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Dear customer,

You have purchased a product of our new series of
electric ranges. We wish that our product would do you a
good turn. We recommend you to study these
instructions and to operate this product according to

YBakaemblii nokynatensb!

Bbl nprobpenu nsaenue n3 HoBOW CEpUN NEKTPUYECKNX
nnnT. Mbl XoTUM, 4TOGbI Halle nsgenue Bam xopolio n
HaféxHo cnyxuno. [loaTomy, nepen BbINONHEHUEM
MOHTaXa, BBOAOM B 3KCrnyaTauuio u obcnyxusaHnem

LLIaHOBHWIA 3aMOBHUK,

Bu kynunu BupiG 3 Haloro HOBOro PsiAy €neKTPUYHUX
nnuT. Hawum 6GaxaHHaM € Wwob Haw Bupi6 pobpe
cnyxus Bam. PekomeHgyemo Bam yBaxHO npounTatu
AaHy iHCTpykujto i obcnyroByBaTu Bupi6 3rigHo 3 i

instructions. NNUTbl  PEKOMEHZYEM O3HAKOMUTBCS C MpaBunamu, | BKasiBkaMu.
W3NOXeHHbIMW B AaHHoMm  “PykoBoactee ..., M
cobnopaTtb ux.
IMPORTANT OBLUME BAXIIMBA IHOOPMAUIA,
INFORMATION PEKOMEHOALIUA BKA3IBKU TA PEKOMEHOALIII

o Verify whether data on the nominal supply voltage,
indicated on a type plate, agree with the voltage of
your mains.

e The range is coupled to mains according to the
connection diagram .

e Solely authorised persons may perform installations,
repairs, adjustments, interventions into the appliance.

e An omni - polar curcuit - breaker must be installed
before the appliance, with a between - contact
spacing of 3 mm or more.

e The range must not be used for any other purpose
than solely for thermal food preparation. In the case of
using the appliance for another purpose there is a risk
of malfunction due to its excessive heat load. The
warranty does not apply to faults due to incorrect
usage of a range.

e Make sure connecting cords of other appliances can
not come into contact with the cooking plate or other
hot parts of the range

e |t is unallowable to put any combustible matters near
the oven cooking plates, oven heaters or in the range
compartment.

o [fthe range is not in service, see that all of its switches
are off.

e In cleaning or repairs, the main electric power switch
must be off.

e \We recommend you to turn once every two years to
an authorised repair shop in order to check on the
range function and to make a professional
maintenance. Thus you prevent contingent troubles

e [lpoBepbTe, COOTBETCTBYOT 1M  [aHHble O
HanpskeHWW, YykasaHHble Ha 3aBOACKOM TUMOBOM
LMTKe, AaHHbIM HanpsbxeHus Balleit anekTpuyeckon
ceTwn.

e [nuta pgomkHa ObITb MPUCOEAMHEHA K 3MEeKTpoceTu
COrNacHoO CXeMe 3NeKTPONPUCOeANHEHUS.

e MoHTaX, NOAKMIOYEHNE,  BBOA nuTel B
KCnnyaTaumio U PEMOHT MOXET BbIMOMHUTL TONbKO
YNONHOMOYEHHAas CepBUCHAas OpraHu3auuns, nMetoLas
paspelueHne (NMUEH3NI0) COOTBETCTBYIOLUMX CIyX0
[ocypapcTBeHHoOro Hagsopa.

e O npoBefeHWM 3TUX oOnepauui  crneuuanuct
YNONHOMOYEHHON CEPBUCHON oOpraHusauum obssaH
caenaTtb COOTBETCTBylOLME 3anucu B ,[apaHTUAHOM
TarnoHe ¢ obsasaTenbHbIM noaTBepXaeHnem
nognucelo 1M nedvatbto. [pyv OTCYTCTBUM Aa@HHbIX
3anucert ,[apaHTUiHBLIA TanoH* OyaeT cuuTaTbes
HepencTBUTENbHLIM n obsszartenbcTea no
rapaHTUAHOMY PEMOHTY CHUMatOTCS.

* YnonHoMo4eHHas cepBuCHas opraHu3auus,
BBOAALAA NNWUTYy B 3KCMnyaTauuilo, A[OMKHa B
fAanbHenwem npovssoanTb €€  TexHu4eckoe
obcnyxuBaHue W, Npu HeobXOAMMOCTM, BbINOMHATL
PEMOHT B rapaHTUiiHbIN Nepuoa,

e B nwuHuio anektpoceTw, nepes NNWTOW, Ans
OTKIIOYEHNA BCEX MUHWIA 3NEKTPOCOEANHEHWUIA NNUTbI,
HeobX0AMMO YCTaHOBUTL OTKMKOYaloLlee YCTPOMNCTBO
(nanee, kak “rmaBHbI BblKMOYaTENDL”), pacCTosiHWE
MeXAy KOHTaKTamy Yy KOTOpOro B Pa3OMKHYTOM
COCTOAHUM MUHUMANbHO 3 MM.

MepeBipTe, M AaHi NPO EneKTPUYHY XUBMSYY Hanpyry,
npuBeAeHi Ha TUMOBOMY LUMTKY, BiAMOBIfaOTL Hanpysi y
Balwiin po3noginbHin enekTpuYHi Mepexi.

Mnuty cnig nig'eaHyBaTM [O Mepexi 3rifHO i3 cxemoio
npuefHaHHA.

BcraHoBneHHsi, Oyab-sikMiAi  PEMOHT | BTpyYaHHs Yy
CMOXWBa4y Mae NpaBO BWKOHYBaTW Tinbku ocoba, koTpa
Mae BianoBiaHy kBanidikauilo Ans Takoi AisnbHOCTI (auB.
rapaHTiiH1iA nacnopr).

Mpo BUKOHaHHA Takux pobiT mae GyTu 3pobneHo 3anuc y
rapaHTinHOMY NacnopTi NAUTK.

Y HepyxoMy Mepexy enekTpoeHeprii nepef crnoxusayem
cnif BCTAHOBUTU o6GnagHaHHA [Ana  Bif'€OHAHHA YCiX
MosoCiB CNoXuBaYya Bif Mepexi, KoTpe Mae Bigdanb Mk
KOHTaKTamMmn y poseAaHaHOMy cTaHi MiH. 3 mm (gani no
TEKCTY BKa3aHO SiK FONIOBHUI BUMUKAY).

MnuTy npusHayeHo TinNbku ANs  TennoBoi o6pobkM iXi.
Mnuty 3a60poHEHO BUKOPUCTOBYBATW [AMs OMantOBaHHS
npumilleHHs. Lle Mae 3a Hacnigok nepeBaHTaXEHHSA
NAUTK, SKa MOXe Nerko BUiATK 3 nagy. Ha nolukoaXeHHs,
O BMHWKIO Y HacnifoK HenpaBWSIbHOrO 3acTOCYBaHHS
NAUTW rapaHTisi He PO3NOBCIOAKYETLCS.

3abopoHeHo  BigknagatM  nopsn 3 KOHdopkamu,
HarpiBanbHUMK enemeHTamu AyxoBku abo y BigknagHwii
AWMK NNUTY By ab-5Ki roptodi pe4yoBUHN.

Cnin  yneBHuTUCH, WO Kabeni KMBNEHHA  iHWMX
CMOXMBaYiB He MOXYTb YBITW B KOHTaKT 3 BapwrbHOMO
nosepxHeto abo 3 iHWMMMU rapsauMmm YacTUHaMmn NUTK.
AKWO nnMTa He BUKOPUCTOBYETLCS, TO cnig AbaTtu npo Te,
Wo6 yci i BUMMKadi 6yno BUMKHEHO.

PekomeHayemo Bam oguH-gBa pasu y pik 3BepHyTUCS Y
PEMOHTHY KOMMaHil0 3 MPOXaHHAM nepeBipuTn yHKLIT
NAUTW | BWKOHATW NOTOYHWIA pemoHT. Lle 3anobirae




and prolong the range service life.

When detecting a flaw on the appliance compartment,
do not repair it by yourself but put the appliance out of
operation and ask an authorised person to make the
repair.

The maker bears no responsibility for contingent
damages caused by violating the binding instructions
and recommendations set forth in these instructions.
Do not use any appurtenances whose surface finish is
damaged or otherwise defective due to wear or
handling.

If cleaning the cooker do not use streem purifier.

e [nuTa npegHasHayeHa TOMbKO [ANs  TENIOBOrO
npuroToBrneHnss nuwm. HepgonycTumo wcnonb3osaTb
MAMTY C Lenbl OTansMBaHWs MOMELUEHUSs, Tak Kak
3TO MOXET MPUBECTU K HAPYLLUEHUIO PYHKLWN MANTbI
13-32 Ype3MePHON TENMOBOI Harpy3Ku.

MOXIUBUM aBapisiM i NOAOBXYE CTPOK CMYXOM NAnNTH.

o [lig-yac yuLleHHs Ta peMOHTY cnif 060B'S3KOBO BUMKHYTU
FONOBHWI BUMUKAY NPUBOAY €NeKTPOEHeprii.

e [lpy BCTaHOBMEHHI HECMPABHOCTI B €MEKTPUYHIN YaCTuHI
cnoxueBaya He Cnif BWUKOHYBaTU PEMOHT BRAcHUMU
cunamu. HeobxigHO BUMKHYTW CMOXWBAY i BUKIMKATW ANS
npoBefileHHA PeMOHTY ocoby, KOHTpa Mae ksanidikauito
Ansa Takoi poboTtu.

e Y BUNAAKy HeAOTPUMYBaHHS OBGOB'SI3KOBUX BKa3iBOK i
pekomeHgauii, NpuBeAeHUX Y AaHii iHCTPYKUii, BUPOBHMK
He Hece BiANOoBIAaNbHICTb 32 MOXNMUBI LUKOAN.

e 3abopoHeHO KopucTyBaTMUCA NpUNagasaM, y $Koro y
Hacnigok 3HoWyBaHHA abo  maHinynsuii  BUHWMKHE
NOLLKOMXXEHHS MOKPUTTS NOBEPXHI,

e [Ins uueHHsi 3aBOpPOHEHO BMKOPUCTOBYBATU NapOBWIA
YUCTAYUIA NPUCTPIN.

ATTENTION:
If the glass ceramic surface should brake or crack, do not

BHUMAHMUE!

Ecnn npousonaéTr noBpeXaeHWe — CTeknokepamuyeckom

YBATA!
AKWO Ha MOBEPXHi CKrokepamiyHoi BapurbHOI naHeni

use it. Disconnect the appliance and call Service || BapouHoit naHenu, oGpa3ylTCA TPELUMHbI WM MOCEYKA || BUHWUKHYTL ByAb-siki TPILUMHMW, TO COXMBAY CMif HEraHo
immedialely. CTekna, HeMEeANEeHHO OTKIIoYUTe MANUTY OT SNEKTPOCeTU U (| gig'egHaTH BiA enekTpoMepexi i BUKNUKATY
o6paTUTEC B YNOMHOMOYEHHYHO CEPBUCHYIO OpraHN3aLuio. cnewianizoBaHuii cepaic.
CONTROL PANEL NAHENb YNPABJEHUA NMAHENb YNPABIIHHA MIUTHU
i [ ] . b4 . 2 . - L ) L] . -1
5 7 6 g 1 2 8 3 4 2 8 1 10 5 7 4 3
1. Left front hot plate / hot zone control knob 1. Pyuka nepeknoyaTens neson nepegHen | 1 Pyyka niBoi nepegHboi KOHOpKM / eneKkTpu4Hoi
2. Left rear hot plate / hot zone control knob 3NEKTPOBAPOYHOM 30HbI / 3NEKTPOKOHMOPKN rapsyoi 3oHM
3. Right rear hot plate / hot zone control knob 2. Pyuka nepekntovaTtens NeBoi 3agHel nepegHen 2 Pyyka niBoi 3agHbOi KOHMOpPKM / eneKTpUYHOI
4. Right front hot plate / hot zone control knob 3MEeKTPOBaPOYHOMN 30HbI / 3NEKTPOKOHOPKU rapsivoi 30HU
5. Temperature selector 3. Pyuka nepekntovatensi npaBov 3agHei nepegHen 3 Pyyka npaBoi nepeaHboi KOHOPKUN / ENEKTPUYHOT
6. Oven function knob 3MEeKTPOBaPOYHOMN 30HbI / 3NEKTPOKOHDOPKU rapsivoi 30HU
7. Thermostat function signal lamp 4. Pyyka nepekntoyaTens npaBoii NepegHen nepeaHein 4 Pyyka npaBoi 3agHbOi KOH(OPKM / eneKTpUYHOI
8. Power on indicator 3MEeKTPOBaPOYHOMN 30HbI / 3NEKTPOKOHOPKU rapsivoi 30HU
9. Timer 5. Pyuka TepmocTaTta AyXOBKMU 5. YcTaHoBKka TemnepaTtypy B AyXOBLi.
10. Digital timer 6. Pyuka nepekntovatensi pyHKUMIA JyXOBKU 6. Bubip pexumy Harpisy AyXOBKW.
7. INamnoyka curHanbHas yHKUUA TepmocTaTa 7. CurHanbHa namMna BKIOYEHOT JyXOBKM.
8. Jlamnouyka curHanbHas paboyero COCTOSHUA MNUTbI 8. CuvrHanbHa namMna BKMYEHO! NOBEPXHOCTI.
9. Tanmep 9. Tanmep
10.  OneKkTpoHHOW nporpamMmMaTop 10. EnekTpoHHWIA nporpamaTop




BEFORE FIRST USE

PEKOMEHOALIUM ONnd NEPBOIo
NMPUMEHEHWA MIUTDI

BKA3IBKM LLO A0 MNMEPWOro
3ACTOCYBAHHA NMJIIUTHU

e Before using the appliance for the first time, remove
protective and packing material from the cooker.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the standing regulations and national legislation.

e Before firs use we recomend clean the cooker and
accessories.

o After drying of cleaned surfaces switch on main switch
and keep instructions bellow.

e It is not allowed clean and disassemble parts which
are not mentioned in paragraph cleaning.

o CHUMUWTE C NNUTHI YNaKoBKy.

e PasnuyHble YacTW M KOMMOHEHTHI YMNaKoBKW MOryT
6bITb MCMONb30BaHbl BTOPUYHO, NO3TOMY MocTynaiTe
C HUMU B COOTBETCTBUM C PEKOMEHAALMSIMN AAHHOTO
“PykoBoacTea ...".

o MMnuTy n eé npuHaanexHOCTW. HaZo BbIMbITb UMK
OUUCTUTB.

o [lepen 3acTocyBaHHAM HEOOXigHO YCYHYTU 3 NAUTM YCi
nakyBarnbHi MaTepianu

e PisHi  vacTuHu " KOMMOHEHTU nakyBaHHs €
yTUnbcupoBuHoto. MoBoauTUCA 3 HUMK cnifg 3a AINCHUMN
npunucamMu i HauioHanbHUMK NOCTaHOBaMMU.

o [Nepep 3acTocyBaHHSM PEKOMEHAYETLCS BUMUCTUTU NUTY
i npunaaas.

e [licna Toro, Sk BWYMLLEHI NOBEPXHi BUCYyLLEHO,  Cnif
YBIMKHYTU TOMOBHWIA BWMWKAY |  Jani giatu 3rigHo 3
HacTynHUMU BKa3iBKaMu.

o [lonepenxyemo, Lo YACTUTK | AEMOHTYBATM iHLi YacTUHU
NAUTW HiXK BKA3aHO Y CTaTTi YULLIEHHS.

OVEN

Before first use of the oven turn the control knob to the
top and bottom heater position. Set the temperature
selector to 250°C and leave the oven in operation with
the door shut for 1 hour. Provide proper room ventilation.
This process will remove any agents and odors
remaining in the oven from the factory treatment.

OYXOBKA

pyyKy nepekntoyaTtens yHKUMA AYXOBKW YCTaHOBUTE B
nonoxeHve “CtaTuyeckuii HarpeB AYyXOBKU BEPXHUM U
HWKHUM  HarpeBaTerflbHbIMW  3IEMEHTaMW,  PyYKy
TepMmocTaTa [yXOBKM YCTAHOBWTE Ha TemnepaTtypy
250°C, ocTaBbTe AYXOBKY C 3aKpbITbIMKM ABeEpLamMu
BKITIOYEHHOW B TeuyeHue 1 4Yaca, BbINOMHUB [aHHYH
onepauuio, a 3aTeM TLaTeNbHO NPOBETPUB NOMELLEHME,
yCcTpaHUTe TeM caMbiM W3 [OyXOBKM 3anax oT
KOHCepBaLuu.

AOYXOBKA

Mepemukad yHKUIA AYyXOBKW Cnif BCTAHOBUTM Ha
BEPXHIil i HUXKHIN HarpiBanbHWA enemeHT. Ha TepmocTari
HacTaButu 250 °C i 3annwmMTK AyXOBKY MpauoBaTit npu
3aKpUTUX ABepusTax npotsrom 1 roguHu. 3abesneunTn
XopoLle NPOBITPIOBaHHA NPUMILLEHHS. Y HacnifoK Lboro
npouecy 6yae ycyHeHo KOHcepBaLilo i 3anax ycepeauHi
[YXOBKU Nepep NepLUnM NediHHAM.

ATTENTION!
Before first using of oven remove all stickers from oven
door.

BHUMAHME!
Mepep nepBbIM MCNonb3oBaHMEM AYXOBKM yAanuTh Bce
HaKnewkn U3 AyxoBKu ABepy

YBATA!
Mepen nepLiMM BUKOPUCTaHHAM LyXOBKW BUAANUTA BCi
HaKNemnkn 3 AyXoBku ABepi

COOKING WITH THE APPLIANCE

OBCITYXUBAHME MNNAUTbI

OBCIYITOBYBAHHA MINTHU

NOTICE:

e Solely adults may operate the appliance in
accordance with these instructions. It is not allowed to
leave small children without supervision in a room
where the appliance is installed.

e This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unseless they have been given
supervision or instruction concerning use of the
appliance by a person responsible for their safety.

e Children should be supervised to ensure that they do
not play with the appliance.

e A electro cooker is an appliance whose operation

NPEAYNPEXOAEM!

e [lpubop MoryT obcnyxuBaTb Tonbko B3pocnble! B
NOMELLEHUN C YCTAHOBMNEHHOW 3MNeKTPUYECKOn NnTon
He[onycTMMO OCTaBnATb AeTeil 6e3 npucmoTpal!!

e [lpnbop He npegHasHayeH pANS  MCMOMb30OBaHUA
niuamn  (Bknovas  geterl) € MOHMKEHHbIMW
HUNYECKNMIN, YYBCTBEHHLIMW UMW  YMCTBEHHbLIMU
CMOCOGHOCTAMM ~ MNM NpU OTCYTCTBMU Yy HUX
XKW3HEHHOro OMnbiTa WNAW  3HAHWA, €eCnNW OHW He
HaxoasTcs nog KOHTponem nunu He
NMPOMHCTPYKTMPOBaHbl 06 Wcnonb3oBaHuy npubopa
NLOM, OTBETCTBEHHbIM 3@ UX 6€30MacHOCTb.

e [leT [OMKHbI HaxXxo4uTbCs MOA  KOHTponem Ans
HeAoNyLEHNs Urpbl ¢ NprGopom.

NMONEPEQXEHHSA

e OG6cnyroByBaT NNMTY MOXYTb 3rigHO 3 [AaHoio
iHCTpYKUi€l0 BUKMIOYHO gopocni ocobu. 3abopoHeHo
s3anuwaTtn 6e3 pornagy AiTed y nNpuMIlLEeHHi, ae
BCTaHOBINEHO NNNTY.

o EnekTpuyHa nnuTa — Le CnoxuBad, 3a poGoTor AKOro
cnif NocTinHO cnigkysBaTu.

e [leko pANA MNe4YeHHs y nasax [o3BONAETbCH
HaBaHTaXyBaTW Barolo Makc. Ao 3 kr. Pewwitky 3
BCTaHOBMNEHWM [JekoM abo TyCATHULE MOXHa
HaBaHTaXyBaTUN Baroto Makc. 7 Kr.

e [leka i rycaTHWUi ANA NedYiHHS He Npu3HayeHo Ans
[oBrovacHoro  36epiraHHsi  XapyoBUX  MPOAYKTIB
(poBLue Hix 48 roguH). Ons 6inbl gosroro 36epiraHHs
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requires supervision.

e The baking plate in grooves can be loaded up to 3 kg
as maximum. The gridiron with a pan or baking plate
can be loaded up to 7 kg as maximum.

e OnekTpuyeckas nnuTa - npubop, KoTopblii TpebyeT
NOCTOSIHHOrO BHUMaHWS B NEPUOA ero akcryaraumu.

e Bec npoTwBHA C npurotaBnuBaembiM  GroAoM,
BCTaBMNSIEMOro B Nasbl UM PELIETKN BOKOBbIX CTEHOK

cnig nepemicTuT Xy y BiANOBIAHWA NocyA.

e The baking plates and pans are not designed for a [YXOBKW, MOXeT OblTb MakcumanbHo 3 «kr. Bec

long-term storage of foodstuffs (longer than 48 hours). NPOTUBHSA c npuroTaenvBaemMbim 6nogom,

For longer storage, store the food in a convenient yCTaHaBnMBaeMoro Ha peweétky, MoxeT ObiTb

dish. MaKCUMarnbHO 7 Kr.
USING THE HOT PLATE CTON BAPOYHbIU - AJIEKTPOKOH®OPKA BUKOPUCTAHHA ENEKTPUYHUX KOHPOPOK
Control switch can be used to select one of six | Ynpasnexue HarpeBaTenbHbIM anemeHToM || 3a JOMOMOro PyYKM ENEKTPUYHOI KOHPOPKU BU MOXETE
temperature settings from a minimum at position 1 to a || 3NeKTPOBapO4YHOA  30HbI  BbLIMOMHSETCA C  MOMOLUBIO | BCTAHOBMTW 6 PpIiBHIB TemnepaTypu, MouYMHaloun 3

maximum at position 6.

nepeknioyaTens, uMetoLLero 6-T1 CTyneH4aTyo perynmpoBky
MOLLIHOCTW.

Hanbonbluasg MOLLHOCTb 3NEeKTPOBapOYHOA 30HbI OyaeT
AOCTUrHYyTa Ha CTyneHu “6”, HauMeHbLIas - Ha cTynexu “1”.

MiHiManbHOro NONOXeHHs 1 4o MakcumansbHoro — 6.

/’\
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GLASS CERAMIC HOB

e Cooking zones standard has 6 step power regulation.
At position “6” is maximum power, at position “1”
minimum power.

e Cooking zones are equipped with limiter that avoid its
overheating. There are rest heat indicator for each
zone at the front part of the hob. It shoes that cooking
zone is hot.

e For cooking use thick — based, flat pans which are
specially designed for glas ceramic hobs and have a
diameter at least equal to that of cooking zones.
Never use utensils with concave or rounded base.

CTOJ1 BAPOYHbIU - ANIEKTPOBAPOYHOM 30HbI
e Ynpaenexue HarpesaTenbHbIM 3nemMeHToM
3MeKTPOBapPOYHON 30HbI BLIMOSHAETCA C MOMOLLbIO

nepeknioyatens, UMeloWwero 6-TW  CTyneHyaTyro
perynupoBky MoLUHocTW.. Haumbornbluas MOLYHOCTb
3reKTPOBapO4YHON  30HbI OyAeT AOCTUrHyTa Ha

CTyneHu “6”, HauMeHbLLas - Ha cTyneHn “1”.

e [puroToBneHve 30HbI 0GOPYAOBaHbI OrpaHUYUTENEM,
41O M3bexatb ee neperpesa. EcTb ocTanbHble Tenna
VHOMKATOP [ANs KaXKAOW 30HbI B MepefHei 4yactu
NnuTbl. 3TO NOKa3bIBAET, YTO KOHOPKA ropaYas.

CKITOKEPAMIYHA BAPUJIbHA MOBEPXHA 3
BAPUNbHUMU KOH®OPKAMU

BapunbHi koHpopkM CcTaHgapT y NAWTU MaloTb LWICTb
PiBHIB perynsilii  cnoxuBaHol NOTyXHocTi. HaibinbLuy
CMOXWBaHY MOTYXHICTb BOHWU MaloTb Ha CTyneHi perynsuii
«6», a HaNMeHLLY — Ha cTyneHi «1».

EnekTpuyHi BapunbHi NOBEPXHi 3acTOCOBYEMO AnA
BapiHHS, CMaXeHHs, TOLLO, 3 Ljiel0 METOK PeKOMEHAYEMO
KOPUCTYBaTUCA TiflbKW NOCYAOM 3 PIBHAM AHOM.
HagmipHoMy HarpiBaHHiO BapunbHOI 30HM Mg  CKMO
KepaMiyHo NoBepXHer 3anobirae obmexyBay
TemnepaTtypu. |HAMKaTOp 3anWLLKOBOrO Tenna, SKUn
pO3TallOBaHO Yy MepefHiii YacTuHi CKNo  KepamiyHol
NOBEPXHi, CUrHani3ye niaBULLEHY TeMnepaTypy BapunbHoOT
30HM HaBiTb SKLWO HarpiBanbHUA €NeMeHT BUMKHEHO.
EHeprito raps4oi BapurbHOT 30HW MOXHa BUKOPUCTATW.
IHAVMKATOP 3racHe NiCNsi OXONOAXKEHHS BapuUnbHOrO Micus
[0 TaKoro piBHsi, KON He iCHye 3arposa oniky.




BASIC RULES FOR USING OF GLASS CERAMIC
HOBS

Use the pots with flat base without impurities which
could scretch glass ceramic hob.

Pot base should have a diameter at least equal to that
of cooking zones, in other case thermo — limiter of
cooking zone will be operate.

When cooking cover pots if possible.

Do not use glass ceramic hob for room heating.
Remove rest of meals from hob during cooking and
final cleaning make when finish cooking. Sugar stains
(jam, jelly,..) remove immediately by scraper. In other
case permanent traces can appear.

Metal glistenning spots can appear when use
alluminium utensils, removing such a spots is possible
by repeating of cleaning process.

Scratches on the hob can be caused by sand grain,
abrasive cleaning powder or hard edges like diamant
on the ring.

Avoid touching hot pots to painted frame of the hob.
Do not use cleaning utensils with abrasive surface.
Also we do not recomend using of corosive cleaners
like as oven cleaners nad spot removers.

Awoid touching of hot pots of glass ceramic frame.

MPABUIA NOJIb3OBAHUA MNINTOU CO
CTEKNOKEPAMWYECKOUM NAHENbLIO

HarpeBaeTca TONMbkO Ta 4YacTb MOBEPXHOCTU MaHenu,
KoTopasi obosHauyeHa rpaduyeckn. OcTanbHasi 4yacTb
MOBEPXHOCTW OCTA&TCH OTHOCUTENbHO XOnogHoMm u eé
MOXHO WCMOnb3oBaTb, €Cnu HeobXoAMMO OTCTaBUTb
KacTpIOMIO C BapOYHOI 30HbI.

KpacHoe u3nyyeHMe OT HarpeBaTenbHOro dremeHTa
MOXET Nof onpefenéHHbIM YIMoM 3peHUst NPocBeYnBaTh
Yepes  TOMWMHY MIOCKOCTM naHenu B obnactu
0603HaYEeHHOW 30HbI.

He wucnonb3yiiTe BapouyHyld nNaHenb C WHOW Lenblo,
Hanpumep, kak pabouyto NOBEPXHOCTb KYXOHHOro cTona.
Creknokepammnyeckass nNaHenb He [OMKHA NPUMEHATLCS
ANS oTannMBaHWS NOMELLEHMS.

W3beraiiTe HarpeBa NycTon amManupoBaHHON NOCYAbl, TaK
KaK 3TUM MOXHO MNOBpeAuTb NaHenb, a npu casure
nocyapl NaHenb MOXHO nouapanatb.

HenpuroaHbl Ans Ucnosb3oBaHUSA KacTplonu ¢ pudpnéxsim
[HOM WnM C 3ayceHUamum Ha [He, KOTOPbIMUA MOXHO
naHenb nouapanartb.

CJ'Iy‘-IaI7IHO nouapanaTb naHenb MOXHO neckom,
nonaslUMM Ha Heé npyu YUCTKe OBOLLUEeW, ocTaTkamu
4YucTdawero cpencteBa, a TakKke OCTpbIMU  rpaHaAMWU

nepcTHen.

Mpn NPUroTOBNEHUN NULLM HYXKHO NOSIb30BATLCA NOCYA0N
C POBHbIM [HOM, AMAMETP KOTOPOW He AOMkKeH ObiTb
MeHbLUe, YeM AuamMeTp BapOYHOW 30HbI, 4TOGblI He
npousoLno cpabaTbiBaHe OrpaHU4UTENs Temneparypbl
B pe3ynbTaTe neperpesa BAapOYHON 30HbI.

BapouyHylo naHenb copepxute cyxol M 4ucTtoir. [pm
Heo6X0ANMOCTH, NonaBLLUME Ha BAPOYHYH 30HY B MOMEHT
NPUrOTOBIIEHNA KYCKU NULLN HYXKHO YAANUTbL HEMEANEeHHO
CKpeBKoM 13 NPUHaANEXHOCTEN NANTLI, @ OKOHYATENbHYIO
OUNCTKY CTEKNOKepaMU4ecKoi naHenu BbINOMHUTL cpasy
e, Nocne OKOHYaHWS NPUroTOBIIEHUS NULLN.

MonaBslume Ha naHernb caxap, BapeHbe, MapMenaa u T.n.,
HeoBGXOAWMO  OYMCTUTb  MOMEHTanbHO, TaK  Kak
ANUTenbHOE BO3AENCTBME OCTaTKOB 3TWUX MPOAYKTOB
MOXET  HapylwuTb  CTPYKTYpY  CTEKIOoKepamuyecKomn
naHenu.

Mpn NpUroTOBNEHUN NMULLM NOCYAA HE JOMKHA KacaTbcs
WM yCTaHaBNMBATLCA  Ha  NaKMpOBaHHYl  pamy
CTeKNnoKepaMn4ecKkon naHenu.

WcnonbayiiTe HakonneHHoe Tenno 3nekTPoBapOYHOM
30HbI, OTKMIOYAs €€ nepes OKOHYaAHUEM FrOTOBKU.

Mpyu Bapke npuKpbiBaiTE KacTptonio KPbILLIKON, a

3ArANnbHI MPUHLUMNN 3ACTOCYBAHHA

CKNOKEPAMIYHUX MOBEPXOHb

e Cnig KOpUCTyBaTUCA MOCYAOM 3 PiBHUM [AHOM, AO
NOBPEXHi SIKOro He 3anpecoBaHo 6pya, KOTpUn Mir 6u
noLukpsGaT NoBepxHIo.

e [lHo nocyny MycuTb MaTu AiaMeTp MiHIManbHO Takui
camuii, K [AiameTp BapwunbHOi 30HW, LWO6 He
HacTaBano BWMKHEHHsI oGMexyBayem TemnepaTypu
nif Yac BapiHHA y Hacnifok neperpisaHHs BapunbHOT
NoBepPXHI.

e [lig 4yac BapiHHA NPUKPUATE KacTPymnio KPULLIKOH,
CNoXWBaHY NOTYXHICTb eNeKTpoeHeprii Bigperynionte
Tak, Wwob He Gyrno HeobXigHOCTI KPWLLKY BigcyBaTh
abo 3HimaTu.

o CknokepamiyHy noBepxHIo 3abopoHeHO
3aCTOCOBYBaTW NS ONaneHHs NPUMILLEHHS.

e [lpn uneHHi cnig cnovaTky YCYHYTW 3anuku i 3
BapunbHoOi MoBepxHi — 6e3nocepegHbo nig  4vac
BapiHHA, a AediHITUBHE YMLLUEHHS BWKOHaTW nicns
3akiH4YeHHs BapiHHA. OcobnuBy yBari cnig npuAINaTH
YCYBaHHIO MPUNEYEHOTO LKPY, KOTPWUIA MOXe mnpun
TpuBanii Aii NOLUKOAUTU CTPYKTYpPY CKIoKepamiyHoi
NOBEPXHI.

e MeTaniyni  6nuckydi  NNSMW  BUHUKAOTL  Mpu
KOPWCTYBaHHI antoMiHieBoro nocyay abo y Hacnigok
3aCTOCYyBaHHS HEBIAMOBIAHOTO YMCTAYOro 3acoby.
Mnamy MoxHa ycyHyTM npoTArom GaraTtopa3oBoro
YNLLEHHS.

o [lowkpsbaT CKMOKEpaMmiyHy MOBEPXHIO MOXYTb,
Hanpuknag, 3epHATKa nicky, KOTpi NpUCIinu Ha oBoYax,
3anvWKMA  HEBIANOBIAHOrO 4ucTaYoro 3acoby, abo
yncTavoro 3acoby 3 abpasmBHUMM YacTouKaMu,

o [loBepxHto, 3abpyAHEHy rMUHO, NickoM abo iHWUMK
abpasvBHUMU pEYOBMHAMU, CMif, Hacyxo BUTEPTU
BOJIOrO0 raH4ipkoto abo BUYUCTUTU PIAKUM YUCTSHUM

3acoboM,  MpuW3HaYeHUM  ANs  CKIIOKepaMiYHUX
NOBEPXOHb.

e 3abOpoHEHO KOPUCTyBaTUCH  APOTSHHOK  CiTKOH,
MutouMMK  rybkamm  abo  iHwWumu - 3acobamun 3

JKOPCTKOK MOBEPXHE. TakoX He pekoMeHAyeEMO
3aCTOCOBYBaTW KOpOSiiiHi 3acobu, Taki sk aeposoni
Ons AyXOBOK Ta ANs aepo3oni ANs yCyBaHHSA NisiM.

e [lig yac BapiHHA Kpai nocyay He CMiloTb TopkaTucs
pamMu cknokepamiyHoi noBepxHi abo nexartu Ha Hii.




3MeKTPUYECKYI0  MOLLHOCTb  3NIEKTPOBAPOYHON  30HbI
perynupyiTe Tak, 4ToGbl HE HYXHO Obino caBuraTb WUnu
CHUMaTb KPbILLKY.

IMPORTANT
Cooking zones must not be used without pots, kettle
could be destroyed

BHUMAHME!
3aBoA-U3roToBUTENb He HECET OTBETCTBEHHOCTL 3a

.qed)eKTbl c‘reKnoxepaMqucKoﬁ naHesnu, KoTopble
BO3HUKINKN B pesynbTaTte HenpaBUNbHbIX
MaHMnyﬂﬂLlMﬁ unun npu npuMeHeHuu

HepeKoMeHAOBaHHOW AN UCNONb30BaHUs Nocyabl.

BAXITUBE NOMEPEMXEHHA

BapunbHi KOH(OPKU He CMiloTb BYyTU yBIMKHEHUMM
6e3 3acTocyBaHHSi BapunbHOro mnocypay, Morno 6
HacTaTU NOLKOMKEHHS eNeKTPpoYanHUKY.

Producer bears no responsibility for defect of
glasscermic hob caused by using of improper
cooking utensils or by improper manipulation.

3aBoa-U3rotoBuTenb He HECET OTBETCTBEHHOCTb 3a

AedeKTbl CTEKNoKepaMUYecKon naHenu, KoTopble
BO3HUKNU B pe3ynbTaTe HenpaBUIbHbIX
MaHUnynauum unu npu npumeHeHUU

HepeKOMeHAOBaHHOﬁ And ncnonb3oBaHUA Nocyabl.

Bupo6Huk He Hece BignoBiganbHicTb 3a AedeKTn
CKI10 KepaMi4yHOi NoBepPXHi, WO BUHUKIU Y Hacnifok
BUKOPUCTaAHHA HeBiANoBiAHOro Tuny nocyay, a
TaKoX 3a AedpeKkTu, Wo € Hacniakom HeBianNoBiQHOT
a6o HenpaBuINbHOI MaHinynAuii.

OVEN OPERATION YMPABJIEHUE OYXOBKOW OYXOBKA
OVEN INSIDE [OYXOBKA BHYTPILLUHIN MPOCTIP AYXOBKM
Oven is fitted with three level side guides for inserting the | Ha BepxHeil cTeHke AyXoBKM pacnonoxeHbl BepxHWUN || [lyxoBka 3 3anpecoBaHVWMu Gokamu i 3 TpbOMa nasamu
grid. HarpeBaTernbHbIiA anemMeHT c HarpeBaTenbHbIM || ANA BCTaBNAHHA Aeka.

Inside the oven there is top and bottom heating element
is placed under the oven bottom.

3rneMeHTOM rpuns. HWkHWIA HarpeBaTenbHbIA 3nemeHT
pacnonoxeH nog 4HOM AYXOBKM.

YcepeavHi AyX0BKN 3HaXOAWUTLCS BEPXHIll HarpiBanbHW
enemMeHT 3 eneMeHTOM rpuno. HwxHIA HarpiBanbHWiA
eNeMeHT po3TaLLOBaHO Nif AHOM JYXOBKMU.

OVEN OPERATION

e The oven function mode is selected with the oven
function knob. The knob can be turned in both
directions.

e Operation temperature is set with the temperature
selector, ranging from 50 - 250°C. Clockwise rotation
of the selector sets higher temperature, and vice
versa, anticlockwise swing reduces the temperature.

YMNPABJEHUE OYXOBKOU

e Pyuky nepeknioyatens yHKUMA OyXOBKW, KOTOPYIO
MOXHO MoBOpayMBaTh BMEBO W BMpPaBO, YCTAHOBUTE Ha
Tpebyemyto yHkuMo. Pyyky TepMocTaTa ycTaHOBUTE Ha
TpeGyemyto Temneparypy.

e TemnepaTypa BHYTpM  AyXOBKM  MOAAEpPXKUBaETCs
TEPMOCTATOM Ha BbIOpaHHOW BENWYMHE B AWanasoHe oT
50 po 250°C. Pyyky TepmocTata MOXHO MOBOpayMBaTh
TONbKO BMPaBO, A0 MaKCUManbHOW TemnepaTypbl, W
obpaTHO (ycTaHOBMEHHas TemrepaTypa yMeHbLUaeTcs),
[10 HyNeBoro NONOXEHMS.

YBIMKHEHHA TA BAMKHEHHA POBOTU AIYXOBKU

e Perynatopom nepemukaya GYyHKUIA AyXOBKW CRif,
BMOpaTK BIAMNOBIAHY YHKUilO AyxoBKkW. Perynstop
MOXHa nosepTaTh y 060x Hanpsimkax.

e HacrtaeneHny TemnepaTtypy MOXHa MiHATK,
noBepTalouy  perynsTop TepMocTaTy Y HanpsMKy
HanpaBo y mexax 50 - 250° C. MNpu noeepTaHHi
perynstopa HaniBo Temnepartypa 3HUXyeTbCA.

Forcible overturning of the zero position will lead to
the thermostat damage!

Mpu HacunbHOM MOBOPOTE PYYKM 3a HyneBoe
nonoxeHne MoOXeT MPOU3OWUTU  MeXxaHUyeckoe
noBpexaeHue TepMmocrara !

AKWO perynaTop Hacuny nepekpyTUTM uepes
HYNbOBY No3uuito, To 6yae NowkoAXeHo TepMmocTar!

Producer bears no responsibility for defect of
glasscermic hob caused by using of improper
cooking utensils or by improper manipulation.

3aBoA-U3rotoBuTenb He HECET OTBETCTBEHHOCTb 3a

.qed)eKTbl c‘reKnoxepaMqucxoﬁ naHenu, KoTopble
BO3HUKITN B pe3ynbTaTte HenpaBUNbHbIX
MaHMnyﬂﬂLlVIﬁ uwnu npu nNMpUMeHeHUuu

HepeKOMeH,ﬂOBaHHOﬁ And ucnonb3oBaHUA Nnocyabl.

Bupo6HUK He Hece BignoBiganbHicTb 3a AedekTn
CKJ10 KepaMmi4yHOi NOBEepXHi, WO BUHUKIN Y HACNiOokK
BMKOPUCTaHHA HeBignoBigHOro Tuny nocyay, a
TakKoX 3a AedeKkTH, WO € HacniakoM HeBianoBiAHOT
abo HenpaBUIbHOI MaHinynAuii.




OVEN FUNCTIONS AND APPLICATIONS |

OMUCAHUE ®YHKLIMA OYXOBKHU

®YHKLIT OYXOBKU

Oven illumination being on in setting up all the oven
functions.

OcBelleHne AYXOBKWU, BKMHOYEHO B n3

criefyoLmx NosoXeHW nepekntoyarens

KaXkgom

OCBITNEHHSI [yXOBKM, IO CBiTUTb Mif Yac HacTaBMNsHHS
YCiX PYHKLA AYXOBKMN

O

Static oven heat by means of the top and botton heaters.
The thermostat can be set to a temperature within 50 —
250° C.

CTaTuyeckuii HarpeB [YyXOBKM BEPXHUM U  HUXHUM
HarpeBaTeNbHbIMW  dreMeHTamu. TepMmocTaT MOXHO
yCTaHOBUTb Ha TeMnepaTypy B ananasoHe 50 - 250°C.

CTaTnyHe HarpiBaHHS JyXOBKU 3a JOMOMOroK BEPXHLOIO
HarpiBaribHOro enemeHTy i HWXKHbOro HarpiBarnbHOro
enemeHTy. TepMocTaT MOXHa HacTaBnATU y mexax 50 —
250° C.

O

Grilling by infrared radiation. The temperature selector is
set to the maximum position.

MpUroToBrEHME MWLM Ha rpune C WCnonb3oBaHeM
MHdpaKpacHoro N3MyYeHus. Tepmocrat
yCTaHaBMNMBAETCs HA MaKCUMarlbHylo TemnepaTypy.

[oTyBaHHS 3 rpunem i3 3acTocyBaHHAM iHpayepBOHOro
BUMNPOMIHIOBaHHS. TepmocTaT HacTaBneHo Ha
MaKCHMarbHy TemMnepaTypy.

R

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 150-250 °C
range.

Tip: This function is also used for grilling or baking bulky
meat chunks at high temperature. Oven door is closed.

Ipunb ¢ ucnonb3oBaHueM BeHTUNsATOpa. MoTok Ténnoro
Bo3gyxa cosgacT 6oree BbiCOKylo TemnepaTypy B
BEpXHe yacTu OyxoBkM (Hag  peleéTkon  wunu
npoTuBHem). TepmocTaT MOXHO  YCTaHOBUTb  Ha
TemnepaTypy B AnanasoHe 50 - 250°C.

PekomMeHpauus. [aHHaa GyHKUMS NpUMEHseTcs npu
NPUroTOBMEHNN MWLM HA TPUNe UMK NpK >kapke 6onbLumx
KycKkoB Msica npu Gornee BbICOKo TemnepaTtype. [Bepua
[YXOBKM AOMKHA ObITb 3aKpbiTa.

IHbpayepBOHWIA HarpiB (rpynb) + BEHTUNATOP.
TemnepaTypa BcepeAuHi [OyXOBKM BuWLWA B BEPXHii

YacTUHI. PerynsTop TemnepaTypu HeobxigHo
BCTaHOBUTU Mix 150-250 °C.

Mopapa:

Lis  dyHKUIS BUKOPUCTOBYETbCA AN CMaXeHHA Ta
3anikaHHA BEeNWKUX LIMaTKiB  M’'Aca Npu  BUCOKIN

TemnepaTypi. [lBepusaTa AyXOBKN 3a4MHEHI.

Top and bottom heater in operation, assisted by the fan.
Interior temperature is uniformly spread around the oven.

Tenno ot BEpPXHEro wun HWXKHEro HarpeBaTelibHbIX
SNEMEHTOB pacnpegenaeTca C NOMOLLb BEHTUNIATOPA.

BepxHiii i HWXHIA HarpiB + BeHTUNATOP. BHyTpilHA
TemnepaTypa PiBHOMIPHO po3npuainsaeTbcs Nno  BCiK

7




The temperature selector can be set anywhere from
50°C - 250°C.

Tip: The function is suitable for baking on two levels at
the same time, especially if you need the same
temperature on both levels.

MoTok Ténnoro BO3Ayxa CO3JacT PaBHOMEPHYHO
TemnepaTypy Nno Bcemy oObEMY AyxoBKW. TepmocTaT
MOXHO YCT@HOBWTb Ha TemnepaTypy B AvanasoHe 50 -
250°C.

PekomMeHpauus. [laHHas dyHKUMS NPUMEHSAETCA 1 npu
BbINeYKke Ha ABYX MPOTUBHAX OLHOBPEMEHHO, 0COBEHHO
B TeX Cnyyasx, korga npu NpUroToBNEHNN HEKOTOPbIX
6ntof HeobxoAMMO NMETb PaBHOMEPHYIO TemnepaTypy ¢
060VX CTOPOH NPOTUBHS.

AyxoBLUi. PerynsaTtop TemnepaTtypu HeobxiaHo
BCTaHOBMTK Mix 50 - 250°C.

Mopapa:

Lsa dyHKUis npuaaTHa AN BUMiKAHHA Ha 2-X

piBHAX OAHO4YacHO, o0cobnmBO, sAKWoO noTpibHa
OAHaKoBa TeMnepaTypa Ha 060X PiBHAX.

R
»PIZZA SYSTEM« «CUCTEMA NPUrOTOBNEHUA NULLbI» «CUCTEMA NPUIOTYBAHHSA NILW»
This new cooking mode is ideal for making pizza. Pizza | 3ToT HOBbIN pexum wuaeanbHo noaxoaut AnA (| Le  HoBuiA  pexum  igeanbHO  nigxoauTb  AnA
is baked in a preheated oven at a temperature of approx. || npurotoBnexus nuuubl. Muuua roToBUTCS B || npuroTyBaHHs niun. [lina BuUnikaeTbcs B nonepeaHbo

190 — 210°C. Baking tray with pizza is placed in bottom
guide level for 15 — 20 minutes, depending on the size of
pizza. Noticed baking time is for information only
(depends on sort of pizza)

npeaBapuTENbHO PasorpeToii AyxXoBKe NpU TeMnepaTtype
npubnuantensHo  190-210°C. JloTok c nuyuen
YCTaHaBNMBAETCS Ha HWKXHEM YPOBHE HamnpaBnsowmx
Ha 15-20 MWHYT B 3aBUCMMOCTU OT pa3mepa nuuLbl.
Bpewms NpUroToBNeHNs yKasaHo TONbKO B
VNHOPMALMOHHbIX Lensax (OHO 3aBUCWT OT TMMa NuuLpbl).

posirpiTii AyxoBui npu Temnepatypi npuénusHo 190-
210 °C. [eko 3 niUol BCTAHOBMKETLCSA Ha HUWXHI
piBeHb crnpsmMoByBayiB Ha 15-20 XBWNWH 3anexHo Bif
po3mipy niun. Yac npuroTyBaHHs 3a3HayeHo nuiie Ans
iHdbopMaUiiHUX Uinew (BiH 3anexuTb Big TNy nium).

5%

Warming zone — keep warm of done dish

(baking grid is in second level)

Use this function to heat ready made food. Set the
temperature to 70 °C and place the food onto the support
grid inserted in the second guide level.

Reheating time is a matter of your choice, but make sure
it is not too short, or the food will not be thoroughly
reheated.

30Ha pasorpeBa. CoxpaHeHue TrOTOBbIX 6Gniof
TennbiMu
(peweTka AnNA 3anekaHWA ycTaHaBMMBaEeTCA Ha BTOPOM
YypOBHe)

Vcnonb3yinte 3Ty dyHKUMIO ANS pasorpesBa roToBbIX
6niog. YcrtaHoeuTe TemnepaTypy 70 °C n nomectute
6nioAo Ha OMOpPHYK  peLueTKy, YCTaHOBMEHHYI Ha
BTOPOM YpOBHE HanpaBnsioLLKX.

Bblbepute Bpemsi pasorpeBa Ha cBoe COBCTBEHHOE

yCMOTpeHue, Ho YyGeawWTecb, YTO OHO He CIMLUKOM
KOpoTKoe, MHaye 6Gniogo 6ygeT  HegocTaTo4HO
pasorpeTo.

30Ha posirpiBaHHa. 36epiraHHa roToBUX CTpaB
Tennmmm

(pewiTka ANs 3anikaHHA BCTAHOBIIETbCA Ha ApPYromy
piBHI)

BukopucToByinTe L0 GyHKLiIO ANSA po3irpiBaHHA roToBUX
cTpaB. YcTaHoBiTb Temnepatypy 70 °C Ta posTailyiTe
CTpaBy Ha OMOPHI peLliTUi, yCTaHOBMEHI Ha Apyromy
PiBHI HANPSMHUX.

TpuBanicTb posirpiBaHHs MoxHa BUGpaTWM Ha BRacHWit
po3cya, ane BoHa Mae OyTM A[OCTaTHBOW, iHaKLe
npoayKTV He NiAIrpitoTbCA HAaNEeXHUM YNHOM.

U

Applying lower heater/ Aqua Clean

Heat is applied only by the bottom side of the oven. Use
thisoption for browning the bottom side of the food
(baking heavy,moist pastry with fruit dressing). The
temperature selectionbutton in such cases may be
selected as required.Lower heater may also be used for

HwxHui HarpeBaTens / Aqua clean

PaboTaeT TONbKO HWKHWIA HarpeeaTenb AyXOBKW. JTOT
pexum BblOupanTe B TOM cnyyae, ecnu Bam
Heobxoaumo 3aneub 6nofo CHWU3Y (Hanpumep Bbineyka
COYHOro My4HOrO M3AEennsa ¢ OPyKTOBON HAYUHKON).
HwkHwiA ~ HarpeBatenb  /  Aqua  clean  moxeT

Harpis 3Husy/ MNporpama Aqua clean

Mpautoe nuwe HwkHIA Harpisay. Bukopuctosyinte Lew
pexumnuile, Konu HeobXifHO 3anekT cTpaBy 3HU3Y
(BUNIYKaBOPOLLHAHNX BUMPOBIB 3 (OPYKTOBOK HAYMHKOI).
Y TakomyBunagky Bu moxeTe BcTaHoBMTWM GaxaHy
Temnepatypy.HuwkHin Harpis + Aqua clean MoxyTb
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the cleaning of oven. Youwill find details in the section
Cleaning and maintenance.

mncnonb3oBaTbCA TaKke npun o4uncTKe AYXOBKW.
|-|0,E|,p06HOCTI/I B CBSI311 C OYUCTKON MOXeTe npo4yuTaTtb B
rnaee «Yxoa u O6Cﬂy)KVIBaHI/Ie».

BMKOPUCTOBYBATUCA ANAYMLLEHHSA LYXOBKW (AMB. po3din
» TexHiYHe o06cnyroByBaHHSA TaunLLEHHS").

BAKING AND ROASTING CHART
Below are some recommended temperatures for the
preparation of typical food for your guidance.

Tpebyemoe Bpems u TemnepaTypa, Heobxogumblie Ans
NpUroToBNEHNs Kaxpaoro Buaa 6Gniopa, MoryT 6GbiTb
Gornee TOYHO YyCTaHOBMEHbl B COOTBETCTBUM C Bawium
OMbITOM W HaBbIKOM.

PEKOMEHJALIIT TA MOPAQMU

ans opieHTauii npveoanMo
TemnepaTypy Yy MNpoCTopi [yXOBKW
roTyBaHHs CTpaB.

pekoMeHaoBaHy
4ns  TUnoBoro

50 — 70°C - Drying

50 - 70°C - cyweHune

50 — 70 °C - cywliHHs

80 — 100°C - Preservation

80 - 100°C - cTepunusoBaHue

80 - 100 °C - cTepunyBaHHs

130 -150°C - Stewing

130 - 150°C - TyweHune

130 - 150 °C - TyLIKyBaHHsA

180 - 220°C— Baking of risen dough

180 - 220°C - BbineYyka usaenuin n3 Tecta

180 - 220 °C - neviHHA TicTa

220 - 250°C - Meat roasting

220 - 250°C - npuroToBneHne msca

220 - 250 °C - neviHHa M'Aca

e |t is necessary to try out a precise temperature value
for every sort of food and the baking or roasting
method.

e Before putting the food in, it is necessary to preheat
the oven in some instances.

o If the selected temperature is not reached, the
thermostat signal light is on. If the selected
temperature is exceeded, the thermostat signal light
goes out.

o Slide best the oven gridiron, on which a baking plate
or pan is laid down, into the second groove from
bellow on sides of the oven.

o If possible, do not open the oven door in the process
of baking. The thermal regime of an oven will thus be
disturbed, the baking time prolonged and the food can
be burnt.

e TouHble TemnepaTypHble BEMUYMHbI Heobxoaumo
ucnbiTaTe  Ana  Kaxgoro Tuna 6niog n cnocoba
npurotosnexus. [llepes BknagblBaHMEM MNULLEBbIX
NPOAYKTOB, HEOOXOAMMO B HEKOTOPbIX Cryvasx
[yXOBKy cHavana npepsapuTenibHo nogorpeTb. Ecnn
TemnepaTtypa elle HepocTaToyHas, cBeTUT
curHanbHas nammnouka TepmocTara. Mpwn
[O0CTaTO4YHOWN TeMnepaType noracHeT.

e PelweTky, Ha KOTOPOW MOCTaBfeH MNPOTUBEHb WK
YTATHMUA, 3aCyHYTb Ha CpeaHuwii dpanbl, [YXOBKU.
[Bepkn B TeYeHWe nNe4YeHWst KernaTenbHO He
OTKPbIBaTb, TaK HapyllaeTcsi TEnnoBOW PEeXum
[lyXOBKW, MNpOANEeBaeTcs Bpems nedeHus u Gnioao
MOXET NOAropeTh.

o [IBepLy AyXOBKW BO BPEMS BbINEYKU MO BO3MOXHOCTY
He oOTKkpblBaiiTe. Yactoe oOTkpbiBaHWE [ABepLbl
NPMBOAWT K TOMY, YTO HapylLlaeTcsi TeMnepaTypHbIii
pexuM [yXOBKW, NPOANEBaeTCA BPeMs BbiMeuyku, a
npurotaenueaemoe 6noA0 MOXET NPUropeTb.

e TouHe 3HaYeHHA TemnepaTypu HeoOXigHO Ans
KOXXHOrO ~ TWMy CTpaBM B  cnocoby  neudiHHs
BUnNpobyBaTu.

o [lepLu Hix noknacTy cTpasy Y AYXOBKY Crif, Y AEAKNX
BMNaaKax, AyxoBKy Nigirpitu.

o [lokn He OTPMMaHO HacTaBreHy TemnepaTypy, roputb
curHanbHe cBiTNO TepmocTaty. [licna oTpumaHHs
TemnepaTypw CUrHarnbHe CBiTNO TEPMOCTATy 3racHe.

e PelliTky [OyxOBKW, Ha $siKy noknageHo pneko abo
rYCATHWLIO, Halkpalle BKMajatu y APYrvil nas 3HW3y
Ha BiYHUX CTiHaxX AyXOBKW.

e [lo MOXNMBOCTI He BiAkpuBaWTe ABepuUATa AYXOBKW
nig 4ac nediHHs. Lle nopywye TennoBuin pexum
[lYXOBKW, MOAOBXYE MNEpiof MeviHHA, a xa Moxe
npuropaTu.

FOOD GRILLING

e Grilling with the oven door shut.

e The position of grid depends on the mass and the type
food.

e As a general rule the grid should be placed in top level
guide.

BNIOOA HA TPUNE

o [punb NPOBOAUTCA C 3aKPbITLIMU ABEPKaMU LyXOBKU.

o [lo3nuusa pasmelleHns peLleTk 3aBucuT Ha obliem
BECe 1 BUAE Cbipbs.

e PelweTtky c cCbipbe€M [XNA rpuns MNomMecTum 4Yem
noBbILLE.

TPUNIOBAHHA CTPAB

e [lpuroTyBaHHs 3 rpunem NPOBOAWUTLCS MPU 3aKPUTUX
OBepuUsATax OYXOBKM.

e [lo3uuia BCTAHOBMNEHHS PELUITKA 3anexwTb Bif Baru
Ta TUNy CTpaBK, L0 rPUIHOETHCS.

e Pewitky 3 cTpasoto, Lo
BCTaHOBUTU SiKOMOra BULLE.

rpumtoeTbes,  cnig

GRILLING MEAT ON A GRID

e Put the prepared food on a grid.

o Slide the grid into the side guides in such way that
loose portion of the grid (with fewer cross bars) is

rPUIb

o [NpUroToBnEHHbIE MNPOAYKTbI YNOXUTE Ha PEeLUETKY
Ans rpuns.

o PelwéTky 3acyHbTe B nasbl Ha GOKOBbIX CTEeHKax

FPUNIOBAHHA HA PELLITLI

o [ligroToBaHy CTpaBy NOKMaCTW Ha PeLUiTKy.

e PeLwiTky BCTaBUTW y nasun y GOKOBMX CTiHKaxX AyXOBKU
TaK, Wo6 BiMbHilly YacTMHY pPeLliTKN 3  MEeHLLOoK
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turned towards you.
o Slide a shallow baking pan filled with water one level

below the grid to catch the dripping gravy from the
grid.

LYXOBKM Tak, 4yTobbl Ta YacTb PELUETKW, Ha KOTOPOIl
pacnonoXeHo MeHbLUe NepemMblyek, 6bina Bnepeau.

o [loa pelwéTtky, B Gonee HU3KMe Masbl GOKOBLIX CTEH
UNM Ha [HO [YXOBKW, PEKOMEHAYEM YCTaHOBUTb
NpoTWBEHb, YTOBbI TyAa Mor cTekaTb obpasytoLmincs
MpU KapKe Xup.

KiNbKIiCTIO MonepeynH 6yno cnpsiMmoBaHo Brepea.

e [InA 36vpaHHsA CTikalo4oro Coky Crnif y HWKYi nasu y
60KOBWX CTiHKaX AYyXOBKW 3acyHyTW aeko abo Ha AHO
LYXOBKU MOKMACTN ryCATHULIO.

ATTENTION:

When using a grill, the accessible parts (oven door, etc.)
may become very hot, so make sure that children are
well away at a safe distance from the oven.

BHUMAHUE!

Mpy NPUroTOBNEHUM MWLM Ha rpune JOCTYMHbIE YacTu
nnuTbl (4Bepua [AYXOBKM M T.M.) MOFyT Ype3MepHO
HarpeBaTbcs! He paspewaiTe AeTAM HaxoAUTbCA
BONu3u nnutbi!

YBATA:

Mpy 3acTocyBaHHiI rPUMO MOXYTb [AOCTYMHI 4acTUHK
LYXOBKM (ABepusTa AyXOBKM, TOLLO) HarpiTuca Ha BULLY
TemnepaTypy. He f03BONATU NIAXOAUTM OITAM.
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MINUTE MINDER

MEXAHWYECKUN TAUMEP

MEXAHIYHUA TAUMEP

TIMER OPERATION

e Turn the timer in clockwise direction to the maximum
position, and then come back to the required time
setting (max. 120 minutes).

e When the preset cooking time has elapsed, the oven
is automatically switched off.

YNPABJNEHUE OYXOBKOU C NOMOLLbIO TAUMEPA

TanmMep npegHasHayeH ANs YCTaHOBKU Bpemen paboTbl
LyXOBKM.

Ecnm pyxoBka HepaboTaeT, To
MCMOnb30BaTh Kak Yachbl.

TaiMep  MOXHO

YNPABJNIHHA TAUMEPOM

e [loBepHiTb TaiiMep 3a FOAWHHWUKOBOK CTPINKOW A0
MaKC/UMasnbHOro MOMIOXEHHSt | MOTIM Hasaj Ao
BaxaHoro 3HayeHHsi (Makc. 120 XBUNWH).

e Konn MuHe 3apaHwii Yac npUroTyBaHHS, [AyXoBKa
BUMKHETbLCS| aBTOMATUYHO.

« With the oven in OFF position, timer can be used as a | Bpems paboTbl Ayx0BKN UMW YBCOB MOXHO YCTaHOBUTb B | ¢ B nomoxeHHi BWMK. (OFF), Taiimep Moxe
minute countdown. AvanasoHe oT 0 40 120 MUHYT. BUKOPUCTOBYBATUCA ANA  3BOPOTHOTO  BifpaxyHKy
yacy.
WARNINGS Pyuka TaiMepa umeeT 3 OCHOBHbIX MONOXEHUSA: 3ACTEPEXEHHA
e To use the oven without timer, set the knob to | e B nonoxexun «BbIKIIKOYEHO» (OFF) ayxoBka He || e [Mpu BuKOpUCTaHHi AyxoBku 6e3 Taiimepa, BCTAHOBITb
“CONSTANTLY ON” position. paboTaeT. Maxunynaumsmu nepekntoyaTens pyuKy B NONOXEHHS LTOCTIMHO BKI.”

o |f the timer is ,OFF“ the oven will not switch on: to
start oven operation either set the knob to
LCONSTANTLY ON* position or set the required
cooking time.

o If the selected cooking time is less than 20 minutes,
we suggest you turn the control knob to 30 minutes
and then return to the required time setting.

(PYHKUMIA [AyXOBKM M TEPMOCTaTOM AYXOBKW HEMb3si
BKMIOYNTb.

e B nonoxeHnn  «BKINMKOYEHO MNOCTOAHHO»
(“CONSTANTLY ON”) pyxoBkoW MOXHO NpaBnsATb
pydykamy nepeknovaTtens  (yHKUMA  OYXOBKM U
TepMmocTaTa (HopmarbHas paboTa AyXoBkW), Taumep
He paboTaerT.

e B nonoxeHun «BKIMOYEHO» (ON) moxHO pyukon
TaliMepa YCTaHOBUTb Bpems paGoTbl [yXOBKU B
avanasoHe ot 0 go 120 MUHYT. YcTaHOBReHHoe
BPeMsl MOXHO U3MEHWUTb MOBOPOTOM PyYkU BMpaBo (0T
0 pmo 120) wu obopotHo. [o  wucTeyeHumn
YCTaHOBMEHHOIO BPEMEHW MO3BYYNT 3BYKOBOW CUrHan
N OyxoBKka OTKMounTCs. MNocrne OTKMIoYEeHUs AyXOBKU
TaiMep MOXHO Wcrmonb3oBaTb Kak u4acbl. [lo
UCTEYEHUN YCTAHOBIIEHHOTO BPEMEHW  MO3BYYUT
3BYKOBOW CUrHan.

(“CONSTANTLY ON”).

e HAkwo Talmep BCTAHOBNEHO B nomnoxeHHs ,BAMK’
(,OFF“), pyxoBka He BKMIOYUTLCA: ANs nodaTky
po6oTV [OYXOBKM BCTAHOBITb PYYKYy B MOMOXEHHS
JAOCTIMHO BKIN.” (“CONSTANTLY ON’) afbo
BCTaHOBITb GaxaHuii Yac NpUroTyBaHHS.

e fkwo obpaHuii Yac NpUroTyBaHHA MeHLMA Hix 20
XBWUMWH, MU PEKOMEHAYEMO BCTAHOBUTU Pyuyky Ha 30
XBWMUH i, MOTIM, NOBEPHYTM B OaxaHe MNONoXeHHs
yacy.
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CONTROL OF OVEN YMPABJIEHUE OYXOBKOW YMPABJIIHHA OYXOBKOIO 3A
WITH HELP OF DIGITAL PROGRAMMER NMPU NMOMOLLU INEKTPOHHOIO AOINMOMOI oK EJIEKTPOHHOIO
NMPOrPAMMATOPA NMPOrPAMATOPA
The digital programmer - timer is designed for oven's | OnekTpoHHOW nporpammaTtop-TaiMep npegHasHadeH (| EnekTpoHHUiA nporpamaTop-Taimep npuaHaveHui Ans
switching off in the in advance set time. The switched off | ans BbIKNIOYEHNSA OYXOBKM no UCTEYEHUN | BUKMIOYEHHS AYXOBKM MIiCMA  3aKiHYEHHS nonepeaHbo
or switched on state of digital programmer is signaled | npeaBapuTenbHo  3ajaHHOro  nepuoga  BpeMmeHw. || 3agaHoro nepioay Yacy. CTaH BKMOYEHHS i BUKIIOYEHHS

with lighted symbol (8 — pot) in the middle of display. The
time showing display is constantly lighting. The digital
programmer is fed from the main only, it remains
switched off at interruption of supply and after its renewal
(the digits 0.00 + symbol 6 are blinking) and the correct
time should be set once again.

CocTosiHME BKMIOYEHUS] U BbIKIOYEHUA 3MEKTPOHHOTO
nporpamMmMartopa cUrHarmampyeTcs 3axuraHnem cuMmsona
(8 — «kacTptonim) nocepeguHe aucnnes. [LOucnnen,
n3obpaxatowmii  MHpopMauMio O BpPEeMEHW, ropuT
NnocTosiHHO. [UTaHWe 3MneKTPOHHOro nporpammaTopa
obecneyeHo ToMbKO 13 CETU, NPU NpeKpaLleHun noaaym
3MEKTPO3HEPTN W nocrneapyoweMm BO30BGHOBNEHWUN
NWTaHWsi, NPOrpaMMaTop OCTaETCA  BbIKITOYEHHbBIM
(muratoT undpbl 0.00 + cumeon 6) n Heo6xoaMMo cHoBa
HaCTPOUTb TOYHOE BPEMS.

€NeKTPOHHOro nporpamaTtopa CUrHanisyeTbcs
3ananeHHam cumsony (8 — KacTpyni) nocepeauHi
avcnnes. OQucnnei, wo 3o6paxae iHhopmalito npo yac,
roputb NOCTIHO. XKnBneHHs €NeKTPOHHOro
nporpamatopa 3abesneyeHe Tifbkn 3 Mepexi, npu
NPUNUHEHHI nofadvi enekTpoeHeprii i noganbLomMy
BiAHOBMEHHI XWBMIEHHS, nNporpamaTop 3anuilaeTbes
BUMKHEHUM (6numatote umcppu 0.00 + cumeon 6) i
HeobXiAHO 3HOBY HaCTaBUTW TOYHUIA Yac.

-+

®

©

1. Button for sound signal setting up

2. Button for setting up of operation duration

3. Button for setting up of the operation finishing

4. Button for decreasing (-)

5. Button for increasing (+)

6. Symbol ,AUTO" - is glowing from start up to
finishing of operation
Symbol ,AUTO"- blinking after finishing of
operation

7. This symbol is glowing when the oven is in
operation

8. Symbol - stopwatch

KHonka HacTpomnku 3ByKOBOro curHana

KHomka HacTponKu NPOAOCIKMTENbHOCTH paboTsl
KHonka HacTpolku koHLua paboTsl

KHonka HacTpoiku (-)

KHonka HacTpoiku (+)

Cumson «ABTO» - roput ¢ Ha4yana HacTpounku fo
3aBepLUeHus paboThbl
Cumon «ABTO» - mwuraet, kak Tonbko pa6oTta
3aKOH4YeHa

CumBon ropuT — ecrnu gyxoeka pabotaet

Cumson - Tanimep

[REUEE

o N

1. KHonka HacTpoku 3ByKOBOro cuUrHany

2. KHonka HacTpovikv TpuBanocTi po6oTu

3. KHonka HacTpoiiku KiHUs po6oTun

4. KHonka HacTpoliku (-)

5. KHonka HacTpouku (+)

6. Cumson «ABTO» - ropuTb 3 noyaTky HacTpoiku Ao
3aBepLUEHHs poboTun
Cumeon «ABTO» - 6nivmae, sk Tinbku po6oTy
3aKiH4YeHO

. CmBOR ropuTb — SIKLLO AyXOBKa NpaLtoe

. CumBon - Taiimep

o~
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THE BAKING OVEN CAN WORK IN TWO REGIMES

o Without use of digital programmer (the pot symbol (8)
should glow in this case - when not, press
simultaneously the buttons 2 and 3, otherwise the
oven would not work). Further the oven is controlled
with help of two control buttons - the thermostat and
the oven function switch.

e With help of digital programmer (the setting up of
programmer is described below). The temperature
and the regime should be set up with help of oven
control buttons.

AYXOBKA PABOTAET B 1IBYX PEXUMAX

e Bes npumeHeHVs anekTpoHHOro nporpammaTtopa (B
TakoM cnyyae Ha fucnnee [JOMKEH ropeTb CUMBOM
KkacTptonu (8) — ecnM He ropuT, TO HaxmuTe
O[JHOBPEMEHHO Ha KHOMKM 2 1 3, Ha4ye AyxoBka He
paboTaer). Oanblie ynpaBneHve nnuTon
BbINOMHSAETCA NpY NOMOLLW ABYX KHOMOK ynpaBrieHns
— TepmocTaTa U nepekroyaTens yHKUMUA AyXOBKU.

e C npvMeHeHWeM anekTpOHHOro nporpammaTopa (ans
ynpaBneHuss WM crnefyeT [eicTBoBaTb B HUXe
ykasaHHOM nopsgke). Temnepatypa W pexum
HacTpauBakTCs MPW NOMOLLM PEryNATOPOB AYXOBKU.

AYXOBKA MPALIOE B ABOX PEXXUMAX

e Bes 3acTocyBaHHsi enekTpoHHOro nporpamartopa (y
Takomy pasi Ha Aucnnei NOBWHEH ropiTM CUMBON
kacTpyni (8) — SKWO He ropuTb, TO HATUCHITb
oAHO4acHO Ha KHomku 2 i 3, iHakwe [yxoBka He
npautoe). [ani ynpasniHHA NAUMTOI BUKOHYETHCHA 3a
[lOMOMOrol0 ABOX KHOMOK ynpaBniHHA — TepmocTaTa i
nepemukaya yHKLiA JyXOBKM.

e |3 3acTocyBaHHAM €neKTPOHHOro nporpamaTopa (npu
ynpaeniHHi Crig, [iATU B HWXYe BKa3saHOMY MOPSAKY).
Temnepatypa i peXvm HacTpOITLCA 3a AONOMOro
perynstopis 4yXOBKW.

SETTING UP OF CORRECT DAY TIME FOR
THE DIGITAL PROGRAMMER

There is the symbol 0.00 blinking on the display after
connection of device to the main. The correct day time
can be set up after simultaneous pressing of buttons 2
and 3 (the digits 0.00 and the symbol 8 will glow). The
correct day time you can set up with help of buttons 4
and 5.

HACTPOUKA SNEKTPOHHOI'O
NMPOrPAMMATOPA HA OJHEBHOE BPEMA
Mocne nogknioyeHnss npubopa K 3MEKTPOCETW Ha
aucnnee mwuraet cumeon 0.00. Ha w4acax cnepyet
HacTPOUTb TOYHOE BPEMSI, OLHOBPEMEHHO HaXaB KHOMKU
2 n 3 (saroputca 0.00 cumson 8). KHonkamu 4 n 5
HacTpouTb BpeMs AHS.

HANATOOXEHHA EJ'IEKTPOHVHOFO
NMPOrPAMATOPA HA OEHHUU YAC

Micns nigknioyeHHs npunagy [0 eneKkTpomepexi Ha
aucnnei 6nvmae cumsBon 0.00. Ha roamHHuky cnig
HacTaBUTW TOYHMIA Yac, OAHOYACHO HaTUCHYBLUM KHOMKM
2 i 3 (ropute 0.00 cumeon 8). KHonkamm 4 i 5
HacTaBUTK TOYHWIA Yac.

MANUAL CONTROL OF OVEN OPERATION
When you would use the oven without programming,
then the symbol 6 should not glow. Therefore you have
to check the programmer's clock: at glowing symbol 6
press simultaneously the buttons 4 and 5. The regime
without programmer can be used at vanished symbol 6
only!

PYYHOE YMNPABJIEHUE ®YHKLUMNAMU

OYXOBKU

Ecnu XoTuTE 1cnornb3oBaTth LLlyXOBKY Ge3
nporpamMMnpoBaHusi, To He [OMKeH ropeTb CuMBON 6.
MosTomy  crnepgyeT  Bceraa  MPOBEPUTb  Yackl

nporpammartopa: ecnv roput cumson 6, To cneayeT
OOHOBPEMEHHO HaxaTb Ha KHonku 4 u 5. Kak Tonbko
CMMBON 6 NCYE3HET, MOXHO NOMb30BaTbCA AyXOBKOW 6e3
nporpamMmMmpoBaHmsi!

PYYHE YNPABNIHHA ®YHKLUIAMU OYXOBKU
AKWwo  xouyeTe  BUKOpUCTOBYBaTU  [yXoBKYy  6e3
nporpamyBaHHsi, TO He cMie ropiTu cumson 6. Tomy cnig,
3aBXAM NepeBipUTW TOAMHHUK Mporpamartopa: SKLo
ropute cumBon 6, TO Cnif, OAHOYACHO HATUCHYTU Ha
KHOMKM 4 i 5. Ak TiNnbkM cumMBON 6 3HMKHE, MOXHa
KopucTyBaTUca ayxosKoto 6e3 nporpamysaHHs!

The oven operation can be programmed with help of
digital programmer with two methods:
SEMIAUTOMATIC REGIME

- the oven is in operation immediately and it is switched
off automatically after elapsing of set up time
AUTOMATIC REGIME

- automatic switching on and off of the oven.

Mpn nomoLM 3MEeKTPOHHOTO NporpammaTtopa MOXHO
nporpamMmMupoBaTb paboTy AyXOBKU ABYMSsI cnocobamu:
NONYABTOMATUYECKMU:

- [yXoBKa HemefneHHo paboTaeT M Mo UCTeYeHWn
3aaHHOro BPeMEHN aBTOMAaTUYECK BbIKMIOYUTCS
ABTOMATUYECKU

- HacTpoiika  aBTOMaTU4ecKOro
BbIKIHOYEHUS [YXOBKM

BKNo4YeHuns n

3a [onoMorolo enekTPOHHOro nporpamaTopa MOoXHa
nporpamyBsaTi po6oTy AyXOBKM ABOMa cnocobamu:
HAMIBABTOMATUYHO:

- AyXOBKa HerawHo npautoe i nicnsa 3akiHYeHHs 3agaHoro
Yacy aBTOMaTU4YHO BUMKHETbCS

ABTOMATUYHO

- HacTaBMNSHHSA aBTOMAaTWYHOrO YBIMKHEHHS i BUMKHEHHS
LYXOBKU

SEMIAUTOMATIC REGIME

You determine the duration of oven operation in this
programming method  (duration of operation). The
maximal duration is 23 hours and 59 minutes!

NONYABTOMATUYECOE ®YHKUMOHUPOBAHUE

Y paHHoro cnocoba nporpaMMUpoBaHUsi onpeaenuTe
BpemMs paboTbl  AyXOBKM (NPOAOMKNTENBHOCTD).
MakcuManbHbIi BO3MOXHbI Mepuof HacTpoiku - 23
yaca n 59 MuHyT!

HAMNIBABTOMATUYHE ®YHKLIOHYBAHHA

Y paHoro cnocoby nporpamyBaHHA BWU3HA4MTE 4ac
po6oTn  AyXoBKu (TpwBanictb). MakcumanbHuUiA
MOXIMBUIA Nepiof HacTaBnsHHS - 23 roguHu i 59
XBUMKWH!

13




USE OF SEMIAUTOMATIC REGIME

Example for easier understanding:

The requested duration of operation is 1 hour and 20

minutes (1.20).

The duration setting up:

e Press the button 2 (the display shows 0.00 and the
symbol 8) and then press the button 5 so long, as the
value 1.20 is achieved. The symbol 6 is glowing in
addition during the setting up. 5 seconds after setting
up the normal day time and the symbol 6 will glow.

e Switch on the oven: With the corresponding button
set up the chosen heating method and the
temperature of baking.

e The oven starts to operate immediately after switching
on (the baking starts); the symbols 6 and 8 are
glowing during the baking.

o After elapsing of set up time — 1 hour and 20 minutes
in our example
- the oven will switch off automatically (the baking is
finished),

- a discontinuous sound signal will sound, this can be
switched off with pressing one of buttons 1, 2 or 3.
Otherwise the sound signal switches off automatically
after 2 minutes.

- the symbol 8 vanishes

- the symbol 6 will blink.

e Switch off the oven and for to vanish the symbol 6
press simultaneously the buttons 2 and 3! The oven
is ready for manual control of operation after vanishing
of symbol 6.

NOPAAOK NONYABTOMATUYECKOIO

®YHKLUMOHUPOBAHUA

Mpumepb! ANs HarnNagHoOCTyU:

MpogomknTensHocTb paboTsl - 1 yac 20 muHyT (1.20).

HacTpoiika npoaomkuTenbHOCTH paboThl:

e HaxaTtb Ha kHonky 2 (nosiButcs 0.00, cumBon 8) u
HaxumaTb Ha kHomKy 5, noka He nossutca 1.20. B
XoAe HacTpoinku ByaeT n3obpaxeH Takke cumson 6.
Yepes 5 cekyHA Ha 3MeKTPOHHOM Aucnnee nosBuTCcA
TOYHOE BPEMS, a CUMBON 6 ropuT.

e Bknouutb gyxosky: CooTBeTcTBylOLWEA  KHOMKOM
HacTpOUTb CUCTEMY HarpeBaHWst W TemnepaTtypy B
fyXoBKe.

e [lyxoBka paboTaeT  HeMoCpPeAcTBEHHO  mocne
BKMIOYEHUS (HAYMHAET Meyb); B XOAE BbINEYKN rOpsT
cumBonbl 6 1 8.

e [lo ncteyeHwn 3agaHHOro Neproaa BpeMeHN — B
AaHHOM cryyae Yepes 1 4yac 1 20 MuHYT
- AyXOBKa aBTOMATUYECKW BbIKITIOUMTCS (BbiNeyka
3aKoH4YeHa)

- NPO3BYYUT NPEPLIBUCTLIA aKyCTUYECKWiA curHarn,
KOTOPbIN MOXHO BbIKMIOYNUTL, HaXKaB Ha KHOMKy 1, 2
unu 3. Yepes 2 MUHYTbI CUrHan aBToMaTU4eckn
BbIKIOYNTCS.

- cumBon 8 ncuyesHeT

- Muraet cumson 6.

e BblknounTb AYXOBKY M HaxaTb OAHOBPEMEHHO Ha
KHOMkM 2 un 3, ytobbl norac cumeon 6! Kak Tonbko
cumBon 6 uMcYe3HeT, AyxoBKa roToBa K Py4YHOMY
ynpaBneHno PyHKLMAMMU.

NOPAAOK HAMIBABTOMATUYHOIO

®YHKLIOHYBAHHA

Mpuknagu onsa HaAOYHOCTI:

TpusanicTb po6oTu - 1 rogmHa 20 xBunuH (1.20).

HacTaBnsHHs TpuBanocTi poboTu:

e HatucHyTn Ha kHonky 2 (3'sBuTbes 0.00, cumson 8) i
HaTUckaTu Ha KHomky 5, fokn He 3'aButbes 1.20. B
XOAi HacTaBnaHHSA Byae 300paxeHo Takox cumeon 6.
Yepes 5 cekyHa Ha eneKkTpPoHHOMY Aucnnel 3'aBUTbCs
TOYHMIA Yac, a cMmBon 6 ropuTb.

e Bknountn gyxoBky: BignosigHoO KHOMKOK HacTaBuUTh
CUCTeMy HarpiBaHHS | TemnepaTypy B AyXOBLI.

e [lyxoBka npautoe GesnocepefHbo NiCrs BKIOYEHHS
(NoYMHae NekTun); B XOA4i BUMIKaHHA ropsATb CUMBONMN 6
i 8.

o [licns 3akiH4eHHs 3agaHoro nepioay Yacy — B JaHoMy
BMNaaKy yepes 1 rogunHy i 20 XBUnuH
- AyXOBKa aBTOMATUYHO BUMKHETLCS (BUMNiKaHHA
3aKiH4eHO)

- MPO3BYYUTb NEPEPUBUCTUIA 3BYKOBUIA CUrHAM, SKUA
MOXHa BUMKHYTW, HAaTUCHYBLUW Ha KHoMKy 1, 2 abo 3.
Yepes 2 XBUNNHW curHan aBTOMaTUYHO BUMKHETHCS.
- CUMBOI 8 3HUKHE

- 6numae cumeon 6.

o BUMKHYTV AYXOBKY i HATUCHYTW OJHOYACHO Ha KHOMKWM
2 i 3, Wwob 3rac cumeon 6! Ak TiNbKM cMMBON 6 3HUKHE,
[lyXOBKa rotoBa A0 PY4HOro ynpasniHHA YHKLIAMM.

AUTOMATIC REGIME

At this programming method you determine the duration
of oven operation (duration of operation) und the
finishing time of operation (end of operation).

The maximal duration of operation is 23 hours and 59
minutes (the set up time for finishing = actual day time +
23 hours and 59 minutes).

ABTOMATUYECKOE ®YHKLIWOHUPOBAHMUE

Y pdaHHoOro cnocoba nporpaMmMupoBaHuUsi onpegensiere
BpeMs paboTbl AyXOBKM (MPOAOIKUTEMBHOCTE) U
3aBepLUeHne DYHKLUVMOHNPOBaHUS (KOHeL, paboThbl).
MakcumanbHas BO3MOXHas HacTpolka U KoHel paboTbl
— 23 yaca u 59 MUWHYT (HacTpoilka koHua paboTbl =
Bpems gHa + 23 yaca 59 MUHyT).

ABTOMATUYHE ®YHKUIOHYBAHHA

Y paHoro cnocoby nporpamyBaHHsi BW3Ha4yaeTe 4ac
po6oTun AYXOBKU (TpVBaHHSA) i 3aBepLUEHHS
dyHKUiIOHYBaHHSA (KiHeLb poboTn).

MakcumanbHa MoXnuBa HacTpoiika i kiHelb po6oTu — 23
roavHu i 59 XBUNUH (HacTpoiika KiHUs poBoTW = Yac AHS
+ 23 rognHun 59 XBUNWH).

REMARK!
The oven would not work automatically when you would
not switch it on with the corresponding buttons!

BHUMAHMUE!

Ecnu pyxoBka He GyAeT BKIOYEHA COOTBETCTBYOLLUMM
KHOMkamu, To OHa He Oyger pabotatb B
aBTOMaTUYECKOM pexume!

YBATA!
Akwo AayxoBky He Oyae BKMHOYEHO  BiANOBIAHUMUK
KHOMKaMu, TO BOHa He MpauioBaTUMe B aBTOMaTUYHOMY
pexuvmi!
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USE OF AUTOMATIC REGIME
Example for easier understanding:
The duration of operation is 1 hour and 20 minutes

(1.20), the time of finishing should be at 13.52 (in 24 hour

time description, e.g. 01.52 p.m.)

Check, whether the clock is adjusted to accurate day

time.

The duration setting up:

e Press the button 2 (the display shows 0.00 and the
symbol 8) and then press the button 5 so long, as the
value 1.20 is achieved. (The symbol 6 is glowing in
addition during the setting up.) 5 seconds after setting
up the normal day time and the symbols 6 and 8 will
glow.

e The setting up of operation switching off time: Press
the button 3 and further set up with help of buttons 4
and 5 the time 13.52 — e.g. the time, when the oven
operation should be finished (during the setting up you
will see the time of finishing = actual day time + the
set up duration). After setting up the actual day time is
shown on the display after 5 seconds and the 8 is
glowing. Then the symbol 8 vanishes (and will glow
once again after starting of working).

e Switch on the oven: With the corresponding button
set up the chosen heating method and the
temperature of baking.

e The oven will switch automatically on (in our case on
12.32 hour) (the beginning of baking), it will work for 1
hour and 20 minutes and on 13.52 hour it will switched
off. The symbol 8 will be glowing during the operation.

o After switching off of oven:

- adiscontinuous sound signal will sound, this can be
switched off with pressing one of buttons 1, 2 or 3.
Otherwise the sound signal switches off automatically
after 2 minute,

- the symbol 8 vanishes

- the symbol 6 will blink.

e Switch off the oven and for to vanish the symbol 6
press simultaneously the buttons 2 and 3! The oven
is ready for manual control of operation after vanishing
of symbol 6.

NOPAAQOK ABTOMATUYECKOIO

®YHKLMOHUPOBAHUA

Mpumep ANA HarNAAHOCTMU:

MpopomxuTtensHocTb paboTbl — 1 yac 20 muHyT (1.20),

KoHel paboTbl B 13.52.

Y6eanTbCsi, YTO Ha Yacax HAaCTPOEHO TOYHOE BPEMS OHS.

HacTpoiika npofomkuTenbHoOCTU paboThbl:

e HaxaTb Ha kHonky 2 (nossutcs 0.00 n cumson 8),
HaxumaTb Ha kHonky 5 go nosenexus 1.20 (B xoae
HacTpOMKM [OMONHUTENbHO MNOSABMTCA cumBOn 6).
Yepes 5 cekyHa Ha gucnnee nosBUTCA BpeMs AOHSA, a
cumBonbl 6 1 8 ropsT.

e Hactpoiika KoHua paboTbl: HaxaTb Ha KHOMKY 3,
fanblle kHonkamu 4 n 5 HactpouTb Bpemst 13.52 —
BpeMsi, Korja AyXoBKa [OfXHa npekpatutb paboTy
(nosBNTCS Bninxaillee OKOHYaHWe paboTbl = Bpemsi
OHS + 3ajaHHas nNpOdOIIKUTENbHOCTb, MoKa He
nosisutcs 13.52, korga pabota ByaeT npekpalleHa).
Yepes 5 cekyHh mocre OTnyckaHus perynsitopa Ha
avcnnee nosIBUTCA BPeMs [OHS W FOpUT CUMBOIM
CumBon 8 ucyesHeT (ONSTb 3aropuTCsi, Kak TONbKO
[yxoBka ByneT BkntoyeHa).

e Bknountb AyxoBky. COOTBETCTBYHOLMMU KHOMKaMM
HacTpouTb CUCTEMY MoporpeBa W TemnepaTypy
BbINEYKN

e [lyxoBka aBTOMaTW4eCKW BKNOYUTCA (B AaHHOM
cnyyae — B 12.32) (Ha4ano Bbineyku), pabotaeT Ha
npotskeHUn 1 vaca M 20 MUHYT W BBIKNIOYUTCH B
13.52. B xone paboTbl ropuT cumBon 8.

e Kak Tonbko AyXOBKa BbIKITOUUTCS:

- NPO3BYYUT NPEPLIBUCTLIN 3BYKOBOWA CUrHan, KOTopbIi
MOXHO BbIKIMIOYNTb, HaXKaB Ha KHonky 1, 2 unn 3.
Yepes 2 MVUHYTbI 3BYKOBOW CUrHan aBToMaTU4ecku
BbIKIMHOYUTCA.

- cumBon 8 ncuyesHeT

- Muraet cumson 6.

e BblknounTb OYXOBKY WM OAHOBPEMEHHO HaxaTb Ha
KHOMKU 2 u 3, 4yToObl Mcye3 cumeon 6! Kak Tonbko
cMMBON 6 MWCYE3HET, AyXOBKa rOTOBa K Py4YHOMY
ynpaeneHuto eé paboToin!

NOPAAOK ABTOMATUYHOIO ®YHKLIOHYBAHHA

Mpuknag ANst HAOYHOCTI:

TpuBanicTb po6ot — 1 rogunHa 20 xBunuH (1.20), kiHeub

pobotu B 13.52.

MepekoHaTMCS, WO Ha FOAWHHWKY HACTPOEHWA TOUHWIA

yac Hs.

HacTpoliika TpmBanocTi poboTu:

e HatucHyTn Ha kHonky 2 (3'aBuTbea 0.00 i cumson 8),
HaTUckatu Ha kHonky 5 goku 3'asutbea 1.20 (B xodi
HacTaBNsIHHA 4OAATKOBO 3'SBUTbLCS cumBon 6). Yepes
5 cekyHa Ha gucnnei 3'aBUTbCS Yac, a cumsonu 6 i 8
ropsitb.

e HacTpoiika KiHUA po6OTW: HaTUCHYTW Ha KHOMKy 3,
nani kHonkamu 4 i 5 Hactaeutn yac 13.52 — vyac, konu
OyxOBKa MOBWMHHA NPUNUHWUTKA poBoTy (3'ABUTbCSA
Hanbnmkye 3akiHYeHHA poboTu = Yac AHA + 3apaHa
TpuBanicTb, noku He 3'aBuTbcs 13.52, konu poboTy
6yae npunuHeHo). Yepes 5 cekyHf nicns BiAMycKkaHHSA
perynsitopa Ha pAucnnei 3'ABUTbCS 4Yac i roputb
cumBon 8. CumBon 8 3HUKHE (3HOBY 3aCBITUTBCSH, K
TiNbKN AyxoBKy Gyze BKIOYEHO).

e Bknountn AYXOBKY. BianosigHumun KHOMKaMu
HacTaBuTW cucTemy nigirpisy i TemnepaTtypy
BUMNIKaHHSA

e [lyxoBka aBTOMATUYHO BKMOYNTbCS (B [AaHOMY
Bunagky — B 12.32) (novaTok BwWnikaHHA), npautoe
npoTsrom 1 roguHu i 20 XBUNWH | BUMKHETbCA B 13.52.
B xopi po6oTun ropute cumBson 8.

o SK TiNbKN AyXOBKa BUMKHETbCS:

- MPO3BYYUTb NEPEPUBMUCTUIA 3BYKOBUIA CUrHAn, SKUA
MO>XHa BUMKHYTW, HaTUCHYBLUW Ha KHomKy 1, 2 abo 3.
Yepes 2 XBUNWHW 3BYKOBUIA CUrHAN aBTOMaTU4YHO
BUMKHETHCS.

- CMBOI 8 3HUKHE

- 6numae cumeon 6.

o BUMKHYTM fyXOBKY i O4HOYACHO HATUCHYTU Ha KHOMKM
2 i 3, Wwob 3Huk cumeon 6!!
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STOPWATCH

The stopwatch is another function of digital programmer,
which can be activated with pressing of button 1. The
display will show 0.00. The requested time period we can
adjust with the buttons 4 and 5. The symbol 7 will glow
on the display. The set up time can be checked any time
with pressing of button 1. A sound signal will sound after
elapsing of set up time period. This sound signal can be
switched off with pressing one of buttons 1, 2 or 3.

TAUMEP

Eweé opHol dyHKUMEN 3neKTPOHHOro nporpammaropa
ABnseTcs  YHKUMA  TaliMepa,  KOTOpYl  MOXHO
aKkTuBMpoBaTb, HaxaB Ha kHonky 1. Ha pwucnnee
n3obpasuntcs 0.00. KHomkamu 4 u 5 HacTpoum
HeobxoauMoe BpeMsi. Ha aucnnee saroputcst cumson 7.
Bpewms, HacTpoeHHoe TaiMmepom, MOXHO
KOHTPONMPOBATb, HaXumasi Ha kHorky 1. Mo ncTeveHum
3afaHHOrO BPEMEHWM MPO3BYYMT 3BYKOBOW CWrHan.
3BYKOBOW CUrHam MOXHO BbIKMIOYWTb, HaXaB Ha KHOMKY
1,2 unm 3.

TAUMEP

LLle opHielo byHKLUiEIO enekTpoHHOro nporpamaTopa €
dyHKUIA Talmepa, Ky MOXHa aKTVWBYBaTW, HAaTUCHYBLUN
Ha kHonky 1. Ha gucnnei 306pasutbest 0.00. KHomkamu
4 i 5 HacTaBMMO HeobxigHuiA yac. Ha gucnnei cBiTUTb
cumBon 7. Yac, HacTaBneHwin TaliMepoMm, MOXHa
KOHTpOmoBaTh, HaTuckalodn Ha kHonky 1. [licns
3aKiHYEHHs1 3a4aHoro  4acy MpoO3BYYUTb  3BYKOBWIA
curHan.  3BYKOBWA  CUTHam  MOXHa  BUMKHYTH,
HaTUCHYBLUM Ha kHonky 1, 2 abo 3.

ADJUSTING OF SOUND SIGNAL TONE

HEIGHT:

e The digital programmer has to be in day time regime

e With pressing of left button 4 the tone height can be
adjusted in three levels.

e This adjusted tone height is stored in the digital timer
(stopwatch) up to the next change or up to main

HACTPOWKA BbICOTbl TOHAIIbHOCTHU

e OneKTPOHHOW nporpammaTop AOMKEH HaxoAuTbCs B
pexvme [JHEBHOro BpeMeHn

e HaxaB Ha neByl KkHoOMky 4, wu3bpaTb BbICOTY
TOHANbHOCTMN M3 TPEX BO3MOXHbIX YPOBHEN.

e HacTtpoeHHyo BbICOTY TOHa 3MNEKTPOHHOWA
BbIKMIOYaTeNlb BPEMEHW COXPaHUT [0 OGnvpkanero

HACTPOWKA BUCOTU TOHANBHOCTI

e EnekTpoHHWii nporpamaTop NOBWHEH 3HAXOAUTUCS B
pexuMi AeHHoro Yacy

e HatucHyBwM Ha niBy kHonmKy 4, Bubpatu BUCOTY
TOHANbHOCTI 3 TPbOX MOXMMBUX PIBHIB.

e HacTpoeHy BMCOTY  TOHanbHOCTI  E€MNEeKTPOHHWUIA
BMMUKaY yacy 3bepexe [0 Halbnwkyol 3mMiHu abo Ao

switching off, then it returns to the highest tone. M3MEHeHMA Wnu [0 BbIKMIOYEHUA nuUTaHuA, Korga BUKNIOYEHHA KUBMNEHHS, Konu  HacTpoiika
HacTpolKka BO3BpallaeTca K CaMOW  BbICOKOW NOBEpPTaETbCA A0 HANBULLOI TOHANBLHOCTI.
TOHAIbHOCTU.
REMARK: NMPUMEYAHUE: MPUMITKA:

Wait 5 second after any provided change in setting, this
necessary for storing of changing.

BbinonHve nioboe wn3meHeHue, nopoxaute 5 cekyHA,
KOTOpble HEOBXOAUMbI ANSA 3anvcy 3MEHEHNS B NaMATb

BukoHaBwm Oyap-sKy 3MiHy, nodyekaiite 5 cekyHpa, ue
HeoOXiAHO ANS 3anucy 3MiHM B Nam'ATb
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MAINTENANCE AND CLEANING
OF THE COOKER

yxon
3A NAUTOW

YULLEHHA MJIATU
TA gornan 3A HEKO

Keep to the following principles while cleaning or

maintaining the range:

o Set all knobs in off position.

e The main curcuit - breaker placed before appliance
must be in OFF position.

o Wait until the range is cool.

B uensx 6e3onacHocTU nepen npoBeAeHUeM yxopa

BbINOMHUTE crieaytollee:

e BCE PY4YKM MNepeknovaTens aneKTPOKOH(OPKM, PyyKM
nepeknoyatens QyHKUMA AyXOBKM U TepmocTaTta
ycTaHosuTe B nonoxeHue “BbIKITKOYEHO”;

e OTCOEAVHWUTE NIUTY OT NMTMHUU 3NEKTPOCETY;

e MOJOXAUTE, MOKA NNNUTA OCTLIHET.

Mia Yac uyvMwWeHHA NNUMTUM Ta pornsaay 3a Hekw cnif
[AOTPUMYBATUCA HACTYNMHUX NPUHLUNIB!

e YCi perynaTopv BCTAHOBUTU Y NO3NLIILO BUMKHEHO.

o [OnoBHWI BUMKKaY Mae ByTu y No3uuii BUMKHEHO.

e [loyekaTu, AOKM NIMTa OXOMNOHE.

COOKER SURFACE

o Use a damp sponge with detergent for cleaning.

e Fatty stains can be removed with warm water and
special detergent for enamel.

o Never clean enamelled surfaces with abrasive means
producing irremovable damage to the appliance
surface.

OYUCTKA BHELLUHEW NOBEPXHOCTH

o [loBEPXHOCTb MNUTHI OYULLANTE MPW NMOMOLLM MOKPOWA
TPAMKM UMM ryBkM C  NOBEPXHOCTHO-aKTUBHbLIM
MOIOLLM CPEACTBOM. 3aTeM BbITPUTE HACYXO.

e XupHble nATHa ycTpaHuTe TEMMOW BOAOW
crneuuanbHbIM YUCTALLMM CPEACTBOM AN SManu.

e Hukorga He nonb3yiiTech abpasnBHbIMU CpeacTBaMu,
KOTOpble pa3pyLlaloT MOBEPXHOCTb 3Manu u Apyrux
NPUMEHEHHbIX MaTepUasos.

co

YULLEHHA KOPNYCY

e 30BHILWHIO YacTWHy npunagy HeobxidHO 4uCTUTU
BOJIOrO0 FaH4ipKoto i MUtoYKM 3acobom.

e Hikonn He MOXHa YUCTUTW emanboBaHi MNOBEPXHI
abpasnBHUMU 3acobamu, OCKiNbKu MOXe
MNOLUKOAUTUCS NMOBEPXHS Npunaay.

ELECTRIC HOT PLATES
If possible avoid contact with water. Clean plates when
are dryand time to time apply small quantity of vegitable

OUYNCTKA SNEKTPOKOH®OPOK
Bawumwante anekTpokoHdopk oT nonagaHua Ha Heé
BoAbl. OunwaiTe koHdopKy 6e3 npumeHeHus BoAbl, a

ENEKTPUYHI KOH®OPKU
PekoMeHAYeTbCA YHUKATU KOHTAKTIB 3 BoAoko. OunwaTu
B CYXOMY CTaHi i iHKONM 3malLLlyinTe iX onieto.

oil. MHOTAa MOXETEe HaHecTM Ha Heé TOHKUA croi

pacTUTenbHOro xupa.
ATTENTION: BHUMAHUE! YBATA:
Hotplate rims are made of stainless steel and might | O6oakn KOHbOPOK BbINONHEHBLI U3 HepxaBsetoleit ctanu || O6oakn KkoHopok 3pobneHo 3 Hepxasitoyoi cTani,
assume vyellow colour with time, because of the | m3-3a  Bbicokoi  TemnepaTypbl BO  BPEMS || TOMyMOXyTb 3 4acoM MOXOBTITM 4epe3  BUCOKY
temperature effect. This is a physical phenomenon, and || npurotoBneHns moryTnoxéntetb. OTO B npegenax || Temnepatypy.Lle  HopmanbHe — sBuwe.  YactkoBo
it may be partly removed with the usual metal cleaning || Hopmbl. NOXOBKMI YaCTUHW MOXHAOYUCTUTW 3BUYANHUM MUIOYUM

agents.

Aggressive cleaning accessories for dishes are not
suitable for cleaning of rims, as they might cause
scratches.

MoxénTeBLune YYaCTKMMOXHO  OYUCTUTb 06bIYHbIMU
yncTAWMMK cpefcTBamu AnsmeTtanna.Henb3a 4ucTuTb
obopaku arpecCuMBHbIMN  YUCTALWMMK  cpefcTeamMuansa
YMCTKUM NOCYyAbl, TAK KaK OHM NOBpeXAarT UX.

3acobom Ans metany.

OGofKkN He MOXHa YUCTUTW arpecUBHUMU  MUIOHUMU
3acobamupns nocyay, OCKIMbKA MOXYTb BUHUKHYTW
NOAPSNUHU.

COOKING PLATE

Clean cold hob after each use. Rest impurities is singed
during next cooking. Never use abrasive means
scratching the hob. For cleaning use only special
detergents for glas ceramic hobs (for instance
Vitroclean).

Do not use abrasive detergents, spring mattres or
sponge with rough side. These things can scretch glass
ceramic hob. For cleaning use only special detergents
specified for cleaning of glass ceramic hobs.

OYUCTKA BHELLUHEW MOBEPXHOCTH

[MoBepXHOCTb MNUTBLI O4YMLLAATE MPY MNOMOLLU MOKPOWA
TPAMNKA MK ryBKN C NOBEPXHOCTHO-AKTUBHLIM MOIOLLM
CPeAcTBOM. 3aTeM BbITPUTE HACyXo.

JXupHble nATHa  ycTpaHWTe Ténnon  BOAON
cneumanbHbIM YACTALLMM CPEACTBOM A1 AManu.
Hukorga He nonb3yiTecb abpasvBHbIMKU CpPeACcTBaMM,
KOTOpble pa3pyLlaloT MOBEPXHOCTb 3Manu W Apyrux
NPVMEHEHHbIX MaTepnaros.

co

CKITOKEPAMIYHA MOBEPXHA:

[MoBepXHIO NAWTK CRig YMCTUTM BOMOrOK raH4ipkoto abo
rybkoto, a noTim Hacyxo BignonipyeaTu. [pu cunbHomy
3abpyaHeHHi cnif KOpuUCTyBaTUCA pPeKOMEHAOBaHUMU
3acobamn  ANS  YMLEHHS. XOnogHy CKIloKepamidHy
MOBEPXHIO CMif, YUCTUTK NICMA KOXHOrO 3aCTOCYBaHHS.
HaiimeHwwi yacToukn 6pyay npu HacTyrmHOMY HarpiBaHHi
npuneYvyTbes. 3abopoHeHo KopucTyBaTucs
abpasnBHUMU 3acobamm AN YMLLEHHS, MaTRiYHy BOBHY,
rybkm 3 >KOpCKOK MOBEPXHED, MMIoYi MacTh, a TaKox
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rybkn, KOTpi BUKOPWUCTOBYIOTbCA AN iHWMX pobiT. Ll
3acobu mornu 6 nowkpsbGaTh cKrokepamidHy NOBEPXHIO.
[ins yulleHHA cnig 3acTocoByBaTW BWUIYYHO 3acobwu,
npu3HaYeHi ANs YALLEHHS CKNoKepamiYHWUX NMOBEPXOHb.

LIGHT IMPURITIES

Use damp sponge, after cleaning dry up the
surface.Water stains caused by boiling over can be
femoved by lemon or vinegar.

HEBOIbLUOE 3ArPA3HEHUE

yCTpaHuTe BRaxHoih TpsaAnkoi. OcTaTkym MotoLero
cpefcTsa CMoWiTe XONOAHOW BOAON, a BCIO NOBEPXHOCTb
naHenu TwartenbHo BbITpuTe. Cneapl, obpasoBasLumecs
OT NepekUneBLLEN XUAKOCTA, MOXHO YCTPaHWUTb YKCYCOM
VI TMMOHOM.

HEBENWKE 3ABPYOHEHHA

YCyHYTM BOMOrok raH4ipkol. 3anuiki Mmutoyoro 3acoby
3MUTW XONOAHOK BOAOK | Lifly MOBEPXHIO peTenbHO
BMCYLUMTU. Hakvn 3 BOAM MOXHa YCYHYTW NMUMOHOM abo
ouToM.

HARD IMPURITIES

Remove with help of concentraded cleaning detergent
which should be spred on the hob. Remove singed
pieces by scraper and let detergent working for a few
minutes. Than clean carefuly with cold water and dry out
surface. Cleaning detergent can be agresive during next
operation.

CUNbHOE 3ArPA3HEHUE

YCTPaHUTE UUCTALMM CPEACTBOM, KOTOPOE HYXHO
HaHECTM Ha MaHenb W pacTepeTb, He pasbaBnss ero.
MpuneyéHHble OCTaTKX MWLM YCTPaHWTE C MOMOLLbIO
ckpebka. Yepes HekoTopoe BpeMsi CMOWTE CPeACTBO
XONoAHOW BOAOW M BbITpUTE Hacyxo. [omHuTe, uTO
CPEACTBO, KOTOPOE OCTAHETCH HECUMLLEHHBIM C NaHenu,
MOXeT OblTb NpU AanbHERUeM HarpeBe XUMUYECKM
arpeccuBHbIM.

CUNbHE 3ABPYOAHEHHA

o6 #oro ycyHyTu, cnif HaHecTM i po3TepTu
HEepO3pPiAXEHNA YNCTAYMA 3acid Ha  CKIoKepamidHy
noeepxHio. [puneyeHi HEYNCTOTU YCYHYTM LUKpEOKOM
ANS cknokepamiyHoi  nosepxHi. [licna  yCyHeHHs
HeuncToT LWkpebkom i Aii yncTadoro 3acoby cnig
CMOMOCHYTU MOBEPXHIO XOMNOAHOK BOAOK | Hacyxo
BUTEPTU. YucTaunmin 3acib, SAKkuA  3anuMwuTbCcA  Ha
BapUIbHIiA NoBepxHi, Moxe O6yTn npu HacTynHomy
HarpiBaHHi arpecuBHUM.

SUGGAR IMPURITIES (JAM, JELLY...)

Remove immediately in hot stage by scraper. In other
case permanent traces can appear. After cooling down
clean by usual way.

3ATPA3HEHUSA OT CAXAPA, MAPMENAJA,
BAPEHbS, XXENE, COKA U T.M.

HY)XXHO YCTpaHWTb C ropsideil naHenu cpasy e,
cneuuanbHbiM  ckpeGkom, 4ToGbl  He  mpow3oLuna
XuMudeckasi peakuusi. [ocne oxnaxgeHus naHenu
ouncTUTE €€ 0BbIYHLIM CNOcoBoM.

3ABPYOHEHHA LUYKPOM, CTPABAMU 3
BMICTOM LUYKPY (OXEM, XENE, CIK),
LUKIPKAMUA

Cnig ycyBaTu y rapsyomy cCTaHi LWwkpebkom Ans
CKMOKEPaMIiYHOT MOBEPXHI, iHaKLE MOXYTb BUHWUKHYTU
TpuBani cnign y Hacnigok XimiyHoi peakuii. MNicns Toro,
SIK MOBEPXHS OXOMOHE - BWYUCTUTU CTaHAAPTHUM
cnocobom.

METAL GLISTENNING SPOTS

can appear when use alluminium utensils or using
unpropriate cleaning detergent. Removing such a spots
is possible by repeating of cleaning process. Colour
stain on the hob surface are usualy caused by not
removed singed impurities. This stains not influence
function of the glas ceramic hob.

METAIUTMYECKUE BNECTALWME NATHA

BO3HMKAIOT OT TPEHWA MO MNaHenu [Ha anioMUHWEBOR
KacTplonu WM OT  MPUMEHEHUS  HenpurogHoro
UYNCTALEro CpeAcTBa. YCTpaHAlTCA NATHa nocne
OYNCTKM NaHenn HecKonbKo pa3 0BbIYHLIM CNOCOGOM.

METANIYHI BIUCKYYI NNAMU

BuHVKalOTb y HacMigok 3acToCyBaHHA antoMiHiEBOro
nocyay abo HesignosigHoro uucrtsavoro 3acoby. Ll
nnamm BaXKO ycyBatoTbCs i BMMaratoTbCs
Kinbkapa3oBoro uuweHHs. KonbopoBi 3MiHM Ha
CKIOKEpaMIYHi NOBEpXHi € Hacnigkom npunaneHnx
3anuwkis, AKi He B6yno ycyHeHo. BoHu He matoTb BNNvB
Ha YHKUIIO CKrokepaMmiku, i He € BUKNUKaHUMU 3MiHO
maTepiany.

RUB DOWN OF DECOR
can be caused by abrasive cleaners or long time grazing
of pan on the hob. On the hob appears dark stain.

WU3MEHEHUE LUBETA HA BAPOYHOWU NAHEIU
BbI3BAaHO, B OCHOBHOM, BOBPEMSl HEeyCTPaHEHHbLIMMU,
NpUNeY&HHbIMM ocTaTkamn nuuw. ISTO sBNeHue He
BNUSET Ha (PYHKUMIO BapOYHON NaHenu v He BbI3BaHO
M3MEHEeHNAMM B MmaTepuane.

CTUPAHHA OEKOPY

Moxe ©OyTM BUKNUKAHE arpeCcUBHUMU  YUCTAYUMU
3acobamu, abo LWKpsAGaHHAM AHa Nocyay no MOBEPXHi
cKnokepamiku NpoTSroMm  [OBLUOMO  Yacy. Ha
CKIOKepaMiyHii MoBEPXHi BUHUKAE TEMHa Nnsima
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OVEN

Clean the oven walls with a damp sponge with detergent.
If there are baked ends on the wall, use a special
detergent for enamel. Following cleaning, carefully dry up
the oven. Clean the oven only when cold. Never use
abrasive means scratching the enamelled surface.

Wash the oven appurtenances with a sponge and
detergent or employ the dish wash machine (gridiron,
pan, etc.) or use suitable detergent to remove rough
impurities or burns as the case may be.

OYUCTKA OYXOBKU

e YBMaXxHUTE MOBEPXHOCTb CTEHOK AYXOBKW BOAOIA C
CUHTETUYECKMM MOBEPXHOCTHO-AKTUBHBIM  MOIOLLM
CPefCTBOM WM HaHecWTe Ha HUX crneuuanbHoe
MotoLLiee CpeAcTBO, NpeAHasHaYeHHoe AN OYUCTKU
amanu, 1, Nonb3yscb LUETKOW W TPSNKOW, o4MCTUTE.

e Ouuwas [yxoBKy, He ypansiitTe npunevyéHHble
ocTaTKv MWLM NpK MOMOLLUM OCTPbIX MEeTanrmyeckux
npenMeToB.

e Hukorga He wcnonb3yiTe abpasuBHble YNUCTALME
cpencTea, KOTOPbIMU MOXHO noBpeAnTb
3ManMpoBaHHyo NOBEPXHOCTb.

o [lpnHagnNexHoCcTn AyXOBKW (PeLUETKy, NPOTUBEHb U
T.NM.) BbIMONTE rybkow c CUHTETNYECKUM
NOBEPXHOCTHO-aKTUBHLIM MOIOLUMM CPEeACTBOM UMK
Mcnonb3yinTe MOEYHYI0 MaLUMHY A5 nocyabl.

AOYXOBKA
[OyxoBKy cnif  4ucTUTM  MuloYMM  3acobom  abo
cneujanbHMM  3acoboOM AN YWLLEHHA  AYXOBKW.

3abpyaHeHHA cnif HamouWTW, MOPYLUMTU LUiTKOK i
BUTEPTU raHuipkoto. [lpuneveHi 3anuwkn He cnig
ycyBaTu roCTPUMM METAMNIYHUMY NpeaMeTamm.
Mpunapas [AyxoBkM cnif MWTW Tybkol 3  MUKOYUM
3acobom, abo ckopucTaTUCA MalUMHOK ANnA MUTTS
nocyny (Aeko, pewitka, Towo) abo X BiANOBIAHUM
3acoboM [ns yCyBaHHSA rpybrx HEYMCTOT Ta NpunaneHnx
3anuLLKiB.

The oven may be cleaned in a traditional mode (using
ovencleaners and sprays).The following procedure is
recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position @
Set thetemperature control button of the cold oven to
50°C. Pour 0,4 lof water into the baking pan and insert it
into the bottom gridlead. After thirty minutes the food
residues upon the enamelcoating are softened, and may
be easily wiped off with a moistcloth.

Aqua clean
Pyuky Bybopa pexuma paboTbl [yXOBKM yCTaHOBUTE B

nonoxeHue YcTaHoBWTE PyuYKky ANS perynsumu
TemnepaTypbl Ha 50° C. B npoTtneeHb 3aneiite 0,4 nutpa
BOAbl W MOMECTUTe MNPOTMBEHb B HWKHIOW
Hanpaensowyo  gyxosku. [ocne TpuaguaTb MUHYT
0CTaTKN NULLW Ha 3Manu AyXOBKN CMAMYaTCS N MOXHO UX
CTepeTb BNaXKHOW TPSAMKOWA.

YXOBKY ~MOXHa MOYUCTUTM  3BUYAHUM  criocobom
3a[0MOMOrol0  MuoYMX 3acobiB Ta aeposoniB  Ans
[YXOBOK.  [NANOCTIAHOTO ~ YWLLUEHHA  AYXOBKM MU
pEKOMEHAYEMO HacTynHe(NICNsA KOXHOro BVIKOpVICTaHHE_)j
MoBepHiTb pyuky BMOOPY PEXMMIB B MOMOXKEHHS =
.BcraHoBiTb Temnepatypy Ha 50°C. Hanwuiite 0,4 n Bogun
Brnnboke [eko Ta BCTaBTe Moro B HalHWXYi
CnpsIMOBYBauvifyxoBkun.  Yepes  TpuausTb  XBUMUH
3anuLKN NPOAYKTIBPO3M' AKHYTb Ha emManeBoMy MOKPUTTI
[yXoBKM | By MmoxeTenerko npoTepT  BOMOrow
raH4ipKolo.

CHANGE OF AN OVEN LAMP

e Set all the control knobs to "off' and disconnect the
range from the mains

e Unscrew the lamp glass cover in the oven by turning
left

e Unscrew the faulty bulb

e Put and screw a new bulb in

e Mount the bulb glass cover.

3AMEHA JTAMMNOYKN OCBELLEHNA OYXOBKU

Mpy 3ameHe namnoyky pekomeHayem cobnopaTb

cnepyoLwnin NopaaokK:

e TMPOKOHTPONMUpPYiATE, YTOGbI BCE pYyYKM Ha NaHenu
ynpaeneHus ObinM  yCTAHOBMEHbI B  MOIOXEHUE
“BbIKINIOYEHO",

e BbLIKMOYWTE [MaBHbLI  BbIKMYATENb HA  NUHUK

NOABOAA ANEKTPOIHEPTUU K NNUTE,
e CHUMUWTE NnadoH C NamnoYku, BIKPYTUB €ro BMEBO,
o BbIKPYTUTE AEEKTHYIO NMAMMOYKY U BKPYTUTE HOBY!O,
e HageHbTe nnadoH Ha Namnoyky, BKPYTUB ero Bnpaso,
BKIIOUUTE TMaBHbIN BbIKMOYaTENb.

3AMIHA NAMMNOYKU Y AYXOBLI

e BCTaHOBMWTW YCi PErynaTopu y nosuuito «BUMKHEHO» i
BUMKHYTM FOMOBHUIA BUMUKaY

e BIArBUHTUTW CKMNAHWIA KOBNAK Ha namnoyui y AyxosLi,
noBepTal4u Moro BNpaBo

® BUKPYTWUTW NOLLUKOAXKEHY MaMMOYKy

e BKMACTW i 3arBUHTUTY HOBY NTAMMOYKY

e BCTaHOBUTU CKMSIHWIA KOBMaK Namnoyku
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NOTE:

For illumination it is necessary to use a bulb
T 300°C, E14,230-240V, 25 W.

1 - Glass cover

2 - Lamp

3 - Sleeve

4 - Oven rear wall

NMPUMEYAHMUE:
[insi ocBeLLeHns AyXOBKW NpUMeHsieTca namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. Nlamna

3. MatpoH

4. 3agHAA CTEHKa [yX0BKU

NMPUMITKA:

[nsi oCBITNEHHSA Cnif 3aCTOCYBaTH TiNbKW NamMmnoyky
300 °C, E 14,230 B ~, 25BrT.

1. CKNsiHWI KOBMak

2. Jlamnouka

3. Lokonb

4. 3apHs CTiHKa ByX0BKW

T
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CLAIMS

PEKJIAMALIUA

PEKNAMALII

In case of any defects of the appliance during warranty
period, do not attempt to repair it by yourself. Make a
claim at an authorised dealer or place of purchase and
ensure that you are in possesion of the Certificate of
warranty. Beware that in the absence of duly completed
Certificate of warranty your claim is null and void.

B cnyyae BO3HUKHOBEHWS B NMepUOA rapaHTUIAHOTO cpoka
HEUCNPaBHOCTEN, HE YCTPaHSANTE UX CaMOCTOSTENBHO, a
coobwTe O HMX B MarasuH, B koTopom Bbl nnuty
npuobpenu, wWnu B  YNONMHOMOYEHHYIO  CEPBUCHYHO
opraHu3aumio, koTopasi BBena eé B akcnnyaTauuo. MNpu
3aToM obsizaTenbHO npeabsBuTe ,[apaHTUAHBLIA TamnoH",

AKWO NPOTAroM rapaHTinHOro nepiogy Ha croxusadi
BVMHWKHE HECNpaBHICTb, He ycyBaiiTe 1i camocTiiHo. 3
npeTeHsielo  3BEpHITbCA Yy MarasuH, B koTpomy Bu
npuabanu cnoxusady, y aBTOpu3oBaHWi cepsic abo B
CepBiCHY Mepexy, Ky npuseaeHo B [apaHTIHWMX
ymoBax. [pu odopMneHHi NnpeTeHsii kepyhTecb TEKCTOM

3anosfiHEHHbIN HagnexaLyum obpasom. Bes || MapaHTinHoro nacnopty i [apaHTiiHux ymoB. bes
,FapaHTUAHOro  TamnoHa“  peknamauus  3aBOAOM- | NPen’ABNEeHHS MNpPaBUMbHO 3arnoBHEHOro [apaHTilHoro
VN3roToBMTENEM HE MPUHUMAaETCS. nacnopTa € nNpeTeHsis HeginCcHo.
METHODS OF UTILISATION AND CMOCOBbIl UCMOJIb3OBAHUA U CMnocCIib BUKOPUCTAHHA TA
LIQUIDATION OF PACKAGES NMNKBUOALIUU TAPbI NIKBIAALIA YITAKOBOK
Collection of packages at collecting places in your | lodpupoBaHHbI KapTOH, obépTouHas 6ymara || FodpokapToH, NakyBanbHWiA nanip

locality guarantees their recycling.

Corrugated board, wrapping paper

- sale to the collecting places

- in garbage containers for collection paper

Wooden parts - other utilisation

- to the municipality destined place for refuse dumping
Wrapping foil and bags

- in garbage containers for plastic plastic parts

- npopaxa B yTUINbCbIPbE,
- B OTXOAbl MaKynaTypbl
[epeBsiHHbIE NoACTaBKY
- B cneynarnbHble KOHTERHEpbI,
- MIHOE UCMonb3oBaHue
MonuaTuneHoBble NakeTbl, NMacTMaccoBble AeTanu
- B KOHTEHepbI ANA nnacTMaccs!

- 34aTV B YTUNbCUPOBUHU
-y 36ipHUIA KOHTEHEP ANA YTUNBLHOro Nanepy

- iHLLIE BUKOPUCTaHHSA

[epeB'sHi yacTuHn

- Ha Micue, NpusHayeHe AnA BigknagaHHSA BiaxXoais
- iHLWe BMKOPUCTaHHS

MakyBanbHi nnisku Ta MNME naketu

- y 36ipHi KOHTENHepU Ans NNacTuky

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

JIMKBUOALUA NMITUTbI NOCJIE
OKOHYAHUA CPOKA CJTYXBbI

NIKBIJALIA CMOXUBAYA MNicnA
3AKIHYEHHSA CTPOKY NMOro CITYXXBU

)54

The appliance comprises valuable materials, which ought
to be newly utilised. Sell the appliance to the collecting
place or to the municipality destined place for refuse
dumping.

This appliance is marked in accordance with Directive
2002/96/EC on waste electrical and electronic equipment
- WEEE.

After expire of life time give the appliance to the
collecting place for used electric and electronic
equipment.

[aHHbiii  npubop MapkupoBaH B COOTBETCTBMM C
EBponeiickoii upektuson 2002/96/EG o6 obpalyeHun ¢
BbllUEAWUMN U3  YynoTpebneHns anekTpuyeckumn un
3MNEeKTPOHHbIMU  u3genusMmu  (waste electrical and
elecronic equipment - WEEE).

[aHHoin [MpeKkTMBOW YCTAHOBMNEH €AWHbIA €BPONEencKuii
(EU) noaxopa k ncnonb3oBaHUio BTOPUYHBIX PECYPCOB.

CnoxuvBay MiCTUTb LiiHHI MaTepianu, koTpi Manu 6 6yTtn
3HOBY BMKOpUCTaHi. Cnoxwusad cnig 3gatv y 36ipHuMiA
NYHKT ANS yTUnbCupoBMHM abo X Ha Micle, koTpe Yy

HacerieHoMy MyHKTi BM3HaA4YeHO [Ans  cknagyBaHHS
BiAXOA4iB.

[OaHuii  cnoxuBad Mae  MapKyBaHHs  3rigHO 3
€BPONENCbKOoo OVPEKTNBOIO 2002/96/EG npo

NOBOJKEHHS 3 BXUBAHUM €NEeKTPUYHUM Ta eNIeKTPOHHUM
obnapHaHHsM (waste electrical and electronic equipment
- WEEE).

Lia pupektnBa BcTaHoBMoe €auHi esponelicbki (EC)
pamKku Ans 3BOPOTHOro 360py Ta peumKknALii BXXMBaAHOIO
obnagHaHHA
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INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUYECKOMY OBCITY>KUBAHUIO

IHCTPYKUIA MO YCTAHOBLI TA
HANATOXKEHHIO

CONNECTION OF THE RANGE TO THE ELECTRIC
MAINS

A device disconnecting the appliance from mains, whose
off contacts of all poles are in a minimum distance of 3
mm, must be built in the stable electrical energy
distribution before the appliance.

There is the recommended three-phase connection of
the range with the aid of an HO5RR-1.5 type connecting
cord (previously CGLG 5Cx1.5) whose ends are to be
adjusted to figure 4.

It is necessary to brace the conductor ends with pressed
terminals against fraying.

For single-phase connection use an HO5RR-F3G-4
(previously GGLG3Cx4) type connecting cord and brace
the conductor ends to figure 5.

After bracing the conductor ends beneath the terminal
board screw heads place a cord in the terminal board
and secure it by a clip against tearing (figure 5).
Eventually close the terminal board cover.

YcTaHoBKy Heobxopumo
OYWACTBMTENbHBIM ~ HOpMaTMBaM U TpeGoBaHUSM.
YcTaHoBky nnuThbI [OIKeH npoBoANTb
KBaNMUUMPOBaHHbIA NEepCcoHan., KOTOpbIA  AOMKEH
yCTaHOBUTb NNWTY Tak. u4Tobbl BapoyHas nnuTa
Haxogunach B rOpU3oHTanbHOM NonoXeHnu,
NOAKMIOYUTL K TrasoBOW W 3NEKTPUYECcKon ceTn W
NEpPEKoOHTPONMPOBaTh  (OYHKUMW.  YCTaHOBKa  MMUTHI
[orkHa 6bITb NoaTBEpXAEHa B [apaHTUAHOM NUCbME.

B nocTosiHHOM pacnpepenutene nepen nNnuToi SOIKHO
GblTb YCTaHOBINEHO OGOPyAOBaHWE ANS OTKIOYEHUA
NAUTbl OT 3N.CETW, TAe PacCTOsHWE pasbeAMHEHHbIX
KOHTAKTOB BCEX MOMOCOB MWH. 3MM. PekomeHpyemoe
NnopkmoYeHne nnuTbl - Tpexdas3oBoe C MNOMOLLbIO
CETEBOro NPOBOAHMKA TUN

npoBeCcTU COOTBETCTBEHHO

HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), KoHubl
KoToporo ob6paboTaTb COOTBETCTBEHHO PUCYHKA.
KoHubl  npoBofHuMKOB —Heobxoammo  3aduKkcMpoBaTb

NPOTUB PacTpPenkn 3anpecoBaHHbIMU OKOHYaHusaMK. Ans
0AHO(a30BOro NOAKMIOYEHNS UCNOMb30BaTh NUTAOLLMIA
kabenb TMn  HO5RR-F3G-4 (paHbwe GGLG 3Cx4),
KOHLIbl MPOBOAHWKOB 3adMKCUPOBaTb COOTBETCTBEHHO
puc.5. Tocne ykpenneHus KOLOB MPOBOAHWMKOB MOA,
ronosku GonToB B KNEMMHUKE, BROXWTb kabenb B
KOpoBKy  KnemMMHuKa n obecneuntb  npoTuB
BblAeprnBaHna knuncoi (puc.5). HakoHel 3akpbiTb
KPbILLKY KOPOOKM KneMMHUKa.

YcraHoBka NnWTbl AOMKHA ObiTb MNoAaTBepXaeHa B
[apaHTUAHOM NUcbMe.

MIQEOHAHHA CMOXUBAYA OO ENEKTPUYHOI
MEPEXI:

BcTaHOBNEHHA cnig NpoBOAUTU 3riAHO 3 AiINCHUMU
HauioHaNnbHUMK cTaHAApTaMu Ta AUPEKTUBaAMM.
Mig'egHaHHs cnoxvBava 40 eneKTPUYHOT MepXXi MOBUHHA
BUKOHYBaTUN yNOBHOBaXeHa ocoba. Y HepyxoMy Mepexy
nepes Cnoxueadem criif BCTaHOBWUTW obnafgHaHHs Ans
Bif'€edHAHHS CMOXWBa4Ya Bif, Mepexi, y sKoro Bigdanb
MiXX pO3'€A4HAHNMMMN KOHTaKTamMmu YCiX MOniciB He €
MEHLLUOK HiX 3 MM. PekomeHaoBaHe nig'eaHaHHA nnuTu
— Tpudasose, 3a gonomorot WHypa Tuny HO5RR-F5G-
1,5 (paHiwe CGLG 5Cx1,5), KiHLi SiIKOro NpuroToBaHo sik
Ha Mman. 4. KiHuyi npoBigHWKIB cnig  yKpinuTW  BIg,
pOo3nniTaHHA HanpecoBaHWMK  KiHLiBKaMMu. ans
oAHodasoBoro nig'edHaHHs Crig 3acTocyBaTW  LUHYP
Tuny HO5RR-F3G-4 (paHiwe GGLG 3Cx4), «iHUi
NPOBIAHMKIB AKOro NPUroToBaHO AK Ha man. 5.

Micns ykpinneHHs NpOBIAHWKIB Mif rOMiBKU TBUHTIB Y
KNEMHWKY Cnif, BKNacTW LUHYP Y KOPOOKy KnemHwuka i
3adpikcyBaT 1i Big BuMpMBaHHA oboiiMoto  (man.5).
HakiHeLji 3aKpUTK KPULLIKY KOPOOKW KNEMHMKa.

Solely an authorised, skilled person may install the
range. The authorised person is obliged to set the range
cooking plate in horizontal position, to connect it to the
mains and to check up on its duty. Installation of the
range must be confirmed in the certificate of warranty.
The electric range is a heat consumer, the installation
and location of which must correspond with local
standards in force.

Mnuta pomkHa GbiTb YCTAHOBMEHa W MOAKMIOYEHA B
COOTBETCTBUM C HOPMaMM U NpaBunamu, JeCTBYOLLMMM
B cTpaHe Mokynatens.

MopknioyeHne, MOHTaX W BBOA NNWUTbI B 3KCTTyaTaLmio

[OMKHbl  BbITb  BbINOMHEHbl  KBANUULMPOBaAHHLIM
cneunanucTom YNOTHOMOYEHHOW CepBUCHOWA
opraHv3aumu.

YcTaHOBKY MOBMHHA NPOBOAWTM Tifbki ocoba, sika Mae
ANS  Takoi AiAnbHOCTI  BiANOBIAHY KBanidikauilo Ta
YNOBHOBaXEHHs.  YMOBHOBaXXeHa ocoba  MNoBUHHA
BCTAHOBUTU MNUTY TaK, o6 BapunbHa nosepxHs Gyna
ropu3oHTanbHo, nig'efHaTV NNAUTY OO  ENeKTPUYHOI
posnoainbHoOi  Mepexi i nepesiputn  Ti dyHKUI.
BcTaHoBRNEHHA NnuTu cnif, NigTBEPAUTU Y rapaHTiiHOMY
nacnopTi. EnektpnyHa nnuTta — ue TENnoBuiA Croxmeau,
BCTAHOBMEHHA |  PO3TallyBaHHA  SKOrO  MYCUTb
BiANOBIAATM HaUiOHaNbHUM CTaHA4apTam Ta AMpPeKTUBaM.
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For the range connection we advise using a connecting
cable:

- Cu 3 x 4 mm?as minimum - for single-phase connection
(circuit breaker 35 — 38 A to the type)

- Cu 5 x 1.5 mm? as minimum - for three-phase
connection (circuit breaker 3x16A)

[na nopkmnoYeHns nnuTbl peKoMeHAyeM MCMonb3oBaTb
nuTaromin kabens :

- MUH. Cu 3 X 4 MM? - 115 0AHOHA30BOrO MOAKIHOYEHNS
(npepoxpanutens 35 - 38 A COOTBETCTBEHHO TUNy)
-MWH. Cu5x 1,5 MM? - ons Tpexdasosoro
nogknoveHnsa (npegoxpaxHutens 3x16 A)

Ona nig'egHaHHa NnUTU pEKOMeHAyeMO 3acTocyBaTu
kabenb:

- Cu 3 x 4 MM® MiH.- NP1 OJHOha30BOMY MPUELHAHHI
(3anobixHuk 35 - 38 A 3anexHo Big TUMy)

- Cu 5 x 1,5 MM? MiH.- Npu TPMHa30BOMY MPUELHAHHI
(3ano6ixHuK 3x16 A)

L=65 mm, BLACK YOPHWA - L3

L=45 mm, BLACK , YOPHWI - L2

L=45 mm, LIGHT BLUE, CBITNIO CMHIW - N
L=5

L=2

5 mm, BROWN, KOPWUYHEBWM - L1

0 mm, GREEN AND YELLOW, 3ENEHO-XOBTUA - PE (@)

L=45 mm, BROWN, KOPUYHEBLIA - L
L=45 mm, LIGHT BLUE , CEITNO CUHIN - N
L=50 mm, GREEN AND YELLOW, 3ENEHO-OBTWA - PE ( @)

1. =2 3
1/N/PE 230V ~ T

1 2 3 4 5 ®
3IN/PE 400V~ T T 7 P ° ¢

4 5 @

= 7
L, N PE
L1

L, Ly N PE

FEOHAHHA

TF
i

G

BLACK (BROWN)
YOPHWA
{KOPWYHEBMIA)
MNPOBOOHWEK

SINGLE-PHASE CONNECTION / OQHO®A3O0BE NIAKNKYEHHA

INTERCONNECTORS 0

BLACK

QOPHMIJI\

THREE-PHASE CONNECTION / TPU®A3OBE NIQKNKYEHHA

LIGHT BLUE CONDUCTOR

CBITNO CHHIMA
NPOBOAHMK
LIGHT BLUE CGNDL;'CTOR
CBITNO CUHIA i GREEN AND YELLOW
MPOBOAHMK ORI ] CONDUCTOR
3ENEHO-KOBTWIA
GREEN AND YELLOW TIPOBONANK
CONDUCTOR _
3ENEHO-KOBTUM
NPOBOAHMK
’.\cup AGAINST CORD SROWN g iy
TEARING : 1 L
; KOPWUHEBMA OBOWMA NPOTY
OBOMMA MPOTK Lt IL B e BUPVYBAHHS LHYPA
BUYPWBAHHS LUIHYPA
7
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IMPORTANT NOTICE

At any electric range disassembly or assembly besides
its current use it is necessary to disconnect the appliance
from mains and to keep it out of service.

BAXHOE NPEAYNPEXOEHUE

B cnyyae [eMOHTUPOBaHWA W MOHTaxa MMnuTbl, KpOMe
CTaHAApPTHOro  MUCMOMb30BaHUSA, HEobXoaUMO  NnUTY
OTKMIOYNTL OT 3n.ceTn u obecneunTb BbIKMIOYEHOE
COCTOSHME.

BAXNUBE NONEPEOXEHHA

Mpu Oyab-AKOMY MOHTaXi i AEMOHTaxi enekTpu4HoI
NAUMTU no3a Mexamu Ti CTaHBApPTHOTO 3aCTOCyBaHHS,
cnip  Big'egHaTU CNoOXWBaY Bif, €NEKTPUYHOT Mepexi i
3a6e3neynTy Moro y BUMKHEHOMY CTaHi.

In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

o Verification of the correctness of mains connection,

o A check on the duty of heaters, control and governing
elements,

e Presentation to the client of all functions of the
appliance and familiarisation with its service and

Mpu yctaHoBKke npubGopa HeoO6xoAMMO MNpoOBeCcTU

cnepylowmne [eNCcTBUA OTHOCUTENbHO  chyHKUUU

npubopa :

e KOHTPOMb NPaBUIbHOIO MOAKMHOYEHUS K 3M.CETU

e KOHTPOMb (PYHKLMW HarpeBaTenbHbIX, YNpPaBnsioLmx
N PErynupyoLnx 31eMeHTOB

e [EMOHCTpaLUMs 3aka3unky Bcex yHKUuiA npubopa u

BcTaHoBnOO4YM CNOXKUBay cnig, Ana 3abesneyeHHs

noro chyHkKUiN, BUKOHATK, NepLl 3a Bce, HACTYNHi Aii:

* epeBipuTn npaBuUnbHICTb nig'egHaHHSA no
€NeKTPUYHOT Mepexi

e epeBipuTN  HarpiBanbHi
ynpaBniHHSA | perynsuii

* NPOAEMOHCTPYBATU

enemMeHTH, enemMeHTn

3aMOBHUKOBI  yCi  dDyHKUIT

maintenance. 03HaKOMMEHNWE OTHOCUTENbHO  OBCRyXuBaHWA 1 CrnoXuBaya i 03HanomMnTL 1oro 3 06CnyrosyBaHHAM Ta
coaepxaHus YTPUMaHHAM NPUCTPOIO
NOTICE: NPEAYNPEXAEHUE : YBATA:

The electric range is a Class | appliance according to the
electric current injury prevention degree and must be
interconnected with the mains protective conductor.

OnekTporasoBas nnuta sBnseTca npubopom | knacca
CTeneHn 3aluTbl nepes TpaBMamu 3nNeKTPUYECKUM
TOKOM N PBOrKeH 6biTb  coeAnHeH c
npefoxpaHUTenbHbIM kabernem anekTpu4eckon ceTu.

EnektpuyHa nnuta — uUe cnoxuead knacy | 3rigHo 3
piBHEM OXOPOHW Bif, BPaXXEHHSA E€NEKTPUYHUM CTPYMOM, i
noro cnig nig'egHaT Jo  3anobikHOro npoBigHWKA
€NEKTPUYHOT MepeXi.
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LOCATION

MECTO YCTAHOBKU MIATbI

BCTAHOBJEHHA MJINTU

The appliance is designed for location in the kitchen line.
The range can be set in the normal areas. The range can
from the point of view of thermal resistance be positioned
on any floor (support plate). The range can be fit
between cupboards with a thermal resistance of 100 C or
they must be covered with a heat-insulating material. The
range must not be located on a pedestal.

Mnuta pormkHa 6bITh yCTaHOBNE€Ha W noAKrnw4yeHa B
COOTBETCTBUM C HOpMaMu U npasuamMmu, ﬂel?ICTBy}OU.lVIMVI
B CTpaHe nOKyﬂaTeJ’Iﬂ.

BCcTaHOBNEHHA eneKTPUYHOI NNUTU  HeobXigHo
BUKOHATW 3rifHO 3 HauioOHaNbHUMM cTaHpapTamu i
npunucamum.

EnekTpuyHy nnuTy nNpusHayeHo Ans  3BUYaHOro

cepeposua. Il MOXKHa BCTAHOBUTM Y KyxOHHI Mebri 6e3
6iyHMX wWwnap (MiHiManbHa wupuHa 500 mm.) Mnuty
MOXHa BCTaBMTK MiX Wadkamu ¢ TennocTinkictio 100 °C

abo X wadku cnig MNOKPUTU TENNO  i30MNIOYUM
maTtepianom.
MNuTy He MOXHa BCTaHOBIOBATH Ha NiABULLEHHS.
“X” - a minimum distance of 650 mm, further to the hood || «X» - MuHuUmanbHoe paccTosHume 750 mm, panee | «X» - MiHiManbHa Biggane 650 MM, 3rigHo 3
maker’s recommendation COOTBETCTBEHHO pekomeHaaumm Npon3BOAUTENS || PEKOMEHAALIIEID BUPOBHMKIB BUTHXKOK

AbIMOBbLITAXHOIrO yCTpOIZCTBa.

——

850 mm
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LEVELING THE APPLIANCE

PErYNIMPOBKA BbICOTbI MJIATHI

BCTAHOBIJIEHHA NMNUTU NO BUCOTI

(certain models only)
Cooker hob must be leveled in horizontal position by
means of 4 leveling screws supplied with the appliance.

YcTaHoBKa NNWUTbI B FOPU3OHTANbHOE MOMOXEHNE WUnn
perynupoBka eé rno BbiCOTE BbIMOSTHAETCH C MOMOLLbIO 4-
X PperynnpoBOYHbIX BUHTOB, KOTOpPble BXOAAT B COCTaB
an/IHaLlﬂe)KHOCTeVI NnnTbl.

TiNbKK y AeAKnX (Moaenen)

BcTaHoOBNEHHS NnuTU Tak, Wo6 BapunbHa MOBEPXHS
6yna ropusoHTarnbHot, abo Kopekuito Ti BUCOTU, MOXHa
BMKOHATW 32 JOMOMOrow 4 peryniordnx rBUHTIB, KOTpI
3HaXoASATbCA Y Npunaadi cnoxveaya.

PROCEDURE:

* Remove the range receptacle;

e Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front
and rear openings on one side;

o Tilt the cooker on the opposite side and fix the screws
into the openings on the other side;

e Level the cooker using a screwdriver from the
receptacle area, or by turning the leveling screw with a
hexagon wrench;

e The procedure is less complicated if performed by
using leveling screws.

MPOLIECC:

e BbiTawute AWMK ANA XpaHEHWs NpUHaANexXHocTeln
nAnTbI,

e MIUTY HaKIMOHUTE Ha OfHY CTOPOHY,

e 3aBUHTUTE PErynupoBOYHbIE BWHTbI B NepeaHune wu
3afiH1e OTBEPCTUSA NEePEropoaKuN Ha STON CTOPOHe,

e MIUTY HaKMOHWTE B MPOTUBOMOMOXHYIO CTOPOHY W
nopgobHbiM 06pa3om 3aBWHTUTE BWHTbI Ha APYroW
CTOPOHE NNUTHI,

e MIUTYy MOCTaBbTE Ha MECTO W OTperynupyite eé
rOpU3OHTarIbHOE MONOXeHNe C NMOMOLLbIO OTBEPTKM 13

NOoPAAOK BUKOHAHHA

e Haxunutu NnTy Ha 6okose pebpo

® HarBWHTUTW NNACTUKOBI FBUHTU 3HWU3Y Yy NepemHin i
3afHil OTBIp CTiHKM 3 04HOro 60Ky

e HaxunWTX MNWUTY Yy NPOTUNEXHWA 6k i
HarBUHTUTW y OTBOPU 3 Apyroro 6oky NUTK

e BVPIBHIOBAHHA MNMAUTW | nopanblly perynsadito chig,
NpoBOAWTM 33  [OMOMOrO  BUKPYTKM  Yepes
BiAKNagHUIA NPOCTIp NNUTK

FBUHTU

NOTE:
Leveling screws are unnecessary if the appliance height
and horizontal position are acceptable.

npocTpaHcTBa, oOTkyaa Obin BbiTAWEH AWWMK ANs
XpaHeHWsi NPUHAANEXHOCTEN NAUTBI.

NPUMEYAHUE:

PerynupoBka nnuTbl MO  BbICOTE HE SABMSETCA

obs3aTenbHbIM ycrnosuem, W BbINONTHAETCA TONbKO B
cny4ae HeobxoaumocTu.

NPUMITKA:

MoHTax perynsuii no BACOTI (FBUHTIB) He € HeObXigHOI,
AKLWO  BMCOTA | BCTAHOBMEHHS  CMoxuBaya €
BiANOBIAHMMU HaBiTb 6€3 NNacTUKOBUX FBUHTIB.

NOTE:

The maker reserves the right of minor modifications
in the instructions resulting from innovations or
technological changes of the product.

NPUMEYAHME:

3aBoA-U3rotoBuTeNb OCTaBMsieT 3a cOO60N NpaBo Ha
He6GonblWWe WHHOBauUMM B XxoAe NPOU3BOACTBa
n3penvn.

YBATA:

BupobHuk 3anuwae 3a coGow npaBo Ha ApPiGHI
3MiHW B iHCTPYKUii, KOTpi BUNNUBaKOTL 3
iHOBaTUBHMX abGo TeXHONOriYHUXx 3MmiH BUpoOOy, ane
He MalTb BMNAUB Ha PyHKUii BUpoBYy.

ACCESSORIES NMPUHAONEXHOCTU nPMNAQLA E 55203 A EC 55320 A
NInTbI EC 55320 AX
Grid PeweéTka (WT.) PewwiTka +
Fat pan MpoTuBeHb rny6okuii (WT.) [ycaTHuus + +
Backing try MpoTMBEHb MENKWA (LT.) [leko ANns neviHHs + +
Adjustable feet PerynupoBka BbICOTbI NAWUTbI KomnnekT reuHTiB ANs perynsauii BucoTtu + +
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MoLHOCTb  aneKkTpuyecknx uvacrtew
nnuTbl [KBT]

[kBT]

TECHNICAL DATA TEXHUWYECKUE OAHHbBIE TEXHIYHI OAHI
Electric Cooker AnekTpuyeckasa nnura ENEKTPUYHA MIUTA E 55203 A EC 55320 A
EC 55320 AX
Dimensions: Pasmepbl NnuThI: Po3mipu:
Height / Depth / Weight (mm) BbICOTA - LUMpWHA / rmybrHa (MM) Bucota/lUinpvHa/l nmbuHa (Mm) 850 /500/605
Cooking plate CTon Bapo4HbIn BapunbHa noBepxHs I
[ Electric hot plates || 3nekTpokoHdopka || EnexTpuuHoi nanTK I I
Left rear @ 145 mm (kW) OnekTpokoHdopka F145 mm [kBT] JliBa nepeaHs @ 145 mm [kBT] 1,5
Left front @ 180 mm (kW) OnekTpokoHpopka 180 MM [KBT] JliBa nepefHsa @180 mm [kBT] 2,0
Right rear @ 180 mm (kW) AnekTpokoHdopka @180 mm [kBT] MNpaBa 3agHa @180 mm [kBT] 2,0
Right front @ 145 mm (kW) OnekTpokoHdopka &145 mm [kBT] MpaBa nepeaHs 145 mm [kBT] 1,5
Electric hot zones AnekTpuyeckue BapoUHbie EnekTpuyHi Bapo4Hi 30HK
30HbI
[ Left rear @ 145 mm (kW) [ NeBas 3aanss @ 145 mm (kW) |[ nisa nepeans @ 145 mwm [kBT] I I 1,2
Left front @ 180 mm (kW) JleBas nepegHasv @ 180 mm (kW) Jlisa nepegHs @180 mm [kBT] 1,7
Right rear @ 180 mm (kW) MpaBas 3agHas @ 180 mm (kW) Mpaea 3agHs $180 mMm [kBT] 1,7
[ Right front @ 145 mm (kW) |[ MpaBas nepeaHss @ 145 mm (kW) || Mpasa nepears @145 mm [kBT] I I 1,2
[Oven | ByxoBka |[ ByxoBka I I
Top heating (kW) H BepxHuit anemeHT [kBT] H BepxHii/rpunb HarpisanbHui 0,75 H 0,75
enemeHT [kBT]
Bottom heating element (kW) HwxkHWin anemeHT [kBT] HwxHiiA HarpiBanbHUi eneMeHT [KBT] 1,10 1,10
Grill heater (kW) OnemeHT rpuns [kBT] IHdbpayepBoHMii HarpiBay [KBT] 1,85 1,85
Oven fan (W) [OsuraTens BeHTUnsiTopa [BT] BeHtunsitop [BT] 30 (35) I 30 (35)
Oven light (W) OcBelleHve gyxoBku [BT] OcsiTneHHs [BT] 25
Min. / max_temperature oven MuHto / Mkc. Temnepatypa B gyxoske || MiH./Makc. TemnepaTtypa y AyxoBui 50/250°C
Nominal power supply voltage MpricoeanHeHne k anekTpu4eckoin EnekTpunyHa Hanpyra 230/400V ~
cetn
Total power of the appliance (kW) 3aranbHa en. cnoxusaHa NoTYXHICTb 9,0 7.8
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GB RU UA
INFORMATION MHO®OPMALIMOHHbIN IHOOPMALIWHUIA
TABLE JINCTOK nucTt
Manufacturer Warotosutens BrpobHuk
Model Moene Mogens E 55203 A EC 55320 A
EC 55320 AX

A — More efficient A — Camoin acbcpekTnBHOM A -EkoHOMHa

B B B

Cc Cc o]

o o o A A

E E E

F F F

G — Less efficient G — HaumeHee adpdekTrBHOM G — MeHL ekoHOMHa

Energy consuption D 33aTtpara aHeprum D ButpaTta eHeprii (kWh) D 0s79 0179

Time to cook standard load Yac (xsun.) Yac Ans neviHHA npu cTaHgapTHOMY 50 531
HaBaHTaXeHHi (xB.) ’

Energy consuption /@ 33aTpara aHeprum /@ Butparta eHeprii (KWh) /@ 0!79 0!79

Time to cook standard load Yac (xsun.) Yac Ans neviHHA npu ctaHgapTHOMY 42.6 47
HaBaHTaXeHHi (xB.) ’

Usable volume (litres) MonesHbiii 06bEM AyXOBKU B NMTpax KopucHuin 06’em gyxoBku (1) 46 48

Usable volume: O6bEM [yXOBKM : Po3mipu gyxoBku:

SMALL MANBIN MAJA
MEDIUM CEPEQHUN CEPEQHA L 3 X 3
LARGE BOJbLIOV BEJIMKA

Noice (dB) MrpomkocTs (aB) PiseHb wymy (dB) 46 46

Min. energy consuption (standby) (W) HauMeHbLLeE 3aTpaTa SHEprUM ?\/I/{/l—;imaana BUTpaTa eHeprii (stanby)

The area of the largest baking sheet Mnowa HaiGinbLLOro NPOTUBEHL g‘:ﬂ%ﬁa HaibineLuoro Aeka ANA NediHHA 1230 1230

SAP 329658
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