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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:

» N Important information or useful hints
1 about usage.
Warning of hazardous situations with
! regard to life and property.
/&\ Warning of electric shock.

n Warning of risk of fire.
ft Warning of hot surfaces.
Arcelik A.S.
Karaagag caddesi No:2-6

34445 Sitlice/Istanbul /TURKEY
Made in TURKEY

q3

This product was manufactured using the latest technology in environmentally friendly conditions.
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[l Important instructions and warnings for safety and
environment
This section contains safety

instructions that will help protect from

risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.
General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before

installation, read the instructions
carefully.

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

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

Electrical safety

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

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

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



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

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

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

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

Any work on electrical equipment
and systems should only be carried
out by 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.
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Do not use harsh abrasive cleaners

or sharp metal scrapers to clean

the oven door glass since they can
scratch the surface, which may

result in shattering of the glass.

Do not use steam cleaners to clean

the appliance as this may cause

an electric shock.

Placing the wire shelf and tray onto

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

properly. Slide the wire shelf or tray
between 2 rails and make sure that

it is balanced before placing food °
on it (Please see the following

i

0 not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

Always use heat resistant oven
gloves when putting in or removing
dishes into/from the hot oven.
Ensure that the appliance is
switched off before replacing the
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lamp to avoid the possibility of
electric shock.

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

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

If the surface is cracked, switch off
the appliance to avoid the
possibility of electric shock.

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

Vapour pressure that build up due
to the moisture on the hob surface
or at the bottom of the pot can
cause the pot to move. Therefore,
make sure that the oven surface
and bottom of the pots are always
dry.

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

Prevention against possible fire risk!

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



¢ Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

e The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

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

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

Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them to
play with the product.
¢ Do not place any items above the
appliance that children may reach
for.
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
Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive

(2012/19/EU). This product bears a classification

symbol for waste electrical and electronic equipment

(WEEE).

This product has been manufactured with high quality

parts and materials which can be reused and are

suitable for recycling. Do not dispose of the waste

product with normal domestic and other wastes at the

end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about

these collection centers.

Compliance with RoHS Directive:

The product you have purchased complies with EU

RoHS Directive (2011/65/EU). It does not contain

harmful and prohibited materials specified in the

Directive.

Package information

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

Overview

1 Front door 6 Control panel

2 Handle 7 Burner plate

3 Lower part 8 Lamp

4 Tray 9 Grill heating element
5 Wire shelf 10 Shelf positions

1 2 3 4 5 6 7 8
1 Warning lamp 5 Single-circuit cooking plate Rear right
2 Single-circuit cooking plate Rear left 6 Function knob
3 Single-circuit cooking plate Front left 7 Thermostat lamp
4 Single-circuit cooking plate Front right 8 Thermostat knob
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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.

Wire Shelf

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

—_

User manual
2. Qven tray

Used for pastries, frozen foods and big roasts.
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Technical specifications
GENERAL

Exioinal dimensions (helght £ widlh £ deplh
Voltage / frequency

Total power consumption

Fuse

Cable type / section

850 n/500 min/b00 mm
220-240V ~ 50 Hz

18 KN

min. 16 Ax 3

HOBVW.EG 3% 2 5 mm

Burners
Hear left
Dimension
Power
Front left
Dimension
Power
Eront right
Dimension
Power
Rear right
Dimension
Power
OVEN/GRILL
Main oven Multifunction oven
Inner lamp 1525 W
Grill power consumption 1.6 kW
" 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.

Single-circuit cooking plate
140 mm
12000
Single-circuit cooking plate
180 mm
1700 W
Single-circuit cooking plate
140 mm
12000
Single-circuit cooking plate
186 mm
1700 W

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K installation

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

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

DANGER:
The product must be installed in accordance
with all local 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

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

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

=
=

o " E

= §

ET ~ 2 |

E 65 mmmin ! ~ 65 mm min
p— I

Il i

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

e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

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

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

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

Safety chain

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

Fasten hook (1)by using a proper peg to the kitchen

wall (6) and connect safety chain (3) to the hook via

the locking mechanism (2).

Stahility hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall

DO~ WN —

Stability chain to be as short as practicable to
avoid oven tilting forward and diagonal to avoid
oven side tilting.
Cooker stability chain for cookers not designed with
bracket engagement slot.
Installation and connection
Product can only be installed and connected in
accordance with the statutory installation rules.
Do not install the product next to refrigerators or
reezers. The heat emitted by the product will

increase the energy consumption of cooling
appliances.

e (arry the product with at least two persons.
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e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.

« Do not use the door and/or handle to carry or
move the product. The door, handle or hinges
get damaged.
Electrical connection
Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated in
the "Technical specifications" table. Have the
grounding installation made by a qualified electrician
while using the product with or without a transformer.
Our company shall not be liable for any damages that
will arise due to using the product without a grounding
installation in accordance with the local regulations.

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 is risk of electric shock, short circuit or fire!

The mains supply data must correspond to the data
specified on the type label of the product. The rating
plate is either seen when the door or the lower cover is
opened or it is located at the rear wall of the unit
depending on the unit type.

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

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.
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Additional protection by a residual current circuit
breaker is recommended.
If a cable is supplied with the product:

220/230/240V Aj

2. For single-phase connection,connect as
identified below:
Brown cable = L (Phase)
Blue cable = N (Neutral)

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

Final check

1. Reconnect the product to the mains.

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

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

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

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




B Preparation

Initial use

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

Defrost frozen dishes before cooking them.

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

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

e Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better heat
conduction. You can obtain energy savings up to
1/3.

e  Vessels and pots must be compatible with the
cooking zones. Bottom of the vessels or pots
must not be smaller than the hotplate.

e Keep the cooking zones and bottom of the pots
clean. Dirt will decrease the heat conduction
between the cooking zone and bottom of the pot.

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

First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How to operate
the electric oven, page 16.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 16

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 19.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,

page 19

o~

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

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

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

Do not cover the vessel you use when heating oil.

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

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

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

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

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.
Put appropriate amount of food in saucepans
and pans. Thus, you will not have to make any
unnecessary cleaning by preventing the dishes
from overflowing.

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

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

Tips about glass ceramic hobs
e (lass ceramic surface is heatproof and is not
affected by big temperature differences.
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Do not use the glass ceramic surface as a place
of storage or as a cutting board.

Use only the saucepans and pans with machined
bottoms. Sharp edges create scratches on the
surface.

Do not use aluminum vessels and saucepans.
Aluminum damages the glass ceramic surface.

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

If the diameter of the
saucepan is too small,
energy will be wasted.

3

A w =

Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm
Single-circuit cooking plate 14-16 cm

Single-circuit cooking plate 18-20 cm is list of
advised diameter of pots to be used on related
burners.



DANGER:

Do not allow any object to drop on the hob.

Even small objects such as a saltshaker may
damage the hob.
Do not use cracked hobs. Water may leak
through these cracks and cause short circuit.
In case of any kind of damage on the surface
(eg., visible cracks), switch off the product
immediately to minimize the risk of electric
shock.

Turning on the ceramic plates

The hob control knobs are used for operating the
plates. To obtain the desired cooking power, turn the
hob control knobs to the corresponding level.

level

warming stewmg, caokmg,
simmering  roasting,
bolting

Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.
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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.

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

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

Tips for baking

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

Place the baking mould in the middle of the shelf.

Select the correct rack position before 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 |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.
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e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

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

A\

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

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

How to operate the electric oven
Select temperature and operating mode

—_

Function knob
2 Thermostat knob

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

2. Set the Temperature knob to the desired
temperature.

» Qven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

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

Rack positions (For models with wire shelf)

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

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



Operating modes

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

Top and bottom heating

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

Fan supported bottom/top heating

[l

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

Fan assisted top heating

%

Top heating and the fan (in the rear
wall) are in operation. Hot air is
distributed better with fan when
compared to the situation where only
top heating is in operation.

Fan assisted bottom heating

o

Bottom heating and the fan (in the
rear wall) are in operation. Hot air is
distributed better with fan when
compared to the situation where only
bottom heating is in operation.

Operating with fan

%,

Fan Heating

Full grill
AWV

The oven is not heated. Only the fan
(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

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.

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

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

e Set the temperature to
maximum level.

e Tumn the food after half of the
grilling time.
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Cooking times table

Cakes in tray

L
| Cakesinmoud” | Onelevel | [
.

o
baper

Sponge coke

. % . _ =@ @ 0
 Douhpasty" | Onelwt  } [3 ¢ 2 3  f 0 | 0.3 |
e .. = .. 5 0 =
v Onelw 0} [3 4 00 3  f 199 | 20,40 |
= ______ % . __ = _ @« @
P joeew [ B 0 7 g6 | 020 |

3

e
{casserole) 190

Turkey (Sliced

 Coksinday | -
QD
L
-

i
*

Hoet stk lwhole) /
Roast
)

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

One level

=

Baking and roasting

[i]1 st rack of the oven is the bottom rack.

Rack position

then 100
190

b e R e

When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one on the lower rack.
* It is suggested to perform preheating for all foods.

Temperature (°C)
(approx. in min.

3

2

160 170 2530
10..20

(**) In a cooking that requires preheating, preheat at the beginning of cooking until the thermostat lamp turns off.
Tips for baking cake

Tips
[ ]

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

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

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

If cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

for baking pastry

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

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

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

o QCook the pastry in accordance with the mode
1 and temperature given in the cooking table. If

he bottom part is still not browned enough,
place it on one lower rack next time.

Tips for cooking vegetables

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

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



How to operate the grill Switching off the grill
P g 1. Turn the Function knob to Off (top) position.

WARNING

Close oven door during grilling. Foods that are not suitable for grilling

Hot surfaces may cause burns! carry the risk of fire. Only grill food
Switching on the grill n/:;?h is suitable for intensive grilling

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

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

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

Cooking times table for grilling

Grilling with electric grill
Food Insertion level Grilling time (approx.
Fioh 2025 i

Sliced chicken
Lamb chops

Roast beef
Voai chops
Toast bread 4 . F . toma
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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.

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

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

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

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

Cleaning the hob

Glass ceramic surfaces

Wipe the glass ceramic surface using a piece of cloth
dampened with cold water in a manner as not to leave
any cleaning agent on it. Dry with a soft and dry cloth.
Residues may cause damage on the glass ceramic
surface when using the hob for the next time.
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Dried residues on the glass ceramic surface should
under no circumstances be scraped with hook blades,
steel wool or similar tools.

Remove calcium stains (yellow stains) by a small
amount of lime remover such as vinegar or lemon juice.
You can also use suitable commercially available
products.

If the surface is heavily soiled, apply the cleaning

agent on a sponge and wait until it is absorbed well.
Then, clean the surface of the hob with a damp cloth.

Sugar-based foods such as thick cream and
syrup must be cleaned promptly without

aiting the surface to cool down. Otherwise,
glass ceramic surface may be damaged
permanently.

Slight color fading may occur on coatings or other
surfaces in time. This will not affect operation of the
product.

Color fading and stains on the glass ceramic surface is
a normal condition, and not a defect.

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

Do not remove the control buttons/knobs to
clean the control panel.
Control panel may get damaged!

Cleaning the oven

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
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
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

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

1 Open the oven door.

1 Screw
2 Profile

3 Inner glass pane

4 Plastic slot

2. Take out the screw(1) with a screwdriver

3. Take out the profile (2) than hold up to inner glass
(3).

4. Then group the door again, put the glass pane (3)
to the plastic slots (4) and group the profile.

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!

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

mPosition of lamp might vary from the figure.

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

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

If your oven is equipped with a round lamp:
Disconnect the product from mains.

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

Remove the oven lamp by turning i counter
clockwise and replace it with the new one.
4. Install the glass cover.
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B Troubleshooting

Oven emits steam when it is in use.

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

Product emits metal noises while heating and cooling.

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

Product does not operate.
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.

Oven light does not work.

e Qvenlamp is defective. >>> Replace oven lamp.

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

Oven does not heat.

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

e Poweris 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 technician with licence or the dealer where you have purchased the

product if you can not remedy the trouble although you have implemented the instructions in this section. Never,
ttempt to repair a defective product yourself.
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Mons, nbpBo npoyeTeTe TOBa pbKOBOACTBO 3a ynoTpeba.

YBaxaemu kynysauo,

Brarofapum By, Ye n3bpaxTe npogykTa Ha dupmata Beko. Hagssame ce, ye Lie nonyyute Bb3MOXHO Halt-go0opu
pesynTaTu OT M3N0M3BaHETO Ha NPOAYKTa Hu, MPOW3BEAEH NO HAR-BUCOKOKAYECTBEHW 1 MOGEPHM TEXHOMOTWM.
3atoBa BM MONMM Ja NPOYETETE TOBA PHKOBOACTBO 3@ ynoTpeda W BCUukara ro CbmbTCTBaLla AOKYMEHTaLMS
BHUMATENHO Npeau Aa 13nonasate ypeaa, a crep T0Ba v 3anaseTe 3a cnpaska B Obaelue. Ako NpeoTcTbnnTe
npogyKTa Ha apyr notpebuten, T ro npefaiTe 3aeaHO C PbKOBOACTBOTO 3a ynotpeba. CneapaiTe BCUYkm
yKa3aHus 1 MHopMaLms B pbkOBOLACTBOTO 3a ynoTpebda.

MomHeTe, Ye TOBa PHKOBOACTBO 3a ynoTpeba MoXe Aa € 3a HAKONKO MoAena ypeaa. Pasnukute mexay mopenute
Ca YTOYHEHM B PHKOBOACTBOTO.

0O6scHeHne Ha cumBonUTe

B TOBa pbKOBOACTBO Ca M3MON3BaHN CNEAHUTE CUMBOIM:

BaxHa nHdopmaLms unm nonesHn
CbBETY 3a ynoTpeda.

MpeaynpexaeHne 3a puck 3a XmBoTa
UMK UMYLLECTBOTO.

MpenynpexaeHne 3a TOKOB yaap.

MpeaynpexaeHue 3a puck oT noxap.

MpepynpexaeHue 3a ropelya
MOBBLPXHOCT.

B B B B B

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

C€ Made in TURKEY



TABJIULIA HA CbHBPXAHUETO

!l BaxHu yKa3aHus u npenynpexaeHusa

3a 6e30nacHOCT U ona3BaHe Ha

OKonHaTa cpefa 4
O6LUa BE30MACHOCT ... 4
EnekTpryecka Be30MaCHOCT ..........vvverevevasiiiiiinns 4
Be3onacHoCT npu 13nNon3BaHeTo Ha NpogykTa........5
[PEeABUAEH YNIOTPEDA ... 7
Be30MacHOCT 38 ABLIATA ...vvvvviie e 8
M3xBbpnsiHe Ha OCTAPENUS MPOAYKT ....vvvvvvervrvarens 8
13xBbpnsiHe Ha ONaKOBLYHUTE MaTepUam ........... 8
P OctoBHa MHopMaLms 9
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TTPEAM MOHT@KA. ....cvviviviriinnnrnrerer e 12
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CbBETH 32 CNECTABAHE HA BHEPIUS ......ovveenees
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OcHoBHa MHOPMALMS 3a TOTBEHE, NeYeHe U rpuna

................................................................... 19
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PEXUMM HA PABOTA ..o 20
Tabnnua ¢ BPEMETO 32 FOTBEHE.......vvverrrreaease. 21

Kak aa paboThTE CIPUNA ...vvvevevriierccsiniaieens 22
[OTBAPCKA NIIOYA 38 MEYEHE .....vvvieeicccias 22
MooabpxaHe 1 rpmxa 23
OBLLA MHDOPMEALMS ..o 23
[MOYNCTBAHE HA KOTIIOHA. .. vvvevevevviairieiiaininens 23
MOYNUCTBAHE Ha KOHTPOIHUS MAHEM. ..o 23

MMOYNCTBAHE HA DYPHATA. ...
CBansHe Ha Bpatara Ha pypHata
CBansHe Ha BbTPELUHOTO CTHKIO Ha BpaTata..... 24
MoamsHa Ha namnata BbB ypPHATA ........ccvveees 24

E OtcTpaHsBaHe Ha noBpeau 25
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ﬂsax(i-m YKa3aHuna u npegynpexaeHns 3a GesonacHocT u
OfnasBaHe Ha OKOJlHaTa cpena

Tos
be3

W pasgen CbAbpxKa yKa3aHua 3a
ONacHOCT, KOWUTO LLE BU

nomorHaT fja usberHeTe pucka ot

Hap

aHABaHe U noepena.

HecnasBaHeTo Ha Te3n ykasaHus

npa
HEB

BU BCAKAKBY rapaHLmuu
anuaHw.

Obwa 6esonacHocT
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YpeobT Moxe aa 6bae nonasart
OT dela Ha 8 v noBeye roauHu u
OT N1La C NOHMKEHN PU3NYECKH,
CEH30PHU W YMCTBEHM
CNocoBbHOCTW Unu Takmea He3
OMUT 1 NO3HaHKA, aKo Te ca
Haf3npaBaHu Unu
WHCTPYKTUPAHU OTHOCHO
ynotpebara Ha ypeaa n
Be3onaceH HaumH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He buBa aa cv urpasT ¢
ypeaa. MouncTeaHeTo U
notpebuTenckara noaapbxka He
buBa aa 6baaT U3BbLPLLBAHN OT
neua 6e3 Haasop.

HuKora He nocTaBsanTe NpoayKTa
BbPXY NOKPUT C kunum nog, B
LUPOTUBEH Cryyai, uncata Ha
Bb3ayX NOA ypena Moxe aa
[0BeAe 00 nperpsiBaHe Ha
enekTpuyeckuTe Yactu. Toea e
[oBefe Jo npobrnemu ¢ ypega.
MOHTaXbT 1 PEMOHTBLT Ha ypeaa
TpsiOBa BMHarV Aa ce M3BbpLUBA

OT NpeaCcTaBUTENN Ha
OTOPM3NPaHNS CEPBU3.
[Mpon3BOAUTENST HE HOCK
OTrOBOPHOCT 3a LLETH,
NPUYUHEHMN OT NONpaska
M3BbPLUEHA OT HEOTOPU3NPAHM
nuua, B KOWTO cnyyawn
rapaHuusiTa MoXe fa cTaHe
HeBanuaHa. [pean MoHTaxa
NpoYeTeTE BHUMATENTHO BCUYKM
UHCTPYKLMN.

He u3nonssaiTe npogykTa ako
pane nedekT unu e BUaumo
NoBpeaeH.

Cnep BcsKo nonssaHe
npoBsepsiBanTe fanm
(DYHKLMOHAIHMTE KonyeTa ca
U3KITOYEHN.

Enektpuyecka BesonacHocT

AKO NpOAYKTLT € NOBPESEH, TON
He BMBa fa ce non3ga npegu aa
Obae nonpaseH B OTOPU3NPaHUS
cepBu3. CbLUeCTBYBa PUCK OT
TOKOB yaap!

CBbp3BaiTe ypeda camo KbM
3a3eMeH KOHTaKT C MOLLHOCT W
3awmTa, NocoYeHu B
"TexHuyeckun cneumgurkaymmn”
3asemsBaHeTO TpsibBa Aa ce
Hanpasu OT KBanM@UUMpaH
€NEeKTPOTEXHMK, KaTo NPOAYKTBLT
ce nonaea cbe unu 6es
TpaHcdopmatop. Pupmara Hu



He HOCW OTrOBOPHOCT 3a
npobnemu, NpousTUYaLLy OT
HenpaBuWIHO 3a3eMsiBaHe Ha
ypeaa.

Hukora He MuiATe NpogykTa KaTo
ro nonmBeate unu npbckare B
Boga! CbLUeCTBYBa PUCK OT
TOKOB yaap!

MMpooyKTbT TpsibBa fa e
W3KITKOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYUCTBAHE MU
PEMOHT.

Ako 3axpaHBalLmAT kaben Ha
ypeaa e nospezeH, Tpsibsa aa
ce Mnonpasy OT NPOU3BOAMUTENS,
HeroB CepBu3eH NpeacTaBuTen
WM KBANUULMPaH TEXHUK C
Len fa ce usberHe BCAKaKkbB
PUCK.

YpenobT TpsibBa 4a € MOHTUPaH
TaKa, 4Ye ja MOXe HambHO Aa
Ce U3KIIYM OT Mpexara.
PasgensHeTo TpsibBa ga ce
Ocurypsisa uiv OT LLEeNcen, uim
OT NPEBKNKOYBATEN, MOHTUPAH
BbB PUKCMpaHaTa enekTpuyecka
WHCTanauwus, CbrnacHo
CTPOUTENHUTE Hapesou.

Mo BpeMe Ha ynoTpeba, 3agHaTa
yacT Ha pypHarta ce 3arpsisa.
lNpoBepeTe ganu
eneKTpuYeCKaTa MHeTanaums He
Cca B KOHTAKT CbC 3afHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE Aa ce
noBpeasT.

He sakneLpanTe 3axpaHBaLLms
kaben mMexay Bpatata Ha
(hypHaTa 1 pamkara u He ro
npekapBaiiTe Hag
HaropeLleHnTe NoBbPXHOCTY. B
NPOTMBEH Cryyaii M3onauuaTa
Ha kabena Moxe fja ce CTonm u
Aa npeanssuka noxap B
CNEACTBME HA KbCO CbEANHEHNE.
Bcsika MaHunynaums no
eNEeKTPUYECKNTE ChOPBKEHMS 1
CUCTEMMU MOXeE [a Ce U3BbpLLBA
CaMO OT OTOPU3NPaHU K
KBanupuumpaxu nuua.

B cnyyan Ha kaksaTo u fa e
noBpepa, U3KIMYeTe NPoayKTa u
ro U3KNKYeTe OT 3aXpaHBaHETO.
3a pa HanpasuTe TOBA,
n3knoyeTe OYLLOHA BKBLLM.
[MpoBepeTe Aanu HanpexeHUeTo
Ha ByLLOHa e CbBMECTUMO C
npoaykTa.

BesonacHoCT Npu M3NonN3BaHETO Ha
npoaykTa

YpenbT u foceraemure My
4acTu ce HarpsiBat npu
ynotpeba. Tpsbea fa ce
BHMMaBa Aa He Ce AoKoCBaT
HarpsTuTe enemeHTw. [leuata
noa 8-rogmwiHa Bb3pacT Tpsibea
[a ce Obpxar faneuy oT ypeaa
OCBEH aKO He Ca Hag3npaBaHu
NOCTOSIHHO.

Hukora He u3non3agawnTe
NpoAayKTa ako CTe Nog
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BMUSHMETO Ha ankoxon uunm
APYT1 ONUSIHABALLYM BELLeCTBa.

* BHumaBawTe, Korato B Cb0BETE
CW MMaTe arnkoXoSTHU HanUTKu.
AnKOXOITbT Ce M3napsisa npu
BMUCOKM TeMnepaTypu u MOXe Aa
npeamnsBuka noxap npu
Bb3nnameHsiBaHe OT gonupa ¢
ropeLyara noBbPXHOCT.

* He nocraBsainTe HUKaKBu
necHo3ananumn martepuani B
Brm30CT [0 NPOAYKTa, Thbii KaTo
MOXeE [a Ce HaropeLn OTCTPaHM
no Bpeme Ha ynotpeba.

* YpenbT ce HarpsiBa o Bpeme Ha
ynotpeba. Tpsbea ga ce
BHMMaBa fia He ce JoKoceaT
HarpeBaTennTe BbTPE BbB
(bypHara.

*  [pbXTe BCUYKM BEHTUNALMOHHM
OTBOPM OTMYLLEHM.

* He 3arpsiBaitTe 3aTBOpEHM
KOHCEPBU W CTbKNEHW BypKaHu
BbB (pypHaTa. HansraHeTo,
KOETO LLe Bb3HUKHE B
koHcepBaTa/bypkaHa, Moxe aa
[0Befe 0 NyKaHeTO My.

* He nocraBsamnTe TaBw 3a nevexe,
CbZ0BE UK anyMUHUEBO PONNO
LMPEKTHO BbPXY ALHOTO Ha
(ypHaTa. AkyMynupaHeTo Ha
TONNMHA MOXE fa NoBpeau
[OLHOTO Ha (pypHaTa.

* He n3nonsBaiite rpyom
abpasnBHU MU MeTanHu
CTbprasnku 3a noYMCTBaHE Ha
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CTbKneHaTa BpaTa Ha (ypHaTa
Tbil KATO Te MoraT Aa u3gpackar
NOBbPXHOCTTA, KOETO OT CBOS
CTpaHa fa fosefe o cyyneaHe
Ha CTBKIIOTO.

He n3nonasanTe napoymcTavku
3a NOYMCTBAH Ha ypenaa, Tbi
KaTo ToBa MOXe Ja NpeamsBuka
TOKOB YAap.

[paBunHO NocTaBsiHe Ha
TerneHara ckapa 1 TaBa Bbpxy
eTaxepkara

BaxHo e ga noctaBuTe TENEHNS
padpT u/mnu TaBara NPaBUITHO Ha
eTaxepkarta. [1nb3HeTe TeneHns
padT Mnu TaBata Mexay ABeTe
pencu u ce yBeperte, Ye ca
BanaHcupanu npegu ga
noctaBuTe xpaHa otrope (Mons,

He u3nonssaiTe npogykTa ako
NPeaHOTO CTHKNO € U3BaLEHO
UM HanyKaHo.

[OpbxkaTa Ha ypHaTa He e
CYLUMIHA 3a Kbpnu. He
yBECBaMTe Kbpnu, PbKaBMLY 1
NoAo0OHN TEKCTUITHN U3aenust




korato (hyHKUMS rpun paboTu
npu OTBOPEHA BpaTa.

Bunaru nsnonssanre
TEPMOYCTONYMBY PbKABULM NMpH
NOCTaBSIHE UK U3BaXAaHe Ha
ACTUS B/OT ropeLyata ypHa.
Mpeau fanogmeHuTe
namnuykaTa Ha ypeaa, ce
yBEpETe, Ye TOW € U3KMIOYEH, 3a
Aa ce u3berHe pucka OT TOKOB
yAap.

Be3Haa3opHO roTBEHE €
MasHWHa BbPXY KOT/IOHA €
OnacHo U MOXe Aia fosefe [0
noxap. HUKOT'A He ce
ONWUTBaiTe A4a usracure
Bb3HMKHAMN noxap ¢ BoAak
BMECTO TOBa U3KMYeTE ypeaa u
NOKPUITE NaMbKa C Kanak unm
NPOTWUBOMNOXaPHO ofeano.
OnacHocT ot noxap: He
CbXpaHsiBanTe HUKaKBM
npeaMeT BbpXy roTBapCKUTe
NOBBPXHOCTM.

AKO NOBBLPXHOCTTA € HanykaHa,
W3KIIYeTe ypesa 3a aa
n3berHeTe pucka oT TOKOB yaap.
YpenbT He e NpefHasHaveH 3a
paboTa 4Ypes ynpasneHue ot
BBHHLUEH TalMep UM OTAESTHO
ANCTaHLMOHHO YnpaBeHue.
[MapHOTO HansiraHe, KOETO ce
Hacnarea B CNeACTBUE Ha
Bnarata no NOBbPXHOCTTA Ha
KOTSIOHa UK BBPXY ABHOTO Ha
TEHpKepaTa MoXe [a Hakapa

TEHIKepaTa Aa noackoum.
3atoBa BWHaru nposepsiBaiiTe
[anu NoOBbPXHOCTTA Ha (pypHaTa
1 ABHOTO Ha TeHXepuTe ca
CyXMm.

/3nonsBaimte camo
npeanas1Tenu 3a KOTAOHM,
NPOEKTUPaHN OT NPOU3BOAMUTENS
Ha roTBapCKus ypes unm Takuea,
KOWTO Ca yKkasaHu oT
NPOW3BOANUTENS B UHCTPYKLMUTE
3a ynotpeba Ha ypegfa, nim
npeanasuTenu, BrpafeHi B
ypega. Ynotpebata Ha
HenoaxoaAlwmn npeanasntenm 3a
AeLa MoXe Aia foBese A0
3rnononyka.

3a HagexHocTTa Ha Nnambka Ha
NPOAYKTa;

LLlencenbT TpsibBa Aa € HaMecTeH
B KOHTaKTa, TaKka Ye ja He
13nm3ar UCKpU.

He uanonseainte noBpeaeH,
Cps3aH unu yobImkeH kabenio
13NON3BaiiTe Camo OPUrMHANHKS
kaben Ha ypega.

LLlencensbT He 6uBa fa ce
BK/TOYBA B KOHTAKTa aKo €
HaMOKPEH UM BNAXeEH.

MpensuaeHa ynotpeba

To3au npoaykT e npeaBuaeH 3a
butosa ynotpeba. Ynotpebara my
3a TbProBCKM LieNK He €
ponycTuma.
Toaun ypep, e npegHa3Ha4yeH camo
3a roteapcku Lenu. Ton He buea
[Aa Ce W3nornsBa 3a Apyrv Lenu,
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KaTo Hanpumep oTonnsBsaHe Ha
cTadTa.

+ [popykTbT He 6MBa Aa ce nonsea
3a 3aTONMSAHE Ha YYHUM Noj
rpuna, CyLieHe Ha Kbpnu,
PBKOXBATKW U Ap. BbPXY
APBKKUTE, 3a CyLUEHE Unu 3a
OTONNEHME.

+  UNpousBoanTenst He Hocu
OTTOBOPHOCT 3a LLETH, MPUYUHEHM
OT HenpasunHa ynotpeba.

+  OQypHaTa MOXe a ce 13nos3Ba 3a
pasMpassiBaHe 1 neyeHe Ha
XpaHa.

besonacHocT 3a geuara

*  BwbHwHMTE YacTu Ha ypena Moxe
ia Ce HaropeLwaT npu ynoTpeba.
Markute feua Tpsabea ga ce
Abpxat farned ot ypeaa.

+  OnakoBbYHUTE MaTepuanu ca
onacHu 3a geuara. [lpbxre ganey
OT AeLata OnakoBbYHUTE
Matepuanu. 3xsbpreTe BCUYKM
4acTu OT onakoBkarta no
Np1poaocLoBpaseH HaumH.

*  Enektpuyeckute ypeam ca onacHu
3a feuarta. [lpbxre feuara aaney
OT ypeaa no Bpeme Ha pabota u
He UM no3BonsBanTe ga cu
UrpasT C Hero.

* He noctassiiTe BbpXy ypena
npeaMeTH, KOUTO AeLaTta Moxe
[ia onuTaTt aa JoCTUrHar.

+ Korarto Bpatata e 0TBOpeHa, He
OCTaBSITe HUKAKBU TEXKM
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npeaMeT BbpXy Hes U He
nossossBanTe geuara ja cagar
BbpXY Hes. Bpatata Moxe aa ce
W3BBPHE UMK NAHTUTE 11 a ce
noBpeasT.

U3xBBbpnsHe Ha ocTapenusa NpoaykT
CbemectumocT ¢ WEEE [lupektuea 3a
MXBbPASiHE Ha OTNAABLYHU NPOAYKTY:

MpoZyKTLT OTrOBaps Ha M3NCKBaHUSTA Ha
anpektueata Ha EC 3a UXBbpIIsiHE Ha OTMaAbYHK
npogykty (2012/19/EU). Tosn npogykT HOCH
KnacumKaLmMOHEH CMBON 3a OTNaLbUHO
€NEKTPUYECKO 1 eNEKTPOHHO 0bopyaBane (WEEE).
MpoJyKTLT € NPOM3BESEH OT BUCOKOKAYECTBEHM
4acTy U MaTepuant, KOUTo MoraT fja Ce M3non3sar
MOBTOPHO M Ca NOAXOZALLM 3a peLuknupaHe. He
U3XBBPNANTE ypena 3aegHo ¢ 0BUKHOBEHUTE BUTOBM
W IpyT OTNagbLy B Kpasi Ha OMepaTUBHUS MY XUBOT.
3aHeceTe ro B CbOMpatenHus LieHTbP 3a
peLMKInpaHe Ha ENEKTPOHHO U ENEKTPUYECKO
obopyaBaHe. ObbpHETE Ce KbM MECTHWUTE BNACTH 3a
noBeye NoPOBHOCTM OTHOCHO TE3M ChbOMpaTenHu
LIeHTpOBE.

CbBMeCTMMOCT C AUPEKTMBaTa 3a orpaHuyaBaHe
Ha ynoTpe6ara Ha onpeAeNieHN onacHu BelyecTsa:
3aKyneHusT oT Bac NPOLYKT OTroBaps Ha
M31CKBAHWSTA Ha MpeKTUBATa 3a OrpaHuyaBaHe Ha
ynoTpebara Ha OnpeAeneHu OnacHM BeLLEeCTBa Ha
EC (2011/65/EU). To He Cbabpka HUKoA oT
BpeaHUTE W 3abpaHeHn Matepuany, Onucaxu B
[vpekTusara.

MU3xBBbpRsHe Ha ONaKOBBLYHUTE

maTepuanu

+  OnakoBbYHWTE MaTepuany ca onacHw 3a
Jeuara. [lpbXTe OnakoBbYHUTE MaTepuant Ha
©e30nacHo MSCTO, M3BBH JOCTbNA Ha JeLa.
OnakoBbYHUTE MaTepuani Ha NpoaykTa ca
13paboTerm OT NpepaboTBaemMn Matepuanm.
N3xBbpneTe rv no NOAXOasLY HauMH 1
COPTUpaiiTE B CbOTBETCTBME C yKa3aHWsTa 3a
peunKInpaxe Ha otnagbLy. He
U3XBBPJISAINTE C HOPMASTHUTE GUTOBM OTNAgbUM.



E OcHoBHa uHdopmaumns
06w, nperneg

W N -

[MpenHa Bpata 6 KoHTponeH naHen
Hpbxka 7 [noya Ha KOTroH
[onHa yact 8 Jlamna

TaBa 9 Harpesaten Ha rpuna
MertanHa ckapa 10  TlonoxeHus Ha ckapaTa

1 2 3 4 5 6 7 8
MpeoynpeavTtenHa namna 5 loTBapcka nnoya ¢ eAnH NpekbeBady 3ageH
['oTBapcKka nnoYa ¢ eAnH Npekbesad 3aaeH Nsis AeceH
FoTBapcKa nnoYa ¢ eauH npexbeaad MpefeH 6 CenexTop 3a (yHKuumTe
nse 7 Jlamna Ha TepmocTaTa
['oTBapcka nnova ¢ eanH npeksesad MNpeaeH 8 CenekTop 3a TepmocTarta
BeceH
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CbabpxaHue Ha naketa 3. TeneH pacpr
3non3Ba ce 3a neyeHe 1 NocTaBsHeE Ha XpaHa,

[penocTaseHuTe akcecoapu Morat Aa KOSITO LLE CE MEYe B KaCepor Ha XenaHms eTax.
Bapupar, B 3aBMCMMOCT OT Moaena. Balumst

NpOLlyKT MOXe Aa He e CHaB/eH C BCUYKM
NPUHAANEXHOCTH, ONUCaHN B
PbKOBOACTBOTO.

—_

PbkoBoacTBO 3a ynotpeba

2. Taea Ha ¢ypHaTa

V13non3sa ce 3a 6aHULy, 3aMpa3seHm XpaHi u
ronemu napyeta Meco.
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TexHu4ecku cneuudmrKkayum

OBILA UHOOPMALINA

BhHiiHY pasMepit (BUCouMHBAIMPUHR nB B0 MH
BonTax/dyectora

001112 KoHoYMalWG HA eHepiug

850 mm/500 mm/600 mm
220-240 V ~ 50 Hz
7BkW

MiH. 16 Ax 3
HOBYVLEG 3 x 25 mw?

Kaben tuniceuenie

nnot

Topenku

Saned nas

Paamep

MoliHoct

[TpepeH nas

Pasmep

MotyHoct

flpenen neced

Pasmep

MoliHocr

3apeH pecex

Pasvep

MotwHoct

QYPHA/TPUNT

OcHoBHa dhypHa MyntudyHkumonanHa dpypHa

BbipeliHa navna 1526 W

EHepruitHa koHcymaLms Ha rpuna 1.6 kW

#  BasoByW faHHu: MHopmaLmsTa BbpXy eHepruitHus TUKET Ha eNeKTpuieckuTe ypHU € JafeHa B
cvoteeTcTBie cbe cTaHaapT EN 60350-1 / IEC 60350-1. Tean CTOAHOCTM Ca onpeaeneHi npu
CTaHAAPTHO HaTOBapBaHe C WU3NoN3BaHe Ha HYHKLMM JONEH-TOPEH HarpeBaTen UMk BEHTUNATOPHO
HarpsiBaHe (ako “Ma TakuBa).
KnacbT eHepruitHa edhekTMBHOCT Ce Onpeaens CbInacHo CrefHUTe NpropuTeETH B 3aBUCUMOCT OT TOBa
[Jjanu CbOTBETHUTE (HYHKLMW Ca Hanu4yHKM B NpoaykTa unu He. 1-FoTBEHE C eko BeHTunarop, 2- Typbo
©aBHo roTBeHe, 3- Typbo roteeHe, 4- BeHTUNaTOpHO ropHO/HOMHO HarpsiBaHe, 5-T0pHO M AONHO

[oTBAaNCKA NJ10YA ¢ eNUH NPEKLCBAY
140 Mm
1200 W
['oTBapcKa nnoYa ¢ eguH npekbcBaY
180 MM
1700 W
[oTBapCKa NnoYa ¢ eVl npekbceay
140 mm
1200 W
[oTBapcka nnoya ¢ eauH npekbcBay
180 mm
1700 W

HarpsiBaHe.
eXHUYECKUTE CrieLcuKaLM MoXe Aa (CTOMHOCTUTE MOCOYEHI BLPXY ETUKETUTE Ha
BbAaT NpOMeHeHN Be3 npeaynpexaeHme ¢ MPOZYKTa UM B MPAPYXUTENHaTa
lien noaoBpsiBaHe kauecTBOTO Ha MPOAYKTA. OKyMEHTaLWs! Ca MOMy4YeHM B NaGopaTopHit
YCTIOBUSI NP CMIa3BaHe Ha CLOTBETHUTE
WrypuTe B TOBa PbKOBO/CTBO Ca cTaHnapTy. Tean CTOIHOCTM MOXe 3
XEMaTUUH 1 MOXE ja He CbBNafaT TOYHO C BADHDAT B 3ABHGMNOCT OT YGIOBHATA Ha
BalLMA MPOAYKT. paboTa 1 OKonHaTa Cpefia Ha npofyKTa.
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MonTax

IMpoaykTsT TpsibBa Aa ce MoHTUPa OT
KBanMUUMpaH CreupnanucT B CbOTBETCTBUE C
TEKyLLMTE 3aKOHOBW pasnopeatu. B npoTueeH
Ccnyyan rapaHuusiTa cTaa HeanuaHa.
IpON3BOANTENST HE HOCW OTFOBOPHOCT 3a LUETH,
MPUYMHEHN OT NOMpPaBKa M3BbPLLEHa OT
HEOTOPW3MPaHM NuLa, B KOWTO CRyyai rapaHumsTa
MOXe 13 CTaHe HeBa.

MoaroToBKaTa Ha MACTOTO 1 CBbP3BAHETO Ha
erIeKTPUYECTBOTO NPOAYKTA Ca OTTOBOPHOCT
Ha KnneHTa.

OMNACHOCT:
YpenbT TpsibBa fa 6bae MOHTUPaH B
CbOTBETCTBME C BCUYKM MECTHW Hapeaou

OTHOCHO ra30BMTE U/WM ENEKTPNYECKN
ypenm.

OMACHOCT:
Mpeav MoHTaxa, pasrieaaiTe NpoaykTa 3a

BUAMMM AedekTh. AKO Ma TakuBa, TO He ro
MOHTUpanTe.

loBpeaeHUTe NPOLYKTY BOAST A0 PUCK 3a
BesonacHocTTa.

Mpean moHTaxa

C yen obesonacsiBaHe Ha XU3HEHOBAXHUTE
Bb3AyLUHM OTBOPYW OTZONY Ha yperaa, npenopbysame
ypenbT Aa Ce MOHTMPA BbpXY 3A4paBa 0CHOBA, a
KpayeTaTta [ia He MOTLBAT B KANUM UNK ApYT BUL
MeKO MoKpUTHe Ha nofa.

KyxHeHckusT nog Tpsibea fa e cnocobeH pa
W3LbPXa TErnoTo Ha ypeaa, NitoC AOMbAHUTENHOTO
TErNo Ha Cb[JOBETE 3a FOTBEHE W XpaHaTa.

— Cooovccmmece)
=
£
1=
E 65 mmmin 65 mim min
8 —» e ———————
T,

[ s— ]
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+  Moxe fa ce u3nonsea c LkathoBe W OT ABeTe
CTpaHu, HO 3a [1a Ce OCUrypu MUHUMANHO
pasctosiHue ot 400MM Hag HUBOTO Ha
HarpsiBalliaTa nnova 0CTaBeTe pascTosiHue OT
65MM OTCTPaHW, MEXY YPena 1 CTEHU,
nperpagm Unu BIUCOKM LUKadhoBe.

. Moxe pa ce n3nonssa 1 B cBOOOJHO
nonoxeHue. OcTaBeTe MUHUMATHO Pa3CTosHNE
0T 750 MM Haf, MOBBLPXHOCTTA Ha KOT/IOHMTE.

. (*) Ako Hap nevkata e 6bae MOHTUPaH
abcopbatop, HanpaBeTe CrpaBka C ykasaHnsTa
Ha NPOW3BOANTENS 3a BIUCOYMHATA Ha
MOHTVpaHe (MuH 650 Mm).

*  YpenbT OTroBaps Ha yCTPOMCTBO OT knac 1, T.e.
MOXe Aia Ce NOCTaBW CbC 3aaHaTa v ejHa ot
CTPaHWUYHIUTE YaCTW KbM CTEHUTE B KyXHSTA,
KyXHeHckuTe Lukacose v obopyasaHe ¢
BCAKAKbB pasmep. KyxHeHckuTe mebenm unm
obopyaBaHe OT ApyraTa cTpaHa Tpsibsa fa e
CbC ChLUMS UMK C NO-MarTbK pasmep.

. Bcska mebenuposka, pasnonoxeHa o ypena
TpsibBa Aa 6bae Tonnoyctoiumea (100 °C
MUH. ).

Ob6e3onacuTenHa Bepura

YpenbT TpsibBa Aa ce obesonacy cpeluy

cBpbxbanaHcypaHe ¢ NOMOLLTa Ha [1BETE BEPHTH,

[OCTaBeHM C pypHara.

3akaueTe KykaTa Ha KyxHeHckaTa cTeHa (1) kaTto

u3nonseate noaxopsiy Atoben (6) u cebpxeTe

obesonacutenHara Bepura (3) KbM kykata upes

3aKITI0YBALLMS MEXaHWIBM (2).

Crabunuaupalya kyka

3aknioyBaLL, MexaHU3bM

ObesonacutenHa Bepura

3akaueTe Bepurata cTabunHo koM 3agHata
4acT Ha nevkara

3apHa yacT Ha nevkata

CTeHa B KyxHsiTa

w0 -

o o



« N l0AnbpxaLyara Bepura Tpsibea Aa e
1 BL3MOXHO Hali-kbca 3a Aa ce u3berHe
HaKnaHsHETO Ha (hypHaTa Hanpeg 1

pasnonoxeHa no AnaroHarn 3a aa ce u3berHe
HaknaHsHETO Ha hypHaTa HacTpaHM.

Mopabpxallara Bepura 3a roTBapcku NEYKM He e
NpOeKTMpaHa C 0TBOp 3a CKObU.

MHCTanaLIMSI N CBbp3BaHe

YpenwT TpsibBa Aa 6bae MHCTanMpaH v CBbp3aH B

CbOTBETCTBME C YCTAHOBEHWUTE NPABWUNIa 38 MOHTaXa.

He moHTMpaliTe ypeaa [o XMamunHuum v
pusepy. TonnuHaTa, U3MbyBaHa oT ypena,

LLie NOBMLLM KOHCYMaLWsATa Ha

€NEKTPOEHEPTUS Ha OXTaXAMUTENHUTE Tera.

*  YpemwT Tpabaa aa 6bae npeHeceH oT Hait-
Mariko fisama fyLu.

*  YpemwT TpsAbBa Aa ce NOCTaBK HANPaBso BbPXY
noga. He TpsibBa [a ce nocTaBst BbpXy OCHOBA
Wrv nnedecTarn.

He xBaLyanTe 3a BpaTtara wnum gpbxkata npu
npeHacsiHe Ha ypeaa. Tosa noBpexpaa
BpaTtara, ApbxKaTta 1 naHTuTe.

OMACHOCT:

3axpanBaLmaT kaben He buea fa ce
3allunBa, NperbBa Unu fia Aon1pa ropeLuuTte
4acTu Ha ypera.

MoBpeneHusT 3axpaHBaLy kaben psbea aa
ce NMOAMEHRM OT KBanuduLMpaH
€neKTPOTEXHUK. B npoTuBeH cnyyai
CbLLECTBYBA PUCK OT TOKOB YAap, KbCo
CbeauHeHre unu noxap!

[aHHuTe Ha 3axpaHBaHeTo TpsbBa Aa OTroBapsIT Ha
[aHHWTE, ONUCaHN BbPXY €TuKeTa Ha ypeda. B
3@BWUCUMOCT OT BMA Ha ypena UHhopMaLmMoHHaTa
Tabenka Moxe Aa ce BUaW, KoraTo Bpatara uim
[ONMHWS Kanak ca OTBOPEHW, KaKTO M Ha 3aaHara yacT
Ha ypepa.
3axpaHBawusT kaben Ha ypega Tpsibsa Aa otrosapst
Ha CToiHOCTUTE B Tabnuua "TexHudeckun
cneumgukaLmm'.

ONACHOCT:

Mpenv fia 3anoyHeTe KakeaTo 1 Aa e pabota

M0 eNEKTPUYECKATA UHCTaMNaLMS, 3KToyeTe

ypeza oT 3axpaHBaHeTo.

ClLecTByBa pUCK OT TOKOB yAap!

CBbp3BaHe KbM eJIeKTPUYECTBOTO

CBbpxeTe NpoAykTa CbC 3a3eMEH KOHTaKT, 3alLuTeH
¢ BYLLOH C NOAXOMALLY KanauWTET, KaKTo € ykasaHo B
Tabnmua "TexHuyecku cneundukaumm'.
3asemsBaHeTO TpsibBa Aa Ce Hanpasm OT
KBanMULMpaH enekTPOTEXHWK, KaTo MPOMYKTBLT Ce
nonsea cbe unu 6e3 TpaHcdopmarop. Grupmara Hu
He HOCW OTFOBOPHOCT 3a LLIETH, MPUYMHEHN OT
ynotpebara Ha npogykTa 6e3 HanpaseHo
3a3eMsIBaHE Ha MHCTanauusiTa B CbOTBETCTBUE C
MECTHUTE pasnopendv.

OMACHOCT:
YpenbT TpsibBa Aa 6bae CBbp3aH KbM

enexTpuIeckaTa Mpexa OT OTOPU3NPAHO 1
kBanucuumparo nuue. MeproabT Ha
rapaHuuMaTa Ha ypeaa 3anousa efga cnep,
MpaBUIEH MOHTaX.

[pou3BOANTENST HE HOCU OTFOBOPHOCT 3a
LLETH, NPUYMHEHM OT NONpPaBka M3BbPLLEHA
OT HEOTOPU3MPaHM NLA.

CBbp3BaHe Ha 3axpaHBawms Kaben

1. He moxe fa paskaunTte BCUYKM NOMKOCK Ha
€rekTpO3axpaHBaHeTo, TpsibBa fla CBbpXKETE
LVCKOHEKTOP C MOHE 3 MM KOHTaKTHO
pascTosiHue (6yLuonm, obesonacssalLm
NPEeKbCBAYM, KOHTAKTOP) U BCUYKM NOMIOCH Ha
[JMCKOHeKTopa Tpsibea fia ca 61130 Ao (He Hap)
ypega B CbOTBETCTBME C AnpekTuauTe Ha VIEE.
Hecna3BaHeTo Ha Te3u ykasaHus Moxe fa
posene Ao npobremu B paboTata Ha ypeaa,
KaKTO W Aia HanpaBsT rapaHLmMsTa My HeanuaHa.

MpenopbyBa ce AOMbMHUTENHA 3alLuTa Ypes

NPeKbCBaY Ha OCTATbYHMS TOK.
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AKo ¢ npoayKTa e focTaBeH Kaben:

It
N -5
3emn le—:m
220/230/240V Al 3NAC 380/400/416 V

SeMH—

ONAC 380/400/415 V.

2. 3aepHocha3Ha Bpb3Ka, CBbPXETE KaKTO €
nokasaHo no-aony:

Kadsis kaben = L (Pasa)
CwuH kaben = N (Hyna)

3enen/xonT kaben= (E) = (3asemeH)
ByTHeTe ypera kbM KyXHeHckaTa CTeHa.
Perynupane Ha kpayeTaTa Ha pypHata
Bubpauunte no Bpeme Ha ynotpeba moxe pa
[0Befar [0 KnaTeHe Ha roTBapckuTe ChaoBe.
Te3n puckoBM CUTyaLMn MOXe fa ce uberbHar
C NpaBWIHO HWBENUpPaHe 1 6anaHcupaHe Ha
ypega.

C ornep Ha Balara cobcTeHa 6e3onacHocT ce
YBEPETE, Ye YPenbT € HUBENUPaH KaTo
perynupare 4eTUpUTe KpayeTa OTAONY KaTto M
3aBbPTUTE HANSIBO UM HAASACHO U T
noppaBHUTE C paboTHWS NNoT.

®uHanHa npoBepka
1. CBbpxeTe ypeda 0THOBO KbM 3axpaHBaHeTo.
2. TlpoBepeTe enekTpu4eckuTe MyHKLMN.
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anemo TpaHcnopTUpaHe

3anaseTe opurMHanHus KaLloH Ha NpoaykTa 1
ITO NpeHacsinTe B Hero. CneapanTe ykasaHusTa
BbPXY KaLloHa. AKO He CTe 3anasunu
OPUrVHAmNHWs KaLLOH, ONakoBaiiTe ypeaa B
HalNoH C MexypyeTa W 1o 3anenete NiTbTHO.
3a la npenasuTe Tenexara ckapa v TaBara
[ia He NOBPELAT BpaTara, nocTaBeTe
KapTOHeHa NeHTa OT BbTPeLLHaTa YacT Ha
BpaTara, Taka Ye Aa ce U3paBHM C
MONOXEHWETO Ha TaBuTe. 3aneneTe Bparata Ha
(hypHaTa KbM CTPaHUYHUTE CTEHM.

He xBalaiTe 3a BpataTta unm gpbxkara npu
npeHacsiHe Ha ypega.

He noctaesiiTe HUKakBU NpesMeTH BbpXy
MpOJyKTa 1 ro NpeHacsnTe B U3NpaBeHo
nomnoxeHve.

OrrefaiiTe NpofykTa OTBbH 3a EBEHTYamHM
MOBpESV NpY NpeHacsHeTo.




Fl Nogrotoska

CbBeTH 3a cnecTsiBaHe Ha eHeprua
Cneppalyata MHdopmaLys Lie B NOMOTHaT a
13Non3BaTe enekTpoypeaa No eKONOMMYEH HaUYMH 1
[a CnecTsiBaTe ENEKTPOEHEPTUS:

*  [3nonsBaiTe TbMHO OLBETEHN 1 EMARNMPAHK
MOKPUTUS Ha CbAOBETE 3a NEYeHe, Thii KaTo Te
npegasart no-fobpe TonnuHata.

*  AKo B pbKOBOLCTBOTO 3a ynoTpeba unm B
peLlenTarta ce Npenopbyea Aa U3BbpLINTE
onepauusiTa NoarpsiBaHe AoKaTo NpUroTesTe
SICTUSATa CW, TOraBa s HanpaBeeTe.

+  He oTBapsitTe YecTo Bpatata Ha dypHarta no
BpEME Ha roTBeHe.

*  AKO € Bb3MOXHO NpUroTBSITE eAHOBPEMEHHO
noBeve 0T E[IHO ACTUe BbB pypHaTa. Moxe fa
rOTBWTE KaTo NOCTaBUTE [1Ba Cbia BbPXY
TeneHara ckapa.

+  [puroTBsiTe NOBEYe SICTUS €AHO Cref, ApYro.
®ypHata Beye LLe e HaropeLleHa.

¢+ MoxeTe fa CnecTuTe eHeprus Kato U3KMKumTe
(hypHaTa HAKOMKO MUHYTY MPeay Kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiiTe Bpararta Ha
(ypHara.

+  PasmpaseTe 3ampasenuTe XpaHu npeau aa rm
CroTBuTE.

. 3a roTBeHe M3non3eaiite CbAoBe C kanauu. Ako
roteuTe 6€3 kanak, KOHCymMaLmsTa Ha eHeprus
Ce yBenuyaBa 1o 4 mbTu.

. 113bepeTe ropenkara, KOSITO e Hal-noaxoasLla
3a pa3mepa Ha AbHOTO Ha Cbfia, KOUTO
u3nonasare. BuHarv nsbupaiite nogxopsawms
pa3sMep TEHKepa 3a SOEHETO, KOETO Lie
npuroTeaTe. Mo-ronemute TEHMKEPU xapyat
rnoBeye eHeprus.

¢+ [pu rOTBEHE Ha ENEKTPUYECKM KOTIIOHM OBHOTO
Ha CbaoBeTe TpsibBa Aa € paBHoO.

TeHmrepuTe ¢ Aebeno AbHO ocurypsiBar no-
[o6bp TonnoobmeH. Moxe fa cnectute go 1/3
€NEeKTPOEHEPTHS.

¢ CbhoBeTe M TEHIKEPUTE, KOMTO U3NON3BATE,
TpsibBa fja Ca CbBMECTUMM C KOTIIOHMTE.
[bHOTO Ha CbA0BETE UNK TEHIKEPUTE TPsibBA
[ e No-Marnko OT KOTIOHa.

¢+ TopabpxaiiTe 30HUTE 3@ FOTBEHE M IBHOTO Ha
TEHIPKEPUTE YMCTW. HacnaraHwsTa ot
MPBCOTUS HamansBar NPOBOAUMOCTTa MEXY
30HUTE 32 FOTBEHE W [TbHOTO Ha TeHKeparta.

¢+ [pu N0 NPOLBIKMTENHO rOTBEHE, UKIIOYETE
30Hara 3a roteeHe 5-10 MUHYTU Npeay Kpas Ha
BpeMeTO 3a roteeHe. Moxe aa cnectute 1o

20% enekTpoeHeprus Npy No3nBaHe Ha
ocTaTbyHaTa TonnmHa.

MbpBo non3saHe

MbpBOHayYanHo NoyncTBaHe Ha ypeaa

MOBBPXHOCTTA MOXE Aa Ce NOBPEAN OT
HSIKOW NOYUCTBALLM NpenapaTii 1 MaTepuany.
He n3nonsBaiTe arpecuBHM NOYMCTBALLM
npenapaty, npaxoobpasHu/kpemoobpastu
npenapary Uy ocTpU NpeameTyt npu
MOYMCTBAHETO.

1. TpemaxHeTe BCUYKM ONakoBbYHM MaTepuan.

2. C mokbp napuan unm r-6a 3abbpLueTte BCUYKM
MOBBPXHOCTH W NOACYLLETE.

MbpBoHavanHo 3arpsiBaHe

3arpeiite ypena 3a okono 30 MUHYTM 1 Cnef ToBa ro

u3kmnioyeTe. Mo TO3M HaUMH BCAKAKBY yTalkn W

HacnareaHusl, 0CTaHanu oT npoLeca Ha

NpOM3BOACTBO, We 6bAaT npemaxHaTu.

MPELYNPEXAEHVE
opeLumTe NOBLPXHOCTH MOTaT fja NPUYMHAT
urapsiHus!
YperLbT MOXe [ia e ropeLy Mo Bpeme Ha
ynotpeba. Hukora He nunaiite ropelyute
ropenki, BbTPELUHUTE YacTu Ha (ypHaTa,
3arpsBaLLMTe ENEMEHTU U T.H. [ipbXTe
[JeLiaTa Hazaneu.
BuHaru u3nonseate TepMOyCTOAYMBY
PbKaBULY NMpY NOCTABSHE UMK U3BAXAAHE Ha

ACTUS! B/OT ropellata dypHa.

Enektpuyecka ¢ypHa

1. V3Bagete OT (hypHaTa BCUYKM TaBW 1 TENEHaTa
ckapa.

2. 3arBopeTe Bpartara Ha ¢ypHara.

3. W3bepete nosmums "CratnyHo".

4. 13bepeTe Han-BIUCOKaTa MOLHOCT Ha rpuna;
Bwx Kak da pabomume ¢ enekmpudeckama
¢ypHa, cmp. 19

5. TycHete typHarta 3a okono 30 MUHYTH.

6. Wsknouete dypHara; Bk Kak 0a pabomume ¢
enekmpuyeckama ypHa, cmp. 19

Ipun-cypHa

1. V3Bagete OT (hypHaTa BCUYKM TaBW 1 TENEHaTa
ckapa.

2. 3arBopeTe Bpartara Ha ¢ypHara.

3. W3bepete Hait-BCOKaTa MOLLHOCT Ha Ipuna;
BuxX Kak da pabomume ¢ epurna, cmp. 22

4. TycHeTe dhypHarta 3a okono 30 MUHYTH.

5. Wskniovete rpuna; Bux Kak da pabomume ¢
2puna, cmp. 22

15/BG



« N 10 Bpeme Ha nbpeara yrotpeda 3a HSKOIKO
aca Morat [ja Bb3HUKHaT AWM U MMpU3Ma.
0Ba € CbBCEM HopmanHo. CtasTa Tpsibea
ha e ¢ jobpa BeHTUNauus 3a fa ce
npemaxHe nyLueka 1 Mmupuamara. /3bsrsaite
[JVMPEKTHO BOMLIBAHE HA U3MN3ALLMS MyLLEK U
MUpU3Ma.
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B Kax na paboture ¢ koTnona

O06wa uHdopmaLms 3a roTBEHETO

Hukora He MbnHeTe TUraHa ¢ oo
Hap 1/3 ot obema my. He ocrassiite
koTnoHa 6e3 HabnoaeHue korato
HarpsiBate onuo. MpeHarpsitata
Ma3HWHa BOOW [10 PUCK OT Moxap.
Hukora He onuTBainTe ga notywute
€BEHTYyaNnHO Bb3HUKHaN Noxap ¢
Boaa! Ako onvoT ce noananu, ro
MoKpUiATe C NPOTUBOMNOXaPHO Oflearno
WNW BiaxeH napuar.. Vskniovete
KOTIIOHa aKo TOBa He Mpe[CcTaBnsiBa
0MacHoCT ¥ ce 0bafieTe B NOXapHaTa.

¢+ [penn MbpXeHe Ha XpaHUTEmNHN NpOoayKTH,
BMHaru rm noacyLuasaite fobpe v mm
MoCTaBANTE BHUMATESHO B HaropeLyeHara
MasHWHa. 3ampaseHuTe xpaHu Tpsibea Aa ce
pa3MpassiT HaMbIHO NPEaN MbPXKEHE.

. He nokpusaliTe cbaa B KOMTO 3arpsBate Onuo.

¢+ TocTaBsiiTe TUraHUTE W TEHKEPUTE NO TaKbB
HaYMH, Ye IPBXKKUTE UM 1@ HE UMNOXEHN Ha
ropeLLuHara ot KoTrnoHa. He nocrassiite
HebanaHc1paHW W NECHO HaKMaHsILLM ce
Cb[j0BE BbpPXY KOT/IOHA.

*  He nocraesiiTe npasHu Cb0Be W TEHKEPH
BbB BKIIOYEHUTE 30HW 3a rOTBEHE. TOBa MOXe
[Ja v noBpeau.

+  [yckaHeTo Ha 30Ha 3a roTeeHe 6e3 nocTaBsHe
Ha Cb[l UMW TEHILKepa OTTOpE LU NoBpeau
ypena. V/I3knioyeTe 30HUTE 3a roTBEHE crep,
NPUKIIOYBaHe Ha rOTBEHETO.

*  He nocraesiite nnacTMacoBu v anyM1HUEBM
Cb[j0Be BbpXY ypeaa Thit kaTo NOBLPXHOCTTA
My MOXe [a Obfe HaropeLleHa.

PasTonenu BelecTBa OT TakbB BiA TpsibBa 1a
Ce NnoYmncTBaT He3abasHo.

Tesn cbhoBse He b1Ba fia ce 13Mon3BaT 1 3a
CbXpaHeHWe Ha xpaHa.

. 113non3BaiTe camo TEHKepU M Cb0Be C
MNOCKO ABHO.

+  [locTaBsiiTe CbpasmMepHO KOMMYECTBO SAEHE B
TEHIKepUTe 1 TUraHuTe. 10 TO31 HaUMH e Cun
CMECTUTE N3MULLHOTO YMCTEHE Ha NPENsNo
AneHe.

He nocraBsiiiTe kanauuTe Ha TEHIKEpUTE U
TUraHUTE B 30HUTE 3a FOTBEHE.

lMocTaBsAiTe TEHMKEPUTE Taka, Ye [1a ca
LIeHTPMPaHK BbPXY 30HUTE 3a roTBEHE. AkO
XenaeTe fja NPEMECTUTE TeHILKepaTa BbPXy
[pyra 30Ha 3a roTBeHe, 51 MoBANUrHeTE U
npemecTeTe BMECTO Aia Al NiTbaraTe.

CbBeTH 3a CTBLKNOKEepPpaMUYHUTE KOTNOHU

CTbKrokepamMuyHaTa noBbPXHOCT €
TOMMOYCTOAYMBA U He Ce BIUsie OT ronemu
TEMMepaTypH pasnuku

He nanonseaiite CTbKNOKepamnyHaTa
MOBBPXHOCT KaTO MSICTO 3a CbXPaHEHMe Ha
NpOAYKTW UNW KaTo AbCka 3a psi3aHe.
/3non3Baite camo TEHIKEPU 1 TUraHM C
paBHu fbHa. OcTpuTe pbboBe usgpackear
NOBBPXHOCTTA.

He n3nona3gaiite anym1HueBm CbjoBe 1
TeHpKepW. ANyMUHUST MoBpexaa
CTBKIOKEpaMUIHaTa NOBbPXHOCT.

PasndaToTo sueHe
MOXe [1a NoBpeay
CTbKIOKepaMmnyHaTa
MOBPBXHOCT U Aa
npeansBuKka noxap.
He nsnonagaite
Cb/loBe C BAMbOHATO
UK U3MbKHANO AbHO.

1A3nonsgaitte camo
TEHIKEPU U TUraHW C
paBHu ObHa. Te
ocurypsisat no-gobup
TONNOOBMEH.

AKO OMaMeTbpbT Ha
TEHmKepaTa e BTbpe
MaIbK ce noxabsea
eHepryisl.
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M3non3BaHe Ha KOTNOHUTE

1 4

[oTBapcka nnova ¢ eauH npeksesad 14-16 cm
['oTBapcka nnova ¢ eanH npekseead 18-20 cm
['oTBapcka nnova ¢ eanH npekscead 14-16 cm

[oTBapcka nnova ¢ eguH npeksesad 18-20 cm
€ CTIMCBK Ha NMPEMopbYMATENHUTE ANaMETPH Ha
CbfI0BETE, KOWTO CrieABa fia ObAaT M3nonasanm
CbC CbOTBETHUTE KOTMOHU.

B w N -
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OMNACHOCT:

BHumaBaiiTe Bbpxy nnovata aa He nagat
npeameTy. [lopy manku npeameTv OT poaa
Ha COMnHMLLa MoraT fia sl NOBPEAsT.

He n3nonsgaiiTe nnoyara ako e HanykaHa.
Bopata moxe fia npoTeye npes Tesu
NyKHaTUHW W Aa NpeamaBuka KbCo
CbeauHeHMeE.

B cnyyan Ha Buayuma nospega Ha
MOBBLPXHOCTTA (HaNp. BULAMM NYKHATUHM),
u3knioveTe HezabasHO ypea 3a aa
HamanuTe O MUHUMYM pUCKa OT TOKOB yaap.

BknioyBaHe Ha CTbKNOKEPAMUYHUTE 30HM 3a
roTBeHe

3nonsBaiTe konyeTarta Ha 30HWUTe 3a rOTBEHE 3a Aa
BKMIOUMTE CTHKMOKEPAMUYHUTE 30HM 3a FOTBEHE.
3aBbpTeTe KOMYeTo Ha 30HaTa 3a roTBEHe Ha
CbOTBETHOTO HMBO 3a [1a BKMIOYUTE XENaHOTO HUBO
32 rOTBEHE.

Hugo
Ha

FOTBEHE

3arpaBaHe | SanVilgRane. | FOTBCHE,
fOTBCHE ITbPREHE

W3kntouBaHe Ha CTHLKIIOKepaMUYHUTE 30HU 3a
roTBeHe

3aBbpTeTe KONYETO Ha KOTNOHa Ha Hal-ropHaTa
Mo3NLMS (U3KITKOHEHO).



E Kak na pabotute c pypHara

OcHoBHa MHhopMaLms 3a roTBeHe,
neyeHe u rpuna

NPEQYMNPEXAEHWE
l'opeLunTe NOBLPXHOCTH MOTaT Aa NPUYMHAT
narapsiHns!

YpeabT MoXe Aa e ropeLy no Bpeme Ha
ynotpeba. Hukora He nunaiite ropeluute
TOpernky, BbTPELLHNTE YacTu Ha (ypHaTa,
3arpsiBalLnTe eNemMeHT U T.H. [ipbxTe
[Jevara Haganeu.

BwHaru usnonasarire TepMOyCTONYMBM
pbKaBMLY NPy NOCTABSHE UMM U3BaXAAHE Ha
ACTVS B/OT ropeluara gypHa.

OMACHOCT:
BHumaBaiiTe npu oTBapsiHe Ha BpaTara,
Bb3MOXHO € HbnBaHe Ha ropella napa.

M3nusawara napa MOXe Ja onapu pbueTe,
TMLETO MMM 0unTE BN,

CbBeTH Npu neveHe

*  3nonsBaiite nogxonsLLM METaNHN CbAOBE C
He3anensaLLo NOKPUTHE, anyMUHUEBM
KOHTEMHEpW UM TOMMOYCTONYMBY CUIMKOHOBH
hOpMUYKM.

. 113non3BaiTte Bb3MOXHO Hail-nobpe
MPOCTPaHCTBOTO BbPXY MOCTaBKaTa.

+  T[loctaBeTe hopmara 3a neyeHe no cpepara Ha
padra.

+  [penw fa nycHeTe dypHata unv rpuna,
n3bepeTe npaBunHaTa nosuumus Ha padra. He
NPOMEHATE No3nLMATa Ha padiTa AoKaTo
(ypHarta e ropeLa.

+  [lpbxTe BpaTata Ha ypHaTa 3aTBopeHa.

CbBeTH 3a U3NNYaHe

. ObpaboTBaHeTo Ha nuneTa, Nyiku 1 espu
napyeTa Meco C NIMMOHOB COf, YepeH nunep u
Lpyrv nogobHM Npepu roTBEHETO NopobpsBar
MEYEHETO.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMA OKOMO 15
10 30 MUHYTY NOBEYE OTKOMKOTO ChLLOTO
KONM4ECTBO 0DE3KOCTEHO MECO.

+  Bceku caHTUMeTBP OT fiebennHata Ha MecoTo

OTHEMa I'IpM6J'II/13I/1TEJ'IHO 4005 MUHYTU NEYeHe.

+  OcraBeTe MecoTO BbB (pypHaTa 3a OKOMo
10 mMuHyTV cneq kaTo ro npuroteuTe. CoKbT ce
pasnpeens no-4obpe no LANoTo neyYeHo Meco
W He NOTWYa, KOraTo ro paspsi3eare.

+  Pwubara Tpsabsa fa ce noctasu B cpefara Ha
[ONHWS paT B TEPMOYCTONYMB Cb,

CbBeTH 3a 3anuyaHe

Korato mMecoTo, pubara nnm NuneLkoTo ce 3anuyar,

Te ObP30 NOTbMHSIBAT, UMAT XybaBa Kopuyka 1 He ce

13cyLuaBar. [TbpXonu, LUMLLIYETa U HaZleHUYKM ca

0CObEHO NOLXOASLLM 33 NEYEHE Ha FPUM, KaKTO 1

3€MEHYYLM C BUCOKO BOAHO ChibpXKaHue KaTo Hanp.

[lOMaTty W nyk.

+  Pasnpepenete napyetara, KoUTo LLe nevete
BbPXY TENEHWS TPUI UMK B TaBarTa 3a NeveHe ¢
TENEHUS IPUN KaTo 3aeTOTO NPOCTPAHCTBO HE
OvBa fa peBuLLaBa pasmMepa Ha HarpeBatens.

+  [Inb3HeTe TENeHUs rpun uiv Taeara ¢ rpuna
Ha XENaHOTO HUBO Ha thypHaTa. Ako nevere
BbPXY TENEHWS rpur, NTb3HeTe TaBaTa Ha
[OMNHUs padT 3a a cbbupa MasHuHaTa. 3a no-
NecHo noumncTBaHe fobaseTe Bofa B TaBaTa 3@
MasHuHaTa.

HenooxoosLy 3a neyeHe Ha rpun
XpaHu BOAAT A0 ONACHOCT OT NoXap.
3a neyeHe Ha rpun u3nonaeanTe camo
XpaHa, KosITO € NOAXOAsLLa 3a
13naraHe Ha MHTEH3MBHO NeYeHe.

He noctaesiiTe xpaHata MHOrO
HaBbTpPE B 3aHaTa YacT Ha rpuna.
ToBa e Hai-ropeLynsT CEKTop 1
MasHaTa xpaHa Moxe Aa ce
Bb3NMaMeHN.

Kak na pa50TMTe C eNneKTpuyeckKarta
(hypHa

WU360op Ha TemnepaTypa u peXxum Ha paboTa

1 CenekTop 3a (yHKUUMTE

2 CenekTtop 3a TepmocTata

1. Hactpoiite KOn4eTo 3a (hyHKLMNTE Ha KenaHus
pexum Ha pabora.

2. HactpoliiTe KonyeTo 3a Temneparypara Ha
XenaHata Temneparypa.

» QypHara ce 3arpsiBa 4o HacTpoeHara

Temneparypa u s nogabpxa. pes Bpeme Ha

HarpsiBaHeTo, lamnara Ha Temneparypara ocTaBa

BKIIOYEHa.

W3kniouBaHe Ha enekTpuyeckara hypHa

3aBbpTeTe Kon4eTara 3a (hyHKUMMTE U TepmocTara B

WM3KITKOYEHa NO3NLKS (rope).
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Mo3uumum Ha peleTKarta (3a MOAENM ¢ TeNeHa
cKapa)

BaxHo e pa nocTaBuTe MpaBMITHO TeneHara ckapa
BbPXY TeneHara pelueTka. TeneHara ckapa Tpsbsa
[a 6bfe nocTaBeHa MexXy TENEeHUTe peoBe KakTo
€ NoKa3aHo Ha uryparta.

He ocrassiiTe TeneHara ckapa fia ce obnsra Ha
3afHara cTeHa Ha dypHata. Mnb3HeTe TeneHata
ckapa B npe[fHara YacT Ha padTa 1 s 3akpeneTe ¢
nomoLLTa Ha BpaTara 3a fja nonyuute fobpu
€3yNnTaTi OT NMEYEHETO Ha rpur.

JlonHO HarpsiBaHe ¢ BeHTUNaTop

[lonHuaT HarpeBarten 1
% BEHTWUNATOPBT (Ha 3aaHaTa CTeHa)
— pabotaT. FopelmsT Bb3ayx ce
pasnpegens no-gobpe npu
Hann4ueTo Ha BeHTUNaTop B
CpaBHEeHMe CbC camo paboTel
[0NeH Harpesaren.

aboTH ¢ BeHTUNaTop

'éé' OypHara He ce 3arpsisa. Pabotu
¢y |  cawmo sextunaropa (Ha 3agHaTa

Pexumu Ha paboTta

lMoka3aHUAT TyK pef, Ha ONepaTvBHUTE PEXUMU

MOXe Aia Ce pasnuyasa oT nogpenbdarta Bbpxy

BaLLMs ypes,

[opeH u foneH HarpeBaten

— [OpHWSAT 1 [ONEH HarpeaTen

paboTaT. AneHeTo ce 3arpsea

—— €[JHOBPEMEHHO OTIOpe M OTAOMY.
Hanpumep e popxopsuo 3a
KeKkcoBe, HaHULW Ik KeKCoBe U
kaceponu BbB hOPMM 3a NeYeHe.
[MeyeTe camo efHa TaBa.

JlonHo/ropHo HarpsiBaHe ¢ BEHTMNAaTop
T'OPHOTO W [ONHOTO HarpsiBaHe
NMKC BeHTUNaTopa (Ha 3apHara
cTeHa) paboTat. lopeluusT Bb3ayx
ce pasnpegens 6bp3o 13 usnata
(hypHa C NOMOLLTa Ha BEHTUNATOpa.
MeyeTe camo efHa TaBa.

[

F'opHo HarpsiBaHe ¢ BEHTUNATOP
_Q TOPHOTO M BEHTUNATOPbT (Ha

3apHara cTeHa) pabotar. lopewmsT
Bb3lyX Ce pasnpegens no-aobpe
MPU HANMYKETO Ha BEHTUMATOP B
CpaBHEHMe CbC Camo paboTey
rOpeH Harpesarer,
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CTeHa). 3ampaseHarta rpaHynupaqa
XpaHa ce pa3mpassiza baBHo Ha
cTaliHa Temniepatypa, a rotseHara
XpaHa ce oxnaxga.

BeHTunaunoHHo HarpsBaHe

PaboTu BEHTUNATOPHO HarpsiBaHe
( Ha 3agHaTa cTeHa). MopelymsT

Bb3yX Ce pasnpenens 6bp3o u3
usinara dypHa ¢ nomoLLTa Ha
BeHTUNaropa. B noseyeto cryyau
He € HYXHO NpenBapuTenHo
3arpsiBate. [1oaxoaLLo 3a NeveHe
Ha AICTUS Ha PasnuJHU HYBa Ha
padra. MNoaxoasLyo 3a neyeHe ¢
noBeye TaBm.

Usn rpun
A/ TonemusT rpun Ha TaBaka Ha
typHara pabotu. Mogxopsawy e 3a

npenuyaHe Ha ronemn Konm4yecTea

Meco.

+  3as3anuyaHe, nocrasete
CPeZeH unv ronsm pasvep
nopLMK Ha NPaBUHO
no3uLMOHNpaHus padT, Nog
HarpeBaTens Ha rpuna.

*  Hactpoitte Temnepartypata Ha
MaKCHMAanHO HUBO.

+  OObpHeTe xpaHarta, crnep karo
13TEYE MONOBMHATA OT
BPEMETO 3a 3annyaHe.




Tabnuua ¢ BpemMeTo 3a rotBeHe MeyeHe u 3anuvaHe

BpemeTpaereTo B Tasn Tabnuua ca ¢
lopreHTMpoBBbYHA Len. B aeicTuTenHOCT
BpemeTpaeHeTo MoXe Aa Bapupa B
3aBMCUMOCT OT XpaHarta, AebenuHara, Tuna u
NpeanoYMTaHNsTa BU Ha FOTBEHE.

MbpBTO HMBO Ha (hypHaTa € AONHOTO.

Acne Bpoil TaBu - Mo3uums Ha pathTa Temneparypa (°C)
tepsi aseti npuonu3. B MUH.
- . .. . @ =

Kekcose BbB
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AKO rieveTe e4HOBPEMEHHO 2 TaBy, NOCTABETE NMO-AbNOOKATA Tasa Ha ropHUst padT, a apyrara Ha [OnHus pagT.

* [penopbyBa ce Aa NpasuTe NpPeaBapUTENHO 3arpsiBaHe 3a BCAKAKLB BUA XpaHu.

(**) Mpw roTBeHe, M3NCKBALLO NPeABapUTENHO
3arpsiBaHe, 3arpeiTe B Ha4arnoTo JoKaTo namnara
Ha TepMocTaTa usracHe.

CbBeTN Npu NeveHe Ha KeKc

*  AKO KEeKCbT € TBbPAE CyX, yBENnuueTe
Temneparyparta c okono 10°C u Hamanete
BPEMETO Ha roTBEHE.

¢ AKO KEKCbT € BNaxeH, 13non3BaiiTe no-mManko
TEYHOCT UNM HamareTe Temneparypara ¢
10°C.

* AKO KEKCBT MOTbMHEE TBbPAE MHOIO OTIOpe, o
MocCTaBeTe Ha No-foneH padT, HamarneTe
Temneparypara 1 yBenuyeTe BpEMETO Ha
roTBEHe.

* Ako e fobpe oneyeH OTBBPTE, HO JIEMHE OTBBH,
13Mon3BaiTe no-Marko TEYHOCT, HamarneTe
Temneparypara 1 yBenuyeTe BpEMETO Ha
roTBEHe.

CbBeTH Npu neyeHe Ha 6aHnua

+  Axo baHuuaTa e TBbpAE Cyxa, yBenu4ete
Temneparypara ¢ okono 10°C u HamaneTe
BPEMETO Ha roTBeHe. HanoeTe croeeTe TecTo
CbC COC HanpaBeH OT MASKO, ONKO, AL W KUCENO
MIISIKO.

+  Axo baHuuara ce nede TBbpAE ABIITO,
BHUMaBaiTe aebenuHata Ha baHuuara, KosTo cTe

MpUroTBUNM fia He HaABWLLaBa AbnboynHaTa Ha
TaBara.

. Ao baHuLaTa nodepHee OTrope, a OTAONY e
HefoneyeHa, TpsibBa Aa BHUMaBaTe Aa He
13non3Bare TBbPAE MHOTO COC B I0NHATa YacT Ha
banuuara. OnuTaitTe aa pasnpegenure
PaBHOMEPHO COCa MEX[Y W BbpXY CIOEBETE Ha
DaHuLaTa 3a pasBoOMEPHO U3NUYaHe.

Meyete GaHuLaTa CbINIAaCHO pexmma i
0 emneparypara, Noco4eHu B Tabnuuara 3a

roTeeHe. AKO JOfHaTa YacT BCe OLLe He e

W3MeYeHa 4oCTaTbYHO, A MOCTABETE ANH

pachT no-Hazony BbB hypHaTa crieasalms
bT.

CbBeTH 3a NPUroTBsIHE Ha 3eNeHYyLH

*  AKO 3eneHuYyKOBUTE SCTUS OCTaHaT bes
TEYHOCT W CTaHaT TBbpLE CyXM, TO !
NPUroTBSIATE B TUraH C Kanak BMECTO B TaBa
CnendBalums mbT. 3aTBOPEHUTE Ch0BE
3anasBar coka Ha SiCTUETO.

* AKO 3eMneHYyKOBUTE ICTUS He Ce u3nuiat
nobpe, v cBapeTe NPeABapUTENHO U T
MOLrOTBETE KaTo KOHCEPBMPaHa XpaHa 1 creg
TOBa NOCTaBETE BbB (PypHaTa.
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Kak pa pabotute c rpuna U3knioueane Ha rpuna

1. 3aBbpreTe HyHKLMOHANHOTO Konye B
NPEAYNPEXAEHNE W3KITOYeHa noauums (rope).
{ : E o Bpeme Ha NeYeHeTo 3aTBOpETE BpaTata
Ha (ypHara. Henomxoasiy 3a neveHe Ha rpun
I'opeu.wlTe NOBBPXHOCTU MOrat Aa NpUYUHAT XpaH1 BOAST [0 ONacHOCT OT Moxap.
warapsms! 3a neveHe Ha rpun 13nonaganTe camo
BkniouBaHe Ha rpuna XpaHa, KoTO € noaxopsila 3a
1. 3aBbpTeTe Kon4eTo 3a yHKUMMTE [0 KenaHus 13naraHe Ha MHTEH3NBHO neveHe.
CUMBOR rpu. He nocrassitte xpaHara MHOro
2. Cnep ToBa n3bepete xenaHata Temneparypa 3a HaBbTPE B 3aaHaTa 4act Ha rpura.
neyeHe Ha rpun. ToBa e Hail-ropPELLMAT CEKTOP U
3. [pn HeobXOAMMOCT, M3BbLPLLETE MasHata XxpaHa Moxe fia ce
NpeaBapuTENHO 3arpsiBaHe 3a 5 MUHYTU. Bb3MnameHu.

» [laMnndkaTa 3a TemMneparypara CeeTsa.

FoTBapcka nnoya 3a neyeHe
MeyeHe ¢ enekTpUYECKU rpun

Buba
Haprisaro nune
BrHetiA GormaT
ToBex(10 nevero

TenammiRomcTH - 25 30wt
Toctep .z} towm
% B JaBUCHNOCT o1 nebermuara
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ﬂom‘bpmane U rpuxa
06wa nHdopmaums

OnepaTuBHUST XMBOT Ha yPesa LUe Ce YAKM, a YECTo
cpelanHnTe Npobnemi Lue HaManesT ako ypeabT ce
MOYUCTBA PESOBHO.

OMACHOCT:

M3kmioueTe ypeaa oT 3axpaHBaHeTo npu
MOYMCTBaHE M NOAAPBXKKA.

ChbluecTayBa puck oT TOKOB yaap!

ONACHOCT:

IMpenw oa nouncTuTe ypena, ro octageTe Aa
M3CTUHE.

lopeLymTe NOBBbPXHOCTV MOraT Aa NPUYUHAT
uarapsiHus!

. Cnep BCAKO Non3BaHe NouucTBaiiTe ypeaa aobpe.
[0 TO31 HAYMH BCSIKAKBM OCTaTBLLM OT FOTBEHETO
C€ NOYMCTBAT NO-NECHO U Ce U365ITBa U3rapsHETO
UM Mpy CnefBaLLoTo NON3BaHe Ha ypesaa.

. 3a nouMCTBaHETO Ha ypeaa He ca HeobXxoaumm
crewparnHn noYMcTealLmM npenapaTu.
V3nonsBaiiTe xnagka Boga U U3MMBEH npenapar,
MeK napuarn unu ro6a 3a nouncTBaHe Ha dhypHaTta
1 51 3aBbpLUETE CbC CYX NapLan.

. BHumasaiTe nsnuwHarta soga fa ovae fobpe
MOLCYLUEHa CIEef MOYNCTBAHETO, @ BCSIKaKBM
pa3nsiTn TEYHOCTH He3abaBHO Aa Gbaat
NOACYLUaBaHM.

. He n3nonasaiiTe NouucTBaLLM BELLECTRA,
CbAbpXKaLL M KUCENUHA UK XOp 3a NOYNUCTBaAHE
Ha HepbXaaeMoTO NOKPUTME W ApbxKaTa.
V3nonsBaiite Mek napuan ¢ TeYeH npenapat
(HeabpasmBeH) 3a fia 3abbpLueTe Te3n YacTu,
KaTo BHUMaBaTe Aa 3abbpcBaTe B eAHA NOCOKA.

MoBbLPXHOCTTA MOXe Aa Ce MOBPeau OT HAKOW
nouncTBaLLM NpenapaTi 1 Matepuany.

He uanonaBaiite arpecvBHM NOYUCTBALLM
npenapar, npaxoobpasHu/kpemoobpasHu
npenapaTti Unu ocTpu NpeameTi npu
NOYNUCTBAHETO.

He n3nonssanTe napoumnCTaykm 3a NOYNCTBAH
Ha ypeaa, ThI KaTO TOBA MOXe Aa npeam3suka
OKOB yAap.

MouncTBaHe Ha KOTNOHA
CTbKNoKepaMU4HU NOBBPXHOCTH

3abbplueTe CTHKIOKEPaMUYHATA NOBBPXHOCT C
MOMOLLTa Ha HaBMaXHeHe CbC CTbAeHa BoAa napuarn no
TaKbB HauYMH, Ye MO Hes ja He 0CTaBaT Crean ot
u3MMBHUS npenapart. MoacyleTe ¢ Mek cyx napLan.
OcTaTbyHUSAT MaTepuan Moxe A4a noBpeau
CTBKIOKEpaMuyHaTa MOBbLPXHOCT MPU CHIEABALLOTO
Mon3BaHe Ha KOTMOHUTE.

3acbxHanuTe ocTaTbLy N0 CTHKNOKEpaMMyHaTa
MOBBPXHOCT B HUKaKbLB Criyyail He GuBa aa ce yerbptat
C OCTPU YETKW, CTOMaHeHa Ten 1 nofo6HM.

KanuuesuTe neTHa (XbNTW Ha LBAT) Ce npemaxsat ¢
Marko KOnMyecTBo OLeT UMM NIMMOHOB cok. MoxeTe
CbLLO TaKa fja norasate NOAXOASALM 3a LienTa
npenapary.

AKO NOBBPXHOCTTA € CUIMHO 3aMbPCEHa, HaHeceTe
noYMCTBALLMAT Npenapart ¢ reba u uavakaiite fa nonve
po6pe. Crie, ToBa NoYMUCTETE NOBLPXHOCTTA Ha NNoTa ¢
BraXeH napuan.

paHu Ha 3axapHa OCHOBA KaTo MbCTa cMeTaHa
1 cupon Tpsibea fa 6bgat nouncTeHu 6bp3o
npeayv NOBbPXHOCTTA Aa ce oxnagu. B
NPOTUBEH CRyyail puckyBaTe
CTbKMOKepamMuyHaTa NoBbPXHOCT fa ce
noBpeau NePMaHeHTHo.

MOBbLPXHOCTHOTO NOKPUTHE MOXE fia Ce 0Be3LBeTH
IEKO C TeYeHme Ha BpemeTo. ToBa He ce 0Tpassiea Ha
paGoTarta Ha NpoAyKTa.

OBe3LBeTsBAHETO U NETHaTa N0 CTbKIOKepaMuYHaTa
MOBPbLXHOCT Ca HOPMAIHO SIBMEHHE, a He AedekT.
MouncTtBaHe Ha KOHTPONHUA NaHen
[MouncTeTe KOHTPONHMA NaHEN W KonyeTata c
BNaXeH napLian u NoacylueTe.

He cansiite GyToHUTe/konyeTaTa 3a fa
NOYNUCTUTE KOHTPOMHMA NaHen.

0Ba MOXe Aa NOBPeAn KOHTPOMHWS naHen!

MouncTBaHe Ha (hypHaTa
MouncTBaHe Ha BpaTaTa Ha (pypHaTa
3a nouncTaHe Ha BpaTata Ha GypHara,
W3nonasaiiTe xnagka Boga M U3MMBEH Npenapart, Mex
napuan unu r0a 3a NoYNCTBaHe Ha ypesa v nocne
3abbpLueTe CbC Cyx napuarn.
He v3nonaBalite Hukakeu rpyou abpasueHu
noyncTeally MmaTepuanu unu ocTpu MeTanHu
CTbpranku 3a no4nCTBaHe Ha BpataTa Ha
bypHata. Te MOXe 4a u3gpackaT NOBLPXHOCTTA
W Aa noBpeddar CTbKNoTo.

CeansHe Ha BpaTaTa Ha (pypHata

1. OtBopete npepHata Bpara (1).

2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa Bparta, kato
I HATUCHETE HaZlony Mo UMKICTPUPaHUS Ha
curypara HauuH.
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1 lMpeaHa BpaTa
2 MaHTa

MpemecTeTe npeaHara BpaTa 10 NorosuHara.
MpemaxHeTe npeHaTa BpaTa Kato A n3gbpnare
Harope, 4oKaTo ce 0cBoGOAN OT NsiBaTa 1
[SCHaTa naHTa.
CTbI'IKMTe, M3MBNHEHW NpW CBaANgHETO Ha
BpaTaTta ce 13BbpLUBaT B o6paTeH pen3apaA
MoHTUpaTe. He saGpassiiTe fa 3aTBOpUTE
ckobute BbPXY rHE340TO Ha NaHTaTa, Korato
NnocTaBATe BpaTata 0THOBO.

CeansHe Ha BBbTPELWHOTO CTHKIO Ha

BpaTarta

BwTpelwHmns cTbKneH naHen Ha BpataTa Ha ypHaTta
MOXe Ja Ce Maxa 3a NoYMCTBaHE.

1. OtBopeTe BpaTata Ha ypHara,

B w

*1 BuHT
2 [Mpodpmn
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BbTpeLueH cTbkreH naHen

lMnacTmacos npope3
/3BapeTe BuHTa (1) C OTBEpKA
/3Bapete npodpuna (2), npukpeneH kbm
BbTPELUHOTO CTBKO (3).
Cnep ToBa crnobete Bpatata 0THOBO, NOCTaBeTE
BbTpeLUHaTa CTbKeHa pamka (3) B nnactMacosuTe
oTeopu (4) n crnobeTe npoduna.

MoamsAHa Ha namnara BbB (pypHaTa

ONACHOCT:
Mpeav Aa nogMeHuTe namnata BbB (hypHara,
ypeabT TpsGBa f1a € U3KMIYeH oT

3axpaHBaHeTo W oxnajeH 3a Aa ce usberHe
puUCK OT TOKOB yaap.

lopeLymTe NOBBbPXHOCTV MOraT Aa NPUYUHAT
uarapsiHus!

Jlamnata BbB (hypHaTa e cneumanHa

enekTpuYecka KpyLUka, KosTo U3gbpxa Ha

Temnepartypa go 300 °C. 3a noBeye aetaiinu
BUX TexHudyecku cneyugpukayuu, cmp. 10.
MoxeTe aa ce caobuete ¢ navnu 3a dypHata

OT OTOPU3MPaH CepBU3EH areHT.

W s w

>

lMo3suumsiTa Ha namnara Moxe Aa ce pasnuyasa
oT urypara.

Jlamnata, KosTO Ce 13non3sa B TO3M ypea He e
noaxodnLy 3a ocBeTneHne Ha 6uToBU CTas..
peaHasHa4yeHneTo Ha Tasv namna e fa

NOMOrHe Ha I'IOTpe6MTeJ1$| a BMau XpaHuTe.

TlamnuTe U3nonseaHu B To3u ypen, Tpsidea aa
M3MbpKaT Ha EKCTPEMHM (HU3UYECKM YCMIOBUS
kaTo Temnepatypa Hag 50°C.

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:
1. WsknioyeTe ypena oT 3axpaHBaHETO.
2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha

PasswiiTe namnata Ha ¢ypHaTta KkaTo 3aBbpTuTe
06paTo Ha YacoBHMKOBATa CTPenka v s
NOLMEHMTE C HOBa.

4. MoHTupaitte 06paTHO CTBKIEHNS Kanak.



f] OtcrpansiBane Ha nospeaw

®ypHara uznycka napa npu ynotpeba..

+  HopmarHo e aa u3nusa napa no speme Ha pabora. >>> Toga He e nogpeda.

YpennT uznaea Metanuuecku 3ByLUM Npu 3arpaBaHe u oxnaxaaHe.

+  KoraTo MeTanHuTe 4acTu ce 3arpsiBaT, MOXe [ia Ce PasLMpsT U ia Mpeau3Bukar Wym. >>> Toga He e
nogpeda.

¥Ypennr He pabortu.

+  BywoHbT e aedekTeH Uin ce e uskniouun. >>> [lposepeme npednasumenume 8
enekmpuyeckama kymusi. AKo e Heobxodumo au CMeHeme unu 2u npeHacmpoume.

+  YpenbT He e BKIKOYEH B (3a3eMeH) KoHTakT. >>> [Jpogepeme KoHmakma.

Jlamnata BuB dypHata He paboTu.

+  INamnata Ha dypHaTa e fedekTHa. >>> [TodMeHeme namnama Ha gpypHama.

+  ToksT e cnpsn. >>> [Ipogepeme uma nu mok. [posepeme npednazumesnume 8
eflekmpuyeckama Kymusi. AKo e Heob6xo0uMO 2u CMeHeme usu 2u npeHacmpoume.

®DypHarta He ce 3arpaga.

¢ Hama HacTpoHu dyHKumS uiunn Temneparypa. >>> Hacmpolme yHKyusma u memnepamypama
C Konyemo 3a ghyHKyuume u/unu konyemo 3a memnepamypama.

+  ToksT e cnpan. >>> [Ipogepeme uma /iU mok. [posepeme npednasumesnume 8
enekmpuyeckama Kymus. Ako e Heobxo0UMO au CMeHeme Unu a2u npeHacmpolime.

KO BbMNpeku, 4e CTe U3NMbITHUNK YKa3aHuATa OT TO3W pasfen He MOXeTe Aa pewnTte npo6nema, ce

KOH0yﬂTMpaﬁTe C npefcTaBuTen Ha 0TOPU3MpaHns cepsun3 Unu marasuHa, ot KOMTO CTE 3aKkynunu ypeaa.
Hkora He Ce onuTBaltTe camu fa nonpasunTe Heu3npaesHUA ypea,.
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Prosim, &téte nejprve tento ndvod.

Cher client,

Dékujeme za vybér produktu Beko. Doufame, Ze s timto produktem, ktery byl vyroben s vyuzitim vysoce kvalitni a
moderni technologie, dosahnete téch nejlepsich vysledkii. Proto si pred pouzitim produktu peclivé prectéte cely navod
k poutZiti a jakékoli doplfiujici dokumenty a uchovejte je pro budouci pouZiti. Pokud produkt predate dalSi osobé,
rovnéZ ji predejte navod k pouZiti. DodrZte veSkera varovani a informace obsaZené v navodu k poufZiti.

Nezapomerite, Ze tento ndvod se mliZe vztahovat i k nékolika jinym model(im. Rozdily mezi modely jsou v ndvodu
vyslovné uvedeny.

Signification des symboles
Tout au long de ce manuel, les symboles suivants sont utilisés:

Dlile7ité informace o uZite¢nych tipech k
pouZiti,

Varovani na nebezpecné situace vici
Zivotu a majetku.

Varovani na zasah elektrickym
6 proudem.

n Avertissement de risque d'incendie.
ii Avertissement de surfaces chaudes.

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

C€ Made in TURKEY
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[l Diilezité pokyny a upozornéni tykajici se bezpecnosti a
zivotniho prostredi

Tento oddil obsahuje bezpeCnostni o
pokyny, které vam pomohou predejit

riziku zranéni a poskozeni.

NedodrZeni téchto pokynd zrusf J
platnost zaruky.

Obecna bezpecnost
e Toto zafizeni m{ze byt pouzivano

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuije viditelné
Skody.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkéni tlacitka
vypnuta.

Elektricka bezpe€nost

détmi starSimi 8 let a osobami se
snizenymi fyzickymi, smyslovymi
nebo duSevnimi schopnostmi
nebo s nedostatkem zkuSenosti,
pokud je na né dohlizeno nebo
byly pouceny o pouZiti zafizeni
bezpecnym zplisobem a rozumf
zahrnutym rizikdim.

Déti si nesmi se zafizenim hrat.
Cisténi a udrzba uZivatelem nesmi
byt provadéna détmi bez dozoru.
Produkt nikdy nepokladejte na
podlahu zakrytou kobercem.
Nedostatek vzduchu pod
produktem zpdsobi prehrati
elektrickych soucdsti. To zplsobi
problémy s vasim produktem.
Instalaci a opravy museji vzdy
provadet pracovnici
autorizovaného servisu. Vyrobce
neodpovida za Skody vzniklé pfi
procesech provadenych
neopravnénymi osobami, mize
dojit i k propadnuti zaruky. Pred
instalaci si peClivé prectéte
pokyny.

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

Produkt zapojte pouze do
uzemneng zasuvky s danym
napétim a ochranou uvedenou v
"Technické udaje". Uzemnéni
musi zajistit kvalifikovany
elektrikar, pokud pouzivate
vyrobek s transformatorem nebo
bez néj. NaSe spoleCnost nenese
Z&dnou zodpovednost za
problémy vyplyvajici z

neuzemneéni produktu v souladu s
mistnimi smérnicemi.

Produkt nikdy nemyjte nalitim
vody na néj! Hrozi riziko zasahu
elektrickym proudem!

Produkt musi byt béhem instalace,
udrzby, Cisténi nebo oprav
odpojen.

Pokud je napajeci kabel poSkozen,
musi jej vymeénit vyrobce, jeho



servisni zastupce nebo obdobné
kvalifikovana osoba, aby se
predeslo riziku.

SpotiebiC musi byt nainstalovan
tak, aby byl ze sité zcela odpojen.
Oddéleni musi byt zajisténo bud
zastrCkou nebo spinacem
vestavénym do fixni elektrické
instalace, v souladu se stavebnimi
smernicemi.

La surface arriere du four devient
chaude lors de I'utilisation.
Zkontrolujte, zda neni elektrické
napojeni v kontaktu se zadni
sténou; jinak miize dojit k
poskozeni spojl.

Nezachycujte napajeci kabel mezi
dvirky trouby a ram a nevedte jej
po horkych plochdch. Jinak mlze
dojit k roztaveni izolace kabelu a
nasledkem zkratu dojde k pozaru.
VSechny Cinnosti s elektrickym
zafizenim a systémy mohou
provadét jen autorizované osoby.
V pfipadé jakychkoli poSkozeni
vypnéte pristroj a odpojte jej od
napajeni. Za timto ucelem
vypnéte domovni pojistku.
Zkontrolujte, zda je hodnota
pojistky kompatibilni s vyrobkem.

Bezpecnost produktu

Spotrebi¢ a dostupné ¢asti se pfi
pouzivani zahfivaji. Davejte pozor,
abyste se nedotkli topnych prvka.
Déti do 8 let veku udrzujte mimo

dosah nebo pod stalym dohledem.

Nikdy nepouzivejte vyrobek,
pokud vas usudek nebo
koordinaci ovliviiuje pouziti
alkoholu a/nebo 1éka.

Soyez prudent lors de I'utilisation
d'alcool dans vos plats. Alkohol
se pfi vysokych teplotach vyparuje
a m0Ze zpQsobit poZdr, jelikoz se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.
Nestavte zadné hoflavé materialy
vedle vyrobku, jelikoz jeho boky
se pfi pouzivani zahfej.

B&hem pouziti se spotiebic
zahteje. Davejte pozor, abyste se
nedotkli topnych prvka.

VSechny vétraci otvory museji
z0stat bez prekazek.

Neohfivejte uzaviené plechovky a
sklenice v troubg. Tlak, ktery se
nahromadi ve sklenici/plechovce,
mize vést k jejimu prasknuti.
Neumistujte pecici plechy,
nadoby Ci alobal pfimo na dno
trouby. Nahromadéné horko mUiZe
poSkodit dno trouby.
Nepouzivejte drsné abrazivni
Cistici prostredky nebo ostré
kovové stérky na Cisténi skla
dvifek trouby, protoze mohou
poskrabat povrch, coz milze vést
K poniceni skla.

Na CiSténi spotrebice nepouzivejte
parni Cistice, mohlo by dojit k
zasahu elektrickym proudem.
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e Spravné umisteni draténé police a
plechu na draténé prihradky
Je nutné spravné umistit polici
a/nebo plech na pfihradku.
Nasunte polici nebo plech mezi 2
kolgjnice a zajistéte, aby byla v
rovnovdze, nez na ni umistite

pokrmy (viz nasleduijici obrazek)

Nepouzivejte vyrobek bez
prednich sklenénych dvefi nebo s
prasklymi dvermi.

e Madlo trouby neni susak pro
utérky. Nevéste na néj utérky,
rukavice nebo podobné textilni
vyrobky, kdyz je v provozu gril s
otevienymi dvirky.

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

e NeZ zaCnete zarovku vymeénovat,
ujistéte se, zda je spotrebic
vypnuty, abyste tak predesli
moznosti Urazu elektrickym
proudem.

e Vafeni bez dozoru, pfi kterém
pouZivate tuk nebo olej mlZe byt
nebezpeéné a milze zplisobit
pozar. NIKDY se nepokousSejte

6/CZ

uhasit oher vodou, ale vypnéte
spotfebiC a poté plamen zakryjte
poklickou nebo hasici rouskou.
NebezpeCi pozaru: Na povrchu
urCeném Kk vareni neskladuijte
Zadné predméty.

Je-li povrch nalomeny, vypnéte
spotrebiC, abyste tak predesli
moznosti Urazu elektrickym
proudem.

Spotrebi¢ by se nemél spinat
pomoci externiho Casovace nebo
samostatného dalkového ovladani.
Tlak pary vzniklé z diivodu
vlhkosti na povrchu trouby nebo
ve spodni ¢asti konvice m(ize
zplisohit nadskakovani konvice.
Proto je nutno zajistit, aby byl
povrch trouby a dno hrncl vzdy
suche.

Pouzivejte pouze Srouby navrzené
vyrobcem kuchyrského
spotrebice nebo uvedené
vyrobcem spotrebice v navodu k
pouziti jako vhodné nebo Srouby,
které jsou zapojené do spotebice.
Pouziti nevhodnych Sroubd mize
zplisobit nehody.

Pro spolehlivost ohne:

Ujistéte se, zda zastrucka zapadla
do zasuvky a nezpiisobi vznik
jiskry.

Nepouzivejte poSkozeny nebo
nalomeny prodluzovaci kabel ani
jiny nez originalni kabel.



e jistéte se, zda je pfi zapojeni
neni na zastrcce zadna vihkost
ani kapalina.

UrCené pouZiti

e Tento vyrobek je urCen pro
domadci pouziti. Komercni pouziti
neni pfipustné.

e Toto zafizeni je urCeno jen pro
vafeni. Nesmi se pouzivat na jiné
ucely, napriklad k vytapéni
mistnosti.

e Tento vyrobek nepouzivejte k
ohfivani talifi pod grilem, suseni
ruénikil a utérek atd. na rukojeti a
pro vytapeni.

e \/yrobce nezodpovida za zadné
Skody zp(isobené nespravnym
pouzitim nebo manipulaci.

e Troubu Ize pouzit k rozmrazeni,
peceni, roznéni a grilovani
pokrm.

Mises en garde pour les enfants

e Pristupné ¢asti se mohou béhem
pouzivani rozehrat. Malé deti
udrzujte mimo dosah.

e (balové materialy jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych materiald.
Veuillez jeter les fournitures
d'emballage en respectant les
normes relatives &
I'environnement.

Elektrické vyrobky jsou
nebezpeCné pro deti. Udrzujte déti
mimo tento vyrobek, pokud je v
provozu, nedovolte jim hrat si s
vyrobkem.

e Nad spotiebi¢ nestavte zadné
pfedmety, na néz by déti mohly
dosahnout.

e Kdyz jsou oteviena dvirka trouby,
nevkladejte na né zadny tézky
predmét a nedovolte détem, aby
na né sedaly. M{iZe se prevratit
nebo by se poSkodily zavésy dvefi.

Likvidace starého vyrobku

Dodrzovani smérnice WEEE a o likvidaci odpadi:

Tento produkt spliiuje smérnici EU WEEE (2012/19/EU).
Tento vyrobek nese symbol pro tfidéni, platny pro
elektricky a elektronicky odpad (WEEE).

Tento produkt byl vyroben z vysoce kvalitnich sou¢asti
a materialli, které Ize znovu pouZit a které jsou vhodné
pro recyklaci. Produkt na konci Zivotnosti nevyhazujte
do bézného doméaciho odpadu. Odvezte ho do
sbérného mista pro recyklaci elektrickych a
elektronickych zafizeni. Informace o téchto shémych
mistech ziskate na mistnich Gradech.

Dodrzovani smérnice RoHS:

Produkt, ktery jste zakoupili spifuje smérmicih EU
RoHS (2011/65/EU). Neobsahuje Zadné Skodlivé ani
zakédzané materidly, které jsou smérmici zakazang.

Likvidace obalovych materialt

e (Obalové materialy jsou nebezpecné pro déti.
Obalové materialy uschovejte na bezpecném
misté mimo dosah déti. Obalové materidly
vyrobku jsou vyrobeny z recyklovatelnych
materialll. Zlikvidujte je spravné a tidte je v
souladu s pokyny pro likvidaci recyklovaného
odpadu. Nelikvidujte je s b&Znym domacim
odpadem.
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P Obecné informace
Prehled

1 Predni dvere 6 Ovladaci panel

2 Madlo 7 Plotna

3 Spodni ¢ast 8 Svétlo

4 Plech 9 Prvek vyhfivani grilu
5 Draténd police 10 Polohy polic

1 2 3 4 5 6 7 8

1 \WystraZna kontrolka 5 Plotna s jednim obvodem Vzadu vpravo
2 Plotna s jednim obvodem Vzadu vievo 6 Funkéni spinacd

3 Plotna s jednim obvodem Vpredu vievo 7 Svétlo termostatu

4 Plotna s jednim obvodem Vpredu vpravo 8 Spina¢ termostatu
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Obsah baleni

Dodavané prislusenstvi se mdze lisit podle
modelu vyrobku. V8echna pfislusenstvi
popisovana v navodu k pouZiti nemuseji byt
soucasti vaSeho vyrobku.

Draténa police

Slouzi k roznéni a pokladani pecenych,
roznénych nebo v hrnci peenych pokrmi na
pozadované Urovni.

—_

Manuel d<utilisation

2. Plech do trouby

PouZiva se na cukroviny, mrazené potraviny a
velké roznéné kusy.
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Technickeé paramet

OBECNE

Vnaisi rozmery (wiska/Sitka/hloubka 850 mm/500 mm/600 mm
Napéti/frekvence 220-240V ~ 50 Hz
Celkova spolieba energie 18 KN

Pojistka min. 16 Ax 3

|-2

Typ kabelu / piiter HOBVW-EG 8x25mm
DESKA
Hordk
Vzadu vievo
Rozmé
Vykon
Vpredu vievo

Plotna s jednim obvodem
140 mm
12000
Plotna s jednim obvodem
180 mm
1700 W
Plotna s iednim obhvodem
140 mm
12000
Plotna s jednim obvodem
186 mm
1700 W

Rozmeny

Wkon

Vpiedu vpravo

Rozmé

Vykon

Vzadu vpravo

Hozmé

Vykon

TROUBA/GRIL

Hlavni trouba Multifunkéni trouba

Vnitinl svetlo 1525 W

Spotieba energie grilu 1.6 KW

" Zéklady: Informace na energetickém Stitku elektrickych trub jsou uvedeny v souladu s normou EN 60350-1
/|IEC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatizeni s hornim-dolnim ohfevem nebo
horkovzdu$ném provozu (pokud existuje).
Trida energetické Gcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuji prisluSné funkce nebo ne. 1-Vareni s eko-ventilatorem, 2- Turbo pomalé peceni, 3- Turbo pedeni, 4-
Horni/dolni ohfev s ventilatorem, 5- Horni a dolni ohfev.

echnické parametry se mohou ménit bez Hodnoty na §titcich vyrobku nebo v doprovodné
predchoziho upozornéni za Gcelem zvySovani dokumentaci jsou zjiStovany v laboratornich
kvality vyrobku. podminkéch podle prislusnych norem. Podle
- - X — provoznich a okolnich podminek vyrobku se
Obrézky v tomto navodu jsou schematické a tyto hodnoty mohou ménit.
nemuseji se shodovat s vasim vyrobkem.
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k] Montaz

Vyrobek musi nainstalovat kvalifikovana osoba v
souladu s platnymi pfedpisy. Jinak neni mozné uznat
zaruku. Viyrobce neodpovidd za Skody vzniklé pfi
procesech provadénych neopravnénymi osobami,
miiZe dojit i k propadnuti zdruky.
/a pripravu mista a elektrické instalace
vyrobku odpovida zakaznik.

NEBEZPECI:
Viyrobek musi byt instalovan v souladu se
vSemi mistnimi a/nebo elektrickymi

wyhlaSkami.

NEBEZPECI:
Pred instalaci zkontrolujte pfipadné vady na

vyrobku. Pokud néjaké objevite, neinstalujte
jej.

Poskozené vyrobky mohou ohrozit vasi
bezpednost.

s v

Pied montazi

Abyste zajistili pritomnost vzduchovych priiduchl pod
produktem, doporucujeme upevnit vyrobek na pevnou
zakladnu s tim, Ze nozky by se nemély ponofovat do
koberce ani mékkych podlahovych krytin.

Podlaha kuchyné musi byt schopna unést hmotnost
zafizeni plus dal$i hmotnost nadobi a potravin.

£
=3
= el )
£ ! 3
E 65 mmmin ! ™~ 65 mm min
b — - b«
L i r_

e |zeje pouzivat se skifinémi po obou strandch, ale
pro minimalni vzdalenost 400 mm nad drovni
plotny pocitejte s bonim odstupem 65 mm mezi
spotiebi¢em a jakoukoli sténou, prickou nebo
vysokou skfini.

e |zejej pouzivat i jako samostatné stojici
spotfebic. Nad povrchem desky je nutno poditat s
minimalni vzdalenosti 750 mm.

e (") Pokud nad sporakem instalujete digestor,
upravte vySku instalace podle pokyn vyrobce
digestofe (min. 650 mm).

e Spotrebi¢ odpovida zafizenim tfidy 1, tj. Ize jej
umistit zadni a jednou stranou ke sténé kuchyné,
kuchyriskému ndbytku nebo zafizeni libovolné
velikosti. Kuchyrisky nabytek nebo vybaveni na
druhé strané smi byt pouze stejné velikosti nebo
mensi.

e Jakykoli kuchyrisky nabytek vedle spotfebice
musi byt tepluvzdorny (do 100 °C min.).

Bezpecnostni popruh

Spotiebi€ je nutno zajistit proti prevazeni pomoci dvou

fetézll dodanych s troubou.

Hak (1) utahnéte pomoci spravného cepu ke

kuchyniské sténé (6) a bezpecnostni popruh (3) pfipojte

k haku pomoci uzamykaciho mechanismu (2

2\

=

Stabilizatni hak

Uzamykaci mechanismus

Bezpe€nostni popruh

Upevnéte popruh k zadni strané spordku
Zadni strana spordku

Sténa kuchyné

OO~ wWwnN =

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

Stabilni fetéz pro vafiCe neni navrzen s otvorem pro
zapojeni konzole.
Instalace a pripojeni
Pristroj Ize instalovat a pripojovat jen v souladu se
zakonnymi predpisy.

Neinstalujte pfistroj vedle chladniéek Ci

mraznicek. Teplo vyzafované vyrobkem zvysi
spotfebu energie chladicich zafizeni.
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Pristroj prendSejte nejméné ve dvou.
Pfistroj umistéte pfimo na zem. Nesmi byt na
podstavci nebo zakladng.

NepouZivejte dvitka nebo madlo k pfenaeni éi
presouvani vyrobku. Dvitka, madlo nebo
avésy se mohou poskodit.

Elektrické zapojeni

Zapojte vyrobek do uzemnéné zasuvky/vedeni
chranéné pojistkou o vhodné kapacité podle tabulky
"Technické parametry". Uzemnéni musi zajistit
kvalifikovany elektrikar, pokud pouzivate vyrobek s
transformatorem nebo bez néj. NaSe spolecnost
neodpovidd za Skody vzniklé z dlivodu pouzivani
vyrobku bez spravného uzemnéni v souladu s mistnimi
predpisy.

NEBEZPECI:

Vlyrobek smi pripojit k napajeni pouze
autorizovany a kvalifikovany pracovnik. Zarucéni
Ih(ita vyrobku zacing béZzet az po radné
instalaci.

Vlyrobce neodpovidd za Skody vzniklé pri
procesech provadénych neopravnénymi
osobami.

NEBEZPECI:
Napdjeci kabel je nutno nepfiskfipnout, ohnout

Castmi zafizeni.PoSkozeny napdjeci kabel musi
vyménit kvalifikovany elektrikar. Jinak je zde
nebezpeci zasahu elektrickym proudem, zkratu
nebo pozaru!
Udaje napajeni museji odpovidat Gdajtim na typovém
$titku pristroje. Stitek je pristupny pri otevient dvitek
nebo dolniho krytu, pfipadné se nachdzi na zadni sténé
pfistroje podle typu pristroje.
Napajeci kabel vaSeho vyrobku musi odpovidat
hodnotam v rabulce "Technické parametry”.

NEBEZPECI:
NezZ zahajite jakoukoli ¢innost na elektrické
instalaci, odpojte vyrobek od napajeni.
Hroz riziko zasahu elektrickym proudem!
Pripojovani napajeciho kabelu
1. Pokud nelze odpojit vSechny pdly v napdjeni, je
nutno pfipojit odpojovaci zafizeni s odstupem
kontakt{l nejméné 3 mm (pojistky, bezpednostni
spinaCe, stykace) a vSechny pdly tohoto
odpojovaciho zafizeni museji byt vedle vyrobku

(nikoli nad vyrobkem) v souladu se smérnicemi |EE.

NedodrZeni tohoto pokynu mlZe vést k provoznim

problémdm a neplatnosti zaruky na vyrobek.
Doporugujeme provést dalsi ochranu odpojovadem
zbytkového proudu.
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Je-li k vyrobku dodén i kabel:

8 =

ZNAC 380/400/415 V.

no

Pro jednofézové zapojeni pfipojte podle
nasledujiciho popisu:

Hnédy kabel = L (Féze)

Modry kabel = N (Nula)

Zeleno/Zluty kabel = (E) = (Uzemnéni)
ZatlaGte vyrobek ke sténé kuchyné.
Nastavovani noZek trouby

Vibrace béhem pouzivani mohou vést k pohyblim
nadob. Této nebezpedné situaci predejdete tim,
kdyZ bude vyrobek v roviné a vyvazeny.

7 bezpecnostnich dlvodi zkontrolujte vyvazenost
vyrobku tak, Ze upravite Gtyri nozky vespod tak, Ze
je otoCite doleva nebo doprava a zarovnate podle
pracovni desky.

Posledni kontrola

1.
2.

Zapojte vyrobek znovu k napajeni.
Zkontrolujte funkce elektfiny.

Likvidace starého vyrobku

Uschovejte si originalni karton od vyrobku a
prepravujte vyrobek v ném. Dodrzujte pokyny na
kartonu. Pokud nemate originalni karton, zabalte
vyrobek do bublin nebo silného kartonu a pevné
oblepte paskou.

Aby draténa police a plech v troubé neposkodily
dvitka trouby, umistéte pasku kartonu na vnitiek
dvefi trouby v €astech, které odpovidaji poloze
plech(. Prilepte dvitka trouby k bocnim sténam.
NepouZivejte dvitka nebo madlo ke zveddni &i
presouvani vyrobku.

Nevkladejte Zadné predméty na vyrobek a
posouveite jej ve svislé poloze.

Zkontrolujte vzhled vyrobku, zda neobsahuje
Skody, k nimZ mohlo dojit pfi pfepravé.




B priprava

Tipy pro tsporu energie

Nasledujici informace vam pomohou pouzivat zafizeni

ekologicky a uetrit energii:

e  Pouzivejte tmavé a smaltované nadoby, prenos
tepla pak bude lepsi.

e KdyZ pripravujete pokrmy, provadgjte
predehfivani, pokud je doporuduje navod k
pouZiti nebo recept.

Béhem peCeni neotevirejte Casto dvitka trouby.
Zkuste péct vice nez jeden pokrm v troubé
soucasné, jakmile je to mozné. MlZete vait tak,
7e na draténou polici umistite dvé nadoby.

e Pecte vice neZ jeden pokrm za druhym. Trouba
jiz bude horka.

e Energii uSetfite, pokud troubu vypnete par minut
pred koncem doby peceni. Neotevirejte dvitka
trouby.

Zmrazené potraviny pred varenim rozmrazte.
PouZzivejte panve/hmce s viky na vareni. Pokud
nemate viko, spotfeba energie mlize vzrilst a7
Ctyfnasobné.

e Zvolte hordk, ktery je vhodny pro rozmér dna
hrnce. VZzdy zvolte spravny rozmér hrnce pro
pfipravovany pokrm. V&tsi hmce vyZzaduji vice
energie.

e Davejte pozor a pouZivejte ploché hrmce pfi
vareni na elektrickych deskach.

Hrnce se silnym dnem zaruduiji lepsi vodivost
tepla. Dosdhnete tak Uspor energie az 0 1/3.

e Nadoby a hrnce museji byt vhodné pro plotny.
Dna nadob nebo hrncli nesméji byt mensi neZ
plotna.

e Plotny a dna hrncli udrZujte Cisté. NeCistoty snizi
vodivost tepla mezi plotnou a dnem hrnce.

e U dlouhodobého vareni vypnéte plotnu 5 az 10
minut pfed koncem doby vareni. Pokud vyuZijete
zhbytkového tepla, dosahnete Uspor energie az o
20%.

Uvodni pouziti

Prvni ¢isténi produktu

Povrch se miize poskodit vlivem nékterych
aponatll nebo Cisticich materidld.
NepouZivejte agresivni saponéty, Gisticl

praSek/mléko ani ostré pfedméty pi Gisténi.

1. Sejméte vSechny obaly.

2. Setfete povrch vyrobku vihkym hadiikem nebo
houbickou a osuste hadfikem.

Vychozi ohiev

Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim

dojde k odpaleni a odstranéni zbytk(i nebo vrstev z

vyroby.

VAROVANI!

Horké povrchy zplisobuji popéleniny!

\lyrobek mliZe byt béhem pouZivani horky.
Nikdy se nedotykejte horkych horaki, vnitfnich
Casti trouby, topnych prvki atd. Udrzujte déti
mimo dosah.

Vzdy pouZivejte tepluvzdorné rukavice pfi
vkladani a vyjiméani nadob z horké trouby.

Elektricka trouba

1. Vyjméte vSechny pecici plechy a draténou polici z
trouby.

Zaviete dvitka trouby.

Zvolte statickou pozici.

Zvolte nejvySsi vykon grilu; viz PouZivani elektrické
trouby, strana 16.

Zapnéte troubu asi na 30 minut.

Vlypnéte troubu; viz PouZivdni elektrické trouby,
Strana 16

Trouba s grilem

1. Vyjméte vSechny peCici plechy a draténou polici z
trouby.

2. Zavlete dvitka trouby.

3. Zvolte nejvyssi vykon grilu; viz Ovidddni grilu,

strana 19.

Zapnéte troubu asi na 30 minut.

Vlypinani grilu; viz Oviddani grilu, strana 19

N

2l

S

Pri prvnim pouZiti se mdZe na par hodin
uvolriovat kouf a zépach. To je normélni.
Zkontrolujte, zda je mistnost fadné odvétrana,
abyste odstranili kour i zdpach. Vyhnéte se
pfimému vdechovani koufe a zapachu.
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B Pouzivani varné desky

Obecné informace o vaieni

Nikdy nepliite panev olejem do vice nez
jedné tretiny. Pri nahfivani oleje
nenechavejte varou desku bez dozoru.
Prehaty olej znamend nebezpeCi
pozaru. Nikdy se nesnazte mozny
ohefi uhasit vodou! KdyZ se olej vzniti,
prikryjte jej pozarni dekou nebo vihkym
hadrem. Vypnéte varnou desku, pokud
je to bezpedné, a zavolejte hasice.

e Potraviny pfed smaZzenim peclivé osuste a
opatrné vlozte do horkého oleje. Pfed smazenim
zkontrolujte, zda zmrazené potraviny zcela
rozmrzly.

Nezakryvejte nadobu, v niz zahfivate olej.

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

e Nazapnuté vamé oblasti nepokladejte prazdné
nadoby a hrnce. Mohly by se pokodit.

e Provoz varnych oblasti naprazdno bez nadoby
nebo hrnce miize poskodit vyrobek. Jakmile
dovatite, vypnéte varné oblasti.

e JelikoZ povrch vyrobku miZe byt horky,
nepoklddejte na ngj plastové ani hlinikové nadoby.
Jakékoli roztavené materidly z povrchu ihned
odstraite.

Takové nadoby by nemély byt pouzivany k
uchovavani potravin.

e Pouzivejte pouze hrnce a nadoby s plochym
dnem.

e Do hrncli a panvi vkladejte priméfené mnoZzstvi
potravin. Takto nebudete muset provadet
zbyteéné CGisténi z divodu preteceni.
Nepokladejte poklice hrncli nebo panvi na varné
oblasti.

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

Tipy pro sklokeramickeé varné desky

e Sklokeramicka deska je odolna proti horku a
neohrozi ji ani velké teplotni rozdily.

e Sklokeramickou desku nepouZivejte k ukladani
véci ani jako krajeci prkénko.
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e Pouzivejte pouze hrnce a panve se strojové
upravenym dnem. Ostré okraje mohou zplisobit
poSkrabani povrchu.

e NepouZivejte hlinikové hrnce a panve. Hlinik
poskozuje sklokeramickou plochu.

Rozlité potraviny mohou
poskodit sklokeramickou
desku a zplsobit pozdr.

NepouZivejte nadoby s
konkdvnim nebo
konvexnim dnem.

Pouzivejte pouze hrnce
a panve s plochym
dnem. Ty zajiStuji snazsi
prenos tepla.

Pokud je prlimér panve
piili$ maly, budete
plytvat energii.

Pouzivani varnych desek

1 4

Plotna s jednim obvodem 14-16 cm
Plotna s jednim obvodem 18-20 cm
Plotna s jednim obvodem 14-16 cm

Plotna s jednim obvodem 18-20 cm je seznam
doporucenych priimérd pro hrnce nebo panve na
prislugné horaky.

A w N =



NEBEZPECI:

Nedovolte, aby cokoli padlo na varnou desku. |

malé pfedméty, jako je sldnka, mohou varnou
desku poSkodit.
Nepouzivejte prasklé varné desky. Témito
prasklinami m(ize prosakovat voda a zp(isobit
zkrat.
V pfipadé jakéhokoli poSkozeni na povrchu
(napf. viditelné praskliny) okamzité vypnéte
zaffzeni, abyste sniZili riziko zasahu
elektrickym proudem.

Zapnuti sklokeramickych varnych oblasti
Pomoci tladitek varné oblasti miiZzete ovladat
sklokeramické varné oblasti. Pro dosaZeni pozadované
Urovné vareni otocte tlaCitkem varné oblasti na
poZadovanou droven.

e L P
vareni

- Zahivant | duSent vareni
vareni smazeni

Vypnuti sklokeramickych varnych oblasti
Otocte tlaCitkem plotny do polohy vypnuto (nahofe).

15/CZ



[ Obsluha trouby

Obecné informace pro peceni, roznéni a
grilovani

VAROVANi!
Horké povrchy zplisobuiji popdleniny!
\lyrobek mlze byt béhem pouZivani horky.

Nikdy se nedotykejte horkych hofakil, vnitrnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

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

NEBEZPECI:
Davejte pozor pri otevirani dvitek trouby, mlize

unikat péra.
Unik pary vam miZe oparit ruce, obli¢ej a/nebo
oci.

Tipy pro peceni

e Pouzivejte nepfilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné silikonové
formy.
Co nejlépe vyuZijte misto na polici.
Pecici formu vkladejte doprostied piihradky.
Zvolte spravnou pozici prihradky, nez troubu
nebo gril zapnete. Neméfite pozici prihradky,
kdyz je trouba horka.

e Udrzujte dvitka trouby zavfena.

Tipy na roznéni

e Pokud na celé kure, krocana a velké kusy masa
nanesete napf. citronovou Stavu a Cerny pepr
pred pecenim, zvysite Ucinnost pecent.

e Roznéni masa s kosti trva asi 0 15 az 30 minut
déle nez masa stejné velikosti bez kosti.

e Kazdy centimetr tlouStky masa vyZzaduje asi 4 az
5 minut peceni.

e Maso nechte v troubg jesté cca 10 minut po
dobé peteni. Stavy se pak 16pe rozmisti po celém
kusu masa a nevytékaji pfi nafiznuti.

e Ryby kladte na stfedni nebo dolni pfihradku do
Zaruvzdorného plechu.

Tipy na grilovani

KdyzZ grilujete maso, ryby a drlibeZ, rychle zhnédnou,

maji péknou kirku a nevysusuii se. Ploché kusy,

roznéné maso a klobasy jsou pro grilovani zvlasté
vhodné, coZ plati | pro zeleninu s vysokym obsahem
vody, jako jsou rajéata a cibule.

e Pokrmy ke grilovani rozmistéte na draténé mrizce
nebo do plechu s draténou mfizkou tak, aby
pokryta plocha neprekracovala rozméry ohrevu.
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e Posunte draténou miizku nebo plech s grilem na
pozadovanou droveni v troubé. Pokud grilujete na
draténé mrizce, posunite na dolni pfihradku
pecici plech pro zachytavani tuku. Do tohoto
plechu nalijte trochu vody pro snadnéjsi ¢isténi.

A

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

Neumistujte potraviny pfili§ daleko
dozadu grilu. Je to nejteplejsi ¢ast a

mastné potraviny se mohou vznitit.

Pouzivani elektrické trouby
Zvolte teplotu a provozni rezim

—_

Funkéni spina¢
2 Spina¢ termostatu

1. Nastavte funkéni tladitko na pozadovany provozni
rezim.

2. Nastavte tlagitko teploty na pozadovanou teplotu.

» Trouba se zahfeje na nastavenou teplotu a udrzuije ji.

Pri hazfivani ziistane svitit kontrolka teploty.

Vypnéte elektrickou troubu

Prepnéte funkéni tladitko a tladitko teploty do polohy
vypnout (nahore).

Polohy piihradek (pro modely s draténou
mfizkou)

Je nezbytné umistit draténou mfizku spravné na
prihradku. Draténou miizku je nutné zasunout mezi
pihradky podle obrazku.

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



Provozni rezimy

Poradi provoznich rezim@ uvedené zde se miize lisit od
vybavy vaSeho pfistroje.

Horni a dolni ohfev

Horni a dolni ohfev jsou zapnuté.
Potraviny se zahfivaji sou¢asné shora
i zdola. Vhodné napf. pro kolace,
suSenky &i kolacky a rendliky v
pecicich formdch. Pouzivejte vzdy jen
jeden plech.

Dolni/horni ohfev s pomoci ventilatoru

Horni ohfev, dolni ohfev s
ventilatorem (v zadni sténé) jsou
zapnuté. Ventildtor rychle a
rovnomérné rozvadi horky vzduch v
troubé. Pouzivejte vzdy jen jeden
plech.

%

Horni ohfev s ventilatorem

u—— Horni ohfev a ventilator (v zadni

& sténé) jsou zapnuté. Ventilator lépe
rozhani horky vzduch oproti stavu,

kdy je zapnuty jen horni ohfev.

Dolni ohfev s ventilatorem

Dolni ohfev a ventildtor (v zadni sténé)
& jsou zapnuté. Ventilator lépe rozhani
L horky vzduch oproti stavu, kdy je
zapnuty jen dolni ohfev.

Funkce s ventilatorem
:85 Trouba se nezahfiva. Funguje pouze
6]

ventilator (v zadni sténé). Zmrazené
potraviny se rozmrazuje pomalu pfi

pokojové teploté, upecené potraviny
se ochladi.

Ohrev s ventilatorem

Funguije ohfev s ventildtorem (v zadni

sténé). Ventilator rychle a rovnomeérné
rozvadi horky vzduch v troubg. Ve
vétSiné pripadd neni predehfivani
nutné. Vhodné pro pedeni vasich
pokrm(i na rliznych Grovnich
prihradek. Vhodné pro poutZiti vice
plechd.

Plny gril
AN

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

e Viozte velké nebo stfedné velké
¢asti na spravnou polici pod gril
pro grilovani.

Nastavte teplotu na maximum.
V poloving doby grilovani
potraviny otote.
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Tabulka casii vafeni

Peceni a roznéni

175
Kplate v peticin Jedlen zasohnk 3 160 1o 25 3
paping
ki eemmenk f [} 8 5 b B9 200 0 4B 20

Poget zésobniki

Kolite ia i’ Jeten Aeohnk aom
Jeden zasobnik | & {2
' =

(:Jasy v této tabulce jsou minény jako privodce.
Casy se mohou li§it v zavislosti na teploté
potravin, tloustce, typu a vasich viastnich
preferencich vareni.

Joden Zischalc .
Jeden zdsobnk | L
&

e
 fasace L egenaasnk F [} 8 8 b 190 09 40
e ...
b P kdmaseek 1 ] F 1 200
Rotnany 180 180
hrnci) 190

polom 190

191

.

S

Kdyz pecete se 2 plechy najednou, umistéte hluboky plech na horni polici a druhyy plech na dolni polici.

ﬁ
HH

* Doporucujeme provadét predehfivani u viech potravin,

[i]1 . police v troubé je spodni police.

Poloha pfihradky Teplota (°C)

as pedeni (cca
min.

W oo
20.. 30

0
: 4.3

(**) Pri peceni s nutnym predehfivanim predehfivejte na zacatku peceni, dokud nezhasne kontrolka termostatu.
Tipy pro peceni

pokud je kola¢ pili§ suchy, zvySte teplotu o cca
10 a zkratte dobu peden.

Pokud je kola¢ vihky, pouzijte méné tekutiny a
snizte teplotu 0 10°C.

Pokud je kold¢ na povrchu pfili§ tmavy, polozte
ho na nizsi polici, snizte teplotu a prodluzte dobu
peceni.

Pokud je dobfe peen uvnitt, ale lepkavy na
povrchu, pouZijte méné tekutiny, snizte teplotu a
prodiuzte dobu peceni.

Tipy pro peceni peciva

Pokud je pe€ivo prili§ suché, zvyste teplotu o cca
10 a zkratte dobu peceni. NavihCete vrstvy tésta
omackou z mléka, oleje, vajec a jogurtu.

Pokud se pecivo pece prilis diouho, davejte pozor,
aby tloustka tésta nepresahla hloubku plechu.
Pokud je povrch peciva tmavne, ale spodni Cast
neni peCend, zkontrolujte, zda mnoZstvi omacky,
kterou jste pouZili, neni na spodni strané peciva
piilis velké. Snazte se rozprostiit omacku
rovnomérné mezi vrstvy tésta a na né pro
rovnomérné zbarveni.
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Pedivo pecte v souladu s rezimem a teplotou
uvedenymi v tabulce peceni. Pokud spodni
Cast stdle neni dostatecné zabarvend, umistéte

je pristé o jednu droven nize.

Tipy na peceni zeleniny

Pokud zeleninové jidlo ztraci Stavu a zacing byt
vysuSené, varte ho v panvi s poklici misto na
plechu. v uzavienych nadobach jidlo zlistane
Stavnaté.

Pokud se zeleninové jidio nemiize dovafit, uvarte
zeleninu nebo ji pfipravte jako konzervované jidlo
a pak ji dejte do trouby.



Ovladani grilu Vypinanigrilu
VAROVANI! 1. OtoCte funkCnim tlacitkem do polohy vypnout

Zavirejte dvifka trouby b&hem grilovéni. (nahore).

Horké povrchy mohou zplisobovat popaleniny! Potraviny, Kieré nejsou vhodné ke
Zapinani grilu grilovani, predstavuji nebezpedi pozaru.

1. Nastavte funkéni tladitko na pozadovany symbol Pouzivejte na grilovani jen ty potraviny,

grilu. které jsou vhodné pro intenzivni Zar
2. Pak zvolte pozadovanou teplotu grilovani. grilu.
3. Podle potieby predehfivejte asi 5 minut. Neumistujte potraviny pfili§ daleko
» Kontrolka teploty se rozsviti. dozadu grilu. Je to nejteplejsi ¢ast a

mastné potraviny se mohou vznitit.

Tabulka ¢asii peceni pro grilovani

Grilovani s elektrickym grilem

Potravi
20,25 i
| Roastbeeft | 45 | 2%6.80mn° |

Kolisky telecino 25 3hon

Toastovy chigb 4 . F . toma

podie Houdtky
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Udrzba a péce

Obecné informace
Zivotnost vyrobku se prodlouzi a pfipadné problémy se

omezi, pokud je vyrobek pravidelné Cistén.

NEBEZPECI:

Odpojte zafizeni od napdjeni, neZ zadnete s
(idrzbou a Cisténim.

Hrozi riziko zasahu elektrickym proudem!
NEBEZPECI:

Pred ¢iténim nechte pfistroj vychladnout.
Horké povrchy mohou zplisobovat popaleniny!

e \/yrobek po kazdém pouZiti peclivé vyCistéte.
Takto snadnéji odstranite necistoty z peceni,
které se takto nebudou pfi pristim pouZit
piistroje dale pfipalovat.

e Pro CiSténi pristroje nejsou potfeba Zadna zviastni
cistidla. Vyrobek omyjte vodou s mycim
piipravkem a hadfikem nebo houbou a osuste ji
suchym hadrem.

e Vzdy zkontrolujte, zda byla jakakoli zbyld kapalina
po Cisténi peclivé otfena a a pripadnd vylita
kapaliny vysu$ena.

e K Z{iSténi nerezovych ploch a rukojeti nepouzivejte
Cistidla obsahujici kyselinu nebo chlorid. K otfeni
téchto Casti pouzijte mékky hadrik s tekutym
rozpoustédlem (ne brusnym) a davejte pozor,
abyste Cistili jednim smérem.

Povrch se miize poskodit vlivem nékterych
aponatll nebo Cisticich materidld.

NepouZivejte agresivni saponéty, Gisticl

praSek/mléko ani ostré pfedméty pi Gisténi.

Na Cisténi spotfebiCe nepouZivejte parni
CistiGe, mohlo by dojit k zdsahu elektrickym
proudem.
Cisténi varné desky.
Sklokeramické povrchy
Povrch sklokeramické desky otfete hadrem
namoC&enym do studené vody, aby se odstranily zbytky
CistiCe. OsuSte mékkym suchym hadrem. Zbytky
Cistidla by mohly ponicit sklokeramickou desku pfi
jejim priStim pouZiti.
Dried residues on the glass ceramic surface should
under no circumstances be scraped with hook blades,
steel wool or similar tools.
Vapenaté usazeniny (Zluté skvrny) odstrarite malym
mnozstvim odstrafiovace vodniho kamene, jako
napriklad octem nebo citronovou $tavou. Mizete
rovnéz pouzit i vhodné komercné dostupné produkty.
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Pokud je povrch silné znegistén, naneste Cisti¢ houbou
a vyCkejte, dokud se nevsakne. Poté vyCistéte povrch
desky vihkym hadrem.

Potraviny na bazi cukru, jako je husty krém
nebo sirup, je nutno ihned setfit a neekat, az
povrch vychladne. Jinak mize byt
sklokeramické deska nevratné poSkozena.

Casem miiZe barva nétéru nebo na jinych plochach
mirné vyblednout. To nema vliv na fungovani vyrobku.
Blednuti barev a skvrny na sklokeramické desce jsou
normalnim jevem, ne vadou.

Gisteni ovladaciho panelu

Vycistéte oviadaci panel a tlagitka vihkym hadfikem a
otfete je do sucha.

o Qi Cisténi oviddaciho panelu nesnimejte
laditka/ovladace.
Ovladaci panel by se mohl poskodit.
Cisténi trouby
Cisténi dvifek trouby
Cheeteli vygistit dvitka trouby, pouZzijte teplou vodu se
saponatem, mékky hadfik nebo houbicku a vyCistéte
vyrobek, pak jej otfete suchym hadrikem.
K Cisténi dvifek trouby nepouZivejte Zadna
hruba brusné distidla ani draténky. Mohou
poskrabat povrch a poskodit sklo.

Odstranéni dvirka trouby.

1. Oteviete predni dvitka (1).

2. Oteviete svorky v krytu pantu (2) na pravé a levé
strané prednich dveffi tim, Ze zatladite dle
zndzomeni na obrazku.

1 2 3
1 Predni dvefe
2 Zavés
3 trouba



3. Posurite predni dvere na plil cesty.

4. Demontujte pfedni dvitka tak, Ze je zatlacite
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

Pri instalaci dvifek postupujte podle stejnych
krok(i jako pfi jejich odstranéni, jen v

obraceném poradi. Nezapomerite zaviit svorky
u krytu zavésu pri opétovné montazi dveri.
Odstranéni vnitiniho skla dvifek
Vnitfni tabuli skla dvifek trouby Ize demontovat z
ddvodu vycisténi.
1. Otevrete dvitka trouby.

12

Sroub

Profil

Vnitfni sklenénd tabule

Plastovy otvor
Vyjméte Sroub (1) Sroubovakem
Vyjméte profil (2), ktery pfidrzuje vnitfni sklo (3).
Pak dvere znovu seskupte, vioZte sklenénou tabuli
(3) do plastovych zarezli (4) a smontujte profil.

v s v

Vymeéna vnitini Zarovky

NEBEZPECI:
Pred vyménou Zdrovky trouby zkontrolujte, zda

e vyrobek odpojen a vychladl, aby nedoslo k
(razu elektrickym proudem.
Horké povrchy mohou zplisobovat popéleniny!

I R

74rovka je zvIastni typ, ktery odoldvé teplotam
9 do 300 °C. Podrobnosti najdete v Technické

parametry, strana 10. Zarovky v troubé ziskate
od autorizovaného servisniho pracovnika.

Poloha Zarovky se miZe liSit oproti obrazku.

/4rovka pouZitd v tomto spotfebici neni vhodn|
k osvétleni mistnosti. ZamySlenym Gcelem této
Zarovky je pomoci uZivateli vidét na potraviny.

74rovky pouzité v tomto spotfebici musf
vydrzet extrémni fyzické podminky, napf.
teploty nad 50 °C.

ClICISRS!

Pokud je vase trouba vybavena kulatou

Zarovkou:

1. Odpojte vyrobek na napdjeni.

2. Sejméte skienény kryt otocenim proti sméru
hodinovych rudicek.

3. Sejméte svétlo trouby proti sméru hodinovych
rucicek a vymérite za nové.
4. Nainstalujte skienény kryt.
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ENT

B Odstrariovani potizi

Z trouby za provozu vychazi para.

e Je normalni, Ze pfi provozu unika para. >>> Nejde o zdvadu.

Pri zah¥ivani a ochlazovani vyrobek vydava kovovy zvuk.

e KdyZ se zahfeji kovové souCastky, mohou se rozpinat a zplisobovat hiuk. >>> Ngjde o zdvadu.

Vyrabek nehieje.

e Hiavni pojistka je vadnd nebo uvolnéna. >>> Zkontrolujte pojistky v pojistkove skiini. Pokud je to
nutné, vymérte je nebo znovu aktivujte.

e \Wjrobek neni zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni zastrcky.

Svétio trouby nefunguje.

e Jevadna Zarovka v troubé. >>> Vymérite Zdrovku v troube.

e Elektiina je odpojend. >>> Zkontrolujte, zda je pripojend elektrina. Zkontrolujte pojistky v
pojistkové skrini. Pokud je to nutné, vymérite je nebo znovu aktivujte.

Trouba nehfeje.
¢ Funkce anebo Teplota nejsou nastavené. >>> Nastavte funkci a teplotu tlacitkem Funkce anebo
Teplota.

e Elektiina je odpojend. >>> Zkontrolujte, zda je pripojend elektrina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nuiné, vymérite je nebo znovu aktivujte.

Pokud nem(iZete odstranit poruchu ani poté, co jste postupovali podle pokyni obsazenych v této Césti, obratte
e na autorizovaného servisniho pracovnika nebo prodejce, u néhoz jste wyrobek zakoupili. Nikdy se
nepokousejte opravovat vadny vyrobek sami.
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ZAKAZNICKE CENTRUM BEKO

BEKO Spolka Akcyjna, org. sl. Luzna 716/2, 160 00 Praha 6 ~ Vokovice

7 dni v tydnu od 8:00 do 18:00
pomaze vyfesit zarucni, pfipadné pozaruéni opravy vyrobkd BEKO

kontakt 220105 371

800 350 333

e-mail zakaznickecentrum@bekosa.cz

Objednavka opravy spotiebife online www.bekocr.cz

5 LET ZARUKY — podminky a registrace online www.bekocr.cz
ZARUCN{ PODMINKY CR

a) Platny a citelny prodejni doklad, ktery obsahuje datum prodeje, model spotiebice a oznaleni prodejce
opraviiuje uZivatele vyuZit zaruku na vyrobek v souladu s ustanovenimi Obcanského zékoniku, v platném  znéni.

b} Neni-li stanoveno jinak, je zaruéni doba na vyrobek 24 mésicii. Zacina plynout ode dne prevzeti véci kupujicim
vyjma ptipadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom pfipadé zacne zaruini doba plynout ode
dne uvedeni vyrobku do provozu.

Vyrobky vyZadujici odborné zapojeni: plynové a kombinované sporaky a varné desky, dale viechny spotiebice,
které nejsou vybaveny pfivodnim elektrickym kabelem zakonéenym vidlici. Zapojeni spotiebice je sluzbou hrazenou
zékaznikem. Dovozce nezodpovida za poskozeni vzniklé chybnou instalaci a chybnym zapojenim vyrobku.

c) Zaruka vyplyvajici z téchto zarugnich podminek méze byt uplatnéna pouze na Gzemi Ceské republiky a tykd se
pouze a vyhradné spotfebitt dovezenych do CR prostfednictvim nasi spolecnosti, BEKO Spotka Akcyjna, org. sh. Luznd
716/2, 160 00 Praha 6 — Vokovice, kterd je oficialnim zastoupenim znatky BEKO pro Ceskou republiku.

d) Zéaruka je poskytovana kupujicimu (koneénému spotfebiteli) v souladu se zdkonem ¢&. 634/1992 Sb., o ochrané
spotfebitele v platném znéni, na vyrobek slouZici béinému pouiivani v domadcnosti, Vyrobek neni urfen
k primyslovému pouliti a poskytovani sluieb. SpotiebiCe, které nejsou pouZivany v domdcnosti, nejsou predmétem
zéruky (hotelova a restauraéni zafizeni, $kolska zafizeni, dklidové firmy, atd...)

e) Préva ze zodpovédnosti za vady vyrobku se uplatiiuji u prodavajictho. Zarucni oprava se vztahuje vyhradné na
zévady, které vzniknou v dobé platnosti zaruéni thity a to vyrobni vadou. Takto vznikié zdvady je opréavnén odstranit
pouze autorizovany servis.

O odstranéni vad vyrobku v zdruéni thité je kupujici opravnény poZddat prodejce nebo Zékaznické centrum BEKO
tel: 220 105 371 (800 350 333) http://www.bekacr.cz/oprava -spotrebice .

f)  Zakaznik musi pfi objednani opravy nahldsit datum prodeje, model spotiebice, vyrobni a produktové ¢islo, které
se nachazi na vyrobnim Stitku kazdého spotfebice. Bez nahlaseni téchto Gdaji nebude moci byt pozadavek zdkaznika
na bezplatnou opravu vyfeSen. Zakaznik je také dale povinen poskytnout autorizovanému servisu soucinnost
potfebnou k ovéfeni existence pfipadné odstranéni reklamované vady.
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g) PFi ndvstévé servisniho technika kupujici prokaZe existenci zaruky ptedioZenim Citelného prodejniho dokladu
nebo certifikatu 5 let zdruky BEKO. Po provedeni zaruéni opravy jsou autorizovand servisni stiediska nebo prodavajici
povinni vydat kupujicimu itelnou kopii opravniho listu nebo doklad o uplatnéni prava zéruky a dobé trvani opravy.
Po dobu zaruky je kupujici povinen uschovat veskeré doklady souvisejicf s koupi a servisem vyrobku.

Opravni list slouZi k prokazovani prav kupujiciho, proto je ve viastnim zdjmu kupujictho si zkontrolovat pied
podpisem veskeré tdaje. Zaruéni thiita se v piipadech, kdy zdvada znemoznila pouZivani vyrobku, prodliuZuje o dobu,
kdy kupujici uplatnil ndrok na zaruéni opravu u autorizovaného stfediska az do dne pFevzeti opraveného vyrobku.

h) Vyrobek musi byt instalovan a provozovan podle navodu k obsluze a platnych norem. Funkce chladnicek,
mraznitek a jinych kombinaci je zaruéena pfi okolni teploté od +10°C do +32°C.

i} Touto zérukou nejsou dotéena prava kupujictho, kterd se ke koupi véci vazi podle zvldstnich pravnich pfedpish.

j)  Spolecnost BEKO Spolka Akcyjna, org. sl. Luind 716/2, 160 00 Praha 6 — Vokovice nabizi spotfebiteldm na
vybrané modely prodiouzenou zaruku vcelkové délce trvani 5 let. Pfedmétem této nadstandardni zaruky je
bezplatné odstrafiovani vyrobnich vad po dobu nasledujicich 36 mésicil od skondeni zdkonné dvouleté zaruéni thity.
Podminkou ziskani certifikatu prodiouzené zéruky je spinéni veskerych podminek uvedenych na www.bekocr.cz.
O odstranéni vad vyrobku v prodlouzené zdrucni Ihité je kupujici opravnény poiadat Zakaznické centrum BEKO
tel: 220 105 371 (800 350 333) httpi//www.bekocr.cz/oprava -spotrebice .

PFi opravé vrdmci prodlouZené zaruky je uZivatel povinen autorizovanému servisu predloZit platny certifikdt
prodlouZené zaruky a prodejni doklad.

V dobé trvani prodiouzené zaruky bude opravnéna reklamace feSena opravou nebo doddnim nahradniho dilu.

V pfipadé neodstranitelné vady zajisti dovozce pfimo u zdkaznika vyménu vyrobku za novy. Nérok na vyménu
uplatfiuje zdkaznik po zaslani viech potiebnych dokladli /platny certifikat, doklad o zakoupeni, vyjadieni servisniho
technika/ na e-mail: reklamace@bekosa.cz nebo postou na adresu BEKO Spolka Akcyjna, org. sl. Luind 716/2, 160 00
Praha 6 — Vokovice. Spotfebitel nema pravo v pribéhu prodiouZené zaruky na vraceni kupni Eastky. Uplatnéni prava
na bezplatné odstrafiovani vyrobnich vad podiéha zde uvedenym vieobecnym zdruénim podminkdm.

Prévo na uplatnéni zaruky zanika pokud:

® neni vyrobek pouZivan v souladu s navodem
® doslo k mechanickému poskozeni vyrobku cizim zavinénim, pfi nespravné Gdrzbé nebo jinym zanedbénim péde
o vyrobek

® byl na vyrobku proveden neodborny zasah neopravnénou osobou

® plynové spotiebice nebo spotfebite s napajenim 400V nebyly uvedeny do provozu odbornou firmou

@® doslo k mechanickému poskozeni pfi pfepravé

® je vada zpisobend vnéjSimi podminkami, jako jsou napf. poruchy v elektrické siti nebo vadna bytové instalace,
nevhodnymi provoznimi podminkami, poskozeni Ziviem

® je vyrobek vadny z diivodu pouiiti neorigindiniho pfislusenstvi a ndhradnich dilt

® kuchyiska linka, do které je vyrobek zabudovany, nespliiuje technické parametry

@ ziruka se déle nevztahuje na preventivni Gdribu popsanou v ndvodu k obsluze, popfipadé zavady zplisobené
nevhodnou manipulaci, na opotiebeni vzniklé béinym pouZivénim, mechanické poskozeni sklenénych a
plastovych komponent(

@ zaruka se nevztahuje na ndvitévu technika za iéelem poradenstvi, preventivni kontrolu stavu spotfebice,

vyménu nahradniho difu, ktery nevyZaduje odborny zésah, zaména sméru otvirani dvefi chladnitek
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