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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

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

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

This section contains safety instructions that will
help protect from risk of personal
injury or property damage. Failure to
follow these instructions shall void

any

warranty.

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

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.

If the product is handed over to
someone else for personal use or
second-hand use purposes, the
user manual, product labels and
other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by

Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Safety when working with gas

Any works on gas equipment and
systems may only be carried out
by authorised qualified persons
who are Gas Safe registered.
Prior to the installation, ensure
that the local distribution
conditions (nature of the gas and
gas pressure) and the adjustment
of the appliance are compatible.
This appliance is not connected to
a combustion products or
evacuation device. It shall be
installed and connected in
accordance with current
installation regulations. Particular
attention shall be given to the
relevant requirements regarding



ventilation; See Before installation,
page 13

The use of gas cooking appliance
results in the production of heat
and moisture in the room in which
it is installed. Ensure that the
kitchen is well ventilated: keep
natural ventilation holes open or
install a mechanical ventilation
device (mechanical extractor
hood). Prolonged intensive use of
the appliance may call for
additional ventilation, for example
increasing the level of the
mechanical ventilation where
present.

Gas appliances and systems must
be regularly checked for proper
functioning. Regulator, hose and
its clamp must be checked
regularly and replaced within the
periods recommended by its
manufacturer or when necessary.
Clean the gas burners regularly.
The flames should be blue and
burn evenly.

Good combustion is required in
gas appliances. In case of
incomplete combustion, carbon
monoxide (CO) might develop.
Carbon monoxide is a colourless,
odourless and very toxic gas,
which has a lethal effect even in
very small doses.

Request information about gas
emergency telephone numbers

and safety measures in case of
gas smell from you local gas
provider.

What to do when you smell gas

Do not use open flame or do not
smoke. Do not operate any
electrical buttons (e.g. lamp
button, door bell and etc.) Do not
use fixed or mobile phones. Risk
of explosion and toxication!

Open doors and windows.

Turn off all valves on gas
appliances and gas meter at the
main control valve, unless it's in a
confined space or cellar.

Check all tubes and connections
for tightness. If you still smell gas
leave the property.

Warn the neighbours.

Call the fire-brigade. Use a
telephone outside the house.

Do not re-enter the property until
you are told it is safe to do so.

Electrical safety

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

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

e Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!

e The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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



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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

Placing the wire shelf and tray
onto the wire racks properly

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

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

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

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.
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Ensure that the appliance is
disconnected from mains before
replacing the lamp to avoid the
possibility of electric shock.

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

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

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

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

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

Use only hob guards designed by
the manufacturer of the cooking
appliance or indicated by the
manufacturer of the appliance in
the instructions for use as
suitable or hob guards
incorporated in the appliance. The
use of inappropriate guards can
cause accidents.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

To prevent gas leakage ensure
that the gas connection is sound.

Intended use

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

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

This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.
by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

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



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

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

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

Disposing of the old product

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

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

CGompliance with RoHS Directive:

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

Package information

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

Overview

10 11

4
1 Burner plate 7 Control panel

2 Wire shelf 8 Top lid

3 Tray 9 Lamp

4 Lower part 10 Grill heating element
5 Handle 11 Shelf positions

6 Front door

12 3 4 5 6 7 8 9
1 Warning lamp 6 Auxiliary burner Front left
2 Thermostat lamp 7 Hotplate Front right
3 Thermostat knob 8 Hotplate Rear right
4 Function knob 9 Ignition button
5 Rapid burner Rear left
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Package contents 4. Wire Shelf

he product model. Not every accessory
described in the user manual may exist on
your product.

1. User manual
2. Oven tray
Used for pastries, frozen foods and big roasts.

: : : Used for roasting and for placing the food to be
ccessories supplied can vary depending on haked, roasted or cooked in casserole dishes to
the desired rack.

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collectin fat while grilling.

11/EN



Technical specifications

Voltage / frequen 220-240 V ~ 50 Hz

Category of gas product Il 2H3B/P

Burners

Hotplate

2000 W :
OVEN/GRILL

M Fan assisted _

Grill power consumption

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

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with
) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
Injector table

Position hob zone | 2.9 kW 1 kW
Rear left Front left

G 20/20 mbar
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K installation

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

Preparation of location and electrical and gas
installation for the product is under customer’s

responsibility.

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

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

‘ DANGER:

have it installed.
Damaged products cause risks for your safety.

Before installation

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

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

£
£
| c— | s ]
T = ]
£ , E []
£ i frs)
E 65mmmin ! r~ 65 mm min
& — - .«
8 -
—

e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

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

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

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

Safety chain
The appliance must be secured against overbalancing
by using the supplied two safety chains on your oven.
Fasten hook (1)by using a proper peg to the kitchen
wall (6) and connect safety chain (3) to the hook via
the locking mechanism (2).

e oS B 1

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall

D O B~ wWw N =

Stability chain to be as short as practicable to
avoid oven tilting forward and diagonal to avoid
oven side tilting.

e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

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

Room ventilation

All rooms require an openable window, or equvalent,
and some rooms will require a permanent vent as well.
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The air for combustion is taken from the room air and
the exhaust gases are emitted directly into the room.
Good room ventilation is essential for safe operation of
your appliance. If there is no window or door available
for room ventilation, an extra ventilation must be
installed.

The appliance may be located in a kitchen,
kitchen/diner or a bed-sitting room, but not in a room
containing a bath or shower. The appliance must not
be installed in a bed-sitting room of less than 20m®.
Do not install this appliance in a room below ground
level unless it is open to ground level on at least one
side.

basement

Installation and connection
Product can only be installed and connected in
accordance with the statutory installation rules.

Do not install the product next to refrigerators
or freezers. The heat emitted by the product

il increase the energy consumption of
cooling appliances.

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

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

DANGER:

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

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

The mains supply data must correspond to the data
specified on the type label of the product. The rating
plate is either seen when the door or the lower cover is
opened or it is located at the rear wall of the unit
depending on the unit type.

Power cable of your product must comply with the

values in "Technical specifications" table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

e (arry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.
Do not use the door and/or handle to carry or
move the product. The door, handle or hinges

get damaged.

Electrical connection

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

1. Ifitis not possible to disconnect all poles in the
supply power, a disconnection unit with at least 3
mm contact clearance (fuses, line safety switches,
contactors) must be connected and all the poles
of this disconnection unit must be adjacent to (not
above) the product in accordance with IEE
directives. Failure to obey this instruction may
cause operational problems and invalidate the
product warranty.

Additional protection by a residual current circuit

breaker is recommended.



If a cable is supplied with the product:

.
e Q)

"
220/230/240V A SNAC 380/400/415 V

SR

N
N 5
1

2NAC 380/400/415 V

For single-phase connection,connect as
identified below:

Brown cable = L (Phase)
e Blue cable = N (Neutral)

e Green/yellow cable = (E)
Gas connection

DANGER

Product can be connected to gas supply
system only by an authorised and qualified
person or technician with licence.

Risk of explosion or toxication due to
unprofessional repairs!

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

DANGER:
Before starting any work on the gas
installation, disconnect the gas supply.

There is the risk of explosion!

e (as adjustment conditions and values are stated
on labels (or ion type label).

mYour product is equipped for natural gas (NG).

e Natural gas installation must be prepared before
installing the product.

e There must be a pipe (Piping advised to be
buyed from a licensed installer), must comply
with local gas standard, at the outlet of the
installation for the natural gas connection of your
product and the tip of this pipe must be closed
with a blind plug. Service Representative will

FEE

A

_é_ (Ground)

remove the blind plug during connection and
connect your product by means of a straight
connection device (coupling).

Make sure that the natural gas valve is readily
accessible.

If you need to use your product later with a
different type of gas, you must consult the
Authorised Service Agent for the related
conversion procedure.

DANGER:

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

There is the risk of explosion due to damaged
gas hose.

Push the product towards the kitchen wall.
Adjusting the feet of oven

Vibrations during use may cause cooking vessels
to move. This dangerous situation can be
avoided if the product is level and balanced.

For your own safety please ensure the product is
level by adjusting the four feet at the bottom by
turning left or right and align level with the work
top.

Final check

Eal N

5.

Reconnect the product to the mains.

Check electrical functions.

Open gas supply.

Check gas installations for secure fitting and
tightness.

Ignite burners and check appearance of the flame.

Flame must be blue and have a regular shape.
If the flame is yellowish, check if the burner

cap is seated securely or clean the burner.

Gas conversion

DANGER:

Before starting any work on the gas
installation, disconnect the gas supply.
There is the risk of explosion!

In order to change your appliance's gas type, change
all injectors and make flame adjustment for all valves
at reduced flow rate position.

Exchange of injector for the burners

1.
2.

3.
4.

Take off burner cap and burner body.
Unscrew injectors by turning the counter-
clockwise.

Fit new injectors.

Check all connections for secure fitting and
tightness.
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New injectors have their position marked
on their packing or injector table on
Injector table, page 12 can be referred to.

Flame failure device (model dependant)
Spark plug

Injector

Burner

Unless there is an abnormal condition, do not
attempt to remove the gas burner taps. You
must call an Authorised service agent or

technician with licence if it is necessary to
change the taps.

S ow =

Reduced gas flow rate setting for hob taps

1. lIgnite the burner that is to be adjusted and turn
the knob to the reduced position.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver to adjust
the flow rate adjustment screw.

For LPG (Butane - Propane) turn the screw clockwise.

For the natural gas, you should tumn the screw

counter-clockwiseonce.

» The normal length of a straight flame in the reduced

position should be 6-7 mm.

4. If the flame is higher than the desired position,
turn the screw clockwise. If it is smaller turn
anticlockwise.

5. For the last control, bring the burner both to high-
flame and reduced positions and check whether
the flame is on or off.

Depending on the type of gas tap used in your

appliance the adjustment screw position may vary.
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1 Flow rate adjustment screw

1 Flow rate adjustment screw

If the gas type of the unit is changed, then the
rating plate that shows the gas type of the unit
must also be changed.

Future Transportation

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

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

e Secure the caps and pan supports with adhesive
tape.

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

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

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




B Preparation

Tips for saving energy
The following information will help you to use your
appliance in an ecological way, and to save energy:

Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be better.
While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

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

Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.
Cook more than one dish one after another. The
oven will already be hot.

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

Defrost frozen dishes before cooking them.

Use pots/pans with cover for cooking. If there is no
cover, energy consumption may increase 4 times.
Select the burner which is suitable for the bottom
size of the pot to be used. Always select the correct
pot size for your dishes. Larger pots require more
energy.

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

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

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

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

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

Initial use
First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

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

1.
2.

Remove all packaging materials.
Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot

oven.

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest oven power; See How to
operate the electric oven, page 20.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 20

Grill oven

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

2. Close the oven door.

3. Select the highest grill power; see How fo operate
the grill, page 23.

4. Operate the grill about 30 minutes.

5. Tum off your grill; see How to operate the grill,
page 23

Hot plate

1. Any production residues or conservation layers

must be burnt before the first use. Operate the
hotplate at middle temperature level for 8 minutes
without any vessel on it. No pots or containers
should be placed onto the hotplate during this
procedure.

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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B How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.
Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

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

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

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

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

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

e As the surface of the product can be hot, do not
put plastic and aluminum vessels on it.

Such vessels should not be used to keep foods
either.

e Use flat bottomed saucepans or vessels only.

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

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

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

Gas cooking

e Size of the vessel and the flame must match
each other. Adjust the gas flames so that they
will not extend the bottom of the vessel and
center the vessel on saucepan carrier.
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Rapid burner 22-24 cm

Auxiliary burner 12-18 cm

Hotplate 14-16 cm

Hotplate 18-20 cm is list of advised diameter of
pots to be used on related burners.

Large flame symbol indicates the highest cooking
power and small flame symbol indicates the lowest
cooking symbol. In turned off position (top), gas is not
supplied to the burners.

Igniting the gas burners

SN ow o =

/7&%, | Gas burners are ignited with ignition
NIJ/ | buttons.

1. Keep burner knob pressed.

2. Turn it counter clockwise to large flame symbol.

3. Press and release the ignition button. Repeat the
procedure until the released gas is ignited.

4. Adjustit to the desired cooking power.

Turning off the gas burners
Turn the keep warm zone knob to off (upper) position.



Gas shut off safety system (in models with
thermic component)

1 As a counter measure
against blow out due to fluid
overflows at burners, safety
mechanism trips and shuts
off the gas.

1. Gas shut off
safety

e Push the knob inwards and turn it counter
clockwise to ignite.

e After the gas ignites, keep the knob pressed for
3-5 seconds more to engage the safety system.

e |fthe gas does not ignite after you press and
release the knob, repeat the same procedure by
keeping the knob pressed for 15 seconds.

DANGER:
Release the button if the burner is not ignited
ithin 15 seconds.

Wait at least 1 minute before trying again.
There is the risk of gas accumulation and
explosion!

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

If the hob is equipped with hotplates featuring
Booster function, relevant hotplate will be

marked with a red dot.

Overheating protection

Hotplates that have a power above 1000 W are
equipped with an overheating protection. Overheating
protection decreases the power of the hotplate in
following cases:

e There is no vessel or saucepan on the hotplate.
e There is an empty vessel or saucepan on the

hotplate.
e The bottom of the vessel or saucepan is not flat.
Turning on the hotplates

Use hotplate knobs to operate the hotplates. Move the
hotplate knobs to the relevant level in order to obtain
the desired cooking level.

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

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

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

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

Tips for baking

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

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.
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e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

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

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

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

/A

How to operate the electric oven
Select temperature and operating mode

1 2

1 Thermostat knob

2 Function knob

1. Set the Function knob to the desired operating
mode.

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

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

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

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



Operating modes

The order of

operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

Top and bottom heating are in
operation. Food is heated
simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Fan support

&

Full grill
v

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

ed bottom/top heating

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

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

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

e Set the temperature to
maximum level.

e Turn the food after half of the
grilling time.

Grill+Fan
NA

o

Booster

=

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

e Tum the food after half of the
grilling time.

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

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

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

he timings in this chart are meant as a guide.
imings may vary due to temperature of food,

hickness, type and your own preference of
cooking.

Baking and roasting

9 1st rack of the oven is the bottom rack.

“ Cooking level number _ Rack position | Temperature (°C) Cooking time
approx. in min.
)

Takesihmoud Ol ] L) 4 2} W5 ] 4080
)

“Doughpaty ot} o H L 2 0 0 ] 30
L)
| tewen. joels o} 7} 2 b A0 1 3548

' Leg of Lamb One level

Tlps for baking cake

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

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

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

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

Tlps for baking pastry

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

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

If the upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
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25 min. 220 then

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

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Tips for cooking vegetables

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

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



How to operate the grill

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

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Cooking times table for grilling
Grilling with electric grill

Switching off the grill
1. Turn the Function knob to Off (top) position.

.

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

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

Sliced chicken 2535 min.

%. 30 min”
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Maintenance and care

General information

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

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

works.
There is the risk of electric shock!

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

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

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

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

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

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

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

Cleaning the hob

Gas hobs

1. Remove and clean the saucepan carriers and
burner caps.

2. Clean the hob.
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3. Install the burner caps and make sure that they
are seated correctly.

4. When installing the upper grills, pay attention to
place the saucepan carriers so that the burners
are centered.

Electric hobs

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

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

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

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

AEERTIIRAELNILLISRALNE
BriesEEariRyes

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

Do not remove the control buttons/knobs to

clean the control panel.
Control panel may get damaged!

Cleaning the oven

Clean oven door

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

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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



1 2 3
1 Front door
2 Hinge
3 Oven

12 3
3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.
Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

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

1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
installed to upper section of the front door.

3 12

Inner glass panel

1
2 Outer glass panel
3 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.

When installing the inner glass panel (1), make sure
that the printed side of the panel faces towards the
inner.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".
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Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

he lamps used in this appliance have to
withstand extreme physical conditions such as

emperatures above 50 °C.

If your oven is equipped with a round lamp:

purpose of this lamp is to assist the user to
see foodstuffs.
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and cooled down in order to avoid the risk of 1. Disconnect the product from mains.
an electrical shock. 2. Tum the glass cover counter clockwise to remove
Hot surfaces may cause burns! it.
The oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 12 for details. Oven lamps|
can be obtained from Authorised Service
Agents or technician with licence.
‘mPosition of lamp might vary from the figure.
3. Remove the oven lamp by turning it counter
he lamp used in this appliance is not suitable clockwise and replace it with the new one.
or household room illumination. The intended 4. Install the glass cover.



B Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault.

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

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

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. S>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

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

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

e No current, >>> Check fuses in the fuse box.

.

e Main gas valve is closed. >>> Open gas valve.

e (Gas pipe is bent. >>> Install gas pipe properfy.

i

e Bumers are dirty. >>> Clean burner components.

e Bumers are wet. >>> Dry the burmer components.

e Bumer cap is not mounted safely. >>> Mount the burner cap properly.

e Gas valve s closed. >>> Open gas valve.

e Gas cylinder is empty (when using LPG). >>> Replace gas cylinder.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not

remedy the trouble although you have

implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete na najbolji mogudéi nacin iskoristiti Va$ proizvod, koji je
napravijen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo da procitate ovo celo korisnicko uputstvo i
sva prateca dokumenta paZljivo pre kori§¢enja proizvoda i uvajte ih kao podsetnik za buducu upotrebu. Ako ovaj
proizvod predate trecem licu, priloZite i ovo korisnicko uputstvo. Pratite sva upozorenja i informacije iz korisnickog
uputstva.

Imajte na umu da ovo korisnicko uputstvo moZe da se primeni i na nekoliko drugih modela. Razlike izmedu modela ée
biti naznacene u prirucniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su koriséeni sledeéi simboli:

Vazne informacije ili korisni saveti u vezi
sa kori§¢enjem.

Upozorenje za situacije koje su opasne
po Zivot i imovinu.

Upozorenie za elektriéni udar.

Upozorenje za opasnost od poZara.

Upozorenie za vrele povrsine.
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Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY
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ﬂVaiaa uputstva i upozorenja za bezbednost i okruzenje
Ovaj odeljak sadrzi sigurnosna

upu

tstva koja Ce vam pomoci da se

zastitite od opasnosti povreda i
oStecenja imovine. Neuspesno
pracenje ovih uputstava ¢e ponistiti
garanciju.

OpSta bezbednost
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Ovaj uredaj mogu Koristiti deca
starija od 8 godina i osobe sa
smanjenim fiziCkim, senzornim ili
mentalnim sposobnostima ili
kojima nedostaju iskustvo i znanje,
ako su pod nadzorom ili su dobili
uputstva u vezi sa bezbednom
upotrebom uredaja i razumeju
ukljucene opasnosti.

Deca se ne smeju igrati sa
uredajem. Deca ne smeju Cistiti li
odrzavati uredaj bez nadzora.
Ako se proizvod ustupi drugoj
0sobi za licnu upotrebu ili kao
polovan proizvod, potrebno je
takode proslediti korisnicki
prirucnik, etikete proizvoda i
druge relevantne dokumente i
delove.

Nikada ne stavljajte uredaj na pod
pokriven tepihom. InaCe, umanjen
protoka vazduha ispod proizvoda
Ce uzrokovati pregrevanje
elektricnih delova. Ovo Ce izazvati
probleme sa Vasim proizvodom.
Instalaciju i popravke smeju da
vrSe samo ovlaSceni serviseri.

Proizvodac nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovlascene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

Ne ukljuCujte proizvod ako je u
kvaru ili ima vidljivo oStecenije.
PrekontroliSite da i su funkcijski
tasteri na proizvodu iskljuceni
nakon svake upotrebe.

Sigurnost kod rada s plinom

Sve radove na plinskoj opremi i
sustavima smiju vrSiti samo
ovlaStene kvalificirane osobe.
Prije instalacije, pazite da su
uvjeti lokalne distribucije (vrsta i
talk plina) i postavke na aparatu
kompatibilni.

Ovaj uredaj ne sme se koristiti za
zagrevanje tanjira ispod reSetke
rostilja, veSanje peskira i
kuhinjskih krpa itd. na rucici,
suSenje niti u druge svrhe
zagrevanja. Bit ¢e montiran i
spojen u skladu s trenutnim
zakonima o instalaciji. Posebna se
paznja treba dati zahtjevima
vezanim za ventilaciju; pogledajte
Pre instalacije, strana 14
Upotreba plinskih Sporeta dovodi
do stvaranja toplote, vlage i
proizvoda sagorevanja u prostoriji



u kojoj je instaliran. Pobrinite se
da kuhinja ima dobru ventilaciju,
a narocito tokom KkoriS¢enja
aparata: neka otvori za prirodnu
ventilaciju budu otvoreni ili
instalirajte mehanicki ventilacioni
uredaj (mehanicki aspirator).
Duza intenzivna upotreba uredaja
moze da zahteva dodatnu
ventilaciju, na primer, veci nivo
mehanicke ventilacije.

Pravilan rad plinskih uredaja i
sustava se mora stalno
provjeravati. Regulator, crevo i
njegova stezaljka se moraju
redovno proveravati i zameniti u
vremenskom roku preporu¢enom
od strane proizvodaca ili kada je
potrebno.

Redovito Cistite plinske plamenike.

Plamen treba biti plav i gorjeti
ujednaceno.

Kod plinskih uredaja je potrebno
dobro izgaranje. U slucaju
nepotpunog izgaranjem moze
nastati ugljicni monoksid (CO).
Ugljik monoksid je jako toksican
plin bez boje i mirisa koji ima
smrtonosne posljedice ¢ak i u vrlo
malim dozama.

/Zatrazite informacije o
telefonskim brojevima za hitne
sluCajeve vezane za plin i
sigurnosne mjere u slucaju mirisa
plina od VaSeg dobavljaca plina.

Sto raditi kad osjetite miris plina

e Ne Kkoristite otvorenu vatru i ne
pusite. Ne Koristite elektricnu
dugmad (npr. prekidac za svetlo,
zvono za vrata itd.). Ne Kkoristite
fiksni ili mobilni telefon.

e /atvorite sve ventile na plinskim
uredajima i plinomjerima.

e QOtvorite vrata i prozore.
Provjerite nepropusnost svih cijevi
i spojeva. Ako joS osjetite plin,
izadite iz stana.
Upozorite susjede.
Zovite vatrogasce. Koristite
telefon izvan kuce.

e Nemojte ponovo unositi stvari dok
vam se ne kaze da je bezbedno
da se to uradi.

Bezbednost elektricnih proizvoda

e Ako je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlasceni serviser. Postoji
opasnost od elektriCcnog udara!

e Proizvod povezujte samo na
uzemljenu uticnicu/vod sa
naponom i zastitom navedenim u
, rehnickim specifikacijama®“.
Uzemljenje instalacije mora da
obavi kvalifikovani elektricar u
sluCaju da se proizvod koristi sa ili
bez transformatora. NaSa
kompanija nece biti odgovorna ni
za kakve probleme koji nastanu
zbog koris¢enja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.
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¢ Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! Postoji opasnost od
elektricnog udara!

e Proizvod mora da bude iskljucen
za vreme instalacije, odrzavanja,
CiS¢enja i popravke.

e Ako je prikljucni kabl za napajanje
proizvoda oStecen, mora da ga
zameni proizvodac, njegov
serviser ili odgovarajuce
kvalifikovano lice kako bi se
izbegle opasnosti.

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

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

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

e Sve radove na elektriCnoj opremi i
sistemima treba da vrSe samo
ovlaScena kvalifikovana lica.
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U slucCaju oStecenja, iskljucite
proizvod i odvojite od elektricne
mreze. Da biste to uradili,
iskljucite osiguraC u domacinstvu.
Uverite se da je jaCina osiguraca
kompatibilna sa ovim proizvodom.

Bezbednost proizvoda

Uredaj i njegovi pristupacni delovi
se zagrevaju tokom upotrebe.
Budite pazljivi da biste izbegli
dodirivanje vrucih elemenata.
Decu mladu od 8 godina treba
udaljiti osim u slucaju da ih
neprekidno nadgledate.

Nikad ne koristite proizvod u
slucaju oslablienog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pic¢a u vasem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vruéim povrSinama.

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



Ne zagrevajte zatvorene konzerve
i staklene tegle u rerni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanje.
Plehove za peCenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno rerne.
Akumulirana toplota bi mogla da
oSteti dno rerne.

Ne Kkoristite abrazivna sredstva za
Ciscenje ili tvrde metalne strugace
za CiScenje stakla na vratima
rerne jer mogu izgrebati povrsinu,
Sto moze dovesti do razbijanja
stakla

Ne koristite paroCistace za
CiScenje uredaja da ne biste
izazvali elektricni udar.

Pravilno postavljanje ziCane police
i pleha na zi¢ane police

Vazno je da se Zicana polica i/ili
pleh pravilno postave na policu.
Ziganu policu ili pleh gurnite
izmedu 2 Sine i proverite
stabilnost pre postavljanja jela na
njih (vidi sledecu sliku).

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

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

Uvek koristite termootporne
rukavice za rernu kada posude
stavljate ili vadite iz vruce rerne.
Postavite papir za peCenje u
Serpu ili na dodatak za rernu (pleh,
gril itd.) zajedno sa hranom, a
zatim ubacite sve u prethodno
zagrejanu rernu. Uklonite viSak
delova papira za pecenje koji
prelazi dodatak ili Serpu da biste
sprecili rizik od dodirivanja grejnih
elemenata u rerni. Nikada
nemojte da koristite papir za
pecenje na temperaturi koja je
veca od naznacene temperature
za papir za pecenje. Nemojte da
stavljate papir za peCenje direktno
na dno rerne.

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

Ne zatvarajte gornji poklopac ako
ringle ili gorionici hladni.

Obriite gornji poklopac pre
otvaranja da bi se sprecCilo curenje
vode u zadnje i unutraSnje delove
rerne.
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e Kuvanje na ringli sa zagrejanom
masti ili uljiem moze biti opasno i
dovesti do pozara. NIKADA ne
pokuSavajte da gasite vatru
vodom, ve¢ iskljucite uredaj, a
zatim pokrijte plamen 1j., pokrijte
ga poklopcem ili protivpozarnim
¢ebetom.

e (pasnost od pozara: Nemojte
drzati predmete na povr§inama za
kuvanje.

e (vaj aparat nije predviden da se
upravlja putem eksternog tajmera
ili posebnog sistema daljinskog
upravljaca.

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

/a pouzdanost proizvoda od pozara:

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

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

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

8/5B

Pobrinite se da plinska instalacija
bude dobra i da nece izazvati
curenje gasa.

Namena

Ovaj proizvod je namenjen za
kucnu upotrebu. Komercijalna
upotreba nije dozvoljena.

Ovaj aparat sluzi samo za kuvanje.
On ne sme da se koristi za druge
svrhe, na primer za grejanje
prostorije."

Ovaj proizvod ne sme se koristiti
za zagrevanje tanjira ispod
reSetke rostilja, veSanje peskira,
kuhinjskih krpa itd. na rucici, niti
u druge svrhe zagrevanja.
Proizvodac nece biti odgovoran ni
za kakve Stete koje su nastale kao
posledica nenamenske upotrebe
ili pogreSnog rukovanja.

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

Bezbednost dece

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

Materijali za pakovanje su opasni
za decu. Ambalazne materijale
drzite van domasaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.

ElektriCni proizvodi i/ili proizvodi
na gas su opasni za decu. Udaljite
decu od proizvoda kada je



ukljucen i nemojte im dozvoliti da
se igraju sa proizvodom.

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

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

Odlaganje dotrajalog proizvoda u otpad

Usaglasenost sa WEEE direktivom i odlaganje
otpada:

Ovaj proizvod je usaglasen sa WEEE direktivom
Evropske Unije (2012/19/EU). Ovaj proizvod nosi znak
Klasifikacije za elektricni i elektronski otpad (WEEE).
Ovaj proizvod je proizveden od visoko kvalitetnih delova
i materijala koji se mogu ponovo koristiti i pogodni su
za reciklazu. Nemojte odlagati proizvod u otpad sa
obi¢nim kuénim otpadom i drugim otpadima na kraju
veka trajanja. OdloZite ga u centar za sakupljanje i
reciklazu elektricnog i elektronskog otpada. Konsultujte
se sa svojim lokalnim viastima da biste saznali o ovim
centrima za sakupljanje otpada.

UsaglaSenost sa RoHS direktivom:

Proizvod koji ste kupili u saglasnosti je sa RoHS
direktivom Evropske Unije (2011/65/EU). On ne sadrZi
Stetne i zabranjene materijale navedene u direktivi.

Odlaganje ambalaznog materijala

e AmbalaZni materijali su opasni po decu.
AmbalaZni materijal Cuvajte na bezbednom
mestu, van domaSaja dece. Ambalazni materijali
za ovaj proizvod su proizvedeni od materijala koji
se mogu reciklirati. OdloZite ih pravilno i sortirajte
u skladu sa uputstvima za recikliranje otpada. Ne
odlaZite ih sa obiénim kuénim otpadom.
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F Opste informacije
Pregled

10 11

4
1 Ploca sa gorionikom 7 Kontrolna tabla
2 Zitana polica 8 Gornji poklopac
3 Pleh 9 Lampa

4 Doniji deo 10 Grejac rodtilia
5 Rucka 11 Polozaji police
6 Prednja vrata

12 3 4 5 6 7 8 9

Lampica za upozorenje
Lampica termostata

Obrtno dugme termostata
Obrtno dugme za izbor funkcije
Brzi gorionik Pozadi levo

Pomodni gorionik Napred levo
Ringla Napred desno

Ringla Pozadi desno

Dugme za paljenje
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Sadrzaji pakovanja

Isporuceni pribor moZe da se razlikuje u
avisnosti od modela uredaja. Sav pribor, koji

je opisan u ovom korisnickom priruéniku,
mozda nece postojati kod vaSeg proizvoda.

1. Korisnicki priruénik

2. Plehzarernu
Koristi se za peciva, smrznutu hranu ili peCenje
velikih komada mesa.

3. Duboki pleh

Koristi se za peciva, velike komade mesa, veoma
sotna jela i sakupljanje masnoce tokom pecenja
na rostilju.

Zi¢ana polica

Koristi se za pecenje i za stavljanje Serpe sa
hranom koja treba da bude pecena, prZena ili
kuvana na Zeljenu policu.

Koristi se za dZezve.
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Tehnicke specifikacije

Napon/frekvencija 220-240 V ~ 50 Hz

Kategorija plinskog proizvoda Il 2H3B/P
Ukupna potro$nja gasa
o007

Plo¢a za kuvanje

Pozadi desno

2000 W
RERNA/ROSTILJ

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

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

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

- - laboratorijskim uslovima u skladu sa
Slike koje su date u ovom uputstvu za ) odgovarajuéim standardima. U zavisnosti od
upotrebu su samo ilustrativne i mozda se nece radnih uslova i uslova okruZenja proizvoda, ove
U potpunosti poklapati sa vaSim proizvodom. vrednosti se mogu razlikovati.
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Tabela brizgaljki

Polo7aj zone 2.9 kW 1 kW
ploCe za grejanje | Pozadi levo Napred levo
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K Instalacija

Proizvod mora da instalira kvalifikovano lice u skladu
sa vaze¢im propisima. U suprotnom, garancija nece
vaziti. Proizvodac nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile neovlaséene
0sobe i moZe da ponisti garanciju.

Priprema lokacije i elektriéne i gasne
instalacije za proizvod su odgovornost kupca.

OPASNOST:
Ovaj proizvod mora da se instalira u skladu sa
svim lokalnim propisima za gasne i/ili

elektricne instalacije.

OPASNOST:
Pre instalacije vizuelno proverite da li na
proizvodu postoje bilo kakva oStecenja. Ako

ustanovite oSteéenja, nemojte ga instalirati.
0Osteceni proizvodi predstavljaju opasnost po
vasu bezbednost.

Pre instalacije

Da histe osigurali da ispod aparata postoji kritiGan
slobodan vazdu$ni prostor, preporucujemo da se ovaj
aparat montira na ¢vrstoj osnovi i da nozice ne
upadaju u tepih ili neku drugu mekanu podnu oblogu.
Kuhinjski pod mora da bude u stanju da izdrZi aparat
lus dodatno posude za kuvanje i pecenje, kao i hranu.

£
— € o
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e Moze se koristiti sa ormaricima sa obe strane, ali
se mora obezbediti minimalan slobodan prostor
od 400mm iznad nivoa ploce za kuvanje i
slobodan prostor od 65mm izmedu $poreta i bilo
kog bocnog zida, pregrade ili visokog ormarica.
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MoZe se koristiti i u slobodno stoje¢em poloZaju.
Obezbedite minimalni razmak od 750mm iznad
povrsine ploce za kuvanje.

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

e Uredaj odgovara aparatu klase 1, tj. njegova
zadnja strana i jedna bocna strana moze da se
postavi uz zidove kuhinje, kuhinjski namestaj ili
drugi uredaj hilo koje velicine. Kuhinjski namestaj
ili uredaj sa druge strane Sporeta mora da bude
iste velicine ili nizi.

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

Sigurnosni lanac

Uredaj mora da se osigura od pada koriS¢enjem dva

sigurnosna lanca sa kojim je rerma isporucena.

Zakacite kuku (1) pomocu odgovrajuceg eksera na

kuhinjski zid (6) i ucvrstite sigurnosni lanac (3) na kuku

reko mehanizma blokiranja (2).

Kuka za stabilizaciju

Mehanizam blokiranja

Sigurnosni lanac

UCvrstite lanac na zadnjoj strani Sporeta
Zadnja strana $poreta

Kuhinjski zid

D O B~ wWw NN =

Stabilizacioni lanac treba da bude $to je
mogude kraci da bi se sprecilo da se rerna
naginje prema napred i treba da stoji
dijagonalno da bi se sprecilo bocno naginjanje
reme.

Stabilizacioni lanac za Sporete nije dizajniran sa
mestom za pricvrS¢ivanje konzole.



Sobna ventilacija

Sve prostorije moraju da imaju prozor koji se otvaraili
nesto slicno, a u nekim prostorijama je neophodna i
stalna ventilacija.

Vazduh za sagorevanje se uzima iz prostorije, a izduvni
gasovi se emituju direktno u prostoriju.

Dobra ventilacija u prostoriji ima kljuénu vaznost za
bezbedan rad vaSeg aparata. Ako ne postoji prozor koji
je dostupan za sobnu ventilaciju, mora da se instalira
dodatna ventilacija.

Aparat moZe da se postavi u kuhinji, kuhinji sa
trpezarijom ili spavacoj-dnevnoj sobi, ali ne iu
prostoriji u kojoj se nalazi kupatilo ili tus. Aparat ne
sme da se instalira u spavacoj-dnevnoj sobi Cija je
povréina manja od 20m°,

Nemojte da instalirate ovaj aparat u prostoriji ispod
nivoa zemlje osim ako je bar jedan njen zid iznad nivoa
zemlje.

Instalacija i povezivanje
Uredaj se moZe instalirati i povezati samo u skladu sa
propisanim pravilima za instalaciju.

Ne instalirajte proizvod pored frizidera ili
amrzivaca. Toplota koju emituje proizvod
moze da prouzrokuje povecanu potrosnju

energije rashladnih aparata.

Uredaj moraju da nose najmanje dve osobe.
e Uredaj mora pravilno da se osigura na pod. Ne
sme da se postavlja na postolje ili podnoZje.

Ne koristite vrata i/ili rucicu za nosenje ili
pomeranje ovog proizvoda. Vrata, ruéica za ili

Sarke se mogu oStetiti.

Elektricno povezivanje

PoveZite proizvod na uzemljenu utiénicu/vod zastiéen
osiguratem odgovarajuceg kapaciteta, kao §to je
navedeno u tabeli "Tehnicke specifikacije". Uzemljenje
instalacije mora da obavi kvalifikovani elektri¢ar u
slucaju da se proizvod koristi sa ili bez transformatora.
NaSa kompanija nece hiti odgovorna ni za kakve $tete
koje su nastale zbog kori§¢enja proizvoda sa
neuzemljenom instalacijom, u skladu sa lokalnim
propisima.

OPASNOST:
NNa gasnu mrezu proizvod sme da prikljuci
samo ovlaséeno kvalifikovano lice. Garantni

rok za proizvod pocinje samo nakon pravilne
instalacije.

Proizvodac nede biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaséene osobe.

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

sa vrucim delovima proizvoda.
Osteceni kabl za napajanje mora da zameni
kvalifikovani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja
ili pozara!
Podaci 0 mreznom napajanju moraju da odgovaraju
podacima koji su navedeni na tipskoj ploici proizvoda.
Tipska ploCica se vidi kada se otvore vrata ili donji
poklopac ili se nalazi na zadnjoj strani uredaja, Sto
zavisi od tipa uredaja.
Kabl za napajanje vaSeg proizvoda mora da bude u
skladu sa vrednostima u tabeli , TehniCke specifikacije”.

OPASNOST:

Pre radova na elektri¢noj instalaciji iskljucite
proizvod iz struje.

Postoji opasnost od elektri¢nog udara!

Povezivanje kabla za napajanje

1. Ukoliko nije moguce iskljuciti napajanje preko svih
izvoda (polova), rastavni uredaj sa najmanje 3 mm
zazora kontakta (osiguradi, fazni sigurnosni
prekidaci, kontaktori) moraju da se povezu, a svi
polovi ovog rastavnog uredaja moraju da budu u
blizini proizvoda (ne iznad) u skladu sa IEE
smernicama. NepridrZavanje ovog uputstva moze
da dovede do problema u radu i ponidtavanja
garancije za proizvod.

Preporucuje se dodatna zastita putem FID sklopke za

zatitu od struje greske.

15/5B



Ako je kabl isporuen sa proizvodom:
.
g

E
SNAC 380/400/415 V

220/230/240V A

2NAC 380/400/415 V

SR

L2

Iﬂﬂ

2. Zajednofazno povezivanje, Zice treba povezati
na slede¢i nacin:
Braon kabl = L (faza)
e Plavi kabl = N (nula)

e Zeleno/zuti kabl = (E) = (Uzemljenje)
Gasni prikljucak

OPASNOST:
Na gasnu mrezu proizvod sme da prikljuci
'samo ovlaséeno i kvalifikovano lice.

Opasnost od eksplozije ili trovanja zbog
nestruéne popravke!

Proizvodac nede biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaséene osobe.

OPASNOST:
Pre radova na gasnoj instalaciji zatvorite dovod

gasa.
Postoji opasnost od eksplozije!

e Uslovi za podeSavanje gasa i vrednosti su
navedeni na plocici (ili jonskoj tipskoj plogici).

m\/aé proizvod je opremljen za prirodni gas (NG).

e |Instalacija za prirodni gas mora da se prilagodi
pre instaliranja uredaja.

e Naizlazu instalacije za prikljucivanje na prirodni
gas mora da postoji savitljiva cev, a produZetak
ovog creva mora da se zatvori prikljuckom.
OvlaSceni servis ¢e ukloniti prikljucak prilikom
povezivanja i povezace va$ uredaj pomocu prave
prikljuéne armature (spojnica).
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e Uverite se da je ventil za prirodni gas spreman i
pristupacan.

e Ako va$ uredaj kasnije treba da koristite sa
drugom vrstom gasa, morate da kontaktirate
ovlaSéeni servis i raspitate o potrebnoj proceduri
za promenu.

OPASNOST:

Crevo za gas ne sme da se priklesti, savije i
prignjeci ili da dode u dodir sa vruéim
delovima proizvoda.

Postoji opasnost od eksplozije zbog ostecenog
creva za gas.

e (urnite uredaj prema kuhinjskom zidu.

¢ PodeSavanje noZica rerne
Vibracije tokom upotrebe mogu izazvati
pomeranje posuda. Ova opasna situacija se
moZe izbeci ako je uredaj nivelisan i stabilan.
Radi vaSe bezbednosti, proverite da li je uredaj
nivelisan podeSavanjem Cetiri noZica na dnu
okretanjem na levo ili desno da biste ujednadili
nivo sa radnom povrSinom.

Finalna provera

Ponovo prikljucite uredaj na napajanje.

Proverite sve elektri¢ne funkcije.

Otvorite snabdevanje gasom.

Proverite gasne instalacije na sigurnost i évrstocu

armatura.

Upalite gorionike i proverite izgled plamena.

Plamen mora da bude plave boje i da ima
pravilan oblik. Ako je plamen Zuékast, proverite
siguran poloZaj poklopca gorionika ili ogistite
gorionik.

Promena vrste plina

OPASNOST:

Pre radova na gasnoj instalaciji zatvorite dovod
gasa.

Postoji opasnost od eksplozije!

Da histe promenili vrstu plina vaSeg uredaja,
promenite sve brizgaljke i izvrSite podeSenja plamena
za sve ventile u poloZaju redukovanog protoka.
Zamena brizgaljke za gorionike

1. Skinite poklopac gorionika i telo gorionika.

2. Qdvrtite brizgaljke okretanjem suprotno smeru
kretanja kazaljke na satu.

Namestite nove brizgaljke.

Kod svih priklju¢aka proverite sigurnost i évrstocu
armatura.

Hown
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Pozicija novih brizgaliki se moZe naéi na
njihovom pakovaniju ili se moZe potraziti u
Tabela brizgaljki, strana 13 tabeli
brizgaljki.

S~ o =

Uredaj za kontrolu plamena (zavisi od modela)
Svedica

Brizgaljka

Gorionik

Osim u specijalnim uslovima, ne pokuSavajte
da uklonite slavine plinskog gorionika. Ako

slavine treba da se promene, pozovite
ovlaséeni servis.

Podesenje redukovanog protoka plina za slavine
ploce za kuvanje

1.

2.
3.

Upalite gorionik koji treba da se podesi i okrenite
dugme na nizi poloZaj

Skinite dugme sa slavine za plin.

Koristite odvijaC odgovarajuce veliCine da biste
putem zavrtnja za podeSavanje prilagodili brzinu
protoka.

Za LPG (butan - propan) okrecite zavrtanj u smeru
kazaljke na satu. Za prirodni gas treba jednom da
okrenete zavrtanj u smeru suprotnom od smera
kretanja kazaljke na satu.

» Normalna duZina pravog plamena u redukovanom
poloZaju treba da bude 6-7 mm.

4,

Ako je plamen duZi od Zeljene pozicije, okrecite
zavrtanj u smeru kretanja kazaljke na satu. Ako je
kraci, okrecite suprotno smeru kretanja kazaljke
na satu.

Za zavrSnu kontrolu, gorionik dovedite i u poloZaj
visokog plamena i u poloZaj redukovanog plamena
i proverite da li se plamen pali ili gasi.

U zavisnosti od tipa slavine za gas koja se koristi kod
vaSeg uredaja, poloZaj zavrtnja za podeSavanje moze
biti razlicit.

Zavrtanj za podeSavanije brzine protoka

Ako se menja vrsta plina za uredaj, onda i
ipska plocica koja pokazuje tip gasa takode

mora da se promeni.

Odlaganje dotrajalog proizvoda u otpad

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

Da histe spregili da reSetka za rostilj i pleh u rerni
oStete vrata remne, postavite komad kartona na
unutra$nju stranu vrata rerne prema polozaju
plehova. Vrata rerne zalepite trakom za boéne
stranice.

Osigurajte poklopce i drzace posuda pomocu
samolepljive trake.

Ne koristite vrata ili rugicu za podizanje ili
pomeranje ovog proizvoda.

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

Proverite opsti izgled svog proizvoda da biste
pronasli eventualna oStecenja koja su mogla

nastati za vreme transporta.
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B Pripreme

Saveti za ustedu energije
Sledece informacije ¢e vam pomodi da va$ uredaj
koristite na ekoloki nacin i Stedite energiju:

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

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

U toku pecenja ne otvarajte Cesto vrata reme.
Kad god je moguce, kuvajte viSe jela u rerni
istovremeno. MoZete da kuvate dva jela u dve
Serpe koje se mogu staviti na Zicanu reSetku za
rostilj.

Kuvaijte viSe jela jedno za drugim. Jer ée rerna
veé hiti zagrejana.

MoZete da uStedite energiju tako $to Cete
elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata reme.
Odmrznite smrznuta jela pre pecenja.

Za kuvanje koristite Serpe i tiganje sa poklopcem.
Ako se ne stavi poklopac, potroSnja energije
moZze biti 4 puta veca.

Izaberite gorionik koji odgovara velicini dna Serpe
koja ¢e hiti koriS¢ena. Uvek birajte pravilnu
veli¢inu Serpe za svoje jelo. Vece Serpe zahtevaju
viSe energije.

Koristite Serpe sa ravnim dnom kada kuvate na
elektricnim ringlama.

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

Posude i Serpe moraju da odgovaraju ringlama.
Dno posuda ili Serpe ne sme biti manje od ringle.
OdrZavajte Cistocu ringli i dna Serpi. Necistoce ée
smanijiti provodenje toplote izmedu ringle i dna
Serpe.

U slucaju duZeg kuvanja, iskljucite ringlu 5 ili 10
minuta pre zavrSetka vremena kuvanja. MoZete
da utedite do 20% energije koriScenjem
preostale toplote.

Prva upotreba
Prvo ¢iSéenje proizvoda

Prilikom upotrebe nekih deterdZenata ili
sredstava za ¢iScenje mogla bi da se oSteti

povrsina.

Ne koristite agresivne deterdzente,
praskove/tecnosti za ¢iséenie ili otre
predmete tokom ¢iScenja.

1.

Uklonite sve ambalazne materijale.
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2.

ObriSite povrSine proizvoda vlaznom krpom ili
sunderom i osusite ga krpom.

Prvo zagrevanje

UKljucite proizvod da bi se zagrejao i ostavite ga tako
oko 30 minuta, a zatim ga iskljuite. Tako Ce da

sagore hilo kakvi ostaci ili slojevi iz proizvodnje.

UPOZORENJE

Vrude povrSine mogu da prouzrokuju
opekotine!

Uredaj mozZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

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

Elektricna rerna

1,
2.
3,
4,

5.
6.

lzvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

Zatvorite vrata reme.

Izaberite stati¢an polozaj.

Izaberite najvecu jacinu za roétilj; pogledajte Kako
Koristiti elektricnu rernu, strana 21.

UKljucite na oko 30 minuta.

Iskljucite rernu; pogledajte Kako koristiti elektricnu
rernu, strana 21

Rerna za rostilj

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

2. Zatvorite vrata reme.

3. lzaberite najvecu jainu za rostilj; pogledajte Kako
rukovati rostiliem, strana 24.

4. UKljucite na oko 30 minuta.

5. Iskljucite roétilj; pogledajte Kako rukovati rostiljem,
Strana 24

Ringla

1. Pre prve upotrebe moraju da se sagore svi ostaci

iz proizvodnie ili zaStitni slojevi. Ukljucite ringlu na
srednju temperaturu oko 8 minuta bez stavljanja
posude na nju. Nijedna Serpa ili posuda ne treba
da se stavija na ringlu tokom ove procedure.

okom prvog uklju¢ivanja se par sati moZe
javiti dim i osetiti neobi¢an miris. To je potpuno
normalno. Pobrinite se da soba ima dobru
ventilaciju radi uklanjanja dima i neobi¢nog
mirisa. Izbegavajte direktno udisanje dima i
mirisa koji se osecaju.




B Kako koristiti ploéu za kuvanje

Opste informacije o kuvanju dno Serpe, a Serpu stavite na sredinu drZaca za
Serpe.
Nikad punite posudu uljiem vise od Koriscenje ploca za kuvanje
jedne trecine. Ne ostavljajte plocu za i i
kuvanje bez nadzora kada zagrevate /4

ulje. Pregrejano ulje predstavija
opasnost od pozZara. Nikada ne
pokuSavajte da eventualnu vatru
gasite vodom! Ako se ulje zapali,
pokrijte ga protivpoZarnim ¢ebetom ili
vlaznom krpom. Iskljucite plocu za
kuvanje, ako se to moZe hezbedno
uraditi i pozovite vatrogasce.

1 Brzi gorionik 22-24 cm

e Pre prZenja hrane, uvek je dobro osusite i paZljivo 2 Pomocni gorionik 12-18 cm
spustite u vrelo ulje. Postarajte se da namirnice 3 Ringla 14-16 cm
budu potpuno odmrznute pre przenja. 4 Ringla 18-20 cm je lista preporugenih pregnika

*  Ne poklapajte posudu koju koristite kada Serpi koje mogu da se koriste na odgovarajuéim
zagrevate ulje. ringlama.

*  Postavite lonce i Serpe na nacin da njinove rucice  veliki simbol vatre odgovara najvecoj jacini kuvanja,
ne budu iznad ploce za kuvanje kako biste ~ mali simbol vatre odgovara najmanjoj jaini kuvanja. U
sprecili njihovo zagrevanje. Ne stavijajte na plou  polozaju "iskljuceno" (gore), nema snabdevanja
za kuvanje nestabilne posude ili one koje se gorionika plinom.

mogu lako prevrnuti.
e Ne stavljajte prazne posude i Serpe na zone za
kuvanje koje su ukljucene. Mogu da se oStete. e o )
»  Rad zone za kuvanje bez posude ili $erpe na njoj Plinski gorionici se pale pomocu
izazvace ostecenje uredaja. Iskljusite zone za =/ | dugmeta za paljenje.
kuvanje nakon $to je kuvanje zavrSeno.
e Kako povrSina uredaja moZe biti vruca, ne

Paljenje plinskih gorionika

stavljajte na nju plastiéne ili aluminijumske 1. Drzite dugme za gorionik pritisnutim.
posude. 2. Okrenite ga u smeru suprotnom od kretanja
Takve posude ne bi trebalo koristiti ni za drzanje kazaljke na satu do velikog simbola vatre.
hrane. 3. Pritisnite i pustite dugme za paljenje. Ovaj

e Koristite samo $erpe ili posude sa ravnim dnom. postupak ponavijajte dok se plin ne upali.

e Uerpe i lonce stavljajte odgovarajuéu kolicinu 4. Podesite Zelienu jacinu kuvanja.
hrane. Tako Cete spregiti nepotrebno ¢iscenje Iskljuéivanje plinskih gorionika
zbog prelivanja. Okrenite dugme za odrZavanje toplote na polozaj
Ne stavljajte poklopce za Serpe i lonce na zone "iskljuceno" (gore).

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

Kuvanje na plin

e Veli¢ina posude mora odgovarati veli¢ini plamena
i obrnuto. Podesite plamen tako da ne prelazi
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Sigurnosni sistem za iskljucivanje gasa (kod
modela sa termickom komponentom)

1 Kao zastitna mera od
eksplozije usled prelivanja
tecnosti preko gorionika,
oslobada se sigurnosni
mehanizam i iskljucuje
dovod gasa.

1. Sigurnosni sistem
za iskljucivanje gasa

e Zapaljenje pritisnite dugme i okrenite ga u
smeru suprotnom kretanju kazaljke na satu.

e Nakon paljenja gasa, drZite dugme pritisnutim jo§
3-5 sekundi da biste aktivirali sigurnosni sistem.

e Ako se gas ne upali nakon to $to ste pritisnuli i
pustili dugme, ponovite istu proceduru drZzeéi
dugme pritisnutim 15 sekundi.

OPASNOST:
Pustite dugme ako se gorionik ne upali u roku
od 15 sekundi.

Sacekajte najmanje 1 minut pre nego $to
pokusate ponovo. Postoji opasnost od
akumulacije gasa i eksplozije!
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Upotreba ringli

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

ko je plo¢a za kuvanje opremljena funkcijom
pojacavaca, odgovarajuca ringla biée oznacena
crvenom tackom.

Zastita od pregrejavanja

Ringle koje imaju snagu vecu od 1000 W opremliene
su zaStitom od pregrejavanja. Zastita od pregrejavanja
smanjuje snagu ringle u sledecim slucajevima:

e Naringli nema posude ili Serpe.

e Naringlije prazna posuda ili Serpa.

e Dno posude ili Serpe nije ravno.

Ukljucivanije ringli

Koristite dugmad za ringle za rad ringli. Pomerajte
dugmad za ringle do odgovarajuce jacine da biste
postigli Zeljenu jaginu kuvanja.

=

Iskljuéivanije ringli i
Okrenite dugme za ringlu u poloZaj "ISKLJUCENO"
(gore).



[ Kako rukovati rernom

Opste informacije o pecenju, pecenju
mesa i pecenju na rostilju

UPOZORENJE
Vruée povrSine mogu da prouzrokuju
opekotine!

Uredaj mozZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

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

OPASNOST:
Vodite racuna kada otvarate vrata rerne, jer
moze da izade para.

Para koja izlazi moZe da opece vase ruke, lice
ifili ogi.

Saveti za pecenje

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

e Prostor na polici iskoristite $to je moguce bolje.

e Stavite kalup za pecenje na sredinu police.

e |zaberite pravilan poloZaj police pre nego $to
ukljucite rernu ili rodtilj. Ne menjajte poloZaj
police dok je rerna vruca.

e \Vratarerne drZite zatvorena.

Saveti za peCenje mesa

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

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

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

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

e Riba se moZe staviti na srednju ili donju policu u
termootpornu posudu.

Saveti za pecenje na rostilju

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

dobijaju braonkastu boju, imaju lepu koricu i ne suse

se. Ravni komadi, raznjici i kobasice su narocito
pogodni za pecenje na rostilju, kao i povrée sa visokim
sadrZajem vode kao Sto su paradajz i crni luk.

e  Rasporedite komade koje treba peci na Zicanoj
reSetki rostilja ili u plehu za peCenje sa reSetkom
za roétilj tako da oni ne prelaze veli¢inu grejaca.

e Namestite reSetku za rostilj ili pleh za pecenje sa
reSetkom za rotilj na odgovarajuéi nivo u rerni.
Ako pecete na resetki za rostilj, namestite pleh
za pecenje na donju policu radi sakupljanja
masnoce. U pleh za peCenje dodajte malo vode
radi lakSeg Ciscenja.

Hrana koja nije podesna za pecenje na
ro$tilju moZe da prouzrokuje poZar. Za
pecenje na roétilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

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

/A

Kako koristiti elektricnu rernu
Izbor temperature i nacin rada

1 2

—

Obrtno dugme termostata
2 Obrtno dugme za izbor funkcije

Podesite dugme za temperaturu na Zeljenu

temperaturu.

2. Podesite dugme za izbor funkcije na Zeljeni rezim
rada.

» Rerna se zagreva na podeSenu temperaturu i

odrZava je. Za vreme zagrevanja, kontrolna lamica za

temperaturu je ukljucena.

Iskljucivanje elektricne rerne

Okrenite dugme za izbor funkcije i dugme termostata u
poloZaj ,iskljuceno” (gore).

Vazno je da se reSetka za rostilj pravilino postavi na
Zicanu policu. ReSetka za roétilj mora biti ubaCena
izmedu Zicanih polica kao $to je prikazano na slici.

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

—_
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Rezimi rada
Redosled radnih reZima je prikazan tamo gde bi mogao
da odstupa od konfiguracije vaSeg proizvoda.

Gornji i doniji greja¢

— Gornii i donji greja€ su ukljuceni. Jelo

se istovremeno zagreva i od vrha i od

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

Doniji grejat

UKljucen je samo donji grejac.
Pogodan je za picu i da naknadno
e— zapecete jelo odozdo.

Doniji/gornii greja¢ sa ventilatorom

— Gorniji grejac, donji grejac i ventilator

& (u zadnjem zidu) su ukljuceni.

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

Full grill (Veliki rotilj)

s | Ukljucen je veliki rodtilj ispod gornjeg

dela rerne. To je pogodno za pecenje

velikog komada mesa na rostilju.

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

e Podesite temperaturu na
maksimalni nivo.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.
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Grill+Fan (Rostilj+Ventilator)

A

o

Pojacavac

=

Efekat rostilja nije tako jak kao za Full

Grill (Veliki rostilj)

e Da histe ispekli rostilj, stavite
male ili srednje porcije na
odgovarajuéu policu ispod
grejaca za rostil].

e Podesite Zeljenu temperaturu.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

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

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

e Lampica se gasi nakon
zavrSetka procesa zagrevanja.
Sada izaberite Zeljenu funkciju
za kuvanie jela.



Tabela vremena kuvanja

remena navedena u tabeli su orijentaciona.
Ona mogu da budu razli¢ita u zavisnosti od

rste hrane, debljine, tipa i vaeg nacina
kuvanja.

Pecenje jela i peGenje mesa

9 Prva polica rerne je donja polica.

TKoeCukalpu  jdegnpve ] L) 4 2 b W5 ] 4080

0
testa

| P2 Jewws .} i f 2 2090 15..20

Jedan nivo

25 min. 220 zatim

(**) Kod kuvanja koje zahteva predzagrevanje, na pocetku kuvanja vrsite predzagrevanje sve dok se lampica
termostata ne ugasi.

Saveti za pecenje kola¢a

Ako je kola previSe suv, povecajte temperaturu
za nekih 10 i skratite vreme pecenja.

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

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

Ako je dobro ispecen iznutra ali je lepljiv spolja
koristite manje tecnosti, smanijite temperaturu i
produZite vreme pecenja.

Saveti za pecenje testenine

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

Ako je testenini potrebno puno vremena da se
ispece, povedite racuna da debljina testenine
koju ste pripremili ne premasSuje dubinu pleha.
Ako gorniji sloj testenine dobije braon boju, ali
doniji deo nije ispecen, postarajte se da se
prevelika koli¢ina sosa kaji ste upotrebili za
testeninu ne nalazi na dnu testenine. PokuSajte
da sos ravnomerno raspodelite na sve slojeve

testa i na povrSinski sloj radi podjednakog
pecenja.

Testeninu pecite u skladu sa rezimom i
emperaturom, koji su navedeni u tablici
kuvanja. Ako doniji deo jo$ uvek nije dovoljno
ispecen, sledeci put pleh postavite za jedan
nivo niZe.

Saveti za kuvanje povréa

e Akojelo sa povréem izgubi te¢nost i postane
previSe suvo, kuvajte ga u Serpi sa poklopcem
radije nego u plehu. Zatvorene posude e
zadrZati sokove jela.

e Ako se jelo od povréa ne skuva, obarite povrée
pre samog kuvanja ili ga pripremite kao
konzerviranu hranu i stavite u rernu.
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Kako rukovati rostiljem Gasenje rostilja
] 1. Okrenite dugme za izbor funkcije u poloZaj

2 UPOZORENJE "isklju¢eno” (gore).
Zatvorite vrata rerne za vreme pecenja na
rosilju. Hrana koja nije podesna za pecenje na
Vruce povrsine mogu da prouzrokuju roétiliu moZe da prouzrokuje pozar. Za
opekotine! pecenje na roétilju koristite samo hranu
Switching on the grill (Paljenje rostilja) koja je prikladna za intenzivnu foplotu
1. Okrenite dugme za izbor funkcija na Zeljeni simbol rostilia. . .
roétilja. Ne stfl\_ll_JaJte _hram_J u Z_’fldnjl deo reset_ke
2. Zatim izaberite Zeljenu temperaturu rodtilja. za rostilj. To je najtoplija oblast, pa bi
3. Ako je potrebno, izvréite predzagrevanje oko 5 masna hrana mogla da se upali.
minuta.

» Lampica temperature se pali.

Tabela vremena kuvanja za pecenje rostilja

Pecenje na elektricnom rostilju
Visina umetanja Vreme pe&enja na rotilju (priblizno)

Gorede kemenadl 2. 50 min
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Odrzavanje 1 nega

Opste informacije

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

OPASNOST:
Iskljucite proizvod iz struje pre nego $to
zapoCnete radove odrZavanja i ¢iséenje.

Postoji opasnost od elektri¢nog udara!

OPASNOST:
Pre ¢iSéenja sacekajte da se proizvod ohladi.
\Vruée povrSine mogu da prouzrokuju

opekotine!

e Temeljno odistite uredaj posle svake upotrebe.
Na taj nacin ce biti moguce lakSe ukloniti ostatke
od kuvanja i izbeci njihovo obgorevanije pri
sledecoj upotrebi uredaja.

e ZaciS¢enje nisu potrebna specijalna sredstva za
¢iScenje. Koristite toplu vodu i teCnost za pranje,
meku tkaninu ili sunder za i§cenje uredaja i
obrisite ga suvom tkaninom.

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

e Nemojte koristiti sredstva za ¢iS¢enje koja sadrze
kiselinu ili hlorid za GiS¢enje nerdajucih ili inox
povrsina i ruice. Koristite mekanu tkaninu sa
tecnim deterdZentom (ne abrazivnim) za brisanje
tih delova, vodeci raduna da briSete u jednom

Prilikom upotrebe nekih deterdZenata ili
sredstava za ¢iScenje mogla bi da se oSteti

smeru.
povrsina.

Ne koristite agresivne deterdzente,
praskove/tecnosti za ¢iséenie ili otre
predmete tokom ¢iScenja.

Ne koristite parocistace za CiSéenje uredaja da
ne biste izazvali elektriéni udar.

Ocistite plocu za kuvanje.

Plinske ploce za kuvanje

1. Sklonite i oistite nosace Serpe i poklopce
gorionika.

2. Ocistite plocu za kuvanie.

3. Instalirajte poklopce gorionika i proverite da li
pravilno nalezu.

4. Prilikom instaliranja gornjeg rostilja, vodite rauna
da drZace za Serpu postavite tako da gorionici
budu u centru.

Elektricne ploée za kuvanje

1. Iskljucite ringle i sacekajte da se ohlade.

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

3. Zagrejte ih nekoliko minuta nakon ¢iS¢enja kako bi
se njihova povrsina osusila.

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

M
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Ciséenje komandne table
Komandnu tablu i obrtnu dugmad ogistite viaznom
krpom i osusite brisanjem.

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

Ciscenje rerne

Ciscenje vrata rerne

Za Giéenie vrata rerne, koristite toplu vodu i te¢nost
za pranje, meku tkaninu ili sunder za ¢iSéenje uredaja i
obriSite ga suvom tkaninom.

Ne koristite otra sredstva za ¢iSéenje ili tvrde
metalne strugace za ¢iSéenje vrata rerne. Oni
mogu da izgrebu povrsinu i uniste staklo.

Skidanje vrata rerne

1. Otvorite prednja vrata (1).

2. Otvorite stezaljke na kuiStu Sarke (2) sa desne i
leve strane prednjih vrata tako Sto éete ih pritisnuti
nadole, kao $to je ilustrovano na slici.
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1 2 3

1 Prednja vrata
2 Sarka

12 3

1 Okvir

2 Plasti¢an deo

Povucite prema sebi i skinite plasticni deo koji je
instaliran na gornjem delu prednjih vrata.

3. Prednja vrata pomerite do pola.

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

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

stezaljke na kucistu Sarke kada ponovo
namestate vrata.

Skidanje unutrasnjeg stakla na vratima

Unutradnja staklena plo¢a u vratima rerne moZe da se
izvadi radi CiScenja.
Otvorite vrata rerne.
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3 12

1 Unutra$nja staklena ploca

2 Spoljna staklena ploc¢a

3 Plasti¢ni Zleb za staklenu plocu-donii

Kao $to je prikazano na slici, lagano podignite
najdublju staklenu plocu (1) u pravcu A i izvucite je u
pravcu B.




Prilikom instaliranja unutrasnje staklene ploce (1),
uverite se da je Stampana strana ploGe okrenuta
prema unutrasnjosti.

Vazno je da uglavite donji ugao unutrasnje staklene
ploge u donji plasticni Zleb.

Gurajte plasticni deo prema okviru dok ne Sujete "klik".

Zamena sijalice u rerni

OPASNOST:
Pre zamene sijalice u rerni uverite se da je
proizvod iskljucen iz struje i ohladen radi

izbegavanja opasnosti od elektriénog udara.
Vrude povrsine mogu da prouzrokuju
opekotine!

Sijalica u rerni je specijalna elektricna sijalica
koja je otporna na temperature do 300 °C.
Pogledajte Tehnicke specifikacije, strana 12 za

viSe detalja. Sijalice za rernu moZete nabaviti
kod ovladéenih servisera.

PoloZaj sijalice moze da se razlikuje od
poloZaja na slici.

ampa koja se koristi u ovom uredaju nije
9 prikladna za osvetljavanje prostorije u

domacdinstvu. Namena ove lampe je da

pomogne korisniku da vidi hranu.

Lampe u ovom uredaju moraju da izdrZavaju
ekstremne fizicke uslove, kao Sto su
emperature preko 50 °C.

Ako vasa rerna ima okruglu sijalicu:

1. Iskljucite proizvod iz struje.

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

3. UKlonite sijalicu rerne okrecuci je suprotno smeru
kretanja kazaljke na satu i zamenite je novom.
4. Namestite stakleni poklopac.
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] Otklanjanje kvarova

e Normalno je da se u toku rada javija para. >>> 70 njje kvar.

e Kada se zagrevaju metalni delovi, moZe dodi do njihovog Sirenja i izve$nog Suma. >>> To nijje kvar.

e Osigurad napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa osiguracima. Ako
Jje potrebno, zamenite ih ili ih resetujte.
e Proizvod nije prikljuéen na (uzemljenu) uticnicu. >>> Proverite utikac.

e Sijalica u rerni je u kvaru. >>> Zamenite Sijalicu u remi.
e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

»  Funkcija i/ili temperatura nisu podeseni. >>> Podesite funkciju i temperaturu pomocu obrinog
dugmeta/tastera za izbor funkcije i/ili temperature.

e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je

_potrebno, zamenite ih ili ih resetujte.

Nema varnice za paljenje.

truje. >>> Proverite osigurace u Kutjii sa osiguracima.

Nema plina,
e Glavna slavina za plin je zatvorena. >>> Otvorite slavinu za plin.
e Cevzaplinje savijena. >>> Pravilno instalirajte cev za plin.

e Gorionici su prljavi. >>> OCistite delove gorionika.

e Gorionici su mokri. >>> OsuSite delove gorionika.

e Poklopac gorionika nije sigurno namesten. >>> Pravilno namestite delove gorionika.

e Slavina za plin je zatvorena. >>> Ofvorite Slavinu za plin.

e Plinska boca je prazna (kada se koristi LPG). >>> Zamenite plinsku bocu.
Posavetujte se sa ovlaséenim serviserom ili
distributerom na mestu kupovine proizvoda
ukoliko ne moZete da resite problem i pored
primene navedenih uputstava. Nikad ne

pokuSavajte sami da popravite neispravan
proizvod.
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Mons, MbpBO NpoyeTeTe TOBa PLKOBOACTBO 3a ynotpeba.

YBaxaemu KynyBayo,

Bnarogapum By, ye ubpaxte npogykTa Ha hvpmata Beko. Hagsisame ce, e Lue nomnyumte Bb3MOXHO Hait-nobpu
pesynTaTi OT M3MON3BaAHETO Ha NPOYKTa HW, NPOU3BEAEH MO Halt-BUCOKOKAYECTBEHN U MOAEPHN TEXHOMOMMMN.
3atoBa Bi MONWM [1a NpoyeTeTe TOBa PbKOBOACTBO 3a YNoTpeba v BcuukaTa ro ChbTCTBALLA A0KYMEHTaLMS
BHUMATENHO NPEeaM Aa u3nonasate ypeaa, a cnep ToBa v 3anaseTe 3a cnpaska B 6baelle. AKO NPeoTCTbnnTe
npoaykTa Ha Apyr noTpebuTen, To ro npeaaiiTe 3aeHoO C PbKOBOACTBOTO 3a ynotpeba. Cneapaiite BCUUKM
yKa3aHus N MHopMaLys B PbKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba MOXe [1a e 3a HAKOMKO Mogena ypeaa. Pasnukute Mexay MoaenuTe
Ca YTOYHEHN B PBKOBOACTBOTO.

00siCHeHWe Ha cMMBONUTE

B TOBa PBKOBOACTBO Ca U3MNON3BaHM CrEAHUTE CUMBOSM:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

Mpeaynpex[eHue 3a pUck 3a XUBOTa
WMK UMYLLEECTBOTO.

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.

B B BB

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY
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n BaxHu ykazaHus u npepynpexgeHus 3a 6e3onacHocT u

Oofna3BaHe Ha OKOJiHaTa cpena

Toau pasgen cbabpxa yKa3aHu4 3a
6e30nacHoCT, KOMTO e Bu
nomorHat aa usberHete pucka ot
HapaHABaHeE U noBpea.
HecnasBaHeTo Ha Te3u yKa3aHud
npaBn BCAKAKBW rapaHLnmn
HEBAITNOHW.

Obwa 6esonacHocT

*  YpenobT Moxe Aa Obae nonasat
OT Aela Ha 8 1 noBeye roauHN n
OT NNLIA C MOHWXEHN Pr3NYecky,
CEH30PHM M YMCTBEHM
cnocobHocTn unu Takmea 6e3
OMNUT U NO3HAHUS, aKo Te ca
Haa3npaBaHu Unu
WHCTPYKTMPaHK OTHOCHO
ynoTtpe6arta Ha ypega n
Be3onaceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpast ¢
ypeaa. MouncreaHeTo U
notpebutenckata noaapbxka He
6uBa ga 6baaT u3BbPLUBAHM OT
aeua 6e3 Haazop.

* AKO NpoayKTbT € AadeH Ha
HAKOW Apyr 3a NnyHa ynotpeba
unu ynotpeba BTOpa pbKa,
PBKOBOACTBOTO 3a ynoTpeba,
eTUKETUTE Ha NPOAYKTUTE U
OpYrUTE, OTHACSILLM Ce 3a Hero
[OKYMEHTM 1 yacTu Tpsibea
CbLLO Aa Ce NPeaoCTaBAT C Hero.
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Hukora He nocTaBsanTe NpoaykTa
BbpPXY NOKPUT C Knnum nog. B
LUPOTMBEH CyYal, uncata Ha
Bb3AYyX NoA ypeaa Moxe fa
[oBefe [0 nperpsisaHe Ha
enekTpuyeckuTe Yactu. Tosa Lie
[osefe [o npobrnemu ¢ ypeaa.
MOHTaXbT M PEMOHTBT Ha ypeda
TpsibBa BMHArV Aa ce W3BbpLUBa
OT NpeacTaBUTENN Ha
OTOPW3NPaHNSA CepBH3.
Mpon3BoanTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT Nonpaeka
N3BBPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyawn
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. Npean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKK
WHCTPYKLMMN.

He u3nonssanTe npoaykTa ako
aane aedekT unu e BUaNMo
noBpeaeH.

Cnep Bcsiko non3saHe
npoBepsiBaiTe ganm
(DYHKLMOHAMHUTE KonyeTa ca
U3KIIOYEHMN.

BesonacHocT npy pabdoTa ¢ ra3

Bcsika MaHunynauums no
ra3oBUTE CbOPBXEHMS U
CHCTEMM MOXe Ja Ce U3BbpLUBa
CaMo OT KBaNMMULMPaHM nuLia.



lMpean MOHTUPaHETO Ce yBeperTe,
Ye ca CnaseHn M3NCKBAHUSATA Ha
MeCTHOTO pa3npegenenue (Tvn
ras v HansraHe Ha rasra), KakTo
W Ye HacCTPOMKWTE Ha ypeaa ca
CbBMECTUMM.

YpenbT He € CBbp3aH KbM
YCTPOWCTBO 3a eBaKyaLys Ha
ropueHuTe npoayktu. To ce
MOHTMpa 1 CBbP3Ba B
CbOTBETCTBUE C AENCTBALLNTE
WHCTanaLUMoHHN Hapeaow.
OcobeHo BHMMaHMe TpsibBa aa
ce 00bpHe Ha CbOTBETHUTE
N3NCKBAHMS KbM BEHTMNALMATA;
Bux [Mpedu moHmaxa, cmp. 15
Ynotpebara Ha rasosu
roTBapCKu yYpeam Boau Ao
HarpsiBaHe, Bnara u
Bb3NNaMEHNMI NPOAYKTM B
cTasTa, B KOSITO Ca MOHTUPaHMU.
KyxHata Bu Tpsibea aa e ¢ gobpa
BEHTMMNaUms: 0co6eHO No Bpeme
Ha ynoTpeba Ha ypeaa:
OTBOpETe ECTECTBEHUTE
BEHTMNALMOHHM OTBOPU W
MOHTMPaNTE MEXaHN4HO
BEHTMMALMOHHO YCTPOICTBO
(abcopbatop).
MpoobmkUTeNHaTa MHTEH3NBHA
paboTa Ha ypeaa Moxe Aa
noeefe Ao HeobxoammocTTa ot
OOMb/IHATENHA BEHTUNALWS,
3aTOBa YBENUYETE CTEMEHTTA Ha
MEXaHWYHOTO BEHTUMALMOHHO
YCTPOWCTBO, aKo Ma TaKoBa.

[a30BUTE ypeau n cUcTeMM
TpsibBa peaoBHO Aa 6baaTt
npoBepsiBaHN ganu
(OYHKUMOHMPAT NPABMITHO.
PerynatopbT, MapkyybT 1
ckbaTta Tpsibea na bbaar
npoBepsiBaHN peaoBHO U
NOAMEHSIHN B CPOKOBETE,
npenopbyaHn 0T NPonU3BOAMTENS
WUnmn KoraTo e Heob6xoauMo.
PenoBHO nouncTBainTe rasoBuTe
ropenku. MnambkbT TpsbBa Aa €
CWH 1 13 ropy paBHOMEPHO.

[Mpu razosuTe ypeam e
Heobxoaumo 0obpo narapsHe. B
CnyyYai Ha HEMbIHO M3rapsiHe,
BbrnepogHusT okuc (CO) moxe
Aa ce pasHece. BbrnepogHuar
OKMC € CMITHO TOKCUYEH ra3 be3
LUBAT M MMpK3Ma, KOWTO Ma
CMbPTOHOCEH €heKT JOPU U B
MHOTO MarnkKu KonmyecTsa.
W3nckante oT Bawms AOCTaBUMK
Ha ra3 HeobxoaummTe Mepku Ha
©€e30MacHOCT 1 CNELLHN
TENEemOHHN HOMepa B Cryyan Ha
obrassBaHe.

KakBo fa npasuTe B Cryyan, Ye
nogyLusare ras

He naneTe OTKPUT OTbH U He
nywerte. He nsnonssante
HUKaKBW enekTpuyecku 6yToHn
(Hanp. ByTOH Ha namna, 3BbHeL,
W T.H.) He nanonaearte mobuneH
WNK CTauMOHapeH TeneqoH.
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Puck 0T ekcnnosus u
WHTOKCUKaLms!

+ 3aTBOpeTe BCUYKM BEHTUIM Ha
ra3oBUTE Ypeam 1 rasomepure.

+ OrBopeTe BpaTUTE N
nposopuuTe.

* [lpoBepeTe Aanu BCUYKM TPHOM
W BPb3KW 3a 34paBO CTErHaTMw.
Ao Bce oLLe noayLusare ras
HanycHeTe Joma cw.

+ T[lpegynpepete cbcegure.

+ ObapgeTe ce Ha noxapHarta.
/3nonseaiTe TenedoH U3BHLH
aoma.

* He BbBeEXJAWTE CTOWHOCTTA
NOBTOPHO Npeam Aa nonyyuTe
NOTBbPXKAEHME, Y€ MOXE Aa ro
HanpaswuTe.

Enekrpuyecka 6esonacHocT

*  AKO NpOAYyKTBLT € NOBPeseH, TON
He G1Ba fa ce nonsea npeau ga
Obae nonpaeeH B OTOPU3NPaHMS
cepau3. CbLUeCTBYBa PUCK OT
TOKOB yaap!

+ CBbp3gaiite ypeaa camo KbM
3a3eMeH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHn B
"TexHnyecku cneuyudumkaumm”
3a3emsBaHeTO TpsibBa Aa ce
HanpaBsm OT KBanUULMpaH
€EKTPOTEXHWK, KaTO NPOAYKTBLT
ce nonaea cbe unm be3s
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, nponstuyaLy ot
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HenpaBMITHO 3a3eMsiBaHe Ha
ypeza.

Hukora He MuiTe NpogyKTa KaTo
ro nonveate unu npbckaTe B
Boga! CblUecTByBa pUCK OT
TOKOB yaap!

MMpoaykTsT TpsibBa fa e
W3KITIOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYMCTBAHE M
PEMOHT.

Ako 3axpaHBaLmaT kaben Ha
ypena e nospefeH, Tpsibea aa
ce Mnonpasw OT NPOU3BOAMUTENS,
HeroB CepBu3eH NpeacTaBuTen
WV KBANUULMPAH TEXHUK C
Lien aa ce usberHe BCAKaKbB
PUCK.

YpenwT TpsibBa Aa € MOHTUpaH
Taka, Ye a MOXe Hanmb/HO Aa
Ce U3KIIoYM OT Mpexara.
PasgensHeTo Tpsibea aa ce
OCUrypsiBa Unn OT LLencen, unm
OT NPEBKMOYBATES, MOHTUPAH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENHUTE Hapeaou.

o BpeMe Ha ynoTpeba, 3agHaTa
yacT Ha pypHaTa ce 3arpsiea.
lNpoBepeTe ganu
rasoBaTal/enektpuyeckara
WHCTanaums He ca B KOHTaKT CbC
3aHaTa NOBLPXHOCT; B
NPOTUBEH Cryyai CBPb3KUTE
MOXe Aa Ce NoBpeasT.

He 3akneLsante 3axpaHealims
kaben Mexzay BpaTaTa Ha



(hypHaTa 1 pamkaTa u He o
npekapBaiiTe Haf
HaropeLLeH1Te NOBLPXHOCTK. B
NPOTMBEH CNyyYail n3onaumsra
Ha kabena Moxe Aa ce CTonu U
[a npen3BMKa Noxap B

cneacTtene Ha KbCo CbeANHEHKE.

Bcsika maHunynaums no
eNeKTPUYECKNTE CHOPBXEHNS U
CUCTEMU MOXeE [a Ce U3BbpLLBA
caMo OT OTOPU3NpPaH 1
KBanMuUMpaHu nuua.

B cnyyait Ha kakBaTo 1 fa e
noepeaa, U3kmoyeTe NpoayKTa 1
ro U3KIIOYETE OT 3aXpaHBaHETO.
3a fja HanpaBsuTe TOBA,
nskntodeTe HyLIOHa BKbLUM.
lMpoBepeTe Janu HanpexeHneTo
Ha ByLLOHa e CbBMECTUMO C
npoAaykTa.

besonacHocT npu 13non3BaHETo Ha
npoaykTa

YpeabT n goceraemute My
4acTu ce HarpsiBaT npu
ynotpeba. Tpsbea fa ce
BHMMaBa [a He ce AoKocBaT
HarpsTUTe enemeHTw. [leuata
noa 8-roamiiHa Bb3pacT Tpsbea
[ia ce obpxar ganey ot ypega
OCBEH aKo He ca Ha3npaBaHm
NOCTOSIHHO.

Hukora He usnonssante
NpoayKTa ako CTe noa
BMUSHWETO Ha ankoxon uunm
APYI1 ONUSIHABALLYM BELLECTBA.

BHumaBante, korato B CboBeTe
CW MaTe arnkoXONHU HamMUTKM.
AnKoxombT ce u3napsiea npu
BMCOKM TeMnepaTypu 1 Moxe Aa
npeau3sKka noxap npu
Bb3nnaMeHsiBaHe 0T Aonupa ¢
ropeLlara noBbPXHOCT.

He noctassnTe HUKaKBK
necHo3ananumm maTtepuani B
6rM30CT 40 NPOAYKTa, Thil KaTo
MOXe [a Ce HaropeLy oTCTpaHm
no Bpeme Ha ynotpeba.

YpenbT ce Harpsia nNo BpeMe Ha
ynotpeba. Tpsbea fa ce
BHMMaBa [a He ce AoKocBaT
HarpeBaTenuTe BbTpe BbB
(ypHara.

[pbXKTE BCUYKM BEHTUNALWMOHHN
OTBOPU OTNYLUEHM.

He 3arpsiBainTe 3aTBOpPEHM
KOHCEPBM M CTbKIEHN BypkaHm
BbB (hypHaTa. HansraeTo,
KOeTO LLe Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBeae [0 NyKaHeTo My.

He nocraBaiTe Tasu 3a neyeHe,
Cb0BE UMK anyMnHUeBo oano
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE fa NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonagaiite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYUCTBaHe Ha
CTbKreHaTa BpaTta Ha ypHaTa
Tbil KAaTO Te MoraT fa msgpackar
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NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBeje 40 cyynBaHe
Ha CTbHKIIOTO.

He n3nonseaiTte napouncTayku
3a NOYMCTBAH Ha ypeaa, Tbin
KaTo TOBa MOXe Aa npeamsBuka
TOKOB yaap.

MpaBWNHO NOCTaBsHe Ha
TeneHara ckapa 1 TaBa BbpXy
eTaxepkaTa

BaxHo e oa noctaBuTe TeNeHus
padT U/Mnu TaBaTta NPaBUITHO Ha
eTaxepkara. [b3HeTe TeneHus
padT v TaBaTta Mexay ABeTe
perncu u ce yBepeTe, Ye ca
BanaHcupann npeay aa
nocrasute xpaHa otrope (Mons,
BVXTE CriefBallara gurypa).

He u3nonssanTe npoaykTa ako
NPeaHOTO CTHKIO € M3BafAEHO

WV HanyKaHo.
[pbxkata Ha pypHaTa He e
CYLUMNHA 3a Kbpnn. He
yBeCBaWTe Kbpnu, PbKaBuLy 1
NOAOBHM TEKCTUIMHM U3aEenns
KoraTo goyHKUMS rpun paboTu
npw 0TBOPEHa BpaTa.
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BuHaru nsnonseante
TEPMOYCTONYMBM PbKaBULW NPK
NOCTaBSHE UNW 13BaXAaHe Ha
acTus B/OT ropeLyata gypHa.
lMocTaBeTe xapTusTa 3a nevyeHe
B Cbfa 3a rOTBEHE WNN BbpXY
akcecoapa Ha thypHaTa (TaBa,
CcKapa ¥ T.H.) 3aeHO C XpaHaTa
W crej ToBa NOCTaBETE BCUYKO B
npeaBapuTeniHo 3arpsTa gypHa.
MpeMaxHeTe M3NULLHWTE YacTu
Ha XapTusaTa 3a nNevyeHe, KOMTo
ce nokassart OT CbAa WUnu oT
akcecoapa, 3a fja ce
npeaoTepaTyt PUCKLT OT AONUP
[0 HarpeBaTENHUTE eNleMeHTH
Ha ypHaTa. Hukora He
W3NON3BanTe XapTusa 3a nevyeHe
B paboTHa Temnepatypa no-
BICOKa OT NOCOYEHATa CTOMHOCT
KoraTo 13rnon3BaTe Ha XxapTvs 3a
neyeHe. He nocraesante xapTus
3a NeYeHe OUPEKTHO BBPXY
ABLHOTO Ha (pypHaTa.

Mpean nanogmeHuTe
namnuykaTa Ha ypeaa, ce
yBeEpeTe, Ye TOW € U3KIHYeEH, 3a
Aa ce n3berHe pucka 0T TOKOB
yoap.

He nyckante kanaka npeau
KOTIIOHWTE W ropenk1Te Aa ca ce
oxnagunu.

MOacyweTe ropHNa kanak
npeam aa ro oTBOpUTE 3a Aa
n3berHeTe M3TMYaHe Ha BoJa B



3aHata 4acT ¥ BbTPELUHOCTTa
Ha pypHarTa.

besHag30pHO roTBeHe ¢
Ma3sHWHa BbPXY KOT/IOHa €
OnacHo 1 MoXe Aa JoBeae Ao
noxap. HAKOT' A He ce
ONUTBaWTE fa nusracute
Bb3HMKHAI Noxap ¢ BoAato
BMECTO TOBa M3KMoYeTe ypeaa
NOKPUITE NiaMbka C Kanak unu
NPOTVUBONOXaPHO 04earno.
OnacHocr ot noxap: He
CbXpaHABanTe H1KaKBM
npeameTn BbPXy roTBapCKuTe
NOBBPXHOCTM.

YpeObT He e NpefHasHayeH 3a
paboTa Ypes ynpaenexue ot
BbHLUEH TaMep Uu OTAENTHO
AMCTaHLMOHHO ynpaBreHue.
/3nonseaiTe camo
npeanasuTenu 3a KOTMoHu,
NPOEKTUpaHK OT NPOU3BOAMNTENS
Ha roTBapCKus ypes Unv Takuea,
KOWTO Ca ykasaHu OT
NPOW3BOANTENS B UHCTPYKLMMTE
3a ynotpeba Ha ypega, unm
npeanasuTenu, BrpageHn B
ypega. Ynotpebara Ha
HeNnoAXOoAALLWM NpeanasuTenn 3a
[ela Moxe Ja fosege 4o
anononyka.

3a HaOeXXHOCTTa Ha NJlaMbKa Ha
npopyKTa;

[LlencensT TpsiGea pa e
HaMeCTEH B KOHTaKTa, Taka Ye
13 He U3NM3aT UCKPU.

He n3nonseaiite noBpedeH,
CpsI3aH Unn yabixeH kabento
M3Non3BanTe caMo OPUrMHANHNS
kaben Ha ypeaa.

LLlencenbT He buBa aa ce
BK/1H0YBA B KOHTAKTa ako €
HaMOKPEH W BIaXeH.
a3oBaTa MHcTanauws psabea aa
€ HanpaBeHa NpaBuIHO 3a Aa He
Ce CTUTHe [0 M3TUYaHe Ha ras.

MpensnaeHa ynotpeba

To3n NpoAayKT € npeaBuaeH 3a
Butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

Toswn yped e npeaHasHa4eH
camo 3a rotBapcku Luenu. Ton He
BuBa aa ce u3nonsea 3a gpyry
Lenu, kato Hanpumep
OTONNSABaHE Ha cTasra.
IMpoayKTbT He BuBa aa ce
Nnon3ga 3a 3aTonsHe Ha YHUM
nog, rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 p. BbPXY
OPBXKKMTE, 3a CyLUEHE UK 3a
oTOnNneHMe.

UlNpoun3BoauTensaT He HOCw
OTFOBOPHOCT 3a LUeTH,
NPWYMHEHN OT HENpaBUIHa
ynotpeba.

®ypHaTa MOXe Aa ce M3nonsea
3a pasmpassiBaHe 1 neveHe Ha
XpaHa.
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BesonacHocT 3a geuata

*  BbHwWHMTE YacTn Ha ypeda
MOXe [a Ce HaropeLsT npu
ynotpeba. Mankute geua
TpsibBa da ce abpxar ganed ot
ypeaa.

+  OnakoBbYHUTE MaTepmanu ca
onacHu 3a geuata. [lpbxre
[aney ot JeliaTa OnakoBbYHUTE
MaTtepuanu. 3xebprete BCUYKN
4acTu OT onakoskaTa no
NPMPOAOCHOOPA3EH HAUMH.

+  Enektpuyeckute n/vnm razosu
Ypeam ca onacHu 3a aeuara.
[pbXTe geuata ganed ot ypeada
no BpeMe Ha paboTa u He UM
no3BornsBaiTe 4a Cu Urpast ¢
Hero.

* He nocraesainTte BbpXy ypeaa
NpeaMeTy, KOUTO fieliata MoXe
[a onuTat ga JocTUrHar.

+ Korarto Bparara e 0TBOpeHa, He
OCTaBSANTE HUKAKBMN TEXKN
NpeaMeTH BbPXY Hes U He
no3seonsBanTe geuara ga cagat
BbpXY Hest. BpaTaTa moxe aa ce
W3BBPHE UNK NaHTUTE i da ce
noBpeasT.
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W3xBLpnsiHe Ha ocTapenus NpoaykKT

CwBmectumoct ¢ WEEE [lupekTuBa 3a
UXBbPNIAHE HA OTNAAbLYHU NPOAYKTH:

[MpoayKTBT OTrOBaps Ha U3NCKBAHWUATA HA
avpektneata Ha EC 3a uxbpnsiHe Ha 0TnagbyHm
npoaykTv (2012/19/EU). Toan npogyKT Hoch
KnacudmkaLmoHeH CUMBON 3a OTNafbyHoO
ENEKTPUYECKO M enekTpoHHo obopyasane (WEEE).
MMpoayKTHT € NPON3BELEH OT BUCOKOKAYECTBEHN
YacTu 1 MaTepuanu, KouTo Morat Aa ce unonasat
MOBTOPHO Y Ca NOAXOLSLUM 3a peLyknmupaHe. He
U3XBBPNSNTE ypesa 3aefHo ¢ 0OMKHOBEHUTE GUTOBM
W [pYrv OTNafbLy B Kpasi Ha ONEPaTUBHUA My KUBOT.
3aHeceTe 1o B CbOMpaTenHus LLEeHTbp 3a
peLMKIMpaHe Ha ENeKTPOHHO W ENEKTPUHECKO
obopyaeaHe. O6bpHETE Ce KbM MECTHUTE BNAcTH 3a
noBeye NoApoGHOCTM OTHOCHO Te3n CbOMpaTenHu
LieHTpOBE.

CbBMECTUMOCT C AUPEKTMBATa 3a OrpaHuyaBaHe
Ha ynotpe6ara Ha onpezeneHu onacHW BelecTsa:
3aKyneHusT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTVMBATA 33 OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHu onacHm BeLLecTsa Ha
EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn Matepuani, onucaHu B
[upekTtuBarta.

M3XB'bpl1$|He Ha ONakoBb4YHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany Ca onachm 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuany Ha
©e3onacHo MACTO, M3BBLH JOCTHNA Ha feLia.
OnakoBbYHUTE MaTepuani Ha NpoayKTa ca
u3paboTeHu 0T npepaboTBaeMM MaTepuany.
/3xBbprieTe m no NOAXOAAL HauuH 1
COpTUpaiiTe B CbOTBETCTBME C YKa3aHWsTa 3a
peLmKnMpaxe Ha oTnagbLm. He m
WN3XBBPIISIATE C HOPMarHWTE GUTOBK OTMAAbLM.



B OcHoBHa MHdopmMaLua
06w, npernep

9-
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1 [noya Ha KOTNoH 7 KoHTponeH naHen
2 MetanHa ckapa 8 'opeH kanak
3 TaBa 9 Namna
4 [onHa vact 10  HarpeBarten Ha rpuna
5 Dpbxka 11 TonoxeHus Ha ckapaTa
6 lMpeaHa BpaTa

12 3 4 5 6 7 8 9

MpenynpeautenHa namna

Namna Ha TepmocTata

CenekTop 3a TepmocTata
CenekTop 3a GyHKUMNTE
Bbp3oHarpsBaly KOTNOH 3aaeH nss

[MomoLweH koTnoH MpeaeH nss
EnekTpuyecku koTnoH MpeseH feceH
EnekTpuyecku koTroH 3aseH aeceH
BbannameHsiBaLy 6yToH
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C'b,q'bp)I(aHMe Ha naketa

npe,EI,OCTaBeHVITe akcecoapu morat aa
BapupaT, B 3aBUCMMOCT OT MOAena. Bawwmst
NPOAYKT MOXE Aa He € cHabpeH ¢ BCuuku
NPUHaANEXHOCTH, ONUCaHN B
PBKOBOACTBOTO.

1. PbKoBOACTBO 3a ynotpeba
TaBa Ha cpypHaTa
A3nonaea ce 3a 6aHMLM, 3aMpa3eHn XpaHu 1
ronemu napyeta Meco.

4. TeneH pacht
V13non3ga ce 3a neyeHe 1 NOCTaBsiHe Ha XpaHa,
KOSITO LLIE CE MEYE B KACepOr Ha XenaHns eTax.

3.  [Owbn6oka TaBa
V3nonasa ce 3a 6aHuLW, roneMu napyeta Meco,
COYHY SCTUSA M 32 CEOMpaHe Ha MasHWHaTa npu
neyeHe Ha rpun.
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TexHu4ecku cneumdmkaumm

— [IOMBIHUATENHO
nnot
[openku

EnekTpnyecky KOTNOH

2000 W

GYPHAITPUN

OcHoBHa ¢hypHa C nomouyTa Ha BeHTUNaTop

EHepruitHa KoHCymaLus Ha rpuna

Ba3osu ganHu: HdopmaumsaTa BbpXy eHEPIUIAHNS ETUKET Ha eNeKTpuyeckuTe (ypHu e lageHa B

cwotBeTCTBME Chbe cTaHpapT EN 60350-1 / [EC 60350-1. Tean cToiHOCTM Ca onpeaenexun npu
CTaHAAPTHO HaTOBapBaHe C U3nonasaHe Ha hyHKLMN JONEH-TOPEH HarpeBaTen Unk BEHTUNATOPHO

HarpsiBaHe (ako 1ma Takuea).

KnacbT eHepruitHa eqyeKTMBHOCT Ce Onpeaens ChracHo CEHUTE NPUOPUTETW B 3aBUCUMOCT OT TOBA
Janv CboTBETHUTE (PYHKLIMK Ca HanM4HW B NpofyKTa Unu He. 1-T 0TBEHe C eko BeHTUnaTtop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AOMHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBaHe.

Gbaat NpomMeHeHn 6e3 npeaynpexaeHue ¢

E€XHNYeCckuTe Cl'leLl,VICbVIKaLl,VIVI MOXe Aa
Len I'IO,EI,OGpFIBaHe Ka4eCTBOTO Ha NPOAYyKTa.

BaLUMS MPOAYKT.

OurypuTe B TOBa PHKOBOACTBO Ca
(CXEMaTUYHW M MOXE [a HE CbBMagaT TOYHO C

o

ICTOMHOCTUTE NOCOYEHM BbPXY ETUKETUTE Ha
NPOZYKTa UMM B NPAPYKUTENHATA
10KyMEHTaLMA ca NonyyeHn B nabopatopHm
YCTIOBMS NPY CMIa3BaHe Ha CbOTBETHUTE
cTaHgapTv. Tean CTOMHOCTM MOXe fa
Bapupar B 3aBUCMMOCT OT yCrioBUSITa Ha
paGoTa 1 OKonHaTa cpeaa Ha NpoayKTa.
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MH)KeKTopHa nnoya

Mo3uums Ha 2.9 kW 1 kW
3ageH nsB MpepeH naB

G 20120 mbapa
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MoHTax

MpopykTbT TpsibBa i@ Ce MOHTMPA OT
KBanuuLMpaH CneumanmcT B CbOTBETCTBUE C
TEKyLLMTe 3aKOHOBM pasnopendu. B npotueeH
crnyyart rapaHupsiTa CTaBa HeBanuaHa.
[MpON3BOANUTENST HE HOCM OTTOBOPHOCT 3a LUETH,
NPUYNHEHW OT NOMpPaBKa M3BBLPLUEHA OT
HeOTOpM3MpPaHu NvLa, B KOMTO Cryyal rapaHumsTa
MOXe Ja CTaHe HeBa.

[MogrotoBkaTa Ha MACTOTO U CBbP3BaAHETO Ha
CNEKTPUYECTBOTO U rasrta 3a npoaykTa ca
OTFTOBOPHOCT Ha KNUEHTa.

ONACHOCT:
YpeabT TpsGea Aa Gbae MOHTUpaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapestm

OTHOCHO ra30BUTE WMWK ENEKTPUYECKM
ypean.

ONACHOCT:
Mpeny MoHTaxa, pa3rnegaite npogykTa 3a

BAOUMM JedekTi. AKO MMa TakuBa, TO HE o
MOHTUpaiTe.

[MoBpeneHNTE NPOLYKTU BOASIT [0 PUCK 3
6esonacHocTTa.

Mpean moHTaxa

C uen obesonacsBaHe Ha XWU3HEHOBaXHUTE
Bb3AYLLHV OTBOPY OTAOMNY Ha ypeaa, Npenopbysame
YPebT ja Ce MOHTMpa BbPXY 3ApaBa OCHOBA, a
KpaueTaTa 4a He MOTLBAT B KUMIUM WIW ApYT BUA
MeKO MOKpUTMe Ha nopa.

KyxHeHckuaT nog Tpsiba Aa e crnocobeH aa
n3obpXka TErnoTo Ha ypeaa, Nrtoc JOMbIHUTENHOTO
TErno Ha Cb/I0BETE 3a rOTBEHE W XpaHaTa.

£

— € (o)
< : £ ]
s
£ ‘ B ”
E 65mmmin ! ™~ 65 mm min
§ i = —

[ e |

. Moxe fa ce n3nonsea ¢ Wwkaose 1 0T ABETE

CTpaHw, HO 3a fia Ce OCUrypu MUHMMAIHO
pascTosiHie oT 400MM Haf HUBOTO Ha
HarpsiBallaTa nyova ocTaBeTe pPasCTosHUE OT
65MM OTCTpaHu, MeXay ypeaa v CTeHu,
nperpaau Unn BUCOKM LKadoBe.

+  Moxe na ce u3nonsea u B cBOOOAHO
nonoxexue. OctaBeTe MUHUMANHO Pa3cTosiHIE
0T 750 MM Ha, NOBBPXHOCTTA Ha KOTIOHMTE.

. (*) Ako Hap nevkata We 6bae MOHTMPaH
abcopbartop, HanpaBeTe CnpaBka C ykasaHusaTa
Ha NpOW3BOANTENS 3@ BUCOUMHATA Ha
MOHTUpaHe (MuH 650 Mm).

*  YpenbT 0TroBaps Ha YCTPOMCTBO OT knac 1, T.e.
MOXe [1a ce MOCTaBM ChC 3aHaTa 1 eqHa ot
CTPaHNYHUTE YaCTM KbM CTEHUTE B KyXHATA,
KyXHEHCKMTE LKachoBe nnm obopyaBaHe ¢
BCsikakbB pasmep. KyxHeHckuTe mebenm unm
obopyaBaHe oT ApyraTa cTpaHa Tpsibsa Aa e
CbC CHLLWS MIK C NO-MasTbK pasmep.

«  Bcska mebennposka, pasnonoxexa [o ypena
TpsibBa Aa 6vae Tonnoyctoitumea (100 °C
MMH. ).

OGeszonacuTtenHa Bepura

YpenwT TpsibBa a ce obesonacy cpeLly
cBpbxbanaHcupaHe ¢ NOMOLLTa Ha ABETE Bepurm,
[O0CTaBeHu ¢ ypHara.

3akayete KykaTta Ha KyxHeHckaTta cteHa (1) kato
u3nonasate noaxoasy Awben (6) n cebpxeTe
obesonacutenHata Bepura (3) KbM KykaTa 4pe3
3aKMIYBALLMS MEXAHU3BM (2).
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Crabunuanpalua Kyka
3akntoyBaLL MexaHu3bm
ObesonacutenHa Bepura

3akauete Bepurata ctabunHo KbM 3agHaTa
YacT Ha neykaTa

3apHa yacT Ha neykara
6 CreHa B KyxHsTa

B w N -

Mopabpxalyata Bepura Tpsibsa aa e
Bb3MOXHO Hali-kbca 3a Aa ce ubere
HaknaHsHeTo Ha dhypHaTa Hanpes u
pa3nonoxeHa no avaroHan 3a Aa ce nberHe
HaKnaHsHeTo Ha dhypHaTa HacTpaHm.

Mopabpxkalliara Bepura 3a roTBaPCKY NEYK He €
MpoeKTMpaHa ¢ 0TBOp 3a CKobu.

CraiiHa BeHTUNaums

Bcuyku cTam TpsibBa ja pasnonarat ¢ npo3opel,
KOWMTO [1a MOXE [1a Ce 0TBaps, a HsKoW CTaum U3uckeaTt
1 NOCTOSIHEH Bb3AYLUEH U3XO0f.

Bb3payxa 3a ropeHe ce B3Ma OT Bb3ayxa B cTasiTa u
WM3ropennTe rasoBe Ce OTAENAT ANPEKTHO BbB CTasTa.
[lobpaTa BeHTUMaLWS Ha cTasiTa e OCHOBHA 3@
HesonacHata paboTa Ha ypeaa Bu. AKo Hma
HarnM4eH Npo3opeL Ui BpaTa 3a NpPOBETPEHNE,
TpsibBa [1a ce MHCTanMpa AoMbiHUTENHA
BEHTUMaLWS.

YpenbT MOXe Aa Ce Pasmosnokm B KyXHsl,
KyXHsi/Tpane3apusi Unu B eXXeAHEBHa, HO He 1 B CTas
¢ BaHa unm pyw. Meykata He B1Ba aa ce MOHTMpa B
exeHeBHa ¢ pasamepu nog 20m3.

He moHTHpaiiTe ypesa B cTas Noj HUBOTO Ha 3eMATa,
OCBEH aKo He € 0TBOPeHa KbM HUBOTO Ha 3emsiTa
MOHe OT eaiHa CTpaHa.

Pa3mep Ha cTasTa OrBapsiHe Ha

16/BG

B u3bata unm magero

MHCTanaLIMFI U CBbp3BaHe
YpenabT TpsibBa fa 6bae MHCTAnMpaH 1 CBbp3aH B
CbOTBETCTBUE C YCTAHOBEHUTE NPaBUNA 33 MOHTAXA.

He MoHTUpaiiTe ypena 40 XnaguiHuum u
bpusepu. TonnuHaTa, U3mbyeaHa ot ypesa,
LLie NOBULUM KOHCYMaLMsATa Ha
eMneKTPOEHEePTUs Ha OXMaXaUTENHUTE Tena.

*  YpenbT TpsibBa 1a Gbae NpeHeceH oT Hait-
Masiko jBama ayLum.

*  YpenbT TpsAbBa Aa ce NOCTaBW HaNPaBo BbPXY
noga. He Tpsiba fia ce nocTaBs BbpXy OCHOBa
WNK NneaecTarn.

He xsaLLaliTe 3a Bpatata Unu gpbxkara npu
npeHacsiHe Ha ypeaa. Tosa nospexaa

BpaTaTa, ApbXKaTa U NaHTuTe.

CBbp3BaHe KbM €NeKTPU4ECTBOTO
CBbpeTe NpoayKTa CbC 3a3eMEH KOHTaKT, 3alUuTeH
¢ BYLUOH C NOLXOASILL, KanaLuTeT, KakTo € ykasaHo B
Tabnuua "TexHuyeckn cneyudmkaumn”.
3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT
KBanunLMpaH enekTpoTEXHUK, KaTo NPOLYKTHT Ce
nonaea cbC unu 6es TpaHcdopmatop. Gupmata Hu
He HOCW OTTOBOPHOCT 3 LLETH, MPUYNHEHN OT
ynotpebata Ha npogykta 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MECTHUTE pasnopeadu.

OMACHOCT:

YpenwT Tpsabea aa 6bae cBbp3aH KbM
eneKTpuyeckaTa Mpexa oT 0Topu3upaHo 1
kBanuduumparo nuue. MepuogbT Ha
rapaHuusiTa Ha ypeaa 3anoysa eAsa cres
npaBuneH MOHTaX.

[pOn3BOAMTENST HE HOCK OTFOBOPHOCT 3a
LeTH, MPUYMHEHM OT NONpaBKa U3BbpLLEHa
OT HEOTOPU3MPaHK NuLia.

OMACHOCT:

3axpaHBalLusT kaben He 6usa pa ce
3alunea, nperbBa UK Aa [onupa ropeLyute
yacTu Ha ypega.

[MoBpeaeHnaT 3axpaHBalyy kaben psabea aa
ce MoAMEHM 0T KBanuduumpaH
eneKTpoTEXHUK. B npoTuBeH cryyait

CbLLECTBYBA PUCK OT TOKOB yAap, KbCo
CbeauMHeH1e unu noxap!




[laHHuTe Ha 3axpaHBaHeTo TpsibBa fa OTroBapsT Ha
[aHHUTE, ONUCaHM BbPXY eTUKETa Ha ypera. B
3aBMCUMOCT OT BUAA Ha ypeaa MHEopMaLMoHHaTa
Tabenka Moxe [ja ce BUAM, korato Bparata unm
JOINHMS Kanak ca 0TBOPEHM, KaKTO W Ha 3agHaTa yacT
Ha ypegaa.

3axpaHBalLmaT kaben Ha ypepa Tpsibea aa 0TroBaps
Ha CTOMHoCTUTE B Tabrmua "TexHUYeckn
cneumngukaumm”.

OMNACHOCT:
Mpean fa sanoyHeTe kakeaTo v Aa e pabota

Mo enekTpuyeckaTa MHCTanaLms, usknoyeTe
ypefa oT 3axpaHBaHeTo.
CwluyecTByBa puck OT TOKOB yaap!

Cebp3BaHe Ha 3aXpaHBalma Kaben

1,

He moxe aa paskauute BCUYKM MOMIOCH Ha
€NeKTpo3axpaHBaHeTo, TpsibBa Aa CBbpXETe
[JMCKOHEKTOP C NMOHe 3 MM KOHTaKTHO
pa3cTosiHue (OyLwoHK, obe3onacssalLm
NpeKbCBaYW, KOHTAKTOPK) M BCUYKW NOMKOCH Ha
JVCKoHekTOpa Tpsiba Aa ca 6nm3o po (He Hap)
ypena B CbOTBETCTBME C AupekTvBuTe Ha UEE.
Hecna3ssaHeTo Ha Te3u ykasaHus MoXe Aa
poBefe ao npobnemu B paboTata Ha ypeaa,

KaKTo 1 Aa HanpaedAT rapaHuudata My HesanunaHa.

MpenopbyBa ce AOMbIHUTENHA 3aLLMTA YPEs
MpeKbCBaY Ha OCTATbYHMS! TOK.
AKo ¢ npogyKTa e gocTaBeH Kaben:

She
“ 1.

3ewmnA
220/230/240V A

SNAC 380/400/416 V

_;HF
5
o

Selvm—

2NAG 380/400/415 V

3a eaHoaszHa Bpb3Ka, CBBPKETE KaKTO €
nokasaHo no-gony:

Kadhsis kaben = L (®a3a)

CwuH kaben =N (Hyna)

3enenixwnT kaben= (E) _é_

(3a3emen)

CBbp3BaHe Ha rasta

OIMNACHOCT:
(CBbP3BaHETO Ha ypeaa KbM
rasonogasallara cucrema Tpsabaa aa Gbae

WU3BBPLUEHO OT OTOPU3MPAHO U
KBanuduLmMpaHo nuue.
HenpodecuoHanHnaT peMoHT Moxe Aa
A0Befie 0 PUCK OT EKCINO3Ns Uiu
WHTOKCUKaLWS!

[pOn3BOAMTENST HE HOCK OTFOBOPHOCT 3a
LeTH, MPUYMHEHM OT NONpaBKa U3BbpLLEHa
OT HEOTOPU3MPaHK NuLia.

OMACHOCT:

lpeau fa 3anoyHeTe kakeaTto 1 fa e paboTa
no rasoBaTa UHcTanauus, NpekbcHeTe
rasonofaBaHeTo.

CobluyecTByBa puck OT ekcnnosus!

YcnoBusiTa u CTOMHOCTUTE 3a perynvpaxe Ha
rasra ca nocoyeHu Bbpxy Tabernkute ¢ faHHM
(unv MoHHWTE TabENKN).

peabT € NPUTOfieH 3a NON3BaHe C NPUPOAEH
6 ras (NG).

VIHcTanauwsiTa ¢ npupoaHus ras Tpsibea aa
Obae NpUroTBEHa Npeay MOHTaXa Ha NpoayKTa.
B un3xopa Ha MHcTanaumsTa 3a ecTeCTBEH ra3
Ha ypegaa By TpsibBa fia uma ropupaHa Tpbba
U Kpasi Ha TpbbaTa TpsibBa f1a ce 3aTBapsi C
3anyLarnka. 1o Bpeme Ha CBbP3BaHETO
NpeaCcTaBUTENHUAT Cepau3 LLe MaxHe atobena
W Lie CBBPXE ypesa C NOMOLLTa Ha YCTPOCTBO
C npasa Bpb3ka (MpyKayBaHe).

YBepeTe ce, Ye Kranata Ha ecTECTBEHUS ra3 €
NECHO AOCTBHA.

Ako B nocneacTeue TpsibBa fja u3nonseare
ypepa ¢ pasnuyeH BuA ras, Tpsibea fa ce
CBBPXETE C OTOPU3MPAH CEPBM3 3a
CbOTBETHATA NPOLielypa No CBbP3BaHe.

ONACHOCT:

3axpaHBaLLmMsT MapKkyy Ha rasta He Gusa ga
Ce 3alMnea, NperbBa unv 4a aonupa
ropeLyuTe YacTv Ha ypesa.

MoBPEAEHNST MapKyy Ha rasta Moxe Aa
[10BeAie 10 PUCK OT EKCMIIO3M.

ByTHeTe ypepa KbM KyxHeHckaTa CTeHa.
PerynupaHe Ha kpayeTata Ha pypHaTa
Bubpauumte no Bpeme Ha ynotpeba moxe Aa
[0BefarT A0 KnaTeHe Ha roTBapckuTe ChroBe.
Teau puUCKOBM CUTYaLMN MOXe fa ce n3berbHat
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C NpaBUHO HUBENMPaHe 1 GanaHcupaHe Ha
ypena.

C ornen Ha BawiaTa cobcTBeHa 6e30nacHoCT ce
yBepeTe, Ye YPeabT & HUBENMpaH KaTo
perynupare YeTupuTe KpayeTta OTAOMY KaTo
3aBbPTUTE HANSBO UMW HAAACHO U T
noppaeHuUTe ¢ paboTHMS NNoT.

®uHanHa npoBepka

CBbpeTe ypeaa 0THOBO KbM 3axpaHBaHeTo.
[MpoBepeTe enekTpr4eckUTE PYHKLMM.
BkntoueTe ra3oBoTO 3axpaHBaHe.

lMpoBepeTe aanu rasoBata MHCTanauus e
CUIYpHO MOHTUpaHa W cTerHaTa.

3ananeTe ropenkute 1 NPOBEPETE BUAA Ha
nnambka.

Y

o

MnambkbT TPsOBa Aa MMa CUH LIBSAT U
npasurHa gopma. AKO NNambKbT €

MITEHWKaB, NPOBEPETE jany kanaykata Ha
ropenkata € noctaBeHa npaBumHo 1
nouucTeTe ropenkata.

"a3oBa KoHBepcus

OMACHOCT:

Mpeny fa 3anoyHeTe kaksaTo 1 fa e pabota
N0 rasoBaTa UHcTanauus, npekbcHeTe
rasonofaBaHeTo.

CobluyecTByBa puck OT ekcnnosus!

3a [1a NpoMeHuTE ra3oBus TUM Ha ypeaa cH,
CMEHETE BCHYKM MHKEKTOPW 1 HACTPOUTE Ha HIUCKa
Mo3NLMA NNamMbka Ha BCUYKM Knanu.

CMeHeTe MHXXEKTOpUTE Ha ropenkuTe

1. MaxHeTe kanaykuTe Ha ropenkuTe 1 TANOTO Ha
ropenkara.

2. OTBWIITE NHKEKTOPUTE KaToO MM 3aBBPTUTE

0bpaTHO Ha YacoBHWKOBATA CTPESkKa.

[ocTaBeTe HOBW MHKEKTOPH.

lMpoBepeTe Aanu BCUYKN BPB3KU 3a CUIYPHO

NMOCTABEHU W CTETHATH.

B w

Mo3numsiTa Ha HOBUTE UHXEKTOPU €
0603HaueHa BbpXy onakoskaTa urm
MOXe [ja HanpasuTe cnpaska ¢
WHxekmopHa nnoya, cmp. 14
Tabnuuata Ha MHXeKTopuTe.
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1 YCTpOICTBO CpelLy NoBpeAa B nnambka (B
3aBMCMMOCT OT MOZiena)

2 3anywarka Ha uckpaTa
3 WHxekTop
4 lopenka

He npemaxgaiite kanaykute Ha rasosute
ropernkm, 0CBEH ako HAMA HeLLo HeobuYaNHo.
KO € HeoBXOoANMa CMAHa Ha KanaukuTe, ce

CBbPKETE C OTOPU3UPAH CEPBH3.

HamaneHa HacTpoika Ha ra3onogaBaHeTo KbM

KanaykuTe Ha KOTNoHa

1. 3ananerte roperkata, kosiTo TpsibBa f1a ce

HacTpOM ¥ 3aBBPTETE KOMYETO Ha HU1CKa

noanuus.

CBareTe kanaykata OT KpaH4€eTo 3a rasta.

3nonsBaite noaxoasia no pasmep OTBepka 3a

[Ja perynupare BUHTa 3a YecToTaTa Ha

HansraHeTo.

3a LPG (byTaH - lMponaH) 3aBbpTeTe BUHTa MO

MOCOKa Ha YacoBHMKOBATa CTperka. 3a NpuposeH ra3

BUHTBT TPSIOBa A1a Ce 3aBbPTM €HOKPATHO 0BpaTHO

Ha YacOBHUKOBaTa CTpeskae.

» HopmanHaTta gbmkvHa Ha OUPEKTHUS NnaMbk B

HamarneHa nouuus Tpsioea aa e 6-7mm.

4. AKO NNamMbKbT € NO-BUCOK OT XXenaHoTo,
3aBbPTETE BUHTA MO NOCOKA Ha YaCOBHWKOBATa
cTpenka. AKo e No-MarbK, 3aBbpTeTe 06paTHO
Ha YacoBHMKOBaTa CTperka.

5. 3a nocnegHus KOHTPON, BKIKYETE ropenkara u
Ha cnab v Ha BUCOK NambK 1 NpoBepeTe fanu
NNaMbKa € BKITKOYEH WIN U3KITKOYEH.

6. B 3aBucumocT OT TMNa ra3oB HaKkpanHuK
W3Mona3BaH B ypeaa Bu, PerynupaLius BUHT
MOXe Ja ce pasnuyasa no Bua.
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AKO € CMEHEH BMaa ra3 Ha ypeaa, Torasa u

0 Tabenara, KOSTO NoKasBa Buaa
ras,n3non3saHa ot ypeaa TpﬂﬁBa nace
CMEHM.

Bbaelwo TpaHcnopTupaxe
+  3anasete OpUMHANHNS KaLLOH Ha NpoayKTa u
ITo npeHacsnTe B Hero. CnefpaiTe ykasaHusTa
BbPXY KaloHa. AKO He CTe 3anasunu
OpUMMHaNHNS KaLloH, OnakoBanTe ypeaa B
HaloH C MexypyeTa v ro 3anenete NibTHO.
1 BWHT 3a perynupaHe 4ectoTaTa Ha HansiraHeTo *  3apanpennasuTe TeneHata ckapa 1 Tapara
. [a He NOBPEeAT BpaTara, rocTaBeTe
KapTOHeHa NeHTa 0T BbTPeLlHaTa YacT Ha
BparTara, Taka ye /1a Ce U3pasHi C
MONOXEHMETO Ha TaBuTe. 3aneneTe Bparara Ha
(hypHaTa KbM CTPaHUYHIUTE CTEHM.
+  OBGesonaceTe KanaykuTe 1 NocTaBKuTe 3a
Ch/I0BE C Camo3arnenBalla ce feHTa.
*  He xBawaiite 3a BpaTata unm gpbkkara npu
npeHacsiHe Ha ypesa.
He nocraesaitTe HUKaKsM NPEAMETH BbPXy

NPOZYKTa 1 T0 NPeHaCANTE B U3NPaBEHO
NomnoxeHve.

1 BuHT 3a perynupaHe 4yecTotaTa Ha HanAaraHeTo

Ornepaiite NPOAYKTa OTBBH 32 €BEHTYaNHU
noBpean Npu npeHacaHeTo.
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A NoaroToeka

CbBeTty 3a cnecTABaHe Ha eHeprusa
Cneppauata nHchopMaLms LLe B1 MOMOrHaT Aa
u3nonasate enekTpoypesa no ekoNor1yeH HauuH 1
[Ja CnecTsBaTe enekTpoeHepris:

*  ManonsBaiiTe TbMHO OLBETEHM M eMaiiivpaqu
MOKPUTMS Ha CbIOBETE 3a NeYeHe, Thbil KaTo Te
npenasat no-nobpe TonnuHaTa.

«  Axo B pbKOBOACTBOTO 3a ynoTpeba unv B
peLienTata ce npenopbyBa fja U3BbpLIMTE
onepauusiTa noarpsiBaHe 4oKaTo NPUroTesTe
SICTUSITA CM, TOTaBa sl HanpaBeTe.

*  He oTBapsiTe yecTo Bpatata Ha dypHaTa no
BpeMe Ha roTBeHe.

¢ AKO € Bb3MOXHO NPUroTBANTE ENHOBPEMEHHO
noBeye OT eaHO ACTHE BbB oypHaTa. Moxe pa
TOTBUTE KaTo NOCTaBUTE [Ba Cbia BbPXY
TereHata ckapa.

. [MpuroTesANTe NoBeYe ACTUS €AHO Cres Apyro.
®ypHaTa BeYe LLe e HaropeLeHa.

«  MoxeTe pa cnecTute eHeprust KaTo U3KIYNTE
thypHaTa HAKOMKO MUHYTM NPeay kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiiTe BpaTaTa Ha
(ypHarta.

«  Pa3mpaseTe 3ampaseHuTe XpaHu Npeau aa m
croTeuTe.

+  3aroTBeHe n3nonagaiite CbaoBe C kanaum. Ako
roTBuTe Be3 kanak, KOHCyMaLmsTa Ha eHeprus
ce yBennyasa fio 4 mbTu.

. 136epeTe ropenkara, KosiTo e Hal-nogxoasiua
3a pasmepa Ha [IbHOTO Ha CbAa, KOWTO
unonseate. BuHaru nsbupaitte nogxoaswms
pasvep TEHIKEPa 3a SAEHETO, KOETO L
npurotesiTe. No-ronemute TEHIKEPN Xapyat
noBeye eHeprus.

«  [pu roTBeHe Ha ENeKTPUIECKMN KOTMOHN TBHOTO
Ha cbaoBeTe TpsibBa Aa e paBHo.

Tenmxepute c aebeno JbHO ocurypsieart no-
no6bp TonnoobmeH. Moxe aa cnectute ao 1/3
€NeKTPOeHeprys.

«  CbaoBeTe 1 TEHIKEPUTE, KOUTO U3MON3BATE,
TpsibBa [1a ca CbBMECTUMM C KOTIOHUTE.
[IbHOTO Ha CboBETE MIK TEHMKepuTe TpsioBa
Jia € M0-Marko OT KOTIOHa.

. [MopmbpkanTe KOTNOHWTE M IbHOTO Ha
TeHmKepuTe uncTu. Hacnaranusita ot
MPBCOTUS HamMansBaT NPOBOAUMOCTTA MeXay
KOT/OHa M JbHOTO Ha TeHmKepaTa.

¢« [pu No NpoaBITKUTENHO FOTBEHE, U3KITKOYETE
koTnoHa 5-10 MuHyTV Npeaw Kpasi Ha BpeMETo
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3a rotBeHe. Moxe na cnectute 10 20%
€NeKTPOEHeprust Npy noariBaHe Ha
ocTaTbyYHaTa TOMMuHa.

MbpBo non3eaHe

MbpBOHaYanHo NoYMcTBaHe Ha ypeaa

MoBbPXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYUCTBALLM NpenapaTi 1 MaTepuani.
He n3nonssaifte arpec1BHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

1. TlpemaxHeTe BCUYKN ONaKOBBYHM MaTepuasm.

2. C MoKbp napLian nnm r-ba 3abbpLieTe BCUUKKM
MOBBPXHOCTM U NOACYLLETE.

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MuHyTH 1 crie, ToBa ro
u3kmoyeTe. 1o TO31 HaYMH BCAKaKBY YTaliku 1
HacnareaHusi, 0OCTaHanm oT npoLeca Ha
NpOM3BOACTBO, Liie GbaaT NpemaxHaTy.

MPEOYNPEXOEHWVE
TopeLuTe NOBLPXHOCTM MOTaT ia MPUYMHST
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
roperku, BbTPeLLHUTe YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha

fcTus B/OT ropeLyata ypHa.

Enektpunyecka chypHa

1. VsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (hypHara.

3. Wsbepete noauumst "CratmyHo".

4. 3bepeTe Hal-BMCOKaTa MOLLIHOCT Ha rpurna;

Bwx Kak 0a pabomume ¢ enekmpuyeckama

¢hypHa, cmp. 24.

lMycHeTe dypHaTa 3a okono 30 MuHyTH.

W3kniovete dypHata; Bux Kak 0a pabomume ¢

enekmpuyeckama QypHa, cmp. 24

[pun-chypHa

1. VsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta

ckapa.

3aTBopeTe BpaTata Ha GypHara.

/36epeTe Hait-BUCOKaTa MOLLHOCT Ha Ipuna;

Bux Kak 0a pabomume ¢ 2puna, cmp. 27.

4. TycHete chypHata 3a okorno 30 MUHYTH.

2
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5. Wskntovete rpuna; Bux Kak da pabomume ¢

epuna, cmp. 27

KotnoH

1,

Bewmuky ocTaTbUm Un NpesnasHn croese

TpsibBa Aa ce U3ropsaT Npeam nbpeara ynotpeba.

[TycHeTe KOTNOHa Ha cpeaHa Temnepatypa 3a 8
MUHYTW 6€3 HUKaKBM CboBe OTrope. Mpes
BpEME Ha Taau NpoLeypa BbpXy KOTIOHA He

6vBa fa ce NoCTaBAT HUKaKBM TeHmpKepn nnu

APy CbAoBeE.

Mo Bpeme Ha MbpBaTa ynoTpeta 3a HAKOMKO
4aca MoraT ja Bb3HUKHAT UM U MUpU3Ma.
0Ba e CbBCEM HopmanHo. CTasTa Tpsibea

fAa e ¢ fo6pa BeHTMnaums 3a aa ce

npemaxHe nyLueka u mupnuamara. U3bsrsaiite
AVPEKTHO BANLIBAHE Ha M3NU3aLLUS NYLUEK U

Mupusma.
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E Kak na pabotute ¢ KoTnoHa

O6wa nHdopmauus 3a rorBeHeTo

Hukora He mMbrHeTe TUraHa ¢ onmo
Hap 1/3 ot obema my. He ocTasiiTe
KoTrnoHa 6e3 HabnoaeH e KkoraTo
HarpsiaTte onmo. lNpeHarpsTaTta
Mas3HWHa BOAM A0 PUCK OT noxap.
Hukora He onuTBaiTe ga notywute
€BEHTYaHO Bb3HUKHaN noxap ¢
Bopa! Ako onvoT ce nognanu, ro
MOKpWIATe C NPOTMBONOXAPHO 0Aeano
WNW BRaxeH napuan.. Msknoverte
KOT/IOHa aKo TOBa He NpeAcTaBnsBa
OnacHoCT 1 ce obageTe B noxapHara.

¢« Tlpenv MbpxeHe Ha XpaHUTENHW NPOLYKTH,
BMHar i nofcyLasaite 1obpe u rm
MnocTaBsiiTe BHUMATENHO B HAaropelleHaTa
MasHuHa. 3ampaseHuTe XpaHu TpsibBa aa ce
pa3sMpasaT HambiIHO Npeam MbpXKeHe.

*  He nokpuBaiTe Cbaa B KOWUTO 3arpsiBaTe ONvo.

¢« [locTaBsiTe TUraHUTE W TEHIKEPUTE MO TaKbB
HauWH, Ye APBXKKUTE UM Aa HE U3NOXKEHN Ha
ropeLLumHaTa ot KoTrioHa. He noctaesinre
HebanaHcupaHy 1 NECHO HaKmnaHsLWu ce
CbJ0BE BbPXY KOTNOHA.

. He nocTaBsiiTe npasHu CbaoBe 1 TEHKEPU
BbB BKIIOYEHNUTE 30HU 3a roTBEHE. ToBa MoXe
[Ja v nopeam.

«  TlyckaHeTo Ha 30Ha 3a roTBeHe Oe3 nocTaBsHe
Ha CbA UM TEHMKepa OTrope Lue NoBpeam
ypepa. MsknioueTe 30HUTE 3a roTBEHe Cnep
NPUKITKOYBAHE Ha FOTBEHETO.

*  He nocTaBswite nnactMacoBy 1 anyM1MHNEBM
CbJ0BE BbPXY ypeaa Thit kaTo NOBbPXHOCTTa
My MOXe Aa Obfie HaropeLLeHa.

Tesu cbaoBe He GvBa Aa ce U3NoON3BaT 1 3a
CbXpaHeHMe Ha XpaHa.

. 3nonsBarite camo TeHmKEPN U CbOBE C
MIOCKO [TbHO.

¢+ [locTaBsiTe Cbpa3mMepPHO KONMYECTBO SflEHE B
TEHmKEpUTE U TUraHuTe. Mo TO3M HauWH Lie Cn
CMECTUTE M3MMLLHOTO YNCTEHE Ha NPensno
AneHe.

He nocTaBsiiTe kanauute Ha TEHmKepUTE 1
TUraHWUTE B 30HMTE 33 TOTBEHE.

[NocTaBsnTe TEHHKEPUTE Taka, Ye aa ca
LieHTpMpaHK BbPXY 30HUTE 3a roTBEHE. AKO
XenaeTe fa NpeMeCTUTe TeHaKepaTa BbpXy
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Jpyra 30Ha 3a rOTBEHe, 1 NOBAMIHETE U
npemecTeTe BMECTO fia Sl Nib3rate.

[oTBeHe Ha ra3

«  Pa3mepbT Ha cbaa 1 Ha Nnambka TpsibBa aa ca
Cbpa3mepHu. PerynupaiiTe nnambka Taka, ye
[a He HaJBWLLABA JbHOTO Ha Cba n
LieHTpupaiTe cbaa fLoOpe BbPXy NOCTaBKUTE
3a TEHIKEPU.

MU3non3BaHe Ha KOTIoHUTE
/\ ~\§""’- -«

Bbp3oHarpsBaLy KOTNoH 22-24 cm

[MomoLLeH koTnoH 12-18 cm

EnekTpuyeckm koTnoH 14-16 cm
EnekTpuyeckm koTnoH 18-20 cm e cnucbk Ha
npenopbYnUTENHUTE AMaMeTpy Ha CbaoBeTe,
kouTo cnespa Aa 6baar M3nonasaHu cbe
CbOTBETHUTE KOTIMOHM.

CuMBOIBT C ronsiM nnambk 0603HavaBa Hait-
BUCOKATa CTENEH Ha roTBEHE, 8 CUMBOITBLT C MaITbK
nnambk 0603HavaBa Halt-HuckaTa cTeneH. B Hait-
ropHata (M3KnioYeHa) No3nLys, ropenkuTe He ce
cHabpsBarT c ras.

3ananBaHe Ha ra3oBUTE ropesnku

B w N -

‘!‘“’“‘“‘Jﬂ' [a30BMTe ropenky Ce 3anarnear ¢
i ) KonyeTara 3a 3anarnsaHe.

[lpBKTe KonyeTo Ha ropenkata HaTucHaTo.
3aBbpTeTe 06paTHO Ha YaCoBHMKOBATa CTPErka
KbM CMMBOIa C ronsiM nrambk.

3. HatucHeTe v oTnycHETe KOMYETO 3a 3anansaHe.
loBTOpETE NpOLieAypaTa AOKaTO rasra ce
Bb3NNameHu.

4. HacTpoiite xenaHata CTeneH 3a roTeeHe.

W3kntouBaHe Ha rasoBuTe ropenku

3aBbpTeTe KOMYETO Ha 30HaTa 3a NoaAbPXKaHe Ha

SAEHETO TONMO Harope KbM NO3MLMS M3KITKYEHO.
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3awuTHa cucTema 3a U3KNOYBaHE Ha
razonogaBaHeTo (Mpu MoAeNU ¢ TepmaneH
erieMeHT)

KaTto npeanasHa mspka
CpelLy U3TU4aHe Ha ras
nopaay npenueaxe Ha
TEYHOCT BbPXY KOTIIOHUTE,
3aLLMTHUSIT MEXaHN3bM Ce
W3KIKOYBa M cnpa
rasonogasaHeTo.

1. Cuctema 3a
3aumTa Ha
rasonofaBaHeTo

«  ByTHeTe Kon4eTo HaBBLTPE U rO 3aBbPTETE
06paTHO Ha YaCOBHMKOBATa CTpesika 3a Aa
3ananuTe KOTIoHa.

«  Cnep kato rasTa ce 3ananm, 3aapbxTe KonyeTo
HaTucHato 3-5 cekyHam 3a a akTvempare
3aluTHaTa cucTema.

+  AKo rasta He ce 3ananu criefj Kato HaTUCHETe U
3afbpXu1Te KONYeTO, NOBTOPETE NpoLieAypaTa
KaTo 3aabpXKUTE KOMYETO HAaTCHATO 15
CEKYHON.

OMACHOCT:
OcBobozeTe ByToHa ako ropernkata He ce

3ananu B pamkuTe Ha 15 cekyHau.
/3yakaiTe noHe 1 MuHyTa Npeam Aa onutate
0THOBO. CbLUECTBYBa PUCK OT akyMynupaHe
Ha ras v ekcnnoams!

M3non3BaHe Ha KOTNOHUTE

KonueTaTta Ha KOTNOHUTE MOXE [1a CE BbPTHAT B
[BETE NOCOKM OCUTypsIBalikv TEMMepaTypeH KOHTON
Ha CTEMeHwu.

KO KOTNOHBT € 0GopyABaH C (yHKUUS
Gbp30 3arpsiBaHe, CbOTBETHUS KOTIOH LU
Gbaie MapKupaH ¢ YepBeHa Touka.

3awuTa ot nperpsiBaHe

KoTnoHute ¢ mowHocT Hag 1000 W ca obopyasaHm ¢
3aluTa OT nperpsBaHe. 3aliuraTa oT nperpsisaHe
MOHWXaBa MOLLIHOCTTA Ha KOTJIOHa B CrieHUTE

cryyam:

J Bbpxy KOTNOHa HAMa NoCTaBeHa TEHMKEPA U
Apyr CbA.

J Bbpxy koTnoHa e nocTaBeHa npasHa TeHmKepa
nnu apyr cea.

+  [IbHOTO Ha Cb/1a UnKM TeHIKEpaTa He e NIocKo.

BkniouBaHe Ha KOTNOHUTE

M3nona3BaiiTe konyeTaTa Ha KOTMOHUTE 3a [1a T
nycHeTe. 3aBbPTETE KonyeTaTa Ha KOTIIOHUTE Ha
CbOTBETHOTO HMBO 3a [1a IO aKTUBMpATE.

Huso
Ha
roteBeHe

W3kntouBaHe Ha KOTNOHUTE
3aBbpTETE KONYETO Ha KOTIIOHA Ha Hali-ropHaTta
no3unums (M3KIMYEHo).
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E Kak na pabotute c pypHara

OcHoBHa MHhopMaLus 3a roTBeHe,
neyeHe U rpuna

MPEOYNPEXOEHWVE
l'opeLLnTe NOBLPXHOCTH MOraT fa NPUYMHAT
narapsiHus!
YpenbT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
ropenku, BbTPeLLHUTE YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

ONACHOCT:
BHUmaBaliTe npu 0TBapsiHe Ha BpaTata,
Bb3MOXHO € GbrBaHe Ha ropela napa.

Wsnusalyara napa Moxe fa onapy pbLeTe,
FIMLETO UMMM OUUTE BU.

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTanHm Cbaose ¢
He3arensalo NoKpuUTHe, anyM1HIEBN
KOHTEMHEPW UMW TOMMOYCTOMYMBY CUIMKOHOBU
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NPOCTPAHCTBOTO BbPXY MoCTaBKaTa.

+  T[locTaBeTe hopmaTa 3a neyeHe no cpeaara Ha
pagra.

«  [peaw pa nycHeTe dypHaTa unm rpuna,
u3bepeTe npaBuiHaTa Nosvuus Ha padta. He
MPOMEHSINTE NO3nLMsATa Ha padpTa JoKaTo
(bypHaTa e ropewua.

+  [pwbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a M3nuyaHe

«  O6paboTBaHeTO Ha NuMeTa, NyikK 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ, YEPEH nunep 1
Apym™ nofobHW Npeay roTBeHeTo nogobpseat
neYyeHeTo.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMa OKono 15
10 30 MUHYTM NoBEYE OTKOMKOTO ChLLOTO
KonnyecTBo 06e3KOCTEHO MECO.

«  Bcekvn caHTMMeTBp OT AebenmHaTa Ha MecoTo

OTHeMa NpubnMauTEnHO 4 J0 5 MUHYTH NEYeHe.

+  OcTaBeTe MecoTo BbB (pypHaTa 3a OKorno
10 muHyTv cneg kato ro npuroteute. CokbT ce
pasnpenenst no-aobpe no LAMOTO NeYeHo Meco
1 He NoTKYa, KoraTo ro paspsi3eare.
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+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaaTta Ha
JONHWSA padyT B TEPMOYCTONYMB Ch.

CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unm nneLwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLwasar. [Tbpxonu, WuLlyeTa u HageHNuKkM ca

0CcOBEHO NOAXOASALLY 3a NEeYEHe Ha rpur, KakTo W

3eMeHYYLM C BUCOKO BOLHO ChbPXaHMe KaTo Hamp.

JOMaTh u nyk.

«  PasnpepeneTte napyeTata, KouTo LLe NeveTe
BbPXY TENEHWs TPU UMW B TaBaTa 3a NeYeHe ¢
TENEHUS TPUN KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa [ja peBuLLABa pa3Mepa Ha HarpesaTens.

¢« [Inb3HeTe TeneHus rpun Unm Taeata ¢ rpuna
Ha XenaHoTO HUBO Ha (hypHaTa. AKo neyeTe
BbPXY TENEHNs Tpun, NTb3HETE TaBaTa Ha
JONHWs padhT 3a Aa cbbupa MasHuHaTa. 3a no-
necHo nouncTBaHe aobaseTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henopxopsiuy 3a neyeHe Ha rpurn
XPaHuU BOAAT 0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun uanonseaiTe camo
XpaHa, KosiTo e nogxopsLa 3a
u3naraHe Ha MHTEH3VBHO MeveHe.

He nocTaBsiiTe XxpaHaTta MHOMO
HaBbTpe B 3aJHaTa YacT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

Kak aa pa50TMTe C eNleKTpuyeckKarta
thypHa

M36op Ha TemnepaTypa u pexum Ha pabota

1 2

1 CenekTop 3a TepmocTata
2 CenekTop 3a GyHKUMNTE

HacTpoiiTe konyeTo 3a Temneparypata Ha
XenaHaTa TemMneparypa.

2. HacTtpoliiTe kon4yeTo 3a PyHKUMMTE Ha XenaHus
pexum Ha pabora.

» QypHaTa ce 3arpsiBa o HacTpoeHaTa

Temnepatypa v 5 noaabpxa. Mpes Bpeme Ha



HarpAaBaHeTo, lamnaTa Ha TemMneparypara octaBa
BKIOYeHa.

W3kntouBaHe Ha enekTpuyeckata pypHa
3aBbpTeTe KonyeTaTa 3a yHKLMNTE 1 TepmocTaTa B
W3KII0YeHa nosuupns (rope).

BaHo e fja nocTaBuTe NpaBUIHO TenexaTa ckapa
BbPXY TeNeHata pelueTka. TeneHata ckapa TpsibBa
pa Obae nocTaBeHa Mexay TENeHUTe peoBe KakTo
€ NoKa3aHo Ha urypara.

He ocTaBsitTe TeneHata ckapa aa ce obrisira Ha
3agHara cTeHa Ha dypHata. [mb3HeTe TeneHata
cKkapa B NpefiHaTa YacT Ha pad)Ta u i 3akpeneTe ¢
nomoLLTa Ha BpaTtaTta 3a Aia nonyuute fobpu
pesynTaTi OT NeYeHeTo Ha rpui.

Pexvumu Ha paboTa

MoKa3aHWAT TYK pef Ha OnepaTMBHUTE PEXUMA
MOXe Aa Ce pasniyaea oT noapeadara Bbpxy
BalLMs ypeq.

[opeH n foneH HarpeBaten

['OpHUAT ¥ JONEH HarpeBaTen
paboTsT. AneHeTo ce 3arpsiBa
€[HOBPEMEHHO OTFOpE W OTAONY.
Hanpumep e poaxogsuo 3a
KekcoBe, DaHuLIM 1N KEKCOBE W
Kaceponu BbB POpMHU 3a NMeyeHe.
MeyeTe camo eaHa TaBa.

[onHo HarpsiBaHe

PaboTn camo AONHOTO HarpsiBaHe.
lMopgxopAwo e 3a nuua v 3a
MOCTENEHHO 3ann4yaHe Ha SCTUETO
oTgony.

[lonHO/ropHO HarpsiBaHe ¢ BEHTUNATop
['OpHOTO M AONMHOTO HarpsiBaHe
Nnoc BeHTUnaropa (Ha 3agHata
CTeHa) paboTaT. [OpemsT Bb3ayxX
ce pasnpegens 6bp3o w3 usnata
(hypHa C NOMOLLTa Ha BeHTMraTopa.
MeyeTe camo eaHa TaBa.

[l

Lsin rpun
| TonemusT rpun Ha TaBaHa Ha
typHaTa pabotu. Moaxoasy e 3a
npennyaHe Ha ronemun KonnyecTea
Meco.
+  3a3anuyaHe, noctaBeTe
CpeaeH unv ronsiM paamep
NOpLMK Ha NPaBUIHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTens Ha rpuna.
*  Hactpoiite Temnepatyparta Ha
MaKCUMasnHo HUBO.
+  OGbpHeTe XpaHaTa, crep Kato
u3Teye NonoBmHaTa ot
BPEMETO 3a 3anuyaHe.
['pun+BeHTUNATOP
N

EdhekTbT OT NeyeHeTo Ha rpun He e

o

TONIKOBa 0Ce3aeM KaTo Npu MbIIHUS

rpur.

+  3a3anuyaHe, noctaBeTe
MaUTbK Wi CPeieH pasmep
MopLVN Ha NPaBMITHO
MO3nLMOHMpPanmus padiT, Noa
HarpeBaTensi Ha rpurna.

*  Hactpoitte xenaHata
TeMneparypa.

+  OGbpHeTe XpaHaTa, crep Kato
u3Teye NonoBuHaTa ot
BPEMETO 3a 3anmnyaHe.
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MpeaBapuTenHo 3arpsiBaHe
ﬂl Taan thyHKLMA Ce 13non3sa 3a no-

6bp30 3arpsiBaHe Ha hypHaTa; T He

€ NoAXoasLLA 33 NeYeHe Ha ScTUS.

*  W3bepeTe xenaHata
Temnepatypa cneg u3bupate
Ha Taau cyHKums. Nlamnuykara
Ha TemnepatypaTa cBeTBa, a
(hypHarta ce 3arpssa.

*  Jlamnuukata nsracea cnep
KaTo NMpOLECHT MO 3arpsiBaHe
npukntoumn. Cera n3bepete
XenaHata (yHKUMS 3a pa

NpuUroTeuTe ACTUeTO.
HuBo Ha roTeeHe-

EKCOBE BLB

Tabnuua c BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Ta3n Tabnuua ca ¢
OpueHTUpOBbYHA Ler. B aelicTauTenHOCT
BpEMETpaeHeTo MOXe fia Bapupa B
3aBMCUMOCT OT XpaHaTa, aebenuHara, Tuna u
MPEANOYUTaHUATA BU HA FOTBEHE.

MeyeHe v 3anuyaHe

[TbpBTO HMBO Ha (hypHaTa € AONHOTO.

No3uuus Ha Temneparypa (°C) Bpeme Ha

padra roTBeHe
(npubnus. 8

| “Bmcewe G Ewoweo B G 2 G 20 ] 3543
| “fhga Emowws 0 0 2 A0 9 15..20

Munetwku 6yt EnHo Huso 25 MuH. 220 cneg 70...90
xacepon ToBa 180 ... 190
190

(**) Mpw roTBEHE, M3MCKBALLO NPEBaPUTENHO 3arpsiBaHe, 3arperTe B HAYanoTo A0KATO naMnarta Ha

TepMmocTaTa usracHe.

CbBeTH Npy neyveHe Ha KeKe

¢ AKO KeKkCbT € TBbPAE CyX, yBenuyeTe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha roTBEHeE.

*  AKO KEeKCbT e BNaxeH, 13nosnaBaiTe no-Manko
TEYHOCT MNK HamarneTe TemnepaTypara ¢
10°C.

¢ AKO KEKCbT NOTbMHeE TBBPAE MHOTO OTFOpE, o
NOCTaBETE Ha NO-A0MEH padT, HamaneTe
TeMnepatypata 1 yBenuyeTe BPEMETO Ha
TOTBEHE.

«  Axo e jobpe OneyeH OTBBPTE, HO NENHE OTBBH,
W3nonasaitTe No-Marnko TEYHOCT, HamarneTe
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TemnepaTtypata 1 yBenmieTe BpeMeTo Ha
TOTBEHE.

CbBeTH Npy neyeHe Ha GaHWUa

Ako baHuLaTa e TBbPAE Cyxa, yBenuyeTe
Temneparypata ¢ okono 10°C n HamaneTe
BPEMETO Ha roTBeHe. HanoeTe crioeseTe TecTo
CbC COC HanpaBeH OT MIISIKO, ONNO, silLa W
K1cerno Mnsiko.

Axko GaHuLiaTa ce neye TBbpAe Abro,
BHMMaBalTe febennHata Ha 6aHuLaTa, KosTo
CTe MpUroTBMINM 1a He HafBULLaBa
JbnboynHaTa Ha TaBata.

Ako 6aHuLaTa noYepHee OTrope, a 0TAOMY €
HefoneyeHa, TpsA0Ba Aa BHUMaBaTe [ja He



u3nonasarte TBbPAE MHOIO COC B A0MHATa YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpenenure
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
HanuLaTa 3a pasBoOMEpHO M3nuyaHe.

MeueTe GaHuLiaTa CbITIACHO PexUMa n

emnepatypara, nocoyeHu B Tabnuuata 3a
roTBeHe. AKo JOMHATa YacT BCe OLLE He e
u3neyeHa [OCTaTbyHO, S NOCTABETE EAH
padh)T no-Hagony BbB hypHaTa crefsaLms
mbT.

CbBeTH 3a NPUroTBsIHE Ha 3eNeHYyLU

¢ AKO 3eneHuyKoBUTE ACTUS ocTaHaT be3
TEYHOCT M CTaHaT TBbpAE CyXH, TO M
NPUroTBSIATE B TUFaH C Kanak BMeCTO B TaBa
crefpalLys mbT. 3aTBOPEHUTE CbAOBE
3anasBar coka Ha sicTUeTo.

*  AKO 3eMeHuYyKOBUTE ACTUS HE Ce M3nuyar
pobpe, rv ceapeTe NpeaBapuUTENHO UK 1
MOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg
TOBa NOCTaBeTe BbB (hypHaTa.

Kak pa pabotute ¢ rpuna
MPEOYNPEXOEHWVE
Mo BpeMme Ha NeYeHeTo 3aTBOpeTE BpataTa
Ha (ypHaTa.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

[oTBapcka nnoya 3a neyeHe
[MeyeHe ¢ enekTpMYecKkn rpun

BkntouBaHe Ha rpuna

1. 3aBbpTeTe KOMYeTo 3a yHKLMUTE 40 KENaHus
CUMBOR FpuIT.

2. Cnep ToBa U3bepeTe XenaHata Temneparypa 3a
neyeHe Ha rpun.

3. Tpu HeoBxoanMMOCT, M3BBPLLETE
NpeaBapuUTENHO 3arpsiBaHe 3a 5 MUHyTY.

» Jlamnuykata 3a Temnepatypata cBeTBa.

M3knouBaHe Ha rpuna

1. 3aBbpTeTe (PyHKLMOHAMHOTO Konye B
W3KII0YeHa nosuupns (rope).

Henopxopsiuy 3a neyeHe Ha rpurn
XPaHuU BOAAT 0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun uanonseaiTe camo
XpaHa, KosiTo e nogxopsLa 3a
u3naraHe Ha MHTEH3VBHO MeveHe.

He nocTaBsiiTe XxpaHaTta MHOMO
HaBbTpe B 3aJHaTta 4acT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

25...30 M. *
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NopabpxaHe U rpuxka

06wa nHdopmaums

OnepaTnBHUAT XMBOT Ha ypepa LUe Ce YabImkY, a
4ecTo cpellaHuTe Npobnemm Lie HamManesT ako
YPEAbT Ce NOYUCTBA PELOBHO.

ONACHOCT:
WsknioueTe ypena oT 3axpaHBaHeTo npu

MOYMCTBAHE 1 NOAAPBKKA.
CwluyecTByBa puck OT TOKOB yaap!

OMACHOCT:
Mpezn fa noumncTuTe ypena, ro ocTaseTe Aa

N3CTUHE.
l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

+  Cnep BCSKO NON3BaHe NoyMcTBanTe ypeaa
nobpe. Mo T03M HaYMH BCSIKAKBM OCTATBLM OT
TOTBEHETO CE NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo MM Npu CreaBaLloTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanumu
crewyanHm noYucTeaLy npenaparm.
M3non3agaiite xnaaka Boga v U3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha hypHaTa v s 3abbpLueTe CbC
Cyx napuarn.

«  BHumagaiiTe nanuwHata Boga aa 6bae aobpe
NOLCYLUEHa CNef NOYMCTBAHETO, a BCSKAKBM
pasnsaTM TEYHOCTN HesabaBHO Aa Gbaat
NOACyLUaBaHN.

*  He nanonsgaiite nouncTBaLLYM BELLECTBA,
CbbpXaLLy KMCENMHa UK XIop 3a
MOYUCTBAHE Ha HEPBXAAEMOTO MOKPUTHE
Jpbxkata. /lanonasanTe Mek napuan ¢ Te4eH
npenapat (HeabpaanBeH) 3a aa 3abbpLueTe
TE3M YacTu, KaTo BHUMaBaTe Jja 3abbpceate B
e[iHa nocoka.

MoBbpXHOCTTa MOXE fia Ce NoBpeau OT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpashu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

He n3nonssaiite napo4mcTaYky 3a NOYUCTBaH
Ha ypeaa, TbWl KaTo TOBa MOXeE Aa
npean3BKKa TOKOB yaap.
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MouncTBaHe Ha KOTNOHa

[a30BU KOTNOHU

1. CBarnete v NounCTETE PELLETKNTE 3a NCOTaBSHE
Ha TEHKEPY W KanayKkuTe Ha ropenkuTe.

2. TlouncTeTe KOTNOHa.

3. MoHTupanTe Kanaykute Ha ropenkuTe kato
BHMMaBaTe Aia Ca NoCTaBeHU NPaBuITHO.

4. Tlpy MOHTMpaHE Ha FropHUTE FPUIOBE,
BHMMaBaWTe [1a NOCTaB1Te PeLleTKUTE 3a
TEHIPKEPY TaKa, Ye ropenkuTe Ja ocTaHaT B
LieHTbpa M.

EnekTpu4eckn KOTNOHM

1. WMsknioyeTe KOTMNOHUTE U U34YaKanTe fa U3cTUHaT
HammbIHO.

2. [pyn HEOOXOAMMOCT NOYMCTETE KOTIOHNTE C
no4mMcTBaLL nenapar (MOXeTe Aa HamepuTe
TakuBa B CreLuanmanpaHuTe Marasvmm).

3. Cnep nounctBaHe MycHETe KOTNOHA 3a HAKOIKO
MUHYTY 33 [1a Ce NOACYLLM OTrope.

4. TlepnoanyHo Hama3BalTe ropHaTa NOBBLPXHOCT
Ha MnoTa ¢ MaLIMHHO MacHo 3a Aa ro
npeanasute.

AHEIEREIRHIRNLEALLDS
i EEEEE
P

MouncTBaHe Ha KOHTPONHUA NaHen
[MouncTeTe KOHTPOMHWUS NaHen 1 KonyeTata ¢
BIT2XXEH napuan u noacywere.

He cBansiTe 6yToHuTe/konyeTaTa 3a ga
NOYMCTUTE KOHTPONHUSA NaHeN.
0Ba MOXe Aa NOBPEAN KOHTPONHUS naHen!

MouncTBaHe Ha (hypHaTa

MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha GypHara,
W3nonasaiiTe xnagka Boga M U3MMBEH Npenapart, Mex
napuan unu r0a 3a NoYNCTBaHe Ha ypesa v nocne
3abbpLueTe CbC CyX napuarn.

He 13nonasaiite HUKaKBU rpybu abpasneHm
NOYMCTBALLYW MaTepuarni U ocTpu MeTasnHu
cTbpranku 3a NoYMcTBaHe Ha BpaTata Ha

ypHata. Te Moxe fa ugpackar
MOBBPXHOCTTA W A@ MOBPEAST CTHKNOTO.

CeansHe Ha BpaTaTa Ha (pypHata
1. OtBopete npepHata Bpara (1).



2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa Bparta, kato
I HATUCHETE Halony Mo UMKICTPUPaHUS Ha
curypara HauuH.

1 lMpeaHa BpaTa
2 MaHTa
3 ®ypHa

12 3
MpemecTeTe NpeaHaTa Bpata 0 NONOBUHATA.
MpemaxHeTe npeaHaTa BpaTa kato A u3gbprare
Harope, 1okato ce 0cBo6o/y OT NsiBaTa 1
[sicHaTa NaHTa.

CrnkuTe, M3MbAHEHW NpK CBaNSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0BpaTeH pes 3a fa
7 MoHTMpaTe. He 3abpaBsitTe aa 3atBOpUTE
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, korato
nocTaesTe Bpatata 0THOBO.

B w

CBansiHe Ha BBbTPELWHOTO CTHKIO Ha
BpaTarta

BwTpelwHmns cTbKneH naHen Ha BpataTa Ha ypHaTta
MOXe Ja Ce Maxa 3a NoYMCTBaHE.

OtBopeTe Bpartata Ha ¢ypHara.

1 Pamka
2 MnactmacoBa yact

M3pbpnaiite kbM cebe cu 1 cBaneTe nnacTmacoeara
YaCT, MOHTMPaHa B rOpHaTa YacT Ha npeaHaTa Bpara.

1 BbTpelueH CTbkneH naHen

2 BbHLUEH CTbKNEH naHen

3 Mnactmacos npouen 3a CTbKneHua naHen-gony
KakTo e nokasaHo Ha urypara, noBaurHeTe Hai-
BbTPELUHMS CTbKNeH naHen (1) neko no nocoka Ha A
¥ 3bpnanTe No Nocoka Ha B.
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[py MOHTMPAHETO Ha Hal-BbTPELLHMS CTHKITEH
nawen (1), cTpaHata oT KOATO Ca HaAMMUCUTE BbPXY
naHena TpsbBa Aa rneaa HaBbTPE.

MHoro e BaxxHO Aa 3arHe3puTe AONHUS pbo Ha
BBTPELLHNS CTBKIEH NaHen B AOMHMA NNacTMacos
npopes (5).

ByTHeTe nnacTmacoBata 4acT KbM pamkaTa Aokato
uyeTe npuLLpaKBaHe.

MoamaHa Ha namnarta BbB (pypHaTa

amnara, KosaTo Ce U3nonaea B TO3U ypea He
9 € NOAXO0AALL 32 OCBETNEHNE Ha Butosm cTas..
I'Ipe,uHasuaqeumeTo Ha Ta3n namna e aa
NOMOrHe Ha n0Tpe6v|Tens| [a BUan XxpaHute.

aMnuTe U3non3BaHn B T03U ypen, TpFIGBa
JAa U30bpXaT Ha eKCTPEMHU d)MSM‘-IeCKM

ycnosus kaTo Temnepartypa Hag 50°C.

ONACHOCT:
Mpenv 4a NoAMeH!TE NamnaTta BbB
(hypHaTa, ypeabT TpsbBa 4a € UKMOYEH OT

3axpaHBaHeTo ¥ OXrnadeH 3a Aa ce u3berHe
pUCK OT TOKOB yaap.

l'opeLLuTe NOBLPXHOCTU MOraT fa NPUYMHAT
narapsiHus!

amnaTa BbB ypHaTa e cneyvarnHa
eNeKTPUYECKa KPYLLKA, KOSTO U3Lbpxa Ha

emnepatypa o 300 °C. 3a noseye peTannm
BUX TexHu4yecku cneyugukayuu, cmp. 13.
MoxeTe aa ce cnobuete ¢ namnu 3a
(hypHaTa OT OTOPU3MPaH CEPBU3EH areHT.

MoanunsaTa Ha Namnata MoXe fa ce
pasnuyaea ot duryparta.

30/BG

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:
1. WsknioyeTe ypepa oT 3axpaHBaHeTo.
2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha

PasswiiTe namnata Ha ¢ypHaTta KkaTo 3aBbpTuTe
06paTo Ha YacoBHMKOBATa CTPenka v s
NOLMEHMTE C HOBa.

4. MoHTupaitte 06paTHO CTBKIEHNS Kanak.



Bl OtcTpansBane Ha nopean

pHata u3nycka napa npu ynorpeba.

€L He paboTh,
«  BywonbT e aedekTeH um ce e uakmiounn. >>> [posepeme npednasumenume 8
enekmpuyeckama Kymusi. Ako e HeobXxo0uMOo 2u cMeHeme UruU 2u npeHacmpolime.

*YpeqbT He € BKIKOYEH B (3a3eMeH) KoHTaKT. >>> [Ipogepeme KoHmakma.

amnata Ha dypHara e fedekTHa. >>> [TodMeHeme fnamMnama Ha ghypHama.
«  ToxbT e cnpan. >>> [posepeme uma nu mok. Mposepeme npednaszumenume 8
Kymusi. AKo e Heo6X00UMO 2u cMeHeme Usu 2u npeHacmpoiime.

%
. HsiMa HacTpoHM hyHKLMS Wiunn Temnepartypa. >>> Hacmpolme yHKUUsSMa U memnepamypama
C Kon4yemo 3a d)yHKuuume wunu Konyemo 3a memMmnepamypama.
«  TokbT e cnipan. >>> [Ipogepeme uma nu mok. [posepeme npednasumenume 8
efilekKmpuvyeckama Kymus. AKO e Heobx0o0UMO 2U cMeHeme unu 2u npeHacmpoﬂme.

. w!:lﬂMa Takasa. >>> [Iposepeme npednasumenume 6 efekmpuyeckama Kymus.

« OCHOBHMST kpaH Ha rasta e 3ateopeH. >>> Omeopeme KpaHa Ha 2asma.
TasoBara TpbGa e HakrnoHeHa, >>> MoHmupalime dobpe 2asosama mpwba.

OpenkuTe ca MpbCHH. oyucmeme yacmume Ha 2opesnkama.

+  Topenkure ca Mokpu. >>> [Todcywieme Yyacmume Ha 20pefikama.

+  Kanauykata Ha ropenkara He e aobpe MoHTupaHa. >>> MoHmupalime 0obpe kanauykama Ha
20pernkama.

+  KpawbT 3a rasra e satBopeH. >>> Omeopeme KpaHa Ha 2azma.

+  [a30BUAT UANWMHABP € NpaseH (npn usnonasakxe Ha LPG). >>> [ToOmeHeme 2a308usi YUMUHOBP.

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pa3fen He MoXeTe Aa peLunTe
npobnema, ce KoHcynTMpanTe ¢

NPeACTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UM
MarasuHa, OT KOWTO CTe 3aKynuiu ypesa.
Hkora He ce onuTBaiTe camu fa nonpasure
HeU3NnpaBHUs ypea.
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