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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

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

environment

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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
user manual, product labels and
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other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical



specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

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

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

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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

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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

(Varies depending on the product
model.)

Placing the wire shelf and tray onto
the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or tray
between 2 rails and make sure that
it is balanced before placing food
on it (Please see the following

f

door glass removed or cracked.

e 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.

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



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

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

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

Product must be placed directly on
the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking on
a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the appliance
and then cover flame e.g. with a lid
or a fire blanket.

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

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

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

In case of hotplate glass breakage :
Immediately shut off all burners
and any electrical heating element
and isolate the appliance from the
power supply. Do not touch the
appliance surface. Do not use the
appliance.

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.

WARNING: 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.
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e Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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 \WARNING: Accessible parts may
become hot during use. Young
children should be kept away.

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

CGompliance 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.



F 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 9
1 Warning lamp 6 Mechanical timer
2 Single-circuit cooking plate Rear left 7 Function knob
3 Single-circuit cooking plate Front left 8 Thermostat lamp
4 Single-circuit cooking plate Front right 9 Thermostat knob
5 Single-circuit cooking plate Rear right
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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.

1. User manual
2. Oven tray

Used for pastries, frozen foods and big roasts.
3. Wire Shelf

Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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4. Placing the wire shelf and tray onto the
telescopic racks properly
(This feature is optional. It may not exist on
your product.)
Telescopic racks allow you to install and remove
the trays and wire shelf easily.
When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.




Technical specifications

Voltage / frequen 230V ~ 50 Hz

Burners

Front left Single-circuit cooking plate

Rear right Single-circuit cooking plate

1700 W
OVEN/GRILL

Main oven Conventional oven

Grill power consumption

" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

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.

The product must be installed in accordance
ith all local electrical regulations.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

‘ DANGER:

have it installed.
Damaged products cause risks for your safety.

Before installation

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

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

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

£

£
=T E T
= i
= - |
E 65mmmin ! r~ 65 mm min
&S — - .«
8 -
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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 () If acooker 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 furniture next to the appliance must
be heat-resistant (100 °C min.).

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing
by using the supplied two safety chains on your oven.
Fasten hook (1)by using a proper peg to the kitchen
wall (6) and connect safety chain (3) to the hook via
the locking mechanism (2).

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall
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If your product has 1 safety chain;

The appliance must be secured against overbalancing
by using the supplied one safety chain on your oven.
Follow below steps in the picture to secure the safety
chain to your product.

Stability chain to be as short as practicable to

avoid oven tilting forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not designed with

bracket engagement slot.

Installation and connection

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

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

cooling appliances.

e (arry the product with at least two persons.

e Product must be placed directly on the floor. It

must not be placed onto a base or a pedestal.

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

get damaged.

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.

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

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

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

Additional protection by a residual current circuit

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

Two phase

Single phase
220/230/240V AC 380/400/415V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

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.
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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 To prevent the wire grill and tray inside the oven

from damaging the oven door, place a strip of

cardboard onto the inside of the oven door that

lines up with the position of the trays. Tape the

oven door to the side walls.

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
or any damages that might have occurred
during transportation.




B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

e 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.

Initial use
First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

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

Electric oven

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

oven.

Close the oven door.

Select Static position.

Select the highest grill power; See How to operate

the electric oven, page 18.

5. Operate the oven for about 30 minutes.

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

Grill oven

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

oven.

Close the oven door.

Select the highest grill power; see How to operate

the grill, page 20.

Operate the grill about 30 minutes.

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

page 20

~wn

w
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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.

e Do not cover the vessel you use when heating oil.

e 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 Operating 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 As the 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.

e Use flat bottomed saucepans or vessels only.

e 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.

Using the hobs

SN ow o =

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 s 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.

Glass ceramic hob is equipped with an operation light
and a hot zone warning indicator.

Hot zone warning indicator indicates the status of the
active zone and it remains lit after the plate is turned
off. When the temperature of the plate cools down to a
level that it can be touched by hand, warning indicator
turns off. Flickering of the hot zone warning indicator is
not a failure.

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.

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.

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

e Let 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.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
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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.
back of the grill. This is the hottest area

i§ Foods that are not suitable for grilling
and fatty food may catch fire.

heat.
Do not place the food too far in the

carry the risk of fire. Only grill food

which is suitable for intensive grilling
How to operate the electric oven
Select temperature and operating mode

1 Function knob

2 Thermostat knob

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

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

3. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Switch the oven timer to off position.

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

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

Rack positions (For models with wire shelf)

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

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

(Varies depending on the product model.)



Operating modes

The order of operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

Fem— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

o subsequent browning of food from
poosess the bottom.

This function must be used for easy

O steam cleaning as well.
===
Grill
WV Small grill at the ceiling of the oven is

in operation. Suitable for grilling.

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Full grill

AN 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 Turn the food after half of the
grilling time.

Using the oven clock

Y 10

I
- 20

100
90
80

30

40

70 60 50

Starting the cooking

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

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

2. Put your dish into the oven.

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

» The oven will be heated up to the preset

temperature and will maintain this temperature until

the end of the cooking time you selected.

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

If you do not want to use the timer
unction, turn the knob counterclockwise
owards the hand symbol.

5. Tum off the oven with the Time Setting knob,
function knob and temperature knob.

Turning off the oven before the set time

1. Turn the Time Adjustment knob counterclockwise
until it stops.

2. Turn off the oven with the Function knob and
Temperature knob.
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Cooking times table

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.

Baking and roasting

9 1st rack of the oven is the bottom rack.

_ Cooking level number - Rack position Temperature (°C) Cooking time
' .

“Cakespmoud ol ] L) ] 8 ] iB ] 30,50
=

In a cooking that requires preheating, prehet at
the beginning of cooking until the oven reached to
adjusted temperature.

Tips for baking cake

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

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

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

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

Tlps 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.

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

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

—_
=
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layers and on the top of pastry for an even
browning.

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

Tips for cooking vegetables

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

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

How to operate the grill

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

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5

minutes.
» Temperature light turns on.



Switching off the grill Foods that are not suitable for grilling

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

Cooking times table for grilling

Grilling with electric grill
Rack position Recomended temperature (°C)™ Grilling time (approx.

Toast bread” 250/max
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

he surface might get damaged by some

detergents or cleaning materials.

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

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

Do not use steam cleaners to clean the
appliance 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.
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Residues may cause damage on the glass ceramic
surface when using the hob for the next time.

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-hased 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.

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

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




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

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide).

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

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

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

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

-

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

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

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

Clean oven door

To clean the oven door, use warm water with washing

liquid, a soft cloth or sponge to clean the product and

wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.
They could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

1 2 3
1 Front door
2 Hinge
3 Oven

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
9 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.
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Removing the door inner glass

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

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

Open the oven door

As illustrated in the figures above, press on the tabs (1)
and pull the profile (3) towards yourself simultaneously
to remove the profile attached to the upper side of the
front door.
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Innermost glass panel

Inner glass panel*

Outer glass panel

(It may not exist on your product.)

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

If your product is equipped with an inner glass panel;
Pull the glass holder connecting elements in the
middle as illustrated in the figure to free them from the
lass panels

* W N —

4 Glass holder connecting element*
* (It may not exist on your product.)
Repeat the same procedure to remove the inner glass
panel (2). The first step to regroup the door is
reinstalling inner glass panel (2).
As illustrated in the figure, place the glass panel so
that it is inserted to the plastic slot.

Otherwise the glass panel will not seat
6 completely and may get exposed to vibration

and break.

Wi , make
sure that the printed side of the panel faces towards
the inner glass panel.



It is important that the lower corners of the innermost
glass panel are seated into the plastic slots.

Otherwise the glass panel will not seat
completely and may get exposed to vibration

and break.

Please remember to place the glass holding
connecting parts into their slots.

Finally, press on the tabs of the profile to make them
seat into their slots again.

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 11 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

@Position of lamp might vary from the figure.

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

see foodstuffs.

he lamps used in this appliance have to
withstand extreme physical conditions such as

emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

in the figure and replace it.

Install the glass cover.
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B Troubleshooting

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.

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

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

e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

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

e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

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

Never attempt to repair a defective product
yourself.

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

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

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Mons, MbpBO NpoyeTeTe TOBa PLKOBOACTBO 3a ynotpeba.

YBaxaemu KynyBayo,

Bnarogapum By, ye u3bpaxte npogykTa Ha dvpmara Beko. Haasisame ce, ye Lie nonyuute Bb3MOXHO Hail-nobpu
pesynTaTit OT M3NON3BaAHETO Ha NPOAYKTa HU, NPOU3BEAEH NO Hal-BUCOKOKAYECTBEHN U MOAEPHN TEXHONOTUN.
3aToBa Bi MONWM fla NpoyeTeTe TOBa PHKOBOACTBO 3a yNoTpeba 1 Bcuukata ro CbibTCTBALLA JOKyMeHTaLus
BHUMATENHO NPeay Aa u3nonasate ypeaa, a crej Toa v 3anaseTe 3a cnpaska B Obelle. Ao NpeoTcTbhuTe
npoaykTa Ha Apyr noTpebuten, To ro npeaaiiTe 3aeHoO ¢ PbKOBOACTBOTO 3a ynotpeba. Criefsaitte BCUKM
yKasaHus 1 MHopMaLms B PbKOBOACTBOTO 3a ynoTpeda.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba MOXe [1a e 3a HIKOMNKO Mogena ypeaa. Pasnukute Mexay MopenuTe
Ca YTOYHEHN B PBKOBOACTBOTO.

00siCHeHWe Ha cMMBONUTE

B TOBa pBKOBOACTBO Ca M3MON3BaHM CHENHUTE CUMBOIH:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

Mpeaynpex[eHue 3a pUck 3a XUBOTa
WMK UMYLLEECTBOTO.

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.

B B BB

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

Ce€ Made in TURKEY
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n BaxHu ykazaHus u npepynpexgeHus 3a 6e3onacHocT u

Oofna3BaHe Ha OKOJiHaTa cpena

To3u pasgen Cbabpka ykaszaHus 3a
©e30nacHOCT, KOUTO LLE BY
nomorHaTt aa usberHete pucka ot
HapaHsiBaHe U noepesa.
Hecna3BaHeTo Ha Te3aun ykasaHus
npaBu BCAKAKBY rapaHLum
HeBanMaHw.

Obwa 6esonacHocT

*  YpenobT Moxe Aa Obae nonasat
OT Aela Ha 8 1 noBeye roauHN n
OT NNLIA C MOHWXEHN Pr3NYecky,
CEH30PHM M YMCTBEHM
cnocobHocTn unu Takmea 6e3
OMNUT U NO3HAHUS, aKo Te ca
Haa3npaBaHu Unu
WHCTPYKTMPaHX OTHOCHO
ynoTtpe6arta Ha ypega n
Be3onaceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpast ¢
ypeaa. MouncreaHeTo U
notpebutenckata noaapbxka He
6uBa ga 6baaT u3BbPLUBAHM OT
aeua 6e3 Haazop.

+ Tosu ypen He e npegHas3HayeH
3a ynotpeba oT nuua
(BKMOUMTENHO Aeua) ¢
HaManeHn uU3n4eckun, CeH30PH
WNK YMCTBEHM CMOCOBHOCTH,
KaKTo W OT TakuBa 6e3 onuT
3HaHWs, OCBEH aKo He ca
HabntoaaBaHN M MHCTPYKTUPaHK
3a M3non3BaHeTo Ha ypeaa.
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[euata TpsibBa ga ce
Habnoaaear, 3a Aa He Cu UrpasT
cypeaa.

AKO NpoaYKTBLT € AafeH Ha
HAKOM ApYr 3a NinyHa ynoTpeba
nnv ynotpeba BTOpa pPbka,
PBKOBOACTBOTO 3a ynoTpeba,
€TUKETUTE Ha NPOAYKTUTE U
ApYruTe, OTHACALLM Ce 3a Hero
LOKYMEHTM W YyacTu Tpsibea
CbLLO Aa ce NpeaoCTaBsT C HEro.
Hukora He nocTaBsanTe NpoaykTa
BbpPXY NOKPUT C Knnum nog. B
LUPOTMBEH CyYal, uncata Ha
Bb3AYyX NoA ypeaa Moxe fa
[oBefe [0 nperpsisaHe Ha
enekTpuyeckuTe Yactu. Tosa Lie
[osefe [o npobrnemu ¢ ypeaa.
MOHTaXbT M PEMOHTBT Ha ypeda
TpsibBa BMHArV Aa ce W3BbpLUBa
OT NpeACTaBUTENN Ha
OTOPW3NPaHNSA CepBH3.
Mpon3BoanTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT Nonpaeka
N3BBPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyawn
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. Npean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKK
WHCTPYKLMMN.



He u3nonssanTe npoaykTa ako
aane aedekT unu e BUaNMo
noBpeaeH.

Cnep Bcsiko non3saHe
npoBepsiBaiTe ganm
(DYHKLMOHAMHUTE KonyeTa ca
U3KIIOYEHMN.

Enektpuyecka 6e3onacHocT

AKO NpoAYKTBLT € NOBPeEH, TON
He G1Ba fa ce nonsea npeau ga
Obae nonpaeeH B OTOPU3NPaHMS
cepau3. CbLUecTByBa pUCK OT
TOKOB yaap!

Cebpa3BailTe ypeaa camo KbM
3a3eMeH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHn B
"TexHnyecku cneuyudumkaumm”
3a3emsBaHeTO TpsibBa Aa ce
HanpaBsm OT KBanUULMpaH
€EKTPOTEXHWK, KaTO NPOAYKTBLT
ce nonaea cbe unm be3s
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, nponsTuyaLLy ot
HenpaBMITHO 3a3eMsiBaHe Ha
ypeza.

Hukora He MuTe NpoayKTa KaTo
ro nonveate unu npbckaTe B
Boga! CblUecTByBa pUCK OT
TOKOB yaap!

MMpoaykTsT TpsibBa fa e
W3KITIOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYMCTBAHE M
PEMOHT.

Ako 3axpaHBalmaT kaben Ha
ypezda e nospefeH, Tpsibea aa

ce Mnonpasw OT NPOU3BOAMUTENS,
HeroB CepBu3eH NpeacTaBuTen
WV KBANUULMPAH TEXHUK C
Lien aa ce usberHe BCAKaKbB
PUCK.

YpenwT TpsibBa Aa € MOHTUpaH
Taka, Ye a MOXe Hanmb/HO Aa
Ce U3KIIoYM OT Mpexara.
PasgensHeTo TpsibBa fga ce
OCUrypsiBa Uiu OT Lencen, unm
OT NPEBKMOYBATES, MOHTUPAH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENHUTE Hapeaou.

o BpeMe Ha ynoTpeba, 3agHaTa
yacT Ha pypHaTa ce 3arpsiea.
lNpoBepeTe ganu
enekTpuyeckaTa MHcTanaums He
Cca B KOHTAaKT CbC 3agHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE Aa Ce
noBpeasT.

He 3akneLsante 3axpaHealims
kaben Mexzay BpaTaTa Ha
(hypHaTa u pamkata u He ro
npekapsanTe Hag
HaropeLleH1Te NOBbPXHOCTY. B
NPOTWBEH Cryyai n3onaumsra
Ha kabena Moxe fa ce CTonu n
[a npeam3ssuMKa noxap B
CreacTBMe Ha KbCO CbeduHEHME.
Bcska Manmnynaums no
€EKTPUYECKNTE CHOPBKEHMS Y
CUCTEMM MOXE [a Ce U3BBbpLLBA
caMo OT OTOPU3MPAHM U
KBanuduLmpaxm nuua.
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B cnyyait Ha kakBaTo 1 fa e
noepeaa, U3kmoyeTe NpoayKTa 1
ro U3KIIOYETE OT 3aXpaHBaHETO.
3a fja HanpasuTe TOBA,
nskntodeTe HyLIOHa BKbLUM.
lMpoBepeTe Janu HanpexeHneTo
Ha ByLLOHa e CbBMECTUMO C
npoAaykTa.

besonacHocT npu 13non3BaHETo Ha
npoaykTa

6/BG

MNPEOYNPEXOEHUE: Ypeawt u
[oceraemnTe My 4actu ce
HarpsiBaT npu ynoTpeba. Tpsibea
[1a Ce BHMaBa [a He ce
[0KOCBAT HarpsaTUTE efleMeHTH.
[euata noa 8-roguiuHa Bb3pacTt
TpsibBa Aa ce abpxaTt ganeuy ot
ypefa OCBEH aKo He ca
HaZ3vpaBaHu NOCTOSHHO.
Hwukora He n3nonsgaiite
NpoayKTa ako CTe noa
BIIMSIHMETO Ha ankoXomn u/mnu
APYI1 ONUSIHABALLYM BELLECTBA.
BHumaBaiTe, korato B Cb0BETE
CW UMaTE anKOXOMHMW HAMUTKN.
AnkoxonbT ce uanapsisa npu
BMCOKM TeMnepaTypu 1 Moxe Aa
npeanssumka noxap npu
Bb3nnameHsiBaHe OT Jonupa ¢
ropeLjaTa noBbPXHOCT.

He noctaBsanTe HUKAKBK
necHosananumu Matepuanu B
6rM30CT 40 NPOAYKTa, Thil KaTo
MOXE [1a Ce HaropeLlym OTCTpaHu
no Bpeme Ha ynotpeba.

YpenbT ce HarpsiBa no BpeMe Ha
ynotpeba. Tpsbea fa ce
BHMMaBa [a He ce AoKocBaT
HarpeBaTenuTe BbTpe BbB
(ypHara.

[pbXKTE BCUYKM BEHTUNALMOHHN
OTBOPU OTNYLUEHM.

He 3arpsiBainTe 3aTBOpPEHM
KOHCEPBM M CTbKIEHN BypkaHm
BbB (hypHaTa. HansraeTo,
KOeTO LLe Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBeae [0 NyKaHeTo My.

He nocraBaiTe Tasu 3a neyeHe,
Cb0BE UMK anyMnHUeBo oano
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE fa NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonagaiite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYnUCTBaHe Ha
CTbKreHaTa BpaTta Ha ypHaTa
Tbil KAaTO Te MoraT fa msgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa foseje [0 cyyneaHe
Ha CTHKMOTO.

He u3nonssanTe napoyncTayku
3a NOYMCTBaH Ha ypeaa, Tbi
KaTo TOBa MOXe Aa Npean3suka
TOKOB yaap.

(Bapwupa B 3aBUCMMOCT OT
MogZena Ha ypega.)

[MpaBuUIHO NOCTaBSHE Ha
TeneHara ckapa 1 TaBa BbpXxy
eTaxepkara



BaxHo e Aa nocTasuTe TeneHus
padT W/nu TaBaTa NPaBUMHO Ha
eTaxepkata. [nb3HeTe TeneHus
padiT Ny TaBaTa Mexay ABeTe
perncu 1 ce yBepere, Ye ca
GanaHcypakn npean aa
nocraeute xpaHa otrope (Mons,

He nsnonseaiTte npoAdyKTa ako
NpeaHOTO CTHKIO € N3BageHoO

WV HanyKaHo.

[pbxkata Ha pypHaTa He e
CYLUMNHA 3a Kbpnn. He
yBeCBaWTe Kbpnu, PbKaBuLy 1
NOAOBHM TEKCTUIMHM U3AeNns
KoraTo goyHKUMS rpun paboTu
npw 0TBOpPEHa BpaTa.

BuHaru nsnonseante
TEPMOYCTONYMBM PbKaBULW NPK
NOCTaBSHE UNW 13BaXAaHe Ha
acTus B/OT ropeLyata gypHa.
lMocTaBeTe xapTusTa 3a nevyeHe
B Cbfa 3a rOTBEHE WNN BbpXY
akcecoapa Ha thypHaTa (TaBa,
CcKapa ¥ T.H.) 3aeHO C XpaHaTa
W crej ToBa NOCTaBETE BCUYKO B
npeaBapuTeniHo 3arpsTa gypHa.
MpeMaxHeTe M3NULLHWTE YacTu
Ha XapTusaTa 3a nNevyeHe, KOMTo
ce nokassart OT CbAa WUnu oT
akcecoapa, 3a fja ce
npeaoTepaTyt PUCKLT OT AONUP
[0 HarpeBaTENHUTE eNleMeHTH
Ha ypHaTa. Hukora He
W3NON3BanTe XapTusa 3a nevyeHe
B paboTHa Temnepartypa no-
BICOKa OT NOCOYEHATa CTOMHOCT
KoraTo 13rnon3BaTe Ha XxapTvs 3a
neyeHe. He nocraesante xapTus
3a NeYeHe OUPEKTHO BBPXY
ABLHOTO Ha (pypHaTa.
NMPEQYNPEXOEHWE: Mpean
[anoaMeHnTe namnuykaTa Ha
ypeza, ce yBeperte, Ye Toil €
U3KMIOYEH, 3a Aa ce n3berHe
pycKa OT TOKOB yAap.

3a na ce npegoTBpaTy
NPEKOMEpHO HarpsisaHe, ypeabT
He TpsbBa Aa ce MHcTanupa 3ag
AekopaTuBHa BparTa.

YpeawT TpsibBa Aa ce nocTaem
HanpaBo BbpXy noga. He Tpsbea
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[ia ce NoCTaBs BbPXY OCHOBA
unu nueaecTan.
NPEOYMNPEXOEHUE:
be3Haa30pHO roTBEHE C
Ma3sHWHa BbPXY KOT/IOHa €
onacHo ¥ MOXe Ja Aosede Ao
noxap. HAKOT' A He ce
onuTBanTe Aa uaracute
Bb3HWUKHAN NoXap C BoAaw
BMECTO TOBa M3KMoYeTe ypeaa
NOKpUITE NnaMbka C Kanak unm
NPOTUBONOXaPHO 0Aeano.
BHUMAHWE: MpouecsT Ha
roTBeHe TpsibBa da ce
Habntoaasa. lNpouec Ha roTBeHe
C KpaTka NPOABbIMKUTENHOCT
TpsibBa Aa ce Habnoaaea
HenpeKbCHaTo.
NPEOYMNPEXOEHUE:
OnacHocT oT noxap: He
CbXPaHsIBaNTe HUKAKBM
npeameTn BbPXy roTBapCKuTe
NOBBPXHOCTM.
NPEOYNPEXOEHWE: Ako
NOBBPXHOCTTA € HarnykaHa,
W3KnoYeTe ypeda 3a aa
n3berHeTe pucka oT TOKOB yaap.
B cnyyai, ye nnovara Ha
KOTNIOHa ce cuynu: M3skniovete
BeJHara BCUYKN ropesku 1
BCUYKM eNEKTPUYECKM
HarpeBaTenHN eneMeHTU n
n3onupante ypeaa ot
3axpaHBaHeTo. He gokocBante
NOBBbPXHOCTTA Ha ypeda. He
n3nonagainTe ypeaa.
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YpeabT He e npefHa3HayeH 3a
paboTa Ypes ynpaenexue ot
BBbHLLEH TailMep Unn OTAENHO
AMCTaHLMOHHO ynpaBreHue.
lMapHOTO HansiraHe, KOETo ce
Hacnarea B CneacTBue Ha
Bnarara o noBbPXHOCTTa Ha
KOT/IOHa UNK BbPXY ABHOTO Ha
TEHQKepaTa MOXe Aa Hakapa
TEHAKepaTa Aa NoACKOuM.
3aTtoBa BMHaru npoBepsiBainTe
[anu NOBbPXHOCTTa Ha (hypHaTa
W ABHOTO Ha TEHDKEPUTE Ca
CyXMm.

MNPEOYNPEXOEHUE:
3nonsBante camo
npeanasuTenu 3a KOTNoHH,
NPOEKTMPaHM OT NPOM3BOANTENS
Ha roTBapCKus ypes Unv Takuea,
KOWTO Ca ykasaHu OT
NPOW3BOANTENS B UHCTPYKLMMTE
3a ynotpeba Ha ypeaa, unm
npeanasvTenu, Brpagexn B
ypega. Ynotpebara Ha
HenoaxoasLy npeanasuTenu 3a
Aella MoXe Ja goseae Ao
anononyka.

3a HaOeXXHOCTTa Ha NJlaMbKa Ha
npopyKTa;

LLlencenbT TpsibBa ga e
HAaMECTEH B KOHTAKTa, Taka ye
[a He U3nu3aT UCKPW.

He n3nonseaiite noBpedeH,
CpsI3aH Unn yabixeH kabento



W3non3BanTe camo OpUrMHanHms
kaben Ha ypeaa.

lLlencensT He 6uBa aa ce
BKIIOYBA B KOHTAKTa ako €
HaMOKDEH WN BIIaXeH.

MpensnaeHa ynotpeba

To3n NpoAayKT e npeaBUAEH 3a
Butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

Toswn ypep e npeaHasHa4eH
camo 3a rotBapcku Luenu. Ton He
BuBa aa ce u3nonsea 3a gpyry
Lenu, kato Hanpumep
OTONNSABaHE Ha cTasra.
IMpoayKTbT He BuBa aa ce
Nnon3ga 3a 3aTonsHe Ha YAHUK
nog, rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 p. BbPXY
OPBXKKMTE, 3a CyLUEHE UK 3a
oTOnNneHMe.

UlNpoun3BoauTensaT He HOCw
OTFOBOPHOCT 3a LUeTH,
NPWYMHEHN OT HENpaBUIHa
ynotpeba.

®ypHaTa MOXe fa ce M3non3ea
3a pasmpassiBaHe 1 neveHe Ha
XpaHa.

besonacHocT 3a geuara

NPEAYNPEXOEHNE:
BbHLUHMTE YacTy Ha ypeaa
MOXe [ia Ce HaropeLUaT npu
ynotpeba. Mankute geua
TpsA0Ba [Ja ce Abpxar aaney ot

ypeaa.

OnakoBbYHUTE MaTepmanu ca
onacHu 3a geuata. [lpbxre
[aney ot JelaTa onakoBbYHUTE
MaTtepuanu. 3xebprete BCUYKN
4acTu OT onakoskaTa no
NpMpOA0CHOOPA3EH HaunH.
Enektpuyeckute ypeam ca
onacHu 3a geuata. [lpbxre
[euara faned ot ypega no
Bpeme Ha paboTa 1 He UM
no3BornsBaiTe 4a Cu Urpast ¢
Hero.

He nocrtassaiTe BbpXy ypeaa
NpeaMeTy, KOUTO fieliata MoXe
[a onuTat ga JocTUrHar.

KoraTo BpaTaTa € 0TBOpeHa, He
OCTaBSANTE HUKAKBMN TEXKN
NpeaMeTH BbPXY Hes U He
no3seonsBanTe geuara ga cagat
BbpXY Hest. BpaTaTa moxe aa ce
W3BBPHE UNK NaHTUTE i da ce
noBpeasT.
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U3xBbpnsHe Ha ocTapenus NpoaykT
CwBmectumoct ¢ WEEE [lupekTuBa 3a
UXBbPNIAHE Ha OTNAAbLYHU NPOAYKTH:

B

J——
[MpoayKTBT OTrOBaps Ha U3NCKBAHWUATA HA
avpektneata Ha EC 3a uxbpnsiHe Ha 0TnagbyHm
npoaykTv (2012/19/EU). Toan npogyKT Hoch
KnacuhuKaLMOHEH CUMBO 3a OTNaAbYHO
ENEKTPUYECKO M enekTpoHHo obopyasane (WEEE).
MMpoayKTHT € NPON3BELEH OT BUCOKOKAYECTBEHN
YacTu M MaTepuanu, KouTo MoraT fa ce 13noraear
MOBTOPHO W Ca NOAXOASALLM 33 peLyknmpane. He
U3XBBPNSNTE ypesa 3aefHo ¢ 0OMKHOBERUTE GUTOBM

W [Py OTNafbLy B Kpast Ha onepaTvBHUS My JKUBOT.

3aHeceTe ro B CbOMpaTenHus LEHTBP 3a
PELMKNMPaHE Ha ENEKTPOHHO 1 ENEKTPUYECKO
obopyaeaHe. O6bpHETE Ce KbM MECTHUTE BNAcTH 3a
noBeye NoApoGHOCTM OTHOCHO Te3n CbBnpaTenHu
LiEHTPOBE.
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CbBMECTUMOCT C AUPEKTMBATa 3a OrpaHuyaBaHe
Ha ynotpe6ara Ha onpezeneHu onacHW BelecTsa:
3aKyneHusT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTVMBATA 33 OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHu onacHm BeLLecTsa Ha
EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn Matepuani, onucaxu B
[upekTtuBarta.

M3XB‘bpl1$|He Ha onakoBbYHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany Ca onachm 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuany Ha
©e3onacHo MACTO, M3BBLH JOCTHNA Ha feLia.
OnakoBbYHUTE MaTepuani Ha NpoayKTa ca
u3paboTerm oT NpepaboTBaeMN MaTepuanm.
/3xBbprieTe m no NOAXOAAL HauuH 1
COpTUpaiiTe B CbOTBETCTBME C YKa3aHUsATa 3a
peLmKnMpaxe Ha oTnagbLm. He m
WN3XBBPIISIATE C HOPMarHWTE GUTOBK OTMAAbLM.



B OcHoBHa MHdopmMaLua
06w, npernep

lMpeaHa BpaTa
Dpbxka

[onHa yact
TaBa

MetanHa ckapa

G BN -

KoHTponeH nawen
[noya Ha KOTNoH
Jlamna

HarpeBaten Ha rpuna
[MonoxeHus Ha ckapaTa

1 2 3 4 5
1 MpepynpeguTenHa namna
2 ['oTBapcka nnoya ¢ eanH npexkbesay 3aaeH nss
3 ['oTBapcka nnova ¢ eauH npekbesad MpeaeH
nsBs
4 ['oTBapcka nnova ¢ eauH npekbesad MpeaeH
AeceH

© o N o>

7 8 9

loTBapCKa nroya ¢ eanH npexbeaad 3aaeH
[ECceH

MexaHn4yeH Tanmep
CenekTop 3a GyHKUMNTE
Namna Ha TepmocTata
CenekTop 3a TepmocTata
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CbAbpXKaHue Ha naketa 4.  [paBunHO NOCTaBfAHE Ha TeNeHnsa padt u
TaBa BbPXY TENeCKONWYHaTa eTaxepka.

MpenoctaseHuTe akcecoap Morar Aa (Ta3au onums e no us6op. Moxe aa He ce

BapupaT, B 3aBUCMMOCT OT MOAena. BawmsaTt npeﬂﬂara 3a Bal.uVlﬂ npoﬂyKT )

EpzﬂZKLZ;:(gcﬂ: “oen‘;g'”anﬁ‘se“ € Bonkn TeneckonuyHaTa eTaxepka Bi N03BONSBA
puHap ’ FIECHO 12 MOHTUPATE V1 CBANSTE TaBUTE 1

PBKOBOACTBOTO.
Tenexns pat
1. PbKOBOACTBO 3a ynotpeba Korato usnonaeate TaBata v TeneHusi pagT ¢
TaBa Ha dypHaTa TeNeckonMYHUTa eTaxepka, NpoBepeTe Aanu
M3nona3ga ce 3a 6aHVIL|,VI, 3amMpaseHun XpaHu n qu)ToseTe B 3aJHaTa 4yacT Ha
ronemm napyeTa Meco. TENecKONMYHaTa eTaxepKa ca 3acTaHanm

Cpelly kpauwaTa Ha TeNeHus pad)T 1 TaBata.

3. TeneH pact
V13non3Ba ce 3a neyeHe M NOCTaBsHE Ha XpaHa,
KOSITO LLIE CE MEeYe B Kacepor Ha XenaHus eTax.
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TexHu4ecku cneumdmkaumm

ot
Topenku

FoTBapCKa N0 C €M NpeKLbCBay

1700 W

®YPHATPVN

#  Ba3oBu faHHM: ViHdopMaLmsiTa BbPXy EHEPIUIHIS ETUKET Ha eNEKTPUYECKUTE (ypHN e AaseHa B
cwotBeTcTBME Chbe cTaHpapT EN 60350-1 / IEC 60350-1. Tean cToHOCTM Ca onpeaenexu npu
CTaHAAPTHO HaTOBapBaHe C U3MonaBaHe Ha PyHKLMN JONEH-TOPEH HarpeBaTen Unk BEHTUNATOPHO
HarpsiBaHe (ako 1ma Takuea).

KnacbT eHepruitHa eqyeKTMBHOCT Ce Onpeaens ChracHo CEHUTE NPUOPUTETW B 3aBUCUMOCT OT TOBA
Janv CboTBETHUTE (PYHKLIMK Ca HanM4HW B NpoaykTa unm He. 1-T0TBeHe ¢ eko BeHTUnaTtop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AOMHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBaHe.
exumquKMTe creumdmKaLmum Moxe fa ICTOMHOCTUTE NOCOYEHM BbPXY ETUKETUTE Ha
'b,EI,aT MpOMeHeHM 6e3 npeaynpexaeHue ¢ NPOZYKTa UM B NPAPYKUTENHATA
Len nogoGpsiBaHe ka4ecTBOTO Ha MPOAYKTa. [OKyMEHTaLMs ca Nony4eHy B nabopatopHu

yCnoBua npu cna3eaHe Ha CbOTBETHUTE

(burypue B TOBa PBKOBOACTBO € cTaHgapTi. Tean CTOMHOCTH MOXe fa
CXEMaTUYHI 1 MOXE /13 HE CbBNAAAT TOUHO C BapUDAT B 3ABYCAMOGT OT YCHOBHATa Ha

BaLLInA MPOAYKT. paboTa 1 OKONHaTa cpefia Ha NpoayKTa.
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MoHTax

MpopykTbT TpsibBa i@ Ce MOHTMPA OT
KBanuuLMpaH CreumanmcT B CbOTBETCTBME C
TEKyLLMTe 3aKOHOBM pasnopendu. B npotueeH
crnyyart rapaHupsiTa CTaBa HeBanuaHa.
[MpON3BOANUTENST HE HOCM OTTOBOPHOCT 3a LUETH,
NPUYNHEHW OT NOMpPaBKa M3BBLPLUEHA OT
HeOTOpM3MpPaHu NvLa, B KOMTO Cryyal rapaHumsTa
MOXe Ja CTaHe HeBa.

MogrotoBkaTa Ha MACTOTO W CBbP3BaAHETO Ha
CNEKTPUYECTBOTO NPOAYKTa Ca OTFOBOPHOCT
Ha KNneHTa.

ONACHOCT:
YpeawT TpsibBa fa 6bae MOHTUPaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapestm

OTHOCHO ra30BUTE WMWK ENEKTPUYECKM
ypean.

ONACHOCT:
Mpeny MoHTaxa, pa3rnegaiTe npoaykTa 3a

BUOUMM SedekTi. AKO MMa TakuBa, TO HE o
MOHTUpaiTe.

[MoBpeneHnTe NPOLYKTM BOAST 4O PUCK 3@
6esonacHocTTa.

Mpean moHTaxa

C uen obesonacsBaHe Ha XWU3HEHOBaXHUTE
Bb3AYLLHV OTBOPY OTAOMNY Ha ypeaa, Npenopbysame
YPebT ja Ce MOHTMpa BbPXY 3ApaBa OCHOBA, &
KpaueTaTa 4a He MOTLBAT B KUMIUM WIW ApYT BUA
MeKO MOKpUTMe Ha nopa.

KyxHeHckuaT nog Tpsiba Aa e crnocobeH aa
n3obpXka TErnoTo Ha ypeaa, Nrtoc JOMbIHUTENHOTO
TErno Ha Cb/IOBETE 3a rOTBEHE W XpaHaTa.

400 mm min, )
&
E
5
El
=
(*} 750 mm min
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. Moxe fa ce n3nonsea ¢ Wwkaose 1 0T ABETE
CTpaHw, HO 3a fia Ce OCUrypu MUHMMAIHO
pascTosiHie oT 400MM Haf HUBOTO Ha
HarpsiBalLaTa nnoya ocTaBeTe pascTosiHUE OT
65MM OTCTpaHu, MeXay ypeaa v CTeHu,
nperpagu Unu BUCOKM LIKachoBe.

«  Moxe fa ce u3nonsea v B cB060AHO
nonoxeHue. OCTaBeTe MUHUMANHO PascTosH1E
0T 750 MM Ha, NOBBPXHOCTTA Ha KOTIOHMTE.

. (*) Ako Hap nevkata We 6bae MOHTMPaH
abcopbartop, HanpaBeTe CnpaBka C ykasaHusaTa
Ha NPOM3BOANTENS 3a BUCOUMHATA Ha
MOHTUpaHe (MuH 650 Mm).

*  YpenbT 0TroBaps Ha YCTPOMCTBO OT knac 1, T.e.
MOXe Ja Ce NOCTaBM CbC 3ajHaTa M efHa ot
CTPaHNYHIUTE YacTh KbM CTEHUTE B KYXHATA,
KyXHEHCKMTE LKachoBe nnm obopyaBaHe ¢
BCsikakbB pasmep. KyxHeHckuTe mebenm unm
obopyaBaHe oT ApyraTa cTpaHa Tpsibsa Aa e
CbC ChLUMS MK C MO-MaIbK pasmep.

«  Bcska mebennposka, pasnonoxexa [o ypena
TpsibBa Aa 6vae Tonnoyctoitumea (100 °C
MMH. ).

OGeszonacuTtenHa Bepura

AKO BawMAT NPoAYKT UMa 2 npeanasHu BEpUry;

YpenwT TpsibBa a ce obesonacy cpeLly

cBpbxbanaHcupaHe ¢ NOMOLLTa Ha ABETE Bepurm,

[O0CTaBeHu ¢ ypHara.

3akayete KykaTta Ha KyxHeHckaTta cteHa (1) kato

u3nonasate noaxoasy Awben (6) n cebpxeTe

obesonacutenHata Bepura (3) KbM KykaTa 4pe3

3aKMIYBALLMA MEXAHNIBM (2)

1 Crabunuanpalua Kyka
2 3akntoyBall MexaHu3bm
3 ObesonacutenHa Bepura



4 3akayeTe Bepurata cTaburnHo Kbm 3agHata
YacT Ha neykaTta

5 3aaHa yacT Ha nevkaTa

6 CreHa B KyxHsTa

Ako BawwmAT npoaykT uma 1 npeanasHa Bepura;

YpenawbT TpsibBa fa 6bae 3aluTeH ot

npeHaToBapBaHe C NOMOLLTa Ha BepuraTa 3a

HesonacHocT BbB (hypHaTa.

Cneppaiite CTBNKATE NO-0My OT MIMKOCTPaLMATA, 3a

[Ja 3aKpenuTe npeanasHata Bepura KbM BalLms

NPOJYKT.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMEH eNeKTpUYECKH
KOHTaKT Ype3 MUHUATIOPEH BEPWXKEH NPeKbCBaY C
NOLXOASILL KanaLuTeT, KakKTo € NOCOYEHO B
Tabnuuarta , TexHu4ecku cneuudmkanmm”.
3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT
KBanunLMpaH enekTpoTEXHUK, KaTo NPOLYKTHT Ce
u3nonsea cbe unn 6e3 Tpaxcopmatop. dupmara He
HOCM OTFOBOPHOCT 3a LUETH, NPUYMHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MECTHUTE pasnopeadu.

Mopabpxalyata Bepura Tpsibea aa e
Bb3MOXHO Hali-kbca 3a Aa ce ubere
HaknaHsHeTo Ha dhypHaTa Hanpes u
pa3nonoxeHa no avaroHan 3a Aa ce nberHe
HaKnaHsHeTo Ha dhypHaTa HacTpaHm.

MopabpxallaTa Bepura 3a roTBapcku NeYKM He €
MpOEKTHpaHa ¢ 0TBOP 3a CKOBU.

MHCTanaLIMFI U CBbp3BaHe

YpenabT TpsibBa fa 6bae MHCTAnMpaH 1 CBbp3aH B

CbOTBETCTBME C YCTAHOBEHUTE NpaBuia 3a MOHTaxXa.

He MoHTUpaiiTe ypena 40 XnaguiHuum u
bpusepu. TonnuHaTa, U3mbyeaHa ot ypesa,
LLie NOBULUM KOHCYMaLMsATa Ha
eMneKTPOEHEePTUs Ha OXMaXaUTENHUTE Tena.

*  YpenbT TpsibBa 1a Gbae NpeHeceH oT Hait-
Masiko jBama ayLum.

*  YpenbT TpsAbBa Aa ce NOCTaBW HaNPaBo BbPXY
noga. He Tpsiba fia ce nocTaBs BbpXy OCHOBa
WNK NeaecTan.

He xsalualite 3a BpataTta unu gpbxkara npu
npeHacsiHe Ha ypeaa. Tosa nospexaa
BpaTara, ApbXKkaTa v naHTuTe.

OMACHOCT:

YpenbT Tpsibea Aa 6bae cBbp3aH KbM
eneKTpuyeckaTa Mpexa oT 0Topu3upaHo 1
kBanuduumparo nuue. MepuogbT Ha
rapaHuusiTa Ha ypeaa 3anoysa eAsa cres
npaBuneH MOHTaX.

[pOn3BOAMTENST HE HOCK OTFOBOPHOCT 3a
LeTH, MPUYMHEHM OT NONpaBKa U3BbpLLEHa
OT HEOTOPU3MPaHK NuLia.

OMACHOCT:
‘3axpaHBalyuaT kaben He 6uBa a ce
3alMnea, nperbBa UK Aa [onupa ropeLyute

yacTu Ha ypega.

[MoBpeaeHnaT 3axpaHBalyy kaben psabea aa
ce MoAMEHM 0T KBanuduumpaH
eneKTpoTEXHUK. B npoTuBeH cryyait
CbLLECTBYBA PUCK OT TOKOB yAap, KbCO
CbeauHeHne unu noxap!

[laHHuTe Ha 3axpaHBaHeTo TpsibBa fja OTrOBapsT Ha
[aHHUTE, ONUCaHM BbPXY eTUKETa Ha ypera. B
3aBMCUMOCT OT BUAA Ha ypeaa MHopMaLMoHHaTa
Tabenka Moxe [ja ce BUAM, korato Bparata unm
JOINHIS Kanak ca 0TBOPEHM, KaKTo W Ha 3agHaTa yacT
Ha ypegaa.

3axpaHBalLmaT kaben Ha ypepa Tpsibea aa 0TroBaps
Ha CTOMHoCTUTE B Tabrmua "TexHUYeckn
cneumngukaumm”.

OMACHOCT:

TMpean pa 3anoyHeTe kaksaTo v Aa e pabota
no enekTpuyeckaTa HeTanawLms, uskmovete
ypefa oT 3axpaHBaHeTo.

CwluyecTByBa puck OT TOKOB yaap!
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Cebp3BaHe Ha 3axpaHBalms Kaben

Mpn okabensBaHe e HeobxoaMMo aa
npunarate HawlMoHanHUTE/MeCTHM
pa3nopeaby 1 fAa uanonasate NOAXOASILM
KOHTaKTV U LLencenu 3a dypHara. B cnyvai,
Ye orpaHMYeHusTa 3a NpoayKTa ca U3BbH
Bb3MOXHOCTUTE Ha Luencena v KoHTaKTa,
NPOAYKTLT TPsGBa Aa ce CBbpXe C
(huKCMpaHa enexkTpuyecka Bpbaka AUPEKTHO,
6e3 ja ce M3NON3Ba LENcen 1 KOHTaKT.

1. He moxe pa paskaumnte BCUYKM NOSKOCH HA
€NeKTpo3axpaHBaHeTo, TpsibBa Aa CBbpXETe
[JMCKOHEKTOP C NMOHe 3 MM KOHTaKTHO
pa3cTosiHue (OyLwoHK, obe3onacssalLm
NpeKbCBAYW, KOHTAKTOPH) M BCUYKM NOMIOCK Ha
JVCKoHekTOpa Tpsiba Aa ca 6nm3o po (He Hap)
ypena B CbOTBETCTBME C AupekTvBuTe Ha UEE.
Hecna3ssaHeTo Ha Te3u ykasaHus MoXe Aa
poBefe ao npobnemu B paboTata Ha ypeaa,

KaKTo 1 Aa HanpaeAT rapaHuudaTa My HesanunaHa.

MpenopbyBa ce AOMbIHUTENHA 3aLLIMTa Ypes
MpeKbCBaY Ha OCTATbYHMS! TOK.
AKo ¢ npogyKTa e AocTaBeH Kaben:

4]

E’L_l

[BycpaseH
380/400/415V AC

EnHodpaseH
220/230/240V AC

* MegeH mocT

3l

p
380/400/415V AC

2. 3aepHotasHa Bpb3Ka, CBbPXKETE KaKTo €
nokasaHo no-gony:
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«  Kadsis kaben = L (Pa3a)

¢ CuHkaben =N (Hyna)

«  3enen/xbnT kaben= (E) @ (3a3emeH)

«  ByTHeTe ypepa KbM KyxHeHckaTa CTeHa.

*  PerynupaHe Ha kpayeTaTa Ha cpypHaTa
Bubpauumte no Bpeme Ha ynotpeba moxe Aa
[0BefaT A0 KnaTeHe Ha roTBapckuTe ChrioBe.
Teau puUCKOBM CUTYaLMN MOXe fa ce n3berbHat
C NpaBUIHO HUBENMPaHe 1 GanaHcupaHe Ha
ypepa.

C ornen Ha BawiaTa cobcTBeHa 6e30nacHoCT ce
YBEPETE, Ye YPeabT e HUBENUPaH KaTo
perynvpare YeTUpuTe Kpayeta 0TAory KaTto 1
3aBbPTUTE HANSBO UMW HAASACHO U 1
noppaBHuUTE ¢ paboTHMS NNoT.

®uHanHa nposepka

1. CebpkeTe ypena 0THOBO KbM 3axpaHBaHeTo.

2. TlpoBepeTe enekTpuyeckuTe QYHKLM.

E'bnemo TpaHcnopTupaHe
3anaseTe opuUrMHanHUs KalloH Ha MpoaykTa u
ITO NpeHacsiiTe B Hero. CrieaBaiite ykasaHusita
BBPXY KaLLOHa. AKO He CTe 3anaaunu
OpUrVHaMHWs KaLloH, onakoBaliTe ypeaa B
HalinoH C MexypyeTa W ro 3aneneTe nTbTHO.

«  3apanpennasvTe Tenexata ckapa v TaBata
[Ja He NoBPeSAT BpaTaTa, nocTaBeTe
KapTOHeHa NeHTa OT BbTPELUHaTa YacT Ha
BpaTaTa, Taka Ye Jja Ce M3paBHM C
NONOXEHWETO Ha TaBuTe. 3aneneTe BpaTaTa Ha
thypHaTa KbM CTPaHWUYHUTE CTEHM.

*  He xBawaiite 3a BpaTata unm gpbkkara npu
npeHacsiHe Ha ypepa.

He nocTaesiiTe HUKaKBuM NpeaMeTH BbpXy
NPOZYKTa U T0 NPeHaCANTE B U3NPaBEHO

NONOXeHKe.

Ornepaiite NPOAYKTa OTBBH 32 €BEHTYaNHU
noBpean nNpu npeHacaHeTo.




A NoaroToeka

CbBeTu 3a cnecTsBaHe Ha eHeprus
Cneppauata nHchopMaLms LLe B1 MOMOrHaT Aa
u13nonaBate enekTpoypeaa no eKonormyeH HauwH u
[a CrecTsBaTte eNnekTpoeHeprus:

+  M3nonsBaiiTe TBMHO OLBETEHN 1 EMANNMPaHN
MOKPUTUSI Ha CbIOBETE 3a NeyeHe, Thil kaTo Te
npepasar no-gobpe TonnMHaTa.

+ Axo B pbKOBOACTBOTO 3a ynoTpeba urnu B
peLienTaTa ce npenopbyea a U3BbPLINTE
onepauusiTa NoArpsiBaHe [OKaTo NPUroTBsTe
fiCTUsITa CY, TOraBa s HanpaseTe.

. He oTBapsiiiTe YecTo BpaTaTta Ha pypHaTta no
BpEME Ha roTBeHe.

* AKO e Bb3MOXHO NpUroTBAlTE 8AHOBPEMEHHO
noBeye OT efiHO sicTUe BbB pypHaTa. Moxe aa
FOTBUTE KaTo NOCTABMUTE /1Ba Cbfia BbPXY
TeneHata ckapa.

+  [lpuroTssitTe NoBeye ACTUS €HO Creq ApYro.
OypHaTa Beye LLe e HaropelLleHa.

+ MoxeTe Aa cnecTuTe eHeprus kato U3KMYUTe
(hypHaTa HIKOMKO MUHYTW NPeay kpas Ha
BpemeTo 3a roteeHe. He oTBapsitTe BpaTaTa Ha
ypHara.

+  Pa3mpa3sete 3ampaseHuTe XpaHu npeaym Aa m
CroTBuTe.

. 3a roTeeHe u3nonasaiTe CbaoBe C kanaun. Ako
rotBuTe 6e3 kanak, KOHCyMaLusaTa Ha eHeprus ce
yBenu4aea o 4 mbTu.

. 13bepeTe ropenkata, KOSTO € Halt-NOAXOAALLA 3a
pa3mepa Ha bHOTO Ha CbAa, KOWTO M3nonaearte.
BuHarn nsbupaite nogxoasimus pasmep
TeH[epa 3a SAEHETO, KOeTo Le npuroTesiTe. Mo-
roremuTe TEHIKEPU XapyaT NoBeye eHepris.

+  [lpu roTBeHe Ha ENEKTPUYECKN KOTIIOHW ABHOTO
Ha cbpoBeTe TpsibBa Aa € paBHo.

TeHmxepuTe ¢ aebeno AbHO ocurypsisar no-
po6bp TonnoobmeH. Moxe fa cnecute o 1/3
€eneKTpoeHeprus.

+  CbposeTe M TEHmKEPUTE, KOUTO M3NON3BaTE,
TpsibBa Aa ca CbBMECTUMM C KOTIOHUTE. [IbHOTO
Ha Cb[j0BETE UMY TeHxepuTe TpsibBa Aa e no-
Marko oT KOTroHa.

*  TopgbpxaitTe 30HMTE 3@ FOTBEHE U ABHOTO HA
TeHxepuTe YncTu. Hacnaranusita ot MpbCOTUS
HamansBar npoBOAMMOCTTa MEXY 30HUTE 3a
TOTBEHE M AILHOTO Ha TeHpKepaTa.

*  [pu No NPOOBIMKMTENHO FOTBEHE, U3KITKOYETE
30HaTa 3a roteeHe 5-10 MuHy TV Npeau kpas Ha
BpemeTo 3a roteeHe. Moxe fja cnectute o
20% enekTpoeHepris Npy no3neaxe Ha
ocTaTbyHaTa TonnuHa.

MbpBo non3eaHe
[bpBOHaYanHO NOYMCTBaHE Ha ypeaa

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

He u3non3aBaiite arpecvBH NOYUCTBALLM
npenapar, npaxoobpasHu/kpemoobpasHm
npenapaTti Unu ocTpu NpeameTi npu
NOYNUCTBAHETO.

1. TlpemaxHeTe BCUYKN ONaKOBBYHM MaTepuasm.

2. C MoKbp napLian nnm r-ba 3abbpLieTe BCUUKKM
MOBBPXHOCTM U NOACYLLETE.

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MuHyTH v crief; ToBa ro

u3kmoyeTe. 1o TO31 HaYMH BCAKaKBY YTaliku 1

HacnarsaHusi, 0CTaHanm oT npoLeca Ha

NpOM3BOACTBO, Lie 6baaT npemaxHaTu.

NPEOYNPEXOEHWE

'opeLuuTe NOBLPXHOCTY MOraT Aa MPUUMHAT
uarapsHualYpembT MOXe Aa e ropely no Bpeme
Ha ynotpe6a. Hukora He nunaiite ropeLyure
ropenky, BbTPELHUTE YacTu Ha dypHaTa,
3arpsiBalLMTe enemMeHTy v T.H. [pbxTe aeuata
Hapaney.BuHarv nanonasanTe TepMOyCTONYNBI
pbKaBULM NPK NOCTABSHE UMK U3BaXAaHEe Ha
SICTUS B/OT ropelLata ypHa.

Enektpunyecka chypHa

1. W3Bagete 0T dypHaTa BCUYKW TaBM 1 TeneHaTa
ckapa.

2. 3atBopeTe BpaTata Ha GypHara.

3. W3bepete nosuums "CtatmyHo".

4. 3bepeTe Hait-BMCOKaTa MOLHOCT Ha rpuna; Bk
Kax 0a pabomume ¢ enekmpuyeckama ¢hypHa,
cmp. 20

5. MycHeTe bypHaTa 3a 0kono 30 MUHYTH.

6. Wskniouete dypHata; Bux Kak da pabomume ¢
enekmpuyeckama gypHa, cmp. 20

Fpun-chypHa

1. W3Bagete 0T dypHaTa BCUYKW TaBM 1 TeneHaTa
ckapa.

2. 3atBopeTe BpaTaTa Ha (ypHarta.

3. W3bepeTe Hait-BUCOKaTa MOLLHOCT Ha rpuna; BUx
Kak 0a pabomume c epuna, cmp. 23

4. TlycHete dypHaTa 3a okono 30 MuHyTH.

5. Wskniouete rpuna; Bux Kak da pabomume ¢ epuna,
cmp. 23

Mo Bpeme Ha mbpeata ynotpeGa 3a HAKOMKO
9 aca MoraT 4a Bb3HUKHAT AUM 1 MUpK3ma. Tosa
e cbBCeM HopmanHo. CtasTa Tpsibea a e ¢
£oGpa BeHTUNaLua 3a Aa ce npemaxHe nylueka
1 Mupuamara. Nsbarsaiite AMPEKTHO BAWLIBAHE

Ha n3nusawpa nyLek u mmpusma.
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E Kak na pabotute ¢ KoTnoHa

O6wa nHdopmauus 3a rorBeHeTo

Hukora He mMbrHeTe TUraHa ¢ onmo
Hap 1/3 ot obema my. He ocTasiiTe
KoTrnoHa 6e3 HabnoaeH e KkoraTo
HarpsiaTte onmo. lNpeHarpsTaTta
Mas3HWHa BOAM A0 PUCK OT noxap.
Hukora He onuTBaiTe ga notywute
€BEHTYaHO Bb3HUKHaN noxap ¢
Bopa! Ako onvoT ce nognanu, ro
MOKpWIATe C NPOTMBONOXAPHO 0Aeano
WNW BRaxeH napuan.. Msknoverte
KOT/IOHa aKo TOBa He NpeAcTaBnsBa
OnacHoCT 1 ce obageTe B noxapHara.

«  [peny mbpkeHe Ha XPAHUTENHN NPOAYKTH,
BMHArM 1 nogcylwasaiite fJobpe v m
NoCTaBsNTe BHUMATENHO B HaropeLleHaTa

Ma3HHa. 3ampaseHuTe xpaHu Tpsbea fa ce

Pa3MpassT HaMbITHO MPEeAN MbPXKEHE.

*  He nokpuBaiTe Ccbaa B KOWTO 3arpsiBaTe OMuo.
¢« [locTaBsiTe TUraHUTE W TEHIKEPUTE MO TaKbB

HauWH, Ye APBXKKUTE UM Aa HE U3NOXKEHN Ha
ropeLLumHaTa ot KoTrioHa. He noctaesinre
HebanaHcupaHy 1 NECHO HaKmnaHsLWu ce
CbJ0BE BbPXY KOTNOHA.

. He nocTaBsiiTe npasHu CbaoBe 1 TEHKEPU

BbB BKMKOYEHNTE 30HM 3a rOTBEHE. TOBa MOXe

[0a I nospeau.

. nyCKaHeTO Ha 30Ha 3a roTBeHe 0e3 nocTaBsHe

Ha Cb/l UMK TeHIKepa OTrope Lie NoBpeIm
ypena. Msknioyete 30HMTE 3a roTBEHe Criefl
MPUKIIOYBAHE HA FOTBEHETO.

. He nocTaesitTe nnacTMacoBm v anyM1HNEBM
CbJ0BE BbPXY ypeaa Thit kaTo NOBbPXHOCTTa

My MOXe Aa Obfie HaropeLLeHa.

PaaToneHu BelliecTsa oT TakbB Bua TpsbBa aa

ce MoYncTeaT He3abaBHo.
Tesu cbaoBe He GvBa Aa ce U3NoON3BaT 1 3a
CbXpaHeHMe Ha XpaHa.

. 3nonsBarite camo TeHmKEPN U CbOBE C
MIOCKO [TbHO.

¢+ [locTaBsiTe Cbpa3mMepPHO KONMYECTBO SflEHE B
TEHMKepUTE W TUranuTe. Mo TO3M HauMH Lue CH

CNECTUTE U3NWLLHOTO YUCTEHE Ha NPensno
fineHe.

He nocTaBsiiTe kanauute Ha TEHmKepUTE 1
TUraHWTe B 30HUTE 3a FOTBEHE.
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[NocTaBsnTe TEHHKEPUTE Taka, Ye aa ca
LieHTpMpaHK BbPXY 30HUTE 3a roTBeHe. Ako
XenaeTe fa NpeMeCTUTe TeHaKepaTa BbpXy
Jpyra 30Ha 3a rOTBEHe, 1 NOBAMIHETE U
npeMecTeTe BMECTO [1a S MITbaraTe.

CbBeTH 3a CTLKIOKepaMUYHUTE KOTNOHU

¢« CTbKrokepamuyHaTa NOBbPXHOCT €
TONMOYCTONYMBA W HE CE BNUSIE OT ronemu
TEMNepaTypHU pasnuku

*  He usnonsgaiiTe CTbKNOKepamMnyHaTa
MOBBPXHOCT KaToO MSICTO 3@ CbXpaHeHue Ha
NPOAYKTY UM KaTo bCcka 3a psidaHe.

. 3nonsBaiite camo TEHMKEPH 1 TUTAHM C
paBHuM abHa. OcTpute pbOOBE M3apackeaT
MOBBPXHOCTTA.

. He u3non3saiite anymuH1eBy CbaoBe v
TEHMKEpN. ANyMUHVST NoBpeEXaa
CTbKMOKepaMuyHaTa NOBbPXHOCT.

Pasnatoto apexe
MOXXE [1a NoBpeay
CTbKMOKepaMuyHaTa
MOBPBXHOCT M A
npeansByKa noxap.
He n3nonseaiite
CbAOBE C BAMbOHATO
UNY U3MTBKHAMNO ABHO.

M3non3gaiite camo
TEHIKEPY W TUTaHM C
paBHu AbHa. Te
ocurypsisat no-gobwp
TONNOo6MEH.

AKO AMamMeTbPBT Ha
TEHIKepaTa e BTbpae
Manbk ce noxabdsiea
eHeprys.



W3non3saHe Ha KOTNOHUTE
1 4

3

['oTBapcka nnova ¢ eauH npekbesay 14-16 cm
['oTBapcka nnova ¢ eauH npekbesay 18-20 cm
['oTBapcka nnova ¢ eauH npekbesay 14-16 cm

BknouBaHe Ha KepaMUYHMTE MII0uMN
KoHTponepuTe Ha KOTMOHMTE Ce M3Non3ear 3a
paGoTa ¢ nroumTe. 3a Aa AOCTUTHETE KenaHaTa

loTBapcka nnova ¢ eank npexseeay 18-20 MOLLIHOCT 33 FOTBEHETO, HaCTPOITe KOHTpOrepa Ha
CM € CMUCHK Ha NpenopbYUTENHUTE AnameTpu CbOTBETHOTO HMBO.

Ha Cb0BETE, KOUTO cneasa aa Gbaar
W3MON3BAHM CbC CbOTBETHUTE KOTIOHM.

B w N -

Huso
Ha
roTBeHe

ONACHOCT:

BHumaBaliTe BbpXy nroyara fa He nagar
npeameTy. [opy Mankv npeameTy oT poga
Ha COMHMLA MOraT Aa sl NOBPEeAAT.

He u3nonasaitte nnovara ako e Hanykaa.

Bopara Moxe Aa npoTeye npes Tew U3KniouBaHe Ha KepaMUHUTE MII0UM
MYKHATUHNA 1 @ IPEAN3BIKA KbCO 3aBbpTeTe KON4eTo Ha nnoyata B noavuus M3KIT.
CbEJnHEHNE.

; Hai-ropHaTa nosuus).
B cny4yau Ha BuaumMa nospeja Ha ( P 4 )

MOBbPXHOCTTA (HANP. BUAUMM NYKHATUHM),
usknioyeTe HesaGaBHO ypesa 3a 4a
HamanuTe 40 MUHUMYM pUCKa OT TOKOB yaap.

CTBKIOKEpaMUYHUST KOTHOH € 060pyaBaH ¢
paboTHa Nlamna v NpeaynpeauTeneH NHAMKaTop 3a
HaropeLyeHa 30Ha.

MpeaynpeauTenHUST MHOMKATOP 3a HaropeLleHa
30Ha 0603HaYaBa No3NLMATA Ha aKTUBHATA 30Ha U
NpOAbITKaBa Aa CBETH Crief U3KITHYBAHETO i,
KoraTo nrioyata Ha KOTNOHa Ce OXJlafy A0CTaTbYHO,
3a aa Moxe fa 6bie AOKOCHaTa C pbka,
NpeaynpeauTENHAT MHAMKATOP U3racea.
MbxayKkaHeTo Ha NpeaynpeauTENHUS MHAMKaTop 3a
HaropeLeHa 30Ha He e NoBpepa.
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E Kak na pabotute c pypHara

OcHoBHa uHhopMaLms 3a roteeHe,
neyeHe U rpuna

MPEOYNPEXOEHWVE
l'opeLLnTe NOBLPXHOCTU MOraT fa NPUYUHAT
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
ropenku, BbTPeLLHUTE YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

ONACHOCT:
BHumagaiite npu oTBapsiHe Ha Bpatara,
Bb3MOXHO € GbrBaHe Ha ropela napa.

Wsnusalyara napa Moxe fa onapy pbLeTe,
FIMLETO UMMM OUUTE BU.

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTanHm Cbaose ¢
He3arensalo NoKpuUTHe, anyM1HIEBN
KOHTEMHEPW UMW TOMMOYCTOMYMBY CUIMKOHOBY
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NPOCTPAHCTBOTO BbPXY MoCTaBKaTa.

+  T[locTaBeTe hopmaTa 3a neyeHe no cpeaara Ha
pagra.

«  [peaw pa nycHeTe dypHaTa unm rpuna,
u3bepeTe npaBuiHaTa Nosvuus Ha padta. He
MPOMEHSINTE NO3nLMsATa Ha padpTa JoKaTo
(bypHaTa e ropewua.

+  [pwbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

«  O6paboTBaHeTO Ha NuMeTa, NyikK 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ, YEPEH nunep 1
Apym™ nofobHW Npeay roTBeHeTo nogobpseat
neYyeHeTo.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMa OKono 15
10 30 MUHYTM NoBEYE OTKOMKOTO ChLLOTO
KonnyecTBo 06e3KOCTEHO MECO.

«  Bcekvn caHTMMeTBp OT AebenmHaTa Ha MecoTo

OTHeMa NpubnMauTEnHO 4 J0 5 MUHYTH NEYeHe.

+  OcTaBeTe MecoTo BbB (pypHaTa 3a OKorno
10 muHyTv cneg kato ro npuroteute. CokbT ce
pasnpenenst no-aobpe no LAMOTO NeYeHo Meco
1 He NoTKYa, KoraTo ro paspsi3eare.

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaaTta Ha
JONHWSA padyT B TEPMOYCTONYMB Ch.
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CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unm nneLwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLwasar. [Tbpxonu, WuLlyeTa u HageHNuKkM ca

0CcOBEHO NOAXOASALLY 3a NEeYeHe Ha rpur, KakTo W

3eMeHYYLM C BUCOKO BOLHO ChbPXaHMe KaTo Hamp.

JOMaTh u nyk.

«  PasnpepeneTte napyeTata, KouTo LLe NeveTe
BbPXY TENEHWs TPU N B TaBaTa 3a NeYeHe ¢
TENEHUS TPUN KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa fja peBMLLIaBa pPa3Mepa Ha Harpesartens.

¢« [Inb3HeTe TeneHus rpun Unm Taeata ¢ rpuna
Ha XenaHoTO HUBO Ha (hypHaTa. AKo neyeTe
BbPXY TENEHNs Tpun, NTb3HETE TaBaTa Ha
JONHWs padhT 3a Aa cbbupa MasHuHaTa. 3a no-
necHo nouncTBaHe aobaseTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henopxopsiuy 3a neyeHe Ha rpurn
XPaHuU BOAAT 0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun uanonseaiTe camo
XpaHa, KosiTo e nogxopsLa 3a
u3naraHe Ha MHTEH3VBHO NeveHe.

He nocTaBsiiTe XxpaHaTta MHOMO
HaBbTpe B 3aJHaTa YacT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

Kak aa pa50TMTe C eNleKTpuyeckKarta
thypHa

M36op Ha TemnepaTypa 1 pexum Ha pabota

1 CenekTop 3a GyHKUMNTE
2 CenekTop 3a TepmocTata

HacTpoiite Taiimepa Ha ypHaTa Ha ienaHoTo
BpEME 3a rOTBEHE; BUX M3non3eaHe Ha
yacogHuka Ha ¢pypHama, cmp. 21

2. HacTtpoiiTe kon4yeTo 3a Temnepatyparta Ha
XenaHaTa TemMneparypa.

3. HactpoliiTe kon4yeTo 3a QyHKUUMTE Ha XenaHus
pexum Ha pabora.



» ®ypHaTa ce 3arpsiBa 70 HacTpoeHaTa
Temnepatypa v f nogabpxa. Mpes Bpeme Ha
HarpsBaHeTo, Namnara Ha Temneparypara ocTasa
BKITIOYEHa.

W3kntouBaHe Ha enekTpuyeckata pypHa

[MpemecTeTe Taitmepa Ha ypHaTa Ha U3KMKYEHO
MONOXeHVE.

0KaTo TaMepPbT € HAaCTPOEH Ha onpeaeneH
Nepuof 0T BpeMe, TOW LUe Ce W3KMIouM
aBTOMaTUIHO; BUX M3non3saHe Ha
yacogHuKa Ha ypHama, cmp. 21

3aBbpTeTe KonyeTaTa 3a yHKLMNTE 1 TepmocTaTa B
W3KII0YeHa nosuupns (rope).

BaHo e fja nocTaBuTe NpaBUIHO TenexaTa ckapa
BbPXY TeNeHata pelueTka. TeneHata ckapa TpsibBa
pa Obae nocTaBeHa Mexay TENeHUTe peoBe KakTo
€ NoKa3aHo Ha urypara.

He ocTaBsitTe TeneHata ckapa aa ce obrisira Ha
3agHara cTeHa Ha dypHata. [mb3HeTe TeneHata
ckapa B NpefiHaTa YacT Ha padhTa U f 3akpeneTe ¢
nomoLLTa Ha BpaTtaTta 3a Aia nonyuute fobpu
pesynTaTi OT NeYeHeTo Ha rpun.

(Bapupa B 3aBucMMOCT OT MoAena Ha ypepaa.)

Pexvumu Ha paboTa

MoKa3aHWAT TYK pef Ha OnepaTMBHUTE PEXUMM
MOXe Aa Ce pasniyaea oT noapeadara Bbpxy
BalLMs ypeq.

[opeH n foneH HarpeBaten

— ['OpHUAT ¥ JONEH HarpeBaTen
paboTsT. AneHeTo ce 3arpsiBa
€[HOBPEMEHHO OTrOpe M 0TAONY.
Hanpumep e poaxogsuo 3a
KekcoBe, DaHuLIM 1N KEKCOBE W
Kaceponu BbB POpMHU 3a NMeyeHe.
MeyeTe camo eaHa TaBa.

[onHo HarpsiBaHe

PaboTn camo AONHOTO HarpsiBaHe.
lMopgxopAwo e 3a nuua v 3a
MOCTENEHHO 3ann4yaHe Ha SCTUETO
s oTgony.

Taau yHKLms TpsibBa Aa ce

0 W3Monasa 1 3a NecHo NapHo
b Nno4MCTBaHE.
Ipun
A MankvsiT rpun Ha TaBaHa Ha
typHaTa pabotu. Moaxopasiy 3a
3anunyaHe
+  3a3anuyaHe, noctaBeTe
MaITbK Unu cpeseH pa3mep
NOpLMK Ha NPaBUIHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTens Ha rpuna.
*  Hactpoiite Temnepatyparta Ha
MaKCUMasnHo HUBO.
+  OGbpHeTe XpaHaTa, crep Kato
u3Teye NonoBmHaTa ot
BPEMETO 3a 3anuyaHe.
Lsin rpun
v | TonemusiT rpun Ha TaBaHa Ha

typHaTa pabotu. Moaxoasy e 3a

npennyaHe Ha ronemun KonnyecTea

Meco.

+  3a3anuyaHe, noctaBeTe
CpeaeH unv ronsiM paamep
NOpLMK Ha NPaBUIHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTens Ha rpuna.

*  Hactpoiite Temnepatyparta Ha
MaKCUMasnHo HUBO.

+  OGbpHeTe XpaHaTa, crep Kato
u3Teye NonoBmHaTa ot
BPEMETO 3a 3anuyaHe.

M3non3BaHe Ha YacoBHWKa Ha pypHaTa

/' 10

1l
o 20
100
% 30
5 40

70 60 50
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CrapTupaHe Ha roTBEHETO

3a na usnonaeare ypHata, Tpsbea aa
n3bepeTe pexuM Ha roTeeHe u
penaHaTa TemnepaTypa v ia HacTpouTe
BpemeTo. B npotueeH crnyyai ypHata
HAMa Aa paboTu.

1. 3aBbpTeTe KONYeTo 3a perynupaxe Ha BpeMeTo
MO NOCOKa Ha YacoBHMKOBaTA CTperka 3a Aa
HacTpoWUTE BPEMETO Ha FOTBEHE.

2. TlocTaBeTe ACTMETO BBB (hypHaTa.

3. V3bepeTe paboTeH pexum 1 Temnepatypa; BUxX
Kak 0a pabomume ¢ enekmpuyeckama ¢pypHa,
cmp. 20.

» QypHaTa LWe ce HarpsiBa Ao HacTpoeHaTa

Temnepatypa W Le NoAAbpXa Tasu Temnepatypa Ao

Kpasi Ha n3bpaHus nepuog 3a roTBEHE.

4. Cnep kaTo BPEMETO 3a FOTBEHE MPUKMHOYM,
KOMYETO 3@ HacTpoMka Ha BPEMETO aBTOMATUYHO
Le Ce 3aBbpTH 0OpaTHO Ha YacoBHMKOBaTa
cTpenka. MpeaynpeauTeneH 3BYKOB CUrHan
nokasga, Ye 3alafieHOTO BPEME € U3TEKIO U Ye
3aXpPaHBaHETO € MpeKbCHaTo.

AKo He enaeTe Aa u3norasate

9 hyHKUMS TaiiMep, 3aBbpTeTE cenekTopa
06paTHO Ha YacoBHMKOBaTa CTperka Ao
CMMBON ,pbKa”.

5. Ws3knioueTe chypHaTa ¢ noMoLLTa Ha KOMYeTo 3a
TEMnepaTypata 1 KonyeTo 3a PyHKLmMuTE.

W3kntouBaHe Ha (pypHaTa npegu HaCTPOEHOTO

Bpeme

1. 3aBbpTeTe KOMYETO 3a HACTPOMKA HA BPMEETO
0bpaTHO Ha YacoBHMKOBATa CTPENKa A0KaTO
cnpe.

2. WsknioveTe chypHaTa ¢ noMoLLTa Ha KOMYeTo 3a
(hYHKLMMTE W KONYETO 3a TeMneparypara.

Tabnuua c BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Tasn Tabnuua ca ¢
OpueHTUpOBbYHA Ler. B aelicTauTenHOCT
BpEMETpaeHeTo MOXe fia Bapupa B
3aBMCUMOCT OT XpaHaTa, aebenuHara, Tuna u
MPEANOYUTaHUATA BU HA FOTBEHE.

MeyeHe v 3anuyaHe

[TbpBTO HMBO Ha hypHaTa € AONHOTO.

EKCOBE BbB

-
| M1 (Eges ] 3 3} W 1 04
| T (Ewes ] o 2} @ 1 B3
=)

SR
Kacepon
Torasa 190

Myika (Hapssaxa
Ha dunum

(**) 3a npouecuTe Ha roTBEHE, KOUTO VISVICKBaT

npeaBapuUTENHO 3arpsiBaHe, B HAYaNoTo Ha npoLeca

npenBapuTENHO 3arpeiTe dypHaTta, AokaTo

[OCTUrHe 3aflafieHaTa Temnepatypa.

CbBeTH Npy neyveHe Ha KeKe

¢ AKO KeKkCbT € TBbPAE CyX, yBenuyeTe
Temneparypata ¢ okorno 10°C n HamaneTe
BPEMETO Ha roTBEHeE.
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+  AKO KEKCbT € BIaXeH, M3NOos3BanTe ro-Masko
TEYHOCT UK HamasneTe TeMneparypara ¢
10°C.

+  AKO KEKCbT NOTbMHEE TBbP/IE MHOIO OTrOPE, o
rnocTaseTe Ha Nno-aoneH padT, HamaneTe
Temneparypara v yBenm4eTe BpemeTo Ha
roTBeHe.



« Ao e 1o0pe oneyeH OTBbPTE, HO NEMHE OTBBH,
13nonaBanTe No-Manko TeYHOCT, HamarneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

CbBeTn Npy neyeHe Ha 6aHMuUa

«  Axo baHuuaTa e TBbpfe Cyxa, yBenuyeTe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha roTBeHe. HamoeTe crioeBete TeCTO
CbC COC HanpaBeH OT MIISIKO, ONNO, silLa W
K1cerno Mnsiko.

« Ao GaHuuaTa ce neye TBbpAE AbIIO,
BHMMaBalTe febennHata Ha 6aHuLaTa, KosTo
CTe MpUroTBMINM 1a He HafBULLaBa
JbnboynHaTa Ha TaBata.

«  Axo baHuLaTa noyepHee OTrope, a OTAONY e
HefloneyeHa, TpsI0Ba Aa BHUMaBaTe Ja He
13non3BaTte TBbpIe MHOMO COC B I0/HATa YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpenenure
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
GaHuLiaTa 3a pasBOMEPHO M3Nu4aHe.

MeueTe GaHuLaTa CbITIACHO PexUMa n

emnepatypara, nocoyeHu B Tabnuuata 3a
roTBeHe. AKo JOnHATa YacT BCe OLLE He e
u3neyeHa [OCTaTbyHO, S NOCTABETE EAH
padh)T no-Hagony BbB hypHaTa crefsaLms
mbT.

CbBeTH 3a NPUroTBsIHE Ha 3eNeHYyLU

¢ AKO 3eneHuyKoBUTE ACTUS ocTaHaT be3
TEYHOCT M CTaHaT TBbpAE CyXH, TO M
NPUroTBSIATE B TUFaH C Kanak BMeCTO B TaBa
crefpalLys mbT. 3aTBOPEHUTE CbAOBE
3anasBar coka Ha sicTUeTo.

*  AKO 3eMeHuYyKOBUTE ACTUS HE Ce M3nuyar
pobpe, rv ceapeTe NpeaBapuUTENHO UK 1

[oTBapcka nnoya 3a neyeHe

[MeyeHe ¢ enekTpMYecKn rpun

NOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg
TOBa NOCTaBeTe BbB (hypHaTa.

Kak pa pabotute ¢ rpuna

MNPEOYNPEXIOEHVE

lo Bpeme Ha neyeHeTo 3aTBOpPETE BpaTata
Ha ypHaTa.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

¢ 3aBbpTeTe KONYETO 3a perynupaHe Ha
BpemeTo 06paTHO Ha YaCOBHMKOBaTa
CTpenka KbM cumBon "Pbka" npu
U3nonsBaHe Ha rpuna.
BkntouBaHe Ha rpuna
1. 3aBbpTeTe KOMYeTo 3a yHKLMUTE 40 KENaHus
CUMBOR FpuIT.
2. Cnep ToBa U3bepeTe XenaHata Temneparypa 3a
neyeHe Ha rpun.
3. Tpu HeoBxoanMMOCT, M3BBPLLETE
NpeaBapuUTENHO 3arpsiBaHe 3a 5 MUHyTY.
» Jlamnuykata 3a Temnepatypata cBeTBa.
M3knouBaHe Ha rpuna
1. 3aBbpTeTe (PyHKLMOHAMHOTO Konye B
V3KIYEeHa nosuuns (rope).

Henopxopsiuy 3a neyeHe Ha rpurn
XPaHuU BOAAT 0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun uanonseaiTe camo
XpaHa, KosiTo e nogxopsLa 3a
u3naraHe Ha MHTEH3VBHO MeveHe.

He nocTaBsiiTe XxpaHaTta MHOMO
HaBbTpe B 3aJHaTa YacT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

XpaHa Mo3nuus Ha padta lMpenopbyntenHa remneparypa Bpeme Ha neveHe
°Cc)* NpUBNNNTENHO!

250/max 25...30 . *

250/max
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NopabpxaHe U rpuxka

06wa nHdopmaums

OnepaTnBHUAT XMBOT Ha ypepa LUe Ce YabImkY, a
YeCTo cpeLlaHnTe Npobremm Lie HaManesT ako
YPEAbT Ce NOYUCTBA PELOBHO.

ONACHOCT:
WaknioueTe ypeaa oT 3axpaHBaHeTo npu

MOYMCTBAHE 1 NOAAPBKKA.
CwluyecTByBa puck OT TOKOB yaap!

OMACHOCT:
Mpeay fa nouncTuTe ypesa, ro ocTaBeTe Aa

N3CTUHE.
l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

+  Cnep BCSKO NON3BaHe NoyMcTBanTe ypeaa
nobpe. Mo T03M HaYMH BCSIKAKBM OCTATBLM OT
TOTBEHETO CE NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo MM Npu CreaBaLloTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanumu
crewyanHm noYucTeaLy npenaparm.
M3non3agaiite xnaaka Boga v U3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha hypHaTa v s 3abbpLueTe CbC
Cyx napuarn.

«  BHumaBaiiTe nanuuHata Boaa aa 6bae aobpe

NOLCYLUEHa CNef NOYMCTBAHETO, a BCAKAKBM

pasnsaTM TEYHOCTN HesabaBHO Aa Gbaat

NOACyLUaBaHN.

He n3nonseaiite TBbpAN MeTamNHN YeTkU 1

abpasanBHN NOYMTBALLM MaTepUani 3a aa

MoOYUCTUTE CTBKMEHNS Kanak. ToBa Moxe aa

MOBPEN CTbKIEHaTa NOBbPXHOCT.

MoBbpXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

He n3nonasaiite napo4mcTaYky 3a NOYUCTBaH
Ha ypeaa, TbWl KaTo TOBa MOXeE Aa
npean3BKKa TOKOB yaap.

MouncTBaHe Ha KOTNOHa

CTbKnoKepaMU4iHN NOBBbPXHOCTU

3abbpLueTe CTBKIIOKepamMiuiHaTa NoBbPXHOCT C
MOMOLLTA Ha HaBMaHEHE CbC CTbAEHA BOAA NapLan
MO TaKbB HauMH, Ye N0 Hesl ia He ocTaBaT crieay oT
M3MMBHWS Npenapar. [MoAcyLeTe ¢ MeK CyX napuan.
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OcTaTbuHNAT MaTepuan Moxe fa NoBpeau
CTbKIIOKEPaMUYHaTa NOBBbPXHOCT NPU CeABaLLOTO
non3eaHe Ha KOTHOHWTE.

3acbxHanuTe ocTaTbLy N0 CTHKIOKEpPaMUIHaTa
NOBBLPXHOCT B HUKaKBB Cryyan He busa aa ce
YerbpTaT C OCTPW YeTKM, CTOMaHeHa Ten 1 nofobHw.
KanuuesuTe neTHa (bnTv Ha LBAT) Ce Npemaxsat ¢
Marko KONMMYECTBO OLIET UM NIMMOHOB COK. MoxeTe
CbLLO Taka fja Non3gate NOAXOASLM 3a LienTa
npenapatu.

AKO NOBBPXHOCTTa € CUIHO 3aMbpCeHa, HaHeceTe
NOYMCTBALLMAT Npenapar ¢ rba u u3vakaiTe aa
nonue fobpe. Cnep ToBa NOYKCTETE NOBBPXHOCTTA
Ha NnoTa ¢ BaxeH napuan.

paHyW Ha 3axapHa OCHOBA KaTo MbCTa
cMeTaHa 1 cupon Tpsibsa aa bbaat
NouMCTEHN GbP30 Npean NOBLPXHOCTTA a
ce oxnagu. B npoTuseH cryyaii puckysate
CTbKIOKEpaMMyHaTa NOBLPXHOCT fia ce
noBpeau NepMaHeHTHO.

[MoBBPXHOCTHOTO NOKPUTHE MOXE Aa ce 00e3LBETH
TEKO C Te4eHue Ha BpemeTo. ToBa He Ce 0TpassBa
Ha paboTara Ha npogykTa.

06e3LBeTABAHETO M NeTHaTa No
CTbKIOKEPaMMYHaTa NOBPBXHOCT Ca HOPMaIHO
ABNIEHKE, a He JedeKT.

MouncTBaHe Ha KOHTPONHUA NaHen
[MouncTeTe KOHTPOMHWUS NaHen 1 KonyeTata ¢
BIT2XXEH napuan u noacywere.

KO BbPXy BalUWsi NPOAYKT UMa
OyTOHW/KONYETa, HE M CBansiTe konyeTaTa
3a 2 NOYUCTUTE KOHTPOHMS NaHE.

ToBa MOXe [ja NOBPEeAM KOHTPONHMS naHen!

MouncTBaHe Ha (hypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cTeHa(Bapupa B

3aBMCUMOCT OT Mofena Ha ypepaa.)

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. CsarneTe npegHaTa 4acT Ha CTpaHuJHaTa
peLueTKa KaTo s M3gbpnaTte B Nocoka obpaTtHa
Ha CTpaHWYHaTa CTeHa.

2. Ws3pbpnaiiTe KkbM Bac 3a aa u3saaguTe
pelueTkata okpa.



KatanutuyeH emaiin
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpewwnuTe ctpannyHm cTenn (A) nivnm 3agHaTta
cTeHa (B) Ha Bawwms npoaykT morat aa 6vpar
MOKPUTM C KaTanuTuyeH emain. Katanutuism CTenm
MMaT Nlek MaToB LIBST W LWyNnecTa NoBbPXHOCT.
KatanutuuHute cTeHm Ha dypHata He BuBa pa ce
uncTaT. LLlynnectata NOBbPXHOCT Ha KaTanUTUYHUTE
CTEHM CE CamonoumcTBa aBTOMaTU4YHO Kato
abcopbupa v npeobpasysa NpbCKUTE MasHuHa (napa
V1 BBITIEpOAEH ANoKe)

JlecHO napHO NouncTBaHe

OcurypsiBa NTeCHO MOYNCTBAHE Thil KaTO MPBCOTUATA

(kosITO He € npecesna TBbPAE ABMIO) ce

OMeKoTsIBa OT napata, obpasyBaHa BbB (hypHaTa 1

OT Kank1Te BOAA KOHAEH3MPaHM N0 BbTPELUHUTE 1

NOBBPXHOCTH.

1. V3BageTe BCUYKM NPUHAZANEXHOCTM OT dhypHaTa.

2. Haneire 500 mn Boga B TaBaTa Ha pypHaTa u
NoCTaBETE TaBaTa Ha BTOpUS padhT BbB

(ypHarta.

.

3. Onpegenete ypHaTa O NTECEH HA4WH 3a
nouncTBaHe ¢ napa u tndam npu 100 ° C B
NPOLbIDKEHNE HA 25 MUHYTH.

4. OTBOpeTe BpaTaTta v 3abbpLieTe BbTpellHaTa
NOBBLPHOCT Ha (pypHaTa ¢ BnaxHa reba unm
napuarn.

5. WsnonaganTe xnagka BoAa W M3MMUBEH Npenapar,
MeK napuan unm rb6a 3a no4ncTBaHe Ha
yNopuTUTE 3aMbpCABaHNS U 3a0bpLLETE CHC CYX
napuarn.

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 13nonasaiite HUKaKBW rpybu abpasneHm
NOYMCTBALLYW MaTepuarni U ocTpu MeTasnHu
CTbpranku 3a NoYMcTBaHe Ha BpaTata Ha
ypHata. Te Moxe Aa usgpackar
MOBBPXHOCTTA W A@ MOBPEAST CTHKNOTO.

CeansHe Ha BpaTaTa Ha (pypHata
OtBopeTe npepHara Bpata (1).

2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa Bparta, kato
I HATUCHETE HaZlony Mo UMKICTPUPaHUS Ha
curypata HaumH.

1 2 3

1 lMpeaHa BpaTa
2 MaHTa
3 ®ypHa
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3. lpemecTeTe NpeaHaTa Bpata Ao NnornoBMHaTa.

4. TlpemaxHeTe npegHaTa BpaTa kaTo A ugbpnare
Harope, okaTo ce ocBoboam T nsiBata u
JsicHaTa naHTa.

3 [Mpodpmn

3a fa npemaxHeTe npoduna, NPUKpENeH KbM
ropHaTta cTpaHa Ha BXxofjHaTa BpaTa, HaTUCHETE
nnacTuHkute (1) 1 usternete npoduna (3) kbm cebe
CV HOBPEMEHHO, KaKTO e NoKa3aHo Ha
unocTpaumsTa no-rope.

CTbnkuTe, U3MHAHEHW NPY CBaNSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0BpaTeH pes 3a fa
7 MoHTMpaTe. He 3abpaBsiiTe aa 3aTBopuTe
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, korato
nocTaesTe Bpatata 0THOBO.

CeansHe Ha BBbTPELWHOTO CTHKIO Ha

BpaTarta

(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

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

OtBoperte Bpatata Ha (hypHara.

Hait-BbTpeLueH CTbKieH naHen

BbTpelueH CTbkneH naHen*

BbHLUEH CTbKNEeH NaHen

(Moxe pa He ce npegnara 3a Bawwms npogykT.)

KakTo e nokasaHo Ha urypara, noBaurHeTe Hai-
BbTPELUHMS CTbKNeH naHen (1) neko no nocoka Ha
»A“ M n3abpnaiTe no nocoka Ha ,,B“.

Ako BawmST ypes € 060pyaBaH C BbTPELLEH CTbKIEH
naHern;

/3mbpnanTe CBbP3BALUMTE ENTEMEHTU Ha bpXkaya
Ha CTBKIOTO B Cpefjata, KakTo € NokasaHo Ha
churypata, 3a aa rv oceoboauTe OT CTHKIEHUTE
naHenm

* LW N —

4 CBbp3Baly eNeMeHT 3a Abpxay Ha CTbKno*
* (Moxe pa He ce npegnara 3a Bawwms npogykT.)

MoBTOpeTe ChblyaTa Npoweaypa, 3a fa ceanurte
BbTPELUHUS CTbKNEH naHen (2). [bpeaTa cTbrka no



crnobsiBaHETO Ha BpaTaTa e [ja MOHTMpaTe 06paTHO
BbTPELUHUS CTBKIEH naHen (2).

KakTo e nokasaHo Ha urypata, noctaseTe
CTbKIEHNs NaHen Taka, Ye Aa Brese B
NnnacTMacoByst MPOLiEN.

B npoTuBeH criyyai, CTHKMEHUST NaHen Hama
a nerie £o6pe v we Gbae NoanoxeH Ha
BUGPALMN, KOUTO LLE NPUYUHST CYynBaHe.

MoanuusaTa Ha Nnamnata MoXe Aa ce
pasnuyaea ot urypara.

Jlamnata, KosiTO Ce M3non3Ba B TO3M ypen He
€ NOAX0AALL 32 OCBETNEHNE Ha Butosm
CTagd.. I'Ipe,uHaeHaqumeTo Ha Ta3u namna e

[a NOMOrHe Ha HOTpeﬁMTeJ'IFI ha suagn
XpaHute.

Ipu MOHTHPaHETO Ha HaN-BBTPELLHNS CTBKIEH
nawen (1), cTpaHata oT KOATO Ca HaAMMUCUTE BbPXY
naHena TpsbBa Aa rnefa KbM BbTPELUHNS CTBKIEH
naHen.

MHoro e BaxHO [1a 3arHe3aunTe A0MnHNs pb0 Ha Hait-
BBTPELLHNS CTBKIEH NaHen B NNacTMacoBys Npopes.

B npoTuBEH Criyyai, CTHKMEHUSIT NaHen Hama
a nerie £o6pe v we Gbae NoanoxeH Ha
BUGPALMN, KOUTO LLE NPUYUHST CYynBaHe.

Mons, He 3abpaBsiiTe Ja NOCTaBUTE CBbP3BALLNTE
€NleMEHTM 3a Ibp)aya Ha CTbKIO B rHe3ata um.
Hait-Hakpasi, HaTUCHETE NacTUHKUTE Ha npoduna,
3a [la MoraT Aia Bsi3aT OTHOBO B He3fata Cu.

MoamaHa Ha namnarta BbB (pypHaTa

OMACHOCT:

lpeau fa noaMeHuTe namnaTa BbB
(hypHaTa, ypeabT TpsibBa a € U3KIHYeH OT
3axpaHBaHeTo ¥ OXrnadeH 3a Aa ce u3berHe
pUCK OT TOKOB yaap.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

amnaTa BbB ypHaTa e cneyvarnHa
leneKTpUYECKa KPYLLKa, KOSITO U3Lbpxa Ha

emnepatypa o 300 °C. 3a noseye peTannm
BUX TexHu4yecku cneyugukayuu, cmp. 13.
MoxeTe aa ce cnobuete ¢ namnu 3a
(hypHaTa OT OTOPU3MPaH CEPBU3EH areHT.

NamnuTe 3nonaeawm B 031 ypes, Tpsabea
[1a M3ObpXKaT HA EKCTPEMHY (DU3UYECKM

ycnosus kato Temnepartypa Hag 50°C.

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

Ako namnara Ha Bawara cypHa e ot Tun (A),
nokasaH Ha durypata no-gony, MoxeTe Aa s
CBanuTe KaTo sl BbPTUTE TaKa KaKTO € NoKasaHo,
v ga s nogmenuTe. Ako 5 e oT Tun (B), moxeTe
[Ja s u3mbpnarte U U3BaauTe, Taka KakTo e
nokasaHo Ha curypata, v aa i ogMEHUTE

MoHTMpaliTe 06paTHO CTHKNEHNS Kanak.
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Bl OtcTpansBane Ha nopean

pHata u3nycka napa npu ynorpeba.

€L He paboTh,
«  BywonbT e aedekTeH um ce e uakmiounn. >>> [posepeme npednasumenume 8
enekmpuyeckama Kymusi. Ako e HeobXxo0uMOo 2u cMeHeme UruU 2u npeHacmpolime.

*YpeqbT He € BKIKYEH B (3a3eMeH) KOHTaKT. >>> [Ipogepeme KoHmakma.

amnata Ha dypHara e fedekTHa. >>> [TodMeHeme fnamMnama Ha ghypHama.
«  ToxbT e cnpan. >>> [posepeme uma nu mok. Mposepeme npednaszumenume 8
Kymusi. AKo e Heob6X00UMO 2u cMeHeme MU 2u npeHacmpolime.

]
«  HsiMa HacTpoHu dyHKLMS Wuim Temnepartypa. >>> Hacmpolme yHKUUsSma u memnepamypama
€ Konyemo 3a hyHKyuUme U/unu Kkonyemo 3a memnepamypama.
Tlpv mogenu, oGopyaBaHu ¢ TanMep, TalMepbT He e HacTpoeH. >>> Hacmpolme yYaca.
(Mpw NpoayKTM CbABbPXKALLM MUKPOBBIHOBA (DypHA, TANMEPBT KOHTPOIMpa Camo MUKPOBBITHOBATa
dypHa.)
«  TokbT e cnpsn. >>> [Iposepeme uma nu mok. lposepeme npednasumenume 8

py Mogeny ¢ Tanmep) LUCNNeAT Ha HacOBHYMKA MUra Ui HacOBHWKOBUAT CUMBOT € BKIIOYEH.

«  Vmarno e npekbcBaHe Ha Toka. >>> Hacmpolme yaca / M3kmodeme ypeda U 20 ekiodeme
OMHO8BO.

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pa3fen He MoXeTe Aa peLunTe
npobnema, ce KoHcynTupanTe ¢

NPeACTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UM
MarasuHa, OT KOWTO CTe 3aKynuiu ypesa.
Hkora He ce onuTBaiTe camu fa nonpasure
HeU3NnpaBHUs ypea.
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete na najbolji mogudéi nacin iskoristiti Va$ proizvod, koji je
napravijen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo da procitate ovo celo korisnicko uputstvo i
sva prateca dokumenta paZljivo pre kori§¢enja proizvoda i uvajte ih kao podsetnik za buducu upotrebu. Ako ovaj
proizvod predate trecem licu, priloZite i ovo korisnicko uputstvo. Pratite sva upozorenja i informacije iz korisnickog
uputstva.

Imajte na umu da ovo korisnicko uputstvo moZe da se primeni i na nekoliko drugih modela. Razlike izmedu modela ¢e
biti naznacene u prirucniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su koriséeni sledeéi simboli:

Vazne informacije ili korisni saveti u vezi
sa kori§¢enjem.

Upozorenje za situacije koje su opasne
po Zivot i imovinu.

Upozorenie za elektriéni udar.

Upozorenje za opasnost od poZara.

Upozorenie za vrele povrSine.

B B BB
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ﬂVaiaa uputstva i upozorenja za bezbednost i okruzenje

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

OpSta bezbednost

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

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

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

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

Nikada ne stavljajte uredaj na pod
pokriven tepihom. InaCe, umanjen
protoka vazduha ispod proizvoda
Ce uzrokovati pregrevanje
elektricnih delova. Ovo Ce izazvati
probleme sa Vasim proizvodom.
Instalaciju i popravke smeju da
vrSe samo ovlaSceni serviseri.
ProizvodaC nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovlaScene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

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

Bezbednost elektricnih proizvoda

Ako je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlasceni serviser. Postoji
opasnost od elektriCcnog udara!
Proizvod povezujte samo na
uzemljenu uticnicu/vod sa
naponom i zastitom navedenim u
, rehnickim specifikacijama®“.
Uzemljenje instalacije mora da
obavi kvalifikovani elektricar u
sluCaju da se proizvod Koristi sa ili



bez transformatora. Nasa
kompanija nece biti odgovorna ni
za kakve probleme koji nastanu
zbog koris¢enja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.
Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! Postoji opasnost od
elektricnog udara!

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

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

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

/adnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektricni
prikljuCak ne dodiruje zadnju
povrsinu, jer se moze oStetiti.

Ne prignjeCujte kabl za napajanje
izmedu vrata rerne i okvira i ne
vodite ga preko vrucih povrSina. U
suprotnom moze doci do toplienja

izolacije kabla i do pozara zbog
kratkog spoja.

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

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

Bezbednost proizvoda

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

Nikad ne koristite proizvod u
slucaju oslablienog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pic¢a u vasem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vruéim povrsinama.

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

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

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

Ne koristite paroCistace za
CiScenje uredaja da ne biste
izazvali elektricni udar.

(Razlikuje se u zavisnosti od
modela uredaja.)

Pravilno postavljanje ziCane police
i pleha na zi¢ane police

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

na prednjim vratima skinuto ili
napuklo.

Rucica rerne ne sluzi za suSenje
peskira. Ne kacite peskir,
rukavice ili slicne proizvode od
tekstila dok rostilj radi sa
otvorenim vratima rerne.

Uvek koristite termootporne
rukavice za rernu kada posude
stavljate ili vadite iz vruce rerne.
Postavite papir za peCenje u
Serpu ili na dodatak za rernu (pleh,
gril itd.) zajedno sa hranom, a
zatim ubacite sve u prethodno
zagrejanu rernu. Uklonite viSak
delova papira za pecenje koji
prelazi dodatak ili Serpu da biste



sprecili rizik od dodirivanja grejnih
elemenata u rerni. Nikada
nemojte da koristite papir za
pecenje na temperaturi koja je
veca od naznacene temperature
za papir za pecenje. Nemojte da
stavljate papir za peCenje direktno
na dno rerne.

UPOZORENJE: Pobrinite se da
aparat bude iskljucen pre zamene
sijalice da biste izbegli mogucnost
elektricnog udara.

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

Uredaj mora da se postavi
direktno na pod. Ne sme da se
postavlja na postolje ili podnozje.
UPOZORENJE: Kuvanje na ringli
sa zagrejanom masti ili uljem
moze biti opasno i dovesti do
pozara. NIKADA ne pokuSavajte
da gasite vatru vodom, vec
iskljucite uredaj, a zatim pokrijte
plamen tj., pokrijte ga poklopcem
ili protivpozarnim cebetom.
PAZNJA: Proces kuvanja mora da
bude pod nadzorom. Kratkotrajni
proces kuvanja mora neprekidno
da bude pod nadzorom.
UPOZORENJE: Opasnost od
pozara: Nemojte drzati predmete
na povrSinama za kuvanje.
UPOZORENJE: Ako je povrSina
naprsla, iskljucite uredaj da biste

izbegli mogucnost elektricnog
udara.

U sluCaju da se staklo plocCe za
kuvanje polomi: Odmah iskljuCite
sve gorionike i sve elektricne
grejne elemente i izolujte uredaj
od napajanja. Nemojte da
dodirujete povrSinu uredaja.
Nemojte da koristite ureda;.

Ovaj aparat nije predviden da se
upravlja putem eksternog tajmera
ili posebnog sistema daljinskog
upravljaca.

Pritisak pare koji se moze stvoriti
zbog vlage na povrsini ploCe za
kuvanje ili na dnu Serpe moze da
izazove pomeranje Serpe. Zbog
toga treba da se uverite da su
povrSina rerne i dna Serpi uvek
Suve.

UPOZORENJE: Koristite samo
Stitnike ploCe za kuvanje koje je
dizajnirao proizvodaC aparata za
kuvanje ili koje je porizvodac
aparata odredio kao pogodne u
uputstvu za upotrebu, ili Stitnike
ploCe za kuvanje koje sadrzi
aparat. Upotreba neodgovarajucih
Stitnika moze izazvati nezgode.

/a pouzdanost proizvoda od pozara:

Uverite se da je utikaC dobro
umetnut u uticnicu kako ne bi
izazvao varnice.
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¢ Ne Koristite oStecen, iseCen ili
produzni kabl, osim originalnog
kabla.

e Pobrinite se da na uticnici na koju
je prikljucen proizvod nema ni
vlage ni te¢nosti.

Namena

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

e (vaj aparat sluzi samo za kuvanje.

On ne sme da se koristi za druge
svrhe, na primer za grejanje
prostorije."

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

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

¢ Rerna moze da se koristi za
odmrzavanje, pecenje i peCenje
hrane na rostilju.

Bezbednost dece

e [UJPOZORENJE: Pristupacni delovi
mogu da se zagreju za vreme
upotrebe. Decu treba udaliiti.

e Materijali za pakovanje su opasni
za decu. Ambalazne materijale
drzite van domasaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.
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e FElektricni proizvodi su opasni za
decu. Udaljite decu od proizvoda
kada je ukljuCen i nemojte im
dozvoliti da se igraju sa
proizvodom.

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

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

Odlaganje dotrajalog proizvoda u otpad

Usaglasenost sa WEEE direktivom i odlaganje
otpada:

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

UsaglaSenost sa RoHS direktivom:

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

Odlaganje ambalaznog materijala

e AmbalaZni materijali su opasni po decu.
AmbalaZni materijal Cuvajte na bezbednom
mestu, van domaSaja dece. Ambalazni materijali
za ovaj proizvod su proizvedeni od materijala koji
se mogu reciklirati. OdloZite ih pravilno i sortirajte
u skladu sa uputstvima za recikliranje otpada. Ne
odlaZite ih sa obiénim kuénim otpadom.



F Opste informacije
Pregled
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Prednja vrata
Rucka

Donji deo
Pleh

Zitana polica

— O 0o N o

o

Kontrolna tabla
Ploca sa gorionikom
Lampa

Grejac rostilia
Polozaji police

S w o =

1 2 3 4 5

Lampica za upozorenje
Ploca za kuvanje sa jednim krugom Pozadi levo
Ploca za kuvanje sa jednim krugom Napred levo

Ploca za kuvanje sa jednim krugom Napred
desno

Ploca za kuvanje sa jednim krugom Pozadi desno

© 0 N ®

7 8 9
Mehanicki vremenski programator
Obrtno dugme za izbor funkcije
Lampica termostata
Obrtno dugme termostata
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Sadrzaji pakovanja

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

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

1. Korisnicki priruénik

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

3. Zicana polica

Koristi se za pecenje i za stavljanje Serpe sa
hranom koja treba da bude pecena, prZena ili

kuvana na Zeljenu policu.

10/5B

Pravilno postavljanje Zi¢ane police i pleha na
teleskopske police

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

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



Tehnicke specifikacije

Napon/frekvencija 230V ~ 50 Hz

Ploca za kuvanje
Gorionici

Dimenzije

RERNA/ROSTILJ
Glavna rerna

Potrodnja rostilja

" Osnovi: Informacije na nalepnici energetskog rejtinga elektricnih rerni navedene su u skladu sa EN 60350-1
/ |EC 60350-1 standardom. Ove vrednosti su odredene pod standardnim optere¢enjem sa gornjim i donjim
grejaCem ili sa funkcijama koje ukljucuju ventilator (ako postoje).
Klasa energetske efikasnosti je odredena u skladu sa sledecim prioritetom u zavisnosti od toga da li
relevantne funkcije postoje kod proizvodaiili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3-
Turbo kuvanje, 4- Zagrevanje odozdo/odozgo uz pomo¢ ventilatora, 5-Zagrevanje odozgo i odozdo.

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

) ) laboratorijskim uslovima u skladu sa
Slike koje su date u ovom uputstvu za ) odgovarajuéim standardima. U zavisnosti od
Upotrebu su samo ilustrativne | mozda se nece radnih uslova i uslova okruZenja proizvoda, ove
U potpunosti poklapati sa vaSim proizvodom. vrednosti se mogu razlikovati.
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B Instalacija

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

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

OPASNOST:
Ovaj proizvod mora da se instalira u skladu sa
svim lokalnim propisima za gasne i/ili

elektricne instalacije.

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

ustanovite oSteéenja, nemojte ga instalirati.
0Osteceni proizvodi predstavljaju opasnost po
vasu bezbednost.

Pre instalacije

Da histe osigurali da ispod aparata postoji kritiGan
slobodan vazdu$ni prostor, preporucujemo da se ovaj
aparat montira na ¢vrstoj osnovi i da nozice ne
upadaju u tepih ili neku drugu mekanu podnu oblogu.
Kuhinjski pod mora da bude u stanju da izdrZi aparat

) | o
= :
: | |
£
E 85 mmmin 65 mm min
g E— e
«f,

e Moze se koristiti sa ormaricima sa obe strane, ali
se mora obezbediti minimalan slobodan prostor
od 400mm iznad nivoa ploce za kuvanje i
slobodan prostor od 65mm izmedu $poreta i bilo
kog bocnog zida, pregrade ili visokog ormarica.
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lus dodatno posude za kuvanje i pecenje, kao i hranu.

e MoZe se koristiti i u slobodno stoje¢em poloZaju.
Obezbedite minimalni razmak od 750mm iznad
povrsine ploce za kuvanje.

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

e Uredaj odgovara aparatu klase 1, tj. njegova
zadnja strana i jedna bocna strana moze da se
postavi uz zidove kuhinje, kuhinjski namestaj ili
drugi uredaj hilo koje velicine. Kuhinjski namestaj
ili uredaj sa druge strane Sporeta mora da bude
iste velicine ili nizi.

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

Sigurnosni lanac

Ako vas$ proizvod ima 2 sigurnosna lanca;

Uredaj mora da se osigura od pada koriS¢enjem dva

sigurnosna lanca sa kojim je rerma isporucena.

Zakacite kuku (1) pomocu odgovrajuceg eksera na

kuhinjski zid (6) i ucvrstite sigurnosni lanac (3) na kuku

preko mehanizma blokiranja (2)

Kuka za stabilizaciju

Mehanizam blokiranja

Sigurnosni lanac

UCvrstite lanac na zadnjoj strani Sporeta
Zadnja strana $poreta

Kuhinjski zid

Ako vas$ proizvod ima 1 sigurnosni lanac;
Uredaj mora da se osigura od pada kori§¢enjem
jednog sigurnosnog lanca koji je isporucen sa rernom.
Pratite korake navedene na slici u nastavku da
priCvrstite sigurnosni lanac na svom proizvodu.
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Stabilizacioni lanac treba da bude $to je
mogude kraci da bi se sprecilo da se rerna
naginje prema napred i treba da stoji
dijagonalno da bi se sprecilo bocno naginjanje
reme.

Stabilizacioni lanac za Sporete nije dizajniran sa
mestom za pricvrS¢ivanje konzole.

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

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

e Uredaj moraju da nose najmanje dve osobe.
e Uredaj mora pravilno da se osigura na pod. Ne
sme da se postavija na postolje ili podnoZie.

Ne koristite vrata i/ili rucicu za nosenje ili
pomeranje ovog proizvoda. Vrata, ruéica za ili
Sarke se mogu oStetiti.

Elektricno povezivanje

PoveZite proizvod sa uzemlienom uti¢nicom koja je
zaStiéena minijaturnim prekidacem odgovarajuceg
kapaciteta kao Sto je navedeno u tabeli , Tehnicke
specifikacije”. Angazujte kvalifikovanog elekiriGara da
obavi povezivanje sa uzemljenom instalacijom dok
koristite proizvod sa ili bez transformatora. Nasa
kompanija nije odgovorna ni za kakvu Stetu koja ¢e
proisteci zbog koriéenja proizvoda bez uzemljene
instalacije u skladu sa lokalnim propisima.

OPASNOST:
NNa gasnu mrezu proizvod sme da prikljuci
samo ovlaséeno kvalifikovano lice. Garantni

rok za proizvod pocinje samo nakon pravilne
instalacije.

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

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

sa vrucim delovima proizvoda.
Osteceni kabl za napajanje mora da zameni
kvalifikovani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja
ili pozara!
Podaci 0 mreznom napajanju moraju da odgovaraju
podacima koji su navedeni na tipskoj ploici proizvoda.
Tipska ploCica se vidi kada se otvore vrata ili donji
poklopac ili se nalazi na zadnjoj strani uredaja, Sto
zavisi od tipa uredaja.
Kabl za napajanje vaSeg proizvoda mora da bude u
skladu sa vrednostima u tabeli , TehniCke specifikacije”.

OPASNOST:

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

Postoji opasnost od elektri¢nog udara!

Povezivanje kabla za napajanje

Tokom povezivanja Zica morate da poStujete
nacionalne/lokalne propise o struji i morate da
koristite odgovarajuéu uticnicu i utikac za
rernu. U sluéaju da ograniéenja napajanja
uredaja premasuju nominalne vrednosti struje
za utikac i uticnicu, proizvod mora da se
poveze preko fiksne elektriéne instalacije
direktno bez kori$éenja utikaca i uticnice.

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

Preporucuje se dodatna zastita putem FID sklopke za

zatitu od struje greske.
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Ako je kabl isporuen sa proizvodom:

Dvofazna struja
380/400/415 V AC

Monofazna struja
220/230/240 V AC

* Bakarni most

3l (4]

Trofazna struja
380/400/415 V AC

2.

Za jednofazno povezivanje, Zice treba povezati
na sledeci nacin:
Braon kabl = L (faza)
Plavi kabl = N (nula)
Zeleno/zuti kabl = (E) @ (Uzemljenje)
Gurnite uredaj prema kuhinjskom zidu.
PodeS$avanje noZica rerne
Vibracije tokom upotrebe mogu izazvati
pomeranje posuda. Ova opasna situacija se
moZe izbeci ako je uredaj nivelisan i stabilan.
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Radi vaSe bezbednosti, proverite da li je uredaj
nivelisan podeSavanjem Cetiri noZica na dnu
okretanjem na levo ili desno da biste ujednadili
nivo sa radnom povrSinom.

Finalna provera

1.
2.

Ponovo prikljucite uredaj na napajanje.
Proverite sve elektri¢ne funkcije.

Odlaganje dotrajalog proizvoda u otpad

SaCuvajte originalnu ambalaznu kutiju ovog
proizvoda i transportujte proizvod u njoj. Pratite
uputstva na kutiji. Ako nemate originalnu
ambalaznu kutiju, proizvod upakujte u foliju za
pakovanije sa vazdu$nim mehuric¢ima ili deblji
karton i dobro zalepite.

Da histe spregili da reSetka za rostilj i pleh u rerni
oStete vrata remne, postavite komad kartona na
unutra$nju stranu vrata rerne prema polozaju
plehova. Vrata rerne zalepite trakom za boéne
stranice.

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

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

Proverite opsti izgled svog proizvoda da biste
pronasli eventualna oStecenja koja su mogla

nastati za vreme transporta.




B Pripreme

Saveti za ustedu energije

Sledece informacije ¢e vam pomodi da va$ uredaj

koristite na ekoloki nacin i Stedite energiju:

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

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

e U toku pecenja ne otvarajte Cesto vrata reme.

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

e Kuvajte viSe jela jedno za drugim. Jer ¢e rema
veé hiti zagrejana.

e MozZete da uStedite energiju tako $to cete
elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata reme.

e Odmrznite smrznuta jela pre pecenja.

e Zakuvanije koristite Serpe i tiganje sa poklopcem.
Ako se ne stavi poklopac, potroSnja energije
moZze biti 4 puta veca.

e |zaberite gorionik koji odgovara veli¢ini dna Serpe
koja ¢e hiti koriS¢ena. Uvek birajte pravilnu
veli¢inu Serpe za svoje jelo. Vece Serpe zahtevaju
viSe energije.

e Koristite Serpe sa ravnim dnom kada kuvate na
elektricnim ringlama.

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

e Posude i Serpe moraju da odgovaraju zonama za
kuvanje. Dno posuda ili Serpe ne sme biti manje
od ringle.

e (Odr7avajte Cistocu zona za kuvanje i dna Serpi.
Nedistoce ¢e smaniiti provodenje toplote izmedu
zone za kuvanje i dna Serpe.

e Uslucaju duzeg kuvanja, iskljucite zonu za
kuvanje 5 ili 10 minuta pre zavrSetka vremena
kuvanja. MoZete da ustedite do 20% energije
kori§¢enjem preostale toplote.

Prva upotreba
Prvo ¢iSéenje proizvoda

Prilikom upotrebe nekih deterdZenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrsina.
Ne koristite agresivne deterdzente,
praskove/tecnosti za ¢iséenie ili otre
predmete tokom ¢iScenja.

1. Uklonite sve ambalazne materijale.

2. QbriSite povrSine proizvoda vlaznom krpom ili
sunderom i osusite ga krpom.

Prvo zagrevanje

UKljucite proizvod da bi se zagrejao i ostavite ga tako

oko 30 minuta, a zatim ga iskljuite. Tako ¢e da
sagore hilo kakvi ostaci ili slojevi iz proizvodnje.

UPOZORENJE

Vrude povrine mogu da prouzrokuju
opekotine!

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

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

Elektricna rerna

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

2. /atvorite vrata reme.

3. lzaberite stati¢an poloZaj.

4. lIzaberite najvecu jaCinu za rostilj; pogledajte Kako
Koristiti elektricnu rernu, strana 18.

5. UKljucite na oko 30 minuta.

6. Iskljucite rernu; pogledajte Kako koristiti elektricnu
rernu, strana 18

Rerna za rostilj

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

2. Zatvorite vrata reme.

3. lzaberite najvecu jainu za rostilj; pogledajte Kako

rukovati rostiliem, strana 21.

UKljucite na oko 30 minuta.

Iskljucite rostilj; pogledajte Kako rukovati rostiljem,

Strana 21

o~

Tokom prvog uklju€ivanja se par sati moze
javiti dim i osetiti neobi¢an miris. To je potpuno
normalno. Pobrinite se da soba ima dobru
ventilaciju radi uklanjanja dima i neobi¢nog
mirisa. Izbegavajte direktno udisanje dima i
mirisa koji se osecaju.
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B Kako koristiti ploéu za kuvanje

Opste informacije o kuvanju Saveti za staklokeramicke ploce za kuvanje

Nikad punite posudu uljem viSe od
& jedne tredine. Ne ostavljajte plotu za

kuvanje bez nadzora kada zagrevate
ulje. Pregrejano ulje predstavija
opasnost od pozZara. Nikada ne
pokuSavajte da eventualnu vatru
gasite vodom! Ako se ulje zapali,
pokrijte ga protivpoZarnim ¢ebetom ili
vlaznom krpom. Iskljucite plocu za
kuvanje, ako se to moze hezbedno
uraditi i pozovite vatrogasce.

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

Ne poklapajte posudu koju koristite kada
zagrevate ulje.

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

Ne stavljajte prazne posude i Serpe na zone za
kuvanje koje su ukljucene. Mogu da se oStete.
Rad zone za kuvanje bez posude ili Serpe na njoj
izazvace oStecenje uredaja. Iskljucite zone za
kuvanje nakon $to je kuvanje zavrSeno.

Kako povrsina uredaja moZe biti vruéa, ne
stavljajte na nju plasticne ili aluminijumske
posude.

Odmah o€istite sve takve otopliene materijale sa
povrsine.

Takve posude ne i trebalo koristiti ni za drzanje
hrane.

Koristite samo Serpe ili posude sa ravnim dnom.
U Serpe i lonce stavljajte odgovarajuéu kolicinu
hrane. Tako Cete spregiti nepotrebno ¢iscenje
zbog prelivanja.

Ne stavljajte poklopce za Serpe i lonce na zone
za kuvanje.

Postavite Serpe na nacin da budu u centru zone
za kuvanje. Kada Zelite da premestite Serpu na
drugu zonu za kuvanje, podignite je i stavite na
zonu za kuvanje koju Zelite umesto da je
povlacite po povrSini.
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e Staklokeramicka povrSina je otporna na toplotu i

na nju ne utiéu velike temperaturne razlike.

Ne koristite staklokeramicku povrSinu kao mesto
za Cuvanie ili kao dasku za seCenje hrane.
Koristite samo Serpe i lonce sa obradenim dnom.
OStre ivice mogu izgrebati povrSinu.

Ne koristite aluminijumske posude i Serpe.
Aluminijum oStecuje staklokeramicku povrsinu.

Prolivanja hrane mogu
oStetiti staklokeramicku
povrSinu i izazvati pozar.

Nemojte Koristiti posude
sa konkavnim ili
konveksnim dnom.

Koristite samo Serpe i
lonce sa ravnim dnom.
Oni obezbeduju laksi
prenos toplote.

Ako je precnik Serpe
suvise mali, nepotrebno
¢e se izgubiti energija.

Kori$cenje ploca za kuvanje

1 4

3

S ow o =

Ploca za kuvanje sa jednim krugom 14-16 cm
Ploca za kuvanje sa jednim krugom 18-20 cm
Ploca za kuvanje sa jednim krugom 14-16 cm

Ploca za kuvanije sa jednim krugom 18-20 cm je
lista preporucenih precnika Serpi koje mogu da
se koriste na odgovarajucim ringlama.



OPASNOST:

Pazite da na plou za kuvanje ne padne neki
predmet. Cak i mali predmeti, npr. slanik,
mogu da oStete plodu za kuvanje.

Ne koristite naprslu plocu za kuvanje. Voda
moze uci u naprsline i prouzrokovati kratak
Spoj.

U slucaju bilo kakvog ostedenja povrsine (npr.
vidljive naprsling), odmah isklju¢ite proizvod da
biste smanijili opasnost od elektricnog udara.

Staklokeramicka ploca za kuvanje je opremljena
svetlom za rad i signalnom lampicom upozorenja za
vruéu zonu.

Signalna lampica upozorenja za vruéu zonu oznacava
status aktivne zone i ostaje upaljena nakon $to je
ringla iskljucena. Kada se ringla ohladi do mere kada
moZe biti dodirnuta rukom, signalna lampica
upozorenja se iskljucuje. Treperenje signalne lampice
upozorenja za vrucu zonu ne predstavija kvar.

Ukljucivanje keramickih ringli
Dugme za podeSavanije toplote se koristi za upravijanje
ringlom. Da biste dobili Zeljenu toplotu, dugme za
podeSavanje toplote ringle okrenite na odgovarajucu
jacinu.

Iskljuéivanje keramickih ringli
Okrenite dugme za ringlu u polozaj
LISKLJUCENO* (gore).
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[ Kako rukovati rernom

Opste informacije o pecenju, pecenju
mesa i pecenju na rostilju

UPOZORENJE
Vrude povrSine mogu da prouzrokuju
opekotine!Uredaj moZe da bude vrué za vreme

upotrebe. Nikada ne dodirujte vruée gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.Uvek koristite termootporne rukavice za
rernu kada posude stavljate ili vadite iz vrude
reme.

OPASNOST:
Vodite raduna kada otvarate vrata rerne, jer
moze da izade para.

Para koja izlazi moZe da opece vase ruke, lice
i/ili o€i.

Saveti za pecenje

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

e Prostor na polici iskoristite $to je moguce bolje.

e Stavite kalup za pecenje na sredinu police.

e |zaberite pravilan poloZaj police pre nego $to
ukljucite rernu ili rodtilj. Ne menjajte poloZaj
police dok je rerna vruca.

e Vratareme drzite zatvorena.

Saveti za peCenje mesa

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

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

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

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

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

Saveti za pecenje na rostilju

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

dobijaju braonkastu boju, imaju lepu koricu i ne suse

se. Ravni komadi, raznjici i kobasice su narocito
pogodni za pecenje na rostilju, kao i povrée sa visokim
sadrZajem vode kao Sto su paradajz i crni luk.

e  Rasporedite komade koje treba peci na Zicanoj
reSetki rostilja ili u plehu za peCenje sa reSetkom
za roétilj tako da oni ne prelaze veli¢inu grejaca.
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e Namestite reSetku za rostilj ili pleh za pecenje sa
reSetkom za rotilj na odgovarajuéi nivo u rerni.
Ako pecete na resetki za rostilj, namestite pleh
za pecenje na donju policu radi sakupljanja
masnoce. U pleh za peCenje dodajte malo vode

koja je prikladna za intenzivnu toplotu
rotilja.Ne stavljajte hranu u zadnji deo

radi lakSeg Ciscenja.
it Hrana koja nije podesna za pecenje na
reSetke za rostilj. To je najtoplija oblast,

pa bi masna hrana mogla da se upali.

ro$tilju moZe da prouzrokuje poZar. Za
pecenje na roétilju koristite samo hranu
Kako koristiti elektricnu rernu
Izbor temperature i nacin rada

1 2

1 Obrtno dugme za izbor funkcije

2 Obrtno dugme termostata

1. Podesite vremenski programator rerne na Zeljeno
vreme kuvanja; pogledajte Koriscenje sata rerne,
Strana 19.

2. Podesite dugme za temperaturu na Zeljenu
temperaturu.

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

» Rerna se zagreva na podeSenu temperaturu i

odrZava je. Za vreme zagrevanja, kontrolna lamica za

temperaturu je ukljucena.

Iskljucivanje elektricne rerne

Vremenski programator rere prebacite u polozaj

Liskljuéeno".

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

pogledajte Koriscenje sata rerne, strana 19.

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

Vazno je da se reSetka za rostilj pravilino postavi na
Zicanu policu. ReSetka za roétilj mora biti ubaCena
izmedu Zicanih polica kao $to je prikazano na slici.

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

(Razlikuje se u zavisnosti od modela uredaja.)



Rezimi rada

Redosled radnih reZima je prikazan tamo gde bi mogao

da odstupa od konfiguracije vaSeg proizvoda.
Gornji i donji grejad

— Gornii i donji greja€ su ukljuceni. Jelo
se istovremeno zagreva i od vrha i od
dna. Na primer, pogodno je za torte,
peciva, ili kolace i musaku u kalupima
za pecenje. Kuvajte samo sa jednim
plehom.

Doniji grejac

UKljucen je samo donji grejac.
Pogodan je za picu i da naknadno
zapecete jelo odozdo.

........... Ova funkcija se mora koristiti i za lako
¢iscenje parom.

O,
Rostilj
A UKljucen je mali rostilj ispod gornjeg
dela rerne. Pogodno za peCenje
rotilja.

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

e Podesite temperaturu na
maksimalni nivo.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

Full grill (Veliki rotilj)

A%

UKljucen je veliki rostilj ispod gornjeg
dela rerne. To je pogodno za pecenje
velikog komada mesa na rostilju.

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

e Podesite temperaturu na
maksimalni nivo.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

KoriSéenje sata rerne
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Starting the cooking (Pocetak kuvanja)

2.
3.

Da biste ukljucili rernu, morate podesiti

6 rezim kuvanja i Zeljenu temperaturu i
podesiti vreme. U suprotnom, rerna nece
raditi.

Okrenite dugme za podeSavanje vremena u smeru
kretanja kazaljke na satu da biste podesili vreme
kuvanja.

Stavite jelo u rernu.

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

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

4.

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

ko ne Zelite da koristite funkciju

remenskog programatora, okrenite
dugme u smeru suprotnom kretanju
kazaljke na satu do simbola ruke.

Iskljucite rernu pomocu dugmeta termostata i/ili
dugmeta za izbor funkcije i dugmeta za izbor
temperature.
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Iskljuéivanje rerne pre zadatog vremena

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

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

Broj plehova - Polozaj police Temperatura (°C)
e

Tabela vremena kuvanja

remena navedena u tabeli su orijentaciona.
Ona mogu da budu razli¢ita u zavisnosti od

rste hrane, debljine, tipa i vaeg nacina
kuvanja.

Pecenje jela i peGenje mesa

Prva polica rerne je donja polica.

Vreme kuvanja
pribliZ. u min

-
Jodan gl - 0. 20
=

Pecivo od kvasnog | Jedan pleh

(musaka)

190

a svrhe kuvanja koje zahteva pretho no
zagrevanje, prethodno zagrejte rernu na pocetku
procesa dok ne dostigne zadatu temperaturu.

Saveti za pecenje kola¢a

e Ako je kolac previe suv, povecajte temperaturu
za nekih 10 i skratite vreme pecenja.

e Ako je kola€ vlaZan, koristite manje tecnosti ili
smanijite temperaturu za 10°C.

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

e Ako je dobro ispecen iznutra ali je lepljiv spolja
koristite manje tecnosti, smanijite temperaturu i
produZite vreme pecenja.

Saveti za pecenje testenine

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

e Ako je testenini potrebno puno vremena da se
ispece, povedite racuna da debljina testenine
koju ste pripremili ne premasSuje dubinu pleha.
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0 gornji sloj testenine dobije braon boju, ali
doniji deo nije ispecen, postarajte se da se
prevelika koli¢ina sosa kaji ste upotrebili za
testeninu ne nalazi na dnu testenine. PokuSajte
da sos ravnomerno raspodelite na sve slojeve
testa i na povrSinski sloj radi podjednakog
pecenja.

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

Saveti za kuvanje povréa

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

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



Kako rukovati rostiliem » Lampica temperature se pali.

&Zatvorite vrata rerne za vreme peéenja na 1. Okrenlvte dugme za izbor funkcije u polozaj
rodtilu. “iskljuceno" (gore).
Vruce povrsine mogu da prouzrokuju — —
opekotine! Hrana koja nije podesna za pecenje na
— - ro$tilju moZe da prouzrokuje poZar. Za
e Kada pecete na roétilju, okrenite dugme za ‘S pecenje na roétilju koristite samo hranu

pode$avanje vremena u smeru kretanja

kazaljke na satu di simbola ruke. koja je prikladna za intenzivnu toplotu

rotilja.
Switching on the grill (Paljenje rostilja) Ne stavijajte hranu u zadnji deo regetke
1. Okrenite dugme za izbor funkcija na Zeljeni simbol za roétilj. To je najtoplija oblast, pa bi
rotilja. masna hrana mogla da se upali.

2. Zatim izaberite Zeljenu temperaturu roétilja.
3. Ako je potrebno, izvrSite predzagrevanje oko 5
minuta.

Tabela vremena kuvanja za pecenje rostilja
Pecenje na elektricnom rostilju

_ PoloZa] police Preporutena temperatura (°C)™ Vreme petenja na ro3tilju

Piledi fileti 250/max 25...35 min.
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Odrzavanje 1 nega

Opste informacije

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

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

Postoji opasnost od elektri¢nog udara!

OPASNOST:
Pre CiS¢enja sacekajte da se proizvod ohladi.
\Vruée povrSine mogu da prouzrokuju

opekotine!

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

e ZaciS¢enje nisu potrebna specijalna sredstva za
¢iScenje. Koristite toplu vodu i teCnost za pranje,
meku tkaninu ili sunder za i§cenje uredaja i
obrisite ga suvom tkaninom.

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

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

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

smeru.
povrsina.

Ne koristite agresivne deterdzente,
praskove/tecnosti za ¢iséenie ili otre
predmete tokom ¢iScenja.

Ne koristite parocistace za CiSéenje uredaja da
ne biste izazvali elektriéni udar.

Ocistite plocu za kuvanje.

Staklokeramicke povrsine

ObriSite staklokeramicku povrsinu komadom tkanine
navlaZene hladnom vodom tako da na njoj ne ostane
sredstvo za Ci§¢enje. OsusSite je mekom i suvom
tkaninom. Ostaci mogu oStetiti staklokeramicku

povrSinu prilikom sledeceg koriSéena ploce za kuvanje.

22/5B

OsusSene ostatke na staklokeramickoj povrsini ne bi
nikako trebalo strugati nozevima, ¢eliénom vunom ili
slicnim alatima.

Uklonite tragove kamenca (Zute mrlje) malom
kolicinom sredstva za skidanje kamenca kao Sto je
sire ili sok od limuna. MoZete koristiti i odgovarajuce
komercijalne proizvode koji su dostupni.

Ako je povrsina jako zaprljana, nanesite sredstvo za
¢iS¢enje na sunder i satekajte da dobro upije. Zatim
vlaznom tkaninom odistite povrSinu ploge za kuvanje.

Slatka hrana, kao $to su kremovi i sirupi, mora
se odmah ogistiti i ne sme se Cekati da se
povrsina ohladi. U suprotnom, moZe dodi do
trajnog oStecenja staklokeramicke povrsine.

Vremenom moZe dodi do blagog bledenja boje na
zaStitnom sloju i drugim povrSinama. Ovo nece uticati
na rad uredaja.

Bledenje boje i mrlje na staklokeramickoj povrsini su
normalna pojava, a ne oStecenie.

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

ko je va$ proizvod opremlien
asterima/dugmadi, ne uklanjajte kontrolnu
dugmad radi ¢i$éenja komandne table.
Komandna tabla moZe da se oSteti!

GiScenje rerne

Za ¢iSéenje bocnog zida(Razlikuje se u

zavisnosti od modela uredaja.)

(Ova funkcija je opciona. MoZda nece postojati kod

va$eg proizvoda.)

1. Uklonite prednji deo bocne police tako §to dete
ga povudi od bocnog zida.

2. Uklonite potpuno bocnu policu povlaceci je
prema sebi.




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

Unutradnji bocni zidovi (A) i/ili zadniji zid (B) vaSeg
proizvoda mogu biti obloZeni katalitickim emajlom.
Kataliticki zidovi imaju svetlu mat boju i poroznu
povrSinu. Kataliticke zidove rerne ne treba istiti.
Porozne povrSine katalitickih zidova se automatski
Ciste upijanjem i konverzijom prolivenog ulja (para i
uglien-dioksid)

Lako ¢iSéenje parom

Omogucava lako CiSéenje zato Sto je prijavstina (koja

nije mnogo stara) omek3ana parom koja se stvara u

unutra$njosti rere i kapima vode kondenzovanim na

unutra$njim povrSinama reme.

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

2. Sipajte 500 ml vode u pleh rerne i postavite pleh
na drugu policu remne.

3. Podesite rernu da radi 25 minuta u rezimu lako
¢is¢enje parom na 100°C.

4. Otvorite vrata i obriSite unutra$nje povrsine rerne
pomocu vlaznog sundera ili krpe.

5. Koristite toplu vodu i tecnost za pranje, meku
tkaninu ili sunder za ¢i§¢enje uporne prijavstine i
obrisite suvom tkaninom.

Ciscenje vrata rerne

Za Giéenie vrata rerne, koristite toplu vodu i te¢nost

za pranje, meku tkaninu ili sunder za ¢iSéenje uredaja i

obrisite ga suvom tkaninom.

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

mogu da izgrebu povrsinu i uniste staklo.

Skidanje vrata rerne

1. Otvorite prednja vrata (1).

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

1 2 3
1 Prednja vrata
2 Sarka

1 2 3

3. Prednja vrata pomerite do pola.

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

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

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

Unutradnja staklena plo¢a u vratima rerne moze da se
izvadi radi CiScenja.

Otvorite vrata rerne.
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1 Jezicak
2 Okvir

3 Profil

Kao $to je ilustrovano na slikama iznad, istovremeno
pritisnite jezicke (1) i povucite profil (3) prema sebi da
histe uklonili profil pricvrSéen sa gornje strane prednjih

vrata.
2 B

Najdublja staklena ploc¢a

Unutra$nja staklena ploca*

Spoljna staklena ploc¢a

(Mozda nede postojati kod vaSeg proizvoda.)

* W N —
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Kao $to je prikazano na slici, lagano podignite
najdublju staklenu plocu (1) u pravcu ,A" i izvucite je u
pravcu ,B*.

Ako je va$ proizvod opremljen unutra$njom staklenom
ploéom:

Povucite spojne elemente dr7aca stakla na sredini, kao
$to je ilustrovano na slici, da ih skinete sa staklenih

4 Spojni element drzaca stakla*
* (Mozda nede postojati kod vaSeg proizvoda.)
Ovaj postupak ponovite za uklanjanje unutrasnje
staklene ploce (2). Prvi korak u montiranju vrata je
reinstaliranje unutrasnje staklene ploce (2).
Kao $to je prikazano na slici, postavite staklenu plocu
tako da se umetne u plasticni Zleb.
U suprotnom, staklena ploca se neée potpuno
uglaviti i moZe biti izloZzena vibracijama i
puknuti,

Prilikom instaliranja najdublje staklene ploce (1),
uverite se da je Stampana strana ploGe okrenuta
prema unutrasnjoj staklenoj ploci.

Vazno je da se donji uglovi najdublje staklene ploce
uglave u plasticne Zlebove.

U suprotnom, staklena ploca se neée potpuno

9 uglaviti i moZe biti izloZzena vibracijama i
puknuti,

Ne zaboravite da postavite spojne delove drZaca stakla

u njihove otvore.

Na kraju, pritisnite jezicke profila da ih ponovo uglavite

u njihove otvore.




Zamena sijalice u rerni

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

izbegavanja opasnosti od elektriénog udara.
Vrude povrsine mogu da prouzrokuju
opekotine!

Sijalica u rerni je specijalna elektricna sijalica
koja je otporna na temperature do 300 °C.
Pogledajte Tehnicke specifikacije, strana 11 za

viSe detalja. Sijalice za rernu moZete nabaviti
kod ovladéenih servisera.

PoloZaj sijalice moze da se razlikuje od
oloZaja na slici.

prikladna za osvetljavanje prostorije u
domacdinstvu. Namena ove lampe je da
pomogne korisniku da vidi hranu.

@p
ELampa koja se koristi u ovom uredaju nije

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

Ako vasa rerna ima okruglu sijalicu:

1. Iskljucite proizvod iz struje.

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

Ako je tip lampe u vaSoj rerni tip (A) kao $to je
prikazano na slici u nastavku, uklonite je tako Sto
¢ete je rotirati kao Sto je prikazano i zamenite je.
Ako je u pitanju tip lampe (B), povucite je i uklonite
~je kao Sto je prikazano na slici i zamenite je.

Namestite stakleni poklopac.
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] Otklanjanje kvarova

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

e Kada se zagrevaju metalni delovi, moZe dodi do njihovog Sirenja i izve$nog Suma. >>> To nijje kvar.

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

e Sijalica u rerni je u kvaru. >>> Zamenite Sijalicu u remi.
e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

»  Funkcija i/ili temperatura nisu podeseni. >>> Podesite funkciju i temperaturu pomocu obrinog
dugmeta/tastera za izbor funkcije i/ili temperature.
e Kod modela opremljenim tajmerom, tajmer nije podesen. >>> Podesite vreme.
(Kod proizvoda sa mikrotalasnom rernom, tajmer kontroli§e samo mikrotalasnu rernu.)
e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

»  Nestajala je struja. >>> Podesite vreme / iskljucite i ponovo ukljucite proizvod.

Posavetujte se sa ovlaséenim serviserom ili
distributerom na mestu kupovine proizvoda
ukoliko ne moZete da resite problem i pored
primene navedenih uputstava. Nikad ne

pokuSavajte sami da popravite neispravan
proizvod.

{Kod modela sa tajmerom) Displej sata trepce ili prikazuje simbol sata.
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