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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
o about usage.

Warning of hazardous situations with

regard to life and property.

6 Warning of electric shock.

n Warning of risk of fire.
fr Warning of hot surfaces.
Arcelik A.S.

Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY

q3

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

environment

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

General safety

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!
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
hour before or after cooking.
Doing so can result in food
poisoning or sickness.
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e Do not place any flammable
materials close to the product as
the sides may become hot during
use.

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray

onto the wire racks properly

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
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sure that it is balanced before
placing food on it (Please see the
i J

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

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

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



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

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.
CAUTION: This appliance is for
cooking purposes only. It must

not be used for other purposes,
for example room heating.

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

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

Safety for children

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

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
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may overturn or door hinges may
get damaged.

Disposing of the old product

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

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
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for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

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.



Overview

[ N N

Control panel
Wire shelf
Tray

Handle

Door

© 0 N ®

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions

F General information

S w o =

1

Function knob
Digital timer
Thermostat knob
Thermostat lamp

\S]
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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.

1. User manual
2. Standard tray

Used for pastries, frozen foods and big roasts.
3. Pastry tray

Used for pastries such as cookies and biscuits.
4, Wire grill

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

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

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

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




Technical specifications

Total power consumption 2.5 kW

Installation dimensions (height / width / deth **590 or 600 mm/560 mm/min. 550 mm
Inner lamp 15/25 W

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 documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,

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

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
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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.

e |fthereis a drawer beneath the oven, a shelf
must be installed in order to seperate from the
oven and drawer.

e (arry the appliance with at least two persons.

e 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
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.




550"

min.
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* 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 braker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
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product without a grounding installation in accordance
with the local regulations.

AN

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!

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!

Connecting the power cable

hile performing the wiring, you must apply
ith 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.

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

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

TERMINAL BLOCK
BLUE
BROWN 1
GREEN / YELLOW | || SUPPLY GORD

2. For single-phase connection, connect the wires
as identified below:

Brown/Black cable = L (Phase)
e Blue/Grey cable = N (Neutral)

e Green/yellow cable = (E) @ (Ground)
»or

e Grey/Black cable = L (Phase)

e Blue/Brown cable = N (Neutral)

e Green/yellow cable = (E) @ (Ground)

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.
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Cooling fan continues to operate for about 20-
9 30 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.

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
for any damages that might have occurred
during transportation.




B 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 1=/ keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch 2= 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 1

10 9 8 7

Adjustment key
Keylock symbol
Clock symbol

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

S ow o =

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

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

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

CHS!

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

>

Electric oven

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

2. Close the oven door.

3. Select Static position.
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4. Select the highest oven power; See How to 3. Select the highest grill power; see How fo operate

operate the electric oven, page 19. the grill, page 25.

5. Operate the oven for about 30 minutes. 4. Operate the grill about 30 minutes.

6. Turn off your oven; See How to operate the 5. Tum off your grill; see How to operate the grill,
electric oven, page 19 page 25

Grill oven Smoke and smell may emit for a couple of

1. Take all baking trays and the wire grill out of the hours during the initial operation. This is quite
oven. normal. Ensure that the room is well ventilated

2. Close the oven door. to remove the smoke and smell. Avoid directly

inhaling the smoke and the smell that emits.
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B How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

e |t takes 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. Pressinwards to protrude the knob and then turn
it to make the desired setting.

2. When the cooking process is finished, press the
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.

—_ N
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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
o= 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
'éé'o (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

-y

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

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

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

e Set the temperature to
maximum level.

e Tum the food after half of the
grilling time.

Grill+Fan
A

Grilling effect is not as strong as in

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

o




Using the oven clock

1 23 4 5 6

% eCco

I—)I —)l o ®

12 11 10 9 8 7

Adjustment key
Keylock symbol
Clock symbol

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

End of Cooking Time symbol
Cooking Time symbol
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.

5(000\1@@ SN ow o =

—_
N =

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 it.

The set cooking time is divided into 4 equal parts and

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

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

Setting the the end of cooking time to a later

time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch® until 21 symbol appears on display for
cooking time.

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

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

appear on display continuously.

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

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

» After the cooking time is set, 1P 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 it.

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.

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

Activating the keylock

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

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

» "OFF" will appear on the display.

2. Press ¥ to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the & 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 = 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

and cooking time are set concurrently, shortest
ime will be displayed.

Changing alarm tone

1. Touch 22 until <% 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 i symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching = key.

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

on the display and the eco symbol remains lit.

Disabling economy mode

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

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

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

time.



Cooking times table

Baking and roasting

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
cooking.

9 1st rack of the oven is the bottom rack.

Caes n B

Small cakes Standard tray” -E-__ 25 .35

2 levels 1-Pastry tray* 35...50
3-Standard tray*

Sponge cake

One level Round springform pan with a
diameter of 26 cm on wire
gril®*

1-Round springform pan
with a diameter of 26 cm on
wire grill**
4-Round springform pan
with a diameter of 26 cm on
pastry tray**

25 min
250/max, then

: 70 . 90
190
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250/max, then
180 ... 190

i | B 0 o 1 G W

It is suggested to perform preheating for all foods.

* These accessories may not supplied with the product.

** These accessories are not supplied with the product. They are commercially available accessories.
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

2 levels

Sponge cake One level Round springform pan
with a diameter of 26 cm
on wire grill**

2 levels 1-Round springform pan 35..45
with a diameter of 26 cm
on wire grill*
4-Round springform pan
with a diameter of 26 cm

ne leve
with a diameter of 20 cm
on wire grill™*

It Is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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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.

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.

Cooking times table for grilling

Lamb chops Wire grill 250/max 20..25 min,

Veal chops Wire grill 250/max 25..30 min. "

*Preheat for 5 minutes
**If the grill temperature of your product cannot be adjusted, the grill will work at the maximum temperature.

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

It Is suggested to perform 5-6 minutes preheating for all foods broiling.
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[ Maintenance and care

General information

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

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

Control panel may get damaged!

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

detergents or cleaning materials.

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

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

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

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

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

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

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

Easy Steam Cleaning

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

1. Remove all accessories inside the oven.



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

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

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

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

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

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)

4, Remove the front Vv(vj—dor by pulling it upwards to
release it from the right and left hinges.

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

Removing the door inner glass

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

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

Open the oven door.
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1 Frame

2 Plastic part

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

]

123

Innermost glass panel

Inner glass panel

Outer glass panel

4 Plastic glass panel slot-Lower

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

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

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

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

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

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

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

Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make sure

that the product is disconnected from mains
and cooled down in order to avoid the risk of

an electrical shock.
Hot surfaces may cause burns!

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.

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
ithstand extreme physical conditions such as
emperatures 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.

(8]

4. Install the glass cover.
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Troubleshooting

e ltis 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.

e The mains fuse is defeot"iive 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.

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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MpouwuTajTe ro oBa ynatcTeo npeo!

MMounTyBaH NoTpoLLyBaYy,

Bu 6narogapume wto u3bpasTe nponssop Ha Beko. Ce HapeBaMe Aeka NpousBogoT Ke BU CIyxu Hajaobpo 3a
HameHaTa 3a Koja € NpOM3BEeaEH CO BUCOK KBANUTET M CO BPBHA TeXHOMorvja. 3atoa, BHUMAaTENHO MPoYmTajTe M
LienoTo ynaTcTBO 3a KOPUCHUKOT M CUTe APYT NPUAPYXKHA JOKYMEHTV NPe Aa ro KOpUCTUTE NPOM3BOLOT 1
3ayyBajTe o 3a WAHW ocBPTU. AKO ro JaBaTe NPOM3BOAOT Ha HEKOj Apyr, AajTe My TO M ynaTcTBOTO 3a ynoTpeba.
CriepeTe v cuTe NpedynpeayBakba 1 MHhopMaLymM BO 0Ba yNaTcTBO 3@ KOPUCHUKOT.

3anomHeTe ieka 0Ba ynaTcTBO MOXE Aa € UCTO U 3a HEKONKY Apyr Mogeni. Pasnukute mery mogenvte ke bupar
MOCOYEHM BO YNaTCcTBOTO.

O6jacHyBatbe Ha cumbonute

CrnepHute cumbonm ce ynotpebenu BO 0Ba ynaTcTeo 3a ynotpeda:

BaxxHn MHhopmaLm Um KOpUCHM
COBETY 3a ynoTpeda.

lMpepynpepyBatba 3a onacHm
CUTyaLMK BO OHOC Ha XWBOTOT 1
YMOTOT.

MpeaynpepyBar-e 3a enekTpuyeH

6 yAap.

ﬁ lMpenynpeayBatbe 3a pU3uK Of OraH.
MpenynpepyBarse 3a Bpenu
NOBPLUNHN.

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

c E Made in TURKEY
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t Baxuu ynatctea n npeaynpeayBamwa 3a 6e36eaHocTa 1 3a

XUBOTHAaTa cpenunHa

Osa nornasje cogpxu 6e36egHOCHM
ynaTcTBa LITO Ke BW NOMOTHaT Aa ce
3aLUTUTUTE O PU3MK 33 NNYHA
noBpeaa Unu OLITETYBakE Ha
NMOTOT. HenounTyBakeTO Ha OBWE
ynaTCcTBa ja MOHMLLTYBA rapaHumjata.

OnwTa 6e36egHocT

+ OBoj ypea Moxe aa ro kopucrar
aeua wro umaart 6apem 8
FOOMHM W LA CO HamarneHa
cmamnyka, YyBCTBUTENHA UMK
MeHTanHa cnocoBHOCT UK co
HEeA0CTaTOK Ha MCKYCTBO UMK
no3HaBaka Camo ako He ce noj,
HaJ30p UK ako UM ce aaaart
ynaTcTtea 3a ynotpeba Ha
anapartoT 3a Aa MoXe fAa ro
kopucTaTt Ha 6e3beaeH HaumH u
camo ako v pasbpane cute
OMNacHOCTH.

[euata He cmee aa cu urpaart
CO anapatoT. YnCTEHETO U
OLOPKYBaKETO He CMearT fa ro
npaBar aeua 6e3 Hag3op.

* YpenoT He € HaMeHeT Aa ro
KopuCTaT nmua (BKNYYMTENHO U
[eua) co HamaneHa uanyka,
CEH30pHa Unn MeHTanHa
CMocobHOCT UK €O HeJOCTaTOK
Ha MCKYCTBO MM NO3HaBakba,
OCBEH aK0 He Ce Nof Haa3op Mnu
ako MM ce Aaaart ynatcraa.
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[euara noa Hag3op He cMmee Aa
CM urpaart co ypeaor.

[lokonky Npon3BOAOT Ce JaBa Ha
HeKoj Apyr 3a nuyHa ynotpeba
WY 3a NOBTOPHa ynoTpeba (Ha
CcTapo), T0j ce AaBa 3aefHo Co
NPUPaYHNKOT 38 KOPUCTEHLE,
03HaKuTe Ha NPOU3BOLOT M
OpYrUTE peneBaHTHU JOKYMEHTM
W 0enoBMu.

lMocTaByBaweTO U NONpaBkaTa
Mopa Ja rv u3sefe oBnacTeH
cepsucep. [Nponssoautenot
HeMa [ja ce CMeTa 3a O4roBOpeH
3a OLUTeTyBama LUTO Ce
nojasure 3apagu nocTanku LWTo
M U3BESE HEOBMACTEHM ULa 1
UCTOTO MOXE [a ja MOHMULUTK
rapaHuumjata. BHumatenHo
NpoyYnTajTe ro ynaTcTBoTO Npea
nocTaByBaH-€.

He BKy4yBajTe ro nponssogoT
aKo e pacunaH unu uma BuUaIMBoO
oLITETYBaKE.

lMpoBepeTe Janu perynatopure
3a yHKUMUTE Ha NPOM3BOAOT Ce
UCKIy4eHN No cekoja ynotpeba.

EnekTpnyHa 6e36eaHocT

Ako npoun3sogoT MMa AedoekT, He
Tpeba fa ce BKMy4yBa OCBEH aKo
He 6un nonpaseH Bo OBnacTeH
cepswc. MocTom pusmnk oa

cTpyeH yaap!



lMoBp3eTe ro NPonU3BoOLOT Camo
3a Wwrekep/nuHuja co
3a3eMjyBam€ CO HanoH K
3alTWTa KaKo LWTO € HaBedeHO
BO , TEXHWYKM crneumdukaLmm®,
WHcTanauywjaTa 3a
3a3eMjyBameTo Tpeba aa ja
HanpaBm KBanMMuKyBaH
enekTprYap ako ro KopucTuTe
NpPOM3BOZOT CO Unu 6e3
TpaHcgopmaTop. Hawara
KoMnaHuja Hema ga buge
OAroBOpHa 3a kakeu buo
npobnemu WTo Ke ce cnyyat
3apajm Toa WTO NPOU3BOAOT He
Bun 3a3emjeH BO COrnacHoCT Co
NoKanHuTe perynartmsm.
Hukorall He MujTe ro
NPOW3BOLOT CO UCTYparE Un
npckare Boga no Hero! Moctou
PU3KK 04 CTpyeH yaap!
[Mpon3soaoT MoOpa fa ce
WCKIy4m of CTpyja 3a BpEME Ha
nocTaByBakbe, O4PKYBak-E,
YNCTEHE UMW NONpaBka.

Ako kabenoT 3a HanojyBate Ha
NPOW3BOLOT € OLITETEH, MOpa Aa
Buae 3ameHeT o CTpaHa Ha
NPOW3BOANTENOT, OBNACTEHMOT
CepBuMCEP WM CIIMYHO
KBanuduKyBaHo nuLe 3a aa ce
n3berHe onacHoOCT Of CEKakoB
BUA.

[Mpon3soaoT MoOpa fa ce
NOCTaBM Ha HAYWH KOjLUTO Ke
OBO3MOXYBa KOMMMETHO

UCKITy4yBakbe CO CTpYja.
PasgenHukoT Mopa Aa noctasu
Kaj rMaBHUOT NPUKITYYOK UMK
Kako NpekuHyBaY BrpadeH BO
(h1KCHaTa enekTpruiHa
WHCTanauuja BO COrNacHoCT Co
perynartusuTe 3a rpagba.
3agHaTa noBpLUMHA Ha pepHaTa
e Bpena kora ce ynotpebysa.
lpoBepeTe Janu noBp3yBakeTo
CO CTpYja He gonupa co 3agHara
noBpLUMHa. Bo cnpoTuBHo,
NoBpP3yBakEeTO MOXE Aa Cce
oLITETH.

He 3arnaByBajTe ro kabenor 3a
CTpyja Mefy BpaTaTa Ha pepHara
W pamKaTta 1 He NpeBuTKyBajTe
ro Npeky BpenuTe noBpLUMHK. Bo
CMpOTMBHO, U30naumjaTa Ha
kabenoT ke ce CTONM U ke
npeansBuMKa noxap Kako
pesynTar Ha KpaTok cnoj.

Cekoja paboTa Ha enekTpuyHaTa
onpemMa 1 Ha CUCTEMUTE CMee
[a ja u3seaysa camo OBNaCTEHO
W KBanuuKyBaHo nuue.

Bo cnyyaj Ha owTeTyBakmsE,
UCKIyYeTe ja pepHata u
UCKNyYeTe ja of AOBOA Ha ern.
HanojyBatbe. 3a ga ro
HanpaBuTe OBa, UCKITy4eTe M
ocurypyeaunte goma.
lMpoBepeTe Janu HOMWHanHaTa
BPEAHOCT Ha OCUTypyBayoT e
KomnaTtnburiHa co Npous3soaoT.
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BesbeaHocT Ha Npon3BoaoT

MPEOYNPELYBAHE: Ypenot un
[OCTanHUTE 4enoBM CTaHyBaat
Bpenu BO TeKOT Ha ynoTpebara.
Tpeba ga BHMMaBaTe geuata ga
He rv Jonupaar Bpenure
enemeHTw. leyata nomanu o 8
roguHu Tpeba fa ce apxat
HacTpaHa OCBEH aKo He CTe Nog,
Hag30p.

He kopucTeTe ro npounssogoT
Kora pe3oHMpareTo UK
koopauHauujaTta ce nonpeyeHm
oa ynotpeba Ha ankoxon uvnu
nekapcTea.

BHumagajre kora kopucTtute
arnKkoxosiH1 Nujanaum Bo
jageraTa. AnkoxonoT ucnapysa
Ha BUCOKM TEMNEPATYPU N MOXKE
[a npeaunsBuKka oraH bugejku ke
ce 3ananu kora ke gojae Bo
KOHTaKT CO BPEMMN NOBPLUMHMN.
lMpoBepeTe fanu uma 3ananusu
MaTepujanu 6nusy go
npon3BogoT buaejkn cTpaHuTe
CTaHyBaaT Bpenu npu ynoTpeba.
AnapartoT ce cBpenyBa Kora ce
kopucTun. Tpeba aa BHMMaBare
[euata Aa He v gonupaat
BpenuTe enemMeHTH BO pepHaTa.
OcrtaBeTe 1 cute 0TBOPU 3a
BeHTUnauuja cnobogHu n 6es
npenpekxm.

He 3arpeBajTe 3aTBOPEHM
KOH3epBMW 1 CTaKMEHN TErMN BO
pepHaTa. Moxe fa ce Habue
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MPUTUCOK BO
KOH3epBaTa/Ternata LUTo
Npean3BuKyBa NyKare.

He craBajTe r1 TaBuTe 3a
neyewe, CagoBuTE UMK
anymumHuymckata onuja
OVPEKTHO Ha JHOTO Ha pepHaTa.
Akymynaumjata Ha ToniMHa
MOXe [a ro OLITETU JHOTO Ha
pepHara.

He kopucteTe octpu abpasnsHm
CPEeACTBa 3a YNCTEHE UIN OCTPU
MeTasnHW CyHrepy 3a YNCTeHe
Ha CTaKIoTo 0f BpaTaTa Ha
pepHaTta buaejku Moxe aa ja
nsrpebat nospLUMHaTa UK aa
npeamsBukaaT nykarwe Ha
CTaKmnoTo.

He kopucTeTe uncTaum Ha napea
3a Aia ro ucyucTuTe anapaToTt
Buaejkn Tve moxe ga
NpeansBuKaaT enekTpuyeH yaap.
(Bapwpa 3aBucHo oa mogenoT
Ha Npou3BOAOT.)

[MpaBWHO CTaBakbe Ha
pelleTkaTa 1 TaBaTa Ha
peLLeTkacTUTe Nonmum

BaxHo e npaBunHo fa ce CTaBm
pelleTkaTa 1 / unu TaBaTa Ha
pelleTkara. JlusHete rm
peLleTkaTa unu Taeara mery 2
LUMHW 1 NPOBEPETE Aanu ce
paMHuM Npeq da cTaBuTe XpaHa
Ha HWB (BWZeTe ja cregHaTa
Cnvka).



He kopucTeTe ro nponssogoT
aKo npeJHata CTakneHa BpaTta e
W3BafeHa UK HamykHaTa.
Pauykata Ha pepHaTa He e
cyluapa 3a Kpnu. He 3akavyBsajte
Kpru, pakasBuLyn U CIIMYHM
NPOM3BOAM Of TEKCTUN KOra
(PyHKLUMjaTa 3a rpusn e BKNyYeHa
CO OTBOpEHa Bpara.

Cekorall KopucTeTe pakasuup
3a pepHa LUTO Ce OTMNOPHM 3a

peLLeTka U Cfl.) 3aefiHo Co
XpaHata v notoa cTaBeTe cé
3ae[Ho BO BeKe 3arpeaHara
pepHa. OTceyeTe ro
NpeKyMepHUOT fen o4 XapTujarta
3a neyeme LUTO U3nerysa og
[0AaTOKOT WK OA CafoT 3a Aa
ro crpeynTe pusnKoT Taa fa ce
[onupa co rpejauunte Bo
pepHarta. Hukorall He kopucreTe
XapTuja 3a nevere npu paboTHn
TEMNepaTypu NOBUCOKM 0f
nocoyeHaTa BpeAHOCT Ha
XapTujata 3a nevere. He
CTaBajTe ja xapTujaTa 3a neyere
OVPEKTHO Ha JofHaTa CTpaHa BO
pepHara.

MPEOYMPEOYBAHSE:
lpoBepeTe fanu kabenot Ha
YPEROT € UCKNyYeH o CTpyja
WNK Janu e UCKNyYeHo
CTPYjHOTO KOMO npeg Aa ja
3aMeHNTe cujannykata co uen
na nsberHete MOXHOCT 3a
eneKkTpUYeH ypes.

Ypenot He cmee Aa ce
nocTaByBa no3azu AekopaTueHa
Bparta 3a Aa ce ogberte
nperpeeame.

TONAMHA Kora cTaBaTe Unm 3a na 0besbeauTe anapatoT Aa He

BaauTe cagoBu Bo / og Bpenata  MPEAKU3BMKA NOXap:

pepHa. + [lpoBepeTe Aanu NPUKNY4OKOT

CraBeTe xapTyuja 3a neyewe BO COOABETCTBYBA CO LUTEKEPOT U

CaAoT 3a r0TBEHE UK BO HE NPEAN3BIKYBA UCKDEHE,

[00aTOKOT 3a pepHarta (TaBa, * He kopucrete owTeTeH,
NpeceyeH unn NpoaomKeH kaben.
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KopucteTe ro camo
OpUrMHaNHNOT Kaben,

+ [lpoBepeTe ganu nma Te4HOCT
WNK Bara BO LUTEKEPOT Kage
LUTO € NPMKIYyYeH NpoM3BOAOT,

HameHeta ynotpeba

+  OBOj Npon3BOA € HAMEHET 3a
nomallHa ynotpeba. He e
[03BOMIEHA KOMepLUMjanHa
ynotpeba.

*  BHVMAHME: OBoj anapat e
HaMeHeT caMo 3a roTeere. He
CMee [a Ce KOpUCTM 3a Apyry
HameHu, Ha Mpumep 3a
3arpeBate Ha npocTopuja.

+ OBoj npoussog He Tpeba aa ce
KOPUCTY 3a 3aTONNyBake Ha
YWHMM NOZ FPUNOT, 3a CYLLEHE
KMy W NeLuKupm 1 cn. co

Becete Ha payvknTe N 3a rpeexe.

+ [lponsBogutenot Hema aa buae
OAroBOpPEH 3a kakea buno wreTa
LITO ke buae npeamssukaHa oa
HenpasunHa ynotpeba unu
paKyBatbe.

« PepHaTa MOXe [a ce KOpUCTK 3a
OOMp3HYBakE, NeYeHe TECTO,
neyere MECO UMK NeYeH-e Ha
rpunor.

besbenHocT 3a geuata

« [PEOYNPEOYBAHSE:
[locTanHuTe fenoBw ctaHyBaar
BPENM BO TEKOT Ha ynoTpebara.
[euata Tpeba na ce apxart
HacTpaHa.
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+ MarepujanuTe 3a nakyBame ce
onacHu 3a geuata. [lpxete rm
MaTepujanuTe 3a nakyBake
HacTpaHa of feuarta. ®pnete rm
CUTe [ENOBY Ha NaKyBakETO BO
COrNacHOCT CO CTaHaapauTe 3a
XMBOTHa cpeayHa.

*  EnekTpuyHuTe nponssoauTe ce
onacHu 3a geuata. [lpxete rm
[euata noganeky og
NPOW3BOAOT Kora Toj paboTu n
He [03BONyBajTE UM Aa CY
urpaat co Hero.

* He cTaBajTe HUKaKBM NpeaMeTH
BP3 anapaToT LITO MOXe Aa v
podarar geuara.

+ Kora BpaTara e 0TBOpeHa, He
CTaBajTe TELLKW NpeaMeTH Ha
Hea 1 He 03BONYBajTE AelaTa
[a cenart Ha Hea. Moxe fa ce
NPEBPTW UMK LUApK1TE Ha
BpaTaTa MOXe Aa ce owTeTar.

®pnakbe Ha CTapuUoT NPOU3BOA

Ycornacysate co [lupektuBara 3a prname Ha
eNIeKTPOHCKA M eneKkTpMyYHa onpema u 3a
oAnarate Ha OTNagoT:

OBoj oTnap e ycornaceH co [upektueata Ha EY 3a
(bprare Ha enekTPOHCKa W enekTpuyHa onpema
(2012/19/EU). OBoj npou3Bog ro Hocy cumboroT 3a
KnacvdvkaLmja Ha OTnazoT Of enekTpuyHa n
enekTtpoHcka onpema (WEEE).

OBoj Mpou3Boz € NPOM3BEAEH CO MHOTY KBAIMTETHM
[EN0oBM 1 MaTepujanu KoMLITO MOXe fa ce Kopuctar
O[IHOBO 1 Ce COOABETHU 3a peLyknmuparse. He
(pnajTe ro NpoM3Bo0T CO HOPMarNHNOT AOMALLEH
oTnag v Co Apyr oTnaj kora Beke Hema aa ro
kopuctute. OfHECeTe To BO COBUPEH LieHTap 3a
PELMKNMpatbe Ha ENEeKTPUYHA 1 eNEKTPOHCKA



onpema. KoHcynTupajTe ce co oBnacTeHnTe Tena Bo
OMNITMHATa 3a Aa J03HaeTe kajie Ma CoBUpHH
LieHTpM.

Ycornacysate co [lupektuBara 3a
orpaHWyyBar€ Ha ONacHUTE MaTepuu:
MpoM3BOAOT LUTO O KyNWBTE € YCOrnaceH Co oTnaf e
ycornaceH co [lupektuBara 3a orpaHudyBare Ha
onacHute matepun (2011/65/EU). He coppxm
LUTETHW 1 3abpaHeTH MaTepujany KOWLLTO ce
HaBe[eHu BO [lupekTuBara.

®pnakbe Ha MaTepujanoT 3a NakyBakbe

MatepwjanoT of nakyBameTo € OnaceH 3a
peuara. Yysajte ro Ha 6e36eaHo MecTo n
nojaneky o godat Ha peva. MNakysamweTo Ha
NPOM3BOSOT € NPON3BESEH O PELMKIMPAYKM
matepujan. ®pneTe ro NpaBuIHO 1 copTupajTe
ro BO COMMacHOCT CO ynaTcTeara 3a
peuuknmupatrse otnag. He dpnajte ro co
[OMaLUHMOT OTnaa.
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B Onuitn nHdopmauuu

Mpernen
//,.—«——\

e

1 KoHTponeH naHen 6 MoTop 3a BEHTMNATOPOT (384 YenuyHata
2 [Monuua co pewweTkn nnoya)

3 TaBa 7 Ceetunka

4 Pauka 8 EnemeHT co ropeH rpejay

5 Bpata 9 Moanumn Ha nonuuwte

Perynatop co yHKLuM
[urutaneH Tajmep
Perynatop 3a Tepmocratot
CBseTunka 3a TepMocTaTot

B w N -
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COAp)KMHa Ha NaKyBaweT1o

OCTaBeHata [AOMNOMHUTENHa onpema Moxe

a 3aBuCK 04 MOAENOT Ha NPOU3BOAOT.
LlenaTa [ononHuTenHa onpemMa Wwro e
OonuilaHa BoO ynaTCTBOTO 3a yn0Tpe6a MoXxe
[a ce Jocrasysa CO NPOU3BOAOT.

N —

YnatcTBO 32 KOPUCHUKOT

CraHpgapaHa TaBa

KopucTeTe ja 3a TecTo, 3aMp3Hata xpaHa u
neyetbe Ha ronemm napymkba Meco.

TaBa 3a Tecto
KopucTeTe ja 3a TecTa Kako LUTO Ce Konayu v
BuckBUTY.

Pewertka 3a rpun

KopucTeTe ja 3a neyerbe 1 3a cTaBare XpaHa
[Ja Ce Nneve N roTem Bo TENCUM Ha cakaHaTa
nonuua.

MpaBunHO cTaBake Ha pelieTkaTa U TaBaTa
Ha TeNecKONCcKUTe MONuULM

(OBaa ¢hyHKumja e onumoHanHa. Moxe ga He
€ BKITy4eHa CO BallMoT Npou3Bog.)
TeneckonckuTe peLueTKy BU A03BOMNYBaaT Aa v
nocTaByBaTe W BaAUTE TaBUTE U pelueTkata
NeCHo.

Kora kopucTuTe TaBa 1 peleTka co
TENEeCKONCKM PELLeTKM, NPOBEpeTe aanu
COjKMUTE Ha 3aJHMOT AEN Ha Teneckonckata
peLueTKa CTojaT Ha paboBuTe Ha pelueTkaTa 3a
TPWIOT U TaBaTa.
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TexHUYKK cneumdukalmm

BkynHa noTpolilyBayka Ha en. eHepruja 2.5 kW

[MeH3um 3a nHcTanauuja (BUcoYMHa / LWMpoymnHa / 590 nnm 600 mm./560 MM./MuH. 550 MMm.
AnaboynHa

BHatpeluHa cBeTunka 15/25 W

#  OcHoBa: MHhopMaLmmMTe Ha Tabnnykata Co EHEPreTCKN BPELHOCTU HA ENEKTPUYHUTE PEPHU Ce AafieHn
BO cornacHocT co ctahaapaoT EN 60350-1 / IEC 60350-1. Tue BpegHOCTU Ce 0apenerm cnopen
NpYMEHaTa Ha CTaHgapaoT CO FOPHW W JOMNHM Tpejayn uiv (hyHKLMK 3a 3arpeBatse NOTNOMOrHaTo co
BEHTUNATop (ako uma).
EHepreTckarta knaca 3a eukacHOCT € opeieHa BO COrMacHOCT CO CNEAHVOT NPUOPMTET BO 3aBUCHOCT
0[] TOa janu peneBaHTHUTE (yHKLMN NOCTOjaT Kaj MpousBoaoT Uik He. 1-IoTBere CO eko-BeHTMnaTop,
2- Typbo 6aBHo roteetbe, 3- Typbo rotBetse, 4- FOpHO /A0NHO 3arpeBakbe NOTNOMOTHATO CO
BeHTUnaTop, 5-FOpHO 1 JOMHO 3arpeBatbe.

**  Bugete UHcmanayuja, cmpaHuya 13.

eXHUYKUTE cneumrduKkaLmMn Moxe fa ce BpeAHOCTUTE LUTO Ce AadeHM Ha Tabnnukute
MeHyBaaT 6e3 NPETXOAHO U3BECTYBAE CO Ha MPOM3BOAMUTE UMM BO NPUAPYXHATA
Len aa ce nogobpu KBanMTETOT Ha OkyMeHTaLuja ce Ao6ueHN BO
MPOU3BOZOT. naBopaToPUCKM YCrIOBI BO COMMACHOCT CO

COOABETHUTE CTaHAapau. Osue BPEOHOCTH
MOX€e [ia Bapupaat BO 3aBUCHOCT 04

mCHMKMTe BO 0Ba YNATCTBO CE LLEMATCKA U paboTHUTE M CpeauLLHNTE yCrioBM 3a

MOXebn Hema fja Co0ABETCTBYBaaT Co npou3BoaoT.
BaLLMOT NPOM3BOL.
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WHcTanaumja

[Mpon3BogoT Mopa fja ro MHeTanvpa KBanudukyBaHo
NLe BO COMMACcHOCT BO perynatueuTe 3a en.
lMpon3BoANTENOT HEMA [1a Ce CMeTa 3a OfFOBOPEH
3a OLUTETYBarba LUTO Ce MojaBure 3apaau nocTankm
LUTO I M3BENE HEOBNACTEHM NINLA.

Mpon3BofoT Mopa fia ro nocTasu
KBanuduKyBaHO NuLie BO COMMAcHOCT €O
BaxkeukuTe perynatuen. Bo cnpotusHo,
rapaHuujaTa ke ce noHUWTy. MogrotoBkaTa
Ha nokauujaTta 1 enekTpuyHaTa MHcTanaumja
3a NPOW3BOSOT € OITOBOPHOCT Ha
MOTPOLLYBAYOT.

2 OMNACHOCT:
1pOM3BOSOT MOpa /13 Ce NOCTaBM BO

COrMACHOCT CO MOKaNHUTE 3aKOHY 3a NIVH 1
HanojyBate CO efl. eHepruja.

anapartoT 1 SUOBUTE W eNEMEHTUTE BO KyjHaTa.

lMorneaHeTe ja cnukata (BpegHOCTM BO MM. ).

¢« TlOBPLUMHWTE, CUHTETUYKUTE NaMUHATH 1
NMoYkuUTE Mopa Aa BKaat OTNOpHM Ha TONAMHA
(MuHmmym 100 °C).

*  KyjHckuTe enemeHTV Mopa [ia Ce NOCTaBeHm
PaMHO 1 UKCHpaHW.

*  Ako uma hroka nog pepHata, Mopa fia ce
nocTaBw NonnLa Mery pepHata u uokara.

«  HoceTe ro anapator co ywTe bapem Age nuua.

«  [pxeTe ja pepHata of OTBOpUTE 3a paKyBame
Ha AiBeTe CTPaHu 3a Ja ja noMecTuTe.

«  Tlpen £a ro MHCTanMpaTte NPOMU3BOAOT,
OTCTpaHETE 1 CUTe MaTepujani 1 AOKYMEHTH
ofBHarpe.

«  KyjHckuoT meben Mopa pa buae Bo cornacHocT
CO AMMEH3MUTE JaileHu Ha cnvkata nogony. Ha
3a4HNOT fien of KyjHckuoT Meben, Mopa aa
6uae oTCeyeH 0TBOP CO ANMEH3NUTE AafieHN
Ha CnvkaTa nogory 3a fja ce 0BO3MOXM
[0BOJIHA BEHTMNAUMja.

OMNACHOCT:
Mpen nocTasysatbe, NPOBEPETE 10
MPOM3BOZOT BU3YENHO 38 4a BUAUTE Sanu

“Ma oLTeTyBakba. AKO UMa, He NocTaByBajTe
ro.

OwwTeTeHUTe NPOU3BOLAM NPean3BIKyBaaT
6e3beiHOCEH pU3NK.

lMpen noctaByBake

AnapartoT € HaMeHET 3a NoCTaByBake BO
KOMEpLMjanHo JOCTaMHM KyjHCKM eneMeHTy.
be3beHOCHO pacTojaHue Mopa fia Ce 0CTaBu Mery

He nocrasysajTe ro Npou3BoL0T BEAHALL 40

AANMHALM UM 3aMp3HyBaun. TonnuHaTa
LITO Ce MCMYLUTa O NPOM3BOZOT Ke ja
3rofiemMu NoTpoLLyBadkaTa Ha cTpyja kaj
anapaTuTe 3a nagete.

He kopucTeTe ja BpataTa unv padkara 3a
HOCEH-E UMM NOMECTYBakLE Ha MPOU3BOZOT.
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550"
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* MUH.

MocTaByBake 1 NOBP3yBake

+  [pou3BogOT CMee [1a Ce NOCTaBM 1 NoBP3e
CaMo BO COrMacHOCT CO CTatyTapHuTe npasuna
3a nocTaeyBame.

EnektpnyHo nosp3yBame

[NoBp3eTe ro NPoM3BOLOT 3a 3a3emjeH wrekep /
[0BOJ Ha CTpyja KojluTo e 0be3beeH co
MUHW]ATYPEH aBTOMATCKM OCUTYpyBaY CO COOfIBETEH
KanawuTeT Kako LUTO e NOCOoYeHO Bo Tabenata

, TEXHWNYKM cneumdmkaumn”. MHcTanaumjata 3a
3a3eMjyBareTo Tpeba Aa ja Hanpasu KBanudukyBaH
enekTpuYap ako ro KOpUCTMTE NPOM3BOAOT CO UK

6e3 TpaHctopmartop. Hawwata komnanuja Hema aa
6upe 0aroBopHa 3a kakeu OUNo OLITETYBAk-A LUTO ke
ce crnyyar 3apagu ynotpeba Ha npoussofoT 6e3
VHCTanaumja co 3a3emjyBare BO COrnacHoCT CO
noKanHuTe perynaTuem.
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OMACHOCT:
Mpon3Bof0T MOpa Aa Ce NOBP3e CO CUCTEM

3a AncTpubyLmja Ha CTpyja camo og, cTpaHa
Ha 0BNacTeHo KBanuuKyBaHo nuLe.
['apaHTHMOT NPOM3BOZ Ha NPOU3BOAOT
3anoyHyBa no NpaBUIHO BKITy4YBakb-E.
lpousBoauTeNnoT Hema Aa ce cMeTa 3a
0ArOBOPEH 3a OLUTETYBakE LUTO Ce NojaBnno
3apajiy nocTanku LWTo rv uasene
HEOBNACTEHM Nnua.

ONACHOCT:
Kabenot 3a HanojyBate He cmee aa ce
NPUKNeLLTYBa, NPEBUTKYBA UMK NPUTMCHYBA

WnM fa ce Jonupa co BpenuTe Aenosn Ha
anapartor.

OwreTenuoT kaben 3a HanojyBate Mopa fa
Ce 3aMeHV 0f CTpaHa Ha kBanuduKysaH
enektpuyap. MHaky, nocton pusuk og,
eneKTPUYEH yaap, KpaTok Cnoj Unu noxap co
HenpoecnoHanHN nonpaskm!

¢+ ToBp3yBareTo Mopa Aa 61uae ycornaceHo co
LpXaBHUTE perynaTuem.

. MopaTouuTe 3a [OBOZ Ha €. eHeprvja Mopa
[a CooABeTCTBYBaaT CO MOAATOLMTE LITO Ce
[afeHn Ha NnoYKkaTta co HOMUHaNHU BPEHOCTM
Ha anapatot. OTBOpeTe ja NpeaHaTta Bpata 3a
[a ja BUuTe nnoykara co HOMUHaNHM
BpEAHOCTM.

«  Kabenot 3a HanojyBatbe 3a NpoM3BOA0T Mopa
[ia € YCOrnaceH co BpefHoCTUTe BO Tabenara
, TEXHWYKM cneumndmkaumm‘.

OIMACHOCT:
Mpep 3anoyHyBake Ha kakBa 6uno pabota

CO eneKTpUYHaTa MHCTanawmja, uckyyete ro
anapatoT of JOBO/, Ha en. eHepruja.
[MocTom puank oa cTpyeH yaap!
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MoBp3ayBarbe Ha KabenoT 3a HanojyBare

oJeka ce noBp3yBaat XuuuTe, Mopa cé aa
Gune BO COrMacHoCT co
HaLoHanHuTe/noKanHuTe perynatieu 3a
enekTpuka 1 Mopa fia ce ynotpebysaar
COOfBETHUTE LUTEKEPU/MUHUN W MIPUKNYHOLM
3a pepHa. Bo cnyyaj kora mokHocTa Ha
NpOM3BOAOT € OrpaHNyeHa Ha nomana
BPEAHOCT O/} KanauuTeToT Ha MPUKNYYOKOT U
LUTEeKepOT/NHKjaTa fia NpeHecyBaat CTpyja,
Mopa NpoM3BOAOT Aa Ce NoBP3e Npeky
(DUKCHa enekTpUYHa MHCTanauyja AMPEKTHO
6e3 ga ce ynoTpebysa npukmy4oK 1
LTeKep/nuHuja.

1. AKO He e MOXHO Aia ce ucknyyar cute nono0su
BO kabenoT, Mopa Aa ce NoBp3e ypen 3a
VICKIyYyBakb€ CO HajMarky of 3 MM. 3a30p Mery
KOHTaKTUTe (ocurypyBaum, 6e36enHOCHN
NPEeKVNHYBaY4W, KOHTaKTL) U CUTE NONOBK BO 0BOj
Ypen 3a vcknyyyBarse Mopa Aa BO ONCeroT Ha
(He noBeke) OBOj yper BO COMMacHoOCT CO
perynaTveute Ha EBponckara yHuja.
HenouuTyBareTo Ha 0Ba ynaTCTBO MOXe Aa
npeau3suka npobnemm Bo pabotara v aa ja
MOHMLLTY rapaHLpjaTa 3a Npon3BoaoT.

Ce npenopayyBa [ONONHUTENHA 3aLLTUTA Of

npeocTaHaTa CTpyja BO NPEKVHYBaYOT Ha KoMoTo.

Axko ce focTaByBa kaben co Npou3BogoT:

TEPMUHANEH
BNOK

CUH

KABEIN 3A
|| Aoson

3ENEH /XKONT

2. 3a moHoda3HO noBp3yBakbe, NOBP3ETE M
KNLMTE KaKo LUTO € MOCOYEHO Moaony:

+  Kadpena/llpHa xmua - L (dpasa)

*  CuHalcuBaxmua =N (HynT%

«  3eneHo/xonTa xuua = (E) (3a3emjyBarbe)

» U

+  cwealllpHa xuua - L (dasa)

*  CuralKacera xmua = N (HynTa)

«  3eneHo/xonTa xuua = (E) (3a3emjyBarbe)



WHcTanauuja Ha npon3soaoT

1. JlusHeTe ja pepHaTa BO €NEMEHTOT, NOpamMHeTe
ja n obesbeneTe ja 06e3bemyBajku feka kabenot
3a HanojyBa-e Hema fia buae NpUKNeLTeH
n/vinn 3arnaseH.

06e3beneTe ja pepHaTa co 2 LWwpada Kako LWTo e
MOCOYEHO.

Mo MHCTaNMPakETO, NPOBEPETE AanM 3aBPTKUTE CE
[OBOHO 3aTErHaT!t v pepHaTa He ce MoMecTyBa.
PepHaTa Moxe Ja ce NpeBpTyi 3a BpeMe Ha
KOPUCTEHETO aKo He € MHCTanMpaHa croper
VHCTPYKLMUTE W aKo 3aBPTKUTE HE Ce JOBOMHO
3aTerHaTv.

3a npousBoauTe CO BEHTMNATOP 3a pa3nagyBakse
Moxe Aa He e BKITyYeHa CO BalLMOT NPOM3BOA,.)

1 BeHTunartop 3a pasnagysate
2 KoHTponeH naHen
3 Bpata

BrpapieHnoT BeHTUNaTop 3a pasrafyBate r naam u
€MEeMEHTOT 3a BrpaayBatse U NpeAHuLaTa Ha
Npon3BooT.

BeHTUnaTOpOT 3a pasnafyBatbe NPOAONKyBa
a pabotn ywre 20-30 MMHYTH Sypw v Kora €

MCKMyyeHa pepHara.

AKo CTe roTeene co nporpamuparse Ha

TajMepoT Ha pepHara, ke ce UCKIy4u 1

BEHTUNATOPOT 3a NafeHe N0 UCTEKOT Ha

BPEMETO 3a rOTBEHE 3aE[HO CO CUTE APYrH

yHKLMM.

KoHeuHa npoBepka
1. PaboteTe co npousBogoT.
2. TposepeTe m yHKLMHTE.

®pnate Ha cTapmoT NPou3BoA

*  YyBajTe ro OpUrMHanHoTO NaKkyBate 1
TpaHCMopTMpajTe ro NPOU3BOAOT BO HETO.
CnepeTe rv ynatcteara Ha nakyBawbeT0. AKO
HemaTe OpuUrMHanHo nakyBatse, CakyBajTe ro
NpOM3BOSOT BO MEYPECTa NNacTMYHa OMakoBKa
N1 TBPL KApTOH W 3aneneTe ro co CenoTejn
LBpCTO.

«  3apacnpeyuTe rpunoT 1 peLeTkuTe BO
pepHaTa fa ja olTeTaT BpaTara, CTaBeTe
napye KapTOH O/l BHATPELLHATa CTpaHa Ha
BpaTaTta Ofi pepHaTa BO UCTa BUCKMHA Kako W
peleTkuTe. 3aneneTe ja Bpartata Ha pepHaTta
3a CTPaHUYHUTE SUZOBM.

*  He kopucTeTe ja BpataTa unm padkara 3a
NOLMIHyBatbe NN NOMECTYBak-€ Ha
NpoM3BOLOT.

He ctaBajTe NpeaMeT! Ha NPOU3BOAOT U
nocTaseTe ro BO UCMpaBeHa nosuuuja.

MpoBepeTe ro ONLWTMOT U3MES Ha
NPOM3BOZOT 3a fia BUUTE Aan uma
oLuTETYBAbA LWTO HACTAHanNe npu
TPaHCNOPTOT.
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A NoaroToeka

CoBeTu 3a WwWTegete eHepruja

CnepHute COBETM Ke B NOMOTHAT Aa ro KopucTute

NPOM3BOSOT Ha EKOMOLLKM HAYYH M Aa LTeauTe

eHepruja:

«  KopucTeTe TeMHW ¥ rnasupanu cazjoBu 3a
rotBete buaejkn NpeHoCcoT Ha TonnMHaTa €
noaobap.

. [Mpu roTBetbE Ha japersata, u3BpLUETE ja
onepauujata 3a NPETXOAHO 3arpeBakbe ako e
npenopayaHo BO yNaTCTBOTO 33 KOPUCTEHE
WM BO PELIENTOT 3a FOTBEHE.

*  He oTBopajTe ja BpaTaTta Ha pepHata 4ecTo 3a
BPEME Ha F0TBEHETO.

. ['oTBETE NOBEKE 07 [HO jafeH-e BO pepHaTa
cekoraLl kora e Toa MoxHo. Moxe aa roteute
CO CTaBatb€ ABa Cafja 3a roTBekE Ha KUYEHNOT
rpun.

. [oTBETE NOBEKE O EAHO janere
nocrnegosaTenHo. PepHata e Beke Bpena.

*  Moxe fa wreguTte eHepruja co UCKNyYyBare
Ha pepHaTa HEKONKy MUHYTHU Npej a ucteye
BpeMeTo 3a roteete. He oTBOpA|TE ja BpaTata

Ha pepHara.

«  Opmp3HeTe v 3aMp3HaTuTe jaaera npeg fa m
roTBUTE.

MpBuyHa ynotpeba

MocTtaByBake Ha BpemeTo

Mpu koe 6uno npunarofysatse, COOABETHUTE
cumBonu ke Tpenkaat Ha ekpaHoT.

MpUTUCHETE T KON4MHbaTa™1*/™™ 33 fa ro NoCTaBUTe
BPEMETO OTKaKO pepHaTta Ke ce BKIy4u 3a npenar.
Kaj Mogenu co KOHTPONM Ha aonup, NpBo

onpere 328, a notoa ynotpebete "I / ™™ za
a 10 OAPEANTE BPEMETO OF AEHOT.

lMoTBpaeTE ja nocTaBKkaTa co AONMP Ha CUMBONOT €
1 novekajte 4 cexynam 6e3 ga gonupare Ha
Konummata 3a Aa noTepauTe.
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Konuye 3a npunarogysare
Cumbon 3a 3aKnyyeHu Konunba
Cumbon 3a YaCoBHMK

Cumbon 3a jaumHa Ha anapmoT (Moxe fa He e
BKNyYeHa CO BaLUMOT NPOU3BOA,.)

Cumb0n 3a EKOHOMUYEH PEXUM
Konue 3a nnyc

Konue 3a MuHyc

Cumbon 3a neyete nuta

9 Cumbon 3a anapm

10 Cumbon 3a kpajHo Bpeme 3a roTeee
11 Cumbon 3a Bpeme Ha roTeete

12 Konue 3a nporpamm

B w NN -
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AKO He Ce NOCTaBN BPEMETO Ha NOYeTOK,
9 4aCOBHMKOT ke noyHe co paboTa oa 12:00 n

ke ce npukaxe cumbonot (. cumbonor ke

MCYE3HE LUTOM Ke Ce NOCTaBy BpeMeTo.

lMocTaBkuTe 3a TEKOBHO BpeMe ce
OTKaxyBaaT ako cHema CcTpyja. Tpeba

O4HOBO Aa v npunarogute.

MpBO YMcTEHE Ha NPOM3BOAOT

nOBpLIJVIHaTa MOXe [ia Ce OTETH CO
ETEPreHTN U CPEACTBA 3a YACTEHE.

He KOpucTeTe arpecuBHM CpeacTea 3a

YNCTEHE, NPALLOK 32 YNCTEHE | TeuHOCTH

MUnn oCTpu NpegmeTu Npu YNCTEHETO.

1. VsBageTe ro LennoT matepujan 3a nakyBarbe.

2. WsbpuiweTte m NOBPLIMHITE Ha NPOM3BOMOT CO
BRaxHa Kpna unm CyHrep u ucyLeTe r co Kpna.

BoBegHo 3arpeBate

3arpesajTe ja pepHata okony 30 MMHYTW 1 NoTOA

vcknyyete ja. Taka, CUTe OCTATOLM UMW Hacnar of

MPOM3BOACTBOTO KE COropar u ke ce TprHar.



NPEOYNPEOYBAHE
BpenuTe noBpLuMHI Npean3BukyBaat

n3ropermLm!

MpownsBogoT e Bpen kora ce ynoTpebysa.
Hukoral He gonupajTe rv Bpenute
FOPUMHULM, BHATPELLHUTE AENOBM Ha
pepHara, rpejauuTte, uTH. [ipxeTe rv feuata
HacTpaHa.

Cekorall kopuCTETe pakaBUL 3a PepHa LITO
ce OTMOPHY 3a TONMMHA Kora cTaBaTe Wi
BaJuTe CafoBM BO / Of BperaTta pepHa.

EnektpuyHa pepHa

o

V3BapeTe v cuTe TaBy 3a NEYeH-e U XKMYEHNOT
rPUN Of} pepHara.

3aTBopeTe ja BpaTa Ha pepHarta.

V36epeTe ja nosuumjata CratnyHo.

V136epeTe ja Hajronemara MOKHOCT Ha rpunoT,
BupeTe Kako ce pabomu co erekmpuyHama
pepHa, cmpanuya 20.

Bknyuete ja pepHaTa aa pabotu okony 30
MUHYTH.

6.

WcknyyeTe ja pepHarta, BugeTe Kako ce pabomu
CO efleKmpuYyHama pepHa, cmpaHuya 20

PepHa co rpun

1,

2.
3.

V13BaneTe v cuTe TaBM 3a NEYEHE U KUHEHNOT
rpun og pepHarta.

3aTBopeTe ja BpaTa Ha pepHarta.

V136epeTe ja Hajronemara MOKHOCT Ha rpunoT,
BupeTe Kako ce pabomu co epuiiom,
cmpaHuua 27.

Bknyuete ja pepHaTa aa pabotu okony 30
MUHYTH.

WcknyyeTe ro rpunot, Bugete Kako ce pabomu
€0 epunom, cmpaHuya 27

Moxe fa ce nojasat Yaz v Mupn3aba BO TEKOT
Ha HEeKonKy Yaca npv npeata pabota. OBa e
cocema HopmanHo. O6e3bepete nobpa
BEHTUNaLMja Ha npocTopujaTa 3a fa uanesat
4apoT 1 Mupusbata. V13berHeTe AMpekTHO
BAMLLYBatbE Ha Yaf0T M MUpU3baTa LWTo ce
uenywTa.
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B Kaxo ce pakysa co pepHara

OnwTtn uHchopmaLmm 3a nevekse,
AUHCTaH-€ U NeYeH-E Ha FPUNOT.

MPEOYNPELYBAHE
BpenuTe noBpLUHK Npean3BukyBaaT
n3ropermLm!
MpownsBogoT e Bpen kora ce ynoTpebysa.
Hukoral He gonupajTe rv Bpenute
FOPUMHULM, BHATPELLHUTE AENOBM Ha
pepHara, rpejauuTte, uTH. [ipxeTe rv feuata
HacTpaHa.
Cekorall kopuCTETe pakaBUL 3a PepHa LITO
ce OTMOPHY 3a TONMMHA Kora cTaBaTe Wi
BaJuTe CafoBM BO / Of BperaTta pepHa.

OMACHOCT:
BHumaBajTe Kkora ja oTBOpate BpaTata Ha
pepHata bugejkn usnerysa napea.

Mapeata MoXe Aa BY r1 nonapy pavere,
FIMLETO UMM ouuTe.

CoBeTu 3a nevewe

¢« KopucTteTe COOBETHN METANHW YKHWM LLTO HE
Ce nenat unv anyMMHUYMCKM CaZioBu I
CMITMKOHCKM Kanani OTNOPHM Ha TONMKHa.

«  VckopucTeTe ja Hajnobpo BHaTpeLIHOCTa Ha
pamkata.

«  CraBeTe ro kananot 3a neyetbe Ha cpegnHaTta
Ha pelLeTkaTa.

«  VI3bepeTe ja npaBunHaTa nosuumja Ha
pelueTKaTa npeg Aa v BKIyuuTe pepHata unm
rpunoT. He MeHyBajTe ja nonoxbata Ha
peLueTKaTa Kora pepHata € Bpena.

+  [pxeTe ja Bpatara Ha pepHaTa 3aTBOpeHa.

CoBeTH 3a neyewe meco

«  OGpaboTkaTa Ha LenoTo Nune, MucupkaTa uim
rofeM1Te Napymiba MECO CO NPEMMBM Kako LUTO
Ce NMMOH wnu LpH Bubep ro nogobpysaar
pe3ynTaToT Of FOTBEHETO.

«  Tpeba 15 po 30 MuHyTV NOBEKE f1a Ce ucneye
MECTO CO KOCKM CMOPELEHO CO NEYeHE Ha ucTa
roreMmHa meco 6e3 Kocku.

*  Ha cekoj LeHTMMETap 0 MECOTO BO CIIOEBUTE
My Tpeba okony 4-5 MUHYTU BpEME 3a FOTBEHE.

«  OcraBeTe ro MECOTO BO pepHaTta OKoy
10 MUHYTVM OTKaKO ke 3aBpLUM BPEMETO 3a
rotBerse. CokoT nogobpo ce AncTpubympa Hu3
LienoTo Meco W He UCTEKYBa Kora Ce ceve
MecoTo.

+  Pwubara Tpeba Aa ce CTaBM Ha cpeamHa uim
JONHaTa peLueTka BO cafj OTNOpeH Ha TONMnuHa.
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CoBeTw 3a neyere Ha rpun

Kora mecoTo, pubata 1 nuneTo ce neyat Ha rpur,

The 6p30 NOTEMHyBaaT, MMaaT BKYCHa KpLikaBa kopa

W He Cce cywwaT. PamHu napuntba, pakeHumkba co

Meco 1 kornbacy ce 0cobeHo NOroaHM 3a rpuil, Kako U

3€MEeHYYKOT LUTO COAPW MHOTY BOAA, KaKo JOMaTh 1

NUNEPKM.

«  Pacnopepete m napuntbata LUTO ke ce nevat
Ha rpun Ha peLueTkaTa 3a rpun unv Bo Taea 3a
neyerbe CO PELLETKACT MPUN Taka LWTO
ondaTeHnoT NPOCTOp He ja HaMWHYBa
ronemMuHaTa Ha rpejavor.

¢« JlusHeTe rv peleTkata unm TaBata 3a neyete
CO IPUM Ha CaKaHOTO HUBO BO pepHaTa. AKo
neyeTe CO PeLLETKa, CTABETE ja TaBaTa 3a
neyetbe Ha NofonHara peLletka Aa rm cobupa
MacHoTuuTe. TaBaTa 3a nevere Mopa fa buge
CO ronemMuHa Korky LTO € LienaTa nospLunHa
Ha nevetse. MoXHo € f1a He ja jobueTe co
npou3sogoT. [lonajTe Boga BO cafioT 3a
neYerbe 3a NONECHO YNCTERE.

XpaHaTa LUTO He e cooaBeTHa 3a
neyetbe Ha rpun Hoca pUank og
noxap. Kopuctete camo xpaHa co
TPUINOT LUTO € COOABETHA 3a
WHTEH3NBHATa TOMMMHA OA TPUMoT.
He cTaBajTe ja xpaHata npepaneky
Hasag Bo rpunoT. Toa e HajBpenuoT
[en v MacHaTa xpaHa MOXe Jia ce
3ananm.

Kako ce pabotu co enektpuyHata pepHa
M36op Ha TemnepaTypa v paboTeH pexum

1 Perynatop co yHKLuM

2 Perynarop 3a Tepmocratot

Peprarta e onpemeHa co perynatopu Ha UsneryBare

LUTO Ce NojaByBaaT kora Ke 1 NpUTHUCHETE.

1. TlpuTncHeTe HaBHaTpe 3a Aa n3nese
perynaTopoT 1 noToa CBpTeTe o 3a Aa ja
HanpasuTe cakaHara nocTaeka.



2. Kora e 3aBpLUeH NPOLECOT Ha rOTBEHLE,
NPUTMCHETE O KOMYETO HAaBHATPeE.

1. TocTaseTe ro perynatopoT 3a PyHKLMM Ha
cakaHaTa Temneparypa.

2. TlocTaBeTe ro perynaropoT 3a (hyHKLMM Ha
cakaHata paboTHa Temneparypa.

» PepHata ce 3arpeBa 10 npunarogeHata

Temneparypa u ja ogpxysa. 3a Bpeme Ha

3arpeBarbEeTo, CUjannykaTta 3a TemnepaTypa CBeTH.

WcknydyBake Ha enekTpuyHaTa pepHa

CapteTe m perynaropot 3a GyHKLMM 1 perynaTopot

3a Temnepartypa BO No3uLypja 3a UCKIy4eHOCT (rope).

BaHo e fja ro cTaBuTe peLleTkacTmoT rpun

NpaBuUHO Ha NexuiuTata. PelueTkactnoT rpun Mopa

[Ja ce BMETHE Mefy nexuLiTaTa Kako LWTo e

NpyKaxaHo Ha crvkara.

He ocTaBajTe pelueTkacTioT rpun Aa ce noTnupa Ha

3a7HNOT SUZ BO pepHaTa. JIM3HETE ro peLleTkacTmoT

TPUN HW3 NPEHMOT AN Ha NEXMULITATa U HAMECTETe

ro CO NOMOLL Ha BpaTa 3a fia ce NocTurHe aobpa

paboTa Ha rpunorT.

(Bapwpa 3aBucHO of MOLIENOT Ha NPON3BOAOT. )

Pa6oTtHu pexumu

PepocrefoT Ha paGoTHUTE PeXVMM LUTO e MpukaxaH
TyKa MOXe Aa Ce PasnukyBa Of OpraHusaupjata Ha
BaLLMOT NPOM3BOL,.

[opeH v goneH rpejay
Pabotat ropHMOT W JONMHKMOT rpejay.
XpaHara ce 3arpeBa UCTOBPEMEHO 1

of rope v og gony. Ha

npuMep, COOABETHO € 3a TOPTH,
TECTO WK KOray 1 TOTBEHU japetba
BO Kananw 3a roteewe. [oTBeTe
caMo CO eJHa TaBa.

[loneH rpejay

PaboTi camo 1onHKOT rpejay.
CoopBeTHO € 3a nuua u 3a
nocrneaoBaTenHo NOTEMHyBake Ha
----------- XpaHaTa off AoNHaTa cTpaHa.

OBaa ¢hyHKumja MOpa fja ce KoprcTy
11 3a NIECHO YNCTERE CO Napea.

[opeH/poneH rpejay NOTNOMOrHaTo €o
BEHTUNaTop

BknyyeHw ce ropHUOT 1 JONHMOT
rpejay nnyc BEHTMNATopoT (BO

[l

3agHuoT sug). Bpenvot Bo3gyx
pamMHOMEpHO 1 Bpry ce
pacnpefenysa Hu3 pepHata co
MOMOLL Ha BEHTUNaTopoT. FoTBETE
caMo CO eJHa TaBa.

Pa6ora co BeHTURaTOp
% Peprara He ce 3arpesa. BkryueH e
O

CaMo BEHTUNATOPOT (BO 3afHMOT
sun). CooziBeTHO 3a 6aBHO
0OMP3HYBatbe 3aMpaHaTa 3pHecTa
XpaHa Ha coGHa Temnepatypa 1
nafete Ha 3roTBeHaTa xpaHa.

3arpeBarbe CO BeHTUnarop

TonnumoT Bo3ayx 3arpeBaH co

3a[HMOT rpejad ce pacnpeaenysa

€[HaKBo 1 6pry HW3 pepHaTa co

= MOMOLL Ha BEHTUNATOPOT.
Coo/BETHO € 3a roTBEeH:E Ha
japetbata Ha pasnuyHN HUBOA Ha
MonuLMTE 1 He e NoTpebHo
NPETXOLHO 3arpeBak-e BO NOBEKETO
cnyyaun. COOABETHO 3a rOTBEH:E CO
noBeKe TaBMm.

OBaa ¢hyHKumja MOpa fja ce KoprcTy
1 33 NECHO YMCTEHE CO Napea.
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»30“-pyHKuMja

— BknyuyeHm ce ropHUOT ¥ JONHWOT

rpejay TONNewETo Npeky

— BEHTWIATOPOT (BO 3aJHMOT SKA).
XpaHata ce roTB1 PaMHOMEPHO U

Bpry on cute ctpaHu. [oTBETE Camo
€O eaHa TaBa.

LienoceH rpun

/| PaboTi roneMuoT rpun Ha ropHata

cTpaHa Bo pepHata. CooaBeTHO € 3a

neyetbe Ha rpun Ha ronemu

KOMMUYMHN MECO.

«  CraBeTe ronemm Unu cpegxu
NopLMK BO TOYHaTa nosuumja
3a monuuata nog rpejayor 3a
TPUNOT 3a Nevetbe.

+  [locTaBeTe ja Temnepatypata
Ha MaKCUMarHo HUBO.

+  CepreTe ja xpaHata no
MnonoBKHa Off BPEMETO 3a
neyetbe Ha rpun.

['pun+BeHTUNATOP
NS
& EdbexToT Ha rpunoT He e Tonky
MOKeH Kako co LlenoceH rpun

«  CraBeTe manu unu cpeaHn
NopLMK BO TOYHaTa nosuumja
3a monuuata nog rpejayor 3a
TPUNOT 3a Nevetbe.

+  [locTaBeTe ja cakaHaTa
TeMneparypa.

+  CepreTe ja xpaHata no
MnonoBKHa Off BPEMETO 3a
neyetbe Ha rpun.

Ynotpe6a Ha YaCOBHUKOT HA pepHaTa

1 23 4 5 6

: O C’J*)) eco

A

u::

12 11 10 9 8 7

Konue 3a npunaroaysatse

Cumbon 3a 3aKnyyeHu Konunba

Cumbon 3a 4acoBHMK

Cumbon 3a jaumHa Ha anapmoT (Moxe fa He e
BKNyYeHa CO BaLUMOT NPOU3BOA,.)

5 Cumbon 3a eKOHOMUYEH PEXUM
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6 Konue 3a nnyc

7 Konue 3a MuHyc

8 Cumbon 3a neyete nuta

9 Cumbon 3a anapm

10 Cumbon 3a kpajHo Bpeme 3a roTeee
11 Cumbon 3a Bpeme Ha roTeete

12 Konue 3a nporpamm

MakcumanHOTO Bpeme 3a NocTaByBatbe Ha
KpajoT Ha NpoLiecoT Ha roTBete € 5 yaca u
59 MUHYTK

lporpamaTa ce oTkaxyBa ako cHema CTpyja.
Mopa oaHoBo Aa ja nporpamupate pepHata.

Ipu koe 61NO NocTaByBakbe, COOABETHUTE
cumbonu ke Tpenkaat Ha ekpaHoT. Mopa aa
noyekate Marnky 3a aa ce akTuBupaat
nocTaBkuTe.

BpemeTo BO IEHOT HE MOXe Ja Cce nocTasu
AKO HEMa HanpaBeHO NOCTaBKa 3a roTBEHE.

MpeocTaHaToTo BpeMme ke Ce NPUKaXe aKko
BPEMETO 3a rOTBEH:E Ce NOCTABM Kora ke

3aMN0YHE rOTBEHETO.

CRSHONNS]

[oTBee CO NocTaByBake Ha BpeMeTo 3a

roTBeHsE;

Moxe pa ja noctaBuTe pepHaTa Taka LUTO Taa ke ce

WCKIyYM Ha KpajoT Ha OfIpesieHOTO BpeMe CO

NnocTaByBat-€ Ha BpEMe 3a FOTBEHE Ha TajMEePOT.

1. W3bepete q)yHKuvua 3a rOTBEHE.

2. [lonpete ® Jofeka He ce nojasv cumbonoT =1
Ha eKpaHOT 3a BPEMETO 3a FOTBEHE.

3. locTaBeTe ro BpEMETO 3a rOTBEHE CO
konumrbata e / w.

» » OTKaKo Ke ro noctaBuUTe BPEMETO 3a rOTBEH:E,

cmbonor Pl u BPEMETO ke Ce Npukaxysaat

MoCTOjaHo.

4, CraBeTe ro CafoT BO pepHaTta v nocTaBeTe ja
TeMnepatypata npeky perynatopor 3a
Temneparypa. [0TBerEeTO ke 3anoyHe.

» Kora ke 3anouHe roTBeeTO, Ha eKPaHOT NOYHYBa

pa ce opbpojyBa BpEMeTO W CUTE [1eNOBM Ha

cumbonoT co ofbpaHo BpeMe NoYHyBaaT Aa CBeTar.

[locTaBeHOTO Bpeme Ha roTBeH:E € NOfENEHO Ha 4

e[]HaKBM Jena, a kora ke NOMMHE BPEMETO Of1 CEKOj

pen, cumbonoT of Toj AeN ce racu. 3Hauw, NecHo

MOXe aa pasbepeTe yluTe KOnky Bpeme

NpeocTaHano of BKYNHOTO BPEME 3a FOTBEH:E.



MocTaByBatse Kpaj Ha BpeMeTo 3a roTBeH-€ 3a

noAoLHa;

Mo nocTaByBat-€ Ha BPEMETO 3a FOTBEHE Ha

TajMepoT, MOXe Aia ro NocTaBuTe BPEMETO 3a Kpaj Ha

FOTBEHETO 3a MOJOLHa.

1. W3bepeTe tyHKUMja 3a roTBEHE.

2. [lonpete ® Jofeka He ce nojasv cumbonoT (]
Ha eKPaHOT 3a BPEMETO 3a FOTBEHE.

3. locTaBeTe ro BpEMETO 3a rOTBEHE CO
KomuukbaTa e / .

» » OTKaKo Ke ro noctaBuUTe BPEMETO 3a rOTBEHE,

cumbonor 12 e ce NpUKayBa NoCTojaHo.

4. [lonpete ® Jofeka He ce nojasv cumbonoT =
Ha eKPaHOT 3a KPajHOTO BPEME 3a FOTBEHE.

5. TputucHeTe M KoNumMaTa e o 35 13 1o
NOCTaBUTE KPAjHOTO BPEME 3a FOTBEH:E.

» OTKaKo Ke ro NoCTaBnTE BPEMETO 3a FOTBEH:E,

cumbonure 2 n =1, v spewmero ke ce npukaxysaat

noctojaHo. OTKako Ke 3amnoyHe roTBereTo,
cumbonor = ke ucuesne.

6. CraBeTe ro cagoT BO pepHaTa u nocTaBeTe ja
TeMnepatypata npeky perynatopor 3a
Temneparypa. [0TBerEeTO ke 3anoyHe.

» TajmepoT Ha pepHaTa ro npecmeTyBa

NOYETHOTO BPeMe 3a FOTBEH:E CO OA3EMabe Ha

BpeMeTO 3a roTBeH€ 0 KPajHOTO Bpeme 3a

roTBehs€ LUTO Fo NOCTaBMBTE. 30paHuoT pexmum

Ha paboTa Ce akTMBMpa Kora NOYETHOTO BpeMe 3a

roTBEHE Ke Ce JOCTUTHE 1 pepHaTa ke ce 3arpee Ha

nocTaBeHaTta Temneparypa. Ja oapxysa oaa

Temneparypa ce A0 KpajoT Ha BPEMETO 3a FOTBEHE.

» Kora ke 3anoyHe roTBereTo, Ha eKPaHOT NOYHYBa

pa ce opbpojyBa BpEMeTO W CUTE [1eNOBM Ha

cumbonoT co ofbpaHo BpeMe NoYHyBaaT Aa CBeTar.

[locTaBeHOTO Bpeme Ha roTBeH:E € NOfENEHO Ha 4

e[]HaKBM Jena, a kora ke NOMMHE BPEMETO Of1 CEKOj

pen, cumbonoT of Toj AeN ce racu. 3Hauw, NecHo

MOXe aa pasbepeTe yluTe KOnky Bpeme

NpeocTaHano of BKYNHOTO BPEME 3a FOTBEH:E.

7. OTKako ke 3aBpLUM NPOLIECOT Ha rOTBEH:E, Ce
npukaxysa ,End“ (kpaj) Ha ekpaHoT n ce
ornacyBa TajMepoT CO ayano npeaynpenyBate.

8. Ayavo npegynpenyBameTo Ke ce ormacysa 2
MUHYTW. 3a aa ro 3anpeTe NpeLynpeayBakeTo,
camo NPUTHCHETE To Koe Brro konye.
[MpeaynpepyBareTO HEMA Aa Ce Cnylua 1 ke ce
NpVKaXxyBa TEKOBHOTO BPEME.

PepHaTa 0fHOBO ke 3anoyHe co paboTa
9 aKo ro NpuTUCHETe Koe 61no konye 3a
kpaj Ha ayauo npeaynpeayBareTo.
CapTeTe 1 KONuukaTa 3a Temnepatypa
1 hyHKUMK Ha ,,0¢ (McknyyeHa) nosuupmja
3a [ia ja UCKnyuyuTe pepHata v aa
cnpeyvnTe Taa NOBTOPHO Aa NoyHe Co
paboTa Ha KpajoT Ha
npeaynpeayBareTo.

AKTUBMpakbe Ha 3aWTUTaTa 3a KONYMHbaTa

Moxe fja cnpeymTe pepHata fia ce KOpucTH Co

aKTMBMparbe Ha (hyHKLMjaTa 3a 3aTuTa Ha

KonuukbaTa.

1. [HonpeTe iZE nopeka He ce nojasu cumbonoT &
Ha eKpaHoT.

» Ke ce npukaxe ,,OFF“ (ncknyyeHo) Ha ekpaHoT.

2. TlputucHeTe ro KonyeTo I* 3a Aa ja akTmeMpaTe
3alTuTaTa 3a Konuukarta.

» LLIToM ke ce akTMBMpa 3awwTnTaTa 3a Konunmwara,

ke ce npukaxe ,,0n“ (BKy4eHO) Ha EKPaHOT U ke

CBETY CMBOOT (3} 33 3aLUTUTEHM KONYMELA.

Konuuibata Ha pepHaTa He ce
(hYHKLMOHAMHM KOra € aKTMBHA 3aluTUTaTa 3a
KonunrbaTa. 3alTuTaTa 3a Konuukara Hema
[ia ce OTKaxe aKo cHema CTpyja.

3a pa ja peakTmBMparTe 3awWTUTaTa 3a KONYMHbara

1. [HonpeTe ¥ nopeka He ce nojasu cumbonoT &
Ha eKpaHoT.

» Ke ce npukase ,,On® (BKIyYeHO) Ha ekPaHoT.

2. [leaktvBupajTe ja 3awTUTaTa 3a KONYKH-aTa co
MPUTUCOK Ha KOMYETO ™™,

» Ce npukaxysa ,,OFF“ (ucknyyeHo) wrom ke ce

VICKIy4M 3aLuTuTaTa 3a Konummara.

MocTtaByBame Ha anapmoT

Moxe pa ro KopucTuTe TajMepoT Ha pepHaTa 3a

kakso O1no npeaynpeayBatbe Uk NOTCETYBaE

OCBEH 3a Nporpamara 3a roTBetbe.

AnapmoT Hema BrijaHue Bp3 PYHKUUMTE Ha pepHaTa.

Ce kopucTy camo kako npegynpegysawe. Ha

npyMep, 0Ba e KOPMCHO Kora cakaTte Aa ja cBpTUTe

XpaHaTa BO pepHaTta BO ofipeieH MOMeHT. TajmepoT

ke Ce ormacw Co npegynpeayBatbe Ha kpajoT Ha

MOCTABEHOTO BPEME.

1. [onpete © Jofeka He ce nojasv cumbonoT A
Ha eKpaHoT.

MakcumanHoTo Bpeme 3a anapmoT e 23
Haca u 59 MuHyTH.

2. locTaBeTe ro BpeMeTpaekEeTO Ha anapmoT
npeky Konunbata = ==
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OYHKLMOHANHUTE KOMYMHba 33 TOHOT Ha
anapmoT, BpeMEeTOo BO AEHOT,
0CBETINEHOCTA HA EKPAHOT W KOM4MHbaTa
3a Temnepartypa Tpeba ga bupat Bo
nosuumja 3a ucknyyenoct - 0 (OFF).

» CvmbBonoT L ke cBETM ¥ ke Ce nojasy BpemeTo 3a

anapMoT Ha EKpPaHOT LUTOM Ke Ce NOCTaBW BPEMETO

3a anapmor.

3. Tlo ucTekoT Ha BPEMETO 3a anapmoT, cuMoonoT

ke 3anoyHe pa Tperka v ke ce CryLiHe

npeaynpesyBameTo.

WcknyyyBare Ha anapmoT

1. Ayawo npegynpenyBateTo ke Ce ornacysa 2
MUHYTW. 3a aa ro 3anpeTe NpeLynpeayBakeTo,
camo NPUTHCHETE To Koe Brro konye.

» [pepynpeayBareTo HeMa Aa ce crylua u ke ce

NpVKaXxyBa TEKOBHOTO BPEME.

OTkaxyBate Ha anapmor;

1. [onpete (® popexa He ce nojasu cumbonotT a)
Ha eKpaHOT 3a [1a Fo OTKaXXeTe anapmoT.

2. [puTnCHETE 1 APXKETE FO KOMYETO ™™ nofeka He
ce npukaxe ,,00:00“.

Ce npukaxysa BpemeTo 3a anapmoT. Ako
BPEMETO 33 anapmoT W BPEMETO 3a rOTBEHE
ce nocTaBaT UCTOBPEMEHO, Ke Ce NpuKaxyBsa
MOKPaTKOTO BpeMe.

MeHyBare Ha TOHOT 3a anapmoT
1. [HonpeTe & nopeka He ce nojasu cumbonot <)

Ha eKpaHoT.

2. lpwunarogeTe ro cakaH1oT TOH 3a anapm co
KonuMtbaTa e /™=,

3. ToHOT WTO ro NocTaBnBTe HabP30 ke ce
aKTMBMpa.

» V13BpaHnoT TOH 3a anapMoT ke Ce NpUKake Kako
»0-01%, ,b-02“ unn ,,b-03“ Ha ekpaHoT.

MpomeHa Ha BpeMeTo BO AEHOT

3a MeHyBat-€e Ha BpeMeTO BO AEHOT LUTO CTe o
NnocTaBune NopaHo:

1. [onpeTe == nopeka He ce nojasu cumbonoT ©

Ha eKpaHoT.

2. TocTaBeTe ro BpeMeTO BO AEHOT CO KOMYMH-aTa
+ -

3. BpemeTo WTO ro nocTaBKBTe Habp30 ke ce
aKTmBupa.

EKOHOMMYEH pexum

Co nocTaByBat-e Ha BPEMETO 3a FOTBEHE BO
pepHaTa Ha eKOHOMUYEH PEXUM, MOXe fa LTeanTe
€rl. eHepruja Joaeka roteure.
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Bo 0BOj peswm roTBeHETO NPMBpLLYBA CO
BHaTpeLLHaTa TeMNepaTypa of pepHata, Taka LITo
rpejaynTe ce racat npep KpajHoTo BPEME 3a rOTBEH:E.

MocTaByBak-e Ha EKOHOMUYEH PEXUM

1. [HonpeTe i# nopeka He ce nojasu cMMOoNoT eco
(exo) Ha ekpaHoT.

» Ke ce npukaxe ,,OFF* (MCKIy4eHo) Ha ekpaHoT.

2. OBO3MOXETE r0 EKOHOMUYHUOT PEXUM
pomupajiv Ha konyeto .

» LLIToM ke ce akTMBMpa 3awwTnTaTa 3a Konunmwara,

ke ce npukaxe ,,On“ (BKMy4eHo) Ha ekpaHoT, a

cMMBONOT €CO (eK0) ke NPOJOIKM 1A CBETU.

OHeBO3MOXYBate Ha EKOHOMUYHUOT PEXUM

1. [onpeTe i& nopeka He ce nojasu cMMOoNoT eco
(exo) Ha ekpaHoT.

» Ke ce npukase ,,On® (BKIyYeHO) Ha ekpaHoT.

2. OHEeBO3MOXeTe ro EKOHOMUYHNOT PEXMM
JONMPajKN Ha KOM4eTO ™.,

» Ce npukaxysa ,,OFF“ (ucknyyeHo) wrom ke ce

WCKIyYm 3aLuTUTaTa 3a Konuukara.

MocTaByBak-€e Ha OCBETNEHOCTA HA EKPaHOT

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

1. 3a OCBETNEHOCT Ha eKPaHoT, AONPETE S Aofeka
pa ce nojasart Ha ekpaotd-01 nnm d-02, nrm d-
03.

2. TlocTaBeTe ja cakaHaTa OCBETIIEHOCT CO
KonumtbaTa == ..

» BpemeTo LTO ro noctaBMBTE HAabp3o ke ce

aKTmBupa.



Tabena co BpemMUtba 3a roTBeHE Meyere TECTO M MeCo

BpemutbaTa Ha Tabenata ce HamMeHeTH camo 1-aTa nonuLa BO pepHaTa e AONHaTa
kako Boaurku. Bpemutbata moxe fa nonuua.

BapupaaT BO 0QHOC Ha TemnepaTypaTa Ha

XpaHara, rycTuHara, TMnoT, kako v BawuTe

HaBWKM 33 FOTBEHE.

MaxauwnaH KpykeH kanan 3a komay co
avjametap of 26 cm Ha
petueT pun**

-KpyeH kanan 3a konay co
avjametap of 26 cm Ha
pelueTka 3a rpun™*
4-Kpy)keH kanan 3a konay co
avjamerap oa 26 cm Ha Tasa

*

TaBa

25/MK



JarHewku 6yt 3 25 MuH.
(QuHcTaH) 250/max,
notoa, 190

[MeyeHo CraHpapaHa TaBa* 15 MuH.
nunetwko (1,8- 250/max,
2kr.) notoa, 180

Mucupka (5.5 CraHnapaHa Taa* 25 MUH.
Kr.) 250/max,
notoa, 180 ...
190

TaHAapaiHa Tasa

€ Mpenopayysa pepHaTa fia ce 3arpesa npep roTeere Ha koja 6uno xpaxa.
* [logatouuTe MOXe Aa He Guaat UcnopayaHy co NPou3soaoT.
** [lonaToLuTe He Ce UcnopavyBaat co npoussodor. flocTanky ce 3a npofaxda kako nocebHM AoaaToLM.

Tabena 3a roteeme 3a TeCTMpame jageka VHCTUTYLUUTE 3a KOHTpONa Aa ro Tectupaar
Japerwarta Bo oBaa Tabena 3a roteere ce npon3soaoT
nogroteerm cnopeg EN 60350-1 3a ga uM onecHm Ha

| Kpateorocey | Epvatea | Cradgopmvarasa® | (] | 3 | 140 | 20.30
3-Taga 3a TecTo”

Crampappratasa | ] | 8 | 160 | 25..35

2 TaBu 1-Taga 3a TecTo* 5 1-3 150 35..50
3-CraHpapaHa Tasa*
[MaHaunax EnHa Taea KpykeH kanan 3a koriay il 160
€0 anjameTap og 26 cm
Pyx 7 .
Konay co AvjameTap o
26 cm Ha pelueTka 3a
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4-KpyxeH kanar 3a
Korau co AvjameTap og
26 cm Ha TaBa 3a

pei
EnHa TaBa KpykeH LipH MeTaneH
cap co avjametap og 20
CM Ha pelueTka 3a rpun**

Ce npenopadyBa pepHaTa fa ce 3arpesa npef roteerse Ha koja 6uno xpaHa.
* [opatouuTe MOXe aa He GUAAT UCIOPaYaHM CO MPOU3BOAOT.
** [lopatouuTe He ce UcnopadyBaat co npouseodoT. JocTanHu ce 3a npoaax6a kako nocebHu AopaToLu.

CoBeTy 3a neyeke Konaum

AKO KOMa4oT € MHOrY CyB, 3ronemere ja
Temneparypata 3a okony 10°C u HamaneTe ro
BpEMETO 3a r0TBEHE.

AKO KoraJoT e BraxeH, ynotpebeTe nomanky
TEYHOCT UMK HaMmareTe ja Temnepatypata 3a
10°C.

AKO KOMayoT e MHOTY TEeMeH Ha NOBpLLMHATA,
CTaBeTe ro Ha AonHaTa nonuua, Hamanete ja
Temnepatypata W 3ronemeTe ro BpemeTo 3a
TOTBEHE.

Ako e ,00pO 3roTBEHO BHATPE, HO NENMMBO
oaHazBop, ynotpebeTe NoMarky TEYHOCT,
HamaneTe ja Temneparypata 1 aronemeTe ro
BpEMETO 3a r0TBEHE.

CoBeTu 3a neyere TeCTO

AKO TECTOTO € MHOTY CyBO, 3rofiemMeTe ja
Temneparypata 3a okony 10°C u HamaneTe ro
BpemeTo 3a roTBetbe. HaBnaxHeTe rm
CrOeBUTE TECTO CO CMeca 0f MIEKo, Macno,
jajte u jorypr.

Ako Ha TectoTo My Tpeba MHOTy Bpeme Aa ce
ucneye, obpHeTe BHUMaHue aebenuHaTta Ha
TECTOTO LUTO CTe O MOAFOTBUIE Aia He ja
HagMwHyBa AnaboumHaTa Ha TagaTa.

AKO ropHaTa noBpLLUMHa Ha TECTOTO Ce 3aLpHy,
HO [IONHMOT ieN He e 3roTBEH, NpoBepeTe Aanm
KonuumMHaTa coc LTo CTe ja ynotpebune Bo
TECTOTO € npemHory 6nm3y o fonHaTa cTpaHa
Ha TecToTo. ObuaeTe Ce Aa ro pasHecete
COCOT e[1HaKBO BO CpeAMHaTa W BP3 CroeBuTe
TECTO 3a M3E[HAYEHO NeYetbe.

[MeyeTe ro TECTOTO BO COMMACHOCT CO
PEXMMOT M TeMnepaTypuTe LWTO Ce AafeHU
B0 Tabenarta 3a rotBete. AKO JONHKOT Aen
He € OBOTHO UCneYeH, CtTaBeTe ro 3a eHa
nonuua nogony cnegHuoT nart.

CoBeTH 3a roTBeH€ 3eNeHYYK

*  AKO janemeTo CO 3eNeHuyK CHeMa COK 11 ce
WCYLUW, rOTBETE 0 BO TEHLIEPE CO Kanak
HaMeCTO BO TaBa. 3aTBOPEHNTE CaZ0BU ke ro
3afpKat COKOT BO jafieHeTo.

*  AKO janemeTo CO 3eNeHYYK He Ce 3roTBM,
CBApETE IO 3eMEHYYKOT NPETXOAHO Ui
MNOATOTBETE O KaKo KOH3epBUpaHa XpaHa 1
CTaBeTe [0 BO pepHarta.

Kako ce pabotu co rpunot

TMNPELYMNPEQYBAHE
3atBopeTe ja BpaTaTa Ha pepHata npu
ynoTtpeba Ha rpunoT.

BpenuTe noBpLUMHK Npean3BuKyBaaT
n3ropermum!

BxnyuyBatmse Ha rpunot

1. CapTeTe ro perynatopot 3a (yHKLM Ha
CaKaHMOT cUMOON 3a rpun.

2. Totoa, n3bepeTe ja cakaHaTa TemnepaTypa 3a
rpunoT.

3. Ako e notpebHo, npeTxoaHo 3arpesajte 5
MUHYTH.

» Ce BKkny4yBa cujanuykaTa 3a Temneparypa.

WcknyvyBamre Ha rpunot
1. CapreTe ro perynatopot co (hyHKLMN Ha
no3uLmja 3a UCKNyYeHOCT (rope).
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XpaHaTa LUTO He e cooaBeTHa 3a TaGena co BpemMut-a Ha roTBEH-€ 3a rpun
neyetbe Ha rpun Hoca pUank og
noxap. Kopuctete camo xpaHa co
TPUINOT LUTO € COOABETHA 3a
WHTEH3NBHATa TOMMMHA OA TPUMoT.
He cTaBajTe ja xpaHata npepaneky
Hasag Bo rpunoT. Toa e HajBpenuoT
[en v MacHaTa xpaHa MOXe Jia ce
3ananm.

Meyerbe Ha rpun co eNeKTPUYEH rpun

| Pge | Peienesampuwn ] 45 | 250/max 20..25 wu.*

jarHeluko

Tenelwk KoTneTH PelueTka 3a rpun 250/max 25...30 M. *

BO 3aBMCHOCT OA ryCTUHaTa
*MpeTxoAHo 3arpejTe okony 5 MUHYTH.

*AKo MoXe Aa ce npucnocobu Temnepa j ke paboTi Npu MakcMManHa Temneparypa.
JaneH;aTa BO 0Baa Tabena 3a roteete ce MHCTUTYLMUTE 3a KOHTPONa Aa ro Tectmpaat

nogroteerm cnopeg EN 60350-1 3a ga M onecCHM Ha ~ MPOM3BOAOT

Csprere ja xpanara 0TKaKo ke N3MMHaT 2/3 of BKYNHOTO BpeMe 3a rpun.
TOTBEH:€ Ha Koja buno
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[ OppxyBame 1 rpuxa

OnwTtun uHchopmaumm

BekoT Ha Tpaetbe ke Ce MPOACITKM, @ YeCTUTE
npobremu ke ce Hamanar ako NpOW3BOAOT CE YKUCTM
PEAOBHO.

He oTcTpaHyBajTe rv KOHTponHuTe
9 KonunHba/perynaTopy 3a Aa ro ucUucTuTe
KOHTPOMHMOT NaHen.

KoHTponH1oT naHen moxe aa ce owretn!

OMNACHOCT:
VcknyyeTe ro NpousBofoT Of A0BOA Ha €.

eHepruja npes OapXKyBarbe U YnCTeHse.
[MocTom puank oa cTpyeH yaap!

OMACHOCT:
OcraBeTe anaparoT Aa ce U3naay npep,

YUCTEHE.
BpenuTe noBpLUMHK Npean3BuKyBaaT
n3ropermum!

*  YucTeTe ro Npom3BOLOT TEMENHO MO Cekoja
ynotpeba. Ha Toj HaunH ocTaTouuTe of
TOTBEHE Ke Ce OTCTPaHaT NOSIECHO W Ke ce
n30erHe HUBHO rOpere NpU CrIeAHNOT NaT Ha
BKIy4yBatbe Ha anapator.

«  He ce noTpebHu cneyunjanHy cpepcTea 3a
uncTerbE 3a NpoussogoT. KopucTeTe Tonna
BOZA CO CPEACTBO 3a MUetse, Meka kpna unu
CyHrep 3a YMCTEHE Ha NPONU3BOAOT W
n3bpuLeTe O CyBa Kpna.

¢« Cexoral 13bpuLLeTe ja NpekyMepHaTa TEYHOCT
TEMEIHO MO YNCTEHETO, @ CEKOe NPETEKYBake
Mopa BefHalll fia ce n3bpuiue.

*  He KopucTeTe cpefcTBa 3a YUCTEHE LITO
COLpXKaT KMCENMHa UNu XNOpUE 3a YNCTEHE HA
MOBPLLMHWTE Off HE ProcyBaYKi YenvK Unm of
MHOKC, Kako W paykuTe. KopucTteTe Meka kpna
CO TEYEH AETEPreHT (HO He abpasuB) 3a ja
MCYUCTUTE OBME NOBPLUMHW 0OPHyBajkM
BHUMaHKe a OpulueTe BO eeH npaseLl.

nOBpLIJVIHaTa MOXe [ia Ce OTETH CO
ETEPreHTN U CPEACTBA 3a YACTEHE.

He KOpuUcTeTe arpecuBHM CpeacTea 3a

YNCTEHE, NPALLOK 32 YNCTEHE | TeuHOCTH

N oCTpu NpegmeTu Npu YNCTEHETO.

He kopucTeTe uncTaum Ha napea 3a aa ro
McumcTUTe anapatoT buaejku Tve Moxe Aa
npeamaBmMkaaT enekTpuyeH yaap.

Yucrere Ha KOHTPOJNTHUOT NaHen
MlcumcTeTe ™ KOHTPOTHWOT NaHen 1 perynaTopute
CO BaHa Kpna 1 n3bpuiueTe m co cyea.

YucTetbe Ha pepHaTa

Yucrere Ha cTpaHuyHUTe supoBu(Bapupa

3aBMCHO 0f MOAENOT Ha NPOU3BOAOT.)

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e

BKNyYeHa CO BalLMOT NPOU3BOA.)

1. TprHeTe ro npegHNoT Aen Ha CTpaHuYHaTa
pamKa CO Brieyetbe Bo 0bpaTeH npaseL, o
CTPaHU4HMOT SWA.

2. 3BapeTe ja cTpaHuyHaTa pamka ce Brievere

Katanutuyku snaosu

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e
BKNyYeHa CO BalLMOT NPOU3BOA.)
BHatpeLunuTe cTpaHnyHn sugosw (A) niunm 3agHUoT
sup (B) Ha BaLWMOT NPoN3BOA MOXe Aa ce
npemavkaHn co KaTanuTu4Ki eHamer.
Katanutuukute suposu umaar ceetna mat boja n
noposHa nosplumHa. He Tpeba ga ce unctat
KaTanuTU4Kk1Te SUOOBM Ha pepHaTa. MoposHuTe
MOBPLLMHYN Ha KaTanuTUYK1Te SUOOBUTE CE YncTaT
camu co ancopbupatse 1 NpeobpasyBarse Ha
UCTypeHaTa MacHoTMja (napea 1 jarnepoy, ANOKCUA).

JlecHo yncTere co napea
OB03MOXYBa NECHO YnCTeHE DMAEjkM HeuncToTHjaTa
(mom ycroB ako He CTe yekane Npegonro) ce
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OMeKHYBa CO Nnapeara LUTO Ce CO3AaBa BO pepHaTa,

a BOZIEHWTE KanKu Ce KOHeH3upaaT Ha

BHaTPeLLHUTE MOBPLLMHU.

1. WsBapere ja LenaTa onpema of pepHata.

2. Wctypete 500 ml Boga BO TaBata 3a pepHa 1
MOCTaBETE ja Ha BTOpaTa NonMua Bo pepHarta.

3. TlocTaBeTe ja pepHaTa BO pexuM 3a NecHO
uncTere co napea v Bknyyete ja Ha 100° C 25
MUHYTH.

4. OrtBopeTe ja BpaTata 1 u3bpuweTe
BHaTpeLLHMTe MOBPLUMHM Ha PepHaTa Co BNaxeH
CyHrep unv Kpna.

5. KopucteTe Tonna Boaa Co CpeacTBo 3a MUeksE,
MeKa Kprna unun CyHrep 3a Aa ja ucumctute
3aKopaBeHaTa HeunCToTHja 1 n3dpuLeTe co
cyBa Kpna.

32 BpeMe Ha pexuMoT Ha necHo
4uCTeH-€e Napea, BogaTa of TaBaTa 3a
OMeKHyBatbe Ha NecHo 0bnukyBaHuTe
0CTaTOLM/HEUMCTOTHja BO NpasHuHaTa
Ha pepHaTa ke 1cnapu 1 KOHAeH3upa Bo
npasHUHaTa Ha pepHaTa M BHaTPELUHOTO
CTaKIo Ha BpaTaTa Ha pepHara, co LTo
BOJA@ MOXE fia Kare Kora e 0TBopeHa
BpaTtaTa Ha pepHata. /3bpuLete ja
KOHZAEH3aLujaTa jofieka e 0TBopeHa
BpaTara.

YucTetse Ha BpaTaTa Ha pepHata

3a pa ja ucuncTuTe BpataTa Ha pepHara, kopucteTe
TOMMa Bofa Co CPEACTBO 33 MUEH-E, MeKa Kpra unu
CyHrep 3a [ia ro UCUMCTUTE NPON3BOLOT W M3bpULLETE
1o CO CyBa Kpna.

He kopucTeTe rpybu abpasnshu cpeacTsa
UMM OCTPU METaMHN XULM 3a YUMCTEHE Ha
BpaTtaT Ha pepHaTa. Moxe aa ja usrpebaar
MOBPLLMHATA W Aa T0 YHULITAT CTaKnoTo.

Bapene Ha BpaTaTta Ha pepHaTta

1. OtBoperte ja npegHata Bpara (1).

2. OtBopeTe MM CNOjHULMTE Ha KYKULITETO 3
LapkuTe (2) [eCHO 1 NeBO Hanpea CTPaHU4HO
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CO NPUTUCHYBak€e HaJony Kako LWTo e

1 Bpata

2 3aknydyBatbe Ha naHTa(3aTBOpeHa nouumja)
3 PepHa

4 3aknyyyBatbe Ha naHTa(0TBOpEHa nouumja)

4. 3BapeTe ja npegHaTa Bpara Co Brieyee
Harope 3a Aa ja ocnoboguTe of LWapkuTe Neso 1
JIECHO.

YekopuTe LWTO Ke M HanpaBuTe 3a BpeMe Ha
noctankata Ha Bagete, Tpeba aa ce
noeTopat no obpaTeH pefocnes 3a Aa
noctaeuTe BpaTtata Ha mecto. He
3abopaBajTe 4a M 3aTBOPUTE CNOJHULMTE Ha
KYKULLTETO Ha LUapKuUTE Npu NOBTOPHO
nocTaByBatb€e Ha Bpatara.




Bapeme Ha BHATPELWHOTO CTAKIO Ha

BpaTarta

(OBaa ¢hyHKumja e onuuoHanHa. Moxe ga He e
BKNyYeHa CO BalLMOT NPOU3BOA.)
BHaTpeLwHOTO CTakneHo OkHO Ha BpaTaTta Ha
pepHaTa MoXe Aa Ce U3Bau 3a YNCTEHE.
OtBopere ja BpaTara Ha pepHara.

1 Pamka
2 MnacTuyeH gen

lMoBneyeTe KoH cebe 1 n3BageTe ro NNacTUYHUOT
J€en LWTO € NOCTaBEH Ha rOpHUOT en Ha Bpatara (1).

123

HajHaTpeLLHO CTakneHo OKHO

BHaneLLIHO CTakneHo OKHO

Ha,EI,BOpeLLIHO CTakIneHo OKHO

MnactnyeH OTBOP 32 CTaKNEHOTO OKHO - aony
Kako LuTo e npukaxkaHo Ha crukarta, nourHeTe ro
HajBHaTPELLHOTO CcTakno (1) AenymMHoO BO NpaBeL, Ha
A v noBneveTe ro KOH HaBop BO npasel, B.
[NoBTOpETE j@ MCTaTa nocTanka 3a fa ro u3saanTe
BHATPELUHOTO BHATPELLHO CTaKmo (2).

B w N -

[MpBMOT Yekop Aa ja cocTaBuTe BpaTtata e aa ro
NOCTaBUTE BHATPELLHOTO CTaKIEHO OKHO Ha CBOE
MecTo (2).

Kako o e npukaxaHo Ha cnukaTta, cTaBeTe ro
3aKOCEHMOT arof Ha CTaKNeHOTO OKHO 3a f1a HaBnese
OCEHYOT aroJl Ha nnacTyHMoT OTBOP.

BHaTpeLHOTO cTakneHo okHo (2) mopa aa ce
nocTaBu BO NAACTU4HMOT 0TBOP 6rn3y Ao
HajBHaTPELLHOTO CTaKMEHO OKHO (1).

Kora ro noctaByBate HajBHaTPELLHOTO CTaKIEHO
OKHO (1), MpoBepeTe aanv nevaTeHaTa cTpaHa Ha
OKHOTO € Haco4eHa KOH BHATPELUHOTO CTaKMEHO OKHO.
BaxHo e fia rv nocTaBuTe JONHUTE arnm Ha
BHATPELLHOTO CTaKINEHO OKHO BO AOMHUOT NNacTyeH
otBop (5).

[MpuTICKajTe ro NNACTUMHMOT Jen KOH pamkaTta
[ofeKa He CryLUHeTe 3BYK Ha KIUKHYBakE.
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3ameHa Ha cBeTunKarta BO pepHaTta

ONACHOCT:
Mpex 4a ja 3amenuTe cBETUNKaTa BO
pepHara, NpoBepeTe Aanu Npou3BoaoT &

WUCKNyYeH Of CTpYja M U3nadeH 3a aa
n3berHeTe pU3nK of enekTpUYeH yaap.
BpenuTe noBpLUMHK Npean3BuKyBaaT
n3ropermum!

Bo oBaa neuka, ce kopucTu breckaso
CBeTUKa co MOKHoCT nomana og 40
W, BucuHa nomana og 60 mm,
pvjameTap noman og 30 mm unm
XarnoreHa CBETMIKA CO MPUKNYYOK TvN
(9, mokHocT nomana og 60 W.
CBeTunkuTe ce norogHu 3a pabota Ha
Temnepatypu Hag 300 ° C. CeeTunku
BO pepHaTa Moxe fia ce fobujat og
OBaCTEHN CEPBUCHU areHTu 1nn
TEXHNYAp CO NULIEHLA.

MosuumjaTa Ha cBETUNKATa MOXe fa Bapupa
on, oHaa Ha cnukata.

[Cvjanuuata wro ce kopucTn BO 0BOj ypes He
e coo/1BETHa 3a OCBETNYBAbE NPOCTOPUN BO
OMaKkMHCTBOTO. HameHeTata ynoTpeba Ha
0Baa Cujanuua e ja My nomara Ha
KOPUCHWKOT Aa ja rneja xpaHara.

CujannumTe WTO CE KOpUCTAT BO OBOj
npoussog Tpeba fa rv u3gpxysaat
eKCTPEMHUTE (bVI3VI“IKVI yCnoBM, KaKo WWTO ce
Temnepatypute Hag 50 °C.
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Ako pepHaTa MMa TpkanesHa CBeTUnKa:

1. VcknydeTe ro nponsBopoT of cTpyja.

2. CepTeTe ro CTakneHWoT Karnak 00paTHo of
LBWKEHETO Ha CKasankuTe Ha YaCOBHMKOT 3a Aa
ro u3BaguTe.

3. Ako cujanuykaTa Bo pepHata e o vn (A) kako
Ha [ionHaTa Cruka, OTCTPaHETE ja Co BpTetbe
KaKo LUTO € NpUKaXaHo u 3ameHeTe ja. Ako e of
1N (B), noBneyeTe ja 1 OTCTpaHETE ja Kako LTo
€ NpUKaXaHo Ha CrvkaTa 1 3aMeHeTe ja.

(8]

4. CraBeTe ro CTakneHuoT Kanak oHOBO.



PewwaBawe npobnemu

Pepuara ncnyuita napea gopeka pabom

Osa He e epelika.

. Kora ke ce 3arpejaT MeTanHuTe AenoBH, TUE MOXe Aia CE NpoLUMpaT 1 ja npeanssukaat byka. >>>

... 08a He e gpewka.

Tpoussonot He padorh,

+  OcurypyBa4oT 3a en. HanojyBate € pacunaH unu nagxan. >>> [Ipogepeme au ocuaypysayume 80
Kymujama. AKo e Heonxo0Ho, 3aMeHeme au Unu akmusupajme 2u 00HO80.

«  Tlpou3BogoT He e NpukIyYeH Bo (3asemjeH) WwTekep. >>> [lpogepeme 20 hosp3ysarbemo Ha

«  Cujanndkara Bo pepHara e nperopewa. >>> CMeHeme ja cujanuykama.
*  Hema cTpyja. >>> [Iposepeme Oanu uma cmpyja. [pogepeme au ocuzypysayume 80
Kymujama. AKko e HeONX0OHO, 3aMeHeme 2u UnU akmusupajme au ocuzypysayume.

+  He ce noctasenu dyHkumjaTa winnn Temneparypara. >>> [locmaseme au (yHKyujama u
memnepamypama co peaynamopom/kondemo 3a yHKYuja/memnepamypa.

+  TajMepoT He € HaMeCTeH Kaj MoflenuTe LUTO Ce OnpemeHy co Tajmep. >>> [lpunazodeme 20
gpememo.
(Kaj nponsBoauTe CO MMKpONeYKa, TajMepoT ja KOHTPONMpa Camo MUKponeykaTa. )

*  Hema cTpyja. >>> [Iposepeme Oanu uma cmpyja. [pogepeme au ocuzypysayume 80

{Kaj mopenure co Tajviep) Mpkasor Ha YaCOBHUKOT TPENKa WM © BTy eH CHMBOTIOT 3a YACOBHNK,
«  Vma npekuH Ha cTpyja. >>> lpunazo0eme 20 8pememo/npekuHysa4yom Ha npoussodom u
8K/y4eme 20 00HOBO.

KoHcynTupajTe ce co oBnacTeH areHT 3a
cepBuCHpatbe UK CO 3acTanHUKOT Of Kafe
LUTO CTe ro Kynume Npou3BOAOT ako He
MOXETE Camu fia ro pelunTe npobnemoT nako
CTe M NPUMEHWUNe ynaTcTeaTta Bo 0Ba
nornasje. Hukoraw He obuaysajte ce camu
[a ro nonpasate pacunaHuoT ypes.
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