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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.

6 Warning of electric shock.

! Warning of risk of fire.

>

fi Warning of hot surfaces.

Ce

This product was manufactured using the latest technology in environmentally friendly conditions.

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

Made in TURKEY
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H 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

e 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.

e |f 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.

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

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

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

Electrical safety

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

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



being earthed in accordance with
the local regulations.

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

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

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

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable

insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorized and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
hour before or after cooking.
Doing so can result in food
poisoning or sickness.
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e Do not place any flammable
materials close to the product as
the sides may become hot during
use.

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

e Keep all ventilation slots clear of
obstructions.

e 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.

e 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.

e 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.

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

e (Varies depending on the product
model.)

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
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sure that it is balanced before
placing food on it (Please see the
following figu

Do not use the product if the front
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.

Ensure that the appliance is
disconnected from mains before
replacing the lamp to avoid the
possibility of electric shock.
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.

If the surface is cracked, switch
off the appliance to avoid the
possibility of electric shock.

In case of hotplate glass
breakage : Shut immediately off
all burners and any electrical
heating element and isolate the
appliance from the power supply.
Do not touch the appliance

surface. Do not use the appliance.

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

Vapour pressure that build up due
to the moisture on the hob
surface or at the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and bottom of the
pots are always dry.

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.

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
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used for other purposes, for
example room heating.

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

grill, drying towels, dish cloths etc.

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

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

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

Safety for children

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

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

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

e \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.



P General information

Overview

[ N N

Front door
Handle
Lower part
Tray

Wire shelf

— O 0o N o

Control panel
Burner plate

Lamp

Grill heating element
Shelf positions

1 2 3 4

6 7 8 9

[ N N

Warning lamp

Single-circuit cooking plate Rear left
Single-circuit cooking plate Front left
Single-circuit cooking plate Front right
Single-circuit cooking plate Rear right

Mechanical timer
Function knob

Thermostat lamp
Thermostat knob
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

—_

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

3. Pastry tray
Used for pastries such as cookies and biscuits.

4. Wire Shelf
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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5. Placing the wire shelf and tray onto the
telescopic racks properly
(This feature is optional. It may not exist on
your product.)
Telescopic racks allow you to install and remove
the trays and wire shelf easily.
When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.




Technical specifications

Valtage / frequenc 220-240 V//380-415 V/ 3N ~ 50 Hz
16Ax3/25A

Burners

1700 W
OVEN/GRILL

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 ocumentation 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.
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K] Installation

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

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

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

DANGER:

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

Damaged products cause risks for your safety.

>

>

Before installation

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

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

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

o

[

65 mm min

() 750 mm min

400 mm min,
f=2
<y
E
E
El
=
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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.

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).

Stability hook

Locking mechanism

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

Rear of cooker

Kitchen wall

D O A~ wWw N

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




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

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

DANGER:

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

There is the risk of electric shock!

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

ill increase the energy consumption of
cooling appliances.

Carry the product with at least two persons.
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.

DANGER:

The product must be connected to the mains
upply 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
rapped 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.

Connecting the power cable
1. If a power cable is not supplied together with
your product,a power cable that you would select
from the table (Technical specifications, page 17)
in accordance with the electrical installation at
your home must be connected to your product by
following the instructions in cable diagram.
If it is not possible to disconnect all poles in the supply
power, a disconnection unit with at least 3 mm contact
clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with IEE directives. Failure to
obey this instruction may cause operational problems
and invalidate the product warranty.

dditional protection by a residual current
circuit breaker is recommended.

|

Open the terminal block cover with a screwdriver.
Insert the power cable through the cable clamp
below the terminal and secure it to the main body
with the integrated screw on cable clamping
component.

4. Connect the cables according to the supplied

w

diagram.

Kl
N - 5

e i Q)

220/230/240V Al 3NAC 380/400/415 V

NS
N 5
1D

2NAC 380/400/415 V

5. After completing the wire connections, close the
terminal block cover.

6. Route the power cable so that it will not contact
the product and get squeezed between the
product and the wall.

“F
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Power cable must not be longer than 2m
because of safety reasons.

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

carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

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

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

level by adjusting the four feet at the bottom by
turning left or right and align level with the work Do not place any objects onto the product and
top. move it in upright position.

Final check

1. Reconnect the product to the mains.

2. Check electrical functions.

Future Transportation
e Keep the product's original carton and transport
the product in it. Follow the instructions on the

Check the general appearance of your product
or any damages that might have occurred
uring transportation.
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[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

e Use pots/pans with cover for cooking. If there is no
cover, energy consumption may increase 4 times.

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

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

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

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

e Keep the cooking zones and bottom of the pots
clean. Dirt will decrease the heat conduction
between the cooking zone and bottom of the pot.

e For long cookings, turn off the cooking zone 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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers
will be burnt off and removed.

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

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

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How fo operate
the electric oven, page 18.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 18

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 21.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,

page 21

o~

moke 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.

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.
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[ How to use the hob

General information about cooking

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

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

Clean any melted such materials on the surface

immediately.

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.

Tips about glass ceramic hobs
e (lass ceramic surface is heatproof and is not
affected by big temperature differences.
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Do not use the glass ceramic surface as a place
of storage or as a cutting board.

Use only the saucepans and pans with machined
bottoms. Sharp edges create scratches on the
surface.

Do not use aluminum vessels and saucepans.
Aluminum damages the glass ceramic surface.

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

If the diameter of the
saucepan is too small,
energy will be wasted.

Using the hobs

3

SN ow o =

Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm
Single-circuit cooking plate 14-16 cm

Single-circuit cooking plate 18-20 cm s list of
advised diameter of pots to be used on related
burners.



DANGER:

Do not allow any object to drop on the hob.
Even small objects such as a saltshaker may
damage the hob.

Do not use cracked hobs. Water may leak
through these cracks and cause short circuit.
In case of any kind of damage on the surface
(eg., visible cracks), switch off the product
immediately to minimize the risk of electric
shock.

Glass ceramic hob is equipped with an operation light
and a hot zone warning indicator.

Hot zone warning indicator indicates the status of the
active zone and it remains lit after the plate is turned
off. When the temperature of the plate cools down to a
level that it can be touched by hand, warning indicator
turns off. Flickering of the hot zone warning indicator is
not a failure.

Turning on the ceramic plates

The hob control knobs are used for operating the
plates. To obtain the desired cooking power, turn the
hob control knobs to the corresponding level.

Turning off the ceramic plates
Turn the plate 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 |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

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

e 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
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suited for grilling as are vegetables with high water

content such as tomatoes and onions.

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

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

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

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

How to operate the electric oven
Select temperature and operating mode

1 Function knob

2 Thermostat knob

1. Set the oven timer to the desired cooking time;
see .

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

3. 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

Switch the oven timer to off position.

hen the timer is set to a certain time, it will
urn off automatically; see

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.

Fan supported 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.

&

Fan assisted top heating
_Q Top heating and the fan (in the rear

wall) are in operation. Hot air is
distributed better with fan when
compared to the situation where only
top heating is in operation.

Fan assisted bottom heating

&%

Bottom heating and the fan (in the
rear wall) are in operation. Hot air is
distributed better with fan when
compared to the situation where only
bottom heating is in operation.

6 ) \
&-; This function must be used for easy
b steam cleaning as well.
Operating with fan

*,

Fan Heating

&5,

Full grill
AN

The oven is not heated. Only the fan
(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan. It is
suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

This function must be used for easy
steam cleaning as well.

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.
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Using the oven clock 3. Select operation mode and temperature; see. How

to operate the electric oven, page 18.
» The oven will be heated up to the preset
/ . 10 temperature and will maintain this temperature until
| 20 the end of the cooking time you selected.
100 4. Once the cooking time is over, Time Setting knob
30 will automatically rotate counterclockwise. A
90 warning sound indicating that the set time is over
80 40 is heard and the power is cut.
70 60 50 If you do not want to use the timer
unction, turn the knob counterclockwise
Starting the cooking owards the hand symbol.
in order to operate the oven, you must 5. Tumn _off the oven with the Time Setting knob,
0 select cooking mods and the desired function knob and temperature knob.
emperature and set the time. Otherwise, Turning off the oven before the set time
the oven will not operate. 1. Tum the Time Adjustment knob counterclockwise

until it stops.
2. Turn off the oven with the Function knob and
Temperature knob.

1. Turn the Time Adjustment knob clockwise to set
the cooking time.
2. Put your dish into the oven.

Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.
0 imings may vary due to temperature of food, 0

hickness, type and your own preference of

cooking.

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

Coesimold® [ Onelve | &4 | 2 | U5 ] 300

Dough pastry” Ol ] B F 8} 20 ] AW

Leg of Lamb One level 2 25 min. 220, then 70...90
(casserole) 190

When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one on the lower rack.
* It is suggested to perform preheating for all foods.

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

Tips for baking cake e |fthe cake is too dark on top, place it on a lower
e Ifthe cake is too dry, increase the temperature rack, lower the temperature and increase the

by 10°C and decrease the cooking time. cooking time.
e |fthe cake is wet, use less liquid or lower the

temperature by 10°C.
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e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

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

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

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

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

place it on one lower rack next time.

Tips for cooking vegetables

e |fthe 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.

Cooking times table for grilling
Grilling with electric grill

Toast bread

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

How to operate the grill

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

e Turn the Time Adjustment knob counter
clockwise to Hand symbol when grilling.

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.

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.
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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
lean 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

Glass ceramic surfaces

Wipe the glass ceramic surface using a piece of cloth

dampened with cold water in a manner as not to leave
any cleaning agent on it. Dry with a soft and dry cloth.
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Residues may cause damage on the glass ceramic
surface when using the hob for the next time.

Dried residues on the glass ceramic surface should
under no circumstances be scraped with hook blades,
steel wool or similar tools.

Remove calcium stains (yellow stains) by a small
amount of lime remover such as vinegar or lemon juice.
You can also use suitable commercially available
products.

If the surface is heavily soiled, apply the cleaning
agent on a sponge and wait until it is absorbed well.
Then, clean the surface of the hob with a damp cloth.

ugar-based foods such as thick cream and

yrup must be cleaned promptly without

aiting the surface to cool down. Otherwise,
glass ceramic surface may be damaged
permanently.

Slight color fading may occur on coatings or other
surfaces in time. This will not affect operation of the
product.

Color fading and stains on the glass ceramic surface is
a normal condition, and not a defect.

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

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

Cleaning the oven

To clean the side wall
(This feature is optional. It may not exist on your
product.)
1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.
2. Remove the side rack completely by pulling it
towards you.

Goossis:




Catalytic walls Removing the oven door

(This feature is optional. It may not exist on your 1. Open the front door (1).

product.) 2. Open the clips at the hinge housing (2) on the
The inner side walls (A) and/or the rear wall (B) of your right and left hand sides of the front door by
product may be coated with catalytic enamel. Catalytic  pressing them down as llustrated in the figure.

walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide)

1 2 3
1 Front door
Easy Steam Cleaning 9 Hinge

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Place a metal container to the bottom of the oven.
Add 400 ml water into the container.

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.

teps carried out during removing process
3. Set the oven to easy steam cleaning mode and hould be performed in reverse order to install
run at 200°C for 25 minutes. he door. Do not forget to close the clips at the
4. Open the door and wipe the inner surfaces of the hinge housing when reinstalling the door.

oven with a damp sponge or cloth. . .
5. Use warm water with washingliquid, a soft cloth ~ Reémioving the door inner glass
or sponge to clean the persistent dirt and wipe it (This feature is optional. It may not exist on your

with a dry cloth. prod_uct.)
Clean oven door The inner glass panel of the oven door can be

To clean the oven door, use warm water with washing gﬂ;ﬁvg]%fgceﬂeggg:g.
liquid, a soft cloth or sponge to clean the product and P '
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.
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As illustrated in the figures above, press on the tabs (1)

and pull the profile (3) towards yourself simultaneously
to remove the profile attached to the upper side of the

front door.
> B

Innermost glass panel

Inner glass panel*

Outer glass panel

(It may not exist on your product.)

* W N —
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As illustrated in the figure, raise the innermost glass
panel (1) slightly in direction ‘A" and pull it out in
direction 'B".

If your product is equipped with an inner glass panel;
Pull the glass holder connecting elements in the
middle as illustrated in the figure to free them from the
lass panels

4 Glass holder connecting element*

* (It may not exist on your product.)

Repeat the same procedure to remove the inner glass
panel (2). The first step to regroup the door is
reinstalling inner glass panel (2).

As illustrated in the figure, place the glass panel so
that it is inserted to the plastic slot.

Otherwise the glass panel will not seat
ompletely and may get exposed to vibration
nd break.

W , e
sure that the printed side of the panel faces towards
the inner glass panel.

It is important that the lower corners of the innermost
glass panel are seated into the plastic slots.

Otherwise the glass panel will not seat
ompletely and may get exposed to vibration
nd break.

Please remember to place the glass holding
connecting parts into their slots.

Finally, press on the tabs of the profile to make them
seat into their slots again.




Replacing the oven lamp

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

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

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

emperatures above 50 °C.

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

The lamp used in this appliance is not suitable
for household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

EPosition of lamp might vary from the figure.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

> heated, they may expand and cause noise. >>> This is not a fault

Product does not operate,

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

® Product s not plugged into the (grounded) socket. >>> Check the plug connection.

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

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

e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

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

. A previous power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

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.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: <BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
region, Russian Federation 601021

The manufacture date is included in the serial number of a product specified on rating label, which is located on
a product, namely: first two figures of serial number indicate the year of manufacture, and last two — the month.
For example, "10- 100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The manufacturer reserves the
right for making changes in modification, design and specification of an electric device.
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Mons, MbpBO NpoyeTeTe TOBa PLKOBOACTBO 3a ynotpeba.

YBaxaemu KynyBayo,

Bnarogapum By, ye u3bpaxte npogykTta Ha hupmata Beko. Hagsieame ce, e Lue nonyumte Bb3MOXHO Hait-nobpu
pesynTaTi OT M3MON3BaAHETO Ha NPOLYKTa HW, NPOU3BEAEH MO Halt-BUCOKOKAYECTBEHN U MOAEPHW TEXHOMOTMN.
3atoBa Bi MONWM [1a NpoyeTETE TOBA PHKOBOACTBO 3a YNoTpeba v BeuukaTa ro CbmbTCTBaLLa AOKYMEHTALMS
BHUMATENHO NPEeaV Aa U3nonagare ypeaa, a cnep ToBa v 3anaseTe 3a cnpaska B Obaelle. AKO NPeoTCTbinTe
NpoayKTa Ha Apyr noTpebuTen, TO ro NpeaaitTe 3aefHO C PbKOBOACTBOTO 3a ynoTpeba. CrnensaiTe BCUYKM
yKa3aHus N MHopMaLyms B PbKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba MOXE f1a € 3a HAKOMKO Mogena ypeaa. Pasnukute Mexay MogenuTe
Ca YTOYHEHN B PBKOBOLCTBOTO.

06scHeHWe Ha cMMBONUTE

B TOBa pbKOBOLCTBO Ca U3N0MN3BaHN CNEAHNTE CUMBOMN:

BaxHa uHhopmaLms unv nonesqu
CbBETH 3a ynoTpeba.

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

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexeHue 3a puck OT noxap.

[MpeaynpexaeHxue 3a ropelya
MOBBPXHOCT.

B B B BB

Argelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/1stanbul /TURKEY

C€ Made in TURKEY
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. i3 [ouncTBaHe Ha KOHTPOIHUS MAHEM. .................... 25
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BACLIO TPAHCMOPTUPEHE. ..oovsovvvssvvrs e CBansiHe Ha BLTPELHOTO CTHKIO Ha Bpatarta..... 27
MogmsiHa Ha namnata BbB HATA oo, 28

Q MoaroTtoBka 16 el

CbBETH 3 CNIECTSIBAHE HA GHEPIVSL..................... 16 B OTcTpaHsiBaHe Ha noBpeau 29
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[TbpBOHAYaHO NOYNCTBAHE HA YPEAA. ... ... 16

[TbPBOHAYAMHO 3ATPSBAHE .......vvvevevaieiaiinas 16
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ﬂBamHn yKasaHus 1 npegynpexaeHus 3a 6esonacHocrt u

Ofna3BaHe Ha OKOJlHata cpefia

Tosu pasgen cbabpxa YyKa3aHun4 3a
6e30nacHoCT, KOMTO e sun
nomorHat aa usberHete pucka oT
HapaHABaHe U nospea.
HecnasBaHeTo Ha Te3u yKa3aHud
npaBn BCAKaKBW rapaHunmn
HEBANNOHW.

Obwwa 6esonacHocT

*  YpenobT Moxe aa 6bae nonasat
OT Aela Ha 8 1 noBeYe roauHN 1
OT NNLLA C MOHMXEHN Pr3nyecky,
CEH30PHM M YMCTBEHM
cnocoBbHoCcTM Unu Takmea 6e3
OMNKT U NO3HAHUS, aKo Te ca
Haa3npaBaHu Unu
WHCTPYKTMPaHX OTHOCHO
ynoTtpebata Ha ypeaa 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 U3BbLPLUBAHM OT
Aeua 6e3 Haasop.

* AKO NpoayKTLbT € AafeH Ha
HAKOW Apyr 3a NuyHa ynotpeba
unu ynotpeba BTOpa pbKa,
PBKOBOACTBOTO 3a ynoTpeba,
eTUKETUTE Ha NPOAYKTUTE U
OpYrUTE, OTHACSILLM Ce 3a Hero
LOKYMEHTM 1 yacTu Tpsibea
CbLLO Aa Ce NpeaoCTaBsT C Hero.
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Hukora He nocTaBsnTe NpoaykTa
BbpPXY NOKPUT C Knum nog. B
LUPOTMBEH Cyyal, uncata Ha
Bb3AYyX NoA ypeaa Moxe da
[oBede [0 nperpsisaHe Ha
enekTpuyeckute YacTtu. Tosa Lie
fosege Ao npobrnemu ¢ ypeaa.
MOHTaXbT M PEMOHTBT Ha ypeaa
TpsibBa BMHary Aa ce W3BbpLUBa
OT NpeAcTaBUTENN Ha
OTOPU3NPaHNSA CepBH3.
Mpon3BoamMTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT NonpaBeka
N3BbPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyan
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. lNpean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKM
WHCTPYKLMMN.

He u3nonssanTe npoaykTa ako
aane oedekt unu e BUanmo
noBpeaeH.

Cnep Bcako nonasaHe
npoBepsiBaiTe ganm
(DYHKLMOHAIHMTE KonyeTa ca
U3KIIOYEHMN.

Enektpuyecka BesonacHocT

AKO NpOAYyKTBLT € NOBPeSEH, TOW
He G1Ba fa ce nonsga npeau ga
Obae nonpaseH B OTOPU3NPaHNA
cepau3. CbLUecTByBa pUCK OT
TOKOB yaap!



Cebpa3BailTe ypeda camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHu B
"TexHnyecku cneundmkayum”
3asemsaBaHeTo TpsibBa fa ce
HanpaBsw OT kBanUULMpaH
€EKTPOTEXHUK, KAaTO NPOAYKTLT
ce nonasea cbe unm bes
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, npomsTnyaLy ot
HenpaBuWITHO 3a3eMsBaHe Ha
ypezda.

Hukora He MuinTe NpoaykTa kaTo
ro nonvBate Unn npbekaTe B
Boga! CbluecTByBa pUCK OT
TOKOB yaap!

MMpoaykTbT TpsbBa fa e
W3KITOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYMCTBAHE MU
PEMOHT.

Ako 3axpaHBalmaT kaben Ha
ypeza e nospeneH, Tpsbsa aa
ce Mnonpasu OT NPOU3BOAMUTENS,
HeroB CepBu3eH NpeacTaBuTen
WAV KBANUULMPaH TEXHUK C
Lien aa ce usberHe BCAKakbB
PUCK.

3nonssanTe camo 3axpaHBalLy,
kaben, oTroBapsLy Ha
XapakTepucTUKMTE, MOCOYEHN B
"TexHnyecku cneundmkaumuu”.
YpenobT TpsibBa fa € MOHTUpaH
Taka, Ye a MOXe Hamb/Ho Aa
Cce U3KIIYM OT Mpexara.
PasgensHeTo TpsibBa ga ce

OCUrypsiBa Unn OT LLencen, unm
OT NPEBKNtoYBATEN, MOHTUPaH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENHUTE Hapeaowm.

o Bpeme Ha ynoTpeba, 3agHaTa
yacT Ha oypHaTa ce 3arpssa.
lNposepeTe panu
enekTpuyeckaTa MHcTanaums He
Cca B KOHTAaKT CbC 3agHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE [a ce
noBpeasT.

He 3akneLsanTte 3axpaHealims
kaben Mexay BpaTaTa Ha
(bypHaTa u pamkata u He ro
npekapBanTe Haj
HaropeLleHnTe NOBbPXHOCTH. B
NPOTUBEH CMyYal nsonaumsra
Ha kabena Moxe fa ce CTonu u
[a npeamssuKa noxap B
CreacTBMe Ha KbCO CbeaUHEHME.
Bcska Manmnynaums no
€MEKTPUYECKNTE CbOPBXKEHMS Y
CUCTEMM MOXE [a Ce N3BbpLLBA
caMo OT OTOPU3MPaHM
KBanuuumpaxm nuua.

B cnyyait Ha kakBaTo 1 fa e
noBpega, U3knyeTe NpoayKTa u
r0 M3KMYETE OT 3aXpaHBAHETO.
3a fa HanpaBsuTe TOBa,
n3kmoyeTe BYLLOHA BKbLUM.
lMpoBepeTe fanu HanpexeHneTo
Ha ByLLIOHa € CbBMECTUMO C
npoaykTa.
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BesonacHocT npu N3non3BaHEeTo Ha

npogykra

*  YpenObT u goceraemmre My
4acTu ce HarpsiBaT npu
ynotpeba. Tpsbea fga ce
BHMMaBa fia He ce AokoceaTt
HarpsTUTE enemeHTu. leyata
noa 8-roamwiHa Bb3pacT Tpsbea
[ia ce obpKart ganed o1 ypeaa
OCBEH aKo He ca Ha3vpaBaHm
NOCTOSIHHO.

*  Hukora He usnonseante
NPOZYyKTa ako CTe nog,
BMUSIHWETO Ha ankoxon u/unm
APYIY ONUSIHABALLYM BELLECTBA.

+ BuumaBanre, koraTo B CboBeTE
CW MaTe ankoXosTHX HanuTKM.
AnKoXombT ce n3napsisa npu
BMCOKM TeMnepaTypn 1 MoXe Aa
npeau3BKka noxap npu
Bb3nnaMeHsiBaHe 0T Aonupa ¢
ropeLyara NnoBbPXHOCT.

* He nocraBsaiTe HUKaKew
necHo3ananumn maTtepuani B
6rM30CT 40 NPoAYKTa, Thit KaTo
MOXe Aa Ce HaropeLn OTCTpaHm
no Bpeme Ha ynotpeba.

* YpenbT ce HarpsiBa No BpeMe Ha
ynotpeba. Tpsbea fga ce
BHMMaBa fia He ce AokoceaTt
HarpeBaTenuTe BbTPe BLB
(ypHara.

*  [pbXTE BCUYKN BEHTUMNALMOHHM
OTBOPM OTMYLLEHN.

* He 3arpsBaiiTe 3aTBOpEHM
KOHCEPBU W CTbKIEHM BypkaHm
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BbB (pypHaTa. HansraHeTo,
KOeTO LLie Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBefe [0 NyKaHeTo My.

He nocrassiTe TaBu 3a neyeHe,
Cb0BE UMK anymMnH1eBo goamno
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE [a NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonasaite rpybu
abpasnBHM UK MeTasnHu
CTbpraskut 3a noYUCTBaHe Ha
CTbKreHaTa BpaTa Ha ypHaTa
Tbil KAaTO T€ MOraT fa usgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa foBefe A0 cyyneaHe
Ha CTHKMOTO.

He n3nonssanTe napoymcTayku
3a NOYMCTBAH Ha ypeaa, Tbi
KaTo TOBa MOXeE Aa Npean3suka
TOKOB yaap.

(Bapupa B 3aBucMMocT OT
MoZena Ha ypega.)

[MpaBunHO NoCTaBsHE Ha
TeneHara ckapa 1 TaBa BbpXy
eTaxepkara

BaxHo e fa noctaBute TeneHus
padT n/unn TaBata NpaBUIIHO Ha
eTaxepkara. [b3HeTe TeneHns
padT v TaBaTta Mexay aBeTe
pesncu 1 ce yBepeTe, Ye ca
BanaHcvpaHu npeam ga
nocrasute xpaHa otrope (Mons,
BUXTe crnejpallata qurypa).



He u3nonssanTe npoaykTa ako
NPeaHOTO CTHKIO € M3BaAEHO

WV HanyKaHo.
[pbxkata Ha pypHaTa He e
CYLUMMHA 3a Kbpnu. He
yBeCBaWTe Kbpnu, pPbkaBuUm 1
NoA0GHN TEKCTUMHW 3aenus
KoraTo goyHKUMS rpun paboTm
npw 0TBOPEHa Bpara.

BuHaru nsnonssainte
TEPMOYCTONYMBM PbKaBULW NpK
NocTaBsHe UMK U3BaXaaHe Ha
AcTnA B/OT ropeLyata gypHa.
lMocTaBeTe xapTusTa 3a neveHe
B CbAa 3a FOTBEHE WK BBPXY
akcecoapa Ha (ypHaTa (TaBa,
CcKapa ¥ T.H.) 3aeHO C XpaHaTa
W creg ToBa NOCTaBeTe BCUYKO B
npeaBapuTeSIHO 3arpsiTa gypHa.

lMpemMaxHeTe U3NULLHITE YacTu
Ha XapTusiTa 3a neyveHe, KOUTO
ce NnokasgaT OT CbAa Mnu OT
akcecoapa, 3a ja ce
npeLoTBpaTh PUCKLT OT JONUp
[0 HarpeBaTenHUTE enemMeHTH
Ha ypHaTa. Hukora He
W3NoN3BanTe XapTus 3a neyeHe
B paboTHa Temnepartypa no-
BMCOKa OT NOCOYEHaTa CTONHOCT
KoraTo U3non3gaTe Ha XapTus 3a
neyeHe. He noctaeanTe xapTus
3a neyeHe OMPEKTHO BbPXY
ABLHOTO Ha (pypHaTa.

lMpean ganogMeHuTe
namnuykaTa Ha ypeaa, ce
yBeEpeTe, Ye TOW € U3KIIOYeH, 3a
[a ce n3berHe pucka oT TOKOB
yaap.

besHag30pHO roTBEHE €
Ma3HWHa BbPXY KOTNOHA €
OnacHo 1 MoXe Aa Aoseae Ao
noxap. HUKOT'A He ce
OnWUTBaMTE fa usracute
Bb3HMKHAI NoXap C BOAAt0
BMECTO TOBa M3KMoYeTe ypeaa 1
NOKPUIATE NamMbka C Kanak unu
NPOTUBONOXaPHO 04earno.
OnacHocr ot noxap: He
CbXpaHABanTe HUKaKBM
npeaMeTN BbPXY roTBapCKuTe
NOBBLPXHOCTM.

AKO NOBBPXHOCTTA € HanykaHa,
W3KnoYeTe ypeda 3a aa
n3berHeTe pucka OT TOKOB yaap.
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B cnyyai, ye nnovata Ha
KOTNIOHa ce cuynu: M3skniovete
BeJHara BCUYKW roperku 1
BCUYKM €NIEKTPUYECKM
HarpeBaTesHN efleMeHTU !
n3onupante ypega ot
3axpaHBaHeTo. He gokocsante
NOBBLPXHOCTTA Ha ypeda. He
n3nonaganTe ypeaa.

YpeabT He e npeHa3HayeH 3a
paboTa yYpes ynpasnexue ot
BbHLLEH TailMepP UnW OTAENHO
AMCTaHLMOHHO ynpaBneHue.
lMapHOTO HansiraHe, KOETo ce
Hacnarea B CneacTBMe Ha
Bnarata no NoBbPXHOCTTA Ha
KOT/IOHa NN BbPXY ABHOTO Ha
TEHQKepaTa MOXe a Hakapa
TEHAKepaTa Aa NoACKOuM.
3aTtoBa BMHaru npoBepsiBainTe
[anu NoBbPXHOCTTa Ha thypHaTa
W ABHOTO Ha TEHIKEPUTE Ca
CyXMm.

3nonsBanTe camo
npeanasuTenu 3a KOTNOHM,
NPOEKTMPaHK OT NPOM3BOAUTENS
Ha roTBapCKuUs ypes Unu Takuea,
KOWTO Ca ykasaHu OT
NPOW3BOAUTENS B UHCTPYKLMMTE
3a ynotpeba Ha ypeaa, unm
npeanasuTenu, Brpagexn B
ypega. Ynotpebara Ha
HenoaxoasLW npeanasutenu 3a
Aella MoXe Ja goseae Ao
arnononyka.
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3a HafeXHOCTTa Ha nnambka Ha

NpoaYyKTa;

+ LUencenbT Tpsbea aa e
HaMeCTEH B KOHTaKTa, Taka e
[ia He M3nu3aT UCKpM.

* He n3nonssaiTe noBpeseH,
CpsI3aH Unun yabixeH kabento
W3non3BanTe caMo OPUrMHANHMA
kaben Ha ypeaa.

+ LUlencenbT He GuBa fa ce
BKMOYBA B KOHTaKTa aKko e
HaMOKPEH UMK BIIAXEH.

lMpeasuaeHa ynotpeba

+  To3n NpoayKT e npeaBuaeH 3a
butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

*  Tosn ypen e npeaHasHayeH
camo 3a rotBapcku Lenu. Ton He
BuBa aa ce M3nonsea 3a gpyrv
Lenu, kato Hanpumep
OTONMSBAHE Ha cTasTa.

* [lpoaykTbT He 6uBa da ce
Nnon3ga 3a 3aTonnsHe Ha YNHUM
nog rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 [p. BbPXY
OPBXKUTE, 3a CyLUEHE UK 3a
oTOMneHMe.

+  Ulpoussoantensr He HoCK
OTrOBOPHOCT 3a LUeTH,
NPWYMHEHM OT HENpaBUHa
ynotpeba.

+  OypHata MoXe da ce 13nosaea
3a pasmpassiBaHe W neveHe Ha
XpaHa.



besonacHocT 3a geuara

BbHLWHUTE YacTh Ha ypeda
MOXe [a Ce HaropeLLsT npu
ynotpeba. Mankute geua
TpsibBa da ce abpxar ganed ot
ypeaa.

OnakoBbYHUTE MaTepuanu ca
onachv 3a feuata. [lpvxre
[aney ot JellaTa onakoBbYHUTE
MaTtepuanu. /3xebprieTe BCUYKN
4acTu OT onakoskaTa no
NpMPOA0CHLOOPa3EH HaunH.
EnekTpuyeckute ypeam ca
onachv 3a feuata. [lpvxre
[euara faney ot ypeaa no
BpeMe Ha paboTa n He UM
no3BonsBaiTe Aa Ch UrpasT ¢
Hero.

He nocrassnTe BbpXy ypeaa
npeamMeTy, KOUTO Jelata Moxe
[a onuTat ga JocTurHar.

KoraTo BpaTata e 0TBOpeHa, He
OCTaBSANTE HUKAKBN TEXKKN
NpeaMeTH BbPXY Hesl U He
no3sonsBaiTe Aeuara fa cagat
BbpXY Hest. Bpatata moxe Aa ce
W3BBPHE UNK NaHTUTE i Aa ce
noBpeasT.

W3xBLpnsiHe Ha ocTapenus NPoayKT

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

[MpoayKTHT 0TroBaps Ha U3MCKBAHMATA HA
avpektneata Ha EC 3a uxBbpnsHe Ha 0TnagbyHm
npoaykTv (2012/19/EU). Toan npomyKT HOCK
KnacudukaLmoHeH CUMBON 3a 0TNagbyHO
ENeKTPUYECKO U enekTpoHHO obopyasare (WEEE).
MMpoayKTHT € NPON3BELEH OT BUCOKOKAYECTBEHN
YacTV 1 MaTepuani, KouTo MoraT Aa ce unonasat
MOBTOPHO 1 Ca NOAXOLALM 3a peLuknvpare. He
U3XBBPNSNTE ypesa 3aefHo ¢ 0BMKHOBEHUTE GUTOBM
W [IpYrv OTNafbLy B Kpasi Ha ONepPaTUBHUA My KUBOT.
3aHeceTe 10 B CbOUpaTenHus LIEHTBP 3a
PeLMKIMpaHe Ha ENEKTPOHHO W ENEKTPUHECKO
obopyasaHe. O6bpHETE Ce KbM MECTHUTE BNACcTy 3a
noBeye NoApoGHOCTM OTHOCHO Te3W ChBMpaTenHK
LieHTpOBE.

CbBMECTUMOCT C AUPEKTMBATa 3a OrpaHuyaBaHe
Ha ynotpe6ara Ha onpezeneHu onacHW BelecTsa:
3aKyneHusIT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTMBATA 3@ OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHn onackm BelLecTea Ha
EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn MaTepuani, onucaHu B
[upekTtuBarta.

M3XB'pr1$IHe Ha ONakOBBbYHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany ca OnacHi 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuani Ha
©e3onacHo MACTO, M3BBH JOCTHNA Ha AeLa.
OnakoBbYHUTE MaTepuany Ha NpodykTa ca
u3paboTeru OT npepaboTBaeMW MaTepuany.
/3xBbprieTe m no NOAXOAAL HauMH 1
COpTUpaiiTe B CbOTBETCTBME C YKa3aHusTa 3a
peLmKnMpaxe Ha oTnagbLm. He m
N3XBBPIISIATE C HOPMarHUTE GUTOBM OTMAABLM.
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E OcHoBHa uHhopmaumns
06w, npernen

G BN -

[MpeaHa Bpata
Dpbxka

[onHa vact
TaBa

MetanHa ckapa

KoHTponeH nawen
[noya Ha KOTnoH
Jlamna

HarpeBaten Ha rpuna
[MonoxeHus Ha ckapaTa

1 2 3 4 5

6 7 8 9

Mpepynpeautenta namna

loTBapcka nroya ¢ eAuH NPekbeBay 3adeH Nss
loTBapcka nroya ¢ eauH npexbesay MpegeH
nss

loTBapcka nroya ¢ eauH npexbesay MpegeH
AeceH
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loTBapCKa nroya ¢ eauH npekbeaady 3aaeH
[ECceH

MexaHn4yeH Tanmep
CenekTop 3a GyHKUMnTE
Namna Ha TepmocTaTa
CenekTop 3a TepmocTata



C'bn'bpx(al-me Ha NakeTa

npe,EI,OCTaBeHVITe aKcecoapu morat aa
BapupaT, B 3aBUCMMOCT OT MoZena. Bawwmst
NPOAYKT MOXE Aa He € cHabaeH ¢ BCUyku
NPUHaANEXHOCTH, ONUCaHN B
PBKOBOACTBOTO.

PtkoBoACTBO 3a ynotpeba

TaBa Ha cpypHaTa

3nonaea ce 3a 6aHMLM, 3aMpa3eHy XpaHu 1
ronemu napyeta Meco.

TaBa 3a kekc
A3nonaea ce 3a neumnBa OT poaa Ha crafikv u
OVCKBUTW.

TeneH pacht
V13non3Ba ce 3a neyeHe M NOCTaBSHE Ha XpaHa,

KOATO LLie Ce NneYe B Kaceporn Ha XenaHua eTax.

MpaBunHo nocTaBsiHe Ha TeNeHUs padT U
TaBa BbPXY TENeCKONWYyHaTa eTaxepka.
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)
TeneckonnyHaTa eTaxepka By NO3BONsBA
NECHO a MOHTWpaTe U cBansTe TaBuTe 1
Tenexns pat

KoraTo n3nonaeare TaBarta v TeneHus par ¢
TENECKONMYHMTA eTaxepka, NpoBepeTe fanu
WMhTOBETE B 3a[HaTa YacT Ha
TENeckonuyHaTa eTaxepka ca 3actaHanm
CpelLy KpauLiaTa Ha TeneHus padT v Taara.
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TexHu4ecku cneumdmkalmm
OBLLA MHOOPMALIMA

220-240 VI380-415 V 3N ~ 50 Hz
oo BRI

nnot
Topenku

3apeH peceH ['oTBapcka nnoya ¢ eAuH npekbCBay

1700 W
®YPHAITPVT

MynTudyHKuoHanKa dypHa

EHepruvnHa KOHCyMaLust Ha rpuna
Ba3osu ganHu: HdopmavumsTa BbpXy eHEPIUItHUS ETUKET Ha eNeKTPUYEeckUTe (ypHM € JaneHa B
cwotBeTCTBME Cbe cTaHpapT EN 60350-1 / IEC 60350-1. Tean cToiHOCTM Ca onpeaeniern npu
CTaHAAPTHO HaTOBapBaHe C U3NoMn3BaHe Ha PYHKLMW JONEH-TOPEH HArpeBaTen Ui BEHTUNATOPHO
HarpsiBaHe (ako uma Takuea).
KnacbT eHepruitHa edheKTMBHOCT Ce Onpezens ChracHo CeHUTe NPUOPUTETU B 3aBUCUMOCT OT TOBa
Janv CboTBETHUTE (PYHKLIMK Ca HanM4HW B NpofyKTa Unu He. 1-T 0TBEHE C eko BeHTUnaTop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBaHe.
eXHUYeCKUTe cneLudukaLmm Moxe Aa TOMHOCTUTE NOCOYEHN BbPXY ETUKETUTE Ha
Gbaat NpomMeHeHn 6e3 npeaynpexaeHue ¢ NpOZYKTa UMM B NPAPYKUTENHATA
Len nogoGpsiBaHe kayecTBOTO Ha MPOAYKTA. OKyMEHTaLWs Ca NonyyeHn B NabopaTopHu

YCIOBYS NPM CTla3BaHe Ha CbOTBETHUTE
cTaHnapTi. Tean CTOIHOCTY MOXe fa

BapupaT B 3aBIMCHMOCT OT YCTIOBUSITA Ha
BaLLInA MPOAYKT. paboTa 1 OKONHaTa cpefa Ha NpogyKTa.

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

MpopykTbT TpsibBa i@ Ce MOHTMPa OT
KBanuuLMpaH CreumanmcT B CbOTBETCTBME C
TEKyLLMTe 3aKoHOBM pasnopeabu. B npotueeH
Ccrnyyait rapaHupsiTa CTaBa HeBanmaHa.
[MpON3BOANUTENST HE HOCK OTFOBOPHOCT 3a LUETH,
NPUYNHEHW OT NOMpaBKa 3BBLPLLEHA OT
HEOTOPU3MPaHU NNLA, B KOMTO Cry4al rapaHumsTa
MOXe Ja CTaHe Hesa.

MogrotoBkaTa Ha MACTOTO 1 CBbP3BaHETO Ha
CNIEKTPUYECTBOTO NPOAYKTa Ca OTFOBOPHOCT
Ha KNneHTa.

OMACHOCT:

YpeawT Tpsabea Aa 6bae MOHTUPaH B
HOTBETCTBME C BCUYKW MECTHU Hapeabu

OTHOCHO Fa30BUTE U/UNK ENEKTPUYECKN

ypeau.

OMACHOCT:
Tpeay moHTaxa, pasrnegaiiTe NpogykTa 3a

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

[MoBpeneHNTE NPOLYKTU BOAST [0 PUCK 3a
6esonacHocTTa.

Mpean moHTaxa

C uen obe3onacsaBaHe Ha XWU3HEHOBaXKHUTE
Bb3AYLLHW OTBOPY OTAOMNY Ha ypena, Npenopbyame
YPe[bT ja Ce MOHTMpa BbPXY 3ApaBa OCHOBA, &
KpaueTaTa 4a He MOTLBAT B KUIUM WIK ApYT BUA
MeKO MOKpUTMe Ha nopa.

KyxHeHckuaT nog Tpsiba Aa e crnocobeH aa
n3abpXka TErnoTo Ha ypeaa, Nikoc AOMbIHUTENHOTO
TErno Ha Cb/I0BETE 3a rOTBEHe W XpaHaTa.

£
£
[ c— o ]
5 1 E S
= i
EI 3 |
£ 65 mmmin ™~ 65 mm min
= — e
(=3 *
ﬁ" 3 -
—

. Moxe fa ce n3nonsea ¢ Wwkaose 1 OT ABETE

CTpaHw, HO 3a fia Ce OCUrypy MUHMMAITHO
pascTosiHue oT 400MM Hafl HUBOTO Ha
HarpsiBalLaTa nno4a ocTaBeTe PascTosiHUE OT
65MM OTCTpaHu, MeXay ypeaa v CTeHu,
nperpagm Unn BUCOKM LKachoBe.

«  Moxe fa ce u3nonsea v B cB060AHO
nonoxeHue. OCTaBeTe MUHUMANHO Pa3CTOsHIE
0T 750 MM Haf, NOBBPXHOCTTA Ha KOTIIOHMTE.

. (*) Ako Hap neykata e 6bae MOHTMPaH
abcopbartop, HanpaBeTe Cnpaeka C ykaaHusTa
Ha NPOM3BOANTENS 3a BUCOYMHATA Ha
MOHTUpaHe (MuH 650 Mm).

*  YpenbT 0TroBaps Ha YCTPOMCTBO OT knac 1, T.e.
MOXe Ja Ce NOCTaBM CbC 3ajHaTa M efHa oT
CTPaHNYHUTE YaCcTU KbM CTEHUTE B KYXHATa,
KyXHEHCKUTE LkadhoBe Ui obopyasaHe ¢
BCsikakbB pasmep. KyxHeHckuTe mMebenm unm
obopyaBaHe oT ApyraTa cTpaHa Tpsibsa Aa e
CbC ChLUMS MK C MO-MaIbK pasmep.

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

OGeszonacuTtenHa Bepura

YpenbT TpsibBa Aa ce obesonacu cpelly

cBpbxbanaHcupaHe ¢ NOMOLLTa Ha ABETE BEpUTY,

[OCTaBeHu ¢ hypHarta.

3akayete KykaTta Ha KyxHeHckaTta cTeHa (1) kato

u3nonasate nogxoasy Awben (6) n cebpxeTe

obesonacutenHata Bepura (3) KbM KykaTa 4pe3

3aKMIYBALLMA MEXAHUIBM (2).
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Crabunuanpalua Kyka
3aknioyBaLL MexaHusbM
ObesonacutenHa Bepura

3akauete Bepurata ctabunHo KbM 3agHaTa
YacT Ha neykata

3apHa yacT Ha neykata
CreHa B KyxHsTa

B w N -

[o>RNe, ]

Mopabpxalyata Bepura Tpsibea aa e
Bb3MOXHO Halt-kbca 3a Aa ce n3berte
HaknaHsHeTo Ha thypHaTa Harnpep, 1
pa3nomnoxeHa no auaroHar 3a Aa ce nsbere
HaKnaHsHeTO Ha (hypHaTa HacTpaHu.

Moaabpxaluara Bepura 3a roTBAPCKM Neykn He e
MpoeKTMpaHa ¢ OTBOP 3a CkoGM.

MHCTanaLIMﬂ U CBbp3BaHe
YpensT TpsibBa fa Obae MHCTANMpaH 1 CBbp3aH B

CbOTBETCTBME C YCTAHOBEHUTE MpaBuna 3a MOHTaxXa.

He MoHTUpaiiTe ypena [0 XnaguiHuum u
hpusepu. TonnuHaTa, U3mbyeaHa ot ypeaa,
LLie NOBULUM KOHCYMaLMsATa Ha
eMeKTPOEHEPTUS Ha OXMaXauTenHuTe Tena.

*  YpenbT TpsibBa 1a Gbe NpeHeceH oT Hail-
Masiko jBama ayLum.
*  YpeabT TpsibBa Aa Ce NOCTaBM HaNpaBo BbpXY
noga. He Tpsiba fia ce NocTaes BbpXy OCHOBa
WNK NneaecTarn.
He xBalLaitTe 3a BpaTaTa Unu Apbxkara npu

npeHacsiHe Ha ypeaa. Tosa nospexaa
BpaTara, ApbKkaTa 1 NaHTuTe.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpeTe NpoayKTa CbC 3a3eMeH KOHTaKT, 3alUuTeH
¢ BYLUOH C NOLXOASILL, KanawLuTeT, KakTo € ykasaHo B
Tabnuua "TexHuyeckn cneuydukaumm”,
3asemsiBaHeTo TpsbBa Aa ce Hanpasu OT
KBanunLMpaH enekTPOTEXHWK, KaTo NPOAYKTHT Ce
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nonaea cbe unu 6es TpaHcdopmatop. dupmata Hu
He HOCW OTTOBOPHOCT 3a LLETH, NPUYNHEHN OT
ynotpebata Ha npogykTa 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MeCTHWUTE pasnopeaou.

OMNACHOCT:

YpenbT Tpsibea Aa Gbae CBbP3aH KbM
enekTpuYeckaTa Mpexa 0T 0TOPU3MPaHO U
kBanuduumpao nuue. MepnoasbT Ha
rapaHuMsiTa Ha ypeaa 3ano4Ba efBa cnep,
NpaBWUiEH MOHTAX.

[POM3BOAMTENST HE HOCW OTTOBOPHOCT 3a
LeTH, MPUYMHEHN OT NOMpaBKa U3BbpLUEHA
OT HEOTOPU3MPaHM NnLia.

OMACHOCT:

3axpaHBaluusT kaben He 6uBa aa ce
3alMnea, nperbBa UK Aa [onupa ropeLyute
yacTu Ha ypega.

[MoBpeneHnsT 3axpaHBalyy kaben pabea fa
ce MoAMeH 0T KBanuduLmpaH
eneKTpoTEXHUK. B npoTuBeH cryyai
CbLLUECTBYBA PUCK OT TOKOB yAap, KbCo
CbeauHeHne unu noxap!

[laHHuTe Ha 3axpaHBaHeTo TpsibBa fja OTrOBapsT Ha
[aHHUTE, ONUCaHM BbPXY eTUKETa Ha ypena. B
3aBMCUMOCT OT BUAA Ha ypeaa MHAOpMaLMoHHaTa
Tabenka Moxe [ja ce BUAM, koraTo Bpatata unm
JOINHIS Kanak ca 0TBOPEHM, KaKTo W Ha 3agHaTa yacT
Ha ypegaa.

3axpaHBalLmaT kaben Ha ypena Tpsibea aa oTroBaps
Ha CTOMHoCTUTE B Tabnuua "TexHUYeckn
cneumngukaumm”.

OMACHOCT:

TMpeam pa 3anoyHeTe KaksaTo M fa e paboTa
10 enekTpuYeckaTa MHCTanaLms, usknoyeTe
ypefa oT 3axpaHBaHeTo.

ColuecTByBa puck OT TOKOB yaap!

CBbp3BaHe Ha 3axpaHBalms Kaben

1. AKo C npoAyKTa He € 4OCTaBEeH 3axpaHBaLy
Kaben, TpsibBa Aa 13bepeTe 3axpaHeall kaben
ot Tabnuuata (TexHudecku cneyucbukayuu,
cmp. 12) B CbOTBETCTBME C €neKTprnyeckara
WHCTaraumsi B IoMa By 1 Toii TpsioBa aa 6bae
CBbP3aH KbM NPOofyKTa KaTo creasate
yKasaHusiTa B auarpamarta 3a kabena.

He Moxe pa paskaunte BCUYKM MOMIOCK Ha

€1eKTpOo3axpaHBaHeTo, TpsbBa Aa CBBbPKETE

BMCKOHEKTOP C NOHE 3 MM KOHTaKTHO PascTosiHUE

(6yLLOHM, 0Be3onacsBaLLy NPeKbCBAYM, KOHTAKTOPH)



1 BCWYKM NOJKOCK Ha AMCKOHeKTopa TpsibBa Aa ca
6130 10 (He Hap) ypesia B CbOTBETCTBUE C
avpektneuTe Ha VEE. HecnassaHeTto Ha Tesun

yKasaHus Moxe Aa foBese 4o npobnemu B pabotata

Ha ypefia, KaKTo W Aa HanpaBsT rapaHLusTa My
HeBanuaHa.

I'Ipenopqua Ce JonblHMTENHA 3almTa

4pe3 NpeKkbCcBay Ha 0CTaTb4HMA TOK.

2. OtBopeTe Karaka Ha 3axpaHBaLLus 6ok ¢
oTBEpTKA.

3. TpekapaliTe 3axpaHBalns kaben npes ckobata

3a kaGena nop TepMuHana u 3akpenete
OCHOBHaTa Y4acT C BrpaieHnsi BUHT BbpXY
ckobara.

4. Cebpkete kabenute criopes NpeaocTaBeHaTa

avarpama.
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5. Crep kaTo 3aBbpLUNTE CBbP3BAHETO Ha XULMTE,

3aTBOpETE Kanaka Ha TepMuHana.

6. [pokapaliTe 3axpaHBalyus kaben Taka, Ye aa He

[IOKOCBA Ypena v [1a He Ce 3aKrelLy Mexy
ypena v cTexara.

[3axpaHBalumsT kaben He 6uBa aa e no-
AbIbr OT 2 M C Len 6e3onacHoCT.

ByTHeTe ypepa KbM KyXHeHckaTa CTeHa.
PerynupaHe Ha kpayeTata Ha pypHaTa
Bubpauumte no Bpeme Ha ynotpeba Moxe aa
[0BefarT A0 KnaTeHe Ha roTBapckuTe ChoBe.
Teau puUCKOBM CUTYaLMN MOXe fa ce n3berbHat
C NpaBUIHO HUBENMPaHe 1 6anaHcupaHe Ha
ypepa.

C ornen Ha BaliaTa cobcTBeHa 6esonacHocT ce
YBEPETE, Ye YPeabT e HUBENUPaH KaTo
perynvpare YeTUpuTe KpayeTa 0Taory KaTto 1
3aBbPTUTE HANSIBO UMW HAASCHO U T1
noppasHuTe ¢ paboTHMS NNoT.

®uHanHa npoBepka

1,

CBbpXeTe ypeaa 0THOBO KbM 3aXPaHBaHETO.

2. TlpoBepeTe enekTpuyeckuTe YHKLM.
Bbaewo TpaHcnopTupaHe

3anaseTe OpuUrMHaNHUA KalloH Ha NPOLyKTa W
ITo npeHacsnTe B Hero. CnepBaiiTe ykasaHusTa
BBPXY KaLloHa. AKO He CTe 3anasunu
OpUrVHaMHWs KalloH, onakoBanTe ypesa B
HalinoH C MexypyeTa W ro 3anenete nitbTHO.
3a pa npeanasute TeneHaTa ckapa M TaBata
[Ja He NoBpeasT BpaTaTa, NocTaBeTe
KapTOHEHa NeHTa OT BbTpeLLHaTa 4acT Ha
BpaTata, Taka Ye Aa Ce U3PaBHM C
MOMOXEHNETO Ha TaBuTe. 3aneneTe BpaTaTa Ha
thypHaTa KbM CTPaHUIHUTE CTEHM.

He xBawaiiTe 3a BpaTata unu apbxkata npu
npeHacsiHe Ha ypepa.

He nocTaesiiTe HUKaKBuM NpeaMeTH Bbpxy
NPOAYKTa 1 T0 NPeHaCANTE B U3NPaBEHO
NomnoXeHve.

rmeganTe NPOAYKTa OTBHbH 32 €BEHTYanHu
noBpean nNpn npeHacaHeTo.
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P Noprotoeka

CbBeTy 3a cnecTsBaHe Ha eHeprua
Cneppauata nHchopMaLms LLe BU NOMOTHaT Aa
u3nonasate enekTpoypesna no eKONOrYeH HauMH 1
[Ja CnecTsiBaTe enekTpoOeHepryus:

*  ManonsBaiiTe TbMHO OLBETEHM W eMalinupaHu
MOKPUTIS Ha CbIOBETE 3a NEeYEHE, Thbil KaTo Te
npenasat no-nobpe TonnuHaTa.

«  Axo B pbKOBOACTBOTO 3a ynoTpeba unm B
peLienTata ce npenopbyBa [ia U3BbpLINTE
onepauusiTa noarpsiBaHe JoKaTo NPUroTesTe
SICTUSITA CH, TOTaBa s HanpaBeTe.

*  He oTBapsiiTe yecTo BpaTata Ha GypHata no
BpeMe Ha roTBeHe.

¢ AKO e Bb3MOXHO NPUrOTBANTE €HOBPEMEHHO
noBeye OT eaHO ACTME BbB doypHaTa. Moxe pa
TOTBUTE KaTo MOCTaBUTE ABa Cbia BPXY
TereHata ckapa.

. [MpuroTesANTe NoBeYe ACTUS €AHO Cres Apyro.
®ypHaTa BeYe LLie e HaropeLLeHa.

«  MoxeTe na cnecTute eHeprusl KaTo U3KIoUnTE
thypHaTa HAKOMKO MUHYTM NPeay kpas Ha
BPEMETO 3a roTBeHe. He oTBapsaiTe BpataTa Ha
(ypHarta.

«  Pa3mpaseTe 3ampaseHuTe XpaHu Npeau aa rm
croTeuTe.

+  3aroTBeHe n3nonseaiiTe CbaoBe C kanauu. Ako
rotBuTe Be3 kanak, KOHCyMaLmsATa Ha eHeprus
ce yBennyasa fio 4 mbTu.

. /136epeTe ropenkara, KosiTo e Hal-noaxoasiya
3a pasmepa Ha [TbHOTO Ha Cbja, KOWTOo
unonseate. BuHaru nsbupaiite nogxoaswms
pasmep TEHIKEpa 3a SAEHETO, KOETO Lie
npurotesiTe. o-ronemute TEHIKepK xapyat
noBeye eHeprus.

«  [pu roTBeHe Ha ENeKTPUYECKN KOTIIOHN TBHOTO
Ha cbaoBeTe TpsibBa Aa e paBHo.

TenmxepuTe c aebeno JbHO ocurypseat no-
no6bp TonnoobmeH. Moxe pa cnectute o 1/3
€NeKTPOEHeprvs.

«  CbaoBeTe 1 TEHIKEPUTE, KOUTO M3MOII3BATE,
TpsibBa [1a ca CbBMECTUMM C KOTTIOHUTE.
[IbHOTO Ha Cb0BETE MIK TEHXKEpUTE TpsibBa
Jia € M0-Marko OT KOTIOHa.

. [NopmbpkanTe 30HUTE 3a FOTBEHE M ABHOTO Ha
TeHmKepuTe uncTu. Hacnaranusita ot
MPBCOTUS HamarnsBaT NPOBOAUMOCTTa MEXY
30HMTe 3a FOTBEHE M ABHOTO Ha TEHKepaTa.

¢« [pu No NpoaBLITKUTENHO FOTBEHE, U3KITIOYETE
30HaTa 3a roteeHe 5-10 MuHyTM Npeau kpas Ha
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BPEMETO 3a roTBeHe. Moxe aa cnectute Ao
20% enekTpoeHeprus npu noaneaxe Ha
ocTaTbyHaTa TonnuHa.

MbpBo nonseaHe

MbpBOHaYanHo NoYMcTBaHe Ha ypeaa

MoBbPXHOCTTa MOXe Aa Ce NoBpeau oT
HSIKOW NOYUCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasnu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

1. TlpemaxHeTe BCUYKM ONaKOBBYHU MaTepuasm.

2. C MoKbp napLian nnm r-ba 3abbpLieTe BCYKM
NOBBPXHOCTM 1 NOACYLUETE.

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MUHyTV 1 crief; ToBa ro
u3kroyeTe. 1o TO31 HaYMH BCAKaKBM YTaliku 1
HacnareaHusi, 0OCTaHanm oT npoLeca Ha
NpoK3BOACTBO, Llie GbAAT NpemaxHaTy.

MPEOYNPEXOEHWVE

TopelLuTe NOBLPXHOCTY MOFaT fja MPUYMHAT
narapsiHus!

YpeabT 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.

Enektpunyecka chypHa

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

2. 3atBoperte BpaTaTa Ha (ypHata.

3. Wsbepete noauumst "CratmuHo".

4. 3bepeTe Hal-BMCOKaTa MOLLIHOCT Ha rpuna;

Bwx Kak 0a pabomume ¢ enekmpuyeckama

¢ypHa, cmp. 20

[MycHeTe dypHaTa 3a okono 30 MuHyTH.

W3knioveTte dypHata; Bux Kak 0a pabomume ¢

enekmpuyeckama ¢ypHa, cmp. 20

[pun-chypHa

1. WsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta

ckapa.

3aTBopeTe BpaTata Ha (ypHata.

136epeTe Hait-BuUCOKaTa MOLLHOCT Ha Ipuna;

BuxK Kak 0a pabomume ¢ 2puna, cmp. 24

4. TycHete chypHata 3a okomno 30 MUHyTH.

2

w



MakntoueTe rpuna; Bux Kak da pabomume ¢
epuna, cmp. 24

Mo Bpeme Ha nbpBaTa ynotpeba 3a HsKONKo
4aca MoraT fja Bb3HUKHAT UM 1 MUPU3Ma.

oBa € CbBCeM HopmarnHo. Ctasita Tpsibea
Aa e c nobpa BeHTUNALWS 3a Aa ce
npemaxHe nyLueka n Mmupuamara. N3bsreaite
AVPEKTHO BANLIBAHE Ha M3NU3aLLUS NYLUEK U
MUpU3Ma.
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E Kak pna paboture c KoTnoHa

0O06wa nHdopmauus 3a roTBEHETO

Hukora He mMbrHeTe TUraHa ¢ onmo
Hap 1/3 ot obema my. He ocTasiiTe
KoTrnoHa 6e3 HabnoaeHue KoraTo
HarpsiaTte onmo. lNpeHarpsitata
Mas3HWHa BOAM [0 PUCK OT noxap.
Hukora He onuTBaiTe ga notywute
€BEHTYaHO Bb3HUKHaN noxap ¢
Bopa! Ako onvoT ce nognanu, ro
MOKpWIATe C NPOTUBOMNOXaPHO 0Aeano
WNW BRaxeH napuan.. Msknoverte
KOT/IOHa aKo TOBa He NpeAcTaBnsBa
OMacHoCT 1 ce obafeTe B noxapHata.

«  [peny mbpkeHe Ha XPAHUTESTHN NPOAYKTH,
BMHArM 1 NopCylLaBaiite fJoope v mm
NoCTaBsNTe BHUMATESTHO B HaropeLleHaTa

Ma3HHa. 3ampaseHuTe xpaHu Tpsbea fa ce

Pa3MpassT HaMbITHO NPeau MbPXKEHE.

*  He nokpuBaiTe Ccbaa B KOWUTO 3arpsiBaTe Onmo.
¢« [locTaBsiTe TUraHUTE W TEHDKEPUTE MO TaKbLB

HauWH, Ye APBXKKUTE UM Aa HE U3NOXKEHU Ha
ropeLLmHaTa ot KoTnoHa. He noctaesinte
HebanaHcupaHy 1 NECHO HaKNaHsLWu ce
CbJ0BE BbPXY KOTNOHA.

. He nocTaBsiiTe npasHu CbaoBe U TEHMKEPU

BbB BKMKOYEHNTE 30HM 3a FOTBEHE. TOBa MOXE

[0a I nospeau.

«  TlyckaHeTo Ha 30Ha 3a roTeeHe Ge3 nocTaesaHe

Ha Cb/l UMK TEHIKepa OTrope Lie NoBpean
ypena. Msknioyete 30HMTE 3a roTBEHE Crefl
MPUKIKYBAHE HA FOTBEHETO.

. He nocTaesitTe nnacTMacoBm v anyM1HUEBM
CbJ0BE BbPXY ypeaa Thit kaTo NOBbPXHOCTTa

My MOXe Aa Ob/ie HaropelleHa.

PaaToneHu BelliecTsa oT TakbB BU TpsbBa aa

ce MoyucTeaT He3abaBHo.
Tesu cbaoBe He GvBa Aa ce U3NoON3BaT 1 3a
CbXpaHEeHMe Ha XpaHa.

. 3nonsBarite camo TeHmKEPH U CbIOBE C
MIOCKO [TbHO.

¢+ [locTaBsiTe Cbpa3MePHO KONMYECTBO SeHE B
TEHMKepUTE W TUranuTe. Mo TO3M HaunH e cn

CNECTUTE U3NWLLHOTO YNCTEHE Ha NPensno
fineHe.

He nocTaBsiiTe kanauute Ha TEHDKEPUTE U
TUraHWTE B 30HUTE 3a FOTBEHE.
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[NocTaBsnTe TEHHKEPUTE Taka, Ye Aaa ca
LieHTPUPaHM BbPXY 30HWTE 3a FOTBEHE. AKO
XenaeTe fa NpeMeCTUTe TeHaKepaTa BbpXy
Jpyra 30Ha 3a rOTBEHE, 51 MOBAUIHETE U
npeMecTeTe BMECTO [1a S NiTbarate.

CbBeTH 3a CTLKIOKepaMUYHUTE KOTNOHU

¢« CTbKrokepammyHaTa NOBbPXHOCT €
TONMOYCTONYMBA W HE CE BNUSIE OT rONemMmu
TEeMnepaTypHU pasnukm

*  He u3nonsgaiiTe CTbKNOKepamMuyHaTa
MOBBPXHOCT KAaToO MSICTO 3@ CbXpaHeHue Ha
NPOAYKTY UM KaTo bcka 3a psidaHe.

. 3nonsBaiite camo TEHIKEPU 1 TUTaHN C
paBHuM abHa. OcTpute pbOOBE M3ppackeaT
MOBBPXHOCTTA.

. He u3nonasaiite anymnH1eBM Cbaose
TEHMKepN. ANyMUHVST NoBpeXaa
CTbKMOKepaMuyHaTa MoBbPXHOCT.

Pasnatoto apexe
MOXXE [1a NoBpeay
CTbKMOKepaMmyHaTa
MOBPBXHOCT M A
npeansByKa noxap.
He n3nonseaiite
CbAOBE C BAMbOHATO
UNY U3MTBKHAMNO ABHO.

M3non3gaiite camo
TEHIKEPY W TUTaHM C
paBHu AbHa. Te
ocurypsisat no-gobwp
TONNOo6MEH.

AKO AMamMeTbPBT Ha
TEHIKepaTa e BTbpae
Manbk ce noxabdsiea
eHeprys.



WU3non3BaHe Ha KOTNOHUTE

1 4
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['oTBapcka nnova ¢ eauH npekbesady 14-16 cm
['oTBapcka nnova ¢ eauH npekbesad 18-20 cm
['oTBapcka nnova ¢ eauH npekbesady 14-16 cm

['oTBapcka nnova ¢ eauH npekbesay 18-20

CM € CTICBK Ha NPenopbYUTENHUTE AUaMeTpu
Ha cbfoBeTe, KOWTO crefga Aa 6baar
W3MON3BaHN CbC CbOTBETHUTE KOTIOHM.

OMACHOCT:

BHumagaiite BbpXy nnovata Aa He nagar
npeameTv. [opu Manku npeameT oT poga
Ha COMHMLia MOraT Aa st NOBPELAT.

He n3nonagaiite nnoyata ako e HanykaHa.
Bopata Moxe 4a npoTeye npes Tesn
NYKHATMHM 1 ja NpeAn3BuKa KbCO
CbeAMHEHME.

B cnyyait Ha Buguma nospeaa Ha
NOBbPXHOCTTA (Hanp. BUAUMM NYKHATUHM),
u3KntoveTe HesabaBHO ypeaa 3a fa
HamanuTe 0 MMHUMYM pUCKa OT TOKOB yaap.

CTBKIOKEpaMUYHNST KOTMOH € 060py/aiBaH ¢
paboTHa Nlamna v npeaynpeauTeneH HaMKaTop 3a
HaropeLLeHa 30Ha.

MpeaynpeauTenHUST MHAMKATOP 3a HaropeLLeHa
30Ha 0603HaYaBa No3NLMSTa Ha akTUBHATA 30Ha U
NMpOAbITKaBa Aa CBETH Crief U3KITHOYBAHETO i,
KoraTo nrioyata Ha KOTMOHa Ce OXafy A0CTaTbYHO,
3a aa Moxe fa 6bie AOKOCHaTa C pbka,
NpeaynpeauTENHST MHAVKATOP U3racea.
MbxaykaHeTo Ha NpeaynpeauTenHUs MHaMKaTop 3a
HaropeLeHa 30Ha He e noBpeaa

T 000 o 000

BknouBaHe Ha KepaMUYHMTE MII0uMN
KoHTponepuTe Ha KOTIIOHUTE Ce W3Nonaear 3a
paGoTa ¢ nroumTe. 3a Aa AOCTUTHETE KenaHaTa
MOLLHOCT 38 FOTBEHETO, HAaCTPOIATE KOHTPOsEpa Ha
CBOTBETHOTO HMBO.

Huso
Ha
rotseHe

W3kniouBaHe Ha KepaMUHUTE NIOYM
3aBbpTeTe KOnyeTo Ha nnovarta B nosuums U3KJ1.
(Ha-ropHaTa noauums).
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E Kak pa paboture c pypHara

OcHoBHa uHchopmMaLms 3a rotTeeHe,
neyeHe U rpuna

MPEOYNPEXOEHWVE
l'opeLLTe NOBLPXHOCTY MOFaT fja NPUYMHST
narapsiHus!
YpeabT 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.

OMACHOCT:
BHuMaBaitTe npu oTBApSHE Ha BpaTaTa,
Bb3MOXHO € GbrBaHe Ha ropelwa napa.

Wsnusalara napa moxe Aa onapu pbueTe,
FIMLETO UMMM OUUTE BU.

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTaHM CboBe C
He3arensallo NoKpUTHe, anyMUHUEBH
KOHTEMHEpW UMW TOMNOYCTOMYMBY CUIMKOHOBU
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NpOCTPaHCTBOTO BbPXY MoCTaBKaTa.

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

«  [peaw pa nycHeTe dypHaTa nnm rpuna,
u3bepeTe npaBuiiHaTa No3uuus Ha padra. He
MPOMEHSITE NO3nLMsATa Ha padpTa AokaTo
(bypHaTa e ropewua.

+  [pbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

¢« O6paboTBaHeTO Ha NuMeTa, NyK1 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ1, YEPEH nunep 1
Apym™ nofobHW Npeay rotBeHeTo nogobpsisat
neYyeHeTo.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMa OKono 15
10 30 MUHYTM NoBEYE OTKONKOTO CBLLIOTO
KONMn4ecTBO 00€3KOCTEHO MECO.

«  Bcekvn caHTMMeTBp OT AebennHaTa Ha MecoTo

OTHeMa NpubnMauTEnHO 4 J0 5 MUHYTH NEYeHe.

+  OcTaBeTe MecoTo BbB (PypHaTa 3a OKoro
10 muHyTv cneg kato ro npuroteute. CokbT ce
pasnpenens no-aobpe no LANOTO NeYeHo Meco
1 He NOTKYa, KoraTo ro paspsiseate.

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaata Ha
JONHWSA padyT B TEPMOYCTONYMB Ch.
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CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unv nUneLukoTo ce 3anuyar,

Te 6bP30 NOTLMHSBAT, MMAT XybaBa kopuyka 1 He ce

u3cyLwasar. [Tbpxonu, WuLLyeTa 1 HaleHNuKK ca

0CcOBEHO NOAXOASALLY 3a NEeYeHe Ha Tpur, KakTo 1

3eMeHYYLM C BUCOKO BOLIHO ChAbPXKaHMe KaTo Hamp.

JOMaTh u nyk.

«  PasnpepeneTte napyeTata, KouTO LLe NeveTe
BbPXY TENEHWst TPU UMW B TaBaTa 3a NeYeHe ¢
TENEHUS TPUN KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa fja peBuLLIaBa pPa3Mepa Ha HarpeBaTens.

¢« [Inb3HeTe TeneHus rpun Unm Taeata ¢ rpuna
Ha XenaHOoTO HUBO Ha (hypHaTa. Ako neyete
BbPXY TENEHNs Tpun, NTb3HETe TaBaTa Ha
JONHWs padhT 3a Aa cbbupa MasHuHaTa. 3a no-
NecHo nouncTBaHe AobaBeTe BOAa B TaBaTa 3a
Ma3HuHaTa.

Henopxopsy 3a neyeHe Ha rpun
XPaHuU BOAAT 0 ONACHOCT OT Noxap.
3a neyeHe Ha rpun uanonseaiTte camo
XpaHa, KosiTo e nogxopsLa 3a
u3naraHe Ha MHTEH3VNBHO NeveHe.

He noctaBsiiTe XxpaHaTa MHOTO
HaBbTpe B 3aJHaTa 4acT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

Kak aa pa50TMTe C eNneKTpuyeckara
thypHa

M36op Ha TemnepaTypa 1 pexum Ha pabota

1 CenekTop 3a GyHKUMnTE

2 CenekTop 3a TepmocTata
HacTporite Taiimepa Ha dypHaTa Ha ienaHoTo
BpeMe 3a roTBEHe; BUX M3nonssare Ha
yacogHuka Ha ypHama, cmp. 22

2. HacTtpoiiTe kon4yeTo 3a Temnepatyparta Ha
XenaHata TemMneparypa.

3. HactpoliiTe kon4yeTo 3a (yHKLMMTE Ha XenaHus
pexum Ha pabora.



» QypHaTa ce 3arpsiBa o HacTpoeHara
Temnepatypa v 5 noaabpxa. Mpes Bpeme Ha
HarpsiBaHeTo, Namnara Ha TemnepaTypara ocTasa
BKITIOYEHA.

W3kntouBaHe Ha enekTpuyeckata pypHa

[MpemecTeTe Taitmepa Ha pypHaTa Ha U3KMKYEHO
NONOXeHVE.

0KaTo TalMepPbT € HAaCTPOEH Ha onpeaeneH
Nepuof OT BpeME, TOl LLE Ce WU3KMIoUM
aBTOMaTUIHO; BUX M3non3saHe Ha
yacogHuKa Ha ypHama, cmp. 22

3aBbpTeTe KonyeTaTa 3a yHKLMNUTE M TepMocTaTa B
W3KIYeHa nosuupus (rope).

BaHo e fja noctaBuTe NpaBUIHO TeneHata ckapa
BbPXY TeNeHata pelueTka. TeneHata ckapa TpsioBa
pa Obae nocTaBeHa Mexay TENEHUTe pefoBe KakTo
€ NoKa3aHo Ha mryparta.

He ocTaBsitTe TeneHata ckapa aa ce obnsira Ha
3agHara cTeHa Ha GypHara. [mb3HeTe TeneHata
cKkapa B NpeiHaTa YacT Ha padTa v A 3akpeneTe ¢
nomoLLTa Ha BpaTtata 3a Aa nonyuute 1oopu
pe3ynTaTy OT NEYEHETO Ha FPUI.

[onHo/ropHo HarpsiBaHe C BeHTMNaTop
['OpHOTO 1 AONHOTO HarpsiaHe
Nnc BeHTUnaropa (Ha 3agHata
CTeHa) paboTaT. [OpewmsT Bb3ayX
ce pasnpegens 6bp3o u3 Lsnata
(hypHa C NoMoLLTa Ha BeHTUnaTopa.
MeyeTe camo eaHa TaBa.

[

['OpHO HarpsiBaHe C BEHTUNATop

= [OpHOTO 1 BeHTMNATOPBT (Ha
% 3apHata cTeHa) pabotst. Fopewmat
Bb3yX Ce pasnpesnens no-gobpe
Npy HaNMYMETO Ha BEHTUNATOp B
CpaBHeHME CbC camo paboTel
FOpeH HarpeBatern.

[lonHo HarpsiBaHe C BeHTUNaTop
[onHuaT HarpeBaten u
BEHTUNAaTopbT (Ha 3apHaTta CTeHa)

Pexvumu Ha paboTa

MoKa3aHUAT TYK pef Ha OnepaTvBHUTE PEXUMA
MOXe Aa ce pasniyaea oT noapenbata Bbpxy
BalLMs ypeq.

[opeH n foneH HarpeBaten

— 'OpHWSAT 1 [ONEH HarpeBaTen
paboTsT. AneHeTo ce 3arpsisa
€[HOBPEMEHHO OTrOpe W 0TAONY.
Hanpumep e poaxogsuo 3a
KekcoBe, DaHuLIM 1N KEKCOBE W
Kaceponu BbB POpMU 3a NeYeHe.
MeyeTe camo eaHa TaBa.

paboTaT. [opewmsT Bb3ayX ce
pasnpenenst no-aobpe npm
HanM4METO Ha BEHTUNATOP B
CpaBHEHe CbC camo paboTely
[OMNEH Harpesaren.

Taau yHKLms TpsibBa Aa ce
W3MON3Ba M 3a NECHO NapHO
MOYNCTBaHE.

WS

aboTh ¢ BeHTURaTop
% OypHarta He ce 3arpsisa. Pabotu
O

camo BeHTUNAaTopa ( Ha 3apHaTa
CTeHa). 3ampaseHata rpaHynvpaHa
XpaHa ce pasmpassisa 6aBHoO Ha
CcTaiHa TemMnepaTypa, a roTBeHaTa
XpaHa ce oxnaxaa.
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BeHTUnaumoHHo HarpsBaHe

PaboTn BeHTUNATOPHO HarpsiBaHe

( Ha 3apHata cTeHa). lopelmsaTt
Bb3AYX Ce pasnpeaens 6up3o u3

&
LA

Lanarta gypHa ¢ nomoLLTa Ha
BeHTMNaTopa. B noseyeto cnyyau
He € HyXHO NpeABapuTENHO
3arpsisane. Moaxoasawo 3a neyeHe
Ha SICTUSI Ha Pa3NUYHN HYBA Ha
padra. Moaxoaswo 3a neyeHe ¢
noBeYe TaBw.

Taau yHKLms TpsibBa Aa ce
W3Monasa 1 3a NecHo NapHo
Nno4MCTBaHE.

Lsin rpun
NAAS

onemusiT rpun Ha TaBaHa Ha

thypHaTa pabotu. Moaxoasiy e 3a

npennyaHe Ha ronemu KonuyecTea

Meco.

+  3a3anuyaHe, noctaBeTe
CpeaeH unv ronsiM pasmep
NOpLMK Ha NPaBUIHO
MO3MLMOHMpanmus padiT, nog
HarpeBaTens Ha rpuna.

*  Hactpoiite Temnepatyparta Ha
MaKCUMasnHo HUBO.

+  OObpHeTe XpaHaTa, criefi kato
W3Teye NonoBumHaTa ot
BPEMETO 3a 3annyaxe.

M3non3BaHe Ha YacoBHWKa Ha (pypHaTa

/' 10

1l
- 20
100
% 30
% 40

70 80 50

CrapTupaHe Ha roTBEHETO

3a na usnonaeare ypHaTa, TpsibBa aa
n3bepeTe pexuM Ha roTeeHe u
prenaHata Temnepatypa v Aa HactpouTe

BpemeTo. B npotuseH cnyyan dypHaTa
HAMa Aa paboTu.
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1. 3aBbpTeTe KONYeTo 3a perynmpaHe Ha BpeMeTo
MO NOCOKa Ha YaCcoBHMKOBaTA CTpenka 3a Aa
HacTpoWUTE BPEMETO Ha FOTBEHE.

2. TlocTaBeTe ACTMETO BBB (PypHaTa.

3. V3bepeTe paboTeH pexum 1 TemMnepatypa; BUX
Kak 0a pabomume ¢ enekmpuyeckama ¢pypHa,
cmp. 20.

» QypHaTa LWe ce HarpsiBa Ao HacTpoeHaTa

Temnepatypa W Le NoOAAbpXa Tasu Temnepatypa Ao

Kpasi Ha n3bpaHus Nepuos 3a roTBEHE.

4. Cnep kaTo BPEMETO 3a FOTBEHE NPUKMHOYM,
KOMYETO 3@ HacTporka Ha BPEMETO aBTOMATUYHO
Le Ce 3aBbpTH 0OpaTHO Ha YacoBHMKOBaTA
cTpenka. MpesynpeauTeneH 3BYKOB CUTHan
nokasea, Ye 3alafieHOTO BPEME € U3TEKIO U Ye
3aXPaHBaHETO € NPEKLCHATO.

Ko He XeraeTe Aa usnorasare
hyHKLMS TaiiMep, 3aBbpTeTe cenektopa
o6paTHO Ha YacoBHMKOBaTa CTperka A0
CMMBON ,pbKa”.

5. W3knioueTe chypHaTa ¢ noMoLLTa Ha KOMYeTo 3a
TeMnepaTypata 1 Kon4yeTo 3a (yHKLMUTE.

W3kntouBaHe Ha (pypHaTa npegu HaCTPOEHOTO

Bpeme

1. 3aBbpTeTe KOMYETO 3a HACTPONKA Ha BPMEETO
0bpaTHO Ha YaCoBHWKOBATa CTPENKa A0KaTO
cnpe.

2. Ws3knioveTe chypHaTa ¢ nOMOLLTa Ha KOMYeTo 3a
(YHKLMMTE W KONYETO 3a TeMnepatypara.



leyeHe v 3annyaHe
[TbpBTO HMBO Ha (hypHaTa e AONHOTO.

Tabnuua c BpemeTo 3a rotBeHe

BpemeTpaeHeTo B Ta3n Tabnuua ca ¢
OpueHTUPOBbLYHA Ler. B aelicTBuTenHOCT
BpEMeTpaeHeTo MOXe fia Bapupa B
3aBMCUMOCT OT XpaHaTa, aebenuHara, Tuna u
MPEANOYUTaHUATA BU HA FOTBEHE.

i 6.
.
]

-
| Tecrosacnaper | Bmwatasa | L] | 3 ] 200 | 2.3
Mt Ewevas B g 3 0 0 080

Myitka (HapssaHa
Ha hunum
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e iEmpees LD B 0 ] 0 00
2]
Munetky 6yt EpHa TaBa 2 25 MuH. 220, 70...90
Kacepon Toraea 190
EnHa TaBa 3 25 muH. 220, 70 ... 120
Torasa 190
&

KO NeYeTe eAHOBPEMEHHO 2 TaBy, NOCTaBETe No-AbNfoKkaTta Tasa Ha ropHYs pacbT, a Apyrata Ha AOnHUs padr.
* MpenopbyBa ce f1a NpaBuTe NPeaBapUTENHO 3arpaBaHe 33 BCAKAKLB BT XPaH.

(**) Mpw roTBeHe, M3MCKBALLO NPEABaPUTENHO 3arpsiBaHe, 3arpeiTe B HA4anoTo A0KaTo Namnata Ha

TepMmocTaTa usracHe.

CbBeTH Npy neyveHe Ha KeKe

*  AKO KeKkCbT € TBbpAE CyX, yBenuiete
Temneparypata ¢ okomno 10°C v HamaneTe
BPEMETO Ha roTBeHe.

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

¢ AKO KEKCbT NOTbMHeE TBBPAE MHOTO OTTOpE, 0
NOCTaBETE Ha NO-A0NEH padT, HamarneTe
TeMnepatypata 1 yBenu4eTe BPEMETO Ha
TOTBEHE.

«  Axo e Jobpe OneyeH OTBBPTE, HO NEMHE OTBBH,
W3nonaBaiiTe Nno-Marnko TEYHOCT, HamaneTe
TeMnepatypata 1 yBenu4eTe BPEMETO Ha
TOTBEHE.

CbBeTU Npy NeyeHe Ha GaHuua

«  Axo baHuuaTa e TBbpfe Cyxa, yBenuieTe
Temneparypata ¢ okomno 10°C v HamaneTe
BPEMETO Ha roTBeHe. HanoeTe croeseTe TecTo
CbC COC HaNpaBeH OT MISKO, OMvo, iila 1
KWCeno Mrsiko.

« Ao GaHuuaTa ce neye TBbpAE AbMro,
BHMMaBaTe febennHata Ha 6aHuLaTa, KosTo
CTe MpUroTBMINM 1a He HafBuLLaBa
JbnboynHaTa Ha TaBara.

«  Axo baHuLaTa noyepHee OTrope, a OTAONY €
HefoneyeHa, TpsI0Ba Aa BHUMABaTe [ja He
13non3eaTte TBbpIe MHOMO COC B [0NIHATA YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpeaenuTe
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
OaHuLaTa 3a pasBOMEPHO M3MUYaHe.

MeyeTe GaHuLiaTa CbITIACHO PEXUMa 1

emnepatypara, nocoyeHu B Tabnuuata 3a
roTeeHe. AKO JOnHaTa YacT BCe OLLe He e
u3neyeHa [OCTaTbyHO, 1 NOCTaBETE eANH
padhT no-Hagony BbB dypHaTa criefsams
mbT.

CbBeTH 3a NPUrOTBSIHE Ha 3eNeHYyLy

*  AKO 3eMeHYyKOBUTE SCTUS OCTaHaT 6e3
TEYHOCT W CTaHaT TBBPLE CYXM, TO T1
NPUroTBANTE B TUraH C Karnak BMecTo B TaBa
creapalLys MbT. 3aTBOPEHUTE Ch0BE
3anassar coka Ha fIcTUeTo.
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*  AKO 3eneHYyKOBUTE ACTUS HE Ce M3nuyar 2. Cnep ToBa U3bepeTe XenaHata Temnepatypa 3a

pobpe, rv cBapeTe NpeaBapuUTENHO UK 1 neyeHe Ha rpun.
NOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg 3. Tlpu HeobxogMMOCT, M3BbpLIETE
TOBA NOCTABETE BbB (hypHaTa. NnpeaBapuUTENHO 3arpsiBaHe 3a 5 MuHyTY.
Kak aa pa6otuTe ¢ rpuna » Jlamnuykata 3a Temnepatypata cBeTBa.
- M3knouBaHe Ha rpuna
EPEHYI'IPEM(JJEHVIE 1. 3aBbpTeTe (PyHKLMOHAMHOTO Konye B
0 BpEMe Ha NeYeHeTo 3aTBOpEeTE BpaTata
12 bypHaTa. W3KIYeHa nosuupus (rope).
Fopew,me NOBBbPXHOCTU MOraT Aa NPpUYUHAT
worapsHus] Henopxopsy 3a neyeHe Ha rpun
XPaHU BOAAT 0 ONACHOCT OT NoXap.
*  3aBbprere KOMYETO 3a perynupaqe Ha 3a neyeHe Ha rpun u3nonsgsanTe camo
BpemeTo OGPaTHO Ha YaCOBHMUKOBaTa XpaHa, KoATO e NoaxoasLa 3a
cTpenka kKbM cumon "Pbka” npu ManaraHe Ha MHTEH3VIBHO NeyeHe.
n3non3ssaHe Ha rpuna. He noctaBsiiTe XxpaHaTa MHOTO
BxntousaHe Ha rpuna HaBbTpe B 3aJHaTa 4acT Ha rpuna.
1. 3aBbpTeTe KONYeTo 3a yHKLMNTE [0 KenaHns ToBa € Hail-ropeLysIT CEKTop 1
CUMBOR FpuIT. Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

[oTBapcka nnoya 3a neyeHe
[eyeHe ¢ enekTpMYeckn rpun

25..35 W,

24/BG



[ MopanpxaHe u rpuxa

06wa nHdopmauus

OnepaTuBHUAT XMBOT Ha ypepa Lie Ce yabImkK, a
YecTo cpeLlaHnTe Npobremu Lie HamManesT ako
YPEAbT Ce NOYUCTBA PELOBHO.

OMACHOCT:
M3knioueTe ypesa oT 3axpaHBaHETo Npy
MOYMCTBAHE 1 NOAAPBKKA.

ColuecTByBa puck OT TOKOB yaap!

OMNACHOCT:
TMpeay fa nowmncTuTe ypesa, ro ocTaseTe Aa

N3CTUHE.
l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

+  Cnep BCSKO NON3BaHe NoYMCTBanTE ypeaa
nobpe. Mo T03M HAYMH BCAKAKBM OCTATbLM OT
TOTBEHETO CEe NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo UM NMpu CreABaLoTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanmu
crewyanHm noYucTeaLy npenapaTm.
M3nonagaiiTe xnaaka Boga v M3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha hypHaTa v s 3abbpLueTe CbC
Cyx napuarn.

«  BHumagaiiTe nanuiuHata Boaa aa 6bae aobpe

NOLCYLUEHa CNef NOYMCTBAHETO, @ BCSKAKBM

pasnsaTh Te4HoCTH HesabaeHo Aa Gbaat

NOACyLUaBaHN.

He n3nonseaiite TBbpAN METamNHN YETKUA 1

abpasanBHN NOYMTBALLM MaTepuani 3a fia

MoOYUCTUTE CTBKMEHNS Kanak. ToBa Moxe aa

MOBPEN CTbKIEHaTa NOBbPXHOCT.

MoBbpXHOCTTa MOXe Aa ce NoBpeau oT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpasnu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

He n3nonssaiite napo4mcTaYky 3a NOYUCTBaH
Ha ypeaa, Tbil KaTo TOBa MOXE Aa
npean3BKKa TOKOB yaap.

MouncTBaHe Ha KOTNOHA

CTbKnoKepaMU4iHN NOBBbPXHOCTU
3abbpLueTe CTBKIOKepaMuiHaTa MOBbPXHOCT C

nomoLlTa Ha HaBnaXxHeHe CbC CTbAeHa Boaa napuan

MO TaKbB HauMH, Ye Mo Hesl a He ocTaBaT crieay oT
M3MMBHWS Npenapar. MoAcyLeTe C MeK CyX napuan.

OcTaTbuHNAT MaTepuarn MoXxe [ja NoBpean
CTbKIOKEPaMMYHaTa NOBBPXHOCT NPK CrieaBaLLoTo
non3BaHe Ha KOTINOHUTE.

3acbxHanuTe oCTaTbLy N0 CTHKMNOKepaMUyHaTa
NOBBLPXHOCT B HUKAKBB Cryyai He BuBa aa ce
YerbpTaT C OCTPW YeTKW, CTOMaHeHa Ten 1 nofobHw.
Kanuuesute neTHa (bnTv Ha LBAT) Ce Npemaxear ¢
Marko KONMMYECTBO OLET UM NIMMOHOB COK. MoxeTe
CbLLO Taka fja Non3gate NoAXoasLM 3a LenTa
npenapatu.

AKO NOBBPXHOCTTA € CUITHO 3aMbpCeHa, HaHeceTe
NOYMCTBALLMAT Npenapar ¢ ruba v uvakamte aa
nonue fobpe. Cnep ToBa NOYMCTETE NOBLPXHOCTTA
Ha NnoTa ¢ BaxeH napuarn.

paHyW Ha 3axapHa OCHOBA KaTo MbCTa

MeTaHa 1 cupon Tpsibea aa 6bpar
NOYMCTEHN BBP30 Npeayn NOBbPXHOCTTA fa
ce oxnagu. B npoTuBeH cryyait puckyeate
CTbKIOKepaMM4yHaTa NOBLPXHOCT fia ce
noBpeau NepMaHeHTHO.

[MoBBPXHOCTHOTO NOKPUTHE MOXE [ia Ce 00e3LBETH
TEKO C TeYeHue Ha BpemeTo. ToBa He Ce 0TpassBa
Ha paboTarta Ha npogykTa.

06e3LBeTABAHETO M NeTHaTa No
CTbKIOKEPaMMYHaTa NOBPBXHOCT Ca HOPMaIHO
ABNIEHKE, a He JedeKT.

MouncTBaHe Ha KOHTPONHUA nNaHen
[MouncTeTe KOHTPOMHMS NaHen 1 konyetarta ¢
BJ12XXEH napuan u noacywerte.

He cBansitTe byToHuTe/konyeTaTa 3a aa
NOYMCTUTE KOHTPONHUSA NaHeN.
0Ba MOXe Aa NOBPEAM KOHTPONHUA naHen!

MouncTBaHe Ha ypHaTa

3a nouncTBaHe Ha CTPaHM4HaTa CTeHa

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)
CaarneTe npegHaTa YacT Ha CTpaHU4HaTa
peLLeTka KaTo sl u3mbpnaTe B NOCOKa obpaTHa
Ha CTpaHu4HaTa CTeHa.

2. WspbpnaiiTe KbM Bac 3a aa n3sagute
pelueTkata okpa.
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KaranutnueH emaiin
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpewwnuTe ctpannyHn cTenn (A) nivnm 3agHaTta
cteHa (B) Ha Bawwms npoaykT morat pa 6vgar
MOKPUTM C KaTanuTuyeH emanr. Katanutuusm cTenm
MMaT Nlek MaToB LIBST W LWyNnecTa NoBbPXHOCT.
KatanutuuHuTe cTeHm Ha dypHata He BuBa pa ce
uncTaT. LLlynnectata NOBbPXHOCT Ha KaTanUTUYHUTE
CTEHM CE CamonoumcTBa aBTOMATUYHO Kato
abcopbupa v npeobpasysa NpbCKUTE MasHHa (Napa
W BBITIEPOZEH AMOKCH

JlecHO napHO NoYKUcTBaHe

OcurypsiBa NTeCHO MOYNCTBAHE ThiA KAaTO MPBCOTUATA

(kosITO He € npeceaAna TBbPAE ABIIO) Ce

OMeKoTsIBa OT napata, 0bpasyBaHa BbB (hypHaTa 1

OT Kank1Te BOAA KOHAEH3MPaHW N0 BbTPELUHUTE

NOBBPXHOCTH.

1. V3BageTe BCUYKM NPUHALNEXHOCTY OT (hypHaTa.

2. TocTaBeTe MeTaneH KOHTEMHEP Ha IBHOTO Ha
(ypHata. Haneitte 400 Mn Bofia B KOHTElHEpA.
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3. Onpegenete ypHaTa [10 TECEH HauvH 3a
nouncTBaHe ¢ napa u tndam npu 200 ° C B
NPOLbIDKEHNE HA 25 MUHYTH.

4. OTBoOpeTe BpaTaTta v 3abbplueTe BbTpellHaTa
NOBBLPHOCT Ha (pypHaTa ¢ BnaxHa reba unm
napuarn.

5. WsnonaganTe xnagka BoAa W M3MMBEH npenapar,
MeK napLan unm rb6a 3a no4ncTBaHe Ha
yNopuTUTE 3aMbPCABaHMSA W 3abbpLUETE CBC CYX
napuarn.

MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha dypHara,
W3nonasaiiTe xnagka Boga 1 U3MUBEH Npenapart, Mex
napuan unu r-ba 3a NoYNCTBaHe Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He 13nonasaiite HUKaKBW rpybu abpaaneHm
NOYMCTBALLYW MaTepuarni U ocTpu MeTasnHu
Tbprarku 3a NoYMUCTBaHe Ha BpaTtaTa Ha
(ypHata. Te MOXe Aa usgpackat
MOBLPXHOCTTA W Aa NOBPEAST CTHKIOTO.

CansHe Ha BpaTtaTta Ha ¢ypHaTa

1. OtBopete npepHata Bpara (1).

2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa BpaTa, kato
I HATUCHETE HaZloNy Mo UMKICTPUPAHUS HA
courypata HaumH.

1 2 3
1 [MpeaHa Bpata
2 MaHTa
3 ®ypHa



3. lpemecTeTe NpeaHaTa BpaTa 4o NornoBuHata.

4. TlpemaxHeTe npegHaTa BpaTta KaTo A ugbpnare
Harope, okato ce ocBoboam oT NnsiBata u
JsicHaTa naHTa.

3 [Mpodpmn

3a fa npemaxHeTe npoduna, NPUKPENeH KbM
ropHaTta cTpaHa Ha BXOfjHaTa BpaTa, HaTUCHETE
nnacTuHkute (1) 1 usternete npocuna (3) kbm cebe
CV HOBPEMEHHO, KaKTO € NoKa3aHo Ha
unocTpaumsTa no-rope.

CTbnkuTe, U3MBAHEHW NPY CBaNSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0BpaTeH pes 3a fa
7 MoHTMpaTe. He 3abpaBsiiTe aa 3atBopuTe
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, koraTo
nocTaesTe Bpatata 0THOBO.

CBansHe Ha BBbTPELWHOTO CTHKNO Ha
BpaTarta

(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpelwHmns cTbkneH naHen Ha BpataTa Ha dypHaTta
MOXe Ja Ce Maxa 3a NoYMCTBaHe.
OrtBoperte Bpatata Ha (hypHara.

Hait-BbTpeLueH CTbKeH naHen

BbTpelueH cTbkneH naHen*

BbHLUEH CTbKNEeH NaHen

(Moxe pa He ce npegnara 3a Bawms npoaykT.)

KakTo e nokasaHo Ha urypara, noBaurHeTe Hai-
BbTPELUHMS CTbKNEH naHen (1) neko no nocoka Ha
»A“ M n3abpnaiTe no nocoka Ha ,,B“.

Ako BawmST ypes € 060pyaBaH C BbTPELLEH CThKMEH
naHern;

/3mbpnanTe CBbP3BALUMTE ENEMEHTU Ha IbpXkaya
Ha CTBKIOTO B Cpefiata, kakTo e NokasaHo Ha
churypata, 3a aa rv oceoboamTE OT CTHKIEHNUTE
naHenm

* LW N —

4 CBbp3BaLy eNeMeHT 3a Abpkay Ha CTbKMo*

*

(Moxe pa He ce npegnara 3a Bawms npoaykT.)

MoBTOpeETE ChLyata NpoLeaypa, 3a Aa ceanute
BbTPELUHUS CTbKNEH naHen (2). Mbpsata cTbrka no
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crnobsiBaHeTo Ha BpaTaTta e [ja MOHTMpaTe 06paTHO
BbTPELUHUS CTBKIEH naHen (2).
KakTo e nokasaHo Ha curypata, noctaseTe
CTbKIEHNsl NaHen Taka, Ye Aa Brese B
nnacTMacoByst MPOLiEN.

B npoTUBEH cnyqaﬁ, CTbKNEHUAT naHen HaMa

a nerie 2o6pe v e Gbae NOAMOKEH Ha
BUGPALMN, KOUTO LLE NPUYUHST CYynBaHe.

Ipy MOHTHPaHETO Ha Hal-BBTPELLHNS CTBKIEH
nawen (1), cTpaHara OT KOATO Ca HaaMUCUTE BbPXY
naHena TpsbBa Aa rmefa KbM BbTPELUHNS CThKIEH
naHen.

MHoro e BaxHO [1a 3arHesaunTe AOMnHNS pb0 Ha Hait-
BBTPELLHNS CTbKIEH NaHen B NNacTMacoBys Npopes.

amnaTta BbB pypHaTa e cneuparnHa
o eneKTpUYECKa KPYLLIKa, KOSITO U3Abpxa Ha
Temnepatypa o 300 °C. 3a noseye aeTannm
BUX TexHu4yecku cneyugpukayuu, cmp. 12.
MoxeTe aa ce cnobuete ¢ namnu 3a

(hypHaTa OT OTOPU3MPAH CEPBU3EH AreHT.

Ho|

MoanuusaTa Ha Namnata MOXe fa ce
pasnuyaea ot urypara.

©]

amnara, KOATo ce M3non3ea B TO3U ypea He
€ NoAX0AALL 32 OCBETNEHNE Ha 6uToBM
CTad.. I'Ipe,uHasuaqeumeTo Ha Ta3u namna e
[a NOMOrHe Ha HOTpeGMTeJ’Iﬂ a Buan
XpaHute.

amnuTe M3Non3BaHu B TO3W yped, Tpsibea
a U3bpKaT Ha EKCTPEMHM (hU3ndeckn
ycnoBws kaTo Temnepartypa Hag 50°C.

CRS

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:
1. WsknioyeTe ypepa oT 3axpaHBaHETO.
2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha

B npoTuBeH criyyait, CTHKMEHUSIT NaHen Hma
a nerie 2o6pe v e Gbae NOAMOKEH Ha
BUGPALMN, KOUTO LLE NPUYUHST CYynBaHe.

Mons, He 3abpaBsiiTe a NOCTaBUTE CBbp3BaLLUTE
€NleMEHTM 3a Ibp)aya Ha CTbKIIO B THe3ata um.
Hait-Hakpasi, HaTUCHETE NacTUHKMTE Ha npoduna,
3a [la MoraT Aia Bnsi3aT OTHOBO B rHe3fata Cu.

MoamAHa Ha namnarta BbLB (pypHaTa

OMACHOCT:
Tpean fa nogmennTe namMnata BbB

ypHaTa, ypeabT TpsbBa fa e M3KMoyeH oT
3axpaHBaHeTO 1 OXMajeH 3a fja ce usberne
pUCK OT TOKOB yaap.
l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!
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3. PassuitTe namnara Ha ypHaTa kaTo 3aBbpTuTe
06pato Ha YacoBHMKOBaTA CTpenka v A
NOLMEHMTE C HOBa.

4. MoHTupaitTe 06paTHO CTBKIEHUS Kanak.



Bl OtcrpansiBane Ha noepean

®ypHara u3nycka napa npu ynotpeta.

. Korato mMeTanHuTe yacTu ce 3arpsisaT, MOXe fia Ce PasLUMpAT 1 1a Npeaumssukar wym. >>> T08a He e

. ospeda.

YpeanT He pado.

«  BywonbT e aedhekTeH Unm ce e uakniounn. >>> [posepeme npednasumenume 8
efilekmpuyeckama Kymusi. AKo e Heobxo0UMO 2u cMeHeme Unu au hpeHacmpodme.

* YpenbT He e BKITOYEH B (3236MEH) KOHTaKT. >>> lposepeme KoHMakma.

amnata Ha dypHara e fedektHa. >>> [ToOMeHeme flaMnama Ha (hypHama.
«  ToxbT e cnpsn. >>> [posepeme uma nu mok. Mpogepeme npednazumenume 8
Kymusi. AKo e Heo6X00UMO 2u cMeHeme MU 2u npeHacmpolime.

*  Hsma HacTpoHu thyHKLmMS uunu Temnepatypa. >>> Hacmpolime ¢yHKyuUsma u memnepamypama
C Konyemo 3a hyHKYuUme W/unu Konyemo 3a memnepamypama.

«  Tlpv mogenu, oGopyaBaHu ¢ TanMep, TalMepbT He e HacTpoeH. >>> Hacmpolme yYaca.
(Mpw NpoayKTM CbABPXKALLM MUKPOBBITHOBA (PYpHA, TaMEPBT KOHTPOIMpa Camo MUKPOBBLITHOBATa

dypHa.)
«  TokbT e cnpsn. >>> [posepeme uma nu mok. posepeme npednasumenume 8

«  Vmarno e npekbcBaHe Ha Toka. >>> Hacmpolme yaca / U3knodeme ypeda u 20 ekiyeme
OMHO8BO.

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pasfen He MoXeTe Ja pelunTe
npobnema, ce KoHCynTupanTe ¢
npeAcTaBUTEN Ha OTOPU3NUPaHUS CEPBM3 UMK
MarasiHa, oT KOMTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaliTe camm fja nonpasute
HensnpaBHus ypes.
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Molimo prvo procitajte ovaj korisnicki priruénik!

PoStovani kupci,

hvala Vam $to ste odabrali proizvod tvrtke Beko. Nadamo se da Gete postici najbolje rezultate s proizvodom kaji je
proizveden visokokvalitetnom i najmodernijom tehnologijom. Zato vas molimo da paZljivo procitate cijeli korisnicki
prirucnik i druge pratece dokumente prije uporabe proizvoda te da ih saCuvate za buducu uporabu. Ako proizvod
dajete nekom drugom, priloZite i korisnicki prirucnik. PoStujte sva upozorenja i informacije u korisnickom priruéniku.
Imajte na umu da ovaj korisnicki prirucnik vrijedi i za nekoliko drugih modela. Razlike izmedu modela navedene su u
prirucniku.

Objasnjenje simbola

U ovom korisnickom prirucniku koriste se sljedeci simboli:

vazne informacije ili korisni savjeti o
uporabi.

upozorenje na opasne situacije vezane
za Zivot i imovinu.

upozorenje na strujni udar.

upozorenije na rizik od pozara.

upozorenje na vruce povrsine.

BB BB A

Arcelik A.S.
Karaagag caddesi No:2-6
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ﬂ Vazne upute i upozorenja za sigurnost i okolis

Ovaj odjeljak sadrzi sigurnosne upute
koje ¢e vam pomoci da se zastitite od
rizika od osobnih ozljeda ili oStecenja
imovine. Nepostivanjem ovih uputa
poniStavaju se sva jamstva.

Opca sigurnost

Ovaj uredaj mogu Koristiti djeca
starija od 8 godina i osobe sa
smanjenim tjelesnim, osjetilnim ili
mentalnim mogucnostima ili
nedostatkom iskustva i znanja
ako imaju necCiji nadzor ili su
upucene u sigurnu uporabu ovog
proizvoda i razumiju opasnosti
koje on nosi.

Djeca se ne smiju igrati uredajem.

Djeca ne smiju bez nadzora Cistiti
i odrzavati uredaj.

Ako se proizvod predaje nekome
u svrhu osobne upotrebe ili kao
rabljeni uredaj, trebaju se takoder
predati korisniCki prirucnik,
oznake proizvoda i drugi
odgovarajuci dokumenti i dijelovi.
Nikad ne postavljajte uredaj na
pod prekriven tepihom. U
protivnome moze doci do
pregrijavanja elektricnih dijelova
zbog nedostatka strujanja zraka
ispod uredaja. To ¢e prouzroCiti
poteSkoce u radu s uredajem.
Instalacije i popravke moraju
uvijek obavljati ovlasteni serviseri.
Proizvodac nije odgovoran za
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oStecenja nastala zbog postupaka
koje vrSe neovlaStene osobe, a to
moze dovesti i do poniStavanja
jamstva. Prije instalacije pazljivo
proCitajte upute.

Ne radite s proizvodom ako je
pokvaren ili ima bilo kakva vidljiva
oStecenja.

Provjerite jesu li funkcijske tipke
uredaja iskljucene nakon svake
uporabe.

Elektricna sigurnost

Uredaj se ne smije koristiti ako na
njemu postoji kvar, osim ako ga
nije popravio ovlasteni serviser.
Postoji opasnost od strujnog
udara!

Proizvod spojite samo na
uzemljenu uticnicu/vod sa
naponom i zastitom kako je
navedeno u tablici "TehniCke
specifikacije". Neka uzemljenje
izvede kvalificirani elektriCar dok
Koristite proizvod sa ili bez
transformatora. Nasa tvrtka nece
biti odgovorna za bilo kakve
poteSkoce nastale zbog uporabe
proizvoda bez uzemljenja u skladu
s lokalnim zakonima.

Proizvod nikad ne perite tako da
ga prscete ili zalijevate vodom!
Postoji opasnost od strujnog
udara!



Proizvod mora biti iskljucen iz
struje tijekom instalacije,
odrzavanja, CiSCenja i servisiranja.
Ako je kabel napajanja uredaja
oStecen, mora ga zamijeniti
proizvodac, njegov serviser ili
slicno kvalificirana osoba da bi se
izbjegla opasnost.

Koristite samo kabel napajanja
koji je naveden u "TehniCkim
specifikacijama".

Uredaj se mora instalirati tako da
se U potpunosti moze odvojiti od
mreze napajanja. Razdvajanje
mora biti omoguceno mreznim
utikacem ili prekidacem
ugradenim u fiksnu elektricnu
instalaciju u skladu s
gradevinskim propisima.

Straznja povrSina pecnice postaje
vruca kad se koristi. Pazite da
Spoj s strujom ne dodiruje
straznju povrSinu; inace se spojevi
mogu oStetiti.

Nemojte priklijestiti kabel izmedu
vrata pecnice i okvira i nemojte ga
provoditi preko vrucih povrsina.
InaCe Ce se izolacija kabela otopiti
i uzrokovati pozar zbog kratkog
spoja.

Sve radove na elektriCnoj opremi i
sustavima smiju obavljati samo
ovlaStene i kvalificirane osobe.

U slucaju bilo kakvog oStecenja,
iskljucite uredaj i otpojite ga s

napajanja. Da biste to uradili,
iskljucite osiguraC u kuci.
Provjerite je li nazivna struja
osiguraca kompatibilna s
proizvodom.

Sigurnost proizvoda

Uredaj i njegovi dostupni dijelovi
postanu vruci tijekom uporabe.
Trebate izbjegavati dodirivanje
grijacih elemenata. Djeca mlada
od 8 godina se trebaju drzati
podalje, osim ako imaju stalni
nadzor.

Nikada ne koristite proizvod kad
su vam smanjeni prosudba ili
koordinacija zbog uporabe
alkohola i/ili droga/lijekova.
Pazite kad Kkoristite alkoholna pica
u jelima. Alkohol isparava pri
visokim temperaturama i moze
uzrokovati pozar pri kontaktu s
vruéim povrsinama.

Pazite da blizu proizvoda ne budu
zapaljivi materijali jer njegove
stranice mogu postati vruce
tijekom uporabe.

Tijekom uporabe uredaj postaje
vruc. Trebate izbjegavati
dodirivanje grijacih elemenata u
pecnici.

Drzite otvore za ventilaciju bez
zapreka.

Ne grijte zatvorene konzerve |
staklenke u pecnici. Tlak koji se
stvori u konzervi/staklenci moze
prouzroCiti njeno pucanije.
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Ne stavljajte lim za pecenje,
posude ili aluminijsku foliju
izravno na dno pecnice.
Nakupljanje topline moze oStetiti
dno pecnice.
Ne koristite jaka abrazivna
sredstva za CiScenje ili oStre
strugaCe metala za CiScenje
stakla vrata pecnice jer mogu
izgrebati povrSinu, Sto moze
rezultirati razbijanjem stakla.
Nemojte Koristiti parne CistaCe za
CiScenje uredaja jer to moze
uzrokovati strujni udar.
(Funkcije se razlikuju ovisno o
modelu proizvoda.)
Pravilno stavljanje zicanog rostilja
i lima za pecCenje na zicane police
Vazno je pravilno staviti zicanu
policu i/ili lim za peCenje na
policu. Provucite zicanu policu ili
lim za peCenje izmedu 2 police |
pazite da je u ravnotezi prije nego
stavite hranu na nju (molimo

e sliedecy i
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Ne koristite uredaj ako je staklo
prednjih vrata skinuto ili puknuto.
Rucka pecnice nije susac za
rucnike. Ne vjesajte rucnik,
rukavice ili slicne tekstilne
proizvode kad je funkcija grilla na
otvorenim vratima.

Uvijek koristite rukavice otporne
na toplinu kad stavljate posude u
vrucu pecnicu i vadite ga iz nje.
Papir za pecCenje stavite u posudu
za pecenije ili na dodatak za
pecnicu (lim, reSetku i sl.) zajedno
s hranom i zatim sve stavite u
prethodno zagrijanu pecnicu.
Uklonite viSak papira za pecenje
koji prelazi preko rubova dodatka
za pecnicu ili posude kako biste
sprijeCili rizik od kontakta s
grija¢im elementima pecnice.
Papir za pecenje nikada nemojte
upotrebljavati pri radnoj
temperaturi viSoj od one koja je za
njega naznacena. Papir za
pecenje ne stavljajte izravno na
dno pecnice.



Pazite da je uredaj iskljuCen prije
zamijene Zarulje da biste izbjegli
opasnost od elektricnog udara.
Kuhanje s mascu ili uljem bez
nadzora plamenika moze biti
opasno i prouzroCiti pozar. NIKAD
ne gasite pozar vodom, ali
iskljucite uredaj i pokrijte plamen,
primjerice, poklopcem ili
vatrootpornom dekom.

Opasnost od pozara: ne odlazite

predmete na povrSine za kuhanje.

Ako je povrSina napuknuta,
iskljucite uredaj da biste izbjegli
opasnost od elektricnog udara.
U sluCaju loma stakla grijace
ploCe ucinite sliedece: Odmah
iskljucite sve plamenike i
elemente elektricnog grijanja te
iskljucite uredaj iz napajanja.
Nemojte dirati povrSinu uredaja.
Nemojte upotrebljavati uredaj.

Uredaj nije predviden za to da se
njime upravlja vanjskim
programatorom ili posebnim

sustavom za daljinsko upravljanje.

Tlak pare koji se stvara zbog
vlage na povrsini plamenika ili na
dnu lonca moze uzrokovati
pomicanje lonca. Zato pazite da
su povrsina pecnice i dno lonaca
uvijek suhi.

Koristite samo Stitnike za ploCu
koje je izradio proizvodac kuhala
ili koje je proizvodaC kuhala u

korisnickim uputama naveo kao
prikladne ili Stitnike za plocu
ugradene u kuhalo. Uporaba
neprimjerenih Stitnika moze
uzrokovati nezgode.

/a pouzdanost proizvoda protiv
pozara;

provjerite pristaje li utikac u
uticnicu kako ne bi izazivao
iskrenje.

Ne Koristite oSteceni ili izrezani ili
produzni kabel, osim originalnog
kabela.

Pazite da na utiCnici u koju se
ukljuCuje uredaj nema tekucina ili
vlage.

Predvidena uporaba

Ovaj proizvod je napravljen za
uporabu u kucanstvu.
Komercijalna uporaba nije
dopustena.

Ovaj uredaj je samo u svrhu
kuhanja. Ne smije se koristiti u
druge svrhe, npr. Grijanje sobe.
Uredaj se ne smije koristiti za
grijanje tanjura pod rostiliem,
vieSanje rucnika i krpa itd. na
rucke, za susenje i grijanje.
Proizvodac nece biti odgovoran za
bilo kakvu Stetu do koje je dosSlo
zbog nepravilne uporabe ili
rukovanja.

Uredaj se moze koristiti za
odmrzavanje, pecenje i peCenje
na grillu.
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Sigurnost za djecu
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Dostupni dijelovi mogu postati

vruci tijekom uporabe. Malu djecu

treba drzati podalje.

Materijali pakiranja Ce biti opasni
za djecu. Drzite materijale
pakiranja podalje od djece.
Molimo odlozite sve dijelove
pakiranja prema standardima o
zastiti okolisa.

ElektriCni aparati su opasni za
djecu. Drzite djecu podalje od
uredaja dok radi i ne dopustajte
im da se igraju s uredajem.
Nemojte drzati bilo kakve
predmete do kojih djeca mogu
doci iznad uredaja.

Kad su vrata otvorena, nemojte
stavljati bilo kakve teSke
predmete na njin i ne
dozvoljavajte djeci da sjede na
njima. Pecnica se moze prevrnuti
ili se Sarke vrata mogu oStetiti.

Stara oprema

Uskladenost s Direktivom o elektricnom i
elektroniGkom opremom (WEEE) i zbrinjavanju
otpada:

Ovaj proizvod uskladen je s EU Direktivom WEEE
(2012/19/EU). Ovaj proizvod nosi Klasifikacijsku
oznaku za elektricni i elektronski otpad (WEEE).

Ovaj je proizvod proizveden s visokokvalitetnim
dijelovima i materijalima koji s mogu ponovno
upotrijebiti i prikladni su za reciklazu. Ne odlaZite
otpadne uredaje s normalnim otpadom iz kuéanstva i
drugim otpadom na kraju servisnog vijeka. Odnesite ga
u sabirni centar za recikliranje elektri¢ne i elektronicke
opreme. Obratite se lokalnim vlastima da biste saznali
viSe informacija o sabirim centrima.

Uskladenost s Direktivom o zabrani uporabe
odredenih opasnih tvari u elektriénoj i
elektroni¢koj opremi (RoHS):

Proizvod koji ste kupili uskladen je s EU Direktivom
RoHs (2011/65/EU). Ne sadrZi Stetne i zabranjene
materijale navedene u Direktivi.

Odlaganje materijala pakiranja

e Elektricni aparati su opasni za djecu. DrZite
materijale pakiranja na sigurnom mjestu izvan
domasSaja djece. Materijali pakiranja proizvoda su
proizvedeni od recikliranih materijala. OdloZite ih
pravilno i sortirajte u skladu s uputama o
odlaganju recikliranog otpada. Ne odlaZite ih s
uobicajenim otpadom iz kuéanstva.



P Opée informacije
Pregled

[ N N

Prednja vrata
Rucka

Doniji dio

Lim za pecenje
Zitana polica

— O 0o N o

Kontrolna plo¢a

Plo¢a plamenika
Svjetlo

Element grijanja rostilja
PoloZaji police

1 2 3 4 5

6 7 8 9

[ N N

Lampica upozorenja

Ploca za kuhanje s jednim krugom Strazniji lijevi

Ploca za kuhanje s jednim krugom Prednii lijevi

Ploca za kuhanie s jednim krugom Predniji desni
Ploca za kuhanje s jednim krugom Straznji desni

© 0 N ®

Mehanicki tajmer
Tipka funkcija
Svjetlo termostata
Tipka termostata
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Sadrzaj paketa

Dodaci dostavljeni s uredajem mogu biti
razliiti, ovisno 0 modelu proizvoda. Svi dodaci
opisani u korisnickom prirucniku mozda ne
postoje za va$ proizvod.
KorisniCki prirucnik
2. Lim za pecenje
Koristi se za peciva, smrznutu hranu i velike
komade mesa za pecenje.

—_

3. Lim zatortu
Koristi se za peciva kao $to su keksi i biskviti.

4. Zitana polica
Koristi se za pecenje i za stavljanje hrane koja ¢e
se pediili kuhati u posudama za sloZenac na
Zeljenu policu.
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5. Pravilno stavljanje Zi¢ane police i lima za

pecenje na teleskopske police.

(Ova je znatajka neobavezna. MoZda ne
postoji na va§em proizvodu.)

Teleskopske police vam omogucavaju da lako
instalirate i uklonite limove za pecenje i Zicanu
policu.

Kod uporabe lima za pecenje i Zi¢ane police s
teleskopskim policama, pazite da zatici na
straznjem dijelu teleskopske police stoje uz
rubove Zicane police i lima za peCenje.



Tehnicke specifikacije

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

Prednii lijevi Ploca za kuhanje s jednim krugom

1700 W

PECNICA/ROSTILJ

Osnove: Informacije o energetskoj oznaci elektricnih pedica se daju u skladu s normom EN 60350-1 / IEC
60350-1. Te se vrijednosti odreduju pod standardnim optere¢enjem s grijanjem donjim-gornjim grijatem uz
pomo¢ ventilatora (ukoliko postoji).

Klasa energetske ucinkovitosti se odreduje u skladu sa sliedecom prioritetizacijom ovisno o tome dali
odgovarajuce funkcije postoje na proizvodu ili ne. 1-Kuhanje s eko-ventilatorom, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4-Grijanje od dolje/od gore uz pomo¢ ventilatora, 5-Grijanje od gore i od dolje.

ehnicke specifikacije mogu biti promijenjene rijiednosti navedene na oznakama proizvoda li
bez prethodne obavijesti da bi se pobolj$ala U njegovoj popratnoj dokumentaciji su
kvaliteta proizvoda. obivene u laboratorijskim uvjetima u skladu s
- — — odgovarajuc¢im standardima. Ovisno o uvjetima
Slike u ovom prirucniku su shematske | mozda rada i okoline proizvoda, te vrijednosti mogu
ne odgovaraju u potpunosti vaSem proizvodu. biti razlicite.
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B Instalacija

Proizvod mora ugraditi kvalificirana osoba u skladu s
vaze¢im zakonima. InaCe Ce jamstvo biti ponisteno.
Proizvodac nece biti odgovoran za oStecenja nastala
zhog postupaka koje vrse neovlaStene osobe i to moze
ponistiti jamstvo.
Priprema lokacije i instalacija struje za proizvod
su odgovornost kupca.

OPASNOST:
Za instalaciju, uredaj mora biti spojen u skladu
sa svim lokalnim zakonima o plinu iili

elektricnoj energiji.

OPASNOST:
Prije instalacije, vizualno provjerite ima li
proizvod nekih oStecenja.

Ako ima, nemojte ga instalirati. OSteceni
proizvodi su rizik za vasu sigurnost.

Prije instalacije

Da histe osigurali da se otvori za zrak odrZavaju ispod
proizvoda, preporucujemo da se ovaj proizvod montira
na ¢vrstu osnovu i da noZice ne tonu u bilo kakav sag
ili mek pod.

Kuhinjski pod mora biti u stanju nositi tezinu jedinice i
dodatnu teZinu posuda i hrane .

o S ]

[

65 mm min
Dbl

1) 750 mm min

400 mm min,
o
o
3
3
El
=

e Takoder se moZe koristiti u samostoje¢em
poloZaju. Ostavite minimalnu udaljenost od 750
mm iznad povrsSine grijace ploce.

e (") Ako se napa za Stednjak treba montirati iznad
Stednjaka, pogledajte upute proizvodaca nape
vezano za visinu montaze (min. 650 mm).

e Jedinica odgovara uredajima klase 1, tj. moZe se
drzati sa straZnjom i jednom stranom prema
zidovima kuhinje, namje$taju kuhinje ili opremom
hilo kakve vrste. Kuhinjski namjestaj ili oprema
na drugoj strani moze biti samo iste velicine ili
manja.

e Sav kuhinjski namjestaj koji se nalazi pored
jedinice mora biti otporan na toplinu (do 100 °C
min.).

Sigurnosni lanac

Uredaj mora biti osiguran od prevrtanja pomocu

dostavljena dva lanca na vaSoj pecnici.

Prikacite kukicu (1) na kuhinjski zid (6) koristeci

odgovarajudi klin i spajite sigurnosni lanac (3) na

kukicu pomocu mehanizma za zakljuCavanie (2).

stabilizacijska kuka
mehanizam za zaklju¢avanje
sigurnosni lanac

dobro priévrstite lanac na straznju stranu
Stednjaka

straznji dio Stednjaka
6 kuhinjski zid

S w o =

e MoZe se koristiti s ormarima na bilo kojoj strani
ali osim za minimalnu udaljenost od 400 mm
iznad razine grijace ploce treba ostaviti bocni
slobodni prostor od 65 mm izmedu uredaja i bilo
koje stjenke, dijela ili visokog ormara.
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tabilizacijski lanac mora biti Sto kraéi da bi se

prijecilo naginjanje pecnice prema naprijed i

ijagonalno postavljen za spriec¢avanje bocnog
naginjanja.

Stabilizacijski lanac Stednjaka nije opremljen utorom za
postavljanje drZaca.



Montaza i spajanje
Proizvod se smije montirati i spajati samo u skladu sa
zakonom propisanim pravilima instalacije.

Ne stavljajte uredaj pored hladnjaka ili
ledenica. Toplina koju emitira proizvod ce
povecati potro$nju energije aparata za
hladenje.

Jedinicu moraju nositi najmanje 2 osobe.
Uredaj se mora postaviti direktno na pod. Ne
smije se stavljati na osnovu ili poviSenje.

Ne koristite vrata i/ili rucku da biste pomicali
proizvod. OSteduju se vrata, rucke ili Sarke.

Elektroinstalacije

Spajite proizvod na uzemljenu utiénicu/vod zasticenu
osiguracem odgovarajuceg kapaciteta kako je
navedeno u tablici "Tehnitke specifikacije". Neka
uzemljenje izvede kvalificirani elektricar dok koristite
proizvod sa ili bez transformatora. Nasa tvrtka neée biti
odgovorna za hilo kakvu Stetu nastalu zbog uporabe

proizvoda bez uzemljenja u skladu s lokalnim zakonima.

OPASNOST:
Proizvod smije spojiti na napajanje samo
ovlaStena osoba. Razdoblje jamstva proizvoda

Spajanje kabela napajanja

1. Ako kabel napajanja nije dostavljen s
proizvodom, kabel napajanja koji biste odabrali iz
tablice (Tehnicke specifikacije, stranica 17) u
skladu s elektroinstacijama u vaSem domu mora
hiti spojen na va$ proizvod u skladu s uputama u
dijagramu kabela.

Ako nije moguce iskljuciti sve polove s napajanja,

jedinica za otpajanje s najmanje 3 mm razmaka za

kontakt (osiguradi, sigurnosne sklopke, kontakti)

moraju biti spojeni a svi polovi ove jedinice za

iskljucivanje moraju hiti uz proizvod (ne iznad proizvoda)

u skladu s IEE direktivama. NepridrZavanje ovih uputa

uzrokuje probleme i ukida jamstvo za proizvod.

Preporucuje se dodatna zastita sklopkom
a preostalu struju.

O

2. Otvorite poklopac prikljuénog bloka pomocu
odvijaca.

3. Umetnite kabel napajanja kroz klemu kabela ispod
prikljucka i pricvrstite ga na glavno tijelo
integriranim vijkom na komponenti kleme kabela.

4. Spojite sve kabele prema dostavljenom dijagramu.

(3}

.
pocinje tek nakon pravilne instalacije. EJ_ Lo
Proizvodac nede biti odgovoran za oStedenja L 5
nastala zbog postupaka koje vrSe neovlastene N
o0sobe. E —

E
220/280/240V A BNAC 380/400/415 V

OPASNOST:

Kabel napajanja ne smije hiti stegnut,
presavijen ili stisnut ili u dodiru s vruéim
dijelovima uredaja.
Osteceni kabel napajanja mora zamijeniti
kvalificirani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja
ili pozara!
Podaci napajanja moraju odgovarati podacima
navedenim na tipskoj plogici jedinice. Tipska plocica se
vidi ili kad se otvore vrata ili donji poklopac ili se nalazi
na straznjoj strani stjenke ovisno o vrsti jedinice.
Kabel napajanja na vaSem proizvodu mora biti u skladu
s tablicom "Tehnicke specifikacije".

OPASNOST:
Prije podetka bilo kakvog rada na elektricnim
instalacijama, molimo ne otpajajte proizvod s

napajanja.
Postoji opasnost od strujnog udara!

L2

:
2 L
9

2NAG 38074007415 V

5. Nakon dovrSetka spajanja Zica, zatvorite poklopac
bloka prikljucka.

6. Usmijerite kabel napajanja tako da nije u kontaktu
S proizvodom i da nije pritisnut izmedu uredaja i
zida.

IE—

Kabel napajanja ne smije biti dulji od 2m
bog sigurnosnih razloga.

Gurnite uredaj prema kuhinjskom zidu.
Pode$avanje noZica pecnice
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Vibracije tijekom uporabe mogu uzrokovati
pomicanje posuda. Ova opasna situacija se moze
izbjeci ako proizvod stoji ravno i u ravnoteZi.
Zhog vaSe osobne sigurnosti, prvo pazite da
proizvod stoji ravno tako da podesite Getiri noZice
na dnu tako da ih okrenete lijevo ili desno i
poravnate razinu s radnom povrsinom.

Zadnja provjera

1.

Ponovno prikljucite uredaj na el. energiju.

2. Provjerite elektricne funkcije.
Budugi prijevoz

SaCuvajte originalni karton proizvoda i prevozite
proizvod u njemu. Slijedite upute na kartonu. Ako
nemate originalni karton, spakirajte proizvod u
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najlon sa zra¢nim mjehuri¢ima i ¢vrsto ga
zalijepite trakom.

Da histe sprijecili da Zi¢ana polica i lim za
pecenje unutar pecnice oStete vrata pecnice,
stavite komad kartona na unutrasnju stranu vrata
pecnice uz poloZaj pladnjeva. Zalijepite trakom
vrata pecnice na bocne stjenke.

Ne koristite vrata i/ili rucku da biste pomicali
proizvod.

Ne stavljajte bilo kakve predmete na proizvod i
pomicite ih u uspravnom polozaju.

Provjerite opc¢i izgled vaSeg proizvoda i
pogledajte ima li oStecenja do kojih je doSlo
ijekom transporta.




B Pripreme

Savjeti za ustedu energije

Sliedeci savjeti ¢e vam pomoci u uporabi Vaseg

uredaja na ekoloski nacin i u ustedi energije:

e Koristite poklopce tamnih boja i poklopce
premazane emajlom, jer ¢e prijenos topline biti
balji.

e Dok kuhate jela, izvrSite zagrijavanje ako se to
savjetuje u korisnickom prirucniku ili opisu
kuhanja.

e Ne otvarajte Cesto vrata tijekom kuhanja.

e PokuSajte kuhati viSe od jednog jela istodobno,
kad god je to moguce. MoZete kuhati tako da
stavite dvije posude na Zi¢anu policu.

e Kuhajte viSe od jednog jela jedno nakon drugog.
Pecnica ¢e vec biti topla.

e Mozete uStedjeti energiju tako da iskljucite
pecnicu nekoliko minuta prije kraja vremena
kuhanja. Ne otvarajte vrata pecnice.

e Otopite smrznutu hranu prije kuhanja.

e Koristite lonce/posude s poklopcima za kuhanje.
Ako nema poklopca, potrosnja energije moze
porasti 4 puta.

e (Qdaberite plamenik koji je podesan za uporabu s
veli¢inom dna lonca. Uvijek birajte tocnu velicinu
lonca za vasSe jelo. Za vece lonce je potrebno vise
energije.

e Pazite da koristite lonce s ravnim dnom kad
kuhate s elektriénim plamenicima.

Lonci s debelim dnom ¢e bolje provoditi toplinu.
MoZete ustedjeti energiju i za 1/3.

e Posude i lonci moraju hiti kompatibilni sa zonama
za kuhanje. Dno posuda ili lonaca ne smije biti
manje od grijace ploce.

e Dr/ite zone za kuhanje i dno lonaca ¢istim.
Prljavstina ¢e smanijiti provodenje energije
izmedu zone za kuhanje i dna lonca.

e Zadulje kuhanje, iskljucite zonu za kuhanje 5 ili
10 minuta prije kraja vremena kuhanja. MoZete
postici uStedu energije i do 20% ako koristite
preostalu toplinu.

Prva uporaba
Prvo ¢iSéenje proizvoda

Neki deterdzenti ili sredstva za ¢iscenje mogu
ostetiti povrsinu.

Ne koristite agresivna sredstva za Ciséenje,
praSak/kreme za ¢iscenije ili bilo kakve oStre
predmete.

1. UKlonite sve materijale pakiranja.

2. Obriite povrSine proizvoda mokrom krpom ili
spuzvom i osusite krpom.

Prvo zagrijavanje

Zagrijavajte uredaj otprilike 30 minuta i zatim ga

iskljucite. Tako ce hiti sagoreni i uklonjeni svi ostaci ili

slojevi preostali nakon proizvodnje.

UPOZORENJE
Vruce povrSine mogu uzrokovati opekling!
Proizvod moze biti vru¢ kad se koristi. Nikada

nemojte dodirivati plamenike, unutrasnje
dijelove pecnice, itd. DrZite djecu podale.
Uvijek koristite rukavice otporne na toplinu kad
stavljate i vadite posude iz/u tople peénice.

Elektricna peénica

1. Izvadite sve limove za pecenje i Zicane police iz
pecnice.

2. Zatvorite vrata peénice.

3. Odaberite poloZaj "statiCki".

4. Qdaberite najvecu snagu grilla; pogledajte Kako
Koristiti elektri¢nu pecnicu, stranica 18.

5. Neka pecnica radi oko 30 minuta.

6. Da biste iskljucili svoju pecnicu, pogledajte Kako
Koristiti elektricnu pecnicu, stranica 18

Pecnica s rostiljiem

1. Izvadite sve limove za pecenje i Zicane police iz

pecnice.

Zatvorite vrata pecnice.

Odaberite najvecu snagu grilla; pogledajte Kako

raditi s rostiljiem, stranica 21.

Neka pecnica radi oko 30 minuta.

Da histe iskljucili svoj roétilj, pogledajte Kako raditi

s rostiliem, stranica 21

w o

o~

Dim i neugodni miris mogu nastajati tijekom
nekoliko sati tijekom prvog rada. To je
normalno. Pazite da je u sobi dobra ventilacija

da histe uklonili dim i miris. Izbjegnite izravnu
inhalaciju dima i mirisa kojeg emitira.
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[ Kako koristiti grijacu ploéu

Opce informacije o kuhanju

Nikada nemojte u tavu stavljati vise od
jedne trecine ulja. Ne ostavljajte
plamenik bez nadzora kad grijete ulje.
Pregrijano ulje predstavlja opasnost od
pozara. Nikada nemojte poku$avati
ugasiti vatru vodom! Kada se ulje
zapali, pokrijte poZar dekom ili mokrom
krpom. Iskljucite plamenik ako je to
sigurno i pozovite vatrogasce.

e Prije prZenja hrane, uvijek je dobro osusite i
njezno stavite na ulje. Pazite da se prije prZenja
hrana otopila do kraja.

e Ne pokrivajte posudu kad zagrijavate ulje.

e  Stavljajte tave i lonce na takav nacin da njinove
drske ne prelaze preko grijace ploce tako da
histe sprijecili grijanje rucki. Ne stavljajte na
grijadu ploi posude koje ne stoje u ravnoteZi i
koje se lako nagnu.

e Ne stavljajte prazne posude i tave na zone za
kuhanje koje su ukljucene. Oni se mogu oStetiti.

e Ukljucivanje zone za kuhanje bez posude ili tave
na njoj moZe uzrokovati oStecenje uredaja.
Iskljucite zone za kuhanje nakon dovrSetka
kuhanja.

e Kako povrSina uredaja moZe biti topla, ne
stavljajte plasticne ili aluminijske proizvode na
njega.

Odmah o€istite s povrsine bilo kakve istopljene
takve materijale.

Takve posude se ne smiju koristiti ni za drZanje
hrane.

e Koristite samo tave i posude s ravnim dnom.

e Stavite odgovarajucu koli¢inu hrane u tave i lonce.

Na taj nacin necete morati bespotrebno Cistiti
ako hrana pokipi.

Ne stavljajte poklopce lonaca i tava na zone za
kuhanije.

Stavljajte tave tako da budu na sredini zone za
kuhanje. Kad Zelite pomaknuti tavu na drugu
zonu kuhanja, podignite je i stavite na Zeljenu
zonu kuhanja umjesto da je povlacite.

Savjeti za staklokeramicke ploce

e Staklokeramicka povrsina je otporna na toplinu i
na nju ne utjeCu velike razlike u temperaturi.

e Ne koristite staklokeramicku povrSinu kao mjesto
za pohranu ili kao dasku za rezanje.

16/HR

Koristite samo tave i lonce sa strojno obradenim
dnom. OStri rubovi uzrokuju ogrebotine na
povrsini.

Ne koristite aluminijske lonce i tave. Aluminij
oStecuje staklokeramicku povrsinu.

Prolivena hrana moze
oStetiti staklokeramicku
povrSinu i uzrokovat
pozar.

Ne koristite posude s
udubljenim ili
ispup&enim dnom.

Koristite samo tave i
lonce sa ravnim dnom.
Oni osiguravaju laksi
prijenos topline.

Ako je promijer tave
premali, energija e se
izgubiti.

Uporaba ploca za kuhanje

1 4

S ow o =

Ploca za kuhanje s jednim krugom 14-16 cm
Ploca za kuhanje s jednim krugom 18-20 cm
Ploca za kuhanje s jednim krugom 14-16 cm

Plo¢a za kuhanie s jednim krugom 18-20 cm je
popis preporucenih promjera posuda koje se
trebaju koristiti na odgovarajucim plamenicima.



OPASNOST:

Pazite da nijedan predmet ne padne na
plamenik. Cak i mali predmeti, kao $to je
posuda za sol, mogu oStetiti plamenik.

Ne koristite napukle plamenike. Kroz te
pukotine moZe curiti voda i uzrokovati kratki
Spoj.

U slucaju bilo kakvog ostedenja na povrsini
(npr. vidljive pukotine), odmah iskljucite uredaj
da smanjite opasnost od elektriénog udara.

Staklokeramicka ploca opremljena je radnim svjetlom i
oznakom upozorenja za toplu zonu.

Oznaka upozorenja za toplu zonu oznacava status
aktivne zone i ostaje ukljucena nakon iskljucenja
grijace ploce. Kad se grijaca plo¢a ohladi do razine
kada se moZe dodirnuti rukom, indikator upozorenja se
iskljuCuje. Blieskanje indikatora upozorenja tople zone
ne predstavlja kvar.

Ukljuéivanje keramickih ploca

Kontrolni gumbi ploce za kuhanje koriste se za rad
grijacih ploga. Kako histe dobili Zeljenu jacinu kuhanja,
okrenite kontrolne gumbe ploge za kuhanje na
odgovarajuéu razinu.

Iskljucivanje keramickih ploéa 5
Okrenite gumb ploGe na (gorniji) poloZaj ISKLJUCENO.
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[ Kako raditi s pe¢nicom

Opce informacije o pecenju,
odmrzavanju i pecenju na rostilju

UPOZORENJE
Vrude povrSine mogu uzrokovati opekline!
Proizvod moZe biti vrué kad se koristi. Nikada

nemojte dodirivati plamenike, unutrasnje
dijelove pecnice, itd. DrZite djecu podale.
Uvijek koristite rukavice otporne na toplinu kad
stavljate i vadite posude iz/u tople peénice.

OPASNOST:
Pazite kad otvarate vrata pecénice jer moze
izadi para.

Para koja izlazi moze opedi vase ruke, lice i/ili
o€i.

Savjeti za pecenje

Koristite odgovarajuce metalne tanjure ili
aluminijske posude s premazom protiv lijepljenja
ili silikonske kalupe otporne na toplinu.

dobro iskoristite prostor na polici.

Stavite modlu za pecenje na sred police.
Odaberite odgovarajuci poloZaj police prije
uklju¢ivanja pecnice ili grilla. Ne mijenjajte
poloZaj police kad je pecnica ukljuéena.

DrZite vrata pecénice zatvorena.

Savjeti za pecenje

Obrada cijelog pileta, purice i velikih komada
mesa s marinadom kao $to je sok od limuna i
crnog papra prije kuhanja ¢e poboljSati
performanse kuhanja.

Pecenje mesa s kostima traje oko 15 do 30
minuta dulje u usporedbi s pecenjem iste veli¢ine
mesa bez kostiju.

Za svaki centimetar debljine mesa je potrebno
oko 4 do 5 minuta pecenja.

Pustite meso da odstoji u pecnici otprilike

10 minuta nakon vremena kuhanja. Sok se bolje
prerasporedi preko pecenja i ne izlazi kad se
Meso reze.

Ribu se treba staviti na sredinu ili donju policu u
posudu koja je otporna na toplinu.

Savjeti za pecéenje na rostilju

Kad se meso, riba i perad pece na rostilju, brzo
potamne, imaju finu koricu i ne osuse se. Ravni
komadi, raZnjici i kobasice su posebno primjereni za
pecenje na roétilju, kao i povrée s vecim sadrZajem
vode, kao Sto su rajcica i luk.

Rasirite komade za pecenje na Zi¢anu policu ili
na lim za pecenje sa Zi¢anom policom na takav
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nacin da pokriveni prostor ne prelazi veli¢inu
grijaca.

Povucite Zicanu policu ili lim za pecenje s grilom
na Zeljeni poloZaj u pecénici. Ako pecete na grillu
ili na Zi¢anoj polici, stavite lim za pecenje na
donju policu da biste sakupili masnocu. Dodajte
malo vode u posudu za sakupljanje vode zbog
lakSeg Ciscenja.

Hrana koja nije podesna za pecenje na
grillu predstavija opasnost od poZara.
Koristite za roétilj samo hranu koja je
podesna za intenzivnu toplinu rostilja.
Ne stavljajte hranu predaleko u straznji
dio rostilja. To je najtopliji dio i hrana se
moZze zapaliti.

Kako koristiti elektricnu pecnicu
Odaberite temperaturu i naéin rada

1
2

Tipka funkcija
Tipka termostata

Postavite tajmer pecnice na Zeljeno vrijeme
kuhanja; pogledajte Uporaba sata pechice,
stranica 19.

Postavite tipku temperature na Zeljenu
temperaturu.

Postavite funkcijsku tipku na Zeljeni nacin rada.

» Peonloa se zagrijava do podeSene temperature i
odrZava je. Tijekom zagrijavanja, lampica temperature
ostaje ukljucena.

Iskljucivanje elektricne pecénice

Prebacite tajmer pecnice na poloZaj iskljuceno.

Kad je tajmer postavljen na odredeno vrijeme,
iskljucit ¢e se automatski; pogledajte Uporaba
sata pecnice, stranica 19

Prebacite funkcijsku tipku i tipku temperature na
poloZaj iskljuceno (gornji poloZaj).

Vazno je pravilno staviti Zi¢ani grill na drzac za Zice.
Zitana polica se mora staviti izmedu dr7aca Zice kako
je prikazano na slici.

Nemojte pustiti da Zicani grill stoji uz straznju stjenku
pecnice. Pomaknite Zi¢anu policu na prednji dio police



i postavite pomocu vrata da biste dobili najbolje
performanse grilla.

Nacini rada
Ovdie prikazani redoslijed nacina rada se moze
razlikovati od uredenja VaSe jedinice.

Gorniji i donji grija¢

— Gornii i donii grijac rade. Hrana se

grije istodobno s gornje i donje

— strane. Podesno je npr. za torte,
peciva ili kekse i sloZzence u kalupima
za pecenje. Kuhajte samo s jednim
limom.

Gornji/doniji grija¢ uz pomo¢ ventilatora

= Gornii i donji grija¢ uz ventilator (na

&7 straznjoj stjenci) su ukljuceni. Pomocu

— ventilatora, topli zrak se ujednaceno i
brzo distribuira kroz pecnicu. Kuhajte
samo s jednim limom.

Grijanje gornjim grijatem uz pomo¢ ventilatora
= Gornii grija¢ uz ventilator (na straznjoj
& stienci) je ukljucen. Vruéi zrak se bolje
distribuira ventilatorom u usporedbi
sa situacijom gdje radi samo gornji
grijac.

Grijanje donjim grijatem uz pomo¢ ventilatora
Donji grija¢ uz ventilator (na straznjoj

&7 stienci) je ukljucen. Vruéi zrak se bolje

b distribuira ventilatorom u usporedbi
o sa situacijom gdje radi samo donji

grijac.

Ova se funkcija mora koristiti i za lako

parno ¢is¢enje.

ry

Rad s ventilatorom
Pecnica se ne grije. Radi samo
'éé'o ventilator (na straznjoj stjenci).
Podesno za polagano otapanje
zrnaste smrznute hrane na sobnoj
temperaturi i hladenje skuhane
hrane.

Grijanje ventilatorom

Topli zrak kojeg zagrijava straznji

grija¢ se jako brzo jednako

rasporeduje kroz cijelu pecnicu

...... pomocu ventilatora. To je prikladno za
5 kuhanje jela na razli¢itim razinama

@ police i zagrijavanje nije potrebno u

vecini slucajeva. Podesno za kuhanje

s vise limova.

Ova se funkcija mora koristiti i za lako

parno ¢is¢enje.

Puni grill

AN Radi veliki grill na gornjoj povrsini

pecnice. Prikladan je za pecenje

velike koli¢ine mesa na rostilju.

e Stavite velike ili srednje velike
porcije na odgovarajuci poloZaj
police pod grijacem roétilja za
pecenje na rostilju.

e Postavite temperaturu na
maksimalnu razinu.

e QOkrenite hranu nakon pola
vremena pecenja na rostilju.

Uporaba sata pecnice

/' 10
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Pocetak kuhanja

Da bi pecnica radila, morate odabrati

9 rezim kuhanja i Zeljenu temperaturu i
postaviti vrijeme. Inace pecnica nece
raditi.

1. Okrenite tipku za pode$avanje vremena u smjeru
kazaljke na satu da postavite vrijeme kuhanja.

2. Stavite jelo u pecnicu.

3. QOdaberite nacin rada i temperaturu; pogledajte.
Kako koristiti elektricnu pecnicu, stranica 18.

» Pecnica Ce se zagrijati do postavljene temperature i

odrZavat ¢e tu temperaturu do vremena kraja kuhanja

koje ste odabrali.

4. Kad vrijeme kuhanja bude gotovo, tipka za
podeSavanje vremena ¢e se automatski okrenuti u
smjeru suprotnom od kazaljki na satu. Cuje se
zvuk upozorenja koji oznacava da je postavljeno
vrijeme isteklo i napajanje se prekida.

Ako ne Zelite koristiti funkciju

o programatora vremena, okrenite tipku u
smjeru suprotbom od kazaljki na satu
prema simbolu kazaljke.

5. Iskljucite pecnicu pomocu tipke za postavljanje
vremena, funkcijske tipke i tipke za temperaturu.

Iskljuéivanje pecénice prije postavljenog vremena

1. Okrenite tipku za postavljanje vremena u smjeru
suprotnom od kazaljki na satu dok se ne zaustavi.

2. Iskljucite pecnicu pomocu tipke za temperaturu i
funkcijske tipke.

Tablica vremena kuhanja

Vrileme u ovom prikazu sluzi kao vodic.
\/rileme moZe varirati zbog temperature hrane,
debljine, vrste i vaSeg nacina kuhanja.

Pecenje peciva i mesa

0 1. polica pecnice je donja polica.

Kad kuhate s 2 lima za pecenje istodobno, stavite duboki lim za pecenje na gornju policu a plitki lim na donju policu.
* PredlaZe se da obavljate zagrijavanje za svu hranu.

(**) Kod kuhanja za koje je potrebno predgrijavanje,
zagrijavajte na poGetku kuhanja dok se ne iskljuci
lampica termostata.

Savjeti za pecenje torti

e Ako su peciva previSe suha, povecajte
temperaturu za oko 10°C i smanjite vrijeme
kuhanja.

e Ako je torta mokra, koristite manje tekucine i
smanijite temperaturu za 10°C.
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e Ako je torta previSe tamna na vrhu, stavite je na
donju policu, smanjite temperaturu i povecajte
vrijeme kuhanja.

e Ako je kuhana dobro unutra ali je ljepljiva s
vanjske strane, smanjite temperaturu i povecajte
vrijeme kuhanja.

Savjeti za pecenje tijesta

e Ako su peciva previSe suha, povecajte
temperaturu za oko 10°C i smanjite vrijeme



kuhanja. Namocite slojeve tijesta pomocu umaka
koji se sastoji od mlijeka, ulja, jaja i jogurta.

e Ako predugo traje da se pecivo ispece, posebno
pazite da debljina peciva koje ste pripremili ne
prelazi dubinu lima za pecenje.

e ako gornja strana peciva postane smeda, ali
doniji dio nije kuhan, pazite da koli¢ina umaka
kojeg ste koristili za peciva nije prevelika na dnu
peciva. PokuSajte ravnomjerno rasporediti umak
izmedu slojeva tijesta za jednako tamnjenje.

Skuhajte tijesto u skladu s rezimom i
emperaturom navedenom u tablici kuhanja.

ko donii dio jo$ nije dovoljno potamnio,
sliedeci put ga stavite na za jednu razinu nizu
policu.

Savjeti za kuhanje povréa

e Akoujelu s povréem nestane soka i jelo postane
previSe suho, kuhajte ga u tavi s poklopcem
umjesto u limu za pecenje. Zatvorene posude
saCuvaju sok jela.

e Ako se jelo s povréem ne skuha, skuhajte prvo
povrée ili ga pripremite kao hranu iz limenke i
stavite u peénicu.

Tablica vremena kuhanja za pecenje na grillu
Grill s elektriénom funkcijom

Kako raditi s rostiljem

UPOZORENJE
Zatvorite vrata pecénice tijekom pecenja na
rostilju.
Vrude povrsine mogu uzrokovati opekline!
e Okrenite broja¢ tipke za postavljanje vremena
u smjeru kazaljki na satu prema znaku
kazaljke kad pecete na grillu.
ukljucivanije grilla
1. Okrenite funkcijsku tipku na Zeljeni znak grilla.
2. Zatim odaberite Zeljenu temperaturu rostilja.
3. Ako je potrebno, obavite zagrijavanje oko 5 minuta.
» Svjetlo temperature se ukljucuje.
Iskljuéivanije grilla
1. Okrenite funkcijsku tipku na poloZaj iskljuceno
(gore).

A

Hrana koja nije podesna za pecenje na
grillu predstavija opasnost od poZara.
Koristite za roétilj samo hranu koja je
podesna za intenzivnu toplinu rostilja.
Ne stavljajte hranu predaleko u straznji
dio rostilja. To je najtopliji dio i hrana se

moZze zapaliti.

Razina stavljanja Vrijeme pecenja na grillu (pribliZzno)

Tost kiuh
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Odrzavanje

Opce informacije
Vijek trajanja proizvoda ¢e se produljiti, a Cesti
problemi ¢e se smaniiti, ako se proizvod redovito Cisti.
OPASNOST:
Iskljucite uredaj iz struje prije pocetka
odrZavanija i ¢iscenja.
Postoji opasnost od strujnog udara!
OPASNOST:
Pustite da se uredaj ohladi prije ¢iScenja.
\rude povrSine mogu uzrokovati opekline!

e Temeljito odistite proizvod nakon svake uporabe.

Na taj cete nadin uvijek modi lakSe ukloniti
ostatke od kuhanja, pa nece zagorjeti kad
sliedeci put budete koristili uredaj.

e Zauredaja jedinice nisu potrebna posebna
sredstva za CiScenje. Koristite toplu vodu s
tekucinom za pranje, meku krpu ili spuzvu i
obriite je suhom krpom.

e Uvijek pazite da dobro obriSete viSak tekucine
nakon ¢i§¢enja prolivene hrane.

e Ne koristite sredstva za iS¢enje koja sadrze
kiselinu ili Klorid za Ci§¢enje povrSine od
nehrdajuceg Celika i inoksa i rucku. Za ¢iséenje
tih dijelova koristite meku krpu s tekucim
deterdZentom (neabrazivnom), pazeci da briSete
u jednom smijeru.

Neki deterdzenti ili sredstva za ¢iscenje mogu
ostetiti povrsinu.

Ne koristite agresivna sredstva za Ciséenje,
praSak/kreme za ¢iScenje ili bilo kakve oStre
predmete.

Nemojte koristiti parne Gistace za Ciséenje
uredaja jer to moze uzrokovati strujni udar.

CiScenje ploce za kuhanje
Staklokeramicke povrsine

ObriSite staklokeramicku povr$inu pomodu komada
krpe namocenog u hladnu vodu na nacin da ne
ostavlja sredstvo za ¢iScenje na njoj. OsuSite suhom i
mekom krpom. Ostaci mogu uzrokovati oStecenja
staklokeramicke povrsine kad iduéi put budete koristili
plamenik.

OsusSeni ostaci na staklokeramickoj povrSini se ni u
kojem slucaju ne smiju strugati oStricama kuka,
staklenom vunom ili sli¢nim alatima.
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Uklonite mrlje od kamenca (Zute mrlje) malom
kolicinom sredstva za uklanjanje kamenca kao Sto su
ocat ili sok od limuna. MoZete takoder koristiti
odgovarajuce komercijalno dostupne proizvode.

Ako je povrsina jako prljava, nanesite sredstvo za
¢iScenje na spuzvu i Cekajte da se dobro upije. Zatim
oCistite povrSinu ploce za kuhanje mokrom krpom.

Hrana zasnovana na Seceru, kao $to su gusta
krema i sirup se moraju odmah odgistiti a ne
Cekati da se povrsina ohladi. Inade se
staklokeramicka povrsina moZe trajno oStetiti.

S vremenom, na premazima ili drugim povr§inama
moze malo izblijediti boja. To nece utjecati na rad
proizvoda.

Blijeda boja i mrlje na staklokeramickoj povrsini u
normalno stanje, a ne greska.

Ciséenje kontrolne ploce
Odistite kontrolnu plo¢i i kontrolne tipke mokrom
krpom i osusSite ih.

Ne skidajte kontrolne tipke da biste oistili
kontrolnu plocu.
Kontrolna ploca se moZe oStetiti!

CiScenje pecnice

Za GiSéenje bocnog zida

(Ova je znatajka neobavezna. MoZda ne postoji na

va$em proizvodu.)

1. Uklonite predniji dio bocne police povlacenjem u
suprotnom smijeru od stjenke.

2. Uklonite bocnu policu do kraja poviatenjem
b

KatalitiCke stjenke
(Ova je znatajka neobavezna. MoZda ne postoji na
va$em proizvodu.)

Unutarnje bocne stijenke (A) ili straznja stijenka (B)
proizvoda mogu se obloZiti katalitiCkim emajlom.
Kataliticke su stijenke svijetle mat boje i imaju poroznu
povrSinu. Kataliticke stijenke pecnice ne smiju se Cistiti.



Porozne povrSine katalitickih stijenki Ciste se
automatski s pomocu upijanja i pretvorbe prolivenog
ulja (para i ugljikov dioksid).

Lako parno ¢iSéenje
Ova vrsta ¢iS¢enja omogucuije lako Ciscenje jer se
prljavstina (koja nije predugo stajala) razgraduje parom
koja nastaje unutar pecnice i vodenim kapljicama koje
se kondenziraju na unutradnjim povrSinama pecnice.
1. lzvadite sve dodatke iz peénice.
2. Postavite metalni spremnik na dno peénice.
Dodajte 400 ml vode u spremnik.

3. Namjestite pecnicu na lako parno Giséenje i
pustite da radi 25 minuta na 200 °C.

4. Otvorite vrata i obriSite unutradnje povrSine
pecnice viaznom spuzvom ili krpom.

5. Koristite toplu vodu s tekuc¢inom za pranje, meku
krpu ili spuzvu da histe odistili tvrdokornu
prljavstine te ju obriSite suhom krpom.

Ocistite vrata pecnice

Za Ciéenje vrata pecnice, koristite toplu vodu s

tekucinom za pranje, meku krpu ili spuzvu za Ciséenje

proizvoda i obriSite ga suhom krpom.
Ne koristite jaka abrazivna sredstva za ¢iSéenje

ili metalne strugace za ¢iSéenje vrata pecnice.
Oni mogu izgrebati povrSinu i unistiti staklo.

Skidanje vrata pecnice

1. Otvorite prednja vrata (1).

2. Otvorite spojnice na kucistu Sarki (2) na lijevoj i
desnoj strani prednijih vrata pritiskanjem prema
dolje kako je prikazano na slici.

1 2 3
1 Prednja vrata
2 Sarka
3 Pecnica

1 2 3
3. Pomaknite prednja vrata do pola.

4. Uklonite prednja vrata poviatenjem prema gore d
histe ih otpustili s desne i lijeve Sarke.

[

I7a montazu vrata se trebaju obrnutim
o redoslijedom izvrSiti koraci izvrSeni kod

skidanja vrata. Nemojte zaboraviti zatvoriti

spojke na kucistu Sarki kad vracate vrata.

Skidanje stakla unutrasnjih vrata

(Ova je znatajka neobavezna. MoZda ne postoji na
va$em proizvodu.)

Staklena ploga vrata peénice se moZe ukloniti za
ciscenje.

Otvori
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1 Plogica
2 Okvir

3 Profil

Kao $to je prikazano na slici, istovremeno pritisnite
ploice (1) i povucite profil (3) prema sebi da biste

3 B

Krajnje unutra$nje staklo
Unutradnje staklo*

* W N —

Vanjsko staklo

(MozZda ne postoji na vasem proizvodu.)

Kako je prikazano na slici, podignite krajnje unutarnje
staklo (1) malo u smjeru ,A” i povucite ga u smjeru
.B"

Ako je proizvod opremljen unutarnjim staklom;
povucite spojne dijelove drzaca stakla u sredinu kao
Sto je prikazano na slici da biste ih otpustili od stakala.
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uklonili profil priévrSéen za gornju stranu prednjih vrata.

4 Spojni dio drzaca stakla*

* (MozZda ne postoji na vasem proizvodu.)

Ponovite isti postupak da biste uklonili unutarnje staklo
(2). Prvi korak za regrupaciju vrata ponovno je
postavljanje unutarnjeg stakla (2).

Kao $to je prikazano na slici, stavite staklo tako da je
umetnuto u plasticni utor.

Inace staklo neée potpuno sjesti i moze biti
izloZeno vibraciji i lomu.

Kod postavljanja krajnjeg unutradnjeg stakla (1), pazite
da je ispisana strana stakla okrenuta prema
unutraSnjem staklu.

Vazno je da donji kutovi krajnjeg unutra$njeg stakla
sjednu u plasti¢ne utore.

Inace staklo neée potpuno sjesti i moze biti
izloZeno vibraciji i lomu.

Ne zaboravite staviti spojne dijelove koji drze staklo u
njihove utore.

Konacno, pritisnite plocice profila da ponovno sjednu u
utore.



Zamjena lampice pecénice

OPASNOST:
Prije zamjene lampice peénice, pazite da je
proizvod iskljucen s napajanja i ohladen da bi

se izbjegla opasnost od elektriénog udara.
Vrude povrsine mogu uzrokovati opekline!

ISvjetilike ovog uredaja moraju podnijeti
ekstremne uvjete poput temperatura visih od
0°C.

Lampica pecnice je posebna Zarulja koja moze
izdrzati i do 300°C. Za detalje, pogledajte
Tehnicke specifikacije, stranica 11. Lampice
za peénicu se mogu nabaviti od ovlastenih
servisera.

Svjetilika ovog uredaja nije prikladna za
rasvjetu prostorija u kuéanstvu. Ova svjetilika
sluzi kao pomo¢ korisniku da vidi hranu.

EPoloiaj lampice se moze razlikovati od slike.

Ako je vasa pecnica opremljena okruglom
lampom:

1. Iskljucite uredaj s napajanja.

2. Okrenite stakleni poklopac u smjeru suprotnom od

Odvijte lampicu pecnice okretanjem u smjeru
suprotnom od kazaljki na satu i zamijenite je
novom.

4. Vratite stakleni poklopac.
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E] Otklanjanje kvarova

*  Normalno je da tijekom rada izlazi para. >>> To nije kvar,

®  Kad se metalni dijelovi zagriju, mogu se Siriti i uzrokovati buku. >>> T0 nije kvar.

e Moida je g'I':clvni osigurac pokvaren ili je izbacio. >>> Provjerite osigurace na ploci s osiguracima. Po
potreb/ /h zam/jen/te ili ponovno ukljucite.
izemlienu) uticnicu. >>> Provjerite spoj utikaca.

e Svjetlo pecnice je u kvaru. >>> Zamijenite lampicu pecnice.
»  Napajanje je prekinuto. >>> Provjerite ima li napajanja. Provjerite osigurace na ploci s
.................. osiguracima. Po potrebi ih zamijenite ili ponovno ukljucite.
Pecnica ne grijel
e Funkcija i/ili temperatura nisu postavijeni. >>> Postavite funkciju i temperaturu pomocu tipke za
funkeiju i/ili temperaturu.
e Kod modela opremljenih tajmerom, tajmer nije podesen. >>> Postavite vrijeme.
(Kod proizvoda s mikrovalnom pecnicom, tajmer kontrolira samo mikrovalnu pecénicu).
»  Napajanje je prekinuto. >>> Provjerite ima li napajanja. Provjerite osigurace na ploci s
................... osiguracima. Po potrebi ih zamijenite li ponovno ukjiucite.
(Kod modela s tajmerom) Displej sata bljeska ili je simbol sata ukljucen.
e Biloje dodlo do nestanka struje. >>> Podesite vrijeme / /sk/juate uredaj i ponovio ga ukijucite.
Konzultirajte se s ovlaStenim serviserom ili
dobavijaem gdje ste kupili uredaj ako ne
mozete rijeSiti problem iako ste primijenili sve
upute u ovom dijelu. Nikada ne pokuSavajte
samo popraviti pokvareni proizvod.
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