SNAIGE

SNM-4642G

SNM-6002G

PBbKOBOACTBO 3A NOTPEBUTENA



CoAabpiKaHue

TeXHUUYECKU XaPAKTEPUCTUKM....cveeieninraniannannans 3
NHPopmauma 3a 6€30MaCHOCT......cceeuereeecrennenens 5
MHCTANALUMA. ...ceeeieiiireiereretececececececececasasasnnnnnes 8
MOHTAX HA KPQUeTA...uiuieienreranenreracasssrasasassananans 9
MoOHTaX Ha PUKCATOP 32 CTEHA ........ccevveeneennnnnne. 10
M3n0on3BaHE HA PYPHA. c.ccureenrerecenrenrecenrecencennes 11
HacT U NPUHAONEIKHOCTU ..eevnrenrernnrenenrenenannens 12

KOHTponeH naHen--..--..--.a--.---.---.----.--..a-..a--..--. 15

MU3non3saHe U PyHKUUU Ha PypHaTa................ 16
depmMeHTaLUA HA KUCENO MNAKO ..c.cevrenrennennnnns 17
MoUNCTBAHE U CHXPAHEHME. ...curerrerenrncenrannnnannas 18
OTCcTpaHABAHE HA HEMU3MPABHOCT ...ccceverenracansans 19
M104Ya 32 FOTBEHE ...ccevvereieirrerninirrecessresesananes 20
MU3xBbpaAaHa Ha OTNAABYHU NPOAYKTMU.............. 22



TexHNUYeCKM XapaKTe pUCTUKH

Mogpgen

SNM-4542G

SNM-6002G

HanpexeHue / YecTtoTa

220-240V / 50-60 Hz

220-240V / 50-60 Hz

KoHcymaumn Ha eHeprua 3618W 3618W
MOLHOCT Ha NaoYUTe - MasKa /
ronama 1000W / 1500W 1000W / 1500W

MOLLHOCT Ha HarpeBaTeNnTe BbB
¢dypHaTa - ropeg, / gonex

700-1200W / 900W

900-1200W / 1100W

BbHLIHM pasmepu (LMpoUmrHa X

BMCOYMHA X AbNBoUMHa) >90x465x333 600x494x383,5
BbTpewHo ocseTneHne 18 W 18 W
O6em Ha pypHaTa 45 LT 60 LT
Knac n CreneH Ha 3awmTa IP CLASS I-1P20 CLASS I-IP20

CneunduKaummnte nogsexkaT Ha npomaHa 6e3 npeamssectve c Len nogobpssaHe Ha
KauyecTBOTO Ha MPoayKTa.

MntocTpaummTe B PbKOBOACTBOTO Ca CXEMATUYHU M MOXe [ia He OTrOBapAT TOYHO Ha BalUMA
NPOAYKT.

CTOMHOCTMTE, MOCOYEHM B ETUKETA Ha NPOAYKTA UK B APYTU AOKYMEHTU, OCTABEHU C
NoAyKTa ca onpegeneHn B 1abopaTopHM YCN0BUA B CbOTBETCTBME CbC CbOTBETHUTE
CTaHAapTW.Te3n CTOMHOCTM MOXKe [a Ce Pa3NMyaBaT B 3aBUCMMOCT OT ynoTpebaTa u
YC/I0BMATA Ha OKOJ/IHATa cpea

®© © &0 ©

M3nonssaiiTe GpypHaTa Ha 3a3eMeH LLLENCceR C HOMMHaNeH npeanasuten 16A.



Cumsonu u gpedpuHnumA

CumBonu OT PBKOBOCTBOTO 3a I'IOTDE6VITEJ'|9L

BakHa MHbOPMaLMA M NONE3HM CbBETH

MpeaynpeskaeHne 3a 0NacHW 3a XMBOTa U MMYLLLECTBOTO CUTYaL UK.

MpeaynpexaeHune 3a pUCK OT TOKOB yAap.

3awmTa 3a onacHocCT oT noxap

3awmTa cpeLly ropeLm NoBbpPXHOCTH

EAEIENS




Ba)kHa nHdopmauma 3a 6esonacHocT

YBarkaeMu KANEHTH,

lMpounsseaeHn B MOAEPHN CHOPBKEHUA N NMOLJTIOKEHU Ha CTPOr KOHTPO/ HA KavyecTBOTO, H1e
MCKame [a U3BNeyeTe MakCMMyMa OT BaluMA NPOAYKT. 3aToBa NpoyeTeTe BHUMATENHO LAIOTO
PBKOBOACTBO, NPeAM Aa U3M0A3BaTe NPOAYKTA, U Fo 3anaseTe KaTo pedpepeHTeH U3TOUYHUK. AKO
npegazere NpoAyKTa Ha ApYyro nue, AaiTe My PbKOBOACTBOTO.

1. MpOAYKTHT CbAbPIKa TEPMOCTAT U TPABBA Aa ce 13Non3Ba Camo NOAXOAALL, TEPMOCTAT.

2. To3n ypep HE e npesHasHaveH 3a n3nosa3BaHe OT ML, C HAManeHn GU3NYECKM, CETUBHU UK
YMCTBEHW CMOCOBHOCTU MIM INMCA HA ONWUT U NO3HAHWA, OCBEH aKO He ca HabatoaaBaHN UK
WMHCTPYKTUPaHW OTHOCHO M3MON3BaHETO Ha ypeaa OT /IMLLe, OTTOBOPHO 3a TAXHaTa 6besonacHoct. HE
OCTABSAMTE 6e3 Haza3op 61130 10 Aela UK AOMALLHM No6uMLM. HUKOI He e ynbHOMOLLEH Aa
paboTu namn noumcTea ToBa 0bopyLBaHe, OCBEH aKo He e Npoyen u pazbpan HanbIHO BCUYKM
MHCTPYKLUMM 3a paboTa 1 6e30nacHOCT B TOBa PbKOBOACTBO.

3. Jeua Ha 8 ¥ noBeye roAMHU MoraT fa U3non3eaTt ToBa obopyaBaHe nog, HabaoaeHe nam
cnep noaxoaawo obyyenune. [leuata He Tpabsa Aa 6bpKaT B ypesa.

4. Na3eTe ypena v 3axpaHBaLLma Kaben ganey ot geua nofd 8-roaviuHa Bb3pacT.

5. Bawara ¢ypHa HE E MPOEKTUPAHA fa ce ynpas/isiBa OT BbHLUEH TalMep UM He3aBMCMMaA
CUCTeMa 3a AUCTAHLMOHHO ynpaBaeHue.

6. To3u ypes e npegHa3Ha4yeH caMo 3a HoOpMmasiHa AoMallHa U nogobHa ynotpeba. HE E
MPEAHA3HAYEHO 3a n3nos3BaHe B TbProBCKa Cpeaa Uam cpeaa 3a TbpProsua Ha gpebHo. AKo Tasu
¢dypHa ce M3non3Ba HEMPaBUIHO WK 3@ NPOdECUOHANHU UK NONYNPOPECUOHATHU LLENU, U aKO
He ce 13N0/13Ba B CbOTBETCTBME C MHCTPYKLUNTE B PbKOBOACTBOTO 3a NOTPEOUTENA, rapaHLmMATa Wwe
6bae HeBaNMAHA U NPOU3BOAUTENAT HAMA A4,a HOCU OTFOBOPHOCT 3a LLETU.

BHUMaHuMe - TopeLm NoBbpXHOCTU: TO3M CMMBOJ NOKa3Ba, Ye AOCTbMHUTE
NOBBPXHOCTU MOTAT i@ CTaHAT MHOTO ropeLLy No Bpeme Ha paboTa.
MpeaynpeauTenHUAT eTUKET C TO3U CUMBOA He TpAbBa Aa ce npemaxsa. He
[OKOCBAMTE rOpeLLU MOBBPXHOCTU. M3N0N3BalTe APBKKY.

BMHAIM nocTaBaiiTe ypeaa BbpXy paBHa, TOM0YCTOMYMBA NOBBPXHOCT. MpeaHa3HayYeH camo
3a u3nonssaHe Ha nioT. HE paboTeTe BbpXy HECTabUNHKU NoBbpxHOcTU. HE paboTeTe ¢ ypeaa
B 3aTBOPEHO NPOCTPAHCTBO U/Y NOA OKaveHu WwKadose. 3a Aa ce NpefoTBPaTAT BCAKAKBU
MMYLLLECTBEHM LLETU OT U3MapeHus, OTAENAHU No Bpeme Ha paboTa, e Heobxoanmo
[0CTaTb4HO NPOCTPAHCTBO U BeHTUNaLMA. HUKora He paboTeTe ¢ ypeaa B 6ausoct Ao
3anaziMMn MaTepuany KaTo XapTUEHW Kbpnu, 3aBecu UK HaiIOHOBM IUCTOBE. YBepeTe ce, Ye
KabensT HE BUCKH Hag pbba Ha maca UAK NAOT U He LLOKOCBA ropeLLy NOBbPXHOCTYU.

BHMmaHue - TOPELLM MOBBPXHOCTWU: To3un ypes reHepupa NnpekomepHa TOManHa u
n3napeHus no Bpeme Ha ynotpeba. Tpabsa aa ce B3emaT NOAXOAALLM NPeAnasHN MepPKK, 3a
Aa ce nsberHe pUCKBbT OT HapaHABaHe, MOXap U MaTepuanHu LLETH.
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HE nocTaBaiTe noctenka nog ypena. Ako Tpabsa Aa NocTaBuTe ypeaa Bbpxy

nocTesika, B3emeTte nNpegnasHu MepKu, 3a Aa NpeaoTBpaTMTE M3NAB3BAHETO Ha

ypeaa oT nocTenkara.

HE nocTtaBaiTe ypena A0 CTeHaTa UM BbPXY APYTU ypeau, foKaTo roteuTe. OcTaBeTe NoHe
5 uHYa unm 13 cm cBob60HO NPOCTPAHCTBO OTrope, 0T3a, OTCTPAHW M OTrope Ha ypeaa. HE
NnocTaBaAlTe HUKAKBU NPeaMeTU BbPXy ypeaa.

HE nocraBaiite ypesa BbpXy ropHaTta yacT Ha ¢ypHaTa.

NPEAYNPEXAEHWUE: 3a ga cBeaete 40 MUMHMMYM PUCKa OT TOKOB yAap, M3Moa3BaliTe camo
[0CTaBeHUTe NOABUKHU NPUBOPU, TaBW, PELLETKU U Ap. 3a FOTBEHE.

M3non3BaHeTo Ha NpuHaanexHoctu, kouto HE ca MPEMOPBYAHU ot nponssoauTtena

Ha ypeaa, MOXe ga AosBeae A0 HapaHABaHe.

& 3a Bawa 6e3o0nacHOCT He n3non3galiTe GypHaTa 6€3 MOHTAXKEH KpaK.

HWKOTA He n3nonsBaiiTe C yab/kuTeNeH Kaben, NnpesocTaBeH e KbC 3axpaHBalLl,

Kaben (MAn noaBUKeH 3axpaHBaly Kaben), 3a Aa ce ceege 40 MUHUMYM PUCKBT OT
OMNJINTaHe UM CNbBaHe B NO-Abnbr Kaben. HUKOTA He nsnonseaTte enekTpuyYeckns
KOHTAKT NnoA naora.

HE n3nonssaiTe ypeaa Ha OTKPUTO.

HE paboTteTe, ako KabenbT MM LWencensbT ca nospegeHn. AKo ypeabT He pabotu no
Bpeme Ha ynoTpeba, He3abaBHO ro U3K/YeTe OT KoHTakTa. HE M3MOJ13BAMTE U HE CE
OMUTBAUTE OA PEMOHTUPATE AEPEKTEH MOZAY/. CebpxeTe ce c oTaena 3a
0bcNyKBaHe Ha KAMEHTU 33 MOMOLL,.

M3KkntouBaiiTe ypena OT KOHTAKTa, KOraTo He ro M3Mo/i3BaTe U Npean NoYyMcTBaHe Ha
¢dypHaTa. OcTaBeTe dpypHaTa Aa ce 0x/1agu, Npeay Aa MHCTAMpaTe UAK OTCTPAHUTE YacTu.
HWKOTA He noTansaiTe ypeaa BbB BoAa. AKO ypeaa 6bae U3nycHat uam cayvyaHo notoneH
BbB BOZa, He3abaBHO ro U3K/KOYETe OT KOHTaKTa. He noTansiiTe n He U3NiakBaiTe Kabena
WY Wencena BbB BOAA UM APYrX TEYHOCTY.

BbHLWHUTE MOBBPXHOCTU Ha ypeaa MOMKe [la Ce HaropeLaT no Bpeme Ha ynotpeba.

Hocete pbKaBuLM 3a roTBEHE, KOraTo paboTuTe ¢ ropeLLm NoBbPXHOCTU U

KOMMOHEHTH.

BMHAIWU n3kntouBaliTe ypeaa OT KOHTaKTa caeg ynorpeba.

bbaere U3KNOUNTENHO BHUMATENHN, KOraTo 60paBVITe cypea, KOMUTO CbAbpPXKa ropew,o macno namn

APYrv ropeLLm TeYHOCTH.

M3MON3BAMTE U3KIKOYUTE/THO BHMMaHMe, KOraTo U3BaxaaTe TaBu AU U3XBBPAATE ropeLla
Ma3HUHa.

HE nouncTtBaitTe c TeneHa YeTka. Yactu morat fa ce OTAENAT OT OCHOBATa U A3 BAA3aT B
KOHTaKT C eNeKTPUYECKM YacTH, Cb3aBaiikn OnacHOCT OT TOKOB yAap. M3nonseaiite
HeMeTa/lHU YETKM 3a NOYUCTBAHE.

HE npukpenaiTe npeKkaneHo ronemu XpaHu Uan meTanHn npnubopun Kbm ypeaa, Tol
KaTo TOBA MOXE 3 NPUYMHM NOXKap UaK TOKOB yaap.



20.

21.

22.
23.

bbaete U3KAIOYNTENHO BHUMATENHN, KOraTo M3noa3BaTe TaBu, HanpaBeHu OT
mMaTepunan, pasnndeH ot metTan, UAn TaBu, HanpaBeHU OT maTepmnan, pasinyeH ot
CTbKANO.

He C'bXpaHﬂBaﬁTe HUKAKBU maTepunann, pasaiMiHn oT NpuUHaALNEeXKHOCTUTE,
npenopb4yaHn OT NpOU3BOAUTENA B ypeaa, KOrato He ce U3nosa3sa.

He nocraBaiiTe HATO eAMH OT CIEAHUTE MaTepuasu B ypeaa: XapTvsa, KapToH, naacTmaca.
He nokpwvBaiiTe TaBaTa 3a pa3/ivBaHe UAW APYTU YaCTM Ha ypesa ¢ MeTaaHo Gpono, Tbil KaTo
TOBa MOKe Aa foBefe 40 NperpaBaHe Ha ypeaa.

BAXHO

e  TaBara 3a pa3nvBaHe TpsabBa Aa paboTu Ha MACTO U LANaTa XxpaHa Tpabea aa ce
M3BafuM OT TaBaTa 3a pa3/iMBaHe, KOraTo e Mb/iHa NoBeye OT NnosoBMHaTa. Hu1kora
He MocTaBAlTe TaBaTa 3a pas3/iMBaHe (UM APYro) AMPEKTHO BbpXY dpypHaTa.

K o CPOKbT Ha eKCnJ10aTaLma Ha To3u npoaykr e 10 (aecet) roamHu. /

3ANA3ETE TE3U UHCTPYKLUMU - CAMO 3A IOMALLIHA YTOTPEBA \

© HUKOTFA He nocTaBsiiTe HULLO BbpXY ypeaa.

© HUKOTA He NOKpUBaiiTe BEHTU/IALWMOHHUTE OTBOPU OTFOPE, OT3a4, U OTCTPaHU Ha MoAayna 3a
roteeHe.

© BMHarM u3non3saiTe pbKaBuLM 3a FOTBEHE, KOFraTo OTCTPAHABATE HELLO FrOpeLLo OT ypeaa.

© HuKora He nocTaBsiiTe HULLIO BbPXY BpaTaTa Ha GypHaTa, KoraTo e OTBOpeHa.

© He ocraBsiiTe BpaTara Ha pypHaTa OTBOPEHA 3a NPOAB/IKUTENIHU NepUMoay OT Bpeme.

© BUHarm ce yBepABaiiTe, Ye HULLIO He MOXKe Aa u3nese oT GpypHaTa, Npeay Aa 3aTBopuTe Bparata
Ha pypHara.

© BuHaru 3aTBapsiite 6aBHO BpaTtaTa Ha pypHaTa 1 He A 3aTpbluBaliTe. BUHarn ApbiKTe ApbiKKaTa
Ha BpaTara Ha ¢pypHaTa, Koraro oTBapsTe U 3aTBapATe BparTara.

BHMMaHMe: CBbp3BaHe Ha 3aXpaHBaLLmMA Kaben

° BKNtouyeTe 3axpaHBaLms Kaben B onpeaenieH eNleKTPUYECKN KOHTaKT. HUKaKBU A pyru ycTpoicTBa
He TPA6GBA A4a ce BKNIOUBAT B CbLUMA KOHTAKT. BKOUBaAHETO HA Apyro 060pyAaBaHe B KOHTAKTa Wwe
npeToBapu Bepurara.

° He usnonssaiite yabaxuteneH kaben c To3u npoAaykr.

°3a Aa NpeKbCcHeTe BPb3KaTa, U3K/KoYEeTe BCUUKU KOHTPOIU, CNeg, KOeTO M3BageTe Wwerncena ot
KOHTaKTa.

eNeKTpuyecka eHeprusa

AKoO BepuraTa e npeTosapeHa ¢ Apyro 060opyaBaHe, BalLUAT ypes, MOKe fAa He paboTu NpaBuHO.
Toii Tpa6Ba ga pabotu no cneuunanHa Bepura.

OnacHocrt ot noXKap nopaau XxpaHa, KOATO He € NoAXo4sLla 3a CKapa

MeyeTe camo xpaHaTa, KOATO MOKe Aa 6be NPUroTBEHa Ha CU/IEH OrbH Ha CKapa.He noctassiiTe xpaHara
TBbPAE Ha3a4 BbPXy CKapaTta. ToBa € Hali-TOPeLLOTO MACTO M XPaHaTa, CbhAbprKaLla MasHUHM, MOXKe fa ce
3ananu.



MUHcTanauums

Mpeau aa usnonseate NpogyKra.

@ K/NMeHTBbT HOoCK OTrOBOPHOCT 3a M360pa KbAe Oa MOHTUPA ypeada U no4roToBKkaTta Ha
€/IeKTpuveCKaTa UHCTanauunAa.

MpofyKTbT TpAbBa Aa 6bae MHCTaNMpPaH B
CbOTBETCTBME C MECTHUTE E/1EKTPUYECKHM
CTaHAAPTH.

MpoBepeTe NpoAyKTa 3a NoBpeaM NpPean MOHTa)Ka. He MOHTMpaiiTe NPoAYyKTa, ako e
nospeaeH. MospeaeHNTe NPOAYKTU Cb3AaBaT PUCK 3a BallaTa 6e30MacHOCT.

3axpaHBaHe

Mpon3BOANTENAT HE HOCK OTTOBOPHOCT 3a LWETU, NPUYNHEHM OT ynoTpeba 6e3
3a3emuTeNIHa AMHUA!

3axpaHBaLWLMAT Kaben He TPAGBa Aa Ce CMaYKBa, OrbBa UK NPULLMMBA UK BAU3A B KOHTAKT
C ropeLy YacTu Ha NpoAyKTa. AKO 3axpaHBaLMAT Kaben e noBpeseH, Toi Tpabea Aa bbae
3aMeHeH OT KBannduLUmMpaH eNekTPOTEXHUK.

@ MpoAayKTbT TpA6Ba Aa ce M3N0/13Ba CbC 3a3eMeH NPOBOAHUK!

[aHHUTe 33 3axpaHBaHeTo TPABBaA Aa CbOTBETCTBAT HA AaHHUTE BbPXY pedepeHTHUA

eTUKET Ha ypeaa. PedepeHTHUAT eTUKET Ha ypeaa ce Hamupa Ha rbpba Ha NpoayKTa..

e  (CBbp3BaWmMAT Kaben Ha NpoAyKTa TpA6Ba Aa OTroBaps Ha TEXHUYECKUTE
cneumbuKaLmMmn U KOHCYMaUMsa Ha eHeprus; NposBepka. TexHuYyecKu
Xapakmepucmuku cmpaHuya 3

e LlencenbT TpabBa Aa € Ha IECHO AOCTLIHO MACTO C/Ief, MOHTAMKa.

e  lapaHuMATa 3a NPOAYKTA 3aMo4Ba Aa Te4ye C/ief NpasuaeH MOHTaxX.

Mpean pa 3anoyHeTe KakBaTo M Aa e onepauua Mno eneKkTpuyeckata MHCTanauma, mons,
M3KNK4YeTe ypeda OT KOHTaKTa.



MUHcTanauma Ha KpadyeTa

1: M>BKaBa ckoba

2 : CrabunHa ckoba

CTBMKA-1 CTbMKA-2
MocTaseTe KpaKaTa, KakTo e MpunbnunxkeTe rbBKaBaTa ckoba,
MOKa3aHo Mo-rope. KaKTO e MoKa3aHo no-rope.

CTbIKA-3 CTbMNKA-4
MoHTupaiiTe rbBrasaTta ckoba B ®uKcmpalite BHUMaTENHO cTabuiHata
OTBOPA C IEKO HaTUCKaHe. ckoba B otBOpa. MosiA, M3non3BaiiTe Kpaka
C 'YMeHM OTBOPY.



MoHTaXX Ha puKcaTopa 3a cTeHa

Harnacete perynatopurte Ha
3a/HaTa CTeHa KbM JIEBUA U AEeCHUA
OTBOP, KaKTO € MoKa3aHo.
BK/toYeTe r'v ¢ yMmepeHo HaTUCKaHe.

\




MU3non3saHe Ha ¢ypHaTa

MbpBOHAYaNHO M3NoN3BaHe

e  OTcTpaHeTe LLenna onakoBbyeH maTepuan.

o M3muiiTe NPUHAANEXKHOCTUTE 3a FTOTBEHE Ha pbKa, Npean Aa r'M n3nos3BaTe 3a Nbpsu
nbT. Cnes ToBa M3bbplueTe dypHaTa OTBBH M OTBLTPE C TOMNJIA, BNaXKHA Kbpna U MeK
noyncTBaly, npenapar.

e  Cnep ToBa 3arpeiTe npeaBaputenHo ¢dypHata 3a 10 MUHYTH, AOKATO e NpasHa U C
oTBopeHa Bpata. BHUMAHME: KoraTto ce n3nonssa 3a Nbpeu NbT, ypeabT MOXKe Aa
M3MnycKa UM UM MUPU3MA Ha U3ropAIo MOpaan macnaTa, U3noa3BaHu 3a
NMOKPMBAHE M 3alLMTa Ha HarpeBaTeNHUTE eIeMEHTH.

e  HaKkpas usbbplieTe ypesa c BNaXkHa Kbpna.

Pabora c pypHarta

e  3agjaiiTe GyHKUMATA Ha dypHaTa, B KOATO UCKaTe Aa roTeuTe.
e  HacrpoiiTe Talimepa Ha KenaHoTO BPeme WM PbyHa No3uLMA (MKOHa Ha YaCOBHMK).
e  (Cnep KaTto3afajere }KenaHata Temneparypa, Balara dypHa Le 3anoyHe ga pabotu.

NPEAYNPEXAEHUE: Bawata ¢pypHa HAMa ga paboTun, ako TEPMOCTATbT M yNpaB/eHNETo Ha
¢dypHaTa ca BK/IIOYEHN, HO TAMMEPBT HE € HACTPOEH WUJIM NMPEBKJIIOYEH HA PBYHO MOJIONKEHUE.
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YacTu n npuHapneXxHoCTU

*10
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YacTu 1 npuHaanexxHocTu

1. KotnoH: ToBa e HarpeBaTeneH efieMeHT. He nunaviTte ¢ ronm pbLe.

2. [pbKKa Ha BpaTaTa: BuHarv n3nonssaiiTe gpbiKKaTa M U3bAresaliTe Aa [OKOCBATE CTbKAEHATa BpaTa.
CTbKNeHaTa BpaTa MOKe [ia CTaHe MHOrO ropella No Bpeme Ha roTBeHe 1 Aja MPUYNHU HapaHABaHe.

3. CrbKneHa Bpata: CoMAHO, M34PBKIMBO 3aKaIeHO CTHKIIO 3aMnasBsa TOM/IMHATA BbTPE M OCUrypsBa
paBHOMEPHO pasnpeaesieHne Ha TOMNIMHATa 338 XPaHUTeNHUTE NPOAYKTU. HMKora He roTeeTe C oTBOpeHa
Bpara.

4. KoHTponeH naHen: CbabpiKa KOHTPOTHU BYTOHM.

5. Kpaka Ha ¢ypHara: He paboTete c pypHaTa 6e3 Kpaka.

6. Kpbrna taBa: M3nonssaiTte BbpXy CKapaTa, 4OCTaBEHa C MPOAYKTa.

7. KBagpatHa TaBa: M3nonsBaiiTe 51, KaTo A NOCTaBUTE BbPXY TaBa 3a neyeHe no saw usbop.

8. TaBa 3a pa3nuBaHe: [locTaBeTe A AMPEKTHO NOA HarpeBaTeIHATE eNeMeHTH. AKO NPUroTBATE COYHU
XPpaHu, TaBaTa 3a Pa3/iMBaHe MOKe [ Ce HaMb/HW. V3npasHeTe TaBaTa 3a pa3/inBaHe, KOrato e Nb/Ha
roseye OT NO/IOBMHATA.

3a fa M3npasHUTE TaBaTa 3a pas/inBaHe No Bpeme Ha rotseHe: C NOMOLLTA Ha PbKaBULLM 3a dypHa oTBOpeTe
KanaKka v BHUMaTe/HO N/Ib3HeTe TaBaTa 3a pas/iMBaHe oT PpypHaTa. M3npasHeTe TaBaTa 3a pas/iMBaHe U A
nocraBseTe 06paTHO BLB dypHaTa. 3aTBOPETe BpaTaTa, 3a Aa NPeKpaTuTe NpoLeca Ha roTBeHe.

(Mo n3bop, moske Aa He e BKAHUYEHO BbB BalUMA NMPOAYKT).
9. TeneHa cKapa: 3a No3MLMOHMPAHE Ha X1A6, reBpeLn 1 Kpbrau Tasu.

10. MeTaneH wuw 3a nune Ha rpu: (Mo n360p, MoXKe 3 He Ca BKIOYEHN BbB BaLIMA NMPOAYKT).

13



Yactn n npuHagneXxHocTu

4-T0 HUBO
3-T0 HUBO
2-po HMBO

1-80 HMBO

14

3abenexkka: M3BageTe UANOTO
CbAbp}KaHMe OT onakoBkaTta. OTcTpaHeTe
NPO3pPaYHOTO MU CUHBO 3aLWUTHO GONO
OT BCUMYKM NPUHALNEKHOCTU.
CbAbprKAHMETO LLLe Bapupa B 3aBUCUMOCT
oT mozena.



KoHTponeH naHen

A. ByTOH 3a ynpaBaeHue Ha KOT/I0Ha: M3nonssaiTe
3a YKeNaHOTO HMBO Ha TOMJIMHA.

B. CurHanHa namna: CurHasnHaTa flamna CBeTBa,
KOraTo HSIKOM OT KOT/IOHUTE paboTu.

C. ByToH 3a ynpaBneHue Ha KOTNOHa: M3non3galite
33 YKE€NaHOTO HMBO Ha TOM/IMHA.

D. ByTOH 3a KOHTPOA Ha TemnepaTypara:
M3non3saiTe 3a 3a4aBaHe Ha XeslaHaTa Temneparypa
Ha roTeeHe.

E. CurHanHa cBetanHa: Korato peXXMmbT Ha roTBeHe
M TaliMepbT ca 3aJa4eHu, CBET/IMHATA cBeTBa. M3racsa,
KOraTo BbTPELIHOCTTA Ha pypHaTa JOCTUTHE
3agageHaTa Temnepatypa. MuraHeTo no Bpeme Ha
rotBeHe € HOPMasHo.

F.  ®dyHKumoHaneH 6yToH: M13noa3BaiTe 3a HAaCTPOMKaA
Ha QYHKUMATA 3a roTeeHe.
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HarpﬂBaHe Ha AO0/IHaTa YacT

HarpsBa ce camo gonHara yact. MoeTe Aa MmaTe XpynKasa XpaHa OTA0/y U MeKa oTrope.

— Moaxoasua e 3a NULA MM XPaHa, KOATO TPABBa Aa ce 3aneye oTA0NY.

HarpsBaHe Ha ropHara yact

= AKO HarpsaBaTe camo OTrope, MOKeTe Aa neyeTe CAZKULLIKN OTFOPHA YacT U Aa roTBuTe
XpaHa, KoATo TpA6Ba Aa nokadeHee oTrope.

TOpHO 1 AONHO HarpsABaHe

— XpaHara ce roTeu OTrope U OTA0NY eAHOBpeMeHHO. VIoXKeTe fa neyeTe MyXKaBu NUTKYU,
MEKWUUKM, XPYNKaBX CNaAKULLK UK Ja NPUrOTBATE BKYCHU roBeyeTa. U3nonssaiite eAMHUYHA

— TaBa 3a roTBeHe.

TOpHO 1 fONHO HarpABaHe ¢ Typ6o BeHTUnaTop( * ).
— [LoNHUAT U rOPHUAT HarpeBaTen paboTAT 3aegHo upes Typbo moTopa. Typ6o MoTopbT ocUrypssa

'{ no-paBHOMEpHO HarpsABaHe. IVIo}KeTe Aa neyeTe CIAAKULLM MW A FOTBUTE

— BKYCHM rtoBeyeTa. M3non3saiite egHa TaBa 3a roTBEHE.

PasmpasssaHe(*)
* Momara 3a pasmpassBaHe Ha 3aMpaseHmn XPaHu 3a KPaTKo Bpeme U cnectasa Bpeme. lMocraBete
‘e XpaHaTa 3a pa3mpasABaHe BbpXy CPeHaTa peLueTka BbpXy rpun nnouata. Mocrasete TaBa 3a
neyeHe BbPXy Hall-AONHATa pelleTKa, 3a Aa cbbepe BOAaTa, KOATO Ce Harpynsa oOT
pasmpassBaHeTo.
F'opHo HarpsaBaHe + Mune Ha rpua (*).

— Ypes HarpsAiBaHe OTrope MOKETe Aa NPUToTBUTE KPEXKO meco. MpenopbuntenHo e Aa u3nosissare

e TaBa 3a OTLieX/AaHe Win 06MKHOBeHa TaBa. MIaKCMMaNHOTO TEr/10 Ha MuAe Ha rpus e 2 Kr.
3aronniAHe Ha cKapa 1 nuae Ha rpun(¥)

BnarogapeHue Ha GYHKUUATA FPU, MOXKETE Aa NPUTOTBUTE KPEXKO U MeYEHO Meco, Kato
hand 3arpeete noseue oTrope. NpenopbunTeNHO € Aa M3NO/3BaTe TaBa 3a OTLEXKAAHe UAn

. 06MKHOBEHa TaBa.

_ HarpsBaHe Ha ckapa(*)

Y Mecorto ce 3ane4aTBa Ha BUCOKa TeMNEPaTypa U OCTaBa COYHO OTBbTPe. MoxKeTe Aa roTeuTe
XpaHu KaTo meco, nune 1 puba. MNpenopbunuTenHO e Aa U3NO/3BaTe TaBa 3a OTLEKAAHE UU
06MKHOBEHa TaBa.

Harpesaren 3a ckapa u Typbo BeHTunarop (*)

Mo3BonsABa neueHe Ha MHOMKECTBO NOBbPXHOCTU Ype3 PaBHOMEPHO pa3npeae/ieHne Ha
Temnepartypara BbB dpypHaTa.

[onHo HarpsBaHe 1 Typbo BeHTUAaTOp (*)

[onHoto oTorieHue 1 Typ60 BeHTUIaTOPbLT PaboTAT 3aegHO. PaBHOMEPHOTO pasnpeaeneHue Ha

i ropeLums Bb3gyx BbB pypHaTa rapaHTUpa, 4Ye AbHOTO Ha XpaHa KaTo nuTa 1 x1s6 e no-gobpe
M3MeYeHOo U XPynKaBo.

(*): UsbpaHm 16



depmeHTaLMA HA KUCENO MNAKO

Korato ¢ypHaTa e npasHa, peXKMMbT Ha KMCEO MASIKO ce n3bupa c momoLyta Ha

TepMoCTaTa, MPEBKAOYBATENAT € HACTPOEH Ha CbNpOoTUBAEHME It g,
npeaBapuTenHo 3arpsasaHe 3a 10 muHyTU. 3a npoueca Ha depmeHTaums, BapeTe
CypOBOTO MAAKO 3a 10-15 muHyTK. NpenopbunTenHo e Aa n3noa3saTe CTOMaHeH
cbp, 3a BapeHe. Cnep ToBa ce ox/1axk4a A0 TemnepaTtypa Ha depmeHTaumsa (45-50°C).

CbBET: Korato MIAKOTO € TOMJ/10, He HacTbnBa GepmMeHTaLLMA; KOraTo e ropeLyo,
KMCEeNOoTO MIAKO BKMCBaA.

KoraTto MnsaKoTo AOCTUIHE TO3M TemnepaTypeH AManasoH, gobaseTe KNCENOTo
MJIAKO CbC CTaliHa TemnepaTtypa U pasbbpKaiTe BHUMATENHO.

CbBET: M3nons3Balite 1 cyneHa NAbKuUL@ KUCENO MIAKO Ha 1 IUTbp MAAKO.
MocTaBeTe 6€3 Kanak BbpXy 1-BaTa pelleTKa Ha NpeaBapuTenHo 3arpsaTata dypHa u
3aTBOpeETe BpaTaTa Ha ¢ypHATa M HACTPOMTe Talimepa Ha pbyHa HacTpoiKa. OcTass
ce na depmeHTMpa 5 vaca 6e3 aa ce oTBapa. M3BaseTe TaBMTe B KpasA Ha 3a43aLeHOTO
Bpeme. OcTaBeTe MM ga AOCTUTHAT CTalHa TemnepaTypa 3a No/J0BUH Yac, 6e3 aa
3aTBapATe Kanauute. Chep ToBa 3aTBOPETE KanauuTe U M NocTaBeTe B X/IagUTHUKA.
CbxpaHsBaliTe noHe 12 yaca npeam xpaHeHe.

(PyHKUMATa 33 bepMeHTaLMA Ha KUCENO MNAKO He e 3a4b/IKUTEHA, MOXKe [a He e
BK/1tOYEHA BbB BalUMA NPOAYKT).
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NMouncreaHe n cbxpaHeHue

MouncreaHe
MouncTBanTe ypena cnes BCsAKa ynoTpeba. M3kntoueTe ypeaa OT KOHTAKTa U ce yBepeTe,
Ye e HaNb/IHO OX/1IaZEeH Npeaun NoYUCTBaHe.

1. WVsbbpuwerte BbHWHATa CTpaHa Ha ypeaa C TOM/a, BAaXkHa Kbpra 1 NoYncTBaLy, npenapar.

2. 3a pga noyncTuTe BpaTaTa, BHUMATENHO M3bbpLueTe ABeTe CTPaHM € Tonaa Boja €
npenapat 1 BnaxHa kbpna. HE MOTAMANTE ypeaa Bb8 Bosa U He ro MUiATe B
CbAOMMUANHA MaLUNHa.

3. MouuncTeTe BBTPEWHOCTTA Ha MOAYAa C TOM/A BOAa, NOYMCTBaLL, NpenapaT U HeabpasneHa
rvba. He nouncreaiTe HarpesaTenHmuTe 606MHM, THI1 KATO Te Ca KPEXKM M MOraT Aa ce
cuynat. Cnep ToBa U3nnakHeTe 0bUAHO ypeaa € YMCTa, BNAXKHA Kbpna. He ocTtaeainTe Boga
BbTPE B ypesa.

4. Haxou npenapaTi moraT Aa NOBPeAAT NOBbPXHOCTTA. He n3nonssaiite abpasmeHm
MoYMCTBALLM NpenapaT, NOYMCTBALLM NPaxoBe/KPEMOBE UAKN OCTPU NPesMeTH.

5. 3a pga oTcTpaHuTe necHo nosenHanaTta no NPUHaAIEKHOCTUTE XpaHa, HaKUCHETE 1 B Tona Boaa C
npenapar.

6. Tpenopbysa ce He3abaBHO Aa Ce MOYUCTAT KUCEMHHM BELLECTBA KaTo PasNATo
Macno, IMMOH U Ap.

7. UsanaTa apyra noafpbkKa TpabBa 4a ce M3BBPLUBA OT OTOPU3MPAH CEPBU3EH NPeACTaBUTEN.

CbxpaHeHue

1. M3kntoveTe ypesa OT KOHTaKTa U ro ocTaBeTe [a U3CTUHE HaMb/IHO.
2. YBeperte ce, 4ye BCUYKM KOMMOHEHTH Ca YNCTU U CYXM.
3. [locTtaseTe ypena Ha YMCTO M CYXO MACTO.

ﬂ'lamna Ha ¢pypHara (*) \

NPEAYNPEXOEHUE: 3a na nsberHete pMck oT TOKOB yaap, U3KkatoyeTe pypHaTa oT
KOHTaKTa, Npeau Aa CMeHWUTe 1amnaTa 1 ce yBepeTe, Ye dypHaTa e 3cTuHana.

OTcTpaHeTe CTbKAEHNA MPOTEKTOP, KATo ro 3aBbPTUTE.

Cnep, ToBa M3BajeTe lIaMnaTa M MHCTaNMpPaiTe HOBA J1aMmMa CbC ChlumuTe crieupdmKaumm. Hakpas
MOCTaBETE CTbKJ/IEHNA NPOTEKTOP B MbPBOHAYA/IHOTO MY NMOJIOMKEHME.

Knacbt Ha namnata e BoNppamoB XanoreH.

3ABEJIEXXKA: He rnepaiite TBbpAe A4b/ro B xasoreHHata namna. (Mo n3bop, BalwmAT NpoayKT
MOKe [a HAMA TaKbB).

N /

18




OTcTpaHABaHe Ha HEU3NPABHOCTU

MNpuunHa PeweHue
MNpo6nem
YpeasT He paboTu. BkAtoyeTe ypeaa B KOHTaKTa.
YpeauT He TaliMepbT M TeMNepaTypaTa He Ce BKIOYEHM. Brniouere Temnepartypata u
Talmepa.
pabotun
YpeabT MoXe [1a e BKIOYEHO B KOHTaKT, CebpeTe ypeaa Kom
o o €[lMH KOHTaKT.
KOMTO e cnogesnieH ¢ Apyru yCTpoiicTaa. A
M3nonssaiite Manku
He ce roteun YpeabT e npetoBapeH. KONMYECTBa, 33 Aa
rapaHTMpaTe paBHOMEPHO
Temneparypara e HacTpoeHa TBbPAEe HUCKO. roTeeHe.
YBenunyete temneparypara.
Hakown XpaHu TpﬂﬁBa Aace 05'praT no Hakoun XpaHu Tp;:|6Ba face
Bpeme Ha rotseHe. o6bpHaT No Bpeme Ha roTBeHe.
XpaHata He XpaHa ¢ pa3nuyHu pasmepu ce FoTBeTe 3ae4HO XpaHu ¢ noaobeH
C€ npuroTses npuroTes 3aeaHo. pasmep.
paBHOMEpPHO
AKoO ce 13Mno3BaT noseye ot
eaHa pelueTKa, TaBuTe Tpabea Aa Pasmenete TaBuTe, OTrope
ce peaysar. Hagony unm obpaTHo.
OTCTpaHeTe 3NN HATa Ma3HMHA C
M3non3BaHo M3NULWHO Macno.
napuan.
Ot ypepa
n3nusa b6an o
MPUHAANEKHOCTUTE MMaT MoymncTBaiiTE KOMMOHEHTUTE U
LM
M3/TULLHM OCTaTbLM OT Mac/io OT BBTPELIHOCTTA Ha ypeaa cnepn BesAka
NPEAMLLHO roTBeHe. ynotpeba.
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Mnoya 3a roTBeHe

B Tabnuuarta no-fony e Hamepute MHPOpPMaLMA 32 XpaHWUTE, KOMTO CMe TeCcTBaM B HalnTe
nabopaTopuun 1 Cme onpesennam TAxXHaTa roTBapcka CTOMHOCT. BpemeTo 3a roTBeHe MoXe Aa
Bapupa B 3aBMCUMOCT OT MPEXKOBOTO HanpeKeHue, Ka4yecTBOTO, KOJIMYECTBOTO Ha CbCTaBKUTE 33
roTBEHEe U TemnepaTtypaTta. ACTUATa, KOUTO NPUTOTBATE C TE3U CTOMHOCTM, MOXKe Aia He ce xapecaT Ha
BKyca BU. MoeTe fa eKcnepuMeHTMpaTe U 4a 3a/iaBaTe pas/IMyHU CTOMHOCTH, 3a Aa NOCTUTHETE
Pa3INYHU BKYCOBE M PE3y/aTaTh Mo Ball BKYC.

XpaHa Temnepatypa (°C) Bpeme 3a rotBeHe (MUH.) DYHKuMM
Topra 170-190°C 30-40 Otgony-otrope
Buckeutn

Muua 200 °C 15-20 Otnony-otrope
MNaii 200 °C 30-40 Otpony-otrope
MNMunewko meco Max 150 Otrope
Munewko meco Max 60 lpnn
Tenewuko meco Max 25-35 OTtgony-otrope
Puba

PasmpassasaHe - - PasmpasasaHe

NPEAYNPEXAOEHUE: 3arpeiiTe npeaBaputenHo pypHaTa npegm nevyeHe. Bpemero 3a
npesBapuUTeNHO 3arpsaBaHe e BPeMeTO, J0KATO CBETNIMHHUAT MHAMKATOP M3racHe 3a Nbpsu
nbT.

KNHOYOBU TOYKHU

KoraTto neuete BbB pypHaTa, MMaliTe nNpeaBua CiegHOTO.

®aKTbT, Ye ropHaTa YacT Ha XpaHaTa e CroTBeHa, He 03HaYaBa, Ye BbTPELLIHOCTTA e CroTBeHa.
XpaHuTe, NPUTroTBEHM Ha BUCOKM TEMNEPATYPU, LLLe M3CHXHAT 3a KPaTKo Bpeme. XpaHaTa Tpabsa 43
Ce roTBM MO-Ab/ro NPU HUCKM TEMNEPaTYpH, 3a ia Ce CrOTBM NPaBUIHO BbTPELLHOCTTA Ha XpaHaTa.
Korato ce nekaT TOpTU 1 CIAAKMLLK, € HeOBXOAMMO NpeaBapuUTENHO 3arpaBaHe Ha dypHaTta. He
OTBapsAiTe BpaTaTa Ha pypHaTa Mo Bpeme Ha BTAaCBAHETO Ha TecToTo noHe 20 m1HyTU. 3a Aa
NpoBeEPUTE AanM CAAAKULWDBT € rOTOB, MOCTaBETE K/e4Ka 3a 3b6M1 1 ONUTaANTE; aKo K/ieyKara 3a
3b6UM M31e3€e YMCTa, CNAKULIBLT e roToB. Tasu NpoBepKa TpA6Ba Aa ce Hanpasu cnes U3TuyaHe Ha
3/4 ot BpemMeTo 3a neveHe.

- OcobeHo Npwu roTBeHe Ha YepBEHO MECO CO/Ta He Ce cnara NpeaBapuUTesnHoO, a No cpesaTta Ha
BPEMETO 3a roTBeHe. YepBEHOTO MECO Ce roTBM Ha BUCOKA TEMMNEpPaTypa B HAYaN0TO, @ KbM Kpas
KOT/IOHBT Ce HamansBa.

--3a 6410 Meco NoAAbP}KAMTE KOT/IOHA ¢1ab Npes Leans NpoLec Ha roTBeHe.

-3a [a NpoBepuTe Aaan MecOTO € CrOTBEHO, HaTUCHETe B MeCOTO € BUauLa. Korato Buavuara
NnoTbHE B MECOTO, MECOTO € CrOTBEHO.
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CbBeTH, CBbpP3aHU C rOTBEHETO

OmnacHOCT OT MOXap mnopaau XxpaHa, KOATO HE € IMOAXO0/Ad111a 3a CKapa

MeyeTe caMo xpaHaTa, KOATO MOXKe fAa 6bae NPUroTBEHA Ha CUIEH OM'bH Ha CKapa.
He nocTaBaiiTe xpaHaTa TBbpAe Ha3ag, BbpXy cKapaTa. ToBa e Hai-ropeLw,otTo MACTo U
XpaHaTa, CbAbPKALLA MA3HUHW, MOKeE 4a ce 3ananu.

M3non3eaHe Ha cba0BeTe 3a rOTBEHE NPABU/IHO;
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M3xBbpnaHe Ha OTNaAbYHUA NPOAYKT.

M3xBbpieTe cTapus NPOAYKT N0 eKON0rocbobpaseH HauuH.

1. Tosu npoayKkT e mapkupaH cbec cumson (WEEE), KoiiTo nokasBsa, uye oTnagbLuTe oT
eNeKTPUYECKO M eNeKTPOHHO obopyBaHe TpabBa Aa ce cbbupat pasgenHo.
ToBa 03HayaBa, Ye 0bopyBaHETO TPA6BA Aa 6bae peunKkaAnpPaHo nam
[EeMOHTMpaHO B cboTBeTCTBUE C npekTmea 2002/96/EC Ha EC, 3a aa ce
cBee 4,0 MUMHUMYM Bb34EeNCTBMETO MYy BbPXY OKOJIHaTa cpesa. 3a noseye
O MHbOPMALLMSA, MO, CBBbPKETE CE C BALUMTE MECTHWU U PEFMOHATHW BIACcTU.

2. ENeKTpOHHUTE NMPOAYKTMW, KOUTO He NoANeaT Ha KOHTPONMPaHO CbbupaHe Ha
oTMNasbuUM, NPeACTaBAABaT MOTEHLMAIEH PUCK 3@ OKO/IHAaTa Cpeja v YOBELLKOTO
34paBe Nopagy CbAbpiKaLLMTe Ce B TAX 3aMbPCUTENN.

3. KoHcynTupaiiTe ce ¢ Bawma Tbprosew, Uam cayxbata 3a cbbrpaHe Ha oTnagbuy
BbB BalaTa OB HOCT KaK Aa U3XBbP/IUTE NMPOAYKTa.

4. MNpean oa n3xsbpanUTe NPOAYKTa, M3KAOYETE 3axpaHBalLuMa Kaben u cuynete
K/loYasikaTa Ha Kamnaka, ako MMa TakaBa, 3a [a npeanasvTe AeuaTa oT OnacHOCT.

5. OnakoBbYHMTE MaTepuanu ca onacHu 3a Aeua, Na3eTe BCUMYKM ONaKoBbYHM
maTepuanu ganed ot geua.

MHOPOPMALMUA 3A ONAKOBKATA

OnaKoBKaTa Ha NPOAYKTa € HarnpaBeHa OT PeLMKANPYEMN MaTepuanm B
CbOTBETCTBME C HALMOHANHOTO HU 3aKOHOAATENCTBO. He n3xebpaaite
oTnaAbLUTe OT ONaKOBKM 3aeHO C BUTOBUTE UM APYrK OTNAAbLUM,
N3XBBbPAAIATE MM B 30HUTE 33 CbbMpPaHe Ha ONaKOBKM, onpeaesieHn OT MecTHUTe
BNACTU.
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Technical Features

Model SNM-4542G SNM-6002G
Voltage / Frequency 220-240V / 50-60 Hz 220-240V / 50-60 Hz
Total pover consumption 3618W 3618W

Plate power - small / large 1000W / 1500W 1000W / 1500W

Power of the heaters in the oven - top
/ bottom

700-1200W / 900W

900-1200W / 1100W

External dimensions (width x height x

depth) 590x465x333 600x494x383,5
Interior lighting 18 W 18 W
Oven volume 45 LT 60 LT
Class and IP degree CLASS 1-1P20 CLASS I-1P20

Specifications are subject to change without notice to improve product quality.

product.

The values indicated in the labeling on the product or in other printed documents

supplied with the product are determined in a laboratory setting in accordance with
the relevant standards. These values may differ depending on the use and ambient conditions.

@ The illustrations in the manual are schematic and may not exactly match your

@ Use your oven on a grounded plug with a fuse rating of at least 16A.



Symbols and Definitions:
The following symbols appear in the user manual.

@ Important information and useful tips for operation

A Warning for dangerous situations with regard to life and property.

A Warning for electric shock risk

& Warning for fire hazard risk

@ Protection against hot surfaces




Important Safety Information

Dear Customer,

Manufactured in modern facilities and subjected to strict quality control, we want you to

get the most out of your product. Therefore, read the entire manual carefully before using

the product and keep it as a reference source. If you pass the product on to another
person, give them the manual.

The product contains a thermostat and only a suitable thermostat should be used.

This appliance is NOT intended for use by persons with reduced physical, sensory or mental

capabilities, or lack of experience and knowledge, unless they have been given supervision

or instruction concerning the use of the appliance by a person responsible for their safety.

DO NOT LEAVE unattended near children or pets. No one is authorized to operate or clean

this equipment unless they have fully read and understood all operating and safety

instructions in this manual.

Children 8 years of age and older may use this equipment under supervision or after proper

instruction. Children must not tamper with the appliance.

Keep the appliance and power cord out of the reach of children under 8 years of age.

Your oven is NOT DESIGNED to be operated from an external timer or an independent

remote control system.

6. This appliance is intended for normal household and similar use only. It is NOT INTENDED
for use in commercial or retail environments. If this oven is used improperly or for
professional or semi-professional purposes, or if it is not used in accordance with the
instructions in the user manual, the warranty will be void and the manufacturer will not be
held liable for any damages.

7. Caution - Hot Surfaces: This symbol indicates that accessible surfaces may
become very hot during operation. The warning label with this symbol must
not be removed. Do not touch hot surfaces. Use handles.

ALWAYS place the appliance on a flat, heat-resistant surface. Intended for countertop use

only. DO NOT operate on unstable surfaces. DO NOT operate the unit in a confined space or

under hanging cabinets. To prevent any property damages from fumes released during
operation, adequate space and ventilation are required. Never operate the unit near
combustible materials such as paper towels, curtains or plastic sheets. Make sure the cord
does NOT hang over the edge of a table or countertop or touch hot surfaces.

CAUTION - HOT SURFACES: This appliance generates excessive heat and fumes during use.

Proper precautions must be taken to avoid the risk of personal injury, fire and property

damage.



10.

11.

12.

13.

14.

15.

16.

17.
18.

19.

20.

21.

22.

23.

24,

25.

26.

27.

28.

DO NOT place a mat under the unit. If you must place the appliance on a mat, take
precautions to prevent the appliance from sliding off the mat.
DO NOT place the appliance against the wall or on top of other appliances while cooking.
Allow at least 5 inches or 13 cm of clearance on the top, back, sides and top of the unit. DO
NOT place any objects on top of the appliance.
DO NOT place the appliance on the tops of the oven.
WARNING: To minimize the risk of electric shock, use only the supplied removable utensils,
trays, grates, etc. for cooking.
Using accessories which are NOT RECOMMENDED by the appliance manufacturer may
result in injury.

For your safety do not use the oven without mounting leg unit.
NEVER use with an extension cord , a short power cord (or detachable power cord) is
provided to minimize the risk of tangling or tripping over a longer cord. NEVER use the
power outlet under the countertop.
DO NOT use the appliance outdoors.
DO NOT operate if the cord or plug is damaged. If the appliance malfunctions during use,
unplug it immediately. DO NOT USE OR ATTEMPT TO REPAIR A DEFECTIVE UNIT. Contact
customer service for assistance.
Unplug the appliance when not in use and before cleaning the oven. Allow the oven to cool
down before installing or removing parts. NEVER immerse the body in water. If the unit is
dropped or accidentally immersed in water, unplug it immediately. Do not immerse or rinse
the cord or plug in water or other liquids.
The external surfaces of the unit may become hot during use. Wear oven gloves when
handling hot surfaces and components.
ALWAYS unplug the appliance after use.
Use extreme caution when handling an appliance that contains hot oil or other hot liquids.
USE EXTREME CAUTION when removing trays or disposing of hot grease.
DO NOT clean with a metal scouring pad. Parts may come off the base and come in contact
with electrical parts, creating a shock hazard. Use non-metallic scouring pads.
DO NOT attach oversized food or metal utensils to the unit as this may cause a fire or
electric shock.
Use extreme caution when using containers made of a material other than metal or
containers made of a material other than glass.
Do not store any materials other than the accessories that are recommended by the
manufacturer in this unit when not in use.
Do not place any of the following materials in the unit: Paper, cardboard, plastic.



29.

Do not cover the spill tray or other parts of the unit with metal foil, as this may cause the
unit to overheat.
IMPORTANT

e The spill tray should be operated in place and all food should be removed from the
spill tray when it is more than half full. Never place the spill tray (or any other
accessory) directly on the oven.

k The usage life of this product is 10 (ten) years. /

KEEP THESE INSTRUCTIONS - FOR HOME USE ONLY \
! WARNING

e NEVER place anything on top of the unit.

e  NEVER cover the ventilation openings on the top, back and sides of the cooking unit.

e  Always use oven gloves when removing anything hot from the unit.

e  Never place anything on the oven door when it is open.

e Do not leave the oven door open for extended periods of time.

e Always make sure nothing can come out of the oven before closing the oven door.

e Always close the oven door slowly and do not slam it. Always hold the oven door
handle when opening and closing the door.

WARNING Attaching the power cord

e  Plug the power cord into a designated power outlet. No other devices should be
plugged into the same outlet. Plugging other equipment into the outlet will overload
the circuit.

e Do not use an extension cord with this product.

e  Todisconnect, turn off all controls, then unplug from the wall.

Electrical power

If the circuit is overloaded with other equipment, your new device may not work properly.
It must be operated on a dedicated circuit.

é Fire risk due to food not suitable for the grill

Only grill the food that can be cooked in intense grill fire.
Do not place the food too far back on the grill. This is the hottest location and food containing
fat may catch fire.



Installation

Before using the product.

@ The customer is responsible for choosing where to install the device and preparing the
electrical installation.

The product must be installed in accordance
with local electrical standards.
Inspect the product for any damage before installation. Do not install the product if it
A is damaged. Damaged products cause a risk for your safety.

Power connection

@ The product must be used with a grounded line!
The manufacturer is not liable for any damages caused by usage without an earthing
line!

The power cord must not be crushed, bended or pinched or come into contact with hot
A parts of the product. If the power cord is damaged, it must be replaced by a qualified
electrician.
e  The data of the mains supply must correspond to the data on the unit reference label
of the device. The unit reference label is located on the back of the product.
e  The product's connection cable must comply with the technical specifications and
power consumption; Check. Technical features page 3
e Plug must be in an easily accessible location after installation.
e  The warranty for the product starts only after correct installation.

CE Before initiating any operation on the electrical installation, please unplug the device.



Leg Installation

1 : Flexible clip
2 : Stable clip

STEP-1 STEP-2
Align the feet as Get the flexible clip close
shown above. to hole as shown above.

STEP-3 STEP-4

Fix the stable clip into hole
gently. Please use the feet
with rubber inlets.

Mount the flexible clip into
hole with a gentle push. 9



Back Wall Gap Fixer Assembly

Adjust the back wall gap adjusters
to left and right holes as shown.
Plug them in with a modrate push.
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Using the oven

Initial use

Remove all the packing material.

Wash the cooking accessories by hand before using them for the first time. Then wipe
the outside and inside of the oven with a warm, damp cloth and mild detergent.

Then preheat the oven for 10 minutes, while empty and with the door open.
CAUTION: When used for the first time, the unit may let out smoke or emit a burning
odour due to the oils used to coat and protect the heating elements.

Finally, wipe the appliance with a damp cloth.

Operating the Oven

Set the oven function in which you want to cook.
Set your timer to the desired time or manual position (clock icon).
After you set the desired temperature, your oven will start to work.

WARNING: Your oven will not work if the thermostat and oven control are on, but the timer is
not set or switched to the manual position.

11



Parts and accessories

*9

12



Parts and accessories

1. Hotplate: It 1s a heating element. Do not touch with bare hands.

2. Door handle: Always use the handle and avoid touching the glass door. The glass door can

become very hot during cooking and cause injury.

3. Glass door: Solid, durable tempered glass keeps the heat inside and provides even heat

distribution for food products. Never cook with the door open.

Control panel: Contains control buttons.

Oven legs: Do not operate the oven without legs.

Round tray: Use on the grill delivered with the product.

Square tray: Use it by placing it on the baking tray of your choice.

. Spill tray: Place it directly under the heating elements. If you are preparing succulent foods,
the spill tray may fill. Empty the spill tray when it is more than half full.
To empty the spill tray during cooking: Using oven gloves, open the lid and carefully slide the
spill tray out of the oven. Empty the spill tray and place it back in the oven. Close the door to
end the cooking process.
(Optional, may not be included with your product).
9. Wire grill: For positioning bread, bagels and round trays.

10. Grilled chicken skewer and dovetails: (Optional, may not be included with your product).

®» N o v s
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Parts and accessories

4th shelf

3rd shelf
2nd shelf

1st shelf

Note: Remove all the contents from the
packaging. Remove the clear or blue
protective film off all accessories.

The contents will vary depending on the
model.

14



Control panel

A. Hotplate Control Button: Use for desired
heat level.

B. Signal Light: The signal lamp turns on when
any of the hot plates works.

C. Hotplate Control Button: Use for desired
heat level.

D. Temperature Control Button: Use for setting
the desired cooking temperature.

E. Signal Light: When cooking mode and timer
are set, the light comes on. It goes off when
the inside of the oven reaches the set
temperature. Flashing during cooking is normal.

F. Function Button: Use for setting the cooking
function.

15



Usage of Oven Functions

B AEED E R

Lower Part Heating
Only lower heating is available. You can have crispy food on the bottom and soft on
the top. Itis suitable for pizza or food that needs to be browned from the bottom.

Upper Part Heating

If you heat only from the top, you can bake cakes with shiny top and cook food
that need to be browned on the top.

Upper and Lower Heating

The food is cooked on the top and at bottom at the same time. You can bake fluffy
cakes, soft pastries, crispy pastries or cook delicious casseroles. Use a single tray
for cooking.

Top and lower heating with turbo fan( * ).

The lower and the upper heater work together via the turbo motor. The turbo
motor provides more even heating. You can bake soft cakes, pastries or cook
delicious casseroles. Use a single tray for cooking.

Defrost (*)

It helps to defrost frozen food in a short time and saves time. Place the food to be
defrosted on the middle rack over the grill plate Place a baking sheet on the lowest
rack to catch the water that accumulates from defrosting.

Top Heating + Rotisserie Chicken (*).

By heating from the top, you can cook tender meat. It is recommended to use a
drip tray or a regular tray. The maximum weight for rotisserie chicken is 2 kg.

Grill Heating and Rotisserie Chicken(*)
Due to the grill function, you can cook tender and roasted meat by heating more
from the top. It is recommended to use a drip tray or a regular tray.

Grill Heating(*)

The meat is sealed at high heat and remain juicy inside. You can cook food such as
meat, chicken and fish. It is recommended to use a drip tray or a regular tray.

Grill Heater and Turbo Fan (*)

Allows grilling on multiple surfaces by evenly distributing the temperature inside
the oven.

Lower Heating and Turbo Fan (*)

Lower heating and turbo fan work together. The even distribution of hot air in the
oven ensures that the bottom of food such as lahmacun and pita bread are better
cooked and crispy.

(*): Optional

16



Curing Yoghurt

When the oven is empty, the yogurt mode is selected using the thermostat, the switch is

set to g It resistance, preheat for 10 minutes. For the fermentation process, boil the raw
milk for 10-15 minutes. It is recommended to use a steel pot for boiling. Then cool to
fermentation temperature (45°C -50°C).

HINT: When the milk is warm, fermentation does not occur; when it is hot, the yogurt
becomes sour.

When the milk reaches this temperature range, add the yogurt at room temperature and
stir gently.

HINT: Use 1 tablespoon of yogurt per 1 liter of milk.

Place uncovered on the 1st rack of preheated oven and close the oven door and set timer
to manual setting. Allow to ferment for 5 hours without opening. Remove the trays at the
end of the set time. Let them reach room temperature for half an hour without closing the
lids. Then close the lids and put them in the refrigerator. Keep at least 12 hours before
eating.

(The yogurt fermentation feature is optional, it may not be included in your product).

17



Cleaning and storage

Cleaning

Clean the appliance after each use. Unplug the appliance and make sure it is completely
cooled before cleaning.

1. Wipe the outside of the unit with a warm, damp cloth and mild detergent.

2. Toclean the door, gently wipe both sides using warm detergent water and a damp cloth.
DO NOT IMMERSE the unit in water or wash it in the dishwasher.

3. Clean the inside of the unit with warm water, a mild detergent and a non-abrasive sponge.
Do not clean the heating coils as they are fragile and may break. Then rinse the unit
thoroughly with a clean, damp cloth. Do not leave water inside the unit.

4. Some detergents or cleaning agents may damage the surface. Do not use abrasive cleaners,
cleaning powders/creams or sharp objects.

5. To easily remove food sticking to the accessories, soak them in warm detergent water.

6. Itis recommended that acidic substances such as spilled oil, lemon, etc. be cleaned
immediately.

7. All other maintenance should be performed by an authorized service representative.

Storage

1. Unplug the unit and allow it to cool completely.
Make sure all components are clean and dry.
3. Place the unitin a clean and dry location.

ﬂ)ven Lamp (*) \

WARNING: To avoid electric shock risk, unplug the oven before replacing the lamp
and make sure the oven has cooled down.

N

Remove the glass protector by turning it.

Then remove the lamp and install a new lamp with the same specifications. Finally, install
the glass protector in its original position.

The lamp class is tungsten halogen.

NOTE: Do not look too long into the halogen lamp.

QOptional, your product may not have one). /
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Troubleshooting

Problem

Cause

Solution

Device does not
work

The device is not

Plug in the device.

Timer and temperature did not
turn on.

Adjust the temperature
and timer.

The device may be plugged into an outlet
that is shared with other devices.

Connect the device to a
single outlet.

Does not cook

The appliance is overloaded.

Use small batches to
ensure even cooking.

The temperature is set too low.

Increase the temperature.

Food is not
cooked evenly

Some foods need to be flipped during
cooking.

Some foods need to be flipped
during cooking.

Food of different sizes are
cooked together.

Cook foods of similar size
together.

If more than one rack is used, the
trays must be rotated.

Turn the trays from top to
bottom or vice versa.

White smoke
comes out of
the device

Excess oil used.

Remove excess oil with a
cloth.

The accessories have excess oil
residue from previous cooking.

Clean the components and the
inside of the unit after each use.
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Cooking Table

In the table below, you will find the information about the foods that we have tested in our
laboratories and determined their cooking values. Cooking times may vary as per mains voltage,
quality, amount of the ingredients to be cooked, and the temperature. Meals you cook using
these values may not appeal to your tastes. You can experiment and set different values to

achieve different flavours and results to your taste.

Meals Temperature (°C) Cooking time ( min ) Function
Cake 170-190°C 30-40 Bottom-Top
Cookie

Pizza 200 °C 15-20 Bottom-Top
Pie 200 °C 30-40 Bottom-Top
Chicken Broiler Max 150 Top
Chicken Broiler Max 60 Grill
Veal Max 25-35 Top-Bottom
Fish

Defrosting - - Defrosting

WARNING: Pre-heat your oven before baking. Pre-heating time is the time until the
indicator light goes off for the first time.

ﬁ(EY POINTS \

When Baking In the Oven, Keep the Following in Mind.

The fact that the top of the food is cooked does not mean that the inside is cooked. Foods
cooked at high temperatures in a short time will dry out. Food must be cooked longer at low
temperatures for the inside of the food to be properly cooked.

When cakes and pastries are bakedpre-heating the oven is necessary. Do not open the oven
door during the the bakery rising for at least 20 minutes. To check if the pastry is done, insert a
toothpick and test; if the toothpick comes out clean, the pastry is done. This check should be
done after 3/4 of the baking time has elapsed.

- Especially when cooking red meat salt is not added beforehand, but halfway through the
cooking time. Red meat is cooked at high heat at the beginning and the heat is reduced towards
the end.

Qwhite meat, keep the heat low throughout the cooking process. /
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- To check if the meat is cooked, press into the meat with a fork. When the fork sinks into the
meat, the meat is cooked.

Tips Related to Cooking
Fire risk due to food not suitable for the grill

Only grill the food that can be cooked in intense grill fire.
Do not place the food too far back on the grill. This is the hottest location and f food
containing fat may catch fire.

Using Cookware Correctly;

L O X 22
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Disposing of the Waste Product.

Dispose of the old product in an environmentally sound manner.

This product is marked with a symbol (WEEE) indicating that waste electrical and electronic
equipment should be collected separately. This means that the equipment
must be recycled or dismantled in accordance with EU Directive 2002/96/EC
to minimize its impact on the environment. For more information, please
contact your local and regional authorities.

E— 2. Electronic products that are not subject to controlled waste
collection pose a potential risk to the environment and human health due to the pollutants
they contain.

Check with your dealer or the waste collection service in your community on how to
dispose of the product.

Before disposing of the product, unplug the power cord and break the cover lock, if
present, to protect children from danger.

Packaging materials are dangerous to children, keep all packaging materials out of the
reach of children.

PACKAGING INFORMATION

The packaging of the product is made of recyclable materials in accordance with our national

legislation. Do not dispose the packaging waste together with the household waste or other
wastes, dispose it to the packaging collection areas specified by local authorities.

22



	РЪКОВОДСТВО ЗА ПОТРЕБИТЕЛЯ НА МИНИ ФУРНА
	Информация за безопасност. 5
	Инсталация. 8
	Монтаж на крачета. 9
	Монтаж на фиксатор за стена 10
	Използване на фурна. 11
	Части и принадлежности 12
	Контролен панел 15
	Използване и функции на фурната 16
	Ферментация на кисело мляко 17
	Почистване и съхранение. 18
	Отстраняване на неизправност 19
	Плоча за готвене 20
	Изхвърляна на отпадъчни продукти. 22
	ВАЖНО
	Внимание: Свързване на захранващия кабел  ◦ Включете захранващия кабел в определен електрически контакт. Никакви други устройства не трябва да се включват в същия контакт. Включването на друго оборудване в контакта ще претовари веригата.  ◦ Не използв...
	Опасност от пожар поради храна, която не е подходяща за скара
	Захранване
	СТЪПКА-1
	СТЪПКА-3
	СТЪПКА-2
	СТЪПКА-4
	Първоначално използване
	Работа с фурната
	4-то ниво
	3-то ниво
	2-ро ниво
	1-во ниво

	Почистване Почиствайте уреда след всяка употреба. Изключете уреда от контакта и се уверете, че е напълно охладен преди почистване.
	Съхранение


	Проблем Причина Решение
	Опасност от пожар поради храна, която не е подходяща за скара


	Изхвърляне на отпадъчния продукт.
	ИНФОРМАЦИЯ ЗА ОПАКОВКАТА
	Опаковката на продукта е направена от рециклируеми материали в съответствие с националното ни законодателство. Не изхвърляйте отпадъците от опаковки заедно с битовите или други отпадъци, изхвърляйте ги в зоните за събиране на опаковки, определени от м...
	Гаранционна карта

	Boş Sayfa
	60L EMBO - Kullanma kılavuzu - EN - AR.pdf
	Boş Sayfa
	Boş Sayfa


