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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
' regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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ﬂ Important instructions and warnings for safety and
environment

This section contains safety e (Control that the product function
instructions that will help protect from knobs are switched off after every
risk of personal injury or property use.
damage. Failure to follow these Electrical safety
instructions shall void any warranty. e | the product has a failure, it
General safety should not be operated unless it
e This appliance can be used by is repaired by the Authorized
children aged from 8 years and Service Agent. There is the risk of
above and persons with reduced electric shock!
physical, sensory or mental e (Only connect the product to a
capabilities or lack of experience grounded outlet/line with the
and knowledge if they have been voltage and protection as
given supervision or instruction specified in the “Technical
concerning use of the appliance specifications”. Have the
in a safe way and understand the grounding installation made by a
hazards involved. qualified electrician while using
Children shall not play with the the product with or without a
appliance. Cleaning and user transformer. Our company shall
maintenance shall not be made not be liable for any problems
by children without supervision. arising due to the product not
e |nstallation and repair procedures being earthed in accordance with
must always be performed by the local regulations.
Authorized Service Agents. The e Never wash the product by
manufacturer shall not be held spreading or pouring water onto it!
responsible for damages arising There is the risk of electric shock!
from procedures carried out by e The product must be unplugged
unauthorized persons which may during installation, maintenance,
also void the warranty. Before cleaning and repairing procedures.
installation, read the instructions e If the power connection cable for
carefully. the product is damaged, it must
e Do not operate the product if it is be replaced by the manufacturer,
defective or has any visible its service agent or similary
damage.
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qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the network.
The separation must be provided
either by a mains plug, or 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 gas/electrical connection does
not contact the rear surface;
otherwise, connections can get
damaged.

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

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.

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

During use the appliance
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
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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.

Use the shelves as described in
"How to operate the electric
oven",

Do not use the product if the front
door glass removed or cracked.
Oven handle is not towel dryer.
Do not hang up towel, gloves, or
similar textile products when the
grill function is at open door.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

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

For the reliability of the fire of the
product;
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Make sure the plug is fitting to
socket as well for not cause to
spark.

Do not use damaged or cutted or
extension cable except the
original cable.

Make sure that not whether liquid
or moisture on the socket is
pluged to product .

Intended use

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

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

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

The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical and/or gas products are
dangerous to children. Keep
children away from the product
when it is operating and do not



allow them to play with the further information, please contact
product. local or regional authorities.

e Do not place any items above the  Refer to your local dealer or solid
appliance that children may reach ~ waste collection centre in your area to
for. learn how to dispose of your product.

e When the door is open, do not Before disposing of the product, cut
load any heavy object on it and do  off the power cable plug and make
not allow children to sit on it. It the door lock (if any) unusable to
may overturn or door hinges may  avoid dangerous conditions to
get damaged. children.

Disposing of the old product Package information

e Packaging materials of the

product are manufactured from

Dispose of the old product in an recyclable materials in
environmentally friendly manner. accordance with our National
This equipment bears the selective Environment Regulations. Do not
sorting symbol for waste electrical dispose of the packaging

and electronic equipment (WEEE). materials together with the

This means that this equipment must domestic or other wastes. Take
be handled pursuant to European them to the packaging material
Directive 2002/96/EC in order to be collection points designated by
recycled or dismantled to minimize its the local authorities.

impact on the environment. For
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BGeneralinformation

Overview

1 Control panel 6 Shelf positions
2 Wire shelf 7 Top heating element
3 Tray 8 Lamp
4 Handle 9 Fan motor (behind steel plate)
5 Door
5 4

1 2 3
Program selection knob
Digital timer
Temperature-time increase/decrease button
Menu button
ON/OFF button

o B~ W N =
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Package contents

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

User manual

Oven tray

Used for pastries, frozen foods and big
roasts.

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

Cake tray
Used for pastries such as cookies and
biscuits.

Small oven tray
Used for small portions. This oven tray is
placed onto the wire shelf.

Wire Shelf

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

Placing the wire shelf and tray onto the
telescopic racks properly

Telescopic racks allow you to install and
remove the trays and wire shelf easily.
When using the tray and wire shelf with
telescopic racks, make sure that the pins at
the rear section of the telescopic rack
stands against the edges of the wire shelf
and tra
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Technical specifications

Voltage / frequenc 220-240 V ~ 50 Hz

External dimensions (height / width / depth 455 mm/594 mm/567 mm

Energy efficiency class™

Grill power consumption

" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 50304
standard. Those values are determined under standard load with bottom-top heater or fan assisted heating
(if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 11.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are
he product. obtained in laboratory conditions in

accordance with relevant standards.
Depending on operational and
environmental conditions of the product,
these values may vary.

Figures in this manual are schematic and
may not exactly match your product.
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El 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 and
gas installation for the product is under
customer’s responsibility.

DANGER:

The product must be installed in
accordance with all local gas and/or
electrical regulations.

distance must be left between the appliance and
the kitchen walls and furniture. See figure (values
in mm).
e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C
minimum).
Kitchen cabinets must be set level and fixed.
If there is a drawer beneath the oven, a
shelf must be installed between oven and
drawer.
e Carry the appliance with at least two
PEersons.
Do not install the appliance next to
refrigerators or freezers. The heat emitted
by the appliance will lead to an increased
energy consumption of cooling appliances.

DANGER:

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

Damaged products cause risks for your

safety.

Before installation
The appliance is intended for installation in

commercially available kitchen cabinets. A safety

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

)

If the appliance has wire handles, push the
handles back into the side walls after
moving the appliance.
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450

* min.

Installation and connection
e The product must be installed in accordance
with all local gas and electrical regulations.

Electrical connection

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

500

e

550

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.
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DANGER:
The product must be connected to the

qualified person. The product's

installation.

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

mains supply only by an authorised and

warranty period starts only after correct

DANGER:

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

A damaged power cable must be replaced

by a qualified electrician. Otherwise, there ig|

risk of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to

the data specified on the type label of the

product. Open the front door to see the type

label.
e Power cable of your product must comply

with the values in "Technical specifications"

table.

DANGER:
Before starting any work on the
electrical installation, disconnect the

product from the mains supply.
There is the risk of electric shock!

Connecting the power cable
1. Ifitis not possible to disconnect all poles in
the supply power, a disconnection unit with

at least 3 mm contact clearance (fuses, line

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

Additional protection by a residual current circuit

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

14/EN

TERMINAL BLOCK

BLUE

BROWN

GREEN / YELLOW || || SUPPLY CORD

7

N

For single-phase connection, connect the
wires as identified below:

Brown/Black cable = L (Phase)

Blue/Grey cable =N (Neutrlal)
e Green/yellow cable = (E) = (Ground)
Installing the product
1. Slide the oven into the cabinet, align and

secure it while making sure that the power
cable is not broken and/or trapped.

Secure the oven with 2 screws as illustrated.



For products with cooling fan

1 Cooling fan

2 Control panel

3 Door

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

Final check

1. Plug in the power cable and switch on the
product's fuse.

2. Check the functions.

Future Transportation

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

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

e 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.

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

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

Tips for saving energy

The following information will help you to use

your appliance in an ecological way, and to save

energy:

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

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

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

1 2 3

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

141312 11

Program selection button

On/0ff button

Function display

Time Indicator Field

Keylock symbol

Temperature Indicator field

Menu button

Temperature-Time Adjustment button

Booster (rapid pre-heating) indicator

Oven Inner Temperature symbol

Clock symbol

Alarm symbol

End of cooking time symbol

Cooking time symbol

1. Twist the Temperature-Time Adjustment
knob (8) to ,+“ or ,—* slightly to set the time
when the oven is operated for the first time.

O N o O Ww NN
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If the current time is not set, time setting

ill start increasing up from 12:00. Clock
icon '77"will remain lit to indicate that the
current time has not been set. This icon will
disappear once the time is set.

Adjust the time afterwards

1. Press Menu button (7) with short intervals
until Clock symbol (77)is activated.

2. Twist the Temperature-Time Adjustment
knob (8) to ,+“ or ,—" slightly to set the
current time.

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

Current time can not be changed when any
of the oven functions is in use.




First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and

then switch it off. Thus, any production residues

or layers will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

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

hot oven.

Electric oven

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

Close the oven door.

Select Static position.

Select the highest grill power; See How to
operate the electric oven, page 18.

Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the
electric oven, page 18

Grill oven

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

the oven.

Close the oven door.

Select the highest grill power; see How to

operate the grill, page 27.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the

grill, page 27
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.

oo

o o

w o

o~
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B How to operate the oven

General information on baking,
roasting and grilling

WARNING

Hot surfaces cause burns!

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

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

hot oven.

l DANGER:

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

Tips for baking

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

Make best use of the space on the rack.
Place the baking mould in the middle of the
shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

e |etmeat restin the oven for about
10 minutes after the cooking time is over.
The juice is better distributed all over the
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roast and does not run out when the meat is
cut.

e Fish should be placed on the middle or
lower rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

get dry. Flat pieces, meat skewers and sausages
are particularly suited for grilling as are
vegetables with high water content such as
tomatoes and onions.

e Distribute the pieces to be grilled on the
wire shelf or in the baking tray with wire
shelf in such a way that the space covered
does not exceed the size of the heater.

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

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

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

How to operate the electric oven

Your oven is equipped with pop-out knobs that

protrude when you press them.

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

2. When the cooking process is finished, turn
the knob to off (upper) position and press it
inwards.




How to operate the oven 10
— ——— 9
| e =1 ¢
i 3% -
1 2 7 8 ap AVA °
. oP I\ 5
1 Program selection knob 1P 03— 4
2 ON/OFF button I 1.
7 Menu button ‘I —— —— I
8 Temperature-time increase/decrease button 1 é
1. Press On/Off button (1) for about 1 second to
switch on the oven. 1 Rack positions
Select temperature and operating mode 2 Bottom heater
Once the oven is switched on, blank function 3 Function number
display appears. 4 Cleaning position
| 5 Boost fan
- 6 Boost heater
F 7 Operating with fan position
- 8 Grill heater
r 9 Top heater
I 10 Keep warm
When the display is in this mode, cooking time,
end of cooking time and Booster (quick heating)
function can be set. o e o0) | rane o0}
Oven wiII_switch off autpmgtically within 10 gg:g — fgg jgggg
seconds if no oven setting is made on this Fan hoaing 5% 0550
SCreen. 3D 205 40-280
1. Twist the Program Selection knob (1) slightly | Pizza_ 210 40-260
to right or left to set the desired operating E‘:i'l'lg”" 228 jgggg
mode. Fan heating - slow | 180 160-220
2. Twist the Temperature-Time Adjustment Bottom heating 180 40-220
Warm keeping 60 40-100

knob (8) to .+ or .="slightly to set the
desired temperature.
» Your oven will readily start operating in the
desired function and will increase the inner
temperature to the set temperature.
» Active heaters and recommended tray position
appears in the Function display.
» If the temperature is not set before,
recommended temperature for the set function
will be displayed in temperature screen.
Function table:
Function table indicates the functions that can be
used in the oven and their respective maximum
and minimum temperatures.

Maximum adjustable cooking time in modes
lexcept warm keeping is limited with 6 hours
due to safety reasons. Program will be

cancelled in case of power failure. You must

reprogram the oven.

hile making any adjustment, related

symbols on the clock will flash.
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Current time cannot be set while the oven is
operating in any function, or if semi-
automatic or full automatic programming is
made on the oven.

Even if the oven is off, oven lamp lights up
hen the oven door is opened.

&

Switching off the electric oven
Press On/Off key (2) for about 2 second to switch
off the oven.

Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the
side rack correctly. Wire shelf must be inserted

between the side racks as illustrated in the figure.

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

Operating modes

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

1. Top and bottom heating

r
|
] o
I
r

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.
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Suitable rack position will be displayed on
screen.
Fan supported bottom/top heating

|
1

2p |
r 7\

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

Fan Heating

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by
means of the fan. It is suitable for cooking
your meals in different rack levels and
preheating is not required in most cases.
Suitable for cooking with multi trays.

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

"3D" function

N

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



Pizza function

r
i
2F
I @
r
l

The bottom heating and fan assisted
heating are in operation. Suitable for baking
pizza.

Full grill+Fan

3 ?vvvv

P

2p
|
r
I

Hot air heated by the full grill is distributed

very fast in the oven by means of the fan. It

is suitable for grilling large amount of meat.

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

Set the temperature to maximum level.

Turn the food after half of the grilling
time.
Full grill

3 rvvvv

2p
|
r

Large grill at the ceiling of the oven is in

operation. It is suitable for grilling large

amount of meat.

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

Set the temperature to maximum level.

Turn the food after half of the grilling
time.

10.

Small grill at the ceiling of the oven is in
operation. Suitable for grilling and gratin
dishes.

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

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

Fan heating - slow

S

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

Cooking times related to this function are
indicated in "Fan heating - slow" table.
Bottom heating

[
[

1>
l

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

N
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11. Keep warm

" 4

1>

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

How to operate the oven control unit
1 2 3

12. Operating with fan

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

141312 11 10 9

Program selection button

On/Off button

Function display

Time Indicator Field

Keylock symbol

Temperature Indicator field

Menu button

Temperature-Time Adjustment button
Booster (rapid pre-heating) indicator
10 Oven Inner Temperature symbol

11 Clock symbol

12 Alarm symbol

13 End of cooking time symbol

14 Cooking time symbol

Enable semi-automatic operation

In this operation mode, you may adjust the time
period during which the oven will operate (cook
time).

O N O OB W NN =

<o)

1. Press On/Off button (2) to switch on the oven.
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2. Twist the Program Selection knob (1) slightly
to right or left to set the desired operating
mode.

3. When the oven is switched on, press Menu
button (7) with short intervals to activate the
Cooking Time symbol (14).

4. Twist the Temperature-Time Adjustment
knob (8) to "+"or "-"slightly to set the
cooking time.

» Cooking time symbol (14) remains lit after

setting the cooking time.

5. Put your dish into the oven.

6. Twist the Temperature-Time Adjustment
knob (8) to "+"or "-"slightly to set the
cooking temperature.

» The oven will be heated up to the set

temperature and will maintain this temperature

until the end of the cooking time you selected.

The oven lamp is lit during the cooking process.



Il segments of the inner oven temperature
symbol (10) will turn on when your oven
reaches the set temperature.

Il'segments of the inner oven temperature
symbol (10) will turn on when your oven
reaches the set temperature.

7. After the cooking process is completed,
"End" appears on the display and the
alarm sounds.

8. Press Menu (7) or On/Off (2) button to
silence the alarm.

» Alarm is silenced, oven is switched off

automatically and the current time is displayed.

Switch on fully automatic operation

In this operation mode you can adjust cooking

time and end of cooking time.

1. Press On/Off button (2) to switch on the oven.
2. Twist the Program Selection knob (1) slightly
to right or left to set the desired operating

mode.

3. Press Menu button (7) with short intervals to
activate the Cooking Time symbol (14).

4. Twist the Temperature-Time Adjustment
knob (8) to "+" or "-"slightly to set the
cooking time.

» Cooking time symbol (14) remains lit after

setting the cooking time.

» Cooking time symbol (14) remains lit after

setting the cooking time.

5. Press Menu button (7) with short intervals to

activate the End of Cooking Time symbol (13).

6. Twist the Temperature-Time Adjustment
knob (8) to "+" or "-"slightly to set the end
of cooking time.

» After setting the end of cooking time, End of

Cooking Time symbol (13) remains lit.

7. Putyour dish into the oven.

8. Twist the Temperature-Time Adjustment
knob (8) to "+" or "-"slightly to set the
cooking temperature.

» Oven timer automatically calculates the startup

time for cooking by deducting the cooking time

from the end of cooking time you have set.

Selected operation mode is activated when the

startup time of cooking has come and the oven is

heated up to the set temperature. It maintains
this temperature until the end of cooking time.

The oven lamp is lit during the cooking process.

9. After the cooking process is completed,
"End" appears on the display and the
alarm sounds.

10. Press Menu (7) or On/Off (2) button to
silence the alarm.

» Alarm is silenced, oven is switched off

automatically and the current time is displayed.

Oven lamp turns off.

If you want to cancel the semi-automatic or
lautomatic programming after you have set
hem, you need to reset the cooking time.

Setting the booster (Quick Pre-heating)

Use Booster (Rapid Pre-heating) function to make

the oven reach the desired temperature faster.
Booster can be set only when the oven is
operating. Booster cannot be selected in
defrosting and cleaning positions. Booster
settings will be cancelled in case of power
outage.

1. Press Menu button (7) with short intervals
until Booster (Quick pre-heating) symbol (9)
is activated.

» "OFF" will appear on the display.

2. Twist the Temperature-Time Adjustment
knob (8) to "+ slightly to activate the Booster
function.

» Once the Booster is activated, *On" will appear

on the display and the Booster symbol will

remain lit.

» Booster symbol disappears as soon as the

oven reaches the desired temperature and oven

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

3. To deactivate the Booster function, press
Menu button (7) with short intervals until
Booster symbol (9) is activated.

» "On" will appear on the display.

4. Twist the Temperature-Time Adjustment
knob (8) to ™" slightly to deactivate the
Booster function.

» "OFF" will appear on the display.
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Using the keylock

Activating the keylock
You can prevent oven from being used by
activating the Keylock function.

Keylock can be used either when the oven is
operating or not. Oven can be switched off
by keeping the On/Off button (2) pressed for
2 seconds even when the keylock is
activated while the oven is operating.

2. Turn the knob (8) to ™" slightly to deactivate
the keylock.
» Once the keylock is deactivated, “OFF”
appears on the display and Keylock symbol (5)
disappears.
Oven keys are not functional when the
Keylock function is activated. Keylock
settings will not be cancelled in case of
power outage.

1. Press the key (7) with short intervals until the
Keylock symbol (5) is activated.

» "OFF" will appear on the display.

2. Turn the knob (8) to +"slightly to activate the
keylock.

» Once the keylock is activated, "On" appears on

the display and the Keylock symbol remains lit.

Deactivate the keylock

1. Press the key (7) to activate the Keylock

symbol (5).
» "On" will appear on the display.
1 2 3

Using the clock as an alarm

You can use the clock of the product for any
warning or reminder apart from the cooking
programme.

The alarm clock has no influence on the

functions of the oven. Itis only used as a warning.
For example, this is useful when you want to turn
food in the oven at a certain point of time. Alarm
clock will give a signal once the time you set is
over.

1413 12 11
Using the clock as an alarm

Program selection button

On/0ff button

Function display

Time Indicator Field

Keylock symbol

Temperature Indicator field

Menu button

Temperature-Time Adjustment button
Booster (rapid pre-heating) indicator
10 Qven Inner Temperature symbol

11 Clock symbol

12 Alarm symbol

13 End of cooking time symbol

14 Cooking time symbol
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he alarm clock has no influence on the
unctions of the oven. It is only used as a

arning. For example, this is useful when
you want to turn food in the oven at a
certain point of time. Alarm clock will give a
signal once the time you set is over.

Maximum alarm time can be 23 hours and
59 minutes.




larm clock can be used either when the
oven is operating or not.

To set the alarm

1. Press Menu button (7) with short intervals
until Alarm symbol (12) is activated.

2. Twist the Temperature-Time Adjustment
knob (8) to .,+" or =" slightly to set the alarm
time.

» Alarm symbol remains it after setting the

alarm time.

3. After the alarm time is finished, Alarm
symbol will start flashing and an alarm signal
is heard.

4. Press any key to stop the alarm.

Pizza*

Beef steak (whole) /
Roast

e Rl
.. - e

If you want to cancel the alarm:

1. Press Menu button (7) with short intervals
until Alarm symbol {127 is activated.

2. Twist Temperature-Time Adjustment knob (8)
to =" slightly until "00:00" appears on the
display.

Cooking times table

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

Baking and roasting

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

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

140 ... 190
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(*) In a cooking that requires preheating, preheat

at the beginning of cooking until the oven
temperature symbol (8) attains the last level.
Slow cooking times table

Do not change the cooking temperature
after cooking starts in Slow cooking mode.

Do not open the door during cooking in Slow
cooking mode.

Perform a preheating for 6-7 minutes.
White/red meats have to be flipped over in the pan prior to cooking until boiled down.

Haricot beans have to be boiled for 30 minutes prior to cooking. You may directly use canned
bean.
Covering the cooking pan will increase performance of cooking.

Tips for baking cake

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

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

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

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

Tips for baking pastry

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

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.
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If 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

able. If the bottom part is still not browned
enough, place it on one lower rack next
time.

Tips for cooking vegetables

If 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.

If a vegetable dish does not get cooked, boil
the vegetables beforehand or prepare them
like canned food and put in the oven.



How to operate the grill

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

Switching on the grill

1. Press On/Off key (14) for about 1 second to
switch on the oven.

2. Twist the Program Selection knob (1) slightly
to right or left to set the grill function.

3. Twist the Temperature-Time Adjustment
knob (2) to "™+" or "="slightly to set the
desired temperature.

Switching off the grill

1. Press On/Off key (14) for about 2 second to
switch off the oven.

Rack positions

Grill performance will decrease if the wire grill
stands against rear part of the oven. Slide your
wire grill to the front section of the rack and
settle it with the help of the door in order to
obtain the best grill performance.

Cooking times table for grilling
Grilling with electric grill

20..25 min.

o Y00 not use the top rack for grilling.

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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[} Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

DANGER:

Allow the product to cool down before
you clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use.

In this way it will be possible to remove
cooking residues more easily, thus avoiding
these from burning the next time the
appliance is used.

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

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

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

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

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

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

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

2. Remove the side rack completely by pulling

it towards you.

Clean oven door

To clean the oven door, use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

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




Removing the oven door 2. Place the spade (1) to the area indicate on

1. Open the front door (1).

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

the glass panel (3) and push in the direction
shown to remove the glass.

3. To reattach the glass panel in its seat, insert
its bottom part into the plastic slot (2).
Pressing it from the upper part towards the
metal frame (6), ensure that the pins (4) are

1 Front door
2 Hinge 1 Spade

3 Oven 2 Plastic slot

3 Inner glass panel

12 3
3. Move the front door to half-way.

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

teps 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 4 Pin
The inner glass panel of the oven door can be 5 Pin housing
removed for cleaning. 6 Metal frame

Use the spade provided with the product to
remove the inner glass for cleaning.

1. Open the oven door. Install the inner glass panel so that the
printed side will face upwards.
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Replacing the oven lamp

DANGER:

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

Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 10 for details. Oven
lamps can be obtained from Authorised
Service Agents.

mPosition of lamp might vary from the figure.
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If your oven is equipped with a round lamp:
1. Disconnect the product from mains.
2. Turn the glass cover counter clockwise to

3. Remove the oven lamp by turning it counter
clockwise and replace it with the new one.
4. Install the glass cover.



Troubleshooting

ven emits steam when it is in use.

> This is not a fault.

| and cause noise. >>> This is not a fault.

R

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

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please

___________________ disable It. (See. Using the keylock, page 24)

Oven light does not work.

e Qven lamp is defective. >>> Replace oven lamp.

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

replace or reset the fuses.

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

e 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 the
dealer where you have purchased the
product if you can not remedy the trouble
although you have implemented the
instructions in this section. Never attempt to
repair a defective product yourself.
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Mons, nbpBO Npo4eTeTe TOBa PLKOBOACTBO 3a ynoTpeda.

YBaxaemu kynysayo,

Brarogapum By, Ye u3bpaxTe npogykta Ha chnpmata . Hagsisame ce, Ye LU NonyynTe Bb3MOXKHO Haid-
[06pu pesynTaTit OT U3NOMN3BaHETO Ha NPOAYKTA HW, NPOU3BEAEH MO HAN-BUCOKOKAYECTBEHM 1
MOZIEPHY TeXHOMOrMK. 3aToBa BM MOMUM Aa NPoYeTeTe TOBA PLKOBOACTBO 3a ynoTpeda u BeuykaTa ro
CbMbTCTBALLA JOKYMEHTaLMs BHUMaTENHO Npeay a Uanonasate ypeaa, a cref ToBa v 3anaseTe 3a
cnpaBka B Gbaelle. AKo NpeoTCTbNNTE NPOLYKTa Ha Apyr noTpebuTen, To ro npeaaiiTe 3aeaHo ¢
PBLKOBOACTBOTO 3a ynoTpeba. Creppaiite BCUYKW YkadaHUs M MHAOPMaLMs B PbKOBOACTBOTO 3a
ynotpeba.

MomHeTe, Ye TOBa PHKOBOLCTBO 3a ynoTpeba MOXe a e 3a HAKOMNKO Mofiena ypeaa. Paanukute
MeX[y MOAENNTE Ca YTOYHEHM B PbKOBOACTBOTO.

00GsicHeHMe Ha cumMBonUTE

B ToBa pbKOBOACTBO Ca U3NON3BaHM CMEAHUTE CUMBOMM:

BaxHa MHdopmaLma unm nonesHu
CbBETY 3a ynoTpeba.

MpeaynpexaeHne 3a puck 3a XueoTa
MY UMYLLLECTBOTO.

MpeaynpexaeHue 3a TOKOB yAap.

MpeaynpexaeHue 3a puck oT noxap.

MpenynpexaeHve 3a ropella
MOBBPXHOCT.

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

Ce€ Made in TURKEY



TABIIMLA HA CbABPKAHUETO

El BaxHu yKasaHuAa ¥ npegynpexaneHna

3a 6e30nacHOCT W ona3BaHe Ha

oKonHara cpega 4
O61La BE30MACHOCT ... 4
Enektpuuecka 6€30MaCHOCT ...........o.oovvvvvine, 4
BesonacHOCT Npu 13non3BaHeTo Ha NpodykTad
MpensraeHa ynotpeta ..........oovvvevevvevenne. 5
Be30nacHOCT 33 JELATA .....oovvceercies 6
13XBbPNsHE Ha OCTAPENUs MPOAYKT .............. 6

V|3XB'pr'IFIHe Ha ONakoBBbYHUTE MaTephaniu .6

P OctoBHa uHdopmaLms 7
OB MPEITIBM. ..ot 7
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PeXuMm Ha paboTa ..., 19

Kak fa pabotnte ¢ KOHTpOnepa Ha dypHaTa22
/3nonseaHe Ha 3aKM4YBAHETO Ha OyToHMTE 24

lMon3BaHe Ha YacoBHMKA KaTo anapma........ 24
Tabnuua ¢ BpemeTo 3a FOTBEHE................... 25
Kak na pabotute ¢ rpuna...........ccoevvevnnnne. 27
[oTBapCKa NAOYa 38 NEYEHE .........vvvvvvee, 28
[ Nonawbpxkane u rpuxa 29
061U MHDOPMALMNS ... 29
MouncTBaHe Ha KOHTPOMHUS NaHe............. 29
MouncTBaHE Ha OYPHATA......ovvvvrrriie, 29
CeansiHe Ha BpaTaTa Ha bypHaTa .............. 29
CBansiHe Ha BbTPELLHOTO CTHKIO Ha BpaTata30
lNoamsHa Ha namnaTa BbB hypHaTa........... 31
OTcTpaHaBaHe Ha NoBpeau 32
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ﬂBam&n YKa3aHuAa U npenynpexneHud 3a besonacHocT u
Ofla3BaHe Ha OKOJIHATa cCpefa

Tosu
6eso
n3be

pasfen CbAabpxa ykasaHus 3a
MAcHOCT, KOMTO LLie BW MOMOTHAT Aa
THETe pYCKa OT HAapaHsiBaHe UNu NoBpeza.

HecnassaHeTo Ha Tean ykasaHus npasu
BCAKAKBU rapaHLv HeBanuaHu.

O61wa 6e3onacHocT

YpenbT Moxe Aa 6bae nonasar oT Aeua
Ha 8 v noBeye roguHM 1 OT nnua ¢
MOHVKEHN (DU3NYECKMN, CEH30PHU U
YMCTBEHM CMOCOBHOCTY N TakmBa be3
ONWT 1 NO3HaHUS, aKo Te ca Haf3upaBaHu
WIW VHCTPYKTVPaHK OTHOCHO ynoTpebaTa
Ha ypeda n 6e30naceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PYCKOBE.

[euata He 61Ba aa cv urpasT ¢ ypeaa.
MoumncTBaHETO M NoTpebuTenckaTa
nopapbXKa He bvea aa 6baart
M3BBPLLBAHY OT AeLa 6e3 Haasop.
MOHTaXbT M PEMOHTLT Ha ypeaa Tpsbea
BMHar fja ce U3BbpLLUBA OT
npeacTaBUTEN Ha OTOPU3UPaHUS CEPBU3.
lMpou3BoaUTENST HE HOCK OTFOBOPHOCT 3a
LLeTM, MPUYMHEHN OT NOMpaBka
N3BbpLUEHA OT HEOTOPU3VPaHV NNLA, B
KOWTO Cnydai rapaHumusTa Moxe fa cTaHe
HeBanuaHa. Mpeaun MoHTaxa npoyeTeTe
BHUMATENHO BCUYKN UHCTPYKLMM.

He vn3nonssaiTe npogykTa ako Aage
AeEKT NN e BUOYMO NOBPELEH.

Cnepn BCsiKO NonaBaHe NpoBepsiBaiiTe
Aanv OyHKLMOHANHMTE KonyeTa ca
WU3KIMHOYEHN.

Enektpuyecka 6ezonacHoct
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AKO NpOayKTLT € NoBpefieH, Tol He 6uea
[Aa ce nonasa npeav fa Obae nonpaseH B
oTopu3upaHns cepeua. CblyecTyBa puck
OT TOKOB yAap!

Cebp3BaiiTe ypeaa CaMo KbM 3a3eMeH
KOHTaKT C MOLLHOCT 1 3aLLynTa, MOCOYEHN B
"TexHu4ecku cneyngukaymm”
3asemsBaHeTo TpsibBa fia ce Hanpasy OT
KBanuuLmMpaH enexkTpOTEXHUK, KaTo

MPOAYKTLT Ce Non3ea Cbe unm He3
TpaHcopmaTop. drpmaTta HU He HOCK
OTTOBOPHOCT 3a Npobnemu, npousTnyaLy
OT HenpaBuUIHO 3a3eMsBaHe Ha ypesa.
Hwikora He MuinTe NpodyKTa KaTo ro
nornvearte wnu npbekare B Bogal
ColuecTtByBa puck oT TokoB yaap!
MpoaykTbT TpsOBa 4a € U3KMHYEH Mo
Bpeme Ha MOHTaX, NoaapbXKa,
MOYUCTBAHE W PEMOHT.

Ako 3axpaHBalLuaT kaben Ha ypeaa e
noBpezeH, TpsbBa aa Ce nonpasu OT
MpOV3BOAMNTENS, HETOB CEPBU3EH
npeacTaBUTeN UMk KBanUUMpaH TEXHUK
C Len Aa ce n3berHe BCAKaKbB PUCK.
YpenbT TpsibBa a € MOHTVpaH Taka, ye
[a MOXe HambMHO Aa Ce W3KITIouu oT
mpexata. PasgensHeTo TpsibBa ga ce
OCUrypsiBa Unv OT LLENCen, unm ot
NpeBKIToYBaTeN, MOHTVPaH BbB
(hVKCUpaHaTa enekTpuyecka MHeTanaums,
CbIMacHo CTPOUTENHUTE Hapeaou.

Mo Bpeme Ha ynoTpeba, 3agHaTa YacT Ha
(bypHata ce 3arpsiBa. [poBepeTe fanu
rasoBaTa/enekTpudeckara UHcTanaums He
Ca B KOHTaKT CbC 3a[jHaTa NOBbPXHOCT; B
NPOTWBEH CIy4an CBPb3KITE MOXE Aa Ce
NOBPEaAT.

He 3aknewygaiTe 3axpaHBaLys kaben
MeXxay BpataTa Ha pypHaTa v pamkara v
He ro npekapBanTe Haf HaropeLleHuTe
NOBBLPXHOCTW. B NpoTuBEH Cnyyan
u3onauusTa Ha kabena Moxe Aa ce CTonm
¥ [a Npeau3Buka noxap B Crie4cTBue Ha
KbCO CbeayHEHVE.

Bcsika maHumynauws no enekTpudeckuTe
CHOPBXEHNS M CUCTEMU MOXE [a ce
13BBPLLBA CAMO OT OTOPW3MPAHM |
KBanuuumpaxy nuua.

B cnyyait Ha KakBaTo W fa e nospega,
V3KMIOYeTe NPOLYKTa U 0 3KMYeTe OT
3axpaHBaHeTo. 3a Aa HanpaswTe TOBa,
u3krioveTe OyLLOHa BKBLLM.



MpoBepeTe Aanu HaNpeXeHWeTo Ha
OyLLOHa e CbBMECTMMO C NpoayKTa.

BezonacHocT npu M3non3BaHeTo Ha
npoAaykra

YpenbT v joceraemuTe My YacTui ce
HarpsiBaT npw ynotpeba. Tpsbsa aa ce
BHMMaBa [1a He Ce BOKOCBAT HarpsTuTe
enemeHTn. fleyata nog 8-rogviuHa
Bb3pacT TpsibBa Aa Ce gbpkart faney ot
ypena OCBEH aKo He ca Haa3npaBaHy
MOCTOSHHO.

Hukora He u3norna3BaiiTe NpodykTa ako cTe
MOA BIVSIHUETO Ha ankoxon wwumm apyru
ONUSHSABALLM BeLLecTBa.

BHuMmaBaiTe, korato B Cb0BETE CU MMaTe
anKoXOMHW HanuTKW. AKOXOMbT ce
n3napsisa npu BIUCOKM TemnepaTypu 1
MOXe Aa Npeam3BiKa noxap npu
BbarnnamMeHsiBaHe OT [JonuMpa C ropeLlarta
MOBBLPXHOCT.

He noctassiiTe HikakBm necHoananumm
MaTtepuanu B 6ru3ocT 40 NPOAYKTa, Thil
KaTo MOXe [a Ce HaropeLuy OTCTpaHu no
Bpeme Ha ynoTpeba.

YpenbT ce Harpsisa no BpeMe Ha
ynotpeba. Tpsibea fa ce BHMMaBa Aa He
Ce JOKOCBAT HarpeBaTenuTe BbTPe BbB
(ypHaTa.

[pbXTe BCUYKW BEHTUNALMOHH OTBOPH
OTNYLUEHN.

He 3arpsiBaiite 3aTBOPEHU KOHCEPBY U
CTbKNeHn BypkaHu BbB dhypHaTa.
HansiraHeTo, KOETO LU Bb3HIKHE B
koHcepBaTa/fypkaHa, MOXe Aa foBefe A0
nyKaHeTo My.

He nocTassiite TaBu 3a neveHe, CbaoBe
UNK anyMmMHUEBO (PONNO AMPEKTHO BBPXY
OBHOTO Ha hypHaTa. AKYMynMpaHeTo Ha
TONMMHA MOXe a NOBPeAu AbHOTO Ha
ypHaTa.

He v3non3gaite rpy6u abpasvsHi unm
MeTarHu CTbprarnki 3a noYncTBaHe Ha
CTbKMeHaTa BpaTa Ha (pypHaTa Tbi KaTo
Te MOraT [a u3gpackaT NoBbpXHOCTTa,
KOETO OT CBOS CTpaHa Aa AOBeAe A0
CYynBaHe Ha CTLKNOTO.

He u3nonsBsaiite napouncTadku 3a
NOYNCTBAH Ha ypeaa, Thi KaTo TOBa MOXe
[a npeaw3syKa TOKOB yaap.

M3non3BaitTe papToBeTE KaKTO € OnncaHo
B pasgen "Kak pa pabotute ¢
enekTpuyeckata ypHa".

He v3nonasaiiTe npoaykTa ako NpeaHoTo
CTBKIO € U3BaJEHO MMM HaMyKaHo.
[pbkkaTa Ha (hypHaTa He € CyLWIHA 3a
Kbpnu. He yBecBaiiTe Kbpnu, pbKaBuum n
NOAOBHM TEKCTUMHW U3AENNUS KOraTo
(hyHKLMs rpun paboTu Npy 0TBOPEHa
Bparta.

BvHarv nsnornaeaiiTe TepMOYCTONYMBI
PbKaBULY NPU NOCTABSAHE NN M3BAXAAHE
Ha sicTUs B/OT ropeLlata gypHa.

Mpeav panogMeHuTe NamnuykaTa Ha
ypena, ce yBepeTe, Ye TOM € U3KITIYeH, 3a
Aa ce n3berHe pricka oT TOKOB yaap.

3a HafleXHOCTTa Ha NNambka Ha NPOfyKTa;

LLencernsT TpsibBa Aa e HaMecTeH B
KOHTaKTa, TaKa 4e [ja He 13nm3aT UCKpK.
He u3nonagaiiTe NoBpeaeH, cpsisaH unu
yObIKeH kabento u3nonsgaTe camo
opurMHanHus kaben Ha ypeaa.
LLlencernsT He GMBa Ja ce BKMKOYBA B
KOHTaKTa aKo € HAMOKPEH WM BIaXeH.

I'Ipe.qu.qua ynotpeba

To3u NpoayKT e npeasuaeH 3a brTosa
ynotpeba. Ynotpebata My 3a TbProBCKy
Lienu He e gonycTiMa.

To3u ypep € npegHa3Ha4eH camo 3a
roteapckm uenu. Toil He 6uBa fa ce
13nonaea 3a apyrv Lenu, kato Hanpumep
oTOMNMsABaHe Ha cTasTa.

MpomyKTbT He O1Ba Aa ce nonasea 3a
3aTONMSHE HA YMHUM NOZ rpUna, CyLUeHe
Ha Kbpru, PbKOXBATKM W p. BbPXY
APBXKKUTE, 38 CyILEHE UM 3a OTONMEHME.
Ulpomn3soamTensT He HOCW OTFOBOPHOCT
33 LUETH, MPUYMHEHU OT HenpasuIHa
ynotpeba.

®ypHaTa MOXe Aa Ce 13nonasa 3a
pa3smpassiBaHe U NeYeHe Ha XpaHa.
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BesonacHocT 3a peuara

+  BbHLWHWTE YacTh Ha ypeaa MOXe Aa ce
HaropeLsT npu ynoTpe6a. Mankute feua
TpsibBa ja Ce AbpXaT faney oT ypena.

+  OnakoBbYHMTE MaTepWany ca onacHu 3a
peuara. [lpvxTe Aaney ot geuata
OMaKoBbUHWTE MaTepuanu. M3xebpnete
BCMYKI 4aCTL OT onakoBkaTta no
NPUPOA0CHOBPA3EH HauMH.

+  Enextpuyeckute u/unv ra3osm ypeam ca
onacHu 3a feliata. [lpbxTe Aelara aaney
0T ypeqa no Bpeme Ha paboTa 1 He UM
Nno3BONsiBaliTe Ja Ci UrPasiT C Hero.

*  He nocrassiite BbpXy ypeaa npeameTy,
KOWTO [leLlaTa MOXe Ja onuTaT fia
LOCTUIHaT.

+  Korato BpaTtata e 0TBOpeHa, He
OCTaBANTE HUKAKBM TEXKM NpeaMeTy
BbPXY HES 1 He No3BONsiBaliTe felaTa aa
csaT Bbpxy Hesl. Bpatata Moxe Aa ce
W3BbPHE UMK NAHTUTE i ja ce NOBpeasT.

N3xBBLpnsiHe Ha ocTapenus NpoaykKT

13xBbpreTe octapenust NpogyKT no
€KkocbobpaseH HaumH.

To3n NPOAYKT HOCK CENEKTUBEH CUMBONT 3a
COPTMPaHe Ha OTNagbLMUTe OT ENEKTPUYECKO U
enekTpoHHo obopyasaHe (OEEQ). Tosa
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03HavaBa, Ye TO3W NpoayKT TpsbBa fa 6bae
0bpaboTeH B cboTBETCTBUE C EBpONeiickata
anpextvea 2002/96/E0, 3a pa 6bae
peLuKnmMpaH 1 pasrnobeH 1 fa ce ceeae A0
MUHMYM BIUSIHUETO MY BbpXY OKONHaTa
cpefa. 3a JombHUTENHA UHGbOpMaLMs, ce
CBbPXXETE C MECTHUTE MIK PETVOHANHN BACTM.
O6bpHeTe Ce KbM MECTHMS ThPFroBEL, Ui
ronsiM LEeHTLP 3a CbOrpaHe Ha 0TnagbLy BbB
BalUWsi paioH 3a Aa pasbepeTe Kak Aa
U3XBBPNNTE ypeaa.

Mpeoy fa N3XBLPNUTE ypeaa, OTpexeTe
3axpaHBalums kaben v HanpaeeTe
3aKrioyankara (ako vma Takaa)
Heuanon3aeaema 3a a u3berHeTe usnaraHeTo
Ha Aelia Ha OnacHOoCT.

M3XB'pr1ﬂHe Ha ONakoBbYHUTE

MaTtepuanu

¢+ OnakoBbYHUTE MaTepUany ca onacHu 3a
Aelata. [IpbkTe ONakoBbYHMUTE
maTepuanu Ha 6e30nacHo MsCTO, U3BBH
[ocTbna Ha Aela. OnakoBbyHUTE
MaTepvani Ha npoayKTa ca u3paboTeHn
OT NpepaboTBaeMn MaTepuanm.
V3axBbprieTe rv no NOAX0ZsLL, HAYMH 1
COpTUpaliTe B CbOTBETCTBUE C yKasaHusTa
3a peuyknupaHe Ha oTnagbuy. He rn
U3XBBPMANTE C HOPManHUTe GUTOBN
OTnagbLm.



E OcHoBHa uHdopmaums
OOw, npernen

1 KoHTponeH naHen 6 lMonoxeHns Ha ckapaTa
2 MeTanHa ckapa 7 'opeH HarpeBaTen
3 TaBa 8 Namna
4 Opbxka 9 MoTop Ha BeHTUnaTopa (3agHa cTomaHeHa
5  Bpara nova)
5 4

1 2 3
1 [MporpameH cenextop
2 Linchpos Taiimep
3 ByToH 3a yBenuyaBaHe/HamansBaHe
BpPeMeTO Ha TepmocTarta
4 ByToH MeHio
5 Byton ON/OFF
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CbAbpxKaHMe Ha nakeTa

MpeaoctaBeHuTe akcecoapy Morat Aa
Bapupar, B 3aBUCUMOCT OT MoJena.
BawumsaT npoaykT Moxe fa He e cHabaeH ¢
BCUYKM NPUHAANEKHOCTM, ONUCAHY B
PBKOBOACTBOTO.

1. PbKOBOACTBO 3a ynoTpeba
TaBa Ha ¢pypHaTa
3nonsBa ce 3a HaHuuK, 3amMpaseHu
XPaHu 1 ronemm napyeTa Meco.

3. [Owbnboka TaBa
V3nonsBa ce 3a GaHuLm, ronemn napyeta
MeCo, COYHM SICTUS 1 3a ChOMpaHe Ha

MasHUHaTa MPK NeYeHe Ha rpu.

4. TaBa 3a Kekc
/3nonaga ce 3a neunsa OT pofa Ha
CnaaKu 1 BUCKBUTK.

5. Manka TaBa Ha pypHaTa
M3nona3Ba ce 3a Manku nopumu. Tasu TaBa
C€ NoCcTaBs BbPXY MeTanHaTa ckapa.

6. TeneH pact
V3non3Ba ce 3a neyeHe 1 NOCTaBsHE Ha
XpaHa, KOSiTO LLe Ce Neye B kaceporn Ha
XENaHUS eTax.

8/BG

MpaBunHo nocTaBsAHe Ha TeneHus padT
1 TaBa BbPXY TeneckonuyHaTa
eTaxepka.

TeneckonuyHaTa eTaxepka BY NO3BONSIBA
IeCHO 1a MOHTMpATE W CBansTe TaBuTe 1
TeneHus padt

Korato usnonssate TaBata u TeneHus
padT C TENecKonuYHUTa eTaxepka,
npoBepeTe Aanu W ToBETE B 3agHaTa
4acT Ha TemneckonuyHaTa eTaxepka ca
3acTaHanv cpeLuy Kpauata Ha TeneHus
paT 1 TaBata.




TexHu4eckun cneuudmrkayum

220-240 V ~ 50 Hz

/]
Knac Ha eHepruitHa edekTnBHoCT#

EHeFVIVIHa KOHCymaLus Ha rpuna
Basosw faHHu: ViHbopMaLysiTa BbPXY EHEpTUAHIS €TUKET Ha ENEKTpUYEcKUTe (ypHU € flafeHa B
cbotBeTcTBIE Cbe cTaHaapT EN 50304. Tean CTORHOCTM Ca OnpefenieHu Npy CTaHAApPTHO HaToBapBaHe
C W3Nnon3BaHe Ha (yHKLM JONEH-TOPEH HArPEBATEN UMW BEHTUNATOPHO HarpsiBaHe (ako 1Ma TakvBa).
KnacbT eHepruitHa echekTUBHOCT CE ONpefens CbINacHo CriesHUTE NPUOPUTETYW B 3aBUCMMOCT OT TOBA
[anv CbOTBETHUTE (OYHKLMM Ca Hanu4YHW B npopykTa unu He. 1-FoTBeHe ¢ eko BeHTunartop, 2- Typ6o
6aBHo roteHe, 3- Typbo rotseHe, 4- BeHTUNaTOPHO ropHO/AOMHO HarpsBaHe, 5-I0pHO U AONHO
HarpsiBaHe.

** - Bux. Monmax, cmp. 10.

eXHUYECKUTE CrieLMduKaLm MoxXe Aa CTOMHOCTUTE NOCOYEHM BbPXY ETUKETUTE
Gbaat npomeHeH Ge3 npesynpexaeHue ¢ Ha NPOJYKTa U B NPAPYXKUTENHATA
Lien nofoBpsiBaHe KA4YeCTBOTO Ha OKyMEHTaLWs Ca NOMyYeHu B
npoaykTa. naBopaTopHM YCOBIS NpK Cria3BaHe Ha

CbOTBETHUTE CTaHAapTW. Teau CTORHOCTM
MOXe [la Bapupart B 3aBUCUMOCT OT
yCnoBusiTa Ha paBoTa v okonHata cpeaa
Ha NpogykTa.

WrypuTe B TOBa PHKOBOACTBO Ca
CXeMaTW4HU U MOXe [ia He CbBnajat
OYHO C BALLMS NPOLLYKT.
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MonTax

MpoaykTbT TpsibBa fia Ce MOHTMpa OT
KBanuduLMpaH CneuuanucT B CbOTBETCTBUE C
TEKYLLMTE 3aKOHOBY pasnopeabu. B npotueeH
Cryyail rapaHumsiTa cTaBa HeBanuaHa.
MpoM3BOANUTENST HE HOCY OTFOBOPHOCT 3a
LLETM, MPUYMHEHN OT NonpaBka U3BbPLUEHA OT
HEOTOpM3VpaHW N LA, B KOUTO Criyyait
rapaHuMsiTa MOXe fja CTaHe Hesa.
nO}J,I'OTOBKaTa Ha MACTOTO U CBBbP3BAHETO

Ha eNIeKTPMYeCTBOTO U rasTa 3a NpoAykra
ICa OTFOBOPHOCT Ha KNieHTa.

OMNACHOCT:

YpenbT TpsibBa fia 6bae MOHTMPaH B
CbOTBETCTBYUE C BCUUKM MECTHW Hapenou
OTHOCHO ra30BuTe /UMK eNeKTPUYECKN

ypeau.

ONACHOCT:

lNpean MoHTaxa, pasrneganTe
NpoayKTa 3a BUaUMu gedekTu. Ako
Ma TaKvBa, TO He T0 MOHTUpaNTe.
lMoBpeaeH1Te NPOAYKTU BOASAT A0 PUCK 3a
BesonacHocTTa.

Mpeau moHTaxa
YpenbT € npeaHas3HayeH 3a MOHTUPaX B
KyXHuTE, NpeanaraHu B Thproeckata mpexa. Ot
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ypena po crenute 1 mebenvposkaTa TpsiBa aa

ce ocTaBn obe3onacuTtenHa aucTaHuus. Buxre

curypata (CTONHOCTUTE Ca B MM).

*  M3non3sanuTe NOBLPXHOCTY, CUHTETUYHN
namuHaTi 1 nenuna Tpsibea ga ca
TonnoycTonumsn (MuHUMym 100 °C).

*  KyxHeHckuTe WkadoseTe TpsibBa Aa ca
MOCTaBEHW Ha PaBHO 1 A Ca HENOABIXKHM.

+  Ako nog cypHaTa uma Yekmemxe, Tpsibaa
Aa ce MOHTMPa pathT MeXy YeKMemKeTo
¥ (pypHaTa.

*  Hocete enextpoypena Haln-manko ¢ asama
4OBEKA.

He MoHTVpaiiTe ypeaa 4o XnaaumHuLyM v
bpusepu. TonnmHaTa, u3nbyBaHa ot

pena, Lie NOBULLM KOHCYMaLWsTa Ha
€ITEeKTPOEHEPTVSI HA OXTAKOUTENHUTE
Tena.

He xBawyaiiTe 3a BpaTaTta unm apbxkara
Npy NpeHacsHe Ha ypeaa.

KO ypeabT pasnonara ¢ MeTasnHu

pbXKu, NpubepeTe 06paTHO APBKKUTE B
CTPAHWYHUTE CTEHU CrIef kaTo
MpemecTuTe ypena.
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450

*

MUH.

WMHcTanauusa n cBbp3BaHe
*  YpepbT TpsibBa ga Obae MOHTMpaH B
CbOTBETCTBME C BCUMKW MECTHU HAapeaou

OTHOCHO ra3oBuTe N ENEKTPUYECKN ypean.

CBbp3BaHe KbM €NEeKTPN4ECTBOTO
CebpxeTe NpoayKTa ChC 3a3eMEH KOHTaKT,
3aLWMTEH C BYLIOH C NOAXOAALL KanauuTeT,
KaKTO € yka3aHo B Tabnuua "TexHn4eckm
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I

550

cneuvdvkaummn”. 3asemsiBaHeTo TpsibBa fa ce
HanpaBm OT KBaNNULMPaH eNeKTPOTEXHUK,
KaTo NPOAYKTBLT CE NON3Ba CbC MM 6e3
TpaHcopmaTop. PrupMata Hu He Hocw
OTTOBOPHOCT 3a LeTH, MPUYMHEHM OT
ynotpebata Ha npoaykTa 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanauusiTa B CbOTBETCTBUE
C MECTHUTE pa3nopenou.



OMNACHOCT:

YpenbT TpsibBa Aa 6bae CBbp3aH KbM
eneKTpuyeckaTa Mpexa ot
0TOPU3MPaHO U KBaNMULMpaHo
nmue. MeproabT Ha rapaHuusTa Ha
ypena 3ano4sa efjpa creg npasureH
MOHTaX.

|-|p0I/13BOp,VITeJ19|T HEe HOCK OTrOBOPHOCT 3a
LETK, NPUYNHEHW OT nonpaska
M3BBbPLUEHa OT HEOTOPU3MPaHU nuua.

l OMACHOCT:

3axpaHBalmAT kaben He 6vBa aa ce
3alunea, nperbsa unu aa gonupa
ropeLuuTe YacTu Ha ypeaa.
MoBpeneHuAT 3axpaHBalLm kaben psibea
[Aa Cce NoLMEeHM OT KBanudmuypaH
€neKTPOTEXHUK. B NpoTuBeH cryyai
CBbLLIECTBYBA PUCK OT TOKOB YAap, KbCO
CbefyHeHve unu noxap!

«  [pu cBBLP3BaHETO TPAGBA Aa Ce cnassaT
AbpXaBHUTE Hapeaou.

+  [laHHuTe Ha 3axpaHBaHeTo TpsbBa aa
OTroBapsAT Ha AaHHWUTE, ONKCaHUN BbPXY
eTukeTa Ha ypena. OTBopeTe npeaHarta
BpaTa 3a [ja BUANTE ETUKETa.

«  3axpaHBawusT kaben Ha ypefa Tpsibsa ga
0TroBaps Ha CTOMHOCTUTE B Tabnmua
"TexHu4ecku cneLydukaLmm”.

OMACHOCT:

lMpeav na 3anouHeTe KakBaTo M fa e
paboTa no enekTpuyeckaTta
VHCTanaums, nskniovete ypeaa ot
3aXpaHBaHeTo.

ColuecTByBa puck OT TOKOB yaap!

CBbp3BaHe Ha 3axpaHBalyms kaben

1. He moxe Aa paskaumte BCUYKM MOMKOCK Ha
€neKTpo3axpaHBaHeTo, Tpsibea Aa
CBbPXETE AUCKOHEKTOP C NOHE 3 MM
KOHTaKTHO pa3cTosiHue (BYLIOHM,
obesonacsBaLyy NPeKbCBaYM, KOHTAKTOPK)
11 BCUYKM MOSKOCM Ha AVCKOHeKTopa Tpsibaa
[fa ca 6nm30 go (He Hag) ypena B
CLOTBETCTBME C AMpekTuBuTe Ha MEE.
Hecna3BaHeTo Ha Te3u ykasaHus Moxe Aa

[fioBeae o npobriemu B pabotata Ha ypeaa,
KaKTO W [1a HanpaBaAT rapaHLuaTa My
HeBanuaHa.

MpenopbyBa ce AOMbIHUTENHA 3aLLMTa Ypes

NPeKbCBAY Ha OCTATLYHIS TOK.

Axo c npogyKTa e gocTaBeH kaben:

_____ TEPMMHATNE
H BJIOK

CUH
KA®AB 1
L 3AXPAHBALL
3ENEH/ KABEN
Xbuar

. =

2. 3aepHodasHa Bpb3Ka, CBbPKETE KULNTE
KaKTo € NoKa3aHo no-Aony:
Kachsie/uepeH kaben = L (Pasa)
CuH/cvB kaben = N (Hyna)I
3enen/xbnT kaben= (E) —= (3a3emeH)
MoHTax Ha npoaykTa
1. Tb3HeTe hypHaTa B LWKadha, HamecTeTe u
obe3onaceTe Ha MSICTO KaTo NpoBepuTe Aa
He Ou 3axpaHBalLmAT Kaben aa e npeyyneH
VNN 3aKIELLEH.

3akpeneTe ypHaTa ¢ 2 BUHTA, KaKTO €
nokasaHo Ha untocTpaumsTa.
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3a npoAyKTH ¢ oXnaxAaly BeHTUNaTop

1 OxnaxpaLly, BeHTUNaTop
2 KoHTponeH naHen
3 Bparta

BrpageHusIT Oxnakaaly, BEHTUaTOp OXnaxaa
KaKTO BrpageHuaT Wkad), Taka 1 npegHaTta yacT

Ha ypesa.

®uHanHa npoBepka

1.

BkrioyeTe 3axpaHBaLLus kaben u BKIoveTe
OywwoHa Ha ypeaa.

2. TposepeTe (yHKLMMTE.
bbaewo TpaHcnopTUupaHe

3anaseTe OpUrMHarnHus KalloH Ha
NPOAYKTa W IO NpeHacsiiTe B Hero.
CrepBaiTe ykasaHvsiTa BbPXY KallOHa.
AKO He CTe 3anasunm OpUTVHaIHWS KaLlOH,
OMakoBaunTe ypeaa B HaloH ¢ MexypyeTa
1 TO 3aneneTe NITbTHO.

3a pa npepnasute TeneHata ckapa u
TaBaTa [ja He NOBpeasT BpaTaTa,
nocTaBeTe KapTOHEHa NeHTa oT
BbTPELLHATA YacT Ha BpaTaTa, Taka e Aa
C€ W3paBHM C MOMOXEHNETO Ha TaBuTE.
3anenete BpaTaTa Ha (pypHaTa KbM
CTPaHWUYHUTE CTEHU.

He xBalyaiiTe 3a BpataTa Unu gpbxkata
Mpu NpeHacsHe Ha ypega.

OxnaxpaLlmsT BEHTUNATOP NpoAbIkaBa
a pabotu okono 20-30 M1HYTU crieq kaTo

ypHaTa e U3KMoyeHa.

He nocraesiiTe Hukakeu NpeaMETU BbPXY
MPOZYKTa W F0 MPeHacsiiiTe B U3NPaBeEHO
NonoXeHue.
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Ornepalite NpoaykTa OTBBH 3a
@BEHTYanHI1 NoBPeau Npi NPEHACAHETO.




Bl Noarotoska

CbBeTu 3a cnecTsBaHe Ha eHeprusa
Cneppaujata MHGopMaLms e By MOMOrHaT aa
13non3Bate enekTpoypeaa no eKonornyeH
HauH 1 fia cnecTsiBaTe eNeKTPOeHeprus:

+  M3nonssaiiTe TbMHO OLBETEHU U1
emannupaHu NoKpUTMS Ha CbaoBeTe 3a
neyeHe, Tbi KaTo Te Npeaasat no-gobpe
TonnuHaTa.

«  AKo B pbkKOBOACTBOTO 3a ynotpeba nnm B
pelenTata ce npenopbyBa Aa U3BbpLINTE
onepavuusiTa nogrpsisaHe okato
npuroTBATE ACTUATA CU, TOraBa s
HanpaBerTe.

*  He oTBapsiTe YyecTo BpaTata Ha pypHaTa
Mo BPEME Ha roTBEHE.

1 2 3

* Ao e Bb3MOXHO NpUroTesNTe
€[HOBPEMEHHO MOBEYE OT e[HO ACTVE BbB
typHaTta. Moxe aa roTeuTe KaTto
nocTaBuTe ABa Cba BbPXY TeneHaTa
cKkapa.

«  [lpuroTBsiiTe NoBeYe ACTUS €OHO cred
apyro. dypHaTa Beue Lue e HaropeLLeHa.

+  MoxeTe Aa cnecTuTe eHeprus Kato
U3KIIOUNTE GhypHaTa HKOMKO MUHYTH
npeau Kpasi Ha BPeMeTO 3a roTBeHe. He
0TBapsANTe BpaTtaTa Ha GhypHaTa.

+  PaswmpaseTe 3ampa3eHuTe XpaHu npeam
Jla v croTeuTe.

MbpBo nonsBaHe
MbpBOHavanHa HacTpoMka Ha 4aca
4 5 6 7 8

141312 11

ByToH 3a n3bop Ha nporpama

ByToH Bkn/W3kn

Jucnneir hyHKummn

[None-uHOuKaTop Ha BPEMETO
CumBon 6rokupaHe Ha KraBuLLmn
Mone-uHaVKaTop Ha TeMnepaTypaTa
ByToH mMeHio

ByToH 3a perynupaxe Ha Temneparypara-
BPEMETO

9 WHavkaTop 3a 6bp30 3arpsBaHe
10  CwmBon 3a BbTPeLLHA TEMNepaTypa BbB

dypHaTa
11 CuMBON YaCOBHUK

12 Cwmson anapma
13 CumBon 3a kpail Ha BpeMETO Ha roTBeHe
14 CumBOn 3a BPEME Ha roTBEHE

0 N O OB WN -

10 9

1. 3aBbpTeTe KONYeTo 3a perynupaHe Ha
Temnepartypara (8) fo + unv - 3a aa
HacTpouTe Yaca koraTo dypHata 6bae
nycHaTa 3a Mbpau MbT

KO HaCTOSILLMSIT Jac He e 3afafeH,
HacTpoiikaTa 3a BPeMETO LLe 3anoyHe Aa
ce ysenuyaga ot 12:00. WkoHkaTa Ha
yacosHuKka(17) wwe ce oceeTv 3a fa
MOKaXe, Ye HACTOSLLMSAT Jac He e
3apapeH. Crief kaTo yaca ce HacTpou,
Ta3W VKOHKA LLiE N34E3HE.

Hactpoiite yaca cnep ToBa.

1. HatncHete 6yToH MeHio (7) Ha KpaTku
WHTepBanwu fokato cumeon Anapma (11) ce
aKTmBwpa.

2. 3aBbpTeTe KOMYETO 3a perynupaHe Ha
Temnepartypara (8) o "+" unm "-" neko 3a
[a HacTpouTe TeKyLus Yac.

15/BG



3afjafeHuTe YacoBY HacTPOIIKM ce
TMEHST B CMyyaid, Ye Toka cnpe. TpsiGea
THOBO /1a Ce HAacTPOST. TekyLLUAT Yac He

Moxe Aa 6bfie NPOMEHEH KoraTo ce

nomn3Ba HaKos OT DYHKLMMTE Ha (ypHaTa.

MbpBoHaYanHoO NOYMCTBaHe Ha ypeda

MoBBLPXHOCTTA MOXE Aa Ce MOBPEAM OT
HsIKOM NOYMCTBALLM NPEnapaTy 1
MaTepuany.

He 13nonsgaiite arpecyBHM NOYMCTBALM
npenapartu, npaxoobpasHu/kpemoobpasHu
npenapaTti Unn ocTPY NPELMETH MpK
MOYMCTBAHETO.

1. TpemaxHeTe BCUYKM OMAKOBBYHN
MaTtepuanm.

2. C mokbp napuan unu r-6a 3abbplueTe
BCYYKW MOBBPXHOCTY 1 MOACYLIETE.

[MbpBOHAYanHo 3arpsBaHe

3arpelite ypeaa 3a okono 30 MuHyTV U cneq,

TOBA o M3KnoYeTe. 10 TO3K HauWH BCAKAKBM

YTalKu M HacnareaHus, 0CTaHanm ot npoeca

Ha NPOM3BOACTBO, Le ObaaT npemaxHaTu.

MNPELYMPEXOEHVE

opeLuuTe NOBBLPXHOCTU MOraT Aa
NPUYKHAT u3rapsHus!
YperbT MOXe Aa e ropeLy no Bpeme Ha
ynotpeba. Hvkora He nunaiite ropewyuTe
ropenky, BbTPELLHUTE YacTyu Ha dypHaTa,
3arpsiBalLuTe enemeHTH 1 T.H. pbxTe
felata Hagarneu.
BuHaru usnonasaite TepMOyCTOR4MBY
PbKaBULM NPY NOCTaBSHE UK U3BaXKaaHe
Ha sicTUs B/OT ropellarta gypHa.

16/BG

Enektpuyecka ypHa

1. W3BapeTe OT (hypHaTa BCUYKM TaBU U
TerneHarta ckapa.

2. 3atBopeTe BpaTaTa Ha pypHarta.

W3bepete nosuums "CratnyHo".

4. WN3BepeTe Hait-B1COKATA MOLLHOCT Ha rpuna;
Bwx Kak da pabomume ¢ enekmpuyeckama
¢ypHa, cmp. 18

5. TlycHete chypHaTa 3a okono 30 MUHyTK.

6. WsknioueTe ypHaTa; Bk Kak da
pabomume ¢ enekmpuyeckama ypHa,
cmp. 18

Ipun-cpypHa

1. W3BapeTe OT (hypHaTa BCUYKM TaBU U
TeneHarta ckapa.

2. 3atBopeTe BpaTaTa Ha pypHarta.

3. W3bepeTe Hai-BICOKaTa MOLHOCT Ha rpuna;

Bux Kak Oa pabomume ¢ 2puna, cmp. 27

lMycHeTe dhypHaTa 3a okono 30 MUHYTU.

WskntoveTe rpuna; Bux Kak da pabomume ¢

epuna, cmp. 27
Mo Bpeme Ha mbpeata ynotpeba 3a
HAKOMKO Yaca MoraT Aa Bb3HWKHAT AUM U
Mipu3ma. ToBa e CbBCeM HOPMAJTHO.
Crasita TpsibBa fa e ¢ fobpa BeHTMnaums
3a [1a Ce NpemaxHe nyLueka 1 Mupuamara.
1136srBaiiTe AMPEKTHO BAVLIBAHE Ha
n3nusatus nyLek n Mupusma.

ed
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E Kak pa pabotute ¢ hypHata

OcHoBHa MH(opmauusa 3a roteeHe,
neyeHe U rpuna

l MPELYMNPEXOEHVE

lopeLuuTe NOBBLPXHOCTU MOraT Aa
NPUYUHAT M3rapsHms!
YpenbT MOXe [ia € ropeLy no Bpeme Ha
ynotpeba. Hvkora He nunaiite ropewyuTe
TOPEnKY, BbTPELLHUTE YacTu Ha dypHaTa,
3arpsiBalLuTe enemMeHTH 1 T.H. pbxTe
[eLiaTa Haganeu.
BuHaru u3nonasaiite TepMOYCTOAYMBY
PbKaBULM MU NOCTaBSHE UK U3BaXKaHe
Ha sicTS B/OT ropeluara gypHa.

OMACHOCT:

BHumaBaliTe npu oTBapsHe Ha
BpaTaTa, Bb3MOXHO e ObMBaHe Ha
ropeLua napa.

MsnmsamaTa napa moxe fa onapu
pbLeTe, MLETO W/ o4uTe BU.

CbBeTH Npu neyeHe

«  W3nonaBsaiiTe NOAXOAALWM METAMHN
CbJ0Be C He3anensaLlo NoKpUTMe,
anyMVHUEBM KOHTENHEPM MK
TONMOYCTONYMBM CUMMKOHOBM (HOPMUYKN.

«  W3nonaBsaiiTe Bb3MOXHO Hal-100pe
NPOCTPAHCTBOTO BbPXY NOCTaBKaTa.

«  T[loctaseTe chopmata 3a neyeHe no
cpefata Ha pada.

+  [lpeau pa nycHeTe chypHaTa unu rpuna,
n3bepeTe NpaBunHaTa nonums Ha padra.
He npomeHsiiTe nosuuusTa Ha padta
[oKaTo (hypHaTa e ropella.

+  [lpbXTe BpaTaTa Ha (hypHaTa 3aTBOpeHa.

CbBeTH 3a u3nnyaHe

«  O06paboTBaHETO Ha NuneTa, Nyikn 1 eapu
napyeTa Meco C IMMOHOB CO, YepeH
nunep v apym nogo6HN npeay roTBEHETO
nopobpsiBaT NeveHeTo.

+  [leyeHeTo Ha MECO C KOCTUTE OTHEMA
okono 15 8o 30 MuHYTV NoBEYE OTKOMKOTO
CbLLOTO KONMNYECTBO 06E3KOCTEHO MECO.

¢+ Bceku caHTUMeTbp OT AebenuHata Ha
MEeCOTO OTHeMa NpubnuanTenHo 4 1o 5
MUHYTW NeYeHe.

+  OcTaBeTe MecoTo BbB hypHaTa 3a OKOro
10 MWHYTU Cneq KkaTo ro NpuroTeuTe.
CokbT ce pasnpenens no-gobpe no
LiAM0TO NEYEHO MECO U He NOTUYa, KOraTo
ro paspsasare.

+  Pwubarta TpsibBa Aa ce noctasw B cpeaaTa
Ha AONHWSA padhT B TEPMOYCTONYMB Cba,

CbBeTy 3a 3anuvaHe

Korato mecoTo, pubata unu nuneLkoTo ce

3anuyar, Te 6bp30 NOTbMHSBAT, UMaT XybaBa

KOpUYKa 1 He ce macyLiasar. [Tbpxonu,

LWMILYeTa U HAZIeHWYKKM ca 0cOBEHO Noaxoasium

3a NeYeHe Ha rpur, KakTo 1 3eneHuyLy ¢

BMCOKO BOAHO CbbpXkaHWe KaTo Hanp. AoMaTh

W YK,

+  Pasnpenenete napyeTata, KOUTO Le
neyeTe BbPXY TENEHWS PUM UK B TaBaTa
3a NeYeHe C TeNeH s TpUn KaTo 3aeToTo
MpOCTPaHCTBO He G1Ba [a peBuLLIAaBa
pa3smepa Ha HarpesaTens.

+  [nb3HeTe TeneHns rpun unu Tagara ¢
rpuna Ha XenaHoTo H1BO Ha dypHaTa. Ako
neyeTe BbPXY TENEHWUS Py, NbaHeTe
TaBaTa Ha [JonHus padT 3a fa cbbupa
Ma3HWHaTa. 3a No-necHo NoYNCTBaHe
nobaBeTe BoJa B TaBaTa 3a MasHUHaTa.

Henozxopnsium 3a neyeHe Ha rpun
XpaHu BOAST L0 OMACHOCT OT noXap.
3a neyeHe Ha rpun nsnonagaiite camo
XpaHa, KosTo € NofxoAsLla 3a
13naraHe Ha WHTEH3WBHO NEYeHe.

He nocragsiATe xpaHaTa MHOTO
HaBbTPE B 3afHaTa YacT Ha rpuna.
ToBa e Hail-ropeLLusT CeKTop 1
MasHaTa xpaHa Moxe Aa ce
Bb3MIaMeHW.

17/BG



Kak aa pa60TMTe C eJieKTpuyeckara
thypHa

®ypHara BU e 060pyaBaHa ¢ U3kavaLLy

Kom4eTa, KOUTO Ce NoKassaT HaBbH npy

HaTICKAHETO M.

1. HaTucHeTe HaBbTpe 3a Aa n3kapare
KONYeTO M crief TOBa o 3aBbpTeTe 3a Aa
HanpaBuTe XenaHara HacTPOWKa.

2. Tpw 3aBbpLUBaHE Ha NpOLiECa Ha roTBEHE,
3aBbPTETE KOMYETO B U3KITIOUEHA (rOpHa)
MO3NLMS M HATUCHETE HaBbTPE.

Kak na pabotute ¢ ¢pypHata

1 2 7 8

[MporpameH cenektop

Byton ON/OFF

ByToH mMeHio

ByToH 3a yBenuyaBaHe/HamansBaHe

BPEMETO Ha TepMocTara

1. HatucHete 6yToH Bkn/W3kn (2) 3a okono 1
ceKkyHpa 3a fja BKnouuTe dypHaTa.

W360p Ha TemMnepaTypa 1 pexum Ha paboTa

Cnep BkNKOYBaHETO Ha (hypHaTa Ce nosiBsBa

npaseH gucnnen 3a yHKLuuTe.

@ NN -

ERAAAANE

Korato amcnnest ce Hamupa B TO3W PEXIM
MOXeTe 1a HaCTpouTe BPEMETO Ha roTBEHe,
Kpasi Ha BPEMETO Ha roTBEHE U PyHKLMS
BycTbp (6bp30 3arpsBaHe).

18/BG

dypHaTa ce W3KnIoYBa aBTOMATUYHO Cnep
10 cekyHaM ako Ha expaHa He ce Hanpasu
HWKakBa HacTpolka Ha dypHaTa.

1. 3aBbpreTe cenekTopa 3a nporpamute (1) neko
HansiBO UMW HAASICHO 3a 1@ HAaCTPOMTE XeNaHus
pexum Ha paboTa.

2. 3aBbpTeTe KOMYETO 3a perynvpaHe Ha
Temnepartyparta (8) no "+" unn "-" neko 3a fja
HacTpouTe XenaHaTa Temneparypa.

» Bawara chypHa ¢ roToBHOCT LU 3anoyHe fa

paboTu Ha xenaHaTa yHKUMS KaTo YBENUYM

BbTPELLHATA 1 TeMnepaTtypa A0 HacTpoeHaTa ot

Bac.

» AKTVBHWTE HarpeBaTenu 1 NpenopbanNTENHaTa

no3uLMs Ha TaBaTa ce NoKa3saT Ha (yHKLMOHAMHWS

avcnnei.

» AKO Temnepatypara He € 3afjafieHa npeav ToBa,

Ha TemMnepaTypHNs eKpaH ce nokasea

npenopbYMTEnHaTa TemnepaTypa 3a HacTpoeHaTta

yHKUMS.

Tabnuua Ha dyHKumuTE :

Tabnuuata Ha yHKLWUMTe NOKa3Ba yHKLMUTE,

KOMTO MoraT fja ce M3Non3BaT BbB pypHaTa 1

TEXHUTE PECNEKTVUBHU MAKCMaIHN 1 MUHAMAMHN

TemMneparypu.

10

Mo3nynm Ha pelLeTkuTe

[oneH HarpeBaten

Homep Ha dyHKuns

Mosnywst nouncTaHe
BeHTunatop 6bp30 3arpsisaHe
Harpesaten 6bp30 3arpsiBaHe
Mosuywst Ha pbaoTa ¢ BeHTUNATOP
I'pun HarpeBaten

l'opeH Harpesaten

MopabpxaHe Tonno

_ O 0O N O &~ WODN =
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40-280

HarpasaHe

MakcumanHoTo perynvpyemo BpeMe Ha
rOTBEHE 33 BCUYKM PEXMMM, C U3KITIOYEHVe
Ha pexuM "noaabpxaHe Ha xpaHaTa
Tonna" ca orpaHuyeHu 4o 6 Yaca no
npuyrHW Ha Ge3onacHocTTa. Mporpamata
6vBa oTKa3aHa B Cly4ail Ha NpeKbCBaHe
Ha en.3axpaHBaHeTo. Tpsibea fa
npenporpamvpate gypHata.

i

OKaTO NpaBuTE HsKakBa HACTPOIAKA,
BOTBETHUTE CMMBOSIW Ha YaCOBHUKA
npemurear.

1®

EKYLLMSIT Yac He MOXe fia Bbae HacTpoeH
ko dhypHaTa paboTi B kost ia e dhyHKLMS,
MKW aKo e HanpaBeHa Nnosy-aBToMaTNIHa
UMM HaMbITHO aBTOMATUYHA HACTpoMka Ha

ypHara.

lamnaTa Ha pypHaTa CBETM KoraTo
BpaTaTa € OTBOpEHa, Z10pU U Npy
3kniodeHa ypHa

OEMS!

W3kniouBaHe Ha enekTpuyeckara ypHa
HatucHeTe konye Bkn/Mskn (2) 3a okono 2
cekyHaa 3a Ja uskniouuTe dypHaTa.

Mo3uumu Ha pewweTkara (3a mogenu ¢
TeneHa ckapa)

BaxHo e Ja nocTaBuTe NpaBUIHO TeneHaTta
ckapa BbpXy TeneHaTta pelueTka. TeneHata
ckapa Tpsibea aa 6bae noctaBeHa Mexay
TerneHuTe pefjoBe KakTo e NoKa3aHo Ha
durypata.

He ocTaBsiiTe TeneHata ckapa aa ce obnsra Ha
3afiHaTa cTeHa Ha ypHaTa. [b3HeTe
TerneHaTta ckapa B npeJHaTa YacT Ha pagTa u s
3akpeneTe ¢ NOMOLLTa Ha BpaTaTa 3a Aa
nony4nte fobpu pesyntatu OT NEYEHETO Ha
rpun.

Pexumu Ha paboTta

lMoka3aHWAT TyK ped Ha ONepaTMBHUTE PEXUMU
MOXe [a Ce pa3nunyaBa oT nogpepbaTa Bbpxy
BalLMs ypen.

1. TopeH n goneH HarpeBaTen

N

AneHeTo ce 3arpsia eAHOBPEMEHHO
oTrope v oTaony. Hanpumep e
POLXOLSILLO 32 KEKCOBE, BaHMLV 1nu
KEKCOBE 1 kaceponu BB hopmu 3a
neyeHe. MeveTe camo efHa TaBa.

Ha expaHa ce 13nuceaT NoAxoasLLmuTe
nosuuuM Ha padTa.
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2. [lonHo/ropHO HarpsiBaHe C BEHTMNATOP

|

r

' |
T

Ir AN

3aTONNEeHUST OT rOpHUS W LONMHMS
HarpeBaTeny Bb3gyX ce pasHacs 6bpao u
paBHOMEpHO B LsanaTa gypHa,
Bnaropaperne Ha BeHTUnaTopa. MNevete
e/Ha TaBa.

3. BeHTMNAUMOHHO HarpsiBaHe

3

-
|
r
|
1P
l

3aTonneHnsT OT BEHTUNATOPHUSAT
HarpeBaTen Bb3ayx ce pasHacs Gbp3o 1
paBHOMEpHO B LsanaTa gypHa,
fnaropapeHne Ha BeHTUNATopa.
Mopxoasiua e 3a NpUroTBSIHE Ha ACTUS
NPV Pasnu4HW HUBA Ha PELLETKUTE, KaTo B
NOBEYETO CMyyan He e HeobXxoaUmo
noarpsisaxe. MNoaxoasLyo 3a neveHe ¢
noBeye TaBu.

Korato Bpatata Ha dypHaTa e 0TBOpeHa,
MOTOpa Ha BEHTUNATOPA LLe Ce W3KIHUH
a [la bPKW TONMKS Bb3AYX BbTPE.

4. "3D" hyHKUMA
|

r
|
2P
|

r

TOpHUAT 1 JONHUAT HarpesaTen 1
BEHTUNATOPHOTO HarpsiBaHe paboTsr.
FCTMETO Ce M3NiYa PaBHOMEPHO 1 Bbp30
oTBCAKbAE. MeyeTe camo eaHa Tasa.
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®yHKumna nuua

r
i
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|
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LonHusaT HarpeBaTen W BEHTUNATOPHOTO
HarpsiBaHe paboTsT. MogxoasLo 3a
neveHe Ha nuua.

Lan rpun+BenTunarop

3 lrvvvv
2:|> |
i, 7N

3aTonneHusT OT Lenus rpun Bb3ayx ce

pasHacsi MHoro 6bp3o BLB (pypHaTa,

BnarogapeHue Ha BeHTUnaTopa.

MogxodsLy e 3a npenuyaHe Ha ronemm

KOnM4ecTBa Meco.

«  3a3anuvaHe, nocTaBeTe CPEAEH Mnu
ronsiM pasmep nopLuu Ha NpaBuiHO
NO3WLMOHMpaHus padT, noa
HarpeBaTens Ha rpuna.

*  HactpoiiTe TemnepatypaTta Ha
MaKCUMAITHO HUBO.

«  O6bpHeTe xpaHaTa, Cnef kaTo
“3Teye NONoBMHaTa OT BPEMETO 3a
3anuyaHe.

Usan rpun

3 rvvvv

|
i o

|

r

lonemnsaT rpun Ha TaBaHa Ha ypHaTa

pabotu. Moaxoasiy e 3a NpennyaHe Ha

roneMu KonuyecTsa Meco.

+  3a3annyaHe, NocTaBeTe CpedeH unu
roNsiM pa3Mep NOpLMM Ha NPaBUITHO




No3NLMOHMPaHMs padT, Noa
HarpeBaTens Ha rpuna.
*  HactpoiTe TemnepaTtypaTa Ha
MaKCUMaIHO HMBO.
+  OObpHeTe xpaHaTa, crnef KaTto 1
13Teye nornoBMHaTa OT BpEMeTO 3a
3anunyaHe.

PaboTn camo JonHOTO HarpsiBaHe.
MoaxoasLo € 3a nuua v 3a NocTeneHHo
3anuyaHe Ha SICTUeTOo OTAONY.

11. MopAbpxaHe TONNO

|
[ %

MankusT rpun Ha TaBaHa Ha (pypHaTa P

paboTy. MoaxoaALwwo 3a ACTVS Ha rpun 1

OrpeTeHw.

+  3a 3anuyaHe, NocTaBeTe MarTbK Unn
cpefeH pa3mep nopuui Ha NpaBuIHO
NO31LMOHMpaHKs padT, noa

-r

/3non3ga ce 3a nogabpaHe AcTUETo
TOMMO 3a AbITbI NEPUOZ OT BPEME.
12. paboTu c BeHTURaTop

HarpesaTens Ha rpuna. |
*  HactpoiTe TemnepaTtypaTa Ha r ::
MaKCIMarHo HYBO. I. '
+  OBbpHeTe xpaHaTa, cref Kato i )
u3Teve NoNoBMHaTa OT BPEMETO 3a bg
3anu4ane. |
9. BeHTMNatopHo Harpsisake - 6aBHO ®ypHara He ce 3arpsiBa. Pabotin camo
i BEHTUNaTopa ( Ha 3aaHaTa cTeHa).
g 3ampaseHarta rpaHynupaHa xpaua ce
5 'r, pa3smpassisa 6aBHO Ha CTaliHa
i TeMnepaTypa, a roTeeHaTa xpaHa ce
lf oxnaxga.

3a necTeHe Ha eHeprus MOXeTe Aa
u3nonasarte Tasw (yHKLMs, BMECTO fa
u“3nonasarte roTBapCKy onepaLym, KouTo
LUe U3MbIHUTE C MOMOLLTA Ha
BEHTWUNATOPHO HarpsiBaHe C TeMnepaTypeH
AmanasoH ot 160-220 °C. Ho BpemeTo Ha
rOTBEHE Ce YAbIKaBa NeKo.
BpemeTo Ha roTBeHe 3a Ta3u PyHKUWS e
nocoveHo B Tabnuua "BeHTunaTopHo
HarpsiBaHe - 6aBHO".

10. [onHo HarpsiBaHe

21/BG



Kak pa pabotute ¢ KOHTponepa Ha (ypHaTa
1 2 3

141312 11

ByToH 3a n3bop Ha nporpama

ByToH Bkn/W3kn

Jucnneir hyHKummn

[None-MHAVKaTOp Ha BPEMETO
CumBon 6rokupaHe Ha KraBuLLmn
Mone-uHaVKaTop Ha TeMnepaTypaTa
ByToH mMeHio

ByToH 3a perynupaHe Ha Temneparypara-
BPEMETO

9 WHavkaTop 3a 6bp30 3arpsBaHe
10  CwmBon 3a BbTPeLLHA TEMNepaTypa BbB

dypHaTa
11 CuMBON YaCOBHUK

12 Cwmson anapma
13 CumBon 3a kpail Ha BpeMETO Ha roTBeHe
14 CumBOn 3a BPEME Ha roTBEHE

0 N O OB WN -

AKTUBMpaHe Ha NONyaBTOMaTU4EH PEXUM

B 7031 pexum Ha paboTa, MoxeTe aa

HacTpoinBaTe nepuoaa Ha paboTa Ha GypHaTa

(BpemeTo Ha roTaeHe).

1. HatucHete 6yToH Bkn/Wskn (2) 3a ga
BKITIOUMTE hypHaTa.

2. 3aBbpTeTE cenekTopa 3a nporpamute (1)
KO HamnsBO WKW HASACHO 3a fa HacTpouTe
KenaHus pexum Ha paboTa.

3. Korato ¢pypHaTa e BKMoYeHa, HaTUCHeTe
OyToH MeHto (7) Ha KpaTku MHTEpBanu 3a
[a aKkTusupate cumBon "Bpeme Ha roTBeHe
(14).

4. 3aBbpTeTe KOMYeTo 3a perynupaxe Ha
Temnepartypara (8) go "+" unu "-" neko 3a
[a HacTPOUTE BPEMETO Ha rOTBEHE.

22/BG

10 9

» CuMBONBT 3a Bpeme Ha roteeHe (14) octasa

OCBETEH Cref HacTpoiiBaHe Ha BpeMETO Ha

roTBEHe.

5. TocTaBeTe ACTNETO BLB (hypHaTa.

6. 3aBbpTeTE KOMYETO 3a PErynmpaHe Ha
Temneparypara (8) fo "+" unm "-" neko 3a
[a HacTpouTe TemMnepaTtypata Ha roTBeHe.

» QypHara Lue ce HarpsiBa 1o HacTpoeHaTa

TemMnepaTypa u e noaabpxa Tasu

TemMnepaTypa Ao kpas Ha n3bpaHus nepuog 3a

roTeeHe. Jlamnata BbB (pypHaTa cBeTW No

BpEME Ha rOTBEHETO.

Bcuuku cermeHT Ha cMMBONa 3a
BbTpELLHa TeMnepaTypa BbB (hypHaTa
(10) ce BknOYBAT NpU AOCTUrAHE Ha
3afjaieHaTa TemnepaTypa BbB dypHata.

7. Cnep 3aBbplUBaHe Ha nNpoLieca Ha roTBeHe,
Ha guennes ce usnucea "End" ("Kpan™) n
Ce YyBa anapMeHUsT curHar.

8. HatucHete 6yToH MeHto (7) unu Bkn/M3kn
(2) 3a pa sarnywwuTe anapmara.

» Anapmata e 3arnylueHa, ypHata ce

W3KIo4Ba aBTOMATUYHO, @ Ha AUCTNEs ce

V3M1CBa TEKYLOTO BpEME.

MpeBkntoyeTe Ha M3LANO aBTOMaTUYHa

pabota

Mpw To3u pexum Ha paboTta Moxe fa

perynvpaTe BPEMETO Ha rOTBEHE W Kpasi Ha

BPEMETO Ha roTBEHE.

1. HatucHete 6yToH Bkn/M3kn (2) 3a pa
BKMtOUNTE (hypHaTa.

2. 3aBbpTeTe cenekTopa 3a nporpamuTe (1)
NEKo HansBO UMM HaASACHO 3a a HacTpouTe
XENaHUs pexum Ha paboTa.



3. HamucHeTte 6yToH MeHto (7) Ha kpaTku
VHTEpBanu OT BpeMe 3a Aa aKTiBupate
cumBorn "Bpeme Ha roteeHe" (14).

4. 3aBbpTeTe KOMYETO 3a perynvpaHe Ha
Temnepartypara (8) go "+" unm "-" neko 3a
[a HacTpouTe BPEMETO Ha roTBEHe.

» CMMBONBLT 3a Bpeme Ha roteeHe (14) octasa

OCBETEH Crefi HaCTpoiBaHe Ha BPEMETO Ha

TOTBEHE.

5. HatucHete 6yToH MeHio (7) Ha KpaTku
VHTEpBanu OT BpeMe 3a Aa akTuBupare

cumson "Kpaii Ha BpemeTo 3a roTeeHe” (13).

6. 3aBbpTeTe KONYETO 3a perynupaHe Ha

Temnepartypara (8) go "+" unm "-" neko 3a

[1a HAaCTPOUTE Kpasi Ha BPEMETO Ha rOTBEHE.

» Crief kKaTo HacTpPOWTE KpaeH Yac Ha roTBeHe,
CUMBOITLT 3a Kpail Ha BPeMeTo Ha roteeHe (13)
0CTaBa OCBETEH Ha aucnres.
7. TloctaBeTe ACTUETO BLB (hypHaTa.
8. 3aBbpTETE KOMYETO 3a perynmpaHe Ha
Temnepartypara (8) go "+" unm "-" neko 3a
[a HacTpouTe TemnepaTtypaTa Ha roTBeHe.
» TaliMepbT Ha (oypHaTa aBTOMATU4HO
W34MCnsiBa HaYamnHUs Yac Ha roTBEHETO KaTo
13Baxnaa NPOObITKUTENHOCTTA Ha FOTBEHE OT
KpaiHus Yac, KOMTO CTe HacTpounu. N3bpaHust
PEXVM Ce aKTUBMPA KOraTo roTBEHETO 3anouyHe,
kaTo (pypHaTa ce 3arpsisa [0 HacTpoeHaTa
Temnepatypa. Taau Temnepatypa ce nogabpxa
[0 Kpas Ha rotBeHeTo. [lamnaTa BbB (hypHaTa
CBETM N0 BPEME Ha FOTBEHETO.

Bcuyku cermeHTH Ha cumBona 3a
BBTPELLHA TEMMepaTypa BbB (hypHaTa
(10) ce BknIOYBAT NPU AOCTUTAHE Ha
3afafeHaTta TemMneparypa BbB (ypHaTa.

9. Cnep 3aBbpluBaHe Ha NpoLieca Ha roTBeHe,
Ha guennes ce usnucsa "End" ("Kpain™) v
Ce YyBa anapMeHWsT curHan.

10. HatucHete 6yToH MeHio (7) unn Bkn/Uskn
(2) 3a pa sarnywuTe anapmara.

» Anapmata e 3arnylieHa, hypHata ce

W3KMI0YBa aBTOMATUYHO, @ Ha AuCnnes ce

W3n1cBa TeKyLLoTo Bpeme. Jlamnata Ha

(hypHaTa ce W3KnioyBa.

KO ucKaTe fia npexbeHeTe
NOMyaBTOMATUYHOTO UM aBTOMATUYHOTO
nporpamupaHe cnep Kato cTe rm
HacTpounu, Tpsbea fa 3anaaeTe OTHOBO
BPEMETO 3a rOTBEHE.

HacTpoiiBaHe Ha 6ycTbpa (6bp30 3arpsiBaHe)
M3non3BaiiTe yHKUMS NpeaBapuTenHo
3arpsiBaHe 3a 4OCTUraHe Ha xenaHara
TEMnepaTypa BbB ypHaTa no-6bp3o.

MpenBapuTenHo 3arpsiBaHe Moxe Aa ce
HacTpoy camo npu paboTela ypHa.
MpenBapuTENHOTO 3arpsiBaHe HE MOXE Aa
6bae u3bpaHo npu nporpamu
pa3mpa3siBaHe Ui NoYUCTBaHE.
MpenBapuTenHoTO 3arpsisaHe 61Ba
0TKa3aHo B Cyyali Ha NpeKbCBaHe Ha
en.3axpaHBaHeTo.

1. HatucHete 6yToH MeHio (7) Ha kpaTku
WHTepBanu Jokato cumeon byctsbp (Bbp3o
3arpsisaHe) (9) ce akTmsupa.

» "OFF" ("M3KIHOYEHO") ce nosiBsiea Ha

avcnres.

2. 3aBbpTeTe NeKo KONYeTo 3a perynupaHe Ha
Temnepatypa-speme (8) go "+" 3a fa
akTuBuparte ¢yHKLMs Bbp3o 3arpsBaHe.

» Creg kaTo NpeaBapuTENHOTO 3arpsiBaHe

Obae aKTMBMpaHo, Ha aucnnes ce uanucea 'On'

("BkntoyeHo") a cumeon "bycTbp" 0cTaBa

OCBETEH.

» Cumson BycTbp M34e3Ba crep kato dypHata

[OCTUrHE XXenaHaTa Temneparypa 1 gypHaTta

NpogbImkM Aa paboTh BbB DYHKLMATE, KOSTO €

paboTuna npeay dyHKLMS NpeaBapuTENHO

3arpsiBaHe.

3. 3apa feakTiBupaTte yHKUMS
"npeaBapuTeNHO 3arpsiBaHe”, HaTucHeTe
6yTOH MeHto (7) Ha KpaTK1 MHTEpPBanmM oT
Bpeme gokaTo cumeon byctsp (9) ce
aKTiBMpa.

» "On" ("Bknto4eHo") ce nosBsBa Ha aucnnes.

4. 3aBbpTeTe KOMYETO 32 perynupaHe Ha
Temnepatypa-Bpeme (8) neko kbm "-" 3a
ha feaktusupate (yHKUMs bbp3o
3arpsisaHe.

» "OFF" ("M3KMIOYEHO") ce nosissaBa Ha

pvcnnes.
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M3non3BaHe Ha 3aKno4BaHeTo Ha GyTOHMTe

AKTMBMpaHe Ha 3aKN4BaHeTo Ha OyTOHUTE
MoxeTe aa npefoTBpaTUTE M3NOMN3BaHETO Ha
thypHaTa Ype3 akTvBMpaHe Ha 3aKmnioyBallara
(PYHKLMS.
3akniouBaHeTo MOXe Aa Ce M3nonsea npu
BKIIOYEHA UMW M3KIKOYEHA QypHa.
dypHaTa MOXe [ia Ce M3KIKUM C
HaTUCKaHe U 3aabpXaHe Ha 6yTOH
Bkn/W3kn (2) 3a 2 cekyHam popw korato
3aKro4YBaHETo Ha 6YTOHVITe € aKTMBMpaHo
npu paboTella dypHa.

1. HatncHeTe konue (7) Ha KpaTkv MHTepBany
[0KaTO CUMBON 3aKMouBaHe (5) ce
aKTveupa.

» "OFF" ("M3KMKOYEHO") ce nosssea Ha

avennes.

2. 3aBbpTeTe neko konyeTo (8) #o "+ 3a na
akTuBmpaTe yHKUMA 3akrioyBaHe.

» Cnep kato 3aknouBaLlaTa yHkums 6bae

aKTuBMpaHa, Ha gucnnes ce usnucaa "On"

("BkntoyeHo"), a cmBon 3aknioyeHo ocTasa

OCBETEH.

[eakTnBUpaHe Ha 3aKNOYBaHETO
1. HatucHeTe konye (7) 3a Aa akTueupate
cumBon 3akrniouaHe (5).
1 2 3

» "On" ("BkntoyeHo") ce nosssBa Ha

avennes.

2. 3aBbpTeTe neko konyeTo (8) #o -' 3a na
AeaktusupaTte GyHKUMs 3akriodBaHe.

» Cnep kaTo 3akntouBawjata yHKums 6bae

[eaKkTuBMpaHa, Ha aucnnes ce usnucea "OFF"

("M3KINKOYEHO"), a cumeon 3akntoyeHo (9)

134€3Ba.

Konuetata Ha chypHaTa He yHKLMOHNpaT
Npy aKTUBMPAHO 3aKMI0YBaHE.
3akniouBaHeTo He B1Ba 0TKa3aHo B
Ccnyyai Ha NpeKkbCBaHe Ha
€01.3aXpaHBaHETO.

Mon3BaHe Ha YacOBHMKa KaTo anapma

Moxe pa n3nonseate YacoBHWKa Ha (ypHaTa
3a BCAKAKBO MPeAynpexaeHne unv HanoMHsHe
M3BBbH Nporpamata Ha roTBeHe.

Anapmarta He OKkasBa HUKaKBO BIWSHUE BbPXY
(hyHKLMMTE Ha (hypHaTa. Ta ce u3nonssa camo
kaTo npepynpexaenve. MoxeTe ga s nonssare
Hanpumep KoraTo uckate Aa npeobbpHeTe
fifeHeTo B onpeaeneH MoMeHT. Anapmata
13aasa curHan crneq u3TuyaHe Ha 3aafeHoTo
BpeMme.

1413 12 11 10 9
ByToH 3a u3bop Ha nporpama 8 ByToH 3a perynupaHe Ha Temnepatypata-
ByToH Bkn/W3kn BpeMeTo

Jucnneir hyHKummn

lMone-uHavkaTop Ha BpeMeTo
CumBon 6nok1paHe Ha KnasuLu
[None-nHavkaTop Ha TemnepaTypata
ByToH mMeHio

~N O OB 0N -
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9 WHpukaTop 3a 6bp30 3arpsiBaHe
10  CumBon 3a BbTPELLHA TeMNepaTypa BbB

(ypHaTa
11 CMMBON YaCOBHUK

12 Cumson anapma
13 CumBon 3a Kpaii Ha BPEMETO Ha rOTBEHE



14 CumBOn 3a BPEME Ha roTBEHE
Mon3BaHe Ha YaCOBHMKa KaTo anapma

apmaTa He 0Kka3Ba HUKaKBO BUSHWE
BBbPXY (PyHKUMKTE Ha chypHaTa. T4 ce
M3non3Ba camo KaTo NpeaynpexaeHue.
MoseTe fa s nonaeate HanpUMep KoraTo
vckaTe Aa npeobbpHeTe SAEHETO B
onpefeneH MOMeHT. Anapmarta 13aasa
CUTHan crep u3TuyaHe Ha 3afafeHoTo
BpeEMe.

MakcvmanHoTo BpeMe 3a anapmata MoxXe
a e 23 vaca 1 59 MuHyTH.

apMarta Moe Aia ce M3nonasa npu
BKITIOMEHA UMM U3KITIOYEHa (hypHa.

3a HacTpoiika Ha anapmarta
1. Hatuchete ByToH MeHto (7) Ha kpaTku
WHTepBanu gokato cumeon Anapma (12) ce
aKTuBMpa.
2. 3aBbpTeTe KONYETO 3a perynupaHe Ha
nn

Temnepartypara (8) go "+" unm "-" neko 3a
[Ja HacTpouTe Yaca Ha anapmara.

» CMBONBT Ha anapmarta ocTaBa OCBETEH

crefl KaTo HacTpouTe Yaca Ha anapmara.

3. Cnep nsTnyaHe Ha nepuoja Ha anapmara,
cMMBON "anapma" 3anoyea ga npemurea u
Ce YyBa anapMeHUsT curHar.

4. HatucHeTe Koe Aia e Konye 3a fja cnpete
anapmara.

Ako xenaeTe fa OTKaxeTe anapmara:

1. HatucHete 6yToH MeHio (7) Ha kpaTku
WHTepBanu fokato cumeon Anapma (12) ce
aKTmBwpa.

2. 3aBbpTeTe KOMYETO 3a PerynmpaHe Ha
Temnepatypa-Bpewme (8) neko kbm "-"
L0KaTo Ha aucnnes ce nokaxe "00:00".

Tabnuua c BpemeTo 3a roTBeHe

BpemeTpaeHeTo B Taau Tabnuua ca ¢
OpuEHTMPOBBYHA Lien. B aeitcTauTenHOCT
BPEMETpaeHeTo MOXE Aa Bapupa B
3aBUCMMOCT OT XpaHaTa, AebenuHara,
TVNa U NPEANOYMUTAHUATA BY Ha TOTBEHE.

MeyeHe u 3anuyaHe

TbpBTO HWBO Ha pypHaTa € AONHOTO.

(@sevse [moe | = P 7 ] m [ s

(o]
roTBapcka xapus®
L=l e

Budprek (uan) / EpnHo HuBo
Meyero

25 muH. 250/make, 100... 120
cnen tosa 180 ...
190
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cnea Tosa 190
EpaHo Hueo -@_ 15 MuH. 250/makc, 55...65
--H- s -
190

EnHo HuBO 25 MuH. 250/makc, 140 ... 190
cnen tosa 180 ...
190

(**) Mpw roTeeHe, N3MCKBALLO NpeaBapUTEnHO
3arpsiBaHe, 3arpeiTte B Ha4anoTo AoKaTo
CUMBOITLT 3a TeMnepartypata (8) Ha dypHaTa He oTBapsiiTe Bpatata no Bpeme Ha
[OCTUMHE Ha-BUCOKOTO HYBO. rOTBEHE B PEXUM 6aBHO roTBeHe
Tabnuua Ha BpemMeTo Ha 6aBHO roTBeHe

He npomeHsiiTe TemnepaTtypute Ha
roTBEHe Cnep, KaTo FOTBEHETO 3ano4HeE B

pexum 6aBHO roTBEHE.

[Tommciso | tpowss | To] |+ | @ | m.m

Kekcose B EpaHo HuBo

3arpeiite npeaBapUTENHO 3a 6-7 MUHYTU.

BanoTo/uepBeHOTO Meco TpsioBa Aa ce 06pblia B TUraHa Npeay roTBeHe [oKaTo ce
pasBsapy.

OacynbT TpsibBa fa ce ceapy 3a 30 MUHYTM Npeay rotBeHe. MoxeTe AMPEKTHO Aa norasaTte
KOHCEpBUpaH dhacyn.

[MoKpUBAHETO Ha TUraHa ONTUMI3MPA FOTBEHETO.

CBeTH Npu NeyeHe Ha KeKe *  AKO KEKCbT e BnaxeH, 13nornassaiTe no-
*  AKO KEKCBT e TBBbPAE CYX, yBernm4eTe ManKo TEYHOCT Un HamaneTe
o
Temnepatyparta ¢ okono 10°C 1 HamaneTe Temnepatypara ¢ 10°C .
BPEMETO Ha roTBeHe. *  AKO KEKCbT NOTbMHEE TBbpae MHOMO

OTTOpe, ro MOCTABETE Ha Mo-A0MNEH pagT,
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HamarneTe TemnepartypaTta 1 ysenuieTe
BPEMETO Ha rOTBEHe.

+  Axo e goBpe oneyeH OTBbLPTE, HO NeMNHe
OTBbH, M3M0N3BaIATE NO-ManKo TEYHOCT,
HamaneTe TemnepaTypara u ysenuyete
BPEMETO Ha rOTBEHe.

CbBeTn Npu neyeHe Ha 6aHuua

«  Axo GaHuuaTa e TBbPAE Cyxa, yBenueTe
Temnepartyparta ¢ okono 10°C u HamaneTte
BpEMeTO Ha roTeeHe. Hanoete croesete
TECTO CbC COC HaNpaBeH OT MIISKO, 0K,
AiLA W KUCENO MIISKO.

« Ao GaHuuaTa ce neye TBLPAE AbAO,
BHUMaBaiTe aebenvHaTa Ha GaHuuaTa,
KOSITO CTE MPUrOTBUNM A He HafBuLLABa
ObnboynHaTa Ha TaBarta.

+  Axo BaHuuaTa novepHee oTrope, a OTAONY
€ HegoneyeHa, TpsbBa ja BHMMaBaTe fa
He U3nonaearte TBbPAE MHOTO COC B
JonHata vacT Ha 6anuuarta. Onutaiite fa
pasnpefenuTe paBHOMEPHO COCa MEXAY W
BbPXY CroeseTe Ha baHuuaTa 3a
pa3BOMEPHO M3MMYaHe.

Meyete 6aHMLaTa CbrMacHoO pexuma u

emneparypara, Noco4eHu B Tabnuuata 3a
rotBeHe. AKO [JoNiHaTa 4acT BCe OLLe He e
13neyeHa AOCTaTb4HO, S NOCTaBETE eAuH
padT no-Hagony BbB ypHaTa
creaBaLLys mbT.

CbBeTH 3a NPUrOTBSIHE Ha 3eNeHYyLM

+  AKo 3eNIeHUyKOBUTE SICTUSI OCTaHaT 663
TEYHOCT U CTaHaT TBbPAE CyXU, TO T
NpUroTBSANTE B TWraH C Kanak BMEcTo B
TaBa crefBaLus MbT. 3aTBOPEHUTE
CbfI0BE 3ana3BaT Ccoka Ha ICTUETO.

* AKO 3eNIeHUYYKOBUTE SICTUS HE Ce M3nu4aT
Ro6pe, v cBapeTe NpefBapUTENHO UMK
MOAroTBETE KATO KOHCepBMPaHa XpaHa U
crneq ToBa NocTaBeTe BbB (hypHaTa.

Kak na paboture ¢ rpuna

MPELYNPEXOEHWNE

Mo Bpeme Ha NeYeHeTo 3aTBopeTe
BpaTaTa Ha ypHaTa.

lopeLyuTe NOBLPXHOCTM MOraT Aa
MPUYMHAT U3rapsHus!

BknioyBaHe Ha rpuna

1. Hatuchete konue Bkn/M3kn (14) 3a okono 1
CeKkyHOa 3a Ja BknouuTe ypHaTa.

2. 3aBbpTeTe cenekTopa 3a nporpamuTe (1)
NEKo HansBO UMM HaASACHO 3a a HacTpouTe
yHKLMS rpur.

3. 3aBbpTETE KONYETO 3a perynmpaHe Ha
Temneparyparta (2) fo "+" unm "-" neko 3a
[a HacTpoWTe XenaHaTa TemnepaTypa.

W3kniouBaHe Ha rpuna

1. Hatnchete konue Bkn/M3kn (14) 3a okono 2
CeKkyHOa 3a Ja usknioumuTe ypHata.

Mo3numu Ha peweTkuTe

PabotaTa Ha rpuna ce Broluasa ako TerneHarta
ckapa e nocTaBeHa cpeLLy 3aaHaTa 4acT Ha
(ypHata. nb3HeTe TeneHata ckapa B
npefHata vyacT Ha padta 1 9 3akpeneTe ¢
nomoLLTa Ha BpaTaTa 3a Aa nomnyuuTe Ha-
no6pun pesyntaTii 0T NeYeHETO Ha rpun.

o YHe n3nonasaiite ropHoTO HMBO 33
1 jeammuane.

Henozxopnsium 3a neyeHe Ha rpun
XpaHu BOAST L0 OMACHOCT OT noXap.
3a neyeHe Ha rpun nsnonagaiite camo
XpaHa, KosTo € NofxoAsLla 3a
13naraHe Ha WHTEH3WBHO NEYeHe.

He nocragsiATe xpaHaTa MHOTO
HaBbTPe B 3afHaTa YacT Ha rpuna.
ToBa e Hail-ropeLys T CEKTop U
MasHaTa xpaHa Moxe Aa ce
Bb3NIaMeHu.
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FoTBapcka nnoya 3a neyeHe
[eyeHe ¢ enekTpUYECKM rpun

20..25 k.

# B 3aBUCMMOCT OT gebenuHara
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[ Nopanpxake u rpwxa

O6wa nHchopmauus

OnepaTvBHUSIT XMBOT Ha ypeaa LUe ce Yabimku,
a 4ecTo CpellaHuTe Npobremu Le HamanesT
aKo YPeabT Ce NOYMCTBA PEAOBHO.

OMMACHOCT:

/3knioueTe ypeda OT 3axpaHBaHETo
NPy NOYNCTBAHE W NOAAPbXKA.
ColuecTByBa puck OT TOKOB yaap!

OMACHOCT:

MMpeav na nouncTuTe ypeaa, ro
OCTaBeTe [a U3CTUHE.
lopeLyuTe NOBLPXHOCTM MOraT Aa
MPUYKHST u3rapsHus!

«  Cnep Bcsko non3saHe novncTBamnTe ypeaa
pobpe. Mo T031 HAYMH BCAKAKBY OCTATLLM
OT FOTBEHETO Ce MOYNCTBAT NO-NECHO U Ce
1365rBa N3rapsHETO UM NPY CreBaLloTo
non3eaHe Ha ypeaa.

«  3a nouncTBaHeTo Ha ypeaa He ca
HeobxoOyMMKM CieLmantm noYMCTBaLLy
npenapatu. M3nonssainTe xnagka Boga u
M3MMBEH Npenapar, Mek napuan wnm re6a
3a NOuUMCTBaHE Ha pypHaTa 1 5
3abbplueTe CbC Cyx napuan.

«  Bnumaaiite usnuwHarta Boga aa 6bae
pobpe NOACyLIeHa Cnef NOYMCTBAHETO, a
BCSAKaKBY pasnsTi TEYHOCTU He3abaBHO Aa
Oboat nofcyLaBaHu.

*  He n3nonasaiTe NOYMCTBALLM BELLECTBA,
CbbPXKALLM KACENMHA UK XTTop 3a
MOYNCTBAHE Ha HEPBXKOAEMOTO NOKPUTUE
¥ ppbkkaTa. ManonsearTe Mek napuan ¢
TeueH npenapart (HeabpasueeH) 3a fa
3abbpLUeTe TE3N YaCTK, KaTo BHUMaBaTe
Aa 3abbpcBate B efjHa NOCOKa.

MoBBPXHOCTTA MOXeE Aa e MoBpeam OT
HsikoM NOYMCTBALLM NpenapaTy 1
MaTepuani.

He u3non3Baiite arpecyBHN NOYMUCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti UIn ocTpY NPeaMETH Npu
NOYMCTBAHETO.

He u3nonssaitte napouncTayku 3a
NOYNCTBaH Ha ypeLa, Thil KaTo TOBA MOXe
ina npean3BKka TOKOB yaap.

MouncteaHe Ha KOHTPOJTHUA NaHen
lMoumncTeTe KOHTPONMHWA NaHen 1 KonyeTata ¢
BIIa)XeH napLian 1 nofcyluete.
He caansitte ByToHuTe/konyeTaTa 3a ga
NOYMCTUTE KOHTPOSTHUS NaHen.

ToBa MOXe Aa NoBPEAM KOHTPOMHUS
naHen!

MounctBaHe Ha (pypHaTa

3a nouncTBaHe Ha CTpaHM4HaTa CTeHa

1. Cmanerte npegHaTta YacT Ha CTpaHu4HaTa
peLueTKa KaTo S u3gbpnate B NoCoka
obpaTHa Ha CTpaHu4YHaTa cTeHa.

2. W3gbpnaiTe KbM Bac 3a fja M3BaguTe
peLieTkaTa AoKpan

MouncTBaHe Ha BpaTaTa Ha (hypHaTa

3a noumcTBaHe Ha BpaTaTa Ha hypHara,
W13NoN3BaiiTe XNnajKka Boaa 1 N3MUBEH
npenapart, Mek napuan unv r-6a 3a
NOYMCTBaHE Ha ypesa 1 nocne 3abbplueTe Cbe
CyX napuan.

He vn3non3salite HUKaKkBu rpybm
labpa3viBHN NOYMCTBALLM MaTepuanit uim
OCTPY MeTamHy CTbprasnkii 3a NoYMCTBaHe
Ha BpaTaTa Ha dypHaTta. Te Moxe pa
n3ppackat NoBLPXHOCTTA W Aa NOBPEaST
CTBKIIOTO.

CBansiHe Ha BpaTtaTa Ha (pypHarta
1. OtBOpeTe npeaHaTa Bparta (1).
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2. OrtBopeTe ckobuTe BbPXY rHeaaata Ha
naHTuTe (2) 0TNABO 1 OTAACHO Ha NpeaHaTa
BpaTa, KaTo M HaTUCHeTe Hadony no
UNKOCTPUPaHNA Ha hurypaTa HauvH.

1 lMpenHa BpaTa
2 [NaHTa
3 ®ypHa

12 3

3. TpemecTeTe npegHata BpaTa 4o
nomnoBKHaTa.

4. T[lpemaxHeTe npefHaTa BpaTa KaTo
u3gbpnaTe Harope, 4okaTo ce 0cBoboau 0T
nsgBaTta u AscHaTa naHTa.

(CTBIKUTE, U3MBIHEHN NPY CBANSHETO Ha
BpaTaTa ce M3BbpLUBAT B 0GpaTeH peq 3a
na s MonTupate. He 3abpassiiite aa
3aTBOPUTE CKOBUTE BLPXY FHE3A0TO Ha
naHTara, KoraTo nocTassTe Bparara
OTHOBO.

CBansiHe Ha BLTPELHOTO CTHKNO Ha

BpaTaTa

BbTpeluHns CTbKNeH naHen Ha BpaTaTa Ha
(hypHaTa MOXe a Ce Maxa 3a NoYMCTBaHE.
13nonsBsaliTe nonatkara, 4OCTaBeHa ¢ ypeaa
3a [ja CBanuTe BbTPELIHOTO CTBKMO 3a
MouYnCTBaHe.
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1.
2.

OtBopeTe BpaTata Ha ¢ypHaTa.
lMocTasete nonatkara (1) B 30HaTa,
00603Ha4eHa BbPXy CTbkMeHus naHen (3) u
HaTUCHETE B ykasaHaTa NocoKa 3a fa
CBanuTe CTHLKMOTO.

3a ia MOHTMpaTe CTBKIOTO 06paTHO B
rHe3moTO My, MbXHETe [oNHaTa 4acT B
nnacTmacoBus npouen (2). Kato HaTtuckaTte
B rOpHaTa YacT KbM MeTarnHaTa pamka (6),
ce yBepeTe, ye wyudgToseTe (4) ca
3arHe3feHn Ha mectata UM (9).

Nonatka
MnacTmacos npopes
BbTpeLLeH CTbKIEH NaHen

ncpr
He3HO Ha WudTa
MetanHa pamka




MoHTWpaiiTe BLTPELLHOTO CTHKIIO Taka Ye
M3NpUHTWPaHaTa cTpaHa fa rneaa Harope.

MMo3numsTa Ha namnara Moxe Aa ce
pasnuyaBa ot durypara.

MoamsiHa Ha namnarta BLB hypHaTa

ONACHOCT:

Mpeov fa nofMeHNTe namnata BbB
dypHaTa, ypeabT TpsabBa fa €
W3KMIOYEH OT 3aXPaHBaHETO W
OXrlafeH 3a fa ce n3berHe prck ot
TOKOB yAap.

lropeLyyTe NOBLPXHOCTY MOTaT fa
NPUYKHAT n3rapsHus!

avnaTa BbB (hypHaTa € cneupanHa

MEKTPUYECKA KPYLLIKA, KOSTO U3Lbpka Ha

emnepartypa o 300 °C. 3a noseve
JeTainy BuX TexHuyecku cneyugbukayuu,
cmp. 9. MoxeTe fa ce cnobuvete ¢ namnm
3a (hypHaTa oT 0TOpU3MPaH CepBU3EH
areHT.

Ako chypHaTa Bu € 060pyABaHa ¢ Kpbrna
namna:

1. WskntoueTe ypesa OT 3axpaHBaHeTo.

2. 3aBbpTeTe CThKNEHNs kanak obpaTHo Ha
YaCOBHMKOBATa CTPesika 3a Aa ro CBanuTe.

3. Passuiite namnata Ha (hypHaTa kato
3aBbpTUTE 06paTO Ha YaCOBHWMKOBATA
CTpernka v 51 MoAMEHNTE C HoBa.

4. MoHTupaiiTe 06paTHO CTHKINEHNS Kanak.
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OTCTpaHRBaRe Ha nospeaun

+ KoraTo MeTanHwTe YacTi ce 3arpsiBat, MOXe Aa Ce PaswMPAT 1 Aa NPeN3BUKaT LyM, >>>
_Tosa He e nospeda.

«  bywwoHbT e fedekTeH unu ce e usknoumn. >>> [lpogepeme npednasumenume 6
enekmpuyeckama Kymus. Ako € Heobxo0uMo au cMeHeme unu au npeHacmpolime.

*  YpenbT He e BKIIOYEH B (3a3eMeH) KOHTAKT. >>> [Ipogepeme KoHmakma.

+  ByTtoHuTe/konyeTaTta Ha KOHTPONHWS NaHen He PYHKLMOHMpAT. >>> 3akmoysaHemo Ha
Kknasuamypama moxe 0a 6ude akmugupaHo. Mons, deakmugupalime 20. (Bux. M3nonsgaHe
Ha 3aKmoysaHemo Ha 6ymorume, cmp. 24 )

+ Jlamnarta Ha (hypHaTa e gedektHa. >>> [loOMeHeme namMnama Ha hypHama.
«  TokbT e cnpsan. >>> [Ipogepeme uma n1u mox. [lposepeme npednazumenume 8
 Kymust. Ako e Heobxodumo 2u cMeHeme unu au npeHacmpoume.

i

*  Hsama HacTpoHu dyHKLMS Uimnm TemnepaTtypa. >>> Hacmpoime yHKyusma u
memnepamypama ¢ Konyemo 3a (hyHKyuUme u/unu Kondemo 3a memnepamypama.

«  TokbT e cnpsint. >>> [Ipogepeme uma u mok. [lposepeme npednasumenume 8
efiekmpudeckama Kymus. AKo e Heobxo0uMo 2u cMeHeme usnu au hpeHacmpolme.

KO BBIPEKY, Ye CTE M3MBIHUIN

Ka3aHusTa OT TO31 pa3fen He MOXeTe Aa
pelwnTe npobnema, ce KOHCynTUpaiiTe ¢
NpesCTaBUTEN Ha OTOPU3MPaHIS CEPBM3
UMW MarasuHa, OT KOMTO CTe 3aKynumm
ypepa. Hkora He ce onuTeaiiTe camu aa
nonpaBuTE HEU3NPaBHWS Ypes.
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Molimo prvo progitajte ovaj korisnicki priruénik!

PoStovani kupci,

hvala Vam §to ste odabrali proizvod tvrtke . Nadamo se da Cete postici najbolje rezultate s proizvodom koji
je proizveden visokokvalitetnom i najmodernijom tehnologijom. Zato vas molimo da pazljivo pro€itate cijeli
korisniCki prirucnik i druge prate¢e dokumente prije uporabe proizvoda te da ih sacuvate za buducu
uporabu. Ako proizvod dajete nekom drugom, priloZite i korisnicki prirucnik. PoStujte sva upozorenja i
informacije u korisnickom prirucniku.

Imajte na umu da ovaj korisnicki prirucnik vrijedi i za nekoliko drugih modela. Razlike izmedu modela
navedene su u prirucniku.

Objasnjenje simbola

U ovom korisnickom prirucniku koriste se sljedeci simboli:

vazne informacije ili korisni savjeti 0
uporabi.

upozorenje na opasne situacije vezane
' za Zivot i imovinu.

upozorenje na strujni udar.

upozorenje na rizik od poZara.

upozorenje na vruée povrsine.
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ﬂ Vazne upute i upozorenija za sigurnost i okoli$

Ovaj odjeljak sadrzi sigurnosne upute
koje Ce vam pomoci da se zastitite od
rizika od osobnih ozljeda ili oStecenja
imovine. Nepostivanjem ovih uputa
poniStavaju se sva jamstva.

Opca sigurnost

Ovaj uredaj mogu koristiti djeca
starija od 8 godina i osobe sa
smanjenim tjelesnim, osjetilnim ili
mentalnim mogucnostima ili
nedostatkom iskustva i znanja
ako imaju neciji nadzor ili su
upucene u sigurnu uporabu ovog
proizvoda i razumiju opasnosti
koje on nosi.

Djeca se ne smiju igrati uredajem.

Djeca ne smiju bez nadzora Cistiti
i odrzavati uredaj.

Instalacije i popravke moraju
uvijek obavljati ovlasteni serviseri.
Proizvodac nije odgovoran za
oStecenja nastala zbog postupaka
koje vrSe neovlastene osobe, a to
moze dovesti i do poniStavanja
jamstva. Prije instalacije pazljivo
proCitajte upute.

Ne radite s proizvodom ako je
pokvaren ili ima bilo kakva vidljiva
oStecenja.

Provjerite jesu li funkcijske tipke
uredaja iskljucene nakon svake
uporabe.
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Elektri¢éna sigurnost

Uredaj se ne smije koristiti ako na
njemu postoji kvar, osim ako ga
nije popravio ovlaSteni serviser.
Postoji opasnost od strujnog
udara!

Proizvod spojite samo na
uzemljenu uticnicu/vod sa
naponom i zasStitom kako je
navedeno u tablici "TehniCke
specifikacije". Neka uzemljenje
izvede kvalificirani elektricar dok
Koristite proizvod sa ili bez
transformatora. NaSa tvrtka nece
biti odgovorna za bilo kakve
potesSkoce nastale zbog uporabe
proizvoda bez uzemljenja u skladu
S lokalnim zakonima.

Proizvod nikad ne perite tako da
ga prscete ili zalijevate vodom!
Postoji opasnost od strujnog
udara!

Proizvod mora biti iskljucen iz
struje tijekom instalacije,
odrzavanja, CiSCenja i servisiranja.
Ako je kabel napajanja uredaja
oStecen, mora ga zamijeniti
proizvodac, njegov serviser ili
slicno kvalificirana osoba da bi se
izbjegla opasnost.

Uredaj se mora instalirati tako da
se U potpunosti moze odvojiti od
mreze napajanja. Razdvajanje
mora biti omoguceno mreznim



utikaCem ili prekidacem
ugradenim u fiksnu elektricnu
instalaciju u skladu s
gradevinskim propisima.

Straznja povrSina pecnice postaje
vruca kad se koristi. Pazite da
spoj s plinom/strujom ne dodiruje
straznju povrSinu; inaCe se spojevi
mogu oStetiti.

Nemojte priklijestiti kabel izmedu
vrata pecnice i okvira i nemojte ga
provoditi preko vrucih povrsina.
InaCe Ce se izolacija kabela otopiti
i uzrokovati pozar zbog kratkog
spoja.

Sve radove na elektricnoj opremi i
sustavima smiju obavljati samo
ovlaStene i kvalificirane osobe.

U slucaju bilo kakvog oStecenja,
iskljucite uredaj i otpojite ga s
napajanja. Da biste to uradili,
iskljucite osiguraC u Kuci.
Provjerite je li nazivna struja
osiguraCa kompatibilna s
proizvodom.

Sigurnost proizvoda

Uredaj i njegovi dostupni dijelovi
postanu vruci tijekom uporabe.
Trebate izbjegavati dodirivanje
grijacih elemenata. Djeca mlada
od 8 godina se trebaju drzati
podalje, osim ako imaju stalni
nadzor.

Nikada ne koristite proizvod kad
su vam smanjeni prosudba ili

koordinacija zbog uporabe
alkohola i/ili droga/lijekova.
Pazite kad koristite alkoholna pica
u jelima. Alkohol isparava pri
visokim temperaturama i moze
uzrokovati pozar pri kontaktu s
vruéim povrSinama.

Pazite da blizu proizvoda ne budu
zapaljivi materijali jer njegove
stranice mogu postati vruce
tijekom uporabe.

Tijekom uporabe uredaj postaje
vruc. Trebate izbjegavati
dodirivanje grijacih elemenata u
pecnici.

Drzite otvore za ventilaciju bez
zapreka.

Ne grijte zatvorene konzerve i
staklenke u pecnici. Tlak koji se
stvori u konzervi/staklenci moze
prouzroCiti njeno pucanje.

Ne stavljajte lim za pecCenje,
posude ili aluminijsku foliju
izravno na dno pecnice.
Nakupljanje topline moze oStetiti
dno pecnice.

Ne koristite jaka abrazivna
sredstva za CiScenje ili oStre
strugaCe metala za CiScenje
stakla vrata pecnice jer mogu
izgrebati povrSinu, Sto moze
rezultirati razbijanjem stakla.
Nemojte Koristiti parne CistaCe za
CiScéenje uredaja jer to moze
uzrokovati strujni udar.
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Police koristite kako je opisano u
poglavlju "Kako Koristiti elektricnu
pecnicu."

Ne koristite uredaj ako je staklo
prednjih vrata skinuto ili puknuto.
Rucka pecnice nije susac za
rucnike. Ne vjeSajte rucnik,
rukavice ili slicne tekstilne
proizvode kad je funkcija grilla na
otvorenim vratima.

Uvijek Kkoristite rukavice otporne
na toplinu kad stavljate posude u
vrucu pecnicu i vadite ga iz nje.
Pazite da je uredaj iskljuCen prije
zamjene zarulje da biste izbjegli
opasnost od elektricnog udara.

/a pouzdanost proizvoda protiv
pozara;

provjerite pristaje li utikac u
utiCnicu kako ne bi izazivao
iskrenje.

Ne Koristite oSteceni ili izrezani ili
produzni kabel, osim originalnog
kabela.

Pazite da na utiCnici u koju se
ukljucuje uredaj nema tekucina ili
vlage.

Predvidena uporaba
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Ovaj proizvod je napravljen za
uporabu u kucanstvu.
Komercijalna uporaba nije
dopustena.

Ovaj uredaj je samo u svrhu
kuhanja. Ne smije se Koristiti u
druge svrhe, npr. Grijanje sobe.

Uredaj se ne smije koristiti za
grijanje tanjura pod rostiljem,
vieSanje rucnika i krpa itd. na
rucke, za susenje i grijanje.
ProizvodaC nece biti odgovoran za
bilo kakvu Stetu do koje je dosSlo
zbog nepravilne uporabe ili
rukovanja.

Uredaj se moze koristiti za
odmrzavanje, pecenje i pecenje
na grillu.

Sigurnost za djecu

Dostupni dijelovi mogu postati
vruci tijekom uporabe. Malu djecu
treba drzati podalje.

Materijali pakiranja ¢e biti opasni
za djecu. Drzite materijale
pakiranja podalje od djece.
Molimo odlozite sve dijelove
pakiranja prema standardima o
zastiti okolisa.

ElektriCni i/ili plinski aparati su
opasni za djecu. Drzite djecu
podalje od uredaja dok radi i ne
dopustajte im da se igraju s
uredajem.

Nemojte drzati bilo kakve
predmete do kojih djeca mogu
doci iznad uredaja.

Kad su vrata otvorena, nemojte
stavljati bilo kakve teske
predmete na njin i ne
dozvoljavajte djeci da sjede na
njima. Pecnica se moze prevrnuti
ili se Sarke vrata mogu oStetiti.



Stara oprema

Odlozite stari proizvod na nacin Koji
ne Steti okolisu.

Ovaj proizvod nosi oznaku selektivnog
sortiranja za elektricni i elektronicki
otpad (WEEE). To znaci da se ovim
proizvodom treba rukovati prema
Europskoj direktivi 2002/96/EC da bi
se reciklirao ili rastavio da bi se
smanji utjecaj na okoli$. Za daljnje
informacije, javite se vasim lokalnim
ili regionalnim vlastima.

Provjerite s lokalnim dobavljacem ili
odlagalistem krupnog otpada u vasem
podruCju kako da odlozite svoj
proizvod.

Prije odlaganja proizvoda, odrezite
utikaC kabela napajanja i
onesposobite bravu vrata (ako postoji)
da bi se izbjegle opasnosti za djecu.

Odlaganje materijala pakiranja

e FElektriCni aparati su opasni za
djecu. Drzite materijale pakiranja
na sigurnom mjestu izvan
domasaja djece. Materijali
pakiranja proizvoda su
proizvedeni od recikliranih
materijala. Odlozite ih pravilno i
sortirajte u skladu s uputama o
odlaganju recikliranog otpada. Ne
odlazite ih s uobi¢ajenim otpadom
iz kucanstva.
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P Opée informacije
Pregled

1 Kontrolna plota 6 PoloZaji police
2 Zitana polica 7 Gornji grijaéi element
3 Lim za peCenje 8 Svjetlo
4 Rucka 9 Motor s ventilatorom (iza &eli¢ne ploce)
5 Vrata
5 4

1 2 3
Tipka za odabir programa
Digitalni tajmer
Tipka za pojaavanje/smanjenje temperature
Tipka izbornika
Tipka za ukljuSivanje/iskljucivanje

o B~ W N =
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Sadrzaj paketa

Dodaci dostavljeni s uredajem mogu biti
razli¢iti, ovisno 0 modelu proizvoda. Svi
dodaci opisani u korisnickom priru¢niku
moZda ne postoje za va$ proizvod.

Korisnicki prirucnik

Lim za peCenje

Koristi se za peciva, smrznutu hranu i velike
komade mesa za pecenje.

Duboki lim za petenje

Koristi se za peciva, veliko pecenje, jela sa
sokovima i za sakupljanje masnoce kod
pecenja na rostilju.

Lim za tortu
Koristi se za peciva kao $to su keksi i
biskuiti.

Mali lim za peéenje
Koristi se za male porcije. Ovaj lim za
pecenje se stavlja na zicanu reSetku.

Zitana polica

Koristi se za peCenie i za stavljanje hrane
koja ¢e se peci il kuhati u posudama za
slozenac na Zeljenu policu.

7. Pravilno stavljanje Zi¢ane police i lima za

pecenje na teleskopske police.
Teleskopske police vam omogucavaju da
lako instalirate i uklonite limove za pecenje i
Zicanu policu.

Kod uporabe lima za pecenje i Ziane police
s teleskopskim policama, pazite da zatici na
straznjem dijelu teleskopske police stoje uz
rubove Zicane police i lima za pecenje.
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Tehnicke specifikacije

Napon/frekvencija 220-240 V ~ 50 Hz

Vanjske dimenzije (visina/Sirina/dubina 455 mm/594 mm/567 mm

Klasa energetske ucinkovitosti”

Potronja energije za rostil

" Osnove: Informacije 0 energetskoj oznaci elektri¢nih pecica se daju u skladu s normom EN 50304. Te se
vrijednosti odreduju pod standardnim optere¢enjem s grijanjem donjim-gornjim grijacem uz pomo¢
ventilatora (ukoliko postoj).
Klasa energetske ucinkovitosti se odreduje u skladu sa sljiede¢om prioritetizacijom ovisno o tome da li
odgovarajuce funkcije postoje na proizvodu ili ne. 1-Kuhanje s eko-ventilatorom, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4-Grijanje od dolje/od gore uz pomo¢ ventilatora, 5-Grijanje od gore i od dolje.

** Pogledajte. Instalacija, stranica 11.

ehnitke specifikacije mogu biti rijednosti navedene na oznakama
promijenjene bez prethodne obavijesti da bi proizvoda ili u njegovoj popratnoj
se poboljSala kvaliteta proizvoda. dokumentaciji su dobivene u laboratorijskim

uvjetima u skladu s odgovarajucim
standardima. Ovisno o uvjetima rada i
okoline proizvoda, te vrijednosti mogu biti
razliCite.

like u ovom priruéniku su shematske i
mozda ne odgovaraju u potpunosti vaSem
proizvodu.
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Bl Instalacija

Proizvod mora ugraditi kvalificirana osoba u
skladu s vazecim zakonima. Inace e jamstvo biti
poniSteno. Proizvodac nece biti odgovoran za
oStedenja nastala zbog postupaka koje vrse
neovlastene osobe i to moze ponistiti jamstvo.

Priprema lokacije i instalacija struje i plina
a proizvod su odgovornost kupca.

l Q OPASNOST:

Za instalaciju, uredaj mora biti spojen u
skladu sa svim lokalnim zakonima o plinu
i/ili elektriCnoj energiji.

Prije instalacije

Uredaj je namijenjen montazi u komercijalno

dostupnim kuhinjskim ormarima. lzmedu jedinice

i zidova kuhinje se mora ostaviti sigurnosna

razdaljina. Pogledajte sliku (vrijednosti u mm).

e PovrSing, sinteticki laminati i ljepila koja se

koriste moraju biti otporni na toplinu

(100 °C minimum).

Kuhinjski ormari moraju biti ravni i fiksirani.

Ako je ispod pecnice ladica, izmedu pecnice

i ladice se mora ugraditi polica.

e Uredaj moraju nositi najmanje dvije osobe.
Ne stavljajte uredaj pored hladnjaka ili
ledenica. Toplina koju emitira proizvod Ce
povecati potroSnju energije aparata za
hladenje.

l OPASNOST:

Prije instalacije, vizualno provjerite ima
li proizvod nekih oStecenja.
Ako ima, nemojte ga instalirati. OSteceni
proizvodi su rizik za vaSu sigurnost.

Ne koristite vrata i/ili rutku da biste pomicali
proizvod.

@]

ko proizvod ima Zicane rucke, gurnite
ruCke nazad na bogne stjenke nakon Sto
pomaknete proizvod.
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450

*

min.

Montaza i spajanje

e  Zainstalaciju, uredaj mora biti spojen u
skladu sa svim lokalnim zakonima o plinu i
elektricnoj energiji.

Elektroinstalacije

Spojite proizvod na uzemljenu utinicu/vod

zaSticenu osiguratem odgovarajuceg kapaciteta

kako je navedeno u tablici "Tehnicke

I

550

specifikacije". Neka uzemljenje izvede
kvalificirani elektricar dok koristite proizvod sa ili
bez transformatora. Na3a tvrtka nece biti
odgovorna za bilo kakvu Stetu nastalu zbog
uporabe proizvoda bez uzemljenja u skladu s
lokalnim zakonima.
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OPASNOST:

Proizvod smije spojiti na napajanje
samo ovlaStena osoba. Razdoblje
jamstva proizvoda pocCinje tek nakon
pravilne instalacije.

ProizvodaC nece biti odgovoran za oStecenja
nastala zbog postupaka koje vrse
neovlastene osobe.

l OPASNOST:

Kabel napajanja ne smije biti stegnut,
presavijen ili stisnut ili u dodiru s vrucim
dijelovima uredaja.

OSteceni kabel napajanja mora zamijeniti
kvalificirani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog
spoja ili pozara!

e Spoj mora biti u skladu s nacionalnim
zakonima.

e Podaci napajanja moraju odgovarati
podacima navedenim na tipskoj plocici
jedinice. Otvorite prednja vrata da biste
vidjeli tipsku plogicu.

e Kabel napajanja na vaSem proizvodu mora
biti u skladu s tablicom "Tehnicke
specifikacije".

OPASNOST:

Prije poCetka bilo kakvog rada na
elektri¢nim instalacijama, molimo ne
otpajajte proizvod s napajanja.
Postoji opasnost od strujnog udara!

Spajanje kabela napajanja

1. Ako nije moguce iskljuciti sve polove s
napajanja, jedinica za otpajanje s najmanje 3
mm razmaka za kontakt (osiguradi,
sigurnosne sklopke, kontakti) moraju biti
spojeni a svi polovi ove jedinice za
iskljuCivanje moraju biti uz proizvod (ne iznad
proizvoda) u skladu s IEE direktivama.
Nepridrzavanje ovih uputa uzrokuje probleme
i ukida jamstvo za proizvod.

Preporucuje se dodatna zastita sklopkom za

preostalu struju.
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Ako je kabel dostavljen s proizvodom:

PRIKLJUENA LETVICA

Ral
SO

ZELENO / 2UTQ

. Za jednofazni spoj, spojite Zice kako je dolje

navedeno:

Smedi-Crni kabel = L (faza)

Plavi-sive boje kabel = N (nula)

Zuto-zeleni kabel = (F) _:L' (Uzemljenje)
Instaliranje proizvoda
1. Povucite pecnicu u kuhinjski element,
poravnajte i pritegnite je, pazeci da kabel
napajanja nije ostecen i/ili zaglavljen.

STRUJNI KABEL

N

PriCvrstite pecnicu s 2 vijka kako je prikazano.



Za proizvode s ventilatorom

1 ventilator
2 Kontrolna plota
3 Vrata

Ugradeni ventilator za hladenje hladi i element u
koji je ugraden i predniji kraj opreme.

entilator za hladenje nastavlja raditi 20-30
minuta ¢ak i nakon iskljucivanja pecnice.

Zadnja provjera

1.

2.

UkljucCite kabel napajanja i ukljucite osigura¢
uredaja.
Provijerite funkcije.

Budugi prijevoz

Saduvajte originalni karton proizvoda i
prevozite proizvod u njemu. Slijedite upute
na kartonu. Ako nemate originalni karton,
spakirajte proizvod u najlon sa zraénim
mjehuri¢ima i ¢vrsto ga zalijepite trakom.

Da biste sprijecili da Ziana polica i lim za
pecenje unutar pecnice oStete vrata pecnice,
stavite komad kartona na unutradnju stranu
vrata pecnice uz polozaj pladnjeva. Zalijepite
trakom vrata pe¢nice na boCne stjenke.

Ne koristite vrata i/ili rucku da biste pomicali
proizvod.

©]

Ne stavljajte bilo kakve predmete na
proizvod i pomicite ih u uspravnom polozaju.

Provjerite opéi izgled vaSeg proizvoda i
nogledajte ima li oStecenja do kojih je doSlo
ijekom transporta.

15/HR



B Pripreme

Savjeti za uStedu energije

Sliededi savjeti ¢e vam pomoci u uporabi Vaseg

uredaja na ekoloSki nacin i u ustedi energije:

e Koristite poklopce tamnih boja i poklopce
premazane emajlom, jer ¢e prijenos topline
biti bolji.

e Dok kuhate jela, izvrSite zagrijavanje ako se
to savjetuje u korisnickom prirucniku ili
opisu kuhanja.

Ne otvarajte Cesto vrata tijekom kuhanja.

PokuSajte kuhati viSe od jednog jela

istodobno, kad god je to mogucée. MoZete
1 2 3

kuhati tako da stavite dvije posude na
Zicanu policu.

e Kuhajte viSe od jednog jela jedno nakon
drugog. Peénica Ce vec hiti topla.

e Mozete uStedjeti energiju tako da iskljucite
pecnicu nekoliko minuta prije kraja vremena
kuhanja. Ne otvarajte vrata pecnice.

e Qtopite smrznutu hranu prije kuhanja.

Prva uporaba
Pocetno postavljanje vremena

141312 11

1 Tipka za odabir programa

2 Tipka za ukljugivanje/iskljugivanje

3 Prikaz funkcije

4 Polje oznake vremena

5 Znak zakljuGavanja tipki

6 Polje oznake temperature

7 Tipka izbornika

8 Tipka za podeSavanje temperature-vremena
9 Znak pojacivata (brzog zagrijavanja)
10 Znak unutarnje temperature pecnice
11 Znak sata

12 Znak za alarm

13 Znak vremena kraja kuhanja

14 7Znak vremena kuhanja

1. Okrenite tipku iza podeSavanje temperature-
vremena (8) na + ili — lagano da podesite
vrijeme kada pecénica prvi put radi.
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10 9

ko to¢no vrijeme nije postavljeno, postavke

remena Ce se podeti povecavati/smanjivati
od 12:00. lkona sata (77) ée biti prikazana
da bi se oznadilo da to¢no vrijeme nije
postavljeno. lkona ¢e nestati kad vrijeme
bude postavljeno.

Nakon toga postavite vrijeme.

1. Pritisnite tipku izbornika (7) s kratkim
intervalima dok se ne uklju¢i znak alarma
(11).

2. Okrenite tipku iza podeSavanje temperature-
vremena (8) na "+" ili "—" lagano da
podesite to¢no vrijeme.

Postavke to¢nog vremena se opozivaju u
sluCaju nestanka struje. Ono se treba
ponovno postaviti. To¢no vrijeme se ne
moze promijeniti kad se koristi bilo koja
funkcija pecnice.




Prvo ¢iSéenje proizvoda

Neki deterdZenti ili sredstva za CiScenje
mogu oStetiti povrSinu.

Ne Kkoristite agresivna sredstva za €iScenje,
praSak/kreme za CiSéenje ili bilo kakve oStre
predmete.

1. UKlonite sve materijale pakiranja.

2. ObriSite povrSine proizvoda mokrom krpom ili
spuzvom i osusSite krpom.

Prvo zagrijavanje

Zagrijavajte uredaj otprilike 30 minuta i zatim ga

iskljucite. Tako Ce biti sagoreni i uklonjeni svi

ostaci ili slojevi preostali nakon proizvodnie.

UPOZORENJE

Vruée povrSine mogu uzrokovati
opekline!

Proizvod moze biti vruc kad se koristi.
Nikada nemojte dodirivati plamenike,
unutraSnje dijelove pecnice, itd. DrZite djecu
podalje.

Uvijek koristite rukavice otporne na toplinu
kad stavljate i vadite posude iz/u tople
pecnice.

Elektricna pecnica

1. lzvadite sve limove za peCenje i Zicane police

iz pecnice.

Zatvorite vrata pecnice.

Odaberite poloZaj "staticki".

Odaberite najvecu snagu grilla; pogledajte

Kako koristiti elektricnu pecnicu, Stranica 18.

Neka pecnica radi oko 30 minuta.

Da biste iskljucili svoju peénicu, pogledajte

Kako koristiti elektricnu pecnicu, Stranica 18

Pecnica s rostiljem

1. lzvadite sve limove za peCenje i Zicane police
iz peénice.

2. Zatvorite vrata pecnice.

3. Odaberite najveéu snagu grilla; pogledajte
Kako raditi s rostiliem, stranica 27.

4. Neka pecnica radi oko 30 minuta.

5. Da biste iskljucili svoj rostilj, pogledajte Kako
raditi s rostiliem, stranica 27

> wno

o o

Dim i neugodni miris mogu nastajati tijekom
nekoliko sati tijekom prvog rada. To je
normalno. Pazite da je u sobi dobra
ventilacija da biste uklonili dim i miris.
Izbjegnite izravnu inhalaciju dima i mirisa
kojeg emitira.
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B Kako raditi s peénicom

Opcée informacije o pecenju,
odmrzavanju i pecenju na rostilju

UPOZORENJE

Vruce povrSine mogu uzrokovati
opekline!

Proizvod moze biti vru¢ kad se Koristi.
Nikada nemojte dodirivati plamenike,
unutradnje dijelove pecnice, itd. Drzite djecu
podalje.

Uvijek koristite rukavice otporne na toplinu
kad stavljate i vadite posude iz/u tople
pecnice.

l OPASNOST:

Pazite kad otvarate vrata pecnice jer
moze izadi para.
Para koja izlazi moZe opeci vase ruke, lice
i/ili ogi.

Savjeti za pecenje

e Koristite odgovarajuce metalne tanjure ili
aluminijske posude s premazom protiv
lijeplienja ili silikonske kalupe otporne na
toplinu.
dobro iskoristite prostor na polici.

Stavite modlu za peCenje na sred police.
Odaberite odgovarajuéi poloZaj police prije
ukljuCivanja pecnice ili grilla. Ne mijenjajte
polozaj police kad je pecnica ukljucena.

e Drzite vrata pecnice zatvorena.

Savjeti za pecenje

e (brada cijelog pileta, purice i velikih
komada mesa s marinadom kao $to je sok
od limuna i crnog papra prije kuhanja ¢e
poboljSati performanse kuhanja.

e Pecenje mesa s kostima traje oko 15 do 30
minuta dulje u usporedbi s pe¢enjem iste
veli¢ine mesa bez kostiju.

e Zasvaki centimetar debljine mesa je
potrebno oko 4 do 5 minuta pecenja.

e Pustite meso da odstoji u pecnici otprilike
10 minuta nakon vremena kuhanja. Sok se
bolje prerasporedi preko pedenja i ne izlazi
kad se meso reze.
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e Ribu se treba staviti na sredinu ili donju
policu u posudu koja je otporna na toplinu.

Savjeti za pecenje na rostilju

Kad se meso, riba i perad pece na rostilju, brzo

potamne, imaju finu koricu i ne osuse se. Ravni

komadi, raznjici i kobasice su posebno primjereni
za pecenje na rostilju, kao i povrée s vecim
sadrzajem vode, kao Sto su rajcica i luk.

e Radirite komade za peCenje na Zi¢anu policu
ili na lim za pec€enje sa Zicanom policom na
takav nacin da pokriveni prostor ne prelazi
veliCinu grijaca.

e Povucite Zicanu policu ili lim za pecenje s
grilom na Zeljeni polozaj u pecnici. Ako
pecete na grillu ili na zicanoj polici, stavite
lim za peCenje na donju policu da biste
sakupili masno¢u. Dodajte malo vode u
posudu za sakupljanje vode zbog lakSeg
¢iScenja.

Hrana koja nije podesna za pedenje na
grillu predstavlja opasnost od pozara.
Koristite za rostilj samo hranu koja je
podesna za intenzivnu toplinu rostilja.
Ne stavljajte hranu predaleko u straznji
dio roétilja. To je najtopliji dio i hrana se
moZe zapaliti.

Kako koristiti elektricnu pecnicu

Vasa pecnica je opremljena skoCnim tipkama

koje se izbace van kad ih pritisnete.

1. Pritisnite prema unutra da biste izbacili tipku
i zatim je okrenite na Zeljenu postavku.

2. Kad je postupak kuhanja gotov, okrenite
tipku na polozaj isklju¢eno (gornji polozaj) i
pritisnite je prema unutra.
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1. Pritisnite tipku za uklju¢ivanje/iskljucivanje (2)
na otprilike 1 sekundu da biste ukljucili PoloZaji police
pecnicu. Donii grija¢
Odaberite temperaturu i nacin rada Broj funkcije
Kad se pecnica ukljuci, pojavljuje se prazan Polozaj za Gidcenje

zaslon funkcije.

Pojacivat ventilatora
PojacivaC grijaa
Rad s polozajem ventilatora
Grijac rotilja
Gornji grijag

0  Qdrzavanje toplim
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Kad je zaslon u ovom nacinu rada, mogu se
postaviti vrijeme kuhanja, vrijeme kraja kuhanja i
pojacivac (brzo grijanje).

Peénica ¢e se iskljuciti automatski u roku od

10 sekundi ako nema postavki pecnice na 40-280
aslonu. '

1. Okrenite tipku za odabir programa (1)
nadesno ili nalijevo da podesite Zeljeni nacin
rada.

2. Okrenite tipku izbornika (8) na "+"ili ="
lagano da podesite Zeljenu temperaturu.

» Va8a pecnica ¢e odmah poceti raditi u Zeljenoj

funkciji i povecat ¢e unutarnju temperaturu na

postavljenu temperaturu.

» Aktivni grijaCi i predloZeni polozaj lima za Maksimalno podesivo vrijeme kuhanja u
pecenje se pojavijuju na prikazu funkcija. rezimima osim odrzavanja toplim je
» ako temperatura nije bila prije postavljena, ograniceno na 6 safi Zbog sigurnosnin

razloga. U slucaju nestanka struje, program
¢e biti opozvan. Morate reprogramirati
peénicu.

preporucena temperatura za postavljanje funkcije
¢e hiti prikazana na zaslonu temperature.
Tablica funkcija:

Tablica funkcija oznaCava koje se funkcije mogu
koristiti u pec¢nici i njihove maksimalne i
minimalne temperature.

19/HR



ijekom podeSavanja, povezani znakovi na
satu ¢e bljeskati.

o€no vrijeme se ne moZe postaviti dok
pecnica radi na bilo kojoj funkciji, ili ako je
na funkciji izvrSeno poluautomatsko ili
automatsko programiranje.

Cak i ako je peénica iskljuéena, lampa
pecnice zasvijetli kad se vrata pecnice
otvore.

Iskljuéivanje elektriéne pecnice
Pritisnite tipku za uklju¢ivanje/isklju¢ivanje (2) na
otprilike 2 sekunde da biste iskljuili pecnicu.

PoloZaji police (za modele sa Zi¢anim grillom)
Vazno je pravilno staviti zicani grill na drzac za
7ice. Zitana polica se mora staviti izmedu drzaca
Zice kako je prikazano na slici.

Nemojte pustiti da ziCani grill stoji uz straznju
stienku peénice. Pomaknite ZiCanu policu na
prednii dio police i postavite pomocu vrata da
biste dobili najbolje performanse grilla.

Nacini rada

Ovdije prikazani redoslijed nacina rada se moze
razlikovati od uredenja VaSe jedinice.

1. Gornji i donji grija¢

r
|
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Hrana se grije istodobno s gornje i donje
strane. Podesno je npr. za torte, peciva ili
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kekse i sloZence u kalupima za pecenje.
Kuhajte samo s jednim limom.
Odgovarajuci polozaj police ¢e biti prikazan
na zaslonu.

Gornji/donji grija¢ uz pomo¢ ventilatora

S

N

Topli zrak kojeg zagrijavaju donji i gornji
grijadi se podjednako rasporeduje kroz cijelu
pecnicu pomocu ventilatora. Kuhajte samo s
jednim limom.

Grijanje ventilatorom

3r
i
r
i

1P

Topli zrak kojeg zagrijava straznji grijac se
jako brzo jednako rasporeduje kroz cijelu
pecnicu pomodu ventilatora. To je prikladno
za kuhanje jela na razli¢itim razinama police

i zagrijavanje nije potrebno u vecini
slucajeva. Podesno za kuhanje s vise limova.

Kad su vrata pecnice otvorena, motor
entilatora nece nastaviti zadrzavati topli
rak unutra.

"3D" funkcija

N

Rade gornii grijaC, donii grijaC i grijanje uz
pomo¢ ventilatora. Hrana se podjednako i
brzo grije iz svih pravaca. Kuhajte samo s
jednim limom.



Funkcija pizze
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Rade donii grijac i grijanje uz pomo¢
ventilatora. Podesno za pecenje pizze.
Pli_rigrillwentilator
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Topli zrak kojeg zagrijava puni grill se jako
brzo jednako rasporeduje kroz cijelu pecnicu
pomocu ventilatora. Prikladan je za peCenje
velike koli¢ine mesa na rostilju.

e Stavite velike ili srednje velike porcije
na odgovarajuci polozaj police pod
grijadem rostilja za pecenje na rostilju.

e Postavite temperaturu na maksimainu
razinu.

e (Okrenite hranu nakon pola vremena
pecenja na rostilju.

Pli_rigrill
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Radi veliki grill na gornjoj povrsini pec¢nice.
Prikladan je za pecenje velike koli¢ine mesa
na rostilju.

e Stavite velike ili srednje velike porcije
na odgovarajuci polozaj police pod
grijacem rostilja za pecenje na rostilju.

e Postavite temperaturu na maksimalnu
razinu.

e (Okrenite hranu nakon pola vremena
pecenja na rostilju.

10.

Radi mali grill na gornjoj povrsini pec¢nice.
Podesno za pecenje na rostilju i gratinirana
jela.

e Stavite male ili srednje velike porcije na
odgovarajuci poloZaj police pod
grijaCem rostilja za pecenje na rostilju.

e  Postavite temperaturu na maksimainu
razinu.

e (Okrenite hranu nakon pola vremena
pecenja na rostilju.

Grijanje ventilatorom - sporo

N

Da biste uStedjeli energiju, moZete koristiti
ovu funkciju umjesto operacija kuhanja koje
histe izvrSili pomocu grijanja s ventilatorom
na rasponu temperature 160-220°C. Ali ¢e
vrijeme kuhanja malo porasti.

Vremena kuhanja koja se odnose na ovu
funkciju su naznaCena u tablici "Grijanje uz
pomoc ventilatora - sporo kuhanje"

Doniji grijaé

1

r
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Radi samo donje grijanje. Podesno je za
pizzu i kasnije tamnjenje hrane s donje
strane.
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11. OdrZavanje toplim
)
P

1>

Koristi se za odrzavanje hrane toplom i
spremnom za serviranje dulje vrijeme .

Kako upravljati kontrolnom jedinicom
1 2 3

12. Rad s ventilatorom

Pecnica se ne grije. Radi samo ventilator (na
straznjoj stjenci). Podesno za polagano
otapanje zrnaste smrznute hrane na sobnoj
temperaturi i hladenje skuhane hrane.

5 6 7 8
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Tipka za odabir programa

Tipka za ukljugivanje/iskljugivanje
Prikaz funkcije

Polje oznake vremena

Znak zaklju¢avanja tipki

Polje oznake temperature

Tipka izbornika

Tipka za podeSavanje temperature-vremena
Znak pojaCivata (brzog zagrijavanja)
10 Znak unutarnje temperature pecnice
11 Znak sata

12 Znak za alarm

13 Znak vremena kraja kuhanja

14 Znak vremena kuhanja

Ukljuéi poluautomatski rad

U ovom nacinu rada, mozete prilagoditi vrijeme

kada ¢e pecnica raditi (vrijeme kuhanja).

1. Pritisnite tipku za uklju¢ivanje/iskljucivanje (2)
da biste ukljucili pe¢nicu.

O N o O Ww NN
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2. Okrenite tipku za odabir programa (1)
nadesno ili nalijevo da podesite Zeljeni nacin
rada.

3. Kad je pecnica ukljucena, pritisnite tipku
izbornika (7) s kratkim intervalima da biste
ukljucili znak vremena kuhanja (14).

4. Okrenite tipku iza podeSavanje temperature-
vremena (8) na "+"ili "-"lagano da podesite
vrijeme kuhanja.

» Znak vremena kuhanja (14) ostaje osvijetljen

nakon podeSavanja vremena kuhanja.

5. Stavite jelo u peénicu.

6. Okrenite tipku iza podeSavanje temperature-
vremena (8) na "+"ili "-"lagano da podesite
temperaturu kuhanja.

» Pecnica ¢e se zagrijati do postavljene

temperature i odrzavat e tu temperaturu do

vremena kraja kuhanja koje ste odabrali. Lampa
pecnice radi tijekom kuhanja.

Svi dijelovi znaka za unutra$nju temperature
peénice (10) se ukljuuju kad peénica
dosegne postavljenu temperaturu.




7. Kad vrijeme kuhanja bude gotovo, na zaslonu
se pojavijuje "Kraj" i oglaSava se alarm.

8. Pritisnite tipku izbornika (7) ili
ukljucivanje/iskljucivanje (2) da utiSate alarm.

» Alarm se utiSava, pecnica se automatski

iskljuCuje i prikazuje se tocno vrijeme.

Ukljucite potpuno automatski rad

U ovom nacinu rada moZete podesiti vrijeme

kuhanja i vrijeme kraja kuhanja.

1. Pritisnite tipku za ukljugivanje/iskljucivanje (2)
da biste ukljucili pecnicu.

2. Okrenite tipku za odabir programa (1)
nadesno ili nalijevo da podesite Zeljeni nacin
rada.

3. Pritisnite tipku izbornika (7) s kratkim
intervalima da biste ukljucili znak vremena
kuhanja (14).

4. Okrenite tipku iza podeSavanje temperature-
vremena (8) na "+"ili "-"lagano da podesite
vrijeme kuhanja.

» Znak vremena kuhanja (14) ostaje osvijetljen

nakon podeSavanja vremena kuhanja.

5. Pritisnite tipku izbornika (7) s kratkim
intervalima da biste ukljugili znak kraja
vremena kuhanja (13).

6. Okrenite tipku iza podeSavanje temperature-
vremena (8) na "+"ili "-"lagano da podesite
kraj vremena kuhanja.

» Nakon postavljanja kraja vremena kuhanja,

znak kraja vremena kuhanja (13) ostaje ukljucen.

7. Stavite jelo u pecnicu.

8. Okrenite tipku iza podeSavanje temperature-
vremena (8) na "+"ili "-"lagano da podesite
temperaturu kuhanja.

» Programator vremena pecnice automatski

racuna vrijeme poCetka kuhanja oduzimajuci

vrijeme od kraja kuhanja koje ste postavili.

Odabrani nacin rada se ukljucuje kad nastupi

vrileme poCetka kuhanja i kad se pecnica zagrije

do postavljene temperature. On odrzava ovu
temperaturu do kraja vremena kuhanja. Lampa
pecnice radi tijekom kuhanja.
vi dijelovi znaka za unutra$nju temperature
pecnice (10) se ukljuCuju kad pecnica
dosegne postavljenu temperaturu.

9. Kad vrijeme kuhanja bude gotovo, na zaslonu
se pojavljuje "Kraj™ i oglaSava se alarm.
10. Pritisnite tipku izbornika (7) ili
ukljucivanje/iskljucivanje (2) da utiSate alarm.
» Alarm se utiSava, peénica se automatski
iskljucuje i prikazuje se to€no vrijeme. Lampica
pecnice se iskljucuje.

ko zelite otkazati poluautomatsko ili
automatsko programiranje kad ste ih ve¢
postavili, morate resetirati vrijeme kuhanja.

Postavljanje pojacivaca (brzo zagrijavanje)
Koristite funkciju pojagivaca (brzo zagrijavanje) da
bi pecnica brze dosegnula Zeljenu temperaturu.

Funkcija pojaCivata se moZe postaviti samo
dok pecnica radi. Pojagivac se ne moze
odabrati na polozajima za odledivanje i

¢iScenje. Postavke pojacivata su opozvane
u slu€aju nestanka struje.

1. Pritisnite tipku izbornika (7) s kratkim
intervalima dok se ne uklju¢i znak pojaCivaca
(brzog zagrijavanja) (9).

» "ISKLJUCENO" se pojavljuje na prikazu.

2. Okrenite tipku za podeSavanje temperature-
vremena (8) lagano na "+" da ukljucite
funkciju pojacivaca”

» Kad je pojacivac ukljucen, na zaslonu ¢e se

pojaviti'Ukljuéeno' i znak pojacivaca ¢e ostati

osvijetljen.

» Znak pojaCivaca nestaje ¢im pecnica dosegne

Zeljenu temperaturu a peénica nastavi raditi na

funkciji na kojoj je bila prije funkcije pojaCivaca.

3. Daiskljucite funkciju pojaCivaca, pritisnite
tipku izbornika (7) s kratkim intervalima dok
se znak pojacivaca (9) ne ukljuci.

» "Uklju€eno™ Ce se pojaviti na prikazu.

4. Okrenite tipku za podeSavanje temperature-
vremena (7) lagano na "-" da iskljuCite
funkciju pojacivaca"

» "ISKLJUCENO" se pojavljuje na prikazu.

Uporaba zakljuéavanja tipki

Ukljucivanje zaklju¢avanja tipki

Mozete sprijeciti uporabu pecénice ukljucivanjem

funkcije zaklju¢avanja tipki.
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ZakljuGavanie tipki se moZe koristiti bez
obzira na to da li pe¢nica radi ili ne radi.
Peénica se moze iskljuciti pritiskom na tipku
za ukljucivanje/iskljuCivanje (2) kad se
pritisne na 2 sekunde Cak i kad je
zakljuGavanje tipku uklju¢eno dok peénica
radi.

1. Pritisnite tipku (7) kratkim intervalima dok se
ne uklju¢i znak zaklju¢avanja tipki (5).

» "ISKLJUCENO" se pojavijuje na prikazu.

2. Okrenite tipku (8) lagano na +' da ukljucite
funkciju zakljuGavanja tipki

» Kad je zakljuCavanje tipki ukljuceno, na zaslonu

¢e se pojaviti 'Ukljuceno’ i znak zakljucavanja

tipki Ce ostati osvijetljen.

Iskljuéivanje zakljuéavanja tipki

1. Pritisnite tipku (7) da biste ukljucili znak za
zakljuCavanie tipki (5).

» "Ukljuéeno™ Ce se pojaviti na prikazu.

1 2 3

2. Okrenite tipku (8) lagano na ' da iskljuCite
zakljuGavanije tipki
» Kad je zakljuCavanie tipki ukljuceno, na zaslonu
¢e se pojaviti "Isklju¢eno’ i znak zakljuCavanja
tipki (5) ¢e ostati osvijetljen.
ipke pecénice ne rade kad je ukljutena
unkcija zakljuCavanja tipki. Zaklju¢avanje
ipki nece biti opozvano u slucaju nestanka
struje.

Uporaba sata kao alarma

MoZete koristiti sat na uredaju za bilo kakvo
upozorenje ili podsjetnik, osim vremena kuhanja.
Sat s alarmom ne utjece na rad pecnice. On se
koristi samo kao upozorenje. Na primjer, to je
korisno kad Zelite okrenuti hranu u pecnici u
odredeno vrijeme. Sat s alarmom ¢e se oglasiti
signalom kad istekne vrijeme koje ste postavili.

141312 11

Tipka za odabir programa

Tipka za ukljuSivanje/iskljucivanje
Prikaz funkcije

Polje oznake vremena

Znak zakljuGavanja tipki

Polje oznake temperature

Tipka izbornika

Tipka za podeSavanje temperature-vremena
Znak pojacivata (brzog zagrijavanja)
Znak unutarnje temperature pecnice
Znak sata

Znak za alarm

Znak vremena kraja kuhanja

Znak vremena kuhanja
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Uporaba sata kao alarma

Sat s alarmom ne utjeCe na rad pecénice. On
Se koristi samo kao upozorenje. Na primjer,
0 je korisno kad Zelite okrenuti hranu u
peénici u odredeno vrijeme. Sat s alarmom
¢e se oglasiti signalom kad istekne vrijeme
koje ste postavili,

Maksimalno vrijeme alarma moze biti 23
sata i 59 minuta.

Sat s alarmom se moZe koristiti bez obzira
na to da li pecnica radi ili ne radi.




Za postavljanje alarma AKo Zelite opozvati alarm:

1. Pritisnite tipku izbornika (7) s kratkim 1. Pritisnite tipku izbornika (7) s kratkim
intervalima dok se ne ukljuci znak alarma(12). intervalima dok se ne uklju¢i znak alarma £12J.

2. Okrenite tipku iza podeSavanje temperature- 2. Okrenite tipku iza podeSavanje temperature-
vremena (8) na "+"ili "-"lagano da podesite vremena (8) na "-"lagano dok se na zaslonu
vrijeme alarma. ne pritisne "00:00".

» Znak alarma ostaje osvijetlien nakon Tablica vremena kuhanja

podeSavanja vremena alarma. , ) . "

3. Kad vrijleme za alarm bude gotovo, znak o fijeme u ovorn prikazu sluz kao vodic.

e e o rijleme moZe varirati zbog temperature

alarma Ce poCeti bljeskati i oglasit ¢e se hrane, debljine, vrste | vadeg natina
signal alarma. kuhanja.

4. Pritisnite bilo koju tipku da biste zaustavili — —
alarm. Petenje peciva i mesa

o 1. polica pecnice je donja polica.

Pecenje T zatim 180 ... 190

T zatim 180 ... 190

Jedna razina
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() Na poCetku kuhanja kod kojeg je potrebno

predgrijavanje, zagrijavajte na pocetku dok se

znaka za temperaturu (8) pecnice ne popne na
najvisu razinu.

Tablica s vremenom za sporo kuhanje

Ne mijenjajte temperaturu kuhanja nakon
pocetka kuhanja u rezimu za sporo kuhanje.

Ne otvarajte vrata tijekom kuhanja u naginu
rada sa sporim kuhanjem.

Bijelo/crveno meso se mora okretati u tavi prije kuhanja dok se ne isprzi.

Bijeli grah se mora prokuhati 30 minuta prije kuhanja jela. Mozete direktno koristiti grah iz
konzerve.
Pokrivanje posude za kuhanje ¢e poveéati ucinak kuhanja.

Savjeti za pecenje torti

Ako su peciva previSe suha, povecajte
temperaturu za oko 10°C i smanjite vrijeme
kuhanja.

Ako je torta mokra, koristite manje tekucine
i smanjite temperaturu za 10°C.

Ako je torta previSe tamna na vrhu, stavite
je na donju policu, smanjite temperaturu i
povecajte vrijeme kuhanja.

Ako je kuhana dobro unutra ali je ljepljiva s
vanjske strane, smanjite temperaturu i
povecajte vrijeme kuhanja.

Savjeti za pecenje tijesta

Ako su peciva previSe suha, povecajte
temperaturu za oko 10°C i smanjite vrijeme
kuhanja. Namocite slojeve tijesta pomocu
umaka koji se sastoji od mlijeka, ulja, jajai
jogurta.

Ako predugo traje da se pecivo ispece,
posebno pazite da debljina peciva koje ste

pripremili ne prelazi dubinu lima za pecenje.
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ako gornja strana peciva postane smeda, ali
doniji dio nije kuhan, pazite da koli¢ina
umaka kojeg ste koristili za peciva nije
prevelika na dnu peciva. PokuSajte
ravnomijerno rasporediti umak izmedu
slojeva tijesta za jednako tamnjenje.

Skuhajte tijesto u skladu s rezimom i
emperaturom navedenom u tablici kuhanja.

Ako donji dio joS nije dovoljno potamnio,
sliededi put ga stavite na za jednu razinu
nizu policu.

Savjeti za kuhanje povréa

Ako u jelu s povréem nestane soka i jelo
postane previse suho, kuhajte ga u tavi s
poklopcem umijesto u limu za pecenje.
Zatvorene posude sacuvaju sok jela.

Ako se jelo s povréem ne skuha, skuhajte
prvo povrée ili ga pripremite kao hranu iz
limenke i stavite u pecnicu.



Kako raditi s rostiljem postavite ju pomocu vrata da biste dobili najbolje

UPOZORENJE erformanse grilla.
Zatvorite vrata pecnice tijekom pecenja
na rostilju.

Vruée povrSine mogu uzrokovati opekline!

ukljucivanje grilla

1. Pritisnite tipku za uklju¢ivanje/iskljucivanje
(14) na otprilike 1 sekundu da biste ukljucili
pechicu.

2. Okrenite tipku za odabir programa (1)
nadesno ili nalijevo da podesite funkciju grilla. e Y& koristite gornju razinu za pecenje na

3. Okrenite tipku izbornika (2) na "+ i *=" 1 Jostiu
lagano da podesite Zeljenu temperaturu.

Iskljucivanje grilla

1. Pritisnite tipku za uklju¢ivanje/iskljucivanje :: Hrana koja nije podesna za pecenje na

(14) na otprilike 2 sekunde da biste iskljucili grillu predstavlja opasnost od poZara.

pecénicu. Koristite za rostilj samo hranu koja je

. desna za intenzivnu toplinu rostilja.

Polozaji police podesna 2 a
o . Ne stavljajte hranu predaleko u straznji

Per_formaqse gnllavcg_ se smanjti ako Zicana dio rostilja. To je najtopliji dio I hrana se

[3(3|ICEI stoji uz straznji q!o pecnice. Pomakmte move zapaliti

ZiCanu policu na prednji dio drzaca police i

Tablica vremena kuhanja za peéenje na grillu
Grill s elektricnom funkcijom

e | 53 ] 20.25 min*
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[ 0drzavanje

Opcée informacije

Vijek trajanja proizvoda ¢e se produljiti, a Gesti
problemi ¢e se smanijiti, ako se proizvod redovito
Cisti,

OPASNOST:
IskljuCite uredaj iz struje prije poCetka

odrZavanja i ¢iScenja.
Postoji opasnost od strujnog udara!

OPASNOST:

Pustite da se uredaj ohladi prije
¢iscenja.

Vruée povrSine mogu uzrokovati opekline!

e Temeljito odistite proizvod nakon svake
uporabe. Na taj ¢ete nacin uvijek moci lakSe
ukloniti ostatke od kuhanja, pa nece
zagorjeti kad sljedeci put budete Koristili
uredaj.

e  7auredaja jedinice nisu potrebna posebna
sredstva za GiScenje. Koristite toplu vodu s
tekucinom za pranje, meku krpu ili spuzvu i
obriSite je suhom krpom.

e Uvijek pazite da dobro obriSete viSak
tekucine nakon ¢iScenja prolivene hrane.

e Ne koristite sredstva za CiS¢enje koja sadrze
kiselinu ili klorid za ¢iScenje povrSine od
nehrdajuceg celika i inoksa i rucku. Za
¢iScenie tih dijelova koristite meku krpu s
tekucim deterdzentom (neabrazivnom),
pazeéi da briSete u jednom smjeru.

Neki deterdZenti ili sredstva za CiScenje
mogu oStetiti povrSinu.

Ne Koristite agresivna sredstva za ¢iséenje,
praSak/kreme za GiSéenje ili bilo kakve oStre
predmete.

Nemojte Koristiti parne CistaCe za CiScenje
uredaja jer to moze uzrokovati strujni udar.

28/HR

CisSéenje kontrolne ploce
QOcistite kontrolnu ploci i kontrolne tipke mokrom
krpom i osusite ih.

Ne skidajte kontrolne tipke da biste oistili

kontrolnu plogu.

Kontrolna plota se moze oStetiti!

CisSéenje pecnice

Za CiScéenje bocnog zida

1. Uklonite predniji dio bocne police
povlaCenjem u suprotnom smjeru od stjenke.

2. Uklonite bo¢nu policu do kraja povlatenjem
prema sebi.

Ocistite vrata pecnice

Za CiS¢enje vrata pecnice, koristite toplu vodu s

tekucinom za pranje, meku krpu ili spuzvu za

CiS¢enje proizvoda i obriSite ga suhom krpom.
Ne koristite jaka abrazivna sredstva za
CiSCenje ili metalne strugade za CiScenje

rata pecnice. Oni mogu izgrebati povrsinu i

unistiti staklo.




Skidanje vrata pecnice 3. Zaponovno stavljanje stakla na mjesto,

umetnite donji dio u plasticni utor (2).
PritiScuci ga s gornjeg dijela prema
metalnom okviru (6), pazite da su zatici (4)
sjeli u svoje utore (5).

1. Otvorite prednja vrata (1).

2. Otvorite spojnice na kuciStu Sarki (2) na
lijevoj i desnoj strani prednijih vrata
pritiskanjem prema dolje kako je prikazano
na slici.

1 2 3 1 Lopatica

2 PlastiCni utor
1 Prednja vrata 3 Unutarnje staklo

2 Sarka

12 3

3. Pomaknite prednja vrata do pola.

4. Uklonite prednja vrata povlatenjem prema
gore da biste ih otpustili s desne i lijeve Sarke.

a montazu vrata se trebaju obrnutim
redoslijedom izvrsiti koraci izvrSeni kod
skidanja vrata. Nemojte zaboraviti zatvoriti

spojke na kuéistu Sarki kad vracate vrata, 4 Zatik
5 Kuciste zatika
Skidanje stakla unutrasnjih vrata 6  Metalni okvir
Staklena plo¢a vrata peénice se moze ukloniti za
Ciscenje.

biste uklonili unutarnje staklo zbog Gidéenja. je ispisana strana okrenuta prema unutra.

1. Otvorite vrata pecnice.

2. Stavite lopaticu (1) na podrucje oznaceno na
staklu (3) i gurnite u prikazanom smjeru da
biste skinuli staklo.

Koristite lopaticu dostavljenu s proizvodom da mMontirajte unutarnju staklenu ploi tako da
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Zamjena lampice pecnice

OPASNOST:

Prije zamjene lampice pecnice, pazite
da je proizvod iskljucen s napajanja i
ohladen da bi se izbjegla opasnost od
elektricnog udara.

Vruée povrSine mogu uzrokovati opekline!

Lampica pecnice je posebna Zarulja koja
moZe izdrzati i do 300°C. Za detalje,
pogledajte Tehnicke specifikacife,
stranica 10. Lampice za pec¢nicu se mogu
nabaviti od ovlaStenih servisera.

mPoloiaj lampice se moZe razlikovati od slike.
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AKo je vasa pecnica opremljena okruglom

lampom:

1. Iskljucite uredaj s napajanja.

2. Okrenite stakleni poklopac u smjeru
suprotnom od kazaljki na satu da ga skinete.

Odvijte lampicu pecnice okretanjem u smjeru
suprotnom od kazaljki na satu i zamijenite je
novom.

4. Vratite stakleni poklopac.



Otklanjanje kvarova

ecnica emitira paru kad rad

It _"{(var.
vati buku. >>> To nje kvar.

e Mozda je glavni osiguraC pokvaren ili je izbacio. >>> Provjerite osigurace na ploci s
osiguracima. Po potrebi ih zamijenite ili ponovno ukljucite.

e Uredaj nije ukljuCen u (uzemljenu) utiCnicu. >>> Provjerite Spoj utikaca.

¢ Tipke na kontrolnoj plo¢i ne rade. >>> ,MoZda je ukijuceno zakljucavanje tipki. Molimo,

iskljucite ga.” (Pogledajte. Uporaba zakljucavanja tipki, stranica 23 )

Lampica pecnice ne radi.

e Svjetlo peénice je u kvaru. >>> Zamijenite lampicu pecnice.

¢ Napajanje je prekinuto. >>> Provjerite ima Ii napajanja. Provjerite osigurace na ploci s
osiguracima. Po potrebi ih zamijenite ili ponovno ukljucite.

e Funkcija i/ili temperatura nisu postavljeni. >>> Postavite funkciju i temperaturu pomocu tipke
Zza funkciju i/ili temperaturu.

e Napajanje je prekinuto. >>> Provjerite ima Ii napajanja. Provjerite osigurace na ploci s
osiguracima. Po potrebi ih zamijenite ili ponovno ukijucite.

Konzultirajte se s ovlaStenim serviserom ili
dobavljatem gdje ste kupili uredaj ako ne
moZete rijeSiti problem iako ste primijenili
sve upute u ovom dijelu. Nikada ne
pokuSavajte samo popraviti pokvareni
proizvod.
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