotpeba nnm B
pelenTata ce npenopbyBa a U3BbpLUNTE
onepavuusiTa nogrpsisaHe okato
npuroTBATE ACTUATA CU, TOraBa s
HanpaBseTe.

*  He oTBapsiTe YyecTo BpaTata Ha pypHaTa
Mo BPEME Ha roTBEHE.

1 2 3

* Ao e Bb3MOXHO NpUroTesNTe
€[HOBPEMEHHO MOBEYE OT e[HO ACTVE BbB
typHaTta. Moxe aa roTeuTe KaTto
nocTaBuTe Ba Cbfa BbPXY TeneHaTa
cKkapa.

«  [lpuroTBsiiTe NoBeYe ACTUS €OHO cred
apyro. dypHaTa Beue Lue e HaropeLleHa.

+  MoxeTe Aa cnecTuTe eHeprus Kato
U3KIIOUNTE GhypHaTa HKOMKO MUHYTH
npeau Kpasi Ha BPeMeTO 3a roTBeHe. He
0TBapsANTe BpaTtaTa Ha GhypHaTa.

+  PaswmpaseTe 3ampa3eHnTe XpaHu npeau
Jla v croTeuTe.

MbpBo nonsBaHe
MbpBOHavanHa HacTpoMka Ha 4aca
4 5 6 7 8

141312 11

ByToH 3a n3bop Ha nporpama

ByToH Bkn/W3kn

Jucnneir hyHKummn

[None-uHOuKaTop Ha BPEMETO
CumBon 6rokupaHe Ha KraBuLLmn
Mone-uHaVKaTop Ha TeMnepaTypaTa
ByToH mMeHio

ByToH 3a perynupaxe Ha Temneparypara-
BPEMETO

9 WHavkaTop 3a 6bp30 3arpsBaHe
10  CwmBon 3a BbTPeLLHA TEMNepaTypa BbB

dypHaTa
11 CuMBON YaCOBHUK

12 Cwmson anapma
13 CumBon 3a kpail Ha BpeMETO Ha roTBeHe
14 CumBOn 3a BPEME Ha roTBEHE

0 N O OB WN -

10 9

1. 3aBbpTeTe KONYeTo 3a perynupaHe Ha
Temnepartypara (8) fo + unv - 3a aa
HacTpouTe Yaca koraTo dypHata 6bae
nycHaTa 3a Mbpau MbT

KO HaCTOSILLMSIT Jac He e 3afafeH,
HacTpoiikaTa 3a BPeMETO LLe 3anoyHe Aa
ce ysenuyaga ot 12:00. WkoHkaTa Ha
yacosHuKka(17) wwe ce oceeTv 3a fa
MOKaXe, Ye HACTOSLLMSAT Jac He e
3apapeH. Crief kaTo yaca ce HacTpou,
Ta3W VKOHKA LLiE N34E3HE.

Hactpoiite yaca cnep ToBa.

1. HatncHete 6yToH MeHio (7) Ha KpaTku
WHTepBanwu fokato cumeon Anapma (11) ce
aKTmBwpa.

2. 3aBbpTeTe KOMYETO 3a perynupaHe Ha
Temnepartypara (8) o "+" unm "-" neko 3a
[a HacTpouTe TeKyLus Yac.
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3afjafeHuTe YacoBY HacTPOIIKM ce
TMEHST B CMyyaid, Ye Toka cnpe. TpsiGea
THOBO /1a Ce HAacTPOST. TekyLLUAT Yac He

Moxe Aa 6bfie NPOMEHEH KoraTo ce

nomn3Ba HaKos OT DYHKLMMTE Ha (ypHaTa.

MbpBoHaYanHoO NOYMCTBaHe Ha ypeda

MoBBLPXHOCTTA MOXE Aa Ce MOBPEAM OT
HsIKOM NOYMCTBALLM NPEnapaTy 1
MaTepuany.

He 13nonsgaiite arpecyBHM NOYMCTBALM
npenapartu, npaxoobpasHu/kpemoobpasHu
npenapaTti Unn ocTPY NPELMETH MpK
MOYMCTBAHETO.

1. TpemaxHeTe BCUYKM OMAKOBBYHN
maTtepuani.

2. C mokbp napuan unu r-6a 3abbplueTe
BCYYKW MOBLPXHOCTY 1 MOACYLIETE.

[MbpBOHAYanHo 3arpsBaHe

3arpelite ypeaa 3a okono 30 MuHyTV U cneq,

TOBA o M3KnoYeTe. 10 TO3K HauWH BCAKAKBM

YTalKu M HacnareaHus, 0CTaHanm ot npoeca

Ha NPOM3BOACTBO, Le ObaaT npemMaxHaTy.

MNPELYMPEXOEHVE

opeLuuTe NOBBLPXHOCTU MOraT Aa
NPUYKHAT u3rapsHus!
YperbT MOXe Aa e ropeLy no Bpeme Ha
ynotpeba. Hvkora He nunaiite ropewyuTe
ropenky, BbTPELLHUTE YacTyu Ha dypHaTa,
3arpsiBalLuTe enemeHTH 1 T.H. pbxTe
felata Hagarneu.
BuHaru usnonasaite TepMOyCTOR4MBY
PbKaBULM NPY NOCTaBSHE UK U3BaXKaaHe
Ha sicTUs B/OT ropellarta gypHa.
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Enektpuyecka ypHa

1. W3BapeTe OT (hypHaTa BCUYKM TaBU U
TerneHarta ckapa.

2. 3atBopeTe BpaTaTa Ha pypHarta.

W3bepete nosuums "CratnyHo".

4. WN3bepeTe Hait-B1COKATA MOLLHOCT Ha rpuna;
Bwx Kak da pabomume ¢ enekmpuyeckama
¢ypHa, cmp. 19

5. TlycHete chypHaTa 3a okono 30 MUHyTK.

6. WsknioueTe ypHaTa; Bk Kak da
pabomume ¢ enekmpuyeckama ypHa,
cmp. 19

Ipun-cpypHa

1. W3BapeTe OT (hypHaTa BCUYKM TaBU U
TeneHarta ckapa.

2. 3atBopeTe BpaTaTa Ha pypHarta.

3. W3bepeTe Hai-BICOKaTa MOLHOCT Ha rpuna;

Bux Kak 0a pabomume ¢ 2puna, cmp. 30

lMycHeTe (hypHaTa 3a okono 30 MUHYTU.

WskntoveTe rpuna; Bux Kak da pabomume ¢

epuna, cmp. 30
Mo Bpeme Ha mbpeata ynotpeba 3a
HAKOMKO Yaca MoraT Aa Bb3HWKHAT AUM U
Mipu3ma. ToBa e CbBCeM HOPMAJTHO.
Crasita TpsibBa fa e ¢ fobpa BeHTMnaums
3a [1a Ce NpemaxHe nyLueka 1 Mupuamara.
1136srBaiiTe AMPEKTHO BAVLIBAHE Ha
n3nusatus nyLek n Mupusma.

ed
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E Kak pa pabotute ¢ chypHata

OcHoBHa MH(opmauusa 3a roteeHe,
neyeHe 1 rpuna

l MPEOYNPEXAEHWE

opeLuuTe NOBBLPXHOCTU MOraT Aa
NPUYKHAT u3rapsHus!
YpenbT MOXe Aa e ropeLy no BpeMe Ha
ynotpe6a. Hukora He nunaiite ropeLyute
TOPENKM, BbTPELLHUTE YacTy Ha ypHaTa,
3arpsBalUuTe enemMeHTy v T.H. [lpbxTe
felata Hagarneu.
BuHaru usnonasaite TepMOyCTOR4MBY
pbKaBULIM NPU NOCTaBAHE UMW U3BaXAAHE
Ha sicTUs B/OT ropellarta gypHa.

l OMACHOCT:
BHnmaBaliTe npu oTBapsHe Ha

BpaTaTa, Bb3MOXHO e ObMBaHe Ha
ropelia napa.

Wanusalyata napa Moxe fia onapu
pbLETE, NLETO UMK 0YnTE BU.

CbBeTH Npu NeveHe

«  W3nonaBsaiiTe NOAXOAALWM METAMHN
CbJ0Be C He3anensaLlo NoKpUTMe,
anyMVHUEBM KOHTENHEPM MK
TONMOYCTONYMBM CUMMKOHOBM (HOPMUYKN.

«  W3nonaBsaiiTe Bb3MOXHO Hal-100pe
NPOCTPAHCTBOTO BbPXY NOCTaBKaTa.

«  T[loctaseTe chopmata 3a neyeHe no
cpenata Ha pada.

+  [lpeau pa nycHeTe chypHaTa unu rpuna,
n3bepeTe NpaBunHaTa nonums Ha padra.
He npomeHsiiTe nosuuusTa Ha padta
[oKaTo (hypHaTa e ropella.

+  [lpbXTe BpaTaTa Ha (hypHaTa 3aTBOpeHa.

CbBeTH 3a u3nnyaHe

«  O06paboTBaHETO Ha NuneTa, Nyikn 1 eapu
nap4eTa Meco C NIMMOHOB COM, YepeH
nunep v Apyr nogobHM nNpeau roTBEHETO
nopobpsiBaT NeveHeTo.

+  TleyeHeTO Ha MECO C KOCTUTE OTHEMA
okono 15 8o 30 MuHYTV NoBEYE OTKOMKOTO
CbLLOTO KONM4ECTBO 06E3KOCTEHO MECO.

*  Bceku caHTmeTbp OT gebenvHata Ha
MecoTO OTHeMa npubnmanTenHo 4 0o 5
MWHYTU NeYeHe.

«  OcTaBeTe MeCoTO BbB (hypHaTa 3a OKOro
10 MWHYTU Cneq KkaTo ro NpuroTeuTe.
CoxbT ce pasnpegens no-gobpe no
LiArIOTO NMeYeHO MECO U He MOTMYa, KoraTo
ro paspsiseare.

+  Pvbara TpsibBa fa ce nocTasu B cpeaarta
Ha JONHUs padT B TEPMOYCTONYMB ChA.

CbBeTH 3a 3anuyaHe

Korato mecoTo, pubata unu nuneLkoTo ce

3anuyaT, Te 6bp30 NOTLMHABAT, MMaT xybaBa

KOpUYKa 1 He ce macyLiasar. [Tbpxonu,

LUMLLIYETA M HAZleHUYKM ca 0COOEHO NOAXOAALLM

3a NeyeHe Ha rpwn, KakTo W 3eneHYyLy ¢

BMCOKO BOAHO CbbpXkaHue KaTo Hanp. AoMaTt

¥ NyK.

+  Pasnpegenete napyertara, KOUTO Ll
neveTe BbPXY TENEHWS TPUI UK B TaBaTa
3a NneyeHe C TENeHWs rpun KaTo 3aeToTo
NpOCTPaHCTBO He GWBa Ja peBuLLIaBa
pasmepa Ha HarpeBaTens.

¢+ [Inb3HeTe TeneHns rpun unu TaBara ¢
rpuna Ha XenaHoTo H1BO Ha dypHaTa. Ako
neveTe BbPXY TENEHWUS rPuIl, NITb3HeTe
TaBaTa Ha JOonHus padT 3a fa cbbupa
MasHuHaTa. 3a No-NecHo NOYMCTBaHE
pobaBeTe Boa B TaBaTa 33 Ma3HMHaTa.

Henozxopnsium 3a neyeHe Ha rpun
XpaHu BOAST L0 OMACHOCT OT noXap.
3a neyeHe Ha rpun nsnonagaiite camo
XpaHa, KosTo € NofxoAsLla 3a
13naraHe Ha WHTEH3WBHO NEYeHe.

He nocragsiATe xpaHaTa MHOTO
HaBbTPe B 3afHaTa YacT Ha rpuna.
ToBa e Hail-ropeLys T CEKTop U
MasHaTa xpaHa Moxe Aa ce
Bb3NIaMeHu.

Kak pa pabotute ¢ enektpuyeckara
thypHa

®ypHaTa B1 e 060pyaBaHa ¢ U3kavalLm
KonyeTa, KOUTO Ce MoKa3BaT HaBbH Npy
HaTWUCKAHETO UM.
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1. HaTtncHeTe HaBbTpE 3a fja u3kapate
KOM4eTo 1 CNef ToBa ro 3aBbpTETE 3a Aa
HanpaBuTe XenaHaTa HacTPOMKa.

2. Tpw 3aBbpLUBaAHE Ha NPOLiECa Ha rOTBEHE,
3aBbPTETE KOMYETO B U3KITIOUEHA (rOpHa)
No3NLWS U HATUCHETE HaBbLTPE.

Kak ga pa6otute ¢ pypHara

1 2 7 8
1 [MporpameH cenektop
2 Byton ON/OFF
7 ByToH MeHio
8 ByToH 3a yBenuyaBaHe/HamarnsBaHe

BPEMETO Ha TepMocTaTta
1. HatucHete 6yToH Bkn/W3kn (2) 3a okono 1
CekyHZa 3a fa BKiounTe GypHarta.
M360p Ha TemnepaTypa u pexum Ha pabota
Cnep BkNKOYBaHETO Ha (hypHaTa Ce nosiBsBa
npaseH gucnnen 3a yHKuumTe.

EERAAAA NS

Korato amcnnest ce Hamupa B TO3W PEXIM
MOXeTe 1a HaCTpouTe BPEMETO Ha roTBEHe,
Kpasi Ha BPEMETO Ha roTBEHe W (hyHKLMS
BycTbp (6bP30 3arpsiBaHe).

ypHaTa ce U3krio4sa aBTOMaTU4HO cres

10 cekyHAM aKo Ha ekpaHa He ce Hanpasu
HWKaKBa HacTpolika Ha pypHaTa.

1. 3aBbpTeTe cenekTopa 3a nporpamute (1)
NEKO HansIBO MM HAfSCHO 3a Ja HacTpouTe
KENaHUs pexxuM Ha paboTa.
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2. 3aBbpTeTe KOMYETO 3a perynupaHe Ha
Temneparypara (8) fo "+" unm "-" neko 3a
[a HacTpoOWTE XenaHaTa TemnepaTypa.

» Bawata ¢hypHa ¢ roTOBHOCT LLe 3anoyHe fa

paboTu Ha XenaHaTa (yHKLUS KaTo yBENniu

BbTPELLHaTa C1 TemnepaTypa Ao HacTpoeHaTa

0T Bac.

» AKTVBHWUTE HarpesaTenu 1

npenopbyYMTENHaTa No3NLMs Ha TaBaTa ce

NnoKa3eaT Ha (hYHKLMOHANHWA aucnnen.

» AKo TeMnepaTyparta He € 3afafeHa npeau

TOBA, Ha TEMNepaTypHUs ekpaH ce nokasea

npenopbyMTENHaTa Temnepartypa 3a

HacTpoeHaTa hyHKLMS.

Tabnuua Ha yHKUMHTE :

Tabnuuata Ha (yHKLMMTE NoKassa yHKLMNTE,

KOMTO MOraT [ja ce M3non3eat BbB (hypHaTa 1

TEXHUTE PECNEKTUBHU MaKCUMarHu 1

MWUHUMAMHU TemMnepaTtypy.

10
- )
e ik
5 *
4P )S ’ Y ] 7
3P AVA NS B
2P W ar-=n u)
1P e:?_l
| B—=» s
| . |
i
1 2
1 Moanumun Ha peLLeTkuTe
2 [oneH HarpeBaten
3 Homep Ha dyHKums
4 Moauums nouncTBaHe
5 BeHTunatop 6bp30 3arpsisaHe
6 HarpeBaTten 6bp30 3arpsiBaHe
7 Mo3vuus Ha pbaoTa ¢ BeHTMNaTOP
8 lpun Harpesaten
9 l'opeH HarpeBaTen
10 lMopgbpxaHe Tonno



HarpasaHe

40-280
Mo3uuum Ha peleTkaTa (3a MoAeNHu ¢

TeneHa ckapa)

180 BaxHo e ja nocTaBUTE NPaBUIHO TeneHaTa
Harpsisare ckapa BbpXy TeneHaTa pelleTka. TeneHaTta

ckapa TpsibBa aa Obae nocTaBeHa Mexay

TENEeHUTE PefoBe KaKTo € NoKa3aHo Ha

durypata.
MaKcuManHoTo perynupyemo Bpeme Ha He ocTaBsiiTe TeneHata ckapa fja ce obnsira Ha
rOTBEHE 3@ BCUYKN PEXVUMU, C UKITHOHYEHME 3aHaTta cTeHa Ha dypHarta. [mb3HeTe
Ha pexuM "noaLbpxaHe Ha XxpaHaTta TeneHaTa ckapa B npefHata YacT Ha padta u 5
ToMna" ca orpaHuyeHu 4o 6 yaca no 3akpeneTe ¢ NOMOLLTa Ha BpaTaTa 3a Aa
npu4nHU Ha 6e3onacHocTTa. Mporpamarta nony4unte p'o6pm pes3ynTaTti OT NeYEHETO Ha
OvBa oTKasaHa B Cryyail Ha NpeKbCBaHe rpui.
Ha en.3axpaHBaHeTo. Tpsbea fa PexvMM Ha pa6oTa
npenporpamvpare gypHara.

MokasaHWAT TyK peq Ha ONepaTMBHUTE PEXAMN
MOXe fia Ce pa3niyaBa oT noapeadara Bbpxy

0KaTO MPABUTE HSKAKBA HACTPONKA, BaL YpeA.
CLOTBETHUTE CUMBOMN Ha YACOBHIKA 1. TopeH 1 RoneH Harpesaten
npemuraar. I T S N—
r
<
3P
eKYLUMAT Yac He Moxe aa Bbjie HacTpoeH F
ko dhypHaTa paboTi B kost ia e dhyHKLMS, I
UM aKo e HanpaBeHa Noy-aBToMaT1YHa —

NN HaMbTHO @BTOMATU4YHa HACTpoMka Ha flneHeTo ce 3arpsBa egHOBPEMEHHO
ypHara. oTrope 1 otgony. Hanpuvep e
POAXOAALLO 3a KekcoBe, HaHMLy nnm
KEeKCoBe W Kaceposu BbB (hopMu 3a
m’\amnaw Ha ¢hypHaTa cBeTY korato neyvene. MeveTe camo egHa TaBa.
Bparara € 0TBOpeHa, Aopu v Npu Ha ekpaHa ce 13nuceaT nogxopswuTe
M3kio4eHa dypHa nosuuuM Ha padTa.

W3kniouBaHe Ha enekTpuyeckara ¢ypHa
HaTucHeTe konye Bkn/W3kn (2) 3a okono 2
CeKyHaa 3a fia U3KntoumTe dypHaTa.
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2. [lonHo/ropHO HarpsiBaHe C BEHTMNATOP

3aTONNEeHUST OT rOpHUS W LONMHMS
HarpeBaTeny Bb3ayx Ce pasHacs 6bp3o u
paBHOMEpHO B LsanaTa gypHa,
Bnaropaperne Ha BeHTUnaTopa. MNevete
€/Ha TaBa.

3. BeHTMNAUMOHHO HarpsiBaHe

3aToONNEeHUST OT BEHTUNATOPHUSAT
HarpeBaTen Bb3ayx ce pasHacs 6bp3o u
paBHOMEpHO B LsanaTa gypHa,
fnarogapeHue Ha BeHTUnaTopa.
lMooxopsiua e 3a NpUroTesHe Ha ACTUS
Nnpu pasnuyHW HUBA Ha PELLETKUTE, KaTo B
MOBEYETO Cryyvam He € HeobxoamMMo
noarpsisaxe. MNoaxoasLyo 3a neveHe ¢
noBeye TaBu.

KoraTo Bpatara Ha chypHaTa e oTBOpeHa,
MOTOpa Ha BEHTUNATOPA LLE Ce U3KIIoUN
a 1a AbPXU TONNUS Bb3ayX BLTPE.

4. "3D" dyHKuUMA

TOPHUAT 1 JONHUSAT HarpeBsaTen 1
BEHTUNATOPHOTO HarpsiBaHe paboTsr.
ScTeTO Ce M3nnya paBHOMEPHO 1 GbP30
oTBCAKbAE. lMeveTe camo eaHa Taga.
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®yHKumna nuua

[onHusaT HarpeBaTen U BEHTUNATOPHOTO
HarpsiBaHe paboTsT. MoaxoasLwo 3a
neveHe Ha nuua.

Lan rpun+BeHnTunarop
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3aTonneHusT OT Lenus rpun Bb3ayx ce

pasHacsi MHoro 6bp3o BLB (pypHaTa,

GnarogapeHue Ha BeHTUaTopa.

MogxodsLy e 3a npenuyaHe Ha ronemm

KONnn4ecTBa Meco.

«  3a3anuvaHe, nocTaBeTe CPEAEH Mnu
ronsiM pasmep nopLuu Ha NpaBuiHO
no3uLYMOHMpaHmusa padT, nog
HarpeBaTens Ha rpuna.

*  HactpoiiTe TemnepatypaTta Ha
MakCcyManHo HUBO.

«  O6bpHeTe xpaHaTa, Cnef kaTo
n3Teye NonoBMHaTa OT BPEMETO 3a
3anuyaHe.

Lsan rpun

I I S R—
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lonemusT rpun Ha TaBaHa Ha ypHaTa

paBoTw. MoaxoasLy e 3a npenuyaHe Ha

ronemu Konmn4yecTsa Meco.

+  3a3amvyaHe, nocTaseTe CpefeH unm
ronsM pasmep NOpLMN Ha MPaBUIHO
NO3NLMOHUPaHUS padT, Noa
HarpeBaTens Ha rpuna.




*  Hactpoiite Temnepatypata Ha
MaKCUMasHO HMBO.

+  OObpHeTe xpaHaTa, crnef KaTto
13Teye MoroBMHaTa OT BpEMETO 3a
3anuyaHe.

Mpun

I T s g ™
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MankusiT rpun Ha TaBaHa Ha pypHaTa
paboTy. MoaxoasLwo 3a ACTVS Ha rpurn 1
OTPETEHN.

+  3a3anuyaHe, NOCTaBETE MaMbK UMW
cpefeH pa3mep nopuui Ha NpaBuIHO
NO3NLMOHMPaHNs padT, Noa
HarpeBaTens Ha rpuna.

*  HactpoiTe TemnepaTtypaTa Ha
MaKCUMaIHO HMBO.

+  OObpHeTe xpaHaTa, crnef KaTto
13Teye nornoBMHaTa OT BpEMeTO 3a
3anunyaHe.

BeHTMnatopHo HarpsiBaHe - 6aBHO

3a necTeHe Ha eHeprus MOXeTe Aa
n3nonaeare Tasv yHKLMS, BMECTO da
13non3Barte roTBapcki onepaLuu, KouTo
LUe U3MbIHUTE C MOMOLLTA Ha
BEHTWUNATOPHO HarpsiBaHe C TeMnepaTypeH
amanasoH ot 160-220 °C. Ho BpemeTo Ha
rOTBEHE Ce YAbITKaBa NeKo.

BpemeTo Ha roTBeHe 3a Ta3n (yHKUMS e
nocoveHo B Tabnuua "BeHTunaTopHo
HarpsiBaHe - 6aBHO".

10.

1.

12.

13.

[onHo HarpsiBaHe

Yyvyye

PaboTn camo JonHOTO HarpsiBaHe.
MogxodALlo € 3a n1ua v 3a NOCTeNeHHO
3anuyaHe Ha SCTUeTo OTAOMY.
MopabpxaHe Tonno

|
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i

W3nonasa ce 3a NoambpxaHe ACTUETO
TOMNMO 32 AbJTbI NEPUOS OT BPEME.
paboTu ¢ BeHTMNATOP

®ypHarta He ce 3arpsBa. Pabotu camo
BEHTMMaTopa ( Ha 3agHaTa cTeHa).
3ampaseHarta rpaHynvpaHa xpaHa ce
pasvpa3siBa 6aBHO Ha CTalHa
TemnepaTypa, a rotBeHaTa xpaHa ce
oxnaxga.

Muponunsa - MKOHOMUYEH PEXUM

P

EhAAR RN

Ta3su yHKuMs no3sonsea ypHaTta aa ce
CaMOonoyMCTBa NpY BUCOKa TeMnepaTypa.
MpenopbyBa ce 3a NeKo 3aMbPCEHM
(ypHW. 3a Aa u3nonseate Tasn PyHKLMUA
MpoYeTeTe ONVCAHMETO B pasaena 3a
nouncTBaHe, Bux cmp. 31.
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14. Muponusa

7\

ERAARASE

Tasu yHKUMa no3BonsaBa ypHaTa a ce

CaMOMoYKCTBA NPK BIICOKA TeMNepaTypa.
3a fja 3non3gaTte Ta3n yHKLMS

Kak pa pabotute ¢ KOHTponepa Ha ypHata

1 2 3

npoyeTeTe onucaH1eTo B pasgena 3a
noumcTeaHe Bux cmp. 31.

1413 12 11

ByToH 3a n36op Ha nporpama

ByTon Bkn/U3kn

Jucnneir hyHKummn

lMone-uHavkaTop Ha BpeMeTo

CumBon 6nok1paHe Ha KnasuLu

lMone-uHavkaTop Ha TemnepaTypaTa

ByToH mMeHio

ByToH 3a perynupaHe Ha Temnepatypata-

BpeMeTo

9 VHaukaTop 3a 6bp30 3arpsiBaHe

10  CumBon 3a BbTPeLLHa TemnepaTypa BbB
dypHaTa

11 CvMBON YacoBHWK

12 Cwmson anapma

13 CwmBon 3a kpait Ha BPEMETO Ha FOTBEHE

14 CumBon 3a BpPeMe Ha roTBeHe

AKTMBMpaHe Ha NONyaBTOMaTUY4eH PeXnM

B 1031 pesxum Ha paboTa, MoxeTe aa

HacTpoinBaTe nepuoaa Ha paboTa Ha GypHaTa

(BpemeTo Ha roTeeHe).

1. HatucHete 6yToH Bkn/Wskn (2) 3a ga
BKIMIOYNTE (hypHaTa.

0 N O O WN -
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2. 3aBbpTeTe cenekTopa 3a nporpamuTe (1)
NEKo HaNsBO WM HafSCHO 3a A HacTponTe
XenaHws pexum Ha paboTa.

3. KoraTo (hypHaTa € BKMIoYeHa, HaTUCHeTe
OyToH MeHto (7) Ha KpaTku MHTepBanu 3a
[Ja aKkTvBMpate cumson "Bpeme Ha roTBeHe
(14).

4. 3aBbpTeTe KOMYETO 3a perynupaHe Ha
Temneparypara (8) fo "+" unm "-" neko 3a
[a HacTPOMTE BPEMETO Ha rOTBEHE.

» CUMBOMBT 3a Bpeme Ha roteHe (14) octasa

OCBETEH Cnef HacTPONBaHE Ha BPEMETO Ha

roTBEHe.

5. TloctaBeTe AICTUETO BLB (PypHaTa.

6. 3aBbpTeETE KOMYETO 32 perynupaHe Ha
Temnepartypara (8) o "+" unm "-" neko 3a
[a HacTpouTe TemMnepaTtypara Ha roTBeHe.

» OypHaTa Lye ce Harpsisa O HaCTpoeHaTa

TemnepaTypa U LLe NoaabpXa Tasu

Temnepatypa Ao kpasi Ha u3bpaHus nepuog 3a

roTeeHe. Jlamnata BbB (pypHaTa cBeTW No

Bpeme Ha roTBEHETO.



Bcudku cermeHTy Ha cumBona 3a
BbTPELLHA TeMnepaTypa BbB dypHaTa
(10) ce BKknOYBAT NpY BOCTUraHe Ha
3afjafeHata Temnepartypa BbB ypHara.

7. Cnep 3aBbpLLBaHe Ha NpoLieca Ha roTBeHe,
Ha guennes ce usnucsa "End" ("Kpain™) v
Ce YyBa anapMeHWsT curHan.

8. HatucHete 6yToH MeHto (7) unm Bkn/Mskn
(2) 3a pa 3arnywuTe anapmara.

» Anapmata e 3arnyleHa, ypHata ce

W3KITI04Ba aBTOMATMYHO, a Ha AKCNes ce

13n1CBa TEKYLLOTO BpeME.

MpeBkntoYyeTe Ha U3UANO aBTOMaTMYHa

pabota

[Mpw To3m pexum Ha paboTa Moxe Aa

perynupaTte BpeMeTO Ha roTBEHE U Kpasi Ha

BPEMETO Ha FOTBEHE.

1. HatucHete 6yToH Bkn/Wskn (2) 3a ga
BKITlouMTE (hypHaTa.

2. 3aBbpTeTE cenekTopa 3a nporpamute (1)
KO HamnsBO WKW HASACHO 3a fa HacTpouTe
XENaHWS peXxum Ha paboTa.

3. HamucHeTte 6yToH MeHto (7) Ha kpaTku
VHTEpBanu OT BpeMe 3a Aa aKTiBupate
cumBon "Bpeme Ha roteeHe" (14).

4. 3aBbpTeTe KOMYeTo 3a perynupaxe Ha
Temnepartypara (8) go "+" unm "-" neko 3a
[a HacTpouTe BPEMETO Ha roTBEHe.

» CMMBONBT 3a Bpeme Ha roteeHe (14) octasa

OCBETEH Crefi HaCTpoiBaHe Ha BPEMETO Ha

rOTBEHe.

5. HatucHete 6yToH MeHio (7) Ha KpaTku
VHTEpBanu OT Bpeme 3a Aa aKTueupaTe

cumson "Kpaii Ha BpemeTo 3a roTeeHe” (13).

6. 3aBbpTeTe KONYETO 3a perynupaHe Ha

Temnepartypara (8) go "+" unm "-" neko 3a

[1a HAaCTPOUTE Kpasi Ha BPEMETO Ha rOTBEHE.

» Crief KaTo HacTpoWTeE KpaeH Yac Ha roTBeHe,

CUMBOITLT 3a Kpail Ha BPEMETO Ha roTeeHe (13)

0CTaBa OCBETEH Ha aucnres.

7. TlocTaBeTe ACTUETO BLB (hypHaTa.

8. 3aBbpTETE KOMYETO 3a perynmpaHe Ha
Temnepartypara (8) go "+" unm "-" neko 3a
[a HacTpouTe TemnepaTtypata Ha roTBeHe.

» TailMepbT Ha pypHaTa aBTOMATUYHO

M34NCrABA HAYaNHMS Yac Ha rOTBEHETO KaTo

13BaxXaa NPOLbIKUTENHOCTTA Ha rOTBEHE OT
KpaiiHus Yac, KouTo cTe HacTpounu. N36paHusT
PEXWUM Ce aKTVIBMPa KOraTo roTBEHETO 3amoyHe,
kaTo (hypHaTa ce 3arpsea [jo HacTpoeHaTa
Temnepatypa. Tasu TemnepaTypa ce noanbpxa
[0 Kpas Ha roTeeHeTo. Jlamnata BbB (hypHaTa
CBETM N0 BPEME Ha FOTBEHETO.

Bcuuku cermeHT Ha cMMBONa 3a
BbTpELLHA TeMnepaTypa BbB (hypHaTa
(10) ce BknOYBAT NpU AOCTUrAHE Ha
3afjaieHaTa TemnepaTypa BbB dypHata.

9. Cnep 3aBbpLUBaHe Ha NpoLieca Ha roTBeHe,
Ha gucnnes ce nanucea "End" ("Kpain") n
Ce YyBa anapMeHUsT curHar.

10. HatncHete 6yToH MeHto (7) unu Bkn/Wskn
(2) 3a pa 3arnylwuTe anapmara.

» Anapmara e 3arnylueHa, (ypHata ce

3KMIOYBa aBTOMATUYHO, @ Ha AuCnnes ce

V3N1cBa TeKyLLoTO Bpeme. Jlamnata Ha

(hypHaTa ce V3KIoYBa.

KO ucKaTe f1a NpeKbCHeTe
NOMyaBTOMATUYHOTO UM aBTOMATUYHOTO
nporpamupaHe cnep Kato cTe rm
HacTpouny, Tps6Ba Aa 3ananeTe 0THOBO
BPEMETO 3a FOTBEHE.

HacTpoiiBaHe Ha 6ycTbpa (6bp30 3arpsiBaHe)
M3non3BaiiTe yHKUMS NpeaBapuTenHo
3arpsiBaHe 3a BOCTUraHe Ha xenaHara
TEMnepaTypa BbB pypHaTa no-6bp3o.

MpenBapuTenHo 3arpsiBaHe Moxe Aa ce
HacTpoy camo npu paboTela dypHa.
MpenBapuTENHOTO 3arpsiBaHe HE MOXeE Aa
6bae u3bpaHo npu nporpamu
pa3mpa3siBaHe Ui NoYUCTBaHE.
MpenBapuTenHoTO 3arpsisaHe 61Ba
0TKa3aHo B Cyyali Ha NpeKbCBaHe Ha
en.3axpaHBaHeTo.

1. HatucHete 6yToH MeHio (7) Ha kpaTku
WHTepBanu Jokato cumeon byctsbp (Bbp3o
3arpsiBaHe) (9) ce aktuBupa.

» "OFF" ("M3KIHOYEHO") ce nosiBsiea Ha

avcnres.

2. 3aBbpTeTe NeKo KONYeTo 3a perynupaqe Ha
Temnepatypa-speme (8) go "+" 3a ga
akTueupate yHKLMA Bbp30 3arpsiBaHe.
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» Crie kaTo NpefBapuTENHOTO 3arpsBaHe
Obae akTvBMpaHo, Ha aucnnes ce uanueaa 'oOn'
("BkntoueHo") a cumson "bycTbp" ocTaBa
OCBETEH.

» Cumeon GycTbp n3ye3Ba crej kato gypHaTta

BOCTUTHE XenaHata Temneparypa 1 ypHaTta

NPOLbIKM a paboTh BbB (PYHKUMATA, KOSITO €

paboTuna npeay yHKLWS NpeaBapuTENHO

3arpsisaHe.

3. 3a [fa peaktmeupate GhyHKLMS
"npeaBapuTenHo 3arpsisaHe”, HaTUCHETe
OyToH MeHto (7) Ha KpaTkv HTepBanu oT
BpeMe Jokato cumson bycTsp (9) ce
aKTveupa.

» "On" ("BkntoyeHo") ce nosiBsiBa Ha gucnnes.

4. 3aBbpTeTe KOMYeTo 3a perynupaxe Ha
Temnepatypa-Bpeme (8) neko kbm "-" 3a
Aa feakTueupate PyHKums bbp3o
3arpsiBaHe.

» "OFF" ("M3KNKYEHO") ce nosiBsiBa Ha

pvcnnes.

W3non3BaHe Ha 3aKNOYBaHETO Ha OyTOHUTE

AKTMBMpaHe Ha 3aKN4BaHeTo Ha OyTOHUTE
MoxeTe fa npegoTBpaTUTe U3NON3BAHETO Ha
(hypHaTa Ypes akTiBMpaHe Ha 3akmoyBaLyata
(PYHKLMS.
3akniouBaHeTo MOXe Aa Ce M3nonsea npu
BKIIOYEHA UMW M3KIKOYEHA QypHa.
dypHaTa MOXe [ia Ce M3KIKUM C
HaTUCKaHe U 3aabpXaHe Ha 6yTOH
Bkn/W3kn (2) 3a 2 cekyHam popw korato
3aKro4YBaHETo Ha GYTOHMTe € aKTMBMpaHo
npu paboTella dypHa.

1. HatucHeTe konye (7) Ha KpaTku UHTEpBanu
[0KaTO CUMBON 3aKMouBaHe (5) ce
aKTveupa.

» "OFF" ("M3KMKOYEHO") ce nosssea Ha

puenrnes.

2. 3aBbpTeTe neko konyeTo (8) #o "+ 3a na
akTuBmpaTe yHKUMA 3akrioyBaHe.

» Cnep kaTo 3aknouBallaTa yHkums 6bae

aKTuBMpaHa, Ha gucnnes ce usnucaa "On"

("BkntoyeHo"), a cmBon 3aknioyeHo ocTasa

OCBETEH.

26/BG

[leakTMBMpPaHe Ha 3aKnNYBaHETO

1. HatucHeTe konye (7) 3a fa akTusuparte
cvumBon 3akntouBaHe (5).

» "On" ("BKnioyeHo") ce nosiBsBa Ha

avcnres.

2. 3abpreTe neko konyeTo (8) fo -' 3a na
LeakTvBupaTte yHKUMs 3akniouBaHe.

» Cnen kaTo 3akniovsalLata yHkums 6bae

[eaKTuBMpaHa, Ha gucnnes ce usnucea "OFF"

("M3KNKOYEHO"), a cumeon 3akntoueHo (5)

134e38a.

Konyetata Ha thypHaTa He (yHKLMOHUpaT
Npy aKTUBMPAHO 3aKrioyBaHe.
3akniouBaHeTo He 61Ba OTKasaHo B
cny4an Ha npexkbCBaHe Ha
€N.3axpaHBaHeTo.




Mon3BaHe Ha YaCOBHMKa KaTo anapma

Moxe ga nsnonseare YacoBHUKa Ha hypHaTa

3a BCSKaKBO NpefynpexaeHue unm HanomMHsHe

M3BBH Nporpamarta Ha roTBeHe.

ArapmaTa He OKa3Ba HUKaKBO BMWSHNE BbPXY

yHKUMMTE Ha pypHaTa. T ce 13non3sa camo
1 2 3

kaTo npeaynpexaeHue. MoxeTe aa s nonssate
Hanpumep Korato vckate fa npeobbpHeTe
SIEHETO B ONpefeneH MOMeHT. AriapmaTa
W3faBa cUrHan cnep, U3TyaHe Ha 3afafeHoTo
BpEMe.

141312 11 10 9

ByToH 3a n3bop Ha nporpama

ByToH Bkn/W3kn

Jucnneir hyHKummn

[None-MHAVKaTOp Ha BPEMETO
CumBon 6rokupaHe Ha KraBuLLmn
Mone-uHaVKaTop Ha TeMnepaTypaTa
ByToH mMeHio

ByToH 3a perynupaHe Ha Temnepatypara-
BPEMETO

9 WHavkaTop 3a 6bp30 3arpsBaHe
10  CwmBon 3a BbTPeLLHA TEMNepaTypa BbB

dypHaTa
11 CuMBON YaCOBHUK

12 Cwmson anapma
13 CumBon 3a kpail Ha BpeMETO Ha roTBeHe
14 CumBOn 3a BPEME Ha roTBEHE

0 N O OB WN -

Mon3BaHe Ha YaCOBHMKa KaTo anapma

apmaTa He 0Kka3Ba HUKaKBO BUSHWE
BBbPXY (PyHKUMUTE Ha chypHaTa. T4 ce
M3n0n38a caMo KaTo NpeaynpexaeHue.
MoseTe fa s nonaeate HanpUMep KoraTo
vckaTe fia NpeobbpHETE SAEHETO B
onpefeneH MOMeHT. Anapmata u3aasa
CUTHan cried M3TUYaHe Ha 3aafieHoTo

BpEME.

MakcumanHoTo Bpeme 3a anapmata Moxe
a e 23 yaca v 59 muHyTy.

apmaTa MOXe fia ce 3nonsea npu
BKIIOYEHA UMW M3KITKOYEHa (ypHa.

3a HacTpoiika Ha anapmarta

1. HatucHete 6yToH MeHio (7) Ha kpaTku
WHTepBanu gokato cumson Anapma (12) ce
aKTmBwpa.

2. 3aBbpTeTe KOMYETO 3a PerynmpaHe Ha
Temnepartypara (8) o "+" unm "-" neko 3a
[a HacTpouTe Yaca Ha anapmara.

» CMBOITbT Ha anapmara ocTaBa OCBETEH

crep KaTo HacTpouTe Yaca Ha anapmara.

3. Cnep nsTnyaHe Ha nepuoja Ha anapmara,
cMMBON "anapma" 3anoyea ga npemurea u
Ce YyBa anapMeHUsIT curHar.

4. HatucHeTe Koe Aia e Konye 3a fja cnpete
anapmara.

AKo xenaeTe Aa OTKaxeTe anapmara:

1. HatncHete 6yToH MeHio (7) Ha KpaTku
WHTepBanwu fokato cumeon Anapma (12) ce
aKTmBwpa.

2. 3aBbpTeTe KOMYETO 3a perynupaHe Ha
Temnepatypa-Bpewme (8) neko kbm "-"
L0KaTo Ha aucnnes ce nokaxe "00:00".
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Tabnuua ¢ BpemMeTo 3a roTBeHe MeyeHe 1 3annyaHe
0 BpemeTpaeHeTo B Tasu Tabnuua ca ¢ MbpBTO HIBO Ha ChypHaTa € AOMHOTO.

OpUEHTUPOBBYHa Lien. B feiicTauTenHoCT
BpEMeTPaeHeTo MoXe Aa Bapupa B 3aBUCUMOCT
OT XpaHata, feGenuHara, Tna u
NPesnoYUTaHNATa BY Ha TOTBEHE.

Kacepon — cnep Tosa 190
[MeyeHo nune EfHo HuBo L 2 15 muH. 250/makce,
cnen Tosa 180 ...
190
Myvika (5.5 kr) EpHo HuBo P 1 25 muH. 250/make, 150 ... 210
cnen Tosa 180 ...
190

Ako rieveTe eHOBPEMEHHO 2 TaBy, NOCTABETE MO-[bNGOKATA TaBa Ha ropHIs padhT, a [pyrata Ha AonHus padr.
* MpenopbyBa ce 1a NoN3BaTe NPEABAPUTENHO 3arpsiBaHe 3a BCAKaKbB B XPaHM.
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(**) Mpw roTeeHe, N3MCKBALLO NpeaBapUTEnHO

3arpsiBaHe, 3arpeiTe B Ha4anoTo JoKaTo

[OCTUIHE HaN-BMCOKOTO HUBO.

He oTBapsiiTe BpaTata no Bpeme Ha
CMMBOITHT 3a TemnepaTypata (8) Ha dypHaTa o P P P

rOTBEHE B PEXUM ©aBHO roTBeHe

Tabnuua Ha BpemMeTo Ha 6aBHO roTBeHe

He npomeHsiiTe Temnepatypute Ha
roTBEHE CMep, KaTo rOTBEHETO 3anoyHe B

PEXUM 6aBHO roTBEHE.

[wmocias Jewows | [l | 3 | w | wow |
B

roTBapcka xaptua

[Towmowm | yowe | Jol | 3 | m | w.s

3arpeiite NpeaBapuUTENHO 3a 6-7 MUHYTH.

BsnoTo/MepBeHOTO Meco TpAOBa Aa ce 06pbilia B TUraHa Npeau roTBeHe 4okaro ce

passapu.

®acynbT TpsibBa Aa ce cBapu 3a 30 MUHYTU Npeay roteeHe. MoxeTe AMPEKTHO fa non3sate

KOHCepBupaH acyn.
loKkpuBaHETO Ha TUraHa onTUMKU3MPa FOTBEHETO.
CbBeTH NpU NeyeHe Ha KeKe
*  AKO KeKCbT e TBbPAE CyX, yBEnu4eTe
Temnepatyparta ¢ okorno 10°C u Hawanete  *
BPEMETO Ha rOTBEHE.
+  AKO KeKCBT e BnaxeH, u3nonasante no-
Marko TEeYHOCT Ui Hamarnete
Temnepartypata ¢ 10°C . *
* AKO KeKCbT NOTbMHee TBbpAE MHOr0
0Trope, ro NocTaBeTe Ha No-AoneH pagr,
HamaneTe TemnepaTypata 1 yBenuieTe
BPEMETO Ha roTBeHe.
*  Axo e pobpe oneyeH OTBBPTE, HO NeNHe
OTBBH, 13M0N3BaliTe NO-Manko TEYHOCT,

TECTO CbC COC HaNPaBeH 0T MIISKO, ONKO,
LA W KMCENO MASIKO.

Axko BaHuLaTa ce neye TBLPAE 4O,
BHUMaBanTe febenuHaTa Ha 6aHuuaTa,
KOSITO CTE MPUrOTBUNW Ja He HafBWLLaBa
[JbnboynHaTa Ha TaBaTa.

Ao BaHuLaTa novepHee 0Trope, a OTAONY
€ HefjoneyeHa, Tpsbea ja BHMMaBaTe fa
He W3non3eaTe TBbPAE MHOrO COC B
[OnHaTa vacT Ha 6aHuuaTa. OnutaiiTe pa
pasnpeaen1Te paBHOMEPHO coca Mexay U
BbPXY CroeBeTe Ha OaHuuaTa 3a
pa3BOMEPHO M3NKYaHe.

HamarneTe TemneparypaTta v yBenuyeTe
BPEMETO Ha FOTBEHE.

CbBeTH Npu NeveHe Ha 6aHuLa

«  Axo GaHuuaTa e TBbPAE Cyxa, yBenueTe
Temnepartypara ¢ okono 10°C u HamaneTte

IMeyeTe GaHuLaTa CbrMacHo pexuma u

emnepatypara, nocoyeHu B Tabnuuata 3a
rotBeHe. AKO [J0NHaTa 4acT BCe OLLe He e
W13neveHa AOCTaTbYHO, 51 NOCTABETE eAVH
padT no-Hagorny BbB hypHaTa
cnengaLyms nmoT.

BpEeMeTOo Ha roTBeHe. Hanoete cnoeseTe
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CbBeTH 3a NPUrOTBSAHE Ha 3eMeHYYyLM

¢ AKO 3ereHUyKoBUTE ACTUS OCTaHaT 6e3
TEYHOCT U CTaHaT TBbPAE CyXU, TO T
MPUroTBSAIATE B TWraH C kanak BMECTO B
TaBa CriefBaLLms mbT. 3aTBOPEHUTE
Cb/I0BE 3ana3BaT CoKa Ha SICTUETO.

* AKO 3ereHYyKOBUTE SICTUS He CE M3nuyaT
po6pe, rv CBapeTe NpeABapuUTENHO UMK
MOAFOTBETE KATO KOHCepBMPaHa XpaHa U
crieq TOBa NocTaBeTe BbB (hypHaTa.

Kak na pabotute ¢ rpuna

MPEOYNPEXOEHWE

o Bpeme Ha NeveHeTo 3aTBOpeTe
BpaTaTta Ha ypHaTa.

lropeLyyTe NOBLPXHOCTY MOTaT fa
NPUYKHAT n3rapsHus!

BknioyBaHe Ha rpuna

1. Hatuchete konye Bkn/M3kn (14) 3a okono 1
CekyHZa 3a fa BKiounTe GypHarta.

2. 3aBbpTeTe cenekTopa 3a nporpamute (1)
NEKO HansIBO MM HAfSCHO 3a Ja HacTpouTe

OYHKLUS rpvn.

3. 3aBbpTETE KOMYETO 3a PerynmpaHe Ha
Temnepartyparta (2) go "+" unm "-" neko 3a
[a HacTpoWTE enaHaTa TemMnepaTypa.

W3kntouBaHe Ha rpuna

1. Hatuchete konye Bkn/W3kn (14) 3a okono 2

CekyHOa 3a fia U3KMiounTe (ypHara.

[oTBapcka nnoya 3a neyeHe

[eyeHe ¢ enekTpUYECKM rpun

Mo3numu Ha peweTkuTe

Pabotata Ha rpuna ce Bnoluasa ako TeneHarta
cKkapa e MocTaBeHa CpeLLy 3agHaTa 4acT Ha
typHarta. [b3HeTe TeneHaTa ckapa B
npegHata vyacT Ha padta 1 g 3akpeneTe ¢
NOMOLLTa Ha BpaTaTta 3a Aa nonyuuTe Ham-
[06py peaynTaTi OT NEYEHETO Ha rpur.

o YHe n3nonasaiite ropHoTO HMBO 33
1 jeammuane.

Henopoxoaswy 3a neyeHe Ha rpun
XpaHu BOAAT A0 ONACHOCT OT noxap.
3a nevyeHe Ha rpun u3nonaeainTe camo
XpaHa, KosITo e NoAXoAsLLa 3a
nanaraHe Ha MHTEH3VBHO MeyeHe.

He nocraesiiTe xpaHaTa MHOrO
HaBbTpE B 3a[HaTa YacT Ha rpuna.
ToBa e Hait-ropeLLus T CeKTop 1
MasHaTa XpaHa Moxe aa ce
Bb3MNIamMeHu.

/8\

bogps e 20...25 wun. *
20..25 wwt

# B 3aBUCMMOCT 0T AebenuHara
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[ Nopanpxake u rpwxa

O6wa nHchopmauus

OnepaTvBHUSIT XMBOT Ha ypeaa LUe ce Yabimku,
a 4ecTo CpellaHuTe Npobremu Le HamanesT
aKo YpeabT Ce NOYMCTBA PeJOBHO.

OMNACHOCT:

/3knioueTe ypeda OT 3axpaHBaHETo
NPy NOYNCTBAHE W NOAAPbXKA.
ColuecTByBa puck OT TOKOB yaap!

OMACHOCT:

MMpeav na nounctuTe ypeaa, ro
OCTaBeTe [a U3CTUHE.
lopeLyuTe NOBLPXHOCTM MOraT Aa
MPUYKHST u3rapsHus!

«  Cnep Bcsko non3saHe novncTBamnTe ypeaa
pobpe. Mo T031 HAYMH BCAKAKBY OCTATBLY
OT FOTBEHETO Ce MOYNCTBAT NO-NECHO U Ce
1365rBa N3rapsHETO UM NPY CreBaLloTo
non3eaHe Ha ypeaa.

«  3anouncTBaHeTo Ha ypeaa He ca
HeobxoOyMMKM CieLmantm noYMCTBaLLy
npenapatu. M3nonssainTe xnagka Boga u
M3MMBEH Npenapar, Mek napuan wnm re6a
3a NOuUMCTBaHE Ha pypHaTa 1 5
3abbplueTe CbC Cyx napuan.

«  Bnumaaiite usnuwHarta Boga aa 6bae
pobpe NOACyLIeHa Cnef NOYMCTBAHETO, a
BCSAKaKBY pasnsTi TEYHOCTU He3abaBHO Aa
Oboat nofcyLaBaHu.

*  He n3nonasaiTe NOYMCTBALLM BELLECTBA,
CbbPXKALLM KACENMHA UK XTTop 3a
MOYNCTBAHE Ha HEPBXKOAEMOTO MOKPUTUE
¥ ppbkkaTa. ManonsearTe Mek napuan ¢
TeueH npenapart (HeabpasueeH) 3a fa
3abbpLUeTe TE3N YaCTu, KaTo BHUMaBaTe
Aa 3abbpcBate B efjHa NOCOKa.

MoBBPXHOCTTA MOXeE Aa e MoBpeam OT
HsikoM NOYMCTBALLM NpenapaTy 1
MaTepuani.

He u3non3Baiite arpecyBHN NOYMUCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti UIn ocTpY NPeaMETH Npu
NOYMCTBAHETO.

He u3nonssaitte napouncTayku 3a
NOYNCTBaH Ha ypeLa, Thil KaTo TOBA MOXe
ina npean3BKka TOKOB yaap.

MouncteaHe Ha KOHTPOJTHUA NaHen
lMoumncTeTe KOHTPONMHWA NaHen u konyetara ¢
BIIa)XeH napLian 1 nofcyluete.
He caansitte ByToHuTe/konyeTaTa 3a ga
NOYMCTUTE KOHTPOSTHUS NaHen.

ToBa MOXe Aa NoBPEAM KOHTPOMHUS
naHen!

MounctBaHe Ha (pypHaTa

3a nouncTBaHe Ha CTpaHM4HaTa CTeHa

1. Cmanerte npegHaTta YacT Ha CTpaHu4HaTa
peLueTKa KaTo S u3gbpnate B NoCoka
obpaTHa Ha cTpaHuYHaTa cTeHa.

2. W3gbpnaiTe KbM Bac 3a fja M3BaguTe
pelleTkaTa AoKpan

MnuponusHo caMono4YucTBaHe

OMNACHOCT:
lopeLLuTe NOBLPXHOCTV MoraT Aa

NPUYUHAT U3rapsHus!

He pokocsaiite ypeaa no Bpeme Ha
CTPbIKa Camono4nUCTBaHe U ApbXTe
JeLiata Aaneye ot Hero. M3vakaiiTe noHe
30 MMHYTV Npeau Aa NpemaxHeTe
ocTaTbuuTe.

OypHata e obopyasaHa ¢ NMPONU3HO
camonoumcTBaHe. ®ypHaTa ce 3arpsisa o
okono 480 °C npw KOeTo MpBbCOTUSTA B HES
u3raps Ha nenen. ToBa MOXe A0 foBeae A0
3agumsBaHe. MorpuxeTe ce aa uma fobpa
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BeHTUNauus. MuponnsHoTo nouncTeaHe Tpsidea
[a Ce 13BbpLUBa Cried NpubIMU3NTENHO BCAKO
10-To non3BaHe Ha dypHaTa.

1. W3BageTe BCUYKM MPUHALANEXHOCTY OT
typHarta. Mpu MogenuTe CbC CTPaHNYHU
peLLeTKn: He 3abpaBsiiTe fja i U3BaguTe.

2. Tpeau nouMCcTBaALLMS LMKBA, NOYUCTETE
MPBCOTUATA OTBBH U BbB BLTPELLIHOCTTA Ha
(hypHaTa C MomoLLTa Ha BNaXeH napuar.

He uncTeTe ynnbTHEHMETO Ha
BpaTara.

NLTHEHUETO € 0T HUBPOCTBKIO,
KOETO € MHOTO YyBCTBUTEMHO W MOXE
IECHO [1a Ce NoBpea.

B cnyvait Ha nospepa Ha
YNTbTHEHWETO Ha BpaTaTa Ha
(bypHaTa, NnogMeHeTe C HOBO
YNTbTHEHWE OT OTOpMSMpaHMH CepBm3,

nuponusHata yHkums. He HacuneanTe
3aKniovarnkara Ha BpaTaTa ¢ apbxkata

npeau CUMBON I 3aKITI0YEHO [ N34e3He.
5. Cref noumcTBaLMs LMKbI, OTCTpaHeTe
CrIOeBeTe MpBLCOTHS C OLeTeHa BOAa.

MounctBaHe Ha BpaTaTa Ha hypHata

3a nouncTBaHe Ha BpaTaTa Ha (pypHarTa,
13Mnon3BaiTe Xnajaka Bofa 1 M3MMBEH
npenapart, Mek napuan unv reba 3a
MOYMCTBaHE Ha ypeada 1 nocre 3abbpLueTe Cbe
CyX mapuar.

He vn3non3saiite HUKaKkBu rpybm

o labpa3viBHN NOYMCTBALLM MaTepuanit unm
OCTPY MeTamHy CTbprasnkit 3a NOYMCTBaHe
Ha BpaTaTa Ha dypHaTta. Te Moxe pa

WU3packaT NoBLPXHOCTTA U ja NOBpeaAT
CTBKIOTO.

3. "Pyrolysis" ("Muponusa”) b M3bepete
nuUponuaHaTa yHKUMS (CamonoymncTBaHe).
???e“rlpenopquenHo € Non3BaHeTo Ha
(PYHKLMATA 3@ UKOHOMWUYHO NOYMCTBAHE aKo
(bypHaTa He € CUNHO 3aMbpCeHa.
AKO Ta3 (pyHKLMA Ce Non3sa 3a CUIHO
3aMbpCsBaHe, NOYNCTBaHETO HAma da 6bae
echKaCHo B TaKkMBa Cryyaum nuponusHaTa
YHKUWMS HH TpsibBa Aa ce npwunara crneg kato
MKOHOMUYHOTO MOYUCTBaHE 2% ¢ eco 3aBBbPLUN.
BpemeTpaeHeHeTo Ha CaMONoYMCTBaHETO Ce
13nucBa Ha ekpaHa. MpoabIKMTENHOCTTa My
He Moxe Ja 6bae perynupaxa.
Kpasit Ha camonoumncTBaLLMST UMK MOXeE Aa
Obe HaCTPOEH.

Hsikou gomaLLHm nTuuyy ca 0cobeHo
YBCTBUTENHU KbM NAPUTE, OTAENALLM
€ 10 BpeMe Ha CaMOono4UCTBaLLMS

UMKbA. BuHaru npemecTsaiite

nTuyuTe B Apyra, A06pe NpoBeTpeHa

crasi. OcurypeTte fobpa BeHTUNALMS B

KyXHSiTa Mo BpeMe Ha LiuKbNa 3a

camMorno4ucTBaHe.

4. Tlo Bpeme Ha CamMOnoYMCTBaHETO BpaTaTa
Ha (bypHaTa He MOXe Aa Ce 0TBaps, a Ha

aucnnea ce noasaBa CMMBOI .
3aKnoYeHo. TS 0CTaBa 3aknioyeHa
M3BECTHO BpeMe crnes Kpad Ha
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CBansiHe Ha BpaTtaTa Ha (pypHarta

1. OtBopeTte npegHata Bparta (1).

2. OrteopeTe ckobuTe BbpXY rHe3gaTa Ha
naHTuTe (2) 0TNABO U OTASACHO Ha NpeaHaTa
BpaTa, KaTo M HaTUCHETe Hap[ony no
WNIOCTPUPaHNA Ha dourypaTa HauwH.

1 lMpenHa Bpata
2 MaHTa
3 ®ypHa
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3. TpemecTeTe npegHata BpaTa 4o
nomnoBKHaTa.

4. T[lpemaxHeTe npefHaTa BpaTa KaTo

u3gbpnaTe Harope, 4okaTo ce 0cBoboau 0T

nsBaTa 1 AscHaTa naHTa.

51234

(CTBIKUTE, U3MBIHEHN NPY CBANSHETO Ha
BpaTaTa ce M3BbpLUBAT B 0GpaTeH peq 3a
na s MonTupate. He 3abpassiiite aa
3aTBOPUTE CKOBUTE BLPXY FHE3A0TO Ha
naHTara, KoraTo nocTassTe Bparara
OTHOBO.

CBansiHe Ha BBbTPELWHOTO CTHKIO Ha
BpaTaTa

BbTpeluHns CTbKNeH naHen Ha BpataTa Ha
hypHaTa MOXe Aa Ce Maxa 3a NouMCcTBaHe.

1. OtBoperte BpaTata Ha (pypHaTa.

1 [nactmacosa yact

2 Pawmka

2. Wspbpnaite kbM cebe cu 1 cBaneTe
nnacTMacoBara 4acT, MOHTUpaHa B
ropHaTa yacT Ha npegHara spata (1).

Hait-BbTpeLLeH CTbKIIEH naHen

BTopu BBTPELLEH CTHKIEH NaHen

Tpetv BbTPeLLEH CTHKNEH NaHEN

BbHLUEH CTbKNEH naHen

lMnacTmacoB NpoLien 3a CTbKNEHUs NaHeN-
nony

[& 2 I O R S

KakTo e nokasaHo Ha curypata, nosaurHeTe
Hal-BbTPELLHWS CTBKIEH NaHeN no Nocoka Ha
A v n3gbpnaiiTe no nocoka Ha B.

4. TlosTopeTe chbllaTta npoleaypa 3a fa
CBanuTe BTOPUS U TPETUS BbTPELLHM
CTBKIEHM NaHenu.
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[MbpBaTa cTbnKa No crnobsiBaHe Ha Bpatata €
MOHTMPaHETO 06PATHO Ha BTOpUS U TPETMUS
BbTPELLEH naHen (2, 3).

KakTo e nokasaHo Ha (purypata, noctaBeTe
CKOCEHMS pb0 Ha CTBKMEHUs NaHen Taka, Ye Aaa
nerHe B CKOCeHMs pb0 Ha MnacTMacosus
npouen.

Tbi1 KaTo BTOPUS M TPETUS BbTPELLEH CTHKIEH
naHen ca B3auMHO3aMeHsIeMM, peLbT Ha
MOHTMpaHETO M € 6€e3 3HaueHue.

[pn MOHTVPaHETO Ha Hal-BbTPELLHWSA CTHKIEH
naHen (1), cTpaHata OT KOSTO Ca HaanucuTe
BbPXY NaHena TpsbBa fa rnefa kbM BTOpUS
CTBKNEH NaHen.

MHoro e BaxHo fa 3arHe3guTe JornHuTe
pb00BE Ha BCUYKN BLTPELLHM CTBKIEHN NaHenm
B JOMHWUTe nnacTMacosm pbbose (5).
ByTHeTe nnactMacoBaTa YacT KbM pamkaTa
L0KaTO YyeTe npuLLpaKBaHe.

Beuuky cTbKneHn naHeny Tpsbea fa ce
IMOHTMpAT 0BpaTHO Chef NOYMCTBAHETO.
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MoamMsiHa Ha namnaTta BLB ypHaTa

OMACHOCT:

Tpeav fa NOAMEHUTE namnaTa BbB
thypHaTa, ypeanT TpsibBa aa e
W3KIKOYEH OT 3aXpaHBaHETO 1
OXMNajeH 3a ja ce n3berHe puck ot
TOKOB yaap.

opeLynTe MOBBPXHOCTY MOraT a
NPUYMHST U3rapsiHus!

amnaTta BbB (hypHaTa e cnewuanHa
ENeKTpUIEcka KpyLUKa, KOSITO M3abpxa Ha

emnepartypa o 300 °C. 3a noseve
AeTainm BUX TexHUYecKu cneyugukayuu,
cmp. 11. MoxeTe ga ce cgobuete ¢ namnu
3a hypHaTa oT 0TOpU3MPaH CepBU3eH
areHT.

Mo3numsiTa Ha namnaTa Moxe Aa ce
pasnunyaea ot gurypara.

Ako chypHaTa Bu e 060pyfBaHa ¢ Kpbrna
namna:

1. WskntoueTe ypesa OT 3axpaHBaHeTo.

2. 3aBbpTeTe CThKNEHNs kanak obpaTHo Ha
YaCOBHMKOBATa CTPEriKa 3a Aa ro CBanuTe.

3. Ws3gbpnaiite namnata OT rHe340TO M U S
NOAMEHETE C HOBa.
4. MoHTupaiite 06paTHO CTbKIEHUS Kanak.




OTCTpaHRBaRe Ha nospeaun

+ KoraTo MeTanHwTe YacTi ce 3arpsiBat, MOXe Aa Ce PaswMPAT 1 Aa NPeN3BUKaT LyM, >>>
_Tosa e e nospeda.

«  bywwoHbT e fedekTeH unu ce e usknoumn. >>> [lpogepeme npednasumenume 6
enekmpuyeckama kymus. Ako e Heobxo0umMo au cMeHeme unu 2u hpeHacmpolme.

*  YpenbT He e BKIIOYEH B (3a3eMeH) KOHTAKT. >>> [Ipogepeme KoHmakma.

+  ByTtoHuTe/konyeTaTta Ha KOHTPONHWS NaHen He PYHKLMOHMpAT. >>> 3akmoysaHemo Ha
Knasuamypama moxe 0a 6xde akmugupaHo. Mons, deakmugupalime 20. (Bux. M3non3gaHe
Ha 3aKmoysaHemo Ha 6ymorume, cmp. 26 )

+ Jlamnarta Ha (hypHaTa e gedektHa. >>> [loOMeHeme namMnama Ha hypHama.
«  TokbT e cnpsan. >>> [Ipogepeme uma n1u mox. [lposepeme npednazumenume 8
 Kymust. Ako e Heobxo0umo au cMeHeme UsTu 2U npeHacmpodime.

i

*  Hsama HacTpoHu dyHKLMS Uimnm TemnepaTtypa. >>> Hacmpoime yHKyusma u
memnepamypama ¢ Konyemo 3a (hyHKyuume u/unu Kondemo 3a memnepamypama.

«  TokbT e cnpsin. >>> [Ipogepeme uma su mok. [fposepeme npednasumesnume 8
efiekmpudeckama Kymus. AKo e Heobxo0uMo 2u cMeHeme usnu au hpeHacmpolme.

KO BBIPEKY, Ye CTE M3MBIHUIN
Ka3aHusTa OT TO31 pa3fen He MOXeTe Aa
pelwnTe npobnema, ce KOHCynTUpaiiTe ¢
NpesCTaBUTEN Ha OTOPU3MPaHIS CEPBM3
UMW MarasuHa, OT KOMTO CTe 3aKynumm
ypepa. Hkora He ce onuTeaiiTe camu aa
nonpaBuTE HEU3NPaBHWS Ypes.
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Molimo da prvo pro€itajte ovo uputstvo!

PoStovani korisniCe,

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

Imajte na umu da ovo korisni¢ko uputstvo moZze da se primeni i na nekoliko drugih modela. Razlike
izmedu modela Ce biti naznacene u prirucniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su koriS¢eni sledeci simboli;

Vazne informacije ili korisni saveti u vezi
sa koriScenjem.

Upozorenje za situacije koje su opasne
po Zivot i imovinu.

Upozorenje za elektricni udar.

Upozorenje za opasnost od poZara.

Upozorenje za vrele povrSine.

B B B BB

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

Ce€ 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 ¢e ponistiti
garanciju.

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

Deca se ne smeju igrati sa
uredajem. Deca ne smeju Cistiti ili
odrzavati uredaj bez nadzora.
Instalaciju i popravke smeju da
vrSe samo ovlaSceni serviseri.
Proizvodac nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovlaScene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

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

Bezbednost elektricnih proizvoda

Ako je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlasceni serviser. Postoji
opasnost od elektricnog udara!
Proizvod povezujte samo na
uzemljenu uticnicu/vod sa
naponom i zaStitom navedenim u
, 1ehnickim 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 koriScenja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.
Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! 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 iskljuci sa
mreze. Razdvajanje mora da bude



obezbedeno ili putem mreznog
utikaca ili putem prekidaca
ugradenog u fiksnu elektricnu
instalaciju u skladu sa
gradevinskim propisima.

/adnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da plinski/elektricni
priklju¢ak ne dodiruje zadnju
povrsSinu, jer se moze oStetiti.

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

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

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

Bezbednost proizvoda

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

Nikad ne koristite proizvod u
sluaju oslablienog rasudivanja ili

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

Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.
Uredaj se zagreva tokom
upotrebe. Budite pazljivi da biste
izbegli dodirivanje vrucih
elemenata u unutrasnjosti rermne.
Odrzavajte Cistocu svih
ventilacionih otvora.

Ne zagrevajte zatvorene konzerve
i staklene tegle u rerni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanje.
Plehove za pecenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno rerne.
Akumulirana toplota bi mogla da
oSteti dno rerne.

Ne Kkoristite abrazivna sredstva za
CiS¢enje ili tvrde metalne strugace
za CiScenje stakla na vratima
rerne jer mogu izgrebati povrsinu,
Sto moze dovesti do razbijanja
stakla
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e Ne koristite parocistace za
CiSc¢enje uredaja da ne biste
izazvali elektricni udar.

e Koristite police kao Sto je
objaSnjeno u uputstvu ,Kako
koristiti elektriCnu rernu®.

e Ne Koristite proizvod ako je staklo
na prednjim vratima skinuto ili
napuklo.

e Rucica rerne ne sluzi za susenje
peSkira. Ne kacite peskir,
rukavice ili sliCne proizvode od
tekstila dok rostilj radi sa
otvorenim vratima rerne.

e Uvek koristite termootporne
rukavice za rernu kada posude
stavljate ili vadite iz vruce rere.

e Pobrinite se da aparat bude
iskljuCen pre zamene sijalice da
biste izbegli mogucnost
elektricnog udara.

e Pre ciklusa ¢iS¢enja uklonite svu
prljavstinu sa spoljnih povrsina
koristeci viaznu krpu. Uklonite sav
pribor i dodatne delove iz
unutrasnosti rerne.

e Vrucée povrSine mogu da
prouzrokuju opekotine! Ne
dodirujte proizvod i udaljite decu
za vreme samociscenja.
Sacekajte najmanje 30 minuta
pre uklanjanja ostataka.

e U toku pirolitiCkog Ciscenja,
povrSine mogu postati toplije
nego kod standardne upotrebe.
Udaljite decu.
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Za pouzdanost proizvoda od pozara:

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

Ne Kkoristite oStecen, isecen ili
produzni kabl, osim originalnog
kabla.

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

Namena

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

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 pogreSnog rukovanija.

Rerna moZze da se koristi za
odmrzavanje, pecenje i pecenje
hrane na rostilju.

Bezbednost dece

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

Materijali za pakovanje su opasni
za decu. Ambalazne materijale



drzite van domasaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.

e ElektriCni proizvodi 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.

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

e Kada su vrata otvorena, ne
stavljajte teSke predmete na njin 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

Dotrajali proizvod odloZiti na ekoloSki
prihvatljiv nacin.

Ovaj uredaj nosi simbol selektivnog
sortiranja za elektricni i elektronski
otpad (WEEE). To znaci da se ovaj
uredaj mora obraditi u skladu sa
Evropskom direktivom 2002/96/EC

kako bi se reciklirao ili demontirao i
time njegov uticaj na zivotnu sredinu
sman;jio na najmanju mogucu meru.
/a dalje informacije kontaktirajte
lokalne ili regionalne sluzbe.
Obratite se svom lokalnom dobavljacu
ili centru za prikupljanje Cvrstog
otpada u vasem regionu da biste
saznali kako da odlozite svoj proizvod
u otpad.
Pre odlaganja ovog proizvoda u otpad
odsecite utikaC sa mreznog kabla i
onemogucite bravicu na vratima (ako
postoji) kako bi se izbegle situacije
koje su opasne za decu.
Odlaganje ambalaznog materijala
» Ambalazni materijali su opasni po
decu. Ambalazni materijal Cuvajte
na bezbednom mestu, van
domasaja dece. Ambalazni
materijali za ovaj proizvod su
proizvedeni od materijala koji se
mogu reciklirati. Odlozite ih
pravilno i sortirajte u skladu sa
uputstvima za recikliranje otpada.
Ne odlazite ih sa obiCnim kucnim
otpadom.
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P Opste informacije
Pregled
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Kontrolna tabla
Zitana polica
Pleh

Rucka

Vrata
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PoloZaji police

Gornji greja¢

Lampa

Motor ventilatora (iza Celicne ploce)
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Dugme za izbor programa

Digitalni vremenski programator

Dugme za povecanje/smanjenje temperature
Taster za meni

Taster za UKLJ./ISK.



Sadrzaji pakovanja
Isporuceni pribor moZe da se razlikuje u
avisnosti od modela uredaja. Sav pribor,
koji je opisan u ovom korisni¢kom
prirucniku, mozda nece postojati kod vaSeg
proizvoda.

1. Korisni¢ki priruénik

2. Plehzarernu
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. Pleh za kolage
Koristi se za peciva kao $to su koladi i
biskviti.

5. Mali pleh rerne
Koristi se za male porcije. Ovaj pleh rerne se
stavlja na zi¢anu policu.

6. Zitana polica
Koristi se za pecenie i za stavljanje Serpe sa
hranom Kkoja treba da bude pecena, przena
ili kuvana na Zeljenu policu.

Pravilno postavljanje Zi¢ane police i
pleha na teleskopske police

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 Zi¢ane police i pleha
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Tehnicke specifikacije

3.1 kW

Tip kabla / popretni presek HO5W-FG
3x1,56 mm?

Ugradne dimenzije (visina/Sirina/dubina **590 ili 600 mm/560 mm/min. 550 mm

Osnovi: Informacije na nalepnici energetskog rejtinga elektriénih rerni navedene su u skladu sa EN 50304
standardom. Ove vrednosti su odredene pod standardnim optere¢enjem sa gornjim i donjim grejaem ili sa
funkcijama koje uklju¢uju ventilator (ako postoje).
Klasa energetske efikasnosti je odredena u skladu sa slede¢im prioritetom u zavisnosti od toga da i
relevantne funkcije postoje kod proizvoda ili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3-
Turbo kuvanje, 4- Zagrevanje odozdo/odozgo uz pomoc ventilatora, 5-Zagrevanje odozgo i odozdo.

** Pogledajte . Instalacija, strana 11.

ehniCke specifikacije se mogu izmeniti bez rednosti, koje su navedene na oznakama
prethodnog obavestenja da bi se pobolj$ao proizvoda ili u drugoj dokumentaciji koju ste
kvalitet proizvoda. dobili uz proizvod, dobijene su pod

laboratorijskim uslovima u skladu sa
odgovarajué¢im standardima. U zavisnosti od
radnih uslova i uslova okruzenja proizvoda,
ove vrednosti se mogu razlikovati.

like koje su date u ovom uputstvu za
upotrebu su samo ilustrativne i mozda se
neée U potpunosti poklapati sa vasim
proizvodom.,
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Bl Instalacija

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

Priprema lokacije i elektri¢ne i gasne

instalacije za proizvod su odgovornost

kupca.

OPASNOST:

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

OPASNOST:
Pre instalacije vizuelno proverite da li na
proizvodu postoje bilo kakva oStecenja.
Ako ustanovite oSteéenja, nemojte ga
instalirati.

OSteceni proizvodi predstavljaju opasnost po
vaSu bezbednost.

Pre instalacije
Ovaj aparat je namenjen za ugradnju u kuhinjske
ormarice koji se mogu kupiti u prodavnicama.
lzmedu aparata i zidova kuéista i nameStaja mora
da se ostavi bezbedan ramak. Pogledajte sliku
(vrednosti su u mm).
e PovrSine, sintetiCki laminati i lepkovi moraju
da budu otporni na toplotu (minimalno
100 °C).
e Kuhinjski ormari¢i moraju da budu nivelisani
i ucvrscéeni.
e Ako se ispod rerne nalazi fioka, mora da se
instalira polica izmedu rermne i fioke.
e Aparat moraju da nose najmanje dve osobe.
Ne instalirajte proizvod pored frizidera ili
amrzivaca. Toplota koju emituje proizvod
moZe da prouzrokuje povecanu potroSnju
energije rashladnih aparata.

Ne koristite vrata ifili ruicu za noSenje ili
pomeranje ovog proizvoda.

ko proizvod ima Zi¢ane rucke, vratite rutke
na boCne zidove kada pomerite uredaj.
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590

* min.

Instalacija i povezivanje

e Qvaj proizvod mora da se instalira u skladu
sa svim lokalnim propisima za gasne i
elektricne instalacije.

Elektriéno povezivanje

PoveZite proizvod na uzemljenu uticnicu/vod

zasticen osiguratem odgovarajuéeg kapaciteta,

kao Sto je navedeno u tabeli "Tehnicke

specifikacije". Uzemljenje instalacije mora da
obavi kvalifikovani elektri¢ar u slucaju da se
proizvod koristi sa ili bez transformatora. NaSa
kompanija nece biti odgovorna ni za kakve Stete
koje su nastale zbog koriSéenja proizvoda sa
neuzemljenom instalacijom, u skladu sa lokalnim
propisima.
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OPASNOST:

Na gasnu mrezu proizvod sme da
prikljuci samo ovlas¢eno kvalifikovano
lice. Garantni rok za proizvod pocinje
samo nakon pravilne instalacije.
ProizvodaC nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaScene osobe.

l OPASNOST:

ElektriCni kabl za napajanje ne sme da
se priklesti, savije ili prignjeci ili da
dode u dodir sa vruc¢im delovima
proizvoda.

(OSteceni kabl za napajanje mora da zameni
kvalifikovani elektri¢ar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog
spoja ili pozara!

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

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

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

OPASNOST:

Pre radova na elektricnoj instalaciji
iskljucite proizvod iz struje.

Postoji opasnost od elektricnog udara!

Povezivanje kabla za napajanje

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

Preporucuje se dodatna zastita putem FID

sklopke za zastitu od struje greSke.

Ako je kabl isporucen sa proizvodom:
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_____ PRIKLJUGNA
LETVICA

PLAVO
L

BRAON

ZELENO / 2UTO T VAPOJNI KABL

2. Za jednofazno povezivanje, Zice treba
povezati na sledeci nacin:

Braon/crni kabl = L (faza)

Plavi/  kabl=N (nula)|

Zeleno/Zuti kabl = (E) = (Uzemljenje)
Instalacija proizvoda
1. Umetnite rernu u ormari¢, poravnajte je i

ucvrstite vodeci ratuna da kabl za napajanje
nije prekinut i/ili zaglavljen.

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



Za uredaje sa rashladnim ventilatorom

1 Cooling fan (Rashladni ventilator)

2 Kontrolna tabla

3 Vrata

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

Rashladni ventilator nastavlja da radi jo$ 20-

30 minuta nakon Sto je rerna iskljucena.

Finalna provera

1. Prikljucite kabl za napajanje i ukljucite
osigurac proizvoda.

2. Proverite sve elektriCne funkcije.

Odlaganje dotrajalog proizvoda u

otp

ad

SaCuvajte originalnu ambalaznu kutiju ovog
proizvoda i transportujte proizvod u njoj.
Pratite uputstva na kutiji. Ako nemate
originalnu ambalaznu kutiju, proizvod
upakuijte u foliju za pakovanje sa vazduSnim
mehuricima ili deblji karton i dobro zalepite.
Da biste spreili da reSetka za rostilj i pleh u
remi oStete vrata rerne, postavite komad
kartona na unutra$nju stranu vrata rerne
prema poloZaju plehova. Vrata rerne zalepite
trakom za bo¢ne stranice.

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

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

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

Saveti za ustedu energije dve Serpe koje se mogu staviti na Zi¢anu

L L . « reSetku za rostilj.
Sledece informacije ¢e vam pomoci da va$ o Kuvajte vide jel ane dno za drugim, Jer ée
uredaj koristite na ekoloSki nacin i Stedite e ; vad: biti zagrejana '
(znerngJJli;rni koristite emajlirane poklopce ili *  Mozete da ustedite energiju tako Sto Cete
F elektricnu rernu iskljuciti nekoliko minuta
pokloplce tamne boje jer ¢e prenos toplote pre kraja vremena kJuvanja Ne otvarate
biti bolji. :
e Dok kuvate jela, obavite predzagrevanje ako R \(I)rg;[r?r;?]?ee'smrznuta jola pre petenja
se o savetuje u Korisnickom uputstvu il J '

receptu. Prva upotreba
e U toku peCenja ne otvarajte Cesto vrata Initial time setting (PodeSavanje pocetnog
rerne. vremena)

e Kad god je moguce, kuvajte viSe jela u rerni
istovremeno. MoZete da kuvate dva jela u
1 2 3 4 5 6 7 8

1413 12 11 10 9

1 Program selection button (Dugme za izbor 14 Simbol vremena kuvanja

programa) 1. Zaokrenite malo dugme za
2 Taster za UKLJ/ISK. povecanje/smanjenje temperature (8) na + ili
3 Displej za funkciju — da histe podesili vreme kada je rerna
4 Time Indicator Field (Polje indikatora vremena) ukljuéena prvi put.
5  Simbol blokade tastera ko ta&no vreme nije podeseno, vremensko
6  Temperature indicator field (Polje indikatora podeSenje se povecava od 12:00. lkona

temperature) sata (77) svetli i oznadava da tatno vreme
7 Taster za meni nije podeSeno. Ova ikona nestaje kada se
8  Temperature-Time Adjustment button (Dugme tacno vreme podesi.

7a podesavalnje tempergture—vremenell) Nakon toga podesite vreme
9 Booster (rapid pre-heating) symbol (Simbol 1. Vise puta kratko pritisnite taster za meni (7)

pojadavaca (brzo predzagrevanie))

10 Oven Inner Temperature symbol (Simbol
unutrasnje temperature rerne)

11 Clock symbol (Simbol sata)

12 Simbol alarma

13 End of Cooking Time symbol (Simbol za kraj
vremena kuvanja)
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sve dok se ne aktivira simbol (77) za sat.

2. Zaokrenite malo dugme za
povecanje/smanjenje temperature (8) na "+"
ili"=" da biste podesili tatno vreme.



PodeSenje tatnog vremena se ponistava u
sluCaju nestanka struje. Mora ponovo da se
podesi. Tatno vreme se ne moZe promeniti
kada je ukljucena bilo koja funkcija rerne.

Prvo ¢iSéenje proizvoda

Prilikom upotrebe nekih deterdzenata ili
sredstava za CiS¢enje 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. ObriSite 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 ili slojevi iz
proizvodnje.

Elektricna rerna

1.

> wno

o o

lzvadite sve plehove za pedenje i ziGanu
reSetku roStilja iz rerne.

Zatvorite vrata reme.

Izaberite statiCan polozaj.

Izaberite najvecu jacinu za rostilj; pogledajte
Kako koristiti elektricnu rernu, strana 18.
Ukljucite na oko 30 minuta.

IskljucCite rermnu; pogledajte Kako koristiti
elektricnu rernu, Strana 18

Rerna za rostilj

1.

2.
3.

lzvadite sve plehove za peCenje i ZiCanu
reSetku rostilja iz remne.

Zatvorite vrata rerne.

Izaberite najvecu jacinu za rostilj; pogledajte
Kako rukovati rotiliem, strana 27.

UkljuCite na oko 30 minuta.

Iskljucite rostilj; pogledajte Kako rukovati
rostiliem, strana 27

UPOZORENJE

Vruée povrSine mogu da prouzrokuju
opekotine!

Uredaj moZe da bude vru¢ za vreme
upotrebe. Nikada ne dodirujte vruce
gorionike, unutrasnje delove reme, grejace
itd. Udaljite decu.

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

okom 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
neobitnog mirisa. Izbegavajte direktno
udisanje dima i mirisa koji se 0secaju.
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K Kako rukovati rernom

Opste informacije o pecenju,
pecenju mesa i pecenju na rostilju

UPOZORENJE

Vruée povrSine mogu da prouzrokuju
opekotine!

Uredaj moZe da bude vru¢ za vreme
upotrebe. Nikada ne dodirujte vruée
gorionike, unutra$nje delove rerne, grejace
itd. Udaljite decu.

Uvek Koristite termootporne rukavice za
rermnu kada posude stavljate ili vadite iz
vruce rerne.

l OPASNOST:

Vodite raCuna kada otvarate vrata
reme, jer moze da izade para.
Para koja izlazi moZe da opece vaSe ruke,
lice i/ili oCi.

Saveti za peCenje

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

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

e \Vrata reme drZite zatvorena.

Saveti za peCenje mesa

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

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

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

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

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

Saveti za pecenje na rostilju

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

brzo dobijaju braonkastu boju, imaju lepu koricu i

ne suse se. Ravni komadi, raznjici i kobasice su

naroCito pogodni za pecenje na rostilju, kao i

povrce sa visokim sadrZajem vode kao $to su

paradajz i crni luk.

e Rasporedite komade koje treba peci na
Zicanoj reSetki rotilja ili u plehu za pecenje
sa reSetkom za rostilj tako da oni ne prelaze
velicinu grejaca.

e Namestite reSetku za rostilj ili pleh za
pecenje sa reSetkom za rostilj na
odgovarajuci nivo u rerni. Ako pecete na
reSetki za rostilj, namestite pleh za pecenje
na donju policu radi sakupljanja masnoce. U
pleh za pecenje dodajte malo vode radi
lakSeg CiSéenja.

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

Ne stavljajte hranu u zadnji deo reetke
za ro$tilj. To je najtoplija oblast, pa bi
masna hrana mogla da se upali.

Kako koristiti elektriGnu rernu

Na vaSoj rerni postoje iskacuca dugmad koja

iskacu kada ih pritisnete.

1. Pritisnite dugme da bi iskoCilo, a zatim ga
okrenite da izvrSite Zeljena podeSavanja.




2. Kada je proces kuvanja zavrsen, okrenite
dugme u poloZaj Isk. (gore) i pritisnite ga.
Kako rukovati rernom

1 2 7 8

Dugme za izbor programa

Taster za UKLJ./ISK.

Taster za meni

Dugme za povecanje/smanjenje temperature
Pritisnite taster UKIj./Isk. (2) oko 1 sekunde
da biste ukljucili rernu.
Izbor temperature i naéin rada
Kada je rerna uklju¢ena, pojavljuje se prazan
displej funkcije.

- o~ N =

ERAAAASE

Kada je displej u ovom reZimu, moze se podesiti
funkcija za vreme kuvanja (cooking time), kraj
vremena kuvanja i pojaavac (booster) (quick
heating) (brzo zagrevanje).
Rerna se u roku od 10 sekundi automatski
iskljucuje, ako se ne izvrsi nijedno
podeSavanje na ovom ekranu.

1. Zaokrenite dugme za
ukljucivanje/iskljucivanje programa (1) malo
na desno ili levo da biste podesili Zeljeni
rezim rada.

2. Zaokrenite malo dugme za

povecanje/smanjenje temperature (8) na "+"

ili =" da biste podesili temperaturu kuvanja.
» VaSa rerna odmah pocinje da radi sa
izabranom funkcijom i povecava temperaturu do
podeSene temperature rerne.
» Na displeju funkcije se prikazuju aktivni grejaci
i predlozeni polozaj pleha

» Ako temperatura nije ranije podeSena, na
ekranu za temperaturu bice prikazana
preporuc¢ena temperatura za podeSenu funkciju.

Tabela funkcija:

Tabela funkcija oznaCava funkcije koje se mogu
Koristiti u rerni i njihove odgovarajuce
maksimalne i minimalne temperature.

10
<=
5P S 2 TS l 3
ap ) ’ W1
3P -.\/.—) ¢
2P A w
1P ::?—l‘
|I I8 I 3
1 >

PoloZaj police
Donji grejat
Broj funkcije
Polozaj CiS¢enja
Boost fan (Pojacani ventilator)
Boost heater (Pojatani grejac)
Rad sa ventilatorom
GrejaC za rostilj
Gornji greja¢
0  Keep warm (OdrZavanje toplote)

—+ O 0 N O O &~ LN —

ventilatorom

40-280

40-280
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Maksimalno vreme kuvanja (cooking time)
koje se moZe podesiti u rezimima rada, osim
u rezimu odrzavanja toplote, je ograniceno
na 6 sati iz sigurnosnih razloga. Program se
poniStava u slu¢aju nestanka struje. Morate
reprogramirati rernu.

e

Odgovarajudi simboli trepéu na ekranu za
reme podeSavanja.

)

atno vreme se ne moze podesiti dok rerna
radi u ovoj funkeiji, ili ako je za rernu
izvrSeno poluautomatsko ili automatsko
programiranje.

o)

Cak i kada je rerna iskljuéena, lampa rerne
Se pali pri otvaranju vrata rerne.

©]

Iskljuéivanje elektriéne rerne
Pritisnite taster UKIj./Isk. (2) oko 2 sekunde da
biste iskljucili rernu,

PoloZaji polica (Za modele sa rostiljem)
Vazno je da se reSetka za rostilj pravilno postavi
na zicanu policu. ReSetka za rostilj mora biti
ubadena izmedu Zic¢anih polica kao $to je
prikazano na slici.

Ne dozvolite da se reSetka za rostilj oslanja na
zadnji zid rerne. Namestite reSetku za rostilj na
predniji deo police i uglavite je uz pomo¢ vrata
kako bi se postigla veca efikasnost pecenja na
rostilju.
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Rezimi rada

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

1. Gornji i donji grejad

Jelo se istovremeno zagreva i od vrha i od
dna. Na primer, pogodno je za torte, peciva,
ili kolaCe i musaku u kalupima za pecenije.
Kuvajte samo sa jednim plehom.
Odgovarajuci poloZaj police bice prikazan na
ekranu.

2. Donji/gorniji grejaé sa ventilatorom

r

>
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Topao vazduh, koji se zagreva donjim i
gornjim grejaem, se pomocu ventilatora
ravnomerno i brzo Siri kroz rernu. Kuvajte
samo sa jednim plehom.

3. Zagrevanje ventilatorom

Topao vazduh, koji se zagreva zadnjim
grejaCem, se pomocu ventilatora
ravnomerno i brzo Siri kroz rermu. To je
pogodno za kuvanje jela na razlicitim
nivoima polica, a u ve¢ini slucajeva nije
potrebno predzagrevanje. Pogodno za
kuvanje sa viSe plehova.

Kada se vrata rerne otvore, motor
entilatora nece raditi kako bi se toplota
adrzala unutra.




"3D" funkcija
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Ukljuceni su gornji grejac, doniji grejac i
grejac sa ventilatorom. Jelo se kuva
ravnomerno i brzo sa svih strana. Kuvajte
samo sa jednim plehom.

Funkcija za picu

r
r
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Ukljuceni su doniji grejac i grejac sa
ventilatorom. Pogodno za pecenie pice.
Full grill+Fan (Veliki rotilj+ventilator)
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Topao vazduh, koji se zagreva velikim
roStiliem, se pomodu ventilatora brzo Siri
kroz rernu. To je pogodno za pedenje
velikog komada mesa na rostilju.

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

e Podesite temperaturu na maksimalni
nivo.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

Full grill (Veliki rotilj)
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Ukljucen je veliki rostilj ispod gornjeg dela
rerne. To je pogodno za pecenje velikog
komada mesa na rostilju.

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

e Podesite temperaturu na maksimalni
nivo.

e (Okrenite hranu nakon polovine
vremena pecenja rostilja.

Rostilj
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r
g
r

r
r

Ukljucen je mali rostilj ispod gornjeg dela

rerme. Pogodan za rostilj i gratin jela.

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

e Podesite temperaturu na maksimalni
nivo.

e Okrenite hranu nakon polovine
vremena pecenja rostilja.

10. Zagrevanje ventilatorom - sporo

r
>
kg
P
r

Da uStedite energiju, moZete da koristite
ovu funkciju umesto da kuvate pomocu
funkcije Fan Heating (Zagrevanje
ventilatorom) na temperaturama od 160-
220 °C. Ali ¢e se vreme kuvanja malo
produZiti.

Vreme kuvanja koje se odnosi na ovu
funkciju naznaceno je u tabeli "Fan heating
- slow"(Zagrevanje ventilatorom - sporo).
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11. Doniji grejaé odmrzavanje smrznute hrane na sobnoj

| temperaturi i hladenje kuvane hrane.
F 14. Piroliza - reZim $tednje
r |
il o F ‘
I L | | r
UkljuCen je samo doniji grejaC. Pogodan je r ooe
za picu i da naknadno zapecCete jelo odozdo. | e

12. Keep warm (OdrZavanje toplote
d ( jo toplote) Ova funkcija omogucava da se pri viSoj

Ir temperaturi rerna sama Cisti. Preporuduje
r SSS se za malo zaprljane rerne. Opis upotrebe
3.': ove funkcije nalazi se u delu za CiScenje.
r Vidite. sfrana 29.
| 15. Pyrolysis (Piroliza)
Koristi se za odrzavanje temperature hrane |
spremne za posluzenje u duzem r
vremenskom periodu. F .
13. Rad sa ventilatorom r VAN
f R r sse
r | o l : , o
3P (Ova funkcija omogucava da se pri viSoj
r P . R
r temperaturi rerna sama Cisti. Opis upotrebe
| ove funkcije nalazi se u delu za CiScenje.

Vidite. strana 29.

Rerna se ne zagreva. UkljuCen je samo
ventilator (u zadnjem zidu). Pogodno za
Kako rukovati kontrolnom jedinicom

1 2 3 4 5 6 7 8

1413 12 11 10 9
1 Program selection button (Dugme za izbor 6 Temperature indicator field (Polje indikatora
programa) temperature)
2 Taster za UKLJ./ISK. 7 Taster za meni
3 Displej za funkciju 8 Temperature-Time Adjustment button (Dugme
4 Time Indicator Field (Polje indikatora vremena) za podeSavanje temperature-vremena)
5 Simbol blokade tastera
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9 Booster (rapid pre-heating) symbol (Simbol
pojadavaca (brzo predzagrevanie))

10 Oven Inner Temperature symbol (Simbol
unutraSnje temperature rerne)

11 Clock symbol (Simbol sata)

12 Simbol alarma

13 End of Cooking Time symbol (Simbol za kraj
vremena kuvanja)

14 Simbol vremena kuvanja

Aktiviranje poluautomatskog rada

U ovom rezimu rada mozete da podesite

vremenski interval kada rerna treba da bude

ukljucena (vreme kuvanja).

1. Pritisnite dugme UKIj./Isk. (2) da biste ukljucili
remu.

2. Zaokrenite dugme za
ukljucivanje/iskljucivanje programa (1) malo
na desno ili levo da biste podesili Zeljeni
rezim rada.

3. Kada je rerna ukljucena, viSe puta kratko
pritisnite taster za meni (7) da biste aktivirali
simbol vremena kuvanja (Cooking Time) (14).

4. Zaokrenite malo dugme za
povecanje/smanjenje temperature (8) na "+"
ili "-"da biste podesili vreme kuvanja.

» Simbol vremena kuvanja (Cooking time) (14)

ostaje upaljen posle podeSavanja vremena

kuvanja.

5. Stavite jelo u rernu.

6. Zaokrenite malo dugme za
povecanje/smanjenje temperature (8) na "+"
ili =" da biste podesili temperaturu kuvanja.

» Rerna se zagreva do podeSene temperature i

odrZava je do kraja izabranog vremena kuvanja

(cooking time). Sijalica rerne je upaljena za

vreme procesa kuvanja.

vi segmenti simbola za unutradnju
emperaturu rerne (10) ¢e se ukljuciti kada
rerna dostigne podeSenu temperaturu.

7. Kada se kuvanje zavrsi, na displeju se
prikazuje "End" (Kraj) i oglasava se alarmni
signal.

8. Pritisnite taster za meni (7) ili taster za
UKlj./1sk. (2) da biste utiSali zvu¢ni alarm.

» ZvuCni alarm se utiSava, rerna se automatski

iskljuCuje i prikazuje se tatno vreme.

Ukljuéivanje automatskog rada

U ovom rezimu rada mozete podesiti vieme

kuvanja (cooking time) i kraj vremena kuvanja.

1. Pritisnite dugme UKIj./Isk. (2) da biste ukljucili
rermu.

2. Zaokrenite dugme za
ukljucivanje/iskljucivanje programa (1) malo
na desno ili levo da biste podesili Zeljeni
rezim rada.

3. ViSe puta kratko pritisnite taster za meni (7)
da biste aktivirali simbol vremena kuvanja
(cooking time) (14).

4. Zaokrenite malo dugme za
povecanje/smanjenje temperature (8) na "+"
ili "=" da biste podesili vreme kuvanja.

» Simbol Cooking Time (Vreme kuvanja) (14)

ostaje upaljen posle podeSavanja vremena

kuvanja (cooking time).

5. ViSe puta kratko pritisnite taster za meni (7)
da biste aktivirali simbol End of Cooking Time
(Kraj vremena kuvanja) (13).

6. Zaokrenite malo dugme za
povecanje/smanjenje temperature (8) na "+"
ili "="da biste podesili kraj vremena kuvanja.

» Nakon podeSavanja kraja vremena kuvanja,

simbol End of Cooking Time (Kraj vremena

kuvanja) (13) ostaje upaljen.

7. Stavite jelo u remu.

8. Zaokrenite malo dugme za
povecanje/smanjenje temperature (8) na "+"
ili "-" da biste podesili temperaturu kuvanja.

» Oven timer (Vremenski programator rerne)

automatski proracunava vreme pocetka kuvanja

na osnovu vremena kraja kuvanja koje ste
podesili. Izabrani reZim rada se aktivira kada
dode vreme poCetka kuvanja i kada se rerna
zagreje da bi se na podeSenu temperaturu. Ta
temperatura se odrzava do kraja vremena
kuvanja. Sijalica rerne je upaljena za vreme
procesa kuvanja.

Svi segmenti simbola za unutraSnju
emperaturu rerne (10) ¢e se ukljuciti kada
rerna dostigne podeSenu temperaturu.

9. Kada se kuvanje zavrsi, na displeju se
prikazuje "End" (Kraj) i oglaSava se alarmni
signal.
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10. Pritisnite taster za meni (7) ili taster za
UKlj./1sk. (2) da biste utiSali zvu¢ni alarm.

» ZvuCni alarm se utiSava, rerna se automatski

iskljuCuje i prikazuje se tatno vreme. Sijalica za

rernu e gasi.

ko Zelite da otkazete poluautomatski ili
automatski program nakon njegovog
podeSavanja, treba ponovo da podesite
vreme Kuvanja.

PodeSavanje pojacavaca (booster) (Quick

Pre-heating)(Brzo zagrevanje)

Koristite funkciju pojadavaca (booster) (Rapid

Pre-heating) (Brzo zagrevanje) kako bi rerna brze

postigla Zeljenu temperaturu.

PojacavaC (booster) moze da se podesi
samo dok rerna radi. Pojaavac (booster) se
ne mozZe izabrati u rezimima odmrzavanja i
¢iséenja. PodeSenje pojacavaca (booster) se
poniStava u slu¢aju nestanka struje.

1. ViSe puta kratko pritisnite taster za meni (7)
sve dok se ne aktivira simbol Booster
(Pojatavac) (Quick pre-heating) (Brzo
zagrevanje) (9).

» "ISK." ¢e se prikazati na displeju.

2. Zaokrenite malo dugme za Temperature-
Time Adjustment (PodeSavanje temperature-
vremena) (8) na "+" da biste aktivirali
funkciju Booster (PojaCavac).

» Kada je Booster (PojaCavac) aktiviran, "UKIj."

Ce se pojaviti na displeju i simbol Booster

(Pojacavac) ée ostati upaljen.

» Simbol Booster (Pojacavac) nestaje ¢im rerna

dostigne Zeljenu temperaturu i rerna nastavlja da

radi u funkciji u kojoj je bila pre funkcije Booster

(Pojacavac).

3. Da biste deaktivirali funkciju Booster
(PojaCavac), viSe puta kratko pritisnite taster
za meni (7) dok se simbol Booster (PojaCavac)
(9) ne aktivira.

» "Uklj." ée se prikazati na displeju.

4, Zaokrenite malo dugme za Temperature-
Time Adjustment (PodeSavanje temperature-
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vremena) (8) na ™" da biste deakivirali
funkciju Booster (Pojacavad).
» "ISK." Ce se prikazati na displeju.
Using the keylock (KoriSéenje kljuéa)
Aktiviranje blokade tastera
MozZete spreciti koriS¢enje rerne aktiviranjem
funkcije Keylock (Kljuc).
Funkcija klju¢a se moZe Koristiti i kada rerna
radi i kada ne radi. Rerna se moze iskljuCiti
pritiskom i drzanjem dugmeta Ukl}./Isk. (2) 2
sekunde ¢ak i ako je aktivirana funkcija
klju€a dok je rerna ukljuena.

1. ViSe puta kratko pritisnite taster (7) sve dok
se ne aktivira simbol kljuca (5).
» "ISK." Ce se prikazati na displeju.
2. Zaokrenite malo dugme (8) na +" da biste
aktivirali funkciju kljuca.
» Kada je klju¢ aktiviran, "On" (‘UKlj.") ¢e se
pojaviti na displeju i simbol klju¢a ostaje upaljen.
Isklju¢ivanje funkcije kljuéa
1. Pritisnite taster (7) da aktivirate simbol kljuca
().
» "UKklj." ¢e se prikazati na displeju.
2. Zaokrenite malo dugme (8) na - da histe
iskljuili funkciju kljuca.
» Kada je funkcija kljuca iskljucena, “OFF”
('ISK.") ée se pojaviti na displeju i simbol klju¢a (5)
nestaje.
asteri za rernu nisu u funkciji kada je
aktivirana funkcija kljuCa. PodeSenje kljuCa
se nece ponistiti u sluCaju nestanka struje.

Upotreba sata kao alarma

MoZete koristiti sat uredaja za bilo koje
upozorenje ili podsetnik koji nisu vezani za
program kuvanja.

Alarmni sat ne utiCe na funkcije rerne. On se
koristi samo kao upozorenje. Na primer, ovo je
korisno kada Zelite da okrenete hranu u rerni u
odredeno vreme. Alarmni sat Ce se oglasiti kada
istekne vreme koje ste podesili.




1413 12 11

1 Program selection button (Dugme za izbor
programa)

Taster za UKLJ./ISK.

Displej za funkciju

Time Indicator Field (Polje indikatora vremena)
Simbol blokade tastera

Temperature indicator field (Polje indikatora
temperature)

Taster za meni

Temperature-Time Adjustment button (Dugme

za podeSavanje temperature-vremena)

9 Booster (rapid pre-heating) symbol (Simbol
pojadavaca (brzo predzagrevanie))

10 Oven Inner Temperature symbol (Simbol
unutrasnje temperature rerne)

11 Clock symbol (Simbol sata)

12 Simbol alarma

13 End of Cooking Time symbol (Simbol za kraj
vremena kuvanja)

14 Simbol vremena kuvanja
Upotreba sata kao alarma

oD O W N

o

10 9

larmni sat se moZe koristiti i kada rerna
radi i kada ne radi.

larmni sat ne utiCe na funkcije rerne. On
se koristi samo kao upozorenje. Na primer,
ovo je korisno kada Zelite da okrenete hranu
u rerni u odredeno vreme. Alarmni sat ¢e se
oglasiti kada istekne vreme koje ste
podesili.

Maksimalno vreme alarma moze da bude
23 sati i 59 minuta.

PodeSavanje alarma

1. ViSe puta kratko pritisnite taster za meni (7)
sve dok se ne aktivira simbol (12) za alarm.

2. Zaokrenite malo dugme za
povecanje/smanjenje temperature (8) na "+
ili "= da biste podesili vreme alarma.

» Simbol alarma ostaje upaljen posle

podeSavanja vremena alarma.

3. Kada vreme alarma istekne, simbol alarma
pocinje da trepce i Cuje se zvuk alarma.

4. Pritisnite bilo koji taster da zaustavite alarm.

Ako Zelite da ponistite alarm:

1. ViSe puta kratko pritisnite taster za meni (7)
sve dok se ne aktivira simbol {127 za alarm.

2. Zaokrenite malo dugme za
povecanje/smanjenje temperature (8) na "-"
dok se ne prikaze "00:00" na displeju.
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Tabela vremena kuvanja Pecenje jela i peenje mesa
0 remena navedena u tabeli su orijentaciona. Prva polica rerne je donja polica.

Ona mogu da budu razli¢ita u zavisnosti od
rste hrane, debljine, tipa i vaSeg nacina
kuvanja.

Jagnjedi but Jedan nivo L 3 25 min. 250/maks., 70 .90
musaka zatim 190
T zatim 180 ... 190

Curka (5,5 kg) 25 min, 250/maks., 150.. 210

Prilikom kuvanja sa 2 pleha istovremeno, duboki pleh stavite na gorn
* Za sve vrste jela predlazemo da prethodno zagrejete rernu.

(**) Kod kuvanja koje zahteva predzagrevanje, na o Nemojte menjati temperaturu kuvanja nakon

poCetku kuvanja vrSite predzagrevanje sve dok se 5to kuvanje poéne u rezimu "Sporo
simbol temperature(8) ne dostigne najvisi nivo. kuvanje".
Tabela vremena Kuvanja za sporo kuvanje
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Ne otvarajte vrata za vreme kuvanja u
rezimu "Sporo kuvanje".

lzvrSite predzagrevanje 6-7 minuta.

Belo/crveno meso mora da se okrene U posudi pre kuvanja dok se ne skuva.
Pasulj mora da se blanSira 30 minuta pre kuvanja. Mozete koristiti i pasulj iz konzerve.
Pokrivanje posude za kuvanje ¢e povecati efikasnost kuvanja.

Saveti za pecenje kolaca

Ako je kola¢ previSe suv, povecajte
temperaturu za nekih 10 i skratite vreme
pecenja.

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

Ako je kolaC previSe taman na povrsini,
stavite ga na donju policu, smanjite
temperaturu i produZite vreme pecenja.
Ako je dobro ispecen iznutra ali je lepljiv
spolja koristite manje tecnosti, smanjite
temperaturu i produZite vreme pecenja.

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 raduna da debljina
testenine koju ste pripremili ne premasuje
dubinu pleha.

Ako gorniji sloj testenine dobije braon boju,
ali donji deo nije ispecen, postarajte se da
se prevelika koli¢ina sosa koji ste upotrebili
za testeninu ne nalazi na dnu testenine.
PokuSajte da sos ravnomemo raspodelite na

sve slojeve testa i na povrSinski sloj radi
podjednakog pecenja.

esteninu pecite u skladu sa rezimom i
emperaturom, koji su navedeni u tablici
kuvanja. Ako donji deo jo$ uvek nije dovoljng|
ispeCen, slededi put pleh postavite za jedan
nivo nize.

Saveti za kuvanje povréa

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

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

Kako rukovati rostiljem

UPOZORENJE

Zatvorite vrata rerne za vreme pecenja
na rostilju.

Vruée povrSine mogu da prouzrokuju
opekotine!

Switching on the grill (Paljenje rostilja)

1.

Pritisnite taster UKI}./Isk. (14) oko 1 sekunde
da biste ukljucili rernu.
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2. Zaokrenite malo dugme za Izbor programa (1)
na levo ili na desno da biste podesili funkciju
rostilja.

3. Zaokrenite malo dugme za
povecanje/smanjenje temperature (2) na "+
ili =" da biste podesili temperaturu kuvanja.

Gasenje rostilja

1. Pritisnite taster UKIj./Isk. (14) oko 2 sekunde
da biste iskljucili rernu.

Polozaj police o Y\e koristite gornju policu za peenje na

Efikasnost rostilja ¢e se smanijiti ako se reSetka 1 jJosti.

za rostilj oslanja na zadnji deo reme. Namestite

reSetku za rostilj na prednji deo police i uglavite

je uz pomoc vrata kako bi se postigla veca

efikasnost pecenja na rostilju. Hrana koja nije podesna za pecenje na
rotilju moZe da prouzrokuje poZar. Za
pecenje na rostilju Koristite samo hranu

koja je prikladna za intenzivnu toplotu
rostilja.

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

Tabela vremena kuvanja za pecenje rostilja
_Pecenje na elektricnom rostilju

20..25 min.

Jagnjedi kotlet 20..25 min.

zavisno od debljine
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[ 0drzavanie 1 nega

Opste informacije

Servisni vek trajanja ovog proizvoda ¢e se
produZiti i uCestali problemi ¢e se smanjiti ako se
uredaj redovno Gisti.

OPASNOST:

Iskljucite proizvod iz struje pre nego Sto
zapoCnete radove odrZavanja i iScenje.
Postoji opasnost od elektricnog udara!

OPASNOST:

Pre CiSCenja saCekajte da se proizvod
ohladi.

Vruée povrSine mogu da prouzrokuju
opekotine!

e Temeljno o€istite uredaj posle svake
upotrebe. Na taj nain ¢e biti moguce lakSe
ukloniti ostatke od kuvanja i izbe¢i njihovo
obgorevanije pri sledecoj upotrebi uredaja.

e ZadiScenje nisu potrebna specijalna
sredstva za GiScenje. Koristite toplu vodu i
teCnost za pranje, meku tkaninu ili sunder
za CiScenje uredaja i obriSite ga suvom
tkaninom.

e Uvek se pobrinite da viSak tecnosti nakon
¢iScenja bude temeljno obrisan i prosipana
tecnost odmah uklonjena brisanjem.

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

Prilikom upotrebe nekih deterdzenata ili
sredstava za CiS¢enje mogla bi da se oSteti
povrsina.

Ne koristite agresivne deterdZente,
praSkove/tecnosti za Ciscenje ili oStre
predmete tokom Ciscenja.

Ne Koristite paroistace za ¢iScenje uredaja
da ne biste izazvali elektriéni udar.

©]

CiSéenje komandne table
Komandnu tablu i obrtnu dugmad ocistite
vlaznom krpom i osusite brisanjem.
Ne uklanjajte komandne tastere / dugmad
radi iS¢enja komandne table.
Komandna tabla moZe da se oSteti!

CiSéenje rerne

Za CiScéenje bocnog zida

1. Uklonite prednji deo bocne police tako Sto
¢ete ga povuci od bognog zida.

2. Uklonite potpuno bo¢nu policu povlaceci je
prema sebi.

Piroliticko samog¢iSéenje

OPASNOST:
Vruée povrSine mogu da prouzrokuju

opekotine!

Ne dodirujte proizvod i udaljite decu za
vreme samociSéenja. Sacekajte najmanije
30 minuta pre uklanjanja ostataka.

Rerna ima piroliticko samocCiS¢enje. Rerna se
zagreva na oko 480 °C, a postojeca prijavstina
se sagoreva. MoZe da dode do stvaranja jakog
dima. Obezbedite dobru ventilaciju. Pirolizu treba
koristiti nakon svake desete upotrebe rere.

1. Uklonite sav pribor i dodatne delove iz rerne.
Kod modela sa bo¢nom policom: nemojte
zaboraviti da izvadite bocne police.

2. Pre ciklusa CiS¢enja uklonite svu prijavstinu
sa spoljnih povrsina koristeci viaznu krpu.
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Ne Cistite zaptivac vrata.
aptiva¢ od fiberglasa je veoma osetljiv
i lako moZe da se oSteti.

U slugaju oStecenja na zaptivnoj gumi
vrata rerne, zamenite je novom iz
ovlaSc¢enog servisa.

3. "Pyrolysis" (Piroliza)??: Izaberite pirolitiCku
e funkciju (samociscenje).

222€COSqvetuje se upotreba funkcije
ekonomicnog ¢iS¢enja ako rerna nije mnogo
prijava.

Ako se ova funkcija koristi pri velikom zaprljanju,
¢iScenje nece biti dovoljno Za takve slucajeve,
piroliticku funkciju ::: treba primeniti nakon

zavrSenog ciklusa fteco ekonomicnog Ciscenja.

Na displeju se prikazuje vreme samociséenja. To
vreme se ne moze podeSavati.
Kraj ciklusa samogiScenja moze da se podesi.

Removing the oven door (Skidanje

vrata rerne)

1. Otvorite prednja vrata (1).

2. Otvorite stezaljke na kucistu Sarke (2) sa
desne i leve strane prednjih vrata tako Sto
¢ete ih pritisnuti nadole, kao Sto je
ilustrovano na slici.

Neke ptice su veoma osetljive na
isparenja koja se oslobadaju za vreme
ciklusa samociS¢enja. Uvek sklonite
ptice u drugu zatvorenu i dobro
provetravanu prostoriju. Pobrinite se da
se kuhinja dobro provetrava za vreme
ciklusa samociscenja.

4. Vrata rerne se ne mogu otvoriti i simbol brave

I se prikazuje na displeju za vreme
samociScenja. Ona ostaje zakljucana izvesno
vreme po zavrSetku funkcije pirolize. Ne
primenijujte silu na bravu za vrata sa rucicom

dok simbol brave - ne nestane.
5. Nakon ciklusa CiS¢enja, talog prijavstine
uklonite rastvorom vinskog sirceta.
Ciscéenje vrata rerne
Za CiSc¢enje vrata rerne, koristite toplu vodu i
teCnost za pranje, meku tkaninu ili sunder za
CiScenje uredaja i obriSite ga suvom tkaninom.
Ne Kkoristite oStra sredstva za CiScenje ili
rde metalne strugaCe za CiS¢enje vrata

rerne. Oni mogu da izgrebu povrSinu i uniste
staklo.
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1 2 3
1 Prednja vrata
2 Sarka
3 Rerna

; 1 2 3

3. Prednja vrata pomerlte do pola.

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

Korake nacinjene prilikom procesa skidanja
reba ponoviti obrnutim redosledom da bi se
instalirala vrata. Ne zaboravite da zatvorite

stezaljke na kuciStu Sarke kada ponovo
namestate vrata.




Skidanje unutrasnjeg stakla na

vratima

Unutradnja staklena ploCa u vratima rerne moze
da se izvadi radi ¢iScenja.

1. Otvorite vrata rerne.

1 Plasti¢an deo

2 Okvir

2. Povucite prema sebi i skinite plasticni deo
koji je instaliran na gornjem delu prednjih
vrata (1).

51234

1 Innermost glass panel (Najdublja staklena
ploca)

Druga unutra$nja staklena plo¢a

Tre¢a unutradnja staklena ploCa

Outer glass panel (Spoljna staklena ploca)

Plastic glass panel slot-Lower (Plasticni Zleb za
staklenu ploCu-donji)

O~ W N

Kao Sto je prikazano na slici, lagano podignite

najdublju staklenu plo¢u u pravcu A i izvucite je u

pravcu B.

4. Ovaj postupak ponovite za uklanjanje druge i
trece staklene ploce.

Prvi korak u montiranju vrata je reinstaliranje
druge i trece unutradnje staklene ploce (2, 3).
Kao $to je prikazano na slici, stavite oZlebljeni
ugao staklene ploce tako da se osloni na
oZlebljeni ugao plasticnog Zleba.

PoSto se druga i tre¢a unutraSnja staklena ploca
mogu medusobno zameniti, redosled njihovog
postavljanja nije vazan.

prilikom instaliranja najdublje staklene ploce (1),
uverite se da je Stampana strana ploce okrenuta
prema drugoj staklenoj ploci.

Vazno je da uglavite donje uglove svih
unutrasnjih staklenih plo¢a u donje plasticne
Zlebove (5).

Gurajte plasticni deo prema okviru dok ne Cujete
"KliK".

Nakon CiScenja, sve staklene ploce se
moraju ponovo ugraditi.
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Zamena sijalice u rerni Ako va$a rerna ima okruglu sijalicu:
] 1. Iskljucite proizvod iz struje.
OPASNOST: . . . 2. Stakleni poklopac okrecite suprotno smeru
Pre zamene sijalice u rerni uverite se da . U

je proizvod iskljucen iz struje i ohladen
radi izbegavanja opasnosti od
elektricnog udara.

Vruée povrSine mogu da prouzrokuju
opekotine!

ijalica u rerni je specijalna elektriCna

sijalica koja je otporna na temperature do 3. lzvucite sijalicu rerne iz njenog g
300 °C. Pogledajte Tehnicke specifikacije, zamenite je novom.

strana 10 za viSe detalja. Sijalice za rernu 4. Namestite stakleni poklopac.
moZete nabaviti kod ovlaS¢enih servisera.

PolozZaj sijalice moze da se razlikuje od
poloZaja na slici.
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Otklanjanje kvarova

e Kada se zagrevaju metalni delovi, moze doci do njihovog swenjé i izveSnog Suma. >>> To nije
kvar.

e Osigura¢ napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u Kutiji sa osiguracima.
Ako je potrebno, zamenite ih ili ih resetujte.
Proizvod nije prikljuCen na (uzemljenu) utiCnicu. >>> Proverite utikac.
Dugmad/obrtna dugmad/tasteri na kontrolnom panelu ne funkcionidu. >>> "MoZda je ukljucena
blokada tastera. Iskljucite je. (Pogledajte. Using the keylock (Koriscenje kijuca), strana 24 )
Sijalica u rerni ne radi.
e Sijalica u rerni je u kvaru. >>> Zamenite Sijalicu u rerni.
e Nema struje. >>> Proverite da Ii ima struje. Proverite osigurace u Kutiji sa osiguracima. Ako je
potrebno, zamenite ih il ih resetujte.

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

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

Posavetujte se sa ovlaS¢enim serviserom ili
distributerom na mestu kupovine proizvoda
ukoliko ne moZete da reSite problem i pored
primene navedenih uputstava. Nikad ne
pokuSavajte sami da popravite neispravan
proizvod.
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