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Please read this manual first.

Dear Customer,

We would like you to chtain the best performance from your product which has been manufactured in
modern facilities and under strict quality control procedures.

Therefore, we advise you 1o read through this User Manual carefully before using your product and keep it
for future reference. If you hand over the product to someone else, deliver the User Manual as well.

The User Manual will help you use the product in a fast and safe way.
Read the User Manual before installing and operating the product.

You must strictly observe the safety instructions.

Keep this User Manual within easy reach for future reference.

Also read other documents supplied with the product.

Remember that this User Manual may also be applicable for sevaral other models.
Differences between models are explicitly identified in the manual.

Explanation of symbols
Throughout this User Manual the following symbels are used:

Important information or useful hints about usage.

A\Naming for hazardous situations with regard to life and property.

A\Naming for electric shock.
Warning for risk of fire.
&Waming for hot surfaces.

Arcelik A.S.
Karaogos caddesi No:2-6
34445 Sitliice/Istanbul/ TURKEY

€ Made in TURKEY
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Burner plate
Wire shelf
Tray

Lower part
Handle
Front doer
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Centrol panal

Fan mator {behind steel plate)
Lamp

Grill heating element

Shelf positions

Waming lamp
Thermastat lamp
Thermaostat knob
Function knob
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Hotplate Rear left
Hotplate Front left
Hotplate Front right
Hotplate Rear right



Technical specifications

GENERAL

External dimensions (height / width / depth)

850 mm/600 mm/600 mm

Voltage / frequency

220-240V ~ 50 Hz

Total power consumption 8.4 kW
Fusa min. 16 Ax 3
Cable type / section HO5W-FG 3 x 2,5 mm”
Cable length max. 2 m
HCB
Burners
Rear left Hotplate
Dimension 145 mm
Power 1000 W
Front left Hotplate
Dimension 180 mm
Powver 2000 W
Front right Hotplate
Dimension 145 mm
Power 1000 W
Rear right Hotplate
Dimension 180 mm
Powver 2000 W
OVEN/GRILL
Main oven Fan assisted
Energy efficiency class” A
Inner lamp 15-25W
2.2 kW

Grill power consumption
3

Basics: Information on the energy label of electrical ovens is
given in accordance with the EN 50304 standard. Those
values are determined under standard load with bottom-top

heater or fan assisted heating (if any) functicns.

echnical specifications may be changed
Fwithout prior notice to improve the quality of
he product,

Figures in this manual are schematic and
may not exactly match your product.

oValues stated on the product labels or in the
gdocumentation accompanying it are

obtained in laboratory conditions in
accordance with relevant standards.
Depending on operational and
environmental conditions of the product,
these values may vary.
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Package contents

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

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

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

Cake tray
Used for pastries such as cookies and biscuits.

R
e
e

Small oven tray
Used for small portions. This oven tray is placad
onto the wire shel,
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Wire Shelf

Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.

Placing the wire shelf and tray onto the
telescopic racks properly

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

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




This section contains safety instructions that will
help you avaid risk of injury and damage. All
warranties will become void if you do not follow
these instructions.

General safety

This product is not intended to be used by
persons with physical, sensory or mental
disorders or unlearned or inexperienced
people (including children) unless they are
altended by a person who will be
responsible for their safety or who will
instruct them accordingly for use of the
product.

Children must ba supearvised to prevent
them from tampering with the product.
Connect the product to an earthed
outlet/ling protected by a fuse of suitable
capacity as stated in the "Technical
specifications” table. Have the earthing
installation made by a qualified electrician
while using the product with or without a
transformer. Our company shall not be
liable Tor any problems arising dug o the
product not heing earthed in accordance
with the local regulations.

If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or similary qualified persons in order
to avoid a hazard.

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

Do not carry out any repairs or modifications
on the product. However, you may remedy
somé troubles that de not require any
repairs or modifications. See
Troubleshooting, page 22.

Never wash down the product with water!
There is the risk of electric shock!

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

Product must be disconnected from the
mains during installation, maintenance,
cleaning and repair procedures.

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

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

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

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

Kzep all ventilation slots clear of
abstructions.

Praduct may be hot when it is in use. Never
touch the hot humers, inner sections of the
oven, heaters and efc.

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

Do not use the product with front door glass
removed or cracked.

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

Do not trap the mains cable between the
oven door and frame and do not route it
over hot surfaces. Otherwise, cable
insulation may melt and cause fire as a
result of short circuit.

Make surg that tha product function knobs
are switched off after every use.

§The appliance is not intended to be
goperated by means of an external timer
lor seperate remote control.
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Intended use

This product is designed for domestic use.
Commercial use will void the guaraniee.
"CAUTION: This appliance is for cooking
purposes only. It must not be used for other
purposes, for example room heating."

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

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

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

Safety for children

*  Packaging materials are dangerous to
childran. Keep packaging materials in a safe
place out of reach of children,

*  Flactrical and/or gas products are
dangerous to children. Keep children away
from the product when it is operating and
do not allow them to play with the product.

*  Accessible parts of the appliance will
become hot whilst the appliance is in use.
Children should be kept away urtil the
product has cooled down.
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*  "CAUTION: Accessible parts may be hot
when the grill is in use. Young children
should be Kept away."

s Do not place any items above the appliance
that children may reach for.

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

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

SAVE THESE INSTRUCTIONS
Safety when working with electricity

Defective electric equipment is one of the major

causes of house fires.

s Any work on electrical equipment and

systems should only be carried out by

authorized and gualified persons.

In case of any damage, switch off tha

product and disconnect it from the mains.

To do this, tum off the fuse at home.

s Make sure that fuse rating Is compatible
with the product.



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

- reparation of location and electrical and

Joas installation for the product is under
customer's responsibility.

3 f; f; DANGER

\. The preduct must be installed in
accordance with all local gas and/or
electrical regulaticns.

-

. DANGER

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

Damaged products cause risks for your
safety.

Before installation

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

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

=
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s |t can be used with cabinets on either side
but in order to have a minimum distance of
400mm above hotplate level allow a side
clearance of 65mm between the appliance
and any wall, partition or tall cupboard.

¢ |t can also be used in a free standing
position. Allow a minimum distance of 750
mm above the hob surface.

s (" If acooker hood is to be installed above
the cooker, refer to cooker hood
manufacturer' instructions regarding
installation height {min 650 mm).

¢ The appliance corresponds to device class 1,
i.e. it may be placed with the rear and one
side to kitchen walls, kitchen furniture or
equipment of any size. The kitchen fumiture
or equipment on the other side may only be
of the same size or smaller.

s Any kitchen furniture next to the appliance
must be heat-resistant (100 °C min.).

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

Do not install the appliance next to
refrigerators or freezers. The heat emitted
by the appliance will lead to an increased
energy consumption of cooling appliances.

9/EN



Carry the product with at least two persons.
Product must be placed directly on the floor.
It must not be placed onto a base or a
pedestal.

e Viaterial damage!

4The deor and/or handle must not be used
or Iifting or moving the appliance.

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated
in the "Technical specifications" table. Have the
grounding ingtallation made by a gualified
electrician whilg using the product with or
without a transformer. Qur 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.

3 ' é;DANGEH

& \Risk of electric shock, short circuit or
fire by unprofessional installation!
The appliance may be connected to the
mains supply only by an authorized gualified
person and the appliance is only guaranteed
after correct installation.

-/o%: ‘DANGER

+ \Riskof electric shock, short circuit or
fire by damage of the mains lead!
The mains lead must not be clamped, bent
or trapped or come into contact with hot
parts of the appliance.
If the mains lead is damaged, it must be
replaced by a qualified electrician.

The mains supply data must correspond to the

data specified an the type label of the product.

The rating plate is either seen when the door or
the lower cover is openad or it is located at the

rear wall of the unit depending on the unit type.
Power cable of your product must comply with

the values in "Technical specifications” table.

DANGER

-Risk of electric shock!

Before starting any work on the electrical
installation, please disconnect the appliance
from the maing supply.
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Gonnecting the power cable

1. Ifitis not possible to disconnect all poles in
the supply power, a disconnection unit with
at least 3 mm contact clsarance {fuses, line
safety switches, contactors) must be
conngcted and all the poles of this
disconnection unit must be adjacent to (not
above) the product in accerdance with [EE
directives. Failure fo obey this instruction
may cause operational problems and
invalidate the product warranty.

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

ZNAC 300/400-415 V

For single-phase connection,connect as
identified below:

Brown cabls = L (Phase)

Blug cable = N (Neutral)

Green/yellow cable = () "-_":'-' (Ground)
Push the product towards the kitchen wall,
Adjusting the feet of oven

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

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

Final check

1. Reconnect the product o the mains.
2. Check electrical functions.

ro



Disposal
Package information

Packaging materials of the praduct are
manufactured from recyclable materials in
accordance with our National Environment
Regulations.

Do not dispose of the packaging materials
together with the domestic or other wastes. Take
them to the packaging material collection points
designated by the local authorities.

Future Transportation

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

*  Toprevent the wire grill and tray inside the
oven from damaging the oven door, place a
strip of cardboard onto the inside of the
oven door that lings up with the position of
the trays. Tape the oven doar to the side
walls.

* (o not use tha goor or handle to lift or move

the productl.

lc not place other items on the top of the

anpliance. The appliance must be

ransported upright.

Check the general appearance of your
goroduct for any damages that might have
occurred during transportation.

Disposing of the old product

hid

|
Dispose of the old product in an environmantally
friendly manner,
This equipment hears the selective sorting
symbol for waste electrical and electranic
equipment (WEEE). This means that this
equipment must be handled pursuant to
European Directive 2002/96/EC in order to be
recycled or dismantled to minimize its impact on
the environment. For further information, please
contact logal or regional authorities.
Refer to your local dealer or solid waste
collection centre in your area to learn how to
dispose of your product.
Before disposing of the product, cut off the
power cable plug and make the door lock (f any)
unusable to avoid dangerous conditions to
children.
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Tips for saving energy

The following information will help you to use

your appliance in an ecological way, and to save

energy:

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

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

¢ Do not open the door of the oven frequently
during cogking.

*  Trylo cook more than cne dish in the oven
at the same time whenever possibla. You
can cook by placing two cooking vessels
onto the wire shalf.

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

*  Youcan save energy by switching off your
oven a few minutes before the end of the
cooking time. Do not open the oven door.
Defrost frozen dishes pefore cooking them.
Use pats/pans with cover for cooking. If
there is no cover, energy consumption may
increase 4 times.

*  Select the burner which Is suitable for the
bottom size of the pot 1o be used. Always
select the correct pot size for your dishes,
Larger pots reguire more energy.

s Pay allention o use flat bottom pots when
cooking with electric hobs.

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

s \fessels and pots must be compatible with
the hotplates. Bottom of the vessels or pots
must net be smaller than the hotplate.

*  Keep the hotplates and bottom of the pots
clean. Dirt will decrease the heat conduction
between the hotplate and boltom of the pot.

¢ For long cookings, turn off the hotplate 5 or
10 minutes before the end of cooking time.
You can obtain engrgy savings up 1o 20%
by using the residual heat.
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Initial use
First cleaning of the appliance

BThe surface may get damaged by some
detergents or cleaning materials.

Do net use aggressive detergents, cleaning
peweder/cream or any sharp objects.

1. Remove all packaging materials.

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

Initial heating

Haat up the product for about 30 minutes and

then switch it off. Thus, any production residues

or layers will be burnt off and removed.

. WARNING

 Hot surfaces may cause burns!
Lo not touch the hot surfaces of the
appliance. Use oven gloves. Keep children
away from the appliance.

Electric oven

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

Close the oven door.

Selgct Stetic position.

Select the highest grill power; See How to
operate the electric oven, page 16.

Operate the oven for about 30 minutas.
Turn off your oven; See How to operate the
efeclric oven, page 16

Grill oven

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

2. (losa tha oven door.

3. Select the highest grill power; see How fo
operate the grili, page 19,

4. QOparata the grill ahout 30 minutes.

5. Turn off your grill; see How fo coerafe the
grilf, page 19

oo
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Hot plate

1. Any production residues or conservation
layers must be hurnt before the first use.
Operate the hotplate at middle temperature
level for & minutes without any vessel on it.
No pots or containers should be placed onto
the hotplate during this procedure.

gomell and smaoke may emit during first
heating. Ensure that the room is well

entilated.
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Using the hobs

General information about cooking

* DANGER

\Risk of fire by averhaated oil!

When you heat oil, do not leave it
unattended.

Never try to extinguish the fire with
water! When oil has caught fire,
immediately cover the pot or pan with a lid.
Switch cff the hob if safe to do so and
phone the fire service.

*  Before frying foods, always dry them well
and gently place into the hot oil. Ensurg
complete thawing of frozen foods hefore
frying.

* Do not cover the vessel you use when
heating oil.

s  Place the pans and saucepans in a mannar
so that their handlas are not over the hob to
prevent heating of the handles. Do not place
unbalanced and easily tilting vessels on the
hob.

« Do not place empty vessels and saucepans
on cooking Zanes that are switchad on.
They might get damaged.

e (Operating a cooking zone without a vessel
or saucepan on it will cause damage to the
product. Turn off the cooking zones after
the cooking is complete.

*  Agthe surface of the product can be hot, do
not put plastic and aluminum vessels on it
Such vessals should not be used to keep
foods either.

Use flat bottomed saucepans or vessels only.
Put appropriate amount of food in
saucepans and pans. Thus, you will not
have to make any unnecessary cleaning by
preventing the dishes from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that
they are centerad on the cooking zone.
When you want to move the saucepan onto
another cooking zone, lift and place it onto
the cooking zone you want instead of sliding
it.
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1

1 Hotplate 14-16 ¢m

2 Hetplate 18-20 ¢cm

3 Hotplate 14-16 ¢m

4 Hotplate 18-20 cm s list of advised diameter
of pots to be used ¢n related burners.

Using hotplates

Hoby knobs can be turned in both directions in a

way that will provide temperature control in steps.

If the hob is equipped with hotplates
Ffeaturing Booster function, relevant hotplate
will be marked with a red dot.

Overheating protection

Hotplates that have a power above 1000 W arg

equipped with an overheating protection.

Overheating protection decreases the power of

the hotplate in following cases:

s There s no vessel or saucepan on the
hotplate.

* There is an empty vessel or saucepan cn
the hotplate.

*  The botton of the vessel or saucepan is not
flat.



Turning on the hotplates
Use hotplate knobs to operate the hotplates.
Move the hotplate knobs to the relevant lavel in
order o obtain the desired cooking level.

Cooking |1 2—3 4 —6
level
warming | stewing, cooking,
simmering | roasting,
hoiling

Turning off the hotplates
Turn the hotplate kneh to OFF {upper) position.
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General information on baking,
roasting and grilling

- WARNING

-Hot surfaces may cause burns!

Do not touch the hot surfaces of the
appliance. Use aven gloves. Keep children
away from the appliance.

« DANGER

\Risk of scalding by hot steam!

Take care when opening the oven deor as
steam may escape.

-

Tips for baking

*  Use non-gticky coated appropriate metal
plates or aluminum vessels or heat-resistant
silicone moulds.

Make best use of the space on the rack.
Place the baking mould in the middle of the
shelf,

*  Select the correct rack position before
turning the oven or grill on. Do not change
the rack position whan the oven is hot,

*  Keep the gven door closed.

Tips for roasting

s Treating whale chicken, turkey and large
piece of maat with dressings such as lemon
juice and black pepper before cooking will
increase the cooking performance.

e [t takes ahout 15 to 30 minutes longar to
roast meal with bones when compared to
reasting the same size of meat without
hones.

*  FEach centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking
time.

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

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

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

get dry. Flat pieces, meat skewers and sausages
arg particularly suited for grilling as are
vegetables with high waler content such as
tomatoes and onions.

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

»  Slige tha wira shelf or haking tray with grill
into the desired level in the oven. If you are
grilling on the wire shelf, slide the baking
tray to the lower rack to collect fats. Add
some water in the tray for eagy cleaning.

Fire danger due to food which is
funsuitable for grilling!

Only use foed for grilling which is suitable
for intensive grilling heat.

0o net place the food too far in the back of
the grill. This is the hottest area and fat food
may catch fire.

How to operate the electric oven
Select temperature and operating mode

; 1 2

1 Thermostat knob

2 Function kneb

1. Setthe Temperature knob to the desired
temperature.

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

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp

stays on.



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

Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the
side rack correctly. Wire shelf must be inserted

between the side racks as illustrated in the figure.

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

Operating modes

The order of operating modes shown hers may
be different from the arrangement on your
product.

Top and bottom heating

Top and bettom heating are in
operation. Food is heated
simultaneously from the top and
hottom. Far example, it is suitable for
cakes, cookiesand casseroles in
baking trays. Cook with one fray only.

Bottom heating

Only bottom heating is in operaticn. It
is suitable for pizza and for
subsequent browning of food from
the bottom.

Fan supported bottom/top heating

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

o

Full grill
N

Grill+Fan

Booster

=l

Large grill at the ceiling of the cven is
in eperation. [t is suitable for grilling
large amount of meat.

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

e Sel the temperature to
maximum level.

¢ Tum the food after half of
the grilling time.

Grilling effect is not as streng as in

Full Grill

e Put small or medium-sized
portions in correct shelf
position under the grill
heater for grilling.
Set the desired temperature.
Turn the food after half of
the grilling time.

This function is used to heat the oven
rapidly; it is not suitable for cogking
food.

e Select the desired
temperature after selecting
this function. Tempearaturg
light turns on and aven is
heated.

¢ Light turns off after the
heating process Is
completed. Now select the
desired function o cook your
food.
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Cooking times table

& Q1 he values indicated in the table below are
data indicative. They may vary accerding to

he type of food as well as your preferences

Baking and roasting

gLevel 1 is the bottom level in the oven.

of cooking.
Dish Cooking level number Rack position Temperature (°C) Caoking time
(approx. in min.)
**Cakes in fray One level E 4 175 30..35
*Cakes in mould One level 2 175 A0 .. 50
“*Cakes in cooking One level £ 3 175 25.. 30
paper =
“Sponge cake One level E;zj 3 200 5.10
“*Cookie One level — 3 175 20..25
“*Dough pastry One level I~ 2 200 30 .. 40
**Rich pastry One level g 2 200 25..35
“*Leaven Ong level ] ? 200 35 ... 45
Lasagna One level i 2-3 200 30.. 40
“Pizza One level ﬁ 2 200 ... 220 15...20
Beef steak {whale) / Ong level 3 25 min. 250/max, 100 ... 120
Roast = then 180.. 190
Leg of Lamb One level 3 25min. 220 then 70 ... 90
frasseroled = 180 ... 190
Roasted chicken One level i 2 19 min. 230/max, 65 ... 70
= then 190
Turkey (9.5 kg One level T 2 25 min. 230/max, 150 ... 210
i then 190
Fish One level & 3 200 20 ... 30
(™) In a cooking that requires preheating, preheat have prepared does not exceed the depth of
at the beginning of cooking until the thermostat the fray.

lamp turns off.

Tips for baking cake

s i the cake is too dry, increase the
temperature by 10°C and decrease the
cooking time.

* [f the cake is wet, use less liquid or lower
the temperature by 10°C.

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

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

Tips for baking pastry

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

e |f the pastry takes too long to bake, pay
care that the thickness of the pastry you
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e [f the upper side of the pastry gets browned,
but the lower part is not cooked, make sure
that the amount of sauce you have used for
the pastry is not too much at the bottom of
the pastry. Try to scatter the sauce equally
betwaan the dough layers and on the top of
pastry for an even hrowning.

Ccok the pastry in accordance with the
moede and temperature given in the cocking
table. If the bottom part is still not browned
enough, place it an one lower rack next
time.

Tips for cooking vegetahles

* | the vegetable dish runs out of juice and
gets too dry, cook it in & pan with a lid
instead of a tray. Closad vessals will
preserve the juice of the dish.

= [ avegatable dish does not get cooked, boil
the vegetables beforehand or prepare them
like canned food and put in the oven.



How to operate the grill

AN

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

Switching on the grill
1. Turn the Function knob to the desirad grill
symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.
» Temperature light turns on,

Switching off the grill
1. Turn the Functicn knob to Off (top) position,

Rack positions

Grill performance will decrease if the wire grill
stands against rear part of the oven. Slide your
wire grill to the front section of the rack and
settle it with the help of the door in order to
obtain the best grill performance.

Cooking times table for grilling

Grilling with electric grill

Do not use the upper level for grilling.

i

QFire danger due to food which is
Junsuitable for grilling!

mOnly use food for grilling which is suitable
for intensive grilling heat.

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

Food Insertion level Grilling time (approx.)
Fish 4.5 20...25 min. ©
Sliced chicken 4.5 25..35 min.
Lamb chops 4.5 203...25 rnin.
Roast heef 4.5 25,30 min. *
Yeal chops 4.5 95,30 min. *
Toast bread 1.2 min.

* depending on thickness
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General information
Service life of the product will extend and the
possibility of problems will decrease if the
product is cleaned at regular intervals.

- /A DANGER

\Risk af elactric shock!

Switch off the electricity befere cleaning
appliance to avold an electric shock.

-:DANGER

\Hot surfaces may cause burns!

Allow the appliance to cool down before you
clean It.

= Clean the product thoroughly after each use.

In this way it will be possible 1o remove
cooking residues more easily, thus avoiding
these from burning the next time the
appliance is used.

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

*  Always ensure any axcess liguid is
thoroughly wiped off after cleaning and any
spillage is immediately wiped dry.

e Do not use cleaning agents that contain
acid or chloride to clean the stainless or
inox surfaces and the handle. Use a soft
cloth with a liguid detergent {not abrasive} o
wing those parts clean, paying attention to
sweep in one direction.

he surface may get damaged by some
0 detergents ¢r cleaning materials.
Dc not use aggressive detergents, cleaning
powder/cream or any sharp chjects.

Dc not use steam cleaners for cleaning.
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Cleaning the hob

Electric hobs

1. Turn off the hotplates and wait until they cool
down,

2. If necessary, clean the plates with a
cleaning agent fyou can obtain
cleaners/softenars from specialty stores).

3. Warm only for a faw minutes after ¢leaning
in order o have their top section dried.

4, Apply a thin layer of machine oil onto the top
surface of the hob regularly in crder to
protect it.

Cleaning the control panel
Clean the control panel angd control knois with a

damp cloth and wipe them dry.

§0amage of the control panel!
00 net remove the control knobs for control
nanel cleaning.

Cleaning the oven

Clean oven door

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

Don't use any harsh abragive cleaners or
sharp metal scrapers for cleaning the oven
illdoor. They could scratch the surface and
destroy the glass.




Removing the oven door

1. Open the front door (1).

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

1 2 3

1 Front door
2 Hinge

12 3
3. Move the front door to half-way.

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

Steps carried out during remaving process
gshould be performed in reverse orger to
install the door. Do net forget te close the
clips at the hinge housing when reinstalling
the door.

Replacing the oven lamp

:DANGER

\ Hot surfaces may cause burns!
Make sure that the appliance is switched off
and cooled down in order to avoid the risk
of an electrical shock.

WThe oven lamp is a special electric light bulty
athat can resist up to 300 °C. See Technical
specifications, page 5 for details. Qven
lamps can be obtained from Authoriged
Service Agents.

. Position ¢f lamp might vary from the figure.

If your oven is equipped with a round
lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to
__remove it

S
el
ety
i

clockwise and replace it with the new one.
4. Install the glass cover.
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eated, they may expand and cause noise. This is not a fault.

Product does ot operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary,
replace or raset them.

*  Product is not plugged into the {grounded) sockel. >>> Check the plug coninection.

e Qven lamp is defectiva. >>> Raplace oven famp.
s Poweris cul. >>> Check If there is power. Check the fuses in the fuse box. If necessary,

_ replace or reset ihe fuses.

[« Function and/or Temperalure are ol seL. > Set ihe funclion and e lemperaiure wilh 1he

Function and/or Temperaiure knob/key.
s Poweris cul. >>> Check If there is power. Check the fuses in the fuse box. If necessary,

replace or reset ihe fuses.

Cansult the Authorised Service Agent or the dealer where you have purchased the preduct if you can
ot remedy the trouble although you have implemented the instructions in this section. Never attempst

0 repair a defective preduct yourself.
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Mona, Nbpeo NpoveTeTe TOBA YNBLTBAHS.

YBaxaeMu Kynysaqo,

Buxme ¥enann HalWMAT NpoayKT, NPOH3BEAEH NO MCAEPHW TEXHONGTAW NPU CTPUKTEH KOHTPOM Ha
Ka4ecTBCTO, A3 BM OCUrypH nepdiekTHa paboTa.

3aToBa BM CHBETBAME BHUMATENHG Aa NPOYETETE TOBA PHKOBOACTBO 33 ynotpeba npegu aa
W3NON3BaTe NPOAYKTA, KATG FO aNA3NTE 1 33 CrIpaBka B Obaelye. Ako NPEoTCTBINTE NPOAYKTA Ha ApYT
noTpebuTEN, TO ro NPpeaailTe 3asfHO ¢ PHKOBOACTBOTO 3a YnoTpeta.

PbkoBOACTBOTO 33 ynoTpeba Lie BM NOMOTHE Aa U3Non3BaTe NpoaykTa no 6bp3 u GesonaceH
HaYMH.

MpoyeTeTe pLKOBOACTBOTO 33 ynoTpeba Npean Aa MGHTUpATE W cTapTUpaTe NpoayKTa.
TpsibBa CTRMKTHO A Cria3eaTe ykasaHusATa 3a besonacHocT.

IpbKTe pbKOBGACTBOTO 38 YNOTpEOA Ha NECHOACCTEIHO MACTO 33 CNIpaBKW B Obaelle.
MpoueTeTe W ApyruTe OOKYMEHTH, OGTABEHH C NPOAYKTA.

MomHeTe, Ye TOBa PBKOBOACTBO 3a yroTpeGa MoxXe Aa e 3a HAKOMKD Mofena ypeaa.
Pasnuk1Te MEXLy MOLENNTE Ca U3PUHHO YTOYHEHW B PLKOBOAGTEOTO.

QBACHeHHe Ha CUMBONUTE
B TOBa PBKOBOACTBO C& WINON3BAHU CNEOHUTE CUMBCIA:

[~

B 2xHA MHBOPMALIMS MK NONE3HN ChBETH 3a ynoTpeba.

MpeOynpeKneHne 3a PUCK 3a KUBCTA UM UMYLLECTBOTO.

>

MpeaynpexagHie 3a TOKOR YAAP.

MpenynpexaeHe 3a pUck oT Noxap.

>

MpepynpexaeHe 3a ropeLLa NOBbPXHOCT.

Arcelik A.S.
Keraogoe caddesi No:2-6
34445 Siitliice/Istanbul /TURKEY

Made in TURKEY
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Mnoya Ha KoTnoH
MeTanHa ckapa
Tasa

[NonHa vyact
Opbxxa

MNpepHa Bpata
KoHTpongH naHen

10
11

4

MoTop Ha BeHTWNATOpA (3aAHa cTOMAaHeHa
noya)

Namna

Harpegaren Ha rpuna

lMonaxeHns Ha ckapata

I~ R
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2 3 4

MpeaynpeautenHa namna
Jlamna Ha TepmocTata
CenekTtop 3a TepmocTara
CenekTop 3a hyHKUUKTE

Qo -~ Gy O

6 7 8

EnekTpiHecky KoTNoH 3aneH nas
Enektpudecku koTNoH MNpeaeH nse
EnexTpiiecky koTnoH MNpeneH neceH
EnekTpiyecky koTnoH 3aneH AeceH




TexHn4eckn cneyudpmkaumn

OELLA UHOOPMALIMA

BHWHW pasmepy (BUCOYMHA/LUMPUHA/ABNE0YMHE)

850 Mm/600 mMm/G00 Mm

Bontau/yectora

220-240V ~ 50 Hz

0OBuwa KoHcyMauwa Ha eHepria 8.4 kW

BylugH MUH. 16 Ax 3

Kaben tuniceueHve HO5VV-FG 3 x 2,5 Mm?
AbmivHa Ha kabena MaKC. 2 M

nnot

Fopenkn

3aneH nae ENeKTpU4ecku KOTNOH
Pasmep 145 MM

MowpHoet 1000 W

lNpefeH nae EneKTpu4ecku KOTNOH
Paamep 180 MM

MoLLHOGT 2000 W

lNpeneH geceH EnexTpu4ecku KOTNOH
Pasmep 145 MM

MoLHocT 1000 W

3aneH feceH EneKkTpUYecku KOTNOH
Paamep 180 MM

MoLlHoCT 2000 W

GOYPHAITPUN

QcHOBHa thypHa C noMOLWTA Ha BEHTUNATOR
Knac Ha eHepritiiHa edekTuBHoCT* A

BbTpeluHa namna 15-25 W

EHEeprMiAHa KOHCYMaUMA Ha rpuna 2.2 kW

¥ BasoBU AaHHW: NHBOPMALMATA BHOXY EHEPTUAHAA €TUKET HA ENEKTPUMECKATE hYPHN € NaaeHa B
CbOTBETCTBME ChC cTaHaapT EN 50304. Teaun cToiiHoCTM Ca onpegeneHu Npy CTaHAapTHO HATOBApBaHE
C M3NoN3paHe Ha bYHKUWKM JONEH-TOPEH HArPeBaTen UMW BEHTUNATOPHO HarpABaHe [aKo MA TakWBa).

TexHUIeckUTe Cneludrkalun MOXe Aa
o btaaT npoMeHsHU Be3 NpeaynpexasHUE c
; Lien noacHpABEHE KAYECTBOTO Ha
npoaykTa.

'« qOUrypuTe B TOBA FHKOBOACTEO Ca
l CXEMATUYHU M MOXE 13 He ChBNafaT

TOMHO C BalAA NPOAYKT.

CTORHOCTUTE NOCOUEHM BEDXY ETUKETUTE
4Ha NpoaykTa Unu B NpapyKMTENHaTa
NOKYMEHTAUWA CA NOMYYEHA B
nafopaTopHK YCNOBMA NPpU CNaseaHe Ha
CBOTBETHUTE CTaHAZPTH. Te3n CTORHOCTH
MOXE Ad BapUparT & 3aBACUMOCT OT
ycroswaTa Ha paboTa 1 okonHaTa cpefa
Ha npopykTa.
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MpuHagnexHocTyn

[penocTaBEHUTE AKCEC0apU MOTaT a
BAPUpaT, B 2aBKCMOCT OT MOJENA.
B2 1INAT NPOOYKT MOXE 4a HEe & CHalOeH ¢

BCWMKW NOUHAANEXRHOCTH, ONUCEHKW B
PBKOBOOCTBOTO.

Taga Ha thypHaTa

I3nonasa ce 3a BaHMULM, 3aMPAIeHN XpaHi |
ronemu napyeTa Meco.

Jwn6oka TaBa

Manonaea ce 3a BaHWLy, roneMu NapyeTa Meco,
COYHM SICTVA U 38 CbBUpaHe Ha MazHWHaTa npu
MEYeHE Ha rpAn,

TaBa 3a Kekc
Mancnaea ce 3a neymea 0T poda Ha cnagku n
BUCKBUTH.

Manka taBa Ha dypHaTa
Mancnaea ce 3a manki nopuym. Tasw Taga ce
NocTaBs BhpXy MeTanHara ckapa.
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TeneH padt
13nonaea ce 3a NeYeHe W NOCTaBSHE Ha XpaHa,
KOATO LUE C& MEYE B KACEPON HA KENAHUS ETEK,

MpaBnNHO NOCTABAHE HA TENeHNA padT U
TaBa BbPXY TENECKONMYHATA eTAKEPKA.
TeneckonuyHaTa eTakepka BN NOIBOMNABA
JIeCHO a2 MOHTUpAaTe W CBanATe TABWTE W
TeneHus padT

KoraTo uanonseate Taeata M TeneHWs padT ¢
TENECKONWYHUTE ETAXENKA, NPOBERETE Aanu
WuchTORETE B 384HATA YACT HA
TENEeCKONMYHATA eTakepka ca 3acTaHanm
CpeLLy KpauwaTa Ha TeneHus padT v TagaTa.




Toau palfen cbabpxa ykaidaHuA 3a

£e30NacHOCT, KOUTO LUE BI MOMOTHAT Aa
n3berHeTe prcka OT HAPaHABAHE MM NOBPEAA.
Mpu HECMIA3BAHE HA TE3M YKA3AHUA BCAKAKBA
rapaHLus cTaea HeanuaHa.

Obwa dezonacHocT

To3u NpoAyKT He e NpedBUaEH 3a
M3MOMN3BaHe OT NMUA ¢ (PU3UHECKY,
CEH3CPHU UM YMCTBEHU PA3CTPONCTRA
MM HE HEOBYYEHN M HEOMMTHIW MKua
(BKMIOYWTENHO AELA), OCBEH aKO TE HE ¢a
HAMMEeXAaHW OT NMULE, OTTOBOPHO 33
TAXHATA Be30MacHOCT UMK KoeTo T e
MHCTRYKTMPANO 3a CLOTBETHATa ynoTpeba
Ha MpofyKTa.

Jeuara TpAbea Aa ce Harmexaar 3a Ja ce
M30ErHE UrpasHETC MM C NPOAYKTa.
CBbpHeTe NPOYKTa Che JA3EMEH KOHTAKT,
3ALLMTEH G BYLIOH € NOAXOAsLY, KANALMTET,
KAKTO & YKa3aHo B Tabnuya "TexHuuecku
cneundmkalun', 3azemsiBaHeTe TpAbea
Ja ce HanpasK oT KBanuguLMpaH
ENEKTROTEXHWK, KATO NPOAYKTBT Ce
Monaea cue Unu Bea TpaHcdopmarop.
PupmaTa HY HE HOCK GTTOBCPHOCT 3a
LETH, MPUYUHEHW T ynoTpedaTa Ha
npoAdykTa Ges HaNpaBeHo 3a3eMABaHe Ha
MHCTanauuaTa B CbOTBETCTBME C
MeCTHWUTE pasnopendu.

Axko 3axpaHBaLLmaT kaben e noBpegeH,
TPAGBA 04 C& NONPABK OT NPOMIBONTENSA,
HETOB CEPBMSEH NPEOCTABMTEN MK
KBAMMHMLUMPAH TEXHUK ¢ LEN 44 68
M3BErHe BCAKAKLE PUCK.

He wanonssaite npodykra ako Aane
AederT UnW & BUAMMO NOBPEOEH.

He W3BbpLIBaNTE HUKABW PEMOHTI UMK
npeofpasyeaHka No npeaykTa. Bee nak
MOXe Aa HanpaBuTe HAKOW Markm
MOMPAaBKK, KOWTO HE Ca CBBP3aHn ¢
PEMOHT UMK MOgMdMKaLMA N MPOAYKTA.

Bux Omempanseane Ha nogpedu, cmp. 22.

Hukera He muiATe npodykTa ¢ soal
ColuecTByBa pucK OT TOKOE yaap!

Hukora He usnonasaiiTe NpoaykTa ako cT1e
nog BNWAHWETO Ha ankoxon Wunm apyrm
OMHAHABSLLM BELECTBA.

[Npy MOHTE, NOQAPBKKA, NOYNCTBAHE U
PEMOHT, NMPOAYKTLT TpabBa fa bvae
U3KIMIKOMEH OT KOHTaKTA.

BHumaBaiTe, Korato 8 CbOBETE CH UMATE
AnKOXQIHWU HANWUTKIA. ANKOXOITET C&
M3NapABa NPW BUCOKW TEMNEPATYpU 1
MOXe [a NPeauaBnka noxap npw
EB3NNAMEHsIBAHE OT JONMPa C ropeLaTa
MOEBPXHOCT.

He sarpsBaiite 3aTBOpEHN KOHCEPBM 1
CTbKNEeHW BypkaHW BB thypHaTa.
HansraneTo, KGeTo LWe Bb3HWKHE B
fypkaHa, MOXe 0a [oBede AC MykaHe.

He nocraeaiTe HUKAKBM NEGHO3ananumMu
Matepuanu B BNnu3oct 4o NpomykTa, Toi
KaTo TOA C& HarpABa no Bpeme Ha
ynoTpeba.

He noctasaiTe TagK 3a NeyeHe, ChaoBe
UMK aNYMUHWEBE (PONNG AVPEKTHO BBRXY
OBHOTO Ha (PypHATA. AKYMYNMPAHeTO Ha
TONMUHA MOXE a2 NOBPEaN ABHOTO Ha
typHara.

JpbxTe BCUYKM BEHTUNALMOHH OTBORK
OTNYLLIEHN.

YpernbT MoXe [1a & ropell no BpeMe Ha
ynoTpeba. Hukora He nunaiite ropeLyyTe
FOPESKW, BBTPELLIHUTE HaCTH Ha thypHaTa,
3arpsBalluTE ENEMEHTH U T.H.

BrHarn nanonssafite TEpMOYCTORYMBH
PBKABULM NP NOCTABAHE W U3BAMAAHE HA
ACTUA B/OT ropellata (ypHa.

He W3nonasaite NpoaykTa ako NpedHoTo
CTBKNO & M3BATOEHO UMW HanykaHo.

Mo Bpeme Ha ynoTpeda, 3anHata 4YacT Ha
thypHaTa ¢e sarpasa. [poeepeTe fanv
ra3oBOTO/ENEKTPUYECKOTO CBPbR3RAHE He
€ B KOHTAKT CbC 33[HATa NOBBPXHOCT, B
MPOTUBEH CIy4ail CBPB3KMTE MOXE A4 ce
noBpeasT.

He 3aknelupaiTe 3axpaHBalymA kaben
Mexny BpaTaTa Ha ypHaTa M pamkaTa u
He ro NPeKapeaifiTe Hag, HaropeLLeHNTe
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MOBBPXHOCTH. B NpoTUBEH Criyyait
n3crauuaTa Ha kabena Moxe aa ce CTomu
1 [ NPEOV3BNKA NONAD B CNEOCTBNE HA
KBGO ChEOMHEHNE,

*  Cnep ynoTpeba BuHarM NpoBepABanTe
Jann YpeabT & UIKIKYEH.

peabT He e NpeAHa3HaveH 3a pabota

[pe3 YnpaBneHue oT BHILEH TalMep

MNKU OTASNHO AWNCTaHUWOHHO

ynpaeneHue,

MpeneuaeHa ynotpeda

To3u npoaykT e npeasrageH 3a butosa

ynotpeba. Ynotpebara My 3a ThHProBCKU LS

He & JomnycTuMa.

"BHUMAHWE: Toau ypen e npeaHasHadeH

camMo 32 roTeapCKW Lenu. Toil He Biea na ce

M3NON3Ba 32 ApYr Lenw, kato Hanpumep

OTOMMNSBaHe Ha cTanTa.”

MpoaykTeT He GKBA Aa ce Nan3ea 3a

3aTOMNAHE HA YMHUK NOA rPKUNa, CyLLEHe Ha

KbprW, pPBKOXBATKY W p. BBPXY APBXKUTE, 32

CYLUEHE WMWK 33 OTONNEHKE.

Mpow3BOOUTENAT HE HOCU OTTOROPHOCT 33

LETH, NPUYMHEHN OT HENPABWIHE yroTpeba.

dypHaTa MOXE 18 C& M3NON3BA 38

paMpassBaHe 1 NeYeHe Ha XpaHa.

be3zonacHocT 3a geuarta

+  EnextpudeckuTe U ra3oBn ypegu ca
onacHwW 3a geuata. [pbxTe feuara ganed
0T ype/a no Bpeme Ha paboTa 1 He UM
NO3BOMABAMTE fa CW UIpasT C Hero.

+  [ocTenHUTE YacTW Ha ypeaa ca ropellm
Mo BpEME Ha rOTBEHE M AOKATO Ypeaa He
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W3CTWHE felaTta TpAbBa aa ce gbpxar
Haganede.

»  "BHUMAHMWE BtHwHUTE YacTv moxe aa
& HATOPELLEHN SKO rpuTeT paboTw.
Mankite geua Tpabea na ce abpxar
Janey ot ypega."

*  He cbxpaHsBaiTe BbPXY Ypea HUKaKsK
NPeAMETH, KOUTC AeLiaTa MoNe fa onuTar
[a OOCTUrHaT.

«  KoraTo Bpartata e OTEOPEHa, He
OCTABANTE HUKAKBI TEXKU NMPEAMETH
BbPXY HEfl 1 He No3BonABaiTe Aeuata ga
cAgaT Bbpxy Heq. Bpatata moxe ga ce
W3BBPHE MITW NaHTUTE [ Ja ce NOBPesAr.

+  OnakeBLYHUTE MATEPWUANM Ca ONacHM 3a
Jeuara. [pbiTe ganedy ot gelata
ONaKoBbYHKTE MaTepuany. NaxewbpneTe
BCWYKM YaCTI OT OMakoBKaTa no
NPMPOOOCHODPA3EH HAYMH.

BezonacHocT npu pabota ¢ enekTpuyecTBO

HewsnpaeHoTO enekTpudecko obopyapaHe e

e[lHa OT [MABHWTE NPYYMHI 32 NOXap B

JOMOBETE.

+  Bosaka MaHUMynaLus no enekTpuveckuTe
CBOPBKEHHA W CHCTEMW MOXE Aa e
W3BBPLUBA CAMO OT OTOPW3MPaHW 1
KEanUMLMpann nuua.

+ B cnyyaii Ha kakeaTto 1 Aa e noepena,
M3KMIOHETE NPOLYKTA W 10 MIKNIOYETE OT
3axpaHBaHeTo. 34 fa HanpaBnTe TOBA,
M3KNKMETE BYLLOHA BKBLUM,

[poBepeTe HaNpeXeHUeTo Ha BYLIoHa e
CHBMECTMMO C NPOJYKTA.



MpoaykTsT TpAGBA Aa Ce MOHTMPA OT
keanMdruMpaH CNeLyUanmncT B GbOTBETCTBUE C
TEKYLLUTE 38KOHOBM pasnopendn. B npotveeH
CIyYan rapaHunATa CTaBa HEBanKuaHa.
MPOU3BOAUTENAT HE HOCW OTTOROPHOCT 38
LeTH, MPMYUHEHN OT NONPABKA U3BLPLIEHA OT
HEOTOPM3UPAHW IMLA, B KOATO Cryval
rapaHUMATa MOXE @ CTaHe HEBa.

HOEFOTOBKBTH Ha MACTOTO W CBBLPIBAHETO
Ha eNEKTPUYECTBOTO U ra3Ta 3a NpodykTa
IC& OTTOBOPHOCT Ha KNUeHTa.

. OMACHOCT

YpenneT Tpabea Aa 6bae MOHTAPaH B
CLOTBETCTBUE C BCUUKU MECTHU Hapeatu
QTHOCHO ra30BUTE U/MMN enNekTPUECKN

ypeou.
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. OMACHOCT

:[Tpeau MoHTaxa, pasrnefaiiTe
MPpoAYKTa 3a BUAMMK AetbekTn. AKo
MMa TaKWBa, TO He ro MOHTHpaTe.
MoepeneHUTe NPoaYKTH BOOAT A0 PHSK 3a
BescnacHocTTa.

Mpean moHTaxa

C uen oBezonacABaHe Ha KUIHEHOBAKHUTE
Bb3YLWHW OTEOPU OTHONY Ha YPera,
npenoptYBame ypedbT 4a ¢e MOHTpa BbPXY
37paBa OCHOBA, a KpaYeTaTa Ja He NoTLRaT B
KAMAM WK SEYT BUE MEKO NMOKPUTWE Ha noga.
KyxHeHckmsT nog, TpsiGea fa e cnocobeH fa
M3gbpHa TErMOTO Ha ypeaa, Mie
AOMLITHATENHOTO TEIMNO Ha CbAoBeTe 33
roTBEHe W xpaHata.

Moske aa ce uznonaea ¢ WwWradose U o1
JBETe CTPaHW, HO 3a d4a Ce ocHrypw
MUHUMAUTHO pa3scTosAHWe oT 400mMM Hag
HWBOTO Ha HarpsieallaTa nrova cctaBeTe
pasCcTOAHME CT B3MM QTCTpaHN, MeXTy
YPELa ¥ CTEHW, MPETPAAN MIM BUCOKM
wradgose.

Moxe fa ce W3non3ga u B CEOBoOHS
nonoxeHue. OcTareTe MUHUMANHO
pascToAHne oT 750 MM Hag NOBBPXHOCTTA
Ha KOTNOHUTE.

(*} Ako Hag nedkata LWe Bbae MOHTUPaH
abcopbatap, HanpaeeTe CripaBka ¢
yKa3aHWATa Ha NPOW3BOAMTENS 32
BMCOYUHATA HA MOHTHpaHE (MUH 650 mm).
YpenbT 0TroBaps Ha YCTROWCTBC OT Knac 1,
T.6. MOXe Aa Ge NOCTaBW CbC 3a4HaTa W
€QHa 0T CTRAHUYHUTE YacTU KbM CTEHUTE
B KYXHATA, KyXHEHCKITE LWkadioBe nnn
obopyaBaHe G BCSKaKLE pasmMep.
KyxHeHckuTe mebenu unn obopyasaHe ot
Apyrara cTpaHa Tpabsa ga & cbC ChluA
WK € NO-MAITBK pasmep.

Beaka Mebennpobka, pasnonoxeHa Ao
ypefa TpAGBa fa 6bae ToNNeycTonumBa
(100 °C MuH.).
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WHcTanauymsa n cebp3BaHe
YpeawT Tpabea ga Obae MHCTanMpaH n
CBbP3aH B CLOTBETGTBUE ¢ YCTAHOBEHUTE
MPaBnna 3a MOHTaXa.

He MoHTUpaiiTe ypeda fo xnaguiHuLM W
{bpusepn. Tonnuuara, nams4eava o1
ypeaa MOXE LS NOBULIN eHeprMiHaTa
KCHCYMaLWs Ha OXNawaalluTe ypeau.

*  YpegwT tpAdea ga Gbae NpeHeceH oT Hal-
MaJIKO ABama gyLum.

*  YpeabT TpsibBa Aa Ge NCCTABK HaMpaBo
Bbpxy nopa. He TpAbea Aa ce noctasa
BLPXY OCHOBa WK NefecTan.

qMaTtepanHy noppeau!

ptokkata wivnu epatata He BuBa Oa ce
M3N0ON3IBAT 3& NOBAWNIaHs UMM MeCcTeHs Ha
ypeaa.

CBbp3BaHE KbM ENEKTPUYECTBOTO
CebpHeTe NPoAYKTa ChC 3a3EMEH KOHTAKT,
3aLlMTEH G BYLIOH C NoaxoasLy, KanaumTer,
KaKTC € yKa3aHo B Tabnuua "TexHuqecku
creundurkaumn’. 3asemsasaHeTe TpAdea fa ce
HANPABY OT KBANMMLMPEH ENEKTPOTEXHWK,
KATO NPOAYKTBT C& NON3Ba CbC MK bes
TpaHeopMaTtop. $UpMaTa HY He HOCH
OTFOBOPHOCT 34 LLETH, MPUYMHEHN OT
ynoTpebata Ha npodykTa 6e3s HanpaseHo
3a3eMABaHe HA MHCTanaumsaTa B ChOTBETCTENE
C MECTHUTE pasnopendi.

OMNACHOCT
-HenpodecnoHanHara vHeTanaums
MOXE Oa A0BEOE [0 PUCK OT TOKOB
yoag, KbCo CbeANHEHWE UMK r|0>|<ap!
YpenwT TpAbBE A& Ce CBBPKE Cbl
3aXPaHBAHETO CaMO OT OTOPHINPEH
kBanMcbvLMpaH TEXHUK 1 UMa rapaHumA
CaMO NPU NPEBINEH MOHTE.
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OBpeAaTa Ha 3axpaHealyus kaben
KpUE PUCK OT TOKOB yaap, KbCo
CHEOMHEHME U Noxap!
3axpaHBalwat kaben He buea ga ce
3alMnea, NPersea UNv Aa Jonupa
roOpeLLMTE YacTu Ha ypesa.

Ako 3axpaHBaluAT kafen e noBpedeH,
TPACBE 4 Ce CMEHM OT KBandMumMpan
ENEKTPOTEXHUK.

[JanHuTe Ha saxpaHBaHeTo TpAbBa na
OTFOBAPAT HA AAHHUTE, OMWCAHM BLPXY ETUKETA
Ha ypena. B 3aBvCUMOCT ©T BULA Ha ypeda
WHhopMaLMoHHAaTA TaBerka MoXe 1a ce BUaH,
KOT&TO BpaTtara MW JOMNHUA Kanak ca OTBOPEHN,
KaKTO W Ha 3a[HaTa YacT Ha ypena.
3axpaHeawmaT kaben Ha ypena Tpadea fa
OTrOBapA Ha CTOMHOCTKTE B Tabnuua
"TexHuqeckn cnetudkaum’,

:Puck ot Tokos yaap!
lNpeny A& 3anoyHeTe KEKBATO M Aa e
paboTa no enekTpUYesKaTa MHCTANALWS,

W3KN4aTe ypeaa OT 3axpaHeaHeTo.

CBbp3eaHe Ha 3axpaHBawma kaben

1. He moxe ga paskadquTe BCUYKW NOMKCK Ha
ENEeKTpO3axpaHBaHeTe, Tpadea oa
CBBPKETE AMCKOHEKTOP C NOHE 3 MM
KOHTAKTHO PascTOAHNE (BYLWIOHK,
ofesonacABaLLM NPEKBCBAYM, KOHTEKTODH)
1 BCWYKK NOMKOCK Ha OWCKOHEKTOopa TpAtea
Oa ca 6nuso 0o (He Hag) ypena B
CBOTBETCTBUE C AvpeKkTuBMTE HA VEE.
Hecna3BaHeTo Ha Teaun yKkalaHua MoXe Aa
noeene ao npobnemu B paboTata Ha ypena,
KaKTO W [1a HANPaBsT rapaHUnATa My
HeBanwWgHa.

[NpenoptyBa ce AOMLIHUTENHA 3alUKTa Ypes

NPeKLCBaM Ha 0CTaTLYHMA TOK.

AKo ¢ npofykTa € jocTageH kaben:



]

2B FR0A00NE Y

2. 3aegHodasHa BpL3Ka, CELPXETE KakTo &
MOKA3AHC NO-40NY:

+  Kadwme kaben = L (Paza)

*  CwH kaben = N (Hyna)

«  3enen/wbnT Kaben= (E) = (3asemeH)

¢« byTHeTe ypena KbM KyxHEHCKaTa CTEHa.

*  PerynupaHe Ha KpaveTata Ha thypHaTa
Bubpauuute no Bpeme Ha ynotpeba moxe
[ JOBEfaT 10 KNaTeHe Ha TOTBapCKUTE
cbacBe. Tesn pUCKOBIA CUTYALMU MOXe Aa
ce M30erfHaT ¢ NPaBUIHO HUBEMMpAHE W
BanaHcupaHe Ha ypena.
C orneg Ha Bawara cobcTeeHa
Be30nacHOCT ce yBepeTe, Ye ypeabT e
HWBEMNMPAH KaTe perynupate veTupuTe
KpaueTa OTAONY KaTo MM 3aBbpTUTE
HaNsBO UMW HAZACHD U MM NOAPABHHUTE G
paboTHUSA NIoT.

®uHanHa npoeepka

1. CebpkeTe ypena 0THOBOC KbM

33XPAHBAHETO.

2. TpoBepete enexkTpryeckuTe QyHKLMK.

MaxBLpnsHe

N3xBbprAHe HA ONAaKOBBYHUTE MATEPHANM

OnakoBbYHUTE MATERMANN CA DNACHM 33

Jeuara. JpLxTe oNakoBbYHUTE MaTeprani Ha

Be30MacHO MACTO, M3BBH JOCTLINA Ha [eLa.

OnakoBEBYHUTE MATERMAaNK Ha NPOAYKTA Ca

u3paboteHw 0T NpepaboTBagMk MaTepyan.

V3xEbpneTe r no NoaxXoasaLL, HauMuH 1

COpTUpaliTe B COTBETCTBUE C YKa3aHWATa 3a

peLyKnMpaHe Ha oTnagbum. He ru

M3XBBPNAATE C HOPMANHUTE BUTORK OTNAAbLM.

Bbaewo TpaHcnopTupane

+  3anaseTe OpPUIMHANHWA KaLOH Ha
NPOAYKTA 1 ITO NPEHACAATE B HETO.
CrnenpaiiTe yrasaHuaTa BbPXY KaLLOHA.
AKO HE CTE 3anasunm OPUIMHANHWA KALLOH,
OnaKoBanTe ypeaa B HANOH C MexXypyeTa
W 10 3aneneTe MiTbTHO.

*  3ajanpegnaTe TeneHara ckapa u
TaBaTa Aa He NOBPeAAT BpaTaTa,
NocTaBETE KAPTOHEHA NEHTa o1
BbTPELUHATA YacT Ha BpaTaTa, Taka Je 1a
Ce M3PaBHN C NONOKEHWETO HA TABKTE.
Janenete epataTa Ha dyypHATA KbM
CTPaHNMHUTE GTEHM.

+  He xgallaiiTe 3a BpaTaTta unM gpbikkata
NpW NpeHacsHe Ha ypeda.

He nocrasaiTe apyrv npeamMeTi Bbpxy
fenexTpoypeaa. YpensT TpAtea fa ce
TPAHCMOPTIAPA B M3NPABEHO NONOKEHME.

» NCrnenaliTe NpofykTa OTELH 38
3 1 deBeHTYarHW NOBPEN NPY NYEHACAHETO.

U3xBLpnsHe Ha OCTapenuA NpOLYyKT

W3xBBLpneTe ocTapenua NpoaykT no
eKoChOoBpaseH HauuH.

To2u NpofyKT HOCW CENEKTUBEH CMBON 3a
COPTUPEHE HA OTNALBLATE OT ENEKTPUHECKD U
enekTpoHHo obopyasaHe (OEEQ). Tosa o3Havasa,
ye Toau NpoaykT TpRbea na bboe obpaboTeH B
CbOTBETCTBME ¢ EBpOnefickaTa LupekT1Ba
2002/96/EQ, 3a pa GbAe peUnkipaH u

pasrnofeH 1 aa ce ceefe A0 MUHUMYM BIMSHUETO
MY BBPXY OKONHaTa cpefa. 3a JombhHUTENHa
MHPOPMELMA, CE CBBPKETE ¢ MECTHUTE UNU
PervoHanH1 BNacTu.

O6bpHeTE e KbM MECTHUSA ThproBeL, WK rofsm
LeHTBp 3a CbbupaHe Ha 0TNagbuM BLB BalLWA
paioH 3a fa pasbepeTe Kak fa WsXBLINNTE ypeaa.
Mpeaw 0a u3XebpnuTe Ypena, oTpexeTe
3axpaHBaluKs kaben W HanpaeeTe 3aknoyankara
{ako UMa Takasa) HeWsnonasaema 3a fa
u3berHeTe uanaraHeTo Ha fella Ha ONacHoCT.
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Cnepeawara uHGOPMALNA LLIE B MOMOTHAT 14
M3NON3BATE ENEKTPOYPEAA NO EKONOTUYEH
HAYMH 1 18 CNECTABATE ENEKTPOEHEPIWA

*  M3nonaBaiTe ThMHO OLBETEHM U1
eMalinupaHi NoKPUTUA Ha ChbAoBETE 38
nedveHe, Thit KaTo Te Npegaeat no-gobpe
TONNWHATA.

¢ AKC B PEKOBOACTBOTO 3@ ynoTpeda unuv B
peLenTaTa ce NpenopbYea 4a U3BbPLUNTE
onepaLvATa NOArpsBaHe fOKaTe
MPUroTBATE ACTUATA CU1, TOraBa A
HanpaeeTe.

+  He oTeapsiiTe yecTo BpaTata Ha ypHaTa
Mo BPEME Ha FOTBEHE.

+  AKC & BB3MOXHO NPpUroTRANRTE
EHOBPEMEHHO MOBEYE OT 8[HO SCTHE BLB
thypHata. Moxe ga roteuTe karto
MOCTABMTE [BA CbOA BBPXY TEMEHATA
ckapa.

+  [IpuroTBARTE NOBEYE ACTUA EAHO Cnel
Apyro. PypHATA BeYe LWe & HaropeLlgHa.

+  MoweTe ga cnectute eHeprua kato
M3KMKUUTE hypHATa HAKOTKO MUHYTH
npeaun Kpasi Ha BPEMETO 3a roTeeHe. He
oTBapANTE BpaTaTa Ha (ypHarTa.

+  PasmMpasere 3aMpa3leHuTe XpaHu npeau
0.2 M1 CroTBuTE.

+  3a roTBeHe U3NON3BaliTe CHAOBE C Kanaup.

Axo roteuTe Be3 kanak, KOHCYMaLWsTa Ha
EHEPTUA CE YBENWMYABA A0 4 MbTH.

+  Wabepete ropenkara, KOATO & Halk-
NOAXOAALA 38 PAsMEPa HA LBHOTO HA
cbAa, KOWTe u3nonseare. BuHarn
13BUpaRTe NOAXOaALLMA pasmep
TEHKERa 3a AOEHETO, KOaTo Lie
npuroTeaTe. Mo-roneMuTe TEHIKEPU
XapuaT NoBeYe eHeprus.

+  [pu roTEEHE Ha ENEKTPUYECKN KOTIIOHM
OBHOTO Ha chaoeeTe Tpsbea oa e paeHo.
TeHmwepuTe ¢ gebeno ObHG ocurypaeat
no-gobep TonnootmeH. Moxe ga
cnecTuTe Ao 1/3 enekTpoeHepris.
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+  CbpoBETE U TEHOKERPHTE, KOUTO
wanonseare, TpAbBa A3 Ca CBBMECTUMU C
KOTROHWTE, [JBHOTO HA ChADBETE UNN
TEHIKEPUTE TPADBA [ & NO-MANKD 0T
KOTIOHa.

*  [lopobpxaiiTe KOTNOHUTE W ABHOTO HA
TEHIKEPUTE YMCTU. HacnarauwaTa ot
MPBCOTHA HaMansaBeaT NpoBoAuMOCTTa
MEXOY KOTINOHa M OBHOTO Ha TeHDkepaTa.

*  [pwv N0 NPOOBLIKWTENHG FOTBEHE,
M3KMKMETE KOTMOHA 5-10 MUHYTM Npeau
Kpas Ha BpeMeTo 3a roTeeHe. Moxe na
cnectute 4o 20% enekTpoeHeprnA npu
noareaHe Ha ccTarbyHaTa TennMHa.

Mbpeo nonsgaHe
MbpeOHaYanHo NoYUCTBaHE Ha ypeda

§(1o3BpXHOCTTa MOXE 1A Ce NOBPEAN OT
HAKOM MOMMCTBELLW NpenapaTh u
MaTEpHaNN.

He uanonseaiite arpeciBHA NOYMCTBALLM
npenaparw, npaxootpasHn/ikpeMoobpastm
npenapary W1 oCTpy NPeaMeTH.

1. TpemaxHeTe BCUYKM ONaKOBEYHW
MaTepuanu.

2. C Mokbp napyan unu ruhHa 3adbpluete
BCUUKW MOBBRXHOCTY W NOACYLLETE.

MbpBoHaYanHo 3arpABEaHe

3arpeiite ypena 3a okono 30 MuHYTW 1 cneq,

TOBA 10 M3KMKOYETE. [10 TO3M HaulH BCSIKAKBH

yTaiikn N HacnareaHus, OCTaHaNW OT NpoLeca
Ha NPOM3BOLCTEO, LW DbAAT npeMaxHaTy,

IPEAYMPEXOEHWE

 [OPELNTE NOBBPXHOCTU MOTAT Aa
MPUYKHAT M3rapsHus!

He nunaiTe ropeLLure NoBLPXHOCTU Ha
ypefa. ApxTe Aelata faned oT ypeaa
W3ron3sanTe Npegnasealyd pLrasuL .




Enextpuyecka dypHa

1.

2.
3
4. WabepeTe Hai-BUCOKATa MOLHOCT Ha rpUna;

MaageTe ot (hypHATA BCUHKM TABU 1
TeneHara ckapa.

3artBopete BpaTara Ha ypHara.
W3BepeTe nozuma "CTaTuHo".

Bux Kak da pabomume ¢ enexmpudeckama
¢hypHa, cmp. 16

MycHeTe dypHaTa 3a okono 30 MUHYTK.
WakmioueTe chypHaTta; Bux Kax da
pabomume ¢ eflexmpuyeckama ypHa,
cmp. 16

Mpun-ypHa

1.

MaageTe ot (hypHATA BCUHKM TABU 1
TeneHaTa ckapa.

3artBopete BpaTara Ha ypHara.

MabepeTe Hal-BUCOKATE MOLLHOCT Ha TpUIa;
BWX Kar 0a pabomume ¢ gpuna, cmp. 19
MycHeTe hypHaTa 3a Okono 30 MUHYTK.
WakmioueTe rpuna; ewk Kak da pabomume ¢
2puna, cmp. 19

KoTnoH
1.

Bondkn ocTaThLM UMM NPeanasHi Crgese
TpAbBa A Ce M3rOpAT NPEean MbpeaTa
ynotpeba. NycHeTe kOTNOHa Ha cpeaHa
Temnepatypa 3a 8 MUHYTY 6e3 HUKaKBN
¢hAcBE OTrope. Mpes BpeMe Ha Tasu
NpoLeaypa BLpXy KOTNOHa He f1Ba aa ce
MOCTABAT HUKAKBM TEHKEPM UMW APYTN
CbORE.

o BPEME HA NbPBOTO 3arpABaHE MOXE Oa
ce NOABN MMPWaMa 1 oM. OcurypeTe
l106p0 NPoBETPEHHE.
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O61wa nHhopmalus 3a roTBEHETO
. ; ' < ';OI'IACHOCT

TTPErPAHOTO OGN0 MOXKE 08
MPEQM3BIKa NoXap!
KoraTo 3arpABaTte 0NMo, He ro ocTaBAnTe
Ge3 HabnieaeH1e.
Hwkora He onuTBakTe fa noTywuTe
noxapa ¢ sogal Ak ce Cny4n MasHWHa
0a Ce BL3NMaMeHd, BeHara NokpuiTe
TEHKEPATa UMW TUFaHa G Kanak.
MaknioyeTe KoTnoHa, ako e 6e3onacHo 1
ce OﬁBAETE B noxapHaTa.

«  [peau MepKeHE Ha XPaHUTENHW MPCAYKTH,
BWHArW MM NoacyllaeaiTe fodpe u rm
MOCTaBAATE BHUMATENHO B HAaropeLLeHaTa
MazHWHa. 3aMpazeHuTe xpanu Tpabea fa
Cce pasMpassT HaMbIHO Npedu MbPHKEHE.

+  He nokpu1eaiTe cbaa B KOWTO 3arpseate
ONHO.

¢ [locTaBsiTe TWraHWTE N TEHKEPUTE NO
TaKbB Ha4MH, Ye APBHKUTE UM O3 He
M3NOMEHN Ha TOPELUMHATE OT KOTIoHA. He
nocTaBAliTe HebanaHcHpaHu U NecHo
HAKNAHALW C& CHAGBE BbPXY KOTNCHA.

+  He nocTasaiiTe NpasHW CO0BE W
TEHXEPW BbR BKIIQYEHUTE 30HM 33
roTeeHe. TOBa MOXE [ MW MOBPeaM.

+  [lyckaHeTo Ha 30Ha 2a roTeeHe Hea
MOCTABSHE Ha CbJ UMW TEHOXKEpa OTrope
Le noBpeam ypena. MaknioveTte 3cHUTE 33
roTBEHe Crep, NPUKNIoMBaHe Ha rOTBEHETO.

+  He nocraesiiTe NNacTMacoBm W
anyM1HYEBMW CHAOBE BLPXY Ypeaa Tl
KaTc MOBBLPXHOCTTa My MOXe fJa Obae
HAaropeLLeHa.

Tesu cbaoee He BUBA OA C& N3NON3BAT U
38 CbXPAHEHNE HA XpaHa.

*  M3nonasaiTe camo TEHIKEPH W CbOOBE C
MNOCKO ABHO.

+  [locTaeanTe CHpPasMepHO KONMYECTBO
AneHe B TeHIKepUTE W TUranuTe. Mo To3u
HAYWH LUE CK1 CNECTUTE U3NWLLHOTO
YWCTEHE HA NPENAND SAEHe.
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He nocraBsiiTe kanauuTe Ha TEHIXEepUTE
W TUFaHMTE B 3CHNTE 3@ FOTBEHE.
MocTaBAiTe TEHAKEPNTE Taka, Y& fa ¢a
LEHTPHPaHK BBPXY 30HUTE 33 rOTBEHE.
AKO XenaeTe fa NPeMecTUTe TeHaxepaTa
BbPXY Apyra 30Ha 3a rcTBEHe,
MoBOMIHETE M NpeMECTETE BMECTO Aa A
nrs3rate.

W3non3BaHe Ha KOTNOHUTE

1

L

EnexTpudecky koTnoH 14-16 om
EnekTpu4ecky koTnoH 18-20 cm
EnexTpudecku KoTnoH 14-16 oM

Enekrpirecky kotnoH 18-20 cM & CMCHK HA
NPENOPBLHUTENHUTE AWAMETPU Ha ChACBETE,
kouTO criefsa Aa Obaar U3Non3BaHn Cbe
CLOTBETHATE KOTNCHM.

M3nonzBaHe Ha KOTNOHKTE

KondeTara Ha KOTNOHUTE MOXE [a CE BbpTAT B
LBETE MOCOKM QCUTYPABAIKA TEMNEPATYPEH
KOHTOIT HA CTENEHN.

BAKO KOTNOHT & 0BOPYABAH G IYHKLNA
§0Lp30 3arpABAHE, CHOTBETHUA KOTIOH LWE
Bhie MapKUpaH ¢ YEPBEHA TOUKA.




3awmTa oT nperpABaHe

Kotnonute ¢ mowHoet Hag 1000 W ca

obopyaBaHK ¢ 3aLluTa oT NPerpABaHe.

3alumTara oT MperpAsaHe NoHWKaBa

MOLLHOCTTA Ha KOTINGHa B CNESHUTE Cyyamn:

+  Bupxy KoTnoHa HAMaA NOCTaBeHa
TEHAMEPE UMW APYT CbA,

«  Bbpxy KOTNOHA € NOCTAREHA NPpasHa
TEHXepa UK Apyr Ch,

«  [IbHOTO Ha cbaa UNW TeHIBKEpaTa He e
MOCKO.

BiniouBaHe Ha KOTNOHUTE

ManonaeaiTe KONYETaTa Ha KOTNOHWTE 3a Aa rm
nycHeTe. SaBpreTe KOM4eTO Ha KOTNOHWTE Ha
CEOTBETHOTO HUBO 34 Aa BKIOMNTE XEeNnaHoTo
HWBO 34 rOTBEHE.

Hueo Ha |1 2—-3 46
roTBeHe

3arpsBaHe | 3adylwaBade, | roTeeHe,
TQTBEHE MLPHEHE

MakniovBaHe Ha KOTIOHUTS
3aBbpTETE KONYETO HA KOTNOHA Ha Hal-
ropHaTa no3nLmna (M3KMKYeHo).

15/BG



OcHoBHa nHopmauua 3a roteeHe,
MeYeHe 1 rpuna

/7 [PELYNPEXAEHWE

[ opeLymTe NOBBLPXHOCTM MoraT Aa
MPUHUHAT N3rapaHua!

He nunaiiTe ropewuTe NOBbLPXHOCTM Ha
ypena. QprxTe aeyata ganedy ot ypeaau
W3NON3BANTE NPENNA3RALLM PHKABULIN.

. :CMMACHOCCT

‘Puck oT uarapsHe ¢ ropelya napa!
BHuMaganTe NPW OTBARAHE Ha BPpaTtata,
BB3MOXKHO & BbnaaHe Ha ropella napa.

CHEETH NPpU NeYeHe

»  Vanonagaiite NOAXOAALWM METAMHW
ChIORE C Hezareneallo NokpuThe,
anyMUHWERMN KOHTEAHEDK WM
TOMMOYCTOWYMBN CUITMKOHOBM (POPMUHKN,

+  [ancnaeaiTe Bb3MOXHO Hall-g0obpe
MPCCTPAHCTRGTO BLPXY NOCTaBKaTa.

+  [loctaeete hopmarta 3a NeHeHe no
cpenara Ha padra.

«  lpegu ga nycHeTe ypHaTa WNK rpuna,
u3bepeTe NpaBunHaTa No3uUMA Ha padra.
He npomeHsiiTe No3muuaTa Ha padita
Jokate (hypHata e ropewa.

«  [pbxTe BpaTaTa Ha (hypHaTa 3aTBOpeHa.

CbBeTH 3a uanuyaHe

+  QObpaboTeaHeTo Ha NUNETa, NYHKK U eapu
napHeTa Meco G NMMGHOB COI, YepeH
MyNep 1 ApYru NoOoGHW Npeau roTBEHETO
nogobpaEar neveHeTo.

+  TleYeHETs Ha MECO C KOCTUTE OTHEME
okono 15 0o 30 MUHYTW NOBEYE OTKOMKOTO
CHLLOTO KOMMYECTBO 0BE3KOCTEHD MECD,

+  Beexu caHTUMETBD OT gebenMHaTa Ha
MecoT0 OTHeMa npubnuanTenHo 4 0o 5
MUHYTI NEYEHE.

«  OcTaBeTe MECOTO BB (DYPHATA 32 QKOMO
10 MUHYTW CNed kaTo ro NPUroTBUTE.
CoxbT ce paznpepens no-gobpe no
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LUANCTO NeYeHe Meco 1 He NOoTWYa, Korato
ro pasps3eate.

+  Pwbara Tpsibea ga ce nocTaeum B cpepata
Ha AONHMA pachT B TEPMOYCTORYMB Cb.

CnBeTH 2a 3ann4aHe

KoraTo mecoTo, prbarta unu NUnewkoTo ¢e

3annuart, Te Hbpao NOTHMHARAT, MMAT xybaga

KOpIYKa U He ¢ acyLiaear. [TepKonw,

WHILMeTa W HafeHWYKK ¢a ocoBeHo NogxoaaLm

33 NeYeHe Ha rpuI, KaKkTa 1 3eMeHYyLUN C

BWCOKC BOAHO CbOb[KAHME KATO Hanp. Aomath

W IyK.

+  PasnpepeneTe napyeTaTta, KOUTO LUE
NeYeTe BLPXY TENEHUA rpUn W B TaeaTta
33 NEYEHE ¢ TENEHWA FPUN KATO 3aETOTO
NpOCTPaHCTBO He OWBa Aa peevwasa
PA3MEPA HA HarpeBaTens.

«  [Irb3HeTe TENSHUA PUM WNK TaBaTa ¢
TPHNa Ha ENaHOTO HUBO Ha PypHaTa. AKC
neyeTe BLPXY TENEHUA rpUn, Nb3HeTe
TaBaTa Ha LONHUA padT 33 Aa cubupa
MasHWHaTa. 3a No-necHo NoYUCTBaHE
JobapeTe BOJA B TARATA 38 MasHWHATA.

§HiMa onacHOCT oT NOXKAP NpK XpaHu,
KOWTO He Ca NOAXOOALLM 33 neveHe!

3a neyeHe M3aNQN3BaNTE CaMo xpaHa,
KOATO € NOAXOAALLE 38 U3NaEraHe Ha
WHTEH3VRHO NEYSHE.

He nocTassiiTe XxpaHata MHOMO HaBLTpE B
3a7HaTa JacT Ha rpuna. Tosa e Hail-
FOPELIMAT CEKTOP W MAIHATa XPaHa MoXe
[1a Ce BL3NNameHu.

Kak pa pabotute ¢ enekTpuyeckata
thypHa

M36op Ha TeMnepaTypa U pexuM Ha paboTa

H
H

1 2

—_

CenekTop 3a TepMocTaTa
CenekTop 3a hyHKUMUTE
1. HacrpoiTe konueto 3a TemnepaTypata Ha
KernaHaTa Temneparypa.

%]



2. Hacrpoiite kon4eTo 3a (pyHKLMATE HA
KENAHWA PEXMM Ha paboTa.

» DypHATA CE 3arpsBa OO HACTPOEHATA

TEMNEPATYPa W A nopabpxka. [pes speme Ha

HAMPABAHETO, NAMNATA HA TEMNEPATYpaTa

OCTaBA BKNIOYEHA.

M3kniouBaHe Ha enekTpuyeckaTa ypHa

3apbpTeTe KonueTaTa 33 PYHKLUMUTE 1

TEPMOCTATA B MIKITKOHMEHa NO3UUMA (rope).

Mo3uyun Ha pewweTkata (2a MoAenm ¢
TENeHa cKapa)

BaxHo & 4a NOCTABMTE NPABUNHO TENEHATA
ckapa BbpXY TeneHara pelleTka. TeneHara
ckapa Tpabaa Aa Obe NocTaBeHa Mexay
TeneHuTe PefoBe KaKTO & NoKasaHo Ha
dwmrypara.

He ocTaesitte TeneHaTa ckapa aa ce obnsara Ha
3apHaTa c1eHa Ha ypHara. NnbaHeTe
TeneHaTa ckapa B npejHarta YacT Ha pacTa u A
3aKkpeneTe C NOMOLLTA Ha BpaTaTa 3a ja
nony4uTe godpy pesynTaTh oT NEYEHETO Ha
rpun.

Pexxumu Ha paboTta

MoKa3aHUAT TYK P Ha ONepaTUBHUTE PEXUMA
MO [1a ce pa3finyaea oT nogpenGara Bbpxy
BaLLUA YPER,

ropEH W A0NeH HarpesaTten

[OpHUAT W AGNEH Harpeeaten

paboTaT. AaeHeTo ce 3arpsea

honpamnn €4HOBPEMEHHO OTrOpe 1 OTAONY.
Hanpumep e poaxonAwo 3a
keKcoBe, GaHMLM MM KEKCOBE W
Kaceponi BB dOpMU 33 NeveHe.
lMNevyeTe camo egHa TaBa.

&

Uan rpun
A

JonHo HarpseaHe

PaBati camo gonHoTo HarpasaHe.
MoaxoaAwWo & 3a nMua 1 3a
MOCTENEHHO 3anaHe Ha ACTHeTO
oTgony.

[IONHO/TOPHO HATPABAHE C BEHTUNATOP

[ OPHETO M IOMHOTE HarpsBaHe
nnicc BEHTMNATopa (Ha 3agHaTa
CTeHa) paboTaT. MopelmuaT Bb3ayX
ce pasnpeasns 6Lp3o 13 uanaTta
thypHa ¢ NoMOLYTA Ha BEHTMNATOpA.
MNeyeTe camo egHa TaBa.

[onemmar rpuvn Ha TaBaHa Ha
thypHata padoTu. Moaxoaaul € 3a
npeniyaHe Ha ronemy Konu4ecTea

MECO

3a 3anuyaHe, noctaeeTe
CPEJEH UMW ronsAM pasmep
MOpLAW Ha NEaemIHo
MO3WLMOHUPaHKA padT,
nog, HarpesaTens Ha rpuna.
HacTpolite TemMneparypara
Ha MaKCHMarHG HUBO.
OBbpHeTe xpaHata, cnef,
KATO M3TEYE NONOBUHATA OT
BPEMETO 38 3anv4aHe,

[pun+eeHTURATOR

i

b

EdbekTsT OT NeveHeTa Ha rpun He e
TOMKOBA 0CE338M KaTO NPU MBMHWA

TuN.

3a sanu4aHe, nocTasere
MaSTbK WM cpefeH paamep
NOPLUAY Ha NpaBMIHE
NO3ULKOHMPaHKA padT,
MoZ, HarpeeaTens Ha rpuna.
HacTpoiite xenanara
TEMNEpATYpA.

ObbpHeTe xpaHaTa, cneg,
KATO U3TEYE NONOBUHATA OT
BREMETC 3@ 3aNM4aHe.
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MpeasapUTenHo sarpABaHe TaGnuua ¢ BpeMeTo 3a roTBeHe

Gbp30 3arpasaHe Ha ypHaTa; T4 He
€ NOAXOMSALLA 38 NEYEHE Ha ACTUS.
*  WabBepete xenaHata

@ Tasu dyHKUMA CE M3NON3BA 3a No- -

§(1ccoueHnTe GTCAHOCTH Ca AMEPEHH BBB
aboparopws. Bawute cToHOCTM MOKE
na ce pasnnyaeat OT NOCOHEHMTE.

TemnepaTypa cneg, MeyeHe K 3annvaHe

1abrpaHe Ha Tasu
thyHKUMA. [TamnrukaTa Ha
TEMNepaTypaTa ceeTea, a

WHUB0 1 & AONHOTO HUBO Ha (ypHaTa.

thypHaTa ce 3arpsisa.

+  Jlamnudkata naracea cneg
KaTo NpoLEeCkT No
sarpseaHe npuknoun. Cera
nabepeTe xenaHata
thyHKLWA 38 Aa NPUrGTBITE

ACTUETO.
Actue HuBo Ha roTeeHe- Mo3auuua Ha Temneparypa (°C) | Bpeme Ha roTegHe
HOMEp pagta (npuGnNu3. B MUH.)

*K(ekcoRe B T28A E/HO HHBD [ 4 175 30.. 35

**Kekcoee BbE EnHo HuBo 2 175 40... 50

thopma

*Kekcose B EAHo HuBo = 3 175 25.. 30

roT3apska XapTuA ==

**MaHouwnad EAHO HKBO . 3 200 5.10

**Cnamkn EAHO HUBO . 3 175 20..25

“¥TecTeHa Danuya EAHO HMBO - 2 200 30.. 40

**MasHa GaHuLa EHO HKBO . 2 200 25.. 35

**BraceaHe EAHO HWBO - 2 200 35.. 45

**[laaaHs EfHO HUBO _ 2-3 200 30..40

“TMaya EfHO H1BO [ 2 200... 220 15.. 20

Budprex {uan} / EAHo HuBo T 3 25 M. 250/masc, 100...120

NeveHo = cnen Tosa 180 ... 180

Munawki 6yT EAHo HUBO T 3 25 muan. 220 cnen 70..90

{kacepon) == ToEa 180... 180

MNeveHo nune EnHO HuBo ¥ 2 15 MuH, 250/make, 85..70
e cren Toea 180

Myika (5.5 k) EnHo HuBO T 2 25 muH. 250/marc, 150... 210
= cnen Toea 150

Pua EfiHO HuED 3 200 20..30

T
[=]

(**) MpK roTBEHE, MIUCKBALLIO MpEBapUTEN

3arpsaBaHe, 3arpeiTe B HAYANOTO JOKaTO

NamnaTa Ha TepMoGTaTa UaracHe. .

CbBeTH Npu neveHe Ha KeKc

*  AKC KEKCHT & TBBPJIE CYX, YBENUYEeTE
Temneparypara ¢ okono 10°C n HamaneTe

HamaneTe TeMnepaTypara W yeenmdeTe
BPEMETO Ha FOTBEHE.
Ako e [ofipe OneYeH OTELPTE, HO NenHe
OTBBH, UINOMN3BANTE NO-MAMKQ TEYHOCT,
HamareTe TeMNepaTypara W YBenuueTe
BPEMETO Ha roTBEHE,

BPEMETO Ha roTBeHe. CbBetu NpH nevyeHe Ha GaHuua

* AKC KEKCBT 8 BNAMEH, M3Mon3eanTe no- .
Manko TeYHOCT N HamaneTe
remneparyparac 10°C .

. AKC KEKCHT NOTHMHEE TBbRAE MHOMO
OTIop&, 1o NOCTaBETe Ha No-A0NeH padT,
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Ako baHuuaTa e TELPAE Cyxa, YBENNYETE
Temneparyparta ¢ okono 10°C v HamaneTe
BPEMETO Ha roTeeHe. Hanoete cnoesete
TECTC ChC COC HANPABEH OT MIAKO, QHO,
ANLLE 1 KMCENO MITAKD.



¢ Axc baHvuara ce neye TEbpAE OBMIO,
BHWUMaBaiTe febenuHata Ha HaHuuaTa,
KOATO CTE NPUrCTBANM 4@ HE HAOBWLIEABA
JBNOOYMHATA Ha TaBaTa.

+ Ao BaHvuaTa novepHee OTrope, a o1aony
€& HeaoneYeHa, TpAGea Na BHUMABATE A3
He W3Nen3Bare TRbPAE MHOTO COC B
JoMNHaTa YacT Ha GaHMuaTta. OnuTainTe ga
paznpedenuTe parHOMERHO ¢OCA MEXIY U
BBPXY CNOeBeTe Ha faHnuara 3a
pA3BOMEPHO U3NYaHE,

[NeyeTe BaHWLaTa CLIMIACHD PEXMMA U
TeMnepatypara, noco4eHn B Tabnuyara 3a
roTREHE. AKO [IONHATAE YACT BCE OLUE HE &
M3NeYeHa JOCTATBYHO, A NOCTABETE EAWH
pathT no-Hagony Bwe dhypHara
cneaeralluaA MbT.

C1BeTH 3a NPUTOTBSAHE Ha 3eNeHYYLH

+  AKC 3eMeHJYKOBWTE ACTIA 0CTaHaT be3
TEYHOGT W CTaHaT TBLPAE CYXN, TO MM
MPUroTBAATE B TUraH G Kanak BMECTO B
Tagd CregBallus meT. 3aTeopeHuTe
CHAOBE 3AMA3BAT COKA HA ACTUETO,

+  AKC 3BMEHYYKOBHTE ACTHA He Ce U3nnyaT
nobpe, T ceapeTe NpenBapuTenHE Uik
MNOArOTBETE KATO KOHCEPBMPaHa XpaHa U
Criefl TORA NOCTaBETe BLE (hypHaTa.

Kak ga pabotute ¢ rpuna

Mo Bpeme Ha ne4eHeTo 3aTBOpETE
BpaTaTa Ha hypHaTa.

TopeLyHTe NOBBPXHOCTA MOTaT Aa
MPUHUHSAT U3rapaHis!

BkniyeaHe Ha rpuna

1. 3aBbpTeTe KonueTo 3a yHKUMUTE 0
KENAHWA CMMBOI rpuI.

2. Cneg ToBa nsbepeTe KenaHara
Temnepatypa 3a neyeHe Ha rpun.

MeyeHe ¢ enekTpUYECKH rpun

3. Tpw HeoBXOAMMOCT, N3EBPLIETE
MpeABapHTenHO 3arpAsaHe 3a 5 MUHYTH.
» lamMnudkaTa 3a TEMNepaTypaTa CeeTea.

H3kntoMBaHe Ha rpuna

1. 3aBbpTeTe PpYHKUMOHANHOTO KOMYE B
M3KMIONEHa no3uLma (rope).

Mo3uunK Ha pelueTknTe

PaboTata Ha rpuna ce BroLaBa ake TeneHata

ckapa e NocTaBeHa cpelly 3afHaTa YacT Ha

typHarta. [Nb3HeTe TeneHata ckapa B

npeaHaTa yacT Ha padTa 1 5 3aKpeneTe ¢

NOMOLLTA HA BPATATA 38 4a NOMYYUTE HAR-

[ODpIU PE3YNTATH OT NEYEHETO HA rpun,

He W3nonasanTe ropHoTO HUBO 33
3ann4aHe.

ol

MmMa onacHOCT OT NOXap NP XpaHu,
KOMTO He ca NogXOAALM 3a neveHe!

33 neyeHe M3NON3IBANTE CaMg XPaHa,
KOATO € NoaXodAlLa 3a WanaraHe Ha
WHTEHIVBHO NEYEHE.

He nocTasanTe Xpadata MHOM HaBbLTpe B
3aQHaTa 4acT Ha rpuna. Toea e Hai-
FOPELUMAT CEKTOP W Ma3HaTa XpaHa Moxe
[a Ce BL3NNamMeHu.

FOTBapCKa nnoeya 3a neveHe

XpaHa BKNKYEAHE HA HHED Bpema Ha neyeHa (npubnuMauTenHo)
Puba 4.5 20..25 MuH. *

Hapsaado nune 4.5 25...35 MiH.

ATHELIKN KOTNeT 4.5 20...25 muH.

[oBeNI0 NeveHo 4.5 25...30 mMuH. ¥

Tenelwkn koTneTH 4.5 25...30 muH. ¥

Toctep 4 1.2 MUH.

* B 3aBUCHMOCT OT leBenHHATA
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O6wa uHpopmayus
OnepaTvBHUAT KWBOT Ha YPELA LUE CE YOBITK,
& YECTO CPELLAHUTE MPOBREMM e HamanesT
aKO YPELBT CE MOYNCTBA PEAOBHO.

.. OMNACHOCT
-PUCK OT TOKOR yaap!

3a na u3berHeTe TOKSR YAap NPeKLCHETE
ENEKTPUUECKOTO 3aXpaHBaHe Noeau aa
MOMKCTUTE Ypegda.

. OMACHOCT

OpeLLMTE NOBBPXHOCTM MOTaT Ja
MPAYMHST KarapaHuaA!

Mpeau 3a NoHCTUTE ypeaa, ro aCTaBeTe
I3 M3CTUHE.

»  Crnep BCsko Non3gaHe NovlcTBanTe ypepa
fobpe. Mo T03M HAYNMH BCAKAKBW OCTATBLM
OT FOTEEHETO C& NOYUCTBAT NO-NECHD U ce
M3BArBa M3rapAHETC UM MPK CIeJRalioTo
Mon3eaHe Ha ypena.

+  3anoqWMCTBAHETO Ha Ypera He ¢ca
HEODXOAMMN CNIELMATNTHW MOYMCTBALLN
npenaparv. ManonseaiTe xnagka soga u
M3MWBEH Npenapart, Mek napuan uiu reoa
3a NOYMCTBAHE Ha hypHATA 1 A
3afbplueTe cbe CyX napuarn.

«  BHumaraiiTe uanuwHaTa eofa Aa Onae
Aobpe NoacyWweHa cneg noyMcTBaHETo, a
BCAKAKEM PasnsiTi4 TEYHOCTM He3abaeHo aa
GbOaT noacyLuaeaHy.

*  He wanonseaiiTe NounCTEALM BELLECTRA,
ChObPXKaLLM KACEMMHA WK XIop 32
MOYUCTBAHE Ha HEPBKAAEMCTO NOKPUTHE
¥ gpbakaTa. Manonsearte Mek napuan ¢
TeyeH npenapat (HeabpaaveeH) 3a aa
3abbpLueTe TE3W YacTW, KaTo BHUMaBare
Oa 3a0bpeBaTe B £0HA NOCOKE,

[MoBbpxHOCTTa MOXe Aa Ce NoBpedy oT
HAKOM MOYUCTBALLM NPENAPaTA 1
Marepuani.

He wanonasaiite arpecveHM No4ACTBALLM
npenapary, npaxcobpasH/kpemoobpasHu
npenapari Uk oCTPU NPEMEeTA.
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3a yncTEHE HE MANON3BaATe NoYMCTEALLMN
§CpeacTBa C napa.

MNMovncTBaHe Ha KOTNOHA

EnekTpu4ecKu KOTROHK

1. M3knioveTe KOTNOHWTE W M3YakaiTe aa
M3CTUHAT HaMbJTHO.

2. Tpu HeODXOOMMOCT NOUUCTETE KOTNOHUTE
C MoYMCTBAL, Nenapar (MoxeTe Aa
HaMepuTe TakuBa B CNeLuannsupaHnTe
MAra3mHu).

3. Cnep nouncTBAHE NYCHETE KOTMOHA 38
HAKGIKC MUHYTH 3a [ ce NOACYLUM OTrope,

4. [NepnoOnyHe HaMasBaiTe repHaTa
MOBBLPXHOCT Ha NNOTa ¢ MALLMHHO MACno 3a
Ja ro npegnasuTe.

9% F AR BT L Ry by
FrEEGIGIIARERD
; i

MouncTBaHe Ha KOHTPONHKUA NaHen
[NouncTeTe KOHTPONHKA NaHen U KOHTPCNHUTE
KOMYeTa C BIaxeH napuan 1 noacyLweTe.

Yospena no koHTPONHWA NaHen!
4Mp1 NOYUCTBAHETO HA KOHTPOMHMA NaHen
He npemaxaalTe KOHTLOMHWTE KoMHeTa.

MouucTeaHe Ha chypHaTa

MouncTBaHe Ha Bpartarta Ha dypHaTa
3a nouncTBaHe Ha BpaTata Ha (ypHara,
M3NoN3BaiTe Xnagka BO4Aa U U3MMBEH
npenapart, Mek napyan unu reba 3a
NOYMCTBAHE Ha ypenda W nocne zadbplieTe Che
Cyx mapugan.

& NHe 1anonseaiite HAKaKBM rPYEM
§20pAazVBHM NOYMCTSALLM MaTEPUANHU N
OCTPH METAINHN CTBRIENKK 38 NOYMCTBAHE
Ha BpaTata Ha dypHaTa. Te MOXe A3
W3packaT NOBBLPXHOCTTA W A NOBPemAT
CTBKNOTO.




CeansiHe Ha BpataTa Ha ¢ypHaTta MoamsHa Ha namnaTta BLB ¢ypHaTa
1. OrtBopeTe npegHaTta Bpata {1). /\ OMACHOCT
2. OrpopeTe ckobuTe BLPXY rHe3dara Ha \ MOpeLLTe NOBLPXHOGTH MOraT Aa
naHTuTe (2) 0TNAEO M OTAACHC Ha NpegHaTa MPUMVHSIT W3rapsHIs!
Bpara, KaTo M HaTVICHeTe Hanomy no 3a fla waberHeTe pucka oT TOKCB yaap ce
WNIOCTPUPBHNS Ha UrYPETa HauNH yBEPETE, Ue YPeaa e MaKNiodeH 1
0XNaaeH.

amnaTta Bbe dhypHaTa e creynanta
JENEKTPMYECKS KPYLLKA, KOATO W3ObpP*a Ha
Temnepatypa no 300 °C. 3a noseve
JeTanny BuK TexHUYECKL cneytiduxayu,
emp. 5. MoxeTe aa ce caofuete ¢ namnu
3a thypHaTa OT OTOPUIUPAH CEPBH3EH
areHT.

§l1o3MumaTa Ha namnata Moxe aa ce
Joasniiaea ot urypara.

1 MpenHa epata
pi MNanTa
3 dypHa

Axo thypHaTa Bn e oBopyfBaHa ¢ KpbINa
namna:

1. WaknioueTe ypeda oT 3axpaHeaHeTo.

2. 3aBbpTETE CTHKIEHWA Kanak oBpaTHO Ha
_Y4acoBHWKOBATA CTPENKA 32 3 [0 CBArMTE.

12 3

3. [lpemecTeTe NpedHata Bparta go
MonoBMHaTa.

4. TpemaxHeTe npefHaTa BpaTta kaTo A
M3gLpnare Harope, Qokato ce oceoboaw ot
NABaTa W AAcHaTa NaHTa.

§§§§§§§§§§§§§§§§§§§§§§
sgigigigigigigig%* o
R

3. Paseuite namnaTta Ha dypHarta kaTto
3aBBPTMTE 0DpaTO Ha YaCcOBHWMKOBATA

: CTPerka v i NoAMEHUTE C HOBa.
o CTBIKUTE, U3MBIHEHH NPH CBANAHETO Ha 4. MoHTupaiiTe 0BpaTHO CTHKIEHNA Karak.

5
5

o

BpaTaTa ce M3BLpLBaT B obpateH pes 3a

i na s MoHTUpaTe. Ha 3alpapsiiTe aa
3&TBOPUTE CKODUTE BLPXY rHE30TO Ha
naHTaTa, KoraTo NocTaBATE BpaTata
OTHOBO.
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KoraTo MeTanHuTe 4acTi ce 3arpsBar, MOXE 13 ce pasllvpAT U Aa NpeguasukaT WyM. Toea He e
1 jncapena.

ByWoHbT & AehekTeH Unu ce e n3kniouun. >>> [ipogepeme npednasumenume &
efieKkmpu4eckama Kymus. Ako e HeobXoGuMo el CMeHeme Uiy au NPeHacmpodime.

* Ypem:T HE € BKNIDYEH B (3839MEH) KOHTaKT. >>> ﬂpoeepeme KOHmMaKma.

+  Jlamnata Ha q:JypHaTa e ,qeq:JeKTHa >>> [lodMeHeme namnama Ha ypHama.
+  TokbT & cnpsin. >>> [lpogepeme uma au mok. [posepeme npednasumenume &

eneKmpuquKama Kymus. Axo e HEOX0BUMO 2l CMEHEeme Uy aul npexacmpolime.

*  Heama HacTpoHu dpyHI{LWISI uiunu Temnepartypa. >>> Hacmpolme ghyHkuusma u
meMnepamypama ¢ Kon4emo 3a QOyHKUULUMme wuny Konvyemo 3a meMnepamypama.

+  TokbT e cnpsan. >>> [Ipogepeme uMa au mok. fipogepeme npednazumenume &
enekmpueckama Kymus. Ako e HeoBxo0uMOo au CMeHeme Ly au nperacmpolime.

| AKO BBIPEKM, Ye CTE M3MLIHUIN YKa3aHUATA OT To3M pasfen He MoxeTe a pelunTe npcbneMa, ce
§: KOHCYNTUpaRTE C NPpeACTaBATEN Ha OTOPU3MPaHWA CEPBM3 UM MArasuHa, T KOWTO CTe 3aKyrinM
“ypepa. Hkora He Ce ONMTBAIATE CamMi Aa MONPaBKTE HEM3NPABHWA Ypen.
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Molimo prvo pro€itajte ovaj priruénik.

Postovani kupci,

Zelimo da dobijete najbolje performanse s va3im proizvodom kojl je proizveden u modernim postrojenjima
i koji je prodao kroz stroge postupke kontrole kvalitete.

Zato vam savjetujemo da paZljivo proCitate ovaj korisnicki priruénik prije uporahe proizveda i zadriite ih za
ubuduce. Ako proizvod date nekom drugom, dajte i korisnicki prirugnik.

Ovaj korisniéki priruénik ¢e vam pomoéi da proizvod koristite brzo i sigurno.
Molimo proitajte korisnicki priruénik prije instaliranja i pokretanja proizvoda.

Morate se strogo pridrzavati sigurnosnih uputa.

Drite ovaj priruénik lako dostupan za buducu uporabu.

Takoder proitajte | druge dokumente dostavljene s proizvodom.

Imajte na umu ¢a se ovaj korisnicki prirucnik moZe odnositi i na nekoliko drugim modela.
Razlike izmedu modela su jasno nagladene u priruéniku.

Objasnjenje simbola
U cijelom korisnickom prirucniku, koriste se sljedeci simboli:

azne informacije ili Korisni savjeti o uporabi.

AUpozoreme na opasne situacije vezang za Zivot i imovinu.

AUpozorenje na strujni udar,
Upozorenje na rizik od poZara.
&Upomreme na vruce povrine.

Arcelik A.S.
Karaogos caddesi No:2-6
34445 Sitliice/Istanbul/ TURKEY

€ Made in TURKEY

m
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Plota plamenika
7i¢ana polica
Lim za pegenje
Donjl dio

Rutka

Prednja vrata

—- = @ W =
- o

4
Kontralna plofa

Motor s ventilatorom {iza Celi¢ne ploce)
Svjetlo

Element grijanja ro3tilja

Polozaji police

oW R —
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Lampica upozorenja
Svjetlo termostata
Tipka termostata
Tipka funkcija
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Grijaca ploca Straznji lijevi
Grijaca plota Prednii lijevi
Grijaca ploga Prednji desni
Grijaca plota Straznji desni



Tehnicke specifikacije

oPCl

Vanjske dimenzije {visina/Sirina/dubing) 850 mm/600 mm/600 mm
Napon/frekvencija 220-240 ¥ ~ 50 Hz
Ukupna potro$nja energije 8.4 kW

Osigural min. 16 Ax 3
Vrsta / presjek kabela HOSYY-FG 3 x 2,5 mm”
duljina kabela max. 2 m

GRIJACA PLOCA

Plamenici

Strazniji lijevi Grijada plofa
Dimenzija 145 mm

Snaga 1000 W

Prednji lijevi Grijaca plofa
Dimenzija 180 mm

Snaga 2000 W

Prednji desni Grijada ploa
Dimenzija 145 mm

Snaga 1000 W

Straznji desni Grijaca plofa
Dimenzija 180 mm

Snaga 2000 W
PECNICA/ROSTILY

Glavna pecnica

Uz dodatak ventilatora

Klasa energetske uginkovitosti™ A
Unutarnja lampica 15-25W
2.2 kKW

Potro8nja energije za rostil]
3

Osnove: Informacije o energetskoj oznaci elektriénibh pedica se daju u skladu s normom EN 50304, Te se
yrijednosti odreduju pod standardnim opterecenjem s grijanjem denjim-gornjim grijaam uz pomog¢

ventilatora (Ukoliko postaji).

Klasa energetske ufinkovitosti se odreduje u skladu sa sljededem prioritetizacijom ovisno o tome da li
odgovarajuée funkeije postoje na proizvodu ili ne. 1-Kuhanje s eko-ventilatorom, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4-Grijanje od dolje/od gore uz pomod ventilatora, 5-Grijanje od gore i od dolje.

ehniéke specifikacije mogu biti
1 promijenjene bez prethodne obavijesti da bi

se pobolj$ala kvaliteta proizvoda.

Slike u ovom prirucniku su shematske i
dmozda ne odgovaraju U potpunosti vagem
proizvedu.

WVTijednosti navedene na oznakama
foroizveda ili u njegovoj popratngj
dokumentaciji su dobivene u laboratorijskim
uvjetima u skladu $ odgovarajugim
standardima. Qvisno o uvjetima rada i
okeline proizvoda, te vrijgdnesti mogu biti
razliite.
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Dodaci
P e Woodaci dostaviieni s uredajem mogu bitl
razliciti, ovisno 0 madelu proizvoda. Svi
idodaci opisani u kerisniékom priru¢niku
mozda ne postoje za va$ proizvod.

Lim za pegenje
Koristi se za peciva, smrznutu hranu i velike

komade mesa za pecenje.

Duboki lim za pe€enje

Karisti se za peciva, veliko peenje, jela sa
sokovima i za sakupljanje masnoce kod petenja
na rotilju.

Lim za tortu
Koristi se za peciva kao Sto su keksi i biskviti.

Mali lim za pedenje

Karisti se za male porcije. Ovaj lim za peCenje se

stavlja na zicanu resetku,

Zitana polica

Koristi se za petenje i za stavljanje hrane koja ¢e

se padiili kuhati u posudama za slozenac na
Zzeljienu palicu,
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Pravilno stavljanje Zi¢ane police i lima za
pecenje na teleskopske police.
Teleskopske police vam omogucavaju da lako
instalirate i uklonite limove za peCenje i Ziganu
policu.

Kod uporabe lima za pecenjg i Zitane police s
teleskopskim policama, pazite da zatici na
straznjem dijelu teleskopske police stoje uz
rubove Zicane police i lima za petenje.




pomodi da izbjegnete opasnost od ozljede |
odtecenja. Ako ne slijedite ove upute, sva
jamstva ée biti ponidtena.

Opca sigurnost

*  (vaj proizvod nije namijenjen uporadi od
strang osoba s felesnim, ogjetilnim ili
mentalnim nedostacima ili osoba bez
iskustva (Ukljucujuci djecu) osim ako na njih
ne pazi osoba koja je odgovorna za njihovu
sigurnost i koja ¢e im pokazati kako praviino
koristiti uredaj.

Djeca moraju biti pod nadzorom da ne bi
dirala uredaj bez dopudtenja.

*  Spojite proizvod na uzemljenu utidnicu/vod
zadticenu osiguratem odgovarajuceg
kapaciteta kako e navedeno u tablici
"Tehni¢ke specifikacije”. Neka uzemljenje
izvede kvalificirani elektriCar dok koristite
proizvod sa ili bez transformatora. Nasa
tyrika nece biti odgovorna za bilo kakyvu
Stetu nastalu zhog uperabe proizvoda bez
uzemljenja u skladu s lokalnim zakonima.

*  Ako je kabel napajanja ostecen, mora ga
zamijeniti proizvodag, njegov sarvisar ili
sliéno kvalificirana osova da bi se izbjegla
0pasnost.

¢ Ne radite s proizvodom ako je pokvaren il
ima hilo kakva vidljiva ostecenja.

*  Nemojte popravljati ili modificirati uredaj.
Medutim, moZete popraviti neke kvarove ko-
jine zahtijevaju popravke ili izmjene.
Pogledajte Otkianjanje kvarova, stranica 22,

*  Nikada nemojte proizvod prati vodom!
Postoji opasnost od strujnog udara!

*  Nikada ne koristite kad su smanjeni
prosudha il koordinacija zbog uporabe
alkohola i/ili droga/lijekova.

*  Proizvod mora biti isklju¢en iz struje tijekom
instalacije, odrzavanja, Ci§¢enja i postupaka
popravka.

e  HIDDEN
Instalacije i popravke moraju uvijek obavljati
ovlagteni serviseri. Proizvodad nade hiti
odgovoran za oStedenja nastala zbog

postupaka koje vre neoviadtens osobe i to

maze ponistiti jamstvo.

s Pazite kad koristite alkonolna pica u jelima.
Alkohol isparava na visokim temparaturama
i mozZe uzrokovati pozar jer ¢e se zapaliti
kad dode u kontakt s vrugim povr§inama.

*  Ne grijte zalvorene konzerve | staklenke u
pecnici. Tlak koji se nakupi u posudi moze
dovesti do pucanja.

s Pazite da blizu proizvoda ne budu zapaljivi
materijali jer on postaje vrug tijgkom
uporabe.

s Ne stavijajte lim za petenje, posuda ili
aluminijsku foliju direkino na dno pecnice.
Nakupljanje topline moZe ostetiti dno
peénice.

Driite otvore za ventilaciju bez zapreka.
Proizvod mozg hiti vru¢ kad se koristi.
Nikada ne dodirujte tople plamenike,
unutarnje dijelove pecnice, grijace elemente,
itd. Drzite djecu podalje!

s |vijek koristite rukavice otporne na toplinu
kad stavljate | vadite posude iz/u tople
pecnice.

*  Ne koristite uredaj ako je staklo prednjih
vrata skinuto ili puknuto.

*  Straznja povrsina pecnice postaje vruca kad
se koristi, Pazite da spoj s plinom/strujom
ne dodiruje straznju povrdinu; inade se
spajevi mogu odtetiti,

e Nemojte priklijestit kabel izmedu vrata
peénice | okvira i nemojte ga provaditi preko
toplin povr8ina. Inade ¢e se izolacija kabela
otopiti i uzrokovati poZar zbog kratkog spoja.

s Pazite da je uredaj iskljuten nakon svake

uporahe.

wWUredaj nije predviden za to da se njim
jupravlja pomodi vanjskog programatora
ili posebnog daljinskog upravijada.

Predvidena uporaha

Ovaj proizvod je napravljen za uporabu u
kuéanstvu. Komercijalna uporaba nije dopuétena.
“PAZNJA: Ovaj uredaj je samo u svrhu kuhanja.
Ne smije se koristiti u druge svrhe, npr. Grijanje
sobe.”
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Uredaj se ne smije koristili za grijanje tanjura pod
rodtiliem, viesanje rucnika i krpa itd. na rucke, za
susenje i grijanje.

Proizvodad nece biti odgovoran za bilo kakvu
Stetu do koje je dodlo zbog nepravilne uporabe ili
rukovanja.

Uredaj se mozs koristiti za odmrzavanje, pedenje
i peCenje na grillu.

Sigurnost za djecu

*  C[lektricni i plinski aparati su opasni za djecu.

Driite djecu podalje od uredaja dok radi i ne
dopustajte im da se igraju s uredajam.

*  Pristupacni dijelovi uredaja ¢e postati topli
dok se uredaj koristi i dok se uredaj ne
ohladi, djeca se trehaju drzati podalje.

»  "PAZNJADostupni dijglovi mogu bit vruci
kad se koristi rogtilj. Malu djecu treba drzati
podalje."

e Nempjte drZati bilo kakva predmete do kojih
dieca mogu daci iznad uredaja.
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*  Kad su vrata otvorena, nemojte stavljati bilo
kakve teSke predmete na njih i ne
dozvoljavajte djeci da sjeds na njima.
Pecnica se moZe prevrnuti ili se &arke vrata
maogu ostetiti.

s Materijali pakiranja ¢g biti opasni za djecu.
Drzite materijale pakiranja podalje od djece.
Malimo odlozite sve dijelove pakiranja
prema standardima o zastiti okolisa.

Sigurnost kod rada s elektriGhom energijom

O3tecena elektricna oprema je jedan on

najéedcin uzroka pozara u kucanstvima.

*  Sve radove na elektricnoj opremi |
sustavima smiju vrSiti samo ovladtene
kvalificirane osobe,

s Uslucaju bilo kakvog odtedenja, iskljudite
uredaj i otpojite ga s napajanja. Da biste to
uradili, iskljucite osigurac u kuci,

»  Pazite da je struja osigurada kompatibilna s
proizvadom,



Proizvod mora ugraditi kvalificirana osoba u
skladu s vaZecim zakonima. Inace ce jamstvo bit]
ponidteno. Proizvodad nece biti odgovoran za
ostecenja nastala zbog postupaka koje vrée
neovlaStene osobe i o moZe ponistiti jamstvo.

Priprema lokacije i instalacija struje i plina
A proizvod su odgovornost kupea.

. OPASNOST

Za instalaciju, uredaj mora biti spojen u
skladu sa svim Iokalnim zakonima o plinu
i/ili elektricne) energiji.

£
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-Je% . OPASNOST

1 \\Prije instalacile, vizualno provjerite ima
li proizvod nekih odtecenja.
Ak ima, nemejle ga instalirati. O3tecen!
nroizvodi su rizik za vasu sigurnost.

Prije instalacije

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

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

s MoZe se koristiti s ormarima na hilo kojoj
strani ali osim za minimalnu udaljenost ad
400 mm iznad razine grijace ploge treba
ostaviti bolni slobodni prostor od 65 mm
izmedu uredaja i bilo koje stjenke, dijela il
visokog ormara,

s Takoder se moZe koristiti u samostojecem
polozaju. Ostavite minimalnu udaljenost od
750 mm iznad povrSing grijace plote.

* (" Ako se napa za Stednjak trea montirati
iznad Stednjaka, pogledajte upute
proizvodaca nape vezano za visinu montaze
(min. 650 mm}.

s Jedinica odgovara uredajima klase 1, tj.
moze se drzati sa straznjom i jednom
stranom prema zidovima kuhinje,
namijestaju kuhinje ili opremom bile kakve
vrste. Kuhinjski namje$taj ili oprema na
drugoj strani moZe bitl samo iste veli¢ine ili
manja.

s Sav kuhinjski namjestaj koji se nalazi pored

jedinice mora biti otporan na toplinu {de

100 °C min.).

Montaza i spajanje

Proizvod se smije montirati | spajati samg U
skladu sa zakonom propisanim pravilima
instalacije.
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e stavljajte uredaj pored hladnjaka ili
Jledenica. Toplina koju cdaSilje jedinica e
dovesti do povecane potronje energije
Jedinica za hladenje.

+  Jedinicu moraju nositi najmanje 2 0sobe.
e |redaj se mora postaviti direkino na pod.

Ne smije se stavljatl na osnovu ili poviSenje.

fMaterijalna letal
rata | /ili ruéka se ne smije keristiti za
#nodizanje ili pomicanje uredaja.

Elektroinstalacije

Spojite proizvod na uzemljenu utiénicu/vod
zadtiéanu osiguradem odgovarajuceg kapaciteta
kako je navedeno u tablici "Tehnicke
specifikaciie”. Neka uzemljenje izveda
kvalificirani elektridar dok koristite proizvod sa ili
bez transformatora. Nada tvrtka nece hiti
odgovorna za hilo kakvu Stetu nastalu zbog
uporabe proizvoda hez uzemljenja u skladu s

lokalnim zakonima.

_/e\ OPASNOST

\ Opasnost od elektricnog udara, kratkog
spoja ili poZara zbog neprofesionalng
ugradnje!

Ovaj uredaj na napajanje smije spajiti samao
ovladtena osoba i za Uredaj se daje jamstvo
samo nakon pravilng instalacije.

OPASNOST

:Opasnost o strujnog udara, kratkog
spoja ili poZara zbog oStecenja kabela
napajanja!

Kabel napajanja ne smije biti stegnut,
nresavijen ili stisnutili u dodiru s vrugim
dijelovima uredaja.

Ako je kabel napajanja c8tecen, mora ga
zamijeniti oviadteni elektricar,

Podaci napajanja moraju odgovarati podacima
navedenim na tipskoj plocici jedinice. Tipska
plotica se vidi ili kad se otvore vrata ili donji
poklopac ili se nalazi na straznjoj strani stjenke
ovisno o vrsti jedinice.

Kabel napajanja na vadem proizvodu mora biti u
skladu s tablicom "Tehnicke specifikacije”.
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. OPASNOST

« Opasnost od strujnog udara!
Prije pocetka bilo kakvog rada na
elektriénim instalacijama, malimo na
otpajajte proizved s napajanja.

Spajanje kabela napajanja

1. Ako nijg moguée iskljuditi sve polove s
napajanja, jedinica za otpajanje s najmanje 3
mm razmaka za kontakt {osiguradi,
sigurnosne sklopke, kontakli) moraju hiti
spojeni a svi polovi ove jedinice za
iskljuCivanje moraju biti uz proizvod {ne iznad
proizvoda) u skladu s IEE direktivama.
Nepridrzavanje ovih uputa uzrokuje probleme
i Ukida jamstvo za proizvod.

Praporuéuje se dodatna zadtita sklopkom za

preostalu struju.

Ako |e kabel dostavljen s proizvodom:

it
b )

ANAC 38BN

:

22012307240V Al

l,?

2HAC 380/400/416 V

2. Za jednofazni spoj, spojite kako je dolje

navedeno:

Smedi kabel = L (faza)

Plavi kabel = N (nula)

Zuto-zeleni kabel = (B) = {Uzemljenje)
Gurnite uredaj prema kuhinjskom zidu.
Podesavanje noZica pecnice

Vibracije tijekom uporabe mogu uzrokovati
pomicanje posuda. Ova opasna siluacija se
moZe izbjeci ako proizvod stoji ravnoi u
ravnotezi.

Zbog vase osobne sigurnosti, prvo pazite da
proizvod stoji ravno tako da podesite &etiri
noZice na dnu taka da ih okrenste lijevo ili



desno i poravnate razinu s radnom
povrsinom.
Zadnja provjera
1. Ponovno prikljucite uredaj na el. energiju.
2. Provierite elektricne funkcije.

Odlaganje

Odlaganje materijala pakiranja

Elektriéni aparati su opasni za djgcu. Drite

materijale pakiranja na sigurnom mjestu izvan

domasaja djece.

Materijali pakiranja proizvoda su proizvedeni od

recikliranih materijala. OdloZite ih pravilno i

sortirajte u sklagdu s uputama o odlaganju

recikliranog otpada. Ne odlazite ih s uohiéajenim

otpadom iz kuéanstva,

Buduéi prijevoz

*  SaCuvajte originalni karton proizvoda i
prevozite proizvod u njemu. Slijedite upute
na kartonu. Ako nemate originalni karton,
spakirajte proizvod u najlon sa zratnim
mjehuriéima i &vrsto ga zalijepite trakom.

¢ Da biste sprijecili da Zi¢ana polica i lim za

petenje unutar pecnice ostete vrata pacnice,

stavite komad kartona na unutradnju stranu
vrata pecnice uz poloZaj pladnjeva. Zalijepite
trakom vrata peénice na hoéne stjenke.

»  Ne koristite vrata i/ili ru¢ku da biste pamicali
proizvod.

o Y'e stavijajte druge predmete na gornji dio
3 1 Juredaja. Uredaj se mora prevoziti uspravng.

Provierite opdi izgled vaseg proizvoda i

negledajte ima I ostecenja do kojih je dodlo
tijekom transporta.

Stara oprema

=) |

OdloZite stari proizvod na nacin koji ne &teti
okolidu.

Ovaj proizvod nosi oznaku seleklivnog sortiranja
za elektricni i elektronitki otpad (WEEE). To znadi
da sg ovim proizvodom treba rukovati prema
Europskoj direktivi 2002/96/EC da bi se
reciklirao ili rastavio da bi se smanji utjecaj na
okolis. Za daljnje infarmacije, javite se vasim
lokalnim ili regionalnim vlastima.

Provierite s lokalnim dobavljatem ili odlagalistem
Krupnog otpada u vagem podrucju kako da
odloZite svoj proizvod.

Prije odlaganja proizvoda, odrezite utikad kabela
napajanja i onesposobite bravu vrata (ako postoji)
da hi se izhjegle opasnosti za djecu.
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Savjeti za uStedu energije

Sliadedi savjeti ¢e vam pomadi U uporabi Vadeg

uredaja na ekolodki nacin i u ustedi energije:

*  Koristite poklopee tamnih boja i poklopea
premazang emajlom, jer ¢e prijenos topline
biti bolji.

e Dok kuhate jela, izer8ite zagrijavanje ako se
to savjetuje u korisnickom prirucniku il
opisu kuhanja.

Ne atvarajte Cesto vrata tijekom kuhanja.
PokuZajte kuhati viSe od jednog jela
istoclobno, kad god je to mogucée. MoZete
kuhati tako da stavile dvije posude na
Zidanu policu.

+  Kuhajte vide od jednog jela jednec naken
drugog. Pecnica ¢e vec hiti topla.

o MoZete uStedjeti energiju tako da iskljudite
pecnicu nekolike minuta prije kraja vremena
kuhanja. Ne otvarajte vrata pacénice.
Otopite smrznutu hranu prije kuhanja.
Koristite lonce/posude s poklopcima za
kuhanje. Ako nema poklopca, potrosnja
energije moze porasti 4 puta.

¢ (daberite plamenik koji je podesan za
uporabu s veli¢inom dna lonca. Uvijek
birajte toénu veli¢inu lonca za vade jelo. Za
vece lonce je potrebno vide energije.

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

Lonci s debelim dnom ¢e bolje provediti
toplinu. MoZste udtedjeti energiju i za 1/3.

e Posude i lonci moraju kiti kompatibilni s
grija¢im pleCama. Dno posuda ili lonaca ne
smije biti manje od grijade plode.

*  Driite grijace ple€e i dno lonaca Cistim.
Prijavatina e smanjiti provodenje enargije
izmedu grijade plote i dna lonca.

+  Zadulje kuhanjg, iskljucite grijaéu plogu 5 ili
10 minuta prije kraja vremena kuhanja.
MozZete postici uStedu energije i do 20% ako
koristite preostalu toplinu.
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Prva uporaba
Prvo ciScéenje proizvoda

Bricki ceterdzent il sredstva za Giscenje
dmogu odtetiti povréinu.

Ne koristite agresivna sredstva za &iséenje,
pradak/kreme za Eiscenje ili bile kakve odtre
predmete.

1. UKlonite sve materijale pakiranja.

2. Ohridite povr&ine proizvoda mokrom krpom ili
spuzvom i osusite Krpom.,

Prvo zagrijavanje

Zagrijavajte uredaj otprilike 30 minuta i zatim ga

iskliugite. Tako ce biti sagoreni i uklonjeni svi

ostaci ili slojevi preostali nakon proizvodnje.

- /9\ UPOZORENJE

 Vrude povrsing mogu uzrokovati
opekling!
Ne dodirujte tople povrdine jedinice. Driite
djecu podalje od uredaja i koristite rukavice

7a pecnicu.

Elektriéna peénica

1. lzvadite sve limove za pe€enje i ziane police
iz pacnice.

2. Zatvorite vrata pecnice.

3. QOdaberite polozaj "staticki".

4. Qdaberite najvecu snagu grilla; pogledajte
Kako Koristfti elekiricnu pecnicu, stranica 16.

5. Neka pecnica radi oko 30 minuta.

8. Da biste iskljucili svoju pecnicu, pogledajte
Kako Koristiti elekiriCnu pecnicu, stranica 16

Pecénica s rostiljem

1. lzvadite sve limove za pedenje i Zicane police
iz pecnice.

2. Zatvorite vrata pecnice.

3. Odaberite najvecu snagu grilla; pogledajte
Kako raditi s rostiliem, stranica 18.

4. Neka pecnica radi oko 30 minuta.

5. Dabiste iskljucili svoj rodtil], pogledajte Kako
raditf s rostiliem, stranica 19




Grijac¢a ploéa

1. Sviostaci od proizvodnije ili zastitnih slojeva
se mora izgorjeti prije prve uporabe. Neka
grijaca plo¢a radi na srednjoj temperaturi oko
8 minuta a da na nju ne stavljate posude.
Tijekom ovog postunka, nemojte stavljati
lonce ili posude na grijacu ploéu.

WTiickom prvog zagrijavanja mogu nastati

miris i dim. Osigurajte dobru ventilaciju.
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Uporaba grijacih ploca

Opce informacije o kuhanju

- /y\_ OPASNOST

\.Opasnost od poZara zhog pregrijanog
uljal

Kad zagrijavate ulje, ne ostavljate ga hez
nadzora.

Nikada nemojte pokuZavati ugasiti vatru
vodom! Kada se ulje zapali, odmah
poklopite lonac ili tavu poklopeem. Iskljudite
plamenik ako je to sigumno i pozovite
vatrogasce.

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

Ne pokrivajle posudu kad zagrijavate ulje.
Stavljajte tave i lonce na takav nagin da
njinove drske ne prelaze preko grijace plota
tako da biste sprijecili grijanje rucki. Ne
stavljajte na grijacu ploci posude koje ne
stoje U ravnoteZi i koje se lako nagnu.

*  Ne stavijajte prazne posude i tave na zone
7a kuhanie koje su ukljuéene. Oni se mogu
o5tetiti,

*  Ukljugivanje zone za kuhanje bez posude ili
tave na njoj moze uzrokovati ostecenje
uredaja. Iskljucite zong za kuhanje nakon
dovr3etka kuhanja.

*  Kako povriina uredaja moze biti topla, ne
stavljajte plasti¢ne ili aluminijske proizvode
na njega.

Takve posude se ng smiju koristiti ni za
drzanje hrane.

Karistite samo tave i posude s ravnim dnom.,
Stavite odgovargjuéu kolidinu hrane u tave |
lonce. Na taj nacin necete morati
bespotrebno Cistiti ako hrana pokipi.

Ne stavljajte poklopce lonaca i tava na zone
7a kuhanje.

Stavljgjte tave teko da budu na sredini zone
za kuhanje. Kad Zelite pomaknutl tavu na
drugu zonu kuhanja, podignite je i stavite na
Zelienu zonu kuhanja umjesto da je
poviacite,
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Grijada plota 14-16 cm

Grijaca plota 18-20 cm

Grijaca plota 14-16 cm

Grijaca ploga 18-20 cm je popis preporuéenih
promjera posuda koje se trebaju koristiti na
gdgevarajuéim plamenicima.

Uporaba grijacih ploa

Gumbi plamenika se mogu okretati u oba smjera
na nacin koji pruza kontrolu temperature u
koracima.

B T e

Ako je plamenik opremljen grijacim plocamel
<oje imaju funkeiju pojadivada, odgovarajuéal
illrijaca ploda je oznadena crvenom
todkicom.

Zastita od pregrijavanja

Grijace ploge koje su opremljene snagom iznad

1000 W su opremliene zastitom od pregrijavanja.

Zadtita od pregrijavanja smanjuje snagu grijacin

ploéa u sljadecim slu¢ajevima:

»  Nema posude ili tave na grijacoj ploci.

= Nagrijagoj plodi se nalazi prazna posuda ili
fava.

*  Dno posuds ili tave nije ravno.



Ukljucéivanje grijacih ploéa

Grija¢im plogama upravljate gumbima grijacin

ploda. Pomaknite tipku grijade ploce do

odgovarajuce razine da biste dobili Zelienu razinu

kuhanja.
Razina 1 2—3 4—86
kuhanja
grijanje | prokuhavanje, | kuhanje,
cdrZavanje nrzenje

Iskljuéivanje grijaéih ploéa

Okrenite gumb grijace ploSe na (gomji) poloza

ISKLJUGENG.
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Opce informacije o pecenju,
odmrzavanju i peé¢enju na rostilju

Mruce povrsine mogu uzrokovati
opekline!

Me dodirujte tople povrdine jedinice. Drrite
diecu pedalje od uredaja i koristite rukavice
za pecnicu,

.. OPASNOST

.Opasnost od opeklina zbog vrude pare!
Pazite kad otvarate vrata pecnice jer moze
iza¢i para.

‘-..

Savjeti za pecenje

e Koristite odgovarajucée metalne tanjure ili
aluminijske posude s premazom protiv
lijeplienja ili silikonske kalupe otporne na
toplinu.
dobro iskoristite prostor na polici,

Stavite modlu za pefenje na sred police.
Odaberite cdgovarajudi polozaj police prije
ukljucivanja pecnice ili grila. Ne mijenjajte
polozaj police kad je pecnica ukljudena.

+  Driite vrata pecnice zatvorena.

Savjeti za pecenje

+  (Obrada cijelog pileta, purice i velikin
komada mesa s marinadom kao $to je sok
od limuna i crmog papra prijg kuhanja ca
poboljdati performansa kuhanja.

*  PeCenje mesa s kostima traje oko 15 do 30
minuta dulje u usporedhi s pedenjem iste
veliGine mesa bez kostiju.

*  7asvaki centimetar debljine mesa je
patrebno oko 4 do 5 minuta peenja.

+  Pustite meso da odstoji u pecnici otprilike
10 minuta nakon vremena kuhanja. Sok se
bolje prerasparedi preke pecenja i ne izlazi
kad se meso reze.

¢ Ribu se treba staviti na sredinu ili donju
policu U posudu koja je otporna na toplinu.
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Savjeti za pecenje na rostilju

Kad se meso, riba i perad pece na rodtilju, brzo

potamne, imaju finu koricu i ne osude se. Ravni

komadi, raZnjici i kobasice su posebno primjereni
za petenje na rodtilju, kag i povrée s vadim
sadrzajem vode, kao Sto su rajcica | luk.

*  Radirite komade za pedenje na Zcanu policu
ili na lim za pedenje sa Zicanom pelicom na
takav nacin da pokriveni prostor ne prelazi
veliginu grijaéa.

+  Povucite Zicanu policu ili lim za pecenje s
grilom na Zeljeni poloZaj u pesnici. Ako
pecete na grillu ili na Zicanoj polici, stavite
lim za pecenje na donju policu da histe
sakupill masnoéu. Dodajte malo vode u
posudu za sakupljanje vode zbog lak3eg
iséenja.

Opasno po zdravlje zbeg hrane koja se
Jne moze peci na rostilju!

Koristite za rostilj same hranu koja je
npodesna za intenziviu toplinu ro&tilja.

Ne gtavljajte hranu predaleke u straznji dic
roStiljia. To je najtopliji dic | hrana se moze
zapaliti.

Kako koristiti elektricnu peénicu
Odaberite temperaturu i naéin rada

1 2
1 Tipka termostata
? Tipka funkgija
1. Postavite tipku temperature na Zelienu
temperaturu.

2. Postavite funkcijsku tipku na Zeljeni nacgin
rada.

» Pecnica se zagrijava do podesene temperature

i odrZava je. Tijekom zagrijavanja, lampica

temperature ostaje ukljuena.

Iskljucivanje elektricne pecnice

Prebacite funkcijsku tipku i tipku temperature na

poloza) iskljuGeno (gomii pelozaj).



Polozaji police {za modele sa ZiGanim grillom)
Vazno je pravilno stavitl Zi¢ani grill na drzaé za
Fice. Zitana polica se mora staviti izmedu drzaga
Zice kako je prikazano na slici.

Nemoijte pustiti da Zi¢ani grill stoji uz straznju
stienku pacnice. Pomaknite Ziganu policu na
predniji dio police i postavite pomocu vrata da
biste dobili najbolie performanse grilla.
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