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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

'

AN
ZE Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

q3

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

environment

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

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

e The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

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



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

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

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

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

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.



Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher than
the indicated value for the baking
paper. Do not place the baking
paper directly on the base of the
oven.

WARNING: Ensure that power cord
of the appliance is unplugged or
circuit breaker is switched off
before replacing the lamp to avoid
the possibility of electric shock.
The appliance must not be installed
behind a decorative door in order
to avoid overheating.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.

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

Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them to
play with the product.

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

When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.
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Disposing of the old product
Compliance with the WEEE Directive and
Disposing of the Waste Product:

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

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

for the recycling of electrical and electronic equipment.

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

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

Package information

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



P General information

Overview

-

4
1 Control panel 6
2 Wire shelf 7
3 Tray 8
4 Handle 9
5 Door

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions

1 2

Function knob
Digital timer
Thermostat knob
Thermostat lamp

S w o =
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Package contents

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

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

—_

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

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

the edges of the wire shelf and tray.
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Technical specifications

Cable type / section min.HOSW-FG 3 x 1,5 mm

Grill power consumption

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

** See. Installation, page 12.

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

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

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

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

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

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

>

DANGER:

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

Damaged products cause risks for your safety.

>
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Before installation

The appliances must not be installed behind a

decorative door in order to avoid overheating.

The appliance is intended for installation in

commercially available kitchen cabinets. A safety

distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).

e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed in order to separate from the
oven and drawer.

Carry the appliance with at least two persons.
Hold the oven from the slots for handling on both
sides to move it.

e Before installing the product, remove all
materials and documents inside.

e Kitchen fumniture must be in compliance with the
dimensions given in the figure below. At the rear
section of the kitchen furniture, an opening must
be cut out with the dimensions given in the figure
below to ensure sufficient ventilation.

Do not install the appliance next to

o refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

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




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

DANGER:

The product must be connected to the mains

supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.
Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

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

the product.
A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk

of electric shock, short circuit or fire!
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e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

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

\While performing the wiring, you must apply
with the national/local electrical regulations
land must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.
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For products with cooling fan (This may not
exist on your product.)

1 Cooling fan
2 Control panel
3 Door

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

Cooling fan continues to operate for about 20-
0 0 minutes after the oven is switched off.

If you have cooked by programming the timer

of the oven, cooling fan will also be switched

off at the end of the cooking time together with
all functions.

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

Future Transportation

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

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

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

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

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




[ Preparation

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 be
better.

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

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

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

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

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

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

1 23 4 5 6

12 11

Adjustment key

Key lock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

10 9 8 7

S~ o =

~N o o1

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

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

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

First cleaning of the appliance

he surface might get damaged by some
etergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

Electric oven

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

Close the oven door.

Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 17.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the
electric oven, page 17

~wn

o o
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Grill oven

1.

2.
3.

o~

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 23.

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,
page 23

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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[ How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
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 when the oven is hot.

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such

a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
€asy cleaning.

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

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

How to operate the electric oven

Your oven is equipped with pop-out knobs that

protrude when you press them.

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

knob inwards.
Select temperature and operating mode

—

Function knob

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

temperature.

» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.

e Y
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Switching off the electric oven

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

Rack positions (For models with wire shelf)

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

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

(Varies depending on the product model.)

|

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.
Top and bottom heating

— | Top and bottom heating are in
operation. Food is heated
simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook with
one tray only.

Bottom heating

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

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

[>

Fan supported bottom/top heating

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

&
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Operating with fan

#,

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

Fan Heating

Full grill
A

Grill+Fan
NAS

%

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

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

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

"3D" function

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

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

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

e Turn the food after half of the
grilling time.

Grilling effect is not as strong as in Full

Grill

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

e Turn the food after half of the
grilling time.



Using the oven clock

1 23 4 5 6

e AR H

12 11

10 9 8 7

1 Adjustment key

2 Key lock symbol

3 Clock symbol

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

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol

11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.

Program will be cancelled in case of power
failure. You must reprogram the oven.

1o

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

&

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

@]

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

©)

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

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

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

» » After the cooking time is set, (el symbol and the

time slice will appear on display continuously.

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

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

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

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

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

appear on display continuously.

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

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

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

symbol and the time slice will appear on display

continuously. Once the cooking starts, =l symbol
disappears.

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

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

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

Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.
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If you press any key at the end of the
6 audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-

operation of the oven at the end of
warning.

Activating the keylock

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

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

» "OFF" will appear on the display.

2. Press I to activate the key lock.

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

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

To deactivate the keylock

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

» "On" will appear on the display.

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

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

Setting the alarm clock

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

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

1. Touch (™ until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

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

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.
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Cancelling the alarm;

1. Touch C until & symbol appears on display in
order to cancel the alarm.

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

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

Changing alarm tone

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

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

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

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

or "b-03" on the display.

Changing the time of the day

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

1. Touch & until ( symbol appears on display.

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

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

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

» "OFF" will appear on the display.

2. Enable economy mode by touching o key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

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

deactivated.

Setting the screen brightness

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

product.)

1. Touch 2 until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with =i« /== keys.

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

time.



Cooking times table Baking and roasting

o 1st rack of the oven is the bottom rack.
cooking.

Cooking Accessory to use Operating Rack Temperature (°C) Cooking time
level mode position (approx. in min.)
|
mould
|
| dowes | owmany | @ [ 5 | 0w [ 9®

3 levels 1-Deep tray* @ 1-3.5 150
3-Pastry tray*
5-Standard tray* .

Round springorm pan with
a diameter of 26 ¢cm on

he timings in this chart are meant as a guide.
imings may vary due to temperature of food,
hickness, type and your own preference of

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

3-Pastry tray®
5-Standard tray*

100... 120

25 min. 250/max
then 180... 190

25 min, 250/max 60 .. 80
then 190
60 .. 80
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Beef steak
whole) / Roast

15 min, 250/max
then 180... 190




[ Toeke | oy 5. %

Cooking table for test meals

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

Cooking level Accessory to use Operating Rack position Temperature Cooking time
number mode °C) (approx. in
min
o
| toebd L cwhdw | @ ] ¢ | m | &%
3 levels 1-Standard tray* 1:3:5 140 25..35
3-Pastry tray*
5-Deep tray*
el
e wew & 6 ¢

1-Deep tray*
3-Pastry tray*
5-Standard tray*

One level Round springform pan
with a diameter of 26
ire grill**

Apple pie One level Round black metal ] 2 180 55 ... 65
dish with a diameter
of 20 cm on wire
3y

dish with a diameter
of 20 ¢cm on wire
gril**
4-Round black metal
dish with a diameter
of 20 cm on pastry
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T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

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

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

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

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

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

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

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

place it on one lower rack next time.

Cooking times table for grilling
Grilling with electric grill

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

Tips for cooking vegetables

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

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

Switching off the grill

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

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

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

Recommended
temperature (°C)™

Cooking time
approx. in min.
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[J Maintenance and care

General information

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

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

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

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

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

Control panel may get damaged!
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Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

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

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Thanks to their perforated structure, catalytic surfaces
absorb grease and once the surface is filled with
grease, they start to shine. In this case, it is

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.



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

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

5. Use warm water with washing liquid, a soft cloth

or sponge to clean the persistent dirt and wipe it

with a dry cloth.

During the easy steam cleaning mode,

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive
cleaners, hard metal scrapers, scouring pads
or bleach toclean front door inner glass as
they may scratch the surface. This may
destroy the coating material.

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 Door

2 Hinge lock(closed position)
3 Oven

4 Hi k(open p

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

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

Removing the door inner glass

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

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

1. Open the oven door.
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2. Pull towards yourself and remove the plastic part
installed to upper section of the front door.

3. Asillustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

1 Innermost glass panel
2" Inner glass panel (This may not exist on your
product.)

4. If your product is equipped with an inner glass
panel; repeat the same procedure to remove the
inner glass panel (2).

5. The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will rest in the
chamfered corner of the plastic slot. (If your
product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).

6. When installing the innermost glass panel (1),
make sure that the printed side of the panel faces
towards the inner glass panel. It is important to
seat lower corner of innermost glass panel (1) into
the lower plastic slot.

7. Push the plastic part towards the frame until you
hear a "click".
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Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

In this oven, an incandescent lamp with
a power of less than 40 W, a height of
less than 60 mm, a diameter of less
than 30 mm or a halogen lamp with
socket type G9, a power of less than
60 W is used. The lamps are suitable
for operation at temperatures above
300 °C. Oven lamps can be obtained
from Authorised Service Agents or
technician with licence.

[i]Position of lamp might vary from the figure.

he lamp used in this appliance is not suitable
or household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

he lamps used in this appliance have to
withstand extreme physical conditions such as
temperatures above 50 °C.

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.

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

4. Install the glass cover.



Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault,

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

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

into the (grounded) socket. >>> Check the plug connection.

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

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

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

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself.
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Prosim, ¢téte nejprve tento ndvod.

VéZeny zakazniku,

Dékujeme za vybér produktu Beko. Doufame, Ze s timto produktem, ktery byl vyroben s vyuZitim vysoce kvalitni a
k pouZiti a jakékoli doplfiujici dokumenty a uchovejte je pro budouci pouZiti. Pokud produkt predate dalSi osobé,
rovnéZ ji predejte ndvod k pouZiti. DodrZte veskera varovani a informace obsaZené v navodu k pouZiti.
Nezapomerite, Ze tento navod se mliZe vztahovat i k nékolika jinym modellim. Rozdily mezi modely jsou v névodu
vyslovné uvedeny.

Vysvétleni symbolii
V celém ndvodu k pouZiti jsou pouZity nasledujici symboly:

Dllezité informace o uZitecnych tipech
k pouZiti.

Varovani na nebezpecné situace v(ci
Zivotu a majetku.

Varovani na zasah elektrickym
% proudem.

Upozornéni na horké povrchy.

/N
Zi Nebezpedi vzniku poZaru.

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

c € Made in TURKEY
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H Diilezité pokyny a upozornéni tykajici se bezpecnosti a

zivotniho prostredi

Tento oddil obsahuje bezpecnostni
pokyny, které vam pomohou predejit
riziku zranéni a poSkozeni.
NedodrZeni téchto pokynd zrusf
platnost zaruky.

Obecna bezpecnost

e Toto zafizeni m0ze byt pouzivano
détmi starSimi 8 let a osobami se
snizenymi fyzickymi, smyslovymi
nebo duSevnimi schopnostmi
nebo s nedostatkem zkuSenosti,
pokud je na né dohlizeno nebo
byly pouceny o pouziti zafizeni
bezpecnym zplsobem a rozumf
zahrutym rizik{im.

Deti si nesmi se zafizenim hrat,
CiSténi a udrzba uzivatelem nesmi
byt provadéna détmi bez dozoru.

e SpotfebiC neni uren k pouziti
osobami (vCetné déti) se
snizenymi fyzickymi, senzorickymi
nebo duSevnimi schopnostmi
nebo bez nedostatku zkuSenosti,
aniz by byly pod dohledem nebo
proSkoleni.

Déti si nesmi se zarizenim hrét.

e Pokud je vyrobek predan jiné
0sobeé za ucelem soukromého
pouziti nebo nepfimeho pouziti, je
tfeba této osobé poskytnout také
uzivatelskou prirucku, Stitky k
vyrobku a dalSi nezbytné
dokumenty a dily.
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Instalaci a opravy museji vzdy
provadet pracovnici
autorizovaného servisu. Viyrobce
neodpovida za Skody vzniklé pfi
procesech provadénych
neopravnénymi osobami, mlze
dojit i k propadnuti zaruky. Pred
instalaci si peClivé preCtéte
pokyny.

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuije viditelné
Skodly.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkéni tlaCitka

vypnuta.

Elektricka bezpecnost

Dojde-li k selhani produktu, nesmi
byt pouzivan az do okamziku
opravy zastupcem autorizovaného
servisu. Hrozi riziko zasahu
elektrickym proudem!

Produkt zapojte pouze do
uzemneéne zasuvky s danym
napétim a ochranou uvedenou v
"Technické udaje". Uzemnéni
musi zajistit kvalifikovany
elektrikar, pokud pouzivate
vyrobek s transformatorem nebo
bez ngj. NaSe spoleCnost nenese
zadnou zodpovéednost za
problémy vyplyvajici z
neuzemneni produktu v souladu s
mistnimi smérnicemi.



Produkt nikdy nemyjte nalitim
vody na néj! Hrozi riziko zasahu
elektrickym proudem!

Z&suvky se nikdy nedotykejte
mokryma rukama! Zastrcku nikdy
neodpojujte tahem za kabel, vzdy
za 7astreku.

Produkt musi byt béhem instalace,
udrzby, Cisténi nebo oprav
odpojen.

Pokud je napdjeci kabel poSkozen,
musi jej vymenit vyrobce, jeho
servisni zastupce nebo obdobné
kvalifikovana osoba, aby se
predeslo riziku.

SpotiebiC musi byt nainstalovan
tak, aby byl ze sité zcela odpojen.
Oddeéleni musi byt zajiSténo bud
zastrckou nebo spinacem
vestavenym do fixni elektrické
instalace, v souladu se stavebnimi
smernicemi.

Zadni povrch trouby se pfi
pouzivani zahfiva. Zkontrolujte,
zda neni elektrické napojeni v
kontaktu se zadni sténou; jinak
miZe dojit k poskozeni spojl.
Nezachycujte napajeci kabel mezi
dvirky trouby a ram a nevedte jej
po horkych plochach. Jinak mize
dojit k roztaveni izolace kabelu a
nasledkem zkratu dojde k pozaru.
VSechny Cinnosti s elektrickym
zafizenim a systémy mohou
provadét jen autorizované osoby.

V pripadé jakychkoli poSkozeni
vypnéte pristroj a odpojte jej od
napajeni. Za timto ucelem
vypnéte domovni pojistku.
Zkontrolujte, zda je hodnota
pojistky kompatibilni s vyrobkem.

Bezpecnost produktu

VAROVANI: Spotfebi¢ a dostupné
Casti se pfi pouzivani zahfivaj.
Davejte pozor, abyste se nedotkli
topnych prvki. Déti do 8 let véku
udrzujte mimo dosah nebo pod
stalym dohledem.

Nikdy nepouzivejte vyrobek,
pokud vas usudek nebo
koordinaci ovliviuje pouziti
alkoholu a/nebo k.

Davejte pozor pfi pouzivani
alkoholu v pokrmech. Alkohol se
pi vysokych teplotach vyparuje a
miZe zplsobit pozar, jelikoZ se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.
Nestavte zadné hoflavé materialy
vedle vyrobku, jelikoz jeho boky
se pii pouzivani zahreji.

Béhem poutiti se spotiebiC
zahteje. Davejte pozor, abyste se
nedotkli topnych prvkd.

VSechny vétraci otvory museji
zlstat bez prekazek.

Neohfivejte uzaviené plechovky a
sklenice v troubg. Tlak, ktery se
nahromadi ve sklenici/plechovce,
miZe vést k jejimu prasknuti.
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e Neumistujte pecici plechy,
nadoby Ci alobal pfimo na dno
trouby. Nahromadéné horko mlze
poskodit dno trouby.

e Nepouzivejte drsné abrazivni
Cistici prostfedky nebo ostré
kovove stérky na Cisténi skla
dvirek trouby, protoze mohou
poSkrabat povrch, coz mlize vést
k poniceni skla.

e Na CiSténi spotiebiCe nepouzivejte
parni Cistice, mohlo by dojit k
zasahu elektrickym proudem.

e (LiSi se podle modelu vyrobku.)
Spravné umisténi draténé police a
plechu na draténé prihradky
Je nutné spravné umistit polici
a/nebo plech na prihradku.
Nasunte polici nebo plech mezi 2
kolejnice a zajistéte, aby byla v
rovnovaze, nez na ni umistite
pokrmy (viz nasledujici obrazek).
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prednich sklenénych dveri nebo s
prasklymi dvermi.

Vzdy pouzivejte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horkeé trouby.

Pecici papir dejte do pekace nebo
do prisluSenstvi trouby (plech, gril,
atd.) spolecné s jidlem a potom
vSe zasunte do predehraté trouby.
Odstrante Casti peciciho papiru
precnivajici okraje pekace nebo
prisluSenstvi, abyste predesli
nebezpeCi kontaktu s topnymi
télesy v troubé. PeCici papir nikdy
nepouzivejte pfi teploté
prekracujici uvedenou hodnotu na
obalu peciciho papiru. PeCici
papir nedavejte pfimo na dno
trouby.

VAROVANI: Nez zaCnete zarovku
vymeénovat, ujistéte se, ze
napajeci kabel spotrebice je
odpojen nebo jistic je vypnut,
abyste tak predesli moznosti
Urazu elektrickym proudem.
SpotiebiC nesmi byt instalovan za
ozdobnymi dvirky, aby se
zabranilo prehrati.



Pro bezpeCny provoz:

e jistéte se, zda zastrucka zapadla
do zasuvky a nezplisobi vznik
jiskry.

e Nepouzivejte poSkozeny nebo
nalomeny prodluzovaci kabel ani
jiny nez originaini kabel.

e jistéte se, zda je pri zapojeni
neni na zastrcce zadna vihkost
ani kapalina.

Urené pouziti

e Tento vyrobek je urCen pro
domaci pouziti. Komercni pouziti
neni pripustng.

e VAROVANI: Toto zafizeni je
urceno jen pro vareni. Nesmi se
pouzivat na jiné ucely, napfiklad k
vytapéni mistnosti.

e Tento vyrobek nepouzivejte k
ohfivani talifd pod grilem, susenf
ruénikll a utérek atd. na rukojeti a
pro vytapeni.

e \lyrobce nezodpovida za zadné
Skody zplsobené nespravnym
pouzitim nebo manipulaci.

e Troubu Ize pouzit k rozmrazeni,
peceni, roznéni a grilovani
pokrmd.

Bezpecnost déti

e VAROVANI: Piistupné casti se
mohou béhem pouzivani rozehrat.
Malé déti udrzujte mimo dosah.

e (balové materialy jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych material{l.
VSechny Casti obalu prosim

likvidujte v souladu se standardy
ochrany zivotniho prostredi.

e FElektrické vyrobky jsou
nebezpecné pro déti. Udrzujte déti
mimo dosah tohoto vyrobku,
pokud je v provozu, nedovolte jim
hrat si s vyrobkem.

e Nad spotebi¢ nestavte zadné
pfedméty, na néz by déti mohly
dosahnout.

e Kdyz jsou oteviena dvirka trouby,
nevkladejte na né zadny tézky
pfedmét a nedovolte détem, aby
na né sedaly. M{iZe se prevratit
nebo by se poskodily zavesy dveri.

Likvidace starého vyrobku
Dodrzovani smérnice WEEE a o likvidaci odpadii:

Tento produkt spliiuje smérnici EU WEEE (2012/19/EU).
Tento vyrobek nese symbol pro tridéni, platny pro
elektricky a elektronicky odpad (WEEE).

Tento produkt byl vyroben z vysoce kvalitnich soucasti
a materialll, které Ize znovu pouZit a které jsou vhodné
pro recyklaci. Produkt na konci Zivotnosti nevyhazuijte
do héZného domaciho odpadu. Odvezte ho do
shérného mista pro recyklaci elektrickych a
elektronickych zafizeni. Informace o téchto sbérnych
mistech ziskdte na mistnich Ufadech.

Dodrzovani smérnice RoHS:

Produkt, ktery jste zakoupili splfiuje smérnicih EU
RoHS (2011/65/EU). Neobsahuje Zadné Skodlivé ani
zakdzané materidly, které jsou smérnici zakdzané.

Likvidace obalovych materialii

e (Obalové materidly jsou nebezpetné pro déti.
Obalové materialy uschovejte na bezpetném
misté mimo dosah déti. Obalové materialy
vyrobku jsou vyrobeny z recyklovatelnych
materidl(l. Zlikvidujte je spravné a tfidte je v
souladu s pokyny pro likvidaci recyklovaného
odpadu. Nelikvidujte je s béZnym domacim
odpadem.
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P Obecné informace
Prehled

o,
e
e

-

4
1 Ovladaci panel 6
2 Draténa police 7
3 Plech 8
4 Madlo 9
5 Dvege

Pohon ventilatoru (za ocelovym plétem)
Svétlo

Horni topny prvek

Polohy polic

1 2
Funkéni spina¢
Digitalni Casovac
Spinac termostatu
Svétlo termostatu

S w o =
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Obsah baleni 5. Spravné umisténi draténé police a plechu na

teleskopické prihradky
Dodévané pfisluSenstvi se miiZe liSit podie (Tato funkce je volitelnd. Nemusi byt soutésti
modelu vyrlobku,. V8echna valislIuéenstvi_, ) va$eho vyrobku.)
popisovana v navodu k pouziti nemuseji bjt Teleskopické prihradky umoziuji snadno vkladat
soucasti vaseho vyrobku. a vyjimat plechy a dréaténou polici.
1. Névod k pouZiti Pri pouzivani plechu a draténé police s
2. Standardni plech teleskopickymi prihradkami, zkontrolujte, zda
Pouziva se na cukroviny, mrazené potraviny a jsou koliky v zadni ¢asti stojan(i na teleskopické
velké roznéné kusy. prihradky u okrajli draténé police a plechu.

3. Hiuboky plech
SlouZi na cukroviny, velké roZznéné kusy, pokrmy
s vysokym obsahem tekutin a na shér tuku pfi
grilovani.

4. Dréaténd police
Slouzi k roznéni a pokladani pecenych,
roznénych nebo v hrci pecenych pokrm( na
poZadované drovni.
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Technickeé parametry

Typ kabelu/ prifez min.HOBW-FG  3x1,5mm

Spotieba energie grilu

" Z4Klady: Informace na energetickém $titku elektrickych trub jsou uvedeny v souladu s normou EN 60350-1
/ IEC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatiZeni s hornim-dolnim ohfevem nebo
horkovzduSném provozu (pokud existuje).

Trida energetické tcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuiji prislusné funkce nebo ne. 1-Vareni s eko-ventilatorem, 2- Turbo pomalé peceni, 3- Turbo peceni, 4-
Horni/dolni ohfev s ventilatorem, 5- Horni a dolni ohfev.

Viz . MontdZ, strana 11.

*%

echnické parametry se mohou ménit bez Hodnoty na Stitcich vyrobku nebo v doprovodné|
predchoziho upozornéni za Gcelem zvySovani okumentaci jsou zji§tovany v laboratornich
kvality vyrobku. podminkach podle pfislusnych norem. Podle

provoznich a okolnich podminek vyrobku se

Obrazky v tomto ndvodu jsou schematické a fyto hodnoty mohou ménit.

nemuseji se shodovat s vasim vyrobkem.
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k] Montaz

Vlyrobek musi nainstalovat kvalifikovana osoba v
souladu s platnymi predpisy. Jinak neni mozné uznat
zéruku. Vyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi osobami,
maze dojit i k propadnuti zaruky.

Za piipravu mista a elektrické instalace
vyrobku odpovidd zakaznik.

NEBEZPECI:
Vyrobek musi byt instalovan v souladu se
Semi mistnimi a/nebo elektrickymi

vyhlaskami.

NEBEZPECI:
Pred instalaci zkontrolujte pripadné vady na
yrobku. Pokud néjaké objevite, neinstalujte

jei.
Poskozené vyrobky mohou ohrozit vasi
bezpecnost.

s

Pred montazi

Spotiebi¢ je urcen pro instalaci do béZné dostupnych

kuchyniskych skfini. Mezi pfistrojem a kuchyrniskymi

sténami a nabytkem musi z(istat bezpecnostni

vzdalenost. Viz obrazek (hodnoty v mm).

e Povrchy, syntetické laminaty a lepidla museji byt
tepluvzdorné (100 °C minimum).

Kuchyniské skfiné museji byt nastaveny rovné.
Pokud je pod troubou zasuvka, mezi troubou a
zasuvkou musi byt instalovana police.
Spotiebic prenasejte nejméné ve dvou.
Cheete-li troubu presunout, drzte ji za
manipulacni sloty na obou strandch.

e Pred instalaci produktu vyjméte zevnitf veSkeré
materidly a dokumenty.

e Kuchynsky ndbytek musi odpovidat rozmériim
uvedenym na obrdzku nize. Na zadni strané
kuchyriského nabytku je nutno vyfezat otvor s
rozméry uvedenymi na obrazku nize, aby bylo
zajiSténo dostatecné vétrani.

Neinstalujte pfistroj vedle chladnicek ¢i
mraznicek. Teplo vyzafované vyrobkem zvysi
potiebu energie chladicich zafizeni.

NepouZivejte dvitka nebo madlo k pfendseni ¢i
presouvani vyrobku.
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*

min.

Instalace a pfipojeni

e Pristroj Ize instalovat a pfipojovat jen v souladu
se zakonnimi predpisy.

Elektrické zapojeni

Pfipojte vyrobek k uzemnéné zasuvce/vedeni

chranéného miniaturnim jisticem vhodného vykonu, jak

je uvedeno v tabulce , Technické specifikace".

Uzemnéni musi zajistit kvalifikovany elektrikar, pokud

pouZivate vyrobek s transformatorem nebo bez néj.

Nase spolec¢nost neodpovidd za Skody vzniklé z dlivodu

pouZivani vyrobku bez spravného uzemnéni v souladu

s mistnimi predpisy.
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NEBEZPECI:

Vyrobek smi pfipojit k napdjeni pouze
autorizovany a kvalifikovany pracovnik. Zaruéni
Ihdita vrobku zacina béZet az po radné
instalaci.

\lyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi
osobami.




NEBEZPECI:
Napédjeci kabel je nutno nepfiskifpnout, ohnout
¢i zmacknout, nesmi prijit do styku s horkymi
¢astmi zarizeni.
Poskozeny napajeci kabel musi vyménit
kvalifikovany elektrikdr. Jinak je zde nebezpedi
zasahu elektrickym proudem, zkratu nebo
pozaru!
Zapojeni musf spliiovat narodni predpisy.
Udaje napdjeni museji odpovidat tdajtim na
typovém §titku pristroje. Otevfete predni dvitka a
uvidite typovy Stitek.
e Napdjeci kabel vaSeho vyrobku musi odpovidat
hodnotdm v rabulce "Technické parametry".

NEBEZPECI:

Nez zahéjite jakoukoli ¢innost na elektrické
instalaci, odpojte vyrobek od napajent.
Hrozi riziko zasahu elektrickym proudem!

. E

>

Zastréka napdjeciho kabelu musi byt snadno
dosazitelnd i po instalaci (nevedte ji nad
varnou deskou).

Béhem zapdjenf je nutné pouZit narodni/mistni
elekirické predpisy a musi se pouZit prislusna
zasuvka/vedeni a zastréka pro troubu. V
pfipadé, Ze jsou limity vykonu produktu mimo
provozni schopnost zastréky a zasuvky/vedeni,
musi byt vyrobek pripojen pies pevnou
elektrickou instalaci pifimo bez pouZiti zastréky
a zasuvky/vedent.

QS

Vyrobky s chladicim ventilatorem (Nemusi byt
soucasti vaseho vyrobku.)

1 Chladici ventilator

2 Ovladaci panel

3 Predni dvere

Vestavny ochlazovaci ventilator chladi vestavnou skiifi i
predni stranu zafizeni.

Chladici ventilator bézi jesté 20-30 minut, i
kdy? je trouba vypnuta.

Pokud jste pekli pomoci naprogramovani
¢asovace trouby, vypne se chladici ventilator
na konci doby pegeni zaroven se vSemi
funkcemi.

Zapojte napajeci kabel do zasuvky.

Instalace vyrobku

1. Nasurite troubu do skiing, vyrovnejte ji a zajistéte,
pitom kontrolujte, zda napajeci kabel neni
poskozeny a/nebo priskiipnuty.

e
o .

Troubu zajistéte 2 Srouby podle obrazku.

Po instalaci zajistéte, aby vSechny Srouby byly
dostatetné utazeny a aby se trouba nehybala. Pokud
instalace nebyla provedena podle pokyn( nebo Srouby
nebyly dostatecné utazeny, za provozu se trouba mlize
prevrhnout.

Posledni kontrola
1. Obsluha vyrobku..
2. Zkontrolujte funkce.

Likvidace starého vyrobku

e Uschovejte si origindlni karton od vyrobku a
prepravujte vyrobek v ném. DodrZujte pokyny na
kartonu. Pokud nemate originalni karton, zabalte
vyrobek do bublin nebo silného kartonu a pevné
oblepte paskou.

e Aby draténd police a plech v troubé nepoSkodily
dvitka trouby, umistéte pasku kartonu na vnitrek
dvef trouby v Castech, které odpovidaji poloze
plechil. Prilepte dvitka trouby k bocnim sténam.

e NepouZivejte dvitka nebo madlo ke zvedani &i
presouvani wrobku.

Nevkladejte Zadné predméty na vyrobek a
posouvejte jej ve svislé poloze.

kontrolujte vzhled vyrobku, zda neobsahuje
Skody, k nimz mohlo dojit pfi preprave.

13/CZ



[ Priprava

Tipy pro tsporu energie

Nasledujici informace vdam pomohou pouZzivat zafizeni

ekologicky a uSetfit energii:

e PouZivejte tmavé a smaltované nadoby, prenos
tepla pak bude lepsi.

e Kdy? pfipravujete pokrmy, provadgjte
predehfivani, pokud je doporucuje navod k
pouZiti nebo recept.

Béhem pedeni neotevirejte Casto dvitka trouby.
Zkuste péct vice neZ jeden pokrm v troubé
soucasné, jakmile je to mozné. MiZzete varit tak,
Ze na draténou polici umistite dvé nadoby.

e Pecte vice neZ jeden pokrm za druhym. Trouba
jiz bude horka.

e Energii uetfite, pokud troubu vypnete par minut
pred koncem doby peceni. Neotevirejte dvirka

trouby.
. Zmrazené potraviny pred varenim rozmrazte.
Uvodni pouziti

Nastaveni Gasu

Pri nastavovani blikaji pfislusné symboly na
displeji.

Stisknutim kldves /™= nastavte ¢as, poté co troubu
poprvé zapajite.

Denni dobu nastavte pomoci 2=, potom stladte
/ ™™ 3 nastavte ¢as.

Nastaveni potvrdte stisknutim symbolu (-} a pockejte 4
sekundy, aniZ byste se dotkli jinych klaves, 4 sekundy.
1I 23 4 5 6

12 11

Tlagitko nastavenf

Symbol zdmku

Symbol hodin

Symbol hlasitosti alarmu (Nemusi byt sou¢ésti
va$eho vyrobku.)

Symbol eko rezimu

Tlacitko plus

Tlagitko minus

Symbol ¢asového koldce

Symbol Alarm
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10 Symbol konce Casu peceni
11 Symbol doby peceni
12 Tladitko programu

Neni-li pocatecni Gas nastaven, hodiny se
spusti od 12:00 a zobrazi se symbol ®

JJakmile ji nastavite, tento symbol zmizi.

IAktualni nastaveni asu se zrusi v pfipadé
ypadku elektrické energie. Je nutno je znovu

nastavit.

&

Prvni éisténi produktu

Povrch se miZe poskodit viivem nékterych
saponatl nebo Cisticich materiald.
NepouZivejte agresivni saponéty, Cistici

prasek/mléko ani ostré predméty pfi Gisténi.

o

1. Sejméte vSechny obaly.

2. Setfete povrch vyrobku vihkym hadrikem nebo
houbickou a osuste hadfikem.

Vychozi ohiev

Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim

dojde k odpdleni a odstranéni zbytkd nebo vrstev z

vyroby.

VAROVANI!
Horkeé povrchy zplsobuji popaleniny!
yrobek mlze byt béhem pouZivani horky.

Nikdy se nedotykejte horkych horakd, vnitnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

Vzdy pouzivejte tepluvzdorné rukavice pfi
vkladani a vyjimani nadob z horké trouby.




Elektricka trouba

1.

~ownn

ISERS

Vyjméte vSechny pecici plechy a draténou polici z
trouby.

Zaviete dvitka trouby.

Zvolte statickou pozici.

Zvolte nejvySSi vykon grilu; viz PouZivani elektricke
trouby, strana 16.

Zapnéte troubu asi na 30 minut.

Vlypnéte troubu; viz PouZivani elektrické trouby,
Strana 16

Trouba s grilem

1.

2.
3.

o~

Vyjméte vSechny pecici plechy a draténou
trouby.
Zaviete dvitka trouby.

polici z

Zvolte nejvySsi vykon grilu; viz Ovlddani grilu,

Strana 22.
Zapnéte troubu asi na 15 minut.

Vlypinani grilu; viz Oviddani grilu, strana 22

Pri prvnim pouZiti se mlize na par hodin
uvolfiovat kouf a zapach. To je normalni.

kontrolujte, zda je mistnost Fadné odvétrana,
abyste odstranili kour i zapach. Vyhnéte se

pfimému vdechovéni koure a zapachu.
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[ obsiuha trouby

Obecné informace pro peceni, roznéni a
grilovani

VAROVANi!
Horké povrchy zplsobuji popaleniny!
yrobek mlze byt béhem pouZivani horky.

Nikdy se nedotykejte horkych horakd, vnitnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

Vzdy pouzivejte tepluvzdorné rukavice pfi
vkladani a vyjimani nadob z horké trouby.

NEBEZPECI:
Davejte pozor pii otevirdni dvirek trouby, mize
unikat para

Unik péry vam miZe opafit ruce, oblicej a/nebo
o€i.

Tlpy pro peceni
PouZzivejte nepfilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné silikonové
formy.

Co nejlépe vyuZzijte misto na polici.

Pecici formu vkladejte doprostfed prihradky.
Zvolte spravnou pozici prihradky, neZ troubu
nebo gril zapnete. Neméfite pozici prihradky,
kdy? je trouba horka.

e UdrZujte dvitka trouby zaviena.

Tipy na roznéni

e Pokud na celé kure, krocana a velké kusy masa
nanesete napf. citronovou $tavu a éerny pepf
pred pecenim, zvysite Ucinnost peden.

e RoZnéni masa s kosti trva asi 0 15 a7 30 minut
déle neZ masa stejné velikosti bez kosti.

e Kazdy centimetr tioustky masa vwyZaduje asi 4 az
5 minut peceni.

e Maso nechte v froubé jesté cca 10 minut po
dobé pecent. Stavy se pak Iépe rozmisti po celém
kusu masa a nevytékaji pfi nafiznuti.

e Ryby kladte na stfedni nebo dolni prihradku do
Zéaruvzdorného plechu.

Tipy na grilovani

KdyZ grilujete maso, ryby a driibez, rychle zhnédnou,

maji péknou kirku a nevysusuiji se. Ploché kusy,

roznéné maso a klobasy jsou pro grilovani zvlasté
vhodné, coZ plati | pro zeleninu s vysokym obsahem
vody, jako jsou rajCata a cibule.

e Pokrmy ke grilovani rozmistéte na draténé mfizce
nebo do plechu s draténou miizkou tak, aby
pokryta plocha neprekratovala rozméry ohrevu.

e Posunite draténou polici nebo plech s grilem na
pozZadovanou droven v troubé. Pokud grilujete na
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draténé polici, posurite na dolni pfihradku pedici
plech pro zachytavani mastnoty. Pecici plech
musf byt takové velikosti, aby zakryl celou
grilovaci plochu. Takovy plceh nemusi byt
soucasti produktu. Do peciciho plechu nalijte

trochu vody pro snadngjsi Cisténi.

Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpeCi poZaru.
PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.

Neumistujte potraviny prili§ daleko
dozadu grilu. Je to nejteplejSi ¢ast a
mastné potraviny se mohou vznitit.

Pouzivani elektrické trouby

Va3e trouba je vybavena zasouvacimi tlacitky, ktera

vystoupi, kdy? je stisknete.

1. Tisknéte smérem dovnitt, aby tlaCitko vystoupilo, a
pak otocenim provedte poZadované nastaveni.

i

2. Po dokonéeni vareni, stisknéte knoflik dovnitr.
Zvolte teplotu a provozni rezim

1 Funkéni spina¢

2 Spinac termostatu

1. Nastavte funkéni tla¢itko na poZadovany provozni
rezim.

2. Nastavte tladitko teploty na poZzadovanou teplotu.

» Trouba se zahfeje na nastavenou teplotu a udrzuje ji.

Pri hazfivani zstane svitit kontrolka teploty.



»

Vypnéte elekirickou troubu

Prepnéte funkéni tlacitko a tlacitko teploty do polohy
vypnout (nahore).

Polohy pfihradek (pro modely s draténou
mfizkou)

Je nezbytné umistit draténou mfizku spravné na
prihradku. Draténou miizku je nutné zasunout mezi
prihradky podle obrazku.

Nenechte draténou mrizku stat opfenou o zadni sténu
trouby. Draténou miiZzku posurite do pfedni ¢asti police
a vyrovnejte pomoci dvifek, abyste dosahli idedlniho
vykonu grilu.

(LiSi se podle modelu vyrobku.)

Provozni rezimy

Poradi provoznich rezim( uvedené zde se mdze lisit od
vybavy vaSeho pfistroje.

Horni a dolni ohfev

Horni a dolni ohfev jsou zapnuté.
Potraviny se zahfivaji sou¢asné shora i
zdola. Vhodné napf. pro kolace,
suSenky ¢&i kolacky a rendliky v pecicich
forméach. PouZivejte vZdy jen jeden
plech.

Dolni ohfev

Pracuje jen spodni ohfev. Je to vhodné
pro pizzu a nasledné opeceni potravin
zespodu.

----------- Tato funkce musi byt pouZita rovnéz pro
snadné parni Gisténi.

Dolni/horni ohiev s pomoci ventildtoru

Horni ohfev, dolni ohfev s ventildtorem
(v zadni sténé) jsou zapnuté. Ventilator
rychle a rovnomérné rozvadi horky
vzduch v troubé. PouZivejte vZdy jen
jeden plech.

Funkce s ventilatorem
Trouba se nezahfiva. Funguje pouze
'éé'o ventilator (v zadni sténé). Zmrazené
potraviny se rozmrazuje pomalu pfi

pokojové teploté, upecené potraviny se
ochladi.
Ohfev s ventilatorem
Funguije ohfev s ventilatorem (v zadni
sténé).
Ventilator rychle a rovnomérmné rozvadi
...... horky vzduch v troubg. Ve vétsiné
5 pipadd neni predehfivani nutné.

Vhodné pro peceni vasich pokrmd na
rznych trovnich prihradek. Vhodné pro
pouZiti vice plechd.
Tato funkce musi byt pouZita rovnéz pro
snadné parni Gisténi.
Funkce "3D"
~=="] Horni ohfev, dolni ohfev a ohfev s
ventilatorem (v zadni sténé) jsou
——— ) zapnuté. Pokrm je rovnomérné a rychle
upecen ze vech stran. PouZivejte vzdy
jen jeden plech.

PIny gril
N

Je zapnuty velky gril ve stropu trouby.
Hodi se na grilovani velkého mnoZstvi
masa.

e VioZte velké nebo stfedné velké
¢asti na spravnou polici pod gril
pro grilovani.

eV poloving doby grilovani potraviny
otoCte.

Gril + ventilator

NA

b

Grilovani neni tak vykonné jako u

plného grilu

e VioZte malé nebo stfedné velké
¢asti na spravnou polici pod gril
pro grilovani.

eV poloving doby grilovani potraviny
otoCte.
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Pouzivani hodin trouby
1 23 4 5 6

) ) eCo

Pl s @

12 11

1 Tlagitko nastavenf

2 Symbol zdmku

3 Symbol hodin

4 Symbol hlasitosti alarmu (Nemusi byt sou¢ésti
va$eho vyrobku.)

5 Symbol eko rezimu

6 Tlacitko plus

7 Tlagitko minus

8

9

10 9 8 7

Symbol ¢asového koldce
Symbol Alarm
10 Symbol konce Casu peceni
11 Symbol doby peceni
12 Tladitko programu

Maximalni ¢as pro nastaveni konce vareni je 5
hodin a 59 minut.

Program se zrusi v pfipadé vypadku energie.
Troubu pak musfte znovu naprogramovat.

Io]

Béhem provadéni nastaveni na se displeji
obrazi souvisejici symboly. Musite chvili
pockat, nez nastaveni bude Gcinné.

©!

Neni-li nastaveno zadné peceni, nelze nastavit
aktualn( ¢as.

Zobrazi se zbyvajici as je-li ¢as vareni
nastaven jakmile vafeni zacne.

IS

Peceni s uréenim doby peceni:

Troubu mliZete nastavit tak, aby se zastavila na konci

specifikovaného ¢asu, a to nastavenim doby vareni na

¢asovaci.

1. Vyberte funkci vareni.

2. Stisknéte (5 dokud se na displeji nezobrazi

symbol 12 .

3. Nastavte &as vareni pomoci klaves = / .

» » Po nastaveni Gasu vareni se na displeji zobrazi

symbol [21a cas se odpoditava.

4. Do trouby vioZte nadobi a teplotu nastavte pomoci
. tlacitka nastavent teploty. Spusti se vareni.

» Cas vareni se zacne odpocitavat na displeji, jakmile

zaCne vareni a vSechny ¢asti ¢asového symbolu se
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rozsviti. Nastavena doba vareni se rozdéli do 4

stejnych Casti, a kdyZ Cas kazdé ¢asti skonci, symbol

takové Casti se vypne. Tak snadno zjistite odpovidajici

¢as vareni a vSe bude snazsi.

Po nastaveni ¢asu vareni na ¢asovaci miZete nastavit

konec Gasu vareni.

1. Vyberte funkci vareni.

2. Stisknéte () dokud se na displeji nezobrazi
symbol 12 .

3. Cas vareni nastavte pomoci klaves = / .

» » Jakmile je Cas vareni nataveny, na displeji se

rozsviti symbol 2.

4. Stisknate (- dokud se na displeji nezobrazf
symbol = .

5. Stisknéte kidvesy = /™ a nastavte konec &asu
vareni.

» Po nastaveni ¢asu vareni se na displeji zobrazi

symbol =1 a symbol =, Jakmile vareni zacne,

symbol = zmizi.

6. Do trouby vioZte nadobi a teplotu nastavte pomoci
tlaitka nastaveni teploty. Spusti se vareni.

» Casovaé trouby vypotte ¢as spusténi odettem

¢asu vareni od konce Casu, ktery jste nastavili.

Vlybrany provozni rezim se aktivuje, kdyZ nadejde ¢as

spusténi vareni a trouba se rozehreje na nastavenou

teplotu. UdrZi tuto teplotu aZ do konce Casu varent.

» Cas vareni se zacne odpocitavat na displeji, jakmile

zaCne vareni a vSechny ¢asti ¢asového symbolu se

rozsviti. Nastavena doba vareni se rozdéli do 4

stejnych Casti, a kdyZ Cas kazdé ¢asti skonci, symbol

takové Casti se vypne. Tak snadno zjistite odpovidajici

¢as vareni a vSe bude snazsi.

7. Po dokongeni vareni se na displeji zobrazi "End" a
¢asovac vyda zvukové upozornéni.

8. Audio upozomnéni zazni na dobu 2 minut. Chcete-li
toto upozornéni vypnout, stisknéte libovolnou
Klavesu. Budik se ztlumi a zobrazi se aktualni Cas.

Pokud na konci zvukového varovan{
stisknete libovolnou klavesu, trouba se
novu spusti. Otocte tlaCitko pro nastaveni
teploty a funkce do pozice "0" (vypnuto) a
vypnéte troubu, abyste predesli
opétovnému spusténi trouby po konci
upozornéni.
Aktivace zamku
Pouzitim tlacitek trouby miizete zabranit aktivaci
funkce zamku.
1. Stisknéte == dokud se na displeji nezobrazi
symbol &
» Na displeji se zobrazi "OFF" .




2. Pro aktivaci zdmku stisknéte = .
» Jakmile je zdmek aktivovany, na displeji se zobrazi
"Zap." a symhol & zlistane rozsviceny.

Kldvesy trouby po aktivaci zamku nefunguiji.
Zamek se nezrusi ani v pripadé vypadku
napajeni.
Chcete-li zamek deaktivovat
1. Stisknéte 2 dokud se na displeji nezobrazi
symbol i)
» Na displeji se zobrazi "On" .
2. Zamek deaktivujte stisknutim kidvesy ™= ,
» "VYPNOUT" se zobrazi po vypnuti zamku.
Nastaveni budiku
Hodiny na pristroji milzete pouZivat k upozornéni nebo
pripomenuti i mimo peceni.
Budik nema Zadny vliv na funkce trouby. Pouziva se
jako upozornéni. Napriklad to mdZe byt uZitetné,
cheete-li pokrm v troubé v urcitou chvili obratit. Po
uplynuti nastavené doby zazni alarm.
1. Stisknéte &) dokud se na displeji nezobrazi
symbol 4 .

Maximalni doba budiku miZe byt 23
hodin a 59 minut.

2. Délku trvni nastavte pomaci Kldves = /™=

Funkéni tladitka pro ton alarmu, denni
6 dobu, jas displeje a nastaveni teploty musil
byt v pozici O (OFF).

» Na displeji se rozsviti symbol budiku £\ a jakmile

bude budik nastaveny, na displeji se zobrazi ¢as

budiku.

3. Na konci ¢asu budiku zacne blikat symbol ¢asu
budiku £ a ozve se signal budiku.

Vypinani alarmu

1. Audio upozornéni zazni na dobu 2 minut. Cheete-li
toto upozornéni vypnout, stisknéte libovolnou
klavesu.

» Budik se ztlumi a zobrazi se aktualni ¢as.

Zru$eni budiku:

1. Stisknéte & dokud se na displeji nezobrazi
symbol 2 a budik zruite.

2. Stisknéte a pridrZte klavesu ™= dokud se
nezobrazi "00:00" .

70brazi se Cas budiku. Pokud je ¢as budiku a

ICas vareni nastaven soucasng, zobrazi se

kratsi Cas.

Zména tonu budiku

1. Stisknéte 2 dokud se na displeji nezobrazi
symbol <39

2. Pozadovany t6n alarm nastavte klavesami =i / m-.

3. Ton, ktery nastavite, se aktivuje béhem kratké
chvilky.

» Zvoleny ton budiku se zobrazi na displeji jako “b-

01", "b-02" nebo "b-03".

Zména denni doby

Cheete-li zménit ¢as, ktery jste nastavili dfive:

1. Stisknéte = dokud se na displeji nezobrazi
symbol &,

2. Nastavte Cas pomoci Kidves = /==,

3. Cas, ktery nastavite, se za chvili aktivuje.

Usporny rezim

Mizete Setfit energii v Usporném rezimu, budete-li

vafit s nastavenim Gasu vareni.

Tento rezim dokongi vareni pfi vnitfni teploté trouby a

vypnutych topnych prvcich pied koncem ¢asu vareni.

Nastaveni Gsporného rezimu

1. Stisknéte symbol ;= dokud se na displeji
nezobrazi symbol Gsporného rezimu.

» Na displeji se zobrazi "OFF" .

2. Aktivujte Usporny rezim stisknutim klavesy <.

» Jakkmile se zamek aktivuje, na displeji se zobrazi

"On" a symbol tsporného rezimu zdistane rozsviceny.

Deaktivace tsporného rezimu.

1. Stisknéte symbol ;== dokud se na displeji
nezobrazi symbol Gsporného rezimu.

» Na displeji se zobrazi "On".

2. Usporny rezim deaktivujte stisknutim kidvesy "=,

» "Off" se zobrazi jakmile se zdmek deaktivuie.

Nastaveni jasu obrazovky

(Tato funkce je volitelnd. Nemusi byt soucasti

va$eho vyrobku.)

1. Stisknéte i= dokud se na displeji nezobrazi d-01
nebo d-02 nebo d-03 a nastavte jas.

2. Pozadovany jas nastavte pomocf kldves E ol

» Gas, ktery nastavite se aktivuje za chvili.
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Tabulka casii vafeni Peceni a roznéni

(:)asy v této tabulce jsou minény jako privodce. 1. police v troubé je spodnf police.
Casy se mohou lisit v zavislosti na teploté

potravin, tloustce, typu a vasich vlastnich
preferencich vareni.

Nédoba Potet zésobnikii Potfebné pfislusenstvi Poloha pfihradky [ Teplota (°C)
rezim cca min
formé draténé polici** _
)

3 zasobniky 1-Hluboky plech*
3-Plech na cukrovi*®
5-Standardni plech*

Jeden zdsobnik Kulata dortové forma o
priméru 26 cm na
draténé polici**

1-Hluboky plech
3-Plech na cukrovi®
5-Standardni plech®

Y
3-Plech na cukrov*
5-Standardni plech®

25 min,
250/max potom
190
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250/max potom
180 ... 190

250/max potom
180 ... 190

Tabulka pro pfipravu kontrolnich jidel
Jidla v této tabulce jsou pfipravena v souladu s normou EN 60350-1, ¢imZ se zkouSky produktu pro kontrolni

instituce zjednodusuji

primeru 26 cm na
draténé polici**

Jeden zdsobnik Kulata Cernd kovova
forma o priiméru 20 cm

forma o priméru 20 cm
na draténé polici**
4-Kulata Cerna kovova
forma o priiméru 20 cm
na plechu na cukrovi**
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T|py pro peceni

pokud je kolac prilis suohy 2vySte teplotu o cca
10 a zkratte dobu peceni.

Pokud je kolac vihky, pouzijte méné tekutiny a
snizte teplotu o 10°C.

Pokud je kola¢ na povrchu prili§ tmavy, poloZte
ho na niZ3i polici, sniZte teplotu a prodluzte dobu
peceni.

Pokud je dobre pecen uvnitf, ale lepkavy na
povrchu, pouZijte méné tekutiny, snizte teplotu a

plechu. v uzavienych nadobéch jidlo ziistane
Stavnaté.

e Pokud se zeleninové jidio nemlze dovafrit, uvarte
zeleninu nebo ji pripravte jako konzervované jidlo

a pak ji dejte do trouby.
Ovladani grilu

VAROVANI!
Zavirejte dvitka trouby béhem grilovani.
Horké povrchy mohou zplisobovat popdleniny!

prodluzte dobu pecent. Zapinani grilu
Tlpy pro pegeni peélva 1. Nastavte funkéni tlacitko na poZzadovany symbol
Pokud je pecivo prilis suché, zvyste teplotu o cca grilu.

10 a zkratte dobu peceni. Navihcete vrstvy tésta
omackou z mléka, oleje, vajec a jogurtu.

Pokud se pecivo pece pfilis diouho, davejte pozor,

aby tloustka tésta nepresahla hloubku plechu.
Pokud je povrch peciva tmavne, ale spodni ¢ast
neni pecena, zkontrolujte, zda mnoZstvi omacky,

2. Pak zvolte pozadovanou teplotu grilovani.

3. Podle potieby predehfivejte asi 5 minut.

» Kontrolka teploty se rozsviti.

Vypinani grilu

1. Otocte funkénim tlatitkem do polohy vypnout
(nahore).

kterou jste pouZili, neni na spodni strané peciva
prili§ velké. Snazte se rozprostrit omacku
rovnomerné mezi vrstvy tésta a na né pro
rovnomerné zbarveni.

Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpeCi poZaru.
PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
Pecivo pecte v souladu s reZimem a teplotou griu. o

uvedenymi v tabulce pegeni. Pokud spodni Neumistujte potraviny piilis daleko

Gast stale neni dostatené zabarvena, umistéte dozadu grilu. Je to nejtepleji Cast a

je pristé o jednu droven nize. mastné potraviny se mohou vznitit.

Tipy na pegeni zeleniny

e Pokud zeleninové jidlo ztraci $tavu a zacina byt
vysusené, varte ho v panvi s poklici misto na

Tabulka ¢asii peceni pro grilovani

Grilovani s elekirickym grilem

Potraviny Potfebné prislusenstvi Poloha pfihradky Doporudend teplota (°C)** as grilovanl
fibl

Dréténa police 25...35 min.
Roasbes Diend oloe %. 30 mn."

Jidla v této tabulce jsou pfipravena v souladu s
normou EN 60350-1, ¢imZ se zkouSky produktu pro
kontrolni instituce zjednoduSuji

Potraviny Potfebné pfisluSenstvl Poloha pfihradky Teplota (°C) as petenl (cca
min.

Masové kulicky Draténa police 4 250 25...35 min.
hovéz) - 12 kousl
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[ Udrzba a péce

Obecné informace
Zivotnost vyrobku se prodlouZi a pripadné problémy se
omezi, pokud je vyrobek pravidelng Gistén.

NEBEZPECI:

Odpojte zafizeni od napajeni, nez zacnete s
Gdrzbou a Cisténim.

Hrozi riziko zasahu elektrickym proudem!
NEBEZPECI:

Pred ¢isténim nechte pfistroj vychladnout.
Horké povrchy mohou zplisobovat popdleniny!

e \lyrobek po kazdém pouZiti peclivé vyCistéte.
Takto snadngji odstranite necistoty z pecen,
které se takto nebudou pfi pfiStim pouZiti
piistroje dale pripalovat.

e Pro GiSténi pristroje nejsou potfeba Zadna zviastni
cistidla. Viyrobek omyjte vodou s mycim
pipravkem a hadfikem nebo houbou a osuste ji
suchym hadrem.

e Vidy zkontrolujte, zda byla jakakoli zbyla kapalina
po Cisténi peclivé otfena a a pripadna vylita
kapaliny vysusena.

e K (isténi nerezovych ploch a rukojeti nepouZivejte
Cistidla obsahujici kyselinu nebo chlorid. K otfeni
téchto Casti pouZifte mékky hadfik s tekutym
rozpoustédlem (ne brusnym) a davejte pozor,
abyste Cistili jednim smérem.

Povrch se miZe poskodit viivem nékterych
saponatli nebo Cisticich materidld.
NepouZivejte agresivni sapondty, Cisticl
prasek/mléko ani ostré predméty pfi Gisténi.

Na ¢isténi spotfebiCe nepouZivejte parni
CistiCe, mohlo by dojit k zdsahu elektrickym
proudem.

Cisténi ovladaciho panelu
VlyCistéte ovlddaci panel a tlacitka vihkym hadrikem a
otfete je do sucha.

Pokud je Vas vyrobek vybaven tlagitky/knofliky,
pfi Cisténi ovliddaciho panelu oviddaci knofliky
nesundavejte.

Ovladaci panel by se mohl poskodit.

Gisténi trouby

Cisténi bocni stény(Lisi se podle modelu
vyrobku.)

(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)

1. Sejméte predni stranu bocni police tak, Ze ji
zatahnete v opacném sméru od boéni stény.
Vyjméte bocni polici zcela tim, Ze ji pritahnete k
Sobé.

Katalytické stény

(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)

Vnitfni boGni stény (A) a/nebo zadni sténa (B) vaseho
vyrobku mohou byt potazeny katalytickym smaltem.
Katalytické stény maji svétle matovanou barvu a
porézni povrch. Katalytické stény trouby se nesméji
Cistit. Diky tomu, Ze maji perforovanou strukturu,
katalytické povrchy absorbuiji tuk, a kdyzZ je takovy
povrch tukem zaplnén, zacind se lesknout. V takovém

Snadné parni Gisténi

Zajistuje snadné Cisténi, protoZe necistota (pokud neni

prilis stard) se zmékei parou, ktera se vytvori uprostied

trouby a zkondenzované kapky vody omyji vnitfni

povrch trouby.

1. Z trouby vyjméte vSechna prisluSenstvi.

2. Do plechu nalijte 500 ml vody a umistnite plech
na druhy regal v troubé.
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3. Nastavte troubu do rezimu snadné ¢isténi parou a
béh na 100 ° C po dobu 25 minut.

4. Otevete dvefe a vihkou houbou nebo hadrikem
otfete vnitfni povrchy trouby.

5. Vyrobek omyjte vodou s mycim pfipravkem a

hadfikem nebo houbou a osuste ji suchym

hadrem.

rezimu snadného ¢isténi parou se voda,
kterd byla nalita do zasobniku ke
zmékcent zbytkd jidla/Spiny uvnitt trouby,
bude vyparovat a kondenzovat se na
vnitfnich povrsich trouby a skla dvifek
trouby, takze pfi otevienf dvifek trouby
milZe dochéazet ke stékani vody. Utfete
kondenzat hned po otevreni dvifek.
Cisténi dvirek trouby
Cheeteli vycistit dvifka trouby, pouZijte teplou vodu se
sapondatem, mékky hadfik nebo houbicku a vyGistéte
vyrobek, pak jgj otfete suchym hadfikem.

K ¢isténi dvifek trouby nepouZzivejte Zadna
hruba brusna istidla ani draténky. Mohou
poskrabat povrch a poskodit sklo.

nitfni sklo pfednich dvifek mé specidini
Upravu pro snadné ¢isténi. NepouZivejte Zadna
hrubd Cistidla, tvrdé kovové stérky, brusné
prostiedky ani Skrob vnitfniho skla prednich
dvifek, mohlo by dojit k poskrabani. Tim by se
povrchovd vrstva znicila.

Odstranéni dviika trouby.

1. Oteviete predni dvitka (1).

2. Oteviete svorky v krytu pantu (2) na pravé a levé
strané prednich dvefi tim, Ze zatlacite dle
zndzornéni na obrazku.
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Dvege
Zamek zavésu(uzaviend poloha)

4. Demontujte pfedni dvitka tak, Ze je zatlacite “
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

Pri instalaci dvifek postupuijte podle stejnych
krok(l jako pfi jejich odstranéni, jen v

braceném poradi. Nezapomerite zavrit svorky
u krytu zavésu pii opétovné montazi dvef.

Odstranéni vnitiniho skla dvifek
(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)

Vnitfni tabuli skla dvifek trouby Ize demontovat z
ddvodu vycisténi.

1. Otevrete dvitka trouby.



2. Pritahnéte k sobé a sejméte plastovou ¢ast na
horni ¢asti prednich dvitek.

3. Podle obrazku zvednéte vnitini sklenénou tabuli (1
ve sméru A a vytahnéte ji ve sméru B.

=

©]

Vymeéna vnitini Zarovky

NEBEZPECI:

Pfed vyménou Zarovky trouby zkontrolujte, zda
e vyrobek odpojen a vychladl, aby nedoslo k
Urazu elektrickym proudem.

Horké povrchy mohou zplisobovat popdleniny!

V této troubé se pouziva zarovka s
vykonem mensim nez 40 W, vySkou
mensi nez 60 mm, primérem mensim
nez 30 mm nebo halogenovou
zarovkou s objimkou typu G9, vykonem
mensim nez 60 W. Zarovky jsou
vhodné pro provoz pfi teplotach nad
300 ° C. Lampy do trouby Ize ziskat od
autorizovanych servisnich zastupct
nebo technikd s licenci.

Poloha Zarovky se mize lisit oproti obrazku.

>

£

=

/arovka pouzita v tomto spotrebici neni vhodng
k osvétleni mistnosti. Zamyslenym Gcelem této
Zarovky je pomoci uZivateli vidét na potraviny.

&

/4rovky pouzité v tomto spotfebici musi
vydrZet extrémni fyzické podminky, napf.
teploty nad 50 °C.

1 Vnitfni sklenénd tabule

2 Vnitfni sklenénd tabule (Nemusi byt soucasti

va$eho vyrobku.)

4. Je-li vas8 vyrobek vybaveny vnitfnim skienénym
panelem (2); tento postup zopakuijte pfi demontazi
vnitfni sklenéné tabule (2).

5. Prvnim krokem pfi montaZi dvitek je nainstalovani
vnitfni sklenéné tabule (2). Aby zlistal ve
skoseném rohu plastového otvoru. (Je-li vas
vyrobek vybaveny vnitfrnim sklenénym panelem).
Vnitfni sklenénou tabuli (2) je nutno instalovat do

plastového otvoru u nejvnitfngjsi sklenéné tabule
).

6. Priinstalaci vnitni sklenéné tabule (1),
zkontrolujte, zda poti$téna strana tabule sméfuje k
nejvnitfngjsi sklenéné tabuli. Je nutné usadit dolni
rohy vSech vnitfnich sklenénych tabuli (1) do
dolnich plastovych otvord.

7. Zatladte plastovou ¢ast k ramu, dokud nezacvakne.

Pokud je vase trouba vybavena kulatou

Zarovkou:

1. Odpojte vyrobek na napajeni.

2. Sejméte sklenény kryt otocenim proti sméru
hodinovych rucicek.

w

Jestlize je vaSe svétlo v troubé typu (A), ktery je
vyobrazen nize, vyjméte svétlo otoCenim (viz
obrazek) a vymérite ho. Jestlize je svétio typu (B),
zatdhnéte a vyjméte svétlo (viz obrazek) a vyménte ho.

4. Nainstalujte sklenény kryt.
25/CZ



Odstraiiovani potizi

e Je normdlni, Ze pii provozu unikd para. >>> Nejde o zdvadl.

e KdyZ se zahigji kovové soucastky, mohou se rozpinat a zplisobovat hluk. >>> Nejde o zdvadl.

e Hlavni pojistka je vadna nebo uvolnénd. >>> Zkontrolujte pojistky v pajistkové skiini. Pokud je to
nutne vymente je nebo znovu aktivujte.
jen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni zdstrcky.

o Jevadnd 7arovka v froubd, >>> Vymérite Zdrovku v troubé.
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vyméite je nebo znovu aktivujte.

e Mozna neni nastavena na uritou funkci peceni nebo teplotu. >>> Nastavie troubu na urcitou funkci
peceni nebo teplotu.

e Vtypech whavenych ¢asovatem neni nastaven ¢asovat. >>> Nastavie ¢as.
(U vyrobkil s mikrovinnou troubou ¢asova fidi pouze mikrovinnou troubu.)

»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vyméite je nebo znovu aktivujte.

{V typech s éasovacem) Displej hodin blika nebo sviti symbol hadin.
e Doslo k wpadku energie. >>> Nastavte cas/Pr/stmj vypnete a znovu zapnete

Pokud nemUzZete odstranit poruchu ani poté,
co jste postupovali podle pokynil obsazenych v
éto Casti, obratte se na autorizovaného
servisniho pracovnika nebo prodejce, u néhoz
jste vyrobek zakoupili. Nikdy se nepokouseijte
opravovat vadny vyrobek sami.
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ZAKAZNICKE CENTRUM BEKO

BEKO SPOLKA AKCYINA, organizaZni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodtitky

7 dniv tydnu od 8:00 do 18:00
poradi nebo pomdiZe vyfesit zaruini, pfipadné pozaruini opravy vyrobkd Beko

tel. kontakt 222525 222
tel. kontakt 800 350 333
e-mail zakaznickecentrum@bekosa.cz
online objedndvka opravy spotfebite wivewe hekooree
5 let zaruky - podminky a registrace

ZARUCNI PODMINKY CR

Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, madel spotfebite a oznafeni prodejce,
opraviiufe uZivatele vyuZit zaruku na vyrobek v souladu s ustanovenimi Obcanského zékonikg, v platném znéni,

Neni-li stanoveno jinak, je z&ruéni doba na vyrobek 24 mésicll, Zating plynout ode dne pilevzeti vici kupuiicim
vyjma pfipadu, kdy je nutné uvedeni do provozu apravndoou firmou. V tom plipad& zatne zarunf doba plynout
ode dne uvedeni vyrabku do provozu.

Vyr vy#adujict rné zapojeni: plynové a kombinované sporaky a varné desky, dala viechny spotfebite,
které nejsou vybaveny pivodnim elektrickym kabelem zakonfenym vidlici. Zapojeni spotiebice je sluZbou
hrazenou zdkaznikem. Potvrzeni je nutné uschovat. Dovozce rnezodpovidd za paSkozent & Skody vzniklé
chybnou instalaci nebo chybnym zapojenim vyrobku.

Z&ruka vyplyvajici z t8chto zarutnich podiminek miiZe byt uplatnéna pouze na dzemi Ceské republiky a tykd se
pouze a vyhradné spotiebitil dovezenych do (R prostiednictvim nadi spolefnosti, BEKO SPOLKA AKCYINA,
organizatni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodiiky, kterd je oficidinim zastoupenim znatky Beko
pro Ceskou republikuy.

Zdruka je poskytovana kupujicimu (konednému spotiebiteli) v souladu se zékonem £, 634/1992 Sb,, o ochrang
spotfebitele vplatném znéni, na vyrobek slouzici béZnému poufivani vdomacnosti, Vyrobek neni urlen
k prismyslovému pouZiti a poskytovani slufeb. Spotfebi¥e, které nejsou pouFivany vdomdcnosti, nejsou
ptedmétem 2druky (hotelova, Skolska a restauradni zatizeni, dklidové firmy atd.)

Préava ze zodpovédnosti za vady vyrobku se uplatfiuji u prodavajiciho. Zarutni oprava se vztahuje vyhradnd na
zavady, které vzniknou v dobé platnosti zarugni lhity a to vyrobni vadeu, Takto vznikié zavady je oprévnén
odstranit pouze autorizovany servis.

O odstranéni vad vyrobku v zaruni thité je kupujic] opravnény po¥adat prodejce nebo Zdkaznické centrum

Zékaznik musi pro objedndni opravy nahiasit datum zakoupeni, model spotfebite, vyrobni a produktové Cislo,
které se nachazi na vyrobnim §titku kaZdého spotfebife. Bez nahldleni téchto Gdajll nebude modi byt
poZadavek zakaznika na bezplatnou opravu vyfelSen. Zakaznik je také date povinen poskytnout autorizovanému
sarvisu soutinnest potfebnou k ovéfani existence pifpadné odstranéni reklamované vady.
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k)

Pit ndvitévé servisniho technika kupuijic prokaze existenci zaruky predioZenim Zitelngho prodejntho dokladu
nebo certifikdtu 5 let zaruky Beko. Po provedeni zasuini opravy jsou autorizovana servisni stfediska nebo
prodavajici povinni vydat kupujicinu Citelnou kopii opravného listu nebo doklad o uptatnési prava zaruky a dobé
frvani opravy. Po dobu zaruky je kupujict povinen uschovat veSkeré doklady souvisajici s koupi a servisem
vyrobku.

Opravni list slouZf k prokazovani prav kupujiciho, proto je ve viastnim zajmu kupujiciho si zkontrolovat pied
podpisem vedkerd tdaje. Z&ruini thilta se v pifpadech, kdy zdvada znemoZnila pouZivanf vyrobky, pradiuZuje o
dobu, kdy kupujici uplatnil narok na zaru€ni apravu u autorizovaného st¥ediska az do dne pfevzetf opraveného
vyrobku.

Vyrobek musf byt instalovdn a provozovén podle navodu k obsluze a platnych norem. Funkce chiadnitek,
mrazhicek a jejich kombinacf je zarucena pfi okalni teploté od +10°Cdo +32°C.

Touto zarukou nejsou dotéena prava kupujiciho, kterd se ke koupli véci vaZi podle zviddinich pravnich pfedpisd.
Spolegnost BEKO SPOLKA AKCYINA, organizaini sto?ka, Bucharova 1423/6, 158 00 Praha 5 - Stodtiky nabizf
spotiebitellim na vybrané modely prodiouZenou 2&raku vcelkové délce trvani 5 let. Predmétem této
nadstandardni zaruky je bezplatné odstrafovani vrobnich vad po dobu nasledujicich 36 mésich od skoneni
zakonné dvouleté zdrulni ihiity. Podminkou ziskdni certifikdtu prodiouZené zaruky je spinéni vedkerych

Pri opravé vrdmci prodiouZend zaruky je uZivate! povinen autorizovanému servisu ptedlogit platny certifikat

prodioufené zaruky a prodejri doklad.

V dobé trvani prodiouZené zaruky bude opravnéna reklamace feSena opravou nebo dodanim nahradntho dilu.
V pifpadé neodstraniteind vady zajisti dovozce piimo u zdkaznika vyménu vyrobku za novy. Nasok na vyménu
upfatiiuje zakaznik po zaslani viech potfebnych dokladd (platny certifikdt, doklad o zakoupeni, vyjadieni
arganizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stoddllky. Spotfebitel nema prévo v pribéhy
prodiouZené zaruky na vraceni kupni £astky. Uplatnéni prdava na bezplatné odstrafiovan vyrobnich vad podléhd
zde uvedenym vieobacnym zarulnim podminkam,

Pravo na uplatnéni zaruky zanika pokud:

o Nanivyrobek pouffvanv souladu s ndvodem;

o Do3lo kmechanickérnu poSkozeni vyrobku cizim zavinénim, pit nespravné Odribé nebo jinym zanedbanim
péle o vyrobek;

o Byl navyrobku proveden necdborny zadsah neopravndnay osobows;

e Piynové spotfebite nebo spottfebile s napdjenim 400V nebyly uvedeny do provozu odbornou firmou;

o Doilok mechanickému podkozent pfi piepravé;

o Jevadazpisobend vn@Simi podminkami, fako jsou nap¥. peruchy v elektrické sfti nebo vadnd bytovd instalace,
nevhodnymi provoznimi podminkami, potkozeni Ziviem;

e Jevyrobek vadny z dilvodu poufiti neorigindinihe plisludenstvi a natwadnich dily;

o Kuchyfiskd finka, do které je vyrobek zabudovany, nespliiuje potiebné technické parametry;

e Zéaruka se déle nevztahuje na preventivni GdrZbu popsanoct v ndvodu k obsluze, popfipadé zdvady zpdsobené
nevhodnou manipulaci. na opatiebeni vzniklé b&Znym pouZivanim, na mechanické poskozeni sklenénych a
ptastovych kompanentd;

e Zaruka se nevztahuje na navitévu technika za Glelem poradenstvi, preventivnl kontrolu stavu spotfebide,

vymeény ndhradntho ditu, ktery nevyZaduje odborny zasah, zaména sméru otevirdni dvef! chladnifek a
sulitek,
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PbKoBOACTBO 3a ynotpeba
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Mons, MbpBO NpoyeTeTe TOBa PLKOBOACTBO 3a ynotpeba.

YBaxaemu KynyBayo,

Bnarogapum By, ye u3bpaxte npogykTa Ha dvpmara Beko. Haasisame ce, ye Lie nonyuute Bb3MOXHO Hail-nobpu
pesynTaTit OT M3NON3BaAHETO Ha NPOAYKTa HU, NPOU3BEAEH NO Hal-BUCOKOKAYECTBEHN U MOAEPHN TEXHONOTUN.
3aToBa Bi MONWM fla NpoyeTeTe TOBa PHKOBOACTBO 3a yNoTpeba 1 Bcuukata ro CbibTCTBALLA JOKyMeHTaLus
BHUMATENHO NPeay Aa u3nonasate ypeaa, a crej Toa v 3anaseTe 3a cnpaska B Obelle. Ao NpeoTcTbhuTe
npoaykTa Ha Apyr noTpebuten, To ro npeaaiiTe 3aeHoO ¢ PbKOBOACTBOTO 3a ynotpeba. Criefsaitte BCUKM
yKasaHus 1 MHopMaLms B PbKOBOACTBOTO 3a ynoTpeda.

lMomHeTe, Ye TOBa PLKOBOACTBO 3a ynoTpeba MOXe [1a e 3a HIKOMNKO Mogena ypeaa. Pasnukute Mexay MopenuTe
Ca YTOYHEHN B PBKOBOACTBOTO.

00siCHeHWe Ha cMMBONUTE

B TOBa pBKOBOACTBO Ca M3MON3BaHM CHENHUTE CUMBOIH:

BaxHa uHhopmaLms unv nonesHn
CbBETH 3a ynoTpeba.

Mpeaynpex[eHue 3a pUck 3a XUBOTa
WMK UMYLLEECTBOTO.

lMpeaynpexaexue 3a TOKOB yaap.

MpeaynpexpeHue 3a pUck OT NoXap.

[MpeaynpexaeHxve 3a ropelya
MOBBPXHOCT.
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Arcelik A.S.
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TABIMLA HA CHbAbPXAHUETO

n BaxxHu yka3aHWs U npeaynpexaeHus

3a 0e30MacHOCT 1 ona3BaHe Ha

OKoOInHata cpena 4
OB1La BE30MACHOCT ..o 4
EnekTpuyecka 6830MaCHOCT.............cvvevevrviriviiann, 5
BesonacHoCT npu 13non3eaHeTo Ha npogykTa.......6
MMpenBuaeHa YNOTPEDA ..o 8
Be30MacHOCT 32 ABLATA. .....vvvvviiirereeeissiini 8
V13XBbPRsiHE Ha OCTAPENNSA MPOAYKT.......vvvvvvreane. 8
/13xBBbpnsHe Ha ONakoBBLYHWTE MaTeEPHami ........... 9
P OcosHa nHdopmaums 10
OBLL NPETNER ..o

Cbabpxanue Ha makeTa...........
TexHuueckm cneymdmkalm

5 MonTax 13
TTPEAN MOHTAKA. ....vviviviviiiiiiirerer e 13
MHCTanaums v CBBP3BAHE ...........vvvvvereiiiiiiiinis 14
BbeLo TPaHCMOPTUPAHE ..........vvevvreveveiaieiiinas 16
Q MoaroTtoBka 17
CbBeTH 3a CNECTABAHE HA EHEPIUA...........vveieie. 17
[TBPBO MOMBBAHE ....vvivviviiiiiiiiiirre e 17
HaCTPOMAKA HA HACA......cvvveviiiiiiiiriereassisins 17
[TbpBOHAYaHO NOYNCTBAHE HA YPEAA. ... ... 17
[TbPBOHAYAMHO 3ATPSBAHE .......vvvevevaieiaiinas 17

B Kak ga pa6otute ¢ dhypHara 19
OcHoBHa MH(hopMaLKst 3a TOTBEHE, NEYEHe 1 rpuna

................................................................... 19
Kak pa paboTute ¢ enektpudeckara gypHa........ 19
PeXUMM HA PABO0TA ... 20
113non3BaHe Ha YaCoOBHMKA Ha PypHaTa.............. 21
Tabnuua ¢ BPEMETO 38 FOTBEHE............cvcvevvvinen. 23
Kak 12 paboTnTe C IPUMa ....cvvevvvverccen 26
[oTBapCKA NNOYA 38 MEYEHE.......cvvvvvrrrrririerraans 26
@ MoaabpxaHe n rpmka 27
OBLA MHOPMALMS ... 27
[ouncTBaHe Ha KOHTPOIHUS MAHEM. .................... 27
[MoYnNCTBAHE Ha DYPHATA. ... 27
CeansHe Ha BpaTata Ha OYPHATA ......covvvvenen. 28
CBansiHe Ha BLTPELHOTO CTHKIIO Ha BpaTarta..... 29
MoamsaHa Ha naMnata BbB OYPHATA ..........ccevvee. 29
OTCTDaHﬂBaHe Ha nospeau 31
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ﬂBamHn yKasaHus 1 npegynpexaeHus 3a 6esonacHocrt u

Ofna3BaHe Ha OKOJlHata cpefia

To3u pasgen cbabpa ykazaHns 3a
6e30nacHOCT, KOUTO LLUE BY
nomorHaTt aa usberHeTe pucka ot
HapaHsiBaHe Unu noepesa.
Hecna3BaHeTo Ha Teaun ykasaHus
npaBw BCAKAKBY rapaHLum
HeBanuaHu.

Obwwa 6esonacHocT

*  YpenobT Moxe aa 6bae nonasat
OT Aela Ha 8 1 noBeYe roauHN 1
OT NNLA C MOHWXEHN PU3NYECK,
CEH30PHM M YMCTBEHM
cnocoBbHoCcTM Unu Takmea 6e3
OMNKT U NO3HAHUS, aKo Te ca
Haa3npaBaHu Unu
WHCTPYKTMPaHX OTHOCHO
ynoTtpebata Ha ypeaa n
Be3onaceH HauvH 1 ca HasiCHO
CbC CBbP3aHMTE C TOBA PUCKOBE.
[euata He 6vBa aa cu urpasT ¢
ypeaa. MouncreaHeTo U
notpebutenckata noaapbxka He
6uBa ga 6baat U3BbLPLUBAHM OT
Aeua 6e3 Haasop.

+ Tosu ypen He e npeaHa3HayeH
3a ynotpeba oT nuua
(BKMtOUMTENHO Aeua) ¢
HaManeHn u3n4eckmn, CEH30PHM
WNK YMCTBEHM CMOCOBHOCTH,
KaKTo M OT TakuBa 6e3 onut u
3HaHWs, OCBEH ako He ca
HabntoaaBaHN M MHCTPYKTUPaHM
3a M3non3BaHeTo Ha ypeaa.
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[euaTta Tpsibea na ce
Habnoaaear, 3a a He cu urpast
cypega.

AKO NpOAYKTBLT € AafeH Ha
HAKOM OpYyr 3a NinyHa ynoTpeba
nnv ynotpeba BTOpa pbka,
PBKOBOACTBOTO 3a ynoTpeba,
€TUKETUTE Ha NPOAYKTUTE U
ApYruTe, OTHACALLM Ce 3a Hero
LOKYMEHTM W YyacTu Tpsibea
CbLLO Aa ce NpeaoCTaBAT C HEro.
MOHTaXbT M PEMOHTBT Ha ypeaa
TpsibBa BMHary Aa ce W3BbpLUBa
OT NpeAcTaBUTENN Ha
OTOPU3NPaHNSA CepBH3.
Mpon3BoamMTensT He HOCK
OTrOBOPHOCT 3a LLeTH,
NPUYMHEHN OT NonpaBeka
N3BbPLUEHA OT HEOTOPU3NPAHM
nnua, B KOWTO cnyyan
rapaHumsaTa MoXe [a cTaHe
HeBanuaHa. lNpean MoHTaxa
npoyeTeTe BHUMATENHO BCUYKM
WHCTPYKLMMN.

He u3nonssanTe npoaykTa ako
aane oedekt unu e BUanmo
noBpeaeH.

Cnep Bcako nonasaHe
npoBepsiBaiTe ganm
(DYHKLMOHAIHMTE KonyeTa ca
U3KIIOYEHMN.



Enektpuyecka BesonacHocT

AKO NpOAYyKTBLT € NOBPeSEH, TOW
He G1Ba fa ce nonsga npeau ga
©bae nonpaseH B OTOPU3NPaHMS
cepau3. CbLUecTByBa pUCK OT
TOKOB yaap!

Cebpa3BailTe ypeda camo KbM
3a3eMEH KOHTaKT C MOLLHOCT M
3almTa, NocoYeHu B
"TexHnyecku cneundmkayum”
3asemsaBaHeTo TpsibBa fa ce
HanpaBsw OT kBanUULMpaH
€EKTPOTEXHUK, KAaTO NPOAYKTLT
ce nonasea cbe unm bes
TpaHcgopmaTop. dupmata Hu
He HOCW OTFOBOPHOCT 3a
npobnemu, npomsTnyaLy ot
HenpaBuWITHO 3a3eMsBaHe Ha
ypezda.

Hukora He MuinTe NpoaykTa kaTo
ro nonvBate Unn npbekaTe B
Boga! CbluecTByBa pUCK OT
TOKOB yaap!

Hukora He JokocBanTe Lencena
C MoKpK pbLe! Hukora He
W3KMYBaNTe Lencena ot
KOHTaKTa ¢ AbpnaHe Ha kabena,
BMHaru xsallanTe Liencena 3a
[a ro u3gagure.

MMpoaykTbT TpsbBa fa e
W3KITOYEH MO BPEME Ha MOHTaX,
noaapbXKa, NOYUCTBAHE M
PEMOHT.

Ako 3axpaHBalmaT kaben Ha
ypeza e nospeneH, Tpsbsa aa
ce Mnonpasu OT NPOU3BOAMUTENS,

HeroB CepBu3eH NpeacTaBuTen
WAV KBANUULMPaH TEXHUK C
Lien aa ce usberHe BCAKakbB
PUCK.

YpenobT TpsibBa fa € MOHTUpaH
Taka, Ye a MOXe Hamb/Ho Aa
Cce U3KIIYM OT Mpexara.
PasgensHeTo TpsibBa ga ce
OCUrypsiBa Unn OT LLencen, unm
OT NPEBKNtoYBATEN, MOHTUPaH
BbB (hMKCMpaHaTa enekTpuyecka
WHCTanauws, CbrnacHo
CTpOUTENTHUTE Hapeaow.

o Bpeme Ha ynoTpeba, 3agHaTa
yacT Ha oypHaTa ce 3arpssa.
lNposepeTe panu
enekTpuyeckaTa MHcTanaums He
Cca B KOHTAaKT CbC 3agHaTa
NOBBPXHOCT; B NPOTUBEH CyYail
CBPB3KUTE MOXE [a ce
noBpeasT.

He 3akneLsanTte 3axpaHealims
kaben Mexay BpaTaTa Ha
(bypHaTa u pamkata u He ro
npekapBanTe Haj
HaropeLleHnTe NOBbPXHOCTH. B
NPOTUBEH CMyYal nsonaumsra
Ha kabena Moxe fa ce CTonu u
[a npeamsBuKa noxap B
CreacTBMe Ha KbCO CbeaUHEHME.
Bcska Manmnynaums no
€MEKTPUYECKNTE CbOPBXKEHMS Y
CUCTEMM MOXE [a Ce N3BbpLLBA
caMo OT OTOPU3MPaHM U
KBanuuumpaxm nuua.

5/BG



B cnyyait Ha kakBaTo 1 fa e
noepeaa, U3koyeTe NPoAyKTa 1
ro 3KIIYETE OT 3aXpaHBaHETO.
3a fja HanpaBsuTe TOBa,
nskntodeTe HyLIOHa BKbLUM.
[MpoBepeTe Janu HanpexeHneTo
Ha ByLLOHa e CbBMECTUMO C
npoAayKTa.

besonacHoCT nNpu M3nNonN3BaHETo Ha
npoAdykta
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MNPEOYMNPEXOEHWUE: Ypeanbt u
[oceraemuTe My 4actu ce
HarpsiBaT npu ynoTpeba. Tpsibea
[1a Ce BHMaBa fa He ce
[0KOCBAT HarpsiTUTe eNeMeHTM.
[euaTta noa 8-roguiiHa Bb3pacTt
TpsibBa Aa ce abpxarT ganeuy or
ypena OCBEH aKo He ca
HaZ3vpaBaHu NOCTOSHHO.
Hwukora He n3nonagaiite
NPOZYyKTa ako CTe nog,
BIIMSIHUETO Ha anKkoXomn wu/wnu
APYIY ONUSIHABALLYM BELLECTBA.
BHumaBaiTe, korato B Cb[10BETE
CW MMaTE anKOXOMHW HAMUTKW.
AnkoxonbT ce uanapsisa npu
BMCOKM TeMnepaTypn 1 MoXe Aa
npeamsBuka noxap npu
Bb3nnameHsiBaHe OT gonupa ¢
ropeliaTa noBbPXHOCT.

He nocraBsanTe HUKaKBK
necHosananumi MaTepuanu B
6rM30CT 40 NPoAYKTa, Thit KaTo
MOXE [1a Ce HaropeLn OTCTPaHm
no Bpeme Ha ynotpeba.

YpenObT ce Harpsiea no BpeMe Ha
ynotpeba. Tpsbea fga ce
BHMMaBa fia He ce AokoceaTt
HarpeBaTenuTe BbTPe BLB
(ypHara.

[pBbKTE BCUYKM BEHTUNALMOHHN
OTBOPM OTMYLLEHN.

He 3arpsiBainTe 3aTBOPEHM
KOHCEPBU W CTbKIEHM BypkaHm
BbB (pypHaTa. HansraHeTo,
KOeTO LLie Bb3HWKHE B
koHcepBaTa/bypkaHa, Moxe Aa
[oBefe [0 NyKaHeTo My.

He nocrassiTe TaBu 3a neyeHe,
Cb0BE UMK anymMnH1eBo goamno
OMPEKTHO BbPXY ABHOTO Ha
(ypHata. AKyMynupaHeTo Ha
TONSIMHA MOXE [a NoBpeau
ABLHOTO Ha (pypHaTa.

He n3nonasaite rpybu
abpasnBHM UK MeTasHu
CTbpraskut 3a noYUCTBaHe Ha
CTbKreHaTa BpaTa Ha ypHaTa
Tbil KAaTO T€ MOraT fa usgpackar
NOBBPXHOCTTA, KOETO OT CBOS
CTpaHa Aa foBefe [0 cyyneaHe
Ha CTHKMOTO.

He n3nonssanTe napoymcTayku
3a NOYMCTBAH Ha ypeaa, Tbi
KaTo TOBa MOXeE Aa Npean3suka
TOKOB yaap.

(Bapupa B 3aBucMMocT OT
MoZena Ha ypega.)

[MpaBunHO NoCTaBsHE Ha
TeneHara ckapa 1 TaBa BbpXy
eTaxepkara



BaxHo e aa nocTasuTe TeneHus
padhT W/unu TaBaTa NPaBUIHO Ha
eTaxepkara. nb3HeTe TeneHus

akcecoapa Ha (bypHarta (TaBa,
ckapa M T.H.) 3ae[IHO C XxpaHaTa
W cried TOBa NMOCTaBETE BCUYKO B

padhT Unv TaBaTa Mexay ABeTe
PErcu U ce yBepeTe, Ye ca
GanaHcupaHn npeay aa
nocraeuTe xpaHa otrope (Mons,
BUXTE CrieABallaTa urypa

NPeaHOTO CTHKIO € M3BaAEHO
WV HanyKaHo.

BuHaru nsnonssante
TEPMOYCTONYMBM PbKaBULW NpK
NOCTaBSIHE UMW U3BAXAAHE Ha
AcTnA B/OT ropeLyata gypHa.
lMocTaBeTe xapTuaTa 3a neyeHe
B CbAa 3a FOTBEHE WK BBPXY

npeaBapuTESIHO 3arpsTa gypHa.
MpemaxHeTe W3NULLHNATE YacTm
Ha XapTusaTa 3a nNevyeHe, KOUTo
Ce Nnokassar OT CbAa Unu oT
akcecoapa, 3a fa ce
npegoTBpaTy PUCKBLT OT A0NUP
[0 HarpeBaTeNHUTE efleMeHTH
Ha ypHaTa. Hukora He
W3NOn3BanTe XapTus 3a NeveHe
B paboTHa Temnepartypa no-
BICOKa OT NOCOYEHaTa CTOMHOCT
KoraTo 13rnonaBaTe Ha xapTus 3a
neyeHe. He noctaeanTe xapTus
3a neyeHe OMPEKTHO BbPXY
ABLHOTO Ha (pypHaTa.
MNPELYNPEXOEHWE: YeepeTte
ce, Ye 3axpaHBamsT kaben Ha
ypeza unu npekbCceaybT ca
W3KIHOYEHW, NPean 4a CMEeHNTe
namnara, 3a Aa ce n3berHe
pucka OT TOKOB yaap.

3a na ce npegoTepaty
NPEeKOMEPHO HarpsiBaHe, ypeabT
He TpsbBa Aa ce MHcTanupa 3aj
[ekopaTuBHa BparTa.

3a HagexXHOCTTa Ha NnaMbka Ha
NnpoAdyKTa;

LLlencenbT TpsibBa oa e
HAaMECTEH B KOHTAKTa, Taka ye
Aa He U3nuaaT Uckpu.

He n3nonssaynTe noBpeaeH,
CpsI3aH Unun yabixeH kabento
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W3nornaBsanTe camo OpUrMHaNHUs
kaben Ha ypeaa.

lLlencensT He 6uBa pa ce
BKIIOYBA B KOHTAKTa ako €
HaMOKDEH WK BaXeH.

MpenasnaeHa ynotpeba

To3n NpoAyKT € npeaBuaeH 3a
butosa ynotpeba. Ynotpebara
MY 3a TbProBCK/ LIENW He €
gonyctuma.

BHUMAHWE: Tosmn ypeg e
npegHa3HayeH camo 3a
roTBapcku Lenu. Ton He buBa ga
ce 13non3ea 3a apyrv Luenw,
kaTo Hanpumep otonnsiBaHe Ha
cragra.

MMpoayKTbT He BuBa Aa ce
Nnon3ga 3a 3aTonnsHe Ha YNHUM
nog rpuna, CyLeHe Ha Kbpnu,
PBKOXBATKW 1 [p. BbPXY
OPBXKUTE, 3a CyLUEHE UK 3a
OTONIEHME.

UlpounssoautensT He Hock
OTrOBOPHOCT 3a LUeTH,
NPWYMHEHM OT HENpaBUHa
ynotpeba.

®ypHaTa MOXe fa Ce M3non3ea
3a pasmpassiBaHe W neveHe Ha
XpaHa.

besonacHocT 3a geuara

NPEAYNPEXOEHNE:
BbHLUHMTE YacTy Ha ypeaa
MOXe [ia Ce HaropeLUsT npu
ynotpeba. Mankute feua
TpsA0Ba [Ja ce AbpXar aaney ot

ypeaa.
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OnakoBbYHUTE MaTepuanu ca
onachv 3a feuata. [lpvxre
[aney ot JellaTa onakoBbYHUTE
MaTtepuanu. /3xebprieTe BCUYKN
4acTu OT onakoskaTa no
NPMPOAOCHOOPA3EH HAUMH.
EnekTpuyeckute ypeam ca
onachv 3a feuata. [lpvxre
[euara faney ot ypeaa no
BpeMe Ha paboTa n He UM
no3BonsBaiTe Aa Ch UrpasT ¢
Hero.

He nocrassnTe BbpXy ypeaa
npeamMeTy, KOUTO Jelata Moxe
[a onuTat ga JocTurHar.
KoraTo BpaTata e 0TBOpeHa, He
OCTaBSANTE HUKAKBN TEXKKN
NpeaMeTH BbPXY Hesl U He
no3sonsBaiTe Aeuara fa cagat
BbpXY Hest. Bpatata moxe Aa ce
W3BBPHE UNK NaHTUTE i Aa ce
noBpeasT.

U3xBbpnsHe Ha ocTapenus NpoaykT
CwBmectumoct ¢ WEEE [lupekTuBa 3a
MXBbPNAHE Ha OTNAAbLYHU NPOAYKTH:

[poayKTLT 0TroBapst Ha M3NCKBAHWUSITA HA AMPeKTUBaTa
Ha EC 3a nxBbpnsiHe Ha 0TnagbyHu NpoaykTi
(2012/19/EU). To3m npoayKT HOCK KnacugukaLmoHeH
CMMBON 3a OTNAAbYHO ENEKTPUYECKO W ENEKTPOHHO
obopyaBane (WEEE).

[poayKTLT € NPon3BesEH OT BUCOKOKAYECTBEHM YacTh U
matepuanu, KouTo MoraT Aa Ce 13nomn3BaT NoBTOPHO
Ca NoaxoasiLyy 3a peuyknupare. He naxsbpnsiite
ypena 3aefiHo ¢ 06MKHOBEHUTE BUTOBY U Aipyrn
OTNafibL B Kpasi Ha ONepaTUBHUS MY XMBOT. aHeceTe
ro B cbbupaTenHus LeHTbp 3a peLuknmpaqe Ha
€NeKTPOHHO 1 enekTpuyecko obopyasaHe. O6bpHeTe ce
KbM MECTHUTe BNacTy 3a noeeye noapo6HOCTU OTHOCHO
Te3u cbbupaTenHu LeHTpoBe.



CbBMECTUMOCT C AUPEKTMBATa 3a OrpaHuyaBaHe
Ha ynotpe6ara Ha onpezeneHu onacHW BelecTsa:
3aKyneHusT OT BaC NPOAYKT OTroBaps Ha
N3NCKBaHMATA Ha AMPEKTMBATA 3@ OrpaHnyaBaHe Ha
ynoTpebara Ha onpefeneHn onackm BelLecTea Ha

EC (2011/65/EU). Toi He cbabpka HUKOM OT
BpeHUTE 1 3abpaHeHn MaTepuani, onucaHu B
[upekTtuBarta.

U3xBBbpnsHe Ha ONaKOBBLYHUTE

martepuanu

+  OnakoBbYHWTE MaTEpUany Ca onachu 3a
peuata. [lpbKTe onakoBbYHUTE MaTepuani Ha
©e3onacHo MACTO, M3BBH JOCTHNA Ha AeLa.
OnakoBbYHUTE MaTepuany Ha NpodykTa ca
u3paboTeru OT npepaboTBaeMW MaTepuany.
/3xBbprieTe m no NOAXOAAL HauMH 1
COpTUpaiiTe B CbOTBETCTBME C YKa3aHusTa 3a
peumKnmMpaxe Ha oTnagbLm. He m
N3XBBPIISIATE C HOPMarHUTE GUTOBM OTMAABLM.

9/BG



E OcHoBHa uHhopmaumns

06w, npernen
T //\\

KoHTporeH naven
MetanHa ckapa
TaBa

G BN -

MoTop Ha BeHTUNaTOpa (3aHa CTOMaHeHa
nova)

JNlamna
l'opeH HarpeBaTen
[MonoxeHus Ha ckapaTa

1

CenekTop 3a GyHKUMnTE
Lindpos Taitmep
CenekTop 3a TepmocTata
Namna Ha TepmocTaTa

B w N -
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C'bn'bpx(al-me Ha NakeTa

npe,EI,OCTaBeHVITe aKcecoapu morat aa
BapupaT, B 3aBUCMMOCT OT MoZena. Bawwmst
NPOAYKT MOXE Aa He € cHabaeH ¢ BCUyku
NPUHaANEXHOCTH, ONUCaHN B
PBKOBOACTBOTO.

—_

PtkoBoACTBO 3a ynotpeba

2. CranpgapTHa TaBa

3nonaea ce 3a 6aHMLM, 3aMpa3eHy XpaHu 1
ronemu napyeta Meco.

3.  [Owbn6oka TaBa
V3nonaga ce 3a 6aHuLW, ronemMm napyeTa Meco,
COYHY SCTUSA M 32 CHOMpaHe Ha MasHuHaTa npu
neyeHe Ha rpun.

4. TeneHa ckapa
V13non3Ba ce 3a neyeHe M NOCTaBSHE Ha XpaHa,
KOSITO LLIE CE MEYE B KACEPOI Ha XenaHus eTax.

MpaBunHo nocTaBsiHe Ha TeNeHUs padT U
TaBa BbPXY TENeCKONWYyHaTa eTaxepka.
(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)
TeneckonnyHaTa eTaxepka By NO3BONsBA
NECHO a MOHTWpaTe U cBansTe TaBuTe 1
Tenexns pat

KoraTo n3nonaeare TaBata v TeneHus par ¢
TENECKONMYHMTA eTaxepka, NpoBepeTe fanu
WMhTOBETE B 3a[HaTa YacT Ha
TENeckonuyHaTa eTaxepka ca 3actaHanm
CpelLy KpauaTa Ha TeNneHus padT v Tagara.
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TexHu4ecku cneumdmkalmm

220-240 V ~ 50 Hz

MuH.HOSVV-FG 3 x 1,5 mu
BbHLLHM pa3mepn (BUCOYMHA/LLIMpUHA/ABNOOYMHA 595 mm/594 mMm/567 Mm

OcHoBHa ypHa MynTudyHkunoHanHa gypHa

EHemnHa KOHCYMaLys Ha rpuna
Ba3osu ganHu: iHopmaumsTa BbpXy EHEPrUHUS €TUKET Ha enekTpuieckuTe ypHU € faneHa B
cwotBeTCTBME Cbe cTaHpapT EN 60350-1 / IEC 60350-1. Tean cToiHOCTM Ca onpeaeniern npu
CTaHAAPTHO HaTOBapBaHe C U3NoMn3BaHe Ha PYHKLMW JONEH-TOPEH HArpeBaTen Ui BEHTUNATOPHO
HarpsiBaHe (ako uma Takuea).
KnacbT eHepruitHa edheKTMBHOCT Ce Onpeaens ChracHo CreSHUTE NPUOPUTETM B 3aBUCUMOCT OT TOBA
Janv CboTBETHUTE (PYHKLMM Ca HANW4HW B NPOLyKTa Unu He. 1-T 0TBEHE C eko BeHTURaTop, 2- Typbo
6aBHo roTeene, 3- Typbo rotBeHe, 4- BeHTUNATOPHO rOPHO/AONHO HarpsiBaHe, 5-TOpHO W AONHO

HarpsiBaHe.
** Buk. MoHmax, cmp. 13.

eXHUYECKMTE CreLmdUKaLIN MOXe fa TOMHOCTUTE NOCOYEHN BLPXY ETUKETUTE Ha
GbaaT npoMeHenn Bea npeaynpexaeHme ¢ NPOfYKTa MM B NpAPYXMTENHaTa
Lien nofo6psiBaHe KauecTsoTo Ha npoayKTa. OKyMEHTaLVs ca NOMyYeH B nabopatopHy

YCIOBYS NPM CTla3BaHe Ha CbOTBETHUTE

(burypuTe B T0BA PBKOBOACTBO Ca cTaHaapTv. Teau CTOMHOCTY MOXE Aa
CXeMaTU4HM 1 MOXe [ He ChBNaAaT TOYHO C BAPMAT B 3ABNCMOCT OT YCIIOBMATA Ha
BaLLInA MPOAYKT. paboTa 1 OKONHaTa cpefa Ha NpogyKTa.
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MoHTax

MpopykTbT TpsibBa i@ Ce MOHTMPa OT
KBanuuLMpaH CreumanmcT B CbOTBETCTBME C
TEKyLLMTe 3aKOHOBM pasnopentu. B npotueeH
Ccrnyyait rapaHupsiTa CTaBa HeBanmaHa.
[MpON3BOANUTENST HE HOCK OTFOBOPHOCT 3a LUETH,
NPUYNHEHW OT NOMpaBKa M3BLPLLEHA OT
HEOTOPU3MPaHU NNLA, B KOMTO Cry4al rapaHumsTa
MOXe Ja CTaHe Hesa.

MogrotoBkaTa Ha MACTOTO 1 CBbP3BaHETO Ha
CNIEKTPUYECTBOTO NPOAYKTa Ca OTFOBOPHOCT
Ha KNneHTa.

OMACHOCT:

YpeawT Tpsabea Aa 6bae MOHTUPaH B
HOTBETCTBME C BCUYKW MECTHU Hapeabu

OTHOCHO Fa30BUTE U/UNK ENEKTPUYECKN

ypean.

OMACHOCT:
Tpeayn moHTaxa, pasrnedaiiTe NpoaykTa 3a

BAOUMM JedekTi. AKO MMa TakuBa, TO HE o
MOHTUpaiTe.

[MoBpeneHNTE NPOLYKTU BOAST [0 PUCK 3a
6esonacHocTTa.

Mpean moHTaxa

YpenbT e npefHasHaueH 3a MOHTUPaX B KyXHUTE,

npeanaraHn B Thproeckata mpexa. OT ypeaa o

cTenuTe u mebennpoBkata Tpsibea 1a ce 0cTaBu

obesonacutenHa guctaHuus. Bkte durypara

(cTomHoCTMTE Ca B MM).

¢ VI3non3BaHuTe NOBBPXHOCTU, CUHTETUYHN
namuHaTv W nenuna Tpsibea aa ca
Tonnoyctonumem (MuHnumym 100 °C).

«  KyxHeHckure WwkacoseTe TpsibBa Aa ca
NMOCTABEHM HA PABHO 1 [1a Ca HEMOABYKHM.

«  Axonog thypHaTa UMa Yekmemxe, Tpsibea fa
Ce MOHTUpa pathT MEXZY YEKMEIKETO 1
(ypHarta.

. Hocete enekTpoypeaa Hai-manko ¢ aama
yoBeka.

+  XBaHeTe (pypHaTa 3a npoLennTe 3a 3axBallaHe
OT [IBETE CTPaHW, 3a Aa S NpeEMECTUTE.

«  Tlpeav pa MoHTWpaTe NpoaykTa, U3BageTe
BCWYKM MaTepuani u JOKyMEHTU OT
BbTPELLHOCTTA.

¢« KyxHeHckute mebenn TpsibBa Aa OTroBapsT Ha
pasmepwTe, fageHu Ha durypara no-gony. B
3apHata 4YacT Ha kyxHeHckaTa Meben Tpsibea
[a Ce M3PEXE OTBOP C pasmMepuTe, AafieHn Ha
churyparta no-gony, 3a aa ce ocurypu
[0CTaTbYHa BEHTUMALMS.

He MoHTUpaiiTe ypeaa 4O XNaguiHuLm u
pusepu. TonnnHaTa, U3mbysaHa ot ypeaa,

LLie NOBULUM KOHCYMaLMsATa Ha

eMeKTPOEHEPTUS Ha OXMaXauTenHuTe Tena.

He xBalLaliTe 3a BpaTata Unu Apbxkara npu
npeHacsiHe Ha ypesa.
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*

MUH. ynotpebata Ha npogykta 6e3 HanpaBeHo

WUHcTanauums u ceBbp3BaHe 3a3eMABaHE Ha MHCTanaumsaTa B CbOTBETCTBUE C
*  YpenbT TpsibBa fa 6bae MHCTANMpaH MecTHuTe pasnopenbu.

CBBpP3aH B CbOTBETCTBYUE C YCTAHOBEHUTE OMNACHOCT:

npasuna 3a MoHTaxa. YpepbT Tps6Ba Aa 6bae CBbp3aH KbM
CBbp3BaHe KbM eNTeKTPMYeCTBOTO erneKTpUIeckaTa Mpexa oT 0TOPU3MPaHO U
CebpxeTe NpoayKTa KbM 3a3eMeH ENEKTPUYECKM kBanuduumpao nuue. MepnoasbT Ha
KOHTaKT Ype3 MMHMATIOPEH BEPIKEH NPEKbCBaY C rapaHLUMsiTa Ha ypefia 3anoyBsa eaBa Cref,
NOAXOASLL KanaLuTeT, KaKTo € MOCOYEHO B npaBuieH MOHTaX.
Ta6ny|ua'|'a , TEXHUYECKU Cl'leU'Vl(*)VlKaU'VlVl“. npOVl3BO,DMTeJ'|FIT HE HOCKM OTTOBOPHOCT 3a
3a3emMsiBaHETO TpﬂﬁBa [Ja ce Hanpaeu oT LEeTH, NPUYMHEHU OT NonpaBka U3BbpPLLEHA
KBanngULMpaH enekTPOTEXHUK, KaTo NPOAYKTHT Ce OT HEOTOpU3NpaHK nuLa.

u3nonsea cbe unn 6e3 TpaHcdopmatop. Gupmara He
HOCM OTFOBOPHOCT 3a LLETM, NPUYMHEHN OT
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OMACHOCT:

‘3axpaHBalyuaT kaben He 6uBa fa ce
alLMnBa, Nperea Unu fa Aonupa ropeluute
yacTu Ha ypega.

[MoBpeneHnsT 3axpaHBalyy kaben pabea fa
ce MoAMeH 0T KBanuduLmpaH
eneKTpoTEXHUK. B npoTuBeH cryyai
CbLLUECTBYBA PUCK OT TOKOB yAap, KbCo
CbeauHeHne unu noxap!

2

«  Tlpu cBbp3BaHeTO TPsbBA Aa ce cnassar
ObpKaBHUTE Hapeaow.

¢« [laHHuTe Ha 3axpaHBaHeTO TpsbBa Aa
OTrOBapsT Ha AaHHUTE, ONUCaHN BbPXY
eTukeTa Ha ypeaa. OTBOpeTe npefHaTta Bpata
3a [ja BUauTe eTukeTa.

«  3axpaHBawusT kaben Ha ypena TpsbBa aa
0TroBapst Ha CTOMHOCTUTE B Tabnuua
"TexHn4eckn cneumdmkaLmmn’,

OMACHOCT:

[peau fa 3anoyHeTe kakeaTo 1 Aa e paboTa
no enekTpuyeckaTa MHCTanaLms, usknoyeTe
ypefa oT 3axpaHBaHeTo.

ColuecTByBa puck OT TOKOB yaap!

B

3axpaHBalyuaT kaben Tpsibea fa e
NecHOAOCTBIEH Criefl MOHTaxXa (He ro
npekapsaliTe Haf KOTINOHa).

[Mpn okabensBaHe e HeObX0AMMO fa
npunarate HawlMoHanHUTE/MeCTHM
pa3nopeaby 1 fa u3nonasate NoAXOASLMN
KOHTaKTV U LLencenu 3a dypHara. B cnyvai,
Ye orpaHMYeHusTa 3a NpoayKTa ca U3BbH
Bb3MOXHOCTUTE Ha Luencena u KOHTaKTa,
NPOAYKTLT TPsGBa Aa ce CBbpXe C
(hUKCMpaHa enexkTpudecka Bpb3ka AMPEKTHO,
6e3 ja ce M3NoON3Ba LENCen 1 KOHTaKT.

QS

BkntoueTe 3axpaHBalLmMsT kaben B KOHTaKTa.

MoHTax Ha npogykTa

1. TMnb3HeTe GypHaTa B WKada, HamecTeTe n
obe3onaceTe Ha MSCTO KaTo NPOBEpUTE fia He
61 3axpaHBaLnAaT kaben fa e npeyyneH unu
3aKreLLEH.

3akpeneTe (hypHaTa C 2 BUHTa, KaKTO € NoKa3aHo Ha
unlcTpaumsTa.

Crieq MOHTaXa ce yBepeTe, Ye BUHTOBETE Ca
pocTaTbuHo Jobpe 3aTerHaTn u pypHata He ce
LBWkK. GypHaTa MOXe fia Ce NpeobbpHe No Bpeme
Ha ynoTpeba, ako He e MOHTMpaHa CbIMacHo
WHCTPYKLMMTE W aKo BUHTOBETE He Ca A0CTaTb4HO
CWIHO 3aTerHaTu.

3a npoaykTy ¢ oxnaxgaiy BeHTunarop (Moxe ga
He ce npeanara 3a Bawws npogykT.)

1 Oxnaxgaly BeHTunaTop

2 KoHTponeH naHen

3 Bpata

BrpapenusT oxnaxaall, BEHTUNATop OXNax/aa KakTo
BrpafieHus T LWKad, Taka 1 npeaHaTa vyacT Ha ypega.
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OxnaxpalusT BEHTUNATOP NPOAbIKaBa Aa
pabotn okono 20-30 MUHYTK cneg kaTo
hypHaTa e u3KroyeHa.

AKO CTe roTBUAM C NPOrpaMupaHe Ha
TaiiMepa Ha dypHaTa, Xnaxgawust
BEHTUMNATOP LLE Ce W3KMIoUM B Kpasi Ha
BPEMETO 33 rOTBEHE 3aeHO C BCUYKN APy
yHKLMM.

®uHanHa npoBepka

1. Pabota ¢ npogykTa

2. TpoBepeTe dyHKLMMTE.

Bbaewo TpaHcnopTupaHe

«  3anaseTe OPUrMHaNHUA KaLIOH Ha NPOLYKTa W
ITo npeHacsnTe B Hero. CnepBaiiTe ykasaHusTa
BBPXY KaLLOHa. AKO He CTe 3anaaunu
OpUrVHaMHWs KalloH, onakoBaiTe ypena B
HalinoH C MexypyeTa W ro 3anenete nitbTHO.

«  3apanpeanasute TeneHaTa ckapa M TaBata
[Ja He NoBpeasT BpaTaTa, NocTaBeTe
KapTOHEHa NeHTa OT BbTpeLLHaTa 4acT Ha
BpaTata, Taka Ye Aa Ce U3PaBHM C
MOMOXEHNETO Ha TaBuTe. 3aneneTe BpaTaTa Ha
thypHaTa KbM CTPaHUIHUTE CTEHM.

*  He xBawaiiTe 3a BpaTata unm apbxkarta npu
npeHacsiHe Ha ypepa.

He nocraesiiTe HUKkaksu NpeaMeT Bbpxy
MPOZYKTa 1 T0 NpeHaCANTE B U3NPaBEHO
nonoxeHve.

Ornepaiite NPOAYKTa OTBHbH 32 €BEHTYanHu
noBpean nNpu npeHacaHeTo.
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P Noprotoeka

CbBeTH 3a cnecTsiBaHe Ha eHeprua
Cneppauata nHchopMaLms LLe BU NOMOTHaT Aa
u3nonasate enekTpoypesa no ekoNnornyeH HauuH 1
[a CNecTsBaTe eNneKkTpoeHeprus:

*  ManonsBaiiTe TbMHO OLBETEHM W eMalinupaHu
MOKPUTUS Ha CbAOBETE 3a NEYEHE, Thii KaTo Te
npenasat no-nobpe TonnuHaTa.

«  Axo B pbKOBOACTBOTO 3a ynoTpeba unm B
peLienTaTa ce npenopbyBa Aa U3BbpLUMTE
onepaumsTa NoarpsiBaHe JokaTo NpuUroTesTe
AICTUSATA CK, TOraBa sl HanpageTe.

*  He oTBapsiiTe yecTo BpaTata Ha GypHata no
BPEME Ha rOTBEHE.

¢ AKO e Bb3MOXHO NPUrOTBANTE €JHOBPEMEHHO
noBeye OT eaHO ACTME BbB doypHaTa. Moxe pa
TOTBUTE KaTo MOCTaBUTE ABa Cbia BPXY
TeneHara ckapa.

. [MpuroTesANTe NoBeYe ACTUS €AHO Cres Apyro.
®ypHaTa BeYe LLie e HaropeLLeHa.

«  MoxeTe fa CNecTUTe eHepris KaTo U3KMKUMTE
thypHaTa HAKOMKO MUHYTM NPeay Kpas Ha
BPEMETO 3a roTBeHe. He oTBapsaiTe BpataTa Ha
(ypHarta.

«  Pa3mpaseTe 3ampa3seHu1Te XpaHu Npeam aa
CroTeuTeE.

MbpBo nonseaHe

Hactpoika Ha yaca

Mpy HacTpoitBaHe Ha gucnnest npuMureat
(CbOTBETHUTE CUMBONM.

Hatuckante 6yT0HMTe+/-, 3a fla 3apapete
BPEMETO OT [IeHs cnep kaTo (pypHaTa ce cTapTupa
33 MbPBYU MbT.
[3a Mofenm cbe CEH30pPHO ynpaBnexme,
OKOCHETE MbPBO 2% 1 Crief ToBa
M3nonasanTte “I* /™™ 3a na HacTpOMTE Yac
OT [iEHs.

[NoTBBbpAETE HAcTpOiiKaTa Ypes JOKOCBaHE Ha
cumeona o n uavaxaiTe 4 cexynam 6e3 pa
JokocBarte ByTOH 3a NOTBBPXKAEHME.

CI0LCIC

UL

Pt a2

12 1
1 HacTpoiiBaly 6yToH

2 CumBon 6rokmpaHe Ha KnasuLum

3 C1mMBON 4aCoBHUK

4 CvmBOnN 3a cunata Ha 3Byka Ha anapmata
(Moxe pa He ce npegnara 3a Bawms npoaykT.)
CvBOI 3a €KONOTMYEH PEXUM

ByToH nntoc

ByTOH MUHYC

CyMBON 3a BpeMeBM OTPS3bK

9 CumBon anapma

10 CumBon 3a kpail Ha BPEMETO Ha roTBEHe
11 CumBon 3a BpeMe Ha roTeHe

12 Konue 3a nporpamu

10 9 8 7

KO He Bb/ie 3ahafeH0 HayanHoTo BpeMme,

ACOBHMKBT LLE 3anoyHe fa /RaGOTVI ot 12:00
W We ce nokassa cumeora (o). Crief kato
4acbT Gbfie HACTPOEH, TO3M CUMBOT
n34e3Ba.

HacTpoiikuTe 3a TekyLLo Bpeme ce

o npeKkbCBaT B CIyyait Ha crivpaHe Ha
3axpaHBaHeTo. Tpsbea 0THOBO fa ce
HacTposiT.

MbpBOHaYanHo NOYMCTBaHE Ha ypeaa

MoBbPXHOCTTa MOXe Aa Ce NoBpeau oT
o HSIKOW NOYUCTBALLM NpenapaTi 1 Matepuani.

He n3nonsgaifte arpec1BHM NOYMCTBALLM

npenapatu, npaxoobpasHu/kpemoobpasnu

npenapat unu 0CTPU NPEAMETH NpU
MOYMCTBAHETO.

1. TlpemaxHeTe BCUYKN OMaKOBBYHN MaTepuant.

2. C MoKbp napLian nnm r-ba 3abbpLieTe BCYKM
NOBBPXHOCTM 1 NOACYLUETE.

[TbpBOHa4anHo 3arpsBaHe

3arpeiiTe ypepna 3a okorno 30 MUHyTV 1 crief; ToBa ro

u3kroyeTe. 1o TO31 HaYMH BCAKaKBM YTaliku 1

HacnarsaHusi, 0CTaHanm oT npoLeca Ha

NpOM3BOACTBO, Lie 6baaT npemaxHaTy.

17/BG



MPELYNPEXOEHVE
TopeLyuTe NOBLPXHOCTU MOTAT fa NPUHMHAT

narapsiHus!

YpeabT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
ropenku, BbTPeLLHUTE YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.

BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

Enektpunyecka chypHa

1. WsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (hypHata.

3. Wsbepete noauumst "CratmuHo".

4. 3bepeTe Hal-BMCOKaTa MOLLIHOCT Ha rpuna;
Bwx Kak 0a pabomume ¢ enekmpuyeckama
¢ypHa, cmp. 19.

5. TlycHete doypHaTta 3a okono 30 MuHyTW.

6. Wakniouete cypHarta; Bux Kak da pabomume ¢

enekmpuyeckama ¢ypHa, cmp. 19
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[pun-chypHa
1. WsBagete OT (hypHaTa BCUYKM TaBm W TeneHarta
ckapa.

2. 3atBoperte BpaTaTa Ha (ypHata.

3. W3bepeTe Hail-B1COKaTA MOLLIHOCT Ha Ipuria;
Bux Kak 0a pabomume ¢ 2puna, cmp. 26.

4. TycHete chypHata 3a okomno 15 MuHyTH.

5. Wskntovete rpuna; Bux Kak da pabomume ¢

epuna, cmp. 26

o Bpeme Ha nbpBaTa ynotpeba 3a HsKonKo
aca Morat Aa Bb3HUKHaT UM U MUPU3MA.
oBa € CbBCeM HopmarnHo. Ctasita Tpsibea

Aa e c nobpa BeHTUNALWS 3a Aa ce

npemaxHe nyLueka n Mmupuamara. N3bsreaite

AVPEKTHO BANLIBAHE Ha M3NU3aLLUS NYLUEK U

MUpU3Ma.




E Kak pa paboture c pypHara

OcHoBHa uHchopmMaLms 3a rotTeeHe,
neyeHe U rpuna

MPEOYNPEXOEHWVE
TopeLyuTe NOBLPXHOCTM MOTaT Aia NPUYMHST
narapsiHus!
YpeabT MoXe Aa e ropeL no Bpeme Ha
ynotpe6a. Hukora He nunaiite ropeLute
ropenku, BbTPeLLHUTE YacTu Ha dypHara,
3arpsiBalLuTe enemMeHTH 1 T.H. [ipbxTe
feuata Hajaneu.
BuHarn nsnonsgaitte TepMoycTON4NBM
PbKaBULYM NPU NOCTaBSIHE UMW U3BaXAAHE Ha
fcTus B/OT ropeLyata ypHa.

OMACHOCT:
BHUMaBaliTe npu 0TBapsiHe Ha BpaTata,
Bb3MOXHO € GbrBaHe Ha ropelwa napa.

Wsnusalara napa moxe Aa onapu pbueTe,
FIMLETO UMMM OUUTE BU.

CbBeTH Npu neyeHe

. 3nonsBaiite Noaxoaswy MeTaHM CboBe C
He3arensallo NoKpUTHe, anyMUHUEBH
KOHTEMHEpW UMW TOMNOYCTOMYMBY CUIMKOHOBU
DOpPMUYKH.

*  Ws3nonsgaitte Bb3MOXHO Halt-o0pe
NpOCTPaHCTBOTO BbPXY NOCTaBKaTa.

+  T[locTaBeTe hopmaTa 3a neyeHe no cpeaara Ha
pagra.

«  [peaw pa nycHeTe dypHaTa nnm rpuna,
u3bepeTe npaBuiiHaTa No3uuus Ha padra. He
MPOMEHSITE NO3nLMsATa Ha padpTa AokaTo
(bypHaTa e ropewua.

+  [pbxTe Bpatata Ha pypHaTa 3aTBOpeHa.

CbBeTH 3a u3nuyaHe

¢« O6paboTBaHeTO Ha NuMeTa, NyK1 1 eapu
napyeTa Meco ¢ NIMMOHOB COJ1, YEPEH nunep 1
Apym™ nofobHW Npeay rotBeHeTo nogobpsisat
neYyeHeTo.

¢+ [leyeHeTo Ha Meco C KOCTUTE OTHEMa OKono 15
10 30 MUHYTM NoBEYE OTKONKOTO CBLLIOTO
KONMn4ecTBO 00€3KOCTEHO MECO.

«  Bcekvn caHTMMeTBp OT AebenmHaTa Ha MecoTo

OTHeMa NpubnMauTenHo 4 10 5 MUHYTH NeYeHe.

+  OcTaBeTe MecoTo BbB (PypHaTa 3a OKoro
10 muHyTv cneg kato ro npuroteute. CokbT ce
pasnpenens no-aobpe no LANOTO NeYeHo Meco
1 He NOTKYa, KoraTo ro paspsiseate.

+  Pwubara TpsioBa Aa Ce NocTaBu B cpeaaTta Ha
JONHMSA padyT B TEPMOYCTONYMB ChI.

CbBeTy 3a 3annyaHe
Korato mecoTo, pubata unv nUneLukoTo ce 3anuyar,
Te 6bP30 NOTLMHSBAT, MMAT XybaBa kopuyka 1 He ce
u3cyLwasar. [Tbpxonu, WuLLyeTa 1 HaleHNuKK ca
0CcOBEHO NOAXOASALLY 3a NEeYeHe Ha Tpur, KakTo 1
3eMeHYYLM C BUCOKO BOLHO ChbPXKaHMe KaTo Hamp.
JOMaTh u nyk.

«  PasnpepeneTte napyeTata, KouTO LLe NeveTe
BbPXY TENEHWst TPU UMW B TaBaTa 3a NeYeHe ¢
TENEHUS TPUN KaTo 3aeTOTO NPOCTPAHCTBO He
6vBa fja peBuLLIaBa pPa3Mepa Ha HarpeBaTens.

«  [Inb3HeTe Tenexus padT unm Taata ¢ rpuna
Ha XenaHOoTO HMBO Ha (hypHaTa. AKo neyeTe Ha
rpun BbPXy Tenenust padT, NTb3HETE TaBaTta
Ha JONHWS padT, 3a Aa cbOMpa MasHuHaTa.
TaBaTa 3a neyeHe, KosTo TpsbBa Ja Ce Nib3He,
TpsibBa [1a Gb/ie ¢ pasmep, KOMTO NOKpHBa
usnata nnowy 3a neyeHe. Tasm TaBa Moxe Ja
He Ce JoCTaBsl C NpoaykTa. 3a No-necHo
nouncTBaHe, jobaBeTe Boaa B TaBaTa 3a
Ma3HuHaTa.

Henopxopsy 3a neyeHe Ha rpun
XPaHU BOAAT 0 ONACHOCT OT NoXap.
3a neyeHe Ha rpun uanonseairte
caMo XpaHa, KosiTo e noaxoasLa 3a
u3naraHe Ha MHTEH3VNBHO NeveHe.
He noctaBsiiTe XxpaHaTa MHOTO
HaBbTpe B 3aJHaTa 4acT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

Kak aa pa50TMTe C eNneKTpuyeckara
thypHa

M36op Ha TemnepaTypa W pexum Ha pabota

1 CenekTop 3a GyHKUMnTE

2 CenekTop 3a TepmocTata

®ypHata BM € 060pyBaHa C M3kayaLLy Konyeta,

KOWTO Ce MoKa3BaT HaBbH NPK HATUCKAHETO WM.

1. HaTucHeTe HaBbTpE 3a Aa U3Kkapare KonyeTo u
e TOBa ro 3aBbpTeTe 3a [ja HanpasuTe
XenaHaTa HacTpolika.
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2. Korato npoLechT Ha roTBeHe 3aBbpLUK,
HaTWUCHETE KOMYETO HAaBBTPE.

1. Hacrpoiite konyeTo 3a (PyHKLMUTE Ha XenaHus
pexum Ha pabora.

2. HacTtpoiiTe kon4yeTo 3a Temnepartyparta Ha
XenaHaTa Temnepatypa.

» QypHaTa ce 3arpsiBa o HacTpoeHara

Temnepatypa v 5 noaabpxa. Mpes Bpeme Ha

HarpsiBaHeTo, Namnara Ha Temneparypara ocTasa

BKITIOYEHA.

W3kntouBaHe Ha enekTpuyeckata pypHa

3aBbpTeTe KonyeTaTa 3a yHKLMNUTE M TepMocTaTa B

W3KII0YeHa nosuupns (rope).

BaHo e fja noctaBuTe NpaBUIHO TeneHata ckapa

BbPXY TeNeHata pelueTka. TeneHata ckapa TpsibBa

pa Obae nocTaBeHa Mexay TENEHUTe pefoBe KakTo

€ NoKa3aHo Ha mryparta.

He ocTaBsitTe TeneHata ckapa aa ce obnsira Ha

3agHara cTeHa Ha GypHara. [mb3HeTe TeneHata

cKkapa B NpeiHaTa YacT Ha padTa v A 3akpeneTe ¢

nomoLLTa Ha BpaTtata 3a Aa nonyuute 1o6pu

pesynTaTi OT NeYeHeTO Ha rpun.

(Bapwpa B 3aBucUMOCT OT MoZena Ha ypeaa.)

7%

Pexvumu Ha paboTa

MokasaHWsT TyK peq Ha onepaTvBHUTE PEXUMU
MOXe [la Ce pasnuyasa oT noppeadata BbpXy
BaLLMs ypeq.
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[opeH 1 foneH HarpeBaten

[>

#,

'OpHWSAT 1 [ONEH HarpeBaTen
paboTsT. AneHeTo ce 3arpsisa
€[HOBPEMEHHO OTrOpe W 0TAONY.
Hanpumep e poaxoasiuo 3a KekcoBe,
BaHu1LM NN KEKCOBE M Kaceponi BbB
topmu 3a neyeHe. NeveTe camo eaHa
TaBa.

[lonHo HarpsiBaHe

PaboTn camo AONHOTO HarpsiBaHe.
lMopgxopAwo e 3a nuua v 3a
MOCTENEHHO 3anunyaHe Ha SCTUeTo
oTgony.

Taau hyHKLMs TpsiGBa Aa ce u3nonasa
11 33 NIECHO NapHO MOYUCTBAHE.

[onHo/ropHo HarpsiBaHe C BeHTMNaTop

["'OPHOTO M AOMHOTO HarpsiBaHe Nioc
BeHTUnaTopa (Ha 3agHaTa cTeHa)
paboTaT. [opewmsT Bb3ayX ce
pasnpenens 6bp30 u3 Lsnata dypHa
C nomoLLTa Ha BeHTunartopa. Mevete
camo efiHa TaBa.

aboTh ¢ BeHTURaTop

®ypHarta He ce 3arpsisa. PaboTu camo
BeHTunatopa ( Ha 3agHata CTeHa).
3ampaseHata rpaHynmpaHa xpaHa ce
pa3mpa3sia 6aBHO Ha CTaitHa
TeMnepatypa, a roTBeHaTa xpaHa ce
oxnaxga.

BeHTunaumoHHo HarpsBaHe

V'W
-y

0
&,

PaboTi BEHTUNATOPHO HarpsiBake ( Ha
3afHara cTeHa).

l"opeluusT Bb3ayX Ce pasnpegens
6bp30 M3 Usinata ypHa ¢ NomoLLTa
Ha BeHTUnatopa. B noseyeTo cnyyan
He € HyXHO NpeABapuTENHO
3arpsiBane. Moaxoaslo 3a neyeHe Ha
SICTUS Ha pasnuYHM HUBA Ha padTa.
MoaxoasiLo 3a neyeHe C NOBEYE TaBY.
Taau hyHKLMs TpsiGBa Aa ce u3nonasa
1 3a NECHO NapHO NoYMCTBaHE.

"3D" dyHKUMA

['OpHOTO 1 I0NHOTO HarpsiBaHe 1
BEHTUNATOPHOTO HarpsiBaHe (Ha
3apHata cTena) pabotat. Actueto ce
u3nu4a paBHOMEPHO 1 6bp30
oTBCsKbae. [eyeTe camo eaHa TaBa.



AN rpun

A | TonemusiT rpun Ha TaBaHa Ha

thypHaTa pabotu. Moaxoasiy e 3a

npennyaHe Ha ronemu KonuyecTea

Meco.

«  3a3annyaHe, nocTaBeTe cpesieH
WK TONsIM pasMep NOpLMK Ha
NpaBuUHO NO3NLMOHNPaHNS
padT, nog HarpeBaTtens Ha
rpuna.

+  OObpHeTe XpaHaTa, criefi kato
u3Teye MonoBMHaTa oT BPEMETO
3a 3anuyaHe.

['pun+BeHTUNATOP

VW

& EdhexTbT OT NeyeHeTo Ha rpun He e

TONKOBA 0CE33EM KaTo Npy MbiHWA
rpun.

+  3a 3anuyaHe, noctaBeTe Mabk
N cpeaeH pa3mep NopLum Ha
NpaBuUHO NO3NLMOHNPaHNS
padT, nog HarpeBaTtens Ha
rpuna.

+  OObpHeTe XpaHaTa, criefi kato
u3Teye MonoBMHaTa oT BPEMETO
3a 3anuyaHe.

M3non3saHe Ha YacoBHWKa Ha (hypHaTa

1 23 4 5 6

O <) eCo

ed Ul Gl G

bl =2l o @

12 11 10 9 8 7

1 HacTpoiiBaly 6yToH

2 CumBon 6rokmpaHe Ha KnasuLum

3 C1mMBON 4aCoBHUK

4 CvmBOnN 3a cunata Ha 3Byka Ha anapmata
(Moxe pa He ce npegnara 3a Bawms npoaykT.)

5 CvBOI 3a €KONOTMYEH PEXUM

6 ByToH nntoc

7 ByTOH MUHYC

8 CumBOnN 33 BpEMEBM OTPSI3bK

9 CumBon anapma

10 CumBon 3a kpail Ha BPEMETO Ha roTBEHe

11 CumBon 3a BpeMe Ha roTeHe

12 Konue 3a nporpamu

MakcumarnHoTo Bpeme Ha roTBeHe, KoeTo
o MOXeE [1a HAacTpouTe 3a Kpaii Ha rOTBEHETO €
yaca u 59 MuHyTH.

[Mporpamata 6uBa 0TkasaHa B cryyan Ha

npekbCBaHe Ha en.saxpaHsaqeTo. Tpsbea aa
npenporpamuparte dypHara.

o)

Mpy HacTpoiiBaHe Ha Aucnnest npuMureat
HOTBETHUTE CUMBOMW. TpsiGBa a U3dakate
Marko npeau HacTpONKuTE Aa CTaHaT
aKTUBHM.

AKO HE € HanpaBeHa HIKakBa HaCTp0l7IKa 3a
rOTBEHE, HE MOXE a Ce HaCTPOU HYacCbT OT

JACHS.

1o

KO Ce 3ajaje Bpeme 3a rotBeHe npu
Ha4anoTo, No BpeMe Ha roTBEHETO Ce
NoKa3ea 0CTaBaLLOTO BpEME.

o]

[oTBeHe Npy 3afaBaHe Ha BPEMETO 3a FOTBEHE;
MoxeTe fa HacTpouTe (hypHaTa Taka, Ye fia Crpe B
Kpasi Ha NOCOYEHOTO BpeMe KaTo HacTpouTe
BPEMETO 3a NPUIOTBSIHE Ha Tanmepa.

1. W3bepeTe (yHKLMATA 3 FOTBEHE.

2. [okocsaitre (2 gokato cumeomsT= ce nokaxe
Ha aucnnest Ha BPEMETO 3a FOTBEHE.

3. 3apaifte BpeMETO 3a roTBeHe ¢ OyTOHUTE L
-.

» » Cnefl KaTo yCTaHOBUTE BPEMETO 3a FOTBEHE Ha

Aucnres ce nokasear HeMpeKbCHaTO CUMBOITBT (e I

BPEMETO.

4. TlocTaBeTe ACTMETO BB (PypHaTa 1 3apanTe
TeMnepatypa C KOn4eTo 3a Temneparypara.
[0TBEHETO LLie 3anoyHe.

» BpemeTo 3a roTBeHe 3anoysa a ce 0TOposiBa Ha

Jucnres npy 3ano4YBaHe Ha rOBEHETO U ce

OCBETSIBaT BCUYKM YaCTW Ha CUMBOIIA 3a BpeMe.

3apaneHoTo BpeMe 3a roTBeHe Ce pasfens Ha 4

PaBHM YaCT U KOraTo 3aBbpLUM BPEMETO 3a BCska OT

TAX, CE U3KMIOYBA CbOTBETHA YacT Ha CuMBoONa. 3a

[Ja MOXeTe NecHo Aa pa3bepeTe CbOTHOLLEHNETO Ha

0CTaBaLL|OTO BPEME 3a FOTBEHE KbM 06LLI0TO BpeMe

3a roTBeHe.

3apaBaHe Ha Kpasi Ha BpeMeTo 3a roTBeHe 3a no-

KbCEH Yac;

Cnep KaTo HAaCTPOMTE BPEMETO 3a FOTBEHE Ha

TaliMepa, MOXeTe [1a 3afafieTe kpasi Ha BpeMETo 3a

TOTBEHE Ha NO-KbCEH Yac.

1. W3bepeTe GyHKLMATA 33 TOTBEHE.

2. [okocsaiite ® J10KaTo cnmpormsT= ce nokaxe
Ha aucnnest Ha BPEMETO 3a FOTBEHE.

3. 3apaifte BpeMETO 3a roTBeHe ¢ OyTOHUTE o
—
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» » Cnepl KaTo BpeMETO 3a roTBeHe 6bae
YCTaHOBEHO, cumeorbT= ce nokassa Ha avcnnes
3a NOCTOSIHHO.

4. [okocsaie(™ pokato cumeormsT| ce nokaxke
Ha MCNNEs 3a Kpasi Ha BPEMETO 3a rOTBEHE.

5. Hatuckaiite GyToHuTE e = 35 13 3apapete
Kpasi Ha BPEMETO 3a rOTBEHE.

» Cnep kaTo 3agafeTe BPEMETO 3a rOTBEHE, Ha

JVCTNEN Ce NoKa3BaT HEMpeKbCHATO CUMBOMBT =,

cumsonsT = u rpadoukata 3a Bpeme. Crnep

3anoy4BaHe Ha NPUroTBAHETO, CUMBOTBT - navessa.

6. [ocTaBeTe ACTMETO BBB (PypHaTa 1 3agante
TeMnepatypa C KOn4eTo 3a Temneparypara.
[0TBEHETO LLie 3anoyHe.

» TalimepbT Ha chypHaTa aBTOMaTU4HO

M34MCNIABa HaYanHWA Yac Ha FOTBEHETO KaTo

U3Baxaa NpogbLIIKUTENHOCTTA HA FTOTBEHE OT

KpaMnHus Yac, KOWTOo cTe HacTpounu. MsbpaHust

PEXMM Ce aKTMBMPa Npu JOCTUraHe Ha Yaca 3a

CcTapTuUpaHe Ha roTBEHETO W (pypHaTa Ce Harpsiea o

3apafeHara Temnepartypa. Tasu Temnepartypa ce

nopabpka o Kpasi Ha roTBEHETO.

» BpemeTo 3a rotBeHe 3ano4Ba aa ce 0T6posiea Ha

JVCTINEN NPy 3ano4BaHe Ha roBEHETO U ce

OCBETABAT BCUYKM YacTW HA CUMBOMA 3a BPEME.

3ananeHoTo BpeMe 3a roTBEHe Ce pasfens Ha 4

paBHU 4aCTW W KOraTo 3aBbpLUN BPEMETO 3a BCSKA OT

TSX, Ce M3KIIYBa CbOTBETHA YacT Ha cumBora. 3a

[Ja MOXeTe NecHo f1a pa3bepeTe COTHOLIEHNETO HA

0CTaBaLLOTO BPEME 3a rOTBEHE KbM 06LLOTO BpeME

3a roTBeHe.

7. Cnep 3aBbplLUBaHe Ha rOTBEHETO HA AMCNnes ce
nokassa "End“ (Kpan) v TaitmepbT nspasa
3BYKOB CUrHan.

8. 3ByKOBMAT NpeaynpeanTeneH curHan 3syum 2
MUHYTW. 3a fa cnpeTe anapmara, HaTUCHETe
Npou3BoreH ByToH. AnapMeHUAT curHan e
CMPe W LLie Ce NOKaXe TeKYLLOTO BPEME.

AKO HaTMCHETE Npou3BoneH 6YToH B
9 Kpasi Ha anapmeHusi curHan, dypHarta
3anoyBa paboTa 0THOBO. 3aBbpTeTe
6yToHa 3a Temnepatypa 1
(PYHKLMOHANHMS BYTOH Ha noauums 0"
(n3kn.), 3a ga usknoumMTe ypHaTa u aa
npefoTBpaTUTE NOBTOPHOTO i
3afieficTBaHe B kpasi Ha
npeaynpexaeHneTo.

AKTUBMpaHE Ha 3aKNIOYBAHETO Ha BYyTOHUTE
MoxeTe fia npe0TBpaTUTE U3MOMN3BAHETO Ha
(bypHaTa 4pe3 aKkTmBMpaHe Ha yHKLMSTa 3a
3aKnouBaHe Ha ByToHuTe.
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1. [lokocBaiiTe :Z= OKATO CUMBOTLT &) ce nokaxe
Ha oucnnes.

» Ha aucnnes ce nokassa "OFF" (3KI1.).

2. [okocHeTe ByToHa o 333 aKTmBupare
3aKITI0YBAHETO.

» Cnep KaTo 3aknto4BaHeTo Ha OyToHuTE Obae

aTvBMpaHo, Ha avcnnes ce nokassa "On" (BKI1), a

CWMBOJITBT (i} OCTaBa [1a CBETW.

ByTOHNTE Ha (PypHaTa He YHKLMOHMpAT Npu
KTMBMpaHO 3akmiouBaHe. 3aknioyBaHeTo Ha
YTOHWUTE HE MOXe /ia Ce OTMEHM B Cryyaii

Ha noBpe/ia B 3axpaHBaHETO.

3a aa peakTUBMpaTe 3aKnOYBaHETO Ha GyTOHUTE

1. [lokocBaiiTe %= JOKATO CUMBOITBT LX) Ce MOKaxe
Ha gucnnes.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTuBMpaiiTe 3aKno4BaHeTo Ha ByToHUTE
ypes HaTUCKaHe Ha OyToHa™,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aK4BaHETO Ce [eakTuBmpa.

HactpoiBaHe Ha anapmara

Moxe pa u3nonaeare YacoBHWKa Ha ypHaTa 3a

BCSIKaKBO NpeaynpexaeHre Ui HanoMHsIHE U3BBbH

nporpamata Ha roTBeHe.

Anapmara He 0Ka3Ba HUKaKBO BMUSIHIE BbPXY

(yHKUMMTE Ha pypHaTa. T8 Ce 13nonasa camo kato

npegynpexaenve. MoxeTe fa 51 uanonaearte, korato

uckaTe aa 06 bPHETE SACTUETO B ONPEAENneH MOMEHT.

TaiimepsbT 13naBa 3BYKOBO NPeAyNpexaeHe B kpas

Ha 3a/jafieHoTO BpeMe.

1. JokocsaitTe (2 nokato cuMBOMBT £ ce nokaxe
Ha gucnnes.

MakcmanHoTo Bpeme 3a anapmaTa
MoXxe fa e 23 yaca v 59 MuHyTYH.

2. 3apanTe NpoAbITKUTENHOCTTA Ha anapmara
Kato uanonasare GyTonute e /==

ByToHUTE C (hyHKLMUTE 3a anapMeHust

o OH, Yaca, sIpKoCTTa Ha aucnmes u
6yToHuTe 32 TeMnepaTypaTa TpsbBa Aa
ca Ha nosuuus 0 (U3KI1).

» CMMBOMBT £) 0CTaBa f1a CBETH, @ BPEMETO 38

anapma ce nokassa Ha aucnnes cneg

YCTaHOBSIBAHETO My.

3. B kpas Ha 3apageHoTo BpeMe 3a anapma
CMMBOITLT £ 3an04Ba Jia NPUMUTBA U CE YyBa
3BYKOBO NpeaynpexaeHme.



M3knouBaHe Ha anapmara

1. 3BYKOBMAT NpeaynpeauTeneH CurHan 3syym 2
MUHYTW. 3a fa cnpeTe anapmara, HaTUCHETe
Npou3BoreH ByTOH.

» AnapMeHVSIT CUrHan LUE Crpe W L Ce NoKaxe

TEKYLLIOTO BpEME.

CnupaHe Ha anapmara;

1. [Hokocsante {5 nokaTo CUMBOMBLT £ ce nokaxe
Ha MCNNes W 3a ja CripeTe anapmara.

2. HatucHeTe n 3agpbxTe GYTOHA ™™ nokaTo ce
nokaxe"00:00".

MokasBa ce YacbT Ha anapmara. Ako cTe
HaCTPOWNIM €4HOBPEMEHHO BpeMe Ha
rOTBEHE M anapma, Ha aucnnea ce nokassa
NO-KpaTKMAT nepuoa.

MpomMsiHa Ha anapMeHus TOH

1. [lokocBaiiTe i== n0oKaTo CMMBOMBLT)) ce noKaxe
Ha oucnnes.

2. Perynupaiite xenaHus anapmeH TOH C MOMOLLTa
Ha ByToHTe e /™=,

3. He cnep obnro 3apgaferusT TOH Ce akTUBMpa.

» V13BpaHnsT TOH Ha anapmara e ce NosiBiK KaTo

"b-01", "b-02" unmn "b-03" Ha pucnnes.

MpomsHa Ha Yaca oT AeHs

3a aa npomeHnTe HacTPOEH Npeau ToBa Yac:

1. [lokocBaiiTe & JOKATO CUMBOMLT ® ce nokaxe
Ha oucnnes.

2. 3apanTe BpEMETO OT JeHsi C NoMoLYTa Ha
ByToHNTE = /-

3. He cnep obnro 3apafeHoTo BpeMe Ce akTvBMpa.

Tabnuua c BpemeTo 3a rotBeHe

MKOHOMMYEH pexum

MoxeTe f1a CnecTuTe eHeprusi C MIKOHOMUYEH PEXUM

Mo BpeMe Ha roTBeHe Ype3 3ajjaBaHe Ha BPeMeTo 3a

roTBEHE Ha (hypHarta.

PexuMbT 3aBbpLUBa FOTBEHETO C BbTPELLUHATA

TeMnepatypa Ha (hypHaTa Kato M3KriouBa

HarpesaTenuTe Npeam Kpasi Ha BPEMETO 3a FOTBEHE.

3apgaBaHe Ha UKOHOMUYEH PEXUM

1. [lokocBaiiTe cuMBOna i 0KaTO Ha Avcnnes ce
MOKaXe CUMBOITLT €CO.

» Ha aucnnes ce nokassa "OFF" (3KI1.).

2. AKTMBMpaIiTe MKOHOMUYHMS PEXNM Ype3
[okocBaHe Ha GyToHa .

» Cnep KaTo 3aknto4BaHeTo Ha OyToHuTE Obae

aKTMBMpaHo, Ha aucnnes ce nokassa "On" (BKI.), a

CVMBOJTBT €CO 0CTaBa Aa CBETH.

[leakTuBMpaHe Ha UKOHOMUYHUSA PEXUM

1. [lokocBaiiTe cMMBONa == I0KaTO Ha Avcnnes ce
MOKaXe CUMBOITLT €CO.

» "On" ("BknoyeHo") ce noka3sa Ha AUCNnES.

2. [leakTBMpanTe MKOHOMUYHUS PEXWM Ype3
[OKOCBaHe Ha byToHa ™=,

» "OFF" ("M3KIMKOYEHO") we ce nosieu crep kato

3aKIYBaHETO Ce [eakTMBMpa.

3agaBaHe Ha PKOCTTa Ha gucnes

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. [lokocBaiiTe ;&= n0KaTO Ha auUcnnes ce
nokaxatd-01 unn d-02, nnnd-03 3a otyuTaHe Ha
APKOCTTa My.

2. 3apanTe xenaHata spkocT ¢ nomoLyTa Ha
ByToHNTE = /-

» He cnep abnro 3aaafgHoTo BpeMe Ce akTUBMpa.

MeyeHe v 3anuyaHe

BpemeTpaeHeTo B Ta3n Tabnuua ca ¢
OpueHTUPOBbLYHA Ler. B aelicTBuTenHOCT
BpEMeTpaeHeTo MoXe fia Bapupa B

3aBMCUMMOCT OT XpaHaTa, pebennHata, Tvna n
npeanoynTaHmATa B Ha roTBEHE.

“

MpuHaanexHocTy 3a
ynorpe6a

dopma 33 KeKC BPXY
TerneHa ckapa*

Kekcose BbB EpHa Tasa
dopma

0 [TbpBTO HMBO Ha (hypHaTa e AONHOTO.

Bpeme Ha
roTBeHe
(npudnus. B

Moanuus
Ha padta

Temneparypa (°C)

MUH.

[ Tes meee W] 0 ] 0

3-Tasa 3a cnagku*
5-CraHnaprHa Taa*

- TaBM




EnHa TaBa Kpbrna Taga ¢ otnensiuo ()
€ OBHO € MameTbp 26
CM BbpXY TerneHa ckapa™®

| Cronn | Enwatapa | Tasasacnager | L] | 38 | 180 | 25.30

3 TaBu 1-Obnboka TaBa
3-Taga 3a cnagkn*
5-CraHpapTHa Tasa®

3 1aBu 1-Ibnboka Tapa
3-Taga 3a cnagkn*
5-CrannapTHa Tasa’
INagans EpHa TaBa CrbkneHa/meTanHa
npaBobIbNHa TaBa BbPXY
TeneHa ckapa**
Buchrex (usn) / EpHa TaBa CraHpapTHa TaBa 3 25 MuH. 250/max
[eyeHo Toraea 180 ... 190
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Tabnuua 3a roTBeHe 3a roTBeHe 3a TECTOBU ACTUA

fActusTa B Tasn Tabnuua 3a roTBeHe ca npuroteeHu B cboteTcTBMe ¢ EN 60350-1, 3a aa e no-necHo 3a
KOHTPOITHWTE OpraHu [1a TecTBaT npoaykTa

Bpoi raBu MpuHagnexHocTy 3a Pexum Mo3nums Ha Temneparypa Bpeme Ha
ynotpe6a Ha padra (°C) roTeexe
pabora (npubnus. B

. s e T e

" inap 2
3-Taga 3a cnagku*
5-[lbnboka TaBa*

| [Cwewe | Coveamee | @ | 5 | ® | 9.0

1-Jwvnboka TaBa*
3-Tasa 3a cnagk*

EnHa TaBa Kpbrna Tasa ¢ oTaensiyo
e ABHO C AnameTbp 26
CM BbpXY TeneHa ckapa™

p
meTan ¢ Anametbp 20 cM
BbpXY TeneHa ckapa**

2-Kpbrna uuHus ot - 55..65
YepeH MeTan ¢
AnameTsbp 20 cM BLPXY.
TeneHa ckapa™*
4-Kpbrna YnHug ot
YepeH MeTan ¢
anametbp 20 cM BHPXY
5

CbBeTU Npy NeyeHe Ha KeKe ¢ AKO KEKCbT NOTbMHeE TBBPAE MHOTO OTTOpE, 0
*  AKO KeKkCbT € TBbpAE CyX, yBenuiete NOCTaBETE Ha NO-A0NEH padT, HamarneTe
Temneparypata ¢ okomno 10°C v HamaneTe Temneparypara v yBenuyeTe BpeMeTo Ha

BPEMETO Ha rOTBEHE.

*  AKO KEeKCbT e BNaxeH, 13nosnaBaiTe no-Manko
TEYHOCT MNN HamarneTe Temnepatypara ¢
10°C.

TOTBEHE.

Ako e nobpe oneyeH OTBLPTE, HO NEMHE OTBHH,
13NON3BanTe No-Manko TeYHOCT, HamaneTe
TemnepaTtypata 1 yBenm4eTe BpemMeTo Ha
TOTBEHE.
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CbBeTn Npy neyeHe Ha 6aHMuUa

«  Axo baHuuaTa e TBbpfe Cyxa, yBenuieTe
Temneparypata ¢ okomno 10°C v HamaneTe
BPEMeTO Ha roTBeHe. HanoeTe crioeseTe TecTo
CbC COC HanpaBeH OT MIISIKO, ONNO, silLa W
K1cerno Mnsiko.

« Ao GaHuuaTa ce neye TBbpAE AbMro,
BHMMaBalTe febennHaTa Ha 6aHuLaTa, KosTo
CTe MpUroTBMINM 1a He HafBMLLaBA
JbnboynHaTa Ha TaBara.

«  Axo baHuLaTa noyepHee OTrope, a OTAONY €
HefoneyeHa, TpsI0Ba Aa BHUMABaTe [ja He
13non3eaTte TBbpIe MHOMO COC B [0NIHATA YacT
Ha 6aHuuaTa. OnuTanTe fa pasnpeaenuTe
PaBHOMEPHO COCa MEXY M BbPXY CIOEBETE Ha
OaHuLaTa 3a pasBOMEPHO M3MUYaHe.

MeueTe GaHuLaTa CbITIACHO PexXUMa n

emnepatypara, nocoyeHu B Tabnuuata 3a
roTBeHe. AKO JOMHaTa YacT BCe OLLE He e
u3neyeHa [OCTaTbyHO, 1 NOCTaBETE eANH
padhT no-Hagony BbB dypHaTa criefsams
mbT.

CbBeTH 3a NPUroTBsIHE Ha 3eNeHYyLU

«  AKO 3eneHuyKoBUTE ACTUS OCTaHaT be3
TEYHOCT M CTaHaT TBbpZE CYXH, TO Tm
NpUroTBSIATE B TUFaH C Kanak BMeCTO B TaBa
crefpalLys mbT. 3aTBOPEHUTE Ch0BE
3anasBar coka Ha sicTUeTo.

¢ AKO 3eMeHuYYKOBUTE ACTUS HE CE M3nuyat
pobpe, rv cBapeTe NpeaBapuUTENHO UK 1

[oTBapcka nnoya 3a neyeHe

[MeyeHe ¢ enekTpMYecKn rpun

NOAroTBETE KaTo KOHCEPBUpaHa XpaHa 1 cneg
TOBa NMoCTaBeTe BbB (hypHaTa.

Kak pa pabotute ¢ rpuna

MNPEOYNPEXIOEHVE
[No Bpeme Ha neyeHeTo 3aTBOpETE BpaTaTa
Ha (ypHaTa.

l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

BkntouBaHe Ha rpuna
1. 3aBbpTeTe KONYeTo 3a yHKLMNTE [0 KenaHns
CUMBOR FpuIT.
2. Cnep ToBa U3bepeTe XenaHata Temnepatypa 3a
neyeHe Ha rpun.
3. Tpu HeoBxoanMMOCT, M3BBPLLETE
NnpeaBapuUTENHO 3arpsiBaHe 3a 5 MuHyTY.
» Jlamnuykata 3a Temnepatypata cBeTBa.
M3knouBaHe Ha rpuna
1. 3aBbpTeTe (PyHKLMOHAMHOTO Konye B
V3KIKYEeHa nosuupns (rope).
Henopxopsiuy 3a neyeHe Ha rpun
XPaHU BOAAT 0 ONACHOCT OT NoXap.
3a neyeHe Ha rpun uanonseairte
caMo XpaHa, KosiTo e NoaxoasLLa 3a
u3naraHe Ha MHTEH3VNBHO NeveHe.
He noctaBsiiTe XxpaHaTa MHOTO
HaBbTpe B 3aJHaTa 4acT Ha rpuna.
ToBa € Hail-ropeLysIT CEKTop 1
Ma3HaTa xpaHa MoXe [ia ce
Bb3NIaMeHw.

T o Lid

25..35 wuH

fActusTa B Ta3n TabnuLa 3a roTBEHe ca NPUroTBEHU
B cboTBeTcTBME ¢ EN 60350-1, 33 ga e no-necHo 3a
KOHTPOITHWTE OpraHy [ja TecTBaT npoaykTa

noTpeda pacra NpuoIu3. B MUH.

- 12 napyera

26/BG



[ Nopanpxane u rpuxa

06wa nHdopmauus

OnepaTuBHUAT XMBOT Ha ypesa LUe Ce yabImKK, a
4ecTo cpellaHuTe Npobnemm Lie HamManesT ako
YPEAbT Ce NOYUCTBA PELOBHO.

OMACHOCT:
WaknoueTe ypena oT 3axpaHBaHeTo npu
MOYMCTBAHE 1 NOAAPBKKA.

ColuecTByBa puck OT TOKOB yaap!

OMNACHOCT:
Mpenn fa noumncTuTe ypeaa, ro octasete Aa

N3CTUHE.
l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

+  Cnep BCSKO NON3BaHe NoYMCTBanTE ypeaa
nobpe. Mo T03M HAYMH BCAKAKBM OCTATBLM OT
TOTBEHETO CEe NOYMCTBAT MO-NECHO U ce
130sirBa U3rapsiHeTo MM Npu CreaBaLloTo
nonaeaxe Ha ypega.

¢« 3anouncTBaHETO Ha ypesa He ca Heobxoanmu
crewyanHm noYucTeaLy npenapaTm.
M3nonagaiiTe xnaaka Boga v M3MMBEH
npenapart, Mek napuan unm reba 3a
noumncTBaHe Ha (pypHaTa v 51 3abbpLueTe Cbe
Cyx napuarn.

«  BHumagaiiTe nanuwHaTa Boga aa 6bae aobpe
NOLCYLUEHa CNef NOYMCTBAHETO, @ BCSKAKBM
pasnsaTh Te4HoCTH HesabaeHo Aa Gbaat
NOACyLUaBaHN.

. He n3nonseaiite TBbpAN METamNHN YETKUA 1
abpasanBHN NOYMTBALLM MaTepuani 3a fia
MOYUCTUTE CTBKMEHNS Kanak. ToBa Moxe Ja
MOBPEN CTbKIEHaTa NOBbPXHOCT.

MoBbpXHOCTTa MOXe Aa Ce NoBpeau oT
HSIKOW NOYMCTBALLM NpenapaTi 1 Matepuani.
He n3nonassaifte arpec1BHyM NoYMcTBAaLLM
npenapatu, npaxoobpasHu/kpemoobpasnu
npenapaTi unu 0CTPU NpeameTy npyu
MOYMCTBAHETO.

He n3nonssaiite napo4mcTaYky 3a NOYUCTBaH
Ha ypeaa, Tbil KaTo TOBa MOXE Aa
npean3BKKa TOKOB yaap.

MouncTBaHe Ha KOHTPONHUA nNaHen
[MouncTeTe KOHTPOMHMS NaHen 1 konyetarta ¢
BJ12XXEH napuan u noacywerte.

KO BbXy BaLUMsi MPOAYKT MMa
YTOHW/KONYETa, HE MM CBansitTe Kon4eTara
a [1a NOYMCTUTE KOHTPOMHUS NaHer.

ToBa MOXe [a NOBPEAY KOHTPOMHUS naHen!

MouncTBaHe Ha ypHaTa

3a nouncTBaHe Ha cTpaHM4HaTa cTeHa(Bapupa B

3aBMCUMOCT OT Mofena Ha ypepaa.)

(Ta3u onums e no nsbop. Moxe aa He ce

npeanara 3a Bawwus npogykr.)

1. CsarneTe npegHaTa 4acT Ha CTpaHuJHaTa
peLueTKa KaTo A u3gbpnate B Nocoka obpaTtHa
Ha CTpaHuyHaTa CTeHa.

2. WspbpnaiiTe KbM Bac 3a aa n3sagute
pelueTKata joKkpai

Goossis:

Katanutuuen emain

(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpewwnuTe ctpannyHn cTenn (A) nivnm 3agHaTta
cteHa (B) Ha Bawwms npoaykT morat pa 6vgar
MOKPUTM C KaTanuT4eH emaiin. Katanutuynm cTeHn
MMaT Nek MaToB LIBST W LyNnecTa NOBbPXHOCT.
KatanutuuHuTe cTeHm Ha dypHata He BuBa pa ce
uncTat. bnarogapenne Ha TaxHaTa nepdopupaqa
CTPYKTYpa, KaTanuTU4HUTE NOBBPXHOCTM NOMMbLUAT
Ma3HHa 1 KOraTo NOBBPXHOCTTA Ce 3abliHM C
Ma3HuWHa, 3ano4Bat aa bnectat. B Tosu cnyvaii e
NPENopbYMTENHO 18 3aMEHUTE YacTuTe.
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JlecHO napHO NoYKUcTBaHe
OcurypsiBa NTeCHO MOYNCTBAHE ThiA KAaTO MPBCOTUATA
(kosITO He € npeceaAna TBbPAE ABIIO) Ce
OMeKoTsIBa OT napata, obpasyBaHa BbB hypHaTa 1
OT Kank1Te BOAA KOHAEH3MPaHW N0 BbTPELUHUTE
NOBBPXHOCTH.
1. V3BageTe BCUYKM NPUHALNEXHOCTM OT dhypHaTa.
2. Haneire 500 mn Boga B TaBaTa Ha pypHaTa u
NoCTaBeTE TaBaTa Ha BTOpUs pad)T BbB

(ypHara.

3. Onpegenete ypHaTa [10 TECEH HauvH 3a
nouncTBaHe ¢ napa u tndam npu 100 ° C B
NpObIDKEHNE Ha 25 MUHYTW.

4. OTBoOpeTe BpaTaTta v 3abbplueTe BbTpellHaTa
NOBBLPHOCT Ha (pypHaTa ¢ BnaxHa reba unm
napuarn.

5. WsnonaganTe xnagka Boaa 1 M3MMBEH npenapar,
MeK napLan unm rb6a 3a no4ncTBaHe Ha
yNopuTUTE 3aMbPCABaHMSA W 3abbpLUETE CBC CYX
napuarn.

Mo Bpeme Ha pexuma 3a NecHo

9 nouucTBaHe ¢ napa, Bogata, kosito e
nocTaBeHa B TaBNuKa, 3a Ja OMEKOTH
neko obpasyBaHuTe ocTaTbLm /
MPbCOTUSI B KyXuHaTa Ha dypHaTa, e
Ce M3napm 1 KOHAEH3Npa B KyxuHaTa Ha
(hypHaTa v BbTpelLHaTa CTpaHa Ha
CTBKIO Ha BpaTaTa, Nopajy koeTo Boja
MOXe [ia kane, KoraTo BparaTa Ha
typHata ce otBOpU. 3abbpLueTe
KOHZAEH3a BefiHara LLOM BpaTaTa Ha
(hypHaTa ce 0TBOpY.
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MouncTBaHe Ha BpaTaTa Ha (pypHaTa

3a nouncTaHe Ha BpaTata Ha dypHara,
W3nonasaiiTe xnagka Boga 1 U3MUBEH Npenapart, Mex
napuan unu r-ba 3a NoYNCTBaHe Ha ypeaa v nocne
3abbpLueTe CbC Cyx napuarn.

He 13nonasaiite HUKaKBW rpybu abpasneHm
NoYMCTBALLYW MaTepuarni U ocTpu MeTasnHu
CTbpranky 3a noYncTBaHe Ha Bpatara Ha

(ypHata. Te MOXe Aa usgpackat
MOBLPXHOCTTA W Aa NOBPEAST CTHKIOTO.

BbTPELLHOTO CTHKMO Ha BpaTaTa € NokpUTo ¢

ecHonoumcTBaLY ce MaTepuar. He
M3non3BaiiTe KaKBUTO M Aa € PassKkaaLL 1
aGpasuBHy npenapaty, TBbpAU MeTanHu
CcTbpranku, Yerbprana unu benuHa 3a
MOYMCTBAHE Ha CTBKIOTO, Thil kaTo Te MoraT
[ia Happackat noebpxHocTTa. ToBa Moxe aa
CbCHME NOKPUTMETO Ha CTHKIOTO.

CansHe Ha BpaTtaTta Ha ¢ypHaTa

1. OtBopete npepHata Bpara (1).

2. OtBopeTe ckobuTe BbPXY rHE3AATA HA NAHTUTE
(2) oTnsABO M OTAACHO Ha NpeaHaTa BpaTa, kato
I HATUCHETE HaZloNy Mo UMKICTPUPAHUS HA

Bpata
3akntouBaHe Ha naHTaTa(3aTBOpeHa noauums)
®ypHa

)

3. TIpemecTeTe npepHaTa BpaTa A0 NOMOBUHATA.




4. TlpemaxHeTe npegHaTa BpaTta KaTo A ugbpnare
Harope, okato ce ocBoboam oT NnsiBata u
JsicHaTa naHTa.

CTbnkuTE, M3MBAHEHW NPY CBaNSHETO Ha
BpaTaTa Ce M3BbpLUBAT B 0BpaTeH pes 3a fa
7 MoHTMpaTe. He 3abpaBsiiTe aa 3atBopuTe
ckobuTe BbPXY rHE3A0TO Ha NaHTaTa, koraTo
nocTaesTe Bpatata 0THOBO.

CBansHe Ha BBbTPELWHOTO CTHKNO Ha

BpaTarta

(Ta3u onums e no nsbop. Moxe aa He ce
npeanara 3a Bawwus npogykr.)

BwTpelwwHmus cTbkneH naHen Ha Bpatara Ha dypHaTta
MOXe Ja Ce Maxa 3a NoYMCTBaHe.

1. OtBopete Bpatarta Ha (pypHarta.

2. Wspbpnaiite kbMm cebe cu v cBaneTe
nnacTMacoBaTa YacT, MOHTUPaHa B ropHaTa
yYacT Ha NpeaHaTa Bpata.

3. KakTo e nokasaHo Ha durypara, noBaurHeTe
Hal-BbTPeLLHVs CTbkNeH naHen (1) neko no
nocoka Ha A 1 ugbpnanTe no nocoka Ha B.

1 Hait-BbTpeLLeH CTbKIEH naHen

2*  BuTpelleH cTbkneH naHen (Moxe aa He ce

npesnara 3a Bawws npogykr.)

4. Axo BawwsT ypes e 060pyaBaH C BbTPELLEH
CTbKNeH nawen (2) ; MoeTopeTe chbluata
npovueaypa 3a [a CBanuTe BbTPELLHUS CTHKNEH
nawen (2).

5. [TbpBata CTbrka Mo criobsiBaHeTo Ha BpaTaTa e
[a MOHTUpaTe 00paTHO BbTPELIHIS CThKIEH
naHen (2). MoctaseTe ckoceHns pub Ha
CTBKMEHNS MaHen Taka, Ye Aa NerHe B CKOCeHns
pbb Ha nnacTMacosust poLen (Ako BawwMsT
ypea e 0bopyBaH C BbTPELLEH CThKIEH NaHern).
BbTpeluHuaT cTbkneH naHen (2) Tpsibea aa
6be MOHTMPAH B NAcTMacoBus NpoLen B
6n130CT 10 Hal-BBTPELIHMA CTBKIEH NaHen (1).

6. [lpn MOHTMPAHETO Ha HaN-BbTPELLHNUS CTBKMNEH
nawen (1), cTpaHata OT KOATO ca HapgnueuTe
BbPXY NaHena Tpsibsa fa rmega KbM BbTPELLHWS
CTBbKMEH naren. MHoro e BaxHo Aa 3arHesauTe
LONHMS pbb Ha han-BbTpeLueH cTbkneH (1)
naHen B JOMHWS NacTMacoB NPoOpes.

7. ByTHeTe nnactmacoBaTta YacT KbM pamkata
[0KaTO YyeTe NpuLLpaKBaHe.

MoamAHa Ha namnarta BbLB (pypHaTa

ONACHOCT:

lpeau fa noaMeHuTe namnata BbB
(hypHaTa, ypeabT TpsibBa fia € M3KIIoYeH OT
3axpaHBaHeTO 1 OXMajeH 3a fja ce usberne
pUCK OT TOKOB yaap.

l'opeLLnTe NOBLPXHOCTH MOFaT fja NPUYMHST
narapsiHus!

B Ta3u dypHa ce nsnonssa namna ¢
HaXeXaema Xuuka ¢ MOLLHOCT Mo -
marnka ot 40 W, BuCOYMHa Mo -Marnka
oT 60 mm, guameTbp No -marbk o1 30
mm WK XaroreHHa namna ¢ LoKbi
TN G9, MoLWHOCT Nno -mMarnka ot 60 W
JlamnuTe ca nogxopswm 3a pabota
npu Temnepatypu Hag 300 ° C.
Jlamnute 3a chypHu MoraT ga 6baat
MOy4eHN OT OTOPU3NPaH CepBU3EH
areHT Unn TEXHKK C NNLLEH3.
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MoanunsaTa Ha namnata Moxe fa ce
pasnuyaea ot duryparta.

amnara, KOATo ce M3non3ea B TO3U ypea He
€ NOAX0AALL 32 OCBETNEHNE Ha 6uToBw cTas..
I'Ipe,uHasuaqeumeTo Ha Tasu namna e fa
NOMOrHe Ha HOTpeGMTeJ’Iﬂ 0a BUAU XpaHuTe.

amnuTe M3Non3BaHu B TO3W yped, Tpsibea
a U3bpKaT Ha EKCTPEMHM (hU3ndeckn
ycnosus kaTo Temnepartypa Hag 50°C.

Axo chypHaTa BM € obopyABaHa C Kpbrna namna:

1. WsknioyeTe ypepa oT 3axpaHBaHETO.

2. 3aBbpTeTe CTHKIEHWS Kanak 06paTHO Ha
YaCcOBHWKOBaTa CTPENKa 3a fia ro canute.

3. Ako namnara Ha Bawara cypHa e ot vn (A),
nokasaH Ha durypata no-gony, MoxeTe Aa s
CBanuTe KaTo sl BbPTUTE TaKka KaKTO € MoKa3aHo,
v ga s nogmenuTe. Ako 5 e oT Tun (B), moxeTe
[Ja s u3mbpnarte U U3BaauTe, Taka KakTo e
nokasaHo Ha curypara, 1 a s NoMEHMTE.

4. MoHTupaitte 06paTHO CTBKIEHNS Kanak.
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[ OtcTpansiBate Ha noBpean

ypHaTa u3nycka napa npu ynotpeta.

3
+  KoraTo MeTanHuTe YacTy ce 3arpsiBaT, MOXe [a Ce PasLMpAT 1 [ja Npeamssukar wym. >>> To8a He e

«  BywonbT e aedhekTeH Unm ce e uakniounn. >>> [posepeme npednasumenume 8
efiekmpuyeckama Kymusi. Ako e HeobxodumMo eu cMeHeme Unu eu npeHacmpolme.
*YpeqbT He e BKIKOYEH B (3a3eMeH) KOHTaKT. >>> [Ipogepeme KoHmakma.

amnata Ha dypHara e fedektHa. >>> [ToOMeHeme flaMnama Ha (hypHama.
«  ToxbT e cnpsn. >>> [posepeme uma nu mok. Mpogepeme npednasumenume 8
enekmpuyeckama Kymusi. Ako e Heobxo0uMo 2u cmMeHeme UmuU 2u npeHacmpolime.

*  Hsma HacTpoHu thyHKLmMS uunu Temnepatypa. >>> Hacmpolime ¢yHKyuUsma u memnepamypama
C Konyemo 3a hyHKYuUme W/unu Konyemo 3a memnepamypama.

«  Tlpv mogenu, oGopyaBaHi ¢ TanMep, TaiMepbT He € HacTpoeH. >>> Hacmpolme Yaca.
(Mpw NpoayKTM CbABPXKALLM MUKPOBBITHOBA (PYpHA, TaMEPBT KOHTPOIMpa Camo MUKPOBBLITHOBATa

dypHa.)
«  TokbT e cnpsn. >>> [posepeme uma nu mok. posepeme npednasumenume 8

OMHOB0.

KO BbPEKM, Ye CTe U3MBIHUMN yKasaHusTa
0T TO31 pasfen He MoXeTe Ja pelunTe
npobnema, ce KoHCynTupanTe ¢
npeAcTaBUTEN Ha OTOPU3NUPaHUS CEPBM3 UMK
MarasiHa, oT KOMTO CTe 3aKynunu ypeaa.
Hkora He ce onuTBaliTe camm fja nonpasute
HensnpaBHus ypes.

31/BG






