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Bnarogapu Bu, ye 3akynuxre To3u NPOAYKT.

ToBa pbKOBOACTBO 3a NOTPebUTENS ChabpKa BaxHa MHGopMaLms 3a GezonacHocTTa u
MHCTPYKLMM OTHOCHO paboTaTa 1 noaapbxkata Ha Bawws ypeq.

Monsi, oTaeneTe BpeMe Aa npoveTeTe ToBa PbKOBOACTBO 3a NoTpebuTens, npeam aa
nsnonsearte ypeaa cv U ro 3anaserte 3a 6baeLuy crpasku.

WkoHa Tun 3HaveHune
A NMPEOYNPEXAEHWE Puck oT cepro3HO HapaHsiBaHe 1M cMbpT
& OMACHOCT OT TOKOB YOAP Puck oT BUCOKO HanpexeHune
A MOXAP MpenynpexaeHue; Pyuck oT noxap/3ananumm matepuanu
A BHUMAHUE Puck oT HapaHsiBaHe unu noBpexaaHe Ha NMYLLECTBOTO
@ BAXHO / 3ABEJNNEXKA MpaBunHa paboTa cbc cuctemara
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1. MPEAYNPEXAEHUA 3A BE3OIMNACHOCT

« BHMMaTenHo npoyeTteTe BCUYKM UHCTPYKLUN Npeau
[a usnonasarte ypeaa v rv 3anasete Ha yao6HO
MSICTO 3a CcrpaBKa npu HeobXoaNMOCT.

* HacToswoTo pbKOBOACTBO € NOArOTBEHO 3a NoBeYe
OT eauH MOAEenN W1 BalWMAT Ypea € Bb3MOXHO aa
HAMa HAKOW OT onucaHuTe TyK pyHKumn. MNopaawn
Tasn NpuyMHa e BaXkHo aa ob6bpHeTe 0CobeHO
BHUMaHMe Ha urypute 1 cnucbka c dourypm npum
YyeTeHe Ha pbKOBOACTBOTO 3a paboTa.

1.1 OoBLWM NPEAYNPEXAEHUA 3A BE3OMNACHOCT

« Tosu ypeq Moxe fa ce uanonsea oT geua Ha
Bb3pacT 8 rogMHu 1 noBeYve 1 OT Nnua ¢ HamaneHu
dM3MnYECKN, CEH30PHN U YMCTBEHN CNOCOBHOCTH
MW Annca Ha ONUT U NO3HaHUS, ako 6baaT
HabnogaBaHn UM MHCTPYKTUPAHN OTHOCHO
ynoTpebarta Ha ypena no 6e3onaceH Ha4yuH n
pasbupat cBbp3aHUTe C HEro onacHocTu. [leuarta
He TpsibBa aa urpasaT ¢ ypeaa. lNoyncresaHeTo u
nogapbXkaTa He TpsibBa Aa ce u3BbpLUBaT OT Aeua
©e3 HabntoaeHve.

A NMPEAYNPEXOEHUE: YpeaobT 1 4OCTBNHUTE MY
YacTu cTaBaT ropeLim no Bpeme Ha ynotpeba.
Heobxogmnmo e ga 6baete BHMMATENHU, 3a Aa
n3berHete JOKOCBAHETO Ha ropewmTte Yactu. [asete
aeuara noa 8 rogvHW garned, OCBEH ako He
HabntogaBaTe HenpekbCHaTo.

/5 A NPEQYNPEXOEHUE: OnacHocT oT noxap: He
C'bXpaHﬂBaIZTe npegmMmeTn BbpXy rotBapCkKnTe
NOBBbPXHOCTHU.

/\ A NPEOYNPEXOEHUE: Ako NOBLPXHOCTTA €
HamnykaHa, u3KnioJeTe ypeaa, 3a aa usberHere
Bb3MOXEH TOKOB yaap.
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« He paboteTe ¢ ypeaa npu n3nonssaHe Ha BbHLUEH
Tanmep 1N oTaenHa cucTeMa 3a AUCTaAHLMOHHO
ynpaBneHue.

 [lo BpeMe Ha nanonsBaHe ypeabT Ce HaropeLlsisa.
Heobxoaumo e ga 6baete BHMMATENHU U Aa
He QokocBaTe HarpeBaTeNnHUTE eNeMeHTU BbB

dypHara.
« [pbXKMTE MOraT a ce HaropewaT crneq KpaTtbk
nepuog no BpemMme Ha ynotpeba.

* He u3nonseanTte cunHu abpasneHM NOYUCTBALLM
npenapartun unu Ten 3a NoOYUCTBaHEe Ha CTHLKMOTO
Ha Bpartarta Ha doypHaTa un gpyra noBbpPXHOCT.
B1b3MOXHO e NOBbPXHOCTUTE fa Ce Hagpackar,
KOeTo [a JoBefe BO cyynBaHe Ha CTbKIOTO Ha
BpaTarta unu nospeaa Ha NoBbPXHOCTUTE.

« He nsnonseaiite napo4ncTadki 3a no4yncTsaHe Ha
ypena.
/N A NPEOYNPEXOEHUE: 3a na usberHere

OnacHOCTTa OT TOKOB yaap, Ce yBepeTe, 4e ypeabT €
U3KITKOYEH nNpean Aa CMeHUTe namnara.

ABHMMAHME: [locTbnHUTE YacTn morar aa ce
HaropeLsT Npu roTBeHE UNu neyveHe Ha rpurn. Nasete
MarnkuTe geua ganed oT ypeaa, koraTo ro nanonasare.

* YpeabT e nponsBefeH B CbOTBETCTBUE C
NPUNOXNUMUTE MECTHU U MeXOYHapOaHU CTaHOapTu
n pasnopenobu.

« [NlogapbxkaTta u pemMoHTa TpsabBa fa ce u3BbpLuBar
CaMO OT YMbJ/IHOMOLLIEHN CEPBU3HU TEXHULIN.
MOHTaXXHUTE N PEMOHTHM paboTun, KOUTO ce
N3BbPLUBAT OT YNMbSITHOMOLLEHUTE TEXHULM,
mMoraT a 6baaT onacHU. He npomeHsnTe n He
MoandmumpanTe cneundukaummTe Ha ypega no
HUKaKbB Ha4nMH. Henogxogawmre npegnasurtenu 3a
KOTNOHW MoraT fa NPUYUHAT UHLUNOEHTMW.
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» [lpegun oa cBbpXKETE ypeaa ce yBepeTe, Ye
MECTHOTO 3axpaHBaHe (BuA Ha rasa un rasoBo
HandraHe UNU enekTPUYECKO HarnpexeHmne u
4YyecToTa) N cneundukaunnuTe Ha ypega ca B
cboTBeTcTBME. CheumdukaunmnTte Ha ypena ca
NOCOYEHN Ha eTUKETA.

A BHUMAHWE: Toau ypepn e cb3naneH camo 3a
NPUroTBsHe Ha XpaHa u e npegHasHayeH 3a
n3nornsBaHe camo B oMallHu ycnosud. He Tpssibsa ga
ce M3non3Bea 3a Apyrv uenu nnuv apyrm npunoxeHus,
KaTo npomuLuneHa ynotpeba B TbproBcka cpega unm
3a 3aTonrngaHe Ha NOMELLEHUS.

* He nsnonseanTte OpbXKUTE Ha BpaTaTa Ha doypHaTta
3a noBguraHe unun npemMecTBaHe Ha ypeaa.

» Heobxoanmo e ga B3eMeTe BCUYKM NpeanasHu
MEpPKU, 3a Aa rapaHTupare 6e3onacHocTTa Cu.
THbM KaTo € Bb3MOXHO CTBHKINOTO fa Cce CHynu,

e Heobxogumo ga 6baeTe BHMMATENHU NpuU
NnoYncTBaHe U ga He ro Hagpackeare. He yopante
CTBbKI10TO C NMPUHAANEXHOCTH.

» YBepeTe ce, Ye 3axpaHBalwmaT kaben He e
3axBaHaT U NoBpeaeH Nno Bpeme Ha MOHTaxa.
AKO 3axpaHBalLUUAT kaben e NoBpeaeH, e
Heobxoammo aa 6u6ae CMeHeH OT Npom3BoauTEnS,
TEXEH CEPBU3EH areHT unu nuue ¢ nogobHa
kKBanudukaums, 3a ga ce nsberHaT onacHoCcTuUTe.

* He nosBonsBaunTte Ha geuarta a ce KaTepsT Ha
BpaTaTta Ha (pypHaTa unu ga cagat BbpXy Hes,
KoraTo € OTBOpeHa.

* [NlaseTe geuara v XXMBOTHUTE aaned oT ypeaa.

1.2 rOTBEHE HA MNAPA

Pe3epBoapbT 3a Boga TpsibBa Aa 6bae 3apeaeH
npeau BKMAOYBaHe Ha dypHarta.
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He pobaBssanTte Boga B pe3epBoapa, 4oKaTo
doypHaTta e HaropelleHa.

[Mpu oTBapsHe Ha BpaTtaTta Ha pypHaTa, oT
BbTPELUHOCTTa MOXe Aa 6bae nanycHara napa.
OTtBapsanTe BpaTaTa Ha (pypHaTa Cc NOBULLEHO
BHMMaHue. CbLLeCcTBYyBa PUCK OT U3rapsiHe.

Cnep rotTBeHe Ha napa, BbB hypHaTa Moxe aa
ocTaHe Bnara. OctaTb4yHaTta Brnara e npearnocraska
3a kopo3sus. ETo 3aulo, crnen rotBeHe ce
yBepsiBanTe, Ye BbTPELLUHOCTTa Ha dpypHaTa e
HanmbITHO cyXxa.

3a rotBeHe Ha napa 3apexgante dypHata c
nuTenHa soga. He ce onntBamTe ga 3amMeHuUTe
BOAaTa C ankoxon unu apyru fiecHosanannmm
BellecTBa C TBbPAN YacTULWN.

3a roTBeHe Ha napa usnonssaiTe CbaoBe OT
Hepb)Xgaema cTomaHa.

Cnepf Kpasi Ha BCSIKO rOTBEHE Ha napa
npoBepsiBanTe ganu B pesepBoapa Mma octaHana
BoAa. AKO ToBa e Taka, ro noducrerte. OcraBallaTa
BoAa He TpsibBa aa 6bae nanonssaHa npu
CnenBalLLoToO roTBEHeE.

1.3 NPEAYNPEXAEHUA MPU MOHTAXA

He paGoteTe ¢ ypena npeav Aa ro MoHTUpaTe
HanbIHO.

YpeowT Tpabea ga 6bae MoHTUpaH oT
YNbIIHOMOLLIEH TEXHUK. [Tpon3BOANTENSAT He €
OTroBOpPEH 3a noBpeaun, Kouto Mmorat ga 6vaar
NPUYMHEHN OT AedEKTHO pasnofiaraHe U MOHTaXx OT
HeyMbSIHOMOLLEHU Nuua.

[Mpn pasonakoBaHe Ha ypeda ce yBepeTe, Ye HaMma
TpaHCNopTHU noBpeaun. B cnyyan Ha kakbBTO U fa
e gedekT He n3nonseanTe ypeaa u ce CBbpXKeTe
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C kBanuduumpaH cepBu3eH areHT He3abaBHO.
3non3saHnTe 3a onakoBaHe Ha ypega matepuanu
(HannoH, TenbogoBe, CTUPONAHA 1 Ap.) MoraT Aa
O6boart BpegHu 3a geuara u Tpsibea ga ce crbupart um
OTCTpaHsBaT He3abaBHO.

3awuTeTe ypeaa oT BMAHUATaA Ha aTMocepara.
He nanaramte Ha Bb3OeNUCTBUA KAaTO CNbHUE, ObXA,
CHSr, Npax unn TBbPAE ronsima BAaXkHOCT.

Bcunukn matepuanu (Hanp. wkadgose) okono

ypena tTpsabea ga morat Aa usabpKat MMHUMarHa
Temnepartypa ot 100°C.

3a fga ce nsberHe nperpsisaHe, ypeabT He TpsibBa
Aa ce MOHTMpa 3a AekopaTuBHa BparTa.

1.4 NO BPEME HA YNOTPEBA

[Mpy NMbpBOTO N3NoN3BaHe Ha oypHaTa MOXeTe

Aa yceTtuTte rieka mupumsma. ToBa € HopMarHo U

ce NpuYnHaBa OT N30MaLMOHHUTE MaTepuanm Ha
HarpeBaTenHuTe eneMmeHTn. lNpegnarame npeau
Aa nanonaeare (pypHaTa 3a NbpBU NbT Aa S
OCTaBuTe npasHa 1 ga 9 BKIYUTE Ha MakcMmMarHa
Temneparypa 3a 45 MUHYTU. YBepeTe ce, ve
cpeaarta, B KOATO € MOHTMpaH NpoayKTbT, € obpe
NpoBepPTPEHaA.

BHuMaBaunTe npmn oTBapAHETO Ha BpaTaTa Ha
doypHarta no Bpeme Ha roteeHe. [opelyara napa ot
doypHaTa Moxe aa npUyYnHN n3rapsiHus.

He noctaBante BbannamMeHMMN UM ropumm
mMartepuanu B unu B 6nmn3ocT 4o ypeaa, korato ro
n3nons3sare.

BuHaru nanonssante pbkasuum 3a pypHa 1
obpblLUanTe XxpaHaTa BbB doypHaTa.

He obsBnBante pypHaTta c anymmHuneBo onmo
Npw HUKaKBM OBCTOATENCTBA, Thi KaTo MOXe Aa
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nperpee.

« He nocraBsiTe YiHWUM UNK TaBK 3a NeYeHe
OMPEKTHO BbpXYy OCHOBATa Ha dypHaTa AokaTo
rotBute. OCHOBaTa cTaBa MHOrO ropetlla n Mmoxe aa
NpMYMHM NoBpeaa Ha npoaykTa.

He octaBante cdypHaTta 6e3 HabnogeHue,
KoraTto roTBuUTE C TBbPAM U TeYHU Macna.. Te moraT
Aa ce Bb3nfiaMeHAT Nnpu yCrioBus Ha BUCOKa
Temnepartypa. Hukora He nscmneanTe Boga BbpXxy
namMmbLUn, KOUTO ca NPUYMHEHU OT MasHWHU. BmecTo
TOBa U3KIOYETE ddypHaTa U NOKPUNTE CbAa C Kanak
NN NPOTMBOMNOXKAaPHO OAEASO.

« AKO He npegBwxpaTe Aoa uanonssaTe NpoaykTa 3a
NPOABLIMKUTENEH NEPUOA OT BPEME, U3KIIOYETE OT
rmaBHUA NPEBKMOYBATEN.

» [1lpoBepsiBanTe ganun ByToHUTE 3a ynpaBrieHne Ha
ypena BuHaru ca B nosuums ,0” (cton), korato He ro
nanosnaeare.

» TaBuTe ce HaknaHAT Npu nsBaxgaHe. BHMmaBanTe
[a He pascuneTe ropellaTa xpaHa, okaTo S
n3Baxagare ot pypHara.

* He noctaBanTe HULLO BbpXYy OTBOpPEHAaTa BpaTa Ha
dypHaTa. ToBa MOXe Aa okaxke HebrnaronpusTHO
BNusiHne BbpXy BanaHca Ha dpypHaTa unu aa
noespeau Bparara.

» He okayBanTe xaBrnMeHU Kbprnu, Kbprnm 3a CbaoBe
NN Opyru Kbpnu Ha ypeaa unu HeroBute OpbxKKU.

1.5 N0 BPEME HA MOYUCTBAHE U NOAAPBXKA

* YBeperTe ce, Ye ypeabT € U3KIMIYEH OT
3axpaHBaHETO npeau aa u3BbpLUnTE onepaunm no
NOYUCTBaHE UNU NogapbXKKa.

» He oTcTpaHsiBanTe ByTOHUTE 3a ynpasneHue, 3a aa
novYncTuTe NaHena 3a ynpasneHue.
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« 3a ga nogabpxaTte ehekTMBHOCTTA U
GesonacHoCTTa Ha ypeada, npenopbyBamMe BUHAru
Aa n3nonasare opurnMHanHn pe3epBHU YacTu 1 aa
ce cBbp3BaTe C YMb/IHOMOLLEH CEPBU3EH areHT, B
cny4am 4e e Heobxoaumo.

* He ce onutBanTe ga nscrbpraeate BapoBUKOBUTE
ocTaTbLM, KOUTO MOXe Aia ce obpaldyBaT Ha AbHOTO
Ha (pypHaTa. ToBa MOXe Aa goBeae 40 yBpexaaHe
Ha MNOKPUTUETO.

» 3a ga npegoTeBpaTtuTe HaTPynBaHETO Ha BapOBUK,
cnen BCeku 2 unn 3 roTBEHNA U3CUNBanTe BbPXY
AbHOTO Ha pypHaTa 200-250 mn 645 oueT C
KMCENMHHOCT 0 6% 1 n3dakante ga npectom 30
MUHYTKU. Cnep ToBa n3bbpLleTe C HaBNaXXHeEHa
Kbpna.
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EO [eknapauusa 3a CbOTBETCTBUE

C €,El,e|<napv|pa|v|e, Yye NPOAYKTUTE HU OTroBapsT

Ha NPUNOXUMUTE EBPONENCKN OUPEKTUBH,
PELUEHUSs, pernameHTn N N3NCKBaHUATA,
N30pOEHM B NOCOYEHUTE CTaHAaPTH.

To3n ypen e npoekTMpaH Aa ce M3rnonsesa camo 3a
AomMallHo rotBeHe Bcesika gpyra ynotpeba (kato
OTOMNEHNe Ha CTasl) € HenpaBuIiHa 1 onacHa.

0 NHCTpyKuMnTe 3a paboTa ce oTHacAT 3a pasnuyHu
mMoaenn. Bb3amoxHO e aa 3abenexnte pasnukn Mexay
Te3n MHCTPYKLUMK 1 Bawmns mogen.

U3xBbpnsaHe Ha cTapus Bu ypen

To3n cUMBON BbPXY NPOAYKTa UM BbPXY
ﬁ HeroBaTa OnakoBka rMokasBa, Ye TO3U NpoaykKT
]

He TpsibBa ga ce TpeTnpa KaTo BUTOB OTNAObK.
BmecTo ToBa, TOM TpsibBa Aa 6bae npenageH B
NoAXOAsLLO MSCTO 3a CbbupaHe n
peuuKnMpaHe Ha enekTPMYeCcKo U eNTeKTPOHHO
obopyaBaHe. KaTto ce norpmxmte 1031 NpoayKT Aa
Obae AenoHupaH No Noaxoasil, HavnH, Bue we
MOMOrHETE 3a NpeaoTeBpaTsBaHe Ha Bb3MOXHUTE
HeraTMBHW NOCNeACTBUSA 3a OKONHaTa cpeaa u
YOBELLIKOTO 34paBe, KOMTO B MPOTMBEH Crydan morat
Oa ce crnyyaTt npu HeMpPaBUITHOTO M3XBbPMSAHE Ha TO3M
npoaykT. 3a noBeye nogpobHa nHopmMaumns OTHOCHO
PELMKNMPAaHETO Ha TO3M NPOAYKT, MOMNs CBbPXKeTe ce C
MECTHUS rpadcKu CbBET, Cry>xbute 3a N3XBbprsHe Ha
oTnagbLUM UM TbProBeLa, OT KOroTo € 3aKyneH.
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2. MOHTAX U NOArOTOBKA
3A YNOTPEBA

NMPEOYNPEXOEHWE: MoHTupaHeTo
Ha ypefa TpsibBa fa ce n3BbpLUM OT

YMbITHOMOLLEH CEPBU3 UMW KBanuuumpan
€neKTPOTEXHUK, CbITacHO MHCTPYKLMUUTE B
PBKOBOZCTBOTO M B CbOTBETCTBUE C
MecCTHWTe pasnopeaow.

HenpaBunHOTO MOHTMpPaHe Moxe Aa
MPUYMH LLEETN 1 MOBPEAW, 3a KOUTO
NPON3BOAUTENST HE HOCK OTFOBOPHOCT
1 rapaHuusaTa Wwe 6bae oTMeHeHa.

Mpeaun MoHTaxa npoBepeTe Aanu
MECTHOTO 3axpaHBaHe (erekTpryecko
HarnpeXeHue 1 YecToTa) CbOTBETCTBa
Ha HacTpoWK1Te Ha ypeaa. Ycrnosusita
3a U3Non3BaHe Ha ypena ca NMocoYeHu
BbPXY eTMKeTa.

Heobxoanmo e fa cnasearte 3akoHUTE,
pasnopenduTe u OUPeKTUBUTE,

KOWTO ca B cuna B cTpaHaTta Ha
ynotpebara (pa3nopenbdu 3a
6e3onacHOCT, NPaBUIIHO peumKIupaHe B
CbOTBETCTBUE C pa3nopenbute n ap.).

AKO NpoAyKTBLT MMa cBansemMu Bogayvum
Ha padToBe (TeneHn peLleTkun) n
PBbKOBOACTBOTO 3a NOTpebutens
CbAbpKa peLenTun KaTto Kuceno
MIISIKO, TeNeHnTe peLueTkm TpsibBa aa
ce OTCTpaHAT 1 oypHaTa aa pabotu

B ONpeaeneHnsi pexvm Ha roTBeHe.
MHopmauuna 3a oTcTpaHsBaHe Ha
TeneHus padT e BKMNYeHa B pasgen
MOYNCTBAHE W MOOOPBXKKA.

2.1 CbBETU 3A MOHTAXHUKA
O6LWM NHCTPYKUUMN

Cnep oTcTpaHsiBaHe Ha

OMnaKkoBbYHUTE MaTepuanu oT ypeaa u
NPUHaANEXHOCTUTE My, CE YBEPETE, Ye
ypeabT He e noBpedeH. Ako nogosupare
noepepna, He ro U3nonseainTe 1 ce
CBbPXKETe C YMbHOMOLLEH CepBU3eH
TEXHMK U KBanuduumpaH TEXHUK
He3abaBHoO.

YBepeTe ce, Ye HaMa Bb3MnnaMeHnmu
UK ropumn matepuanu B 6rM3ocT, kaTo
3aBecu, macna, Kbpnu 1 Apyru, Kouto
moraT Aa ce 3anansrt.

PaboTHMaT nnoT n mebenuTe okomno
ypena Tpsibea ga 6baat HanpaeeHu OT
maTtepvanu, ycToiumMemM Ha TemMnepartypu
Hag 100 C°.
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*  YpenobT He TpsAGBa Aa ce MOHTMpa
JVPEKTHO Haf, CbAOMUSMHA MaLLUVHW,
XnagaunHuun, ppusepu, nepanH unm
CYLUWIHM.

2.2 MOHTAX HA ®YPHATA

YpeauTe ce JOCTaBSAT C KOMMIEKTU 3a
MHCTanaums n morat aa 6baaT MOHTUPaHM
Ha paboTeH NNOT C NOAXOASALUTE pasMepy.
Pa3mepuTe 3a MOHTaX Ha KOTMOH U (hypHa
ca AageHu no-gony.

A[mm] 557 M""('I’"“‘;')‘c' F | s60/580
B [mm] 550 MUH. G (mm) 555
C (mm) 595 muH. Hil (mm) | 600/590
A (mm) 575 MuH. J/K (mm) 5/10
E (mm) 576
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MoHTax noa pa6oTteH nnot

A,

MoHTax B oTAeneHue B cTeHaTa

Cnep KaTo HanpaBuTe eneKkTpuyeckuTe
BPb3KW, BKapanTe dypHaTa B Wwkada, kato m@
A HaTucHeTe Hanped. OTBoOpeTe BpaTaTta L
Ha dypHaTa 1 BKapante ABa BUHTa B
OTBOPWTE, Pas3norioXeHn Ha paMkaTta Ha
dypHaTa. 3aTerHete BUHTOBETE, JOKATO > «
pamkaTa Ha NnpoAdyKkTa JOKOCBa AbpBeHaTa

MOBBPXHOCT Ha LWKada.
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2.3 ENEKTPUYECKA BPB3KA
M BE3OMACHOCT

NPEQYNPEXOEHUE:

EneKkTpunyeckoTo cBbp3BaHe Ha TO3n

ypen TpsibBa Aa ce M3BbpLun OT
0OTOpPU3MpPaH CepBuU3 Unn kBanudmumpaH
€IeKTPOTEXHUK, CbIMacHO NHCTPYKUMNTE B
PBKOBOACTBOTO U B CbOTBETCTBME C
MEeCTHUTE pasnopeaomu.

NPEOYNPEXOEHUE: YPEOBT
TPABBA A BbE 3A3EMEH.

» T[lpegw ga BknoynTe ypeaa B
€MNeKTPMYECKOTO 3axpaHBaHe,
TpsbBa oa ce npoBepu Aanm
HanpexeHWeTo Ha ypeaa (MapKkMpaHo
Ha ngeHTUdmrKaumoHHaTa Tabenka Ha
ypena) e cbobpaseHo C HanM4yHOTO
3axpaHBaLLo HanpexeHue, a
3axpaHBalLaTa eneKkTpuyecka
WHCTanaums Tpsbea aa Moxe ga pabotu
C MOLLHOCTTa Ha ypeda (CbLUO Taka
noco4yeHa Ha M,El,eHTMCbI/IKaLI,VIOHHaTa
Tabenka).

* YBepeTe ce, Ye Mo Bpeme Ha
MHCTanauusita ce M3nonseaT n3onvpaHu
npoBogHMUN. EgHa HenpasunHa
Bpb3ka MOXe [a nospeau ypeaa. Ako
3axpaHBaLLmMAT Kaben e noepeneH
n TpsibBa na 6bae NogMeHeH,

ToBa TpsAbBa Aa ce M3BbPLLUN OT
KBanvduumpaH nepcoHarn.

* He n3nonssaiTe agantepu, KOHTaKTU C
MHOrO rHe3fa u/unu yobrkuTenu.

» 3axpaHBaluusa kaben Tpabea ga ce
[ObPXKK Oaney oT ropeLute YacTu Ha
ypena vn He TpsibBa Aa ce orbBa Unm
nputucka. B npoTuBeH crnyyai, kabenbT
MOXXe [a ce noBpeau, KoeTo aa goseae
[0 KbCO CbeaMHEHNE.

* AKO ypeabT He e CBbp3aH KbM
ernekTpuyeckata Mpexa c Lercer,
3a Ja ce cnaseart rnpasunara 3a
©esonacHocT, TpsAbBa Aa ce 13nonssa
MontoceH paseguHUTen (C MUHUMaIHO
pasCcTosHME MexXAay KOHTaKTUTe 3 MM).

*  YpeabT e npegHasHayeH aa pabotu
cbC 3axpaHBaHe 220-240V. Ako BalLeTo
enekTpocHabasiBaHe e pa3nuyHo,
CBbPXXETE Ce C YMbHOMOLLEHUSI
CepBU3EH TEXHVK U C KBanudumumnpaH
€NeKTPOTEXHMK.

» BaxpaHBawmaT kaben (HOSVV-F)
TpsibBa fa € 4OCTaTbYHO AbNbT, 3a Aa
MOXe [a ce CBbpXe KbM ypeaa, 4opu
aKo ypedbT CTOM B NpeAHaTa 4acT Ha
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YBepeTe ce. Ye BCMYKUTE BPb3KKM ca
3aTerHaTt agekBsaTHoO.

PukcupaniTe 3axpaHsaLLms kaben
B kabernHara ckoba, cneg KoeTo
3aTBOpETE Kanaka.

CBbp3BaHeTO Ha KrnemMHaTta KyTuna e
NOCTaBE€HO BbpPXY KNeMHaTta KyTus.
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3. XAPAKTEPUCTUKWU HA NPOOYKTA

BaxHo: Crneuundmkauumte Ha NpodykTa ca pasnuyHv 1 U3rmeabT Ha NpoayKTa MoXe
[la ce pasnuyasa OT NoKasaHus Ha criegsalyuTe urypu.

CnUcbK Ha KOMMOHEHTUTE

1. KoHTponeH naHen
2. Ipbxka Ha BpaTtaTa Ha (pypHaTta
3. Bpata Ha gypHaTa

KOHTpOﬂeH naHen

@ HydroAssist

4. byToH 3a ynpaBneHue Ha paboTtaTta Ha ypHaTa
5. Tanimep
6. ByToH 3a TepmocTaTa Ha ypHaTa
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4. N3MNMON3BAHE HA MNMPOAYKTA

4.1 BYTOHMU 3A YNPABJIEHUE HA ®YPHATA

ByToH 3a ynpaBneHue Ha (pyHKUMUTE Ha
dypHaTta

3aBbpTeTe OyTOHa 40 CLOTBETHUSI CUMBON
Ha >xenaHaTa yHKUMSA 3a roTBeHe. 3a
NnoApobHOCTM 3a pasnuyHUTE PYHKUUU
BUXTE “@yHKUMM Ha pypHaTa”.

ByToH 3a TepmocTaTta Ha (pypHaTa

Cnep kaTo nsbepeTe yHKUMSA 3a roTBEHE,
3aBbpTeTe OyTOHA, 3a Aa 3ajadeTte
XenaHarta Temneparypa. HaukatopbsT

3a TepMocTaTa Ha (pypHaTa Lle CBeTHe,
KoraTo TepMOCTaTbT € B AeiicTBue, 3a

[a sarpee cpypHaTa unv aa nogabpxa
Temneparypara.

®DyHKUMK Ha cbypHaTa

* QyHKUMUTE Ha BaluaTa pypHa Moxe aa ce
pasnuyaBaT B 3aBUCUMOCT OT Moferna Ha
npoaykTa.

OcBeTuUTeEnHoO TANO
BbB pypHarta: Le ce
BKITHOYMN CaMO
OCBETIEHNETO BbB
dypHaTta. To we
OCTaHe BKJTO4EHO Mo
Bpeme Ha yHKuusTa
3a roTBEHE.

DyHKUMA 3a
pa3mpasfiBaHe:
MpenynpeoutenHute
CBETMMHN Ha dypHaTa
LLle ce BKMYaT 1
BEHTUNATOP®BT Lie
3anoyHe ga pabotu. 3a
Oa nsnonsearte yHKUuATa 3a
pa3mpa3ssiBaHe, NocTaBeTe 3ampaseHarta
XpaHa BbB (hypHaTa BbpXy NaBmua Ha
TpeTa no3uums OT JonHaTta cTpaHa Ha
dypHarta. lNpenopbyBa ce Aa NnocraBute
TaBa noJ pasMpassiBalliaTta ce XxpaHa, 3a ga
cbbepeTe BogaTa OT CTOMSABAHETO Ha neja.
Tasn yHKUMSA HE NPUTOTBS U He n3nuya
xpaHaTta. Cnyxxu camo 3a pa3mpassiBaHe.

Typ60 chyHKUMA:
Bkntousat ce
TepMocTaTbT U1
npegynpeauTenHuTe
CBETIIMHHY
WHAMKaTOPU Ha
dypHaTa 1 3ano4sat
paboTa NpbCTEHOBUAHMAT HarpeBaTeneH
eneMeHT 1 BeHTUnaTopsbT. Typbo

%

®

dyHKUMATa pa3npenenst paBHOMEPHO
TonnuHaTa BbB (pypHaTa, roTBEenKu
PaBHOMEPHO XpaHaTa BbpXy BCUYKM
peweTku. MNpenopbyBa ce Aa noarpeete
dypHaTa 3a okorno 10 MUHyTH.

C 1031 pexum Moxe Aa 6bae n3nonseaHa
dyHKUMSTa 3a roTBeHe Ha napa. 3a nose4ye
nHdopmauus BX. "Ynotpeba Ha yHKLUS
Mapa".

CTaTU4HM roTBapcku
pyHKLUUM:
TepmocTaTbT Ha
dypHara n
npegynpeauTenHnTe
CBETNVHHU
WHAMKaTopK ce
BKITHOYBAT U FOPHUSAT U
OOIMHUAT HarpeBaTenHu enemMeHTu
3anoysat pabora. CtaTu4yHUTE roTBapCKn
YHKUMM M3MbYBaT TOMMUHA, OCUTYPSIBaNKK
paBHOMEPHO n3nuyaHe Ha xpaHata. Tosa e
naearHo peLleHne npu neyeHe Ha xnso,

KenKoBe, nacTa, fasaHsa 1 nuua.
MpenopbyBa ce ga noarpeete dypHaTa 3a
10 MMHYTU 1 Oa roTBUTE ACTUHATA CaMO Ha
e[jHa NnaBu1ua No BpeMe Ha Ta3un pyHKUUS.
®dyHKUMA 32 paboTa c
BeHTUnarTop:
Bkntousat ce
%I)J TepMOoCTaTbT 1
npegynpeauTenHuTe
CBETNNHHN
MHOMKaTOPM Ha
dypHaTa n 3anoysat paboTta ropHuTe 1
[OOINHUTE HarpeBaTeNHN enemMeHTn 1
BeHTUNaTopbT. Tasun pyHKUUS e nogxoasaia
3a rneyeHe Ha TeCTEeHU usaenus.
MpuroTBsiHETO Ce N3BbPLLBA OT FOPHUA U
[OOIHMS HarpeBaTeNHN enemMeHT BbB
dypHaTa 1 Ypes ocurypsiBaHe Ha Bb3gyLuHa
UMpKynaums oT BeHTUnaTopa, KoeTto
npvaaea nek epekT Ha NeyeHe Ha ckapa Ha
xpaHarta. NMpenopb4Ba ce aa nogrpeerte
dypHaTa 3a okorno 10 MUHyTH.
C 1031 pexxum Moxe aa 6bae nsnonssaHa
dyHKUMSTa 3a roTBeHe Ha napa. 3a nose4ye
nHdopmauus BX. "Ynotpeba Ha pyHKLUSA
Mapa".
PyHKUMA 3a nuua:
Bkntousat ce
TEepMOoCTaTbT 1
npegynpeauTenHuTe
CBETNUNHHN
MHOMKaTOPM Ha
dypHaTa 1 3ano4sat
paboTta NpbCTEHOBUOHUAT U AONHUAT

HarpeBartesnieH enemMeHT n BEHTUNaTopbT.
Tasu (*)YHKLIMH € naearnHa 3a ne4vyeHe Ha

®
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XpaHu, kato nuua. Bogn o paBHOMEpPHO
n3nunyaHe 3a KpaTtko Bpeme. [JokaTo
BEHTMMNATOPbBT pasnpenens paBHOMepPHO
TonnuHaTa BbB (pypHaTa, OOMNHUAT
HarpeBaTerneH erneMeHT ocurypsisa
N3NM4YaHeTo Ha XpaHaTta.

C 1031 pexxum Moxe Aa 6bae n3nonssaHa
dyHKUMATa 3a roTBeHe Ha napa. 3a noseve
nHpopmaums BX. "Ynotpeba Ha yHKLUS
Mapa".

®DYHKLMA 32 neveHe
Ha ckapa: Bknrousar
ce TepmMocTaTbT U
npegynpeanTenHnTe
CBETNVHHN
WHAUKaTOPK Ha
dypHaTta n
HarpeBaTenHWAT eNneMeHT Ha ckapaTa
3anoyBa pabota. Ta3u pyHKuna ce
13Mon3Ba 3a NeyeHe 1 3annyaHe Ha XpaHu.
M3nonasavite ropHuTe naBnum Ha dypHara.
TNeko HaHeceTe onmo Mo TerneHara
pelleTka, 3a Aa npegoreparuTe
3anenBaHeTo Ha xpaHara. [ocTtaseTe
XpaHaTa B LieHTbpa Ha pelleTkarta. BuHaru
nocTassAnTe TaBa Nof XpaHaTa, 3a Aa
yrnoBuTe Kankute masHuHa. [Npenopbysa ce
Ja nogrpeete dypHarta 3a okono 10
MUHYTW.

R N

MpepynpexaeHue: Npn neveHe Ha

Cckapa BpaTtaTa Ha (pypHaTta TpsibBa aa

Obe 3aTBOpeHa u Temneparypara aa
Obae HacTpoeHa Ha 190°C.

PyHKUMA 3a no-
O0BLP30 neveHe:
Bkntousat ce
TepMOCTaTbT U
npegynpeauTenHnTe
CBETIIVHHA
WHAMKATOpU Ha
dypHata. Ckapara v ropHuUaT
HarpeBaTerneH eneMeHT Lie 3anoyHat
pabota. Ta3u cyHKUMSA ce U3Non3Ba 3a
no-6bP30 neveHe Ha ckapa 1 3a usnnyaHe
Ha XpaHa C no-rofisiMa NOBbPXHOCTHA
nnoLy, kato Hanpumep Meco. N3nonssante
ropHuTe naBuum Ha cpypHara. Jleko
HaHeceTe ONnvo Mo TeneHara pelueTka, 3a
[a npegoTepaTuTe 3anenBaHeTo Ha
XpaHaTta. [locTaBeTe xpaHaTa B LieHTbpa Ha
pelleTkata. BuHarn noctaesinTe TaBa nog
XpaHaTa, 3a a yrnoBuTe Kankute MasHuHa.
MpenopbyBa ce Aa noarpeete dypHaTta 3a
okono 10 MUHyTHW.

MpenynpexaeHue: Npu neveHe Ha
Cckapa BpaTtaTa Ha (pypHaTta TpsibBa ga
Obe 3aTBOpeHa 1 Temneparypara aa

R S B

O6bae HacTpoeHa Ha 190°C.

DYHKLUMA 32 ABONHO
M3nuyaHe c
BeHTMnarTop:
Bkntousat ce
TepMocTaTbT U
npegynpeavTenHuTe
CBETNIVHHU
MHAMKATOpPUW Ha dypHaTa 1 3anoysar
paboTta ckapaTa, FOpHUSAT HarpeBaTeneH
eneMeHT U BEeHTMNaTopbT. Tasu yHKLUS
ce 13nonasea 3a no-6bLp30 neyeHe Ha ckapa
Ha No-NibTHa XpaHa 1 3a nsnuyaHe Ha
XpaHa C no-rofisiMa NoOBbPXHOCTHA MIOLL,.
[lBata HarpeBaTenHu enemeHTa 1 ckapara
LLle ce eHeprnampar c nomoLuTa Ha
BEHTMNaropa, 3a aa ce ocurypu
paBHOMepHO nsnunyaxe. anonssante
ropHuTe naBuum Ha cpypHara. Jleko
HaHeceTe ofnvo Mo TeneHara peLueTka, 3a
Aa npegoTepaTuTe 3anensaHeTo Ha
XpaHaTa. [NocTaBeTe xpaHaTta B LieHTbpa Ha
peleTkaTa. BuHaru noctaeanite TaBa nog
XpaHaTa, 3a [ja yroBuTe Kankute MasHuHa.
MpenopbyBa ce Aa noarpeerte pypHaTa 3a
okono 10 MUHyTH!.

MpenynpexaeHue: Npu neveHe Ha

ckapa BpaTtaTa Ha ¢hypHaTta TpsibBa Aa

Obae 3aTBOpeHa 1 Temneparypara aa
O6bae HacTpoeHa Ha 190°C.

¢a ] PYHKUMA 32 NOYUCTBaHe C napa:
‘ BkntoyeTe cpypHaTa n noctasete
TepMocTarta Ha CMMBOra 3a napHo
noyncTBaHe Ha pypHara. [ocraBeTe
200-250 ml Boga (okono 1 yawa) B Manka
TaBa BbpXy OCHOBaTa Ha ypHaTa.
MapHoTO nouncTeaHe e paboTn 3a TOUHO
30 - 60 MUHYTK 1 LWe NnoaroTBM BallaTa
hypHa 3a No-NecHO NoYMCTBaHe.

T S S e

R
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4.2 TABNULUA 3A FrOTBEHE

[
; Actua Ega <L>
5- > min.
Bytep Tecto 2-3-4 | 170-190 | 35-45
= Kekc 2-3-4 170-190 | 30-40
% BuckenTu 2-3-4 | 170-190 | 30-40
& | 3apywasare 2 175-200 | 40-50
Mune 2-3-4 200 45-60
ByTep Tecto 2-3-4 | 170-190 | 25-35
,Cn_" Kekc 2-3-4 | 150-170 | 25-35
E Bucksutn 2-3-4 | 150-170 | 25-35
é 3agylasare 2 175-200 | 40-50
Mune 2-3-4 200 45-60
ByTep Tecto 2-3-4 170-190 | 35-45
3 Kekc 2-3-4 | 150-170 | 30-40
S Bucksutun 2-3-4 150-170 | 25-35
3aaylwaBaHe 2 175-200 | 40-50
= K':'j;f;"'a 5 200 | 10-15
=
S Mune * 190 50-60
% Mbpxonu 4-5 200 15-25
E Budrek 5 200 15-25

*Mpu Hanryme roTBeTe C LUKLL 3a NeYeHe Ha

nmMneLwKko Mmeco
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4.3 ®YHKLUMUSA NAPA

Mpeon
DyHkumA
Bextunarop 3 200 100 Blmg Bane 30-50 820
+ MNapa dypHaTa.
Mpeon
DyHKUMA
Bextunarop 3 200 200 Blo Bane 30-40 1500
+ MNapa dypHaTa.
Mpean
Typ6o + BKIIlOYBaHe
Mapa 3 180 150 Ha 30-40 500
dypHaTa.
Mpean
DyHKUMA
BeHTunarop 3 200 250 Blousane 45-60 500
+ MNapa dypHaTa.
Mpean
Typ6o + BKIOYBaHe
Mapa 3 220 200 Ha 60-70 2000
dypHaTa.
Mpean
DyHkUMA
Betunarop 3 180 300 Blg Bane 100-110 1000
+ MNapa dypHaTa.

3ab6enexka:1ocoyeHoTo no-rope BpemMmeTpaeHe 3a NpuroteAaHe Ha BCAKa OT XpaHuUTte
€ nony4yeHo B naGopaTopHm ycnoeua U MoXe ga ce pasnmnyaBa B 3aBUCUMOCT OT
noAgaBaHOTO 3axpaHBaHe U KONMMYEeCTBOTO Ha NpUroTteBAHaTa XpaHa

3a6enexka: He fobGassiiiTe Boga B pesepBoapa, [okaTo ypHaTa e HaropelleHa.
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Ynotpe6a Ha [lurutaneH ceH30peH
Tanmep

o b

'ca:03

OnucaHue Ha pyHKUMUTE

A ABTOMaTU4HO rOTBEHE

\ﬂj PbYHO roteeHe

? BrnokupaHe Ha ByToHuTe

q Bposy Ha MuHyTUTE
Mode ®yHkums 3a MODE

- HamansBaHe Ha Tarimepa

+ YBenuyasaHe Ha Taimepa

3 59

[MokasBaHe Ha Tanmepa

HacTtpoiika Ha BpeMeTo

BpemeTto Tpsbea na 6bae 3apageHo
npeav oa 3anovHeTe [a usnonseare
dypHata. Cnieq kaTo ypeabT € CBbp3aH
C enekTpudeckata Mpexa, cuMBonbT ,A®
n,00:00“ nnn ,12:00“ Wwe 3anoyHe ga
npemurea Ha avcnnes.

1. HatncHete ,MODE"
3a 2 cekyHau, 3a

[a geakTuBupare
OGnokMpaHeTo Ha
OyTOHWTE 1 TOYKaTa B
cpefaTa Ha ekpaHa Le
3anoyHe 3a NpMMUrea.

2. Hactponte
BPEMETO, J0KaTO
TouYKaTa Npemurea,
C noMoLLTa Ha
KnaBuwmnTte .+ un = .

3. Cnepn HsKONKO
CeKyHAM, TodKaTa e
crnpe ga npemuraea

1 LLie NpoabImkM Aa
CBETW.

BriokupaHe Ha GyToHUTe

BnokupaHeTo Ha GyToHUTE
aBTOMAaTU4YHO Ce aKTMBUpa ako TanMepbT
He e 61N M3non3BaH B NPOAbIKEHNE Ha 7
cekyHau. I Le ce MosiBu W e ocTaHe
cBeTHan. 3a ga otknoynTe OyToHUTE Ha
TaiMepa, HaTUCHeTe U 3aapbxTe ByToHa
,MODE" 3a 2 cekyHau. ToraBa xenaHaTa
onepauus Mmoxe Aa Obae M3BbpLUEHA.

HacTtpoiika Ha 3BykOBO NpeaynpexaeHue
3a Bpeme

3BYKOBOTO NpeaynpexaeHne 3a Bpeme
MOXe [ja Ce HacTpoM Ha BCEKU Yac
mexay ,00:00 n , 23:59%. 3BykoBOTO
npeaynpexaeHue 3a Bpeme e camo C Len
npegynpexaexHve. dypHaTa HaAMa aa

Ce aKTuBupa C Tasu (byHKLI,VIﬂ.

1. HatucHete ,MODE".
CumeonbT 4 e

3arnoyHe ga npemurea
1 we ce nokaxe ,000“.

2. N3bepeTe xenaHus
BPEMEBW Nepuop ¢
nomoLiTa Ha
knaeuwimre .+ un =,
[okaTo ,,Q“ npemurea.

3. CumeonbT A we
npoab/kM Aa CBETH,
BpeMeTo e bbae
3anaseHo 1
npeaynpexaeHneTo Lwe
Obae 3agageHo.

KoraTo TaiiMepbT OOCTUMHE Hyna, Lie
Npo3ByYy NpeaynpeanTeneH 3ByK v
cumeonbT 4 Lie npemurea Ha aucnnes.
HaTucHeTe npounsBoneH knasui, 3a ga
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crnpeTe npenynpeanTenHus 3ByK.
HatucHete ,MODE" 3a 2 cekyHau
CUMBONbT 4 e n34yesHe 1 Ha aucnnes e
ce NosIBU YaCOBHMUK.

MonyaBTOMaTM4Ha HacTpoMKa Ha
BpeMeTo (nepuoa Ha roTBeHe)

Tasu cyHkums Bu nomara ga roteute 3a
onpeaerneH nepuoa ot Bpeme. Moxe ga
Obae 3agageH BpemeBun uHtepsan mexay 0
n 10 yaca. lNMpuroTeeTe xpaHaTta 3a rotBeHe
N 9 crioxeTe BbB pypHaTa.

1. N3b6epeTe xxenaHaTa PyHKUMSA 3a
roTBEHEe 1 TeMnepaTypaTa KaTo u3nonssare
KOHTPOIHUTE KonyerTa.

2. HatncHere ,MODE*
[Jokarto Buaute
cumBona ,dur” Ha
eKpaHa Ha gucnres.
CumBonsT A" We
npemurea.

- Mede +

3. M3bepeTe xenaHus
BpEMEBU Nepuog Ha
roTBEHE C NoMoLLTa Ha
konyertara ,+“ u .

\

4. TekyL|OTO Bpeme
LLie ce NosiBU OTHOBO
Ha ekpaHa, u
cumsonute A, n W
LLie ocTaHaT CBETHamMM.

KoraTto TanmMepbT JOCTUrHE Hyna, ypHaTa
LLie Ce M3KIH4U U LLie NPO3BYYMN 3BYKOBO
npenynpexgeHue. Cumeonute ,A” Wwe
npemureat. 3aBbpTeTe U ABETE KOHTPOIHN
KonyeTta Ha no3nuus ,0“ n HaTUCHeTe
KON4YeTo Ha Tallmepa, 3a Aa cnperte
npenynpeanTenHus 3esyk. HatucHete
,MODE" 3a 2 cekyHan, cumonsTt A"

LLIe M34Ye3He N TaNMEePBT LLE NPEBKITOYN
06paTHO KbM pbYHa YHKUUSI.

NMonyaBTOMaTM4Ha HacTpoMKa Ha
BpeMeTo (Bpeme 3a Kpau)

dyHKUMSATA aBTOMATUYHO BKIHOYBA
dypHaTa, Taka Ye roTBEHETO Aa 3aBbpLUN B
3apjageHoTo Bpeme. Moxerte fa HacTpouTe
BpeMe 3a kpan o 10 yaca cnep TekyLwoTo
Bpeme oT AeHs. NpuroteeTe xpaHaTta 3a
roTBEHE U A1 CNoXeTe BbB ypHaTa.

1. N3GeperTe xenaHaTta yHKLMSA 3a

roTBEHe M Temneparypara KaTo maronssare
KOHTPOJTHWTE KonyerTa.

2. HatucHete ,MODE"
[okarto BuguTte
cumBona ,end” Ha
eKkpaHa Ha gucnnest.
LA 1 TEKyLLOTO Bpeme
OT A€eHs e NpeMurear.

- Mede +

3. snonseanite ,+“ un
., 3@ Ja HacTpouTe

)KernaHoTo Bpeme 3a

Kpaw.

4. TekyLOTO BpeMe Lie
ce MosiBY OTHOBO Ha
eKpaHa, CUMBONMTe
JAY 1 W we octanar
cBEeTHanm.

KoraTto TanmMepbT JOCTUIHE Hyna, oypHaTa
LLie Ce M3KIHYU 1 LLie NPO3BYYMN 3BYKOBO
npeaynpexaexnve. CumeonsT ,A“ e
npemurea. 3aBbpTeTe U ABETE KOHTPOITHU
Kon4yeTa Ha nosuums ,0“ u HaTUCHeTe
NPOU3BOITHO KOMYe, 3a a CnpeTe 3ByKa.
HatucHete ,MODE" 3a 2 cekyHau,
cumBON®LT LA Lie n3desHe U TanMepbT e
NPEBKII0YN 0OpaTHO KbM pbyHa PyHKUUS.

HanbnHo aBTOMaTU4HO NporpamMumpaHe

Tasun yHKUMS ce M3Mon3Ba 3a 3ano4BaHe
Ha roTBeHe crnep onpeaerneH nepunog ot
BpeMe 1 3a onpegerieHa npoabiKUTENHOCT.
Moxe fa ce HacTpou BpeMe o 23 yaca

1 59 MUHYTU creq TekyLoTo Bpeme oT
Aens. MNpuroTeeTe xpaHaTa 3a roTBeHe U s
cnoxete BbB cypHaTta.

1. N36epeTe xxenaHaTa yHKUMSA 3a
roTBEHe U Temneparypara KaTo 13nonssare
KOHTPOMNHUTE Kon4yeTa.

2. Hatucxerte ,MODE"
[JokaTto BuauTe
cumBona ,dur” Ha
ekpaHa. CumBonsbT A"
Le npemurea.
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3. U3BepeTe xenanHus
BpeMeBu nepuoa Ha
rOTBEHE C NomoLLTa Ha
kon4yetara ,+“ un - .

\

4. HatucxHerte ,MODE"
[okaTto Bugute
cumBorna ,end” Ha
ekpaHa. Bpemeto n
cumBonute ,A“ We
npeMurear.

5. N3GepeTe xenaHoTo
BpeMe 3a Kpaii kaTo
n3nonasaTe Konyerata
S+ 1 ‘. CumonbT WY
“ lWe na4yesHe.
[obaeeTe nepuoaa Ha
rOTBETE KbM TEKYLLIOTO
Bpeme OT AeHsl.
MoxeTe ga HacTpouTe
Bpeme o 23 vyaca n 59
MWHYTW crnep ToBa.

6. TekywoTto Bpeme e
ce MNosiBM OTHOBO Ha
eKpaHa, U CUMBOnuTe
LAY, v Wwe octaHaTt
CBETHanu.

PaboTHOTO Bpeme Lie 6bae usdncneHo n
dypHaTa aBTOMaTU4YHO LLe Ce BKITHYM,
cumonsT W e ce nosiBu 0THOBO Ha
eKpaHa, Taka 4e roTBEHETO [a NPUKITIoYM B
3apafeHoTo Bpeme 3a kpawn. Korato
TavMepbT JOCTUrHE Hyna, pypHaTa Lwe ce
M3KMYN 1 e Npo3BYyYM 3BYKOBO
npegynpexaeHvne n cumsonurte ,A” Wwe
npemurear. 3aBbpTeTe N ABETE KOHTPOIMHMU
Kon4yeTa Ha nosuums ,0“ u HaTUCHeTe
NpOM3BOSIHO KOMNYe, 3a Aa CnpeTe 3ByKa.
CuMBONDBT LUE M34YE3HE U TaUMEPDBT LUe
npeBKNtoYn 06paTHO KbM pPbYHa PYHKUMS.
HatucHete ,MODE" 3a 2 cekyHaum,
cuMBON®LT LA Lie n3desHe U TanmepsbT LWe
NpeBKNioYy 06paTHO KbM PbYHa PYHKLMS.

HacTpoiika Ha 3Byka

3a ga HacTpouTe cunara Ha 3ByKa Ha
3BYKOBOTO MpeaynpexaeHve, Aokarto

€ NnokasaH TeKyLUMAT Yac npes AeHs,
HaTUCHeTe KonyeTaTa ,+“ 1 ,-“ n Todkata
B CpefaTta Ha ekpaHa Lue 3anoyHe aa
npemurea. HatucHete ,MODE", 3a ga ce

NnoKaxe TEKYLLUAT curHaneH 3syk. Cnen
TOBa, NPY BCSIKO HAaTUCKaHe Ha ByToHa ,-*,
e npossy4yaBa pasnudeH curHan. Mima tpum
pasnuyHM TUNa 3ByKOBW curHanu. N3beperte
XKenaHus 3BYK U He HaTUCKanTe apyru
6yToHN. Cnen KpaTko M3bpaHuAT 3BYK LUe
Obae 3anaseH.

4.4 YNOTPEBA HA ®YHKLMUSA NAPA

*  @ypHaTa pasnonara ¢ yHKUus 3a
roTBeHe Ha napa.

+ KoraTo pe3epBoapbT B 0OCHOBaTa Ha
(ypHaTa 6bae HambHEH C Boaa, MO
BPEMe Ha roTBeHe ce reHepupa ropetia
napa, KoeTo npasu pesynTatuTe npu
NPUroTBSIHE Ha XpaHaTa ONTUMAarHu.

» [oTBeHeTO Ha Napa HamarsiBa 3arybaTa
Ha BMa)KHOCT OT MECTHUTE XpaHu. Te
ocTaBaT COYHM OTBbTPE, 3ann4yaiku ce
C XpynkaBa Kopuyka, a crnagkumnTe
cTaeart no-6yxHanu, Xpyrnkasu u
0beMHNn.

NMPEOAYNPEXOEHMUE: lNotBeHeTo Ha

napa moxe Aa obae U3NbiHABaHO
€OVHCTBEHO C (hyHKLMUTE, MOCOYEHM B
PBbKOBOACTBOTO.

NPEOYNPEXOEHUE: KanauntetsT

Ha pe3epBoapa 3a BoAa, PasrnosioXKeH B
ocHoBata Ha dypHaTta, e 300 mn. He
nobaesnTte noseyve ot 300 mn BOAA.

3a rotBeHe Ha napa:

+ HanbnHete pesepBoapa B ocHoBaTa
Ha doypHaTa C NOCOYEHOTO KOMMYECTBO
BoAa.

* [locTtaBeTte xpaHaTa BbpXy
npenopbYaHns CTenax.

» CrapTupanTe rotBeHe, kaTo 3agagere
dyHKUMATa, TemnepaTypaTa 1
BpeMeTpaeHeTo cCbobpa3Ho xpaHaTa,
crnefBaviku CbBETUTE, MOCOYEHN B
Tabnuuara 3a rotBeHe Ha napa. 3a
XpaHuTe, KOUTO He ca BKITHOYEHU B
Tabnuuara, MoXeTe fa 3agageTe
Temnepartypa, OYHKUWs 3a rOTBEHE 1
BpEMETpaeHe CaMOCTOATENHO

Bl -22



4.5 AKCECOAPU
MeTtanHa peweTtka EasyFix

Mpeav nbpBoHavanHa ynotpeba nouncrete
akcecoapuTe fo6pe ¢ Tonna Boaa,
noYmncTBaLY npenapar 1 Meka Kbpra.

e

5 e T

4 5

e —— T2

2 : = T1

1 s )

» T[locTaBeTe TO3M akcecoap Ha
NPaBUITHOTO MSICTO BbB BbTPELLUHOCTTA
Ha pypHarta.

* QOcrTaBeTe Hal-Manko 1 cMm oTCTOsIHUE
OT Karnaka Ha BeHTunaropa.

+ bbaere BHUMATENHW Npy U3BaxaaHe Ha
CbAOBe 3a roTBEHe U/Unn akcecoapu ot
dypHaTa. HaropelueHTe NOBbPXHOCTYH
Unn XxpaHa mMoraT Aa NpUYnHAT
n3rapsiHms.

» AkcecoapwuTte morar ga ce gecdopmumpar
oT TonnuHata. Cneg kaTto ce oxnaasr,
TEXHUAT NbpBOHa4arneH BbHLUEH BUO
1 KavecTBa e 6baaTt Bb3CTaHOBEHM.

+ TaBuWTe M MeTanHWUTe peLueTku moraT ga
6bAaT NoCTaBsiHM Ha BCAKO OT HMBATa
mexay 1 m 5.

» TeneckonuyHuTe pencu morar ga 6baar
nocrtaBsiHM Ha HuBa T1, T2, 3, 4, 5.

» HuBo 3 ce npenopbyBa Npu rotBeHe Ha
€[1HO HUBO.

*  W3non3BaHeTo Ha HMBO T2 e
NpenopbYMUTENHO NPY roTBEHE Ha eHO
HMUBO C NOMOLLTa Ha TerneckonmyHun
perncu.

* PewwerTkaTa 3a wuw Tpsbea aa 6vae
roctaBeHa Ha HMBO 3.

* HwuBo T2 cnyxu 3a noctaesiHe Ha
peLleTka 3a LUMLL C TENECKONUYHN
pencu.

¥ AKkcecoapuTe MoraT Aa ce pasnuyasat
B 3aBUCUMOCT OT 3aKyrneHust Moaern.
Mnutka TaBa

[ObnbokaTa TaBa e Hal-gobpe ga ce
M3Mon3Ba 3a NeYyeHe Ha CragKuLLn.

[MocTaBeTe TaBaTa B KOMTO 1 Aa e padpT u A
HaTucHeTe AOoKpan, 3a Aa ce yBepuTe, Ye e

nocTtaBeHa npaBwUITHO.

MankaTa TaBa

MankaTa TaBa e nogxogsiia npegrMHo 3a
neyeHe Ha cragKkuLLu.

[MocTaBeTe TaBaTta B LleHTbpa Ha TeneHarta
pewleTka.

P
KonekTopbT 3a Boga

B HsiKOM cnyyam npuv rotBeHe Moxe Aa ce
NMOsIBU KOHAEH3 Ha BbTPELLUHOTO CTHKIIO

Ha BpaTtaTa Ha (pypHaTa. ToBa He e
Hen3npaBHOCT Ha NpoayKTa.

OTBopeTe BpaTaTa Ha dypHaTa B NO3nuus
3a neveHe 1 9 ocTaBeTe B Ta3n NO3MLMSA 3a
20 cekyHaum.

Bopara e ce nsteue B Kornektopa.
OxnapeTe ypHaTa 1 n3bbpLuete
BbTPELLUHOCTTA Ha BpaTaTa CbC cyXa Kbpna.
Tasu npouenypa Tpsibsa ga ce npunara
pPenoBHO.

4
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5. MOYNCTBAHE U
NoaaPbXKA

5.1 NOYNCTBAHE

NPEAYNPEXOEHUE: V3knioueTe
ypeaa v ro octasete fa ce oxnagu
npeamn noyncTeaHe.

O6LWM NHCTPYKUUMN

» [peau oa usnonaeare NOYMCTBALLM
matepuanu 3a ypeaa, npoBepere
Janu Te ca NoaxoAsiim v ganv ce
npenopbYBaT OT NPOV3BOANTENS.

* M3nonsBaiTe KpemMoobpasHM U TEYHU
noYMcTBaLLM NpenapaTu, KOUTO He
cbAbpKaT YacTuun. He usnonssante
CbAbpKally coaa KayCTuK KpeMoBe
(kopo3uBHYK), abpa3nBHK NOYMCTBALLM
nyaopu, rpyou Tenyeta unu TBbpAU
WHCTPYMEHTU, TbIA KaTo ToBa MoXe Aa
noBpeau roTBapCKUTE NMOBbPXHOCTMY.

He nsnonseaite no4ncrealim

npenaparu, KOMTO CbabpXKaT YacTuum,

TbI KaTO MoraT Aa Hagpackar
CTBHKIOTO, eMannmpanuTe n/mnu 6osancaHm
yacTu Ha ypepga.

* AKO MMa npenuBaHe Ha TEYHOCTH,
noyncrtete He3abaBHO, 3a Aa ulberHeTte
rnoepena B YactuTe.

He nsnonssante napo4mcradkm 3a
NnoYncTBaHe Ha 4YacTu OT ypeaa.

MouncTBaHe Ha BbLTPELHOCTTA Ha

cdypHaTta

* BbTpelwHocTTa Ha emannmpaHuTe
dypHM ce noumcTBa Han-gobpe, korato
dypHaTa e Tonna.

* bbplerte pypHaTa ¢ meka Kkbpna,
HaToneHa BbB BOAa C npenapar creq
BCsika ynotpeba. Cnep ToBa nsbbpLuete
dypHaTa OTHOBO C BfaxHa Kbpna u s
noacyLuere.

« Moxe fa ce Hanoxu Ja uanonssare
TEYHM NnoYmcTBaLLM MaTepuanu 3a
MbIHO NoOYMCTBaHE Ha bypHaTa.

/

MouncTBaHe Ha CTHLKIIEHUTE YacTun

*  PeoBHO NouncTBaiTe CThKIeHUTe
yacTu Ha ypepa.

* W3nonsBarite npenapat 3a NOYMCTBaHe
Ha CTbKIO, 3a Aa novncTute
CTbKNeHuTe 4aCTu OTBbLH U OTBBbTpPE.
Cnep ToBa mn3nnakHeTe fobpe u
noAcyLleTe CbC Cyxa Kbpna.

MNouncTBaHe Ha YacTUTe OT HepbXAaemMa
cToMaHa (aKko uma TakumBa)

* PepoBHO no4yucTBanTe Yactute ot
HepbXaaema CToOMaHa Ha ypefaa.

*  W3bGbpLueTe YacTMTe OT HepbXaaema
CTOMaHa Cc Meka Kbprna, HaToneHa
BbB BO/IEH pa3TBOp Ha npenapar 3a
noymncTeaHe Ha cbaoBe. Cnen ToBa
noZcyLleTe CbC cyxa Kbpna.

He nouyncrtBanTe yactute ot
HepbXgaema CTOMaHa, ako ca Bce
OLLe ropeLLmn oT roTBEHETO.

He ocTaBsawTe oueT, kade, MNsKo, con,

BOZA, FIMMOH UM AOMaTEH COK BbpXY

YyacTuTe OT HepbXAaema CToMaHa 3a
NpPOObLITBKUTENHO BpeEME.

MouncTBaHe Ha 6ospncaHmn
NMOBBLPXHOCTU (aKO € Harn4Ho)

« [leTHa oT gomaTu, JoMaTeHa nacTa,
KeTYyn, MMMOH, NPOM3BOAHMN HA Macro,
MIISIKO, 3aXapHW XpaHW, HanuTKu
cbObpxally 3axap v kade Tpsibea aa
ObaaT novncTeHn HesabaBHO C Kbpna
noToneHa B Tonna Bofa. AKO Te3un netHa
He ce NOYUCTAT U UM Obae NO3BONIeHO
[a 3acbXxHaT Ha NMOBbLPXHOCTUTE,

BbpXy kouTo ca, HE Tpsibea ga ce
TbpKaT C TBbPAK NPeOMETHU (3a0CTPEHM
npegMeTy, CTOMaHeHa 1 nnacTmacosa
noyMcTBalla Ten, HapaHsBala
NMoBbpXHOCTTa rbba 3a noYmcTBaHe Ha
YMHMM) UK NOYUCTBALLM NpenapaTtu
CbObpXKaLly BUCOKO HMBO Ha arikoxorl,
npenapaTtu 3a OTCTpaHsIBaHe Ha

neTHa, obeamacnutenu, abpasveHn
XUMMKanu. B npoTuBeH cny4yarn Moxe aa
ce obpasyBa KOpo3usi BbpXy NPaxoBo
bosiancaHaTa NOBbPXHOCT M Aa ce
nosiBAT neTHa. NponsBoanTenaT HaMa
na 6bae OTroBOpeH 3a KakBUTO 1 Aa e
noBpeau NpuYMHEHW oT ynoTtpebaTa Ha
HenoaxoasLwmM NpoayKT! U METoamn Ha
no4yncTeaHe.

OTCTpaHﬂBaHe Ha BbTPELWHOTO CTbKNO

Mpeon nouncTBaHe TpsibBa Aa OTCTpaHUTE
CTBKIMOTO Ha BpaTaTta Ha pypHaTa, KakTo e
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nokasaHo no-gony.
1. ByTHeTe cTbKNOTO Mo Nocoka Ha B u ro

ocBoboaeTe OT hukcupalyata ckoba (x).
[pbnHeTe CTLKIOTO HaBbH MO NOCoKa Ha
A.

3a ga noctasute 06paTHO BLTPELLHOTO
CTBKMO:

2. ByTHeTe CTBKNOTO KbM M N0,
dumkecupaluata ckoba (y) no nocoka Ha B.

OTcTpaHsiBaHe Ha BpaTaTa Ha cpypHaTta

Mpean nouncTeBaHe Ha CTbKMNOTO Ha
Bpartarta Ha oypHarta, TpsibBa aa
OTCTpaHWTe BpaTaTa Ha (hypHaTa KakTo e
rnokasaHo no-gorny.

1. OTBOpETE BpaTtaTta Ha cypHaTa.
p

2. OTtBOpeTe 3akno4BaLLns MEXaHN3bM
(a) (c nomoLiTa Ha oTBEpTKA) A0 KpanHaTa
nosuuums.

/

/

3. lNocTaBeTe CTBLKNOTO Nog oukcupallata
ckoba (x) no nocoka Ha C.

AKo BpaTaTta Ha dpypHaTa € OT TPOMHO

CTBKIO, TPETUSIT CTHKIEH CIOW MOXe

[a ce OTCTPaHu No CbLUNSA HaYVH
KaKTO BTOPUSI CTBKIIEH COW.

3. 3aTBopeTe BpaTaTta AOKaTo € B No4Tu
HaNbJ1HO 3aTBOpPEHa No3nuna n oTCTpaHeTe
BpaTtaTa KaTo 4 Abprnate KbM Bac.

e
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,OTcTpaHsiBaHe Ha TeneHus padT

3a ga oTcTpaHuTe TeneHaTa peLleTka,
OpbrHETe TeneHaTa peLleTka KakTo e
nokasaHo Ha courypata. Cnepg kato A
ocBoboauTe oT ckobute (a) 4 noBaUrHeTe
Harope.

e

5.2 nogaPBXKA

NMPEAYNPEXOEHUE: MNogapbxkata

Ha To3u ypepq TpsibBa Aa ce n3BbpLuBa

camo OT OTopu3MpaH CEpPBU3 UK
KBanumLmpaH TeEXHUK.

CmsiHa Ha namnara Ha cpypHaTta

NMPEAYNPEXOEHUE: MNpean
MoYMCTBaHe M3KMoYeTe ypeaa u ro
ocTaBeTe Aa ce oxnaau.

» W3Bapgete cTbKreHarta nelua, crnej
KOeTo M3BajeTe KpyLukaTa.

+ TMocTaBeTe HOBa kpyLUKa (ycToiyMBa Ha
300 °C) Ha mscToTOo Ha cTtapata (230 1V,
15-25 Watt, Tun E14).

+ CMeHeTe CTbkneHaTa relya, ypHaTta
Bu e rotoBa 3a ynotpeba.

* [popyKTbT ChAbpPXa N3TOYHUK Ha
CBETIMMHA C KNnac Ha eHepruinHa
edektuBHocT G.

e M3TOYHMKBT Ha cBETNMHA He MoXe Aa
ObAe 3ameHeH OT kparHus noTpebuTen.
Heobxoanmo e cnegnpopax6eHo
obcnyxBaHe.

e BK/MOYEHUAT U3TOYHUK HA CBETNMHA He
e npeaHasHayeH 3a 13nonssaHe B ApYyru
MPUNOXEHWS.

OT='®;

CMeHsieM U3TOYHUK Ha CBEeTMIMHA OT
npodecuoHanucT

KpyLkaTa e npegHasHadeHa

cneuuvanHo 3a ynotpeba B

[IOMaKMHCKM ypeau 3a rotBeHe. He e
NOAXOASILL, 32 OCBETNEHNE Ha CTauTe B
foma.

* He ce onutBaliTe aa nacrbpreare
BapOBMKOBUTE OCTaTbLM, KOUTO
MOXe Aa ce obpasyBaT Ha ObHOTO Ha
dypHaTa. ToBa Moxe fa noseae 4o
yBpexaaHe Ha NOKPUTMETO.

» 3a fa npegoTBpaTUTe HATPYNBaHETO HA
BapoOBMK, crieq Bceku 2 unm 3 rotBeHust
n3cuneanTe BbpPXy AbHOTO Ha pypHaTa
200-250 mn 6551 OUET ¢ KUCEMUHHOCT A0
6% v n3yakante aa npectom 30 MUHYTK.
Cnepn ToBa M3bbplLueTe C HaBnaXXHeHa
Kbpna.
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6. OTCTPAHABAHE HA HEU3MNMPABHOCTU U TPAHCTTIOPTUPAHE

6.1 OTCTPAHSIBAHE HA HEU3MPABHOCTU

AKo Bce oLe nmare npo6r|eM C ypena cnep npoBepka Ha OCHOBHUTE CTbIKM 3a
OTCTpaHABaHe Ha Hen3npaBHOCTU, Ce CBbpPXeTe C YNMbJIHOMOLLEH CepPBU3EH TEXHUK

Mnn KBanuuumpaH TEXHUK.

Mpo6nem Bb3moxHa npuumnHa PeweHune
dypHaTa He ce MpoBepeTte Aanu uma 3axpaHBaHe.
ysrn:)q:a_ Enektpo3axpaHBaHeTO e U3KMIoYeHo. OcBeH ToBa NpoBepeTe Aany paboTsT
ApYruTe KyXHEHCKkN ypeaw.

ByTOHbLT 3a TemnepaTtypa Ha dypHaTta
Hsma HarpsBaxe unu He e HacTpPOeH NPaBMITHO.

HaTa He ce 3aTonns.
Pyp Bparara Ha dypHaTa e oTBopeHa.

MpoBepeTe fanu GyTOHLT 3a ynpaerneHve
Ha TemnepaTypara Ha ypHaTa e HacTpoeH
npaBuHo.

OCBETNEHMETO BbB Maropsina namna.

CMeHeTe namnara B CbOTBETCTBUE C
MHCTPYKLMUTE.

YBepeTe Ce, Ye 3axpaHBaHEeTO € BKITI4YEHO B
CTEHHUA KOHTaKT.

ypHata (ako e MpekbcHaTO UK N3KNKYEHO
Harnm4Ho) He paboTtu. enekTpo3axpaHBaHe.
Hepg‘;n%e“;':;goelaw NaBuumTe Ha hypHaTa ca
dypHaTa. pa3nonoXeHy HeNpaBwusHo.

MpoBepeTe fanu ce u3nonasa
npenopbyYBaHaTa Temnepartypa 1 noauums Ha
nasuuara.

He oTBapsifiTe YecTo BpaTaTta OCBEH ako

He roTBUTE HelLLo, koeTo TpsibBa Aa 6bae

o6bpHaTo. Ako OTBapsiTe BpaTaTa YecTo,

BbTpeLUHaTa Temnepartypa Lie e no-Hucka

1 TOBa MOXe [a NoBnusie Ha pesyntaTta ot
rOTBEHETO.

Mma uyxaa matepusi, 3axsaHata
mexdy GyToHuTe Ha TaiiMepa.

Ei?;g;ﬁ;g:ﬁ:?a Mopen cbC CeH30peH ekpaH: uMa
Briara rno KOHTPOMHUSA NaHer.
HaTUCHaTV NPaBUIHO.
HactpoeHa e dyHkuusiTa 3a
6rnokvpaHe Ha GyTOH.

OTcTpaHeTe YyxaaTa MaTepusi v onuTaiiTe
OTHOBO.

I'IpemaXHeTe Brarata v onuTanTe OTHOBO.

[MpoBepeTe ganu e HacTpoeHa yHKUMATa 3a
6rnokmpaHe Ha 6yToH.

BeHTunatopsT Ha
dypHaTa (ako e JlaBuumTe Ha cypHaTa BuGpupar.

HanuyeH) e LUyMeH.

MposepeTe ganu dypHaTa e H1BenupaHa.
MpoBepeTe fanu naeBvuuTe UMM HAKaKem
roTBapcku Cbaose BUGpMpAT Uiu ca B
KOHTaKT CbC 3a[HUsA NaHen Ha dypHara.

6.2 TPAHCNOPTUPAHE

Ako e HeobxoaMMO fa TpaHcnopTupaTe NPoAyKTa, M3Non3BanTe opurMHanHara onakoska
N ro HoceTe B OpurMHanHaTa kytus. CrnieaBaiTe UHCTPYKUMKUTE 3a TpaHcnopTupaxe,
MOCOYEHU Ha onakoBkaTta. 3aneneTe BCUYKM OTAENHM YacTU KbM NPoAyKTa, 3a Aa
npegoTBpaTuTe NoBpeda No Bpeme Ha TpaHcrnopTupaHe.

AKO He pasrnonarate ¢ opuUriHanHarta onakoBka, MOAroTBETe KyTUsl 3a HOCEHE Taka, Ye
YpPEAbT M 0COBEHO BLHLUHMUTE MY MOBLPXHOCTU, Aa Ca 3aLUTEHN OT BbHLUHM ONaCHOCTH.
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7. TEXHUWYECKU OAHHU

7.1 TABNULA C EHEPTMWHATA E®EKTUBHOCT

Mapka DAEWOO
Mogen O6HD51H1BG
Twvn Ha dypHaTa EJNNEKTPUYECKU
Maca kg 29.5
MHpekc Ha eHeproeeKTUBHOCT - 0BMKHOBEHW DypHU 103.6
VHaekc Ha eHeproedeKTUBHOCT - C BEHTUNaTop 94.0
EHepruen knac A
EHeprokoHcymaums (enekTpuyecka) - 06MKHOBEHN PypHU kWh/umken 0.87
EHeprokoHcymauus (enekTpuyecka) - ¢ BEHTUNaTop kWh/upkbn 0.79

Bpoi kyxunn 1
TonnMHEeH N3TOYHMK ENEKTPUYECKN
Obem | 69

Taau cpypHa cboTBeTcTBa Ha EN 60350-1

CbBeTU 3a cnecTsiBaHe Ha eHeprusa

PypHa
- [oTBeTE ACTUATa 3ae4HO, aKo € Bb3MOXHO.

- He ya/kaBaiite BpeMeTo 3a roTBeHe.
- He 3abpaBsite aa nskniounte dypHaTa crnep rotBeHeTo.

- He otBapsite dypHaTa no Bpeme Ha rotBeHe.

- MNopabpxaviTe KpaTko BpemMe 3a NpeaBapuTenHo HarpsiBaHe.
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Thank you for choosing this product.

This User Manual contains important safety information and instructions on the operation
and maintenance of your appliance.

Please take the time to read this User Manual before using your appliance and keep this
book for future reference.

Icon Type Meaning

A WARNING Serious injury or death risk

& RISK OF ELECTRIC SHOCK Dangerous voltage risk

A FIRE Warning; Risk of fire / flammable materials
& CAUTION Injury or property damage risk

@ IMPORTANT / NOTE Operating the system correctly
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1. SAFETY INSTRUCTIONS

» Carefully read all instructions before using your
appliance and keep them in a convenient place for
reference when necessary.

» This manual has been prepared for more than one
model therefore your appliance may not have some
of the features described within. For this reason, it
is important to pay particular attention to any figures
whilst reading the operating manual.

1.1 GENERAL SAFETY WARNINGS

» This appliance can be used by children aged from
8 years and above and by 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 should not play with the
appliance. Cleaning and user maintenance should
not be made by children without supervision.

A WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Keep children less than 8
years of age away unless they are continually
supervised.

/5 A\ WARNING: Danger of fire: Do not store items
on the cooking surfaces.

/\ AA WARNING: If the surface is cracked, switch off
the appliance to avoid the possibility of electric shock.

* Do not operate the appliance with an external timer
or separate remote-control system.

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

Handles may get hot after a short period during use.
Do not use harsh abrasive cleaners or scourers

to clean the oven door glass and other surface.
They can scratch the surfaces which may result in
shattering of the door glass or damage to surfaces.

Do not use steam cleaners for cleaning the
appliance.

/\ A\ WARNING: To avoid the possibility of electric
shock, make sure that the appliance is switched off
before replacing the lamp.

/N\ CAUTION: Accessible parts may be hot when
cooking or grilling. Keep young children away from the
appliance when it is in use.

Your appliance is produced in accordance with all
applicable local and international standards and
regulations.

Maintenance and repair work should only be carried
out by authorised service technicians. Installation
and repair work that is carried out by unauthorised
technicians may be dangerous. Do not alter or
modify the specifications of the appliance in any
way. Inappropriate hob guards can cause accidents.

Before connecting your appliance, make sure

that the local distribution conditions (nature of the
gas and gas pressure or electricity voltage and
frequency) and the specifications of the appliance
are compatible. The specifications for this appliance
are stated on the label.

ACAUTION: This appliance is designed only for
cooking food and is intended for indoor domestic
household use only. It should not be used for any
other purpose or in any other application, such as for
non-domestic use, in a commercial environment or for
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heating a room.

Do not use the oven door handles to lift or move the
appliance.

All possible measures have been taken to ensure
your safety. Since the glass may break, care should
be taken while cleaning to avoid scratching. Avoid
hitting or knocking the glass with accessories.

Make sure that the supply cord is not trapped or
damaged during installation. If the supply cord is
damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in
order to prevent a hazard.

Do not let children climb on the oven door or sit on it
while it is open.

Please keep children and animals away from this
appliance.

1.2 FOR STEAM COOKING

The water must be poured into the water reservoir
before oven operating.

Do not add water to the water reservoir when the
oven is hot.

When the oven door is opened, steam may escape
from the inside. Be careful when opening the oven
door, as this may create a risk of burning.

As a result of steam cooking, moisture may remain

in the oven. Since moisture may cause corrosion,
make sure that the oven interior dries after cooking.

Use drinking water in the oven for steam cooking.
Do not use flammable alcohol or solids with solid
particles instead of water.

Use stainless dishes for steam cooking.

At the end of each steam cooking, if there is some
water left in the water tank, it should be cleaned and
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this remaining water should not be used in the next
cooking.

1.3 INSTALLATION WARNINGS

* Do not operate the appliance before it is fully
installed.

* The appliance must be installed by an authorised
technician. The manufacturer is not responsible
for any damage that might be caused by defective
placement and installation by unauthorised people.

* When the appliance is unpacked, make sure that
it is has not been damaged during transportation.
In case of any defect do not use the appliance
and contact a qualified service agent immediately.
The materials used for packaging (nylon, staplers,
Styrofoam, etc.) may be harmful to children and they
should be collected and removed immediately.

» Protect your appliance from the atmosphere. Do not
expose it to effects such as sun, rain, snow, dust or
excessive humidity.

* Any materials (i.e. cabinets) around the appliance
must be able to withstand a minimum temperature
of 100°C.

* The appliance must not be installed behind a
decorative door, in order to avoid overheating.

1.4 DURING USE

* When you first use your oven you may notice a
slight smell. This is perfectly normal and is caused
by the insulation materials on the heater elements.
We suggest that, before using your oven for the
first time, you leave it empty and set it at maximum
temperature for 45 minutes. Make sure that the
environment in which the product is installed is well
ventilated.
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* Take care when opening the oven door during or
after cooking. The hot steam from the oven may
cause burns.

* Do not put flammable or combustible materials in or
near the appliance when it is operating.

» Always use oven gloves to remove and replace food
in the oven.

* Under no circumstances should the oven be lined
with aluminium foil as overheating may occur.

* Do not place dishes or baking trays directly onto the
base of the oven whilst cooking. The base becomes
very hot and damage may be caused to the product.

0 A Do not leave the oven unattended while cooking
with solid or liquid oils. They may catch fire under
extreme heating conditions. Never pour water on to
flames that are caused by oil, instead switch the oven
off and cover the pan with its lid or a fire blanket.

« |If the product will not be used for a long period of
time, turn the main control switch off.

* Make sure the appliance control knobs are always
in the “0” (stop) position when it is not in use.

* The trays incline when pulled out. Take care not
to spill or drop hot food while removing it from the
ovens.

* Do not place anything on the oven door when it is
open. This could unbalance the oven or damage the
door.

* Do not hang towels, dishcloths or clothes from the
appliance or its handles.
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1.5 DURING CLEANING AND MAINTENANCE

Make sure that your appliance is turned off at

the mains before carrying out any cleaning or
maintenance operations.

Do not remove the control knobs to clean the control
panel.

To maintain the efficiency and safety of your
appliance, we recommend you always use original
spare parts and to call our authorised service agents
in case of need.

Do not try to scrape the lime residues that may form
on the floor of the oven. Otherwise, the oven floor
will be damaged.

In order to dissolve any lime that may form on the
floor of the oven, pour 200-250 ml of white vinegar
with an acid ratio of not more than 6% onto the oven
floor after every 2 or 3 uses and wait for 30 minutes.
Then clean it with a damp wet cloth.
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CE Declaration of conformity

We declare that our products meet the
applicable European Directives, Decisions
and Regulations and the requirements listed
in the standards referenced.

This appliance has been designed to be used only
for home cooking. Any other use (such as heating a
room) is improper and dangerous.

The operating instructions apply to several models.
You may notice differences between these instructions
and your model.

Disposal of your old machine

This symbol on the product or on its packaging
indicates that this product should not be

_ &\ |treated as household waste. Instead it should
= | e handed over to the applicable collection
point for the recycling of electrical and
electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential
negative consequences for the environment and
human health, which could otherwise be caused by
inappropriate waste handling of this product. For more
detailed information about recycling of this product,
please contact your local city office, your household
waste disposal service or the retailer who you
purchased this product from.
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2. INSTALLATION AND
PREPARATION FOR USE

WARNING : This appliance must be
installed by an authorised service
person or qualified technician, according to
the instructions in this guide and in

compliance with the current local
regulations.

* Incorrect installation may cause harm
and damage, for which the manufacturer
accepts no responsibility and the
warranty will not be valid.

« Prior to installation, ensure that the local
distribution conditions (electricity voltage
and frequency) and the adjustments
of the appliance are compatible. The
adjustment conditions for this appliance
are stated on the label.

* The laws, ordinances, directives and
standards in force in the country of use
are to be followed (safety regulations,
proper recycling in accordance with the
regulations, etc.).

» If the product contains removable shelf
guides (wire racks) and the user manual
includes recipes like yoghurt, the wire
racks shall be removed and the oven
operated in the defined cooking mode.
Removal of the Wire Shelf information
is included in the CLEANING AND
MAINTENANCE section.

2.1 INSTRUCTIONS FOR THE INSTALLER
General instructions

» After removing the packaging material
from the appliance and its accessories,
ensure that the appliance is not
damaged. If you suspect any damage,
do not use it and contact an authorised
service person or qualified technician
immediately.

* Make sure that there are no flammable
or combustible materials in the close
vicinity, such as curtains, oil, cloth etc.
which may catch fire.

» The worktop and furniture surrounding
the appliance must be made of
materials resistant to temperatures
above 100°C.

» The appliance should not be installed
directly above a dishwasher, fridge,
freezer, washing machine or clothes
dryer.

2.2 INSTALLATION OF THE OVEN

The appliances are supplied with
installation kits and can be installed in a
worktop with the appropriate dimensions.
The dimensions for hob and oven
installation are given below.

A (mm) 557 min./max. F (mm) | 560/580
B (mm) 550 min. G (mm) 555
C (mm) 595 min. H/l (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10
E (mm) 576
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Installation under a worktop

Installation in a wall unit

After making the electrical connections,
insert the oven into the cabinet by pushing m@
it forward. Open the oven door and insert

2 screws in the holes located on the oven
frame. While the product frame touches the
wooden surface of the cabinet, tighten the > «
screws.
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2.3 ELECTRICAL CONNECTION AND SAFETY

WARNING: The electrical connection y Blue
of this appliance should be carried out = n rjl
by an authorised service person or s
qualified electrician, according to the &P
instructions in this guide and in compliance & >
with the current local regulations. &
WARNING: THE APPLIANCE MUST = I
BE EARTHED. Brown Yellow+Green

» Before connecting the appliance to the
power supply, the voltage rating of the
appliance (stamped on the appliance
identification plate) must be checked for
correspondence to the available mains
supply voltage, and the mains electric
wiring should be capable of handling the
appliance’s power rating (also indicated
on the identification plate).

» During installation, please ensure
that isolated cables are used. An
incorrect connection could damage
your appliance. If the mains cable is
damaged and needs to be replaced
this should be done by a qualified
personnel.

* Do not use adaptors, multiple sockets
and/or extension leads.

* The supply cord should be kept away
from hot parts of the appliance and must
not be bent or compressed. Otherwise
the cord may be damaged, causing a
short circuit.

» If the appliance is not connected
to the mains with a plug, a all-pole
disconnector (with at least 3 mm contact
spacing) must be used in order to meet
the safety regulations.

» The appliance is designed for a power
supply of 220-240V If your supply is
different, contact the authorised service
person or a qualified electrician.

* The power cable (HO5VV-F) must be
long enough to be connected to the
appliance, even if the appliance stands
on the front of its cabinet.

* Ensure all connections are adequately
tightened.

» Fix the supply cable in the cable clamp
and then close the cover.

* The terminal box connection is placed
on the terminal box.
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3. PRODUCT FEATURES

Important: Specifications for the product vary and the appearance of your appliance
may differ from that shown in the figures below.

List of Components

e

1. Control Panel

2. Oven Door Handle
3. Oven Door

+
Control Panel
©HydroAssist P]
R R
;

o
d B
: ‘
v { AR | oo
- et 0 . -
2N
> = £ -

g
4. Oven Function Control Knob

5. Timer
6. Oven Thermostat Knob
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4. USE OF PRODUCT

4.1 OVEN CONTROLS
Oven function control knob

Turn the knob to the corresponding symbol
of the desired cooking function. For the
details of different functions see "Oven
Functions’.

Oven thermostat knob

After selecting a cooking function, turn
this knob to set the desired temperature.
The oven thermostat light will illuminate
whenever the thermostat is in operation
to heat up the oven or maintain the
temperature.

Oven Functions

* The functions of your oven may be
different due to the model of your product.

Oven Lamp: Only the
oven light will switch
on. It will remain on for
the duration of the
cooking function.

Defrost Function: The
oven’s warning lights
will switch on and the
fan will start to operate.
To use the defrost
function, place your
frozen food in the oven
on a shelf in the third slot from the bottom.
It is recommended that you place an oven
tray under the defrosting food, to catch the
water accumulated due to melting ice. This
function will not cook or bake your food, it
will only help to defrost it.
Turbo Function: The
oven’s thermostat and
@ heating element and
fan will start operating.
The turbo function
evenly disperses the heat in the oven so all
about 10 minutes.
You can use the steam cooking feature
in this function. For details, read the text
"Using the steam function".

warning lights will

switch on, and the ring
food on all racks will cook evenly. It is
recommended that you preheat the oven for

Static Cooking
Function: The oven’s
thermostat and
warning lights will
switch on, and the
lower and upper
heating elements will
start operating. The
static cooking function emits heat, ensuring
even cooking of food. This is ideal for
making pastries, cakes, baked pasta,
lasagne and pizza. Preheating the oven for
10 minutes is recommended and it is best
to use only one shelf at a time in this
function.

Fan Function: The
oven’s thermostat and
warning lights will
switch on, and the
upper and lower
heating elements and
fan will start operating.
This function is good for baking pastry.
Cooking is carried out by the lower and
upper heating elements within the oven and
by the fan, which provides air circulation,
giving a slightly grilled effect to the food. It
is recommended that you preheat the oven
for about 10 minutes.

You can use the steam cooking feature
in this function. For details, read the text
"Using the steam function".

Pizza Function: The
oven’s thermostat and
warning lights will
switch on, and the ring,
lower heating elements
and fan will start
operating. This function
is ideal for baking food, such as pizza,
evenly in a short time. While the fan evenly
disperses the heat of the oven, the lower
heating element ensures baking of the food.

You can use the steam cooking feature
in this function. For details, read the text
"Using the steam function".

Grilling Function: The
oven’s thermostat and
warning lights will
switch on, and the grill
heating element will
start operating. This
function is used for
grilling and toasting food. Use the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
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of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

Faster Grilling
Function: The oven’s
thermostat and
warning lights will
switch on. The grill and
upper heating
elements will start
operating. This function is used for faster
grilling and for grilling food with a larger
surface area, such as meat. Use the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

v Ve VB

Double Grill and Fan
Function: The oven’s
thermostat and
warning lights will
switch on, and the grill,
upper heating
elements and fan will
start operating. This function is used for
faster grilling of thicker food and for grilling
food with a larger surface area. Both the
upper heating elements and grill will be
energised along with the fan to ensure even
cooking. Use the upper shelves of the oven.
Lightly brush the wire grid with oil to stop
food sticking and place food in the centre of
the grid. Always place a tray beneath the
food to catch any drips of oil or fat. It is
recommended that you preheat the oven for
about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

ia | Vap Clean Function: Set the oven
‘ function and thermostat to the Vap

Clean function symbol. Pour

200-250ml of water (about 1 cup)

into the small tray on the oven base. Vap
Clean runs for approximately 30 - 60
minutes and will prepare your oven so that
it can be easily cleaned.

e Ve v e Ve ¥

R

4.2 COOKING TABLE

c
"g Dishes Ega <L>
2 <+ min.

Puff Pastry 2-3-4 | 170-190 | 35-45

o Cake 2-3-4 170-190 | 30-40

s Cookie 2-3-4 | 170-190 | 30-40

@ Stew 2 175-200 | 40-50

Chicken 2-3-4 200 45-60

Puff Pastry 2-3-4 | 170-190 | 25-35

Cake 2-3-4 | 150-170 | 25-35

S|  Cookie 2-3-4 | 150170 | 25-35

Stew 2 175-200 | 40-50

Chicken 2-3-4 200 45-60

Puff Pastry 2-3-4 170-190 | 35-45

5 Cake 2-3-4 | 150-170 | 30-40

E Cookie 2-3-4 150-170 | 25-35

Stew 2 175-200 | 40-50

g Chicken * 190 50-60

g Chop 4-5 200 15-25

Beefsteak 5 200 15-25

*If available cook with roast chicken skewer.
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4.3 FOR STEAM FUNCTION

. Before
Funfunction 3 200 100 starting the 30-50 820
eam
oven.
. Before
Fun Eunction 3 200 200 starting the 30-40 1500
eam
oven.
Before
Turbo+Steam 3 180 150 starting the 30-40 500
oven.
. Before
Fun Eunction 3 200 250 starting the 45-60 500
oven.
Before
Turbo+Steam 3 220 200 starting the 60-70 2000
oven.
. Before
Fun Funcion 3 180 300 starting the 100-110 1000
+ Steam oven

Important:The times given above are those obtained under laboratory conditions and
may vary depending on the mains supply voltage and the amount of food .
cooked.

@ Important: Do not add water to the water tank when the oven is hot.
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Use of the Digital Touch Timer

o JvC O

g -
- Mcé.de +

Function Description

A Auto cooking

\ﬂ] Manual cooking

? Key Lock

[ Minute minder
Mode Mode function

- Decrease timer

+ Increase timer

c3

S’ Timer display

[y}

Time adjustment

The time must be set before you start using
the oven. Following the power connection,
the symbol “A” and “00:00” or “12:00” will
flash on the display.

1. Press the “MODFE”
for 2 sec to deactive
keylock and the dot
in the middle of the
screen will start to
flash.

2. Adjust the time while
the dot is flashing
using the “+” and “~
keys.

3. After a few
seconds, the dot will
stop flashing and will
remain illuminated.

- Mode +
C\

Key Lock

The key lock automatically activates
after the timer has not been used for 7
seconds. “I” symbol will appear and remain
illuminated. To unlock the timer buttons,
press and hold the “MODE” button for 2
seconds. The desired operation can then
be carried out.

Audible warning time adjustment
The audible warning time can be set to any
time between “00:00” and “23:59” hours.

The audible warning time is for warning
purposes only. The oven will not

be activated with this function.

1. Press “MODE”. The
symbol “4" will begin to
flash and “000” will be
displayed.

2. Select the desired
time period using the
“+” and “-” keys while “
4 is flashing.

JJeC 0
C3533

3. The symbol “4" will
remain illuminated, the

P L-,".w ”-,’ time will be saved and
<t T the warning will be set.
- Mgde +

When the timer reaches
zero, an audible warning will sound and the
symbol “4" will flash on the display. Press
any key to stop the audible warning. Press
“MODE” for 2 seconds the “Q” symbol will
disappear and the clock will be displayed.

Semi-automatic time adjustment
(cooking period)

This function helps you to cook for a fixed
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period of time. A time range between 0 and
10 hours can be set. Prepare the food for
cooking and put it in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.

2. Press “MODE” until
you see “dur” symbol
A e on the display screen.

oo The symbol “A” will
flash.
- Mnde +

3. Select the desired
N - cooking time period
A 120 using the “+” and “~"

lal keys.
—_ Mgde L
) =
4. The current time will
_ _ reappear on the
‘5% o 10 screen, and the
Jda g symbols “A”, and “t&”
will remain illuminated.
- Moﬂde +

When the timer reaches zero, the oven

will switch off and an audible warning will
sound. The symbols “A” will flash. Turn both
control knobs to the “0” position and press
any key on the timer to stop the warning
sound. Press “MODE” for 2 seconds the
“A” symbol will disappear and the timer will
switch back to manual function.

Semi-automatic time adjustment
(finishing time)

This function automatically starts the oven
so that cooking will finish at a set time. You
can set an end time of up to 10 hours after
the current time of day. Prepare the food for
cooking and put it in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.

2. Press “MODE” until
you see “end” symbol

AT _w on the display screen.
cn o “A” and the current
time of day will flash.
—_ MnrAe +

3. Use the “+” and

-” buttons to set the
desired finishing time.

- Mgde P
4. The current time will
_ _ reappear on the
‘5? ae 10 screen, the symbols
010 “A” and “U” will remain
illuminated.
- Mode +

When the timer reaches zero, the oven

will switch off and an audible warning will
sound. The symbol “A” will flash. Turn
both control knobs to the “0” position and
press any key on the timer to stop the
sound. Press “MODE” for 2 seconds the
“A” symbol will disappear and the timer will
switch back to manual function.

Full-automatic programming

This function is used to start cooking after
a certain period of time and for a certain
duration. A time of up to 23 hours and 59
minutes after the current time of day can be
set. Prepare the food for cooking and put it
in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.

2. Press “MODE” until
NP you see “dur” symbol
S W] T on the screen. The
(MY symbol “A” will flash.
- Mode +
3. Select the desired
_ cooking time period
A 1270 using the “+” and “-
oo keys.
- Mgde L
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4. Press “MODE” until
, you see “end” symbol

’:‘I‘\_- o) =y on the screen. The
cr o time and the symbols
“A” will flash.
- Made +

5. Select the desired
finishing time usma the
“+” and “-” keys. “
symbol will dlsappear
Add the cooking period
to the current time of
day. You can set a time
of up to 23 hours and
59 minutes after this.

6. The current time

_ will reappear on

[N} the screen, and the
I | symbols “A”, and will
remain illuminated.

The operating time will be calculated and
the oven will automatically start “t4” symbol
will reappear on the screen so that cooking
will finish at the set finishing time. When the
timer reaches zero, the oven will switch off,
an audible warning will sound and the
symbols “A” will flash. Turn both control
knobs to the “0” position and press any key
to stop the sound. The symbol will
disappear and the timer will switch back to
manual function. Press “MODE” for 2
seconds the “A” symbol will disappear and
the timer will switch back to manual
function.

Sound Adjustment

To adjust the volume of the audible warning
sound, while the current time of day is
dlsplayed press “+” and “-” keys and the
dot in the middle of the screen will start
to flash. Press “MODE” to display current
signal sound. After this, each time the “-
button is pressed, a different signal will
sound. There are three different types of
signal sounds. Select the desired sound
and do not press any other buttons. After
a short time, the selected sound will be
saved.

4.4 USING THE STEAM FUNCTION

* Your oven has steam cooking feature.

* The water poured into the water
reservoir on the base of the oven
creates hot steam during cooking and
allows you to obtain a better cooking
result from your food.

« Steam cooking reduces the loss of
moisture in meat-type foods, while the
inside is more juicy and the outside is
more crispy, while the pastry makes the
foods more puffy, crispy and bulky on
the outside.

Warning:Steam cooking can only be
performed with the functions specified
in the manual.

Warning:The water reservoir capacity

on the base of the oven is 300 ml

maximum. Do not add more than 300
ml of water.

To make steam cooking;

» Fill the specified amount of water into
the water reservoir located in the base
of oven.

* Place the food on the recommended
shelf.

« Start your cooking by setting the
function, temperature and time
according to the food in the steam
cooking table. For foods not included in
the table, you can set the temperature,
cooking function and time yourself.
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4.5 ACCESSORIES
The EasyFix Wire Rack

Clean the accessories thoroughly with
warm water, detergent and a soft clean
cloth on first use.

The Shallow Tray

The shallow tray is best used for baking
pastries.

Put the tray into any rack and push it to the
end to make sure it is correctly placed.

e

5 e
4 0

e —— T2

2 : = T1

1 s )

* Insert the accessory to the correct
position inside the oven.

* Allow at least a 1 cm space between the
fan cover and accessories.

» Take care removing cookware and/or
accessories out of the oven. Hot meals
or accessories can cause burns.

* The accessories may deform with heat.
Once they have cooled down, they will
recover their original appearance and
performance.

» Trays and wire grids can be positioned
on any level from 1 to 5.

» Telescopic rails can be positioned on
levels T1, T2, 3, 4, 5.

» Level 3 is recommended for single level
cooking.

» Level T2 is recommended for single
level cooking with the telescopic rails.

* The turnspit wire grid must be
positioned on Level 3.

» Level T2 is used for the turnspit wire
grid positioning with telescopic rails.

****Accessories may vary depending on the
model purchased.

The Small Tray

The small tray is best used for baking
pastry.

Place the tray in the centre of a wire grid.

P
The Water Collector

In some cases of cooking, condensation
may appear on the inner glass of the oven
door. This is not a product malfunction.
Open the oven door into the grilling position
and leave it in this position for 20 seconds.

Water will drip to the collector.

Cool the oven and wipe the inside of the
door with a dry towel. This procedure must
be applied regularly.

e
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5. CLEANING AND
MAINTENANCE

5.1 CLEANING

WARNING: Switch off the appliance
and allow it to cool before cleaning is
to be carried out.

General Instructions

» Check whether the cleaning materials
are appropriate and recommended by
the manufacturer before use on your
appliance.

* Use cream cleaners or liquid cleaners
which do not contain particles. Do not
use caustic (corrosive) creams, abrasive
cleaning powders, rough wire wool or
hard tools as they may damage the
cooker surfaces.

Do not use cleaners that contain

particles as they may scratch the

glass, enamelled and/or painted parts
of your appliance.

» Should any liquids overflow, clean them
immediately to avoid parts becoming
damaged.

Do not use steam cleaners for
cleaning any part of the appliance.

Cleaning the Inside of the Oven

* The inside of enamelled ovens are best
cleaned while the oven is warm.

*  Wipe the oven with a soft cloth soaked
in soapy water after each use. Then,
wipe the oven over again with a wet
cloth and dry it.

* You may need to use a liquid cleaning
material occasionally to completely
clean the oven.

Cleaning the Glass Parts

» Clean the glass parts of your appliance
on a regular basis.

* Use a glass cleaner to clean the inside

and outside of the glass parts. Then,
rinse and dry them thoroughly with a dry
cloth.

Cleaning the Stainless Steel Parts (if
available)

» Clean the stainless steel parts of your
appliance on a regular basis.

*  Wipe the stainless steel parts with a soft
cloth soaked in only water. Then, dry
them thoroughly with a dry cloth.

Do not clean the stainless steel parts
while they are still hot from cooking.

Do not leave vinegar, coffee, milk, salt,
water, lemon or tomato juice on the
stainless steel for a long time.

Cleaning Painted Surfaces (if available)

» Spots of tomato, tomato paste, ketchup,
lemon, oil derivatives, milk, sugary
foods, sugary drinks and coffee should
be cleaned with a cloth dipped in warm
water immediately. If these stains are
not cleaned and allowed to dry on the
surfaces they are on, they should NOT
be rubbed with hard objects (pointed
objects, steel and plastic scouring wires,
surface-damaging dish sponge) or
cleaning agents containing high levels
of alcohol, stain removers, degreasers,
surface abrasive chemicals. Otherwise,
corrosion may occur on the powder
painted surfaces, and stains may occur.
The manufacturer will not be held
responsible for any damage caused
by the use of inappropriate cleaning
products or methods.

Removal of the Inner Glass
You must remove the oven door glass
before cleaning, as shown below.

1. Push the glass in the direction of B and
release from the location bracket (x). Pull
the glass out in the direction of A.

2. Push the glass towards and under the
location bracket (y), in the direction of B.
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3. Place the glass under the location
bracket (x) in the direction of C.

/

door, the third glass layer can be
removed the same way as the second
glass layer.

Removal of the Oven Door

Before cleaning the oven door glass, you
must remove the oven door, as shown

below.
1. Open the oven door.

2. Open the locking catch (a) (with the aid
of a screwdriver) up to the end position.

3. Close the door until it is almost in the
fully closed position, and remove the door
by pulling it towards you.

Removal of the Wire Shelf

To remove the wire rack, pull the wire rack
as shown in the figure. After releasing it
from the clips (a), lift it up.

e

EN - 22



5.2 MAINTENANCE

technician only.
Changing the Oven Lamp

WARNING: The maintenance of this
appliance should be carried out by an
authorised service person or qualified

WARNING: Switch off the appliance
and allow it to cool before cleaning
your appliance.

Remove the glass lens, then remove the
bulb.

Insert the new bulb (resistant to 300 °C)
to replace the bulb that you removed
(230V, 15-25 Watt, Type E14).

Replace the glass lens, and your oven
is ready for use.

The product contains a light source of
energy efficiency class G.

Light source can not be replaced by end
user. After sales service is needed.

The included light source is not intended
for use in other applications.

e

i i

Replaceable light source by a
professional

/

illumination.

The lamp is designed specifically for
use in household cooking appliances.
It is not suitable for household room

Do not try to scrape the lime residues
that may form on the floor of the
oven. Otherwise, the oven floor will be
damaged.

In order to dissolve any lime that may
form on the floor of the oven, pour 200-
250 ml of white vinegar with an acid
ratio of not more than 6% onto the oven
floor after every 2 or 3 uses and wait for
30 minutes. Then clean it with a damp

wet cloth.
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6. TROUBLESHOOTING&TRANSPORT

6.1 TROUBLESHOOTING

If you still have a problem with your appliance after checking these basic
troubleshooting steps, please contact an authorised service person or qualified

technician.

Problem

Possible Cause

Solution

Oven does not switch
on.

Power is switched off.

Check whether there is power supplied.

Also check that other kitchen appliances are
working.

No heat or oven does
not warm up.

Oven temperature control is incorrectly
set.

Oven door has been left open.

Check that the oven temperature control
knob is set correctly.

Oven light (if available)
does not operate.

Lamp has failed.

Electrical supply is disconnected or
switched off.

Replace lamp according to the instructions.

Make sure the electrical supply is switched
on at the wall socket outlet.

Cooking is uneven
within the oven.

Oven shelves are incorrectly
positioned.

Check that the recommended temperatures
and shelf positions are being used.

Do not frequently open the door unless you
are cooking things that need to be turned.
If you open the door often, the interior
temperature will be lower and this may affect
the results of your cooking.

The timer buttons
cannot be pressed
properly.

There is foreign matter caught
between the timer buttons.

Touch model: there is moisture on the
control panel.

The key lock function is set.

Remove the foreign matter and try again.
Remove the moisture and try again.
Check whether the key lock function is set.

The oven fan (if
available) is noisy.

Oven shelves are vibrating.

Check that the oven is level.

Check that the shelves and any bake ware
are not vibrating or in contact with the oven
back panel.

6.2 TRANSPORT

If you need to transport the product, use the original product packaging and carry it using

its original case. Follow the transport signs on the packaging. Tape all independent parts to
the product to prevent damaging the product during transport.

If you do not have the original packaging, prepare a carriage box so that the appliance,
especially the external surfaces of the product, is protected against external threats.
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Thank you for choosing this product.

This User Manual contains important safety information and instructions on the operation
and maintenance of your appliance.

Please take the time to read this User Manual before using your appliance and keep this
book for future reference.

Icon Type Meaning

A WARNING Serious injury or death risk

& RISK OF ELECTRIC SHOCK Dangerous voltage risk

A FIRE Warning; Risk of fire / flammable materials
& CAUTION Injury or property damage risk

@ IMPORTANT / NOTE Operating the system correctly

EN -1



CONTENTS

T.SAFETY INSTRUCTIONS. ...ttt ettt sttt se e nneean 3
1.1 General Safety WarningSs .........cviiiiiiiiiie et 3
1.2 FOr St€AM COOKING ...ttt e et e 5
1.3 InStallation WarNiNgS .......ooiiiioiiieie ettt 6
T4 DUNNG USE.....iiiiiie ettt ettt e e e et e e e e et e e e e e e s e e e e eeassseeaeeesnnsbnaeeenan 6
1.5 During Cleaning and Mainte€NanCe ..........cceiiuuiiiiiiie et 8
2.INSTALLATION AND PREPARATION FOR USE......cccciiiiiiiiiiiiiiciie e 10
2.1 Instructions for the INStaller ... 10
2.2 Installation of the OVEN.........coiiii e 10
2.3 Electrical Connection and Safety...........ccoiuiiiiiiiii e 12
3.PRODUCT FEATURES ... .ottt ettt ettt 13
4. USE OF PRODUCGT ..ottt ettt ettt et e e ent e nnnee e neee s 14
4.1 OVEN CONIIOIS. ...ttt ettt e ettt e et e et e e e ente e e snneeeennnee s 14
3 0o Yo g To T =1 o) [ S TR 15
4.3 FOr StEaM FUNCHON ...ttt e et e e et e e ennee e nneee s 16
4.4 Using The Steam FUNCHON ... 19
4.5 ACCESSOMIES ...ttt a e et e e ettt et e et e e e nnn e s 20
5.CLEANING AND MAINTENANGCE.........oiiiiiie e 21
5.1 ClEANING .ttt ettt 21
5.2 MAINTENANCE ...ttt ettt et e et e et 23
6. TROUBLESHOOTING&TRANSPORT ... oottt 24
6.1 TroUDIESNOOTING ....oieee e 24

L2720 I =T T o o o APPSR 24



1. SAFETY INSTRUCTIONS

» Carefully read all instructions before using your
appliance and keep them in a convenient place for
reference when necessary.

» This manual has been prepared for more than one
model therefore your appliance may not have some
of the features described within. For this reason, it
is important to pay particular attention to any figures
whilst reading the operating manual.

1.1 GENERAL SAFETY WARNINGS

» This appliance can be used by children aged from
8 years and above and by 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 should not play with the
appliance. Cleaning and user maintenance should
not be made by children without supervision.

A WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Keep children less than 8
years of age away unless they are continually
supervised.

/5 A\ WARNING: Danger of fire: Do not store items
on the cooking surfaces.

/\ AA WARNING: If the surface is cracked, switch off
the appliance to avoid the possibility of electric shock.

* Do not operate the appliance with an external timer
or separate remote-control system.

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

Handles may get hot after a short period during use.
Do not use harsh abrasive cleaners or scourers

to clean the oven door glass and other surface.
They can scratch the surfaces which may result in
shattering of the door glass or damage to surfaces.

Do not use steam cleaners for cleaning the
appliance.

/\ A\ WARNING: To avoid the possibility of electric
shock, make sure that the appliance is switched off
before replacing the lamp.

/N\ CAUTION: Accessible parts may be hot when
cooking or grilling. Keep young children away from the
appliance when it is in use.

Your appliance is produced in accordance with all
applicable local and international standards and
regulations.

Maintenance and repair work should only be carried
out by authorised service technicians. Installation
and repair work that is carried out by unauthorised
technicians may be dangerous. Do not alter or
modify the specifications of the appliance in any
way. Inappropriate hob guards can cause accidents.

Before connecting your appliance, make sure

that the local distribution conditions (nature of the
gas and gas pressure or electricity voltage and
frequency) and the specifications of the appliance
are compatible. The specifications for this appliance
are stated on the label.

ACAUTION: This appliance is designed only for
cooking food and is intended for indoor domestic
household use only. It should not be used for any
other purpose or in any other application, such as for
non-domestic use, in a commercial environment or for
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heating a room.

Do not use the oven door handles to lift or move the
appliance.

All possible measures have been taken to ensure
your safety. Since the glass may break, care should
be taken while cleaning to avoid scratching. Avoid
hitting or knocking the glass with accessories.

Make sure that the supply cord is not trapped or
damaged during installation. If the supply cord is
damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in
order to prevent a hazard.

Do not let children climb on the oven door or sit on it
while it is open.

Please keep children and animals away from this
appliance.

1.2 FOR STEAM COOKING

The water must be poured into the water reservoir
before oven operating.

Do not add water to the water reservoir when the
oven is hot.

When the oven door is opened, steam may escape
from the inside. Be careful when opening the oven
door, as this may create a risk of burning.

As a result of steam cooking, moisture may remain

in the oven. Since moisture may cause corrosion,
make sure that the oven interior dries after cooking.

Use drinking water in the oven for steam cooking.
Do not use flammable alcohol or solids with solid
particles instead of water.

Use stainless dishes for steam cooking.

At the end of each steam cooking, if there is some
water left in the water tank, it should be cleaned and
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this remaining water should not be used in the next
cooking.

1.3 INSTALLATION WARNINGS

* Do not operate the appliance before it is fully
installed.

* The appliance must be installed by an authorised
technician. The manufacturer is not responsible
for any damage that might be caused by defective
placement and installation by unauthorised people.

* When the appliance is unpacked, make sure that
it is has not been damaged during transportation.
In case of any defect do not use the appliance
and contact a qualified service agent immediately.
The materials used for packaging (nylon, staplers,
Styrofoam, etc.) may be harmful to children and they
should be collected and removed immediately.

» Protect your appliance from the atmosphere. Do not
expose it to effects such as sun, rain, snow, dust or
excessive humidity.

* Any materials (i.e. cabinets) around the appliance
must be able to withstand a minimum temperature
of 100°C.

* The appliance must not be installed behind a
decorative door, in order to avoid overheating.

1.4 DURING USE

* When you first use your oven you may notice a
slight smell. This is perfectly normal and is caused
by the insulation materials on the heater elements.
We suggest that, before using your oven for the
first time, you leave it empty and set it at maximum
temperature for 45 minutes. Make sure that the
environment in which the product is installed is well
ventilated.
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* Take care when opening the oven door during or
after cooking. The hot steam from the oven may
cause burns.

* Do not put flammable or combustible materials in or
near the appliance when it is operating.

» Always use oven gloves to remove and replace food
in the oven.

* Under no circumstances should the oven be lined
with aluminium foil as overheating may occur.

* Do not place dishes or baking trays directly onto the
base of the oven whilst cooking. The base becomes
very hot and damage may be caused to the product.

0 A Do not leave the oven unattended while cooking
with solid or liquid oils. They may catch fire under
extreme heating conditions. Never pour water on to
flames that are caused by oil, instead switch the oven
off and cover the pan with its lid or a fire blanket.

« |If the product will not be used for a long period of
time, turn the main control switch off.

* Make sure the appliance control knobs are always
in the “0” (stop) position when it is not in use.

* The trays incline when pulled out. Take care not
to spill or drop hot food while removing it from the
ovens.

* Do not place anything on the oven door when it is
open. This could unbalance the oven or damage the
door.

* Do not hang towels, dishcloths or clothes from the
appliance or its handles.

EN-7



1.5 DURING CLEANING AND MAINTENANCE

Make sure that your appliance is turned off at

the mains before carrying out any cleaning or
maintenance operations.

Do not remove the control knobs to clean the control
panel.

To maintain the efficiency and safety of your
appliance, we recommend you always use original
spare parts and to call our authorised service agents
in case of need.

Do not try to scrape the lime residues that may form
on the floor of the oven. Otherwise, the oven floor
will be damaged.

In order to dissolve any lime that may form on the
floor of the oven, pour 200-250 ml of white vinegar
with an acid ratio of not more than 6% onto the oven
floor after every 2 or 3 uses and wait for 30 minutes.
Then clean it with a damp wet cloth.
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CE Declaration of conformity

We declare that our products meet the
applicable European Directives, Decisions
and Regulations and the requirements listed
in the standards referenced.

This appliance has been designed to be used only
for home cooking. Any other use (such as heating a
room) is improper and dangerous.

The operating instructions apply to several models.
You may notice differences between these instructions
and your model.

Disposal of your old machine

This symbol on the product or on its packaging
indicates that this product should not be

_ &\ |treated as household waste. Instead it should
= | e handed over to the applicable collection
point for the recycling of electrical and
electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential
negative consequences for the environment and
human health, which could otherwise be caused by
inappropriate waste handling of this product. For more
detailed information about recycling of this product,
please contact your local city office, your household
waste disposal service or the retailer who you
purchased this product from.
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2. INSTALLATION AND
PREPARATION FOR USE

WARNING : This appliance must be
installed by an authorised service
person or qualified technician, according to
the instructions in this guide and in

compliance with the current local
regulations.

* Incorrect installation may cause harm
and damage, for which the manufacturer
accepts no responsibility and the
warranty will not be valid.

« Prior to installation, ensure that the local
distribution conditions (electricity voltage
and frequency) and the adjustments
of the appliance are compatible. The
adjustment conditions for this appliance
are stated on the label.

* The laws, ordinances, directives and
standards in force in the country of use
are to be followed (safety regulations,
proper recycling in accordance with the
regulations, etc.).

» If the product contains removable shelf
guides (wire racks) and the user manual
includes recipes like yoghurt, the wire
racks shall be removed and the oven
operated in the defined cooking mode.
Removal of the Wire Shelf information
is included in the CLEANING AND
MAINTENANCE section.

2.1 INSTRUCTIONS FOR THE INSTALLER
General instructions

» After removing the packaging material
from the appliance and its accessories,
ensure that the appliance is not
damaged. If you suspect any damage,
do not use it and contact an authorised
service person or qualified technician
immediately.

* Make sure that there are no flammable
or combustible materials in the close
vicinity, such as curtains, oil, cloth etc.
which may catch fire.

» The worktop and furniture surrounding
the appliance must be made of
materials resistant to temperatures
above 100°C.

» The appliance should not be installed
directly above a dishwasher, fridge,
freezer, washing machine or clothes
dryer.

2.2 INSTALLATION OF THE OVEN

The appliances are supplied with
installation kits and can be installed in a
worktop with the appropriate dimensions.
The dimensions for hob and oven
installation are given below.

A (mm) 557 min./max. F (mm) | 560/580
B (mm) 550 min. G (mm) 555
C (mm) 595 min. H/l (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10
E (mm) 576
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Installation under a worktop

Installation in a wall unit

After making the electrical connections,
insert the oven into the cabinet by pushing m@
it forward. Open the oven door and insert

2 screws in the holes located on the oven
frame. While the product frame touches the
wooden surface of the cabinet, tighten the > «
screws.
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2.3 ELECTRICAL CONNECTION AND SAFETY

WARNING: The electrical connection y Blue
of this appliance should be carried out = n rjl
by an authorised service person or s
qualified electrician, according to the &P
instructions in this guide and in compliance & >
with the current local regulations. &
WARNING: THE APPLIANCE MUST = I
BE EARTHED. Brown Yellow+Green

» Before connecting the appliance to the
power supply, the voltage rating of the
appliance (stamped on the appliance
identification plate) must be checked for
correspondence to the available mains
supply voltage, and the mains electric
wiring should be capable of handling the
appliance’s power rating (also indicated
on the identification plate).

» During installation, please ensure
that isolated cables are used. An
incorrect connection could damage
your appliance. If the mains cable is
damaged and needs to be replaced
this should be done by a qualified
personnel.

* Do not use adaptors, multiple sockets
and/or extension leads.

* The supply cord should be kept away
from hot parts of the appliance and must
not be bent or compressed. Otherwise
the cord may be damaged, causing a
short circuit.

» If the appliance is not connected
to the mains with a plug, a all-pole
disconnector (with at least 3 mm contact
spacing) must be used in order to meet
the safety regulations.

» The appliance is designed for a power
supply of 220-240V If your supply is
different, contact the authorised service
person or a qualified electrician.

* The power cable (HO5VV-F) must be
long enough to be connected to the
appliance, even if the appliance stands
on the front of its cabinet.

* Ensure all connections are adequately
tightened.

» Fix the supply cable in the cable clamp
and then close the cover.

» The terminal box connection is placed
on the terminal box.
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3. PRODUCT FEATURES

Important: Specifications for the product vary and the appearance of your appliance
may differ from that shown in the figures below.

List of Components

- 1. Control Panel
2. Oven Door Handle
3. Oven Door

Control Panel

Please use product control panel

-

4. Timer

5. Oven Function Control Knob
6. Oven Thermostat Knob

7. Water Tank Cover
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4. USE OF PRODUCT

4.1 OVEN CONTROLS
Oven function control knob

Turn the knob to the corresponding symbol
of the desired cooking function. For the
details of different functions see "Oven
Functions’.

Oven thermostat knob

After selecting a cooking function, turn
this knob to set the desired temperature.
The oven thermostat light will illuminate
whenever the thermostat is in operation
to heat up the oven or maintain the
temperature.

Oven Functions

* The functions of your oven may be
different due to the model of your product.

Oven Lamp: Only the
oven light will switch
on. It will remain on for
the duration of the
cooking function.

Defrost Function: The
oven’s warning lights
will switch on and the
fan will start to operate.
To use the defrost
function, place your
frozen food in the oven
on a shelf in the third slot from the bottom.
It is recommended that you place an oven
tray under the defrosting food, to catch the
water accumulated due to melting ice. This
function will not cook or bake your food, it
will only help to defrost it.
Turbo Function: The
oven’s thermostat and
@ heating element and
fan will start operating.
The turbo function
evenly disperses the heat in the oven so all
about 10 minutes.
You can use the steam cooking feature
in this function. For details, read the text
"Using the steam function".

warning lights will

switch on, and the ring
food on all racks will cook evenly. It is
recommended that you preheat the oven for

Static Cooking
Function: The oven’s
thermostat and
warning lights will
switch on, and the
lower and upper
heating elements will
start operating. The
static cooking function emits heat, ensuring
even cooking of food. This is ideal for
making pastries, cakes, baked pasta,
lasagne and pizza. Preheating the oven for
10 minutes is recommended and it is best
to use only one shelf at a time in this
function.

Fan Function: The
oven’s thermostat and
warning lights will
switch on, and the
upper and lower
heating elements and
fan will start operating.
This function is good for baking pastry.
Cooking is carried out by the lower and
upper heating elements within the oven and
by the fan, which provides air circulation,
giving a slightly grilled effect to the food. It
is recommended that you preheat the oven
for about 10 minutes.

You can use the steam cooking feature
in this function. For details, read the text
"Using the steam function".

Pizza Function: The
oven’s thermostat and
warning lights will
switch on, and the ring,
lower heating elements
and fan will start
operating. This function
is ideal for baking food, such as pizza,
evenly in a short time. While the fan evenly
disperses the heat of the oven, the lower
heating element ensures baking of the food.

You can use the steam cooking feature
in this function. For details, read the text
"Using the steam function".

Grilling Function: The
oven’s thermostat and
warning lights will
switch on, and the grill
heating element will
start operating. This
function is used for
grilling and toasting food. Use the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
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of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

Faster Grilling
Function: The oven’s
thermostat and
warning lights will
switch on. The grill and
upper heating
elements will start
operating. This function is used for faster
grilling and for grilling food with a larger
surface area, such as meat. Use the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

v Ve VB

Double Grill and Fan
Function: The oven’s
thermostat and
warning lights will
switch on, and the grill,
upper heating
elements and fan will
start operating. This function is used for
faster grilling of thicker food and for grilling
food with a larger surface area. Both the
upper heating elements and grill will be
energised along with the fan to ensure even
cooking. Use the upper shelves of the oven.
Lightly brush the wire grid with oil to stop
food sticking and place food in the centre of
the grid. Always place a tray beneath the
food to catch any drips of oil or fat. It is
recommended that you preheat the oven for
about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

ia | Vap Clean Function: Set the oven
‘ function and thermostat to the Vap

Clean function symbol. Pour

200-250ml of water (about 1 cup)

into the small tray on the oven base. Vap
Clean runs for approximately 30 - 60
minutes and will prepare your oven so that
it can be easily cleaned.

e Ve v e Ve ¥

R

4.2 COOKING TABLE

c
"g Dishes Ega <L>
2 <+ min.

Puff Pastry 2-3-4 | 170-190 | 35-45

o Cake 2-3-4 170-190 | 30-40

s Cookie 2-3-4 | 170-190 | 30-40

@ Stew 2 175-200 | 40-50

Chicken 2-3-4 200 45-60

Puff Pastry 2-3-4 | 170-190 | 25-35

Cake 2-3-4 | 150-170 | 25-35

S|  Cookie 2-3-4 | 150170 | 25-35

Stew 2 175-200 | 40-50

Chicken 2-3-4 200 45-60

Puff Pastry 2-3-4 170-190 | 35-45

5 Cake 2-3-4 | 150-170 | 30-40

E Cookie 2-3-4 150-170 | 25-35

Stew 2 175-200 | 40-50

g Chicken * 190 50-60

g Chop 4-5 200 15-25

Beefsteak 5 200 15-25

*If available cook with roast chicken skewer.
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4.3 FOR STEAM FUNCTION

Static
i Before
F(u:r?gtli(g;g+ 3 200 100 starting the 30-50 820
Steam oven.
C?Jt:l:ilgg Before
Function + 3 200 200 starting the 30-40 1500
Steam oven.
Before
Turbo+Steam 3 180 150 starting the 30-40 500
oven.
Static
i Before
F(u:r?gtli(g;g+ 3 200 250 starting the 45-60 500
Steam oven.
Before
Turbo+Steam 3 220 200 starting the 60-70 2000
oven.
C?Jt:l:ilgg Before
Function + 3 180 300 starting the 100-110 1000
Steam oven.

Important:The times given above are those obtained under laboratory conditions and
may vary depending on the mains supply voltage and the amount of food .
cooked.

@ Important: Do not add water to the water tank when the oven is hot.
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Use of the Digital Touch Timer

o JvC O

g -
- Mcé.de +

Function Description

A Auto cooking

\ﬂ] Manual cooking

? Key Lock

[ Minute minder
Mode Mode function

- Decrease timer

+ Increase timer

c3

S’ Timer display

[y}

Time adjustment

The time must be set before you start using
the oven. Following the power connection,
the symbol “A” and “00:00” or “12:00” will
flash on the display.

1. Press the “MODFE”
for 2 sec to deactive
keylock and the dot
in the middle of the
screen will start to
flash.

2. Adjust the time while
the dot is flashing
using the “+” and “~
keys.

3. After a few
seconds, the dot will
stop flashing and will
remain illuminated.

- Mode +
C\

Key Lock

The key lock automatically activates
after the timer has not been used for 7
seconds. “I” symbol will appear and remain
illuminated. To unlock the timer buttons,
press and hold the “MODE” button for 2
seconds. The desired operation can then
be carried out.

Audible warning time adjustment
The audible warning time can be set to any
time between “00:00” and “23:59” hours.

The audible warning time is for warning
purposes only. The oven will not

be activated with this function.

1. Press “MODE”. The
symbol “4" will begin to
flash and “000” will be
displayed.

2. Select the desired
time period using the
“+” and “-” keys while “
4 is flashing.

JJeC 0
C3533

3. The symbol “4" will
remain illuminated, the

P L-,".w ”-,’ time will be saved and
<t T the warning will be set.
- Mgde +

When the timer reaches
zero, an audible warning will sound and the
symbol “4" will flash on the display. Press
any key to stop the audible warning. Press
“MODE” for 2 seconds the “Q” symbol will
disappear and the clock will be displayed.

Semi-automatic time adjustment
(cooking period)

This function helps you to cook for a fixed
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period of time. A time range between 0 and
10 hours can be set. Prepare the food for
cooking and put it in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.

2. Press “MODE” until
you see “dur” symbol
A e on the display screen.

oo The symbol “A” will
flash.
- Mnde +

3. Select the desired
N - cooking time period
A 120 using the “+” and “~"

lal keys.
—_ Mgde L
) =
4. The current time will
_ _ reappear on the
‘5% o 10 screen, and the
Jda g symbols “A”, and “t&”
will remain illuminated.
- Moﬂde +

When the timer reaches zero, the oven

will switch off and an audible warning will
sound. The symbols “A” will flash. Turn both
control knobs to the “0” position and press
any key on the timer to stop the warning
sound. Press “MODE” for 2 seconds the
“A” symbol will disappear and the timer will
switch back to manual function.

Semi-automatic time adjustment
(finishing time)

This function automatically starts the oven
so that cooking will finish at a set time. You
can set an end time of up to 10 hours after
the current time of day. Prepare the food for
cooking and put it in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.

2. Press “MODE” until
you see “end” symbol

AT _w on the display screen.
cn o “A” and the current
time of day will flash.
—_ MnrAe +

3. Use the “+” and

-” buttons to set the
desired finishing time.

- Mgde P
4. The current time will
_ _ reappear on the
‘5? ae 10 screen, the symbols
010 “A” and “U” will remain
illuminated.
- Mode +

When the timer reaches zero, the oven

will switch off and an audible warning will
sound. The symbol “A” will flash. Turn
both control knobs to the “0” position and
press any key on the timer to stop the
sound. Press “MODE” for 2 seconds the
“A” symbol will disappear and the timer will
switch back to manual function.

Full-automatic programming

This function is used to start cooking after
a certain period of time and for a certain
duration. A time of up to 23 hours and 59
minutes after the current time of day can be
set. Prepare the food for cooking and put it
in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.

2. Press “MODE” until
NP you see “dur” symbol
S W] T on the screen. The
(MY symbol “A” will flash.
- Mode +
3. Select the desired
_ cooking time period
A 1270 using the “+” and “-
oo keys.
- Mgde L
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4. Press “MODE” until
, you see “end” symbol

’:‘I‘\_- o) =y on the screen. The
cr o time and the symbols
“A” will flash.
- Made +

5. Select the desired
finishing time usma the
“+” and “-” keys. “
symbol will dlsappear
Add the cooking period
to the current time of
day. You can set a time
of up to 23 hours and
59 minutes after this.

6. The current time

_ will reappear on

[N} the screen, and the
I | symbols “A”, and will
remain illuminated.

The operating time will be calculated and
the oven will automatically start “t4” symbol
will reappear on the screen so that cooking
will finish at the set finishing time. When the
timer reaches zero, the oven will switch off,
an audible warning will sound and the
symbols “A” will flash. Turn both control
knobs to the “0” position and press any key
to stop the sound. The symbol will
disappear and the timer will switch back to
manual function. Press “MODE” for 2
seconds the “A” symbol will disappear and
the timer will switch back to manual
function.

Sound Adjustment

To adjust the volume of the audible warning
sound, while the current time of day is
dlsplayed press “+” and “-” keys and the
dot in the middle of the screen will start
to flash. Press “MODE” to display current
signal sound. After this, each time the “-
button is pressed, a different signal will
sound. There are three different types of
signal sounds. Select the desired sound
and do not press any other buttons. After
a short time, the selected sound will be
saved.

4.4 USING THE STEAM FUNCTION

* Your oven has steam cooking feature.

* The water poured into the water
reservoir on the base of the oven
creates hot steam during cooking and
allows you to obtain a better cooking
result from your food.

« Steam cooking reduces the loss of
moisture in meat-type foods, while the
inside is more juicy and the outside is
more crispy, while the pastry makes the
foods more puffy, crispy and bulky on
the outside.

Warning:Steam cooking can only be
performed with the functions specified
in the manual.

Warning:The water reservoir capacity

on the base of the oven is 300 ml

maximum. Do not add more than 300
ml of water.

To make steam cooking;

» Fill the specified amount of water into
the water reservoir located in the base
of oven.

* Place the food on the recommended
shelf.

« Start your cooking by setting the
function, temperature and time
according to the food in the steam
cooking table. For foods not included in
the table, you can set the temperature,
cooking function and time yourself.
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4.5 ACCESSORIES
The EasyFix Wire Rack

Clean the accessories thoroughly with
warm water, detergent and a soft clean
cloth on first use.

The Shallow Tray

The shallow tray is best used for baking
pastries.

Put the tray into any rack and push it to the
end to make sure it is correctly placed.

e

5 e
4 0

e —— T2

2 : = T1

1 s )

* Insert the accessory to the correct
position inside the oven.

* Allow at least a 1 cm space between the
fan cover and accessories.

» Take care removing cookware and/or
accessories out of the oven. Hot meals
or accessories can cause burns.

* The accessories may deform with heat.
Once they have cooled down, they will
recover their original appearance and
performance.

» Trays and wire grids can be positioned
on any level from 1 to 5.

» Telescopic rails can be positioned on
levels T1, T2, 3, 4, 5.

» Level 3 is recommended for single level
cooking.

» Level T2 is recommended for single
level cooking with the telescopic rails.

* The turnspit wire grid must be
positioned on Level 3.

» Level T2 is used for the turnspit wire
grid positioning with telescopic rails.

****Accessories may vary depending on the
model purchased.

The Small Tray

The small tray is best used for baking
pastry.

Place the tray in the centre of a wire grid.

P
The Water Collector

In some cases of cooking, condensation
may appear on the inner glass of the oven
door. This is not a product malfunction.
Open the oven door into the grilling position
and leave it in this position for 20 seconds.

Water will drip to the collector.

Cool the oven and wipe the inside of the
door with a dry towel. This procedure must
be applied regularly.

e
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5. CLEANING AND
MAINTENANCE

5.1 CLEANING

WARNING: Switch off the appliance
and allow it to cool before cleaning is
to be carried out.

General Instructions

» Check whether the cleaning materials
are appropriate and recommended by
the manufacturer before use on your
appliance.

* Use cream cleaners or liquid cleaners
which do not contain particles. Do not
use caustic (corrosive) creams, abrasive
cleaning powders, rough wire wool or
hard tools as they may damage the
cooker surfaces.

Do not use cleaners that contain

particles as they may scratch the

glass, enamelled and/or painted parts
of your appliance.

» Should any liquids overflow, clean them
immediately to avoid parts becoming
damaged.

Do not use steam cleaners for
cleaning any part of the appliance.

Cleaning the Inside of the Oven

* The inside of enamelled ovens are best
cleaned while the oven is warm.

*  Wipe the oven with a soft cloth soaked
in soapy water after each use. Then,
wipe the oven over again with a wet
cloth and dry it.

* You may need to use a liquid cleaning
material occasionally to completely
clean the oven.

Cleaning the Glass Parts

» Clean the glass parts of your appliance
on a regular basis.

* Use a glass cleaner to clean the inside

and outside of the glass parts. Then,
rinse and dry them thoroughly with a dry
cloth.

Cleaning the Stainless Steel Parts (if
available)

» Clean the stainless steel parts of your
appliance on a regular basis.

*  Wipe the stainless steel parts with a soft
cloth soaked in only water. Then, dry
them thoroughly with a dry cloth.

Do not clean the stainless steel parts
while they are still hot from cooking.

Do not leave vinegar, coffee, milk, salt,
water, lemon or tomato juice on the
stainless steel for a long time.

Cleaning Painted Surfaces (if available)

» Spots of tomato, tomato paste, ketchup,
lemon, oil derivatives, milk, sugary
foods, sugary drinks and coffee should
be cleaned with a cloth dipped in warm
water immediately. If these stains are
not cleaned and allowed to dry on the
surfaces they are on, they should NOT
be rubbed with hard objects (pointed
objects, steel and plastic scouring wires,
surface-damaging dish sponge) or
cleaning agents containing high levels
of alcohol, stain removers, degreasers,
surface abrasive chemicals. Otherwise,
corrosion may occur on the powder
painted surfaces, and stains may occur.
The manufacturer will not be held
responsible for any damage caused
by the use of inappropriate cleaning
products or methods.

Removal of the Inner Glass
You must remove the oven door glass
before cleaning, as shown below.

1. Push the glass in the direction of B and
release from the location bracket (x). Pull
the glass out in the direction of A.

2. Push the glass towards and under the
location bracket (y), in the direction of B.
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3. Place the glass under the location
bracket (x) in the direction of C.

/

door, the third glass layer can be
removed the same way as the second
glass layer.

Removal of the Oven Door

Before cleaning the oven door glass, you
must remove the oven door, as shown

below.
1. Open the oven door.

2. Open the locking catch (a) (with the aid
of a screwdriver) up to the end position.

3. Close the door until it is almost in the
fully closed position, and remove the door
by pulling it towards you.

Removal of the Wire Shelf

To remove the wire rack, pull the wire rack
as shown in the figure. After releasing it
from the clips (a), lift it up.

e
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5.2 MAINTENANCE

technician only.
Changing the Oven Lamp

WARNING: The maintenance of this
appliance should be carried out by an
authorised service person or qualified

WARNING: Switch off the appliance
and allow it to cool before cleaning
your appliance.

Remove the glass lens, then remove the
bulb.

Insert the new bulb (resistant to 300 °C)
to replace the bulb that you removed
(230V, 15-25 Watt, Type E14).

Replace the glass lens, and your oven
is ready for use.

The product contains a light source of
energy efficiency class G.

Light source can not be replaced by end
user. After sales service is needed.

The included light source is not intended
for use in other applications.

e

i i

Replaceable light source by a
professional

/

illumination.

The lamp is designed specifically for
use in household cooking appliances.
It is not suitable for household room

Do not try to scrape the lime residues
that may form on the floor of the
oven. Otherwise, the oven floor will be
damaged.

In order to dissolve any lime that may
form on the floor of the oven, pour 200-
250 ml of white vinegar with an acid
ratio of not more than 6% onto the oven
floor after every 2 or 3 uses and wait for
30 minutes. Then clean it with a damp

wet cloth.
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6. TROUBLESHOOTING&TRANSPORT

6.1 TROUBLESHOOTING

If you still have a problem with your appliance after checking these basic
troubleshooting steps, please contact an authorised service person or qualified

technician.

Problem

Possible Cause

Solution

Oven does not switch
on.

Power is switched off.

Check whether there is power supplied.

Also check that other kitchen appliances are
working.

No heat or oven does
not warm up.

Oven temperature control is incorrectly
set.

Oven door has been left open.

Check that the oven temperature control
knob is set correctly.

Oven light (if available)
does not operate.

Lamp has failed.

Electrical supply is disconnected or
switched off.

Replace lamp according to the instructions.

Make sure the electrical supply is switched
on at the wall socket outlet.

Cooking is uneven
within the oven.

Oven shelves are incorrectly
positioned.

Check that the recommended temperatures
and shelf positions are being used.

Do not frequently open the door unless you
are cooking things that need to be turned.
If you open the door often, the interior
temperature will be lower and this may affect
the results of your cooking.

The timer buttons
cannot be pressed
properly.

There is foreign matter caught
between the timer buttons.

Touch model: there is moisture on the
control panel.

The key lock function is set.

Remove the foreign matter and try again.
Remove the moisture and try again.
Check whether the key lock function is set.

The oven fan (if
available) is noisy.

Oven shelves are vibrating.

Check that the oven is level.

Check that the shelves and any bake ware
are not vibrating or in contact with the oven
back panel.

6.2 TRANSPORT

If you need to transport the product, use the original product packaging and carry it using

its original case. Follow the transport signs on the packaging. Tape all independent parts to
the product to prevent damaging the product during transport.

If you do not have the original packaging, prepare a carriage box so that the appliance,
especially the external surfaces of the product, is protected against external threats.
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