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TexHUYECKU XapaKTepPUCTUKHU

Mogen

SNM-4542G

SNM-6002G

HanpexeHue / Yectota

220-240V / 50-60 Hz

220-240V / 50-60 Hz

KoHcymauumsa Ha eHeprus

3618W

3618W

MoLWHOCT Ha nao4YuTe - Manka /
ronama

1000W / 1500W

1000W / 1500W

MOLLHOCT Ha HarpeBaTenuTe BbB
¢dypHaTa - ropes / aoneH

700-1200W / 900W

900-1200W / 1100W

BbHWHM pasmepm (LUMpoYMHa X

BMCOUMHA X ABAGOUMHA) 590x465x333 600x494x383,5
BbTpellHo ocBeTneHme 18 W 18 W
O6em Ha ¢ypHaTa 45 LT 60 LT
Knac u CteneH Ha 3awmTa IP CLASS I-1P20 CLASS I-1P20

CneuuduKaummTe nognexkar Ha npomsHa 6e3 npeamssectue ¢ uea nogobpasaHe Ha
KayecTBOTO Ha NPOAYKTa.

MntocTpaumute B pbKOBOACTBOTO Ca CXEMATUYHUM U MOXKe [1a He OTFOBapAT TOYHO Ha BalIMA
NPOAYKT.

CTOWHOCTUTE, NOCOYEHM B ETUKETA Ha NMPOAYKTA MW B APYrY LOKYMEHTH, LOCTaBEHM C
NoAyKTa ca onpegeneHu B 1abopaTopHU YCNOBUSA B CbOTBETCTBME CbC CbOTBETHUTE
CTaHAapTW.Tesn CTOMHOCTM MOXKe [ia ce pas/iMyaBaT B 3aBUCMMOCT OT yrnoTpebaTa u
yCNoBMATa Ha OKO/IHATa cpeaa

® © 0 ©

M3nonsBgaiite PpypHaTa Ha 3a3emeH LWen@ N C HOMUHaNEH npeanasuTten 16A.



Cumsonu u gepuHnuma

CvMBONM OT PbKOBOCTBOTO 3a NOTpebuTens

@ BaxHa VIHCbOpMBLI,MH W NONE3HUN CbBETU

A MpeaynpexaeHue 3a ONacHW 3a XUBOTA M MMYLLECTBOTO CUTYaLUMN.

A MpeaynpemaeHne 3a PUCK OT TOKOB yaap.

& 3aLLI,VITa 3a ONacHOCT OT noXap

& 3awmTa cpeLLy ropeLLm NoBbPXHOCTU




Ba)kHa uHpopmauuma 3a 6esonacHocT

YBaxaemu KANeHTH,

Mpown3BeaeHn B MOAEPHN CbOPBKEHNA U MOANOMKEHN Ha CTPOT KOHTPOJ Ha KayecTBoTO, HMe
MCKame Aa n3BneyeTe MakCMMyMa OT BalIMA NPOAYKT. 3aToBa npoyeTeTe BHUMATENHO LANOTO
PBKOBOACTBO, NPeAn Aa U3MNo/3BaTe NPOAYKTA, U ro 3anaseTe KaTo pedpepeHTeH U3TOYHUK. AKO
npefaaeTe NpoAyKTa Ha Apyro /vue, AalTe My PbKOBOACTBOTO.

1. MpoAyKTbT CbAbPrKa TEPMOCTAT M TpsAbGBa Aa ce U3M0A3Ba CaMo MOAXOAALL TepMOCTaT.

2. To3u ypen HE e npegHasHaveH 3a U3Noa3BaHe OT INLA C HaMaieHU GU3UYECKN, CETUBHU UK
YMCTBEHW CMOCOBHOCTM MM NINMCA HA ONWUT U MO3HAHMA, OCBEH aKO He ca HabntoaaBaHU Un
MHCTPYKTMPAHW OTHOCHO M3MOA3BAHETO Ha ypesa OT nLe, OTTOBOPHO 3a TAXHaTa 6esonacHocT. HE
OCTABSAMTE 6e3 Haa30p 67130 A0 Aelia UK AOMaLLIHN N06MMUM. HUKO He e ymbIHOMOLLEH Aa
paboTu MM NnoyncTea ToBa 060pyABaHE, OCBEH aKO He e NMpoyen 1 pa3bpan HambJHO BCUYKM
MHCTPYKLUMK 33 paboTa 1 6€30nacHOCT B TOBa PbKOBOACTBO.

3. [leua Ha 8 v NoBeye roAMHW MoraT 4a U3Non3BaT ToBa 0bopyaBaHe nof HabntogeHne unm
cnep noaxopalwo obyyeHune. [euata He Tpabsa ga 6bpKaT B ypesa.

4. NaseTe ypesa W 3axpaHBalma Kaben faney ot geua noa 8-roamniHa Bb3pacT.

5. Bawata ¢ypHa HE E MPOEKTUPAHA fa ce ynpasnsBa OT BbHLUEH TaliMep MU He3aBUCUMA
cucTema 3a AMCTaHUMOHHO yrpaB/ieHue.

6. To3u ypes e npefHasHaYeH caMo 33 HOpMasiHa ZoMallHa U nogobHa ynoTtpeba. HE E
MPEAHA3HAYEHO 3a nsnonseaHe B TbProBCKa cpega Uau cpeaa 3a TbproBua Ha ApebHo. AKo Tasum
dypHa ce n3nonssa HenNpaBUAHO UK 32 NPOPECUOHANHN UK NOAYNPODECUOHANHY Lenun, UAN ako
He Ce U3Moa3Ba B CbOTBETCTBME C MHCTPYKLMUTE B PbKOBOACTBOTO 3a NOTPebuUTens, rapaHumaTa we
6bae HeBaNMAHA U NMPOU3BOAMUTENAT HAMA [1a HOCU OTFOBOPHOCT 3a LUETH.

BHUMaHwe - lopelyyn noBbpxHOCTU: TO3M CMMBOA MOKa3Ba, Ye A0CTbNHUTE
NOBBPXHOCTU MOraT A,@ CTaHaT MHOTO ropeLuy no Bpeme Ha paborta.
MpenynpeanTenHUAT eTUKET C TO3U CMMBOJ He TpAbBa Aa ce npemaxsa. He
[,0KOCBaNTe ropeLuy NoBbpPXHOCTU. U3non3BaiTe APbKKU.

BMHATIM nocraBsiiTe ypena Bbpxy paBHa, TONI0YCTOMYMBA NOBbPXHOCT. MpegHasHayeH camo
3a usnonssaHe Ha naotT. HE paboTeTe BbpXy HecTabuaHu nosbpxHocTu. HE paboTeTe ¢ ypeaa
B 3aTBOPEHO NPOCTPAHCTBO MM MOJ OKavyeHu WwKadose. 3a Aa ce NpefoTBPATAT BCAKAKBU
MMYLLECTBEHU LLETU OT U3MNAPEHUA, OTAENAHN NO BpeMe Ha paboTa, e Heob6xoamMmo
[0CTAaTbYHO NPOCTPAHCTBO M BeHTUAAUMA. HUKora He paboTeTe ¢ ypeaa B 6am30cT Ao
3amnasMmMy MaTepuanm Kato XapTMeHU Kbpnu, 3aBecu UaM HaIOHOBM NUCTOBE. YBepeTe ce, Ye
kabensbT HE BUCK Hag pbba Ha Maca MK NIOT U He LOKOCBA ropeLLyM NOBbPXHOCTU.

BHumaHwme - TOPELLM MOBBPXHOCTWU: To3un ypea reHepupa NnpekoMepHa TONAMHa 1
M3napeHus no Bpeme Ha ynotpeba. Tpabsa Aa ce B3emaT NOAXOAALLM NPeANa3HU MEPKH, 3a
a ce n3berHe pUCKbT OT HapaHABaHe, MoXap Y MaTepUaHU LLETK.
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HE nocTasaiTe nocrenka nog ypesa. Ako Tpabsa ga noctasute ypesa Bbpxy

NnocTesKa, B3eMeTe npennasHu MepKu, 3a 43 NpefoTBpaTUTe U3NIb3BaHETO HA

ypeAa oT nocTesnkaTa.

HE nocTassaiTe ypena [0 CTeHaTa UAM BbPXY APYrv ypeau, AoKaTto roteute. OcTaBeTe NoHe
5 nHYya nam 13 cm cBob0AHO NPOCTPAHCTBO OTrope, 0T3a4, OTCTPaHM M oTrope Ha ypeaa. HE
NocTaBArTe HUKAKBY NpeaMeTH BbPXY ypeaa.

HE nocraBssiiTe ypeaa Bbpxy ropHaTa 4acT Ha dypHaTa.

MNPEOYNPEXAOEHWE: 3a na cBegeTe 4O MUHUMYM PUCKA OT TOKOB yAap, U3Noi3BakTe camo
[OCTaBEeHWUTE MOABUNKHM NPUOOPK, TaBW, PELLETKU U Ap. 33 TOTBEHE.

M3non3saHeTo Ha npuHaanexHoctu, kouto HE ca NMPEMNOPBYAHU ot npoussoautens

Ha ypeZa, MOXe A3 AoBeAe A0 HapaHABaHe.

& 3a Balla H6e30MacHOCT He U3nonssaiTe GpypHaTa 6e3 MOHTAXKEH KpaK.

HWKOTA He n3snonseaiTe C ygbaKuTeneH Kaben, NpefocTaBeH e KbC 3axpaHBalLl

Kaben (Mnun noasuKeH 3axpaHBall Kaben), 3a Aa ce ceefe A0 MUHUMYM PUCKBT OT
OnNAnTaHe WK cnbBaHe B No-Ababr Kaben. HUKOIA He 13non3BaiiTe enekTpuyeckms
KOHTaKT oz nsoTa.

HE n3nonsBaite ypeaa Ha OTKpUTO.

HE paboTeTe, ako KabenbT Unu LWencensbT ca NospeseHn. AKo ypeabT He paboTu no
Bpeme Ha ynotpeba, He3abaBHO ro M3KAloYeTe OT KoHTakTa. HE U3MO/13BAMTE M HE CE
OMNUTBAMTE IA PEMOHTUPATE EPEKTEH MO/Y/1. CeBbpeTe ce ¢ oTAena 3a
06CNy}KBaHE HA KNMEHTM 33 MOMOLLL,.

M3KntouBaiTe ypesa OT KOHTAKTa, KOraTo He ro M3Mo/3BaTe M Npean NoYUCTBAHE Ha
¢dypHaTa. OcTtaBeTe dypHaTa Aa ce ox/1aan, Npeam A3 UHCTaIMpaTe UAN OTCTPAHUTE YacTu.
HWKOTA He noTtansiiTe ypeaa BbB BoAa. AKo ypeaa 6bae M3nycHaT uau cly4ailHo notoneH
BbB BOZa, He3abaBHO ro M3K/toueTe OT KOHTaKTa. He noTanaiiTe U He n3nnakeanTe Kabena
VAW Liencena BbB BOAA WU APYTU TEYHOCTU.

BbHLWHMTE NOBBbPXHOCTM Ha ypesa MOKe Aa Ce HaropewaT no Bpeme Ha ynotpeba.

HoceTe pbKaBMLUM 3a rOTBEHE, KOraTo PaboTuTe C ropeLLm NOBBPXHOCTU U1

KOMMOHEHTH.

BUHATIM nskntouBainTe ypeaa OT KOHTaKTa ciieq yrnoTpeba.

bbaeTe U3KNOYUTENHO BHUMATENHM, KOraTo 60paBMTe cypes, KOWTO CbAbpPXKa ropewo macao nam

APpYyrn ropewm Te4HOCTH.

M3MNOJ3BAMTE U3K/KOUYNUTEIHO BHUMaHMe, KOraTo U3BaxJaTe TaBu UM U3XBbPAATE ropella

MasHuHa.
HE nouuncTBaiTe c TesieHa YeTKa. YacTn moraT Aa ce OTAeNAT OT OCHOBaTa M [a B/if3aT B
KOHTAKT C e/IeKTPUYECKM YacTu, Cb3aBalik1M OMacHOCT OT TOKOB yAap. M3nonsgaite
HeMeTaNHM YeTKM 3a NoYMCTBaHe.

HE npukpensiTe npeKkaseHo ronemm xpaHu uam meTaaHu npubopu Kbm ypesa, Tbit
KaTo TOBa MOMKeE Aa NPUUYMHM NOXKap AN TOKOB yaap.
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K * CpOKDBT Ha eKcnaoaTauMa Ha To3u npoaykt e 10 (aecet) roguHum. /

BbaeTe U3KNOUUTENHO BHUMATEIHWU, KOTaTo U3MO03BaTe TaBU, HanpaBeHu OT
MaTepuasn, pas/IMieH OT MeTasl, UV TaBW, HaNpPaBeHW OT MaTepuan, pasinuyeH ot
CTBKNO.

He cbxpaHABaiiTe HUKaKBU MaTepuanm, pasaudyHu OT NPUHAANEKHOCTUTE,
npenopbyYaHu OT NPOMU3BOAMTENA B ypeaa, KOraTo He ce U3Mon3Ba.

He nocrasaiiTe HUTO e4MH OT CNEAHUTE MaTepuany B ypeaa: XapTus, KapToH, naacTmaca.
He nokpuBaiTe TaBaTa 3a pas/siMBaHe UK APYrY YaCTU Ha ypeaa ¢ MeTasHO GOIMO, Tl KaTo
TOBa MOXKe [a A0Befe A0 NperpasaHe Ha ypeaa.

BAXHO

e TaBaTa 3a pasnuBaHe TpabBa Aa paboTn Ha MACTO M LANaTa XxpaHa Tpabea da ce
M3BagM OT TaBaTa 3a pPas3/iMBaHe, KOraTo € Mb/Ha MOBeYe OT NoJ0BMHaTa. Hukora
He NocTaBAlTe TaBaTa 3a pas/MBaHe (MKW Apyro) AMPEKTHO BbPXy dypHaTa.

3ANA3ETE TE3WU MHCTPYKLUMUK - CAMO 3A IOMALLHA YINOTPEBA \

* HUKOTA He nocTaBaiTe HULLO BbLPXY ypeaa.

* HUKOTA He NnOKpWBaiiTe BEHTUNALUOHHUTE OTBOPM OTTOPE, 0T334 U OTCTPaHU Ha Moayna 3a
roTeeHe.

* BuHaru usnonssaiite pbKaBMLUM 3a rOTBEHE, KOraTo OTCTPAHABATE HELO ropewo oT ypeaa.

* HuKOra He NoCTaBATE HULLO BbPXY BpaTaTa Ha pypHaTa, KOraTo e oTBopeHa.

* He octaBaiiTe BpaTtaTa Ha pypHaTa OTBOpeHa 3a NPOAB/IKUTENHW NEPUOAU OT Bpeme.

¢ BuHaru ce ysepaBaiite, 4e HULLO HE MOXe Aa u3nese ot pypHaTta, npean Aa 3aTeopuTe Bpatafa
Ha ¢ypHarTa.

¢ BuHaru 3aTBapsaiiTe 6aBHO BpaTaTa Ha ¢ypHaTa U He A 3aTpbluBaiiTe. BUHArK ApbiKTe APBIKKYTA
Ha BpaTaTa Ha $ypHaTa, KOraTo OTBapATe U 3aTBapATe BpaTaTa.

BHumaHue: CBbp3BaHe Ha 3axpaHBalymaA Kaben

° BKntouyeTe 3axpaHBaluma Kaben B onpeaeneH enekTpuuecku KOHTaKT. HUKaKBM Apyru ycTponicTea
He Tpa6GBa fga ce BK/IOYBAT B CbLMA KOHTAKT. BK/IlOUBaHeTO Ha Apyro 060pyaBaHe B KOHTaKTa Lue
npetoBapu Bepurara.

° He u3nonsealiite yabaKuUTeNneH Kaben ¢ To3u NPOAYKT.

° 3a pa NpeKbCHeTe BPb3KaTa, U3K/IOUETEe BCUUKM KOHTPOJIM, C/led KOeTo ussagere wwencena ot
KOHTaKTa.

eNleKTpuYecKa eHeprmsa

AKO Bepurarta e npeToBapeHa c Apyro o6opyaBaHe, BaWUAT ypes MoXKe Aa He paboTu npaBuIHoO.
Toui TpabBa aa paboTu no cneymnanHa sepura.

A OnacHOCT OT Noap Nopaam XpaHa, KOATO He e NoAxoAALa 3a CKapa

MeueTe camo xpaHaTa, KOATO MOXe Aa Bbje NPUroTBeHa Ha CUIeH OrbH Ha CKapa.He nocTasaitte xpaHaTa
TBbpAE Ha3az BbPXy CKapaTa. ToBa e Haii-ropeLoTo MACTO M XpaHaTa, CbAbPIKaLLa MasHUHM, MOXe Aa ce
3ananu.



UHcTanauma

Mpeau pa usnonssate NpoAyKra.

@ KANEeHTBLT HoCK OTFOBOPHOCT 3a M36opa KbAe Aa MOHTUPa ypeda M NoAroToBKaTa Ha
eleKTpu4eckaTa UHCTanauma.

MpofyKTbT TPA6Ba Aa 6ble MHCTaNMpPaH B
CbOTBETCTBME C MECTHUTE e/1IeKTPUYECKHU
CTaHZapTL.

MpoBepeTe NpoAyKTa 3a NOBpPeAM Npean MOHTaxa. He MOHTMpaiTe NpoAayKTa, ako e
nospezeH. NMospeaeHUTE NPOAYKTM Cb3AaBaT PUCK 3a BallaTa 6e30nacHoCT.

3axpaHBaHe

Mpoun3BoANTENAT HE HOCU OTFTOBOPHOCT 33 LWETHU, NPUYNHEHN OT yr|0Tpe6a 6e3
3asemuTesnIHa MHuA!

3axpaHBalLmMAT Kaben He TpAGBa Aa Ce CMayKBa, OrbBa UV MPULLMMIBA UAN BAN3A B KOHTAKT
C ropeLuy YacTu Ha NpoayKTa. AKO 3axpaHBalLmAT Kaben e nospeaeH, Tol Tpabsa Aa 6bae
3aMeHEH OT KBaMPUUMPaAH ENEKTPOTEXHUK.

@ MpoayKTbT TPsA6Ba Aa ce M3n0/13Ba CbC 3a3eMeH NPOBOAHUK!

e [aHHuTe 3a 3axpaHBaHeTO TPAbBa Ja CbOTBETCTBAT Ha JaHHWUTE BbPXY pedepeHTHUA
ETUKET Ha ypeaa. PedbepeHTHUAT eTUKET Ha ypesa ce Hamupa Ha rbpba Ha NPoayKTa..

*  CBbp3BaWuAT Kaben Ha NpoAyKTa TpA6Ba Aa OTroBaps Ha TEXHUYECKUTE
cneumdrKaLmMm U KOHCYMaLMA Ha eHePrus; NpoBepKa. TexHuYecKu
XapakmepucmuKku cmpaHuya 3

*  LlencensbT TpAbBa Aa € Ha IECHO AOCTBIMHO MACTO C/1ef, MOHTaa.

e TapaHuMATa 3a NPOAYKTA 3aMoyBa Aa Teye c/ief NPaBUIeH MOHTaX.

Mpegn pa 3anoyHeTe KakBaTo W [a e onepauma no enekTpuyeckaTa MHCTanauna, Mons,
M3KAKo4HeTe ypeda OT KOHTAKTa.



MUHcTanauma Ha KpayeTa

1: MBKaBa cKoba

2 : CtabunHa cKkoba

CTBMKA-1 CTBIIKA-2

MocTaBeTe KpaKaTa, KaKTo e MpubankeTe rbBrasata ckoba,

nokasaHo no-rope. KaKTO € NOKa3aHo no-rope.

CTbIKA-3 CTbIKA-4
MoHTUpaiiTe rbBKaBaTa ckoba B ®duKcnpaitTe BHUMaTEHO cTabuaHaTa
OTBOPA C NIEKO HaTUCKaHe. ckoba B oTBOpa. MoJiA, M3no/13BaiiTe KpaKa
C r'YMeHM 0TBOPMU.



MoHTaX Ha PpuKcaTopa 3a CTeHa

/ yyyy

Harnacete perynatopuTe Ha
3a[HaTa CTeHa KbM JIeBMA U OECHUA
OTBOP, KAKTO € MOKa3aHo.
BKntoueTe rm c ymepeHo HaTUCKaHe.




U3non3saHe Ha ¢pypHaTa

MbpBOHaAYaNHO U3nNoa3BaHe

e OTcTpaHeTe LenMA ONaKoBbYEH MaTepuan.

. M3muiiTe nprHapieXKHOCTUTE 3a roTBEHe Ha PbKa, Mpeay Aa ' M3nonssaTe 3a Mbpsu
nbT. Cnes ToBa M3bbpLUeTe PpypHaTa OTBBH M OTBBTPE C TOMJIA, BAXKHA Kbpna U Mek
noYyMcTBaLL, Npenapart.

e Cnep ToBa 3arpeiiTe npegBapuTenHo ¢pypHata 3a 10 MUHYTH, LLOKATO e NpasHa 1 ¢
oTBopeHa Bpata. BHUMAHMUE: KoraTto ce n3nonssa 3a NbpBu MbT, ypeabT MOXKe A3
M3nycka UM A MUPU3Ma Ha M3ropaso Nopagyu MacnaTta, U3noa3BaHuU 3a
NMOKpPUBaHEe U 3alMTa Ha HarpeBaTe/IHUTE eleMEeHTH.

. Hakpas n3bbplueTe ypesa ¢ BAaXKHa Kbpna.

Pa6ota c pypHara

*  3apaite dyHKLMATA Ha dypHaTa, B KOATO UCKaTe Aa roTeBuTe.
*  HacTpoiiTe TaliMepa Ha *KeNaHOTO BpeMe UM PbYHA NO3ULMA (MKOHa Ha YaCOBHMUK).
*  Cnep KaTo 3afiafleTe XesaHaTa TeMnepaTypa, Balwarta dypHa Lie 3anoyHe ga paboTu.

NPEAYNPEXAEHMUE: BawaTa dypHa HAMa fAa paboTu, ako TEPMOCTATbT U YNpaBJeHMETO Ha
¢dypHaTa ca BK/IIOYEHU, HO TaMepBT He € HAaCTPOEH UK NMPEBK/IOYEH Ha PBYHO MOJIOXKEHME.
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YacTu 1 npuHagNexHoCTH

*6

xg 3

*10
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Yactn u npuHagneXHoCcTu

1. KotnoH: ToBa e HarpeBaTeneH efieMeHT. He nunaitte ¢ ronu pbLe.

2. [pbKKa Ha BpaTaTa: BuHarn nsnon3gaiTe APbXKKaTa u n3bsreanTe Aa AOKOoCBaTe CTbKAEeHaTa BpaTa.
CTbKneHaTa BpaTa MOXe [a CTaHe MHOTO ropeLla no Bpeme Ha roTBeHe U Aa NPUYMHU HapaHABaHe.

3. CTbk/sieHa BpaTa: CoONUAHO, U3APBKIMBO 3aKaleHO CTbKJ/IO 3ana3Ba TOM/IMHATa BbTPe U OcUrypsea
paBHOMEPHO pasnpeseneHve Ha TONAUHATA 338 XPaHUTETHUTE NPOAYKTU. HUKOra He roTeBeTe C OTBOpPeHa
Bpara.

4. KoHTponeH naHen: CbabprKa KOHTPOIHU BYTOHM.

5. KpaKa Ha ¢ypHaTa: He paboTeTe c ¢pypHaTa 6e3 Kpaka.

6. Kpbrna taBa: M3nos3saiite BbpXy CKapaTa, OCTaBEHA C NPOAYKTaA.

7. KBagpaTHa TaBa: M3nonsBaliTe A, KaTo A NOCTaBMTE BbPXY TaBa 3a neyeHe no Bal 13bop.

8. TaBa 3a pa3nuBaHe: [locTaBeTe A AMPEKTHO NOA HarpesaTe/IHUTE eneMeHTU. AKO NPUTroTBATE COYHMU
XpaHK, TaBaTa 3a pas/iMBaHe MOXe Aa ce Hamb/AHW. Mi3npa3HeTe TaBaTa 3a pas/IMBaHe, KOraTo e Nb/Ha
noseYye OT N0/Z1I0OBUHATA.

3a ga u3npasHWTe TaBaTa 3a pas3/iMBaHe no Bpeme Ha roteeHe: C MomoLLTa Ha pbKasmuy 3a dypHa oTBopeTe
KanaKka v BHMMaTe/IHO NAb3HeTe TaBaTa 3a pas/nBaHe oT ¢ypHaTa. M3npasHeTe TagaTta 3a pas/inBaHe U A
nocrtasete 06paTHO BbB dypHaTa. 3aTBOpeTe BpaTaTa, 3a 4a NPEKpaTUTe NpoLeca Ha roTeeHe.

(Mo n3bop, MoKe Aa He e BK/IYEHO BbB BalMA NPOAYKT).
9. TeneHa cKkapa: 3a NO3MUMOHMpPaHe Ha X116, reBpeun 1 Kpbr/iv Tasu.

10. MeTaneH wuw 3a nune Ha rpun: (Mo n3bop, MoxKe 4a He ca BKAHOYEHW BbB BaLLMA MPOLAYKT).
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Yactu n npuHagneXHoCTU

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

1-80 HMBO

14

3abenexka: M3BageTe UANOTO
CbAbpKaHMe OT onakoBKaTa. OTcTpaHeTe
NPO3PaYHOTO UAN CUHBO 3aWUTHO GoanOo
OT BCUYKM NPUHALNENKHOCTH.
CbabpiKaHMETO Le Bapupa B 3aBUCMMOCT
OoT mozena.



KoHTponeH naHen

A. bByTOH 3a ynpaBneHue Ha KOTAoHa: M3non3Bgaiite
3d XeNlaHOTO HMBO Ha TONJAMHA.

B. CurHanHa namna: CurHanHaTa namna CBeTsa,
KOraTo HAKOM OT KOTNIOHMTE paboTu.

C. bByTOH 3a ynpasneHue Ha KOTAoHa: M3non3saite
33 )KeNaHOTO HUBO Ha TONAMHA.

D. BYTOH 3a KOHTPOA Ha TemnepartypaTa:
M3non3saiiTe 3a 3a4aBaHe Ha )}enaHarta Temneparypa
Ha roTBeHe.

E. CurHanHa cBeTamHa: Korato peXMmbT Ha roTBeHe
W TalMmepbT ca 3a4afeHu, CBeTnHaTa ceeTBa. M3racsa,
KOraTo BbTPELWHOCTTa Ha GpypHaTa AOCTUrHE
3ajapeHata Temnepatypa. MuraHeTo no Bpeme Ha
roTBEHE & HOPMasHo.

F. ®yHKuMoHaneH BYTOH: M3non3BaiiTe 3a HACTPOIKa
Ha GYHKLMATA 33 roTBEHE.
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HarpagaHe Ha gonHata yact
HarpsaBa ce camo gosnHaTta yacT. MoxeTe fa umare Xpynkasa XpaHa OTAONY U MeKa 0Trope.
MopgxogAwa e 3a NMUa MAK XpaHa, KoaTto TpabBa Aa ce 3aneye oTgoNY.

HarpasaHe Ha ropHaTa Jact

AKO HarpsBaTe caMo OTrope, MOKeTe Aa NevyeTe cNafKULLIKM OTTOPHa YacT U Aa roTBuTe
XpaHa, KoATo TpabBa Aa noKkadeHee oTrope.

lTopHO ¥ A0NHO HarpABaHe

XpaHarta ce roTBu OTrope 1 OTAO0NY eAHOBpemMeHHO. MoeTe Aa neYeTe NyXKaBu NUTKH,
MEKHUYKM, XPYNKaBWU CNAagKMLLIM MK 0,3 NPUTrOTBATE BKYCHM rioBeyeTta. M3nonssaiite eguHUYHA
Tasa 3a roTBEHe.

TopHO 1 aonHo HarpasaHe ¢ Typbo seHTUnatop( * ).

JONHWAT U TOPHUAT HarpesaTen paboTAT 3aegHo Ypes Typ6o moTopa. Typ6o MoTopLT OcUrypsaBsa
no-paBHOMEpPHO HarpssaHe. VoxkeTe Aa neyete cNaAKULLIKM WK A3 rOTBUTE

BKYCHM rtoeyeta. U3nonssaiTe egHa TaBa 3a roTBeHe.

PasmpasasaHe(*)

Momara 3a pasmpasaBaHe Ha 3ampaseHM XpaHW 3a KpaTKO Bpeme W cnectAsa Bpeme. ocTtasel
XpaHaTasa pasmpasABaHeBbpPXY CPeAHaTa PeLLEeTKa BbpXy rpun nao4ara.Mocraseterasa 3a
neyeHe BbpPXY Hai-gonHaTa peweTka, 38 ga cbbepe BogaTta, KOATO Ce HaTpynea OT
pa3mpasfABaHeTo.

lopHo HarpasaHe + Mune Ha rpua (*).

Ypes HarpABaHe OTrOPe MOMKeTe Aa NPUrOTBUTE KPEXKo meco. NMpenopbyMTenHo e ga M3nonssare
TaBa 3a oTueXAaHe unm obukHoBeHa TaBa. MaKCMManHOTO TErno Ha NUAe Ha rpua e 2 Kr.

B (IR

3aronnAHe Ha ckapa u nuae Ha rpun(*)

BnarogapeHue Ha GyHKUMUATA rPUA, MOXKETE A3 NPUrOTBUTE KPEXKO M NeYeHo Meco, KaTto
3arpeete noseye otrope. MpenopbLYMTENHO € A3 M3NoN3BaTe TaBa 3a OTLEXAAHE UK
o6MKHOBeHa TaBa.

HarpsaBaHe Ha ckapa(*)

MecoTo ce 3ane4aTBa Ha BUCOKA TeMnepaTypa M ocTaBa CO4YHO OTBbTpe. MoxeTe Aa roTBuTe
XPaHKU KaTo meco, nune 1 puba. NpenopbYUTENHO € A3 U3NON3BATE TABa 33 OTUEKAAHE UK
o6MKHOBEHa TaBa.

Harpesaren 3a ckapa v Typ6o BeHTunaTop (*)

Mo3B0NABa NEYEHE HA MHOMECTBO NOBbPXHOCTM Ypes PaBHOMEPHO pasnpegeneHune Ha
TemnepaTtyparta 8bB dypHaTa.

y 11 ¢

JonHo HarpasaHe U Typbo BeHTMnaTop (*)

OonHoto otonnexue u Typ6o BeHTMNATOPBT paboTaTt 3aeaHo. PaBHOMEpPHOTO pasnpeaeneHune Ha
ropewus Bb3ayX BbB GypHaTa rapaHTUpa, Ye ALHOTO Ha XpaHa KaTo NuTa u xnsb e no-pobpe
W3NEYEHO U XPYNKaBO.

]

(*): U36paHu 16



depmeHTaLMA HA KNCENO MNAKO

Korato ¢ypHaTa e npasHa, pexxMmbT Ha KMCeNo MASAKO ce n3brpa c NomoLLTa Ha

TepmocTaTa, NPEeBK/IIOYBATENAT € HACTPOEH Ha CbnpoTuBaeHue It ,
npeaBapuTenHo 3arpasaHe 3a 10 MUHyTK. 3a NpoLeca Ha depmeHTaLus, BapeTe
CYypOBOTO MNAKO 32 10-15 muHyTK. NMpenopbynTenHo e Aa u3noasBarte CTOMaHeH
Ccbp, 3a BapeHe. Cieq TOBa ce ox/1axaa 4o TemnepaTtypa Ha depmeHTayma (45-50°C).

CbBET: Korato MaaKOTO e TONJ/10, He HacTbMNBa PpepmMeHTaLMsA; KoraTo e ropeLuo,
KMCEeNoTO MJISIKO BKMUCBA.

Korato MmnaKoTo fOCTUTHE TO3U TeMmnepaTypeH AnanasoH, fobaBeTe KMCeNoTo
MJISIKO CbC CTaliHa TemnepaTypa U pasbbpKaliTe BHUMATENHO.

CbBET: M3nons3BanTe 1 cyneHa AbKuua KMCENO0 MASKO Ha 1 IMTbp MAAKO.
MNocTaBeTe 6e3 Kanak Bbpxy 1-BaTa pelleTKka Ha NnpeaBapuTenHo 3arpatata dypHa u
3aTBOpeTe BpaTaTa Ha dypHaTa M HaCTpoOMTe Talimepa Ha pbyHa HacTpolika. OcTaBA
ce na pepmeHTUpa 5 vaca 6e3 aa ce oTBapsA. M3BageTe TaBUTe B KpasA Ha 3a43aAeHOTO
Bpeme. OcTaBeTe M Aa AOCTUIHAT CTaliHa TemnepaTypa 3a NOJIOBMH Yac, 6e3 aa
3aTBapATe Kanauute. Cnes ToBa 3aTBOpeTe KanauuTe 1 rv noctaBeTe B X1agUaHUKA.
CbxpaHABanTe NoHe 12 yaca npeau XxpaHeHe.

(PyHKUMATa 33 PepmMeHTaLMA Ha KUCEIO MJIAKO He e 3a4b/IKUTEIHA, MOXKe Aa He e
BK/IlOYEHA BbB BallMA NPOAYKT).
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NMouncreaHe U cbxpaHeHue

MouuncreBaHe
MouncreanTe ypeaa cnen Bcaka ynotpeba. M3kntoueTe ypena oT KOHTaKTa U ce yBeperTe,
ye e HaMb/IHO OX/TAZ4EH Npean NoYncTBaHe.

1. W3bbpuieTte BbHIIHATA CTPaHa Ha ypeaa C TOMAA, BAaXKHa Kbpra M NoYncTBaLl npenapar.

2. 3apja noynctute BpaTaTa, BHUMATENHO M3bbpLueTe ABeTe CTPaHu C ToNAa BoAa C
npenapat 1 BaaxHa kbpna. HE MOTAMANTE ypesa BbB Boga U He ro MUiiTe B
CbAOMMANHA MaLLMHA.

3. TouncTeTe BLTPELIHOCTTa Ha MOZYAa C TONAa BOAa, NOYMCTBALL, NpenapaT 1 HeabpasnsHa
rbba. He nouncTBaiiTe HarpeBaTenHMTe 606MHM, Tl KaTo Te ca KPexKM 1 moraT aa ce
cyynaT. Cnep ToBa M3naakHeTe 06MNHO ypeaa C YMCTa, BNaXKHa Kbpna. He ocTasaliTe Boga
BbTPE B ypesa.

4. Haxkou npenapaTv MoraT Aa NOBPeAAT NOBLPXHOCTTA. He u3nonssaiite abpasmsHu
MOYMCTBALLM NPenapaTy, MoYMCTBaLLM NPaxoBe/KPemMoBe UM OCTPU NpeameTy.

5. 3a pga oTcTpaHuTe necHo nosfenHanata nNo NPUHAANEKHOCTUATE XPaHa, HaKUCHeTe v B TOM/1a BoAa C
npenapar.

6. Tpenopbusa ce He3abaBHO Aa Ce MOYMCTAT KUCEMHHM BELLLECTBa KaTo PasnaTo
Mac/so, IMMOH 1 ap.

7. LUsanata gpyra noaapbiKKa Tpabsa Aa ce M3BbPLUBA OT OTOPU3MPaH CEPBM3EH NpeacTaBuTe.

CbxpaHeHue

1. V3kntoueTe ypesa OT KOHTAKTa U ro ocTaBeTe @ U3CTUHE HaMbJIHO.
yBepeTe ce, Ye BCUYKM KOMMOHEHTH Ca YUCTU U CYXM.
3. [locraseTe ypeaa Ha YMCTO U CYXO MACTO.

ﬂamna Ha ¢pypHarTa (*) \

NPEAYNPEXAEHUE: 3a na naberHete puck oT TOKOB yaap, nskaderte ¢ypHaTa ot
Z l \ KOHTaKTa, NPeau 4a CMEHUTE NaMnaTa 1 Ce YBEPETE, Ye dypHaTa e U3CTUHANA.

L

OTCcTpaHeTe CTbKNEHUA MPOTEKTOP, KaTo ro 3aBbpTuTe.
Cnep, TOBa M3BaAETE NaMNaTa M MHCTAIMPAMTE HOBA NamMna CbC CblumTe cneumdukaumm. Hadpas
nocTaBeTe CTbKAEHMA NPOTEKTOP B MbPBOHAYaNIHOTO MY NOJIOXKEHHE.

KnacbT Ha namnarta e BONPPamOB XanoreH.

3ABENEXKA: He rnepaiite TBbpAE AbATO B XanoreHHaTa namna. (Mo u3bop, BawmaT npoay
MOME 3 HAMA TaKbB).
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OTcTpaHABaHe HAa HEM3NPABHOCTU

MpuumnHa PeweHue
MNpobnem
YpeawT He paboTu. BKAloueTe ypeaa B KOHTaKTa.
Ypeabt He TaliMepbT M TeMnepaTypaTa He ce BKaloueHy, | BR/IIOYETE TeMnepaTypata u
Talimepa.
pabotu
YpeabT MOXe [1a € BKNIOUEHO B KOHTAKT, CebpikeTe ypeaa kbm
N N ©/AMH KOHTaKT.
KOMTO e crnofeneH ¢ Apyru ycTpoiicTBa. A
M3non3BaiTe Mankm
He ce roteu YpeawT e npeToBapeH. KOMMyecTsa, 3a Aa
rapaHTMpaTe paBHOMEPHO
TemnepaTypaTa e HaCTPOEHa TBbP/AE HUCKO. roTBeHe.
YBenuuete TemnepatypaTa.
HsAKou xpaHu PaAbBa Aa ce 06bpHAT Mo Hakou xpaHu Tpabsa aa ce
Bpeme Ha roTseHe. 06bpHaT Mo Bpeme Ha roTeeHe.
Xpanarta He XpaHa ¢ pasanyHM pasmepu ce FoTBETe 3aeHO XpaHK ¢ NoaobeH
Ce npuroteA NPUroTBA 3ae/HO. pasmep.
paBHOMEPHO
AKO Ce 13MoN3BaT NoBeye OT
e/AHa pelleTKa, TaBuTe TpAbBa Aa PasmeHete TaBuTe, OTrope
ce pepysar. Hagony unm obpaTHo.
OTcTpaHeTe U3NMLLIHATA Ma3HUHA C
M3non3BaHO M3AULLIHO Maco.
napuan.
Ot ypeaa
n3nusa 6an o
MPUHaANEKHOCTUTE MMaT MouncTBaliTe KOMNOHEHTUTE 1
anm
M3/IULLIHM OCTaTbLy OT Macno oT BBTPELIHOCTTA Ha ypeaa cnes BeAka
NPeamILHO roTBeHe. ynotpe6a.
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Mnouya 3a roTBeHe

B Tabsnnuata no-Aony we Hamepute MHGOPMaLLMA 33 XpaHUTE, KOMTO CMe TeCTBa/IM B HalnTe
nabopaTopun 1 CMe onpesenunan TAXHaTa roTBapcka CTOMHOCT. BpemeTo 3a rotBeHe MoxKe Aa
Bapupa B 3aBUCMMOCT OT MPEKOBOTO HarpeXKeHne, Ka4ecTBOTO, KOIMHECTBOTO Ha CbCTaBKMTE 3a
roTBeHe M TemnepaTypara. AcTMATa, KOUTO NPUrOTBATE C TE3M CTOMHOCTM, MOKE [ia He ce XapecaT Ha
BKyca BU. MoKeTe fa eKcnepMMeHTMpaTe v Aa 3aZiaBaTe pas/iMiyHU CTOMHOCTH, 33 Aa NMOCTUTHETe
pas/IMYHK BKYCOBE W PE3Y/TATU MO BaLl BKYC.

XpaHa Temnepatypa (°C) Bpeme 3a rotBeHe (MUH.) DyHKLMMU
Topra 170-190°C 30-40 OTtpony-oTrope
Bucksutn

Muua 200 °C 15-20 Otpony-otrope
Nan 200 °C 30-40 Otpgony-otrope
Munewko meco Max 150 OTrope
NMunewko meco Max 60 Tpun
Tenewko meco Max 25-35 OTtpony-otrope
Puba

PasmpasasaHe - - PasmpasasaHe

NPEAYNPEXAOEHME: 3arpeiiTe npeasaputenHo ¢pypHaTta npeam neyeHe. Bpemeto 3a
npefBapuTE/IHO 3arpABaHe € BPeMEeTO, AOKATO CBET/IMHHUAT MHAMKATOP M3racHe 3a NbpBu
nbT.

KNHOYOBU TOYKHK
Korato neuyete BbB dypHaTa, MMaiTe Npeasua ClegHoTo.
@DaKTBT, Ye ropHaTa YacT Ha XpaHaTa e CroTBeHa, He 03Ha4YaBa, Ye BbTPELIHOCTTa € CrOTBeHa.

KoraTo ce nekat TOpTU M CAaaKuLLKM, e HeoBX0auMMOo NpeaBapuTENHO 3arpaBaHe Ha GpypHaTa. He
OTBapAiiTe BpaTata Ha gypHaTa No BpEME Ha BTaCBaHETO Ha TECTOTO noHe 20 MMHYTK. 3a 4a
NPOBEpWTE Aa/IM CNAAKULWILT e rOTOB, MOCTABETE KAeyKa 3a 36K M onuTaiiTe; ako Kaedkara 3a

3/4 ot BpeMETO 3a neveHe.

- OcobeHo npu roTBeHe Ha YePBEHO MECO COMTA HE Ce cara NpeaBapuTenHo, a no cpeaara Ha
BPEMETO 33 roTBeHe. YepBEHOTO MECO Ce rOTBM Ha BUCOKA TEMNEPATypa B HAYanoTo, 8 KbM KpaA
KOT/IOHBLT CE& HamannABa.

--3a 6Aan0 meco noagabpHKaWTe KOTNOHa cnab npes LuenvAa Npouec Ha roTBeHe.

- 3a ga npoBepuTe AaNK MeCcOoTO e CrOTBEeHO, HaTUCHeTe B MeCcoTO C BMAMUa. Korato suavuara
NOTbHE B MECOTO, MECOTO € CrOTBEHO.

20

XpaHWTe, NPUroTBEHW HA BUCOKM TEMMEPATYPM, LLE M3CLXHAT 3a KPaTKo Bpeme. XpaHaTta Tpabea [
Ce roTeM No-AbAro NPU HUCKKM TeMnepaTypu, 3a 4a Ce CrOTBM NPaBMAHO BLTPELIHOCTTa Ha XpaHaTy.

3b6K1 U3nese yncTa, CNAaAKULIBLT e roTos. Tasu npoBepka TpﬂﬁBa Aa Ce HanpaBu cned U3TU4aHe Ha

=




CbBeTH, CBbP3aHU C FOTBEHETO

m OmacHocT OT IMOKap nopaau XxpaHa, KOATO HC € MOAXOAsAIIa 3a CKapa

MNeyeTe camo xpaHaTa, KOATO MOXKe Aa 6bp,e NPUroTeeHa Ha CMNEH OrbH Ha CKapa.

He nocTassaiTe xpaHaTa TBbpAe Ha3aj BbpXy CKapaTta. ToBa e Hali-ropeLwoTo MACTO U
XpaHaTa, CbAobprKalLa MAasHUHM, MOXKe Aa ce 3ananu.

M3nonseaHe Ha cbaoBeTe 32 FOTBEHE NPABUJIHO;

LI X L2
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N3xBbpAsaHe Ha OTNAAbYHUA NPOAYKT.

M3xBbpaeTe ctapma NpoayKT no eKonoroc1:o6paaeH Ha4YunH.

1. Tosu npoaykT e mapkupaH cbe cumson (WEEE), KoiiTo nokassa, Ye oTnagbLuTe oT
€/1eKTPUYECKO U ENIEKTPOHHO 0bopyaBaHe TpPAbBa Aa ce cbbupaT pasgesHo.
ToBa 03HauaBa, Ye obopyaBaHeTo TPAOBA A3 6bAe PELMKAUPAHO UK
[EMOHTMPaHO B cboTeeTcTBMe ¢ AnpekTtmea 2002/96/EC Ha EC, 3a ga ce
cBefie 0 MMHUMYM Bb34eNCTBMETO My BbpXY OKO/IHATa cpeaa. 3a noseye
I MHbOPMaLMA, MONA, CBBPXKETE Ce C BalIMTe MECTHU U PEerMOHaNHW BAACTH.

2. ENeKTPOHHMUTE NPOAYKTM, KOUTO HE MOAJIeXaT Ha KOHTPOAMPaHO CbBupaHe Ha
oTnafbLuy, NPeAcTaBAABaT NOTEHLMAIEH PUCK 33 OKOJ/IHATa Cpesa U YOBELLKOTO
3/paBe Nopajyv CbAbPNKALLMTE CE B TAX 3aMbPCUTENN.

3. KoHcynTupaiiTe ce c Balwma TbproseL, uau cnyxbata 3a cbbupaHe Ha 0TNaabLM
BbB BallaTa 06LLHOCT KaK Aa U3XBbPANUTE NPOAYKTa.

4. TNpepayn pa n3xBbpAWTE NPOAYKTA, M3K/OYETE 3aXpaHBawma kaben n cuynete
K/ItOYasIKaTa Ha Kanaka, ako MMa TakaBa, 3a 4a npeAanasuTe JeuaTa OT ONacHOCT.

5. OnaKkoBbYHUTE MaTepmnanun ca onacHU 3a gela, na3ete BCUMYKM ONAKOBbYHU
maTtepuanun ganed ot geua.

UMHOOPMALUA 3A ONAKOBKATA

OnakoBKaTa Ha MPO/yKTa e HamnpaBeHa OT PeUUKANpyemMM maTepuanm B
CbOTBETCTBME C HALlMOHAIHOTO HN 3aKOHOAaTeNCTBO. He n3xebpaaiTe
oTMnagblMTe OT ONaKOBKM 3ae4HO C BUTOBUTE UAM APYrM OTNaAbLM,
U3XBbPAAINTE MM B 30HMTE 3a CbBMpPaHe Ha ONaKoBKM, onpeaesieHn OT MeCcTHUTe
BNACTW.
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Technical Features

Model

SNM-4542G

SNM-6002G

Voltage / Frequency

220-240V / 50-60 Hz

220-240V / 50-60 Hz

Total pover consumption

3618W

3618W

Plate power - small / large

1000W / 1500W

1000W / 1500W

Power of the heaters in the oven - top
/ bottom

700-1200W / 900W

900-1200W / 1100W

External dimensions (width x height x

depth) 590x465x333 600x494x383,5
Interior lighting 18 W 18W
Oven volume 45 LT 60 LT
Class and IP degree CLASS I-IP20 CLASS I-1P20

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

product.
The values indicated in the labeling on the product or in other printed documents
supplied with the product are determined in a laboratory setting in accordance with

the relevant standards. These values may differ depending on the use and ambient conditions.

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

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



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

@ Important information and useful tips for operation

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

A Warning for electric shock risk

Warning for fire hazard risk

& Protection against hot surfaces




Important Safety Information

Dear Customer,

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

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

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

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

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

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

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

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

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

instructions in this manual.

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

instruction. Children must not tamper with the appliance.

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

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

remote control system.

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

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

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

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

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

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

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

damage.
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17.
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23.

24,

25.

26.

27.

28.

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

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



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

unit to overheat.

IMPORTANT

g

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

c [UALTA LT A LRV A LT A LRV ALY AN

KEEP THESE INSTRUCTIONS - FOR HOME USE ONLY \
! WARNING

NEVER place anything on top of the unit.

NEVER cover the ventilation openings on the top, back and sides of the cooking unit,
Always use oven gloves when removing anything hot from the unit.

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

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

Always make sure nothing can come out of the oven before closing the oven door.
Always close the oven door slowly and do not slam it. Always hold the oven door
handle when opening and closing the door.

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

g
g

WARNING Attaching the power cord

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

Do not use an extension cord with this product.

To disconnect, turn off all controls, then unplug from the wall.

Electrical power

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

.: Fire risk due to food not suitable for the grill

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



Installation

®

A
A

Before using the product.

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

The product must be installed in accordance
with local electrical standards.

Inspect the product for any damage before installation. Do not install the product if it
is damaged. Damaged products cause a risk for your safety.

Power connection

®

The product must be used with a grounded line!

The manufacturer is not liable for any damages caused by usage without an earthing

line!

A

JY g gw g

A\

The power cord must not be crushed, bended or pinched or come into contact with hot

parts of the product. If the power cord is damaged, it must be replaced by a qualified
electrician.

The data of the mains supply must correspond to the data on the unit reference label
of the device. The unit reference label is located on the back of the product.

The product's connection cable must comply with the technical specifications and
power consumption; Check. Technical features page 3

Plug must be in an easily accessible location after installation.

The warranty for the product starts only after correct installation.

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



Leg Installation

1: Flexible clip
2 : Stable clip

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

STEP-4

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

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



Back Wall Gap Fixer Assembly

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

\
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Using the oven

Initial use

&  Remove all the packing material.

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

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

&  Finally, wipe the appliance with a damp cloth.

Operating the Oven

&  Set the oven function in which you want to cook.

&  Setyour timer to the desired time or manual position (clock icon).

&  After you set the desired temperature, your oven will start to work.

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

11



Parts and accessories

*9
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Parts and accessories

1. Hotplate: It is a heating element. Do not touch with bare hands.
2. Door handle: Always use the handle and avoid touching the glass door. The glass door can
become very hot during cooking and cause injury.
3. Glass door: Solid, durable tempered glass keeps the heat inside and provides even heat
distribution for food products. Never cook with the door open.
4. Control panel: Contains control buttons.
5. Oven legs: Do not operate the oven without legs.
6. Round tray: Use on the grill delivered with the product.
7. Square tray: Use it by placing it on the baking tray of your choice.
8. Spill tray: Place it directly under the heating elements. If you are preparing succulent foods,
the spill tray may fill. Empty the spill tray when it is more than half full.
To empty the spill tray during cooking: Using oven gloves, open the lid and carefully slide the
spill tray out of the oven. Empty the spill tray and place it back in the oven. Close the door to
end the cooking process.
(Optional, may not be included with your product).
9. Wire grill: For positioning bread, bagels and round trays.

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

13



Parts and accessories

4th shelf

3rd shelf
2nd shelf

1st shelf

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

The contents will vary depending on the
model.

14



Control panel

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

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

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

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

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

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

15



Usage of Oven Functions

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

Upper Part Heating

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

Upper and Lower Heating

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

Top and lower heating with turbo fan( * ).

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

Defrost (*)

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

Top Heating + Rotisserie Chicken (*).

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

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

Grill Heating(*)

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

Grill Heater and Turbo Fan (*)

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

Lower Heating and Turbo Fan (*)

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

*] RATQRY 1) B W)

(*): Optional
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Curing Yoghurt

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

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

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

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

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

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

lids. Then close the lids and put them in the refrigerator. Keep at least 12 hours before
eating.

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

17



Cleaning and storage

N

Cleaning

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

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

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

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

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

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

It is recommended that acidic substances such as spilled oil, lemon, etc. be cleaned
immediately.

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

Storage

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

/0ven Lamp (*) \

QOpﬁonal, your product may not have one). /

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

Remove the glass protector by turning it.

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

The lamp class is tungsten halogen.

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

18



Troubleshooting

Problem

Cause

Solution

Device does not
work

The device is not

Plug in the device.

Timer and temperature did not
turn on.

Adjust the temperature
and timer.

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

Connect the device to a
single outlet.

Does not cook

The appliance is overloaded.

Use small batches to
ensure even cooking.

The temperature is set too low.

Increase the temperature.

Food is not
cooked evenly

Some foods need to be flipped during
cooking.

Some foods need to be flipped
during cooking.

Food of different sizes are
cooked together.

Cook foods of similar size
together.

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

Turn the trays from top to
bottom or vice versa.

White smoke
comes out of
the device

Excess oil used.

Remove excess oil with a
cloth.

The accessories have excess oil
residue from previous cooking.

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

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

achieve different flavours and results to your taste.

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

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

Defrosting - - Defrosting

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

ﬂsv POINTS \

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

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

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

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

Qwhite meat, keep the heat low throughout the cooking process. /

20




- To check if the meat is cooked, press into the meat with a fork. When the fork sinks into the
meat, the meat is cooked.

Tips Related to Cooking

m Fire risk due to food not suitable for the grill

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

Using Cookware Correctly;

£ LI X 22
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Disposing of the Waste Product.

Dispose of the old product in an environmentally sound manner.

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

I ) .

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

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

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

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

PACKAGING INFORMATION

The packaging of the product is made of recyclable materials in accordance with our national
legislation. Do not dispose the packaging waste together with the household waste or other
wastes, dispose it to the packaging collection areas specified by local authorities.
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