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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should
be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

« This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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+ Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

+ Children should be supervised
to ensure that they do not play
with the product.

* Electrical products and/or
products with gas are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

+ Do not put objects that chil-
dren may reach on the
product.

* Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

« CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

« When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A] .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
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which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when it is in use. Gas
connections and/or electrical
cables must not touch the rear
surface of the product. Other-
wise it might get damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
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Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk




of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

+ Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Safety While Work-
ing with Gas

« CAUTION: The use of gas
cooking products causes the
formation of substances re-
leased as a result of heat, hu-
midity and combustion in the
room. Make sure that the kit-
chen is well ventilated, espe-
cially when using the product:
Keep the natural ventilation
holes open or install a mech-
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anical ventilation device
(mechanical extractor / hood).
Intensive use of the product
for a long time may require ad-
ditional ventilation: For ex-
ample, opening a window or
more effective ventilation, rais-
ing the level of the mechanical
ventilation device, if any, etc.
This product should be used in
a room that has a properly ad-
justed and functioning carbon
monoxide sensor. Make sure
that the carbon monoxide
sensor is working properly and
frequently service the sensor.
The carbon monoxide sensor
should be placed no more than
2 meters from the product.
The setting conditions for this
device is specified on the label
(or on the data plate)

Proper combustion is required
in gas cooking products. In
case of incomplete combus-
tion, carbon monoxide (CO)
might develop. Carbon monox-
ide is a colourless, odourless
and very toxic gas, which has a
lethal effect even in very small
doses. You can understand
that the gas is burning well if
the flames are continuous and
blue. If the flames are wavy,
cut and intensely yellow, the
gas does not burn well.



+ Gas cooking products and sys-
tems must be regularly
checked for proper function-
ing. Regulator, hose and its
clamp must be checked regu-
larly and replaced within the
periods recommended by its
manufacturer or when neces-
sary.

+ Clean the gas hob zones regu-
larly. Make sure that the gas
burns properly after cleaning.

* Do not use pots / pans that ex-
ceed the dimensions given in
the user manual. Using larger
pans / pots than specified may
cause carbon monoxide pois-
oning and overheating of
nearby surfaces and control
knobs. The use of smaller
pans / pots may cause you to
burn due to flames.

* Request information about gas
emergency telephone numbers
and safety measures in case
of gas smell from you local
gas provider.

A\ What to do when you smell

gas!

* Do not use open flame or do
not smoke. Do not use any
electrical knobs (eg lamp knob
or doorbell). Do not use fixed
or mobile phones.

+ Open the doors and windows.

* Turn off all valves on gas cook-
ing products and gas meter at
the main control valve, unless
it's in a confined space or cel-
lar.

* Check all tubes and connec-
tions for tightness. If you still
smell gas, leave the house.

« Warn the neighbors.

« Call the fire-brigade. Use a
phone outside the house.

« Call the authorized service and
your gas distribution company.

A1 .5 Transportation
Safety

+ Before transporting the
product, disconnect the
product from the mains and
disconnect the gas connec-
tions.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

+ When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.
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+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

Al .6 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

* Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
electrical parts to overheat.
This will cause problems with
your product.

*+ The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.

« Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all

ventilation ducts of the

product open.

Do not install the product near

a window. There is a risk that

the hob flame will ignite cur-

tains and flammable materials
around the hob. When you
open the window, hot cook-
ware may tip over.

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

« If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.
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* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

* Please cut off the gas supply
before starting any work on
gas installation. There is an ex-
plosion hazard.

* The connection of the product
to the gas distribution system
can only be made by an au-
thorized and qualified person.
There is an explosion or pois-
oning hazard due to repairs by
non-professional people.

* The gas hose must be connec-
ted in such a way that it does
not touch the moving parts in
the area where it is placed and
does not get caught when the
moving parts move (eg
drawer). In addition, the gas
hose should not be placed in
spaces where there is a pos-
sibility of jamming.

* The gas hose must not be
crushed, folded, jammed or
touch hot parts of the product
and cookware on the product.
There is an explosion hazard
due to damage to the gas
hose.
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Make sure to check for gas
leakage after the gas connec-
tion of your product is made.
Make sure there are no gas
leaks. Do not use the product if
there is a gas leak.

A1 .7 Safety of Use

Ensure that the appliance is
switched off after every use.
If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box. Shut off the main
gas tap.

Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.
Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

Do not step on the appliance
for any reason.

Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.
Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.




* The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

* This product is not suitable for
use with a remote control or an
external clock.

A1 .8 Temperature Warn-
ings
+ CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.
Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.
Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

» During operation the product is m

hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

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

A1 .9 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

* Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

A1 .10 Cooking Safety

« CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.

« CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
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from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at hightem- -
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

* Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

* Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may

cause food poisoning or dis- .
eases.
+ Do not heat closed tins and .

glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to

burst.

* Do not place baking trays, .
dishes or aluminium foil dir-
ectly onto the bottom of the .

oven. The accumulated heat
might damage the bottom of
the oven.
Be mindful of the following pre-
cautions when using greasy
parchment paper or similar ma-
terials:
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Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

Do not place it on top of ac-
cessories during preheating.
Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

Only cover the necessary sur-
face inside the tray.

After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.




* An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

* When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.

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

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

* Place the cookware in the cen-
ter of the hob zone. Note that
the fire in the hob zone with

2 Environmental Instructions

the cookware does not over- m
flow to the side surface of the
cookware.

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

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

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for recyc-
ling. Therefore, do not dispose
L of the waste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
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points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

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.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.

3 Your product

The following suggestions will help you use m
your product in an ecological and energy-ef-

ficient way:
+ Defrost frozen food before baking.
* In the oven, use dark or enamelled con-

tainers that transmit heat better.

« If specified in the recipe or user's manual,

always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-

fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time

in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-

able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases

clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.

3.1 Product Introduction

OO OCOO0O01T—»2

1 Hob section
2 Control panel
3 Handle
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4 Door
5 Bottom part

3.1.1 Cooking unit

%k | |

<

* %

6 +—

Upper heater

Wire shelves *

Fan motor (behind the steel plate)
Lower heater (under the steel plate)
Shelf positions

Lamp **

Ventilation holes ***

*%

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

It varies depending on the product model. It
may not be available on your product.

3.1.2 Hob section

1 <« =
& :

Rear left - Normal burner
Front left - Rapid burner
Front right - Auxiliary burner

* N o oW =

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-

AW N =

Rear right - Normal burner

3.2 Introduction of the oven control
panel

+

000

O

C

o

v
1

1 Hob control knobs
3 Thermostat lamp

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

O
33

2 Function selection knob
4 Temperature knob

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn

clockwise from the closed (top) position to
select.
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Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control
panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

3.3 Oven Operating Functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your

product.

Function
symbol

Temperature

Function description range (°C)

Description and use

Operating with fan -

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Top and bottom heat-

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.

ing Cooking is done with a single tray.
Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
top heating * equally and rapidly throughout the oven with the fan. Cooking

is done with a single tray.

Fan assisted top heat-

The hot air heated by the upper heater is distributed equally
and rapidly throughout the oven with the fan. Cooking is done

1) 1) [ 011 (s

ing with a single tray.
The hot air heated by the lower heater is distributed equally
Fan assisted bottom . and rapidly throughout the oven with the fan. Cooking is done

heating with a single tray. This function should also be used for easy
steam cleaning.
The hot air heated by the fan heater is distributed equally and

Fan Heating * rapidly throughout the oven with the fan. It is suitable for multi-

tray cooking at different shelf levels.

Full arill . The large grill on the oven ceiling works. It is suitable for

9 grilling in large amounts.

* Your product operates in the temperature

range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your

correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

product. In this section, the description of
the accessories and the descriptions of the
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@ The trays inside your appliance On models with wire shelves :

may be deformed with the effect of N
the heat. This has no effect on the 5
functionality. Deformation disap- ,c—[%-—» 4
pears when the tray is cooled. T 3
2
Standard tray \EJ 1
It is used for pastries, frozen foods and fry- v
ing large pieces. On models without wire shelves :
—1 . 4
| ~—~— 3
= ~u 2
-~ ~ 1
Wire grill
It is used for frying or placing the food to be  Placing the wire grill on the cooking
baked, fried and stewed on the desired shelves
shelf. On models with wire shelves :
On models with wire shelves : It is crucial to place the wire grill on the

wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not

' pass over the stopping point to contact

On models without wire shelves : with the rear wall of the oven.

Coffee pot carrier
Used for coffee pot. On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.
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Placing the tray on the cooking shelves

On models with wire shelves :

It is also important to place the trays on the
side wire shelves correctly. Place the tray
between the wire shelves as shown in the
figure. For a good cooking performance,
the tray should be placed on the wire shelf
in a way that it fits into the stopper slot. It
should not be placed against the rear wall
of the oven by bypassing the stopper slot.

=

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards

yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).

>

| '\'7
2
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) |850 /500 /600

Voltage/Frequency 220-240V ~ 50 Hz
F())raotijllejgpe and section used/suitable for use in the min. HO5VV-EG 3 x 1 mm2
Total power consumption (kW) 2,0

Total gas consumption (kW) 7,9 kW (574 g/h - G30)
Oven type Multifunction oven

Cooking zones

Front left Rapid burner

Power 2,9 kW (211 g/h - G30)
Front right Auxiliary burner

Power 1,0 kW (73 g/h - G30)
Rear left Normal burner

Power 2,0 kW (145 g/h - G30)
Rear right Normal burner

Power 2,0 kW (145 g/h - G30)

Gas type / pressure that the product is set:

G20 20 mbar

Category of gas product

Cat Il 2H3B/P

Cat Il 2H3+

Catl2H

Gas types / pressures to which the product can be converted:

G30 30 mbar

G30/G31 28-30/37 mbar

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with Top and bottom heating veya Fan assisted bot-
tom/top heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not: 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted bottom/top heating, 4-
Top and bottom heating.

ity of the product.

@ Technical specifications may be changed without prior notice to improve the qual-
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@ Figures in this manual are schematic and may not exactly match your product.

®

Values stated on the product labels or in the documentation accompanying it are
obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

Country gas categories/types/pressure
You can find the gas type, pressure and gas category that can be used for the country
where the product will be installed in the table below.

COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES
FR Catll 2E+3+ 62020 mbar  |G2525mbar | 02028 30 163137 mbar
BE Catll 2E+3+ G20,20 mbar  [G25,25 mbar Enigrzg 30 G31,37 mbar
RU Catll 2H3B/P G20,20 mbar  |G30,30 mbar  |G20,13 mbar |G20,10 mbar
cz Catll 2H3+ 62020 mbar  |C392830 1634 37 mpar
mbar
NL Catll 2EK3B/P G25.3,25 mbar {G20,20 mbar G30,30 mbar
GB Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar
IE Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar
ES Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
PT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
CH Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
T Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
SK Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
cYy Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Sl Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
GR Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Catll 2ELS3B/P G20,20 mbar 62.350,13 G30,37 mbar
PL mbar
Catll 2E3P(B/P) 20,20 mbar  |G30,37 mbar
DE Catll 2E3B/P G20,20 mbar  {G30,50 mbar
AT Catll 2H3B/P G20,20 mbar  {G30,50 mbar
SE Catll 2H3B/P G20,20 mbar  {G30,30 mbar
LT Catll 2H3B/P G20,20 mbar G30,30 mbar
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COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES

NO Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MK Catll 2H3B/P G20,20 mbar  {G30,30 mbar
XK Catll 2H3B/P G20,20 mbar  |{G30,30 mbar
RS Catll 2H3B/P G20,20 mbar  |G30,30 mbar
RO Catll 2H3B/P G20,20 mbar  |G30,30 mbar
DK Catll 2H3B/P (20,20 mbar  |G30,30 mbar
EE Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  {G30,30 mbar
FlI Catll 2H3B/P G20,20 mbar  [{G30,30 mbar
HR Catll 2H3B/P G20,20 mbar  [{G30,30 mbar
TR Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MT Cat | 3B/P G30,30 mbar
IS Catl 2H G20,20 mbar
Lv Catl 2H G20,20 mbar
LU Catl 2E (20,20 mbar
BG Catl 2H (20,20 mbar

Cat | 3B/P G30,30 mbar

Catl 2H G20,25 mbar
HU Catl 3B/P G30,30 mbar
Injector Table

The table below gives injector values for all gas types of combustibles for gas conversion.
You can reach your injector values by looking at the technical table for the gas types you
can convert according to your combustibles and country. Injectors may not be supplied
with your product. You can obtain it from authorized services or from the place where you
purchased the product.

Cooking zones

G20,20 |G30,28 30
Power mbar mbar G20,10 G20,13 G20,25 | G25.3,25 |G2.350,13| G30,37 G30,50

625,25 631,37 mbar mbar mbar mbar mbar mbar mbar

mbar mbar

1 kW 72 50 90 84 68 80 95 47 43
2 kW 103 72 125 116 97 110 131 66 60
2,9 kW 115 87 155 145 108 130 165 80 75
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4 Installation

A General warnings

+ Refer to the nearest Authorised Service

Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

It is customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation./Para-
graph

Check for any damage on the appliance
before the installation. Do not have it in-
stalled if the appliance is damaged. Dam-
aged products cause risks for your
safety.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.
The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-
low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
= DD ®O

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

Safety chain

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

Warning - Risk of tipping!
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Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook

Locking mechanism

Safety chain

Firmly fix chain to product rear
Rear of product

oUW N =

Kitchen wall

If your product has 1 safety chains;

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to secure
the safety chain to your product.

a1+

3_> _> D:
o [ D

Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

Room ventilation

All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for com-
bustion is taken from the room air and the
exhaust gases are emitted directly into the
room. Good ventilation is essential for safe
operation of your appliance.

Rooms with doors and/or windows which
open directly to the outer environment

The doors and/or windows that open dir-
ectly to the outer environment must have a
total ventilation opening of the dimensions
specified in the table below which is based
on the total gas power of the appliance
(total gas power consumption of the appli-
ance is shown in the technical specification
table of this user manual). If the doors and/
or windows do not have a total ventilation
opening corresponding to the total gas con-
sumption of the appliance as specified in
the table below, then there must definitely
be an additional fixed ventilation opening in
the room to ensure that the total minimum
ventilation requirements for the total gas
consumption of the appliance is achieved.
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The fixed ventilation opening can include
openings for existing airbricks, extraction
hood ducting opening dimension etc.

Total gas consumption Min. ventilation opening

(kw) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

Rooms that do not have openable doors
and/or windows that open directly to the
outer environment

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the external environment,
other products shall be sought that defin-
itely provide a fixed non-adjustable and
non-closable ventilation opening which
meets the total minimum ventilation open-
ing requirements for the total gas con-
sumption of the appliance as indicated in
the above table. Also the appropriate build-
ing regulations advise should be followed.
Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas ap-
pliances.

There should also be a minimum clearance
of 10mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed. You
must ensure that items such as carpets
and other floor coverings etc., do not affect
the clearance when the door is closed.

The cooker may be located in a kitchen, kit-
chen/diner or a bed-sitting room, but not in
a room containing a bath or a shower. The
cooker must not be installed in a bed-sit-
ting room of less than 20 m3.

Do not install this appliance in a room be-
low ground level unless it is open to ground
level on at least one side.

4.2 Electrical connection

A General warnings

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

+ Connect the product to a grounded out-
let/line protected by a miniature circuit
breaker 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.

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

+ The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

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

EN/24



Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

and must use the appropriate socket out-
let/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 connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

If your appliance has a cord and plug:
Perform the electrical connection of your
appliance by plugging it to a grounded
socket.

4.3 Gas connection

A General warnings

There is risk of explosion, fire and toxica-
tion could be occur if installation, repair
or connection are made from unauthor-
ised/unlicensed/ unqualified person or
technician.

Before placing the product, make sure
that the local distribution conditions (gas
type and pressure) and whether the
product gas setting complies with these
conditions. Gas adjustment conditions
and values of the product are located on
the labels (or type label).

If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and con-
version.

Product can be connected to gas supply
system only by an authorised/licensed/
qualified person or technician.
Manufacturer shall not be held respons-
ible for damages arising from procedures
carried out by unauthorised/unlicensed/
unqualified person or technician.

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

+ If you need to use your product later with
a different type of gas, you must consult
the authorised/licensed/ qualified person
or technician for the related conversion
procedure.

+ Make sure that the gas connection is
checked well for tightness after each
use. The manufacturer cannot be held re-
sponsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or conver-
sion made by unauthorized/non-licensed
persons.

Risks of fire:

+ If you do not make the connection ac-
cording to the instructions below, there
will be the risk of gas leakage and fire.
Our company cannot be held responsible
for damages resulting from this.

+ Gas connection must be made by an au-
thorised/licensed/ qualified person or
technician only.

+ Make sure that the gas hose to be used
in the gas connection complies with the
local gas standards.

+ The flexible gas hose must be connected
in a way that it does not contact the mov-
ing parts and hot surfaces (shown below
figures) around it and is not trapped
when the moving parts are travelling.
(e.g. drawers). Besides, it should not be
placed in spaces where it might get
squeezed.

+ Do not move the product whose gas con-
nection is complete. If it is moved, there
may be a risk of gas leakage.

+ A spanner must be used for gas connec-
tion and conversion.

Choosing the gas connection side

+ The gas hose should be connected by
making wide-angle turns against the pos-
sibility of breaking and folding during the
connection.

+ The gas hose should not be crushed, fol-
ded, pinched, touched by sharp corners
or come into contact with hot parts of the
product and cookware on the product.
There is a risk of explosion due to dam-
age to the gas hose!
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+ The gas hose should not come into con-
tact with parts that can reach a temperat-
ure of 70 C above room temperature.

7|
+ Before gas connection, make sure that
the gas main supply and the gas hose
outlet of the product to be connected to
the gas is on the same side.

,%j

al C

+ If the gas hose outlet and the gas main
supply do not face on the same side,
make sure that the hose does not pass
through the hot area when connecting it.

) | =] =
= =
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Parts for Gas Connection

The parts and tools visuals, may be re-
quired for the gas connection are given be-
low. Depending on the model, these parts
may not be given with the product. The gas
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connections parts to be used may vary ac-
cording to the gas type and country regula-
tions.

Leakage Seal :

Connection piece EN 10226 R1/2":

Connection piece for liquid gas (G30,G31) :

7

Gas outlet connection piece :

U

Making the gas connection - NG

+ Natural gas installation must be prepared
suitably for the assembly before in-
stalling the product. There must be a nat-
ural gas valve at the outlet of gas system
to be connected to the product.

+ Make sure that the natural gas valve is
readily accessible.

+ Connect your product to the natural gas
system in your home with a flexible gas
hose that complies with local standards.

« A new sealing gasket must be used while
making the gas connection.

+ The gas supply must be connected via a
gas pipe or a safety gas hose with
threaded fittings at both ends.

EN ISO 228 G1/2" type connection
1. Insert the new sealing gasket into the

safety gas hose/pipe. Make sure the
gasket is seated correctly.

2. Secure the gas connection piece to the
appliance with using a 22 mm spanner
and place the connection piece into the
connection piece using a 24 mm span-
ner.

NG: G20,G25

3. You must check for leakage of the con-
nection part after connection.

EN 10226 R1/2" type connection
1. Place the new seal in the connection

piece and make sure the seal is seated
correctly.

2. While holding the gas connection outlet
of the product fixed with a 22 spanner,
connect the interconnection piece to the
product gas outlet with a 24 spanner
and tighten securely.

NG: G20,G25

20-25 Nm

3. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

4. Connect the threaded part of the safety
gas hose/pipe to the interconnector
with the 24 mm spanner and tighten se-
curely, holding the interconnector in
place with the 24 mm spanner.

NG: G20,G25

PN

5. You must check for leakage of the con-
nection part after connection.



Making the gas connection - LPG

Your product should be connected in a
way that it will be close to the gas con-
nection to prevent gas leakage.

Before making your gas connection,
provide a plastic gas hose and suitable
mounting clamp. The inner diameter of
the plastic gas hose must be 10 mm and
the length should not be longer than 150
cm. The plastic hose must be leak-proof
and inspectable.

Gas appliances and systems must be
regularly checked for proper functioning.
Regulator, hose and its clamp must be
checked regularly and replaced within the
periods recommended by its manufac-
turer or when necessary.

A new sealing gasket must be used while
making the gas connection.

The gas connection must be made via a
gas hose or a fixed connection.

Connection with clamped (threadless) gas
hose

1.

Place the new seal in the connection
piece for liquid gas and make sure the
seal is seated correctly.

Secure the gas connection outlet of the
product with a 22 mm spanner, connect
the connecting piece to the gas outlet of
the product with a 24 mm spanner and
tighten securely.

Fit the mounting clamp to one end of
the gas hose. Soften the end of the gas
hose to which you have attached the
clamp by placing it in boiling water for
one minute.

Insert the softened gas hose all the way
into the connection piece. Tighten the
clamp securely with a screwdriver.

[}
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5. You must check for leakage of the con-
nection part after connection.

Leakage check at the connection point

+ Make sure that all knobs on the product
are turned off. Make sure that the gas
supply is open. Prepare soapy foam and
apply it onto the connection point of the
hose for gas leakage control.

+ Soapy part will froth if there is a gas leak-
age. In this case, inspect the gas connec-
tion once again.

+ Instead of soap, you can use commer-

cially available sprays for gas leak check.

If there is gas leak, shut off the gas sup-

ply and ventilate the room.

+ Never use a match or lighter to make the
gas leakage control.

4.4 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

Adjusting the feet of oven

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

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

Final check

1. Reconnect the product to the mains.

2. Check electrical functions.

3. Open gas supply.
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Check whether the gas connections are
securely attached and whether there are
any leaks.

Ignite burners and check appearance of
the flame.

Flame must be blue and have a reg-
@ ular shape. If the flame is yellowish,

check if the burner cap is seated

securely or clean the burner.

4.5 Gas Conversion

A General warnings

Before starting any work on the gas in-
stallation, disconnect the gas main sup-
ply. There is the risk of explosion!

+ All gas injectors must be replaced and

the burning adjustment of the gas taps
must be made in reduced flow rate posi-
tion in order to make the product suitable
for use with another gas.

« After the gas type has been changed, the

new gas type label on the spare bag must
be applied onto the current label already
on the backwall of product.

+ The convertible gas type and gas cat-

egories of your product by country are
given in the "Country gas categories/
types/pressure” section. Check the table
in this table for the types of gas you can
convert in your local area. You cannot
convert to unspecified gas types in this
table.

+ Spare injector suitable for the type of gas

you wish to convert may not be supplied
with product. You can obtain the inject-
ors from the authorized service or from
the place where you purchased the
product.

+ Injector values and gas types that should

be used for burners are given at the end
of the section. Make the connection of
the gas type to be converted as de-
scribed in the gas connection section.

Parts for Gas Conversion

The parts and tools visuals, may be re-
quired for the gas conversion are given be-
low. Depending on the model, these parts
may not be given with the product.

Bypass nozzle:

(7

Burner injector:

&
Exchange of injector for the burners

1. Turn all control knobs to off positions
on the control panel.

N

Shut off the gas supply.

3. Remove the pan supports, the cap and
head of the hob burners.

4. Remove the gas injectors by turning
counter clockwise. (spanner 7)

5. If your product has a wok combustor
with a side-entry injector, remove the in-
jector with a number 7 spanner.

On some hob burners, the injector
is covered with a metal piece. This

metal cover must be removed for

injector replacement.
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6. Install the new gas injectors. (Tightening
torque 4 Nm)

7. Check all connections in order to make
sure that they are installed safely and
securely.

New injectors have their position
@ marked on their packing or injector

table on can be referred to.

8. You must check for leakage injectors
after connection.

Unless there is an abnormal condi-
@ tion, do not attempt to remove the

gas burner taps. You must call an

Authorised service agent or techni-

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

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted
and turn the knob to the reduced posi-
tion.

2. Remove the knob from the gas tap.

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

4. For LPG (Butane - Propane) turn the
screw clockwise. For the natural gas,
you should turn the screw counter-
clockwise once.

= The normal length of a straight
flame in the reduced position
should be 6-7 mm.

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

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

7. Depending on the type of gas tap used
in your appliance the adjustment screw
position may vary.

1 Flow rate adjustment screw

1 Flow rate adjustment screw

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

to off position. After the correct conversion
of injectors, for each injectors should be
gas leak checked.

1. Make sure that the gas supply to the
product is on, still maintaining all con-
trol knobs turned to off position.

2. Eachinjector hole is blocked with a fin-
ger applying reasonable force to stop
the gas leakage when corresponding
control knob turned to on and it held at
depressed position to allow gas reach
the injector.
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3. Apply prepared soapy water at the in-
jector connection with a small brush, if
there is leakage of gas at the injector
connection the soapy water will begin
to froth. In this case, tighten the in-
jector with a reasonable force and re-
peat step 3 process once again.

4. If the froth still persist you must turn
off the gas apply to the product imme-
diately and call an Authorised service

5 First Use

agent or technician with licence. Do not

use the product until the authorized
service has intervened in the product.

&

&

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

5.1 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions”. You can learn how to oper-
ate the oven in the following section.

6 How to use the hob

5. Wait for the oven to cool.
6. Wipe the surfaces of the product with a

wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob usage

General warnings

+ Place pots and pans in a manner so that
the handles are not over the burners to
prevent them from overheating.
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+ Do not use unbalanced and easily tilting
pots/pans on the hob.

) ]

v 2 4 2 4

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Do not ignite the burners without any pot
or pots/pans on the respective burner.

+ Always turn off the hob’s burners after
each use.

*+ You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

+ The size of the cooking pots/pans shall
match the size of the flame. Set the gas
flames so that they shall not protrude
from the base of the pots/pans and place
the pots/pans on pot holder by centering
it. Do not use large pans/pots to cover
more than one burner.

1

Recommended cooking pots/pans sizes

Hob burner type Pot diameter - cm
Auxiliary burner 12-18

Normal burner 18 - 20

Rapid burner - Wok burner 22-24

Do not use pots/pans that exceed the
above stated dimensions. Using larger
pans / pots than specified may cause car-
bon monoxide poisoning and overheating
of nearby surfaces and knobs. In addition, if
the cooking surface of your product is
glass, overheating will occur on this sur-
face and the product will be damaged. The
use of smaller pans / pots may cause you
to burn due to flames.

6.2 Operation of the hobs

Gas burner control knob

ol Off position
¥ & Small flame: Lowest gas power

& ® Large flame: Highest gas power

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

When turned off (top position), the burner is
not fuelled with gas. After igniting the
burner, you can cook by setting the gas
levels on the knob. Set your desired cook-
ing power by aligning the knob to the re-
spective symbol.

Igniting the gas burners

v" The gas burners are ignited with the
control knobs.

1. Press on the burner knob.

2. While pressing on the knob, turn it
counter clockwise to the large flame
symbol.
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3. With the resulting spark, the gas is ig-
nited.

4. After the initial ignition, keep pressing
on the knob for 3-5 seconds.

5. If the gas is not ignited after pressing on
and releasing the knob, repeat the same
process by pressing on the knob for 15
seconds.

Release the button if the burner is
@ not ignited within 15 seconds. Wait
at least 1 minute before trying

again. There is the risk of gas accu-
mulation and explosion!

6. Adjust your desired power level.
Turning off the gas burners
Bring the burner knob to off position (top).

Gas shut-off safety mechanism

As a precaution against blow out due to
overflows over the top burners, a safety
mechanism starts to operate and shuts off
the gas immediately.

1 Gas shut off safety

To activate the gas shut-off safety mechan-
ism, keep the control knob pressed for 3-5
seconds more after igniting the hob.

If the flames of the burner are extin-
@ guished inadvertently, turn off the
burner control knob. Do not attempt

to ignite the burner again for 1
minute at least.

Release the knob if the burner is
@ not ignited within 15 seconds. Wait
at least 1 minute before trying

again. There is the risk of gas accu-
mulation and explosion!

7 Using the Oven

7.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.

The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing.

Turning off the oven

You can turn the oven off by turning the

function selection knob and temperature

knob to the off (up) position.
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Selecting the temperature and oven oper-

ating function.

You can cook by making a manual control

(at your own control) by selecting the tem-
perature and operating function specific to
your food.

P / C

o / [

1. Select the operating function you want
to cook with the function selection
knob.

8 General Information About Baking

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat-
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking and turn it off yourself.
When your baking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-

propriate oven settings and accessories for

these foods are also indicated.

8.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,

face and/or eyes. When opening the oven

door, stay away.

+ Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values

given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

8.1.1 Pastries and oven food

General Information

+ We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

« If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

EN/34



+ If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

+ All materials used in making pastry
should be fresh and at room temperat-
ure.

+ The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

+ Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

+ If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes
+ If the cake is too dry, increase the tem-

perature by 10°C and shorten the baking
time.

+ If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

+ If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-

perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * EOP _and bottom 3 175 30..45
eating
. Cake mould on )
Cake in the mould | ~~ ) Fan Heating 2 175 30..50
wire grill** **
Cakes in cooking g qard tray+ | 10P and bottom 14 160-170 20...30
paper heating
Round springform
Sponge cake pan, 26 cm n d'?' Top gnd bottom 3 180 -200 10..20
meter on wire grill [heating
*%
Cookie Pastrytray | [P andbottom g 160-170 20...30
eating
Rich pastry Standard tray * Top fand bottom 3 200 20..30
heating
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Dough pastry Standard tray * Fan Heating 190 20..35
Leaven Standard tray * Top gnd bottom 190 20..40
heating
Glass / metal
Lasagne re_ctangula( con- Top gnd bottom 180 25 45
tainer on wire grill |heating
*%
Pizza Standard tray * :]—OD gnd bottom 200 10..20
eating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

* It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

*+ You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

« After the cooking time is expired, keep

the meat in the oven for approximately

10 minutes. The juice of the meat is bet-

ter distributed to the fried meat and does

not come out when the meat is cut.

Fish should be placed on the medium or

low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)

used tion (approx.)
] 25 mins. 220/

Steak (whole) / Standard tray * Fan assisted .bOt_ mayx, after 180 ... |80 .. 100

Roast (1 kg) tom/top heating 190

Leg of Lamb (cas- Fan assisted bot- 25 mins. 220/

serole) Standard tray * tom/top heating mayx, after 190 70..90

Fried chicken . Fan assisted bot- 15 mins. 250/

(1,8-2 kg) Standard tray tom/top heating mayx, after 190 5565

Turkey (meat Fan assisted bot- 25 mins. 220/

cubes) Standard tray * tom/top heating mayx, after 190 70120

Fish Standard tray * | 2" assisted bot- 200 20..30

tom/top heating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,

skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.
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General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

+ Close the oven door during grilling.
Never grill with the oven door open. Hot
surfaces may cause burns!

The key points of the grill
+ Prepare foods of similar thickness and

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

weight as much as possible for the grill. Grill table
Food Accessory to be used | Shelf position Temperature (°C) * | Baking time (min)
(approx.)

Fish Wire grill 250/max 20..25

Chicken pieces Wire grill 4-5 250/max 25..35

’;Arsgtjbn?(” (veah-12 i grill 4 250/max 25..35

Lamb chop Wire grill 4-5 250/max 20..25

Steak - (meat cubes) |Wire grill 4-5 250/max 25..30

Veal chop Wire grill 4-5 250/max 25..30

Toast bread Wire grill 4 250/max 1..3

Turn pieces of food after 1/2 of the total grilling time.

ure value.

It is recommended to preheat for 5 minutes for all grilled food.

* If the grill temperature cannot be adjusted in your product, your grill function will work at the maximum temperat-

8.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

Grill

Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) - 120 o 4 250/max 25..35

amount

Toast bread Wire grill 4 250/max 1..3

It is recommended to preheat for 5 minutes for all grilled food.

Turn the food after 2/3 of the total grilling time.
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9 Maintenance and Cleaning

9.1 General Cleaning Information

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-

maining liquid after cleaning and immedi-

ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

For the hobs:

+ Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
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zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Wok type burners used at high temperat-
ures may change colour. This is normal.
Moving some cookware may cause metal
marks on the pot holders. Do not slide
the pans and pots on the surface.

As hob zone caps contact the fire directly
and exposed to high temperatures,
change and loss of colour in time is nor-
mal. This does not cause a problem while
using the hob.

Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 41]".)




For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

Catalytic surfaces

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

Discolorations and stains on the glass
surface are normal and not defects.
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Plastic parts and painted surfaces

9.

Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

9.

3 Cleaning the hob

Cleaning the gas burners

1.

Before cleaning the hob, remove pot
holders, burner caps and heads from the
hob.

Clean the surface of the hob as per the
recommendations included in the gen-
eral cleaning information according to
the surface type (enamelled, glass, inox,
etc.).

Clean the burner chamber with a cloth
soaked in detergent or with non-scratch-
ing, soft brush. Ensure that no food re-
mains are left.

Clean the spark plugs and thermal ele-
ments (in models with ignition and
thermal element) with a well squeezed
cloth. Then dry with a clean cloth. Pay
attention that the spark plug and the
thermal element are completely dry.

Clean the burner caps and heads with
detergent water after each operation
and then dry them.

For persistent stains, keep burner caps
and heads in detergent water or warm
soapy water at least for 15 minutes.
Clean with a non-metallic and non-
scratching brush.



7. You may use the Quick&Shine cleaning
agents for the oven interiors and grills,
used on enamelled surfaces and recom-
mended by the authorized service, espe-
cially for persistent stains on enamelled
burner caps.

8. Do not contact burner caps with ag-
gressive detergents such as oven in-
terior cleaning agents, descalers while
cleaning them, this may cause discol-
ouration.

9. Clean the pot holders with detergent wa-
ter and non-scratching, soft brush after
each operation and then dry them.

10.When the burner caps and pot holders
are used as wet, persistent lime stains
may occur as a result of the heat. En-
sure that it is dried before operation.

11.Place burner heads, caps and pot hold-
ers respectively.

12.When placing the pot holders, ensure
that they centre the burners. In pin mod-
els, fit the pins on the burner plate to the
pin slots on the pot holders.

Assembling the burner parts

1. Place the parts as in the figure after
cleaning the burners.

2. Place the burner head ensuring that it
passes through the burner spark plug
(4). Turn the burner head right and left
to make sure that it is seated in the
burner chamber.

3. Place the burner cap on the burner
head.

1 Burner cap

2 Burner head

3 Burner chamber

4 Spark plug (in models with ignition)

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.
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If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 300 ml water into the tray and place
it on the 2nd shelf of the oven.

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

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

I

L

9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
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dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

e

(B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

)

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it must
be repeated from the end to the be-

ginning, respectively. When in-
stalling the door, be sure to close

the clips on the hinge socket.

9.8 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.

1 Tab
2 Frame
3 Profile




As illustrated in the figures above, press
on the tabs (1) and pull the profile (3) to-
wards yourself simultaneously to re-
move the profile attached to the upper
side of the front door.

* W N =

Innermost glass panel

Inner glass panel*
Outer glass panel

It varies depending on the product model. It
may not be available on your product.

As illustrated in the figure, raise the in-
nermost glass panel (1) slightly in direc-
tion “A” and pull it out in direction “B”

If your product is equipped with an inner
glass panel; Pull the glass holder con-
necting elements in the middle as illus-
trated in the figure to free them from the
glass panels.

Glass holder connecting element*

It varies depending on the product model. It
may not be available on your product.

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

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

Otherwise the glass panel will not
@ seat completely and may get ex-

posed to vibration and break.

7. When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the in-
ner glass panel.

8. Itis important that the lower corners of
the innermost glass panel are seated
into the plastic slots.

Otherwise the glass panel will not
seat completely and may get ex-

posed to vibration and break.

9. Please remember to place the glass

holding connecting parts into their slots.

10.Finally, press on the tabs of the profile

to make them seat into their slots again.

9.9 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp
General Warnings
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+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.

.

N

4/
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3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

10 Troubleshooting

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

+ Itis normal to see vapour during opera-
tion. >>> This is not an error.
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Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

« The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

There is no ignition spark.

+ There is no current. >>> Check the fuses
in the fuse box.

There is no gas.

+ Main gas valve is closed. >>> Open the
gas valve.

+ The gas pipe is bent. >>> Install the gas

pipe properly.
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Tere tulemast!

Hea klient,

Aitah, et valisite Beko toote. Tahame, et teie toode, mis on valmistatud korge kvaliteedi ja
tehnoloogiaga, pakuks teile parimat efektiivsust. Seetdttu lugege see juhend ja kdik teised
kaasasolevad dokumendid enne toote kasutamist hoolikalt labi.

Jargige kogu kasutusjuhendis vélja toodud teavet ja hoiatusi. Nii kaitsete ennast ja oma
toodet vdimalike ohtude eest.

Hoidke kasutajajuhend alles. Kui te annate selle toote kellelegi teisele, siis andke sellega

ka juhend kaasa. Teie toote garantiitingimused ning kasutus-ja torkeotsingu meetodid on
selles juhendis vélja toodud.

Kasutusjuhendis olevad siimbolid ja nende kirjeldused:

Oht, mis vdib I6ppeda surma voi vigastusega.

@ Oluline teave v&i kasulikud napunaited toote kasutamiseks:

Lugege kasutajajuhendit.

L[

f Kuuma pinna hoiatus.

MARKUS Oht, mis v&ib pdhjustada tootele vdi selle keskkonnale materiaalset kahju.

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

Made in TURKEY
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A'I EE- Ohutusjuhised

+ See osa sisaldab
ohutusjuhiseid, mis on
vajalikud kehavigastuste voi
materiaalsete kahjude ohu
valtimiseks.

+ Kui toode antakse lle kellelegi
teisele isiklikuks- voi
taaskasutamiseks, tuleb kaasa
anda ka kasutusjuhend,
tootesildid ja muud
asjakohased dokumendid ja
osad.

* Meie ettevdte ei vastuta
kahjude eest, mis vdivad
tekkida nende juhiste
eiramisel.

* Nende juhiste eiramise korral
ei kehti garantii.

+ Paigaldus- ja remondit66d
laske alati teha tootjal,
volitatud teenindusel voi isikul,
kelle maarab maaletooja
ettevote.

+ Kasutage ainult
originaalvaruosi ja -tarvikuid.

- Arge parandage ega asendage
uhtegi toote komponenti, vélja
arvatud juhul, kui see on
kasutusjuhendis selgelt valja
toodud.

- Arge tehke tootele tehnilisi
muudatusi.
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Moeldud

1.1
A kasutamiseks
« Kédesolev seade on moeldud

koduseks kasutamiseks. See
ei ole moeldud kasutamiseks
arilistel eesmarkidel.

Arge kasutage seadet
aedades, rodudel ega muus
vdliskeskkonnas. Kdesolev
seade on modeldud
kasutamiseks
kodumajapidamistes ning
kaupluste, kontorite ja muude
tookeskkondade
personalikookides.
HOIATUS: Kaesolevat seadet
tuleks kasutada ainult toidu
valmistamiseks. Seda ei tohi

kasutada muudel eesmarkidel,

nagu naiteks ruumi kitmine.
Ahju saab kasutada toidu
sulatamiseks, kiipsetamiseks,
praadimiseks ja grillimiseks.
Seda toodet ei tohi kasutada
taldrikute soojendamiseks,
ratikute vai riiete
kuivatamiseks kaepidemele
riputades.

1.2 Lapse, haavatava
isiku ja lemmiklooma
ohutus

» Seda toodet voivad kasutada

8-aastased ja vanemad lapsed
ning inimesed, kellel on vahe



fuusilisi, sensoorseid voi
vaimseid oskusi voi kellel
puuduvad kogemused ja
teadmised, kui neid jalgitakse
vOi koolitatakse toote ohutu
kasutamise ja ohtude osas.
Lapsed ei tohi tootega
mangida. Lapsi ei tohi
puhastada ega hooldada, vélja
arvatud juhul, kui keegi neid
kontrollib.

Seda toodet ei tohi kasutada
piiratud flilsilise, sensoorse
vOi vaimse vdimekusega
inimesed (sealhulgas lapsed),
vdlja arvatud juhul, kui neid
hoitakse jarelevalve all voi nad
saavad vajalikud juhised.
Lapsi tuleb jalgida, et nad ei
mangiks tootega.
Elektritooted ja/vdi gaasiga
tooted on lastele ja
lemmikloomadele ohtlikud.
Lapsed ja lemmikloomad ei
tohi tootega mangida, selle
otsa ronida ega sellesse
siseneda.

Arge asetage seadmele
esemeid, milleni lapsed vdivad
ulatuda.

Poorake pottide ja pannide
kaepidet leti kiiljele, et lapsed
ei saaks seda haarata ega
poletada.

« HOIATUS: Kasutamise ajal on
toote ligipaasetavad pinnad
kuumad. Hoidke lapsed
tootest eemal.

+ Hoidke pakkematerjale lastele
kattesaamatus kohas. Esineb
vigastuste ja lambumise oht.

« Kui uks on avatud, arge pange
sellele raskeid esemeid ega
laske lastel sellel istuda. Ahi
voib Uimber kukkuda voi
kahjustada uksehingi.

* Enne kulunud ja kasutute
toodete kérvaldamist:

1. Eemaldage toitepistik

pistikupesast.

2. Katkestage toitekaabel ja
thendage see pistikuga toote
kiljest lahti.

3. Votke tarvitusele
ettevaatusabinoud, et valtida
laste sattumist tootesse.

4. Arge lubage lastel tootega
mangida, kui see on
joudeolekus.

A1 .3 Elektriohutus

- Uhendage toode maandatud
pistikupessa, mis on kaitstud
elektrikorgiga, mille vaartus on
toodud tulibi etiketil.
Maanduspaigaldus peab
olema teostatud
kvalifitseeritud elektriku poolt.
Arge kasutage toodet ilma
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maanduseta vastavalt
kohalikele / riiklikele
eeskirjadele.

Pistik voi seadme
elektriihendus peab olema
kergesti juurdepaasetavas
kohas. Kui see pole véimalik,
peaks elektripaigaldisel,
millega toode on Ghendatud,
olema mehhanism (kaitse,
Gliti, pealdliti jne), mis on
vastavuses elektrieeskirjadega
ja ihendab koik poolused
vorgust lahti.

Enne remonti, hooldust ja
puhastamist tdmmake toode
vooluvorgust valja voi lilitage
kaitseldliti valja.

Uhendage toode maandatud
pistikupessa, mis vastab pinge
ja sageduse vaartustele, mis
on valja toodud tiubisildil.
Kui teie tootel pole kaablit,
kasutage ainult peatiikis
"Tehnilised andmed"
kirjeldatud tihenduskaablit.
Arge laske toitejuhtmel
seadme alla ja taha kinni
jaada. Arge asetage
voolujuhtmele raskeid
esemeid. Toitejuhet ei tohiks
painutada, purustada ja see ei
tohi puutuda kokku thegi
soojusallikaga.

+ Toote paika panemisel parast
monteerimist voi puhastamist
veenduge, et toitekaabel ei
jaaks kinni.

+ Ahju tagumine kiilg muutub
kasutamisel kuumaks.
Gaasiuhendused ja/voi
elektrikaablid ei tohi
puudutada toote tagumist
pinda. Vastasel juhul voib see
kahjustada.

- Arge laske toitejuhtmel ukse ja
ahju vahele kinni jaada ega
jaada kuumadele pindadele.
Vastasel juhul voib toitejuhtme
isolatsioon sulada ja
pohjustada liihise tagajarjel
tulekahiju.

+ Kasutage ainult originaaljuhet.

Arge kasutage |8igatud voi

kahjustatud kaableid.

Arge kasutage toote

kasutamiseks pikendusjuhet

vOi mitmepistikut.

+ Votke dhendust volitatud
teeninduskeskusega voi
importijaga, et kasutada
heakskiidetud adapterit
juhtudel, kui on vaja kasutada
konverteri adapterit
(pistikutiilibi jaoks).

+ Votke Ghendust importija voi
volitatud teeninduskeskusega,
kui toiteliini pikkus on
ebapiisav.
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Kaasaskantavad toiteallikad
vOi mitu pistikut vdivad lle
kuumeneda ja sittida. Hoidke
mitu pistikut ja kaasaskantavat
vooluallikat tootest eemal.
Toitejuhtme kahjustamisel
tuleb selle véimalike ohtude
valtimiseks asendada tootja,
volitatud teeninduse voi
importija ettevotte maaratud
isiku poolt.

HOIATUS: Enne ahju lambi
vahetamist Gihendage seade
elektriloogi ohu valtimiseks
kindlasti vooluvdrgust lahti.
Uhendage toode vooluvérgust
lahti voi lllitage kaitse
kaitsmekilbis valja.

Kui Teie seadmel on toitejuhe ja

p

istik:

Arge kunagi pange toote
pistikut katkisele, lahtisele voi
pistikupesast valjunud
pistikule. Veenduge, et pistik
on taielikult pistikupessa
sisestatud. Vastasel juhul
voivad Uhendused lle
kuumeneda ja pohjustada
tulekahju.

+ Valtige seadme sisestamist

pistikupesadesse, mis on
rasvased, maardunud voi
potentsiaalselt veega
kokkupuutuvad (naiteks
toopinna lahedusse, kust voib
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vett vélja voolata). Vastasel
juhul on oht, et tekib lihis ja
elektriloogi oht.

- Arge kunagi puudutage pistikut

margade katega!

« Témmake pistik pistikupesast

valja, kasutades pigem pistiku
korpust kui juhtmest.

Ohutus gaasiga

A1 4
tootamisel

+ HOIATUS: Gaasipliittoodete

kasutamine pohjustab ruumis
kuumust, niiskust ja polemisel
eralduvate ainete
moodustumist. Veenduge, et
kook oleks hasti ventileeritud,
eriti toote kasutamisel: Hoidke
looduslikud ventilatsiooniavad
lahti voi paigaldage
mehaaniline
ventilatsiooniseade
(mehaaniline valjatdmme/
ohupuhasti). Toote pikaajaline
intensiivne kasutamine voib
vajada taiendavat
ventilatsiooni: Naiteks akna
avamine voi tohusam
ventilatsioon, mehaanilise
ventilatsiooniseadme taseme
tostmine, kui see on olemas
jne.

+ Seda toodet tuleks kasutada

ruumis, kus on korralikult
reguleeritud ja tootav
vingugaasi andur. Veenduge,
et vingugaasi andur tootab



korralikult, ja hooldage seda .
sageli. Vingugaasi andur ei
tohiks asetada tootest
kaugemal kui 2 meetrit.

Selle seadme
seadistustingimused on
margitud sildil (voi
andmesildil)

Gaasiga toiduvalmistamise
toodete korralik pdlemine on
vajalik. Ebataieliku pdlemise
korral voib tekkida
slisinikmonooksiid (CO).
Sisinikmonooksiid on varvitu,
I6hnatu ja vaga mirgine gaas,
millel on surmav toime isegi
vaga vaikestes annustes. Voite
aru saada, et gaas pdleb hasti,
kui leegid on pidevad ja
sinised. Kui leegid on .
lainelised, |6igatud ja

intensiivselt kollased, ei pdle

gaas hasti.

Gaasiga toiduvalmistamise
tooteid ja slisteeme tuleb
korraparaselt kontrollida, et .
tagada nende nduetekohane .
toimimine. Regulaatorit,

voolikut ja selle klambrit tuleb
korraparaselt kontrollida ja

tootja soovitatud ajavahemike
jarel voi vajaduse korral vélja .
vahetada.

Puhastage regulaarselt

gaasipliidi alasid. Parast
puhastamist veenduge, et gaas .
pdleb korralikult.
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Arge kasutage potte/panne,
mis Uletavad kasutusjuhendis
toodud mootmeid. Maaratust
suuremate pannide/
keedupottide kasutamine voib
pohjustada
vingugaasimurgituse ning
laheduses asuvate pindade ja
juhtnuppude llekuumenemise.
Vaiksemate pannide/
keedupottide kasutamine voib
leegi tottu tekitada poletusi.
Kiisige kohalikult gaasiteenuse
osutajalt teavet gaasi
hadaabinumbrite ja
ohutusmeetmete kohta
gaasildhna korral.

A Mida teha, kui tunnete
gaasilohna!

Arge kasutage avatud leeki
ega suitsetage. Arge kasutage
tihtegi elektrililitit (nt lambi
nuppu ega uksekella). Arge
kasutage laua- ega
mobiiltelefoni.

Avage uksed ja aknad.
Keerake koik gaasiseadmete ja
gaasimddtja ventiilid kinni
peaventiili tasemel, vélja
arvatud juhul, kui see asub
piiratud ruumis voi keldris.
Kontrollige kdigi torude ja
uhenduste tihedust. Kui te
tunnete endiselt gaasi I0hna,
lahkuge majast.

Hoiatage naabreid.



Al .5 Transpordiohutus

Helistage tuletorjesse. 21.6 Paigaldamise

Kasutage telefoni valjaspool
maja.

Helistage volitatud
teenindusele ja oma
gaasijaotusettevottele.

Enne toote transportimist
uihendage seade vooluvorgust
lahti ja Ghendage lahti
gaasiuhendused.

Toode on raske, selle
kandmiseks on vaja vahemalt
kahte inimest.

Arge kasutage toote
transportimiseks voi
teisaldamiseks ust ja/voi selle
kaepidet.

Arge asetage seadmele
esemeid. Kandke seadet
vertikaalselt.

Kui teil on vaja toodet
transportida, mahkige see
mullikilega voi paksu papiga .
ning teipige see tugevalt kinni.
Kinnitage toote liikuvad osad
kindlalt, et valtida kahjustusi.
Enne toote paigaldamist
kontrollige toodet parast
transportimist voimalike
kahjustuste suhtes. Vigastuse
korral votke ihendust importija
voi volitatud
teeninduskeskusega.
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ohutus

Enne paigaldamise alustamist
lilitage vooluvdrk, millega
toode Gihendatakse,
vooluvorgust vilja, lllitades
kaitsme valja.

* Transportimisel ja

paigaldamisel kandke alati
kaitsekindaid. Vastasel juhul
on teravate servade tottu
vigastuste oht!

* Enne toote paigaldamist

kontrollige, kas sel on
kahjustusi. Arge paigaldage
seadet, kui see on kahjustada
saanud.

- Arge paigaldage seadet

vaibaga kaetud porandale. Kui
ohk ei saa seadme all ringelda,
voivad elektridetailid tle
kuumeneda. See voib
pdhjustada probleeme seadme
160s.

Toode peab paigutama otse
puhtale, tasasele ja kdvale
pinnale. Seda ei tohiks asetada
soklile voi alusplaadile.
Tooteid ei tohi paigutada papp-
vOi plastplaatidele.

Toote paigalduspiirkonnas ei
tohi olla otsest paikesevalgust
ja soojusallikaid, naiteks
elektri- voi gaasikiitte, mis on
paigaldatud.
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+ Seadme koigi .
ventilatsioonikanalite
Umbruses peab olema
piisavalt vaba ruumi.

Arge paigaldage toodet akna
lahedusse. On oht, et pliidi leek
suittab kardinad ja tuleohtlikud
materjalid pliidi imbruses.
Akna avamisel vbivad kuumad
koogindud timber kukkuda.
Ulekuumenemise valtimiseks
ei tohiks toodet paigaldada
dekoratiivsete katete taha.
Juhul, kui gaasivoolik/toru voi
plastist veetoru asub toote
jaoks ettenahtud
paigalduskoha taga, tuleb
kindlasti tagada, et toode ei
puutuks kokku nende
kommunaaljuhtmetega.
Vastasel juhul voib voolik/toru
puruneda.

Kui toote paigalduskoha taga
on pistikupesa, tuleb tagada, et
toode ei puutuks kokku
pistikupesaga ega
pistikupessa tihendatud
pistikuga.

Toote paigalduskoha taga- voi
kilgseinale ei tohi jaada
gaasivoolikut, plastist veetoru
ega pistikupesa. Vastasel juhul
voivad need pliidi to6tamisel
kuumuse mojul deformeeruda
ja tekitada ohutusriski.
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Enne gaasi paigaldamisega
alustamist katkestage
gaasivarustus. Voib tekkida
plahvatusoht.

Toote voib ihendada
gaasijaotussiisteemiga ainult
volitatud ja kvalifitseeritud isik.
Mitteprofessionaalide tehtud
remonditoode tagajarjel voib
tekkida plahvatus- voi
mirgistusoht.

Painduv gaasivoolik tuleb
Uihendada nii, et see ei
puudutaks selle asetamise ala
liikuvaid osi ega jaaks liikuvate
osade (nt sahtli) liikudes kinni.
Lisaks ei tohi gaasivoolikut
paigutada kohtadesse, kus see
voib kinni kiiluda.
Gaasivoolikut ei tohi
purustada, kokku voltida, kinni
kiiluda ega puutuda kokku
toote kuumade osade ja
koogindudega tootel.
Gaasivooliku kahjustamise
tottu voib tekkida
plahvatusoht.

Parast toote gaasiiihenduse
loomist kontrollige kindlasti,
kas on gaasi lekkeid.
Veenduge, et gaasi lekkeid
pole. Gaasilekke korral arge
toodet kasutage.



Al .7 Kasutusohutus

* Veenduge parast iga
kasutuskorda, et olete seadme
vélja lilitanud.

Kui te ei kasuta toodet pikemat

aega, Uhendage see lahti voi

lilitage vool kaitsmekarbist
vélja. Sulgege peamine
gaasikraan.

Arge kasutage toodet, kui see

puruneb voi saab kasutamise

ajal kahjustada. ihendage
toode vooluvorgust lahti. Votke
uhendust importija voi
volitatud teeninduskeskusega.

Arge kasutage seadet, kui

esiukse klaas on eemaldatud

vOi pragunenud. Vastasel juhul
on vigastuste ja
keskkonnakahjustuste oht.

Arge astuge mingil péhjusel

seadme peale.

Arge kunagi kasutage toodet,

kui Teie otsustusvdime voi

koordinatsioon on hairitud
alkoholi ja/vdi narkootikumide
tarvitamise tottu.

+ Suttivaid esemeid ei tohi hoida
toiduvalmistamiskohas ega
selle imbruses. Vastasel juhul
voivad need pdhjustada
tulekahju.
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Ahjukaepide pole
kateratikuivati. Seadme
kasutamisel arge riputage
kaepidemele ratikuid, kindaid
ega muud sarnast tekstiili.
Seadme ukse hinged liiguvad
ukse avamisel ja sulgemisel
ning voivad kinni kiiluda. Ukse
avamisel/sulgemisel arge
haarake hingedega osast.
See toode ei sobi
kasutamiseks
kaugjuhtimispuldi ega valise
kellaga.

1.8 Hoiatused
temperatuuri kohta

HOIATUS: Kui toode on
kasutusel, on toode ja selle
juurdepaasetavad osad
kuumad. Tuleb véltida seadme
ja kuumutuselementide
puudutamist. Alla 8-aastaseid
lapsi tuleb hoida tootest
eemal, kui nad ei ole pidevalt
jarelevalve all.

Arge asetage toote lahedusse
tuleohtlikke/plahvatusohtlikke
materjale, sest t60 ajal on
pinnad kuumad.

*+ Hoidke ahju ukse avamisel

kiipsetamise ajal voi selle
|6pus distantsi. Aur voib
pdletada kasi, nagu ja/voi
silmi.



* Too ajal on toode kuum. Tuleb
valtida kuumenenud osade,
seadme sisepindade ja
kuumutuselementide
puudutamist.

+ Toote kasitsemisel kandke
alati kuumakindlaid
ahjukindaid.

+ HOIATUS: Tuleoht: Arge
hoidke esemeid
toiduvalmistamispindadel.

Al .9 Tarvikute kasutus

* On oluline, et traatrest ja
ahjuplaat asetseksid
traatriiulitele digesti
paigutatud. Uksikasjalikku
teavet leiate jaotisest
JTarvikute kasutus".

+ Sulgege ahju uks parast
tarvikute taielikku toppimist
kiipsetusruumi, sest vastasel
juhul vdivad need tabada ukse
klaasi ja seda kahjustada.

1.10 Toiduvalmistamise
ohutus

+ HOIATUS: Toiduvalmistamise
protsessi tuleb jalgida.
Lidhiajalisi toiduvalmistamise
protsesse tuleb jalgida
pidevalt.

+ HOIATUS: Tahke voi vedela
oliga toiduvalmistamisel on
ohtlik pliidiplaadi juurest
lahkuda, kuna see voib
pdhjustada tulekahju. Arge

kunagi proovige kustutada
tulekahju veega. Uhendage
toode vooluvdrgust lahti ja
katke leegid tulekindla katte
vOi riidega.

* Olge ettevaatlik oma roogades

alkoholi kasutades. Alkohol

aurustub korgel temperatuuril
ja voib tekitada tulekahju, kuna
see voib kuumenenud
pindadega kokku puutudes
suttida.

Toidualal olevad toidujaagid,

naiteks oli, voivad sittida.

Puhastage need jaagid enne

toiduvalmistamist.

- Toidumiirgituse oht: Arge
hoidke toitu ahjus rohkem kui
tund enne ja parast
toiduvalmistamist. Vastasel
korral voib see pdhjustada
toidumdrgitust voi haigusi.

- Arge soojendage ahjus suletud
konserve ega klaaspurke.
Konserv/purk voib tdusva rohu
tottu I6hkeda.

- Arge asetage kiipsetusplaate,
taldrikuid ega
alumiiniumfooliumi otse ahju
pohjale. Akumuleeritud
kuumus voib kahjustada ahju
pohja.

Arvestage rasvase

pargamendipaberi v0i sarnaste

materjalide kasutamisel jargmisi
ettevaatusabindusid:
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+ Asetage rasvakindel paber
koogindusse voi ahju tarvikule
(ahjuplaadile, traatrestile jne)
koos toiduga ja asetage see
eelkuumutatud ahju.

« Et valtida ohtu, et ahju
kitteelemendid vdivad
puudutada ja takistada kuuma
ohu liikumist, eemaldage koik
uleliigsed rasvapaberi osad,
mis ripuvad tarvikute voi
mabhutite kiiljes. Arge kasutage
rasvakindlat paberit ahju
temperatuuril, mis on kérgem
kui tootja poolt maaratud
maksimaalne
kasutustemperatuur. Arge
kunagi asetage rasvakindlat
paberit ahju pohjale.

- Arge asetage seda
eelsoojendamise ajal tarvikute
peale.

* Vajutage alati taldrikuga voi
sarnase esemega alla, et
materjal ei lendaks ahjus oleva
ohuringluse tottu ringi.

+ Katke ainult vajalik pind salve
sees.

« Parast igat kasutamist tuleb
salve puhastada ja salves
kasutatud rasvapaber voi
muud sarnased materjalid
asendada. Vastasel juhul
voivad kandikule tilkuvad
vedelikud pdhjustada
suitsetamist voi isegi leekide
suttimist.

+ Toote kaane avamisel tekib
ohuvool. Rasvakindel paber
vOib sattuda kokkupuutesse
kiitteelementidega ja siittida.
Kui kasutate praadimiseks
grillirestikut, tuleks alumisele
restile asetada salv. Vastasel
juhul véivad ahjupdhjale tilkuv
toidudli ja muud komponendid
tekitada tugevat suitsu ja
pohjustada tulekahju.

Sulgege ahjuuks grillimise

ajaks. Kuumad pinnad vdivad

pohjustada pdletusi!

Grillimiseks sobimatu toit vdib

pohjustada tuleohtu. Grillige

ainult toitu, mis talub tugevat
grillileeki. Arge asetage toite
ka liiga kaugele resti
tagumisse ossa. See on
kuumim piirkond ja rasvased
toidud vdivad siittida.

+ Asetage kdoginoud pliidiplaadi
ala keskele. Veenduge, et
kooginduga pliidiplaadi leek ei
ulatu valjaspoole kdogindu
pohja alt.

A] .11 Hooldus- ja
puhastusohutus

* Enne toote puhastamist
oodake, kuni toode jahtub.
Kuumad pinnad vdivad
pdhjustada pdletusi!

- Arge peske toodet pihustades
vOi valades sellele vett! Voite
saada elektriloogi!
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- Arge kasutage seadme
puhastamiseks aurupuhastit,
kuna see voib pdhjustada
elektriloogi.

- Arge kasutage ahju esiukse ja
ahju tlemise ukse klaasi (kui
see on varustatud)
puhastamiseks karmi

2 Keskkonnajuhised

abrasiivseid
puhastusvahendeid,
metallkammi, kiitrimislappi,
ndudepesudraati voi
pleegitusvahendit. Need
materjalid vbivad pdhjustada
klaaspindade kriimustamist ja
purunemist.

2.1 Jaatmedirektiiv

2.1.1 Elektri- ja elektroonikaseadmete

korvaldamine

See toode vastab Euroopa Liidu WEEE
direktiivile (2012/19/EL) Sellel tootel on
elektri- ja elektroonikaseadmete jadtmete
(WEEE) klassifikatsioonisiimbol.

See toode on valmistatud
kvaliteetsetest osadest ja
materjalidest, mida on véimalik
taaskasutada ja mis sobivad
taaskasutamiseks. Seetéttu
L arge visake toodet selle
kasutusaja I6pus dra koos olme- ja muude
jaatmetega. Viige see elektri- ja
elektroonikaseadmete kogumispunkti.
Nende kogumispunktide kohta vdite kiisida
teavet kohalikult omavalitsuselt. Seadme
Oige utiliseerimine aitab valtida negatiivseid
tagajargi keskkonnale ja inimeste tervisele.

Vastavus RoHS direktiivile:

See toode, mille te ostsite, vastab Euroopa
Liidu RoHS direktiivile (2011/65/EL). See ei
sisalda direktiivis méaaratletud kahjulikke ja
keelatud materjale.

2.2 Pakendi teave

Toote pakkematerjalid on valmistatud
taaskasutatavatest materjalidest vastavalt
meie riiklikele keskkonnaeeskirjadele. Arge

visake pakendijaatmeid samasse kohta
koos olme- ja muude jdatmetega, vaid viige
need kohalike omavalitsuste poolt loodud
pakendimaterjalide kogumispunktidesse.

2.3 Soovitused energiasadastuks

EL 66/2014 kohaselt leiate
energiatdhususe teabe seadmega
kaasasolevalt kviitungilt.

Jargmine teave aitab Teil kasutada toodet

okolooglllsel ja energiat sdadstvamal viisil.
+ Sulatage kiilmutatud toit enne
kiipsetamist.

+ Ahjus kasutage tumedaid v&i emailitud
anumaid, mis edastavad soojust
paremini.

+ Eelsoojendage alati, kui see on retseptis
voi kasutusjuhendis tapsustatud. Arge
avage ahjuust sageli kiipsetamise ajal.

+ Pikaajalisel kiipsetamisel liilitage seade
vélja 5-10 minutit enne kiipsetamise
Idppaega. Saate jadksoojust kasutades
sddsta kuni 20% elektrienergiast.

« Uritage valmistada ahjus korraga rohkem
kui Uks roog. Saate kahte rooga samal
ajal valmistada, asetades traatrestile
kaks keedundu. Lisaks, kui valmistate
oma toite liksteise jarel, sddstab see
energiat, kuna ahi ei kaota oma soojust.

+ Votke arvesse pottide/pannide ja kaante
valikul pliidiplaadi ala suurust. Valige
alati dige suurusega pott oma roogade
jaoks. Vale suurusega mahutite puhul
kulub rohkem energiat kui tegelikult vaja.
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+ Hoidke pliidiplaadi kiipsetamise alasid ja
pottide pohjasid puhtana. Mustus
vahendab soojusiilekannet kiipsetamise
ala ja poti pohja vahel.
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3 Teie toode

Sellest jaotisest leiate toote juhtpaneeli
llevaate ja pohilised kasutusvdimalused.

Soltuvalt toote tliibist vdivad pildid ja
moned funktsioonid erineda.

3.1 Toote tutvustus

1
o0 OO0O0O0+—r2
cEEEEssssssss———— ————p 3
> 4
—» 5
1 Hobuse osa
2 Kontrollpaneel
3 Kéepide
4 Uks
5 Alumine osa
3.1.1 Toiduvalmistamise seade
*4;* | |
®
Sk > 1
6 <
a 2*
5 »
4 <
1 Ulemine kiitteseade

Y oo WN

*%

Traadist riiulid *

Ventilaatori mootor (terasplaadi taga)
Alumine kitteseade (terasplaadi all)
Riiulite positsioonid

Lamp **

Ventilatsiooniavad ***

Varieerub olenevalt mudelist. Teie toode ei
pruugi olla varustatud traatrestiga. Pildil on
naitena toodud traatrestiga toode.

Varieerub olenevalt mudelist. Teie toode ei
pruugi olla varustatud lambiga v6i lambi tiilp ja
asukoht vdivad erineda joonisel kujutatust.

See varieerub sdltuvalt toote mudelist. See ei
pruugi teie tootel saadaval olla.

3.1.2 Hobuse osa

AW N =

A
v

v

A

N\

Tagumine vasakpoolne - Tavaline pdleti
Eesmine vasakpoolne - Kiirpdleti
Eesmine parempoolne - Lisapdleti
Tagumine parempoolne - Tavaline pdleti

3.2 Ahju juhtpaneeli tutvustamine
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9

000

P C

v
1

1 Pliidiplaadi juhtnupud
3 Termostaadi lamp

Kui teie toodet reguleerivad nupud on
olemas, siis monel mudelil voivad need olla
nii, et need tulevad vélja, kui neid vajutada
(maetud nupud). Nende nuppude abil
tehtavate seadete tegemiseks likake
kdigepealt vastav nupp sisse ja tommake
nupp vélja. Parast reguleerimist likake see
uuesti sisse ja asetage nupp tagasi.
Funktsiooni valimise nupp
Funktsioonivaliku nupuga saate valida ahju
toéofunktsioone. Valimiseks keerake suletud
(Ulemisest) asendist vasakule/paremale.
Temperatuuri valiku nupp
Temperatuurinupu abil saate valida
temperatuuri, mida soovite kiipsetada.
Valimiseks keerake paripaeva suletud
(Ulemisest) asendist.

Ahju sisetemperatuuri indikaator
Temperatuurilambi jargi saate aru ahju
sisetemperatuurist. Termostaadi lamp
asub juhtpaneelil. Termostaadi lamp lilitub

QLS
vy

2 Funktsiooni valimise nupp
4 Temperatuuri valiku nupp

sisse, kui toode hakkab t6dle, ja
termostaadi lamp kustub, kui see saavutab
seatud temperatuuri. Kui temperatuur ahjus
langeb alla seatud temperatuuri, lilitub
termostaadi lamp uuesti sisse.

Pliidiplaadi juhtnupud

Pliidiplaati saab juhtida pliidi juhtnuppude
abil. Iga nupp kaitab vastavat pdletit.
Juhtpaneelil olevatest siimbolitest vdite
jareldada, millist pdletit see juhib.

3.3 Ahju toofunktsioonid

Funktsioonitabelil kuvatakse
téofunktsioonid, mida saate oma ahjus
kasutada, ning kdrgeimad ja madalaimad
temperatuurid, mida nende funktsioonide
jaoks saab seadistada. Siin nadidatud
tooreziimide jarjekord voib erineda teie
toote paigutusest.

Ffm.lft S190] £ inktsiooni kirjeldus Temp.e ra} uuriv Kirjeldus ja kasutamine
ni siimbol ahemik (°C)
Ahju ei koeta. To6tab ainult ventilaator (tagaseinas).
* T66 ventilaatoriga } Graanulitega kiilmutatud toit sulatatakse aeglaselt
o 9 toatemperatuuril, kiipsetatud toit jahutatakse. Terve lihatiiki
sulatamiseks kuluv aeg on pikem kui teraviljaga toitude puhul.
e ; Toitu soojendatakse korraga Ulevalt ja alt. Sobib kookidele,
Ulemine ja alumine . - ) o ) : . - .
K kiipsetistele voi kookidele ja hautistele kiipsetusvormides.
uumutus - : A - -
— Kiipsetamine toimub tihe kandikuga.
Ulemine/alumine Ulemise ja alumise kiittekeha poolt soojendatav kuum 8hk
& kuumutus ventilaatori * jaotub koos ventilaatoriga lihtlaselt ja kiiresti kogu ahjus.
— toel Kiipsetamine toimub (he kandikuga.
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Ulemine kuumutus
ventilaatori toel

Ulemise kiittekeha poolt soojendatav kuum &hk jaotub koos
ventilaatoriga Uihtlaselt ja kiiresti kogu ahjus. Kiipsetamine
toimub the kandikuga.

Alumine kuumutus
ventilaatori toel

Alumise kiittekeha poolt soojendatav kuum 6hk jaotub
ventilaatoriga thtlaselt ja kiiresti kogu ahjus. Kiipsetamine
toimub Uhe kandikuga. Seda funktsiooni tuleks kasutada ka
lihtsaks aurupuhastamiseks.

Kuumutus
ventilaatoriga

Ventilaatori kuumutuselemendi poolt kuumutatud &hk jaotub
ventilaatori abil vordselt ja kiiresti lile kogu ahju. See sobib
toiduvalmistamiseks mitmel ahjuplaadil erinevatel riiulitel.

SIEIES

Grillimine
taisvéimsusel

Ahju laes olev suur grill té6tab. Sobib suures koguses
grillimiseks.

* Teie toode t60tab temperatuurinupul
maaratud temperatuurivahemikus.

3.4 Toote tarvikud

Teie tootes on mitmesuguseid tarvikuid.
Selles jaotises on saadaval tarvikute
kirjeldus ja dige kasutamise kirjeldused.
Soltuvalt toote mudelist on kaasas olev
tarvik erinev. Kdik kasutusjuhendis
kirjeldatud tarvikud ei pruugi teie tootes
saadaval olla.

Traatriiuliga mudelitel :

llma traatriiuliteta mudelitel :

deformeeruda. See ei mgjuta
funktsionaalsust. Deformatsioon
kaob, kui plaat jahutatakse.

Teie seadme sees olevad kandikud
voivad kuumuse méjul

Kohvikannu kandja
Kasutatud kohvikannu jaoks.

Standardne salv

Seda kasutatakse kiipsetiste, kiilmutatud
toitude ja suurte tiikkide praadimiseks.

Traatgrill

Seda kasutatakse praadimiseks voi
kiipsetatava, praaditava ja hautava toidu
soovitud riiulile asetamiseks.

3.5 Toote lisaseadmete kasutamine

Toiduvalmistamise riiulid

Kiipsetusalal on 5 riiuliasendit. Ahju
esipaneelil olevatelt numbritelt ndete ka
riiulite jarjekorda.

Traatriiuliga mudelitel :

-
] 5
AN 4
sy
I 9

]
w) 1
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lima traatriiuliteta mudelitel :

5
4; =~ 2
N 1

Traatresti asetamine kiipsetusriiulitele
Traatriiuliga mudelitel :

Vdga oluline on asetada traatvore digesti
traadipoolsetele riiulitele. Traatresti
soovitud riiulile asetades peab avatud osa
olema esikiiljel. Parema kiipsetamise
tagamiseks tuleb traatrest kinnitada
traatriiuli peatuskohta. See ei tohi minna
lle peatuspunkti, et kokku puutuda ahju
tagaseinaga.

lima traatriiuliteta mudelitel :

Vdga oluline on asetada traatrest korralikult
kiilgriiulitele. Traatrestil on riiulile
asetamisel iks suund. Traatresti soovitud
riiulile asetades peab avatud osa olema
esikdiljel.

Kandiku asetamine
toiduvalmistamisriiulitele

Traatriiuliga mudelitel :

Samuti on oluline asetada alused digesti
kilgtraadist riiulitele. Asetage alus
traatriiulite vahele, nagu joonisel ndidatud.
Hea kiipsetusvdime tagamiseks tuleb alus
asetada traadiriiulile nii, et see sobitub
piduripessa. Seda ei tohi asetada vastu
ahju tagaseina, minnes moodda korgipesast.

Traatresti peatamisfunktsioon

Seal on peatamisfunktsioon, mis takistab
traatvore traatriiulist valja kukkumist. Selle
funktsiooniga saate oma toidu lihtsalt ja
turvaliselt vélja votta. Traatvore
eemaldamise ajal saate seda edasi
tdmmata, kuni see jouab peatumispunkti.
Selle taielikuks eemaldamiseks peate selle
punkti tGletama.

Traatriiuliga mudelitel :

Salve peatamise funktsioon -Traatriiuliga
mudelitel

Samuti on olemas peatamisfunktsioon, mis
takistab kandiku traatriiulist vélja
kukkumist. Salve eemaldamise ajal
vabastage see tagumisest peatuspesast ja
tdmmake seda enda poole, kuni see jouab
esikdljeni. Peate sellest seiskamispesast
ile minema, et see tédielikult eemaldada.
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Traatvore ja aluse Gige paigutamine
teleskoopsiinidele-Traatriiulitega
mudelitel ja teleskoopmudelitel

Tanu teleskoopsiinidele saab plaate voi
traatresti lihtsalt paigaldada ja eemaldada.
Teleskoopsiiniga plaate ja traatreste
kasutades tuleb jalgida, et teleskoopsiinide
esi- ja tagakiiljel olevad tihvtid toetuksid
vastu grilli ja aluse servi (ndidatud joonisel).

s
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3.6 Tehniline kirjeldus

Uldised kirjeldused
Toote valismootmed (kdrgus/laius/sligavus) (mm ) |850 /500 /600
Pinge/Sagedus 220-240V ~ 50 Hz

Juhtme tiilip ja ristldige, mida kasutatakse / sobib tootes

] vahemalt HO5VV-FG 3 x 1T mm2
kasutamiseks

Energiatarve (kW) 2,0
Gaasi kogutarbimine (kW) 7,9 kW (574 g/h - G30)
Ahju tutp Multifunktsionaalne ahi

Toiduvalmistamise tsoonid

Eesmine vasakpoolne Kiirpoleti

Voimsus 2,9 kW (211 g/h - G30)
Eesmine parempoolne Lisapdleti

Voimsus 1,0 kW (73 g/h - G30)
Tagumine vasakpoolne Tavaline pdleti
Voimsus 2,0 kW (145 g/h - G30)
Tagumine parempoolne Tavaline pdleti
Voimsus 2,0 kW (145 g/h - G30)

Gaasi tiiiip/rohk, millega toode on seadistatud:

G20 20 mbar

Gaasitoote kategooria

Kat. Il 2H3B/P
Kat. Il 2H3+
Kat. | 2H

Gaasitiilibid/rohud, milleks toodet saab muundada:

G30 30 mbar

G30/G31 28-30/37 mbar

Esas: Ev tipi elektrikli firinlarda, enerji etiketi bilgileri EN 60350-1 / IEC 60350-1 standardina gore verilmistir. Degerler,
standart yiik ile Ulemine ja alumine kuumutus veya Ulemine/alumine kuumutus ventilaatori toel (var ise)
fonksiyonlarinda saptanir.

Enerji verimlilik sinifi, ilgili fonksiyonlarin triinde bulunup bulunmamasina bagli olarak asagidaki nceliklendirme
sirasina gore belirlenir: 1-Saastlik kuumutus ventilaatoriga , 2-Kuumutus ventilaatoriga , 3-Ulemine/alumine
kuumutus ventilaatori toel , 4-Ulemine ja alumine kuumutus.

@ Toote kvaliteedi parandamiseks voidakse tehnilisi andmeid ette teatamata muuta.
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Selles juhendis olevad joonised on skemaatilised ja ei pruugi téapselt teie tootega

@ Uhtida.

®

Toote etiketil voi sellega kaasasolevas dokumentatsioonis margitud vaartused on
saadud laboritingimustes vastavalt asjakohastele standarditele. Need vaartused
voivad erineda soltuvalt toote t66- ja keskkonnatingimustest.

Riigi gaasikategooriad/tiiiibid/rohk

Allpool esitatud tabelist leiate gaasi tiilibi, rohu ja gaasikategooria, mida saab kasutada
riigis, kus toode paigaldatakse.

RIIKLIKUD KATEGOORIA GAASI TUUP JA ROHK
KOODID

FR Kat. Il 2E+3+ 62020 mbar  |G2525mbar | 02028 30 163137 mbar

BE Kat. Il 2E+3+ G20,20 mbar  [G25,25 mbar Enigrzg 30 G31,37 mbar

RU Kat. Il 2H3B/P G20,20 mbar  |G30,30 mbar  |G20,13 mbar |G20,10 mbar

cz Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

NL Kat. Il 2EK3B/P G25.3,25 mbar {G20,20 mbar G30,30 mbar

GB Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

IE Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

ES Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

PT Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

CH Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

T Kat. Il 2H3+ 62020 mbar (6302830 163137 mbar
mbar

SK Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

cYy Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

S| Kat. Il 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar

GR Kat. Il 2H3+ G20,20 mbar (630,28 30 G31,37 mbar
mbar

Kat. Il 2ELS3B/P G20,20 mbar 62.350,13 G30,37 mbar
PL mbar
Kat. Il 2E3P(B/P) (20,20 mbar  |G30,37 mbar

DE Kat. Il 2E3B/P G20,20 mbar  {G30,50 mbar

AT Kat. Il 2H3B/P G20,20 mbar  [{G30,50 mbar

SE Kat. Il 2H3B/P G20,20 mbar G30,30 mbar

LT Kat. Il 2H3B/P G20,20 mbar G30,30 mbar

El Kat. Il 2H3B/P G20,20 mbar G30,30 mbar
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RIIKLIKUD KATEGOORIA GAASI TUUP JA ROHK
KOODID

MK Kat. Il 2H3B/P G20,20 mbar  {G30,30 mbar
XK Kat. Il 2H3B/P G20,20 mbar  {G30,30 mbar
RS Kat. Il 2H3B/P G20,20 mbar  |{G30,30 mbar
RO Kat. Il 2H3B/P G20,20 mbar  |G30,30 mbar
DK Kat. Il 2H3B/P G20,20 mbar  |G30,30 mbar
EE Kat. Il 2H3B/P (20,20 mbar  |G30,30 mbar
MA Kat. Il 2H3B/P G20,20 mbar  {G30,30 mbar
Fl Kat. Il 2H3B/P G20,20 mbar  {G30,30 mbar
HR Kat. Il 2H3B/P G20,20 mbar  [{G30,30 mbar
EE Kat. Il 2H3B/P G20,20 mbar  [{G30,30 mbar
MT Kat. | 3B/P G30,30 mbar
IS Kat. | 2H G20,20 mbar
LV Kat. | 2H G20,20 mbar
LU Kat. | 2E G20,20 mbar
BG Kat. | 2H G20,20 mbar

Kat. | 3B/P G30,30 mbar

Kat. | 2H G20,25 mbar
HU Kat. | 3B/P G30,30 mbar
Injektori tabel

Allolevas tabelis on toodud pihustite vaartused koikide gaasitiitipide pdlevmaterjalide
jaoks gaasi muundamiseks. Pihusti vaartuste saamiseks vaadake tehnilist tabelit
gaasitlilipide kohta, mida saate vastavalt oma pdlevmaterjalidele ja riigile teisendada.
Injektorid ei pruugi teie tootega kaasas olla. Saate selle hankida volitatud teenindusest voi
kohast, kust toote ostsite.

Toiduvalmistamise tsoonid
G20,20 |G30,28 30
Vaimsus mbar mbar G20,10 G20,13 G20,25 | G25.3,25 |G2.350,13| G30,37 G30,50
625,25 631,37 mbar mbar mbar mbar mbar mbar mbar
mbar mbar
1 kW 72 50 90 84 68 80 95 47 43
2 kW 103 72 125 116 97 110 131 66 60
2,9 kW 115 87 155 145 108 130 165 80 75
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4 Paigaldamine

A Uldhoiatused
+ Poorduge toote paigaldamiseks lahima
volitatud teenindusagentuuri poole.
Veenduge, et elektri- ja
gaasiinstallatsioonid on paigas, enne kui
helistate volitatud teenindajale, et toode
oleks kasutusvalmis. Kui see ei ole sobiv,
kutsuge kvalifitseeritud elektrik ja
paigaldaja vajalike toode labiviimiseks.
Tootja ei vastuta kahjude eest, mis
tulenevad mittevolitatud isikute teostatud
toimingutest, mis vdivad samuti garantii
kehtivust tlihistada.
+ Klient vastutab toote paigalduskoha
ettevalmistamise eest ning elektri- ja/voi
gaasivarustuse ettevalmistamise eest.
Toote paigaldamisel tuleb jargida
kohalikes elektri- ja/voi
gaasiinstallatsiooni kasitlevates
standardites satestatud eeskirju
(seaduslikud paigaldusreeglid)./Punkt
Kontrollige enne paigaldamist, kas seade
on kahjustatud. Arge paigaldage seadet,
kui see on kahjustada saanud.
Kahjustatud tooted ohustavad teie
ohutust.

4.1 Oige paigalduskoht

+ Asetage toode kovale pinnale, sest toote
all on 6hukanalid. Seda ei tohi asetada
alusele voi pjedestaalile. Toote jalad ei
tohi vajuda pehmetele pindadele, nt
vaipadele jne.

+ Koogipdrand peab olema vdimeline
kandma seadme raskust ja lisaks veel
koogitarvete, kiipsetusvahendite ja toidu
kaalu.

+ See toode kuulub klassi 1 vastavalt
standardile EN 30-1-1. Seda saab
paigutada kodgi seinte, koogimodbli voi
mis tahes muu toote kiilge mis tahes
modtmes tagant ja lihest servast. Teisel
pool asuv ké6gimoobel voi -seadmed
voivad olla ainult sama suured voi
vaiksemad.

+ Seda vdib kasutada molemal kiiljel
asuvate kappidega, kuid selleks, et
pliidiplaadi tasapinnast oleks vahemalt
400 mm kaugus, peab seadme ja mis
tahes seina, vaheseina voi kdrge kapi
vahel olema 65 mm vahemaa.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

+ Seda saab kasutada ka vabalt seisvas
asendis. Lubage minimaalne kaugus 750
mm pliidipinnast kdrgemal.

+ Kui pliidi kohale tuleb paigaldada
pliidipuhasti, vaadake pliidipuhasti tootja
juhiseid paigalduskdrguse kohta (min.
650 mm).

+ Seadme korval olev kodgimdobel peab
olema kuumakindel (vahemalt 100 °C).

Turvakett

Seade tuleb kindlustada Ulekaalu vastu,
kasutades ahju kaasasolevat turvaketti.
Hoiatus - kallutusoht!
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Hoiatus: Seadme imbermineku valtimiseks
tuleb paigaldada see
stabiliseerimisvahend. Vaadake
paigaldusjuhendit.

Kui teie tootel on 2 turvaketti;

Kinnitage konks (1) sobiva tapiga kéogi
seina kiilge (6) ja Ghendage
lukustusmehhanismi (2) abil konksu kiilge
turvakett (3).

&

Konks

Lukustusmehhanism

Ohutusahe!

Kinnitage kett kindlalt toote tagaosa kiilge
Toote tagaosa

o g W=

Ko6gi sein

Kui teie tootel on 1 turvaketti;

Seade tuleb kindlustada ulekaalu vastu,
kasutades ahju kaasasolevat turvaketti.
Jargige pildil olevaid samme, et kinnitada
turvakett toote kiilge.

a1+ '

4
3 _> _> '
o [ D

Stabiilsuskett peab olema

@ voimalikult lGhike, et véltida ahju
kallutamist ettepoole ja diagonaal,
et valtida ahju kiilgmist kallutamist.
Stabiilsuskett on m&eldud pliidile,
millel puudub klambrite
kinnitamisava.

Ruumi ventilatsioon

Koik ruumid vajavad avatavat akent voi
samavaarset ning moned ruumid vajavad
ka pusivat ventilatsiooni. PGlemisdhk
vOetakse ruumidhust ja heitgaasid
paisatakse otse ruumi. Hea ventilatsioon
on seadme ohutuks t66ks hadavajalik.
Ruumid, mille uksed ja/voi aknad
avanevad otse viliskeskkonda

Otse valiskeskkonda avanevate uste ja/voi
akende ventilatsiooniava peab olema
modtmetega, mis on esitatud alljargnevas
tabelis, mis pohineb seadme kogu
gaasivoimsusel (seadme kogu
gaasivdimsus on esitatud kdesoleva
kasutusjuhendi tehniliste andmete tabelis).
Kui uksed ja/voi aknad ei ole varustatud
seadme kogu gaasitarbimisele vastava
ventilatsiooniavaga vastavalt allpool
esitatud tabelile, siis peab ruumis kindlasti
olema téiendav fikseeritud
ventilatsiooniava, et tagada seadme kogu
gaasitarbimisele vastava minimaalse
ventilatsioonindude taitmine. Fikseeritud
ventilatsiooniava vdib sisaldada
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olemasolevate dhupiirete avasid, Arge paigaldage seda seadet maapinnast
valjatdmbekapuute kanalite avade mootu madalamal asuvasse ruumi, kui see ei ole
jne. vdhemalt Ghelt kiiljelt maapinnale avatud. 3§

4.2 Elektriline tthendus

Gaasi kogutarbimine  Min. ventilatsiooniava (cm2)

(kw)
02 100 A Uldhoiatused
2-3 120 + Enne elektriihendusega seotud t6ode
3-4 175 alustamist lahutage seade elektrivérgust.
46 300 Voib tekkida elektriloogi oht.
6-8 400 + Uhendage toode maandatud
810 500 pistikupessa/liiniga, mis on kaitstud
104115 600 sobiva véimsusega minikaitseliilitiga,
11513 700 nagu on maérgitud tabelis "Tehnilised
13155 800 andmed". Olenemata sellest, kas seade
15,517 900 on ihendatud trafoga voi ilma, laske
17-19 1000 maandus paigaldada kvalifitseeritud
1924 1250 elektrikul. Meie ettevéte ei vastuta
kahjude eest, mis tekivad toote
Ruumid, millel ei ole avatavaid uksi ja/voi kasutamisel ilma kohalikele eeskirjadele
aknaid, mis avanevad otse viliskeskkonda vastava maanduspaigalduseta.
Kui ruumis, kuhu seade on paigaldatud, ei + Toote voib elektrivorku tihendada ainult
ole otse viliskeskkonda avanevat ust ja/vdi volitatud ja kvalifitseeritud isik ning toote
akent, tuleb otsida muid tooteid, mis garantii algab alles parast nduetekohast
kindlasti tagavad fikseeritud, reguleerimata paigaldamist. Tootja ei vastuta kahjude
ja sulgemata ventilatsiooniava, mis vastab eest, mis voivad ilmneda volitamata
seadme kogu gaasitarbimisele vastavale isikute teostatud toimingute tagajérjel.
minimaalsele ventilatsiooniavale, nagu on * Elektrikaablit ei tohi purustada, voltida,
naidatud eespool esitatud tabelis. Samuti kinni suruda ega puudutada toote kuuma
tuleks jargida asjakohaseid ehitusndudeid. osa. Kui toitejuhe on kahjustada saanud,
Kui ruumis v&i siseruumis on rohkem kui peab selle asendama selle tootja voi
iiks gaasiseade, tuleb lisaks iilaltoodud tema teeninduspartner Vastasel juhul
tabelis esitatud nduetele ette naha taiendav vGbi tulemuseks olla elektrild6k, lihis voi
ventilatsioonipind. Tdiendava tulekahju!
ventilatsiooniala suurus peab vastama * Toiteallika andmed peavad vastama
teiste gaasiseadmete eeskirjadele. toote tulbisildil tdpsustatud andmetele.

Margistusplaat on nahtav kas siis, kui
seadme uks voi alumine kate on avatud,
vOi asub see soltuvalt seadme tiilibist
seadme tagaseinas.

+ Toitejuhtme pistik peab péarast
paigaldamist olema kergesti ligipaasetav
(&rge viige seda pliidi kohal). Arge
kasutage toitepistikupesasid voi
mitmepistikupesasid vooluiihenduses.

+ ja peab kasutama ahju jaoks sobivat
pistikupesa/liini ja pistikut. Kui toote
voolupiirangud on pistiku ja pistikupesa
voolu kandevdimest valjas, tuleb toode

Samuti peab seadme paigaldusruumi
sisekeskkonda avaneva ukse alumises
servas olema vahemalt 10 mm suurune
vahemaa. Te peate tagama, et sellised
esemed nagu vaibad ja muud
porandakatted jms ei mdjutaks ukse
sulgemisel ruumi.

Pliit vdib asuda kodgis, kook-soogisaalis
vOi magamistoas, kuid mitte ruumis, kus on
vann voi duss. Pliiti ei tohi paigaldada
vahem kui 20 m3 suurusesse voodikohta.
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lihendada otse fikseeritud
elektripaigaldise kaudu, ilma et
kasutataks pistikut ja pistikupesa.
Kui teie seadmel on toitekaabel ja pistik:
Uhendage seade elektrivérku, iihendades
selle maandatud pistikupessa.

4.3 Gaasiiihendus

A Uldhoiatused
Kui seadme paigaldust, remonti voi
Gihendust teostab volitamata/loata/
ebapédev isik voi tehnik, voib tekkida
plahvatus-, tule- ja mirgistusoht.

+ Enne toote paigaldamist veenduge, et

+ Kui Te ei teosta tihendust vastavalt

allpool toodud juhistele, tekib gaasilekke

ja tuleoht. Meie ettevéte ei vastuta sellest f3g

tulenevate kahjude eest.

+ Gaasilihenduse peab teostama ainult

volitatud/litsentsiga/péadev isik voi
tehnik.

+ Veenduge, et gaasitihenduses kasutatav

gaasivoolik vastab kohalikele
gaasistandarditele.

+ Paindlik gaasivoolik tuleb ihendada nii,

kohalikud jaotustingimused (gaasitiip ja

-réhk) ja toote gaasi seadistus vastab
nendele tingimustele. Gaasi
reguleerimise tingimused ja toote
vaartused asuvad etikettidel (vOi
tudbisildil).

+ Kui Teie riigi kood ei ole sildil, jargige
oma riigi kohalikke tehnilisi juhiseid
gaasilihenduse ja imbermineku kohta.

+ Toote tohib gaasivorku tihendada ainult

volitatud/litsentseeritud/padeyv isik voi
tehnik.

+ Tootja ei vastuta volitamata/litsentsita/

ebapéadeva isiku voi tehniku teostatud
toimingutest tuleneva kahju eest.
+ Enne mis tahes gaasiseadme

paigaldustdéodega alustamist tihendage

toode gaasivorgust lahti. Voib tekkida
plahvatusoht!

+ Kui Teil on vaja oma toodet hiljem
kasutada teistsuguse gaasiga, peate

konsulteerima volitatud/litsentseeritud/

et see ei puutuks kokku imbritsevate
liikuvate osade ja kuumade pindadega
(néidatud joonistel allpool) ning ei jadks
likuvate osade liikumise ajal kinni. (nt
sahtlid) Pealegi ei tohiks seda paigutada
kohtadesse, kus seda voidakse kokku
suruda.

« Arge liigutage toodet pérast

gaasitihenduse I6puleviimist. Selle
teisaldamisel voib tekkida gaasilekke oht.

+ Gaasilihenduse teostamisel ja

Umberehitamisel tuleb kasutada
mutrivotit.

Gaasiiihenduse kiilje valimine
+ Gaasivoolik tuleb ihendada jargmiselt:

ihendamisel tuleb teha p6ordeid laia
nurga all, valtimaks voimalikku
purunemist ja murdumist.

+ Gaasivoolikut ei tohi purustada, kokku

voltida, pigistada, puudutada teravate
nurkadega ega see tohi puutuda kokku
toote kuumade osade ja kdogindudega
tootel. Gaasivooliku kahjustamise tottu
vOib tekkida plahvatusoht!

+ Gaasivoolik ei tohi kokku puutuda

padeva isiku vdi tehnikuga, kes valmistab

vastava Umberehituse protseduuri.
+ Veenduge, et gaasitihenduse tihedust
kontrollitakse pérast iga kasutuskorda.

osadega, mille temperatuur voib tdusta
70 C iile toatemperatuuri.

Tootja ei vastuta volitamata/ebapéadeva
isiku poolt teostatud gaasilihenduse voi
Umberehituse tagajérjel tekkida vdiva
gaasilekke tottu tekkida voivate kahjude
eest.

Tuleoht:
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+ Enne gaasitoitega tihendamist veenduge,
et gaasitoide ja gaasivooliku
vdljalaskeava asuvad samal kiiljel.

,%j

) =) =l | = /

al C

+ Kui gaasivooliku véljalaskeava ja
gaasivork ei asu samal kiiljel, veenduge,
et voolik ei liigu tihendamisel l1abi kuuma
ala.

X

v

al C
I 1

Gaasiiihenduse osad

Osad ja tooriistad, mis voivad olla vajalikud
gaasilihenduseks, on esitatud allpool.
Soltuvalt mudelist ei pruugi need osad olla
tootega kaasas. Kasutatavad
gaasilihenduste osad vdivad erineda
vastavalt gaasi tiitibile ja riigi eeskirjadele.
Lekkevastane tihend:

Uhendustiikk EN 10226 R1/2";

Liitmik vedelgaasi jaoks (G30,G31):
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Gaasi valjalaske liitmik:

!

Gaasiiihenduse teostamine - maagaas

+ Maagaasi paigaldis tuleb enne toote
paigaldust sobivalt ette valmistada.
Tootega Gihendatava gaasististeemi
vdljalaskeava juures peab olema
maagaasiventiil.

+ Veenduge, et maagaasiventiil on kergesti
ligipaasetav.

+ Uhendage toode oma kodu
maagaasislisteemiga paindliku ja
kohalikele standarditele vastava
gaasivooliku abil.

+ Gaasilihenduse loomisel tuleb kasutada

uut tihendit.

Gaasitoide peab olema ihendatud

gaasitoru voi turvavooliku kaudu, mille

modlemas otsas on keermestatud
liitmikud.

EN ISO 228 G1/2" tiiiipi iihendus

1. Asetage uus tihendustihend
turvagaasivooliku/toru sisse. Veenduge,
et tihend on Gigesti paigaldatud.

2. Kinnitage gaasiliitmik seadme kiilge 22
mm mutrivotmega ja asetage liitmik 24
mm mutrivotmega liitmikku.

NG: G20,G25

—_

3. Pérast ihendamist tuleb liitmikku
kontrollida lekete suhtes.

ISO 10226 G1/2" tiiiipi iihendus

1. Paigaldage uus tihend liitmikku ja
veenduge, et see on digesti paigas.

2. Hoides toote gaasiiihenduse
vdljalaskeava kinni 22 mutrivotmega,
Uhendage liitmik 24 mutrivdtmega toote 3§
gaasi valjalaskeava kiilge ja pingutage
korralikult kinni.

NG: G20,G25

SW 24
20-25 Nm

3. Asetage uus tihendustihend
turvagaasivooliku/toru sisse. Veenduge,
et tihend on Gigesti paigaldatud.

4. Uhendage turvavooliku/-toru
keermestatud osa 24 mm mutrivétmega
litmiku kiilge ja pingutage korralikult
kinni, hoides liitmikku paigal 24 mm
mutrivotmega.

NG: G20,G25

PN

5. Pérast ilhendamist tuleb liitmikku
kontrollida lekete suhtes.

Gaasiiihenduse teostamine - vedelgaas

+ Teie toode tuleks ihendada nii, et see
oleks gaasilekke valtimiseks
gaasilihenduse lahedal.

+ Enne gaasilihenduse loomist hankige
plastmassist gaasivoolik ja sobiv
paigaldusklamber. Plastmassist
gaasivooliku siselabimddt peab olema 10
mm ja pikkus ei tohi olla iile 150 cm.
Plastmassist voolik peab olema
lekkekindel ja kontrollitav.

+ Gaasiseadmete ja -siisteemide
nduetekohast toimimist tuleb
korraparaselt kontrollida. Regulaatorit,
voolikut ja selle klambrit tuleb
korraparaselt kontrollida ja tootja
soovitatud ajavahemike jarel voi
vajaduse korral vélja vahetada.
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+ Gaasilihenduse loomisel tuleb kasutada
uut tihendit.

+ Gaasilihendus peab toimuma
gaasivooliku voi pusitihenduse kaudu.

Uhendus klambriga (keermeta)
gaasivoolikuga

1. Paigaldage uus tihend vedelgaasi
liitmikku ja veenduge, et see on digesti
paigas.

2. Kinnitage toote gaasilihenduse
vdljalaskeava 22 mm mutrivotmega,
tihendage liitmik toote gaasi
vdljalaskeava 24 mm mutrivotmega ja
pingutage korralikult kinni.

3. Paigaldage kinnitusklamber
gaasivooliku iihele otsale. Pehmendage
gaasivooliku ots, mille kiilge olete
kinnitanud klambri. Selleks pange see
liheks minutiks keevasse vette.

4. Sisestage pehmendatud gaasivoolik
I6puni liitmiku sisse. Pingutage klamber
kindlalt kruvikeerajaga.

5. Pdrast Giihendamist tuleb liitmikku
kontrollida lekete suhtes.

Uhenduskoha lekkekontroll

+ Veenduge, et kdik toote nupud on
asendis ,Viljas". Veenduge, et gaasivool
on vaba. Valmistage seebivaht ja kandke
seda gaasilekke kontrollimiseks vooliku
tihenduskohale.

+ Gaasilekke korral seebistatud osa hakkab
vahutama. Sellisel juhul kontrollige veel
kord gaasitihendust.

+ Seebi asemel saab gaasilekke
kontrollimiseks kasutada kaubanduslikult
saadaolevaid pihuseid.

+ Gaasilekke korral sulgege gaasivarustus
ja ventileerige ruum.

+ Arge kunagi kasutage gaasi lekke
kontrollimiseks tikku voi tulemasinat.

4.4 Toote paigutamine

1. Likake toode koogi seina poole.

2. Kinnitage toote kiilge tihendatud
turvakett seina kiilge.

3. Reguleerige ahju jalad

Ahju jalgade reguleerimine

Kasutamise ajal tekkivad vibratsioonid
voivad pohjustada
toiduvalmistamisanumate liikkumist. Seda
ohtlikku olukorda saab valtida, kui toode on
tasane ja tasakaalustatud.

Teie enda ohutuse tagamiseks veenduge,
et toode on tasane, reguleerides neli jalga
allosas vasakule vdi paremale keerates ja
joondades need to0pinnaga tasandile.
Loppkontroll

1. Uhendage toode uuesti vooluvérku.

2. Kontrollige elektrilisi funktsioone.

3. Avatud gaasivarustus.
4

. Kontrollige, kas gaasitihendused on
kindlalt kinnitatud ja kas on lekkeid.

5. Suidake pdletid ja kontrollige leegi
valjanagemist.

Leek peab olema sinine ja

@ korrapérase kujuga. Kui leek on
kollakas, kontrollige, kas pdleti kork
istub kindlalt v6i puhastage pdleti.

4.5 Gaasi muundamine

A Uldhoiatused

+ Enne mis tahes gaasiseadme
paigaldustoodega alustamist tihendage
toode gaasivorgust lahti. Voib tekkida
plahvatusoht!
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+ Koik gaasiinjektorid tuleb vélja vahetada
ja gaasikraanide pdlemise reguleerimine
tuleb teha vahendatud vooluhulga
asendis, et toode oleks sobilik teise
gaasiga kasutamiseks.

+ Parast gaasittiibi muutmist tuleb
varukoti uus gaasitilibi etikett kleepida
juba toote tagakiiljel oleva senise etiketi
peale.

+ Teie tootele sobivad muud gaasittilibid ja
gaasikategooriad riigiti on esitatud
jaotises "Riikide gaasikategooriad/
tlilibid/rohk". Vaadake sellest tabelist,
millistele gaasitlilipidele saate oma
piirkonnas lle minna. Te ei saa lle minna
kédesolevas tabelis loetlemata
gaasitiiipidele.

+ Toode ei pruugi sisaldada varupihustit,
mis sobib gaasi tlitibile, millele soovite
Ule minna. Pihusteid saab volitatud
teenindusest voi sealt, kust te toote
ostsite.

+ Pihusti vaartused ja gaasitlilibid, mida
tuleks poletite puhul kasutada, on
esitatud jaotise 16pus. Tehke
Umberkujundatava gaasitiiibi ihendus,
nagu on kirjeldatud gaasilihenduse osas.

Osad muu gaasitiiiibile iileminekuks

Allpool on esitatud osad ja tddriistad, mida
tleminekul voib vaja minna. Séltuvalt
mudelist ei pruugi need osad olla tootega
kaasas.

Moodavoolukruvi otsik:

(7

Poleti pihusti:

&
Poleti pihusti valjavahetus

1. Keerake kdik juhtnupud juhtpaneelil
vdljalllitatud asendisse.

2. Katke gaasivarustus.

3. Eemaldage panni toed, pliidipdletite kork
ja pea.

4. Eemaldage poletite pihustid, keerates

neid vastupéeva. (mutrivéti 7)

5. Kui Teie tootes on kiilgmise
sisselaskepihustiga wok-pdleti,
eemaldage pihusti mutrivotmega nr.7.

Monede pliidipdletite puhul on
@ pihusti kaetud metallosaga. See

metallkaitse tuleb pihusti

véljavahetamiseks eemaldada.

6. Paigaldage uued gaasipihustid.
(pingutusmoment 4 Nm)

7. Kontrollige kdiki ihendusi, veendumaks,
et need on turvaliselt ja korralikult
paigas.

Uute pihustite asukoht on margitud
@ nende pakendil voi pihustite tabelis,

kust saab vastavat teavet.

8. Péarast iihendamist tuleb siistikuid
kontrollida lekete suhtes.

Kui ei ole tegemist ebanormaalse
@ olukorraga, arge piitidke gaasipOdleti
kraane eemaldada. Kui kraanide

vahetamine on vajalik, peate
kutsuma volitatud teenindaja voi

litsentseeritud tehniku.
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Vahendatud gaasivooluhulga seadistus
pliidikraanide jaoks

1.

Silitidake reguleeritav poleti ja keerake
nupp vahendatud asendisse.

2. Eemaldage gaasikraanilt nupp.

3. Kasutage vooluhulga reguleerimiskruvi

reguleerimiseks sobiva suurusega
kruvikeerajat.

Veeldatud naftagaasi (butaan - propaan)
puhul keerake kruvi paripdeva.
Maagaasi puhul tuleb kruvi keerata iiks
kord vastupaeva.

= Tavaline sirge leegi pikkus
vahendatud asendis peaks olema
6-7 mm.

Kui leek on soovitud asendist kdrgemal,
keerake kruvi paripdeva. Kui see on
vdiksem, keerake vastupédeva.

Viimase kontrollimiseks viige pdleti nii
suure leegi kui ka vahendatud asendisse
ja kontrollige, kas leek on sisse voi vélja
lilitatud.

Soltuvalt teie seadmes kasutatavast
gaasikraani tiilibist voib
reguleerimiskruvi asend erineda.

/1

1 Vooluhulga reguleerimise kruvi

1 Vooluhulga reguleerimise kruvi

Lekkekontroll injektorites

Enne toote vahetamist kontrollige, et kdik

juhtimisnupud oleksid valjalilitatud

asendis. Parast injektorite korrektset
vahetamist tuleb kontrollida iga injektori
gaasi leket.

1. Veenduge, et toote gaasivarustus on
sisse lUlitatud, samal ajal kuii koik
juhtimisnupud on endiselt véljaliilitatud
asendis.

2. lgainjektori ava blokeeritakse
sOrmega, kasutades mdistlikku joudu,
et peatada gaasi leke, samal ajal kui
vastav juhtimisnupp on sisselilitatud
asendis ja seda vajutatakse, et gaas
jouaks injektorisse.

&

3. Kandke ettevalmistatud seebivett
injektori Uhendussele vaikese harjaga.
Kui injektori Gihenduses on gaasi leke
olemas, hakkab seebivesi vahutama.
Pingutage sel juhul injektorit,
kasutades moistlikku joudu, ja korrake
3. samm veel kord.
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4. Kuivaht plsib endiselt, peate toote
gaasivarustuse viivitamatult valja
lilitama ja kutsuma volitatud
teeninduse esindajat véi tehnikut. Arge
kasutage toodet enne, kui volitatud
teenindus on toote kontrollinud.

5 Esmakasutus

Enne seadme kasutuselevottu on
jargmistes jaotistes soovitatav toimida
jargmiselt.

5.1 Seadme esmane puhastamine

1. Eemaldage kdik pakkematerjalid.

2. Eemaldage ahjust kdik kaasas olevad
tarvikud.

3. Lilitage toode 30 minutiks sisse ja
seejarel vélja. Sel viisil poletatakse ja
eemaldatakse jaagid ja kihid, mis voisid
tootmise ajal ahju jaada.

4. Toote kasutamisel valige kdrgeim
temperatuur ja téofunktsioon, millega
kdik Teie kuumutuselemendid téotada
saavad. Vt "Ahju to6funktsioonid.
Jargmisest jaotisest saate teada, kuidas
ahju kasutada.

6 Pliidiplaadi kasutamine

5. Oodake, kuni ahi jahtub.

6. Pihkige toote pinnad niiske lapiga voi
kasnaga ja kuivatage lapiga.
Enne tarvikute kasutamist:
Ahjust eemaldatud tarvikud puhastage
puhastusvahendi, vee ja pehme
puhastuskasnaga.
MARKUS: Méned pesu- voi
puhastusvahendid vdivad pinda
kahjustada. Arge kasutage puhastamise
ajal peeneteralisi puhastusvahendeid,
puhastuspulbreid, puhastuskreeme ega
teravaid esemeid.
MARKUS: Esmakordsel kasutuskorral vaib
suitsu ja I6hna tekkida mitmeks tunniks.
See on normaalne, ja selle eemaldamiseks
on vaja lihtsalt head ventilatsiooni. Valtige
suitsu ja tekkivate I6hnade otsest
sissehingamist.

6.1 Uldteave pliidiplaadi kasutamise
kohta

Uldhoiatused

+ Asetage keedupotte ja panne nii, et
kaepidemed ei oleks poletite kohal,
valtimaks nende llekuumenemist.

+ Arge kasutage pliidiplaadil
tasakaalustamata ja kergesti
kallutatavaid keedupotte/panne.

) ]

v 2 4 2 4
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« Arge kuumutage tiihje keedupotte/
panne. Keedupotid ja seade vdivad
kahjustada saada.

+ Arge siiiidake pdleteid iima keedupoti/

pannita vastaval poletil.

Parast igat kasutuskorda liilitage pliidi

poletid alati vélja.

Pliidiplaati ilma keedupottide/pannideta

kasutamisel kahjustate seadet. Liilitage

keeduplaadid alati vélja parast igat
kasutuskorda.

+ Pange keedupotidesse ja pannidesse
oiget kogust toitu. Seega saate valtida
toiduainete keedupottidest
vdljavoolamist ja siis pole vaja asjatult
puhastada.

« Arge asetage keedupottide ja pannide
kaasi pdletitele/keedualadele.

+ Asetage keedupotte poletite peale
tapselt keskele. Kui soovite keedupotti
asetada teisele poletile/alale, arge

libistage seda soovitud pdleti suunas;

pigem tOstke see kdigepealt liles ja

pange siis teise poleti peale.
+ Keedupottide/pannide suurus peab

vastama leegi suurusele. Seadke

gaasileegid nii, et need ei ulatuks

keedupottide/pannide pdhjast vélja, ja

asetage keedupotid/pannid selle hoidiku

keskele. Arge kasutage suuri panne/

potte rohkem kui ihe pdleti katmiseks.

1

Soovitatavad keedupottide/pannide
suurused

Poleti titp Poti [abimd6t - cm
Lisapodleti 12-18
Tavaline pdleti 18 - 20
Kiirpdleti - Vokipdleti 22-24

Arge kasutage keedupotte, mis iiletavad
eespool nimetatud moodtmeid. Maaratust
suuremate pannide/keedupottide
kasutamine vdib pdhjustada
vingugaasimurgituse ning laheduses
asuvate pindade ja nuppude
tlekuumenemise. Lisaks, kui teie toote
kiipsetuspind on klaas, tekib sellel pinnal

tlekuumenemine ja toode saab kahjustada. .

Vaiksemate pannide/keedupottide
kasutamine voib leegi tottu tekitada
poletusi.

6.2 Pliidiplaatide t60
Gaasipoleti juhtnupp

ol OFF asend
1o Viike leek: Madalaim gaasivdimsus
66 Suur leek: Kdrgeim gaasivéimsus

Pliidiplaati saab juhtida pliidi juhtnuppude
abil. Iga nupp kéitab vastavat pdletit.
Juhtpaneelil olevatest simbolitest voite
jareldada, millist poletit see juhib.

Kui seade on vilja lllitatud (lilemine
asend), ei ole poleti gaasiga toidetud.
Parast pdleti slilitamist saate keeta,
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reguleerides gaasitasemed nupul.
Seadistage soovitud toiduvalmistamise
vBimsus, viies nupu vastavale siimbolile.

Gaasipoletite siilitamine

v Gaasipoletid siilidatakse juhtnuppude
abil.

1. Vajutage poleti nupule.

2. Vajutades nuppu, keerake seda
vastupdeva suure leegisiimbolile.

3. Tekkiv sade siilitab gaasi.

4. Parast esmast sittamist vajutage
nuppu 3-5 sekundit.

5. Kui gaas ei siittinud parast nupu
vajutamist ja vabastamist, korrake sama
protsessi, vajutades nupule 15 sekundit.

Kui poleti leek kustub kogemata,
@ lilitage pdleti juhtnupp vélja. Arge

pltidke pdletit uuesti sliidata

vahemalt 1 minuti jooksul.

Vabastage nupp, kui pdleti ei ole 15
@ sekundi jooksul stilidatud. Oodake
vahemalt 1 minut, enne kui proovite

uuesti. On olemas gaasi
kogunemise ja plahvatuse oht!

6. Reguleerige soovitud voimsuse tase.

Gaasipoletite valjaliilitamine
Viige poleti nupp véljaliilitatud asendisse
(Uleval).

7 Ahju kasutamine

Gaasi valjaliilitamise ohutusmehhanism
Ulemiste pdletite iilevoolust tingitud
labipuhumise valtimiseks kaivitub
turvamehhanism, mis sulgeb gaasi kohe.

1 Gaasi véljalilitamise ohutus

Gaasi valjalllitamise turvamehhanismi
aktiveerimiseks hoidke juhtnuppu pérast
pliidi stititamist veel 3-5 sekundit all.

Vabastage nupp, kui pdleti ei ole 15
@ sekundi jooksul stitidatud. Oodake
vahemalt 1 minut, enne kui proovite

uuesti. On olemas gaasi
kogunemise ja plahvatuse oht!

7.1 Uldteave ahju kasutamise kohta

Jahutusventilaator ( See varieerub
soltuvalt toote mudelist. See ei pruugi teie
tootel saadaval olla. )

Teie tootel on olemas jahutusventilaator.
Jahutusventilaator liilitatakse vajaduse
korral automaatselt sisse, ja see jahutab nii
toote esikiilge kui ka mooblit. Kui
jahutusprotsess on |6ppenud, lilitatakse
see automaatselt vélja. Kuum dhk valjub
ahjuuksest. Arge katke neid
ventilatsiooniavasid millegagi. Vastasel
juhul voib ahi tle kuumeneda.
Jahutusventilaator to6tab ahju to6tamise
ajal voi ka parast ahju valjaliilitamist
(umbes 20- 30 minutit). Kui
toiduvalmistamiseks programmeerite ahju
taimeri, lilitub jahutusventilaator

kiipsetusaja I6ppedes vélja koos kdigi
funktsioonidega. Jahutusventilaatori
t60aega ei saa kasutaja maarata. See
lilitub automaatselt sisse ja vélja. See ei
ole torge.

Ahju valgustus

Ahju valgustus lulitub sisse, kui ahi hakkab
kiipsetama. Monedes mudelites valgustus
jaab pdlema kiipsetusajal, teistes
mudelites liilitub see teatud aja moodudes
vdlja.

7.2 Ahju juhtseadme t66

Ahju sisseliilitamine

Kui valite funktsiooni valimise nupu abil
to6funktsiooni, millega soovite toidu
valmistada, ja méaarate temperatuuri nupu
abil teatud temperatuuri, hakkab ahi todle.
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Ahju viljaliilitamine

Saate ahju vélja lllitada, keerates
funktsiooni valimise nuppu ja temperatuuri
nuppu asendisse ,véljas” (lles).

Temperatuuri ja ahju toofunktsiooni
valimine.

Saate neid toiduvalmistamisel kasitsi
reguleerida (voimaluste piires), valides
toidule vastava temperatuuri ja
too6funktsiooni.

P / C

o / [

8 Uldteave kiipsetamise kohta

1. Valige funktsiooni valimise nupu abil

t66funktsioon, millega soovite toidu
valmistada.

. Seadke temperatuuri nupu abil
temperatuur, millega soovite toidu
valmistada.

= Teie ahi hakkab kohe tdd6le valitud
funktsiooni ja temperatuuri jargi ning
sittib termostaadi margutuli. Kui
temperatuur ahjus jéuab seatud
tasemeni, termostaadi margutuli
kustub. Ahju ei lilitu parast
kiipsetamist iseenesest vélja. Teie
peate kiipsetamist kontrollima ja
seejdrel ahju vélja lilitama. Kui
kiipsetamine on I6ppenud, lilitage ahi
vilja, keerates funktsioonivaliku nupu
ja temperatuuri nupu asendisse
,valjas” (st tlemisse asendisse).

Sellest jaotisest leiate ndpunéiteid
toiduvalmistamise kohta.

Lisaks kirjeldab jaotis ka mdningaid
testitud toite/roogasid ja nende toitude/
roogade jaoks kdige sobivamaid satteid.
Samuti on dratoodud nende toitudele/
roogadele sobivad ahju satted ja tarvikud.

8.1 Uldhoiatused mikrolaineahjus
kiipsetamise kohta

+ Ahjuukse avamisel kiipsetamise ajal voi
péarast seda voib tekkida kuum aur. Aur
vOib pdletada kasi, nagu ja/voi silmi.
Ahjuukse avamisel hoiduge sellest
eemale.

+ Kipsetamise kaigus tekkiv intensiivne
aur voib temperatuurierinevuse tottu
moodustada kondenseerunud veetilku
ahju sise- ja valispinnale ning moobli

ilaosadele. See on normaalne ja fiiisiline

nahtus.

+ Toiduvalmistamise temperatuuri ja aja
vaartused voivad retseptist ja kogusest
sOltuvalt erineda. Sel pdhjusel on need
vaartused antud vahemikena.

Enne toiduvalmistamise alustamist
eemaldage alati ahjust tarvikud, mida Te
ei hakka kasutama. Tarvikud, mis jaavad
ahju, voivad takistada Teie toitu
valmimast digete vaartuste juures.
Toitude puhul, mida valmistate vastavalt
oma retseptile, vaadake teavet sarnaste
toitude kohta, mis on toodud
toiduvalmistamise nduannete tabelites.
Kaasasolevate tarvikute kasutamine
tagab Teile parimat toiduvalmistamist.
Jargige alati Teie poolt kasutatavate
véliste kddgitarvete puhul antud hoiatusi
ja teavet.

Loigake rasvakindlat paberit, mida
toiduvalmistamisel kasutate,
kasutatavasse kdogianumasse
sobivateks tlikkideks. Kdgianumast
ulatuv rasvakindel paber voib pohjustada
pdletusi ja mojutada Teie kiipsetamise
kvaliteeti. Kasutage rasvakindlat paberit
ettendhtud temperatuuride vahemikus.
Hea tulemuse tagamiseks kiipsetamisel
asetage toit soovitatud riiulile. Arge
muutke kiipsetamise ajal riiuliasendit.
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8.1.1 Pagaritooted ja ahjutoidud

Uldteave

+ Hea toiduvalmistamise tagamiseks
soovitame kasutada toote tarvikuid. Kui
kavatsete kasutada viliseid koogindusid,
eelistage tumedaid, mittekleepuvaid ja
kuumuskindlaid ndusid.

+ Kui toiduvalmistamise nduannete tabelis
soovitatakse eelsoojendamist, pange toit
pérast eelsoojendamist kindlasti ahju.

+ Kui kavatsete siilia teha traatrestil
asuvate koogindude abil, asetage need
traatresti keskele, mitte tagaseina
lahedusse.

+ Koik pagaritoodete valmistamiseks
kasutatavad materjalid peavad olema
varsked ja toatemperatuuril.

+ Toidu valmiduse olek vdib varieeruda

sOltuvalt toidu kogusest ja koogindu

suurusest.

Metallist, keraamilised ja klaasist vormid

pikendavad toiduvalmistamisele kuluvat

aega, ja kiipsetiste alumine pind ei
pruunistu thtlaselt.

Kiipsetuspaberit kasutades voib toidu

alumisel pinnal taheldada kerget

pruunistumist. Sellises olukorras peate
vGib-olla pikendama toiduvalmistamise
aega umbes 10 minuti vorra.

+ Toiduvalmistamise nduannete tabelis
aratoodud vaartused on méaaratud
kindlaks meie laborites labi viidud testide
tulemusel. Teie jaoks sobivad vaartused
voivad nendest vaartustest erineda.

+ Asetage toit toiduvalmistamise
nduannete tabelis soovitatud riiulile. Ahju
alumist riiulit kasitletakse 1. riiulina.

Napunaiteid kookide kiipsetamiseks

+ Kui kook on liiga kuiv, tdstke
temperatuuri 10 °C vorra ja liihendage
kiipsetusaega.

+ Kui kook on niiske, kasutage véikest
kogust vedelikku v&i vdhendage
temperatuuri 10 °C vorra.

+ Kui koogi ilaosa on kérbenud, pange see
alumisele riiulile, alandage temperatuuri
ja suurendage kiipsetusaega.

+ Kui kook on seest hasti kiipsenud, kuid
valjast on kleepuyv, kasutage vahem
vedelikku, alandage temperatuuri ja
suurendage kiipsetusaega.

Vihjeid pagaritoodete kohta

+ Kui pagaritoode on liiga kuiv, tdstke
temperatuuri 10 °C vorra ja lihendage
kiipsetusaega. Niisutage tainalehed
kastmega, mis koosneb piima, 8li, muna
ja jogurti segust.

+ Kui pagaritoode valmib aeglaselt,
veenduge, et Teie valmistatud
pagaritoode ei ulatuks oma paksuse tottu
véljaspoole ahjuplaati.

+ Kui pagaritoode on véljast pruunistunud,
kuid pohi pole kiipsetatud, veenduge, et
pagaritoote jaoks kasutatav
kastmekogus ei ole kogunenud
pagaritoote pdhjas. Uhtlaseks
pruunistumiseks Uritage kaste iihtlaselt
taignalehtede ja pagaritoote vahel
jaotada.

+ Kiipsetage oma pagaritoodet
toiduvalmistamise nduannete tabelis
dratoodud asendis ja temperatuuri
juures. Kui p&hi pole ikka veel piisavalt
pruunistunud, asetage see jargmise
sammuna alumisele riiulile.

Kiipsetusnouannete tabel kiipsetiste ja
ahjuroogade jaoks
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Toit Kasutatav tarvik |Toofunktsioon Riiuli asend Temperatuur (°C) |Kiipsetusaeg
(min) (umbes)
Ulemine ja
Kook kandikul Standardne salv * |alumine 3 175 30..45
kuumutus
Kook vormis Koogivorm Kuumutus 175 30..50
traatrestil ** ventilaatoriga
Kooaid Ulemine ja
9 . Standardne salv * |alumine 3 160-170 20..30
pabervormides
kuumutus
Ummargune
koogivorm, 26 cm |Ulemine ja
Biskviidi kook labimddduga alumine 3 180 -200 10..20
traatresti kuumutus
klambriga **
Ulemine ja
Kiipsis Kondiitriplaat * alumine 3 160-170 20..30
kuumutus
Ulemine ja
Kondiitritooted Standardne salv * |alumine 3 200 20..30
kuumutus
kukkel Standardne salv * Kuumutus 190 20..35
ventilaatoriga
Ulemine ja
Juuretis Standardne salv * |alumine 3 190 20 ..40
kuumutus
Klaasist/metallist [Ulemine ja
Lasanje ristkiilikukujuline [alumine 2 180 25..45
anum traatrestil ** | kuumutus
Ulemine ja
Pitsa Standardne salv * |alumine 1 200 10..20
kuumutus

Eelsoojendamine on soovitatav kdikide toiduainete puhul.
*Need tarvikud ei pruugi teie tootega kaasas olla.

**Need tarvikud ei ole teie tootega kaasas. Need on kaubanduslikult saadavad tarvikud.
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8.1.2 Liha, kala ja linnuliha
Grillimise pohipunktid

Kanaliha, kalkuniliha ja suurte lihatiikkide
maitsestamine sidrunimabhla ja pipraga
enne toiduvalmistamist suurendab
toiduvalmistamise tdhususe.

Kontidega liha praadimiseks kulub 15-30
minutit rohkem kui filee praadimiseks.
Liha paksuse iga sentimeetri kohta
peaksite arvutama umbes 4 kuni 5
minutit toiduvalmistamise aega.

+ Kui toiduvalmistamise aeg on labi, jatke
liha umbes 10-ks minutiks ahju. Liha
mabhlad jaotuvad paremini praetud liha
sees ja ei tule vélja liha Idikamisel.

+ Kala tuleks paigutada kuumakindlas
plaadis keskmisele voi alumisele riiulile.

+ Toiduvalmistamise nduannete tabelis
toodud roogasid valmistage sama
ahjuplaadi peal.

Kiipsetusnouannete tabel liha-, kala- ja

linnuroogade jaoks

Toit Kasutatav tarvik |Toofunktsioon Riiuli asend Temperatuur (°C) |Kiipsetusaeg
(min) (umbes)
Ulemine/alumine )
Praad (terve) / Standardne salv * |kuumutus 2? min. 220/mayx, 80 ... 100
Praad (1 kg) b ) pérast 180 ... 190
ventilaatori toel
) Ulemine/alumine .
I(_a:‘qabrilt()m)ts Standardne salv * |kuumutus 22;;3'?'1(23%0/“13)(‘ 70..90
paj 9 ventilaatori toel P
Ulemine/alumine .
Praetud kana Standardne salv * |kuumutus 1? min. 250/mayx, 55..65
(1,8-2 kg) - ’ parast 190
ventilaatori toel
Ulemine/alumine )
kglkun . Standardne salv * |kuumutus 2? min. 220/mayx, 70..120
(lihakuubikud) ) ) pérast 190
ventilaatori toel
Ulemine/alumine
Kala Standardne salv * |kuumutus 200 20..30
ventilaatori toel

Eelsoojendamine on soovitatav kdikide toiduainete puhul.

*Need tarvikud ei pruugi teie tootega kaasas olla.

**Need tarvikud ei ole teie tootega kaasas. Need on kaubanduslikult saadavad tarvikud.

8.1.3 Grill

Punane liha, kala ja linnuliha pruunistuvad
grillimisel kiiresti, hoiavad kaunist koorikut
ega kuiva ara. Grillimiseks sobivad eriti
hasti fileeliha, vardaliha, vorstid, aga ka
mahlased kodgiviljad (tomatid, sibul jne).

Uldhoiatused

Grillimiseks sobimatu toit voib
pShjustada tuleohtu. Grillige ainult toitu,
mis talub tugevat grillileeki. Arge asetage
toite ka liiga kaugele resti tagumisse
ossa. See on kuumim piirkond ja
rasvased toidud voivad siittida.

Sulgege ahjuuks grillimise ajaks. Hoidke
grillimise ajal ahjuuks alati kinni.
Kuumad pinnad véivad pohjustada
poletusi!

Grillimise pohipunktid

+ Grillimiseks voite voimalikult sarnase
paksuse ja kaaluga toite.

+ Asetage grillitavad tiikid traatrestile voi
traatresti alusele, jaotades neid nii, et
need ei ulatuks kuumutuselemendi
modtmetest véljapoole.

+ Soltuvalt grillitavate tiikkide paksusest
voivad tabelis dratoodud
toiduvalmistamise ajad erineda.

+ Asetage traatrest voi traatresti alus ahjus
soovitud tasemele. Kui valmistate toitu
traatrestil, asetage 6lide kogumiseks
alumisele riiulile ahjuplaat. Asetatav
ahjuplaat peaks olema kogu grillimise ala
suurune. See ahjuplaat ei pruugi olla Teie
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tootega komplektis. Valage hdlpsa
puhastamise tagamiseks ahjualusele
veidi vett.

Grillimise nouannete tabel

Toit Kasutatav tarvik Riiuli asend Temperatuur (°C) *  |Kiipsetusaeg (min)
(umbes)

Kala Traatgrill 250/max 20..25

Kana tiikid Traatgrill - 250/max 25..35

%g‘zﬁi'ng‘;“ika"ha) ~ | Traatgrill 4 250/max 25..35

Lambakarbonaad Traatgrill 4-5 250/max 20..25

Praad - (lihakuubikud) | Traatgrill 4-5 250/max 25..30

Vasikaliha karbonaad |Traatgrill 4-5 250/max 25..30

Rostleib Traatgrill 4 250/max 1..3

K®igi grilltoitude puhul on soovitatav eelsoojendada 5 minutit.

Poorake toidutiikke pérast 1/2 kogu grillimisajast.

* Kui Teie toote grillimistemperatuuri ei saa reguleerida, kasutab Teie grillimisfunktsioon suurimat temperatuuri.

8.1.4 Katsetatud road

Selles toiduvalmistamise nduannete
tabelis olevad road on valmistatud
vastavalt standardile EN 60350- 1,
hdlbustamaks seadme katsetamist
kontrolliasutustes.

Toiduvalmistamise tabel katsetatud
roogadega

Grill

Toit Kasutatav tarvik Riiuli asend Temperatuur (°C) Kiipsetusaeg (min)
(umbes)

Lihapall (vasikaliha) - | ooy 4 250/max 25..35

12 summa

Rostleib Traatgrill 4 250/max 1..3

K®igi grilltoitude puhul on soovitatav eelsoojendada 5 minutit.

Keerake toitu, kui moédunud on 2/3 kogu grillimisajast.

9 Hooldus ja puhastus

9.1 Uldteave puhastamise kohta

Uldhoiatused

Enne toote puhastamist oodake, kuni
toode jahtub. Kuumad pinnad vdivad
pShjustada pdletusi!

Arge kandke puhastusvahendeid otse
kuumadele pindadele. See vdib
pShjustada pusivaid plekke.

Seade tuleb korralikult puhastada ja
kuivaks puihkida péarast igat tookorda.
Seega tuleb toidujaagid hdlpsasti ara
puhastada, valtimaks nende jaakide
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korbemist jargmisel tookorral. Tanu
sellele pikeneb seadme kasutusiga ja
sageli esinevad probleemid vahenevad.
Arge kasutage puhastamiseks
aurupuhastusvahendeid.

Modned pesu- voi puhastusvahendid
kahjustavad pinda. Kasutamiseks
mittesobivad puhastusvahendid on
pleegitusained, ammoniaaki, happeid voi
kloriide sisaldavad puhastusvahendid,
aurupuhastusvahendid,
katlakivieemaldajad, plekieemaldajad ja
rooste eemaldajad, abrasiivsed
puhastusvahendid (kreemjad



puhastusvahendid, kiidrimispulber,
kidrimiskreem, abrasiivsed ja
kriimustavad kiitrimisvahendid, traat,
kasnad, mustuse ja pesuainejaake
sisaldavad puhastuslapid).

Parast iga kasutuskorda ei ole vaja
spetsiaalset puhastusvahendit.
Puhastage seadet ndudepesuvahendi,
sooja vee ja pehme lapi voi kdsnaga ning
kuivatage see kuiva lapiga.

Parast puhastamist plihkige kindlasti
jarelejaanud vedelik taielikult ara ja
puhastage &ra toiduvalmistamise ajal
tekkinud pritsmed.

Arge peske iihtki seadme komponenti
ndudepesumasinas, kui kasutusjuhendis
pole teisiti 6eldud.

Pliidiplaatide kohta:

+ Happeline mustus, nagu piim,
tomatipasta ja dli, vdivad tekitada
plaadipliitidele ja nende alade
komponentidele pisivaid plekke. Liilitage
pliidiplaat vélja ja puhastage &ra
ilevoolanud vedelikud kohe pérast selle
jahtumist.

Korgel temperatuuril kasutatavad wok-
tllpi poletid véivad varvi muuta. See on
normaalne.

Koogindude teisaldamine voib
potihoidikutesse jatta metalljalgi. Arge
libistage panne ja keedupotte lile pinna.
Kuna pliidiplaadi ala kaaned puutuvad
kokku lahtise tule ja korge
temperatuuriga, on varvimuutus ja
varvikaotus normaalne. See ei tekita
pliidiplaadi kasutamisel probleeme.

Roostevabast terasest pinnad

+ Arge kasutage roostevabast terasest
pindade ja kdepidemete puhastamiseks
hapet ega kloori sisaldavaid
puhastusvahendeid.

+ Roostevabast terasest pind voib aja
jooksul varvi muuta. See on normaalne.
Puhastage roostevabale pinnale sobiva
pesuvahendiga péarast igat todkorda.

ET /85

Puhastage pehme seebi, lapi ja vedelate
(mittekriimustavate)
puhastusvahenditega, mis sobivad
roostevabade pindade jaoks, piihkides
ainult Ghes suunas.

Eemaldage roostevabast terasest ja
klaasist pinnalt lubja-, 6li-, térklise-, piima-
ja valguplekid kohe ja viivitamata. Ule
pika aja voivad plekid roostetada.
Pinnale pihustatud/rakendatud
puhastusvahendid tuleb viivitamatult
eemaldada. Pinnale jaetud abrasiivsed
puhastusvahendid muudavad pinna
valgeks.

Emailitud pinnad

Enne puhastamist peab
toiduvalmistamiseks kasutatud ala
jahtuma. Kuumade pindade puhastamine
voib pdhjustada tuleohtu ja emailipinna
kahjustusi.

Parast iga kasutamist puhastage
emailitud pinnad ndudepesuvahendi,
sooja vee ja pehme lapi voi kdsnaga ning
piihkige kuivaks kuiva lapiga.

Kui Teie seadmel on lihtne
aurupuhastusfunktsioon, saate kerge
mitteplisiva mustuse hdlpsasti auruga
dra puhastada. Vt Holbus aurupuhastus
[» 88]

Raskelt eemaldatavate plekkide korral
voib kasutada Teie tootemargi
veebisaidil soovitatud ahju- ja grillresti
jaoks mdeldud puhastusvahendeid ning
mittekriimustavat kiilirimiskasna. Arge
kasutage vilist ahjupuhastit.

Kataliiiitilised pinnad

Toiduvalmistamise ala kiilgseinad on kas
emailitud voi katalliitilised. See varieerub
mudeliti.

Kataliditilistel seintel on kerge matt ja
poorne pind. Ahju kataliditilisi seinu ei
tohi puhastada.

Kataliditilised pinnad imavad 6li tdnu
oma poorsele struktuurile ja hakkavad
sdrama, kui pind on dliga kdillastunud.
Sellisel juhul on soovitatav osad
vahetada.



Klaaspinnad

+ Klaaspindade puhastamisel drge
kasutage tugevast metallist kaabitsaid
ega abrasiivseid puhastusvahendeid.
Need voivad klaasi pinda kahjustada.

+ Puhastage seadet ndudepesuvahendi,
sooja vee ja klaasipindadele mdeldud
mikrokiudlapiga ning piihkige need
kuivaks kuiva mikrokiudlapiga.

+ Kui pérast puhastamist on pinnal jaanud
pesuvahendit, plihkige see maha kiilma
veega ja puihkige pind kuivaks puhta ja
kuiva mikrokiudlapiga. Pesuvahendi
jaagid voivad jargmisel tookorral klaasi
pinda kahjustada.

+ Mitte mingil juhul ei tohi klaasipinnal
kuivanud jaake puhastada sakiliste
nugade, traatvilla vdi muude sarnaste
kraapimisvahenditega.

- Kaltsiumiplekid (kollased plekid)
klaaspinnalt saate eemaldada miiligis
saadaval oleva
katlakivieemaldusvahendiga, naiteks
aadika voi sidrunimahlaga.

+ Kui pind on tugevalt maardunud, kandke
puhastusvahend plekile kdsnaga ja
andke sellele piisavalt aega, et see
toimiks. Seejarel puhastage pind marja
lapiga.

+ Klaasipinna varvimuutus ja plekid
tekkimine on normaalne, need ei ole
defektid.

Plastosad ja varvitud pinnad

+ Puhastage plastdetailid ja varvitud
pinnad ndudepesuvahendi, sooja vee ja
pehme lapi v&i kdsnaga ning piihkige
need kuivaks kuiva lapiga.

+ Arge kasutage tugevast metallist
kaabitsaid ega abrasiivseid
puhastusvahendeid. Need vdivad
pindasid kahjustada.

+ Veenduge, et seadme osade
tihenduskohad ei jadks niiskeks ja
pesuvahendiga kaetuks. Vastasel juhul
voib nendes lihenduskohtades tekkida
korrosioon.

9.2 Tarvikute puhastamine

Arge pange toote tarvikuid
ndudepesumasinasse, kui kasutusjuhendis

ei ole satestatud teisiti.

9.3 Pliidiplaadi puhastamine

Gaasipoletite puhastamine

1.

ET /86

Enne pliidiplaadi puhastamist
eemaldage pliidilt potihoidikud,
pdletikaaned ja -pead.

Puhastage pliidiplaadi pind vastavalt
jaotises ,Uldteave puhastamise kohta"
toodud soovitustele, vottes arvesse
pinna tidpi (emailitud, klaas, roostevaba
jne).

Puhastage pdletikamber
puhastusvahendis leotatud lapiga voi
mittekriimustava, pehme harjaga.
Veenduge, et toidujaake ei jaaks jarele.

Puhastage siilitekiiiinlad ja
termoselemendid (stiltaja ja
termoelemendiga mudelitel) niiskeks
pigistatud lapiga. Seejarel piihkige
kuivaks puhta lapiga. P66rake
tahelepanu sellele, et siititekiiinal ja
termoelement oleksid téaielikult kuivad.

Iga puhastuse kaigus puhastage
pdletikaaned ja -pead
puhastusvahendiga ning seejérel
piihkige need kuivaks.

Pisivate plekkide korral leotage
pdletikaasi ja -pdid puhastusvahendis
vOi soojas seebivees vahemalt 15
minutit. Puhastage mittemetallist ja
mittekriimustava harjaga.

Ahju siseseintel ja restidel voite
kasutada Quick & Shinei
puhastusvahendeid, mida kasutatakse
emailitud pindadel ja mida volitatud
teenindus soovitab, eriti pisivate
plekkide korral emailitud pdletikaantel.

Arge laske tugevatel puhastuvahenditel,
naiteks ahju siseseinte jaoks mdeldud
puhastusvahendid voi



katlakivieemaldajad, poletikaantega
kokku puutuda, kuna see voib
pdhjustada varvimuutusi.

9. Iga puhastuse kaigus puhastage
potihoidikud puhastusvahendi ja
mittekriimustava pehme harjaga ning
seejarel plhkige need puhtaks.

10.Kui poletikaasi ja potihoidjaid
kasutatakse méargana, véivad kuumuse
tagajarjel tekkida pisivad lubjaplekid.
Enne kasutamist veenduge, et need on
kuivad.

11.Paigaldage podletikroonid, -kaaned ja
potihoidjad Gigesti kohale.

12.Potihoidikuid paigaldades veenduge, et
need asuvad poletite suhtes keskel.

Poletite kokkupanek

1. Parast poletite puhastamist paigaldage
osad kohale nagu joonisel naidatud.

2. Paigaldage pdletikroon nii, et see laheks
labi silitekiiinla ava (4). Keerake
pdletikroon paremale ja vasakule,
veendumaks, et see on paigas
pdletikambris.

3. Paigaldage pdletikaas poletikroonile.

Poletikaas

Pdletikroon
Poletikamber

AW N =

Suutekiunal (stlitajaga mudelitel)

9.4 Juhtpaneeli puhastamine

* Nuppudega paneelide puhastamisel
piihkige paneel ja nupud niiske pehme
lapiga ja plhkige kuivaks kuiva lapiga.
Arge eemaldage all olevaid nuppe ja
tihendeid juhtpaneeli puhastamisel.
Juhtpaneel ja nupud vdivad kahjustada
saada.

+ Kui puhastate nuppudega roostevabast
terasest paneele, drge kasutage nupu
Umber roostevaba terase jaoks mdeldud
puhastusvahendeid. Margid nuppude
Umber vdivad kuluda.

+ Puhastage puutetundlikke juhtpaneele
niiske pehme lapiga ja piihkige kuivaks
kuiva lapiga. Kui Teie tootel on olemas
klahviluku funktsioon, liilitage klahvilukk
sisse enne juhtpaneeli puhastamist.
Vastasel juhul vdivad klahvid valesti
reageerida.

9.5 Ahi sisemuse
(toiduvalmistamise ala)
puhastamine

Jéargige jaotises "Uldteave puhastamise
kohta" kirjeldatud puhastamisetappe
vastavalt ahju pinnatiitipidele.

Ahju kiilgseinte puhastamine
Toiduvalmistamise ala kilgseinad on kas
emailitud voi katalliitilised. See varieerub
mudeliti. Kui on olemas kataliilitiline sein,
siis lisateabe saamiseks lugege jaotist
“Kataliiditilised pinnad”.

Kui Teie toode on traatriiulitega mudel,
eemaldage traatriiulid enne kiilgseinte
puhastamist. Seejarel jargige jaotises
"Uldteave puhastamise kohta" kirjeldatud
puhastamisetappe vastavalt ahju kiilgseina
tllpidele.

Kiilgtraatriiulite eemaldamiseks toimige
jargmiselt:

1. Eemaldage traatriiuli esiosa, tommates
seda kiilgseinast vastupidises suunas.

2. Selle taielikuks eemaldamiseks
tdmmake traatriiul enda poole.
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3. Riiulite uuesti kinnitamiseks tuleb nende
eemaldamisel teostatud toimingud
vastupidises jarjekorras korrata.

9.6 Holbus aurupuhastus

Antud funktsioon pehmendab auru ja ahju
sisepindadele kondenseerunud veepiiskade
abil ahju tekkinud mustust (kui see ei olnud
seal pikka aega) ja hdlbustab selle
eemaldamist.

1. Eemaldage koik tarvikud ahju seest.

2. Valage ahjuplaadile 300 ml vett ja
asetage see teisele ahjuriiulile.

Arge kasutage destilleeritud ega
@ filtreeritud vett. Kasutage ainult
joogivett. Arge kasutage vee

asemel tuleohtlikke, alkohoolseid
vOi tahke aine osakestega lahuseid.

3. Lilitage ahju hdlpsa aurupuhastuse
reziimile ja laske tal to6tada 25 minutit
temperatuuril 100 °C.

Avage kohe ahjuuks ja piihkige ahju

sisepinnad marja kasna voi lapiga. Ukse

avamisel ahjust valjub aur. See voib
tekitada pdletusohtu. Olge ukse avamisel
ettevaatlik.

Pisivate plekkide puhul puhastage seadet

ndudepesuvahendi, sooja vee ja pehme lapi

voi kdsnaga ning plihkige see kuivaks kuiva
lapiga.

Holpsa aurupuhastuse puhul

@ eeldatakse, et lisatud vesi aurustub
ja kondenseerub ahju sisepindadele
ning ahju uksele Teie ahju tekkinud
kerge mustuse pehmendamiseks.
Ahjuuksele tekkinud kondensaat
voib ahjuukse avamisel tilkuda.
Niipea, kui avate ahjuukse, piihkige
see kondensaadist kuivaks.

(See varieerub séltuvalt toote mudelist. See
ei pruugi teie tootel saadaval olla.) Parast
kondenseerumist ahju sees vdib ahju all
olevasse siivendi kanalis tekkida lomp v&i
niiskus. Parast kasutamist puhastage see
stivendi kanal niiske lapiga ja plhkige see

L lTJyL
I

9.7 Ahjuukse puhastamine

Puhastamiseks voite ahjuuksed ja -klaasid
eemaldada. Ahjuukse ja -klaaside
eemaldamist selgitatakse jaotistes
»~Ahjuukse eemaldamine” ja ,Ahjuukse
siseklaaside eemaldamine”. Parast
ahjuukse siseklaaside eemaldamist
puhastage need sooja vee ja pehme riide
voi kdsna abil ning kuivatage need kuiva
lapiga. Kui ahjuklaasile tekib katlakivi,
puihkige klaasi aadikaga ja loputage.

Arge kasutage ahjuukse ja -klaasi
@ puhastamiseks tugevaid

abrasiivseid puhastusvahendeid,

metallikaabitsaid, traatvilla ja

pleegitusaineid.

Ahjuukse eemaldamine
1. Avage ahjuuks.

2. Avage paremal ja vasakul esiukse
hingepesa klambrid, vajutades allapoole,
nagu joonisel ndidatud.
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3. Hingetuilibid on vastavalt tootemudelile
erinevad: (A), (B), (C). Jargmistel
joonistel on naidatud, kuidas avada igat
tllpi hingeid.

4. A-tlilpi hinge on saadaval tavaliste
uksetiitipide puhul.

5. B-tiitipi hinge on saadaval pehmelt
sulguvate uksetiilipide puhul.

el

6. C-tllipi hinge on saadaval pehmelt
avanevate/sulguvate uksetiilipide puhul.

7. Viige ahjuuks pooleldi avatud
asendisse.

”

8. Tommake eemaldatav ahjuuks
lilespoole, et vabastada see paremast ja
vasakust hingest ning eemaldada.

Ahjuukse uuesti kinnitamiseks
tuleb selle eemaldamisel teostatud
toimingud vastupidises jarjekorras

korrata. Ukse paigaldamisel
sulgege kindlasti hinge pesa

klambrid.

9.8 Ahjuukse siseklaasi
eemaldamine

Toote esiukse siseklaasi voib
puhastamiseks eemaldada.

1. Avage ahjuuks.

1 Sakk
Raam
3 Profiil
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2. Nagu on eespool toodud joonisel
ndidatud, vajutage eesukse iilemise osa
kiilge kinnitatud profiili eemaldamiseks
korraga sakke (1) ja tdmmake profiili (3)
enda poole.

Kdige seespoolsem klaaspaneel
Sisemine klaaspaneel*
Valimine klaaspaneel

* W ON =

See varieerub sdltuvalt toote mudelist. See ei
pruugi teie tootel saadaval olla.

3. Kergitage kdige seespoolsemat
klaaspaneeli (1) veidi tdhise “A” suunas
ja tdmmake see tdhise “B” suunas vilja,
nagu joonisel ndidatud.

4. Kui teie toode on varustatud sisemise
klaaspaneeliga, Tdmmake keskel
asuvaid klaasihoidiku ihenduselemente
nende vabastamiseks klaaspaneeli
kiiljest, nagu joonisel naidatud.

4 Klaasihoidiku Gihenduselement*

* See varieerub séltuvalt toote mudelist. See ei
pruugi teie tootel saadaval olla.

5. Eemaldage samamoodi ka teine
sisemine klaaspaneel (2). Ukse
kokkumonteerimisel tuleb esimese
asjana paigaldada sisemine klaaspaneel
().

6. Nagu joonisel ndidatud, asetage

klaaspaneel nii, et see siseneb
plastpessa.

Muidu ei ole klaaspaneel taielikult
@ paigas ja voib kokku puutuda

vibratsiooniga voi puruneda.

7. Kdige seespoolsema klaaspaneeli (1)
paigaldamisel jatke triikiga kiilg
sisemise klaaspaneeli suunas.

8. Sisemise klaaspaneeli alumised nurgad
peavad olema korralikult asetatud
plastpesadesse.

Muidu ei ole klaaspaneel taielikult
@ paigas ja voib kokku puutuda

vibratsiooniga voi puruneda.

9. Pange klaasihoidiku ihendusosad
kindlasti nende pesadesse.

10.Lopuks vajutage profiili sakke, et need
oleksid jélle pesades.

9.9 Ahjuvalgusti puhastamine

Juhul, kui toiduvalmistamise piirkond
ahjuvalgusti klaasuks maardub, puhastage
see ndudepesuvahendi, sooja vee ja pehme
riilde voi kdsna abil ning kuivatage kuiva
lapiga. Ahjuvalgusti rikke korral saate selle
vélja vahetada, jargides jargmiseid samme.
Ahjuvalgusti valjavahetamine
Uldhoiatused

+ Elektriloogi ohu valtimiseks ihendage
seade lahti ja oodake, kuni ahi jahtub,
enne ahjuvalgusti valjavahetamist.
Kuumad pinnad vdivad pdhjustada
poletusi!

+ Antud ahi on varustatud h6dglambiga
voimsusega alla 40 W, kérgusega alla 60
mm ja labim6dduga alla 30 mm, voi G9-
sokliga halogeenlambiga vdoimsusega
alla 60 W. Elektripirnid sobivad
kasutamiseks temperatuuril tile 300 °C.
Ahjulambid on saadaval volitatud
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teenindusest voi litsentseeritud 4. Pange klaasist kaas tagasi.
tehnikutelt. Antud seade on varustatud G-  Kui Teie ahjus on ruudukujuline valgusti,
energiaklassiga elektripirniga.
+ Valgusti asukoht vdib erineda joonisel
naidatust. 2. Eemaldage traatriiulid vastavalt
« Selles tootes kasutatav valgusti ei sobi kirjeldusele.
kasutamiseks kodutubade valgustuses. TF
Selle valgusti eesmark on aidata
kasutajal toiduaineid néaha.
+ Antud seadmes kasutatavad elektripirnid
peavad vastu pidama ekstreemsetele
fuisilistele tingimustele, néiteks
temperatuuridele ile 50 °C.
Kui teie ahjus on iimmargune valgusti, 3. Tostke valgusti kaitseklaas
kruvikeerajaga Ules. Eemaldage
kodigepealt kruvi, kui teie toote kandilisel

1. ihendage toode vooluvdrgust lahti.

1. Ghendage toode vooluvérgust lahti.

2. Eemaldage klaasist kaas, keerates seda lambil on kruvi.
vastupaeva. 4. Kui Teie ahjuvalgusti on joonisel A
p— naidatud tulpi elektripirn, siis keerake
\ ahju see joonisel nadidatud viisil ja
) vahetage see uue vastu. Kui mudeli tiitip
’ on B, tdmmake see vilja nagu joonisel
<ZN ndidatud ja asendage see uuega.

3. Kui Teie ahjuvalgusti on joonisel A
ndidatud tulpi elektripirn, siis keerake
ahju see joonisel ndidatud viisil ja
vahetage see uue vastu. Kui mudeli tiiiip
on B, tdmmake see vélja nagu joonisel
naidatud ja asendage see uuega.

5. Pange klaasist kaas ja traatriiulid tagasi.

10 Veaotsing

Kui probleem piisib pérast selles jaotises Toiduvalmistamise ajal ilmuvad veepiisad
toodud juhiste jargimist, votke Uhegdust « Kiipsetamise ajal tekkiv aur

mudja voi volitatud teenindusega. Arge kondenseerub, kui see puutub kokku
kunagi proovige oma toodet ise parandada. toote véliste kiilmade pindadega ja v6ib
Ahi toctamise ajal eraldub auru. moodustada veepiisku. >>> See ei ole

+ On normaalne, et t66 ajal ndete auru. >>> viga.

See ei ole viga.
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Toote soojenemise ja jahutamise ajal on

kuulda metalliheli.

+ Metallosad v&ivad kuumutamisel
laieneda ja tekitada helisid. >>> See ei ole
viga.

Toode ei toota.

+ Kaitse voib olla vigane v&i labi pdlenud.
>>> Kontrollige kaitsmekarbis olevaid
kaitsmeid. Vajadusel muutke neid voi
aktiveerige need uuesti.

+ Seade ei tohi olla iihendatud
(maandatud) pistikupessa. >>>
Kontrollige, kas seade on pistikupessa
thendatud.

+ (Kui teie seadmel on taimer) Juhtpaneeli
klahvid ei to6ta. >>> Kui teie tootel on
klahvilukk, vdib klahvilukk olla lubatud,
keelake klahvilukk.

Ahju tuli ei pole.

« Ahjulamp vdib olla vigane. >>> Vahetage
ahju lamp.

« Elektrit pole. >>> Veenduge, et vooluvork
on tookorras ja kontrollige kaitsmekarbis
olevaid kaitsmeid. Vajadusel vahetage
kaitsmed voi aktiveerige need uuesti.

Ahi ei kiita.

+ Ahi ei pruugi olla seadistatud kindlale
kiipsetusfunktsioonile ja/voi
temperatuurile. >>> Seadke ahi kindlale
kiipsetusfunktsioonile ja/voi
temperatuurile.

« Elektrit pole. >>> Veenduge, et vooluvork
on tdokorras ja kontrollige kaitsmekarbis
olevaid kaitsmeid. Vajadusel vahetage
kaitsmed voi aktiveerige need uuesti.

Siilitesadet ei ole.

+ Vool puudub. >> > Kontrollige
kaitsmekarbi kaitsmeid.

Bensiini ei ole.

+ Peamine gaasiklapp on suletud. >> >
Avage gaasiklapp.

+ Gaasitoru on paindunud. >>> Paigaldage
gaasitoru digesti.
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