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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

EN/4

A1 .1 Intended Use
* This product is designed to be

used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-

dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

+ WARNING: This product

should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

The oven can be used to de-
frost, bake, fry and grill food.
This product should not be
used for heating, plate heating,
drying by hanging towels or
clothes on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are



supervised or trained about the
safe use and hazards of the
product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

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

Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

+ WARNING: During use, the ac-

cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials

out of the reach of children.
There is a hazard of injury and
suffocation.

« When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

« For the safety of children, cut
the power plug and make the
product inoperable before dis-
posing the product.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the product should
be in an easily accessible
place (where it will not be af-
fected by the flame of the
hob). If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.

Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

If your product does not have a
power cable, only use the
power cable described in the
"Technical specifications” sec-
tion.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

The rear surface of the oven
gets hot when it is in use.
Power cords must not touch
the back surface, connections
may be damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables or
intermediate cables.

1.4
A Safety

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« WARNING: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Do not plug the product into an
outlet that is loose, has come
out of its socket, is broken,
dirty, oily, with risk of water
contact (for example, water
that may leak from the
counter).

 Never touch the plug with wet
hands! Never unplug by pulling
on the cable, always pull out by
holding the plug.

« Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

Transportation

* Disconnect the product from
the mains before transporting
the product.
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* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not put other items on the
product and carry the product
upright.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the product
tightly with tape to prevent the
removable or moving parts of
the product and the product
from getting damaged.

+ Check the overall appearance
of the product for any damage
that may have occurred during
transportation.

Al .5 Installation Safety

+ Before the product is installed,
check the product for any dam-
age. If the product is damaged,
do not install it.

+ Do not install the product near
heat sources (radiators,
stoves, etc.).

+ Keep the surroundings of all
ventilation ducts of the
product open.

+ To prevent overheating, the
product should not be installed
behind decorative doors.

A1 .6 Safety of Use

* Ensure that the product is
switched off after every use.

« If you will not use the product
for a long time, unplug it or
turn off the fuse from the fuse
box.

* Do not operate defective or
damaged product. If any, dis-
connect the electricity / gas
connections of the product

and call the authorized service.

Do not use the product if the
front door glass is removed or
cracked.

* Do not climb on the product to

reach anything or for any other

reason.

Never use the product when

your judgement or coordina-

tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects kept in the
cooking area may catch fire.
Never store flammable objects
in the cooking area.

* The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

« The hinges of the product door

move when opening and clos-

ing the door and might jam.

When opening / closing the

door, do not hold the part with

the hinges.
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Al .7 Temperature Warn-

ings

+ WARNING: The accessible
parts of the product will be hot
during use. Care should be
taken to avoid touching the
product and heating elements.
Children under the age of 8
should not be brought close to
the product without an adult.

* Do not place flammable / ex-
plosive materials near the
product, as the edges will be
hot while it is operating.

+ As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

* During operation, the product
may become hot. Care should
be taken to avoid touching hot
parts, inside of the oven and
heating elements.

+ Always use heat resistant oven
gloves while placing food in
the hot oven, or removing the
food from the hot oven, etc.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For

EN/8

detailed information, refer to
the section "Usage of ac-
cessories".

+ Accessories can damage the

door glass when closing the
product door. Always push the
accessories to the end of the
cooking area.

A1 .9 Cooking Safety

+ Be careful when using alco-

holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

Food waste, oil, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

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

Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the



preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or con-
tainer to avoid the risk of
touching the oven heater ele-
ments. Never use greaseproof
paper at an oven temperature
higher than the maximum use
temperature specified on the
greaseproof paper you are us-
ing. Never place greaseproof
paper on the oven base.

Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

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

Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place the
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food too far in the back of the m

grill. This is the hottest area
and fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!
Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (if present) oven upper
door glass. These materials
can cause glass surfaces to be
scratched and broken.

Always keep the control panel
clean and dry. A damp and
dirty surface may cause prob-
lems in operating the func-
tions.



2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

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.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

+ In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.
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3 Your product

3.1 Product Introduction

*%

1
10
9 o*
3**
4
8
7
5
6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Upper heater 10 Ventilation holes
Varies depending on the model. Your product 3.2 Product Control Panel Introduc-

may not be equipped with a lamp, or the type and
location of the lamp may differ from the illustra-
tion.

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel

s >H0BEET 2

0 0 © & @

1 Function selection knob
3 Temperature knob

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

3.2.2 Introduction of the oven control
panel

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature symbol on
the timer display. The temperature symbol
appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.

I
2

2 Timer
Timer
Sooog e @
2 L g

&
O ® & [

~ D I E
NR =)

v Vv Vv v
3 4 5 6

Alarm key

Time setting key
Decrease key
Increase key
Settings key
Key lock key

U o b wN =

isplay symbols

©

: Baking time symbol

"y
)

: Baking end time symbol *
: Alarm symbol
: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol

Pl & =[b @ D ¢

: Door lock symbol *
*It varies depending on the product model. It may not
be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
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be set for these functions are shown. The

order of the operating modes shown here
may differ from the arrangement on your
product.

Function description

Temperature
range (°C)

Description and use

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

(od

| —
— Only lower heating is on. It is suitable for foods that need
e Bottom heating * browning on the bottom. This function should also be used for
+ \‘"/ easy steam cleaning.
| S
Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% . * equally and rapidly throughout the oven with the fan. Cooking
top heating ) . )
— is done with a single tray.
Full gril . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

%

Fan assisted low grill

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller amounts.

Booster

All the heaters of the oven work. This operating function is
used to quickly bring the oven to the desired temperature (pre-

Al

heating). Do not use it for cooking food.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.
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On models with wire shelves :

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

On models without wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the

wire side shelves properly. While placing

the wire grill on the desired shelf, the open

section must be on the front. For better
3.5 Use of Product Accessories cooking, the wire grill must be secured on
the wire shelf's stopping point. It must not

Cooking shelves L pass over the stopping point to contact
There are 5 levels of shelf position in the with the rear wall of the oven.

cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.
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On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

Placing the tray on the cooking shelves
On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
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yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

4%
T

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590 - 600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HOSVV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 2,4

Oven type Fan assisted oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not. 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted low grill , 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

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

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before
@ using your oven. If you do not set it,

you cannot cook in some oven
models.

. When the oven is first started, "12:00"

and © symbol will flash on the display.

Set the time of day by touching the @/
© keys.

S 12
o

oo o 3 & @

Touch (O or {¢¢ key to activate the
minutes field.

[CHN Y ainl
mgRing

= _
0 N © ® & &

Touch the ®/© keys to set the minute.

o |1JCo
]y

oo o Q &
‘ @

5.
= The time of day is set and the © sym-

Confirm by touching the (O or % key.

bol disappears on the display.

If the first timer is not set, “12:00”

@ and © symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the ©
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
@ time of day settings are cancelled.

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [ 12]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

EN/18




NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5 Using the Oven

5.1 General Information on Using the
Oven

Cooling fan (It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

5.2 Operation of the Oven Control
Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the
program is canceled. You will need to re-
program.

+ While making any adjustments, the relev-
ant symbols flash on the display. A short
time should be waited for the settings to
be saved.

« If any cooking setting has been made, the
time of day cannot be adjusted.

+ If cooking time is set when cooking
starts, the remaining time is displayed on
the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (O key for a long
time.

Timer
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Alarm key
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Time setting key
Decrease key
Increase key
Settings key
Key lock key

O o o b wN =2

isplay symbols

©

: Baking time symbol

"y
)

: Baking end time symbol *
: Alarm symbol
: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol

pl & = [b @ O ¢

: Door lock symbol *

*It varies depending on the product model. It may not
be available on your product.
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Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with the
temperature knob, the oven starts operat-
ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

Cooking by setting the cooking time:

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the cooking
time on the timer.

1. Select the operating function for cook-
ing.
2. Touch the © key until the © symbol ap-

pears on the display for the cooking
time.

S Mrrr
(.

N
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1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
since manual cooking is done without
setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the ®/&
keys.

@ After setting the operation function

3. Set the cooking time with the ®/©
keys.

O M-
[

L0 0 @
4

& ®

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
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When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.

5. After the set cooking time is completed,
on the display, "End" appears, the (9
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

= The & symbol disappears from the dis-
play and the key lock is disabled.

Setting the alarm

You can also use the timer of the product
for any warning or reminder other than bak-
ing. The alarm clock has no effect on the
oven operating functions. It is used for
warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

5.3 Settings

Activating the key lock
By using the key lock feature, you can safe-
guard the timer from interference.

1. Touch the key until the (& symbol ap-
pears on the display.

_ &

RO o0 0 & ﬁ

= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after
the key lock is set, the timer sounds an
audible signal and the & symbol
flashes.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

1. Touch the 2 until the key £ symbol ap-
pears on the display.
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2. Set the alarm time with the @/O keys.
1] 1
Q (I

%
Q@@@‘@l

= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the )
symbol starts flashing and gives you an
audible warning.
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Turning off the alarm

1. Atthe end of the alarm period, the warn-

ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the ) key until the LA symbol ap-
pears on the display to reset the alarm

time. Touch the @ key until the “00:00”
symbol appears on the display.

2. You can also cancel the alarm by touch-
ing the 2 key for a long time.
Adjusting the volume

1. Touch 4 key until the ©}» symbol ap-
pears on the display.
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3. Touch the i key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch 4 key until the ( symbol ap-
pears on the display.

2. Set the desired level with the ®/O keys.

2. Set the desired brightness with the @/
© keys. (d-01-d-02-d-03)

1T ®
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3. Touch the %% key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day
On your oven to change the time of day that
you have previously set:

1. Touch the & key until the © symbol ap-
pears on the display.

2. Set the time of day by touching the ®/
© keys.

S
Ao 0 QO & B
4

3. Touch  or &% key to activate the
minutes field.

° 1300
L Q 0o & B
t

4. Touch the ®/O keys to set the minute.

o |1JCo
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4

5. Confirm by touching the (S or it key.

= The time of day is set and the © sym-
bol disappears on the display.
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6 General Information About Baking

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

* Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.
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For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Cook the recommended dishes in the
cooking table with a single tray.




Tips for baking

cakes

+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking

time.

+ If the cake is moist, use a small amount
of liquid or reduce the temperature by

10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the

cooking time.

Hints for pastry

« If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

Cooking table for pastries and oven foods

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

« If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * Top gnd bottom 3 180 30..40
heating
Cake in the mould |©3Ke mould on - Top and bottom |, 180 30...40
wire grill** ** heating
Small cakes Standard tray * :]—OP gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan assisted .bOt- 3 150 20..30
tom/top heating
Round springform
Sponge cake pan, 26 cm in dia- |Top :and bottom 9 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm _|n dia- |Fan assisted pot— 2 160 20 .30
meter on wire tom/top heating
grill*x *x
Cookie Pastry tray * IOP _and bottom 3 170 25..35
eating
Fan assisted bot-
*
Pastry Standard tray tom/top heating 200 35..45
Bun Standard tray * :]'OP _and bottom 2 200 20..30
eating
Whole bread Standard tray * :]—Op .and bottom 3 200 30..40
eating
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Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Glass / metal

Lasagne rectangular con- |Top and bottom |, . 5 200 30..40
tainer on wire grill |heating
*%
Round black

. metal mould, 20 |Top and bottom

Apple pie cm in diameter on |heating 2 180 50..70
wire grill **

Pizza Standard tray * I°p and bottom |, 200..220 10..20

eating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

*+ You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

Cooking table for meat, fish and poultry

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-

ter distributed to the fried meat and does

not come out when the meat is cut.

Fish should be placed on the medium or

low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted pot— 3 max, after 180 ... |60 ... 80
Roast (1 kg) tom/top heating 190
Lamb's shank + |Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating 3 mayx, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on |tom/top heating max, after 190
a lower shelf
. 25 mins. 250/
Turkey (5.5kg)  [Standard tray * Fan assisted .bOt- 1 max, after 180 ... |150...210
tom/top heating 190
Wire grill * r sted b
: an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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6.1.3 Grill

Red meat, fish and poultry meat quickly

turns brown when grilled, holds a beautiful

crust and does not dry out. Fillet meats,

skewer meats, sausages as well as juicy

vegetables (tomatoes, onions, etc.) are par-

ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table
Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)
Fish Wire grill 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
';"mef‘)tubn"i” (veal) =12 yyie gril 4 250 20....30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

Fan assisted low grill

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time

used tion (min) (approx.)
Fish Wire gril gflﬂ assisted low 200 30..35
Chicken pieces | Wire grill gflﬂ assisted low 250 25..35
Meatball (veal) - Wire gril an assisted low 250 30 . 40
12 amount grill

Wire grill - Place ] .
Steak (whole) / Fan assisted low 15 mins. 250,

one tray on a ) 90..110
Roast (1 kg) grill after 180 ... 190

lower shelf

Do not preheat the dishes recommended in this grill chart.
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6.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-

trol institutes

Cooking table for test meals

« Cook the recommended dishes in the
cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Shortbread (sweet|q, - yorq tray« | 1OP and bottom |4 140 20..30
cookie) heating
Small cakes Standard tray * :]—OD gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan assisted .bOt' 3 150 20..30
tom/top heating
Round springform
Sponge cake pan, 26 cm in dia- [Top gnd bottom 2 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm _|n dia- |Fan assisted pot— 9 160 20 .30
meter on wire tom/top heating
grill*x *x
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 50...70
wire grill **

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) - 120 o 4 250 20...30

amount

Toast bread Wire grill 4 250 1..4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause

burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.
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+ The product should be thoroughly
cleaned and dried after each operation.

Thus, food residues shall be easily

cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently

faced problems are decreased.



+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.
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Enamelled surfaces

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 30]".)

For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

Catalytic surfaces

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.



+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.

7.3 Cleaning the Control Panel

« When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set

the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by

pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.
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7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

p

AN

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it.
N _ ; N

7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach

materials to clean the oven door

and glass.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.
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7.7 Removing the Inner Glass of The m
Oven Door

Inner glass of the product's front door may

be removed for cleaning.

1. Open the oven door.

(B) type hinge is available in soft closing 2. Pull the plastiq component, attached on
door types. the upper section of the front door, to-

wards yourself by simultaneously push-
ing on the pressure points on both sides
of the component and remove it.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
ures applied when removing it must

be repeated from the end to the be-

ginning, respectively. When in- 1 Innermost glass 2% Inner glass (it may
stalling the door, be sure to close not be available for
the clips on the hinge socket. your product)

4. If your product has an inner glass (2), re-
peat the same process to detach it (2).
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5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

*+ The position of the lamp may differ from
that is shown in the figure.

« The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.
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+ The lamps used in this product must

withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

. Disconnect the product from the electri-

city.

2. Remove the glass cover by turning it

counter clockwise.

’—\

s

N

>

. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

. Disconnect the product from the electri-

city.

2. Remove the wire shelves according to

the description.



3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

8 Troubleshooting

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

+ Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

« Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

« The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

+ (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.
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Oo6pe gownu!
YBaxaeMu KnueHTu,

Bnarogapum Bu, ye nsbpaxrte t1o3un Beko npoaykT. Vickame BalwnSIT NpoayKT, Npov3BeaeH
C BMCOKO Ka4yeCTBO U TEeXHOMOrMu1, Aa B NpefocTaBn Ha-gobpata edekTnBHOCT. 3a
LenTa BHMMaTEeNHO npoyeTeTe ToBa PLKOBOACTBO M BCSIKa Apyra npefocraBeHa
OOKyMeHTaums npeay Aa uanonssaTe NpoaykTa.

O6bpHeTe BHYMaHWe Ha uanaTta nHpopmaumns n npeaynpexaeHnsi, NoCoveHu

B PbKOBOACTBOTO 3a notpebutens. Mo To3n HauvH we 3awmtuTte cebe cn 1 Bawmna
NPOAYKT OT ONacHOCTMTE, KOMTO Buxa MOrnu Aa Bb3HUKHAT.

3anaseTe ToBa PBKOBOACTBOTO 3a NoTpebuTens. AKo AageTe NpoayKTa Ha HAKOW Apyr,
AanTe n pbKOBOACTBOTO C HEro. ToBa pbKOBOACTBO BKIOYBA MHpOPMALIMA OTHOCHO
rapaHLuMOHHUTE YCroBUSA, METOAUTE 3a M3MON3BaHe N OTCTPaHsiBaHe Ha HEU3NPaBHOCTYH 3a
BaLLMSA NPOAYKT.

CumBONUTE U TEXHUTE 3HAYEHUSA B PBKOBOACTBOTO 3a I'IOTp96VITel1ﬂ ca criegHuTe:

OnacHocT, KoATO MOXe Aa AoBeae A0 CMBPT 1N HapaHaBaHe.

@ BaxkHa MHdopMaLms UK MornesHn CbBEeTU 3a yrnotpeba.

MpoyeTeTe pBLKOBOACTBOTO 3a NOTpebuTens.

f MpeaynpexaeHve 3a ropeLLy NoBbPXHOCTY.

BENEXKA OnacHocT, kosTo MOXe [a AoBeAe A0 MaTepuarniu LWeTn BbpXy NPoAyKTa Unu okonHata cpeaa.
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A 1 WHcTpyKuum 3a 6e3onacHocCT

» To3n pasgen cbabpxa
WMHCTPYKUUK 3a Be3onacHoCT,
HeoOxoanmMu 3a n3darsaHe Ha
puUcka OT HapaHsBaHe Unu
MaTepuanHu LWeTK.

» AKko npoagykta 6bae
npenocTaBeH 3a NINYHO
non3BaHe Ha 4pyro nuue nunu
3a BTOpa ynotpeba, To
PBbKOBOACTBOTO 3a
noTpebutens, eTMKeTUTe Ha
npoaykTa n apyrute cBbp3aHu
AOKYMEHTW N akcecoapu CbLLO
Tpsbea ga 6baaTt
npenocTaBeHN.

» HawaTa komnaHms He Hocu
OTrOBOPHOCT 3a LWeTKn, KOUTo
Ouxa mornun ga Bb3HUKHAT B
pesynTaT Ha HecnasBaHe Ha
HACTOALLMTE MHCTPYKLNN.

* HecnasBaHeTo Ha HacToALlUTe
WMHCTPYKUUKM 61 gosesio Ao
aHynupaHe rapaHuusTa.

* MOHTa)XHUTE N PEMOHTHMU
AeNHOCTM BMHarn Tpsabsa oa
O6baaTt n3BbLPLUBAHN OT
npounsBoauTens, oTopuanpax
CepBU3 NN OnNpeaeneHo ot
dompmarta BHOCUTEN nuue.

* A3non3BanTe egUHCTBEHO
OpUIMHanNHW pe3epBHM YacTu n
akcecoapu.

* He nonpassnte u He
NoAMEHSINTE HUTO efHa YacT
Ha NPoAYyKTa, OCBEH aKo He e

SICHO NOCOYEHO B
PbKOBOACTBOTO 3a
notpeburtens.

* He
npaBeTe HUKAKBU TEXHUYECKN
MoamdmKauumn Ha NpoaykTa.

/N\1.1

* To3n NpoayKkT e npegHasHayveH
3a U3nons3BaHe B JOMaLLHU
ycnosus. He e nogxoasuy, 3a
Tbproecka ynortpeba.

* He nsnonseanTte npoaykrta B

rpaguHn, 6ankoHn unu gpyrm

OTKpUTY nnowm. To3n NpoayKT

e npeaHasHa4veH 3a ynotpeba

B AOMaKMHCTBATa U B KyXHUTE

Ha nepcoHana Ha marasuHu,

odomcn n gpyrn paboTHu

cpeau.

BHUMAHMUWE: Tosu npogykr

TpsibBa Aa ce nsnonssa camo

3a rotBeHe. He TpsibBa ga ce

N3MNosi3Ba 3a pasnnyHu Lenu,

KaTo Hanpumep OTonseHne Ha

nomMeLLeHneTo.

» dypHaTa MOXe aa ce

n3nosi3Ba 3a pasmpassiBaHe,

neyeHe, NbpPXXeHe 1 neyeHe Ha
ckapa.

Toaun npoaykT He TpsibBa fa ce

N3nosi3ea 3a OToMnsneHune,

3aTONMISIHE HA YMHUK, CyLLIEeHe

Yypes3 OKkayuBaHe Ha Kbprnu unu

Apexun Ha OpbXKaTa.

NMpepHa3HavyeHne
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1.2 bBe3onacHOCT Ha
A aeua, yasBumu nuua
M AOMALLHU NOOUMLMN

* To3n npoayKkT Moxe aa ce
N3non3ea OT Aela Ha Bb3pacT
Hag 8 roanHu u xopa ¢
Hegopas3BUTM (OU3NYECKN,
CETUBHN U YMCTBEHN
YMEHUSA UK C fiMnca Ha onuT U
No3HaHusA, cTUra ga ca nop
HabnogeHve unu aa 6voat
00y4eHn OTHOCHO
6esonacHaTa ynoTtpeba n
OMacHOCTUTE Ha NpoAykKTa.

» [leuata He TpsaAbBa goa cn
UrpasaT c NpoaykTa.
NoyncrtBaHeTo n
notpebuTtenckaTa nogapbxka
He TpsibBa fa ce n3BbpLUBAT
OT Jeua, OCBEH ako HAMa
HSIKOW, KOUTO Aa rm
Habnopaea.

» To3n npoaykKT He Tpsibea fa ce
n3nonsea OT xopa C
orpaHuyeHun unsnyecku,
CEH30PHUN U1 YMCTBEHMU
CMOCOBHOCTN (BKNHOYUTENHO
Aeua), OCBEH ako He ca noj,
HabnaeHwe nnm He ca
nony4mnmn HeobxogmmmnTe
NHCTPYKLNWN.

» [leuaTa TpsbBa ga 6baaT
HabntogaBaHu, 3a aa ce
rapaHTupa, Ye He Cu UrpasT c
npoaykra.

» EnektpnyeckuTte npoayktu ca
ornacHu 3a geua 1 goMallHu
nobumun. deuata n

JOoMaLlHUTEe ndumun He
TpsibBa ga cu urpasr, aa ce
KaTepaT unu aa Bnu3art B
npoagykra.

* He noctaBsante BbpXy
npoaykrta npegMeTn, 4O KOUTO
jeuarta moraT Aa gocTturHar.

* BHUMAHMUE: o Bpeme Ha
ynotpeba AoCTbnHUTE
NOBBbPXHOCTM Ha NPOAyKTa ca
ropewn. [lpbXxTe geuarta
Aarned oT npoaykra.

* CbxpaHaBanTe ONakoBbYHUTE
mMartepuanu ganed ot geua.
CobLlyecTtByBa onacHoOCT OT
HapaHsiBaHe 1 3agyLlaBaHe.

» KoraTto BpaTtaTta e oTBOpeHa,
HE NOCTaBANTE HUKAKBU TEXKN
npeamMeTn BbpXy Hes N He
no3sonsBanTe Ha Aeua aa
capat Bbpxy Hea. Moxe fa
NpUYNHUTE NpeodpbLlaHe Ha
dypHaTa unu nospeaa Ha
naHTUTe Ha BpaTaTa.

» 3a 6e3onacHocTTa Ha geuara,
n3pexeTe Liencena u
HanpaeeTe nNpoaykTa
HepaboTeLy, npean ga ro
N3XBBLPINTE.

A1 .3 EnekTtpuuyecka
6e3onacHocT

* BkntoyeTe npogykra B
3a3eMeH KOHTaKT, 3alUUTeH C
npegnasuTen, KOUTo
CbOTBETCTBA Ha CTOMHOCTUTE
Ha ToKa, NOCOYEHN Ha eTUKETa

Ha Tuna. MHcTanaumnaTa 3a
3a3emsBaHe TpsbBa foa ce
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N3BbPLUM OT KBanuduumnpaHx
eneKkTpoTexHUK. He
n3nonseanTe npoaykTta 6es
3a3emMsiBaHe B CbOTBETCTBME C
MECTHUTE/HaUNOHaNHNTE
pasnopenow.

WencensT nnu
enekTpuyeckaTta Bpb3ka Ha
npoaykTa TpsibBa fa e Ha
NecHo JOCTbLMHO MSACTO
(kbOoeTo HaMma fa 6bae
3acerHar oT nnamMbKa Ha
KOTroHa). AKo ToBa He e
Bb3MOXHO, Ha
enekTpuyeckata MHcTanauus,
KbM KOSITO € CBbp3aH
NPoAyKTHT, TpsbBa Aa nma
MexaHu3bM (npegnasuren,
NPEeBKIOYBATEN, KMOY U T.H.),
KOWTO Aa oTroBaps Ha
N3NCKBaHUSATA Ha
enekTpuyecknte pasnopenodu
N 0a pasgensi BCUYKU NosocK
OT Mpexara.

MpoaykTbT He TpsAbBa aa ce
BKITOYBA B KOHTAKTa No Bpeme
Ha MOHTaX, PEMOHT "
TpaHcnopTMpaHe.

BkntoyeTe npoaykTa B KOHTaKT,
KOWTO OTroBaps Ha
CTOMHOCTUTE Ha
HanpeXXeHWeTo 1 YecToTaTa,
NMOCOYEHUN HA TUMOBUSI ETUKET.
AKO BaLLMAT NPOAYKT HAMA
3axpaHBall kabern,
n3non3samTe camo
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3axpaHBalLus kaben, onncaH B
pasgena "TexHnyecku
cneumcukaymn”.

He 6nokupanTte 3axpaHBalius
kaben noa n 3ag npoaykTa. He
NnocTaBanTe TEXbK NpeameT
BbpXYy 3axpaHBalums kaben.
3axpaHBawmaT kaben He
TpsibBa Aa ce orbBa, CMa4vkBa
M Oa BN13a B KOHTAKT C
N3TOYHMK Ha TOMMMHA.
3agHaTa NOBbPXHOCT Ha
dypHaTa ce HaropeLusiBa,
KoraTo ce M3non3Ba.
3axpaHBawuTe kabenun He
TpsibBa ga gokoceart 3agHaTa
NOBBbPXHOCT, BPb3KUTE MoraT
Aa ce noBpeasr.

He nputnckante
enekTpmnyecknte kabenm BbLB
BpaTaTta Ha pypHaTa un He Tn
npekapsanTe BbpXy ropeLuu
noBbpXHOCTU. B npoTmBeH
cny4yanm nsonaumsarta Ha
kabena moxe ga ce CTonu u
Aa NPUYnHKU noxap B pesyntar
Ha KbCO CbeaUHEHME.
MN3non3BanTte camo
opurnHaneH kaben. He
n3nonssanTe cpssaHun unm
noBpeneHn kabenun nnm
MeXONHHK Kabenu.

AKO 3axpaHBalLmaT kaben e
noBpeneH, Ton Tpsibea aa
Obae 3amMeHeH oT
npon3soauTens, oTopuanpaH
CEpBM3 UNK Nnue, NOCOYEHO



oT (hupmaTa BHOCUTEN, 3a Aa
ce NpenoTBpaTAT Bb3MOXHU
OMacHOCTMW.

BHUMAHMWE: lNpeguv pa
CMeHUTe namnara Ha
dypHaTa, He 3abpasanTe ga
N3KMNYMTE NPoayKTa OT
enekTpuyeckata mpexa, 3a ga
n3berHeTe pmcka oT TOKOB
yoap. V3kntoyeTte npoaykTta
U1 N3KNYeTe npegnasunTens
OT KyTUSATa C NpeanasnTenu.
AKO BaLLMAT NPOAYKT uma
3axpaHBall, kaben u wencen:

* He BkntouBanTe npoaykra B
KOHTaKT, KOUTO e pa3xnabeH,
N3NA3bI € OT KOHTaKTa,
CYyneH, MpbCEH, Ma3eH, C
PUCK OT KOHTaKT C BoAa
(Hanpumep Boaa, KOATO MOXe
Aa natede oT nnoTa).

Hwukora He gokocBanTe
Lencena ¢ Mokpu pbue!
Hwukora He nsknio4yBanTe, KaTo
Abpnarte kabena, BMHaru
n3BaxkgamTte, Kato AbpXUTe
wencena.

YBepeTe ce, Ye WencenbT Ha
npoayKTa € 34paBo BKIHOYEH B
KOHTaKTa, 3a Aa u3berHete
obpasyBaHe Ha abra.

A1 .4 be3onacHocT npu
TpaHcnopTUupaHe

* M3knoyeTe npoaykta ot
enekTpuyeckaTa Mpexa,
npeav aoa ro TpaHcnopTupare.

* [MpoayKTHLT € TeXbK, TpsAbBa
Aa ce HOoCM OT NOoHe ABama
AyLwn.

* He nsnonassante Bpatata u/
Unu gpbXxkarta 3a
TpaHcnopTUpaHe nnu
npemecTBaHe Ha NpPoAyKTa.

* He nocTtaBaunte gpyru
npeamMeTn Bbpxy NpoaykTa u
ro HoceTe U3npaBeH.

 Korato TpsibBa aa
TpaHcnopTupaTe NpoaykTa,
YBUIATE rO C ONakoBbYEH
MaTepuarn c mexypyeTa unu
neben KapToH 1 ro 3aneneTe
34paBo. 3akpeneTe npoaykTa
34paBo C TUKCO, 3a Aa
npegoTBpaTuTe nospeaa Ha

noaBMXxHUTeE Unn aBnxeLwin ce

4YacTn Ha NpoayKTa u
npoagykra.

* [poBepeTe UANOCTHUSA
BbHLUEH BMA Ha NpoayKTa 3a
noBpeau, Bb3HWKHaNM no
BpeMe Ha TpaHCNopTUpPaHETO.

A1 .5 be3sonacHocT npu
MOHTaxa

* [Npean oa moHTUpaTe
npoaykrta, npoBepeTte
npoaykTa 3a nospean. AkKo
NPOAYKTBLT € NOBPEeaeEH, He 1o
MOHTUpanTe.

* He MoHTMpanTe npoaykTta B

ONN30CT 40 U3TOYHULM Ha
TOonnuHa (paguaTtopu, NeYKn n

Ap.).
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* [IpbXXTE OOKPBKEHNETO OKOMO
BCUYKN BEHTUMNALNOHHU
KaHanu Ha npogykrta
OTBOpPEHM.

» 3a pa npegoTBpaTuTe
nperpsiBaHe, NPOAYKTbT He
TpsabBa ga ce MOHTMpa 3a4
AeKopaTUBHM BpaTu.

ALG Be3onacHocT npu

ynoTtpeba

* YBepeTe ce, 4e NpoayKTbT €
N3KMOYEH crnepq BCcsAka
ynotpeba.

* AKO HAMA Aa usnornssarte
NpoAyKTa Abro Bpeme,
N3KMYeTe ro OT KOHTaKTa nnu
n3knoyeTe npegnasntens ot
KyTUsTa ¢ npeanasuTenu.

* He nsnonssante gedekreH
nNu noBpeaeH NpoaykTt. AKo
nMa TakmBa, U3KIK4YeTe
enekTpuyeckute / razosute
BPBH3KM Ha NpoAyKTa 1 ce
obageTe Ha oTOpM3MNpPaHNS
cepBu3.

* He nsnonseanTte npoaykra,
aKo CTbKMOTO Ha npegHaTta

BpaTa e CBafieHo Ui CryKaHo.

* He ce kauBanTe Bbpxy
npoaykTa, 3a Aa AOCTUrHeTe
HeLo 1nun No gpyra npuynHa.

* Hukora He nsnonssaunTe
nNpoAyKTa, KoraTo BallaTa
npeLeHKa Unm KoopanHaums
ca HapyLueHu oT ynotpebaTta
Ha ankoxorn u/vnvu HapKoTULM.

* 3ananumu npegmeTu,
CbXpaHsiBaHW B 30HaTa 3a
roTBeHe, Morat a ce 3anansr.
Hwukora He cbxpaHsBaunTe
3ananumu npegmMeTy B 3oHaTta
3a roTeeHe.

» lpbxkaTa Ha oypHaTa He e

CcyLunHsa 3a kbpnu. Korato

n3nosi3aBaTte NPoAyKTa, He

oKadBanTe Kbprnu, pbkaBuLm

NN NOJOGHN TEKCTUITHU

n3genunsa Ha gpbXxkaTa.

[MaHTWUTe Ha BpaTaTa Ha

npoaykra ce ABmxkat npwm

OTBapsiHe 1 3aTBapsiHe Ha

BpaTaTa U MOXe Aa 3acegHar.

Korato oTBapsite/3aTBapsTte

BpaTaTa, He ApbXTe 3a 4YacTTa

C NaHTuTe.

A1 .7 MpepynpexpaeHus
3a TeMmnepartypara

* BHUMAHMUE: JoctbnHuTe
4YacTu Ha NpoaykTa we 6vaar
ropeLyu no BpemMme Ha
ynotpeba. Tpsbea ga ce
BHMMaBa aa ce usberHe
AOKOCBaHEe Ha npoaykTa u
HarpeBaTefHUTE ENEMEHTN.
[eua noa 8-roguiwiHa Bb3pacT
He TpsiGBa ga ce gobnuxkaesar
Ao npoaykta 6e3 ga ca
NPUAPYKEHN OT BbL3PACTEH.

* He noctaBsante 3ananumu/
€KCMo3nBHN MaTepmanu
61130 4o NpoaykTa, Thbi KaTo
pbboBeTe wWe 6baaT ropeLun,
aokato paboTw.
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* Tbin KATO MOXe Aa nanese
napa, CTouTe HacTpaHa,
A0KaTo OTBapATe BpaTaTa Ha
dypHarta. Napata moxe aa
N3ropu pbkaTta, mueTo n/unu
ouute Bu.

* [lo Bpeme Ha paboTa
NPOAYKTBbT MOXe Aa ce
Haropewu. Tpsbea ga ce
BHMMaBa [ia He ce gokoceat
ropeLumn 4yacTtu, BbTpeLHoCcTTa
Ha doypHaTa n
HarpeBaTesiHUTe eNeMeHTN.

* BuHarun nsnonssaunte
TOMMOYCTONYMBY pbKaBmLUM 3a
dypHa, JokaTo noctaBaTe
XpaHa B ropewjaTta oypHa unm
n3Baxpgare xpaHarta ot
ropewiaTta oypHa v T.H.

1.8 W3non3BaHe Ha
akcecoapm

» BaxHo e pelleTb4HaTa ckapa
M TaBaTa fa ca NOCTaBeHU
NpaBUHO BbpXY
peweTbyHUTE padToBe. 3a
nogpobHa nHopmaunsa BuxTe
pasgena "Manon3BaHe Ha
akcecoapu".

» Akcecoapute moraT aa
NoBpeasAT CTbKIIOTO Ha
BpaTaTa npu 3aTtBapsiHe Ha
BpaTaTa Ha npogykra. BuHaru
n3byrteante
NpUHaLMNEXHOCTUTE A0 Kpas
Ha 30HaTa 3a roTBEHE.

ﬁ 1.9 bBe3onacHocCT npu
roTBeHe

» bbaeTe BHUMATENHK, KoraTo
n3nonssare arkoxonHu
HanNUTKN B ACTUNATa CW.
AnKoxonbT ce uanapsiesa npu
BMCOKM TEMMepaTypu N MOXe
Aa npeansBuka noxap, Tbi
KaTo MOXe Ja ce 3ananu,
KoraTto Bfie3e B KOHTaKT C
ropeLiy NOBbLPXHOCTH.

* XpaHuTenHu otnagbum, Macno
W Op. B 30HaTa 3a roTBeHe
MOXe Aa ce 3ananaT. [Npeau
roTBEHEe OTCTpaHeTE Tasmn
rpyba mpbcoTus.

* OnNacHOCT OT XpaHUTENHO
oTpaBsHe: He ocTtasanTte
XpaHaTa [a npecTon BbB
dypHaTa noseye ot 1 yac
npeav unu cneg rotseHe. B
NPOTMBEH Cry4an Moxe aa
NPUYNHN XPaHUTENHO
oTpaBsiHe unu 6onecTu.

* He 3arpaBanTe BbB pypHaTa
3aTBOPEHN KOHCEPBU U
CTbKINeHn BypKkaHu.
HansiraneTo, koeTo 6u ce
HaTpynano B KoHcepBaTa/
OypkaHa, MOXe Aa NPUYNHN
CMyKBAHETO UM.

* [MocTaBeTe Hama3HeHaTa
XapTus B CbA 3a rOTBEHE UNK
BbpXY akcecoapa Ha (pypHaTa
(TaBa, pelweTka u ap.) ¢
XpaHaTta 1 s nocTaBeTe B
npenBapuTesnHo 3arpataTa
dypHa. OTcTpaHeTe
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N3NULWHUTE NnapyeTa XapTu4,
ycTon4mBa Ha MasHuHa,
BUCSALLM OT akcecoapa unm
KOHTENHepa, 3a ga nsberHete
pucka OT AOKOCBaHe Ha
HarpeBaTefHUTE €NeMEHTU Ha
dypHaTa. Hukora He
n3nonssanTe HamacrieHa
XapTus npu TemnepaTtypa Ha
dypHaTa, Nno-Bucoka ot
MakcumanHarta paboTHa
TemnepaTtypa, NocoyeHa Ha
HamMasHeHaTa XapTusi, KOSTO
nanonssate. Hukora He
nocTaBaAnTe HamacrneHa
XapTusi BbpxXy OCHOBaTa Ha
dypHara.

He noctaBanTe TaBu 3a
neyeHe, CbaoBeE UNn
anyMMHNEBO (POSIMO ANPEKTHO
BbPXYy ABHOTO Ha (pypHaTa.
HatpynaHnaTa TonnuHa moxe
Aa noBpeau AbHOTO Ha
dypHara.

3aTBopeTe BpartaTta Ha
doypHaTta no Bpeme Ha nedveHe.
"opelwnTe NOBLPXHOCTN MoraT
Aa NPUYNHAT narapsHus!
XpaHaTa, KoATO He e
nogxoasia 3a neveHe, kpue
ornacHocT oT noxap. lNedvete
caMo XpaHa, KoATo e
noaxoasila 3a CUMeH OrbH Ha
ckapa. OcBeH ToBa He
NnocTaBsnTe XpaHaTa TBbpae
Aarned B 3agHata yacT Ha
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ckapaTa. ToBa e Hal-
ropeliarta 30Ha U MasHuTe
XpaHu morart ga ce 3ananst.

1.10 Be3onacHocCT npu
noaapbXKa u
noYyncTBaHe

* MIayakante NpoayKkTbT da ce

oxnaau, npean aa ro
nounctute. opewmte
NMOBBPXHOCTM MoraT aa
NPUYMHAT n3rapsHus!

Hwukora He muiiTe NpoaykTa
4ypes npbCckaHe UNn n3nuBaHe
Ha BoAda BbpXy Hero!
ColuecTByBa onacHocT OT
TOKOB yaap!

He nanonssante
napo4YmMcTaykm 3a NoYncTBaHe
Ha NpoAyKTa, TbW KaTo ToBa
MOXe€ Aa NPUYNHN TOKOB yaap.
He nsnonasanTte rpybm
abpasnBHM NOYMCTBALLN
npenapaTtu, MeTanHu
cTbpranku, TeneHa ro6a nnm
n3bensalim matepmanu 3a
NMOYMCTBAHE Ha CTBLKIOTO Ha
npegHata Bpata Ha (pypHaTta /
(ako nma) CTBLKINOTO Ha
ropHarta BpaTa Ha oypHaTa.
Te3n maTepunanu morat ga
NPUYMHAT HagpackeaHe U
CYyrnBaHe Ha CTbKMeHuTe
NOBBPXHOCTMW.

BuHaru nogabpxante
KOHTPOJSTHOTO Tabno 4ncT n
cyx. BnaxHarta n mpbcHa



MOBBPXHOCT MOXE Aa NPUYMHU
npobnemu npu pabotata Ha

dyHKUMUTE.

2 WHcTpyKuuu 3a oKornHaTa cpeaa

2.1 OupekTuBa 3a oTnagbuuTe

2.1.1 CboTBeTCcTBME C AMpeKTUBaTa
WEEE v naxebpnsHe Ha
oTnagbyHUA NPOAYKT

To3u NPOAyKT OTroBaps Ha U3NCKBaHUATA
Ha Oupektmueata WEEE (2012/19/EU) Ha
EC. To3n npogyKT HoCK KnacudmrkaLmoHeH
CMMBON 3a OTNaAbYHO €NeKTPUYECKO U
enekTpoHHo obopyaeaHe (WEEE).

To3u NpoayKT e NpousBeseH oT

4acTV 1 MaTepuani ¢ BUCOKO

KayecTBO, KOWTO MOraT Aa ce

W3Mon3BaT NOBTOPHO, 1 Ca

MOAXOASILN 33 PELMKINPaHE.
B He v3xBLPRsITE OTNAMBYHNSA
NPOAYKT C HOPMarHW GUTOBM 1 APy
OTNaAbLM B kpast Ha eKCMNoaTaLMOHHUS
My XMBOT. 3aHeceTe ro B cbéupaTteneH
MYHKT 33 PeLMKINpaHe Ha enekTpUYEecko 1
enekTpoHHO obopyapaHe. MoxeTe Aa ce
06bpHETE KbM MECTHaTa afMAHUCTPALINS
3a noBeye MHPOPMALIS OTHOCHO Te3u
cbBupaTenHn nyHkTose. MpaBUHOTO
N3XBBPsIHE Ha ypeaa cromara 3a
NpeaoTBpaTsBaHe Ha eBEHTyarHN
HEraTMBHM MOCHEANLM 3a OKONTHATa cpea
1 YOBELLIKOTO 3/1paBe.

CworBeTcTBUE ¢ [lupekTuBaTta RoHS:
MpoaykTa, KOWTO CTe 3aKynunu,
cboTBeTCTBa Ha [npekTtuBata RoHS
(2011/65/EU) Ha EC. To3n npogyKT He
CbAbpKa BpeaHu u 3abpaHeHu
martepwuanu, nocoyeHun B fiupektueaTa.

2.2 UHdopmauusa 3a nakeTtupaHe

OnakoBbYHUTE MaTepuanu Ha npoaykra ca
nzpaboTeHu oT npepaboTBaemu
mMatepuanu, KOuTo CbOTBEeTCTBaT C

HaLMOHAaINHWUTE eKONMOrMYHM HOPMU Ha
Hawara cTpaHa. He uaxsbpnanrte
OMaKkoBbYHMTE OTMAAbLU C HOPMArHU
OuTOBM M Opyrv oTNaabLUW, 3aHECEeTE v B
cbbupaTenHnTe NyHKTOBE 3a OMaKOBBbYHU
MaTepuanu, onpeaerneHn oT MecTHUTe
BNacTu.

2.3 MpenopbKku 3a necteHe Ha
eHeprusi

CwobrnacHo EU 66/2014, nncdopmauums 3a
eHepruiiHaTa eeKTUBHOCT MOXe Aa 6bae
HamepeHa Ha eTuKeTa, JOCTaBeH C
npoaykra.

CnepHute npeanoxenus we By nomorHat

Aa usnonseate Balumsa npoaykT no

€KOIOrMYeH N eHepruiiHo edheKTUBEH

HauWH:

» Pa3smpaseTte 3ampaseHata xpaHa npeam
neyexe.

* BbB dhypHaTa usnonseante TbMHU Unn
emMannvpaHu CbAoBe, KOUTO nNpeaasat
TonnuHaTa no-gobpe.

* AKO e NMoco4eHo B peuenTarta unu
PBKOBOACTBOTO 3a NOTpebutens, BuHaru
3arpsiBanTe npeasapuTenHo. He
oTBapsINTe 4ecTo BpaTaTta Ha pypHaTa
no BpemMe Ha neyveHe.

* WN3knrovete npogykta 5 4o 10 MUHyTK
npeau KparHWs Yac Ha nevyeHe npu
nNpoabIMKMTENHO neveHe. MoxeTe aa
cnectute o 20% enekTpoeHeprus, kato
13non3earte octaTb4Ha TOMMMHA.

» OnuTaiTe ce oa NpUroTBUTE NOBEYE OT
€[HO SICTVe HaBeHbX BbB (hypHaTa.
MoxeTe Aa rotBnTe eAHOBPEMEHHO,
KaTo nocTtaBuTe ABE TaBW BbPXY
peweTkaTta. OCBeH TOBa, ako NpUroTBATe
ACTUSTa CM edHO cnea Apyro, ToBa Le
CMecTn eHeprusd, Tbil kKaTo ypHaTa
HAMa ga rybu TonnuHarta cu.
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3 BawuAT npoaykr

3.1 MpepcTaBsAHe Ha NnpoayKTa

*k

1
10
9 o*

3**
8 4
7

5

6

1 KoHTponeH naHen
3 TeneHu pagToBe

5 Bparta

7 [oneH HarpeBaTen (nog
CTOMaHeHaTa nnova)

9 lopeH HarpeBaTten

Bapvpa B 3aBUCUMOCT OT MoAaena. Bawwmsar
NPOAYKT MOXe [a He e 06opyABaH ¢ namna unm
TUMBT M MECTOMOSIOKEHWETO Ha NamnaTta Moxe
[la ce pasnuyaBsart oT UMCTpauusTa.

Bapupa B 3aBMCMMOCT OT MoAaena. Bawwmst
NPOAYKT MOXe [a He e 060pyABaH C peLueTka.
Ha 13oBpaxeHneTo kaTo npumep e nokasaH
NPOAYKT C peLueTka.

2 JNlamna

4 MoTop Ha BeHTunaTopa (3aa
CTOMaHeHaTa nnova)

6 [pbxka

8 PadptoBn nosnumm

10 BeHTunaunoHHM oTBOPYU

3.2 lMpepcTaBsiHe U n3nons3BaHe Ha
KOHTPOJSTHUA NaHen Ha npoaykra

B T03n pasgen moxeTe fa HamepuTe o6LL
nperne 1 OCHOBHU NPUMOXEHUS Ha
KOHTPOJHMS MaHern Ha npoaykTa.
Bb3MOXHO € Aa nma pas3nuku B
N300paxXeHNSATa N HAKOW (DYHKLMM B
3aBMCMMOCT OT BUAa Ha NpoAyKTa.
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3.2.1 Control Panel

5 sBEEET 2

0 0 © & @

© SIS
250" e 150
220° 200° 180°

1 Konue 3a n3bop Ha yHKLMA
3 Konye 3a ns3bop Ha Temnepatypa

Ako uma konye(Ta), kKoHTponmpatLo(m)
Balumns npoaykT, npu HaKou mofdenu Tosa/
Tesun konye(Ta) Moxe Aa ca Taka, Ye Aa
M3nusaT nNpu HaTuckaHe (3apoBeHM
konyeTa). 3a Aa HanpaBWTe HAaCTPOWKUTE C
Te3n OYyTOHW, MbPBO HaTUCHETE
CbOTBETHUA BYTOH 1 usabpnavite 6yToHa.
Cnep kaTo HanpaBuTe HacTpovikara,
HaTUCHEeTE ro OTHOBO M CMEHEeTe Kon4yeTo.

3.2.2 MNpepcraBsAHe Ha KOHTPOJTHUA
naHen Ha chypHarta

Konue 3a n36op Ha cyHKuus

MoxxeTe na n3bepete paboTHUTE PYHKLMM
Ha dypHaTa c kon4yeTo 3a u3bop Ha
dyHKUMK. 3aBbpTeTe HanNABO/HAAACHO OT
3aTBOpeHa (ropHa) no3uums, 3a Aa
nsbeperte.

Konuye 3a Temneparypa

MoxeTe oa nsbepete Temnepatypara,
KOSITO nckaTe Aa roteuTe, C KON4eTo 3a
Temnepartypa. 3aBbpTeTe no
YacoOBHMKOBATa CTpeska OT 3aTBOpeHa
(ropHa) nosuuus, 3a oa n3bepere.

MHpukaTop 3a BbTpellHa Temnepartypa
Ha dpypHaTa

MoxeTe na pa3bepeTe BbTpellHaTa
Temnepartypa Ha dpypHaTa OT cuMBoOfa 3a
Temnepartypa Ha aucnnes Ha TamMepa.
CumBONBLT 3a TemnepaTypa ce nosiBsiBa Ha
aucnnesi, KoraTo roTBEHETO 3arnoyHe, 1
CMMBOSTBT 3a TeMnepartypa 134esBsa,
KoraTo ypeabT OOCTUrHe 3ajageHaTa
Temnepatypa. Korato Temnepartyparta BbB

I
2

2 Tanmep

dypHaTa nagHe noa 3ajageHarta
Temnepartypa, CMMBOJTBbT 3a TeMnepartypa
ce NosiBsiBa OTHOBO.

Tanmep

O Qoom <@
D L g

© ® &

~D DB
NR =)
oD P

v v v
3 4 5

ByToH 3a anapma

ByToH 3a HacTpoika Ha BpemeTo
ByToH 3a HamansiBaHe

ByToH 3a yBenuyaBaHe

ByToH 3a HacTpowiku

[ RS B N N

ByToH 3a 3aknoyBaHe
MNoka3BaHe Ha cumBonu
: CuMBON 3a BpeMe Ha neveHe

clo

: CuMBON 3a kpail Ha neyeHeTo *
: CumBon 3a anapma
: CumBoOn 3a sipkocT

: CumBoOn 3a kntoyarsnka

§§ : TemnepatypeH cumson
() : Cumeon 3a HKBO Ha 3BYka
: CumBon 3a 3akmiouBaHe Ha Bpara *

*Bapvpa B 3aBUCYMOCT OT MOA€eNa Ha npoayKTa.
Bb3MOXHO e Aa He e HanuyeH 3a Balums npoaykT.

BG/ 45



3.3 ®dyHKuMu 3a paboTa Ha pypHaTa  TemnepaTtypu, kouTo mMorar Aa 6baart

B tabnuuaTta ¢ dyHKUMMTE Ca nokasaHu
paboTHUTE PYHKLUMMU, KOUTO MOXeTe Aa
n3nonaeaTte BbB BallaTa oypHa, KakTo u
Han-BUCOKUTE N HAW-HUCKNTE

3afageHy 3a Tesn oyHKuMKU. PeabT Ha
pexumuTe Ha paboTa, nokasaH TyK, MOXe
[a ce pasnuyasa oT nogpeanbarta Ha
BaLLMS NMPOAYKT.

DyHKUMO Onucanve Ha Temnepatype
HaneH H AnanasoH |OnucaHue n ynotpeba
cyHKumaTa o
cumBon (°C)
— XpaHaTa ce Harpsiea 0Trope 1 OTAO0NY eAHOBPEMEHHO.
[opeH n goneH " n
Harpegaten loaxopsiLy, 3a TOPTW, CNaaKWLLKM UM KEKCOBE U SIXHUW BbB
— dopmu 3a neveHe. [OTBEHETO CTaBa C egHa TaBa.
0
—t
— BkrntoueHo e camo no-Hucko oTtonnenwue. Moaxoasiua e 3a
p— [lonieH HarpesaTen N XpaHu, KOMTO MMaT HyXxaa OT 3anuyaHe Ha AbHOTO. Tasn
p— s, P dyHKUMS TpsiObBa Aa ce M3non3Ba M 3a NeCHO NoYNCTBaHE C
QA napa.
Tt
—
— OIleH U ropeH
ﬂHar eBaT:n [opelwmsT Bb3ayXx, 3arpsiT OT FOPHUS U JONHUA HarpesaTen, ce
P * pasnpegensi paBHOMepHO 1 6bp30 BLB hypHaTa C
— noAroMaratil ot BeHTUnaTop. FoTBEHETO CTaBa Cc egHa TaBa
BeHTUnaTop P: )
wwWw
MbneH rovn N lonsamara ckapa Ha TaBaHa Ha dypHaTa pabotu. Moaxoaswa
P € 3a NeyeHe Ha ckapa B ronemu Konm4yecTBa.
N4 Hucbk rpun lopelwmsT Bb3ayx, 3arpsiT oT MasnkaTa ckapa, 6bp3o ce
% nognomMaraH ot * pasnpegens BbB dypHaTa ¢ BeHTunartop. [oaxoasila e 3a
BeHTUnaTop neyeHe Ha No-Marnku Konuyecrtsa.
A Bcuuku HarpeBaTenu Ha dpypHaTa paboTtst. Tasu paboTHa
A Cromaray } YHKUMS ce n3nonaea 3a 6bp3o HarpsiaHe Ha dypHaTa Ao
»enaHarta Temnepartypa (npegBapuTenHo 3arpsisaHe). He ro
n3nonsgavTe 3a roTBEHe Ha XxpaHa.

* BawwmaT npoaykT paboTtu B
TeMnepaTtypHusa ananasoH, NOCOYeH Ha
Kon4yeTo 3a TemnepaTtypa.

3.4 lMpoaykToBU akcecoapu

BbB Bawwus NPOAYKT nMa pasfimyHun
akcecoapw. B To3n pasgen ca gocTbnHu

ONMnMcaHNeTo Ha akcecoapute U onncaHndaTa
3a NpPaBUITHOTO NU3MNON3BaHe. B 3aBucumoct

OT MoJenNna Ha NpoAykKTa, npeanaraHuAaTt
akcecoap ce pasnuyaBa. Beunukn

axkcecoapwm, onncaHn B pbkoBOACTBOTO 3a

TaBuTe BbLB BalLMs ype MOxe Aa
@ ce gedopmMmumpar noa
Bb3AENCTBMETO Ha TonnuHaTa.
ToBa HAMa edeKT BbpXY
dyHKLUMOHaNHocTTa.

HedopmauuaTa nsyessa, korato
TaBaTa ce oxnagu.

CTaHAapTHa TaBa

M3nons3ea ce 3a cnagkuwimv, 3aMmpaseHm
XpaHu U NbpXXeHe Ha rofnemMun napyera.

I'IOTpe6VITeJ'IF|, MOXe Oa He Ca HalmlM4yHU BbB

BalnAa NpoayKT.
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3.5 N3non3BaHe Ha akcecoapu 3a
npoAaykra

PadtoBe 3a roteeHe m

Mma 5 HuBa Ha no3uuns Ha padTa B
30HaTa 3a rotBeHe. MoxeTe CbLO Taka Aa
BMAMTE pefa Ha padToBeTE B HOMepaTa
Ha npegHaTa pamka Ha dypHarTa.

[Ln6oka TaBa Mpn mopenu c TeneHu padTose :

M3nonaea ce 3a cnafkum, MbpXeHe Ha
rofiemMu napyeTa, CodHa XpaHa unu 3a
cbbypaHe Ha Tevalm macna npu
13rornasaHe Ha ckapara.

TeneHa ckapa

13nonsBa ce 3a Nbp)KeHe Unu noctaBsHe
Ha XpaHaTa, KOATO Le ce neye, NbpPxXu n
3aayllaBa Ha XenaHuda padT.

Mpn mopgenu c TeneHu padrose :

MocTtaBsiHe Ha TeneHaTa ckapa BbpXy
padToBeTe 3a roTBeHe

Mpn mogenu c TeneHu padTose :

Mpu mopenu 6e3 TeneHu pacToBe : OT peluaBalllo 3Ha4YeHve e Aa NnocTaBuTe
NnpaBuWITHO TeneHaTta ckapa BbpXxy
TeneHute cTpaHnyHm padgtose. Korato
nocTaBsATe ckapaTta Ha XenaHus padrT,
oTBOpeHaTa 4acT TpsAbea aa e otnpea. 3a
no-gobpo rotTeBeHe, ckapaTa Tpsabea Aa
O6bae 3akpeneHa kbM TouYKaTa Ha crnmpaHe
Ha ckapaTa. He TpsibBa na npeMuHaBa
npes ToukaTta Ha cnvpaHe, 3a aa
KOHTaKTyBa CbC 3afjHaTa CTeHa Ha
dypHaTa.
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Mpu mopenu 6e3 TeneHu pacToBe :

OT peluaBallo 3Ha4yeHne e Aa noctaBuTe
npaBuUITHO TeMNeHaTa ckapa Ha CTpaHU4HUTe
padgToBe. TeneHaTa ckapa uma egHa
nocoka npu noctaesiHe Ha padTa. Korato
nocTaBsiTe ckapaTa Ha XenaHus padr,

MocTaBsiHe Ha TaBaTa BbpXy pad)ToBeTe
3a rotBeHe

Mpn mogenu ¢ TeneHu padTose :
ChbLLO Taka e BaXKHO NpaBuIHO Aa
NnocTaBUTE TaBUTE BbPXY TENEHUTE
CcTpaHu4Hu padToBe. Korato nocraedare
TabnaTa Ha xxenaHusi padT, HerHaTa
CTpaHa, NpegHasHaveHa 3a 3agbpxaHe,
TpsibBa ga e otnped. 3a No-4obpo roTBeHe
TaBaTa TpsibBa Aa ce 3akpenu BbpXy
rHe3goTo 3a cnvpaHe Ha ckapara. He
TpsbBa fa NpeMuHaBa Npe3 rHe3goTo 3a
crnupaHe, 3a a KOHTaKTyBa CbC 3aHaTta
cTeHa Ha dypHarTa.

Mpu mopenu 6e3 TeneHu padgToBe :
CbLUo Taka e BaXKHO NpaBuUITHO Aa
NoCcTaBUTE TaBUTE HA CTPAHUYHUTE
padToBe. TaBaTta MMa egHa nocoka npu
noctaesiHe Ha padTa. KoraTto noctaesaTe
Tabnarta Ha xenaHus padT, HelHaTa
CTpaHa, npefHa3HavyeHa 3a 3agbpxaHe,
TpsbBa ga e otnpes.

®DyHKUMA 32 cNMpaHe Ha TeneHaTa ckapa
Mma dyHKkums 3a cnvpaHe, 3a ga ce
npenoTBpaTu NpeobpbliaHe Ha TeneHaTa
ckapa ot ckapata. C Tasu yHKumna
MOXXeTe NnecHo n 6e3onacHo aa nseagute
XxpaHaTa cu. [lokaTo cBanaTe TeneHarta
ckapa, MOXeTe Aa s u3gbpnaTte Hanpea,
[0KaTo JOCTUrHE TouKaTa Ha CnvpaHe.
TpsibBa oa NpeMUHeTe Npes Tasu Touka, 3a
[a s npemaxHeTe HambIHO.
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Mpu Mmogenu ¢ Tenexu padrose : MpaBunHoO NocTaBsiHe Ha TeneHaTa
cKapa 1 TaBaTa BbpXy TeNeCKONUYHNTe
pencu-lMpu moaenu ¢ Tenexu padrose E
1 TEeNecKONUYHM MoZenu

BnarofapeHue Ha TeNeckonuyHUTe pency,
TaBUTE UMW TeneHaTa ckapa MoraT NecHo
[ia ce MOHTUpAT 1 JeMoHTupaT. KoraTto
“3non3BaTe TaBu 1 TENeH peLleTku ¢
TeneckonuyHaTa perca, Tpsibsa fa ce
BHMMaBa LUMTOBETE OTNPEA U 0T3a/ Ha
TENeCKONUYHNTE PEericu Ja onupaT B
pbOOBETE Ha ckapaTa W TaBaTa (MokasaHo
Ha durypara).

DyHKLMA 3a cnupaHe Ha TasaTa -llpu
Mopenu c TeneHu padToBe

Mma n dyHkums 3a cnupaxe, 3a fa ce
npefoTBpaT NpeobpbliaHe Ha TaBaTa oT
ckapara. [lokato ussaxgate TabnaTa,
ocsoboaeTe s OT 3a4HUS OrpaHNYMTEnN 1 A
ApbnHeTe kbM cebe cu, AoKaTo JOCTUTHE
npegHarta ctpaHa. TpsibBa ga npemuHeTe
npes ToBa cnMpaTenHo rHesfo, 3a aa ro
npemaxHeTe HambIHO.
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3.6 TexHuuecku cneuucpmkaumum

O6wm cneumndukaumm

BbHLIHM pa3mepu Ha npoaykTa (BUCOYMHa/LIMpUHa/
abnboynHa) (Mm)

595 /594 /567

MoHTaxHu pa3amepu Ha dypHaTa (BUCOYMHa / wimpuHa /
abnboynHa) (Mm)

590 - 600 /560 /min. 550

Hanpexenue/Mectota

220-240V ~; 50 Hz

M3nonseaH TUM 1 cedeHne Ha kabena/noaxoaaium 3a
n3nonssaHe B NpoaykTa

MUH. HO5VV-FG 3 x 1,5 mm2

O6wwa koHcymauus Ha eHeprust (KW)

2,4

Tun ypHa

dypHa ¢ BeHTUnaTop

HaToBapBaHe.

OcHOBHM nonoxeHus: MiHdopmauumsaTa BbpXy eHepruiHns eTUKeT Ha enekTpuydeckute ypHy 3a AomMa e AafeHa B
cboTBeTcTBME Ccbe cTaHaapTa EN 60350-1 / IEC 60350-1. CtoiHOCTUTE ca onpeaeneHn B FopeH n foneH
HarpeBaTen or (if present) [loneH 1 ropeH HarpeBaTen NOANOMaraHu 0T BEHTUNATOP PYHKLUMOHUPA CbC CTaHAAPTHO

KnacbT Ha eHepruiiHa eheKTUBHOCT ce onpeaessi B CbOTBETCTBME CbC CMEAHOTO NPUOPUTU3NPaHE B 3aBUCUMOCT
OT TOBa Aanu CbOTBETHUTE PYHKLIMK CbLUECTBYBAT B NpoAyKTa unu He. 1-Harpesaten ¢ eko BeHTUnarop , 2-
Harpesarten ¢ BeHTunaTop , 3-Hucbk rpun nognomaraH oT BeHTUnaTop , 4-F'opeH 1 goneH HarpesaTten.

TexHnyeckute cneundmkaumm morat ga oboat NPOMEHAHN be3 npeaunsesecTtune c
uen no,u,o6p$|BaHe Ha Ka4eCTBOTO Ha NpoAyKTa.

®uryprTe B TOBa pPbKOBOACTBO Ca CXEMATUYHWN U MOXE [a He OTroBapsT TOYHO Ha
BaLLUWS MPOAYKT.

LOOKyMeHTauua, ca nony4eHun B na60paTopHV| yCcnoBusa B CbOTBETCTBME CbC
CbOTBETHUTE CTaHdapTu. B 3aBucumocT oT yCnoBuATa Ha pa60Ta N OKOJTHaTa
cpena Ha npoaykTta, Te3n CTOMHOCTW MOXe [a Bapupar.

@ CTOMHOCTUTE, NOCOYEHN BbpPXY ETUKETUTE Ha NpoayKTa Ui B npugpyxasaljata ro
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4 MvbpBa ynotpeba

Mpeaw aa sanoyHeTe Oa U3nonasare
Bawwuwmsa npogykT, ce npenopbyBa aa
HanpaBuTe CNeAgHOTO, NMOCOYEHO
CbOTBETHO B CreABalLuTe pasgenu.

4.1 MbpBoHayanHa HacTpoika

BuHarn HacTponBawnTe yaca, npegum

@ fa nsnonssaTe Bawara dypHa.
AKO He ro HacTpouTe, He MoXeTe
[a roTBUTE B HAKOM MOenu

dypHy.

AKO MbpBUAT TaViMep He e

@ 3agageH, “12:00” 1 cumsonbT O
npoabixasaT Aa muraTt 1 BawlaTa
dypHa HAma fga ctapTupa. 3a aa
paboTu BawaTta dypHa, Tpsbea aa
noTBbPAMTE Yaca, KaTo HacTpouTe
yaca unu gokocHeTe GyToHa (O,
korato e Ha "12:00". MoxeTe ga
npomMeHuTe HacTponkaTa 3a 4Yaca
NO-KbCHO, KaKTO € OMUCaHo B
pasgena ,,Hactpownku“.

1. KoraTo cbypHaTa ce ctapTupa 3a nbpsu
nbT, Ha Avcnnes we murat "12:00" n O
CVMMBOIT.

2. 3apaiiTe yaca, kaTo gokocHeTe /O
OyTOHM.

Q@@‘@*@v

3. HokocHeTe (O nunu & 6yToH, 3a Aa
akTMBMpaTe nosieTo 3a MUHYTU.

° 300
Q N © ® & &

4. [OokocHeTe GyToHUTe B/O, 3a aa
3apjafeTe MUHyTUTE.

O |1TJCcol

Q@@i%ﬁ%rﬁ

5. MoTtBbpaeTe, KaTo AOKOCHeTe ByToHa (O
nnu .

= YacbT e 3agafeH n cumsonbsT (O
n3yessa oOT AMChIes.

B cnyyawn Ha npekbcBaHe Ha
@ enekTpo3axpaHBaHETO,

HaCTpoOVKuNTe 3a Yaca ce aHynvpar.

Tpsabea oa ce HaCTPoW OTHOBO.

4.2 MbpBOHa4YanHoO NOYUCTBaHe

1. OTcTpaHeTe BCUYKM ONaKOBbYHMU
martepuanu.

2. OTcTpaHeTe BCUYKM NPUHAANEXHOCTH
oT dpypHaTa, MpefocTaBeHa ¢ NpoayKTa.

3. lycHeTe npogykTa B NpogbImKeHME Ha
30 MWHYTV 1 crep ToBa ro U3KIYeTe.
Mo TO3M Ha4YMH ocTaTbLMTE U CrioeBeTe,
KOWTO MOXe [a ca ocTaHanv BbB
dhypHaTa rno Bpeme Ha Npou3BOACTBOTO,
ce n3rapsiT 1 no4ucTear.

4. Korato paboTtute ¢ npogykTa, nsbepete
Hal-BMcoOKaTa Temneparypa u
paboTHaTa yHKUMS, KOSITO paboTaT
BCWYKM HarpeBaTenv BbB Ballms
npoaykt. BuxTe “PaboTHu yHKUMM Ha
dypHaTa [» 46]". MoxeTe fa HayunTe
Kak ga pabotuTe c doypHaTa B
crneasalims pasgen.

5. WM3yakanTe cypHaTa Aa U3CcTuHe.

6. MN3bbpLueTe NOBbPXHOCTUTE Ha
npoaykTa ¢ MoKpa Kbpna unv reba u
noacyLleTe ¢ Kbpna.

Mpeau ga usnonsBarte akcecoapuTe:
[MouncTeTe akcecoapute, KOUTO U3BaxaaTe
oT doypHaTa, C BoAa C npenapaT 1 Meka
rb6a 3a noYMcTBaHe.

3ABEJIEXKA: Hakon npenapatu nnm
noyncTBaLLy npenapaty Morat aa
noBpeasT NoBbpXHOCTTa. He usnonsearite
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abpasuBHU NpenapaTu, NoYNCTBaLLN
npaxoBe, NOYMCTBALLN KPEMOBE UM OCTPYU
npeameT No BpEME Ha NOYUCTBAHE.
3ABEJIEXKA: o Bpeme Ha nbpBaTta
ynoTtpeba Moxe fia ce NosiBu UM U
MUpuM3ma 3a HAKONKO Yaca. Toea e

5 WNanonsBaHe Ha pypHaTa

HOpMarHO ¥ MPOCTO ce HyxadaeTe oT fobpa
BEHTMNaUWs, 3a Ja ro npeMaxHeTe.
M3BsirsaiiTe AMPEKTHOTO BAULLIBaHE Ha
o6pasyBaHust AUM 1 MUPU3MUA.

5.1 OOwa nHodopmaumsa 3a
u3nonsBaHe Ha pypHaTa

BenTtunartop ( Bapupa B 3aBucumoct ot
Moaena Ha npoaykta. Bb3moxHo e ga
He e HanuyeH 3a Bawwma npoAaykr. )
Bawmat npogykT nma oxnaxagaty,
BeHTMnaTop. OxnaxgalusaT BeHTunaTop
Ce aKTVBMpa aBTOMaTUYHO Npu
HeobxoAMMOCT 1 OXNaxaa KakTo npegHaTa
4YacT Ha npoaykTa, Taka n mebenute. Ton
ce JeaKkTMBMpa aBTOMATUYHO, KOrato
npouechT Ha oxnaxaaHe npuknioyn. Hag
BpaTaTta Ha dypHaTa usnusa ropety,
Bb3Ayx. He nokpueanTe Tesun
BEHTMMAaLMOHHN OTBOPU C HULLO. B
NPOTUBEH criyyan oypHaTa Moxe aa
nperpee. OxnaxgawmaT BeHTunaTop
npoAabmxasa Aa paboTu no Bpeme Ha
paboTa Ha pypHaTa unu crnep nU3knioysaHe
Ha dypHaTa (npmnbnuantenHo 20-30
MWHYTK). AKO rOTBUTE Ype3 NporpammpaHe
Ha TariMepa Ha dypHaTa, B Kpas Ha
BPEMETO 3a NevyeHe oxnaxaalmaT
BEHTWATOP Ce M3KITHYBa C BCUYKM
dyHKUUK. BpemeTo 3a paboTa Ha
oxnaxaalluysa BEHTUNATop He MoXe Aa ce
onpegenv ot notpebutens. Bknioysa ce n
ce M3KnioyBa aBToMaTuyHo. ToBa He e
rpeLuka.

OcBeTneHue Ha cpypHaTa
OcBeTrneHneTo Ha dypHaTa ce BKI4Ba,
korato cpypHaTa 3anoyHe aa nede. Mpu
HSAKOW MOZenu OCBETINEHMETO CBETU MO
BpEME Ha neyveHe, a Npu HsKou Moaenu
nsracea crnep onpegerneHo Bpeme.

5.2 PaboTa Ha KOHTPONHUA Moayn
Ha ¢pypHaTa

O6wu npeaynpexaeHus 3a
YCTPOMCTBOTO 3a ynpaBrieH1e Ha
¢dypHaTta

* MakcumanHoTo Bpeme, KOeTo MOXe Aa
Obae 3a4afeHo 3a npoleca Ha neveHe e
5 vaca 59 muHyTK. B cnyyan Ha
NnpekbCBaHe Ha 3axpaHBaHETO,
nporpamaTta ce oTMeHs. LLle TpsibBa aa
nporpammpare O0THOBO.

 [lokaTo npaBuTe KakBUTO K Aa 6uno
HACTPOWKWN, CbOTBETHUTE CUMBOIN MUraT
Ha aucnnes. Tpabsa ga ce usyaka
KpaTKo Bpeme, 3a Aa 6baar 3anaseHu
HacTpoviknTe.

* AKO e HanpaBeHa HaCcTpolKa 3a roTBEHE,
BPEMETO He MOXe [a Cce perynvpa.

» AKO BpeMeTo 3a roTBeHe e 3afafeHo
npv 3ano4yeaHe Ha roTBeHe, OCTaBaLLloTO
BpeMe ce Nnokassa Ha gucnes.

» B cnyyawnte, koraTto e 3agageHo Bpeme
3a roTBEHe U KparHo Bpeme 3a
roTBeHe; MoxeTte ga OTMeHuTe
aBTOMaTW4YHO, KaTo AokocHeTe (O ByToHa
3a AbIro Bpeme.

Tanmep
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ByToH 3a anapma
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ByToH 3a HacTpolika Ha BpeMeTo
ByToH 3a HamansBaHe
ByToH 3a yBenuyasaHe

a B W N =

ByToH 3a HacTpoiku
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6  ByToH 3a 3aknioyBaHe
Moka3BaHe Ha cMMBONYU
€O : Cumeon 3a Bpeme Ha neveHe

*

» .
Y : Cumeon 3a kpaii Ha neyeHeTo

: CumBon 3a anapma

: CuMBOn 3a kntoyanka

Al
(D : Cumson 3a sipkocT
8

: TemnepaTypeH cumeon
() : Cumeon 3a HUBO Ha 3ByKa
: CUMBON 3a 3akmiouBaHe Ha BpaTa *

*Bapupa B 3aBUCUMOCT OT MoJena Ha npoaykra.
Bb3MoxHO € fa He e HanuyeH 3a Bawus npoaykr.

BknrouBaHe Ha dpypHaTa

KoraTo n3bepete pabotHa yHKLUS, Ha
KOSITO McKaTe Aa roTBuTe C NoOMoLLTa Ha
kon4eTo 3a n3bop Ha yHKUMSA 1 3afafeTe
onpeferneHa TemMnepaTypa ¢ noMoLTa Ha
Kon4yeTo 3a TemnepaTypa, dypHaTa
3anoysa fa paboTu.

U3kniouBaHe Ha dpypHaTa

MoxeTe ga nsknioumTe ypHaTta, KaTto
3aBBLPTUTE KONYETO 3a N36op Ha PYHKLMSA
1 KOMYeTO 3a TemnepaTtypa B U3KIMIOYEHO
(Harope) nonoxeHue.

Pb4yHO roTBeHe 3a n3bop Ha

TemnepaTtypa 1 (pyHKUUA Ha paboTa Ha

dypHaTa

MoxxeTe oa rotBute, kaTo HanpasuTe

pbYeH KOHTpon (Mo BaLl koHTpon), 6e3 aa

3aaBaTe BpEMETO 3a rOTBEHE, KaTo

n3bepete Temnepartyparta n paboTHaTa

yHKLMS, cneumndgmryHn 3a BallaTa xpaHa.
7

P / C

o / [

1. N3b6epeTe onepaumoHHaTa yHKUMS, C
KOSITO UckaTe [a roTBUTe, Ypes KonyeTo
3a n360p Ha PYHKLUS.

2. 3apgaiiTe TemnepaTypata, KoATo UckaTte
[a rotBuTe, KaTto N3nomns3sarte KonyeTto
3a Temnepartypa.

= Bawara gypHa e 3anoyHe ga
paboTn He3abaBHO Npu n3bpaHaTa
yHKUMS 1 TemnepaTypa, a CUMBOITbT
8 we ce nosien Ha aucnnes. Korato
TemnepartypaTta BbB dypHaTa
[OCTUrHe 3afjajeHaTa TemnepaTypa,
§ cumBon®bT nsvuessa. dypHara He ce
U3KI0YBa aBTOMaTUYHO, Thil KaTo
pBYHOTO rOTBEHE Ce U3BbpLLBa 6e3 aa
ce 3a/laBa BPEMETO 3a FOTBEHE.
TpsibBa oa KOHTponMpaTe roTBEHETO U
a ro nsknoumTe camu. Korato
rOTBEHETO 3aBbPLUN, U3KMOYHETE
dypHaTa, KaTo 3aBBbPTUTE KOMYETO 38
1300p Ha PYHKLMSA 1 KOMYETO 3a
Temnepartypa B U3KIOYEHO (Harope)
MonoXeHue.

FoTBeHe 4ype3 HacTpoMKa Ha BpeMeTo 3a
roTBeHe:

MoxeTe na Hakapate pypHaTa aa ce
W3KII0YN aBTOMATMYHO B Kpasi Ha BPEMETO,
kaTo n3bepeTte TeMnepaTypaTa u
paboTHaTa yHKUMS, cneunduydHn 3a
BalLaTa xpaHa u 3agageTe BpeMeTo 3a
roTBeHe Ha Tanmepa.

1. UsbepeTte paboTHaTa yHKUMS 3a
roTBeHe.

2. [okocHeTe GyToHa (9, AoKaTo Ha
Aucnnes ce nosisn cMMBoNbT €O 3a
BPEMETO 3a rOTBEHE.

S Mrrr
(.

m
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TemnepartypaTa Ha paboTa,
MOXeTe [Aa 3agafeTe BPeMeTo 3a
rotBeHe 3a 30 MUHYTK, KaTo
[oKoCHeTe () anpekTHO ByToHa 3a
Obp3a HacTporika Ha BPEMETO 3a
roTBEHe 1 NPOMEHUTE BPEMETO C

@O 6yTOHN.

@ Cnep kaTo HacTpoute pyHKUMATa 1
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3. 3apanTe BpemeTo 3a roTBeHe, KaTo
pnokocHeTe D/O GyToHM.

O M-
[

L0 0 @
4

& ®

BpemeTo 3a rotTBeHe ce yBenunyasa
@ ¢ 1 MuHyTa npes nbpsute 15
MUHYTW, cned 15 MuHyTU ce

yBenuyaea ¢ 5 MUHyTU.

4. TocTaBeTe xpaHaTa cv BbB pypHaTa u
3ajaliTe Temnepartypara Cc Kon4yeTo 3a
Temneparypa.

= Bawara ypHa e 3anoyHe ga
paboTu BegHara npu nsbpaHata
yHKUUSE U TemnepaTypa.
3agageHoTo BpeMe 3a rotBeHe
3ano4sa obpaTHO oTbposiBaHe 1
cMMBONbLT [ ce nosiBsiBa Ha
avcnnes. Korato TemnepaTypara
BbB (hypHaTa JOCTUTHE
3apageHara temneparypa,
CMMBOMbT M34ye3Ba.

5. Cnep n3tnyaHe Ha 3a4afeHoOTo Bpeme
3a roTBeHe, Ha AMcnnes ce nosiBsBa
"Kpai", cumBonsT (9 Mura v TanmMepsT
n3gasa 3BYKOB CUrHar.

6. lNpepynpexaeHneTo 3By4n B
npoabIPKkeHe Ha ABe MUHYTU.
HaTtucHeTe npom3BoneH knasuLy, 3a Aa
cnpete npeaynpexaeHneTo.
MpenynpexaeHMeTo cnupa n BpemeTo
Ha [ieHsi ce NnosiBsiBa Ha AucCnries.

AKO ce HaTuCHe KOWTO 1 aa e ByToH

@ B Kpasi Ha 3ByKOBOTO
npenynpexaeHune, ypHara e
3anoyHe ga paboTn oTHOBO. 3a aa
npegoTepaTUTe NOBTOpHATa
paboTa Ha dypHaTa cneg kpas Ha
npeaynpexaeHneTo, usknoyeTe
dypHaTa, KaTo 3aBbPTUTE KOMYETO
3a TemnepartypaTta 1 KonyeTo 3a
dyHKUMMTE Ha no3nums ,,0¢
(M3KNHOYEHO).

5.3 Hacrtpouiku

AKTMBMpaHe Ha 3aKnio4YBaHeTO Ha
KnaBuLLIUTE

M3nonsBanku yHKUMATa 3a 3aknodBaHe
Ha ByToHMTE, MOXeTe Aa 3awnuTuTe
Tanmepa OT CMYLLEHUSI.

1. JokocHeTe GYTOH [0OKaTO (3] CUMBOS ce
rokaske Ha aucnnes.

_ &
Ao o0 O £ ﬁ
= CUMBOJTBT (3 Ce Nokassa Ha aucnnes u
3anoysa obpaTHOTO GpoeHe 3-2-1.
3aknoyBaHeTo Ha ByToHUTE ce
aKkTuBmMpa, korato obpaTHOTO GpoeHe
npukntoyun. Npun gokocBaHe Ha KONTO U
na e 6yTOH npwu 3aknoYBaHe Ha
OyTOHMTE, TaliMepbLT M3aaBa 3BYKOB
CUrHan u (3 cMMBON Mura.

Ako nycHeTe ByToHa npeaw Kpast

@ Ha obpaTHoTO GpoeHe,
3aKnyYBaHeTo Ha BYTOHUTE He ce
aKkTuBwmpa.

ByToHuTe Ha TaimMepa He moraT Aa

@ ce 13nonasBeaT, Korato
3aKMYBaHETO Ha ByToHUTE €
BKMOYEHO. 3aKn4YBaHETO Ha
OyToHUTE HAMa Aa 6bae OTMEHEHO
B Cryyau Ha npeKbCBaHe Ha
3axpaHBaHeTO.

[eakTuBmMpaHe Ha 3aKnO4YBaHETO Ha
OyToHUTE

1. [JokocHeTe GYTOH [40OKaTO (3 CUMBOI
n34yesHe OT guUcnnes.

= CUMBOMbT (3] M34e3sa OT AUCnnes n
3aKkno4YBaHeTo Ha OyToHUTE e
AeakTuBmpaHo.

Hactponka Ha anapmarta

MoxeTe cbLL0 Aa u3nona3earte TaiMepa Ha
NPOAYKTa 3a BCHAKO NpeaynpexaeHne nnv
HarnoMHsIHe, Pa3fnUYHO OT NEeYeEHe.
ByaunHUKBT HAMa edekT BbpXy paboTHUTE
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dyHKUMM Ha pypHaTa. N3nonsBea ce 3a
npegynpeauTenHu uenv. Hanpumep,
MOXeTe fia usnonseate OyaunHuka, korato
uckate ga obbpHeTe xpaHaTa BbB
dypHaTa B onpefeneH yac. BegHara wom
3aganeHoTo oT Bac Bpeme mnsteue,
TaMepbT BM U3gaBa 3BYKOBO
npegynpexaeHue.

MakcumanHoTo BpemMe 3a anapma
Moxe Aa 6bae 23 yaca 59 MUHYTK.

1. [okocHeTe L\ OKaTo ce MnosiBu
CUMBONBLT L) Ha Aucnnes.

a0 0 0 & &

2. B3apaiiTe yaca Ha anapmaTta ¢ 6yToHuTe

®IO.

10 1
2\ [

NG
4

= Cnep KaTo HacTpouTe Yaca Ha
anapmara, cUMBONbT £\ ocTaea Aa
CBETM U BPEMETO Ha anapmMaTta
3anoyBa o6paTHO 0TOposiBaHe Ha
ancnnesi. AKo BpeMeTo 3a anapma
1 BPEMETO 3a NeveHe ca
3aafieHn eqHOBPEMEHHO, Ha
avcnnes ce noka3sa No-kpaTkoTo
Bpeme.

3. Crep kaTo BpeMeTo 3a anapmaTta
nsTede, CUMBOMBT [ 3ano4ysa ga mura
1 BM OaBa 3BYKOBO NpenynpexaeHue.

U3knouBaHe Ha anapmara

1. B kpasi Ha nepuoaa Ha anapmarta,
npegynpexaeHneTo 3By4n B
npoabinkeHne Ha ABe MUHYTU.
[lokocHeTe Npor3BOreH KnasuLu, 3a Aa
cnpeTe 3BYKOBOTO NnpeaynpexaeHuve.

= [MpeaynpexaeHeTo cnupa u BpeMeTo
Ha [leHs1 ce NnosiBsiBa Ha aucrnest.

AKo nckarte ga oTMeHuUTe anapmara;

1. JokocHeTe GyToHa £\, 4OKATO CUMBOMBLT
L\ ce nosiBM Ha aucnnes, 3a Ja
HynupaTe 4aca Ha anapmara.
[okocHeTe ByToHa ©), ookaTto Ha
aucnnes ce nossu cumBonbT “00:00”.

2. MoxeTe cblO Taka Aa OTMEHUTe
anapmara, kaTo gokocHeTe £\ GyTOH 3a
ObNro Bpeme.

PerynupaHe Ha cunaTta Ha 3ByKa

1. [okocHeTe {6t 6YTOH, 4OKATO CUMBOMbLT
) ce noaABM Ha gucnnes.

L ]@
O~ L
&6

a © o ‘
2. 3apgaiiTe )enaHoTo HK1BO Ype3 DO
OyToHM. (b-01-b-02-b-03)
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3. [okocHeTe GyToHa % 3a NOTBbPXKAEHNE
unu nsdvakaiite, 6e3 ga gokocsaTe
HMKakbB BYTOH. HacTpolikaTa 3a cuna
Ha 3ByKa CTaBa aKkTUBHa crief U3BeCTHO
Bpeme.

HacTpoliika Ha sipkocTTa Ha aucnnes

1. JokocHeTe {6; 6yTOH, [OKATO CUMBOITLT
(D ce nosiBK Ha aucnnes.

I U
(I

oo o0 o @& @
4

2. 3apaiTe xenaHarta apkoct ¢ DI
©yToHu. (d-01-d-02-d-03)

1T ®

O~ ud
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3. [okocHeTe BGyToHa % 3a NOTBbPXKAEHNE

unn n34akamte, 6e3 aa gokocsaTe

HuKakbB OyTOH. HacTpolikaTta 3a apkocT

CTaBa aKTMBHa Crief N3BECTHO BpeMe.
MpomsHa Ha yaca

Ha Bawarta gypHa, 3a Aa npoMeHuTe Yaca,
KOWTO NMpeABapuUTenHo cTe 3ajanu:

1. [JokocHeTe {¢ B6yTOH gokaTo (O cuMBON
ce nokaxe Ha aucnnes.

2. 3apauTe yaca, kaTo fokocHeTe /O
OyTOHWN.

Q@@‘@*@v

3. HokocHeTe (O nnu & B6yToH, 3a aa
aKTUBMpare rnoneTo 3a MUHYTU.

6 O6wa nHdopmauus 3a nevyeHeTo

[N =Y ainl
| L
Q ? O ® & &
4. [okocHeTe ByToHuTe /O, 3a aa
3agagete MUHyTUTE.

o |1JCo
]y
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5. MoTBbpaeTe, kKaTo AOKOCHETE BYTOH (O

nnn 4.

= YacbT e 3agageH U cMMBONbLT (O
n3yesBa oT AuCnnes.

MoxeTe oa HaMepuTe CbBETH 3a
NPUroTBsIHE M FOTBEHE Ha BallaTa XxpaHa B
TO3U pasgen.

OcBeH ToBa TO3U pa3fern onncBa HAKOU OT
XpaHuTe, TeCTBaHM KaTo NpoM3BOAUTENN U
Han-noaxoasaLmnTe HaCTPOWKK 3a Tesn
xpaHu. lNocoyeHn ca un nogxoaswmTe
HaCTPOMKM Ha dpypHaTa 1 akcecoapu 3a
TE3U XpaHu.

6.1 O6wmM npeaynpexneHus
OTHOCHO NneYeHeTo BbB
¢dypHaTta

« [lokaTo oTBapsATe BpaTaTta Ha dypHaTa
Mo BpeMe WUnu cried neyeHe, Moxe Aa
nsnese ropelya napa. lapata moxe ga
n3ropu pbkaTa, NMueTo U/unm o4nTe BU.
KoraTo oTBapsiTe BpaTtarta Ha pypHarta,
CTONTE HacTpaHa.

* WHTeH3nBHaTa napa, reHepupaHa no
BpPeEMe Ha neyeHe, moxe ga obpasysa
KOHAEH3MpaHW BOAHW Karnku OTBbTPE U
OTBBH Ha pypHaTa 1 No ropHMTE YacTu
Ha mebenuTe nopagn TemnepaTtypHaTa
pa3nuvka. ToBa e HopmanHo 1 U3n4ecko
ABreHue.

» CTOMHOCTMTE 3a Temnepartypa 1 Bpeme
Ha roTBeHe, AafleHn 3a XpaHUTe, MOXe
[a BapupaT B 3aBUCMMOCT OT peLenTarta
1 konuyecteoTo. MNopaau Tasu NpuymHa
Te3n CTOMHOCTM ca AaJeHu KaTo
ananasoHu.

* BuHaru otcTpaHsiBanTe Hem3non3BaHuTe
NpUHaAneXxHoCTn oT pypHaTa, npeau aa
3ano4yHeTe ga roteute. AkcecoapuTe,
KOWTO LLe ocTaHaT BbB (oypHaTa, MoXe
Oa nonpeyar Ha xpaHaTta Bu na 6bae
NpuroTBeHa npu NpPaBUIHUTE CTOMHOCTMW.

+ 3a xpaHu, KOUTO LLie rOTBUTE MO
cobcTBeHa peuenTta, MoXxeTe Aa
nocoymTe NogobHN XpaHu, AadeH B
TabnuuuTe 3a roTBeHe.

* M3anon3BaHeTo Ha JocTaBeHuTe
akcecoapu rapaHTupa, 4Ye nornyyasare
Han-gobpa Npom3BoANTENHOCT Npu
rotBeHe. BuHaru cnassante
npepynpexaeHusita u HpopmauusTa,
npegocTaBeHa OT NpPoM3BOAUTENS 3a
BbHLUHUTE CbOBE 3a FOTBEHE, KOUTO Le
nanonasare.

HapexeTe HamasHeHaTa xapTusi, KOATO
LLie u3ronseare npu roTBeHe, B
NOAXoAsLLM pa3Mepu KbM CbAa, KOWTO
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we roteute. OMasHeHNTe XxapTum, KOMTo
npenueat oT KOHTEeWHepa, moraTt Aa
cb3agaTt pUCK OT U3rapsiHus 1 aa
NOBIMSAAT HA KAYECTBOTO Ha BaLLETO
neyeHe. ManonaeanTe xaptuaTa,
YCTOMYMBA HA MA3HWHU, KOATO L
13rnon3Barte B MOCOYEHUS TeMnepaTypeH
AVanasoH.

» 3a pobpo neyeHe nocTaBeTe xpaHaTta cu
Ha npenopbyaHus npasurneH padT. He
NPOMEHANTE NO3nLMsATa Ha ckapaTa no
BpEME Ha neveHe.

6.1.1 Cnagkuwu u XxpaHu Ha pypHa

O6wa nHdopmaums

» [NpenopbyBame ga nsnonaeare
akcecoapuTe Ha npoaykTa 3a Jobpo
npeacTaBsiHe B roTBeHeTO. AKO Lie
n3nonasarte BbHLUEH CbA 3a roTBEHE,
n3buparite TbMeH, He3arnensaLy 1
TONMOYCTONYMB CbA.

* AKo npeaBapuTENHOTO 3arpsiaHe ce
npenopbyBa B Tabnuuara 3a roteeHe, He
3abpaBanTe ga noctaBuTe XpaHaTa cu
BbLB (DypHaTa crnej npeaBapuTenHoTo
3arpsiBaHe.

* AKO LLe roTBuTe, KaTo N3MON3BaTe ChbA
3a roTBeHe BbpXY TefieHaTa ckapa,
nocTtaBseTe ro B cpefarta Ha ckaparta, a
He 6n13o Ao 3agHaTa cTeHa.

* Bcuykn matepuanu, n3anonssaHu 3a
NpuroTBsiHe Ha cnagkvwu, Tpsabsa aa ca
NPecHU 1 Ha cTariHa Temnepartypa.

» CTeneHTa Ha roTBEHe Ha XpaHUTe MoXe
Aa Bapupa B 3aBUCYMOCT OT
KONMYeCTBOTO XpaHa 1 pa3mepa Ha
roTBapCcKus CbA.

* MeTanHute, kKepaMU4YHUTE N CTHKIEHUTE
hopmMu yabmkaBaT BpeMeTo 3a roTBeHe
1 ABbHOTO Ha CNagkuwunTe He ce 3anv4ya
paBHOMEPHO.

* AKo usnonssarte xapTus 3a nevewe,
MOXe fda ce Habnogasa neko
nokadpeHsiBaHe Ha fonHaTa NOBbPXHOCT
Ha xpaHaTa. B Tasu cutyaunsa moxe ga
Ce HamnoXw Aa yobrmkuTe nepuoaa Ha
rotBeHe ¢ npubnumantenHo 10 MUHyTK.

¢ CTOMHOCTUTE, NOCOYEHM B Tabnuuute 3a
roTBeHe, ca onpeaerneHy B pesynraT Ha
TecToBe, NPOBEAEHN B HaLLUMTE

nabopatopuu. NoaxopsawmTe 3a Bac
CTOMHOCTW MOXe [ia ce pasnuyaBsar oT
Te3M CTOMHOCTW.

 [NocTaBeTe xpaHaTa CM Ha NOAXOAALUNS
padT, npenopbyaH B TabnuuaTta 3a
roteBeHe. Hapeuete gonHusa padt Ha
dypHaTa Kato padrt 1.

» [oTBETE NpEenopbYaHNTE ACTUS B
TabnuuaTta 3a rotBeHe c eHa TaBa.

CbBeTM 3a nevyeHe Ha TOPTHU

* AKO CnagkvWbT € NpeKarneHo cyx,
yBenuyeTe Temnepartypata c 10°C n
CbKpaTeTe BPeEMETO 3a NeyeHe.

* AKO CnagkvWbT € BMaXxeH, u3nonspanTe
MasKo KonmyecTtBo TEYHOCT Unun
HamaneTte TemnepatypaTta ¢ 10°C.

* AKO ropHata 4acT Ha cnagkuiia e
n3ropsina, noctaBeTe st Ha JONHWA padT,
HamareTe TemnepaTypaTa v yBenu4yeTte
BPEMETO 3a NeyeHe.

* AKO BbTPELUHOCTTa Ha criagkuiia e
nsneveHa nobpe, HO OTBLH € Nenkaea,
13non3panTe no-manko TEYHOCT,
HamarneTte Temnepartypara u ysenvyeTe
BPEMETO 3a roTBEHE.

CbBeTu 3a cnagkuiumn

* AKO TECTOTO € npekaneHo cyxo,
yBenu4yete Temnepatyparta ¢ 10 °C u
CbKpaTeTe BPeEMETO 3a roTBeHe.
TecTeHnTe OnaToBe Ce HaBNaxHaABaT
CbC COC OT MIISIKO, ONNO, AKLA U KNCENOo
MISIKO.

» Ako cnagkuwa ce roteu 6aBHO, yBepeTe
ce, Yye gebennHaTta Ha cnagkuLia, KOUTo
CTe NpuroTeuUIin, He nNpenmnea OT TaBaTa.

* AKO TECTOTO € nokadheHesno Ha
NOBBbPXHOCTTA, HO ABHOTO He €
n3rneYveHo, yBepeTe ce, Ye KOnmM4yecTBoTO
COoC, KOeTO LLie u3nonseare 3a criagkuiua,
He e TBbpAe MHOMo Ha AbHOTO Ha
cnapkvwa. 3a paBHOMEpPHO 3anuyaHe ce
onutanTe fa pasnpegenvrte coca
paBHOMEPHO MeXAy KopuTe TeCTo u
cnagkuwia.

* lNeyeTe BalwmMTe CNagKMLLM Ha NO3NLMS 1
Temneparypa, cbobpaseHu ¢ Tabnvuarta
3a rotBeHe. AKO AbHOTO BCe OLUE He €
nokadgeHsano 4ocTaTbyHo, NOCTaBETE IO
Ha foneH padT 3a cneaBaLloTo roTBEHE.
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FoTBapcka Tabnuua 3a cnagKulLM U icTUs Ha dypHa

XpaHa Akcecoap 3a Pa6oTHa PadToBa Temnepatypa Bpeme 3a
nonssaHe dyHKLMA nosuuuns (°C) neyeHe (MUH)
(npubn.)
TopTa Ha nogHoc *CTaH,D,apTHa TaBa |l'oper v poneH 3 180 30...40
HarpeBaTten
TopTa BbB dopma 3a TOpTa** [opeH v goneH 2 180 30 ... 40
dopmata BbPXY pelueTka ** [HarpeBaTen
[pe6Hm crakm *CTaH,CI.apTHa TaBa |['opeH n goneH 3 160 25 35
HarpeBaTten
[oneH n ropeH
[pe6Hy cnakm *CTaH,D,apTHa TaBa |HarpeBaTen 3 150 20 ... 30
nognomaraHv ot
BeHTMNaTop
Kpbrna cdopma 3a
Mananwnan KeKkc ¢ anameTbp |opeH n fgoneH 2 160 30 .. 40
26 cm cbe ckoba  |HarpesaTen
Ha peLueTka **
Kpbrna cdopma 3a |[oneH n ropeH
MaHauwnan KeKC c anameTbp |HarpeBaTten 2 160 20 .30
26 cm cbe ckoba  |noanomaraHu ot
Ha pelueTka ** BeHTMnaTop
BuCKBUTKA Tasiika sa fopern gonen |3 170 25...35
cnagkvwwm HarpesaTten
[loneH v ropeH
TecTeHun nagenusa *CTaHﬂapTHa Taga \Harpesaren 2 200 35...45
nognomaranu ot
BeHTMNaTop
Kncbruka *CTaH,D,apTHa TaBa |['opeH n goneH 2 200 20 ... 30
HarpeBaTten
Usan xns6 *CTaH,D,apTHa TaBa |['opeH n goneH 3 200 30 .. 40
HarpeBaTten
CTbkneH/meTaneH
Nasans npaBobrbneH cba |FopeH 1 goneH 2 umn 3 200 30 .. 40
BbPXY TeneHa HarpeBaTten
ckapa **
Kpbrna yepHa
mMeTanHa gopma FoneH 1 HoneH
A6BNKOB Nan c anameTbp 20 P A 2 180 50...70
HarpesaTten
CM BbpXy TeneHa
ckapa **
Muua *CTaHuapTHa TaBa |['opeH n goneH 2 200 ... 220 10 ... 20

Harpesarten

[MpeaBapuTenHoTo 3arpsiBaHe ce NpenopbyBa 3a BCUYKN XPaHW.

*Te3un akcecoapn MoXe Aa He ca BKITYEHM KbM Balums npoaykT.

**Tean akcecoapu He ca BKMoYeHU BbB Bawmsa npoaykT. Te ca OCTBNHU B TbproBckaTa Mpexa.
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+ Cnep n3TM4aHe Ha BPeMeTO 3a roTBeHe
ocTaBeTe MecoTO BbB (dypHaTa 3a OKOo
10 MuHyTU. COKBT OT MECOTO Cce
pasnpefens no-gobpe BbPXy MbpPXEHOTO
MECO 1 He 13nu3sa npu paspssBaHe Ha
MecoTo.

6.1.2 Meco, puba u nTuumn

OCHOBHUTE MOMEHTHU npu roTtBeHe Ha

ckapa

. HOD,HpaBHHeTO C IMMOHOB COK 1 4YepeH
nunep npean roteeHe Ha u4ano nune,

nyvika 1 ronemMmu napyeTta Meco Lie
nogobpu epekTMBHOCTTA Ha FOTBEHE.

* OtHema 15 go 30 MyHYTK NoBeve, 3a Aa
NpUroTBMUTE MECO C KOCT, OTKOSKOTO
nMbpXeHo dune.

» Tpsbsa fa nadmcnute okorno 4 0o 5
MUHYTU Bpeme 3a roTBEHe Ha
CaHTUMeTHLP OT AebenmHaTa Ha MecoTo.

FoTBapcka Tabnuua 3a meco, puba U NTULU

» Pubarta TpsibBa aa ce noctaBu Ha
cpeaHust Ui HACHK padT B
TOMnoycTonyMBa TaBga.

» MoTBETE NpenopbyaHNTe ACTUS B
TabnuuaTta 3a rotBeHe ¢ egHa TaBsa.

XpaHa Akcecoap 3a Pa6oTHa PadToBa Temnepatypa Bpeme 3a
nonssaHe cyHKUMA nos3uuuns (°Cc) neyeHe (MUH)
(npubn.)
[oneH n ropeH
Mbpxona (uana) / |[CtaHgapTHa TaBa |HarpeBaTen 15 MuH. 250/makc,
. 3 60 ... 80
Meuena (1 kr) nognomaraHu ot crieq 180 ... 190
BeHTUNaTop
[oneH n ropeH
ArHelku 6yT CranpapTHa TaBa |HarpeBaTen 15 MuH. 250/makce,
. 3 110 ... 120
(1,5-2 kr) nognomaranu ot cneg 170
BeHTMnaTop
TeneHa ckapa ™ | foneH u rope
lbpxeHo MUne  |Mocragete egra  |Harpesaren 2 15 MuH. 250/make, 60 ... 80
(1,8-2 kr) TaBa Ha gonHus  |MOANOMaraHu ot cnen 190
padT BeHTMnaTop
[oneH n ropeH
o CranpapTHa TaBa |HarpesaTen 25 muH. 250/makc,
Myiika (5,5 kr) * nognomaraHu ot 1 cnen 180 ... 190 150 ... 210
BeHTMnaTop
TeneHa ckapa ™ | foneH u rope
Puba Moctasete ena |Harpesaren 3 200 20 ... 30
TaBa Ha fonHus  |OANoOMaraHu ot
pacpt BeHTUNaTop

npeABapMTeﬂHOTO 3arpsiBaHe ce npenopb4Ba 3a BCUYKN XpaHW.

*Te3un akcecoapun Moxe Aa He ca BKIYeHU kbM Bawums NpOAYKT.

**Tean akcecoapu He ca BKMoYeHU BbB Balwmsa npoaykT. Te ca AOCTbNHU B ThproBckata Mpexa.

6.1.3 'pun

UepeeHOTO Meco, pubara 1 NTmyeTo Meco
6bp30 NokadeHABaT Npu neveHe, Obpxar
KpacuBa Kopu4ka 1 He U3CbxBar.
duneTmpaHo mMeco, wuilYeTa, kondacu,
KaKTO M COYHM 3eneHdyLy (GoMaTi, NyK 1
ap.) ca ocoGeHo noaxodsLuy 3a ckapa.

O6wu npeaynpexaeHns

» XpaHaTa, KOosiTO He e noaxoasiia 3a
neyeHe Ha ckapa, npeacTasnsiea
onacHocT oT noxap. MNMeyeTe camo
XpaHa, KosiTo € NoAXoAsILLa 33 TEXbK
OrbH Ha ckapa. OcBeH ToBa, He
nocTaBsiTe xpaHaTta TBbpae Aarney B

3a[lHaTa 4YacT Ha ckapaTta. ToBa e Hai-
ropellaTa 30Ha M MasHWUTE XpaHu morat
[la ce 3anansr.
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+ 3aTBopeTe BparaTa Ha cpypHarTa no .
Bpeme Ha neveHe. Hukora He nevete
Ha rpun c oTBopeHa BpaTa Ha
¢dypHara. lNopewmre NoBbLPXHOCTU

MoraTt Aa Nnpu4YuHAT M3rap;||-m;|!

OCHOBHUTE MOMEHTU npu roTtBeHe Ha

rpun

 [NpuroTBeTe xpaHu ¢ nogobHa nebenuHa
N Terno KOMKOTO € Bb3MOXKHO 3a rpuna.

* lMocTaBeTe napyeTtaTa, KOUTO e
NMPUroTBSITE Ha rpUN BbPXy TaBata ¢
pelueTKkaTa 3a rpun KaTto ru
pasnpegenuTe, 6e3 Aa HagBulIaBaTe

pasmMepuTe Ha HarpeBaTens.

Fpun Tabnuua

B 3aBucumocT oT gebenunHata Ha
nap4yeTara 3a nedeHe, BpeMeTo 3a
roTBeHe, ageHo B Tabnuvuarta, Moxe aa
Bapupa.

Mnb3HeTe pelueTkaTa 3a rpun unm
TaBaTa C pelueTkaTa 3a rpun oo
)KenaHoTo HMBO BbB hypHaTa. Ako
roTBMUTE Ha pelueTkaTa Ha rpwn,
nnb3HeTe TaBaTa Ha dypHaTa KbM
JonHust padT, 3a fa cbbepeTe
MasHuHaTa. TaBaTta BbB (hypHaTa, KOsiTo
LLle Nnb3HeTe, TpsibBa Aa e ¢ pa3mepw,
KOWTO NOKpMBAT UsnaTa niowy Ha
ckapaTta. Tasu TaBa Moxe Aa He ce
JocTaBs ¢ npoaykTa. Crioxete Manko
BOZa B TaBaTta Ha pypHaTa 3a necHo
NoYnCTBaHe.

XpaHa Axkcecoap 3a PadtoBa nosmuma |TemnepaTtypa (°C) Bpeme 3a neyeHe
nonssaHe (MUH) (npu6n.)
Puba TeneHa ckapa 4-5 250 20...25
Munewkn KbcyeTa TeneHa ckapa 4-5 250 25...35
KiodpTe (Tenewuko) -
12 KOMMUECTEO TeneHa ckapa 4 250 20...30
ArHeluku koTneT TeneHa ckapa 4-5 250 20...25
Mepxona - (ky64eta TeneHa ckapa 4-5 250 25...30
Meco)
Tenewkun koTnet TeneHa ckapa 4-5 250 25...30
3eneH4yykoB orpeTeH |TeneHa ckapa 4-5 220 20...30
MpeneyeH xnab6 TeneHa ckapa 4 250 1...4
MpenopbyBa ce NpeABapuTENHO 3arpsiBaHe 3a 5 MUHYTM 3a BCUYKW ICTUSI HA ckapa.
O6bpHeTe napyeTaTta xpaHa crieq 1/2 ot o6LL0TO BpeMe 3a neyeHe.
Hucsk rpun nognomMaraH oT BeHTunartop
XpaHa Akcecoap 3a Pa6oTHa PacdToBa Temnepatypa Bpeme 3a
nonssaHe dyHKkumnA nos3uuuns (°Cc) neyeHe (MUH)
(npubn.)
Hucbk rpun
Puba TeneHa ckapa nognomaraH ot 4 200 30...35
BEeHTUNaTop
Hucbk rpun
Munewkn KbeyeTa | TeneHa ckapa nognomaraH ot 4 250 25...35
BEHTUNaTop
Hucbk rpun
Kiocpre (TeneLuko) TeneHa ckapa nognomaraH ot 4 250 30...40
- 12 konuyecTBO
BeHTUNaTop
TeneHa ckapa - HUCBK rown
Mbpxona (usna) / |MNoctaBeTe egHa P 15 muH. 250,
nognomaraH ot 3 90 ... 110
MeyveHa (1 kr) TaBa Ha [ONHWSA cnep 180 ... 190
padyT BEHTUNaTop

He 3arpﬂBa|7|Te npeaBapuTesiHo ACTUATa, npenopbYaHn B Tasu rpun Ta6nv|ua.
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6.1.4 TecToBU XpaHu

» XpaHuTe B Ta3u Tabnuvua 3a rotBeHe ce
NpUroTBAT CbrnacHo ctaHdapta EN
60350-1, 3a aa ce ynecHun TeCTBaHETO Ha
npoayKTa 3a KOHTPOIHU UHCTUTYTHU.

FoTBapcka Tabnuua 3a TeCTOBM SICTUA

* ['OoTBETE MpenopbYaHnTe ACTUS B
TabnuuaTta 3a roTBeHe c egHa TaBa.

XpaHa Akcecoap 3a Pa6oTHa PadToBa Temnepatypa Bpeme 3a
nonssaHe dyHKLMA nosvuuns (°C) neyeHe (MUH)
(npubn.)
nsicbyeH xnsb
(cnanka *CTaHuapTHa TaBa |['opeH n goneH 3 140 20 . 30
BVcKBUTKa) HarpeBaTen
[pe6Hy cnakm *CTaH,D,apTHa TaBa |[opeH u goneH 3 160 25 35
HarpesaTen
[oneH n ropeH
[1peGHn criamkm *CTaH,CI.apTHa TaBa |HarpesaTen 3 150 20 . 30
nognomMaraHu ot
BEeHTMNaTop
Kpbrna copma 3a
Nanavwnan Kekc ¢ anameTbp |[opeH v goneH 2 160 30 . 40
A 26 cm cbe ckoba |HarpeBaTen
Ha pelueTka **
Kpbrna coopma 3a |[doneH v ropeH
Nanovwnan KeKC C anameTbp |HarpesaTen 2 160 20 . 30
A 26 cM cbC ckoba |mognomMaraHu ot
Ha pelueTka ** BEHTMNaTop
Kpbrna yepHa
mMeTanHa gopma FopeH 1 AoneH
A6BLNKOB nan ¢ anameTbp 20 2 180 50...70
HarpesaTen
CM BbPXY TeneHa
ckapa **

MpenBapuTenHOTO 3arpsiBaHe ce MpenopbyBa 3a BCUYKW XPaHU.

*Tes3n akcecoapu Moxe Aa He ca BKIYeHW KbM Balums npoaykT.

**Tesn akcecoapu He ca BKMoYeHN BbB Balums npoaykT. Te ca AOCTbMNHU B TbproBckata Mpexa.

Ckapa

XpaHa

Akcecoap 3a
nonsBaHe

PacdhToBa no3uuums

Temnepatypa (°C)

Bpeme 3a neyeHe
(MUH) (npu6n.)

KiodpTe (Tenewuko) -
12 konnyecTBO

TeneHa ckapa

4

250

20...30

MpeneyeH xnab

TeneHa ckapa

4

250

1.4

MpenopbyBa ce NpeABapUTENIHO 3arpsiBaHe 3a 5 MUHYTY 3a BCUYKM SICTUS Ha ckapa.

O6bpHeTe napyeTaTa xpaHa cneq 1/2 ot 06LWOTO Bpeme 3a neyeHe.
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7 lMoppapbXKKa U NnoYucTBaHe

7.1 O6wa uHdopmauus 3a
no4vyuncrtBaHe

O6wu npeaynpexaeHus

* M3vyakaiTe NpooyKkTbT Aa ce oxnaaw,
npeav ga ro novnctute. Mopewwmre
NMOBBPXHOCTM MOraT Aa NpUYNHAT
narapsiHus!

* He HaHnacsanTe nouncreawuTe
npenapaTtu QUPEKTHO BbPXYy ropeLum
NOBBPXHOCTW. ToBa MOXe Aa NpUYnHU
TpanHu neTHa.

 lMpoaykTbT TpsibBa Aa ce noyncTea
cTapaTernHo 1 NoAcyLUaBa crnep Beska
onepaums. o To3M HaYMH ocTaTbUUTE
OT XpaHa Le ce MoYnUCTBAaT JIECHO U Te3un
ocTaTbuM We 6baaT npegoTBpaTeH OT
narapsiHe, Korato NPOAYKTbT ce
13Mnon3Ba OTHOBO MO-KbCHO. Mo To3u
HaYvH ce yabInKaBa ekcrnnoaTaunoHHUAT
XKVMBOT Ha ype[ia 1 ce HamarnsiBaTt YecTo
cpellaHnTe npobnemu.

* He n3nonseawite npoayktu 3a
noyncTBaHe c napa.

* Hsakou npenapaTtv nnv noynmcTealim
npenapartu yBpexaaT NoBbpXHOCTTA.
Henoaxoasawm nouncTealLm npenapatm
ca: 6envHa, NoYnCTBaLLM NPOAYKTH,
CbAbpXKaLM aMOHSIK, KUCeNMHA Unun
Xnopua, NoYMcTBaLLM NPOAYKTH C napa,
npenapartu 3a OTCTpaHsiBaHe Ha KOTMNeH
KaMbK, MpenapaTu 3a NpeMaxBaHe Ha
neTHa u pwxaa, abpasnBHM NOYUCTBALLN
NPOAYKTN (KPEMOOOPa3HM NOYMCTBALLM
npenaparu, NoYncTBaLL npax,
no4yncTeaLl Kpem, abpasvBHU 1
nouyncTBaly npenapaTu 3a
HaZpackBaHe, Ten, rou, Nno4ncTealLm
Kbpnu, CbabpXKalln MpbCOTUS U
OCTaTbLM OT MOYNCTBALLM NpenapaTm).

* He e HeobOxoaum cneyunaneH no4mcTaaly,
MaTepuvarn npu NoYMcTBaHe cref Bcsika
ynoTpeba. MNouncTteTe ypeaa c npenapat
3a MVEeHe Ha CboBe, ToMnna Boaa 1 Mmeka
Kbpra unu reba 1 ro noacyLleTe cbe
cyxa Kbpna.

* YBepeTe Cce, Ye CTe U3TPUMIU HanbIIHO
OoCTaHanarta TeYHOCT crnej NoYncTBaHe u
He3abaBHO NoyncTeTe BCsiKa XpaHa,
npbCckaHa HaoKoo Mo Bpeme Ha
roTBeHe.

* He MuiATE HUTO eQnH KOMMOHEHT OT
BalLMA ypend B CbAOMUSAIIHA MaLUUHa.

UHOKC - HepbXXAaeMn NOBbLPXHOCTHU

* He nsnonseanTte nouncream
npenapartu, CbObpXalln KUCEenMHa Unm
XJ10p, 3@ NOYUCTBAHE Ha NMOBBPXHOCTU U
OPBXKN OT HEPBXOAEM UHOKC.

* [MOBBbPXHOCTTA OT HEPBXKAAEM UHOKC
MOXe [a NPOMEHU LiBeTa CU C BpeMeTo.
Tosa e HopmanHo. Cnep Bcsika
onepauus noynucTBanTe ¢ npenapar,
noaxopasiy 3a HepbXaaema unu
MHOKCOBA MOBBPXHOCT.

* MNouucTBariTe C MeKka canyHeHa Kbpna u
TeyeH (HeHagpackealy) npenapar,
noaxopasiiy, 3a MHOKCOBM NMOBBPXHOCTH,
KaTo BHMMaBaTte fa 6bplleTe B eaHa
Nnocoka.

» OTcTpaHeTe NeTHa OT BapOBWK, Macro,
HULLECTe, MNSKO U NPOTENH BbpPXY
CTBKIEHM U MHOKCOBMW NMOBBPXHOCTU
BefHara, 6e3 ga yakate. [eTHaTa morat
0a pbXasaceaT crnef Abnrv nepuoam ot
BpeEME.

* lMouncTBawmTe NpenapaTtu, HanpbCckaHu/
HaHeCceHM BbPXY NOBBbPXHOCTTA, TpsOBa
Aa ce novncTaT HesabasHo. OcTaHanuTe
BbpPXY NOBBLPXHOCTTa abpasnBHM
nouyncTealyu npenapaTu npuunHaBaT
nobensBaHe Ha NOBbPXHOCTTA.

EmannupaHu noBbpXHOCTH

» Cnep Bcska ynoTpeba nouncreamnTe
emMainnmpaHnTe NoBbPXHOCTU C nNpenapar
3a MMeHe Ha CboBe, ToMma Boga 1 Meka
Kbpra unu reba v rm noacyluaBanTe cbe
cyxa Kbpna.

* Ako BawwuaT npogykT nma yHKumMs 3a
NecHO MoYMCTBaHE C napa, MoXeTe Aa
HanpaBWTe NecHO NOYMCTBaHe ¢ napa 3a
TNEKN HEMOCTOSAHHU 3aMbpPCABaHUSA.
(BwxTe “JlecHo nouncTBaHe ¢ napa
[> 64]")
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» 3a TpyaHu neTHa MoXxe [ia ce U3nonasa
noyMcTBall npenapaT 3a ypHa u ckapa,
npenopbyaH Ha yebcaliTa Ha Bawlara
NpoayKTOBa Mapka, U Hegpackalla
noanoXxka 3a novncreaHe. He
M3non3eainTe BbHLUEH NOYNCTBALL,
npenapar 3a ypHa.

dypHaTa Tpsbea ga ce oxnagu, npeau
a rnovncTmTe 30HaTa 3a roTBEHE.
[MouncTBaHeTO Ha ropeLuy NoBbLPXHOCTH
Ccb3gaBa KakTo OMacHOCT OT noxap, Taka
U LWe yBpean NoBbpXHOCTTa Ha eMaiina.

+ MoxeTe fa npemMaxHeTe neTHa ot
Kanuui (KbNTW NeTHa) No CTbkMeHaTa
NOBBLPXHOCT C HANWYHWS B TbproBckaTta
Mpexxa npenapar 3a npemMaxeaHe Ha
KOTIIeH KaMbK, C nMpenapar 3a

npemaxesaHe Ha KOTJ/IeH KaMbK KaTo oueT

nUnn NIMMOHOB COK.
* Ako NOBBPXHOCTTA € CUJTHO 3aMbpCeHa,

HaHeceTe no4vnucTeallna npenapat Bbpxy

NneTHOTO ¢ rbba 1 nsyakamtTe AbNro
BpeMe, 3a aa nogencrtea gobpe. Cnepg

TOBa NOYUCTETE CTbKNeHaTa NOBbPXHOCT

C MOKpa Kbpna.

KatanutnyHu noBbpPXHOCTH

* CTpaHW4HMTE CTEHM B 30HATa 3a rOTBEHE * O6esuseTsaBaHeTO 1 NeTHaTa no

CTbKNneHaTa NOBbPXHOCT Ca HOpMarliHu, a

MoraTt Aa 6baaT NoKpUTU camo C
eMannupaHu Unn KaTanuTuyHM cTeHn. Ta
Bapupa criopea mogena.
KatanutnyHute CTeHn ca ¢ neka matosa
1 nopecTa NoBbpxHOCT. KatanutuyHute
CTeHu Ha dypHaTa He TpsibBa fa ce
no4mcTBear.

KaTanutnyHute NnoBbpXHOCTU
abcopbupat macno 6narogapeHuve Ha
ropecraTa cv CTpyKTypa U1 3ano4year ga
GrecTsiT, KoraTo NOBbPXHOCTTA €
HacuTeHa Cc mMacro, B TO31 crny4ai ce
npenopbyBa Ja CMEHUTE YacTuTe.

CTbKIeHu NOBBPXHOCTHU

» Korato nodncreaTte CTbKIEeHN

NMOBBPXHOCTU, HE U3MOMN3BaNTe TBBPAM
MeTarnHu cTbprasnku 1 abpasveHu
noyncTeally matepuanu. Te morat ga
NnoBpeasT CTbKIeHaTa NoBbPXHOCT.
[MouncTeTe ypena c npenapart 3a MueHe
Ha cbAoBe, Tonna Boaa u
MukpodubbpHa Kbpna, cneumanHo 3a
CTBKITEHN MOBBPXHOCTH, U IO NOACYLUETE
CbC cyxa MUKponbBbPHa Kbpna.

AKo MMa ocTaTbUM OT NpenapaT cnes
noyncTBaHe, n3bbpLUeTe M CbC CTyAeHa
BOZA M NOACYLUETE C YMCTa U cyxa
MuKpodubbpHa kbpna. OctaTbumMTe OT
npenapart Moxe Aa nospeasaT
CTbKIeHaTa NoBbPXHOCT crieABaLLms
nbT.

Mpu HMKakBKn obcTosATENCTBa
3acbxHanuTe ocTaTbLy BbpXy
CTbKIeHaTa NoBbPXHOCT He TpsibBa Aa
ce no4vncTBaT ¢ Ha3bbeHn HOXOBE,
TeneHa BaTa uUnun NoAOGHN MHCTPYMEHTK
3a HagpacksaHe.

He gedeKTu.
MnacTtmacoBu YacTu n 6oaaMcaHu
NOBBbPXHOCTU
* lMouncteTte nnacTtmacoBuTe YacTu u
bosigncaHnTe NOBbPXHOCTU C nNpenapar

3a MMUEeHe Ha CbaoBe, Tonsa Boaa n Meka

Kbpna unu reba v rv noacyLueTe cbe
cyxa Kbpna.

* He nanonssante TBbpAN MeTanHm
CcTbpranku n abpasnBHV NOYNCTBALLN
npenapatu. Te moraTt Aa noBpeasit
NMOBBPXHOCTUTE.

* YBepeTe ce, Ye CbeANHEeHUsITa Ha
KOMMOHEHTUTE Ha NpoAyKTa He ca
OCTaBeHM BiaxkHu 1 ¢ npenapart. B
NPOTVBEH Crly4Yan MOXe Aa Cce NnosiBun
KOpO3M1S Ha Te3n CbeANHEHUS.

7.2 Akcecoapwu 3a noyncTBaHe

He noctaBsinTte akcecoapute Ha npoaykTa
B CbAOMMSITIHA MaLUMHA, OCBEH aKo He e
MOCOYEHO APYro B PbKOBOACTBOTO 3a
notpebutens.

7.3 MouyucTBaHe Ha KOHTPOJIHUA
naden

+ KoraTto nouncrteate naHenute ¢ 6yTOHN
3a ynpaBrieHve, n3bbpLuete naHena un
OyTOHUTE C BNaXkHa MeKa Kbprna u
noAacyLueTe CbeC cyxa kbpna. He
OTCTpaHsiBanTe konyetaTa v

ynnbTHEHUATa oTA0NY, 3a Aa No4YUCTUTe

naHena. KOHTpOJ'IHMﬂT naHen n
KonyeTaTta MOXe [a ca noBpeneHu.
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 [lokaTo noyncTBaTe MHOKCOBWUTE NaHENM
c BYTOH 3a ynpaBrieHue, He 13nona3eanTe
MHOKCOBW NMOYMCTBALLM NpenapaTit OKoso
konyeTo. IHaukaToprTe OKOMNO KOMYeTo
MoraT fja ce U3TpUsT.

* [MouncteTe CEH30PHUTE KOHTPOJTHU
NaHenu ¢ BraxHa Meka Kbpra v
NOACYLUETE CbC Cyxa Kbpna. AKO BalLUAT
NPOAYKT MMa (OYHKLMSA 3a 3aKnioyBaHe
Ha KnaBuLwMTe, 3afanTe 3akr4YBaHeTo
Ha KnaBuwwMTe, NPeamn Aa U3BbpLUNTE
MOYUCTBAHE Ha KOHTPOSHUSA NaHen. B
NPOTMBEH CryYail MOXe [a Bb3HUKHE
HenpaBUITHO pa3rno3HaBaHe Ha
KrtoYoBeTeE.

7.4 lMNMouncTBaHe Ha BbTpPELHOCTTa
Ha dpypHaTa (30Ha 3a roTBeHe)

CrnepnBanTe CTbMKUTE 3a NOYMUCTBaHE,
onucanu B pasgena "O6Lwa nHgpopmauus
3a noymncTeaHe" B CbOTBETCTBUE C
TUMNOBETE NOBBLPXHOCTM BbLB BallaTa
dypHa.

MouncTBaHe Ha CTPAHUYHUTE CTEHU Ha
¢dypHaTta

CTpaHU4HUTE CTEHU B 30HATA 3a rOTBEHE
mMoraT ga 6baaTt NoKpuT! camo ¢
eMannmpaHy Unu KatanuTU4Hn CTeHn. Ta
Bapupa cnopeg mogena. Ako nuva
KaTanuTu4yHa CTeHa, BMXKTe pasgena
.KaTanutnyHm noBbpPXHOCTM® 3a
NHopmauus.

AKO BaLLMST MPOAYKT € MOAEN C TENEHU
padToBE, OTCTpaHeTe TeneHnTe padToBe,
npeav ga noYncTuTe CTpaHUYHUTE CTEHW.
Cnep ToBa 3aBbpLUETE NOYNCTBAHETO,
KakTo e onucaHo B pa3gena "Obuwa
nHOpMaLMs 3a NoYncTeaHe" B
CbOTBETCTBME C TUMA NOBBPXHOCT Ha
CTpaHM4yHaTa cTeHa.

3a na npemaxHeTe CTPaHUYHUTE TeNneHn
pacToBe:

1. OTcTpaHeTe npegHaTa 4acT Ha ckapaTa,

KaTo 4 nsabpnarte Ha CTpaHu4yHaTa
CTeHa B obpaTHa nocoka.

2. WN3pbpnavite ckapaTta kbM Bac, 3a ga s
npemaxHeTe HanbJlHO.

3. 3a ga 3akpenuTte OTHOBO pad)ToBETE,
npowenypuTe, NPUNOXeHU Npu
OTCTpaHsiBaHeTo UM, TpsibBa aa ce
MOBTOPSIT CbOTBETHO OT Kpasi 4O
HayanoTo.

7.5 JlecHOo noyncTBaHe ¢ napa

ToBa no3sossiBa fIecHO NoYMcTBaHe Ha
MpbCOTUSTA (KOSITO He OCTaBa 3a AbIro
BpeMe), KOSITO € OMEeKOTeHa OT napaTta BbB
dypHaTa 1 oT BOAHWTE KarkKu,
KOHAEH3MPaHN BbB BbTPELUHUTE
NOBBbPXHOCTM Ha oypHaTa.

1. OTCTpaHeTe BCUYKM NPUHALANEXHOCTH
BbB (pypHaTa.

2. [OobaseTte 500 mn Boaa B TaBata U s
nocrtaeeTe Ha BTOpUs padT Ha
dypHarTa.

p

AN

3. HactpoinTe cdypHaTa Ha pexum Ha
NIeCHO MOYMCTBAHE C Napa 1 A BKIo4veTe
Ha 100°C 3a 15 MuHyTU.
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HeszabasHo oTBOpeTe BpaTaTa u
n3bbpLUEeTe BLTPELLHOCTTA Ha dpypHaTa ¢
Mokpa rbba nnu kepna. lNMpu oTBapsiHe Ha
BpaTaTa Lie ce usnycHe napa. Tosa Moxe
Aa cb3dafe puck OT U3rapsiHus.
BHumaBanTe npu otBapsHe Ha BpaTaTa.

3a ynoputu 3ambpcsiBaHUs novmcreTe
npoayKTa ¢ npenapaT 3a MUEHE Ha Cb/oBe,
TONna BoAa M Meka Kbpna unm r.6a n ro
nofcyLleTe CbC cyxa Kbpna.

BbTPELLUHUTE CTbKMa Ha BpaTaTa,
noyncTeTe rm ¢ npenapar 3a MMeHe Ha
cbaoBe, ToMMa BoAa U Meka Kbpra unm
reba v rm nofacyLueTe cbC cyxa Kbpna. 3a
OoCTaTbUM OT BAapOBUK, KOUTO MoraT ga ce
obpasyBaT No CTLKINOTO Ha ypHaTa,
n3bbpLUETE CTHKIOTO C OLEeT U
n3nnakHeTe.

Mpu dyHKUMATa 3a NecHo

@ noYMcTBaHe ¢ napa ce ovakea
pobaBeHaTta BoAa ga ce usnapu u
KOHAEH3Mpa OT BbTpelLuHaTa
CTpaHa Ha pypHaTa v BpaTaTta Ha
ypHaTa, 3a Ja OMEKOTU fekuTe
3ambpcsABaHus, 06pa3yBaHn BbB
BawaTta cdypHa. KoHOeH3®bT,
obpasyBaH BbpXy BpaTaTta Ha
dypHaTa, MOXe [ja karne HaoKoro,
KoraTo BpaTaTa Ha (pypHaTa ce
oTBopw. BegHara wom otBopute
BpaTaTta Ha pypHaTa, n3dbpLiete
KOHAEH3a.

He n3nonseavite rpybu abpasveHu
NnoYMCTBALLM NpenapaTtu, MeTasnHm
cTbpranku, TeneHa Barta unm

n3benealiym matepuanm 3a
rnoyncTBaHe Ha BpaTtaTta U

CTBKIOTO Ha oypHaTa.

(Bapwvipa B 3aBnCMMOCT OT MoZerna Ha
npogykta. Bb3aMoXHO e Aa He e Hanu4eH
3a Bawwusa npoaykt.) Cnep koHAeH3a BbB
dypHaTa Moxe Aa ce nosiBu JIOKBa Unn
Briara B kaHana Ha cbAa nog dypHara.
MN3b6bplueTe TO3M kaHan Ha CbAa C BNaxHa
Kbpna cnep ynotpeba v ro nogcyLuete.

@ crea o oy

7.6 MouucTBaHe Ha BpaTaTa Ha
¢dypHaTa

MoxxeTe oa cBanuTe BpaTtaTta Ha dypHaTta
M cTbknaTta Ha BpaTaTa, 3a Aa rv
nounctute. Kak ga ceanute BpatuTe u
nposopuunTte e 06sICHEHO B pasgenurte
»CBansiHe Ha BpaTaTta Ha cdpypHaTta” 1
»,CBarnsiHe Ha BbTPELHUTEe CTbKIa Ha
Bpartarta”. Cnep kato ceanute

CBansiHe Ha BpaTtaTa Ha chypHaTta
1. OTBOpeTe BpaTaTta Ha hypHaTa.

2. OTBOpeTE LWMMNKUTE B THE3A0TO Ha
naHTaTa Ha npeaHaTa BpaTa OTASACHO U
OTNABO, KaTo MM HAaTUCHETE Haadony,
KaKTO € nokasaHo Ha cxemarTa.

3. TunoBeTe naHTu Bapupart KaTo TUNoBe
(A), (B), (C) B 3aBMCMMOCT OT Mofena
Ha npoaykTa. CrnegHuTe cxemu
nokasBaT Kak ja OTBOPUTE BCEKM TWN
naHTa.

4. (A) Tvn naHTa ce npegnara npu
HOpMarHu TUMoBe BpaTu.

8K

5. (B) Tvm naHTa ce npegnara npu
TUMOBETE BPaTy C MaBHO 3aTBapsiHe.

6. (C) Tvn naHTa ce npeanara npu TMnNoBe
BpaTW C NNaBHO OTBapsHe/3aTBapsHe.
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7. lMocTtaBeTe BpaTtaTa Ha pypHaTa B
MOryOTBOPEHO MOSIOXEHME.

8. VagbpnanTe oTcTpaHeHaTa BpaTa

Harope, 3a a st ocBO6oANUTE OT 3. Kakto e NOKa3aHO Ha cxemara, nexo
AsicHaTa v nsiBaTta naHTa u s u3BajeTe. NOBANTHETE HAN-BBTPELIHOTO CTBHKIO
(1) kbM™M ,,A“ 1 cniep ToBa ro U3BageTe,
3a [a 3aKkpenuTte OTHOBO BpaTara, kaTo n3abpnaTe kum ,B.
@ npoueaypuTe, NPUNOXEHU Npu
HeHOTO OTCTpaHsiBaHe, TpsioBa Aa

ce NoBTOPSAT CbOTBETHO OT Kpasi A0
HayanoTto. Korato MoHTupaTe
BpaTtaTa, He 3abpaBsanTte aa
3aTBOpPUTE CKOOWTE Ha rHEe340TOo Ha
naHTara.

7.7 NMpemaxBaHe Ha BbLTPELIHOTO
CTbKJ10 Ha BpaTaTa Ha cypHaTta

BbTpellHOTO CTHKII0 Ha NpegHaTa BpaTta 1 Hait-BbTpetHoTo 2" BBTPELLHO CTBKIO
Ha Npo/ayKTa MOXe [a ce cBanu 3a cTekno (moxe pa He e
Hanu4yHo 3a Bawunsa
no4vyncTBaHe. npoaykT)
1. OtsopeTe Bpatata Ha dypHara. 4. Ako BalLMAT NPOAYKT UMa BbTPELLHO
2. VsgbpnanTte nnactMacoBusi KOMMOHEHT, CTBbKIO (2), NOBTOpETE ChLLMSA NpoLec,
NPUKpPeneH KbM ropHarta 4yacT Ha 3a ga ro otgenute (2).
BXOAHaTa BpaTa, kbM cebe cu, kaTto 5. MbpBata cTbMNKa OT NperpynMpaHeTo Ha

€AHOBPEMEHHO HaTUCHEeTe TOYKNTE Ha
HaTUCK OT ABeTe CTPaHN Ha KOMMOHEHTa
N TO OTCTpaHeTe.

BpaTaTa € NMOBTOPHOTO crrobsiBaHe Ha
BbTPELUHOTO CTLKMO (2). MocTaBeTe
cKoceHusi pbb Ha CTBKMNOTO Taka, Ye Aa
CpeLuHe ckoceHust pbb Ha
nrnacTtmMacoBus crnoT. (Ako BalmsAT
NMPOAYKT UMa BbTPELLHO CTBKI0).
BbTpelHoTo cThKNO (2) TpAbBa Aa
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Obae NpUKPeneHo KbM NracTMacoBust
CIOT, KOWTO e Hal-6nmM3o Oo Ham-
BbTPELUHOTO CTBKIO (1).

6. [okaTto crnobsiBaTe Hal-BbTPELUHOTO
cTbkmo (1), BHMMaBanTe Aa noctaBuTe
oTrnevaTaHaTa CTpaHa Ha CTbKIOTO
BbPXY BbTPELLUHOTO CTbkMo. OT
peluaBaLlo 3Ha4YeHue e ga nocraBute
OOJNHUTE BIMY Ha Hal-BbTPELUHOTO
cTbkno (1) Taka, Yye ga oTroBapsAT Ha
[OMHUTE NNacTMacoBU OTBOPW.

7. HaTtucHeTe nnacTmMacoBust KOMMOHEHT
KbM pamkaTa, JoKaTo vyeTe
"LpakBaHe".

7.8 MouucTBaHe Ha Nnamnarta Ha
¢dypHaTa

B cnyyai, Yye cTbkneHaTa BpaTa Ha
namnaTa Ha dypHaTa B 30HaTa 3a roTBeHe
ce 3ambpcu; noymcTeTe ¢ npenapart 3a
MUEHe Ha cbAoBe, ToNa BoAa U Meka
Kbpna unu re0a 1 NoAcyLleTe CbC cyxa
Kbprna. B crniyyait Ha noBpena Ha namnarta
Ha dypHaTa, MOXeTe Ja CMeHUTe namnaTta
Ha dypHaTa, kaTo criegBaTe pasgenute
no-gony.

Ha Tasu namna e Aa nomorHe Ha
noTpebuTens fa BUAM XpaHUTENHUTE
NpoayKTu.

 JlamnuTe, n3non3BaHn B TO3M MNPOAYKT,
TpsibBa Aa M3abpxaT Ha eKCTPEMHU

PU3NYECKM YCroBMS KaTo TeMnepaTypu

Hapg 50 °C.
Ako dypHaTa BU uma Kpbrna namna,

1. U3knoyeTe npoaykra ot
€neKTpUYEeCcTBOTO.

2. OTCTpaHeTe CTbKINeHunda Kanak, KaTto ro
3aBbpTUTE O6paTHO Ha YaCcoBHMKOBATa

cTpernka.

’—\
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>

3. Ako namnaTta Ha Bawata ¢pypHa e tvn

(A), nokasaH Ha cxemara no-gony,

CMsHa Ha namnaTta Ha pypHaTta
O6wu npeaynpexaeHus
» 3a pa usberHeTe pucka oT TOKOB yaap,

3aBbpTeTe NamMnarta Ha q)ypHaTa, KaKTo
€ MNoKa3aHO Ha cxemarTa, N 4 CMeHeTe C

HoBa. Ako e mogen Tun (B), nusgbpnavite

ro, KakTo e nokasaHo Ha cxemata, n ro

npeav ga CMeHuTe namnaTa Ha
dypHaTa, UsknyeTe NnpoaykTa un
n3yakanTe pypHaTa aa U3CTuHe.
[opewnTe NOBBLPXHOCTM MoraT aa
NPUYUHAT n3rapsHms!

» Tasu pypHa ce 3axpaHBa OT flamna ¢
Ha)kexkaema »Kundka ¢ moLHocTt nog 40 W,
BMCOYMHa nog 60 mm, anameTtbp nog 30
mm uUnu xanoreHHa namna c uoknu G9 c
mMowHocT nog 60 W. Jlamnute ca
noaxoadawm 3a pabota npu Temnepartypu
Hag 300 °C. JlamnuTe 3a dypHa ce
npeanaraT OT 0TOPM3MpPaHU CEPBU3N UMK
NVLEH3MPaHN TeXHULM. TO31 NpoayKT
cbabpka namna c eHeprueH knac G.

 [NonoxeHneTo Ha namnaTta Moxe Aa ce
pasnuyaBa OT MOKa3aHOTO Ha curypaTa.

» Jlamnata, usnonaeaHa B TO3” NPOOYKT,
He e noaxopasila 3a U3nonssaHe npu
OCBeTNeHMe Ha AoMallHu cTau. Llenta

CMeHeTe C HOB.

4. lMocTaBeTe OTHOBO CTbKMEHMS Kanak.

Ako Bawara ¢pypHa uma kBagpaTHa
namna,

1. WsknioyeTe npoaykra ot
€reKkTpUYeCcTBOTO.

2. OTcTpaHeTe TeneHuTe padyToBe Cropes,

OnncaHneTo.
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3. MoBaurHeTe 3alLUTHUSA CTBKMEH Kanak
Ha namnaTa c oTBepTka. MbpBO
OTCTpaHeTe BMHTA, ako MMa BUHT Ha
KBagpaTHaTa namna BbB Ballusi
NpPOAaYKT.

4. Axo namnata Ha Bawarta dpypHa e tun
(A), nokasaH Ha cxemara no-gony,
3aBbpTETE NamnaTta Ha dypHaTa, KakTo
€ NokKa3aHo Ha cxemaTa, U 1 CMeHeTe C
HoBa. Ako e mogen Tun (B), nusgbpnavire
ro, KakTo e NoKa3aHo Ha cxemara, U ro
CMEHETE C HOB.

5. TocTaBeTe OTHOBO CTBLKIEHUS Kanak u
TeneHuTe padToBe.

8 OTcTpaHsiBaHe Ha HeU3NpaBHOCTU

AKO NpobneMbT NpoabIKaBa, crep kato
criefBaTe MHCTPYKLUMTE B TO3W pasger,
cBbpXKeTe ce ¢ Balums goctaBumk unm
oTopusMpaH cepBu3. Hukora He ce
onuTBaiiTe caMu Aa pemMoHTUpare
npogykTa cu.

DokaTto cpypHaTa paboTu, ce otaens

napa.

* HopwmarnHo e ga BuxaaTe napu no Bpeme
Ha paboTta. >>> ToBa He e rpeLuka.

Mo Bpeme Ha roTBeHe ce nosiBABaT

Kanku Boga

» [NapaTta, reHepvpaHa no BpemMe Ha
roTBeHe, KOHAEH3Upa, KoraTo Briese B
KOHTaKT CbC CTYAEHWN MOBBPXHOCTU
M3BBH NpoAyKTa 1 MoXe fa obpasyBa
BOAHM Kanuuuu. >>> ToBa He e rpeLuka.

YyBaT ce meTanHu 3ByLU, AOKaTO

NpPoAyKTHLT ce 3aTOoNJis U oxnaxaa.

* MeTanHute YacT mMorat ga ce pasLmpsT
W 0a nsgasart 3ByUM Npu HarpsiaHe. >>>
ToBa He e rpeLuka.

MpoaykTHLT He paboTu.

» [NpegnasntenaT Moxe Aa e noBpeaeH
unu nsropsan. >>> NMpoeepeTte
npeanasuTenuTe B KyTusita ¢

npegnasutenu. NpomexeTe rn, ako e
HeobxoAnMO, UNn M akTnBMpanTe
OTHOBO.

* YpeabT He MOXe Aa ObAe BKIOYEH B
(3a3emeH) KoHTaKT. >>> [1poBepeTe ganu
ypenbT € BKIIOYEH B KOHTaKTa.

* (Ako uma Tanmep Ha Bawws ypen)
ByTOHWTE Ha KOHTPONHMA NaHen He
paboTAT. >>> AKO BalIMAT NPOAYKT nMa
3aKntoYBaHe Ha KnaBsuLinTe,
3aKI0YBAHETO Ha KNaBuULLNTE MOXe Aa e
aKTUBMpaHo, AeaKkTuBupaniTe
3aKI0YBAHETO Ha KNaBuLLNTE.

Nlamnarta Ha chypHaTa He cBeTu.

» Jlamnata Ha pypHaTa MoOxXe Aa e
aedektHa. >>> CMmeHeTe namnara Ha
dypHaTa.

* Hama Tok. >>> YBeperTe ce, ye
enekTpuyeckaTa Mmpexa pabotu n
npoBepeTe npeanasvutennTe B KyTusaTta ¢
npepnasutenu. CmeHete
npegnasutenute, ako € Heobxoanmo,
UINN TN aKTUBMpPaNTE OTHOBO.

dypHaTa He ce HarpsiBa.

* ®ypHaTa MOXe [ja He e HacTpoeHa Ha
onpeaeneHa yHKUUs 3a roTBeHe n/munu
Temneparypa. >>> HactpounTe cypHaTa
Ha onpegeneHa yHKUUS 3a roteeHe u/
Unun Temneparypa.
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» [pn mogenuTe ¢ TaiMep BPEMETO He e
3apgageHo. >>> 3anaiTe yaca.

* Hsama Tok. >>> YBepeTe ce, 4e
enekTpuyeckaTa Mmpexa pabotu u
npoBepeTe npeanasuTennTe B KyTusita ¢
npegnasuntenn. CmeHeTte
npeanasnTennTe, ako e Heobxoaumo,
WINWN T aKTUBUPANTE OTHOBO.

(3a mogenu c Tanmep) Oucnneart Ha
TalMepa Mura unm CUMBONbT Ha
TaiMepa e ocTaBeH OTBOpPEH.

* [Mpean e nmano npekbCcBaHe Ha Toka.
>>> 3apante BpemeTo / U3kntodeTte
KkonuyeTaTa 3a yHKLUUTE Ha NpoayKTa 1
I NPEBKIIOYETE OTHOBO Ha XXenaHaTa
nosuuus.
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