Built-in Oven

User manual

BIM32301XMS
BIM32302XMS

EN| CZ | BG
285.4604.24/R.AD/10.07.2019/3-1
7768286714



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.
Karaagae 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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the

4/EN

user manual, product labels and
other relevant documents and
parts should be also given.
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!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

e 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
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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 fi

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 power
cord of the appliance is
unplugged or circuit breaker 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.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

7/EN



¢ 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

(WEED).
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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.



Overview

[ N N

Control panel
Wire shelf
Tray

Handle

Door

© 0 N ®

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions

F General information

S w o =

1

Function knob
Digital timer
Thermostat knob
Thermostat lamp

\S]
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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. Standard 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 grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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




Technical specifications

Total power consumption 2.5 kW

nstallation dimensions (height / width / deth **590 or 600 mm/560 mm/min. 550 mm
Inner lamp 15/25 W

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

** See. Installation, page 12.

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
and environmental conditions of the product,

Figures in this manual are schematic and may these values may vary.
not exactly match your product.
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K installation

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

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

responsibility.

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

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

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

Before installation

The appliances must not be installed behind a
decorative door in order to avoid overheating.
The appliance is intended for installation in
commercially available kitchen cabinets. A safety
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distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).

e Surfaces, synthetic laminates and adhesives

used must be heat resistant (100 °C minimum).

Kitchen cabinets must be set level and fixed.

e |fthereis a drawer beneath the oven, a shelf
must be installed in order to seperate from the
oven and drawer.

e (arry the appliance with at least two persons.

e Hold the oven from the slots for handling on both
sides to move it.

e Before installing the product, remove all
materials and documents inside.

e Kitchen fumniture must be in compliance with the
dimensions given in the figure below. At the rear
section of the kitchen furniture, an opening must
be cut out with the dimensions given in the figure
below to ensure sufficient ventilation.

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

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




*

min.
Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.
Electrical connection
Connect the product to a grounded outlet/line
protected by a 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.

“74"20

DANGER:

The product must be connected to the mains

supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.
Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:
The power cable must not be clamped, bent or
trapped or come into contact with hot parts of

the product.
A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk

of electric shock, short circuit or fire!
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e Connection must comply with national
regulations.

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

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

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the

hob).

hile 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.

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.
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For products with cooling fan (This may not
exist on your product.)

1 Cooling fan
2 Control panel
3 Door

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

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

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation

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

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

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

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

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




B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

Press 1=/ 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

D < eco

Pl o @
12 11 10 9 8 7
1 Adjustment key
2 Keylock symbol
3 Clock symbol
4 Alarm volume symbol (This may not exist on your
product,)

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

If the initial time is not set, clock will run
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.

CHS!

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

>

Electric oven

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

2. Close the oven door.

3. Select Static position.
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Select the highest oven power; See How to
operate the electric oven, page 17.
Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the
electric oven, page 17

Grill oven

1.

w o

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 23.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 23

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite

normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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B How to 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. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
€asy cleaning.

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

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

How to operate the electric oven

Your oven is equipped with pop-out knobs that

protrude when you press them.

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

2. When the cooking process is finished, press the
knob inwards.
Select temperature and operating mode

1 2

—

Function knob

Thermostat knob
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.

e Y
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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.

(Varies depending on the product model.)

- N W OO

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.

O,

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

Fan Heating

2N Warm air heated by the rear heater is
@ evenly distributed throughout the
o] oven rapidly by means of the fan.

It is suitable for cooking your meals in

A different rack levels and preheating is
@ not required in most cases. Suitable
for cooking with multi trays.
This function must be used for easy
steam cleaning as well.
"3D" function

Top heating, bottom heating and fan
assisted heating (in the rear wall) are
in operation. Food is cooked evenly
and quickly all around. Cook with one

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

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Grill+Fan
A

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.

e Set the desired temperature.

e Tum the food after half of the
grilling time.

o




Using the oven clock

1 23 4 5 6

5ol 0 @

12 11 10 9 8 7

Adjustment key
Keylock symbol
Clock symbol

Alarm volume symbol (This 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 SN ow o =
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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 =1 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, 1P symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, =l 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 digital timer 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 ¥ to activate the key lock.

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

Digital timer keys are not functional when the
key lock is activated. Key lock will not be

lcancelled in case of power failure.

To deactivate the keylock

1. Touch = 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. Touch C 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 22 until <% 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 == 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 i symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching = 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 = 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 Baking and roasting
he timings in this chart are meant as a guide. 9 15t rack of the oven is the bottom rack.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Caes n SR R

Siallcokes s o=

2 levels 1-Pastry tray 10 1-3 150 30..45
3-Standard tray*

Sponge cake One level Round springform pan ) 160 25...35
with a diameter of 26 cm
on wire grill*
&)

2 levels 1-Round springform pan 30..40
with a diameter of 26 cm
on wire grili**
4-Round springform pan
with a diameter of 26 cm
on pastry tray™®

.
3-Standard tray*

Sedadiar | (] | 2 | w0 | ® &

Standard tray* b 2 1 900 990 15..20
Leg of Lamb Standard tray* 25 min. 250/max 70...90
(casserole then 190

Roasted One level Standard tray 15 min, 250/max 60 ... 80
kg)
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Turkey (5.5 kg) One level Standard tray* 1 25 min. 250/max 150... 210
then 180... 190

Standard tray | & 3 4 o ] 0.

It is suggested to perform preheating for all foods.

* These accessories may not supplied with the product.

** These accessories are not supplied with the product. They are commercially available accessories.

Cooking table for test meals

Meals in this cooking table are prepared according to EN 60350-1 to make it easier for control institutes to test
the product

Shorbread Sedadvar [ F 0 3 | e | 0.3
2 levels 1-Standard tray €y 1:3 140 20 .30
3-Pastry tray*
&)
Smal cakes Sty | L) 3 4 e 4 2 8

3-Standard tray*
&)

Sponge cake One level Round springform pan - 3 160 25 .35
with a diameter of 26
cm on wire grill**

2 levels 1-Round springform
pan with a diameter of

26 cm on wire grill**

4-Round springform
pan with a diameter of
26 cm on pastry tray™*

One level Round black metal dish
with a diameter of 20
cm on wire grill**

is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

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.

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.
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T|ps 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
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.

Grilling with electric grill

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

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

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.

Cooking times table for grilling

Veal chops Wire grill 250/max 25...30 min. *

*depending on thickness
*Preheat for 5 minutes

™ the grill temperature of your product cannot be adjusted, the grill will work at the maximum temperature.

Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to

Turn the food after 2/3 of the total griling time.
It Is suggested to perform 5-6 minutes preheating for all foods brolling.
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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.

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

Control panel may get damaged!

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

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

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

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with the steam that
forms inside the oven and the water drops condensing
on the inner surfaces of the oven.

1. Remove all accessories inside the oven.



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

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

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

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

During the easy steam cleaning mode,
water that is placed in the tray to soften
lightly formed residues/dirt within the
oven cavity will evaporate and condense
in the oven cavity and inner glass of the
oven door, therefore water may drip when
the oven door is opened. Wipe away the
condensation as soon as the oven door is
opened.

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.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive
cleaners, hard metal scrapers, scouring pads
or bleach toclean front door inner glass as

they may scratch the surface. This may
destroy the coating material.

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.

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

4, Remove the front Vv(vj—dor 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.

Open the oven door.
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1 Frame
2 Plastic part

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

4 123

1 Innermost glass panel

2 Inner glass panel

3 Outer glass panel

4 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.
Repeat the same procedure to remove the inner glass
panel (2).
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The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of th i

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

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

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!

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

@

Position of lamp might vary from the figure.

©]

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

1S




he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

4. Install the glass cover.
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Troubleshooting

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

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

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

into the (grounded) socket. >>> Check the plug connection.

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

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function ana/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

{In models with timer) Clock display is blinking or clock symbol is on.
e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

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

Never attempt to repair a defective product
yourself.

28/EN






Prosim, ¢téte nejprve tento ndvod.

VéZeny zakazniku,

Dékujeme za vybér produktu Beko. Doufame, Ze s timto produktem, ktery byl vyroben s vyuZitim vysoce kvalitni a
k pouZiti a jakékoli dopliiujici dokumenty a uchovejte je pro budouci pouZiti. Pokud produkt predate dalsi osobe,
rovnéZ ji predejte ndvod k pouZiti. DodrZte veskera varovani a informace obsaZené v navodu k pouZiti.
Nezapomerite, Ze tento navod se mliZe vztahovat i k nékolika jinym modelCim. Rozdily mezi modely jsou v névodu
vyslovné uvedeny.

Vysvétleni symbolii
V celém ndvodu k pouZiti jsou pouZity nasledujici symboly:

Dulezité informace o uZitecnych tipech k
pouZiti.

Varovani na nebezpecné situace v(ci
Zivotu a majetku.

Varovani na zasah elektrickym
proudem.

ﬁ Nebezpedi vzniku poZaru.
ii Upozornéni na horké povrchy.

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

C€ Made in TURKEY
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U Diilezité pokyny a upozornéni tykajici se bezpecnosti a

zivotniho prostredi

Tento oddil obsahuje bezpecnostni
pokyny, které vam pomohou predejit
riziku zranéni a poskozeni.
NedodrZeni téchto pokyndl zrusi
platnost zaruky.

Obecna bezpecnost

e Toto zafizeni m0ze byt pouzivano
détmi starSimi 8 let a osobami se
snizenymi fyzickymi, smyslovymi
nebo dusevnimi schopnostmi
nebo s nedostatkem zkuSenosti,
pokud je na né dohlizeno nebo
byly pouceny o pouziti zafizeni
bezpecnym zplsobem a rozumi
zahrutym rizik{im.

Déti si nesmi se zarizenim hrat.
Cisténi a Udrzba uzivatelem nesmi
byt provadéna détmi bez dozoru.

e SpotfebiC neni urcen k pouziti
osobami (vCetné déti) se
snizenymi fyzickymi, senzorickymi
nebo dusevnimi schopnostmi
nebo bez nedostatku zkusenosti,
aniz by byly pod dohledem nebo
proSkoleni.

Déti si nesmi se zarizenim hrat.

e Pokud je vyrobek predan jiné
0sobeé za ucelem soukromého
pouziti nebo nepfimeho pouziti, je
tfeba této osobé poskytnout také
uzivatelskou prirucku, Stitky k
vyrobku a dalSi nezbytné
dokumenty a dily.
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Instalaci a opravy museji vzdy
provadet pracovnici
autorizovaného servisu. Viyrobce
neodpovida za Skody vzniklé pfi
procesech provadenych
neopravnénymi osobami, mize
dojit i k propadnuti zaruky. Pred
instalaci si peClivé prectéte
pokyny.

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuije viditelné
Skodly.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkeni tlaCitka

vypnuta.

Elektricka bezpecnost

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

Produkt zapojte pouze do
uzemneéneé zasuvky s danym
napétim a ochranou uvedenou v
"Technické Udaje". Uzemneéni
musi zajistit kvalifikovany
elektrikar, pokud pouzivate
vyrobek s transformatorem nebo
bez ngj. NaSe spoleCnost nenese
zadnou zodpovédnost za
problémy vyplyvajici z
neuzemneni produktu v souladu s
mistnimi smérnicemi.



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

Z&suvky se nikdy nedotykejte
mokryma rukama! Zastréku nikdy
neodpojujte tahem za kabel, vzdy
za 7astreku.

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

Pokud je napdjeci kabel poskozen,
musi jej vymenit vyrobce, jeho
servisni zastupce nebo obdobné
kvalifikovana osoba, aby se
predeslo riziku.

SpotrebiC musi byt nainstalovan
tak, aby byl ze sité zcela odpojen.
Oddeéleni musi byt zajiSténo bud
zastrckou nebo spinacem
vestavenym do fixni elektrické
instalace, v souladu se stavebnimi
smernicemi.

Zadni povrch trouby se pfi
pouzivani zahfiva. Zkontrolujte,
zda neni elektrické napojeni v
kontaktu se zadni sténou; jinak
miZe dojit k poSkozeni spojt.
Nezachycujte napajeci kabel mezi
dvirky trouby a ram a nevedte jej
po horkych plochdch. Jinak mize
dojit k roztaveni izolace kabelu a
nasledkem zkratu dojde k pozaru.
VSechny Cinnosti s elektrickym
zafizenim a systémy mohou
provadét jen autorizované osoby.

V pripadé jakychkoli poSkozeni
vypnéte pristroj a odpojte jej od
napajeni. Za timto ucelem
vypnéte domovni pojistku.
Zkontrolujte, zda je hodnota
pojistky kompatibilni s vyrobkem.

Bezpecnost produktu

VAROVANI: Spotfebi¢ a dostupné
Casti se pfi pouzivani zahfivaj.
Davejte pozor, abyste se nedotkli
topnych prvkd. Déti do 8 let véku
udrzujte mimo dosah nebo pod
stalym dohledem.

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

Davejte pozor pfi pouzivani
alkoholu v pokrmech. Alkohol se
pi vysokych teplotach vyparuje a
miZe zplsobit poZar, jelikoZ se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.
Nestavte zadné hoflavé materialy
vedle vyrobku, jelikoz jeho boky
se pii pouzivani zahreji.

Béhem poutiti se spotiebiC
zahteje. Davejte pozor, abyste se
nedotkli topnych prvkd.

VSechny vétraci otvory museji
zlstat bez prekazek.

Neohfivejte uzaviené plechovky a
sklenice v troubg. Tlak, ktery se
nahromadi ve sklenici/plechovce,
miZe vést k jejimu prasknuti.
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Neumistujte pecici plechy,
nadoby Ci alobal pfimo na dno
trouby. Nahromadéné horko mize
poskodit dno trouby.

Nepouzivejte drsné abrazivni
Cistici prostredky nebo ostré
kovove stérky na Cisténi skla
dvifek trouby, protoze mohou
poskrabat povrch, coz mlize vést
k poniceni skla.

Na Cisteni spotrebice nepouzivejte
parni Cistice, mohlo by dojit k
zasahu elektrickym proudem.
(LiSi se podle modelu vyrobku.)
Spravné umisténi draténé police a
plechu na draténé prihradky

Je nutné spravné umistit polici
a/nebo plech na prihradku.
Nasunte polici nebo plech mezi 2
kolejnice a zajistéte, aby byla v
rovnovaze, nez na ni umistite
pokrmy (viz nasledujici obrazek)
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prednich sklenénych dveri nebo s
prasklymi dvermi.

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

Vzdy pouzivejte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horkeé trouby.

Pecici papir dejte do pekace nebo
do prisluSenstvi trouby (plech, gril,
atd.) spolecné s jidlem a potom
vSe zasunte do predehraté trouby.
Odstrante ¢asti peciciho papiru
precnivajici okraje pekace nebo
prisluSenstvi, abyste predesli
nebezpeCi kontaktu s topnymi
télesy v troubé. PeCici papir nikdy
nepouzivejte pri teplote
prekracujici uvedenou hodnotu na
obalu peciciho papiru. Pecici
papir nedavejte pfimo na dno
trouby.

VAROVANI: Ne7 zagnete Zarovku
vymeénovat, ujistéte se, ze
napajeci kabel spotfebice je
odpojen nebo jistic je vypnut,



abyste tak predesli moznosti
Urazu elektrickym proudem.

e SpotfebiC nesmi byt instalovan za
ozdobnymi dvirky, aby se
zabranilo prehrati.

Pro bezpeCny provoz:

e jistéte se, zda zastrucka zapadla
do zasuvky a nezplsobi vznik
jiskry.

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

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

Urené pouziti

e Tento vyrobek je urcen pro
domaci pouziti. Komercni pouziti
neni pripustne.

e VAROVANI: Toto zafizeni je
urceno jen pro vareni. Nesmi se
pouzivat na jiné ucely, napriklad k
vytapéni mistnosti.

e Tento vyrobek nepouzivejte k
ohfivani talif{i pod grilem, suSeni
ruénikil a utérek atd. na rukojeti a
pro vytapeni.

e \lyrobce nezodpovida za zadné
Skody zpdsobené nespravnym
pouzitim nebo manipulaci.

e Troubu Ize pouzit k rozmrazeni,
peceni, rozneni a grilovani
pokrmd.

Bezpecnost deti

e VAROVANI: Pristupné Casti se
mohou béhem pouzivani rozehrat.
Malé déti udrzujte mimo dosah.

e (balové materidly jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych materidl.
VSechny Casti obalu prosim
likvidujte v souladu se standardy
ochrany zivotniho prostredi.

e Elektrické vyrobky jsou
nebezpecné pro déti. Udrzujte déti
mimo dosah tohoto vyrobku,
pokud je v provozu, nedovolte jim
hrat si s vyrobkem.

e Nad spotebi¢ nestavte zadné
pfedméty, na néz by déti mohly
dosahnout.

e Kdyz jsou oteviena dvirfka trouby,
nevkladejte na né zadny tézky
pfedmét a nedovolte détem, aby
na né sedaly. M{ize se prevratit
nebo by se poskodily zavesy dveri.

Likvidace starého vyrobku

Dodrzovani smérnice WEEE a o likvidaci odpadi:

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

Tento produkt byl vyroben z vysoce kvalitnich soucasti
a materialll, které Ize znovu pouZit a které jsou vhodné
pro recyklaci. Produkt na konci Zivotnosti nevyhazujte
do héZného domaciho odpadu. Odvezte ho do
shérného mista pro recyklaci elektrickych a
elektronickych zafizeni. Informace o téchto shérnych
mistech ziskdte na mistnich Ufadech.
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Dodrzovani smérnice RoHS:

Produkt, ktery jste zakoupili splfiuje smérnicih EU
RoHS (2011/65/EU). Neobsahuje Zadné Skodlivé ani
zakdzané materialy, které jsou smérnici zakdzané.

Likvidace obalovych materialii

e (Obalové materidly jsou nebezpetné pro déti.
Obalové materialy uschovejte na bezpe¢ném
misté mimo dosah déti. Obalové materialy
vyrobku jsou vyrobeny z recyklovatelnych
materidl(l. Zlikvidujte je spravné a tridte je v
souladu s pokyny pro likvidaci recyklovaného
odpadu. Nelikvidujte je s béZnym domacim
odpadem.
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P Obecné informace

Piehled

—

4
1 Ovladaci panel 6
2 Draténa police 7
3 Plech 8
4 Madlo 9
5 Dvege

Pohon ventilatoru (za ocelovym platem)
Svétlo

Horni topny prvek

Polohy polic

1
Funkéni spina¢
Digitalni Casovac
Spinac termostatu
Svétlo termostatu

N

S w o =
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Obsah baleni

Dodavané prislusenstvi se méiZe lisit podle
modelu vyrobku. VSechna prisluSenstvi

popisovand v navodu k pouZitl nemuseji byt

soucasti vaseho vyrobku.

—_

Névod k pouZiti
2. Standardni plech

PouZiva se na cukroviny, mrazené potraviny a

velké roznéné kusy.

3. Hiuboky plech

SlouZi na cukroviny, velké roZznéné kusy, pokrmy
s vysokym obsahem tekutin a na shér tuku pfi

grilovani,

4.  Draténa police
SlouZi k roznéni a pokladani pecenych,

roznénych nebo v hrci pecenych pokrm( na

pozadované rovni.
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Spréavné umisténi draténé police a plechu na
teleskopické prihradky

(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)

Teleskopické prihradky umoZiuji snadno vkladat
a vyjimat plechy a draténou polici.

PFi pouzivani plechu a draténé police s
teleskopickymi pihradkami, zkontrolujte, zda
jsou koliky v zadni ¢asti stojan(i na teleskopické
prihradky u okrajli draténé police a plechu.




Technickeé parametry

Celkova spotfeba energie 2.5 kW

Rozméry instalace (v3ka/Sika/hloubka **590 nebo 600 mM/560 mm/min. 550 mm
Vnitfni svétlo 15/25 W

Z&Klady: Informace na energetickém Stitku elekirickych trub jsou uvedeny v souladu s normou EN 60350-1
/ IEC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatiZeni s hornim-dolnim ohfevem nebo
horkovzduSném provozu (pokud existuje).
Trida energetické tcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuiji prislusné funkce nebo ne. 1-Vareni s eko-ventilatorem, 2- Turbo pomalé peceni, 3- Turbo peceni, 4-
Horni/dolni ohfev s ventilatorem, 5- Horni a dolni ohfev.

** \liz. MontdZ, strana 12.

echnické parametry se mohou ménit bez Hodnoty na Stitcich vyrobku nebo v doprovodné|
predchoziho upozornéni za Ucelem zvySovani dokumentaci jsou zjistovany v laboratornich
kvality vyrobku. podminkach podle pfislusnych norem. Podle

provoznich a okolnich podminek vyrobku se
tyto hodnoty mohou ménit.

Obrazky v tomto ndvodu jsou schematické a
nemuseji se shodovat s vasim vyrobkem.
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K] Montaz

Vlyrobek musi nainstalovat kvalifikovand osoba v

souladu s platnymi predpisy. Jinak neni mozné uznat

zéruku. Vyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi osobami,
mize dojit i k propadnuti zaruky.

7a pifipravu mista a elektrické instalace
yrobku odpovida zékaznik.

NEBEZPECI:
VWrobek musf byt instalovan v souladu se
Semi mistnimi a/nebo elektrickymi

vyhlaskami.

NEBEZPECI:
Pfed instalaci zkontrolujte pfipadné vady na
yrobku. Pokud néjaké objevite, neinstalujte

iej.
Poskozené vyrobky mohou ohrozit vasi
bezpecnost.

Pied montazi

Spottehi€ je urcen pro instalaci do héZné dostupnych

kuchyniskych skfini. Mezi pfistrojem a kuchyfiskymi
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sténami a nabytkem musi zlistat bezpecnostni
vzdalenost. Viz obrazek (hodnoty v mm).

Povrchy, syntetické laminaty a lepidla museji byt
tepluvzdorné (100 °C minimum).

Kuchyniské skfiné museji byt nastaveny rovné.
Pokud je pod troubou zasuvka, mezi troubou a
zasuvkou musi byt instalovana police.
Spotiebic prenasejte nejméné ve dvou.
Cheete-li troubu presunout, drzte ji za
manipulaéni sloty na obou stranach.

Pred instalaci produktu vyjméte zevniti veSkeré
materidly a dokumenty.

Kuchyrisky nabytek musi odpovidat rozmérdim
uvedenym na obrdzku nize. Na zadni strané
kuchyriského nabytku je nutno vyfezat otvor s
rozméry uvedenymi na obrazku nize, aby bylo
zajiSténo dostate¢né vétrani.

Neinstalujte pfistroj vedle chladnicek Ci
mraznicek. Teplo vyzafované vyrobkem zvysi
spotfebu energie chladicich zafizeni.

NepouZivejte dvitka nebo madio k prenaseni ¢i
presouvani vyrobku.




*

min.

Instalace a pripojeni

e Pristroj Ize instalovat a pfipojovat jen v souladu
se zakonnimi predpisy.

Elektrické zapojeni

Pfipojte vyrobek k uzemnéné zasuvce/vedeni

chranéného miniaturnim jisticem vhodného vykonu, jak

je uvedeno v tabulce , Technické specifikace".

Uzemnéni musi zajistit kvalifikovany elektrikar, pokud

pouZivate vyrobek s transformatorem nebo bez néj.

Nase spolec¢nost neodpovidd za Skody vzniklé z diivodu

pouZivani vyrobku bez spravného uzemnéni v souladu

s mistnimi predpisy.

NNEBEZPECI:

Vyrobek smi pripojit k napajeni pouze
autorizovany a kvalifikovany pracovnik. Zaruéni
Ihdita vrobku zacina béZet az po radné
instalaci.

\lyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi

osobami.
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NEBEZPECI:
Napéjeci kabel je nutno nepfiskfipnout, ohnout

¢i zmacknout, nesmi pfijit do styku s horkymi
¢astmi zarizeni.
PoSkozeny napajeci kabel musi vyménit
kvalifikovany elektrikdr. Jinak je zde nebezpeCi
zasahu elektrickym proudem, zkratu nebo
pozaru!
*  Zapojeni musi splfiovat nérodni predpisy.
Udaje napdjeni museji odpovidat tidajtim na
typovém §titku pristroje. Otevfete pfedni dvitka a
uvidite typovy Stitek.
e Napdjeci kabel vaSeho vyrobku musi odpovidat
hodnotdm v rabulce "Technické parametry".

NEBEZPECI:
Nez zahéjite jakoukoli ¢innost na elektrické
instalaci, odpojte vyrobek od napajeni.

Hrozi riziko zasahu elektrickym proudem!

Zastrcka napdjeciho kabelu musi byt snadno
dosaZzitelnd i po instalaci (nevedte ji nad

arnou deskou).

Béhem zapdjenf je nutné pouZit narodni/mistni
elektrické predpisy a musi se pouzit prislusna
asuvka/vedent a zastréka pro troubu. V
pfipadé, Ze jsou limity vykonu produktu mimo
provozni schopnost zastréky a zasuvky/vedent,
musi byt vyrobek pfipojen pres pevnou
elektrickou instalaci primo bez pouZiti zastréky

Vyrobky s chladicim ventilatorem (Nemusi byt
soucasti vaseho vyrobku.)

1 Chladici ventilator

2 Ovladaci panel

3 Predni dvefe

Vestavny ochlazovaci ventilator chladi vestavnou skfifi i
predni stranu zafizeni.

Chladici ventilator bézi jesté 20-30 minut, i
kdy? je trouba vypnuta.

Pokud jste pekli pomoci naprogramovani
¢asovace trouby, vypne se chladici ventilator
na konci doby pedenf zaroven se véemi

a zasuvky/vedeni. funkcemi.
Zapojte napdjeci kabel do zasuvky. Posledni kontrola
Instalace vyrobku 1. Obsluha vyrobku..

1. Nasurite troubu do skiing, vyrovnejte ji a zajistéte,
pitom kontrolujte, zda napajeci kabel neni
poskozeny a/nebo priskiipnuty.

s
) /\\

2. Zkontrolujte funkce.

Likvidace starého vyrobku

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

e Aby draténd police a plech v troubé nepoSkodily
dvitka trouby, umistéte pasku kartonu na vnitrek
dvefi trouby v Castech, které odpovidaji poloze
plechil. Prilepte dvitka trouby k bocnim sténam.

e NepouZivejte dvitka nebo madlo ke zvedani &i
presouvani wrobku.

Troubu zajistéte 2 Srouby podle obrazku.

Po instalaci zajistéte, aby vSechny Srouby byly
dostatetné utazeny a aby se trouba nehybala. Pokud
instalace nebyla provedena podle pokyn( nebo Srouby
nebyly dostatecné utazeny, za provozu se trouba miize
prevrhnout.
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Nevkladejte Zadné predméty na vyrobek a
posouvejte jej ve svislé poloze.

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




B Priprava

Tipy pro usporu energie

Nasledujici informace vdam pomohou pouZivat zafizeni

ekologicky a uSetfit energii:

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

e Kdy? pfipravujete pokrmy, provadéjte
predehfivani, pokud je doporucuje navod k
pouZiti nebo recept.

e Béhem peceni neotevirejte Casto dvitka trouby.

e Zkuste péct vice nez jeden pokrm v troubé
soucasné, jakmile je to mozné. MiZete varit tak,
Ze na draténou polici umistite dvé nadoby.

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

e Energii uetfite, pokud troubu vypnete par minut
pred koncem doby peceni. Neotevirejte dvirka
trouby.

e Zmrazené potraviny pred varenim rozmrazte.

Uvodni pouziti

Nastaveni ¢asu

7 Tlagitko minus

8 Symbol ¢asového kolace

9 Symbol Alarm

10 Symbol konce Casu pecent
11 Symbol doby peceni

12 Tladitko programu

Neni-li podatecni Gas nastaven, hodiny se
spusti od 12:00 a zobrazi se symbol ®,

Jakmile ji nastavite, tento symbol zmizi.

ktudlni nastaveni ¢asu se zrusi v pfipadé
ypadku elektrické energie. Je nutno je znovu
nastavit.

Prvni ¢isténi produktu

©

Povrch se milZe poskodit viivem nékterych
saponatli nebo Cisticich materidld.
NepouZivejte agresivni saponéty, Cistici
prasek/mléko ani ostré predméty pri Cisténi.

1o

Pri nastavovani blikaji prislusné symboly na
displeji.

Stisknutim kldves "I/ nastavte ¢as, poté co troubu
poprvé zapajite.

Denni dobu nastavte pomoci =, potom stladte
/ ™™ 3 nastavte ¢as.

Nastaveni potvrdte stisknutim symbolu (-} a pockejte 4
sekundy, aniZ byste se dotkli jinych klaves, 4 sekundy.
1 23 4 5 6

© 4y eco

B
R

12 1 10 9 8 7

Tlacitko nastaveni
Symbol zdmku
Symbol hodin

Symbol hlasitosti alarmu (Nemusi byt soucésti
va$eho vyrobku.)

Symbol eko rezimu
6 Tlacitko plus

S w o =

1. Sejméte vSechny obaly.
2. Setfete povrch vyrobku vihkym hadfikem nebo
houbickou a osuste hadfikem.
Vychozi ohiev
Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim
dojde k odpdleni a odstranéni zbytkil nebo vrstev z
vyroby.
VAROVANI!
Horké povrchy zpCisobuiji popéleniny!
\lyrobek miiZe byt béhem pouzivani horky.
Nikdy se nedotykejte horkych horakd, vnitfnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.
VZdy pouzivejte tepluvzdorné rukavice pii
vkladani a vyjimani nadob z horké trouby.

Elektricka trouba

1. Vyjméte vechny pecici plechy a draténou polici z

trouby.

Zaviete dvitka trouby.

Zvolte statickou pozici.

Zvolte nejvySsi vykon grilu; viz PouZivani elektricke

trouby, strana 17.

. Zapnéte troubu asi na 30 minut.

6. Vypnéte troubu; viz PouZivani elektrické trouby,
Strana 17

Trouba s grilem
1. Vyjméte vechny pecici plechy a draténou polici z
trouby.

~wn
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2. Zavrete dvitka trouby.

3. Zvolte nejvy$si vykon grilu; viz Ovlddani grilu,
Strana 23.

4. Zapnéte troubu asi na 30 minut.

5. Vypinani grilu; viz Oviddani grilu, strana 23
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PFi prvnim pouZiti se mliZe na par hodin
uvolfiovat kouf a zapach. To je normalni.
Zkontrolujte, zda je mistnost fadné odvétrana,

abyste odstranili kouf i zapach. Vyhnéte se
pfimému vdechovéni koure a zapachu.




B Obsluha trouby

Obecné informace pro peceni, roznéni a
grilovani

VAROVANi!
Horké povrchy zplsobuji popaleniny!
yrobek mlze byt béhem pouZivani horky.

Nikdy se nedotykejte horkych horakd, vnitfnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

Vzdy pouzivejte tepluvzdorné rukavice pii
vkladani a vyjimani nadob z horké trouby.

NEBEZPECI:
Davejte pozor pfi otevirani dvifek trouby, mize

unikat para.
Unik pary vam miZe oparit ruce, oblicej a/nebo
oCl.

Tipy pro peceni

e PouZivejte nepfilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné silikonové
formy.

e (o nejlépe vyufijte misto na polici.

e Pecici formu vkladejte doprostred prihradky.

e Zvolte spravnou pozici prihradky, nez troubu
nebo gril zapnete. Neméfite pozici prihradky,
kdy? je trouba horka.

e UdrZujte dvitka trouby zavfend.

Tipy na roznéni

e Pokud na celé kure, krocana a velké kusy masa
nanesete napf. citronovou 8tavu a ¢erny pepf
pred pecenim, zvysite Ucinnost peden.

e RoZnéni masa s kosti trva asi 0 15 a7 30 minut
déle neZ masa stejné velikosti bez kosti.

e Kazdy centimetr tioustky masa vwyZaduje asi 4 a7
5 minut peceni.

e Maso nechte v froubé jesté cca 10 minut po
dobé pecent. Stavy se pak Iépe rozmisti po celém
kusu masa a nevytékaji pfi nafiznuti.

e Ryby kladte na stfedni nebo dolni prihradku do
Zéaruvzdorného plechu.

Tipy na grilovani

KdyZ grilujete maso, ryby a drlibez, rychle zhnédnou,

maji péknou kirku a nevysusuiji se. Ploché kusy,

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

e Pokrmy ke grilovani rozmistéte na draténé mfizce
nebo do plechu s draténou miizkou tak, aby
pokryta plocha neprekratovala rozméry ohrevu.

e Posunite draténou polici nebo plech s grilem na
pozZadovanou drove v troubé. Pokud grilujete na

draténé polici, posurite na dolni prihradku pedici
plech pro zachytavani mastnoty. Pecici plech
musf byt takové velikosti, aby zakryl celou
grilovaci plochu. Takovy plceh nemusi byt
soucasti produktu. Do peciciho plechu nalijte
trochu vody pro snadngjsi Cisténi.

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

Neumistujte potraviny pfili§ daleko
dozadu grilu. Je to nejteplejsi ¢ast a
mastné potraviny se mohou vznitit.

Pouzivani elektrické trouby

Va3e trouba je vybavena zasouvacimi tladitky, ktera

vystoupi, kdy? je stisknete.

1. Tisknéte smérem dovnitt, aby tlacitko vystoupilo, a
pak otocenim provedte poZzadované nastaven.

R s

2. Po dokongeni vareni, stisknéte knoflik dovnitf.
Zvolte teplotu a provozni rezim

1

1 Funkéni spina¢

2 Spinac termostatu

1. Nastavte funkéni tlatitko na poZadovany provozni
rezim.

2. Nastavte tladitko teploty na pozadovanou teplotu.

» Trouba se zahfeje na nastavenou teplotu a udrzuje ji.

Pi hazfivani zstane svitit kontrolka teploty.

»

Vypnéte elekirickou troubu

Prepnéte funkéni tlacitko a tlacitko teploty do polohy

vypnout (nahore).
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Polohy pfihradek (pro modely s draténou

mfizkou)
Je nezbytné

prihradku. Draténou miizku je nutné zasunout mezi

umistit draténou miizku spravné na

prihradky podle obrdzku.

Nenechte draténou mrizku stat oprenou o zadni sténu
trouby. Draténou mriZzku posurite do predni ¢asti police
a vyrovnejte pomoci dvifek, abyste dosahli idedlniho

vykonu grilu.

(LiSi se podle modelu vyrobku.)

- N W OO

Provozni rezimy

Poradi provoznich rezim{i uvedené zde se mdze lisit od

vybavy vaSeho pfistroje.
Horni a dolini ohfev

Dolni ohrev

%
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Horni a dolni ohfev jsou zapnuté.
Potraviny se zahfivaji soucasné shora
i zdola. Vhodné napt. pro kolace,
suSenky &i kolacky a rendliky v
pecicich formach. PouZivejte vZdy jen
jeden plech.

Pracuje jen spodni ohrev. Je to
vhodné pro pizzu a nasledné opeceni
potravin zespodu.

Tato funkce musi byt pouZita rovnéz
pro snadné pamni ¢isteéni.

Dolni/horni ohiev s pomoci ventildtoru

Horni ohfev, dolni ohfev s
ventilatorem (v zadni sténé) jsou
zapnuté. Ventilator rychle a
rovnomerné rozvadi horky vzduch v
troubé. PouZivejte vZdy jen jeden
plech.

Funkce s ventildtorem

#,

Trouba se nezahfiva. Funguje pouze
ventildtor (v zadni sténg). Zmrazené
potraviny se rozmrazuje pomalu pfi
pokojové teploté, upecené potraviny
se ochladi.

Ohfev s ventilatorem

@)1

Funguije ohfev s ventilatorem (v zadni
sténé).

Ventilator rychle a rovnomérné
rozvadi horky vzduch v troubé. Ve
Vvétsiné pripadd neni predehrivani
nutné. Vhodné pro peceni vasich
pokrm( na rlznych trovnich
prihradek. Vhodné pro pouZiti vice
plechd.

Tato funkce musi byt pouZita rovnéz
pro snadné pamni ¢isteéni.

Funkce "3D"

Plny gril

NAA

Horni ohfev, dolni ohfev a ohfev s
ventilatorem (v zadni sténé) jsou
zapnuté. Pokrm je rovnomérng a
rychle upecen ze v3ech stran.
PouZzivejte vZdy jen jeden plech.

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

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

e Nastavte teplotu na maximum.

eV poloving doby grilovani
potraviny otoCte.

Gril + ventilator

ww

b

Grilovani neni tak vykonné jako u

plného grilu

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

¢ Nastavte poZadovanou teplotu.

eV poloving doby grilovani
potraviny otoCte.



Pouzivani hodin trouby
1 23 4 5 6
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Tlacitko nastaveni
Symbol zdmku
Symbol hodin

Symbol hlasitosti alarmu (Nemusi byt soucésti
va$eho vyrobku.)

Symbol eko rezimu
Tlacitko plus

Tlagitko minus

Symbol ¢asového kolace
Symbol Alarm

10 Symbol konce Casu pecent
11 Symbol doby peceni

12 Tladitko programu

Maximalni ¢as pro nastaveni konce vareni je 5
hodin a 59 minut.
Program se zrusi v pfipadé vypadku energie.

Troubu pak musfte znovu naprogramovat.

o N O o SN ow o =

(e}

Béhem provadéni nastaveni na se displeji
obrazi souvisejici symboly. Musite chvili
pockat, nez nastaveni bude c¢inng.

Neni-li nastaveno Zadné peceni, nelze nastavit
aktualn( ¢as.

Zobrazi se zbyvajici Cas je-li ¢as vareni
nastaven jakmile vafeni zacne.

Peceni s uréenim doby peceni:

Troubu mliZete nastavit tak, aby se zastavila na konci

specifikovaného ¢asu, a to nastavenim doby vareni na

¢asovaci.

1. Vyberte funkci vareni.

2. Stisknéte () dokud se na displeji nezobrazi
symbol 12 .

3. Nastavte &as vareni pomoci Kidves = / .

» » Po nastaveni Gasu vareni se na displeji zobrazi

symbol [Pl a cas se odpocitava.

4. Do trouby vioZte nadobi a teplotu nastavte pomoci
. Hlacitka nastavent teploty. Spusti se varen.
» Cas vareni se zacne odpoCitavat na displeji, jakmile
zaCne vareni a vSechny ¢asti ¢asového symbolu se
rozsviti. Nastavena doba vareni se rozdéli do 4
stejnych Casti, a kdyZ Cas kazdé ¢asti skonci, symbol
takové Casti se vypne. Tak snadno zjistite odpovidajici
¢as vareni a vée bude snazsi.

Po nastaveni ¢asu vareni na ¢asovaci mizete nastavit

konec Gasu vareni.

1. Vyberte funkci vareni.

2. Stisknéte () dokud se na displeji nezobrazi
symbol (i

3. Cas vareni nastavte pomoci klaves == / .

» » Jakmile je Cas vareni nataveny, na displeji se

rozsviti symbol =],

4. Stisknate () dokud se na displeji nezobrazi
symbol = .

5. Stisknéte kidvesy = /™ a nastavte konec ¢asu
vareni.

» Po nastaveni ¢asu vareni se na displeji zobrazi

symbol 1= a symbol =, Jakmile vareni zacne,

symbol = zmizi.

6. Do trouby vioZte nadobi a teplotu nastavte pomoci
tlaitka nastaven teploty. Spusti se vareni.

» Casovat trouby vypotte ¢as spusténi odettem

CGasu vareni od konce Casu, ktery jste nastavili.

Vlybrany provozni rezim se aktivuje, kdyZ nadejde ¢as

spusténi vareni a trouba se rozehfeje na nastavenou

teplotu. UdrZ tuto teplotu aZ do konce Casu varen.

» Cas vareni se zacne odpoCitavat na displeji, jakmile

zaCne vareni a vSechny ¢asti ¢asového symbolu se

rozsviti. Nastavena doba vareni se rozdéli do 4

stejnych Casti, a kdyZ Cas kazdé ¢asti skonci, symbol

takové Casti se vypne. Tak snadno zjistite odpovidajici

¢as vareni a vée bude snazsi.

7. Po dokongeni vareni se na displeji zobrazi "End" a
¢asovac vyda zvukové upozornéni.

8. Audio upozomnéni zazni na dobu 2 minut. Chcete-li
toto upozornéni vypnout, stisknéte libovolnou
klavesu. Budik se ztlumi a zobrazi se aktualni Cas.

Pokud na konci zvukového varovanf
stisknete libovolnou klavesu, trouba se

novu spusti. Otocte tlaCitko pro nastaveni
teploty a funkce do pozice "0" (vypnuto) a
vypnéte troubu, abyste predesli
opétovnému spusténi trouby po konci
upozornéni.
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Aktivace zamku

Pouzitim tlacitek trouby mliZete zabranit aktivaci

funkce zamku.

1. Stisknéte == dokud se na displeji nezobrazi
symbol &

» Na displeji se zobrazi "OFF" .

2. Pro aktivaci zdmku stisknéte = .

» Jakmile je zdmek aktivovany, na displeji se zobrazi

"Zap." a symhol () ziistane rozsviceny.

Kldvesy trouby po aktivaci zamku nefunguii.
Zamek se nezrusi ani v pfipadé vypadku

napdjeni.

Chcete-li zamek deaktivovat

1. Stisknéte = dokud se na displeji nezobrazi
symbol )

» Na displeji se zobrazi "On" .

2. Zamek deaktivujte stisknutim kidvesy ™= ,

» "VYPNOUT" se zobrazi po vypnuti zamku.

Nastaveni budiku

Hodiny na pristroji miizete pouzivat k upozornéni nebo

pripomenuti i mimo peceni.

Budik nema Zadny vliv na funkce trouby. Pouziva se

jako upozornéni. Napriklad to mize byt uzitetné,

cheete-li pokrm v troubé v urcitou chvili obrétit. Po

uplynut nastavené doby zazni alarm.

1. Stisknéte (5 dokud se na displeji nezobrazi
symbol £ .

Maximalni doba budiku miZe byt 23
hodin a 59 minut.

2. Délku trvni nastavte pomoci Kldves == /™=

Funkéni tladitka pro ton alarmu, denni
dobu, jas displeje a nastaveni teploty musi
byt v pozici O (OFF).
» Na displeji se rozsviti symbol budiku £ a jakmile
bude budik nastaveny, na displeji se zobrazi ¢as
budiku.
3. Nakonci ¢asu budiku zatne blikat symbol ¢asu
budiku £ a ozve se signal budiku.
Vypinani alarmu
1. Audio upozornéni zazni na dobu 2 minut. Cheete-li
toto upozornéni vypnout, stisknéte libovolnou
klavesu.
» Budik se ztlumi a zobrazi se aktualni ¢as.
Zru$eni budiku:
1. Stisknéte (& dokud se na displeji nezobrazi
symbol £ a budik zruite.
2. Stisknéte a pridrZte klavesu ™= dokud se
nezobrazi "00:00" .
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Zobrazi se ¢as budiku. Pokud je ¢as budiku a
Cas vareni nastaven soucasng, zobrazi se

kratSi ¢as.

Zména tonu budiku

1. Stisknéte == dokud se na displeji nezobrazi
symbol <)

2. Pozadovany t6n alarm nastavte klavesami = / we.

3. Ton, ktery nastavite, se aktivuje béhem kratké
chvilky.

» Zvoleny ton budiku se zobrazi na displeji jako "b-

01", "b-02" nebo "b-03".

Zména denni doby

Cheete-li zménit ¢as, ktery jste nastavili dfive:

1. Stisknéte = dokud se na displeji nezobrazi
symbol (.

2. Nastavte Cas pomoci klaves wfe /-

3. Cas, ktery nastavite, se za chvili aktivuje.

Usporny rezim

MdzZete Setfit energii v Usporném rezimu, budete-li

vafit s nastavenim Gasu vareni.

Tento rezim dokongi vareni pfi vnitini teploté trouby a

vypnutych topnych prvcich pred koncem éasu vareni.

Nastaveni Gsporného rezimu

1. Stisknéte symbol = dokud se na displeji
nezobrazi symbol Gsporného rezimu.

» Na displeji se zobrazi "OFF" .

2. Aktivujte Usporny rezim stisknutim klavesy <.

» Jakkmile se zamek aktivuje, na displeji se zobrazi

"On" a symbol tsporného rezimu ziistane rozsviceny.

Deaktivace tsporného rezimu.

1. Stisknéte symbol == dokud se na displeji
nezobrazi symbol Gsporného rezimu.

» Na displeji se zobrazi "On".

2. Usporny rezim deaktivujte stisknutim kidvesy "=,

» "Off" se zobrazi jakmile se zdmek deaktivuje.

Nastaveni jasu obrazovky

(Tato funkce je volitelnd. Nemusi byt soucasti

va$eho vyrobku.)

1. Stisknéte i dokud se na displeji nezobrazi d-01
nebo d-02 nebo d-03 a nastavte jas.

2. Pozadovany jas nastavte pomocf kldves wh -

» Gas, ktery nastavite se aktivuje za chvili.



Tabulka ¢asii vafeni Peceni a roznéni
Casy v této tabulce jsou minény jako privodce. 9 1. police v troubé je spodnf police.

Casy se mohou liSit v zavislosti na teploté
potravin, tloustce, typu a vasich vlastnich
preferencich vareni.

Kolace na Jeden zdsobnik Standardni plech® ) 180 25,88

plechu

Malé koldte Jeden zdsobnik Standardmipecr | ) | 3 b 1 | 95 35
2

2 zasobniky 1-Plech na cukrovi 1-3 150 30 .45
3-Standardni plech®

Jeden zasobnik Kulaté dortové forma o L] 160 25..35
priméru 26 cm na
dréaténé polici**

1-Kulata dortova forma
o priméru 26 cm na
draténé polici*
4-Kulaté dortova forma
o priiméru 26 cm na
plechu na cukrovi*™

Roznéné kufe Jeden zdsobnik Standardni plech® 15 min. 250/max 60...80
(1,8-2 kg) potom 180 ... 190
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Turquie 6.5 kg) | Jeden zasobnik Standardni plech* kY 1 25 min. 250/max 150 ... 210
potom 180 ... 190

Jeden zasobnik Stndardniplecr” | & | 3 ] 200 | 20.30

Doporucujeme provadét predehfivani u viech potravin,
* PrisluSenstvi se nemusf doddvat spolu se spotfebicem.
** PrisluSenstvi se nedodava spolu se spotiebicem. Jsou to komeréné dostupné vyrobky,

Tabulka pro pfipravu kontrolnich jidel

Jidla v této tabulce jsou pipravena v souladu s
normou EN 60350-1, ¢imZ se zkouSky produktu pro
kontrolni instituce zjednodusuji

z3sobnik
2 1-Standardnf plech* Y 13 140 20..30
zasobniky 3-Plech na cukrovi*

Malg kolace Jeden Standardni plech® ) 160 28k
z3sobnik
2 1-Plech na cukrovi® 1) 123 150 30 ...45
zasobniky 3-Standardni plech*

Kolag Jeden Kulatd dortova forma o 3 160 25..35
zas0bnik primeéru 26 cm na draténé
polici™

2 1-Kulatd dortova forma o 1-4 150 30..40
zasobniky priiméru 26 cm na draténé
polici**
4-Kulaté dortova forma o
priiméru 26 cm na plechu
na cukrovi™

Jeden Kulata Cerné kovovd forma o 5 180 50...60
zasobnik priiméru 20 cm na draténg
polici**

Doporucujeme provadét predehiivani u v3ech potravin.
* PrisluSenstvi se nemusi doddvat spolu se spotrebicem.
** PrisluSenstvi se nedoddva spolu se spotiebitem. Jsou to komercné dostupné vyrobky.

Tipy pro peden e Pokud je kolac vihky, pouZijte méné tekutiny a

e pokud je kola¢ pfilis suchy, zvyste teplotu o cca snizte teplotu 0 10°C.
10 a zkratte dobu peceni.
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e Pokud je kola¢ na povrchu pfilis tmavy, polozte
ho na niZ3i polici, sniZte teplotu a prodiuzte dobu
peceni.

e Pokud je dobre pecen uvnitf, ale lepkavy na
povrchu, pouZijte méné tekutiny, snizte teplotu a
prodluzte dobu pecent.

T|py pro peceni peélva
Pokud je pecivo prilis suché, zvyste teplotu o cca
10 a zkratte dobu peceni. Navihcete vrstvy tésta
omackou z mléka, oleje, vajec a jogurtu.

e Pokud se pecivo pece pfili§ diouho, davejte pozor,

aby tloustka tésta nepresahla hloubku plechu.

e Pokud je povrch peciva tmavne, ale spodni ¢ast
neni pecena, zkontrolujte, zda mnoZstvi omacky,
kterou jste pouZili, neni na spodni strané peciva
prili§ velké. Snazte se rozprostfit oméacku
rovnomerné mezi vrstvy tésta a na né pro
rovnomerné zbarveni.

e Pokud se zeleninové jidlo nemdze dovafit, uvarte
zeleninu nebo ji pripravte jako konzervované jidlo
a pak ji dejte do trouby.

Ovladani grilu

VAROVANi!
Zavirejte dvitka trouby béhem grilovani.
Horké povrchy mohou zplisobovat popdleniny!

Zapinani grilu
1. Nastavte funkéni tia¢itko na poZadovany symbol
grilu.

2. Pak zvolte pozadovanou teplotu grilovani.

3. Podle potieby predehfivejte asi 5 minut.

» Kontrolka teploty se rozsviti.

Vypinani grilu

1. Otocte funkénim tlatitkem do polohy vypnout
(nahore).

Pecivo pecte v souladu s rezimem a teplotou
uvedenymi v tabulce peceni. Pokud spodni
Cast stdle nenf dostate¢né zabarvend, umistéte
je pristé o jednu Uroven nize.

T|py na peceni zeleniny
Pokud zeleninové jidlo ztraci Stavu a zacin byt
vysusené, varte ho v panvi s poklici misto na
plechu. v uzavienych nadobach jidlo zlistane
Stavnaté.

Grilovani s elekirickym grilem

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

Neumistujte potraviny pfili§ daleko
dozadu grilu. Je to nejteplejsi ¢ast a
mastné potraviny se mohou vznitit.

Tabulka ¢asii peceni pro grilovani

Kousky teleciho Draténd police 250/max 25...30 min. *

p
*Troubu predehiivejte po dobu 5 minut.
**Nelze-li nastavit teplota grilu vaeho spotfebie, gril bude fungovat na maximéini teplotu.

Jidla v této tabulce jsou pFipravena v souladu s
normou EN 60350 1 ¢imzZ se zkousky produktu pro
odusuji

Toustovy chiéb Draténa police 250/max

atte jidlo po 2/3 celko y pecenl.
Doporucuje se 5-6 min ohfev viech potravin ke grilovan(.
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[ Udrzba a péce

Obecné informace
Zivotnost vyrobku se prodlouZi a pfipadné problémy se
omezi, pokud je vyrobek pravidelné Cistén.

NEBEZPECI:
Odpojte zafizeni od napajeni, nez zacnete s
(drzbou a Cisténim.

Hrozi riziko zasahu elektrickym proudem!

Q NEBEZPECI
Pred ¢isténim nechte pfistroj vychladnout.
Horké povrchy mohou zplisobovat popéleniny!

e \lyrobek po kazdém pouZiti peclivé vyGistéte.
Takto snadnéji odstranite necistoty z pecen,
které se takto nebudou pfi pristim pouZiti
piistroje dale pripalovat.

e Pro GiSténi pristroje nejsou potfeba Zadna zviatni
cistidla. Viyrobek omyjte vodou s mycim
pipravkem a hadfikem nebo houbou a osuste ji
suchym hadrem.

e Vidy zkontrolujte, zda byla jakakoli zbyla kapalina
po Cisténi peclivé otfena a a pripadna vylita
kapaliny vysusena.

e K(isténi nerezovych ploch a rukojeti nepouZivejte
Cistidla obsahujici kyselinu nebo chlorid. K otfeni
téchto ¢asti pouZijte mékky hadfrik s tekutym
rozpoustédlem (ne brusnym) a davejte pozor,
abyste Cistili jednim smérem.

Povrch se milZe poskodit viivem nékterych
saponatli nebo Cisticich materidld.
NepouZivejte agresivni saponéty, Cistici
prasek/mléko ani ostré predméty pri Cisténi.

Na ¢isténi spotfebice nepouZzivejte parni
CistiCe, mohlo by dojit k zdsahu elektrickym

proudem.

Cisténi ovladaciho panelu
VlyCistéte ovlddaci panel a tlacitka vihkym hadrikem a
otfete je do sucha.

Pokud je Vs vyrobek vybaven tlagitky/knofliky,
pfi ¢isténi ovlddaciho panelu oviadaci knofliky
nesundavejte.
Ovladaci panel by se mohl poSkodit.

Cisténi trouby
Cisténi bocni stény(Lisi se podle modelu
vyrobku.)

(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)
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1. Sejméte predni stranu bocni police tak, Ze ji
zatahnete v opacném sméru od bocni stény.

2. Vyjméte bocni polici zcela tim, Ze ji pfitahnete k
Sobé.

Katalytické stény

(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)

Vnitfni bocni stény (A) a/nebo zadni sténa (B) vaSeho
vyrobku mohou byt potaZzené katalytickym smaltem.
Katalytické stény maji svétle matovanou barvu a
porézni povrch. Katalytické stény trouby se nesméji
Cistit. Porézni povrch katalytickych stén se Gisti sam
tim, Ze pohlcuje a pfeménuje prskajici tuk (para a oxid

Snadné parni ¢iSténi

Zajistuje snadné Citéni, protoZe necistota (pokud neni

prilis stard) se zmékei parou, ktera se vytvori uprostied

trouby a zkondenzované kapky vody omyji vnitfni

povrch trouby.

1. Z trouby vyjméte vSechna pfisluSenstvi.

2. Do plechu nalijte 500 ml vody a umistnite plech
na druhy regal v troubé.



3. Nastavte troubu do rezimu snadné ¢isténi parou a
béh na 100 ° C po dobu 25 minut.

4. Otevete dvefe a vihkou houbou nebo hadrikem
otfete vnitfni povrchy trouby.

5. Vyrobek omyjte vodou s mycim pfipravkem a
hadfikem nebo houbou a osuste ji suchym
hadrem.

\/ rezimu snadného Gisténi parou se voda,
kterd byla nalita do zasobniku ke
zmékcent zbytkd jidla/Spiny uvnitt trouby,
bude vyparovat a kondenzovat se na
vnitfnich povrsich trouby a skla dvifek
trouby, takZe pfi otevieni dvifek trouby
milZe dochéazet ke stékani vody. Utiete
kondenzat hned po otevreni dvifek.

Cisténi dvirek trouby

Cheeteli vycistit dvitka trouby, pouZijte teplou vodu se
sapondatem, mékky hadfik nebo houbicku a vyGistéte
vyrobek, pak jgj otfete suchym hadfikem.

K ¢isténi dvifek trouby nepouZzivejte Zadna
hruba brusna istidla ani draténky. Mohou

poskrabat povrch a poskodit sklo.

nitfni sklo pfednich dvifek mé specidlni
(pravu pro snadné Gisténi. NepouZivejte Zadna
hrubd Cistidla, tvrdé kovové stérky, brusné
prostiedky ani $krob vnitfniho skla prednich
dvifek, mohlo by dojit k poskrabani. Tim by se
povrchova vrstva znicila.

Odstranéni dviika trouby.

1. Oteviete predni dvitka (1).

2. Oteviete svorky v krytu pantu (2) na pravé a levé
strané prednich dvefi tim, Ze zatlacite dle
zndzornéni na obrazku.

Dvege
Zamek zavésu(uzaviena poloha)
trouba
Zamek zavésu(oteviend pozice)

1
2
3
4

4. Demontujte pfednl’ dviFka tak, Ze je zatlacite
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

Pfi instalaci dvifek postupujte podle stejnych

6 krok(i jako pfi jejich odstranéni, jen v
obraceném poradi. Nezapomerite zaviit svorky
u krytu zavésu pii opétovné montazi dveri.

Odstranéni vnitiniho skla dvifek
(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)
Vnitfni tabuli skla dvifek trouby Ize demontovat z
ddvodu vycisténi.
Otevrete dvitka trouby.
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1 Ram
2 Plastovy dil
Pritahnéte k sobé a sejméte plastovou ¢ast na horni

Ca dnich dvitek,

123

1 Vnitfni sklenénd tabule

2 Vnitfni sklenénd tabule

3 Vngj$i sklenénd tabule

4 Plastovy otvor sklenéné tabule - dolnf

Podle obrazku zvednéte vnitni sklenénou tabuli (1) ve
sméru A a vytahnéte ji ve sméru B.

Tento postup zopakujte pfi demontazi vnitfni sklenéné
tabule (2).
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Prvnim krokem pfi montaZi dvifek je nainstalovani
vnitfni sklenéné tabule (2).

Podle obrazku viozte skoseny rizek skienéné tabule
tak, ab{yﬂzﬁstal ve skoseném rohu plastového otvoru.

Vnitni sklenénou tabuli (2) je nutno instalovat do
plastového otvoru u nejvnitingjsi sklenéné tabule (1).
Pfi instalaci vnitfni sklenéné tabule (1), zkontrolujte,
zda potiSténa strana tabule sméfuje k nejvnitrngjsi
sklenéné tabuli.

Je nutné usadit dolni rohy vSech vnitfnich sklenénych
tabuli do dolnich plastovych otvord.

Zatlacte plastovou ¢ast k ramu, dokud nezacvakne.
Vymeéna vnitini Zarovky
NNEBEZPECI:
Pred vyménou Zdrovky trouby zkontrolujte, zda
je vyrobek odpojen a vychladl, aby nedoslo k

(razu elektrickym proudem.
Horké povrchy mohou zplisobovat popdleniny!

74arovka je zvIastni typ, ktery odoldvé teplotam
do 300 °C. Podrobnosti najdete v Technické
parametry, strana 11. Zarovky v troubé ziskate

od autorizovaného servisniho pracovnika.

mPoloha arovky se milZe ligit oproti obrazku.

74arovka pouZitd v tomto spotfebi&i neni vhodn|
k osvétleni mistnosti. ZamySlenym Gcelem této

Zarovky je pomoci uZivateli vidét na potraviny.

74rovky pouzité v tomto spotfebiéi musi
drzet extrémni fyzické podminky, napf.
eploty nad 50 °C.




Pokud je vase trouba vybavena kulatou

Zarovkou:

1. Odpojte vyrobek na napdjeni.

2. Sejméte skienény kryt otocenim proti sméru
hodinovych rucicek.

3. JestliZe je vaSe svétlo v troubé typu (A), ktery je
vyobrazen nize, vyjméte svétlo otocenim (viz
obrazek) a vyménite ho. JestliZe je svétio typu (B),
zatahnéte a vyjméte svétlo (viz obrazek) a vyménte

4. Nainstalujte skienény kryt.
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Odstrafiovani potii

e Je normdlni, Ze pii provozu unikd para. >>> Nejde o zdvadlu.

*  Kdyz se zahfeji kovové soucdstky, mohou se rozpinat a zplisobovat hiuk. >>> Nejde 0 zavadu.

e Hiavni pOJIStkE; je vadna nebo uvolnénd. >>> Zkontrolujte pojistky v pojistkové skiini. Pokud je to
nutne vymente je nebo znovu aktivujte.
jen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni Zastrcky.

e Jevadna Zarovka v troubg. >>> Vymérite Zdrovku v troubs.
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
.................. pojistkove skiini. Pokud je to nutné, vyméiite je nebo znovu aktivujte.
Trouba nehfeje.
e MozZnd neni nastavena na uritou funkci peceni nebo teplotu. >>> Nastavie troubu na urcitou funkci
peceni nebo teplotu.
e Vtypech whavenych ¢asovatem neni nastaven ¢asovat. >>> Nastavie ¢as.
(U vyrobkil s mikrovinnou troubou ¢asova fidi pouze mikrovinnou troubu.)
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
................... pojstkové skiii, Pokud je to nutné, wymeite je nebo znovu aktivujte.

{V typech s casovacem) Displej hodin blika nebo sviti symbol hodin,
e Doslo k wpadku energie. >>> Nastavte cas/Pr/stmj vypnéte a znovu zapnete.

Pokud nemUZete odstranit poruchu ani poté,
co jste postupovali podle pokynli obsazenych v
éto Casti, obratte se na autorizovaného
servisniho pracovnika nebo prodejce, u néhoz
jste vyrobek zakoupili. Nikdy se nepokouseijte

opravovat vadny vyrobek sami.
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ZAKAZNICKE CENTRUM BEKO

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

7 dni v tydnu od 8:00 do 18:00
pomuze vyresit zaruéni, pfipadné pozarucni opravy vyrobkl BEKO

kontakt 220105 371

800 350 333

e-mail zakaznickecentrum@bekosa.cz

Objednavka opravy spotfebie online www.bekocr.cz

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

a) Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, model spotfebife a oznaceni prodejce
opraviiuje uZivatele wyuZit zéruku na wyrobek v souladu s ustanovenimi Ob&anského zdkoniku, v platném  znéni.

b)  Neni-li stanoveno jinak, je zdruéni doba na vyrobek 24 mésich. Zacind plynout ode dne prevzeti véci kupujicim
vyjma piipadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom piipadé zaéne zaruéni doba plynout ode
dne uvedeni vyrobku do provozu.

Vyrobky vyZadujici odborné zapojeni: plynové a kombinované sporéky a varné desky, dale viechny spotfebice,
které nejsou vybaveny pFivodnim elektrickym kabelem zakoncenym vidlic. Zapojeni spotfebile je sluZbou hrazenou
zékaznikem. Dovozce nezodpovidd za poskozeni vzniklé chybnou instalaci a chybnym zapojenim vyrobku.

) Zéruka vyplyvajici z téchto zarugnich podminek miiZe byt uplatnéna pouze na tizemi Ceské republiky a tyké se
pouze a vyhradné spotfebiéli dovezenych do CR prostfednictvim nasi spolecnosti, BEKO Spolka Akcyjna, org. sl. LuZnd
716/2, 160 00 Praha 6 — Vokovice, kterd je oficialnim zastoupenim znagky BEKO pro Ceskou republiku.

d)  Zdruka je poskytovana kupujicimu (kone¢nému spotiebiteli) v souladu se zékonem ¢. 634/1992 Sb., o ochrané
spotiebitele v platném znéni, na wvyrobek slouZici béinému pouZivani v domdcnosti. Vyrobek neni uréen
k primyslovému pouliti a poskytovani sluZeb. Spotfebide, které nejsou poulivany v domdacnosti, nejsou predmétem
zéruky (hotelovd a restauraéni zafizeni, $kolskd zatizeni, dklidové firmy, atd...)

e) Préva ze zodpovédnosti za vady vyrobku se uplatiiuji u prodévajiciho. Zaruéni oprava se vztahuje vyhradné na
zévady, které vzniknou v dobé platnosti zaruéni Ihiity a to vyrobni vadou. Takto vzniklé zdvady je oprévnén odstranit
pouze autorizovany servis.

O odstranéni vad vyrobku v zéruéni |hité je kupujici oprédvnény poiddat prodejce nebo Zakaznické centrum BEKO
tel: 220 105 371 (800 350 333) httpy//www.bekocr.cz/oprava -spotrebice .

f)  Zakaznik musi pfi objednani opravy nahldsit datum prodeje, model spotfebice, vyrobni a produktové éislo, které
se nachazi na vyrobnim 3titku kaZdého spotfebice. Bez nahlaeni téchto udaji nebude moci byt poZadavek zakaznika
na bezplatnou opravu vyfeSen. Zakaznik je také déle povinen poskytnout autorizovanému servisu soucinnost
potfebnou k ovéfeni existence pfipadné odstranéni reklamované vady.
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g) P ndvitévé servisniho technika kupujici prokdZe existenci zaruky pfedloZenim &itelného prodejniho dokladu
nebo certifikatu 5 let zaruky BEKO. Po provedeni zirucni opravy jsou autorizovand servisni stfediska nebo prodavajici
povinni vydat kupujicimu &itelnou kopii opravniho listu nebo doklad o uplatnéni prava zéruky a dobé trvéni opravy.
Po dobu zéruky je kupujici povinen uschovat veskeré doklady souvisejici s koupi a servisem vyrobku.

Opravni list slouzi k prokazovani prav kupujictho, proto je ve vlastnim zdjmu kupujiciho si zkontrolovat pred

podpisem veskeré ddaje. Zaruéni Ihita se v ptipadech, kdy zédvada znemoznila pouzivani vyrobku, prodluZuje o dobu,
kdy kupujici uplatnil ndrok na zaruéni opravu u autorizovaného stfediska aZ do dne pfevzeti opraveného vyrobku,

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

i) Touto zdrukou nejsou dotfena prava kupujiciho, ktera se ke koupi véci vaZi podle zvld3tnich pravnich ptedpisd.

j)  Spole¢nost BEKO Spolka Akcyjna, org. sl. LuZnd 716/2, 160 00 Praha 6 — Vokovice nabizi spotfebitelim na
vybrané modely prodlouzenou zdruku vcelkové délce trvani 5 let. Pfedmétem této nadstandardni zaruky je
bezplatné odstrafiovani vyrobnich vad po dobu nasledujicich 36 mésicl od skonéeni zdkonné dvouleté zaruéni Ihity.
Podminkou ziskani certifikatu prodlouZené zéruky je spinéni veskerych podminek uvedenych na www.bekocr.cz.
O odstranéni vad vyrobku v prodlouZené zérucni Ihité je kupujici opradvnény pozadat Zakaznické centrum BEKO
tel: 220 105 371 (800 350 333) httpy/www.bekocr.cz/oprava -spotrebice .

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

V dobé trvani prodlouZené zéruky bude opravnéna reklamace feSena opravou nebo dodanim nahradniho dilu.

V pfipadé neodstranitelné vady zajisti dovozce pifimo u zékaznika vyménu vyrobku za novy. Ndrok na vymeénu
uplatiiuje zakaznik po zasléni viech potiebnych dokladl /platny certifikat, doklad o zakoupeni, vyjadieni servisniho
technika/ na e-mail: reklamace@bekosa.cz nebo postou na adresu BEKO Spolka Akcyjna, org. sl. LuZng 716/2, 160 00
Praha 6 — Vokovice. Spotfebitel nema préavo v pribéhu prodlouzené zaruky na vraceni kupni &astky. Uplatnéni préva
na bezplatné odstrafiovani vyrobnich vad podléha zde uvedenym vieobecnym zaruénim podminkam.

Pravo na uplatnéni zaruky zanikd pokud:

@ neni vyrobek pouzivan v souladu s navodem

@ doslo k mechanickému poskozeni vyrobku cizim zavinénim, pfi nespréavné Udrzbé nebo jinym zanedbanim péce
o vyrobek

byl na vyrobku proveden neodborny zdsah neopravnénou osobou

plynové spotfebice nebo spotiebite s napajenim 400V nebyly uvedeny do provozu odbornou firmou

doslo k mechanickému poskozeni p¥i piepravé

je vada zpUsobend vnéjsimi podminkami, jako jsou napf. poruchy v elektrické siti nebo vadna bytova instalace,
nevhodnymi provoznimi podminkami, poskozenf Ziviem

je vyrobek vadny z dlivodu pouZiti neoriginalniho pfisluenstvi a ndhradnich dil

kuchyfiskd linka, do které je wrobek zabudovany, nesplfiuje technické parametry

zéruka se ddéle nevztahuje na preventivni Udribu popsanou v ndvodu k obsluze, popfipadé zavady zplsobené
nevhodnou manipulaci, na opotfebeni vzniklé béinym pouZivinim, mechanické poskozeni sklenénych a
plastovych komponent(

zaruka se nevztahuje na ndvitévu technika za tcelem poradenstvi, preventivni kontrolu stavu spotiebice,
vyménu nahradniho dilu, ktery nevyZaduje odborny zésah, zaména sméru otvirani dvefi chladnitek
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Mons, MbpBO NpoyeTeTe TOBa PLKOBOACTBO 3a ynotpeba.

YBaxaemu KynyBayo,

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

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

00siCHeHWe Ha cMMBONUTE

B TOBa pBKOBOACTBO Ca M3MON3BaHM CHENHUTE CUMBOIH:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

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

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.

B B BB

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

Ce€ Made in TURKEY



TABILIA HA CbABbPKAHUETO

n BaxxHM yka3aHWs U npeaynpexaeHus
3a 0e30MacHOCT U Ona3BaHe Ha

[bpBOHAYaNHO NOYKCTBaHe Ha ypeaa
[TbPBOHAYAMHO 3ATPSABAHE .....cvvvvvvviveiririirrrans

oKoNHaTa cpena 4 B Kak na pa6otute ¢ dhypata 19
L 4 OcHoBHa MHgOpMaLs 3a FOTBEHE, NEeYeHe 1 rpwq%
ENeKTP48CKA BO30MACHOCT ..ot 5 Kak pa paboTute c enektpudeckara gypHa........ 19
BesonacHoCT npu 13non3saHeTo Ha npogykTa.......6 Pexuit Ha paboa
MIPeABUACHR YNOTPEOR . .vvo v 8 Vanonssare Ha YacoBHYKa Ha (ypHaTa..
Be30nacHoCT 33 ABLIATA. .......cocvecieciecc 8 Tabnuua c BPeMeTO 3a rOTBEHE..............
/axBbpnsiHe Ha 0CTapenua MPOLYKT.........cccvvvvnn. 9 Kak 12 paBoTiTe C Ipuna ...........cccevevenss
/13xBBpnsHe Ha ONaKoBBLYHNTE MaTePUami ........... 9 [oTBapCKA NMMOYA 38 MEYEHE ......ovvvvvviiriririiraans
H OcHoHa uHdopmaums 10 [§Nonanpxane u rpuxa 28
OBLL NPEINeA ..., OBLLA MHAOPMALINS ... 28
CbabpxaHue Ha naketa........... lMouncTBaHe Ha KOHTPOMHUS MAHEM.........vvivereians 28
TexHu4ecky crewmpukaLim MOYMCTBAHE HA PYPHATA. ....vvovvorvrvieiriririreas 28

CeansHe Ha BpaTata Ha OYPHATA ........ovvvrrvnen 29
E MoHTax 13 Canse Ha BLTPeLLHOTO CTHKNO Ha BpaTaTa..... 30
TIDGAN MOHTEXE. ..o 13 MogmsHa Ha namnata BbB PYPHATA ..........c..vvee 31
MHCTanaums v CBBP3BAHE ...........vvvvvereiiiiiiiinis 14
OO TORHCIOPTHDEH e 16 [ OtcTpansisane Ha nospeaw 32
ﬂ MoaroTtoBka 17
CbBeTH 3a CNECTABAHE HA EHEPIUS..........vvieiene. 17
[TBPBO MOMBBAHE ....vvivviviiiiiiiiiirre e 17
HaCTPOMAKA HA HACA......cvvveviiiiiiiiriereassisins 17
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n BaxHu ykazaHus u npepynpexgeHus 3a 6e3onacHocT u

Oofna3BaHe Ha OKOJiHaTa cpena

To3u pasgen Cbabpka ykaszaHus 3a
©e30nacHOCT, KOUTO LLE BY
nomorHaTt aa usberHete pucka ot
HapaHsiBaHe U noepesa.
Hecna3saHeTo Ha Te3un ykasaHus
npaBu BCAKAKBY rapaHLum
HeBanMaHw.

Obwa 6esonacHocT

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

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

AKO NpoaYKTBLT € AafeH Ha
HAKOM ApYr 3a NinyHa ynoTpeba
nnv ynotpeba BTOpa pPbka,
PBKOBOACTBOTO 3a ynoTpeba,
€TUKETUTE Ha NPOAYKTUTE U
ApYruTe, OTHACALLM Ce 3a Hero
LOKYMEHTM W YyacTu Tpsibea
CbLLO Aa ce NpeaoCTaBsT C HEro.
MOHTaXbT M PEMOHTBT Ha ypeda
TpsibBa BMHArV Aa ce W3BbpLUBa
OT NpeacTaBUTENN Ha
OTOPW3NPaHNSA CepBH3.
Mpon3BoanTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT Nonpaeka
N3BBPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyawn
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. Npean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKK
WHCTPYKLMMN.

He u3nonssanTe npoaykTa ako
aane aedekT unu e BUaNMo
noBpeaeH.

Cnep Bcsiko non3saHe
npoBepsiBaiTe ganm
(DYHKLMOHAMHUTE KonyeTa ca
U3KIIOYEHMN.



Enektpuyecka BesonacHocT

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

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

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

Hukora He JokocBauTe Lencena
€ Mokpu pbLe! Hukora He
W3KMOYBaNTE Lencena ot
KOHTaKTa C AbprnaHe Ha kabena,
BMHaru xsallanTe Lencena 3a
[a ro usgagure.

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

Ako 3axpaHBalmaT kaben Ha
ypezda e nospefeH, Tpsibea aa
ce Mnonpasw OT NPOU3BOAMUTENS,

HeroB CepBu3eH NpeacTaBuTen
WV KBANUULMPAH TEXHUK C
Lien aa ce usberHe BCAKaKbB
PUCK.

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

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

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

besonacHocT npu 13non3BaHETo Ha
npoaykTa
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MNPEOYNPEXOEHUE: Ypeabt u
[oceraemnTe My 4actu ce
HarpsiBaT npu ynoTpeba. Tpsibea
[1a Ce BHMaBa [a He ce
[0KOCBAT HarpsTUTE eNeMeHTH.
[euata noa 8-roguiuHa Bb3pacTt
TpsibBa Aa ce abpxaTt ganeuy ot
ypefa OCBEH aKo He ca
HaZ3vpaBaHu NOCTOSHHO.
Hwukora He n3nonagaiTe
NpoayKTa ako CTe noa
BIIMSIHMETO Ha ankoXomn u/mnu
APYI1 ONUSIHABALLYM BELLECTBA.
BHumaBaiTe, korato B Cb0BETE
CW MMaTE anKOXOMHN HAMUTKN.
AnkoxonbT ce uanapsisa npu
BMCOKM TeMnepaTypu 1 Moxe Aa
npeanssumka noxap npu
Bb3nnameHsiBaHe OT Jonupa ¢
ropeLyaTa noBbPXHOCT.

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

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

[pbXKTE BCUYKM BEHTUNALWMOHHN
OTBOPU OTNYLUEHM.

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

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

He n3nonagaiite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYnUCTBaHe Ha
CTbKreHaTa BpaTta Ha ypHaTa
Tbil KAaTO Te MoraT fa msgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBeje 40 cyynBaHe
Ha CTHKMOTO.

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

(Bapwupa B 3aBUCMMOCT OT
MogZena Ha ypega.)

[MpaBuUIHO NOCTaBSHE Ha
TeneHara ckapa 1 TaBa BbpXxy
eTaxepkara



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

He nsnonseanTe NnpoayKTa ako
NpeaHOTO CTHKIO € N3BageHoO

WV HanyKaHo.
[pbxkata Ha pypHaTa He e
CYLUMNHA 3a Kbpnn. He
yBeCBaWTe Kbpnu, PbKaBuLy 1
NOAOBHM TEKCTUIMHM U3aEenns
KoraTo goyHKUMS rpun paboTu
npw 0TBOpPEHa BpaTa.

BuHaru nsnonseante
TEPMOYCTONYMBM PbKaBULW NPK
NOCTaBSHE UNW 13BaXAaHe Ha
acTus B/OT ropeLyata gypHa.
lMocTaBeTe xapTusTa 3a nevyeHe
B Cbfa 3a rOTBEHE WNN BbpXY
akcecoapa Ha thypHaTa (TaBa,
CcKapa ¥ T.H.) 3aeHO C XpaHaTa
W crej ToBa NOCTaBETE BCUYKO B
npeaBapuTeniHo 3arpsTa gypHa.
MpeMaxHeTe M3NULLHWTE YacTu
Ha XapTusaTa 3a nevyeHe, KOMTo
ce nokassart OT CbAa WUnu oT
akcecoapa, 3a fja ce
npeaoTepaTyt PUCKLT OT AONUP
[0 HarpeBaTENHUTE eNleMeHTH
Ha ypHaTa. Hukora He
W3NON3BanTe XapTusa 3a nevyeHe
B paboTHa Temnepartypa no-
BICOKa OT NOCOYEHATa CTOMHOCT
KoraTo 13rnon3BaTe Ha XxapTvs 3a
neyeHe. He nocraesante xapTus
3a NeYeHe OUPEKTHO BBPXY
ABLHOTO Ha (pypHaTa.
MNPEOYNPEXOEHWE: YeepeTte
ce, Ye 3axpaHBamsT kaben Ha
ypeda unu npekbCcBaybT ca
W3KIHOYEHW, NPean 4a CMEeHNTe
namnara, 3a Aa ce n3berHe
pycKa OT TOKOB yAap.

3a na ce npegoTBpaTy
NPEKOMEpHO HarpsisaHe, ypeabT
He TpsbBa Aa ce MHcTanupa 3ag
AekopaTuBHa BparTa.
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3a HaOeXXHOCTTa Ha NJlaMbKa Ha
npopyKTa;

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

He n3nonseaiite noBpedeH,
CpsI3aH Unn yabixeH kabento
M3Non3BanTe caMo OPUrMHANHNS
kaben Ha ypeaa.

LLlencenbT He buBa aa ce
BK/1H0YBA B KOHTAKTa ako €
HaMOKPEH W BIaXeH.

MpensnaeHa ynotpeba

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

BHUMAHWE: Tosu ypes e
npegHasHayeH camo 3a
roTBapcku uenu. Ton He buBa ga
ce 13nonaea 3a apyr Lenw,
kaTo Hanpumep otonnsiBaHe Ha
cragra.

IMpoayKTbT He BuBa aa ce
Nnon3ga 3a 3aTonsHe Ha YAHUK
nog, rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 p. BbPXY
OPBXKKMTE, 3a CyLUEHE UK 3a
oTOnNneHMe.

UlNpoun3BoauTensaT He HOCw
OTFOBOPHOCT 3a LUeTH,
NPWYMHEHN OT HENpaBUIHa
ynotpeba.
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dypHaTa MoXe Aa ce 13non3ea
3a pasmpassBaHe 1 neyeHe Ha
XpaHa.

besonacHocT 3a geuara

MPEQYNPEXAEHUE:
BbHLWHUTE YacTh Ha ypeaa
MOXe [a Ce HaropeLsT npu
ynotpeba. Mankute geua
TpsibBa da ce abpxart Aaney ot
ypeaa.

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

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

KoraTo BpaTaTa € 0TBOpeHa, He
OCTaBSANTE HUKAKBMN TEXKN
NpeaMeTH BbPXY Hes U He
no3seonsBanTe geuara ga cagat
BbpXY Hesi. Bpatata moxe aa ce
W3BBPHE UNK NaHTUTE i da ce
noBpeasT.



W3xBLpnsiHe Ha ocTapenus NpoaykKT

CwBmectumoct ¢ WEEE [lupekTuBa 3a
UXBbPNIAHE HA OTNAAbLYHU NPOAYKTH:

pid

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

W [Py OTNafbLy B Kpast Ha onepaTvBHUS My JKUBOT.

3aHeceTe ro B CbOMpaTenHus LEHTBP 3a
PELMKNMPaHE Ha ENEKTPOHHO 1 ENEKTPUYECKO
obopyaeaHe. O6bpHETE Ce KbM MECTHUTE BNAcTH 3a
noBeye NoApoGHOCTM OTHOCHO Te3n CbBnpaTenHu
LiEHTPOBE.

CbBMECTUMOCT C AUPEKTMBATa 3a OrpaHuyaBaHe
Ha ynotpe6ara Ha onpezeneHu onacHW BelecTsa:
3aKyneHusT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTVMBATA 33 OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHu onacHm BeLLecTsa Ha
EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn Matepuani, onucaHu B
[upekTtuBarta.

M3XB'bpl1$|He Ha ONakoBb4YHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany Ca onachm 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuany Ha
©e3onacHo MACTO, M3BBLH JOCTHNA Ha feLia.
OnakoBbYHUTE MaTepuani Ha NpoayKTa ca
u3paboTeHu 0T npepaboTBaeMM MaTepuany.
/3xBbprieTe m no NOAXOAAL HauuH 1
COpTUpaiiTe B CbOTBETCTBME C YKa3aHUsATa 3a
peLmKnMpaxe Ha oTnagbLm. He m
WN3XBBPIISIATE C HOPMarHWTE GUTOBK OTMAAbLM.
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B OcHoBHa MHdopmMaLua

06w, npernep
//,.—«——\

e

KoHTporeH naven
MetanHa ckapa
TaBa

G BN -

MoTop Ha BeHTUNaTOpa (3aHa CTOMaHeHa
nova)

JNlamna
l'opeH HarpeBaTen
[MonoxeHus Ha ckapaTa

CenekTop 3a GyHKUMNTE
Lindpos Taitmep
CenekTop 3a TepmocTata
Namna Ha TepmocTata

B w N -
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C'b,q'bp)I(aHMe Ha naketa

npe,EI,OCTaBeHVITe akcecoapu morat ga
BapupaT, B 3aBUCMMOCT OT MoZena. Bawwmsrt
NPOAYKT MOXE Aa He € cHabpeH ¢ BCuuku
NPUHaANEXHOCTH, ONUCaHN B
PBKOBOACTBOTO.

1. PbKoBOACTBO 3a ynotpeba
CraHpgapTHa TaBa
A3nonaea ce 3a 6aHMLM, 3aMpa3eHn XpaHu 1
ronemu napyeta Meco.

3.  [Owbn6oka TaBa
V3nonasa ce 3a 6aHuLW, roneMu napyeta Meco,
COYHY SCTUSA M 32 CEOMpaHe Ha MasHWHaTa npu
neyeHe Ha rpun.

4. TeneHa ckapa
V13non3Ba ce 3a neyeHe M NOCTaBsHE Ha XpaHa,
KOSITO LLIE CE MEYE B KACEPOI Ha XENaHNs eTax.

MpaBunHo nocTaBsiHe Ha TeNeHUs padT U
TaBa BbPXY TENeCKONWYHaTa eTaxepka.
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)
TeneckonnyHaTa eTaxepka B1 NO3BONSBA
NECHO a MOHTWpaTe W ceansiTe TaBuTe 1
Tenexns pat

KoraTo n3nonaeare TaBata v TeneHus par ¢
TENECKONMYHMTA eTaxepka, NpoBepeTe fanu
WMhTOBETE B 3a[HaTa 4acT Ha
TENeckonuyHaTa eTaxepka ca 3actaHanm
CpelLy KpauwaTa Ha TeneHus padT v Tasata.
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TexHu4ecku cneumdmkaumm

25 kW

MoHTaxHM pasmepu (BUCOYMHA/LLIMPUHA/ ibNOoYMHA **590 nnm 600 mm/560 Mm/MUH. 550 Mm

#  Ba3oBu faHHM: ViHdopMaLmsiTa BbPXy EHEPIUIHIS ETUKET Ha eNEKTPUYECKUTE (ypHN e AaseHa B
cwotBeTCTBME Chbe cTaHpapT EN 60350-1 / [EC 60350-1. Tean cToiHOCTM Ca onpeaenexun npu
CTaHAAPTHO HaTOBapBaHe C U3MonaBaHe Ha PyHKLMN JONEH-TOPEH HarpeBaTen UMk BEHTUNATOPHO
HarpsiBaHe (ako 1ma Takuea).

KnacbT eHepruitHa eqyeKTMBHOCT Ce Onpeaens ChracHo CEHUTE NPUOPUTETW B 3aBUCUMOCT OT TOBA
Janv CboTBETHUTE (PYHKLIMK Ca HanM4HW B NpofyKTa Unu He. 1-T 0TBEHe C eko BeHTUnaTtop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AOMHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBaHe.
** Buk. MoHmax, cmp. 13.
EXHUYECKNTE CI'IeLl,VI(bVIKaLl,VIVI MOXe fa CTOMHOCTUTE MOCOYEHN BbpXYy €TUKETUTE Ha
6bnat npomeHeHn Ges npegynpexaenne ¢ npoayKTa unu B NpapyxuTEnHaTa
Lien nofobpsiBaHe ka4yeCTBOTO HA NPOAYKTA. OKyMeHTaLusi ca NonyyeHn B nabopaTopHm

YCTIOBMS NPY CMIa3BaHe Ha CbOTBETHUTE
cTaHgapTv. Tean CTOMHOCTM MOXe fa

Bapupar B 3aBUCMMOCT OT yCrioBUSITa Ha
paGoTa 1 OKonHaTa cpeaa Ha NpogyKTa.

OurypuTe B TOBa PHKOBOACTBO Ca
(CXEMaTUYHW M MOXE [a HE CbBMagaT TOYHO C
BaLUMS MPOAYKT.
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MoHTax

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

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

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

OTHOCHO ra3oBuTe nnnm €NeKTpu4eckn
ypeaun.

OMACHOCT:
Mpenv MoHTaxa, pasrregaitte NpoaykTa 3a

BUOMMM JedekTi. AKO MMa TakuBa, TO HE o
MOHTUpaiTe.

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

V13non3saHnTe NOBBPXHOCTH, CUHTETUYHN
namuHaTv W nenuna Tpsibea aa ca
Tonnoyctonumem (MuHumym 100 °C).
KyxHeHckuTe WwkachoseTe TpsibBa fa ca
MOCTABEHM HA PABHO U [1a Ca HENOABKHMU.
Ako nog pypHaTa uma Yekmexe, Tpsbsa Aa
Ce MOHTUpa pathT MEXZY YEKMEMKETO n
(ypHarta.

Hocete enekTpoypeaa Hai-manko ¢ aama
yoBeka.

XBaHeTe (pypHaTa 3a npoLenuTe 3a 3axsallaHe
OT [IBETE CTPaHK, 3a Aa S NpeMecTuTe.
lMpeav pa MoHTUpaTe NpoayKTa, u3BageTe
BCWYKM MaTepuani u JOKyMEHTM OT
BbTPELLHOCTTA.

KyxHeHckuTe mebenn TpsibBa aa o0TroBapsiT Ha
pa3smepwTe, JageHn Ha duryparta no-gony. B
3aJHata 4YacT Ha kyxHeHckaTa Meben Tpsibea
[a Ce M3PEXeE OTBOP C pasmMepuTe, AafeHN Ha
churyparta no-gony, 3a aa ce ocurypu
[0CTaTbYHa BEHTUNALMS.

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

Mpean moHTaxa

YpenbT e npefHasHaueH 3a MOHTUPaX B KyXHUTE,
npeanaraHn B Thproeckata mMpexa. OT ypeaa o
cTenuTe 1 mebennpoBkata Tpsibea f1a ce 0cTaBu
obesonacutenHa guctaHuums. Buxte durypata
(cTomHoCTMTE Ca B MM).

He xBalLaliTe 3a BpataTta Unu Apbxkara npu
npeHacsiHe Ha ypeaa.

13/BG



*

MUH.

MHCTanaLWIFI U CBbp3BaHe

*  YpenbT TpsibBa fa 6bae MHCTANMpaH n
CBbP3aH B CbOTBETCTBYUE C YCTaHOBEHUTE
npasuna 3a MoHTaxa.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMEH eNeKTpUYECKH

KOHTaKT Ype3 MUHUATIOPEH BEPWXEH NPEKBCBAY C

NOLXOASILL KanaLuTeT, KakKTo € NOCOYEHO B

Tabnuuarta , TexHu4ecku cneuudmkanmm”.

3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT

KBanuULMpaH enekTPOTEXHUK, KaTo NPOAYKTHT Ce

u3nonsea cbe unn 6e3 Tpaxcopmatop. dupmara He
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HOCY OTTOBOPHOCT 3a LLETH, NPUYHHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanauysiTa B CbOTBETCTBHE C
MECTHUTE pasnopeadu.

OMACHOCT:

YpenwT Tpsibea aa 6bae cBbp3aH KbM
enekTpuyeckaTa Mpexa oT 0Topu3upaHo 1
kBanuduumparo nuue. MepuogbT Ha
rapaHuusiTa Ha ypeaa 3anoysa eAsa cres
npaBuneH MOHTaX.

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




ONACHOCT:
3axpaHBaluusT kaben He 6uBa pa ce
3alunea, nperbBa UK Aa [onupa ropeLyute

yacTu Ha ypega.

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

+  Tlpu cBbp3BaHeTO TPsbBA Aa ce cnasgat
ObpKaBHUTE Hapeaow.

¢« [laHHuTe Ha 3axpaHBaHeTo Tpsibea Aa

OTrOBapsT Ha AaHHUTE, ONMCAHM BbPXY

eTukeTa Ha ypeaa. OTBOpeTe NpefHaTta Bpata

3a [ja BUauTe eTukeTa.

3axpaHBalumaT kaben Ha ypepa Tpsibea aa

0TroBapst Ha CTOMHOCTUTE B Tabnuua

"TexHn4eckn cnieumdmkalmm”,

OMNACHOCT:
Mpean fa sanoyHeTe kakeaTo v Aa e pabota

no enekTpuyeckaTa MHeTanaLms, uskmovete
ypefa oT 3axpaHBaHeTo.
CwluyecTByBa puck OT TOKOB yaap!

[3axpaHBalLmsT kaben Tpsbea fa e
ECHOAOCTBMEH Cref, MOHTaxa (He ro
npekapBaliTe Haj KOTNOHa).

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

6e3 ga ce u3nonssa liencen u KOHTakKT.

BkrtoueTe 3axpaHBalLusIT kaben B KOHTaKTa.

MoHTax Ha npogykTa

1. TMnb3HeTe GypHaTa B WKada, HamecTeTe 1
obe3onaceTe Ha MACTO KaTo NPOBEpPUTE fja He
61 3axpaHBaLnAaT kaben fa e npeyyneH unu
3aKreLLeH.

3akpeneTe (hypHaTa C 2 BUHTa, KaKTO € NoKa3aHo Ha
unlCTpaLmaTa.

Criep MOHTaxa ce yBepeTe, Ye BUHTOBETE Ca
pocTaTbuHo Jobpe 3aTerHatn u pypHaTa He ce
DBWkK. GypHaTa MOXe fia ce NpeobbpHe No Bpeme
Ha ynotpeba, ako He e MOHTHpaHa CbINacHo
WHCTPYKLMMTE W aKo BUHTOBETE HE Ca A0CTaTbYHO
CMIHO 3aTerHaTm.

3a npoaykTy ¢ oxnaxgaiy BeHTunarop (Moxe ga
He ce npeanara 3a Bawwus npoaykT.)

1 Oxnaxgaly BeHTunaTop
2 KoHTponeH naHen
3 Bpata

BrpaneHuaT oxnaxaall, BEHTUNATOP OXNaxaa KakTo
BIPafIEHNST LLKad, Taka U NpefHaTa YacT Ha ypena.

OxraxpalnsT BEHTUNATOp NPoAbKaBa Aa
pabotn okono 20-30 MUHYTK cneg kaTo
(hypHaTa € M3KIoyeHa.

AKO CTe roTBUAM C NPOrpaMupaHe Ha
TaiiMepa Ha dypHaTa, XnaxgawusT
BEHTUMNATOP LLE Ce W3KMIoUM B Kpasi Ha
BPEMETO 33 rOTBEHE 3aeHO C BCUYKN APy

yHKLMM.
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®uHanHa npoBepka
1. Pabota ¢ npogykTa
2. TpoBepeTe yHKLMHTE.

Bbaewo TpaHcnopTupaHe

«  3anaseTe OPUrMHaNHIUS KaLLOH Ha NPoayKTa n
ITo npeHacsnTe B Hero. CnefpaiTe ykasaHusTa
BBPXY KaLLOHa. AKO He CTe 3anaaunu
OpUrVHaMHWs KaLloH, onakoBaliTe ypeaa B
HalinoH C MexypyeTa W ro 3aneneTe nTbTHO.

«  3apanpeanasute TeneHaTa ckapa M Taata
[Ja He NoBpeasT BpaTaTa, NocTaBeTe
KapTOHEHa NeHTa OT BbTPeLLHaTa 4acT Ha
BpaTata, Taka Ye a Ce U3PaBHu C
MOMOXEHNETO Ha TaBuTe. 3aneneTe BpaTaTa Ha
thypHaTa KbM CTPaHWUYHUTE CTEHM.

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

He nocragsiiTe HUkaksu NpeamMeT Bbpxy
MPOZYKTa 1 T0 NpeHaCANTE B U3NPaBEHO

NONOXeHKe.

Ornepaiite NPOAYKTa OTBBH 32 €BEHTYaNHU
noBpean nNpu npeHacaHeTo.
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A NoaroToeka

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
Cneppauata nHchopMaLms LLe B1 MOMOrHaT Aa
u3nonasate enekTpoypesa no ekoNor1yeH HauuH 1
[a CNecTsBaTe eNnekTpoeHeprus:

*  ManonsBaiiTe TbMHO OLBETEHM M eMaiiivpaqu
MOKPUTUS Ha CbAOBETE 3a NEYEHE, Thii KaTo Te
npenasat no-nobpe TonnuHaTa.

«  Axo B pbKOBOACTBOTO 3a ynoTpeba unv B
peLienTaTa ce npenopbyBa Aa U3BbPLLMTE
onepaumsTa NoarpsiBaHe Jokato NpUroTeaATe
SICTUSATA CK, TOraBa sl HanpaseTe.

*  He oTBapsiTe yecTo Bpatata Ha dypHaTa no
BPEME Ha rOTBEHE.

¢ AKO € Bb3MOXHO NPUroTBANTE ENHOBPEMEHHO
noBeye OT eaHO ACTHE BbB oypHaTa. Moxe pa
TOTBUTE KaTo NOCTaBUTE [Ba Cbia BbPXY
TeneHara ckapa.

. [MpuroTesANTe NoBeYe ACTUS €AHO Cres Apyro.
®ypHaTa BeYe LLe e HaropeLeHa.

«  MoxeTe fia CNeCTUTE eHeprist KaTo U3KMKUMTE
thypHaTa HAKOMKO MUHYTM NPeay kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiiTe BpataTa Ha
(ypHarta.

«  Pa3mpaseTe 3ampasenuTe XpaHu Npeam aa rm
CroTeuTeE.

MbpBo non3eaHe
Hactpoiika Ha yaca

Mpu HacTpoitBaHe Ha aucnnest npuMUrear
(CbOTBETHUTE CUMBONM.
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HacTpoiiBaly 6yToH
CumBon 6rokmpaHe Ha knasuLm
CMMBOI YaCOBHMK

CumBON 3a cunata Ha 3ByKka Ha anapmata
(Moxe pa He ce npegnara 3a Bawwms npogykT.)

CwvBor 3a eKONOTNYEH pexuM

ByToH nntoc

ByTOH MUHYC

CyMBON 3a BpeMeBM OTPS3bK

Cumon anapma
0  CwumBon 3a kpait Ha BpEMETO Ha roTBeHe
1 CumBon 3a Bpeme Ha roteeHe
12 Konue 3a nporpamm
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AKO He Bbjie 3a[aaeH0 HayanHoTo Bpeme,
4aCOBHMKbBT LLe 3anoYHe fa Eaﬁom ot 12:00
M LWE ce NoKa3Bsa cUMBONa (2. Crep kato

yacwT 6bae HaCTPOEH, TO3 CUMBON
n3yessa.

Hatuckante 6yT0HV|Te+/-, 3a fla 3apapete
BPEMETO OT [IeHs cnep kaTo ypHata ce ctapTupa
33 MbPBYU MbT.
[3a MOZENM CbC CEH30PHO YyrpaBneHue,
OKOCHETE MbPBO 5= 1 crief ToBa
M3nonasanTe “I* /™™ 33 na HacTPOMUTE Yac
OT [iEHs.

[NoTBBbpAETE HAcTpoiiKaTa Ype3 JOKOCBaHE Ha
cumeona (& 1 uavakairre 4 cexynam 6e3 pa
JokocBarte ByTOH 3a NOTBBLPKAEHME.

HacTpoiikuTe 3a TekyLLo Bpeme ce

9 npeKkbCBaT B CIyyai Ha ciupaHqe Ha
3axpaHBaHeTo. Tpsia 0THOBO fia ce
HacTposiT.

MbpBOHayanHo NoYncTBaHe Ha ypeaa

MoBbPXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYUCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

1. TlpemaxHeTe BCUYKN ONaKOBBYHM MaTepuasm.

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

[TbpBOHa4anHo 3arpsBaHe

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

u3kmoyeTe. 1o TO31 HaYMH BCAKaKBY yTalikn 1
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HacnarsaHusi, 0CTaHanm OT npoLieca Ha
NpoM3BOACTBO, Lile GbAAT NpeMaxHaTu.

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

5. TycHete cypHaTa 3a okono 30 MUHYTW.

6. Wakniouete cypHata; Bux Kak da pabomume ¢
enekmpuyeckama ¢ypHa, cmp. 19

[pun-chypHa

1. VsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (hypHara.

3. W3bepeTe Hail-B1COKaTA MOLLIHOCT Ha FpuUna;
Bux Kak 0a pabomume ¢ 2puna, cmp. 27.

4. TycHete chypHata 3a okorno 30 MUHYTH.

5. Wskntovete rpuna; Bux Kak da pabomume ¢
epuna, cmp. 27

Enektpunyecka chypHa

1. VsBagete OT (hypHaTa BCYKM TaBM M TeneHaTta
ckapa.

2. 3atBoperte BpaTaTa Ha (hypHara.

3. Wsbepete noauumst "CratmyHo".

4. 3bepeTe Hal-BMCOKaTa MOLLIHOCT Ha rpurna;
Bwx Kak 0a pabomume ¢ enekmpuyeckama
¢ypHa, cmp. 19.
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Mo Bpeme Ha mbpBaTa ynoTpeba 3a HsKonKko
9 yaca MoraT fja Bb3HWUKHAT UM U MUPU3MA.
oBa e CbBCEM HopmanHo. CTasita Tpsibea
Aa e c aobpa BeHTUNaLWs 3a aa ce
npemaxHe nyLueka u mupnuamara. U3bsrsaiite
AVPEKTHO BANLIBAHE Ha M3NU3aLLUS NYLUEK U
MUpU3Ma.




E Kak na pabotute c pypHara

OcHoBHa uHhopMaLms 3a roteeHe,
neyeHe U rpuna

MPEOYNPEXOEHWVE
lopeLuuTe NOBBLPXHOCTY MOraT Aa NPUYKUHAT
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
roperku, BbTPeLLHUTe YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

ONACHOCT:
BHumaBaliTe npu 0TBapsiHe Ha BpaTata,
Bb3MOXHO € GbrBaHe Ha ropela napa.

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

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTanHm Cbaose ¢
He3arensalo NoKpuUTHe, anyM1HIEBN
KOHTEMHEPW UMW TOMMOYCTOMYMBM CUIIMKOHOBY
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NPOCTPAHCTBOTO BbPXY MoCTaBKaTa.

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

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

+  [pwbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

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

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

«  Bcekvn caHTMMeTBp OT AebenmHaTa Ha MecoTo

OTHeMa NpubnMauTEnHO 4 J0 5 MUHYTH NEYeHe.

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

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaaTta Ha
JONHWSA padyT B TEPMOYCTONYMB Ch.

CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unm nneLwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLwasar. [Tbpxonu, WuLlyeTa u HageHnuKkM ca

0CcOBEHO NOAXOASALLY 3a NEeYeHe Ha rpur, KakTo W

3eMeHYYLM C BUCOKO BOLHO ChbPXaHMe KaTo Hamp.

JOMaTh u nyk.

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

«  [Inb3HeTe Tenexus padT unv TaBata ¢ rpuna
Ha XenaHOoTO HMBO Ha (hypHaTa. AKo neyeTe Ha
rpun BbPXY Tenenust padT, NTb3HETE TaBaTta
Ha JONHWS padT, 3a Aa cbOMpa MasHuHaTa.
TaBata 3a neyeHe, kosTo TpsIbBa Aa ce NITb3He,
TpsibBa [1a Gb/ie ¢ pasmep, KOMTO NOKpHBa
usnata nnowy 3a neyeHe. Tasm TaBa MoXe aa
He Ce JoCTaBsl C NpoaykTa. 3a No-necHo
nouncTBaHe, jobaBeTe Boaa B TaBaTa 3a
Ma3HuHaTa.

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

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

Kak aa pa50TMTe C eNleKTpuyeckKarta
thypHa

M36op Ha TemnepaTypa 1 pexum Ha pabora

1 CenekTop 3a GyHKUMNTE
2 CenekTop 3a TepmocTata

OypHaTa BM € 000pyIBaHa C n3kavaLlm Kon4eTa,
KOMTO Ce NOKa3BaT HaBbH NPU HATUCKAHETO MM.
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1. HaTucHeTe HaBbTpE 3a Aa u3kapare KOn4eTo u
crnep TOBa ro 3aBbPTETE 3a [ja HanpaBuTe

2. Korato npouechT Ha roTBEHE 3aBbpLUM,
HaTUCHETE KOMYETO HaBBLTPE.

1. Hacrpoiite kon4eTo 3a Temnepartypara Ha
XenaHaTa TemMneparypa.

2. HacTtpoliiTe kon4yeTo 3a PyHKUMMTE Ha XenaHus
pexum Ha pabora.

» QypHaTa ce 3arpsiBa o HacTpoeHaTa

Temnepatypa v 5 noaabpxa. Mpes Bpeme Ha

HarpsiBaHeTo, Namnara Ha TemnepaTypara ocTaBa

BKITIOYEHA.

W3kntouBaHe Ha enekTpuyeckata pypHa
3aBbpTeTe KonyeTaTa 3a yHKLMNTE 1 TepmocTaTa B
W3KII0YeHa nosuupns (rope).

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

He ocTaBsitTe TeneHata ckapa aa ce obrisira Ha
3agHara cTeHa Ha dypHata. [mb3HeTe TeneHata
cKkapa B NpefiHaTa YacT Ha pad)Ta u i 3akpeneTe ¢
nomoLLTa Ha BpaTtaTta 3a Aia nonyuute fobpu
pesynTaTi OT NeYeHeTo Ha rpun.

(Bapwpa B 3aBucuMOCT OT Mogena Ha ypeaa.)

=N W rprOO

Pexvumu Ha paboTa

MoKa3aHWAT TYK pef Ha OnepaTMBHUTE PEXUMA
MOXe Aa Ce pasniyaea oT noapeadara Bbpxy
BalLMs ypeq.
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[opeH 1 foneH HarpeBaten

%,

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

[lonHo HarpsiBaHe

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

Taau yHKLms TpsibBa Aa ce
W3M0N3Ba 1 3a TECHO NapHoO
MoYKUCTBAHE.

[lonHO/ropHO HarpsiBaHe ¢ BEHTUNATop

['OpHOTO M AONMHOTO HarpsiBaHe
Nnoc BeHTUnaropa (Ha 3agHata
CTeHa) paboTaT. [OpemsT Bb3ayxX
ce pasnpegens 6bp3o w3 usnata
(hypHa C NOMOLLTa Ha BeHTMraTopa.
MeyeTe camo eaHa TaBa.

aboT ¢ BeHTURaTop

OypHarta He ce 3arpsisa. Pabotu
camo BeHTUNAaTopa ( Ha 3agHaTa
CTeHa). 3ampa3seHata rpaHynvpaxa
XpaHa ce pasmpassisa 6aBHO Ha
CcTaiHa TemMnepaTypa, a roTBeHaTa
XpaHa ce oxnaxaa.

BeHTMnaumoHHo HarpsBaHe

7'"1
N

PaboTi BEHTMUNATOpHO HarpsiBaHe

( Ha 3apHaTa cTeHa).

l"opelumsT Bb3AyX Ce pasnpeaens
6bp30 M3 Usinata ypHa ¢ NomoLLTa
Ha BeHTMNaTopa. B noseyeTo
Cry4am He € HyXHO NpeaBapuTenHo
3arpsiBane. Mogxopswo 3a neveHe
Ha SICTUSI Ha Pa3NUYHN HUBA Ha
padra. Moaxoaswo 3a neyeHe ¢
noBeYe TaBw.

Taau yHKLms TpsibBa Aa ce
W3Monasa 1 3a NecHo NapHo
Nno4MCTBaHE.



"3D" dyHKUMA
— ['OpHOTO U I0NHOTO HarpsiBaHe u
BEHTUNATOPHOTO HarpsiBaHe (Ha
— 3agHata cteHa) pabotar. Actueto
Ce n3nu4a paBHOMEpPHO 1 6bp30

oTBCsKbAE. MeveTe camo egHa
TaBa.

Lsin rpun

| TonemusiT rpun Ha TaBaHa Ha

typHaTa pabotu. Moaxoasy e 3a

npennyaHe Ha ronemun KonnyecTea

Meco.

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

*  Hactpoiite Temnepatyparta Ha
MaKCUMasnHo HUBO.

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

['pun+BeHTUNATOP
NS
& EdhekTbT OT NeyeHeTo Ha rpun He e
TONKOBA 0CE3aeM KaTo NpH MbiHNS
rpun.

+  3a3anuyaHe, noctaBeTe
MaITbK Unu cpeseH pa3mep
NOpLMK Ha NPaBUIHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTens Ha rpuna.

*  Hactpoitte xenaHata
TeMneparypa.

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

M3non3BaHe Ha YacoBHWKa Ha (pypHaTa
1 23 4 5 6
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HacTpoiiBaly 6yToH
CumBon 6rokmpaHe Ha knasuLm
CMMBOI YaCOBHMK

CumBON 3a cunata Ha 3ByKka Ha anapmata
(Moxe pa He ce npegnara 3a Bawwms npogykT.)

CwvBor 3a eKONOTNYEH pexuM

ByToH nntoc

ByTOH MUHYC

CyMBON 3a BpeMeBM OTPS3bK

9 Cumon anapma

10 CumBon 3a kpail Ha BpEMETO Ha roTBeHe
11 CumBon 3a BpeMe Ha roTBeHe

12 Konue 3a nporpamu
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MakcumarnHoTo Bpeme Ha roTBeHe, KoeTo
MOXeE [1a HacTpouTe 3a Kpait Ha rOTBEHeTO €
5 yaca u 59 MuHyTH.

[Mporpamata 6uBa o0TkasaHa B cryya Ha
npekbCcBaHe Ha en.3axpaxsaHeTo. Tpsibsa fa
npenporpamupate dypHara.

Mpy HacTpoiiBaHe Ha aucnnest npuMUrear
cboTBeTHUTE cumBonu. TpsiGea fa uadakare
Marko npean HacTpoRKuTE Aa cTaHat
aKTUBHM.

IS

KO HE € HanpaBeHa HNKaKBa HaCTpOVIKa 3a
rOTBEHE, HE MOXe [ia Ce HaCTpou 4acbT OT
EHA.

AKO Ce 3a1aae BpPEME 3a roOTBEHE npu
Ha4anoTo, No BpeMe Ha roTBEHETO ce

NoKa3ea 0CTaBaLLOTO BpEME.

CI]

[oTBeHe Npyu 3agaBaHe Ha BPEMETO 3a FOTBEHE;
MoxeTe fa HacTpouTe (hypHaTa Taka, Ye fa Ccnpe B
Kpasi Ha NOCOYEHOTO BPEME KaTo HacTpoUTE
BPEMETO 3a NPUrOTBSHE Ha TaMepa.

1. W3bepeTe yHKLMsATA 3@ TOTBEHE.

21/BG



2. [okocsaiite ® J10KaTo cnmpormsT= ce nokaxe
Ha ucnest Ha BPEMETO 3a FOTBEHE.

3. 3apaitte BpeMETO 3a roTBEHE C OyTOHUTE o
—

» » Cnefl KaTo yCTaHOBUTE BPEMETO 3a FOTBEHE Ha
JVCTNEN Ce NoKa3BaT HEMpeKbCHATO CUMBOITLT P
BPEMETO.

4. TlocTaBeTe ACTUETO BB (PypHaTa 1 3apanTe
TeMnepatypa ¢ Kon4eTo 3a Temnepartypara.
[OTBEHETO LLe 3arnoyHe.

» BpemeTo 3a rotBeHe 3anoysa Aa ce 0Tbposiea Ha

JVCTNEN NPy 3ano4BaHe Ha roBEHETO U Ce

OCBETABAT BCUYKM YaCTW Ha CMMBONA 3a BPEMe.

3ananeHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

PpaBHU 4aCT W KOraTo 3aBbpLUM BPEMETO 3a BCSKA OT

TSX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBona. 3a

[Ja MOXeTe NecHo fia pa3bepeTe COTHOLIEHNETO HA

0CTaBaLLOTO BPEME 3a rOTBEHE KbM 06LLOTO BpeEME

3a roTBeHe.

3apaBaHe Ha Kpasi Ha BPEMETO 3a roTBeHe 3a No-

KbCEH 4ac;

Criep kaTo HacTpoMTe BPEMETO 3a roTBEHE Ha

TaiMepa, MOXeTe 1a 3aiafeTe Kpas Ha BpEMETO 3a

TOTBEHe Ha Mo-KbCeH Yac.

1. W3bepeTe yHKLMsATA 3@ TOTBEHE.

2. [okocsaitre (5 gokato cumeomsT= ce nokaxe
Ha [MCNIes Ha BpEMETO 3a roTBEHE.

3. 3apaitte BpeMETO 3a roTBEHE C OyTOHUTE o
-.

» » Cnep kaTo BpemMeTo 3a roTBeHe Obae

YCTaHOBEHO, cumeorbT= ce nokassa Ha avcnnes

3a NOCTOSIHHO.

4, ﬂoxocsaﬁne@ J10KaTo cmeorms=| ce nokaxe
Ha MCNNEs 3a Kpasi Ha BPEMETO 3a rOTBEHE.

5. Hatuckaiite GyToHuTe e = 35 13 3anapete
Kpasi Ha BPEMETO 3a rOTBEHE.

» Cnep kaTo 3agafeTe BpEMeTO 3a rOTBEHE, Ha

JVCTNEN Ce NoKa3BaT HEMpeKbCHATO CUMBOITLT =1,

cumsorsT = u rpadoukata 3a Bpeme. Crieg

3anoy4BaHe Ha NPUroTBAHETO, CUMBOMTBLT N navessa.

6. [ocTaBeTe ACTMETO BLB (hypHaTa 1 3aganTe
TeMnepatypa C KOn4eTo 3a Temneparypara.
[OTBEHETO LLe 3arnoyHe.

» TalimepbT Ha chypHaTa aBTOMaTU4HO

M34MCNIABa HaYanHWA Yac Ha FOTBEHETO KaTo

U3Baxaa NpogbLIIKUTENHOCTTA HA FTOTBEHE OT

KpaMnHus Yac, KOWTOo cTe HacTpounu. MsbpaHust

PEXMM Ce aKTMBMPa Npu JOCTUraHe Ha Yaca 3a

CTapTMpaHe Ha roTBEHETO M (hypHaTa Ce Harpsiea o

3apafeHara Temnepatypa. Tasu Temnepartypa ce

nopabpka o Kpasi Ha roTBEHETO.
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» BpemeTo 3a roTBeHe 3anoyBa fia ce 0T6posiBa Ha
AuCnres npy 3ano4BaHe Ha rOBEHETO U ce
OCBETSIBaT BCUYKM YaCTW Ha CUMBOIIA 3a BpeMe.
3ananeHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4
PaBHM YaCT¥ U KOraTo 3aBbpLLM BPEMETO 3a BCsika OT
TAX, CE U3KMIOYBA CbOTBETHA YacT Ha cuMBona. 3a
[Ja MOXeTe NecHo Aa pa3bepeTe CbOTHOLLEHNETO Ha
0CTaBaLL|OTO BPEME 3a roTBeHe KbM 06LLI0TO BpeMe
3a roTBeHe.

7. Cnep 3aBbplLUBaHe Ha rOTBEHETO Ha AMCINEs Ce
nokassa "End“ (Kpan) v TaitmepbT nspasa
3BYKOB CUrHan.

8. 3ByKOBMAT NpeaynpeanTeneH curHan 3sy4m 2
MUHYTW. 3a fa cnpeTe anapmara, HaTUCHeTe
npou3BorneH ByToH. AnapMEHUAT curHan Lue
CMNPe W LLE CE MOKaXe TEKYLLIOTO BPEME.

KO HaTuCHeTe npou3soreH ByToH B
Kpasi Ha anapmeHusi curHan, pypHata
3anoyBa paboTa 0THOBO. 3aBbpTeTe
6yToHa 3a Temnepatypa 1
(PYHKLMOHANHMS BYTOH Ha noauums 0"
(13kn.), 3a fa usknuuTe dypHata u ga
npefoTBpaTUTE NOBTOPHOTO i
3afieficTBaHe B kpas Ha
npeaynpexaeHneTo.

AKTUBMpaHE Ha 3aKNIOYBAHETO Ha BYyTOHUTE

MoxeTe fia NpeaoTBpaTUTE M3NON3BaHETO Ha

(bypHaTa 4pe3 aKkTBMpaHe Ha PyHKLMSTa 3a

3aKroyBaHe Ha OyToHuTe.

1. [lokocBaiiTe :== OKATO CUMBOMTLT &) ce nokaxe
Ha oucnnes.

» Ha aucnnes ce nokassa "OFF" (3KI1.).

2. [okocHeTe ByToHa o 333 aKTmBupare
3aKITI0YBAHETO.

» Cnef, KaTo 3aKno4BaHeTo Ha OyToHuTE Obae

aTvBMpaHo, Ha aucnnes ce nokassa "On" (BKI1), a

CUMBOITBT (i} OCTaBa [1a CBETW.

ByTOHNTE Ha (pypHaTa He PYHKLMOHMpAT Npu
KTUBMPaHO 3aknioyBaHe. 3akmnioyBaHETo Ha
GyTOHUTE He MOXe Aa Ce OTMEHM B Cryyait
Ha noBpefa B 3axpaHBaHeTo.

3a fa feaKTUBMpaTe 3aKMHOYBAHETO Ha ByTOHUTE

1. [lokocBaiiTe &= AOKATO CUMBOITBT L1 Ce MOoKaxe
Ha aucnnes.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTuBMpaiiTe 3aKnto4BaHeTo Ha ByToHUTE
ypes HaTUCKaHe Ha OyToHa™,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aKIKYBAHETO Ce AeaKTMBMpa.



HactpoiBaHe Ha anapmara

Moxe pa u3nonasare YacoBHuKa Ha ypHaTa 3a

BCSIKaKBO NpeaynpexaeHne nim HanoMHsHE U3BBH

nporpamata Ha roTBeHe.

Anapmara He 0Ka3Ba HUKaKBO BUSIHWE BBPXY

(yHKUMMTE Ha pypHaTa. T Ce 13nonssa camo Kato

npegynpexaenve. MoxeTe fa 51 uanonaeare, Korato

uckaTe Aa 06bpHETE ACTUETO B ONPEAENEH MOMEHT.

TaiimepbT 13naBa 3BYKOBO NpedynpexaeHue B kpas

Ha 3aJafleHOTO BPEME.

1. Jokocsaire (5 nokato cumBombT £ ce nokaxe
Ha gucnnes.

MakcmanHoTo Bpeme 3a anapmaTa
Moxe fa e 23 yaca u 59 MuHyTY.

2. 3apanTe NpoAbITKUTENHOCTTA Ha anapmara
Kato uanonasare GyTonute e /==

ByToHUTE C (hyHKLMUTE 3a anapmeHst
TOH, Yaca, ApKkocTTa Ha aucnnes u
GyToHuTe 32 TemMnepaTypata TpsibBa Aa
ca Ha nosuuws 0 (U3KN).

» CMMBOMBT L) 0CTaBa /1a CBETH, a BPEMETO 33
anapma ce noka3ea Ha ucnnes cnes
YCTaHOBSIBAHETO My.

3. B kpas Ha 3apageHOTo Bpeme 3a anapma
cMBOMTLT £ 3an04Ba 12 MPUMMBA 1 Ce YyBa
3BYKOBO NpeaynpexaeHue.

M3knouBaHe Ha anapmara

1. 3BYKOBMAT NpeaynpeauTeneH curHan sy 2
MUHYTW. 3a aa cnpeTe anapmata, HaTUCHeTe
Npou3BoreH ByTOH.

» AnapMeHVSIT CUrHan LLe Cripe W LUE Ce NnoKaxe

TEKyLLOTO BPEME.

CnupaHe Ha anapmara;

1. Jokocsaite () nokato cUMBOMTBT L) ce nokaxe
Ha aucnnes v 3a Aa crpeTe anapmarta.

2. HatucHeTe n 3agpbxTe GyTOHA ™™ nokaTo ce
nokaxe"00:00",

MokasBa ce YachT Ha anapmara. Ako cTe
HaCTPOWUNK €4HOBPEMEHHO BpEME Ha
rOTBEHE U anapma, Ha aucnnes ce nokassa
NO-KpaTKMAT nepuoa.

MpomMsiHa Ha anapMeHus TOH

1. [okocBaiiTe :Z: nokaTo CMMBOMTBTXY ce NoKaxe
Ha oucnnes.

2. Perynupaiite xenaHus anapmeH TOH C MOMOLLTa
Ha GyToHTe e / ™=,

3. He cnep obnro 3apgafeHusT TOH ce akTUBMpa.

» V3BpaHnsT TOH Ha anapmara L€ ce NosiByu KaTto

"b-01", "b-02" unmn "b-03" Ha pucnnes.

MpomsHa Ha Yaca oT AeHs

3a na NpomMeHnTe HacTpOeH Npeay ToBa Yac:

1. [lokocBaiiTe :== OKATO CUMBOMTLT ® ce nokaxe
Ha oucnnes.

2. 3apanTe BpEMETO OT [eHs C NoMoLLTa Ha
OyTOHUTE "I /-,

3. He cnep obnro 3apafeHoTo BpeMe Ce akTvBupa.

MKOHOMMYEH pexum

MoxeTe ia CnecTuTe eHeprist C MIKOHOMUYEH PEXUM
Mo BPeMe Ha roTBEHe Ype3 3a/laBaHe Ha BPEMETO 3a
rOTBEHE Ha GhypHara.

PexumbT 3aBbpLLBa FOTBEHETO C BbTPELLHATA
TeMnepatypa Ha (hypHaTa kaTo U3KouBa
HarpeBaTenuTe Npeay Kpast Ha BPEMETO 3a FOTBEHE.

3apgaBaHe Ha UKOHOMUYEH PEXUM

1. [lokocBaiiTe cMMBONa i== 10KATO Ha Avcnnes ce
MOKaXe CUMBOITLT €CO.

» Ha aucnnes ce nokassa "OFF" (3KI1.).

2. AKTMBMpaIiTe MKOHOMUYHMS PEXUM Ype3
[okocBaHe Ha GyToHa .

» Cnef, KaTo 3aKno4BaHeTo Ha OyToHuTE Obae

aKTMBMpaHo, Ha aucnnes ce nokassa "On" (BKI.), a

CVMBOJITBT €CO OCTaBa Aa CBETH.

[eakTuBMUpaHe Ha UKOHOMUYHUS PEXUM

1. [lokocBaiiTe cMMBONa i%= 10KATO Ha Avcnnes ce
MoKaxe CUMBOITLT €CO.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTvBMpanTe MKOHOMMYHMS PEXNM Ype3
[OKOCBaHe Ha ByToHa ™=,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aKYBaHETO Ce leakT1BMPa.

3agaBaHe Ha PKOCTTa Ha gucnes

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. [okocBaiiTe }Z2 nokaTo Ha aucnnes ce
nokaxatd-01 unn d-02, nnnd-03 3a otyuTaHe Ha
APKOCTTa My.

2. 3apanTe xenaHata spkocT ¢ NomMoLLTa Ha
ByToHNTE = -

» He cnep abnro 3aaafeHoTo Bpeme ce akTUBMpa.
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Tabnuua c BpemeTo 3a rotBeHe MeyeHe u 3annyaHe

BpemeTpaeHeTo B Tasu Tabnuua ca ¢ [TbpBTO HIBO Ha (ypHATa € AOIHOTO.
OPMEHTMPOBbYHA Lien. B aeicTBuTENHOCT

BpemMeTpaeHeTo MOXe fia Bapupa B

3aBMCMMOCT OT XpaHaTa, AebenuHata, Tuna u

NpeAnoymMTaHUsiTa BU HA TOTBEHE.

Kpbrna Tasa ¢
OTAENSILIO C& AbHO C
[vameTbp 26 CM BLPXY

*k

1-Kpbrna TaBa ¢
OTAENSILLO Ce bHO C
[MameTbp 26 cM BBPXY
TeneHa ckapa**
4-Kpbrna TaBa ¢
OTAENSILLO CE IbHO C
[MaMeTbp 26 cM BLPXY
st

1-Abn6oka TaBa* 1-3-5
3-Tasa 3a cnagku®
5-CraHpaptHa 1aBa*
3-CraHpaprHa TaBa”
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Munetuky 6yt 25 MH.
(kacepon) 250/max
Torasa 190

MeyeHo nune Epnva Tasa CraHpapTHa TaBa*
(1,8-2 k1) 250/max

Torasa 180 ...

150 ... 210
250/max
Toraea 180 ...

| Piba | Epwatasa | Crawpaprvatasa® | [X] ] 8 | a0 | 2.0

penop panp peasap p i Xp
*Tean NPUHaANEXHOCT MOXe Aa He Ce A0CTaBAT C NpoayKTa.
** Teau NPUHaANEXHOCTY He Ce JOCTaBAT C NPOAYKTa. Teca NpuHaanexHocTy, npeanaraiiy ce B TbProBckata Mpexa.
Tabnuua 3a rotBeHe 3a roTBEHe 3a TECTOBU
AcTus
fActusTa B Ta3n TabnuLa 3a roTBEHe ca NpUroTBEHN
B cboTBeTcTBME ¢ EN 60350-1, 33 ga e no-necHo 3a
KOHTPOITHWTE OpraHy [a TeCTBaT NpoaykTa

1-CraHpapTHa TaBa
3-Taga 3a cnagku*

[MaHaunax Kpbrna Tasa ¢ otaensilo
e bHO C avameTsbp 26
CM BbpXY TeneHa ckapa™

e e T
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OTAENALLO Ce bHO C
[OvameTbp 26 cM BHPXY
TeneHa ckapa**
4-Kpbrna Tasa ¢

0TAenALlo ce bHo ¢

NHa TaBa PbINa YHUS OT YepeH
meTan ¢ avameTsp 20 cM
BbPXY TeneHa ckapa™®

* Tean Np1HaaNEeKHOCTV MOXE Aa He Ce AOCTABAT € NPOAYKTa.

CbBeTH Npy neyveHe Ha KeKe

¢ AKO KeKkCbT € TBbPAE CyX, yBenuyeTe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha roTBEHeE.

*  AKO KEeKCbT e BNaxeH, 13nosnaBaiTe no-Manko
TEYHOCT MNK HamarneTe TemnepaTypara ¢
10°C.

¢ AKO KEKCbT NOTbMHeE TBBPAE MHOTO OTFOpE, o
NOCTaBETE Ha NO-A0MEH padT, HamaneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

«  Axo e jobpe OneyeH OTBBPTE, HO NENHE OTBBH,
W3nonasaitTe No-Marnko TEYHOCT, HamarneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

CbBeTn Npy neyeHe Ha 6aHMuUa

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

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

«  Axo baHuLaTa noyepHee OTrope, a OTAONY e
HefoneyeHa, TpsI0Ba Aa BHUMaBaTe Jja He
13non3BaTte TBbpIe MHOMO COC B I0/HATa YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpenenure
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
GaHuLaTa 3a pasBOMEPHO MaNu4aHe.
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I'Ipenop'nqsa Ce [a npasuTte NpeBapuTeriHo 3arpaBaHe 3a BCAKaKbB B XpaHu.

** Teau NpuHanNEKHOCTY He Ce 4OCTaBAT C npoaykTa. Te ca NpUHaANexHOCTH, Npeanaraliy ce B ThproBckata Mpexa.

MeyeTe GaHuLaTa CbITIACHO PEXUMa U
TemMnepatypata, IocoyeHy B Tabnuuata 3a
roTeeHe. AKO JOMHATa YacT BCe OLLE He e
u3neyeHa [OCTaTbyHO, S NOCTABETE EAH
padh)T no-Hagony BbB hypHaTa crefsaLms
mbT.

CbBeTH 3a NPUroTBsIHE Ha 3eNeHYyLU

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

*  AKO 3eMeHuYyKOBUTE ACTUS HE Ce M3nuyar
pobpe, rv cBapeTe NpeaBapuUTENHO UK 1
MOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg
TOBa NOCTaBeTe BbB (hypHaTa.



Kak na pabotute ¢ rpuna Wskniousane Ha rpuna

1. 3aBbpTeTe (PyHKLMOHAMHOTO Konye B
MPEQYMPEXIERVE W3KITHO4EHa No3nLms (rope).
Mo BpeMme Ha NeYeHeTo 3aTBOpeTE BpataTa
Ha (pypHara. Henoaxoasiuy 3a nevyeHe Ha rpun
Fopew,me'noabpxuocm mMorar aa npudnHAT XpaH BOSIT A0 OMacHOCT OT Noxap.
MaTapAHIS: 3a neyeHe Ha rpun uanonseaiTe camo
BknioyBaHe Ha rpuna XpaHa, KoATO e noaxoasiya 3a
1. 3aBbpTeTe KonyeTo 3a PyHKLMMTE A0 XenaHns n3naraHe Ha MHTEHNBHO NedeHe.
CYMBON TpUI. He nocTassitTe xpaHata MHOMO
2. Cnep ToBa n3bepeTe xenaxara Temneparypa 3a HaBbTPpe B 3aAHaTa 4act Ha rpuna.
neyeHe Ha rpu. ToBa e Haii-ropeLLusT CEKTop 1
3. Tpu HeoBxoanMMOCT, M3BBPLLETE MasHaTa xpaHa Moxe fa ce
NpeABapUTENHO 3arpsBaHe 3a 5 MUHyTH. Bb3MIameHu.

» Namniuykara 3a Temneparypara cBeTBa.

[oTBapcka nnova 3a neyeHe
MeyeHe ¢ eneKTPUYECKU rpun

250/max 20...25 .

8 308 n
*3atonnete npeaBapuUTenHo 3a 5 MuHyTH.
*AKo TeMneparypara Ha ckapaTa Ha Baliusi NPOAYKT He MOxe Aa 6bae perynupana, ckapara Lue paboTi npu MakcumanHa
Temneparypa.

fActusTa B Ta3n TabnuLa 3a roTBEHe ca NpUroTBEHU
B cboTBeTcTBME ¢ EN 60350-1, 33 ga e no-necHo 3a
KOHTPOITHWTE OpraHy [a TeCTBaT NpoaykTa

O6bpHeTe XxpaHaTa cneg naTnuaxe Ha 2/3 ot 06WOTO BpeMe Ha nedeHe Ha ckapa.
MpenopbyBa ce Aa NpaBuTe NPeaBapUTENHO 3arpsiBaHe 33 BCAKAKLE BUA XPaHK 3a 0Kono 5-6 MuHyTw.
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B Nopnnpxare u rpuxa

06wa nHdopmaums

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

AKO BbPXY BaLLKsi IPOAYKT UMa

9 OyTOHW/KONYETa, HE M CBansiTe konyeTaTa
3a 2 NOYMUCTUTE KOHTPOHMS NaHE.
ToBa MOXe [ja NOBPEeAM KOHTPONHMS naHen!

ONACHOCT:
WsknioueTe ypena oT 3axpaHBaHeTo npu

MOYMCTBAHE U NOAAPBKKA.
CwluyecTByBa puck OT TOKOB yaap!

OMACHOCT:
Mpenn fa noumncTuTe ypeaa, ro octasete Aa

N3CTUHE.
l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

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

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

«  BHumaBaiiTe nanuuHata Boaa aa 6bae aobpe
NOLCYLUEHa Cref NOYMCTBAHETO, a BCAKAKBM
pasnsaTM TEYHOCTN HesabaBHO Aa Gbaat
NOACyLUaBaHN.

. He n3nonseaiite TBbpAN MeTamNHN YeTkU 1
abpasanBHN NOYMTBALLM MaTepUani 3a aa
MoOYUCTUTE CTBKMEHNS Kanak. ToBa Moxe aa
MOBPEN CTbKIEHaTa NOBbPXHOCT.

nOB'prHOCTTa MOXe Aa ce nospean ot
HAKOW NOYNCTBALLM npenapaTn u matepuanu.

He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

npean3BKKa TOKOB yaap.

He n3nonasaiite napo4mcTaYky 3a NOYUCTBaH
Ha ypeaa, TbWl KaTo TOBa MOXeE Aa

MouncTBaHe Ha KOHTPONHUA NaHen
[MouncTeTe KOHTPOMHWUS NaHen 1 KonyeTata ¢
BIaXX€H napuan u noacywere.

28/BG

MouncTBaHe Ha (hypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cTeHa(Bapupa B

3aBMCUMOCT OT Mofena Ha ypepaa.)

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. CsarneTe npegHaTa 4acT Ha CTpaHuJHaTa
peLLeTka KaTo sl u3mbpnaTe B nocoka obpatHa
Ha CTpaHW4HaTa CTeHa.

2. Ws3pbpnaiiTe KkbM Bac 3a aa u3saaguTe

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

BwTpewwnuTe ctpannyHm cTenn (A) nivnm 3agHaTta
cTeHa (B) Ha Bawwms npoaykT morat aa 6vpar
MOKPUTM C KaTanuTU4YeH eMaiin. KatanutuyHmu CTeHn
MMaT Nlek MaToB LIBST W LWyNnecTa NoBbPXHOCT.
KatanutuuHute cTeHm Ha dypHata He BuBa pa ce
uncTaT. LLlynnectata NOBbPXHOCT Ha KaTanUTUYHUTE
CTEHU Ce CamMomnoYnCTBa aBTOMATUYHO KaTo
abcopbupa v npeobpasysa NpbCKUTE MasHuHa (napa
1 BbITIEPOJIEH IMOKCUL).

JlecHO napHO NouncTBaHe
OcurypsiBa NTeCHO MOYNCTBAHE Thil KaTO MPBCOTUATA
(kosITO He € npecesna TBbPAE ABMIO) ce



OMeKoTsIBa OT napata, obpasyBaHa BbB (hypHaTa 1

OT Kank1Te BOAA KOHAEH3MPaHM N0 BbTPELUHUTE 1

NOBBPXHOCTH.

1. V3BageTe BCUYKM NPUHAZANEXHOCTM OT GhypHarta.

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

(ypHarta.

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

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

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

Mo Bpeme Ha pexvma 3a NecHo
nouucTBaHe ¢ napa, BogaTa, kosTo e
noctaeeHa B TaBNuKa, 3a 4a OMEKOTH
neko obpasyBaHuTe ocTaTbLy /
MPbCOTUSI B KyXuHaTa Ha dypHaTa, Le
Ce M3napm 1 KOHAEH3Npa B KyxuHaTa Ha
(hypHaTa v BbTpelLHaTa CTpaHa Ha
CTBKIO Ha BpaTaTa, Nopajy KoeTo BoAa
MOXe [ia kane, koraTo BpaTaTa Ha
typHata ce otBOpU. 3abbpLueTe
KOHZAEH3a BefiHara LoM BpaTtaTa Ha
(hypHaTa ce 0TBOpY.

MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha GypHara,
W3nonasaiiTe xnagka Boga M U3MMBEH Npenapar, Mek
napuan unu r0a 3a NoYNCTBaHe Ha ypesa v nocne
3abbpLueTe CbC Cyx napuarn.

He 13nonasaiite HUKaKBK rpybu abpaaneHm
MOYMCTBALLYW MaTepUarni U ocTpu MeTasnHu
cTbpranku 3a noyncTBaHe Ha BpaTata Ha
ypHata. Te Moxe fa ugpackar
MOBBPXHOCTTA W A@ MOBPEAST CTHKNOTO.

BbTPELLHOTO CTHKMO Ha BpaTaTa € NokpUTo ¢

9 necHonouncTealy ce matepuar. He
M3non3BaiiTe KaKBUTO M Aa € Pa3sKaaLLW 1
aGpasuBHy npenapaty, TBbpAU MeTanHu
CcTbpranku, Yerbprana unv 6enuHa 3a
MOYMCTBAHE Ha CTHKIOTO, Thil kaTo Te Morat
[ia Happackat noBbpXHOCTTa. ToBa Moxe Aa
CbCHME NOKPUTMETO Ha CTHKIOTO.

CeansHe Ha BpaTaTa Ha (pypHata

1. OtBopete npegHata Bpara (1).

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

1 Bpata

2 3akntouBaHe Ha naHTata(3aTBOpeHa Noavums)
3 ®ypHa

4 3akntouBaHe Ha naHTata(oTBOpPEHa No3nLus)

3. lpemecTeTe NpeaHaTa Bpata Ao NnornoBMHaTa.
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4. TlpemaxHeTe npegHaTa BpaTa kaTo s u3gbpnare
Harope, okaTo ce ocBoboam T nsiBata u
JsicHaTa naHTa.

CTbnkuTE, U3MBAHEHW NPYU CBaNSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0BpaTeH pes 3a fa
7 MoHTMpaTe. He 3abpaBsitTe aa 3atBOpUTE
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, korato
nocTaesTe Bpatata 0THOBO.

CeansHe Ha BBbTPELWHOTO CTHKIO Ha

BpaTarta

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

BwTpelwHmns cTbKneH naHen Ha BpataTa Ha ypHaTta
MOXe [1a Ce Maxa 3a NMo4YnCTBaHe.

OTBOpeTe BpaTaTa Ha g

123

Hait-BbTpeLLeH CTbKIEH naHen

B'preLIJeH CTbKNEeH naHen

BbHLUIEH CTbKNEH NaHen

Mnactmacos npouen 3a CTbKneHua naHen-gony
KakTo e nokasaHo Ha urypara, noBaurHeTe Hai-
BbTPELUHMS CTbKNeH naHen (1) neko no nocoka Ha A
¥ M3gbpnanTe no nocoka Ha B.

[NoBTOpETE ChLLATa NpoLeaypa 3a Jja ceanuTe
BbTPELUHUS CTBKIEH NaHen (2).

B w N -

1 Pamka
2 MnactmacoBa Yact

M3pbpnaiite kbM cebe cu 1 cBaneTe nnacTmacoeara
4acT, MOHTMPaHa B ropHaTa YacT Ha npeaHaTa BpaTa.
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[TbpBata cTbika Mo CrnobsiBaHeTo Ha BpaTaTta € Aa
MOHTMpaTe 06paTHO BLTPELLHNS CTBKIEH NaHen (2).
KakTo e nokasaHo Ha urypara, noctaBeTe CKoCeHus
pbb Ha CTHKNEHWS NaHeN Taka, Ye Aa NerHe B
CKOCeHWst pbb Ha NnacTMacoBust MpoLien.



amnara, KosaTo Ce U3nonaea B TO3U ypea He
€ NOAXO0AALL 32 OCBETNEHNE Ha Butosm cTas..
I'Ipe,uHasuaqeumeTo Ha Ta3n namna e aa
NOMOrHe Ha HOTpeGMTeJ’Iﬂ [a BUan XxpaHute.

amnuTe M3Non3BaHu B TO3M yped, TpsibBa
a U3bpXKaT Ha EKCTPEMHU (r3ndecku
ycnosus kaTo Temnepartypa Hag 50°C.

BbTpeluHuaT cTbkneH naHen (2) Tpsibea aa Obae
MOHTWpaH B NnacTMacoBms NpoLien B 6nm3ocT Jo
Hal-BbTPeLLHVS CThKNeH naHen (1).

[py MOHTMPAHETO Ha Hal-BbTPELLHMS CTHKITEH
nawen (1), cTpaHata oT KOATO Ca HaAMMUCUTE BbPXY
naHena TpsbBa Aa rnefa KbM BbTPELUHNS CTBKIEH
naHen.

MHoro e BaxxHO Aa 3arHe3puTe AONHUS pbo Ha
BBTPELLHNS CTBKIEH NaHen B AOMHMA NNacTMacoB
npopes (5).

ByTHeTe nnacTmacoBata 4acT KbM pamkara Aokato
uyeTe npuLLpaKBaHe.

MoamsAHa Ha namnarta BbB (pypHaTa

OMACHOCT:

lpeau fia noaMeHuTe namnaTa BbB
(hypHaTa, ypeabT TpsibBa Aa € U3KIHYeH OT
3axpaHBaHeTo ¥ OXMnajeH 3a Aa ce usberde
pUCK OT TOKOB yaap.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

amnaTa BbB ypHaTa e cneyvarnHa
eneKTpUYECKa KPYLLKa, KOSTO U3Lbpxa Ha

emnepatypa o 300 °C. 3a noseye peTannm
BUX TexHu4Yecku cneyugukayuu, cmp. 12.
MoxeTe aa ce cnobuete ¢ namnu 3a
(hypHaTa OT OTOPU3MPaH CEPBU3EH areHT.

MoanunsaTa Ha namnata Moxe aa ce
pasnuyasa ot duryparta.

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:

1. WsknioyeTe ypepa oT 3axpaHBaHeTo.

2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha
YaCcOBHMKOBaTa CTPENKa 3a Jja ro ceanvTe.

3. Ako namnara Ha Bawara gypHa e ot Tvn (A),
nokasaH Ha durypata no-gony, MoxeTe Aa s
CBanuTe KaTo sl BbPTUTE TaKa KaKTO € NoKasaHo,
v ga s nogmenuTe. Ako 5 e oT Tun (B), moxeTe
[Ja s u3mbpnarte U U3BaauTe, Taka KakTo e
nokasaHo Ha curyparta, v aa 1 NoAMEHWTe.

(8]

4. MoHTupaitTe 06paTHO CTBKIEHWS Kanak.
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OTCcTpaHsiBaHe Ha noBpeau

pHata u3nycka napa npu ynorpeba.

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

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

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

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

py Mogeny ¢ Tanmep) [UCNNeAT Ha HacOBHYKA MUra Ui HacOBHUKOBUAT CUMBOT € BKIIOYEH.

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

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

NPeACTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UM
MarasuHa, OT KOWTO CTe 3aKynuiu ypesa.
Hkora He ce onuTBaiTe camu fa nonpasure
HeU3NnpaBHUs ypea.
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