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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

Rl 4

Warning of hot surfaces.

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

c € Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ 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

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.
Children shall not play with
the appliance. Cleaning and
user maintenance shall not
be made by children without
supervision.

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

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Never place the product on a
carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.



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

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

Electrical safety

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

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

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

» The product must be
disconnected during
installation, maintenance,

cleaning and repairing
procedures.

« If the power connection cable

for the product is damaged, it
must be replaced by the
manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.
Only use the connection
cable specified in the
“Technical specifications”.
The appliance must be
installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with 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.
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« 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.
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« Food Poisoning Hazard: Do

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

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

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

Keep all ventilation slots clear
of obstructions.

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

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

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



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

« (Varies depending on the
product model.)

Placing the wire shelf and
tray onto the wire racks
properly

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

» Do not use the product if the

front door glass is removed
or cracked.

« 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.
Do not close the top cover
before the hotplates or
burners cool down.
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Wipe the top cover dry
before opening it in order to
avoid water leakage to the
rear and inner sections of the
oven.

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

» Product must be placed
directly on the floor. It must
not be placed onto a base or
a pedestal.

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

« CAUTION: The cooking

process has to be supervised.

A short term cooking process
has to be supervised
continuously.

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

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

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

Prevention against possible fire

risk!

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

« Do not use damaged cables
or extension cables.

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

« Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to play
with the product.

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

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

door hinges may get
damaged.

Disposing of the old product

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

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

This product has been manufactured
with high quality parts and materials
which can be reused and are suitable for
recycling. Do not dispose of the waste
product with normal domestic and other
wastes at the end of its service life. Take
it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.

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

Package information

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

Overview

op lid 7 Handle
mer plate 8 Lower part
rol panel 9 Grill heating element
ire shelf 10 Shelf positions
ay 11 Fan motor (behind steel plate)
ont door 12 Lamp

12 3 4 5 6 7 8
1 Warning lamp 5 Hotplate Rear left
2 Thermostat lamp 6 Hotplate Front left
3 Thermostat knob 7 Hotplate Front right
4 Function knob 8 Hotplate Rear right
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Package contents 4.Placing the wire shelf and tray onto
the telescopic racks properly

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

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

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

product. easily.
1.User manual When using the tray and wire shelf
2.Standard tray. with telescopic racks, make sure that
Used for pastries, frozen foods and the pins at the rear section of the
big roasts. telescopic rack stands against the

edges of the wire shelf and tray.

3.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

GENERAL

External dimensions (height / width /
depth)

850 mm/600 mm/600 mm

Voltage / frequency

220-240 V/380-415 V 3N ~ 50 Hz

Total power consumption

8.4 kKW

Cable type / section min.HOBW-FG 3x 2,5mm°/5x 1,5

mm?
HOB
Burners
Rear left Hotplate
Dimension 145 mm
Power 1000 W
Front left Hotplate
Dimension 180 mm
Power 2000 W
Front right Hotplate
Dimension 145 mm
Power 1000 W
Rear right Hotplate
Dimension 180 mm
Power 2000 W
OVEN/GRILL
Main oven Fan assisted
Inner lamp 15-25 W

2.2 KW

Grill power consumption
#

Basics: Information on the energy label of electrical ovens is given in accordance
with the EN 60350-1 / IEC 60350-1 standard. Those values are determined
under standard load with bottom-top heater or fan assisted heating (if any)

functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product or
not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo cooking, 4- Fan
assisted bottom/top heating, 5-Top and bottom heating.

Technical specifications may be
changed without prior notice to
improve the quality of the product.

Figures in this manual are
schematic and may not exactly
match your product.

12/EN

Values stated on the product labels
or in the documentation
accompanying it are obtained in
laboratory conditions in accordance
with relevant standards. Depending
on operational and environmental
conditions of the product, these
values may vary.




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.

AThe product must be installed in
accordance with all local electrical
regulations.

Prior to installation, visually check
if the product has any defects on
it. If so, do not have it installed.
Damaged products cause risks
for your safety.

Before installation

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

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

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

=
| c— £ | s—1
& ’ g ]
= ,
= g |
£ e5mmmin ! r~ 65 mm min
R i

| s

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

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

¢ |t can also be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

¢ (*) If a cooker hood is to be installed

above the cooker, refer to cooker

hood manufacturer' instructions

regarding installation height. If not

defined any size in the hood manual,

this height should be at least 650 mm.

Any kitchen furniture next to the

appliance must be heat-resistant

(100 °C min.).
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Safety chain
If your product has 2 safety chains;
The appliance must be secured against
overbalancing by using the supplied two
safety chains on your oven.

Fasten hook (1)by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking
mechanism (2)

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear
5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;
The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to
secure the safety chain to your product.
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Stability chain to be as short as
practicable to avoid oven tilting
forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not
designed with bracket engagement slot.

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

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

e Carry the product with at least two
persons.

¢ Product must be placed directly on
the floor. It must not be placed onto a
base or a pedestal.

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

Electrical connection

Connect the product to a grounded
outlet/line protected by a miniature
circuit braker of suitable capacity as
stated in the "Technical specifications"
table. Have the grounding installation



made by a qualified electrician while
using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.

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.

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

A damaged power cable must be
replaced by a qualified electrician.
Otherwise, there is risk of electric
shock, short circuit or fire!

The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover
is opened or it is located at the rear wall
of the unit depending on the unit type.
Power cable of your product must
comply with the values in "Technical
specifications” table.

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

There is the risk of electric shock!

Connecting the power cable

While performing the wiring, you
must apply with 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.

1.If a power cable is not supplied
together with your product,a power
cable that you would select from the
table (Technical specifications,
page 12) in accordance with the
electrical installation at your home
must be connected to your product by
following the instructions in cable
diagram.
If it is not possible to disconnect all
poles in the supply power, a
disconnection unit with at least 3 mm
contact clearance (fuses, line safety
switches, contactors) must be
connected and all the poles of this
disconnection unit must be adjacent to
(not above) the product in accordance
with |EE directives. Failure to obey this
instruction may cause operational
problems and invalidate the product
warranty.

Additional protection by a residual
current circuit breaker is
recommended.

2.0pen the terminal block cover with a
screwdriver.

3.Insert the power cable through the
cable clamp below the terminal and
secure it to the main body with the
integrated screw on cable clamping
component.
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4.Connect the cables according to the
supplied diagram.

35 4]

Two phase
380/400/415V AC

Single phase
220/230/240V AC

* Copper bridge {EN)

Three phase
380/400/415V AC

5.After completing the wire connections,
close the terminal block cover.

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

Power cable must not be longer
than 2m because of safety
reasons.
¢ Push the product towards the kitchen
wall.
¢ Adjusting the feet of oven
Vibrations during use may cause
cooking vessels to move. This
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dangerous situation can be avoided if
the product is level and balanced.
For your own safety please ensure the
product is level by adjusting the four
feet at the bottom by turning left or
right and align level with the work top.
Final check
1.Reconnect the product to the mains.
2.Check electrical functions.

Future Transportation

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

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

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

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

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



B Preparation

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

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

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

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

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

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

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

¢ Defrost frozen dishes before cooking
them.

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

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

¢ Pay attention to use flat bottom pots
when cooking with electric hobs.
Pots with thick bottom will provide a
better heat conduction. You can
obtain energy savings up to 1/3.

¢ Vessels and pots must be compatible
with the hotplates. Bottom of the
vessels or pots must not be smaller
than the hotplate.

¢ Keep the hotplates and bottom of the
pots clean. Dirt will decrease the heat
conduction between the hotplate and
bottom of the pot.

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

Initial use
First cleaning of the appliance

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

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

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

1.Remove all packaging materials.

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

Initial heating

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

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

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

2.Close the oven door.

3.Select Static position.

4.Select the highest oven power; See
How to operate the electric oven,
page 22.

5.0perate the oven for about 30
minutes.

6.Tumn off your oven; See How to
operate the electric oven, page 22

Grill oven

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

2.Close the oven door.

3.Select the highest grill power; see
How to operate the grill, page 25.

4.Operate the grill about 15 minutes.
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5.Turn off your grill; see How to operate
the grill, page 25

Hot plate

1.Any production residues or
conservation layers must be burnt
before the first use. Operate the
hotplate at middle temperature level
for 8 minutes without any vessel on it.
No pots or containers should be
placed onto the hotplate during this
procedure.

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 use the hob

General information about ”|0t have tt)o make any “rk‘]”ec?isa“f/
cooking cleaning by preventing the dishes from
. o overflowing.
Never fill the pan with oil more Do not put covers of saucepans or
than one third of it. Do not pans on cooking zones.
leave the hob unattended Place the saucepans in a manner so
when heating oil. Overheated that they are centered on the cooking
oils bring risk of fire. Never zone. When you want to move the
attempt to extinguish a saucepan onto another cooking zone,
possible fire with water! lift and place it onto the cooking zone
When oil catches fire, cover it you want instead of sliding it.

with a fire blanket or damp

cloth. Turn off the hob if it is
safe to do so and call the fire 1
department.

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

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

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

Using the hobs

¢ Do not place empty vessels and 1 Hotplate 14-16 cm
saucepans on cooking zones thatare 5 Hotplate 18-20 cm

. %W|tch§d on. They might ge’g damaged. 3 Hotplate 14-16 cm

perating a cooking zone without a o ,

vessel or saucepan on it will cause 4 Hptplate 18-20 cm s list of advised
damage to the product. Turn off the diameter of pots to be used on
cooking zones after the cooking is related bumners.
complete. Using hotplates

¢ As the surface of the product can be Hotplate knobs can be turned in both
hot, do not put plastic and aluminum directions in a way that will provide
vessels on it. temperature control in steps.
Such vessels should not be used to If the hob is equipped with
keep foods either. hotplates featuring Booster

* Use flat bottomed saucepans or function, relevant hotplate will be
vessels only. marked with a red dot.

e Put appropriate amount of food in
saucepans and pans. Thus, you will
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Overheating protection

Hotplates that have a power above

1000 W are equipped with an

overheating protection. Overheating

protection decreases the power of the

hotplate in following cases:

® There is no vessel or saucepan on the
hotplate.

¢ There is an empty vessel or saucepan
on the hotplate.

¢ The bottom of the vessel or saucepan
is not flat.
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Turning on the hotplates

Use hotplate knobs to operate the
hotplates. Move the hotplate knobs to
the relevant level in order to obtain the
desired cooking level.

warming

stewing

cooking

simmeri
ng

roasting
, boiling

Turning off the hotplates
Turn the hotplate knob to OFF (upper)
position.



[ How to operate the oven

General information on
baking, roasting and grilling

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.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

¢ Use non-sticky coated appropriate
metal plates or aluminum vessels or
heat-resistant silicone moulds.

* Make best use of the space on the
rack.

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

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

¢ Keep the oven door closed.

Tips for roasting

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

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

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

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

¢ 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.

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.
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How to operate the electric
oven

Select temperature and operating
mode

1 2

1 Thermostat knob
2 Function knob

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

2.Set the Temperature knob to the
desired temperature.

» Oven heats up to the adjusted

temperature and maintains it. During

heating, temperature lamp stays on.

Switching off the electric oven

Turn the function knob and temperature

knob to off (upper) position.

Rack positions (For models with

wire shelf)

It is important to place the wire shelf

onto the side rack correctly. Wire shelf

must be inserted between the side racks

as illustrated in the figure.

Do not let the wire shelf stand against
the rear wall of the oven. Slide your wire
shelf to the front section of the rack and
settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product
model.)
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Operating modes

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

Top and bottom heating are
in operation. Food is heated
simultaneously from the top
and bottom. For

example, it is suitable for
cakes, pastries, or cakes
and casseroles in baking
moulds. Cook with one tray
only.

y bo g

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

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

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



Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

¢ Turn the food after half of
the grilling time.

Grilling effect is not as
strong as in Full Grill

¢ Put small or medium-
sized portions in correct
shelf position under the
grill heater for grilling.
Turn the food after half of
the grilling time.

This function is used to heat

the oven rapidly; it is not

suitable for cooking food.

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

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

Cooking times table

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

Baking and roasting

1st rack of the oven is the bottom
rack.

Cakes in tray ne leve Standard tray’
Cakes in One level Cake mold on wire E:}
mould grill™
Small cakes One level Standard tray* s 3 160 25..35
Sponge cake | One level Round springform 3 160 25...35
pan with a E:}
diameter of 26 cm
on wire grill**

Cookies One level Pastry tray* ﬁ 3 180 25 ...30
Dough pastry | One level Standard tray* ] 2 200 30 ... 40
Rich pastry One level Standard tray* [ 2 200 25..35
Leaven One level Standard tray* ] 2 200 35 ...45
Lasagna One level Glass/metal 2-3 200 30 ...40

rectangular pan on -

wire grill*
Pizza One level Standard tray* E:} 2 200 ... 220 15...20
Beef steak One level 3 25 min. 100 ...120
(whole) / Standard tray* 250/max, then
Roast 180 ... 190
Leg of Lamb One level 3 25 min. 220 70 ...90
(casserolg) Standard tray* & then 180 ...
190
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Roasted One level 15 min. 60 ... 80
chicken (1,8-2 Standard tray* 250/max, then
kg) 180 ... 190
Turkey (6.5 One level 25 min. 150 ... 210
kg) Standard tray* 250/max, then

180 ... 190
Fish One level Standard tray* 200 20 ...30
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.

andard tray

dish with a diameter

of 20 cm on wire
grill**

Small cakes One level Standard tray* 160
Sponge cake | One level Round springform 160 25...35
pan with a diameter
of 26 cm on wire
grill**
Apple pie One level Round black metal 180 50 ...60

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.

Tips for baking cake

¢ |f the cake is too dry, increase the
temperature by 10°C and decrease

the cooking time.

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

¢ |f the cake is too dark on top, place it
on a lower rack, lower the temperature

and increase the cooking time.

¢ |f cooked well on the inside but sticky
on the outside use less liquid, lower

the temperature and increase the
cooking time.

Tips for baking pastry

e |f the pastry is too dry, increase the
temperature by 10°C and decrease

the cooking time. Dampen the layers
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of dough with a sauce composed of
milk, oil, egg and yoghurt.

¢ If the pastry takes too long to bake,

pay care that the thickness of the
pastry you have prepared does not
exceed the depth of the tray.

e |f the upper side of the pastry gets

browned, but the lower part is not
cooked, make sure that the amount of
sauce you have used for the pastry is
not too much at the bottom of the
pastry. Try to scatter the sauce equally
between the dough 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 the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

¢ |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.

¢ |f a vegetable dish does not get
cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

Close oven door during grilling.
Hot surfaces may cause burnsl!

Cooking times table for grilling
Grilli ith electri ill

Switching on the grill
1.Turn the Function knob to the desired
grill symbol.
2.Then, select the desired grilling
temperature.
3.If required, perform a preheating of
about 5 minutes.
» Temperature light turns on.
Switching off the grill
1.Turmn the Function knob to Off (top)
position.
Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.
Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.

Fish Wire grill 4.5 250/max 20...25 min.
Sliced chicken Wire grill 4..5 250/max 25...35 min.
Lamb chops Wire grill 4..5 250/max 20...25 min.
Roast beef Wire grill 4.5 250/max 25...30 min.”
Veal chops Wire grill 4.5 250/max 25...30 min. *
Toast bread* Wire grill 250/max 1...3 min.
*depending on thickness

*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

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

Toast bread Wire grill

250/max 1...3 min.

Meatballs (beef) -
12 pieces

Wire grill

250/max 25...35 min.

Turn the food after 2/3 of the total grilling time.

It is suggested to perform 5 minutes preheating for all foods broiling.
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Maintenance and care

General information

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

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

e Clean 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.

¢ 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.

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

¢ 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.

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

Do not use solid metal scrapers or
abrasive cleaning materials to clean
the glass cover. Glass surface can get
damaged.
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The surface might get damaged
by some detergents or cleaning
materials.

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

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

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

Cleaning the hob

Electric hobs

1.Turn off the hotplates and wait until
they cool down.

2. If necessary, clean the hotplates with
a cleaning agent (you can obtain
cleaners/softeners from specialty
stores).

3.Warm only for a few minutes after
cleaning in order to have their top
section dried.

4.Apply a thin layer of machine oil onto
the top surface of the hotplate
regularly in order to protect it.

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



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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

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

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

Catalytic walls

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

The inner side walls (A) and/or the rear
wall (B) of your product may be coated
with catalytic enamel. Catalytic walls
have a light matte colour and a porous
surface. Catalytic walls of the oven
should not be cleaned. Thanks to their
perforated structure, catalytic surfaces
absorb grease and once the surface is
filled with grease, they start to shine. In
this case, it is recommended to replace
the parts.

Easy Steam Cleaning

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

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

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

4.0pen 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.

27/EN



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.

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

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

Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.
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Removing the oven door

1.0Open the front door (1).

2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as

Mustrated in the figure.

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

3.Move the front door to half-way.

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



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

Removing the door inner

glass

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

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

1.0pen the oven door.

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

3.As illustrated in figure, raise the
innermost glass panel (1) slightly in

direction A and pull it out in direction B.

1 Innermost glass panel

2* Inner glass panel (This may not exist
on your product.)

4.1f your product is equipped with an
inner glass panel; repeat the same
procedure to remove the inner glass
panel (2).

5.The first step to regroup the door is
reinstalling inner glass panel (2). Place
the chamfered corner of the glass
panel so that it will rest in the
chamfered comer of the plastic slot. (If
your product is equipped with an inner
glass panel). Inner glass panel (2) must
be installed into the plastic slot close
the innermost glass panel (1).

6.When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the
inner glass panel. It is important to
seat lower corner of innermost glass
panel (1) into the lower plastic slot.

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

Replacing the oven lamp

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!
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In this oven, an incandescent lamp
with a power of less than 40 W, a
height of less than 60 mm, a
diameter of less than 30 mm or a
halogen lamp with socket type G9,
a power of less than 60 W is used.
The lamps are suitable for operation
at temperatures above 300 °C.
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.

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

2.Turn the glass cover counter
clockwise to remove it.
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3.1f 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.



E] Troubleshooting

ven emits steam when it is in use.
g operation. >>> This is not a fault.

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

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

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

¢ Oven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

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 technician with licence or the dealer
where you have purchased the product if you can not remedy the trouble
although you have implemented the instructions in this section. Never attempt
to repair a defective product yourself.

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

The manufacture date is included in the serial number of a product specified on
rating label, which is located on a product, namely: first two figures of serial number
indicate the year of manufacture, and last two — the month. For example, ”10-
100001-056» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The
manufacturer reserves the right for making changes in modification, design and
specification of an electric device.
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete na najbolji mogudi nacin iskoristiti Vas$ proizvod, koji je
napravljen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo da proCitate ovo celo korisnicko uputstvo i
sva prateca dokumenta pazljivo pre koriS¢enja proizvoda i Cuvajte ih kao podsetnik za buducu upotrebu. Ako ovaj
proizvod predate trecem licu, prilozite i ovo korisnicko uputstvo. Pratite sva upozorenja i informacije iz korisnickog
uputstva.

Imajte na umu da ovo korisnicko uputstvo moze da se primeni i na nekoliko drugih modela. Razlike izmedu modela ée
biti naznacene u priruéniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su kori§¢eni sledeci simboli:

Vazne informacije ili korisni saveti u vezi
sa koriS¢enjem.

Upozorenje za situacije koje su opasne
po Zivot i imovinu.

7&\ Upozorenje za elektriéni udar.

ZE Upozorenje za opasnost od pozara.

Upozorenje za vrele povrsine.

!
i

Arcelik A.S.
Karaagae caddesi No:2-6
34445 Sitliice/Istanbul /TURKEY

c € Made in TURKEY
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ﬂVaina uputstva i upozorenja za bezbednost i okruzenje

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

Opsta bezbednost

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

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

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

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

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

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

Bezbednost elektricnih proizvoda

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



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

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

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

Koristite samo prikljucni kabl
naveden u , Tehnickim
specifikacijama®“.

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

/adnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektricni
priklju¢ak ne dodiruje zadnju
povrSinu, jer se moze oStetiti.

Ne prignjeCujte kabl za napajanje
izmedu vrata reme i okvira i ne
vodite ga preko vrucih povrSina. U
suprotnom moze doci do topljenja
izolacije kabla i do pozara zbog
kratkog spoja.

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

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

Bezbednost proizvoda

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

Nikad ne koristite proizvod u
sluCaju oslablienog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pica u vaSem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vrucim povrSinama.
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¢ Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.

e Uredaj se zagreva tokom
upotrebe. Budite pazljivi da biste
izbegli dodirivanje vrucih
elemenata u unutraSnjosti rerne.

e (drzavajte CistoCu svih
ventilacionih otvora.

e Ne zagrevajte zatvorene konzerve
i staklene tegle u rerni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanje.

e Plehove za pecenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno reme.
Akumulirana toplota bi mogla da
oSteti dno rerne.

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

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

¢ (Razlikuje se u zavisnosti od
modela uredaja.)

Pravilno postavljanje zi¢ane police
i pleha na zi¢ane police

Vazno je da se zicana polica i/ili
pleh pravilno postave na policu.
Ziganu policu ili pleh gurnite
izmedu 2 Sine i proverite
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o Ne koristite

stabilnost pre postavljanja jela na
njin (vidi sledecu sliku)

na prednjim vratima skinuto ili
napuklo.

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



pecenje na temperaturi koja je
veca od naznacene temperature
za papir za pecenje. Nemojte da
stavljate papir za pecCenje direktno
na dno rerme.

UPOZORENJE: Pobrinite se da
kabl za napajanje aparata bude
iskopCan ili automatski prekidac
kola iskljucen pre zamene lampe
da biste izbegli moguc¢nost
strujnog udara.

Ne zatvarajte gornji poklopac ako
ringle ili gorionici hladni.

ObriSite gornji poklopac pre
otvaranja da bi se sprecCilo curenje
vode u zadnje i unutrasnje delove
rerne.

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

Uredaj mora da se postavi
direktno na pod. Ne sme da se
postavlja na postolje ili podnozje.
UPOZORENJE: Kuvanje na ringli
sa zagrejanom masti ili uljiem
moze biti opasno i dovesti do
pozara. NIKADA ne pokuSavajte
da gasite vatru vodom, vec
iskljucite uredaj, a zatim pokrijte
plamen tj., pokrijte ga poklopcem
ili protivpozarnim ¢ebetom.
PAZNJA: Proces kuvanja mora da
bude pod nadzorom. Kratkotrajni
proces kuvanja mora neprekidno
da bude pod nadzorom.

UPOZORENJE: Opasnost od
pozara: Nemojte drzati predmete
na povrSinama za kuvanje.

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

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

Za pouzdanost proizvoda od pozara:

Uverite se da je utikaC dobro
umetnut u uticnicu kako ne bi
izazvao varnice.

Ne Kkoristite oStecen, isecen ili
produzni kabl, osim originalnog
kabla.

Pobrinite se da na uticnici na koju
je prikljucen proizvod nema ni
vlage ni tecnosti.

Namena

Ovaj proizvod je namenjen za
kucnu upotrebu. Komercijalna
upotreba nije dozvoljena.
PAZNJA: Ovaj aparat sluzi samo
za Kuvanje. On ne sme da se
koristi za druge svrhe, na primer
za grejanje prostorije."

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

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

e Rerna moze da se Koristi za
odmrzavanje, pecenje i peCenje
hrane na rostilju.

Bezbednost dece

e UPOZORENJE: PristupaCni delovi
mogu da se zagreju za vreme
upotrebe. Decu treba udaljiti.

e Materijali za pakovanje su opasni
za decu. Ambalazne materijale
drzite van domasaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.

e ElektriCni proizvodi su opasni za
decu. Udaljite decu od proizvoda
kada je ukljuCen i nemojte im
dozvoliti da se igraju sa
proizvodom.

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

Odlaganje dotrajalog proizvoda u otpad
Usaglasenost sa WEEE direktivom i odlaganje
otpada:

Ovaj proizvod je usaglaSen sa WEEE direktivom
Evropske Unije (2012/19/EU). Ovaj proizvod nosi znak
Klasifikacije za elektricni i elekironski otpad (WEEE).
Ovaj proizvod je proizveden od visoko kvalitetnih delova
i materijala koji se mogu ponovo koristiti i pogodni su
za reciklazu. Nemojte odlagati proizvod u otpad sa
obi¢nim kucnim otpadom i drugim otpadima na kraju
veka trajanja. OdloZite ga u centar za sakupljanje i
reciklazu elektricnog i elekironskog otpada. Konsultujte
se sa svojim lokalnim vlastima da biste saznali 0 ovim
centrima za sakupljanje otpada.

Usaglasenost sa RoHS direktivom:

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

Odlaganje ambalaznog materijala

e Ambalazni materijali su opasni po decu.
Ambalazni materijal Cuvajte na bezbednom
mestu, van domaSaja dece. Ambalazni materijali
za ovaj proizvod su proizvedeni od materijala koji
se mogu reciklirati. Odlozite ih pravilno i sortirajte
u skladu sa uputstvima za recikliranje otpada. Ne
odlazite ih sa obic¢nim kucnim otpadom.



E Opste informacije
Pregled

1 Gorniji poklopac 7 Rucka

2 Plo¢a sa gorionikom 8 Doniji deo

3 Kontrolna tabla 9 Grejac rostilja

4 Zitana polica 10 PoloZaji police

5 Pleh 11 Motor ventilatora (iza Celiéne ploce)
6 .

12 3 4 5 6 7 8
Lampica za upozorenje
Lampica termostata
Obrtno dugme termostata
Obrtno dugme za izbor funkcije
Ringla Pozadi levo
Ringla Napred levo

Ringla Napred desno
Ringla Pozadi desno

0 N OO W NN
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Sadrzaji pakovanja

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

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

—y

Korisnicki prirucnik

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

3. Zitani rostilj

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

kuvana na Zeljenu policu.
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Pravilno postavljanje Zi¢ane police i pleha na
teleskopske police

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

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




Tehnicke specifikacije

e
850 mm/600 mm/600 mm

990040 V/580-415V N - 50 Fz

8.4 kW

M HOBW-EG

3x25mm /5%l 5mm

Spoljne dimenzije (visina/Sirina/dubina
Napon/rekvencija

Ukupna potroSnja energije

Tip kabla / popretnl presek

Plofa 7a kuvanje

Pozadi levo
Dimenzie
Snhaga
Napred levo
Dimenzije
Snaga
Napred desno
Dimenziie
Snaga
Pozadi desno
Dimenzije
Snaga
RERNA/ROSTILY
Glavna rema Sa ventilatorom
Unutrasnja lampa 15-25 W
Potrosnia rostilia 22KkN
" Osnovi: Informacije na nalepnici energetskog rejtinga elektricnih rerni navedene su u skladu sa EN 60350-1
/ IEC 60350-1 standardom. Ove vrednosti su odredene pod standardnim opterec¢enjem sa gornjim i donjim
grejaCem ili sa funkcijama koje ukljucuju ventilator (ako postoje).
Klasa energetske efikasnosti je odredena u skladu sa slede¢im prioritetom u zavisnosti od toga da i
relevanine funkcije postoje kod proizvoda ili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3-
Turbo kuvanje, 4- Zagrevanje odozdo/odozgo uz pomo¢ ventilatora, 5-Zagrevanje odozgo i odozdo.

14mm
1000 W

:
180 mm
2000 W

145 mim
1000 W

$
180 mm
2000 W

rethodnog obavestenja da bi se poboljSao proizvoda ili u drugoj dokumentaciji koju ste
kvalitet proizvoda. dobili uz proizvod, dobijene su pod
laboratorijskim uslovima u skladu sa
odgovarajué¢im standardima. U zavisnosti od

@SIike koje su date U ovom uputstvu za radnih uslova i uslova okruZenja proizvoda, ove

@Tehniéke specifikacije se mogu izmeniti bez rednosti, koje su navedene na oznakama
P

upotrebu su samo ilustrativne | mozda se nede vrednosti se mogu razlikovati.
u potpunosti poklapati sa vasim proizvodom.
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E Instalacija

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

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

OPASNOST:
Ovaj proizvod mora da se instalira u skladu sa

svim lokalnim propisima za gasne i/ili
elektriCne instalacije.

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

ustanovite oStecenja, nemojte ga instalirati.
OSteceni proizvodi predstavljaju opasnost po
vaSu bezbednost.

Pre instalacije

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

£

e
5 = g -
£ i
£ L3 |
E e5mmmin ! r~ 65 mm min
Rl il i

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

e Moze se koristiti i u slobodno stoje¢em polozaju.
Obezbedite minimalni razmak od 750mm iznad
povrSine ploge za kuvanje.

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

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

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

Sigurnosni lanac

Ako vas$ proizvod ima 2 sigurnosna lanca;

Uredaj mora da se osigura od pada kori§¢enjem dva

sigurnosna lanca sa kojim je rerna isporucena.

Zakacite kuku (1) pomocu odgovrajuéeg eksera na

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

preko mehanizma blokiranja (2).

Kuka za stabilizaciju

Mehanizam blokiranja

Sigurnosni lanac

UCvrstite lanac na zadnjoj strani Sporeta
Zadnja strana Sporeta

o AW NN =

6 Kuhinjski zid

Ako vas$ proizvod ima 1 sigurnosni lanac;

Uredaj mora da se osigura od pada kori§¢enjem
jednog sigurnosnog lanca koji je isporucen sa rernom.



Pratite korake navedene na slici u nastavku da

Stabilizacioni lanac treba da bude §to je
moguce kraci da bi se spregilo da se rerna
naginje prema napred i treba da stoji
dijagonalno da bi se sprecilo boéno naginjanje
reme.
Stabilizacioni lanac za Sporete nije dizajniran sa
mestom za priCvrS¢ivanje konzole.

Instalacija i povezivanje

Uredaj se moze instalirati i povezati samo u skladu sa
propisanim pravilima za instalaciju.

Ne instalirajte proizvod pored frizidera ili
amrzivaca. Toplota koju emituje proizvod
moZe da prouzrokuje povecanu potroSnju
energije rashladnih aparata.
Uredaj moraju da nose najmanje dve osobe.
e Uredaj mora pravilno da se osigura na pod. Ne
sme da se postavija na postolje ili podnozje.
Ne koristite vrata i/ili rucicu za noSenje ili
pomeranje ovog proizvoda. Vrata, ruéica za ili

Sarke se mogu oStetiti.

Elektriéno povezivanje

Povezite proizvod sa uzemlienom uti¢nicom koja je
zaSticena minijaturnim prekidatem odgovarajuceg
kapaciteta kao $to je navedeno u tabeli , Tehnicke
specifikacije”. Angazujte kvalifikovanog elekiri¢ara da
obavi povezivanje sa uzemljenom instalacijom dok
koristite proizvod sa ili bez transformatora. NaSa
kompanija nije odgovorna ni za kakvu Stetu koja ce
proisteci zbog koriS¢enja proizvoda bez uzemljene
instalacije u skladu sa lokalnim propisima.

OPASNOST:

Na gasnu mreZu proizvod sme da prikljuci
samo ovlaceno kvalifikovano lice. Garantni
rok za proizvod poéinje samo nakon pravilne
instalacije.

Proizvoda nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaScene osobe.

>

OPASNOST:

Elektricni kabl za napajanje ne sme da se
priklesti, savije ili prignjeci ili da dode u dodir
sa vrucim delovima proizvoda.

OSteceni kabl za napajanje mora da zameni
kvalifikovani elektricar. U suprotnom, postoji
opasnost od elektriénog udara, kratkog spoja
ili pozara!

Podaci 0 mreznom napajanju moraju da odgovaraju
podacima koji su navedeni na tipskoj plo€ici proizvoda.
Tipska ploCica se vidi kada se otvore vrata ili donji
poklopac ili se nalazi na zadnjoj strani uredaja, Sto
zavisi od tipa uredaja.

Kabl za napajanje vaSeg proizvoda mora da bude u
skladu sa vrednostima u tabeli , TehniCke specifikacije".

OPASNOST:
Pre radova na elektri¢noj instalaciji iskljuite

proizvod iz struje.
Postoji opasnost od elektriénog udara!

>

Povezivanje kabla za napajanje

okom povezivanja Zica morate da poStujete

nacionalne/lokalne propise o struji i morate da
koristite odgovarajuéu utiénicu i utika¢ za
rernu. U sluéaju da ograni¢enja napajanja
uredaja premaSuju nominalne vrednosti struje
za utika¢ i utiénicu, proizvod mora da se
poveZe preko fiksne elektriéne instalacije
direktno bez korid¢enja utikaca i uticnice.

Ako kabl za napajanje nije isporucen sa
proizvodom, kabl za napajanje koji Cete vi izabrati
iz tabele (Tehnicke specifikacije, strana 17) u
skladu sa elekiricnim instalacijama u vaSem domu,
mora biti povezan na proizvod na osnovu Seme.
Ukoliko nije moguce iskljuciti napajanje preko svih
izvoda (polova), rastavni uredaj sa najmanje 3 mm
zazora kontakta (osiguraci, fazni sigurnosni prekidaci,
kontaktori) moraju da se povezu, a svi polovi ovog
rastavnog uredaja moraju da budu u blizini proizvoda
(ne iznad) u skladu sa IEE smernicama. Nepridrzavanje
ovog uputstva moze da dovede do problema u radu i
poniStavanja garancije za proizvod.

—y
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Preporucuje se dodatna zastita putem FID
sklopke za zaStitu od struje greSke.

2. Otvorite poklopac prikljucne kutije pomocu
odvijaca.

3. Provucite napojni kabl kroz kablovsku stezaljku
ispod terminala i u€vrstite ga na glavno telo
zavrtnjem pomocu zatezaCa kabla.

4. PoveZite kablove u skladu sa datom Semom veze.

31 4]
L2

N D

Dvofazna struja
380/400/415 VAC

Monofazna struja
220/230/240 V AC

* Bakarni most

Trofazna struja
380/400/415 V AC

5. Nakon povezivanja zica, zatvorite poklopac
prikljuéne kutije.

6. Postavite kabl za napajanje tako da nema kontakt
sa proizvodom i ne bude prikljeSten izmedu
proizvoda i zida.

Kabl za napajanje ne sme biti duzi od 2 m
iz sigurnosnih razloga.
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e Gurnite uredaj prema kuhinjskom zidu.

e PodeSavanje nozica rerne
Vibracije tokom upotrebe mogu izazvati
pomeranje posuda. Ova opasna situacija se
moze izbedi ako je uredaj nivelisan i stabilan.
Radi vaSe bezbednosti, proverite da li je uredaj
nivelisan podeSavanjem Cetiri nozZica na dnu
okretanjem na levo ili desno da biste ujednadili
nivo sa radnom povrSinom.

Finalna provera
1. Ponovo prikljucite uredaj na napajanje.
2. Proverite sve elektricne funkcije.

Odlaganje dotrajalog proizvoda u otpad

e SaCuvajte originalnu ambalaznu kutiju ovog
proizvoda i transportujte proizvod u njoj. Pratite
uputstva na kutiji. Ako nemate originalnu
ambalaznu kutiju, proizvod upakujte u foliju za
pakovanje sa vazdunim mehuricima ili deblji
karton i dobro zalepite.

e Da biste sprecili da reSetka za roétilj i pleh u remi
oStete vrata reme, postavite komad kartona na
unutraSnju stranu vrata rerne prema polozaju
plehova. Vrata rerne zalepite trakom za bo¢ne
stranice.

e Ne koristite vrata ili rucicu za podizanje ili
pomeranje ovog proizvoda.

Ne stavljajte nikakve predmete na proizvod i
premeStajte ga u uspravnom poloZaju.

Proverite opsti izgled svog proizvoda da biste
pronasli eventualna oStecenja koja su mogla
nastati za vreme transporta.




ﬂ Pripreme

Saveti za ustedu energije

Sledece informacije ¢e vam pomodi da va$ uredaj

koristite na ekoloSki nacin i Stedite energiju:

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

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

e U toku peCenja ne otvarajte Cesto vrata reme.

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

e Kuvajte vise jela jedno za drugim. Jer ¢e rerna
ved biti zagrejana.

e MozZete da uStedite energiju tako Sto Cete
elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata rermne.

e Odmrznite smrznuta jela pre peCenja.

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

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

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

Serpe sa debelim dnom obezbeduju bolju
toplotnu provodonost. Mozete da ustedite do 1/3
energie.

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

e QdrZavajte Cistocu ringli i dna Serpi. Negistoce e
smanjiti provodenje toplote izmedu ringle i dna
Serpe.

e Uslucaju duzeg kuvanja, iskljucite ringlu 5 ili 10
minuta pre zavrSetka vremena kuvanja. Mozete
da uStedite do 20% energije koriScenjem
preostale toplote.

Prva upotreba
Prvo ¢iSéenje proizvoda

Prilikom upotrebe nekih deterdzenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrsina.
Ne koristite agresivne deterdzente,
praSkove/teénosti za Cicenje ili oStre
predmete tokom CiScenja.

1. UKlonite sve ambalazne materijale.

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

Prvo zagrevanije

UKljucite proizvod da bi se zagrejao i ostavite ga tako

oko 30 minuta, a zatim ga iskljucite. Tako ¢e da

sagore bilo kakvi ostaci ili slojevi iz proizvodnje.

UPOZORENJE

Vrude povrSine mogu da prouzrokuju
opekotine!

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

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

Elektricna rerna

1. lzvadite sve plehove za pecenje i Zicanu reSetku
ro$tilja iz rerne.

2. Zatvorite vrata reme.

3. lzaberite statiCan polozaj.

4. Izaberite najvecu jaCinu za rotilj; pogledajte Kako
Koristiti elektricnu rermu, strana 17.

5. UKljugite na oko 30 minuta.

6. Iskljucite rernu; pogledajte Kako koristiti elektricnu
remu, Strana 17

Rerna za rostilj

1. lzvadite sve plehove za pecenje i Zicanu reSetku
ro$tilja iz rerne.

2. Zatvorite vrata reme.

3. lzaberite najvecu jaCinu za roétilj; pogledajte Kako
rukovati rostiljiem, strana 20.

4. UKljugite na oko 15 minuta.

5. Iskljucite roétilj; pogledajte Kako rukovati rostiljem,
strana 20

Ringla

1. Pre prve upotrebe moraju da se sagore svi ostaci
iz proizvodnie ili zaStitni slojevi. UkljuCite ringlu na
srednju temperaturu oko 8 minuta bez stavljanja
posude na nju. Nijedna Serpa ili posuda ne treba
da se stavlja na ringlu tokom ove procedure.

okom prvog ukljuéivanja se par sati moze
javiti dim i osetiti neobi¢an miris. To je potpuno
normalno. Pobrinite se da soba ima dobru
ventilaciju radi uklanjanja dima i neobiénog
mirisa. lzbegavajte direktno udisanje dima i
mirisa koji se osecaju.

15/SB



E Kako koristiti plocu za kuvanje

Opste informacije o kuvanju

Nikad punite posudu uljem viSe od
jedne trecine. Ne ostavljajte plocu za
kuvanje bez nadzora kada zagrevate
ulje. Pregrejano ulje predstavija
opasnost od pozara. Nikada ne
pokuSavajte da eventualnu vatru
gasite vodom! Ako se ulie zapali,
pokrijte ga protivpozarnim ¢ebetom ili
vlaznom krpom. Iskljucite ploCu za
kuvanje, ako se to moze bezbedno
uraditi i pozovite vatrogasce.

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

e Ne poklapajte posudu koju koristite kada
zagrevate ulje.

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

e Ne stavljajte prazne posude i Serpe na zone za
kuvanje koje su ukljucene. Mogu da se oStete.

e Rad zone za kuvanje bez posude ili Serpe na njoj
izazvace oStecenje uredaja. Iskljucite zone za
kuvanje nakon §to je kuvanje zavrSeno.

e Kako povrSina uredaja moZe biti vruca, ne
stavljajte na nju plasticne ili aluminijumske
posude.

Takve posude ne bi trebalo koristiti ni za drzanje
hrane.

e Koristite samo Serpe ili posude sa ravnim dnom.

e USerpe i lonce stavljajte odgovarajucu koli¢inu
hrane. Tako Cete spregiti nepotrebno Ciséenje
zbog prelivanja.

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

Postavite Serpe na nacin da budu u ceniru zone
za kuvanije. Kada zelite da premestite Serpu na
drugu zonu za kuvanje, podignite je i stavite na
zonu za kuvanije koju Zelite umesto da je
povlacite po povrSini.
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KoriScenje ploca za kuvanje
1

Ringla 14-16 cm

Ringla 18-20 cm

Ringla 14-16 cm

Ringla 18-20 cm je lista preporucenih preénika
Serpi koje mogu da se koriste na odgovarajuéim
ringlama.

Upotreba ringli

Dugmad za ploCu za kuvanje mogu se okretati u oba
smera na nacin koji omogucava kontrolu temperature
u koracima.

ko je ploca za kuvanje opremljena funkcijom
pojacavaca, odgovarajuca ringla bice oznaéena
crvenom tackom.
Zastita od pregrejavanja
Ringle koje imaju snagu vecu od 1000 W opremliene
su zaStitom od pregrejavanja. Zastita od pregrejavanja
smanjuje snagu ringle u sledecim slucajevima:
e Naringli nema posude ili Serpe.
e Naringli je prazna posuda ili Serpa.
e Dno posude ili Serpe nije ravno.
Ukljucivanije ringli
Koristite dugmad za ringle za rad ringli. Pomerajte
dugmad A rlngle do odgovarajuce jaCine da biste

kivanja

S ownro —

kuvan
przenje,
kuvanje

zagrevanje dmstan
Kijucanje

Iskljuéivanije ringli 3
Okrenite dugme za ringlu u polozaj "ISKLJUCENO"
(gore).



E Kako rukovati rernom

Opste informacije o pecenju, pecenju
mesa i pecenju na rostilju

UPOZORENJE
Vrude povrsine mogu da prouzrokuju
opekotine!

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

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

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

Para koja izlazi moZe da opece vaSe ruke, lice
i/ili oCi.

Saveti za pecenje

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

e Prostor na polici iskoristite Sto je moguce bolje.

e Stavite kalup za pecenje na sredinu police.

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

e \ratareme drZite zatvorena.

Saveti za peenje mesa

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

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

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

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

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

Saveti za pecenje na rostilju

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

dobijaju braonkastu boju, imaju lepu koricu i ne suse

se. Ravni komadi, raznjici i kobasice su narogito
pogodni za pecenje na rostilju, kao i povrce sa visokim
sadrzajem vode kao to su paradajz i crni luk.

e Rasporedite komade koje treba peci na ziCanoj
reSetki rostilja ili u plehu za pecenje sa reSetkom
za rostilj tako da oni ne prelaze veliinu grejaca.

e Namestite Zianu policu ili pleh za pecenje sa
reSetkom za rostilj na odgovarajuéem nivou u
remi. Ako peCete na zicanoj polici, namestite
pleh za pecenje na donjoj polici radi sakupljanja
masnoce. Dimenzija pleha za pecenje koji treba
namestiti mora da omoguéi pokrivanje celokupne
oblasti pecenja. Ovaj pleh se mozda ne
isporucuje uz proizvod. U pleh za pegenje dodajte
malo vode radi lakSeg CiSéenja.

A\

Hrana koja nije podesna za pecenje na
ro$tilju moze da prouzrokuje pozar. Za
pecenje na rotilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

Ne stavljajte hranu u zadniji deo reSetke
za rostilj. To je najtoplija oblast, pa bi

masna hrana mogla da se upali.

Kako koristiti elektriénu rernu
Izbor temperature i naéin rada

—

Obrtno dugme termostata

Obrtno dugme za izbor funkcije
Podesite dugme za izbor funkcije na zeljeni rezim
rada.
2. Podesite dugme za temperaturu na Zeljenu

temperaturu.

» Rerna se zagreva na podeSenu temperaturu i
odrzava je. Za vreme zagrevanja, kontrolna lamica za
temperaturu je ukljucena.

Iskljuéivanije elektricne rerne

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

Vazno je da se reSetka za roétilj pravilno postavi na
Zi¢anu policu. ReSetka za rostilj mora biti ubaCena
izmedu Zi¢anih polica kao §to je prikazano na slici.

Ne dozvolite da se reSetka za rodtilj oslanja na zadniji
zid rerne. Namestite reSetku za roétilj na prednji deo
police i uglavite je uz pomoc vrata kako bi se postigla
veca efikasnost pecenja na rostilju.

—_ N
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(Razlikuje se u zavisnosti od modela uredaja.) Full grill (Veliki rotilj)

AN UKljugen je veliki rostilj ispod gornjeg

dela rerne. To je pogodno za pecenje

velikog komada mesa na rostilju.

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

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

Rezimi rada Gn\ll:/Fan (Roétilj+Ventilator)

Redosled radnih reZima je prikazan tamo gde bi mogao & Efekat rostilja nije tako jak kao za Full
da odstupa od konfiguracije vaSeg proizvoda. Grill (Veliki rodtil)

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

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

Gornji i donji greja¢

— Gorniji i donii grejac su ukljuceni. Jelo

se istovremeno zagreva i od vrha i od

— dna. Na primer, pogodno je za torte,
peciva, ili kolade i musaku u kalupima
za pecenje. Kuvajte samo sa jednim
plehom.

Pojatavat
Ova funkcija se koristi za brzo

— @ zagrevanje rerne; niie pogodna za

— kuvanje jela.

e |zaberite Zeljenu temperaturu
nakon izbora ove funkcije.
Lampica temperature se pali i

6 rema se zagreva.

q n e | ampica se gasi nakon

zavrSetka procesa zagrevanja.

Sada izaberite Zeljenu funkciju

za kuvanie jela.

Doniji grejat

Ukljucen je samo doniji grejac.
Pogodan je za picu i da naknadno
— zapecete jelo odozdo.

o Ova funkcija se mora koristiti i za lako
¢iS¢enje parom.

Doniji/gorniji grejac sa ventilatorom

- Gornii grejac, donji grejac i ventilator

C% (u zadnjem zidu) su ukljuceni.

— Pomocu ventilatora se vru¢ vazduh
ravnomerno i brzo distribuira po celoj
rerni. Kuvajte samo sa jednim
plehom.
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vremena kuvanja Pecenje jela i peGenje mesa

remena navedena u tabeli su orijentaciona.
Ona mogu da budu razli¢ita u zavisnosti od
rste hrane, debljine, tipa i vaeg nacina

Prva polica rerne je donja polica.

kuvanja.
Jelo Broj plehova Dodatak za upotrebu ReZim | PoloZaj Temperatura (°C) Vreme
rada police kuvanja
(pribliZ u
Kolatiuplehy | Jedan pich Staiidardn plelr. Iﬁ-
R 2 A e
rostilju*
Sitnt kalagl Jedan gleh Standardnl pleh® ‘3-_ 25 95
Koh Jedan pleh Okrugli kalup sa oprugom 160 2535
precnika 26 cm na
Zitanom roétn u**
et b sum 5%

kvasno testa
u-—
pacia

Jedan pleh Standardn pleh” I ) ) R 35 45

pravolgaona posuda na
Heanom re§1|| L
lg-—
Cele) £ Podene zat;m 180 190
musaka, 180... 190
182kg zalim 180 100
kg zatim 180 ... 190
B L adeees oy ([ 18 G 1% 0

Za sve vrste jela predlaZemo da prethodno zagrejete rermu.
* Ovi dodaci se mozda ne isporucuju sa proizvodom.

** Ti dodaci se ne isporucuju sa proizvodom. To su komercijaino dostupni dodaci.

Tabela kuvanja za testiranje jela
Jela u ovoj tabeli kuvanja su pripremljena u suglasnosti sa EN 60350-1 kako bi se olakSalo kontrolne institucije da
testiraju produkte

rada iZ. umin.

Shortbread Jedan pleh Standardni pleh® I O | — 20 .30
“ %0

Koh Jedan pleh Okrugli kalup sa oprugom 160 2538
precnika 26 cm na
Ziganom rotilju™

Pﬁa ol jabuke Jedan pish Okeuglt cond metalng
postty S8 oprugon
petnka 20 om
Jicanom rostlins

Za sve vrste jela predlazemo da prethodno zagrejete rernu.
* Ovi dodaci se mozda ne isporucuju sa proizvodom.
** Ti dodaci se ne isporutuju sa proizvodom. To su komercijalno dostupni dodaci.

e Ako je kolaC previSe taman na povrSini, stavite ga
na donju policu, smanijite temperaturu i produZzite
vreme pecenja.

Ako je dobro ispeden iznutra ali je lepljiv spolja
koristite manje te¢nosti, smanjite temperaturu i
produZzite vreme pecenja.

Saveti za petenje kolata

e Ako je kolaC previSe suv, povecajte temperaturu
za nekih 10 i skratite vreme peCenja.

e Ako je kola€ vlazan, koristite manje tecnost ili
smanijite temperaturu za 10°C.
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Saveti za pecenje testenine

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

e Ako je testenini potrebno puno vremena da se
ispece, povedite racuna da debljina testenine
koju ste pripremili ne premasSuje dubinu pleha.

e Ako gornji sloj testenine dobije braon boju, ali
doniji deo nije ispecen, postarajte se da se
prevelika koli¢ina sosa kaji ste upotrebili za
testeninu ne nalazi na dnu testenine. PokuSajte
da sos ravnomerno raspodelite na sve slojeve
testa i na povrSinski sloj radi podjednakog
pecenja.

esteninu pecite u skladu sa rezimom i
emperaturom, koji su navedeni u tablici
kuvanja. Ako doniji deo jo$ uvek nije dovoljno

ispecen, sledeci put pleh postavite za jedan
nivo niZe.

Saveti za kuvanje povréa

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

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

_ Pecenje na elektricnom rostilju

Kako rukovati rostiljem

UPOZORENJE
Zatvorite vrata rerne za vreme pecenja na
rostilju.

Vrude povrsine mogu da prouzrokuju
opekotine!

Switching on the grill (Paljenje rostilja)

1. Okrenite dugme za izbor funkcija na Zeljeni simbol
rotilja.

2. Zatim izaberite Zeljenu temperaturu roétilja.

3. Ako je potrebno, izvrSite predzagrevanje oko 5
minuta.

» Lampica temperature se pali.

Gasenije rostilja

1. Okrenite dugme za izbor funkcije u poloZaj
"isklju¢eno” (gore).

Hrana koja nije podesna za pecenje na
ro$tilju moZe da prouzrokuje poZar. Za
pecenje na roétilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

Ne stavljajte hranu u zadnji deo reSetke
za roétilj. To je najtoplija oblast, pa bi

masna hrana mogla da se upali.

Tabela vremena kuvanja za pecenje rostilja

G
s | e | 45| 250imex 2025 min

" zavisno od debljine
*Prethodno zagrevajte 5 minuta

**Ako se temperatura rostilja vaSeg proizvoda ne moZe podesiti, rodtilj ce raditi na preporugenoj temperaturi.

Jela u ovoj tabeli kuvanja su pripremljena u
suglasnosti sa EN 60350-1 kako hi se olak3alo
_kontrolne institucije da testiraju produkte

Okrenite hranu nakon 2/3 ukupnog vremena rostiljanja.
PredlaZemo da obavite predzagrevanje 5 minuta za celokupnu hranu koja se pece na rostilju.
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Odrzavanje 1 nega

Opste informacije

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

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

Postoji opasnost od elektriénog udara!

OPASNOST:
Pre CiS¢enja sacekajte da se proizvod ohladi.

\ruce povrSine mogu da prouzrokuju
opekotine!

2. Ako je potrebno, oCistite ringle sredstvom za
CiS¢enje (mozete nabaviti sredstva za
CiS¢enje/omekSavanje u specijalizovanim
prodavnicama).

3. Zagrejte ih nekoliko minuta nakon ¢is¢enja kako bi
se njihova povrsina osusila.

4. Redovno nanosite tanak sloj maSinskog ulja na
gornju povrSinu ringle kako biste je zastitili.

SBRARUCEILARHILRNL R
i

55

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

e 7ZacCiS¢enje nisu potrebna specijalna sredstva za
CiScenje. Koristite toplu vodu i teCnost za pranje,
meku tkaninu ili sunder za GiS¢enje uredaja i
obriSite ga suvom tkaninom.

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

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

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

Ne koristite tvrde metalne strugace ili abrazivna
sredstva za CiSCenje staklenog poklopca.
Staklena povrSina se moze oStetiti.

Prilikom upotrebe nekih deterdzenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrsina.
Ne koristite agresivne deterdzente,
praSkove/teénosti za Cicenje ili oStre
predmete tokom CiScenja.

Ne koristite parocistade za CiS¢enje uredaja da
ne biste izazvali elektrini udar.

Ciséenje ploée za kuvanje
Elektricne ploce za kuvanje
1. Iskljucite ringle i sacekajte da se ohlade.

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

ko je va$ proizvod opremljen
tasterima/dugmadi, ne uklanjajte kontrolnu
dugmad radi ¢iS¢enja komandne table.
Komandna tabla moZe da se oSteti!

CiScenje rerne

Za Ciscéenje bocnog zida(Razlikuje se u

zavisnosti od modela uredaja.)

(Ova funkcija je opciona. MoZda nece postojati kod

va$eg proizvoda.)

1. Uklonite prednji deo boCne police tako §to cete
ga povudi od bocnog zida.

2. Uklonite potpuno bocnu policu poviaceci je

rema sebi.

Kataliticki zidovi

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

Unutradnji bo&ni zidovi (A) i/ili zadniji zid (B) vaSe rerne
mogu biti obloZeni katalitiCkim emajlom. KatalitiCki
zidovi imaju svetlu mat boju i poroznu povrSinu.
Kataliticke zidove reme ne treba Gistiti. Zahvaljujuci

21/5B



svojoj perforiranoj strukturi, katalitiCke povrSine
apsorbuju masnocu i kada se povrsina ispuni mascu,
pocinju da sjaje. U tom sludaju preporucuje se zamena
delova.

Lako ¢iScéenje parom

Omogucava lako CiSéenje zato Sto je prijavstina (koja

nije mnogo stara) omek3ana parom koja se stvara u

unutraSnjosti rermne i kapima vode kondenzovanim na

unutra$njim povrSinama reme.

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

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

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

4. Otvorite vrata i obriSite unutranje povrsine rerne
pomodu viaznog sundera ili krpe.

5. Koristite toplu vodu i teCnost za pranje, meku
tkaninu ili sunder za CiS¢enje uporne prijavsting i
obriSite suvom tkaninom.

Ne koristite oStra sredstva za ¢iScenje ili tvrde
metalne strugace za CiS¢enje vrata rerne. Oni
mogu da izgrebu povrSinu i uniste staklo.

Skidanje vrata rerne

1. Otvorite prednja vrata (1).

2. Otvorite stezaljke na kucistu Sarke (2) sa desne i
leve strane prednijih vrata tako $to Gete ih pritisnuti

.nadole, ko Sto je ilustrovano naslici. =

Vrata

ZakljuGavanije Sarke(zatvorena pozicija)
Rerna

ZakljuGavanije Sarke(otvorena pozicija)

U reZimu lakog ¢iScenja parom, voda koja
se stavlja u posudu za omekSavanje
ostataka / prljavstine u unutrasnjosti
pecnice Ce ispariti i kondenzovati u
Supljini peénice i unutra$njem staklu vrata
pecnice, tako da voda moZe kapati kada
vrata rerne kapaju. je otvoren. ObriSite
kondenzaciju ¢im se otvore vrata rerne.

Ciscenje vrata rerne

Za CiScéenje vrata rerne, koristite toplu vodu i te¢nost
za pranje, meku tkaninu ili sunder za ¢iSéenje uredaja i
obriSite ga suvom tkaninom.
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4. Skinite prednja vrata tako $to ¢ete ih povuci
prema napred kako bi se oslobodila iz leve i desne
Sarke.



Korake nacinjene prilikom procesa skidanja
reba ponoviti obrnutim redosledom da bi se
instalirala vrata. Ne zaboravite da zatvorite

stezaljke na kucistu Sarke kada ponovo
namestate vrata.

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

Unutra$nja staklena ploCa u vratima rerne moze da se
izvadi radi CiSéenja.

1. Otvorite vrata rerne.

2. Povucite prema sebi i skinite plasticni deo koji je
instaliran na gornjem delu prednjih vrata.

3. Kao $to je prikazano na slici, lagano podignite
najdublju staklenu plo¢u (1) u pravcu A i izvucite
je u pravcu B.

1 Najdublja staklena ploc¢a

2*  Unutradnja staklena plo¢a (MoZda nece postojati
kod vaeg proizvoda.)

4. Ako je va$ proizvod opremljen unutraSnjom
staklenom ploom(2); Ovaj postupak ponovite za
uklanjanje unutrasnje staklene ploce (2).

5. Prvi korak u montiranju vrata je reinstaliranje

unutraSnje staklene ploce (2). Stavite ozlebljeni

ugao staklene ploce tako da se osloni na oZlebljeni
ugao plastitnog Zleba. (Ako je va$ proizvod
opremljen unutraSnjom staklenom plo¢om).

Unutra$nja staklena plo¢a (2) mora biti instalirana

u plasticni Zleb uz najdublju staklenu plocu (1).

Prilikom instaliranja najdublje staklene ploce (1),

uverite se da je Stampana strana ploGe okrenuta

prema unuiradnjoj staklenoj plogi. Vazno je da

uglavite donji ugao najdublje staklene ploce (1) u

donji plastiéni Zleb.

7. Gurajte plasticni deo prema okviru dok ne Cujete
"Klik".

Zamena sijalice u rerni

OPASNOST:

Pre zamene sijalice u rerni uverite se da je
proizvod iskljuCen iz struje i ohladen radi
izbegavanja opasnosti od elektricnog udara.
Vruée povrine mogu da prouzrokuju
opekotine!

IS

PoloZaj sijalice moZe da se razlikuje od
poloZaja na slici.

Lampa koja se koristi u ovom uredaju nije
prikladna za osvetljavanje prostorije u
domacinstvu. Namena ove lampe je da
pomogne korisniku da vidi hranu.

e B

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

S

Ako va$a rerna ima okruglu sijalicu:

1. Iskljuite proizvod iz struje.

2. Stakleni poklopac okrecite suprotno smeru
kazaljke na satu da biste je uklonili.
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U ovoj pecnici se koristi Zarulja sa
Zarnom niti snage manje od 40V,
visine manje od 60 mm, precnika

manje od 30 mm ili halogena lampa sa
utiénicom tipa G9, snage manje od 60
V. Lampe su pogodne za rad na
temperaturama iznad 300 ° C. Lampe
za pecnicu moZete nabaviti od
ovladcenog servisera ili tehnicara sa
licencom.

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

4. Namestite stakleni poklopac.
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E Otklanjanje kvarova

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

e Kada se zagrevaju metalni delovi, moZe doci do njihovog Sirenja i izve$nog Suma. >>> 70 nife kvar.

e Osigura¢ napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa osiguracima. Ako
Je potrebno, zamenite ih ili ih resetujte.

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

Rerna ne greje.

e Funkcija i/ili temperatura nisu podeSeni. >>> Podesite funkciju i temperaturu pomocu obrinog
dugmeta/tastera za izbor funkcije i/ili temperature.

e Nema struje. >>> Proverite da li ima Struje. Proverite osigurace u kutiji sa osiguracima. Ako je

potrebno, zamenite ih ili ih resetujte.

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

pokuSavajte sami da popravite neispravan
proizvod.
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lpouuTajte ro oBa ynatcTeo npso!

lMounTyBaH NOTpOLLYBaYy,

Bw 6narogapume wwto n3bpaeTe npon3sog Ha Beko. Ce HapeBame feka Npon3BoaoT Ke BY CIyxu Hajaobpo 3a
HameHaTa 3a Koja € NPOM3BEEH CO BUCOK KBANUTET M CO BPBHA TeXHoMoruja. 3atoa, BHUMATENHO NPoYMTajTe M
LLenoTo ynaTcTBO 3a KOPUCHUKOT M CUTE APYTV NPUAPYXKHU JOKYMEHTU Npef [a ro KOpUCTUTE NPOM3BOLOT U
3a4yBajTe ro 3a MHW OCBPTM. AKO r0 1aBaTe NPOM3BOLOT Ha HEKOj ApPYT, AajTe My IO M ynaTCTBOTO 3a ynotpeba.
CnepneTe v cuTe NpenynpenyBaka 1 MHOPMaLMW BO OB YNATCTBO 3a KOPUCHMKOT.

3anomHeTe Aeka 0Ba yNaTCTBO MOXE Aa € UCTO U 3a HEKOMKy Apyrv mMogenu. Pasnukute mery mogenute ke bupat
MOCOYEHN BO YNaTCTBOTO.

OGjacHyBatbe Ha cumbonute

CnepHute cumbonu ce ynotpebeHn Bo 0Ba ynaTcTeo 3a ynotpeba:

BaxHu nHbopmaLn uin KopucHm
COBETH 3a ynoTpeba.

MpeaynpenyBara 3a onackHu
CUTYaLMM BO OfIHOC Ha XKVBOTOT 1
UMOTOT.

MpenynpenyBatbe 3a enekTpuyeH
yaap.

MpeaynpefiyBatbe 3a PUKK Of OraH.

MpenynpepyBatse 3a Bpenu
MOBPLLMHN.
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Arcelik A.S.
Karaagas caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

C€ Made in TURKEY



COOPXWHA

EI BaxHu ynaTcTBa U npeaynpeaysawa
3a 6e36eHOCTA U 33 XXMBOTHaTa

cpeauHa 4
ONLTa BE30EAHOCT ... 4
EnekTpnuHa 6e308AHOCT. ..o 5
Be36egHOCT Ha MPOM3BOAOT ........c.vvvviviiriirianns 6
HameHeTa ynoTpeta..........cccovvvviviiiiniieins 8
Be30eaHOCT 33 ABLIATA .....v.vveveereceirieieeeeies 9
®pnatbe Ha CTapnOT MPOU3BOL, «.....covvvvrrrrereans 9
®pnatbe Ha MaTepujarnoT 3a NaKyBamwe ................ 9
P Onww uHdopmMaLmu 10
TIPEITIEA ... 10
ConpKnHa HA NAKYBAHETO. ........ovvvrrerrreriniarenas 11
TEXHUYKN CNELMDUKALMN. ... 12
E! UHcTanauuja 13
[TPEA MOCTABYBAE ... 13
[NocTaByBatbe N MOBP3YBAME ... 14
®pnatbe Ha CTaprOT MPOU3BOL, ......vveverrcreriieenes 16
ﬂ MoarotoBka 17

CoBeTv 3a WTefiete eHeprvja
TMPBUYHA YNIOTPEOGA ..o

anO YnCTEeHE Ha NPoM3Boao0T...
BoeaHo 3arpeBame..................

E Kako Ce KopucTu Mnovara 19
OnwTi MHOPMALIMN 33 FTOTBEHETO. ... 19
YNoTpeba Ha M0UATA ........vvvvrrrerririerceeneeaes 19

Kako ce pakyBa co pepHaTta 21

OnLTI MHOPMALIMM 32 NeYetbe, AMHCTarE 1
NEYEHSE HA TPUIIOT. ...,

Kako ce paGoTu co enektpuyHaTa pepHa

PabOTHN PEXUMU ...
Tabena co BpeMuiba 3a FOTBEHE. ..

Kako ce paboTu co rpunor...............

Tabena co Bpemukba Ha rOTBEHE 3a MPUT........... 25
OpnpxyBatse 1 rpymxa 26
ONLUTA MHPOPMALMN. ... 26
UNCTEHE HA NMAOHATA .o 26
YucTtere Ha KOHTPOMHUOT NAHEM. ........cvveveeeenne. 26

UNCTEHE HA PEPHATA ...
Bapetbe Ha BpaTata Ha pepHata
Bapetbe Ha BHATPeLIHOTO CTakmo Ha Bpatara..... 28
3ameHa Ha CBETUMKaTa BO PEPHATA..........vvvuee. 29

['] PelnaBane npodnemu 30

3/MK



ﬂ BaxHu ynatcTBa 1 npegynpeayBatba 3a 6e36eaHocTa u 3a

XUBOTHATA cpeanHa

Osa nornasje cogpxu be3begHoCHN
ynaTcTea LTO Ke BM NOMOrHaT Aa ce
3alUTMTMTE O PU3MK 3a NMYHA .
noBpea Uy OLUTETYBaHE Ha

NMOTOT. HEMOUMTYBAHETO Ha OBKE

ynaTcTBa ja NOHWLITYBA rapaHuyujaTa.

Onwrta 6e3begHocT

+ OBoj ypea Moxe aa ro kopucrar
aeua LwTo umaart bapem 8
FOAVHM 1 NLA CO HaManeHa
hu3nyKa, YyBCTBUTENHA UMK y
MeHTanHa cnocobHOCT 1nm co
HEA0CTaTOK Ha UCKYCTBO UIK
rno3HaBatba Camo ako He Ce Nog
Ha/i30p WM aKo UM ce aapar
ynatcTBa 3a ynotpeba Ha
anapartoT 3a Jja MoXe fa ro
kopucTaT Ha 6e36eeH HaumMH
camo ako rv pasbpane cute
OMacHoCT!. .
[euaTta He cmee da cv urpaat
CO anapatoT. YucTeweTo u
OLPXyBakETO He CMeaT Aa ro
npaBar geua 6e3 Hag3op.

*  YpenoT He e HaMeHeT aa ro
KopucTaT nnua (BKIy4YUTESTHO U
[iea) Co HamaneHa manyka,
CEH30pHa MNM MeHTanHa
CNOCOBHOCT UM CO HeOCTaToK
Ha UCKYCTBO MM NMo3HaBakba,

OCBEH aKo He ce nof Haasop mn~ *
ako UM ce Jagart ynaTcTea.
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[leuara noa Haz3op He cmee aa
CM urpaart co ypeqor.

[lokonky nponsBoaoT Ce AaBa Ha
HeKoj Apyr 3a nuyHa ynotpeba
WnK 3a NoBTOpHa ynoTtpeba (Ha
CTapo), Toj ce AaBa 3aefHo co
MPUPAYHNKOT 3a KOPUCTEHLE,
O3HakuTe Ha NPOU3BOLOT M
OpYTATE peneBaHTHN JOKYMEHTH
W 0ENOBM.

Hukorall He cTaBajTe ro
NpOU3BOJOT Ha NOZ MOKPUEH CO
Kunum. HenoctaTokoT Ha NpoToK
Ha BO3yX Nnof Npou3BoaoT
MOXe Aa NpeansBuka
NperpeBare Ha enekTpUYHMTE
nenosu. Taka Moxe aa ce
npeamssukaat Npobnemm kaj
Npo13BOAOT.

[MocTaByBak€eTO M NONpaBkaTa
Mopa Ja rv u3sese oBnacTeH
cepaucep. lMponssogutenoT
HeMa [ja ce CMeTa 3a OJroBOpeH
3a OLUTeTyBama LUTO Ce
nojaBure 3apaay NOCTanku LUTo
M M3BESIE HEOBMACTEHM nLa 1
UCTOTO MOXE [1a ja MOHMULUTK
rapaHumjata. BHumarenHo
npoumTajTe ro ynaTcTBoTO Npes
noCTaByBat-€.

He BKyyyBajTe ro npon3sogoT
aKo e pacunaH unu uma BULIMBO
OLITETYBaKE.



[MpoBepeTe fanum perynaropure
3a (hyHKUMMUTE Ha NPOKU3BOJOT Ce
WCKIy4eHN No cekoja ynoTpeba.

EnektpuyHa 6e36eaHOCT

AKo Npon3BOLOT UMa AeIeKT, He
Tpeba Aa ce BKny4vyBa OCBEH aKo
He Bun nonpaseH Bo OBnacTeH
cepauc. [MocTou pusnk og
CTpyeH yaap!

lMoBp3eTe ro NPou3BOAOT Camo
3a LTekep/nuHuja co
3a3eMjyBare CO HanoH K
3alTITa KaKo LUTO € HaBeAEHO
BO , TEXHUYKM cnelndukaLmmn®,
WHcTanauujaTa 3a
3a3emjyBareTo Tpeba aa ja
HanpaBu KBanMMUKyBaH
enekTpuyap ako ro KOpUCTUTe
NpOM3BOAOT CO unn 6e3
TpaHcopmaTop. Hawarta
KoMmnaHuja Hema aa buge
OAroBOpHa 3a kakeu 61no
npobnemm WTo Ke ce cnyyat
3apagu Toa LWTO NPOM3BOAOT He
Bun 3a3eMjeH BO COrNacHoCT co
noKarHuTe perynaTtmem.
Hukorall He mujTe ro
NPOM3BOAOT CO UCTYpak-e Unn
npckare Boga no Hero! MocTtom
pY3NK o4 cTpyeH yaap!
lMpon3BogoT Mopa da ce
WCKIyum Of CTpyja 3a BpeMeE Ha
nocTaByBarEe, OAPKYBaH-E,
YNCTEHE WNN NONpaBka.

Axko kabenoT 3a HanojyBame Ha
NPOM3BOAOT € OLUTETEH, MOpa Aa
Buae 3aMeHeT of CTpaHa Ha
NPOM3BOAUTENOT, OBNACTEHMOT
CEpBUCEP UM CAINYHO
KBanmguKyBaHo NuLe 3a fa ce
n3berHe onacHoOCT 0f CekakoB
B,

KopucTeTe camo kaben 3a
NoBp3yBak-€ NOCOYEH BO

» TEXHUYKM creumdukaummn’,
lMpon3BogoT Mopa da ce
NOCTaBM Ha HAYWH KOjLUTO Ke
OBO3MOXYBa KOMMETHO
UCKITy4yBamE CO CTpyja.
Pa3genHukoT mopa da noctasu
Kaj rMaBHUOT NPUKITYYOK MK
Kako NpekuHyBaY BrpadeH BO
(bMKCHaTa eneKkTpuyHa
WHCTanauuja BO COrnacHoCT Co
perynaTtusuTe 3a rpagba.
3apgHaTa noBpLUMHA Ha pepHaTa
e Bpena kora ce ynotpebysa.
lpoBepeTe fanu noBp3yBakeTo
CO CTpyja He gonupa co 3agHaTa
noBpLUMHa. Bo CnpoTMBHO,
NOBpP3yBakETO MOXE Aa Ce
OoLITETH.

He 3arnaByBajTe ro kabenot 3a
CTpyja Mery BpaTaTa Ha pepHata
W pamKaTta 1 He NpeBuTKyBajTe
ro Npeky BpenuTe noBpLUMHK. Bo
CNpOTMBHO, U30nauwjaTa Ha
kabenoT ke ce cTonu u ke
npean3Bmka noxap Kako
pesynTaT Ha KpaToK Croj.
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Cekoja paboTa Ha enekTpuyHata
Onpema 1 Ha cUCTeMUTE CMee
[a ja n3BedyBa camo OBMacTeHo
W KBanuukyBaHo nmue.

Bo cnyuyaj Ha owwTeTyBatbe,
UCKIyyeTe ja pepHaTta u
UcKIyyeTe ja of JOBOZ Ha ern.
HanojyBate. 3a ga ro
HanpaBuTe 0Ba, UCKITyYeTe
ocurypyBayute goma.
lMpoBepeTe fanu HOMUHanNHaTa
BPEOHOCT Ha OCUrypyBaYoT e
komnatnbunHa co Npon3BogoT.

besbegHocT Ha npon3BoaoT

MPEQYMPELQYBAHE: Yperot u
[0CTanH1TE LenoBK CTaHyBaaT
BPENM BO TEKOT Ha ynoTtpebara.
Tpeba fa BHMMaBate Jeuata fa
He M Jonupaar BpenuTe
enemeHTn. leyata nomanu og 8
roguHu Tpeba ga ce apxat
HaCcTpaHa OCBEH ako He CTe noj,
Haa30p.

He kopucTteTe ro nponssogoT
Kora pe3oHMpareTo Mnm
KOOpAWHaLmjaTa ce nonpeyeHm
og ynotpeba Ha ankoxon umnm
nekapcrea.

BHumaBajTe Kora kopuctute
arkoxorHu nujanauy Bo
japerata. AnkoxornoT ucnapysa
Ha BUCOKW TEMNEpPaTypu N MOXe
[a npeaunssuka oraH buaejku ke
ce 3ananw kora ke fojae Bo
KOHTaKT CO BPEMM NOBPLUMHM.
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lMpoBepeTe fanu uma 3ananuemn
MaTtepujanu 6nusy o
npomu3BoaoT bugejku cTpaHuTe
CTaHyBaaT Bpenu npw ynotpeba.
AnapartoT ce cBpenyBa Kora ce
kopuctu. Tpeba aa BHMMaBare
[euara fja He ri gonupaat
BpPENUTE ENEMEHTH BO pepHaTa.
OcTaBeTe r1 cuTe OTBOPY 3a
BeHTUnauwja cnoboaHu n 6e3
npenpeku.

He 3arpeBajTe 3aTBOpEHH
KOH3€pPBYW M CTaKIEHN Teru BO
pepHaTta. Moxe aa ce Habue
MPUTUCOK BO
KOH3epBarTa/Ternara LTo
NpeAn3BMKyBa NyKate.

He cTaBajte rv TaBuTe 3a
neyewe, CafoBUTE UK
anymuHuymckara gonvja
OVPEKTHO Ha JHOTO Ha pepHaTa.
Axymynauujata Ha TonnmHa
MOXe [a ro OLITETU JHOTO Ha
pepHara.

He kopucTeTe octpn abpasneHm
CPEeACTBa 3a YNCTEHE UK OCTPH
MeTarnHW CyHrepy 3a YNCTeHe
Ha CTaKIOTO 0f BpaTaTa Ha
pepHata bugejkv moxe aa ja
narpebat nospLUMHaTa UK aa
Npean3sBmMkaaT nykawe Ha
CTaKIoTo.

He kopucTeTe uncTaum Ha napea
3a Aia ro ucyncTuTe anapaToTt
Buaejkv Tve Moxe ga
Npean3BuKaaT enekTpuyeH yaap.



(Bapwpa 3aBucHO 0a mogenoT
Ha NPOM3BOAOT.)

[MpaBurHo cTaBare Ha
pelleTkaTa 1 TaBaTa Ha
peLleTkacTUTe NouLy

BaxHo e npaBunHO Aa ce cTaBu
peLleTkata 1 / unu TaBata Ha
peweTkarta. JlusHete ru
peLLeTkaTa unu Taeara mery 2
LIMHK W NPOBEPETe Jarnu ce
pamHu Npef Aa CTaBuTe XpaHa
Ha HUB (BUZETE ja cnegHaTa
crnvka).

aKo npeaHata CTakneHa BpaTta €
n3BageHa nnn HanykHara.

CekoraLl KopucTeTe pakasuuy
3a pepHa LUTO ce OTMOpPHM 3a
TONMWHA Kora CTaBate uinm
BaauTe cagoBu BO / of BpenaTa
pepHa.

CraBeTe xapTuja 3a neyewe BO
CafioT 3a r0TBEH:E UM BO
[0AATOKOT 3a pepHaTa (TaBa,
peLLeTka u Cfl.) 3aefHo Co
XpaHaTa 1 notoa cTaBeTe Cé
3ae[Ho BO BeKe 3arpeaHara
pepHa. OtceyeTe ro
NpeKyMEPHNOT feN Of xapTujaTta
3a nevete LUTO 13nerysa og
[OAATOKOT WM Of CafoT 3a Aa
ro CrpeynTe pu3nKoT Taa fa ce
[onupa co rpejayunte Bo
pepHaTa. Hukorall He kopucteTe
XapTuja 3a neyete npu paboTHu
TEMnepaTypu NOBUCOKM OF
nocoyeHaTa BpeAHOCT Ha
XapTujara 3a nevere. He
CTaBajTe ja xapTujaTa 3a neyere
OVPEKTHO Ha JoNHaTa CTpaHa BO
pepHara.

NMPEOYNPELYBAHE:
lMpoBepeTe ganu kabenort Ha
YPeLoT e UCKIyYeH of CTpyja
WNW Janu € UCKNY4YeHO
CTPYjHOTO KOMo npej fa ja
3aMeHNTe CujannykaTa co Len
[a nsberHete MOXHOCT 3a
eneKTPUYEH ypes.

He 3aTBOpajTe ro ropHNOT Kanak
npea 4a ce u3naaat pepHuTe
WNN TOPUITHNLMTE.
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A3BpuweTe ro ropH1oT Kanak
npeA 4a ro oTBOpUTE 3a fa ce
n3berHe npoTekyBare BOAA BO
3a[JHNTE 1 BHATPELLHUTE CEKLMM
Ha pepHara.

YpenoT He cmee Ja ce
nocTaByBa no3agu AekopaTueHa
BpaTa 3a Aa ce ogberte
nperpeeame.

lMpon3BogoT Mopa da ce
NOCTaBW QUPEKTHO Ha NoaoT. He
CMee fa ce nocTaByBa Ha
OCHOBA MK NOJHOXje.
NMPEOYNPELYBAHSE: MotBEHE
Ha NNIOTHa CO MacT UM Macsno
6e3 Haa3op Moxe aa buae

OMacHo ¥ [ja Npean3BKKa noxap.

HUKOIALL He obuaysajTe ce aa
ro M3racHeTe OrHOT CO BOAa,
TYKy UCKITy4eTe ro anapartoT 1
noToa NOKPK|TE ro MIaMeHoT, Ha
Mp. CO Kanak umm
NpOTMBNOXapHO Kkebe.
BHUMAHWE: MpouecoT Ha
roteewe Tpeba ga ce
Haarneaysa. KpaTkopouHnot
npoLec Ha roteete Tpeba aa ce
HaarnenyBsa nocTojaHo.
MPEOYNPELYBAHE:
OnacHocrt o noxap: He
CTaBajTe npeaMeTn Ha
MOBPLUVHWTE 3a rOTBEHE.
YpenoT He € HaMeHeT aa ce
KOHTPOJMPA CO HaABOPELLEH
TajMep UM co 3acebeH cuctem
3a [laneynHcka KoHTpona.
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NMPEOYNPELYBAHE:
KopucTeTe camo 3awwTnTi 3a
nnoyara LTo I'v An3ajHupan unm
M npenopavyBsa
NpOM3BOANTENOT Ha LINOPETOT
BO yNaTCTBOTO 3a ynotpeba kako
COOABETHA 3aLUTHTa.
YnotpebaTa Ha HecooaBETHa
3aLTuTa MoXe Ja AoBede Ao
Hecpeku.

3a na 0besbegute anapatot ga He
npeansBuMKa noxap:

[MpoBepeTe fanm nNpUKIy4oKoT
COOZBETCTBYBA CO LUTEKEPOT U
He Npean3BuKyBa UCKPEHE,

He kopucTeTe OLITETEH,
NpeceyeH Unn NPoLoIKeH kaben.
KopucTtete ro camo
OpUIMHANHKOT Kaben,

lMpoBepeTe fanu uMa TeYHOCT
WNK Brara BO LUTEKEPOT Kage
LUTO € NPMKIyYeH NPOM3BOAOT,

HawmeHeta ynotpeba

OBO0j NpoK3BOA € HaMeHeET 3a
[oMallHa ynotpeba. He e
[03BONEHa KomepuyjanHa
ynotpeba.

BHUMAHME: Osoj anapat €
HaMeHeT camo 3a roteewe. He
CMee [ia ce KopUCTyu 3a apyru
HameHw, Ha Mpumep 3a
3arpeBare Ha npocTopuja.
OBoj npou3BoA He Tpeba fa ce
KOpUCTY 3a 3aTonnyBame Ha
YWHMM NOZ TPUAOT, 3a CyLLEeHE



KM W NeLKupm 1 ¢i. co
Becerbe Ha payknTe 1 3a rpeekse.

+ [lponsBogutenot Hema aa buae
OAroBOpPEH 3a kakea buno wreTa
LTO Ke Buae npeam3BMkaHa og
HenpaBunHa ynotpeba nunm
paKyBatbe.

+ PepHata moxe aa ce kopucTu 3a
OOMp3HyBakE, NeYeHe TECTO,
neyere MeCo UK neyete Ha
rpunor.

BesbenHocT 3a geuara

« TPEQYMNPEOYBAHE:
[locTanHuTe fenosw ctaHyBaar
BPENM BO TEKOT Ha ynoTtpebara.
[euara Tpeba oa ce gpxar
HacTpaHa.

+ Martepujanure 3a nakyBame ce
onacHu 3a feuara. [lpxete rm
MaTepujanuTe 3a nakyBare
HacTpaHa of aeuata. dpnete m
CUTE 4eNnoBW Ha NakyBakeTO BO
COrMacHOCT CO CTaHgapauTe 3a
KMBOTHa CpeayHa.

*+  EnekTpuyHuTe npounssogute ce
onacHu 3a feuara. [lpxete rm
[euara noganeky og
NPOM3BOAOT Kora T0j paboTu u
He [03BONyBajTE UM Aa CH
urpaat co Hero.

* He cTaBajTe HuKakBm npegmeTy
BP3 anapatoT LTO MOXe Ja
godharart geuara.

+ Kora Bparara e 0TBOpeHa, He
CTaBajTe TELUKM NPeaMeTyH Ha
Hea 1 He 03BONYBajTE felara
[a cenar Ha Hea. Moxe fa ce
NPEBPTU MW LUAPKUTE Ha
BpaTaTta Moxe fa ce owTeTar.

®pnawe Ha CTapuoT NPon3Boa

YcornacyBawe co [lupektuBarta 3a ppnatme Ha
€NeKTPOHCKA W eNeKTpMYHa onpema u 3a
ognarakie Ha OTnagoT:

Ogoj otnag e ycornaceH co [upektueata Ha EY 3a
(hpnatbe Ha eNeKTPOHCKa M enekTpUYHa onpema
(2012/19/EU). OBoj npon3Bog ro Hocy cUmMBoroT 3a
knacudmkaumja Ha 0TNagoT of enekTpuiHa 1
enekTpoHcka onpema (WEEE).

OB0j Npon3Bog € NPOV3BEAEH CO MHOTY KBaNUTETHU
[EnoBM 1 MaTepujani KoMLITO MOXe Aa ce kopuctar
OJHOBO ¥ Ce COOfBETHU 3a peLmknmuparse. He
(pnajTe ro NPonU3BOAOT CO HOPMATTHUOT JOMaLLEH
0Tnag v co Apyr oTnag kora Beke Hema Aa ro
kopucTute. OpHeceTe ro Bo COBMpeH LieHTap 3a
PeLMKINpare Ha enekTpuyHa n enekTPoHeKa
onpema. KoHcynupajTe ce co oBnacTeHuTe Tena Bo
onwTMHaTa 3a Aa Ao3HaeTe kage uMa cobupHm
LieHTpM.

YcornacyBawe co [lupektuBara 3a
orpaHuyvyBarbe Ha OnacHUTe MaTepuu:
[MpoN3BOAOT LUTO FO KYNWBTE € YCOrNaceH co oTnap €
ycornaceH co [lupektvBata 3a orpaHudyBate Ha
onachute matepum (2011/65/EU). He cogpsm
LTETHM 1 3abpaHeT MaTepujank KouwTo ce
HaBegeHu BO [iupekTuBara.

®pnatbe Ha MaTepujanoT 3a nakyBarwe

+  MatepujanoT og nakyBaweTO € OnaceH 3a
peuata. Yysajte ro Ha 6e36eaHO MecTo 1
noganeky o godart Ha aeua. MakysarweTo Ha
NPOM3BOJOT € NPON3BESEH O PELMKNMPaYKA
matepujan. ®pneTe ro NpaBuIHO 1 copTupajTe
ro BO COMMACcHOCT CO ynaTcTeata 3a
peuuknupatse otnag. He dpnajte ro co
[OMaLUHMOT OTnag.
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E Onwti uHdopmauum
Mpernep

12

11

8
1 l'opeH kanak 8 [onex pen
2 [noTHa €O ropuIHNK 9 EnemeHT co rpejay 3a rpunot
3 KoHTponer nanen 10 MMosnuyuwm Ha nonuumuTe
4 [Monnua co peweTkn 11 MoTop 3a BEHTUNATOPOT (334 YenuyHaTa
5  Taea nnova)
6 MpepHa Bpata 12 Csetunka
7 Pauka

12 3 4

6 7 8
lMpenynpeaysayka CBETUNKA 8 lMnotHa Mosaan aecHo

CeeTunka 3a TepmocTaToT

Perynarop 3a Tepmocratot

Perynatop co yHKLum

[notHa Mosagw neso

MnoTHa Hanpep neso

MnotHa Hanpep mecHo

~N O O AW N =
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CoapXuHa Ha NaKyBakeTo 4. TpaBunHo cTaBakbe Ha peleTkara 1 TaBara
Ha TenecKonckuTe nonuum

0CTaBEHaTa ONONHATENHA OMPEMa MOXE (OBaa thyHKuvja € onuvoHanHa, Moxe aa He
a 3aB/ICY1 O MOZIENOT Ha MPOM3BOIOT. & BXyHeHa CO BAIMOT NPOH3BOR,)
Lenata gonontuTenta onpewa wo & TenecKonckTe pellieTky B1 403BOMNyBaaT aa

MULIaHa BO yNaTCTBOT! noT MOX¢
OnVLaHa BO YNATCTBOTO 32 YNOTPEGa MOXE nocTaByBaTe 1 BaguTe TaBuTe 1 pelueTkata
[ia ce 40CTaByBa O NPOU3BOLOT.

NecHo.

1. YnatcTBo 3a KOPUCHUKOT Kora kopucTuTe TaBa u pelueTka co

2. CranpapgHa TaBa TENECKONCKK PELUeTKM, NPOBEpeTE Aanu
KopucTeTe ja 3a TecTo, 3aMpaHaTa xpaHa u CMOjKUTE Ha 3aAHMOT JeN Ha TeneckonckaTa
neyetbe Ha ronemm napyukba Meco. peLueTKa CTojaT Ha paboBuTe Ha pelueTkaTa 3a

rpunoT u TaBaTta.

3. Pewertka 3a rpun
KopucTeTe ja 3a nevetbe 1 3a CTaBare XxpaHa
[Ja Ce neve unn roTem Bo TEMCUM Ha cakaHaTa
nonuua.
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TexHWuKM cneundmKkayum

HaaBopelLHu auMeH3mN (BUCOYMHA / WinpoymHa / 850 mm./600 Mm./600 M.
JnaboyuHa
Hario / dpexperiia 220-240 VI3B0-415 Y 3N ~ 50 Hy
BkynHa noTpoLiyBayka Ha erl. eHepruja 8.4 kW

Bz kaben | cexmia Mt HOBVY FG
3x25mm2/5x15mum:2

T opunHutn
[Nosaou neeo
Humerania
Hanojysate
Hanpen neso
OumveHavja
Hanojysae
Hanpegn gecHo
Humensija
Hanojysare
flogann pecHo
OumveHavja
Hallolypare
PEPHA | TPUTN
I'nabHa pepHa Co BeHTUIIATOD
BHatpellHa ceetuika 15-25 W
TloTpoillyBagka Ha 611, eHeprya Ha rpunoT
#  QOcHoBa: MHchopMaLumiTe Ha TabrnikaTa Co EHEPreTCKN BPEAHOCTU HA ENEKTPUYHIUTE PEPHU Ce AafieHN
BO cornacHocT co ctanaapaoT EN 60350-1 / IEC 60350-1. Tue BpegHOCTH Ce oapeaeHu cnopes
npUMeHaTa Ha CTaHgapaoT CO FOPHY W AONHM Tpejayn uiv (hyHKLWM 3a 3arpeBatbe NOTNOMOrHaTo co
BEHTMNaTop (ako 1ma).
EHepreTckaTa knaca 3a epukacHOCT € ofipeieHa BO COTMacHOCT CO CIEAHNOT NPUOPHUTET BO 3aBUCHOCT
0f T0a ianu peneBaHTHUTe PYHKLMK NOCTOjaT Kaj NPOM3BOAOT UNK He. 1-T0TBEHE CO EKO-BEHTUNATOP,
2- Typ6o 6aBHo roTBetbe, 3- Typbo rotBetbe, 4- [OpHO /AONHO 3arpeBatbe NOTNOMOrHATO CO
BeHTunaTop, 5-MopHo 1 JOMHO 3arpeBake.

MnotHa
145 um.
1000 W

180 Mm.
2000 W
MnotHa
145 mm.
1000 W

180 mm.
2000 W

eXHWUYKUTE CreyndmkaLmm Moxe aa ce BpeaHoCTuTe WTO Ce JafeHu Ha TabnnukuTe
MeHyBaaT 6€3 NPETXOAHO N3BECTYBabE CO Ha NPOM3BOUTE UMK BO NPUAPYXHATA
ien aa ce nofobpy KBanNUTETOT Ha OKyMeHTaLmja ce JobueHu BO
MpOU3BOLOT. nabopaTopuckm YCroBK BO COTMACcHOCT CO

cooaBeTHUTE cTaHaapan. OBue BpeaHOCTH
MOXe [ja BapupaaT BO 3aBUCHOCT Of

mCHMKMTe BO OBA yNaTCTBO CE LIEMATCKM U paGoTHUTE 1 CPEAMIHATE YCroB 32

MOXeGM Hema ia COORBETCTBYBAAT CO NPOUSBOAOT.
BaLLUMOT NPOM3BOA.
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B WUHctanauuja

Mpou3BoaO0T Mopa fia Fo MHCTanMpa KBanudukyBaHo
NWLe BO COMMIACHOCT BO perynatuBuTe 3a ef.
Mpon3BoaMTENOT HEMA Aa CE CMeTa 3a OATOBOPEH
32 OLUTETYBAtbA LUTO Ce NojaBurie 3apaan nocTanku
LUTO IV M3BENE HEOBMACTEHM NMLA.

Mpon3BofoT MOpa Aa ro NocTasm
KBannUmKyBaHo nuLe BO COMMacHOCT CO
BaxeukuTe perynatuen. Bo cnpoTueHo,
rapaHuujaTa ke ce nonuwTy. MogrotoskaTa
Ha nokawujaTa u enekTpuyHaTa uHcTanaumja
33 NPOM3BOAOT € OATOBOPHOCT Ha
NOTPOLLYBAYOT.

é OMACHOCT:
TpoM3BOZOT MOPA /43 Ce NOCTaBMU B0

COMMACHOCT CO NOKAMHUTE 3aKOHM 3a NAUH U
HanojyBae CO ef. eHepruja.

OMNACHOCT:
[Mpen noctasysake, NpoBepeTe ro
NpOM3BOAOT BU3YENHO 3a Aa BUANTE Aanu

“Ma owwTeTyBara. AKO UMa, He NocTaByBajTe
ro.

OwwTeTeHuTe NPOU3BOAN Npean3BIMKyBaaT
6e36eHOCEH pU3KK.

lMpen noctaByBake

3a pa 0be3beauTe Aeka OTBOPUTE 33 KPUTUYEH
BO3AYX CE OAPXKYBaaT Mof, NPOW3BOAOT,
npenopayyBame OBOj NPOW3BOL 1A Ce NOCTaBM Ha
LiBPCTa OCHOBA W HOrapkuTe Aa He NOTOHYBaaT BO
TEnux Unu Mex nog.

lMopoT BO KyjHaTa Mopa f1ia b1ae Bo MOXHOCT Aa ja
W3/pXXyBa TEXMHaTa Ha anapaTtoT niyc
JONOMHUTENHATA TEXMHA Ha CafIOBUTE 3a FOTBEHE U
neyerse.

£
e
c—> Cod
T £ ]
g ; £ ”
=
£ i pre]
E g5 mmmin ~ 65 mm min
b= —»! = «-————
g >
| ssmm— 1

* Moxe [a ce KOPUCTY CO eNEMEHTY Ha Koja
61no cTpaHa, Ho 338 MUHUMANHOTO pacTojaHue
on 400 Mm Hag nnovarta co puHrnu, Tpeba aa
0CTaBuTe CTPaHU4HO pacTojaHne of 65 Mm
Mery anapaToT W koj Buno sua, pa3nenHuk uv
ropeH KpeeHew.

+  Moxe fja ce KOpUCTN 1 CAMOCTOJHO NOCTaBEH.
OcraBeTe MMHUMAnHoO pactojanue of 750 MM
Ha[l MoBpLUMHATa Ha nnovara.

*  (*) Ako ce nocTaByBa acnupaTop Haf LNopeToT,
norneAHeTe r ynaTcteata Ha MPOU3BOANTENOT
3a acnMpaTopoT BO OHOC Ha BUCWHATa 3a
nocTaByBate (MUHUMYM 650 MM).

*  AnapaTtoT cooABETCTBYBa CO YpeauTe of knaca
1, T7.€. MOXe Ja ce NocTaBK Co 3aHaTta CTpaHa
W CO egHaTa cTpaHa 4o SMoBuTeE BO KyjHaTa,
[0 KYJHCKV eneMeHTM 1nn Ao onpema of Koja
6uno ronemuHa. EnemenTute Ha KyjHata unm
onpemarta og Apyrara cTpaHa Moxe aa buaart
€amo CO MCTa rofieMMHa Unn NoMarnm.

+  Cekoj enemeHT BO KyjHaTa BefjHaLl 10
anapatoT Mopa fa buge oTnopeH Ha TonnnHa
(8o 100 °C muHMMyM).

Be3beaHoceH cuHLMp

Ako BawmoT npoussoa uma 2 6e3degHOCHM

CUHLUPa;

lMpon3soaoT mopa Aa ce 0be3beam of HuLWare co

MOMOLL Ha ABaTa JOCTaBEHM CUHLMPY Ha pepHaTa.

HamecTeTe ja kykaTa (1) CO COOBETEH KNUH Ha

KyjHCKMOT sup (6) u noBp3aeTe ro 6e36eAHOCHNOT

13/MK



CHHLMP (3) CO KykaTa Npeky MexaHu3MoT 3a
3aKnydyBame (2

Kyka 3a crabunHoct

MexaHu3am 3a 3akrny4yBare

BesbenHoCeH CuHLp

LiBpcTo 3aKkayeTe ro CMHYMPOT 3a 3afHaTa

CTpaHa Ha LWnopeToT

5 3apHa cTpaHa Ha wnopeToT

6 KyjHckn su,

Axo BawmoT npoussoa uma 1 6e3degHoceH

CUHYMD;

lMpon3soaoT Mopa Aa ce 0be3beayn o HuLake Co

MOMOLL Ha JOCTABEHWOT CUHLIMP Ha pepHaTa.

CriepeTe rv yekopuTe JOMy BO CrnkaTa 3a Aa ro

MPULBPCTUTE NPOU3BOAOT CO BE30EAHOCHNOT CUHLIMP.
- - >

B w N =

CuHLIMpoT 3a cTabunHocT Tpeba Aa buge
LUTO € MOXXHO NOKPaTOK 3a Aa ce u3berHe
3aKkocyBatbe Ha pepHaTa HaHanpes u
HacTpaHa.
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CMHLIMPOT 3a CTabMUMHOCT Ha LINOPETOT He €
HameHeT 3a OTBOPY CO Kyka 3a 3aKayyBarbe.

MocTaByBaw-€e U NOBp3yBake
|-|p0M3BOLl0T CMee [a ce nocTaBu 1 noBp3e caMo BO

COrMacHOCT CO CTatyTapHuTe npasuna 3a
NocTaByBake.

He noctasysajTe ro Npou3soAo0T BeAHaL 10

aaunHALA i 3aMp3HyBaum. TonnuHata
LUTO Ce MCMyLUTa 0f NPOM3BOAOT Ke ja
3ronemm NoTpoLLyBayKaTa Ha cTpyja kaj
anapatuTe 3a nagete.

*  Hocere ro npon3soaor co ywiTe 6apem se
nmua.

+  [lpon3sogoT Mopa Aa ce NocTaBu AMPEKTHO Ha
nopot. He cMee fa ce noctasysa Ha 0CHOBA
NN NOJHOXje.

He kopucTeTe ja BpaTata unu paykata 3a
HOCEHE 1NN NOMECTYBAHE Ha NPON3BOAOT.
Bpatarta, paykata unu Luakute MOXe Aa ce
owrTerar.

EnektpnyHo noBp3yBate

lMoBp3eTe ro NPoN3BOLOT 3a 3a3eMjeH LuTekep /
[0BOA Ha CTpyja KojluTo e 0be3beneH co
MUHWjaTYpPEH aBTOMATCKM OCUTYpYBaY CO COOfIBETEH
KanawuuTeT Kako LUTO e NoCOoYeHo Bo Tabenata

, TEXHWYKM cneLmdmkamn®. MHcTanaumjata 3a
3a3emjyBareTo Tpeba Aa ja Hanpasu kKBanudukyBaH
enekTpuYap ako ro KopUCTMTe NPOM3BOAOT CO UK
6e3 TpaHctopmatop. HawwaTta koMnanuja Hema fa
6uae oaroBopHa 3a kakeu GUro oLWTeTyBakba LITO Ke
ce crnyyar 3apagu ynotpeba Ha npoussofoT 6e3
WHCTanaumja co 3a3emjyBare BO COrnacHoCT Co
oKarnH1Te perynaTvei.

OMNACHOCT:
Tlpou3soaoT Mopa fia Ce NoBp3e €O CUCTEM

3a aucTpubyumja Ha CTpyja camo o4 CTpaHa
Ha OBMACTEHO KBanuuKyBaHo nuue.
['apaHTHMOT NPON3BOA Ha NPOU3BOAOT
3anoyHyBa no NpaBUHO BKNyYyBame.
[Mpon3BoamnTENOT HEMa fa ce cvmeTa 3a
0ArOBOPEH 3a OLUTETYBAHE LUTO Ce NOjaBuno
3apaaun nocTanku WTO rm ussene
HeoBnacTeHu nuua.




OMACHOCT:
Kabenot 3a HanojyBatbe He cmee fa ce
NPUKNELWTyBa, NPEBUTKYBA U NPUTUCHYBA

unun fa ce gonupa co Bpenute AenoBn Ha
anaparor.

OwrTeTeHuoT kaben 3a HanojyBake Mopa Aa
Ce 3aMeHM 0f] CTpaHa Ha KBanuuKysaH
enekTpuyap. ViHaky, noctom pusnk og
eneKTPUYeH yaap, KpaTok Croj unm noxap co
HenpodecnoHanHu nonpasku!

lMopatoyuTe 3a AoBoOf Ha efl. eHepruja Mopa Aa
COO/BETCTBYBAAT CO MOAATOLMTE LUTO Ce AafieHN Ha
nnoyKara co HOMUHaIHW BPEAHOCTH Ha anapator.
[noykata co HOMUHAMHN BPEJHOCTH Ce Irefa Kora
ke ce OTBOpM BpaTtata unn JOMHMOT Kanak uiv e
CMeCTeHa Ha 3a[JHMOT SWf Ha anaparoT BO
33BMCHOCT 0f} BUOT.

Kaberot 3a Hanojyearbe 3a MpOu3BOAOT Mopa Aa e
ycorrnaceH co BpeAHocTATe BO Tabenata , TexHUyKkm
cneyudmkaLmv’,

OMACHOCT:
lpen 3anoyHyBak-e Ha kaksa 6uno pabota

CO eNneKTpUYHaTa MHeTanauuja, UCKIyveTe ro
anapartoT of] 10BOJ Ha en. eHepruja.
[MocTom puank oa cTpyeH yaap!

MoBp3yBatbe Ha kaGenoT 3a HanojyBatbe

ofeka ce NoBp3yBaat XuuuTe, Mopa cé fa
6rae Bo cornacHocT co
HaLlVIOHaJ'IHVITe/J'IOKaJ'IHVITe perynatueu 3a
enekTpuKa 1 mopa fa ce ynotpebysaat
COOABETHUTE LUTEKEPU/MMHAM U NIPUKITYHOLM
3a pepHa. Bo cnyyaj kora MokHocTa Ha
NPOM3BOAOT € OrpaHuyeHa Ha nomana
BPEAHOCT 0/ KanauuTeToT Ha NPUKITY4OKOT 1
LUTEKepoT/NMHKMjaTa fa NpeHecyBaart cTpyja,
Mopa Npou3BOZOT ia Ce NoBp3e Npeky
(DUKCHa enekTpUYHa MHCTanaumja ANPeKTHO
6e3 pa ce ynotpebyBa NpuKIy4oK v
wTekep/nuHuja.

1. Ako kabenor 3a HanojyBatbe He ce
[0CTaByBa 3aeAHO CO NPOM3BOAOT, kabenot
LITo Ke ro u3bepete of Tabenara BO COrMacHoCT
CO eNeKTPUYHaTa UHCTaraLmja BO BalLMOT A0Ma,
Mopa [ia Ce NoBp3e CO NPOM3BOAOT crieaejkv m
ynaTcTBaTa BO AujarpamoT 3a kabnute. TexHUYKU
cneyudukayuu, cmpaHuya 12

AKO He e MOXHO Jia ce ucknyyat cute nonoOsu BO

kabenoT, Mopa [1a Ce NoBp3e ypep 3a UCKNy4yBatbe

CO HajMarky of 3 MM. 3a30p Mery KOHTaKTUTE

(ocurypyBaun, 6e3begHOCHM NpeKkuHyBaYm, KOHTaKTH)

11 CUTE NOMOBY BO OBOj YPen 3a UCKNy4yBake Mopa

[Ja BO OMCeroT Ha (He NoBeKe) OBOj ypen BO
COITIAaCHOCT CO perynatueuTe Ha EBponckara yHuja.
HenounTyBareTo Ha 0Ba ynaTcTBO MOXe Aa
npeau3euka npobnemm Bo pabotata v aa ja
MOHMLUTM rapaHLmjaTa 3a NpOU3BOAOT.

Ce npenopauyBa gononHuTenHa
BallTUTa 0 NpeocTaHaTa CTpyja Bo
NPEKMHYBA4YOT Ha KONOTO.

2. OtBopeTe ro KanakoT Ha BIoKOT CO TepMUHanK
Co wpadumrep.

3. BwmeTHeTe ro kabenoT Bo LWTUNKaTa 3a kabenot
noj TepMuHanoT 1 0be3beaeTe ja 3a TenoTo co
LpadoT LITO Beke Ce Haora Ha KOMMOHeHTaTa
3a npuchakare Ha kabenor.

4. TloBp3eTe v kabnute BO COMMACHOCT CO

JafeHnoT aujarpam.
4]
L2

N2
MoHodpasHo HsocpasHo
220/230/240V AC 380/400/415V AC
* BakapHo
rpeMocTyBambe

380/400/415V AC

5. CraBeTe ro kanakoT Ha TepMUHaNHKOT 610K Mo
3aBLLYBate Ha KOMMNNETUPaKETO Ha KULMTE.

6. HacoueTe ro kabenot 3a HanojyBate Taka LITo

TOj HEMa Aa MMa KOHTaKT CO MpoM3BOAO0T 1 Hema

Aa buae cTucHaT mMer'y NPoV3BOAOT M SMEOT.
Kabenot 3a HanojyBatse He cvmee Aa

Oune nogonr o 2 M. oa 6e3beaHOCHM
NPUYMHK.

+  byTHeTe ro Npon3BOaOT KOH SUAOT Ha KyjHaTa.

+  MpunarogyBak-e Ha HOrapkuTe Ha pepHaTa
BubpaLuute 3a BpeMe Ha paboTtata MOXe Ja
npen3BuKaaT ABIKEHE Ha cafoBuTe. OBaa
ornacHa coctojoa Moxe Aa ce u3berHe ako
MPOM3BOZOT € PAaMHOMEPHO NOCTABEH M
n3banaHcmpaH.
3a Bawara nuyHa 6e3beaHocT, NpoBepeTe
[anu Npou3BOAOT € PAMHOMEPHO NMOCTaBEH CO
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npuriarogyBatse Ha YeTUpUTE HOrapku oIy co
BPTEHE HaNeBo UMM HaeCHO 1 MOpPaMHETe €O
paboTHaTa noBpLUMHa.

KoHeuyHa npoBepka

1,

MpuKny4eTe ro NpousBOaoT 3a CTpyja.

2. TlpoBepeTe m dyHKUMNTE Ha CTpyjaTa.
®pnawe Ha CTapuoT NPon3Boa

UyBajTe ro opurMHanHoTo nakysate 1
TPaHCNOPTUPa]TE FO NPOM3BOAOT BO HETO.
Cnepete v ynaTcTBaTa Ha NakyBameTo. Ako
HemaTte OpUrMHanHo nakyBarse, cnakysajTe ro
MPOM3BOAOT BO MEYPECTa NNacTi4Ha ONakoBKa
WNW TBP[ KAPTOH 1 3aneneTe 1o Co cenoTejn
LiBpCTO.

3a [1a cnpeynTe TPUMOT W PeLLeTKUTE BO
pepHaTa Ja ja olTeTaT BpaTaTa, CTaBete
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napye KapTOH 0 BHATPeLLHATa CTpaHa Ha
Bpartata off pepHaTa BO UCTa BUCHHA KaKo 1
pelLeTkuTe. 3aneneTe ja BpaTtata Ha pepHaTta
3a CTpaHU4YHUTE SWUAO0BM.

He kopucTeTe ja BpaTata unm padkara 3a
NOAMUTHYBake I NOMECTYBakbE Ha
npou3BOaoT.

He cTaBajTe NpeamMeTy Ha NpoM3BOAOT U
nocTaBseTe ro BO MCMpaBeHa nosuumja.

IpoBepeTe ro ONLUTUOT M3IMeS Ha
NpoM3BOLOT 3a a BUAUTE any uma
oWTeTYBatba LUTO HACTaHane npu
TPaHCMopToT.




ﬂ MopgroToBska

CoBeTy 3a WwWTeAeHe eHepruja

CnepHuTe coBeTU ke B NOMOTHAT Aa ro KopucTUTe

NPOW3BOAOT Ha EKOMOLLIKM HA4MH 1 Aa LITeAUTE

eHepruja:

«  KopucTeTe TeMHW 1 rnasupaHu cafioBu 3a
roTBer-e Guaejkn NPEHOCOT Ha TonnMHaTa e
nopobap.

+  [pu roTeetbe Ha jaferara, u3BpLueTe ja
orepaumjata 3a NpeTXofHO 3arpeBatbe ako e
npenopayaHo BO yNaTCTBOTO 33 KOPUCTEH-E
WNn BO PELIENTOT 3a FOTBEH-E.

*  He oTBopajTe ja BpaTaTa Ha pepHaTa 4ecTo 3a
BPEME Ha FOTBEHETO.

+  ToTBeTe noBeke Of €OHO jaaet-e BO pepHaTa
cekoraLl Kora e Toa MoxHo. Moxe aa roteute
CO CTaBatbe ABa Caja 3a roTBeHe Ha KUYEHNOoT
rpun.

+  ToTBeTe noBeke 0 €HO japetbe
nocnenoeartento. PepHata e Beke Bpena.

*  Moxe fa WTeanTe eHepruja co UCKMy4yBatbe
Ha pepHaTa HeKOMKy MUHYTW Npej fa ucTede
BPEMETO 3a roTBete. He 0TBOpajTe ja BpaTata
Ha pepHara.

«  Opmp3HeTe v 3aMp3HaTUTe jafeta npeg aa rm
roTBUTE.

+  KopucreTe TeHLeputba / TaBy CO Kanaum 3a
roTBee. AKO HeMa kanak, NoTpoLLyBaykaTa Ha
€eHepruja ce 3ronemysa 3a 4 natu.

+  VI3bepeTe ro ropunHMKOT LUITO € COOABETEH 3a
[OIHaTa CTpaHa Ha TeHLIepeTo LWTO ro
kopucTute. Cekorall n3bupajte ja TouHaTa
rofleMMHa Ha TeHLepubaTta 3a jagerara.
[Moronemute TeHeputba Gapaat noseke
eHepruja.

¢ W36bupajTe TeHyieputba Co pamMHm aHa Kora
TOTBUTE HA ENEKTPUYHA NNOTHA.

TeHuepura co aebeno aHo obe3benysaar
nopgo6pa UCKopUCTEHOCT Ha TonnmHata. Moxe
[Ja NocTUrHeTe eHepreTcka 3awuTeaa o 1/3.

+  CapoBuTe 1 TeHepu-aTa Mopa aa ce
KOMMaTMBMnHU Co NNOTHUTE. [IHOTO Ha
CafloBUTE UNK TeHlepuibaTa He cmee aa buae
nomaro oA nroTHara.

¢« OppxyBajTe v NNOTHATE M AHOTO Ha
TEHLlepuaTa YncTu. Heunctotujara ja
3ronemyBa NMoTpoLLyBadyKaTa Ha TONnuHa mMery
NnoTHaTa 1 AHOTO Ha TeH|epeTo.

«  3a gonro roteetse, UCKNy4eTe ja nnoTtHata 5
nnm 10 MMHYTM Npeg UCTEKyBake Ha BPEMETO

3a roteetbe. Moxke fia NoCTUrHeTe eHepreTcka
3awrena 0 20% co KopuCTete Ha
npeocTaHaTata TonnmHa.

MpBuyHa ynotpebda

MpBo uncTewe Ha NPoM3BoA0T

[MoBpLUMHaTa MOXeE Aa CE OLUTETH CO
€TEPreHTU U CPEACTBA 33 YNCTEHE.

He kopucTeTe arpecusHi cpeacTsa 3a

UMCTeHE, NPALLOK 33 YUCTEHE / TEYHOCTH

UNW OCTPU NPEAMETYN NPU YNCTEHETO.

1. VsBageTe ro LenuoT matepujan 3a nakyBatbe.

2. Visbpuwuete rv NoBPLUMHUTE Ha MPOU3BOAOT CO
BRaxHa Kpna unm CyHrep u ucyLueTe r co Kpna.

BoBeaHo 3arpeBatbe

3arpeBajTe ja pepHata okony 30 MMHYTW M NoTOA

ucknyyete ja. Taka, cuTe OCTaToLM UNK Hacnarm og

NpOM3BOACTBOTO ke Coropat W Ke e TprHar.

MPEOYNPEOYBAHE
Bpenute nospLuMHK Npean3BmMKyBaat
nsropenmm!

lMpou3soaoT e Bpen kora ce ynoTpebysa.
Hukoraw He gonupajTe rv Bpenute
TOPUNHULM, BHATPELLHUTE AENO0BM HA
pepHarta, rpejauute, uTH. [pxeTe rv geuata
HacTpaHa.

Cekorall kOpUCTeTe pakaBuLM 3a pepHa LUTO
Cce OTMOPHM 3a TONNWHA Kora cTasaTe v

BaauTe Ca0BM BO / 0[] BpenaTa pepHa.

EnekTtpuyHa pepHa

1. VI3BapeTe r cuTe TaBM 3a NEYEHE W KUHEHNOT

FPUN of} pepHara.

3atBopeTe ja BpaTta Ha pepHara.

/3beperte ja nosuumjata CTatmyHo.

13bepeTe ja Hajronemata MOKHOCT Ha rpunoT,

BugeTe Kako ce pabomu co enekmpudHama

pepHa, cmpaHuya 21.

5. Bknyyete ja pepHata fa pabotu okony 30
MUHYTH.

6. Vicknyyete ja pepHata, BugeTe Kako ce pabomu
CO enekmpu4YHama pepHa, cmpauya 21

PepHa co rpun

1. VI3BapeTe r cuTe TaBM 3a NEYEHE W KUHEHNOT
FPUN of} pepHara.

2. 3aTBopeTe ja BpaTa Ha pepHarta.

3. W3bepeTe ja HajronemaTta MOKHOCT Ha rpunor,
BuaeTe Kako ce pabomu co epusiom,
cmpaHuya 24.

Bl N
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4. BknyyeTe ja pepHaTa ga paboTv okony 15 UM TEHLIEpUbA Ha Bpesa NoTHa 3a Bpeme Ha
MUHYTH. 0Baa nocranka.

5. Wcknyyete ro rpunot, Bugete Kako ce pabomu

Moxe fia ce nojasart yaf 1 Mupu3ba BO TEKOT
€0 2puiiom, cmpaHuua 24

Ha HeKonKy Yaca npy npeata pabota. OBa e

MnotHa cocema HopmanHo. Obeabesete aobpa

1. Cute ocTaToum of NPoM3BOACTBOTO WK BEHTUMaLMja Ha NpocTopujaTa 3a fa uanesar
CNOeBUTE 0 KOH3epBMpak-e Mopa Aa ce yagoT u Mupubara. Maberxete AMpeKTHO
nperopart npeg npea ynotpeba. BknydeTe ja BAMLUYBakE Ha 4A[0T ¥ MupuabaTa WTo ce
NnnoTHaTa Ha cpegHa Temneparypa 8 MuHyTH Be3 uenywa.

CapoBu Ha Hea. He cMee pa ce cTaBaar Tasu
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B Kako Ce Kopuctu Mnouara

OnwTn UHopMaLMM 33 FOTBEHETO

Hukoralu He nonHeTe ro cagoT 3a
roTBEHE CO Macro noBeke of efHa
TpeTuHa. He ocTaBajte ja nnovara
6e3 Hag3op kora 3arpeaTe Macro.
[perpeaHoTo Macno npeTcTasyBa
puank of oraH. Hukoraw He
obuaysajTe ce aa nsracHerte
MOXHWOT oraH co Bopa! Ako
MacroTo Cce 3ananu, NoKpujTe ro co
NpOTMBNOXapHO kebe 1nu BnaxHa
kpna. Mcknyyete ja nnovata ako e
6e36eHO 1 NoBMKajTE
npoTMBNOXapHa cnyxba.

«  [pepn ma npxuTe XpaHa, CeKoraLl UcyLueTe ja
[00po 1 BHUMATENHO CTABETE ja BO BPENOTO
macno. Obe3beneTe KOMNMETHO pacTonyBare
Ha 3amp3HaTtaTa XxpaHa npes NpXeweTo.

*  He nokpuBajTe ro cagoT LITO 0 KOPUCTUTE 3a
3arpeBatbe Macro.

+  [locTaBeTe M1 TaBUTE W TEHLIEPUH-ATA TaKa LUTO
pauKkuTe Hema [ia ja npekpuBaart nioyarta 3a aa
Ce Cnpeyn HUBHO 3arpeBakse. He cTaBajte

HepamMHW 1 CadoBK LUTO Ce KnataT Bp3 nnoyara.

*  He cTaBajTe nNpa3Hm TaBu 1 TEHLIEPUIbA Ha
BKITy4€HM 30HM 3a roTeeke. Moxe fa ce
oTeTar.

*  BknyuyBarbe 30Ha 3a roteerse 6e3 cag unm
TaBa BP3 Hea ke Npean3BuKa OLLTETYBaHE Ha
npou3BogoT. VicknyyeTte i 30HUTE 3a rOTBEHE
OTKaKO Ke 3aBpLUMTE CO FOTBEHE.

*  He cTaBajTe NnacTuyHu 1 anyMuHuyMcKku
Ca/l0BM BP3 NoBpLUMHaTa buaejkn uctata mMoxe
[Ja CTaHe Bpena.

TaksuTe CagoBM He CMee Jja Ce KopucTar HUTy
3a YyBare XpaHa.

+  KopucreTe camo cafoBm 1 TaBu CO pamHa
MNOBpLLMHA.

+  CraBeTe COOABETHA KOMMYMHA XpaHa BO
TaBuTE U1 TEHEpUtbaTa. Taka, HeMa Aa uMa
notpeba of HenoTpebHO YncTerE ako
CrpeyYnTe M3neBatbe Ha cafloBUTE.

He cTaBajTe kanauu Ha TaBuTe Unu
TEHLIEpUIbATa HA 30HUTE 3a FOTBEHE.
CraBeTe v TaBuTe BO LIEHTApOT Ha 30HaTa 3a
rotBere. AKO cakaTe Aa NOMeCTUTE TaBa Ha
Apyra 30Ha 3a roTBeHe, NOANUIHETE ja 1

CTaBeTe ja BP3 CakaHaTa 30Ha 3a roTBEHEe
HaMecTo Ja ja Breyere.

YnoTpe6a Ha nnovara

1

[notHa 14-16 um.
[notHa 18-20 um.
[notHa 14-16 um.

MnotHa 18-20 uM. € cnMCOK CO MpenopayaHn
AVMjaMeTpy Ha CafloBy 3a roTBerse WTo Tpeba
[ia ce KOpUCTaT CO COOLBETHU FOPUITHULIN.

B w N -

Ynotpe6a Ha puHrnuTe
PerynaTopute Moxe Aa rv BpTUTE BO iBaTa npasLy
3a /1a ja KOHTponMpaTe TemnepatypaTa nocTeneHo.

AKO Nnoyata e onpeMeHa Co PUHIMN KOULLTO
MaaT 1 OYHKLM]a 33 NOTTUKHYBatLE,
coopBeTHaTa puHIma ke buae o3HayeHa co
LipBeHa TOYKa.

3awTuTa oa nperpeBame

Punrnute wto umaat mokHocT Hag 1000 W ce
ONMPEMEHN CO 3aLUTUTa 0f NperpeBarse. 3awTutara
0[] NperpeBatbe ja HamarnyBa MOKHOCTA Ha puHrnaTa
BO CMeQHNTE Cryyau:

*  Hema cag unv TaBa Ha puHrnara.

¢« CapoT unm TaBata Ha puHrnaTa ce npasHu.

¢+ [lHOTO Ha capioT unu TaBata He ce paMHu.
BknydyBamse Ha puHrnuTe

KopucTeTe v perynatopute 3a puHrmuTe 3a fia
pabotute co HuB. CBpTETE IO PerynaTopot 3a
COO[BETHATA PUHINa Ha AafleHO HWBO 3a fia flobueTe
CaKaHO HUBO 3a FOTBEHE.
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.
TOTBCH-E

rpeete | OuHCTae, | Bapere,
roTBeHE | nevetse,
BpUEHbE

WcknyuyBakbe Ha pUHrIuTe
CBpTeTe ro perynatopot 3a puHriata Bo nosvumja
3a ICKNYYEHO (Harope).
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[} Kako ce pakyBa co pepHata

OnwTn MHhopmaLmm 3a neverse,
BUHCTaE M NeYetbe Ha rpunorT.

MNPEOYNPEOYBAHE
BpenuTte noBpLunHM npeaumssukysaat
M3ropenmLm!
lMpou3soaoT e Bpen kora ce ynoTpebysa.
Hukoraw He gonupajTe rv Bpenute
TOPUNHULM, BHATPELLHUTE AENO0BM HA
pepHarta, rpejauute, uTH. pxeTe rv geuata
HacTpaHa.
Cekorall kOpUcTeTe pakaBuLM 3a pepHa LTo
Cce OTMOPHM 3a TONNWHA Kora cTasaTe v
BaJuTe CafoBy BO / Of Bpenata pepHa.

OMACHOCT:
BHumasajTe Kkora ja oTBOparte Bparata Ha
pepHaTa buaejkv nsneryea napea.

Mapeata Moxe aa BM v monapu paueTe,
NULETO W/nnm ouuTe.

CoBeTy 3a neyetse

«  KopucteTe cOOBETHIN METAIHMN YWHIM LLITO HE
ce nenar unu anyM1HUYMCKM CazioBu Ui
CMITMKOHCKY Kaniani OTNOPHM Ha TOMMMHa.

*  WckopucTeTe ja Hajnobpo BHATpELIHOCTa Ha
pamkata.

+  CraBeTe ro kananoT 3a neyetbe Ha cpeguHaTa
Ha pelueTkaTa.

*  VisbepeTe ja npaBunHaTa nosuumja Ha
pelueTKaTa npea Aa r BKIyuuTe pepHaTa uim
rpunoT. He MeHyBajTe ja nonox6ata Ha
peLueTKaTa Kora pepHaTa € Bpena.

+  [lpxeTe ja BpaTaTta Ha pepHaTa 3aTBOpeHa.

CoBeTu 3a neyerbe Meco

«  Obpabotkarta Ha LenoTo nune, Mucupkata uim
roneM1Te Napumiba MEco CO NPEnMBM Kako LTO
Cce NMMOH wnu LpH Bubep ro nogobpysaar
pe3ynTaToT Off FOTBEHETO.

«  Tpeba 15 po 30 MuHyTM NOBeke fa ce ucneve
MEeCTO CO KOCKM CMOPELEHO CO NeYetbe Ha ucTa
rorieMmHa meco 6e3 Kocku.

*  Ha cekoj LeHTMMEeTap 0f MECOTO BO CIOEBUTE
My Tpeba okomy 4-5 MUHYTM BpEME 3a FOTBEH:E.

+  OcraBeTe ro MeCOTO BO pepHaTa OKosy
10 MUHYTM OTKaKo ke 3aBpLUM BPEMETO 3a
roteerbe. CokoT nogobpo ce auctpubympa Hu3
LienoTo Meco W He UCTEKYBa Kora ce ceve
MecoTo.

¢+ Pwubarta Tpeba Aa ce cTaBu Ha cpeauHa unm
JOnHaTa peLleTka BO caj OTNOPEH Ha TOMmnuHa.

CoBeTy 3a neyerbe Ha rpun

Kora mecoTo, pubata 1 nuneTo ce neyat Ha rpuri,

The Bp3o NOTEMHYBaaT, MMaaT BKYCHa KpLikaea kopa

W He ce cywwaT. PamHu napuntba, pakeHumtba co

Meco 1 konbacu ce 0cobeHo NOroaHu 3a rpur, Kako 1

3eMeHYYKOT LUTO COAPMN MHOTY BOAA, KaKo JOMaTh 1

NUNEPKM.

«  PacnopegeTe rv napummarta LTo ke ce nevar
Ha rpun Ha peLueTkaTa 3a rpun uiv Bo Taea 3a
neyerbe CO PELLETKACT PN Taka LTo
0onaTeHNoT NPOCTOP He ja HaaMUHYBa
rofieMuHaTa Ha rpeja4or.

«  JlusHeTe v pelleTkaTa UnK TaBaTa 3a neyerbe
CO IPUA HA CaKaHOTO HUBO BO pepHaTa. AKo
neveTe CO peLleTKa, CTaBETe ja TaBaTa 3a
nevere Ha NofoNHaTa peLleTka fa m cobupa
MacHoTuuTe. TaBaTa 3a nevetbe Mopa aa buge
CO rofiemMuHa Koriky LTO € Lierata noBpLunHa
Ha nevere. MoxHo e fia He ja aobuete co
npoussopoT. [logajte Boga BO CafoT 3a
neyetbe 3a NONecHO YNCTEHE.

XpaHara LTo He e cooaBeTHa 3a
neyetbe Ha rpun Hoca puskK of
noxap. KopucteTe camo xpaHa co
FPUNOT LUTO € COOfBeTHa 3a
WHTEH3WBHATa TOMMKMHA Of FPUNOT.
He cTaBajTe ja xpaHaTa npeganeky
Ha3ap Bo rpuroT. Toa e HajBpennoT
[Jen 1 MacHaTa xpaHa Moxe fia ce
3ananu.

Kako ce pabotu co enekTpuyHaTa pepHa
M360p Ha TemnepaTtypa U paGoTeH pexum

1 2

1 Perynarop 3a Tepmocratot

2 Perynatop co yHKLum
[NocTtaBete ro perynatopoT 3a yHKLUM Ha
cakaHata paboTHa Temnepatypa.

2. TlocTaBeTe ro perynatopoT 3a (yHKLmMM Ha
cakaHaTa Temneparypa.
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» PepHata ce 3arpesa o npunarofeHara
Temnepatypa v ja ogpxysa. 3a Bpeme Ha
3arpeBaEeTo, Cijannukarta 3a Temnepatypa CBeTH.
WcknyyyBare Ha eneKTpuyHaTa pepHa

CBpTeTe ™ perynatopoT 3a (yHKLMM 1 perynaTopot
3a Temnepartypa Bo No3uLmja 3a UCKNy4eHoCT (rope).
BarHo e fa ro cTaBuTe peLleTkacTmoT rpun
NpaBuUiHO Ha nexwiuTata. PeluetkactnoT rpun Mopa
Ja ce BMETHe Mefy nexuLutara kako LITo e
NpyKaxaHo Ha crvkara.

He ocTaBajTe pelueTkacT1oT rpun Aa ce noTnupa Ha
3a4HNOT SU BO pepHata. JIusHeTe ro pelleTkactmoT
FPUN HW3 NPEHNOT AN Ha NexuLTaTa u HamecTeTe
ro CO NOMOLL Ha BpaTa 3a fja ce nocTurHe Jobpa
paboTa Ha rpunor.

(Bapupa 3aB1CHO 0f MOLENOT Ha NPOW3BOLOT.)

PabotHu pexumm

PenocnenoT Ha paboTHUTE PEXMMM LLITO & MPUKaKaH
TyKa MOXe Jja Ce pasnukyea o OpraHusaumjaTa Ha
BaLLMOT NPOM3BO,

[opeH 1 poneH rpejay

PaboTat ropH1OT 1 AONHKMOT rpejay.
XpaHara ce 3arpeBa MCTOBPEMEHO 1
og rope v of gony. Ha

npuMep, COOABETHO € 3a TOpTH,
TECTO MNN KOMaYm 1 TOTBEHM jafierba
BO kananu 3a roteetbe. [0TBETE
camo Co efjHa TaBa.

HoneH rpejay

Pabotn camo aonHMoT rpejay.
CoopBeTHo € 3a Nuua 1 3a
NoCnenoBaTernHo NoTEMHyBare Ha
— XpaHaTta of AonHaTa cTpaHa.

Osaa ¢hyHKLmja Mopa [1a Ce KopuCcTy
1 3a NECHO YMCTEHE CO Napea.
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TopeH/aoneH rpejay NOTNOMOrHaTo €O
BeHTUNaTop

&

BKry4eHw ce ropHUOT 1 JONHMOT
rpejay Nnyc BEHTUNaTopoT (B0
3a1HMOT su). Bpenuot Bo3ayx
pamHoMepHo 1 bpry ce
pacnpepenysa H13 pepHara co
MOMOLL Ha BeHTunaTopoT. FoTBETE
camo Co efiHa TaBa.

LlenoceH rpun

v PaboTi ronemuoT rpun Ha ropHata
cTpaHa Bo pepHata. CooaBeTHO € 3a
neyetbe Ha rpun Ha roremu
KOMMYNHIN MECO.

+  CraBeTe ronemm unm cpegxu
nopLmK BO ToYHaTa nosuumja
3a nonvuata nog rpejayor 3a
TPUNOT 3a Nnevetbe.

«  CepTeTe ja xpaHata no
nonoBMHa of BPEMETO 3a
neyetbe Ha rpun.

[pun+seHTUnarop
Vv

b

EdexToT Ha rpunoT He e Tonky

MokeH kako co LlenoceH rpun

+  CraBeTe Manu unv cpegHm
nopLmK BO ToYHaTa nosuumja
3a nonvuata nog rpejayor 3a
TPUNOT 3a Nnevetbe.

«  CepTeTe ja xpaHata no
nonoBMHa of BPEMETO 3a
neyetbe Ha rpun.

MoTTnKHyBay

=l

Osaa ¢hyHKumja ce kopucTH 3a 6p3o

3arpeBatbe Ha paxeHoT. He e

COOABETHA 3a OTBEHE XpaHa.

*  W3bepeTe ja cakaHaTta
Temnepatypa no u3bop Ha
tyHkumjata. Ce BknyyyBa
Cujanuykara 3a Temneparypa u
pepHata ce 3arpesa.

+  Cujanmnukara ce racu kora ke ce
3aBPLLM NPOLIECOT Ha FOTBEHE.
Cera, u3beperte ja cakaHaTa
(PYHKLWMja 3a roTBEHE Ha
XpaHara.



Tabena co BpeMuk-a 3a rotBeH-e lMeyere T€CTO M MECO

Bpemutbata Ha TaGenara ce HaMEHeTH camo 1-BaTa nonMua BO pepHata e AonHara
Kako BOAWIKK. Bpemuibata Moxe aa nonmua.
BapuMpaaT BO OfJHOC Ha Temneparypata Ha

XpaHarta, rycTuHaTta, TUnoT, Kako 1 BaluTe
HaBWKK 3a rOTBEH-E.

Jagewe Bpoj Ha Hogatoum 3a KOpUCTEHE Mo3unumja Temnepatypa Bpeme Ha
TaBu Ha roTBete
peuietkara (npubnuxHO

Taga

Konay Bo EpHaTtaBa | Mopgna 3a komad Ha pelueTka
Kanan

Comoppiavass | | mm %%

MaHauwnad EpHa TaBa KpykeH kanar 3a konay co J 160 25..35
[nvjameTap o4 26 cm Ha
pelLeTka 3a rpun™

. s 1 .

KDOOHU

-E_— BB
| Maja ] CraHnapaHa Tasa”

Hasann Enda rosa CragieualvaTansa
HpaBaatanHe TaRa Ha
peilicTka 33 l'blﬂ

- — 200... 220 15,20

Tonenciu cre Cranaapang rana’ 100100
{en) / nevekika
roTos 180
190
JarHetuku 6yt EpHa TaBa CraHpaapaHa Taea* 25 muH. 220 70...90
(auHCTaH) notoa, 180 ...
190

Tlevena Crandapang tasa 15 Mk, 6080
nwnemxa {182 250imax.
notos 180

Mucupka (5 EpHa TaBa CraHpapaHa TaBa* . 150 ... 210
i)
notoa, 180 ...
190

| Pba I Enerasa | Creapmevses | X)) 3 | o8 [ % %0
Ce npenopayyBa pepHaTa ia Ce 3arpesa npef roTeeke Ha Koja burno xpaxa.
* [lopatoLute MoXe fia He GuaaT UCnopayaHu CO MPOU3BOAOT.
* [lonaTouuTe He Ce cropadyBaar co npoussonoT. [loctanyu ce 3a nponaxba kako noceGHY aomaToum,
Tabena 3a rotBetbe 3a TeCTUpak-€ jageta VHCTUTYLIUNTE 33 KOHTpOa Aa ro Tectupaar
Japewarta Bo oBaa Tabena 3a rotBerse ce npon3soaoT
noaroteenm cnopes EN 60350-1 3a aa um onecHu Ha

Japewe Bpoj Ha Hogarouy 3a Peium [oaniinja Ha Temneparypa Bpewme Ha
TaBy ropucTeme Ha peierkaTa 2 TOTBEHE
pabora {NpuBnKHO

“
| Manwkonaw | Emvarosa | Crownopana ose -

MaHguwnad EpnHa TaBa prxeu Kanan 3a konay
0 AvjameTap o 26 cm
Ha peleTka 3a
flota co EaHa 1ana Kpywen ap MemneH
1abonka G411 co nwaMeTap o 20
€M Ha peliaTia 38 ]l



Ce npenopadyBa pepHaTa [a ce 3arpeBa Npef roTeere Ha koja Burno xpaHa.
* [lopaTouuTe MOXe fa He 61aaT UCopaYaHiA CO NPOU3BOTOT.
** lonatouuTe He Ce 1enopadyBaaT co npoussoaoT. JocTanHy ce 3a npoaaxba kako noceGHU AoaaToLu.

CoBeTH 3a Neyere Konaym

AKO KOMayoT e MHOTY CyB, 3rofiemete ja
Temneparyparta 3a okony 10°C 1 HamaneTe ro
BPEMETO 3a M0TBEHbE.

AKo KoMayoT e BriaxeH, yrnotpeGeTe nomasnky
TEYHOCT UMM HaMareTe ja Temnepatypara 3a
10°C.

AKO KOMayoT e MHOTY TEMeH Ha NoBpLIMHaT,
CTaBeTe ro Ha jonHarta nonuua, Hamarerte ja
Temneparypara 1 rofiemMeTe ro BpeMeTo 3a
TOTBEHE.

Ako e 06pO 3roTBEHO BHATPe, HO NENINBO
ofHazeop, yrotpeGeTe Nomasky TeYHOCT,
Hamanete ja Temrnepatyparta v aronemeTe ro
BPEMETO 3a M0TBEHbE.

CoBeTH 3a Neyere TecTo

AKO TECTOTO € MHOTY CYBO, 3rofiemMete ja
Temneparyparta 3a okony 10°C 1 HamaneTe ro
BPEMETO 3a roTBete. HaBnaxHeTe m
CrioeBuTe TECTO CO CMECa Of MIEKO, Macro,
jajuie  jorypr.

Ako Ha TecToTo My Tpeba MHory Bpeme Aa ce
ucneye, oGpHeTe BHUMaHHe aeGenvHaTa Ha
TECTOTO LUTO CTE O MOATOTBMIE Aa He ja
HaaMUHYBa AnabounHaTa Ha Taarta.

AKO ropHaTa noBpLUMHA Ha TECTOTO Ce 3aLiPHM,
HO [OMHUMOT e He € 3rOTBEH, MPOBepeTe Aanm
KOMYMHaTa COC LITO CTe ja ynotpebure Bo
TECTOTO € npemHory 6nu3y 10 fonHaTa cTpaHa
Ha TecToTo. OBuaeTe ce Aa ro pasHecete
COCOT eHaKBO BO CPE/MHATA M BP3 CIIOEBUTE
TECTO 38 M3e[HAYEHO NEYerse.

MeyeTe ro TECTOTO BO COMMacHOCT CO
PEXMMOT 1 TEMMEPATYpPUTE LITO Ce AaAEHM
Bo Tabenarta 3a roteere. AKO JONHWOT Aen
He € [10BOJHO WCMEYEH, CTaBeTe 1o 3a eAHa
nonuua I'IO,EI,OJ'Iy CrnegHunoT nat.

CoBeTH 3a rotBehe 3eJIeH4YYK

AKO janereTo CO 3eNeHuYK CHeMa COK 1 ce
WCYyLLW, TOTBETE r0 BO TEHLIEPE CO Kanak
HaMecTo BO TaBa. 3aTBOpEHUTE CafoBM Ke ro
3aqpKaT COKOT BO jafieHEeTo.

AKO jafieHeT0 CO 3eMeHuYK He Ce 3roTBH,
CBapeTe 1o 3eMEHYYKOT MPETXOAHO UK
NOATOTBETE O Kako KOH3epBMpaHa XpaHa 1
CTaBeTe [0 BO pepHarta.
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Kako ce pabotu co rpunot

NPEAYMNPEOYBAHE

3aTBOpeTe ja Bpatata Ha pepHata npu
ynotpe6a Ha rpunor.

BpenuTte noBpLunHM Npeam3sukysaat
nsropermum!

BknyuyBatse Ha rpunor

1. CBpTeTe ro perynatopot 3a (PyHKLMM Ha
cakaHuot cumbon 3a rpun.

2. Tlotoa, n3bepere ja cakaHaTa TemnepaTypa 3a
rpWmnoT.

3. Axo e noTpebHo, NpeTxoaHo 3arpesajTe 5
MUHYTH.

» Ce BKny4yBa cujanuukaTa 3a Temnepatypa.

WcknydyBare Ha rpunotr

1. CBpTeTe ro perynatopot co (hyHKLMK Ha
no3uumja 3a UCKNy4eHoCT (rope).

XpaHara LTo He e cooaBeTHa 3a
neyetbe Ha rpun Hoca puskK of
noxap. KopucteTe camo xpaHa co
FPUNOT LUTO € COOfBeTHa 3a
WHTEH3VBHaTa TONMWHA O rPUIOT.
He cTaBajTe ja xpaHaTa npeganeky
Ha3ap Bo rpuroT. Toa e HajBpennoT
[Jen 1 MacHaTa xpaHa Moxe fia ce
3ananu.




Tabena co BpeMutba Ha roTBek:E 3a rpun
Meyetbe Ha rpun co enekTPUYEH rpun

[ Pwbs . Peienaaamar ) 4 250/max 20..25 wun. *

jarHeLko

Aary
*MpeTxoAHo 3arpejte okony 5 MUHYTH.
*AKo TeMneparypara Ha ckapa Ha BalwnoT NPoM3BOA He MOXE Aa Ce Npunaroam, ckapara ke paboTu Ha npenopayaHara
Temneparypa.
JaneH;aTa BO OBaa Tabena 3a roteewe ce MHCTUTYLMUTE 3a KOHTPONa Aa ro Tectmpaat

nogroteerm cnopeg EN 60350-1 3a ga UM onecCHM Ha ~ MPOM3BOAOT

CBpTerte ja xpaHaTa 0TKako Ke M3MMHAT 2/3 of BKYNHOTO BpeMme 3a rpus.
Ce npenopayyBa pepHarta 4a ce 3arpeBa 5 MUHYTYV npegd roTeetse Ha Koja buno xpaHa.
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OnpxyBarse U rpwka

OnwTn uHhopmaumm

BekoT Ha Tpaetse ke ce NPoaOcIKM, a YecTuTe
npobnemu ke ce Hamanar ako NPOW3BOAOT CE YNCTH
PELOBHO.

OMACHOCT:
WcknyyeTe ro nponssogoT og 40Bog Ha €.

eHepruja npes OApXKyBakbe N YNCTEHE.
[MocTom puank oa cTpyeH yaap!

OMACHOCT:
OcTapeTe anapatoT f1a ce u3naau npef,

UNCTEHE.
BpenuTte noBpLunHM Npeam3sukysaat
nsropermum!

+  YucreTe ro Npoun3BOa0T TEMENHO MO Cexoja
ynoTpeba. Ha Toj HauuH ocTaToumTe of
roTBEH:E ke Ce OTCTPaHaT NOMECHO Y ke Ce
130erHe HUBHO ropere NpU CrIieaHNOT NaT Ha
BKIy4yBatbe Ha anapator.

*  He ce notpebHu cneumjanHm cpeacTea 3a
uMCTer€ 3a npoussogoT. Kopuctete Tonna
BOJA CO CPEACTBO 3a MUEHE, Meka Kpria unu
CyHrep 3a Y1CTetbe Ha NPON3BOJOT U
n3bpuLLIETE CO CyBa Kpna.

+  Cekoral n3bpuLiete ja npekymMmepHaTa TEYHOCT
TEMEITHO MO YNCTEHETO, @ CEKOE NPETEKYBatLE
MOpa BefHalL Aa Ce u3bpuLLe.

*  He kopucTeTe CpeacTaa 3a YMCTerE LUTO

CcofpXKaT KMCEeNMHa UK XNOpUE 3a YNCTEHE HA

NOBPLUNHUTE O HE ProcyBayKM YemnuK Urv of

MHOKC, KaKo W paukuTe. KopucteTe Meka kpna

CO TeYeH AeTepreHT (Ho He abpa3uB) 3a fa M

MCYMCTUTE OBME NOBPLUMHN 0BPHyBajkM

BHUMaHMe aa OpuLLEeTe BO efieH npaseLl.

(OBaa ¢hyHkumja e onumoHanHa. Moxe ga He

€ BKNyYeHa Co BallloT Npou3Boa.)

He kopucTeTe MeTanHu xuum urv abpasusrm

MaTepujani 3a YUCTEHE 3a Aa UCUMCTUTE

CcTakneHa noBpLumHa. CtakneHaTa noBpLUMHA

MOXE [1a CE OLUTETH.

MoBpLuMHaTa MOXeE Aa CE OLUTETH CO
€TEPreHTU U CPEACTBA 33 YNCTEHE.

He kopucTeTe arpecusHu cpeacTsa 3a

UMCTeHE, NPALLOK 33 YUCTEHE / TEYHOCTH

UNW OCTPU NPEAMETYN NPU YNCTEHETO.

He kopucTeTe uncTaum Ha napea 3a aa ro
ncuncTuTe anapatoT Guaejkv Tve Moxe aa
npenu3BuUKaaT enekTpuyeH yaap.
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YucTterwe Ha nnoyara

EnekTpuyHn nnoumn

1. WcknydeTe rv puHrnnTe 1 noyekajTe Aa ce
n3nagar.

2. AKO e HeonxoaHo, UcUMCTeTe M PUHITIUTE CO
CPeACTBO 32 YNCTEHE (MOXE [1a 3eMeTe
CpeACTBa 33 YNCTEHE. OMEKHYBAHE BO
crewumjan1avpanmi NpogasHULM).

3. 3arpejTe camo HEKOMKy MUHYTW MO YNCTEHETO
3a Jia ce WCyLLN ropHaTa noBpLUnHa.

4. PepoBHO CTaBajTe TEHOK Cr10j MaLLMHCKO Macsno
Bp3 ropHaTa NoBpLUMHa Ha puHITaTa 3a fa ja
3alTuTHTe.

SHRARUCEILARHILRNLLBHE
GFFIITLIIEIRRLLEGIEAR

Yucrerwe Ha KOHTPONHMOT NaHen
Wcunctete m KOHTPOMHNOT NaHen n perynatopute
CO BlaXHa Kpna 1 M36pwmeTe ' CO CyBa.

He oTCTpaHyBajTe rm KOHTPONHUTE
Konumksa/perynaTopy 3a aa ro ucuncTuTe
KOHTPOITHUOT NaHer.

KoHTponHmoT naHen moxe aa ce owreTu!

Yucrewe Ha pepHaTta

YucTetrse Ha cTpaHnyHUTe supgosu(Bapupa

3aBMCHO 0 MOAENOT Ha NPOM3BOAOT.)

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

1. TprHeTe ro NpeaHWOT en Ha CTpaHnyHaTa
pamka co Brieyete Bo obpateH npaseL, of
CTPaHN4HMOT SWA.

V/3BapeTe ja cTpaHM4HaTa pamka ce Bneyere




Karanutnyku sugosm

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e
BKNyYeHa CO BalLMOT NPOU3BOA.)

BHatpeLuHuTe cTpaHnyHW suaosm (A) W/unm 3agHuoT
sup (B) Ha BaLWLMOT NpoK3BOA MOXe Aa ce
npemaykaHn co KatanmuTuykv eHamen.
Karanutuukute suposu umaar ceeTna mat boja n
nopoaHa nospLuvHa. He Tpeba aa ce uuctar
KaTanuTu4K1Te SMOOBM Ha pepHaTa. bnarogapetue
Ha HMBHaTa nepdopupaHa CTPYKTypa, kaTanuukuTe
NOBPLUWHY ja cobupaaT MacHoTMjaTa v LUTOM
NOBpLUWHATa Ce HanoMHM CO MacHoTHja, Tue
noyHyBaaT Aa csetart. Bo oBoj cnyuaj, ce

JlecHo uncTese co napea

OB03MOXYBa NECHO YuCTEHE Buagjkn HeuncToTujaTa

(mog ycrioB ako He CTe Yekare NpeAonro) ce

OMeKHyBa CO napeara LUTO Ce CO3AaBa BO pepHaTa,

a BOJEHNTE Karlku Ce KOHEH3MpaaT Ha

BHATPELLUHWTE MOBPLLMHM.

1. Ws3BageTe ja Lenara onpema of pepHara.

2. WctypeTte 500 ml Boga Bo TaBaTa 3a pepHa 1
nocTaBeTe ja Ha BTOpaTa Nonmua Bo pepHarta.

3. TloctaBeTe ja pepHaTa BO PeXMM 3a NECHO
uncTerse Co napea v BknyyeTe ja Ha 100° C 25
MUHYTH.

4. OrtBopeTe ja Bpatata 1 usbpuwete m
BHaTpeLLHMTe MOBPLUMHM Ha pepHaTa Co BRaxeH
CyHfep urv kpna.

5. KopucreTe Tonna Boga co CpeacTBo 3a Muetse,
Meka Kpna unm cyHrep 3a fa ja ucumcTute
3aKopaBeHaTa HeuncToTHja 1 n3dpuieTe co
cyBa Kpna.

32 Bpeme Ha pexumoT Ha NecHo
UMCTEHbE Napea, BogaTa of TaBaTa 3a
OMEKHYBaH€ Ha NECHO 06J'IVIKyBaHVITe
0CTaTOLM/HEUUCTOTUja BO MPasHUHaTa
Ha pepHaTa ke cnapu 1 KOHAEH3upa Bo
npasHUHaTa Ha pepHaTa U BHAaTPELUHOTO
CTaKIo Ha BpaTaTa Ha pepHara, co LTo
BOJA MOXE [1a Kane Kora € 0TBopeHa
BpaTaTa Ha pepHata. /3bpuwete ja
KOHAEH3aLujaTa JofieKa e OTBOpeHa
BpaTara.

UucTetbe Ha BpaTaTa Ha pepHaTa

3a f1a ja McuncTUTe BpaTaTa Ha pepHaTa, Kopuctete
TON/a BOAa CO CPEACTBO 32 MUEkse, Meka kpna urm
CyHrep 3a [1a ro UCYMCTUTE NPOMU3BOAOT U N3bpuleTe
r0 CO CyBa Kpna.

He kopucteTe rpybu abpasmsHu cpeactsa
MNN OCTPU METaINHU X1LUN 32 YNCTEHE Ha
BpaTat Ha pepHata. Moxe fa ja usrpebaar
NnoBpLUMHATA M Aa ro yHUWTAaT CTaknoTo.

Bapeme Ha BpaTaTa Ha pepHaTa

1. OtBopeTe ja npegHata Bpara (1).

2. OTBOpeTe M CMOjHMLMTE Ha KyKMLITETO 3a
LapkuTe (2) JecHO W NEBO Hanpeg CTPaHNYHO

CO NpUTUCHYBak€ Haony Kako LWTo e

Bpara

3akny4yBatbe Ha naHTa(3aTBOpeHa nosuumja)
PepHa

3aknyyyBatbe Ha NaHTa(0TBOPEHa nosnLuja)

B w N =
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4. VissapeTe ja npeqHara Bpata co Brieyete

Harope 3a fa ja ocnoboauTe of LWapK1Te Neso 1

[IECHO.

HekopuTe WTO Ke ™M HanpaBuTe 3a BpeMe Ha
nocrankata Ha Bafete, Tpeba fa ce
nosTopat no obpaTeH pepocnes 3a aa
nocTaBuTe BpaTtaTa Ha MecTo. He
3abopaBajTe Aa rv 3aTBOPUTE CMOJHULMTE Ha
KYKMLUTETO Ha LuapKuTe Npy NOBTOPHO
nocTaByBatbe Ha BpaTtarta.

Bapgere Ha BHaTPeLIHOTO CTaKNo Ha

BpartaTta

(OBaa chyHKuMja e onumoHanHa. Moxe aa He e
BKNyYeHa CO BalLMOT NPOU3BOA.)
BHaTpeLLHOTO CTakneHo OKHO Ha BpaTaTa Ha
pepHaTta MoXe [a Ce U3Baay 3a UNCTEHE.

1. OTBOpeTe ja BpaTtata Ha pepHata.

2. Tlosnevete koH cebe n n3sagete ro
NAAcTUYHMOT AEN LUTO € NOCTaBEH Ha FOpHUOT
pen Ha Bparara (1).
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Kako o e npukaxaHo Ha cnvkata, nogurHeTe
ro HajBHATPELLHOTO CTakno (1) AenymHo Bo
npaeel Ha A 1 NOBNeYeTe ro KOH HaBOp BO
npasey B.

HajHaTpeLuHo CTakneHo OKHO

BHaTpeLLHO cTakneHo okHo (Moxe fa He e

BKIy4eHa CO BalLUMOT npomsao,u,.)
AKo BaLLMOT NPON3BOL € ONPEMEH CO
BHATPELLHO CTaKNeHo OkHo (2) ; MosTopeTe ja
ucTaTa nocTanka 3a aa ro usagute
BHATPELLHOTO BHATPELLHO CTakKIo (2).
[pBMOT Yekop Aa ja cocTaBuTe BpaTtata e fa ro
NOCTaBUTE BHATPELLHOTO CTaKIEHO OKHO Ha
cBoe MecTo (2). CTaBeTe ro 3aKOCEHMOT aron Ha
CTaKMeHOTO OKHO 3a Aa HaBfe3e BO 3aKOCEHMOT
aron Ha nnacTUYHUOT OTBOP. (AKO BalLMOT
NPOM3BOL € ONPEMEH CO BHATPELLHO CTaKNeHO
OKHO). BHaTpeLLHOTO CTakneHo OKkHO (2) Mopa fa
Ce NoCTaBM BO NAaCTUYHMOT OTBOP 6rm3y Jo
HajBHATPELLHOTO CTaKNeHo OkHO (1).
Kora ro noctaByBate HajBHaTPELLHOTO CTaKIEHO
OKHO (1), NpoBepeTe Aanu nevateHata cTpaHa
Ha OKHOTO € Haco4YeHa KOH BHATPELLHOTO
CTaKmneHo OKHO. BaxHo e aa v nocTasuTe
JOIHUTE arnn Ha HajBHATPELLHOTO CTaKNeHo
OKHO (1) BO BONHWOT NMNacTU4eH OTBOP.
lMpuTuckajTe ro NNacTUYHWOT AN KOH pamkaTta
J0feka He CryLUHEeTe 3BYK Ha KNMKHyBakbe.



3ameHa Ha CBeTUNKaTa BO pepHaTa

OMNACHOCT:
[peq na ja 3amenuTe cBeTUNKaTa BO
pepHaTa, NpoBepeTe Aanu npon3soaoT e

WUCKIyYeH Of CTPYja 1 3najeH 3a fa
n3berHeTe puU3mK of enekTpuyeH yaap.
BpenuTte noBpLunHM Npeam3sukysaat
nsropermum!

MoauuujaTa Ha ceeTUNKaTa MoxXe Aa Bapupa
07 OHaa Ha cnvkata.

Cujanuuata LTO Ce KOpUCTU BO OBOj ypes He
le COOABETHA 3@ OCBETNYBatbe NPOCTOPUM BO
OMaKMHCTBOTO. HameHeTaTa ynoTpeba Ha
0Baa cujanuLa e Aa My nomara Ha
KOPMCHUKOT Aa ja rnepa xpaHata.

CujanuumTe WTO Ce KopucTaT BO OBOj
npou3Bop, Tpeba fAa rv usapxysaat
[eKCTPEMHHUTE (hM3NYKM YCIIOBM, KaKO LITO Ce
Temnepatypute Hag 50 °C.

Ako pepHaTa MMa TpKanesHa cBeTunKa:

1. VcknyyeTe ro nponssopoT of cTpyja.

2. CspTeTe ro CTakneHuoT kanak obpaTHo of
JBWKEHETO Ha CKa3ankuTe Ha YaCOBHWKOT 3a fia
ro u3Bagure.

3. Axo cujannykata Bo pepHarta e of Tun (A) kako
Ha [ofHaTa Cnvka, 0TCTPaHeTe ja co BpTete
KaKo LUTO € NpuKaxaHo u 3ameHeTe ja. Ako e of
1N (B), NoBneyeTe ja 1 OTCTpaHETE ja Kako LITO
€ NpUKaXaHo Ha CrvkaTa 1 3ameHeTe ja.

Bo oBaa neuka, ce kopucTvt breckaso
CBeTUNKa CO MOKHOCT nomana o 40
W, Bucuna nomana og 60 mm,
AuvjameTap noman og 30 mm unm
XaroreHa CBETUNKa CO MPUKy4OK TUM
(9, mokHocT nomana og 60 W.
CaeTunkuTe ce noroaHu 3a pabota Ha
Temnepatypu Hag 300 ° C. Ceetunku
BO pepHaTa Moxe fia ce gobujat o
OBMACTEHN CEPBICHM areHT uri
TEXHUYAP CO NULIEHLa.

4, CraBeTe Io CTaKNeH1oT Kanak OfJHOBO.
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E PewwaBare npobnemu
PepHara ucnywita napea aoaeka pabotu

Osa He € gpeuka.

¢ Kora ke ce 3arpejat MetanHuTe 4enosu, Tue MOXe Aa ce npowmpar u aa npeanssnkaat 6yKa. >>>

... Osa He e epewika.

Tlponssonor He pabory,

« OcurypyBaJoT 3a eM. HarojyBate € pacunan v nagHan. >>> [ipogepeme au ocugypysadyume 80
Kymujama. AKo e Heonxo0Ho, 3aMeHeme 2u unu akmusupajme au 00HO8O.

«  Tlpou3BogoT He e NpukIyyeH Bo (3a3eMjeH) WwTekep. >>> [lpogepeme 20 nogp3ysaremo Ha

+  Cujanuukata BO pepHara e nperopeta. >>> CMeHeme ja cujanudkama.
+  Hewma cTpyja. >>> [lposepeme Oarnu uma cmpyja. [pogepeme au ocuzypysayume 80
_Kymujama. AKo e Heonxo0Ho, 3ameHeme 2u Unu akmugupajme au ocueypysayume.

+  He ce noctaBeHu (yHKumjaTa winnm Temnepatyparta. >>> [locmaseme au (yHKyujama u
memMnepamypama co pezynamopom/konyemo 3a ghyHKyuja/memMnepamypa.
*  Hewma ctpyja. >>> [posepeme danu uma cmpyja. [posepeme au ocu2ypysayume 80
Kymujama. AKo e Heonxo0Ho, 3aMeHeme 2u Unu akmusupajme au ocuzypysadume.
@Koucynmpajm C€ CO OBMACTEH areHT 3a
CEpBMCHPAILE MMM CO 3ACTAMHMKOT Of Kaae
LITO CTe ro Kynure NPOM3BOAOT aKo He
MOXETe Camy Aa 1o peLwnTe NpoGremoT nako
CTe I NnpuMeHune ynaTcreaTa BO oBa

nornasje. Hukoraw He o6uaysajte ce camu
[a ro nonpasate pacunaHnoT ypes.
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