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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.
i@ Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

C€

This product was manufactured using the latest technology in environmentally friendly conditions.
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tl 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 |fthe product has a failure, it
General safety should not be operated unless it
¢ 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
¢ |[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 |f 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.

e 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 (Qven 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 Flectrical 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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BGeneralinformation

Overview
7 6

8

9
1 Control panel 6 Shelf positions
2 Wire shelf 7 Top heating element
3 Tray 8 Lamp
4 Handle 9 Fan motor (behind steel plate)
5 Door

5 4

Program selection knob

Digital timer

Temperature-time increase/decrease button
Menu button

ON/QFF button

O MWD =
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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 tray
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Technical specifications
Voltage / frequenc 229~240 V-50H
3 e

s ‘esn:

Cable type / section HOSW-FG
3x15 mm?

Cable Jengh

Exiernal dimensions theight / width / depth 595 mm/594 mm/a67 mm
Installation dimensions (height / width / depth

Grill power consumption

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

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

** See. Installation, page 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,

» Nigures in this manual are schematic and
1 these values may vary.

may not exactly match your product.
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Kl 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
minimumy.

Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a
shelf must be installed between oven and
drawer.
e Carry the appliance with at least two
persons.
Do not install the appliance next to
refrigerators or freezers. The heat emitted
by the appliance will lead to an increased
energy consumption of cooling appliances.

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

550

el

595
m/ 2
* min. electrician while using the product with or
Installation and connection 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.

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
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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 |

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)

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

Installing the product

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

3

e Tryto 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.
Defrost frozen dishes before cooking them.

Initial use
Time setting

141312 11

Program selection button

On/Off 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 OB W NN =

— 4 a4
S~ w D = O
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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 it 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.

2. Close the oven door.

3. Select the highest grill power; see How to
operate the grill, page 27.

4. QOperate the grill about 30 minutes.

5. Turn off your grill; see How to operate the
grill, page 27

o Qomoke 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.

> wno

ISERS
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] 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.

2. When the cooking process is finished, turn
the knob to off (upper) position and press it
inwards.




How to operate the oven

Program selection knob

ON/QFF button

Menu button

Temperature-time increase/decrease button
Press On/Off button (1) for about 1 second to
switch on the oven.
Select temperature and operating mode
Once the oven is switched on, blank function
display appears.

- o~ N =
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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

desired function and will increase the inner

temperature to the set temperature.

» Active heaters and recommended tray position

appears in the Function display.

» If the temperature is not set before,

recommended temperature for the set function

will be displayed in temperature screen.

Function table:

Function table indicates the functions that can be

used in the oven and their respective maximum

and minimum temperatures.

Rack positions
Bottom heater
Function number
Cleaning position
Boost fan
Boost heater
Operating with fan position
Grill heater
Top heater
0  Keepwarm

—+ O 0 N O O &~ LN —

Function table Retommended

temperature range {°0)
Static
Shatic + Fan
Fan heating
50
Pizza
Full gril
Grill

Fai heating - slow B

40-220
e 8

Bottom heating
Warm keeping

« YMaximum adjustable cooking time in modes
lexcept warm keeping is limited with 6 hours
due to safety reasons. Program will be

cancelled in case of power failure. You must
reprogram the oven.

[

hile making any adjustment, related
symbols on the clock will flash.

S

19/EN



Current time cannot be set while the oven is
operating in any function, or if semi-
lautomatic 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

I —

r

r

3P
<
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

r

r

o |
I N

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.

(<]
ARl e

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 I R —
rvvvv

4ar
r
<
P

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 N g ™

r
4P
r
<
r

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

10.

11.

12.

e Putsmall 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

>
Lg
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

Fyvyye

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

i
L)
IE éN

Used for keeping food at a temperature
ready for serving for a long period of time.
Operating with fan

21/EN



The oven is not heated. Only the fan (in the in the cleaning section to use this function
rear wall) is in operation. Suitable for see, page 28.
thawing frozen granular food slowly atroom 14, Pyrolysis

temperature and cooling down the cooked (
food. r
13. Pyrolysis - economy mode r |
| F N
v r 52
r /.\ | 2ee
Il: . This function allows the oven to clean itself
I o0 at a high temperature. Read the description
in the cleaning section to use this function
This function allows the oven to clean itself see, page 28.

at a high temperature. It is recommended
for lightly soiled ovens. Read the description
How to operate the oven control unit

3 4 5 6 7 8

1413 12 11 10 9
1 Program sglection button Enable semi-automatic operation
2 On/Off button In this operation mode, you may adjust the time
3 Function display period during which the oven will operate (cook
4 Time Indicator Field time).
5 Keylock symbol 1. Press On/Off button (2) to switch on the oven.
6  Temperature Indicator field 2. Twist the Program Selection knob (1) slightly
7 Menu button to right or left to set the desired operating
8  Temperature-Time Adjustment button mode. o
9 Booster (rapid pre-heating) indicator 3. When the oven is switched on, press Menu
10 Oven Inner Temperature symbol button (7) with short intervals to activate the
Cooking Time symbol (14).
11 Clock symbol . X .
4. Twist the Temperature-Time Adjustment
12 Alarm symbol R ——
- knob (8) to "+"or "-"slightly to set the
13 End of cooking time symbol cooking time
14 Cooking time symbol g .
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» 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
lautomatic 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).
» "ONn" 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. Itis 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.

141312 11
12 Alarm symbol

13 End of cooking time symbol
14 Cooking time symbol

Using the clock as an alarm

Program selection button

On/Off button

Function display

Time Indicator Field

Keylock symbol

Temperature Indicator field

Menu button

Temperature-Time Adjustment button

Booster (rapid pre-heating) indicator
0 Qven Inner Temperature symbol
1 Clock symbol

— = O 00 N O O &~ W N =

24/EN

10 9

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

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

o Y /Ne timings in this chart are meant as a
uide. 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.

alarm time.

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

Il"‘l approx. In miin.
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oo
then 190
then 180 ., 190
then 180 100

then 180 190
~
themao 190
e e e e
* It is suggested to perform 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.

— Cabking level number - Rack position Temperature (°C) Cabking fime
approx. in min.
e o0 ol | 5 [ W | mom

Do not open the door during cooking in Slow
cooking mode.

(O8]

Lo e e
oo Joewd [ 5 | | m | aow
T 1 i . i P
W Twes [ Jol T3 T @ mo.w
T e e e e
- == = @ - =
paper

i v e
e e
G e D e e e

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 Tlps for baking pastry

e |fthe 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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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
the pastry is not too much at the bottom of

the pastry. Try to scatter the sauce equally

between the dough layers and on the top of
pastry for an even browning.

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

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

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

Switching on the grill

1. Press On/Off key (14) for about 1 second to
switch on the oven.

2. Twist the Program Selection knob (1) slightly
to right or left to set the grill function.

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

Cooking times table for grilling
Grilling with electric grill

Switching off the grill
1. Press On/Off key (14) for about 2 second to
switch off the oven.

Rack positions

Grill performance will decrease if the wire grill
stands against rear part of the oven. Slide your
wire grill to the front section of the rack and
settle it with the help of the door in order to
obtain the best grill performance.

» Y00 not use the top rack for grilling.

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.

20..25 min.*

.
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(] Maintenance and care

General information

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

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.

« Y00 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" $2¢ Select the pyrolitic function

e (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
. 000 . .
function ¢¢¢ should be applied after economic
. 000 ‘e
cleaning 222€€0 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 hirds 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.
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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

Outer glass panel

Plastic glass panel slot-Lower

OB~ W N =
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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!

« N /heoven 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.

EPOSition 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.

31/EN



Troubleshooting

> 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.

Oven lamp is defective. >>> Replace oven lamp.

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

e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function ana/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 npoyeTeTe TOBa PLKOBOACTBO 32 ynoTpe6a.

YBaxaemu Kynysayo,

Bnarogapum Bu, Ye n3bpaxte npoaykta Ha dvpmata BEKO. HapsiBame ce, ye wwe nonyuute
Bb3MOXHO Hal-000py pesynTaTv OT 13NON3BaHeTO Ha MPOAYKTa HU, NMPOV3BEdeH No Hal-
BUCOKOKAYECTBEHM 1 MOAEPHU TeXHOMNOrU. 3aToBa BM MOMMM [ia NpoYeTeTe TOBa PHKOBOACTBO 3a
ynoTpeba 1 Bcu4KaTta ro ChbTCTBALLA AOKYMEHTALWS BHUMATENHO Npeay fa u3nonasarte ypeaa, a
crnef ToBa v 3anaseTe 3a cnpaska B 6belle. AKo MPeoTCTbUTE NPOAYKTa Ha Apyr notpebuten, To
ro npepainTe 3aefHO C PbKOBOACTBOTO 3a ynoTpeba. Criegsaiite BCUYKM yKasaHns U MH(OpMaLms B
PBKOBOACTBOTO 3a ynoTpeba.

MomHeTe, Ye TOBA PHKOBOACTBO 3a ynoTpeba Moxe Aa € 3a HsKomnko Mogena ypeaa. Pasnukute
Mexzay MOAENUTE Ca YyTOYHEHW B PbKOBOLCTBOTO.

O6sicHeHUe Ha CUMBONUTE

B TOBa pBHKOBOACTBO Ca U3NON3BaHU CEAHMTE CMBOM:

BaxHa vHdopmaLms unm nonesHu
cbBeTY 3a ynoTpeba.

MpeaynpexaeHue 3a puck 3a XueoTa
WU MMYLLECTBOTO.

76\ MpenmynpexaeHve 3a TOKOB yaap.

MpeaynpexaeHne 3a puck oT noxap.

MpeaynpexaeHue 3a ropelua
MOBBLPXHOCT.

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

Ce Made in TURKEY
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{ Baxnu ykasanus v npegynpexaeHus 3a 6e3onacHocT u

OlNa3BdHe Ha OKOJlHATa cpefad

To3u pasgen cbabpka ykasaHns 3a
Be3onacHoCT, KOUTO LLe BN
nomorHat aa m3berHeTe pucka ot
HapaHsiBaHe 1Ny NoBspesa.
Hecna3BaHeTo Ha Te3u ykasaHus
npaBy BCAKAKBY rapaHLmm
HeBanuaHw.

O6wa 6e3onacHocT

*  YpenobT Moxe Aa Obae nonssat
OT fela Ha 8 1 noBeYe roauHN 1
OT NNLA C MOHMXKEHN U3NYECKH,
CEH30PHM 1 YMCTBEHM
cnocobHOCTM Uniu Taknea 6e3
OMUT 1 NO3HaHKA, aKo Te ca
Haa3npaBaHy Unu
WHCTPYKTMPaHX OTHOCHO
ynotpebarta Ha ypega n
©e3onaceH HauMH 1 ca HasiCHO
CbC CBbP3aHUTE C TOBA PUCKOBE.
[euarta He 6vBa ga cu urpast ¢
ypeaa. MouncreaHeTo
notpebuTenckata noaapbxka He
6uea ga 6baar u3BbLPLLBAHN OT
feua 6e3 Haasop.

*  MOHTaXbT 1 PEMOHTBT Ha ypeaa
TpsibBa BMHArV Aa ce U3BbPLLBA
OT NpeacTaBUTeNi Ha
0TOPU3NPaHUS CEPBU3.
Mpon3BOANTENST HE HOCK
OTIOBOPHOCT 3a LLeTH,
MPUYMHEHN OT NonpaBeka
N3BBLPLLEHA OT HEOTOPU3NPaHM
nuua, B KOUTO cnyyan
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rapaHuusiTa MOXe a cTaHe
HeBanuaHa. lNpean MoHTaxa
npoyeTeTe BHUMATETHO BCUYKM
WHCTPYKUMN.

He n3nonssaiTe npogykra ako
Aane aedekT unu e Buaumo
NoBpesEH.

Cnep BCsKO nonssaHe
npoBsepsBanTe fanm
(DYHKLMOHANHUTE KonyeTa ca
U3KITHOYEHN.

Enektpnyecka G6e3onacHocT

AKO NpOZYKTLT € NOBPEAEH, TOM
He GuBa [a ce nonsea npeam ga
6bae nonpaeeH B 0TOPU3MPaHMS
cepsu3. CbLeCcTBYBa pUCK OT
TOKOB yzap!

Csbp3BaiiTe ypega camo KbM
3a3EMEH KOHTaKT C MOLLHOCT K
3alyuTa, NocoYeHn B
"TexHuyeckn cneuundukaymmn”
3asemsiBaHeTO TpsibBa Aa ce
Hanpasm OT KBanuhuLmpaH
eNEKTPOTEXHUK, KaTO NPOAYKTLT
ce nonaea cbe unu 6e3
TpaHcdopmatop. drpmara Hu
He HOCW OTrOBOPHOCT 3a
npobnemu, npousTuyaLLy ot
HenpaBuWIHO 3a3eMsBaHe Ha
ypeaa.

Hukora He MWiATe NpoayKTa kaTo
ro nonvBeate Unu npbekaTe B



Boga! CbluecTByBa puck OT
TOKOB yaap!

MMpoaykTbT TpsibBa fa e
W3KITKOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYUCTBAHE M
PEMOHT.

Ako 3axpaHBalmaT kaben Ha
ypeaa e nospegeH, Tpsbsa aa
ce Mnonpasw OT NPOU3BOAUTENS,
HeroB CepBu3eH NpeacTaBuTen
WM KBaNUULMPaH TEXHUK C
Len aa ce u3berHe BCAKaKkbB
PUCK.

YpenowT TpsibBa oa e MOHTUpaH
Taka, 4Ye Aa MOXe HanmbHO Aa
Cce U3KMKYM OT Mpexara.
PasgensHeTo Tpsibsa aa ce
ocurypsisa Unu OT Lencen, unm
OT NPEBKIOYBATESN, MOHTMPAH
BbB (PUKCMpaHaTa enekTpuyecka
WHCTanaums, CbrnacHo
CTpOUTENHUTE Hapeaou.

o BpeMe Ha ynoTpeba, 3agHaTa
yacT Ha oypHaTta ce 3arpsiea.
MpoBsepeTe panu
rasoBarta/enekTpuyeckara
WHCTanaums He ca B KOHTaKT CbC
3aHaTa NoBbPXHOCT; B
NPOTWBEH CryyYal CBPb3KNUTE
MOXe Aa Ce NoBpeasT.

He 3akneLysante 3axpaHealius
kaben mexay Bpatata Ha
(bypHaTa u pamkara v He ro
npekapeanTe Hag
HaropeLleH1Te NOBLPXHOCTY. B
NPOTWBEH Cryyait n3onaumsra

Ha kabena Moxe fa ce CTonu
Aa npean3suka noxap B
CNeACTBMe Ha KbCO ChefyHEHNe.
Bcsika maHunynaums no
eNEeKTPUYECKUTE CLOPHXEHUS 1
CUCTEMU MOXE [a Ce U3BbpLUBA
CaMo OT OTOPU3NPaHH K
KBanupuumpaxu nuua.

B cnyyai Ha kakBaTo 1 a e
noepeaa, U3KIyeTe NPoayKTa n
ro U3KMKYeTe 0T 3aXpaHBaHETo.
3a na HanpasuTe TOBA,
n3kntoyeTe ByLLOHa BKbLYM.
[MpoBepeTe Aanu HanpexeHNeTo
Ha ByLLOHa e CbBMECTUMO C
NpoAyKTa.

BesonacHocT npu n3non3saHeTo
Ha npoAykKTa

YpenwT 1 goceraemmnte My
4acTu ce HarpsiBat npu
ynotpeba. Tpsbea ga ce
BHMMaBa fa He ce aokocsaTt
HarpsaTUTe enemeHTu. leyata
nog 8-roguiiHa Bb3pacT Tpsibea
[ia Ce obpxar fJarney ot ypeaa
OCBEH aKo He Cca Haf3upaBaHu
NOCTOSIHHO.

Hukora He n3nonssaiTe
NpoayKTa ako cTe nog
BMUSIHWETO Ha ankoxon u/unm
APy ONUSIHSBALLW BeLLecTBa.
BHumaBawnTe, korato B CboBeTe
CW MaTe arnkoXoNH1 HanuTKu.
AnKoxosTbT Ce n3napsea npu
BMCOKM TEMMepaTypn 1 MOXe Aa
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npeaunssuka noxap npu
Bb3NiaMeHsiBaHe 0T Aonupa ¢
ropeLyara noBbPXHOCT.

He nocrassinTe HUKaKBK
necHosananumm martepuani B
61130CT [0 NpoAyKTa, Thit KaTo
MOXe Aia Ce HaropeLs 0TCTpaHm
no Bpeme Ha ynotpeba.

YpeabT ce HarpsiBa o BpeMe Ha
ynotpeba. Tpsbea fa ce
BHMMaBa [a He ce AoKocBaT
HarpeBaTennTe BbTPE BbB
(ypHarTa.

[pBbXTE BCUYKM BEHTUMNALWMOHHN
OTBOPY OTNYLUEHM.

He 3arpsisainTe 3aTBOpEHM
KOHCEPBW W CTHKNEHN BypkaHu
BbB (pypHaTa. HangraHeTo,
KOETO LU Bb3HUKHE B
KoHcepBaTa/bypkaHa, MoxXe Aa
[0Befe [0 NyKaHETO My.

He nocraBsiTe TaBw 3a neyeHe,
CbZ0BE WK anyMUHNEBO PONNO
OMPEKTHO BbPXY ABHOTO Ha
(ypHara. AKymyrnmpaHeTo Ha
TONNMHA MOXE Ja noBpeau
OBLHOTO Ha (pypHaTa.

He n3nonasaiite rpybu
abpasnBHM UM METArTHM
CTbpranku 3a NOYNCTBaHe Ha
CTbKneHata BpaTta Ha ypHaTa
Tbi KaTO TE MOraT Aa usapackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Ja foBefe [0 CyynBaHe
Ha CTHKMOTO.

He n3nonagaiTe napoyncTayku
3a NOYMCTBaAH Ha ypeaa, Tbi
KaTo TOBa MOXE [a Npean3Buka
TOKOB yaap.

3nonssainTe padpToBETE KaKTO
e onucaHo B pasgen "Kak ga
paboTuTe C enexkTpuyeckara
ypHa".

He n3nonssaiTe npogykra ako
NPeaHOTO CTHKIO € 3BadeHO
WX HanyKaHo.

[OpbxkaTa Ha pypHaTa He €
CyLINITHA 3a Kbpnn. He
yBECBanTe Kbpnit, PbKaBuLy 1
NogoBHN TEKCTUMHN U3AeNns
KoraTo (oyHKLMS rpun paboTy
npw 0TBOPEHa Bpara.

BuHaru usnonssaiTte
TEPMOYCTONYMBI PbKaBULW NPy
nocTaBsiHe Unu n3BaxaaHe Ha
SCTUA B/OT ropeLyata ypHa.
Mpeaun oanogMeHuTe
namnuykata Ha ypeaa, ce
yBepeTe, Ye TOI e U3KMIOYEH, 3a
Aa ce u3berHe pucka oT TOKOB
yAap.

[Mpeaun noYncTBaLLMS UMK,
NOYMCTETE MPBCOTUATA OTBBH U
BbB BbTPELUHOCTTA Ha (hypHaTa
C NOMOLLTA Ha BRaxeH napuarn.
3BageTe BCUYKM
NPUHALEXHOCTH OT (pypHaTa.
MopewmTe NOBBLPXHOCTH
Morar Aa npUu4YMHAT
narapsaHualHe gokoceante
ypeaa no BpeMe Ha CTpbka



CaMOMOYMCTBaHE U APBXKTE
[euara janeye oT Hero.
3yakaitTe noHe 30 MUHYTK
npeau ba npemaxHeTe
ocTtarbuuTe.

Mo BpeMe Ha NUPONU3HOTO
MOYNCTBAHE MOBBLPXHOCTUTE
MOXeE [a Ce HaropeLUsT noseye
OTKOJIKOTO Npu CTaHZapTHa
ynotpeba. [ipbxTe geuara
Haganeu.

3a HagexHocTTa Ha NnaMbka Ha
NpoayKTa;

LLlencensT TpsibBa aa €
HaMeCTEeH B KOHTaKTa, Taka e
[ia He U3M13aT UCKPMW.

He n3nonssaiTe noBpeeH,
Cpsi3aH Unu yabixeH kabento
W3non3BanTe camo OpUrMHanHMs
kaben Ha ypega.

LLlencenbT He 6uBa fa ce
BKMOYBA B KOHTaKTa aKo e
HaMOKPEH UMW BIaXeEH.

MpenBsuaeHa ynotpeba

Tosn NpoayKT e npeaBuaeH 3a
butosa ynotpeba. Ynotpebara
My 3a TbPrOBCKY Lienn He e
gonyctuma.

Toswn ypep e npegHasHayeH
caMo 3a roTBapckm Lenu. Ton He
bvBa ga ce u3nornassa 3a apym
Lenu, kato Hanpumep
OTONNsABaHE Ha cTasTa.
MMpoaykTbT He buBa aa ce
Nnon3ga 3a 3aTONNSHE Ha YNHUK

nog rpuna, CyLUeHe Ha Kbpnu,
PBKOXBATKW M Ap. BbpXY
APBLXKKATE, 3a CyLUEHE UMK 3a
OTOMnNEeHMe.

UlMpomn3soanTensT He Hocu
OTTOBOPHOCT 3a LeTH,
NPUYNHEHN OT HenpaBusHa
ynotpeba.

®ypHaTa Moxe fa ce n3nosasa
3a pa3mpassiBaHe 1 NeYyeHe Ha
XpaHa.

Be3onacHocT 3a geuarta

BBbHLWHMTE YacTh Ha ypeaa
MOXE [a Ce HaropeLsT npu
ynotpeba. Mankute geua
TpsibBa Aa ce agbpkar ganey ot
ypena.

OnakoBbYHWUTE MaTepuanu ca
onacHu 3a peuara. pbxre
[arney OT Aelara onakoBbYHUTE
Matepuanu. /I3xebpneTe BCUYKH
YaCTyW OT OnakoBKaTa o
npMpoaocLOOPA3eH HauH.
Enektpuyeckute n/mnm ra3osu
ypeau ca onacHv 3a geuara.
[pbxTe feuara ganey ot ypeaa
no Bpeme Ha paboTa 1 He UM
no3BoNsABaNTe Aa CU MrpasT ¢
Hero.

He nocrassnTe BbpXy ypena
npeaMeTH, KOUTO Jelarta Moxe
[a onuTaT Aa LOCTUrHar.

Korato BpaTata e 0TBOpeHa, He
OCTaBSANTE HUKAKBM TEXKM
NpeameTV BbPXY HES U He
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nossossBanTe geuarta ga cagat
BbpXY Hesi. Bpatarta moxe aa ce
W3BBPHE UM NAHTUTE 1 Aa ce
noBpeasT.
WU3xBbpnsHe Ha ocTapenus
npoAyKT

3xBbpnieTe octapenns npogykT no
ekocbobpaseH HauwH.

TO3M NPOAYKT HOCK CeNeKTUBEH
CMMBOI 3a COpPTUPaHe Ha
OTnagbLUMUTE OT eNEKTPUYECKO Y
enekTpoHHo obopyasaHe (OEEQ).
ToBa 03HayaBa, Ye T031 NPOAYKT
TpsibBa aa 6bae obpaboTeH B
CbOTBETCTBME C EBponeinckata
ovpektuea 2002/96/E0Q, 3a pa 6bae
peuvKnnpaH v pasrnobeH n aa ce
ceefe 40 MUHUMYM BAVNSIHUETO My
BbPXY OKONHaTa cpega. 3a
AOMbAHATENHA MHGOPMaLKs, ce
CBbPXETE C MECTHUTE W
pernoHanHm BnacTu.

ObbpHETE CE KbM MECTHMSA
TbProBew, Uv ronsm LeHTbp 3a
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cbbupaHe Ha oTnagbLy BbB BaLLMs
palioH 3a fa pasbepeTe kak aa
U3XBbPIUTE ypeaa.

Mpean aa n3xsbpnute ypeaa,
oTpexeTe 3axpaHBaluus kaben n
HanpaBeTe 3aknioyarnkara (ako uma
TakaBa) Heu3non3saema 3a fa
nsberHete nanaraHeTo Ha feua Ha
0onacHocT.

MU3xBBbpnsiHe Ha ONaKOBBLYHUTE

maTtepuanu

+  OnakoBbYHWUTE MaTepuanu ca
onacH 3a geuata. [lpwxre
ONakoBbYHWUTE MaTepuanm Ha
Be3onacHo MACTO, U3BBH
AOCTbNa Ha Jela.
OnakoBbYHWTE MaTepuanm Ha
NpoAayKTa ca u3paboTeHu ot
npepaboTBaemu Matepuan.
M3xBbpneTe r1 no noaxoasLy
HauMH 1 copTMpanTe B
CLOTBETCTBUE C YKa3aHWATa 3a
peuuKnpaHe Ha otnagbum. He
M M3XBBPNANTE C HOPManHUTe
6uToBM OTNAgbUM.



E OcHoBHa uH¢opmaums
OO0w, npernen

1 KoHTponeH naxen 6 lMonoxeHns Ha ckapata
2 MetanHa ckapa 7 l'opeH HarpeBaTen
3 TaBa 8 Namna
4 Opbxka 9 MoTop Ha BeHTMnaTopa (3aaHa CToMaHeHa
5  Bpata nova)
5 4

1 [MporpameH cenektop

2 Lindpos Tarimep

3 ByToH 3a yBennyaBaHe/HamansisaHe
BpeMeTO Ha TepmocTara

4 ByToH mMeHio

5 Byton ON/OFF
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C'b.ﬂ'bp)KaHMe Ha naketa

MpenocTaBeHnTe akcecoapy MoraT aa
BapupaT, B 3aBMCUMOCT OT MOena.

BawwmsT npomykT Moxe fia He e cHabeH ¢

BCUYKM NPUHAANEXHOCTU, ONCaHN B
PBbKOBOACTBOTO.

1.  PbKOBOACTBO 3a ynotpeba
TaBa Ha ¢hypHaTa
/3non3ea ce 3a GaHuLK, 3amMpa3eHu
XpaHw 1 ronieMm napyeTa Meco.

3. Obnboka TaBa

W3non3sa ce 3a GaHuum, ronemu napyeta

MeCO, COYHU ACTUA U 3a C'b6VIpaHe Ha
Ma3HWHaTa npu nevYeHe Ha rpun.

4. TaBa 3a keKkc
3anon3ga ce 3a neunBa OT pofa Ha
cnaaku 1 buckeuTy.

5. Manka TaBa Ha ¢hypHaTa

M3anonasa ce 3a Manki nopumu. Tasu Tasa

Ce NoCTaBA BbpXy MeTanHaTa CKapa.

6. TeneH padpt

M3nona3Ba ce 3a neyeHe 1 NocTaBsHe Ha

XpaHa, KOSITO LLe Ce neye B kacepon Ha
KenaHusi eTax.
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MpaBunHo noctaBsAHe Ha TeneHms padpt
¥ TaBa BbpPXY TeNecKonuyHata
eTaxepka.

TeneckonuyHaTa eTaxepka B1 N03BONABA
NeCcHO ja MOHTUpaTe 1 CBansTe TaBuTe U
TeneHus pagt

Korato usnonssate TaBata v TeneHus
padT ¢ TENeckonuyHUTa eTaxepka,
npoBepeTe Aanu WudToBeTe B 3agHaTa
4acT Ha TerneckonuyHaTa eTaxepka ca
3acTaHanu cpeLly KpanwaTa Ha TeneHus
padT v TaBaTa.



TexHnyeckn cneuyundmkaLum

Bonrtax/uecrora 220-240 V ~ 50 Hz

0612 KOHCYMaLINs Ha eHeprus 3.1 kW
vad 16 A

Kaben Tun/ceueHue HO5VV-FG
3x 1,5 Mm?
ILmKuHa Ha kabena MaKkE 2 W

BhHiuHyu pazmepu (BucoduHaliinpudalabnbounda) | 595 mm/594 MM/567 mM

QOcHoBHA dypHa MyntutbyrklinoHansa dbypHa

BiTpetisa naMna 1528 W

EHepriiiHa koHcymal|ist Ha rpuna 2.2 kW

Knac lll

* basosun gaHHN: MHopMaumMsTa BbpXy EHEPruiiHMS eTUKET Ha enekTpuIeckuTe pypHm
€ fazeHa B CboTBETCTBUE CbC cTanaapT EN 60350-1 / IEC 60350-1. Te3u cToiHOCTM ca
onpeaeneHn Npy cTaHAapTHO HAaTOBapBaHe C U3Non3BaHe Ha (PYHKLUN AOMNEH-TOPEH
HarpeBaTen UM BEHTUNATOPHO HarpsiBaHe (ako uma Takuea).
KnacbT eHepruiiHa e(ekTUBHOCT Ce ONpeaens CbrnacHo CrneiHuTe NpUopuTeTU B
3aBUCMMOCT OT TOBa Janu CbOTBETHUTE (hYHKLMM Ca HaMNWYHK B NPOAYKTa UMK He, 1-
oTBEHE C eko BeHTUNaTop, 2- Typ6o 6aBHO roTBeHe, 3- Typbo roTBeHe, 4-
BeHTMNaTopHO ropHO/A0MHO HarpsiBaHe, 5-OpHO 1 JONHO HarpsiBaHe.

** Bux. MoHmax, cmp. 12.

& N eXHUYEcKUTE CrieyndukaLmum Moxe fa & Y CTOMHOCTTE NOCOMEHM BBHPXY ETUKETUTE
Ebaat npomeHeHu 6e3 npefynpexaeHue ¢ Ha npojyKTa Unu B NpapyXvTenHaTa
Lien nofobpsBaHe KaYeCTBOTO Ha IIOKYMEHTaLWS Ca NOoMyYeHn B
npoaykTa. nabopaTopHM YCNoBUS Npu Cra3BaHe Ha

CBLOTBETHUTE CTAHAAPTMW. Te3n CTOMHOCTY
MOKe []a BapupaT B 3aBUCUMOCT OT

OUTYpITE B T0BA PHKOBOCTEO CA ycrnosusTa Ha paGoTa 1 OKorHaTa cpefa

CXeMaTIYHI M MOXE Aa He CbBnaaar Ha MpoAykTa.
OYHO C BALLIASI MPOAYKT.
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MoHTax

lMpogykTsT TpsbBa ga ce MOHTMpa OT
KBanMuLmMpaH CneuyanmcT B CbOTBETCTBYE C
TeKyLMTe 3aKOHOBU pa3snopentu. B npoTveeH
Cny4an rapaHuusTa cTaBa HeBanuaHa.
[MpoM3BOAUTENST HE HOCK OTTOBOPHOCT 3a
LT, MPUYMHEHN OT NOMPaBKa M3BbPLUEHA OT
HEOTOpM3MPaHM N1La, B KOMTO Criyyain
rapaHuusTa MOXe Aa CTaHe HeBa.

[MogroToBkaTa Ha MACTOTO U CBbP3BaAHETO
Ha €NEeKTPNYECTBOTO U ra3ta 3a npoaykra
ICa OTFOBOPHOCT Ha KNeHTa.

ONACHOCT:

YpenbT TpsibBa fa Obae MOHTVPaH B
CbOTBETCTBYE C BCUMKM MECTHM Hapeaoun
OTHOCHO ra3oBUTE U/ eNEKTPUYECKN

ypeau.

ONACHOCT:

MMpeav moHTaxa, pasrnesanTe
npoayKTa 3a BuauMn gedektyt. Ako
¥IMa TaKkuBa, TO He o MOHTMpaTe.
lMoBpeaeHUTe NPOAYKTU BOASAT 10 PUCK 3a
BesonacHocTTa.
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Mpean MoHTaxa

YpennT e npefHasHayeH 3a MOHTUPaXx B

KyXHuUTe, NpeanaraHu B Thprosckata Mpexa. Ot

ypena o cteHnTe n mebenuposkaTa Tpsibea fa

ce octaBm obe3onacutenHa auctaHups. Buxre

curypata (CTONHOCTUTE Ca B MM).

*  M3non3BaHuTe NOBLPXHOCTU, CUHTETUYHU
namvHaTV 1 nenuna Tpsibea aa ca
TonnoycTonumsn (MuHUMym 100 °C).

*  KyxHeHckuTe WkadoseTe TpsbBa Aa ca
NOCTaBEHW Ha PABHO M [1a Ca HEMOABUXHMW.

+  Ako nog cypHaTa uma Yekmemxe, Tpsibaa
[ia ce MOHTUpa padhT MEXY YeKMEeDKETO
¥ (pypHaTa.

*  HoceTe enekTpoypeaa Hail-Masnko ¢ Apama
4OBEKa.

He MoHTVpaiiTe ypeaa Ao XnaaumHuLmM v
bpusepu. TonnmHaTa, u3nbyBaHa ot

pena, e NoBuLLW KOHCyMaLmusaTa Ha
€TeKTPOoeHePrna Ha oxnaxauTenHuTe
Tena.

He xBawyaiiTe 3a BpaTaTta Wnm apbxkara
Npy NpeHacsHe Ha ypeaa.

KO ypeabT pasnonara ¢ MeTasnHu

pbXKu, NpubepeTe 06paTHO APBKKUTE B
CTpaHWYHUTE CTEHU Crieq kaTo
npemecTuTe ypeaa.




MUH.
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590

595

et

< 500

550

*

MUH.

WMHcTanauusa n cBbp3BaHe
*  YpepbT TpsibBa ga Obae MOHTMpaH B
CbOTBETCTBME C BCUMKW MECTHU HAapeaou

OTHOCHO Fa30BUTE 1 ENEKTPIYECKM YPEau.

CBbp3BaHe KbM eNeKTPU4ecTBOTO
CBbpKeTe NPofyKTa CbC 3a3eMeH KOHTaKT,
3alLMTEH ¢ BYLIOH C NOAXOAALL KanauuTerT,
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KaKTO € yKasaHo B Tabnnua "TexHU4eckn
cneuvdvkaummn”. 3asemsiBaHeTo TpsibBa fa ce
Hanpaeu OT KBanuULMpaH eNeKTPOTEXHUK,
KaTo NPOAYKTBLT CE NON3Ba CbC MM 6e3
TpaHcopmaTop. PrupMata Hu He Hocw
OTTOBOPHOCT 3a LeTH, MPUYMHEHM OT
ynoTpebata Ha npoaykTa 6e3 HanpaBeHo
3a3eMsBaHe Ha MHCTanauusiTa B CbOTBETCTBUE
C MECTHUTE pa3nopenou.




l OMACHOCT:
YpenwT TpsibBa fa 6bae CBbp3aH KbM

eneKTpuYeckaTa Mpexa ot
OTOpW3MpPaHo 1 KBanUMUUMpaHo
nuue. MepuoabT Ha rapaHuysiTa Ha
ypena 3anoysa easa crief npasuneH
MOHTaX.

MpOMaBOAMTENAT HE HOCM OTFOBOPHOCT 38
LIETY, MPUYMHEHI OT nonpaBka
U3BBPLLEHA OT HEOTOPUNPAHY ML,

l ~ OMACHOCT:
3axpaHBaLmaT kaben He 6uBa pa ce

3awunea, nperbsa unu aa gonupa
ropeLyuTe YacTu Ha ypeaa.
lMoBpeneHusT 3axpaHBaLyy kaben psbsa
[ Ce NoLMEHM OT KBanudmLypaH
€NeKTPOTEXHUK. B npoTuBeH cnyyai
CbILIECTBYBA PUCK OT TOKOB YAap, KbCO
CbeanHeHne nnm noxap!

+  [pu cBBbP3BaHETO TPsIOBA fa ce cna3sart
LbPXaBHUTE Hapeaow.

«  [laHHnTe Ha 3axpaHBaHeTo TpsibBa Aa
OTrOBapsAT Ha AaHHWUTE, ONKCaHU BbPXY
eTukeTa Ha ypepa. OTBOpeTe npeaHarta
BpaTa 3a Ja BuauTe eTuKeTa.

«  3axpaHBawmAT kaben Ha ypefa Tpsibea aa
0TroBaps Ha CTOMHOCTWTE B Tabnuua
"TexHU4ecku cneLudukaLmmn”.

OMACHOCT:

Mpenoy fa 3anovHeTe KakeaTo M aa e
paboTa no enekTpuyeckara
VHCTanauus, uskmnioyeTe ypeaa ot
3axpaHBaHeTo.

ChbluyecTByBa puck OT TOKOB yaap!

CBbp3BaHe Ha 3axpaHBawmsa kaben

1. He Moxe [ia pa3kaumTe BCUYKM NOMIOCK Ha
eneKkTpo3axpaHeaHeTo, TpsibBa aa
CBbPXeETe AUCKOHEKTOP C NMOHE 3 MM
KOHTaKTHO pa3cTosiHue (ByLIOoHN,
obe3onacsBaL NPeKbLCBAYM, KOHTAKTOPH)
11 BCVIMKM MOMIOCK Ha AMCKOHEKTOpa TpsibBa
Ja ca bnn3o 1o (He HafL) ypena B
CbOTBETCTBME C AnpekTuBuTe Ha VEE.
HecnasBaHeTo Ha Te3u yka3aHus MoxXe fa

posefe Ao npobnemm B pabotata Ha ypega,
KaKTO 1 [ia HanpaBsiT rapaHuusTa My
HeBanuaoHa.

MpenopbyBa ce AOMbIHATENHA 3aLyMTa Ypes3

NpekbCcBaY Ha OCTaTbYHMS TOK.

Ako ¢ npopyKTa e focTaBeH kaben:

_____ TEPMUHANE
H BOK
f | CuH
L

KA®AB _H \\ J )

SENEH/
Xbar

3AXPAHBALL
KABEN

N

3a eaHochasHa Bpb3Ka, CBbPKETE XKuLmTe
KaKTO € NoKa3aHo no-Aony:

Kadbsie/uepeH kaben = L (®asa)

CwH/cuB kaben =N (Hyna)|
+  3enen/xbnT kaben= (E) = (3aseMeH)
MoHTax Ha npoaykTa
1. Tnb3HeTe ypHaTa B WKada, HamecTeTe 1
obesonaceTe Ha MSICTO KaTo NPOBepuTe Aa
He 61 3axpaHBalLusT kaben Ja e npeyynex
VMK 3aKNELLEH.

3akpeneTe pypHaTa ¢ 2 BUHTa, KaKTO €
noKasaHo Ha UncTpauysTa.
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3a npoaykTu ¢ oxnaxgall BeHTURaTop

1 Oxnaxpaaly, BeHTUnaTop
2 KoHTponeH naxen
3 Bparta

Brpa,qumm OoXnaxgall BEHTMNaTop oxnaxmia
KaKTO BrpageHunaT LI.IKa(b, Taka 1 npefHaTta 4Yact

Ha ypesa.

®uHanHa npoBepka

1. BknioueTe 3axpaHBalLys kaben v BKnoveTe
fywwoHa Ha ypepa.

2. TlpoBepeTe PyHKUMUTE.

Eb.qemo TpaHcnopTMpaHe
3anaseTe OpUNHANHMS KaLOH Ha
NpOAYyKTa U IT0 NPEHaCsIATe B HEro.
CrepBaiiTe ykasaHusiTa BbpXY KalloHa.
AKO He CTe 3anasuni OpUriMHanHus KaLloH,
OnakoBaiTe ypesia B HAMOH C MexypyeTa
11 TO 3aneneTe NibTHO.

+  3a panpegnasuTe TeneHata ckapau
TaBaTta Aa He NOBpeasT BpaTata,
nocTaBeTe kKapToHeHa NeHTa o1
BbTpeLLHaTa YacT Ha BpaTaTa, Taka ye Aa
CE M3PaBHY C NOMOXEHNETO Ha TaBuTE.
3anenete BpaTaTa Ha (pypHaTa KbM
CTPaHWN4HUTE CTEHMU.

+  He xBalwaitte 3a BpaTaTta unu Apbxkata
npyW NpeHacsHe Ha ypesaa.

OxnaxgallyMsT BEHTUNATOP NPOAbITKaBa
a pabotu okono 20-30 MuHyTH cneq kaTo

ypHaTa e U3KnodeHa.

He nocTaBsiiTe HUKakBM NPeLMETU BBPXY
npoayKTa 1 ro NpeHacsiite B M3NPaBEHO
NONOXEHME.
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OrnepaiiTe NpofyKTa OTBBLH 3a
EBEHTYamHW NOBPEAYN NPY NPEHACSHETO.




Pl NoaroToska

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
CrepBallaTa nHdopmaLms LLe BY NOMOrHaT Aa
u3nonasare enekTpoypeaa no ekonornieH
Ha4YH 1 a CNecTaBaTe eneKkTPOeHeprus:

*  A3nonssaitTe TbMHO OLIBETEHU W
emalinupanu NoKPUTA Ha CbaoBETE 3a
neyeHe, Thil kKaTo Te Npeaasat no-gobpe
TONNMHaTa.

+  Axo B pbKOBOACTBOTO 3a ynoTtpeba unn B
peLienTaTa ce Npenopbysa Aa U3BbpLINTE
onepauusTa nofrpssaHe [okato
NpUroTBATE ACTUATA CU, TOrasa s
HanpaseTe.

*  He otBapsiiTe YecTo BpaTtaTa Ha ypHaTta
no BPEMe Ha roTBeHe.

2 3

*  AKO € Bb3MOXHO NpUroTesamnTe
€[IHOBPEMEHHO MOBEYe OT e4HO ACTVE BbB
typHata. Moxe [a roteuTe KaTo
nocTaBuTe ABa Cbja BbpXY TeneHaTa
ckapa.

+  [lpuroTBsiATe NOBeYe ACTUS €AHO Cneq,
apyro. ®ypHaTa Beye LUe e HaropeLleHa.

+  MoxeTe fa cnectuTe eHeprus kaTo
U3KMIOUNTE GhypHaTa HAKOMKO MUHYTH
npeau kpasi Ha BpeMeTo 3a roteeHe. He
0TBapsTe BpaTaTa Ha (hypHara.

+  Pa3wvpaserte 3ampaseHuTe xpaHu npeau
[ia v croTauTe.

MbpBo nonsBaHe
MbpBOHaYanHa HacTPoMKa Ha Yaca
4 5 6 7 8

141312 11

ByToH 3a n36op Ha nporpama

ByTon Bkn/U3kn

[ucnneit yHKumm

lMone-uHavkaTop Ha BpeMeTo
CumBon 6nok1paHe Ha KnasuLu
lMone-uHavkaTop Ha TemnepaTypaTa
ByToH mMeHio

ByToH 3a perynupaHe Ha Temnepatypara-
BPEMETO

9 VHaukaTop 3a 6bp30 3arpsiBaHe
10  CumBon 3a BbTPeLLHa TemnepaTypa BbB

dypHaTa
11 CMMBON YaCOBHYUK

12 Cwmson anapma
13 CwmBon 3a kpait Ha BPEMETO Ha FOTBEHE
14 CumBon 3a BpPeMe Ha roTBeHe

0 N O oW -

10 9

1. 3aBbpTeTe KONYETO 3a perynmpaHe Ha
Temnepartypara (8) fo + vwnv — 3a ga
HacTpouTe Yaca koraTo ypHaTta 6bae
nycHaTa 3a MbpBW MbT

KO HaCTOSILLMST Yac He e 3afafeH,
HacTpoiikaTa 3a BpEMETO LLe 3anoyHe Aa
ce yBenuyasa ot 12:00. MkoHkaTa Ha
yacosHuka(77) e ce ocseTv 3a aa
noKaxe, Ye HaCTOSILUMAT Yac He e
3apaneH. Cnep kaTo Yaca ce HacTpou,
Ta3n UKOHKA LLE U34e3He.

HacTpoiite yaca cnep ToBa.

1. HatucHete 6yToH MeHio (7) Ha kpaTku
WHTepBanu fokato cumeon Anapma (11) ce
aKTmBwpa.

2. 3aBbpTeTe KOMYETO 3a PerynmpaHe Ha
Temneparypara (8) fo "+" unm "-" neko 3a
[a HacTpouTe TeKyLLMS Yac.
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3amafeHuTe YacoBy HACTPOMKK ce
TMEHST B Cyyait, Ye Toka cnpe. Tpsbea
THOBO /1a C& HAacTPOSIT. TekyLNST Yac He

Moxe Aia 6bae NPOMeHeH KoraTto ce

nonaga HAKos OT PYHKLMMTE Ha dypHaTa.

MbpBOHaYanHo NOYMCTBaHe Ha ypeda

MoBbPXHOCTTA MOXeE Aa Ce MOBPEeam OT
HsIKOM NOYMCTBALLM NpenapaTy 1
MaTepuani.

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

1. TpemaxHeTe BCUYKM ONAKOBBYHM
matepuanu.

2. C mokbp napuan unv reba 3abbpluete
BCUYKM NOBBPXHOCTM M NOACYLLETE.

[MbpBOHaYanHo 3arpsBaHe

3arpelite ypeaa 3a okono 30 MuHYTV 1 crieg,

TOBa ro u3kntoyete. 10 TO3M HAYMH BCSIKAKBY

yTalikn 1 HacnareaHusi, 0CTaHanm oT npoLeca

Ha NpoW3BOACTBO, Lie 6baaT NpemaxHaTy.

MPEOYNPEXOEHWE

lopeLyuTe NOBBLPXHOCTU MOraT Aa
NPUYKHAT u3rapsHus!
YpeabT MOXe [ia € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLyute
ropenku, BbTPELLHUTE YacTy Ha thypHara,
3arpsiBalLuTe eneMeHT! 1 T.H. [ipbxTe
Aeuara Hapaneu.
BuHaru u3nonasaiite TepMOYCTOAYMBY
pbKaBULY NPU MOCTaBSHE UMW M3BaXAAHe
Ha sicTS B/OT ropeluara gypHa.

18/BG

Enektpuyecka cypHa

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

2. 3atBopeTe BpaTaTa Ha pypHarta.

V3bepeTte nosuups "CratuyHo".

4. W3bepeTe Han-BMCOKaTa MOLLHOCT Ha rpuna;

Bwx Kak 0a pabomume ¢ enekmpuyeckama

¢ypHa, cmp. 19

lMycHeTe (hypHaTa 3a okono 30 MUHYTU.

6. Wskniouete dypHaTa; Bk Kak da
pabomume ¢ enekmpuyeckama (hypHa,
cmp. 19

Ipun-cpypHa

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

2. 3atBopeTe BpaTaTa Ha pypHarta.

3. W3bepeTe Hait-B1COKaTa MOLLHOCT Ha rpuna;

BWX Kak 0a pabomume ¢ 2puna, cmp. 30

MycHeTe dhypHaTa 3a okono 30 MUHYTK.

WakmtoueTe rpuna; Bux Kak 0a pabomume ¢

epuna, cmp. 30

Mo Bpeme Ha nbpeata ynotpeba 3a
0 HAKONKO Yaca MoraT fia Bb3HUKHAT AWM W
Mupu3ama. ToBa e CbBCEM HOPMaITHO.
Crasta TpsibBa fa e ¢ obpa BeHTMNALWS
3a [la ce NpemaxHe nyLueka 1 Mupusmara.
V136srBaliTe AUPEKTHO BAULIBAHE Ha
U3NU3aLLms NYLLEK 1 MUPU3MA.
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B Kak pa pabotute ¢ dypHara

OcHoBHa MH(hopmaLua 3a roteeHe,
neyeHe W rpuna

l MPELYMNPEXOEHVE

opeLymTe NOBLPXHOCTU MOraT Aa
NPUYUHAT M3rapsHus!
YpenbT MOXe [ia € ropeLy no Bpeme Ha
ynotpeba. Hvkora He nunaiite ropewyuTe
TOPEnKY, BbTPELLHUTE YacTu Ha dypHaTa,
3arpsiBalLuTe enemMeHTH 1 T.H. pbxTe
[eLiaTa Haganeu.
BuHaru u3nonasaiite TepMOYCTOAYMBY
PbKaBULM MU NOCTaBSHE UK U3BaXKaHe
Ha sicTS B/OT ropeluara gypHa.

l OMACHOCT:
BHumaBaiiTe npu 0TBapsiHE Ha

BpaTaTta, Bb3MOXHO e ObMBaHe Ha
ropeLia napa.

Wanusawata napa Moxe a onapu
pbLETE, MNLETO WNMN 0YuTe BM.

CbBeTH Npu neyeHe

*  M3nonssaiTte NOAXOAALM METAMHM
CbOBE C He3arnensallo NoKpuTHe,
anyMUHWEBMN KOHTENHEPM UK
TONMOYCTONYMBY CUIMKOHOBM (DOPMUYKIA.

«  M3nonssaiiTe Bb3MOXHO Hali-fobpe
NMPOCTPaHCTBOTO BbPXY NOCTaBKaTa.

+ [locTtaBeTe dhopmaTa 3a neyeHe no
cpeparta Ha padra.

«  [lpeaw ga nycHeTe dypHaTa unu rpuna,
n3bepeTe NpaBunHaTa no3uums Ha padgra.
He npomeHsiiTe nosuumaTa Ha pagTa
[oKaTo (hypHaTa e ropeLya.

«  [pwxTe BpaTaTa Ha (hypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

«  O6paboTBaHeTO Ha nuneTa, Nyiikv 1 eapu
napyeTa Meco C IMMOHOB €O, YepeH
nunep v apym nogo6HN npeay roTBEHETO
nogobpsiBaT neveHeTo.

+  [leyeHeTO Ha MECO C KOCTUTE OTHEMA
okono 15 go 30 MUHYTK NOBEYE OTKOMKOTO
CbLLOTO KONMNYECTBO 06E3KOCTEHO MECO.

*  Bceku caHTuMeTbp 0T gebenvHata Ha
MEeCOTO OTHeMa NpubnuanTenHo 4 1o 5
MWHYTU NeveHe.

+  OcraBeTe MeCOTO BbB (hypHaTa 3a OKOo
10 MUHYTU Cried KaTo ro NpUroTBNTE.
CokbT ce pa3npegens no-gobpe no
LiNOTO NEYEHO MECO U He NOTMYa, KOraTo
ro paspsissare.

+  Pwubarta TpsibBa Aa ce noctasw B cpeaaTa
Ha AONHWSA padhT B TEPMOYCTONYMB Cba,

CbBeTH 3a 3anuyaHe

Korato mecoTo, pubata unu nuneLukoTo ce

3anuyar, Te 6bp30 NOTbMHSBAT, UMaT XybaBa

KOpUYKa 1 He ce macyLwasar. [Tbpxomnm,

LWMIIYeTa U HaeHUYKN Ca 0COBEHO NoaxoasLLm

33 MeYeHe Ha rpur, KakTo 1 3eneHuyLm ¢

BMCOKO BOAHO ChbpXaHue KaTo Hanp. AoMaTtu

W yK.

+  Pasnpepenete napyeTata, KouTO LLe
neveTe BbPXY TENEHWS rpuM UK B TaBaTa
33 NeYeHe C TENEHUS rPUI KaTo 3aeToTo
NMPOCTPaHCTBO He GWBa 1a peBuLLIaBa
pa3smepa Ha HarpesaTens.

+  [nb3HeTe TeneHns rpun unu Tagara ¢
rpurna Ha XenaHoTo HUBO Ha dypHaTa. Ako
neveTe BbPXY TENEHWS rpu, NiTb3HeTe
TaBaTa Ha JONHus padT 3a fa cbbupa
MasHuHaTa. 3a No-NecHo NOYMCTBaHe
JobaBeTe BoAa B TaBaTa 33 MasHMHaTa.

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 XxpaHa Moxe aa ce
Bb3NaMEHN.

C Hel'lO/J.XOAFILLM 3a neveHe Ha rpun

Kak Aa pa60TMTe C eNieKTpuyecKaTa
thypHa

®ypHaTa BU e 060pyaBaHa ¢ 13kavaLLy
KOM4eTa, KOUTO Ce MOKa3BaT HaBbH Npu
HaTICKAHETO UM.
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1. HaTucHeTe HaBbTpe 3a Aa n3kapare
KOMYETO 1 Crief TOBa ro 3aBbpTeTe 3a 4a
HanpaBu1Te XenaHara HacTPOWKa.

2. [pv 3aBbpLUBaHe Ha NpoLieca Ha roTeeHe,
3aBbPTETE KOMYETO B U3KIKOYEHa (ropHa)
MO3NLMA N HATUCHETE HaBBTPE.

Kak na pabotute ¢ ¢pypHata

1 2 7 8

[MporpameH cenektop

Byton ON/OFF

ByToH MeHio

ByToH 3a yBenuyaBaHe/HamansBaHe

BPEMETO Ha TepmocTaTta
HaTucHeTe ByToH Bkn/W3kn (2) 3a okono 1
CeKyHfa 3a fja BKNouuTe dhypHaTa.
W360p Ha TemMnepaTypa 1 pexum Ha paboTa
Cnep BkniouBaHeTo Ha (hypHaTa ce nosiBsiza
npaseH gucnnen 3a yHKLuuTe.

0NN =

—_

EERAARA NS

Korato gucnnest ce Hamupa B TO3M PEXUM
MOXETe [ia HaCTPOUTE BPEMETO Ha FOTBEHE,
kpasi Ha BPEMETO Ha roTBEHE W (hyHKLMSA
OycTbp (6bP30 3arpsiBaHe).
dypHaTa Ce M3KMIoYBa aBTOMATUYHO Cref
10 cekyHAM aKo Ha expaHa He ce Hanpasu
HWKakBa HacTpoika Ha ypHaTa.
1. 3aBbpTeTe cenektopa 3a nporpamute (1)
NeKo HansaBo WM HaAACHO 3a Aia HacTpouTe
XENaHWS peXxum Ha paboTa.
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2. 3aBbpTeTe KOMYETO 3a PerynmpaHe Ha
Temnepartypara (8) o "+" unm "-" neko 3a
[a HacTpowuTe XenaHaTa Temneparypa.

» Bawara ¢ypHa ¢ roTOBHOCT Lue 3anoyHe aa

paboTh Ha xenaHaTa yHKLMS KaTo yBenuum

BbTpeLLHaTa Cv TemnepaTypa [0 HacTpoeHaTa

0T Bac.

» AKTUBHUTE HarpesaTeni u

npenopbunTENHaTa No3uLmMs Ha TaBaTa ce

noka3gaT Ha (yHKLOHANHWUS AUCTnen.

» AKO TemnepaTypaTa He e 3afajeHa npeau

TOBA, Ha TEMNepaTypHVS ekpaH ce Nokasea

npenopbuvTEnHaTa Temnepatypa 3a

HacTpoeHata (yHKLuA.

Tabnuua Ha dhyHKumMMTE :

Tabnuuata Ha yHKLMNTE NoKa3Ba hyHKLUKTE,

KOMTO MOraT fja Ce V13non3Bat BbB (hypHaTa u

TEXHUTE PECNEKTUBHIN MaKCUMarHn v

MUHVManHU TemnepaTtypu.
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Mo3vuun Ha peLueTkuTe
[oneH Harpesaten
Homep Ha dyHKLnS
Mo3vuus nouncTBaHe
BeHTunatop 6bp30 3arpsisaHe
Harpesaten 6bp3o 3arpsieaHe
Mo3anums Ha pbaoTa ¢ BeHTUNATOP
I'pun HarpeBaten
'opeH HarpeBaTen

0  MopmbpxaHe Tonno

= OO ~NOOOTRAWN —



Tabnutia ua
chyHKimuTe

Temneparypa (°C) | obxmar(’C

BEHTUAATOD
HarpasaHe

80
Harpanane -
BasHo
HarpsBsane

AL

6vBa oTKa3aHa B Cly4ail Ha NpeKbCBaHe
Ha en.3axpaHBaHeTo. Tpsibea fa

ToAALDKEHE
MakcumarnHoTo perynupyemo BpeMe Ha
rOTBEHE 3@ BCUUKM PEXMMU, C UKIIOUEHME
Ha pexum "noaabpxaHe Ha xpaHata
Tonna" ca orpaHuyeHu 4o 6 Yaca no
npuyrHW Ha Ge3onacHocTTa. Mporpamata
npenporpamupare gypHara.

OKaTo NpaBUTE HAKaKBa HaCTpOVIKa,
CbOTBETHUTE CMMBONWU HA YaCOBHUKa
npemuraar.

AW HaMbHO aBTOMAaTYHA HacTpolka Ha
ypHara.

& N EKYLMAT Yac He Moxe fja Obje HaCTPOeH
1 ako ypHaTta paboTu B Kosi ia e (hyHKLuS,
UNK aKko e HanpaBeHa nony-aBToMaTUYHa

lamnaTa Ha pypHaTa CBETM KoraTo
BpaTaTa e OTBOPEHa, JOpU 1 NpK
3knoveHa ypHa

W3kntouBaHe Ha enektpuyeckarta ypHa
HaTtucHeTe konye Bkn/Wskn (2) 3a okono 2
cekyHaa 3a fa usknioumuTe dypHata.

Mo3nuum Ha peweTkarta (3a Moaenu ¢
TeneHa ckapa)

BaxHo e Ja nocTaBuTe NpaBUIHO TeneHaTta
ckapa BbpXy TeneHata pelleTka. TeneHarta
ckapa Tpsibea aa 6bae noctaBeHa Mexay
TeNeHUTe PefoBe KakTo € MoKa3aHo Ha
curypaTa.

He ocTaBsiiTe TeneHata ckapa aa ce obnsra Ha
3a/HaTa cTeHa Ha ypHarta. [mb3HeTe
TerneHaTta ckapa B npeJHaTa YacT Ha pagTa u 5
3akpeneTe ¢ NOMOLLTa Ha BpaTaTa 3a fa
nonyunte fobpn pesyntaTu OT NeYEHETO Ha
rpun.

Pexvmu Ha paboTa

lMoka3aHWAT TyK ped Ha ONepaTMBHUTE PEXUMU
MOXe [1a Ce pa3nunyaBa oT nogpendaTa Bbpxy
BalLMs ypen.

1. TopeH n goneH HarpeBaTen

r
r
3P
<
r

flpeHeTo ce 3arpsiBa egHOBPEMEHHO
oTrope v oTaony. Hanpumep e
POOXOLALLO 3a KeKCOBE, HaHML 1nm
KEKCoBe M Kaceponu BbB hopMu 3a
nevexe. Meyete camo egHa TaBa.

Ha ekpaHa ce 13nuceaT noaxoaswuTe
nosuuun Ha pagra.
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2. [onHo/ropHO HarpsiBaHe ¢ BEHTUNATOP

3aToNNEHST OT FOPHUS W AOMHNSA
HarpeBaTenu Bb3ayXx ce pasHacs Gbpao u
PaBHOMEPHO B LisinaTa ypHa,
GnarofapeHue Ha BeHTUnaTopa. MNevete
eaHa TaBa.

3. BeHTUNaUMOHHO HarpsiBaHe

3aTONNEHNSIT OT BEHTUNATOPHUAT
HarpeBaTen Bb3ayx ce pasHacs Gbp3o 1
PaBHOMEPHO B LsnaTta ¢ypHa,
fnaropapeHne Ha BeHTUNATopa.
Moaxoasiua e 3a NPUroTBSIHE Ha SICTUS
NPV Pasni4YHM HMBA Ha PELLETKNTE, KaTo B
NOBEYETO CMyyan He e HeobXxoLMMo
noarpsisaxe. MoaxopsLyo 3a neveHe ¢
noBeye TaBu.

Korato Bpatata Ha dypHaTa e 0TBOpeHa,
MOTOpa Ha BEHTUATOPA LLE Ce U3KIHUH
a [la bPKW TONMKS Bb3AYX BbTPE.

4. "3D" hyHKUMA

TOpHUAT 1 JONHUAT HarpesaTen 1
BEHTUNATOPHOTO HarpsiBaHe paboTsT.
FCTMETO Ce M3NKYa PaBHOMEPHO U GbP30
oTBcAKbe. MNeyeTe camo eaHa Taga.
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®yHKuMA nuua
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[onHvaT HarpeBaTen 1 BEHTUNATOPHOTO
HarpsiBaHe paboTsT. MoaxoasLo 3a
neveHe Ha nuua.

Uan rpun+BeHnTtunarop
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3aTonneHnsT OT Lenus rpun Bb3gyx ce

pasHacsi MHOro 6bp3o BbB (pypHaTa,

BnarogapeHue Ha BeHTUnaTopa.

Moaxoasiy e 3a npenuyaHe Ha ronemm

KOnu4ecTBa Meco.

+  3a3amnyaHe, NOCTaBETE CPEAEH Mnu
roNsiM pa3Mep NOpLMM Ha NPaBUITHO
No3ULMOHMPaHUs padT, noa
HarpeBaTens Ha rpuna.

+  Hactpolite Temnepatypara Ha
MaKCUMAITHO HUBO.

«  OObpHeTe xpaHarTa, creg kato
13TeYe NornoBMHaTa OT BpeMeTo 3a
3anuyaHe.

Lsan rpun

lonemnsaT rpun Ha TaBaHa Ha ypHaTa

paboTu. MoaxoasLy e 3a npennyaHe Ha

ronemu Konm4ecTsa Meco.

+  3a3annyaHe, NocTaBeTe CpedeH unu
ronsiM pasmep nopLuu Ha NpaBuiHO
no3uLYMOHMpaHmusa padT, nog
HarpeBaTens Ha rpuna.



*  HactpoiTe TemnepaTtypaTa Ha
MaKCUMaIHO HMBO.

+  OObpHeTe xpaHarta, Cnes kato
13Teye nornoBMHaTa OT BpEMeTO 3a
3anunyaHe.

Ipun

Irvvvv
4r

r

r

r

MankusT rpun Ha TaBaHa Ha (pypHaTa
paboTy. MoaxoaALwwo 3a ACTVS Ha rpun 1
OFpETEHM.

+  3a 3anuyaHe, NocTaBeTe MarTbK Unn
cpedeH pa3Mep Nopuyv Ha NPaBUITHO
No3nLMOHMPaHus padT, nog
HarpeBartens Ha rpuna.

*  Hactpoiite Temnepatypata Ha
MaKCVIManHO HMBO.

+  OObpHeTe xpaHarta, Cnes kato
13Teye MoroBMHaTa OT BpEMETO 3a
3anuyaHe.

BeHTunatopHo HarpsiBaHe - 6aBHO

3a necTeHe Ha eHeprus MoxeTe Aa
u3nonasarte Tasw (yHKLMs, BMECTO fa
13non3Barte roTBapcky onepawmm, KouTo
LLe U3MbITHUTE C MOMOLLYTA Ha
BEHTWUNATOPHO HarpsiBaHe C TeMnepaTypeH
amanasoH ot 160-220 °C. Ho BpemeTo Ha
rOTBEHE Ce YAbIKaBa NeKo.

BpemeTo Ha roTBeHe 3a Tasn (PyHKUWS e
nocoyeHo B Tabnuua "BeHTUnaTopHo
HarpsiBaHe - 6aBHO".

10.

1.

12.

13.

[onHo HarpsiBaHe
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PaboTu camo [ONMHOTO HarpsiBaHe.
Moaxoaso € 3a nuua v 3a NocTeneHHo
3anuyaHe Ha SICTUeTOo OTAONY.
MopabpxaHe Tonno

i
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r
r

/3non3ga ce 3a nogabpaHe AcTUETo
TOMMO 3a AbITbI NEPUOS OT BPEME.
paboTu ¢ BeHTUNATOP

®ypHata He ce 3arpsiea. Pabotu camo
BeHTMnaTopa ( Ha 3aaHaTa CTeHa).
3ampaseHaTa rpaHynupaHa xpasa ce
pasmpassia 6aBHO Ha CTaiHa
Temneparypa, a roTeeHara xpaHa ce
oxnaxaa.

Mnponu3a - MKOHOMUYEH PEXUM

P

ERAAAR MR

Tasu yHKUMa no3Bonsea dypHaTa aa ce
CamMonoyMcTBa NpY BUCOKa Temneparypa.
MpenopbyBa ce 3a NeKo 3aMbPCEHN
cypHu. 3a aa nsnonagate Tasn PYHKLUS
NpoYeTeTe ONUCAHWETO B pasaena 3a
noymcTBaHe, BUX cmp. 31.
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14. TMuponusa

P

BERAARA NS

Tasw yHKLMS no3BonsBa (ypHaTta fa ce

CaMOMo4MCTBa NPU BUCOKA TeMneparypa.
3a fia u3nonasate Taau (hyHKLNS

Kak pa paboTtute c KOHTponepa Ha (ypHaTa

2 3

npoyYeTeTe ONMCaHUETO B pasgena 3a
nouncTBaHe Bk cmp. 31.
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ByToH 3a n3bop Ha nporpama

ByToH Bkn/W3kn

[ucnneit yHKumm

[None-uHOuKaTop Ha BPEMETO

CumBon 6rokupaHe Ha KraBuLLmn

[None-nHavkaTop Ha TemnepaTypata

ByToH mMeHio

ByToH 3a perynupaHe Ha Temnepatypara-

BpeMeTo

9 WHavkaTop 3a 6bp30 3arpsBaHe

10  CwmBon 3a BbTPeLLHA TEMNepaTypa BbB
typHata

11 CumBON YaCOBHMK

12 Cwmson anapma

13 CumBon 3a kpail Ha BpeMETO Ha roTBeHe

14 CumBOn 3a BPEME Ha roTBEHE

AKTMBMpaHe Ha NOJlyaBTOMAaTUYEH PEXMM

B 7031 pexum Ha paboTa, MoxeTe aa

HacTpoliBaTe nepuoga Ha paboTa Ha ypHaTa

(BpemeTo Ha roTBeHe).

1. Hatuchete ByToH Bkn/W3kn (2) 3a ga
BKITIOUMTE hypHaTa.

0 N O OB~ WN -
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2. 3aBbpTeTe cenekTopa 3a nporpamuTe (1)
TNEKO HansiBo N HAAsICHO 3a Aa HacTponTe
XEnaHus pexum Ha paboTa.

3. KoraTo (hypHaTa € BKIYeHa, HaTUCHETE
6yTOoH MeHto (7) Ha KpaTku MHTepBanu 3a
[a aKkTueuparte cumBon "Bpeme Ha roTeeHe
(14).

4. 3aBbpTeTe KOMYETO 32 perynupaHe Ha
Temnepartypara (8) o "+" unm "-" neko 3a
[a HacTpouTE BPEMETO Ha rOTBEHE.

» CuMBONBT 3a Bpeme Ha roteeHe (14) octasa

OCBETEH Cref HacTpoiiBaHe Ha BpeMETO Ha

rOTBEHE.

5. TocTaBeTe ACTNETO BLB (hypHaTa.

6. 3aBbpTeTE KOMYETO 3a PErynmpaHe Ha
Temneparypara (8) fo "+" unm "-" neko 3a
[a HacTpouTe TemnepaTtypaTa Ha roTBeHe.

» OypHaTa Le ce Harpsisa o HacTpoeHaTa

TemMnepaTypa u e noaabpxa Tasu

TemMnepaTypa Ao kpas Ha n3bpaHus nepuog 3a

roteeHe. [lamnata BbB (pypHaTa CBETU MO

BpEMe Ha rOTBEHETO.



Bcuyku cermeHTH Ha cumBona 3a
BBTPELLHA TEMMepaTypa BB (hypHaTa
(10) ce BknOYBAT NPpM AOCTUTAHE Ha
3afafeHaTta TemMneparypa BbB (ypHaTa.

7. Cnep 3aBbpluBaHe Ha npoveca Ha roTeeHe,
Ha gucnnes ce uanucea "End" ("Kpait™) n
Ce YyBa anapMEeHWsT curHan.

8. HamucHeTe 6yToH MeHto (7) nnm Bkn/Wskn
(2) 3a pa 3arnylwuTe anapmarta.

» Anapmara e 3arnylueHa, ypHara ce

W3KIoYBa aBTOMATUYHO, @ Ha AKCTEeN ce

M3N1CBA TEKYLLOTO BPEME.

MpeBkntoveTe Ha M3LUANO aBTOMaTUYHA

pabota

MMpv TO3n pexum Ha paboTa Moxe Aa

perynupate BpeMeTO Ha roTBEHe W Kpasi Ha

BPEMETO Ha rOTBEHE.

1. Hatuchete ByToH Bkn/W3kn (2) 3a ga
BKITIOUMTE hypHaTa.

2. 3aBbpTeTe cenekTopa 3a nporpamute (1)
MNeKO HansiBo UV HaASICHO 3a 1a HaCTpouTe
KenaHus pexxum Ha paboTa.

3. HatucHete 6yToH MeHio (7) Ha KpaTku
VHTEpBarnv OT Bpeme 3a Aa aKTveupare
cumBorn "Bpeme Ha roteeHe" (14).

4. 3aBbpTeTe KOMYeTo 3a perynupaxe Ha
Temnepartypara (8) go "+" unu "-" neko 3a
[a HacTpouTE BPEMETO Ha rOTBEHE.

» CUMBOMTLT 3a Bpeme Ha roteeHe (14) octasa

OCBETEH Chef HacTpONBaHe Ha BPEMETO Ha

rOTBEHE.

5. HamucHeTe 6yToH MeHto (7) Ha kpaTku
VHTEpBanu OT BpeMe 3a Aa aKTuBupare

cumeon "Kpaii Ha BpemeTo 3a roteHe" (13).

6. 3aBbpTETE KOMYETO 3@ PErynmpaHe Ha
Temnepartypara (8) go "+" unu "-" neko 3a

[a HacTpouTe Kpasg Ha BPEMETO Ha roTBEHe.

» Criefj kKaTo HaCTPOUTE KpPaeH Yac Ha roTeeHe,

CMUMBOITBT 3a Kpai Ha BPEMETO Ha roteeHe (13)

0CTaBa OCBETEH Ha aucnres.

7. TloctaBeTe ACTUETO BLB (hypHaTa.

8. 3aBbpTeTe KON4YeTO 3a perynupaHe Ha
Temnepartypara (8) go "+" unu "-" neko 3a
[a HacTpouTe TemnepaTtypaTa Ha roTBEHe.

» TaMepbT Ha (pypHaTa aBTOMATUYHO

WM34NCIISBA HAYaNHWS Yac Ha roTBEHETO KaTo

13BaXzaa NPOLbITKATENHOCTTA Ha FOTBEHE OT
KpaiHus Yac, KOMTO CTe HacTpounu. M3bpanust
PEXWM Ce aKTUBMpa KOraTo roTBEHETO 3anouyHe,
KaTo (pypHaTa ce 3arpsisa 0 HacTpoeHaTa
Temnepatypa. Tasu Temnepatypa ce noaabpxa
[0 Kpasi Ha roTBeHeTo. Jlamnata BbB (pypHaTa
CBETM N0 BPEME Ha FOTBEHETO.

Bcuyku cermeHTH Ha cumBona 3a
BbTPELLHa TeMnepaTypa BbB (hypHaTa
(10) ce BknIOYBAT NP JOCTUraHE Ha
3ajjafieHaTa Temnepartypa BbB ypHaTa.

9. Cnep 3aBbplUBaHe Ha npoLieca Ha roTeeHe,
Ha guennes ce usnucea "End" ("Kpan™) n
C€ YyBa anapMeHusT curHan.

10. HatucHete 6yToH Meio (7) unum Bkn/W3kn
(2) 3a pa sarnywwuTe anapmara.

» Anapmarta e 3arnyleHa, ypHaTa ce

W3KIio4Ba aBTOMATUYHO, @ Ha AUCMNES ce

13nucBa TeKyLoTo Bpeme. Jlamnata Ha

(hypHaTa ce 13KMoyBa.

KO MCKaTe f1a NpeKbCHeTe
NOMyaBTOMATUYHOTO UMM BTOMATUYHOTO
nporpamupae cnep Karo cTe rm
HacTpounu, Tpsbea fa 3anaaeTe OTHOBO
BPEMETO 3a rOTBEHE.

HacTtpoiiBaHe Ha 6ycTbpa (6bp30 3arpsiBaHe)
Vanonasaiite (hyHKLMS NpeaBapuTeNnHoO
3arpsiBaHe 3a JOCTUraHe Ha xenaHara
Temnepartypa BbB (hypHaTa no-6up3o.

MpesBapuUTENHO 3arpsiBaHe MOXe Aa ce
HacTpou camo npu paboTewya dypHa.
lMpesBapUTENHOTO 3arpsiBaHE He MOXE fa
6bae n3bpaHo npu nporpamu
pa3MpassiBaHe UK NOYUCTBaHE.
MpenBapnTenHoTO 3arpsiBaHe 6vBa
0TKa3aHO B CMyyail Ha NpeKbCBaHe Ha
€01.3aXpaHBaHETO.

1. HatncHete 6yToH MeHio (7) Ha KpaTku
WHTepBanu Jokato cumeon byctsbp (Bbp3o
3arpsiBaHe) (9) ce akTmswpa.

» "OFF" ("M3KNKOYEHO") ce nosssea Ha

avennes.

2. 3aBbpTeTe NeKo KOMYeTO 3a perynmpaqe Ha
Temnepartypa-epeme (8) go "+" 3a ga
aKkTuBMpate yHKUMS Bbp3o 3arpsBaHe.
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» Crieg kaTo NpeBapuTENHOTO 3arpsiBaHe
6bae akTmMBMpaHo, Ha aucnnes ce uanucea 'On'
("BkntoyeHo") a cumeon "bycTbp" ocTaBa
OCBETEH.

» CvmBon 6ycTbp M34e3Ba cnep kato dypHata

BOCTUTHE XenaHata Temneparypa 1 ypHata

NpoLbmKM Aa paboTu BbB (PYHKLUMSATA, KOSTO €

paboTuna npeay yHKLWS NPeaBapuTENHO

3arpsisaHe.

3. 3apa feaktusupate (yHKLWs
"npeaBapuTenHO 3arpsisaHe”, HaTUCHeTe
OyToH MeHto (7) Ha KpaTku MHTEpBanu OT
BpeMe aokato cumeon byctsp (9) ce
aKTuBMpa.

» "On" ("BkntoyeHo") ce nosiBsBa Ha aucnnes.

4. 3aBbpTeTe KOMYeTo 3a perynupaxe Ha
Temnepatypa-Bpeme (8) neko kbm "-" 3a
[a feaktusupate QyHKums bbp3so
3arpsiBaHe.

» "OFF" ("M3KMKOYEHO") ce nosssea Ha

puenrnes.

M3non3BaHe Ha 3aKno4BaHeTo Ha OyToHMTe

AKTUBMpaHe Ha 3aKJIO4YBaHeTo Ha OyTOHMTe

MoxeTe fa NpeaoTBpaTUTE U3NON3BAHETO Ha

(hypHaTa upes aKTMBMpaHe Ha 3aknoyBaLiata

(YHKLMS.

3akniouBaHETO MOXE Aa Ce M3Nonasa npu
BKIIOYEHA UMW M3KNIOYEHa dypHa.
bypHaTa MOXe [ia Ce U3KIHUM C
HaTuCKaHe W 3abpxaHe Ha ByToH
Bkn/W3kn (2) 3a 2 cekyHam aopw Korato
3aKn4BaHeETo Ha 6yTOHVITe € aKTMBMpaHo
npu paBoTeLla ypHa.

1. HatncHeTe konue (7) Ha KpaTkv MHTEpBanu
[0KaTo CUMBOI 3aKMiouBaHe (5) ce
aKTuBMpa.

» "OFF" ("M3KNKYEHO") ce nosiBsiBa Ha

pvcnnes.

2. 3aBbpTeTe neko konyeTo (8) po "+ 3a na
aKTuBMpaTe yHKUWS 3akrioysaHe.

» Crieq kaTo 3akntouBallaTa yHKUns 6bae

aKTvBMpaHa, Ha gucnnes ce uanmcaa "On"

("BkntoyeHo"), a cumBon 3aknio4eHo ocTaBa

OCBETEH.
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[leakTuBMpaHe Ha 3aKNOYBaHETO

1. HatncHeTe konve (7) 3a Aa akTmBupare
cumson 3akrioysaHe (5).

» "On" ("BkntoyeHo") ce nosssBa Ha

avennes.

2. 3aBbpTeTe neko konyeTo (8) #o -' 3a na
AeaktusupaTte GyHKUMs 3akriodBaHe.

» Cnep kaTo 3aknouBawjata yHKums 6bae

[eaKkTuBMpaHa, Ha aucnnes ce usnucea "OFF"

("M3KINKOYEHO"), a cumeon 3akntoyeHo (9)

134e3Ba.

NPy aKTUBMPAHO 3aKMYBaHE.
3aKkniouBaHETO He 6MBA 0TKA3aHO B
Ccnyyai Ha NpeKkbCBaHe Ha
€I1.3aXpaHBaHeTo.

Konuetata Ha chypHaTa He yHKLMOHNpaT




Mon3saHe Ha YaCOBHMKA KaTo anapma KaTo npeaynpexaeHue. MoxeTe ga s nonssare

Moxe Aa n3nonsearte YacoBHUKa Ha (bypHaTa Harnpumep koraro uckate Aa npeobbpHeTe
33 BCSIKAKBO MPEYNPEXAEHIE UMM HAMOMHsIHe ~ YAEHETO B OnpefeneH MoMeHT. Anapmata
M3BBH Nporpamarta Ha roTBeHe. u3fasa curHan cnej ustnydaHe Ha 3aadeHoTo
Anapmara He OKa3Ba HUKaKBO BNUSIHWNE BbPXY Bpeme.
yHKUMMTE Ha thypHaTa. TS ce M3nonsea camo

1 2 3 4 5 6 7 8

1413 12 11 10 9

1 ByToH 3a usbop Ha nporpama MakcvManHoTo BpeMe 3a anapmata Moxe

2 BytoH Brn/Mskn a e 23 yaca v 59 MUHyTY.

3 [ucnneit yHKumm

4 [None-uHavkaTop Ha BpemMeTo

5 CumBon 6nok1paHe Ha KnasuLu

6 [None-uHoukaTop Ha Temnepatypara f1apMara MOXe fa Ce 1snonssa npi
BKITHOUEHA UMW U3KITKOYEHA GhypHa.

7 ByToH mMeHio

8 Bsg;mfg PETyTMpare Ha Temnepatypara- 3a HacTpoitka Ha anapmara

1. HatncHete 6yToH MeHio (7) Ha KpaTku

9 Mawkatop 3a 6bpso sarpasane WHTepBany gokato cumeon Anapma (12) ce

10  CumBon 3a BbTPeLLHa TemnepaTypa BbB

Gyprara aKTMBMpA.
2. 3aBbpTeTe KOMYETO 3a perynupaHe Ha
11 Cumson acokuk Temneparypara (8) fo "+" unm "-" neko 3a
12 Cumson anapwa [1a HACTPOUTE Yaca Ha anapmara.
13 Cumson 3a kpait Ha BpemeTo Ha roTsere » CMMBOITLT Ha anapmarta 0CTaBa OCBETEH
14 Cumeon 3a Bpeme Ha rotsexe Crief] KaTo HaCTPOTE Yaca Ha anapmara.
[Ton3BaHe Ha YaCOBHMWKa KaTo anapma 3. Cnepn natndaHe Ha nepuosia Ha anapmarta,

cumBON "anapma” 3ano4sa Aa npemursa u
Ce YyBa anapMeHusT curHan.

apmata He Oka3Ba HUKaKBO BNWSHWE
BBLPXY DYHKLMUTE Ha chypHaTa. T4 ce

113n0Mn3Ba Camo KaTo NpefynpexneHie. 4. HatucHeTe Koe Aa e Konye 3a Aia cnpete
MoxeTe [a g nons3sate Hanpuvep korato anapmara.

vckate fa npeobbpHeTe saeHeTo B AKko xenaeTe fa OTKaxeTe anapmara:
OnpezeneH MOMEHT. Anapmara usnasa 1. HaTucHeTe 6yToH MeHio (7) Ha kpaTki

CUrHan cref U3TiaHe Ha 3aafeHoTo

epeve WHTEpBanu aokato cumson Anapma (12) ce

aKTmBwpa.

2. 3aBbpTeTe KOMYETO 3a PerynmpaHe Ha
Temnepatypa-Bpewme (8) neko kbm "-"
JI0KaTo Ha aucnnes ce nokaxe "00:00".
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Tabnuua c BpeMeTo 3a roTBeHe lMeyeHe 1 3anu4aHe

BpemeTpaeHeTo B Ta3n Tabnuua ca ¢
lopeHTMpOBBYHA Lien. B aeicTauTenHocT
BpeMeTpaeHeTo MoXe [ia Bapupa B 3aBUCMMOCT
T xpaHarta, fiebenuHara, Tuna u
NpeanoYNTaHUsTa B Ha FOTBEHE.

Bpewme Ha rotaene

Actue Hino na rotaene- Hozunma na pachra | Temneparypa (°C)
HOMED npuenu3. 8 MUH.
e B

i{excoae BLE EnHo HuBo
HOps
roraacxa xapTus®

2 HuEa

MTbpBTO HWBO Ha (pypHaTa € BOSTHOTO.

3 HuBa 45 .55

— .
-§=-“
Wwer [ewee 3
el
e e e
ELm o =l
B s nERene B R
[ s e | i | om e
S e e
E— EnE

2 HuBa 1-5 200 35..45

3uusa 1:3-5 45 55

B e i L
-§=—
e W
-E--

- e

Tleveno s cnentosa isg
190
nace pon cnen tosa 190
cnen tosa 190

I'quena nune EnHo HUBO 15 MuH. 250/makc, 55 .. 65
cnes Tosa 180 ...
190
cneq osa 180
190
— cnep Toa 180 ...
190
cheg 'roaa 180 .
190

mEEssTTE——EeEEsEaEs EaEem s

Ako neyete eHOBPEMEHHO 2 TaBy, NocTaseTe no-AbnBokara Tasa Ha ropHus pach, a apyrata Ha [onHus paqrr.
* MpenopbyBa Ce 1A NoM3BaTe NPEABAPUTENHO 3arpsABaHe 3a BCAKakbB BIAL XPaHi.
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(**) Mpwu roTBEHE, M3NCKBALLO NPEeaBaAPUTENHO
3arpsieaHe, 3arpeite B Ha4anoTo AoKaTo
CUMBOINBT 3a TemnepaTypata (8) Ha (ypHaTa
LOCTUTHE Hal-BUCOKOTO HMBO.

Tabnuua Ha BpemMeTo Ha 6aBHO roTBeHe

HOMEP HPUBIME. B MUl
[Tepacueco | Ewowse | To] | 3 | @ | .
L i e
e e e s .18

@l“—
N3k

ﬂ’bp)}(ﬂﬂa .

He npomeHsiiTe TemnepaTtypute Ha
roTBEHe Cnep, KaTo FOTBEHETO 3anoYHeE B
pexum 6aBHO roTBEHE.

E,E]HB HUBo

HapHIgHa

-

I_l-— =
TOTBApCKa XxapTus

s EEmeEEE SRR e e
B 3 0
s e S e e S

3arpeiiTe npegBapuUTenHo 3a 6-7 MUHYTH.

He oTBapsiiTe BpaTata no Bpeme Ha
roTBEHE B PexXvM BaBHO roTBeHe

0. 100

B

BsinoTo/MepBeHOTO Meco TpsbBa aa ce 0bpblia B TUraHa Npeaw rotBeHe [oKaTo ce

passapy.

dacynbT TpsbBa fia ce cBapy 3a 30 MuHyTU npeau roteeHe. MoxeTe AVPEKTHO fia non3sate
KoHcepBypaH dacyn.
ToKpWBaHETO Ha TUraHa ONTUMU3UPA TOTBEHETO.

CbBeTH Npy NeYeHe Ha Keke

AKO KEKCbT € TBbpAE CyX, YBENnYeTe
Temnepartypara ¢ okono 10°C u HamaneTte
BPEMETO Ha FOTBEHE.

AKO KEeKCbT € BraxeH, 13nornassaiTe no-
Marko TEYHOCT Unu HamareTe
Temnepartypata ¢ 10°C .

AKO KEKCbT NOTbMHEE TBBLPAE MHOTO
OTrope, ro NocTaBeTe Ha No-4oneH padr,
HamarneTe TemnepaTypaTta v yBenuyeTe
BPEMETO Ha FOTBEHE.

Ako e obpe oneyeH OTBLPTE, HO NenHe
OTBbH, 13M0N3BaliTe No-Masko TE4YHOCT,
HamarneTe TemnepaTypaTta v yBenuyeTe
BPEMETO Ha FOTBEHE.

CbBeTn Npu neyeHe Ha 6aHuua

Ako GaHuLaTa € TBbPAE Cyxa, YBEnM4eTe
Temnepartyparta ¢ okono 10°C u HamaneTte
BpeMeTo Ha roTBeHe. Hanoete cnoesete

TECTO CbC COC HaNPaBeH 0T MIIAKO, ONKO,
AALa W K1Ceno Mnsko.

Ako baHvLaTa ce neve TBbPAE AbITO,
BHUMaBaiTe aebenvHaTa Ha baHuuaTa,
KOSITO CTe NPUroTBUMNM Jja He HaJBMLLAaBa
AbnboynHaTa Ha TaBata.

Ako baHuLaTa noYepHee OTrope, a 0TAoMy
€ HegoneyeHa, TpsbBa fa BHUMaBaTte fa
He 13non3eaTe TBbPAE MHOTO COC B
JornHata vacT Ha 6aHuuaTta. Onutaiite fja
pasnpegenunTe paBHOMEPHO coca Mexay v
BbPXY CroeBeTe Ha DaHuuaTa 3a
Pa3BOMEPHO M3MMYaHe.

MNeyeTe GaHMLaTa CbrNacHo pexuma 1

emnepatypaTa, NocoueHu B Tabnuuata 3a|
roTBeHe. AKO J0NHATa YacT BCe OLLe He €
W3neyeHa AOCTaTbUHO, A NOCTaBETE eAMH
padT no-Hagorny BbB hypHaTa
creaBaLLys mbT.
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CbBeTH 3a NPUrOTBSIHE Ha 3eNeHYyLM

+  AKo 3eNIeHUyKOBUTE SICTUSI OCTaHaT 663
TEYHOCT 1 CTaHaT TBbPAE CyXi, TO T
NpUroTBSANTE B TWraH C Kanak BMEcTo B
TaBa crefBaLus MbT. 3aTBOPEHUTE
CbfI0BE 3ana3BaT Ccoka Ha ICTUETO.

* AKO 3eNIeHUYYKOBUTE SICTUS HE Ce M3nu4aT
Ro6pe, v cBapeTe NpefBapUTENHO UMK
MOAroTBETE KATO KOHCepBMPaHa XpaHa U
crneq ToBa NnocTaBeTe BbB (hypHaTa.

Kak na paboture ¢ rpuna

MPELYNPEXOEHWNE

Mo Bpeme Ha NeYeHeTo 3aTBopeTe
BpaTaTa Ha ypHaTa.

lopeLyuTe NOBLPXHOCTM MOraT Aa
MPUYMHAT U3rapsHus!

BknioyBaHe Ha rpuna

1. Hatuchete konye Bkn/W3kn (14) 3a okono 1
CeKyHAa 3a [ia BKItoumnTe dypHaTa.

2. 3aBbpTeTe cenekTopa 3a nporpamute (1)
KO HamnsBO WKW HASACHO 3a fa HacTpouTe
COYHKLMS rpun.

3. 3aBbpTeTe KON4YeTO 3a perynupaqe Ha
Temnepatypara (2) go "+" unm "-" neko 3a
[Ja HacTpowuTe XenaHara Temneparypa.

W3kntousaHe Ha rpuna

1. HatucHete konye Bkn/W3kn (14) 3a okono 2
CekyHZa 3a Ja usknouuTe dypHaTa.

['oTBapcKa nnoyva 3a neyeHe

MeyeHe ¢ eneKkTpPUYECKU rpun

Hapaaaso mune
ArHelLIku koTreT
ToBexan neyero
Teneiuku kotnetu
Teciep

Mo3nuum Ha peleTkuTe

PabotaTa Ha rpuna ce Broluasa ako TerneHarta
cKkapa e nocTaBeHa CpeLLly 3a/jHaTa 4acT Ha
(ypHata. nb3HeTe TeneHata ckapa B
npeaHaTta 4YacT Ha padta 1 g 3aKpeneTe ¢
nomoLLTa Ha BpaTaTa 3a Aa nomnyuute Ham-
no06pum pesynTaTii 0T NeYEHETO Ha rpun.

« YHe 13nonssaiTe ropHOTO HMBO 3a
] Jrerwvare.

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
Bb3MIaMeHW.

Bimoysane Ha HuBo Bpewme Ha noveds (npubnuantenso

20...25 mMuH. *

. & L Brww ]
. 45 | X.bdws |
. ] 25 By *

25...30 MuH. *

# B 3aBMCUMOCT OT febenuHara
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[ Noanwpxane u rpwxa

O06wa nHdopmaums
Ol'lepaTI/IBHI/IFIT KMBOT Ha ypeda Le Ce yabImku,
a 4ecTo CpeLLaHuTe Npobnemu Lwe HamanesT
aKOo ypedbT Ce No4YncTBa peaoBHO.
OMNACHOCT:
M3kmioyeTe ypeda OT 3axpaHBaHETO

npu NOYUCTBAHE M NOAJPBXKKA.
ChlLecTByBa puck OT TOKOB yaap!

ONACHOCT:

MNpeau ga nouncTuTe ypeaa, ro
0CTaBeTe [1a U3CTUHE.
lropeLyyTe NOBLPXHOCTY MOTaT fa
NPUYKHAT n3rapsHus!

+  Cnieg BCAKO Mon3saHe NOYMCTBaNTE ypeaa
pobpe. Mo T031 HAYMH BCAKAKBY OCTATBLY
OT FOTBEHETO Ce NOYMCTBAT NO-NECHO U Cce
1365rBa 13rapsHETO UM NPy CresBaLloTo
nornasaHe Ha ypega.

+  3ano4ncTBaHETO Ha ypeda He ca
HeoOXoAMMM CeLMantm noYMCTBaLM
npenapatu. M3nonasainTe xnagka soga u
M3MMBEH Npenapar, Mek napuan unu roba
3a NoYNCTBaHe Ha hypHaTa 1
3a0bpLueTe CbC Cyx napuan.

«  Buumasaiite usnuwHata Boga ga bvae
pobpe NOACYLIEHa CNEL NOYMCTBAHETO, a
BCAKAKBY pasnsiTit TEYHOCTU He3abaBHO Aa
6baat noacyluaBaHm.

*  He u3nona3BaiiTe NOYMNCTBALLM BELLECTBA,
CbObPXKaLLM KNCENMHA UK XTTop 3a
NOYNCTBAHE Ha HEPBXLAEMOTO NOKpUTUE
u gpbxkata. ianonseaiite mek napuan ¢
TeyeH npenapat (HeabpasvBeH) 3a aa
3abbpLueTe Te3n YacTu, KaTo BHUMaBaTe
Aa 3abbpcBaTe B €4Ha MOCOKA.

MoBBbPXHOCTTA MOXE Aa Ce NOBPEeAM OT
HsikOM NOYMCTBALLM NPEnapaTy 1
MaTepuany.

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

He n3nonsBaitte napouncTayku 3a
MOYMCTBAH Ha ypesaa, Thbit KaTo TOBa MOXe

Ina npennseuka TOKOB yaap.

MNMoyncTBaHe Ha KOHTPOJHUA NaHen
[MouncTeTe KOHTPONMHWSA NaHen M konyetata ¢
BIIa)XEH napLan 1 nofcyLuere.
He cBansitte ByToHuTe/kONYeTaTa 3a fia
MOYMCTUTE KOHTPOSTHUS NaHen.

ToBa MOXe Aa NOBPEeLM KOHTPONHNS
naxen!

MounctBaHe Ha pypHaTa

3a noyncTBaHe Ha CTPaHWYHaTa CTeHa
1. Ceanerte npegHaTta YacT Ha CTpaHUYHaTa
pelLeTKa KaTo A u3gbpraTe B NOCOKa
obpaTHa Ha cTpaHuyHaTa cTeHa.
2. VsgbpnaiTe KbM Bac 3a Aa u3sagute
elueTkaTa LoKpan

MuponnsHo camonoYucTBaHe
ONACHOCT:
[opelynTe NOBLPXHOCTM MOraT Aa
NPUYMHAT U3rapsHms!
He nokocaiite ypenia no Bpeme Ha
CTPbIKa CaMONOYMCTBAHE W APbKTE
Aelara fjaneye OT Hero. M3vakalite noHe
30 MuHyTV Npeaw Aa NpemMaxHeTe
ocTaTbLmTE.

®ypHaTa e 06opyaBaHa ¢ NMPONuaHo
camonouncTBaHe. PypHaTa ce 3arpsisa o
okono 480 °C npu KoeTo MpbCOTUSATA B HESt
u3raps Ha nenen. Tosa Moxe [0 A0BeAE A0
3agumsBaHe. MorpuxeTe ce aa ma fobpa
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BeHTUNauus. MNuponnsHoTo nouncTeaHe Tpsbea
Aa Ce 13BbpLIBA Cried NpubIMaMTENHO BCAKO
10-T0 non3BaHe Ha (hypHaTa.

1. V3BageTe BCUYKW NPUHAANEKHOCTY OT
dypHata. [pn MozienuTe CbC CTPaHWYHM
pelueTku: He 3abpaBsiiTe fa v U3BaguTe.

2. Tpeau noYMCTBALLMS LUKBI, MOYNCTETE
MPBCOTUSTA OTBBH M BbB BBTPELIHOCTTA Ha
hypHaTa ¢ NOMOLLTA Ha BNaXeH napLiarn.

He uucTeTe ynmbTHEHMeTo Ha
BpaTara.

NITbTHEHWETO € OT hMBPOCTBLKNMO,
KOETO & MHOTO YyBCTBUTENHO U MOXE
NecHo fja ce nospefy.

B cnyvait Ha nospepa Ha
YNITbTHEHWETO Ha BpaTaTa Ha
(ypHaTa, NoAMEHeTE C HOBO
YNITbTHEHWE OT OTOpI/13VIpaHVIFI CepBu3,

nuponusHaTta yHKums. He Hacunsante
3akniovarnkara Ha BpaTaTa C gpbxkata

npeay CUMBON . 3aKIo4eHo [1a n34esHe.
5. Crnepn nouncTBaLMs LMKBA, OTCTPaHETe

CNoeBeTe MPBLCOTUS C OLieTeHa Boaa.
MouncTBaHe Ha BpaTaTa Ha ypHaTa
3a nouncTBaHe Ha BpaTaTa Ha GypHaTa,
13Non3BaliTe Xnaaka Boga v U3MUBEH
npenapar, Mek napuan wnv ro6a 3a
noumMcTBaHe Ha ypeaa v nocne 3abbpLueTe CbC
CyX napuar.

He v3non3Balite HUKaKkBY rpybu
abpasvBHW NOYNCTBALLM MaTepuany v
0CTPW METamNH CTbpPranky 3a No4nNCTeaHe
Ha BpaTaTa Ha cypHarta. Te MoxXe aa
W3gpackaT NOBbPXHOCTTA 1 Aa NOBPEAAT
CTBKIIOTO.

3. "Pyrolysis" ("Muponusa") e /3bepete
NUPONU3HaTa (yHKLUS (CaMONOYUCTBAHE).
???e“rlpenopquenHo € Non3BaHeTo Ha
(DYHKUMSATa 3@ VIKOHOMWUYHO NOYMCTBAHE ako
(hypHaTa He € CUHO 3amMbpCeHa.
AKO Ta3u (pyHKLMS Ce Non3sa 3a CUrHo
3aMbpCcsBaHe, NOYMCTBAHETO HAMa f1a Obae
e(bI/IKaCHO B TakvBa cnyyau nuponusHaTa
yHKUMS ] Tpsibea Aa ce npunara crep kato
VIKOHOMUYHOTO NOYUCTBaHE 4 ¢ eco 3aBbpLLUK.
BpemeTpaeHeHeTo Ha CaMONOYUCTBaHETO Ce
W13n1cBa Ha ekpaHa. MpoabIXMTENHOCTTa MY
He Moxe pa Obje perynupaHa.
KpasT Ha camonoumMCcTBaLLMST LUKbI MOXE A3
6bae HaCTPOEH.

Hsikon fomalLHu nTuum ca ocobeHo
YBCTBUTENHU KbM NapuUTe, OTAENSALLM
€ o BpeMe Ha CaMonoYMCTBALLMS

UMKbI. BuHarm npemecTsaiite

nTuuuTe B Apyra, 40bpe npoBeTpeHa

cras. Ocuryperte fjobpa BeHTUNaLuMs B

KyXHsiTa N0 BpeMe Ha Lukbra 3a

€amono4mMCTBaHE.

4. Tlo BpeMe Ha caMONOYKCTBAHETO BpaTaTa
Ha (bypHaTa He MOXe fa ce OTrﬂ, aHa
Jucnnes ce nosBsBa CUMBON @]

3aKkmioyeHo. Ts ocTaBa 3akmioyeHa
3BECTHO BpEMe cref kpas Ha
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CansHe Ha BpaTaTa Ha (pypHaTa

1. OtBOpeTe npeaHaTa Bparta (1).

2. OtBopeTe ckobuTe BbpXY rHe3aata Ha
naHTUTE (2) OTNSABO 1 OTASICHO Ha NpeaHaTa
BpaTa, KaTo M HaTUCHETe Hafony no
UNKOCTPUPaHS Ha urypaTa HauuH.

1 lMpenHa Bpata
MMaHTa
3 OypHa



1 2 3

3. TpemecTeTe npeaHaTa BpaTa o
nornoBuHaTa.

4. TlpemaxHeTe npesHaTa BpaTa KaTo s
u3gbpnaTe Harope, 4okaTo ce 0cBo6oau OT
nsBaTta v AscHaTa naHTa.

51234

CTBKUTE, U3MBIHEHM MPU CBAMNSHETO Ha
BpaTaTa ce U3BbpLUBAT B 06paTeH pes 3a

a s MoHTUpaTe. He 3abpagsiite aa
3aTBOPUTE CKOBWTE BBPXY FHE3AOTO Ha
naHTaTa, KoraTo nocTaBsiTe Bparata
OTHOBO.

CBansiHe Ha BLTPELIHOTO CTLKIIO Ha
Bpararta

BbTpeLuHus CTbKMeH NaHen Ha BpaTaTa Ha
thypHaTa MOXe fa ce Maxa 3a NOYMCTBaHE.

1. OtBopeTe BpaTaTa Ha (pypHara.

1 Mnactmacosa vact

2 Pamka

2. Wsgbpnaite kbM cebe cu 1 cBaneTe
nnacTMacoBaTa 4YacT, MOHTUpaHa B
ropHaTa yacT Ha npegHata Bpata (1).

Hait-BbTpeLLeH CTbkNeH naHen

BTopu BbTpeLLEH CTbKMEH naHen

TpeTu BbTPELLEH CTbKMEH NaHen

BbHLUEH CTbKNEH NaHen

MnacTmMacoB npouen 3a CTbKNEHUs NaHen-
nony

(&2 B O R

«

KakTo e noka3aHo Ha curypaTa, noBaurHeTe

Hal-BLTPELLHWUS CTHKIEH NaHen no nocoka Ha

A v u3gbpnaliTe no nocoka Ha B.

4. TlloBTOpeTe CbluyaTa npoueaypa 3a aa
cBanuTe BTOPUA W TPETUS BLTPELLHM
CTbKMEHW naHenm.
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[TbpBaTa cTbnKka No crnobsiBaHe Ha BpataTa €
MOHTUPaHETO 06pPaTHO Ha BTOPUS U TPETUS
BbTPeLLeH naHen (2, 3).
KakTo e nokasaHo Ha ¢urypata, nocraBeTe
CKOCEHMS pb0 Ha CTBKNEHUs NaHen Taka, Ye Aa
nerHe B CKOCEHMs pb0 Ha NnacTMacoBus
npouen.
Tbl KaTo BTOPUS U TPETUS BHTPELLEH CTHKIMEH
naHen ca B3auMHO3aMeHsIEMU, peabT Ha
MOHTMPAHETO UM e Be3 3HaueHue.
[Py MOHTUPAHETO Ha Hal-BLTPELLHNS CTHKIEH
naHen (1), cTpaHaTa oT KOSiTO ca HaanucuTe
BbpXy NaHena Tpsbea ga rnesa KbM BTOpUS
CTBKMEH MaHern.
MHOro e BaXHO fa 3arHe3aunTe JOMHUTe
pbO0BE Ha BCUYKW BLTPELLHM CTHKIEHN NaHeNw
B [JONTHWTE nnacTMacosm pboose (5).
ByTHeTe nnacTmacoBaTa 4acT KbM pamkaTa
[0KaTO YyeTe NpuLLpakBaHe.
Bcuuku CTbKNEHM NaHenu Tpsibea Aa ce
MOHTMPAT 06paTHO cnef noYncTBaHeTo.
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MoamsiHa Ha namnaTta BLB ¢ypHaTa

ONACHOCT:

lMpeav aa nopMeHuTe naMnaTa BbB
typHaTa, ypenbT TpsibBa Aa €
W3KITIOYEH OT 3aXpaHBaHETO M
OXNajieH 3a Aa ce usberHe puck ot
TOKOB yaap.

Fopeu.wne NOBBPXHOCTW MoraT aa
NPUYUHAT U3rapsHus!

amnaTa BbB (hypHaTa e cneuvanHa
eNeKTpuYecka KpyLUKa, KosiTo U3abpxa Ha

emnepartypa 8o 300 °C. 3a noseve
AeTainu BuX TexHuyecku cheyugukayuu,
cmp. 11. MoxeTe aa ce caobueTe ¢ namnu
3a (hypHaTa OT 0TOpU3MPaH CEPBU3EH
areHT.

MMosnumsTa Ha namnara Moxe Aa ce
pasnuyaea ot durypara.

Ako chypHata Bu e o6opyABaHa ¢ Kpbrna

namna:

1. WsknioyeTe ypena OT 3axpaHBaHeTo.

2. 3aBbpTeTe CTHKIEHNS Kanak 06paTHO Ha
4aCOBHMKOBATA CTPEriKa 3a fia ro caarmTe.

3. MsgbpnaiiTe namnata oT rHE3A0TO M 1 5
noMeHeTe C HoBa.
4. MoHTupaiiTe 06paTHO CTHKINEHNS Kanak.



[ OtcTpansBaHe Ha nospeaw
DypHara usnycka napa npu ynotpe6a.

08a He e nogpeda.

+  Korato meTanHuTe YacTyi ce 3arpsiBaT, MOXe Aa Ce PasLiMpsT 1 Ja NPeANU3BUKaT LWyM. >>>
...Josa He e nospeda.

«  bywwoHbT e fedekTeH unu ce e usknoumn. >>> [Jpogepeme npednasumenume 8
eneKkmpuyeckama Kymus. Ako e Heobxo0uMOo 2u CMeHeme U 2u npeHacmpoume.

*  YpenbT He € BKITIOYEH B (3a3eMeH) KOHTaKT. >>> [pogepeme KoHmakma.

+  byrtoHuTe/konyeTata Ha KOHTPONHWS NaHenN He PYHKUMOHUpaT. >>> 3akmoysaHemo Ha
Kknaguamypama moxe 0a 6vde akmuguparo. Mons, deakmusupalime 20. (Bux. M3nonsgaHe
Ha 3akrnyeaHemo Ha bymoHume, cmp. 26 )

yp pedekTHa. >>> [lodmeHeme namnama Ha (ypHama.
«  TokbT e cnpsint. >>> [Ipogepeme uma u mok. [lposepeme npednasumenume 8
Kymusi. AKo e Heobxodumo eu cMeHeme unu 2u npeHacmpolime.

*  Hsama HacTpoHu yHKLMS nivnm Temnepartypa. >>> Hacmpolime yHKkyusma u
memMnepamypama ¢ Konyemo 3a yHKyuume u/unu Konyemo 3a memnepamypama.

+  TokbT e cnpsan. >>> [Ipogepeme uma nu mok. [pogepeme npednazumenume 8
enekmpuyeckama Kkymus. Ako e Heobxo0umo eu cMeHeme unu au npeHacmpoume.

AKO BbNPEKU, Ye CTE U3MbITHUMM
KasaHWsTa OT TO3M pa3gen He MOXeTe Aa
pewnTe npobnema, ce KoHCynTUpaiiTe ¢
NpeacTaBUTEN Ha OTOPU3MPAHUS CepBU3
WNU MaraauHa, oT KOWUTO CTe 3aKynunu
ypegna. Hkora He ce onuTBaliTe camu fa
nonpaBuTE HeU3NpaBHWS Ypeg.
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru BEKO proizvoda. Nadamo se da Cete 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 tre¢em licu, priloZite i ovo korisnicko uputstvo.
Pratite sva upozorenja i informacije iz korisnickog uputstva.

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

Objasnjenje simbola

U ovom korisnickom uputstvu su koriséeni sledeci simboli:

Vazne informacije ili korisni saveti u vezi
sa koriscenjem.

Upozorenije za situacije koje su opasne
po Zivot i imovinu.

Upozorenje za opasnost od pozara.

N
/&\ Upozorenje za elektriéni udar.

Zt Upozorenje za vrele povrSine.

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

C € Made in TURKEY
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ﬂ Vazna uputstva i upozorenja za bezbednost i okruzenje

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

Opsta bezbednost

4/SB

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 ponititi garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

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

Bezbednost elektri¢nih 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 koris¢enja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.
Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! Postoji opasnost od
elektricnog udara!

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

Ako je 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
prikljucak ne dodiruje zadnju
povrSinu, 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
sluCaju oslablienog rasudivanja ili

koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pi¢a u vaSem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vruéim 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 pucanije.
Plehove za pecCenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno rerne.
Akumulirana toplota bi mogla da
oSteti dno rerne.

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

e Koristite police kao Sto je
objasnjeno u uputstvu ,Kako
koristiti elektricnu rernu®.

e Ne Kkoristite 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 rerne.

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 Vruée 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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/a pouzdanost proizvoda od pozara:

Uverite se da je utikaC dobro
umetnut u utinicu 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 rukovanja.

Rerna moze 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 FElektricni 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 njih i
ne dozvolite da deca sede na
njima. To moze da dovede do
prevrtanja i mogu da se oStete
Sarke vrata.

Odlaganje dotrajalog proizvoda u
otpad

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.
Za 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 obi¢nim kucnim
otpadom.
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P Opste informacije
Pregled

1 Kontrolna tabla 6 Polozaji police
2 Zitana polica 7 Gornji greja¢
3 Pleh 8 Lampa
4 Rucka 9 Motor ventilatora (jiza Celi¢ne ploCe)
5 Vrata
5 4

Dugme za izbor programa

Digitalni vremenski programator

Dugme za poveéanje/smanjenje temperature
Taster za meni

Taster za UKLJ./ISK.

O MWD =
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Sadrzaiji pakovanja

Isporuceni pribor moZe da se razlikuje u

avisnosti od modela uredaja. Sav pribor,
koji je opisan u ovom korisnickom
priruéniku, mozda ne¢e postojati kod vaSeg
proizvoda.

Korisnicki prirucnik

Pleh za rernu

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

Duboki pleh

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

Pleh za kolace
Koristi se za peciva kao Sto su kolaCi i
biskviti.

Mali pleh rerne
Koristi se za male porcije. Ovaj pleh rerne se
stavlja na Zicanu policu.

Zi¢ana polica

Koristi se za peCenije i za stavljanje Serpe sa
hranom koja 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 Zi¢anu
policu.

Kada koristite pleh i Zi¢anu policu sa
teleskopskim policama uverite se da trnovi
na zadnjem delu teleskopske police stoje
naspram uglova Zicane police i pleha.
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Tehnicke specifikacije
Ukuna potroSnja energije 3 s,
-

Tip kabla / popreéni presek HOSW-FG
3x15 mm?

Duzina kabla

Spoiine dimenzije (visina/Sirina/dubina 595 mm1594 mm/567 mm
Unutrasnja lampa
Potrodnja rostilja
Kfasa |

" Osnovi: Informacije na nalepnici energetskog rejtinga elektriénih rerni navedene su u skladu sa EN

60350-1 / IEC 60350-1 standardom. Ove vrednosti su odredene pod standardnim opterecenjem sa

gornjim i donjim grejac¢em ili sa funkcijama koje ukljuCuju ventilator (ako postoje).

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

relevantne funkcije postoje kod proizvoda ili ne. 1-Kuvanije sa eko ventilatorom, 2- Turbo sporo kuvanje,

3- Turbo kuvanije, 4- Zagrevanje odozdo/odozgo uz pomoc¢ ventilatora, 5-Zagrevanje odozgo i odozdo.

** Pogledajte . Instalacija, strana 11.

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

laboratorijskim uslovima u skladu sa
odgovarajucim standardima. U zavisnosti od

like koje su date U ovom uputstvu za radnih uslova i uslova okruZenja proizvoda,
Lo SPEST ove vrednosti se mogu razlikovati.

upotrebu su samo ilustrativne i mozda se
neée u potpunosti poklapati sa vasim
proizvodom.,
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K Instalacija

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

Priprema lokacije i elektritne 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
elektriCne instalacije.

OPASNOST:
\ Pre instalacije vizuelno proverite da li na

proizvodu postoje bilo kakva oStecenja.

Ako ustanovite oStecenja, nemojte ga

instalirati.
OSteceni proizvodi predstavljaju opasnost po
vasu bezbednost.

Pre instalacije

Ovaj aparat je namenjen za ugradnju u Kuhinjske

ormarice koji se mogu kupiti u prodavnicama.

lzmedu aparata i zidova kuciSta i nameStaja mora

da se ostavi bezbedan ramak. Pogledajte sliku

(vrednosti su u mm).

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

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

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

e Aparat moraju da nose najmanje dve 0sobe.

Ne instalirajte proizvod pored frizidera ili

0 amrzivaCa. Toplota koju emituje proizvod
moze da prouzrokuje poveéanu potroSnju
energije rashladnih aparata.

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

ko proizvod ima ziCane rucke, vratite rucke
na boéne zidove kada pomerite uredaj.
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* min. specifikacije". Uzemljenje instalacije mora da
Instalacija i povezivanje obavi kvalifikovani elektriCar u slu¢aju da se

proizvod koristi sa ili bez transformatora. NaSa
kompanija nece biti odgovorna ni za kakve Stete
koje su nastale zbog koriS¢éenja proizvoda sa
neuzemljenom instalacijom, u skladu sa lokalnim
propisima.

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

Elektri¢no povezivanje

PoveZite proizvod na uzemljenu uti¢nicu/vod

zasticen osiguratem odgovarajuceg kapaciteta,

kao Sto je navedeno u tabeli "Tehnicke
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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 vru¢im delovima
proizvoda.

OSteceni kabl za napajanje mora da zameni
kvalifikovani elektri¢ar. U suprotnom, postoji
opasnost od elektri¢nog 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 plocici proizvoda. Otvorite prednja
vrata da biste videli tipsku plocicu.

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

OPASNOST:

Pre radova na 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 (osiguradi,
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 mozZe 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 isporu¢en sa proizvodom:
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______ PRIKLJUGNA
LETVICA

ZELENO / ZUTO NAPOJNI KABL

U —

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

Braon/cri kabl = L (faza)

Plavi/  kabl = N (nula)

e Zeleno/iuti kabl = (F) = (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 Finalna provera
1. Prikljucite kabl za napajanje i ukljucite
osigurac proizvoda.

2. Proverite sve elektri¢ne funkcije.

Odlaganje dotrajalog proizvoda u

otpad

e SaCuvajte originalnu ambalaznu kutiju ovog
proizvoda i transportujte proizvod u njoj.
Pratite uputstva na kutiji. Ako nemate
originalnu ambalaznu kutiju, proizvod
upakuijte u foliju za pakovanje sa vazduSnim
mehuri¢ima ili deblji karton i dobro zalepite.

e Da biste sprecili da reSetka za rostilj i pleh u
rerni oStete vrata rerne, postavite komad
kartona na unutraSnju stranu vrata rerne
prema poloZaju plehova. Vrata rerne zalepite
trakom za boCne stranice.

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

Ne stavljajte nikakve predmete na proizvod i
premesStajte ga u uspravnom polozaju.

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 Proverite opti izgled svog proizvoda da

30 minuta nakon $to je rerna iskljucena. histe pronasli eventualna ostecenja koja su
mogla nastati za vreme transporta.
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B Pripreme

Saveti za ustedu energije

Sledece informacije ¢e vam pomogi da vas

uredaj koristite na ekoloSki nacin i Stedite

energiju:

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

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

e U toku pecenja ne otvarajte Cesto vrata
rerme.

e Kad god je moguce, kuvajte viSe jela u rerni
istovremeno. MoZete da kuvate dva jela u

1 2 3

dve Serpe koje se mogu staviti na zi¢anu
reSetku za rostilj.

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

MoZete da uStedite energiju tako Sto Cete
elektricnu rernu iskljuciti nekoliko minuta
pre kraja vremena kuvanja. Ne otvarajte
vrata rerne.

Odmrznite smrznuta jela pre pecenja.

Prva upotreba
Initial time setting (PodeSavanje pocetnog
vremena)

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 + li
3 Displej za funkciju — da biste podesili vreme kada je rerna
4 Time Indicator Field (Polje indikatora vremena) uklju¢ena prvi put.
5  Simbol blokade tastera ko ta&no vreme nije podedeno, vremensko
6 Temperature indicator field (Polje indikatora podeSenje se povecava od 12:00. lkona

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

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)
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Nakon toga podesite vreme

1.

2.

ViSe puta kratko pritisnite taster za meni (7)
sve dok se ne aktivira simbol (77) za sat.
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 CiSéenje mogla bi da se oSteti
povrsina.
Ne Koristite agresivne deterdZente,
praSkove/teCnosti za CiScenje ili oStre
predmete tokom CiSéenja.
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 iskljuite. Tako
¢e da sagore hilo kakvi ostaci ili slojevi iz
proizvodnie.

Elektricna rerna

1. lzvadite sve plehove za peCenje i Zi¢anu
reSetku rostilja iz remne.

Zatvorite vrata remne.

|zaberite statiCan polozaj.

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

Iskljucite rernu; pogledajte Kako koristiti
elektricnu rernu, Strana 18

Rerna za rostilj

1. lzvadite sve plehove za pegenje i Zi¢anu
reSetku roStilja iz rerne.

2. Zatvorite vrata rerne.

3. Izaberite najvecu jacinu za rostilj; pogledajte

Kako rukovati rostifjem, strana 27.

Ukljucite na oko 30 minuta.

Iskljucite rostilj; pogledajte Kako rukovati

rostiljem, strana 27

> owno

ISERS

o~

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.

okom prvog ukljugivanja se par sati moze
javiti dim i osetiti neobi¢an miris. To je
potpuno normalno. Pobrinite se da soba ima
dobru ventilaciju radi uklanjanja dima i
neobitnog mirisa. Izbegavajte direktno
udisanje dima i mirisa koji se osecaju.
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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 vruce
gorionike, unutrasnje delove reme, grejace
itd. Udaljite decu.

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

OPASNOST:

Vodite raCuna kada otvarate vrata
rerme, jer moze da izade para.

Para koja izlazi moze da opeCe vase ruke,
lice i/ili oCi.

Saveti za peCenje

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

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 rerne drite zatvorena.

Saveti za peenje mesa

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

e Pedenje 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 rerni oko
10 minuta po zavrSetku vremena kuvanja
(cooking time). Sokovi se bolje raspodeljuju
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po celom pedenju 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, raznji¢i i kobasice su

naroCito pogodni za pecenje na rostilju, kao i

povrée sa visokim sadrzajem vode kao Sto 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
odgovarajudi nivo u reri. 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 Ciscenja.

Hrana koja nije podesna za pedenje na
rostilju moZe da prouzrokuje pozar. Za
pecenje na rostilju Koristite samo hranu

koja je prikladna za intenzivnu toplotu
rostilja.

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

Kako koristiti elektrinu rernu

Na vaSoj rerni postoje iskacuca dugmad koja

iskaCu kada ih pritisnete.

1. Pritisnite dugme da bi iskogilo, 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

Dugme za izbor programa

Taster za UKLJ./ISK.

Taster za meni

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

- o~ N =
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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.

» Va8a rerna odmah poginje 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 pode$ena, na
ekranu za temperaturu bice prikazana
preporu¢ena temperatura za podeSenu funkciju.
Tabela funkcija:

Tabela funkcija oznagava funkcije koje se mogu
koristiti u rerni i njihove odgovarajuce
maksimalne i minimalne temperature.
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Polozaj police
Doniji grejat
Broj funkcije
PoloZaj Ciscenja
Boost fan (Pojacani ventilator)
Boost heater (Pojacani grejac)
Rad sa ventilatorom
Grejac za rostil
Gornji greja¢
0  Keep warm (Odrzavanje toplote)

Tabela funkelia Recommended
temperatire
{Preporutena
l:emperatura)
ventilator
L
ventilatorom

— O 00 N O O & LW N —

Temperature
range (°6)
{Temperaturni
opseq)

Aem

Pica

40-280
Fullarill fleliki

st

180
Zagrevania 160 160220
ventilatorom -
Sooio

| Odvenieboplote [ B0 [ 40000 |
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Maksimalno vreme kuvanja (cooking time)
koje se moze podesiti u rezimima rada, osim
u rezimu odrZavanja toplote, je ograniéeno
na 6 sati iz sigurnosnih razloga. Program se
ponistava u sluaju nestanka struje. Morate
reprogramirati rernu.

- H

Odgovarajuéi simboli trepcu na ekranu za
reme podeSavanja.

)

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

o

Cak i kada je rerna iskljuena, lampa rerne
se pali pri otvaranju vrata rerne.

©]

Iskljuéivanje elektricne rerne
Pritisnite taster UKlj./Isk. (2) oko 2 sekunde da
biste iskljucili rernu.

PoloZaji polica (Za modele sa rostiljem)
Vazno je da se reSetka za rostilj pravilino postavi
na Zianu policu. ReSetka za roétilj mora biti
ubacena izmedu Zi¢anih polica kao $to je
prikazano na slici.

Ne dozvolite da se reSetka za roétilj oslanja na
zadniji 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 grejat

r
P
<l
r
>

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

2. Donji/gornji greja¢ sa ventilatorom
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Topao vazduh, koji se zagreva donjim i
gornjim grejatem, se pomocu ventilatora
ravnomerno i brzo Siri kroz rermu. Kuvajte
samo sa jednim plehom.

3. Zagrevanje ventilatorom
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Topao vazduh, koji se zagreva zadnjim
grejatem, se pomocu ventilatora
ravnomerno i brzo Siri kroz rernu. 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

Ukljuceni su gorniji grejac, donji grejac i
grejac sa ventilatorom. Jelo se kuva
ravnomerno i brzo sa svih strana. Kuvajte
samo sa jednim plehom.

Funkcija za picu
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Ukljuceni su doniji grejac i grejac sa
ventilatorom. Pogodno za pecenie pice.
Full grill+Fan (Veliki ro&tilj+ventilator)
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Topao vazduh, koji se zagreva velikim
roStiliem, se pomocu ventilatora brzo Siri
kroz rernu. To je pogodno za pecenje
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 (Okrenite hranu nakon polovine
vremena pecenja rostilja.

Full grill (Veliki rotilj)
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Ukljucen je veliki rostilj ispod gornjeg dela
rere. To je pogodno za pecenje 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 Okrenite hranu nakon polovine
vremena pecenja rostilja.

Rostilj

I T Nt g g™

| g
ap
<
>
r

Ukljucen je mali rostilj ispod gornjeg dela

rerne. Pogodan za roétilj i gratin jela.

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

e Podesite temperaturu na maksimalni
nivo.

e (Okrenite hranu nakon polovine
vremena pecenja rostilja.

10. Zagrevanje ventilatorom - sporo
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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.

12.

13.

Donji grejac
|
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Ukljucen je samo donji grejac. Pogodan je
za picu i da naknadno zapecCete jelo odozdo.
Keep warm (OdrZavanje toplote)
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Koristi se za odrZavanje temperature hrane
spremne za posluzenje u duzem
vremenskom periodu.

Rad sa ventilatorom
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Rerna se ne zagreva. Ukljucen je samo
ventilator (u zadnjem zidu). Pogodno za

Kako rukovati kontrolnom jedinicom

2 3

14.

15.

odmrzavanje smrznute hrane na sobnoj
temperaturi i hladenje kuvane hrane.
Piroliza - rezim Stednje
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Ova funkcija omogucava da se pri vioj
temperaturi rerna sama Cisti. Preporucuje
se za malo zaprljane rerne. Opis upotrebe
ove funkcije nalazi se u delu za CiScenje.
Vidite. strana 29.

Pyrolysis (Piroliza)

ERAARR NN

Ova funkcija omogucava da se pri vioj
temperaturi rerna sama Cisti. Opis upotrebe
ove funkcije nalazi se u delu za CiScenje.
Vidite. strana 29.
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141312 11 10 9
Program selection button (Dugme za izbor 6 Temperature indicator field (Polje indikatora
programa) temperature)
Taster za UKLJ./ISK. 7 Taster za meni
Displej za funkciju 8 Temperature-Time Adjustment button (Dugme

Time Indicator Field (Polje indikatora vremena)
Simbol blokade tastera
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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

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 unutrasnju
emperaturu rerne (10) Ce 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 mozZete podesiti vreme

kuvanja (cooking time) i kraj vremena kuvanja.

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

2. Zaokrenite dugme za
ukljucivanje/isklju¢ivanje 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 proraunava 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 rere je upaljena za vreme
procesa kuvanja.

Svi segmenti simbola za unutra$nju
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
UKIj./1sk. (2) da biste utiSali zvucni alarm.
» Zvucni alarm se utiSava, rerna se automatski
iskljucuje i prikazuje se tatno vreme. Sijalica za
rernu se 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 pojacavaca (booster) (Rapid

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

postigla Zeljenu temperaturu.

Pojacavac (booster) moZe da se podesi
samo dok rerna radi. PojaCavac (booster) se
ne moZe izabrati u reZimima odmrzavanja i
CiS¢enja. PodeSenje pojatavaca (booster) se
poniStava u slucaju nestanka struje.

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

» "ISK." Ce 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, "Uklj."

¢e se pojaviti na displeju i simbol Booster

(Pojacavac) ¢e ostati upaljen.

» Simbol Booster (Pojacavac) nestaje ¢im rerma

dostigne Zeljenu temperaturu i rerna nastavlja da

radi u funkciji u kojoj je bila pre funkcije Booster

(Pojacavac).

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

» "Uklj." Ce 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 (PojaCavac).
» "ISK." Ce se prikazati na displeju.
Using the keylock (KoriSéenje kljuéa)
Aktiviranje blokade tastera
Mozete sprediti 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 ukljuéena.

1. ViSe puta kratko pritisnite taster (7) sve dok
se ne aktivira simbol kljuca (5).
» "ISK." ¢e se prikazati na displeju.
2. Zaokrenite malo dugme (8) na +"da biste
aktivirali funkciju kljuca.
» Kada je klju¢ aktiviran, "On" ('UKIj.") e se
pojaviti na displeju i simbol kljuca ostaje upaljen.
Isklju¢ivanje funkcije kljuca
1. Pritisnite taster (7) da aktivirate simbol kljuca
().
» "UkIj." Ce se prikazati na displeju.
2. Zaokrenite malo dugme (8) na ' da histe
iskljucili funkciju kljuca.
» Kada je funkcija kljuca iskljucena, “OFF”
('ISK.") ¢e 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 hilo 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 remi 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
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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 {122 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
Prva polica rerne je donja polica.

remena navedena u tabeli su orijentaciona.
Ona mogu da budu razliCita u zavisnosti od
vrste hrane, debljine, tipa i vaSeg nadina

kuvanja.
Jelo

Broj jatine kuvania Polo?aj police Temperatura ° Vreme kuvanja
rihlﬁ. umin.
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Prilikom kuvanja sa 2 pleha istovremeno, duboki pleh stavite na gornju policu rerne, a plitak pleh na donju policu.
* Za sve vrste jela predlazemo da prethodno zagrejete rernu.

(**) Kod kuvanja koje zahteva predzagrevanje, na
poCetku kuvanja vrSite predzagrevanje sve dok se
simbol temperature(8) ne dostigne najvisi nivo.
Tabela vremena kuvanja za sporo kuvanje

Nemojte menjati temperaturu kuvanja nakon
Sto kuvanje pocne u rezimu "Sporo
kuvanje"
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Musaka

Ne otvarajte vrata za vreme kuvanja u
rezimu "Sporo kuvanje".

[zvrSite predzagrevanje 6-7 minuta.
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Vreme kuvanja
(pribliZ. 0 min.
100 ... 120

W
130... 150

110.. 130
108 13
35..40
0 3
40 .45

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 kolaC vlazan, koristite manje tecnosti
ili smanijite 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 racuna da debljina
testenine koju ste pripremili ne premasuje
dubinu pleha.

Ako gornji sloj testenine dobije braon boju,
ali donji deo nije ispeden, postarajte se da
se prevelika kolicina sosa koji ste upotrebili
za testeninu ne nalazi na dnu testenine.
PokuSajte da sos ravnomerno raspodelite na

sve slojeve testa i na povrSinski sloj radi
podjednakog pecenja.

esteninu pecite u skladu sa rezimom i
emperaturom, Koji su navedeni u tablici
kuvanja. Ako doniji deo jo$ uvek nije dovoljno
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 povréa ne skuva, obarite
povrce pre samog kuvanja ili ga pripremite
kao konzerviranu hranu i stavite u rernu.

Kako rukovati rostiljem

UPOZORENJE

Zatvorite vrata rerne za vreme pecenja
na rostilju.

Vruée povrsine mogu da prouzrokuju
opekotine!

Switching on the grill (Paljenje rostilja)

1.

Pritisnite taster Uklj./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
rotilja.

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 pecenje na

Efikasnost rodtilja ¢e se smanijiti ako se resetka } jostiiu.

za rostilj oslanja na zadnji deo rerne. Namestite

reSetku za rostilj na prednji deo police i uglavite

je uz pomoc vrata kako bi se postigla veca

efikasnost pecenja na rotilju. Hrana koja nije podesna za pecenje na
roStilju moze da prouzrokuje pozar. Za
pecenje na rostilju koristite samo hranu

koja je prikladna za intenzivnu toplotu
rostilja.

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

Tabela vremena kuvanja za pecenje rostilja

Pecenje na elektricnom rostilju
A A5 | 20...25 min. *
Govede kiemenadie

Telece kremenadle 25..30 min.*
T e

" zavisno od debljine
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[ 0drzavanje 1 nega

Opste informacije
Servisni vek trajanja ovog proizvoda ¢e se
produZiti i uCestali problemi ¢e se smanjiti ako se
uredaj redovno Cisti.
OPASNOST:
Iskljucite proizvod iz struje pre nego Sto
zapoCnete radove odrzavanja i Ciscenje.
Postoji opasnost od elektricnog udara!

OPASNOST:

Pre CiScenja saCekajte da se proizvod
ohladi.

Vruce povrSine mogu da prouzrokuju
opekotine!

e Temeljno odistite uredaj posle svake
upotrebe. Na taj nacin e biti moguce lakse
ukloniti ostatke od kuvanja i izbecCi njihovo
obgorevanie pri sledecoj upotrebi uredaja.

e 7aCiScenje nisu potrebna specijalna
sredstva za ¢iScenje. Koristite toplu vodu i
tecnost za pranje, meku tkaninu ili sunder
za CiS¢enje uredaja i obriSite ga suvom
tkaninom.

e Uvek se pobrinite da viSak te¢nosti nakon
¢iS¢enja bude temelino obrisan i prosipana
te€nost odmah uklonjena brisanjem.

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

Prilikom upotrebe nekih deterdzenata ili
sredstava za CiSéenje mogla bi da se oSteti
povrsina.

Ne Koristite agresivne deterdZente,
praSkove/teCnosti za CiScenje ili oStre
predmete tokom CiSéenja.

« e Kkoristite paroCistade za CiScenje uredaja
1 da ne biste izazvali elektricni udar.

CiScéenje komandne table
Komandnu tablu i obrtnu dugmad odistite
vlaznom krpom i osusite brisanjem.
Ne uklanjajte komandne tastere / dugmad
radi iSéenja komandne table.
Komandna tabla mozZe da se oStetil

CiScéenje rerne

Za Ciscenje bocnog zida

1. Uklonite prednji deo bocne police tako $to
¢ete ga povuci od bo¢nog zida.

2. Uklonite potpuno boénu policu povlaCeci je
prema sebi.

Piroliticko samociScenje
OPASNOST:
Vruce povrSine mogu da prouzrokuju
opekotine!
Ne dodirujte proizvod i udaljite decu za
vreme samociScenja. SaCekajte najmanje
30 minuta pre uklanjanja ostataka.

Rerna ima piroliticko samociScenje. Rerna se
zagreva na oko 480 °C, a postoje¢a prijavstina
se sagoreva. Moze da dode do stvaranja jakog
dima. Qbezbedite dobru ventilaciju. Pirolizu treba
koristiti nakon svake desete upotrebe rerne.

1. Uklonite sav pribor i dodatne delove iz reme.
Kod modela sa bocnom policom: nemojte
zaboraviti da izvadite bocne police.

2. Pre ciklusa CiS¢enja uklonite svu prijavstinu
sa spoljnih povrsina koristeci viaznu krpu.

29/5B



Ne Cistite zaptivaC vrata.
aptivaC od fiberglasa je veoma osetljiv
i lako moze da se oSteti.

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

3. "Pyrolysis" (Piroliza)gg |Izaberite piroliticku
e funkciju (samociscenje).

222€C0Sqyetuje se upotreba funkcije
ekonomicnog CiScenja ako rerna nije mnogo
prijava.

Ako se ova funkcija koristi pri velikom zaprljanju,
Ciscenje nece biti dovoIJno Za takve sluajeve,
piroliticku funkciju ::: treba primeniti nakon

zavrSenog ciklusa ftteco ekonomicnog Ciséenja.

Na displeju se prikazuje vreme samociSéenja. To
vreme se ne moze podeSavati.
Kraj ciklusa samoCis¢enja moze da se podesi.

Removing the oven door (Skidanje

vrata rerne)

1. Otvorite prednja vrata (1).

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

Neke ptice su veoma osetljive na
isparenja koja se oslobadaju za vreme
ciklusa samociscéenja. 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
samocCiSéenja. Ona ostaje zaklju¢ana izvesno
vreme po zavrSetku funkcije pirolize. Ne
primenjujte silu na bravu za vrata sa rucicom

dok simbol brave - ne nestane.
5. Nakon ciklusa €iScenja, talog prijavstine
uklonite rastvorom vinskog sir¢eta.

Ciséenje vrata rerne
Za ¢iScenje vrata rerne, koristite toplu vodu i
teCnost za pranje, meku tkaninu ili sunder za
CiScenje uredaja i obriSite ga suvom tkaninom.
Ne Koristite oStra sredstva za Ciscenje ili
rde metalne strugace za CiScenje vrata
rerne. Oni mogu da izgrebu povrSinu i uniste
staklo.
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1 2 3
1 Prednja vrata
2 Sarka
3 Rerna

12 3

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

~w

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




Skidanje unutrasnjeg stakla na
vratima

UnutraSnja staklena ploCa u vratima rerne moze
da se izvadi radi ¢iS¢enja.

1. Otvorite vrata rere.

1 Plasti¢an deo

2 Okvir

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

51234

1 Innermost glass panel (Najdublja staklena
ploca)

Druga unutrasnja staklena ploca

Trec¢a unutraSnja staklena ploéa

QOuter glass panel (Spoljna staklena ploca)

Plastic glass panel slot-Lower (PlastiCni Zleb za
staklenu plo¢u-donji)

O B~ W N

Kao §

najdublju staklenu ploCu u pravcu A i izvucite je u

pravcu B.

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

je prikazano na slici, lagano podignite

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

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

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

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

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

Nakon &iScenja, sve staklene ploce se
moraju ponovo ugraditi,

31/5B



Zamena sijalice u rerni Ako vasa rerna ima okruglu sijalicu:

1. Iskljucite proizvod iz struje.

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

OPASNOST:

\ Pre zamene sijalice u rerni uverite se da
je proizvod iskljucen iz struje i ohladen
radi izbegavanja opasnosti od
elektricnog udara.

Vruce povrSine mogu da prouzrokuju
opekotine!

ijalica u rerni je specijalna elektritna

sijalica koja je otporna na temperature do 3. lzvucite sijalicu rerne iz njenog gria i
300 °C. Pogledajte Tehnicke specifikacije, zamenite je novom.
strana 10 za viSe detalja. Sijalice za rernu 4. Namestite stakleni poklopac.

mozete nabaviti kod ovlaSéenih servisera.

PoloZaj sijalice moZe da se razlikuje od
poloZaja na slici.
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Otklanjanje kvarova

e Kada se zagrevaju metalni delovi, moZe docCi do njihovog Sirenja i izveSnog Suma. >>> To nije
kvar.

e OsiguraC napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u Kutiji sa osiguracima.
Ako je potrebno, zamenite ih ili ih resetujte.

Proizvod nije priklju¢en na (uzemljenu) utiGnicu. >>> Proverite utikac.

Dugmad/obrtna dugmad/tasteri na kontrolnom panelu ne funkcionidu. >>> "MoZda je ukljucena
blokada tastera. Iskljucite je. (Pogledajte. Using the keylock (Koriscenje kljuca), strana 24 )
Sifalica u rerni ne radi,
e Sijalica u remi je u kvaru. >>> Zamenite sijalicu u rermi.

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

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