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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols
Throughout this user manual the following symbols are used:

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

0 Warning of risk of fire.
fi Warning of hot surfaces.
Arcelik A.S.
Karaagos caddesi No:2-6

34445 Sitlice/Istanbul/TURKEY
Made in TURKEY

Cc€

This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ Important instructions and warnings for safety and
environment

This section contains safety

instructions that will help protect from

risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

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

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may

also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

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

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,



maintenance, cleaning and
repairing procedures.

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

Only use the connection cable
specified in the “Technical
specifications”.

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

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

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

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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

Placing the wire shelf and tray
onto the wire racks properly

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

Do not use the product if the front
door glass removed or cracked.
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Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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

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

Do not close the top cover before
the hotplates or burners cool
down.

Wipe the top cover dry before
opening it in order to avoid water
leakage to the rear and inner
sections of the oven.

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

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

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

Use only hob guards designed by
the manufacturer of the cooking
appliance or indicated by the



manufacturer of the appliance in
the instructions for use as
suitable or hob guards
incorporated in the appliance. The
use of inappropriate guards can
cause accidents.

Prevention against possible fire risk!

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

¢ Do not use damaged cables or
extension cables.

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

Intended use

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

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

e This product should not be used
for warming the plates under the

grill, drying towels, dish cloths etc.

by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

¢ The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

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

¢ The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

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

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

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

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

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

This product has been manufactured
with high quality parts and materials
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which can be reused and are suitable

for recycling. Do not dispose of the
waste product with normal domestic
and other wastes at the end of its
service life. Take it to the collection
center for the recycling of electrical
and electronic equipment. Please
consult your local authorities to learn
about these collection centers.

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

Package information

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

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

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

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

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

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




7 General information

Overview

1 Top lid 7 Handle

2 Burner plate 8 Lower part

3 Control panel 9 Lamp

4 Wire shelf 10 Grill heating element
5 Tray 11 Shelf positions

6 Front door

1 2 3 4 5 6 7 8

Warning lamp 8 Thermostat knob
Hotplate Rear left

Hotplate Front left

Hotplate Front right

Hotplate Rear right

Function knob

Thermostat lamp

~N O OB W NN =
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Package contents 3. Wire Shelf .
Used for roasting and for placing the food to

hCCeSSg”eS S”%p'lie,(\jl can vary depending on be baked, roasted or cooked in casserole
e product model. Not every accessory . ’ )
escribed in the user manual may exist on dishes to the desired rack.

your product.

1. User manual

2. Oven tray
Used for pastries, frozen foods and big
roasts.
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Technical specifications

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

Burners

Front left Hotplate

OVEN/GRILL
Main oven

Grill power consumption

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

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

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

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

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

Preparation of location and electrical
installation for the product is under
icustomer’s responsibility.

DANGER:
The product must be installed in

accordance with all local electrical
regulations.

DANGER:
Prior to installation, visually check if the

product has any defects on it. If so, do not
have it installed.

Damaged products cause risks for your
safety.

Before installation

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

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

£
C— £ Comeoeeeoced
T £ .

-ET i e I]
£ g
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4" — j——
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It can be used with cabinets on either side
but in order to have a minimum distance of
400mm above hotplate level allow a side
clearance of 65mm between the appliance
and any wall, partition or tall cupboard.

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

() If a cooker hood is to be installed above
the cooker, refer to cooker hood
manufacturer' instructions regarding
installation height (min 650 mm).

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

Any kitchen furniture next to the appliance
must be heat-resistant (100 °C min.).

Safety chain

The appliance must be secured against
overbalancing by using the supplied two safety
chains on your oven.

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

the hook via the locking mechanism (2).

o OB~ W NN =

Stability hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall



tability chain to be as short as practicable
0 avoid oven tilting forward and diagonal to
void oven side tilting.

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

Installation and connection

Product can only be installed and connected in

accordance with the statutory installation rules.
Do not install the product next to
refrigerators or freezers. The heat emitted

by the product will increase the energy
consumption of cooling appliances.

Carry the product with at least two persons.
Product must be placed directly on the floor.
[t must not be placed onto a base or a
pedestal.

Do not use the door and/or handle to carry

r move the product. The door, handle or
hinges get damaged.

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated
in the "Technical specifications" table. Have the
grounding installation made by a qualified
electrician while using the product with or
without a transformer. Our company shall not be
liable for any damages that will arise due to
using the product without a grounding installation
in accordance with the local regulations.

DANGER:
The product must be connected to the

mains supply only by an authorised and
qualified person. The product's warranty
period starts only after correct installation.
Manufacturer shall not be held responsible
for damages arising from procedures
carried out by unauthorised persons.

DANGER:
The power cable must not be clamped, bent]

or trapped or come into contact with hot
parts of the product.

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

The mains supply data must correspond to the

data specified on the type label of the product.

The rating plate is either seen when the door or
the lower cover is opened or it is located at the

rear wall of the unit depending on the unit type.
Power cable of your product must comply with

the values in "Technical specifications” table.

DANGER:
Before starting any work on the electrical

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

Connecting the power cable
1. If a power cable is not supplied together
with your product,a power cable that you
would select from the table (Technical
specifications, page 11) in accordance with
the electrical installation at your home must
be connected to your product by following
the instructions in cable diagram.
If it is not possible to disconnect all poles in the
supply power, a disconnection unit with at least 3
mm contact clearance (fuses, line safety
switches, contactors) must be connected and all
the poles of this disconnection unit must be
adjacent to (not above) the product in
accordance with |EE directives. Failure to obey
this instruction may cause operational problems
and invalidate the product warranty.
dditional protection by a residual
urrent circuit breaker is
recommended.

2. Open the terminal block cover with a
screwdriver.

3. Insert the power cable through the cable
clamp below the terminal and secure it to the
main body with the integrated screw on cable
clamping component.

4. Connect the cables according to the supplied
diagram.
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5. After completing the wire connections, close
the terminal block cover.

6. Route the power cable so that it will not
contact the product and get squeezed
between the product and the wall.
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Power cable must not be longer than
m because of safety reasons.

e Push the product towards the kitchen wall.

e Adjusting the feet of oven
Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.
For your own safety please ensure the
product is level by adjusting the four feet at
the bottom by turning left or right and align
level with the work top.

Final check

1. Reconnect the product to the mains.

2. Check electrical functions.




Il Preparation

Tips for saving energy

The following information will help you to use

your appliance in an ecological way, and to save

energy:

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

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

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

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

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

e You can save energy by switching off your
oven a few minutes before the end of the
cooking time. Do not open the oven door.
Defrost frozen dishes before cooking them.
Use pots/pans with cover for cooking. If
there is no cover, energy consumption may
increase 4 times.

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

e Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better
heat conduction. You can obtain energy
savings up to 1/3.

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

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

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

Initial use
First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and

then switch it off. Thus, any production residues

or layers will be burnt off and removed.

WARNING
Hot surfaces cause burns!

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

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

hot oven.

Electric oven

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

Close the oven door.

Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 19.

Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the
electric oven, page 19

Grill oven

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

2. Close the oven door.

3. Select the highest grill power; see How to
operate the grill, page 21.

4. Operate the grill about 30 minutes.

Howno

o o
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5. Turn off your grill; see How to operate the No pots or containers should be placed onto

grill, page 21 the hotplate during this procedure.
Hot plate moke and smell may emit for a couple of
1. Any production residues or conservation hours during the initial operation. This is
layers must be burnt before the first use. Quite normal, Ensure that the room is well

ventilated to remove the smoke and smell.
Avoid directly inhaling the smoke and the
smell that emits.

Operate the hotplate at middle temperature
level for 8 minutes without any vessel on it.
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& How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
50 and call the fire department.

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

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

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

e Do not place empty vessels and saucepans
on cooking zones that are switched on.
They might get damaged.

e Operating a cooking zone without a vessel
or saucepan on it will cause damage to the
product. Turn off the cooking zones after
the cooking is complete.

e  Asthe surface of the product can be hot, do
not put plastic and aluminum vessels on it.
Such vessels should not be used to keep
foods either.

Use flat bottomed saucepans or vessels only.

Put appropriate amount of food in
saucepans and pans. Thus, you will not
have to make any unnecessary cleaning by
preventing the dishes from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that
they are centered on the cooking zone.
When you want to move the saucepan onto
another cooking zone, lift and place it onto

the cooking zone you want instead of sliding
it.

Using the hobs
1

Hotplate 14-16 cm

Hotplate 18-20 cm

Hotplate 14-16 cm

Hotplate 18-20 cm is list of advised diameter

of pots to be used on related burners.

Using hotplates

Hob knobs can be turned in both directions in a
way that will provide temperature control in steps.

AN =

If the hob is equipped with hotplates
eaturing Booster function, relevant hotplate
ill be marked with a red dot.

Overheating protection

Hotplates that have a power above 1000 W are

equipped with an overheating protection.

Overheating protection decreases the power of

the hotplate in following cases:

e There is no vessel or saucepan on the
hotplate.

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

e The bottom of the vessel or saucepan is not
flat.

Turning on the hotplates

Use hotplate knobs to operate the hotplates.

Move the hotplate knobs to the relevant level in

order to obtain the desired cooking level.
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level

Turning off the hotplates
Turn the hotplate knob to OFF (upper) position.
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[ How to operate the oven

General information on baking,
roasting and grilling

WARNING

Hot surfaces cause burns!

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

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

hot oven.

DANGER:

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

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

Tips for baking

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

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

e |et meatrestin the oven for about
10 minutes after the cooking time is over.
The juice is better distributed all over the

roast and does not run out when the meat is
cut.

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

Tips for grilling

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

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

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

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

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

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

and fatty food may catch fire.

How to operate the electric oven

1 Function knob

2 Thermostat knob

1. Set the Temperature knob to the desired
temperature.

2. Set the Function knob to the desired
operating mode.
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» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp
stays on.

Switching off the electric oven

Turn the function knob and temperature knob to
off (upper) position.

Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the
side rack correctly. Wire shelf must be inserted
between the side racks as illustrated in the figure.
Do not let the wire shelf stand against the rear
wall of the oven. Slide your wire shelf to the front
section of the rack and settle it with the help of
the door in order to obtain a good grill
performance.

Operating modes

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

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

— subsequent browning of food from
the bottom.
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Fan support

&

Full grill
N AN

Grill+Fan
AN

b

Booster

=l

ed bottom/top heating

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

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

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

e Set the temperature to
maximum level.

e Turn the food after half of
the grilling time.

Grilling effect is not as strong as in

Full Grill

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

This function is used to heat the oven
rapidly; it is not suitable for cooking
food.

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

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



Cooking times table

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

(*) In a cooking that requires preheating, preheat
at the beginning of cooking until the thermostat
lamp turns off.

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

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

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

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

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

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

w Cooking level number - Rack position Temperature (°C) Cooking time

“Chlgsinmauld JOelwdt ] ) ] 3 1B ] 3080

“Spongecake  lOnelwt | L) ] 3 ] 180900 10..20

e . R v
casserole) 180...190

Baking and roasting

1 st rack of the oven is the bottom rack.

If the upper side of the pastry gets browned,
but the lower part is not cooked, make sure
that the amount of sauce you have used for
the pastry is not too much at the bottom of

the pastry. Try to scatter the sauce equally

between the dough layers and on the top of
pastry for an even browning.

Cook the pastry in accordance with the
mode and temperature given in the cooking
able. If the bottom part is still not browned
enough, place it on one lower rack next
time.

Tips for cooking vegetables

e |f the vegetable dish runs out of juice and
gets too dry, cook it in a pan with a lid
instead of a tray. Closed vessels will
preserve the juice of the dish.

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

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!
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1. Turn the Function knob to the desired grill carry the risk of fire. Only grill food
symbol. which is suitable for intensive grilling

2. Then, select the desired grilling temperature. heat.

. . Do not place the food too far in the
8. E}?ﬁﬂ;’?d’ perform a preheating of about 5 back of the grill. This is the hottest area

) and fatty food may catch fire.
» Temperature light turns on.

Switching off the grill . -
1. Turn the Function knob to Off (top) position. ~ Cooking times table for grilling

Grilling with electric grill

Switching on the grill ﬁ Foods that are not suitable for grilling

Insertion level Grilling time (approx.
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Maintenance and care

General information

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

DANGER:
Disconnect the product from mains supply
before starting maintenance and cleaning

Wworks.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e Clean the product thoroughly after each use.

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

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

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

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

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

Do not use steam cleaners to clean the
ppliance as this may cause an electric
hock.

Cleaning the hob

Electric hobs

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

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

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

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

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

Do not remove the control buttons/knobs to
lean the control panel.
Control panel may get damaged!

Cleaning the oven

Clean oven door

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

Don't use any harsh abrasive cleaners or

o harp metal scrapers for cleaning the oven
door. They could scratch the surface and
destroy the glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on
the right and left hand sides of the front door
by pressing them down as illustrated in the
figure.
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1 2 3

1 Front door
2 Hinge
3 Oven

12 3

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

12

Screw

Plastic profile

Inner glass pane

Plastic slot
Take out the screw(1) with a screwdriver
Take out the profile (2) than hold up to inner
glass (3).
Then group the door again, put the glass
pane (3) to the plastic slots (4) and group the
profile.

Replacing the oven lamp

DANGER:

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

Hot surfaces may cause burns!

>

Steps carried out during removing process
should be performed in reverse order to
install the door. Do not forget to close the

clips at the hinge housing when reinstalling
the door.

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

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

Position of lamp might vary from the figure.

household room illumination. The intended
purpose of this lamp is to assist the user to see
foodstuffs.

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

EThe lamp used in this appliance is not suitable for

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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



- p by g
clockwise and replace it with the new one.
4. Install the glass cover.
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B Troubleshooting

Oven emits steam when it is in use.

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

Product emits metal noises while heating and cooling.

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

Product does not operate.

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

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

Oven light does not work.

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

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

Oven does not heat.

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

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

Consult the Authorised Service Agent or
echnician with licence or the dealer where
ou have purchased the product if you can

not remedy the trouble although you have

implemented the instructions in this section.

Never attempt to repair a defective product

yourself.
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Mons, nbpBo NpoyeTeTe TOBa PLKOBOACTBO 3a ynoTpeba.

YBaxaemu Kynysado,

Bnarogapum Bu, ye nsbpaxte npopykTa Ha hupmarta Beko. Hagssame ce, ye Lie nonyumte Bb3MOXHO
Har-pobpu pesynTaTi 0T U3MNON3BaHETO Ha MPOAYKTA HW, MPOU3BEAEH MO Hal-BUCOKOKAYECTBEHN 1
MOZAEPHM TexHororu. 3aToBa BY MOSMM [ja MpoyeTeTe TOBa PbKOBOACTBO 3a ynoTpeba 1 Bcuykarta ro
CbIbTCTBALLA AOKYMEHTALMS BHUMATENHO MPeau Aa U3nonseate ypeaa, a cref ToBa v 3anasete 3a
cnpaska B ObAeLle. AkO MPEOTCTBNNTE NPOLYKTa Ha Apyr NoTpeduTen, TO ro NpeaaliTe 3aegHo ¢
PBKOBOACTBOTO 3a ynoTpeba. Criefparite BCUYKM ykadaHUs U MHOPMaLIUS B PbKOBOACTBOTO 3a
ynoTpeba.

MomHeTe, Ye TOBa PbLKOBOACTBO 3a ynoTpeba Moxe [1a € 3a HAKONKO Mofena ypeaa. Pasnvkvre
MeXOy MOAErMTe ca YTOYHEHW B PbKOBOLCTBOTO.

OG6sicHeHne Ha cCUMBONUTE

B TOBa PBKOBOACTBO Ca U3MOMN3BaHN CIEAHUTE CUMBOIU:

BaxHa nHdopmaLms unm nonesHu
CbBETY 3a ynotpeda.

MpeaynpexaeHue 3a puck 3a X1eoTa
UMK UMYLLECTBOTO.

MpeaynpesxaeHue 3a TOKOB YAap.

MpeaynpexaeHne 3a puck oT noxap.

[MpepynpexaeHve 3a ropelya
MOBBPXHOCT.

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

C€ Made in TURKEY



TABINLIA HA CbABPXAHUETO
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l Baxnu ykazauns u npegynpexaenus 3a 6esonacHocT u
ofnasBaHe Ha oKonHarta cpeaa

Tosu pasgen cbabpxa yKa3aHuA 3a

bes

ONacHOCT, KOUTO LLE BU

NomMorHar fa usberHeTe pucka ot
HapaHsiBaHe 1nu noepeaa.
HecnasBaHeTo Ha Te3u yka3aHus
NpaBu BCAKAKBY rapaHLum

HEB

anuaHu.

O61wa 6e3onacHoCT
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YpenbT Moxe aa 6bae nonasar
OT Aeua Ha 8 v noBeye roauHu u
OT LA C NOHWMKEHN DU3NYECKN,
CEH30PHU 1 YMCTBEHM
CnocobHoCTW unu Takuea 6e3
OMUT 1 NO3HAHMS, aKo Te ca
Haf31paBaHu Unu
WHCTPYKTUPAHU OTHOCHO
ynotpebarta Ha ypega n
Be3onaceH Ha4mMH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He buBa aa cv urpast ¢
ypega. [1o4YncTBaHETO U
notpebuTenckaTa noaapbxka He
6uBa ga 6baat u3BBLPLLBAHM OT
aela 6e3 Haasop.

Hukora He nocTaBsAnTe NPoAyKTa
BBPXY NOKPUT C Kunum nog. B
LUPOTUBEH Cryyal, uncara Ha
Bb3AYyX NOA ypeaa Moxe ga
[0Beae A0 nperpsiBaHe Ha
enekTpuyeckuTe Yactu. Toea e
posefe [o npobrnemu ¢ ypeaa.
MOHTaXbT M PEMOHTBLT Ha ypeaa
TpsibBa BMHaru Aa ce M3BbPLUBA

OT NpeACTaBUTENM Ha
OTOPU3NPaHUS CEPBU3.
[MpOM3BOAUTENAT HE HOCK
OTrOBOPHOCT 3a LUETH,
NPUYUHEHU OT NoNpaBka
M3BbPLUEHA OT HEOTOPU3UPAHM
nuua, B KOWTO cnyyan
rapaHuusiTa MoXe Aa cTaHe
HeBanuaHa. [pean MoHTaxa
npoyveTeTe BHUMATESTHO BCUYKM
WHCTPYKLMN.

He u3nonssaiiTe npogyKTa ako
pane nedekT unum e BUaumo
NoBPeaEH.

Cnep Bcako nonssaHe
npoBepsiBanTe fanm
(DYHKLMOHAIHMTE KonyeTa ca
U3KMIOYEHN.

Enekrpuyecka 6e3onacHocT

AKO NpoayKTLT € NOBPEAEH, TOM
He OMBa da ce nonaea npeaw aa
Obae nonpaseH B OTOPU3NPaHMS
cepsu3. CbLUeCTBYBa pUCK OT
TOKOB yzap!

Csbp3BaiiTe ypeda camo KbM
3a3eMEH KOHTaKT C MOLLHOCT
3alumTa, NoCoYEHN B
"TexHuyecku cneyudukamm”
3asemsBaHeTo TpsibBa Aa ce
Hanpasu OT KBanuuULumMpaH
eNEKTPOTEXHUK, KaTO MPOAYKTLT
ce nonssa cbe unu Hes
TpaHcgopmatop. dupmara Hu



He HOCW OTrOBOPHOCT 3a
npobnemu, NponsTyaLLy ot
HenpaBWUITHO 3a3eMsiBaHe Ha
ypena.

Hukora He MuinTe NpogyKTa KaTo
ro nonuBate Unu npbckaTe B
Boga! CbluecTByBa pUCK OT
TOKOB yaap!

MMpoaykTbT TpsibBa fa e
W3KMKOYEH NO BPEME Ha MOHTaX,
noaapbXKa, NOYUCTBAHE M
PEMOHT.

AKo 3axpaHBaLmaT kaben Ha
ypeaa e nospefeH, Tpsibsa ga
ce nonpasu OT NPOM3BOAMUTENS,
HEroB CepBU3eH NpeacTaBuTeN
WK KBANUULMPAH TEXHUK C
Len fa ce usberHe BCsSKakbB
PUCK.

/3nonseaiiTe camo 3axpaHBaLy,
kaben, oTroBapsLy Ha
XapaKTEPUCTUKUTE, NOCOYEHN B
"TexHu4eckun cneumdukaumm”.
YpenbT TpsibBa a € MOHTUpaH
TaKa, 4Ye Aa MOXe HambfHO Aa
Ce U3KIMIYM OT Mpexara.
PasgensHeTo TpsibBa fa ce
OCUrypsia unmu OT LUENCen, unm
OT NpEBKIOYBATEN, MOHTUPAH
BbB (pUKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENHUTE Hapeaow.

Mo BpeMe Ha ynoTpeba, 3agHaTa
4acT Ha (pypHarta ce 3arpsiea.
lMpoBepeTe fanu
eneKkTpuyeckaTa MHcTanaums He

Cca B KOHTAKT CbC 3aAHaTa
NOBBPXHOCT; B NPOTUBEH CIly4an
CBPB3KUTE MOXE [a ce
noBpeaaT.

He 3akneLsanTe 3axpaHBaLLus
kaben mexay BpaTaTa Ha
(hypHaTa 1 pamkara v He ro
npekapsanTe Hag
HaropeLleHuTe NoBbPXHOCTU. B
NPOTUBEH CllyYan nsonaumsra
Ha kabena Moxe [fia ce CTonm u
Aa npeaussumka noxap B
CNeAcTBUE Ha KbCO ChedMHEHNE.
Bcska MmaHunynauwms no
eNEKTPUYECKUTE CHOPBKEHMS Y
CUCTEMM MOXE [1a Ce U3BBbPLLBA
CaMo OT OTOPU3NPAHM Y
KBanuduumMpaHm nuua.

B cnyyai Ha kakBaTo 1 fa e
noBpeaa, U3KIyeTe NpoayKTa u
ro U3KIToYeTe OT 3axpaHBaHETO.
3a fa HanpaBsuTe TOBa,
n3kntoyeTe GYLLOHA BKbLUK.
[poBepeTe fanu HanpexeHNeTo
Ha ByLLOHa e CbBMECTUMO C
npoaykTa.

Be3onacHOCT Npu U3NoN3BaHETo
Ha npoaykTa

YpenbT 1 goceraemute My
4acTu ce HarpsiBaTt npu
ynotpeba. Tpsabea fa ce
BHMUMaBa Ja He ce Jokoceart
HarpsaTuTe enemeHTun. eyata
nog 8-roguilHa Bb3pacT Tpsibea
[a ce Obpxar ganed ot ypega
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OCBEH aKo He Ca Haa3unpaBaHu
NOCTOSIHHO.

* Hukora He usnonsgainTe
NpoayKTa ako CTe Nnog
BNUSIHWETO Ha ankoxosn u/unm
APYTV ONUSIHABALLYM BELLECTBA.

+ BHumaBawTe, Korato B CbZl0BETE
CW UMaTe arnKkoOXOITHN HaNUTKM.
AnKoxombT ce usnapsea npu
BMUCOKM TeMnepaTypu u MOXe fa
npeau3BKKa noxap npu
Bb3niaMeHsiBaHe 0T gonupa ¢
ropeLyara noBbPXHOCT.

* He nocraBsinTe HUKaKBW
necHosananumu matepuani B
Brn30CT 4O NPOAYKTA, Thii KaTo
MOXe [a Ce HaropeLLy OTCTpaHu
no Bpeme Ha ynotpeba.

* YpenbT ce HarpsiBa o BpeMe Ha
ynotpeba. Tpsbsa ga ce
BHWMaBa [a He ce fokocBaTt
HarpeBaTenuTe BbTPE BbB
(bypHarTa.

*  [IpbXTe BCUYKM BEHTUMNALMOHHM
OTBOPU OTNYLUEHM.

* He 3arpsBaiTe 3aTBOpEHM
KOHCEPBU W CTHKNEHN DypKaHu
BbB (pypHaTa. HansraHeto,
KOETO LLe Bb3HUKHE B
KoHcepBaTa/bypkaHa, Moxe Aa
[oBeae A0 NyKaHeTo My.

* He nocraBsainTe TaBw 3a neyeHe,
CbA0BE UK anyMUHUEBO POnNo
OVPEKTHO BbPXY ABHOTO Ha
(bypHaTa. AKyMynmpaHeTo Ha
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TONMMHA MOXeE [a NoBpeau
ABHOTO Ha hypHara.

He u3nonasaiite rpyou
abpasuBHM UK MeTanNHU
CTbprasnku 3a noYMCTBaHe Ha
CTbKrMeHaTa BpaTa Ha (pypHata
Tbil KaTo T€ Morart Aa usgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBefe [0 CHynBaHe
Ha CTbKNOTO.

He u3nonssaiTe napovmncTadku
3a NOYMCTBaH Ha ypefa, Tbil
KaTo TOBa MOXeE fa NpeamnsBuka
TOKOB yzap.

MpaBunHO NocTaBsHe Ha
TerieHaTa cKapa U TaBa BbpXy
eTaxepkaTa

BaxHo e fa nocTaBuTe TeneHus
padbT u/mMnu TaBata nNpaBUITHO Ha
eTaxepkarta. [1nb3HeTe TeneHns
paiT UK TaBata Mexzy ABeTe
pericu 1 ce yBepeTe, Ye ca
BanaHcupaHu npeay aa
nocTtaeute xpaHa otrope (Mons,
BUXTe crepallara
turypa)./Paragraph




He u3nonssainTe npogykTa ako
NPeSHOTO CTHKIIO € U3BaLEHO
WNK HanyKaHo.

[OpbxkaTa Ha pypHaTa He e
CYLUMMHA 3a Kbpnu. He
yBECBaNTE Kbpn, PbKaBuLM 1
NOA0BOHM TEKCTUMHN U3aenus
KoraTo dhyHKUMS rpun paboTu
Npu 0TBOPEHA BpaTa.

BuHaru nsnonsganre
TEPMOYCTONYMBM PbKaBMULM NpY
NOCTaBSHE WUNK U3BaXAAHE Ha
SCTWA B/OT ropeLyata gypHa.
Mpeay nanogmeHuTe
namnuykaTa Ha ypeaa, ce
yBeEpeTe, Ye TOW € U3KIMKYEH, 3a
[a ce u3derHe pucka oT TOKOB
YAap.

He nyckanTe kanaka npeau
KOTIOHUTE W ropenkuTe aa ca ce
oxnagun.

MOAacyLeTe ropHUs kanak
npeau ga ro 0TBOpUTE 3a Aa
n3berHeTe u3TM4aHe Ha Boga B
3afjHaTa 4acT ¥ BbTPELLHOCTTa
Ha dypHarTa.

BesHaas3opHO roTBeHe ¢
MasHUHa BBbPXY KOT/IOHA €
OMacHO W MOXe fa foBefe Ao
noxap. HUKOTA He ce
ONWUTBaWTE fa usracute
Bb3HMKHAMN NoXxap ¢ BOAak
BMECTO TOBa M3KNOYETE ypeaa u
NOKPUITE NaMbKa C Kanak unm
NPOTUBONOXaPHO ofearo.

OnacHocT oT noxap: He
CbXpaHsBaNTe HUKAKBM
NpeaMETH BbPXY rOTBAPCKUTE
MOBBPXHOCTM.

YpenbT He € npeaHasHadeH 3a
paboTa ypes ynpasneHue ot
BBHHLUEH TaNMep UK OTAENHO
ANCTaHLMOHHO YnpaBneHue.
snonsgaiTe camo
npeanasuTenm 3a KOTNIOHH,
NPOEKTUPaHK OT NPONU3BOANTENS
Ha roTBapPCKMs ypes Unun Takuea,
KOWTO Ca yKasaHu OT
NPOW3BOANTENS B UHCTPYKLMMTE
3a ynotpeba Ha ypefa, unm
npeanasuTenu, BrpageHu B
ypeza. Ynotpebara Ha
HenoaxoasLM NpeanasnTenu 3a
Aela MoXe Aa fosene Ao
anononyka.

3a HaleXXHOCTTa Ha NnaMbka Ha
NPOAYKTa;

LLlencensT TpsibBa aa e
HaMeCTeH B KOHTaKTa, Taka 4ye
[a He N3mu3ar UCKpM.

He u3nonssaiTe noBpeaeH,
Cpsi3aH NN yAbIHKEH Kabento
13non3BanTe camo OpUrMHanHWs
kaben Ha ypegaa.

LLlencenbT He 6uBa fa ce
BKIIOYBA B KOHTAKTa ako €
HaMOKPEH WIK BRaxeH.

MpeaBuaeHa ynotpeba

To3u NpoayKT e NpeaBuaeH 3a
butoBa ynotpeba. Ynotpebara
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My 3@ TbProOBCKU LiENN He €
gonyctuma.

+ Tosu ypen e npefHasHayeH
caMo 3a roTBapcky Lenu. Ton He
buBa fa ce 13non3ea 3a apym
Lenu, kato Hanpumep
OTONNSIBaHe Ha cTasTa.

+ [lpoaykTbT He OuBa fa ce
Non3ea 3a 3aTonnsHe Ha YMHUM
nog, rpuna, CyLIEHE Ha Kbpnu,
PBKOXBATKM M [p. BbPXY
OPBXKNTE, 32 CyLUEHE UNnK 33
OTONMEHVe.

+  UlpouseoauTensit He HocK
OTrOBOPHOCT 3a LLETH,
MPUYMHEHN OT HENpaBWIHa
ynotpeba.

«  QypHaTa MOXe Aa ce 13non3ea
3a pasmpassiBaHe M NeYeHe Ha
XpaHa.

BesonacHocT 3a aeuara

*  BbHwWwHMTE YacTv Ha ypeda
MOXe [a Ce HaropeLLaT npu
ynotpeba. Mankute geua
TpsibBa fa ce AbpKar ganey ot
ypeaa.

+  OnakoBbYHUTE MaTepuanu ca
onacHu 3a feuara. lpbxre
[aney oT feLlaTta OnakoBbYHUTE
Matepuanu. M3xebprete BCUYKH
YacTu OT onakoBkara no
NPMPOAOCHOBPA3EH HAUMH.

+  EnekTtpuyeckute ypeau ca
onacHu 3a feuara. lpbxre
[euara faney ot ypega no
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Bpeme Ha paboTa v He UM
No3BONABaNTe Aa CU UrpasT ¢
Hero.

* He noctassunte BbpXy ypena
npeaMeTH, KOUTO AeLata Moxe
[a onuTart fa foCTurHar.

+ Korato BpaTara e 0TBOpEHa, He
OCTaBSANTE HUKAKBU TEXKM
NPeaMETN BbPXY HES U He
no3BonsBanTe Aelara ga cagar
BbpXy Hes. BpaTaTa Moxe aa ce
W3BBPHE UNM NaHTUTE 1 Ja ce
noBpeasT.

U3xBbpnsaHe Ha ocTapenus

NPOAYKT

CbBmectumoct ¢ WEEE

[IvpekTuBa 3a UXBbPIISHE Ha

OTNaAbYyHU NPOAYKTH:

MpomyKkTbT 0TroBaps Ha
W3UCKBaHMATA Ha AMpeKTUBaTa Ha
EC 3a uxsbpnsiHe Ha 0TNagbyHM
npogyktn (2012/19/EU). Tosm
NPOAYKT HOCK KnacuuKkaLmMoHeH
CMMBOI 3a OTNaAbYHO
eneKTPUYECKO 1 eneKkTPOHHO
obopynsare (WEEE).
MpoayKTLT € NPoU3BEAEH OT
BMUCOKOKA4ECTBEHM YacTu U
MaTepuanu, KouTo morat fa ce
13NoN3BaT NOBTOPHO U Cca
NoaxoA4sLLM 3a peumknupane. He
W3XBbPNANTE ypeaa 3aefHo C
0BUKHOBEHMTE BUTOBM U APYTU



OTnagbLM B Kpast Ha onepaTUBHUS
MY KMBOT. 3aHeceTe ro B
CbOMpaTenHns LEHTLP 3a
peLyKIMpaHe Ha ENEeKTPOHHO K
enexkTpuyecko obopynsaHe.
ObbpHeTe ce KbM MECTHUTE BNACcTy
3a noBeye NoapoBHOCTH OTHOCHO
Te3n cbOMpaTenHu LeHTpoBe.
CbBMeCTUMOCT C AMpeKTUBaTa 3a
orpaHuyaBaHe Ha ynoTtpebara Ha
onpeneneHy onacHW BeLlecTBa:
3aKyneHusiT OT Bac NpoayKT
OTroBaps Ha M3MCKBaHWATA Ha
OMPEeKTBATa 3a OrpaHM4aBaHe Ha
ynotpebara Ha onpeaeneHn onacHu
BewlectBa Ha EC (2011/65/EU). Toir
He CbAbpXKa HUKOIA OT BPeaHUTE
3abpaHeHn maTtepuani, onncaHxm B
[vpektusara.

U3xBBbpRsHe Ha ONakoBBLYHUTE

maTepuanu

+  OnakoBbYHUTE MaTepuanu ca
onacHu 3a feuara. lpbxre
OMakoBBbYHMTE MaTepuany Ha
Be30onacHo MSCTO, U3BBH
[0CTbMNa Ha JeLa.
OnakoBbYHUTE MaTepuanu Ha
NpoAayKkTa ca uspaboTeHn ot
npepaboTBaemMu Matepuanm.
/3xBbpneTe rv no nogxoasiy
Ha4YMH 1 copTupanTe B
CbOTBETCTBUE C YKa3aHusATa 3a

peuuKnupaHe Ha oTnagbum. He
I N3XBBPNANTE C HOPManHUTE
BuTOBM OTNALbUM.

Bbaewo TpaHcnopTUpaHe

+ 3anaseTe OpUrMHaNHKUS KaLLOH
Ha NPoAYyKTa W ITo NpeHacanTe B
Hero. CriefBaiiTe ykasaHusiTa
BbpXY KalLoHa. AKO He cTe
3anasunm OpUrMHanHKUS KaLLoH,
onakoBauTe ypefa B HaWsoH C
MexypyeTa u ro 3aneneTe
MITbTHO.

+ 3a panpegnasute TeneHara
ckapa W TaBaTa Aja He NoBpeasT
BpaTara, NocTaBeTe KapToOHEHA
NeHTa OT BbTpELLHaTa YacT Ha
BpaTaTa, Taka Ye fa Ce U3paBHu
C NOSIOXEHMETO Ha TaBuTe.
3aneneTe BpaTaTa Ha (pypHaTa
KbM CTPAHUYHUTE CTEHM.

* He xBawyaitTe 3a Bpatarta unu
ApbXKaTa npu NpeHacsHe Ha

ypeaa.
mHe NOCTaBAWNTE HUKAKBK

npeaMeTy BbpXy NPOAyKTa u
ro NpeHacsnTe B U3NpaBeHo
MomnoXeHue.

Ornegante NpoaykTa OTBBbH
a EBEHTYyarH1 NOBPEeaM Npu
npeHacsHeTo.
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a OcHoBHa uHhopmauus
OOw, npernen

1 ["opeH kanak 7 [pbxka

2 [noYa Ha KOTNoH 8 [onHa yact

3 KoHTponeH naen 9 Jlamna

4 MeTanHa ckapa 10  HarpeBaten Ha rpuna
5 TaBa 11 TlonoxeHus Ha ckapaTa
6 [NpenHa Bpata

1 2 3 4 5 6 7 8

[MpepynpepuTenta namna 8 CenekTop 3a TepmocTata
EnekTpuyecku koTnoH 3aeH nss

Enekrpuuecku kotnoH MpepeH nss

Enektpuuecku kotnoH MpeneH neceH

Enexktpuyecku koTnoH 3aeH feceH

CenexTop 3a yHKummUTE

Namna Ha TepMocTata

~N O OB N -
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C'b.q‘bp)l(aHVIe Ha nakeTa

MpenocTaBeHUTe akcecoapy MoraT fa
BapvpaTt, B 3aBUCHMOCT OT MOena.
BawwmaT npopykT Moxe fa He e cHabeH ¢
BCWYKM NPUHAANEXHOCTH, ONUCaHM B
PBLKOBOACTBOTO.

PtkoBoAcCTBO 32 ynotpeba
TaBa Ha (pypHaTa
3non3ea ce 3a H6aHuLy, 3ampaseHm

N —

XpaHu v roriemm napyeTta Meco.

TeneH pact

V3non3Ba ce 3a neyeHe 1 nocTassHe Ha
XpaHa, KoATO LLe Ce Nneye B Kacepos Ha
KENaHUs eTax.
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TexHuYeckun cneuyudmkauum
OBILA NHOOPMALIUA

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

nnot
Topenku

MpeneH nse EnekTtpuyeckm KoTnoH

1500 W

®YPHAITPUN

HEPIWiAHa KOHCYMaLMs Ha rpuna

#  BasoBn faHHu: MHdopmaLumsTa BbpXy eHepriiiHus eTUKET Ha ENeKTpuiecknTe ypHU € JafeHa B
cvoteetcTBue cbe cTangapT EN 60350-1 / IEC 60350-1. Tean CTOAHOCTY Ca onpefeneHu npu
CTaHAAPTHO HaTOBapBaHe C U3NON3BaHe Ha (HyHKLMM JONEH-TOPEH HarpeBaTen Unu BEHTUNATOPHO
HarpsiBaHe (ako “Ma TakuBa).
KnacbT eHepruitHa epekTUBHOCT Ce ONpeaens CbINacHo CreaHUTE NpUopUTET B 3aBUCUMOCT OT TOBa
[janu CbOTBETHUTE (HYHKLIMM Ca HanuuHK B NpoaykTa unk He. 1-FoTBeHe ¢ eko BeHTMnaTtop, 2- Typbo
©aBHo roTBeHe, 3- Typbo roteeHe, 4- BeHTUNaTOPHO ropHO/HOMHO HarpsisaHe, 5-TOPHO M AONHO

HarpsisaHe.
exHUYEeCkUTE CrieMduKaLmu Moxe Aa (CTOUHOCTUTE NOCOYEHM BbPXY ETUKETUTE
bAaT NpoMeHeHn 6e3 npeynpexaeHue ¢ Ha NpopyKTa Urn B NPAPYXUTENHaTA

Lien nofobpsiBaHe KaYecTBOTO Ha OKyMEHTALMS Ca MOoMy4YeHn B
npogykTa. nabopaTopHK YCIOBHS NPU Cria3BaHe Ha

CbOTBETHUTE CTaHAapTH. Tean CTOMHOCTY
MOXe [1a Bapupar B 3aBUCMMOCT OT
ycrosusTa Ha pabota 1 okornHara cpefa
Ha npogykTa.

UrypuTe B TOBa PbKOBOACTBO Ca
XEeMaTU4YHU 1 MOXeE [1a He CbBnaaar
OYHO C BaLLIMSA MPOAYKT.
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K MonTax

MponykTsT TpsibBa fja ce MOHTMpa OT
KBanuuLmMpaH cneuyanicT B CbOTBETCTBUE C
TeKyLLMTe 3aKOHOBW pasnopeadu. B npoTvieeH
Cnyyaii rapaHuusiTa CTaBa HeBanugHa.
IMpon3BOAMTENST HE HOCW OTTOBOPHOCT 3a
LETH, MPUYMHEHU OT NOMNpPaBKa U3BbpLUEHA OT
HEOTOPU3MPaHW NKLA, B KOWTO Cryyan
rapaHumsiTa Moxe Aia CTaHe HeBa.

[loarotoBkata Ha MACTOTO U CBbpP3BaHETO
Ha ENEKTPUYECTBOTO NPOAYKTa Ca
OTFOBOPHOCT Ha KNKeHTa.

OMACHOCT:

YpenbT Tpsibea fa 6be MOHTUPaH B
CbOTBETCTBME C BCUMKN MECTHM Hapenom
OTHOCHO rasoBMTE U/UIN eNEKTPUYECKN

ypeau.

ONACHOCT:
[pepy MOHTaXa, pasrnefaiTe NpoayKTa

3a BUOMMKM fedekTi. AKO MMa TakuBa, TO
He ro MOHTMpaiiTe.

[NoBpeaeHUTE NPOYKTW BOAST A0 PUCK 32
6esonacHocTTa.

Mpean moHTaxa

C uen obesonacsiBaHe Ha KU3HEHOBAXHUTE
Bb3yLUHW OTBOPM OTAOIY Ha ypena,
npenopbyBame YpeobT 4a Ce MOHTMPA BbpXy
3[ipaBa OCHOBa, a kpadyeTarTa [a He NoTbeaT B
KVMM MR ApYT BUE MEKO MOKPUTVE Ha Nofa.
KyxHeHckwaT nog Tpsbsa aa e cnocobeH aa
“3gbpXa TErMoTO Ha ypeaa, Nioc
[OMbIHUTENHOTO TErTO Ha CbOBETE 3a
FOTBEHe U XpaHarta.

400 mm min

=
— e —
T I ]
¢ =3
} < ”
)
65 mmmin ™~ 65 mm min
i

Moxe na ce usnonsea ¢ Lwkacose 1 0T
[BETe CTPaHu, HO 3a fja ce ocurypu
MUHUMarHo pasctosHue ot 400MM Hag
HVBOTO Ha HarpsiBalLata nnova octaBete
pascTosiHWE 0T B5MM OTCTpaHW, MeXay
ypeza v CTEHW, Nperpagy Ui BUCOKM
Lwkacose.

Moxe na ce usnonsea 1 B cBO60AHO
nonoxenne. OCTaBeTE MUHUMAITHO
pascTosiHue oT 750 MM Haj NOBLPXHOCTTA
Ha KOT/IOHMTE.

(*) Ako Hap neuykata Lue 6be MOHTUPaH
abcopbatop, HanpaseTe crpaBka ¢
ykasaHusiTa Ha MpoM3BOAMTENS 3a
BMCOUMHATA HA MOHTVpaHe (MMH 650 MM).
YpeabT 0TroBaps Ha YCTPOWCTBO OT knac 1,
T.6. MOXE Ja Ce NMoCTaBu ChbC 3apHaTa u
e[iHa OT CTPaHWNYHITE YacTU KbM CTEHUTE
B KyXHSITQ, KyXHEHCKMTE LLKahoBe W
obopyaBaHe C BCAKAKbB pasmep.
KyxHeHckuTe mebenm unm obopyaeaHe ot
Zpyrara cTpaHa TpsibBa a € CbC CbLUms
UK C NO-MartbK pasmep.

Bcsika mebenuvpoBka, pasnonoxeHa oo
ypepna Tpsibea aa 6bae TonnoycTonyrea
(100 °C muH.).
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OOGe3onacuTtenHa Bepura

YperbT TpsibBa Aa ce obesonacu cpeLy
cBpbxbanaHcypaHe ¢ NoMoLLTa Ha [iBeTe
BEpU, JOCTaBeHM ¢ hypHaTa.

3akaueTe KykaTa Ha KyxHeHckata ctena (1)
kaTo uanonseare nogxoaswy aoben (6) n
CBbpXKETE 0besonacutenHara sepura (3) KoM
KykaTta Ypes 3akioyBaLLns MEXaHW3IbM (2).

Crabunuanpalia kyka
3aKnioyBalL, MexaH3bM
ObesonacutenHa Bepura

3akadeTe Bepurara CTabunHo kbM 3aaHaTta
4acT Ha neykara

3apHa YyacT Ha nevkata
CTeHa B kyxHsiTa

B w N -

o o

MNoanbpxallara Bepura Tpsibea ga e
Bb3MOXHO Hali-KkbCa 3a fia Ce u3berte
HaKnaHaHeTo Ha (hypHaTa Hanpeg, v
pasnonoxeHa no AnaroHan 3a ga ce
13berHe HakmaHAHETO Ha bypHaTa
HacTpaHu.

MoaabpxalliaTa Bepura 3a roTBapcky NeYKM He
e MpoeKTHpaHa ¢ 0TBOp 3a CKoOM.

MHCTanaLWIﬂ n CBbp3BaHe
YpenwT TpsbBa fa 6bae MHCTanMpaH u
CBBP3aH B CbOTBETCTBYE C YCTaHOBEHUTE
npaBuma 3a MOHTaxa.
He MOHTWpaiTe ypena [0 XnaaunHuLm v
pusepun. TOI‘IJ‘II/IHaTa, M3nb4yBaHa oOT
pena, We noBuLLK KOHCYMaundaTa Ha
E€NEeKTPOEHEPINA Ha OXNaxauTenHuTe
Tena.

*  YpepbT TpsibBa fa Gbae NpeHeceH oT Hait-
Marko aBama ayLw.
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*  YpenwT TpsibBa Aa ce NoCTaBm HanpaBo
BbPXY nofa. He Tpsibea ga ce nocrass
BbPXY OCHOBA Unv NnefecTan.

He xBalLaiiTe 3a BpaTata unn Apbxkara
Npyu npeHacsiHe Ha ypeaa. Toa noBpexaa
BpaTaTa, ipbXkaTa U NaHTUTE.

CBbp3BaHe KbM eNeKTpu4ecTBoTO
CBbpxeTe NpogyKTa CbC 3a3eMEH KOHTaKT,
3almTeH ¢ ByLIOH C NOAXOAALY KanauuTer,
KaKTO € ykasaHo B Tabnuua "TexHuIeckn
cneumndukaumn”. 3azemsBaHeTo TpsibBa Aa ce
Hanpaem OT KBanMMULMPaH ENeKTPOTEXHMK,
KaTo NPOAYKTLT CE NOM3Ba ChbC Wi 6e3
TpaHcopmartop. Prpmata Hu He HocK
OTTOBOPHOCT 3a LUETH, MPUYMHEHN OT
ynoTtpebarta Ha npogykTa 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanaumsTa B CbOTBETCTBYE
C MECTHWTE pasnopenbm.

OMACHOCT:
YpenbT TpsibBa fa 6bae cBbp3aH KbM

enekTpuyeckaTa Mpexa ot OTOpU3MPaHo 1
kBanuuumparo nue. MNepuoasT Ha
rapaHupsTa Ha ypeqa 3ano4sa efsa crnep
NPaBUNEH MOHTAX.

MpON3BOANTENSAT HE HOCK OTFOBOPHOCT 3a
LYeTH, NPUYMHEHN OT NonpaBka
M3BBPLLEHA OT HEOTOPU3NPAHK NnLa.

OMACHOCT:
3axpaHBawusT kaben He buBa Aa ce

3alLmnBa, nperbea uiv ja gonvpa
ropeLynTe 4acTu Ha ypena.
MoBpeneHnsT 3axpaHBalLm kaben psibsa
[a ce NoAMEHM 0T kBanuduumpan
€neKTPOTEXHUK. B npoTuBeH cryyai
CbLLECTBYBA PUCK OT TOKOB yAap, KbCO
CbenHEHe unn noxap!

[aHHuTe Ha 3axpaHBaHeTo TpsibBa fa
OTrOBapsT Ha JaHHNTe, OMWCaHN BbPXY eTukeTa
Ha ypega. B 3aBucvmocT oT Buga Ha ypeaa
MHopMaLMoHHaTa Tabeska Moxe aa ce Buaw,
KoraTo Bparara WUnu JONHKS kanak ca 0TBOpeHHU,
KaKTO W Ha 3afiHaTa YacT Ha ypeaa.
3axpaHBalsT kaben Ha ypega Tpsibea fa
0TroBaps Ha CTOMHOCTUTE B Tabnuua
"TexHu4ecku cneyudukalmn’.



OMACHOCT:
Mpean Aa 3ano4HeTe KakBaTo v a e

paboTa no enexTpudeckata MHcTanaums,
W3KIKOYETE Ypeaa OT 3aXPaHBaHETO.
ColuecTByBa puck oT TOKOB yaap!

CBbp3BaHe Ha 3axpaHBaLms kaben
1. AKO C npoayKTa He e [OCTaBeH
3axpaHBaly kaben, TpsbBa fa n3bepete
3axpaHBaly kaben ot Tabnmuyarta
(TexHuyecku cneyucgpukayuu, cmp. 12) B
CbLOTBETCTBME C eNeKTpuyeckara
VHCTanauus B Joma BU 1 ToV Tpsibea ga
ObAe cBbp3aH kKbM NpoaykTa kato
CrefaBaTe ykasaHvisiTa B Anarpamara 3a
kabena.
He moxe fa paskauute BCUYKM MOMOCH Ha
er1eKTpo3axpaHBaHeTo, TpsbBa Aa CBbpkeTe
LVCKOHEKTOP C MOHe 3 MM KOHTaKTHO
pascTosiHue (byLioHn, obesonacsBalLm
NPEeKbLCBAYM, KOHTAKTOPM) M BCUYKM MOMIOCH Ha
LVMCKOHeKTOpa TpsibBa aa ca 6nmso o (He Hap)
ypeaa B CbOTBETCTBYE C anpekTveuTe Ha UEE.
HecnaseaHeTo Ha Tean ykasaHus Moxe Aa
poBege o npobnemu B pabotara Ha ypesa,
KaKTO 1 [ja HaNpaBAT rapaHumsTa My
HeBa/maHa.
I'Ipenopqua Ce fonbiHUTENHa
3allMTa Ype3 npeKbCcBaY Ha
IOCTATbYHNA TOK.

2. OtBopeTe kanaka Ha 3axpaHealLms 6ok ¢
oTBEpTKA.

3. TpekapaiiTe 3axpaHBaLLus kaben npe3
ckobarta 3a kabena noa TepMmHana u
3aKpeneTe OCHOBHATA YacT C BrpafieHus
BVHT BbPXY ckobara.

4. Cebpxete kabenute criopen
npefocTaBeHaTa anarpama.

2NAC 380/400/415 V.

5. Crep kaTo 3aBbpLUNTE CBHP3BAHETO HA
XMLMTE, 3aTBOPETE Kanaka Ha TepMuHana.

6. [pokapaiiTe 3axpaHBaLLms kaben Taka, ye
[a He AOKOCBa ypeaa 1 a He ce 3aKneLm
MeXAy ypeaa v cTeHata.

axpaHBaluaT kaben He busa fa e
NO-ObJTbr OT 2 M C Lien 6e30MmacHoCT.

+  ByTHeTe ypena kbM KyxHeHckaTa CTeHa.

*  PerynupaHe Ha kpayeTtara Ha (pypHaTta
Bubpauumte no Bpeme Ha ynotpeba Moxe
[a [oBefar [0 KraTeHe Ha roTBapckuTe
cbaoBe. Tean pucKOBM CUTyaLMM MOXe fa
ce n3berbHat ¢ NpaBWITHO HVBESMPaHE W
BanaHcupaHe Ha ypena.
C ornep, Ha Balwata cobeTeHa
Be3onacHoCT ce yBepeTe, Ye ypeabT e
HVBENMPaH KaTo perynmpare YetrpuTe
KpadyeTa OTLOMY KaTo M 3aBbpTuTe
HansIBoO UMW HaASICHO W T NOAPaBHUTE C
paboTHUS NnoT.

®uHanHa npoBepka

1. CebpkeTe ypeaa OTHOBO KbM

3axpaHBaHeTo.
2. TlpoBepeTe enekTpu4eckmTe YHKLMN.
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ﬂ [ogroToBka

CbBeTH 3a cnecTABaHe Ha eHeprusa
Cneppaluarta uHgopmaLms Lie By NOMOrHaT fa
13Mon3BaTe enekTpoypesa no eKonorvyeH
HaYYH W @ CNecTsBaTe eneKTPOEHeprus:

*  M3nonagaiite TbMHO OLBETEHM 1
emainupaHm NokpuUTUS Ha CbAoBeTe 3a
neyYeHe, Thi kaTo Te Npeaasat no-gobpe
TONAMHaTa.

*  Axo B pPbKOBOACTBOTO 3a ynoTpeba unm B
peLenTaTa Ce NpenopbyBa Aa 13BbpLunTe
onepauusTa nofrpsisaHe 4okato
MPpUroTBATE ACTUSTA CU1, TOraBa S
HanpaeeTe.

*  He oTBapsiiTe YecTo BpaTata Ha ypHaTa
Mo BpEME Ha roTBeHe.

*  AKO e Bb3MOXHO NPUroTBANTE
€[IHOBPEMEHHO MOBEYE OT e[IHO ACTUE BbB
(ypHata. Moxe aa roteute Kato
MnocTaBuTe [Ba Cba BbpXy TerneHarta
ckapa.

«  [lpuroTBAATE NOBEYE ACTMS €4HO Cred
apyro. PypHaTa Beye LUe e HaropeLleHa.

+  MoxeTe fa cnecTuTe eHeprus kaTo
M3KMIoUMTE hypHaTa HAKOIMKO MUHYTM
npeav kpasi Ha BpeMeTo 3a roteeHe. He
0TBapsWTe BpaTaTta Ha (hypHara.

+  PaswvpaseTe 3ampaseHuTe XpaHu npeau
[a v CroTemTe.

+  3aroTBeHe M13NON3BalTe ChAOBE C Kanawy.

Ako roTuTe 6e3 kanak, KOHCymaumsTa Ha
€Heprus ce yBenmyaea fo 4 mbTu.

*  |13bepeTe ropenkata, KOATO € Halt-
NOAXoAsiLLa 3a pa3Mepa Ha AbHOTO Ha
Cba, KONTO n3nonasare. Buxaru
n3bupanTe NoaXoAsLLMs pasmep
TEHIKEPa 3a SOEHETO, KOeTo Lue
npuroTesTe. Mo-ronemmTe TeHIXepn
Xapyart noBeve eHepris.

*  [lpun roTBeHe Ha ENEKTPUYECKMN KOTIIOHM
[BHOTO Ha cboBeTe TpsibBa 4a e paBHO.
TeHmxepuTe ¢ febeno ObHO ocurypsisat
no-go6wp TonnoobmeH. Moxe fa
cnectute 1o 1/3 enekTpoeHeprus.
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+  CbpoBeTe U TEHOXEPUTE, KOUTO
uanonaeare, TpsibBa fa ca CbBMECTVIMM C
KOTNoHWTE. [IbHOTO Ha CbAOBETE UMK
TeHmKepuTe TpsibBa Aa € no-Marko oT
KOTIOHa.

+  TlopabpxaiiTe KOTMOHUTE U ABHOTO Ha
TEeHmKepuTe YncTn. Hacnaranusara ot
MPBCOTUSI HaMansiBaT NPOBOAMMOCTTA
Mexay KOTIoHa U IIbHOTO Ha TeHmKepara.

*  [lpn NO NPOABITKNTENHO rOTBEHE,
U3KntoueTe koTrnoHa 5-10 MuHYTY npeaw
kpasi Ha BpemeTo 3a roteeHe. Moxe aa
cnectute 1o 20% enekTpoeHeprvis npu
noarBaHe Ha ocTaTbyHaTa TonnMHa.

MbpBoO nonsBaHe
MbpBOHa4anHo No4yncTBaHe Ha ypeaa

MoBbLPXHOCTTA MOXE Aa Ce NOBPeau ot
HsIKOM MOYMCTBALLM MpenapaTy 1
MaTepuarnm.

He n3non3Baiite arpecyBHW NOYNUCTBALLM
npenapatu, npaxoobpasHu/kpeMoobpasHu
npenapaTty Un oCTPY NPEAMETH Npu
MOYMCTBAHETO.

1. TpemaxHeTe BCUYKM ONAKOBBbYHM
martepumanu.

2. C mokbp napuan unv r.ba 3abbpluete
BCYYKM MOBBPXHOCTY U NOACYLUETE.

MbpBOHaYanHo 3arpsBaHe

3arpelite ypena 3a okono 30 MUHYTV 1 cnep,

TOBA 0 M3KIKYETE. 10 TO3M HAYMH BCSKAKBY

yTalikn 1 HacnareaHusl, oCTaHanm oT npoueca

Ha NPOV3BOACTRO, Lie 6baaTt npemaxHaTu.

NPEOYTNPEXOEHNE

['opeLLuTe NOBBLPXHOCTH MoraT Aa
MPUYKHST M3rapsiHus!

YpeabT MOXe [ia e ropeLy no Bpeme Ha
ynotpeba. Hukora He nunaiite ropeLyure
TOPESKM, BbTPELLHWTE YacTW Ha dypHaTa,
3arpsiBalLyuTe enemeHTv 1 T.H. JpbxTe
[JeLara Hafaneu.

BuHaru usnonasaiite TEpMOYCTORYMBY
PbKaBULM NPU NOCTABSHE WK U3BaXAHe
Ha [CTUS B/OT ropeluara dypHa.




Enektpunuecka pypHa

1. W3Bagete oT (pypHaTa BCUYKM TaBm 1
TeneHara ckapa.

2. 3atBOperTe Bpatarta Ha ¢hypHara.

3. W3bepete noauyys "CtatnyHo".

4. W3bepeTe Hal-BuCOKaTa MOLLHOCT Ha rpuna;

Bwx Kak 0a pabomume ¢ enekmpuyeckama

¢hypHa, cmp. 21.

MycHeTe thypHaTta 3a okoso 30 MUHyTK.

W3kntoueTe ypHarta; Bux Kak 0a

pabomume ¢ enekmpuyeckama pypHa,

cmp. 21

Ipun-cpypHa

1. W3Bagete oT (pypHaTa BCUYKM TaBm 1
TeneHara ckapa.

2. 3atBOperTe Bpatarta Ha ¢hypHara.

3. Wsbepete Hait-BMCOKaTa MOLLHOCT Ha rpuna;
BIK Kak 0a pabomume c epuna, cmp. 23.

4. TycHete (pypHaTta 3a okono 30 MUHyTW.

o o

5. Wskntouete rpuna; Bk Kak da pabomume ¢
epuna, cmp. 23

Kotnox

1. Beuuku ocTaTbLy Unu npesnasHu Crioese
TpsibBa fia ce M3ropsT Npeay mbpeata
ynotpeba. [ycHeTe KOTNOHa Ha cpegHa
Temnepatypa 3a 8 MuHyTH 6e3 HVKaKBY
cbaose oTrope. Npe3 Bpeme Ha Tasm
npoLieaypa BbpXy KOTNOHa He 61uBa aa ce
MOCTaBAT HAKAKBU TEHKEPW UIN Py
CbfiOBE.

Mo Bpeme Ha nbpeata ynotpeba 3a
o HSIKOMKO Yaca MoraT [ja Bb3HUKHAT UM U1
Mupuama. ToBa e CbBCEM HOpMarTHO.
Crasta TpsibBa Aa e ¢ fobpa BeHTUnaums
3a [1a Ce NpemaxHe nyLueka U Mupuamara.
N36srBaiiTe AUPEKTHO BAMULIBAHE Ha
U3NM3aLLMs NyLIEK U MUpU3Ma.
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E Kak na pabotute ¢ KOTnoHa

Obwa nHdpopmaums 3a roTBEHETO

Hwkora He MbHeTe TUraHa ¢ oMo
Hap 1/3 ot obema my. He octassiite
koTnoHa 6e3 HabnoaeHue korato
HarpsiBaTe onno. MpeHarpsitata
Ma3HUHa BOAM [JO PUCK OT Moxap.
Hukora He onuTBaifTe Aa noTywuTe
€BeHTYyalHO Bb3HMKHaN noxap ¢
Boaa! Ako onuoT ce noananu, ro
MoKpuiiTe C NPOTUBOMNOXapPHO ofearno
WNK BNaXeH napuan.. Maknioyete
KOTIIOHa aKo TOBa He NMpe[IcTaBNsBa
0MacHoCT ¥ ce 0bafieTe B NOXapHaTa.

«  [lpenu mbpxeHe Ha XPaHUTENHW NPOAYKTH,
BMHAru r Nofcyllasaiite 1obpe v rm
MOCTaBsATe BHUMATENHO B HaropelleHaTa
Ma3HWHa. 3ampaseHuTe xpaHu Tpsibea aa
Ce pasMpassT HaMmbIIHO NPeay MbPKEHE.

*  He nokpuBaiiTe cbaa B KOWMTO 3arpsiBate
onvo.

¢+ [locTaBsfiTe TUraHUTe 1 TEHIKEPUTE NO
TaKbB HAYWH, Ye OPLXKKUTE UM Aa He
M3NOXEHM Ha ropeLLyHaTa oT KoTnoHa. He
nocTaBsite HebanaHcpaHu 1 NeCHo
HaKMaHsILLKM Ce Cb0BE BbPXY KOTMOHA.

¢ He nocraBsiiTe npasHu CbaoBe 1
TEHDKEPW BB BKIKOYEHUTE 30HM 3@
roTBeHe. ToBa MOXe [Aa v MoBpeap.

+  [lyckaHeTo Ha 30Ha 3a roTBeHe 6e3
MOCTaBsIHE Ha CbA UM TEHKEpa OTrope
Lie noBpeau ypena. Vsknouete 3oHuTe 3a
roTBEHE Cref NPUKIYBaHE Ha rOTBEHETO.

¢ He nocrassiTe nnactMacosm 1
anyMMH1EBM CbLOBE BbPXY ypeaa Tbit
KaTo MOBBbPXHOCTTa My MOXe [ia 6bae
HaropeLleHa.

Tean cbaoBe He OKBa Aa ce K13nonsear u
3a CbXpaHeHyie Ha XpaHa.

*  Isnon3BaiTe camo TEHMKEPU 1 CbAOBE C
MOCKO OBHO.

¢+ [locTaesTe CbpasMepHO KONMYECTBO
SIOEHE B TEHIKEpUTE M TUraHuTe. 1o Toan
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HaYMH LLe C1 CMIECTUTE U3MULLIHOTO
Y/CTEHE Ha NPensno saeHe.

He nocTassainTe kanayute Ha TeHOXepuTe
W TUTaHUTE B 30HWTE 3a FOTBEHE.
lNocTaBsanTe TEHIKEPUTE Taka, Ye Aa ca
LIEHTPMPaHW BbPXY 30HUTE 3a FOTBEHE.
Ako xenaeTe fa NpemecTuTe TeHmkepara
BbPXY Apyra 30Ha 3a roTBeHe, 8
MoBAMTHETE U NpeMecTeTe BMECTO Aa 5
nib3rare.

M3non3BaHe Ha KOTNOHUTE

1

EnekTpuyecku KOTnoH 14-16 cm
Enekrpnueck kotnioH 18-20 cm
Enekrpnuecku kotnoH 14-16 cm

Enekrpuuecky kotioH 18-20 cM e cnucbk Ha
NpenopbyMTENHUTE AMaMEeTPU Ha CbaOBETe,
KouTO crefisa Aa HbAaT M3Non3BaHN Cbe
CbOTBETHWTE KOTIIOHN.

B w N -

W3non3BaHe Ha KOTNOHMTE

Konyetata Ha KOTNOHMTE MOXE Aa Ce BbPTAT B
[BETE MOCOKM OCUrypsiBalikv TemnepaTypeH
KOHTOI Ha CTENEHMN.

KO KOTTNOHBT € 060pY/BaH C (YHKLMS
Obp30 3arpsiBaHe, CbOTBETHUS KOTIOH LLie
bbae Mapk1paH ¢ YepBeHa Touka.

3awmra oT nperpsiBaHe
Kotnonute ¢ mowHocT Hag 1000 W ca
obopyaBaHy ¢ 3aLWTa OT nperpsiBaHe.



3alMTara oT NperpsiBaHe MoHKaea CHOTBETHOTO HUBO 3a A BKIIOYMTE KENaHOTO

MOLLIHOCTTa Ha KOTTIOHa B CrIE[JHUTE Criyyaut: HUBO 33 rOTBEHE.

*  BbpXy KOTNOHa HAMa NocTaBeHa
TEHmKepa Ui Apyr cbA.

*  BbpXy KOTNOHa € NOCTaBeHa npasHa
TEHmKepa Ui Apyr cbA.

+  [IbHOTO Ha CbAa N TeHmKepaTa He €
MIOCKO.

BknioyBaHe Ha KOTNOHUTE

Vlanon3BaiiTe KonueTata Ha KoTnoHuTe 3a garv  VI3KMI0UBaHe Ha KoTnoHuTe

nycHeTe. 3aBbPTETE KOMUETO Ha KOTNOHWTE Ha ~ SABBPTETE KOMUETO Ha KOTIIoHa Ha Hail-
ropHaTa nosvums (M3KITI4EHO).
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ﬁ Kak pa pabotute ¢ pypHata

OcHoBHa MHcopmauusa 3a roTBeHe,
neyeHe U rpuna

MNPEOYNPEXOEHWE

l"opeLyuTe NOBBLPXHOCTU MoraT Aa
MPUYKHAT M3rapsHns!

YpenbT MOXe Aa e ropely no Bpeme Ha
ynotpeba. Hukora He nunaiite ropelyure
rOpenky, BbTPELLHWTE YacTh Ha dypHara,
3arpsiBalLyuTe eNemMeHTH 1 T.H. dpbxTe
Jelara Haganeu.

BuHaru nsnonasaiite TepMOyCTONMBM
PbKaBWULM MY NOCTaBSIHE WK U3BaXaaHe
Ha sicTus B/OT ropeLlarta gypHa.

OMNACHOCT:
BHumaBaliTe npu oTBapsHe Ha Bparara,

Bb3MOXHO € BbiBaHe Ha ropelua napa.
W3nu3auara napa Moxe fja onapu
pbLEeTe, MMLETO U/uMn ounTe BM.

CbBeTH NpK nevyeHe

*  ianonagarite NOAXoAsLM METamnHM
Cb[I0BE C He3arnensalLo NoKpuTLE,
anyMUHWEBW KOHTEAHEPW NN
TOMSOYCTOMYMBM CUAMKOHOBU (DOPMIUYKM.

*  M3nonagaiTe Bb3MOXHO Halt-[obpe
MPOCTPaHCTBOTO BbPXY MocTaBKaTa.

+ [loctaeeTe hopmara 3a neyeHe no
cpegara Ha padTa.

+  [lpeau pa nycHeTe ypHaTa unm rpuna,
n3bepeTe NpaBurHata noavums Ha pacgra.
He npomeHsiTe nosuuymsta Ha padta
[0KaTo (hypHaTa e ropetya.

+  [pwxTe Bpatata Ha (hypHaTa 3aTBOpeHa.

CbBeTH 3a U3nuyaHe

+  ObpaboTtBaHeTO Ha NuneTa, NyMku 1 enpu
napyeTa Meco C JIMMOHOB COJl, YepeH
nmnep v Apyr nogobHy Npeam roTBEHETO
nogobpsiBat neyeHeTo.

¢+ TleyeHeTO Ha MECO C KOCTUTE OTHEMA
okono 15 go 30 MUHYTV NOBEYE OTKOMKOTO
CbLLOTO KONMYECTBO 06E3KOCTEHO MECO.

*  Bcexu caHTvMeTbp OT gebenvHata Ha
MECOTO OTHEMa NpMbnManTenHo 4 1o 5
MVHYTM NeYeHe.
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+  OcraeTe MecoTo BbB (hypHaTa 3a Okosio
10 MWHYTM Cried KkaTo ro NpUroTBUTE.
CoxbT ce pasnpegens no-gobpe no
LIANOTO NEYEHO MECO W He NOTWYa, KoraTo
ro paspsssare.

+  Pwbara TpsibBa aa ce noctasu B cpeaara
Ha [OrnHUs padT B TEPMOYCTONYMB Cbf.

CbBeTH 3a 3annyaHe

Korato mecoTo, pubata unm nuneLkoTo ce

3anuyar, Te 6bp30 NOTbMHSBAT, MMaT XybaBa

KOpW4Ka 1 He ce macywwasar. [Tbpxonm,

WMWYeTa 1 HageHNYKM ca 0cobeHO NOAXOAALLM

3a NeyeHe Ha rpur, KakTo 1 3eNeHYyLM C

BMCOKO BOAHO ChbpKaHWe KaTo Hanp. aomatu

W nyK.

+  Pasnpepenete napyeTara, kouTo Lue
neyeTe BbPXY TEMEHUS rPWM UV B TaBaTa
3a NeyeHe C TENEHMUS rPUs Kato 3aeToTo
MPOCTPaHCTBO He O1Ba Aa peBuLLaBa
pasmepa Ha Harpesaressi.

*  [lTb3HeTe TeNeHus rpun unm Tagata ¢
rpuna Ha XenaHoTo HMBO Ha (pypHaTa. Ako
neyeTe BbpXY TEMEHUS rPWM, MITb3HETE
TaBaTa Ha JOnHUs padT 3a Aa cbbumpa
MasHuHaTa. 3a no-necHo noYncTeaHe
pobaBeTe BoAa B TaBaTta 3a MasHuHaTa.

Henoaxopsiwu 3a neyeHe Ha rpun
XpaHu BOAAT A0 ONACHOCT OT noxap.
3a neyeHe Ha rpun 13nonaeanTe camo
XpaHa, KosITO € noaxoadLla 3a
13naraHe Ha MHTEH3MBHO NeYeHe.

He noctassiiTe xpaHara MHOrO
HaBbTpPE B 3aHaTa YacT Ha rpuna.
ToBa e Han-ropeLynsT CEKTop 1
MasHaTa XxpaHa Moxe Aa ce
Bb3NMaMeHu.




Kak na pabotute ¢ enektpuyeckara
¢hypHa

W360p Ha Temnepatypa u pexum Ha pa6ota

1 2
1 CenexTop 3a yHKummUTE
2 CenekTop 3a TepmocTara
1. HactporiTe konyeTo 3a Temnepatyparta Ha
XenaHara Temneparypa.

2. Hactpoiite kon4eTo 3a hyHKUMNTE Ha
EnaHus pexum Ha pabota.

» PypHaTa ce 3arpsiBa A0 HacTpoeHaTa

Temnepatypa v 5 noaabpxa. [pes Bpeme Ha

HarpsiBaHeTo, fiamMnara Ha Temneparypara

0CTaBa BKIHOYeHa.

W3kntouBaHe Ha enekTpuyeckara chypHa
3aBbpTeTe KonyeTara 3a PyHKUMTE 1
TEpMOCTaTa B U3KMIOYEHa nosuuys (rope).

Mo3uumm Ha peleTkara (3a Mogenu ¢
TesieHa ckapa)

BaxHo e 4a nocTaBuTe NpaBuMIiHoO TeneHarta
cKapa Bbpxy TerneHata peletka. TeneHara
Cckapa TpsibBa fja 6bae nocTaBeHa mexay
TENEHUTE PeoBe KaKTo € MokasaHo Ha
curyparta.

He ocTaBsiiTe TeneHarta ckapa Aa ce obnsra Ha
3afiHaTa cTeHa Ha (ypHaTa. Mb3HeTe
TereHara ckapa B npegHara 4yact Ha param g
3aKpeneTe ¢ NOMoLLYTa Ha BpaTaTa 3a ja
nonyuunte fobpu pesynTaTi OT NEYEHETO Ha
rpun.

Pexumu Ha pabota

MokasaHUST TyK Pef Ha onepaTyBHUTE PEXUMM
MOXe [ia Ce pa3nuyaBa oT nogpenbara Bbpxy
BalLMs ypeq.

lopeH u fonex Harpesaten

e [OpHWAT M JOMNEH HarpeBaTten
paboTaT. AneHeTo ce 3arpsiBa
€0HOBPEMEHHO OTrOpe M OTAONY.
Hanpumep e pooxopsio 3a
KekcoBe, GaHNLy Unu Kekcose 1
kaceponu BbB (POPMU 3a NeyeHe.
MeyeTe camo eaHa TaBa.

JlonHo HarpsiBaHe

Pabotv camo JONHOTO HarpsiBaHe.
MoaxomALLo e 3a nuua u 3a
MocTeneHHo 3annyaHe Ha SICTUETO
orgony.

JonHo/ropHo HarpsiBaHe ¢ BEHTMNATOP
[OPHOTO M JOMHOTO HarpsiBaHe
MAOC BEHTUNATopa (Ha 3agHaTa
CTeHa) paboTaT. [opewmsT Bb3ayx
ce pasnpezens 6bp3o U3 usnara
hypHa ¢ nomoLLTa Ha BeHTUNaTopa.
[NeyeTe camo egHa TaBa.

i

Lisin rpun
A

lonemust rpun Ha TaBaHa Ha

thypHarta pabotu. Mogxoasuy e 3a

npennyaHe Ha ronemu konn4yecrea

MecCo.

+  3a3anuuaHe, noctaseTe
CPELEH Vv rofisim pasmep
nopLyv Ha NpaBuItHoO
MO3ULMOHMPaHUs padgr,
MOA HarpeBarens Ha rpuna.

*  Hactponte Temnepatypara
Ha MaKCUMaIHO HMBO.

+  OObpHeTe xpaHaTa, cneg
kaTo M3TeYe NnonoBMHaTa ot
BPEMETO 3a 3annyaHe.
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[pun+BeHTUnaTop

VWV

b

EdekrbT OT neyeHeTo Ha rpun He e
TOMKOBA OCE3aEM KaTo NpY MbIHWSA

rpun.

«  3a3anuyaHe, nocTaBeTe
MarbK Unn cpefieH pas3Mep
MopLMM Ha NpaBUMHO
MO3NLMOHUPaHUS paddT,
nog HarpeBaTens Ha rpuna.

*  Hactpoite xenaHata
Temneparypa.

+  Ob6bpHeTe xpaHaTa, cneg
KaTo 13TeYe NorioBMHarTa ot
BPEMETO 3a 3anuyaHe.

Tabnuua c BpeMeTo 3a roTBeHe

MpenBa

=l

(**) Mpw roTBEHE, M3NCKBALLIO NPEABAPUTENTHO
3arpsiBaHe, 3arpeiTe B Ha4arnoTo AokaTo
namnata Ha TepMocTara 1aracHe.
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BpemeTpaeneTo B Tau Tabnuua ca ¢
OpUEHTUPOBBYHA Lien. B aeicTamnTenHocT
BpPEMETPaeHeTo MOXe fja Bapupa B
3aBMCUMOCT OT XpaHarta, febenuHara,
TUNa W NPEAnoYNTaHNSATa B4 Ha FOTBEHE.

UTeNTHO 3arpsiBaHe
Tasu dyHKUMS ce u3nonsea 3a no-
Obp30 3arpsiBaHe Ha GhypHaTa; T He
€ NOAXOAALLA 3a NEYEHE Ha ACTUS.

M3bepeTe xenaHata
Temneparypa cnen
13bupaHe Ha Tasu
yHKumMa. JlamnnukaTa Ha
TeMnepaTtypara CBeTBa, a
(bypHaTa ce 3arpsea.
Namnuukarta naracea cneq
KaTo npoLechT no
3arpsiBaHe npukntoym. Cera
n3beperte xenaHata
(YHKUMS 32 fa NpUroTemMTe
ACTUETO.

MeyeHe n 3annyaHe

o [TbPBTO HWBO Ha (pypHaTa € AONHOTO.

CbBeTn Npu NeYeHe Ha Keke

*  AKO KEKCbT € TBbPAE CYX, YBENnuueTe
Temneparyparta ¢ okono 10°C u HamaneTte
BPEMETO Ha roTBEHE.



*  AKO KeKCbT e BnaeH, 13nornassare no-
Marko TEYHOCT Ui HamarneTe
Temneparypata ¢ 10°C .

*  AKO KEKCbT NOTbMHEE TBbPAE MHOI0
OTrope, ro NocTaBeTe Ha No-4oMneH pad,
HamareTe Temneparypara v yBenvmyete
BPEMETO Ha roTBEHE.

*  Ako e gobpe oneyeH OTBLPTE, HO NEnHe
OTBBH, 13MOMN3BalTe Mo-Marko TEYHOCT,
HamareTe Temneparypara v yBenvmyete
BPEMETO Ha roTBEHE.

CbBeTH NpK nevyeHe Ha 6aHnLa

*  Axo baHvuaTa e TBbpAE Cyxa, YBENnyeTe
Temneparypara ¢ okono 10°C v Hamanete
BpPEMETO Ha roTBeHe. Hanoete croeseTe
TECTO CBbC COC HanpaBeH OT MITSIKO, OO,
ALUa 1 KUCENo MISKO.

*  Axo baHuuara ce neve TBbPAE AbMIO,
BHUMaBaiiTe gebenvHara Ha banuuara,
KOAITO CTE NPUroTBINM [ja He HaaBWLLaBa
AbnboynHaTa Ha TaBara.

*  Axo baHuuaTa noyepHee oTrope, a 0TAONY
€ HeforneyeHa, Tpsbea fa BHMMaBare aa
He W3non3eaTe TBbPAE MHOTO COC B
JornHara yacT Ha 6anuuara. Onutaiite fa
pasnpefen1Te paBHOMEPHO Coca MeXay
BbPXY CroeseTe Ha baHuuaTa 3a
pa3sBOMEPHO M3NnYaHe.

NPUroTBSIATE B TUraH C Kanak BMECTO B
TaBa crnedsallys mbT. 3aTBOPEHUTE
Cb/I0BE 3anaseaT coka Ha sICTUETO.

* AKO 3eMeHYyKOBUTE ACTISI He Ce U3nuuaTt
no6pe, rv ceapeTe NpeaBapuUTENHO UMK M
noaroTeeTe KaTo KOHCEPBUpPaHa XpaHa 1
crnea ToBa NocTaBeTe BbB (pypHaTa.

Kak na pabotute ¢ rpuna

MPEOYNPEXIOEHWE
Mo Bpeme Ha neyeHeTo 3aTBopeTe
Bparara Ha dypHara.

TopeLyuTe MOBLPXHOCTU MoraT Aa
NPUYMHST U3rapsHus!

BkniouBaHe Ha rpuna

1. 3aBbpTeTe kon4eTo 3a PyHKUMMTE 40
XernaHws CUMBOM rpu.

2. Cnep ToBa 13bepeTe xenaHata
TEMMepaTypa 3a neyeHe Ha rpun.

3. [pu HeobxoamMmocT, n3sbpLUETE
NpeaBapuTEnHO 3arpsiBaHe 3a 5 MUHYTW.

» [lamnuykata 3a Temneparyparta cBeTBa.

U3kniouBaHe Ha rpuna

1. 3aBbpTeTe dYHKUMOHAMHOTO KOMYe B
U3KMoYeHa No3uLus (rope).

Henopxopsiy 3a neyeHe Ha rpun
@ XpaHu BOLSAT 10 ONACHOCT OT NnoxXap.
3a neveHe Ha rpun 13nonsganTe camo

MeyeTe HaHuLaTa CbIMacHo pexmuma u

emneparypara, Noco4eHu B Tabnuuara 3a
roteeHe. AKO joriHaTa 4acT BCe OLUE He e
U3neyeHa AOCTaTbyHo, A NOCTABETE EANH
paiT No-Hagorny BbB hypHaTa
cnepBaLyms Mo,

CbBeTH 3a NPUroTBAHE Ha 3eNeHYyLH
+  AKO 3€NIeHYYKOBITE SCTUS OCTaHaT 6e3
TEYHOCT U CTaHaT TBbPAE CyX, TO T

eyeHe ¢ eneKkTpUYECKH rpun

XpaHa, KosTO € Noaxoasilla 3a
13naraHe Ha MHTEH3WBHO NeYeHe.
He nocrapsiATe xpaHara MHOro
HaBbTpe B 3afHaTa YacT Ha rpuna.
ToBa e Han-ropeLynsT CEKTOp 1
MasHarta xpaHa Moxe fJa ce
Bb3MIaMeHw.

loTBapcka nnova 3a nevyeHe

25...35
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MopgbpxkaHe U rpuxa

O6wa uHchopmauus

Ol'lepaTI/lBHI/IHT XMBOT Ha ype[a LWe Ce yabIimki,
a YecTo cpellaHuTe Npobriemu e Hamanest
aKo ypeabT Ce NoYMCTBa PEOBHO.

OMNACHOCT:

V3kntoueTe ypena oT 3axpaHBaHeTo Npu
MOYMCTBAHE W NOLAPbXKKA.

ColuecTByBa puck oT TOKOB yaap!

ONACHOCT:
Mpenv na nouucTuTe ypena, ro octasete

13 N3CTUHE.
TOpeLLMTEe MOBBPXHOCTU MoraT fia
MPUYUHST M3rapsHust!

+  Cnep BcsiKO nonssaHe nouncTBanTe ypeaa
nobpe. Mo T03M HAYMH BCSKAKBM OCTaTbLUK
OT FOTBEHETO Ce MOYMCTBAT NO-NECHO U Ce
13bsIrBa M3rapsHeTo 1M NPy CreABaLLoTo
rnon3saHe Ha ypepa.

«  3ano4nCcTBaHETO Ha ypeaa He ca
HeobXxoanMKM creLmantm NoYMCTBaLLW
npenapartu. anonssaiTe xnagka Boga u
M3MVBEH Npenapar, Mek napuan um r.ba
3a NoYMCTBaHe Ha pypHaTa u s
3abbpLueTe CbC Cyx napuarn.

*  Bnumaraiite nanuwHata Boga na obae
[06pe nofcyweHa crep noYrcTBaHEeTo, a
BCSIKAKBY PasnsiT TEYHOCTM He3abaBHO fa
6baat noacyluaBaHy.

¢ He n3nonseaiTe NoYNCTBALLM BELLECTBA,
CbABbPKALLM KMCENMHA UMW XIOp 3a
MOYNCTBAHE Ha HEPBXLAEMOTO NMOKPUTHE
1 ppbxkaTa. snonssante Mek napuan ¢
TEYeH npenapart (HeabpasveeH) 3a fa
3a0bpLUeTE Tean YacTu, KaTo BHUMAaBaTe
Aa 3abbpcsare B egHa nocoka.

MOBbLPXHOCTTA MOXE [1a CEe NMoBpeam OT
HAKOW NOYNCTBALL NpenapaT 1
Marepuanu.

He n3nonseaiiTe arpecuBHM NOYMCTBALLM
npenaparu, npaxoobpasHu/kpemoobpasHu
npenapaty unu oCTPU NPeAMETH Npu
NOYUCTBAHETO.
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He n3nonssaiTe napouncradky 3a
NOYMCTBAH Ha ypera, Thid KaTo TOBA MOXE
a npeau3ByKka TOKOB yaap.

MNMoyncTBaHe Ha KOTNOHa

EnekTpuyeckn KOTNOHU

1. M3knioyeTe KOTNOHMTE M U3YakanTe fa
M3CTUHAT HaMbITHO.

2. [Mpv HEOBXOAMMOCT NOUMCTETE KOTIOHUTE
C MoYmMcTBALY Nenapar (MoxeTe aa
HaMepuTe Tak1Ba B CneuyanuavpaHnTe
marasuHu).

3. Cnep nouncTBaHe nycHeTe KOTIIOHA 3a
HSIKOIKO MMHYTM 3a 1a Ce MOACYLLM OTrope.

4. TlepnopnyHO HamasBaiiTe ropHaTa
MOBBPXHOCT Ha NroTa ¢ MalMHHO Macro 3a
Aa ro npegnasure.

BIRIARALELIIIAANNLILLL
BEEFESEIRIEFASEIRIES
Rrregsooy >

MNMoyncTBaHe Ha KOHTPONHUA NaHen
MouncTeTe KOHTPOIHIS MaHen 1 koryeTara ¢
BRaXeH napLan 1 NoAcyLeTe.

He ceangsiite byToHuTe/kONYeTaTa 3a aa
NOYNUCTUTE KOHTPOIHUS NaHEN.

0Ba MOXe Aa NOBPEAV KOHTPOMHNS
naxen!

MounctBaHe Ha pypHaTa

MouncTBaHe Ha BpaTaTa Ha (hypHata

3a nouncTBaHe Ha Bpatara Ha dypHarta,
U3non3earTe xnaaka BoAa U U3MVBEH
npenapar, Mek napLarn unu reba 3a
noYncTBaHe Ha ypeaa v nocne 3abbpLueTe Cbe
CyX napuan.

He n3nonaeaiite Hukakeu rpybu
abpasvBHW NOYNCTBALLM MaTepuani unv

CTPU METaNHM CTbprarky 3a noYncTeaHe
Ha BpaTarta Ha ¢ypHata. Te Moxe Ja
u3gpackar NoBbPXHOCTTa 1 Aa NOBPEAAT
CTBKIOTO.




CBansiHe Ha BpaTaTa Ha (hypHaTta

1. OtBopete npegHarta Bpara (1).

2. OtBopeTe ckobuTe BbPXY rHeafata Ha
naHTUTe (2) OTNSBO M OTAACHO Ha NpeaHaTa
Bpara, kaTo r1 HaTUCHeTe Haaory no
UIKOCTPUpaHUS Ha urypata HauvH

1 2 3
1 [MpegHa Bpata
2 MaHTa
3 ®ypHa

12 3

3. TpemecTeTe npenHata Bpata 4o
nosioBMHaTA.

4. TlpemaxHeTe npegHaTa Bpara kato s
u3gbpnare Harope, AOKaTo ce 0cBoboawM OT
nisiBaTa n gsicHata naHTa.

THIKUTE, U3MTbIHEHU NPY CBANSHETO HA
BpaTaTa ce 3BbpLLUBAT B 0bpaTeH pef 3a

a 5 MoHTUpaTe. He 3abpassiiTe ga
3aTBOPUTE CKOBMTE BbPXY rHE30TO Ha
naHTara, KoraTo NocTaBsiTe Bpatata
OTHOBO.

CBansiHe Ha BBbTPELWHOTO CTHLKIIO Ha
BpartaTa

BbTpeluHus cTbkeH naHen Ha BpaTarta Ha
(bypHaTa MOXxe Aa Ce Maxa 3a MoqMCTBaHe.

1. OtBopeTe Bpatata Ha (ypHaTa.

12

BuHT

nacTmacoB I'IpO(bVIJ'I

B'preLLIEH CTbKIEH NaHen

lMnactmacos npopes
M3Bagete BuHTa (1) ¢ 0TBEpKa
W3sagete npodumna (2), npukpeneH KoM
BBLTPELLHOTO CTHKITO (3).
4. Cnep ToBa crnobeTe Bpartarta OTHOBO,
MocTaBeTe BbTPeLHaTa CTbkNeHa pamka (3)
B MlacTmMacoBwTe oTBopu (4) u crnobete
npocuna.

MogmsaHa Ha namnaTa BbLB (hypHaTa

OMACHOCT:
Mpeau fa NoaMEHUTE Namnara BbB

(hypHaTa, ypeanT TpsibBa Aa € U3KIoYeH
OT 3aXpaHBaHETO M OXNafieH 3a Aa ce
13BerHe puck OT TOKOB yaap.

TopeLyuTe MOBLPXHOCTU MoraT Aa

MPUYMHST M3rapsiHus!

amnata BbB (hypHaTa e cneymanHa

NeKTPMYecKa KPYLLKA, KOSTO U3bpka Ha

emnepartypa o 300 °C. 3a noseve
JeTannu Bux TexHUYecku cneyugukayuu,
cmp. 12. Moxete aa ce caobuete ¢ namnu
3a (hypHaTa OT OTOpU3MPaH CEpBU3EH
areHT.

MoauuusiTa Ha Namnata Moxe Aa ce
pasnuyaBsa ot urypara.
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cTasl.. MpeaHasHauYeHNeTo Ha Tasn namna
€ [1a IoOMorHe Ha noTpebutens aa Buau

amnata, KOsITO Ce M3rornasa B T03W ypea
He e MO/IXOSilL| 33 OCBETNIEHME Ha GUTOBM
XpaHure.

aMmnuTe n3nonseaHn B 1031 ypea, TpH6Ba
a U3ObpXKaT Ha EKCTPEMHU cbquecm
Y

CnoBwst karo Temneparypa Hap 50°C. 3. Pa3euiiTe namnara Ha thypHata kato
Ako chypHaTa BU e o6opyABaHa ¢ Kpbrna 3aBbpTUTE 06paTO Ha YacoBHMKOBATA
namna: CTpenka v s NOAMEHMUTE C HOBa.
1. W3knioyeTe ypena oT 3axpaHBaHeTo. 4. MoHTupaliTe 06paTHO CTHKIMEHNS Kanak.

2. 3aBbpTeTe CTbKIEHMS kanak 0bpaTHO Ha
YacoBHWKOBATa CTpenka 3a Aa ro cBanmure.
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[l OtctpansBae Ha noepean

®ypHara nanycka napa npy ynorpeba..
*  HopmarHo e fa n3nvsa napa no Bpeme Ha pabota. >>> Tosa He e nospeda.
YpeawT nafasa Metanu4eckis 3BYUM NPy 3arpABaHe 1 oxnaxaaHe.
+  Korato meTanHuTe 4acTu Ce 3arpsiBat, MOXe Aa Ce PasLuMpsT v fa MPeamnsBukar wym. >>>
Toea He e nospeda.
YpenbT He paboru.
+  BylwoHbT e gedhekTeH unu ce e usknounn. >>> [Jpogepeme npednasumesnume 6
enekmpuyeckama Kymus. Ako e Heobxodumo 2u cMeHeme unu 2u npeHacmpolme.
*  YpenbT He € BKIIOYEH B (3a3eMEH) KOHTaKT. >>> [[pogepeme KoHmakma.
Jlamnara BLe thypHara He paboru.
+ Jlamnarta Ha dypHaTa e pedekTHa. >>> [ToOmeHeme fnamnama Ha pypHama.
«  TokbT e cnpsn. >>> [Ipogepeme uma iu mok. [pogepeme npednazumesnume 8
eniekmpuyeckama Kymus. AKo e Heobxo0uMO eu cMeHeme unu 2u npeHacmpodme.
®ypHara He ce zarpaBa.
¢ Hsama HacTpoHu byHKUMS niunm Temnepartypa. >>> Hacmpolme hyHKyusma u
memnepamypama ¢ Konyemo 3a (yHKyuUme U/unu Kondyemo 3a memnepamypama.
«  TokwT e cnpsn. >>> [Ipogepeme uma 1u mok. [pogepeme npednazumenume 8
enekmpuyeckama Kymus. Ako e Heobxodumo au cMeHeme unu 2u npeHacmpolme.
KO BbNPEKK, 4e CTe U3MbIHUNKN
Ka3aHWsiTa OT TO3M pasfen He MoxeTe Aa
peLunTe Npobrema, ce KoHCynTupaiiTe ¢
NPEACTaBUTEN Ha OTOPU3MpPaHMA CEpPBU3
NN MarasuHa, OT KOUTO CTe 3aKynunun
ypena. Hkora He ce onuTBaiiTe camu fa
nonpasuTe Heu3npasHUa ypea.
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Molimo da prvo pro€itajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete na najbolji mogudi nacin iskoristiti Vas
proizvod, koji je napravljen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo da pro€itate
ovo celo korisni¢ko uputstvo i sva prateca dokumenta pazljivo pre koriScenja proizvoda i uvajte ih kao
podsetnik za buduéu upotrebu. Ako ovaj proizvod predate trecem licu, priloZite i ovo korisni¢ko uputstvo.
Pratite sva upozorenja i informacije iz korisnickog uputstva.

Imajte na umu da ovo korisni¢ko uputstvo moze da se primeni i na nekoliko drugih modela. Razlike
izmedu modela ée biti naznacene u prirucniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su koriS¢eni sledeci simboli:

Vazne informacije ili korisni saveti u vezi
' sa koriScenjem.
Upozorenije za situacije koje su opasne
po Zivot i imovinu.
/&\ Upozorenie za elektricni udar.
0 Upozorenje za opasnost od poZara.

fi Upozorenje za vrele povrsine.

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

C€ Made in TURKEY
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ﬂVaiaa uputstva i upozorenja za bezbhednost i okruzenje

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

Opsta bezbednost

4/SB

Ovaj uredaj mogu koristiti deca
starija od 8 godina i 0sobe sa
smanjenim fizickim, senzornim ili
mentalnim sposobnostima ili
kojima nedostaju iskustvo i znanje,
ako su pod nadzorom ili su dobili
uputstva u vezi sa bezbednom
upotrebom uredaja i razumeju
ukljucene opasnosti.

Deca se ne smeju igrati sa
uredajem. Deca ne smeju Cistiti ili
odrzavati uredaj bez nadzora.
Nikada ne stavljajte uredaj na pod
pokriven tepihom. Inace, umanjen
protoka vazduha ispod proizvoda
Ce uzrokovati pregrevanje
elektriCnih delova. Ovo Ce izazvati
probleme sa Vasim proizvodom.
Instalaciju i popravke smeju da
vrse samo ovlasceni serviseri.
Proizvodac nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovliaScene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

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

Bezbednost elektricnih proizvoda

AKo je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlaSceni serviser. Postoji
opasnost od elektricnog udara!
Proizvod povezujte samo na
uzemljenu uticnicu/vod sa
naponom i zasStitom navedenim u
, rehnickim specifikacijama“.
Uzemljenje instalacije mora da
obavi kvalifikovani elektricar u
sluCaju da se proizvod Koristi sa ili
bez transformatora. Nasa
kompanija nece biti odgovorna ni
za kakve probleme koji nastanu
zbog koriScenja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.
Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! Postoji opasnost od
elektricnog udara!

Proizvod mora da bude iskljuCen
za vreme instalacije, odrzavanja,
ciScenja i popravke.

Ako je prikljucni kabl za napajanje
proizvoda oStecen, mora da ga
zameni proizvodac, njegov
serviser ili odgovarajuce



kvalifikovano lice kako bi se
izbegle opasnosti.

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

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

e /adnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektriCni
prikljucak ne dodiruje zadnju
povrsinu, jer se moze oStetiti.

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

e Sve radove na elektricnoj opremi i
sistemima treba da vrSe samo
ovlasc¢ena kvalifikovana lica.

e U sluCaju oStecenija, iskljucite
proizvod i odvojite od elektriCne
mreze. Da biste to uradili,
iskljucite osiguraC u domacinstvu.

e Uverite se da je jaCina osiguraca
kompatibilna sa ovim proizvodom.

Bezbednost proizvoda

e Uredaj i njegovi pristupacni delovi
se zagrevaju tokom upotrebe.

Budite pazljivi da biste izbegli
dodirivanje vrucih elemenata.
Decu mladu od 8 godina treba
udaljiti osim u slucaju da ih
neprekidno nadgledate.

Nikad ne Koristite proizvod u
sluCaju oslabljenog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pica u vasem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vruéim povrsinama.

Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.
Uredaj se zagreva tokom
upotrebe. Budite pazljivi da biste
izbegli dodirivanje vrucih
elemenata u unutrasnjosti rerne.
OdrZavajte Cistocu svih
ventilacionih otvora.

Ne zagrevajte zatvorene konzerve
i staklene tegle u remni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanje.
Plehove za pecenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno rerne.
Akumulirana toplota bi mogla da
oSteti dno rerne.
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Ne koristite abrazivna sredstva za
Ciscenije ili tvrde metalne strugace
za CiScenje stakla na vratima
rerne jer mogu izgrebati povrsinu,
Sto moze dovesti do razbijanja
stakla

Ne koristite paroCistace za
CiS¢enje uredaja da ne biste
izazvali elektricni udar.

Pravilno postavljanje ZiCane
police i pleha na Zi€ane police
Vazno je da se ziCana polica i/ili
pleh pravilno postave na policu.
Ziganu policu ili pleh gurnite
izmedu 2 Sine i proverite
stabilnost pre postavljanja jela na

Ne Kkoristite proizvod ako je staklo
na prednjim vratima skinuto ili
napuklo.

Rucica rerne ne sluzi za susenje
peskira. Ne kacite peskir,
rukavice ili sline proizvode od
tekstila dok rostilj radi sa
otvorenim vratima rerne.

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

Pobrinite se da aparat bude
iskljuCen pre zamene sijalice da
biste izbegli mogucnost
elektricnog udara.

Ne zatvarajte gornji poklopac ako
ringle ili gorionici hladni.

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

Kuvanje na ringli sa zagrejanom
masti ili uljem moze biti opasno i
dovesti do pozara. NIKADA ne
pokuSavajte da gasite vatru
vodom, ve¢ iskljucite uredaj, a
zatim pokrijte plamen tj., pokrijte
ga poklopcem ili protivpozarnim
¢ebetom.

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

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

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



/a pouzdanost proizvoda od pozara:

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

e Ne koristite oStecen, iseCen ili
produzni kabl, osim originalnog
kabla.

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

Namena

e (vaj proizvod je namenjen za
kucnu upotrebu. Komercijalna
upotreba nije dozvoljena.

e (vaj aparat sluzi samo za kuvanije.

On ne sme da se Kkoristi za druge
svrhe, na primer za grejanje
prostorije."

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

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

¢ Rerna moze da se koristi za
odmrzavanje, pecenje i peCenje
hrane na rostilju.

Bezbednost dece

e Pristupacni delovi mogu da se
zagreju za vreme upotrebe. Decu
treba udaljiti.

e Materijali za pakovanje su opasni
za decu. Ambalazne materijale

drzite van domasaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.

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

* |znad uredaja ne stavljajte
predmete koje bi deca mogla da
dohvate.

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

Odlaganje dotrajalog proizvoda u
otpad

Usaglasenost sa WEEE direktivom
i odlaganje otpada:

Ovaj proizvod je usaglasen sa WEEE
direktivom Evropske Unije
(2012/19/EU). Ovaj proizvod nosi
znak klasifikacije za elektricni i
elektronski otpad (WEEE).

Ovaj proizvod je proizveden od visoko
kvalitetnih delova i materijala koji se
mogu ponovo Koristiti i pogodni su za
reciklazu. Nemojte odlagati proizvod u
otpad sa obiCnim kucnim otpadom i
drugim otpadima na kraju veka
trajanja. Odlozite ga u centar za
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sakupljanje i reciklazu elektriCnog i
elektronskog otpada. Konsultujte se
sa svojim lokalnim vlastima da biste
saznali 0 ovim centrima za
sakupljanje otpada.

Usaglasenost sa RoHS direktivom:

Proizvod koji ste kupili u saglasnosti

je sa RoHS direktivom Evropske Unije

(2011/65/EU). On ne sadrzi Stetne i

zabranjene materijale navedene u

direktivi.,

Odlaganje ambalaznog materijala

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

Odlaganje dotrajalog proizvoda u

otpad

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

Da biste sprecili da reSetka za
rostilj i pleh u rerni oStete vrata
rerne, postavite komad kartona
na unutrasnju stranu vrata rerne
prema polozaju plehova. Vrata
rerne zalepite trakom za boCne
stranice.

Ne Koristite vrata ili ruCicu za
podizanje ili pomeranje ovog
proizvoda.

Ne stavljajte nikakve predmete
na proizvod i premesStajte ga u
uspravnom polozaju.

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




7 Opste informacije
Pregled

1 Gornji poklopac 7 Rucka

2 Ploca sa gorionikom 8 Donji deo

3 Kontrolna tabla 9 Lampa

4 Zi¢ana polica 10 Grejac rostilja
5 Pleh 11 PoloZaiji police
6 Prednja vrata

1 2 3 4 5 6 7 8

Lampica za upozorenje 8 Obrtno dugme termostata
Ringla Pozadi levo

Ringla Napred levo

Ringla Napred desno

Ringla Pozadi desno

Obrtno dugme za izbor funkcije

Lampica termostata

~N O OB W NN =
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Sadrzaji pakovanja

Isporuceni pribor moze da se razlikuje u

avisnosti od modela uredaja. Sav pribor,
koji je opisan u ovom korisni¢kom
prirucniku, mozda nece postojati kod vaseg
proizvoda.

1. KorisniCki prirucnik

2. Pleh za rermnu
Koristi se za peciva, smrznutu hranu ili
pecenje velikih komada mesa.

Zitana polica
Koristi se za pecenije i za stavljanje Serpe sa
hranom koja treba da bude pecena, przena

ili kuvana na Zeljenu policu.
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Tehnicke specifikacije

min. 16 Ax 3

Duzina kabla

Napred levo

RERNA/ROSTILJ

Glavna rerna Sa ventilatorom

Osnovi: Informacije na nalepnici energetskog rejtinga elekiriCnih rermni navedene su u skladu sa EN 60350-1
/|IEC 60350-1 standardom. Ove vrednosti su odredene pod standardnim optere¢enjem sa gornjim i donjim
grejacem ili sa funkcijama koje ukljucuju ventilator (ako postoje).

Klasa energetske efikasnosti je odredena u skladu sa sledecim prioritetom u zavisnosti od toga da li
relevantne funkcije postoje kod proizvoda ili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3-
Turbo kuvanje, 4- Zagrevanje odozdo/odozgo uz pomo¢ ventilatora, 5-Zagrevanje odozgo i odozdo.

ehnicke specifikacije se mogu izmeniti bez rednosti, koje su navedene na oznakama
prethodnog obavestenja da bi se pobolj$ao proizvoda ili u drugoj dokumentaciji koju ste
kvalitet proizvoda. dobili uz proizvod, dobijene su pod

laboratorijskim uslovima u skladu sa
odgovaraju¢im standardima. U zavisnosti od
radnih uslova i uslova okruZenja proizvoda,
ove vrednosti se mogu razlikovati.

like koje su date u ovom uputstvu za
upotrebu su samo ilustrativne i mozda se
nece u potpunosti poklapati sa vasim
proizvodom.
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K] Instalacija

Proizvod mora da instalira kvalifikovano lice u
skladu sa vazecim propisima. U suprotnom,
garancija nece vaziti. Proizvoda¢ nece biti
odgovoran za Stete koje nastanu zbog postupaka
koje su obavile neovlaScene osobe i moze da
ponisti garanciju.

Priprema lokacije i elekiricne instalacije za

proizvod su odgovornost kupca.

OPASNOST:
Ovaj proizvod mora da se instalira u skladu

sa svim lokalnim propisima za gasne i/ili
elektricne instalacije.

OPASNOST:
Pre instalacije vizuelno proverite da li na

proizvodu postoje bilo kakva oStecenja. Ako

ustanovite oStecenja, nemojte ga instalirati.

OSteceni proizvodi predstavljaju opasnost po
vaSu bezbednost.

Pre instalacije

Da biste osigurali da ispod aparata postoji
kritian slobodan vazdusni prostor,
preporudujemo da se ovaj aparat montira na
¢vrstoj osnovi i da nozice ne upadaju u tepih ili
neku drugu mekanu podnu oblogu.

Kuhinjski pod mora da bude u stanju da izdrZi
aparat plus dodatno posude za kuvanje i pecenje,
kao i hranu.

£
e
= = =
.ET ) = I]
£ 3
£ e5mmmin ! r~ 65 mm min
—»i — ———
S5 , z ’
[ a—
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e MoZe se koristiti sa ormari¢ima sa obe
strane, ali se mora obezbediti minimalan
slobodan prostor od 400mm iznad nivoa
ploce za kuvanje i slobodan prostor od
65mm izmedu Sporeta i bilo kog bo¢nog
zida, pregrade ili visokog ormari¢a.

e Moze se koristiti i u slobodno stojecem
poloZaju. Obezbedite minimalni razmak od
750mm iznad povrsine ploce za kuvanje.

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

e Uredaj odgovara aparatu klase 1, tj. njegova
zadnja strana i jedna bocna strana moZe da
se postavi uz zidove kuhinje, kuhinjski
name$taj ili drugi uredaj bilo koje velicine.
Kuhinjski namestaj ili uredaj sa druge
strane Sporeta mora da bude iste veli¢ine ili
nizi.

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

Sigurnosni lanac

Uredaj mora da se osigura od pada kori§¢enjem

dva sigurnosna lanca sa kojim je rerna

isporucena.

Zakadite kuku (1) pomodu odgovrajuéeg eksera

na kuhinjski zid () i u¢vrstite sigurnosni lanac (3)

na kuku preko mehanizma blokiranja (2).

Kuka za stabilizaciju

Mehanizam blokiranja

Sigurnosni lanac

Utvrstite lanac na zadnjoj strani Sporeta
Zadnja strana Sporeta

Kuhinjski zid

OO WwnN —



tabilizacioni lanac treba da bude $to je
moguce kradi da bi se sprecilo da se rerna
naginje prema napred i treba da stoji
dijagonalno da bi se sprecilo botno
naginjanje rerne.

Stabilizacioni lanac za Sporete nije dizajniran sa

mestom za pricvricivanje konzole.

Instalacija i povezivanje

Uredaj se moZe instalirati i povezati samo u

skladu sa propisanim pravilima za instalaciju.
Ne instalirajte proizvod pored frizidera ili
amrzivaca. Toplota koju emituje proizvod

moZe da prouzrokuje povecanu potrosnju
energije rashladnih aparata.

Uredaj mora pravilno da se osigura na pod.
Ne sme da se postavlja na postolje ili
podnoZzje.

Ne koristite vrata i/ili ruCicu za noSenje ili

pomeranje ovog proizvoda. Vrata, rucica za
ili Sarke se mogu oStetiti.

Elektriéno povezivanje

PoveZite proizvod na uzemljenu utiénicu/vod
zaStiéen osiguraCem odgovarajuceg kapaciteta,
kao Sto je navedeno u tabeli "TehniCke
specifikacije". Uzemljenje instalacije mora da
obavi kvalifikovani elektri¢ar u sluCaju da se
proizvod koristi sa ili bez transformatora. Nasa
kompanija nece biti odgovorna ni za kakve Stete
koje su nastale zbog koriS¢enja proizvoda sa
neuzemljenom instalacijom, u skladu sa lokalnim
propisima.

OPASNOST:

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

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

OPASNOST:
Elektricni kabl za napajanje ne sme da se
priklesti, savije ili prignjeci ili da dode u

dodir sa vru¢im delovima proizvoda.
0Steceni kabl za napajanje mora da zameni
kvalifikovani elektri¢ar. U suprotnom, postoji
opasnost od elektritnog udara, kratkog

spoja ili pozara!

Podaci 0 mreznom napajanju moraju da
odgovaraju podacima koji su navedeni na tipskoj
ploCici proizvoda. Tipska ploCica se vidi kada se
otvore vrata ili donji poklopac ili se nalazi na
zadnjoj strani uredaja, Sto zavisi od tipa uredaja.
Kabl za napajanje vaSeg proizvoda mora da bude
u skladu sa vrednostima u tabeli , Tehnicke
specifikacije".

Uredaj moraju da nose najmanje dve osobe.

OPASNOST:
Pre radova na elekiriCnoj instalaciji iskljucite

proizvod iz struje.

Postoji opasnost od elektricnog udara!

Povezivanje kabla za napajanje
1. Ako kabl za napajanje nije isporucen sa
proizvodom, kabl za napajanje koji Cete vi
izabrati iz tabele (Tehnicke specifikacije,
strana 11) u skladu sa elektricnim
instalacijama u vaSem domu, mora biti
povezan na proizvod na osnovu Seme.
Ukoliko nije mogude iskljuciti napajanje preko
svih izvoda (polova), rastavni uredaj sa najmanje
3 mm zazora kontakta (osiguraci, fazni sigurnosni
prekidaCi, kontaktori) moraju da se povezu, a svi
polovi ovog rastavnog uredaja moraju da budu u
blizini proizvoda (ne iznad) u skladu sa IEE
smernicama. NepridrZzavanje ovog uputstva moze
da dovede do problema u radu i ponitavanja
garancije za proizvod.
Preporucuje se dodatna zastita putem
FID sklopke za zaStitu od struje greske.

2. Otvorite poklopac priklju¢ne kutije pomocu
odvijaga.

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

4. Povezite kablove u skladu sa datom Semom
veze.
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6. Postavite kabl za napajanje tako da nema

. kontakt sa proizvodom i ne bude prikljeSten
Lo izmedu proizvoda i zida.
N

Kabl za napajanje ne sme hiti duzi od 2

L1 - -
. _ [i]m iz sigurnosnih razloga.
E

220/230/240V A 3NAC 380/400/415 e Gurnite uredaj prema kuhinjskom zidu.

PodeSavanije nozica rerne

L2 Vibracije tokom upotrebe mogu izazvati
pomeranje posuda. Ova opasna situacija se

N

moze izbe¢i ako je uredaj nivelisan i stabilan.
Radi vaSe bezbednosti, proverite da li je
L1 y
=€

N

NG
OFIE]

HHF

uredaj nivelisan podeSavanjem &etiri nozica
na dnu okretanjem na levo ili desno da biste
ujednacili nivo sa radnom povrsinom.

Finalna provera

1. Ponovo prikljucite uredaj na napajanje.

2. Proverite sve elekiriGne funkcije.

2NAC 380/400/415 V.

5. Nakon povezivanja Zica, zatvorite poklopac
prikljucne kutije.
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I Pripreme

Saveti za ustedu energije

Sledece informacije ¢e vam pomoci da vas

uredaj koristite na ekoloSki nacin i Stedite

energiju:

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

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

e U toku pecenja ne otvarajte ¢esto vrata
remne.

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

e Kuvajte viSe jela jedno za drugim. Jer ée
rerna ve¢ biti zagrejana.

e MoZete da uStedite energiju tako Sto Cete
elektricnu rernu iskljuciti nekoliko minuta
pre kraja vremena kuvanja. Ne otvarajte
vrata rerne.

Odmrznite smrznuta jela pre pecenja.
Za kuvanije koristite Serpe i tiganje sa
poklopcem. Ako se ne stavi poklopac,
potroSnja energije moze biti 4 puta veca.

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

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

Serpe sa debelim dnom obezbeduju bolju
toplotnu provodonost. MoZete da ustedite do
1/3 energije.

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

e (Qdrzavajte CistoCu ringli i dna Serpi.
Negistode ¢e smanjiti provodenje toplote
izmedu ringle i dna Serpe.

e U slucaju duzeg kuvanja, iskljucite ringlu 5
ili 10 minuta pre zavrSetka vremena kuvanja.
MoZete da uStedite do 20% energije
koriSéenjem preostale toplote.

Prva upotreba
Prvo ¢i$cenje proizvoda

Prilikom upotrebe nekih deterdzenata ili
redstava za Ci§cenje mogla bi da se oSteti

povrsina.

Ne koristite agresivne deterdZente,

praskove/te¢nosti za ¢iScenje ili oStre

predmete tokom ¢iséenja.

1. Uklonite sve ambalazne materijale.

2. ObriSite povrSine proizvoda vlaznom krpom ili
sunderom i osusSite ga krpom.

Prvo zagrevanje

Ukljucite proizvod da bi se zagrejao i ostavite ga

tako oko 30 minuta, a zatim ga iskljucite. Tako

¢e da sagore hilo kakvi ostaci ili slojevi iz

proizvodnje.

UPOZORENJE
Vruée povrSine mogu da prouzrokuju
opekotine!

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

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

vruée rerne.

Elektricna rerna

1. lzvadite sve plehove za pecenje i Zi¢anu
reSetku rostilja iz rerne.

Zatvorite vrata rerne.

Izaberite statiCan poloZaj.

Izaberite najvecu jacinu za roétilj; pogledajte
Kako koristiti elektricnu rernu, strana 19.
Ukljucite na oko 30 minuta.

Iskljugite rernu; pogledajte Kako koristiti
elektricnu rernu, strana 19

Rerna za rostilj

1. Izvadite sve plehove za pecenje i Zi¢anu
reSetku rostilja iz rerne.

2. Zatvorite vrata reme.

3. lzaberite najvedu jadinu za rostilj; pogledajte
Kako rukovati rotiliem, strana 22.

4. Ukljuite na oko 30 minuta.

> wno

o o

15/SB



5. Iskljugite rostilj; pogledajte Kako rukovati
rostiljem, strana 22

Ringla

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

(i)

okom prvog ukljuivanja se par sati moze
javiti dim i osetiti neobican miris. To je
potpuno normalno. Pobrinite se da soba ima
dobru ventilaciju radi uklanjanja dima i
neobic¢nog mirisa. Izbegavajte direkino
udisanje dima i mirisa koji se osecaju.




B Kako koristiti ploéu za kuvanje

Opste informacije o kuvanju

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

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

e Ne poklapajte posudu koju koristite kada
zagrevate ulje.

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

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

e Rad zone za kuvanje bez posude ili Serpe na
njoj izazvace oSteéenje uredaja. Iskljucite
zone za kuvanje nakon $to je kuvanje
zavr§eno.

e Kako povrSina uredaja mozZe biti vruca, ne
stavljajte na nju plastiéne ili aluminijumske
posude.

Takve posude ne bi trebalo koristiti ni za
drzanje hrane.

e  Koristite samo Serpe ili posude sa ravnim
dnom.

e U Serpe i lonce stavljajte odgovarajucu
koli¢inu hrane. Tako Cete spreiti
nepotrebno &iS¢enje zbog prelivanja.

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

Postavite Serpe na nacin da budu u centru
zone za kuvanje. Kada Zelite da premestite
Serpu na drugu zonu za kuvanje, podignite
je i stavite na zonu za kuvanje koju Zelite
umesto da je povlaite po povrsini.

KoriSéenje ploca za kuvanje

1 4

Ringla 14-16 cm

Ringla 18-20 cm

Ringla 14-16 cm

Ringla 18-20 cm je lista preporucenih
precnika Serpi koje mogu da se koriste na
odgovarajuc¢im ringlama.

Upotreba ringli

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

M~ N =

ko je plo€a za kuvanje opremljena
unkcijom pojacavaca, odgovarajuca ringla
bice oznacena crvenom tackom.

Zastita od pregrejavanja

Ringle koje imaju snagu vecu od 1000 W
opremljene su zaStitom od pregrejavanja. Zastita
od pregrejavanja smanjuje snagu ringle u
sledecim slu¢ajevima:

e Naringli nema posude ili Serpe.

e Naringli je prazna posuda ili Serpa.

e Dno posude ili Serpe nije ravno.
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Ukljucivanie ringli

Koristite dugmad za ringle za rad ringli.
Pomerajte dugme za ringlu do odgovarajuce
jaCine da biste postigli Zeljenu jacinu kuvanja.

kuvanja

Iskljucivanje ringli
Okrenite dugme za ringlu u poloZaj
"ISKLJUGENQ" (gore).
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[} Kako rukovati rernom

e Riba se moZe staviti na srednju ili donju

Opste informacije o peéenju,
pecenju mesa i pecenju na rostilju

UPOZORENJE

Vruée povrsine mogu da prouzrokuju
opekotine!

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

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

OPASNOST:
Vodite raduna kada otvarate vrata rerne, jer

moze da izade para.
Para koja izlazi moZe da opece vase ruke,
lice ¥ili o€i.

Saveti za pecenje

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

e Prostor na polici iskoristite $to je moguce
bolje.
Stavite kalup za pecenje na sredinu police.
Izaberite pravilan polozaj police pre nego §to
ukljucite rernu ili rostilj. Ne menjajte polozaj
police dok je rerna vruca.

e Vrata remne drzite zatvorena.

Saveti za pecenje mesa

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

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

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

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

policu u termootpornu posudu.

Saveti za pecenje na rostilju

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

brzo dobijaju braonkastu boju, imaju lepu koricu i

ne suse se. Ravni komadi, raznjiéi i kobasice su

naroCito pogodni za pecenje na rostilju, kao i

povrée sa visokim sadrZajem vode kao §to su

paradajz i crni luk.

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

e Namestite reSetku za rostilj ili pleh za
pecenje sa reSetkom za rostilj na
odgovarajuci nivo u rerni. Ako pecete na
reSetki za rostilj, namestite pleh za pecenje
na donju policu radi sakupljanja masnoce. U
pleh za pecenje dodajte malo vode radi
lakSeg CiScenja.

Hrana koja nije podesna za pecenje na
roStilju moZe da prouzrokuje pozar. Za
pecenje na rostilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

Ne stavljajte hranu u zadniji deo reSetke
za rostilj. To je najtoplija oblast, pa bi
masna hrana mogla da se upali.

/A

Kako koristiti elektricnu rernu
| R

1 2

—_

Obrtno dugme za izbor funkcije

Obrtno dugme termostata

1. Podesite dugme za temperaturu na Zeljenu
temperaturu.

2. Podesite dugme za izbor funkcije na Zeljeni

rezim rada.

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

Iskljuéivanje elektricne rerne
Okrenite dugme za izbor funkcije i dugme
termostata u polozaj ,isklju¢eno” (gore).

Polozaji polica (Za modele sa rostiliem)
Vazno je da se reSetka za rostilj pravilno postavi
na Zi¢anu policu. ReSetka za rostilj mora biti
ubadena izmedu Zi¢anih polica kao §to je
prikazano na slici.

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

Rezimi rada

Redosled radnih rezima je prikazan tamo gde bi

mogao da odstupa od konfiguracije vaSeg

proizvoda.

Gornji i doniji greja¢

e Gornji i donji grejac su ukljuceni. Jelo

se istovremeno zagreva i od vrha i od

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

Doniji greja¢

UkljuGen je samo doniji grejac.
Pogodan je za picu i da naknadno
—— zapedete jelo odozdo.
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Doniji/gornji greja¢ sa ventilatorom

= Gorniji grejac, donii grejac i ventilator

& (u zadnjem zidu) su ukljuceni.

— Pomocu ventilatora se vru¢ vazduh
ravnomerno i brzo distribuira po celoj
rerni. Kuvajte samo sa jednim
plehom.

Full grill (Veliki rostilj)

N2 %% Ukljucen je veliki rostilj ispod gornjeg

dela rerne. To je pogodno za pecenje

velikog komada mesa na rostilju.

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

e Podesite temperaturu na
maksimalni nivo.

e Okrenite hranu nakon
polovine vremena pecenja
rotilja.

Grill+Fan (Roétilj+Ventilator)
N Efekat rostilja nije tako jak kao za Full
O% Grill (Veliki rotil)

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

e Podesite Zelienu
temperaturu.

e Okrenite hranu nakon
polovine vremena pecenja
ro$tilja.

Pojacavac

=l

Ova funkcija se koristi za brzo
zagrevanje rerne; nije pogodna za
kuvanje jela.

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

e Lampica se gasi nakon
zavrSetka procesa
zagrevanja. Sada izaberite
Zelienu funkciju za kuvanje
jela.




Tabela vremena kuvanja

remena navedena u tabeli su orijentaciona.
6 Ona mogu da budu razliCita u zavisnosti od
rste hrane, debljine, tipa i vaSeg nacina
kuvanja.

Jedan nivo

Pecenje jela i peGenje mesa

0 Prva polica reme je donja polica.

25 min. 220, zatim

zatim 190

(**) Kod kuvanja koje zahteva predzagrevéae, na
poCetku kuvanja vrSite predzagrevanje sve dok se
lampica termostata ne ugasi.

Saveti za pecenje kolaca

e Ako je kolaC previe suv, povecajte
temperaturu za nekih 10 i skratite vreme
pedenja.

e Ako je kolaC vlazan, koristite manje te¢nosti
ili smanijite temperaturu za 10°C.

e Ako je kolaC previSe taman na povrsini,
stavite ga na donju policu, smanjite
temperaturu i produZite vreme pecenja.

e Ako je dobro ispecen iznutra ali je lepljiv
spolja koristite manje teCnosti, smanjite
temperaturu i produzite vreme pecenja.

Saveti za pecenje testenine

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

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

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

esteninu pecite u skladu sa rezimom i
emperaturom, koji su navedeni u tablici
kuvanja. Ako doniji deo jo§ uvek nije dovoljnol
ispecen, slede¢i put pleh postavite za jedan
nivo nize.

Saveti za kuvanje povréa

Ako jelo sa povréem izgubi te€nost i postane
previSe suvo, kuvajte ga u Serpi sa
poklopcem radije nego u plehu. Zatvorene
posude Ce zadrZati sokove jela.

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

21/SB



Kako rukovati rostiljem Gasenje rostilja

1. Okreni me za izbor funkcij loZaj
UPOZORENJE Okrenite dugme za izbor funkeije u poloza
. o iskljuceno" (gore).
Zatvorite vrata rerne za vreme pecenja na
\r/OSt!““' . d K Hrana koja nije podesna za pecenje na
ruie tpov|r SINE mogu da prouzrokuju & rostilju moze da prouzrokuje pozar. Za
Opexotine: petenje na rodtiliu koristite samo hranu
Switching on the grill (Paljenje rostilja) koja je prikladna za intenzivu toplotu
1. Okrenite dugme za izbor funkcija na Zeljeni rostla. i )
simbol rostilia Ne stgyl;ajte _hrang u z_gdnjl deo reset_ke
5 7atim izab 't‘ selienu t i il za rostilj. To je najtoplija oblast, pa bi
. Zatim izaberite zeljenu temperaturu rostilja. masna hrana mogla da se upali

3. Ako je potrebno, izvrSite predzagrevanje oko

5 minuta.
» Lampica temperature se pali. Tabela vremena kuvanja za pecenje rostilja
Pecenje na elektricnom rostilju
[Hea ] Visina umetanja Vreme pecenja na rostilju (priblizno

Tost-hleb
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Odrzavanje 1 nega

Opste informacije

Servisni vek trajanja ovog proizvoda Ce se
produZiti i ucestali problemi ¢e se smaniiti ako se
uredaj redovno Cisti.

OPASNOST:
Iskljucite proizvod iz struje pre nego Sto
zapoCnete radove odrzavanja i GiScenje.

Postoji opasnost od elektriCnog udaral

OPASNOST:
Pre CiScenja saCekajte da se proizvod
ohladi.

Vruée povrSine mogu da prouzrokuju
opekotine!

2. Ako je potrebno, oCistite ringle sredstvom za
Ciséenje (moZete nabaviti sredstva za
¢iScenje/omekSavanje u specijalizovanim
prodavnicama).

3. Zagrejte ih nekoliko minuta nakon ¢iScenja
kako bi se njihova povrSina osusila.

4. Redovno nanosite tanak sloj masinskog ulja
na gornju povrSinu ploCe za kuvanje kako
biste je zastitili.

e Temeljno ofistite uredaj posle svake
upotrebe. Na taj nain ¢e biti moguce lakse
ukloniti ostatke od kuvanja i izbeci njihovo
obgorevanije pri sledec¢oj upotrebi uredaja.

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

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

e Nemojte koristiti sredstva za CiScenje koja
sadrZe kiselinu ili hlorid za CiSéenje
nerdajucih ili inox povrSina i ruice. Koristite
mekanu tkaninu sa tecnim deterdZentom
(ne abrazivnim) za brisanje tih delova,
vodeci rauna da briete u jednom smeru.

Prilikom upotrebe nekih deterdzenata ili
redstava za CiScenje mogla bi da se oteti

povrsina.

Ne koristite agresivne deterdzente,

praSkove/te¢nosti za ¢iScenje ili oStre

predmete tokom CiScenja.

Ne koristite paroCistace za CiScenje uredaja
a ne biste izazvali elektriéni udar.

S|

Ocistite plocu za kuvanje.

Elektri¢ne ploce za kuvanje
1. Iskljucite ringle i satekajte da se ohlade.

Ciséenje komandne table
Komandnu tablu i obrtnu dugmad o€istite
vlaznom krpom i osusite brisanjem.

Ne uklanjajte komandne tastere / dugmad
radi CiS¢enja komandne table.
Komandna tabla moZe da se oSteti!

Ciséenje rerne

Ciscéenje vrata rerne

Za CiScenje vrata rerne, koristite toplu vodu i
teCnost za pranje, meku tkaninu ili sunder za
¢iScenje uredaja i obriSite ga suvom tkaninom.

Ne koristite oStra sredstva za Giséenje ili

rde metalne strugaCe za CiSCenje vrata
rerne. Oni mogu da izgrebu povrSinu i uniste|
staklo.

Skidanje vrata rerne

1. Otvorite prednja vrata (1).

2. Otvorite stezaljke na kuciStu Sarke (2) sa
desne i leve strane prednjih vrata tako Sto
¢ete ih pritisnuti nadole, kao Sto je
ilustrovano na slici.
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1 2 3
1 Prednja vrata
2 Sarka

3. Prednja vrata pomerite do pola.

4. Skinite prednja vrata tako Sto Cete ih povudi
prema napred kako bi se oslobodila iz leve
desne Sarke.

12

Zavrtanj

Plasticni profil

Unutradnja staklena ploca

Plasticni Zleb
Uklonite zavrtanj(1) pomocu odvijaCa
Skinite profil (2), a zatim podignite unutradnje
staklo (3).
Zatim ponovo sastavite vrata, postavite
staklenu ploGu (3) u plasticne Zlebove (4) i
sastavite profil.

Zamena sijalice u rerni

OPASNOST:

Pre zamene sijalice u remi uverite se da je
proizvod iskljuen iz struje i ohladen radi
izbegavanja opasnosti od elekiricnog udara.
Vruée povrSine mogu da prouzrokuju
opekotine!

>

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

stezaljke na kucistu Sarke kada ponovo
nameState vrata.

Skidanje unutrasnjeg stakla na

vratima

Unutra8nja staklena plo¢a u vratima reme moze
da se izvadi radi CiScenja.

1. Otvorite vrata reme.
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Sijalica u rerni je specijaina elektricna
sijalica koja je otporna na temperature do
300 °C. Pogledajte Tehnicke specifikacije,
strana 11 za viSe detalja. Sijalice za rernu
moZzete nabaviti kod oviaS¢enih servisera.

Polozaj sijalice moze da se razlikuje od
poloZaja na slici.

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

Lampe u ovom uredaju moraju da izdrzavaju
ekstremne fiziCke uslove, kao $to su
temperature preko 50 °C.

Ako vasa rerna ima okruglu sijalicu:

1. Iskljucite proizvod iz struje.

2. Stakleni poklopac okrecite suprotno smeru
kazaljke na satu da biste je uklonili.

C B B B




: Je sup
smeru kretanja kazaljke na satu i zamenite je
novom.
4, Namestite stakleni poklopac.
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] Otklanjanje kvarova

Rerna moZe da ispusta paru za vreme upotrebe.
e Normalno je da se u toku rada javlja para. >>> To nijje kvar.
Proizvod emituje metalni zvuk (huka) tokom grejanja i hladenja.
e Kada se zagrevaju metalni delovi, moZe doci do njihovog Sirenja i izveSnog Suma. >>> To nije
kvar.
Proizvod ne radi.
e Osigura¢ napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u Kutiji sa osiguracima.
Ako je potrebno, zamenite ih ili ih resetujte.
e Proizvod nije prikljucen na (uzemljenu) uticnicu. >>> Proverite utikac.
Sijalica u rerni ne radi.
o Sijalica u rerni je u kvaru. >>> Zamenite sijalicu u rerni.
e Nema struje. >>> Proverite da Ii ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.
Rerna ne greje.
e Funkcija i/ili temperatura nisu podeSeni. >>> Podesite funkciju i temperaturu pomocu obrinog
dugmeta/tastera za izbor funkcije i/ili temperature.
e Nema struje. >>> Proverite da Ii ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.
Posavetujte se sa ovlaséenim serviserom ili
istributerom na mestu kupovine proizvoda
ukoliko ne mozete da reSite problem i pored
primene navedenih uputstava. Nikad ne

pokuSavajte sami da popravite neispravan
proizvod.
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