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

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

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

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

If the product is handed over to
someone else for personal use or
second-hand use purposes, the
user manual, product labels and

other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the product
will cause electrical parts to
overheat. This will cause problems
with your product.

Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

Ensure that the product function
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.
Only use the connection cable
specified in the “Technical
specifications”.

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
hour before or after cooking. Doing
S0 can result in food poisoning or
sickness.
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¢ Do not place any flammable
materials close to the product as
the sides may become hot during
use.

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

e Keep all ventilation slots clear of
obstructions.

e 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.

e 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.

e 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.

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray onto
the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or tray
between 2 rails and make sure that
it is balanced before placing food
on it (Please see the following
figure).
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Do not use the product if the front
door glass removed or cracked.

Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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

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

e 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.

e \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!

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

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.
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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.

e 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.
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e 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 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Lower part 9 Lamp

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

28]

3 4 5 6 7 8 9
Warning lamp

Thermostat lamp

Function knob

Single-circuit cooking plate Rear left
Single-circuit cooking plate Front left
Digital timer

Single-circuit cooking plate Front right
Single-circuit cooking plate Rear right
Thermostat knob

© 0 ~N OO~ wWN
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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. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collectin fat while grilling.
4, Wire Shelf

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

5. Placing the wire shelf and tray onto the

telescopic racks properly

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

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

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

Voltage / frequen 220-240 V/380-415 V 3N ~ 50 Hz
pboe. . min1BAX3/BA

Burners

Front left Single-circuit cooking plate

Rear right Single-circuit cooking plate

1700 W
OVEN/GRILL

Main oven Fan assisted

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.

[ e

[

65 mm min
«———————

(*} 750 mm min

400 mm min
o
(633
3
E]
2
=
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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

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

D O A~ wWw N

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
ill 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
rapped 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

\While performing the wiring, you must apply
ith 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. If a power cable is not supplied together with
your product,a power cable that you would select
from the table (Technical specifications, page 17)
in accordance with the electrical installation at
your home must be connected to your product by
following the instructions in cable diagram.

If it is not possible to disconnect all poles in the supply

power, a disconnection unit with at least 3 mm contact

clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with IEE directives. Failure to
obey this instruction may cause operational problems
and invalidate the product warranty.

dditional protection by a residual current
circuit breaker is recommended.

Open the terminal block cover with a screwdriver.
Insert the power cable through the cable clamp
below the terminal and secure it to the main body
with the integrated screw on cable clamping
component.

4. Connect the cables according to the supplied
diagram.

w o
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After completing the wire connections, close the
terminal block cover.

Route the power cable so that it will not contact
the product and get squeezed between the
product and the wall.

Power cable must not be longer than 2m
because of safety reasons.

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.
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For your own safety please ensure the product is
level by adjusting the four feet at the bottom by
turning left or right and align level with the work
top.

Final check

1.

Reconnect the product to the mains.

2. Check electrical functions.
Future Transportation

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

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

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

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

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




B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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
Time setting

hile making any adjustment, related symbols
ill flash on the display.

Press *i+/™= keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch 2= first and
hen use " / ™ to set the time of the day.

Confirm the setting by touching (=) symbol and wait for
4 seconds without touching any keys to confirm.
1 23 4 5 6

& O ) eco |

Qoo
HHEHH S

Adjustment key
Keylock symbol
Clock symbol

Alarm volume symbol (It may not exist on your
product.)

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

End of Cooking Time symbol
Cooking Time symbol
Program key

S w o =

- 4 = © o N o O

N = o

If the initial time is not set, clock will run

9 starting from 12:00 and ® symbol will be
displayed. The symbol will disappear once the
time is set.

Current time settings are canceled in case of
power failure. It needs to be readjusted.
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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.
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Electric oven

1.
2.
3.
4.

5.
6.

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

Close the oven door.

Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 19.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the
electric oven, page 19

Grill oven

1.

2.
3.

o~

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 24.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 24

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.




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.

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

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

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

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

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

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.

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

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

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

Tips about glass ceramic hobs

Glass ceramic surface is heatproof and is not
affected by big temperature differences.

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

S ow =

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.
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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.

Quick heating glass-ceramic hobs emit a
bright light when they are switched on. Do not
stare at the bright light.
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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.



[ 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
a way that the space covered does not exceed
the size of the heater.

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

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

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

/A

How to operate the electric oven
Select temperature and operating mode

1 2

1 Function knob

2 Thermostat knob

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

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.
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Switching off the electric oven

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

Rack positions (For models with wire shelf)

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

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

Full grill
v

Grill+Fan
AVav4

b

Booster

Operating modes

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

Top and bottom heating

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

Bottom heating

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

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

|1

Fan supported bottom/top heating

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

[
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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.

Grilling effect is not as strong as in Full
Grill
e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.
Set the desired temperature.
Turn the food after half of the
grilling time.

This function is used to heat the oven
rapidly; it is not suitable for cooking
food.

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

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



Using the oven clock

1

Adjustment key
Keylock symbol
Clock symbol

Alarm volume symbol (It may not exist on your
product.)

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.
Program will be cancelled in case of power

failure. You must reprogram the oven.

o N O o S ow =

(e}

hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

If no cooking setting is made, time of the day
cannot be set.

Remaining time will be displayed if cooking
ime is set when the cooking starts.

Cooking by setting the cooking time;

You can set the oven so that it will stop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch® until[P1 symbol appears on display for
cooking time.

3. Set the cooking time with = / = keys.

» » After the cooking time is set, (el symbol and the

time slice will appear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is it.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

Setting the the end of cooking time to a later

time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch @ until 21 symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » Once the Cooking Time is set, (el symbol will

appear on display continuously.

4. Touch® until = symbol appears on display for
the end of cooking time.

5. Press I /™= keys to set the end of cooking time.

» After the cooking time is set, 12 symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

6. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of cooking time.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is it.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

7. After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.
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If you press any key at the end of the
audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-
operation of the oven at the end of
warning.

Activating the keylock

You can prevent oven from being intervened with by
activating the key lock function.

1. Touch == until & symbol appears on display.

» "OFF" will appear on the display.

2. Press I to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the & symbol remains lit.

Oven keys are not functional when the key lock|
is activated. Key lock will not be cancelled in

case of power failure.

To deactivate the keylock

1. Touch iz until & symbol appears on display.
» "On" will appear on the display.

2. Disable the key lock by pressing the "= key.
» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch (™ until £ symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using "I / ™= keys.

Function keys for alarm tone, time of day,
display brightness and temperature keys
should be at 0 (OFF) position.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, & symbol starts
flashing and the audio warning is heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.
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Cancelling the alarm;
1. TouchC until & symbol appears on display in
order to cancel the alarm.
2. Press and hold ™= key until "00:00" is displayed.
larm time will be displayed. If the alarm time

and cooking time are set concurrently, shortest
ime will be displayed.

Changing alarm tone

1. Touch = until I symbol appears on display.

2. Adjust the desired alarm tone with == / ™= keys.

3. The tone you have set will be activated in a short
time.

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch 28 until  symbol appears on display.

2. Set the time of the day with == /== keys.

3. The time you have set will be activated in a short
time.

Economy mode

You can save energy with economy mode while
cooking by setting cooking time in the oven.

This mode completes the cooking with the inner
temperature of the oven by switching off the heaters
before the end of cooking time.

Setting the economy mode

1. Touch iz symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching ke key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch i symbol until eco symbol appears on
display.

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

» "Off" will be displayed once the eco mode is

deactivated.

Setting the screen brightness

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

product.)

1. Touch i until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with == /== keys.

» The time you have set will be activated in a short

time.



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
approx. in min.

=
s e
=

e e
=

Leg of Lamb One level

:

) In a cooking that requires preheating, preheat 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

25 min. 220 then

25 min. 250/max,
then 180 ... 190

150 .. 210

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.
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How to operate the grill Switching off the grill
P 9 1. Turn the Function knob to Off (top) position.

WARNING
Close oven door during grilling. Foods that are not suitable for grilling
Hot surfaces may cause burns!

carry the risk of fire. Only grill food
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.

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.

Cooking times table for grilling
Grilling with electric grill

Sliced chicken 2535 min.

%. 30 min”
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Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

he surface might get damaged by some

detergents or cleaning materials.

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

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

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.

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.

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

(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.
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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.

hey could scratch the surface and destroy the
glass.
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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

1 2 3
3. Move the front door to half-way.

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

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




Removing the door inner glass

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

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

0

1 Frame
2 Plastic part

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

miml ..........................................................................

3 12

1 Inner glass panel
2 Outer glass panel
3 Plastic glass panel slot-Lower

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

When installing the inner glass panel (1), make sure
that the printed side of the panel faces towards the
inner.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".

Replacing the oven lamp

DANGER:

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

an electrical shock.
Hot surfaces may cause burns!

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

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

The lamps used in this appliance have to
withstand extreme physical conditions such as
temperatures above 50 °C.
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If your oven is equipped with a round lamp:
1. Disconnect the product from mains.

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

28/EN

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

in the figure and replace it.

4. Install the glass cover.



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

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.

E Consult the Authorised Service Agent or technician with licence or the dealer where you have purchased the

product if you can not remedy the trouble although you have implemented the instructions in this section.
Never attempt to repair a defective product yourself.

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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Molimo prvo pro€itajte ovaj priruénik za korisnika!

PoStovani Korisnice,

Hvala vam Sto ste izabrali Beko proizvod. Nadamo se da Cete uZivati u najboljim rezultatima vaSeg proizvoda koji je
proizveden pomocu najmodernije tehnologije visoke kvalitete. Stoga, molimo vas paZljivo progitajte ovaj cijeli prirucnik
za korisnika i sve druge pratece dokumente prije upotrebe proizvoda i Suvajte ih kao referencu za buducu upoterbu.
Ako urucite ovaj proizvod nekom drugom, takoder mu/joj predajte i ovaj priruénik za korisnika. Slijedite sva
upozorenja i informacije u ovom prirugniku za korisnika.

Zapamtite da se ovaj prirucnik za korisnika moZe primijeniti i za nekoliko drugih modela. Razlike izmedu modela ¢e
biti identifikovane u ovim uputstvima.

Pojasnjenje simbola

Sliedeci simboli su koriSteni u ovom priruéniku za korisnika:

Vazne informacije ili korisni savjeti za
upotrebu.

Upozorenje za opasne situacije po
pitanju Zivota i imovine.

Upozorenie u vezi elektro Soka.

Upozorenie u vezi rizika od pozara.

Upozorenje na vruce povrSine.

B B BB

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

c E Made in TURKEY
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ﬂVaiaa uputstva i upozorenja za sigurnost i okoli$
Ovaj odjeljak sadrzi sigurnosna

upu

tstva koja Ce vam pomoci da se

zastitite od rizika od licne povrede ili
oStecenja imovine. Ne pridrzavanje
ovih uputstava ce ponistiti svaku
garanciju.

Opce mijere sigurnosti
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Ovaj uredaj mogu Koristiti djeca
dobi od 8 godina i starija kao i
0sobe sa reduciranim fizickim,
culnim ili mentalnim
sposobnostima ili sa nedostatkom
iskustva i znanja ukoliko im je
obezbijeden nadzor ili uputstvo u
vezi upotrebe uredaja na
bezbijedan nacin i razumijevanja
opasnosti koje mogu biti
ukljucene.

Djeca se ne smiju igrati sa
uredajem. Djeca bez nadzora ne
smiju obavljati radnje oko CiScenja
i odrzavanja.

Uredaj nije namijenjen za
upotrebu od strane osoba
(ukljuCujuci djecu) sa smanjenim
fizickim, osjetilnim ili mentalnim
sposobnostima ili s nedostatkom
iskustva i znanja, osim ako su pod
nadzorom ili ako su instruirani po
pitanju upotrebe uredaja.

Djeca koju nadgledate ne smiju
se igrati s uredajem.

Ako je proizvod urucen nekom
drugom za liCnu upotrebu ili da se

koristi kao rabljeni proizvod,
takode treba uruciti prirucnik za
korisnika, oznake proizvoda i
druge relevantne dokumente kao i
dijelove proizvoda .

Nikada ne postavljajte proizvod na
tepih-pokrivene podove. U
spurotnom, manjak protoka zraka
ispod proizvoda ¢e prouzrokovati
pregrijavanje elektricninh dijelova.
To Ce prouzrokovati probleme s
vaSim proizvodom.

Postupke ugradnje i opravke
uvijek moraju izvoditi ovlasteni
serviseri. Proizvodac se nece
drzati odgovornim za oStecenja
nastala usljed procedura koje su
izvodile neovlastene osobe Sto
takode moze prouzrokovati da
garancija bude nevazeca. Prije
ugradnje, pazljivo procitajte
uputstva.

Nemojte koristiti uredaj ukoliko je
u kvaru ili ako na njemu ima
vidljivih oStecenja.

Uvjerite se da su funkcijske tipke
proizvoda iskljucene nakon svake
upotrebe.

Elektricna sigurnost

Ukoliko proizvod ima greSku, ne bi
trebalo njim rukovati dok se
greSka ne popravi od strane
zastupnika iz ovlastenog servisa.
Postoji rizik od elektro Soka!



Proizvod spojite samo na
uzemljeni izlaz/vod s naponom i
zastito kao Sto je specificirano u
odjeliku "TehniCke specifikacije".
Neka uzemljenje izvrSi
kvalifikovani elektriCar dok se
proizvod koristi sa ili bez
transformatora. Nasa kompanija
nece biti odgovorna za bilo kakve
probleme nastale zbog toga Sto
proizvod nije bio uzemljen u
skladu sa lokalnim regulativama.
Nikada ne perite proizvod
poljevanjem ili posipanjem vode
po njemu! Postoji rizik od elektro
Soka!

Proizvod mora biti iskopCan za
vrijeme ugradnje, odrzavanja,
CiS¢enja i popravke.

Ako je napojni kabal za
prikljuCivanje proizvoda oStecen,
isti se mora zamijeniti od strane
proizvodaca, njegovog zastupnika
ili slicnih kvalifikovanih osoba da
bi se izbjegli nezeljeni rizici.
Koristite samo kabal za
prikljuCivanje koji je specificiran u
odjeliku "TehniCke specifikacije".
Uredaj mora biti ugraden tako da
se moze U potpunosti iskopCati sa
mreze. Separacija mora biti
obezbijedena bilo pomocu
glavnog utikaca, bilo pomocu
sklopke ugradene u fiksnu
elektricnu instalaciju, u skladu sa
konstrukcionim propisima.

e Straznja povrSina pecnice zagrije
se prilikom koriStenja. Budite
sigurni da elektricni prikljucak
nema kontakta sa straznjom
povrSinom; u suprotnom, spoj se
moze oStetiti.

e Nemojte dozvoliti da se napojni
kabal zaglavi izmedu vrata
pecnice i okvira i nemojte voditi
kabal preko toplih povrSina. U
suprotnom, izolacija kabla bi se
mogla istopiti Sto moze izazvati
pozar kao rezultat kratkog spoja.

e Sve radove na elektriCnoj opremi i
sistemima trebaju izvoditi samo
ovlaStene i kvalificirane osobe.

e U slucaju bilo kakvog oStecenja,
iskljucite uredaj i iskopCajte ga sa
napajanja. Da biste ovo uradili,
iskljucite osiguraC u Kuci.

e Provjerite da je jacina osiguraca
kompatibilna sa vasim
proizvodom.

Sigurnost proizvoda

e Uredaj i njegovi dostupni dijelovi
postaju vreli za vrijeme upotrebe.
Potrebno je voditi racuna da bi se
izbjeglo dodirivanje grijnih
elemenata. Djecu mladu od 8
godina treba drzati dalje od
uredaja ukoliko nisu pod stalnim
nadzorom.

e (sobe Cije su prosudbe ili
koordinacija smanjene pod
uticajem alkohola i/ili droga ne
smiju koristiti uredaj.
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¢ Budite oprezni kada koristite
alkoholna pic¢a u vasem posudu.
Alkohol isparava na visokim
temperaturama i moze izazvati
pozar jer se zapali kada stupi u
kontakt sa vrucim povrSinama.

e Nemojte stavljati nikakve zapaljive
materijale u blizini proizvoda jer i
boCne strane mogu postati vruce
tokom upotrebe.

e Uredaj postaje vruc za vrijeme
upotrebe. Potrebno je voditi
racuna da bi se izbjeglo
dodirivanje grijnih elemenata
unutar pecnice.

e Drzite sve otvore za ventilaciju
oCis¢enim od prepreka.

e Nemojte zagrijavati zatvorene
konzerve niti staklene posude u
pecnici. Pritisak koji se moze
stvoriti u tim
konzervama/posudama moze
dovesti do njihovog pucanja.

e Nemojte stavljati pladnjeve za
pecenje, posude ili aluminijsku
foliju direktno na dno pecnice.
Akumuliranje toplote moglo bi
uzrokovati oStecenja na dnu
pecnice.

e Nemojte koristiti gruba abrazivna
sredstva za CiScenje ili oStre
metalne strugace da Cistite staklo
na vratima pecnice jer oni mogu
izgrebati povrSinu, Sto moze
rezultirati lomom na staklu.
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Nemojte Koristiti CistaCe na paru
da Cistite uredaj jer bi to moglo
prouzrokovati strujni udar.

Varira u ovisnosti od modela
proizvoda.

Ispravno postavljanje zicanog
nosaca i pladnja na stalke za
reSetku

Vazno je da se ZiCana reSetka i/ili
pladanj postave ispravno na
stalak. Umetnite Zicanu reSetku ili
pladanj izmedu 2 tracnice i
osigurajte da bude uravnotezeno
prije nego stavite hranu na to
(Molimo pogledajte slijedecu
sliku).




Nemojte Kkoristiti proizvod ukoliko
je staklo na prednjim vratima
uklonjeno ili slomljeno.

Rucka na pecnici nije susilo za
peSkire. Nemojte vjeSati peskir,
rukavice ili slicne tekstilne
proizvode kada je u funkciji rostilj
sa otvorenim vratima.

Uvijek koristite rukavice za
pecnicu otporne na vrucinu kada
stavljate ili uklanjate posude u/iz
vrele pecnice.

Postavite papir za peCenje u
posudu za kuhanje ili na dodatnu
opremu pecnice (pladanj, ziCanu
reSetku itd.) zajedno s hranom i
potom ubacite sve u prethodno
zagrijanu pecnicu. Uklonite viSak
dijelova papira za pecenje koji se
preljeva izvan dodatne opreme ili
posude da bi se sprijeCio rizik
dodirivanja grijnih elemenata
pecnice. Nikada ne Koristite papir
za pecenje na radnoj temperaturi
koja je viSa od naznacCene
vrijednosti za papir za pecenje.
Nemojte stavljati papir za pecenje
direktno na bazu pecnice.

Budite sigurni da je uredaj
iskljucen prije mijenjanja lampice
kako biste izbjegli mogucnost
strujnog udara.

Uredaj ne smije biti instaliran iza
dekorativnih vrata kako bi se
izbjeglo pregrijavanje.

Proizvod se mora postaviti
direktno na pod. Ne smije se
stavljati na neku podlogu ili
postolje.

Kuhanje bez nadzora na ploci za
kuhanje sa masnocom ili uliem
moze biti opasno i moze izazvati
pozar. NIKADA ne pokuSavajte
gasiti vatru vodom, nego iskljucite
uredaj i potom pokrijte plamen sa,
npr. poklopcem ili dekom.

Proces kuhanja se mora
nadgledati. Kratkotrajni proces
kuhanja se mora neprestano
nadgledati.

Opasnost od pozara: Nemojte
ostavljati stvari na povrSinama za
kuhanje.

Ako je povrSina napuknuta,
iskljucite uredaj kako biste izbjegli
mogucnost strujnog udara.

U sluCaju napuknuca stakla na
ploCi za kuhanje: Odmah zatvorite
sve gorionike i sve elektricne
grijace elemente i iskljucite
napajanje na uredaju. Nemoje
dodirivati povrSine na uredaju.
Nemojte Kkoristiti uredaj.

Uredaj nije namijenjen za
rukovanije sredstvima nekog
eksternog programatora ili
posebnog sistema daljinskog
upravljaca.

Pritisak isparavanja koji nastaje
usljed vlaznosti na povrsini ploce
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za kuhanje ili na dnu posude
moze prouzrokovati pomjeranje
posude. Stoga, vodite racuna da
je povrSina pecnice i dno posuda
uvijek suho.

Koristite samo Stitnike ploGe za
kuhanje dizajnirane od strane
proizvodaca uredaja za kuhanje ili
one Kkoji su naznaceni od strane
proizvodaca uredaja u uputstvima
za upotrebu kao pogodne za
Stitnike ploCe za kuhanje,
ugradene u uredaj. Koristenje
neadekvatnih Stitnika moze
prouzrokovati nezgode.

Za sigurnost od pozara na proizvodu;

Provjerite da li utikaC odgovara
uticnici kao i to da ne uzrokuje
iskrenje.

Ne upotrebljavajte oStecen ili
sjecen ili produzni kabal osim
originalnog kabla.

Budite sigurni da teCnost ili vlaga
na utiénici ne dospiju u proizvod
preko utikaca.

Predvidena upotreba
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Ovaj proizvod je dizajniran za
upotrebu u domacinstvu.
Komercijalna upotreba nije
dopustena.

Ovaj uredaj je samo za kuhanje.
On se ne smije koristiti u druge
svrhe, na primjer grijanje
prostorije.

Uredaj se ne smije koristiti za
zagrijavanje tanijira ispod rostilja,

suSenje peskira ili krpa itd.
vjeSanjem istih na ruCkama kao ni
u svrhu zagrijavanja.

Proizvodac nije odgovoran za bilo
kakve Stete uzrokovane
nepropisnim koristenjem ili
greSkama pri rukovaniju.

Uredaj se moze koristiti za
odmrzavanje, pecenje, przenje i
rostiljanje hrane.

Sigurnost za djecu

Pristupacni dijelovi mogu postati
vruci tokom upotrebe. Malu djecu
treba drzati dalje od uredaja.
Ambalazni materijali mogu
predstavljati opasnost za djecu.
Drzite ambalazne materijale dalje
od dohvata djece. Molimo odlozite
sve dijelove pakovanja i skladu sa
ekoloSkim propisima.

Elektri¢ni proizvodi predstavljaju
opasnost za djecu. Drzite djecu
dalje od proizvoda kada je on u
funkciji i nemojte dozvoliti djeci da
se igraju s tim proizvodom.

Ne ostavljajte iznad uredaja bilo
kakve predmete koje djeca mogu
dosegnuti.

Kada su vrata otvorena, nemojte
stavljati bilo kakve teSke
predmete na njih i ne dajte djeci
da sjedaju na njih. Vrata se mogu
oboriti ili se mogu oStetiti Sarke
na vratima.



Odlaganje starog proizvoda

Uskladenost sa WEEE Direktivom i odlaganije
otpadnog proizvoda:

Ovaj proizvod je u skladu sa EU WEEE Direktivom
(2012/19/EU). Ovaj proizvod posjeduje Klasifikacijski
simbol za otpadnu elektriénu i elektroni¢ku opremu
(WEEE).

Ovaj proizvod je proizveden od visoko kvalitetnih
dijelova koji se mogu ponovo upotrijebiti i koji su
pogodni za recikliranje. Nemojte odlagati otpadni
proizvod s obic¢nim kucnim i drugim otpadima Giji je
vijeka trajanja pro$ao. Odnesite taj otpad na
odlagaliste za reciklazu elektricne i elektronicke

opreme. Molimo vas posavjetujte se sa lokalnim
institucijama da saznate gdje se nalaze ova odlagalista.

Uskladenost sa RoHS Direktivom:

Proizvod koji ste kupili je u skladu sa EU RoHS
Direktivom (2011/65/EU). On ne sadrZi nikakve Stetne i
zabranjene materijale specificirane u ovoj Direktivi.

Odlaganje materijala za pakovanje

»  Materijal za pakovanje predstavija opasnost po
djecu. Cuvajte materijal za pakovanje na
sigurnom mjestu van dohvata djece. Materijali za
pakovanje ovog proizvoda napravljeni su od
reciklirajuceg materijala. Pravilno ih odloZzite i
sortirajte ih u skladu sa uputstvima za reciklazu
otpada. Nemojte ih odlagati zajedno sa obicnim
kuénim otpadom.
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F Opée informacije
Pregled

Prednja vrata
Dréka

Doniji dio

Pladan;

Zitani nosag
Upravljacka ploca
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Ploca gorionika

Motor ventilatora (iza Celiéne ploce)
Lampa

Grijni element rostilja

Polozaji police

28]

3 4 5 6
Lampica upozorenja

Termostatska lampa

Funkcijska sklopka

Ploca za kuhanje sa jednim kolom Straznji lijevi
Ploca za kuhanje sa jednim kolom Prednji lijevi
Digitalni mjera¢ vremena

Ploca za kuhanje sa jednim kolom Prednji desni
Ploca za kuhanje sa jednim kolom Straznji desni
Termostatska sklopka
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Sadrzaj pakovanja

Isporuceni pribor se moZe razlikovati ovisno od
modela proizvoda. Svaki komad dodatnog

pribora koji je opisan u priruéniku za korisnika
ne mora biti isporucéen uz vas proizvod.

1.

Uputstvo za upotrebu

Pladanj peénice

Upotrebljava se za peciva, zamrznutu hranu i
velike pecenice.

Duboki pladanj

Upotrebljava se za peciva, velike pecenice, soéna
jela, kao i za prikupljanje masnoce tokom
roStiljanja.

Ziani nosat

Upotrebljava se za prZenje i za postavljanje hrane
koju treba peci, priti ili kuhati u loncu na Zeljenoj
polici.

Ispravno postavljanje Zianog nosaca i
pladnja na teleskopske stalke

Teleskopski stalci omogucavaju vam da lako
postavite i uklonite pladnjeve i Zi¢ani nosac.
Kada koristite pladnjeve i Zi¢ani nosac sa
teleskopskim stalcima, osigurajte da zakacke na
straZnjem odjeljku teleskopskog stalka stoje
nasuprot rubova Zi¢anog nosaca i pladnja.
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Tehnicke specifikacije

Napon/frekvencija 220-240 V/380-415V 3N ~ 50 Hz
min. 16 Ax3/25 A

PLOCA ZA KUHANJE
Gorionici

Predniji lijevi Plo¢a za kuhanije sa jednim kolom

Ploca za kuhanje sa jednim kolom

1700 W
PECNICA/ROSTILJ

Glavna pecnica Potpomognuta ventilatorom

Potrodnja elekiricne energije rodtilja

" Osnove: Informacije o elektriénim pecnicama na etiketi o energiji date su u skladu sa EN 60350-1 /
IEC 60350-1 standardima. Te vrijednosti su determinirane pod standardnim opterecenjem sa donjim-
gornjim grijacima ili funkcijama zagrijavanja potpomognutim ventilatorom (ukoliko postoje).
Klasa energetske efikasnosti je determinirana u skladu sa slijedecim prioritetima Sto zavisi od toga da li
relevantne funkcije postoje na uredaju ili ne. 1-Kuhanje uz eco-ventilator, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4- Zagrijavanje donje/gornje povrSine potpomognuto ventilatorom, 5- Zagrijavanje
donje i gornje povrsine.

ehnicke specifikacije su podloZne izmjenama rijednosti prikazane na naljepnicama uredaja
bez prethodne obavijesti kako bi se pobolj$ao ili u priloZzenoj dokumentaciji postignute su u
kvalitet uredaja. laboratorijskim uvjetima u skladu sa

- — - relevantnim standardima. Ovisno o uvjetima
Slike u ovom priruéniku su shematske i~ okoling i rada uredaja, ove vrijednosti mogu
moguce je da se ne podudaraju taéno s vasim varirati.
uredajem.

12/BS



K Instalacija

Proizvod mora biti ugraden od strane ovlaStene osobe
u skladu sa propisima koji su na snazi. U suprotnom,
garancija ¢e postati nevazeca. Proizvodac se nece
drZati odgovornim za oStec¢enja nastala usljed
procedura koje su izvodile neoviastene osobe i
garancija moZe biti nevazeca.

Priprema lokacije i elektro instalacije za ovaj
proizvod je u nadleznosti korisnika.

OPASNOST:
Prilikom instalacije, uredaj mora biti spojen u
skladu sa svim lokalnim propisima o plinskim

i/ili elektriénim instalacijama.

OPASNOST:

Prije instalacije, izvrSiti vizuelno provjeru da li
na proizvodu ima bilo kakvih nedostataka. Ako
da, nemojte vrsiti instalaciju.

Osteceni proizvodi predstavljaju rizik za vasu
sigurnost.

Prije instalacije

Da bi se osiguralo da ispod uredaja postoji prostor za

zrak, $to je od klju€nog znacaja, preporucujemo da se
uredaj postavi na Cvrstu podlogu i da noZice ne utonu

u tepih ili bilo kakav meki prekriva¢ za pod.

Kuhinjski pod mora biti takav da moZe podnositi tezinu
uredaja i dodatnu tezinu posuda i pribora za kuhanje i
hrane.

oD

[

65 mm min
-

(*} 750 mm min

400 mm min
o3
(93]
3
E]
E}
=

e Moze se koristiti uz ormarice sa obje strane, ali
da bi se ostvarila minimalna udaljenost od
400mm iznad nivoa ploce za kuhanje, ostavite

zazor sa strane od 65mm izmedu uredaja i zida,
pregrade ili visokog plakara.

MoZe se koristiti i kao samostojeci uredaj.
Omogucite minimalnu razdaljinu od 750 mm
iznad povrSine ploce za kuhanje.

(*) Kada je potrebno ugraditi kuhinjsku napu
iznad Stednjaka, pogledajte priloZzena uputstva od
proizvodaCa kuhinjske nape za pravilno
odredivanje visine ugradnje (min 650 mm).
Uredaj odgovara klasi uredaja 1, tj. moZe se
postavljati sa straznjim dijelom i jednom stranom
uz kuhinjske zidove, kuhinjski namjestaj ili
opremu bilo koje veli¢ine. Kuhinjski namjestaj ili
oprema sa druge strane mogu biti samo iste
veli¢ine ili maniji.

Kuhinjski namjestaj koj se postavlja pored
uredaja mora biti otporan na toplotu (minimalno
100 °C).

Sigurnosni lanac

Uredaj se mora osigurati od neuravnotezenosti
koriStenjem dva sigurnosna lanca koji se isporuguju uz
pecnicu.

PriGvrstite kuku (1) koristeci odgovarajuci klin na
kuhinjski zid (6) i poveZite sigurnosni lanac (3) na kuku

omocu mehanizma za zakljuéavanje (2).

D O B~ W NN =

Kuka za stabilnost

Mehanizam za zakljucavanje

Sigurnosni lanac

Crsto pricvrstite lanac na straznji dio Stednjaka
Straznji dio Stednjaka

Kuhinjski zid
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Lanac za stabilnost treba biti kratak koliko god
e to prakti¢no mogude kako bi se izbjeglo
naginjanje pecnice prema narpijed i

dijagonalno da bi se izbjeglo naginjanje
peénice na stranu.
Lanac za stabilnost Stednjaka za Stednjake koji nisu
dizjanirani sa prorezom za konzolno pricvréivanje.

Instalacija i povezivanje

Proizvod se iskljucivo moZe instalirati i prikljuciti u

skladu sa statutarnim pravilima instalacije.
Nemojte instalirati proizvod pored frizidera ili
amrzivaca. Toplota koju emitira va$ proizvod
e povecati potro$nju energije uredaja za
rashladivanje.

e Proizvod trebaju prenositi najmanje dvije osobe.

e Proizvod se mora postaviti direktno na pod. Ne
smije se stavljati na neku podlogu ili postolje.

Ne koristite vrata i/ili rucku da biste prenosili ili
premjestali ovaj proizvod. Vrata, rucka ili

baglame se mogu oStetiti.

Elektricno spajanje

Prikljucite proizvod na uzemljenu uticnicu/vod koji su
zaStiéeni minijaturnom automatskom sklopkom
odgovarajuceg kapaciteta kao $to je navedeno u tabeli
"Tehnicke specifikacije". Neka uzemljenje uradi
kvalifikovani elektriGar dok se proizvod koristi sa ili bez
transformatora. Na$a kompanija necée biti odgovorna
za bilo kakva oStecenja koja mogu nastati zbog
koritenja proizvoda bez uzemljenja u skladu s
lokalnim propisima.

OPASNOST:
Uredaj mora biti spojen na napojnu mrezu
'samo od strane ovlaStene i kvalifikovane

osobe. Period garancije za proizvod pocinje
samo nakon ispravno izvr$ene instalacije.
Proizvodac se nece drzati odgovornim za
ostecenja nastala usljed procedura koje su
izvodile neovlaStene osobe.

OPASNOST:
Kabal za napajanje se ne smiije pritiskati,
savijati ili gnjeciti, niti doci u kontakt sa vrucim

dijelovima na proizvodu.

0Osteceni kabal za napajanje se mora zamijeniti
od strane kvalifikovanog elektri¢ara. U
suprotnom, postoji rizik od elektro Soka,
kratkog spoja ili poZara!

Podaci napojnog voda moraju odgovarati podacima
navedenim na etiketi o tipu proizvoda. PloCica sa
podacima o napajanju moze se vidjeti kada se otvore
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vrata ili donji poklopac ili se nalazi na straznjem zidu
jedinice, ovisno o tipu jedinice.

Napojni kabal vaSeg proizvoda se mora slagati sa
vrijednostima iz tabele "Tehnicke specifikacije".

OPASNOST:

Prije zapocinjanja bilo kakvog rada na
elektricnim instalacijama, iskopCajte uredaj iz
napajanja.

Postoji rizik od elektro Soka!

Spajanje napojnog kabla

Dok obavljate spajanje Zica, morate se
pridrZavati nacionalnih/lokalnih propisa o
elektricnoj energiji i morate koristiti
odgovarajuéu uticnicu/vod i utika¢ za pecnicu.
U slucaju da su energetska ogranicenja
proizvoda izvan trenutnog kapaciteta nosivosti
utikaca i utiénice/voda, proizvod se mora
spojiti direktno preko fiksne elektricne
instalacije, bez koriStenja utikaca i
utiénice/voda.

1. Ako napojni kabal nije isporucen uz va$
proizvod, napojni kabal koji odaberete iz tabele
(Tehnicke specifikacije, Stranica 12) u skladu sa
elektro instalacijama u vaSem domu mora biti
spojen na va$ proizvod slijededi uputstva u
dijagramu kablova.

Nije mogude prekinuti sve polove u izvoru napajanja,

jedinica prekida s minimalno 3 mm kontaktnog zazora

(osiguraci, prekidaci linijske sigurnosti, kontaktori)

mora biti spojena i svi polovi ove jedinice prekida

moraju biti u blizini (ne iznad) proizvoda u skladu sa

IEE direktivama. Ne pokoravanje ovim uputstvima

moZe prouzrokovati probleme u radu i uiniti

nevaze¢om garanciju za proizvod.

Preporucuje se dodatna zastita putem
prekidaca strujnog kola zaostale elektriéne
energije.
2. Otvorite odvijacem poklopac prikljuénog bloka.
3. Umetnite napojni kabal kroz obujmicu za kabal
ispod prikljucka i pricvrstite ga na glavno tijelo s
integrisanim vijkom na komponenti obujmice za
kabal.
4. PoveZite kablove prema priloZenom dijagramu.
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Nakon $to ste zavrsili spajanje Zica, zatvorite
poklopac prikljucnog bloka.

Vodite napojni kabal tako da ne dode u kontakt s
proizvodom i da ne bude prignjecen izmedu
proizvoda i zida.

Napojni kabl ne smije biti duzi od 2 m iz
sigurnosnih razloga.

Gurnite proizvod prema kuhinjskom zidu.
PodeS$avanje noZica pecnice

Vibriranje tokom kuhanja moZe prouzrokovat
pomjeranje posuda za kuhanje. Ova opasna
situacija se moze izbjeci ukoliko je porizvod ravan
i balansiran.

Radi vaSe viastite sigurnosti molimo osigurajte da
je proizvod ravan tako Sto éete podesiti njegove
nozice na dnu okrecuci ih lijevo ili desno i
poravnajte sa radnom plocom.

ZavrSna provjera
1. Ponovo spajite proizvod na elektriénu mrezu.
2. Provjerite elektricne funkcije.

Odlaganje starog proizvoda.

e Satuvajte originalnu kutiju u koju je proizvod bio
upakovan i fransportujte proizvod u istoj. Slijedite
uputstva na kutiji. Ukoliko nemate originalnu
kutiju, upakujte proizvod u zastitnu foliju sa
zraénim mjehuricima ili debelu kartonsku
ambalazu i ¢vrsto omotajte ljepljivom trakom.

e Da histe sprijecili da Zi¢ana polica i pleh ostete
vrata pecnice, stavite komad kartona sa
unutranje strane vrata pecnice, tako da
odgovara poloZaju pleha. Zalijepite trakom vrata
pecnice za bocne zidove.

e Ne koristite vrata ili ru¢ku da biste podizali ili
premjestali ovaj proizvod.

Nemojte stavljati nikakve predmete na proizvod
i pomjerajte ga u uspravnom polozaju.

Provjerite generalno izgled vaseg proizvoda
radi bilo kakvih ostecenja koja su se mogla
desiti tokom transporta.
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B Priprema

Savjeti za ustedu energije

Sliedece informacije ¢e vam pomoci da koristite vas

uredaj na ekoloski nacin i da Stedite energiju:

e Koristite emajlirane plehove ili plehove tamne
boje u pecnici jer e time hiti ostvaren bolji
prenos toplote.

e Prilikom pripremanja jela, izvrSite operacije
prethodnog zagrijavanja ako se to savjetuje u
korisni¢kom priru¢niku ili uputama za kuhanje.

e Ne otvarajte ¢esto vrata pecnice za vrijeme
kuhanja.

e PokuSajte istovremeno kuhati (spremati) vie od
jednog jela u pecnici kad god je to moguce.
MoZete kuhati tako Sto cete staviti dvije posude
za kuhanije na reSetku rostilja.

e  Spremajte viSe jela jedno za drugim. Pecnica Ce
vec biti vruca.

e MoZete uStediti energiju tako Sto cete iskljuciti
vaSu pecnicu par minuta prije isteka vremena
kuhanja. Ne otvarajte vrata pecnice.

e Odmrznite zamrznuta jela prije kuhanja.

e Koristite Serpe/tave sa poklopcima za kuhanje.
Ukoliko nema poklopca, potronja energije se
moZe uvecati 4 puta.

e (Odaberite gorionik koji je prikladan za veli¢inu
dna posude koju Gete koristiti za kuhanje. Uvijek
odaberite ispravno veli¢inu posude za spremanje
vasih jela. Vece posude zahtijevaju viSe energije.

e Vodite ratuna o tome da koristite posude sa
ravnim dnom kada kuhate na elektriénoj ploci za
kuhanije.

Posude sa debelim dnom ¢e omoguditi bolju
provodijivost toplote. MoZete postici ustedu
energije i do 1/3.

e Posude za kuhanje moraju biti kompatibilne sa
zonama kuhanja. Dno posude ne smije biti manje
nego $to je kolo na kojem ¢e se kuhati.

e (dr7avajte zone kuhanja i dna posuda istim.
Prljavstina ¢e umanijiti provodijivost toplote
izmedu zona kuhanja i dna posude.

e ZaduZa kuhanja, iskljugite zonu kuhanja 5 ili 10
minuta prije isteka vremena kuhanja. MoZete
postici uStedu energije i do 20% koristeci
preostalu toplotu.
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Prva upotreba
PodeSavanje vremena

Dok vrsite bilo kakva podeSavania,
odgovarajuéi simboli na displeju ¢e treptati.

Nakon $to ste prvi put ukljucili rernu, pritisnite tipke
/™= da podesite vrijeme u toku dana.

Za modele s kontrolnom na dodir, prvo 2%
dodirnite i zatim koristite = / ™= da biste
podesili vrijeme tokom dana.

Potvrdite postavku dodirom simbola () i sadekaite 4
sekunde bez dodirivanja bilo koje tipke.

1| 23 4 5 ?
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1 Tipka za podeSavanje
2 Simbol zaklju¢ane tipke
3 Simbol sata
4
5
6 Tipka plus
7 Tipka minus
8
9 Simbol za alarm

10 Simbol vremena zavrSetka kuhanja
11 Simbol vremena kuhanja
12 Taster za program

ko inicijalno vrijeme nije podeseno, sat ¢e
noceti s odbrojavanjem pocevsi od 12:00 i
prikazace se simbol ®, Kad vrijeme bude
podeseno, taj ¢e simbol nestati.

renutne postavke vremena ée se ponistiti u
slucaju prekida u napajanju. Potrebno ih je

ponovo podesiti.




Prvo ¢iSéenje uredaja

Neki deterdZenti i materijali za ¢iSéenje mogu
izazvati oSte¢enja na povrsini.

Nemojte koristiti agresivne deterdzente,
praskove/kreme za CiScenje ili bilo kakve oStre
predmete dok Gistite.

1. Uklonite sve materijale koriStene za pakovanje

2. Obrisite povrSine uredaja viaznom krpom ili
spuzvom i posusite krpom.

Pocetno zagrijavanje

UKljucite uredaj da grije nekih 30 minuta i zatim ga

iskljucite. Na taj nacin, bilo kakvi ostaci proizvodnje ili

slojevi ¢e sagorjeti i biti uklonjeni.

UPOZORENJE
Vrude povrsine izazivaju opekotine!
Uredaj moze biti vru¢ kada se koristi. Nikad

nemojte dirati vrude gorionike, unutrasnje
dijelove pecnice, grijalice itd. DrZite djecu dalje
od uredaja.

Uvijek koristite rukavice za pecénicu otporne na
vruéinu kada stavljate ili uklanjate posude u/iz
vrele peénice.

Elektricna peénica

1. Izvadite sve pladnjeve za pecenie i reSetku rostilja
van iz pecnice.

2. Zatvorite vrata pecnice.

3. Odaberite poloZaj Static.

4. Qdaberite najvecu jacinu rostilja; pogledajte Kako
rukovati elektriénom pecnicom, Stranica 20.

5. Pustite peénicu da radi oko 30 minuta.

6. Iskljucite vaSu pecnicu; Pogledajte Kako rukovati
elektricnom pecnicom, Stranica 20

Pecnica sa rostiljom

1. Izvadite sve pladnjeve za pecenie i reSetku rostilja
van iz pecnice.

2. Zatvorite vrata pecnice.

3. Qdaberite najvecu jacinu rostilja; pogledajte Kako
rukovati rostiljom, Stranica 24.

4. Pustite peénicu da radi oko 30 minuta.

5. Iskljucite vaSu pecnicu; Pogledajte Kako rukovati
rostiliom, Stranica 24

Dim i miris mogu se javiti tokom nekoliko sati
prilikom inicijalnog pustanja u rad. To je

sasvim normalno. Osigurajte da je prostorija
dobro ventilirana da bi se uklonio dim i miris.
Izbjegavajte direktno inhaliranje dima i mirisa
koji se ispusta.
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B Kako koristiti ploéu za kuhanje

Opste informacije o kuhanju

Nikada nemojte puniti tavu uljem viSe
od jedne trecine. Ne ostavljajte plocu za
kuhanje bez nadzora kada se zagrijava

ulje. Pregrijano ulje predstavja rizik od
pozara. Nikada nemojte poku$avati
gasiti moguéi poZar vodom!Kada je
ulje zahvaceno vatrom, pokrijte ga
protivpoZarnim éebetom ili viaznom
krpom. Iskljucite ploCu za kuhanje ako
je bezbjedno da se to uradi i pozovite
vatrogasnu sluzbu.

e Prije prZenja hrane, uvijek ju dobro posusite i
njezno stavite u vrelo ulje. Osigurajte da se
smrznuta hrana u potpunosti otopi prije prZzenja.

e Nemojte pokrivati posude koje koristite kada
zagrijavate ulje.

e Postavite tave i duboke tave na nacin da njihove
rucke ne budu iznad ringle kako biste sprijecili
grijanje rucki. Nemojte stavljati na ringle posude
koje nisu balansirane i koje se lako naginju.

e Ne stavljajte prazne posude i duboke tave na
zone kuhanja koje su ukljucene. Mogle bi se
oStetiti.

e Ako ukljucite zone kuhanja da rade bez posude ili
duboke tave na njima to moZe prouzrokovati
oStecenja na proizvodu. Iskljucite zone kuhanja
nakon zavrSetka kuhanja.

e (Obzirom da povrSine na proizvodu mogu biti
vruée, ne stavljajte plasti¢ne i aluminijske posude
na njin.

Odmah ogistite svaku otopinu od tih materijala sa
povrsine.

Takve posude se ne bi trebale koristiti niti za
¢uvanje hrane.

e Koristite tave ili drugo posude samo sa ravnim
dnom.

e Stavite odgovarajucu koli¢inu hrane u duboke
tave ili drugo posude. Stoga necete trebati Ciniti
hilo kakva nepotrebna ¢iéenja jer cete time
sprjeciti da jela kipe van.

Ne stavljajte poklopce tava ili drugog posuda na
zone kuhanja.

Stavite tave tako da su one centrirane na zoni
kuhanja. Kada Zelite premjestiti posudu na drugu
zonu kuhanja, podignite je i postavite na zonu
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kuhanja koju odaberete, nemojte je vuéi po
povrsini.

Savjeti za staklokeramicke ploce za kuhanje

Staklokeramicka povrsina je otporna na toplotu i
velike temperaturne razlike ne uti€u na nju.
Nemojte koristiti staklokeramicku povrSinu kao
mjesto za skladiStenje ili kao plocu za rezanje.
Koristite samo tave i drugo posude sa masinski
obradenim dnom. OStre ivice izazivaju ogrebotine
na povrsini.

Nemojte koristiti aluminijske posude i tave.
Aluminij o$tecuje staklokeramicku povrSinu.

Prosipanje moZe oStetiti
staklokeramicku
povrSinu i prouzrokovat
pozar.

Nemojte Koristiti posude
sa izboGenim ili
udubljenim dnom.

Koristite samo tave i
drugo posude sa ravnim
dnom. One osiguravaju
laksi prenos toplote.
Ako je precnik duboke
tave premal, energija ce
se rasipati.

Upotreba ploce za kuhanje

S w o =

Ploca za kuhanje sa jednim kolom 14-16 cm
Ploca za kuhanje sa jednim kolom 18-20 cm
Ploca za kuhanje sa jednim kolom 14-16 cm

Ploca za kuhanje sa jednim kolom 18-20 cm je
popis predloZenih precnika posuda koje treba
koristiti na odgovarajué¢im gorionicima.



OPASNOST:

. Ne dozvolite da bilo kakvi predmeti padnu na
plocu za kuhanje. Cak i mali predmeti kao $to
je solnica mogu oStetiti plocu za kuhanje.
Nemojte koristiti napuknutu plocu za kuhanije.
Voda mozZe prolaziti kroz te pukotine i
prouzrokovati kratak spoj.

U slucaju bilo kakve vrste oStecenja na
povrSini (npr. vidljive pukoting), odmah
iskljucite uredaj da biste minimizirali rizik od
elektro Soka.
Staklokeramicka ploca za kuhanje je opremljena sa
radnim svjetlom i indikatorom upozorenja za vrucu
zonu.
Indikator upozorenja za vruéu zonu naznacava status
aktivne zone i ostaje svijetliti nakon $to se ploca
iskljuci. Kada se temperatura ploce ohladi na nivo da

se moze dodirnuti rukom, indikator upozorenja se gasi.

Svjetlucanje indikatora upozorenja vruée zone nije
greska.

Brzogrijude staklokeramicke ploce za kuhanje
lemitiraju jako svjetlo kada su ukljucene.
Nemojte zuriti u jarko svjetlo.

Ukljuéivanje keramickih ploca

Kontrolne sklopke na plodi za kuhanje koriste se za
ukljucivanje/iskljucivanie ringli. Za postizanje Zeljene
snage kuhanja, okrenite odgovarajuce sklopke na plogi
za kuhanje u odgovarajuci poloZaj.

kuhanja

kuhanj !

Iskljucivanje keramickih ploéa
Okrenite tipku ploce na OFF (gornji) poloZaj.
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[ Kako rukovati peénicom

Opce informacije o pecenju, przenju i
rostiljanju

OPASNOST:

Vodite raduna kada otvarate vrata pecnice jer

iz njene unutrasnjosti moZe izlaziti para.
IZlazeda para moZe prouzrokovati opekotine na
vaSim rukama, licu i/ili ogima.

Savjeti za pecenje

e Koristite odgovarajuce obloZene neljepljive
metalne ploce i aluminijske posude ili silikonske
kalupe otporne na toplotu.

e Maksimalno koristite prostor na polici.

e Postavite kalup za pecenje na srednju policu.

e (daberite ispravan polozaj police prije nego
ukljucite pecnicu ili rostilj. Ne mijenjajte poloZaj
police kada je pecnica vruca.

e Dr7ite vrata pecnice zatvorenim.

Savjeti za przenje

e Tretiranje cijelog pileta, ¢urke i velikih komada
mesa sa zacinima poput limunovog soka i crnog
bibera prije kuhanja povecati ¢e performanse
kuhanja.

e Pecenje mesa s kostima traje oko 15 do 30
minuta duZe u poredenju sa przenjem mesa bez
kosti iste veliCine.

e Svaki centimetar debljine mesa zahtijeva vrijeme
kuhanja otprilike 4 do 5 minuta.

e Pustite da meso odstoji u pecnici oko 10 minuta
nakon zavretka kuhanja. Sok se bolje
rasporeduje po cijelom komadu pecenja i ne curi
kada se meso sijece.

e Ribu treba staviti na srednju ili donju policu u
pladnju otpornom na toplotu.

Savjeti za rostiljanje

Kada se meso, riba i perad pripremaju na roétilju, brzo

poprime smedu boju, imaju finu koricu i ne isusuju se.

Ravni komadi, mesni raznjici i kobasice posebno su

podesni za roétilj, kao i povrée sa velikom koli¢inom

tecnosti kao Sto su paradajz i crveni luk.

e Rasporedite komadice koji ¢e se rotiljati na
reSetci ili na plehu za pecenje sa reSetkom na
takav nacin da pokriveni prostor ne prelazi
veli¢inu grijaca.

e Gurnite reSetku ili pleh za pecenje sa reSetkom
na Zeljeni nivo u pecénicu. Ako roétiljate na reSetci,
gurnite pleh za pecenje na donju policu kako bi
se pokupila masnoca. Dodajte malo vode u pleh
za pecenje radi lakSeg Ciscenja.
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Hrana koja nije pogodna za roétiljanje
nosi sa sobom rizik od poZara.
Roétiljajte samo hranu koja je podesna
za veliku toplotu przenja.

Nemojte stavljati hranu suviSe daleko u
pozadinu roétilja. To je najtopliji dio
pecnice i zama$éena hrana se moze

zapaliti.

Kako rukovati elektricnom pecénicom
Odaberite temperaturu i naéin rada

1 2

1 Funkcijska sklopka
2 Termostatska sklopka

1. Podesite tipku temperature na Zeljenu
temperaturu.

2. Podesite funkcijsku sklopku na Zeljeni rezim rada.

» Pecnica se zagrijava do podeSene temperature i

odrZava je. Tokom zagrijavanja, lampica temperature

ostaje ukljucena.

Iskljucivanje elektricne pecénice

Okrenite funkcijsku sklopku i tipku za temperaturu u

poloZaj isklju¢eno (prema gore).

VaZno je pravilno postaviti Zicanu reSetku na Zicani

nosac. Zicana reSetka mora biti umetnuta izmedu

nosaca kao $to je prikazano na slici.

Nemojte dopustiti da Zi¢ana reSetka stoji naslonjena na

straznji zid pecénice. Kliznite vaSu reSetku na prednji

odjeljak nosaca i namjestite je uz pomoc vrata kako

histe postigli dobre performanse rostilianja.

Nacini rada
Redoslijed rezima rada prikazan ovdje moZe odstupati
od redoslijeda na vaSem proizvodu.



Gornje i donje zagrijavanje

— Gornje i donje zagrijavanje su u

funkciji. Hrana je zagrijana

m— istovremeno s donje i gornje strane.
Na primjer, to je pogodno za kolace,
tiestenine, ili kolace i kaserole u
kalupima za pecenje. Kuhanje samo
sa jednim plehom.

Zagrijavanje dna

Samo zagrijavanje donje strane je u
funkciji. To je pogodno za pizze i za
— kasnije rumenjenje hrane s donje
== strane.

Ova funkcija mora biti koriStena za
lako ¢iS¢enje parom takode.

O,

Zagrijavanje donje/gornje strane potpomognuto
ventilatorom

- Gornii i donii grijaci plus ventilator (u
&7 straznjem zidu) su u funkgiji. Vrudi
zrak je ravnomjerno distribuiran u
cijeloj pecnici brzo pomocu
ventilatora. Kuhanje samo sa jednim
plehom.

Puni roétilj

| Veliki rodtili na stropu pecnice je u

funkciji. Podesno za rostiljanje velikih

koli¢ina mesa.

e Stavite velike ili srednje velike
porcije na odgovarajucu policu
ispod grijaCa rotilja za
ro$tiljanje.

e Podesite temperaturu na
maksimum.

e Okrenite hranu nakon $to
protekne polovina vremena
ro$tiljanja.

Rostilj+ventilator

A

Efekat rostilja nije jak kao kod punog

& rotilja

e Stavite male ili srednje velike
porcije na odgovarajucu policu
ispod grijaCa rotilja za przenje.

e Podesite Zeljenu temperaturu.

e Okrenite hranu nakon $to
protekne polovina vremena
ro$tiljanja.

“Booster"
@ Ova funkcija se koristi za brzo

zagrijavanje pecnice; to nije pogodno

za kuhanje hrane.

e (daberite Zelienu temperaturu
nakon odabira ove funkcije.
Svjetlo za temperaturu se pali i
pecnica je zagrijana.

e Svjetlo se gasi nakon Sto proces
zagrijavanja okonca. Sada
odaberite Zelienu funkciju da
kuhate vasu hranu.

Upotreba sata pecnice
1 23 4 5 6

& ® 9 eco
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1 Tipka za podeSavanje

2 Simbol zaklju¢ane tipke
3 Simbol sata

4

5

6 Tipka plus

7 Tipka minus

8

9 Simbol za alarm

10 Simbol vremena zavrSetka kuhanja
11 Simbol vremena kuhanja
12 Taster za program
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Maksmalno vrijeme koje mozZe biti podeseno zal
kraj kuhanja je 5 sata i 59 minuta.
Program de biti poniSten u slucaju prekida u

napajanju. Morate ponovo programirati
pecénicu.

Dok vrsite bilo kakva podeSavania,
odgovarajuéi simboli ¢e treptati na displeju.
Morate saCekati neko vrijeme da bi postavke
postale aktivne.

ko nema nikakvih postavki kuhanja, vrijeme u
oku dana se ne mozZe podesiti.

ko se vrijeme kuhanja postavi kad pocnete
kuhati, prikazace se preostalo vrijeme.

Kuhanje pomocéu podeSavanja vremena kuhanja;

Rernu moZete podesiti da prestane s radom na kraju

odredenog vremena tako Sto cete vrijeme kuhanja

podesiti na tajmeru.

1. Odaberite funkciju za kuhanje.

2. Dodirnite () dok se simbol f‘)| ne pojavi na
displeju oznacavajuci vrijeme kuhanja.

3. Podesite vrijleme kuhanja tipkama == / =,

» » Nakon $to podesite vrijeme kuhanja, simbol =i

vrijeme rada ¢e se trajno pojaviti na displeju.

4, Stavite jelo u pecnicu i podesite temperaturu
pomocu tipke za temperaturu. Kuhanje ée poceti.

» Vrijeme kuhanja na displeju poCinje te¢i kad kuhanje

pocne i svijetle svi dijelovi simbola vremena rada.

PodeSeno vrijeme kuhanja je podijeljeno u 4 jednaka

dijela i kad vrijeme svakog dijela istece, simbol tog

dijela se gasi. Tako da je lako shvatiti odnos preostalog

vremena kuhanja i ukupnog vremena kuhanja.

PodeSavanije kraja vremena kuhanja na kasnije

vrijeme;

Nakon pode$avanja vremena kuhanja na tajmeru, kraj

vremena kuhanja moZete podesiti na kasnije vrijeme.

1. Odaberite funkciju za kuhanje.

2. Dodirnite ( dok se simbol f')| ne pojavi na
displeju oznacavajuci vrijeme kuhanja.

3. Podesite vrijeme kuhanja tipkama *i= / -,

» » Nakon $to podesite vrijeme kuhanja, simbol =1 ¢e

se trajno pojaviti na displeju.

4. Dodimite ® dok se simbol = ne pojavi na
displeju oznacavajuci kraj vremena kuhanja.

5. Pritisnite tipke I /™= da podesite kraj vremena
kuhanja.
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» Nakon $to podesite vrijeme kuhanja, simbol el plus
simbol = i vrijeme rada e se trajno pojaviti na
displeju. Kad kuhanje pocne, simbol = nestaje.
6. Stavite jelo u pecnicu i podesite temperaturu
pomocu tipke za temperaturu. Kuhanje ée poceti.
» Programator pecnice raduna vrijeme potetka
oduzimajudi vrijeme kuhanja od kraja vremena
kuhanja koje ste podesili. Izabrani nacin rada se
aktivira kad dode vrijeme za poCetak kuhanja i pecnica
je zagrijana na podeSenu temperaturu. Ova
temperatura se odrZava do kraja vremena kuhanja.
» Vrijeme kuhanja na displeju poCinje te¢i kad kuhanje
pocne i svijetle svi dijelovi simbola vremena rada.
PodeSeno vrijeme kuhanja je podijeljeno u 4 jednaka
dijela i kad vrijeme svakog dijela istece, simbol tog
dijela se gasi. Tako da je lako shvatiti odnos preostalog
vremena kuhanja i ukupnog vremena kuhanja.
7. Kad se zavrSi proces kuhanja, na displeju se
pojavijuje "End" i tajmer Salje zvuCno upozorenje.
8. Zvucno upozorenie traje 2 minute. Da prekinete
zvucno upozorenje, samo pritisnite bilo koju tipku.
Zvucno upozorenje Ge se utisati i prikazace se
trenutno vrijeme.

Ako pritisnete bilo koju tipku na kraju
ucnog upozorenja, rerna ¢e ponovo
podeti s radom. Okrenite dugme za
temperaturu i dugme funkcije na poloZaj
"0" (iskljuceno) da isklju¢ite rernu da ne
bi ponovo pocela raditi kad se utisa
upozorenje.

Aktiviranje zakljuéavanja tipki

Aktiviranjem funkcije zaklju¢avanja tipki moZete
sprijeciti mijenjanje zadanih parametara na rerni.

1. Dodirnite $ dok se simbol (2 ne pojavi na displeju.
» Na displeju Ce se pojaviti "OFF".

2. Pritisnite =l da biste aktivirali zakljuavanje tipki.
» Kada je zaklju¢avanje tipki aktivirano, "On" se
pojavijuje na displeju, a simbol & ostaje upaljen.

Tipke pecnice nisu u funkciji kada je aktivirano
akljucavanije tipki. ZakljuCavanje tipki se ne
otkazuje u slucaju prekida u napajanju.

Da biste deaktivirali zakljucavanje tipki

1. Dodirnite i dok se simbol &2 ne pojavi na displeju.
» Na displeju e se pojaviti "On".

2. Iskljucite zakljucavanje tipki pritiskom na tipku ",
» "OFF" ¢e se pojaviti kada je deaktivirano
zakljuCavanie tipki.

PodeSavanje sata s alarmom

Osim za programiranje kuhanja, tajmer moZete koristiti
za hilo koje upozorenie ili podsjetnik.



Sat s alarmom ne uti¢e na funkcije rerne. On se koristi
samo kao upozorenje. Na primjer, ovo je korisno kad u
odredeno vrijeme Zelite okrenuti hranu u rerni. Tajmer
¢e vam poslati zvuno upozorenje na kraju podeSenog
vremena.

1. Dodirnite > dok se simbol £ ne pojavi na displeju.

Maksimalno vrijeme alarma moze biti 23
sata i 59 minuta.

2. Podesite vrijeme trajanja alarma tako Sto Cete
Koristiti tipke ==,

Funkcijske tipke za ton alarma, vrijeme u
toku dana, svjetlina ekrana i tipke za
temperaturu bi trebale biti u poloZaju 0
(ISKLJ.).

» Kad je vrijleme alarma podeseno, simbol £ ée ostati

upaljen i vrijeme alarma ée se pojaviti na displeju.

3. Kad istekne vrijeme alarma, simbol A pocinje
treperiti i oglaSava se zvucno upozorenje.

Iskljucivanje alarma

1. Zvucno upozorenje traje 2 minute. Da prekinete
zvucno upozorenje, samo pritisnite bilo koju tipku.

» Zvucno upozorenje Ce se utiSati i prikazace se

trenutno vrijeme.

Otkazivanje alarma;

1. Daiskljucite alarm, dodirnite &) dok se simbol £
ne pojavi na displeju.

2. Pritisnite i drZite tipku ™= dok se ne prikaze
"00:00".

Prikazace se vrijeme alarma. Ako su vrijeme
alarma i vrijeme kuhanja podeSeni

istovremeno, prikazace se krade vrijeme.

Promjena tona alarma

1. Dodirnite :== dok se simbol 3% ne pojavi na
displeju.

2. Podesite Zeljeni ton alarma s tipkama = / ==,

3. PodeSeni ton ée se aktivirati za kratko vrijeme.

» |zabrani ton alarma bice prikazan kao "b-01", "b-

02" ili "b-03" na displeju.

Mijenjanje vremena tokom dana

Da promijenite vrijeme tokom dana koje ste ranije

podesili: §

1. Dodirnite =5 dok se simbol () ne pojavi na
displeju.

2. Podesite vrijeme tokom dana s tipkama e /.

3. Vrijeme koje ste podesili Ce se aktivirati za kratko
vrijeme.

Ekonomiéni rezim rada

Ekonomiénim reZimom rada moZete uStediti energiju

dok kuhate tako §to éete podesiti vrijeme kuhanja u

remi.

Iskljucivanjem grijaCa prije kraja vremena kuhanja, ovaj

reZim zavrSava kuhanje s unutra$njom temperaturom

reme.

Podesavanje ekonomic¢nog rezima rada

1. Dodirnite simbol i&= dok se simbol eco ne pojavi
na displeju.

» Na displeju Ce se pojaviti "OFF".

2. UKljugite ekonomicni reZim rada dodirom tipke .

» Kada je zaklju¢avanije tipki aktivirano, "On" se

pojavljuje na displeju, a simbol eco ostaje upaljen.

Iskljuéivanje ekonomicogi rezima rada

1. Dodirnite simbol :Z dok se simbol eco ne pojavi
na displeju.

» Na displeju e se pojaviti "On".

2. Iskljucite ekonomicni rezim rada dodirom tipke "=,

» "Off" Ce se pojaviti kad je deaktivirano zakljuGavanje

tipki.

PodeS$avanije osvjetljenja ekrana

1. Dodirnite ¢ dok se d-01 ili d-02 ili d-03 ne
pojavi na displeju oznaCavajudi osvjetljenje displeja.

2. Podesite Zeljeno osvjetljenje s tipkama =i /=,

» Vrijeme koje ste podesili ée se aktivirati za kratko

vrijeme.
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Tabela vremena kuhanja

remena u ovoj karti sluze kao vodi¢. Vremena
mogu varirati zbog temperature hrane,
debljine, vrste i vasih vlastitih preferencija u
vezi kuhanja.

Pecenje i przenje

9 1. polica pecnice je donjapolica.

Broj nivoa kuhanja — PoloZaj police | Temperatura (°C) Vrijeme kuhanja

ol fdedgowo 0 L [ 0 8 ] s | a0

ke e m

B e .20

Curka (6,5 kg) Jedan nivo

(**) Za procese kuhanja koji zahtijevaju prethodno
zagrijavanje, unaprijed zagrijte pecnicu na pocetku
procesa dok pecnica ne dostigne podeSenu
temperaturu.

Upute za pecenje kolaca

e Ako je kolac previse suh, povecajte temperaturu
za nekih 10 i smanjite vrijeme kuhanja.

e Ako je kola€ vlaZan, koristite manje tecnosti ili
snizite temperaturu za 10 .

e Ako je kolac previSe taman na vrhu, postavite ga
na nizu policu, snizite temperaturu i povecajte
vrijeme kuhanja.

e Ako je skuhano dobro s unutradnje strane ali je
gnjecavo s vanjske strane koristite manje
tecnosti, snizite temperaturu i povecajte vrijeme
kuhanja.

Upute za pecenije tijesta

e Ako je kolac previse suh, povecajte temperaturu
za nekih 10 i smanjite vrijeme kuhanja. NavlaZite
slojeve tijesta sosom od milijeka, ulja, jaja i
jogurta.

e Ako traje predugo da se kolac ispece, pobrinite
se da debljina tijesta koje ste pripremili ne
premasSuje dubinu pleha.

e Ako je gornja strana kolata postala braonkasta,
ali donja strana jo$ nije kuhana, uvjerite se da
koli¢ina sosa koji se upotrijebili za kolac nije
prevelika na dnu kolaca. Poku$ajte ravnomjerno
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25 min. 250/max, 150 .. 210

rasporediti sos izmedu i po slojevima tijesta kako
bi ravnomjerno porumenili.

Pecite tijesto u skladu sa rezimom rada i
emperaturom koji su dati u tabeli kuhanja.

ko donii dio jo$ nije dovoljno rumen, slijedeci
put ga stavite na jednu policu nize.

Uputstva za kuhanje povréa

e Akojelo od povréa ostaje bez sokova i postaje
previSe suho, kuhajte ga u tavi sa poklopcem
umijesto u plehu. Zatvorene posude ¢e saCuvati
sokove koje daje jelo.

e Ako se jelo od povréa ne skuha, prokuhajte
povrée unaprijed ili ga pripremite kao
konzerviranu hranu i stavite u pecnicu.

Kako rukovati rostiljom

UPOZORENJE

Zatvorite vrata peénice tokom pecenja na
rostilju.

Vrude povrsine mogu izazvati opekotine!

Ukljuéivanje rostilja

1. Okrenite funkcijski sklopku do Zeljenog simbola
rotilja.

2. Zatim odaberite Zeljenu temperaturu rostilja.

3. Ako je potrebno, uradite prethodno zagrijavanje
oko 5 minuta.

» Lampica temperature se pali.



Iskljucivanije rostilja
1. Okrenite funkcijsku sklopku u poloZaj Off (isklju¢eno) (prema gore).

Hrana koja nije pogodna za roétiljanje
nosi sa sobom rizik od poZara.
Roétiljajte samo hranu koja je podesna

za veliku toplotu przenja.

Nemojte stavljati hranu suviSe daleko u
pozadinu roétilja. To je najtopliji dio
pecnice i zama$éena hrana se moze
zapaliti.

Vrijeme pripremanja hrane koritenjem funkcije rostilja
Rostiljanje elektri¢nim rostiljom

Pleci odrezak 25..35 min.

Gorade peceie 2. 0 min.*
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Odrzavanje i njega

Opste informacije

Zivotni vijek proizvoda e biti produZen, a uestali
problemi ¢e se smanjiti ukoliko se proizvod €isti u
redovnim intervalima.

OPASNOST:
Iskljucite uredaj s glavnog napajanja prije
zapoCinjanja aktivnosti oko odrZavanja i

¢iséenja.
Postoji rizik od elektro Soka!

OPASNOST:
Sacekajte da se uredaj ohladi prije ¢is¢enja.
\ruée povrSine mogu izazvati opekotine!

e (cistite temeljito proizvod nakon svake upotrebe.
Na taj nacin ce biti moguce lakSe uklanjanje
ostataka kuhanja, te oni nece gorjeti prilikom
narednog koriStenja uredaja.

e ZaciS¢enje uredaja nisu potrebna posebna
sredstva za CiScenje. Koristite toplu vodu s
teénoScu za pranje, mekanu krpu ili spuzvu da
oCistite proizvod i zatim ga prebriSite suhom
krpom.

e Uvijek osigurajte da bilo kakav viSak te¢nosti
bude temeljito obrisan nakon ¢iScenja i sve Sto je
proljeveno da se odmah posusi brisanjem.

e Nemojte koristiti sredstva za ¢iS¢enje koja sadrZe
kiseline ili hlorid da histe Cistili povrSine od
nehrdajuceg materijala ili od inoksa niti za
¢iscenje rucke. Koristite mekanu krpu sa tecnim
deterdZentom (ne abrazivnim) da prebrisete te
dijelove, obratite paZnju da briSete u jednom
smjeru.

Neki deterdZenti i materijali za ¢iSéenje mogu
izazvati oSte¢enja na povrsini.

Nemojte koristiti agresivne deterdzente,
praskove/kreme za CiScenje ili bilo kakve oStre
predmete dok Gistite.

Nemojte koristiti Cistace na paru da Cistite
uredaj jer bi to moglo prouzrokovati strujni

udar.
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CiSéenje ploce za kuhanje.

Staklo keramicke povrsine

ObriSite staklo kerami¢ku povrSinu koristeci komad
krpe navlaZene u hladnoj vodi tako da ne ostane
nikakvih tragova sredsatva za ¢iS¢enje na toj povrsini.
Posusite mekanom i sunom krpom. Ostaci mogu
prouzrokovati oSte¢enja na staklo keramickoj povrSini
kada se ploca koristi prilikom slijedeceg kuhanja.
OsusSeni ostaci na staklo keramickoj povrsini ne bi se
smieli ni pod kojim okolnostima grebati oStricama,
¢elicnom vunom ili sliénim alatima.

Uklonite zaprljanja od kalcija (Zute mrlje) pomocu male
koli¢ine odstranjivaca kamenca kao §to su ocat ili
limunov sok. Takoder moZete koristiti odgovoarajuce
komercijalno dostupne proizvode.

Ako je povrsina jako zaprljana, nanesite sredstvo za
¢iScenje na spuzvu i saCekajte da se dobro upije.
Zatim odistite povrSinu ploce za kuhanje vlaznom
krpom.

Hrana na bazi Sedera kao §to su jake kreme i
sirupi mora se odmah odistiti, bez Cekanja da
se povrsina ohladi. U suprotnom, staklo
keramicke povrSine mogu biti trajno oStecene.

Blago blijedenije boje se moZe pojaviti na premazima ili
drugim povrSinama tokom vremena. To ne¢e imati
uticaja na rad ovog proizvoda.

Blijedenje boje i mrlje na staklo keramickoj povrsini je
normalna pojava, nije greska.

CiSéenje kontrolne ploce

Odistite kontrolnu plocu i kontrolne tipke viaznom
krpom te ih potom osusite.

Nemojte uklanjati kontrolnu dugmad/tipke da
Cistite kontrolnu tablu.
Kontrolna tabla bi se mogla oStetiti!




Ciséenje peénice
Ciséenje boénih zidova

1. Uklonite prednji dio boénog nosaca tako Sto Cete
ga povuéi u smjeru suprotnom od bhoénog zida.

2. Uklonite bocni nosa¢ u potpunosti tako $to éete
ga povuci prema sebi

_

3. Postavite pecnicu na jednostavan nacin rada
¢iScenje parom i rade na 100 ° C 25 minuta.

4. Otvorite vrata i obriSite unutradnje povrSine u
pecnici sa vlaznom spuzvom ili krpom.

5. Koristite toplu vodu s te¢noScu za pranje, mekanu
krpu ili spuzvu da ogistite postojana zaprljanja i
zatim prebriSite suhom krpom.

Ciscenje vrata pecnice

Da histe ocistili vrata pecnice, koristite toplu vodu s

teénoScu za pranje, mekanu krpu ili spuzvu da oistite

proizvod i zatim prebriSite suhom krpom.

Kataliticki zidovi

Unutrasnji bodni zidovi (A) i/ili straznji zid (B) vaseg Nemojte koristiti bilo kakva gruba abrazivna
proizvoda mogu hiti obloZeni katalitiCkim emajlom. sredstva za ciscenje ili ostre metalne strugace
Kataliticki zidovi imaju svijetlu mat boju i poroznu za Ciscenje rata pecnice. Njima se moze
povrsinu. Katalitiéki zidovi pecnice se ne trebaju istiti. lzgrebati povrsina i unistitit staklo.

Porozne povrSine katalitiGkih zidova Giste se Skidanje vrata peénice

autom_atski upijanjkir_T:j i pretvaranjem prolivenog ulja 1. Otvorite prednja vrata (1)

2. Otvorite spojnice na kucistu Sarke (2) na desnoj i
lijevoj strani prednjih vrata tako Sto ¢ete ih
pritisnuti prema dolje kako je pri

Lako ¢iScéenje parom

To osigurava lako ¢iScenje jer se prljavtina (bez
predugog &ekanja) omekSa pomocu pare koja se
formira unutar pecnice i vodenih kapljica koje se 5
kondenzuju na unutranjim povrSinama pecnice. 1 2 3

1. UKlonite sav pribor iz pe¢nice.
2. Ulijte 500 ml vode u pladanj pecnice i postavite

pladanj na 2. policu u pecnici. ! E’rednja vrata
2 Sarka
3 Pecnica
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3. Pomijerite prednja vrata do polovine.

4. Uklonite prednja vrata povlaenjem prema gore
kako histe ih oslobodili veze sa Sarkama na lijevoj
i desnoj strani.

Koraci koje ste izvodili prilikom procesa
skidanja trebali bi biti ponovljeni obrnutim
redosliedom kada sklapate vrata. Nemojte
zaboraviti zatvoriti spojnice na kucistu Sarki
prilikom postavljanja vrata.
Uklanjanje unutrasnjeg stakla na
vratima

Unutradnja staklena ploca na vratima pecnice moze se
skinuti radi ¢iScenja
Otvori p

1 Okvir

2 Plasticni dio

Povucite prema sebi i uklonite plasticni dio postavijen
na gornjem odjeljku prednjin vrata.
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1 Unutra$nja staklena ploca

2 Vanjska staklena ploca

3 Plasticni prorez staklene ploce - donji

Kao $to je prikazano na slici, lagano podignite
najskrovitiju staklenu plocu (1) u smjeru A i povucite je
van u smjeru B.

Kada postavljate najskrovitiju staklenu plocu (1), budite
sigurni da ispisana strana ploce bude okrenuta prema
unutrasnjoj staklenoj ploci.

Vazno je da se donji ugao unutraSnje staklene ploCe
smjesti u donji plasticni prorez.

Gurajte plasticni dio prema okviru dok ne Cujete zvuk
"Klik".



Zamjena svjetla u pecnici

OPASNOST:
Prije zamjene sijalice u pecnici, budite sigurni
da je uredaj iskljucen iz elektro mreze i

ohladen kako biste izbjegli rizik od elektro
Soka.
Vrude povrsine mogu izazvati opekotine!

[ampica u pec’nici je specijalna elektricna
sijalica koja moZe podnijeti temperaturu i do
300 °C. Pogledajte Tehnicke specifikacife,
Stranica 12 za vise detalja. Lampice za
peénicu se mogu naéi kod Ovlastenih
Servisera.

ampica koja se koristi u ovom uredaju nije
pogodna za osvjetljavanje prostorija u
domacdinstvu. Namijenjena upotreba za ovu
lampicu je da pomogne korisniku da vidi
namirnice.

| ampice koje se koriste u ovom uredaju
moraju podnositi ekstremne fizicke uslove kao
Sto su temperature iznad 50°C.

Pozicija lampice moZe biti drugadija od one
prikazane na slici.

Ukoliko je vasa pecnica opremljena okruglom

lampicom:

1. Iskopcajte proizvod sa napajanja.

2. Okrenite stakleni poklopac u smjeru suprotnom od
smjera kretanja kazaljke na satu kako biste ga
skinuli

Ako je lampica vaSe pecnice tipa (A), kako je
prikazano na slici u nastavku, izvadite je tako Sto
Cete je rotirati kao Sto je prikazano i zamijenite je.
Ako je lampica tipa (B), povucite je i izvadite kao
Sto je prikazano na slici i zamijenite je.

4. \Vratite stakleni poklopac na mjesto.
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B Rjesavanje problema

e Uobicajeno je da tokom rada iz uredaja izlazi para. >>> Nije rijec o kvaru.

*  Kada se metalni dijelovi zagrijavaju, mogu se Siriti i praviti zvukove. >>> Nije rijec o kvaru.

e  Osigurad napé}anjaje pokvaren ili je pregorio. >>> Provjerite osigurace u kutiji s osiguracima. Ako je
potrebno zam/jen/te ih ili vratite u poCetni poloZaj.
U (uzemljen) uticnicu. >>> Provjerite utikac na kablu.

e Sijalica u pecnici je pokvarena. >>> Zamijenite sijalicu u pecnici.

e Napajanje je prekinuto. >>> Provjerite da Ii ima napajanja. Provjerite osigurace u kutiji s

.................. osiguracima. Ako je potrebno, zamijenite ih ili vratite u pocetni poloZaj.

ecnica se ne zagrijava. :

. Funkoua i/ili temperatura nisu podesene. >>> Podesite funkciju i temperaturu pomocu sklopke/tipke
za odabir funkcije ili temperature.

e Kod modea koji su opremljeni programatorom, programator nije podesen. >>> Podgsite vrijeme.
(Kod proizvoda sa mikrovalnom pecénicom, programator upravija samo mikrovalnom pecnicom.)

e Napajanje je prekinuto. >>> Provjerite da Ii ima napajanja. Provjerite osigurace u kutiji s

................... osiguracima. Ako je potrebno, zamijenite in ill vratite u pocetni polozej.

{Kod modela sa programatorom) ekran sata trepce ili simbol sata svijetli.

»  Ranije se dogodio prekid u napajanju. >>> Podesite vrijeme / iskljucite proizvod i zatim ga ponovo
ukijucite.

ovlastenim serviserom ili trgovcem kod kojeg ste kupili vas proizvod. Nikada ne pokusavajte sami popravljati

E Ukoliko ne mozete ukloniti problem &ak iako ste implementirali uputstva iz ovog odjeljka, posavjetujte se sa
neispravan proizvod.
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AnpabiveH naiiganaHylbl H € aynbi biH 0 bl bi3!

PMETTi T ThIHYLLbI,
Beko HimiH Ta 1a aHbl bi3 @ pa MeT. KO apbl canameH X He 3amMaHayv TEXHOMOTVSIMEH HEIpINreH HiMHEH e
Xa Cbl H TXenepai anacbi3 Jen MitteHemis. CoHabl TaH, HimMai nanaananban T pbin ocbl NaiaanaHyLb
H C aynbl blH X He 6ac a xaTTapabl ToMbl bIMEH O biM Wbl bl b3 X He Oonalua Ta naiganaHaTbiH aHbl Tama
peTinge ca Ta bi3. Erep Himai 6ac a bipeyre Tancbipca bi3, NaiganaxyLubl H ¢ aynbl biH aa Oepi i3. MaiaananyLwe
H C aynapblHaa bl 6 Kin eckepTynep MeH a napatTa bl H C aynapabl OpbIHAA bi3.
b n naitpananywbl H ¢ aynbl bl GipHelwe bac a nrire ae aTbICTbI EKEHiH eCTe ca Ta bi3. H ¢ aynbl Ta nrinep
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ManpanaHy Typanbl Ma bi3gbl @ napat
HeMmece nangansl ke ecTep.
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a pannap Typanbl eckepry.

Tok €O ybI Typanbl eckepTy.

pT ayni Typanbl eckepTy.

blcTbl 6eTTEP Typank! eckepty.
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i ayinciagik x He opiua aH opTa Typanbl Ma bi3abl H ¢ aynap

X He ecKepTtyJiep

b n 6 nim xeke xapa aTTaH Hemece
MEHLUIKTI 3a biMAanyblHaH op ay a
K MEKTeCeTiH ayincisgik Typasnbl

H c aynapgpl amtugbl. b n

H ¢ aynapgb! opbiHgamay 6 Kin

KeningikTi )oaapbl.

ayincisaik TeXHUKaCbIHbl Xanmbl

epexenepi

« b nxabapl Tbl 8 xacTtaH xo apbl
Bananap x He AeHe, cesy
Hemece a bif-ail M MKIHAIKTEPI
Hallap agamaap xababl Tbl
ayincis nanganany Typansl
6a binay Hemece H ¢ ay bepince
X He GannaHbICTbl ayinTepai
T CiHCe NnanganaHa anagb!.
bananap xababl neH oiHamayb!
Kepek. Tasanayabl X He
TEXHUKarnbl bI3MET K pceTyai
Bananap 6a binaycobl3
OpblHAaMaybl Kepex.

* b n pbin biHbI GM3KKansl , cesy
X He onnay abineTTepi
wekteyni (bananapabl oca), He
Bonmaca T xipubeci He Binimi
KO ajampap afa anaymeH
X He bl biHbl Naiganaxy a
BainnaHbICTbl H C aynapgpl
BepmeitiHwe ongaHbaybl THIC.

apja anaypa bl 6ananap
PbiN bIMEH OlHaMaybl Kepex.

« Erep ngekim Himai nanganaHca

HeMece BipeyaeH caTbin anca,

4/KK

nanganaHyLlbl H € aysbl bl, HIM
Xancelpmanapb! x He 6ac a
TWICTI XaTTamanap MeH
6 nwekTep oHbIMeH bipre
Bepinyi Tuic.

HIMAI e allaH Kinem T cenrex
e[leHre oiMa bl3. WTNece, HiMm
acTblHAa ayaHbl 6onmaysbl
anekTp 6 niktepai WwamaaaH Tbic

bI3bIN KETYIH TyAblpadbl. b 1

HiMZe M cenenep Tyablpagbl.
OpHaTy X He X Haey
X MbICTapbIH Y KINeTTi bI3MeT
K pceTy opTasbl biHbl
MamaHZapbl aHa opblHAaybl

axer. Y Kineti xo KicinepmeH
opblHZan aH ic p cimaep

H TUXECIHAE OPbIH anybl M MKiH
aaynbl Tap LWiH HAipyLi
xayanTbl emec. OpHaty
anblgHAa H ¢ aynapabl M mat
0 biM Wbl bl bI3.

pbIN bl 6 NiHreH 6onca x He
K 3re K piHeTiH a aynbl Tap 6onca,
PbIN bIHbI iCKe OCMa bl3.

p nanganaHyaaH KemiH HimHi
(OYHKUMS T T bILUTApPbIHbI

WipinyiH 6a bina bis.

OnekTtp ayinciagiri

Erep Himge a aynbl 6ap 6onca,
p carT eTiNreH cCepBuC areHTi
X HOEreHLe OHbl Nanganaqbay



KepeK. SNEKTP TOrbl CO YbiHbI
ayni 6ap!

HiMaI Tek « TexHukanbl
cunatTamanap» 6 nimiHae
K pceTinreHaen kepHeyi MeH
Op aHblIcbl Bap xepre ocCbl aH
po3eTka ahkenire OCbl bl3.

PbIN biHbl TPAHCHOPMATOPMEH
HeMece TpaHcgopmaTopChI3
nanganaHbin xart aH kesge,
Xepre 0cy OpHaTbINbIMbIH
BinikTi 3aneKTp MamaHbl
OpblHAAYybl axeT. KeprinikTi
epexenepre ¢ MkeC  pbif biHbl
Xepre T Wbl TayCbl3 Nanganaxy
H TU)XECIHAE OPbIH an aH Kes
KenreH a aynbl Tap LWiH 6i3gj
KOMNaHMs XayanTbl emec.

Ew awaH Himai cTiHe cy ceby
HeMece 10 ap bifibl Kyma bl3!
OneKTp Torbl CO YbIHbI  ayni 6ap!
OpHarty, Tasanay X He X Haey
npoueaypanapbl kesiHge Himai
XenigeH axblpaTy Kepek.

Erep HiMHI yaT OCblIfbIMbl
kabeni 3a bimaanca, ayinTi
Bonablpmay LUiH OHbI HAipYyLLUI,
OHbl CEPBUC areHTi HeMece Corl
cvs Tbl BinikTi agamaap
aybICTbIPYbl KEPEK.

Tek «TexHukansl
cunatTamanap» 6 nimiHae

K pceTinreH ocbibIM kabeniH
nanganaHbl bi3.

YKabab! Tbl XenigeH Tonbl bIMEH
axblpaTy a bonatbiHaan opHaTy

kepek. b nygi pbisbic
epexenepi ¢ nkec xeninik
po3eTka Hemece bekiTinreH
9NEKTP OHAbIP biCbIHA
BekiTinreH oc bl aMTamachbi3
eTyi Kepex.
PbIN bl OCYNbI Ke34e, apT bl
abatbl aTTbl Kbl3adbl. ANEKTP
CbIMAapbl  pPbif biHbI apT bl
abaTblHa TUMENTIHAIrH
TeKcepi i3, cebebi 6 n onapabl
6 ninyiHe anbin keneai.
yaT CbiMbl NewTi eciri MeH
Xa Taybl apacblHAa bICbIbIN
anma aHblH TEKCEPI i3 X He OHbI
bICTbl abatTapgbl CTiMeH
X pribe i3. ATnece, CbIMHbI
0 Wwaynaybl epin, biC a
T /bl Tany a x He PTKe anbin
keneai.
OnekTp pangapbIMeH X He
X nenepiMeH opblHAanaTbiH Kes-
KeSIreH X MblcTapabl Y KineTTi
X He BinikTi Kicinep aHa
OpblHAaYbl axer.
A aynbl 605 aH xa ganaa
PbI bIHbI LLIPIMN, OHbI 3NEKTp
X NeCiHeH axblparthl bi3. b 1
LWiH yraeri ca TaHablp biWThl
Lwipi i3.
Ca TaHabIp bl K pceTkiLdi
HIMMEH Wnecimai eKeHiH
TeKcepi i3.
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HiM ayincisgiri

«  ABAVNA bl3: Maitnanary
KesiHae xababl neH onMeH
xeTyre 6onatblH 6 nikTepi
bi3agbl. bl3gblpy
9N1EMEHTTEpIHE TUMey i
afa anay Kepek. 8 xacraH
T MeH 6ananapabl aga anay
Bonmaca, apbl cTay Kepex.

+ Cepninic neH umbIn
Xblfaamabl blHa cep eTeTiH
iWiMaiK NeH 4 pi-4 pMeKTi
cepiHae 60n aHaa pbin biHb
nanganadoba bi3.

+ Ta amaapabl fanbiHgayaa
ankoronbgi ilimaikrepai
oc aHga abai bonbl bi3.

YKo apbl TemnepaTtypaga
ankoronb GynaHbin, bICTbI
BeTTepre TUreHae xaHybl X He
PTKE anbin Kenyi M MKiH.

*  pbif bl XaHbIHa XaH biLl
3atTapabl onMMa bi3, cebebi,
ocynbl kesinae 6 nipnik 6etTepi
aTTbl bl3agbl.

+ [langanaHy kesiHge pbin bl
bI3bIN KETYi M MKiH. [NeLw
iWiHgeri bI3abIpy
9N1EMEHTTEpIHE TUMey i
afa anay Kepex.

+ bapnbl xengeTkiw TECIKTEpIHi
awbl 60n aHbIH aga ana bi3.

* [lewTe a bINTbIP X HE LUbIHbI

Tblnapaa xabbin a
Ta amgapAbl bICbITNa bi3. Thl
iWiHge bICbIM X0 apbinan,
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TbIHbl XapblnyblHa anbin
keneai.

Xaina a bINTbIp TabaHbl,
bIAbICTbI X HE anmtOMUHUNNI
bITbIpNIa @ asblH Tikenen
NewTi T MEeHri Xa blHa 0iMa bl3.
TbIM aTTbl bICTbI MELUTI T MEHTi
Xa blH 6 NAipyi M MKiH.

aTTbl abpasmBrTi

Ta3apT bilTapAbl HEMece LKip
MeTann bip biluTapabl
nanganaxbin, new eciriti
LWbIHLICBIH Ta3anama bi3, WTKEHi
onap 6eTTi cbipbin, 6 1
LWbIHbIHbI CbIHYbIHA Kenyi

M MKiH.

YKabgb! Tbl Tasanay LWi by
Ta3ana bllTapbIH

nanganadba bi3, NTKEHi TOK

CO Ybl M MKiH.

( pbin bl AriciHe GannaHbICTbI
repegi.)

CbIM TOp C peci MeH xaina

a bINTbIp TabaHbl CbiM

6a biTTayblWTapbiHa 4 pbictan
010

CbIM TOp C peCiH X He/Hemece
TabaHbl 6a bITTaybILW a

4 pbicTan ok Te Ma bi3gbl.
CbIM TOp C PECIH €Ki

CbIp bITNAMbI KON a canbln,

Ta amfbl can aHga ekixa blga
TE €eKeHairiH Tekcepi i3 (Keneci
CaH a apa bi3).



=

Angbl bl €CiriHi - LWbIHBICHI

arnblH aH He LWbITbIHA aH 6onca,
PbIN biHbl NaaanaHba bis.

Mew TTacelcnri parbiw

emec. [ punb PYHKUMACHI aLubl

ecikte 6on aHAa, ¢ NriHi,

on anTbl HEMeCe cac TO biMa
Himaepai inve i3.

Ta amapl newwke canap Hemece

NeLUTEH LLbl apap KesiHage

p alaH bICTbl a T 3iMai

on anTapAbl nanganatsl bis.

Micipy a asblH 3ipney
MbIpacblHa HEMeCe AyXoBKa

akceccyapblHa (Haya, CbiMAb!

rpunb, 7.6.) Tama neH Gipre

OMbl bl3, COAAH KeniH 6apnbl biH

angbiH ana bl3ablpbia aH
[yX0BKa a carbl bl3. [lyXxoBKaHbl
bI3AbIPY AMIEMEHTTEPIHE TUIO
aynin 6ongbipmay LUiH
akceccyapaaH Hemece

MblpagaH Wbl bin T p aH nicipy
a asblHbl apTbl 6 NiKTEpIH
anbl bi3. MNicipy a asbl LWiH
nicipy a asblH K pceTinreH
M HHEH X0 apblpa X MbIC
TEMMNepaTypacbiHaa e allaH
nanganaxba bi3. Micipy a asblH
Tikenemn gyxoeka T BiHe oiMma bi3.
ABAWNA bl3: Tok co yblH
Gonablpmay LUiH Wwamabl
aybICTbIPY angbliH4a pbif biHb
LWipYIi eKEHIHE K 3 XKeTKi3i i3.

PbIN biHbl  bI3bIN KETYIH
Bonabipmay Ma caTblHAa OHbI
C HAIK eCiK apTblHa opHaTnay
axer.

PbIN bIHbI TIKENEN edeHHi
CTiHe opHaTy axeT. OHbl
Herisgi Hemece TipekTi CTiHe
OHAbIpy a bonmangpb!.
ABAWIA blI3: Mait 6ap
KemnipikTe afa anaycbl3 nicipy
ayinTi 6onybl M MKiH X He pTke
kenyi M MkiH. ELLI ALLUAH oTTbI
CYMEH LUipyre TbipbICna bl3,

PbIS bIHbI LUIPI i3, COAAH KewiH
XanblHAbl ana Hemece pTke
T 3iMAi Kan bill cust Thl
Bipae emeH xabbl bl3.
ECKEPTY: sipney npoueci
afa anaHybl kKepek. biC a
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Mep3iMmai 3iprey npoueci 34ikci3
afia anaHybl Kepexk.
ABAWNA bI3: pt ayni 6ap:
nicipy 6eTTepinae 3atTapabl
ca Tama bi3.
ABAWIA bl3: Erep 6 T cbiH aH
Bonca, TOK CO naybl LUiH
PbI bIHbI LI i3.
lNeww WMHeri cbiH aH xa aanga:
bapnbl koHgopKanapabl X He
9NEKTP bI3AbIP bILL
ANEMEeHTTEepAI Aepey LWipin,
PbIN biHbl yaT K 3iHEH
aXblpaTbl bi3. Pbi biHbl 6eTiHe
on turizbe i3. XKabab! Tbl
nanganadoba bi3.

PbIN bl CbIPT bl TAMEP HEMeECE
albl Tbl TaH 6ac apy X ieciMeH
6ac apy a apHanma a.
Micipy beTiHgeri Hemece K CTp N
T GiHaeri bin angpinbl cedebiHeH
XMHan aH by bICbIMbI K CTP NAai
XbISDKbITYbl M MKiH. COHAbI TaH,
newTi 6eTi MeH k CTp naepai
T 6Tepi pawaH pa 60N aHblH
TeKcepi i3.
ABAWNA bl3: Tek 3ipney
Xabap! biHbl  HAIPYLUICi Xaca aH
Hemece Xababl Tbl  HAIPYLUIC
nanganaHy H ¢ aynbl bliHaa
Xapamaa aen K pceTkeH nicipy
Ta TacblHbl Op a bilTapbIH
Hemece xababl Ta KipicTipinreH
nicipy Ta TacbiHbl

Op a blWTapbIH NanganaHsbl bi3.

YKapamcbi3 op a bilwTtapabl
nanganaHy ¢ TCi3 xa fannap a
Kesyi M MKiH.

Himge pT Gonmaybl LWiH:

AlaHbl po3eTka a LW biH
TYMauTbIHAAN OCbIS aHblH
TeKcepi i3.

3a biMaan aH Hemece KecinreH
kabenbAi, T NH ¢ a kabenbaeH
Bac a 3apT bilw kabenbAai
nanganadoba bi3.

PoseTkaga bl C bl Tbl HEMECE
bl a1 HIMre TUMEYIH Tekcepi i3.

[ pbic nanganany

BN pbin bl TEK T PMbICTHI
AXETTINIK LWiH HAipinreH.
Caypa ma catbiHa ongaHbinca,
Keninairi xombinagpl.
bn pbin bl TEK Ta amapl
nicipyre aHa apHan aH. OHbl
6ac a ma caTTapaa, Mbicanbl
© NMEHi XbINbITY LUiH
nanganaHy a bonmanae!.

PbIN biHbI FPUIb acTblHa
apHan aH taba Tbl XbIMbITY LUiH,
C nrinepai, bigbic-as ¢ nrinepi
new eciriHi T T blTapblHa iny
ap bifibl KenTipy LWiH
nanganaHy a bonmanae!.
CoHbiMeH aTap, 6 1 pbif biHbI
© NMeHi XbINbITYy Ma caTblHAa
onaaxy a 6onmainabl.

PbIN biHbI 4 pbiC NangaHnaqbay
cebebiHeH TyblHAa aH



aaynbl Tap LWiH HAipyLi
ayanTbl emMec.

MewTi Ta amgapab! epity, nicipy,
YbIPY X HE rpunbae AablHaay
LWiH nanganaHy a bonagpl. .

banap ayinciaairi

ABAWNA bl3: Maitnanary
kesiHae xeTyre GonarblH

6 nikTep bICTbI 60YbI M MKIH.
KilkeHTan 6angap anwa xepae
Bonybl kepexk.

Opama maTepuangapsl
Bananap a ausHabl bonagpi.
bananapabl opama
MaTepuangapblHaH anwa

cta bi3. Opama
MaTepuangapabl 6apnbl

6 nikTepiH opLla aH opTa
CTaHfapTTapblHa cail TacTa bl3.
OnekTp xababl Tapbl 6bananap
WiH ayinti 6onbin Tabbinagbl.
Icke ocynbl 6on aHga Ganapab!
OCbl HiMHeH anwa 6onysbl

afa anan, onapasl HiMMeH
OMHaybIH Bonabipma bi3.
Yababl Tbl  cTiHe 6ananapabl
ON XEeTeTiH el aHaan 3at
onMa bl3.

.- Ecikawbl ke3ae o aH ewwbip
aybIp 3aTTbl X KTEME i3 X He
0 aH Banapabl OTbIpYbIHA XOJT
Bepme i3. On ayaapbinbin ketyi
He inrekTepi 3a bIMAaHybl M MKiH.
Ecki Himgi TacTay

o biC Himgepai na Toipy Typansi WEEE
AMPEKTMBACbIHbI TananTapblHa C WKeCTiK:

B n Him EO WEEE gupektuBacbiHbl (2012/19/EU)
TanantapblHa ¢ kec kenegi. b n Himge o bic
3MEKTP X He anekTpoHabl xababl (WEEE) xiktey
Ta 6acbl bap.
B n Him aiTa naitpanaHy a bonatblH X He aiiTa
Jey LiH xapampbl X0 apbl cananbl 6 niwektepmeH
X HE MaTepuanapMeH xacan aH. bI3MET K pceTy
Mep3imi GiTkeHae O biC HiMAI AeTTeri T PMbICTbI
X He 6ac a o bicTapmeH Gipre na Tbipma bi3. OHbl
SMEKTP X HE NeKTPOHabI X*ababl Tapabl aita  aey
LUiH XMHay opTanbl biHa anapsl bi3. b 11 xwuHay
opTanbl Tapbl Typanbl 6iny Wi xeprinikTi 6unik
opraHaapbiHa xabapnachl bi3.

ROHS gmpekTMBacbIHbI TananTapbiHa C WKECTiK:
Ciscatbinan aH HiMm EO RoHS pupekTuBachiHbl
(2011/65/EU) TananTapbiHa ¢ nkec kenepi. OHbl

pamblHAa ANPEKTUBAAA K PCETINTEH 3USHAbBI XK He
ThifibIM CanblH aH MaTepuanaap xo .

Opama mMaTepuangapbIiH Tactay

«  Opama maTepuangapbl 6ananap wWix ayinTi.
Opama maTepuangapbiH 6ananapabl  onbl
KETNEWTIH ayincia kepre oMbl bi3. HiMHi
opama MaTepuangapbl aita JeneTiH
MaTepuangapaH xacan aH. aita JeneTiH
angbl H c aynapblHa ¢ MKec ¢ pbinTa bi3 X He
onapabl A pbic TacTa bi3. Onapabl anbinTbl i
angbl TapbiMeH Bipre Tactama bi3.
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P pbin bl bi3

Xannbi wony

D AW N -

Angpl bl ecik
TTa

AcTbl bl 6 niri
Taba

Chbim TOp C peci
Bac apy Ta Tachl

)KaHap bl Ta Tachbl

KengeTkilw moTopb! (apT bl GonaTtTaH xacan aH
TabaH)

Lliam
[punbai  bI3abIpY SNEMeHTI
C peHi nosuuusnapbl

28]

©W 0 N O G A~ W N -

3 4 5
KeinbITy Wambl

TepmocTar Wwambl

OyHKUMA TeTir

Bip koHTypnb! nicipy Tabackl ApT bl con xa
Bip koHTypnbl nicipy Tabackl Angbl bl con xa
CaHgpl Taiimep

Bip koHTypnbl nicipy Tabackl Angbl bl 0 Xa
Bip koHTypnb! nicipy Tabackl ApT bl 0 Xa
TepmocrTar TeTiri
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BymaHbl pambl

abppbl Tap  pbin bIHbI MriciHe apait T pni
Gonybl M MKiH. Maigananywwbl H € ayblHaa
k pceTinreH kenbip xababl 0Cbl  pbin biga

Bonmaybl M MKiH.

1. Mai@anaHywbl H € aynbl bl
Xaiina a bInTbIp Taba
HHaH Xacan aH Ta ampapab! nicipyre,
M 30aTbif aH Ta aMAapabl epiTyre X He NKeH

6 nikTi Ta ampapabl ybIpy a napanabinagpl.

3.  Tepe T06Ti abinTblp Taba
HHaH Xacan aH Ta ampapabl micipyre, nkeH
6 nikTi Ta ampapabl ybIpy a, WhbIPbIHbI
Ta amaap a, rpunbaey KesiHae a aTbiH Maingbl

XuHay WiH na fanaxblnabl.

4.  CbIM TOp C peci
YbIPY @ apHan aH X He Ta amaapabl anbinTa
nicipy, ybIpy X He 3ipney Ke3iHae axetTi
C pere 0K LWiH NaiganHbinagpl.

CbIM TOp C peci MeH Xaiina a binNTbIp
TabaHbl CbIp biTNankbl 6a biTTaybIWwTap a
oK

(B n m MKiHgiK ocbiMwa. On Himae
6onmaybl M MKiH.)

Colp biTnans! 6a biTTaybllwTap Tabanap MeH
CbIM TOP C PECiH O ail OpHaTy a X He Wbl apy a
M MKiHAiK Gepei.

Tabanap MeH CbIM TOP C PECH CbIp bITasb
6a biTTaybllUTAapMeH NaitganaH axga, Taba MeH
CbIM TOp C PeHi WETTepi CbIp biTnansl

6a biTTaybllwTapabl apT bl 6 niriHe opHanac aH
afjaybILTap a c ieHin T p aHbIH Tekcepi is.
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TexHukanbl cunarramanapbl

220-240 B/380-415B 3N ~ 50 Ty

M, 16 Ax3/25 A

' MICIPY TAKTACDI
: XKaHa

AnpblHFbI COM XaK Bip KoHTypnb! nicipy Tabacki

1800 B

NEWNPUNb

[ punb KyaT WhlFbiHbI

# )Kannbl M niMeTTepi: OnekTpuKanbl NewTepaeri yaTTbl T ThiHy Ta Tacbivga bl fepektep EN 60350-1 /
IEC 60350-1 cTaHpapTbIiHa C WkeC kenTipinreH. b n gepekTep T MEHri-K0 ap bl bi3AbIp bill SMIEMEHTI
Hemece xenpeTkiwTi (6ap bonca) k MeriMeH bi3ablpy yHKUSNAPLIMEH JETTEri TONThIPY KediHae
aHbl Tarn aH.
yaT TMiMZiniri Knackl TMICTi PyHKUANapabl  pbin biga 6ap He X0 Tbl biHa DaiinaHbICTbl T MeHae
K PCETINreH apThbl WhiNbl Tap @ C WKeC aHbl Tan aH. 1 - XenpeTkilnex nicipy - Hemai pexum, 2 -
TypBopexumae x i nicipy, 3 - Typbopexumpe nicipy, 4 - enpeTkiluneH CTiHeH/acTbiHaH bI3abIpy, 5 -
CTiHEH/aCTbIHaH bI3abIpY.

PbIN biHbI CanacklH Xa capTy kesiHae pbin biHbI 38T Ta 6acbiHAA bl Hemece
eXHUKanbl cunaTTamanapbl angblH ana inecne atTa bl M HAEp TUICTi CTaHKapTTa a
leckepTyCi3 3repyi M MKiH. C KeC 3epTXaHarnbl xa Aainapga anbiH aH.
— B nmHaep pbin biHbI OnpaHy
ms TH Caynbl Ta bl CypeTTEp Ml PETIHAE %a fjainapbiHa GaiinaHbICTbl 3repy M MKH.
GepinreH X He  pbin biHbI  3iHEH Luamarbl
3reLiniktepi 6ap 60Mybl M MKiH.
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OpHary

Pbi biHbI K Wi 6ap a uaanap a ¢ nkec GinikTi
MamaH OpHaTybl axeT. WTnece, Keningiri xombinagp!.
Y KineTi X0 KicinepmeH opbiHAan aH ic p cimaep
H TWKECiHAE OpbIH amybl M MKIH @ ayrbl Tap LUiH
HAIpYLLI XayanTbl eMeC.

OpbIHAbI X HE MEKTP OHABIP biNapbiH
ailbiHA@y — T ThIHYLLbI XayankepLuiniriHae.
AYINTI:

HIM XeprinikTi ra3 x He anekTp

HOpMaTMBTEPIHE C KEC OpHaTbIMYbI THIC.

AYINTI:
OpHatnac 6 pbiH, HiMAe kemwinikTep
0 blHa K 3 eTki3i i3. Erep 6onca, oHbl

opHaTna bia.
3a biMaaH aH Himaep bacol bi3 a ayin- atep
T HAIPYI M MKiH.

OpHatyaaH 6 pblH

Pbin bl aCTbIHAA aXeTTi aya ca binaybl
Ca Tan aHblHa ceHimgi 6ony wWiH, 6 N pbin biHbI
ast bl KiNeMLLEHi HEMECE X MCapTbil aH €eHHi
iLuiHe Kipin KeTneyi LWiH aTTbl Heri3ai CTiHe
OpHaTyAbl CblHaMbI3.
Ac 6 nmeciHi efeHi  pbin bl canma bIMEH oca
blAbIC-as Tap X He bICTbl a T 3iMai biAbiC-as Tap,
Ta amaap canma biH kK Tepe anatbiH 6onybl axer.

£
[ c— ] £ | s ]
S : E =
.E I u
£ ! B
E 65mmmin ! ™~ 65 mm min
— o E—
§ i T

¢ OHbl €Ki Xa biHaH ac Wik WKkaghTapMeH
naiipanay a 6onapbl, anaiga kemnipek
Jie reiti cTiHeH e a3 pereHpe 400 mm 6oc
Ke iCTiK X He A€ PbINi bl MeH alblp a, an aH

X He Omik ac inik Wwkad apackiHaa e a3
pereHae 65 Mm 6 Ripnik 6oc ke icTik angblpy
axeT.

+  CoHbIMEH aTtap, pbin biHbIXeKe 3iH OpHaTy a
Gonapbl. Kemnipek GeTi CTiHeH € a3 fereHae
750 Mm 60c Ke icTik anablpbl bi3.

* (") Copbinany panbl ac i nUTacbiHbl  CTiHOE
OpHaTbinybl axet borca, opHaty buikTiriHe
aTbICTbl ac Vi copbin any  panbl HAIpYILiCiHi
H C aynapblHa apabi3 (e asbl 650mm).

* bn pboinbli1caHaTTsl  panpaps
LapTTapbIHa C 1KeC kenepi, COHAbI TaH OHbl
apT bl a bIMEH X He Bip xa 6 JipimeH ac
6 nveHi  abbip anapbiHa, ac 6 fMe Xu asbiHa
X He Ke3-kenreH niuempi xabapl a Kipin
T paTblngal eTin opHaty a 6onaabl. bac a xa
6 WipiHaeri ac 6 nIMe M asbl Hemece Xabppl bl
Bippei Hemece Kilipek nwemae 60nybl M MKiH.

. PbIn bl KaHbIHAA bl Ke3-kenreH ac 6 nve
X1 asbl bICTbI @ T 3imgi 6onybl axet (100 °C
MMH. ).

ayinci3gik WbIHKbIPbI

PbIn bIHbI aybiN KETNEYi LWiH NewneH xababl Tan aH
eKi Op ayblL WbIHXbIPMEH BeKiTINYi axeT.

[ pbic icTikTi nanganana oTeIpbIn inrexTi (1) ac 6 nMe

abbip acbiHa (6) OekiTi i3 x He ayincisgik

WLIHXBIPbIH (3) inrekke  NbinTay MexaHuami (2)

ap bibl xan a bi3,

T pa Tbinbl inreri
nbinTay MexaHuami
ayinciagik WhIHXbIpbI
LUbIHXbIpABI ac 6 Me NnuTackiHbl apT bl
*a blHa Mbl Tan GekiTi i3.

Ac 6 nMe nnuTacbiHbl apT bl Xa bl
6 Ac 6 nme abblp acbl

B w N -
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yxoBkaHbl 6 fipre e ketoiH Gongbipmay
LUiH, JyXOBKaHbI an a X He AuaroHarb
GobIHIWa € KeloiH bonabipmay LWiH
T pa ThiMbl LWbIHXbIPbI M MKIHAIMHLE bIC @
Gonybl kepex.

MnuTanap a apHan aH NnuTaHbl T pa Thinbl
LbIHXbIPbI KPOHLLTEAHI Kipridy TecirimeH
acanma aH.

OpHarty x He ocy
pbin biHbI K Wi 6ap HopManap MeH epexenepre
C VIKEC OpHATY X HE OCy akerT.

PbIN biHbI TO A3bIT bIUTAPALI HEMECE
M 30aT bILUTApAbI KaHbIHA OPHATNA bi3.

PbIN bIAAH Wbl aTbIH bICTbI NiCipyre
apHan aH pangapasl TO T TbiHyblH
O apratagpi.

. PbIN bIHbI KEM [ereHae exki anam K Tepyi axer.
. PbIN bIHbI TIKENEN eeHHi  CTiHE OpHaTy axeT.

OHbl Heri3i Hemece TipekTi CTiHe OHABIPY @
Gonmanabl.

PbIN bIHbI K TEPY HEMECE KbIMKbITY LUiH
eciriHeH X He/HeMece T T acblHaH CTama bi3.
Eciri, T T acbl Hemece inrekTepi 6 niHyi
M MKiH.

dnekTpukanb! xan ay

HiMai «TeXHUKarnbl cunaTTamanapbl» KecTeciHae

K pceTinreHaeit yaTbl )apamgbl Lwa biH Tisbek
3riluneH Op an aH epre OCbIN aH po3eTka ahkenire
OCbl bi3. HiMAi TpaHcdopMaTopmeH Gipre Hemece
OHCbI3 NanpanaHy KesiHae xepre OCy OPHaTbIMbIH
GinikTi 3MIeKTPUKKe OpbIHAAT bi3bl bi3. bisAi

KOMNaHWa HiMZi XeprinikTi epexenepre caii xepre
OCY OpPHaTbIMbIHCBI3 NaiiaanaHy a 6annaHbICTbI
TyblHA aH 32 biMAap a xayanTbl fonmangbl.

AYINTI:

pbin biHbl yaT Gepiny xababl biHa y KineTTi
Hemece inikTi MamMaH OCybl axeT.

PbIN biHbI KENNAiK ya biTbl f, pbic
opHaTyaaH co aHa bacTanagbl.
Y KineTi X0 KicinepMeH opblH4an aH ic
p ciMZep H TWXECiHAE OpbIH anybl M MKiH
aaynbl Tap WiH HAipyLixayanTbl emec.
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AYINTI:

yaT CbIMbl bICbIN @H, MailbiC aH Hemece

6 pan aH 6onmaybl X He  PbIN biHbI bICTbI
GeTTepiHe TMin T pManTbIHAAN Xepae
opHamacybl axer.

B niHreH yat cbIMbIH BinikTi SNeKTp MamaHbl
aybICTbIpybl aXeT. MTNece, 3NEKTP TO biHbI
COY, biC aT Wbl Tany Hemece pT ayni 6ap!

XenipeH yatTaHy mep3iMmi  pbin bl 6enriciHge
K pceTinreH fepekTepre ¢ Mikec 60nybl axer.
TexHukanbl [epekTep Ta TacblH eCikTi Hemece
acTbl bl ana biH all aHaa K pyre 6onaabl Hemece
0N pbif bl T piHe BaiinaHbICTbl  Pbif biHbI AT bl
abatblHaa opaHanac aH.

pbin bIHbI  yaT 6epy CbiMbl "TexHuKanb
cunatTamanap” KeceTiHAer M Haepre C WKeC Kenyi
AXeT.

AYINTI:

‘OnekTpni OpHaTy X MbiCTapblH 6acTamac

0 pblH, pbIN blHbI yaT Bepiny xababl biHaH
aXbIpaThl bi3.

OnekTp TOrbl CO ybiHbI - ayni 6ap!

yar CbIMbIH 0Cy

CbiM X pridy 6apbiCbiHAa NTTbl HKEprinikTi
9 9NEKTP HOPMATUBTEPIH ONAaHbIMN, TUICTI

po3eTka Wbl bICbIH KENICIH X He neLu

Thl bIHbIH NaAanaHy Kepekcia. HiM yaTblHbl

LUeKTepi Thl bIH MEH PO3eTKa LUbl bICIAKENICi

TacbiMangan anatblH TOKTaH Thic 6onca, Him

GekiTinreH anekTp opHaTybl ap biMbl Tikenein

Thl bIHCbI3 X HE po3eTkKa

LUbI bICBIHCBI3/XEMICIHCI3 OCbINYbI KEPEK.

1. yaTcbiMbl pbin biMeH Gipre
Xababl Tanmaca, igeri anekTpukanbl opHaty a
C IiKec, kectepieH (TexHukarb!
cunammamanapsi, bem 12) Ta painTeiH yat
CbiMbl bl bl @ CbIM AMarpamMMachiHAa bl
epexenepai opbiHaay ap binbl Xarn aHybl axeT.
To neH xababl Tay panbiiga bl 6apnbl
T Micnenepai axslpaTy M MKiH 6onmaca, axbIpaT bl
pan e a3 fgereHage 3mm T icneni ca binaybIMeH
(6an biMarnbl ca TaHabIp bill, Op ayLubl Keninik
axXbIpaT biluTap, T ibl TayWbinap) OCbIbIM, OCbI
axblpaT billl  parblHbl Gaprbl T iicnenepi
pbin bl @ OVIW H ¢ aynapbiHa ¢ WKeC naiibl Tanybl
axet. Ocbl a uanapabl opbiHaaMay pbin biHbl
X MbIC iCTeyi kesiHge a aynbl Tap TyabIpbin,
KeningiriH »XonabIpybl M MKiH.



=

OCbIMLLIa ayinci3aik Lwapackl peTiHae
Op aHbICTbl @xbIpaTy panblH
narganaty a ke ec bepinegi.

w

CbIM Herisi a na biH 6 pa bilLNeH alllbl bi3.
yar CbIMbIH CbIM bIC bILL @pacblHa Kiprisin,

bIC biLL aCTbIMEH X Pri3i i3 ) He OHbI CbiM

bIC bl panblHAA bl annbl 6 paMameH 6acTbl

0 niriHe GexiTi i3.

4. Cbimpapab! GepinreH auarpamma a ¢ iikec

Xan a bl3.

X5
N
220/230/230

L3
|_1E _
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E

O]

2NAC 380/400/415 V

. PbifT biHbI aC 11 abblp acblHa apan uTepi is.
¢ Mewrti as TapbIH naibI Tay
ManpanaHy kesiHaeri Aipin bigbicTapab!
03 anTybl M MKiH.  Pbif bl TETIC X HE Te enreH
a paipa T pca, M Hoan ayinTi xa gangpl
Bonpasipmay a bonagpl.
3 ayincisAiri i3 WiH, pbIN bIHbI T PT as biH
0 a Hemece con a6 pay ap binbl Te T p aHblH
X He X Mbic BeTiH Teric e reiae T p aHblH
Tekcepi i3.
Co bl Tekcepi
1. Ppbin bl AaNEKTP yaTbl XeniCiHe anTa OcChbl bi3.
2. OnekTpukanbl yHKLMANapabl Tekcepi is.

Keneluekte TacbiManpay

. HiMHi GacTan bl opabblH ca Tan, HiMai COHbI
iliHae TacbiManga bi3. opanTa bl H C aynapgbl
opbiHAa bi3. BacTan bl opan 6onmaca, HiMai
K NipLWikTi opamMa a Hemece anbl opan a
carbir, Tl bi3Aan opa bi3.

. MewTi iwiHaeri cbiMabl rpUnb MEH HayaHbl
neLw eciriH 3a bimgamaybl LUiH, Hayanapgbl
annbiMeH Gipaet opHanac aH new ecirii iLuki
Xa biHa KapTOH 0na bIH canbl bi3. MeLw eciriH
anTanbiHaa bl abblp a a GipikTipin opa bis.

. HiMAi 03 ay HEMECE K Tepy LUiH OHbl €CiriH
Hemece CTar billblH OnfaH0a bi3.

5. CbIM xan aynapbIH as Ta aH c0 , CbIM Heri3i

a na biH %abbl bi3.

6. yaTCbIMbIH pbif bl @ TAMENTIHAEN X He
Pbif bl MeH abbip a apacbiHaa biCbINbIM
anmanTbiHAal eTin X prisi is.

ayincigik Ma catbiHaa yaT CbiMbl 2

METPAEH 3blH 60nmayb| axeT.

pbiN bl CTiHE €L aHfan 3aTTap 0iMa bi3
He OHbl TiMHEH XbIMKbITbI bi3.

acbManzay kesiHae TybiHAa aH 6onybl
M MKIiH HiMHi annbl K piHiciHae eww6ip
32 bIMHbI GONMaybIH TEKCEpi i3.
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A Daitbing!

yaTTbl Hempey 60MbIHLIA Ke ecTep
Keneci a napat ocbl pangbl opLia aH opTa a
3WSIHCbI3 XXONMEH Naipanaxbin, yatTbl Hemaeyre
K MekTeceq;:
. [Mewri iwinae K TipT T CTi HE SManbJeHreH
biAblC-asi nanpananbl bi3, cedebi onap
bICTbI Tbl a Cbl TKi3eAi.
+  [aiipananywwbl H ¢ aynbl bIHAA He nicipy
H C aynapblHaa ke ec bepinreH 6onca, Ta amgbl
nicipy Ke3iHae anabiH ana bi3abIpyabl Xaca bi3.
+  Ticipy ke3inge newTi eciriH xvi awa 6epme 3.
« M wmkiH 6on aH xa paitnapaa, newri 6ip

ya biTTa BipHeLLe Ta amgpl nicipyre ThipbIChI bi3.

Ta amapl CbiMIbI C pere MiCipy biAbICTapbIH 010
ap binbl 3ipneyre 6onagbl.

+  bBipHewe Ta am 3ipneiTiH 6onca bi3, onapabl
GipiHeH KkeiiiH GipiH GipaeH nicipi i3. Mewri aiiTa
bI3bIpyabl - axeTi bonMaibl.

. [MewrTi nicipy ya biTbl as Tanap angbiHpa
BipHelLe MUHYT 6 pbiH LWipy ap binbl yaTTbl
Hempaeyre Bonagpl. MewTi eciriH awna bi3.

. [Micipmeit T pbin, M 3aaTbin aH Ta amgapabl
€piTin anbl bi3.

«  Ticipy wiH ana bl 6ap
asaHpapabl/Tabanapapl nalaanaHbl bia.
anablXo blgbicTa nicipy yaTTbl T ThIHbINYbIH

4 ecere apTTbIpybl M MKiH.

+  Taam 3ipneHeTiH a3aHHbl acTblHa C JiKec

KeneTiH )aHap biHbl NaiganaHbl bi3. paanbiM
Ta amaap a ¢ MKeC KeneTiH biAbIC NLeMiH

onpaHbl bi3. blabic Ta aMHaH nkeH bonca,
OHbI Nicipy LUiH K Bipek yar keTeai.

*  OneKTp xaHap blnapMeH nicipy kesiHae acTbl

Teric asaHgapabl NanganaH aH X H.

ACTbl X @ asaHgap biCTbl Tbl Xa Cbipa  TKidegi.

T ThiHbINATbIH yaTThl 1/3 6 niriH Hempeyre
6onapbl.

*  blgbicTap meH asaHgap nicipy aitma TapbiHa
C iKeC Kenyi kepek. blabictapabl He
asaHgapabl acTbl Nicipy NaHeniHeH Kili
Bonmaybl TviC.

+  [icipy anma Tapbl MeH asaHpapabl acTblH
Tasa cTa bi3. [lac 6on aH xa Jaiaa bicTbl Thl
TKi3yi Halapnaybl M MKiH.

. 3a nicipineTiH Ta ampap LLiH, MiCipy anma biH
nicipy ast Tanap angbiHga 5 He 10 MuHyT 6 pbiH
wipi i3. [aHenbae an aH bI3yapl nanaanay
ap binbl yatTbl 20%-a Hemaeyre 6onagbl.
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An aw bl onpaHy
Ya bITTbI OpHaTY

Kes kenreH naibl Tayfbl xacay KesiHae,
TnicTi Genrinep 6eitHebeTTe KbiNbINb! Tak

0acTanapl.

[lyxoBkaHbl yaTbl BipiHLLI PET OCbIN aHHaH KemiHri
K H ya bITbIH OpHaTy LUiH "I*/™™ nepHenepiH 6achbl b3.

CeHcopnbl 6ac apy nrinepi LWiH, anabIMeH
= T PTiN, 0faH KelliH K H MeH ya biT opHaTy
i e / - naiganaHbl bl3.

(7 GachIH T pTy ap binbl OPHATY/IbI PACTa b3 X He
pacTay LiH elwbip NepHeHi T pTNecTeH 4 cekyHn,
6oMbl K Ti i3.

‘i 23 4 5 6

12 11 10 9 8 7

PetTey T imeLwiri
T imeLuiktepai nTTay benrici
Ca at benrici

[abbingsl Abibbic atTbinbl bl Genrici (On
Himae 6onmaybl M MKiH.)

Hemaey pexumi benrici

ocy T AiMeCi

Any T iimeci

Ya bIT 6 niw Genrici

[abbin Genrici

10 Micipy ya bITbIHbI €O bl Benrici
11 Micipy ya biTbl 6enrici

12 ba papnama T imeLiri
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BacTan bl ya bIT OpHaTbiNMa aH 6onca, ca aT
12:00 m HiHeH GacTan X MbIC icTeit
0acTanapl X He (5 1a 6aci k pcetinesi. b n
Ta 6a ya bIT OpHATLIN @HHaH KeliH keTesi.

yaT 3ifreH xa aitfa a biIMaa bl ya biT
napameTpnepiHeH 6ac TapTbinagpl. OHbl
aitTa peTTey axet Bonagbl.




Pbin bIHbI an aw peT Tasanay

BeT keibip Xy bl 3aTTapaAbl HemMece

a3ana bl 3aTTapAbl NanganaH aHaa 6 niyi
M MKiH.
Tasanay kesiHge aTTbl Xy bill 3aTTapblH,
Ta3arna bl HTa TapblH/KpemMaepiH Hemece
Kes-kenreH TKip 3aTTapabl naigananba bis.

1. Bapnbl 6yma MaTepuanaapblH anbin TacTa bia.
2. pbin biHbl GETIH biN an MaTameH Hemece

rybkameH C pTi i3 X He MaTaMeH P aTbl bi3.
BacTan bi bI3gbIpY

Himai 30 MUHYTTal bI3ABIPLIN, aXbIpaThl bi3.
Ocbinaniua, kes KenreH HAIpICTiK anabl Tap Hemece
abatTap xaHbin KeTefi X He Xonbinaabl.

ABAMNA bI3!
bletbl 6etTep xaHy a anbin kenepi!
PbIN bl X MbIC iCTEYi KE3iHAE aTThbl bI3ybl

M MKiH. EL awwaH bICTbl XaHap binapabl,
newTi iwki 6 nikTepiH, bICHIT bW 6 NiKTEpIH
X He 7.6. cTama bI3. bananapgpl ayna

cTa bi3.

Ta amabl neluke canap Hemece NneLuTeH
Lubl apap Ke3iHae p allaH bicTbl a T 3iMai
On anTapAbl Naitaanaxbl bia.

dnekTp newi

1. MewrteH Gapnbl nicipy Hayanapbl MeH rpunb
TOPbIH anbl bi3.

2. TewrTi eciriH xabbl bi3.

3. Static (T pa Tbl) 6a biTbIH Ta Aa bi3.

4, E 0 ap bl rpunibey yaTblH Ta Aa bi3; 3ekmp

newit icke ocy xonbl, bem 20 6 nimiH apa bi3.

Mewri wamameH 30 MUHYT OCbIN OMbl bI3

[MewTi axbpaTbl bi3; IMeKMp Newix icke ocy

xonbl, bem 206 niMiH apa bi3.

[punb newi

1. MewrteH Gapnbl nicipy Hayanapbl MeH rpunb
TOPbIH anbl bi3.

2

2. Mewmi eciriH *abbl bi3.

3. E o ap bl rpunbaey yaTbiH Ta Aa bi3; [pusis0i
icke ocy xonbl, bem 256 nimiH apa bi3.

4. TewrTi wamameH 30 MUHYT X MbIC iCTETKI3i i3.

5. Tpunbaey QyHKUNACHIH axbipaThl bi3; [puisdi

icke ocy xonbl, bem 256 nimiH apa bi3.

pbiN bl N al bl icke 0CbiN aHaa, Gip-eki
6 ca aT 60/bl T TiH MEH MIC Wbl Ybl M MKiH. B n
anbinTbl xa Aai. T TiH MeH WiCTi KeTipy LWiH
6 niMe A pbIC XenaeTineTiHiH Tekcepi ia.

LLbl bIN XaT aH T TiH MEeH MicTi Tikenen
X TyAaH ca 6onbl bi3.
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E KemnipekTi onpaaHy xonbl

Micipy Typanbl xannbi M nimeTrep

Taba a el alwaH wTeH GipiHeH
acbipbin Mai  Ma bi3. Mangbl
bI3ObIPY Ke3iHAE KEMMIPEKTi apaychi3
angblpma bi3. atTbl bi3bin KETKEH
Mait pT ayniH Tyabipagsl. pT 6onbin
an aH Xa Aanaa, oHbl el alwaH
cymeH wipyre Toipbicna bi3! Mai
OT @ TUIeH Xa [aiaa, OHbl PTke

T 3iMAi Xan biLNeH HeMece bin an
MaTaMeH abbl bi3. Erep kemnipexTi
wipy ayincia 6orca, OHbl Lipin, pT
C Haipy 6 nimiHe xabapnachbl bi3.

«  Taamgapabl ybipyaaH 6 pbiH, onapabl
P alllaH Xa cbinan p atbif, bICTbl Mal a
awnan canbl bi3. ybipynaH 6 pbiH
M 3[aTbiN aH Ta ampap Torbl biIMeH
EPITiNreHiHe K 3 XeTKiai i3.

. Mawgbl bi3abipy Ke3iHae, NaiaanaHbin xat aH
bIALICTbI Xanna bl3.

«  Tabanap MeH K CTp naepai T T anapbl bi3bin
KeTneyi LLiH T T anapbl Kemnipek CTiHge
T pMaiTbIHAAl €TiN oMbl bI3. blabicTapabl
Kemnipek CTiHe Te repimMci3 X He 0 ain  nan
KeTeTiHaen xa panaa onmMa bi3.

. Boc biabicTapab! x He K CTp naepai nicipy
aiima bl CTiHe ocCyrbl kesiHge ovma bi3. Onap
6 niHeni.

. Micipy aiima biH CTiHAE bIALICTAPCHI3 X He
K CTp Nfepcis icke ocy pbin biHbl 6 naipeai.
Micipy aiima TapbIH Ta amabl Nicipy TONbl bIMEH
asiTan aH co  Wipi ia.

. Pbin bIHbI GETi bICTbI 60MYbI M MKIHAITHEH,
nacTyka X He anmtoMUHIAN blgbICTapabl CTiHE
0/Ma bi3.
BeT cTiHAe Ke3-kenreH epireH 3aTTapabl Aepey
Tasana bi3.
M Hpoaw bigbicTapabl Ta ampapabl ca Tay WiH
[Je naiganaHy a onmanap!.

«  XKaitna T nTi K CTP NAEP MeH biAbICTapAbl aHa
naipanaHbl bi3.

«  KcTp noep mex Tabanap a Ta amHbl THICTi
M MLLEPIH canbl bi3. COHApI TaH, biabicTapabl
CbIpTbIHAH a biN KETYiH 6onablpMay ap binbl
AXKETCI3 Tasanay/bl OpblHaay axeT bonmaibl.
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K ctp noep MeH Tabanapabl  a na TapbiH nicipy
aiima biHa oMMa bi3.

K cTp npepgai nicipy ainma biHbl opTacbiHaa

T paTbiHaan eTin o¥bl bi3. K cTp nai 6ac a
nicipy aiima biHa XbIMKbITY axeT 601ca, OHbl
ChIp bITMaMN, K Tepin Micipy aiMa biHa oMbl bi3.

LWbiHbI KepamMuKanbl KemipekTep Typanbi
Ke ectep

LUbiHbI KepamuKanbl GETTEP bICTbI a T 3iMAi

X HE O apbl Temnepatypa 3rewiniktepi cep
eTnenai.

LUbIHbI Kepammkanbl GETTEPAI Ca Tay OpHbI
Hemece 6 ny Ta Tachl peTiHae naitpanaqba bis.
T nTepi MexaHukanbl  [enreH K CTp Naep MeH
Tabanapabl aHa nanpanaHbl bi3. TKip X 3gep
GeTTe cbi3aTTap anabipagbi.

AnIOMUHI bibicTap MeH Tabanapabl
naiganax6a bl3. AMOMUHWIA LWbIHBI
kepamukanbl 6eTTi 6 naipei.

T rinreH ¢ bl Tbl
LbIHbI KepaMuKarsbl
6etTi 6 npipin, pt
TyAblpagbl.

Onbic Hemece A rec
T NTi bigbiCTapabl
naitpanaxba bls.

XKaina T ni

K CTp NAep MeH
Tabanapapl aHa
naipanaHbl bi3.

blcTbl Tbi a cbipa
TapTabl.

KcTp nai anameTpi
ThIM KilLIkeHTal bonca,
yat Boc a

T ThiHbINAAbI.



Kemnipektepai onpaHy

Bip koHTypnb! nicipy Tabackl 14-16 cm
Bip koHTypnb! nicipy Tabackl 18-20 cm
Bip koHTypnb! nicipy Tabackl 14-16 cm

Bip koHTypnb! nicipy Tabackl 18-20 cm ¢ iikec
XaHap binapaa naiganaHbinaTtbiH bifblCTapabl
CbIHbINATbIH AMameTpnepiHi Tizimi.

B w N -

AYIMTI
Kemnipek cTiHe anpait-ga bip 3aTThl T Cin
keTyiHe xon Bepme i3. TinTi T 3 caybIThl
ceKingj KiLKeHTai 3aTTapaa KeMnipexTi
6 naipyi M MKiH.
LLibITbIHa aH kemnipekTepai nanpanaqba bi3.
Cy oCbl WbITbIHAYNAp apacbiHaH TiM, bic a
T Abl Tanyapl TyAbIpaabl.

pbin bl 6eTi 6 niHreH xa aaiiaa (Mbic,
K PiHETIH LWbITbIHAYNap), aNeKTP TO biHbI
CO YblH Gonabipmay LWiH  pbin bIHbI Aepey
Lipi ia.

LLbIHBI K MiKTaCTBI NCIpy NaHeni X MbIC icTey
LUaMbIMEH X He bICTbl anima Tbl eCKEPTY
WHAMKaTOPbIMEH %abfbl Tan aH.

blcTbl aiiMa Tbl €CKepTY MHAMKATOPLI BENCeHai
aliMa Tbl K WiH K pCeTin, Ta Ta LUKEHHeH KelliHae
XaHbIN T padbl. Ta TaHbl Temneparypacbl OfMEH
cTay a KeneTiH Ae reiire feniH can biHga aHpa,
€CKEepTY MHaMKaTopbl wWepi. blcTol anma Tbl eckepTy
WHOMKATOPbIHBI XKbiINbIMbl Taybl @ ayrbl Tbl
Ginpipmeiai.

bINAaM bl3aTblH LbIHBI KepamuKaHbl
KemnipekTepi OCbIN aH Kesge allbl Xapbl
Gepin T pagbl. AWkl xapbl a Typa

apama bl3.

Kepamuka Ta TanapbiH ocy

KemnipekTi 6ac apy T T biluTapsl Ta Tanapap! icke
OCY LUiH OnfaHbinagbl. axeTTi yaTTbl OpHaTy LWiH,
kemnipekTi 6ac apy T T bllUTapbIH XETTi Ae revre

6 pa bis.

Micipy
KyaTbIHbIH,
neHreni

Micipy
KyaTbIHbIH,
neHreni

Kepamuka Ta TanapbiH wipy
Kemnipex T T bILWbIH LWipyni (X0 ap bl) a AanbiHa
apaii 6 pa bis.
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E Mewri icke ocy xonbl

Micipy, ybIpy X He rpunbae
AanblHAay a aTbICTbl Xannbl
M nimeTTep

ABAMNA bI3!
blcTbl GetTep xaHy a anbin kenegi!
PbIN bl X MbIC iCTEYi KE3iHAE aTThbl bI3ybl

M MKiH. EL awwaH bICTbl XaHap binapabl,
newTi iwki 6 nikTepiH, bICHIT bW 6 NiKTEpIH
X He 7.6. cTama bI3. bananapgpl ayna

cTa bi3.

Ta amabl neluke canap Hemece NneLuTeH
Lubl apap Ke3iHae p allaH bicTbl a T 3iMai
On anTapAbl NaitaanaHsbl bia.

AYIMTI:
Netw eciriH aGaitnan aLbl bi3, cebebi by
LUbl biN KETYi M MKiH.

LUbl bin xaT aH 6y ongapbl bi3abl, 6eTi i3gi
X He/Hemece K 3aepi i3ai K WAIpYi M MKiH.

Micipyre apHan aH ke ecTep

. K npipmenTiH panmeH anTan aH meTangbl
Tabanapgbl HEMECE arnioMUHUIA biAbICTapPbIH
Hemece bICTbl a T 3iMAi CUMMKOHbI
anbinTapabl NanaanaHbl bia.

«  C pepneri 60c OpbIHabl ONfaHbI bi3.

«  Ticipy annbiH ¢ peHi opTacbiHa OMbl bi3.

¢« [Mewri Hemece rpunbai ocnac 6 pbiH C peHi
4 PbIC Xa AaiibiH Ta Aa bi3. Meww biCTbl Kesikae
C pe Xa paiiblH - 3repTne i3.

+  Tew eciriH xabbl CTa bi3.

YbIPY a apHan aH ke ectep

+  [icipy Tonbl Tal Taybl €TiHE, K pkeTaybl Tbl
X He IKeH 6 nikTi eTTepAi MMMOH LUbIPbIHbI
X He apa 0 pbi cekingi atbl Tapabl 4 Maey
nicipyi TvimginiriH o apnatagbl.

«  C hexTi eTTepai ybipy LWiH Gipaeit M nwepgeri
C VieKci3 eTTepi ybIp aHMEH CanbICTbIp aHaa
15-Ten 30- a MuHyT a peliiH 3a bipa ya biT
keTeni.

«  ETxyaHpbl biHbl  pBip caHTMMEpI nicipy
ya bITbiHbl 4-5 MUHYTBIH Tanan eTegi.

. Micipy ya bITbl @ Tan aH co , eTTi NewTi iwiHae
10 muHyT @ angbipbl bi3. LbIPbIH - ybipbin aH
€TTi CTiHEH Xa Cbipa Tapanabl X He eTTi
KeCKeH Keafe LUbl bin KeTnenai.

. Banbl bICTbI @ T 3iMaikaiina Ta Ta a opTa bl
HEMece T MEHTi C pere OWbINybl axeT.
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[punbge ganbiHAAy a apHan aH Ke ectep

ET, 6anbl x He c eTi rpunbae ganbiHoan aHaa,

onap Te3 bidapagbl, CTiri abbl Wackl xka cbl 6onbin,

keyin keTneipi. XXaitna 6 niktep, eT icTikTEP MEH

Xi iLUKe L Xbl TapAbl Cipece bl3aHa X He usp

cekingi pambiHAA Cybl K 1 K K HICTEPMEH rpUnbae

Jailbligay a onagpl.

. b niktepai rpunbae panbiHpaanybl WiH CbiM TOp
C peHi CTiHe Hemece acTbiHAA CbIM TOp C peci
6ap xalina TabblHbl CTiHE Xalibin carbl bi3.
XKabbin aH 60C OpbIHHBI K NEMi bI3ABIP bILUTI
K eMiHEH acnaybl axer.

¢« [puni 6ap cbiM TOP C peHi Hemece xaiina
TabaHbl NELTi  axeTTi JedreriHe oMbl bl3.
[punbAi cbiM TOP C peae AalblHAAN XaT aH
6orca bl3, T MeHri ¢ pere Maiabl KMHANATbIH
Xanna Taba oibl bi3. Tasanay o ai bony LiH,
1aba a Wwamarnbli ¢y bl bi3.

'punbae panbiHaay a xapamabsl emec
Ta ampap pT ayniH Tyabipagsl.
['punbae ganbiHaay a apHan aH

Ta amgap aHa ap biHAbl IpUib
bICTbI blHa Xapambl.

Ta ampabl rpunbai apT bl Xka blHa
apan TbiM anbic a oiMa bi3. Bne
bICTbI JKEP X He Mairbl Ta am oT a
THYi M MKiH.

OneKTp newiH icke ocy Xonbl
TemnepaTypaHbl X He X MbIC PEXMMIH Ta aay

1 OyHKUMA TeTir
2 TepmocrTar TeTiri

OYHKLMA TETIMH KETTI X MbIC PEXMMIHE
OpHaTbl bi3.
2. Tewmnepatypa TeTifiH axeTTi TeMnepaTypa a
OpHaTbl bi3.
» [NeLw opHaTbIn aH Temneparypa a feviH bidbin,
COHbI Ca Tan T pagbl. bI3ObIpy Kesige, Temnepatypa
LUambl XaHbin T pagbl.



OnekTp newiH wipy KenpeTkiwneH acTbiHaH/ CTiHEH bI3AbIPY
OyHKLMA TETIMH X He TemnepaTypa TeTirH " wipy Q CTiHEH bI3AbIPY, aCTbIHaH bI3AbIPY

(o0 ap bl) noauuusicbiHa apam 6 pbl bi3. X HE XengeTKiLl (apT bl
CbIMHaH xacan aH TekweHi 6 iipgeri ¢ pere g pbic abblp acblHpa) icke OCbIN aH.

Ol Te Ma bi3abl. CbIMHaH xacan aH Tekle blcTbl aya xengeTkil ap binbl
6 Wipperi ¢ penepai apacblHa cypeTTe newTi iwimeH GipTekTi Tapanagel.
K pceTinreHaeii canbliHybl KEEK. Tek 6ip TabameH nicipy.

CbIMHaH acan aH TekLue newTi apT bl abblp acbiHa
apawma- apcbl OpHaTbinMaybl Tvic. Tamalua

rPUNbAEY H TWKECH any LuiH, CbIMHaH Xacan aH Tonbl rpunbgey

TEKILEHi C peHi angabl bl 6 niriHe Cbip bITbIN canbl bi3 | Tewri 7 6eciperi nkeH rpunbaey

na, ecikTi K MeriMeH Bip OpbIH @ OpHaNacTbIpb bi3. panbl ocbinagbl. SIKEH M nwepaeri
acTbl rpunbaey LWiH bl ainbl.

. [punbaey Wi, NKeH He
opTawa nwemgi
nopuusnapabl rpunbaey

parblHbl acTblHAA A pbiC
C pe NO3NLMACbIHA OMbl bi3.

+  TemnepaTypaHbl € X0 apbl
e reire opHatbl bi3.

«  Tpwnbaey ya bITbIH XapTbiCbl
TKEH €O, Ta amabl
aliHanabipbl bi3.

X mbic pexumaepi

Ocbl epae K PCETINTeH X MbIC peXuMaepiHi peTi

cisgi nriisgeH 3rewwe 60nybl M MKiH. [ pynb+xengeTKiw

. A
)Kﬂb' X ’;&T MEHrl bI3AbIpY % Ipunbaey cepi Tonbl rpunbaey
08P bl K HE T MEHTI b'snb'pyl. OYHKLMSCBI CUS Thl K WTi 6onmaiiabl

L (hyHKUMANapbI icke OCbIJ'I6E:.1H. aam + " Tpunsaey wis, Kiui He oprawa
CTIHEH X He acTblHaH Aa bip LM TopUANapL!
yabiTra bI3AbIpbINaab. . . rpunbaey panblHbl acTblHAa
Meicane, ‘.5” TOpTTap, HaH HIMAEP! [ PbIC C pe NosnuusicbiHa
Hemece nicipy anbinbiHb!  iLLiHAeri OFib b,
TopTTap )'é He n|0|pmengp mng . axeTTi TeMnepaTypaHbl
bl aiirbl Gonazbl. Tek Gip Tabamen OpHATHI bi3.
nicipy. .

I'punbaey ya biTbiH XapThiChbl
TKEH CO , Ta ampbl

ACTblHaH bI3gbIpy anHanapIpbl bi3.

Tek T MEHHEH bI3abIpy (YHKUMSACE

icke ocbln aH. b n nuyya x He

— OCbl @aH cac Ta amaapabl T MEHHEH
----- bI3ObIPY LiH bl @bl

B n cyHkums Gyme o ai Tasanay
LiH e naipanaHblnybl Kepex.
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Kbingam bi3gbipy
ﬂl B 11 pyHKumA Tama Tbi 3iprey LK

€eMec, MeLUTi Kbingam bi3abipy LiH

napanaHbinagsl.

* B n dyHkunsHbI T2 pa aHHaH
KeliH axeTTi TemnepatypaHbl
opHaThl bi3. Temnepatypa
Luambl icke OCbINbIM, Neww

bI3abIpbinagbl.

. bI3bIPY NPOLECi ast Tan aH
co, wam wepi. Exai, Ta amabl
nicipy WiH axeTTi
TeMnepaTypaHbl Ta a bi3.

MewrTi ca aTbiH nanganaHy

1 2345I 6

2 O 01 eco |
l L0
i |

PetTey T imeLwiri
T imeLuiktepai nTTay benrici
Ca at benrici

[abbingsl Abibbic atTbinbl bl Genrici (On
Himae 6onmaybl M MKiH.)

Hemaey pexumi benrici

ocy T AiMeCi

Any T iimeci

Ya bIT 6 niw Genrici

9 [abbin Genrici

10 Micipy ya bITbIHbI €O bl Benrici
11 Micipy ya biTbl 6enrici

12 ba papnama T imeLiri

B w N -

0 ~N O O

yat bepinyiHi T0 Taybl cebebiHeH
6a fapnama X Mbicbl TO Taiigbl. Mewri aita

Micipyai as Tany ya biTbiHa € K n aerexge 5
ca at 59 MUHYT ya bITbIH OpHaTy @ Gonagpl.
6a papnamanay axer.

ucnneiipe aTbicTbl Ta Ganap
bINbINbI Taabl. [apameTpnep icke ocbinybl

Kes kenrex napameTpai opHary kesiHae
WiH Wamaribl ya biT K Ty axer.
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Erep ewwbip nicipy napameTpi opHaTbinmaca,
K H ya bITbIH OpPHaTy M MKiH eMec.

3ipney 6acTan aHga 3ipney ya biTbl
OpHaTbinca, an aH ya biT k pceTinesi.

3ipney ya bITbIH OpHaTy ap binbI 3ipney;

[yxoBKkaHbl TaliMepae 3ipney ya biTbiH OpHaTy

ap biNbl K pCeTinreH ya biTTbl €O biHAA

TO TalTbIHAAN OpHATY a Bonagel.

1. Tlicipy yHKUMACBIH Ta Aa bi3.

2. (D nepHecin sipniey ya bibi wik aucnneiige 2
Ta Backl K pceTinreHwe T pri ia.

3. siprney ya bITbIH wf /== nepHenepiven
OpHaTbl bi3.

» » 3iprey ya biTbl OpHaTbIN aHHaH KeWiH (el

Ta Backl X He ya biT 6 niri gucnneipe 3aikcis

K pceTinegi.

4. Taamppbl newTi iiHe canbin, Temneparypa
T T aCbIMEH TemnepaTypaHbl OpHaThI bi3, [icipy
BacTanafpl.

» 3ipney 6actan aHga 3iprey ya biTbl Aucnnenge

Kepi caHana 6actaiabl X He ya bIT 6 fiiri Ta 6acbiHbl

6apnbl 6 nikTepi xaHagbl. OpHaTbin aH 3ipney

ya biTbl 4 6ipaeii 6 nikke 6 niHeai x He p 6 NikTi

ya biTbl 6iTKeHae con 6 niktepai Ta 6ack! wepi.

Ocbinaiiwa, ci3 an aH siprney ya biTbiHbl Xanmbl

3iprey ya biTblHA aTbIHACLIH O il T CiHe anachbIs.

3ipney ya biTbiHbl CO bIH KeMiHipeK ya bIT a

opHary;

Taiimepae 3ipney ya biTblH OpHaTYaH KeiliH Ci3

3ipney ya bITbIHbI CO bIH KELUIPEK ya biT @ opHaTa

anacbis.

1. I'I|C|py (PYHKUMACBIH Ta Aa bi3.

2. (2 nepHeciH 3ipney ya biTbl LiH gvcnnene (]
Ta Backl K pceTinreHwe T pri ia.

3. siprney ya bITbIH o= / == epHenepiven
OpHaTbl bi3.

» » 3iprey ya biTbl OpHaTbIN aHHaH KeWiH ]

Ta Bacbl avcnneige 3aikcia k peeTinesi.

4. (9 nepHeciH 3ipriey ya biTbiHbl CO bi LLiH
avenneiine =2 Ta Gachl k peetinreniue T pri is.

5. 3ipriey ya biTbiHbl CO biH OpHaTy i == /=
nepHernepiH 6achl bi3.

» 3iprey ya biTbl OPHATbIN aHHaH KeliH 12l 1a 6acwi,
pi =3 1a 6achl x He ya biT 6 niri gucnneipe 3mikcis
K pceTineqi. 3ipney 6acTan aHHaH KemiH = 1a 6ace!

keTeni.




6. Taamgpl newri iwiHe canbin, TemMneparypa
T T aCbIMEH TemnepaTypaHbl OpHaThI bi3, [icipy
BacTanafpl.

» [lyxoBKa Taimepi icke ocbuy ya bITbIH 3ipney

ya bITbIH Ci3 OpHaT aH 3ipney ya biTbiHbI

€O bIHaH LWerepy ap bkl ecentenai. Ta fan aH

X MbIC pexumi 3ipneyai 6acTany ya biTbl Kenrexge

BenceHaipinemi x He [yXoBKa OpHaTbIN aH

Temneparypa a AeiiH bi3gsipbinagel. On ocbl

TemneparypaHb! MiCipyai as Tany ya biTbiHa JeliH

cTan T pagsl.

» 3ipney 6actan aHga 3iprey ya biTbl Aucnnenge

Kepi caHana 6actaiabl X He ya bIT 6 fiiri Ta 6acbiHbl

6apnbl 6 nikTepi xaHagbl. OpHaTbin aH 3ipney

ya biTbl 4 6ipaeii 6 nikke 6 niHeai x He p 6 NikTi

ya biTbl 6iTKeHae con 6 niktepai Ta 6ack! wepi.

Ocbinaiiwa, ci3 an aH siprney ya biTbiHbl Xanmbl

3iprey ya biTblHA aTbIHACLIH O il T CiHe anachbIs.

7. siprey NpoLeci as Tan aHHaH KewiH aucnneiine
«Co biI» K pceTineai x He Taitmep AbBbICTbI
eckepTy bepepi.

8. Ayamo eckepTy 2 MuHyT Bolibl ecTinepi. Ayamo
€CKEPTYAi TO TaTy LUiH Xal Ke3 KernreH nepHeHi
Back! bi3. Ayano eckepTyai bibbickl wWipineai
X HE a biMAa bl ya biT K pceTinegi.

[bIObICTBI eCKepTYAI CO biHAA Ke3
kenreH nepHeHi 6acca bi3, AyxoBka

Pk MbICbIH antTa 6acTangbl. Eckeptyai
CO blHfa JyXOBKaHbl aiTa OCblfyblH
Gonabipmay LUiH TeMnepaTypa T T acblH
X HE DYHKUMS T T acblH «0» ( wipyni)

K itiHe 6 pbl bi3.

MepHenepai nbinTay yHKUUACHIH OCY
[yxoBkaHbl onpaHy a nepHenepgi nbintay
(YHKLMSICbIH Bernceraipy ap birbl xon 6epmeyre
6onapbl.
1. i= Genriwecine aucnneige () 7a Gacwl
K pceTinreHwue T pi i3.
» «OFF» ( LLIPYII) gucnnenge k peeTinegi.
2. TlepHenep nnbiH 6enceHaipy win ¥ nepHecix
6ach! bis.
» MNepHenep nnbl GencexAipinreHHeH KeliH
pucnnenge «Ony» ( ocynbl) K peeTinesix He )
Ta 6acbl XaH aH K e anapbl.

MepHenep nnbl BenceHaipinreHae AyxoBka
nepHenepi X MbIC icTemeiigi. yaT 3inreH

a fjaiina nepHenep nnbl
GongbipbinMangbl.

1, 2= GenriweciHe aucnneiige (t Ta Gacl
K pceTinreHwue T pi i3.
» «On» ( ocynbl) aucnnenae K pceTineai.

2. ™= nepHeciH 6acy ap binbl nepHenep nnbiH
Lipi i3.
» "OFF" ( wipyni) 6enrici T AMeLwikTepgi nTTay
(PYHKUMACHI LWipiniciMeH K piHeai.
[bI6bIcThI Talimepai opHaTy
HiMHI TaliMepiH 3ipney 6a aapnamackiHaH bac a
Ke3 KENreH eckepTy HEMECe ecke car bill LUiH
naiipanay a 6onagl.
[biBbICTbI TaMep AyxoBka yHKLMsANAapbIHa
ew aHpan cep etneigi. On Tek eckepTy peTiHae
onpaHbinagsl. Mbicans, ayxoBkaga bl Ta amabl
6enrini 6ip ya biTTa anHangbipy axet 6on aHaa, on
Te nanpansl. Taimep opHaTbIN aH ya biTTbl
CO blHga ayano eckepTy bepefi.
1. ) nepHecit pucnneitae £ Ta 6achbl
K pceTinreHLue T pri is.

E %0 ap bl gabbingbl ya biT - 23 ca at
He 59 MUHYT.

2. [labbin 3a Thi biH =¥* / ™ nepHenepiH
naiianaqa oTbIpbin OpHaThI bi3.

abbin HiHe, K H ya TbiHa, gucnnein
aLwbl Thl biHA X HEe TemnepaTypa
nepHenepiHe apHan aH YyHKLNS
nepHenepi 0 (OFF) k ihiHae 6onybl kepexk.

» £ Ta 6acki KaH aH K Mae anaasl X He aabbin

ya biTbl OpHaTbIN aHHaH KeliiH aucnnenge aabbin

ya bITbl K pceTinesi.

3. [abbin ya biTbiHbl €O biHAA £ 1a 6acbl
XbINbINbl Tan 6acTaiabl X He ayamo eckepTy
ecTinepi.

Oabbingbl wipy

1. Ayauo eckepTy 2 MuHYT 60ibl ecTineai. Ayano
€CKEPTYAi TO TaTy LUiH Xal Ke3 KernreH nepHeHi
0achbl bi3.

» Ayamo eckepTyai AbiObiChl LWipinei x He

a biMAa bl ya biT K pceTineai.

Habbingbl 6ongbipmay;

1. © NepHECIH Aabbinabl To TaTy LWiH Avcnnenge
£ Ta Gachl K peeTinreHLue T pTi i3.

2. ™= nepHecid «00:00» k pceTinreHiue 6ackin
T pbl bi3.

Nabbin ya biThl K peeTineai. Jabbin ya bitbl

MeH nicipy ya biTbl bipre opHaTbinca, bica
ya bIT K pceTineai.

Habbin HiH 3repty
1. iZ= nepHeciH aucnnenge v Ta 6ackl
K pceTinreHwue T pTi i3.
2. axeT fabbin HiHd* / ™= nepHenepiMeH petTe ia.
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3. CisopHaT aH H biC @ ya bITTaH KeliH
GenceHpipinesi.
» Ta pan aH pabbin Hi 6enHebetTe "b-01", "b-02"
Hemece "b-03" peTiHge k pceTinepi.
K H ya bITbIH 3repTy
B pbIH OpHATBIN @H K HHi ya biTbIH 3repTy LUiH:
1. 2= nepHecin aucnneitae © Ta Gachl
K pceTinreHwue T pi i3.
2. KHyabITbH wf= /= 1iepHEnEpiMEH OpHATI bi.
3. Ci3 opHaT aH ya bIT bIC @ ya bITTaH KelliH
GenceHpipinesi.
HeMAi pexum
[yxoBkaga siprey ya bITbiH OpHATY ap bifbl 3ipney
KesiHOe HeMmAi pexuM K MeriMeH yarTbl Hempen
anacbis.
B 11 pexum 3ipney ya biTbiHbl CO biHa AEliH
KBIMbIT bILUTAPALI WPy ap biNbl AYXOBKaHbI LUK
TemneparypacbiMeH 3ipreyai as Tanabl.
Hemai pexumai opHaty
1. == 1a OacblH aucnnenae eco Ta 6ackl
K pceTinreHwue T pi i3.
» «OFF» ( LLIPYII) gucnnenge k peeTinegi.
Ta ampgapab! nicipy ya bITbIHbI KecTeci

2. = nepHeciH T PTY @p binbl HEMZi PEXUMAI
OCbl bi3.

» MNepHenep nnbl GencexAipinreHHeH KeliH

pucnnenge «On ( ocynbI)» xasybl K pceTinesi.

Hemai pexumai wipy

1. = 1a OacbliH aucnnenae eco Ta 6ackl
K pceTinreHwue T pi i3.

» «On» ( ocynbl) aucnnenae K pceTineai.

2. ™= epHeCiH T PTy ap bifbl HEMAi peXUME
Lipi i3.

» MNepHenep nnbl GencexpipinreHHeH kenin «Off

( wipyni)» xa3ybl k pceTineai.

JKpaH XapbI Tbl bIH OPHATy

(B n M mMKiHAiK ocbiMwa. On Himae Gonmaybl

M MKiH.)

1. 2 1a 6acblH AMCNNEN Kapbl Tbl bl LLIH
aucnneige d-01 Hemece d-02 Hemece d-03
K pceTinegi.

2. axeT Xapbl Thi bl /™= nepHenepimen
OpHaTbl bi3.

» Ci3 OpHaT aH ya biT bIC @ ya bITTaH KelliH

GenceHpipinesi.

Micipy X He ybIpy

b n avarpamMmaga bl ya biITTap H ¢ aynel
peTiHae bepinreH. Ya bITTbl Genriney
a aMHbl TemnepatypacbiHa, Ofbl blHa,
T piHe X He 3ii3ai Tan amaapb! bi3beH
nicipyre apai 3repyi M MKiH.
Micipy AeHrewnitiK
HeMipi

MewTi 1-wi ¢ peci 6onbIin T MeHri ¢ pe
ecenTteneni.

Nicipy yakbITbi
{MuHyTREH
ecenterexge

Temnepartypa (°Ll)

S e
TopTTap
Bip gewreit Rl

*KamblpgaH xacanfaH Bip peHren ) 2 200 30...40
nicipme
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KosblHbIH asFbl (nicipme) - 25 MvH, 220, coniaH KeviiH 70..90
180... 190

25 MuH. 250/eH ke, conaH
KevtiH 180 ... 190

150 ... 210




(*) AngblH ana bI3AbIpyAbl Tanan eTeTiH nicipy
npouecTepi LWiH npovecc 6acbiHaa newwTi
OpHaTbIN aH TeMnepaTypa a XeTKeHLLE anfplH ana
bI3AbIPbI bi3.

TopTTb! nicipyre apHan aH ke ectep

«  EreptopTTeiM pa 6onca, Temnepatypa
pe reiiin 10 rpapyc a apTTbipbin, nicipy
ya bITbIH a3alThl bi3.

«  Topt bin an 6Gorca, asbipa C /bl Tbl
nanganaxein, Temnepartypa ge revid 10
rpagyc a asamTbl bi3.

«  Erep TopTThl 6eTi K in xarca, OHbl T MEHTi
C pere opHaTbIn, TemnepaTypaHbl a3aiTbl bi3
X He nicipy ya bITbIH K BeliTi i3,

. Iwi »a cbl nickeH, anaiiga cbipTbl Nixabbic a
Gonca, asbipa C bl Tbl NaiiganaHsbin,
TemnepaTypaHbl a3aiTbl bi3 X He nicipy
ya bITbIH K BeiTi i3.

T 17i nicipmenepai 3ipneyre apHan aH ke ectep

«  Erep 7 17i nicipme ThiM p a Gorca,
Temneparypa ge reiin 10 rpagyc a apTTbipbin,
nicipy ya bITbIH a3aTbl bi3. ambIpAbl
abaTTapbliH C T, Mai, X MbIPT @ X He orypTTaH
acan aH CoycneH bin anaatbl bi3.

«  Erep 7 T7i nicipmeHi 3a ya bIT nicipy axeT
Gonca, OHbl  anbl Abl bl TabaHbl Tepe AiriHeH
acbln KeTneyiH apa ana bi3.

« T minicipmeHi 6eTi Kk iin, an acTbl i nicnen
Xartca, OnAaHbIN aH CoycTbl nicipmMe acTbiHa
ThIM K 1 Xa bifIMa aHbIH Tekcepi i3. bipTekTi

bl3apybl LUiH, COyCTbl amblp abaTTapbiHbl
apacbiHaa X He nicipmeHi 6eTiHe Gipaen eTin
*a bl bl3.

TTi NiCipMeHi kecTeae K pceTinreH pexum

He TemnepaTypa a C iikec nicipi i3. Erep
acTbl bl ka bl Ni bl3apma aH 6onca, oHbl
Keneci Ae T MEHri C pere Oiibl bi3.

K k HicTepai nicipy 60ibIHILIA Ke ecTep
. K K HiCTEH Xacan aH Ta amHbl Cybl TapTbInbIm,
p an KkeTce, oHbl Tabaaa emec, a na bl bap
asaHpa nicipi i3. )Kabbl biAbICTbI Ta aMHbI Cybl
ca Tanagsbl.

. Erep K K Hic Ta ambl nicnece, K K HicTepai
anabiH ana anHaTbin anbl bi3 HEMEeCe onapfpl
KOHCEPBINIEHreH ac c1st Thl AasiPNa bl X He
neLike OWbl bi3.

punbpij icke ocy xonbl

ABAMNA bI3!

punbaey kesinae, new eciri xaybin
 Olfbl bl3.

blcTbl GetTep xaHy a anbin kenegi!

[punbai ocy

1. OyHKUNS TeTiNH aKeTTi rpunbaey denriciHe
apaii 6 pbl bi3.

2. CopaH KeiiiH, axeTTi rpunbaey
TEMnepaTypacbIH Ta Aa bi3.

3. axer bonca, WamameH 5 MUHYT 60iibHa anapiH
ana bl3gblpy xacan anbl bi3.

» Temneparypa Lwambl xaHagp!.

[punbgi wipy
1. OyHKuwd TeTiriH Wipyni (%o ap bl) NO3NLMACLIHA
apaii 6 pa bis.

'punbae panbiHaay a xapamabsl emec
Ta ampap pT ayniH Tyabipagsl.
['punbae ganbiHaay a apHan aH

Ta amgap aHa ap biHAbl IpUib
bICTbI blHa Xapambl.

Ta ampabl rpunbai apT bl Xka blHa
apan TbiM anbic a oiMa bi3. Bne
bICTbI JKEP X He Mairbl Ta am oT a
THYi M MKiH.

[punbaeHeTiH Ta amgapab! Nicipy ya bITbIHbI KecTeci

IneKTp rpuniHae yblp

[ Taege Cany penrei TpunbAey yakeiTb! (wamaven

25...35 .
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K Ty MeH TexHuKanbl bI3MET K pcety

Xannb! m nimetrep

PbIN bl KW aparnbl NeH Tasanabin T pea,

PbIN bIHbI  bI3MET K PCETY Mep3iMi 3apThinbin,
a aynbl Tap bl TMMangp! bl T MEHAENAT.

AYINTI:

| bI3MET K PCETY X He Tasanay X MbiCTapblH
6acTamac 6 pbiH, b biHbl YaT X WeCiHeH
aXbIpaThl bi3.

OnekTp TOrbl CO ybiHbI - ayni 6ap!

AYINTI:
Tasanaynbl 6acrayaaH 6 pbiH, pbin biHbI
carn biHaayblHa ya biT bepi i3.

blcTbl GetTep xaHy a anbin kenegi!

. pbin bIHbI PBIp NaiganaryaaH Kenix
T reniMeH Tasanan Wl bl bi3. Ocbinan Ta am
angbl TapblH 0 an anbin TacTay a M MKiH
Gonapbl, 6 N pbin biHbI KENECH XOrbl
nanganaH aHaa onapabl KaHyblHaH ca Tanabl.
. PbIN biHbI Ta3anay LUiH apHambl Tasana bl
3atTap axet emec. ew eciriH Tasanay LiH,
PbIN bIHbI Ta3anay a Xyy ¢ Wbl Tbl bIMEH KbIbl
Cy, X Mca maTa nailpanaHbl b3 He pa
L GepekneH ¢ pri i3.
. p allaH TasanayaaH KeliH apTbl C bl Tbl
TONbI bIMEH C PTIMreHiH X HE a biHAbINap gepey
P aTbIfbIN C PTIArEHiH TEKCepi i3.
. pamblHAa bilW bIN HEMece Xnopua 6ap xy biLu
3aTTapabl T0T GacnaiTbiH GonatTel GeTTepai
X He T T aHbl Tasanay LUiH nanaanaxoa bi3.
Con 6 nikTepai Tasanan ¢ pTy LiH X Mca
MaTaHb! C Wbl ( aTTbl MEC) XKy billl 3aTneH
nangananbin, 6ip 6a biTTa ¢ pri i3.

| BeT keibip Xy bl 3aTTapaAbl HemMece

a3ana bl 3aTTapAbl NanganaH aHaa 6 niyi
M MKiH.
Tasanay kesiHge aTTbl Xy bill 3aTTapblH,
Ta3arna bl HTa TapblH/KpemMaepiH Hemece
Kes-kenreH TKip 3aTTapabl naigananba bis.

asana blluTapblH nainganadba bi3, ATKEHi
0K CO Ybl M MKiH.

‘ abapl Thl Tazanay LWiH By

26/KK

Micipy Ta TacbIH Tazanay

WbiHbI kKepamMukanb! 6eTtep

LUbIHbI Kepammkanbl GETTi can biH CymMeH

JbIM biNJaH aH MaTa 6 niriMeH CTiHae eww aHpai

XY bl 33T anmanTbIHgan eTin ¢ pri i3. XK Mca x He
p a marameH kenTipin ¢ pri i3. llicipy Ta TacbiH

Keneci xonbl nalganad aHga angbl Tap WhlHbl

Kepamukanb! 6eTTi 6 naipyi M MKiH.

LLbIHbI kepamukarnbl 6eTTe Keyin an aH anabl Tapabl

€Ll allaH inrek X 3iMeH, CTanbpbl bip bIUMeH

Hemece Con Cekinai  pangapMeH Tasanay a

Bonmanabl.

Kanuwini ga Tapapl (capbl Aa Tapabl) Cipke cybl

HeMece JIMMOH LUbIPbIHbI CEKINAi Aa Thbl KETIPriLTi a3

M nlepimeH keTipi i3. CoHbIMeH atap, cayaana bap

OCbl ppicke xapamabl Himgepai nanpanaty a

6onapbl.

Erep GeTi TbiM aTTbl NacTaH aH borca, Xy bil 3aTThl

X Mca Mataa Mbin, Xa cbinan Ci reHLe K Ti ia.

OpaH KeliiH, nicipy Ta TacbiHbl OeTiH p a maTtameH

C pri i3.

010 Kpem Hemece LuepbeT cekingi aHT

OCbIN @H Ta amaap Aepey pbin bl GeTiHi
Cybl @HbIH K TNeil TasanaHybl axet. hTnece,
LWbIHbI Kepamukansl BeT Gip xona a 6 niHyi
M MKiH.

YabiT Te pbin biHbl  antaynapbl Hemece 6ac a fa
OeTTepi Wamarnb! T cci3geHy M MKiH. B 1 pbin biHb
X MbICbIHa Cep eTnengi.

LUbIHbI kepamukanbl OETTI T cCi3neHyi MeH ja TaHybl
anbinTbl Xa far 6onbin Tabbinagb! X He a aynbl
emec.



Bac apy Ta TacbIH TasapTty
Bac apy Ta TacblH X He T T anapgb! AbIM bif
MaTameH Tasanan, ofiapAbl KenTipin ¢ pri ia.

bac apy Ta TacbiH Tazanay Wi 6ac apy
AMELLIKTEPIH/T T bILUTAPbIH anbin
actama bi3.

Bac apy Ta Tacbl 6 niHyi M MKiH!

MewrTi Tazanay

B nip abbIp acbIH Tazanay

(B n M mMKiHAiK ocbiMwa. On Himae Gonmaybl

M MKiH.)

1. B1ip oHabipybiHbl angbl bl 6 nirik 6 iip
abblp acblHbl  apama- apcbl 6a biTblHa apai
TapTy ap birbl Wbl apbin anbl bi3.

2. Bwip oHgbIpybIH TOMBI Tan 3i i3re apaw TapTy
ap bibl Wbl apbin anbl bi3

Katanutukanbl abbip anap

(B n M mMKiHAiK ocbiMwa. On Himae Gonmaybl
M MKiH.)

HiMHI iLKi %a abblp anapbiHa (A) x He/Hemece
apT bl abblp ackiHa (B) katanutukanbl amanb

Xa binybl M MKiH. KaTanutukansl abbip anap T ci
awbl K ripT X He BeTi keyexTi. Mewwi
kaTanuTukansl abblp anapbl TadanaHbaybl Kepex.
Katanutukanbl abbip anapap! keyekTi 6eTTepi

T rifreH Mangpl Ci ipy X He aybICTbIpY ap bibl
aBTOMATTLI T pAe TasanaHapb! (Oy X He K Mip

bilLl bifbl)

BymeH o ai Tazanay

On o ait Tasanay a k mekTecesi, cebebi kip (k n

K TTipMeit) new iliHae anbintacatbiH OyMeH X He

newTi ik 6eTiHae KOHOeHcaLusNaHaTbIH cy

TamLLIbINapbIMEH X Mcapagpb!.

1. Mew iwiHgeri 6 kin ocan bl pangapapl anb bi3.

2. Tew HayacbiHa 500 Mn cy 1bin, HayaHbl NELUTi
2-C peciHe Oibl bi3.

3. XKe in 6y Tasanay pexuminge MewwTi opHaTh! bi3

X He 25 muHyT 6okl 100 ° C kesikge icke
OCbl bi3.

4. EciriH awbin, newTi ik 6€TiH AbIM bin
rybkameH Hemece LU GepekneH ¢ pTi i3.

5. KeTyi wblH Kipgi Tasanay LWiH, pbin biHbI
Tasanay a Xyy C Mbl Tbl bIMEH Xbifbl CY, X MCa
MaTa naitanaHbl bi3 )X He pa L 6epekneH
C prTiis.

Mew eceriH Tasanay

MMew eciriH Tazanay wWiH, PbIN biHbI Ta3anay a xyy

C bl Tl bIMEH XbIbI CYy, X MCa MaTta

naiganaHbl bi3 X He pa L Gepeknex ¢ priis.

[Mew eceriH Tasanay LWiH aTThl Cbi3 bill
9 as3an biluTap MeH TKip MeTangbl

bIp bllUTapabl Nangananba bi3. Onap GeTiHe

Cbi3aTTap angblpbin, WhiHbIHE  pTagbl.
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Mew eciriH any

1. Anpbl bl eciriH awbl bi3 (1).

2. Anpbl bl €CKTi 0 Xa X He COonxa Ta bl inrek
ca binaynapbliHga bl (2) biC bilTapabl cypeTTe
K pceTinreH boiblHLwa 6acy ap bifbl albl bi3,

1 Angpl bl ecik
2 bIC biLL

3. Angpl bl eCiKTi apTblnai XbIDKbITbI bl3.
4. Anppbl bl €CiKTi O X He COMXa Ta bl inrekTepaeH
focaty LWiH o apbl apail TapTbl bi3.

ECikTi OpHaTY LUIH eCiKTi Wbl apy ke3siHae
OpbIHAAN aH agamaap Kepi peTneH
opbiHaanybl axeT. EcikTi aiiTa opHaTty
KesiHae inrek ca binaynapbiHaa bl

bIC bllUTapAb! Xabyabl MbITNA bi3.
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EcikTi iwki iHeriH Wbl apbin any

(B n M mMKiHAiK ocbiMwa. On Himae Gonmaybl
M MKiH.)

IMeww eciriHi iLwKi HEK Ta TacblH Tasanay LUiH
Wbl apbin any a 6onagbl.

n -

1 Ka tay

2 Mnactukans! 6 niri

Anpbl bl ecikTi cTi ri 6 niriHAe OpHATHIN aH
nnactukanbl © nikTi 3iisre apai TapTbin, Wbl apbin
anbl bi3.

3 12

1 lwki HeK Ta Tackl

2 Chblp Tbl iHEK Ta Tachl

3 Mnactukansl Hek Ta Tacbl Tiniri-T MeHri
CypertTe K pceTinreHgen, € ilki MHek Ta TacbiH (1)
abainan A 6a biTbiHfa K Tepin, OHbl B 6a biTbiHAa
Wbl apbin asnbl bi3.



Ocbl  pbin blaa NaaanaHbinaTbiH Wwam i
6 NMeciH xapbl TaHabIpy @ nnecimcia. Ocbl
LuaMHbl apHaiibl Ma caTbl —
naniganaHylbiHbl Ta aMm T prepiH K pyiHe

K MekTecy.

Ocbl pbiN bifa NaiganaHbinaThiH Wamaap
50°C K pceTKilliHeH o0 apbl Temnepatypa
cust Thl U3nKanbl xa aainap Tyabipybl

M MKiH.

lwKi MHeK Ta TacblH OpHaTy kesiHge (1), Ta TaHbl
GacnanaH aH xa bl ilKi iHEK Ta TacbiHa apan

T P aHbIH TEKCepi i3.

lwKi HeK Ta TacblHbl T MeHTri 6 pbillibl T MeHTi
nnacTukanbl TiNMiHE OHAbIPY Ma bi3abl 6onbin
Tabbinagbl.

MnacTukansl 6 nikTi xa Tay @ apai "Tbl binga ax"
AbIBbICTLI eCTireHILe UTepi i3.

Mew wWaMbIH aybICTbIpY

AYINTI:
Meww WwamblH aybICTbIPYAaH 6 pbiH, 3nekTp
0 blHbl €O YbiH Gonabipmay LiH Pbin bl

yaT X feciHeH axbIpaThbin aHblHa X He
CYbITbIN @HblHa K 3 XETKI3i i3.
blcTbl GetTep xaHy a anbin kenegi!

Mew wambl - 300 °C rpagyc a T 3imMai
apaHaibl AnekTp Wwambl. Tonbl M niMeTTep
any wWin TexHukarnb! cunammamanapbl,
bem 126 nimiH apa bi3. Mew WwamzgapbiH

Y KineTTi bI3MET K PCETY OpTanbl biHaH any a

6onaapl.

[Llam OpHbI CypeTTe K peeTinreH opHbIHaH
3reLue Bonybl M MKiH.

Erep new g renek wammeH xababl Tan aH 6onca:

1. pbin biHbl yaTTbl %ababl Tay panbiHaH
axblpaTbl bi3.

2. LbIHbI Xan bIWbIH Wbl apy LWiH, OHbI Ca aT
TiniHe apcel 6 pa bi3

it
3. Erep new wambl T MEHAETi cypeTTe
K pceTinreHaeit (A) T pinge 6onca, oHbl
K pceTinreHaeit 6 pan anbin aybiCTbIpb! bi3. Erep
on (B) T pinae Borca, OHbI T MeHAETi cypeTTe
K peeTinrenie TapThin anbin aybICTbIPb bi3

LUbIHbI Xan bilwbIH OpHaTbl bi3.
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E A aynbl Tapabl i3gey X He X010
eu icke oCynb! Keainge By ki anbl,
¢ XK mbic kesiHae Byabl Wbl ybl aeTTeri xa aai 6onbin Tabbinaasl. >>> b 1 a aynbl emec.

1

Metan 6 nikTepi bl3 aH keaae Ke elin, AbiGbicTap Wbl apaabl. >>> b /1 a ayibl emec.

4

mexeaiwmepdi mekcepi i3. axem 6orica, onapdsbi aybICMbipbl bi3 HEMECE OCb! bi3.
. PbIN bl Alackl (kepre T Tbi Ta aH) po3eTka a ocbinMa aH. >>> [limencensdi alibipbIH mekcepi i3.

el WwaMbiHbl @ aynbl bl 6ap. >>> [Tel WambIH aybICmbipb| bI3.
¢ OnekTp yarbl X0 .>>> 3fiekmp yambiHbl 6ap-Xo bIH mekcepi i3. Texeaiw opantiackiHOa bl
mexeeiwmepoi mekcepi i3. axem 6071ca, 0f1ap0b! aybICMbIPb! bi3 HEMECE 0ChI bI3.

« OyHKUMsChI X He/ HEMeCe TeMnepaTypackl opHaTbinMa aH. >>> QyHKYUA MeH meMnepamypats!
OyHKYUS X He/HeMece memnepamypa m m bilubi/m (Meli2iMeH OpHamb! bi3.

«  Taimepi 6ap nrinepae Taiimep peTTenmereH. >>> Ya bimmbi pemme i3.
(MukpoTon biHap! Newi 6ap  pbin binapaa TaiMep TeK MUKPOTON bIHAbI NewWTi aHa 6ac apapb!.)

¢ OnekTp yarbl X0 .>>> 3fiekmp yambiHbl 6ap-Xo bIH mekcepi i3. Texeaiw opantiackiHOa bl
mexeaiwmepdi mekcepi i3. axem 6orica, onapdbi aybICMbIpbl bi3 HEMECE OCbI bi3.

«  AngblHaa anekTp yathl Win anabl. >>> Ya bimmbl 0pHambl b3/ Pbll biHbI Wipin, OHb! alima
0Cb! bi3.

bI3MET K PCETY OpTanbl bIMEH HEMECE PblINT bIHbI CaTbIN an aH caty opTanbl bIMEH xa6apna0b| bl3.

Ocbl 6 nimae kenTipinreH H ¢ ay aynapasl OpbiHAaca bl3aa a aynbl Tapabl oS anMaca bi3, Y Kineti
Aaynbl bl 6ap pbIn biHbI 3i i3 X HAEMe i3.
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