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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

% Warning of electric shock.

AN
T Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

Ce

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
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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 shalll
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
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.

¢ 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

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.
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¢ Do not place any items above the
appliance that children may reach
for.

e When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about
these collection centers.
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Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

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



Overview
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P General information

Control panel 6 Fan motor (behind steel plate)
Wire shelf 7 Lamp
Tray 8  Top heating element
Handle 9 Shelf positions
Door
1 4 5 6
| — |
O e
@ 1 | BB >l
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| | | |
1 i i i
12 9 8 7
ON/OFF key 7 Temperature setting key
Function display 8 Booster symbol (rapid pre-heating)
Current time indicator field 9 Plus key
Oven Inner Temperature symbol 10 Minus key
Temperature indicator field 11 Adjustment key
Start/stop cooking key 12 Return Key to function display
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

User manual
2. Deep tray

Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

—y

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 fray.

3. Pastry tray
Used for pastries such as cookies and biscuits.

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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Technical specifications
sl KW

Installation dimensions height / width / deplh
Main oven
Inner lamp
Grlll power consumption 2.2 kKW
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 \Values stated on the product labels or in the

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

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

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

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

responsibility.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

have it installed.

DANGER:

Prior to installation, visually check if the
product has any defects on it. If so, do not
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
distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).
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e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed in order to seperate from the
oven and drawer.

Carry the appliance with at least two persons.
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 furniture 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.
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* 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

14/EN

product without a grounding installation in accordance
with the local regulations.

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.




DANGER:

The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

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
and 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.

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 aven, 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 frays. Tape the
oven door to the side walls.

e Do not use the door or handle to lift or move the
product.
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Do not place any objects onto the product and
move it in upright position.

or any damages that might have occurred

Check the general appearance of your product
during transportation.
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ﬂ 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.

Initial use

e |f door is not opened, inner temperature is
optimized to save energy on ECO FAN HEATING
mode and may differ from the display.

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.

Time setting
3 4 5 6
e s (e
e mm 1 5
5 agEd | B2eg e ol
"Bropd@ 4l

P | ® | v | A~ | 4 | °C
| I | i | |
| i | | i i
12 11 10 9 8 7
1 ON/ OFF kely If the current time is not set, time indicator will
2 Function display start increasing/moving up from 12:00. (&
3 Current time indicator field symbol will be activated to indicate that the
4 Oven Inner Temperature symbol current time has not been set. It will disappear
5  Temperature indicator field as soon as the time is set.
6  Start/stop cooking key First cleaning of the appliance
7 Temperature sefting key he surface might get damaged by some
8 Booster symbol (rapid pre-heating) detergents or cleaning materials.
9 Plus key Do not use aggressive detergents, cleaning
10 Minus key powders/creams or any sharp objects during

11 Adjustment key

Return Key to function display

1. Atthe initial operation of the oven (=) symbol
lights up, touch A\ / ~~ keys to set the hour.

2. Confirm the setting by touching & symbol and
wait for 4 seconds without touching any keys to
confirm.

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.
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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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Grill oven

1.

2.
3.

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 28.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 28

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.




E How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

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

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

Tips for baking

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

Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

e Let meat restin 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
easy cleaning.

A\

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

Do not place the food too far in the
back of the grill. This is the hottest area

and fatty food may catch fire.

How to operate the electric oven
Switching off the electric oven

Rack positions (For models with wire shelf)

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

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

(Varies depending on the product model.)

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.
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1. Top and bottom heating

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.

Suitable rack position will be displayed on screen.

2. Fan supported bottom/top heating

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by means
of the fan.

It is suitable for cooking your meals in different
rack levels and preheating is not required in
most cases. Suitable for cooking with multi trays.

hen the oven door is opened, the fan motor
ill not run in order to keep the hot air inside.

4. "3D" function

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly
and quickly all around. Cook with one tray only.
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Pizza function

The bottom heating and fan assisted heating are
in operation. Suitable for baking pizza.
Full grill+Fan

Hot air heated by the full grill is distributed very
fast in the oven by means of the fan. It is suitable
for grilling large amount of meat.

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

e Set the temperature to maximum level.

e Turn the food after half of the grilling time.

Full grill

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

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

e Set the temperature to maximum level.

e Turn the food after half of the grilling time.

Grill

Small grill at the ceiling of the oven is in

operation. Suitable for grilling and gratin dishes.

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

e Set the temperature to maximum level.
Turn the food after half of the grilling time.



To save power, you can use this function instead
of the cooking operations that you would perform
by using Fan Heating at 160-220°C temperature
range. But, the cooking time will increase a little

bit.
Cooking times related to this function are
indicated in 'Eco Fan Heating' table.

10. Bottom heating

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

from the bottom.

12.

13.

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

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

Easy steam cleaning

(This feature is optional. It may not exist on

This function enables the dirt (having waited not
for too long) in the oven to get soft and be
cleaned easily. Please see "Cleaning - easy
steam cleaning" section for easy steam cleaning.

Start/stop cooking key

3 4 5 6
N — |
P . 1 ! i c
S BEHD | BEEC o
"Broad t 4l
v A | &4 | °C
| | I I
i i i 1 i
12 11 10 9 8 7
1 ON/QFF key 8 Booster symbol (rapid pre-heating)
2 Function display 9 Plus key
3 Current time indicator field 10 Minus key
4 Oven Inner Temperature symbol 11 Adjustment key
5 Temperature indicator field 12 Return Key to function display
6
7

Temperature setting key

21/EN



> - Cooking Time symbol (g [ [ ]
-3) - End of Cooking Time symbol E&?f's‘e“
Pt . ;
' + Function number
A : Alarm symbol A7
R
. gri
+ Keylock symbal T
+ Open door symbol 10260
= - Booster symbol (rapid pre-heating) Eﬁéggﬂ
- Meat Probe symbol | Botomheatng | 180 | 40
| et Probe S0 W
’ ) 9gp . Y “Temperature can be set up to 310°C in models with pyrolytic
. Cooking starting symbol self-cleaning function (pyrolysis
Function table:

Function table indicates the operating functions that
can be used in the oven and their respective maximum
and minimum temperatures.

Functions vary depending on the product
model!

temperature (° range (°
Top and bottom 40280
heating

Fan supported 40-280
bottom/top
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At temperatures 280°C and higher, the oven
operates for max. 2 hours.

Maximum adjustable cooking time in modes

EEd

1 2 lexcept warm keeping is limited with 6 hours
l , ! \ due to safety reasons. Program will be
— — 3 cancelled in case of power failure. You must
5 = reprogram the oven.
4+ —-\q — 4 hile making any adjustment, related symbols
3= s on the clock will flash.
Lo = e
L “ *3 Current time cannot be set while the oven is
7 operating in any function, or if semi-automatic
or full automatic programming is made on the
9 8 oven.
1 Sheff positions mENven if the oven is off, oven lamp lights up
hen the oven door is opened.
2 Top heater
j SHH heater How to operate the oven
oost heater
5 Boost fan 1. Touch the @ key for approx. 2 seconds to open
6 Keep warm ) the oven. . )
» First operating function appears on display after the
7 Bottom heater oven turns on. When the display is in this mode,
8 Cleaning position cooking time, the end of cooking time and Booster
9 Operating with fan position (quick heating) function can be set.

Oven will switch off automatically within 20
seconds if no oven setting is made on this
screen.

©]

Manual cooking by selecting temperature and
operating function

You can do cooking by selecting temperature and
operating function specific to your meal, manually
controlling without setting the cooking duration.

1. First operating function appears on display after

touching @ button to open the oven.



2. Select the operating function by touching the A
I~ keys.

3. If you desire to change the temperature that is
recommended for operating fuonction, enable the

. temperature field by touching C button.

» C symbol flashes.

4. Set the desired temperature touching A/~
keys.

5. Confirm the temperature setting by touching C
key.

6. Put your dish into the oven.

7. Touch } ” key to start cooking if temperature and

operating function are appropriate. > symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the
set temperature. Additional active heaters and
recommended tray position appear in the Function
display.
8. The oven does not turn off automatically due to
the manual cooking without setting the cooking

time. You can finish cooking by touching } ” key
once again.

» The oven finishes the cooking and " symbol appears

on display.

9. Touch the @ button for approx. 2 seconds to
close the oven.

Cooking by setting the cooking time;

You can ensure that the oven turns off by selecting

temperature and operating function specific to your

meal and setting the cooking time, manually

controlling without setting the cooking duration.

1. First operating function appears on display after
touching \../ button to open the oven.

2. Select the operating function by touching the
I~ keys.

3. If you desire to change the temperature that is
recommended for operating fuonction, enable the

. temperature field by touching C button.

» C symbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch C until ! symbol appears on display for
cooking time.

7. Set the cooking time by touching A/~ keys
and confirm the setting by touching ® key.

» Once the Cooking Time is set, 4 symbol will
appear on display continuously.
8. Put your dish into the oven.

9. Touch } ” key to start cooking if temperature,
operating function and cooking time are

appropriate. ¥ symbol appears on display.
» The oven will be heated up to the set temperature
and will maintain this temperature until the end of the
cooking time you selected.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active
heaters and recommended tray position appear in the
Function display.
10. After the cooking process is completed, "End"
appears on the display and the alarm sounds.
11. Touch any key to silence the alarm.
» Alarm stops and the oven finishes operating
automatically.
Setting the the end of cooking time to a later
time;
You can ensure that the oven runs and turns off
automatically by setting temperature and operating
function specific to your meal, the cooking time and
end of cooking to a later time, manually controlling
without setting the cooking duration.
1. First operating function appears on display after

touching \./ button to open the oven.

2. Select the operating function by touching the A~
I~ keys.

3. If you desire to change the temperature that is
recommended for operating fuonction, enable the

, temperature field by touching C button.

» C symbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch & until 1 symbol appears on display for
cooking time.

7. Set the cooking time by touching A~/ keys
and confirm the setting by touching (5 key.

» Once the Cooking Time is set, = symbol will

appear on display continuously.

8. Touch & until = symbol appears on display for
the end of cooking time.
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9. Set the cooking time by touching A/~ buttons
and confirm the setting by touching ® key.

» Once the the end of cooking time is set, = symbol

will appear on display continuously.

10. Put your dish into the oven.

11. Touch } ” key to start cooking if temperature,
operating function, cooking time and the end of

cooking time are appropriate. ¥ symbol appears
on display.
» Oven timer automatically calculates the startup time
for cooking by deducting the cooking time from the
end of cooking time you have set. Selected operation
mode is activated when the startup time of cooking
has come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of the set cooking time. Each grades of the inner
temperature symbol will be lit as inner temperature
reaches to the set temperature. Additional active
heaters and recommended tray position appear in the
Function display.
12. After the cooking process is completed, "End"
appears on the display and the alarm sounds.
13. Touch any key to silence the alarm.
» Alarm stops and the oven finishes operating
automatically.

If you want to cancel only cooking time or
cooking time plus the end of cooking time after]

ou have set them, you need to reset the
cooking time.

Setting the booster (Quick Pre-heating)
Use Booster (Rapid Pre-heating) function to make the
oven reach the desired temperature faster.

Booster cannot be selected in defrosting, eco
an heating ,keeping warm and cleaning
positions. Booster settings will be cancelled in
case of power outage.

1. Touch =b key after setting the temperature,
operating function, cooking time and the end of
cooking time.

»=b symbol appears continuously and booster (rapid

pre-heating) setting is enabled.

» Booster symbol disappears as soon as the oven

reaches the desired temperature and oven resumes

operating in the function it was in before the Booster
function.

2. Touch the =8 key again in order to cancel booster
function.

» = symbol disappears and booster (rapid pre-

heating) setting is disabled.
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Switching off the electric oven

Touch @ key to switch off the oven.

Activating the keylock

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

1. Touch & until (&) symbol appears on display.

» "OFF" will appear on the display.

2. Press ~~ to activate the key lock.

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

Oven keys are not functional when the key lockl
is activated. Key lock will not be cancelled in
case of power failure.

To deactivate the keylock,

1. Touch & until (2 symbol appears on display.

» "0n" will appear on the display.

2. Disable the key lock by pressing the ~ key.

» "OFF" will appear once the key lock is deactivated.
Confirm by touching (.

Oven keys are not functional when the Key
lock function is activated. Key lock settings will
not be cancelled in case of power outage.

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 A / ~v keys.

» 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 wamning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch ™ 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 the time of the day

1. Touch(® key in short intervals until () symbol
appears on display.

2. Touch A/~ keys to set the hour.

3. Confirm the setting by touching (> symbol and
wait for 4 seconds without touching any keys to
confirm.

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

Current time can not be changed when any of

the oven functions is in use.

Adjusting the volume )

1. While the oven s in Standby mode, touch (= key
in short intervals until 'VOL" appears on display.

2. Press A/~ keys to setone of LO, L1 or L2
tones.

3. Press( key or wait for 4 seconds without
touching any keys to confirm the setting

Adjusting the Eco lamp setting )

1. While the oven s in Standby mode, touch = key
in short intervals until 'LP" appears on display.

Cooking level Accessory to use Operating Rack
number mode position

min.
L
mQuId gril~
Sttty [ T
SN

Cak% ity

Shiall cakes
One level

2 pveis
1- Standard tray*
3-Pastry tray*

-
5-Deep tray”

Shonge cake Boing sornotonn pan
With a diamater ot 26

G on wike gl
0ne level Round springform pan
with a diameter of 26

cm on wire grill™

2 levels 1-Round springlorm
pan with 2 diameter of
20 cmonwie gl
4 Round springiorm
pan with a dismster of
Bomon pastry
e

N

Press . /s keys to set On or ECO option.
Press key or wait for 4 seconds without
touching any keys to confirm the setting

4. When set to ON; while the oven door is open in
Standby mode and during operation the lamp is
turned ON continuously.

5. When set to ECO; while the oven door is open in
Standby mode and during operation the lamp is
turned ON and then turned OFF after 15 seconds.

If any key is touched during operation ( excluding @

and=d keys) the lamp is turned ON and then turned

OFF after 15 seconds.

Cooking times table

w

he timings in this chart are meant as a guide.

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

Baking and roasting

m1 st rack of the oven is the bottom rack.

Temperature Cooking time

(approx in

EE
-
A N Wi
e
L e

BStandard tray‘

1-Pastry tray*
3-Standard tray*
5-Deep tray”

- -
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[ e e R ——
5 Standard tray*
Jlevels 1 Pastey by iy 55 65
3-Standand bay®
Sheep iy

Rich pastry One level Standard tray n _ 25 .35

2 levels 35 45

3|evels 1Pastrytray 45 .55
3-Standard tray*
5-Deep tray”
[ oty | CE

Lasagna One level Glass/m etal = 200 30 .40
rectangular pan on
wire grill**

Gne level Standard tray*

Beal staak One levet Standard oy 25 min. 1 Gﬂ 120
(hinled / Roast 250/max then
180190
Leg of Lamb One level Standard tray* 25 min. 70...90
{casserole) — 250/max, then
190
- - trayt @ It
250kmax then
190
Roasted One level Standard tray* 15 min. 60 ... 80
cmcken (1.8-2 250/max, then
180 .. 190
SSDfmax then
.18
H- 25 !
kg) 250/max, then
180 .. 190
- Standamtray H- s =
250/max then
180

FlSh One level Standard tray . 200 20 .30

L

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

Cooking level Accessory to use Operatmg Rack position Temperature Cooking time
number mode (°C) (approx. in

Shorthiead One evel Standard tray
S:-Pastiy ey

3 levels 1-Standard tray* 2535

3-Pastry tray”

5-Deep tray*
Small cakes One evel Standardtray* 25 25
B e rnsaaaa an e
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2 Standard t{ay
3 levels 1-Standard tray*
5-Deep tray*

-

-

35..50

Round sponglonm
panwith a
diameter o 86 o
o wirs gril
Round springform
pan with a
diameter of 26 cm

ire grill™
1-Round
Spongioim pan
with a diameter of
26 cion wire
gal
4-Round
Spongioim pan
with a diameter of
oo on pash*y

One level

Round black metal
dish with a
diameter of 20 cm
on wire grill™
Round Black metl
dish with o
dismelero 2o
o wire arib
1-Round black
metal dish with a
diameter of 20 cm
on wire grill**
4-Round black
metal dish with a

Apple pie One level
diameter of 20 cm

- =
. on pastry tray™

it is suggestedt o perorm pieheating for all foods.
* These docessories miay oot supplied with the product
™ Those accossories noe ot supnhied with the product They are comuisic ally available accessories

mﬁﬂﬁﬁﬂﬂﬁ

Eco Fan Heating Do not open the door during cooking in the Eco
Do not change the cooking temperature after Fan Heating mode. If door is not opened, inner
cooking starts in Eco Fan Heating mode. emperature is optimized to save energy and

may differ from the display.

m Cooking level Accessory to use Rack position Cooking time
number approx. in min.

Small cakes Swmem L 8
Sandardty ] 3
Doigh pact Swlmm L 8

3
3
Rich pastry Standard tray*

* These accossorios may not supplicd with the product

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

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

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

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

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
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 |f the vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

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. First operating function appears on display after
touching ./ button to open the oven.

2. Touch A/~ to select the desired grill function.

Cooking times table for grilling
Grilling with electric grill

3. If you desire to change the temperature that is
recommended for operating function, enable the
temperature field by touching C button.

» C symbol flashes.

4. Set the desired temperature touching A/~
keys. .

5. Confirm the temperature setting by touching C
key.

6. Touch } ” key to start grilling if temperature and

operating function are appropriate. # symbol
appears on display.
» Your oven will readily start operating in the selected
function and will increase the inner temperature to the
set temperature. Each grades of the inner temperature
symbol will be lit as inner temperature reaches to the
set temperature. Additional active heaters and
recommended tray position appear in the Function
display.
7. You can finish grilling by touching } ” button
once again.

» The oven finishes grilling and " symbol appears on
display.
Switching off the grill

1. Touch the @ button for approx. 2 seconds to
close the oven.

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.

o0 @pprox. in min.

depending on thickness
*Preheatfor 5 minutes




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

Meatballs (beef) - Wire grill 250/max 25 35 min.

Turn the food after 2/3 of the total griling time.
1t Is suggested to perform 5-6 minutes preheating for all foods brolilng.
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E 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.

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

he surface might get damaged by some
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 yo

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

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

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. Select easy steam cleaning function. Cleaning
duration will appear on the screen and it cannot
be changed. You can set the end time for this
cleaning function.

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.

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pushing on the hook as illustrated in the figure.
The lock should look like (4) when it is open.

1 2 3
1 Door
2 Hinge lock(closed position)
3 Oven
4

Hinge lock(open position)

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

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

Removing the oven door
1. Open the front door (1).

Soft Open & Soft Close feature
Some models may include a Soft Close & Soft Open
feature. Soft Close feature allows the user to close an
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oven door smoothly by bringing it to about 15 cm from
the closed position and gently pushing it. The
automatic damper system helps close the door softly.
A similar feature is observed while the oven door is
fully opened; About 9 cm from the fully open position
the damper system kicks in and allows gentle opening.

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.

In case of the cleaning for the inner glass pane;

1. After removing the oven door, proceed to following
steps;

Replacing the oven lamp

DANGER:

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

an electrical shock.
Hot surfaces may cause burns!

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

Position of lamp might vary from the figure.

The lamp used in this appliance is not suitable
for household room illumination. The intended

purpose of this lamp is to assist the user to
see foodstuffs.

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

Hinge housing
Outer glass pane
Inner glass pane
Inmost glass pane
Spade
Pin
Pin housing
As illustrated in figure, raise the inmost glass
pane (4) slightly in direction A by means of spade
(5) until you hear a “click” and pull it out in
direction B.
3. Then clean the inner glass pane (3) surface
directly. No need to remove it from its location.
4. After finishing to clean the outer glass pane (2),
the first step to regroup the door is reinstalling
inmost glass panel (4).
5. First locate the bottom part of the inmost glass (4)
into the hinge housing (1). Then push the inmost
glass upper side pins (6) towards to the housing
(7) until you hear a “click”.

NN o bW
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If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

w

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.

0

4. Install the glass cover.



Troubleshooting

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

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

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

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.

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

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

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

Consult the Authorised Service Agent or
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.
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Mons, nbpBo NpoyeTeTe TOBa PLKOBOACTBO 3a ynoTpeda.

YBaxaemu KynyBayo,

Bnarogapum By, ye n3bpaxte npogykTa Ha dvpmara Beko. HagsiBame ce, ye Lie nomyunte Bb3MOXHO Hail-0obpu
pesynTaTi OT U3NOM3BaHETO Ha NPOJYKTa HK1, NPOU3BEEH NO Hal-BMCOKOKAYECTBEHN U MOLIEPHN TEXHOMOTUAN.
3atoBa B1 MONMM [1a NpoyeTeTe TOBA PHKOBOACTBO 3a ynoTpeba 1 Bcuukata ro ChTbTCTBALLA JOKyMeHTaLns
BHUMATENHO NPeay Aa u3nonaeare ypeaa, a creg ToBa v 3anasete 3a cnpaeka B Obgelte. AKo npeoTcTbimTe
npoaykTa Ha Apyr noTpebuTen, To ro npeaaiiTe 3aegHo ¢ PbKOBOACTBOTO 3a ynotpeba. Creasaitte BCYKM
yKasaHus 1 MHGopMaLms B PbKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba Moxe [a e 3a HAKOMKo Modena ypeaa. Pasnukute mexay Moaenure
Ca YTOYHEHM B PbKOBOACTBOTO.

0Ob6scHeHe Ha cumBonuTe

B TOBa PHKOBOACTBO Ca 13MON3BaHM CRE[HUTE CUMBOSW:

BaxHa nHdhopmaLms unm noneskm
cbBeTH 3a ynoTpeba.

MpeaynpexpaeHue 3a puck 3a xuUBoTa
WM MIMYLLLECTBOTO.

MpepynpexaeHue 3a TOKOB yaap.

MpeaynpexpaeHue 3a puck oT noxap.

MpenynpexaeHue 3a ropea
MOBBPXHOCT.

B B BB

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

c € Made in TURKEY
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n BaxHu ykazaHus u npegynpexgeHus 3a 6e3onacHocTt u

Olla3BaHe Ha OKOJiHaTa cpefia

To3u pa3gen CbAbpxa ykasaHus 3a
Be30nacHOCT, KOWUTO Lie BY
nomorHaT aa usberHete pucka ot
HapaHsiBaHe U noepeaa.
Hecna3BaHeTo Ha Te3un yka3aHus
NpaBu BCAKAKBY rapaHLmm
HEBarnmMaHu.

Obwa 6esonacHocT

*  YpeobT Moxe aa 6bae nonasat
OT Jeua Ha 8 n noBeye rognHn n
OT NMLA C NMOHWXEHN PU3NYECKN,
CEH30PHM N YMCTBEHM
cnocobHoCTW unn Takmea 6e3
OMWT 1 NO3HaHKS, aKo Te ca
HaJ31paBaHu Unm
WHCTPYKTUPaHX OTHOCHO
ynoTtpebata Ha ypega n
Be3onaceH HauWH 1 ca HasiCHO
CbC CBBbP3aHMTE C TOBA PUCKOBE.
[euata He buBa ga cu urpast ¢
ypeza. [oyncteaHeTo n
noTpebutenckata nogapbkka He
6uBa aa 6boat N3BbLPLLBAHM OT
Aeua 6e3 Haasop.

* Tosn ypep He e npefHa3HayeH
3a ynotpeba o1 nuua
(BkouMTENHO Aeua) ¢
HamarneHn n3n4eCcKkm, CEH30PHM
UMW YMCTBEHN CNOCOBHOCTH,
KaKTO 1 OT TakmBa 6e3 onuT 1
3HaHWs1, OCBEH aKo He ca
HabnogaBaHn U MHCTPYKTUPaHK
3a U3MON3BaHETO Ha ypeaa.
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[euata Tpsabea ga ce
Habntogasar, 3a 4a He cu urpasT
C ypena.

AKO NPOZYKTBLT € AafieH Ha
HSAKOW Apyr 3a nnyHa ynotpeba
unn ynotpeba BTOpa pbKa,
PBKOBOACTBOTO 3a ynoTpeba,
eTUKETUTE Ha NPOAYKTUTE U
OpYrATE, OTHACALLM Ce 3a Hero
[OKYMEHTM 1 yacTu Tpsibea
CbLLO Aa Ce NpejoCcTaBsT C Hero.
MOHTaXbT M PEMOHTBT Ha ypesa
TpsibBa BMHarM ga ce M3BbpLUBa
OT NpeACTaBMTENN Ha
OTOPU3MPaHNS CEPBU3.
Mpon3BoauTensT He HOCK
OTTOBOPHOCT 3a LUETH,
MPUYMHEHM OT NonpaBeka
W3BBPLUEHA OT HEOTOPU3NPAHM
nmua, B KOUTO Criyyan
rapaHumsita Moxe fa cTaHe
HeBanuaHa. lNpean moHTaxa
nNpoyYeTeTe BHUMATESTHO BCUYKM
NHCTPYKLMK.

He n3non3eanTe npoaykTa ako
nage aedekT unv e BUaumo
NoBpeaEH.

Cnep BCsKO nonasaHe
npoBepsiBanTe fanm
(DYHKUMOHAIHUTE KonyeTa ca
WN3KIMKOYEHM.



Enektpuyecka 6esonacHocT

AKO NpOLYKTBLT € NOBPeaEH, TON
He G1Ba fa ce nonsea npeau ga
Obae nonpaseH B 0TOPU3NPaHUS
cepsu3. CbLUecTBYBa pUCK OT
TOKOB yaap!

Csbp3BaiiTe ypega camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3aLmTa, nocoYeHm B
"TexHnyeckun cneumdgumkaummn”
3asemsBaHeTO TpsibBa Aa ce
Hanpasu OT KBanMuLMpaH
eNEKTPOTEXHUK, KaTO MPOAYKTBLT
ce nonssa cbe nm 6e3
TpaHcopmaTop. Pupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, npousTnyaLy ot
HenpaBWIHO 3a3eMsBaHe Ha
ypeaa.

Hukora He MuiTe NpoAyKTa KaTto
ro NonmBaTte unm npbekare B
Boaa! CbluecTByBa pucK OT
TOKOB yaap!

Hukora He JokocBanTe Lencena
C Mokpy pbLe! Hukora He
W3KIoYBanTe LWwencena ot
KOHTaKTa C AbpnaHe Ha kabena,
BMHaru xsaLlanTe Liencena 3a
[ia ro ussagure.

MpogykTsT TpsibBa Aa e
W3KMKOYEH N0 BPEME HA MOHTaX,
NoAAPBXKKA, MOYUCTBAHE
PEMOHT.

AKo 3axpaHBaLLmAT kaben Ha
ypeaa e nospegeH, Tpsbea aa
ce nonpasu OT NPOM3BOANTENS,

HEroB CepBU3eH NpeaCcTaBuTEN
WK KBaNMULMPaH TEXHUK C
Lien aa ce u3berHe BCAKaKbLB
PUCK.

YpennT TpsibBa Aa € MOHTMpaH
Taka, Ye 4a MOXe HambJHO Aa
Ce W3KMKYN OT Mpexara.
Pa3snensHeTo TpsibBa aa ce
OCUrypsiBa Unm OT LUEeNcen, unm
OT NPEBKI0YBATES, MOHTUPaH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauus, CbrnacHo
CTpoMTENHUTE Hapeaow.

Mo Bpeme Ha ynoTpeba, 3agHaTta
yacT Ha pypHaTa ce 3arpsea.
lMpoBepeTe ganm
enekTpuyeckaTa MHcTanaums He
Ca B KOHTAKT CbC 3afHaTa
MOBBPXHOCT; B NPOTUBEH CIlyyail
CBPb3KUTE MOXe a ce
noBpeasT.

He 3akreLlBanTe 3axpaHBaLLus
kaben mexay Bpatata Ha
(bypHaTta u pamkata u He ro
npekapsanTe Hag
HaropeLleH1Te NOBbPXHOCTK. B
NPOTUBEH CMy4aii n3onaumsaTa
Ha kabena Moxe Aa ce CTonu n
[a npean3suka noxap B
CNeACTBMe Ha KbCO CbefyHEHue.
Bcaka manunynaums no
ENEKTPUYECKNTE CHOPBXEHNS U
CMCTEMW MOXE [a Ce U3BbpLUBA
CaMo OT OTOPU3UPaHN 1
KBanuuLmpanm nuua.
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B cnyvai Ha kakBaTto 1 fa e
NOBPEAa, U3KITYeTe NPOoLyKTa U
ro N3KIIYETE OT 3aXPaHBAHETO.
3a na HanpaBuTe TOBA,
n3kntodeTe OyLLUOHa BKbLUM.
lMpoBepeTe fanu HanpexeHNeTo
Ha ByLLUOHa e CbBMECTUMO C
npogykTa.

BesonacHocT npu N3non3BaHeTo Ha
npoAaykTa
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NMPEQYNPEXAEHWE: YpeabT n
[oCeraemMuTe My 4acTu ce
HarpsiBaT npu ynotpeba. Tpsibea
[ia ce BHMMaBa Aa He ce
[OKOCBAT HarpsaTuTe eNeMeHTH.
[euata nog 8-roauiuHa Bb3pacTt
TpsibBa fa ce abpkart ganed ot
YpeAa OCBEH aKo He ca
Hag3npaBaH1 NOCTOSIHHO.
Hukora He u3nonasante
NPOAYKTa ako CTe nog
BMMUSIHWETO Ha ankoxon uunm
OPYT ONUSHABALLW BeLLEeCTBa.
BHumaBaiiTe, koraTo B CbaoBeTe
CU MaTe anKkoXOMHW HANUTKN.
AnKoxombT ce n3napssa npu
BMCOKW TEMMepaTypu 1 Moxe Aa
npeau3symka noxap npw
Bb3nnameHsBaHe OT Jonupa ¢
ropeLata NOBbPXHOCT.

He noctaBsiTe HUKaKBK
necHo3ananumm matepuani B
6m30CT 4O NpoayKTa, Thil KaTo
MOXe [a Ce HaropeLLyn OTCTpaHu
no Bpeme Ha ynotpeba.

YpeabT ce Harpsia no BpeMe Ha
ynotpeba. Tpsbsa aa ce
BHMMaBa Aia He ce JokocsaTt
HarpeBaTenuTe BbTPE BbB
(ypHarTa.

[pbXTe BCUYKN BEHTUNALMOHHM
OTBOPY OTMYLUEHMW.

He 3arpsiBaiiTe 3aTBOpeHH
KOHCEPBM W CTbKIEHN BypkaHm
BbB (pypHaTa. HansraHero,
KOETO LLUE Bb3HWKHE B
KoHcepBata/bypkaHa, MoxXe Aa
[0Befe A0 NyKaHETO My.

He nocrassaiTe TaBu 3a nNeyeHxe,
Cb0Be UMK anyM1HUEBO (PONNO
OVPEKTHO BbPXY ObHOTO Ha
(ypHata. AKymynupaHeTo Ha
TONMAMHA MOXeE Aa noBpeau
OBLHOTO Ha (pypHaTa.

He n3nonsBaite rpyéu
abpasvBHM NN MeTanHu
CTbprasku 3a no4YMCTBaHe Ha
CTbKIEHaTa BpaTta Ha (hypHaTta
Tbi KaTO Te MoraT Ja usapackar
MOBBbPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBefe Ao cyyneaHe
Ha CTBKIOTO.

He n3nonasanTe napoumcTayku
3a MoyYnCTBaH Ha ypena, Tbi
KaTo TOBa MOXe Aa npeanssuka
TOKOB yAap.

(Bapwpa B 3aBucumocT OT
MOAena Ha ypeza.)

[MpaBWHO NOCTaBsHe Ha
TeneHarta ckapa 1 TaBa BbpXy
eTaxepkara



BaxHo e ga nocraBute TeneHns
padT u/mnu TaBaTa NpPaBuUIHO Ha
eTaxepkara. [1nb3HeTe TeneHus
pacT nv TaBaTta Mexay ABeTe
perncu u ce yBeperte, Ye ca
BanaHcupaHu npeam aa
nocraeute xpaHa otrope (Mons,

He n3non3eanTe npoaykTa ako
NPEAHOTO CTHKIO € U3BaAEHO
WY HanyKaHo.

[pbxkaTa Ha ypHaTa He e
CyWwunHe 3a kbpnu. He
yBECBaWTe Kbpnu, PbKaBuLy 1
NoA0GHN TEKCTUMHU U3aenus
KoraTo oyHKUuWS rpun paboTu
Npyw 0TBOPEHa BpaTa.

BuHaru nsnonssainte
TEPMOYCTONYMBY PbKaBULW NpH
NOCTaBsHE UMW U3BaX4aHe Ha
SCTUS B/OT ropeLuata dypHa.
lMocTaBeTe xapTusiTa 3a neyeHe
B Cb/a 3a rOTBEHe U BbpXy
akcecoapa Ha dypHara (TaBa,
ckapa M T.H.) 3ae[iHO C xpaHata
W cnep ToBa NOCTaBETE BCUYKO B
npeaBapuUTeriHoO 3arpsTa gypHa.
lMpemaxHeTe 3NULWHNTE YacTu
Ha XapTusiTa 3a neYyeHe, KouTo
ce nokaseat OT CbJa Wi oT
akcecoapa, 3a fja ce
NpeaoTBpaTh PUCKLT OT AONKUp
[0 HarpeBaTenNHUTE eNEMEHTH
Ha (pypHaTa. Hukora He
W3NOn3BanTe XxapTusa 3a nevyeHe
B paboTHa Temnepatypa no-
BMCOKa OT NOCOYEHaTa CTOMHOCT
KoraTo 13nosnaBaTte Ha XapTus 3a
neyeHe. He nocraBamnTte xapTus
3a neyveHe QMPEKTHO BbPXY
OBLHOTO Ha (pypHaTa.
MPELQYNPEXAEHUE: Ysepete
ce, Ye 3axpaHBaLLmAT kaben Ha
ypeaa unm npekbeBaybT ca
W3KMKOYEHN, NPEAN fa CMEHNTE
namnara, 3a Aa ce nsberxe
pucka OT TOKOB yAap.

3a pa ce npegoTepaty
NPEKOMEPHO HarpsiBaHe, ypeabT
He TpsibBa 4a ce MHCTanmpa 3aj
[ieKopaT1BHa Bpara.

7/BG



3a HaaexXHoCTTa Ha NnaMbka Ha
NPOAYKTa;

LLlencensT TpsibBa ga e
HaMeCTeH B KOHTaKTa, Taka e
[a He 13nmn3aT UCKpY.

He n3nonssaiTe noBpeaeH,
CPSA3aH UNK yABIDKEH kabento
W3non3BanTe camo OPUrMHaNHMS
kaben Ha ypeaa.

LLlencensT He 6uBa ga ce
BKMIOYBA B KOHTaKTa ako €
HaMOKPEH WM BraXeH.

MpeasuaeHa ynotpeba

To3n NpoayKT e npeaBUaeH 3a
butosa ynotpeba. Ynotpebara
MY 3a TbProBCKM LIENM He e
ponycTuma.

BHUMAHWE: Toau ypes e
NpeAHasHayveH camo 3a
roTBapckm uenu. Toit He BuBa aa
Ce W3non3ea 3a Apyru Lenw,
kaTo Hanpumep otonnssaHe Ha
cTasTa.

MpogykTsbT He BuBa da ce
Non3ga 3a 3aTONMAHE Ha YNHUK
MoA rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKM W [p. BbPXY
OPBXKKNTE, 3a CyLUEHE UnK 3a
OTONMEHME.

UlpoussoautensT He Hock
OTTOBOPHOCT 3a LUETH,
NPWUYMHEHN OT HENPaBUIHA
ynotpeba.
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®dypHaTa MOXe fja Ce 13nosiaea
3a pa3mpassiBaHe U neyeHe Ha
XpaHa.

besonacHocT 3a geuata

MPEAYNPEXOEHNE:
BbHLWHMTE YacTh Ha ypeada
MOXe [a Ce HaropeLsaT npu
ynotpeba. Mankute geua
TpsibBa fa ce abpkart ganed ot
ypeza.

OnakoBbYHUTE MaTepmanu ca
onacHu 3a geuarta. [Jpbxre
[aney ot felaTa OnakoBbYHUTE
MaTepuani. /3xebpreTe BCUYKN
yacTu OT onakoBkaTa no
NPMPOA0CHOOPA3EH HAUMH.
Enexrpuyeckute ypeam ca
onacHu 3a geuarta. [Jpbxre
[euata Aaney ot ypeaa no
BpeMe Ha paboTa n He UM
no3gsonsBanTe aa cu urpasrt ¢
Hero.

He nocraesnTe BbpXY ypeaa
NpeaMeTy, KOUTO eLata MoXe
[ia OnuTaT ga focTurHar.

KoraTo BpaTtaTa e 0TBOpeHa, He
OCTaBSNTE HUKAKBMN TEXKN
NPEeAMETN BbPXY HES U He
nosgonseanTe geuara ga caaat
BbpXy Hes. BpaTaTa Moxe fa ce
W3BbPHE UNK NAHTUTE 1 Aa ce
noBpeasT.



N3xebpnsiHe Ha ocTapenus NPoAyKT

CuemectumocT ¢ WEEE [JupekTuBa 3a
MXBBbPNAHE Ha OTNAAbLYHU NPOAYKTH:

B

-
[MpoayKTBT OTrOBaps Ha U3MCKBaHWUATA HA
pupekTuBata Ha EC 3a uxBbprsiHe Ha 0TNagbyHM
npogykTu (2012/19/EU). Toan npogyKT Hocw
KnacuduKaLmoHeH CUMBON 3a OTNagbyHoO
€eKTPUYECKO M enekTpoHHo obopyasaHe (WEEE).
[MpoayKTHT € Npon3BeseH OT BUCOKOKAYECTBEHN
yacTV M MaTepuanu, KouTo MoraT Aa ce u3nonasat
MOBTOPHO W Ca NOAXOMALM 3a peLmknmpare. He
U3XBBPNSANTE ypeaa 3aegHo ¢ 0bukHOBeHUTE 61TOBM

1 apym otnagbln B Kpaa Ha onepaTuBHUA My XMBOT.

3aHeceTe ro B CbOMpaTenHus LEHTbP 3a
PeLMKIMpaHe Ha eNeKTPOHHO W eNEeKTPUYECKO
obopypaBaHe. OBbpHETE Ce KbM MECTHUTE BMACTY 3a
noBeye NOAPOBHOCTYM OTHOCHO Te3n ChOMpaTENHM
LieHTpOBE.

CbBMECTUMOCT C AUPEKTMBATA 3a OrpaHuyaBaHe
Ha ynoTpe6ara Ha onpeeneHn onacHu BeLlecTBa:
3aKkyneHusIT 0T BaC NPOAYKT OTroBaps Ha
M3VCKBaHWAATA HA JMPEKTMBATA 33 OrpaHN4aBaHe Ha
ynotpebara Ha onpefierneHy onacku BelLecTsa Ha
EC (2011/65/EU). Toit He CbAbPXa HUKOIA OT
BpeHUTE 1 3aBpaHeHn MaTepuarni, onucaHu B
[upexTuara.

M3XB'pr1ﬂHe Ha ONakoOBb4YHUTE

MaTtepuanu

+  OnakoBbYHUTE MaTEpUanu ca onacku 3a
felata. [lpbkTe onakoBbYHUTE MaTepuany Ha
Be3onacHo MAICTO, M3BBH JOCTbMA Ha felia.
OnakoBbYHUTE MaTepUani Ha NpoaykTa ca
n3paboTeHm OT NpepaboTBaeMu1 MaTepuany.
W3xBBbpNETe i no NoaxoasiL HaumH u
copTMpaltTe B ChOTBETCTBME C yKa3aHusTa 3a
peLuKknupaHe Ha oTragbLu. He m
U3XBBPNANTE C HOPManHuTe GUTOBM OTNAZBLM.
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CbAabpxaHue Ha nakeTa

MpenocTaBenuTe akcecoapy Morat aa
BapupaT, B 3aBMCUMOCT OT Moziena. Bawmat
NPOAYKT MOXe Aa He € CHaBAEH C BCUUKM
NPUHAANEXHOCTH, ONUCAHN B
PBLKOBOACTBOTO.

1. PbkoBoACTBO 3a ynotpeba

2. [Owbnboka TaBa
V3non3ga ce 3a 6aHuLy, ronemMm napyeta Meco,
COYHM SICTUS M 3@ CbOUpaHe Ha MasHWHaTa npu
reyeHe Ha rpurl.

3. Tasa3acnagku
V3non3Ba ce 3a neynBa OT poaa Ha Criaaki 1
OUCKBUTMW.

4. TeneHa ckapa
13nonasa ce 3a neyeHe 1 NocTaBsiHe Ha XpaHa,
KOSITO LLie Ce MeYe B KaCepon Ha KenaHus eTax.

lMpaBunHo nocraBsHe Ha TeneHus padT n
TaBa BbPXy TENecKonuyHaTa eTaxepka.
(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)
TeneckonnyHaTa eTaxepka B1 NO3BONSBA
NecHo Aa MOHTWpaTe W cansTe TaBuTe 1
Tenenus pagt

Korato n3nonseare TaBara v TeneHns pagT ¢
TENeckon1yHMTa eTaxepka, NpoBepeTe Aanu
LM TOBETE B 3aHaTa YacT Ha
TeneckonnyHaTa eTaxepka ca 3actaHanm
CpelLy KpauwaTa Ha TeneHus padT v Taata.
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TexHu4yecku cneuudmkauum

Moktaksit pasmepl (Bucounkalimpntalnbibonka F1500 hinw 600 /560 mmivpk, 550 Mm
MynTudyHKUMOHANHa ypHa

Bhrpeiiina namna

EHepriviHa KOHCyMaLyisi Ha rpuna

#  ba3oBu faHHu: ViHdopmaLusiTa BbpXy EHEPIUIHAA €TUKET Ha enekTpuieckuTe ypHN e AageHa B
cboTBeTCTBHE ChbC cTaHgapT EN 60350-1 / IEC 60350-1. Teaun cToMHOCTM Ca onpegeneru npu
CTaHAapTHO HaToBapBaHe C U3MnonasaHe Ha PyHKLMN JONEH-TOPEH HarpeBaTen Uik BEHTUIATOPHO
HarpsiBaHe (ako uMa TakuBa).
KnachT eHepruitHa eqyeKTMBHOCT Ce onpeaens ChracHo CefHUTe NPUOPUTETW B 3aBMCUMOCT OT TOBa
Janu CboTBETHUTE (PYHKLIMK Ca Hann4HW B NpofykTa unu He. 1-ToTBeHe ¢ eko BeHTUnatop, 2- Typbo
6aBHo roteeHe, 3- Typbo roteeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-MopHO 1 10MHO

HarpsiBaHe.
** Buk. MoHmax, cmp. 13.
eXHUYECKUTE CneLnduKaLmMn Moxe fa ICTOAHOCTUTE NOCOYEHN BBPXY ETUKETUTE Ha
6boat npomeHeHu 6e3 npeaynpexaeHue ¢ npoayKTa unu B NpapyxuTenHaTa
Lien nofo6GpsiBaHe KaYeCTBOTO Ha MPOAYKTA. OKYMEHTALWS Ca NOMy4eHM B NaBopaTopHK
YCIOBUS NPY CNa3BaHe Ha CbOTBETHUTE
(burypuTe B TOBA PBKOBOACTBO Ca cTaHaapTy. Tean CTOIMHOCTM MOXe fa
CXeMaTUYHK U MOXe Aa HE CbBNAAAT TOYHO C BApUDAT B 33BMCHMOCT OT YCTIOBUATA Ha
BaLLVA MPOAYKT. paboTa 1 OKOMHaTa cpe/a Ha NpoayKkTa.
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B MonTtax

MpoayKkTbT TpsibBa fa Ce MOHTMPA OT
KBanW(UMLMPaH CreLmuanmcT B CbOTBETCTBIE C
TekylLMTe 3aKOHOBM pa3nopeatu. B npoTueeH
Cryvali rapaHumsiTa CTaBa HeBannaHa.
Mpou3BOAMTENST He HOCU OTFOBOPHOCT 3a LUETH,
MPUYMHEHM OT NOMpaeka U3BbPLUEHa OT
HEOTOPU3MPaHM NuLa, B KOWTO cryyalt rapaHumsiTa
MOXe [ia CTaHe HeBa.

IMofroToBKaTa Ha MACTOTO U CBbLP3BAHETO Ha
eMeKTPUYECTBOTO NPOAYKTA Ca OTFOBOPHOCT
Ha KnueHTa.

OMNACHOCT:
YpenwbT TpsibBa aa 6bae MOHTUpaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapeabu

OTHOCHO ra3oBuUTe W/Mnu eneKkTpuyeckn
ypeau.

OMNACHOCT:
Mpesy MoHTaxa, pasrneaaitTe NpoaykTa 3a

BUOMMU aedekTn. AKO MMa Takuea, TO He To
MOHTUpainTe.

[MoBpeaeHUTe NpoayKTM BOLAT A0 PUCK 38
6esonacHocTTa.

V13non3saHuTe NOBBPXHOCTH, CUHTETUYHN
namuHaTh v nenuna Tpsbea aa ca
Tonnoyctonumeu (MuHumym 100 °C).
KyxHeHckuTe wkacoseTe TpsibBa fa ca
MOCTaBEHW HA PABHO U 1@ Ca HEMOABIBKHU.
Ako nog ypHaTa uma Yekmemxe, TpabBa Aa
ce MOHTMpa padT MeXy YeKMEMKETO 1
(bypHarta.

Hocete enekTpoypesa Hai-Marnko ¢ agama
yoBexa.

XBaHeTe (pypHaTa 3a npoLenuTe 3a 3axsallaHe
OT [ABETE CTpaHu, 3a Aa A NPEMeCTUTE.
[Mpean aa MoHTUpaTe NpoaykTa, u3sageTe
BCWYKM MaTepuani u JOKyMEHTU OT
BbTPELLHOCTTA.

KyxHeHckuTe mebenn TpsbBa aa oTroBapsT Ha
pa3smepuTe, JafeHu Ha (urypata no-gony. B
3afHaTa 4YacT Ha KyxHeHckata meben Tpsibea
[Ja ce u3pexe OTBOP C pas3mepuTe, AafeHn Ha
turypata no-gorny, 3a fja ce ocurypu
[O0CTaTbyYHa BEHTUMALMS.

Mpeaun moHTaxa

YpenbT e npefHasHayeH 3a MOHTMPaX B KyXHUTE,
npegnaraqn B Thproeckara mpexa. OT ypeaa ao
cTeHuTe u mebenuposkarta Tpsibea fa ce ocTaBu
obe3onacutenHa aucTaHuyus. Buxre durypata
(cToitHoCTUTE Ca B MM).

He MoOHTMpaliTe ypeaa A0 XnagunHuum u
hpusepn. TonnuHaTa, M3mbyYBaHa ot ypeaa,
LL|e NOBULLM KOHCYMaLmaTa Ha
€NeKTPOEHEPrUs Ha OXNaxanTeNnHUTe Tena.

He xBalLaiiTe 3a BpaTaTa Unu gpbxkata npu
npeHacsHe Ha ypesa.
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MUWH.

MHcTanauus u cBbp3BaHe

¢ YpenbT TpsibBa fa 6bae MHCTanMpaH u
CBbP3aH B CbOTBETCTBYUE C YCTaHOBEHUTE
npasuna 3a MoHTaxa.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMeH eMNeKTpUYecki
KOHTaKT Ype3 MUHUaTIOPEH BEPXKEH NPEKbCBaY C
NoaXoAsilL KanawuTeT, KakTo € NOCOYEHO B
Tabnuuara , TexHn4ecku cneLmdukaLmn®,
3asemsBaHeTo TpsiOBa Aa ce Hanpasu OT

HOCM OTFOBOPHOCT 3a LLETH, MPUYMHEHN OT
ynoTpebata Ha npoaykta 6e3 HanpaseHo
3a3eMsiBaHe Ha MHCTanauusTa B CbOTBETCTBUE C
MECTHWUTE pa3nopeadu.

OMACHOCT:

YpenwT Tpsibea aa 6bae cBbp3aH KbM
enekTpuyeckaTa Mpexa oT 0TOpU3npaHo 1
kBanuduumparo nuue. MeprogsbT Ha
rapaHuMsTa Ha ypeaa 3anoysa efsa cneq
NpaBuUneH MOHTaX.

[Mpon3BOAMTENST HE HOCK OTFOBOPHOCT 33
LeTH, MPUYMHEHN OT NONpaBKa U3BbpLUEHa

KBanWgULMpaH eneKTPOTEXHNK, KaTO MPOAYKTHT Ce

OT HEOTOPM3NpaHK NuLa.
u3nonsea cbe unn 6e3 Tpaxcopmatop. Pupmarta He
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OMNACHOCT:
3axpaHBaluusiT kaben He 6uBa aa ce
3alMnBa, nperbsa Un a aonupa ropente

4acTu Ha ypenda.

lMoBpeneHusT 3axpaHBalLm kaben psbsa fa
Ce NOAMEHM OT KBannduumpaH
eNnexkTPoTeXHUK. B npoTuseH cryyai
CbLLECTBYBA PUCK OT TOKOB YAap, KbCo
CbeAnHeHne unu noxap!

+  Tlpv cBbp3BaHeTO TpsAbBA Aa ce cnasgat
ObpXaBHuUTE Hapeadw.

+  [laHHuTe Ha 3axpaHBaHeTo Tpsibea Aa
OTrOBapsAT Ha AaHHWUTE, ONMCaHM BbPXY
eTukeTa Ha ypega. OTBopeTe npegHaTa Bpata
3a ja BUauTe eTukeTa.

«  3axpaHBawmsT kaben Ha ypena TpsioBa aa
0TroBaps Ha CTOMHOCTUTE B Tabnmua
"TexHu4eckmn cneuupukamu’”.

OMACHOCT:
Mpenv a 3anouHeTe KakeaTo U Aa e pabota

MO eneKTpUYECKaTa MHCTaNaLus, U3kmoveTe
ypeaa oT 3axpaHBaHETo.
ChluecTBYBa pUCK OT TOKOB yaap!

3axpaHBaluaT kaben TpsibBa fa e
ECHOLOCTBNEH Cre MOHTaxa (He ro
npekapBaliTe Hag KOTIOHA).

IMpu okabensiBaHe e HeobxoauMo aa
npunarate HaLMOHaNHUTE/MECTHU
pasnopesdun v fa nanonasaTe NOAXOAALM
KOHTaKTV U Lencenu 3a dypHara. B cnyvan,
Ye orpaHu4eHnaTa 3a NnpoaykTa ca U3BbH
Bb3MOXHOCTUTE Ha Liencena n KOHTakKTa,
npoaykTbT TpsibBa fa ce CBbpXke C
(bukcMpaHa enekTpuyecka Bpb3aka UPEKTHO,
6e3 Aa ce 13non3ea LWencen 1 KOHTaKT.

BkrloueTe 3axpaHBalLusT kaben B KOHTaKTa.

MoHTax Ha npoaykTa

1. Tmb3HeTe dypHaTa B LKkada, HamecTeTe 1
obesonaceTe Ha MACTO KaTo NpoBepUTE Aa He
6u 3axpaHBaLmAT kaben Aa e npevyneH unu
3aKrieLLieH.

16/BG

3akpenete hypHaTa C 2 BUHTA, KAKTO € MoKasaHo Ha
urcTpaumaTa.

Criefi MOHTaXa Ce yBepeTe, Ye BUHTOBETE Ca
[0CTaTbyHO A0Bpe 3aTerHati v (hypHaTa He ce
ABWKM. GypHaTa MOXe Aa ce npeoBbpHe Mo Bpeme
Ha ynoTpeBa, ako He e MOHTMpaHa CbITacHo
NHCTPYKLMIMTE M aKO BUHTOBETE He Ca AO0CTaTbYHO
CUTHO 3aTerHaTy,

3a npoaykTy ¢ oxnaxpaaw BeHtunarop (Moxe aa
He ce npeanara 3a Bawws npoaykT.)

1 Oxnaxgaly BeHTUnaTop
2 KoHTponer nanen
3 Bpara

BrpafieHnaT oxnaxaall BeHTUnaTop oxnaxaa kakto
BrpafieHnAT LLKad, Taka M NpefiHaTa YacT Ha ypeaa.

OxnaxaalusT BEHTUNATop Npoabixasa aa
paboTu okono 20-30 MUHYTH creq KaTo
hypHaTa e u3KMyeHa.

AKO CTe roTBUMKM C NporpamMupaHe Ha
Taiimepa Ha (ypHaTa, xnaxgawusT
BEHTUNATOP LLE CE M3KIMKUN B Kpast Ha
BPEMETO 3a rOTBEHE 3aeHO C BCUYKN pYru
YHKLMM.




®uHanHa npoBepka +  He xBallaifTe 3a BpaTara Unu pbxkata npu
1. Pabora ¢ npogykta npeHacsiHe Ha ypesa.

2. TpoBepeTe yHKLMUTE. He nocTassiiiTe HUKaKBM NpeaMeTH BbpXy

B-b.qeu_‘o TpaHCMOPTUPaHe NPOAYKTA U 10 NPEHACAITE B U3NPABEHO
3araseTe opuUr1MHanHms KaLloH Ha NpogykTa 1 MONOXKEHHE.

[To NpeHacsiite B Hero. CrieaiBaiiTe ykasaHusTa
BbPXY KalloHa. Ao He CTe 3anasunu
OpWMMHanHWs KaLloH, OnakoBawTe ypeaa B
HaWMOoH C MexypyeTa M ro 3areneTe NiTbTHO.

+  3apjanpeanasute TeneHaTa ckapa U Taata
[a He NOBPeasT BpaTaTa, NnocTaBeTe
KapTOHEHa NeHTa OT BLTPELLHATA YacT Ha
BpaTaTa, Taka e [ia ce U3paBHu C
MOMOXEHWETO Ha TaBuTe. 3arneneTe BpaTaTa Ha
(hypHaTa KbM CTPaHU4HUTE CTEHM.

Ornepaiite NpoayKTa OTBbH 33 EBEHTYarHM
noBpeAy Npu NpeHacsiHeTo.
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ﬂ MopgroToBska

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
CrepBallata MHhopmaLys LLie BW NOMOrHaT aa
M3ron3Bate enekTpoypeaa no eKonornieH HauuH n
Ja CnecTsBaTe enekTpoeHepris:

*  W3non3BaiTe TbMHO OLBETEHU 1 eMaiNpaxm
NOKPUTMS Ha CHOBETE 32 NEYEHe, Thil KaTo Te
npegaeat no-fobpe TonnuHara.

*  Axo B pbKOBOACTBOTO 3a ynoTpeba unv B
peLienTara ce npenopbyBa fja U3BbpLLIMTE
onepaumaTa noarpsiBaHe JokaTto NpuroTesTe
ACTUATa CK, TOraBa A Hanpasere.

*  He oTBaps#Te YecTo Bpatata Ha pypHaTa no
BpeMe Ha roTBeHe.

+ Ao Bpatara He ce 0TBaps, BbTpeLUHaTa
Temneparypa ce onTMMU3Mpa 3a 3anasBaHe Ha
eHeprusita B pexuma ECO FAN HEATING

MbpBo nonssaHe
Hacrpoiika Ha yaca

(MkoHOMMYEH pexuM 3a HarpsiBaHe C
BEHTMNaTop) Moxe Aa 6bae pasnuyHa ot Tasm,
nokasaHa Ha gucnnes.

AKO € Bb3MOXHO NpUroTBANTE €HOBPEMEHHO
noBeye OT eaHo AcTue BB (hypHaTa. Moxe aa
rOTBUTE KaTo NOCTaBUTE ABa Cbaa BbPXY
TeneHata ckapa.

lMpuroTBsiiTe NOBEYe ACTUS €4HO Creq ApYTo.
®ypHaTta BeYe LLe e HaropeLlieHa.

MoxeTe Aa cnecTuTe eHeprirs KaTo U3KMoumMTe
(hypHaTa HAKOMKO MUHYTM NPeay Kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiTe BpataTa Ha
(bypHarta.

Pa3mpaseTe 3ampaseHuTe XpaHu npeam aa rm
CcroTeuTe.

—
it
i
N

Yo

12
Byron BKIN/M3KN
Jucnnen yHKLmN
[Tone Ha MHOMKaTopa Ha TeKyLOTO Bpeme
CumBon 3a BbTpeLUHa TemMnepaTypa BbB
(ypHata
[Tone-uHankaTop Ha Temnepatypata
ByToH cTapT/cTon roteeHe
ByToH 3a TemnepaTypHa HacTpoiika

CumBon 3a npeagapuTenHo 3arpsisae (6bp3o
HarpsiBaHe)

9 ByToH nntoc
10 ByToH MuHyc
11 Hacrpoigawy 6yToH

12 ByToH 32 BpbLUaHE KbM (DYHKLMOHANHMS
auennen

B w N =

0 N o o
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[Npu Ha4anHOTO CTapTMpaHe Ha (ypHaTa cBeTBa
cumBona s . [lokocHeTe GyToHNTE \v, 32 Aa
HacTpouTe yaca.

[oTBBbpAeTE HacTpoikaTa Ypes JOKOCBaHE Ha
cvmBona (Y 1 nvaaiite 4 cekyHav 6e3 aa
pokoceate BYTOH 33 NOTBBPXKIEHME.

KO He € 3a/1a/leHO HacTOSILLOTO BpeMme,
MHOMKATOPBLT Ha BPEMETO 3anoyBa fia ce
yBenuuaBa/ga ce fwkm Hanpes ot 12:00.
CumeombT() ce akTMBUpa, 32 Aa NoKaxe, Ye
€ 3alaleHo HacToALWOTO Bpeme. Ton
W34e3Ba BefHara crep 3ajaBaHe Ha
BPEMETO.




MbpBoOHayanHo NoYncTBaHe Ha ypeda

MoBbpxHOCTTa MOXE Aa ce MoBpeau oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He n3nonagalite arpecusHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

1. TlpemaxHeTe BCUYKM ONaKOBBYHM MaTepuanm.

2. C Mokbp napuan unm rba 3adbpLueTe BCUMKM
MOBBPXHOCTM 1 MOACYLLETE.

MbpBoHaYanHo 3arpsBaHe

3arpeliTe ypeaa 3a okono 30 MuHyTV 1 cref; ToBa ro
u3krntoueTe. o TO3M HaunH BCSKAKBU yTaiku 1
HacrarBaHusi, 0CTaHarm oT npoLieca Ha
NpOM3BOACTBO, Lie 6baaT npemaxHaTu.

MNPEOQYNPEXOEHWVE
l'opeLynTe NOBLPXHOCTI MOraT A4a NPUYMHAT
n3rapsiHus!
YpeabT Moxe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHMTE Y4acTh Ha dypHarta,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.
BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

Enektpunyecka cypHa

1. VI3Bapete 0T (hypHaTa BCUUIKM TaBM U TeNneHata
ckapa.

2. 3atBopeTe BpaTaTa Ha (hypHarta.

3. W3bepete noauums "CtatmyHo".

['pun-chypHa

1. VI3Bapete 0T (hypHaTa BCUUIKM TaBM U TeNneHata
ckapa.

2. 3atBopeTe BpaTaTa Ha (hypHarta.

3. W3bepeTe Hait-B1COKaTa MOLLHOCT Ha rpUna;
BuX Kak Oa pabomume c epuna, cmp. 30.

4. TycHete chypHata 3a okorno 30 MUHYTH.

5. WsknioueTe rpuna; Bux Kak da pabomume ¢
2pusna, cmp. 30

Mo Bpeme Ha nbpBata ynotpeba 3a HAKOMKo
4Yaca Morat Aa Bb3HUKHAT AUM U MUpU3ma.

0Ba e CbBCeM HopmarHo. CTasTa TpsibBa
Ja e ¢ jobpa BeHTUNaums 3a ja ce
npemaxHe nyLueka u mupuamara. 3bsreaite
OVPEKTHO BOMULIBAHE Ha U3nusallua nywek u
MUpU3Ma.
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B Kak na pa6oturte ¢ dypHara

OcHoBHa MHhopMaLms 3a roTBeHe,
neyeHe M rpuna

MNPEOYNPEXOEHWVE
Aropemme NOBBPXHOCTU MOTaT Aa NPUYNHAT
n3rapsiHus!
YpeabT Moxe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHMTE Y4acTh Ha dypHarta,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.
BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

OMNACHOCT:
BHumaBaiTe npu 0TBapsiHe Ha BpaTaTa,
BbH3MOXHO € ObNiBaHe Ha ropelya napa.

Wanu3awara napa Moxe 4a onapu pbueTe,
nvueTo u/Mnu ounTe BU.

CbBeTu Npu neyeHe

*  Vsnon3gaiite noaxoasiuym MeTarnHu CboBe C
He3arensallo NoKpUTHe, anyMUHIEBN
KOHTEIHEPU UMW TOMMOYCTONYMBU CUTMKOHOBM
(POPMMYKA.

*  W3non3Baiite Bb3MOXHO Hait-1obpe
NPOCTPaHCTBOTO BbPXy NOCTaBKaTa.

+  TloctaBeTe hopmata 3a neyeHe Mo cpeaata Ha
padTa.

+  Tpeaw pa nycHete dypHata unm rpuna,
u3bepeTe npaBunHaTa nosvuus Ha padTa. He
NpOMeHsIiTE No3uLmsTa Ha padyTa Jokato
thypHaTa e ropeLya.

+  [lpvxTe BpaTata Ha dypHaTa 3aTBopeHa.

CbBeTH 3a M3nuyaHe

+  O6paboTBaHeTo Ha nuneTa, Nyiku 1 egpu
napyeTa Meco C JIMMOHOB COJl, YePeH Numnep
APy nofo6HW Npeau roTBeHETO nogobpssar
neyeHeTo.

+  TleyeHeTo Ha MeCo C KOCTUTE OTHEMa OKomo 15
A0 30 MUHYTM NOBEYE OTKOMKOTO ChLLOTO
Konn4ecTBo 06e3KOCTEHO MeCo.

*  Bcekn caHTUmeTbp OT gebenvHata Ha MecoTo

OTHeMa I'IpM6J'IM3MTeJ'IHO 41005 MUHYTU NeYeHe.

+  OcraBeTe MecoTO BbB pypHaTa 3a OKOMo
10 muHyTM crieq kaTo ro npuroTeuTe. CokbT ce
pasnpenens no-[obpe no LANoTo NeYeHo Meco
W He NoTIYa, KoraTo ro paspsisgare.

+  Pubara Tpsabea ga ce noctaem B cpefata Ha
JONHNA padT B TEPMOYCTONHMB Cb.

20/BG

CbBeTH 3a 3anuyaHe

Korato mecoTo, pubata unn nunewwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSIBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLaBaT. MbpXonu, WuLLYeTa N HaZEHNYKM ca

0c06EHO NOAXOAsLLYM 3a NeYeHe Ha rpur, KakTo 1

3eMeHYYLM C BUCOKO BOAHO ChAbPXKaHMe KaTo Hamp.

[OMaTh 1 NyK.

«  PasnpeneneTe napyeTara, KOUTO LLiE NeveTe
BbPXY TENEHWs TPUi UMK B TaBaTa 3a NeYeHe ¢
TENEHUSI TPUIT KaTo 3aeTOTO NPOCTPAHCTBO He
OvBa fja peBuLLIaBa pa3Mepa Ha HarpesaTens.

+  Tnb3HeTe TeneHus padT unm Tagata ¢ rpuna
Ha XenaHoTO HMBO Ha dhypHaTa. AKo neveTe Ha
TpUN BbPXY Ternenust padT, NTb3HeTe TaBaTta
Ha AonHus padT, 3a Aa cbbupa MasHuHaTa.
TaBaTa 3a neyeHe, kosiTo TpsAbBa Aa ce NiTb3He,
TpsibBa 1a Obae ¢ pasmep, KOMTO NOKpUBa
usinaTta nnowy 3a neyeHe. Tasv TaBa MoXe aa
He Ce AocTaBsl € NpoayKTa. 3a No-NecHo
nouncTBaHe, noGaBeTe Boaa B TaBaTa 3a
MasHUHaTa.

Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT noxap.
3a neyeHe Ha rpun u3nonagarite camo
XpaHa, KoTO € noaxoasia 3a
u3naraHe Ha MHTEH3UBHO NeYeHe.

He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NNaMeHu.

Kak pna pabotute ¢ enektpuyeckara
(hypHa

W3kntouBaHe Ha enekTpuyeckata gypHa

BarHo e fa nocTaBuTe NpaBUIHO TeneHaTa ckapa
BbPXY TeneHata pelueTka. TeneHata ckapa TpsibBa
fa bbae noctaBeHa Mexay TeneHuTe peaose KakTo
€ NoKasaHo Ha durypara.

He ocTassitTe TeneHata ckapa Aa ce obnsra Ha
3afHaTa cTeHa Ha dypHata. [b3HeTe TenexHata
ckapa B npe/HaTa YacT Ha padTa v a1 3akpenete ¢
MOMOLLTa Ha BpaTara 3a fa nony4ute fobpu
pesynTaTi OT NeYeHeTO Ha rpui.

(Bapupa B 3aBucMMOCT OT MOZena Ha ypeqa.)



noarpsaBaxe. MoAXoAAL0 3a NeYeHe C noBeve
TaBu.

KoraTo BpaTaTa Ha ypHaTa € 0TBOpeHa,
MOTOpA Ha BEHTUTIATOpA Le Ce UKoUY 3a
a IbPXKM TONMSA Bb3YX BLTPE.

4. "3D" dyHKumA

Pexumu Ha paboTa
lMokasaHuAT TyK pea Ha OnepaTMBHUTE PEXUMN
MOXE [1a Ce pasnuyasa oT nogpeadara Bbpxy

r0pHMF|T W OONHKAT Harpesaten n
BEHTUNATOPHOTO HarpsisaHe paGOTﬂT. Actueto
Ce n3nunya paBHOMEpPHO 1 6'bp30 OTBCAKBOE.

BalLMs ypea.
1

FopeH 1 foneH Harpesaten

fneHeTo ce 3arpsiBa eAHOBPEMEHHO OTrOpe U
otgony. Hanpumep e poaxopsLLo 3a KekcoBe,
GaHMLM UNK KEKCOBE 1 Kaceponu BbB hopmu
3a neyexe. MNeveTe camo efHa Tasa.

Ha ekpaHa ce usnuceat noaxoasLLmTe nosvLmmu
Ha padTa.

HonHolropHo HarpsiBaHe C BEHTUNaTop

3aTONMEHNAT OT FOPHUSA 1 JONHNA HarpeBaTen
Bb3flyX Ce pasHacs 6bp3o 1 paBHOMEPHO B

usinaTa qypHa, GnarofapeHne Ha BEHTUIATOPA.

[NeyeTe eaHa TaBa.
BeHTUNaUMOHHO HarpsiBaHe

3aTONMEHNAT OT BEHTUIATOPHUAT Harpesarer
Bb3flyX Ce pasHacs 6bp3o 1 paBHOMEPHO B

usinaTa qypHa, GnarofapeHne Ha BEHTUIATOPA.

Moaxopasilia e 3a NPUroTBSIHE Ha SICTUS NPy
PasnuyHM HUBA Ha PELLETKITE, KaTo B
MOBEYETO CNyyam He e HEoBX0ANMO

[NeveTte camo egHa TaBa.
DyHKUMA nuua

[onHnAT HarpeBaTten u BEHTUNAaTOPHOTO
HarpsiBaHe paboTaT. MogxoasLuo 3a neyeHe Ha
nuua.

Lian rpun+Bentunarop

3aTonnexusT OT Lienus rpun Bb3ayx ce

pasHacsi MHOro 6bp30 BbB (hypHaTa,

6naronapeHue Ha BeHTUnatopa. Moaxoasiy e

3a npenuyaxe Ha ronemu KonuyecTsa Meco.

+  3a 3anuyaHe, NocTaBeTe CpeaeH uv
ronsiM pasmep NopLMm1 Ha NPaBUIHO
NO3NLIMOHMpPaHMs padT, NOA HarpesaTens
Ha rpuna.

*  HacTpoiite Temnepatypata Ha
MaKCUMarHo HUBO.

+  ObbpHeTe xpaHaTa, crieg kaTo usreye
NonoBuHaTa OT BPEMETO 3a 3annyaHe.
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10.

l'onemusT rpun Ha TaBaHa Ha chypHaTa paboTu.

MoaxopsiLu e 3a npenuyaqe Ha ronemm

Konu4ecTBa Meco.

+  3a 3anuyaHe, NocTaBeTe CpeaeH uv
ronsiM pasmep NopLMm1 Ha NPaBUIHO
NO3NLIMOHMpPaHMs padT, NOA HarpesaTens
Ha rpuna.

*  HacTpoiite Temnepatypata Ha
MaKCUMarHo HUBO.

+  ObbpHeTe xpaHaTa, crieg kaTo usreye
norioBMHaTa OT BPEMETO 3a 3anmnyaHe.

Ipun

MankusiT rpun Ha TaBaHa Ha hypHata paboTw.

[NooxoaALLo 3a SCTUs Ha rpun 1 OrpeTeHu.

¢+ 3a3anuuaHe, NocTaBeTe MambK Uv
CpefieH pas3mep nopLumv Ha NPaBuItHO
NO3NLIMOHMpPaHMs padT, NOA HarpesaTens
Ha rpuna.

*  HacTpoiite Temnepatypata Ha
MaKCUMarHo HUBO.

+  ObbpHeTe xpaHaTa, crieg kaTo usreye
NonoBuUHaTa OT BPEMETO 3a 3annyaHe.

Eko BeHTUNaTOpHO 3arpsiBaHe

3a necTeHe Ha eHeprus MOXeTe Aa u3nonsgare
Taan hyHKLMS, BMECTO fja U3nonssare
FOTBapCKV ONepaLin, KOUTO LLie M3MBIHUTE C
MOMOLLT Ha BEHTUNATOPHO HarpsiBaHe ¢
TemnepaTypeH auanasoH ot 160-220 °C. Ho
BPEMETO Ha roTBEHE Ce YAbIKaBa exo.
BpemeTo Ha roTeHe 3a Tasn PyHKUMA e
nocoyeHo B Tabnuua "Eko BeHTUNaTopHO
3arpsBaHe”.

[onHo HarpsBaHe
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1.

12.

13.

Pabotn camo fonHOTO Harpsisane. Moaxoasio
€ 3a nuLa 1 3a NOCTeNeHHo 3anuyaxe Ha
ACTUETO OTAONY.

MoaabpxaHe Tonno

M3nor3Ba ce 3a noaabpxaHe sCTMETO TONMO 3a
ObiTbl NEPUO OT BPEME.
paboTu ¢ BeHTURaTop

®ypHarta He ce 3arpsBa. Pabou camo
BeHTMNaTopa ( Ha 3agHata cTeHa).
3ampaseHata rpaHynvpaHa xpaHa ce
pa3mpa3sBa baBHO Ha cTailHa Temnepartypa, a
roTBeHaTa xpaHa ce oxnaxga.

JlecHo napHo nouncTBaHe

(Ta3m onumsa e no uzbop. Moxe Aa He ce
npegnara 3a Bawwus npoaykr.)

OyHKLMATA NO3BOMNSBA HA 3aMbpCsSBaHUATA
BbB (oypHaTa (KOWUTO He ca OT JbNro Bpeme) Aa
OMeKHaT 1 fa ce noumncTsT 6bp30. Mons,
HanpaBeTe cnpaska ¢ pasgena ,llouncTeaHe -
NeCHO NapHO NOYNUCTBaHE" 3a NNECHO NapHO
MOYMCTBAHE.



Kak ga pabotute ¢ KOHTponepa Ha dypHata
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i | | i i
12 11 10 9 8 7
1 Byron BKIN/M3KN 1 2
2 Jucnnen yHKLmN {
3 [Tone Ha MHOMKaTopa Ha TeKyLOTO Bpeme ] | ~
4 CumBon 3a BbTpeLUHa TemMnepaTypa BbB {_, 3
(ypHata 5 i
5 [Tone-uHankaTop Ha Temnepatypata 4 - )q— — 4
6 ByToH cTapT/cTon roteeHe 3 I_ / \ .. 5
7 ByTOH 3a TeMnepaTypHa HacTpoiika 2 L
8 CumBon 3a npeagapuTenHo 3arpsisae (6bp3o 1 |_ :o 1344 SSS_ =)
HarpsiBaHe) L g 1t
9 ByToH nntoc 7
10 ByToH MuHyc
11 Hacrpoigawy 6yToH 9 8

12 ByToH 32 BpbLUaHE KbM (DYHKLMOHANHMS
auennen

=4 : CUMBOTT 32 BpeMe Ha roTBeHe

= : CumBON 3a kpail Ha BpeMeTo Ha

TOTBEHE
: Homep Ha cyHKLmA

: CumBon anapma

: CuMBON YaCoBHMK

: CumBon 6nokvpaHe Ha Knaeuwwm

: CumBon 3a OTBOpeHa BpaTa

: CumBon 3a npenBapuTENHO
3arpsiBate (6bp30 HarpsiBaHe)

: CMMBOR CoHAa 3a Meco

: CumBon 3a naysa B NPUroTBHETO

: CumBon 3a Havano Ha
NPUrOTBSIHETO

Tabnuua Ha pyHKummTe :

Tabnuuata Ha thyHKUMMTE NoKa3Ba yHKLmUTE,
KOMTO MoraT Aa Ce M3nonaear BbB oypHaTta u
TEXHWUTE PECMEKTUBHN MaKCUMaIHW N MUHUMATHI
TeMnepaTypu.

=\ Lepor

MonoxeHus Ha ckapaTa

l'opeH Harpesaten

[pun Harpesaten

HarpeBaten 6bp3o 3arpsisaHe
BeHTunatop 6bp30 3arpsiaHe
MoapbpxaHe ToNno

[onex Harpesaten

[Moauums nouncreaxe

Mo3unyus Ha pbaoTa ¢ BeHTUNATOP

OO ~NOOOTH, WN =

OyHKLMWTE BapupaT B 3aBUCMMOCT OT
mogenal

TemneparypeH
AunanasoH (°C)

40-280

- -
—

Tabnuua Ha MpenopbyBaHa
HArpeBaten
[HonHo/ropHo
HarpsiBaHe ¢
BEHTUNATOP
Foteede ¢

BeHTaTOD
"3D" (DYHKLMA

40 280

205

40230
BEHTAMATOp
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m
Exo 180 160~220
BesTUnaTopho
3arpaBane

| Tlompseave 60 4840
*Mpu Modeny ¢ hyHKLMS 32 MUPOTU3HO CaMONOYMUCTBAHE
(nuponusa), Temnepatypata Moxe fda Gbae HacTpoeHa fo
310°C

Mpu Temnepatypa 280°C unu no-Bucoka,
hypHaTa paboTi Makcumym 2 yaca.

MakcumanHoTo perynupyemo Bpeme Ha
FOTBEHE 33 BCUYKM PEXMMM, C U3KMIOYEHNE
Ha pexum "nopaabpxaHe Ha xpaHata Tonna"
Ca OrpaHnyeHu 0 6 yaca No NPUYNHKN Ha
6esonacHocTTa. Mporpamata ce npekparsisa
B CMyyali Ha NOBPEAa B 3aXpaHBaHETO.
Tpsibsa aa npenporpamupate ypHara.

0KaTO NpaBUTE HACTPONKa, COTBETHUTE
CMMBONYM Ha YaCOBHUKA NPEMUTBAT.

Ko pypHaTa paboTu B peXMM Ha MbIHO U
4aCTUYHO NporpamupaHe.

amnata Ha dypHaTa CBeTH, koraTo Bpatata
le 0TBOPEHa, LL0PH NMPY U3KITKOYEHa (ypHa

Kak pa paboturte ¢ dypHata

1. [okocHeTe ByToHa 0] 3a NoBEYE OT 2 CEKYHaU,
3a [ja 3aKMnunTe KOHTPOSHWS NaHen.

» Creg BKMiouBaHe Ha dhypHaTa Ha gucnies ce
nokassa mbpBata paboTHa yHkums. Korato
JVCTNEAT Ce Hamupa B TO3W PEXMM, MOXeTe Ja
HacTpouTe BPeMEeTO 3a FOTBEHE, HEroBus Kpai 1
yHKumsiTa bycTbp (6BP30 HarpsiBaHe).

(GypHarta ce n3kriousa asTomatnyHo cnes 20

(CeKyHAN, aKo Ha ekpaHa He ce Hanpasu
HWKaKea HacTpoWKa.

€eKYLLIOTO BPEME HE MOXe [ja Ce HacTpou
0oKaTo paboTi hyHKUNS Ha dypHaTa
a

PbuHo roTBeHe upe3 u3bop Ha Temnepartypa u

pabotHa hyHKUmA.

MoxeTe aa rotBuTe 4pe3 n3bop Ha Temneparypa u

paboTHa yHKLMS, cneuynduyHm 3a CbOTBETHaTA

XpaHa, kaTo pbyHO ynpaBnsBeate Aeicteueto 6es aa

HacTpoiiBaTe NPOLBIIKUTENHOCTTA Ha FOTBEHETO.

1. ®yHKunsATa 3a ObP3M ONepaLmun ce Nokassa Ha
avcnnest cnep aokoceake Ha Gyrora (L 3a
oTBapsiHe Ha (hypHaTa.
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2. W3bepeTe paboTHaTa (hyHKLMS Ype3 AOKOCBaHE
Ha ByToHUTE AN

3. AKko 1ckaTe la IPOMEHUTE TemnepaTypara,
KOSITO Ce NpenopbyBa 3a CboTBeTHaTa paboTHa
(pyHKLWS, aKTUBMPIATE TEMMIEPATYPHOTO none
uypes JOKOCBaHe Ha 6yT0Ha

» CumeonsT C npuMmrea.

4. 3apalite KeraHara Temnepatypa Ype3
[OKOCBaHE Ha DyTOHMTE AN

5. Totebpaete TemneparypHara HacTpomka ypes
pokocBaHe Ha byToHa L.

6. MMocTaBeTe ACTMETO BLB (hypHaTa.

7. [lokocHete byToHa } , 33 [la cTapTupare
FOTBEHETO, aKo Temneparypara u paboTtHata
(YHKLWA ca nogxoaswmn. Ha aucnnes ce

nokasBsa cumBonal

» OypHaTa 3anoyBa paboTa HesabaBHO npm

u3bpaHarta (hyHKLMS 1 yBenn4aBa BbTpeLlHaTa

Temneparypa [0 AoCTUraHe Ha 3afjafeHata. Beska

CTENeH Ha CMMBOIIA 3a BbTPELLHA TemMnepaTypa ce

OCBETSIBa, KOraTo BbTPEeLLUHaTa Temnepartypa

[OCTUTHE 3aaaeHaTa CTOMHOCT. JonbiHUTENHUTE

aKTMBHM HarpeBaTeny v NpenopbYBaHNTE NosuLum

Ha peLueTkaTta ce NoKasBar Ha (hyHKLMOHANH!S

avennen.

8. OypHaTa He Ce W3KNo4Ba aBTOMATUYHO Nopaay
pexumMa Ha pbyHO roTBeHe 6e3 HacTpoiika Ha
BpeMeTO 3a NpuroTesiHe. MoxeTe Aa 3aBbpLunTe
TOTBEHETO Ype3 NOBTOPHO I0KOCBaHE Ha

6yTOH
» QypHaTa NpuKNYBa roTBEHETO, @ Ha AuCHres ce

nokasea cimeona

9. [okocHeTe ByToHa OF npubnuanTenHo 2
CeKyHaM, 3a a 3aTBopuTe hypHaTa.

[oTBeHe C HacTpoiKa Ha BPEMETO

MosxeTe aa u3bepeTe M3KNKOUBAHE HA ypHaTa Ypes

n3bop Ha TemnepaTypa 1 paboTHa (yHKLMSI, KOUTO

ca CneumdmuyHm 3a faeHata XpaHa 1 ia HactpouTe

BpemeTo 3a NpUroTBsiHe pbyHO, 6e3 a 3aaaBate

NPOALIKUTENHOCT Ha NEYEHETO.

1. ®yHKunsATa 3a ObP3M ONepaLmun ce Nokassa Ha
AMcnres crief JOKocBaHe Ha byToHa \.L/ 3a
OTBapsiHe Ha GhypHaTa.

2. W3bepeTe paboTHaTa (hyHKLMS Ype3 AOKOCBaHE
Ha ByToHUTEAN/N.

3. AKko uckaTe la IPOMEHUTE TemnepaTypara,
KOSITO Ce NpernopbyBa 3a CboTBETHaTa paboTHa
(pyHKLWS, aKTUBMPaIATE TEMMIEPATYPHOTO none
upe3 [10KOCBaHe Ha 6yT0Ha

» CMBOITBT C npuMmrea.



4, 3apaiite xenaHata TemMneparypa Ype3s
[OKOCBaHe Ha DyTOHMTE AN/

5. Totebpaete TemneparypHara HacTpomka ypes
[OKoCBaHe Ha byToHa L.

6. [okocBaiTe ® J10KaTo cumeorms= ce nokaxe
Ha AuCNnes Ha BpeMeTO 3a roTBEHE.

7. 3apiite BpemMeTO 3a rOTBEHE Ype3 AOKOCBaHe Ha
ByTOHUTEAN 1 NOTBBPXKAABaHE Ha
HacTpoiikaTa Ype3 JoKocBaHe Ha ByToHa (.

» Creq kato BpeMeTo 3a roTBeHe Ob/ie YCTaHoBEHO,

cumeorbT= ce nokassa Ha pucnnest 3a nocTosHHo.

8. TloctaBeTe ACTNETO BLB hypHaTa.

9. [okocHete 6ytoHa P 1l, 3a pa cTaptupare
FOTBEHETO, aKo Temneparypara u paboTtHata
(YHKLWA ca nogxoaswmn. Ha aucnnes ce

nokasga cumsonal.

» QypHara LLe ce HarpsiBa 10 HacTpoeHaTa

TEMNepaTypa W LWe Noaabpxa Tasu Temnepatypa 4o

Kpasi Ha n3bpaHus nepuog 3a roTBEHE.

» OypHaTa 3anoyBa paboTa HesabaBHO npm

u3bpaHaTa (hyHKUNS 1 yBENnYaBa BbTpeLLHaTa

TeMnepaTypa 10 A0CTUraHe Ha 3aiafeHata. Tasu

TEMNepaTypa ce NoAnbpKa A0 Kpas Ha 3afafeHoTo

BpeMme 3a roTBeHe. Besika cTeneH Ha cumBona 3a

BbTPELLHA TEMNepaTypa ce OCBETSBA, KOraTo

BbTPELLHaTa TeMnepaTypa JOCTUrHe 3afaneHaTa

CTOMHOCT. [JOMbNHUTENHUTE aKTUBHW HarpesaTen v

NpenopbYBaHNTE NO3MLMK Ha peleTkaTa ce

nokasBaT Ha HYHKLMOHAMHUS aucrnei.

10. Cnep 3aBbpLUBaHe Ha NpoLeca Ha roTBEHE Ha
pucnnes ce usnucea "End" ("Kpaii") v ce uyBa
anapMeHusIT curHan.

11. HatucHeTe nponsBoneH ByToH, 3a fa cnpeTe
anapmara.

» Anapmata cnupa 1 (hypHaTa 3aBbpluBa

onepauysiTa aBTOMaTU4HO.

AKo xenaeTe fia HacCTPOUTE KPaHMA Yac Ha

roTBeHe 3a No-KbCeH Yac:

MosxeTe aa n3bepeTe aBTOMATUHEH PEXUM Ha

paboTa 1 U3KknuBaHe Ha ypHaTa Ype3 3afjaBaHe Ha

Temnepatypa 1 paboTHa hyHKLKS, CeLmtnyHm 3a

XpaHaTa, BpeMeTO 3a NpUroTBsiHe 1 kpasi Ha

BPEMETO 3a NPUrOTBSIHE 1 [1a M OTNOXMTE BbB

BpemeTo KaTo ynpasnsBaTe pbyHo npoueca, 6e3 aa

3aaaBate NPOALIKMTENHOCT Ha FOTBEHETO.

1. ®yHKunsATa 3a ObP3M ONepaLmun ce Nokassa Ha
AMCnres crief JOKocBaHe Ha byToHa \.L/ 3a
oTBapsiHe Ha (hypHaTa.

2. W3bepeTe paboTHaTa (hyHKLMS Ype3 AOKOCBaHE
Ha ByToHUTEAN.

3. Ao vckaTe Aa NpoOMeHUTe TemnepaTypara,
KOSTO Ce NpernopbyBa 3a CboTBeTHaTa paboTHa
(YHKLMA, aKTMBMpANiTE TeMMEpaTypHOTO nofne
4pe3 fokocsaHe Ha byToHa L.

» CUMBOMTBT C npumraea.

4, 3apaiite xenaHata TemMneparypa Ype3s
[OKOCBaHe Ha DyTOHMTE AN

5. Totebpaete TemneparypHara HacTpomka ypes
pokocBaHe Ha byToHa L.

6. [okocBaiTe ® J10KaTo cumeorms= ce nokaxe
Ha AuCNnes Ha BpeMeTO 3a roTBEHE.

7. 3apiite BpemMeTO 3a rOTBEHE Ype3 AOKOCBaHe Ha
ByTOHUTEA/N 1 NOTBBPKAABaHE Ha
HacTpoiikaTa Ype3 JoKkocsaHe Ha GyToHa (L.

» Cneg kato BpeMeTo 3a roTBeHe 6bje yCTaHOBEHO,

cumeorbT= ce nokassa Ha aucnnest 3a nocTosiHHo.

8. [Jokocaitre(>) fokaTo cumsormsT= ce nokaxe
Ha AKCnnes 3a Kpasi Ha BPEMETO 3a roTBEHeE.

9. 3apaitte BpeMeTo 3a roTBEHe Ype3 A0KOCBaHE
Ha ByTOHUTEAYN 1 nomyneTe HacTpoiikata
4pe3 JokocBaHe Ha ByToHa (o).

» Cneq kato BpeMeTo 3a roTBeHe 6bje YCTaHOBEHO,

cumorbT| ce nokasea Ha gucnnien 3a NOCTORHHO.

10. MocTaBeTe ACTUETO BLB (hypHaTa.

11. HokocHeTe 6yToHa ’ ” 3a fla cTapTupare
FOTBEHETO, aKo Temneparypara u paboTtHata
(YHKLWA ca nogxoaswn. Ha aucnnes ce

nokassa CUMBOTBLTP .
» TailMepbT Ha dypHaTa aBTOMATMYHO U34NCIsABA
Ha4anH1s Yac Ha roTBEHETO KaTo U3Baxaa
NPOABIKUTENHOCTTA Ha FOTBEHE OT KpaiHMs Yac,
KOWMTO CTe 3apani. M306panusiT pexum ce akTueupa
npy JOCTUraHe Ha Yaca 3a CTapTipaHe Ha roTBEHeTOo
1 chypHaTa ce HarpsiBa 40 3aafeHata Temnepatypa.
Taau Temnepatypa ce nogabpxka Ao Kpas Ha
3a7afeHoTo BpeMe 3a roTBeHe. Besika cTeneH Ha
CMMBONa 3a BbTPELLHa TeMnepaTypa ce 0CBETABA,
KoraTo BbTpeLUHaTa Temneparypa gocTurHe
3agageHara CTOMHOCT. [JOMbAHUTENHUTE aKTUBHM
HarpeBaTenv 1 NpenopbYBaHNUTE NO3NLIK Ha
peLueTKaTa ce nokassaT Ha (hyHKLMOHaNHWS
avennen.

12. Cnep 3aBbpLUBaHe Ha NpoLeca Ha roTBEHE Ha
pucnnes ce usnucea "End" ("Kpaii") v ce uyBa
anapMeHusIT curHan.

13. HatucHeTe nponsBoneH ByToH, 3a fa cnpeTe
anapmara.

» Anapmara cnupa 1 (ypHaTa 3aBbpluBa

onepaumsTa aBTOMaTU4Ho.
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KO MCKaTe fia OTKaxeTe Camo BPEMETO 3a
FOTBEHE MMM BPEMETO 3a FOTBEHE MG
KpaitHOTO Bpeme 3a NPUroTBsHE, Cref Kato
cTe v 3aanu, e Heo6xoaMMOo Aa Hynuparte
BPEMETO 3 roTBEHE.

3apaBaHe Ha 6ycTep (6bp30 npeaBapuTENHO
HarpsiBaHe)

V3non3saiite chyHkumsita byctep (61p3o
NpeBapuTENHO HarpsiBaHe), 3a Aa Hakapate
thypHaTa ja IoCTUrHe no-6bp3o xeraHara
TEMNEpaTypa.

OyHKUMATa 38 GbP30 NpeaBapUTENHO
HarpsiBaHe He MOXe Aa ce usbepe npu
pasvpassiBaHe, ko BEHTUNATOPHO
3arpsBaHe ,noarpsaBaHe U Nno4YnCTBaHe.
Hacrpolikute Ha pyHKumsTa 33 ObP30
npeaBapuTErHO HarpsiBaHe ce npekparasar
B CIyyail Ha CIUpaHe Ha 3axpaHBaHeTo.

1. JlokocHeTe GyToHa =b crep 3anasare Ha
Temneparyparta, pabotHara yHLKs, BpEeMeTo
32 FOTBEHE 1 Kpas Ha BPEMETO 3a rOTBEHE.

» CumsorsT =B ce nokassa 3a nocTosHHO 1

yHkumsiTa BycTep (6bp30 NoarpsiBaHe) ce akTMBMpa.

» CumBon OycTep n34e3Ba cref kato gypHarta

JOCTUTHE XenaHata Temnepatypa 1 NpoabkM a

(yHKLMOHMpa Npu hyHKLMsTa, KosiTo € paboTuna

npeayn yHKLMS NpeaBapuTenHo 3arpsiBaHe.

2. [lokocHeTe 0THOBO byTOHa =9, 3a Aa
npekbCHeTe yHKumsTa BycTep.

» CMMBONbT=4 M34€3Ba M HACTpoiikaTa 3a bycTep

(6bp30 noarpsiBaHe) ce AeakTMBMpa.

M3kniouBaHe Ha enekTpuyeckara dypHa

[LokocHeTe byToHa @ 3a fa u3knioumuTe pypHara.

AKTMBMpaHe Ha 3aKMNYBaHETO Ha GyToHUTe

MoseTe Aa npefoTBpaTUTe M3NON3BAHETO HA

thypHaTa Ype3 akTMBMpaHe Ha PyHKLMsATa 3a

3aKriouBaHe Ha ByToHuTe.

1. Nlokoceaitte () nokato cuMBONBIE! ce nokawke
Ha aucnnes.

» Ha gucnnes ce nokassa "OFF" (V3KJ1.).

2. [okocHeTe b6yToHa A\, 32 Aa aKTMBMpaTe
3aKIK4BAHETO.

» Crep kato 3akmnio4BaHeTo Ha byToHnTe Gbae

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

CMMBOMTBT (3] 0cTaBa 4a cBeTH. MoTBBPAETE Ype3

pokocsaHe Ha (),

ByToHMTE Ha (hypHaTa He (hyHKLMOHMPAT npu
aKTUBMPaHO 3aKMioyBaHe. 3akMioYBaHETO Ha
OyTOHMTE He ce 0TkasBa B Cryyail Ha
noBpesa B 3axpaHBaHeTo.
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3a aa peakTuBMpare 3aKno4YBaHETo Ha GyToHUTE,

[OKOCHeTe

1. }J.oxocaame@ [oKaro CUMBOTBTEE Ce nokaxe
Ha aucnnes.

» "On" ("Bknto4eHo") ce NoABsBa Ha Auchnes.

2. [leaktuBMpaliTe 3aKMO4YBAHETO HA BYTOHUTE
upes HaTuckaHe Ha byToHaN.

» "OFF" (M3KI1.) ce nokassa BeaHara cnep

[ieakTUBMpaHe Ha 3aKmiousaHeTo. MoTBbpaeTe Ypes

pokocaaHe Ha (&,

ByTOHNTEHa (hypHaTa He hyHKLWMOHWpaT npm
aKTMBMpaHO 3akmioysaHe. HacTtponkata 3a
3aKknioyBaHe He TpbBa Aa ce NpekbCeaa B
cryyan Ha noBpeda B 3axpaHBaHeTo.

HacrpoiiBaHe Ha anapmata

Moxe pa u3nonssare 4acoBHuka Ha ypHata 3a

BCAKAKBO NpeaynpexaeHne Ui HanoMHsIHe U3BHLH

nporpamara Ha roTBeHe.

Anapmata He oka3Ba HUKaKBO BIINSHWE BBPXY

(YHKLMMTE Ha pypHaTa. Ta ce 13nonssa camo kato

npenynpexaexve. MoxeTe fa g usnonasare, korato

uckate aa obbpHeTe ACTMETO B ONpeaeneH MOMEHT.

TaiiMepbT 13naBa 3BYKOBO NpeaynpexaeHue B kpas

Ha 3a/1afleHoTO BPeMe.

1. [okocsaiitel) pokato cuMBONTBT(S) Ce nokaxe
Ha gucnrnes.

MakcumanHoTo Bpeme 3a anapmaTta
MOXe Aa e 23 yaca n 59 MUHYTH.

2. 3apaiTe NPOLLIKUTENHOCTTA Ha anapmara
KaTo uanonasare BYTOHNTE A\ /.

» CUMBOITLTL 0CTaBa /12 CBETU , @ BPEMETO 3a

anapma ce nokassa Ha gucnnes cneg

YCTAHOBSIBAHETO My.

3. B kpas Ha 3agageHoTo BpeMe 3a anapma
CMMBOILT £ 3anoyBa 1a NpUMKrea U ce YyBa
3BYKOBO MpeaynpexaeHue.

W3kniouBaHe Ha anapmata

1. AnapMeHusT curHan 3syum 2 MuHyTH. 3a aa
crnpeTe anapmara, HaTUCHETe NPOVU3BOMNEH
ByTOH.

» AnapMeHVSIT CUrHan Lue Cnpe M Le Ce Nokaxe

TEKYLLOTO BpeEME.

CnupaHe Ha anapmara;

1. [lokocaaiite () JoKaTo CUMBOMBLTLY Ce Nokaxe
Ha AuCnnes v 3a ja cnpeTe anapmara.

2. HatucHeTe n 3agpbxTe 6yTOHA S’ [OKaTO CE
nokaxe"00:00".



Moka3ssa ce yacbT Ha anapmara. Ako cTe
HaCTPOWUNM €AHOBPEMEHHO BpeME Ha
roTBEHE M anapma, Ha AuCnnes ce nokasea
No-KpaTKuUAT nepuos.

MpomsHa Ha yaca oT AeHs

1. [okocsaiite () npe3 kpaTkin MHTEBANN AOKATO
CUMBOMTBTLS Ce MOKaXKe Ha ACTIes.

2. [okocHeTe byToHUTE A\ N\, 32 [a 3apapeTe
vaca.

3. TloTBbpAETE HAacTpolkaTa Ype3 A0KOCBaHE Ha
cvmBona () 1 n3vaaiite 4 cekyHav 6e3 aa
pokoceate BYTOH 33 NOTBBPXKIEHME.

HacTpoiikuTe 3a TekyLo Bpeme ce
NpekbCBarT B Cryyait Ha cnupaHe Ha
3axpaHBaHeTo. TpsibBa 0THOBO Ja Cce
HacTposT. TekyLWNAT Yac He MOXe Aa bbae
NPOMEHEH KOraTo Ce Nomn3sa HAKos oT
(yHKUMMTE Ha (ypHaTa.

HacrpoiiBaHe Ha o6ema

1. KoraTo dhypHaTa € B peum Ha roTOBHOCT,
nokocHeTe ByToHal> 3a KpaTKO BpeMe AoKaTo
Ha aucnnes ce nokaxe 'VOL'.

2. Hatuckaiite byToHnTE A\ / v, 3a Aa 3agapeTe
ToHoBe LO, L1 unmn L2.

3. Hatnckete GyToHal®) unm n3vakaiite 4 cekyHam
6e3 fa fokoBate 6yTOHW, 33 Aa NOTBLPAUTE
HacTpokata.

PerynupaHe Ha HaCTPOWKMTE Ha CBETIIMHHUA

uHgukarop Eco

1. KoraTo dhypHaTa € B pexum Ha roTOBHOCT,
fokocHeTe ByToHal:) 3a KpaTKo BpeMme AoKaTo
Ha aucnnes ce nokaxe 'LP".

2. Hatuckaiite ByToHUTEAN /v, 32 [1a BKIIOUMTE
vnu 3agapete onuua ECO.

3. Hatuckete ByToHalY) unu navakanre 4 cekyHam
6e3 fa fokocsate OyTOHM, 33 Aa NOTBLPAUTE
HacTpokata.

4. Tlpu BKNtOuBaHe; OOKATO BpaTata Ha ypHata e
OTBOPEHA B PEXMM Ha FOTOBOCT M MO BPEME Ha
paboTa CBETNMHHUST MHAKMKaTOp paboTy
HenpekbCHaTO.

5. Tpw 3apaBate Ha ECO; gokata Bpatata Ha
(hypHaTa e OTBOPEHa B PEXMM Ha FTOTOBHOCT W
no Bpeme Ha paboTa CBETNIMHHUSIT MHANKATOP &
BKITIOYEH W Ce M3KMIouBa crief 15 cekyHam.

AKo OKOCHETE NpOM3BOIeH BYTOH MO BpeMe Ha

paboTa ( ¢ u3knioyeHme Ha byToHuTe @wa@),

CBETIMHHUST MHAMKATOP CE BKMIOYBA W M3KMOYBA

cnen 15 cekyHam.

Tabnuua ¢ BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Tasn Tabnuua ca ¢
OpUEHTMPOBBYHA Lien. B fencteutenHoct
BpPEMETpaeHeTo MOXe [ja Bapupa B
3aBUCUMOCT OT XpaHaTa, febenuHata, Tuna u

npeanoynTaHuATa BU Ha roTBEHE.

leyeHe n 3anuyaHe

mnprTO HIBO Ha (ypHaTa € AOMHOTO.

Bpeme Ha
roTBEHE
(npnbnus. B

e

ynotpe6a
Ta88
popma
HoKCHETa

Pexum Ha MosnumsiHa | Temneparypa
pabora pacra c)
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Enna TaBa Kpvrna tasa c otaensilo 2 150
Ce ALHO € AnameTsp 26 cu
BbDXY TeneHa ckapa ™
N T T B ) B B R




C6 HBHD © AvaMeThn 26 oM
BEDXY TeNeHa chapa
4-Kpuina tasa ¢ oriendtio
B ALHO © puameTsp 26.cv
BLDXY 1280 38 cnagm
SRS R
S«CTa 0apTHA TaBa
3 t1aBu 1-Taea 3a cnapku™ 35 .45
3-CranpaptHa Tasa"
5-[brboka Tasa
c ez
5 Cran apTHa TaBa®
3 TaaU 1-Tama 32 cnan’ =5 200 55 . B
3-01annapTha Tasa’
S fhnboka Tana”
EI
6auu a
3 Cranna DTG Tana’
3 TaBu 1-Taga 3a ciagku® 45 .55
3-CraHpgapTHa TaBa*
5-[vnboka Taaa
B
ﬂaaauﬂ EL\HE TaBa CrbkneHa/MeTanHa 33 .40
NPaBObIbIHA TaBa BBPXY
TeneHa ckapa**
EslEEE R R
-@-——

25 Mt 100 120
250imax,
. 70..90
250/max,
Toraga 190

25 Myt
250imax.
Torasa 190
15 MUH.
250/max,
Toraea 180 ...

Buthrei(an | Ennd tasa Granpaptia tasa
I Heueno.
Munewwky 6yT EpHa TaBa CraHpapTHa Taga”
(kacepon)

- g
TeveHo nvrie | EpwaTaea CraHpapTHa TaBa" H

(1,8-2 )

Myitka (5.5«r) | EpwaTasa CraHpapTHa TaBa*
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MpenopbyBa ce Aa NpaBuTE NpeABapuUTENHO 3arpsiBaHe 3a BCAKAKLB BUA XpaH.
* Tean NpUHAANEXHOCTY MOXE Aa He ce JOCTaBAT C npoaykTa.
** Teau NpuHaANEKHOCTY HE Ce 4OCTABAT ¢ npoaykTa. Te ca NpUHaanexHocT1, npeanaraliy ce B TbproBckata Mpexa.
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Pimex.
ToraEa 180
150

. 150 ... 210
250/max,
Toraea 180 ...
190
25 MifH. 150 210
250imax.
Torana 180
150
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Tabnuua 3a rotBeHe 3a roTBeHe 3a TECTOBM AcTusaTa B Ta3m Tabnuua 3a roTBeHe Ca NPUIoTBEHN
facTua B cboTBeTcTBMe ¢ EN 60350-1, 3a Aa e no-necHo 3a
KOHTPOJTHUTE OpraHu Ja TecTBar NpofykTa

Actne Bpon MpuHagnexHocTy 3a Mo3nuus Ha Temnepartypa Bpeme Ha
TaBK ynotpe6a {c) roTBeHe
(npuﬁnus B
MACHEHT TBCTO

.
T T
3~Taaasa cna m
3 TaBa3a cnanm*
5-[bnboka TaBa
S S T
(e | Covmmorws | [o] |

e e e v s
3Cratnapria 1asa’
3 1aBu 1-CraHgapTHa Taa* 35 .50
3-TaBa 3a cnapku®
5-Obnboka TaBa®
Kphrna e DTA&"MQ “
CE IBHG ¢ DMaMeETED 26.0M
BEDXY TerIeHa Chapa’t
- Kpbrra Taga ¢ otaensio 150
e [IbHO € ameTbp 26 cu
BBPXY TereHa ckapa™

2 1aB0 1-Kpurng 1884 ¢ orieno
CE IBHG ¢ DMaMeETED 26.0M
BLDXY TeMeHa clana’™
4-Kpurng 1a8d C oTHenMI0
CE IBHG € DMaMETED 26.0M
BhPXY 1as: Bk
SA6bnkos na EnHa Tasa Kpbrna unHus ot uepen 50 ... 60
metan ¢ auametsp 20 o
BbPXY TerneHa ckapa™®
Enwe taea Kpuriag upems o7 gepen 50 80
METaN ¢ puaMersp 20 oy
BhDXY Tenena chapa’
2 TaBu 1-Kpbrna YuHus oT YepeH 50 .60
metan ¢ auametsp 20 o
BbPXY TeMNeHa ckapa™™
4-Kpbrna YuHUs 0T YepeH
metan ¢ auametsp 20 e
BbPXY TaBa 3a craaku**

TIpenoprass ce NA NPABNTE NDEABAPVTEIHD JATDABAHE 38 BOAKAKES BUJI Xpat).
* Teay npvBanneRHOCTA MORE A8 He oo RocTasar ¢ npoaykTa.
2 Teoh NpuHailIeRHOCTY He 66 Aoctasar ¢ nnoavkrs Te ¢8 NBHaANSRHOCTA, ADBATIAraliA C8 8 ThPIDBCKATA Mpaka.

Exo BeHTMnaToOpHO 3arpsBaHe He oTBapsiiTe Bpatata no Bpeme Ha roTeeHe
He npomeHsiTe TemnepaTypuTe Ha rotBeHe B pexum ,Eko BEHTUNATOpHO 3arpsiBaHe”.
crief KaTo roTBEHETO 3anoyHe B pexim "Eko AKo BpaTaTta He ce 0TBaps, BbTpelHaTta
BEHTUNATOPHO 3arpsiBaHe". Temneparypa ce onTMMIU3npa 3a 3anassaHe

Ha eHeprisTa 1 Moxe Aa bbae pasnuyHa ot

Ta3u, nokasaHa Ha aucnnes.

Actue Bpoti TaBn TMpuHagnexHocTH 3a Mosuums Ha Temnepatypa Bpeme Ha
ynotpeba pacbta (°C) roTBeHe
{npn6nus. B

Mank kexciera Crannapiue 1o88




| Cragwn | Epvavasa | Crawpspratess® | 3 | 180 | 6.3
Cowpmpratess | 3 0 %0 L B 5%

3. 45

* Teau npuHaANGKHOGTI MOKE 12 He £6 HDCTABST ¢ ipoaya.

CbBeTH Npy neyeHe Ha Kekc

*  AKO KeKkCbT e TBbpae CyX, yBenuieTe
Temneparypata ¢ okorno 10°C n HamaneTe
BPEMETO Ha roTBEHE.

*  AKO KEeKCbT e BNakeH, 13non3BaTe No-Marko

TEYHOCT MIN HamareTe TemnepaTypara ¢
10°C.

*  AKO KEKCbT NOTbMHee TBbPAE MHOO OTrOpe, o
nocTaBeTe Ha No-JoneH padT, HamarneTe
TemnepatypaTa 1 yBenuieTe BPEMETO Ha
TOTBEHE.

«  Axo e jobpe OneyeH OTBBPTE, HO NENHE OTBBH,
W3Mon3BaiiTe Nno-Marnko TeYHOCT, HamaneTe
TemnepatypaTa 1 yBenuieTe BPEMETO Ha
TOTBEHE.

CbBeTH Npu neyeHe Ha GaHuUa

«  Axo GaHuuaTa e TBbpae Cyxa, yBenuyeTe
Temneparypata ¢ okorno 10°C n HamaneTe
BpemeTo Ha roTeeHe. HanoeTe cnoeBeTte TecTo
CbC COC HanpaBeH OT MISKO, Orvo, il 1
KMCeno MAsiko.

«  Axo GaHuuaTa ce neve TBbPAE ABIIO,
BHMMaBalTe febenuHata Ha 6anuLaTa, KosTo
CTe NPUroTBMIN Aa He HaaBWLLaBa
AbnbounHaTa Ha TaBata.

+  Ako baHuLaTa no4epHee OTrope, a 010Ny €
HeponeyeHa, TpsibBa aa BHMMaBaTe Aa He
u3nonaearte TBbPAE MHOMO COC B A0NHATa YacT
Ha BaHuLaTa. OnuTaiite fa pasnpefenute
PaBHOMEPHO COCa MEX[Y U BbpXY CrOEBETE Ha
HaHuLaTa 3a pa3BOMEPHO U3NM4aHE.

MeyeTe GaHnLaTa CbrnacHo pexuma u

emneparypara, nocoyeHn B Tabnuuata 3a
roTBeHe. AKO A0MHAaTa YacT BCe OLUE He €
n3neyeHa foCTaTbyHO, 1 NOCTaBETE €ANH
padT no-Hagony BbB (hypHaTa cneasallms
MbT.

CbBeTH 3a NPUrOTBSAHE Ha 3eIeHYyLM

Ao 3eneHuyKoBuTE ACTUS ocTaHaT Ge3
TEUHOCT W CTaHaT TBbP[E CyXH, TO M
MpUrOTBAITE B TUraH C Karak BMeCTO B TaBa
criefiBallns MbT. 3aTBOPEHUTE ChAOBE
3ana3Bar coka Ha SCTUeTo.

Ao 3eMeH4yKOBUTE SCTUS He Ce U3nuyaT
poGpe, ™M CBapeTe NpeaBapuTENHO UMK
MOATOTBETE KaTO KOHCEPBUPaHa XpaHa 1 crep
TOBa NOCTaBETE BB (ypHaTa.
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Kak pa pabotute ¢ rpuna

MNPEOQYNPEXOEHVE

Mo Bpeme Ha neveHeTo 3aTBOpPETE Bpatara
Ha (ypHaTa.

l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

BkntouBaHe Ha rpuna
1. ®yHKunsATa 3a ObP3M ONepaLmun ce Nokasea Ha

Aucnnes crnef gokoceaHe Ha ByToHa \i/ 3a
oTBapsiHe Ha (hypHaTa.

2. [okocHeTe AN\, 3a fia u3bepeTe xenaHara
(YHKUWMS Ha rpuna.

3. Ao vckaTe Aa NpoOMeHUTe TemnepaTypara,
KOSTO Ce NpernopbyBa 3a CboTBeTHaTa paboTHa
(YHKLMA, BKTMBMpANiTe TeMMNEPaTypHOTO nofe
4pe3 fokocsaHe Ha byToHa L.

» CUMBOMTBT G npumraea.

4, 3apaiite xenaHata TemMneparypa Ype3s
[OKOCBaHE Ha DyTOHUTE AN

5. Totebpaete TemneparypHara HacTpomka ypes
pokocBaHe Ha byToHa L.

6. [okocHeTe ByToHa } ” 3a ja ctapTupate
NPUroTBSIHETO C FPUI, aKo TemnepaTtypara u
paboTHaTa (yHKLMs ca nogxoasm. Ha

aucnnest ce nokasea cUMBONLT .
» OypHaTa 3anoyBa paboTa HesabaBHO Npu
u3bpaHarta (hyHKLMS 1 yBenn4aBa BbTpeLlHaTa
Temneparypa [0 AoCTUraHe Ha 3afjafeHata. Beska
CTENeH Ha CMMBOIIA 3a BbTPELLHA TemMnepaTypa ce
OCBETSIBa, KOraTo BbTpeLLUHaTa Temnepartypa
[OCTUTHE 3aaaeHaTa CTOMHOCT. JonbiHUTENHUTE
aKTMBHM HarpeBaTeny v NpenopbYBaHNTE Nosnumm
Ha peLueTkaTta ce NoKasBar Ha (hyHKLMOHANH!S
avennen.

7. MoxeTe fa 3aBbpLUNTE NPUrOTBAHETO C r{mn

upe3 NoBTOPHO AOKOCBaHe Ha ByToHa P 1.
» QypHaTa NPUKIKOYBA NPUFOTBSIHETO C FpMI 1
CUMBOITBT [ ce Nnokasea Ha aucnnes.
W3kniouBaHe Ha rpuna
1. [okocHeTe ByToHa ® 3a npubnnanTenHo 2
CeKyHaM, 3a a 3aTBopuTe hypHaTa.



Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT noxap.
3a neyeHe Ha rpun u3nonagarite camo
XpaHa, KoTO € noaxoasia 3a
u3naraHe Ha MHTEH3UBHO NeYeHe.

He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NNaMeHu.

[oTBapcka nnoya 3a neyeHe
MeyeHe ¢ eNneKTPUYECKU rpun

noTpeba pacra Temneparypa (°C)” npuonnINTenHo

 Tooep® | Toweoes ] ¢ | Oms [t s |
# B 3aBNCUMOCT 0T AebenwHara
*34T0INIBTE NPEABAPUTENHD 33 § MURYTH.
""Axo TeMnepaTYDaTa Ha CKAPATE HA BAUIVA NDOAYKT HE MOXE na OLAe perynupansa, ckapata Gie paboti npn MakcuManta

fActusiTa B Ta3n Tabnuua 3a roTBeHe ca NpUroTBEHU
B cboTBeTcTBMe ¢ EN 60350-1, 3a Aa e no-necHo 3a
KOHTPOMHUTE OpraHu Ja TecTaT NpoayKTa
notpe6a aTa nuﬁnus B MUH.

. e W

Krochreta (roeexao) TeneHa ckapa 250/max 25...35 MuH.
- 12 napyeta

QObLpHeTe XpakaTa chel N3TWaHe Ha 213 or 0OIIOTO BPEME HA NEHEHE Ha ckapa.
1] ; DHEAHE 33 BCAKAKLE B XPaHM 32 OKONO 546 M
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B Noanbpxare 1 rpuxa

O6wa uHdopmaums

OI'IepaTMBHMFIT JKMBOT Ha ypeaa Le ce yablku, a
YeCcTo cpeLaHuTe Npobremm Le HamarnesT ako
YPEObT CE NOYUCTBA PELOBHO.

AKO BbpXY BaLLMs IPOAYKT MMa
OyTOHM/KONYeTa, He MM CBansitTe KonyetaTa
32 @ NOYMCTUTE KOHTPOMHUS NaHen.

ToBa MOXe fja NOBpeau KOHTPOMnHMS naHen!

OMACHOCT:
V3kntoueTe ypeaa oT 3axpaHBaHeTo npw
NOYNCTBAHE U NOAAPBXKKA.

ChluecTBYBa pUCK OT TOKOB yaap!

OMNACHOCT:
Mpeau na nouncTute ypenaa, ro octasete Aa

U3CTUHE.
l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

«  Cnep Bcsiko Non3BaHe noqucTBanTe ypeaa
pobpe. Mo T031 HauMH BCSIKAKBI OCTATbLM OT
TOTBEHETO CE MOYNUCTBAT NO-NECHO U ce
130srBa U3rapsiHETo MM Mpy CrieABaLLoTo
norseaxe Ha ypegaa.

+  3anouncTBaHETO Ha ypeaa He ca Heobxoanumu
creumantn NoYnNCTBaLUM npenapaty.
3nonsBaiite xnagka Boga 1 U3MUBEH
npenapat, Mek napLarn unm re6a 3a
nouncTaHe Ha hypHaTa n s 3abbpLueTe Cbe
CyX napuar.

«  BHumagaiite uanuwHata Boga aa 6bae pobpe
NOACyLUEHa Cref NOYMCTBAHETO, a BCSKAKBM
pasnsTh TeYHOCTN HesabaBHO Aa Obpat
NofCyLUaBaHw.

*  He n3non3spaitte TBbpAM METANHM YETKMA 1
abpasvBHM NOYMTBALLM MaTepuany 3a aa
MOYUCTUTE CTBKIEHNS Kanak. ToBa Moxe Aa
MOBPEaM CTbKIIEHATa NOBBHPXHOCT.

MoBbpXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYMCTBALLM NpenapaTi 1 MaTepuani.

He n3nonaeaiite arpecuBHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

He m3nonaeanTe NapoyncTaykn 3a NOYUCTBAH,
Ha ypeaa, Thbil kKaTo TOBa MOXe Aa

Npeau3BuKa TOKOB yaap.

MounctBaHe Ha KOHTPONHUA NaHen
[Moumnctete KOHTPONHKUA naHen u konyetata
BnaXeH napuan u nogcywere.
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MouncTBaHe Ha (pypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cteHa(Bapupa B
3aBMCUMOCT OT MoAena Ha ypeaa.)
(Tasm onums e no uzdop. Moxe aa He ce
npeanara 3a Bawwus npoaykr.)
CaaneTe npegHaTa YacT Ha CTpaHuiHaTa
peLLeTKa KaTo A u3gbpnate B nocoka obpatHa
Ha CTpaHWu4HaTa cTeHa.
2. W3pbpnaiiTe KbM Bac 3a Aa u3BaguTe

Karanutuyen emain

(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)

BbTpelunuTe cTpaHnyHm cTenm (A) niwnv sagHata
cteHa (B) Ha Bawwwms npoaykT morat aa 6vgar
MOKPUTK C KaTannuTUIeH emaiin. KatanuTuyHn cTenu
MMaT flek MaToB LIBAT W LWyNnnecTa NOBbPXHOCT.
KatanutnyHuTe cTeHu Ha cbypHata He 6uBa aa ce
uncTar. LLlynnectata NOBbPXHOCT Ha KaTanuTUYHUTE
CTEHM Ce CamonoymcTBa aBTOMaTUYHO Kato
abcopbupa v npeobpasyBa NpbCckUTe MasHMHa (Napa

JlecHo napHo nouncTBaHe
(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)



Ocurypsia NeCHO MOYKCTBaHE Thii KaTO MPBCOTUSATA
(kosiTO He e Npecensna TBbPAE ABAIO) ce
OMeKOTSIBa OT napata, 0bpa3yBaHa BbB (pypHaTa 1
OT KarkuTe Boaa KOHAEH3NPaH! No BLTPELLHNTE 1
NOBBPXHOCTH.
1. V3BageTe BCUYKM NPUHAZANEXHOCTM OT (hypHaTa.
2. Haneitre 500 mn Boga B TaBaTa Ha (pypHaTa u
nocTaBeTe TaBaTa Ha BTOpWS! padT BLB

(ypHarta.

3. VisbepeTe dyHKLMATA 3@ NECHO NOYNUCTBAHE C
napa. Ha ekpaHa ce nokassa cboblLeHue ¢
NPOLBIKUTENHOCTTA Ha NOYUCTBAHETO U TO He
Moxe fa 6bae npomeHeHo. MoxeTe pa
3afjafieTe BpeMe 3a kpaii Ha (hyHKLmSTa 38
MoYKUCTBAHE.

4. OtBopeTe BpaTata v 3a0bpLueTe BbTpeLLHaTa
NOBBLPHOCT Ha (hypHaTa C BnaxHa rba nnm
napuan.

5. Wsnonasaute xrnagka Boga v M3MUBEH Npenapar,
MeK napuan unu reba 3a nouncTBaHe Ha
YNopuTUTE 3aMbpCsBaHUA 1 3abbpLUeTe ChC CyX
napuan.

Mo Bpeme Ha pexvma 3a necHo
NoYMCTBaHE ¢ napa, BojaTa, kosTo e
nocTaBeHa B TaBUYKa, 3a ia OMEKOTH
nexo 0bpasyBaHuTe ocTaTbLy /
MPBCOTUS B KyXuHaTa Ha dypHaTa, Lue
Ce 13napu 1 KOHZEH3upa B KyxuHaTa Ha
(bypHaTa 1 BbTpeLLHaTa cTpaHa Ha
CTBKIIO Ha BpaTaTa, nopaay KoeTo BoAa
MOXe [ia kane, KoraTo BpaTaTa Ha
typHaTa ce 0TBopu. 3abbpLueTe
KOHAEH3a BefHara LoM BpaTtaTa Ha
(ypHata ce 0TBOPHU.

MouncTBaHe Ha BpaTaTa Ha (pypHara

3a nouncTBaHe Ha BpaTata Ha hypHara,
13non3BanTe xnagKa Boaa U M3MMBEH Npenapar, Mek
napuan unu r.6a 3a No4NCTBaHE Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He n3nonasaitte Hukakeu rpybu abpasveHu
NOYMCTBALLYW MaTepuani unm 0CTpu MeTarHm
CTbprarnku 3a NOYMCTBaHE Ha BpaTaTa Ha
(ypHata. Te Moxe Aa nagpackar
MOBbPXHOCTTA U [1a NOBPEAST CTHKMOTO.

BBTPELLHOTO CTBKIO HA BpaTaTa e NoKpUTO ¢

€CHOMOYMCTBALL, Ce MaTepuar. He
M3NON3BaTE KAKBUTO U A € passikaally 1
abpasneHM Npenapati, TBbPaAM MeTanHu
CTbprarnku, Yyerbptana Ui 6enuHa 3a
MOYMCTBAHE Ha CTBKIOTO, Thil kaTo Te Morat
[a HappackaT NoBbPXHOCTTa. ToBa MOXe Aa
CbCUNE NOKPUTUETO HA CTBKIIOTO.

CBansiHe Ha BpaTaTa Ha (pypHaTta

1. OtBopeTe npepgHata Bpara (1).

2. OtBopeTe ckobuTe B KOpryca Ha LuapHupuTe (2)
OT NfiBaTa W AficHaTa CTpaHa Ha npegHata
Bpara, KaTo HaTUCHeTe KykaTa, KakTo e
nokasaHo Ha cpurypata. Kntouankara Tpsiea aa

Bpara

3aknioyBaHe Ha naHTata(3aTBopeHa no3nuus)
OypHa

3aknoyBaHe Ha naHTata(oTBOpeHa No3uLys)

1
2
3
4
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I'IpemeCTeTe npegHata Bpata 4o nonoskHaTa.
I'IpemaXHeTe npeaHata BpaTa Kato 4 usanpnate
Harope, 4oKaTo ce ocBoboay oT nsiBaTa u
JdAcHata naHTa.

B w

CTbnkuTe, U3NBNHEHM NPV CBANSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0DpaTeH pes 3a fa
7 MOHTUpaTe. He 3abpassiite fa 3aTBOpUTE
ckobWTe BbPXY rHE3A0TO Ha NaHTaTa, Korato
nocTaesTe BpaTata 0THOBO.

®ynkums Soft Open & Soft Close

Hsikou Mogienu morat aa BkntouBat yHkumsita Soft
Close & Soft Open. ®ynkumsita Soft Close
Nno3BoMsiBa Ha NOTPEBUTENS NECHO Aa 3aTBOPY
BparTaTa Ha dypHaTa, kato s ipubnxu Ha okomno 15

CM OT 3aTBOpeHaTta nosuuna n BHUMaTenHo g VI36yTa.

Cuctemata Ha aBTOMaTU4YHWS aMOpTMCLOp crioMara
3a 3aTBapsHETO Ha BpaTata neko. MojobHa
ocobeHocT ce Habntoaasa, koraTto BpaTaTa Ha
(hypHaTa e HambHoO oTBOpeHa; Okono 9 caHTMeTpa
OT Harb/THO OTBOPEHOTO NOMOXEHNE CUCTEMATa Ha
amopTUCbOpa Ce Mycka U No3BOMIsBA MEKO OTBAPSHE.

CBansiHe Ha BLTPELIHOTO CTLKIIO Ha

BpartaTta

(Tasm onums e no uzdop. Moxe aa He ce

npeanara 3a Bawwus npoaykr.)

BbTpeluHuns cTbkneH naHen Ha Bpatata Ha dypHaTa

MOXe Ja ce Maxa 3a NoYMCTBaHe.

[MpW NOYMCTBAHE Ha BBHLUHMS CTHKIEH NaHE;

1. Cnep kaTo cBanuTe BpaTtata Ha ypHarta,
crefanTe CrefHuTe CThIKu:
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'He3po Ha naHTaTa

BbHLLEH CTbKIEH naHen
BbTpelueH CTbkneH nanen
Hai-BbTpeLueH CTbKIeH nanen
Jlonatka

Wnepr

HesHo Ha WwudTa

KakTo e nokasaHo Ha durypara, NoBAUrHeTe

Hal-BBTPELLHOTO CTBHKIO (4) NEKo No Nocoka Ha

A ¢ nomoLLTa Ha nonatkara (5) aokaro uyete

npyLLpakBaHe 1 M3gbpnaite no nocoka Ha b.

3. Cnepn ToBa nouncTeTe NOBBLPXHOCTTA HA
BbTPELLHMS CTbKNeH naHen (3) avpekTHo. Hama
HyX[a fa ro BaguTe 0T MACTOTO My.

4. Criep Kato NPUKNIOYNTE C NOYNUCTBAHETO Ha
BBHLUHMSA CTBKIEH NaHen (2), mbpeaTa CTbika
no crnobsiBaHeTo Ha BpaTtata e Aa MOHTMpaTe
Hall-BbTPELLHNSA CTBKNEH naHen (4).

5. [TbpBO HamecTeTe AonHaTa YacT Ha Haw-

BBTPELLHOTO CTBKIO (4) B THE340TO Ha NaHTata

(1). Cnen ToBa MbXHeTE CTPaHNYHNTE WK TOBE

Ha Halt-BbTPELLHOTO CTHKIO (6) KbM rHe3aoTo (7)

[0KaTo YyeTe NpuLLpaKBaHe.

MoamsaHa Ha namnarta BbB (pypHaTa

NN O R W N

OMACHOCT:

lpeav fa noameHuTe namnata BbB
hypHaTa, ypenbT TpsiOBa fa e U3KIHOYEH OT
3axpaHBaHeTo M OXMaeH 3a fa ce n3berHe
PUCK OT TOKOB Yyaap.

lopeLLmMTe NOBLPXHOCTH MOraT Aa NPUUMHST
narapsiHus!

Jlamnata BbB pypHaTa e cneupnanHa
eNeKTPUYECKa KPYLLKA, KOSTO M3Lbpxa Ha
Temnepatypa g0 300 °C. 3a noseye aetannu
BUX TexHU4YecKu cneyugukayuu, cmp. 12.
MoxeTe fa ce cnobuete ¢ namnu 3a
(bypHaTa OT OTOPU3MPaH CEPBU3EH areHT.




MosuwusTa Ha namnata Moxe aa ce CBanuTe kato s BbPTUTE Taka KakTo e NMoKasaHo,
basnuuasa ot durypara. 1 pa s nogmenuTe. Ako 19 e oT Tun (B), MoxeTe
[a f N3obpNaTe W U3BaUTE, TaKa KakTo e
rokasaHo Ha Gurypara, 11 fa sl IofMeHuTe.

amnara, KOATO Ce U3nons3Bea B TO3U yped He
€ N0AX0AALY 32 OCBETNEHNE Ha ouToBM CTas..
MpesHa3HaueHMETo Ha Ta3u namna € aa
NOMOrHe Ha I'IOTpGGVITeJ'Iﬂ [a BUan XxpaHute.

amnuTe M3NOn3BaHu B T03W ypes, Tpsbsa
a U3ObPXaT Ha EKCTPEMHM PU3NYECKN
ycrosus kato Temnepatypa Hag 50°C.

Ako chypHaTa BM € obopyaBaHa C Kpbrna namna:
1. VisknioueTe ypena oT 3axpaHBaHeTo. 4. MoHTupaitte 0BpaTHO CTBKNEHWS Kanak.
2. 3aBbpTeTe CTbKIEHNS kanak 0bpaTHo Ha

YacoBHMKOBaTa CTpesika 3a Aa ro ceanure.

3. Axo namnara Ha BaLuata ypHa e ot vn (A),
nokasaH Ha durypata no-aony, MOXeTe Aa
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OtcTpaHsBaHe Ha noBpeau
VP

HaTa M3nycka napa npy ynotpeba.

+  KoraTo MeTanHuTe 4acTu ce 3arpsiBaT, MOXe [a Ce PasLuMpsT 1 [1a NpeausBsukar Wwym. >>> Toga He e
YpennT He padoru.
*  BywoHbT e AedbekTeH U ce e usknounn. >>> [pogepeme npednasumenume 8

efiekKmpu4eckama Kymus. AKO e He0bX00UMO 2U cMeHeme unu au npeHacmpoﬂme.
*  YpembT He e BKIKOYEH B (3a3eMeH) KoHTakT. >>> [Tpogepeme KOHmMakma.

amnara Ha dypHarta e gedekTra. >>> [TodMeHeme namMnama Ha (ypHama.
«  TokbT e cnipsan. >>> [Tpogepeme uma fu mok. [pogepeme npednasumesnume 8
efiekmpuyeckama Kymusi. Ako e HeobxodumMo eu cmeHeme unu 2u npeHacmpoime.

* Hsma HacTpoH thyHKLms uiunu Temnepatypa. >>> Hacmpolime gyHKyusma u memnepamypama
C Kon4yemo 3a ¢hyHKYUUMe L/Unu Kondemo 3a memnepamypama.

+  TokuT e cnpsn. >>> [Iposepeme uma 1iu mok. lposepeme npednasumenume 6
enekmpuyeckama Kymus.. Ako e Heobxo0UMO 2u cMeHeme Unu 2U npeHacmpoume.

KO BbMPEKK, 4e CTe U3NMbITHUNK yKa3aHuATa
0T TO3W pasaen He MOXeTe fia peLunTe
npobrnema, ce KOHCynTUpariTe ¢

NpeacTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UK
maraauHa, 0T KOWTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaitTe camu 4a nonpasuTe
HenanpaeHusa ypea.
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Tutvuge palun esmalt kéesoleva kasutusjuhendiga!

Lugupeetud klient!

Aitah, et otsustasite Bekou toote kasuks. Loodetavasti jaéte selle kaasaegse tehnoloogia jargi valmistatud kvaliteetse
toote t80ga rahule. Selleks tutvuge enne toote kasutamist hoolikalt kasutusjuhendi ja kdigi kaasasolevate
dokumentidega ja hoidke need alles. Kui annate toote ile uuele omanikule, pange kaasa ka kasutusjuhend. Jargige
kdiki kasutusjuhendis toodud hoiatusi ja juhiseid.

Pidage meeles, et kasutusjuhendis vdib olla juttu mitmest mudelist. Mudelite erinevused on kasutusjuhendis vélja
toodud.

Siimbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

Oluline teave Vvdi kasulikud nduanded.

Hoiatus eluohtlike vi vara kahjustavate
olukordade kohta.

6 Hoiatus elektril6dgi kohta.

Hoiatus tulekahju kohta.

ii Hoiatus tuliste pindade kohta.

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

C€ Made in TURKEY
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t Olulised hoiatused ning juhised ohutuse tagamiseks ja

keskkonna sdastmiseks

Kaesolev peatiikk sisaldab
ohutusjuhiseid, mis aitavad teil valtida
kehavigastusi ja varalist kahju. Nende
juhiste eiramisel kaotab garantii
kehtivuse.

Uldine ohutus

e Ule 8-aastased lapsed ja filiiisilise,
meele- vOi vaimupuudega
inimesed voi isikud, kellel
puuduvad vastavad kogemused
v0i teadmised, voivad seadet
kasutada juhul, kui nad teevad
seda jarelevalve all voi on saanud
seadme kasutamiseks vajalikud
juhised ning moistavad sellega
kaasnevaid ohte.

Lapsed ei tohi seadmega
mangida. Lapsed ei tohi omapead
seadet puhastada ja hooldada.

e Seadet ei tohi kasutada lapsed
ega fllsilise, meele- voi vaimse
puudega isikud voi kogemusteta
ja vastavate teadmisteta isikud,
kui nad ei tegutse nende ohutuse
eest vastutava isiku jarelevalve voi
juhendamise all.

Lapsed ei tohi seadmega
mangida, kui puudub jarelevalve.

e Kui toode antakse kellelegi teisele
isiklikuks kasutamiseks voi uuele
omanikule, tuleb anda kaasa ka
kasutusjuhend, toote etiketid ja
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muud olulised dokumendid ja
osad.

Paigaldus- ja remontt6od tuleb
alati jatta volitatud teeninduse
hooleks. Tootja ei vastuta kahjude
eest, mis tulenevad volitamatute
isikute tehtud protseduuridest ja
vOivad muuta garantii kehtetuks.
Enne paigaldamist tutvuge
hoolikalt juhistega.

Arge kasutage toodet, kui see on
rikkis voi sellel on ndhtavaid
vigastusi.

Kontrollige parast iga
kasutuskorda, et toote
funktsiooninupud on valja lllitatud.

Elektriohutus

Rikkis toodet ei tohi kasutada,
vaid see tuleb lasta volitatud
teeninduses korda teha.
Elektriloogi oht!

Toote voib Gihendada ainult
maandatud elektrikontakti/-liiniga,
mille pinge ja kaitse vastavad
tabelile “Tehnilised andmed”.
Laske maandus paigaldada
kvalifitseeritud elektrikul
olenemata sellest, kas kasutate
toodet transformaatoriga voi ilma.
Meie ettevote ei vastuta
probleemide eest, mis on tingitud
toote kasutamisest iima



kohalikele eeskirjadele vastava
maanduseta.

Arge kunagi peske toodet veega
uhtudes voi dle kallates!
Elektriloogi oht!

Arge kunagi puudutage pistikut
margade kétega! Arge kunagi
eemaldage pistikut juhtmest
tommates, vaid hoidke pistikust.
Paigaldamise, hoolduse,
puhastamise ja remondi ajaks

tuleb toode vooluvorgust lahutada.

Kui toote toitejuhe saab viga,
peab tootja, hooldusfirma voi
vastava kvalifikatsiooniga elektrik
ohu valtimiseks selle valja
vahetama.

Seade tuleb paigaldada nii, et
selle saab vorgust taielikult lahti
thendada. Lahtilihendamise
voimalus tuleb tagada
voolupistikuga voi
pusielektrisiisteemi paigaldatud

|tlitiga, mis vastab ehitusnduetele.

Kasutamisel ahju tagakilg
kuumeneb. Veenduge, et
elektrijuntmed ei puutu vastu ahju
tagakiilge, sest kuumus voib neid
kahjustada.

Arge muljuge toitejuhet ahjuukse
ja korpuse vahele ja arge asetage
seda tuliste pindade peale.
Juhtme isolatsioon voib sulada
ning Ithise tottu voib tekkida
tulekahju.

Elektriseadmetel ja -stisteemidel
peaksid toid teostama ainult
volitatud ja vastava
kvalifikatsiooniga isikud.
Kahjustuste tekkimisel llilitage
toode valja ning lahutage see
vooluvorgust. Selleks lilitage véalja
kaitsekork.

Veenduge, et kaitsme
voolutugevus vastab toote
niminditajatele.

Toote ohutu kasutamine

HOIATUS: Seade ja selle
valispinnad muutuvad kasutamise
kaigus tuliseks. Kindlasti tuleb
hoiduda kokkupuutest
kuumutuselementidega. Alla 8-
aastased lapsed tuleb seadmest
eemal hoida, valja arvatud juhul,
kui nad on taiskasvanu pideva
jalgimise all.

Arge kasutage toodet, kui
motlemisvoime voi koordinatsioon
on alkoholi ja/voi uimastite
tarbimise tagajarjel halvenenud.
Olge toitudesse alkohoolseid
jooke lisades ettevaatlik. Korgel
temperatuuril alkohol aurustub
ning voib tuliste pindadega kokku
puutudes pohjustada tulekahju.
Arge asetage toote ldhedusse
kergestis(ttivaid materjale, kuna
selle kiljed voivad kasutamise
ajal kuumeneda.

Kasutamise kaigus seade
kuumeneb. Kindlasti tuleb
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hoiduda kokkupuutest ahju sees
paiknevate
kuumutuselementidega.

Arge tokestage
ventilatsiooniavasid.

Arge kuumutage ahjus suletud
konservikarpe ja klaaspurke.
Purgis tekkida vdiva surve
tagajarjel voib see lohkeda.

Arge asetage kipsetusplaate,
nousid voi fooliumit ahju pohja.
Kogunev kuumus voib ahju pohja
kahjustada.

Arge kasutage ahju ukseklaasi
puhastamiseks tugevatoimelisi
abrasiivseid puhastusvahendeid
ega teravaid metallkraabitsaid,
sest need voivad pinda
kriimustada ning pdhjustada
klaasi purunemise.

Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektrilodgi.

(Varieerub olenevalt toote
mudelist.)

Traatresti ja ahjuplaadi asetamine
siinidele

Traatrest ja/voi ahjuplaat tuleb
kindlasti asetada siinidele digesti.
Liikake traatrest voi
klpsetusplaat kahe siini vahele ja
enne sellele toidu asetamist
veenduge, et see pisib kindlalt
paigal (vt allolevat joonist).

rge kasutage toodet, kui selle
esiukse klaas on eemaldatud voi
moranenud.
Uksekaepide ei ole mdeldud
katerattide kuivatamiseks. Arge
riputage ahju kiilge ratikuid,
kindaid vms riideesemeid, kui uks
on lahti ja grillifunktsioon tootab.
Toitu kuuma ahju pannes voi valja
vottes kasutage alati
kuumuskindlaid pajakindaid.
Katke pann voi ahjutarvik (nt plaat
vOi rest) kliipsetuspaberiga,
asetage selle peale toit ning
pange koik eelsoojendatud ahju.
Ule ahjutarviku v&i panni dare
ulatuv kiipsetuspaber tuleb
eemaldada, et see ei puutuks



kiitteelementidega kokku. Arge
kunagi kasutage kilpsetuspaberit
klipsetuspaberi jaoks ettenahtud
temperatuurist korgemal
temperatuuril. Arge kunagi
asetage kipsetuspaberit vahetult
ahjupdhjale.

HOIATUS: Enne lambipirni
vahetamist veenduge, et seadme
toitejuhe on pistikust eemaldatud
vOi seade on valja lllitatud -
muidu vOite saada elektrilodgi.
Ulekuumenemise valtimiseks ei
tohi seadet paigaldada
dekoratiivse ukse taha.

Toote tuleohutuse tagamine:

Veenduge, et pistik on kindlalt
pesas, et ei tekiks sademeid.
Arge kasutage kahjustatud voi
vigastatud juhet. Samuti ei tohi
kasutada pikendusjuhet.
Valtige niiskuse voi vedeliku
sattumist toote Gihendamiseks
kasutatud pistikupesale.

Ettenahtud otstarve

Toode on mdéeldud ainult
kodukasutuseks. Kasutamine
ettevotluses ei ole lubatud.
TAHELEPANU: Seade on mdeldud
ainult toidu valmistamiseks. Seda
ei tohi kasutada muuks
otstarbeks, naiteks ruumi
kitmiseks.

Toodet ei tohi kasutada taldrikute
soojendamiseks grillielemendi all,
kateratikute ja noudepesulappide

vms Kuivatamiseks (riputades
need kaepidemete kiilge) ja
klitmiseks.

Tootja ei vota mingit vastutust
ebadige kasutamise VOi
kasitsemise tagajarjel tekkinud
kahjude eest.

Ahju voib kasutada toidu
sulatamiseks, kiipsetamiseks,
hautamiseks ja grillimiseks.

Laste ohutuse tagamine

HOIATUS: Ligipaasetavad osad
voivad kasutamisel kuumeneda.
Vaikelapsed tuleb eemal hoida.
Pakkematerjalid on lastele
ohtlikud. Hoidke pakkematerjale
valjaspool laste kaeulatust.
Kaidelge koiki pakendijaatmeid
vastavalt keskkonnastandarditele.
Elektriseadmed on lastele ohtlikud.
Hoidke lapsed tGGtavast seadmest
eemal ja arge laske neil
seadmega mangida.

Arge asetage seadme kohale asju,
mida lapsed voiksid dritada katte
saada.

Kui uks on avatud, arge toetage
sellele raskeid asju ja drge lubage
lastel selle peal istuda. Muidu

vOib uks alla vajuda voi hinged
kahjustada saada.
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Toote korvaldamine kasutuselt

WEEE direktiivi tditmine ja romuseadme korval-
damine:

Seade vastab Euroopa Liidu WEEE direktiivile
(2012/19/EL). Seadmel on elekiri- ja
elektroonikaseadmete jadtmete (WEEE) liigiti kogumise
tahis.

Seade on valmistatud kvaliteetsetest osadest ja
materjalidest, mis sobivad ringlussevdtmiseks ja
taaskasutamiseks. Arge visake tarbetuks muutunud
seadet tavalise olmepriigi ega muude jaétmete hulka.
Viige see elektri- ja elektroonikajaétmete
kogumispunkti. Kogumispunktide kohta saate
tépsemat teavet kohalikust omavalitsusest.

8/ET

RoHS-direktiivi tiitmine:

Seade vastab Euroopa Liidu RoHS-direktiivile
(2011/65/EL). See ei sisalda direktiivis mainitud
kahjulikke ja keelatud materjale.

Pakkematerjali korvaldamine

e Pakkematerjalid on lastele ohtlikud. Hoidke
pakkematerjale ohutus kohas, kust lapsed neid
kétte ei saa. Toote pakend on valmistatud
taaskasutatavatest materjalidest. Korvaldage
pakkematerjalid nduetekohaselt ja sorteerige
vastavalt taaskasutatavate jadtmete kogumise
geskirjadele. Arge visake neid olmepriigi hulka.



P Uidine teave

Ulevaade

1 Juhtpaneel 6 Ventilaatori mootor (terasplaadi taga)
2 Traatrest 7 Tuli
3 Kandk 8  Ulemine kuumutuselement
4 Kaepide 9 Riiuli asendid
5 Uks
4 5 6
e —
Hi{HEE o
(O
gl arl
A | 4 | °C
| | I
1 i i i
12 11 10 ] 8 7
1 Sisse-/valjalllitusklahv 7 Temperatuuriseade klahv
2 Funktsiooninait 8 Veimenduse tahis (kiire eelkuumutus)
3 Praeguse kellaaja ndidu vali 9 Plussklahv
4 Ahju sisetemperatuuri tahis 10 Minusklahv
5 Temperatuurindidu vali 11 Seadistusklahv
6 Kiipsetamise alustamise/Iopetamise klahv 12 Funkisioonindidikule naasmise klahv
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Pakendi sisu

Lisavarustus voib sdltuvalt toote mudelist
arieeruda. Koiki kasutusjuhendis kirjeldatud

lisasid ei pruugi teie tootel olla.

1. Kasutusjuhend

2. Siigav ahjuplaat

Kasutatakse kiipsetiste, suurte praadide, suure
veesisaldusega roogade valmistamiseks ja
grillimisrasva kogumiseks.

5. Traatresti ja kiipsetusplaadi asetamine

teleskoopsiinidele

(See funktsioon on valikuline. Teie tootel ei
pruugi seda olla.)

Teleskoopsiinid vimaldavad kiipsetusplaate ja
traatresti hdlpsasti ahju panna ja ahjust vélja
votta.

Kui kasutate kiipsetusplaati ja traatrest
teleskoopsiinidega, peavad tihvtid
teleskoopsiinide tagaosas toetuma traatresti ja
kiipsetusplaadi servade vastu.

3. Kiipsetusplaat
Kasutatakse kiipsetiste, néiteks kiipsiste ja
biskviitide valmistamiseks.

4.  Traatrest
Kasutatakse praadide valmistamiseks voi
haudendus valmistatavate roogade asetamiseks
soovitud kdrgusega siinile.
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Tehnilised andmed

Pme/saedus
Enerlatanle kokiﬁi ... ? KW
Peamine ahi
Sisevalgusti
Grllh energiatarve 2.2 KW
Pohialused: teave elektriahjude energiamérgise kohta on esitatud vastavalt standardile EN 60350-1 / IEC
60350-1. Need vaértused on saadud standardkoormusel alumise-Glemise kuumutiga vdi ventilaatoriga
kuumutusreZiimis (kui see on olemas).
Energiathususe klass madratakse vastavalt jargmistele prioriteetidele olenevalt sellest, kas vastav
funktsioon on tootel olemas vai mitte. 1 — Okonoomne ventilaatoriga kuumutamine, 2 — Uliaeglane
kuumutamine, 3 — Kiire kuumutamine, 4 — Ventilaatoriga kuumutamine (lilemine ja alumine kiittekeha), 5 —
Ulemise ja alumise kiittekehaga kuumutamine.
** It Paigaldamine, Ik 12.

oote kvaliteedi parandamiseks vdidakse ootel olevatel etikettidel vdi tootega kaasas
ehnilisi andmeid etteteatamiseta muuta. olevas dokumentatsioonis toodud vaértused on
saadud laboritingimustes vastavalt
) ) . asjaomastele standarditele. Olenevalt toote
Kasutusjuhendis toodud joonised on 160- ja keskkonnatingimustest véivad tegelikud
skemaatilised ning ei pruugi teie tootega vaartused variceruda.,
apselt kokku langeda.
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E Paigaldamine

Toode tuleb lasta paigaldada padeval spetsialistil
vastavalt kehtivatele eeskirjadele. Muidu muutub
garantii kehtetuks. Tootja ei vastuta kahjude eest, mis
tulenevad volitamatute isikute tehtud protseduuridest
ja vbivad muuta garantii kehtetuks.

‘ oote paigalduskoha ning elektrisiisteemi

ettevalmistamine on kliendi (ilesanne.

OHT:
Toote paigaldamisel tuleb jargida kdiki gaasi-
ia elektrisiisteemidele kehtestatud kohalikke

eeskirju.

OHT:

Enne paigaldamist vaadake (ile, kas tootel ei
ole defekte. Defektide esinemisel &rge laske
toodet paigaldada.

Kahjustatud toode v6ib kujutada ohtu.

Enne paigaldamist

Seade on mdeldud integreerimiseks kaubandusvorgus
mildavate kddgikappidega. Seadme ning kddgiseinte
ja -maobli vahele tuleb jatta ohutuse tagamiseks piisav
vahe. Vit joonist (vaértused millimeetrites).
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e Pinnad, slinteetilised laminaadid ja kasutatavad
puhastusvahendid peavad olema kuumuskindlad
(vdhemalt 100 °C).

e  Kddgikapid peavad olema horisontaalsed ja
kinnitatud.

e Kuiahju all on sahtel, tuleb ahju ja sahtli vahele
paigaldada riiul.

Kandke seadet vahemalt kahe inimesega.
Ahju teisaldamisel hoidke ahju selleks ette
nahtud avadest.

e Enne toote paigaldamist eemaldage selle seest
koik esemed ja dokumendid.

e K8dgimoobel peab vastama alloleval joonisel
esitatud médtmetele. Koogimaobli tagakiljel
peab piisava ventilatsiooni tagamiseks olema
alloleval joonisel esitatud mddtmetega ava.

Arge paigaldage toodet killmkappide ega
stigavkiilmikute kdrvale. Tootest eralduv soojus|
suurendab jahutusseadmete energiatarvet.

Arge kasutage toote tBstmiseks voi
liigutamiseks ust ega uksekdepidet.




min
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* min

Paigaldamine ja ilhendamine

e Toodet tohib paigaldada ja iihendada ainult
vastavalt ametlikele paigalduseeskirjadele.

Elektriiihendused

Uhendage toode maandatud elektrikontakti/-liiniga,

millel on sobivate néitajatega minikaitselliliti (vt tabelit

"Tehnilised andmed"). Laske maandus paigaldada

kvalifitseeritud elektrikul olenemata sellest, kas

kasutate toodet transformaatoriga voi ilma. Meie

ettevdte ei vastuta kahjude eest, mis on tingitud toote

kasutamisest ilma kohalikele eeskirjadele vastava

maanduseta.
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OHT:

Toote vdivad vooluvorku iihendada ainult
autoriseeritud ja kvalifitseeritud isikud. Toote
garantiiaeg algab alles pérast nduetekohast
paigaldamist.

Tootja ei vastuta kahjude eest, mis tulenevad
volitamatute isikute tehtud protseduuridest.




OHT:
Toitejuhet ei tohi kinnitada klambritega,
&dnata ega muljuda ning see ei tohi puutuda

kokku toote kuumenevate osadega.
Kahjustatud toitejuntme peab vélja vahetama
kvalifitseeritud elektrik. Muul juhul tuleb
arvestada elektrildogi, lihise voi tulekahju
ohuga!

Uhendus peab vastama riiklikele eeskirjadele.
Vorgutoite néitajad peavad vastama seadme
tlibisildile margitud andmetele. Tlidbisildi
vaatamiseks avage eesuks.

e Toote toitejuhe peab vastama tehniliste andmete
tabelis toodud véartustele.

OHT:
Enne elektritddde tegemist Uihendage toode
ooluvdrgust lahti.

Elektrildogi oht!

oitejuhtme pistik peaks parast seadme
paigaldamist olema kergesti ligipdésetav (aga

mitte paiknema pliidi kohal).

Juhtmestiku paigaldamisel tuleb jérgida
elektrististeemidele kehtestatud
siseriiklikke/kohalikke eeskirju ning kasutada
ahju jaoks sobivat elektrikontakti/-liini ja
pistikut. Kui toote vGimsus on suurem kui
pistiku ja elektrikontakti/-lini (kestev)
taluvusvool, tuleb toode iihendada
piisielektrististeemi otse, kasutamata pistikut
ja elektrikontakti/-liini.

Uhendage toitejuhe pistikupesaga.

Toote paigaldamine

1. Liikake ahi kappi, rihtige otseks ja kinnitage paika,
véltides Uhtlasi toitejuntme vigastamist ja
muljumist.

Kinnitage ahi joonisel ndidatud viisil kahe kruviga.
Pérast paigaldamist veenduge, et kruvid on kdvasti
kinni ja ahi ei liigu. Kui ahi pole paigaldatud juhiste
jargi vi kruvid pole piisavalt tugevasti kinni, vaib ahi
kasutamise ajal (imber kukkuda.

Jahutusventilaatoriga toodete puhul (Teie tootel
ei pruugi seda olla.)

1 Jahutusventilaator

2 Juhtpaneel

3 Uks

Sisseehitatud jahutusventilaator jahutab nii toote
esikiilge kui ka kappi, kuhu toode on paigaldatud.

Jahutusventilaator tootab parast ahju
valjaliilitamist veel umbes 20—30 minutit.

Kui kasutasite kiipsetamiseks ahju
programmeeritud taimerit, lilitub kiipsetusaja
I6ppedes koos kdigi teiste funktsioonidega
vélja ka jahutusventilaator.

Ldoppkontroll
1. Toote kasutamine.
2. Kontrollige funktsioone.

Toote korvaldamine kasutuselt

e Hoidke toote originaalkarp alles ja kasutage
seada toote transportimiseks. Jérgige karbile
mérgitud juhiseid. Kui teil originaalkarpi pole,
pakkige toode mullikilesse voi paksu kargongi
sisse ja kinnitage kindlalt teibiga.

e  FEtiraatrest ja ahjus asuv kilpsetusplaat ei saaks
kahjustada ahju ust, asetage ahju ukse
sisekljele papiriba, mis oleks
kiipsetusplaatidega tihel joonel. Teipige ahju uks
kiilgseinte kiilge.

o Arge kasutage toote tstmiseks voi ligutamiseks
ust ega uksekéepidet.

Arge asetage tootele esemeid ja hoidke seda
eisaldamise ajal plistiasendis.

Kontrollige toote dldilmet, et avastada
Bimalikke transpordi kaigus tekkinud defekte.
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ﬂ Ettevalmistused

Nouandeid energia sdastmiseks
Alljirgnevad nuanded aitavad teil oma seadet
kasutada Gkoloogilisel viisil ja saésta energiat:

e Kasutage ahjus tumedaid ja emailkattega
kiipsetusndusid, kuna need juhivad paremini
soojust.

e Roogade valmistamisel eelkuumutage ahju, kui
nii on soovitatud kasutusjuhendis vdi retseptis.

e Kilpsetamise ajal valtige ahjuukse sagedast
avamist. )

e Kui uks on suletud, optimeeritakse OKONOOMSE
VENTILAATORKUUMUTUSE reZiimis energia

Esimene kasutuskord
Kellaaja sisestamine

sééstmiseks sisetemperatuuri ja see voib
kuvatud vaértusest erineda.

e Kui vahegi vdimalik, kiipsetage ahjus korraga
mitut rooga. Traatrestile vdib asetada kaks
hautamisanumat.

e Samuti vdib vaimistada mitu rooga Uksteise jérel.
Ahi on juba eelnevalt kuum.

Saate sadsta energiat, kui lUlitate ahju vélja
mdned minutid enne kiipsetusaja I16ppu. Arge
avage ahjuust.

Kilmutatud road sulatage enne kuumutamist
ules.

4 5 6
. —
e DIl
o
1
g s 4P
P | O | v A | 4 | <
| | | i l I
i | { | i i
12 11 10 9 8 7
1 Sisse-/valjaliiituskiahv Kui kellaaega ei sisestata, hakkab kell kiima
2 Funkisiooninait kella 12:00-st. TahisC) siittib, et anda mérku
3 Praeguse kellaaja ndidu vali sellest, et kellaaeg on maédramata. Kohe kui
4 Ahju sisetemperatuuri tahis kellaaeg on médratud, tahis kustub.
5 Temperatuurinaidu vali Seadme esmane puhastamine
6 Kupsetam|se.alustam|se/lopetam|se klahv Mned puhastusained véi -vahendid véivad
7 Temperatuuriseade klahv pinda kahjustada.
8 Vimenduse tahis (kiire eelkuumutus) rge kasutage tugevatoimelisi puhastusaineid,
9 Plussklahv puhastuspulbrit v6i -pastat ega teravaid
10 Miinusklahy esemeid.
11 Seadistusklahv 1. Eemaldage kdik pakkematerjalid.
12 Funkisiooningidikule naasmise Klahv 2. Pihkige seadme pindu niiske lapi voi késnaga ja
1. Ahju esmakordsel kasutamisel stittib tahis (-, kuivatage lapiga.

puudutage tunnivaartuse seadmiseks klahve A
N

2. Vadrtuse kinnitamiseks puudutage stimbolit & ja
oodake kinnitamiseks 4 sekundit ilma tihtki klahvi
puudutamata.
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Esmane kuumutamine

Kuumutage toodet umbes 30 minutit ning seejarel
lilitage see vélja. Selle kdigus pdlevad &ra voimalikud
tootmisjaégid voi maardekihid.



HOIATUS Grillahi
Kuumad pinnad tekitavad péletusil 1. Votke koik kiipsetusplaadid ja traatrest ahjust vélja.

oode vib kasutamisel olla kuum. Arge 2. Sulgege ahjuuks. »

kunagi puudutage kuumi pdleteid, ahju 3. Valige kdige voimsam grilli kuumutusaste, vt

sisekillgi, kitteelemente jne. Hoidke lapsed Kuidas grilli kasutada, Ik 27.

eemal! 4. Laske ahjul tdotada umbes 30 minutit.

Toite kuuma ahju pannes véi vélja véttes 5. Lillitage grill vlja, vt Kuidas grilli kasutada, Ik 27

kasutage alati kuumuskindlaid pajakindaid. S . = .

eadme esimesel kasutuskorral voib paari

Elektriahi tunni valtel esineda suitsu ja ebameeldivat
1. Votke koik kiipsetusplaadid ja traatrest ahjust vélja. [hna. See on normaalne. Suitsu ja [6hna
2. Sulgege ahjuuks. eemaldamiseks tuulutage ruumi. Véltige
3. Valige staatiline asend. tekkiva suitsu ja [6hna sissehingamist.
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B Kuidas ahju kasutada

Uldine teave kiipsetamise, rostimise ja
rillimise kohta

HOIATUS
Kuumad pinnad tekitavad pdletusi!
Toode vaib kasutamisel olla kuum. Arge

kunagi puudutage kuumi péleteid, ahju
sisekiilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi vdlja vottes
kasutage alati kuumuskindlaid pajakindaid.

OHT:
&hjuukse avamisel olge ettevaatlik, sest ahjust
6ib valja paiskuda auru.

Valjuv aur vib kdrvetada kasi, nagu ja/voi
silmi.

Nouanded kiipsetamiseks

e Kasutage killgevotmatu kattega sobivaid metall-
vOi alumiiniumndusid voi kuumuskindlaid
silikoonvorme.

Kasutage raami pinda nutikalt.

Asetage kiipsetusvorm resti keskele.

Enne ahju voi grilli sissellilitamist valige dige
riiulivahe. Arge vahetage riiulivahet, kui ahi on
kuum.

e Hoidke ahjuuks suletuna.

Nouanded ristimiseks

e Terve kana, kalkun ja suured lihatlikid kiipsevad
paremini [&bi, kui neid immutada kastmega, nt
sidrunimahla ja musta pipraga.

e  Kontidega liha kiipsetamiseks kulub samas
mdddus kontideta lihaga vorreldes umbes 15-30
minutit kauem aega.

e Lihaiga sentimeetri kohta (paksus) tuleb
kiipsemisaega arvestada umbes 4-5 minutit.

e |Laske lihal pérast kiipsetusaja [Gppu umbes
10 minutit ahjus jahtuda. Mahl jaguneb paremini
Ule kogu liha ja ei jookse liha Idikamisel vélja.

e  Kalatuleb asetada kuumuskindla alusega
keskmisele voi alumisele siinile.

Nouanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel kiirelt

pruuniks, saavad kena kooriku ja ei muutu kuivaks.

Eriti hésti sobivad grillimiseks lapikud tlikid, lihavardad

ja vorstid, aga ka suure veesisaldusega kddgiviliad (nt

tomatid ja sibulad).

e Jaotage grillitavad tilkid traatrestile voi
kiipsetusplaadile nii, et nad ei jadks kuumuti
vélispiiridest vélja.
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e Liikake traatriiul voi restiga kiipsetusplaat ahjus
soovitud siinile. Kui kasutate grillimisel traatriiulit,
likake alumisele siinile kiipsetusplaat, et rasv
maha ei tilguks. Ahju tuleb likata kiipsetusplaat,
mis katab kogu grillimisala. Plaati ei pruugi
tootega kaasas olla. Lisage kiipsetusplaadile
veidi vett, et seda oleks kergem puhastada.

Grillimiseks sobimatud toiduained

vlivad pdhjustada tulekahju. Grillige

ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga

kaugele ahju tahaossa. See on kdige

kuumem piirkond ning rasvane toit vGib
s(ittida.

Elektriahju kasutamine

Elektriahju véljaliilitamine

Oluline on asetada traafrest traatriiulile igesti.
Traatrest tuleb asetada traatriiulite vahele, nagu
joonisel ndidatud.

Arge likake traatresti vastu ahju tagaseina. Et grill
totaks tohusalt, likake traatrest riiuli esiserva juurde
ja fikseerige see ukse abil.

(Varieerub olenevalt toote mudelist.)

Tooreziimid

Siin ndidatud to6reziimide jarjekord vaib erineda teie
toote stisteemist.

1. Ulemine ja alumine kuumutus

Toitu kuumutatakse korraga nii pealt kui ka alt.
Sobib néiteks kookide ja taignatoodete voi
vormikookide ja -roogade valmistamiseks.
Kasutage kiipsetamiseks korraga ainult (inte
panni.



Néidikul on kirjas sobiv riiulivahe.
2. Alumine/iilemine kuumutus koos
ventilaatoriga

Alumise ja tilemise kuumuti poolt kdetud dhk
kandub ventilaatori toimel kiiresti ja tihtlaselt ile
terve ahju. Kasutage kiipsetamiseks korraga Uhte
panni.

3. Ventilaatorkuumutus

Tagumise kuumuti poolt kdetud soe dhk kandub
ventilaatori toimel kiiresti ja tihtlaselt Ule terve
ahju.

Sobib toidu kiipsetamiseks erinevates
riiulivahedes ja enamasti pole eelkuumutus
vajalik. Vbimaldab kiipsetada mitme panniga.

hjuukse avamisel Idpetab ventilaator 60, et
kuum 6hk ahjus plsiks.

4. "3D" funktsioon

Tootavad tlemine kuumutus, alumine kuumutus
ja ventilaatorkuumutus. Toit pruunistub ning
kiipseb Uhtlaselt ja kiiresti 1&bi. Kasutage
kiipsetamiseks korraga ainult tihte panni.

5. Pitsafunktsioon

Té6tavad alumine kuumutus ja
ventilaatorkuumutus. Sobib pitsa kiipsetamiseks.

Taisgrill + ventilaator

Taisgrilli poolt kéetud 6hk kandub ventilaatori
toimel véga kiiresti Ule terve ahju. See sobib
suure hulga liha grillimiseks.

e Pange suured vii keskmise suurusega
portsjonid grillimiseks grilli all 6igesse
riiulivahesse.

e Seadke temperatuur maksimumtasemele.

e Pdérast poolt grillimisaega pddrake toitu.

Téisgrill

Té6tab suur grill ahju laes. See sobib suure

hulga liha grillimiseks.

e Pange suured vii keskmise suurusega
portsjonid grillimiseks grilli all 6igesse
riiulivahesse.

e Seadke temperatuur maksimumtasemele.

e Pdérast poolt grillimisaega pddrake toitu.

To6tab vaike grill ahju laes. Sobib grillimiseks ja

vormiroogade valmistamiseks.

e Pange véiksed véi keskmise suurusega
portsjonid grillimiseks Gige riiuli asendiga
grilli alla.

e Seadke temperatuur maksimumtasemele.

e Pérast poolt grillimisaega podrake toitu.

Okonoomne ventilaatorsoojendus

Seda funkisiooni saate kasutada energia
sadstmiseks ventilaatorkuumutuse asemel 160—
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220 °C temperatuurivahemikus. Kiipsetusaeg

pikeneb mdnevorra.

Selle funktsiooniga seotud kiipsetusajad on kirjas
tabelis "Okonoomne ventilaatorsoojendus”.

10. Alumine kuumutus

Tootab ainult alumine kiittekeha. Sobib pitsa
valmistamiseks ja toidu pruunistamiseks altpoolt.

11. Soojas hoidmine

Kasutatakse toidu hoidmiseks
serveerimistemperatuuril pika aja véltel.
12. Kasutamine ventilaatoriga
Ahju juhtseadme kasutamine

13.

Ahju ei kuumutata. Téotab ainult ventilaator
(tagaseinas). Sobib kiilmutatud peenestatud
toidu aeglaseks sulatamiseks toatemperatuurini
ja kiipsetatud toidu jahutamiseks.

Hdlbus auruga puhastamine

(See funktsioon on valikuline. Teie tootel ei
pruugi seda olla.

See funktsioon muudab mustuse (mis pole ahjus
liiga kaua seisnud) pehmeks ja hdlpsalt
eemaldatavaks. Auruga puhastamise kirjeldust vt
jaotisest ,Holbus auruga puhastamine”.

4 5 6
e —
| | BEE©
S BEEd B w(w dl
i{: oF
DO ¢ 4P
% ~ | 4 | °C
| i I |
i | | i i
12 11 10 9 8 7
1 Sisse-/véljalllitusklahv Ia) : Mérguande téhis
2 Funktsiooninéit C : Kella tahis
3 Praeguse kellaaja ndidu vli : Klahviluku siimbol
‘5‘ ?hju sisettempglr.ecqituu[irtéhis : Avatud ukse téhis
emperatuuringidu vali - A
6 Kiipsetamise alustamise/Iopetamise klahv = é;ﬂ&?ﬂtﬂ? tahis (e
7 Temperatuuriseade klahv Lihatermomeetri tahi
8 Vimenduse tahis (Kiire eelkuumutus) l ;K'[]ssgtanﬂ’isgie;tznﬁse s
9 Plussklahv :
10 Miinusklahv : Kiipsetamise alustamise tahis
11 Seadistusklahv Funktsioonitabel:

12 Funkisioonindidikule naasmise klahv

= : Kiipsetusaja tahis
| : Kiipsetusaja [Gpu téhis
Pig - Funktsiooni number

Funktsioonitabelis esitatakse ahju t6funktsioonid ning
vastavad maksimaalsed ja minimaalsed temperatuurid.
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Riiuli asendid
Ulemine kuumuti
Grillkuumuti

Veimendus kuumutiga
Veimendus ventilaatoriga
Soojas hoidmine

Alumine kuumuti
Puhastusasend
Kasutamine ventilaatoriga
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Funkisioonid varieeruvad olenevalt toote

Q)

Funktsioonitabel

mudelist!

Temperatuurivahemik
temperatuur | (°C)
°C

Dlemine ja aluntne a0
Jgumutus

Alumine/ilemine 175 40-280
kuumutus koos -
ventilaatoriga

Kilpsotusventiaatr 40780
"3D" funktsioon 40-280
Pltsafinktsioos 40780

Ventilaatoriga suur 40-280
grill

Tag 40280

Madal gril 40-280

yentlaatorkimmuius
(cwoashodmne . 100 P8

“Piroliiitilise isepuhastusfunktsiooniga mudelitel (piroliius) voi
temperatuuriks seada 310 °C

emperatuuridel iile 280 °C tdétab ahi
maksimaalselt kaks tundi.

Ohutuse tagamiseks on maksimaalne
kiipsetusaeg kdigis rezimides peale
soojashoidmise 6 tundi. Voolukatkestuse korral
programm tiihistatakse. Ahi tuleb uuesti
programmeerida.

[

Muudatuste tegemisel vilguvad naidikul
astavad tahised.

)

Kellaaega ei saa muuta, kui ahi todtab iikskdik
millises funktsioonis vGi kui ahi on
programmeeritud poolautomaatseks voi
automaatseks tooks.

Isegi kui ahi pole sisse lllitatud, siittib ahju
ukse avamisel ahjutuli.

]

Ahju kasutamine
1. Ahju avamiseks hoidke sdrme ligikaudu 2 sekundit

kiahvil .
» Pérast ahju sisselllitumist ilmub nidikule esimene
to6funktsioon. Naidiku selles reziimis saab seada
kiipsetusaja, kiipsetusaja 16pu ja vdimenduse
(kiirkuumutuse) funktsiooni.

Kui ndidikul seadeid ei muudeta, lilitub ahi
automaatselt 20 sekundi jooksul vélja.

©]

Manuaalne kiipsetusreziim temperatuuri ja
té6funktsiooni seadmisega

Saate kilpsetamiseks valida temperatuuri ja roa jaoks
sobiva té6funktsiooni ning juhtida klipsetamist késitsi
ilma kiipsetamise kestust médramata.

1. Pérast ahju avamiseks nupu @ puudutamist
ilmub néidikule esimene t6funktsioon.

2. Valige to6funktsioon, puudutades klahve A/~

3. Kui soovite muuta t86funktsiooni jaoks
soovitatavat temperatuuri, puudutage .
temperatuurivélja aktiveerimiseks nuppu C.

» Tahis C vilgub.

4. Mé8rake soovitud temperatuur klahvidega A/~

5. l(innitage temperatuurivaartus, puudutades klahvi

6. Pange toit ahju.

7. Kui temperatuur ja to6funktsioon sobivad,
puudutage kiipsetamise alustamiseks klahvi > ”
Naidikule ilmub tahis ’

» Teie ahi hakkab t66le valitud reziimis ja suurendab

sisetemperatuuri eelseatud temperatuurini.

Sisetemperatuuri tahise kdik astmed siittivad, kui

sisetemperatuur saavutab maératud temperatuuri.
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Funktsioonindidikule ilmuvad téiendavad aktiivsed

kiittekehad ja panni soovituslik asend.

8. Kui kiipsetusaega pole seatud, ei liilitu ahi
manuaalse kiipsetusreziimi tottu automaatselt
vélja. Kiipsetamise I0petamiseks puudutage uuest

Klahvi P il.

» Ahi I5petab kilpsetamise ja néidikule ilmub tais Il
9. Ahju sulgemiseks hoidke sbrme ligikaudu 2

sekundit nupul \L/,
Kiipsetamine méératud kiipsetusajaga
Ahju valjallilitamise tagamiseks saate valida roa jaoks
sobiva temperatuuri ja tdéfunkisiooni ning juhtida
klipsetamist kasitsi iima kiipsetamise kestust
médramata.

1. Pérast ahju avamiseks nupu @ puudutamist
ilmub néidikule esimene t6funktsioon.

2. Valige to6funktsioon, puudutades klahve A/~

3. Kui soovite muuta t86funktsiooni jaoks
soovitatavat temperatuuri, puudutage .
temperatuurivélja aktiveerimiseks nuppu C.

» Tahis C vilgub.

4. Mé8rake soovitud temperatuur klahvidega A/~

5. l((i:nnitage temperatuurivaartus, puudutades klahvi

6. Puudutage klahvi (=, kuni kiipsetusaja kohta
kuvatakse naidikul tahis 1.

7. Maéarake kilpsetusaeg, puudutades klahve A/~
ja kinnitage seadevaartus, puudutades klahvi ®,

» Kui kilpsetusaeg on méaratud, kuvatakse tahis M

néidikul pisivalt.

8. Pange toit ahju.

9. Kui temperatuur, to6funktsioon ja kiipsetusaeg
sobivad, puudutage kiipsetamise alustamiseks

kiahvi P> 11, Naicikute imub tanis .
» Ahi soojeneb seatud temperatuurini ning jadb sellele
temperatuurile kuni valitud kilpsetusaja 18puni.
» Teie ahi hakkab t66le valitud reziimis ja suurendab
sisetemperatuuri eelseatud temperatuurini. Ahi jaéb
méadratud kiipsetusaja [6puni sellele temperatuurile.
Sisetemperatuuri tahise kdik astmed siittivad, kui
sisetemperatuur saavutab maératud temperatuuri.
Funktsioonindidikule ilmuvad téiendavad aktiivsed
kiittekehad ja panni soovituslik asend.
10. Kui kiipsetamine on Idppenud, kolab helisignaal ja
ndidikule ilmub teade "End" (LGpp).
11. Helisignaali vaigistamiseks puudutage suvalist
Klahvi.
» Helisignaal vaikib ja ahi [6petab automaatselt
to6tamise.
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Kiipsetusaja Iopu hilisemaks seadmine

Ahju tdotamise ja automaatse véljaliilitamise
tagamiseks saate méaérata roa jaoks sobiva
temperatuuri ja t6funktsiooni, kiipsetusaja ja selle
hilisema Ipetamisaja ning juhtida kiipsetamist késitsi
ilma kiipsetamise kestust mééramata.

1. Pérast ahju avamiseks nupu @ puudutamist
ilmub néidikule esimene t6funktsioon.

2. Valige to6funktsioon, puudutades klahve A/~

3. Kui soovite muuta t86funktsiooni jaoks
soovitatavat temperatuuri, puudutage .
temperatuurivélja aktiveerimiseks nuppu C.

» Tahis C vilgub.

4. Mé8rake soovitud temperatuur klahvidega A/~

5. l((i:nnitage temperatuurivaartus, puudutades klahvi

6. Puudutage klahvi (), kuni kiipsetusaja kohta
kuvatakse naidikul tahis [21.

7. Madrake kiipsetusaeg, puudutades klahve A/~
ja kinnitage seadevaartus, puudutades klahvi (5.

» Kui kipsetusaeg on méaratud, kuvatakse tahis !

néidikul pisivalt.

8. Puudutage klahvi (2, kuni kiipsetusaja 15pu kohta
kuvatakse naidikul tahis =,

9. Maérake kilpsetusaeg, puudutades nuppe A/~
ja kinnitage seadevaartus, puudutades klahvi ®.

» Kui kiipsetusaja [0pp on madratud, kuvatakse tahis

S néidikul piisivalt.

10. Pange toit ahju.

11. Kui temperatuur, t66funktsioon, kiipsetusaeg ja
kiipsetusaja [6pp sobivad, puudutage kiipsetamise

alustamiseks klahvi } . Néidikule ilmub tahis ’
» Ahju taimer arvutab automaatselt vélja kilpsetamise
algusaja, lahutades kiipsetusaja 18pust kiipsetusaja.
Kipsetamise algusaja saabudes aktiveeritakse valitud
to6reziim ning ahi soojeneb médratud temperatuurini.
Ahi jadb madratud kiipsetusaja I6puni sellele
temperatuurile. Sisetemperatuuri tihise kdik astmed
slittivad, kui sisetemperatuur saavutab maaratud
temperatuuri. Funktsioonindidikule ilmuvad téiendavad
aktiivsed kiittekehad ja panni soovituslik asend.
12. Kui kiipsetamine on Idppenud, kolab helisignaal ja
néidikule ilmub teade "End" (LOpp).
13. Helisignaali vaigistamiseks puudutage suvalist
klahvi.
» Helisignaal vaikib ja ahi [6petab automaatselt
to6tamise.

Kui soovite tihistada kiipsetusaja voi
kiipsetusaja koos selle I6puga parast nende
seadistamist, peate nullima kiipsetusaja.




Voéimenduse (kiire eelkuumutuse) seadistamine
Et ahi saavutaks soovitud temperatuuri kiiremini, véite
kasutada vdimenduse (kiire eelkuumutuse) funktsiooni.

Bimenduse funktsiooni ei saa valida sulatus-
,0konoomne ventilaatorkuumutus ,
soojashoidmise ega puhastusreZiimis.

Voolukatkestuse korral véimenduse seadistus
tihistatakse.

1. Puudutage pérast temperatuuri, té6funktsiooni,
kiipsetusaja ja selle [6pu ma&ramist klahvi =B,

» Naidikul kuvatakse pusivalt tahis =4 ja véimendus

(kiire eelkuumutus) liilitub sisse.

» Kui ahi saavutab soovitud temperatuuri, vdimenduse

téhis kaob ning ahi jétkab t66d enne vdimendust

valitud funktsioonis.

2. Voimendusfunktsiooni tiihistamiseks puudutage
uuesti Klahvi <8,

» Tahis =8 kustub ja vdimendus (kiire eelkuumutus)

ldlitub vélja.

Elektriahju véljaliilitamine

Puudutage ahju véljalllitamiseks klahvi @
Klahviluku sisseliilitamine

Ahju kasutamist saab tokestada klahviluku funktsiooni
sissellilitamisega.

1. [%uudutage Klahvi (2, kuni naidikul kuvatakse tahis

» Naidikule ilmub t&his "OFF" (Valjas).

2. Puudutage klahviluku sisseliilitamiseks klahvi .
» Pérast klahviluku sisselilitamist ilmub naidikule tahis
,0n" (Sees) ja tihis (& jaab polema. Kinnitamiseks
puudutage klahvi (.

Kuni klahviluku funktsioon on sisse liilitatud, ei
saa ahju klahve kasutada. Voolukatkestuse
korral klahvilukku ei tiihistata.

Klahviluku véljalillitamiseks puudutage klahvi
1. [%uudutage Klahvi (2, kuni naidikul kuvatakse tahis

» Néidikule ilmub tahis "On" (Sees).

2. Klahviluku valjallilitamiseks vajutage klahvi .

» Parast klahviluku sisseliilitamist kuvatakse néidikul
%ﬂs L,OFF* (Vdljas). Kinnitamiseks puudutage klahvi

Kuni klahviluku funktsioon on sisse liilitatud, ei
saa ahju klahve kasutada. Voolukatkestuse
korral klahviluku seadistusi ei tiihistata.

Marguandekella seadmine

Toote taimerit saab kasutada mérguande voi
meeldetuletuse funktsioonis kiipsetusprogrammist
stltumatult.

Mérguandekella funktsioon ei mdjuta ahju t06d. Seda
kasutatakse ainult hoiatusena. Néiteks vdite seda
kasutada, kui soovite kiipsetist teatud aja moddudes
Umber pdrata. Maaratud aja méddumisel kélab
taimeri hoiatussignaal.

1. Puudutage klahvi £, kuni niidikul kuvatakse tahis

Maksimaalne mérguande aeg on 23 tundi
ja 59 minutit.

2. Seadke marguande kestus klahvidega Av/~v.

» Pérast médrguande aja seadmist j&4b tahis Al pblema

ja ndidikule ilmub mérguande aeg.

3. Kui mérguande aja [dppemisel hakkab tahis o
vilkuma ja kélab hoiatussignaal.

Marguande viéljaliilitamine

1. Hoiatussignaal kdlab 2 minutit. Hoiatussignaali
vaigistamiseks vajutage suvalist klahvi.

» Hoiatussignaal vaigistatakse ning néidikule iimub

praegune kellaaeg.

Marguande tiihistamine

1. Marguande tiihistamiseks puudutage Klahvi =,
kuni naidikul kuvatakse tahis 2.

2. Hoidke all klahvi ~, kuni néidikule ilmub
"00:00".

Naidikul kuvatakse mérguande aeg. Kui
korraga on seatud mérguande aeg ning
kiipsetusaeg, ndidatakse naidikul Iihemat
ajavahemikku.

Kellaaja muutmine

1. Puudutage korduvalt klahvi (9, kuni naidikul
kuvatakse tahis (.

2. Puudutage tunnivéértuse seadmiseks klahve A
N

3. Vaértuse kinnitamiseks puudutage stimbolit @ja
oodake kinnitamiseks 4 sekundit ilma tihtki klahvi
puudutamata.

oolukatkestuse korral kellaaja seaded
kustuvad. Need tuleb uuesti paika seada. Kui
ahi toétab mis tahes funktsioonis, siis
kellaaega muuta ei saa.

Helitugevuse reguleerimine

1. Kui ahi on ootereZiimis, puudutage korduvalt
Klahvi 5, kuni naidikul kuvatakse tahis 'VOL".

2. Vajutage klahve A\ / ~v, et seada ks
jargmistest toonidest: LO, L1 vdi L2. .

3. Seadevaartuse kinnitamiseks vajutage klahvi (5 ja
oodake kinnitamiseks 4 sekundit ilma tihtki klahvi
puudutamata.
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Okoreziimi margutule seadevairtuse muutmine Kui ahju té6tamise ajal puudutatakse mis tahes klahvi

1. Kui ahi on ootereZiimis, puudutage korduvalt (v.a Klahvid @jasﬂl), siis mérgutuli siittib ja seejérel
klahvi (2, kuni naiidikul kuvatakse tahis 'LP". kustub 15 sekundi pérast.

2. Vajutage Klahve ~ /~v, et seada valik On (sees)  Kiipsetusaegade tabel
vdi ECO (8ko).

3. Seadeviartuse kinnitamiseks vajutage klahvi (= ja
oodake kinnitamiseks 4 sekundit ilma tihtki klahvi

abelis esitatud ajad on mdeldud orientiiriks.
egelik aeg voib varieeruda olenevalt toidu
emperatuurist, paksusest, tliibist ja teie enda

o

pu.udutamgllt.a.. e e e . toiduvalmistuseelistustest.
4. Kui ootereziimis voi ahju todtamise ajal on ahjuuks — —
avatud ja seadevértus on ON (sees), siis jaab Kiipsetamine ja rostimine

margutuli plsivalt pdlema.

5. Kui ootereziimis voi ahju td6tamise ajal on ahjuuks
avatud ja seadevédrtus on ECO (6ko), siis
méargutuli siittib ja seejérel kustub 15 sekundi
parast.

Roog Plaatide arv Kasutatavad TooreZiim Siini asend Temperatuur Kipsetusaeg
lisatarvikud (ligikaudne,
min

1. siiniks loetakse ahju alumist riiulivahet.

©]

ks plaat Haik paar
kilpsetusplaadil

Koogid vormis Uks plaat Koogivorm ja £
traatrest™*
1

Valised koogld | ks plagt Harilk plaat
ks plaat Harilik plaat*

— bt T Kinseisoiaat
3 Haolk plaat

i
-

-

35..45

5565

-- 45 .“ 55

3 plaati 1-Harilik plaat® £
3-Kiipsetusplaat®

5-Siigav ahjuplaat®

Biskuiitkaok ks plagt 26 ¢m labimooduga £
inimargune tordverm
Haniest?

Uks plaat 26 cm lAbim6dduga E
timmargune tordivorm
traatrestil™

2 plati 126 cm lbiniodduga.
Ummargone forduonm
laatieshl
496 con bbimboduge
Ummargune ordivorm
kipselusplaadis

BEECEC:

Uks plaat Kipsetusplaat™
3 Haolk plaat
- i 1-Kilpsetusplaat”
3-Harilik plaat*
5-Siigav ahjuplaat®
5-Harilik plaat”
- : T Kipsespiant:
&-Hanlk plaat
5:Siigav ahiuplaal
U plat =
S Hanlk plaat

3 plaati 1-Kiipsetusplaat”
3-Harilik plaat*

5-Siigav ahjuplaat®

1 el
. c

EE

i
"

(
7
2
2
2
7

-

°C)

:
2
’
1-3-5 190




et T -

Lasanje Uks plaat Klaasist/metallist
kandiline vorm
traatrestil™
Pilsy s pleat Halk plaat
Uks plaat Harilik plaat*

Siifsteck fsutr - | Uks plaat Harlk plaat®
Tokki £ praad

Lambakints Uks plaat Harilik plaat*
{pajaroog)

-
0

25 i 100 - 120
2500
seeipel 180
180

25 min 70...90
250/max,
seejarel 190
25min 6080
2500
seefarel 100

- -
- H
- - ﬂ

Em—— L

Koigi toitude puhul on soovitatav eelkuumutamine.
* Lisatarvikud ei pruugi kuuluda komplekti.
** Lisatarvikud ei kuulu komplekti. Lisatarvikud on kaubanduses saadaval.

Kiipsetustabel testtoitudele

Selle kilpsetustabeli toidud on valmistatud jargides
standardit EN 60350-1, et riiklikel kontrollasutustel
oleks tooteid lihtsam testida

Roog Plaatide arv Kasutatavad Tooreziim Siini asend Temperatuur Kiipsetusaeg
lisatarvikud (°C) (Iigikaudne,
min
ek [ems [ ewe TET [ Dm W D
—I——

3 Kusetulaat*

3 plaati 1-Harilik plaat* 25 35
3-Kiipsetusplaat*®
Be Suav ahjuplaat®

150 6080
2500
seeipel 180
190
25 min 150 .. 210
250/max,
seejarel 180 ...
190
25010 150 210
2b0fmax.
Seefdel 180
190

B

Kanapraad Uks plaat Harilik plaat® £ 15 min 60 ... 80
(1,8-2kg) 250/max,
seejérel 180 ...
190

e T e e
e "

e e
A-Hatlik plaat
3 plaati 1-Harllik plaat™ 35 .50
3-Kiipsetusplaat*
5-Sligav ahjuplaat®
Biskviitkook ks plagt 26cm 2538
lablmooduga
mmargine
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traat{estﬁ**
Uks plaat 26 cm
léblmﬁnduga
immargune
fordivorm
traatrestil™

2okl T ohem
labimoﬁduga
dmmargine
tardivonn
frantteshits
406 ¢ml
labimoﬁduga
dmmargine
tardivonn
wipselisplaadiy
Ounapirukas Uks plaat 20 cm
|8bim66duga
timmargune must
metallist ndu
traatrestil*
ks plaat 20
labmadodiga
Ummargune must
metalfist noy
franbieslit?

1-20cm
labimdoduga

2 plaati

immargune must
metallist ndu
traatrestil™

4-20 cm

labimdoduga

immargune must
metallist ndu

kilpsetusplaadil**

KOt toltude pulnd on soovitatay solkiomutaming.
* Lisatavikid e prodol kuoluda komplokt

 isatardikud o kunlu kamplolds |isalanikid 0a kaubanduces saadaval

Okonoomne ventilaatorsoojendus

Arge muutke kijpsetustemperatuuri, kui seade
on alustanud t88d Okonoomne
entilaatorsoojendus reziimis.

Arge avage ust, kui seade toétab Okonoomne

entilaatorsoojendus reziimis. Kui uks on
suletud, optimeeritakse energia sddstmiseks
sisetemperatuuri ja see vib kuvatud
vadrtusest erineda.

Kipsetusaeg
ligikaudne, min)

lisatarvikud

¥ Lisaravikid &l pRuaptkitida kompleke.
Nouandeid kookide kiipsetamiseks
e Kui kook on liiga kuiv, suurendage temperatuuri

umbes 10 °C vrra ja llihendage kiipsetusaega.

e Kui kook on liiga niiske, kasutage vahem
vedelikku voi vahendage temperatuuri 10 °C
vorra.

e Kui kook on pealt liiga pruun, asetage see
madalamale siinile, vahendage temperatuuri ja
pikendage kiipsetusaega.
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Kui kook on seest hasti 1abi kiipsenud, kuid pealt
toores, kasutage vdhem vedelikku, vahendage
temperatuuri ja pikendage kiipsetusaega.

Nouandeid kiipsetiste tegemiseks

Kui kiipsetis on liiga kuiv, suurendage
temperatuuri umbes 10 °C vorra ja liihendage
kiipsetusaega. Niisutage taignakihte piimast,
olist, munast ja jogurtist tehtud kastmega.

Kui kiipsemine vdtab liiga kaua aega, siis
vaadake, et taigen ei ulatuks ile plaadi servade.



e Kui kiipsetise pealispind pruunistub, aga alumine
osa ei kiipse, siis veenduge, et te pole kiipsetise
alaosas liiga palju kastet kasutanud. Pilidke
jaotada kastet taignakintide vahele ja peale
vordsetes kogustes, et need pruunistuks
Uhtlaselt.

Kiipsetage vastavalt kiipsetustabelis toodud
reZiimile ja temperatuurile. Kui alumine osa
pole ikka piisavalt pruunistunud, asetage see
jargmine kord madalamale siinile.

Nouandeld kodgiviljade kiipsetamiseks
Kui kddgiviljade klipsetusndus saab mahl otsa ja
need hakkavad kuivama, siis tasub kddgivilju
kiipsetada ahjuplaadi asemel kaanega pannil.
Kaanega suletud ndus jaab toit mahlaseks.

e Kui kddgiviliaroog jadb tooreks, keetke kodgiviljad
eelnevalt 3bi vbi valmistage neid nagu purgitoitu
ja asetage siis ahju.

Kuidas grilli kasutada

HOIATUS
Sulgege grillimise ajaks ahjuuks.
Kuumad pinnad véivad tekitada péletusi!

Grilli sisseliilitamine

1. Pérast ahju avamiseks nupu @ puudutamist
ilmub néidikule esimene t6funktsioon.

2. Soovitud grillifunktsiooni valimiseks puudutage
klahve A/~

3. Kui soovite muuta t86funktsiooni jaoks
soovitatavat temperatuuri, puudutage .
temperatuurivélja aktiveerimiseks nuppu C

Kiipsetamisaegade tabel grillimiseks

Grillimine elektrigrilliga

» Tahis C vilgub.
4. Mé8rake soovitud temperatuur klahvidega A/~
5. l(innitage temperatuurivaartus, puudutades klahvi

6. Kui temperatuur ja té6funktsioon sobivad,
puudutage grillimise alustamiseks klahvi

Néidikule ilmub tahis
» Teie ahi hakkab t66le valitud reziimis ja suurendab
sisetemperatuuri eelseatud temperatuurini.
Sisetemperatuuri tahise kdik astmed siittivad, kui
sisetemperatuur saavutab maératud temperatuuri.
Funktsioonindidikule ilmuvad téiendavad aktiivsed
kiittekehad ja panni soovituslik asend.
7. Grillimise 16petamiseks puudutage uuesti nuppu

»» Ahi [6petab grillimise ja néidikule iimub tahis Il

Grilli véljaliilitamine

1. Ahju sulgemiseks hoidke sérme ligikaudu 2
sekundit nupul

Grillimiseks sobimatud toiduained
vlivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kdige
kuumem piirkond ning rasvane toit vGib
s(ittida.

Kasutatavad lisatarvikud Snovltatav temperatuur Grillimisaeg
lig ikaudu

- = @ = @ . [ =
Viltatudkena | Treatest | 45 | 250/max 25..3 min.
Lenbkorbonend. f Tmebedt . ] A5 e 20

Rostbnf

| e | 45 20mex % 3 min

R e e L
| Rostleib* | Traest [ 4 ] 250/max

soltuvalt paksusest

*Ealsuo;endage 5 minutit
puhul reguiperida, Wbtab

Sellekupsetustabell toidud on valmistatud jargides
standardit EN 60350-1, et riiklikel kontrollasutustel
oleks tooteid lihtsam testida

griil maksimumtemperatuuril

ligikaudne, min

Lihapallid Traatrest

{loomaliha) - 12

Keerake toitu, kui moodunud on 2/3 Kogu grillimisajast.

Kaiki grillitavaid toidugineid on soovitatav 5-6 minutit eelkiumutada.

tiikid
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E Hoidmine ja hooldus

Uldine teave
Toote kasutusiga pikeneb ja probleeme tekib harvem,
kui toodet regulaarselt puhastada.

OHT:
Enne hooldus- ja puhastustddde alustamist
iihendage toode vooluvdrgust lahti.

Elektrildogi oht!

OHT:
Enne toote puhastamist laske sellel maha
jahtuda.

Kuumad pinnad véivad tekitada péletusi!

e Puhastage toodet pohjalikult pérast iga
kasutuskorda. Sel viisil on lintsam eemaldada
toiduvalmistusjaake, valtides nende kdrbemist
seadme jargmisel kasutuskorral.

e Toote puhastamiseks pole vaja spetsiaalseid
puhastusvahendeid. Kasutage toote
puhastamiseks sooja vett koos vedela
pesuvahendiga, pehmet lappi vdi kdsna ning
kuivatamiseks kuiva lappi.

e Liigne vedelik tuleb parast puhastamist alati &ra
piihkida ja pritsmed kohe kuivatada.

o Arge kasutage roostevabast terasest vdi inoxist
pindade ja kdepideme puhastamiseks
puhastusvahendeid, mis sisaldavad hapet voi
Kloriidi. Nende osade puhastamiseks kasutage
pehmet lappi ja vedelat puhastusvahendit
(mitteabrasiivset), tdmmates lapiga ainult (ihes
suunas.

Moned puhastusained voi -vahendid véivad
pinda kahjustada.
rge kasutage tugevatoimelisi puhastusaineid,

puhastuspulbrit v6i -pastat ega teravaid
esemeid.

Arge kasutage puhastamiseks aurupuhasteid,
muidu vdite saada elektrilddgi.

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske lapiga ning
seejdrel plihkige need kuivaks.

Arge eemaldage juhtpaneeli puhastamiseks
nuppe, kui teie tootel neid on.
Muidu voite juhtpaneeli kahjustada!
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Ahju puhastamine

Kiilgseina puhastamine(Varieerub olenevalt

toote mudelist.)

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Eemaldage killieraami eesmine osa, tdmmates
seda killgseinast eemale.

2. Votke kiiljeraam vdlja, tmmates seda enda

Kataliiiitilised seinad
(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Teie toote kiilgseinad (A) ja/vdi tagasein (B) vdivad
seestpoolt olla kaetud katalliitilise emailiga.
Katal(ilitilised seinad on heledat matti varvi ja poorse
pinnnaga. Ahju katalliitilisi seinu ei tohiks puhastada.
Katal(iitiliste seinte poorne pind puhastub
automaatselt, imedes pritsivat rasva sisse ning
muundades seda (auruks ja stsihappegaasiks)

Holbus auruga puhastamine

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

Muudab puhastamise hdlpsaks, kuna mustus (mis ei

ole liiga kauaks puhastamata jaanud) pehmeneb ahju

sisemuses tekkiva auru ja sisepindadele

kondenseeruvate veepiiskade toimel.

1. Votke ahjust vélja kik lisad.

2. Valage ahjuplaadile 500 ml vett ja asetage plaat
ahju teisele restile.



3. Valige funktsioon ,Hélbus auruga puhastamine”.
Naidikule ilmub puhastamise kestus ja seda ei saa
muuta. Saate méérata selle puhastusfunktsiooni
[dpuaja.

4. Avage uks ja plihkige ahju sisepindu niiske kisna
vOi lapiga.

5. Kasutage torksa mustuse eemaldamiseks sooja

vett koos vedela pesuvahendiga, pehmet lappi voi

késna ning kuivatamiseks kuiva lappi.

Hdlpsa auruga puhastamise reziimi
kasutamisel aurustub ahju sisemusse
kogunenud jaakide/mustuse
pehmendamiseks plaadile paigutatud vesi
ning ahju sisemusse ja ahjuukse klaasi
sisekiiliele moodustub kondensatsioon,
seepdrast voib ahjuukse avamisel vett
tilkuda. Piihkige kondensatsioon dra kohe,
kui avate ahjuukse.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja vett koos
vedela pesuvahendiga, pehmet lappi vdi kdsna ning
kuivatamiseks kuiva lappi.

Arge kasutage ukse puhastamiseks karedaid
abrasiivseid puhastusvahendeid voi teravaid
metallkraabitsaid. Need vdivad pinda
kriimustada ning klaasi I6hkuda.

Eesukse siseklaas on kaetud kergesti
puhastatava materjaliga. Arge kasutage
klaaspinna puhastamiseks tugevaid
abrasiivseid puhastusvahendeid, metallist
kaabitsaid, kiilirimisnuustikuid ega
valgendusaineid, sest need vdivad pinda

krimustada. See vdib kattematerjali rikkuda.

Ahjuukse eemaldamine

1. Avage eesuks (1).

2. Ava klambreid eesmise ukse parempoolses ja
vasakpoolses kiiljies hingekorpuse (2) abil, likates
konksu sisse, nagu joonisel nidatud. Lukk peaks
vélja ndgema nagu (4).

Uks

Hinge lukk(suletud asend)

Ani

Hinge lukk(avatud positsioon)
-, i

B w N =

Liigutage eesust pooles ulatuses.
Eemaldage eesuks seda (ilespoole tmmates ja
paremast ning vasakust hingest vabastades.

W

Ukse tagasipanemisel tuleb
eemaldamistoiminguid korrata vastupidises
jarjekorras. Arge unustage ukse
taaspaigaldamisel sulgeda hinge pesa juures
olevaid klambreid.

"Soft Open & Soft Close" funktsioon

M@ned mudelid vdivad sisaldada funktsiooni Soft Close
& Soft Open. Funktsioon Soft Close vGimaldab
kasutajal sujuvalt sulatusahi ukse sulgeda, viies selle
umbes 15 cm suletud asendist ja vajutades seda
eftevaatlikult. Automaatne summutussiisteem aitab
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tihedalt ukse sulgeda. Sarnane funktsioon on
téheldatud ahjuukse téieliku avanemise ajal; Umbes 9
cm téiesti lahtisest positsioonist 166b aurusti sisse rna
avanemisega.

Ukse siseklaasi eemaldamine

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Ahjuukse sisemist klaaspaneeli saab puhastamiseks
eemaldada.

Kui ukse sisemine klaaspaneel vajab puhastamist;

1. Pdrast ahjuukse eemaldamist toimige jargmiselt;

Hinge korpus

Vélimine klaaspaneel
Sisemine klaaspaneel
Kdige sisemine klaaspaneel
Labidas

Tihvt

Tihvti pesa

Nagu joonisel ndidatud, kergitage kige sisemist

klaaspaneeli (4) labida (5) abil veidi A suunas. Kui

kuulete kidpsatust, tdmmake paneel B suunas
vélja.

3. Seejérel puhastage sisemise klaaspaneeli (3) pind.
Seda ei ole vaja eemaldada.

4. Kui olete valimise klaaspaneeli (2) puhtaks teinud,
tuleb uks esmalt uuesti kokku monteerida. Selleks
paigaldage kdige sisemisem klaaspaneel (4).

5. Alustuseks asetage kdige sisemise klaaspaneeli (4)

alumine osa hinge korpusesse (1). Seejérel lilkake

kdige sisemise klaasi iilaosas olevaid tihvte (6)

korpuse (7) poole, kuni kuulete kidpsatust.

Ahjuvalgusti pirni vahetamine

OHT:

Et vdltida elektrilddgi ohtu, vaadake enne ahju
lambi vahetamist, et toode oleks vooluvérgust
lahti Uihendatud ning maha jahtunud.
Kuumad pinnad véivad tekitada péletusi!
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Ahjuvalgustil on spetsiaalne kuumuskindel
(kuni 300 °C) elektripirn. Tpsemat teavet vt
Tehnilised andmed, Ik 11. Ahjuvalgusti pime
saab hankida volitatud teenindusest.

1°]

Valgusti asukoht ei pruugi olla sama mis
joonisel.

©

Sellel seadmel kasutatud lamp pole sobiv
koduse majapidamise valgustamiseks. Selle
lambi eesmérk on aidata kasutajal toiduaineid
paremini ndha.

Sellel seadmel kasutatud lambid peavad vastu
pidama ekstreemsetele tingimustele, nt iile
50 °C temperatuurile.

SRS

Kui ahjul on iimar valgusti:
1. Lahutage toode vooluvlrgust.
2. Keerake vastupdeva lahti klaaskate.

3. Kui teie ahjutuli on alloleval joonisel kujutatud (A)
tlipi, eemaldage see joonisel ndidatud viisil
keerates ja asendage uuega. Kui teie ahjutuli on
(B) tiitipi, eemaldage see joonisel ndidatud viisil
tdmmates ja asendage uuega.

4. Paigaldage klaaskate tagasi.



Probleemide lahendamine

kuumenemisel vdivad need paisuda ning tekitada haali. >>> Tegemist ei ole rikkega.

Toode ei toota,

e Vorgukaitse on rakendunud vi labi pdlenud. >>> Kontrollige elektrikilbi korke. Vajadusel vahetage
Vi ldhtestage need.

e Toode ei ole iihendatud (maandatud) pistikupessa. >>> Kontrollige pistiku (ihendust,

e Ahju pirn on vigane. >>> Vahetage pim vélja.

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage Vvoi lahtestage kaitsmed.

e FEipruugiolla seatud konkreetse kiipsetusfunktsiooni ja/vdi temperatuuri jaoks. >>> Médrake
konkreetne kiipsetusfunktsioon ja/voi temperatuur.

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage Vvoi lahtestage kaitsmed.

Kui teil ei Gnnestu probleemi kaesolevas I6igus
antud juhiste kohaselt lahendada,
konsulteerige volitatud teenindusega Vi

edasimiiiijaga, kellelt te toote ostsite. Arge
kunagi iritage rikkis toodet ise parandada.
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