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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.

e

Warning of hot surfaces.

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

- Only use the connection

cable specified in the
“Technical specifications".

- 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
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authorised and qualified
persons.

- In case of any damage,
switch off the product and

disconnect it from the mains.

To do this, turn off the fuse
at home.

- Make sure that fuse rating is
compatible with the product.

Product safety
- WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervised.

- Never use the product when
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

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

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

Itis 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

- Do not use the product 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
not be placed onto a base or
a pedestal.

- WARNING: Unattended

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

- 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,
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make sure that the hob
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
be dangerous for children.
Keep the packaging

materials away from children.

Please dispose of all parts of
the packaging according to
environmental standards.

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

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

- When the door is open, do
not load any heavy object on
it and do not allow children

to sit on it. It may overturn or
door hinges may get
damaged.

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 harmful and prohibited
materials specified in the Directive.

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

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
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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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H General information

Overview

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

2 3 4 5 6 7 8 9
Warning lamp

Thermostat lamp

Function knob

Single-circuit cooking plate Rear left
Dual-circuit cooking plate Front left
Digital timer

Single-circuit cooking plate Front right
Extended cooking plate Rear right
Thermostat knob

O 0 N o o &~ W N —
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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. Deep tray
Used for pastries, large roasts, juicy
dishes, and for collecting the fat while

grilling.

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/ 380-415V 3N ~ 50 Hz

Total power consumption

10 kW

Cable type / section

min.HO5VV-FG
3x4mm?/5x25mm?

HOB
Burners
Rear left Single-circuit cooking plate
Dimension 140 mm
Power 1200 W
Front left Dual-circuit cooking plate
Dimension 210/120 mm
Power 2200/750 W
Front right Single-circuit cooking plate
Dimension 180 mm
Power 1800 W
Rear right Extended cooking plate
Dimension 170/265 mm
Power 1500/2400 W
OVEN/GRILL
Main oven Multifunction oven
Inner lamp 15 256 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.

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

Prior to installation, visually check if
the product has any defects onit. If
s0, 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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+ This productis a class 1 device according
to EN 30-1-Tstandard, 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.

+ It 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.

+ Itcanalso 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.).



A Warning - Risk of tipping!

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for
installation.

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.
o 1 ey

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.
+ 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 made by a qualified
electrician while using the product with or
without a transformer. Our company shall
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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!

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.
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1.1f a power cable is not supplied together
with your product,a power cable that you
would select from the table (Technical
specifications, page 13) in accordance
with the electrical installation at your
home must be connected to your product
by following the instructions in cable
diagram.
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.

2. 0pen the terminal block cover with a
screwdriver.

3. Insert the power cable through the cable
clamp below the terminal and secure it to
the main body with the integrated screw
on cable clamping component.

4. Connect the cables according to the
supplied diagram.

Two phase
380/400/415V AC

Single phase
220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC




5. After completing the wire connections, For products with cooling fan (This
close the terminal block cover. may not exist on your product_)

6. Route the power cable so that it will not ;
contact the product and get squeezed
between the product and the wall.

Power cable must not be longer than
2m because of safety reasons.

+ 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.

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.
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Bl 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
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.

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.

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.

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
zone 5 or 10 minutes before the end of
cooking time. You can obtain energy
savings up to 20% by using the residual
heat.
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Information on energy efficiency
according to EU 66/2014 can be found on
the product fiche given with the product.

Initial use
Time setting

While making any adjustment, related
symbols will flash on the display.

Press <J+/== 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.

1 23 4 5 ?

12 11

O ~N o o~ wWwN =

—_ —a o
N — O

*

Adjustment key

Key lock symbol

Clock symbol

Alarm volume symbol *

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

End of Cooking Time symbol*
Cooking Time symbol
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 22.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate
the electric oven, page 22

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 30.
4. Operate the grill about 15 minutes.
5. Turn off your grill; see How to operate the
grill, page 30
Smoke and smell may emit for a
couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke and
smell. Avoid directly inhaling the
smoke and the smell that emits.
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[ How to 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 oil. Ensure
complete thawing of frozen foods before
frying.

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

+ Place the pans and saucepansin 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.

+ 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
onit.

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.

+ 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.
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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 the
saucepan is too
small, energy will be
wasted.

Using the hobs
g

Single-circuit cooking plate 14-16 cm
Dual-circuit cooking plate 21-23/12-14 cm
Single-circuit cooking plate 18-20 cm

Extended cooking plate 17-19/26-28 cm is
list of advised diameter of pots to be used
on related burners.
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Do not allow any object to drop on
the hob. Even small objects such as
a saltshaker may damage the hob.
Do not use cracked hobs. Water may
leak through these cracks and cause
short circuit.

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

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 of the
hot zone warning indicator is not a failure.

A Depending on the usage, the hob
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!

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

Turning on the ceramic plates

The hob control knobs are used for
operating the plates. To obtain the desired
cooking power, turn the hob control knobs
to the corresponding level.

warming | stewing, cooking,
simmering | roasting,
boiling

cooking, :

warming | stewing,
simmering | 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.

Turning off multi-segment cooking

zones

1. Turn the knob counter clockwise to OFF
(upper) position to turn off the oven. All
segments of the cooking zone are turned
off.

12 3
1 Position 1
2 Position 2
3 Position 3

Position 2 and 3 of the multi-
segment cooking zones do not
operate independently.
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[d 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.

Tlps 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.

It 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.

Let meat rest in the oven for about

10 minutes after the cooking time is over.
The juice is better distributed all over the
roast and does not run out when the meat
is cut.

Fish should be placed on the middle or
lower rack in a heat-resistant plate.
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Tips for grilling
When meat, fish and poultry are grilled, they
quickly get brown, have a nice crust and do
not get dry. Flat pieces, meat skewers and
sausages are particularly suited for grilling
as are vegetables with high water content
such as tomatoes and onions.

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

+ 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.

How to operate the electric oven

Your oven is equipped with pop-out knobs

that protrude when you press them.

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

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



Select temperature and operating
mode

1 2

1 Function knob
2 Thermostat knob

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

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted

temperature and maintains it. During

heating, temperature lamp stays on.

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

Rack positions (For models with wire
shelf)

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

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

(Varies depending on the product model.)

Operating modes

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

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

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

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

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.

The oven is not heated. Only the
fan (in the rear wall) is in
operation. Suitable for thawing
frozen granular food slowly at
room temperature and cooling
down the cooked food. The time
required to thaw a whole piece
of meat is longer than the food
with grains.
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Warm air heated by the rear
heater is evenly distributed
throughout the oven rapidly by
........... means of the fan.

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

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

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

Large grill at the ceiling of the
ovenis 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.
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Using the oven clock

1 23 4 5 6

<) eCo

(AN

12 11 10 9 8 7

Adjustment key

Key lock symbol

Clock symbol

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 wN -

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.

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 P! symbol appears on
display for cooking time.



3. Set the cooking time with 4= / ™= keys.

» » After the cooking time is set, (] 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 DI symbol appears on
display for cooking time.

3. Set the cooking time with 4= / ™= keys.

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

will appear on display continuously.

4. Touch ® until =1 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, (el symbol

plus =l symbol and the time slice will

appear on display continuously. Once the
cooking starts, =l symbol disappears.

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

» Oven timer calculates the startup time by

deducting the cooking time from the end of

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

» Cooking time starts to count down on

display when cooking starts and all parts of

time slice symbol is lit. The set cooking time

is divided into 4 equal parts and when the

time of each parts ends, the symbol of that
parts 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 i 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.
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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 0
(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 (2 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 iz until 99 symbol appears on
display.

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

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

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

"b-02" or "b-03" on the display.
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Changing the time of the day

To change the time of the day you have

previously set:

1. Touch 3 until ( symbol appears on
display.

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

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

Economy mode

You can save energy with economy mode
while cooking by setting cooking time in the
oven.

This mode completes the cooking with the
inner temperature of the oven by switching
off the heaters before the end of cooking
time.

Setting the economy mode

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

» "OFF" will appear on the display.

2.Enable economy mode by touching 4 key.

» Once the economy mode is activated, "On"

appears on the display and the eco symbol

remains lit.

Disabling economy mode

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

» "On" will appear on the display.

2. Disable economy mode by touching ™=
key.

» "Off" will be displayed once the eco mode

is deactivated.

Setting the screen brightness

(This feature is optional. It may not exist

on your product.)

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

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

Erzl;es in One level Standard tray &) 3 180 25..30
EnaolLeIZ in One level Gake mold on wire grill~+ 2 180 40...50
Small cakes | One level Standard tray* 0 3 160 25..35
One level Standard tray* 3 150 30...40
2 levels 1-Pastry tray* @ 1-3 150 35..50
3-Standard tray*
3 levels 1-Standard tray* 1-3-5 150 35..50
3-Pastry tray* %
5-Deep tray*
Sponge One level Round springform pan 3 160 25..35
cake with a diameter of 26 cm 0
on wire grill«*
One level Round springform pan 2 150 30..40
with a diameter of 26 cm &y
on wire grill«*
2 levels 1-Round springform pan 1-4 150 35..45
with a diameter of 26 cm
on wire grill«* @
4-Round springform pan
with a diameter of 26 cm
on pastry tray**
Cookies One level Pastry tray* ] 3 180 25..30
2 levels 1-Pastry tray* . 1-3 180 30..40
3-Standard tray*
3 levels 1-Pastry tray* 1-3-5 180 35..45
3-Standard tray+ =
5-Deep tray*
g;:tgrfyw One level Standard tray 0 2 200 30...40
2 levels 1-Pastry tray* @ 1-56 200 45 .55
5-Standard tray* =
3 levels 1-Pastry tray* 1-3-5 200 55..65
3-Standard tray* &3
5-Deep tray*
Rich pastry | One level Standard tray* [ﬂ 2 200 25..35
2 levels 1-Pastry tray+ = 1-3 200 35 .45
3-Standard tray*
3 levels 1-Pastry tray* 1-3-5 190 45 .55
3-Standard tray+
5-Deep tray*
Leaven One level Standard tray* ] 2 200 35..45
Lasagna One level Glass/metal rectangular 5 2-3 200 30..40
pan on wire grillx*
Pizza One level Standard tray* o) 2 200 ... 220 15..20
Beef steak [ One level 3 25 min. 100...120
gégzlte) / Standard tray« 2531/;2%,
180 ... 190
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min.
Standard tray* Y 250/max,
(casserole) then 190

One level 3 25 min. 60 ...80
Standard tray=* 250/max,
then 190

Roasted One level 2 15 min. 60 ... 80

chicken . 250/max,
(18-2 kg) Standard tray: then

180 ... 190

One level 2 15 min. 60 ... 80
= 250/max,
® then

180 ... 190

Standard tray*

Turkey (5.5 | One level 1 25 min. 150...270

kg) Standard tray« EY 2531/;2%,

180 ... 190

One level 1 25 min. 150...270

Standard tray* 25%;26)(‘

180 ... 190

Fish One level Standard tray* 3 200 20..30
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.

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

ne leve andard tray:
One level Standard tray* @] 140 .. 30
2 levels 1-Standard tray* 140 .. 30
3-Pastry tray*
3 levels 1-Standard tray* 1-3-5 140 25..35
3-Pastry tray* &
5-Deep tray*

Small cakes | One level Standard tray* = 3 160 25...35
One level Standard tray* 3 150 30...40
2 levels 1-Pastry tray* & 1-3 150 35..50

3-Standard tray*
3 levels 1-Standard tray* 1-3-5 150 35..50
3-Pastry tray* %
5-Deep tray*
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Sponge cake | One level Round springform
pan with a diameter
of 26 cm on wire
grill*

3 160 25..35

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

2 150 30...40

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

1-4 150 35..45

Apple pie One level Round black metal
dish with a diameter
of 20 cm on wire
grill*

2 180 50 ... 60

One level Round black metal
dish with a diameter
of 20 cm on wire
grill*

2 170 50 ... 60

2 levels 1-Round black metal
dish with a diameter
of 20 cm on wire
grill*
4-Round black metal
dish with a diameter
of 20 cm on pastry
tray**

1-4 170 50 ... 60

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

+ If the cakeis too dry, increase the
temperature by 10°C and decrease the
cooking time.

+ If the cake is wet, use less liquid or lower
the temperature by 10°C.

+ If the cake is too dark on top, place it on a
lower rack, lower the temperature and
increase the cooking time.

+ If 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
+ If the pastry is too dry, increase the
temperature by 10°C and decrease the

cooking time. Dampen the layers of
dough with a sauce composed of milk, ail,
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.

If 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.
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Cook the pastry in accordance with Switching on the grill

the mode and temperature given in 1. Turn the Function knob to the desired grill
the cooking table. If the bottom part symbol.
is still not browned enough, place it 2.Then, select the desired grilling
on one lower rack next time. temperature.
3. If required, perform a preheating of about
Tips for cooking vegetables 5 minutes.

+ If the vegetable dish runs out of juice and » Temperature light turns on.

ets too dry, cook it in a pan with a lid sy R
ignstead ofrgtray. Closed F\)/essels will Switching off the grill
preserve the juice of the dish. 1 .Tum fthe Function knob to Off (top)
+ If a vegetable dish does not get cooked, position.
boil the vegetables beforehand or prepare Foods that are not suitable for
them like canned food and put in the oven. & grilling carry the risk of fire. Only

How to operate the grill grill food which is suitable for
. - intensive grilling heat.
Close oven door during grilling. Do not place the food too far in the
Hot surfaces may cause burns! 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..3min.

#depending on thickness
*Preheat for 5 minutes
++|f 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..3min.
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!

+ 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.

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!

31/EN



Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not exist

on your product.)

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

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

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

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

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.
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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. Open 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 illustrated

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. Open the oven door.

2. Pull towards yourself and remove the

1 Door ) . .

2 Hinge lock(closed position) )E)kl]is;rlgnp;adr})gnrstalled to upper section of
3 Oven :

4 Hinge lock(open position)

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

3. Move the front door to half-way.
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1 Innermost glass panel

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

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

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

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

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

Replacing the oven lamp

Before replacing the oven lamp, make

A 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
ﬂ 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.This product
contains a lamp of energy class G.
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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.If your oven lamp is of type (A) shown in
the figure below, remove it by rotating as
shown and replace it. If it is of type (B),
pull and remove it as shown in the figure
and replace it.

4. Install the glass cover.



B Troubleshooting

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

Ovenlampis defec'uve, >>> Replace oven lamp.
Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,
......... replace or reset the fuses.
dven does not heat.

Might not be set 1o 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.)
Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,
......... replace orresetthe fuses. ... ..o
l In models with timer) Clock display is blinking or clock symbol is on.
+Aprevious 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.
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Mons, NbpBO NpoyeTeTe TOBa PbKOBOACTBO 3a ynoTpeb6a.

YBaxaeMu Kynyeauo,

Brnarogapum Bu, Ye n3BpaxTe npoaykTa Ha conupmata Beko. Hapaeame ce, Ye we nonyunte
BBH3MOXHO Hait-006pU pesynTaTh OT U3MOM3BaHETO Ha NPOAYKTa HU, MPOU3BENEH MO Hall-
BMCOKOKAYECTBEHW 1 MOLEPHU TEXHOMOMMW. 3aTOBa BY MOJIMM [a NpoYeTeTe TOBa
PBKOBOACTBO 3a yrnoTpe6a U BenyKkaTa ro CbMbTCTBALLA JOKYMEHTALMA BHUMATENHO Npeam
[la M3nonseate ypeaa, a cref ToBa r1 3anaseTe 3a crpaeka B Obelle. AKO NpeoTeTbnnTe
npofyKTa Ha apyr NoTpeduTtes, To ro NpeaanTe 3aedHo C PbKOBOACTBOTO 3a ynoTpesa.
CnenpaiiTe BCMYKM yKas3aHUA v MHCDOPMaLMA B PbKOBOACTBOTO 3a yrnoTpesda.

MoMHeTe, Ye ToBa PbKOBOACTBO 3a yrnoTpeba MoXe [a e 3a HAKOJKO MoJena ypena.
Pasnnkute Mexay MoJennTe ca yTouHeH B PbKOBOACTBOTO.

06siCHeHne Ha CUMBOIUTE

B TOBa pbKOBOACTBO Ca U3MON3BaHN CNeaHUTE CUMBONM:

BaxHa MHhopMaLms Unv NnonesH CbeeTr 3a ynoTpesa.
MpenynpexaeHue 3a puUck 3a XnBoTa Wi MMYLLIECTBOTO.
MpenynpexaeHue 3a TOKOB yaap.

MpenynpexaeHue 3a puck oT noxap.

il

MpenynpexaeHue 3a ropeLua nosbpxHOCT.

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

C€ Made in TURKEY
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Ll Baxcuu ykazanus n npegynpexgenus 3a GesonacHoct
M ona3BaHe Ha OKOJIHaTa cpefja

Tosu pazgen cbabpxa
yKasaHusa 3a 6€30MacHOCT,
KOWTO LLe BM NOMOrHaT Aa
n3berHeTe pncka ot
HapaHsiBaHe U1 NoBpeaa.
HecnasBaHeTo Ha Te3u
yKa3aHus NpaBu BCAKaKBM
rapaHUnm HeBaUIHMN.

O6uia 6e3onacHoCT

- YpeobT Moxe fa 6bae
Nnon3BaT OT fella Ha 8 U
noBeye roguHu 1 oT anua ¢
MNOHMXEHU OU3NYECKMN,
CEH30PHM N YMCTBEHM
CNOCOBOHOCTU NN TakMBa
6e3 onNuT 1 NO3HaHUS, ako Te
ca Haf3vpaBaHu Unu
MHCTPYKTUPAHN OTHOCHO
ynotpebaTa Ha ypeaa n
Be3onaceH Ha4YnH 1 ca
HAsICHO CbC CBbP3aHuTe C
TOBa PUCKOBE.

NeuaTa He buBa fa cu
nrpasT ¢ ypega.
[ToyncTBaHETO U
noTpebuTenckaTa
nogapbXKa He buBa fa
ObaaT M3BBbPLLUBAHN OT Aela
6e3 Haa3op.

- TosnypeqHe e
npegHa3HayeH 3a ynotpeba
OT Mua (BKIKOYMTENHO [eLia)
C HaManeHun nanyecku,
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CEH30PHM NN YMCTBEHM
CNOCOBHOCTM, KaKTO 1 OT
TakmBa 6e3 onNnuT U 3HaHKUS,
OCBEH aKo He ca
HabntogaBaHM U1
MHCTPYKTMpPaHK 3a
M3MN0A3BaHETO Ha ypeaa.
Heuata TpsbBa ga ce
HabntogaBaT, 3a a He CU
UrpasT c ypesa.

- AKO MpOoAYKTBLT € AafeH Ha

HAKOW ApYr 3a NIMYHa
ynotpeba unm ynotpeda
BTOpa pbKa,
PHbKOBOACTBOTO 3a
ynotpeba, eTUKETUTE Ha
NPOAYKTUTE N OpyruTe,
OTHaCSALLW Ce 3a Hero
JNIOKYMEHTW 1 YacTu TpsioBa
CbLLUO Aa Ce NpefoCTaBsaT C
Hero.

- Hukora He nocTaBanTe

Npo4yKTa BbPXY MOKPUT C
Knnnm nof. B wpoTtueeH
Cllydan, uncaTa Ha Bb3ayXx
nof ypeda Moxe fila fosefe
[0 NperpsisaHe Ha
eNIeKTPUYECKNTE YacTu.
ToBa LWe gosefe [o
npobnemu ¢ ypeaa.

- MOHTaXbT 1M PEMOHTBLT Ha

ypena Tpssbea BMHaru ga ce
M3BbPLLBA OT
npencTaBuUTENN Ha



OTOPU3NPaHUS CEPBUI.
[Mpon3BoONTENAT HE HOCK
OTrOBOPHOCT 3a LWeTw,
NPUYMHEHM OT nonpaska
M3BbPLUEHa OT
HEOTOPU3NpaHu NnLa, B
KOWTO ClyYan rapaHumnaTa
MOXe [la CTaHe HeBanuniHa.
[Npean MOHTaXa npoyeTeTe
BHMMATENHO BCUYKM
MHCTPYKL M.

- He n3nonseante npoaykTa
ako gage gedoekT unm e
BUOMMO NOBPELEH.

- Cnep BCSIKO NON3BaHe
npoBepsiBanTe fanu
doyHKUMOHaNHMTE KonyeTa
Ca U3KJIFOYEHN.

EnekTpuyecka 6e3onacHocT
- AKO MpOAYKTBT € NoBPeeH,
Ton He B1Ba fa ce Nos3Ba
npeav na 6bae NonpaBeH B

OTOPU3MPaHUS CEPBUS.
ChbllecTByBa pUCK OT TOKOB
ynap!

- CBbp3BaTe ypeaa camo
KbM 3a3eMEH KOHTaKT C
MOLLHOCT 1 3alnTa,
NOCOYEHU B "TexXHUYeCcKn
cneundomkaumm”
3azemMsBaHeTO TpsAbBa Aa
ce Hanpasu OT
KBanudunumpaH
eNeKTPOTEXHVK, KaTo
NPOAYKTHT Ce NosI3Ba CbC
nnm 6e3 TpaHcdopmaTop.

dunpmaTta H1 He HocH
OTrOBOPHOCT 3a Npobaemu,
Npon3TUYaLln OT
HenpaBUIHO 3a3eMsABaHE Ha

ypena.

- Hukora He MuinTe NpoayKTa

KaTO ro noavBaTe unm
npbckaTe B BoAa!
ChbllecTByBa pUCK OT TOKOB

yaap!

- [pooyKkTbT TpsAbBa Aa e

U3KJTFOYEH MO BPEME Ha
MOHTaX, MoAAPbXKA,
MNOYNCTBAHE N PEMOHT.

- AKO 3axpaHBaLLMAT Kaben

Ha ypena e noBpeaeH,
TpsibBa ga ce nonpasu OT
NpOM3BOAMTENS, HEFOB
CepBM3eH NpeacTaBmTeN
M KBanuuLMpaH TEXHUK
C Len fa ce naberHe
BCSIKGKbB PUCK.

- MIanonaeanTte camMo

3axpaHBalL kabern,
oTroBapsil Ha
XapaKTEPUCTUKUTE,
MOCOYeHM B "TexHNYecKH
cneundomkaumm”.,

- YpenbvT TpsbBa fa e

MOHTMPaH Taka, Ye ja MOXe
HaMbJIHO [a Ce U3KJTKOUM OT
MpexaTa. PasgenaHeTo
TpsibBa Ja ce ocurypsia uam
OT LEencen, Win ot
NpEeBKIIKOYBATESN, MOHTMPaH
BbB omKCcMpaHaTa
eneKkTpuyecka NHcTanaums,
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Cbr1aCHO CTPOUTENHUTE
Hapenow.

- o Bpeme Ha ynoTpeba,
3a[HaTa 4acT Ha dbypHaTa
ce 3arpsea. [lpoepeTe
Jlanu enekTpuyeckaTa
MHCTanauns He ca B KOHTaKT
CbC 3aHaTa MNOBBbPXHOCT; B
NPOTUBEH Cly4aM
CBPBb3KUTE MOXE fia ce
noBpeasT.

- He 3aknewsanTe
3axpaHBaLLMs Kaben mexay
BpaTaTa Ha cpypHaTa u
pamkaTa 1 He ro
npekapBanTe Haf
HaropeLleHnTe
NOBBPXHOCTK. B NpoTmBeH
Cllydan n3onaumnaTa Ha
kKabena Moxe fa ce cTonu u
Jla Npean3BurKa noxap B
CNeacTBME Ha KbCO
CbeauHEHMeE.

- Bcaka maHunynauusa no
eneKTpuyeckunTe
CbOPBXEHNA U CUCTEMU
MOXE fa Ce M3BbPLLBA CaMo
OT OTOPM3NPaHN U
KBanuduumnpanHm nuua.

- B cnyyan Ha kakBaTo 1 fa e
noBpeaa, U3KI4YeTe
NPOAYyKTa M ro U3KJTHoYeTe
OT 3axpaHBaHeTO. 3a fa
HanpaBUTe TOBa, U3KJTHOYETE
OyLIOHA BKbLUW.
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- [poBepeTe ganm
HanpeXeHNeTo Ha OyLLIOoHa e
CbBMECTUMO C MPOAYKTA.

be3onacHocCT npu

M3MOoN3BaHeTOo Ha NPoAyKTa

- MPEAYNPEXOEHWE:
YpenbT n foceraeMmTe My
YacTW Ce HarpsaBaT Mnpu
ynotpeba. Tpsbea ga ce
BHMMaBa [la He Ce [OKoCBaT
HarpsATUTE eNeMEHTH.
HeuaTta nof 8-roguliHa
Bb3pacT TpsibBa ga ce
ObpxaT faney ot ypeaa
OCBEH akKo He ca
Ha[31paBaHu NOCTOSHHO.

- Hukora He nanonseamnTte
NpofyKTa ako cTe Nnoj
BJISTHWETO Ha asIkoXO
W/vnu Apyru onuaHABaLln
BellecTBa.

- BHMMaBamTe, koraTto B
Cb[OBETE CU UMaTe
aNKOXOJTHN HAMUTKMN.
ANTKOXONBbT Ce n3napsaa
NPV BUCOKM TeMMepaTypu 1
MOXe [la Npean3BuKa
noxap npu
Bb3rJlaMeHsiBaHe OT Jonupa
C ropetaTta noBbpPXHOCT.

- He nocTaBanTe HUKaKBM
flecHo3anannMMm MmaTepuanm
B ONIM30CT A0 NPOAYKTa, Thi
KaTO MOXe [la Ce HaropeLum
OTCTPaHW Mo BpeMe Ha
ynoTtpeoba.



- YpeabT ce HarpsBea o
BpeMe Ha ynoTtpeba. Tpsbea
[la Ce BHMMaBa fa He ce
JIOKOCBAT HarpeBaTenmTe
BbTpe BbB doypHaTa.

- IpbXxTe BCUYKMK
BEHTUNALMOHHM OTBOPK
OTMYLLEHMW.

- He 3arpsiBanTe 3aTBOpEHMU
KOHCEPBU M CTBKIIEHN
OypKaH1 BbB doypHaTa.
HanaraHeTo, KoeTo we
Bb3HMKHE B
KOHCepBaTa/bypkaHa, MOXxe
[la noBefae A0 MyKaHeTo My.
- He nocTaBainTe TaBK 3a
neyeHe, CbAOBE UM
anymMmnHueBo onmno
JIVPEKTHO BBbPXY AbHOTO Ha
dypHaTa. AKyMynnpaHeTo
Ha TOMJIMHa MOXe fa
noBpean AbHOTO Ha
dypHaTa.

- He nanonseanite rpyou
abpasnBHU UM MeTaNHN
CTbprasnku 3a N0YNCTBaHe
Ha CTbKJIeHaTa BpaTa Ha
dypHaTa Tbil KaTo Te MoraT
Jla usgpackaTt
MOBBPXHOCTTA, KOETO OT
CBOS CTpaHa fa aosefe Ao
CUYMBaHEe Ha CTBbKJIOTO.

- He nsnonseante
NapoYmMcTayvkm 3a
NOYUCTBaH Ha ypena, Tbi
KaTo TOBa MOXe Aa
NpeansBKKa TOKOB yaap.

- (Bapwupa B 3aBMCMMOCT OT
MoAena Ha ypeaa.)
[NpaBunnHO NocTaBsaHe Ha
TeneHaTa cKapa 1 TaBa
BbPXY eTaxepkaTa
BaxHO e fa nocTaBuTe
TeneHuns padT n/vnn TaBaTa
NpaBWIIHO Ha eTa)epKaTa.
[Mnb3HeTe TeneHns padpT
WM TaBaTa Mexay ABeTe
penicu 1 ce yBepeTe, Ye ca
BanaHcupaHu npean oa
NOoCTaBWUTE XpaHa oTrope
(Mons, BUXTe cneapallaTa

Emr

- He n3nonseante npoaykTa
aKo MpeaHOTO CTHKJIIO €
M3BaEHO MM HaMyKaHO.
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- BuHarn nanonseante
TEPMOYCTOMYMBU PbKABULIM
MNPV NOCTaBsAHE UK
N3BaxxJaHe Ha AcTua B/OT
ropeluaTa ypHa.

- [locTaBeTe xapTusaTa 3a
NeyeHe B Cb/a 3a FOTBEHE
WM BbPXY aKcecoapa Ha
dypHaTa (TaBa, ckapa 1 T.H.)
3aefHO C XxpaHaTa 1 cnef
TOBa NOCTaBeTE BCUYKO B
NpeaBapuTeNHO 3arpaTa
dypHa. lNpemaxHeTe
M3NULLHUTE YacTu Ha
XapTusTa 3a NeYyeHe, KoMTo
ce nokaseaT OT CbAa Um oT
akcecoapa, 3a fa ce
NpeaoTBpaTu PUCKBLT OT
JIONNP 10 HarpeBaTeNHnTe
eneMeHTU Ha doypHaTa.
Hukora He n3nonsBanTe
XapTus 3a NeyeHe B
paboTHa TemMnepaTypa no-
BMCOKa OT MocoYeHaTa
CTOMHOCT KOraTo
M3nof3BaTe Ha XxapTus 3a
neyeHe. He nocTaesnTe
XapTus 3a NeYeHe AMPEKTHO
BbPXY AbHOTO Ha pypHaTa.

- MPEAYNPEXOEHUE:
YBepeTe ce, ye
3axpaHBaLLMAT Kaben Ha
ypena nuam npekbcBavbT ca
M3KJTKOYEHN, Mpean aa
CMeHUTE NlamMnaTa, 3a fja ce
n3berHe pucka oT TOKOB
yAap.
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- 3a face npenoTepatu

NPEKOMEPHO HarpsiBaHe,
ypeaobT He TpsibBa fa ce
MHCTanupa 3af
JlekopaT1BHa BpaTa.

- YpeobT TpsbBa ga ce

NocTaBM HanpaBo BbpPXY
nofda. He Tpsibea ga ce
NoCTaBsi BbpXy OCHOBA WK
nuepecTan.

- MPEAYNPEXOEHWUE:

be3Han30pHO rOTBEHE C
Ma3HWHa BbpPXy KOTJIOHA €
OMnacHo 1 MOXe fla foBefe
0o noxap. HMKOIA He ce
ONUTBanTe ga uaracuTte
Bb3HWKHA NoXap ¢ BOAato
BMECTO TOBa U3KJIHOYeTe
ypena v NoKpumTe niambka
C Kanak unu
NPOTMBOMOXAapPHO 0fearso.

- BHUMAHME: l'pouectbT Ha

roTBeHe TpsibBa fa ce
Habntogasa. MNpouec Ha
roTBEHE C KpaTka
NPOABIIKMTENHOCT TpsiOBa
na ce Habnwoaea
HenpeKbCHaTO.

- MPEAYNPEXOEHWUE:

OnacHoCT OT noxap: He
CbXpaHsaBanTe HUKAKBM
npeamMeTun Bbpxy
FOTBAPCKUTE MOBBPXHOCTMY.

- MPEOYTNPEXOEHWUE: Ako

NOBbPXHOCTTA € HamnykaHa,
M3KYeTe ypeaa 3a fa



n3berHeTe pucka OT TOKOB
yfap.

- B cnyyan, 4e nnovata Ha
KOTJ/IOHA Ce CHYMMu:
3kntoyeTe BeAHara BCUYKM
FOPENKM 1 BCUYKM
enNeKTPUYECKH
HarpeBaTeHU eNEMEHTU U
n3onmMpanTe ypena ot
3axpaHBaHeTo. He
[IOKOCBaMTE MOBBbPXHOCTTA
Ha ypefda. He nanonssante

ypena.

- YpenbT He e npefHa3HaveH
3a paboTa 4Ypes ynpaBfeHume
OT BbHLLEH Tanmep Uim
OTHENHO AUCTAHLUMOHHO
yrnpaseHue.

- [TapHOTO HansdraHe, KOeTo
Ce Hacnarea B CnefiCTBME Ha
Bflarata no NOBbPXHOCTTA
Ha KOTJIOHa UK BbPXY
['bHOTO Ha TeHAKepaTa
MOXe [la Hakapa
TeHpKepaTa fa NoACKOYMN.
3aToBa ce yBepeTe, 4e
MOBBPXHOCTTA Ha NyoTa U
['bHOTO Ha CbOBETE BMHArM
ca Cyxu.

- MPEAYNPEXOEHWE:
3nonsBante camo
npeanasuTesnn 3a KOT/IOHU,
NPOeKTUpPaHn OT
npousBoaANTENSA Ha
rOTBaAPCKNA ypeL nnm
TakmnBa, KOMTO Ca yKa3aHu

OT MPON3BOAMTENS B
MHCTPYKUMNTE 3a ynoTpeda
Ha ypeaa,
npeanasnTenu, BrpajeHn B
ypefna. YnortpebaTa Ha
HenoaxoasALLIN
npeanasnTenu 3a feua
MOXe fa AoBefe 10
3710M0J1yKa.

3a HafeXXHOCTTa Ha nilaMbKa

Ha NPOAYKTa;

- lllencenbT TpsabBa ga e
HaMeCTeH B KOHTaKTa, Taka
4ye [a He U3nm3aT UCKPM.

- He n3nonseanTte NoBpeeH,
CPSA3aH Wn yabJ/IKEH
Kabento n3non3BanTe camo
opurMHanHua kaben Ha
ypena.

- LLlencenbT He OmBa fa ce
BKJIFOYBA B KOHTAKTa ako e
HaMOKPEH WM BIIaXEH.

MpeaBupeHa ynotpeba
- TO3M NPOAYKT € npeaBnaeH
3a buToBa ynoTtpeoda.
YnoTpebata My 3a
THProBCKM LIENIN HE €
JonycTuma.

- BHUMAHME: Toan ypen e
NpeaHa3Ha4yeH camMo 3a
rOTBapCKM Lienn. Ton He
OvBa fa ce N3nos3Ba 3a
Opyru uenu, kato Hanpumep
OTOMNISIBaHE Ha CTasaTa.

- [poOyKTbT He 6MBa Aa ce
Non3Ba 3a 3aTOMNSHE Ha
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YUHWUW MO rpuna, CyLlleHe Ha
KbPru, pPbKOXBATKN U Ip.
BbPXY OPBXKUTE, 3a CYyLUEHE
WK 3a OTOMNEHNE.

- Ul'NponsBoanTensaT He HocK
OTrOBOPHOCT 3a LWeTH,
NPUYUHEHN OT HEMNpaBWIIHa
ynoTtpeoba.

- dypHaTa MOXxe fja ce
M3MO0JI3Ba 3a pa3MpassBaHe
M NneveHe Ha XpaHa.

be3onacHocT 3a geuarta

- MPEAYNPEXOEHWE:
BbHLWHWTE YacTn Ha ypeda
MOXe [la Ce HaropeLsT npu
ynotpeba. MankuTe geua
TpsibBa ga ce AbpxaT ganey
OT ypena.

- ONakoBBYHUTE MaTepmanu
Ca onacHu 3a feuaTa.
LpbXTe ganedy ot geuata
OMNaKoBBbYHUTE MaTepuanm.
3xBbpreTe BCUYKM HYacTK
OT OrnakoBkaTa no
NpMPOAOCHOOPa3eH HAUMH.

- EnexkTpudyeckunte ypeam ca
onacHu 3a fgeuata. pbxTe
[leuaTa faney oT ypefa rno
BpeMe Ha paboTa 1 He UM
NO3BOSISABANTE [la CU UrpasT
C Hero.

- He nocTaBanTe Bbpxy ypena
npeamMeTn, KOUTo felata
MOXe fla onuTaT fa
[OCTUTHAT.
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- Korato BpaTaTa € OTBOpPEH3,
He OCTaBANTE HUKAKBMU
TEXKU NpeaMeTN BbPXY Hes
N He MO3BONABaNTE geuaTa
[a canaTt BbpXy Hes.
BpaTaTta Moxe fja ce
N3BBPHE WK MaHTUTE 1 Aa
ce noBpeasr.

V|3XB'pr'IF|He Ha oCTapenusa

NPoAYKT

CbemectumocT ¢ WEEE [lupekTuea 3a

UXBbpPJiAHe Ha OTNaAb4YHU NPOAYKTHU:

MpoayKTbT OTroBaps Ha U3MCKBaHKATA Ha
avpekTnBaTta Ha EC 3a xBbpsHe Ha
oTnambyHu NpoaykTh (2012/19/EU). To3un
NPOLYKT HOCK KnacuhnKaLMOHEH CUMBOS
3a 0TNAABbYHO ENEKTPUUECKO U eNEKTPOHHO
obopynsaHe (WEEE).

MpoayKTbT € Npon3BedeH OT
BMCOKOKAYECTBEHW YacTV U MaTepuany,
KOMTO MOraT fa ce U3N0on3BaT NOBTOPHO U1
ca noaxoAsiuu 3a peyvknupatre. He
M3XBBPAANTE ypena 3aefHo ¢
06WKHOBEHWTE BUTOBU W APYrv OTNaabLM B
Kpas Ha onepaTuBHMA My XUBOT. 3aHeceTe
ro B CbOMpaTenHus LeHTbP 3a
peUuKIMpaHe Ha eNeKTPOHHO W
enexTpudecko obopyasaHe. OGbpHeTe ce
KbM MECTHWUTE BNacTW 3a nogeye
NoApPOBHOCTU OTHOCHO Te3u ChBupaTenHu
LeHTpOBe.

CbBMeCTMMOCT C AUpeKTUBaTa 3a
orpaHu4yaBaHe Ha ynoTpe6arta Ha
ornpepeneHyu onacHu BelLecTBa:
3aKyneHWsT OT Bac NPoAyKT OTroBapsi Ha
M3UCKBaHWATA Ha AMPeKTUBaTa 3a
orpaHMyaBaHe Ha ynoTpetaTa Ha
onpeaeneHy onacHW BelecTsa Ha EC
(2011/65/EU). Tol He cbObpPXa HUKOR OT
BpenHUTe 1 3abpaHeHn MaTepuanu,
onucaHu B [lnpektueaTa.



U3xBBbpnsiHe Ha ONaKOBbYHUTE

MaTepuanu

+ ONaKkoBbYHWUTE MaTepUanu ca onacHu 3a
JeuaTta. [JpbXTe ONakoBbYHUTE
MaTepuani Ha 6e30mMacHo MACTO, U3BbH
JoCTbnNa Ha aela. OnakoBbYHUTE
MaTepuani Ha npofdyKTa ca n3paGoTeHw
0T NpepaboTBaeMu MaTepUani.
MN3XBBpReTe r no noaxonaLl HauuH 1
copTvpaiTe B CbOTBETCTBHUE C
yKasaHuaTa 3a peumkinpaHe Ha
oTnagbLmn. He ru nsxsbpnanTe ¢
HOPMaJTHUTE BUTOBU OTNAaLbLV.

BbAelLo TpaHcropTUpaHe

+ 3anaseTte opUrnHanHMA KaloH Ha
npoaoykTa nrro I'IpeHaCﬂVITe B HEro.
CnegBaMTe YKazaHnATa BbpXy KalloHa.
AKO He cTe 3anasunnmu opurnHanHmnaA

KaLLOH, OnakoBaiTe ypena B HaitfoH ¢
MexypyeTa 1 ro sanenete nibTHO.

3a fa npednasuTe TeneHaTa ckapa u
TaBaTa Jja He NoBpeaT BpaTaTa,
NoCTaBeTe KapToHeHa fieHTa oT
BbTPELUHaTa YacT Ha BpaTaTa, Taka ye
[1a C& W3PaBHW C MOSNOXEHNETO Ha TaBUTE.
3aneneTe BpaTaTa Ha doypHaTa KbM
CTPaHUYHNTE CTEHMN.

He xBalLLaiiTe 3a BpaTaTa UM ApbxkaTta
NPy NpeHacsaHe Ha ypeaa.

He nocTaBsAnTe HUKaKBM npeaMeTun
BbpXy NpodyKTa nro I'IpeHaCFWITe B
N3npaBeHO NOJIOXKEHME.

OrnepaiiTe NnpodyKTa OTBHH 3a
EBEHTYasNHK NoBPean Nnpw
npeHacsaHeTo.
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F OcHoBHa undopmaums

06w, nperneg
10 11

9

8
1 TpegHa BpaTa 7 T1nova Ha KOTNOH
2 [Jpbxka 8 MoTop Ha BeHTunaTopa (3ajHa cToMaHeHa
3 [onHo yekmepxe noya)
4 Taea 9 Jlamna
5 MeTanHa ckapa 10 HarpeBaTes Ha rpuna
6 KoHTponeH naHen 11 TlonoxeHusa Ha ckapaTta

2 3 4 5 6 7 8 9
MpedynpegvTenHa namna

1

1

2 Jlamna Ha TepmocTaTa

3 CenekTop 3a pyHKUWNTE
4

["oTBapcka nnova ¢ enH NpekbeBay 3ageH
na

5 [oTBapcka nnoya ¢ ABOEH NpeKkbcBaY
[MpeneH nas

6 Lmdpos Tanmep

7 [oTBapcKka nno4a ¢ eanH NpekbeBay
[MpeneH aeceH

8 YabkeHa roTBapcka nfiodva 3ajeH aeceH

9 CenekTop 3a TepMocTaTa

12/BG



C'bA'bp)KaHVIe Ha nakKkeTa

MNpefocTaBeHUTe akcecoapu morat
[la BapuparT, B 3aBMCUMOCT OT
mMogena. BawmaT npofyKT MoxXe fa
He e cHabaeH C BCUYKM
NPWHAANEXHOCTW, OnncaHn B
PBKOBOACTBOTO.
1. PbKOBOACTBO 3a ynoTpeba
2.CTaHpapTHa TaBa
N3nonaga ce 3a 6aHWLKW, 3aMpa3eHu
XpaHu 1 ronemMun napyeTa Meco.

3. dbnboka TaBa
3nonsea ce 3a GaHWLuW, ronemMun napyeTa
MECO, COYHM ACTMA 1 3a CbOMpaHe Ha
MasHUHaTa Npu NeYeHe Ha rpun.

4. TeneHa ckapa
13non3Ba ce 3a neveHe 1 NOCTaBsAHe Ha
XpaHa, KOSITO WWe Ce neye B Kaceposn Ha
XenaHusa eTax.

5. MpaBuUnNHO NOCTaBAHEe Ha TeneHus papTt
M TaBa BbpXy TeNeckonmyHaTta
eTaxepka.

(Tasu onuyusn e no usbop. Moxe pa He ce
npegnara 3a Bawms npogykT.)
TeneckonunyHaTa eTaxepka Bu
NO3BOMABA NIECHO fa MOHTMpaTe U
cBanATe TaBuTe U TeneHns padpT
KoraTo nanonaeate TaBaTa 1 TefeHus
padT C TENECKOMUYHNTA eTaXEPKA,
npoBepeTe aanv WudToBeTe B 3a4HaTa
4yacT Ha TeneckonMyHaTa eTaxepka ca
3acTaHanu cpeLly KpauaTa Ha TeneHus
padpT 1 TaBaTa.
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TexHuyecku cneuudukaLmum

OBLLUA NH®OPMALIUA

BbHLWHM pasmepu
(BUCOYMHA/LLIMPUHA/ ABNBOYNHA)

850 MMm/600 MM/600 MM

Bontax/4yectorta

220-240V/ 380-415V 3N ~ 50 Hz

O6la KOHCYMaLlMs Ha eHeprus

10 kW

Kaben Tun/ceveHne

MuH.HO5VV-FG
3X4MM?/ 5% 2,5MM2

nnoT

openku

3afieH naB [oTBapcka nyioya ¢ ef4uH NpekbcBay
Pasmep 140 Mm

MoLLIHOCT 1200 W

[pefeH nsB [oTBapcka nsioya ¢ ABOEH NpeKbcBay
Pasmep 210/120 Mm

MoLuHOCT 2200/750 W

MpefeH necex [oTBapcka nyioya ¢ ef4uH NpekbcBay
Pasmep 180 Mm

MoLLIHOCT 1800 W

3afeH geceH YabmKeHa rotBapcka njoya
Pasmep 170/265 Mm

MoLuHOCT 1500/2400 W

OYPHA/TPUN

OcHoBHa hypHa

MyntudyHkumnoHanHa dypHa

BbTpelwHa namna

15 25W

EHeprMMHa KOHCYMaLMs Ha rpuna

2.2 kW

basoswu gaHHW: HdopMaLuaTa BbpXy eHEPrMAHNA ETUKET Ha eflekTpuyeckuTe ypHu e
NafeHa B CbOTBETCTBME CbC cTaHdapT EN 60350-1 / IEC 60350-1. Te3aun CTOMHOCTM ca
onpefeneHy Npy CTaHgapTHO HaTOBapBaHe C M3Non3BaHe Ha dyHKLMM JONEeH-TOpeH
HarpeBaTen UM BeHTUIATOPHO HarpsiBaHe (ako UMa TakuBea).

KnacbT eHepruiHa eheKTUBHOCT Ce onpefens CbriacHO CleaHuUTe NpUOpUTETH B
3aBUCUMOCT OT TOBa Aanu CbOTBETHUTE (DYHKLMM Ca HaMMYHW B NPOAYKTa Un He. 1-
[OTBeHe C eKo BeHTunatop, 2- Typ6o 6aBHO roTeeHe, 3- Typbo roTeeHe, 4- BeHTUNaTOPHO
rOPHO/OONHO HarpsBaHe, 5-MOpHO 1 AONHO HarpsBaHe.

TexHU4YecKnTe cneLmndnkaLmmn Moxe
Ia 6baaTt NpoMeHeHn 6e3
npenynpexmneHe ¢ Len
noaobpsABaHe Ka4ecTBOTO Ha
npoayKTa.

CDVII'ypVITe B TOBa PbKOBOACTBO Ca
CXeMaTu4Hn 1 MOXe fa He
CbBnagaT TOYHO C BalUMA NPOAYKT.
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CTOMHOCTUTE NOCOYEHM BbpXy
E€TUKETNTE Ha NpoayKTa Uin B
npapyxmTenHata OKyMeHTalnA ca
nonyyeHn B na6opaTopHM ycnoBua
npwy crnasBaHe Ha CbOTBETHUTE
cTaHgapTu. Tesn CTOMHOCTW MOXe
[a BapupaTt B 3aBNCMOCT OT
ycnoBmaATa Ha pa6OTa M OKOJIHaTa
cpeda Ha npoaykTa.




El MouTax

MpoayKTbT TpsAGBa [a ce MOHTMpa OT
KBanuuLmpaH cneymnanmcT B
CBHOTBETCTBME C TEKYLLUNTE 3aKOHOBY
pasnopeadu. B npoTueeH cryyai
rapaHuuATa cTaBa HeBanuaHa.
MpoM3BOAUTENAT HE HOCK OTFOBOPHOCT 34
LIeTK, MPUYUHEHN OT NOMNpPaBKa N3BbPLLIEHA
OT HEOTOPU3MPAHM NN, B KOMTO Cryyait
rapaHLuaTa MoXe fja CTaHe HeBa.

MoprotoBkata Ha MACTOTO U
CBDBbP3BAHETO Ha eNEKTPNHECTBOTO
npoaykKTa ca OTroBOPHOCT Ha
KINnMeHTa.

YpenbT Tpabea fa 6bae MOHTUpaH
B CbOTBETCTBME C BCUYKM MECTHM
Hapenou OTHOCHO ra3oBMTE W/WUMK
ENEeKTPUYECKM ypedu.

Mpeav MOHTaxa, pas3rnegante
NpofyKTa 3a BUOMMU fedpekTh. AKO
“Ma TakmBa, TO He O MOHTUpaTe.
MospeaeHTe NPOayKTN BOAAT 00
pUCK 3a Be3onacHocTTa.

Mpean MoHTaXka

C uen ofesonacaBaHe Ha KU3HEHOBaXHUTE
Bb3OYyLIHWM OTBOPW OTHONY Ha ypeaa,
npenopb4yBamMe ypeabT da ce MOHTKpPa
BbpPXYy 3[paBa OCHOBAa, a Kpa4deTaTa fja He
noTbBaT B KWIM UK APy BUO MeKO
noKpnTne Ha noga.

KyxHeHckmnaT nof Tpsbea aa e cnocobeH fa
n3abpXKa TernoTo Ha ypeda, Noc
OOMNBAHNTENHOTO TErno Ha CbAoBETE 3a
FOTBEHE N XpaHaTa.

oo

[

65 mm min

400 m_m__m.i.n,
<o
o1
3
E
=
() 750 mm min

To3K NpoLyKT e yCTPOMCTBO OT Kf1ac 1 B
CbOTBeTCTBME CbC cTaHaapT EN 30-1-1,
T.€. MOXe [ja Ce NoCTaBW CbC 3aaHaTa un
eJ[lHa OT CTpaHWYHMTE YacTh KbM
CTEHUTE B KYXHATA, KyXHEHCKUNTE
LKadboBe MK 0BopyBaHE C BCAKAKbB
pasmep. KyxHeHcKMTe Mebenu nnm
obopyBaHe OT gpyraTta cTpaHa TpsoBa
[a e CbC CbLUNS UK C MO-Manbk pa3mep.
Moxe fa ce n3nonsea ¢ WKadose 1 oT
[BeTe CTpaHw, HO 3a fja Ce OCUrypu
MWHMMAaNHO pascTosHmne oT 400MM Hag
HWBOTO Ha HarpsiBalLaTa nao4a ocTaBeTe
Pa3CToAHME OT 65MM OTCTpaHK, Mexay
ypena v CTeHu, Nperpaan nim BUCOKM
LKachoBe.

+ Moxe fa ce v3nonssa 1 B cBOBOAHO

nonoxexuve. OcTaBeTe MUHUMANHO
pascTosiHme oT 750 MM Hag
MOBBPXHOCTTA Ha KOTNOHUTE.

+ () AKo Hag neukaTa we 6bae MOHTMPaH

abcopbaTop, HanpaBeTe cnpaBka ¢
yKasaHuATa Ha Npov3BoanTeNs 3a
BMCOYMHATA HA MOHTUpaHe. AKO He e
onpeneneH KakbBTO 1 Aa € pasMep B
PBKOBOACTBOTO 3a acnupaTopa, Tasn
BMCOYMHa TpAbBa fa Obae Hall-Manko
650 mm.

+ Beska Me6eJ'IVIpOBKa, pasnonioxeHa oo

ypepa TpsioBa fa Obae TOnIoycTondmBa
(100 °C MuH.).
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A BHuMaHMe - Puck ot npeobpbluaHe!

BHuMmaHue: 3a fa ce npenoTBpat
npeoSpbllaHe Ha ypeaa, ToBa
CcTabunMampaLLo cpeacTso TpAbea fa 6bae
MOHTMpaHO. BxTe MHCTpyKLUMMTE 3a
MOHTax.

O6e3onacuTenHa Bepura

AKO BalMAT NPOAYKT UMa 2 npefnasHu
Bepury;

YpenbT TpsAbBa Aa ce 06e30mnacu cpeLly
cBpbxBanaHcupaHe ¢ nomMowTa Ha aBeTe
BEPUrK, [OCTaBEHW C coypHaTa.
3aKkayeTe KykaTa Ha KyxHeHckaTa cTeHa (1)
KaTo n3nonseate noaxonaw atoden (6) n
CBbpXeTe obesonacuTenHaTa Bepura (3)
KbM KyKaTa upes 3aK/o4BaLms
MexXaHn3bMm (2).

CTabunusmpalla Kyka
3aknoyBall MexaH1u3bM
OBesonacuTenHa Bepura

3akaveTe Bepurata cTabunHo KbM 3ajHaTa
4acCT Ha ne4ykaTta

3apHa YacT Ha neykaTa
6 CreHa B KyxHATa

B R

(@)
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AKo BalMAT NpoAyKT uMa 1 npepnasHa
Bepura;

YpenbT TpabBa fa 6bae 3alnTeH OT
npeHaToBapBaHe C NoMoLLITa Ha BepuraTa
3a 6e30MnacHOCT BbB dhypHaTa.
CnepBaiiTe CTbMKMTE NO-HOMNY OT
UNKCTPaLMATA, 3a Ja 3aKpenuTe
npefnasHaTa Bepura KbM BallMsa NPOLOYKT.

i L | G338eeaesess M
MopobpallaTa Bepura Tpsbea aa e
Bb3MOXHO Hall-KbCa 3a fa ce
n36erHe HaknaHAHETO Ha hypHaTa
Hanpea 1 pasmnosioxeHa no
aOuaroHan 3a fa ce nsGerte
HaKNaHAHETO Ha doypHaTa HAaCTpaHw.

MopabpxallaTa Bepura 3a rotBapcku
Neyvkn He € NpoeKTrpaHa C OTBOP 3a cKobu.

MHCTaJ'IaUMFl U CBbp3BaHe
YpeabT TpAbBa ga Gbae MHCTanMpaH u
CBbP3aH B CbOTBETCTBUE C YCTAHOBEHNTE
npaBKia 3a MOHTaxa.
He MoHTWpaiiTe ypena oo
XnagunHLmM v dopusepn. TonamHaTa,
“3nbYBaHa 0T ypeaa, e NoBULLIV
KOHCyMaLmMaTa Ha eNneKTpoeHeprus
Ha OXNaXANTENHWUTE Tena.
+ YpenbT TpsibBa na 6bae NpeHeceH oT
Hal-ManKo apama gy,
+ YpenbT TpsAbBa ga ce NocTaBW HanpaBo
BBbPXy Noga. He Tpsbea aa ce nocTass
BBbPXY OCHOBA MMM NneaecTan.

He xBawainTe 3a BpaTaTta nnun
OPpbXKaTa npuy npeHacAaHe Ha ypeda.
Toa noepexfa BpataTa, ApbXKaTa
N NAHTUTE.




Cebp3BaHe KbM €NeKTPU4YEeCTBOTO
CBbpxeTe NPOAyKTa KbM 3a3eMeH
eNeKTPUYECKN KOHTAKT Ype3 MUHMATIOPEH
BEPWXKEH NpeKbCcBay ¢ NoaxoasLL
KanauuTeT, KakTo e NocodeHo B Tabnuuata
» TEXHNYECKHM creumdbunkaumnmn”.
3asemMaBaHeTo TpAOBa fa ce Hanpasu OT
KBanUMLMpaH eneKTPOTEXHNK, KaTo
NPOLYKTLT Ce M3NoN3Ba Cbe Unn 6e3
TpaHcchopmaTop. dupmaTa He HoCK
OTrOBOPHOCT 3a LWeTK, NPUYMHEHM OT
ynotpebaTta Ha npofykTa 6e3 HanpaBeHo
3a3eMsiBaHe Ha MHcTanaumsaTa B
CbOTBETCTBME C MECTHUTE pasnopendv.

YpenbT TpabBa fa 6bae cBbp3aH
KbM enekTpunyeckaTa Mpexa oT
0TOPU3NPAHO U KBaNMOULIMPaHO
nuue. MeproabT Ha rapaHuymuaTa Ha
ypefa 3ano4ysa efiBa cfief npaBuieH
MOHTax.

Mpon3BOOUTENAT HE HOCK
OTrOBOPHOCT 3a LETH, MPUUNHEHM
0T NonpaeKa U3BbpLIeHa OT
HEOTOPU3MPaHK NnLA.

3axpaHBawWwuaT kaben He 6vBa ga ce
3alumnBea, NperbBa Win fa gonvpa
ropelnTe YacTun Ha ypeaa.
MNoBpeneHVAT 3axpaHBaLln kaben
pabBa fa ce NoaMeHn oT
KBanMvLmpaH enekTpoTexHUK. B
NPOTUBEH C/ly4Yail CblUECTBYBA PUCK
OT TOKOB Yap, KbCO CbenHeHue
nnm noxxap!

JaHHWTe Ha 3axpaHBaHeTo TpabBa aa
OTroBapsiT Ha AaHHWTE, OMMCaHN BbPXY
eTvKkeTa Ha ypefa. B 3aBMCMMOCT OT BYIa
Ha ypena nHdopMaumoHHaTa Tabenka
MOXe [a ce BWUaK, KoraTo BpaTaTa nim
[OONHWS Kanak ca OTBOPEHW, KakTo 1 Ha
3afHaTa 4acT Ha ypefa.

3axpaHBalWuVAT Kaben Ha ypena Tpsibea na
OTroBaps Ha CTOMHOCTMTE B Tabnumua
"TexHWN4eckn cneumcnkaumnm”.

Mpenn ga 3anoYHeTe KakBaTo U fa e
paboTa no enekTpunyeckaTta
MHCTanauus, n3knoveTe ypega ot
3axpaHBaHeTo.

CbluecTByBa pyCK OT TOKOB yaap!

Cebp3BaHe Ha 3axpaHBaLus Kaben

Mpw okabenasaHe e HeoBxoAMMO fa
npunarate HaLMOHaNHUTE/MECTHM
pasnopentv 1 ga nsnonssarte
NOAXOAALLN KOHTAKTU 1 LLENCcenu 3a
dypHaTa. B cnydai, e
OrpaHv4eHvsaTa 3a NpoaykTa ca
N3BBH Bb3MOXHOCTUTE Ha Lencena
M KOHTaKTa, NPoLoyKTbT TpAcBa ga
Ce CBBPXKE C huKkeupaHa
eneKTPUYecKa Bpb3aKa JUPEeKTHO,
6e3 fa ce u3nonsBsa wencen un
KOHTaKT.

1. AKo ¢ npoAyKTa He e floCTaBeH
3axpaHBal, kaben, TpAGBa fna n3bepeTe
3axpaHBaLl Kaben oT TabnuuaTta
(TexHnyeckm crneymcbukaymm, cTp. 14) B
CbOTBETCTBME C eflekTpudeckaTa
MHCTanauMsa B aoma Bu 1 Tol Tpabea na
6be CBbp3aH KbM NpodyKTa KaTo
cnepBaTe yKasaHuATa B AvarpaMara 3a
kabena.

He MOoe fa paskaduTte BCUYKM MOMCK Ha

enekTpo3axpaHBaHeTo, TpAGBa fa

CBbPXETE OUCKOHEKTOP C NOHE 3 MM

KOHTaKTHO pa3cTosiHK1e (BYLLIOHH,

obe3onacsBalln NpekbcBaYm, KOHTaKTOPK)

1 BCUYKM NMOMKOCK Ha IUCKOHEKTOopa TpsioBa

na ca 61130 go (He Hag) ypena B

CbOTBETCTBME C AMpekTuBMUTE Ha NEE.

HecnasBaHeTo Ha Te3M ykasaHus Moxe faa

noeefe [0 NpobnemMu B paboTaTta Ha ypena,

KaKTO W ja HanpaBsaT rapaHumaTa My

HeBanuaHa.

Mpenopb4Ba ce JOMb/HWUTENHA
3alinTa 4pes npekvcBay Ha
OCTaTb4HNA TOK.

2.0TBOpeTE Kanaka Ha 3axpaHBalLmna 610K
C OTBepTKa.

3. MpekapaiTe 3axpaHBalLns kaben npes
ckobaTa 3a kabena nof TepMyHana u
3aKpeneTe OCHOBHaTa 4acT C BrpadeHunst
BWHT BbPXY ckobaTa.

4. CebpxeTe Kabenute criopeq
npefoCcTaBeHaTa Avarpama.
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EnHotpaseH
220/230/240V AC

*MegenmocT || Q Luw : 4

[LydaseH
380/400/415V AC

TpuchazeH
380/400/415V AC

5.Cnen KaTo 3aBbPLINTE CBBP3BAHETO Ha
XULMTE, 3aTBOPETE Kanaka Ha
TepMUHana.

6. MpokapaiTe 3axpaHBalua Kaben Taka,
ye a He JOKOCBa ypeaa 1 fa He ce
3aKneLm Mexay ypeaa v cteHaTa.

3axpaHBawWwunaT kaben He 6vBa na e
No-ObAbr 0T 2 M C Len
6e30nacHoCT.

+ ByTHeTe ypefja KbM KyxXHeHcKaTa CTeHa.

+ PerynupaHe Ha KpauyeTaTa Ha cpypHaTa
BubpauunTe no Bpeme Ha ynotpeda
MOXe [a foBedaT [0 KnaTeHe Ha
roTBapcKMTE CbOoBe. Te3M PUCKOBK
cUTyaummn Moxe aa ce nsberbHaT ¢
NpaBUIHO HMBENMpaHe 1 6anaHcnpaHe Ha
ypena.
C ornef Ha Bawata co6eTBeHa
6e30MacHOCT Cce yBepeTe, Ye ypeabT e
HUBENMPAH KaTo perynvpare YyeTupuTe
KpayeTa OTHoMy KaTo M1 3aBbpTuTe
HaNSBO MMM HAAACHO W T MOAPaBHUTE C
pPaboTHWUA NNOT.
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3a npoAyKTy ¢ oxnaXkaaly,
BeHTUnartop (Moxke ga He ce
npegnara 3a Bawwus npoaykT.)

T Oxnaxpgalw BeHTUNATOP

2 KoHTponeH naHen

3 Bpata

OxnaxgaluaT BeEHTMNATOP oX1axda KakTo

KOHTPOSIHUA NaHes, Taka v npefHaTa YacT

Ha ypena.
OxnaxgawuaT BeHTWUNaTop
npoabxkaea fa paboTi okono 20-
30 MUHYTK cnefl kaTo doypHaTa e
N3KIKOYEHa.

®uHanHa npoeepka

1.CBbpxeTe ypefa 0THOBO KbM
3axpaHBaHeTo.

2. MpoBepeTe eneKkTpuiecknTe PYHKLMN.



BnoaroToeka

CbBeTM 3a cnecTsABaHe Ha eHeprua
Cnepngatuata HdopMaLus e By
NOMOrHaT fa W3non3BaTe eNnekTpoypeaa
MO eKOMOrMYEH HAYMH 1 [ja crecTsaBaTe
eNeKTPOEHEpPrna:

3nonseanTe ThbMHO OLBETEHN U
emMalinmpaHn NOKpUTUA Ha CbaoBeTe 3a
nedyeHe, Thit KaTo Te NpenasaT no-nobpe
TOonnMHaTa.

AKO B pbKOBOACTBOTO 3a ynoTpeba nnn B
peLenTaTa ce npenopbysa fa
N3BbPLUMTE ONnepaumaTa noarpaBaHe
[IOKaTO NPUroTBATE ACTUATA CK, TOraBa s
HanpaBeTe.

He oTBapsiTe YecTo BpaTaTa Ha
dypHaTa No Bpeme Ha roTeeHe.

AKO € Bb3MOXHO NPUroTBsnTe
eIHOBPEMEHHO NMoBeYe 0T eHO ACTHE
BbB cpypHaTa. Moxe fa roTBUTE KaTo
nocTaBWTe [Ba Cbha BbpXy TeneHaTa
ckapa.

MpuUroTesinTe NoBeYe ACTUSA eaHO cneq
Ipyro. dypHaTa Beue Le e HaropelleHa.
MoxeTe fa cnecTuTe eHeprns Kato
N3KOUNTE cDypHAaTa HAKOMKO MUHYTU
npenuv Kpas Ha BpeMeTo 3a roTeeHe. He
OoTBapsANTe BpaTaTa Ha doypHaTa.
PaamMpaseTe 3aMpaseHnTe XxpaHu npeam
[a rn croTeuTe.

3a roTBeHe 13MNon3BanTe CbaoBe C
Kanauu. Ako roteuTe 6e3 Kanak,
KOHCYMaLMATa Ha eHeprus ce yeenv4yaea
0o 4 nbTu.

N36epeTe ropenkara, KOATo e Hai-
noaxonsila 3a pasmepa Ha ObHOTO Ha
CbAa, KOWNTO nanonaeaTte. BuHaru
n3bupanTe NoaxoaaLIMsa pasmep
TeHIKepa 3a AAeHeTOo, KOeTO e
npuroTeaTe. Mo-ronemMuTe TeHIKEPK
XapyaT noBeue eHeprus.

MpW roTBEHE Ha eNEeKTPUYECKIN KOTOHN
IBHOTO Ha CbaoBeTe TpAbBa fa e PaBHO.
TeHmpkepuTe ¢ nedeno AbHO ocurypasat
no-no6bp TonnoodMeH. Moxe aa
crnecTtuTe o 1/3 enekTpoeHeprus.
CbaoBeTE N TEHOXKEPUTE, KOUTO
n3nonaeare, TpA6Ba Aa Ca CbBMECTUMM
C KOTNOHUTE. [IbHOTO Ha CbAOBETE UM
TeHKepuTe TpAoBa fa e No-Masnko oT
KOT/IOHA.

+ [MogabpKanTe 30HUTE 3a FOTBEHE U
ObHOTO Ha TEHIKEPUTE YMCTW.
HacnaraHusTa oT MpbCOTUA HamanaBaT
NPOBOAMMOCTTa MeXy 30HUTE 3a
rOTBEHe W AbHOTO Ha TeHapKepaTa.

+ [1pK1 MO NPOOBIKUTENHO FOTBEHE,
N3KIKOYeTe 30HaTa 3a roteeHe 5-10
MUWHYTU MPpean Kpas Ha BPEMETO 3a
roTBeHe. Moxe gacnectute 0o 20%
eNeKTpoeHepruns Npu nosnBaHe Ha
ocTaTbyHaTa TOMMHA.

+ NHbopmaLms 3a eHepruiHaTa
edheKTUBHOCT cbrnacHo EC 66/2014
Moxe aa 6bae HaMepeHa Ha couLa Ha
NpoayKTa, NpeAoCTaBeH ¢ NpoayKTa.

MbpBO NON3BaHe
HacTpoiika Ha yaca

Mpw HacTpolBaHe Ha ancnnes
NPUMUIBAT CbOTBETHUTE CUMBOJIN.

Hatuckante 6yTOHVITe+/-, 3a aa
3apafeTe BpEMETO OT AeHs chef Kato
dypHaTa ce cTapTVpa 3a MbpBU MbT.

3a Mofenn cbC CEH30PHO
yrnpaBneHue, [OKOCHETe MbPBO iE
cre ToBa uanonagaite e/ ™= 3a
[la HacTpouTe Yac OT feHs.

MoTBbPAETE HACTPOKKATa Ypes3 [OKOCBaHe
Ha cumBona (5 1 nauakaiiTe 4 cekyHav 6es
[a nokoceaTe ByTOH 3a NMOTBbLPXKAEHNE.

1 23 4 5 6

) <) eCo

A

12 1 10 9 8 7

HacTpovisaw 6yToH

CumMBON BIOKUPaHe Ha KNaBuLLIK

CUMBOJT YaCOBHUK

C1MBOS1 3a cu1aTa Ha 3ByKa Ha anapmata *
CvBON 3a eKOSOrMYeH pexxmnmM

bByToH nntoc

ByTOH MuHyC

C1MBOJS1 38 BPEMEBW OTPASBK

O ~N o o~ wWwN =
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9 CwumBon anapma

10 CvMBON 3a Kpai Ha BPEMETO Ha rOTBEHe*

11 CvMBON 3a BpeMe Ha roTBeHe

12 Konye 3a nporpamu

+  (Bapwvpa B 3aBUCMMOCT OT Mofena Ha
ypena.)

Ako He 6bae 3a4aeH0 Ha4anHOTO
BpPEMe, YaCOBHUKbT LUe 3amnoYHe fa

pa6otvi ot 12:00 v we ce nokasea
cumsona (Y. Cnef KaTo YachT Gbe
HaCTPOEH, TO3W CUMBON M34e3Ba.

HacTpoliknTe 3a TeKyLLIO Bpeme ce
NpekbCBaT B CMlyYall Ha cnvpaHe Ha
3axpaHBaHeTo. TpabBa OTHOBO Aa
Ce HaCTPOAT.

MbpBOHaYanHoO NoYNCTBaAHE Ha ypena

MoBBPXHOCTTA MOXeE fa ce NnoBpean
OT HAKOM NOYMCTBALLN NpenapaTi 1
MaTepuani.

He nsnonseaiTe arpecnsHn
NoYnCTBALLM NpenapaTi,
npaxoobpasHu/KpemoobpasHu
npenapaTi Unan oCTpY NPeaMETUN Npu
NOYNCTBAHETO.

1. MpemMaxHeTe BCUYKM ONAKOBBYHN
MaTepuanm.

2.C MOKbp Napyan unv ro6a 3adbplueTe
BCUYKM MOBBPXHOCTM 1 NOACYLLETE.

MbpBOHAYanHoO 3arpsisaHe

3arpenTe ypeaa 3a okono 30 MUHYTH U
cnepf ToBa ro uakovete. 1o To31n HauvH
BCSIKaKBW yTalk1 1 HacnarBaHws, octaHanm
0T Npoueca Ha NPoM3BOACTRO, We 6baaT
npemMaxHaTw.
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FopeLnTe NoBbPXHOCTY MOraT aa
NPUUUHAT U3rapaHms!

YpenbT MOXe Aa e ropeLl no Bpeme
Ha ynoTpe6a. Hukora He nunante
ropeLUnTe ropesku, BbTPeLLHNTE
yacTu Ha doypHaTa, sarpasatumTe
eneMeHTV 1 T.H. JpbxTe aeyata
Haganey.

BuHaru nanonssaire
TEPMOYCTONYMBM PBKABULIM MPY
NoCTaBAHe UK U3BaXaHe Ha ACTUA
B/OT ropeLuata doypHa.

EnekTpuuyecka ¢ypHa

1.M3BafeTe OT chypHaTa BCUUKM TaBw U
TeneHaTa ckapa.

2.3aTBopeTe BpaTaTa Ha dypHaTa.

3. N3BepeTe no3numns "CTaTUyHO".

4. 36epeTe Hal-BMCOKATa MOLLHOCT Ha
rpuna; Bux Kak ga pabotute ¢
efleKkTpuyeckata pypHa, cTp. 25

5.TycHeTe doypHaTa 3a 0K0M0 30 MUHYTU.

6. M3kntodeTe doypHaTa; Bux Kak ga
paboTuTe C enekTpuyeckaTa ypHa,
cTp. 25

Fpun-dypHa

1.M3BafeTe OT chypHaTa BCUUKM TaBw U
TeneHaTa ckapa.

2.3aTBopeTe BpaTaTa Ha dypHaTa.

3. N3bepeTe Hal-BUCOKaTa MOLLHOCT Ha
rpuna; BWxX Kak fa paboTuTe ¢ rpuna,
cTp. 33

4. MycHeTe chypHaTa 3a 0KONO 15 MUHYTH.

5. N3kntodeTe rpuna; Bux Kak ga pabotute
crpuna, cTp. 33

Mo BpeMe Ha NbpeaTa ynoTpeda 3a
HAKOJIKO Yaca MoraT [a Bb3HUKHAT
VM U MpKU3Ma. ToBa e CbBCEeM
HopmanHo. CTasTa TpsGea fa e ¢
nobpa BEHTUNALMA 3a Oa ce
npemMaxHe nyLexka u Mupusmara.
N36areanTe QMPEKTHO BAMLLIBAHE Ha
N3NWU3aLLIns NyLweK U M1UpuaMa.



[ Kak pa pa6otute c kotnona

O6w,a uHidopmaLms 3a rOTBEHETO

Hwukora He MbAHETEe TUraHa ¢ 0nmo

& Haf 1/3 ot obema my. He
OCTaBsINTe KOT/IOHa 6e3
HabntofgeHne KoraTo HarpsiBaTe
onuo. MNpeHarpaTaTa Ma3HuHa
BOAM [0 pYCK OT noxap. Hukora He
onuTBaNTe ga noTywuTe
eBeHTyanHo Bb3HMKHan noxap ¢
Bopal AKO 0IMOT ce noananu, ro
NMOKPUITE C NPOTUBOMOXapHO
o[eano v BraxeH napuarn..
MN3ksoveTe KOTI0Ha ako TOBa He
npeAcTaBfsABa ONacHOCT U ce
obafieTe B NoxapHara.

+ [Mpelun NbpxeHe Ha XpaHUTENHM

NpoayKTW, BUHArn rm no,qcyLuaBaMTe
Ao6pe W M NOCTaBANTE BHUMATENHO B

HaropelleHaTa Ma3HWHa. 3aMpaseHnTe .

XpaHu TpABBa fa ce pasMpasaT HaMmbIHO
npeau mbpxeHe.

+ He nokpvBaiite cbfa B KOMTO 3arpABaTe
0no.

+ TlocTaBsTe TUraHUTE U TEHIKEPUTE MO
TaKbB HAYMH, Ye OPBXKKMTE UM Aa He
NBNOXEHW Ha ropeLuHaTa OT KOT/IOHA.
He nocTassaitTe HeGanaHcUpaHu v necHo
HaK/IaHALLW ce CbOBE BbPXY KOTIOHA.

+ He nocTtasaiTe npasHu CbaoBe
TEHIKEPW BB BKIIHOUEHUTE 30HM 3a
roteeHe. ToBa MOXe Aa rvi NoBpeau.

+ TlyckaHeTo Ha 30Ha 3a roTeeHe Ges
NOCTaBAHe Ha Cbf UM TEHIKepa 0Trope
Le noBpeau ypeaa. MsknodeTe 3oH1Te
3a roTBeHe cref NpUKIHYBaHe Ha
FOTBEHETO.

+ He nocTtasaiTe nnacTMacoBem 1
anyM1HUEBM Cb0Be BbPXY ypeaa Tl
KaTO MOBBPXHOCTTa My MOXe fla Obje
HaropeLleHa.

Pa3ToneH BELeCTBa OT TakbB B
TpAGBa fa ce nouYncTeaT HesabasHO.
Tesn cbaose He GrBa [a ce U3nonseaT
3a CbXpaHeHve Ha xpaHa.

+ M3nonseaiiTe camMo TEHAXKEPU 1 Cba0Be
C MAOCKO OBHO.

+ TocTaBaiTe CbpasMepHO KONMYECTBO
AneHe B TEHIKepWTe 1 TuraHmTe. Mo
TO3W HaYMH LLIE CU CNECTUTE USJINLLIHOTO
YMCTEHE Ha NPEeNaAno AaeHe.

He nocTaBsanTe Kanayute Ha TEHIPKepUTe
N TUraHUTE B 30HNTE 3a rOTBEHE.
MocTaBsanTe TEHIPKEPUTE Taka, 4Ye fa ca
LUEHTPUPaHN BbpPXy 30HNTE 3a NOTBEHE.
AKo xenaeTe fa NpemecTuTe
TEHIPKEPaATa BbPXy Apyra 30Ha 3a
FOTBEHE, A4 NOBANIHETE N MPEMECTETE
BMECTO fja A NAb3rarTe.

CbBeTU 3a CTbK/IOKepaMU4HUTE
KOTJ/IOHU

CTbK/IOKEPAMMYHATA NOBbPXHOCT €
TOMMOYCTONYMBA U HE Ce BAUAE OT
ronemMmn TEMNEPaTypHU pasinkm

He nsnonseaitte CTbKIOKepamMnyHaTa
NOBbPXHOCT KATO MACTO 3a CbXpaHeHue
Ha NPOAYKTM WM KaTO [bCKa 3a pA3aHe.
M3nonseaiTe camo TEHIXKEPU Y TUraHW ¢
paBHW abHa. OcTpuTe pboBe
13packsaT NoBbPXHOCTTA.

He nsnonseaiite anymMyH1MeBM CboBe
TEHIKEPU. ANYMUHMAT NOBpexX1a
CTbK/IOKEpaMmMyHaTa NoBbPXHOCT.

PasnaroTo aneHe
MOXe Aia NoBpean
CTbKJIOKEPaMMUYHaTa
MOBPbXHOCT 1 Aa
npean3BurKa noxap.
He nsnonsgainte
Ccb0Be ¢ BANBLOHATO
WA M3NBKHANO
ObHO.

M3nonsgainTte camo
TEHKEPU U TUraHu
C paBHU ObHa. Te
ocurypsieat no-
106bP TOMIOOBMEH.
AKO OMaMeTbpPbT Ha
TeHaxepaTa e
BTbp{e Mabk ce
noxabsBa eHeprus.
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N3non3eaHe Ha KOTNIOHUTE
4

1 ToTeapcka nnoYa c efjuH npekbceay 14-16
cM

2 [oTBapcka nnoya c ABOeH NMpekbeeay 21-
23/12-14cm

3 [oTBapcka mnova ¢ efmH npekbeBay 18-20
cM

4 YabmkeHa roTBapcka niova 17-19/26-28
CM € CMNCHK Ha NMPEenopbYNTENTHUTE
IMaMeTpu Ha CbOBETE, KOUTO CrieaBa fa
6baaT N3non3BaHn CbC CbOTBETHUTE
KOTJIOHMW.

BHuMaBaiTe Bbpxy nnovata aa He
nagat npeameTn. Jopu Manku
npeameTn OT poJa Ha conHmMua
MoraT Aa s noBpeasT.

He n3non3gaiite nnoyaTa ako e
HanykaHa. Bogata Moxe fa npoTeye
npes Tesun NyKHaTWHW 1 aa
npean3BuKa KbCO CheUHEHVE.

B cnyuvait Ha Bavma noepena Ha
NOBBPXHOCTTA (Hanp. BUAVMY
NyKHaTWHK), n3KtoYeTe He3abaBHO
ypeaa 3a fja HaManuTe [0 MUHUMYM
pu1cka OT TOKOB yaap.

CTBKIOKEPAMUYHUAT KOTIIOH € o6opy,qsaH
C pa6OTHa naMna n npegynpegnteneH
NHOWMKaTOP 3a HaropeleHa 30Ha.
ﬂpeﬂyl’lpeﬂMTeﬂHVlﬂT MHOWMKATOP 3a
HaropelleHa 30Ha 0603Ha4aBa nosnunaTa
Ha aKkTMBHaTa 30Ha /1 NpoAb/iKaBa Aa
CBETW Cnej M3KIKYBaHETO 1.
Mbﬂ(ﬂyKaHeTO Ha npegynpegnTenHna
MHOWMKAaTOP 3a HaropelleHa 30Ha He e
noepeda.
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A B 3aBMCUMOCT OT yrnoTpebaTa
MOBBPXHOCTTA Ha NNOTa MOXe Aa
M3CTMBA NPe3 pasnNyHK Nepruogmn ot
Bpeme. [1oBBbPXHOCTTa Ha NioTa
MOXe Aa € ropeLua, opw ako
WHANKATOPUTE He Ca OCBETEHM.
YBepeTe ce, 4e NOBbPXHOCTTa €
oxnafeHa npedu fa A AokocHeTe. B
NPOTMBEH CRyYait MOXe fa U3ropute
pbkaTa cu!

BbpsoHarpaBalLnTe
CTBKIOKEPAMUYHU KOTIOHM
M3bYBAT ApKa CBET/IMHA KOraTo ca
BKJIKOUEHM. He ce BaupaiiTe B spkaTa
CBET/IMHA.

BknioyBaHe Ha KepaMUu4yHuTe nao4un
KoHTponepuTe Ha KOTIOHWUTE Ce U3non3Bar
3a pa6OTa c nno4vuTe. 3a fa focturHete
XenaHata MOLWWHOCT 3a rOTBEHETO,
HacTPOMTe KOHTPOMepa Ha CbOTBETHOTO
HMBO.

sarpsBaH | 3agyllaBaHe | roTeeHe

e , KbKpeHe )
neveHe,
BapeHe




3arpsBaH | 3agylasaHe | roteexe

e , KbKpeHe )
neveHe,
BapeHe

UskniouBaHe Ha KepaMUHUTE MNI0YN
3aBbpTeTE KONYETO Ha NaoYaTa B No3uyms
N3KJ1. (Ha-ropHaTa no3uuums).

U3nonsBaHe Ha MynTUCErMEHTOBUTE

30HM 3a roTBEeHe

MynTHUCErMeHTOBWTE 30HM 3@ FOTBEHE BU

NO3BONABAT M3MNON3BaHE Ha TEHOXKEPU C

pasnnyYeH pasmep Bbpxy eaHa 1 Cblua 30Ha

3a roteeHe. [py akTMBMpPaHE Ha Te3n 30HK

3a rOTBEHEe Hal-Hanpeq ce BK/IYBa Hal-

BbTpEeLIHaTa 30Ha.

1.3a ga npoMeHnTe aMameTbpa Ha
aKTMBHaTa 30Ha 3a rOTBEHE, 3aBbpTeTe
KOHTPOIHOTO KOM4e MO NOCOKa Ha
YacOBHMKOBATa CTpeska.

2. Mpv NpoMSsiHa Ha padvyca Ha KOT/IoHa ce
4yBa Npu1LIpaKkBaHe.

UskniouBaHe Ha MynTUCErMEHTOBUTE

30HM 3a roTBEeHe

1. 3aBbpTeTE KONYETO 06PATHO Ha
YaCOBHMKOBATa CTpeska KbM Haii-
ropHaTa nosuuma (M3KIoYeHo). Benukm
CErMeHTM Ha 30HaTa 3a roTBeHe ce
n3kno4BaT

12 3 2 1
T Tosuumsa 1
2 TMosnyma 2
3 TMosnyma 3

Mosuymm 2 n 3 Ha
MYNTUCErMEHTOBMTE 30HK 3a
roTBeHe He paboTaT
CaMOCTOSITESHO.

23/BG



E Kak na paborture c dpypHarta

OcHoBHa uH$opmaLmsa 3a roTBeHe,
neyeHe 1 rpuna

FopeLnTe NoBbPXHOCTY MOraT aa
NPUUUHAT U3rapaHms!

YpenbT MOXe Aa e ropeLl no Bpeme
Ha ynoTpe6a. Hukora He nunante
ropeLUnTe ropesku, BbTPeLLHNTE
yacTu Ha doypHaTa, sarpasatumTe
eneMeHTV 1 T.H. JpbxTe aeyata
Haganey.

BuHaru nanonssaire
TEPMOYCTONYMBM PBKABULIM MPY
NoCTaBAHe UK U3BaXaHe Ha ACTUA
B/OT ropeLuata doypHa.

BH1MaBaiiTe npu oTBapsaHe Ha
BpaTaTa, Bb3MOXHO e Ob/BaHe Ha
ropetua napa.

M3nnsaluaTa napa MoOXe fa onapu
pbleTe, IMUETO U/WUNn O4nTeE BI.

CbBeTH Npu neyeHe

*+ M3nonssaitTe nogxoaav MeTanHu
CbOBE C He3anenBsaLlo NoKpuTHe,
anyMUHUEBW KOHTEAHEPW MK

TOI'IJ'IO}/CTOVI‘-WIBVI CUNNKOHOBM CbOpMVI‘-IKVI.

+ M3nonseanTe Bb3MOXHO Hali-nobpe
NPOCTPaHCTBOTO BbPXY NocTaBkaTa.

+ ocTaBeTe chopmaTa 3a neyeHe no
cpefaTa Ha padpTa.

+ Mpean Oa nycHeTe doypHaTa UNK rpuna,
n3bepeTe NpaBuIHaTa NO3nNLMA Ha
padpTa. He npoMeHsinTe nosuumsita Ha
padoTa gokaTo chypHaTa e ropelua.

+ [lpbxTe BpaTaTa Ha chypHaTa 3aTBOPEHa.

CbBeTH 3a u3nuyaHe

+ OBpaboTBaHETO Ha NWneTa, NynKn 1 eapu
nap4yeTa Meco C JIMMOHOB COJ1, YepeH
nMnep 1 Apyrv NofobHW Npeam roTBeHeTo
nono6psaBaT NeyYeHeTo.

+ [leyeHeTOo Ha MEeCco C KOCTUTE OTHEMA
okono 15 1o 30 MuHYTK noBeYe
OTKONKOTO CbLLIOTO KOSMYECTBO
06e3KOCTEHO MECO.

+ Bceku caHTUMeTbp OT febenvHaTa Ha
MECOTO OTHeMa NpnnManTenHo 4 0o 5
MUHYTU NedeHe.

+ OcTaBeTe MeCOTO BbB (hypHaTa 3a
okono 10 MUHYTK cnef kato ro
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npuroTenTe. COKbT Ce pasnpeaend no-
noBpe No LiANoTo NeYeHo MEco U He
NoTKYa, KOraTo ro paspAssare.

+ Pvbata TpaGea ga ce NocTaem B cpegaTa
Ha JOMHWA paddT B TEPMOYCTONYME Cbl.

CbBeTH 3a 3anu4yaHe

KoraTo MecoTo, pubaTa uim NeLKoTo ce

3anuuat, Te Gbp30 NOTbMHABAT, UMaT

xyGaBa KopuyKa 1 He Ce U3cyLlaBaT.

MbpPXKOK, LMLLIYETA U HAAEHWYKN Ca

0coBeHO NOAXOALLV 3a NeYeHe Ha rpus,

KaKTO 1 3eMIeHYyLIM C BUCOKO BOAHO

ChAObpPXKaHMe KaTo Hanp. JOMaTH 1 NyK.

+ PasnpepneneTe nap4eTaTa, KOWTO Lie
neyeTe BbPXY TENEHWS TpU Uu B
TaBaTa 3a NeYEeHe C TENEHUA MPU KaTo
3aeTOTO NPOCTPaAHCTBO He B1Ba fa
peBuULLIaBa pasMepa Ha HarpesaTens.

+ Tnb3HeTe TeneHns paddT MM TaBaTa ¢
rpuna Ha XenaHoTo HMBO Ha cbypHaTa.
AKO neyeTe Ha rpu BbPXY TeneHna pador,
Nb3HeTe TaBaTa Ha 4oNHMA paddT, 3a fa
cbbupa MasHMHaTa. TaBaTa 3a nedeHe,
KoATO TpsAGBa fa ce Nib3He, TpsAbBa fa
6bae ¢ pasMep, KOWTO NoKprBa LisnaTa
nnoLw 3a nevere. Tasu TaBa MOXe Aa He
ce JocTaBs ¢ NpoaykTa. 3a No-1ecHo
noyvcTeaHe, noGaBeTe BOAa B TaBaTa 3a
MasHuHaTa.

A\

Hernoaxodsawm 3a neveHe Ha rpusn
XpaHu BOOAT A0 ONAacHOCT OT
noxap. 3a neyeHe Ha rpun
M3Mon3BanTe CaMo XpaHa, KOSTo €
noAxoAsLa 3a u3naraHe Ha
MHTEH3UBHO MeYyeHe.

He nocTagsaiTe xpaHaTta MHOIO
HaBbTPe B 3aAHaTa 4YacT Ha rpuna.
ToBa € Hal-ropeLLInsaT CeKTop U
MasHaTa xpaHa MoXe fa ce
Bb3MIaMeHN.



Kak pa pabotute c
eneKkTpuyeckaTa ¢pypHa

N360p Ha TemnepaTypa U PeXXUM Ha
aboTa

1 2

1 CenekTop 3a doyHKUMUTE

2 CenekTop 3a TepmocTaTta

d)ypHaTa BU € o6opy;lBaHa C M3Ka4vauu

Kon4yeTa, KOUTO Ce NoKa3BaT HaBbH Mpu

HATUCKaHETO UM.

1.HaTucHeTe HaBbTpeE 3a Aa n3Kaparte
KOM4eTo 1 cnen ToBa ro 3aBbpTETE 3a Aa
HanpaBWTE XXenaHaTa HaCTpOVIKa.

2.KoraTo npoLechT Ha FOTBEHE 3aBbPLLK,
HaTMCHETE KOMYeTO HaBbTPE.
1. HacTpoiiTe Kon4yeTo 3a PyHKLMMTE Ha
KenaHns pexum Ha padoTa.
2. HacTpoiTe kKon4eTo 3a TeMnepaTypaTa
Ha KenaHaTa TemnepaTypa.
» dypHaTa ce 3arpsiBa 4o HacTpoeHaTa
TemnepaTypa 1 a4 nogabpxa. Mpes Bpeme
Ha HarpsiBaHeTo, laMnaTa Ha
TemnepaTypaTa 0CTaBa BKJIHOYEHa.
UskniouBaHe Ha eneKTpuyeckara
¢ypHa
3aBbpTeTe KondeTaTa 3a oyHKUMUTE 1
TepmocTaTa B U3KYeHa nosunuus (rope).
BaxxHO e fja nocTaBMTE NPaBUIHO TeneHaTa
ckapa Bbpxy TeneHaTa pelleTka. TeneHata
ckapa Tpabea fa 6bae nocTaBeHa Mexay
TENeHNTe pefloBe KaKTo e NMoKa3aHo Ha
curypara.
He ocTaBsiiTe TeneHaTa ckapa fa ce
obnsara Ha 3agHaTa cTeHa Ha doypHaTa.
Mnb3HeTe TeneHaTa ckapa B npegHaTta
4acT Ha padpTa v A 3aKpeneTe C NOMOLLITa

Ha BpaTaTa 3a fda nosy4ymnte J:lO6pl/I
pe3ynTaT OT NevYeHeTo Ha rpu.
(Bapmpa B 3aBMCMMOCT OT MOfeNia Ha

pena.)

Pexumu Ha paboTa

MokasaHnAT TyK pef Ha onepaTUBHUTE
PEXMMI MOXeE Aa ce pa3nnyaBa oT
nonopendaTa BbpXy BaLLWs ype[.

FCOPHWAT U fONeH HarpesaTen
paboTAT. AaeHeTo ce 3arpsiBa
eJHOBPEMEHHO OTrope u
otgony. Hanpumep e
POAXOASLLIO 3a KEKCOBE,
BaHULM UM KEKCOBE U
Kaceponu BbB dopMu 3a
neyeHe. [eyeTe camo efHa

TaBa.

PaboTu camMo JONHOTO
HarpsiaHe. [loaxoaswo e 3a
nuua 1 3a NOCTENEeHHO

3anunyaHe Ha ACTHUETO OTAOIY.
Tasun doyHKkUmMa Tpsibea fa ce
M3MON3Ba U 3a JIECHO MapHO
MoYncTBaHe.

COpPHOTO M JONHOTO HarpsBaHe
natoc BeHTMaTopa (Ha
3aHaTa cTeHa) paboTaT.
FopewusT Bb3ayx ce
pasnpeaens 6bp30 U3 LsnaTa
dypHa ¢ noMoLTa Ha
BeHTUNaTopa. [eyete camo
eflHa TaBa.
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dypHaTa He ce 3arpsiBa. PaboTtu
camo BeHTunaTopa ( Ha
3aflHaTa cTeHa). 3aMpaseHaTa
rpaHynMpaHa xpaHa ce
pasmpassBa 6aBHO Ha CTalHa
TemnepaTypa, a roTBeHaTa
XpaHa ce oxflaxa. Bpemeto,
Heo6x0AMMO 3a paaMpa3ssiBaHe
Ha U110 mapye Meco, e no-
ObAro OT TOBa 3a
pa3MpassiBaHe Ha 3bpHEHU
XpaHu.

PaboTn BEHTMNATOPHO
HarpsiBaHe ( Ha 3agHaTa cTeHa).
FopewusT Bb3ayx ce

i pasnpeaens 6bp30 U3 LsnaTa
dypHa ¢ noMoLTa Ha
BeHTUNaTopa. B noseyeTo
Cly4au He € Hy>XHO
npeaBapuUTESHO 3arpsaBaHe.
[Moaxoasawo 3a neYeHe Ha
ACTUA Ha Pa3NMYHU HUBA Ha
padhTa. Moaxoasiio 3a neveHe
C noBeye TaBM.

Tasun doyHKkUmMa Tpsibea fa ce
M3M0oN3Ba ¥ 3a IeCHO MapHO
rnoymcTBaHe.

COpPHOTO M JONHOTO HarpsBaHe
N BEHTUAaTOPHOTO HarpsiBaHe
(Ha 3agHaTa cTeHa) paboTaT.
fAcTreTo ce nsnuya
paBHOMEPHO 1 6bP30
OTBCAKbAE. [leyeTe caMmo efHa
TaBa.
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ONEMUAT rpus Ha TaBaHa Ha
dypHaTa paboTn. MNoaxoasiu e
3a NpenunyaHe Ha rofieMu
KOMM4ecTBa Meco.

+ 3a3anuyaHe, nocTaeeTe
CpefeH Ui ronaM pasmep
nopLumnmn Ha NpaBUIHO
NO3U1LMOHMPaHWs padoT,
nof HarpeeaTens Ha rpuna.

+ OBbpHeTe xpaHaTa, cnef

KaTo M3TeYe NosnoBmnHaTa

OT BPEMETO 3a 3arm4daHe.

EdpekTbT OT neyeHeTo Ha rpun
He € TOJIKOBa 0Ce3aeM KaTo
MpU MbJIHKSA TP
+ 3a 3anunyaHe, nocTaBeTe
MaTbK UK cpefieH pazmep
nopLUMK Ha NPaBUIHO
NO3ULVOHMPaHNs padoT,
nof HarpeeaTens Ha rpuna.
+ O6bpHeTe xpaHaTa, cref
KaTo M3Te4e NosoBMHaTa
OT BPEMETO 3a 3anvyaHe.

M3nonsBaHe Ha YaCOBHWKA Ha d)ypHaTa

1 23 4 5 6

A

12 11 10 9 8 7
1 HacTpo#Bal 6yToH
2 CvmBon 6nokunpaHe Ha KnaBun
3 CuMBON 4aCcOBHMK
4 CvMBON 3a cunaTa Ha 3ByKa Ha anapmara *
5 CvBON 3a €KOSIOTUYEH PEXUM
6 BbyToH nnroc
7 BYTOH MUHYC
8 CuMBON 3a BpeMeBM OTPA3BK
9 CumBos anapma

10 CvMBON 3a KpaW Ha BpEMETO Ha roTBeHe*
11 CuMBOJI 3a BpeMe Ha roTBeHe
12 Konye 3a nporpamu



* (Bapmpa B 3aBUCUMOCT OT Mofesia Ha
ypena.)

MakcrmManHoTo BpeMe Ha roTBeHe,
KOeTO MOXe [a HacTpouTe 3a Kpan
Ha roTeeHeTo e 5 4aca 1 59 MUHyTH.
MporpamaTa 6vBa 0TKa3aHa B
Cnyyan Ha npekbcBaHe Ha
en.3axpaHBaHeTo. TpsAbea fa
npenporpamupaTte dypHaTa.

Mpw HacTpolBaHe Ha ancnnes
NPUMUIBAT CbOTBETHUTE CUMBOJIN.
Tpabea na navakaTe Manko npeau
HaCTPONKWTE fja CTaHaT aKTUBHM.

AKO He e HanpaBeHa H1KaKBa
HaCTpOMKa 3a roTBeHe, He MoXe fa
Ce HaCTpOW 4aCbT OT OeHA.

AKo ce 3aae BpeMe 3a roTeeHe
Npu Ha4anoTo, No Bpeme Ha
FOTBEHETO Ce NoKa3Ba 0CTaBalloTO
BPEME.

FoTBEHe npu 3apaBaHe Ha BpeMeTo 3a

roTBeHe;

MoxeTe fa HacTpouTe doypHaTa Taka, ye

[la crpe B Kpasi Ha NOCOYeHOTO BpeMe KaTo

HacTpoWTe BPEMETO 3a NPUroTBsIHE Ha

Tanmepa.

1.136epeTe hyHKUMATA 3a FOTBEHE,

2. Nlokoceaiite & gokato cumeonbT= ce
nokaxe Ha avcnnes Ha BpeMeTo 3a
roTBeHe.

3. 3apaiiTe BpeMeTO 3a roTBeHe ¢
GyTOHNUTE = / ™=

» » Cnep KaTo yCTaHOBMUTE BPEMETO 3a

roTBEHEe Ha AWCMNes ce nokaseaT

HenpekbcHaTo cumeonsT 12 v Bpemeto.

4.MocTaBeTe ACTUETO BLB chypHaTa u
3afaiiTe TemnepaTypa c KonyeTo 3a
TemnepaTypaTa. [OTBEHETO Lie 3anoyHe.

» BpeMeTo 3a roTBeHe 3ano4ea aa ce

oT6pOSBa Ha AMCMnes Npy 3anoYsaHe Ha

rOBEHETO M Ce OCBeTSIBAT BCMYKM YacTu Ha

CMMBOSA 3a BpeMe. 3aajeHOTO BpeMe 3a

rOTBEHe Cce pa3fensi Ha 4 paBHM YacTu 1

KOraTo 3aBbpLUM BPEMETO 3a BCAKA OT TAX,

Ce U3KNHOYBa CbOTBETHA YacT Ha CUMBOA.

3a ja MoXeTe NecHo aa pasbepeTe
CBHOTHOLLIEHNETO Ha OCTABALLOTO BPEME 3a
roTBEHE KbM OBLLIOTO BPEME 3a roTBEHE.

3apaBaHe Ha Kpasi Ha BpeMeTo 3a

roTBeHe 3a No-KbceH yvac; (Ta3u

onuus e no usébop. Moxxe pa He ce
npepgnara 3a Bawmusa npogykr.)

Cnef KaToO HaCTPOWUTE BPEMETO 3a rOTBEHE

Ha TaiMepa, MOXeTe fa 3adafeTe Kpas Ha

BPEMETO 3a rOTBEHE Ha MO-KbCeH Yac.

1.136epeTe hyHKUMATA 3a FOTBEHE,

2. JokoceanTe ® aokarto cumsorbT ce
noKae Ha Ancrnes Ha BpeMETO 3a
roTBeHe.

3. 3apaiiTe BpeMeTO 3a roTBeHe ¢
GyTOHNTE = / ™=

» » CNnej KaTo BPeMETO 3a roTeeHe Obae

YCTaHOBEHO, cmeorbTH ce nokasea Ha

avcnnes 3a NOCTOSIHHO.

4, ,D.OKOCBaMTe@ aokarto cumsonbT ce
noKae Ha Ancrnes 3a Kpas Ha BpeMeTo
3a roTBeHe.

5.HaTuckanTe ByToHUTE Y REWiE
3afafeTe Kpas Ha BpeMeTO 3a roTBeHe.

» Cnep kaTo 3aafeTe BPEMETO 3a roTBeHE,

Ha gMcnnes ce NokasBaT HeMPeKbCHaTO

cumeonbT Pl cumsonsT A u rpadprkara

3a Bpeme. Cref 3anoyBaHe Ha

NPUrOTBAHETO, CUMBONTBT 2l uayessa.

6.MMocTaBeTe ACTMETO BbB chypHaTa 1
3afanTe TeMnepaTypa C Kon4eTo 3a
TemnepaTypaTa. [OTBEeHETO Lue 3ano4yHe.

» TaliMepbT Ha chypHaTa aBTOMATUYHO

M34nciABa Ha4aJlHUS Yac Ha rOTBEHETO

KaTo U3BaXAa Npoab/KMTENHOCTTA Ha

roTBeHe OT KpalHUs Yac, KOUTo cTe

HacTpouIn. N36paHnaT pexumm ce

aKTUBMpa NpW JOCTUraHe Ha Yaca 3a

CTapTupaHe Ha roTBeHeTO 1 doypHaTa ce

HarpsiBa 0O 3afadeHaTa TemMnepaTypa.

Tasu TemnepaTypa ce Nnogabpxa 40 Kpas

Ha rOTBEHETO.

» BpemeTo 3a roteeHe 3anoyea ga ce

oT6pOSBa Ha AMCMnes Npy 3anoYsaHe Ha

FOBEHETO M Ce OCBETSBAT BCUMUKM YaCTW Ha

CVMMBOJS1a 3a BpeMe. 3aafeHOTO BpeMe 3a

rOTBEHe Ce pa3aens Ha 4 paBHM 4acTu 1

KOraTo 3aBbpLUM BPEMETO 3a BCAKA OT THAX,
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Ce M3KMoYBa CbOTBETHA YacT Ha CUMBONA.
3a ja MOXeTe NlecHo fAa pasbdepeTe
CbOTHOWEHWETO Ha OCTaBaLLOTO BPEME 3a
roTBeHe KbM 0BLLOTO BPEME 3a FOTBEHE.
7.Cnef 3aBbpLUBaHe Ha rOTBEHETO Ha
ancnnes ce nokasea "End" (Kpai) v
TallMepbT U3aBa 3BYKOB CUrHas.

8. 3BYKOBWST NpedynpeanTeneH curHasn
3By4YM 2 MUHYTW. 3a fja CNpeTe anapmara,
HaTUCHeTE NPOU3BONEH By TOH.
AnapMeHVsT CUrHan LWe Crpe U Lie ce
noKaxe TeKyLOTO BPEME.,

AKO HaTWCHeTe Npou3BosieH Gy TOH B
Kpas Ha anapmeHust curHan,
dbypHaTa 3ano4Ba paboTa OTHOBO.
3aBbpTeTe ByTOHa 3a TeMnepaTypa
1 CPYHKUMOHANHNS BYTOH Ha
noauums "0" (13kn.), 3a aa
n3KMoYUTE chypHaTa v aa
npefoTBPaTUTE NMOBTOPHOTO ¥
3afeiicTBaHe B Kpas Ha
npeaynpexneHneTo.

AKTMBMpaHe Ha 3aK/o4YBaHeTo Ha

6yTOHUTE

MoxeTe fa npefoTBpaTHTe M3NON3BaHETO

Ha dpypHaTa Ype3 aKTuBKMpaHe Ha

doyHKUMSTa 3a 3aKNtoyBaHe Ha Oy TOHMUTE.

1. [lokocBanTe = JoKaTO CUMBOMBT & ce
nokaxe Ha gucrnes.

» Ha gucnnes ce nokassa "OFF" (M3KJ1.).

2. lokocHeTe 6yToHa *¥, 3a na akTuBMpaTe
3aKNoYBaHETO.

» Cnep KaTo 3aKk/IK04BaAHETO Ha Oy TOHUTE

6bae aTMBMpaHO, Ha AMcrnes ce Noka3ea

"On" (BKJ1.), a cumBonsT (H ocTaRa ga

cBeTU.

ByToHWTe Ha doypHaTa He
YHKLMOHMPAT NpU aKkTUBMPaHO
3aK/oYBaHe. 3aK/4YBaHETO Ha
BYTOHUTE He MOXE [1a C& OTMEHU B
C/ydait Ha nospeda B 3axpaHBaHeTo.

3a fa peakTuBUpaTe 3aK/o4YBaHETO

Ha 6yToHUTe

1. JokocBanTe & nokaTo CUMBOMBT (i ce
nokaxe Ha gucnnes.

» "On” ("BkntoYeHo") ce Nokasea Ha

avcnnes.
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2. [leakTnBMpanTe 3aKNt0YBaHETO Ha
BYTOHWTE Ypes HaTUCKaHe Ha By ToHa™.

» "OFF" ("MI3KJTIOYEHO") Wwe ce nossn

cllef KaTo 3akNYBaHETO Ce AeakTmBMpa.

HacTtpoiiBaHe Ha anapmaTa
Moxe fa usnonseaTe YaCoBHUKA Ha
dhypHaTa 3a BCAKaKBO NpeaynpexaeHme
VX HAMOMHSAIHE W3BbH NporpaMaTa Ha
roTeeHe.
AnapmaTa He oKa3Ba HUKaKBO BAWSAHME
BBbPXY dOyHKLMUTE Ha doypHaTa. Tsice
M3MoN3Ba CaMo KaTo NpeaynpexaeH/e.
MoxeTe Aa f 3NoN3BaTe, KOraTo uckaTe
[1a O6BPHETE ACTUETO B ONpeaeneH
MOMEHT. TaiMepbT U3aBa 3ByKOBO
npenynpexaeHre B kpas Ha 3a0aAeHoTo
BpeMme.
1. Nokoceaiite (2 nokato cumeonsbT £ ce
noKaxe Ha gucnnes.

MakcrmanHoTo Bpeme 3a anapmaTta
MOXe fa e 23 4aca 1 59 MUHyTW.

2. 3apaiiTe NpOAb/IKMTENHOCTTA Ha
anapmata KaTo uanonagate 6yToHuTe
/-

ByToHWTe ¢ doyHKLMUTE 3a
anapMeHunsl TOH, Yaca, ApKOCTTa Ha
omcnnes v 6yToHWTe 3a
TemnepaTypaTta TpsbBa fa ca Ha
noauums 0 (M3KJT).

» CUMBOTBT L) 0CTaBa [1a CBETU, @ BpEMETO

3a anapma ce rnokassa Ha aucnnes cnej

YCTaHOBABAHETO My.

3. B kpas Ha 3afageHoTo BpeMe 3a anapMa
CMMBONBT L) 3amnoyBa fja NpyMmnrea 1 ce
uyBa 3BYKOBO NPeayrnpexneHue.

UskniouBaHe Ha anapmarta

1. 3ByKOBVIF|T npegynpeonTeneH curHan
3By4n 2 MUHYTW. 3a [a crnpeTe anapmMarTa,
HaTWCHETE NPON3BOJIEH 6yTOH.

» ANapMEHUAT CUrHan LWe cnpe u Wwe ce

MoKaxe TeEKYLLOTO BpemMe.

CnupaHe Ha anapmMarTa;

1. Nokoceaite (& nokato cumeonsT £ ce
noKaxe Ha gucrnnes n 3a aa cnpete
anapmara.

2.HaTucHeTe 1 3afpbxTe OyTOHA ™=
nokato ce nokaxe"00:00".



MokasBa ce YachT Ha anapmara.
AKO CTE HAaCTPOWSIN €JHOBPEMEHHO
BPEME Ha roTBeHe 1 anapma, Ha
AVCMen ce nokassa no-KpaTkuaT
nepuom.

MpomsHa Ha anapMeHust TOH

1. JokocBanTe & fokaTo CUMBONMBTIY ce
noKaxe Ha gucnnes.

2. PerynupanTe enaHusa anapMeH TOH C
NoMoLLITa Ha By ToHUTe = / ==

3.He cnepn obnro 3agafeHusT TOH ce
aKTMBMpa.

» N36paHnAT TOH Ha anapmara Le ce

nossu kato "b-01", "b-02" nnun "b-03" Ha

avcnnes.

MpomsHa Ha yaca oT AeHsA

3a ja NPOMEHNTE HACTPOEH Npean ToBa

yac:

1. NokoceaiiTe = nokato cumeonsT & ce
nokae Ha gucnnes.

2.3apanTe BPeMETO OT [eHs C NoMoLLITa Ha
ByTOHNTe = /m=.

3.He cnen obnro 3aganeHoTo BpEME ce
aKT1BMpaA.

MKOHOMMYEH peXxum

MoxeTe fa CnecTuTe eHeprus ¢
NKOHOMMYEH PEXIM MO BPEME Ha rOTBEHE
ypes 3afaBaHe Ha BPeMEeTO 3a rOTBEHE Ha
dypHaTa.

PexXMMbT 3aBbPLUIBA FOTBEHETO C
BbTpellHaTa TeMnepaTypa Ha doypHaTa
KaTO M3K/OYBA HarpeBaTenmTe npeau
Kpasi Ha BPEMETO 3a roTBEHE.

3apaBaHe Ha UKOHOMUYEH PeXXUM

1. JokocBanTe cMmBona i qokaTto Ha
IMCnnes ce nokaxe CUMBOTLT eco.

» Ha gucnnes ce nokassa "OFF" (M3KJ1.).

2. AKTUBMPAATE MKOHOMUYHUSA PEXIM Ype3
[oKoceaHe Ha ByToHa .

» Cnep KaTo 3aknoyBaHeTo Ha ByToHWTe

6bae akTYBMPAHO, Ha AMCNes ce Nokasea

"On" (BKJ1.), a cMBOTBT eCO OCTaBa fa

CBETH.

JeakTuBupaHe Ha UKOHOMUYHUSA

peXxum

1. JokocBanTe cumBona 2 qokaTto Ha
ZVCrnes ce nokaxe CUMBOMbLT eco.

» "On” ("BkntoYeHo") ce Nokasea Ha

avcnnes.

2. [leakTVBMPaAATE UKOHOMUYHNSA PEXXIM
ypes [OKOCBaHe Ha By TOHa ™.

» "OFF" ("MI3KJTIOYEHO") Wwe ce nossn

Cref KaTo 3aK/YBaHETO Ce fAeakTVBMpa.

3apaBaHe Ha APKOCTTA Ha gucres

(Tasu onuyusn e no usbop. Moxe pa He ce

npegnara 3a Bawms npogykT.)

1. JokocBanTe i fokaTo Ha gucnnea ce
nokaxatd-01 unn d-02, nnnd-03 3a
OTYMTaHe Ha APKOCTTa My.

2. 3apanTe xenaHaTa SpKOCT C NOMOLITa
Ha ByToHNTe = /m=.

» He cnen obnro 3aganeHoTo Bpeme ce

aKT1BMpaA.

Tabnmua c BpeMeTo 3a roTBeHe

BpemeTpaeHeTo B Tasu Tabnvua ca
C OpVEeHTVPOBbYHA Len. B
JeACTBUTENHOCT BPEMETPAEHETO
MOXe fia Bapupa B 3aBUCUMMOCT OT
xpaHaTa, gebenuHata, Tuna
NpeanoYnTaHUsATa BU Ha rOTBEHE.

MeyeHe u 3anuyaHe

MbpBTO HWUBO Ha dhypHaTa e
LLOJTHOTO.

5;;20% B EnHa TaBa CTaHgapTHa Tapax [:] 3 180 25..30
KekcoBe EgHa TaBa dopma 3a KeKC BbpXy @ 2 180 40 ... 50
BbB hopma TefleHa CKapax* =
Manku EnHa TaBa 3 160 25..35
CTaHfapTHa TaBa* =
KekcyeTa
EnHa TaBa CTaHgapTHa TaBa* ) 3 150 30...40
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TaBu aBa 3a crnagku e
3-CTaHAapTHa TaBa*
3 TaBu 1-CtaHfgapTHa TaBa* 1-3-5 150 35..50
3-TaBa 3a cnafku+
5-1bn6oka TaBa*
MaHavwna | EgHa TaBa Kpbrna TaBa ¢ oTAenawo 3 160 25..35
H ce ObHO C AnameTbp 26 [:]
CM BbpXy TeneHa
CKapax**
EnHa TaBa Kpbrna TaBa ¢ oTAenawo 2 150 30..40
ce ObHO C AnameTbp 26 @]
CM BbpXy TeneHa
CKapax**
2 TaBu 1-Kpbrna TaBa ¢ 1-4 150 35..45
OTAEeNAWo ce AbHO ¢
anameTbp 26 CM BbpXy
TefeHa cKapaxx D
4-Kpbrna TaBa c :
OTAEeNAWo ce AbHO ¢
anameTbp 26 CM BbpXy
TaBa 3a CNafKun+*
Cnanku EnHa TaBa TaBa 3a crnagkmn* = 3 180 25 .30
2 TaBu 1-TaBa 3a cnagkmn* @] 1-3 180 30..40
3-CTaHAapTHa TaBa*
3 TaBu 1-TaBa 3a cnagkmn* 1-3-5 180 35..45
3-CtanpapTHa TaBa*
5-1bnboka TaBa*
TecTo 3a EnHa TaBa 2 200 30..40
CTaHfapTHa TaBa* o
cnagku
2 TaBu 1-TaBa 3a cnagkmn* 1-56 200 45 .55
5-CTaHAapTHa TaBa* =
3 TaBu 1-TaBa 3a cnagkmn* 1-3-5 200 55 ..65
3-CTaHgapTHa TaBa* Y
5-1bnboka TaBa*
MaszHa EnHa TaBa - 2 200 25..35
6 CTaHfapTHa TaBa* —
aHuua
2 TaBu 1-TaBa 3a cnagku* &) 1-3 200 35..45
3-CTaHAapTHa TaBa*
3 TaBu 1-TaBa 3a cnagkmn* 1-3-5 190 45 .55
3-CtanpapTHa TaBa* =
5-1bnboka TaBa*
Mas EnHa TaBa CTaHgapTHa TaBa* ) 2 200 35..45
NazaHsa EnHa TaBa CTbKneHa/MeTanHa 2-3 200 30..40
npaBobIrb/iHa TaBa 0
BbPXY TEleHa cKapa**
Muua EnHa TaBa CTaHfapTHa TaBa* [:":_] 2 200 ... 220 15..20
Budptek EgHa TaBa 3 25 MUH. 100 ...120
(usny / . . 250/max,
HeueHo CTaHfapTHa TaBa ToraBa
180 ... 190
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nnewkmn MWH.
Gyt CTaHgapTHa TaBa* k3 250/max,
(kacepon) ToraBa
190
EnHa TaBa 3 25 MUH. 60...80
. 250/max,
CTaHfapTHa TaBa Torasa
190
MeyeHo EnHa TaBa 2 15 MUH. 60...80
numne (1,8-2 . 250/max,
) CTaHfapTHa TaBa Torasa
180 ... 190
EnHa TaBa 2 15 MUH. 60...80
. o 250/max,
CTaHfapTHa TaBa Torasa
180 ... 190
Myika (5.5 | EgHa TaBa 1 25 MUH. 150 ...210
Kr) . 250/max,
CTaHfapTHa TaBa Torasa
180 ... 190
EnHa TaBa 1 25 MUH. 150 ... 210
. - 250/max,
CTaHfapTHa TaBa Torasa
180 ... 190
Pnba EnHa TaBa CTaHfapTHa TaBa* 3 200 20...30
EnHa TaBa CTaHgapTHa TaBa* 3 200 20...30
MpenopbyBa ce fa NpaBUTe NPeaBapuUTeIHO 3arpaBaHe 3a BCAKaKbB BU [ XpaHu.
* Tesu NpUHagIeXHOCT N MOXe fla He ce OCTaBAT C NpoayKTa.
** Te3y NpUHaANeXHOCTU He ce OCTaBAT ¢ NpoayKTa. Te ca NpuHaanexHocTw, npeanaralumn ce B
ThProBckara Mpexa.

Ta6bnuua 3a roTBeHe 3a roTBeHe 3a TeCTOBU ACTUSA
AcTmAaTa B Tasm TabnuLa 3a roTBEHE ca NPUroTeeHn B cboTBeTcTBMe ¢ EN 60350-1,3a na e
NO-NIECHO 3a KOHTPOSIHUTE OpraHn fa TecTBaT NpodyKTa

Cnagkuiw EnHa TaBa 3 140 20..30
OT MacneHo CtaHgapTHa TaBa* =
TecTo
EnHa TaBa CTaHgapTHa TaBa* 3 140 20...30
2 TaBu 1-CtaHfgapTHa TaBa* & 1-3 140 20..30
3-TaBa 3a cnagku*
3 TaBu 1-CtaHfgapTHa TaBa* 1-3-5 140 25..35
3-TaBa 3a cnagku* 2y
5-1bn6oka TaBa*
Manku EnHa TaBa 3 160 25..35
CtaHgapTHa TaBa* o
KekcyeTa
Epna TaBa CTaHpapTHa TaBa* 3 150 30...40
2 TaBu 1-TaBa 3a cnagku* & 1-3 150 35..560
3-CtaHpapTHa TaBa*
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3 TaBu

1-CtaHfgapTHa TaBa*
3-TaBa 3a cnagku*
5-1bnboka TaBa*

1-83-5 150 35...50

MaHauwnaH

EnHa TaBa

Kpbrna TaBa ¢ oTAeNsAWo
ce ObHO C AnaMeTbp 26 CM
BbPXY TeleHa cKapa**

3 160 25..35

EnHa TaBa

Kpbrna TaBa ¢ oTAeNsAWo
ce ObHO C AnaMeTbp 26 CM
BbPXY TEleHa cKapa**

2 150 30...40

2 TaBu

1-Kpbrna TaBa ¢ oTAenawo
ce ObHO C AnaMeTbp 26 CM
BbPXY TeNeHa ckapa**
4-Kpbrna TaBa C OTAENAWO
ce ObHO C AnaMeTbp 26 CM
BbPXY TaBa 3a CragKu+*

150 35..45

A6bNKoB
naw

EnHa TaBa

Kpbrna 4nHWs oT YepeH
MeTan ¢ guameTbp 20 cm
BbPXY TeNeHa ckapa**

2 180 50 ... 60

EnHa TaBa

Kpbrna 4nHWs oT YepeH
MeTan ¢ guameTbp 20 cm
BbPXY TeNeHa CKapa**

2 170 50 ... 60

2 TaBu

1-Kpbrna YnHusa oT YepeH
MeTan ¢ guameTbp 20 cm
BbPXY TeNeHa ckapa**
4-Kpbria YsHus oT YepeH
MeTan ¢ guameTbp 20 cm
BbPXY TaBa 3a CragKu+*

170 50 ... 60

@

MpenopbyBa ce fa NpaBuUTe NpeaBapuTesIHO 3arpsiBaHe 3a BCAKakbB BUA XpaHu.

* Tean NpUHaANeXHOCTN MOXe fa He ce JOCTaBAT C NpodyKTa.

** Te3u NpyHaA4NexHOCTU He ce AOCTaBAT C NpoAyKTa. Te ca NpUHaaNexXHOCTW, Mpeanaralin ce B
TbProBcKaTa Mpexa.

CbBeTH Npy NeyeHe Ha KeKc

+ AKO KeKCbT e TBbpLe CyX, yBennyeTe
TemnepaTypata ¢ okoso 10°C n
HamaneTe BPEMETO Ha FOTBEHE.

+ AKO KeKCbT e BNaxeH, W3nonseante no-
ManKo TeYHOCT UM HamaneTe
TemnepaTypatac 10°C.

+ AKO KeKCBHT NOTbMHee TBbPAE MHOMO
OTrope, ro NocTaBeTe Ha No-aosneH padT,
HamaneTe TeMnepaTypaTta 1 yBenmdeTe

BPEMETO Ha roTBEHE.

+ Akoe ;lo6pe OneYyeH OTBbPTE, HO NENHE
OTBbBH, N3MON3BaNTe NO-MasKo TEYHOCT,
HamMasneTe TeMrnepaTtypaTa U yBenndeTte

BPEMETO Ha roTBEHE.

CbBeTH Npu neyeHe Ha GaHuLa

+ Ako GaHuLaTa e TBbpAe Cyxa, yBennyeTe
TemnepaTypata ¢ okoso 10°C n
HamaneTe BPEMETO Ha roTBeHe. HanoeTe
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CNOEBETE TECTO CbC COC HanpaseH OT
MJIAIKO, ONMO, AL 1 KMCENO MASKO.

AKO BaHuLaTa ce neve TBbPAE Obro,
BHVUMaBalTe aebennHaTa Ha BaHuLaTa,
KOATO CTe NPUroTBWAM Aa He HaaBMLLIaBa
ObnbodnHaTa Ha TaBara.

AKO BaHwuLiaTa NoYepHee OTrope, a
oTH0sy e HefonedeHa, TpAGsa aa
BHVMMaBaTe fa He U3Mnos3BaTe TBbpae
MHOrO COC B [JONHaTa YacT Ha BaHuyara.
OnuTainTe fa pasnpenennTe paBHOMEPHO
coca Mexay U BbpXy ClloeBeTe Ha
DaHuLaTa 3a PA3BOMEPHO MU3MNUYaHe.

MeueTe GaHWLaTa CbriacHO pexrma
¥ TemnepaTypaTa, NoCoYeHN B
TabnuuaTa 3a rotBeHe. AKo gosiHaTa
4acT BCe OLLE He e U3ne4veHa
JOCTaTbYHO, A NocTaBeTe enH
padpT No-Hanony BbB dpypHaTa
cnenBalma nb.



CbBeTH 3a NPUTOTBSIHE Ha 3e/leHYyLU 3. Mpv HeOBXOOMMOCT, U3BBPLLIETE
+ AKO 3eMeHUYKOBUTE ACTUA OcTaHaT 6es NpeABapuUTENHO 3arpaBaHe 3a 5 MUHYTU.

TEYHOCT M CTaHaT TBbPAe Cyxun, TO TW » llamnuykaTta 3a TemMnepatyparta CBeTBa.
MPUrOTBANTE B TUraH C Kanak BMECTO B WskniouBaHe Ha rpuna

TaBa crefBaluVs MbT. 3aTBOPEHNTE 13
CbOBE 3aMa3BaT CoKa Ha ICTUETO. -3aBbpTETE (PYHKUMOHANHOTO KOMYe B

+ AKO 3€N1eHYYKOBUTE ACTVA He Ce N3nu4aT M3KIIK04eHa NO3UUNA (rope).
nobpe, 1 cBapeTe NpenBapuTenHo Un Henoaxoasiim 3a neveHe Ha rpus
MM NOAroTBETE KATO KOHCEPBMPaHa & XpaHu BOAAT [0 OMAcHOCT OT
XpaHa 1 crnep ToBa nocTaBeTe BbB noxap. 3a neyeHe Ha rpus
dypHaTa. U3MON3BaNTe CaMO XpaHa, KOATO e
Kak ga pa6oTuTe ¢ rpuna NOAXOAALIA 33 N3flaraHe Ha
MHTEH3WBHO MeYeHe.
lNo BpeMe Ha neYeHeTo 3aTBOpeTE He nocTasaiTe xpaHaTa MHOMO
BpaTaTta Ha (pypHata. HaBbTPe B 3aAHaTa 4YacT Ha rpuna.
[opelunTe NOBBPXHOCTM MOraT Aa ToBa € Hal-ropeLLInsaT CeKTop U
NPUYMHAT M3rapsHms! MasHaTa xpaHa Moxe Aa ce
Bb3MIaMeHMN,

BknioyBaHe Ha rpuna
1. 3aBbpTeTe KONYeTo 3a hyHKLMUTE 0 lNoTBapcka nioya 3a nevexe
KenaHus CUMBON PV,
2.Cnepn ToBa n3bepeTe xenaHaTa
TeMnepaTypa 3a neyeHe Ha rpu.

MeyeHe ¢ eneKTpUYECKU rpun

Puba TeneHa ckapa 5 250/max 20...25 MuH
HapsizaHo nune TeneHa ckapa 4.5 250/max 25...35 MVH.
ArHeLuKkn KoTneT TeneHa ckapa 4.5 250/max 20...25 MVH.
[oBex o neveHo TeneHa ckapa 4.5 250/max 25..30 MUH. *
Tenewkun KoTneTu TeneHa ckapa 4.5 250/max 25..30 MUH. *
TocTep * TeneHa ckapa 4 250/max 1...3 MUH.

" B 3aBUCMMOCT OT eGenuHaTa

*3aTonnerte NpefBapuTenHo 3a 5 MUHYTH.

*+AKO TemnepaTypaTa Ha pelueTKaTa Ha BalusA NPoAYKT He MOXe fia ce Perynupa, pewwerkara e pa6otu
Ha npenopbyaHaTa TemMnepaTypa.

fcTusTa B Tasn Tabnuua 3a roTeeHe ca 3a [1a e NO-NEeCHO 3a KOHTPOMHWTE OpraHn
npuroTBeHn B cboTBeTCTBME C EN 60350-1,  pga TecTBart npoaykTa.

MNeyeH x1a6 TeneHa ckapa 4 250/max 1...3 MUH.
KropTeTa TeneHa ckapa 4 250/max 25...35 MVH.
(roBexo) - 12

napyeta

O6bpHeTe XxpaHaTa cnef u3TuyaHe Ha 2/3 oT 06L,0TO BpeMe Ha neyeHe Ha cKapa.

MNpenopbyBa ce Aa NpaBuUTe NpeABapUTEsIHO 3arpsiBaHe 3a BCAKAKbB BUA XPaHU 32 OKOJIO 5 MUHYTH.
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MoaAbpXKaHe M rpuxa

O6w,a uipopmauus

OI'IepaTVIBHVIﬂT XWMBOT Ha ypena e ce
YObBJKN, @ HECTO CpellaHnTe I'IpO6J'IeMl/I e
HaManedaT ako ypeabT Ce NoYncTBa
penoBHO.

N3kntoveTe ypeda OT 3axpaHBaHeTO
NPV NOYMCTBaHE 1 NOAAPBXKKA.
CbluecTByBa pyCK OT TOKOB yaap!

Mpenu na nodyncTuTe ypena, ro
oCTaBeTe Ja U3CTUHE.

FopeLunTe NOBBPXHOCTY MOraT Aa
MPUYUHAT U3rapaHus!

+ Cnepn BCAKO Mofi3BaHe noYncTeanTe
ypena fobpe. Mo To3M HaunH BCAKaKBY
OCTaTbLM OT FOTBEHETO Ce No4ncTBaT
NO-NeCHO ¥ ce 13BArBa N3rapsaHeTo UM
Npv crnefBaLloTo Nof3BaHe Ha ypeaa.

+ 3a noYncTBaHETO Ha ypeda He ca
HeOBX0oAMMM CrieLManHi NoYncTBaLLn
npenapaTu. MianonseaiTe xnamgxka Boga u
M3MVBEH Npenapar, MeK napLan um
rb0a 3a nodncTBaHe Ha doypHaTa n s
3abbplueTe CbC Cyx napuan.

+ BHuMMaBaliTe usnuwHaTa Boga fa 6bae
no6pe noacylleHa cnep NoYMCTBAHETO, a
BCAKAKBM pasnsaTt TEYHOCTN He3aBGaBHO
Ia 6baaT nofcyLaBaHu.

+ He vanonsgaiiTe TBBbPOM METaNHN YETKN
1 aGpasvBHM NOYMTBALLM MaTepVanv 3a
[la NoYMCTUTE CThKIIEHMS Kanak. ToBa
MOXe [a noBpeau CTbK/eHaTa
NOBBPXHOCT.

MoBBPXHOCTTA MOXeE fa ce NnoBpean
OT HAKOM NOYMCTBALLN NpenapaTi 1
MaTepuani.

He nsnonseaiTe arpecnsHn
NoYnCTBALLM NpenapaTi,
npaxoobpasHu/KpemoobpasHu
npenapaTi Unan oCTpY NPeaMETUN Npu
NOYNCTBAHETO.

He nsnonspante NnapoyncTaydKkn 3a
NnoYncTBaH Ha ypena, Tbii KaTo TOBa
MOXXe Oa npenn3BrkKa TOKOB yaap.

34/BG

MouyncTBaHe Ha KOT/IOHA

CTbK/IOKEpaMU4Ha NOBbPXHOCT
N36bplieTe cThKIOKepaMmuiHaTa
NOBBPXHOCT (BMTOKEPAMMUHA) CbC
CTyAeHa Bofa, KaTo 06bpHeTe BHUMaHWe
[a HAMa OCTaTbLM OT NOYNCTBALLIN
npenapaTi 1 NoACyLIETE C MeKa Kbpna.
OCTaTbYHUAT MaTepmrasn Moxe [a nospeam
CTBKIOKEpaMuYHaTa MOBBPXHOCT Mpu
CNeaBaLloTo NMon3BaHe Ha KOTIOHUTE.
3acbxHanuTe ocTaTbLUM No
CTbK/IOKepaMuyHaTa (BUTOKEPaMmNIHa)
NOBBPXHOCT B HMKAKBbB Cily4dalt He G1Ba aa
Ce YerbpTaT C OCTPU YETKM, CTOMaHEHA Ten
1 NoOoGHN.

KanuvesuTe neTHa (KbATW Ha LBAT) ce
npemMaxeaT C HaNMYH1TE B TbprosckaTta
Mpexa npenapaTyt 3a OTCTPaHABEH Ha
HaNenu UK ¢ Manko KONMMYECTBO OLET UK
JIMMOHOB COK.

AKO NOBBPXHOCTTA € CUITHO 3aMbPCeHa,
HaHeceTe NOYNCTBALLMAT NpenaparT ¢ rboa
1 n3vakanTe fa nonve nobpe. Cnepn ToBa
noYucTeTE NOBLPXHOCTTA Ha MoTa ¢
BRaXeH napuar.

XpaHu Ha 3axapHa OCHOBa KaTo
rbCTa CMeTaHa 1 cupon Tpatea fa
6baaT no4YUCTEHN BbP30 Npean
NOBBPXHOCTTA Aa ce oxnaaun. B
NPOTWBEH Cy4Yald, pUckyBaTe
CTBK/IOKEpaMMYHATa MOBbPXHOCT
Ia Gbae noBpeaeHa.

[TOBBPXHOCTHOTO MOKPUTHE MOXE Oa ce
O6eSL|,BeTl/I J1EKO C Te4YeHe Ha BPEMETO.
ToBa He Bnusie Ha pa6OTaTa Ha npodykTa.
[TOBBPXHOCTHOTO MOKPUTHE MOXE Oa ce
O6eSL|,BeTl/I J1EKO C Te4YeHe Ha BPEMETO.
ToBa He Bnusie Ha pa6OTaTa Ha npodykTa.

MouncTBaHe Ha KOHTPOJIHUA NaHen
[Mo4ncTeTe KOHTPONMHWA NaHes 1 KonyeTaTa
C BJlaXXeH napuan n noacywieTe.



AKO BbpXy BalMA NpOayKT UMa

By TOHW/KONYETa, He TV cBansnTe
KonyeTaTta 3a Aa no4ncTuTe
KOHTPOSHNSA NaHen.

ToBa MOXe fa noBpean KOHTPOHWSA
naHen!

MouncTeaHe Ha ¢pypHaTa

3a nounucTBaHe Ha CTpaHU4YHaTa
cTeHa(Bapupa B 3aBUCMMOCT OT
Mojena Ha ypega.)

(Tasu onuyus e no us6op. Moxe pa He ce
npegnara 3a Bawms npogykT.)

1.CBaneTe npefHaTta 4acT Ha CTpaHm4HaTa

peLieTKa KaTo d U3abprarte B rnocoka
oBpaTHa Ha CTpaHuW4HaTa cTeHa.

2.M3ObpnaiiTe KbM Bac 3a Ja 3BaguTte
peLieTkaTa goKpar

KaTtanutuyeH emain
(Tasu onuyusn e no usbop. Moxe pa He ce
npeasiara 3a Bawwms npoaykT.)
BbTpeluHnTe CTpaHnyHK cTerw (A) n/vunu
3aaHaTa cTeHa (B) Ha Bawma nponoykT
MoraT fa 6baaT NoKpUTU C KaTanmMTunyeH
eMain. KaTanuTuyHu CTeHn umaT nex
MaToB UBSIT 1 LLUyNAecTa NOBbPXHOCT.

KaTanuTuyHuTe cTeHn Ha doypHaTa He 6uBa

[a ce YcTAaT. BnarogapeHve Ha TAxHaTa
nepdopunpaHa CTPYKTypa, KaTanuTuyHuTe

MOBBPXHOCTV NOrnbLlaT Ma3HMHa 1 KOraTo

NMOBBPXHOCTTa Ce 3aMbJIHN C Ma3HKHa,
3anoyeaT foa 6necTaT. B TO3MK cnyan S
npenopb4YnTEIHO fa 3aMeHNTe YacTuTe.

JlecHo napHoO noyucTBaHe

OcurypsiBa leCHO NOYMCTBaHE Thid KaTo

MpbCOoTUSATa (KOATO He e Npeceasna

TBbPE Ab/r0) ce OMEKOTsIBa OT naparTa,

obpasyBaHa BbB dpypHaTa v OT KankuTe

BO[Zla KOHAEH3MpPaHM N0 BbTPELLHMTE i1

MOBBPXHOCTHU.

1. 3BageTe BCMYKM NPUHAANEXHOCTM OT
dypHaTa.

2. Hanente 500 Mn BoJa B TaBaTa Ha
dypHaTa v nocTaBeTe TaBaTa Ha BTOpUS

padpT BbLB dhypHaTa.

.

3.0npepneneTe doypHaTa o NeceH HaumH 3a
noyncTBaHe ¢ napa u Tvdam npn 100 ° C
B NPOLBIDKEHNE HA 25 MUHYTH.

4.0TBOpeTe BpaTaTa 1 3abbpLieTe
BbTpeLLHaTa NOBbPHOCT Ha doypHaTa ¢
BRaxxHa rbOa unv napuan.

5. M3nonsBaiTe xnagka Boga 1 MU3MMBEH
npenapart, Mek napuan uin roba 3a
NoYnUCTBaHE Ha yNopuTuUTe
3amMbpcsBaHuUs 1 3abbplueTe CbC CyX
napuan.
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Mo BpeMe Ha pexrma 3a NecHo
noYvcTBaHe C Napa, BogaTta, KoAaTo e
NocTaBeHa B TaBMYKa, 3a Aa
OMEKOTU NIeKo 0BpasyBaHnTe
0CTaTbLM / MPbCOTUSA B KyX1HaTa
Ha doypHaTa, Le ce n3napu u

KOHOEeH3Mpa B KyXmHaTa Ha cbypHaTa

W BbTpELLHATa CTPaHa Ha CTbKI0 Ha
BpaTaTa, nopaan KoeTo BoAa MOXe
[la Kare, koraTo BpaTaTa Ha
dypHaTa ce oTBOPK. 3abbpLieTe
KOH[EH3a BefjHara LLOM BpaTaTa Ha
dbypHaTa ce 0TBOPU.

MouncTBaHe Ha BpaTaTa Ha ¢ypHaTa
3a noyucTBaHe Ha BpaTaTa Ha doypHaTa,
M3Mo3BanTe xnaaka Boaa 1 U3MUBEH
npenaparT, MeK napLan um roGa 3a
noYvcTBaHe Ha ypeaa v nocne sadbplieTe
CbC Cyx napuan.

Mpw ocTaTbLM OT Bap, KOUTO MOraT Aa ce
NOABAT BbPXY CTHKIOTO Ha cPypHAaTa,
N3GbPLIETE CTHKIIOTO C OLIET M cief TOBa
ro usnnaxkHeTe.

He nanonseaitte HUKaKBeuW rpy6u
abpasnBHW NOYMCTBALLIN MaTepuany
UMW OCTPU METASHU CThPrasnku 3a
noYvcTBaHe Ha BpaTaTa Ha
dypHaTa. Te MOXe fa usapackat
NOBbLPXHOCTTA W fa NoBpeasaT
CTBKIOTO.

MouncTBaHe Ha BpaTaTa Ha
¢ypHaTa

He nanonseaiTe rpyoun abpasmsHm
no4YncTBaLLM NpenapaTi, MeTasHu
cKpenepu, TeNeHn rOnYKM nnm
n3GenBalin MaTepuanm 3a
NOYNCTBAHE Ha CTHKIIOTO Ha BpaTa

Ha doypHaTa.

MoxeTe fa npeMaxHeTe BpaTata
CTbknaTta Ha BawaTa dypHa, 3a fja rv
no4ncTuTe. Kak fa npemMaxHeTe BpaTuTe 1
CTbknaTta e 06sicHeHO B pa3aenu
"MpemaxBaHe Ha BpaTaTa Ha doypHaTa” 1
"MpemaxBaHe Ha BbTPELLHUTE CTbKI1a Ha
BpaTata’. Cnen Kato npemaxHeTe
BbTPELIHNTE CTbKNa Ha BpaTaTa,
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NoYnCTeTE ' C Npenapart 3a MUeHe Ha
CbAoBe, TOMNNa BOAa N MeKa Kbpna nin
re6aun i M3CyLleTe CbC Cyxa Kbpna. Mpwn
oCTaTbuUmM OT Bap, KOUTO MOraT fa ce
NOABAT BbPXY CTbK/IOTO Ha cbypHaTa,
M36prU€Te CTBbKJIOTO C OLET N Cned ToBa
o U3nnakHeTe.

CBansiHe Ha BpaTaTa Ha (pypHaTa

1.0TBOpeTE NpeaHaTa BpaTa (1).

2.0TBOpeTe ckobWTe BbPXY rHe3gaTta Ha
naHTuTe (2) OTNSABO M OTAACHO Ha
npefHaTa BpaTa, KaTo rv HaTucHeTe
HaAoy Mo UNKCTPYPaHUA Ha courypaTa

Ha4YMH.

1 Bpata

2 3akoyBaHe Ha NaHTaTa(3aTBOpPeHa
nosunyusi)

3  dypHa

4 3aknoyBaHe Ha naHTaTa(oTBOpPEeHa
nosunyusi)

nonoBnHaTa.



4.TpemMaxHeTe npeaHaTa BpaTta KaTo A
n3abpnate Harope, [okaTo ce oceoGoaw
0T NABaTa U AdcHaTa naHTa.

CTbMKATE, UBMTBIHEHN NpW
CBansaHeTo Ha BpaTaTa ce
M3BbLPLIBAT B 0OpaTeH pef 3a Aa A
MOHTUpaTe. He 3abpaBaAiTe aa
3aTBOpUTE CKOBUTE BBPXY MHE3A0TO
Ha naHTaTa, KoraTto NocTaBATe
BpaTaTa OTHOBO.

CeansiHe Ha BbTPELIHOTO CTbKJ10
Ha BpaTaTa

(Tasu onuyus e no us6op. Moxe pa He ce
npegnara 3a Bawms npogykT.)
BbTpellHns cTbkeH naHen Ha BpaTaTa Ha

cbypHaTa MOXe [a Ce Maxa 3a NnovncTeaHe.

1.0TBOpETE BpaTaTa Ha dpypHaTa.

2. 3ObpnainTe KbM cebe cu 1 cBaneTe
nnacTMacoBaTa 4acT, MOHTUpaHa B
ropHaTa 4acT Ha npefHaTa BpaTa.

3. KakTo e nokasaHo Ha dourypara,
NOBAWIHETE Ha-BBbTPELUHWA CTbKIEH
naxen (1) neko no nocoka Ha A
n3gbpnanTe No Nocoka Ha B.

1 Hai-BbTpelleH CTbKeH naHen

2% BbTpelleH cTbKeH naHen (Moxe aa He ce

npefnara 3a Bawma npoaykT.)

4. Ako BawmsT ypea e 06opyaBaH ¢

BbTpeLLEeH CTbKeH NaHen (2) ;
MoBTopeTe cbllaTa npoueaypa 3a aa
CBanuTe BbTPELWHUSA CTbKEH naHen (2).
5. MbpeaTa cTbMKa No crnobaBaHeTo Ha
BpaTaTa e fja MoHTUpaTe 06paTHO
BbTPELIHWS CTbKNEH NaHen (2).
MocTaBeTe cKOCEHNA Pbb Ha CTBKIEHWS
naHen Taka, Ye fa flerHe B CKOCEHWS pbo
Ha nnacTmacoBws npouen (Ao BalwmMaT
ypeq e o6opynBaH C BbTpeLleH CThKIeH
naxen). BbTpewHWsaT cTbkNeH naHen (2)
Tpabea fa 6bae MOHTUPaAH B
niacTMacoBusa npouen B 61M30CT 40
Hal-BbTpeLHVs cTbkneH naHen (1).

6. Mpyt MOHTUPAHETO Ha Hal-BbTPELLHMA

CTbkNeH naHen (1), cTpaHaTta oT KOSTO ca
HaanucuTe BbPXY NaHena Tpséea na
rnefa KbM BbTPeLHUS CTbKIEH naHen.
MHOro e BaxHO fa 3arHe3auTe LOoSHWS
pbO Ha hait-BbTpelleH cTbkNeH (1) naHen
B JOJIHWS NNacTMacoB Npopes.

7. EyTHeTe nacTMacoBaTa 4acT KbM

paMKaTa goKaTo 4yeTe npupakBaHe.
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MopgmsaHa Ha naMnaTa BbB
¢ypHaTa

Mpeav oa NogMeHnTe naMnaTta BbB
dypHaTa, ypeabT TpsibBa fa e
U3KIHOYEH OT 3aXpaHBaHETO U
oxnlafeH 3a aa ce usberHe puck ot
TOKOB yfap.

ropeLunTe NOBBPXHOCTM MOraT Aa
NPUYNHAT M3rapaHns!

B Ta3n dhypHa ce 13nonsea namnac
HaXeXaema >un4vka ¢ MOLIHOCT Mo -
mManka ot 40 W, Buco4mHa no -manka
oT 60 mm, OMaMeTbp Mo -ManbK OT
30 mm nnn xanoreHHa namna c
LOKBA TMN GY, MOLLIHOCT MO -Manka
o1 60 W JTamnuTe ca noaxoasuwn 3a
paboTa npu TemnepaTtypw Hag 300 °
C. NamnuTe 3a doypHM MoraT aa
6baaT NnosyyYeHn oT oTopuanpaH
CepBUW3EH areHT Un TEXHUK C
NMUeH3.To3n NPOAYKT ChAabpXKa
nlaMmna OT eHeprueH knac G.

MoanumaTa Ha namnaTa MOXe fa ce
pasnuuasa oT courypaTa.

Jlamnara, KOATO ce M3MNon3Ba B TO3n
ype[ He e NoAxXonsLl 3a OCBeTNeHne
Ha OUTOBW CTas..
MNpenHasHa4YeHneTo Ha Tasu namna
e [la NOMOrHe Ha noTpebuTena na
BUOW XpaHWTE.
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JlamnnTe n3non3BaHu B TO3W ypeq,
TpsOBa Aa M3ObpXKaT Ha eKCTPEMHM
br13nYecKn yCnoBmsa KaTto
TemnepaTypa Hag 50°C.

Ako ¢ypHaTa BU e o6opyABaHa C

Kpbrna namMna:

1. M3kntoyeTe ypena oT 3axpaHBaHeTo.

2. 3aBbpTeTe CThKIEHUA Kanak oBpaTHO Ha
YaCOBHVKOBATA CTPEsIKa 3a fa ro
cBanuTe.

3. Ako namnaTa Ha BawaTa doypHa e oT Tu1n
(A), nokasaH Ha dourypata no-gosny,
MOXeTe [la A CBannTe KaTo A BbpTuTe
Taka KaKTo e NoKasaHo, 1 fa s
noameHuTe. AKo Ts e oT T1n (B), MOXeTe
[a A u3abpnate v U3BagMTe, Taka KakTo
e rnokasaHo Ha ourypaTa, 1 ga s
nogMeHuTe.

4. MOHTMpPanTe 0GpaTHO CTHKIEHNA Kanak.



f] 0TcTpanseane Ha nospegu

* HopmarnHo e fa v3nusa napa no BpemMe Ha paGota. >>> ToBa He e MoBpeja.
peabT U3AaEa MeTanuueckn sByLY Npu 3arpsasaHe U oxniaxaaHe,
MeTanHuTe ya pABaT, MOXe [ja Ce pasLnp [a npegussukar
WyMm. >>> ToBa He e roBpeja.

TEH WK CE & USKKYUN. >>> [IpoBepeTe rMpesnasuTesnTe B
efleKkTpuyeckata Ky Tvs. AKO € HEOBXOAMMO M CMEHETe Ui v MPEeHacTPONTE.
H) KOHTaKT. >>> [IpoBepeTe KOHTAKTa.

lamnata sbe dypHaTa He paoTu
Jlamnata Ha chypHaTa e fedbekTHa. >>> [logMeHeTe namrarta Ha hypHaTa.

ToKbT e cnpsn. >>> [lpoBepeTe umMa v Tok. [posepeTe npegnasnTenmTe B

efleKTpuyeckaTa KyTusl. AKO e HeOBX0MO M CMEHETE WUin T MPEHACTPOMTE.

UA W/Unn TemnepaTypa. >>> HacTporiTte (hyHKUMATa 1

TemrepaTypaTa C KOryeTo 3a (OyHKLMMUTE /v KONYeTo 3a TemrnepaTyparTa.

Mpun Moaenu, 06opyaBaHu C TaliMep, TalMeP BT He € HAaCTPOeH. >>> HacTporiTe Yaca.

(Mpu NpoaYKTM ChabPXKALLN MUKPOBBLIIHOBA (DYpHA, TaMEPBT KOHTPOIMPa CaMo

MUWKPOBbIHOBATa dhypHa.)

Tok®T e cnpsin. >>> lpoBepeTe uma Jiv Tok. [poBepeTe npeanasuTenuTe B
AKO € HeobX0AMMO vl CMEHeTe UM TV MPEHaCT,

(Npu Mopeny ¢ Taiimep) [MCNNEAT Ha YaCOBHUKA MUTa UM YaCOBHUKOBNST CUMBOA e

b R

« MMano e npexbcBaHe Ha Toka. >>> HacTpoliTe Yaca / VskmodeTe ypeda 1 ro BKioyeTe
OTHOBO.

AKO BbMpeK#, 4e CTe U3MbIHUN
yKasaHuATa OT TO3W pasien He
MOXXeTe fa pewnTe |'|po6r|eMa, ce
KOHch'ITVIpaVITe C npeacrtaBnTen Ha
OTOPU3NPAHNA CEPBUI NN
MarasmHa, OT KOWUTO CTe 3aKynunm
ypena. Hkora He ce onuTBanTe camu
[a nonpasuTe Hem3npaBHUA ypen.
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