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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

% Warning of electric shock.

AN
T Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

q3

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

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

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

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

If the product is handed over to
someone else for personal use or
second-hand use purposes, the

user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a



transformer. Our company shalll
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

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

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

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



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

WARNING: Ensure that power
cord of the appliance is
unplugged or circuit breaker is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.
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¢ Do not place any items above the
appliance that children may reach
for.

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

Disposing of the old product

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

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about
these collection centers.
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Compliance with RoHS Directive:

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

Package information

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



P General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1 2 3 4

1 Function knob 3 Thermostat knob
2 Digital timer 4 Thermostat lamp

9/EN



Package contents

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

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

—y

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

4. Wire grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Placing the wire shelf and tray onto the
telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and fray.




Technical specifications
.. - R

Installation dimensions height / width / deplh
Main oven
Inner lamp
Grill power consumption

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

** See. Installation, page 12.

echnical specifications may be changed \Values stated on the product labels or in the

ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

- — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product
not exactly match your product. these values may vary.
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E Installation

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

e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).

e Kitchen cabinets must be set level and fixed.

e |[fthereis a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (Carry the appliance with at least two persons.

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

responsibility.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

have it installed.

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

Damaged products cause risks for your safety.

Before installation

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).
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Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

he door and/or handle must not be used for
lifting or moving the appliance.

If the appliance has wire handles, push the
handles back into the side walls after moving
the appliance.




min.
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Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.
Electrical connection
Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications”
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.
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DANGER:

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

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

DANGER:
The power cable must not be clamped, bent or
trapped or come into contact with hot parts of

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




e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications” table.

DANGER:

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

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the

hob).

hile performing the wiring, you must apply
ith the national/local electrical regulations
and must use the appropriate socket

outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.

For products with cooling fan (This may not
exist on your product.)

1 Cooling fan

2 Control panel

3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the aven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation

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

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

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

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

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

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

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

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

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

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

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

Defrost frozen dishes before cooking them.

Initial use
Time setting

hile making any adjustment, related symbols
ill flash on the display.

Press /™= keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch &= first and
hen use = / "= 1o set the time of the day.

Confirm the setting by touching <> symbol and wait for
4 seconds without touching any keys to confirm.

1 23 4 5 6

S ownro —

~N o O1

Adjustment key

Keylock symbol

Clock symbol

Alarm volume symbol (This may not exist on your
product.)

Eco mode symbol

Plus key

Minus key
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8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

If the initial time is not set, clock will run
starting from 12:00 and ® symbol will be
displayed. The symbol will disappear once the
time is set.

Current time settings are canceled in case of
power failure. It needs to be readjusted.

CHS!

First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.

Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

>

Electric oven

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

Close the oven door.

Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 18.

Operate the oven for about 30 minutes.

Turn off your oven; See How fo operate the
electric oven, page 18

> w

oo



Grill oven

1.

2.
3.

4.
5.

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 24.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 24

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite

normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.

17/EN



E How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

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

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

.

How to operate the electric oven
Your oven is equipped with pop-out knobs that
protrude when you press them.

1. Pressinwards to protrude the knob and then turn
it to make the desired setting.

s finished, press the

knob inwards.
Select temperature and operating mode

—

Function knob

2 Thermostat knob

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

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.



Switching off the electric oven

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

Rack positions (For models with wire shelf)

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

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

(Varies depending on the product model.)

Operating modes

The order of operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

e simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

— subsequent browning of food from
— the bottom.

This function must be used for easy

6 steam cleaning as well.
LS|

Fan supported bottom/top heating

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

&

Operating with fan

*,

Fan Heating

alls

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

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.

It is suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

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

"3D" function

Full grill
AN

Grill+Fan
W

b

Top heating, bottom heating and fan
assisted heating (in the rear wall) are
in operation. Food is cooked evenly
and quickly all around. Cook with one
tray only.

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

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

e Tum the food after half of the
grilling time.
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Using the oven clock

1 23 4 5 6

s @ 09 eco ‘:
I 1C1.CIC
S

1
12 11 109 8 7

Adjustment key

Keylock symbol

Clock symbol

Alarm volume symbol (This may not exist on your
product.)

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.
Program will be cancelled in case of power

failure. You must reprogram the oven.

w2

[(e el NN )Ne) |

hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

If no cooking setting is made, time of the day
cannot be set.

Remaining time will be displayed if cooking
ime is set when the cooking starts.

Cooking by setting the cooking time;

You can set the oven so that it will stop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch ® until ] symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » After the cooking time is set, = symbol and the

time slice will appear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.
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» Cooking time starts to count down on display when
cooking starts and all parts of time slice symbol is lit.
The set cooking time is divided into 4 equal parts and
when the time of each parts ends, the symbol of that
parts turns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.
Setting the the end of cooking time to a later
time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch @ until 1 symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » Once the Cooking Time is set, (el symbol will

appear on display continuously.

4. Touch ® until = symbol appears on display for
the end of cooking time.

5. Press == /= keys to set the end of cooking time.

» After the cooking time is set, =1 symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

6. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of cooking time.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is lit.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts turns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

7. After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.



If you press any key at the end of the
audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-
operation of the oven at the end of
warning.

Activating the keylock

You can prevent digital timer from being intervened
with by activating the key lock function.

1. Touch 3= until & symbol appears on display.

» "OFF" will appear on the display.

2. Press ¥ to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the 5} symbol remains lit.

Digital timer keys are not functional when the
key lock is activated. Key lock will not be
cancelled in case of power failure.

To deactivate the keylock

1. Touch i until & symbol appears on display.

» "0n" will appear on the display.

2. Disable the key lock by pressing the "= key.

» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch <® until &) symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using == / ™= keys.

Function keys for alarm tone, time of day,
display brightness and temperature keys
should be at 0 (OFF) position.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, & symbol starts
flashing and the audio warning is heard.

Turning off the alarm

1. Audio wamning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch{® until 2 symbol appears on display in
order to cancel the alarm.

2. Press and hold ™= key until "00:00" is displayed.

larm time will be displayed. If the alarm time
and cooking time are set concurrently, shortest
time will be displayed.

Changing alarm tone

1. Touch i== until <34 symbol appears on display.

2. Adjust the desired alarm tone with == / ™= keys.

3. The tone you have set will be activated in a short
time.

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch = until © symbol appears on display.

2. Set the time of the day with == /™ keys.

3. The time you have set will be activated in a short
time.

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode
1. Touch = symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching I key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch == symbol until eco symbol appears on
display.

» "0n" will appear on the display.

2. Disable economy mode by touching ™= key.

» "Off" will be displayed once the eco mode is

deactivated.

Setting the screen brightness

(This feature is optional. It may not exist on your

product.)

1. Touch i until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with == /™ keys.

» The time you have set will be activated in a short

time.
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Cooking times table Baking and roasting

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

hickness, type and your own preference of
cooking.

Cooking level Accessory to use Operating Rack Temperature Cooking time
number mode position (°C) (approx in

Cakes o fay Staridard lay® -E _ 25 <»30
mould
Siidll cokes Stordad by g 3w L B %
T S e
. - “-_ -
S Shndard by
&

3 levels 1-Standard tray* 35 .50
3-Pastry tray*
Slesptiay: |

Sponge cake One level Rotind springlom pan with & 160 s

dlameter of 2@ cm on wite
One level Round spnngform pan with a
diameter of 26 cm on wire
grill*

2 lavels 1-Hound sprngtor pan with
2 diameter of 98 oo on Wi
gl
4-Round spongform pan with

A diametar of 06 crion
pasty tra .
Cookies

3 Standard tray

3 levels 1-Pastry tray*
3-Standard tray*

5-Deep tray

Dovoh ety
5 Standard fray”
3 jevels: 1-Pashy bay!
S:Standant tay:
SDeep tray*

| Rich pastry | E 200
I

30 .40

-
.. -
—
—
-
—

2. 30

180 30 40

180 35 .45

e

200 45..55

55 o8

3-Standard tray‘
3 levels 1-Pastry tray* 190 45 .55
3-Standard tray*
5-Deep tray”

Srdad ey eom

Lasagna One level Glass/metal rectangular pan - 200 30...40
on wire grill**

Standard " P . M

Beef steak One level Standard tray* . 25 min. 100 120
(whole) / Roast 250/max, then
180... 190
Ley of Lamb 0ne level Standard fray’ 25 min 7090
{oasserals) 250/max thep
190
One level Standard tray* 25 min. 60 ..80
250/max, then
190
chicken 180 250/max then
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— w0

One level Standard tray 15 min. 60 .. 80
250/max, then
180 .. 190
Tukey bbb Onig level Standard ey % 25 min. 150210
k) 250/max then
380 190

One level Standard tray* &) 1 25 min. 150... 210
250/max, then
180 .. 190

Standad oy = | 3 | @& | 5%
- oebw [ Swmime | BTzl @ omm

ItIs sbagested to perdoint preheating for all fodds
* These accossarios may not supplied with e oraduet
** These aecessotles are not sipoll ol

Cooking table for test meals

Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

Cooking level Accessory to use Operating Rack Temperature Cooking time

number mode position ©°0) (approx. in
Shoithrad 0 e =W 20 _ 30

[ Orelod -_-— 20 ®

3 Pasy by

3-Pastry tray*

5-Deep tra
‘Eﬂ-

L
S‘Standard oy
3 levels 1-Standard tray” 35 .50
3-Pastry tray*
5-Deep tray”
Sponge coke Dne level Roiind spiingform ban o8 35
with & dismeter o 26
crmonwie gl
One level Round springform pan 150 30..40
with a diameter of 26
cm on wire grill*

2 lovels 1 Round spdngform pan 1% b 48
withadameterof 28
o onwite gall?
£ -Round sprinafarm pan
with & diameter of 06
Coon pashy by
Apple pie One level Round black metal dish 50 60
with a diameter of 20
cm on wire grill”
Dne level Round biack metai dish 50 B
with 2 diameterof 20
cmonwite gl

2 levels 1-Round black metal 50 60
dish with a diameter of
20 cm on wire grill™
4-Round black metal
dish with a diameter of
20 cm on pastry tray”

it is suggestedt o perorm pieheating for all foods.
* These docessories miay oot supplied with the product
® Those accossories noe ot supphied with the product They are comuisic ally available accessories
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Tips for baking cake

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

e |[fthe cake is wet, use less liquid or lower the
temperature by 10°C.

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

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

Tips for baking pastry

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

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

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

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

place it on one lower rack next time.

Cooking times table for grilling
Grilling with electric grill

Tips for cooking vegetables

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

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Switching off the grill

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

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

Do not place the food too far in the

back of the grill. This is the hottest area
and fatty food may catch fire.

Rack position Recomended temperature Cooking time
approx. in mm

WG

e

Sliced chicken —
(lebows 0 Weegt ] 45 L Foww ] 00 Ban
e gl Lo | som | & om

Vel choos Wi it e 250/max
Toast bread” . Wl ] 4 250/max

depending on thickness
*Preheat for 5 minutes

#4f the grill temperature of your product cannot be adiusted the gt

Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

approx. in min.

( fomstbeesd 8 Wegdw  F . 4 L FOwe

— 250/max 25...35 min,

Meatballs (beef) -
12 pieces

Turn the food after 2/3 of the fofal griling time.
1t Is suggested to perform 5-6 minutes preheating for all foods broliing.

W|re gnll
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E Maintenance and care

General information

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

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.

Control panel may get damaged!

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

detergents or cleaning materials.

Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

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

he surface might get damaged by some
result in shattering of the glass.

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

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

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it

Catalytic walls

(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide).

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with the steam that
forms inside the oven and the water drops condensing
on the inner surfaces of the oven.

1. Remove all accessories inside the oven.
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2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.

3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

During the easy steam cleaning mode,
water that is placed in the tray to soften
lightly formed residues/dirt within the
oven cavity will evaporate and condense
in the oven cavity and inner glass of the
oven door, therefore water may drip when
the oven door is opened. Wipe away the
condensation as soon as the oven door is
opened.

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

26/EN

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)

4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

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

Open the oven door.



1 Frame
2 Plastic part

Pull towards yourself and remove the plastic part
i er section of the front door.

Innermost glass panel

Inner glass panel

Outer glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

w N =

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

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot.

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

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

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

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

Replacing the oven lamp

2 DANGER:
Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of

an electrical shock.
Hot surfaces may cause burns!

The oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 10 for details. Oven lamps|
can be obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from the figure.

The lamp used in this appliance is not suitable
for household room illumination. The intended

purpose of this lamp is to assist the user to
see foodstuffs.

The lamps used in this appliance have to
withstand extreme physical conditions such as
temperatures above 50 °C.
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If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

3. Ifyour oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.

28/EN
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Troubleshooting

e |tis normal that steam escapes during operation. >>> This is not a fault.

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

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

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.

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

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

{In models with timer) Clock display is blinking or clock symbol is on,
e Aprevious power outage has occurred. >>> Ad/ust the time / Switch of the product and switch it on
again.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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Mons, nbpBo NpoyeTeTe TOBa PLKOBOACTBO 3a ynoTpeda.

YBaxaemu KynyBayo,

Bnarogapum By, ye n3bpaxte npogykTa Ha dvpmara Beko. HagsiBame ce, ye Lie nomyunte Bb3MOXHO Hail-0obpu
pesynTaTi OT U3NOM3BaHETO Ha NPOJYKTa HK1, NPOU3BEEH NO Hal-BMCOKOKAYECTBEHN U MOLIEPHN TEXHOMOTUAN.
3atoBa B1 MONMM [1a NpoyeTeTe TOBA PHKOBOACTBO 3a ynoTpeba 1 Bcuukata ro ChTbTCTBALLA JOKyMeHTaLns
BHUMATENHO NPeay Aa u3nonaeare ypeaa, a creg ToBa v 3anasete 3a cnpaeka B Obgelte. AKo npeoTcTbimTe
npoaykTa Ha Apyr noTpebuTen, To ro npeaaiiTe 3aegHo ¢ PbKOBOACTBOTO 3a ynotpeba. Creasaitte BCYKM
yKasaHus 1 MHGopMaLms B PbKOBOACTBOTO 3a ynoTpeba.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba Moxe [a e 3a HAKOMKo Modena ypeaa. Pasnukute mexay Moaenure
Ca YTOYHEHM B PbKOBOACTBOTO.

0Ob6scHeHe Ha cumBonuTe

B TOBa PHKOBOACTBO Ca 13MON3BaHM CRE[HUTE CUMBOSW:

BaxHa nHdhopmaLms unm noneskm
cbBeTH 3a ynoTpeba.

MpeaynpexpaeHue 3a puck 3a xuUBoTa
WM MIMYLLLECTBOTO.

MpepynpexaeHue 3a TOKOB yaap.

MpeaynpexpaeHue 3a puck oT noxap.

MpenynpexaeHue 3a ropea
MOBBPXHOCT.

B B BB

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

c € Made in TURKEY



TABNMLIA HA CbABPXAHUETO

EI BaxHW yKazaHUA 1 npeaynpexaeHus
3a 6e30nacHOCT 1 ona3BaHe Ha

okonHara cpeaa 4
O6LLE BE30MACHOCT ... 4
EnekTpnyecka 6€30MaCHOCT .............c..cvrereneeneenns 5
BesonacHoCT npu n3non3eaHeTo Ha NpogykTa.......6
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n BaxHu ykazaHus u npegynpexgeHus 3a 6e3onacHocTt u
ornasBaHe Ha OKonHara cpeaa

To3u pa3gen CbAbpxa ykasaHus 3a
Be30nacHOCT, KOWUTO Lie BY
nomorHaT aa usberHete pucka ot
HapaHsiBaHe U noepeaa.
Hecna3BaHeTo Ha Te3un yka3aHus
NpaBu BCAKAKBY rapaHLmm
HEBarnmMaHu.

Obwa 6esonacHocT

YpeobT Moxe aa 6bae nonasat
OT Jeua Ha 8 n noBeye rognHn n
OT NMLA C NMOHWXEHN PU3NYECKN,
CEH30PHM N YMCTBEHM
cnocobHoCTW unn Takmea 6e3
OMWT 1 NO3HaHKS, aKo Te ca
HaJ31paBaHu Unm
WHCTPYKTUPaHX OTHOCHO
ynoTtpebata Ha ypega n
Be3onaceH HauWH 1 ca HasiCHO
CbC CBBbP3aHMTE C TOBA PUCKOBE.
[euata He BuBa ga cu urpasT ¢
ypeza. [oyncteaHeTo n
noTpebutenckata nogapbkka He
6uBa aa 6boat N3BbLPLLBAHM OT
Aeua 6e3 Haasop.

Toswn ypep He e npefHa3HayeH
3a ynotpeba o1 nuua
(BkouMTENHO Aeua) ¢
HamarneHn n3n4eCcKkm, CEH30PHM
WK YMCTBEHM COCOBHOCTH,
KaKTO 1 OT TakmBa 6e3 onuT 1
3HaHWs1, OCBEH aKo He ca
HabnogaBaHn U MHCTPYKTUPaHK
3a U3MON3BaHETO Ha ypeaa.
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[euata Tpsabea ga ce
Habntogasar, 3a 4a He cu urpasT
C ypena.

AKO NPOZYKTBLT € AafieH Ha
HSAKOW Apyr 3a nnyHa ynotpeba
unn ynotpeba BTOpa pbKa,
PBKOBOACTBOTO 3a ynoTpeba,
eTUKETUTE Ha NPOAYKTUTE U
OpYrATE, OTHACALLM Ce 3a Hero
[OKYMEHTM 1 yacTu Tpsibea
CbLLO Aa Ce NpejoCcTaBsT C Hero.
MOHTaXbT M PEMOHTBT Ha ypesa
TpsibBa BMHarM ga ce M3BbpLUBa
OT NpeACTaBMTENN Ha
OTOPU3MPaHNS CEPBU3.
Mpon3BoauTensT He HOCK
OTTOBOPHOCT 3a LUETH,
MPUYMHEHM OT NonpaBeka
W3BBPLUEHA OT HEOTOPU3NPAHM
nmua, B KOUTO Criyyan
rapaHumsita Moxe fa cTaHe
HeBanuaHa. lNpean moHTaxa
nNpoyYeTeTe BHUMATESTHO BCUYKM
NHCTPYKLMK.

He n3non3eanTe npoaykTa ako
nage aedekT unv e BUaumo
NoBpeaEH.

Cnep BCsKO nonasaHe
npoBepsiBanTe fanm
(DYHKUMOHAIHUTE KonyeTa ca
WN3KIMKOYEHM.



Enektpuyecka 6esonacHocT

AKO NpOLYKTBLT € NOBPeaEH, TON
He G1Ba fa ce nonsea npeau ga
Obae nonpaseH B 0TOPU3NPaHUS
cepsu3. CbLUecTBYBa pUCK OT
TOKOB yaap!

Csbp3BaiiTe ypega camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3aLmTa, nocoYeHm B
"TexHnyeckun cneumdgumkaummn”
3asemsBaHeTO TpsibBa Aa ce
Hanpasu OT KBanMuLMpaH
eNEKTPOTEXHUK, KaTO MPOAYKTBLT
ce nonssa cbe nm 6e3
TpaHcopmaTop. Pupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, npousTnyaLy ot
HenpaBWIHO 3a3eMsBaHe Ha
ypeaa.

Hukora He MuiTe NpoAyKTa KaTto
ro NonmBaTte unm npbekare B
Boaa! CbluecTByBa pucK OT
TOKOB yaap!

Hukora He JokocBanTe Lencena
C Mokpy pbLe! Hukora He
W3KIoYBanTe LWwencena ot
KOHTaKTa C AbpnaHe Ha kabena,
BMHaru xsaLlanTe Liencena 3a
[ia ro ussagure.

MpogykTsT TpsibBa Aa e
W3KMKOYEH N0 BPEME HA MOHTaX,
NoAAPBXKKA, MOYUCTBAHE
PEMOHT.

AKo 3axpaHBaLLmAT kaben Ha
ypeaa e nospegeH, Tpsbea aa
ce nonpasu OT NPOM3BOANTENS,

HEroB CepBU3eH NpeaCcTaBuTEN
WK KBaNMULMPaH TEXHUK C
Lien aa ce u3berHe BCAKaKbLB
PUCK.

YpennT TpsibBa Aa € MOHTMpaH
Taka, Ye 4a MOXe HambJHO Aa
Ce W3KMKYN OT Mpexara.
Pa3snensHeTo TpsibBa aa ce
OCUrypsiBa Unm OT LUEeNcen, unm
OT NPEBKI0YBATES, MOHTUPaH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauus, CbrnacHo
CTpoMTENHUTE Hapeaow.

Mo Bpeme Ha ynoTpeba, 3agHaTta
yacT Ha pypHaTa ce 3arpsea.
lMpoBepeTe ganm
enekTpuyeckaTa MHcTanaums He
Ca B KOHTAKT CbC 3afHaTa
MOBBPXHOCT; B NPOTUBEH CIlyyail
CBPb3KUTE MOXe a ce
noBpeasT.

He 3akreLlBanTe 3axpaHBaLLus
kaben mexay Bpatata Ha
(bypHaTta u pamkata u He ro
npekapsanTe Hag
HaropeLleH1Te NOBbPXHOCTK. B
NPOTUBEH CMy4aii n3onaumsaTa
Ha kabena Moxe Aa ce CTonu n
[a npean3suka noxap B
CNeACTBMe Ha KbCO CbefyHEHue.
Bcaka manunynaums no
ENEKTPUYECKNTE CHOPBXEHNS U
CMCTEMW MOXE [a Ce U3BbpLUBA
CaMo OT OTOPU3UPaHN 1
KBanuuLmpanm nuua.
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B cnyvai Ha kakBaTto 1 fa e
NOBPEAa, U3KITYeTe NPOoLyKTa U
ro N3KIIYETE OT 3aXPaHBAHETO.
3a na HanpaBuTe TOBA,
n3kntodeTe OyLLUOHa BKbLUM.
lMpoBepeTe fanu HanpexeHNeTo
Ha ByLLUOHa e CbBMECTUMO C
npogykTa.

BesonacHocT npu N3non3BaHeTo Ha
npoAaykTa
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NMPEQYNPEXAEHWE: YpeabT n
[oCeraemMuTe My 4acTu ce
HarpsiBaT npu ynotpeba. Tpsibea
[ia ce BHMMaBa Aa He ce
[OKOCBAT HarpsaTuTe eNeMeHTH.
[euata nog 8-roauiuHa Bb3pacTt
TpsibBa fa ce abpkart ganed ot
YpeAa OCBEH aKo He ca
Hag3npaBaH1 NOCTOSIHHO.
Hukora He u3nonasante
NPOAYKTa ako CTe nog
BMMUSIHWETO Ha ankoxon uunm
OPYT ONUSHABALLW BeLLEeCTBa.
BHumaBaiiTe, koraTo B CbaoBeTe
CU MaTe anKkoXOMHW HANUTKN.
AnKoxombT ce n3napssa npu
BMCOKW TEMMepaTypu 1 Moxe Aa
npeau3symka noxap npw
Bb3nnameHsBaHe OT Jonupa ¢
ropeLata NOBbPXHOCT.

He noctaBsiTe HUKaKBK
necHo3ananumm matepuani B
6m30CT 4O NpoayKTa, Thil KaTo
MOXe [a Ce HaropeLLyn OTCTpaHu
no Bpeme Ha ynotpeba.

YpeabT ce Harpsia no BpeMe Ha
ynotpeba. Tpsbsa aa ce
BHMMaBa Aia He ce JokocsaTt
HarpeBaTenuTe BbTPE BbB
(ypHarTa.

[pbXTe BCUYKN BEHTUNALMOHHM
OTBOPY OTMYLUEHMW.

He 3arpsiBaiiTe 3aTBOpeHH
KOHCEPBM W CTbKIEHN BypkaHm
BbB (pypHaTa. HansraHero,
KOETO LLUE Bb3HWKHE B
KoHcepBata/bypkaHa, MoxXe Aa
[0Befe A0 NyKaHETO My.

He nocrassaiTe TaBu 3a nNeyeHxe,
Cb0Be UMK anyM1HUEBO (PONNO
OVPEKTHO BbPXY ObHOTO Ha
(ypHata. AKymynupaHeTo Ha
TONMAMHA MOXeE Aa noBpeau
OBLHOTO Ha (pypHaTa.

He n3nonsBaite rpyéu
abpasvBHM NN MeTanHu
CTbprasku 3a no4YMCTBaHe Ha
CTbKIEHaTa BpaTta Ha (hypHaTta
Tbi KaTO Te MoraT Ja usapackar
MOBBbPXHOCTTA, KOETO OT CBOS
CTpaHa Aa [oBefe Ao cyyneaHe
Ha CTBKIOTO.

He n3nonasanTe napoumcTayku
3a MoyYnCTBaH Ha ypena, Tbi
KaTo TOBa MOXe Aa npeanssuka
TOKOB yAap.

(Bapwpa B 3aBucumocT OT
MOAena Ha ypeza.)

[MpaBWHO NOCTaBsHe Ha
TeneHarta ckapa 1 TaBa BbpXy
eTaxepkara



BaxHo e ga nocraBute TeneHns
padT u/mnu TaBaTa NpPaBuUIHO Ha
eTaxepkara. [1nb3HeTe TeneHus
pacT nv TaBaTta Mexay ABeTe
perncu u ce yBeperte, Ye ca
BanaHcupaHu npeam aa
nocraeute xpaHa otrope (Mons,

He n3non3eanTe npoaykTa ako
NPEAHOTO CTHKIO € U3BaAEHO
WY HanyKaHo.

[pbxkaTa Ha ypHaTa He e
CyWwunHe 3a kbpnu. He
yBECBaWTe Kbpnu, PbKaBuLy 1
NoA0GHN TEKCTUMHU U3aenus
KoraTo oyHKUuWS rpun paboTu
Npyw 0TBOPEHa BpaTa.

BuHaru nsnonssainte
TEPMOYCTONYMBY PbKaBULW NpH
NOCTaBsHE UMW U3BaX4aHe Ha
SCTUS B/OT ropeLuata dypHa.
lMocTaBeTe xapTusiTa 3a neyeHe
B Cb/a 3a rOTBEHe U BbpXy
akcecoapa Ha dypHara (TaBa,
ckapa M T.H.) 3ae[iHO C xpaHata
W cnep ToBa NOCTaBETE BCUYKO B
npeaBapuUTeriHoO 3arpsTa gypHa.
lMpemaxHeTe 3NULWHNTE YacTu
Ha XapTusiTa 3a neYyeHe, KouTo
ce nokaseat OT CbJa Wi oT
akcecoapa, 3a fja ce
NpeaoTBpaTh PUCKLT OT AONKUp
[0 HarpeBaTenNHUTE eNEMEHTH
Ha (pypHaTa. Hukora He
W3NOn3BanTe XxapTusa 3a nevyeHe
B paboTHa Temnepatypa no-
BMCOKa OT NOCOYEHaTa CTOMHOCT
KoraTo 13nosnaBaTte Ha XapTus 3a
neyeHe. He nocraBamnTte xapTus
3a neyveHe QMPEKTHO BbPXY
OBLHOTO Ha (pypHaTa.
MPELQYNPEXAEHUE: Ysepete
ce, Ye 3axpaHBaLLmAT kaben Ha
ypeaa unm npekbeBaybT ca
W3KMKOYEHN, NPEAN fa CMEHNTE
namnara, 3a Aa ce nsberxe
pucka OT TOKOB yAap.

3a pa ce npegoTepaty
NPEKOMEPHO HarpsiBaHe, ypeabT
He TpsibBa 4a ce MHCTanmpa 3aj
[ieKopaT1BHa Bpara.
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3a HaaexXHoCTTa Ha NnaMbka Ha
NPOAYKTa;

LLlencensT TpsibBa ga e
HaMeCTeH B KOHTaKTa, Taka e
[a He 13nmn3aT UCKpY.

He n3nonssaiTe noBpeaeH,
CPSA3aH UNK yABIDKEH kabento
W3non3BanTe camo OPUrMHaNHMS
kaben Ha ypeaa.

LLlencensT He 6uBa ga ce
BKMIOYBA B KOHTaKTa ako €
HaMOKPEH WM BraXeH.

MpeasuaeHa ynotpeba

To3n NpoayKT e npeaBUaeH 3a
butosa ynotpeba. Ynotpebara
MY 3a TbProBCKM LIENM He e
ponycTuma.

BHUMAHWE: Toau ypes e
NpeAHasHayveH camo 3a
roTBapckm uenu. Toit He BuBa aa
Ce W3non3ea 3a Apyru Lenw,
kaTo Hanpumep otonnssaHe Ha
cTasTa.

MpogykTsbT He BuBa da ce
Non3ga 3a 3aTONMAHE Ha YNHUK
MoA rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKM W [p. BbPXY
OPBXKKNTE, 3a CyLUEHE UnK 3a
OTONMEHME.

UlpoussoautensT He Hock
OTTOBOPHOCT 3a LUETH,
NPWUYMHEHN OT HENPaBUIHA
ynotpeba.
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®dypHaTa MOXe fja Ce 13nosiaea
3a pa3mpassiBaHe U neyeHe Ha
XpaHa.

besonacHocT 3a geuata

MPEAYNPEXOEHNE:
BbHLWHMTE YacTh Ha ypeada
MOXe [a Ce HaropeLsaT npu
ynotpeba. Mankute geua
TpsibBa fa ce abpkart ganed ot
ypeza.

OnakoBbYHUTE MaTepmanu ca
onacHu 3a geuarta. [Jpbxre
[aney ot felaTa OnakoBbYHUTE
MaTepuani. /3xebpreTe BCUYKN
yacTu OT onakoBkaTa no
NPMPOA0CHOOPA3EH HAUMH.
Enexrpuyeckute ypeam ca
onacHu 3a geuarta. [Jpbxre
[euata Aaney ot ypeaa no
BpeMe Ha paboTa n He UM
no3gsonsBanTe aa cu urpasrt ¢
Hero.

He nocraesnTe BbpXY ypeaa
NpeaMeTy, KOUTO eLata MoXe
[ia OnuTaT ga focTurHar.

KoraTo BpaTtaTa e 0TBOpeHa, He
OCTaBSNTE HUKAKBMN TEXKN
NPEeAMETN BbPXY HES U He
nosgonseanTe geuara ga caaat
BbpXy Hes. BpaTaTa Moxe fa ce
W3BbPHE UNK NAHTUTE 1 Aa ce
noBpeasT.



N3xebpnsiHe Ha ocTapenus NPoAyKT

CuemectumocT ¢ WEEE [JupekTuBa 3a
MXBBbPNAHE Ha OTNAAbLYHU NPOAYKTH:

B

-
[MpoayKTBT OTrOBaps Ha U3MCKBaHWUATA HA
pupekTuBata Ha EC 3a uxBbprsiHe Ha 0TNagbyHM
npogykTu (2012/19/EU). Toan npogyKT Hocw
KnacuduKaLmoHeH CUMBON 3a OTNagbyHoO
€eKTPUYECKO M enekTpoHHo obopyasaHe (WEEE).
[MpoayKTHT € Npon3BeseH OT BUCOKOKAYECTBEHN
yacTV M MaTepuanu, KouTo MoraT Aa ce u3nonasat
MOBTOPHO W Ca NOAXOMALM 3a peLmknmpare. He
U3XBBPNSANTE ypeaa 3aegHo ¢ 0bukHOBeHUTE 61TOBM

1 apym otnagbln B Kpaa Ha onepaTuBHUA My XMBOT.

3aHeceTe ro B CbOMpaTenHus LEHTbP 3a
PeLMKIMpaHe Ha eNeKTPOHHO W eNEeKTPUYECKO
obopypaBaHe. OBbpHETE Ce KbM MECTHUTE BMACTY 3a
noBeye NOAPOBHOCTYM OTHOCHO Te3n ChOMpaTENHM
LieHTpOBE.

CbBMECTUMOCT C AUPEKTMBATA 3a OrpaHuyaBaHe
Ha ynoTpe6ara Ha onpeeneHn onacHu BeLlecTBa:
3aKkyneHusIT 0T BaC NPOAYKT OTroBaps Ha
M3VCKBaHWAATA HA JMPEKTMBATA 33 OrpaHN4aBaHe Ha
ynotpebara Ha onpefierneHy onacku BelLecTsa Ha
EC (2011/65/EU). Toit He CbAbPXa HUKOIA OT
BpeHUTE 1 3aBpaHeHn MaTepuarni, onucaHu B
[upexTuara.

M3XB'pr1ﬂHe Ha ONakoOBb4YHUTE

MaTtepuanu

+  OnakoBbYHUTE MaTEpUanu ca onacku 3a
felata. [lpbkTe onakoBbYHUTE MaTepuany Ha
Be3onacHo MAICTO, M3BBH JOCTbMA Ha felia.
OnakoBbYHUTE MaTepUani Ha NpoaykTa ca
n3paboTeHm OT NpepaboTBaeMu1 MaTepuany.
W3xBBbpNETe i no NoaxoasiL HaumH u
copTMpaltTe B ChOTBETCTBME C yKa3aHusTa 3a
peLuKknupaHe Ha oTragbLu. He m
U3XBBPNANTE C HOPManHuTe GUTOBM OTNAZBLM.
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E OcHoBHa uHdopmauus
06w npernep

1 KoTtponeH naxen 6  Motop Ha BeHTUNaTOpa (3a/Ha CTOMaHeHa
2 MertanHa ckapa nova)

3 TaBa 7 Namna

4 Lpbka 8 ['opeH Harpesaten

5 Bpata 9 [Tonoxenus Ha ckapara

1 2 3 4
CenekTop 3a dyHKUMMTE 3 CenekTop 3a TepmocTata
2 Lindpos Taimep 4 Jlamna Ha TepmocTata
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CbAabpxaHue Ha nakeTa

MpenocTaBenuTe akcecoapy Morat aa
BapupaT, B 3aBMCUMOCT OT Moziena. Bawmat
NPOAYKT MOXe Aa He € CHaBAEH C BCUUKM
NPUHAANEXHOCTH, ONUCAHN B
PBLKOBOACTBOTO.

N —

PbkoBoAcTBO 3a ynotpeba

CraHpapTHa TaBa

M3nor3sa ce 3a 6aH1LK, 3aMPa3eHM XpaHu 1
roremu napyeta Meco.

Obn6oka TaBa

/3non3Ba ce 3a 6aHMLM, roneMu napyeta Meco,

COYHU ACTUA N 3a 0b6wpaHe Ha Ma3HuHaTta npu
neyeHe Ha rpun.

TeneHa ckapa
V13non3Ba ce 3a neyeHe 1 NOCTaBsHE Ha XpaHa,

KOATO LLe Ce neye B Kacepos Ha XenaHua etax.

lMpaBunHo nocraBsHe Ha TeneHus padT n
TaBa BbPXy TENecKonuyHaTa eTaxepka.
(Tasm onums e no uzdop. Moxe aa He ce
npeanara 3a Bawwus npoaykr.)
TeneckonnyHaTa eTaxepka B1 NO3BONSBA
NecHo Aa MOHTWpaTe W cansTe TaBuTe 1
Tenenus pagt

Korato n3nonseare TaBara v TeneHns pagT ¢
TENeckon1yHMTa eTaxepka, NpoBepeTe Aanu
LM TOBETE B 3aHaTa YacT Ha
TeneckonnyHaTa eTaxepka ca 3actaHanm

CpeLly kpauwata Ha TeneHusi padT v TasaTa.
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TexHu4yecku cneuudmkauum

Moktaksit pasmepl (Bucounkalimpntalnbibonka F1500 hinw 600 /560 mmivpk, 550 Mm
MynTudyHKUMOHANHa ypHa

Bhrpeiiina namna

EHepriviHa KOHCyMaLyisi Ha rpuna

#  ba3oBu faHHu: ViHdopmaLusiTa BbpXy EHEPIUIHAA €TUKET Ha enekTpuieckuTe ypHN e AageHa B
cboTBeTCTBHE ChbC cTaHgapT EN 60350-1 / IEC 60350-1. Teaun cToMHOCTM Ca onpegeneru npu
CTaHAapTHO HaToBapBaHe C U3MnonasaHe Ha PyHKLMN JONEH-TOPEH HarpeBaTen Uik BEHTUIATOPHO
HarpsiBaHe (ako uMa TakuBa).
KnachT eHepruitHa eqyeKTMBHOCT Ce onpeaens ChracHo CefHUTe NPUOPUTETW B 3aBMCUMOCT OT TOBa
Janu CboTBETHUTE (PYHKLIMK Ca Hann4HW B NpofykTa unu He. 1-ToTBeHe ¢ eko BeHTUnatop, 2- Typbo
6aBHo roteeHe, 3- Typbo roteeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-MopHO 1 10MHO

HarpsiBaHe.
** Buk. MoHmax, cmp. 13.
eXHUYECKUTE CneLnduKaLmMn Moxe fa ICTOAHOCTUTE NOCOYEHN BBPXY ETUKETUTE Ha
6boat npomeHeHu 6e3 npeaynpexaeHue ¢ npoayKTa unu B NpapyxuTenHaTa
Lien nofo6GpsiBaHe KaYeCTBOTO Ha MPOAYKTA. OKYMEHTALWS Ca NOMy4eHM B NaBopaTopHK
YCIOBUS NPY CNa3BaHe Ha CbOTBETHUTE
(burypuTe B TOBA PBKOBOACTEO Ca cTanaapTv. Teau CTOMHOCTY MOXe Aa
CXeMaTUYHK U MOXe Aa HE CbBNAAAT TOYHO C BApUDAT B 33BMCHMOCT OT YCTIOBUATA Ha
BaLLVA MPOAYKT. paboTa 1 OKOMHaTa cpe/a Ha NpoayKkTa.
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B MonTtax

MpoayKkTbT TpsibBa fa Ce MOHTMPA OT
KBanW(UMLMPaH CreLmuanmcT B CbOTBETCTBIE C
TekylLMTe 3aKOHOBM pa3nopeatu. B npoTueeH
Cryvali rapaHumsiTa CTaBa HeBannaHa.
Mpou3BOAMTENST He HOCU OTFOBOPHOCT 3a LUETH,
MPUYMHEHM OT NOMpaeka U3BbPLUEHa OT
HEOTOPU3MpaHM NuLa, B KOWTO Cryyail rapaHumsiTa
MOXe [ia CTaHe HeBa.

IMofroToBKaTa Ha MACTOTO U CBbLP3BAHETO Ha
eMeKTPUYECTBOTO NPOAYKTA Ca OTFOBOPHOCT
Ha KnueHTa.

OMNACHOCT:
YpenwbT TpsibBa aa 6bae MOHTUpaH B
CbOTBETCTBUE C BCUYKM MECTHW Hapeabu

OTHOCHO ra3oBuUTe W/Mnu eneKkTpuyeckn
ypeau.

OMNACHOCT:
Mpesy MoHTaxa, pasrneaaitTe NpoaykTa 3a

BUOMMU aedekTn. AKO MMa Takuea, TO He To
MOHTUpainTe.

[MoBpeaeHUTe NpoayKTM BOLAT A0 PUCK 38
6esonacHocTTa.

Mpeaun moHTaxa

YpenbT e npefHasHayeH 3a MOHTMPaX B KyXHUTE,
npegnaraqn B Thproeckara mpexa. OT ypeaa ao
cTeHuTe u mebenuposkarta Tpsibea fa ce ocTaBu
obe3onacutenHa aucTaHuyus. Buxre durypata
(cToitHoCTUTE Ca B MM).

*  W3non3ssaHnTe NOBBPXHOCTH, CUHTETUYHN
namuHaTh v nenuna Tpsbea aa ca
Tonnoyctonumeu (MuHumym 100 °C).

*  KyxHeHckuTe WwkacoseTe TpsibBa ga ca
NOCTaBEHW Ha PABHO W [a Ca HEMOABWDKHW.

«  Axo nop thypHaTa Uma Yekmemxe, TpsibBa aa
ce MOHTMpa padT MeXy YeKMEMKETO 1
(bypHarta.

*  HoceTe enekTpoypena Han-mMarnko ¢ sama
yoBekKa.

He MoHTMpaliTe ypeaa Ao XnagunHuum m
chpusepn. TonnuHaTa, M3mbyYBaHa ot ypeaa,
LLje NOBULLM KOHCYMaLmsTa Ha
€NeKTPOEHEPrUs Ha OXNaxanTeNnHUTe Tena.

He xBaluaiiTe 3a BpaTaTa unu gpbxkara npu
npeHacsHe Ha ypesa.

AKO ypenbT pasnonara ¢ METanHu ApbKKY,
npubepete 06paTHO APBHKKUATE B
CTPAHUYHUTE CTEHU CNnej KaTo npemectute
ypena.
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MUWH.
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*

MUWH.

MHcTanauus u cBbp3BaHe

¢ YpenbT TpsibBa fa 6bae MHCTanMpaH u
CBbP3aH B CbOTBETCTBYUE C YCTaHOBEHUTE
npasuna 3a MoHTaxa.

CBbp3BaHe KbM €NeKTPU4ECTBOTO

CBbpkeTe NpoayKTa KbM 3a3eMeH eMNeKTpUYecki
KOHTaKT Ype3 MUHUaTIOPEH BEPXKEH NPEKbCBaY C
NoaXoAsilL KanawuTeT, KakTo € NOCOYEHO B
Tabnuuara , TexHnyecku cneLmdukalmn®,
3asemsBaHeTo TpsAbBa Aa ce Hanpasu OT
KBanunLMpaH enekTPoTEXHNK, KaTo MPOLYKTHT Ce
u3nonsea cbe unn 6e3 Tpaxcopmartop. dupmata He

HOCM OTFOBOPHOCT 3a LLETH, MPUYMHEHN OT
ynoTpebata Ha npoaykta 6e3 HanpaseHo
3a3eMsiBaHe Ha MHCTanaumsTa B CbOTBETCTBME C
MECTHWUTE pa3nopeadu.

OMACHOCT:

YpenwT Tpsibea aa 6bae cBbp3aH KbM
enekTpuyeckaTa Mpexa oT 0TOpU3npaHo 1
kBanuduumparo nuue. MeprogsbT Ha
rapaHuMsTa Ha ypeaa 3anoysa efsa cneq
NpaBuUneH MOHTaX.

[Mpon3BOAMTENST HE HOCK OTFOBOPHOCT 33
LeTH, MPUYMHEHN OT NONpaBKa U3BbpLUEHa
OT HEOTOPU3MPaHK nuLa.
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OMACHOCT:
3axpaHBawuaT kaben He buBa pa ce
3aLunBa, nperbsa Un a Aonupa ropente

4acTu Ha ypenda.

lMoBpeneHusT 3axpaHBalLm kaben psbsa fa
Ce NOAMEHM OT KBannduumpaH
eNnexkTPoTeXHUK. B npoTuseH cryyai
CbLLECTBYBA PUCK OT TOKOB YAap, KbCo
CbeAnHeHne unu noxap!

+  Tlpv cBbp3BaHeTO TpsAbBA Aa ce cnasgat
ObpXaBHuUTE Hapeadw.

+  [laHHuTe Ha 3axpaHBaHeTo Tpsibea Aa

OTrOBapsAT Ha AaHHWUTE, ONMCaHM BbPXY

eTukeTa Ha ypeaa. OTBopeTe npegHaTa Bpata

3a ja BUauTe eTukeTa.

3axpanBawmaT kaben Ha ypeaa TpsbBa aa

0TroBaps Ha CTOMHOCTUTE B Tabnmua

"TexHu4eckmn cneuupukamu’”.

OMACHOCT:
Mpenv fa 3ano4HeTe KakeaTo U Aa e pabota

Mo eneKTpUYECKaTa MHCTaNaLus, U3kmoveTe
ypeaa oT 3axpaHBaHETo.
ChluecTBYBa pUCK OT TOKOB yaap!

3axpaHBalmuaT kaben TpsibBa Aa e
ECHOLOCTBNEH Cre MOHTaxa (He ro
npekapBaiiTe Hag KOTIOHA).

IMpu okabensiBaHe e HeobxoauMo aa
npunarate HaLMoHaNHUTE/MECTHU
pasnopesdu v fa nanonasaTe NOAXOAALLM
KOHTaKTV U Lencenu 3a dypHara. B cnyvan,
Ye orpaHu4eHnaTa 3a NnpoaykTa ca U3BbH
Bb3MOXHOCTUTE Ha Liencena n KOHTakKTa,
npoaykTbT TpsibBa fa ce CBbpXke C
(bukcupaHa enekTpuyecka Bpb3aka AUPEKTHO,
6e3 Aa ce 13non3ea LWencen 1 KOHTaKT.

3akpenete hypHaTa C 2 BUHTA, KAKTO € MoKasaHo Ha
urcTpaumaTa.

Criefi MOHTaXa Ce yBepeTe, Ye BUHTOBETE Ca
[0CTaTbyHO A0Bpe 3aTerHati v (hypHaTa He ce
ABWKM. GypHaTa MOXe Aa ce npeoBbpHe Mo Bpeme
Ha ynoTpeBa, ako He e MOHTMpaHa CbITacHo
NHCTPYKLMIMTE M aKO BUHTOBETE He Ca AO0CTaTbYHO
CUTHO 3aTerHaTy,

3a npoaykTy ¢ oxnaxpaaw BeHtunarop (Moxe aa
He ce npeanara 3a Bawws npoaykT.)

BkrloueTe 3axpaHBalLusT kaben B KOHTaKTa.

MoHTax Ha npoaykTa

1. Tmb3HeTe dypHaTa B LKkada, HamecTeTe 1
obesonaceTe Ha MACTO KaTo NpoBepUTE Aa He
6u 3axpaHBaLmAT kaben Aa e npevyneH unu
3aKrieLLieH.
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1 Oxnaxgaly BeHTUnaTop
2 KoHTponer nanen
3 Bpara

BrpafieHnaT oxnaxaall BeHTUnaTop oxnaxaa kakto
BrpafieHnAT LLKad, Taka M NpefiHaTa YacT Ha ypeaa.

OxnaxaalusT BEHTUNATop Npoabixasa aa
paboTu okono 20-30 MUHYTH creq KaTo
hypHaTa e u3KMyeHa.

AKO CTe roTBUMKM C NporpamMupaHe Ha
Taiimepa Ha (ypHaTa, xnaxgawusT
BEHTUNATOP LLE CE M3KIMKUN B Kpast Ha
BPEMETO 3a rOTBEHE 3aeHO C BCUYKN pYru
YHKLMM.




®uHanHa npoBepka

1,

Pa6ota ¢ npopykTa

2. TlpoBepeTe dyHKUMHTE.
Bbaewo TpaHcnopTUpaHe

3anaseTe OpUMMHanHNs KaLloH Ha npopykTa u
[To NpeHacsiite B Hero. CrieaiBaiiTe ykasaHusTa
BbPXY KalloHa. Ao He CTe 3anasunu
OpWMMHanHWs KaLloH, OnakoBawTe ypeaa B
HaWMOoH C MexypyeTa U ro 3areneTe niTbTHO.
3a fa npeanasuTe TeneHaTa ckapa U Taata
[a He NOBPeasT BpaTaTa, NnocTaBeTe
KapTOHEHa NeHTa OT BLTPELLHATA YacT Ha
BpaTaTa, Taka e [ia ce U3paBHu C
MOMOXEHWETO Ha TaBuTe. 3arneneTe BpaTaTa Ha
(hypHaTa KbM CTPaHU4HUTE CTEHM.

He xBalLaiiTe 3a BpaTaTa Unu Jpbxkata npu
npeHacsiHe Ha ypega.

He noctassiiTe HUKaKeM NPEAMETH BbPXY
npOoLyKTa W ro NPeHacsainTe B U3NpaBeHoO

NOMOXeHKe.

Ornepaiite NpoayKTa OTBbH 32 EBEHTYarHM

NoBpEaY NPU NPEHaCSHETO.
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ﬂ MopgroToBska

CbBeTH 3a cnecTsiBaHe Ha eHeprusa
CrepBallata MHhopmaLys LLie BW NOMOrHaT aa
M3ron3Bate enekTpoypeaa no eKonornieH HauuH n
Ja CnecTsBaTe enekTpoeHepris:

*  W3non3BaiTe TbMHO OLBETEHU 1 eMaiNpaxm
NOKPUTMS Ha CHOBETE 32 NEYEHe, Thil KaTo Te
npegaeat no-fobpe TonnuHara.

*  Axo B pbKOBOACTBOTO 3a ynoTpeba unv B
peLienTara ce npenopbyBa fja U3BbpLLIMTE
onepaumaTa noarpsiBaHe JokaTto NpuroTesTe
ACTUATa CK, TOraBa A Hanpasere.

*  He oTBaps#Te YecTo Bpatata Ha pypHaTa no
BpeMe Ha roTBeHe.

*  AKO e Bb3MOXHO NPUrOTBANTE €JHOBPEMEHHO
noBeye 0T eaHO ACTME BbB doypHaTa. Moxe pa
rOTBUTE KaTo NOCTaBuTE [iBa Cbia BbPXY
TeneHata ckapa.

+  [puroTssiTe NoBeYe ACTUS eHO cref ApYro.
®ypHaTta BeYe LLe e HaropeLlieHa.

+  Moxete pa cnecTute eHepris KaTo UKrounTe
(pypHaTa HAKOIKO MUHYTW Npeau kpas Ha
BPEMETO 3a roTBeHe. He oTBapsiTe BpataTa Ha
(bypHarta.

+  Pa3mpaseTe 3ampa3seHuTe XpaHu npeau aa rm
CroTBuTE.

MbpBo nonssaHe
Hacrpoiika Ha yaca

Mpn HacTpoiBaHe Ha aucnnes npumureat
CHOTBETHUTE CUMBOIN.

Hatuckaitte 6yTonuTe ™= 3a na sananete
BPEMeTO OT [ieHs cnep kaTo pypHata ce cTapTupa
33 MbPBY MbT.

[3a Mogenm cbe CeH30pHO ynpaeneHue,

OKOCHETE MbPBO 2= U Criej ToBa
uanonasaie I /™™ 3a na HacTpomTe Yac
OT OEHd.

[NoTBBbpaeTE HacTpoiikaTa Ypes JOKOCBaHE Ha
cumBona (O v nvakaiie 4 cekyHav 6e3 aa
Jokoceate BYTOH 3a NOTBLPXKIEHME.

18/BG

1| 2 3 4 5 (IS
g: _ ..... @ me .........
= Immimfm] —
. |mimymim}

Pt -l L '
| L —
12 11 10 9 8 7
Hacrpolialy 6yToH

CumBon 6rokupaHe Ha knasuLim
Cu1MBON YaCoBHUK

CwvmBon 3a cunara Ha 3Byka Ha anapmara
(Moxe fna He ce npepnara 3a Bawwms npopykT.)

5 CVBON 32 EKOMNOMMYEH PEXUM

6 ByToH nntoc

7 ByToH MurHyC

8 CumBoOn 3a BpeMeBH OTPS3bK

9 CumBon anapma

10 CwmBon 3a kpail Ha BPEMETO Ha roTBEHe
11 CumBon 3a BpeMe Ha roTBeHe

12 Konue 3a nporpamm

B w N -

¢ K0 He Bblie 3a4aneHo HavanHoTo Bpeme,

]qacoauum we 3anouxe aa pabotn ot 12:00 u
luie ce noka3sa cumeona (. Crie kaTo YachT
GbAe HaCTpOeH, TO3W CMMBON M34e3Ba.

4H1acTporikuTe 3a TeKyl|o Bpeme Ce npekbCear B
]cnyqaﬁ Ha CniMpaHe Ha 3axpaHBaHeTo. TpsibBa
OTHOBO Aa Ce HaCTpoAT.

MbpBoOHayanHo NoYncTBaHe Ha ypeda

MoBLPXHOCTTa MOXE Aa Ce MOBpeau oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He 13nonasalite arpecuBHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

1. TpemaxHeTe BCUYKM OMaKOBBYHW MaTepuan.

2. C Mokbp napuan unm rba 3adbpLueTe BCUMKM
MOBBLPXHOCTM 1 NOACYLLETE.

[bpBOHa4anHo 3arpsBaHe

3arpeliTe ypeaa 3a okono 30 MuHyTV 1 cref; ToBa ro

u3krntoueTe. o TO3M HaunH BCSKAKBU yTaiku 1

HacnareaHusi, 0CTaHanm oT NpoLeca Ha

Npou3BOACTBO, Le 6baaT npemaxHaTy.



MNPEAYNPEXOAEHVE
TOpeLLMTE NOBLPXHOCTI MOTaT a NPUYNHAT

narapsiHus!

YpeabT Moxe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHMTE Y4acTh Ha dypHarta,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.

BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

Enektpuyecka pypHa

1,

2.
3.
4.

o o

V13BageTe oT hypHaTa BCUUKKM TaBK W TeneHaTta
ckapa.

3atBopeTe Bpatata Ha dypHarta.

/3bepeTe noauums "CratnyHo".

V136epeTe Han-BMCOKaTa MOLLHOCT Ha rpurna;
Bwx Kak 0a pabomume ¢ enekmpuyeckama
¢hypHa, cmp. 20.

lMycHeTe dypHaTa 3a 0kono 30 MUHyTH.
WakntoueTe dypHata; Bux Kak 0a pabomume ¢
enekmpuyeckama pypHa, cmp. 20

['pun-chypHa
1. W3BageTe OT (hypHaTa BCUHKM TaBm W TeneHarta
ckapa.

2. 3atBopeTe BpaTaTa Ha (hypHarta.

3. W3bepeTe Hait-B1COKaTa MOLLHOCT Ha rpUna;
BuxX Kax 0a pabomume c epuna, cmp. 27.

4. TycHete chypHata 3a okorno 30 MUHYTH.

5. WsknioueTe rpuna; Bux Kak da pabomume ¢

epuna, cmp. 27

Mo Bpeme Ha nbpBaTa ynotpeba 3a HAKOMKo
yaca MoraT fja Bb3HWKHAT AWM M MUpU3Ma.

0Ba e CbBCeM HopmarHo. CTasTa TpsibBa
Aa e ¢ pobpa BeHTUNaLVs 3a aa ce
npemaxHe nyLueka u mupuamarta. Msbsreaite
[VMPEKTHO BAMLUBAHE HA M3NN3ALLNS NYLLEK W
MUpU3Ma.
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B Kak na pa6oturte ¢ dypHara

OcHoBHa MHhopMaLms 3a roTBeHe,
neyveHe 1 rpuna

MNPEOQYNPEXOEHVE
['opeLynTe NOBLPXHOCTI MOTaT Aa NPUYMHAT
n3rapsiHua!
YpeabT Moxe Aa € ropeLy no Bpeme Ha
ynotpe6a. Hukora He nunaitte ropewute
ropenku, BbTPELLHUTE Y4acTh Ha dypHaTa,
3arpsiBalLuTe enemeHTn 1 T.H. flpbxre
fevara Hajaneu.
BuHaru n3nonssaitte TepMOYCTORUMBM
PbKaBULW NPY NOCTaBSIHE UK U3BAXIAHE Ha
ACTMS B/OT ropeLuata ypHa.

OMNACHOCT:
BHumaBaiTe npu 0TBapsiHe Ha BpaTata,
Bb3MOXHO € ObNiBaHe Ha ropelya napa.

Wanu3awara napa Moxe 4a onapu pbueTe,
nvueTo u/Mnu ounTe BU.

CbBeTu Npu neyeHe

*  Vsnon3gaiiTe noaxoasim MeTarnHu CboBe C
He3arensallo NoKpUTHe, anyMUHIEBN
KOHTEHEPU UNW TONMOYCTONYMBU CUTMKOHOBM
(POPMMYKA.

*  W3non3Baiite Bb3MOXHO Hait-1obpe
NPOCTPaHCTBOTO BbPXy NOCTaBKaTa.

+  TloctaBeTe hopmata 3a neyeHe Mo cpeaata Ha
padTa.

+  Tpeaw pa nycHete dypHata unm rpuna,
u3bepeTe npaBunHaTa nosvuus Ha padTa. He
NpOMeHsIiTE No3uLmsTa Ha padyTa Jokato
thypHaTa e ropeLya.

+  [lpvxTe BpaTata Ha dypHaTa 3aTBopeHa.

CbBeTH 3a M3nuyaHe

+  O6paboTBaHeTo Ha nuneTa, Nyiku 1 egpu
napyeTa Meco C JIMMOHOB COJl, YEPEH NUnep n
APy nofo6HW Npeau roTBeHETO nogobpssar
neyeHeTo.

+  TleyeHeTo Ha MeCo C KOCTUTE OTHEMa OKomo 15
A0 30 MUHYTM NOBEYE OTKOMKOTO ChLLOTO
Konn4ecTBo 06e3KOCTEHO MeCo.

*  Bcekn caHTUmeTbp OT gebenvHata Ha MecoTo

OTHeMa I'IpM6J'IM3MTeJ'IHO 41005 MUHYTU NeYeHe.

+  OcraBeTe MecoTO BbB pypHaTa 3a OKOMo
10 muHyTM crieq kaTo ro npuroTeuTe. CokbT ce
pasnpenens no-[obpe no LANoTo NeYeHo Meco
W He NoTIYa, KoraTo ro paspsisgare.

+  Pubara Tpsabea ga ce noctaem B cpefata Ha
JONHNA padT B TEPMOYCTONHMB Cb.
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CbBeTy 3a 3annyaHe

Korato mecoTo, pubata unn n1newwkoTo ce 3anuyar,

Te 6bP30 NOTLMHSIBAT, UMAT XybaBa kopuyka 1 He ce

u3cyLaBaT. MbpXonu, WuLLYeTa N HaZEHNYKM ca

0c06EHO NOAXOAsLLYM 3a NeYeHe Ha rpur, KakTo 1

3eMeHYYLM C BUCOKO BOAHO ChbpXaHu1e kato Hanp.

[OMaTh 1 NyK.

«  PasnpepneneTe napyeTata, KouTo LLie neveTe
BbPXY TENEHWs TPUi UMK B TaBaTa 3a NeYeHe ¢
TENEHUSI TPUIT KaTo 3aeTOTO NPOCTPAHCTBO He
OvBa fja peBuLLIaBa pa3Mepa Ha HarpesaTens.

«  TInb3HeTe TeneHUs rpun Uim Taeata ¢ rpuna
Ha XenaHoTo HMBO Ha thypHaTa. AKo nevete
BbPXY TENEHNs Tpun, NiTb3HeTe TaBaTa Ha
JOnNHWs padT 3a Aa cbbupa MasHuHaTta. 3a no-
necHo nouncTBaHe AobaBeTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT noxap.
3a neyeHe Ha rpun u3nonagarite camo
XpaHa, KoTO € noaxoasia 3a
u3naraHe Ha MHTEH3UBHO NeYeHe.

He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NNaMeHu.

Kak pna pabotute ¢ enektpuyeckara
(hypHa

W36op Ha TemnepaTypa u pexum Ha pabota

1 CenekTop 3a dyHKUMMTE
2 CenekTop 3a TepmocTata

OypHara B1 e 060pyaBaHa C M3KavaLly konveTa,

KOWTO C€ MOKA3BaT HaBbH MPK HATUCKAHETO UM.

1. HatucHeTe HaBbLTPE 3a f1a M3KapaTe Kom4eTo 1
crieq TOBa ro 3aBbpTETE 32 Aa HanpasuTe
KenaHata HacTpoika.



2. KoraTo npouechbT Ha roTBeHe 3aBbpLUM,
HaTWUCHETE KOMYETO HaBbLTPE.

1. Hactpoiite kon4eTo 3a Temnepatypara Ha
KenaHata Temneparypa.

2. HactpoliTe Kon4eTo 3a (hyHKLMMTE Ha KenaHus
pexum Ha paboTa.

» QypHaTa ce 3arpsaBa [0 HacTpoeHara

Temneparypa 1 s noaabpxa. Mpes Bpeme Ha

HarpsiBaHeTo, Namnara Ha Temneparyparta ocTaea

BKITIOYEHa.

W3kntouBaHe Ha enekTpuyeckata pypHa

3aBbpTeTe KonyeTata 3a PyHKLMUTE M TepMocTaTa B

W3KITKO4EHa No3uLms (rope).

BaxHo e aa nocTasuTe NpaBUNHO Tenexara ckapa

BbPXY TeneHata pelueTka. TeneHata ckapa TpsibBa

pa 6bae noctaBeHa Mexay TeneHuTe pegose KakTo

€ NoKasaHo Ha durypara.

He octaBsiiTe TeneHata ckapa ga ce obnsra Ha

3afHarta cTeHa Ha dypHata. [mb3HeTe TeneHata

cKapa B NpeiHaTa yacT Ha paTa 1 A 3aKkpeneTe ¢

nomoLTa Ha BpaTtarta 3a Aa nonyunte obpu

pesynTaTi OT NeYeHeTO Ha rpu.

(Bapupa B 3aBuUCMMOCT OT MOAena Ha ypea.)

Pexumu Ha paboTa

lMoka3aHUAT TYK pea Ha OnepaTMBHUTE PEXUMM
MOXe Aa ce pasnnyasa oT noapenbara Bbpxy
BalUWs ypeq.

["opeH v goneH Harpesaten

[opHuAT 1 goneH HarpesaTen

paboTaT. AgeHeTo ce 3arpsiBa

— €[IHOBPEMEHHO OTrope M OTAOMY.
Hanpumep e poagxogsio 3a
KekcoBe, DaHWLM Unu KEKCOBE M
Kaceponu BbB POpMU 3a NeYeHe.
[NeyeTe camo efHa Tasa.

HonHo HarpsBaHe

PaboTu camo JonHOTO HarpsiBaHe.

MopxoAsiLo e 3a nuUa v 3a

—— MOCTENEHHO 3anuyaHe Ha fCTUeTOo
------ otzony.

Taau dyHkums TpabBa Aa ce

W3MoN3Ba 1 3a NECHO NapHO

—_— MOYNUCTBAHE.

HonHolropHo HarpsiBaHe ¢ BEHTUNaTop
TOPHOTO M AOMHOTO HarpsiBaHe
& nAloc BeHTUNnaTopa (Ha 3agHata
— cTeHa) paboTaT. [opelmaT Bb3ayx
ce pasnpesiens 6bp3o 13 Lsnata
hypHa C NOMOLLTa Ha BEHTMMaTopa.
MeyeTe camo efjHa TaBa.

aboTu ¢ BeHTUnaTop
OypHata He ce 3arpsisa. Pabotu
')3% caMo BeHTUNaTopa ( Ha 3agHata
CTeHa). 3ampaseHata rpaHynvpaxa
XpaHa ce pasMmpassisa 6aBHO Ha
CTaliHa TemnepaTypa, a rotBeHata
XpaHa ce oxnaxaa.

BeHTUNaLUMOHHO HarpsiBaHe
PaboTn BEHTUNATOPHO HarpsiBaHe ( Ha
3agHata cTeHa).
TOpeLumsT Bb3aayx ce pasnpeaenst
I Obp3o w3 ysnaTa dhypHa ¢ nomoLyTa
&6 Ha BeHTUnaTopa. B noeyeTo cryyan
C HE & HY)XHO NpesBapUTEnHo
3arpsiBave. MoAxoAsLLo 3a neyeHe Ha
SICTUS Ha pa3nnyHN HUBa Ha padTa.
MoaxopasLLo 3a neyeHe ¢ noseye
TaBM.
Taau dyHkums TpabBa Aa ce
W3M10M3Ba 1 3a NeCHO NapHo
MOYNUCTBAHE.
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"3D" dyyHKuMA
TOPHOTO M A0MHOTO HarpsiBaHe u
BEHTUNATOPHOTO HarpsiBaHe (Ha
3afiHaTa cTeHa) paboTat. AcTueTo ce
u3nnya paBHOMEPHO 1 6bp30
oTBcskbAE. [NeveTe camo eaHa TaBa.

@

Usn rpun
A

TONEMUAT rpun Ha TaBaHa Ha
thypHata paboTu. Moaxoasiy e 3a
Mpen1yaHe Ha rofiemm1 Konu4ecTsa
Meco.

3a 3anuyaHe, noctasete
CcpeaeH unv ronsiM pasmep
MopLMK Ha NPaBUIHO
no3uLMoHMpaHns pad, Nog
HarpeBaTens Ha rpuna.
Hactpoitte Temnepartyparta Ha
MaKCUMasHO HUBO.

ObbpHeTe xpaHata, crep kaTo
u3Teye NonoBMHaTa ot
BpeMeTo 3a 3anuyaHe.

[pun+seHTUnarop

NS

s
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EdhekTbT OT neyeHeTo Ha rpun He e
TOMKOBA 0Ce3aeM KaTo Npu MbiHUA

rpur.

3a 3anuyaHe, noctasete
MaITbK UNK cpeaeH pasmep
MopLMK Ha NPaBUIHO
no3uLMoHMpaHns pad, Nog
HarpeBaTens Ha rpuna.
Hactpoitte xenaHata
Temneparypa.

ObbpHeTe xpaHata, crep kaTo
u3Teye NonoBMHaTa ot
BpeMeTo 3a 3anuyaHe.

W3non3aBaHe Ha YacOBHMKa Ha pypHaTa

1 23 4 5 6
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Hacrpolialy 6yToH
CumBon 6rokupaHe Ha knasuLim
Cu1MBON YaCoBHUK

CwvmBon 3a cunara Ha 3Byka Ha anapmara
(Moxe fna He ce npepnara 3a Bawwms npopykT.)

5 CVBON 32 EKOMNOMMYEH PEXUM
6 ByToH nntoc
7
8
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ByToH MurHyC
CumBoOn 3a BpeMeBH OTPS3bK
9 CumBon anapma
10 CwmBon 3a kpail Ha BPEMETO Ha roTBEHe
11 CumBon 3a Bpeme Ha roTBeHe
12 Konue 3a nporpamm

MakcumanHOTO Bpeme Ha roTBeHe, KOeTo
MOXeE fia HaCTPONTe 3a Kpai Ha roTBEHETO €
5 yaca 1 59 MUHYTK.

Mporpamata 61Ba oTka3aHa B cryyait Ha
npekbCBaHe Ha ern.3axpaHBaHeTo. Tpsibea ga
npenporpammupare gypHara.

[Mpn HacTponBaHe Ha Ancnnes npumureat
CbOTBETHUTE CUMBONK. TpsibBa fa n3dakate
Manko Npeay HacTpowkuTe Aa craHat
aKTUBHM.

ICH®]

KO He € HanpaBeHa HUKakea HacTporika 3a
rOTBEHE, He MOXe a Ce HacTpou YacCbT OT
EH4.

o

AKO Cce 3apane Bpeme 3a roTBeHe npu
Ha4anoTo, No BpeMe Ha FoTBEHETO Ce
nokasea 0CTaBaLLOTO BPEME.

=]

['oTBeHe Npyu 3afaBaHe Ha BPEMETO 3a FOTBEHE;
MoxeTe a HacTpouTe (pypHaTa Taka, Ye Aa cnpe B
Kpas Ha NOCOYEHOTO BPeMe KaTo HacTpouTe
BpeMeTOo 3a NPUroTBSIHE Ha TaliMepa.

1. W3bepeTe cyHKUMsATA 38 FOTBEHE.



2. Pokocsaitre O gokato cumsomsTH ce nokae
Ha AuCNnes Ha BpeMeTO 3a roTBEHE.

3. 3apaitte BpemeTo 3a roteeHe ¢ GyToHuTe e/
-.

» » Cnep kaTo ycTaHOBUTE BPEMETO 3a rOTBEHE Ha

[WCTINies Ce Moka3sart HenpekbeHato cumeonbT I

BpeEMETO.

4. TlocTaBeTe ACTUETO BBLB (PypHaTa 1 3apanTe
Temnepatypa C KOn4yeTo 3a Temneparypara.
[0TBEHETO LLie 3amnoyHe.

» BpemeTo 3a roTBeHe 3ano4sa Aa ce oTbposea Ha

AVCTNEes Npy 3anoyBaHe Ha roBeHeTo U ce

0CBETABAT BCUYKM 4aCTW Ha CMMBONA 3a BpeMe.

3afaneHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

paBHU 4aCTW W KOraTo 3aBbpLUM BPEMETO 3a BCAKa OT

TAX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBora. 3a

Aa MOXETe NecHo Aa pasbepeTe CbOTHOLLEHMETO Ha

0CTaBALLIOTO BpeMe 3a roTBeHe KbM 06LL0TO Bpeme

3a roTBeHe.

3apaBaHe Ha Kpas Ha BpemMeTo 3a roteHe 3a no-

KbCEH 4ac;

Crieq kaTo HacTpoMTe BPEMETO 3a roTBEHE Ha

TanMepa, MoXeTe Aa 3afafeTe Kpas Ha BpemeTo 3a

TOTBEHe Ha MO-KbCeH yac.

1. W3bepete tyHKUMSATA 38 FOTBEHE.

2. Pokocaaitre (& gokato cumsormsTH] ce nokae
Ha AuCNnes Ha BpeMeTO 3a roTBEHE.

3. 3apaitte BpemeTo 3a roteeHe ¢ GyToHuTe e/
—

» » Cnep kaTo BpeMeTo 3a roTBeHe 6bae
YCTaHOBEHO, cumeorbT ce nokassa Ha avcnnes
3a NOCTOSIHHO.
4. ﬂoxocaame@ [oKaro cumsormsT= ce nokaxe
Ha AKCnnes 3a Kpasi Ha BPeMETO 3a roTBEHe.
5. Hatuckaiite 6yToHuTe wfu 25 na 3apapete
Kpasi Ha BpeMETO 3a roTBEHe.
» Cneg kaTo 3agageTe BPEMETO 3a roTBEHe, Ha
AVCTNes ce Noka3saT HeMpeKbCHaTo CUMBOMTLT (!
cumeorbT 2 rpadoukata 3a Bpeme. Crie
3ano4saHe Ha NpUroTBSIHETO, CUMBOMTBT - navessa.
6. TlocTaBeTe SCTMETO BLB hypHaTa v 3afanTe
Temnepatypa C KOn4yeTo 3a Temneparypara.
[0TBEHETO LLie 3amnoyHe.
» TalmepbT Ha hypHaTa aBTOMATU4HO
M34MCNIABa Ha4yanHWA Yac Ha rOTBEHETO KaTo
u3Baxaa NpoabIKUTENHOCTTA HA FTOTBEHE OT
KpaiiHuA Yac, KOUTo cTe HacTpounu. M3bpaHust
pexXuM Ce akTMBMpa Npy JOCTUraHe Ha Yaca 3a
cTapTupaHe Ha roTBeHeTo M (hypHaTa Ce Harpsia 4o
3apageHara Temnepartypa. Tasu Temneparypa ce
nopabpka 4o Kpasi Ha roTBEHETO.

» BpemeTo 3a roTBeHe 3ano4sa Aa ce oTbposiea Ha
AVCTNEes Npy 3anoyBaHe Ha roBeHeTo U ce
OCBETABAT BCUYKM 4aCTW Ha CMMBOIA 3a BpeMe.
3afaneHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4
paBHU 4aCTW W KOraTo 3aBbpLUM BPEMETO 3a BCAKa OT
TAX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBora. 3a
[a MOXETe NecHo Aa pasbepeTe CbOTHOLLEHMETO Ha
0CTaBALLIOTO BpeMe 3a roTBeHe KbM 06LL0TO Bpeme
3a roTBeHe.

7. Cnep 3aBbpLUBaHe Ha rOTBEHETO Ha AuCTnes ce
nokassa "End“ (Kpaw) v TaiimepsT n3gasa
3BYKOB CUrHan.

8. 3ByKOBWAT NpeaynpeauTeneH CUrHan 3syum 2
MUHYTW. 3a aa cnpeTe anapmara, HaTucHeTe
npou3BoneH ByToH. AnapMeHUAT curHan Lwe
CMIpe U LLie Ce NOKake TeKyLOTO BpeMe.

KO HaTMCHeTe Npon3BoneH 6YTOH B
kpas Ha anapmeHus curHan, dypHarta
3anoyBa paboTa 0THOBO. 3aBbpTeTe
6yToHa 3a Temnepatypa 1
(hyHKUMOHanHWs 6yTOH Ha no3uums 0"
(n3kn.), 3a fa mskniounTe hypHaTa 1 aa
npefoTBpaTUTe NOBTOPHOTO 1
3a[eNCcTBaHe B Kpas Ha
npeaynpexaeHneTo.

AKTMBMpaHe Ha 3aKMNYBaHETO Ha GyToHUTe

MoseTe Aa npefoTBpaTUTe M3NON3BAHETO HA

thypHaTa Ype3 akTMBMpaHe Ha PyHKLMsATa 3a

3aKriouBaHe Ha ByToHuTe.

1. [okocsaiite £ 10OKATO CUMBOMBLT &) ce nokaxe
Ha aucnnes.

» Ha gucnnes ce nokassa "OFF" (V3KJ1.).

2. [okocHeTe 6yToHa ¥, 3a pa aktvsupate
3aKIK4BAHETO.

» Crep kato 3akmnio4BaHeTo Ha byToHnTe Gbae

aTvBMpaHo, Ha aucnnes ce nokassa "On" (BKJ1), a

CMMBOMTBT (1] 0CTaBA /13 CBETH.

ByToHNTE Ha (pypHaTa He PYHKLMOHMPAT Npn
aKTMBMPAHO 3aKmnioyBaHe. 3akmioyBaHeTo Ha
GyTOHUTE He MOXe Aa Ce OTMEHM B Cryyait
Ha nospefa B 3axpaHBaHeTo.

3a aa peakTuBMparte 3aKnO4YBaHETo Ha OyTOHUTE

1. [okocsaiite 3= 10OKaTO CUMBOMBLT (5 ce nokaxe
Ha gucnnes.

» "On" ("Bknto4eHo") Ce Nokassa Ha gucnnes.

2. [leakTuBMpaiiTe 3akntouBaHeTo Ha ByToHNUTE
upes HaTuckaHe Ha OyToHa™™.

» "OFF" ("U3KINIOYEHO") wwe ce noseu crieg kato

3aKo4BaHeTO Ce [eakT1BMpa.
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HacTpoiiBaHe Ha anapmata

Moxe [1a ©3non3BaTe YacoBHYKa Ha dhypHaTa 3a

BCSIKaKBO NPe/yNPEX/EHME UM HAMOMHSHE M3BbH

nporpamara Ha roTBeHe.

Anapmara He 0ka3Ba HUKaKBo BRMSHIE BLPXY

(YHKLMMTE Ha pypHaTa. Ta ce 13nonssa camo kato

npeynpexaenue. MoxkeTe Aa sl M3nonaeate, korato

vckaTe 1a 06bPHETE SICTUETO B ONPEMIENEH MOMEHT.

TailMepbT 3aaBa 3BYKOBO NPe/yNpex/eHue B kpas

Ha 3a/1a1eHOTO Bpee.

1. [okocaaiite () gokato CMMBOMTBT L ce nokaxe
Ha Avcnnes.

MakcumanHoTo Bpeme 3a anapmata
MoXe Aa e 23 yaca 1 59 MuHyTH.

2. 3apaiTe NPOSLIKUTENHOCTTA Ha anapmara
kaTo uaronaare GyToHuTe e /™.

ByTOHNTE C (DYHKLMMTE 3@ anapmeHus
TOH, Yaca, ApKOCTTa Ha aucnnes u
GyToHuTe 3a Temnepatypata TpsbBa Aa
ca Ha noauuus 0 (M3KTT).

» CumBonbT £) 0cTaBa aa CBETH, a BPEMETO 3a
anapma ce nokassa Ha gucnnes cneg
YCTaHOBSIBAHETO My.

3. B kpas Ha 3agageHoTo BpeMe 3a anapma
CMMBOITLT £ 3aM04Ba Jia NPUMUTBA U CE YyBa
3BYKOBO NpeaynpexaeHme.

W3kniouBaHe Ha anapmata

1. 3BYKOBMAT NpepynpeanTeneH curHan 3By 2
MUHYTW. 3a aa crpeTe anapmara, HaTucHeTe
Npom3BoneH ByToH.

» AnapMeHVSIT CUrHan LLe Cripe W Le Ce MoKaxe

TEKYLLIOTO BpeMe.

CnupaHe Ha anapmara;

1. [okocBaiiTe () gokato cuMBOMTBT £ ce nokaxke
Ha AuCnnes v 3a ja cnpeTe anapmara.

2. HatucHeTe n 3agpbxTe GyTOHa ™™ fokaTo ce
nokaxe"00:00".

Mokasea ce yackbT Ha anapmara. Ao cTe
HACTPOMNM eHOBPEMEHHO BpeMe Ha
FoTBEHE M anapma, Ha AMcrnes ce nokassa
NO-KPaTKUAT NEPUOA.

MpomsAHa Ha anapMeHns TOH

1. [okocaaiiTte i= fokaTo CUMBOMBLTIY ce Nokaxe
Ha gucnnes.

2. Perynupaiite xenaHus anapmeH TOH C MOMOLLTa
Ha ByToHMTE i / ™.

3. He cnep obnro 3agageHusT TOH Ce akTuBMpa.

» V13BpaHnsaT TOH Ha anapmara LUe ce NosiBK KaTo

"b-01", "b-02" unm "b-03" Ha aucnnes.
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MpomsHa Ha Yaca oT AeHs

3a [a npomeHuTe HacTpoeH Npeam ToBa Yac:

1. [okocsaiiTe == nokaTo CUMBOTBT (&) ce nokaxe
Ha gucnnes.

2. 3apaitTe BpeMETO OT [ieHs C NomoLLyTa Ha
ByToHNTE = /-

3. He crep abnro 3aaageHoTo Bpeme Ce akTvempa.

MKoHOMUYEH pexum

MoxeTe fa cnecTuTe eHeprist C UIKOHOMUYEH PEXUM

Mo BpeMe Ha roTBEHe 4pe3 3ajaBaHe Ha BPEMETO 3a

roTBeHe Ha dhypHaTa.

PexvMbT 3aBbpLLBA FOTBEHETO C BbTPELUHATA

TemnepaTypa Ha hypHaTa kaTo M3KiiouBa

HarpeBaTenuTe Npeau Kpast Ha BPeMeTo 3a FOTBEHE.

3anaBaHe Ha MKOHOMWYEH PEXUM

1. [okocBaiiTe cumBona i 1oKaTo Ha aucnnes ce
MnoKaxe CUMBOITLT €CO.

» Ha gucnnes ce nokassa "OFF" (V3KJ1.).

2. AKTVBMPAITE MKOHOMMYHUS PEXUM Ypes3
nokoceaHe Ha GyToHa .

» Crep kato 3akmnio4BaHeTo Ha byToHnTe Gbae

aKTMBMpaHo, Ha aucnnes ce nokasea "On" (BKI1.), a

CMMBOSTBT €CO OCTaBa Aa CBETH.

MeakTuBMpaHe Ha UKOHOMUYHUA PEXUM

1. [lokocBaiiTe cMMBONa :&2 1OKATO Ha Aucnnes ce
MnoKaxe CUMBOITLT €CO.

» "On" ("Bknto4eHo") Ce Nokassa Ha gucnnes.

2. [leakTvBMpaiiTe MIKOHOMUYHNS PEXUM Ype3
[OKOCBaHe Ha byToHa ™.

» "OFF" ("U3KINIOYEHO") wwe ce noseu crieg kato

3aKo4BaHeTO Ce [eakT1BMpa.

3apaBaHe Ha AipKOCTTa Ha Aucnnen

(Ta3m onumsa e no uzbop. Moxe Aa He ce

npeanara 3a Bawwus npoaykr.)

1. [lokocBaiiTe i=2 noKaTo Ha aucnnes ce
nokaxard-01 unu d-02, unud-03 3a oTumTaHe Ha
APKOCTTa My.

2. 3apaifte xenaHata ApKOCT C NOMOLLUTA Ha
ByToHNTE = -

» He cnea abnro 3agafeHoTo BpeMe Ce akT1Bmpa.

Tabnuua c BpemeTo 3a roTBeHe

BpemeTpaeHeTo B Tasn Tabnuua ca ¢
OpUEHTMPOBBYHA Lien. B fencteutenHoct
BpPEMETpaeHeTo MOXe fa Bapupa B
3aBUCUMOCT OT XpaHaTa, febenuHata, Tuna u
NPEANOYNTaHNATA BU HA FOTBEHE.

leyeHe n 3anuyaHe
[TbpBTO HMBO Ha (hypHaTa € AONHOTO.




fctne Bpoii TaBu MpuHagnexHocTH 3a Mo3anums Temnepatypa | Bpeme Ha rotBeHe
ynotpe6a Ha padiTa (°c) {npn6nu3. B MuH.)
aﬁora
T8
thopma TeneHa ckapa™
u--
Kem‘ieTa

-_-— 0.0

2 18U 1-Tapa sa chann 35 50
3Crenmaptin tana’

3 TaBu 1-CraHpaptHa TaBa” 35 .50
3-Taea 3a cnaakn*
5-Ibn6oka Taa*
[anguuings EaHa 7aga
£6 ALHO ¢ AvaMSTHD 26
oM ahpxy Teneaa
Enva TaBa Kpwrra Tasa ¢ otaensiio
Ce [AbHO C AuamMeTbp 26
CM BBPXY reneHa

2 1oy 1-Kpurnatasac
oTABTALIO ce MO ©
AUENETHD 26 oM BEDXY.
Tarleha clapa
4-Kpbina tasac
DIAENALIO cE HrHO €
uamerLp 26 ou shoxy
Ta88 38 onag m“’
-E-—
1-13pa s cranin 180 30 40
S-Cravnantia 1a8s"
3-CTaH;|apTHa TaBa*
5-[bnboka TaBa
- m

2 TaBu 1-TaBa 3a cnagku® 45 .55
5-CraHnapTHa Tasa”

3 18U 1-Tapa sa chann
SCrannantia rana’
5-flunboka Taaa

GaHu a

3~CTEH A8pTHS TaBa

3 1aBu 1-TaBa 3a cnagku® 45 .55
3-CraHpaptHa TaBa*
5-[lbriboka TaBa*

—-E-——

NasaHs EpHa TaBa CrbkneHa/MeTanHa 30 40
NpaBObIbIHA TaBa
BbpXy TeneHa ckapa™

Cranapiva vava -E-— 0. |

Budbek (usn) EpHa TaBa CraHpaptHa TaBa’ [X] 25 MuH, 100 120
| MeyeHo 250/max,
ToraBa 180 ...
190
et 6y | Enda taRg Cranfiapira 1a8a° 3 25 e 0.9
(katepon) 250/max,
Torana 190

| [omww | Cowwews | @ | 3 | zs | ®.w
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e
Torasa 190
Fletero none Cradnapraa 1asa” 15 Mt
182k 250/max,
Torasa 180
19
Enva TaBa CraHpapTHa TaBa* 15 MUH. 60 ... 80
250/max,
Torasa 180 ..
190

hma (554 Craniaptea 1ana B0 2l
EnHa TaBa CraHpapTHa TaBa” 25 MyH. 150 ... 210
250/max,
Toraea 180 ..
190

20
S W T 1 T

TIpenopsusa Ce A8 DPIBITE NDSAEADUICING 3aTDRBAME 34 BOAIGE va XparA
* Teat nopHARNEKAOCTA MOKE 13 HE C6 NOCTIRRT C npoAykTa.
* Teay NDUHGINSIHOtTA HE 08 HOCTaRgT C HDVkD

Tabnuua 3a rotBeHe 3a roTBeHe 3a TECTOBM
AcTuA

AcTusaTa B Ta3m Tabnuua 3a roTBeHe Ca NPUIoTBEHN
B cboTBeTcTBMe ¢ EN 60350-1, 3a Aa e no-necHo 3a
KOHTPOJTHUTE OpraHu Ja TecTBar NpofykTa

Actne Bpo# 1aBu MpuHagnexHocTy 3a Mo3nuus Ha Temneparypa Bpeme Ha
ynotpe6a padTa {°C) roTBeHe
(npuﬁnus B
MACIEHO TECTD

I T T
=
3 Tasa 38 ananm
3 TaBa 3a cnagku*
5-Ibnboka Taaa
Kekcuera

w0

&craua azasa”

3 1aBu 1-CraHgapTHa TaBa” X -3- 35...50
3-Tasa 3a ciagn®
5-Ibnboka Tasa*
[anguuings Enna Tasa Kpbina 1aBa ¢ aroensiip 2535
8 AbHO € AvaMeTep 26
M BLOXY TerekA chapa 7
EpHa Taga Kpbrra Tasa ¢ otgensiyo X 30...40
€ [bHO C AnameTsbp 26
CM BbpXY TeneHa ckapa**

2 1R8M {:-Kprrnaenac 3545
OTHEAAND 06 ALHD L
UAMETED 26 oM sRDXY
TeneHa ckapa’
4lovina tasac
QTAEHALD CE ALHD ©
AvaMETLD 26 cm Bhpxy




Kpbrna YnHus ot YepeH
MeTan ¢ aametbp 20 cM
BbPXY TerneHa ckapa™®
Kpuriag upems o7 gepen
METaN ¢ puaMersp 20 oy
BhDXY Tenena chapa’
1-Kpwrna umkmg ot
YepeH meTan ¢
[vameTbp 20 CM BBPXY
TeneHa ckapa**
4-Kpvrna 4nHug ot
4epeH MeTan ¢
[ovametbp 20 cM BBPXY
TaBa 3a cnagku™®

E,m-la 184

.

Tlpenopwaa C8 Ha NpaBiie NOSABANUTEIND 341 DABAHE 39 BCHKAKEE B XDaHiA:
* Tesu NpuHaRNSKLACTY MOKE 18 He €8 HOCTaRAT ¢ IpoIVA.

> Tean nhusannekHOCTI HE T8 ADCTARAT ¢ HooH

CbBeTH NpU NeYeHe Ha Kekc

*  AKO KeKkCbT e TBbpAE CyX, yBenuyeTe
Temnepatyparta c okono 10°C u Hamanete
BPEMeTO Ha rOTBEHE.

+ AKO KEeKCbT e BNaxeH, U3nonasante no-masnko
TEYHOCT UMK HaMmareTe Temneparypara ¢
10°C.

*  AKO KeKCbT NOTbMHEE TBbPAE MHOIO OTIOpE, o
rnoctaBeTe Ha No-AoneH padT, HamaneTe
TEMnepaTypata 1 yBenuyeTe BpEMETO Ha
TOTBEHE.

+  AKo e J0Ope OneyeH OTBBLPTE, HO NENHe OTBBH,
W3NON3BaiiTe NO-MAsKo TEYHOCT, HaManeTe
TEMnepaTypata 1 yBenuyeTe BpEMETO Ha
TOTBEHE.

CbBeTH Npu neyeHe Ha GaHuUa

«  Axo GaHuuaTa e TBbpae Cyxa, yBenuyeTe
Temneparypata ¢ okorno 10°C n HamaneTe
BpemeTo Ha roTeeHe. HanoeTe cnoeBeTte TecTo
CbC COC HanpaBeH OT MISKO, Orvo, il 1
KMCeno MAsiko.

«  Axo GaHuuaTa ce neve TBbPAE ABIIO,
BHMMaBaTe febenuHata Ha 6anuLaTa, KosTo
CTe NPUroTBMIN Aa He HaaBWLLaBa
AbnbounHaTa Ha TaBata.

+  Ako baHuLaTa no4epHee OTrope, a 010Ny €
HeponeyeHa, TpsibBa aa BHMMaBaTe Aa He
u3nonaearte TBbPAE MHOMO COC B A0NHATa YacT
Ha BaHuLaTa. OnuTaiite fa pasnpefenute
PaBHOMEPHO COCa MEX[Y U BbpXY CrOEBETE Ha
HaHuLaTa 3a pa3BOMEpPHO MU3NMYaHe.

MeyeTe GaHnLaTa CbrmacHo pexuma u

emneparypara, nocoyeHn B Tabnuuata 3a
roTBeHe. AKO A0MHAaTa YacT BCe OLLE He €
n3neyeHa foCTaTbyYHo, 1 NOCTaBETE EANH
padT no-Hapony BbB (hypHaTa CneasalLms
MbT.

50 ... 60

@ 50 80

I.. 5060

& e ca npuHanrieRnecTh. NDeANSTal 8 B THRIORCKATA MpENE.

CbBeTH 3a NPUrOTBSAHE Ha 3eIeHYyLM

Ao 3eneHuyKoBuTE ACTUS ocTaHaT Ge3
TEUHOCT W CTaHaT TBbP[E CyXH, TO M
MpUrOTBAITE B TUraH C Karak BMeCTO B TaBa
criefiBallns MbT. 3aTBOPEHUTE ChAOBE
3ana3Bar coka Ha SCTUeTo.

Ao 3eMeH4yKOBUTE SCTUS He Ce U3nuyaT
poGpe, ™M CBapeTe NpeaBapuTENHO UMK
MOATOTBETE KaTO KOHCEPBUPaHa XpaHa 1 crep
TOBa NOCTaBETE BB (ypHaTa.

Kak pa pabotute ¢ rpuna

NPEAYNPEXAEHNE

[To Bpeme Ha neveHeTo 3aTBOpETE BpaTarta
Ha (pypHaTa.

l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

BkntouBaHe Ha rpuna

1. 3aBbpTeTe KonyeTo 3a PyHKLMUTE A0 XenaHns
CMMBO FpUI.

2. Cnep ToBa n3bepeTe xenaHata Temneparypa 3a
neyeHe Ha rpun.

3. Tlpy HeobxoaMMOCT, M3BBpLLETE
npeaBapuTENHO 3arpsiBaHe 3a 5 MUHyTH.

» Jlamnnykata 3a Temneparypata cBeTBa.

W3knrouBaHe Ha rpuna
1. 3aBbpTeTe (yHKLMOHANHOTO Konye B
W3KITKO4EHa No3uLms (rope).
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Henoaxopasium 3a neyeHe Ha rpun
XpaHu1 BOLAT 0 OMacHOCT OT noxap.
3a neyeHe Ha rpun u3nonagarite camo
XpaHa, KoTO € noaxoasia 3a
u3naraHe Ha MHTEH3UBHO NeYeHe.

He noctassiiTe xpaHaTta MHOrO
HaBbTPE B 3aHaTa YacT Ha rpuna.
ToBa € Hail-ropeLLusIT CexTop u
MasHaTa xpaHa Moxe fa ce
Bb3NNaMeHu.

[oTBapcka nnoya 3a neyeHe

MeyeHe ¢ eNneKTPUYECKU rpun

MpunaanexHocTy 3a MpenopbumTenHa
notpeba pacdita Temneparypa (°C)* npubnusnTenHo
M

===
£ B 3aBMCUNOCT 0T ABBennHaTa
*3aTONNETE APEABAPMIEIHD 33 5 MURYTH.
A TOMNEPATYPATA Ha CKADATS Ha BALMSE NPODVKT HE MOXE 03 OLOS PEryIMpana, ckapats e paGoTi npy MaKcuMansa

AcTusaTa B Ta3m Tabnuua 3a roTBeHe Ca NPUIoTBEHN
B cboTBeTcTBMe ¢ EN 60350-1, 3a Aa e no-necHo 3a
KOHTPOJTHUTE OpraHu Ja TecTBar NpofykTa
norpe6a a'ra Npubnu3. B MUH.

- 12 napyeta

Oﬁwﬂm xpaaara cnen nsrw«:aue Ha 213 or 0BRIOTO BPEME Ha NBYeHe Ha ckapa.
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B Noanbpxare 1 rpuxa

O6wa uHdopmaums

OI'IepaTMBHMFIT JKMBOT Ha ypeaa Le ce yablku, a
YeCcTo cpeLaHuTe Npobremm Le HamarnesT ako
YPEObT CE NOYUCTBA PELOBHO.

AKO BbpXY BaLLMs IPOAYKT MMa
OyTOHM/KONYeTa, He MM CBansitTe KonyetaTa
32 @ NOYMCTUTE KOHTPOMHUS NaHen.

ToBa MOXe fja NOBpeau KOHTPOMnHMS naHen!

OMNACHOCT:
V3kntoueTe ypeaa oT 3axpaHBaHeTo npw

MOYMCTBAHE U MOAAPBLXKKA.
ChluecTBYBa pUCK OT TOKOB yaap!

OMNACHOCT:
Mpeau na nouncTute ypenaa, ro octasete Aa

U3CTUHE.
l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!

«  Cnep Bcsiko Non3BaHe noqucTBanTe ypeaa
pobpe. Mo T031 HauMH BCSIKAKBI OCTATBLM OT
TOTBEHETO CE MOYNUCTBAT NO-NECHO U ce
130srBa U3rapsiHETo MM Mpy CrieABaLLoTo
norseaxe Ha ypegaa.

+  3anouncTBaHETO Ha ypeaa He ca Heobxoanumu
creumantn NoYnNCTBaLUM npenapaty.
3nonsBaiite xnagka Boga 1 U3MUBEH
npenapat, Mek napLarn unm re6a 3a
nouncTaHe Ha hypHaTa n s 3abbpLueTe Cbe
CyX napuar.

«  BHumagaiite uanuwHata Boga aa 6bae pobpe

NOACyLUEHa Cref NOYMCTBAHETO, a BCSKAKBM

pasnsTh TeYHOCTN HesabaBHO Aa Obpat

NofCyLUaBaHw.

He n3nonagaitte TBbpAM METaNHM YETKMA 1

abpasvBHM NOYMTBALLM MaTepuany 3a aa

MOYUCTUTE CTBKIEHNS Kanak. ToBa Moxe Aa

MOBPEaM CTbKIIEHATa NOBBHPXHOCT.

MoBbpXHOCTTa MOXE Aa ce MoBpeau oT
HAKOM MOYMCTBALLM NpenapaTu n Matepuani.
He n3nonaeaiite arpecuBHM NOYMCTBALLM
npenapatu, npaxoobpasHu/kpemoobpasHu
npenapaTti unu oCTpU NpeameTH npu
NOYNCTBAHETO.

He m3nonaeanTe NapoyncTaykn 3a NOYUCTBAH,
Ha ypena, Tbil kKaTo TOBa MOXE A
npenu3suKa TOKOB yaap.

MounctBaHe Ha KOHTPONHUA NaHen
[Moumnctete KOHTPONHKUA naHen u konyetata
BnaXeH napuan u nogcywere.

MouncTBaHe Ha (pypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cteHa(Bapupa B
3aBMCUMOCT OT MoAena Ha ypeaa.)
(Tasm onums e no uzdop. Moxe aa He ce
npeanara 3a Bawwus npoaykr.)
CaaneTe npegHaTa YacT Ha CTpaHuiHaTa
peLLeTKa KaTo A u3gbpnate B nocoka obpatHa
Ha CTpaHWu4HaTa cTeHa.
2. W3pbpnaiiTe KbM Bac 3a Aa u3BaguTe

Karanutuyen emain

(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)

BbTpelunuTe cTpaHnyHm cTenm (A) niwnv sagHata
cteHa (B) Ha Bawwwms npoaykT morat aa 6vgar
MOKPUTK C KaTannuTUIeH emaiin. KatanuTuyHn cTenu
MMaT flek MaToB LIBAT W LWyNnnecTa NOBbPXHOCT.
KatanutnyHuTe cTeHu Ha cbypHata He 6uBa aa ce
uncTar. LLlynnectata NOBbPXHOCT Ha KaTanuTUYHUTE
CTEHM Ce CamonoymcTBa aBTOMaTUYHO Kato
abcopbupa v npeobpasyBa NpbCckUTe MasHMHa (Napa
¥ BBITIEPOJEH ONOKCUA).

JlecHo napHoO nounUcTBaHe
OcurypsiBa NIECHO NOYMCTBAHE Thil KATO MPBCOTUSATA
(kosiTO He e npeceasna TBbPAE ALIIO) ce
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OMeKOTSIBa OT napata, 0bpa3yBaHa BbB (pypHaTa 1

OT KarnkuTe Boaa KOHAEH3MPaH! No BLTPELLHUTE 1

NOBBPXHOCTH.

1. V3BageTe BCUYKM NPUHAANEXHOCTM OT (hypHaTa.

2. Haneitre 500 mn Boga B TaBaTa Ha (pypHaTa u
nocTaBeTe TaBaTa Ha BTOpWS! padT BLB

(ypHara.

3. Onpepgenete ¢hypHaTa [0 NECEH Ha4WH 3a
nouncTeaHe ¢ napa v tuyam npn 100 ° C B
NpOoLbIKEHNE HA 25 MUHYTH.

4. OtBopeTe BpaTata v 3a0bpLueTe BbTpeLLHaTa
NOBBLPHOCT Ha (hypHaTa C BnaxHa rba nnm
napuan.

5. Wsnonasaute xrnagka Boga v M3MUBEH Npenapar,
MeK napuan unu reba 3a nouncTBaHe Ha
YNopuTUTE 3aMbpCsBaHUA 1 3abbpLUeTe ChC CyX
napuan.

Mo Bpeme Ha pexvma 3a necHo
no4nCcTBaHe ¢ napa, BogaTa, kosTo e
nocTaBeHa B TaBUYKa, 3a ia OMEKOTH
nexo 0bpasyBaHuTe ocTaTbLy /
MPBCOTUS B KyXuHaTa Ha dypHaTa, Lue
Ce 13napu 1 KOHZEH3upa B KyxuHaTa Ha
(bypHaTa v BbTpeLHaTa cTpaHa Ha
CTBKIIO Ha BpaTaTa, nopaay KoeTo BoAa
MOXe [ia kane, KoraTo BpaTaTa Ha
typHaTa ce 0TBopu. 3abbpLueTe
KOHAEH3a BefHara LoM BpaTtaTa Ha
(ypHata ce 0TBOPHU.

MouncTBaHe Ha BpaTaTa Ha (pypHara

3a nouncTBaHe Ha BpaTata Ha hypHara,
13non3BanTe xnagKa Boaa U M3MMBEH Npenapar, Mek
napuan unu r.6a 3a No4NCTBaHE Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He n3nonasaitte Hukakeu rpybu abpasveHu
MOYMCTBALLYW MaTepUani uim 0CTpU MeTarHm
cTbpranky 3a NoYMCTBaHe Ha BpaTaTa Ha
(ypHata. Te Moxe Aa nagpackar
MOBbPXHOCTTA U [1a NOBPEAST CTHKMOTO.

CBansiHe Ha BpaTaTa Ha (pypHaTta
1. OtBopeTe npegHara Bpata (1).
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2. OtBopeTe ckobuTe BbpXY rHE3AaTa Ha NaHTUTe
(2) oTnABO M OTAACHO Ha NpegHaTa BpaTa, kaTo

M HaTUCHeTe Hadony no UNKCTPUpaHnAa Ha

1 Bpara

2 3aknioyBaHe Ha naHTata(3aTBopeHa no3nuus)
3 OypHa

4 3aknoyBaHe Ha naHTata(oTBOpeHa No3uLys)

4. I'IpemaXHeTe I'IpéﬂHaTa Bpata Kato A usgbpnate
Harope, 4oKaTo ce ocBoboay oT nsiBaTa u
JdAcHata naHTa.

CTbIKUTE, U3MbIHEHM NPU CBANSIHETO HA
BpaTata Ce U3BbpLUBAT B 0bpaTeH pes 3a aa
5 MOHTMpaTe. He 3abpassiiTe aa 3aTBOpUTE
ckobWTe BbPXY rHE3A0TO Ha NaHTaTa, Korato
nocTaBsTe BpaTaTta OTHOBO.




CBansiHe Ha BbTPELHOTO CTHKIO Ha
BpartaTta

(Ta3m onumsa e no uzbop. Moxe Aa He ce
npeanara 3a Bawwus npoaykr.)

BbTpeLuHns CTbKIEH NaHeN Ha BpaTaTa Ha dypHaTta

MOXe Oa Ce Maxa 3a novncTBaHe.

1 Pawmka
2 lnactmacosa yact
Vi3gbpnaiite kbm cebe cu 1 cBaneTe nnactMacoBata

4 123

Halt-BbTpeLLEeH CTHKIEH naHen

BbTpelueH CTbkneH nanen

BbHLLEH CTbKIEH naHen

lTnacTmacos npoLen 3a CTbKNEeHUs naHen-aony
KakTo e nokasaHo Ha purypata, noBaurHeTe Hai-
BbTPELLHMS CTbKMEeH naHen (1) neko no nocoka Ha A
W u3gbpnanTe no nocoka Ha B.

[MoBTOpETE ChLLaTa NpoLeAypa 3a fja ceanute
BbTPELLHMS CTBKNEH NaHen (2).

B w N =

4acT, MOHTMpaHa B ropHata 4acT Ha npegHara spara.

[TbpBata cThhKa No crnobsBaHeTo Ha BpaTaTta e Aa
MOHTMpaTe 06paTHO BLTPELLHNS CTBKIEH NaHen (2).
KakTo e nokasaHo Ha dmrypata, nocTaBeTe CKOCEHMS
pbb Ha CTbKNEHNS NaHen Taka, Ye Aa nerHe B
CKOCEeHMs pbb Ha nnacTMacosua npoten.

BbTpelHmaT cTbkneH naHen (2) Tpabsa ga Obae
MOHTMPaH B NacTMacoBus npolen B 61n3ocT go
Hall-BbTPELLHNS CTbKNeH nawen (1).

[Mp1 MOHTMPaHETO Ha Hal-BBTPELUHMS CTBKIEH
nawen (1), cTpaHata oT KOATO ca HaANUCUTE BbPXY
naHena TpsbBa Aa rmefa KbM BbTPELHMS CTBKIEH
naHen.

MHoro e BaXHO [1a 3arHe3aunte JomnHus pbo Ha
BbTPELLHMS CTBKNEH NaHen B A0NMHMSA NNacTMacos
npopes (5).

ByTHeTe nnactmacoBata YacT KbM pamkata AoKaTo
uyeTe NpuLLpaKBaHe.

MoamsaHa Ha namnarta BbB (pypHaTa

OMACHOCT:

lMpeny fa nogmenuTe namnaTa BbB
(hypHaTa, ypeLbT TpsiOBa fa e U3KIHOUEH OT
3axpaHBaHeTo 1 OXMajeH 3a Aa ce haberHe
PUCK OT TOKOB yaap.

l"opeLLuTe NOBLPXHOCT MOTaT Aa NPUYMHAT
narapsiHus!
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amnara BbB (hypHaTa e cneumanta
leNeKTpUYECKa KpYLLKa, KOSITO M3Lbpxa Ha

emnepatypa g0 300 °C. 3a noseye getannu
BUX TexHU4YecKu cneyugukayuu, cmp. 12.
MoxeTe fa ce cnobuete ¢ namnu 3a
(bypHaTa OT OTOPU3MPaH CEPBU3EH areHT.

MosuumaTa Ha namnara Moxe Aa ce
pasnnyaea oT urypara.

amnara, KOATO Ce U3nons3Bea B TO3U yped He
€ N0AX0AALY 32 OCBETNEHNE Ha ouToBM CTas..
MpesHa3HaueHMETo Ha Ta3u namna € aa
NOMOrHe Ha I'IOTpGGVITeJ'Iﬂ [a BUan XxpaHute.

amnuTe M3NOn3BaHu B T03W ypes, Tpsbsa
a U3ObPXaT Ha EKCTPEMHM PU3NYECKN
ycrosus kato Temnepatypa Hag 50°C.

3. Axo namnara Ha BaLuata ypHa e ot vn (A),

roKasaH Ha gurypata no-gomy, MoxeTe fia s
CBanuTe KaTo s BbPTUTE Taka KakTo € NOKa3aHo,
1 pa s nogmenuTe. Ako 19 e oT Tun (B), MoxeTe
[a 5l U3bpnaTe W U3BaauTe, Taka KakTo e
1OKa3aHo Ha (hurypata, 1 4a sl NOAMEHWTE.

Ako chypHaTa BM € obopyaBaHa C Kpbrna namna:

1. VisknioveTe ypena OT 3axpaHBaHeTo.
2. 3aBbpTeTe CTbKIEHNS kanak 0bpaTHo Ha
YaCcOBHWKOBaTa CTpenKa 3a fa ro ceanute.

32/BG

4. MoHTupaTe 06paTHO CTBKIEHWS Kanak.



OtcTpaHsBaHe Ha noBpeau

ypHaTa uanycka napa npu ynotpeba,

. Korato meTtanHute yactu ce 3arpsaBaT, MOXe [a ce pas3WmnpaT 1 Aa npeanssBukar Wym. >>> TosaHe €

. ByLIOHBT e AethekTeH Unu ce e uskitounn. >>> [lposepeme npednazumesnume 8
efiekKmpu4eckama Kymus. AKO € Heobx0duMOo 2u cMeHeme Unu au npeHacmpoﬂme.
*  YpefibT He e BKIIOYEH B (3a3eMeH) KOHTaKT. >>> [Ipogeperne KoHmakma.

+  Jlamnata Ha chypHaTa e aedhektHa. >>> [loOMeHeme flavnama Ha hypHama.
«  TokbT e cnipsan. >>> [Tpogepeme uma fu mok. [pogepeme npednasumesnume 8
efiekmpuyeckama Kymusi. Ako e HeobxodumMo eu cmeHeme unu 2u npeHacmpoime.

«  HsiMa HacTpoHu dyHKUMA Wuiv Temnepatypa. >>> Hacmpolime (yHKUUSMma U memnepamypama
C Kon4yemo 3a dJyHKuuume wunu konyemo 3a memnepamypama.

«  Tlpv mopenu, oGopyaBaHu ¢ TaiMep, TaliMepbT He e HacTpoeH. >>> Hacmpolme yaca.
(Mpv NpoAYKTY ChObPXALLY MUKPOBBIHOBA PypHa, TaliMepbT KOHTPONMpa CaMo MUKPOBBAHOBATa

(ypHa.)
«  TokbT e cnipsan. >>> [Tpogepeme uma /U mok. [pogepeme npednasumesnume 8

] le& monenm cramap) RKGMERT Ha HacoBHUKA Mira uinn HaCOBHMKOBUAT CUMBOT € B[(IIIO‘!EH:
+ Vmano e npexLCBare Ha Toka. >>> Hacmpolime yaca / M3kmioyeme ypeda U 20 eKmoyeme
OMHOB0.

KO BbMPEKK, 4e CTe U3NMbITHUNK yKa3aHuATa
0T TO3W pasaen He MOXeTe fia peLunTe
npobrnema, ce KOHCynTUpaniTe ¢

NpeacTaBUTEN Ha OTOPU3UPAHUS CEPBU3 UK
maraauHa, 0T KOWTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaitTe camu 4a nonpasuTe
HenanpaeHusa ypea.
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Ldzu, vispirms izlasiet $o lietoSanas rokasgramatu!

Cientjamais pircéj!

Paldies, ka izvélgjaties Beko produktu. Més ceram, ka § iekarta, kas izgatavota ar augstu kvalitati un modernu
tehnologiju, jums nodro$inas vislabakos rezultatus. Tade| lidzam pirms $is iekartas izmanto$anas rapigi izlasit visu
lietoSanas rokasgramatu un citus pievienotos dokumentus saglabat tos atsaucei ar nakotné. Ja atdosiet So iekartu
kadam citam, pievienojiet tai ari So lietoSanas rokasgramatu. Nemiet véra visus $aja lietoSanas rokasgramata dotos
bridingjumus un noradijumus. 5

Atcerieties, ka §i lietoSanas rokasgramata var attiekties ari uz vairakiem citiem modeliem. Saja rokasgramata bis
noraditas atSkiribas starp modeliem.

Simbolu paskaidrojums

Saja lietosanas rokasgramata ir izmantoti talak noraditie simboli.

Svariga informacija vai noderigi
ieteikumi par izmanto$anu.

Bridinajums par dzivibai un ipaSumam
bistamam situacijam

Bridinajums par elektriskas stravas
% triecienu

/N
T Bridinajums par aizdegS$anas risku

Bridinajums par karstam virsmam

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

C€ Made in TURKEY
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U Svarigi noradijumi un bridinajumi par dro$ibu un vides
aizsardzibu

Saja sadala ir drosibas noteikumi, kas
palidzes izvairities no traumas vai
paSuma bojajuma riska. So
noteikumu neievéroSana atcelts
jebkuru garantiju.

Visparéja drosiba

4LV

So iekartu var izmantot bémni
vecuma no 8 gadiem un personas
ar mazakam fiziskajam, garigajam
un uztveres spejam vai bez
pieredzes un zinaSanam, ja vien
SIs personas netiek uzraudzitas
vai nav sanémusas noradijumus
par iekartas droSu izmantoSanu
un sapratusas saistitos riskus.
Bérni nedrikst spéleties ar So
iekartu. Tirisanu un apkopi
nedrikst veikt berni, kuri netiek
uzraudziti.

lerici nedrikst izmantot personas
(tai skaita berni) ar kustibu
traucejumiem, invaliditati vai
garigas veselibas traucejumiem,
vai bez specifiskam zinaSanam un
pieredzes, iznemot gadijumus,
kad Sis personas tiek uzraudzitas
vai ir sanemusas atbilstosu
instruktazu.

NodroSiniet, lai bérni nespéléjas
ar S0 iekartu.

Ja iekarta tiek nodota citai
personai personigai lietoSanai vai
ka lietota prece, ir janodod ar

lietotaja rokasgramata, iekartas
uzlimes un citi saistitie dokumenti
un dalas.

UzstadiSanu un remontu vienmer
javeic pilnvarotam pakalpojuma
sniedzejam. Razotajs
neuznemsies atbildibu par
bojajumiem, kas radusies
nepilnvarotu personu veiktu
darbibu rezultata, un tas var atcelt
iekartas garantiju. Pirms
uzstadiSanas uzmanigi izlasiet
instrukcijas.

Neizmantojiet iekartu, ja ta ir
bojata vai ja redzams kads
bojajums.

Pec katras izmantoS$anas reizes
parbaudiet, vai iekartas funkciju
parslegi ir novietoti izslégta
pozicija.

Elektriska droSiba

Ja iekarta ir bojata, to
nevajadzetu izmantot, kamer
iekartu nav salabojis pilnvarots
pakalpojuma sniedzejs. Pastav
elektriskas stravas trieciena risks.
Pievienojiet iekartu tikai pie
iezemeétas
kontaktligzdas/elektrolinijas ar
tabula “Tehniskas specifikacijas”
noraditajam vertibam atbilstoSu
spriegumu un aizsardzibu.
Neatkarigi no ta, vai iekartai ir vai



nav transformators, lieciet iekartu
iezemét kvalificetam elektrikim.
Musu uznemums nebus atbildigs
par problemam, kas radisies
iekartu izmantojot bez
iezeméjuma atbilstosi vietgjiem
noteikumiem.

Nekada gadijuma nemazgajiet
iekartu, uz tas uzlejot vai
uzSlakstot udeni! Pastav

elektriskas stravas trieciena risks.

Nekada gadijuma neaiztieciet

kontaktspraudni ar mitram rokam.

Nekada gadijuma neatvienojiet
iekartu no kontaktligzdas, to
velkot aiz kabela. Vienmer velciet
aiz kontaktspraudna.

lekartas uzstadisanas, apkopes,
tinsanas un remonta laika to
jaatvieno no barosanas avota.

Ja iekartas baro$anas
savienojuma kabelis ir bojats, lai
izvairitos no riska ta nomaina
jauztic razotajam, razotaja
pakalpojumu sniedzejam vai
lidzigi kvalificétam personam.
lekarta jauzstada ta, lai to varétu
pilnigi atvienot no tikla. Atbilstosi
konstrukcijas prasibam, jabut
iesp&jamai atvienoSanai vai nu ar
baroSanas vada kontaktspraudni,
vai ar fikseta elektroinstalacija
iebuvetu sledzi.

Krasns izmantoSanas laika tas
aizmuguréja virsma sakarst.
Parliecinieties, ka elektriskais

savienojums nepieskaras
aizmuguréjai virsmai, jo tas var
sabojat savienojumus.

e Neiespiediet stravas vadu starp
krasns durvim un rami, un
nenovietojiet to virs karstam
virsmam. Pretéja gadijuma kabelu
izolacija var izkust, radit
Issavienojumu un aizdegties.

e Jebkurus darbus, kas saistiti ar
elektroaprikojumu un sistemam,
vajadzetu veikt tikai pilnvarotiem
un kvalificétiem specialistiem.

e Bojajuma gadijuma izsledziet
iekartu un atvienojiet no stravas
avota. Lai to izdaritu, atvienojiet
atbilstoSo majas droSinataju.

e Parliecinieties, vai droSinataja
pretestiba atbilst produkta
specifikacijai.

Produkta droSiba

e BRIDINAJUMS: Siigkarta un tas
aréjas dalas lietoSanas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem.
Par 8 gadiem jaunaki berni
nedrikst atrasties iekartas tuvuma,
ja vien vini netiek pastavigi
uzraudziti.

e Nekada gadijuma neielietojiet
iekartu tad, kad jusu sprieSanas
Spéjas vai koordinacija ir
pasliktinajusies alkohola un/vai
medikamentu lietoSanas rezultata.

e [zmanieties, ja traukos atrodas
alkoholiskie dzerieni. Alkohols
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augsta temperattra izgaro un var
izraisit ugunsgréeku, jo nonakot
saskare ar karstam virsmam var
aizdegties.

Nenovietojiet blakus iekartai viegli
uzliesmojoSus materialus, jo
izmantoSanas laika iekartas sani
var sakarst.

Siiekarta izmanto$anas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem
krasns iekSpuse.

Neaizsprostojiet ventilacijas
atveres.

Nekarsejiet cepeSkrasni aizvertas
skardenes un stikla burkas. Burka
var sakraties spiediens un burka
var uzspragt.

Nelieciet cepeSpannas, traukus
vai aluminija foliju tieSi uz
cepeskrasns pamatnes. Siltuma
uzkrasanas var sabojat
cepeskrasns pamatni.
Neizmantojiet asus tirsanas
lidzek|us vai asus metala skrapjus
cepeskrasns durvju stikla tirisanai,
jo tie var saskrapet virsmu un
rezultata stikls var ieplaisat.
lerices tirisanai neizmantojiet
tvaika tirtajus, jo tas var izraisit
elektriskas stravas triecienu.
(AtSkiras atkariba no iekartas
modela.)

Pareiza stiep|u plaukta un
paplates novietoSana uz stieplu
rezgiem

" Neizmantojiet iekartu, ja priek&gjo

Stieplu plaukta un/vai paplates
pareiza novietoSana uz plaukta ir
|oti svariga. lebidiet stieplu
plauktu vai paplati starp 2
sliedém. Pirms partikas
novietoSanas uz grila vai paplates
parliecinieties, vai tie ir stabili
ievietoti. (LUdzu, skatiet attélu
talak.)

———=

durvju stikls ir iznemts vai
ieplaisajis.

Krans rokturis nav dvielu zavetajs.
Kamer ieslegta grila funkcija,
nekariniet uz atvértam durvim
dvieli, cimdus vai lidzigus
tekstilizstradajumus.



Lai nodroSinatu iekartas ugunsdrosibu,

Karsta cepeskrasni ievietojot
edienus un tos iznemot no
cepeskrasns, vienmer izmantojiet
siftumizturigus virtuves cimdus.
leklgjiet cepamo papiru ediena
gatavoSanas katla vai
cepeskrasns piederuma (paplate,
grila reZgr utt.) kopa ar édienu un
ievietojiet visu ieprieks sasildita
krasni. Nonemiet cepama papira
liekas dalas, kas atrodas arpus
piederuma vai katla malam, lai
noverstu cepama papira
saskarSanos ar cepeskrasns
sildelementu. Nekad nelietojiet
cepamo papiru temperatura, kas
parsniedz noradito cepama papira
lietoSanas temperattru. Neklajiet
cepamo papiru tiesi uz
cepeskrasns pamatnes.
BRIDINAJUMS: Lai novérstu
stravas trieciena draudus, pirms
lampas nomainas parliecinieties,
ka ierices stravas vads ir atvienots
vai ir izslegts sledzis.

lekartu nedrikst uzstadit aiz
dekorativajam durvim, pretéja
gadijuma ta var parkarst.

rikojieties Sadli.

Parliecinieties, ka spraudkontakts
labi atbilst kontaktligzdai, ka art
nedzirkstelo.

Neizmantojiet bojatu vai ieplisusu
vadu vai pagarinataju, atskaitot
originalo vadu.

e NodroSiniet, lai uz iekartas ligzdas
nenok|ust Skidrums vai mitrums.

Paredzeta lietoSana

e Siiekarta ir paredzéta
izmantoSanai majsaimnieciba.
Tas lietoSana komercialam
vajadzibam nav pielaujama.

e UZMANIBU! S iekarta ir paredzéta
tikai ediena gatavosanai. To
nevajadzetu izmantot nekadiem
citiem merkiem, piemeram,
telpas apsildisanai.

e So iekartu nevajadzétu lietot
SKivju sasildiSanai zem grila,
dvielu un trauku lupatu zavesanai,
tas pakarinot uz rokturiem, ka ari
sakarsesanai.

e Razotajs neuznemsies atbildibu
par bojajumiem, kas raduSies
nepareizas izmantoSanas vai
apieSanas rezultata.

e Krasns var tikt izmantota édiena
atlaidinasanai, cep$anai,
apcepsanai un grilésanai.

Bérnu drosiba

e BRIDINAJUMS: Aréjas dalas
lietoSanas laika var sakarst.
Nelaujiet tuvuma atrasties
maziem berniem.

e |epakojuma materiali var but
bistami bérniem. Nelaujiet
berniem speléties ar iepakojuma
materialiem. Ludzu, atbrivojieties
no visam iepakojuma dalam
atbilstosi vides standartiem.

7LV



e Flekiriskas iekartas ir bistamas
berniem. lekartas darbibas laika
nelaujiet berniem atrasties tas
tuvuma, un nelaujiet bérniem
spéléties ar iekartu.

e Nenovietojiet virs iekartas
nekadus priekSmetus, péc kuriem
berni varetu sniegties.

e Kad krasns durvis ir atvertas,
nelieciet uz tam smagus
priekSmetus un nelaujiet bérniem
uz tam sédet. Tas var izraisit
krasns apgasanos vai sabojat
durvju enges.

AtbrivoSanas no vecas iekartas

Athilstiba EEIA direkfivai un atkritumu parstrade:

Siiekarta atbilst ES EEIA direkfivas (2012/19/ES)
prasibam. Sis izstradajums ir markeéts ar elektrisko un
elektronisko iekartu atkritumu (EEA) Klasifikacijas
simbolu.

8/LV

Si iekarta ir izgatavota no augstas kvalitates detalam
un materialiem, kas ir atkartoti izmantojami un
piemeéroti otreizéjai parstradei. Pec iekartas kalpoSanas
laika beigam neizmetiet to kopa ar parastajiem
majsaimniecibas un citiem atkritumiem. Nogadajiet to
elektrisko un elekironisko iekartu savakSanas centra,
lai varétu veikt otrreizgjo parstradi. Plasaku informaciju
par savakSanas centriem varat uzzinat vietéja
padvaldiba.

Atbilstiba direktivai par bistamo vielu
ierobezoSanu elektroniskaja un elektriskaja
aprikojuma:

Jisu nopirkta iekarta atbilst ES direktivas par bistamo
vielu ierobezoSanu elekironiskaja un elektriskaja
aprikojuma (2011/65/ES) prasibam. Tas sastava nav
Saja direktiva noradito kaitigo un aizliegto materialu.

AtbrivoSanas no iepakojuma materiala

e |epakojuma materiali ir bistami bérniem. Turiet
iepakojuma materialus dro$a vieta, kura tiem
nevar piek|ut berni. lekartas iepakojuma materiali
ir izgatavoti no otrreizgji parstradajamiem
materialiem. Atbrivojieties no tiem pareizi un
saskirojiet atbilstosi noteikumiem par atkritumu
parstradi. Neatbrivojieties no tiem kopa ar
parastajiem majsaimniecibas atkritumiem.



E Vispariga informacija

Parskats

1 Vadibas panelis 6 Ventilatora motors (aiz térauda plaksnes)
2 Stieplu plaukts 7 Lampa

3 Panna 8 Augsegjais sildelements

4 Rokturis 9 Plaukta stavoki

5 Durvis

1 2 3 4
1 Funkciju parslegs 3 Termostata parslegs
2 Digitalais taimeris 4 Termostata lampa
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lepakojuma saturs

Komplektacija ietilpstoSie piederumi atSkiras
atkariba no iekartas modela. Jusu iekartai var
nebut paredzeti visi lietotaja rokasgramata
aprakstitie piederumi.

—y

Lietotaja rokasgramata

2. Standarta paplate

Lietojama konditorijas izstradajumiem, saldétai
partikai un lieliem cepeSiem.

3. Dzi|a paplate
Lietojama konditorijas izstradajumiem, lieliem
cepeSiem, suligiem édieniem un tauku

savakSanai griléSanas laika.

Pareiza stiep|u plaukta un paplates
novieto§ana uz teleskopiskajiem plauktiem
(31 funkcija ir izvéles iespéja. Jusu iericé ta
var nebiit pieejama.)

Teleskopiskie plaukti lauj daudz vieglak ielikt un
iznemt paplates un stieplu plauktu.

[zmantojot paplati un stieplu plaukiu kopa ar
teleskopiskajiem plauktiem, parliecinieties, ka
teleskopiska plaukta aizmuguré eso$as tapas
atrodas iepretim stiep|u plaukta un paplates
malam.

4,  Grila rezgis
Lietojams apcepS$anai un sautéjuma traukos
cepamas, apcepamas vai gatavojamas partikas
novietoSanai uz vélama plaukta.
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Tehniské specifikacija
.. - i

Galvena krasns

IekSeja lampa

Grila jaudas paterin$
Pamatinformacija. Elekiriskajam krasnim uz energijas markejuma noraditie dati atbilst EN 60350-1 / IEC
60350-1 standartam. Sis vértibas noteiktas standarta noslodzes apstaklos ar ieslégtu apakSejo un augsejo
sildelementu vai karséSanas laika izmantojot ventilatoru (ja piemérojams).
Elektroenergijas efektivitates klase ir noteikta atbilstoSi $adai prioritizacijas sistémai atkariba no produkta
attiecigo funkciju pieejamibas. 1 - Ediena gatavo3ana ar Eco ventilatoru, 2 - Turbo I&na gatavo$ana, 3 -
Turbo gatavoSana, 4 - Aug$éja un apak3gja sildelementa un ventilatora izmanto$ana, 5 - Aug$éja un
apakséja sildelementa izmantoSana.

** Skatiet UzstadiSana, Lappuse 12.

ehniska specifikacija var mainities bez Uz iekartas uzimém vai dokumentacija
iepriek3eja bridinajuma, lai uzlabotu iekartas noraditas vertibas ir iegutas laboratorijas
kvalitati. apstaklos, atbilstosi attiecigajiem standartiem.
— — . — Atkariba no iekartas lietoSanas un vides
@Aﬁeh $aja rokasgramata ir shematiski un, apstakliem, &S vertibas var atskirties.
iespéjams, precizi neatbilst jisu produktam. i .
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K Uzstadisana

lekartu jauzstada kvalificétam specialistam atbilstoSi
speka esoSajiem noteikumiem. Pretéja gadijuma
garantija tiks atcelta. Razotajs neuznemsies atbildibu
par bojajumiem, kas radusSies nepilnvarotu personu
veiktu darbibu rezultata, un tas var atcelt iekartas
garantiju.

Par iekartas novieto$anas vietas sagatavoSanu
un pievienoSanu elektrotiklam ir atbildigs pats

klients.

BISTAMI:
Si iekarta jauzstada athilstosi visiem vietgjiem
gazes un/vai elektribas noteikumiem.

bojajumi, tad neuzstadiet iekartu.

BISTAMI:

Pirms uzstadiSanas vizuali parbaudiet, vai nav
redzami iekartas bojajumi. Ja redzami
Bojatas iekartas var radi risku jusu droSibai.

Pirms uzstadiSanas

Siiekarta ir paredzéta uzstadiSanai virtuves skapjos,
kurus iespéjams iegadaties veikalos. Starp iekartu un
virtuves sienam un mebelém ir janodroSina drosa
distance. Skatiet attélu (vértibas noraditas mm).
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e [zmantotajam virsmam, sintétiskajiem laminata
materialiem un limém jabut karstumizturigiem
(min. 100 °C).

e Virtuves skapiSus janovieto viena limeni un
janostiprina.

e Jazem cepeSkrasns ir atvilkine, starp
cepeskrasni un atvilkini jauzstada plaukts.

e |ekartu janes vismaz divam personam.

Neuzstadiet iekartu blakus ledusskapjiem vai
saldetavam. lekartas izstarotais siltums
palielinds dzesésanas iekartu energijas
patérinu.

Nenesiet un neparvietojiet iekartu, to turot aiz
durvim un/vai roktura.

Ja iekartai ir stiep|u rokturi, tad péc tas
parvieto3anas iebidiet Sos rokturus atpakal
sanu sienas.




min.
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* min.

UzstadiSana un pievieno$ana

e lekartu var uzstadit un pievienot tikai atbilstoSi
valsti pienemtajiem noteikumiem par uzstadisanu.

Pievieno$ana elektrotiklam

Pievienojiet iekartu pie iezemétas kontaktligzdas/linijas,

kas aizsargata ar tabula “Tehniska specifikacija”

noraditajam veértibam atbilstoSu mazgabarita

blokéSanas sistemu. Neatkarigi no ta, vai iekartai ir vai

nav transformators, lieciet iekartu iezemét kvalificétam

elekirikim. MUsu uznémums nebus atbildigs par

bojajumiem, kas radisies iekartu izmantojot bez

iezeméjuma atbilstosi vietejiem noteikumiem.
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BISTAMI:

lekartu pie baroSanas avota drikst pievienot
tikai pilnvarots un kvalificéts specialists.
lekartas garantijas periods sakas tikai pec
pareizas uzstadisanas.

RaZotajs neuznemsies atbildibu par
bojajumiem, kas radisies nepilnvarotu personu
veiktu darbibu rezultata.




BISTAMI:

BaroSanas kabelis nedrikst tikt saspiests,
salocits vai iespiests vai saskarties ar iekartas
karstajam detalam.

Bojata baroSanas kabela nomaina ir javeic
kvalificetam elektrikim. Pretéja gadijuma
pastav elektriskas stravas trieciena,
Issavienojuma vai aizdegSanas risks!

Savienojumam jaatbilst valsts noteikumiem.
Stravas avota datiem jaatbilst datiem, kas
noraditi uz iekartas tipa uziimes. Lai apskatitu
tipa uzlimi, atveriet priekSéjas durvis.

e |ekartas baroSanas kabelim ir jaatbilst vertibam,
kas noraditas tabula "Tehniska specifikacija".

BISTAMI:

Pirms jebkura darba, kas saisfits ar
elektroinstalaciju, sakSanas atvienojiet So
iekartu no stravas avota.

Pastav elektriskas stravas trieciena risks.

Pec uzstadiSanas baroSanas kabela spraudnim
ir jabat viegli sasniedzamam (nenovietojiet

kabeli virs plits vismas).

eicot elektroinstalaciju, jums japaklaujas
nacionalajiem/vietgjiem elektribas
noteikumiem un jaizmanto piemérota rozete un

kontaktdaksa, pieslédzot pliti. Ja izstradajuma
maksimala strava parsniedz pasreizéjas
rozetes un kontaktdakSas iespéjas,
izstradajums ir japiesledz tiea veida caur
fiksétu elektroinstalaciju, neizmantojot rozeti
un kontaktdaksu.

lespraudiet baroSanas kabeli kontaktligzda.

lekartas uzstadi$ana

1. lebidiet piiti skapiti, nocentréjiet un nostipriniet,
uzmanoties, lai baroSanas kabelis netiek bojats
un/vai saspiests.

Nostipriniet krasni ar 2 skravém, ka paradits attela.
Pec uzstadiSanas parliecinieties, vai skriives ir
pietiekami pievilktas un plits nekustas. Ja plits nav

uzstadta atbilstoSi noradijumiem un skrilves nav
pietiekami pievilktas, plits var saSkiebties.

lekartam ar dzese$anas ventilatoru (Jisu ierice
ta var nebut pieejama.)

1 Dzesesanas ventilators
2 Vadibas panelis
3 Durvis

lebavétais dzeséSanas ventilators atdzesé gan ieblvéto
korpusu, gan iekartas priekSpusi.

DzeseSanas ventilators turpina darboties
aptuveni 20-30 mindtes péc krasns
izslegSanas.

Ja esat garavojis dienu, izmantojot
ieprogrammeétu cepeskrasns taimeri, tad
ediena gatavosanas beigas kopa ar citam
funkcijam izslegsies art dzeséSanas ventilators.

Pedeja parbaude
1. lIzstradajuma lietoSana
2. Parbaudiet funkcijas.

AtbrivoSanas no vecas iekartas

e Saglabajiet iekartas originalo kasti un
transportéjiet iekartu taja. leverojiet uz kartona
kastes dotos noradijumus. Ja jums nav originalas
kartonas kastes, iepakojiet iekartu burbulpléve
vai bieza kartona un rupigi aptiniet ar fimlenti.

e  Lai stieplu plaukts un paplate, kas atrodas krasni,
nesabojatu krasns durvis, krasns durvju iekSpuse,
viena limeni ar paplatém, piestipriniet kartona
stremelites. Ar limlenti pieliméjiet krasns durvis
pie sanu sienam.

e Neceliet un neparvietojiet iekartu, to turot aiz
durvim vai roktura.
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Nenovietojiet uz iekartas nekadus priekSmetus
un parvietojiet to stateniski.

plukojiet savu iekartu un parliecinieties, vai
ransportéSanas laika ta nav tikusi bojata.
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Il sagatavosana

Padomi par elektroenergijas taupisanu
Si informacija jums palidzés izmantot iekartu ekologiski
un ekonomiski.

e (Gatavojiet édienu cepeSkrasni tumsas krasas un
emaljétos fraukos, jo tas nodroSinas labaku
siltuma vadisanu.

e Pirms édiena gatavoSanas ieprieks sasildiet
cepeSkrasni, ja tas ir ieteikts lietotaja
rokasgramata vai ediena gatavoSanas pamaciba.

e  Ediena gatavoSanas laika bieZi neviriniet
cepeSkrasns durtinas.

e Javien iespéjams, méginiet cepeskrasni
vienlaikus gatavot vairakus édienus. Varat
gatavot edienu novietojot divus traukus ar &dienu
uz grila rezga.

e Jajums jagatavo vairaki édieni, gatavojiet tos
uzreiz vienu péc otra. Tad cepeSkrasns jau bis
karsta.

e Varat ietaupit elektroenergiju, izsledzot
cepeSkrasni dazas minates pirms édiena
gatavoSanas beigam. Neatveriet cepesSkrasns
durvis.

e Pirms saldétu edienu gatavoSanas tos atlaidiniet.

Sakotneja izmantoSana
Laika iestatiSana

ReguléSanas laika attiecigie simboli mirgos
displeja.

Nospiediet taustinus ==/, lai uzstaditu laiku, cikos
pirmo reizi tiek pieslégta cepeskrasns.
Ja izmantojat modeli ar skarienvadibas
iespéjam, vispirms pieskarieties pie $2 un péc
am izmantojiet taustinu o |a iestatit
dienas laiku.
Apstipriniet iestatijumu, pieskaroties pie simbola (-,
péc tam nepieskarieties nevienam taustinam un
pagaidiet 4 sekundes, lai apstiprinatu.

.
®

1 Reguléanas tausting

Taustinu blokéSanas simbols

Pulkstena simbols

Bridinajuma skaluma signali (Jusu iericé ta var
nebut piegjama.)

Eco reZima simbols

Plus tausting

Minuss tausting

Laika iedalas simbols

Bridinajuma simbols

10 Ediena gatavo$anas laika beigu simbols
11 Ediena gatavo$anas laika simbols

12 Programmas tausting

o N o O

©

Ja sakotnéjais laiks nav uzstadits, pulkstenis
saks skaitit laiku no 12:00 un tiks paradits
simbols (). Pac laika iestati$anas §is simbols

nozudis.

Flektroapgades traucéjumu gadijuma pareiza
laika iestatijumi tiek atcelti. Tie janoregulé

atkartoti.

lekartas pirma tiriSanas reize

irsmu var sabojat zinami mazgasanas lidzek|i

ai firiSanas materiali.

IriSanai neizmantojiet agresivus mazgasanas
lidzeklus, tirSanas pulverus/krémus vai citus
asus priekSmetus.

1. Nonemiet visus iepakojuma materialus.

2. Noslaukiet iekartas virsmas ar mitru draninu vai
SUKITi un noslaukiet ar draninu.

Sakotnéja sakarseéSana

Karsgjiet iekartu aptuveni 30 mindtes un péec tam

izsl&dziet. Sada veida tiks nodedzinati un nofiriti jebkuri

razo$anas atlikumi vai slani.

BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var bt karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iekSpusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot édienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

Elektriska cepeSkrasns
1. Iznemiet no cepeSkrasns visas paplates un grila
rezgi.
2. Aizveriet cepeSkrasns durvis.
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[zvélieties statisko pozciju.

Izvélieties visaugstako grila jaudu. Skatiet
Elektriskas krasns izmantosana, Lappuse 19.
Darbiniet cepeSkrasni aptuveni 30 minutes.
zsledziet cepesSkrasni. Skatiet Elektriskas krasns
izmantosana, Lappuse 19

Cepeskrasns ar grilu

1.

w

o~

Iznemiet no cepeSkrasns visas paplates un grila
rezgi.

Aizveriet cepeSkrasns durvis.

lzvélieties visaugstako grila jaudu. Skatiet Grila
izmantosana, Lappuse 26.

Darbiniet cepeSkrasni aptuveni 30 minutes.
|zsledziet grilu. Skatiet Grila izmantoSana,
Lappuse 26
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Sakotnéjas izmantoSanas laika iekarta var
paris stundas dimot un smakot. Ta ir visai
normali. NodroSiniet, ka telpa tiek labi
védinata, lai izvaditu dimus un smaku.
lzvairieties no tieSas raduSos dimu un smakas
ieelposanas.




B Krasns izmanto3ana

Vispariga informacija par cepSanu,
apcepsanu un grileSanu

BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var bt karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iekSpusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot edienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

BISTAMI:
Atveriet krasns durvis uzmanigi, jo pa tam var
izplust karsts tvaiks.

IzplastoSais tvaiks var applaucet rokas, seju
un/vai acis.

Padomi par kilku cepSanu

e Izmantojiet metala Skivjus ar piemeérotu
parklajumu, pie kura partika nepielip, aluminija
karbas vai karstumizturigas silikona veidnes.

e Pgc iespéjas labak izmantojiet vietu uz rezga.

e Novietojiet cepamo veidni plaukta vidd.

e Pirms krasns vai grila ieslegSanas izvélieties
pareizo plaukta poziciju. Nemainiet plaukta
novietojumu, kad krasns ir karsta.

e Turiet krasns durvis aizvertas.

Padomi par galas cepSanu

e  Pirms pagatavoSanas sakSanas vesela cala,
fitara vai liela galas gabala ierivéSana ar mérci,
pieméram citrona sulu un melnajiem pipariem,
palielinas édiena gatavosanas veiktspéju.

e (alu ar kauliem ir jacep aptuveni 15-30 mindtes
ilgak neka tada paSa izméra cepetis bez kauliem.

e  Katram galas biezuma centimetram ir vajadzigs
aptuveni 4-5 mintes ilgs gatavoSanas laiks.

e Péc ediena gatavoSanas laika paieSanas atstajiet
galu krasni uz vél aptuveni 10 minatém. Tas laus
galas sulai tikt vienmerigak sadalitai pa visu
cepeti, un ta netecés galas sagrieSanas laika.

e Ugunsizturiga trauka ievietotu zivi janovieto uz
vidéja vai zemaka plaukta.

Padomi par grileSanu

Kad tiek grileta gala, zivis un majputni, tie atri kitst

brani, iegust jauku garozinu un neklust sausi. IpaSi labi

piemeéroti griléSanai ir plakani gabali, uz iesma
uzdurami galas gabali un cisini, ka ari darzeni ar
augstu udens saturu, teiksim, tomati un sipoli.

e |zkartojiet grilejamos gabalinus uz stieplu grila vai
cepespannas ar stieplu grilu t, lai to aiznemta
platiba nav lielaka par sildelementa izmeériem.

e levietojiet stieplu grilu vai cepeSpannu ar grilu
vélamaja krasns limeni. Ja grilgjat uz stieplu grila,
ievietojiet cepeSpannu apakseja plaukta, lai taja
uztvertu taukus. Lai cepeSpanna bitu vieglak
iztirama, ielejiet taja nedaudz tdens.

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemérota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmugureé. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Elektriskas krasns izmanto$ana
Krasnij ir pogas, kas péc to nospieSanas izbidas uz aru.
1. lespiediet uz iekSu, lai poga izbiditos, un péc tam
veiciet vélamo iestatijumu.

,

2. lespiediet pogu iekSpusé, kad tiek pabeigts édiena
gatavo$anas process.
Izvelieties temperaturu un darba reZimu

1 Funkciju parslegs

2 Termostata parslégs

1. Novietojiet funkciju pogu iepretim vélamajam
darba reZimam.

2. Novietojiet temperattras pogu igpretim vélamajai
temperaturai.

» Krasns sakarsis lidz noregulétajai temperattrai un

saglabas to. SakarséSanas laika temperatiras lampina

deg.

Elektriskas krasns izslegSana

Pagrieziet funkciju pogu un temperatiras pogu izslégta

stavoklT (uz augsu).

Stieplu grila pareiza novietoSana uz stieplu plaukta ir

loti svariga. Stieplu grils ir jaievieto starp stieplu

plauktiem, ka paradits attéla.
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Nelaujiet stieplu grilam atbalstities pret krasns
aizmuguréjo sienu. Pabidiet stieplu grilu idz plaukta
priekSpusei un nostipriniet ar durtinu palidzibu, lai
panaktu labu grila veiktspéju.

(AtSkiras atkariba no iekartas modela.)

Darba rezimi

Seit redzamo darba reZimu seciba var atskirties

atkariba no jusu iekartas izkartojuma.

Aug$gjais un apak3gjais sildelements

— Darbojas augsgjais un apaksgjais

sildelements. Partika tiek vienlaikus

— sakarséta no augsas un apaksas.
Pieméram, tas ir piemeéroti kiikam,
konditorijas izstradajumiem, keksiem
un sautéjumiem veidnés. Ediena
gatavoSanas laika izmantojiet tikai
vienu paplati.

Apakségjais sildelements

Darbojas tikai apakSéjais

sildelements. Tas ir piemérots picam

— un secigai partikas apbrininasanai no
..... apaksas.

{) finSanai ar tvaiku.
Ve |

Apaksgjais/aug$éjais sildelements ar ieslégtu

ventilatoru

= Darbojas augsgjais un apaksgjais

C% sildelements, ka ari ventilators

e (aizmuguréja siena). Ar ventilatora
palidzibu karstais gaiss tiek
vienmerigi sadalits visa krasni. Ediena
gatavoSanas laika izmantojiet tikai
vienu paplati.

20/LV

lzmanto8ana ar ventilatoru
Krans nav sakarsusi. Darbojas tikai
')3% ventilators (@izmuguréja siena).
Sasaldéta granuléta partika tiek Iéni
atlaidinata istabas temperatdra un
pagatavotais ediens tiek atdzeséts.

Karsé8ana, izmantojot ventilatoru

Notiek karséSana, tas laika izmantojot
ventilatoru (@izmuguréja siend).

Ar ventilatora palidzibu karstais gaiss
tiek vienmérigi sadalits visa krasni.
Lielakaja dala gadijumu iepriekSeja
sasildiSana nav nepiecieSama.
Piemérota édiena gatavoSanai
dazados plauktu limenos. Piemérota
édiena gatavoSanai uz vairakam
paplatem.

@)1

firdanai ar tvaiku.
"3D" funkcija
i Darbojas augsgjais un apaksgjais
sildelements, un notiek karsé$ana,
— tas laika izmantojot ventilatoru
(aizmuguréja siena). Partika tiek
vienmerigi un atri pagatavota no

visam pusém. Ediena gatavo$anas
laika izmantojiet tikai vienu paplati.

Pilns grila reZims

AN Darbojas lielais grils krasns griestos.

Tas ir piemérots liela galas daudzuma

grileSanai.

e Novietojiet lielas vai vidgja
izméra porcijas uz plaukta
pareizaja limeni zem griléSanai
paredzeta grila sildelementa.

e |estatiet maksimalo
temperaturas limeni.

e Kad pagajusi puse no édiena
gatavoSanas laika, apgrieziet
€dienu uz otru pusi.




Grils + ventilators
W
O% Grila darbiba nav tik jaudiga ka pilna
grileSanas rezima laika.
¢ Novietojiet nelielas vai vidgja
izméra porcijas plaukta
pareizaja vieta zem grileSanai
paredzeta grila sildelementa.
lestatiet velamo temperattru.
e Kad pagajusi puse no édiena
gatavoSanas laika, apgrieziet
édienu uz otru pusi.
Cepeskrasns izmantoSana

i
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Reguléanas tausting

Taustinu blokeSanas simbols

Pulkstena simbols

Bridinajuma skaluma signali (Jusu iericé ta var
nebut piegjama.)

Eco reZima simbols

Plus taustin§

Minuss tausting

Laika iedalas simbols

Bridinajuma simbols

10 Ediena gatavoSanas laika beigu simbols
11 Ediena gatavoSanas laika simbols

12 Programmas tausting
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Maksimalais ediena gatavo$anas beigu laiks,
ko var iestatfit, ir 5 stundas un 59 minutes.
Elektroapgades traucejumu gadijuma

programma tiks atcelta. Jums ir atkartoti
jaieprogrammé krasns.

eicot iestatjumus, pulkstena displeja mirgos
attiecigie simboli. lestatjumi stasies speka péc
Isa briza.

Ja, sakot gatavoSanu, ir iestatits gatavoSanas
laiks, tiks paradits atlikuSais gatavo$anas
ilgums.

Ja ediena gatavoSana nav iestatita, tad nevar
iestatit pareizu laiku.

GatavoSana, uzstadot gatavosSanas laiku;

Varat uzstadit cepeSkrasnij automatisko izslegsanos

ieprieks uzstadita gatavo$anas laika beigas.

1. lzvélieties édiena gatavoSanas funkciju.

2. Pieskarieties ), kamer displeja tiek paradits
gatavosanas laika simbols l-)f.

3. Uzstadiet gatavo$anas laiku ar taustiniem == / =

» » Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti bus redzams simbols 121 un laika atskaite.

4. levietojiet SKivi krasni un iestatiet temperaturu ar
temperaturas pogu. Tiks sakta édiena gatavo$ana.

» GatavoSanas laika atskaite saksies, kad tiks sakta

gatavo$ana un visas laika atskaites simbola iedalas

bis iedegusas. lestafitais gatavoSanas laiks ir sadalits

Cetras vienadas dalas, un, kad beidzas katra dala, tas

simbols tiek nodzests. Tadgjadi ir viegli saprast

atlikusa gatavoSanas laika proporciju.

GatavoSanas beigu laika iestatiSana velak;

Péc gatavoSanas laika uzstadiSanas taimeri varat

noradit planoto gatavoSanas beigu laiku.

1. lzvélieties édiena gatavoSanas funkciju.

2. Pieskarieties 5, kamer displeja tiek paradits
gatavosanas laika simbols 21,

3. Uzstadiet gatavo$anas laiku ar taustiniem == / ==

» Kad gatavoSanas laiks ir iestatits, displeja iedegsies

simbols 121,

4. Pieskarieties &, kamér displeja tiek paradits
gatavoganas beigu laika simbols =1,

5. Nospiediet taustinus == /==, lai uzstaditu
gatavoSanas beigu laiku.

» Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti biis redzams simbols M un simbols =,

un laika atskaite. Kad tiek sakta gatavo$ana, simbols

- pazad.

6. levietojiet SKivi krasni un iestatiet temperaturu ar
temperaturas pogu. Tiks sakta édiena gatavo$ana.

» Krasns taimeris aprékina gatavo$anas sak$anas

laiku, no iestatta gatavo3anas beigu laika atnemot

gatavo$anai nepiecie$8amo laiku. Kad pienak

gatavoSanas sakSanas laiks, tiek aktivizéts atlasitais

darbibas rezims, un krasns tiek uzsildita lidz iestatitajai

temperaturai. ST temperatra tiek saglabata lidz édiena

gatavo$anas laika beigam.

» GatavoSanas laika atskaite saksies, kad tiks sakta

gatavo$ana un visas laika atskaites simbola iedalas

bis iedegusas. lestafitais gatavoSanas laiks ir sadalits

Cetras vienadas dalas, un, kad beidzas katra dala, tas

simbols tiek nodzests. Tadgjadi ir viegli saprast

atlikusa gatavoSanas laika proporciju.
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7. Péc gatavoSanas procesa pabeigSanas displeja
tiek paradits "End", un taimeris atskano audio
bridingjumu.

8. Audio bridingjums skan 2 minutes. Lai apturétu
skanu, pieskarieties jebkuram taustinam. Signals
vairs neskangs, un tiks paradits pasreizéjais laiks.

Ja nospiedisit jebkuru taustinu audi
bridinajuma beigas, cepeskrasns atsaks
darboties. Lai novérstu cepeskrasns
atkartotu ieslégSanos péc bridinajuma
signala beigam, pagrieziet temperattras
un funkeiju klokus "0" (izslegts) pozcija.

Taustinu blokeSanas aktivizéSana

Varat aktivizét taustinu blokéSanas funkciju, lai

noverstu krasns nevélamu ieslegsanu.

1. Pieskarieties 22, kamér displeja tiek paradits

simbols (2.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. Nospiediet =, lai aktiviz&tu taustinu blokésanu.

» Kad taustinu blokéSana ir aktivizéta, displeja tiks

paradits zinojums "On" (leslégts), un simbols (% paliks

izgaismots.

a ir aktivizeta taustinu blokésana, krasns
unkciju taustini nedarbojas. Stravas padeves
atteices gadijuma taustinu blokéSana netiks
atcelta.

Lai deaktivizetu taustinu blokeSanu

1. Pieskarieties i, kamér displeja tiek paradits
simbols (2.

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet taustinu blokéSanu, pieskaroties pie
taustina ™.

» P&c taustinu blokéSanas deaktivizéSanas displeja

paradisies "OFF" *4*(1zslégts).

Bridinajuma signala iestatisana

lerices taimeri varat iestatit art attieciba uz citiem

bridinaSanas vai atgadinajuma gadijumiem, ne tikai

gatavoSanas programmai. 5

Modinatajpulkstenis neietekmé krasns funkcijas. St

funkcija tiek izmantota tikai ka bridingjuma signals.

Pieméram, ta ir noderiga, ja péc zinama laika

paieSanas vélaties krasni apgriezt édienu uz otru pusi.

lestatita laika beigas taimeri atskanés skanas signals.

1. Pieskarieties ), kamer displeja tiek paradits
simbols £,

Maksimalais bridinajuma atskané$anas
laiks var bat 23 stundas un 59 minutes.

2. Uzstadiet bridinasanas laiku ar taustiniem == / ==,
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Bridinajuma tona, laika, displeja spilgtumal
un temperatiras taustiniem jabut
iestatitiem pozicija 0 (IZSLEGTS).
» Kad bridinajuma laiks bs iestatits, simbols £ paliks
izgaismots un displeja bus redzams bridinajuma laiks.
3. Kad bridinajuma laiks bus pagajis, saks mirgot
simbols £ un biis dzirdams skanas signals.
Bridinajuma izslegSana
1. Skanas signals skan 2 minates. Lai apturétu
skanu, pieskarieties jebkuram taustinam.
» Signals vairs neskanés, un tiks paradits pasreizéjais
laiks.
Signala atcel$ana;
1. Lai atceltu bridinajumu, pieskarieties (), kamér
displeja tiek paradits simbols £,
2. Nospiediet un turiet taustinu ™=, lidz tiek paradits
"00:00".

Paradisies bridinajuma laiks. Ja vienlaikus
iestatits bridinajuma laiks un édiena
gatavoSanas laiks, tad bls redzams tas laiks,
kas pienaks pirmais.

Bridinajuma tona maina

1. Pieskarieties :%, kamér displeja tiek paradits
simbols ).

2. Pielagojiet bridinasanas toni ar taustiniem == / ==

3. Izvélétais tonis tiks akfivizéts péc 1sa briza.

» |zvelétais bridinajuma signala tonis paradisies

displeja ka "b-01", "b-02" vai "b-03".

Laika mainiSana

Jau iestafita pareiza laika mainiSana

1. Pieskarieties &, kamér displeja tiek paradits
simbols (.

2. Uzstadiet laiku ar taustiniem == / ==

3. Uzstaditais laiks tiks aktivizets péc 1sa briza.

Ekonomiskais rezims

Varat taupit energiju, gatavojot ekonomiskaja rezima

un iestatot gatavosanas laiku.

Saja rezima gatavoSana tiek pabeigta krasns iek$éja

temperatura, izslédzot sildelementus pirms

gatavo$anas laika beigam.

Ekonomiska reZima uzstadisana

1. Pieskarieties &=, kamér displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. lespéjojiet ekonomisko rezimu, pieskaroties
taustinam <.

» Kad taustinu blokéSana ir aktivizéta, displeja tiks

paradits zinojums "0On" (leslégts), un simbols eco

paliks izgaismots.



Ekonomiska reZima atspéjoSana

1. Pieskarieties i==, kamér displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet ekonomisko reZimu, pieskaroties
taustinam -,

» Kad taustinu blokéSana bas deaktivizeta, tiks

paradits "Off".

Ekrana spilgtuma iestati$ana

(37 funkcija ir izvéles iespéja. Jisu iericé ta var

nebt pieejama.)

1. Pieskarieties :==, lidz displeja tiek paradits d-01

2. lestatiet velamo spilgtumu ar taustiniem /-
» Uzstaditais laiks tiks aktivizets pec isa briza.
Ediena gatavosanas laika tabula

Saja tabula noraditie laiki ir noraditi
informativiem noltkiem. Tie var atSkirties
atkariba no ediena temperatiras, biezuma,
tipa un jusu ierasta édiena gatavoSanas veida.

Konditorijas izstradajumu un galas cepSana
1. krasns rezgis ir apak§éjais rezgis.

vai d-02, vai d-03 displeja spilgtuma iestatiSanai.

lzmantojamais
piederums

Ediens Pannas numurs

Kikas paplite Standaa paplate’

rezga*

Vel Standarta paplate
I L T

2 oanhas 1 Paplale
konditoraas
-

stiadgumen
Z.Shntada paplaie’
=
-

1-Standarta paplate*
3-Paplate
konditorejas
izstradajumiem™
5-Dzila paplate™
Apdla kikas forma o
26 e diamebu oz
gl tezie
Apala kukas forma ar
26 cm diametru uz
grila rezga™
1 Apala kikes forma
8L 06 cm diametnl U2
gilarezge
4-Apala kikas foma.
ar 26 om dlantetil Uz
paplates konditors) Jas
shiddgumkbnt

.

Cepumini Paplate kondlmrejas
izstradajumiem*

1-Paplale
Konditarelas
stradainem
3 Shndadapaniie
1-Paplate
konditorgjas
izstradajumiem*

-
3 pannas

3-Standarta paplate®

5-Dzila paplate®

Hauge midas Standerta pariate
Zshadaom
izstradajumiem*

e
5-Standarta paplate®

konditorejas
e e

Ediena
gatavo3anas
Iaiks_(apt

Darba ReZga Temperatiira
reZims novietojums (°C)

“ e

180 40 ... 50

-B —
EEEEEEE e

--

ﬂ- 25 H> 35
30 ‘” 40

ﬁ

--- 8‘340

- - - @
&)

--

FEgE EErE e
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kondioielas
shadaimieny
S-standata paplate
B
Trekni Viena panna Standarta paplate* =] 2 200 25..35
konditorijas
izstradajumi
2 pannas 1-Panlate 13 200 35 45
konditoraas
stiadgumen
Z.Shntada paplaie’

3 pannas 1-Paplate & 1-3-5 190 45 55
konditorejas
izstradajumiem*
3-Standarta paplate®
5-Dzila paplate™

Swabpaee ¢ L) L 2 0 W ] BB

Lazanja Viena panna Stikla/ metala =l 2-3 200 30..40
taisnstiira panna uz
grila rezga**

Strdaita papiate: MB M

Llellopa galas Viena panna Standarta paplate* 25 min. 1 00 1 20
steiks (vesels) 250/max, péc
/ Cepetis tam 180 ... 190
Jeta stibs Vienapanng Standartapaplane? 95 min 7080
sauteims) 250/max pée
a1
Viena panna Standarta paplate* 25 min. 60..80
250/max, pec
tam 190
Ancepts cilis Viena panna Standart paplate” B 6080
1 82ky 250/max pes
s 180
Viena panna Standarta paplate* 15 min. 60 ... 80
250/max, péc
tam 180 ... 190
Thas bbbl | Viendoanng Standarta paplate’ 25 min. 150 210
250/max pée
o 1o
Viena panna Standarta paplate* 25 min. 150 .. 210
250/max, pec
tam 180 ... 190

Swemppe. . [&1 0 5 1 %0 f 0B
[ [vemmm | Swempne %%

istelcams pinms jebkurs ediena gatavasanas iepneks sakarset kiasni

* Sie nledenin var netkt pegadat o produkdy.

** Sl piederumi notiok plegadat ar produkiu. Tie i atsevisid noptrkami plederimi
Parbaudes edienu gatavosanas tabula

Edieni Saja gatavoSanas tabula tiek pagatavoti saskana

ar standartu EN 60350-1, lai kontrolgjo3as iestades
varétu vieglak veikt produkta parbaudi

Ediens Pannas numurs Izmantojamais Darba ReZga Temperatira Ediena
piederums reZims novietojums (°C) gatavoSanas
Iauks (apt.

Sandaa s — 0. %

2 bannas 1 Standarta £ 2.8
tanle’
Sbalale
kendiwre;as
zshiadaumien
EEEEEE e R e
papléte*
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3-Paplate
konditorejas
izstradajumiem”
5-Dzila paplate®

e om0
I T B T I E N

2 pann 1 Panie 12 150 3550
kanditoreias
Zsiacaumen’
3 Slandanta
paplate’
3 pannas 1-Standarta 35..50
paplate®
3-Paplate
konditorejas
izstradajumiem”
5-Dzila paplate®

Biskuitkiika Viena panna Anala kitkas forma.
AL 26 e diameny
uzgnla ezoe
Viena panna Apala kiikas forma
ar 26 cm d|ametru
uz grila rezga

2 pamnas 1 Apala kitkas
formaarebom
diamstii iz onla
erga
4-Apala kukas
{otmaar 26 cm
diametr oz
papiates
kandztare;as
Abolu pirags Viena panna Apals, melns
metala trauks ar
20 cm diametru uz
Viena panna Apais melas
meldla ks &
Ziem dlat;netm 11
8]

2 pannas 1-Apals, melns
metala trauks ar
20cm dlametru uz
grila rezga™*
4-Apals, melns
metala trauks ar
20 cm diametru uz
pannas
konditorejas
izstradajumiem™®

istelcams pinms jebkurs ediena gatavasanas iepneks sakarset kiasni
* Sie nledenin var netkt pegadat o produkdy.
** Sl piederumi notiok plegadat ar produkiu. Tie i atsevisid noptrkami pledesimi

Padomi par kiku cep$anu .
e Jakuka ir parak sausa, palieliniet temperattru

par apt. 10 un samaziniet édiena gatavoSanas

laiku.

Ja arpuse ir labi izcepusies, bet iekSpuse ir vél
arvien lipiga, izmantojiet mazak Skidruma,
samaziniet temperattru un palieliniet diena
gatavo$anas laiku.

e Jakuka ir mitra, izmantojiet mazak Skidruma vai Padomi par konditorijas izstradajumu cepS$anu

samaziniet temperattru par 10°C. .
e Jakuka ir parak tum$a, novietojiet uz zemaka

reZga, samaziniet temperatiru un palieliniet

édiena gatavoSanas laiku.

Ja kondlitorijas izstradajumi ir parak sausi,
palieliniet temperattru par apt. 10 un samaziniet
édiena gatavoSanas laiku. Samitriniet rauga
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miklas kartas ar piena, ellas, olas un jogurta
maisijumu.

e Jakonditorijas izstradajumus ir parak ilgi jacep,
pievérsiet uzmanibu sagatavoto konditorijas
izstradajumu biezumam, lai tas neparsniedz
paplates dzijumu.

e Jakonditorijas izstradajumu augSpuse klust
briina, bet apakSpuse nav izcepusies,
parliecinieties, ka konditorijas izstradajumiem
izmantotais mitrinoSais maisijums nav parak
daudz uzlijis to apakSdala. Meginiet So maisjumu
vienmérigi izsmérét uz visam rauga miklas
kartam un konditorijas izstradajumu virsmas, lai
tie klutu vienadi brani.

Cepiet konditorijas izstradajumus atbilstoSi
Ediena gatavoSanas tabula noraditajam
reZmam un temperatirai. Ja apakSa vél arvien

nav pietiekami briina, nakamo reizi ielieciet
krasni par vienu plauktu zemak.

Padomi par darzenu vari$anu

e Jadarzenu édiens zaude suligumu un kst lofi
sauss, gatavojiet to panna ar vaku, nevis krasns
paplaté. Slégtos traukos ediena suligums
saglabasies.

Ediena grileSanas laika tabula
GrileSana ar elektrisko grilu
Ediens

e Jadarzenu édiena netiek lidz galam pagatavots,
vispirms izvariet darzenus vai sagatavojiet tapat
ka konserviem, un péec tam ievietojiet krasni.

Grila izmantoSana

BRIDINAJUMS
GrileSanas laika aizveriet krasns durvis.
Karstas virsmas var izraisit apdegumus!

Grila ieslegSana

1. Pagrieziet funkciju pogu lidz vélamajam grila
simbolam.

2. Pec tam iestatiet vélamo grila temperatCru.

3. JanepiecieSams, veiciet aptuveni 5 mindtes ilgu
iepriek$eju sakarsesanu.

» Temperaturas indikators ieslégsies.

Grila izslegSana

1. Pagrieziet funkciju pogu izslégta stavokii (uz
augsu).

GrileSanai nepiemérota partika rada

aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemérota intensivam

grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmugureé. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

_ Izmantojamais piederums ReZda novietojums leteicama temperatnra GrileSanas laiks
at

. . ... = . _ . . .
—

karbonade

Gl rez@ns 50 man 2G 25 mm

e 250/ 230 i

Ginene J50lmax 95 dmn
karhonade
atkarma n biezuma
*Pims gatavoﬁanas iesildiet lekartu 5 mindtes.
gril grils darbosies maksimalala teraperatiira.

Edieni aja gatavosanas tabula tiek pagatvotl saskana

ar standartu EN 60350-1, lai kontrolgjo3as iestades
varétu vieglak veikt produkta parbaudi

gatavo3anas laiks
apt. minﬁtés
| Geemee 1 Bl L 4 L F0he L L 3wh |
Kotletes (liellopa
gala) - 12 gab.
Pec 2/3 griléSanas laika apgrieziet &dienu.
Pirms jetikura adiend pagatavoSanas ieteicams ieprieks

Ediena

i i

Uiz 5-8 minutem sakarset cepeSkrasni
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E Apkope un tiriSana

Vispariga informacija
Regulara tifiana pagarina iekartas kalpoSanas laiku
un samazina biezi sastopamas problémas.

é BISTAMI:
Pirms apkalpo$anas un firiSanas darbu
uzsakSanas atvienojiet iekartu no baroSanas
avota.
Pastav elektriskas stravas trieciena risks.

BISTAMI:
Pirms tinsanas sakSanas laujiet iekartai
atdzist.

Karstas virsmas var izraisit apdegumus!

e Pec katras lietoSanas reizes rapigi nofiriet iekartu.

Sadi bis iespdjams daudz vieglak notirit pec
édiena gatavoSanas palikusas atliekas, tadejadi
izvairoties no to piedegSanas nakamaja iekartas
izmanto$anas reize.

e |ekartas firiSanai nav nepiecieSami 1pasi tirsanas
lidzekli. lekartas tiriSanai izmantojiet siltu adeni
un mazgaSanas Skidrumu, mikstu draninu vai
Svammiti un noslaukiet iekartu ar mikstu draninu.

e Vienmeér parliecinieties, vai péc fifSanas un
uzreiz péc izSlakstiSanas ir rapigi noslaucits viss
liekais tdens.

e Nerisé&jo$a térauda virsmu un roktura firsanai
neizmantojiet firSanas lidzeklus, kuru sastava ir
skabe vai hlorids. Lai nofiritu $is dalas,
izmantojiet mikstu draninu un Skidro mazgasanas
[idzekli (kas nav abrazivs) un slaukiet tikai viena
virziena.

irsmu var sabojat zinami mazgasanas lidzekli
ai firSanas materiali.
IriSanai neizmantojiet agresivus mazgasanas

lidzeklus, tirSanas pulverus/krémus vai citus
asus priekSmetus.

lerices tinSanai neizmantojiet tvaika tirftajus, jo
as var izraisit elekiriskas stravas triecienu.

Vadibas panela firiSana
Notiriet vadibas paneli un pogas ar mitru draninu un
noslaukiet sausus.

a jusu izstradajumam ir pogas/rokturi, tirot
adibas paneli, nenonemiet vadibas rokturus.

ar tikt sabojats vadibas panelis!

Krasns tiriSana

Sanu sienas tindana(Atskiras atkariba no

iekartas modela.)

(37 funkcija ir izvéles iespéja. Jisu iericé ta var

nebt pieejama.)

1. Nonemiet sanu rezga priek$€jo dalu, to velkot
sanu sienai pretéja virziena.

2. Pilniba iznemiet sanu reZgi, to velkot sava
virziena

Katalitiskas sienas

(37 funkcija ir izvéles iespéja. Jisu iericé ta var
nebt pieejama.)

Jasu ierices iekSgjas sanu sienas (A) un/vai
aizmuguréja siena (B) var bat parklatas ar katalitisko
emalju. Katalitiskas sienas ir viegli matéta krasa, to
virsma ir poraina. Krasns katalitiskas sienas nav jafira.
Katalitisko sienu poraina virsma tiek tirita automatiski,
ta absorbé un parveido uzslakstijusos ellu (tvaiks un
oglskaba gaze)

Viegla firSana ar tvaiku

Tas nodroSina vieglu firiSanu, jo nefirumus (ja nav

gaidits parak ilgi) atmiekSke tvaiks, kas izveidojas

krasni, un Udens lasites, kas kondenséjas uz krasns

iekSejam virsmam.

1. Iznemiet no krasns visus piederumus.

2. lelejiet krasns paplaté 500 ml Gdens un ievietojiet
paplati krasns otraja plaukta.
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3. Uzstadit cepeskrasni lidz viegli tvaika firiSanas
reZima un palaist pie 100 ° C temperatira 25
minutes.

4. Atveriet durvis un nolaukiet krasns iek$éjas
virsmas ar mitru stkliti vai draninu.

5. lekartas firSanai izmantojiet siltu Gdeni un

mazgasanas Skidrumu, mikstu draninu vai

Svammiti, lai atbrivotos no grati nofiramiem

netirumiem, un noslaukiet iekartu ar sausu

draninu.

Vieglaja tvaika tiriSanas rezima udens tiek
ieliets tvertné, lai mikstinatu
nogulsnes/netirumus, kas izveidojusies
krasns korpusa, tadejadi tie izgaros un
kondenseésies krasns korpusa un uz
krasns durtinu iek3gja stikla, tapec,
atverot krasns durtinas, var pilét adens.
Notiriet kondensatu uzreiz péc krasns
durtinu atvér§anas.

Notiriet krasns durvis
Krasns durvju firiSanai izmantojiet siltu adeni un
mazgasanas Skidrumu, mikstu draninu vai Svammt,

un noslaukiet ar sausu draninu.

Neizmantojiet krasns durvju tiriSanai asus
abrazivus firsanas lidzeklus vai asus metala
skrapjus. Tie var saskrapét virsmu un sabojat
stiklu.

Krasns durvju iznem$ana

1. Atidarykite priekines dureles (1).

2. Atlenkite spaustukus, esanCius prie deSinés ir
kairés priekiniy dureliy pusés vyriy korpusy (2),
paspausdami juos Zemyn, kaip parodyta
paveikslélyje.
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Durvis

Enges blokesana(aizvérta pozicija)

1
2
3 Krasns
4 Enges blokesana(atverta pozcija)

“

4. Nuimkite priekines dureles, traukdami jas aukStyn,

kad jos atsikabinty nuo deSiniojo ir kairiojo vyriy.
Norint vél sumontuoti dureles, nuémimo
proceso metu atliktus Zingsnius reikia atlikti
atvirkSCia tvarka. Vél jstate dureles,
nepamirSkite uzspausti prie vyriy korpusy
esanCiy spaustuky.

lek$ejo stikla durvju iznemsana

(37 funkcija ir izvéles iespéja. Jisu iericé ta var
nebt pieejama.)

Krasns durvju iek$éjais stikla panelis var tikt iznemts
nofiriSanai.

Atveriet krasns durvis.



1 Karkass
2 Plastmasas detala

Pavelciet sava virziena un iznemiet plastmasas dalu,
kas ievietota priek$éjo durvju augSdala.
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1 lekSéjais stikla panelis

2 lekSéjais stikla panelis

3 Aréjais stikla panelis

4 Apaksgja stikla panela plastmasas grope

Ka paradits attéela, mazliet paceliet pasu iek$gjo stikla
paneli (1) virziena A un pavelciet uz aru virziena B.
Atkartojiet So paSu darbibu, lai iznemtu iek$gjo stikla
paneli (2).

Pirma durvju pargrupéSanas darbiba ir ieksgja stikla
panela (2) ielikSana atpakal.

Ka paradits attéla, athalstiet stikla panela noSkelto
sturi plastmasas gropes noSkeltaja sturi.

lekS&jo stikla paneli (2) ir jaievieto plastmasas gropé
pie paSa iekSéja stikla panela (1).

levietojot paSu iek$éjo stikla paneli (1), pavérsiet
panela apdrukato pusi iek$gja stikla panela virziena.
Svarigi, lai iekSéja stikla panela apakSeéjais staris ir
atbalstits apaksgja plastmasas rieva.

Spiediet plastmasas detalu pie ramja, lidz izdzirdat
Klikski.

Krasns lampas nomainiSana

BISTAMI:
Lai izvairitos no elektriskas stravas trieciena,
pirms krasns lampas nomainisanas

parliecinieties, ka iekarta ir atvienota no
baro$anas avota un atdzisusi.
Karstas virsmas var izraisit apdegumus!

Cepeskrasns lampa ir ipasa elektriska
spuldzite, kas var izturét 300 °C temperatiru.
Sikaku informaciju skatiet “ Tehniska
specifikacija, Lappuse 11”. CepeSkrasns
lampas iespéjams iegadaties pilnvarota
apkalpoSanas centra.

Lampa var neatrasties attéla redzamaja vieta.

Saja iericé izmantotd lampa nav piemérota
majsaimniecibas telpu apgaismosanai. %o

lampu ir paredz€ts lietot, lai ierices lietotajam
batu vieglak saskatit partikas produktus.

funkcionét ekstremos fiziskos apstaklos,
pieméram, temperatlra, kas neparsniedz
50 °C.

Ja cepeskrasnij ir apala lampa
1. Atvienojiet iekartu no baroSanas avota.
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2. Pagrieziet stikla vaku pretéji pulkstenraditaju
kustibas virzienam un nonemiet.

3. Jajusu krasns lampinas tips ir (A), ka paradits
attela talak, izpemiet to, griezot ka paradits, un
nomainiet. Ja tas tips ir (B), pavelciet un iznemiet,
ka paradits attéla, un nomainiet to.
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4. Uzlieciet stikla vaku.



Traucejummekiesana

e Tasirnormali, ka darbibas laika rodas tvaiks. >>> T3 nav darbibas kjida.

e Kad metala dalas ir sakarsusas, tas var izplesties un radit troksni. >>> Ta nav aarbibas kjida.

e Galvenais drosinatajs ir bojats vai atvienojies. >>> Parbaudiet drosinatajus, kas atrodas drosinataju
karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizejiet.
e |ekarta nav pievienota (iezemétai) kontaktligzdai. >>> Parbaudiet spraudkontakta savienojumu.

e Krasns lampa ir bojata. >>> Nomainiet krasns lampu.
e Barosana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet drosinatajus, kas
atrodas drosinataju karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizgjiet.

e lespéjams, nav iestatita konkréta funkcija un/vai temperattira. >>> lestatiet vajadzigo cepeskrasns
funkciju un/vai temperattru.
e Modeliem ar taimeri nav iestafits taimeris. >>> Noreguigjiet laiku.
(Ilekartam ar mikrovilnu krasni taimeris kontrolé tikai mikrovilnu krasni.)
e Barosana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet drosinatajus, kas
___________________ atrodas drosinataju karba. Ja nepieciesams, tos nomainiet vai atkal aktivizgjiet.
(Modeliem ar taimeri) Pulkstena displejs mirgo vai redzams pulkstena simbols.
e Pirms kada laika noticis elektropadeves partraukums. >>> Noregu/e//et laiku. / Izsledziet un atkal
iesledziet iekartu.

Ja nevarat novérst problému ari péc visu Saja
sadala doto noradijumu izpildes, tad sazinieties
ar pilnvarotu apkalpoSanas specialistu vai Sis

iekartas pardeveju. Nekada gadijuma
nemeginiet pats salabot bojato iekartu.
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