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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

Rl 4

Warning of hot surfaces.

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

C€ Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.




TABLE OF CONTENTS

ﬂl_mportant instructions and
warnings for safety and

environment 4
General safety ..o, 4
Electrical safety ..........vvvvvvviiiiiiiiiiiiiiiiins 5
Product safety..........cccccvvvvveviiiiiiiiiiiiiiinns 6
INtended USe........ovvvvvviiiiiiiiiiiiiiiii 8
Safety for children .........cccccccviiiiin, 9
Disposing of the old product .................... 9
Package information.............cccccvvvvvnnnns 10
E General information 11
OVEIVIBW .o 11
Package contents ...........ccccvvvvvvvviiiinnnns 12
Technical specifications ...................coo.. 13
E! Installation 14
Before installation............ccccccvvvviviiininns 14
Installation and connection..................... 15
Future Transportation ............cccccvvvvvnnns 17
ﬂ Preparation 18
Tips for saving energy............eeevvvvveveennns 18
Initial uUSe ..o 18
Time Setting ...vvvvvvveeeeeeiii s 18
First cleaning of the appliance ................ 19
Initial heating ... 19

5 How to use the hob 20
General information about cooking.......... 20
Using the hobs........ccooeiiiiiiiiii, 21

@ How to operate the oven 23

General information on baking, roasting and

HING. e 23
How to operate the electric oven ............ 24
Operating modes..........coooeveeeeieieeeeeennnn. 24
Using the oven clocK .......ccoooeveiieiiieennn 25
Cooking times table..............ccceeeeeeeenn. 28
How to operate the grill ..........evvvvvvviiinnns 29
Cooking times table for griling................ 30

Maintenance and care 31

General information ...........ccccoovvnieenn. 31
Cleaning the hob ........vvvviiiiiiiii, 31
Cleaning the control panel...................... 32
Cleaning the oven.........cccccceviviiiiinncenn, 32
Cleaning the oven door............ccceeeeennnn. 33
Removing the door inner glass ............... 34
Replacing the oven lamp........................ 34
B Troubleshooting 36

3/EN



ﬂ 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

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.
Children shall not play with
the appliance. Cleaning and
user maintenance shall not
be made by children without
supervision.

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

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Never place the product on a
carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
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
with 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
5/EN



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
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after cooking. Doing so can
result in food poisoning or
sickness.

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

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

« Keep all ventilation slots clear
of obstructions.

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

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

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

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



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

« Do not use the p'roduct if the
front door glass is removed
or cracked.

Always use heat resistant
oven gloves when putting in
or removing dishes into/from
the hot oven.
Place the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the
food and then insert all into
the preheated oven. Remove
the excess parts of the
baking paper overflowing
from the accessory or the pot
in order to prevent the risk of
touching the oven’s heating
elements. Never use the
baking paper in an operating
temperature higher than the
indicated value for the baking
paper. Do not place the
baking paper directly on the
base of the oven.
WARNING: Ensure that
power cord of the appliance
is unplugged or circuit
breaker is switched off before
replacing the lamp to avoid
the possibility of electric
shock.
The appliance must not be
installed behind a decorative
door in order to avoid
overheating.
Product must be placed
directly on the floor. It must
7/EN



not be placed onto a base or
a pedestal.

« WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with water,
but switch off the appliance
and then cover flame e.qg.
with a lid or a fire blanket.

« CAUTION: The cooking

process has to be supervised.

A short term cooking process
has to be supervised
continuously.

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

« WARNING: If the surface is
cracked, switch off the
appliance to avoid the
possibility of electric shock.

« In case of hotplate glass
breakage : Immediately shut
off all burners and any
electrical heating element and
isolate the appliance from the
power supply. Do not touch
the appliance surface. Do not
use the appliance.

« The appliance is not intended
to be operated by means of
an external timer or separate
remote-control system.
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« Vapour pressure that build up
due to the moisture on the
hob surface or at the bottom
of the pot can cause the pot
to move. Therefore, make
sure that the oven surface
and bottom of the pots are
always dry.

« WARNING: Use only hob
guards designed by the
manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
inappropriate guards can
cause accidents.

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

« Electrical products are
dangerous to children. Keep

children away from the
product when it is operating
and do not allow them to play
with the product.

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

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

Disposing of the old product

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

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

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

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

specified in the Directive.

Package information

¢ Packaging materials of the product
are manufactured from recyclable
materials in accordance with our

10/EN

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.



H General information

Overview

10 11

1 Front door 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Bottom drawer 9 Lamp

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

41 B

12 3 4 5 6 7 8 9

1 Warning lamp 7 Single-circuit cooking plate Front
2 Thermostat lamp right

3 Function knob 8 Single-circuit cooking plate Rear
4 Single-circuit cooking plate Rear left right

5 Dual-circuit cooking plate Front left 9 Thermostat knob

6 Digital timer
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Package contents

Accessories supplied can vary
depending on the 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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5.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

GENERAL

External dimensions (height / width / depth) | 850 mm/600 mm/600 mm
Voltage / frequency 220-240V ~ 50 Hz
Total power consumption 8,2 KW

Cable type / section min.HO5W-FG 3 x 2,5 mm*
HOB
Burners
Rear left Single-circuit cooking plate
Dimension 140 mm
Power 1200 W
Front left Dual-circuit cooking plate
Dimension 180/120 mm
Power 1700/700 W
Front right Single-circuit cooking plate
Dimension 140 mm
Power 1200 W
Rear right Single-circuit cooking plate
Dimension 180 mm
Power 1700 W
OVEN/GRILL
Main oven Fan assisted
Inner lamp 15-25 W
2.2 KW

Grill power consumption
#

Basics: Information on the energy label of electrical ovens is given in accordance
with the EN 60350-1 / IEC 60350-1 standard. Those values are determined
under standard load with bottom-top heater or fan assisted heating (if any)

functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product or
not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo cooking, 4- Fan
assisted bottom/top heating, 5-Top and bottom heating.

Technical specifications may be
changed without prior notice to
improve the quality of the product.

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

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

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

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

AThe product must be installed in
accordance with all local electrical
regulations.

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

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

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

If the range is placed on a base,
measures have to be taken to prevent
the appliance slipping from the base.
The appliances must not be installed
behind a decorative door in order to
avoid overheating.
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¢ The appliance corresponds to device
class 1, i.e. it may be placed with the
rear and one side to kitchen walls,
kitchen furniture or equipment of any
size. The kitchen furniture or
equipment on the other side may only
be of the same size or smaller.

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

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

¢ (*) If a cooker hood is to be installed

above the cooker, refer to cooker

hood manufacturer' instructions

regarding installation height. If not

defined any size in the hood manual,

this height should be at least 650 mm.

Any kitchen furniture next to the

appliance must be heat-resistant

(100 °C min.).



Safety chain
If your product has 2 safety chains;
The appliance must be secured against
overbalancing by using the supplied two
safety chains on your oven.

Fasten hook (1)by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking
mechanism (2)

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear
5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;
The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

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

Stability chain to be as short as
practicable to avoid oven tilting
forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not
designed with bracket engagement slot.

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

Do not install the product next to
refrigerators or freezers. The heat
emitted by the product will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

¢ Product must be placed directly on
the floor. It must not be placed onto a
base or a pedestal.

Do not use the door and/or
handle to carry or move the
product. The door, handle or
hinges get damaged.

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
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made by a qualified electrician while
using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.

The product 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.

The power cable must not be
clamped, bent or trapped or
come into contact with hot parts
of the product.

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

The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover
is opened or it is located at the rear wall
of the unit depending on the unit type.
Power cable of your product must
comply with the values in "Technical
specifications” table.

Before starting any work on the

electrical installation, disconnect

the product from the mains

supply.
There is the risk of electric shock!
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Connecting the power cable

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

1.If it is 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:

3F (| [ R

5

N D
=
Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC




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

¢ Brown cable = L (Phase)

¢ Blue cable = N (Neutral)

e Green/yellow cable = (F) (Ground)

¢ Push the product towards the kitchen
wall.

¢ Adjusting the feet of oven
Vibrations during use may cause
cooking vessels to move. This
dangerous situation can be avoided if
the product is level and balanced.
For your own safety please ensure the
product is level by adjusting the four
feet at the bottom by turning left or
right and align level with the work top.

For products with cooling fan (This

may not exist on your product.)

o — | —

[

1 Cooling fan

2 Control panel
3 Door

The cooling fan cools both the control
panel and the front of the appliance.

Cooling fan continues to run for
up to 20-30 minutes (approx.)
even after the oven is turned off.

Final check
1.Reconnect the product to the mains.
2.Check electrical functions.

Future Transportation

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

¢ 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.
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B Preparation

Tips for saving energy

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

¢ Use dark coloured or enamel coated

¢ Keep the cooking zones and bottom
of the pots clean. Dirt will decrease
the heat conduction between the
cooking zone and bottom of the pot.

¢ For long cookings, turn off the cooking

cookware in the oven since the heat
transmission will be better.

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

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

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.

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

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

¢ Defrost frozen dishes before cooking
them.

¢ Use pots/pans with cover for cooking.
If there is no cover, energy
consumption may increase 4 times.

e Select the burner which is suitable for
the bottom size of the pot to be used.
Always select the correct pot size for
your dishes. Larger pots require more
energy.

¢ Pay attention to use flat bottom pots
when cooking with electric hobs.
Pots with thick bottom will provide a
better heat conduction. You can
obtain energy savings up to 1/3.

¢ Vessels and pots must be compatible
with the cooking zones. Bottom of the
vessels or pots must not be smaller
than the hotplate.
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zone 5 or 10 minutes before the end
of cooking time. You can obtain
energy savings up to 20% by using
the residual heat.

Initial use
Time setting

While making any adjustment,
related symbols will flash on the
display.
Press /== keys to set the time of the
day after the oven is energized for the
first time.

For touch control models, touch
= first and then 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.

e | () O 91 €eCO |

m[mYm (]
o |Elmjsls
|
12 11

|—>|->|a==

10 9 8 7

Adjustment key

Key lock symbol

Clock symboal

Alarm volume symbol *
Eco mode symbol
Plus key

Minus key

Time slice symbol
Alarm symbol

© 00 ~NO O~ wN =



10 End of Cooking Time symbol*
11 Cooking Time symbol
12 Program key

*  (Varies depending on the product
model.)

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

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

First cleaning of the appliance

The 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.

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.
4.Select the highest grill power; See
How to operate the electric oven,
page 24.
5.0perate the oven for about 30
minutes.
6.Turn off your oven; See How to
operate the electric oven, page 24
Grill oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select the highest grill power; see
How to operate the grill, page 29.
4.Operate the grill about 15 minutes.
5.Turn off your grill; see How to operate
the grill, page 29
Smoke and smell may emit for a
couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke
and smell. Avoid directly inhaling
the smoke and the smell that
emits.
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E How to use the hob

General information about
cooking

Never fill the pan with oil more
than one third of it. Do not
leave the hob unattended
when heating oil. Overheated
oils bring risk of fire. Never
attempt to extinguish a
possible fire with water!
When oil catches fire, cover it
with a fire blanket or damp
cloth. Turn off the hob if it is
safe to do so and call the fire
department.

¢ Before frying foods, always dry them
well and gently place into the hot ail.
Ensure complete thawing of frozen
foods before frying.

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

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

¢ Do not place empty vessels and
saucepans on cooking zones that are
switched on. They might get damaged.

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

¢ As the surface of the product can be
hot, do not put plastic and aluminum
vessels on it.
Clean any melted such materials on
the surface immediately.
Such vessels should not be used to
keep foods either.

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

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

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

Tips about glass ceramic hobs

¢ Glass ceramic surface is heatproof
and is not affected by big temperature
differences.

¢ Do not use the glass ceramic surface
as a place of storage or as a cutting
board.

¢ Use only the saucepans and pans with
machined bottoms. Sharp edges
create scratches on the surface.

¢ Do not use aluminum vessels and

saucepans. Aluminum damages the

glass ceramic surface.
Spills may

damage the glass

ceramic surface

and cause fire.

Do not use

vessels with

concave or

convex bottoms.

Use only the

saucepans and

pans with flat
bottoms. They
ensure easier

heat transfer.



If the diameter of of the hot zone warning indicator is not a

the saucepan is failure.

too small, energy

will be wasted. A Depending on the usage, the hob
Using the hobs surface may cool down at varying

periods of time. Hob surface may
be hot even if the indicator lamps
are not illuminated. Make sure
that the surface is cooled down
before touching. Otherwise, you
might burn your hand!

1

Quick heating glass-ceramic hobs
emit a bright light when they are
switched on. Do not stare at the

1 Single-circuit cooking plate 14-16
cm

2 Dual-circuit cooking plate 18-
20/12-14 cm

3 Single-circuit cooking plate 14-16
cm

4 Single-circuit cooking plate 18-20
cm is list of advised diameter of
pots to be used on related burners.

Do not allow any object to drop
on the hob. Even small objects

such as a saltshaker may damage  Turning on the ceramic plates

the hob. The hob control knobs are used for

Do not use cracked hobs. Water operating the plates. To obtain the

may leak through these cracks desired cooking power, tumn the hob

and cause short circuit. control knobs to the corresponding level.

In case of any kind of damage on
the surface (eg., visible cracks),
switch off the product immediately
to minimize the risk of electric

warmin [ stewing, [cooking

shock. g simmerin |, .

g roasting
, bailing

Glass ceramic hob is equipped with an

operation light and a hot zone warning
indicator.

Hot zone warning indicator indicates the
status of the active zone and it remains
lit after the plate is turned off. Flickering
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warmin | stewing, | cooking
g simmerin |,
g roasting

, boiling

Turning off the ceramic plates

Turn the plate knob to OFF (upper)

position.

Using multi-segmented cooking

zones

Multi-segmented cooking zones allows

to cook with different size of saucepans

on the same cooking zone. When these

cooking zones are activated, first the

inward cooking zone turns on.

1.To change the active cooking zone
diameter, turn the control knob
clockwise.

2.A "click" will be heard as soon as the
hotplate radius changes.
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Turning off multi-segment cooking
zones
1.Turn the knob counter clockwise to
OFF (upper) position to tum off the
oven. All segments of the cooking
rmed off.

12 3 2 1

1 Position 1
2 Position 2
3 Position 3

Position 2 and 3 of the mullti-
segment cooking zones do not
operate independently.



[ How to operate the oven

General information on
baking, roasting and grilling

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.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

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

* Make best use of the space on the
rack.

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

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

¢ Keep the oven door closed.

Tips for roasting

¢ 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.

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

¢ | et 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.

¢ 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 easy
cleaning.

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

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.
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How to operate the electric Operating modes

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

Select temperature and operating
mode

Top and bottom heating are
in operation. Food is heated
1 2 simultaneously from the top
! and bottom. For

example, it is suitable for

1 Function knob

2 Thermostat knob cakes, pastries, or cakes
1.Set the Function knob to the desired and casseroles in baking

operating mode. moulds. Cook with one tray
2.Set the Temperature knob to the only.

desired temperature.
» Oven heats up to the adjusted
temperature and maintains it. During

heating, temperature lamp stays on. y b g
Switching off the electric oven operation. It is suitable for
Turn the function knob and temperature p— pizza and for subsequent
knob to off (upper) position. 5 Erci}[/vnlng of food from the
Rack positions (For models with ottom.

P ( =] This function must be used

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.)

for easy steam cleaning as
well.

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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Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

¢ Turn the food after half of

the grilling time.

Grilling effect is not as
strong as in Full Grill

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

¢ Turn the food after half of
the grilling time.

This function is used to heat

the oven rapidly; it is not

suitable for cooking food.

¢ Select the desired
temperature after
selecting this function.
Temperature light turns
on and oven is heated.

¢ Light turns off after the
heating process is
completed. Now select
the desired function to
cook your food.

Using the oven clock
1 23 4 5 6

e | () O 91 €eCO |

(? |—>|->|a==

12 1

10 9 8 7

Adjustment key

Key lock symbol

Clock symboal

Alarm volume symbol *
Eco mode symbol
Plus key

Minus key

Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol*
11 Cooking Time symbol
12 Program key

*  (Varies depending on the product
model.)

O ~N O O~ wWN -

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.

While making any setting, related
symbols will flash on the display.
You must wait for a short time 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 time is set when the
cooking starts.
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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 Pl symbol appears on
display for cooking time.
3.Set the cooking time with = / == keys.
» » After the cooking time is set, Pl
symbol and the time slice will appear on
display continuously.
4.Place the dish into the oven and set
the temperature with temperature
knob. Cooking will start.
» Cooking time starts to count down on
display when cooking starts and all parts
of time slice symbol is lit. The set
cooking time is divided into 4 equal
parts and when the time of each parts
ends, the symbol of that parts 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; (This feature
is optional. It may not exist on
your product.)
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 2l symbol appears on
display for cooking time.
3.Set the cooking time with = / == keys.
» » Once the Cooking Time is set, [P
symbol will appear on display
continuously.
4.Touch ® until = symbol appears on
display for the end of cooking time.
5.Press 4+ /= keys to set the end of
cooking time.
» After the cooking time is set, Pl
symbol plus = symbol and the time
slice will appear on display continuously.
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Once the cooking starts, =1 symbol
disappears.
6.Place the dish into the oven and set
the temperature with temperature
knob. Cooking will start.
» Oven timer calculates the startup
time by deducting the cooking time
from the end of cooking time you
have set. Selected operating mode is
activated when the startup time of
cooking has come and the oven is
heated up to the set temperature. It
maintains this temperature until the end
of cooking time.
» Cooking time starts to count down on
display when cooking starts and all parts
of time slice symbol is lit. The set
cooking time is divided into 4 equal
parts and when the time of each parts
ends, the symbol of that parts turns off.
So you can understand the ratio of
remaining cooking time to total cooking
time easily.
7.After the cooking process is
completed, "End" appears on the
displayed and the timer gives an audio
warning.
8.Audio warning sounds for 2 minutes.
To stop the audio warning, just press
any key. Audio warning will be
silenced and current time will be
displayed.
If you press any key at the end of
the audio warning, the oven will
restart operating. Turn the
temperature knob and function
knob to "0" (off) position to switch
off the oven in order to prevent re-
operation of the oven at the end
of warning.

Activating the keylock

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



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

» "OFF" will appear on the display.

2.Press 4 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
cancelled 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 = / ==
keys.
Function keys for alarm tone, time
of day, display brightness and
temperature keys should be at O
(OFF) position.
» £ symbol will remain lit and the alarm
time will appear on the display once the
alarm time is set.

3.At the 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.

Cancelling the alarm;
1.Touch  until & symbol appears on
display in order to cancel the alarm.
2.Press and hold "= key until "00:00" is
displayed.
Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.

Changing alarm tone

1.Touch = until 49 symbol appears on
display.

2.Adjust the desired alarm tone with =4 /
= 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 4+ /== 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.
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Setting the economy mode

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

» "OFF" will appear on the display.

2.Enable economy mode by touching 4+
key.

» Once the economy mode is activated,

"On" appears on the display and the

eco symbol remains lit.

Disabling economy mode

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

» "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 i until d-01 or d-02 or d-03
appears on display for display
brightness.

2.Set the desired brightness with = /m=
keys.

» The time you have set will be activated

in a short time.

Cooking times table

The timings in this chart are
meant as a guide. Timings may
vary due to temperature of food,
thickness, type and your own
preference of cooking.

Baking and roasting

1st rack of the oven is the bottom
rack.

Cakes intray | One level Standard tray* C 3 180 25 ...30
Cakes in One level Cake mold on wire EZ} 2 180 40 ... 50
mould grill™
Small cakes One level Standard tray* i 3 160 25..35
Sponge cake | One level Round springform pan 3 160 25...35
with a diameter of 26 @
cm on wire grill*™
Cookies One level Pastry tray* ] 3 180 25 ...30
Dough pastry | One level Standard tray* [ 2 200 30 ... 40
Rich pastry One level Standard tray* — 2 200 25..35
Leaven One level Standard tray* [ 2 200 35...45
Lasagna One level Glass/metal rectangular E:.} 2-3 200 30 ...40
pan on wire grill™*
Pizza One level Standard tray* E__j 2 200 ... 220 15 ... 20
Beef steak One level 3 25 min. 100 ...120
(whole) / Standard tray* &) 250/max, then
Roast 180...190
Leg of Lamb One level 3 25 min. 220 70 ...90
(casserole) Standard tray* then 180 ...
190

Roasted One level 2 15 min. 60 ... 80
chicken (1,8-2 Standard tray* %) 250/max, then
kg) 180 ... 190
Turkey (6.5 One level 1 25 min. 150 ... 210
kg) Standard tray* * 250/max, then

180 ... 190
Fish One level Standard tray* 3 200 20...30
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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Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier

Shortbread One level Standard tray* [ 3 140 20...30
Small cakes | One level Standard tray* - 3 160 25 ...35
Sponge cake | One level Round springform pan 3 160 25...35
with a diameter of 26 C]
cm on wire grill*™*
Apple pie One level | Round black metal dish 2 180 50 ...60
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.

Tips for baking cake

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

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

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

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

Tips for baking pastry

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

¢ If the 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 |f the upper side of the pastry gets
browned, but the lower part is not
cooked, make sure that the amount of
sauce you have used for the pastry is
not too much at the bottom of the
pastry. Try to scatter the sauce equally

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 the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

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

¢ |f a vegetable dish does not get
cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

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.
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Switching off the grill Foods that are not suitable for
1.Turn the Function knob to Off (top) grilling carry the risk of fire.
position. 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
Grilling with electric grill

Fish Wire grill 4.5 250/max 20...25 min. "
Sliced chicken Wire grill 4..5 250/max 25...35 min.
Lamb chops Wire grill 4..5 250/max 20...25 min.
Roast beef Wire grill 4.5 250/max 25...30 min.”
Veal chops Wire grill 4.5 250/max 25...30 min. *
Toast bread* Wire grill 4 250/max 1...3 min.
*depending on thickness

*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

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

Toast bread Wire grill 4 250/max 1...3 min.
Meatballs (beef) - Wire grill 4 250/max 25...35 min.
12 pieces

Turn the food after 2/3 of the total grilling time.
It is suggested to perform 5 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.

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

e Clean 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.

¢ 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.

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

¢ 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.

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

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

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

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

Cleaning the hob

Glass ceramic surface

Wipe the glass ceramic surface
(vitroceramic) with cold water, paying
attention to leave no residual cleaning
agents, and dry with a soft clothing.
Residues may cause damage on the
glass ceramic surface when using the
hob for the next time.

Dried residues on the glass ceramic
surface (vitroceramic) should under no
circumstances be scraped with hook
blades, steel wool or similar tools.
Remove calcium stains (yellow stains)
with commercially available lime remover
or a small amount of lime remover such
as vinegar or lemon juice.

If the surface is heavily soiled, apply the
cleaning agent on a sponge and wait
until it is absorbed well. Then, clean the
surface of the hob with a damp cloth.
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Sugar-based foods such as thick
cream and syrup must be cleaned
promptly without waiting the
surface to cool down. Otherwise,
glass ceramic surface may get
damaged permanently.

Slight color fading may occur on
coatings or other surfaces in time. This
does not affect the operation of the
product.

Color fading and stains on the glass
ceramic surface is a normal condition,
and not a defect.

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

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

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

2.Remove the side rack completely by

pulling it towards you.
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Catalytic walls

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

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

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.



4.0pen 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.

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

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

Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a

dishwashing detergent, warm water and

a soft cloth or sponge and dry them with

a dry cloth. Wipe the glass with vinegar

and then rinse it against lime residues

that may occur on the oven glass.

Removing the oven door

1.0Open the front door (1).

2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as

llustrated in the figure.

Door
Hinge lock(closed position)

]
2

3 Oven
4 Hinge lock(open position)

3.Move the front door to half-way.
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4.Remove the front door by pulling it
upwards to release it from the right
and left hinges.

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

Removing the door inner
glass

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

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

1.0Open the oven door.

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

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

2* Inner glass panel (This may not exist
on your product.)

4.1f your product is equipped with an
inner glass panel; repeat the same
procedure to remove the inner glass
panel (2).

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

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

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

Replacing the oven lamp

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.

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

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

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.

3.1f 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.

0

4.Install the glass cover.
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E] Troubleshooting

ven emits steam when it is in use.
g operation. >>> This is not a fault.

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

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

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

¢ Oven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

e Might not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

¢ In models 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.

¢ A previous power outage has occurred. >>> Adjust the time / Switch of the
product and switch it on again.

Consult the Authorised Service Agent or technician 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.

Arcelik A.S.
Karaagag Caddesi No:2-6 Sutlice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement,
Kirzhach district, Vladimir region, Russian Federation 601021

The manufacture date is included in the serial number of a product specified on
rating label, which is located on a product, namely: first two figures of serial number
indicate the year of manufacture, and last two — the month. For example, ”10-
100001-056» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The
manufacturer reserves the right for making changes in modification, design and
specification of an electric device.
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MpounTajTe ro oBa ynarcteo npBo!

MounTyBaH noTpoLlyBayy,

Bu 6narogapume wTo n3bpasTe npounseoa Ha Beko. Ce HapeBame aeka
Npoun3BoaoT Ke BU CryXW Hajaobpo 3a HameHaTa 3a Koja e NpPou3BedeH CO BUCOK
KBanuTeT MU CO BPBHa TEXHOMNoruja. 3atoa, BHUMATENHO NpoYvnTajTe rv LLenoTo
ynaTCTBO 3a KOPUCHUKOT M CUTe ApYrv NPUAPYXHM OOKYMEHTU npen Aa ro
KOPWUCTUTE NPOU3BOAOT M 3a4yBajTe ro 3a MOHWM OCBPTW. AKO ro JaBaTe Npoun3soaoT
Ha HeKoj Apyr, AajTe My ro 1 ynaTcTBoTO 3a yrnoTtpeba. Cnegete ru cute
npegynpenysaka 1 MHopMaLum BO OBa yNaTCTBO 3@ KOPUCHMKOT.

3anomHeTe Oeka oBa ynaTCTBO MOXe Aa € UCTO U 3a HEKONKy Apyri Moaenu.
Pasnukute mefy mogenuTe ke GugaTt nocoyveHu Bo ynaTCTBOTO.

OGjacHyBawe Ha cumbonuTte

CnegHute cumbonu ce ynotpebeHun Bo oBa ynaTcTBo 3a ynotpeba:

BaxH1 MHOpMaLIMM UNK KOPUCHU COBETU 3a ynoTpeba.
MpeaynpenyBarsa 3a onacHX CUTyaLWi BO OQHOC Ha XMBOTOT U UMOTOT.
MpeaynpenyBarse 3a eNekTpuyeH yaap.

MpeaynpeayBak-e 3a pU3NK O OraH.

PP

MpeaynpeayBakse 3a BPenv NoBpLUMHU.

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

C€ Made in TURKEY
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i Baxuu ynatctea v npegynpenyBsatsa 3a
6e36egHOCTa U 3a KMBOTHaTa cpeauHa

OBa nornasje coapxu

6e36egHOCHM ynaTcTBa LUTO

Ke BM NoMorHaTr ga ce

3alITUTUTE Of PU3KK 3a

Nnu4Ha noBpeaa mnu

owTeTyBake Ha MMOTOT.

HenountyBar-eTo Ha oBUE

ynaTcTBa ja NoHMLWTYBa

rapaHuyujaTta.

OnwTa 6e3begHocT

- OBOj ypea MoxXxe ga ro
KopucTaT geua wTo nmaat
6apem 8 rogmHn 1 nuua co
HamaneHa usundka,
YyBCTBUTESTHA UNU
MeHTarnHa cnocobHoCT nnu
CO HeJOCTaTOK Ha UCKYCTBO
N1 No3HaBaka caMo ako
He ce nog Hag30p uUnn ako
UM ce gagart ynaTcTBa 3a
ynoTpeba Ha anapaToT 3a
Aa MoXe ga ro kopucrtaTt Ha
6e3beneH Ha4YMH 1 caMo ako
rm pasbpane cute
OMacHOCTMW.
[euarta He cmee ga cu
urpaart co anaparor.
UncTeweTo 1 ogpXKyBaH-€TO
He cMearT Aa ro npaeart geua
0e3 Haa3op.

- YpeooT He € HaMeHeT aa ro
KopucTaT nmua
(BKNy4nTENHO M geua) co

4/MK

HamaneHa usnyka,
CEH30pHa UnNn MeHTanHa
CnocoBHOCT mnn co
HeJOoCTaTOK Ha UCKYCTBO
NN No3HaBaHa, OCBEH ako
He ce nof Haa30p U ako
UM ce gagart ynartcTsa.
HeuaTa nog Hag3op He
cMee Ja cu urpaart co
ypenoT.

[oKonKy Nnpon3BogoT ce
AaBa Ha HeKoj apyr 3a
nwnyHa ynotpeba unu 3a
noBTOpHa ynotpeba (Ha
cTapo), Toj ce AaBa 3aeHo
CO MPUPaYHUKOT 3a
KOpUCTeHE, 0O3HAKUTE Ha
Npoun3BOAOT N Apyrute
peneBaHTHN JOKYMEHTU U
Aenosu.

Hwkoraw He cTtaBajTe ro
NPoOun3BOA0T Ha NoA NOKPUEH
CO KMnuM. HegocTaTokoT Ha
NPOTOK Ha BO34yX NnoA
Npoun3BoA0T MOXe Aa
npeausBuka nperpesame Ha
ernekTpuiHuTe genosu. Taka
MOXe Aa ce npegunssukaaT
npobnemu Kaj NponssodoT.
[MocTaByBaweTO U
nonpaekaTa Mopa Aa v
n3Beae oBnacTeH cepsucep.
[MpousBoguTenoT Hema Ada



ce CMeTa 3a OiroBOpPEH 3a
owiTetyBaha LUTO Ce
nojanu'le 3apau nocrtanku

LUTO ' n3eesie HeoBJ1aCTEHU

nvua n UCTOTO MOXe Aa ja
NMOHULITK rapaHuujaTa.
BHumaTtenHo npouuntajte ro
ynaTcTBOTO Npes,
noctaByBaHE€.

- He BknydyBajTe ro
NPOM3BOAOT ako € pacunaH
U nma BMASIMBO
owiTeTyBameE.

- MNpoBepeTe ganu
perynaTopuTe 3a
YHKUMUTE Ha NPOn3BOOO0T
Ce UCKIyYeHu Nno cekoja
ynoTtpeba.

EnektpnyHa 6e3begHocT

+ AKO Npoun3BOJOT MMa
AedekT, He Tpeba pa ce
BKIy4yBa OCBEH ako He 6un
nonpaseH Bo OBnacTeH
cepswuc. MocToun pusuk oa
CTpyeH yaap!

- [NoBp3eTe ro NnponssoaoT
caMmo 3a LWTekep/nnHuja co
3a3eMjyBare CO HamnoH 1
3alTuTa Kako WTo e
HaBeaeHo BO ,, TeXHUYKN
cneundukaunmn®.
WHcTanauwjaTa 3a
3a3emMjyBaneTo Tpeba aa ja
HanpaBW KBanurKyBaH
erieKkTpmyap ako ro

KOPUCTUTE NPOM3BOAOT CO
unn 6e3 TpaHcgopmaTop.
HawaTta komnaHuvja Hema Aa
Ovae oaroBopHa 3a Kakeu
ouno npobnemwu WTO Ke ce
cnyyat 3apagu Toa WTo
Npoun3BoAOT He 6un
3a3eMjeH BO COrnacHoCT Co
nokanHute perynaTmsm.
Hwukoraw He mujTe ro
NPOM3BOAOT CO UCTYpaH€e
U Npckake Boga no Hero!
MocTon pusuk og CTpyeH
yaap!
MpounsBogoT Mopa aa ce
NCKIy4K of CTpyja 3a Bpeme
Ha nocTtaByBaH-€,
O4pXyBare, YACTEHE UMK
nonpaska.
AKo kabenoT 3a HanojyBahe
Ha NPOM3BOAOT € OLUTETEH,
Mopa ga buae sameHeT o,
CTpaHa Ha Npomn3BOAMTENOT,
OBIlaCTEHMOT CepBMCEP MUNn
CNUYHO KBaNMdmKyBaHO
nuue 3a ga ce nsberHe
ONacHOCT 0 CEKakoB BuA,.
MpounsBogoT Mopa aa ce
NOCTaBM Ha HAYWMH KOjLUTO Ke
OBO3MOXYyBa KOMMMETHO
NCKIy4yBah-€ CO CTpyja.
PasgenHukoT mopa ga
NnocTaBu Kaj rmaBHNOT
NPUKITYHOK NITN KaKo
NpeKknHyBay BrpageH Bo
doMKCHaTa enekTpuyHa
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WHCTanauuja BO cornacHocT
CO perynaTtusuTte 3a rpagba.
3agHaTa noBpLUMHa Ha
pepHaTa e Bpena Kora ce
ynotpebysa. NpoBepeTte
Aanv noBp3yBareTO CO
CTpyja He gonupa co
3agHata nospLlinHa. Bo
CMPOTMBHO, NOBP3yBabeTO
MOXe [a ce owTeTHu.

He 3arnasyBajTe ro kabenor
3a CTpyja Mery BpaTaTa Ha
pepHaTa n pamkaTa u He
NPeBUTKYBajTe ro Npeky
BpenuTe noBpLumHW. Bo
CMpOTMBHO, MU3oraunjaTta Ha
kabenoT Ke ce cTonun un ke
npeausBuka noxap Kako
pesynTaTt Ha KpaToK Cro;j.
Cekoja paboTa Ha
erieKTpuyHaTa onpema u Ha
cucTemMuTe cMmee aa ja
n3BeyBa camo OBJTAaCTEHO
1 KBannukyBaHo nuue.

Bo cny4aj Ha owTeTyBame,
UCKITyYeTe ja pepHaTa u
NCKIy4YeTe ja og AOBOA Ha
er. HarnojyBawe. 3a ga ro
HanpaBuTe OBa, UCKNy4YeTe
r ocurypysadute goma.
[NpoBepeTe ganu
HOMMWHanHaTa BpeaHOCT Ha
ocurypyBsador e
KomnaTnbunHa co
npoun3Boao0T.
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BesbeaHocT Ha Npon3BoaoT

NPEOYNPEOYBAKE:
YpenoT n goctanHute
AenoBu CTaHyBaaT Bpenn BO
TEeKOT Ha ynoTpebara.
Tpeba ga BHMMmaBaTe
aeuaTa ga He rv gonupaat
BpenuTe enemeHTn. fleuarta
nomanu og 8 rognHu Tpeba
Aa ce gpxaT HacTpaHa
OCBEH aKO He CTe noj,
Haa30p.

He kopucteTe ro
npon3BoAOT Kora
pPEe30HUPaHETO UNKU
KoopauHauujata ce
nonpeyveHun og ynotpeba Ha
ankoxon n/unun nekapcraa.
BHumaBajTe Kora kopuctute
ankoOXoSTHW Nujanaum Bo
jageraTa. AnkoxonoT
ncrnapysa Ha BMCOKM
TemnepaTypu 1 Moxe aa
npeausBuka oraH buaejkm ke
ce 3ananv Kora ke gojae Bo
KOHTaKT CO Bpenn NOBPLUMHWN.
MpoBepeTe ganun uma
3ananueu matepujanu
6nun3y oo npomsBoaoT
ovaejkn cTpaHuTe
CTaHyBaaT Bpenu npu
ynoTtpeba.

AnapaToT ce cBpesiyBa Kora
ce kopucTtu. Tpeba ga
BHMMAaBaTe geuarta a He v



ponvpaart Bpenute
erleMeHTn BO pepHara.
OcrtaBeTe v cute OTBOpU 3a
BeHTUNaumja criobogHun un
©e3 npenpeku.

He 3arpeBajTe 3aTBOpEHU
KOH3EepBUW U CTaKNeHN Ternm
BO pepHaTta. Moxe ga ce
Habwe NpUTUCOK BO
KOH3epBaTa/Ternara wTo
npeausBuKyBa NyKake.

He ctaBajTe rv TaBuTe 3a
neyere, cagoBuTe Nnu
anymuHmymckata gosnvja
AVNPEKTHO Ha AHOTO Ha
pepHaTa. AKymyrnauujaTta Ha
TONMHa MoXxe Aa ro
OLWTEeTN OHOTO Ha pepHaTa.
He kopucTteTte ocTpu
abpasuBHU cpeacTBa 3a
YNCTEHE UMK OCTPYU
MeTanHun cyHlepu 3a
YNCTEHE Ha CTaKIoTo oA
BpaTaTta Ha pepHaTta
bvaejkm moxe aa ja
nsrpebat noBpLUMHaTa Unu
Aa npeaunsBukaat nykamwe
Ha CTaknoTo.

He kopucteTte yncrtaum Ha
napea 3a ga ro ucumcTute
anapartoTt buaejkm Tne Moxe
Aa npeaussukaat
erekTpudeH yaap.

(Bapwupa 3aBucHO of,
MOZENOT Ha NPou3BoOAO0T.)

MpaBunHo ctaBake Ha
pelleTkaTa 1 TaBaTa Ha
peLueTkacTute nonuum
BaxHo e npaBunHo ga ce
CTaBu peLleTkata un/ unm
TaBaTa Ha pelueTkaTa.
JInsHeTe v peweTkaTa unm
TaBaTta Mefy 2 LWNHU 1
npoBepeTe Aanu ce pamHu
npea Aa cTaBuTe XpaHa Ha
HWB (BMAETe ja cnegHaTta
cnvika).

- He kopuctete ro
NPOM3BOAOT ako npeaHaTta
CTakneHa BpaTa € usBageHa
UIn HanykKHaTa.
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- Cekoral kopucteTte
pakaBuUW 3a pepHa LITOo ce
OTMNOPHM 3a TONSIMHA Kora
cTaesaTe unu Bagute cagosu
BO / o BpenaTa pepHa.
CrtaBeTe xapTuja 3a neyere
BO CafoOT 3a roTBeHe Unun Bo
A00aTOKOT 3a pepHaTta
(TaBa, peweTka 1 cn.)
3aelHO CO XpaHaTa v noToa
cTaBeTe Cé 3aeHO BO Beke
3arpeaHaTta pepHa.
OTceyeTe ro NpeKymMepHUoT
Aen of xaptujaTta 3a
neyene LWTO nsnerysa of
A00aTOKOT UNun of, cagorT 3a
Aa ro cnpeyunte pusuKoT Taa
Aa ce gonvpa co rpejayuTe
BO pepHaTa. Hukorawl He
KopucTeTe xapTuja 3a
neyexe npu paboTHu
TemnepaTypu NOBUCOKU 0f,
nocoveHata BpeaHOCT Ha
XxapTujaTta 3a neyere. He
CcTaBajTe ja xapTujaTa 3a
nevyere QUPEKTHO Ha

AoJ1HaTa CTpaHa BO pepHarTa.

NMPEOYNPEOYBAKE:
MpoBepeTe aanu kabenot
Ha ypeaoT e UCKITyYeH of
cTpyja vnv ganu e
UCKIyYEHO CTPYjHOTO KOJO
npea Aa ja 3ameHuTe
cujanuykara co uen aa
n3berHeTe MOXHOCT 3a
enekTpuyeH ypea.
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YpenoT He cmee Ja ce
nocraBsyBa nosaam
AekopaTvBHa BpaTa 3a ga
ce oaberHe nperpeBame.
MpounsBogoT Mopa aa ce
nocTtaBu ANPEKTHO Ha MoaoT.
He cmee ga ce nocrtaByBa
Ha OCHOBa Unn NogHoxje.
NMPEOAYNPEOYBAKE:
[(0OTBEHE Ha NIOTHA CO MacT
unn macrno n 6e3 Hagsop
MOXe fa buae onacHo u ga
npeausBMka noxap.
HWKOIALU He obuayeajTe
ce Ja ro nsracHeTe OrHoT Co
BOAA, TYKY UCKITy4eTe ro
anapartoT U noToa NokpujTe
ro NfiameHoT, Ha np. co
Kanak uiv npoTuUBNOXKapHO
Kebe.

BHUMAHMUE: lNpouecoT Ha
rotBewe Tpeba ga ce
Hagrnegysa.
KpaTkopOo4YHMOT npouec Ha
rotBewe Tpeba ga ce
Hagrnegysa nocTojaHo.
NMPEOAYNPEOYBAKE:
OnacHocT og noxap: He
cTaBajTe NpeaMeTn Ha
NOBPLUNHUTE 3a FOTBEHE.
NMPEOAYNPEQYBAHKE: Ako
noBpLUMHATa e HanykHaTa,
UCKy4eTe ro anapaTtoT 3a
Aa ja nsberHete MoXHocTa
Of eNneKkTpuyeH yaap.



+ AKO Ce CKpLUW CTakneHaTa
nnova: BegHaw uckny4vete
M CUTEe ropUNHULN U cuTe
AeNoBM WTO ce HanojyBaat
CO en. CTpyja n nsonupajte

MOXe [a aoseje Ao
Hecpekw.
3a pa obesbegurte anapaToT
Aa He npeaunsBurKa noxap:
- MNpoBepeTe ganu

ro Npomn3BOAOT 0 CTpyja.
He ponupajte ja

noppwmHaTa Ha npon3BoaoT.

He kopucteTe ro
Npoun3BOAOT..

YpenoT He e HameHeT aa ce
KOHTpONMpa co HaaBopeLLeH
TajMep mnu co 3acebeH
CUCTEM 3a JarnednHcka
KOHTpona.

MpUTUCOKOT Ha Napearta
LUTO ce nojaByBa 3apaau
BraraTta Ha nospLuMHaTa Ha
nnoTHaTa UM Ha AHOTO Ha
TeHLiepeTo MoXxe Aa
npeansBuKaaT OBKeHe Ha
TeHuepeTo. 3aToa,
npoBepeTe Aanu
noBpLUMHATa Ha pepHaTa u
[IHOTO Ha TeHLepuHbaTa ce
cekoralu CyBW.
NMPEOYNPEOYBAKE:
KopucteTe camo 3awuTutm 3a
nnoyaTa LITO MM AnsajHupan
UNu v Npenopavysa
NPOW3BOAUTENOT Ha
LLUNOPETOT BO yNaTcTBOTO 3a
ynotpeba kako coogBeTHa
3awTuTa. Ynotpebara Ha
HecooaBeTHa 3awWTnTa

NPWKMY4YOKOT COOABETCTBYBA
CO LUTEKEPOT U He
npean3BUKyBa UCKpeHse,
He kopwucTeTe owiTeTeH,
npeceYeH Unu NpoaorHkeH
kaGen. KopucreTe ro camo
OpUrMHanHuoT kaben,
MpoBepeTe Aanv uma
TEYHOCT UNu Bnara BO
LUTEKepOoT Kajge LITo e
NPUKMyYeH Npon3BoaoT,

HameHeTa ynotpeba
- OBOj Npon3BO4 € HaMeHeT

3a gomMaluHa ynotpeba. He
e J03BosieHa kKoMmepuujanHa
ynoTtpeba.

BHUMAHME: OBoj anapaTt
€ HaMeHeT CaMo 3a roTBeHE.
He cmee ga ce kopucTtum 3a
Apyrn HameHwu, Ha lMNpumep
3a 3arpeBatbe Ha
npocropuja.

OBoj nponssog He Tpeba fa
ce KOpUCTK 3a 3aTonnyBawe
Ha YWMHUKM NoA rpunoT, 3a
CyLleHe Kpnu 1 NeLKupu n
cn. co becere Ha paykuTe u
3a rpeeme.

- MNponsBogutenoT Hema aa

ounge OAroBOpPEH 3a KakBa
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ouno wreTa wWTOo Ke buae
npeausBMkaHa og
HenpaswiHa ynotpeba nnm
pakyBaH-€.

- PepHaTa moxe aa ce
KOPUCTU 3a OOMpP3HYBaH-E,
nevyew-e TECTO, NeYeHe
MECO UINn nevere Ha
rpunor.

Be3begHocT 3a geuaTta

- MPEOYNPEOYBAHKSE:
[ocTtanHuTe genosu
cTaHyBaaT Bpenun BO TEKOT
Ha ynoTpebarta. [euaTta
Tpeba ga ce gpxart
HacTpaHa.

- MaTepujanuTe 3a nakyBame
ce onacHwu 3a geuara.
HpxeTe rm maTtepujanuTe 3a
nakyBaH-€ HacTpaHa of,
AeuaTta. dpnete rn cute
AeNoBKN Ha NakyBaweTO BO
COrnacHocT Co cTaHaapauTe
3a XMBOTHa cpeguHa.

- EnektpnyHuTe npoussoguTe
ce onacHwu 3a geuara.
ApxeTe rv geuarta
nogarneky of npousBoaoT
Kora Toj paboTtu 1 He
A03BONYBajTe UM Ja cu
urpaart co Hero.

- He ctaBajTe HMKakBM
npegMeTn Bp3 anapaToT
LITO MOXe fa rn godpartar
AeuaTa.
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- Kora BpaTtaTa e oTBOpeHa,
He cTaBajTe TeLLKu
npegMeT Ha Hea U He
[103BONyBajTe Aeuarta aa
cepart Ha Hea. Moxe aa ce
NPeBpTU UMW LLAPKNUTE Ha
BpaTaTa MOXe Ja ce
owiTeTar.

dpnawe Ha cTapuoT
npousBoA

YcornacyBame co [lupektuBara 3a
thpname Ha eNleKTPOHCKa U
eneKkTpuYHa onpema 1 3a ognarawe
Ha oTnagoT:

OBoj oTnag e ycornaceH co
Iunpektneata Ha EY 3a pnarbe Ha
€reKTPoHCKa 1 enekTpuyHa onpema
(2012/19/EU). OBOj npounssog ro Hocu
cMMBonoT 3a knacudmkaumja Ha
OTNaAoT o4 enekTpuyHa u
enekTpoHcka onpema (WEEE).

OBoj npoun3sog e npousseeH co
MHOIY KBanuTeTHW 4EeNOBM U
mMaTepujanu KouwTo MoXe aa ce
KopucTaT OQHOBO 1 Ce COOABETHM 3a
peuuknupare. He cppnajte ro
Npon3BOOOT CO HOPMAaNHUOT AOoMaLLeH
oTnaj v co Apyr oTnag Kora Beke Hema
Aaa ro kopuctute. OgHeceTe ro BO
coOMpeH LieHTap 3a peumrKnnpare Ha
eneKkTpuYHa N enekTpoHcKa onpema.
KoHcynTupajte ce co oBnacteHuTe
Tena BO onwiTMHaTa 3a Aa Ao3HaeTe
Kage MMa COOMPHU LIeHTPMU.
YcornacyBame co [lupektuBara 3a
orpaHuyyBake Ha onacHuTe
MaTepuu:

Mpoun3eodoT WTO ro KynmMBTE €
ycorfnaceH co oTnaj e ycornaceH co
[vpekTrBaTta 3a orpaHM4yBam€e Ha



onacHute maTepun (2011/65/EU). He
COAOPXM LUTETHU 1 3abpaHeTu
mMaTtepujanu KoULITO Ce HaBeAEeHW BO
[unpektnsara.

dpnawe Ha maTepujanoT 3a

nakKysamwe
+ MaTtepujanoT of nakyBakeTo e
onaceH 3a geuara. Yysajte ro Ha

6e3beaHO MecTo U noganeky on
aodat Ha geua. NakyBaweTo Ha
npounsBoaoT € NPou3BeaeH on
peumknupadkm matepujan. dpnete
ro NpaBWITHO U COPTUPAjTE IO BO
COrnacHOCT co ynaTcTeaTa 3a
peuuknupare otnag. He cpnajte ro
CO JOMAaLUHWOT oTnag.
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E Onwtu nHdopmauun
Mpernen

1 TlpepHa BpaTa 8 MoTop 3a BeHTUNATOPOT (334
2 Pauka YyernunyHaTa nrova)

3 [onHa duoka 9 Cseturnka

4 TaBa 10 EnemeHT co rpejad 3a rpunot
5 Tlonuua co pelleTku 11 Mo3nuymm Ha nonuunuTe

6 KoHTponeH naHen

7 TnoTHa co ropurHuK

12 3 4 5 6 7 8 9

1 TpepynpenyBadka cBeTUIKa 8 [noTHa 3a roTBeke CO efeH Kpyr
2 CaeTunka 3a TepMocTaToT lMosaam pecHo

3 Perynatop co yHKLMM 9 PerynaTtop 3a TepmocTaToT

4 TInoTHa 3a roTBeke Co efeH Kpyr

[No3agu neso

5 PwHrna 3a rotBewe €O ABa Kpyra
Hanpepn neso

OvrutaneH Tajmep

7 TInoTHa 3a roTBewe CO eeH Kpyr
Hanpepn aecHo
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Cop,px(u Ha Ha NnakyBawbeTo

[ocTaBeHaTa gononHuTenHa
onpemMa Moxe [a 3aB1cu o
MoZernoT Ha NPoM3BOAOT.
LlenaTta gononHutenHa onpemMa
LUTO € onuLIaHa BO ynaTcTBOTO
3a ynoTtpeGa mMoxe aa ce
AocTaByBa CO NMPOU3BOAOT.

5.MpaBUNHO cTaBake Ha pelueTkaTta
M TaBaTa Ha TeNneckonckuTe

nonuum
1.¥YnaTcTBO 3a KOPUCHUKOT (oBaa cpyHKqua e onuuoHanHa.
2.C1'a|-|.qap.q|j|a TaBa Moxe Aa He e BKIy4YeHa co
KOpMCTeTe Ja 3a TecTo, 3aMp3HaTa BalLUOT npousBon_)
XpaHa 1 never-e Ha ronemu TeneckonckuTe peLleTku Bu
nap4iuntkba Meco. [03BOMyBaar fa rv noctasysarte 1

BaguTe TaBuUTe U pelleTkaTta NiecHo.
Kora kopuctute TaBa 1 peluetka co
TENecKomnCcKN peLleTkn, NpoBepeTe
Aanu crojkuTe Ha 3agHUOT Aen Ha
Teneckornckara pelueTka cTojaT Ha
paboBuTe Ha pelleTKkaTa 3a rpunoT U
3.TaBa 3a Tecto TaBara.

KopucTeTe ja 3a TecTa Kako LUTO ce

Konaiv u GUCKBUTH.

4.PelweTKa 3a rpun
KopucTeTe ja 3a nevere 1 3a
cTaBahe xpaHa fa ce nede unu
roTBM BO TENCUM Ha cakaHaTa
nonuua.
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TexHu4kM cneymncpukayum

onuwTo

HapBopelluHu gumeH3um (BucovmHa /
LWnpoYmHa / gnabodmHa)

850 mm./600 Mmm./600 MM.

HanoH / copekBeHumja

220-240V ~ 50 Hz

BkynHa noTpollyBayka Ha en. eHeprija

8,2 kW

Bua kaben / cexumja

MWH.HO5VV-FG 3 x 2,5 MMm.”

NINOYA

FopunHuum

Mosaau neso lNnoTHa 3a roTBew-€e CO eAeH Kpyr
OnmeHsnja 140 mm.

Hanojysare 1200 W

Hanpep neso PuvHrna 3a rotBerwe Co ABa Kpyra
OvmeHsunja 180/120 MMm.

HanojyBare 1700/700 W

Hanpep gecHo lNMnoTHa 3a roTBew€e CO eAeH Kpyr
OvmeHsunja 140 mm.

HanojyBare 1200 W

Mo3agu gecHo lNMnoTHa 3a roTBew€e CO eAeH Kpyr
OvmeHsunja 180 mm.

HanojyBare 1700 W

PEPHA /| rPUN

[‘naBHa pepHa

Co BeHTUNaTOp

BHaTpellHa cBeTuUnka

1525 W

|_|OTpOLIJyBa‘-IKa Ha en. eHepruja Ha rpunoT

2.2 kW

OcHoBa: NHdopmauunTe Ha TabnuykaTta Co eHepreTCku BpeaAHOCTU Ha eNeKTPUYHNUTE
pepHu ce AageHn BO cornacHocT co ctaHgapaoT EN 60350-1 / IEC 60350-1. Tue
BPEAHOCTU Ce OAPENEHUN CMope NpMMeHaTa Ha CTaHAapaoT CO FOpHU U AOMHU
rpejayun nnu yHKLMK 3a 3arpeBarbe NOTNOMOrHaTO CO BEHTUNATop (ako nMa).
EHepreTckaTa knaca 3a edpykacHOCT € ogpefeHa BO COrMacHOCT CO CreAHNOT
NPYOPUTET BO 3aBUCHOCT O TOa Janu peneBaHTHUTE DYHKLUMK NOCTOojaT Kaj
npousBoaoT Unu He. 1-FoTBek€e Co eko-BeHTUNaTop, 2- Typbo 6aBHO roteere, 3-
Typ6o roteetse, 4- [OPHO /4OMNHO 3arpeBakse NOTNOMOrHaTO CO BeHTMNaTop, 5-FopHo

1 OOJIHO 3arpeBak-€.

TexHnukuTe cneundmKaumm Moxe
Ja ce MeHyBaaT 6e3 npeTxoaHo
M3BECTYBaH€ CO LieNn Aa ce nogobpwu
KBanuTeToT Ha NPOU3BOAOT.

Cnvikute BO OBa ynaTCTBO Ce

LiemMaTCcKu 1 MoxXebu Hema ga
COOABETCTBYBaaT CoO BaLLUMOT

npovseon.
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BpeagHocTMTe WITO Ce AaaeHun Ha
TabnnMukMTE Ha NPOM3BOAMUTE MU BO
npuapyxHaTa JOKyMeHTauwja ce
[obueHn Bo nabopaTopmckn yCrnoeu
BO COrNAaCHOCT CO COOABETHUTE
ctaHgapaun. OBve BpeAHOCTU MOXe
[a BapvipaaT BO 3aBMCHOCT 0f
paboTHUTE M CpeanLUHUTE YCIOBU 3a
npoussoaoT.




WHcTanauuja

MponsBoaoT Mopa ga ro UHcTanupa
KBanndmKyBaHO NuLe BO COrmacHoOCT
BO perynatmnsuTte 3a en.

MponssoanTenoT Hema fa ce cMeTa 3a

OroBOpPEH 3a owWTeTyBaHka WTO Ce
nojanme 3apangn NnocTanku WTo rm
n3eene HeoBnacteHu nmua.

Mpoun3sogoT Mopa Aa ro nocTasu
KBanuduKyBaHo nuue Bo
COMMacHOCT CO BaXeyknTte
perynatueu. Bo cnpoTueHoO,
rapaHuujata ke ce NOHULWTW.
MogroToBkaTa Ha nokauujata u
enekTpuMyHaTa uHctanauuja 3a
NMpon3BOOOT € OArOBOPHOCT Ha
MOTPOLLYBAYOT.

A MpounssogoT Mopa Aa ce
MoCTaBu BO COMMacHOCT CO
rioKanHWTe 3aKoHW 3a MIWH U
HanojyBak€e CO en. eHepruja.

Mpen nocTtaByBake, NpoBepeTe
ro Npoun3BOAOT BU3YESHO 3a Aa
BMAMTE Oanu MMa ollTeTyBamAa.
AKO UMa, He nocTaByBajTe ro.
OwTeTeHnTe Npounssoau
npeauseukyBaaT 6e36eqHoCceH
PU3KK.

MNMpen noctaByBakwe

3a pa o6e3bequnTe Aeka oTBOpUTE 3a
KPUTWUYEH BO3AYX Ce ofpXXysaaT nof
MPOM3BOAOT, NpenopavyBame OBOj
npoussoa Aa ce NocTasBu Ha LBpcTa

OCHOBa M HOrapkmte ga He noToHyBaaT

BO TENUX UM Mek noa.
MopoT BO KyjHaTa Mopa aa 6uae Bo
MOXXHOCT Aa ja nsgpXxyBa TexuHaTta Ha
anapaToT nnyc AonofHuTenHaTa
TEeXMHa Ha cafoBUTe 3a rOTBEHE U
neyeme.

£
— = =
< ' g
= ,
£ 3 |
£ 65mmmin ! ™~ 65 mm min
% 1 - [«
; S—
—

* AnapaToT cooaBeTCTBYBa CO

ypeauTe o knaca 1, T.e. MoXxe Aa ce
rnocTaBu CO 3agHaTa cTpaHa 1 co
efHarta cTpaHa [0 SaoBuTe BO
KyjHaTa, 40 KYjHCKN eneMeHTH Unmn ao
onpema o Koja 6uno ronemuHa.
EnemeHTUTE Ha KyjHaTa unu
onpemara of gpyraTta cTpaHa Moxe
Aa bupaT caMo co ucTa ronemmuHa
Unu nomarnu.

Mosxe fa ce KopUcTu Co eNeMeHTH
Ha Koja 6uno cTpaHa, Ho 3a
MUWUHUManHOTO pacTtojaHue oa 400
MM Haj nroyarta co puHrnu, Tpeba
Aa OCTaBWUTe CTPaHWYHO pacTojaHue
on 65 MM mery anapaTtoT 1 Koj 6uno
suA, pasgernHuK Unu ropeH KpeaeHew,
Moxe ga ce KOpUCTU U CaMOCTOjHO
noctaseH. OctaBeTe MUHMMANHO
pactojaHue og 750 MM Hag
noBpLUMHaTa Ha nno4aTa.

(*) Ako ce nocTaByBa acnupartop Hag
LUNOpPeTOT, nornegHeTe mm
ynaTcTBaTa Ha Npov3BOAMTENOT 3a
acnmpaTopoT BO OAHOC Ha BUCMHATA
3a nocraByBae. AKO He e
AeduHmpaHa koja 6uno ronemMmHa Bo
ynaTCTBOTO 3a acnupaTtopu, oBaa
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BMUCuHa Tpeba ga 6uae Hajmanky 650
mm.

+ Cekoj enemMeHT BO KyjHaTa BegHall
Ao anapaTtoT Mopa aa 6uae oTnopeH
Ha TonnuHa (o 100 °C MUHUMYM).

Be3begHoOCeH CUHLIMP

AKo BalMoT nponssoq uma 2

6e36eQHOCHU CUHLINPA;

MpoussogoT Mopa aa ce o6e3beau oa

HULLIaHe CO NOMOLL Ha ABaTa

AOCTaBeHW CUHLIMPW Ha pepHaTa.
HawmecTeTe ja kykaTta (1) co cooaeTeH
KIMWH Ha KYjHCKMOT sua (6) u nospseTe
ro 6e36egHOCHNOT cuHLNp (3) co
KykaTta npeKy MexaHu3morT 3a
3aknydysatse (2).

1 Kyka 3a cTabunHocT

2 MexaHusam 3a 3aKnyyvyBame

3 besbeaHOCEH CUHLIMP

4 LlBpcTO 3aKkayeTe ro CUHLIMPOT 3a
3agHaTta cTpaHa Ha LUnopeToT

5 3apgHa cTpaHa Ha WwnopeToT

6 KyjHcku sua

Ako BawmoT nponssoa uma 1

6e36egHOCEH CUHLIUNP;

MpoussogoT Mopa aa ce o6e3beau oa

HULLIaHE CO NOMOLL Ha A0CTaBEHUOT

CUHLIMP Ha pepHaTa.

Cnepgete M Yekopute Jony BO CnuvkaTa

3a ga ro npuUBpPCTUTE NPOM3BOAOT CO

6e36eaAHOCHMOT CUHLINP.
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CwvHLMpOT 3a cTabunHocT Tpeba
Aa 6uae WTo € MOXHO MOoKpaToK
3a fa ce usberHe 3akocyBare
Ha pepHaTa HaHanpeg u
HacTpaHa.

CuHLIMpOT 3a CcTabunHocT Ha
LLNOpEeTOoT HEe € HaMeHeT 3a OTBOPU CO
KyKa 3a 3aKadyBahe.

MocTaByBake u NnoBp3ayBak:e
npOM3BOJJ,OT cMee fa ce NoctaBn un
noBp3e camMo BO COrnacHoOCT Co
cTaTyTapHuUTe npasuna 3a
nocTtaByBawE€.

He nocTaByBajTe ro nponssogoT
BeaHaL 40 NaaunHuLmM nnm
3aMp3HyBayun. TonnuHaTa WTo
ce vcnyLTa o Npou3sBooT Ke ja
3ronemMu nNoTpoLUyBaykaTa Ha
CTpyja Kaj anapaTuTe 3a
nagee.

* Hocerte ro npon3BoaoT co yuTe
Gapem OBe nuua.

« MponsBoaoT Mopa Aa ce nocTasu
AVPEeKTHO Ha noaoT. He cvee aa ce
nocTaByBa Ha OCHOBA UMW NOoAHOXje.

He kopucteTe ja BpataTa unu
padkaTta 3a HOCEHE Unn
noMecTyBak€e Ha Npomn3BOAOT.
BpaTtara, paukaTta unu wakute
MOXe Ja ce oLiTeTar.




EnekTpu4HO NnoBp3yBake

MoBp3eTe ro Npom3BoOAOT 3a 3a3eMjeH
LWTekep / oo Ha CTpyja KojLITo €
06e36eaeH co MUHUjaTypeH
aBTOMAaTCKM OCUrypyBay CO COOBETEH
KanaumTeT Kako LUTO € NMOCOYEHO BO
Tabenata ,TexHu4kn cneyundmkaummn®.
MHcTanauujaTa 3a 3a3emjyBarbeTo
Tpeba Aa ja Hanpaew KBanNngUKyBaH
enekTpuyap ako ro KopucTuTe
npounseogoT co unn 6e3
TpaHcdopmaTop. Halwata komnaHuja
HeMa Aa 6ue oaroBopHa 3a Kaksu
6uno owTeTyBama LUTO ke ce crnyyar
3apagu ynoTpeba Ha npon3sodoT 6e3
WHCTanavmja co 3aseMjyBare BO
COrNacHOCT CO NoKanHuTe perynatumeu.

MpounssoaoT Mopa Aa ce nosp3e
co cucTem 3a auctpubyumja Ha
CTpyja camo of cTpaHa Ha
OBMacTeHo KBanuguKyBaHo
nuue. MapaHTHXOT NpoM3Boa Ha
MpoV3BOAOT 3ano4YHyBa no
NpaBWUMHO BKMy4YyBak-€.
MpoussoaMTENOT HEMa aa ce
cMeTa 3a OAroBOpPEH 3a
oLITeTyBaks€ LUTO Ce MojaBuno
3apaau nocranku LITo rv u3serne
HeOoBMacTeHu nuua.

Kabenot 3a HanojyBawe He cMee
Aa ce NpuKneLuTysa, NpeBUTKyBa
Unu NpPUTUCHYBa N aa ce
Jonupa co BpenuTe OernoBu Ha
anaparor.

OwrTeTeHnoT kaben 3a
HanojyBar€e Mopa Aa ce 3aMeHu
0f CTpaHa Ha KBanudgukyBaH
enektpudap. MHaky, nocToun
PU3NK O eNEKTPUYEH yaap,
KpaToK CMoj Ui noxap co
HenpodgecmnoHarnHu nonpasku!

MogaToumMTe 3a 4OBOA Ha en. eHepryja
Mopa [ia COO[BeTCTBYBaaT Co
nogarouuTe LWTO ce AafeHun Ha
nroYykarta co HOMUHamNHM BpeaHOCTM Ha

anapartoT. [1noykaTa co HOMUHANHW
BPEAHOCTM Ce rnefa Kora Ke ce oTBOpu
BpaTaTa Unun AOMHUOT Kanak unu e
CMecTeHa Ha 3afHMOT sua Ha
anapaTtoT BO 3aBMCHOCT 0 BUAOT.
Kabenot 3a HanojyBame 3a
npounsBoaoT Mopa Aa € YCOornaceH co
BpeaHocTuTe Bo TabenaTa , TeXHWUYKN
cneundmkauun®,

Mpen 3ano4HyBake Ha Kakea

6uno paboTa co enekTpuyHaTa

WHCTanaumja, UcKny4eTe ro

anapaTtoT of 4OBOZA Ha ern.

eHepruja.

MocToun pusunk og cTpyeH yaap!

MNoBp3yBawe Ha kKabenoT 3a
HanojyBake

Honeka ce noBp3yBaart XuuuTe,
Mopa cé aa 6uae Bo cornmacHocT
CO HauMoHanHuTe/nokanHuTe
perynaTtvem 3a enekTpuka un
Mopa fa ce ynotpebysaaT
COOABETHUTE LUTEKEPW/NINHUN U
npuKkny4youm 3a pepHa. Bo criyyaj
Kora MOKHOCTa Ha NpoM3BOoaoT €
orpaHuyeHa Ha nomana
BPEAHOCT Of KanauuTeToT Ha
MPUKTYYOKOT 1
LWTeKkepoT/NnHWjaTa aa
npeHecyBaaT CTpyja, Mopa
npoun3BoaoT Aa ce NOBP3€e NPeky
(PUKCHa eneKTpuyHa
WHcTanaumja anpekTHo 6e3 aa
ce ynotpebyBa NpuKy4oK 1
LTeKkep/nuHuja.

1.AKO He € MOXHO Aa ce uckny4ar
cute nonoOBu BO KabenoT, Mopa aa
ce noBp3e ypen 3a UCKMy4yBake CO
Hajmanky o 3 MM. 3a30p mery
KOHTaKTuTE (OCurypyeauu,
6e36eHOCHM NpeKnHyBayu,
KOHTaKTW) 1 CMTe MOSI0BY BO OBOj
ypen 3a UcknyyyBake Mopa Aa Bo
onceroT Ha (He NoBeke) OBOj ypea BO
COrNacHOCT CO perynaTMeuTe Ha
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EBponckaTa yHuja. HenountysaweTo
Ha oBa ynaTCcTBO MOXe Aa
npeaussuka npobnemu Bo paboTara
W Aa ja NoOHWULWTW rapaHLmjaTa 3a
npounsBoaoT.
Ce npenopayysa JononHUTeNHa
3alWwTnTa of NpeocTaHaTa CcTpyja BO
MPEKMHYBA40T Ha KOMOTO.
Ako ce goctaByBa kaben co
NpPou3BOJOT:

Nl D
[BocbasHo
380/400/415V AC

MoHodpasHo
220/230/240V AC

* BakapHo
npemocTyBare

TpodhasHo
380/400/415V AC

2.3a MmoHoa3Ho noBp3yBamse,
MoBp3eTe KaKo LUTO € NMOCOYEHO
nogony:

+ KadpeHa xxuua - L (dasa)

* CwuHa xuua = N (HynTa)

+ 3eneHo/xonTta xuua = (E)
(3a3emjyBatbe)

+ ByTHeTe ro npon3BoAOoT KOH SMaoT
Ha KyjHaTa.

* MpunarogyBawe Ha HOrapkuTe Ha
pepHaTa
Bubpauuute 3a Bpeme Ha paboTtaTa
MOXe [a Npeav3BuKaaT ABWKeHe Ha
caposuTe. OBaa onacHa cocTtojba
MOXe Aa ce u3berHe ako npom3BoaoT
€ paMHOMEpPHO NOCTaBEeH U
n3banaHcumpaH.
3a BallaTa nuyHa 6e3dbeaHocCT,
npoBepeTe Aanu npoussoaoT €
paMHOMEpPHO NoCcTaBeH Co
npunarogyBame Ha YeTnpute
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Horapku Jony Co BpTeHe Haneeso
WNKN HagecHo N NopamMHeTe Co
paboTHaTa NoBpLUMHA.
3a npousBoauTe CO BEHTUNATOP 3a
pasnagyBawe (Moxe aa He e
BKJlyYeHa CO BawMOT NpPo13BoA,.)

1 BeHTunartop 3a pasnagyBame
2 KoHTporneH naHen

3 Bparta

BeHTunaTopoT 3a pasnagyBake
nagu 1 KOHTPOSMHWOT MaHen u
npegHuoT Aen Ha NPOu3BOAOT.

BeHTunaTopoT 3a pasnagyBake
npodornxyea aa paboTtu ywte
20-30 MUHYTU OypY 1 Kora €
UCKIy4YeHa pepHarTa.

KoHe4yHa npoBepka

1.MpuknyyeTe ro NnponssBodoT 3a CTpyja.

2.lMpoBepeTe M hyHKUMUTE Ha
cTpyjaTa.

dPpnake Ha cTapuoT

npoun3son

+ YygajTe ro opurMHanHoTo nakysawe
W TpaHcnopTMpajTe ro NpoM3BoaoT
BO Hero. CnepeTe rm ynaTtcTeaTa Ha
nakyBamweT0. AKO HemaTte



opWrMHanHo nakyBake, crakysajTe
ro NPOU3BOAOT BO MeypecTa
nracTuyHa onakoska unv Tepa
KapTOH 1 3aneneTe ro co cenoTejn
LiBPCTO.

3a fa crnpeynTe rpunoT 1 pelleTkuTe
BO pepHarTa [a ja owTeTar BparaTa,
cTaBeTe napye KapToH o[
BHaTpelliHaTa cTpaHa Ha BpaTtaTa of
pepHaTa BO UCTa BUCKHA KaKo U
pelleTkuTe. 3aneneTe ja BpaTaTta Ha
pepHaTa 3a CTPaHUYHUTE SWOBM.

* He kopucTeTe ja BpaTaTta unm

pavkaTa 3a nogurdHyBamwe unu
nomMmecTyBak-€ Ha Npon3BoaoT.

He ctaBajTe npeameT Ha
npon3BoaoT M NocTaBeTe ro BO
ncnpaeeHa nosuuuja.

MpoBepeTe ro onwTMOT U3rnes
Ha npon3BodoT 3a Aa snauTe
nann nMma owTetyBaHa LWTo
HacTaHane npu TpaHCnopToT.
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Bl NoaroToska

CoBeTu 3a WwTeaeHwe eHepruja
CnepHuTte coBeTuM ke BM NOMOrHaT aa
ro KOpUCTUTE NPOU3BOAOT Ha
€KOJOLLUKM HauvH 1 aa wreguTe
eHepruja:

+ KopucTeTte TeMHM U rnasupaHm
cafoBM 3a rotTeBere buaejku
MPEeHOCOoT Ha TonnuHaTta e nogobap.

+ [pu roTBere Ha jageraTa,
n3BpLLeTe ja onepauujaTta 3a
NPEeTXOA4HO 3arpeBare ako e
npenopayaHo BO ynaTCTBOTO 3a
KOpUCTEH:-E MNK BO PELLEenTOT 3a
roTBeHe.

* He oTBOpajTe ja BpaTaTa Ha pepHarta
4YecTo 3a BpEME Ha rOTBEHETO.

+ [oTBeTe NoBeke of edHoO jajere BO
pepHaTa cekorall Kora e Toa MOXHO.
Moxe oa rotBuTe CO CTaBawe ABa
cajia 3a roTBEHE Ha XXUYEHMOT rpun.

+ [oTBeTe NoBeke of edHoO jagere
nocrieqoBaTenHo. PepHaTa e Beke
Bpena.

* Moxe ga WwteguTe eHepruja co
NCKITyYyBake Ha pepHaTa HEKOSKY
MWHYTW Npea Aa uctede BpeMeTO 3a
rotBewse. He oTBopajTe ja BpaTaTa
Ha pepHarta.

+ Ogmp3HeTe v 3aMp3HaTUTe jadera
npea aa rm roteute.

» KopucTeTe TeHLepuhsa / TaBu €O
Kanaum 3a roteere. AKO Hema Kanak,
noTpoLUyBaykaTa Ha eHepruja ce
3ronemysa 3a 4 naTw.

+ V36epeTe ro ropunHMKoT LWTO e
COOABETEH 3a fofHaTa cTpaHa Ha
TEHLIEPETO LUTO [0 KOPUCTUTE.
Cekorawl nsbupajte ja TovHaTa
rorieMuHa Ha TeHlepursaTta 3a
japenarta. lNoronemute TeHLepuka
Gapaat noBeke eHepryja.

* V36upajte TeHLiepuba co pamHu gHa
Kora rotBuTe Ha eneKkTpuyHa nnoTHa.
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TeHuepuha co aebeno gHo
o6e3beanysaaT nogobpa
NCKOPUCTEHOCT Ha TonnuHaTta. Moxe
Aa NOoCTUrHeTe eHepreTcka 3allTeaa
po 1/3.

+ CagoBute 1 TeHLlepuHbaTa Mopa aa
ce KoMNaTMOUIHM COo 30HUTE 3a
roteewe. [1HOTO Ha caaoBUTE UMK
TeHliepuaTa He cMee aa buae
nomarno of nroTHaTa.

+ OppxyBajTe MM 30HUTE 3a FOTBEHE U
OHOTO Ha TeHLepukaTa YNCTU.
HeunctoTtujaTa ja sronemysa
noTpoLlyBaykaTa Ha TonnnHa mery
30HaTa 3a roTBeH:€ 1 AHOTO Ha
TeHLlepeTo.

+ 3a gonro rotTeBemwe, UCKyYeTe ja
30HaTa 3a rotBewse 5 unm 10 MUHyTH
npen UcTeKyBake Ha BpemeTo 3a
roteetse. Moxe aa nocturHeTe
eHepreTcka 3awTena no 20% co
KOpUCTEHE Ha MpeocTaHaTaTa
TONMNuHa.

NMpBuyYHa ynoTtpeba
I'Ioc1'aByBa|-be Ha BpemMeTo

Mpu koe 6uno npunarogyeatse,
COOABETHUTE CUMBONY ke
TpenkaaT Ha ekpaHoT.

MpuTtucHeTe v KonuukaTad/™ 3a na
ro nocTaBMTe BPEMETO OTKAKO pepHaTa
Ke ce BKMy4u 3a npenar.

Kaj mogenu co KOHTponu Ha
gonup, NpBO gonperte #, a
notoa ynotpebete 4 /™ 3a na
ro oapeauTe BpEMETO o[ LEHOT.

MoTepAeTe ja nocTaskaTa Co AONUP Ha
cumbonoT (& 1 novekajte 4 cekyHaU
6e3 na Aonupate Ha KonyukaTa 3a Aa
noTepauTe.



12 1 10 9 8 7

Konue 3a npunaroaysare
Cvmbon 3a 3aKrny4eHn Kon4ymnHa
Cvmbon 3a 4aCoBHMK

Cumbon 3a jauynHa Ha anapmoT
(Moxe Oa He e BKny4eHa co
BaLUMOT Npou3Boa.)

5 Cumbon 3a eKOHOMWUYEH PEXUM
6 Konue 3a nnyc

7 Konye 3a MuHyC
8
9
1

A wbdN -

Cumbon 3a nevere nNuTa
Cvmbon 3a anapm
0 Cumbon 3a KpajHo Bpeme 3a
rotTeewe
11 CumbGon 3a Bpeme Ha roTBehe
12 Kon4e 3a nporpamu

AKO He ce nocTaBu BPEMETO Ha
MOYETOK, YACOBHUKOT Ke MOYHEe

co pa6ota og 12:00 u ke ce
npukaxe cumbonot (.
CumGonoT ke ncyesHe LUTOM ke
ce nocTaBu BpemeTo.

MocTaBk1TE 3a TEKOBHO Bpeme
Ce OTKaxyBaaT ako cHema
cTpyja. Tpeba ogHoBo Aa ru
npunarogure.

MpBO YncTewe Ha NPonsBoAOT

MoBpLUMHaTa MOXe Aa ce
OLITETM CO AETEepreHTn n
cpeacTBa 3a YMCTEHE.
He kopucTeTe arpecuBHu
cpefcTBa 3a YMCTEHE, NPaLLIoK
3a yncTere / TeYHOCTU Unu
OCTpM NpegmeT npu
YUCTEHETO.
1.M3BageTe ro Lenuot matepwjan 3a
nakyBake.
2./36puiieTe r NoBpLUMHUTE Ha
NpPoun3BOAO0T CO BMaXHa kpna urnm
CYHIep 1 ncyLleTe v co Kpna.
BoBegHo 3arpeBare
3arpeBajTe ja pepHaTta okony 30
MUWHYTW U NoToa UcknyyeTe ja. Taka,
CuTe ocTaTouM UNK Hacnaru og
Npoun3BOACTBOTO Ke coropar 1 ke ce
TprHar.

BpenwvTe nospLumnHu
npeav3BuKyBaaT M3ropeHuLm!
Mpoun3BoaoT e Bpen kora ce
ynotpebysa. Hukoraw He
AonupajTe 1 Bpenute
FOPUNHULIM, BHaTpeLIHUTe
[enoBv Ha pepHarTa, rpejaduTe,
UTH. [pkeTe rv Aeuata
HacTpaHa.

Cekorall KopucTeTe pakasuLm
3a pepHa LUTO ce OTMOPHM 3a
TOMMWHa Kora ctasaTte Unu
BaguTe cadosu BO / oA BpenaTa
pepHa.

EnekTpuyHa pepHa

1.N3BageTe r1 cute TaBu 3a neyere u
XKWUYEHWOT rpun of pepHara.

2.3aTBopeTe ja BpaTa Ha pepHarta.

3.M36epeTe ja nosuumjata CtaTnyHO.

4.N36epeTe ja HajronemaTa MOKHOCT
Ha rpunoT, Buaete Kako ce pabomu
CO eflekKmpuYyHama pepHa,
cmpaHuya 28.

5.BknyyeTe ja pepHaTta ga pabotu
okony 30 MUHYTW.
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6.Uckny4yeTe ja pepHaTa, Buagete Kako
ce pabomu co enekmpu4Hama
pepHa, cmpaHuya 28

PepHa co rpun

1.N3BageTe r1 cute TaBu 3a neyere u
XKWUYEHWOT rpun of pepHara.

2.3aTBopeTe ja BpaTa Ha pepHarta.

3.M36epeTe ja HajronemaTta MOKHOCT
Ha rpunoT, Buaete Kako ce pabomu
€o epunom, cmpaHuya 35.

4.Bkny4eTe ja pepHaTa ga pabotu
okony 15 MUHyTW.
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5.UcknyyeTe ro rpunoTt, Buaete Kako
ce pabomu co epusom,
cmpaHuua 35

Moxe fa ce nojaesat Yag u
MUpM36a BO TEKOT Ha HEKOIKY
Yaca npu npeata pabota. Oa e
cocema HopmanHo. O6esbeaeTte
[obpa BeHTUNauuja Ha
npocTopujaTa 3a ga uanesart
Yagot u mupusbaTa. N3berHete
OVPEKTHO BAWLLYBaHe Ha YagoT
1 Mupmsbara LTo ce ucnywTa.



B Kako Ce Kopuctu Nnouata

OnwTn nHopmaumm 3a
roTBeHETO

Hwvikoralu He nonHeTe ro
cafoT 3a roTBeHe CO Macro
noeseke oA egHa TpeTuHa. He
ocTaBajTe ja nno4vata 6e3
Haa30p Kora 3arpesaTte
macno. MperpeaHoTo Macno
npeTcTaByBa pMU3UK Of OraH.
Hukoraw He o6uayBajTe ce
Aa uaracHeTe MOXHUOT
oraH co Boga! Ako mMacnoTto
ce 3ananw, nokpujTe ro co
NpoTUBNOXapHO kebe nnm
BMNaxHa kpna. NcknydeTe ja
nroyara ako e 6e3deqHo 1
MoBuWKajTe NPOTMUBMNOXapHa
cnyxo6a.

« lMpen aa npxuTte xpaHa, cekorall
ucyuwleTe ja 4OGPO U BHUMATENHO
cTaBeTe ja BO BPENoOTO Macho.
O6e3beneTe KOMMNNETHO

pacTonyBake€ Ha 3aMp3HaTaTa XpaHa

npeq NpXexeTo.

* He nokpueajTe ro cagoT LUTO ro
KOpUCTUTE 3a 3arpeBare Macro.

* [MocTaseTe v TaBuUTE U
TeHLepuaTa Taka LITO payknte
HeMa [a ja npekpuBaar nroyara 3a
Ja ce cnpeyu HMBHO 3arpeBatre. He
CTaBajTe HepaMHW 1 CaJoBU LUTO Ce
KnartaT Bp3 nroyaTa.

* He cTaBajTe npasHu TaBu n
TeHLIepuba Ha BKIyYeHN 30HU 3a
roteerwe. Moxe aa ce owTeTar.

* Bkny4dyBaH-e 30Ha 3a roTBere 6e3
caj vnuv TaBa Bp3 Hea ke
npeavsBrka OLITETyBake Ha
npounssonoT. VcknyyeTe ri 3oHUTE
3a roTBeHe OTKaKO ke 3aBpLUMTe CO
roTBeH-€.

* He cTaBajTe nnactuyHu u
anyMUHUYMCKM cagoBu Bp3

noBpLuMHaTa buaejkun nctata Moxe
Aa cTaHe Bpena.

BenHalu ncuncTteTe rv cute cToneHu
maTepujanu Bp3 NoBpLUMHATA.
TakBUTe cagoBu He cMee Ja ce
KopucTaT HUTY 3a YyBake XpaHa.
KopucTteTe camo cagosu 1 TaBu Co
pamMHa NoBpLUMHA.

CraBeTe coofBeTHa KONMNYMHa XpaHa
BO TaBUTe U TeHLepuhaTa. Taka,
Hema aa uma notpeba oa
HenoTpeGHO YMCTEHE aKo crpeynTe
n3neBare Ha cagoBuUTe.

He ctaBajTe kanauu Ha TaBuTe UnNu
TeHLlepubaTa Ha 30HUTE 3a FoTBEHE.
CraBeTe v TaBuTe BO LIEHTApPOT Ha
30HaTa 3a rotBewe. AKO cakaTte aa
NMoMecTuTe TaBa Ha apyra 30Ha 3a
rotTeewe, NOAUrHETE ja n cTaBeTe ja
Bp3 CakaHaTa 30Ha 3a roTBEH:E
HaMecTo Aa ja Bneverte.

CoBeTu 3a CTakno-KkepaMuyku nro4vmn
» CTakno-kepammnykata noBpLUMHa e

OTMOpHA Ha TONMNHA U He e
noBrnujaeHa og ronemu
TemMnepaTypHU pasnuku.

He kopucTeTe ja ctakno-
KepamuykaTa noBpLUMHA Kako MECTO
3a ckraguparbe HUTY Kako nrova 3a
cevetre.

KopucteTte caMo TaBu 1 TeHLepuHa
CO MaLLMHCKN 06paboTeHn aHa.
OctpuTe pabosu Moxe Aa
npeaunssmkaaT rpebaHMLm Ha
noBpLUMHaTa.

He kopucTteTe anymMmHUyMcKu
cafoBu 1 TaBu. ANYMUHUYMOT ja
OLWITETYBa CTaKMO-kepammnyka nrova.
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VcTekyBaraTta
MOXe Aa ja
olwiTeTaT cTakno-
KepamuykaTta
nnodva v aa
npeguseukaat
noxap.

He kopucreTte
caoBu Co
ncnakHaTu unm
BOnabHaTu gHa.
Kopuctete camo
TaBn n
TeHLiepuka co
pamHu gHa. Tue
o6esbeaysaaT
nonecHo
pacnpenenyBame
Ha TonnuHaTa.
3anyaHo ke ce
TpoLUKM eHepruja
ako gnjameTtapoT
Ha TaBaTa e
MHOry man.

Ynotpeba Ha nnovarta

1 4

1 TnoTHa 3a roTBewe Co efeH
Kpyr 14-16 ym.

2 PwuHrna 3a rotBekse co ABa
kpyra 18-20/12-14 um.

3 TlnoTtHa 3a roTBeke CO eeH
Kpyr 14-16 ym.
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4 T[InoTHa 3a roTBeHe Co efeH

kpyr 18-20 uM. e CnnCoK co
npenopayaHu anjameTpu Ha
Ccaf0BM 3a roTBek€ LWTO Tpeba Aa
Ce KopucTaT CO COOABETHU
FOPUIHULN.

He possonysajTe Aa naraat
npeameTn Bp3 nnovarta. dypu u
Manu npegMeTH, Kako LWTo e
COMNMapHUKOT, MOXe Aa ja
owiTeTaT nnovara.

He ynoTpebyBajTe HanykHaTu
nnoyn. Bogata moxe ga
HaBrese BO MyKHaTUHUTE U Aa
npeaunsBmKa KpaTok Croj.

Bo cnyyaj Ha kakBo 6uno
olWTeTyBake Ha NOBpPLUMHATA
(Ha np. BMONMBMW NyKHaATUHK),
UCKIy4yeTe ro Npoun3soaoT
BeOHall 3a Aa ce Hamanmu
PU3NKOT O eneKTpuYeH yaap.

CrakneHo-kepamuykaTa nnova e
onpemeHa co cujanuyka 3a pabora u
CO MHAMKaTOp 3a npeaynpenyBake 3a
Bpena 3oHa.

MpenynpenyBaykMoT MHAMKATOP 3a
Bpena 30Ha ro noco4vyea CTaTycoT Ha
aKTMBHaTa 30Ha W CBETU Oypu 1 Kora
Ke ce Ucknyyum nnovara. TpenkareTo
Ha npegynpenyBaykMoT MHAMKaTOP 3a
Bpena 3oHa He e AedekT.

A Bo saBucHocCT of ynoTpebara,
BpemMeTo noTpe6Ho 3a
noBpLUMHAaTa Ha puUHrnaTa aa ce
onaau e paanuyHo. MNospLunHaTa
Ha puHrmaTa Moxe aa e Tonna
“aKo He CBETW MHAMKATOPOT.
MpoBepeTe Aanv nospluMHaTa e
onafeHa npepa Aa ja gonpete, BO
CMPOTMBHO, MOXe Aa cU ja
usropute pakara!



CTaKneHo-KepaM1yK1Te nnoyn UcknyyyBat-e Ha kepamuykuTe

TO ce 3arpesaar 6pry, nnouu

eMWUTyBaaT CUNHa CBETNIMHA kora ~ CBPTETE ro perynaropor 3a 3oHata Bo
ke ce BknyyaT. He rmepnajte Bo nosuumja 3a ICKITYHEHO (Harope).
cBeTnuHaTa. Ynotpe6a Ha 30HM CO NoBeKe

CermMeHTU 3a roteexse

30H1TE CO NoBeKke cerMeHTu 3a

roTBexe [03BONyBaaT ga rotBute co

pasnuyHM roNeMUHM Ha TaBu BO UCTa

30Ha. Kora ke ce aktuBupaaT oBue

30HM 3@ rOTBEHE, MPBO Ce BKMNy4yBa

BHaTpeLUHaTa 30Ha 3a roTBekre.

1.3a aa ro cMeHuTe akTUBHUOT
AvjameTap 3a rotBewe, CBpTeTE o
perynatopoT BO NpaBeLoT Ha
CTpEenknTe Ha YacoOBHUKOT.

2.Ke cnyliHeTe ,KNuKHyBakbe® LITO ke
ce CMeHM pagnycoT Ha 3oHaTa.

BK.Hy‘-IyBaH:e Ha KepaMU4ikuTte
nmao4yun

Perynatopute 3a KOHTporna Ha
nrnovaTa ce KopucTaT 3a paboTa co
3oHuTe. 3a ga ro fobueTe cakaHoTo

HNBO 3a roTBew€, CBpPTETE N0
perynaTtopoT 3a KOHTpOJ1a Ha 30HaTa
Ha CoOOABETHOTO HUBO.

MUcknyuyBame Ha 30HUTe 3a

roTBel-e Co NoBeKke CerMeHTU

1.CpTeTe ro perynatopoT o6paTHo of
CTpenkuTe Ha YaCOBHUKOT BO

rpeers | AWHCTarbe | Bapere nosuuuja 3a NCKITYHEHOCT
e , ToTBekse |, (Harope) 3a Aa ro uckny4nTe
neuerbe wnopeToT. CuTe cermeHT Ha 3oHaTa

a

BpUEH-e

rpeers | AMHCTame | Bapere 1 Mosnunja 1

e , roTBeme |, 2 TMoauupja 2
nedyerse | 3 [losuumja 3

BpUEH-e
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Mosnunnte 2 n 3 n 3oHaTa co
noeeke cerMeHTn He paboTata
He3aBUCHO.
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[ Kako ce pakysa co pepHata

OnwTn nHopmaumm 3a
neyewe, AMHCTaHE U NeYere
Ha rpunor.

BpenwvTe nospLumnHu
npeav3BuKyBaaT M3ropeHuLm!
Mpoun3BoaoT e Bpen kora ce
ynotpebysa. Hukoraw He
AonupajTe M Bpenute
FOPUNHULIM, BHaTpeLIHUTe
[enoBv Ha pepHarTa, rpejaduTe,
UTH. [pkeTe rv Aeuata
HacTpaHa.

Cekorall KopucTeTe pakasuLm
3a pepHa LUTO ce OTMOPHM 3a
TOMMWHa Kora ctasaTte Unu
BaguTe cadosu BO / oA BpenaTa
pepHa.

BHumaBajTe kora ja oTBopaTe
BpaTaTa Ha pepHaTta bugejku
nsnerysa napea.

Mapeata Moxe Aa BM rv nonapu
paueTe, NULETO U/MNn o4nTe.

CoBeTu 3a neyewe

+ Kopuctete coogBeTHU MeTanHu
YMHUM LITO He ce nenar unu
anyMWHUYMCKN cafoBu Unu
CUIMKOHCKM Kanarnu oTropHU Ha
TOMMMHa.

* VckopucTteTe ja Hajgobpo
BHATPELLHOCTAa Ha pamkaTa.

+ CraBeTe ro KanaroT 3a neyeme Ha
cpeaunHaTta Ha pelueTkaTa.

+ V3GepeTe ja npaBunHata nosmuuja
Ha pelleTkaTa npeg ga ru Bkry4ute
pepHaTta unu rpunoT. He MeHyBajTe
ja nonoxbata Ha pelueTkaTa kora
pepHaTa e Bpena.

* [pxeTe ja BpaTaTa Ha pepHaTa
3aTBOpEHa.

CoBeTu 3a neyew-e Meco

+ ObpaboTkaTa Ha LenoTo nune,
MUcHpKaTa Unu ronemMmnTe napynka

MEeCO CO MPenmnBM Kako LITO ce
NUMOH MnK LUpH 61Gep ro
noaobpyBaat pe3ynTaToT oA
roTBeH-ETO.

* Tpeb6a 15 go 30 MuHYTM noBeke Aa
ce ncrne4vye MecTo Co KOCKM
cnopedeHo Co neYerse Ha 1ucTa
ronemMmHa meco 6e3 Kocku.

* Ha cekoj LeHTMMeTap og MecoTo BO
cnoesute My Tpeba okony 4-5
MUWUHYTW BPEME 3@ FOTBEHE.

+ OcTtaBeTe ro MecoTo BO pepHaTa
okony 10 MUHYTK OTKaKO Ke 3aBpLUK
BpemeTo 3a roteere. CoKkoT
noaobpo ce AnUCTpmMbympa H13
LenoTo Meco 1 He UCTeKyBa Kora ce
ceye MecoTo.

+ Pubarta Tpeba ga ce ctaBu Ha
cpeavHa unv gonHaTa pelueTka Bo
cajl OTNOPEH Ha TonmnuHa.

CoBeTu 3a nevere Ha rpun

Kora mecoTo, pubaTa 1 nuneto ce

neyar Ha rpun, Tue 6p3o NoTemMHyBaar,

MmaaT BKyCHa KpLikaBa kopa U He ce

cywat. PamMHM napynksa, paxeH4nba

CO Meco 1 konbacu ce ocobeHo

MorogHN 3a rpun, Kako N 3efeHYyKkoT

LUTO COOpPXKN MHOTY BOAa, Kako AoMaTu

N NUNEPKN.

* PacnopegeTe rv napuvmaTta LTo ke
ce nevat Ha rpun Ha pelleTkaTa 3a
rpWn UNu BO TaBa 3a NevYeHe Cco
pelleTkacT rpun Taka LITo
ondpaTeHnoT NPoCTop He ja
HagMWHyBa roriemMmuHaTa Ha rpejayqor.

* JlusHeTe v pelueTkaTa Unu TaBaTa
3a neYerse COo NPy Ha cakaHoTo
HMBO BO pepHaTta. AKO neveTe co
peLueTka, CTaBeTe ja TaBaTa 3a
neyere Ha NofdornHaTa pelleTka aa
r cobupa macHoTMuTe. TaBaTa 3a
neyerwe Mopa ga 6uae co ronemMuHa
KOJKy LUTO € LenaTa noBpLUMHa Ha
nedere. MOXHO e Aa He ja fobveTte
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co npoussoaoT. [oaajte Boga Bo
cafoT 3a nevyere 3a NonecHo
yucTeme.

XpaHaTa WTO He e cooaBeTHa
3a neyexse Ha rpun Hoca
pu3unk of noxap. Kopuctete
caMo XpaHa co rpuroT WTo e
coofBeTHa 3a MHTeH3UBHaTa
TOMNWHa of rpUnoT.

He cTaBajTe ja xpaHaTa
npepaneky Hasag BO rpunoT.
Toa e HajpenuoT gen u
MacHaTa XpaHa MoXe fa ce
3ananw.

Kako ce paboTtu co
eneKkTpuyHaTa pepHa

M360p Ha TemnepaTtypa u paboTeH
eXNUM

1 2

1 Perynatop co dyHKUUM
2 Perynatop 3a TepmocTatoT
1.MocTaBeTe ro perynatopoT 3a
(PYHKLUM Ha cakaHaTa paboTHa
Temnepartypa.
2.lMocTaBeTe ro perynatopoT 3a
(PYHKLUM Ha cakaHaTa Temneparypa.
» PepHaTa ce 3arpeBa 0
npunarogeHaTa TemnepaTypa U ja
oapxyea. 3a Bpeme Ha 3arpeBareTo,
cujanuykarta 3a Temrnepartypa CBeTu.
UcknyyyBame Ha enekTpuiHaTa
pepHa
CapTeTe v perynaTopoT 3a yHKLUK 1
perynaTtopoT 3a TemnepaTypa BO
nosumuuja 3a UCKIy4eHocCT (rope).
BaxHo e ga ro ctaBuTe peLleTkacTmoT
rpun NpaBuIHO Ha nexwuTaTa.
PelleTtkacTnoT rpun mopa aa ce
BMETHE Mery nexuiiTaTa Kako LWTo e
MpUKaXKaHo Ha cnukara.
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He ocTtaBajTe pelueTkacTMoT rpun ga
ce noTnMpa Ha 3aaHMOT SWa BO
pepHata. JIu3HeTe ro pelueTkacTmoT
rpYn HWM3 NpeaHNOT Aen Ha nexuwTaTa
N HamecTeTe ro co NoMoLl Ha BpaTa 3a
Aa ce nocturHe nobpa paboTta Ha
rpunorT.

(Bapupa 3aB1CHO o4 MogenoT Ha
npon3BsogoT.)

PaGoTHM pexumu

Penocnenot Ha paBoTHUTE peXnMm
LUTO € NpuKaXkaH TyKa MoXe Ja ce
pasnuKyBsa o opraHusauujaTa Ha
BaLLMOT NPOu3BOoA.

aboTaT ropHUOT U
OONHWOT rpejay. XpaHata
Ce 3arpeBa UCTOBPEMEHO U
op rope v og gony. Ha
npumep, COOABETHO € 3a
TOPTU, TECTO UNK KoMauyn un
roTBEHM jagera BO kananm
3a roTeewe. [0TBETE CaMO

CO eQHa TaBa.

PaboTu camo gonHunot
rpejay. CooaBeTHO € 3a
nuua u 3a nocriegoBaTernHo
NoTEMHYyBahe Ha XpaHaTa
op JornHaTa cTpaHa.

OBaa dyHKUMja Mopa aa ce
KOPWUCTM U1 3a NECHO
yucTere co napea.




OBaa ¢yHKUuja ce
KopucTU 3a 6p30
3arpeBar-e Ha PaXeHoT.
He e cooapeTHa 3a
roTBeHe XxpaHa.

Bkny4eHun ce ropHVOT n
OOMHMWOT rpejay nnyc
BEHTMNATOPOT (BO 3a4HMOT
sua). Bpenuot Bo3gyx

paMHoMepHo K1 Gpry ce * NabepeTe ja cakaHaTa
pacnpegenysa HU3 pepHaTta
CO MoMmolLU Ha
BeHTUnaTtopor. FoTBeTe
camMo co efHa TaBa.

Temneparypa no u3bop
Ha dyHKuujaTta. Ce
BKNy4YyBa cujanuykara 3a
Temnepartypa 1 pepHaTa
ce 3arpesa.

* Cwujanuukata ce racu
Kora ke ce 3aBpLuu
MpPoLLECOT Ha rOTBEHE.
Cera, n3bepeTe ja
cakaHaTa (pyHkuMja 3a
roTBek€e Ha xpaHara.

YnoTpe6a Ha YaCOBHUKOT Ha
pepHaTa

1 23 4 5 6

PaboTu ronemumoT rpun Ha
ropHaTa cTpaHa BO
pepHaTa. CooaBeTHO € 3a
nevere Ha rpun Ha
rornemMu KonmyinHu mMeco.

+ CraBeTe ronemu mnu
cpedHu nopuum Bo
TOYHaTa nosuuuja 3a
nonuvuara nog rpejaqot
3a rpunoT 3a neyeme.

+ CBpTeTe ja xpaHaTa no

MonoBMHa o BPEMETO

_) A iy
3a neyexse Ha rpun. P2l o @

12 1 10 9 8 7

Konue 3a npunaroaysare
Cvmbon 3a 3aKrny4eHn Kon4ymnHa
Cvmbon 3a 4aCoBHMK

Cumbon 3a jauynHa Ha anapmoT
(Moxe ga He e BKIydeHa co
BaLUMOT Npou3Boa.)

Cumbon 3a eKoOHOMUYeH pexum

EdbekToT Ha rpunoTt He e
TONKY MOKEH KaKo CO
LlenoceH rpun

+ CraBeTte manu unu
cpedHu nopuum Bo
TOYHaTa nosuuuja 3a

A WODN -

nonuvuara nog rpejaqot
3a rpunoT 3a neyeme.
CepTeTe ja xpaHaTa no
MonoBMHa o BPEMETO
3a neverbe Ha rpun.

5

6 Konue 3a nnyc

7 Kon4e 3a MUHYyC

8 Cumbon 3a neyeme nuTa
9 Cumbon 3a anapm

1

0 Cumbon 3a kpajHO BpeMe 3a
rotTeewe

11 Cumbon 3a BpeMe Ha roTBehe
12 Konue 3a nporpamu

29/MK



MakcumanHoTo BpeMe 3a
nocTaByBak€ Ha KpajoT Ha
npoLecoT Ha roTeewe e 5 yaca u
59 MUHYTK

MporpamaTa ce oTkaxyBa ako
cHeMa cTpyja. Mopa ogHoBo ga
ja nporpamupaTte pepHarta.

Mpu koe 61no nocraeysarse,
COOABETHUTE CUMBONY ke
Tpenkaart Ha ekpaHoT. Mopa aa
noyekaTte mMarky 3a aa ce
aKTMBMpaaT NoCTaBKUTE.

BpemeTo BO AEHOT He MOXe Aa
Ce NocCTtaBM ako HeMa HanpaBeHO
NocCTaBKa 3a roTBewe.

[MpeocTaHaToTO BpeMe Ke ce
NpuKaxe ako BpEMETO 3a
roTBeH:€e ce NocTaBu Kora ke
3aMnoYHe roTBEHETO.

FoTBewe CO NocTaByBak€e Ha
BpPEMETO 3a roTBeH-€;
Moxe aa ja noctaBuTe pepHaTa Taka
LUTO Taa Ke Ce UCKNY4YM Ha KpajoT Ha
0OpeaAeHoOTO BPEME CO NOCTaByBaH-e
Ha Bpeme 3a roTBeH-€ Ha TajMepoT.
1.N36epeTe dyHKLMja 3a roTBEH-E.
2.0onpete (O noneka He ce nojasu
cumbonoT Pl Ha ekpaHoT 3a
BPEMETO 3a rOTBEHE.
3.MocTaBeTe ro BpEMETO 3a FOTBEHE
co Konuuk-ata 4 / =
» » OTKaKo Ke ro noctaBuUTe BpeEMETO
3a rotBeme, cumbonot 2l n Bpemeto
Ke ce npukaxkyBaaT NnocTojaHo.
4.CTtaBeTe ro cagoT BO pepHarta 1
nocTaeeTe ja TemrnepaTtyparta npeky
perynaTtopoT 3a TemnepaTypa.
[oTBEHETO Ke 3anoyHe.
» Kora ke 3ano4yHe rotBemeT10, Ha
€eKpaHOT NoYHyBa Aa ce oabpojysa
BPEMETO M CMTE OENOoBU HA CMMBOoNOT
co oabpaHo Bpeme NoYyHyBaar aa
ceeTart. [locTaBeHOTO Bpeme Ha
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roteek-e e NofeneHo Ha 4 eqHaksu
Aena, a kora ke NOMUHe BPEMETO of
cekoj aern, cumbonoT of Toj Aen ce
racu. 3Hauu, NecHo Moxe aa
pa3bepeTe yLITe KoKy Bpeme
npeocTaHano of BKYNHOTO Bpeme 3a
roTeeme.

MocTaByBake Kpaj Ha BpeMeTo 3a

roTBeke 3a NoAOoLHa;

Mo nocTaByBake Ha BpeMeTo 3a

roTBeH:-€e Ha TajMepoT, MOXe Aa ro

nocTaBuTe BPEMETO 3a Kpaj Ha

roTBeH-eTO 3a NoaoLHa.

1.N36epeTe dyHKLMja 3a roTBEH-E.

2.0onpete (5 noneka He ce nojasu
cumbonoT [Pl Ha ekpaHoT 3a
BpeMeTo 3a roTBEHE.

3.MNocTaBeTe ro BpeMeTo 3a roTBeHe
CO KoNUuH-aTa = / m=.

» » OTKaKo Ke ro noctaBuUTe BpeEMETO

3a roteerbe, cumbonor 2 ke ce

NpuKaxysa NocTojaHo.

4.fonpete (9 noaeka He ce nojasu
cumbonoT = Ha ekpaHoT 3a KpajHOTO
Bpeme 3a roTBeHE.

5.MpuTuCHeTe 1 konuuksaTa 4 /™= 33
Aa ro nocTaBuTe KpajHOTO Bpeme 3a
roTeeme.

» OTKako Ke ro nocraBuTe BpemeTo 3a

roteewe, cumbonute Pl v =, n

BPEMETO Ke Ce NpuKaxKyBaaT NoCTojaHo.

OTKako Ke 3anoYHe roTBeHEeTO,

cumbonoT = ke ncyesHe.

6.CTtaBeTe ro cagoT BO pepHarta 1
nocTaeeTe ja TemrnepaTtyparta npeky
perynatopoT 3a TeMneparypa.
[oTBEHETO Ke 3anoyHe.

» TajMepoT Ha pepHaTa ro

npecmMeTyBa NO4YeTHOTO BpeMe 3a

rotTBek€ CO of3eMame Ha BpemMeTo

3a roTBek-€ 0, KPajHOTO Bpeme 3a

roTBeke LUTO ro NocTaBuBTe.

36paHnoT pexmm Ha paboTa ce

aKTMBMpa Kora no4YeTHOTO BpeMe 3a

roTBeHe ke ce JOCTUrHe U pepHaTa Ke

ce 3arpee Ha nocTtaBeHarta



TemnepaTtypa. Ja ogpxysa oBaa
Temnepartypa ce [0 KpajoT Ha BPEMETO
3a roTeemse.

» Kora ke 3ano4He rotBeweTo, Ha
€eKpaHOT NoYHyBa Aa ce oabpojysa
BpemMeTo 1 cuTe AenoBu Ha cumbonoT
co oabpaHo BpeMe no4yHyBaaT aa
ceeTar. [locTaBeHOTO BpeMe Ha
roteek-e e NofeneHo Ha 4 eqHaksu
Aena, a kora ke NOMUHe BPEMETO of
cekoj aern, cumbonoT of Toj Aen ce
racu. 3Hauu, NecHo Moxe aa
pa3bepeTe yLITe KoKy Bpeme
npeocTaHano of BKYNHOTO Bpeme 3a
roTeeme.

7.0TKaKo ke 3aBpLUM NPOLLECOT Ha

rotekse, ce npukaxysa ,End® (kpaj)
Ha eKpaHoT 1 ce ornacysa TajMepoT
CO ayamo npeaynpenysame.

8.Ayauno npeaynpenyBaweTo Ke ce
ornacysa 2 MUHyTU. 3a ga ro
3anpeTe npeaynpenyBakeTo, camo
NPUTUCHETE o Koe BMno konye.
MpeaynpenyBarweTo HEMa Aa ce
cnywa u ke ce npukaxysa TEKOBHOTO
BpeMe.

PepHaTta ogHOBO Ke 3ano4vHe co
paboTa ako ro NpUTUCHeTE Koe
6uno kon4e 3a Kpaj Ha ayauo
npegynpenyeamweTo. CBpTeTe
Kon4yuHsaTa 3a TeMnepartypa u
dyHKUMM Ha ,,0“ (MCKnyYeHa)
nosuuuja 3a ga ja ucknyumTe
pepHaTa 1 oa cnpeyuTte Taa
MOBTOPHO a NoYHe co paboTa
Ha KpajoT Ha
npeaynpenyeaxeTo.

AKTMBMpaHe Ha 3alTuTaTa 3a

KonuynkaTta

Moe ga cnpeunte pepHaTa aa ce

KOPUCTU CO aKTUBUpaHe Ha

(pyHKUMjaTa 3a 3aWwTMTa Ha KonyukaTa.

1.0onpeTe {2 nogeka He ce nojasu
cumbonoT (3 Ha ekpaHoT.

» Ke ce npukaxe ,,OFF* (ucknyueno)

Ha eKkpaHoT.

2.MputucHeTte ro konyeto * 3a gaja
aKkTMBMpaTe 3awTuTaTa 3a
KoM4uH-aTa.

» LLITom ke ce akTuBMpa 3awiTMTaTa 3a

Kon4yuhsaTa, ke ce npukaxe

,ON® (Bkny4yeHo) Ha ekpaHOT u ke
CBETM CUMBONOT f 3a 3aLUTUTEHM
KOMUMHsa.

KonumhwaTa Ha pepHaTta He ce
PYHKLIMOHASTHM KOra € aKTUBHa
3aliTuTaTta 3a KonynwaTa.
3awTuTarta 3a Konymmarta Hema
Oa ce OTKaXXe ako cCHeMa Cprja.

3a ga ja peakTuBMpaTte 3awTuTaTta

3a Kon4ynkaTa

1.0onpeTe iE= gogeka He ce nojasu
cumbonoT (8 Ha ekpaHoT.

» Ke ce npukaxe ,,On* (BKNYy4eHo) Ha

eKpaHoT.

2.[leakTBMpajTe ja 3awTUTaTa 3a
KoM4MHsaTa Co NPUTMCOK Ha KON4eTo
-.

» Ce npukaxysa ,,OFF* (ncknyyeHo)

LUTOM Ke ce UCKNy4Yn 3aliTutaTa 3a

KoM4uH-aTa.

MocTaByBawe Ha anapmoT
Moxe fga ro kopucTuTe TajMepoT Ha
pepHaTa 3a kakBo 6uno
npeaynpenysake Unm notceTyBame
OCBEH 3a nporpamara 3a roTBeH-E.
AnapmMoT Hema BrnivjaHue Bp3
byHKLUMMTE Ha pepHaTa. Ce kopucTtu
caMo Kako npegynpeaysake. Ha
npumep, oBa € KOPUCHO Kora cakaTe aa
ja cBpTUTE XpaHaTa BO pepHaTa BO
ogpeneH MoMeHT. TajMepoT ke ce
ornacu co npegynpeaysare Ha KpajoT
Ha NocTaBeHOTO Bpeme.
1.0onpeTe © noaeka He ce nojasu
CUMBOIOT L) Ha eKpaHoT.

MakcumanHoTo BpeMe 3a
anapmoTt e 23 yaca U 59 MUHYTH.
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2.lMocTaBeTe ro BpemeTpaeHeTo Ha
anapMoT npeky KonuursaTa e/ =

DYHKUMOHANHUTE KonMynkba 3a
TOHOT Ha anapMoT, BpemMeTo BO
OEHOT, OCBEeTNeHOoCTa Ha
€KpaHOT M KonynHaTa 3a

TemnepaTtypa Tpeba aa bugat Bo

nosumuuja 3a UckryydeHocT - 0
(OFF).
» CMMB0nOT A ke CBETU U ke ce Nnojasu
BPEMETO 3a anapMoT Ha eKpaHoT
LUTOM Ke Cce NMoCTaBu BPEMETO 3a
anapmor.
3.TMo nctekoT Ha BpEMETO 3a anapmor,
cumbonoT £ ke 3anoyHe Aa Tpenka u
Ke ce crnyLiHe npeaynpeayBameTo.
UcknyyyBawe Ha anapmoT
1.Ayavo npegynpenyBameTo ke ce
ornacysa 2 MUHyTU. 3a ga ro
3anpeTe npeaynpenyBakeTo, camo
NPUTUCHETE o Koe BMno konye.
» MNpenynpenyBakeTo HEMa aa ce
cnywa u ke ce npukaxysa TEKOBHOTO
BpeMe.

OTKaxyBaH€e Ha anapMoT;

1.0onpeTte (9 noaeka He ce nojasu
cuMBOnoT L) Ha ekpaHoT 3a Aa ro
OoTKaxkeTe anapmoT.

2.[pUTUCHETE N OApPXKETE IO KOMYETO ™=
aoneka He ce npukaxe ,,00:00%.

Ce npvkaxysa BpeMeTo 3a
anapmoT. AKo BpeMeTo 3a
anapmoT 1 BpemeTo 3a roTBeHe
ce nocraeaT UCTOBPEMEHO, Ke ce
Mpu1KaxKyBa NoKpaTKoTO BpeMe.

MeHyBaH-€e Ha TOHOT 3a anapmoT

1.0onpeTe ¥ nogeka He ce nojasu
cumbonoT < Ha eKpaHoT.

2.MpunarogeTe ro cakaHMoT TOH 3a
anapm co Konuuratade / =

3.ToHOT WTO ro noctaBnBTe Habp30 ke
ce akTmMBupa.
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» N36paHMOT TOH 3a anapmoT Ke ce
npukaxe kako ,b-01, ,b-02“ unu
,b-03“ ha ekpaHor.

MpomeHa Ha BpemMeTO BO JEHOT

3a MeHyBahe Ha BPeEMETO BO AEHOT

LUTO CTe ro nocTaBure nopaHo:

1.0onpeTe & nogeka He ce nojasu
cumbonoT () Ha ekpaHoT.

2.MNocTaBeTe ro BpEMeTO BO AEHOT CO
KoMYumaTa e fmm.

3.BpemeTo WTO ro noctaBmMeTe Habp30
Ke ce aKkTmBupa.

EKOHOMMYEH pexum

Co nocTtaByBar€e Ha BPEMETO 3a

roTBEH:E BO pepHaTa Ha eKOHOMUYEH

pexXuM, MoXe aa wrteaute en.

eHepruja gogeka roteute.

Bo 0BOj pexvM rotBereTO NpMBpLLYBA

CO BHaTpelLHaTa TemnepaTypa o

pepHaTa, Taka LUTOo rpejaymTe ce racaT

npen KpajHOTO BpeMe 3a roTBEHE.

MocTaByBaw-e Ha eKOHOMUYEH

pexum

1.0onpeTe &= goageka He ce nojasu
CMMOBONNOT eco (EKO) Ha eKpaHoT.

» Ke ce npukaxe ,,OFF“ (ncknyyeHo)

Ha eKkpaHoT.

2.0B03MOXeTe ro eKOHOMUYHUOT
peXMM Oonupajku Ha konveto .

» LLITom ke ce akTuBMpa 3awiTMTaTa 3a

Kon4yuhsaTa, ke ce npukaxe

»ON“ (BKNy4YeHO) Ha ekpaHoT, a

cMMBONOT eco (eko) ke NpoJomkn Aa

cBEeTHU.

OHeBO3MOXyBak€e Ha

€KOHOMWYHMUOT PEXUM

1.0onpeTe iE nogeka He ce nojasu
CMMOBONNOT eco (EKO) Ha eKpaHoT.

» Ke ce npukaxe ,,On* (BKNYy4eHo) Ha

eKpaHoT.

2.0HeBO3MOXeTe ro eKOHOMUYHUOT
PexXuM AonMpajkm Ha Kon4yeTo ™=,

» Ce npukaxysa ,,OFF* (ncknyyeHo)

LUTOM Ke ce UCKNy4Yn 3aliTutaTa 3a

KoM4uH-aTa.



NMocTtaByBak€e Ha OCBETNIEHOCTa Ha Tabena co BpeMuwa 3a rotBeke

eKpaHoT

(OBaa dyHKUMja e onunoHanHa.

Moxe Aa He e BKITy4YeHa coO BalumoT

npoussopn,.)

1.3a 0CBETNEHOCT Ha eKpaHoT,
JonpeTeiE Aofdeka Aa ce nojasart Ha

exparotd-01 nnn d-02, unn d-03.

2.MNocTaBeTe ja cakaHaTa OCBETNEHOCT

BpemuisaTa Ha Tabenata ce
HaMEeHeTM CaMO KaKo BOAMIIKM.
BpemuisaTa Moxe Oa Bapupaat
BO OQHOC Ha TemnepaTypaTa Ha
XpaHara, rycTuHaTa, TUnoT, Kako
¥ BalLUTE HABWKU 3a rOTBeH:E.

Me4yeHe TeCcTO U Meco

CO KOoMuuksaTa = /m-, 1-BaTa nonuvua Bo pepHata e

» BpemeTo WTo ro noctasuneTe Habp3o AonHara nonuua.
Ke ce akTuBupa.

TK::aaqw BO EnHa TaBa Crannapana Tasa* [:] 3 180 25...30
Konau Bo EnHa TaBa Mogana 3a konay Ha [:] 2 180 40 ...50
Kanan pelueTka 3a rpun**
Manu EnHa TaBa Crannapana Tasa* [:] 3 160 25...35
Konauu
Manguwnan | EgHa TaBa KpyxeH kanan 3a 3 160 25...35
Kona4 co aujameTap [z
of 26 cm Ha pelueTka
3a rpun**
Konauu Enna TaBa Taga 3a TecTo* ] 3 180 25 ...30
TecTo 3a EnHa TaBa Crannapana Tasa* [:-,-] 2 200 30...40
KPOdOHM g
Borato Tecto | EgHa TaBa CraHgapaHa Tasa* 2 200 25..35
Maja Epnna TaBa CrangapaHa TaBa* | 2 200 35...45
Nasawun EnHa TaBa CrakneHa/meTanHa 2-3 200 30...40
npaBoaroniHa Tasa Ha [:]
pelueTka 3a rpun**

Muua EpnHa TaBa CraHgapaHa Tasa* [z] 2 200 ... 220 15...20
[oBeacku EnHa TaBa 3 25 MUH. 100 ... 120
ctek (uen)/ . = 250/max,
neveHka Crarinapana Tasa notoa, 180 ...

190
JarHeLuku EnHa TaBa 3 25 MuH. 220 70...90
6yt CraHpgapaHa TaBa* notoa, 180 ...
(OnHCTaH) 190
MNeyeHo EnHa TaBa 2 15 MUH. 60 ... 80
nuNeLKo Crannapana Tasa* 250/max,
(1,8-2 kr.) == notoa, 180 ...

190
Mwucupka (5.5 | EaoHa TaBa 1 25 MUH. 150 ... 210
g Compmarare | (8 220

190
Puba EpHa TaBa CraHgapaHa Tasa* 3 200 20...30
Ce npenopadyyBa pepHaTa fja ce 3arpeBa npef roteere Ha koja Gurno xpaa.
* NojaTtounTe MOXe Aa He GuaaT ucnopayaHu co NPonsBoaoT.
** NlopaTouuTe He ce ucnopadyysaar co nponasofoT. [locTanHu ce 3a npogax6a kako nocebHW foaaTouu.
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TabGena 3a roTBeke 3a TeCTUpame jagewa
Jagenarta Bo oBaa Tabena 3a rotBewe ce noaroteeHu cnoped EN 60350-1 3a ga
MM ONECHW Ha MHCTUTYLIMUTE 3a KOHTPOa [a ro TectupaaTt NpousBoAoT.

KpatkoHocel, | EaHa TaBa CraHgapaHa [:] 3 140 20...30
TaBa*
Manu konaun | EgHa Tasa CraHgapaHa [:J 3 160 25...35
TaBa* i
Manguwnax EnHa TaBa KpyxeH kanan 3 160 25...35
3a Konay co
avjameTap of
26 cm Ha [Z]
pelueTka 3a
rpun**
Muta co EpHa TaBa KpyxeH upH 2 180 50 ... 60
jabonka MeTaneH caj co
avjameTap of
20 cm Ha E:]
pelueTka 3a
rpun**
Ce npenopadyyBa pepHaTa fja ce 3arpeBa npef roteere Ha koja Gurno xpaa.
* [ojatounTe MoXe Aa He GuaaT ucnopayaHu co NPonsBoaoT.
** [logaTouuTe He ce ucnopadvysaar co Npon3BofoT. [locTanHu ce 3a npofdaxba kako nocebHu goaaTouu.

BHMMaHWe aebenunHarta Ha TecToTo
LUTO CTe ro NoAroTeMne Aa He ja
HagMuHyBa AnaboynHaTa Ha TaearTa.

+ AKO ropHaTa noBsplLUKHa Ha TECTOTO
ce 3alpHK, HO OOMHMOT Aen He e
3roTBeH, MpoBepeTe Aanu
KoNMMYMHaTa coc LTo cTe ja
ynotpe6une Bo TECTOTO € MpPemMHory
6nu3y no gonHarta cTpaHa Ha
Tectoto. O6uaeTe ce aa ro
pasHeceTe COCOT eAHaKBO BO
cpeavHaTa v Bp3 CroeBuTe TecTo 3a
“3edHaYeHo nevetrse.

CoBeTu 3a neyewe Konayu

+ AKO KONa4oT e MHOry CyB, 3ronemeTe
ja TemnepaTtyparta 3a okony 10 u
HamaneTe ro BpemMeTo 3a roTBEHE.

+ AKo KonayoT e BnaxeH, ynotpebete
rnoMarsnky TEYHOCT Unn HamarnerTe ja
TemnepaTypaTa 3a 10 .

* AKO KONa4yoT € MHOry TEMEH Ha
noBpLUMHaTa, CTaBeTe ro Ha JorHara
nonuvua, Hamarnerte ja
Temneparypara u 3roriemeTe ro
BPEMETO 3a rOTBEHE.

* Ako e 006pOo 3roTBEHO BHATpeE, HO

nennueo oaHaaBeop, ynotpebeTe MNeyeTe ro TeCTOTO BO

nomarky Te4HOCT, HamarneTe ja COrnacHoCT CO PEXMMOT 1
TemrepaTtypaTa v 3roriemeTe ro TemnepatypuTe LWTo ce AaneHu
BpeMeTo 3a roTeekbe. BO Tabenara 3a roteere. AKo

OOJTHWUOT Aen He e JOBOJTHO
ncnevyeH, ctaeete ro 3a eaHa

* AKO TECTOTO € MHOTY CYBO, nonuua noaony CneaHWoT nar.
3roriemeTe ja TemnepaTyparta 3a

okony 10 v HamaneTe ro BpemeTo 3@ CoBeTK 3a roTBere 3eneH4yK
roteewse. HaBnaxHete rv cnoesute * AKO jalereTO CO 3efleHuyK cCHeMa

CoBeTu 3a neyek-e TecTo

TECTO CO cMeca off MIeKo, Macno, COK 1 Ce UcyLlun, rotBeTe ro BO
jajue u jorypT. TeHLlepe Co Kanak HamecTo BO TaBsa.

* Ako Ha TecToTO My Tpeba MHory 3aTBOpeHUTe CafoBu Ke ro 3agpxar
BpeMe Aa ce ucneve, obpHeTe COKOT BO jaiereTo.
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* AKO jalen-eTO CO 3eNeHYyK He ce 3.AKo e noTpebHo, NPETXOAHO

3roTBW, CBapeTe ro 3eneH4yKoT 3arpeBajte 5 MUHYTU.

NPeTXoAHO MNW NoaroTBeTe ro Kako » Ce BKyyyBa cujanu4ykarta 3a

KOH3epBMpaHa XxpaHa 1 ctaBeTe ro Temneparypa.

BO pepHaTa. UcknyuyBare Ha rpunot

Kako ce paboTu co rpunot 1.CBpTeTe ro perynaTtopoT co cyHKLMM

3aTBOpeTe ja BpaTaTa Ha Ha nosuumja 3a UcKy4YeHocT (rope).
pepHaTta npwu yno'rpe6a Ha XpaHaTa LLITO HEe e cooaBeTHa
rpunor. 3a neyerbe Ha rpun Hoca
Bpenwre MOBPLUMHN PU3MK 04 noXxap. KOpMCTeTe
npeausBrkyBaaT nsropeHuym! CaMo XpaHa Co rpunoT WwTo €

coofBeTHa 3a MHTeH3UBHaTa
TOMNWHa of rpUnoT.

He cTaBajTe ja xpaHaTa
npepaneky Hasag BO rpunoT.
Toa e HajpenuoT gen u
MacHaTa XpaHa MoXe fa ce
3ananw.

Bkny4yyBahe Ha rpunoT

1.CepTeTe ro perynatopoT 3a yHKLUMUM
Ha cakaHWOT cumbon 3a rpun.

2.MoToa, nsbepeTe ja cakaHaTa
Temneparypa 3a rpunor.

Tabena co BpeMuma Ha roteBere 3a rpun

Me4yeHse Ha rpun co eneKkTpuU4eH rpun

Puba PelueTka 3a rpun 4.5 250/max 20...25 MUH.
Munewko Ha PeleTka 3a rpun 4.5 250/max 25...35 MUH.
napuuta

KoTtneTtn of PeleTka 3a rpun 4..5 250/max 20...25 MUH.
jarHeLuko

Meuerbe PeleTka 3a rpun 4.5 250/max 25...30 MuH. *
roBeAcko

TeneLuku PeleTka 3a rpun 4.5 250/max 25...30 MuH. *
KoTneTu

J1e6 3a TocToBM * PelueTka 3a rpun 4 250/max 1...3 MUH.

" BO 3aBMCHOCT oA rycTMHaTa

*MpeTxoaHo 3arpejte okony 5 MMHYTH.

**AKo TemnepaTypara Ha ckapa Ha BallMOT NPOM3BO/, He MOXe fia ce NpUnaroam, ckapara ke paoTu Ha
npenopayaHara TemMneparypa.

Jagenarta Bo oBaa Tabena 3a rotBewe  4a UM OfIeCHU Ha MHCTUTYLMUTE 3a
ce noarotBeHn cnoped EN 60350-1 3a KOHTpOra fa ro Tectupaart npon3BoOAoT.

J1e6 3a TocTOBU PelueTka 3a rpun 4 250/max 1...3 MUH.
Kodptumsa PeleTka 3a rpun 4 250/max 25...35 MUH.
(roBeacko) - 12

napunta

CBpTeTe ja XpaHaTa OTKako ke U3MuHaT 2/3 oa, BKYNHOTO BpeMe 3a rpun.

Ce npenopayyBa pepHarta Aja ce 3arpeBa 5 MUHYTH Npepj rotBete Ha Koja 6Uno xpaHa.
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OapxyBatbe 1 rpuxa

OnwTn nHopmauyumn

BekoT Ha Tpaere Ke ce Nnpodornxu, a
YyecTuTe Npobnemu ke ce Hamanar ako
Npoun3BOAO0T Ce YNCTU PeOoBHO.

Vckny4yeTe ro npon3BoaoT oa
[OBOA Ha ern. eHepruja npen
0O pXyBake N YACTEHE.
MocToun pusunk og cTpyeH yaap!

OcraBeTe anapatoT fa ce
“3naam npeq YncTere.
BpenwvTe nospLumnHu
npeav3BuKyBaaT M3ropeHuLm!

* YucteTe ro npomsBoaoT TEMESHO Mo
cekoja ynotpeba. Ha Toj HauuH
ocTaTouuTe of roTBeEH-E Ke ce
oTCTpaHaT MONEeCHO U ke ce nsberHe
HWBHO ropetse Npwu CregHnoT naT Ha
BKNy4YyBah-€ Ha anaparor.

* He ce noTpebHu cneumnjanHu
cpefcTBa 3a YMCTeHE 3a
npounseonoT. KopucTteTe Tonna sBoaa
CO CPEACTBO 3a MUeHe, Meka Kpna
Unn cyHrep 3a YncTerse Ha
npounsBoaoT M u3dpuileTe Co cyBa
Kpna.

+ Cekorawl nsbpuiieTe ja
npekymepHaTa TEYHOCT TEMESTHO Mo
YNCTEHETO, a CeKoe NpeTeKyBare
Mopa BefHall Aa ce u3bpuiue.

* He kopucTeTe cpeacTBa 3a YNCTEHE
LUTO coapKaT KUCENMHA UK xnopua
32 YNCTEHE Ha NOBPLUMHUTE Of
He procyBayku YemnuvK UIn of, MHOKC,
Kako n pavkute. Kopuctete meka
Kpna co TeYeH AeTepreHT (HO He
abpasuB) 3a Aa rm ucyHMcTuTe oBue
MOBPLUMHN 0BPHYBajkM BHUMaHWe aa
OpvileTe BO efeH npasel,.
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MospLuMHaTa MoXe aa ce
OLUTETM CO AETEPreHTU 1
CpeacTBa 3a YMCTEHE.

He kopucTeTe arpecusHm
CpeacTBa 3a YMCTeHE, MpaLloK
3a uYnCcTeHse / TeYHOCTU Uni
OCTpU NpeameTu npu
YUCTEHETO.

He kopucTeTe YncTtaum Ha napea
3a fa ro ucyucTuTe anapatoT
o6uaejkm Tve moxe aa
npeausBMKaaT enekTpuyeH yaap.

Yucrewe Ha nnoyaTa

CrakneHo-kepaMuyika nmio4a
M3bpuwieTe ja cTakneHo-kepammnykaTa
noBpLUMHa (BUTPOKepamMmKa) co
CcTyAeHa BoJa BHMMaBajkv oa He
OoCTaBWUTE CPeACTBO 3a YNCTEHE U
ucywiete co Meka kpna. Octatounte
o[ CPEeACTBOTO MOXe Aa ja owTeTar
CTaKreHo-kepamuykaTa nnova kora ke
ja KopuctuTe cnegHuoT nar.
WcylueHunTe cpeacTea Ha CTakneHo-
Kepamu4kaTta nnodva (BUTpokepamumka)
BO HMeJEH cry4daj He cMee aa ce
rpebar co HOX, YenuyHa xuua unm
CINWYHM anaTKu.

OTcTpaHeTe 1 coneknute of Kanuuym
(>konTn gamku) co KomepLujanHo
CpeacTBO 3a OTCTpaHyBake GUrop mnu
CO Mana Konv4MHa Ha OTCTpaHyBay Ha
OGUrop Kako LUTO ce OLEeT UK COK oA
TIMMOH.

AKO NMoBpLUMHATA € MHOIY HEeYnCTa,
cTaBeTe CPEACTBO 3a YNCTEHE Ha
CyHIep 1 no4vekajTe aa ancopbupa
ybago. MoToa, ncuucrete ja
MoBpLUMHATa Ha nro4vaTa co BnaxHa
Kpna.



XpaHaTa LITO CoapXu Lekep
KaKo LUTO Ce ryCTUOT KpeMm 1
cupynu Mopa fa ce UCYUCTH
BegHaw 6e3 aa ce yeka ga ce
nsnagu nosplunHaTa. Bo
CMPOTUBHO, CTaKIMEeHo-
KepamudkaTta nroda Ke ce
OLUTETU TPajHO.
Moxe na pojae 0o AenymHo
6nenHeerse Ha 6ojaTa Ha noBpLUMHATa
Unu Ha apyrute AenoBu CO TEKOT Ha
BpemeTo. OBa He Bnujae Bp3 paboTaTa
Ha Npou3BOAOT.
BnenHeeneTo Ha 6ojaTa U AamMknTe Ha
CTaKreHo-kepamMmuykaTa nnova ce
HopMmarHa coctojba un He
npetcrtaByBaaT AedekKT.

Uucrewe Ha KOHTPONMHUOT
naHen

McuncTeTe rm KOHTPOMHMOT naHen u
perynaTopuTe co BnaxHa kpna u
nsGpuiieTe rv co cyea.

He oTcTpaHyBajTe run
KOHTPOIHUTE
Konuuksa/perynatopm 3a ga ro
NCYNCTUTE KOHTPOSHMOT NaHen.
KOHTpONHWMOT naHen Moxe aa ce
owrteTn!

UucTterwe Ha pepHaTa

Yucrtewe Ha CTpaHUYHUTE

suposu(Bapupa 3aBucHo of

MopAenoT Ha NPOn3BOAOT.)

(OBaa dyHKUMja e onunoHanHa.

Moxe pa He e BKIyYeHa CO BaliMoT

npoussopn,.)

1.TprHeTe ro npegHWOT Aen Ha
CTpaHM4yHaTa pamMKa co BrieYere BO
o6paTeH npaBeL, 04 CTPaHUYHUOT
sua.

2.N3BageTe ja cTpaHW4YHaTa pamka ce
BreYeH-e JoKpaj KOH Bac.

KaTtanutuukmn sugosu

(OBaa dyHKUMja e onunoHanHa.
Moxe pa He e BKIyYeHa CO BallUOT
npoussopn,.)

BHaTpeluHUTe cTpaHuyHu suagosu (A)
n/vnn 3agHuoT sug (b) Ha BawmoT
npoun3Boa MOXe Aa ce npemaykaHu co
KaTanutnykn eHamen. Katanutunikute
sMOoBKW MMaaT ceBeTna mart 6oja u
noposHa noepLuvHa. He Tpeba ga ce
yucTaT KaTanuTUYKUTe SUOOBU Ha
pepHaTta. bnarogapeHue Ha HMBHaTa
nepdopupaHa CTpykTypa, kaTanumukute
MOBPLUMHM ja cobupaaTt macHoTujaTa u
LLUTOM MOBPLUMHATA Ce HaMOMHN Co
MacHOTWja, Te NoYHyBaaT Aa cBeTar.
Bo oBoj cniyyaj, ce npenopavysa
3aMeHa Ha genosuTe.

JlecHo uncTere co napea
OBo03MOXyBa NecHo YncTere buaejkm
HeuducToTHjaTa (MoA YCroB ako He cTe
Yyekare npenosnro) ce oOMekHyBa Co
napearta LUTO ce co3daBa BO pepHaTa,
a BOAEHMUTE Kamnku ce KoHAeH3MpaaT Ha
BHaTPELUHWUTE MOBPLUNHN.
1.M3BageTe ja uenata onpema o
pepHaTa.
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2.WctypeTte 500 ml Boga Bo TaBaTa 3a
pepHa 1 nocTaBeTe ja Ha BTopaTa
nonuua Bo pepHara.

3.MNocTaBeTe ja pepHaTa BO pexuM 3a

NNECHO 4YnCTeH€ CO Nnapea n BKriy4vyeTte

ja Ha 100° C 25 MUHYTW.
4.0T1BOpeTE ja BpaTata u n3bpuwiete
MM BHATPEeLHUTE NOBPLUMHM Ha

pepHaTa Co BRaXeH CyHrep unu kpna.

5.KopucTeTe Tonna Boga co CpeacTso
3a Muetbe, MeKa Kpra unu cyHrep 3a
[la ja UICYNCTUTE 3aKopaBeHaTa
HeYMcToTHja 1 n3bpuLleTe co cysa
Kpna.

3a BpeMe Ha peXMMOT Ha JIeCHO

yncTere napea, Bogarta o
TaBaTa 3a OMeKHyBake Ha
necHo o6nuKyBaHUTe
ocTaToun/HeuncToTuHja Bo
npasHuHaTa Ha pepHaTa ke
ncnapu n KoHaeH3upa Bo
npasHMHaTa Ha pepHaTa U
BHaTPELUHOTO CTaKIO Ha
BpaTaTa Ha pepHaTa, CO LITO
BOJla MOXe [a Karne Kora e
OTBOpEHa BpaTaTa Ha pepHaTa.
M3bpuwieTe ja KOHOEH3aLUmMjaTa
Jofeka e oTBOpeHa BparaTa.

Yucrewe Ha BpaTaTa Ha pepHarta
3a fa ja ucunctuTe BpataTa Ha
pepHaTa, KopucTeTe Tonna Boga co
CpPefCTBO 3a MUeke, MeKa Kpra unm
CyHFep 3a Aa ro ucymctute
npou3BoaoT v n3bpuLleTe ro co cyea
Kpna.

M36puLueTe ro CTaknoTo CO OLET U
noToa uUcnnakHeTe ro 3a aa ru
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OTCTpaHUTe ocTaTouuTe of Bap Kou
MOXe Aa ce nojaBaT Ha CTaKMoTo Ha
pepHarta.

He kopucTeTe rpybu abpasnsHu
cpeacTsa Unm ocTpu MeTarnHu
XMLUM 33 YUCTEHE Ha BpaTaT Ha
pepHaTa. Moxe aa ja narpebaat
noBpLUMHaTa 1 Aa ro yHuwraT
CTaKmnoTo.

UucTterwe Ha BpaTaTa Ha
pepHaTa

He kopucTeTe jaku abpasmBHU
cpefcTBa 3a YMCTEHE, MeTarHn
npeameTy WTO CTpyXar,
MeTanHo cyHfepye unu
mMaTepujanu oa BapukuHa 3a aa
MM YuCTUTE BpaTaTa U CTakrnoTo
Ha pepHarta.

MoxeTe aa ru nssaguTe BpataTa Ha
pepHaTa 1 cTaknarta Ha BpaTuTe 3a Aa
rm ucumctute. Kako ga rv ussagute
BpaTUTE U cTaknara e objacHeTo BO
nenosute "Bagene Ha BpaTaTa Ha
pepHata" n "Bagewe Ha BHaTpeLUHUTe
cTakrna Ha Bpartara". OTkako Ke rm
n3BaguTe BHATPELLHUTE CTakmna Ha
BpaTaTa, UICHUCTETE I'M CO AETEPreHT
3a cafoBu, Tonna Boga U Meka kpna
unu cyHrep, a notoa msbpuLlerte rm co
cyBa kpna. M3bpuLueTe ro cTaknoTo co
OLEeT 1 NOTOoa UCMNakHeTe ro 3a aa rm
OTCTpaHuTe ocTaToumTe of Bap Kou
MOXXE [a ce nojaBaT Ha CTakNoTo Ha
pepHaTa.

Baper-e Ha BpaTaTa Ha pepHaTta

1.01BOpETE ja NpegHaTa Bpata (1).

2.0T1BOpETE ' CMOjHMLUTE Ha
KyKMLUTETO 3a LiapkuTe (2) AecHo 1
neBo Hanped CTPaHU4YHO CO
NpUTUCHYBak-e HaoMNy Kako LUTO €
NpUKaxkaHo Ha crivkara.



1 BpaTa
3aknydyBare Ha NaHTa(3aTBopeHa
nosumuuja)

3 PepHa

4 3aknyyyBare Ha naHTa(oTBOpeHa
nosumuuja)

4./3BageTe ja npegHata BpaTa co
BreYer-e Harope 3a aaja
ocnoboauTe of LWapkuTe Neso U
JecHo.

YekopuTe LITO ke r'M HanpasuTe
3a BpeMe Ha nocrarkarta Ha
Bagewe, Tpeba aa ce nosTopaT
no obpaTeH pegocnea 3a aa
nocTaBuTe BpaTaTta Ha MecTo.
He 3abopaBajte aa rm satsopute
CMOjHULMTE Ha KYKULLTETO Ha
LIapKUTE NpU NOBTOPHO
nocTaByBak-€ Ha BpaTaTa.

Bapgewe Ha BHaTpeWwHOTO

CTakKno Ha BpaTtaTa

(OBaa dyHKUMja e onunoHanHa.
Moxe pa He e BKIyYeHa CO BallUOT
npoussopn,.)

BHaTpeLLHOTO CTakneHo OKHO Ha
BpaTaTa Ha pepHaTta MoXxe faa ce
N3Baau 3a YNCTEHE.

1.0TBOpETE ja BpaTaTa Ha pepHarta.

2.MNoBne4yeTe KOH cebe 1 n3BageTe ro
NNacTUYHUOT Aen WTOo e NocTaBeH
Ha ropHWOT Aen Ha BpaTtaTa (1).

3.Kako WTOo € npukaxaHo Ha cnukaTa,
MOAMrHETE ro HajBHATPELLHOTO
ctakno (1) genymHo Bo npaseL, Ha A
1 noBneYeTe ro KOH HaaBop BO
npasel, B.
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1 HajBHaTpeLLHO CTakneHO OKHO
2* BHaTpeLUHO cTakneHo okHo (Moxe
[a He e BKIy4yeHa co BaluoT
npouseog.)

4.Ako BaLUVOT NPOM3BOS € ONpPeMeH Co
BHaTPELUHO CTaKMNeHo OKHO (2) ;
MoBTOpeTe ja nctarta nocranka 3a Aa
ro ussagnTe BHaATPELLIHOTO
BHaTPELUHO CTakmno (2).

5.MpBKOT Yekop Aa ja cocTaBuTe
BpaTaTa e Aa ro nocrasute
BHATPELUHOTO CTaKMeHO OKHO Ha
cBoe mecTo (2). CtaBeTe ro
3aKOCEHMWOT aron Ha CTakrneHoTo
OKHO 3a [ja HaBnese BO 3aKOCEHUOT
aron Ha nnacTU4HUOT OTBOP. (AKO
BaLUMOT NPOM3BOS € ONpeMeH Co
BHATPELUHO CTaKMeHO OKHO).
BHaTpeLLHOTO CcTakmneHo OKHO (2)
Mopa Aa ce NocTaBu BO NNAcTUYHUOT
oTBOp 6nM3y A0 HajBHATPELLHOTO
CTakneHo okHo (1).

6.Kora ro noctasyBate
HajBHaTPELUHOTO CTakneHo okHo (1),
npoBepeTe Aanu nevateHaTa cTpaHa
Ha OKHOTO € Haco4eHa KOH
BHATPELUHOTO CTakneHo OkHO. BaxHo
e Ja rv nocTaBuTe QOMHUTE arnu Ha
HajBHaTPELUHOTO CTakneHo okHo (1)
BO AONHWOT NnacTU4eH OTBOP.

7.MpuTUCKajTe ro NNacTUYHKOT aen
KOH pamKaTa gofeka He cryLiHeTe
3BYK Ha KINVKHyBakse.
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3ameHa Ha cBeTUNKaTa BO
pepHaTa

Mpen na ja 3ameHuTe
cBeTurkaTa BO pepHarTa,
npoBepeTe Aanv Npou3BoAoT e
WCKITyYeH of CcTpyja v uanageH
3a oa usberHeTte pusuK og
eneKkTpuyeH yaap.

BpenuTte nospLUMHA
npeausBrkyBaaT nsropeHuym!

Bo osaa neuka, ce kopuctu
GneckaBo cBeTUIKa CO MOKHOCT
nomana oa 40 W, BucmHa nomana
oa 60 mm, gvjameTap noman of
30 mm mnu xanoreHa cBeTurnka co
npuknyyok Tmn G9, MokHoCT
nomana og 60 W. CeeTtunkute ce
norogHu 3a pabota Ha
TemnepaTypu Hag 300 ° C.
CBeTUnKu BO pepHaTta Moxe aa ce
pobujaTt og oBNacTeHW CEPBUCHU
areHTu UnmM TexXHU4Yap co nuueHua.
MosuumjaTta Ha ceeTunkarta
MOXe Oa Bapupa o4 OHaa Ha
crnukara.

Cwvjanuuara WwTo ce KopucTu Bo
OBOj Ype He e cooaBETHa 3a
OCBeTIyBake NpoCTOpUM BO
JoMakuHcTBOTO. HameHeTaTta
ynoTpeba Ha oBaa cujanvua e
Ja My nomMara Ha KOPUCHUKOT Aa

ja rmena xpaHara.

CujanuuuTe WITO ce kopuctaTt BO
0BOj Npou3BoA Tpeba aa rm
n3npXyBaaT EKCTPEMHUTE
HM3NYKKN YCMOBM, KaKo LUTO ce
Temnepatypute Hag 50 °C.

Ako pepHaTa UMa TpKanesHa

cBeTUrnKa:

1.UcknyyeTte ro nponssBoaoT of cTpyja.

2.CBpTeTe ro CTakreH1oT kanak
o6paTHO o OBWXEHETO Ha
CKasarkuTe Ha 4YaCOBHUMKOT 3a Aa ro
n3sagure.



ja KaKko LUTO e MpuKaxKkaHo Ha cnukara
N 3aMeHeTe ja.

3.AKo cujanuukata BO pepHaTa € o4
TMN (A) KaKo Ha JorHaTta cnuka, 4.CtaBeTe ro CTakneH1oT Kanak
OTCTpPaHeTe ja Co BpTeHe Kako LUTO e OAHOBO.
npuKaxaHo 1 3ameHeTe ja. Ako e o
Tun (B), noBre4yeTe ja n oTcTpaHeTe
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f] Pewasame npo6nemu

pemMe Ha paBoTaTta. >>> Oga He e

- Kora ke ce 3arpejat MeTanHute Oenosu, TMe MOXe Aa ce npowmpar 1 aa
npeansBukaat 6yka. >>> Oea He e gpelka.

+ OcurypyBadyoT 3a en. HanojyBame € pacunaH unv nagHan. >>> [Ipogepeme au
ocuzypysadume 80 Kymujama. AKO € HEONMXo0HO, 3aMeHeme au unu
akmusupajme 2u 0OHOBO.

+ [1pon3BoOoT He e NpuKNy4YeH BO (3a3emjeH) LTekep. >>> [[pogepeme 20

+ Cvjanuukata BO pepHaTa e nperopeHa. >>> CMeHeme ja cujanudykama.
* Hewma ctpyja. >>> lNposepeme danu uma cmpyja. [Nposepeme au
ocuzypysadume 80 Kymujama. AKO € HEONMXo0HO, 3aMeHeme au unu
i ypysadyume.

* He ce nocTtaBeHu dyHKUMjaTa u/vnu TemnepaTtypara. >>> [locmageme au
yHKYujama u memrnepamypama co pe2ynamopom/Kon4yemo 3a
yHKYUja/meMiepamypa.

+ TajMepoT He € HaMeCTeH Kaj MoAenuTe LITO ce ONPeMeHN Co Tajmep. >>>
lpunazodeme 20 spememo.

(Kaj nponssoguTe co MUKponeyka, TajMepoT ja KOHTponupa camo
MUKponeykaTa.)

* Hewma ctpyja. >>> lNposepeme danu uma cmpyja. [Nposepeme au

ocuzypysadume 80 Kymujama. AKO € HEONMXo0HO, 3aMeHeme au unu

........ akmueupajme eu ocugypyeadume.

(Kaj monenure co Tajmep) lpUKazoT Ha YaCOBHUKOT TPeMka Unu e BKNy'eH

€1MB0NOT 3a YacoBHUK.

* Vima npekuH Ha cTpyja. >>> [lpunazodeme 20 epemMemo/rpeKuHy8aqyom Ha
rpouszeodom u eKkiiydeme 20 0OHOBO.

KoHcynTupajte ce co oBnacTteH
areHT 3a cepBUCMpare UNn co
3acTanHuKoT Of Kage LWTO CTe ro
Kynune npov3BodoT ako He
MOXeTe camMu Aa ro pewumnte
npobnemoT nako cTe rm
npumeHune ynaTcrearta BO OBa
nornasje. Hukoraw He
obuayBsajte ce camu ga ro
ronpasaTe pacvnaHuoT ypea.
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